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Complete Lesson Transcript – Lesson 304 [English] 
 

Kirin: Chinese Learn Online lesson 304 . 

Hello everyone ，I am Teacher Yang . 

Raphael: Hello everyone ，I am Teacher Lai . 

Adam: And hello, I’m Adam. 

Kirin: Welcome to our learning Chinese course . 

Raphael: Today we are going to teach everyone how to make a breakfast dish ，it’s very 

easy to make , it’s … 

Kirin: French toast . 

Adam: French toast. 

Raphael: Let’s first take a look at the new words we are going to hear in a moment . 

Kirin: Ingredients . 

Adam: Ingredients. 

Kirin: Whipped cream . 

Adam: Whipped cream. 

Kirin：To stir . 

Adam: To stir. 

Kirin: Even / Well-distributed . 

Adam: Even or well-distributed. 

Kirin: Soak . 

Adam: To soak. 

Kirin: Saucepan . 
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Adam: Saucepan. 

Kirin: To fry / sauté . 

Adam: To pan fry or sauté. 

Kirin: To turn over . 

Adam: To turn over. 

Raphael: Now the ingredients you need to make French toast are … 

Kirin: Four slices of bread , two eggs , a little whipped cream and oil ，as well as some 

sugar . 

Raphael: We’ll now ask Teacher Yang to tell us how to make French toast . 

Kirin： 

First, take the eggs and whipped cream and put them together in a bowl ，then use a fork 

to stir the whipped cream and eggs until evenly distributed . 

Next, add a bit of oil into the saucpan . 

Next, take a slice of bread and put it in the bowl and soak it in the mixture . Then use low 

heat to fry the soaked slice of bread . Pay attention to the heat and don’t forget to flip the 

bread to its other side . 

Finally, take the toast out from the saucepan and put it in on a plate ，then put a bit of 

sugar on it to finish . It’s best to eat it right after making it ，if it gets cold, it won’t taste 

good . 

Raphael: Wasn’t that easy ？ If you have time ，you can try making it at home . Ok, let’s 

take a moment to review the new words taught to you today . 

Adam: Toast. 

Kirin: Toast .  

Adam: Ingredients. 

Kirin: Ingredients . 

Adam: Whipped cream. 

Kirin: Whipped cream . 
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Adam: To stir. 

Kirin：To stir . 

Adam: Even or well-distributed. 

Kirin: Even / Well- distributed . 

Adam: To soak. 

Kirin: Soak .  

Adam: Saucepan. 

Kirin: Saucepan . 

Adam: To pan fry or sauté. 

Kirin: To fry / sauté . 

Adam: To turn over. 

Kirin: To turn over . 

Raphael: On our website ，this lesson has some member features that are free . So we 

invite everyone to visit our website chineselearnonline-com for more practice , and to see 

the video for this lesson . 

Kirin: Keep at it . 

 


