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Have you made okonomiyaki before?

Conversation

Waiter : Have you made okonomiyaki before?

Customer : Not by myself. The chef prepared it last time. But | want to try.

Waiter : No problem, and if you get stuck you can refer to this guide. It’s in English too. First,
you need to oil the hotplate and wait for it to get nice and hot.

Customer : Do | mix the batter?

Waiter : Yes, while that’s heating up. You can put the strips of pork on to fry first and the fat
will help make it delicious. Then you pour over the batter, and form it into a
pancake. Not so thick is good. It cooks easier.

Customer : How long do | cook it for?

Waiter : About five minutes on each side, you can use this
egg timer. When one side is done, flip it over with
the metal spatulas. If you don’t think you can manage,
one of our staff will do it for you.

Customer : Ok, and then just put the sauce and mayonnaise on after.
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Language Focus

Have you prepared it before? (BRT)INZREBLICENBHYFET M ?
Do you know how to cook this one? NOREEEZCHFHMTIMN?

Would you like our chef to cook it? DITNBHEYLELLIN?

We can cook it for you if you like. HLEALITNIEFA-ENEEYLET L,
You can follow the English guide. HEEBOAARIZR-LTLIZELY,

We have step-by-step instructions. EZB-t=ERBAEEECRELTLET,
We can assist you. BFELLET &L,

Can you show us how to cook it? REEFEHZATINMEEAD,

Can you explain how it’s cooked? REEFRBALThEEAD,

Do you have instructions? SREAEZEEHYET N,

Vocabulary and Pronunciation Practice
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Have you made okonomiyaki before?

Practice

Listen to the following conversations. What does the customer want?

Conversation 1:

Conversation 2:

Conversation 3:

Conversation 4:

Conversation 5:

Match the definitions to the words on the right. 4 i )
1. to help, to give support or aid Z' glsjsl,isi
2. to turn over very quickly ’
3. to put in proper condition or readiness ¢ refer .
. . d. instructions
4. knowledge or information imparted
5. a utensil with a broad, flat blade, usually flexible used for ?' E;if:rre
Mixing or turning over food o [l
6. a book or pamphlet giving information or instructions b form
7. to place in order, arrange, organize ’ |
8. a measure of flour, milk, water, eggs etc., beaten together ! :Ipatu d
for use in cookery J 'P
9. to direct attention to \ j
10. the front or under part of the stomach
Listening

Roleplay: Use the following information.

Can you manage?/ Yes, thank you. I’'ve cooked it before.
Can we turn off the hotplate?/ The switch is here.

Can you help us please?/ No problem.

Do you have instructions?/ Yes, we do. Here you are.
How long do we cook it for?/ Use this egg timer.
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Would you like me to flip it for you?/ | want to try myself.




Conversation HZAEER

DI 53— : BFHBREEF-CENBYFTH?

= : BATESZEREBHYFER A, FIEIES T INABEL TN EL ., TP THIZLNT
ERS

DIA5— t AXKRTY, LLATERE S DHARESEITL TS REDHAEESLHYFT
FTHRISHEVN T, BLA TGS FETHFOTZELY,

= CEMTRBEEIN?

I3 — CFEOEHTOBMITRE TS BADHETIYEELICHHTELWNTT B A HkK

EARYVESNLLET  EAMSEMETRLAA T, N7 —FIRICL TSN, HFEYEL
LEWANDNNTY , ZOANKARBYLTLIDT,

= ENGVERBAMNYET M ?

I R— CFEICDESHLLNTY , COW TR/ Y—FESENVNVTT &, FEMNET=L, £
BOASTUOKYIRLET , LLTELRSIESLL, RV IHRRDYICPYET,

= hMYELE, FO®ITY—RETIAR—XENTBETTT A,

Listening Conversations:

Conversation 1:
Waiter : Would you like some help?
Customer : I’'m a bit afraid to so, can you flip it for me?

Conversation 2:
Customer : Does this looked cooked enough?
Waiter . It’s not brown underneath, a few more minutes should do.

Conversation 3:
Waiter : How may | help you?
Customer : Do you have any instructions or guide on how to cook this?

Conversation 4:
Customer : Which goes on first, the sauce or mayonnaise?

Waiter : Put the sauce on first with this brush.

Conversation 5:

Waiter : Is everything ok here?

Customer : Can you turn the hotplate off, please? It’s very hot here.
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