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Lin-san, an intern trainee, is talking to Suzuki-san, an instructor, about thawing fish
before pretreating it.
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g MNES
BARVOSAIEHINDREEOCST=CELHDB? S: Lin-san, have you ever thawed mackerel before?
o WWZ, HYFEF A, L: No, | haven't.
g g2 ANES &
] Lo, BT 5, T A EEN DY \’éHﬂUHﬂL’Co S: Okay, I'll explain. First, take the mackerel out of the freezer.
Then, put it in the thawing machine and leave it for a while.
ANESE L

TN ERICANT, LIEoKEDFE,

L: Er, how many minutes do | leave it for?
BASA

23D AR HWNEDERICLET H,
S: About one hour. But be careful to look at the temperature too,

FHE  LhA A not just the time. Remember the water temperature should be

SR IR DL, TH, BT Lo T, 10 degrees or below.
FTUOBA E L
umf'_:BJKE'C#’J 7Kumli10F_ LT &L, L: The water temperature should be 10 degrees or below. Okay.
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Lin-san, an intern trainee, is pretreating potatoes in the workplace.
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S: Have you peeled the potatoes?

L: Yes, I've peeled them.

S: Okay, cut them, and soak them in water. Here's a photo of the
finished product, so take a look at this.

L: Okay. I'll look at the photo and then cut them.

L: Er, Suzuki-san. I've cut them, but they are a little different from
what's shown in the photo. Is there some good way of doing it?

S: They are all the same shape. Look at this. Cut them in half, then do
this......

L: Ah, you do it like that. Okay. Thank you.
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ITFE
o 8\ARSA. TAHAFEEA. L: Excuse me, Suzuki-san.
TIE
AR (T—LY, S: Yes?
AT H5 AN . .
Yo BEFITHE L. 3ETFTEELIA. L: After washing with detergent, | rinsed it three times, so is this
okay?
N TLNTT DY,

S: There are no detergent bubbles and no soil, so that's okay.

TIE AT b

mAREF DAL, :I:%?&L\L, ZhTLUE,
L: What do | do after that?

)2 ZDHE. ESLET N,
S: Put it in the draining basket to drain off the water.

IIE #F  F

/AR TBIC ?ﬁ(‘)"c KRZz=T->T,
L: Okay.
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