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Tools and Ingredients
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Lin-san, an intern trainee, and Suzuki-san, an instructor, are looking at the shelves
for cooking utensils.
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S: Cooking utensils are stored here. Do you know their names?

L: Yes, cutting board, kitchen knife, bowl, draining basket......

S: You know them well.

L: They are marked with different colors. Red, blue, green......

S: Depending on the ingredients, we use different cooking utensils.

L: Oh, really? For example, what is the red kitchen knife used to cut?

S: It's used for cutting meat. Blue is for fish, green is for
vegetables......

L: Okay. I'll check carefully before using them.
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Lin-san, an intern trainee, has finished removing fish guts and is about to wash her
tools.
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L: Suzuki-san, I've taken out the fish guts. I'd like to wash the cutting
board......

S: Okay, first, remove the scraps from the cutting board.

L: Yes. ...... I've removed them.

S: After washing it with detergent, rinse it thoroughly with running
water. Then wipe it with a paper towel and leave it to dry over there.

L: Wash it, rinse it...... I'm sorry, | didn't understand the rest.

S: Wipe it with a paper towel. Then leave it to dry.

L: Wipe it with a paper towel and then leave it to dry.

S: Yes, that's right.
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Lin-san, an intern trainee, and Suzuki-san, an instructor, are in the workplace
pretreating onions.
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L: Suzuki-san, we've almost run out of onions.

S: Okay, bring some from the refrigerator.

L: Yes, I'll bring them. How many?

S: Er..... Five, please.

L: | brought them. But there were only four.

S: Oh, really? Okay, tell the department manager, Tanaka-san,
that we've run out of onions.

L: Yes, I'll contact the department manager, Tanaka-san.



