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Good morning y

Ala

IASU/A

Good ofternﬁ "~ //

Good eve

Welcom

_—
f“% v )

Az

Hello

Hil I(Q>

ﬂ,@f%ﬂ“’iz (Lol

‘A‘mqmﬁ)

o ﬂzjju

How ole you? ’:\&

I'm ﬂn*. Thank

you? ~

@)
¥ WNNT9)

L 2
Nice to \ ye

Pleased \oﬂﬂéet o ,j

Glud to meet you||
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Stoff:

Customer:

Staff:

UNFUNUN
Staff:

Customer:

Staff:

Customer:

Staff:

—_— | e
1.1.1.1 \dunnenis
Good -morning;-sir/-madam. How are you?
18853 R UNALAY. 810 875 87
aaRRauEnASL/AY FUNeR MNAS YA
Good morning..I’'m very well.
79 #e5HI UBH 195 1]
ATEARDUIEY UFULIR
Welcome to Doi Saket restaurant. May | help you?
198 AN Y] ABYasie E BEWL N (B lan g7
vafianusugimemnanauaziia Heylsigaalnasu/ee

1.1.1.2 Gitllunaenas
Hi!
G
NIRGIATU/ P
Hil
|G
AINGIATL/ A
Nice to meet you.
Ty fin g

U U
s o/ ,dl F% o/ 1
Ay FwuamAs/es
Nice t0 meet you too.

A =\

T v ey

u ETR T}
a ‘dl % o/ 1
Arnuaeflinunninsu/Ay
Welcome to Doi Saket restaurant. May | help you?
& AN ¥ Aegazie laEwaEuwm. W (o wan g?
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ZE ﬁ@ﬂi/«ﬂ ' AN 'mmmTﬁTwu
LAIN? - A

W%L WA

Usﬂﬂ
Are you alone, &/

fow e seosf|

How many eof ore\ﬂ “___
in your g . \

Table !>r two? v ;?/
We ar three @—{
There c‘ five “QM

?’ﬁq B9RQHIuiAY
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1.2.4 UNFUNUINMTRINGOUANAT

=) unaunud 1.2.1,
Staff:

sir, wel o Doi Saket rest thouront

For-how many people

‘@& 50 L 9 BIFN. :
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you irfMadam?

i WiRa?
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. m NATAR" (%.“’
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1.3.1 N8l

Uselen

-

A
Hifiansa9laeNAa (Table Reserved)

s y A

mmu ' Awla

- ‘lrl - -

Do you have a reservation?” ¢ g wghl oy Liamavmu? AailiadldelIvTawan

Yes, | have a reserva’uon

e o LL@W’J oy STty Isuﬂ?u/m dulpanal@zlingn

Have you got a reservatlon7 LLS‘V\I’J g .NBv Y LiﬂL%E}“L’mu? ﬂmlﬂfﬂaﬂm‘“i’mwma’l

Yes, | have. (Yes, | have got 2 waleusritousrh nev | edue suldeeddsliug

reservation)

oy LSAYDELITU)

Did you make a reservat|on7- | | Anrglain oz Li?{LGZI’eJuL’J‘U‘Ll -"@mi%’aaﬂé]"zl%ﬁal,ﬂm

Yes, | did. (Yes, | made a- iwa'le fin (o waosisa | Tdnsu/dy ulgassldeliui

reservation) L%”L’mu)

Who's tHe reserbhtioatorz— § (gd nos LﬁﬁLGZj’eJuL’J%u Wod? iiﬁzﬂéﬂuumﬁ_@ﬂﬂiﬂ%ﬁj

The reselatidn b\ faes (Jack). LG]E]‘” [Samez T Bavios ;if\]éﬂ{;ma] (LL%G:'ﬂ) ASU/AY
u,am

oﬁq, \\

M,AM%(\N //ﬂ—

=1 srw

) unaunuan 1.3.1.1 Msannnsaindisedfeanian

Staff:

Customer:

Staff:

Do you have a reservation?

A& Larly oy LsalvaylITu?
naslovaslizlivselansu/Ay

Yes, | have a reservation for 2 under the name Jack.
wa 1o wovlh oy Lsaweziady e v Suined 1w uda
Susesitelidmsu 2 audeuiansu

Could you follow me, please.
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This way, please.. %f/ LLRE Bey1 SHATU/AY
Could you follow me, please. | A qna ﬁﬂ)ﬁumﬂmu/ﬂ”

Allow

% < AT H

Follow me, please. Please b Noala § wad.

seated. @ i
L7

e

o £l | e LINERTh ! Q)
? Aaadlld ASL/AY \A
Custo 4 t a reservation for 2 please. é
Staff: Your table i ‘%% follow me, please.

§2%5 wilia 84 15a5. o o Weala § WA

TRenSanudn auu1yeiiasasu/As.
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) UNARNIHAT 1.5.1 .2 unguniansHawan Uilfratnnsnsdise (1 (Gasaslie

Staff: Good afternoon. Table for four?
07 A wesRe. ida Wes W42
aTapneudasu/ay TRedmsudvinuusasulay
Customer:  Yes, please.
LA WAS
ey
Staff: Follow me, please. Please be seated.

Waala § nag was 4 @niin
‘iﬂ/ QI/ v o/ 1
FNNNN9T @Bl ifiaeasi/me

Tt 6!:_

7O CTex

\\J

UsVTf—_lﬂ AIDT

- - e se v on s s e ~

One marhent, please o2 Tnsiy Wi

Just a moment, pleose CAEY By L WaR

Just a second, please.

T | 1T I8 & =
/

CIAN DY AR WAN

Just a minute, please. Y By AN NAw
\ \

| will be back in a few if@m 37§ wum 24 az Aa A
minutes to take your order,

Sir / Madam.

Sy A 94 asleey L9/
LLHALAIH
| will be back for your order | (8@ 39 © uum Wej 875 a8

ADY B4 B AW 198/

in @ moment, Sir / Madam

LN ALAN

N
%W ,\l

st

mu,ﬂa

: ﬂimﬁ@ﬁ’ﬂﬂ‘jﬂ‘?u/ﬁz

ﬂ'ﬁmﬁ@ﬂﬂmmu/m

NIUITBANATATL/AL
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|
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1. Staoff:

Customer:

Customer:

Staff:

e

Good morning, Sir. How are you?

6V g -3 -3

17 HBIN, LHBET BT BT %?
FaRnauEIATU/AY FUNeR MeATL/Az

Nice to_ meet you.
Tudy fineg
U U
A o dl U o/ i
mamﬂwfmwugmmu/m

2. Staff:

Welcome to Doi Saket restaurant. May | help you?
198 A7) ADEANA LR WIBEW W (B aan g7
spfionsuunanannaaziin fazlsivdabiniu/m:

Customer:

Staff:

There are five people.
as o T Aidia
HIUIU 5 AUATU/AE
One-moment; please.
T Taliy] WA
A9UITBRNATHEATL/AY
This way, please.

WAN T4 135] WAE.
Beynoh ASu/ee




3. Staff:

Customer:

Staff:

Yes, | have got a-reservation
LI T@ WENT NAN DY LINEDELITY
Tmsu/rs SulieaslizlEudn

Customer:

4. Staff:

The reservation is for Jack.

WD AL TEDZINT A W U A
& o 1

@mgfumu (La@) AsL/Az

Customer:

Staff:

5. Staff:

Customer:

| would'like to sit on the terrace.

Ta 90 Tad 1 B oau ez 15815
Sufaenaiefissifisnnsi/es

This way, please.

B WA

Beynenesu/s

Where would-you like to sit?

w5 20 o (ad 9 an?
A

AoFBINITIT A3 Uy

Because, | would like to-smoke.
Tnew (090 lad 1 alup
INF1£97 AUABNNSGUYME ATL/AY




Sth 2z \ .
7. Lésge/l would like to \ @
Staff: %o

3 |
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2.4 AT IINIY @MY CFood Recormmendationd

2.1.1 gnA(Custorfiers)

Uszlem ANETH AU
What do you:have for today? 209 g8l wenly wes v T amiiiaslating
ipief?
What’s special menu for toddy? | 18Ma SINAROR Wy | AuifygRLe
W3 yims? azlating
Do you have any recommended. gy el way lanit tspay | vaudngoalny
dishes? LHIA AT A7 NIEVCHEETEE
What do you recommend? 28919 8 AREEA? | ankesuusiies (s

Would you' recommend something?"| 30 ¢ 13AAZNUA GNEI? | Aaudadiudedmiasd

What should | order? 309 g9 (B asinny? fuARIns (s

a @ 24



2.4 AT IINIY @MY CFood Recormmendationd

2.1.2 WRN9U(Staff)

Uszlen ATBTH ALl |
Would you like'to hear about the | o & (am v \He axifin ABIABINITNITL
specials today? e NlFug Neie? fAgafipnnnsfiey
At Ea )
Brunsu/dy

What kind of food-do you-like? 289 [Anp pan Werg's ADABUNIUDINTG

9 o

Tam? Usznnnu
Let me remind you of the @ {53 g aan 1By | ANWNTZNN 28
specials of the day. They are’.... " | AWH" 138 2N LABY L6, ﬂ‘léiy"lmmzﬁﬂ‘i’lilﬂﬁ’i

Py o/ dyﬂ

\5 B AN IUNRS. ...

Our specialty for the day is 1919 MUidea?l We 15ay | aNuNaRleEa9Lan
a o/ dzld
............... AT BN Lo et TURFE. oo,
What would you like to have? | 3av 97 ¢ lamy weWa/" | amaziuaslsn
ASL/AY

-
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2 1.4 WARUNU MU TIVMTRIY

- UNNURAT 2.1.1.1 LReH518A158TA%

Customer: . Do you have any. recommended dishes?
7 8 uENQ L1auH ISARZINUA ArBa?
Tainsnudianufimgunsinbiunaiu

Staff: Our specialty for the day is hot and sour seafood soup
1019 AlBaai e e el B gan uew wnien B g
aISRLAEYaNT TR D fnd s

Customer: . Ok. I'll have hot and sour seafood soup.
Toue: Ta 32 uevln sam waw g1aiae Svn 70
T saafingmna

Staff: What would you like-for dessert?
Jan fa o [Ra We AEv
{ainanupmasiuramaiezlsnny

Customer: Il skip the dessert.
Toa afU 1502 AiedEn
Bisveamanuasu/Ay

Staff: It will take about ten minutes.
.37 A azium Wi Rufn.
BMNTIBNANILFEUEN 10 WrTlueaz

23
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\ RUOUN 2 1 MITUTIIMT@IRIY

- ‘]J‘VIN%‘VIH’]?";I 2.1.1.2 UNARVIRILHEHISILNTITBINS
Staff: What will you have, sir?
e A g uan 1was?
Aosaydanzlafis
Customer:  Just a moment, please. | haven’t decided yet.
What’s special menu for today?
a0z Ty wag. To wewatis #lasiam.
NG NN WY W3 ying?
sodnadasy wndadlideaule Suilfnnfimosfaiing
Staff: Let' meremind you of the specials of the day.
They are Prawn and lemon grass soup with mushrooms or Tom Yum Kung.
v J 3lwin g oo wer aneBy oan ey L.

g v o v

IS 919 WY WD IaNaN N9a "ﬁqﬂ m 33/%334 AT FIN 8T TN.

ARI/NTLHN FDBRYIAUUENITIENITEIMTARIUIAD Fntnrs
Customer: . Yes,-we'd like to have Tom Yum Kung with steamed rice.
e, 390 tam ¥ wana fin g A9 3n wpEn Tad
ﬁuﬂﬂﬁqﬁuﬁﬁﬁ@ﬁ’u%wmﬂﬁz
Staff: No problem, Can | start you off with-anything to drink?
T wspuway, waw (o gnsm g asw 39 0wt 1 FBIA?
Taifiilay goiazsundeshinas larasu/my
Customer:  Yes, may | have some water, please?
e W la L TN ewey WAN?
Ay Suvennlan Bl

24



2.2 NUEBY CDLshesd

2.2.1 Uszandna(Rice)

AFNA

ATDTH

AU|

Steamed rice

aviuAN (5

F1MUAaN 19898

Boiled rice UBYAR (55 il

Sticky rice aRnn (o dnunilen

Fried rice JORGR G I19NA
2.2.2 Lﬂ"émﬂguﬁmﬂmﬁ (Seasoning)

AT ANBT ALU|
Pickled chili Aniia BaA WaNHNEH
Fish sauce Nt wad yintlan
Sugar AN ﬁﬂma
Pepper WL D WaN N
Cayenne pepper Ta B3 e WanLu
Fish sauce W waN yintlan
Chili sauce TAA HON HORNAN
Ketchup, Tomato sauce LANTEN, NeN wos BANNLADINA
Sweet chili sauce for chicken NI TARN BN WDS BN waFANLA
Roasted chili paste 15697 TAR W WENLAN
Tabasco MUl YBANIN Mg

25
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2.2.3 SHUTFAE9 7 (Tastes)

\ .
RLODYN 2

© MYTUTIVMTRIRYY

ANFNI ATDH ATula
Salty ARAT TRAN
Sour NN TaLLen
Sweet A TANIU
Bitter Innpy THIN
Bland WUAUA Ll

A RN
2.2.4 23NTRIRRLI B8O UTEASL (Appetizers)
AN ATBTI ATLL|
Dumpling FHNRY AU
Spring rolls aU39 5 Uaidlys
Fish cake WoALAn VanNNLaT
Special fish cake aUBua AaLAn NoARRlaINge
Fried pork rince Waae WaAA Bk WAL
Pork fat Wasa bW Juny
Spicy deep-fried catfish salad ST F Wee wans ueg granany
LAR

Barbecued shrimp U5iAT 23w LN
Fried shrimp T o3u flanan

26
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2.2.5 wyluazing (Soup and Curry)

\ RUOUN 2 1 MITUTIIMT@IRIY

ANFNIA ANBTH Aula

Chicken coconut milk soup i deleisiy fad 7 Gty

Prawn and lemon grass soup with | #3814 4au LadaunaIa 4l an | fnsinf

mushrooms , Tom Yum Goong g, Angnda

Hot and sour seafood soup FEA UWB% 3108 TR gL FNENLLA

Mild soup with vegetables g 2130 1advzda WNNER

Mild soup with vegetables)pork' | T il An 1993yvizaida, wasa [unsamding

and bean curd wan du tAge

Mild soup with seaweed and {nd o A @vda uaw g | unsdaanndng

minced pork WAL NN

Fish ball soup Wy uaa 7 LANAAgNBHLIAN

Vegetarian green curry ANy Een 13 Lpes WNSRILIAIU
NG RED

Pork green curry WOSA A (AR5 WASRIEININUNY

Chicken panang curry O N Lﬂ'ﬂ% WNIN U (A

Pork panang curry WHEA WS LADS WASNZUIINY

Chicken curry Brufiu 1Aes wnaln

Beef curry W e LALHe

Pork curry WosA LAB3 WN9IAY

Chicken soup BN h Fuanln

Beef soup T ol FnAmie

Pork soup WesA. il Fnaany

Stewed beef eI e

Curry—fried fish \A93 Wane i;iﬁfgjq

Curry—fried shrimp AD3 W3 7B gifiﬁﬂ

21



/ﬁ‘\

2.2.6 81158 &1K (Northeastern food)

RUOUN 2 1 MITUTIIMT@IRIY

ANANA ANETY Aula
Sticky rice AR A Lot Hrawnilen
Papaya salad Unflngle unalam FNAN
Spicy thai fruit salad AlU8 Tnsl Win uwal@n . | Audwal
Seafood salad WP uzALAN VLA
Grilled chicken ,Fried chicken nER-BALTN, W1y T, | Lasng Inven
Chicken wings LW A Ialn
Chicken Drumstick B ASHaHN ILNIG
Beef steak dw sudn Flaging
Dried beef Age O FlauaniAsn
Fried Pork W3e WesA NYNBA
Charcoal-boiled pork neck PlAN UDYA WasH LA AANAE T
Vermicelli noodles salad efiad Houfad uaa | 1

AR

Spicy minced-pork salad NT‘}J%' fgllwﬁ WOSA LTRLARN NUNY
Spicy minced beef salad A% find T uaiRn atudie

Slide grilled pork salad

a -4

alad n3a wasa uralAn

v

HAAnyiay, e

aa5 on
Slide grilled beef salad alaF N3aM TN waalde - | HARne
Spicy shredded bambooe-shootssalad talLE aam Uy g wng | gumiald

LA
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2.2.7 mmﬁmu'ﬁ'ﬁ (Food cooked to order)

\ RUOUN 2 1 MITUTIIMT@IRIY

ANFNA ATEIH AN

Minced pork fried with basil‘over Auk o (Wak.An [wda H1aRAnLINT MY R

rice Tawney-(ad

Minced chicken fried with holy ok Frudu sd A TaR - | Fandanzinsninay

basil over rice Wi Ty (a4

Fried pork with garlic over rice W Na4A 3 NARA dnynssiien
laney (55

Fried kale vegetdble with crispy | TWas taaaafvuda 3n | H1aazdimynsey

pork over rice paadl wadn lewny (54

Chinese kale fried in oyster sauce | A& (NSF S GBEANDS $rainAZIiNaTY

over rice ¥oa Lalnny (9% nag

Crab meat vellow curry over rice’ | WAL fn wald Ans %wgﬁmmﬂwé
Taveys (s

Minced pork omelet over rice [d WESA BBNAY Fanld@eanysu
lanag (55

Fried rice with-sardines in Tas {5 An on5hs By Fnafmlannsziles

ketchup AN BN

Fried rice with pork s (5% annesa ANINANY

Fried rice with chicken a6 (5 An Bnifin F957m i)

Fried rice with prawn Tnisl (o An naawn gl TR

Fried rice with crab meat Tias T A% wASD S Iy

Fried rice with chinese sausage | (Wasi {a v (afla goqiza | d1ainnuiBes

Fried rice with fermented pork | (5¢ (5% An walludia | d19imusmun
nasa

Pineapple fried rice Tosl uptiRa Wse Tad FRNaaULEIR
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RUOUN 2 1 MITUTIIMT@IRIY

2.2.7 ﬂ”lvn’a‘mﬁm?\i (Food cooked to order)

ANFANA ABA ATLL®
Fried rice with salted fish and W56 (5 an wsaayi A HraapzsinaAs
Chinese kale waw ofia A
Chicken with sauce over rice BNufid 3 wow lowes (5% | drqduld
Roasted duck over rice Tsafier oin lowaes lod fHrqntinde
Fried chicken over rice Tad 3nifiu lawney (54 #qlrinan
Red pork over rice Bn-wasa lansy (54 e HITEN
Stewed pork leg on rice agy wesA dn aau (35 | §onmy
Shrimp-paste fried rice WENUNG (WSA (55 inagnnzl
Thai Fried glass noodles Tsr Tnlad nana fauna AL
Bamboo shoot fried-with eggs /b uusiy v (Was A @nnd” | wda(Hnmle
Fried —mixed vegetables Tas §n raundad NARNNTIN
Sweet & Sour fried tilapia & uBs-Ealany Nane | Uanilann
Ay B eaA
Fried tilapia with spicy sauce W3 Aantle n Uatanan
&% wom AUWAR Ml
Pan fried seafood i W56 B ROV AR
Rice soup with shrimp Tao 2g1) 3w 3w llelc HTN
Rice soup with pork {5 «41) 3 wase Fasinny
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2.2.8 919%H (Boiled Rice/Rice Soup)

\ RUOUN 2 1 MITUTIIMT@IRIY

ANANTA ATEM Aula
Fried —mixed vegetables Tilaet fnd hawidad NARNTIH
Boiled rice with side dishes uesa (35 3 (19 AL Hadinfe
Dried shredded pork A58 BISA NesA NYNLD
Salted egg ARae LENT ToiuAa
Fried chinese sausace ae loila o AHITENNBA
Crispy fish pEaa) o Jaingau
Pickled Chinesemustard AelAa (o Sanian NARBINIARDY
Dried seaweed AR T VIR NIY
Chinese vegetable 'stewed Tofle 1aanzda Gl LAY
2.2.9 fiaenied | (Noodies) way Hatne (Fried NoodIes)
ATFNYE AN AN
Thai Fried Noodles orPad thai 7\ [l Wa7e yaia wis fa e | Aadne
Thai Fried Noodles with fresh Tng Wang yaida Gnunay. | Aasdean
prawn WIDU
Thai Fried Noodles glass/noodles | (g Tiart fjpifaa nata ya | Aalvisdud
WA
Fried thin noodles-with soy sauce | We8 9% WeLAIa AV w88 FO ndan
Dried noodles AL WOALAR Ansifeus
Noodles soup uapia ol Ansifieain
Egg noodles LB UAAR Uzndl
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2.2.10 w2l (Eggs)

\ RUOUN 2 1 MITUTIIMT@IRIY

ATFINIA ATDIH AU |
Omelet ADHNZAN ThAen
Fried Eqg s Bn Tavan

Sunny side up

G5 (om S

Tdea/ fAnesuuLTHnaUFw

Over easy

Tanaauuundusin ldunsldgn

Over medium / Well

lawney a4
=
N

=
T@mz LAZIN/ 1IN

Tavaauuunaufio liueafiaugn

Over hard

Tanay g5

T
P=\

Tavanuuunaudiiu lDunsgnidisi

Boiled Egg

Upsd Len

g

Hard-boiled egg

#7156 VAR 1ON

Tagnnlaunsgnifini

Medium-boiled egg

a A ¢ Y
HIPIEHN LB LaN

T guily wrgnuenanzgy

Soft-boiled egg

AaN UDSEF LEn

Tdaan

2.2.10 unﬂunmmvﬁ’mm'yv'

=) UNFRNRIN 2.2.10.1.1 uwauwmmsﬁ'amg‘&imn

Customer:~ How would you like your eggs?
11 90 o [aF 9 @ng?
Aoudinnaliuuinug

Staff: | would like to-have them soft-boiled, please.

Ta 90 Tam v uana o8 weW upad 16in
Taaan
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\ RUOUN 2 1 MITUTIIMT@IRIY

UNARVINTT 2.2.10.1.2 UnaRnUInIsRaNRla

Customer:

Staff:

How would you like the eggs done?

181 9 o (af ez 1Eng A
Ao Eneauuvin?

|- would like sunny: side up, please.

Ta 90 Taf dutl T oW nde
SuFasnNIsANIASL/AY

2.3 SUNIWNWEBOT < Taking an Orderd

Uszlom ABTI AU
Are you ready.to order? 914 8 1505 9] DO3lNRY? ATNABNRIDNMTVTBEN

ASL/A

| am ready to order.

Ta upn 3af v a95Anz

AUNEDNFIDTMITUA

ASL/A

What will you have, sir?

BV AR ¢ WaN 1937

Aodazass (3RnsL/AY

| will have papaya salad.

Ta 3a wgWn wanzes [ alae

AUIDANANASTL/ AL

What would you like to have?

287 90 9 (aA 9 Lewa?

AasazyIuezlsinsu/mg

| would like to have rice soup.

Ta a0 Tam v ugna Tof o

RUADINIANAS /A

Would you like to order now?

a9 ¢ [ad ¥ a95nny W07

ATATAIBMNTAEUTIAY

Tnmsu/ay

Yes, | would you like to order

NOW.

wa (o g0 (ad 1 285ines

W1

TASY SuFaIn15a9

AIMITADRIIA A5/ A

What would you like to drink?

-4 a s

989 991 ¢ [8F 1) ABA

U

o/ cﬂl c!ll a o/ 1
FULASBN @IN@ZﬁT‘W‘Iﬂ‘E‘U/ﬂx

| would you like to drink cold

water.
S ]

2 -4

To qn Tad v #3d Tnadt 29

Y ]apsA

o 9 4 :
RRABNNITANKILARN

@ o !
LW ATL/AY

o]

33




oy

\ RUOUN 2 1 MITUTIIMT@IRIY

sz lam

ATBIH

Atwla

Would you like to order some

dessert?

9 (AR 7 ARsany
L1 q q

PRSI

ADIBYNINTTAIYBININULING

Tn

| would you like to order two

cups of ice—cream.

= -4

Ta q9a-Tad v 394

a951Pay (FANGH

SUABINTITA (BPNE N ARt

AS1/A

Would you like anything else?

am o lapreuiss

ki

ADIHBINITBL BN M

ASL/AY

| would like some more water.

{290 Tad Fu 18 90

B

AUABTINTTHLANAN

ASL/AY

No, that’s all. Thank you:

T4 UBT R DR WEIA

3le)

THAsY MuALAaASL/AY

MGG T

2.3.4 LNFUNLIMYTUTIOM TN

UNFRNHIT 2.3.1.1 UNARNARINITIUSIYNITBINNG

Staff: Are you ready to order?

81 ¢f 3AR ] pa3lAas?

NS aNF IR SERENASLIFY
Customer: . Yes, | would like to-have Ground pork with holy basil over rice
and Pork soup.

i, (89a Tag vy wava nann wesa A 18a wia loie (o6
WEW WesA AL

e dsinalnning myduuRTdisEamny

Staff: Sure. What would you like to drink?
25 2an 9 g (an v A39A?

Ay. SuBDIRNezlsFAsu/As
Customer: | will have a glass of water.

Te A9 ugna 92 nas aan BNy

AU R WA AL

34




oy :
\ \ RUOUN 2 1 MITUTIIMT@IRIY

- UNFARNHIT 2.3.1.2 UNFRARINISSUSINISDINNG

Staff:

Customer:

Staff:

Customer:

What would you like to have?

e 901 g (an 1 ugna?

Aol lRASU/RY

Yes, I'would like to have crab meat yellow curry over rice with
sunny side up.

i, To 9n Tan yusna upBy i wald a3 lowe Tof
A 43 Loe B
wm@z%"ﬁmﬂuﬁquﬂ:w‘%ﬁ’uﬁﬁwmLLuufaiﬂz‘i’ué”nuﬂ%’u
Sure. Would you-like-anything else?

99 ¢ (o 1auisy 1eas?

AoAde RIS aE AR VN AL Ay

No thanks.

T us9m

NOUAIATY
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2.4.1 584415 (Tastes)

2.4 YRAVIRWIY CFood Tastesd

ATFNIA ANBTH Aula
bitter Inway THUN
sweet AN TANII
sour S 1%l SaL/Aen
spicy ang SRR
hot gay) TRARZ DY
salty oA SRAN
bland WURNA Sl
mild Tudn ol Huuag, a7
fams5i dam
oily ADUR T, LA
greasy na% S, 1AE
Savory Sl 9wz, 9anas
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RUOUN 2 1 MITUTIIMT@IRIY

2.4.2 NNSAIHAMHNABINITINTTRYDIBINS (Asking about Food Tastes)

Uszlan

ATBIU

ATUa

Can you eat spicy food?

WA 2B NG 2

AW NTO AR (5

BTal ey

| can eat spicy food.

T wAu ey Bn &g W

o A @ Ly o |
SuRUAaFAsu/Ay

Sorry, | cannot eat spicy

food.

%wed (2 WA Hay an &%
WA
E1)

o 1 o A [
ﬂﬂTwwﬂﬁu/ﬂz RUAULNA

(G

How spicy would you like

that? Mild/Medium/Hot

i A0WE 90 ¢ (o 1an?

Tude/ Sdien/ #a9

¥ @ ! a

Wﬂ@ﬂ’ﬁLN@ILLV"I\E‘Viu@ﬂx
<4 =

bNAILLITe] UIUNAN 1198

4 2
LARAINTTILNEI I

| would like medium.

Ta g0 Tadf F1fla

SUFAINITAALUNHNAN

AU A

Please make the food a

little bit spicy.

WAN LNA LEDY We ez an

Wa On alwi

VB IMATULL [HAaY

=4 o I
LAY AU/AY

Please do not make the

food spicy at all.

WA A 1O WA 158 WA
qWG wam

HEYNBNAN T UL (H LR P

1Y AR
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2.4 U'h‘ifu'huﬂ‘?ﬁ'\’@'ﬁ(‘b’ﬂ‘?&ﬁ*‘?&ﬂ&@\’ﬂ‘h’

Staff:

Customer:

Customer:

Staff:

<3 UNARIUIT 2.4.1.1 UNARNIRATSHIDTRISATNS AR AR AR a

Can-you eat spicy-food?
A o B A NG ya?
a @ =] ]

AN afimARFvEe
Sorry, I'cannot eat spicy food.
%85 (Buan-uay an alUE Wa

o 1 v A A @ N
18 Inersu/ay- suanfiu el A
Please make the-food a little bit spicy.
WA A58z Wa 8y andia O alng
fagvinamsiuL Hapefnuy ASU/RY
Sure. Wait'a moment please.
o ¢ & =
5 15 82 Tuuun Waw
{Pan ngonsednagnsu/ey

A % a @
# UNFAUNUIN 2.4.1.2 UNFARNUNTITFIBTINRTITATNSFATIALNAUIRNRNS

Staff:

Customer:

Staff:

Customer:

Can you eat spicy food?

A g 8 alwd a7
AesANHISORANER Frae iy

| can eat spicy food.

{a upv wan @ aluUd W

v a It v o |

aufAniFAsU/Ag

How spicy would you like that? Mild/Medium/Hot
1 Awg ey [a 1on? lwdey Sifla/ gean

% <4 V a @ = <4
FEINIRALAMNAAL LRALNT UIMNa9 WEBEANIN
| would like medium.

Ta 90 lad Aife

AUABINITRALINAANS
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2.5 MyNNMuy by nay
CAsking kot Food Allorgy)

%ﬁﬁﬁﬂuﬁ (Fhings to be Allergic to)

AT ABIK Aula
Monosodium glutamate Taibslemipies NRATNGA ANYelal
Milk Ram 2N
Eqg Ll T
Wheat an el loih)
Tree Nuts 5 1N dauldanudasineg
Peanuts Nin f0Ra
Soybean sae {3 SR
Fish Wi a0
Shrimp,-prawn AAHW, NI 19
Seafood T yim FINTNULE
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2.5 MyNMmuy biivyonay
CAsking kot Food Allorgy)

MamuLALINdaInasgaR1a1aln (AsKing about Things to be Allergic to)

sz laa

ANETY

AR

Do you have any allergies?

A 8 hEna-auil Loalad?

posties fatinalun?

| have dllergy to peanuts.

la ugwa uaaiapA 3 A

AULADIRFIASU/ A

Are you allergic to anything?

81 ¢ BLLAD' AR 9] baUHE?

posuiezlstingiu?

| am allergic to seafood.

o uax woa' LaoAnA ¥ i
e
q

AUMNDINNTNZLAAS U/

P

Is there anything that you | | 8% 4635 Lowuiay uan g feslsiinoibignann

can't eat? WHU Bn? NWTIN?

| can’t eat soy bean. To At 8n weutln Sullannsafuda
waea (34

Are you allergic to ........:. 2 | er g avwe Aay b2 AswAL e

| am allergic to shrimp. W (o upH LeALaeaR Y | SuUURIASL/AY

ATHN
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2.5.1 LUNFULYUINMTIIM vy hiiyyonay

) UNERIUIT 2.5.1.1 NISUNAIRNS

Staff: Do you have any allergies?
A 8 uENT U Lealaea?
posuNez (tinelva?

Customer:  Yes, | have dllergy to peanuts:

= A o/

{a ugnn wamiaed v R
AHLNOIRFIASL/AY

B UNERNEIA 2.5.1.2 NSUNB SN

Staff: Is there anything that you can't eat?
a o = % g A
B WHT LOWHEI LN g UAW BN?
fozlsniambianunsanulatoe

Customer: ~Yes, there is. | can’t eat seafood.
e up Ba (o @i an Eefm
AR5y Suduavnsnsa W s

4



~ .
2.6 MIMMIBVEALINIMENOTUNT @
WINROTO CVegetorion/Nen-Negetariand

Uszlam ANETH Al
Are you a vegetarian? 018 18 1995UN58U? Al aisfvdaian
. a = @ U Aua o |
| am a vegetarian. o L 1e eaunEau Sududsadshnsu/ay
A a o Py @ % A o/
| am not a vegetarian. T8 way uese ngan'Een | suldEdulsadshinsy
Py

Are yolnon-vegetarian?. | 81 g Waw WeaInGEeW? | | aosfwiiialilbinaso/ee
| am non-vegetarian: Ta wo wen teauEByw  sufuile [fasu/ds
| am not non- vegetarian. | (8 WBN UBA LB 1IFFUN Sufdle W Fasu/As

P=3%

G
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2.64 LNAUNWIMYMNAMIMURHOYINGR
HI@IVADI O

H @, %3 ~ v
) UNRENNT 2.6.1.1 gNANTRNIFISH
Staff: Are you a vegetarian?
818 1D L1I9TUNEYN?
Andusaisfiviaaian
Customer:  Yes, | am a vegetarian.
T’El LEH 18 I9aUS N
1 o/ I o/ [ o PN
Tersu/dy Suduiaadsh

(= UNARIHT 2.6.1.2 anAIHeMIsUng
Staff: Are you non-vegetarian?
814 & HBU 1I9TUNGEN?
TG NG ICAOR LN
Customer: ~ Yes, | am non-vegetarian.
Tfﬂ UBH HOH LI9TUVIIER
Tomsu/rs aufudslfnsude
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2.7 MVINYEALEHOYUIVINT ey
CAsking Atoutt How Feod SRould Be Cooked)

Uszlan AN AU
How would you'like.your g1 9e-lap 695....... 00 | maudissnisenng
() T0 b GOOKEG? ANSL2 wHufin
unripe 14059 Tign
ripe (s qn

~
2.77.4 UNFUNIWIMTIIMINTEALEBOT VI T AU

UNABWAT 2.7.1.1 ANATABINTISNINBITTUUUFN

- Staff: How would you like your (spicy minced beef salad) to be cooked?
g Taa 695 (aluf dud T ueaidn) v T ane?
AoAfiDINTeBIITuLL

Customer: | would like my (spicy minced beef salad) to be ripe.
T g0 Tar ne &G fiud O woaldn 9.0 T
SudisniTaIuiiautgnAsL/de

- UNFUIUAT 2.7.1.2 FNATFBINITNIRBIMITULLAL

Staff: How would you like your (spicy minced beef salad) to be cooked?
190 lan 905 (A0U% Sudf OW unaidn) 1 9 And?
AMFBINITBMNTULL i

Customer: | would like my (spicy minced beef salad) to be unripe.
T 90 Tad sng alU% fud i woaidn v 1 8ule
SufeansauifisuuURLASL/AZ
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Uszlum ATBTH ALl |
May | repeat your order? You 1 857 929 2a5900e2" | 2901y IINLYION
have.......... angf..... A Would that be | ¢ WAL LeU......... 99 FIBNITIDINNTUE
alright? wov. I aaalsy? AF1/Az AOUTHAs
............. ANADIUE
ASU/AY

=
2.84 Uﬂﬂuﬂmm@oﬁumvmuvwmvmmv

- uwauwmﬁ 2.8.1.1 NINININLNIIBINIS
Staff: May' Irepeat your order? You have Fried rice with pork and
Chicken coconut milk soup. Would that be alright?
i (0 57n 95 aadieaz? o ugwa Wene (5 An wadm uew
i Taldsin fad 41l g e 0 agalm?

J
Y o/ Y o/

ﬂﬂﬂgmﬂmwummmm‘immﬁum%’u/ﬁz @meNQﬂqfamﬂm
Audingniigniesuzadu/my
Customer:— That's right.
ARG
T A
Staff: It will take about ten minutes.
a a ¢ Aa =% a a
A7 98 WA DU ANYIW Huhn.

aM19209R e [H3UEN 15 wiflueay
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2.9 MINFIYR INNGIAINLEBATDFT A
CApedogising fon Sovme Dishes Not Availabled

sz lun

ATDTR

AUA

Sorry, papaya salad is not

available today.

ANA WINIEL WARLAA DN WOR

aaaasda-yiad

2815 UL
ASU/AY LyANGN

i lildvinasu/ee

Sorry, we don’t have

a3 A Loyt waws Tnslual e

NALTENIUINIH

pineapple fried rice today. Tadt Taof vpimet ASU/AY e T
il R GTNI N T
AIL/AL

Would you like to order-other | |9 ¢ Tadf 4] aelney A5isns—  Aokinsn1afianns

dishes? Please. P WA adnsAMmIY
AT/

Could you please order AP WA BBInBY TNTI NI RIDEEY

something instead? AR winlFasu/As

Would you like to_change a9 (o 5 ind wewnee wre | Aoudadnnsiaey

papaya salad to pineapple

fried rice?

@n sl uailiia (Wael (o

¥ o @ v o/
LHPANANTUAIING

AUzan mMuAsu/Az

Would you like to cancel

papaya salad?

97 o (@ 1 wAds weniey

UARR NAH

ATIABINITLNLAN

HRL R CHERLE

Ab




I &

2.9.1 unﬂumwmmg'wpv@ NMIGNA
ATRIRBOT DAV NN

- UNARNNAT 2.9.1.1 ﬂ’Tiﬂi\i’]’J’Ll@TVl‘lleﬂﬁﬁﬂiiﬂﬂ”l‘lﬂ"l‘iﬁgQTN
Staff: Are you ready to order?
81 ¢ 1307 -aseas?
NS NIV DA LIRS
Customer: Yes, I'would like to have papaya salad and grilled chicken.
w8 e Tan ¥ UEWY WeNEE WIRLAR LW NFAs TALAN
Saafansuasngnepsums
Staff: Sorry, papaya salad- is not available today.
TeE WeWee WEALAR B UpR pZiaasziln At
191l5en N AL A Lugﬁuﬁ?ﬁuﬁ?ﬁfﬁﬁm%’u/ﬁ:
Would youlike to-order other dishes? Please.
99 ¢f (aF 1 98LABs A5100s ATTA WA
@méﬁmmﬁﬁ"amm‘amjwﬁ'mmﬂmﬂ%’u/ﬁi:
Customer:.  Yes, | would like to have rice soup.
wa Ta ga (am 1 uano (55 o
Timsu/mz suvadnadumnsu/py
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RUOUN 2 1 MITUTIIMT@IRIY

- UNARNHIN 2.9.1.2 miﬂa"ml'a‘[wvgﬂﬁﬁﬂiﬁﬁ@ﬂﬂﬁﬁﬁ'@fﬁﬁ

Staff:

Customer:

Staff:

Staff:

Customer:

What would you like-to have?

e 90 ¢ [ap ugne, 2
AnsazyIueslsiasU/pe

Yes, | would like to have pineapple fried rice.
i, Ta 9n Tap 17 wavia Tl uathiia Twael Tod
SuaddninaulysnasuAy

Sorry, we-don’t-have pineapple fried rice: today.
w63 A Tl uawd ool watlita s Tad yind
YatlssyunEASL/AT $345 50 W lEvininRnauLzsnns /s
Could you-please order something instead?

AR S NAN DBIABY THTI BUFAA?
@'auﬂ‘gmqﬁ"qmjwﬁ'mmfﬁﬂ%’u/rﬁi:

No thanks.

W usn

Tsipd0 aouamun5U/Ay

210 MTVNIFNTIVNIT@IRTY CCancelling Diskesd

sz laa

ATBIH AUA

cancel .....(papaya

salad)..., please.

Excuse me..l would like to

iandiad 5 (o galady 1auasy slas

WAKIER WENNPE UTR DR INLNIANINYANEN

AR WAR ASU/A

please.

Excuse me. | would like to
replace ..(papaya salad)..

by ..(vegetable salad)..,

-4

waRad & To gn (ad 1)

U

2B VEASY SUTBILRYN
FTINAN NEWEE LHRLAA Lwﬁuﬁﬁﬁumﬁ’ﬂﬁﬂ

a a a o/ !
YUY LIFINTLURN NAN ATU/AL
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2.10.4 INFUNUINITINIENTIVNMY@BIY

=) UNFUNWIN 2.10.1.1 AISENLANSTIYAITDIAISANS

Staff:

Customer:

Staff

Customer:

Staff:

a

1
LY

What would you like to have?

20 97 ¢ (AR 1] uana?

G L PIC I

Yes, we would like to have minced pork with holy basil over
rice, pork soup; pineapple fried rice and rice soup.

i, 3 9n laa-y-uawa fud wasa An o8 1wda Toloe Tof
wasa gl ol uauifie Twael o6 uaus (o o
Sunndinndnnyna LAz S1andulzan
LardNAN AE/AE

May I repeat your-order? You have-minced pork with holy
basil over rice, pork soup, pineapple fried rice and rice soup.
Is that Right?

i Ta 379 65 asinez? y wanh Aud wade Aan Taa waa
To1ae Tad wase g1 Tl wathiia (e (5F wand (s 41
Ba wsn (942

URBYE IRV TN TUEASU/AE Aedl T
NUNTAMYRU HUny Iarndutlzan iazinas
ONABNHTATU/AE

Excuse me. | would like to cancel-rice soup, please.

wafat 8 loga (ad y umuda (55 9 nag

valnuasy Suepangaananinagiy asu/my

Sure. What would you like to drink?

195 aev ga ¢ (an v A39A?

Az, Suiedavinnzlarnsi/
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) UnERnRad 2.10.1.2 AMSENRNSIEN19EIRNS NS
Staff:

Customer:

t39

Staff:

May I repeat your order? You have fried rice with pork and
chicken caconut milk soup. Is that alright?

(o 391 93 oadinas? g ugwa Wene J3f An wade uaw
Saufiss Taldtin Sad 71 3 wan, oaalan?

VDAY IINUNAHFABNNTOMI T RS Ay Aol AsEaamy
Audinglrigniiasueadu/my

Excuse me. I'would like to replace chicken coconut milk soup by
vegetable soup, please.

wwRRad & Taqe tad v 3waa Bniifu Talein fad g une
Inzda g wae

soinuAs Sunilfumaydndmduiadninasu/ms
Sure. It will take about ten minutes.

#9587 38 wia Bsuv AW Suin.

TFnsw/ez ewnsuesnmuasFzudn 15 witueasu/ay
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AU RHUNNUNHITANIZRI LU T DI Lﬁ@?ﬁuwauwuﬂﬁdﬁaﬁﬂuysni

1. Customer: Do you have any recommended dishes?

Staff:

A g uan 1eull LsAAsIYuA FRTa?
Trvanudnpoidinguseiiaasu/ds

Customer:

Staff:

Customer:

2. Staff:

Ok. I’ll.lhave-hot and sour seafood soup.

Tow. Io 30 uswa gan uwaw s1aea Bim 4
Town Sunedingnzia

What would you-like for dessert?

207199 oo WeF FaBne
Tsvanummazsiramnies [shny

Because | don’t like dessert.
faaw la lawy (&a fgdn
N2 U NnaUaa9R T HAS U /Ay

Customer:

| 'would like to have them soft-boiled, please.
Ta qm Tam v usWa o9 soW Uaes L0
Sufiaenig Mainasu/Ay
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3. Staff:

Customer:
Staff:

4. Staff:

Customer:

RUOUN 2 1 MITUTIIMT@IRIY

Are you ready to order?
815 ¢ R yepsiaer 7
ATV DN AIBIN 1IN BEIA T/ AL

What will you have, sir?
TN AN 8 UEN Las?
Aosgraas laRasu/dy
Can you eat spicy food?
WA o 8 AN Wa?

a @ P |
AosRananfda Givaals

5. Staff:

Please make the food a little bit spicy.
WAR 1A 159 Wa 8 Avifia On alng
Aea AL N AR ALY ASU/AY

Customer:

6 Staff:

Customer:

|'am-alfergic to seafood-

{o uon ues waaA 17 WA
AUUAND TN TAT/ AL
Are you a vegetarian?

87 ¢ 18 LITUN' 587
AoafinsansBivaaian

| can’t eat meat.
¢ a =

Ta Ayl 8n fin

SulHiHamsu/A
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RUOUN 2 1 MITUTIIMT@IRIY

7. Staff:

You have Fried rice with pork and chicken coconut milk soup.
Would that be alright?
o el Wanel Taf A wada uaw 3nifi TlAsy Sad ol
an usy T eaalan?
Aol Ay iudnenligniaseaii/ms
Customer: ' That's right.

wsvIa [an
Tpie

8. Customer: |'would like to order pineapple fried rice.
Ta qn Tad 9 sowar dustiRa (e (5
S TaRdFULza AR Ay

Staff:

Would you like to-order other dishes? Please.
a0 2 (ad v a8lnay §5159¢ Rude Naw
AaudiesnIaENIaDE B MNASL/dE

Customer: _-Yes, I would like to order prawn soup and steamed rice.
wafa g lan v oawer wind 4t uaus afing (558
THe3t/y, surpdindafsuasiinagniv/ey
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mé’uﬁjﬁﬁﬁﬁmwm\iﬁu?uﬂ@é’uﬁ A AU ﬁ?’lﬁ@yf’fuﬂ@ﬁuﬁ B
ABILHH ABANY A ADANIY B

1. Fried kale vegetable-with-crispy pork over-. |'a. #19{2i3aamyay
rice
2. Shrimp-paste fried rice b. RANNTIN
3. Boiled rice with side dishes c. fmne
4. Bamboo shoot fried with 5. eggs d. Anlvafvan
5/ Thai*Fried Noodles e. #nazsinynsay
6. Dried shredded pork f. #adinfie
7. Thai Fried Noodles with fresh-prawn g. (A8
8.-Fried —mixed vegetables h, e (5157m (2
9. Minced pork omelet over rice . #9mgnnedl
10. Omelet J- Ny s
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e

Bacon

Meat

Beef
Chicken
Chicken wings
Duck @i
Pork

Minced pork
Fish

Shrimp, prawn

=
HN
g

| BaiAn

FBARY A
s~
G

- - - - - ———— e —_

FNESA

[ udnasm
| s

LB, WIBY

KUOEDN 3 : FeurrnELENOY / (oney
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Uszlan ! ANEH [ ALUR
Vegetable N [aeamsds [ N 2 | A
Bamboo shoot &7y /4 L.L{JN-‘IEI °ng N\ % —i Wiia (3
Corn ~ // ( ARAY ) A inTna
Baby comn - S ladeese 0 $alwegen
Couliﬂov;er _ ) AN B mﬁﬁmmé /44 d .| ﬂx‘lﬂ’sﬁl’ﬂ@@ﬂ
Cucumber [ N\ \! : Audmway — | usenan |
Eggplant et amidesiag
Kale | -kA-—J'-Lm@m NN A abtin
Lettuce I T andas 7 dnnnemen
/\/\ornir?g%ry \\ 7\ \ndsiEnsdd /= o ~—_| D.fﬂﬁ:g |
Pumpkin— \ N P 7o finuas
spinach| 7\ /[ [/ baduma |\ [
Mushroom % 7 LT :-331/%234 o AR /4 L{ﬁﬂ_
Cabbage | @ Juputg / :—ﬂz:lﬂﬁr’“lﬂﬁ
Tomato 4 Tyemln Y ugideame
Bitter melon - E ;ﬁwmm LNALE ARG NyTY
Green onion e R AUNBN
Water mimosa A ‘vamm‘ iz NNNTZLRA
Pepper mint WD H3an Nrazun
Papaya NENBE HEaeNd
Tamarind UWHHNEIUA NN
Lime Taed AT (YT
Lemon LAN' LR HEHIHSS




]
=

3
e

3.3 SoMAURNNE CTypes of Beand

KUOEDN 3 : FeurrnELENOY / (oney

Uszlem ! ANETH [ Aula
Winged bean NY 3361 .‘LI;J | AN ﬁb'm@j
Soy bean ~ /) wRE- 119 N\ —i A
Green bean 4 \ pOTRLT ) N\ Tdaden
peanut =7/ NI\N ' | fed
pea X\ [ 7 t SN
Bean sprout [[ : duamam — | /| dwen
Yard Ic;néégonn N E—ﬁlﬁgﬁ; _ﬂ‘?Nﬁ‘u- =7 ﬂ‘JéJf—‘l?:l’{fJ

I duwa

Ginger 919D / gﬂig
Galanga \¥ R AR ) 4 :?Iq
Lermon Grass N\ 27 N LANENNTE RN Y Y
Lemon Leaf 1 3 LAHLRUAN RN Gfumﬂg@
Bird Chill AP | D g N WAnaY
Finger Chil | Moy Ban WA
Lesser Galanga AN BT NIAWNT N9eYY
Curcuma \ABRRAINY AT
Shallot UARABN Wnau
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e

KUOEDN 3 : FeurrnELENOY / (oney

iszlan ABIY ATWUR
Basilic ULBRAA TUNIAN
Basil LUNT R UNTZINGN
Sweet Basil | AN UL TR Tulnsznn
Cardamom A3ANSIH ANNTEIY
Cloves ARNT L IHNG
e Y/ J W\ /) | \ Y i @
Cinnamon BUHTNY | DL
7 i 7 AR R ~ { T 77 A\’ > .
Coriander NG TRINLT LN
] "~ [/ N~V == o T 77 1\
Cumin seeds | ANNI D LHAEI91
Padanus Leaf WA AN -‘ e
% i AW\ \ | Vg™ —y /] 1} -

A .‘ o 1 ] o
Usslen { ATBTH J ATkUa
Salt AR ‘ \NAD
—_—— — - - —n - - - '_ - - ——— e - - - - — - - g —
Sugar 7N WINg
———— "2 \\ 7 /1L TS ARV _
Fish sauce R0l 1718
| % &\ W\ | 1 | — V/ . -
Pepper NN | WAN g
Vinegar AN Hdnaey
Ketchup L LAVITAN BONNLIDDNA
NS T —=F ¢
Hot sauce 7091 BRH YDNWIN
Soy sauce %HRS HAN FANTUNNDY
Mustard Na7sn Namsm
¢ {oconut milk Talasv fam ne
\Shrimp paste AINW WA 51

58




‘l'

9

1 ! J ! Py -~
.'Ea KUOEDN 3 : FeurrnELENOY / (oney
—

|
3.6 UNIUIEULD COUL and. Chocse/Buttend

Uszlan " .‘;,r— ArEan ' ALUS
Corn ol N Tvafuade ([ [ N\ Tt | singiding lne
Sesame oil ‘a4 L"ﬁ"éTi."éivN ﬂﬂ?;l \ N -T;’haﬁ’um
Vegetable oil/ .~ /| |\Aavzida ﬂ@f—J 1)) m.ﬁfmﬂ’uﬁ%
Olive oil g/ Y ‘ ﬁ%lfu Al J(( i *-ﬁjﬁ;wmﬂ
Lard S\ Y8/184 %ﬁumj
Oyster soL-Jce [ N\ \\ ,?JT’JEINLVI_@“’ AN /1] ﬁ’}fmﬁ@ﬂ \
Cheese [ RN P TR | ;L‘LAT;I.LL%G
Salted butter | . ‘L emgin dmnes s
Unsalted butter || -y T@ﬁ%mm m/.n:wgv-_ TL‘LA?JE‘W]
I\Aorgorine-_ I L A R e
Mustard | == |\ f'aia[w%% S AN mm—

Uszlun AN l Auila
Cube sugar QA = AN ~ 0 henatien
Jaggery palm \ Y PHAN 1NBYE WA % siAa e
Sugar NGO HARNANIITE
Brown sugar U319u 9Ny HRNANIIEUAY
LPaim sugar WIRN PN siPNATi
\\oof sugar Tan gz YinANaTIn
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KUOEDN 3 : FeurrnELENOY / (oney

3.8 IS OVIRINGMOY Cside dihesd

T | Aneu ' AR
Cilantro Yy /4 I éimﬁfm )\ N '--, wﬂ%
Dried Chili’ =~ /| |ladsad . |wenuwk
Lemon gross- X)) -, N v
Shallots /A N\ s Y T WINoN
Galong(-JI [/ N\ \\|\ FUARNIAR ']l 7 Tk
Kaffir Ilm;Teo\;es NSRS ':LﬂWL‘V\I*ﬂ”?ﬂEI ‘1;¢ ] ';E;_ladzﬂ‘im
Fried gorllc e Ry 4 JTW‘;‘@ m‘jm ! A ﬂ‘j”LVI?_INW?;I’J
pickled garlic | X T Reidan ndae | nasiftuneg
Fried shallots || " 7.\ | (wae Lm@mmﬁ ~~—] ﬁ.@uwm |
Cocondk et \\ —/ A JTﬂTﬂuw RS AN *-ﬂm_
Pickled ginger RALASA AanY | F9mnY
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(=N %099 3 - ApLTINELENOY / (oneu

e

% I
HILIEINMEENIVLIY

faNLﬁ@ﬂﬁﬂm'auﬁgﬂé”mem?mimdwLﬁ@?ﬁuwﬂuwmﬁfheﬁauyﬁﬂi

1. A: What are you cooking?
B: I’'m cooking Tom.Yum Goongs:
A: What the main ingredients-of Tom Yum-Goong?
B: The main ingredients of Tom-Yum-Goong.is
a. Chicken b. Meat
C. Shrimp d. Beef

2 A: What are ingredientsof Papaya salad?
B: Papaya salad consists of
a. papaya, yard long-bean, tomato, lime and bird chili
b. papaya, kale, lemon glass:, tomato;. lime and bird chili
C. Vegetable, pork, oyster-sauce and bird chili

d. vegetable, papaya, pumpkin and yard-long bean

3. A: What are ingredients of Pad Thai?
B: Pad Thai consists of
a. noodles, tomato, tamarind juice, fish sauce, sugar and fish sauce
b. nocdles, soy sauce, basil, tomato, tamarind juice and egg
c. noodles, lemon glass, basil, tomato sugar and spring onion

d. noodles, meat, eqg, tamarind juice, fish sauce, sugar and spring onion
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ﬁ KUOEDN 3 : FeurrnELENOY / (oney
—

4. A: What is necessary of Minced pork fried with basil over rice?
B:

a. Galangal b. pork

c. sweet basil d. basil

5. A: What is necessary of Minced pork omelet over rice?
B:

a.-eqqg b. chicken

c.vegetables d. beef

6.What’s Vermicelli noodles salad made from?
a. Noodles, Coriander, Fish sauce, Peas nut, Tomato, Pepper mint, Vinegar
b. Vermicelli noodles, Minced pork, Pepper mint, Soy sauce, Fish sauce, Fried shallots
c. Noodles, Cinnamon, Finger Chili, Vinegar, Lime, Tomato,. Fried shallots

d. Vermicelli noodles, Minced pork, Lime, Tomato, Bird Chili, Fish sauce, pickled garlic
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ABILFAN |
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1
1 1.Sugor

ADANY A

)/ 1. \/egetoble 0||
. Pork

\ Chicken

) Lemon Lecf

: Soy beon

- Shrlmp poste
~Meat

: FISh sauce

1 0. Tomoto

12. Coconut milk

13 Bird Chil

14. Shallots

15. Fried garlic
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ADANI B

- y‘- — -
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4.4 unFBWINTEALNM TNy /
nrneuenay

UNHRNUIN 4.1.1 ﬂﬁ‘iﬂ?\i@”l‘l’i”li/ﬂ”liﬂSSﬂ’ﬂUﬁ’]‘Vi"ﬁ

Customer: -~ Do you know how to cook an omelet?
g ¢ b 9 A0 wen sanNzAN?
AodNaazna U ndnleiEeingale?

Staff: Yes, | know. It’s very-easy-to cook.
wa (o . e 193 88 v an
ATUAY TWINISRITIAY
Add eggs, onion, minced pork, tomato and soy sauce in bowl.
Scrambled-until all-ingredients mixed-well.
WOR 10, SUSH, N5191) wesa, v uaw wes wad Au lua.
aupTnida duia aaa BUNIFEUN AN 198
Tald vianen viydu neliawe Wazvaatamdesashuzn fliau
AaNT NN
Then, Heat oil in-a wok over medium heat and pour.inthe egg
mixture. Fry ‘until golden brown:.
154, 8 908 31 8y 134A lowney Jifen 31 el nes B ey
En Ang er FUAR AL us1an
aniusanaznslisauned uazldldasil nanauldgnidudriananas
Transfer the omelette to a plate. Serve immediately with hot
steamed rice.
WTUT INBY LABT BENNEAN Y] B2 AN, (350 BTFend An gen
aRNA o (55
s fadealaenn fnsomuRmiuinaassous

Customer: It was really tasty.
N 19% FuUAR A7

Sll® o Rdunsen
b5




» UNARNUIN 4.1.2 ﬂ”l’iﬂ?\‘l’ﬂ”li’ﬂi/ﬂ”liﬂ‘i%ﬂﬂﬂ’ﬂ’lﬂ"ﬁ

Staff:

Customer:

Staff:

Customer:

Staff:

Do you like fried rice??

9’y (aa taw (57

AR A I

Yes, | do.

tRAGKE)

T2 Sy

How does it taste?

L9 Gt B9 A

sawmduadnelstieasu/me

It’s really. good: How to cook fried rice?

anGua'a 0o, 819 v An sk {54

SusEEFraY $198nRATYiNetaels?

It’s very easy to cook.

nea 193 8% 9 An

AN NIEHTLAY

First, pour-the oil in a large frying pan..When the. oil'is hot,

add the eggs.

W57 Ne5 ey 99y 8% Y a15q (5B WM. 19U LADT BBY HBY,
LBA LADZ LON

Sugiian weiiaslunseyznsen Weuttontildliady
Second, add shallots, peas and carrots and stir-fry until cooked.
\AALA WBA UWTA'AEY WBW W LaN WATEN LaK dwes (NS
DUAR AN

Sugiufiaas Tavamay, 2 uazuason srmdniatidniangn
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Customer:

Add rice, vegetables and egg. Then, pour the soy sauce

and additives.

wan (39, tiaanida uey 0. 15K, Nes LApY ¥es Yew
waH LamAfind aai el

Tdtinn finuaslil svntaldwaadamanguasindolss
Last, Add green onion. Stir-fry to heat everything through.
AN, UDA N3N BRI awed (Ws v Bn S5 53
%y’um@uqmﬁ'm GG @qﬂﬁuﬁﬂnﬂ@ﬂ'quﬁL%ﬁ’uLﬁu
fLa59

Wow | That is amazing!
79 | WY BF BTN |
e
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1. Customer: Do you know how-to-cook an omelet?
7.9 W g0y AN Wan anuuyAn?
AoNaAYaU ngn (A gsindale?

Staff:
2. Staff:
Customer: Yes, I do.
e {a g
T Surmi)

Staff:

Customer: It’s really good. How to cook fried rice?

an Buad go. 819 v An e Tad
AusamRniag d1oiaRaEvinetnals?
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7=

[ 1o Ao [ o [ o A ' o
’*N"‘J‘U@ﬂ’lﬂﬂﬂ’?'lﬂﬂiﬂﬂ%?%ﬂ@ﬂﬂ% A ny ﬂ'l‘l’l@%l?‘uﬁ’ﬂﬂﬂ% B

ABILHN ABANK A ADANH B
1. Mince a. Nep
2. Stir b. #1p
3.'Scramble C. ﬁ\i
4, Fry d. £i19
5. Add e.
6. Steam fA9 Vit VADRU 1 T
7, Gril g/ AauEaRau 5l
8. Cut h. AL
9. Toast e 1d
10. Pour . ﬁa
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5.1 mfﬂwnmrhmmv

iszlam

ATDI ATnUA

How much is it?

W8 S Aa AN WialnsAsu/ey

It is two hundred fifty baht.

B Aa Y fuesa WA | 250 umadu/ay

un

How much doees it cost?

L 3 S BT Aaav? | WIS AST/A

It is two hundred baht.

& B 9] SAT UM 200 UInATU/A

That’s going to'be ......... bath

a a & a @ A
LLEY1 Tﬂ@ﬂ Z] il — UMW | INUHARALLHINH DN

please. WA, ASUIAY

They are altogether-.... baht./ | t6 81 9DQYLNBLED... VAT, LAY
U,

Here is your receipt. A9 B £33 %9 fffmﬂ%@ﬂm@mﬂ%’u/ﬁ:

5.1.4 UNALNUINTTBHANTIAIAIR

Customer:

Staff:

» UNFUNRIT 5.1.1.1 UNFUNRITIATIATIBINANS

How much is it?

W7 N AN B2
winndnsulAs

It is two hundred fifty baht.
an Ba v Hunaa AWF U
250 UMMASL/AL

0



' ‘N. s
RLOYY 5 © NIYTUINL

» uw@mwm‘ﬁ 5.1.1.2 UNARNIHITIATAIBTINS
Customer:  How much does it cost?
LB e A A ARAN?
winlns AT LAY
Staff: That’s going to be three hundred and. fifty bath, please.
wova 1nde 1 065 Humse ueis AW U was.
siavinaAmInEn 350 umasuirs

5.2 MYUEN/HUANETNTI52U CHow 1o Payd

Uszlua ANETI ATl a
Please pay at the cashier WA LN WD 5B aH90%152 3N
counter. LAY YT LA S Imlas
Would you like to pay by pl2 fﬁ@ﬂ sl une @m%fev'qm’ﬁuuuufﬁu NUFR
cash or by credit card? WAR D5 UNY wAsAn | WanlnalAsAnATU/Ay
-4
ANSA?

| would you fketo pay by | Ial gm Tamr gy ind une | siudipanassngsiaaRuan

cash. LA SR

| would you like to pay by Ta 90 Tam ynd v Sudiseniafiagduiinswnshio

credit card. WASAR A5 A ASL/A

How would you pay, cash or | 181 ga o lap g, | asezdis@uuuulne Guan

credit card? LAY D5 LASAG AASA? | WABlRSLASARASL/AY

™
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sz lam

AIBIU

AnUa

Cash only

LA%-BNA

SURNIZISUFRASU/AY

By credit card

1178 LASAR A5

SUURTLATARAS L/ AL

Can | use credit card here?

wen (o 81g washie

ANSA LEIRIS?

SulE I maLAsARTI9 S NN

Tl

You can use credit card here.

8 WAW- g LATAR ASA

LEes

AoelEmsLASAR [HASU/AY

You cannot use credit card

here.

2 UAHUBG- U LATFIR

A5 61 LetelS

@mfaiﬂqmqﬁﬁﬂf%ﬂ’miLﬂﬁﬁm

P (RS urAe

Do you accept credit cards

here?

7 8 BN LA

ANSE LEIRIS7?

NS UENF2ALI NS LATAR

Tau?

| accept credit card-here.

Tolapwwn A5

ANSH LIS

AUSTIASLASAGAS /A

| do not accept ' credit card

here.

{2 g wom uaALEny

a -4 '3
WASAR ANS A LETEI4

SulHsTRsAsRnASU/AY

I'm sorry, we don’t accept

credit card here.

(A‘ = &V &
Tan %2953 ARaw 160

F LAThn ATse 1FeS

Favalnyiiansu/ay 7

(51 WS UTRs RS RnAS /AL
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RUOUY 5 1 MITLINL

5.2.4 UNFUNUWINIUEA/IUWANTMIITZNL

) unsunuii 5.2.1.1 n1adrspduanluas iisutnsashe
Customer: .~ How much'is it?
LB X B AN
winlns esu/a
Staff: t.is two hundred fifty baht.
an B4y dasn FWA 1
250 UNASU/eL
Customer: ' “Can | use credit card here?
e (8 29 1Ashn AISe 1857
SulsTnainsnngnse AR (s 2
Staff: I’m sorry, we don’t accept credit card here. Cash only.
Ton 5055 Ahew 1B mdn wans arsa B05 uar Towa
fogus usnoasu/Ay ARl SUTRTAsARAS /A
FA8IF0e] FuaniueSs
- UNTUIWAT 5.2.1.2 1157152 Aude RuEasaiasIAsAn
Customer: How much, please?
LB HY WAR?
winlmsasu/ay
Staff: That’s going to be two hundred bath please.
ws Ind 3.4 v Hamse um was.
TanuaRALINEY 200 UmASU/Ay
Staff: How would you pay, by cash or credit card?
#7190 o [an 11 e, U way 885 LAshn Asa?
Asazds Uy Buanvdetinaniinasu/as
Customer: | would like to pay by cash.

Ta 90 Tad y wd v wae

73
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5.3 MY TLINUKRZNELHINL
CReceiving Monay and. Giving Change

Uszlan AN Al
Received...baht. BN W FUHNUY ATU/AY
..baht change. UV TR NAW. LAATU/AL
Here’s your change. [Fe9 €79 1949 fl@ummm@mﬂ%’u/ﬁ::
THIS IS .......... Baht change, 3 Ad....... U BT, | SR ... UM
Thank you. uhart fin. VBUABATL/AS
Your charge is...oaht: €95 (14T AW RUNBUIBIADAL LW

AFL/AY
Do you have smaller bills? A o usv anaaey | Huusdtes iy
Dan?
| have smaller bills. o wann anaaLans ENING AT GE
Uad
| don’t have smaller bills. ToTawi (ule Towd | anlifuueddasnsu/ey
LENT ANBaaey Jas
Sorry, | don’t have change. %95 (8 bl usns palnEAsL/Ay SR
LU Va1

14
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5.34 LNFUNLINMTILNLIR NN

» UNERNRIT 5.3.1.1 N5 LS Ra fasnisuusAeas
Customer: © How much is it?
81 N D BN?
winmsasu/As
Staff: It is two hundred fifty baht.
an Bay Funsn ANWE 19
250 UNIASLI/AL
Staff: Received 1000 baht.
FANIA 157 1BUA LM
U 1000 LI ASU/AE
Do you have smaller bills?
7 ¢ UENG anaalaey Iag
fuusrdaslmuasu/ey
Customer:  Sorry.-I don’t have smaller bills.
T To T wsvla aseaiae: OaF.
aplyasu/Ae sulNiuusdtesnsuy
Staff: Here’s your change.
Feg 899 1149
AduvanusIAnAsLAy

15



Customer:

Staff:

Staff:

Staff:

' ‘N. s
RLOYY 5 © NIYTUINL

N 5.3.1.2 NT155U N RLALTIDHISH

How much, please?

LE7 WY WAR?

Winlmsmsu/Ae

That’s going to be two hundred bath please.
wEnE 1B v By Hunsm U Was.
vionaAniEr 200 umASU/AY
Received 500 baht.

WA WA Fupsa - un

FUHNY 500 U ASL/AE

This is 300 Baht change. Thank-you:

a

TN D 53 FUATA U LERS, LWEIA 1A,

HRunen 300 U 2BLAMATL/AS
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[ 4

5.4 MYNEIRYEUAM /MINEIRAEIRNAT
CTRanking/Bidding farewe LD

Uszlem AT AU
Thank you. WA 9 L,
Thank you for ‘coming. WE9d A Wes AR ﬂ@urﬁ;mﬁmﬂ%’u/cﬁi:
Thank you; please come (back) | LWESFI WAL AN (LLUA) ﬂ@ﬂ@mT@ﬂﬁﬂwﬁﬁL%fy
again. AN (nau)un iueAsL/Ae
We hope to serve you again. . |3 lawy @5nd gay | [ ismdsdnezlfudnisnodn

1N ERCEIP

Have a nice day. waW oz Dufingd UL TGS
Have a nice trip. we gz lufvizy nlifiAnngetuntaifieail
| wish you-luck. o Andyan vy amazlyaf
Have a good time. waw ey fn sl ﬂﬂTﬁﬁﬂfnmgﬂ
Have a nice’ weekend. win 1waz (ddaian || 20 UiRAsnFluTumgn
Have a safe journey back Wi ez W Wesh | relfiFwmnclanase
home. ufialan

Tl
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5.44 UNTUNMONIINEIPYRUAN /
MYNAIEAIRNA

» UNARTINAT 5.4.1.1 AMFNATIVALAD /NISNFIRIGNAT
Customer:~ How much'is it?
LB HY B An?
winlsmsurAe
Staff: It is two-hundred fifty baht. Thank you.
B Bar v Faman AWA wm W fin.
250 UWASL/AY FBUATATU/AY
Thank you; please come (back) again.
LEIR WA AN (LUA) DN
ynUAnlan1EAE Ba(nAL)RT nEuAS /A2

18
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5.44 UNRUNININEIRYRUAM /
NNAIPAIRNA

» UNAUNRAT 5.4.1.2 ANFNRNIVBUAT /NISNRIIRIFNAT
Customer:  How much, please?
LB N WAR?
wWin s asu/As
Staff: That’s going.to be two hundred bath please.
wsna Indey) T - 8iunsn U Was.
N aReLEN 200 LinSu/Ay
Thank you for coming:
B9 fin Was Andis
YBLIAOTIHIASL/AS
Have a nice weekend.
wan ey fialaw
¥ AR A Hg T me e
Customer:  Thank you, you too.
U597 29
BOUAT ADANEUTHAS Az

19
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| %4
5.5 myuenn v hbiowni
CTelling Direction to Teikeld
sz lem ATETK Ala
This way, please B¢ g WA VOSRAS /A

Go ahead Tn aviam A9 anTinasu/As

Go straight on 1 fweyraon 799 {1 99Asi...

Turn left \i534 Lanyt RendnASL/Az

Turn right 5w 57 REnUNAS /A

On your left 2B 819 LAWY NNEE B YBIRUATL/AY

On your right

B8 siNs (991

N19YIHBYBIAUATL/ AT

!
5.5.4 UNAUIINMYLENYYIW htowi

CTelhing Direetion 1o Toileld

[ ¥
» UVHEVINT 5.5.1.1 n15UannIsliasii

Customer:

Staff:

Could you tell me where the toilet is?

1% = -4 a
AR g A H W9 PR VIBERY N?

dasuanvan (A lnaay desinegf mnduims

Yes, go straight and turn left. It will be on your right.

WA LA FATY Wasd W@y By Aa O eau 69 (59

{Hasu/re Wnssslludadunde duavagnvanfiandu/es

380
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» UNNUNIUIN

Customer:

Staff:

- UNFRNWAT

Customer:

Staff:

» UNAUNWT

Customer:

Staff:

v

5.5.1.2 AMSUBNNISIUHBINA

Excuse-me, | cannot find the toilet. Do you know where is

@ p= e a =
Bnaga f To wawnuen i ins: viasan g ¢ Tua ua Gn dav
vapuzay STendHaes Anoazsnumandueg 7
Yes, It’s next to the kitchen. You just have to follow the sign.

i BN fine ) ez A u g 58 usn yealad ey Tmd

1 o/

Ay SuBgdnaniesasn AnswAfisaiunstslUasu/ke
5.5.1.3 nnsusnvinelUfinan

Can you show me the way: to the toilet, please?

wan g Tya 5 1eez 19 v 108z egian Waa?
ANy Ui sen Finms

Yes, come on. Follow me.

A AN 8eY Woalad 1

A mudusniagey

5.5.1.4 mauanyinaluiassii

Excuse me, do you have any idea where the toilet is?

Enaea 5 g g e afl Taify un ez nagan Ba?
valnenzasy naubndiosiagh ey

Of course, Just turn right at the corner there and you will see it.
agW ABSA 94 7K (397 Lavi Aoy ADSND WA uew g 38 & Bn
Az \RnanivanaiuzRy uiafesiiuinainds
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1. Customer:
Staff: It is two hundred fifty baht.
an Bay Hunsn AWs um
250 UAASL/AL
2. Staff:

Customer: .would you like to-pay by cash.
{a 90 Tam v v vng wess
AUABINTITIIANY SUFAATL/RE

3. Customer: Can | use credit card here?
A la oy sk Arse Ba5?
SulEimstnsangas AR lan?
Staff:

Cash only.
LLAIS Tﬂuﬁi
T LTI OTE T
4. Customer: How much, please?
LE7 WY WAR?
Winlnsasuley
Staff:
Staff: This is 300 Baht change.Thank you.

a

BN D T3 FUATA U LUW9, IR 1A,

HR¥uneu 300 UM 2BUAMATL/AY

32
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5 Customer: How much is it?
LB 1% B Bn?
win{nspsiiey
Staff: Itis two hundred fifty baht. Thank you.
B Ba ) Hunan AWA uan-usad fo.
250 UMASY/AT IDUAMIATL/AY

6. Customer: Can you show me the way to the toilet, please?
uaw g o9 1 1Bz 19 9 1998 Negan Was
ansgasUanyneUtissimdan (Finans

Staff: :

33
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1. Staoff:

Customer:

Customer:

Staff:

Good morning, Sir. How are you?
o wesily, wed. 1an 915 92
AaRRBUENASLAY FUNeR MNASL/AE
Good morning. I'm-very-well,
N 1DGHI UBKIIT IR
AINPRD U ARELILD
Nice to meet you.
Tudnfing

U U
A o 4' @ o 1
AauaUT ANUADASL A
Nice to meet you teo.

-4 =

Tudy Ju g0

Y ST 1]
p=¢ tdl % o/ 1
AuanRuRlsnuRmasTiey
Welcome to Doi Saket restaurant.-May | help you?
IR AN 1) AReazLie IaE wiaEum. W (o wan g7

% [ 1Y @ = 2N [ 1
vafionsugiuanannaaziiin doylsWdes isasuss

38



2. Staff:

Customer:

Staff:

3. Staff:

Customer:

Staff:

Customer:

How many people.are there in your.group?

1 Wi AR 803 wed B g 7

TunqatasnaaIfinm auasu/as
There are five people.

wis 213 A Aifia

{9 5 AuATL/AL

One moment, please.

3 Tt Wi
NTUNTBRNAFUEATL/AY

This way, please.

WAN e 198 WAS.

Baynnoi asu/de

Do you-have-areservation?

R £ LW B TR
aodlFaeslic (3rapnlatasiny
Yes, | have got a reservation
el o usWa nov 8z aEeT
Masu/re suldasslfziHuda
Whao's the réservation for?

38 Wy LIaasaiu wWesd
TRzaglutnnastaTAsy

The reservation is for Jack.

MDY 5AITRT e B Wod usA
99N (WER) ASL/AY

39



4. Staoff:

Customer:

Staff:

5. Staff:

Customer:

6. Staff:

Customer:

Staff:

Would you prefer a table close to the terrace or by the windows?
n ¢ WaWeser s Laad Y way 1592157 995 Ue 1z Aulad
oudiasrnsiineaTanBad Anfumiiifagasu/ds
| would like to sit.on the terrace.

1o qm Tady &n 28w 199y 15D215%
Sugnsnnasisiisydaensu/ay

This way, please.

a4 g NAw

BynnaRRsU/Ae

Where would you like to sit?

w33 9m ¢ (ad v an

ATHD NI Iaad /A

| wouldlike to_sit in.Smoking area.

Tad @nfs @1/l A 08 1o FlapAs uaiby
dusainaTi sl As 1A

Because | would like to smoke.

finen (o qn Tad v alun

WA FFENI T LA RSL/AS

Good afternoon. Table for three?

am A Kasie. wnila Wes 537

A aRREIFIASU/AY IRedNSU 3 AnuEASL/As
Yes, please.

B WAN

Tony

Could you follow me, please.

ARl ¢ wWoala & waw

ANHTLAE AS LA

Q0



7. Customer: | would like to order, please.

Ta 90 Tad v Do109Y Nag

SudasnnadeamnIas/me
Staff: Just a minute, please.

sah ey 3 NAw

AFONTBANATATL/AL

Herg’s the menu.| | will be back for/your orderiin a.moment.

B ey loa da-tunnwas 93 spwnas Bney i,

BNANAFAUINISTDDTIB THEATL/AE

N
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1. Customer: Do you have any recommended dishes?
7 g Land eull ITARzNue Fntia?
Trinanudannimgunsrinhinasu/ds

Staff: Qur specialty for the-day-is-hot-and:sour seafood soup
w1a MUTAT WeEas (AE Ad Hoe uaW Falee e 4
BRI HEIAD SRS MR

Customer:  Ok..I'lllhave hot and sour seafood soup.
low: la3a usla gap wew aniee @fe o1
Towa Susedinginzia

Staff: What would you like for dessert?
909 90 o {ad Wes Ausdv
Tringsurmezstansmameslsnng

Customer: . I’ll skip the dessert.
To'a gfl \say BN
TS uraemanirsu/as
Because.| don’tilike dessert.
fnes Ta lawi (&n Fiddn
W31z S lNre LIRS /A

Q22



2. Staff:

Customer:

3. Staff:

Customer:

Staff:

4. Stoff:

Customer:

How would you like.your-eggs?
i1 9 o (e ga wing?
Aoudipn sl

| would like to.have them soft-boiled, please.

Ta 90 Tap vy uawn won e Upad 1in
SURIN5 Haanasu/ey

Are you ready to order?

815 ¢ 13AR ¥ pOLRaT

ARSI ENMATEREASL/AY

Yes, | would youthike to order now:

wala 90 (ad pospez 10

Temsy Sufasndsasemananiay AT L/

What will-you have, sir?
48 8¢ ugna a3
Anazasn: [3Rnsu/AY
Can you eat spicy food?
wAw g B9 Al We?
a @ ¥ 1

AosRnsanuAn Fvsald
Sorty, | cannot eat spicy food.
%o\ (2 WA WDV a § LS W

o/ 1 v A A (=4 V%
28 INEASL/AY SuiuAWLAR 5 (A
Please make the food a little bit spicy.
WAS 1WA L5z Wa 9z Anidia On alnd
#aeyinavnsuuy (Hanefinue ASU/AY

Q3



5. Staoff:

Customer:

6. Staoff:

Customer:

7. Staff:

Customer:

Do you have any allergies?

A 8 LENIAEUN LBa AAea?
Aoaui s (3717902

| am allergic to seafood.

o ussi uan' a3 9 @ Yo
SULNDM TG ATL/AY

Are you a vegetarian?

87 ¢ 18 1ITUN 137
poadusiaadsBvaaian

Yes, \am q'vegetarian:

To-wan 1ol Eam

Tasu/Az SEluieaisa

| can’t eat meat.

To Al 8n 8n

Sulimiensilay

May |.repeat your. order?

W\ (8 53994 895 1nes?

UDARY AN LNIUTTENTTDINITUEATL/AY
You have Fried rice-with pork and chicken coconut-milk soup.
Would that be alright?

¢ wzwn wane a8 An wasa uaw Bniiu Taldin Sad gu ga uav
T aaalsn'?
AodlFdstinaiamydusineargniiesuemsu/ds
That's right.

WENN (591

4



8. Customer: | would like to order pineapple fried rice.

Staff:

o qn Tad vy aewney Tniuaihila Tusel Ted

AUABINT1TNIT AU ZTARS U/ A

Sorryy We don’tthave pineapplesfriedrice: today.

@3 3 Lafyr uans sl uethivg (Was. (9 mas
9

Y1l U AS U/ E A% 15l Nt e AR ul SRS /e

Would you like to order other dishes? Please.

an ¢ (ad v Darey-a5ie0y Avde NAw

AofaINIsaIBIIsaE N ERWINHATU/A:

Q 1 O dld /s s ' 4 / o dl 1 >4 I 4
m@‘u@mwummmeﬂu?uﬂ@@uu A AU mwag?uﬂaauu B

V"IEZ\INH A

-

* w=— s s v o

Ll Frled kale vegetable with cmspy pork over rlce

s

2 Shrlmp paste fr|ed rice

| 34 Borled rice Wlth 5|de dishes

| 4 Barmboo shoot fned with fned eggs

5 Thdl Fried Noodles
| 6 Drled shredded pork

7 Thdl Fned Noodles with fresh prdwn

8. Fried —mixed vegetables

9. Minced pork omelet over rice

10. Omelet

T —

ARANT B
L a) naldFenmyay

b NANNTIN
¢ - finlae
| d. Ainnafioan
e. dmnziimynsay
L dnadinfy
AN
N O 1438

h. e (35 (2

i. #1agnned

j. Myveay

a5
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FILADN ﬁm’auﬁgﬂ H ORI IHADITINS AL wauwuﬁﬁfiwﬁﬂugsfﬁ

1. A: What are you cooking?
B: I’'m cooking Tom Yum Goong.
A What the main ingredients of Tom Yum Goong?
B: The main ingredients of Tom Yum Goong is
a. Chicken b. Meat
c. Shrimp d. Beef

2. A: What are ingredients of Papaya salad?
B: Papaya salad consists of
a. papaya,-yard'long bean, tomatoes-ime and-bird chili
b. papaya, kale, lemon glass ., tomato, lime and bird chili
C. vegetable, pork,.oyster sauce and bird chili

d. vegetable, papaya, pumpkin-and yard long bean

3. A: What are ingredients of Pad Thai?

B: Pad Thai consists of

a. noodles, tomato, tamarind juice, fish sauce, sugar and fish sauce
b. noodles, soy sauce, basil, tomato, tamarind juice and egg

noodles, lemon glass, basil, tomato sugar and spring onion

Q o

. noodles, meat, egg, tamarind juice, fish sauce, sugar and spring onion

-]
6



4 . A: What is necessary of Minced pork fried-with basil over rice?

B:

a. Galangal b. pork

c. sweet basil d. basit

5. A: What is necessary of Minced pork omelet over rice?
B:

a. eqg b. chicken

c.vegetables d. beef

6  What’s Vermicelli noodles salad made from?

a. Noodles, Coriander, Fish sauce, Peas nut, Tomato, Pepper mint, Vinegar

b. Vermicelli noodles, Minced pork, Pepper mint, Soy sauce, Fish sauce, Fried
shallots

c. Noodles, Cinnamon, Finger Chili,. Vinegar, Lime, Tomato, Fried shallots

d. Vermicelli.noodles, Minced pork, “Lime, Tomate; Bird €hili;. Fish'saucey pickled

garlic

S
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ABILFN PBANIA
g. 1. Vegetoble‘c;l- -
i. 2. Pork "
. / .5-L1me__ -
—k— . 4_ C-h—|cken
—h. ~d 5- ‘Lemon Leof
Vi 6 -T6 &wbam
e. 7.Shnnm>poﬁe
| C. | 8 Meat R
m Il 9 F|sh salce- S
n. | 10 ?om;[;)—— £
om 11SugoT- !
: E). \ 12 Coco‘r-l‘ut. mllk N
A -d \ 15 Bird C|.f1I|.|I— c
T 4osrallots
B I._ -1.5 Fned gci,irhc

l ADANY B

a. WINANSY

— LAY & &% Ve

| b. SUNAD

B J '!'l

NC- e

d. Wiﬂ%m
Nl

f ﬁ’qmu

4.-

g yinsTouiitas

| h. Gf‘umﬂgm

’ivm
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1 Customer: Do you know how to cook an omelet?
9.9 1 181 Y AN wan enN'HEan?
AENaangU Mg gL gsyingle?

Staff: Yés, | know. It's.very-easy to-cook.
loa Ta-ln. Dua-a5 8% vy An
ATUIRE NN NIERIALIRS
2 Staff: De._you like fried rice??
a o (an (W36 (372
AosrendAabnniumAe
Customer: = Yes, | do.
BRRGE,
T2 Suwauy
Staff: How does it taste?
T A% A1 i
safLnegna(stinensu/me
Customer:". It’s really good. How to cook fried rice?
& Bua'd Qo 809y An (e fef
TusEE ARy I198nTAEYINase(s?

aq
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IFUAA Afifanassnuluaasansd A fu ﬁﬁﬁ@gj?uﬂ@é'uﬁ B
2ABIFN padi AL L 1 ADANI B
f. 1. Mince Y’ -;-I-o.‘ NBA
SO Z [\ N
h. 2. Stir b..sim
g. . 3.-;cromt;é —1/) C. .‘:ﬁr\‘) v
a. 4 Fry” \ — 1 ] ,—d. AN
| |5Add NN -dew; \
d. 6 Steam ) - B “f_ ‘Uﬁ ‘Viu ‘Vi‘jfrm‘u mm ‘me_l
DR/ \ 4 18 muwmmmu mT?J
B SV VNN T4 v Il
| b5 TR el || |
[ e 10 Roar— 71 \ | -iﬁ@ . | |

— —_—— -— —
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1 Customer: How much'is it?
(B9 N5 Da 3?
wiTlnsasu/de
Staff: It'is two hundred fifty baht.
B Ba v Hunaa AWH U
250 UIMATL/AL

2 Staff: Weuld-you like/to’pay byicash-or by credit card?
an-glar NG DY WA 895 LY RSRA AISe?
posazar DUy Enaanislnsinsna ast/ag

Customer: | wouldyou like to pay by cash.

Ta 90 Tan e Uagl wass
AUABINITINY AL RUFAATL/AL

3 Customer: Can | use credit card here?
WAl (o 9g 1Ak A1Se 1Bes?
NGt F A e A G
Staff: I’'m sorry, wedon’t accept credit card here,
Tan %043 Ahaw BniEw WwaAn Aserides
fasalnudagasu/Ay a0 HYUTRIIATRRASL/AS
Cash only.
wan Tana
Aefe AnaAYINTAS /A
]
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4 Customer:

Staff:

Staff:

5 Customer:

Staff:

6 Customer:

Staff:

How much, please?

LET Y WA

winlnsast/e

That’s goinG to'be tworhundred-bath please.
wsna B il v Sdesn v wae.
Havna ARG 200 Lmma stz

This is 300 Baht change.Thank you.

a

TN AN 59 FATA LI LUWT, IR 0.

H¥uvean 300 VW1 2BUATATL/AY

How much is it?

171 % e Bn?

Winlnsasu/ey

It is two hundred fifty baht. Thank you:
A Bay] Hanan AWH 19 LE Aa.
250 U MASY/AY. YLRAMATL/AY
Thank jyou;.pleasecome (back)-again,

WEIAT WAL AN (DA B2

YDA BN AR DY(NAL)H Msluzas1/Az

Can'you show me the way to the toilet, please?

'y la # 1pe2 @y ey nesian WA
AosasLanvngldiasimden i nins
Yes, come on. Follew.me.

e AN pan Noalad &

THry musaunanre
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