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3) HUMAIER S IR
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a. WAL R T

b. i H 4 ALL
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2. WECE A (BLK 1)
1) & stk
URAITE I R > 1 KR 5O
SR, BLFE KRR . fE o AL A [E PR
SO AR . BOMESS RE
2) Bk
FO i 4 ) J5 A S A 2 K )
BN, JF4h EAH SRR
a.  FEmBEC
spicy; mild; double-flavor;
b. L
sour; sweet; bitter; salty
greasy %%
3) fH:
a. /NHIEZS:
S DL/INEE Dy B S i R B 1 25

KB FEAM
b.  HUME S5y H%8 B AL -
> B

meat

vegetables

other ingredients
> EEREH:
slices of meat (JE£:1K)
piles of mushrooms
baskets of vegetable(Z%#%)
> IRJEEE:
a bowl of rice
a cube of sugar
a loaf of bread
a bunch of grapes
a clove of garlic
4) YR
a. FUMRRTBOR B H
b. “FAMRYE F A A5 KB IR P
IR
»  plunge the ingredients
»  cook them
» dip in different sauces
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a
b
c.
d
e
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4.
1)

2)
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9.

URSCHEfR

AR ES EER

atmosphere (Para. 1)

relationship (Para. 2)

ingredients (Para. 3)

eating steps (Para.4-5)

confusion (Para.6-12)

e QlIDSEy P I it

It’s typically warm, noisy, energetic
place.

The waitress brings plate of..., slices
of ...and piles of ...

Help oneselfto ...

What are you looking for?

How do | manage to...?

What’s up?

You have used chopsticks before.
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INHNERALE K

MHN 1: Swiss Fondue (kh7e4k EAFEL

MA 2. Fondue Pots - Stop eating it

wrong (fhFE4k EAED

2) FARIEEIL N ST A R A i
TS 5. B ORAR
FA 8%

3 HUMBAFHSEH A : What are the

similarities and differences

between Chinese hotpot and Swiss
Fondue?

4) ZAESEVHE, NHIEESE RO TR
%

& Chineze hotpot+] Swiszz Fondues |
Cultures ks ks
ingredientsd | ¢ &
flavors ¢ ¢
ztepsd 4 =
2. PROCHESR

1) #Uh 42 W & What is the
environment and atmosphere of the
hotpot restaurant ? JFFE R E|E
2. “It’ s a typically warm, noisy,
energetic place”

2) FUMH PPT RO T &I B &
s R AERR PR T MBI

3) HUMiElGs

4) Fm R H A A “ Why does his
boyfriend look puzzled?” FFERH
FHRANZZR:  “You’ ve used chopsticks
before”  “How do I manage to pick out
the exact slices I put in?”;

5) FUMHHAE G 7 A B R IR =
ol o

3. XFHRKIL

D) A S i RE AR ALY ()RR TT




, Bun: like, likewise, similarly,
in the same way, also, as, just as,
both %,

2) AR AR AR A EE AR )R
&, FlUn: instead, rather than,
unlike, on the other hand, in contrast
with, however, but, contrary to %
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iy S B K A ) 22 S SORR AL BEAT R IR, B
i |brik s A k=Y 3=

4) Fh RIS

4. PR [
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Section 3
PRATIESN HEERE S S 2 28N BR
R s, | B BUTHEATT IR HR: femieE
REFAEE N ERIIML | FSOEHATEE. BURFR S MG
MR DL S AR SC | LM presentation HHE df A4 15 AEL
ML HFCEERENE | M.
KA R RIE T 1). 4 key conceptions of presentation
o a. purpose
b.5Ks:

»  Know your purpose
AT R OB SO R

»  Know your audience
JEITZ WA E AN

»  Know your material
I BRI B EAR R

» Keep it short

>  Keepitsimple

c. 3 Tells:

» Tell them what you are going to tell
them.(opening section)
FOMZE 4R, B3R 2-3 fi[A%:, SZA]

FREESC R R, 4

& BT R RN N A
AN LT o




B AR FEE s BTk

»  Tell them.(body section)
FOMATAH 5 (1 i 72

» Tell them what you’ve told them.
(closing section)

d.3Ps

»  Prepare
»  Practice
» Perform

2. PP AES, H K chunks

a. FUMPHZAEM P i, EEHHK

Bickt, smiffE ] fixed language fit 55 B

b. Hfi %k 4524 Handouts, Kl P 2,

8 & fixed chunks 73287 K

c. BB PartA&B, ib:AziREid T

presentation H1, FEZNAIHA T B (1) B € G

BRIk,

Part A&B:

»  Openings

»  Statement of Purpose

» Introduce the Topic

d. & PartC, ik AR IE T

presentation 1, o 1 B ) ] 5E

BRIk,

Part C:

» Highlight Relevant Information

»  Summarize with the Key Point

»  Move to the next Slide

e. #EIMALA PartD, ik AR # L R

presentation 1, &7 5 S I F5 A (1) & E

EERIE.

Part D:

»  Concluding Your Presentation

»  Thanking the Audience

f. BN ) Z B Be s F 2 [ e Tk

»  Inviting Questions

»  Questions you know you can answer

» Questions you’re not sure you can
answer

»  Questions you know you cannot answer
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Bizjlalk

Pari’A
AWVisitibysRotential
Customers

Bizalalk

ParliB
l‘;c_‘:mnmf;‘
th'eSRresentation

Bizilalk

ParitlG
IntroducinZith’e
Broducts

Bizilalk

Par:t|D
Wrappingiup.
th'eSEresentation
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