Unit 4: A Guide to Good Eating
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veggie/vegetable lamb chicken beef pork
n. G n. E@A n. #QA n. 4@ n. A
appetizer salad main course side dish dessert
n BBX n. ibHI n E8& n. & n. EHEL



https://www.youtube.com/watch?v=tkJwq6pvg18

beverage juicy chewy tender sweet

n. 8XE adj. %itH) adj. G adj. BRI adj. FHEY
bitter sour burnt spicy raw

adj. EH adj. BB HY adj. FEER adj. $RH adj. £ HI
processed clean hygienic apron glove

adj. AT @AY adj. ¥R adj. AR n. B8 nFE
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P EAE (30 FEIEZE (FhXCHER)
Quality of Product BYRE B
¢ The veggies are fresh.
o GRENEE,
e The chicken is juicy, and not like * % %k
e AL, TERMIAM,
processed meat.
Qualities of the Chef FERE
(Represented by the Dish) (RERBEZRED)
e The chef wears a clean apron. s FHFEEILFNER,
* %k k
e Her dishes are hygienic. o R BEETIREE,
Value for Money CPE EiS)
e | can order 3 dishes for under
NT$1000. o IE|L#E1000TCEERLEI = E R
* %k K
e | enjoy the dishes, and the prices are | ¢ ZZFRERL, EEtHAE,
fair.
Consistency Ak—EE %
¢ | ordered the same dish this time and
e W ERFERETRIKER, MR
last time. The flavor was the same both * % k
ABRER—#%.
times.
Standard of Cooking 2EHEA )




e The chef cooks everything properly: | « TEFEEREEMMBIMBIT, FEK
* % &

nothing is raw or burnt. &, hFAgKE,
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Class: Name: No.:
T 1EZE (EX) T ZR4E (P XX E )
Quality of Product BEYRE S
1 °
PAGRAGIAS
Qualities of the Chef FTE&RE
FE
(Represented by the Dish) (RERREEED)
2
PAGIA g
Value for Money CPE L
3 °
PAGNA g
Consistency AR —E 4 L
4 °
PAGRAGIA ¢
Standard of Cooking REEHEIA L
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	Unit 4：A Guide to Good Eating 
	必比登幾顆星？我說了算！ 
	- 搭配補充影片：139 Taiwan restaurants earn Michelin Guide’s Bib Gourmand 
	 
	活動說明 
	    •  平常找餐廳，都被 Google 地圖幾顆星和別人的評價牽著走嗎？這次評審換你當，給幾顆星？你說了算！ 
	    •  選擇一家常去或喜歡的餐廳，拍下你點的美食，並用調整過的必比登評分表幫餐廳打分數。 
	    •  炫耀：拍下餐點，上傳 Google 評論。挑至少 3 個評分表裡的句子，留下對餐廳的評論，並可依實際狀況用相關字詞表的字彙代換。 


