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Describe a person who enjoys cooking for others (ZIXMHIRAIA)

You should say:

Who this person is
What he or she likes to cook
Who he or she cooks for,

And explain why he or she enjoys cooking
I

o Signature dish: EFE
o IFIZEYJLMPRIK:

Delicious, scrumptious, incredible, amazing, SO GOOD, out of this
world, better than those top-notch restaurants

e Cook up a storm: HEIEENHRBAM—IHRE
Rob was in the kitchen cooking up a storm.
e The real deal: RYFIZIERAIER. (BIEFEA. EYFH—KFE)

This Italian restaurant is the real deal. Their pasta tastes just like it
does in Italy.

e Hit the spot: EEFIZHIRINFHNSAHER, EFTIF
After a long hike, a hot bowl of soup really hit the spot.
e A party in your mouth: EBHNREZEKEIEEF party
The blend of spices in this curry creates a real party in your mouth.

e Nurturing our souls: #iARzE

Grandma's chicken soup always feels like it's nurturing our souls,
especially when we're sick.

e Spice things up: 1&{ck, ARG (BigEEFERL—LFEGMERK)
Let's spice things up with some chili flakes to give this pasta a kick.
e Follow a recipe to a T: —$—% =& IRE FiLE

When baking a cake, it's essential to follow the recipetoa T to get
the perfect result.

e Whip something up: REFIZFEESZS—1HIR
I can whip up a delicious omelette in no time for a quick breakfast.
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e Simmer down: €188, /Ml (HI5EHEISIERFE
After bringing the soup to a boil, reduce the heat and let it simmer
down for 20 minutes.

So, the first person comes to my mind is my grandmother (F—12ZI8%E

#191HE) . She has this incredible knack for (IFEEHXWFHMEE) cooking

and making everybody happy with her food. She’'s the real deal in the
kitchen.

My grandma mainly cooks Chinese cuisines. Oh man, she has so many
signature dishes (EF¥) : from soup (&) tostew (%) ,from noodles

to dumplings (f&F) . Her duck soup is my favorite. It is legendary ({3

B9) , out of this world (EMXTIZPER) . It tastes even better than those top-
notch restaurants (FLZIEZBIFIZ) . I'm not even kidding (F&HFIX) . The

flavors of ginger (%£=X) , garlic (X&) , and soy sauce (i) dancing

together: it's like a party in your mouth (28 party) . Especially when |

feel cold and sick, her warm and tasty duck soup can always lighten up
my mood (EEFKHLME) and hit the spot (EFTFIF, AFEFE) .

She loves cooking for her family, especially her grandchildren. My cousins
and | all loved her food when we were little. We still do. It's a shame that

(fRi&EtE) we don't visit her that often anymore these days (i1%) . But
from time to time, we see her on holidays and someone’s birthday. She

still offers to cook up a storm (XJ#45k%) for us, even at the age of 80.

Moving on to the reason why she loves cooking, well, it's not just about

satisfying our stomachs; it's also about nurturing our souls (#FERzE) .

She is and always will be the caregiver (BE¥}#&) in our big family. And
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She always puts family first (XEE5$—) . Cooking is her way of showing
love (BittETREMNAER) .1 mean, when you've had a long day (GE8—XKid

J&) , and you walk into her kitchen, the smell of the food will make you
forget everything.

So, yeh, that’s my grandma. Thank you for your time.

Part3:

1. What do we need to prepare when we need to cook?

So the first thing we need to do is to decide what kind of dish or dishes
we want to make. And then, we need to gather all the necessary

ingredients and spices (B##1&#l) . And next, we need to make sure that

we have the proper tools and utensils/cookers (EE) and the recipe in

hand (FthEFi) which we can find either from a cookbook (Z{EH) or
all the free recipes online. And finally, we can just start cooking by

following the steps. That's the basic prep work (& TI{E) for cooking.
(F751)

2. Do you agree that food is an important part of Chinese festivals and
ceremonies?

Oh yeah for sure, | agree. This idea applies to (iEMAZEI) almost every

culture worldwide (£ttREEIRAEMI L) because food is essential to
everyone's life, right? During Chinese festivals and traditional ceremonies,

the major theme (F&#) is always to sit down at the same table, and

enjoy a scrumptious meal together (—REZHEHN—E) . It's the perfect

reason to bring people together (#BAB4EI—iE) , celebrate the occasion

(FRfHS) , practice gratitude (GEEEEXE) and enjoy each other's




Tara ZIi OB R BRIV EH HEER FRBAR “EERMMBIS: tarayasio

company (ZE%E#) . The delicious food makes the moment even more

unforgettable. Food really bonds people together. ([EH#)

3. Which dishes are a must at festivals?

Wow it's really hard to answer this question because there are countless
(¥ A ;&EM) dishes served at festivals based on different regions and

specific celebrations. What | can tell you is what are the must-haves on

each festival. For example, during Chinese New Year (FY) , people must

have dumplings as they symbolize wealth and prosperity; And during the

mid-autumn festival (F§k15) , eating mooncakes is the must-do. And

Mooncakes symbolize family reunion and togetherness (FE, T—it) .

And during the Dragon Boat Festival (if4) , people must have zongzi

which are pyramid-shaped rice dumplings (EFERHKKZF) that are

super tasty. So, it's really hard to sum up (24) . (%#lF)

4. Should students learn to cook at school?

I think schools can offer cooking and baking courses as an option ({Z{#%

TR, BIEZR{ENIEIRE) for students, not necessarily a compulsory course

(:#412i8) , but an elective one (AJi%H]) .1 see cooking as a very useful life

skill (%;E#%8E) that most students (and to be honest, most people)

should master. It can help students develop a sense of independence (%

[BIhi71%) and learn to eat healthy and also on a budget (#F#&EERZH

F) . Many parents are of the opinion that (iFX#) , for students, all

they need to do and focus on is their academic performance (FAFEI) .

But | don't see it that way (FEFHBLE) .| see a school as a place that

helps students prepare for the future. And the future includes being able
to feed themselves and take care of themselves. So, | think it's a good

idea for students to at least have the option (Fi%#¥14) to learn to cook at

school. (iLfi3%FE)
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5. Do you think cooking should be a compulsory or an elective course
question why?

M LE—BmKENR
6. Are there any differences between cooking today and in the past?

Oh yeah 100%. There are huge differences between cooking today and in
the past. Back in the days (i3%) , like my grandmother’s generation,

cooking was often more laboring-tense (E{#/8J) and relying on open

flames (&k#iBAA) . It was more time-consuming and energy-consuming

(fEBtiE), €¥577) . Not to mention, it required a lot of experience and

techniques to make the food delicious. Let's just say (FE{ITFLXAHME) |, it

wasn't something super easy or enjoyable. Whereas nowadays, | can say
that cooking can almost be a fun thing to do. And even a cooking newbie

(#3R#rF) can make some good food with the help of technology. We

have all the kitchen devices and technologies such as microwaves, ovens,
grillers, blenders, mixers and even self-cooking machines. I'm not even

joking (EA:8HInXK) , sometimes | open a bottle of red wine (F—iHE4T

&) , sipping my wine (/hOREFKEIE) while cooking. That's how relaxed |
can be in the kitchen. So yeh, the difference is definitely day and night
(BXERZA) . (HEsE)




