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(5) Who’s absent?

(6) Open your book and turn to page eighty-eight.

(7) 1 am going to teach you " food color associations and common vegetable and
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(1) Hello! Everyone!
(2) It’s time for class.
. (3) Everybody, ready?
English
. (4) Letscallaroll.
Opening
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fruit cleaning principles.”

5 [REEhT
(3 7r8E)

- HEI51E

BRI ERAANATTE - IR A e  FRRE ks A
AR RAEIUZR 3B - i BRI R R - S8 T B - NE
B B P RS BRI > B AT LUE B EENY AR - I1 ERSEREHY RIS -
P ulS —F R I LR E S ENYE - ZEMELLRGR - NEDH - B
ARERIKES > R HBEAFEFREE L E R CEREY - 28 ARELTT
T A S5 A S

R Lz AR PR U Y TR B SRR /KRS 2 A &40k - HEAE—E1BZ
‘LS NEELUSE - Bl ER ERVRYIATESE -

BLMERE T 0 373 AFIGESICE TS R AR - Fd T EY)
AR > PRIERIYZE 2 —RfE > — R R Ed ~ —& i - SORHEERR
Fo ERERNENZT - BEMASHEARGOSEGHNERE - GE=rH
FIHVEL ~ FEERMBHIRE IR - SMPRIRRGHVE RS - B A e
7E o HE Al MR EE S AIHAT RS - RS SR - KRR T (TR &
g ? T —HEACEEL |
XEA Vv

ASCR T ABHERLE fBeny B R -
B.#Vipr 2 7 b ¥4 0 RAEMT ] R R RO ATE R BB g4

R T

‘’YIAE
(35 53i)

L/NRE M ARV B AR IEBIERASS 88 H eV EE » 2ITHEET

Hir R EBR e HEEAE -

XKEAVaw ¥

AAFERRANES ~2d % Zfgd ond 2 B BRI R -~ &
d AT YR F  HFRABERE > LW FER Ao
R IT LR o

B. AP S g k& LR hd 2 ik Fla @RS EAP RGBS D
hek o BW4FFEFFAE ~FRE S b’L’rJ‘zi};J‘z Tz Ay AP T
Fo AP R ERTN kengEd RRABEF AR F B REE LB HE(E
g):w o

2FESE[EERN O - AL A S H R F R aA e E IRt e+
bt/ DR ? AUREE SRR ~ SRR ETMIE ? B 7 Bl A nsE AT ?
HEREVBIOSENT -

(D& * 523 ~ H - S 82E -~ 45 B~ g - B -

(QEE - METAE ~ HHEE +/NekFT -

MES BX REH P R L T RERRP e SR RAT R G B B
FARGHI S AEARY 77 7 3085 (o3 ¥ e Pt ]
FroTTAAD EDORE DG AERG o

(D4L * 4L ~ &l ~ AN ~ Bk ~ 4138 - JRE  BEER - 4E - BAT -

e

46




EES

tk -~ a0~ B HinEaie

(s HUK > B 0K ~ A0S - By ~ BN - BER -~ BHEE - i - T
SR~ A -

OV T KHE  EE 12 =5 wh o BiE-

O B~ oK B0k - BARH - BN -

(MH el ~ Ao ~ I8 ~ HEE - A% SR 3 > gaARH > B
HZ i ©

l{-

il

i

@® 1. association g
2. spinach & ¥

@® S#3d e food color associations
D) % - iF green — spinach
(2) % — %% ¥ purple - purple grape

3 v — $= white — pear
1) = — %ir red — tomato
B) % — #®§ vyellow — carrot
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@® 1. rinse %jF
2. adhere k'
3. pesticide # & &
4. peel A

® ¥ R g% F*RA Common vegetable and fruit cleaning principles

(1) B % Rk
Rinse with plenty of water first.

(2) “AAFTF LG wthgik > RFLIEHAF > RumFRrad 4o
Vegetables and fruits with uneven skin or fine hairs are more likely
to adhere to pesticides and should be washed or peeled more.
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(1) Hello! Everyone!
(2) It’stime for class.
(3) Everybody, ready?
English (4) Let’scallaroll.
Opening (5) Who’s absent?

(6) Open your book and turn to page ninety-one.
(7) 1am going to teach you the differences between homemade food and commercial
food.
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The differences between homemade food and commercial food
(Dp®Ws& homemade food
© S kk%* EHE  the source of food is easy to control
@ % P time consuming
® %2> i#F2 &P safety, hygiene, health
(2)# &8 % commercial food
Oz i*&#&4$ % contain many chemical additives
@4 P time saving
®@%% 2> 2{Fs > 2B  unsafe, unhygienic, unhealthy
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