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EXERCISE o EZEik

Topic: Stinky tofu

Stinky tofu, the most iconic Taiwanese street food, is a big question mark for many visitors. True
to its name, stinky tofu is as stinky as it gets. Stinky tofu is actually fermented tofu. The process
may take months to allow for the bacteria to ferment, which results in its unique smell. Stinky
tofu is often deep-fried, served with salty sauce and pickled vegetables. Stinky tofu has an

interesting texture: the inside is soft while the “skin” of the tofu is crunchy.

This dish is mostly eaten as a quick snack. It’s a popular street food, typically cooked at small

stands on the side of the road. Once you accept the strange smell, you will fall in love with it.

LANGUAGE FOCUS o mZ4se;

(be) served with

 The chicken is served with vegetables and mashed potatoes.

* An entree is served with a choice of 2 sides.

@© WORDS & PHRASES * Fif)E
1. iconic [ar kanik] (adj.) 5578V ; (REBNEIGNK) FFELEBH
2. ferment [fo-'ment] (v) () 582
3. process ['prases] (n.) 82 ; T
4. allow for (phr) R » BREE ; 0FF
5. bacteria [baek 'tirio] (n.) [pl] ¥
6. result in (phr) BEL ; ¥ERISHK
7. unique [ju'nik ] (adj.) B—E_0Y ; E—BY ; B456Y
8. pickled ['pikald] (adj.) (FRES) BEBY - BERIBY
9. texture ['tekstfor] (n.) Bih ; BR%
10. crunchy ['krantfi] (adj.) (BH)) FRIEBY > FAE6Y



