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Turnip pancakes in my hometown

g Ml TENERDHRF=MHEENTTIE, BARRNEE R KL N5
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Warm-up sk, RESTIHNAR, FEBHREHAXAHER.

(A) (B) (C)

BMRIRMEERPRE SRRE RMEE, BETRP, FRHENHRE,

Tl il K17
1] J =473
xR | To

By EEEERSE v3) &1
Text  zswnssbd, §rHA 40 S0
RiIERWEEY, eHRFTHER. # I.%% jiaxiang

HEUS, SAMEATARE, | vt P
5 e _ Wi uobo  n. turnip, radis
E5ME MAF. 4. R=H, 955 Buini

=HF FARRTOA, Lk, v. to miss, to feel nostalgic

%J_Q,J%ﬁ'“" %.‘.‘5\ )L#L, é‘lﬁﬁ%"‘}’%ﬁ 4 ¥ secdi n. color
5. 484 xidngnian
v. to recall with longing, to miss
6. %F ging adj. greenish blue
7 zi  adj. purple
* 8. it H  shangxin-yuému
pleasing to both the eye and
the mind
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¥ M BEREME, X

KR A, WRAEE, A6 Y
Pk, Fah. B%, AEF

WHH G, F M RAHMEBORT o

RAGNGHRANE, HFEEeE
WREmaR, HIFHT FLILME]
BEE, AENEBZR, ERHH

ZRERERRENNG, RESREARL

¥ 2L, BEANAIK, B

BIFT o

BTk, §—ANFRH, £E .
WEH—Eb, FRBAFH, K
FHE Mt —— AR, 2
BT A —im Ak, A, X
AR IK, ER M Aoket, BT
F4RT . ¥ MtEAAvE, Ekok
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10. JH%

* 11, 50

12. %
13. i&T
14. 34
15. 1
16. &
17. Wt
18. 1]

*19.
#20. ik
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ban  part. sort, kind g}i
gingdan iz
adj. lightly flavored and not
greasy
kekou  adj. tasty, delicious

kud v. to praise
juzi  n. tangerine
Il n. pear

chdo . to stir-fry
zhli  v. to boil, to stew
youzhd v. to deep-fry

qié v. to cut, to chop, to slice
ST n. shred, anything threadlike
jiGoban . to stir, to mix
janyun

adj. even, welldistributed
yudnlido  n. raw material
gdn

v. to roll (dough etc. with
a rolling pin)

bdo  adj. thin

zhédié v. to fold
touming  adj. transparent
lin . to spatter, to sprinkle
quan n. circle, ring

tang

v./adj. to scald, to burn; very
hot, scalding

gdi  v./n. to cover; lid, cover
yuféng

v. to guard against, to prevent
hi  v. to be burnt

wénhud

n. slow fire, gentle heat

wén . to smell

chen

prep. to take advantage of, (to
do...) at the time when

koéuwei n. taste, flavor
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FHy, BT UMY FEhfE, A H “37. /%  shdoxi adj. alittle, some
BT N, ;&;‘,*ﬂ._% , SNE 38. %l jiangydu n. soy sauce
L bE—v, BIEAKEERT., 39. BE cl n.vinegar
el EAFMSLRET S £ 40, & jido adj. burnt, scorched

Ty X f
o : 3 L4l nén adj. soft, tender
27 0 25 TR i ‘
BOER ROFRERE. BE.
'—?"*\ 'jﬁ:%/; , ™ ﬂﬂi%‘/ﬁ/ﬁ\ W vE]\-Zl_ 73‘1"‘ n. characteristic, distinctive
A EORE. KB, RIHF M featue
EEREX AT @HER, AR TS E 100 o phlegm, sputum
2 E iy “HE K, mAR, & 44. F4z  ping’an adj. safe, well
£Y MRFE", Ak, LA
EMERET, :
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(2) LARARBLEF, OB EER THEEAEGER,
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o K —%: HFrFEENE AT
(1) R pTFpehtsk, ARRERFST —SBRET—HEXHRA,
e o T 25 69 33K 3
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Hk KR PAK, g
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XA, AT At
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Expansion

HSK ( Z% ) &85 K715
Z £ (lingshi ) . Yk % (bingjiling) . # (jiangydu) .
B (cu) . FFAK (kaishui) . B (dignxin) . &3 (yingydng) .
gk (kéuwei) . B B (weikdu) ., 3% (dan) ., £ (chou) .

# (rudn) . B (nén) . TH (guogi)
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