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Soan Skills 1 - Unit 7 lép 9 SGK trang 14
1. Work in pairs. Answer the questions.
(Lam viéc theo nhom. Tra loi nhizng cau hai.)
1. What can you see in each picture?
= Picture A: different types of sushi
Picture B: miso soup
Picture C: a bowl of rice
Picture D: sliced cucumber/pickled cucumber
2. Have you ever tried the dishes in the pictures? If so, how did you find them?
= | have never tried the dishes.
2. Now read an article about Japanese eating habits. Match the headings ....

(Bay gio hdy doc bai bao vé théi quen dan ciia ngueoi Nhdt. Noi cde tiéu dé (1-3) véi
cac doan bang (A-C)

A3 B.2 C1l

Huéng dan dich

Nguoi Nhat ndi tiéng vé ché do an udng can bang tét cho stc khoe. D6 1a 1y do

chinh khién ho sbng rat tho.

Poan A: Thong thuong, mot bita an ctia nguoi Nhat bao géom com, canh miso,
nhitng mén chinh va dua mudi. Com 1a mon chinh va déng vai trd trung tim trong
thoi quen 3n udng cta moi ngudi. Com cua ngudi Nhat déo va giau dinh dudng, vi
vy khi duoc két hop véi nhitng mon chinh va canh, chiing tao thanh bita an hoan

chinh. Nhitng khau phan caa mdi mon in déu dugc phuc vu cho tirng ca nhan.
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Poan van B: Pic diém quan trong nhat trong thoi quen an udng cua ho 1a ho thich
an thuc pham séng va khoéng dung nudc chidm véi huong vi qua dam. Hai vi du
dién hinh 13 sashimi va sushi. Nguoi Nhat lam sashimi don gian bang céch cit ca
tuoi. Sau d6 ho an véi nudc cham dugc 1am tir nude twong va cai ngua cay cua
Nhat (wasabi). Sushi cling trong tu. Com duoc nau ngam giam cé thé duoc két
hop Véi ca tuoi, qua bo, dua chudt hay tring. Sushi thuong dugc thuong thuc voi

nudc twong va gung ngam dua muodi.

Poan vin C: Nguoi ta thuong bao rang nguoi Nhat an bang mat. Vi vay, viéc bay
tri cia mon an 1a mot dac diém quan trong khac trong thoéi quen an udng ciia nguoi
Nhat. Néu ban tham gia vao mét bita an cua ngudi Nhat, ban sé rat thich thi nhin
thay nhitng moén an nhiéu mau sic dugc sap xép theo phong cach truyén théng.
Thém vao d6, co nhimg dia va bat vai thiét ké va kich thuéc khac nhau. Ching

duoc trinh bay can than dé phi hop véi mén an ma ho mang theo.

3. Read the article again and answer the questions.

(Poc bai viét lgi mét lan niza va tra loi cac cau hdi.)

1. What is the most important feature of Japanese eating habits?

(Ddc trung quan trong nhat trong théi quen dn ciia ngwoi Nhdt 12 gi?)
= They like raw food and do not use sauces with a strong flavour.

2. How do they make sashimi?

(Ho 1am mon "sashimi” nhuw thé nao?)

= They cut fresh fish.

3. What sauce can both sashimi and sushi be served with?

(Nuwéc sot ndo dwoc dung véi ca mon sashimi vs sushi?)
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= Both can be served with soy sauce.

4. How many components are there in a typical Japanese meal?

(C6 bao nhiéu thanh phan trong biza dn dién hinh cia nguwoi Nhdt?)
= There are four (rice, miso soup, main dish(es), pickles).

5. How is rice important in Japanese meals?

(Tam quan trong ciia com trong bita dn ciia ngwoi Nhdt nhue thé nao?)
= Rice is the staple food and is very nutritious.

6. Why do people say that the Japanese eat with their eyes?

(Tai sao ngwoi ta ndi rang nguwoi Nhdt an bang mat?)

= Because the dishes are presented in different bowls and plates, and are arranged

carefully according to a traditional pattern.
4. Work in groups. Discuss the eating habits of Vietnamese ....

(Lam viéc theo nhdém. Thao ludn vé théi quen dn ciia ngwoi Viét Nam. Ban c6 thé
st dung cac cau hoi duwdi ddy dé lam goi ¥.)
1. What is the most important feature of Vietnamese eating habits?

= Vietnamese people usually have big dinner with at least 3 dishes and use many

kinds of special sauces for each dish.

2. What are the typical components in a Vietnamese meal?
= Rice is the typical components in a Vietnamese meal.
3. What is the staple of our country?

= Rice is the staple.
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4. How are the dishes arranged?
=
5. Are there any other characteristics of our eating habits that you know?

= Vegetable and soup are two dishes that always appear in a typical Vietnamese

meal; after a meal, we usually eat fruit for desserts.

6. In general, do Vietnamese people have healthy eating habits?

= Yes, because we eat a lot of vegetables and fruits.

5. Imagine that you take part in an international competition ....

(Twéng twong rang ban tham gia vao mét cuge thi quéc té trong dé cdc g cir
Vién noi vé théi quen an ciia ddt nuéc ho. Trinh bay ¥ tuong cia nhdm ban vé thoi
quen am thuc ciia nguwoi Viét Nam.)

Poan van goi y:

Vietnamese eating habits

Vietnamese food is varied and distinctive. It is considerably low fat and high in
carbonhydrates. Traditional Vietnamese cooking usually uses fresh ingredients,
little dairy and oil, and various herbs and vegetables. Different sauces such as fish

sauce, shrimp paste, ans soya sauce are quite popular in various regions.

There is no concept of "course” in a Vietnamese meal. A meal consists of various
dishes( meat, fish, egg or tofu), vegetable, soup and rice. Rice is the staple in
Vietnam. In many families, people eat ariund a tray of food with a small bowl of
fish sauce in the middle. Around this bowl are dishes. If people place the food on a
table, a similar arrangement is followed. Dishes are served communally. Usually

there is a big dish/ bow! of each dish, and people ose chopsticks ans spoons to get
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their share. In general, Vietnamese food is considered healthy and is popular in

other countries.
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