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Can this cake be sold
by the slice?
EEE AL RS ?

I'm sorry, but we
only sell this kind
of cake whole.

a five-tier
wedding
cake
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chiffon cake
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opera cake
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bundt cake
[band] [kek]
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layer cake
[ lea] [kek]
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pound cake
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Buying a Cake for a Friend

A Excuse me. I'm locking for a cake to bring as a gift

to a friend's house. One that isn't too chncaiaty.’

My friend isn't a big fan of chocolate. L@sﬁ’i’.‘iﬂ %17 )

HlE—T  REREEENENEREHTE - TRIORIM -
HAEFRRROGRD -

We've got this hazelnut® cake, which is very popular
with our customers.

HOEEHERER  RERMOE AR -

That might do. Do you have anything that's fruity’

instead? A
stead iE S IEeIeT !

HEFE] LA o (R R O0REYE ?

How about this one topped with fresh strawberries?

EEEmMBERETFEERR?

- Excuse me. #B—TF @

HTRIENE - hEARSIEtA (AREEEA)

Do =TI i
1. chocolaty Cifokslatij g | . ACNTIREIA TRMTF ; STAT
RS AR 5 IS5 . be topped with sth - mu
2 ik : top % TEIE - BTE---- EE) + ®A be topped with
hazelnuthesolnudn MR 1\ g rgs L7 ... » BAEHY topped M
3. gl%g [ fewn] oy, ZRSRERAY | HEF T that/whichis =



A Oh, this looks divine.” I'll take it.

B - EEAEREEN - REWEE -

B [l transfer” it to a box for you then.
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Buying a Cake for Four

A | need a cheesecake for four people, please. -D
HRE—EmAGNEDES - iR o T8F!
B Certainly. We have two kinds: plain® or topped

with cherries. Each can serve’ four to six people,
depending on how you slice® it.

S - BFERE . RENR EEREGD - S S EEINA
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B ccobulary 2

4. divine [da vam] adj, EREFHY -~ F4TAY ....................... @
5. transfer firens 3]« (48) 835 ; (1) &8 dﬂpﬂﬂd[ﬂg on sth _.
[trens 3] o, 188 ; 852 BARES-e HREE - :

i dependingon AR E
 {ERET according to =

6. plain [plen] adj. FikAY
7. servefsw] v (AHER) 2815 ; £3
& slice [slais] v 8o tiEEEBR o thh ; 89
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The Origins' of Madeleines

There are several stories surrounding” the origin of
these small, shell-shaped cakes. One of the most
common is that they were first made in the 18th
century by Madeleine Paulmier, who cooked for
the French royal® family. When King Louis XV tried

the tiny cakes, he fell in love with them,

and called them “madeleines” after their
.r:' creator.”
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The Meaning of “Tiramisu”

Tiramisu originated® in Italy and is now enjoyed
everywhere. But do you know what the name
means? It's Italian for “pick me up,” and it refers to



the revitalizing® effect that the espresso,”
chocolate, and sugar used as ingredients®
have on those that indulge® in the dessert.
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HIRR N EEEEE
How Cakes Are Viewed
in England

Cakes are sometimes linked to
superstitions.” In parts of England, a “soul
cake” is made on All Soul's Day to bring
good luck. The English also believe that if
you put a fruitcake under your pillow, then
you will dream about the person you will
marry one day.
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surround [sa"raund)

royal [ raial] ad, T
creator [k eis] n. BISE
originate [ ridsa.net]

v B EE

revitalize [ri vaita.laiz)

v SEURIEAEN | FlE

(revitalizing AHEANERE
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eSPresso [+ spreso)

n. AREENE
ingredient [in" gridian]
n (RERE) FH

indulge [in"dalds]
w AL (FEWEIn+N)

superstition
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How to Make Tiramisu

" 3/4 cup white sugar
Pil BENE 34 ¥
it & olks
b3 E;Q;H{g 1 1/4 cups heavy cream
E BEim 1 R 14 8F
2/3 cup wilk i
B e gt 1/2 teaspoon vanilla extract
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L 1octions =2

In a medium bowl, whisk together egg yolks and
sugar until about triple” in volume.”
FE—EGRERS - BEETRRER S TNMERA =G -

@ Whisk in milk and cook over medium heat. Stir constantly’
until mixture boils. Boil for one minute, remove from heat,
and let cool. Cover and place in refrigerator for one hour.
MAS R » REBRAFAT « FEIE > HERSHEERM - Bs—
SRR AR o B A K — B o
In a separate bowl, beat heavy cream with vanilla.
EH—EFT » A TR (heavy cream » fEli S AR
36% » BEITHRNRHOL) #TH9 -

Remove yolk mixture from refrigerator. Whisk in
mascarpone until smooth.
e R MRS - IMAMRT-FARIEE MEE TS -

@ In a shallow® bowl, combine coffee and rum.
E— T . BHEEERS o

@ Dip ladyfingers in the coffee mixture, and arrange
the semi-soaked® ladyfingers in the bottom of a

22



. 1 pound mascarpone cheese
- ENERES B

1/4 cup strong brewed
coffee, room temperature

RN 1/4 7 - B5E _

Unsweetened ' cocoa powder

E DIEIE O

7-by-11-inch dish. Spread half of

the mascarpone mixture over the
ladyfingers and half of the whipped
cream over that. Repeat the two layers.”
IBFEMERINIER & AP  ARERE—3
SIFIRBREHTE 701 BT RS - 4

BB RS ERGETEMEL - LTmEE
F—FIT 0 - BN -

Sprinkle with cocoa powder. Cover
and refrigerate for four to six hours,
until the ingredients amalgamate®
together well.

R ET i - RS RIE VR - HIlME
RERMESE—ESL -

2 tablespoons rum
WS 2 R

7 2 (3 ounce) packages
. / fatgyﬁ'ngar cookies
Fm 2 8 (3 85)
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tablespoon
[‘tebal.spun] PoRt

teaspoon
[ti.spun] 258 e

mixture [ miksif>] B

whipped cream
[wipt] [keim] $TEBVEEH

EhEn

5= whisk
Y [wask] BT (W
BiE WA

(88 whisk #iLl » £

[ sprinkai]
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. ccobulary =

1. unsweetened [.an switpd]
adj. FINFREY ; FME

2 triple [inpal] adi. =289
3. volume [ valjum] n. B

4. constantly [ kanstantli]
adv. U ; FEERM

5. shallow [ felo] adj. 8

6. semi-soaked [semi'sokt] o, JEE—3M
7 layerllesln &

8 amalgamate [ melga.met] . BE ; &
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buttercream [ bate.krim) 17355

cream cheese [krim] [tfiz] e

filling [filig] Aol
wmitEEnRsmA  fondant [ rondan] FHEE

ni
BFY - AIAERRE— 4
l BHBENENT 5 frosting/icing
- BRI EIn TN [ feastng)/[arsin] SE5SH
% AP Bz ! ganache (so'nof] HEH 5,
.. (BIST A M SR A fe—i »{‘g
" ) A
HF glaze [gles] R5E

marzipan [ marzo.pan] H{ZH#%
._f,?"- _"‘H# meringue [moren] S
ksl

iHE1EE (cheesecake) X8 ML MER) - HMBED MBS
) 10 AR - BENERIEIER A RSS2 AL
’ﬂ A TEIE) - LUFAEA (EAE -

L Bl i ado g e
Mew Yorki-style) cheesecake

W AEEERTEA |
cotton cheesecake =
light {cream) cheesecake
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