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Lin-san, an intern trainee, has finished pretreating fish, and is listening to Suzuki-
san, an instructor, explain about the next task.
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: Now you soak the pretreated fish in liquid seasoning.

: Yes.

: First, let's make the liquid seasoning. Measure the salt and water.

: Salt and water...... Yes, I've measured them.

: Next, put them in the tray and stir them.

: Stir them. Is this stirred enough?

: Yes, good. Okay, soak the fish in the liquid seasoning.

: Yes.
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L: Suzuki-san, could you take a quick look at this bacon please?

S: Eh? Which?

L: I've overcooked the surface.

S: Ah, it's burnt. This will have to be thrown away.

L: The heating temperature and time are as indicated in the
operation manual. Should | change the temperature or time?

S: Er......there may be a problem with the oven, so stop work on that.

L: Should | put away the uncooked bacon in the refrigerator?

S: Yes.
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Lin-san, an intern trainee, has put some fully processed ingredients into a food tray.
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BRBECEHAN? S: Have you put all of them in the food tray?
#
2 E BHYELT=, L: Yes, I've finished.
IIE (Fqu
BRLodH. OX AEFTEAT, S: Okay, take it to the ~@#.
% —
o THFEBA, FKESZAFE A, L: I'm sorry. | didn't catch that.
IIE by &2
/B A.LEFTEAT, S: Take it to the "rei..."
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o AEBETI M. HEETITH, L: The "refrigerator" or the "freezer"?
TIE IS
B]ARARE! S: The freezer!
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)2 mEETY 1, hhYELI, L: The freezer. Okay.
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