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Unit 5 Lesson B

1 Match each seasoning with the appropriate taste from the box below. Note: Some

seasonings may have the same taste.

& xian M8 suan Gl tian B la

1. ¥ tang: 2. ¥l jiangyou: 3. B cu
4.  yan: 5. BB hajido:

2 Look at the names of dishes in the box below. Then, match the dish with the type of

seafood used in it.

A. T xianglaxie  B. HU5% muilitang

C. ZI%efh hongshaoytn  D. ARLERMF jiaoyanxia
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3 Identify the food by writing the name in Chinese characters on the line provided.

Choose from the options in the box below.

il buding KL dangao A shéngdai

A& Pl tiantianquan  SE YR pinggud pai

=

S—

4 Use the pattern V #23k V gildi to complete each sentence.

1. b IRE. (FH) Ta__ hénléi. (kan)
2. wEMI ANz, Wiz, &, %)

Baba zud de cai _ bu hdochi,  hén hdochi. (kan, chi)

3. XHW JEVREE. (WF)  Zhéi shdu g&  shi Figuo gé. (ting)
4. WIMER TR 28, ARFIE 2 ()

Kafei fang le hénduo tdng,  hén tian ma? (he)
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5 Complete the dialogue using the adverb 7 cdi to disagree with what A is saying.

Ac WIS ULR 9SO . CEF)
Mama shud nide Yingwén hén hao. (Wang Ping)
B: A, IGESOALS, LA I5ESCA U .

Bu, wode Yingwén bu hao, Wang Ping de Yingwén cai hdo ne.

1. A XAFFASHIREESE . (3538) Zhéige xIn tongxué hén pidoliang. (M&iméi)
B: o
2. A: FFEFARES M. CEAXYT) Jiclan Niurdu hén rongyi zuod. (Gongbio Jiding)
B: o
3. A: FHRE . (FEHME ) Li Ming hén gio. (Li Ming de didi)
B: o
4. A: bR BEHKIRET. (F23) Tajia li xuéxido hén jin. (WS jia)
B: o

6 Read the following sentences and choose the option that provides the best

explanation or summary of each statement.

1. EEREMA - EEHEE,  Zhongyao de shi yu yiding yao xinxian.
A. A HE,  Zhong de yh cai xinxian.
B. HriF AR Lf. Xinxian de ya zui hio.
C. Hriffa— iR ¥ . Xinxian de yu yiding hén zhong.

2. fhFHEEKIMNZE. Takan gilai hén léi.
A, BATWEAHBIR . Women juéde ta hén léi.
B. tbELRVIEHR Z. Takan dongxi kan de hén 1éi.
C. fh AWK, FrLAMRZ . Ta cai gang qichudng, sudyi hén 1&i.
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7 Fill in the blanks with the Chinese names for the seasonings and seafood in the chart

below. Then, use the chart to answer the questions that follow.

kR

tidoweiliao

Hag s

haixian

A.

y ;j Ydirneggerr

C.

&M Zhigang
1t Shihang

H{ 7% Mingfang

H] 75 Mingfang
+-fji Shihang
&N Zhigang

1/ Shihang
&N Zhigang

1t Shihang

H] 7% Mingfang

+-fji Shihang

H1 75 Mingfang
1/ Shihang
&N Zhigang

1/ Shihang

177 Mingfang

&N Zhigang
1t Shihang

75 Mingfang

&M Zhigang
1/ Shihang

1t Shihang
&N Zhigang

177 Mingfang

75 Mingfang
&M Zhigang
1/ Shihang

&M Zhigang

1t Shihang

1175 Mingfang
1t Shihang
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YEAE B S OB AIES #5072 Shéi zai xié zhéi dao cai Ii tang hé cu dou jia le?

SWIAE IR X B BN T4 ?  Zhigang zai 16ngxia zhéi dao cai 1i jiale shénme?

F R YE B B2 B 2278 ? Kan qilai shéi zui xthuan chi xian de dongxi?

e T BB A0 IXIE S22 Shéi zudle tangeuyn zhéi dao cai?

M T HAMUER 2 Shéi zuole hajido xia?

AN A FL e 22 AINAA?  N&i ge haixian 1i zui dud rén jia htjido?

AN RN > N ? - Ne&i ge tidoliao zui shio rén yong?
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8 Select the best answer for each question based on what you learned in the Culture

Window section of your student textbook.

1. When do Chinese people like to have soup?
A. before ameal B. duringameal C. after a meal

2. Chinese appetizers are usually served
A.cold B.hot C.both

3. What is one major way Chinese meals are different than Western meals?
A. Chinese never eat dessert. B. All the dishes contain rice.

C. All the dishes are shared.

9 Answer the following questions based on your own experiences and opinions.

1. VRIZGHGEENS 2 R AHFERE?  Ni chi hdixian ma? Ni xthuan shénme hidixian?

2. RSARE AR R 2 IS T2

Ni huo ni jiarén zuocai de shihou hui bu hui jia hén dud tidoliao?

3. ARERAERIZE A2 e Iz A A2
Ni xihuan bu xihuan chi tidndidn? Zui xihuan chi de tidndidn shi shénme?
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