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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.”
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@® 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’scall aroll.
Opening
(5) Who’s absent?
(6) Open your book and turn to page ninety-one.
(7) 1 am going to teach you the differences between homemade food and commercial
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@® 1. commercial # ¥m

2. source Rk

3. consume %

4. contain 7 %
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5. additive #Ftc#
6. unhygienic #* fiF2
@ i T4 s b sSA R
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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