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) Btx: /fork/

fork

iwtE: Rid/ahE n/v.

RXEN: ¥F; ¥

faRE: spoon, chopstick mmm———""7

£X : asmall object with three or four
points and a handle, that you use
to pick up food and eat with  (n.)
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"I fridge
e FiF n
Stn:  /frids/

FR3ZEEN : EBiKAA
faRE: in the fridge

#X: a piece of kitchen equipment that
uses electricity to preserve food at a cold
temperature
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fruit
A &id n.
Btx: /frut/
FR3EEN: KR

BN : the soft part containing seeds that is produced
3 by a plant. Many types of fruit are sweet and can be
£ eaten
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grape
wE: &id n.

Bitn: /greip/
PXEX: BF e
}BRE: a bunch of grapes E%ﬁ

X : asmall, round, purple or pale green
fruit that you can eat or make into
wine




steak

M FiF n
atx: /sterk/
FR3CEEN: HHE
{aR%: a piece of steak

BEMX : athick, flat piece of meat or fish,
especially meat from a cow
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DAY3-6

sugar
wE: & n.
atx: /' Jug.er/
PXFEX: &

faRE: candy,sweet

— &) : a sweet substance especially from the
plants sugar cane and sugar beet, used
to make food and drinks sweet
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tomato
. i n.

Zps. /te'mo.tau/
3R : Pa4IHh, &/

JAE: tomatoes

: around, red fruit with a lot of seeds,
eaten cooked or uncooked as a
vegetable, for example in salads or
sauces




vegetable
g &iE n.
BiR: /'veds.ta.bal/

FR3CEEN : iR

#X: aplant, root, seed, or pod that is
— used as food, especially in dishes
)

that are not sweet
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waiter
iwE: =iE n.

=tn: /'wel.tar/

hXBEX: RSESR

jJakE: work-worker teach-teacher

#X: a man whose job is to bring the food
to customers at their tables in a restaurant
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y waitress
wE: ZiE n.
atx: /'wel.tres/
RN RS =R
JGRR: actress
e X : awoman whose job is to bring the food
o B

to customers at their tables in a
restaurant




. DAY3-11
onion
wE: Fid n.
=iR: /'Anjan/

RN : T2

=) : a vegetable with a strong smell and
flavour, made up of several layers
surrounding each other tightly in a round
shape, usually brown or red on the outside
and white inside
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meat
A Zid n.
¥R /mit/

REEN: B
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DAY3-13

pepper
iwiE: Zid n.
Stx: /'pep.or/
FR3CEEN : HAEY

¥£X: agrey or white powder produced by
crushing dry peppercorns, used to give a spicy,
hot taste to food
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DAY3-14
lemonade

wfE: =iE n. IES_..;. M

&t /ilema'nerd/ -T_‘: “‘“’ _
HMEN: FiEK £ ? -

-

BN : adrink made with the juice of lemons, water,
and sugar
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DAY3-15

main course
wE: &id n.

=#R: /imein 'ko:s/

PXEX: EX

) : the largest or most important part of a
meal in which there are different parts served
separately




Congratulations!

You have learned 15 words!

Go! Go! Go!




