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Describe A Dish Describe one of your favorite dishes. You should
say: From whom you learnt to cook it. How this dish is cooked.
Who you usually cook for. And explain why you enjoy it. Steamed
fish: 1. x cook steamed fish. parents’ house, miss — ask to teach |
am not much of a cook, but | do cook one dish wellsteamed fish

[J When | moved out of my parents’ house, | missed it so much
that | asked mom to teach me how to cook it. 10 O UJ [0 O OO O [
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OO00000Osodthatd OO O OO 2. easy fish, live, fresh.
Ingredientl] procedureld fish, ginger, spring onions, mushrooms,
chili. dish, soy source, water, rest of ingredients. rack, wok [J [0 [
[ ingredientd] O procedured DO D OO 0OO0OOOOOOMO
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need ginger, spring onions, mushrooms and chili. First, clean the
fish, cut the stalks of spring onions to almost 2 inch lengths, slice
ginger and cut up mushrooms and chiliest] [ 00 O 0O O O O 0O O
0000000 O You also need to prepare all the ingredients,
Including ginger] 3. special occasionl] [ friend, family. steaming
— flavor. healthy steamed fish junk food, takeaway Fish is a dish that
the Chinese usually make on special occasions. | continue cooking
the steamed fish on birthdays, parties and festivals because my family
and friends loves it. Steaming is the purestway to cook fish to bring



out the delicate sweet flavor of it. Plus, it is healthy. It sure can beat

any junk food or crappy takeaways. [1 1 [J occasiond [ [0 [ [0 [
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0 O 0O 0O O O Fish is a dish that the Chinese usually make on special
occasions such as birthdays, parties and festivals. L [ [ 00 O O [
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