Food & Drinks
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Do you often cook at home?
No, | like to eat out

Who does the cooking
at your home?

My mother does the cooking
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. Glass

. Knife

. Pot

. Cup

. Cutting board
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. Bowl
. Ladle

Pot

10.Plate

' 11.Tea cup

12.Knife and fork
13.Butcher’s knife
14.Pan
15.Spatula

'~ 16.Whisk



What are they? What are they?
They are dishes. They are drinks.
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BIBIM CUP TODAY'S

with Seasoned Bean Sprouts, Rice, Sweet Potato Noodles, Lettuce
Carrots, Lettuce, Mushrooms, Onions, Zucchini, or Served in a Cup. MONDAY
Gochujang (Chilli PRe) and a Fried Egg YUKGAE
Mix itall together 2 joyk A Spicy Soup of Vegetables,

Shredded Beef served with Rice

Choico of Cheice of

’ Beef Bulgogi ey

Begf BUlgogi ; Chicken Bulgogi GALBI
Chicken Bulgogi Chilli Pork AMild Short Rib Soup
Chilli Pork H Chick with Spring Onion and Egg,
Honey Chicken Soi:eyHONI: eghickeN 5 Served with Rice
Spisy Honey Ghisken Q Kimcbi andl Tofo () > o
Kimchi and Tofu (V) Regulgro s:igé\abo WEDNESDAY
) D " = Add Dumplings (3) : Small SKI,MSHI e

3 e Add Extra Meat 90 picy Soup with Kimchi,
Add Extra tear $9 0 Add Fried Egg 59 Pork Belly and Tofu

served with Rice

THURSDAY

U

Thick Flour Noodles in a
Mild Soup with Seafood

RA CUP

Korean hot and spicy noodles served with [
mushroom, egg and your choice of meat. Street food style
with potato gems and a honey garlic sauce

g A Choico of @ served in a cup! and Vegetables.
\ ~ Pork
; =% Beef hoice (;j/ Honey Chicken FRIDAY
Siee Seafood Spicy Honey Chicken JUM
Spicy Thick Noodle Soup

with Seafood

KIMCHI FRIED

Kimchi Fried with Sesame Oy
and served with a fried egg

Dumplings (Mandu)

SlDE Extra Meat

Miso Soup

Add Meat Kimchi
Add Fried Egg Seasoned Vegetables
Fried Eqg

What are Bibimbap and kimchi fried rice?

They are both Korean dishes.



What is this dish called?




How does that food taste?
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What is the flavor of hot pot?




1. What's your
favorite dish?

My favorite dish
IS steak.

2. How often do
you eat your
favorite dish?

| donteatmy 3. How does your favorite dish
favorite dish taste?

very often. My favorite dish tastes juicy
and flavorful.



How was that dish cooked?

@ 2

Fish (raw) in Steamer

“Steamed
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1. How do you usually 1. | usually like to steam
cook your meals? my meals.

2. How do you like your 2. | usually like my meals
food cooked? steamed.

3. How many different 3. My dinner was five
colors was your dinner colors.
last night?




Food is cooked in
deep boiling liquid
|water, stock, wine
etc.| in an open or
covered saucepan.

Pieces of food are first
browned in a little fat,
then cooked with
some liquid in a closed
pan.

Like boiling, but the
liquid is kept just
below boiling point in
an uncovered pot.

& %5
S

Frying pieces of food
in a deep pot or fryer
with plenty of hot oil
or fat.
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Food is placed on a
container and cooked
in the steam from
boiling water in a
covered pan or
steamer.

G

'fmﬁfui'y‘i x,-n.','J[A /

A

Cooking small or thin
pieces of food in a little
very hot oil or fat. The
frying pan is shaken
constantly to stop the
food from burning.

Cooking food in its
own juices with a little
additional liquid, in a
covered pan, at
simmering point.

After frying, alcohol is
added to the food in
the frving pan and set
on fire. This gives
added flavour to the
food.
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Frying food in a little Cooking food like © | | Cooking food like Cooking food like
oil or butter using a steak or fish, over or | | meat or poultry with cakes, pies, bread etc.
frying pan over under open heat, e.g. some fat in a hot oven in a closed oven at a
moderate heat. under the oven grill, [berween 200-240 | temperature of
or on a barbecue or degrees centigrade|. hetween 120-240"C,

hot plate.




1. Do you always 1. When | was

eat dinner with young we often
your family? ate together.
Why, or why
not? 2. Yes | do. |like
to eat meat
2. Do you like to because it
eat meat? Why, tastes very

or why not? good. _ i | A’I




1. Is there any food that -
you would eat as a
child, but you don’t
eat now?

2. Is there any food that
you wouldn't eat as
a child, but you do eat
now?

As a child | would eat
candy. Now | don't
eat candy very often
at all.

As a child | wouldn’t
eat tuna but now | do.
| love tuna now.




What kind of food is that? (e.g vegetable)

mangos carrots rice milk seafood







1. What kind of fruitdo 1. Well, | like pineapples,
you like? pomegranates,
persimmons, and a lot
2. What kind of fruit do more! .
you not like?
2. | don’t hate any fruit!

3. Are you a fan of
Durian? (i.e. Do you 3. I'm not a big fan of
like Durian?) Durian. (I don’t like it a
lot)







1. What kind of 1. Well, I like pineapples,

vegetables do you pomegranates,
like? persimmons, and a ot
more! .
2. What kind of
vegetables do you 2. | don’t hate any fruit!
not like?
3. Yes, I'm a big fan of
3. Are you a fan of eggplant. (I love
eggplant? (i.e. Do eggplant)

you like eggplant?)
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What kind of food is this?
These are dairy products or animal products

E’ proauce m]lK. CATIIINiclD Liiac PI ULl T rrninin.

~ Butter is made by churning fredli: Yogurt is produced by bacterial Sour cream is made from pasteurized
or fermontad rream ar milk fermentation of mllk'The bacteria light cream, which is the higher

. Co\ Bsed to m;;ke yo"gurthls IS call:ad 5 butterfat layer that rises to the top of

. » ’ ni 2 2
the milk that is churned. “yogurt cultures . The animals that the cow. Animlas that help make this



| don't eat meat but animal
products are okay.
| am a vegetarian .

| don't eat meat and | also
don't eat animal products!
| am a vegan (vegetarian).




Are you a vegetarian?
No I'm not. How about you?

Do you think you are
strong enough to be a
vegan vegetarian?

No | don’t. I'm |
not strong enough gEEENERE:
to resist meat. e




. Small portions of food you eat
when you first arrive at the
restaurant.

. Ahighly skilled cook

. Sweet food you eat at the end of
your meal

. If you pay for the bill, you are
your friends to the meal

. Another word for your dinner

. Crab, lobster, and shrimp are all...

..chef
..seafood
..treating
..appetizer

..Imain
course

...junk food

...dessert
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Do you buy imported food?
Of course! Everything is imported
In Hong Kong

What are the advantages of

imported food?
Sometimes the quality

Is better and there IS} WL,
more variety. o,
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