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Dear Tom, I am more than delighted to hear that you are going to prepare a feast composed by~ of [AJrii#ii] Chinese cuisine for
your Chinese friends living in the UK during the Spring Festival. Regarding te- [A/1if4i%] dish selection, here are a few suggestions.
First and foremost, steamed fish would be one of the top choices for it appeases most people's appetite. Flavours -varied- vary

[AIZ545535%]  with diverse seuree- ingredients [AJHiAiY] added in, while it greatly preserves the unique umami from fresh fish.
Meanwhile, hand-torn cabbage can meet the needs of -persuing- pursuing a [A 155 AHIE, w515 ] healthy diet. Sour and spicy
consist of rich layers of taste and cabbage provides plentiful vital -vitamin- vitamins [A #5552 . It is suitable for both -the-

[Aj5ifiA553%] nutrition and atmosphere. In addition, it would be staming- stunning [A1354E]  if you could combine your dishes
with Britain- British [Aii{45%] elements. For example, you can serve the- [Aiil55i%] double— [AFri5i5%] skin milk JeHy-
Jelly [AJUNSEiE]  with goat's cheese. You can also add some sardine meat to your dumplings to enrich the flavour. All in all, I swish-
‘hope [AHIHEY] you el [AJHIEEIL] can enjoy the richness of Chinese dining culture!
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1. Dear Tom, I am more than delighted to hear that you are going to prepare a feast composed by of Chinese cuisine for your Chinese
friends living in the UK during the Spring Festival.
[ #5321 by — of

2. Regarding -te- undefined dish selection, here are a few suggestions.

[riasEst] MEkto

3. Flavours -varied- vary with diverse -seuree- ingredients added in, while it greatly preserves the unique umami from fresh fish.
[IZ4%R ] varied — vary

[JA5# ] source — ingredients

4. Meanwhile, hand-torn cabbage can meet the needs of -persuing- pursuing a healthy diet.
[ BEFHE, &R ] persuing — pursuing a

5. Sour and spicy consist of rich layers of taste and cabbage provides plentiful vital +tamin- vitamins .
[ #3552 ] vitamin — vitamins

6. It is suitable for both the- undefined nutrition and atmosphere.

it ] MEkthe

7. In addition, it would be -stuming- stunning if you could combine your dishes with -Britain- British elements.
[ %4532 1 Britain — British
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8. For example, you can serve -the- undefined double-skin milk Jely jelly with goat's cheese.
[Eashiz ] Mikthe

9. All in all, I -wish- hope you all can enjoy the richness of Chinese dining culture!
[ i1 wish — hope
[ ] Mkkall
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TAEKE
1. rich—»>wealthy
[ #5147 ] The wealthy businessman donated millions to build a new hospital.
2. some—quite a few
[ %147 1 Quite a few students missed the deadline for the assignment.
3. top—peak
[ %147 ] The athlete reached his peak performance at age 28.
4. choice—option. selection
[ #5147 ] Students have the option to take either French or Spanish as their second language.
5. need—require. call for
[ #5149 ] This job requires at least three years of experience.

L% 30
1. [HERGEHEAC ] T am more than delighted to hear that you are going to prepare a feast composed by Chinese cuisine for your Chinese friends
living in the UK during the Spring Festival.
PEM “more than delighted” XANMUERGE, LR “very
delighted” HA:Zh LA TIENEEINIFOONE, FBMAR! FEEA/NFHLEGE:  “composed by” Bl “composed of” , KN “be
composed of” REFEIER, For “H------dR” M,
2. [HEREHER ] First and foremost, steamed fish would be one of the top choices for it appeases most people's appetite.
A “First and
foremost” 51 HimEESERRW, XASWEELEAEHGE, BELLIBARZ A H G, S — AR IMERL LN, IRINFTSCAIZRE DR
3. [ &% ] it would be stunning if you could combine your dishes with Britain elements.
“stunning” f2—MRFERF PO, FHEFEE XA PRMENEE SE, HiaRED! R38R “Britain elements” MECH “British
elements” , FHFHEAFAH “British” i “elements” Wi,
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Dear Tom,

I am more than delighted to hear that you are going to prepare a feast consisting of Chinese cuisine for your Chinese friends living in the UK
during the Spring Festival. Regarding dish selection, here are a few suggestions.

First and foremost, steamed fish would be one of the top choices, as it appeals to most people's taste buds. Though its flavors vary with diverse
seasonings added, it greatly preserves the unique umami of fresh fish. Meanwhile, hand-torn cabbage can cater to those pursuing a healthy diet.
Its sour and spicy taste has rich layers, and cabbage provides abundant essential vitamins—perfect for both nutrition and the festive atmosphere.

In addition, it would be stunning if you could incorporate British elements into the dishes. For example, you can serve double-skin milk jelly with
goat's cheese, or add some sardine meat to your dumplings to enhance the flavor.

All in all, I wish you and your friends a wonderful time enjoying the richness of Chinese dining culture!
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[ 547 ] T am more than delighted to hear that you are going to prepare a feast composed by Chinese cuisine for your Chinese friends living in the
UK during the Spring Festival.

[Z&4iHi ]I am more than delighted to hear that you are going to prepare a feast composed of Chinese cuisine for your Chinese friends living in the
UK during the Spring Festival.

[/ 1T am overjoyed to hear that you plan to prepare a feast featuring Chinese cuisine for your Chinese friends residing in the UK during the
Spring Festival.

[##% 1My heart leaped with joy when I heard you’ re planning a Spring Festival feast brimming with Chinese flavors for your Chinese friends in
the UK.
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[ J549 ] First and foremost, steamed fish would be one of the top choices for it appeases most people's appetite.

[Z&fiti ] First and foremost, steamed fish would be one of the top choices because it appeases most people's appetite.

[/t First and foremost, steamed fish is a top choice as it satisfies most people's taste buds.

[#k#% ]First and foremost, steamed fish stands out as a top pick—it tantalizes the taste buds of almost everyone with its fresh, delicate flavor.

FOR B+ EE R

[J5i49 1 Flavours varied with diverse source added in, while it greatly preserves the unique umami from fresh fish.

[ZFii]Flavors vary with diverse seasonings added, and it greatly preserves the unique umami of fresh fish.

[t 1Flavors differ depending on the seasonings used, yet it retains the unique umami of fresh fish beautifully.

[#%#%]Though flavors shift with the addition of different seasonings, it still locks in the distinct, savory umami that makes fresh fish so irresistible.

AT+ B R AL
[ )54 ] It is suitable for both the nutrition and atmosphere.
[ZE1#i]1t is good for both nutrition and the festive atmosphere.
[/t 11t contributes to both the nutritional value and the festive mood of the meal.
[#& 11t strikes a perfect balance—boosting the meal’ s nutritional profile while amplifying the warm, festive vibe of the gathering.

FE W+
[J549 ] In addition, it would be stuming if you could combine your dishes with Britain elements.
[Z£ii]In addition, it would be stunning if you could combine your dishes with British elements.
[P IFurthermore, it would be fantastic if you could incorporate British elements into your dishes.
[##]What’ s more, it would be absolutely brilliant to weave British touches into the dishes—adding a unique twist that bridges two wonderful
culinary cultures.
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