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VOCABLULARY I 0O 0 cookery U O O O O colorld aromaand
taste [1 1 seasoning 1 [ slicing technique I [0 plain-frying [
stir-frying [ quick-frying I deep-frying [ pan-frying LI roasting
[J O steaming [ quick-boiling (I smoking [ salting LI [I recipe
(1 0O O twice-cooked pork slices in brown sauce [ [1 [I fried pork
chop O O O O roast Beijing duck OO I [0 O stir-fried mixed
vegetables [J [ O hotand sour soup U UJ [0 I [0 cream of
mushroom with chicken [0 [J staple food [J [0 steamed bread [J [J
steamed rice J J OO OO Yangchow fried rice L0 [J cold noodle [ [
[I fried ground rice noodles [1 I L1 noodles with fried brown sauce
paste [J [I fried twisted stick LJ [0 pan-fried dumping O [J steamed
twisted roll O OJ OO [0 steamed meat dumpling [J I rice dumpling
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