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WARM UP Look at  the pictures below. Descr ibe the si tuat ion in each
picture.

2.

READING

DOLCH ENGLISH ACADEMY

COMPREHENSION
Which among these terms descr ibes a pasta that has only been cooked t i l l
f i rm? 
What does "caramel ize" mean? 
What is the di f ference between a cube and a dice?

1.

2.
3.

Al dente -
Beat -

 
Blend -

 
Caramelize -

 
Core -

 
Cream -

 
Cube -

Cut in -
 
 

Dice -
Dress -

 
Flute -
Fold -

Pasta cooked unt i l  just  f i rm. 
To st i r  rapidly  to make a mixture smooth,  using a whisk,  spoon,
or mixer.
To thoroughly combine 2 or more ingredients,  e i ther by hand with
a whisk or spoon or wi th a mixer.
To heat sugar unt i l  i t  l iquefies  and becomes a syrup ranging in
color f rom golden to dark brown.
To remove the seeds or tough woody centers f rom frui ts and
vegetables.
The butterfat  port ion of  mi lk.  Also,  to beat ingredients,  usual ly
sugar and fat ,  unt i l  smooth and f luf fy.
To cut food into smal l  (about 1/2- inch) cubes.
To mix fat  into dry ingredients using a pastry blender,  fork,  or  two
knives, wi th as l i t t le blending as possible unt i l  fat  is  in smal l
p ieces. Usual ly refers to making pastry.
To cut food into very smal l  (1/8-to 1/4- inch) cubes.
To coat  foods such as salad wi th a sauce. Also,  to c lean f ish,
poultry ,  or  game for cooking.
To make decorat ive grooves .  Usual ly refers to pastry.
To combine l ight  ingredients such as whipped cream or beaten
egg whites wi th a heavier mixture,  using a gent le over-and-under
mot ion, usual ly wi th a rubber spatula.



Wow! Your lunch today was very del ic ious! How did you make i t? 
I  sautéed  the tofu.  I  basical ly just  heat oi l  in a pan and let  i t  get
hot.  Once heated, I  added the marinated tofu and browned  each
side for about 2 minutes.  Then I  lowered the heat to medium and
sautéed for about 5 minutes.  And before I  forget,  I  a lso added
the marinade  and cooked i t  for  another 5 minutes. 
Did you use oi l -based marinades? 
No, Kaor i .  Since tofu inevi tably has l iquid inside i t ,  o i l -based
marinades are a no-go because oi l  and water wi l l  create a
natural  barr ier  between the tofu and the marinade. I t  wi l l  not
penetrate the tofu.  So instead, I  put  in c i t rus ju ice.  Then I
marinate i t  overnight.  You can also t ry oi l - f ree al ternat ives l ike
soy sauce. 
Oh, that 's why! I  only cook plain tofu.  By the way, is i t  necessary
to marinate i t  overnight? 
No, Kaor i .  I f  you're in a rush, give the marinade at  least  30
minutes to work i ts magic.  
I  see. Thanks, Aki !  
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WARM UP Look at  the pictures below. Descr ibe the si tuat ion in each
picture.

1. 2.

DIALOGUE
Kaori :

Aki :
 
 
 
 

Kaori :
Aki :

 
 
 
 
 

Kaori :
 

Aki :
 

Kaori :

DOLCH ENGLISH ACADEMY

COMPREHENSION
What exact ly did Aki  do wi th the tofu?
How long did she marinate the tofu?
Why are oi l -based marinades not sui table for  tofu?
True or False:  I t  is  important to marinate the tofu overnight.

1.
2.
3.
4.

ADDITIONAL QUESTIONS
What is your favor i te tofu dish?
Have you tr ied marinat ing tofu? I f  yes,  te l l  me about your exper ience.
I f  not ,  would you l ike to t ry marinated tofu? Why or why not?

1.
2.


