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Ingredient

First) some cooked meat
woked meat very finely
. put some oil in the pan
[hen. fry the meat hghtly.
After that, add the rice slowly.
add some o

s < wm

[ Find
cordl

Carel+ v — carefully coGk,.. carsfully
fing 1 |y — _ﬂneL cut-.. finely
light &y — hghtly firy... lightly
slow 1y — slowly
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care/+ ly — carefully cook... carefully

fine + Iy — finely cut... finely
light + ly — lightly fry... lightly

slow + ly — slowly S Sl @emre

adj. + ly =——— adv.
== R ¢ B

-l g%ﬁ%aﬁ%% u%@ BArE/MTHA

W AIM R B R FE, E6EMRARBRITT AXER, b

FEAMFEF., FEM, RoRA T FENFIRRE, A

EBDN, HFETRFRAMZWE M, LFEEEFR

P AT, WA EXR MR, mERAARR

w, #EFR, ETERRE, REAAER, E—2H .
BRI R



AT, BEHN, ANARENAKR. ¥TLE, 4
ke WREBANAZFNTRET — ML F5T8E. BLAME, X
BUE. RERBNREFE, HEXTIIESENHTH
FZBERA. A



BI>C: A1+ 3B A

—%: kX
—F: ERE
ZF: 4R



