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Part III Section B

Directions: In this section, you are going to read a passage with ten statements attached to it. Each
Statement contains information given in one of the paragraphs. Identify the paragraph from which the
information is derived. You may choose a paragraph more than once. Each paragraph is marked with a

letter. Answer the questions by marking the corresponding letter on Answer Sheet 2.
How a Poor, Abandoned Parisian Boy Became a Top Chef

A) The busy streets in Paris were uneven and caked in thick mud, but there was always a breathtaking
sight to see in the shop windows of Patisseriec de la Rue de la Paix. By 1814, people crowded
outside the bakery, straining for a glimpse of the latest sweet food created by the young chef who

worked inside.
EEREN IEANEM AT EERTRR SR 7 R BT A ERIEE RS E RS ARINIESR.
18145 NMIREEEEEN BB —EEEE L EIFEEINEIEN&EHE.

B) His name was Marie-Antoine Caréme, and he had appeared, one day, almost out of nowhere. But in
his short lifetime, which ended exactly 184 years ago today, he would forever revolutionize French
gourmet food(£B), write best-selling cook books and think up magical dishes for royals and other
important people.
fttA9= =0 Marie-Antoine Caréme B—Xfth/ L FRAHMAY, (BEMEEI—EP—I8FE
184FRINS RER—MR KR TZEE R BEHHR I BE AN EENRNEMEZEAYEE
HEHETRISKA .

C) Caréme's childhood was one part tragedy, equal part mystery. Born the 16th child to poor parents in
Paris in either 1783 or 1784, a young Caréme was suddenly abandoned at the height of the French

Revolution. At 8 years old, he worked as a kitchen boy for a restaurant in Paris in exchange for
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D)

E)

F)

G)

room and board. By age 15, he had become an apprentice(F%E) to Sylvain Bailly, a well-known
dessert chef with a successful bakery in one of Paris's most fashionable neighborhoods.

CarémefVEF—EHER, —HEWE, thF1783Fm1784FEERELE, BERFRXEBIE161MEF,
EEERE A RARIAIHMRSRAIEF. 85I MR —REIELUEHF/NL LURNERE. 2155
A9k T Sylvain Baillyr9Z4E 5 B—E R REH R D EER &I BIEXKZ —IHE—2RmI
ERE.

Caréme was quick at learning in the kitchen. Bailly encouraged his young apprentice to learn to read
and write. Caréme would often spend his free afternoons at the nearby National Library reading
books on art and architecture. In the back room of the little bakery, his interest in design and his
baking talent combined to work wonders—he shaped delicious masterpieces out of flour, butter and
sugar.

CaréemeftEEEFIRIR. BaillysmtiIFRFZFEFZIERETF, CarémeZBETHAY TS E
EMHENEREBEEZAME R EBE. EEEENER MXNRTHHSGEMBERIRES
OIS 7 e ——fthAAERs. EmFNAEEEIE HSERRIZRE.

In his teenage years, Caréme fashioned eatable copies of the late 18th century's most famous
buildings—cookies in the shape of ruins of ancient Athens and pies in the shape of ancient Chinese
palaces and temples. Sylvain Bailly, his master, displayed these luxuriant creations—often as large as

4 feet tall—in his bakery windows.

/LS B9RHE CarémeffE T 18H IR ERERN I RASHR
MPESERSEAARRIIR. {ttR)DESylvain Baillyi&iXLE LRI ER
I EEEEEE.

Epid AN N
B HEIX4RER—Tk

Caréme's creations soon captured the discriminating eye of a French diplomat, Charles Maurice de
Talleyrand-Périgord. Around 1804, Talleyrand challenged Caréme to produce a full menu for his
personal castle, instructing the young baker to use local, seasonal fruits and vegetables and to avoid
repeating main dishes over the course of an entire year. The experiment was a grand success and

Talleyrand's association with French nobility would prove a profitable connection for Caréme.
CarémeffERRIRIRE| T73AESMEECharles Maurice de Talleyrand-Périgord#kBIEIARYE, ALI7E
18044, TalleyrandZzskCaréme o ftAIFA AR HI F— 0 STEERISEER SEmIX (U SRR AU E B D sE A 23t
HIBT <SRRGSR A EEE—FHNRRERAES XK, XRLWIE TE AN, Talleyrand 5/£E
RIRAIXERIBUEBA R Caréme BRI AT BRI ABK.

French Emperor Napoleon Bonaparte was known to be unimpressed by the declining taste of early
18th century cooking, but under pressure to entertain Paris's high society, he too called Caréme to his
kitchen at Tuileries Palace. In 1810, Caréme designed the extraordinary cake for the wedding of
Napoleon and his second bride, Marie-Louise of Austria. He became one of the first modern chefs to
focus on the appearance of his table, not just the flavor of his dishes. "I want order and taste. A
well-displayed meal is enhanced one hundred percent in my eyes," he later wrote in one of his cook
books.

ZEERERC-KE L1 S ERIRITHNSERAALUIA BB THEAFER Lt SRED BB
jBCarémeBEIMFAIMEENERE. 18105, Caréeme AR CTNMBAIE —(EHIREMEFIAIMarie-
LouisefUiEALIZIH TAFNAIERE. A ARREXTRRIMIMAMYUNEREWERNIAEFITZ—.
[ERE—ARIERPEE"RERFmK. EHRRP EERN—SEEe—aE.
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H) In 1816, Caréme began a culinary(ZZ/EHY) journey which would forever mark his place as history's
first top chef. He voyaged to England to cook in the modern Great Kitchen of the prince regent(1%
HF), George IV, and crossed continents to prepare grand banquets for the tables of Tsar Alexander
I of Russia. Never afraid to talk up his own accomplishments, a boastful Caréme made a fortune as
wealthy families with social ambitions invited him to their kitchens. Later, in his cook books, he
would often include a sketch of himself, so that people on the street would be able to recognize—

and admire—him.

18165, CaréemeFHA T —RFIEZ IR KIGKTIrSE M AR B LB — TR EF DRI, bt
EARBEFaNHMRAKERE 2T AEEAGAERE L 2T H LA —HNEREEEAER,
MAEEEEE CRIAEHL BRfICarémellik 7 Atk F B H BRI ERREEEIS B JRIE .
[ERAMNZIEB P ML ESN B CRIRRE XS LR ABBEAL TR,

I) Caréme's cooking displays became the symbol of fine French dining; they were plentiful, beautiful
and imposing. Guests would fall silent in wonder as servants carried Caréme's fancy creations into the
dining hall. For a banquet celebrating the Grand Duke Nicholas of Russia's visit to George IV's
Brighton Pavilion on Jan. 18, 1817, the menu featured 120 different dishes, highlighting eight different
soups, 40 main courses, and 32 desserts.

CarémelYRITRRA/IBEIZERIRNSIE E1FE. Emmidll. SPAgGCarémetEsEaI Famin
NETHR BEAMISFEEBELRE. 11817518188 AKHE AL B EHENAEFFENHAE
TMTEMZHTHES LKBEE120E8FREIRE AT EESMARRZ. 40BERM32EMHR.

J) As he traveled through the homes of early 19th century nobility, Caréme forged the new art of French
gourmet food. Locked in hot kitchens, Caréme created his four "mother sauces." These sauces—
béchamel, velouté, espagnole and allemande—formed the central building blocks for many French
main courses. He also perfected the soufflé—a baked egg dish, and introduced the standard chef's
uniform—the same double-breasted white coat and tall white hat still worn by many chefs today. The
white clothing conveyed an image of cleanliness, according to Caréme—and in his realm, appearance

was everything.

St 19tH4C REASRIRAIZR AT, Carémet TiE TiZEE BRI Z AR, HEIIRRIEBE CarémetliE
TR RE", XEEH+——Dbéchamel, velouté, espagnolefflallemande MIRL T E&
EERAIZOE. A RE T RE—FIESERS F5INTINENEIHR—Z=STSE
AT ENIHHIEEINENSEEIIET. RiIECarémefJiitis BBIREER T B aNIE—
A9, SRR,

K) Between meals, Caréme wrote cook books that would be used in European kitchens for the next
century. His manuals including The Royal Parisian Baker and the massive five-volume Art of French
Cooking Series (1833-1847, completed after his death) first systematized many basic principles of
cooking, complete with drawings and step-by-step directions. Long before television cooking shows,
Caréme walked readers through common kitchen tasks, instructing them to "try this for yourself, at
home" as famous American Chef Julia Child might do, many years later.

EREZE CarémelEE TIHE ML LCHREGHEFERIRITIRE. tHFMER (EXERES
) FIAEBLNASEER GEERITEAERS) (1833-1847F EMEEHETH) BRERN TIFESZIT
RERREN EEEENSSES. BERNRIETHHIZA Carémeqiis | SiEE ST MR BT
FSiEM) ERE CHL" piEERRIEERMIulia ChildZFERTREMRIAREE.
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L)

In the end, however, it was the kitchen that did Caréme in. Decades of working over coal fires in
tight, closed spaces with little fresh air (to ensure his dishes would not get cold) had fatally damaged
his lungs. On Jan. 12, 1833, Caréme died just before he turned 50.

PR R REIBEE 7 Caréme, JLITER AR/, HiF, IFREFHZSHOTRE (N THERM
AEREASTR)ERX E T BeptthiRE 7 tbhYfb. 1833518 12H,CarémeftFi@505 BIAA
ENLEN

M) But in his lifetime, Caréme, ever confident, could see beyond his short domination in the kitchen.

N)

He wanted to "set the standard for beauty in classical and modern cooking, and prove to the distant
future that the French chefs of the 19th century were the most famous in the world," as he wrote in
his papers.

BRI —4E iR BERNCarémegeBE ERMER B RRERIAZIMIARF, MARZE" iz
TERZ SRR, FHEETAIARSKIERR 1 Ot CRYZERITRE R E&EERN" I EE X P E.

Decades later, chef Auguste Escoffier would build upon Caréme's concept of French cuisine( % 1E).

But in the very beginning, there was just Caréme, the top chef who eclevated dining into art.
JL+5F/5 EJMAuguste Escoffieri§fECarémefYiZE ZIHESEM FR AR, (BESRFR R
Caréme, X\ EIRIRTT /A2 AR ET D,

G3u3alsiea) i

36.

Caréme was among the first chefs who stressed both the appearance and flavor of dishes.

Caréme2 5 538 8 325 40 WA Bk & 10 I 2 — .
[ER] G ® (EHEs)
(=] JMISHREHE + SitET

[EfiZ] He became one of the first modern chefs to focus on the appearance of his table, not just the

flavor of his dishes.

fibpk T BRI ERMRE. EXTFERIMRIMRE T —.

(5] among the first chefs who stressed — one of the first modern chefs to focus on

among the first = one of the first
both the appearance and flavor of dishes <

the appearance of his table, not just the flavor of his dishes

not just B &F both A and B

[#eB] 3 IR HIIMIIERRY appearance was everything, {ERHIMIEE, SIBIMNISH

BT, EiRinttREXAMED, AR LaTESRE.

appearance was everything
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37. Caréme wanted to show to later generations that French chefs of his time were most outstanding in
the world.

CarémeZ8 Z2 [ J& tH & 7 fth A8 A B 4K B0 925 [ o i 2 k57 b e 2 HH 0

[EX]
(¢E=]

(]

(5]

(##<8]

M g (Gt
[E)/a iR A E R aAR

He wanted to "set the standard for beauty in classical and modern cooking, and prove to the
distant future that the French chefs of the 19th century were the most famous in the world," as
he wrote in his papers.

AR AN RIS EA0TNE, FEERNARFKIER: 19 CREERITRER L&
BEM, ENfEE SRS,

show to later generations — prove to the distant future

later generations = distant future
French chefs of his time were most outstanding in the world <

the French chefs of the 19th century were the most famous in the world

his time = 19th century, outstanding = famous

B | BEZ he would forever revolutionize French gourmet food E{F&XfCaréme—4&R
BARURIE, AZECarémed/FtHBEIRIBANE. MRATDEEHERSHIEBRENE
&, X5 EMEMBE S5 THIBRERIE.

he would forever revolutionize French gourmet food, write best-selling cook books and think up

magical dishes for royals

38. Caréme benefited greatly from serving a French diplomat and his connections.

CarémeM\ A — 11 B 43 B Jo He AN Bk RS 3R 25 HE 3% .
(&%) F & Ga#s)
[#5] SHFEEINBIEREARK

[EfiI] Caréme's creations soon captured the discriminating eye of a French diplomat, Charles

Maurice de Talleyrand-Périgord. ... Talleyrand's association with French nobility would
prove a profitable connection for Caréme.
CarémefWERIRIRIRS | T — (L ZE M E——Charles Maurice de Talleyrand-Périgord
RIBRBIRRSE. .....Talleyrand SixERIRAIAIE, EFRIERRE Caréme —EBEFIRTERY
ABX,
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(5]

(##<R]

serving a French diplomat <

Around 1804, Talleyrand challenged Caréme to produce a full menu for his personal castle
AEFANERITRE = FERS

benefited greatly from ... and his connections «

Talleyrand's association with French nobility would prove a profitable connection for Caréme

profitable connection = benefited greatly from connections

H | HEREBREEHT made a fortune as wealthy families with social ambitions invited
him to their kitchens, {B3XFISRERERZKE, SHRAGIBIERN French diplomat
and his connections ~2—[E5E, EQ4389ELmmIEQ38,

made a fortune as wealthy families with social ambitions invited him to their kitchens

39. Caréme learned his trade from a famous dessert chef in Paris.

Caréme \ R —f1Z LK RBEITREEST T F 2,

[E=x]
(=]

[Efi]

(5]

(##<8]

C 8 (Gags)
FER—(EEZIHRIT

By age 15, he had become an apprentice to Sylvain Bailly, a well-known dessert chef with a

successful bakery in one of Paris's most fashionable neighborhoods.

15207, ftbpk 7 Sylvain BailylZE———UBEREHRITS . EERRNEGXAEG
—ZRBINERIERIA.

learned his trade < had become an apprentice

MEFE = EXIF2

from a famous dessert chef in Paris < to Sylvain Bailly, a well-known dessert chef

famous = well-known. in Paris EHBISCEIE

D | DEREAWHINEXRR, EHIEFREEIAINE Bailly encouraged his young
apprentice to learn to read and write—FEIiZEMEVE, ~EFAE learned
his trade from Friga9FEIMHE.

Bailly encouraged his young apprentice to learn to read and write

40. Caréme's creative works were exhibited in the shop windows by his master.

Caréme ] 81 7 1F i 45t 1A T 188 [ 5/ 76 7 6 i o 2L

[&=]

E & Ga#s)

(=] (EmimEREEERT

[Efif] Sylvain Bailly, his master, displayed these luxuriant creations—often as large as 4 feet tall—

in his bakery windows.

ftBAYIM{ESSylvain BaillyiE X LA E R BERAMER—EZEEECHEEIEEERE
B,
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[I25] Caréme's creative works — these luxuriant creations

creative works = luxuriant creations
exhibited in the shop windows by his master

Sylvain Bailly, his master, displayed these ... in his bakery windows

exhibited = displayed. shop windows = bakery windows

[$#eB] A AEREHEIFHE the shop windows of Patisserie de la Rue de la Paix, {BiffI2&A
Bt M ERE, REEFRENEREHOMERBERE—ARZQ42ATR:L,
AREQ40HEL,

the shop windows of Patisserie de la Rue de la Paix

41. Caréme's knowledge of art and architecture helped him create extraordinary desserts out of ordinary

ingredients.

Carémex} 25 AR A2 3K 7R 75 B Ay FH 5 38 R 44 813 B JE AL B A

[#R] D & s

[H=] ZARRAREBEAHIE N

[Efi] Caréme would often spend his free afternoons at the nearby National Library reading books
on art and architecture. In the back room of the little bakery, his interest in design and his
baking talent combined to work wonders—he shaped delicious masterpieces out of flour,
butter and sugar.
Caréme3SfE NP BE AMIANEREBEES AR ENS. ENTSENEE
B, itaE S ses Sk, eliEsil——thAEy. =ML SERAY
N,

[B%45] knowledge of art and architecture — reading books on art and architecture

=P = RIERR

create extraordinary desserts out of ordinary ingredients «

he shaped delicious masterpieces out of flour, butter and sugar
™ME = LA, EitRE = 'R
helped him create < his interest in design and his baking talent combined to work wonders
EEEEET = FEIeNE
[##3B]  E ERBERETTEFAREIESR cookies in the shape of ruins of ancient Athens,
BRI T4, IKREEENRZEARERAR—DRA ZEHERIER.
cookies in the shape of ruins of ancient Athens and pies in the shape of ancient Chinese palaces

and temples

42. Many people in Paris were eager to have a look at the latest sweet food made by Caréme.

BRI 2 ANBBEE —F Carémeb | (EN B A& .
[&2=] A B (GE#S)
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(=]

[Efi]

(5]

BRAFERHR

By 1814, people crowded outside the bakery, straining for a glimpse of the latest sweet food

created by the young chef who worked inside.

18145, AMIFEEEE, MEEFEE—IRERXVFREH SR,
Many people in Paris — people crowded outside the bakery

ANBERE =B A

were eager to have a look at < straining for a glimpse of

I FE—R = BYRE—R

the latest sweet food made by Caréme

the latest sweet food created by the young chef who worked inside

young chef who worked inside = Caréme

43. Caréme became extremely wealthy by cooking for rich and socially ambitious families.

Cartmel B NEF HAHZHAMFEZEMEZB/REEER .

[&=]
(=]

[Efiz]

(5]

(##<8]

H & Gasim)
NEEREHREFONREMIRER

Never afraid to talk up his own accomplishments, a boastful Caréme made a fortune as

wealthy families with social ambitions invited him to their kitchens.

CarémeAAETEE, XNUEWRHCHIETA—%E—BHRBANERFKEH LIS D
T B HER.

became extremely wealthy — made a fortune

made a fortune = EREE
cooking for rich and socially ambitious families <
wealthy families with social ambitions invited him to their kitchens

BEHERE = AZMIR. wealthy = rich, with social ambitions = socially ambitious

F | FE& a profitable connection for Caréme tifi5kF|, {B5%FIskETalleyrandfy=ikA
Bk, AEMAGENEHRIERNERERE—FREQ38HVEL.

Talleyrand's association with French nobility would prove a profitable connection for Caréme

44. Caréme's writings dealt with fundamental cooking principles in a systematic way.

Carémef)ZEE ARG 7 Rkl T HA K FTEFRE

[E=]

(=]

K g Gas#is)
EERGHEAZITRE
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[Efi]

(5]

(#4<8]

His manuals including The Royal Parisian Baker and the massive five-volume Art of French
Cooking Series (1833-1847, completed after his death) first systematized many basic

principles of cooking, complete with drawings and step-by-step directions.

fibRIFAERE (E=ERERIT) MBEEARI (ZERITZAR) (1833-1847, Bia%
8 BXETESERENERRERAN, REEEfS SR,

writings < manuals ... cook books

BfF = F/Ri5H

dealt with fundamental cooking principles « systematized many basic principles of cooking
fundamental = basic, deal with = systematize AY551t,

in a systematic way < systematized

EIFREIE = Shiait

I JEGHHtEABA four "mother sauces" 5lfR the standard chef's uniform, Zfth7EE
BENAE, FAEFRAGMENEIFAS (KA HMtZ(EFENARFWRE) .

Caréme created his four "mother sauces."

45. Caréme's contribution to French cooking was revolutionary.

CarémeXtVEEZERI TR 2 E R .

[E=]
(=]
[Efi]

(5]

(##<R]

B e (354
S EE SRR E A

But in his short lifetime, which ended exactly 184 years ago today, he would forever
revolutionize French gourmet food, write best-selling cook books and think up magical dishes

for royals and other important people.

(B ER ERT184FRINISK—IRKIZRITEZEER, SHEHRIS,
FHHE=SHEMEALBHEHETAIRM.

contribution to French cooking was revolutionary «

he would forever revolutionize French gourmet food

revolutionize = make a revolutionary contribution

N | NEX there was just Caréme, the top chef who elevated dining into art 2{E#&
BFAAZANBEEE, EEtEAFEIERIMEI, (Bi2HF revolutionary IX—[EIRiF
RIXIRL, BRdaiEENSIFRRERMER, SBREREAEXAL

there was just Caréme, the top chef who elevated dining into art

PARAGRAPH MAP -« Rk T EK

14 NMERES W T H4

BE—EES + ZBREEXDERN [EREN] , EZRREEMIIIES.
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FRZRES: 1814FERMTERRIEINAGRE, FEFREIMHALIIREEH
fm, SIHERER.

e 1814FFFFEERE RIS IMIEIRARE

NMBEHRFCaréme, FHEEHE—ETE: FINEEER. SHERE. AEERIT
%&-uo

CarémefEFSREIFFERN: ARHE. WER. TMEEHE L. 155 EMBH
grlBailly A,
Easra FERIBEHERIMBailly IFGE

CarémeZ5R, INESMEEREER, MELXEREBIEELEZASERNE, Bkt
S SHtE A RS AR,
ERfra BEARERINRENGLE

DECaremefiHI RRIERERES M (GREELHT. PESRETIRAT
iK) |, IhfEBaillyiB X FRiE IR E R R,

etz MESE rREEERER

EEIMZETalleyrand&RiRCaréme, 1HBMERITEERE, XRIGHHID,
Talleyrand SiAE SR RAIKX R AL 1 Caréme HERFIAIABK.

Erdka MR BTalleyrandi2 SR ARk

ZCiECarémeitE, 18105 Caréme AECSITNN-IBZLELIRITER, HEE
HtEEFEE RN S RERI I ET.
Erma ERIFEBMISHKE

18165 ECaremeFF R RITZNR: KRENBHRETHAMIHEER, XA /9EHED
ETHILA—HDE, ZEHRRHNERARBMEIRI ARG,

fFREs NERURFETIRE
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CarémeRYRmFFYIRLNIZESIREIRIISRIE: F88. k. B 1817FEERR
feEfiniRFFa Ut MRS M ESR 120183,

FEfEa 1817120183 KE

CarémefERI&ZRERE, FRZEERFHFSZAN: KEAUMEE, TEEHFFE. 5IA
ERNFR (BeSHHIINESSEIE) .
mrdga IMEESEEEITR

CarémefERITAKERIE, 8F (E=EREEIN) MEEA (ZERIEIZAK) |
BERETFSERNTIIRER A, ELEBEMSLIESI,

s RIEBRRAUEITRE

INRIRIE, [ERERIXE T Caréme: KEIERABEEEIN D TIERIA TR, 183341
B12BtESR505 piEH,
Fadea KRR AR

Caréme£RIB SN T E CEBEREES NG, WEASHESKZIEIEN
e, FREHIER1OHEEE &R AHE.
=i EfEHEHIEEEETREE

Ut Rm—(LKEEscoffierfECarémeRSEERRMS L EUR R, BEFIRRE
Caréme— AIEREIRFTAZA,

ZEfsa  EscoffierEizEHAA

SENTENCE INSIGHTS -« 4] 74k

4 A EBHZRFEV

YRGS BRI A FREITI—— SRR,

BEEREME. _REEFENTTERET,

IR

PR SIS,
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French Emperor Napoleon Bonaparte was known to be unimpressed by the

declining taste of early 18th century cooking, but under pressure to entertain

Paris's high society, he too called Caréme to his kitchen at Tuileries Palace.

GBt, #14]

HHEETEM("but” EERAN ) E WA RAOEFEEFRAER BE— N EORENESINA
T, ESNEORRERNEIYNHEGR, ERZENET AEE AT IEERUUFFIEIT IR
BAETHHNEF

Later, in his cook books, he would often include a sketch of himself, so that people

on the street would be able to recognize—and admire—him.

HE:, 2544]
"so that" 5|1SEAVRENG RIS FEANEHREIEFHEMOR, BESME "would" RRZIEIIRR
BZtEETEER. AOEEHE FIEERETIUAXEERFE R TB MR,

In the end, however, it was the kitchen that did Caréme in.

LE, 14
5B It is/was ... that/who' BIUNRAIERIDEFTNSMEN, BEADRERE. S5, )
BRZEFMN. ERETEREIBIAEETT ST,

Decades of working over coal fires in tight, closed spaces with little fresh air (to

ensure his dishes would not get cold) had fatally damaged his lungs.

LBt #2f]

AUREFE (KEEF) . BEF (X)) . KI5 REEE (BEMNMTEE) . BRKE
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1t

HIGH-FREQUENCY « 8 & Ml i

A B 93 NI U 2 A A

THREREANFERFHN, N3 WEMK HFEREBAISME (B nERHHR
NEFEIRDTF 8) . BMANEAR LIRS ZEXERDM, [RETEEXAE
Y. EfF. AESEEGIE.
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chef &

n. EIH<
KE14R-BER179

cooking

n. =it
K7 IR - B 59 9

grand &

adj. Z=EHY
A3 R -Ef 23 6

creation &

n. Blhi&
AE3R-Ef 1219

design &
n. 18t
A2 R - Ei 132 4

connection s
n. BX&

ArE2 R - B 6119

principle s

n. JRR, /ER
AiE2 )R - B/ 26 G

royal s
adj. =M

KRR -EE 148
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would

aux. (will BOEER) BE, &

ARE10R - Bl 466 6

later

adv. LS, later
A4 R-EFE 7069

appearance s

n. MR
A3 R -Ef 18 6

dining 1

n. HE
A3 R -Ef 109

decade &
n. +5

K2R - B 99 6

display s

v. B~
A2 R - EfE 38 6

flavor s

n. B
KE2 R -BEE 159

extraordinary s

adj. JESLAY
A2 R -EH 139
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lifetime &

n.—4, &4
K2R -ER 1349

accord ¢

n. (BExR. BWRERY) 1%

KRR -BE174 6

local 1
adj. ARy

ARE1IR - BRE 150 &

focus i

n. BM
AE1IR-BER 1079

challenge &
n. Pk

ARE1IR - HiE 80 6

pressure si

n. HNERED
ARE1IR-E# 63 19

damage &
n. iRE

AR -EHR 55 6

image &

n 25, ENgR
AB1R-HR52 5
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wealthy B2

adj. E8BHY
AR -BEFE 114G

benefit 5

n. ik
KE1IR-ER 1699

learning

n. %3
A1 R -EHH 120 4

stress i

n. £
A1 R - Ef 102 6

decline &2

v. TBF
AElR-BEHE73 9

creative i

adj. BEIEIRY
A1k B 556

ensure a2
v. IR

FRE1R B 548

fashion s

n. B RATERE
K1 R - B 45 9
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generation s:
n.—XA
A1 R -Effi 44 6

talent &

n. R
AE1R-Ef3949

enhance &

v. 12

KRR -HE 376

exactly s

adv. &t
AR1R-Bifi 36 6

recognize s
v. IAH

AR1IR-E# 349

childhood

n. B4

ARE1TIR -HE 3069

capture s
v. $83R

A1 X - B 26 9

classical &
adj. THEERY

KRR B 256
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writing a2

KRR -BRE40 9

concept s

n. B
KiE1IR - B 38 4

feature s

n. $iE
AE1R-Ef3769

extremely s

adv. fkE
ARE1IR-E# 34 9

series Bi

n. &%l
A1 R-Ef 3149

association

n. ths

KRE1IR B 28 6

beginning

n. FFa
K1 )R- B 259

block 1

n. X
K1 )R- Bl 24 9
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central &

adj. TERY
AR1R B 24 5

equal

adj. 1Y
AR1R-BEH 234

reader

n. &
A1 R -Ef 23 6

crowd a2

n. AB¥

KRR B 226

ambitious &2
adj. iR

ARE1IR B 209

greatly &

adv. IEE
A1 K% - ERR 20 6

entire s

adj. N9
KRR -HFE199

clothing 1
n. 7RAR%

AR R EE 171
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combine 5

v. (ff) &/, B8

AR1VR- B 2369

massive 52

adj. BEXRY, KEH
AR1R-EH 234

beauty &

n. =

KRR Bl 226

ordinary s

adj. EEAY
AR -BEH 214

contribution

n.
ZiN

T

L=
s¢ &

21 R -EHF 204

<

journey a2
n. ik1T, BRAE

KRR B 20 6

ingredient &

n. () |%, [R#

FRE1R-BEE 186

abandon &

v.BRE

FRE1R- B 166G
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latest &:

adj. &R
A1 R -Eff 16 9

cager i

adj. I
KEE1IR-BER 159

neighborhood s:

n. X
KE1R-BER 1449

drawing 1

n. ElE
A1 R -Ef 139

suddenly

adv. ZERIE
KRR -BE13 6

convey B2

v.BE. RE (B8, B8 BEF)

KRR -BE1269

continent 1
n. APbE

FEIR-BEENEG

strain s

n. &£

FEIR-BEENEG

accomplishment

n. BkEL
KE1IR-ER 159

ambition &2

n. 0
AR1TR-BER 134

mystery s

B2

n. FRBYEYD MELUERRIE

AR1R-BiE13 69

uniform s

n. IR
AElR-EfE 139

highlight s:
n. BRAEZRIEE D

KRR -BE 1269

fortune &2

n. UE
AETR-EFE 14

bride s:

n. FriR
KE1X-BER 1049
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exchange &
n. 3§

KRR -HE106

lung Bl
n. fib

KRR -HE106

systematic «

adj. RGtHY

ARE1TIR -HE106

outstanding s
adj. 7RHAY, HEMN

KE1IR- B9 6

ruin s

v. BgIR

A1 R -EfF 9 G
castle

n. R

i1 )X - B 8 4

fundamental s
adj. EAHY

KRR -BE10 6

profitable s
adj. BFIEY, BFIEIER

KRR -BE10 6

exhibit &2

v. RIS

KRR -BEIG

revolution s

n. B

K1 x-BER9G

teenage 1
adj. +J1LZHY

K1 X -BER99

manual 5

adj. FTHY

K1 )X B8 g

symbol &

n. SR
K1 )X - B 8 4
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