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RECIPE:

1. fasnAN1gua=aausu 1-18

2. ANSSUDDLADS 21-51

3. AWAIIKISUAIIUNTY 55-61
3.1 3aa0ulazNAQI0e) 55-56
22 dHuazlASovINA 57
3.3 douway uJu 3d e 58-59
3.4 U0alaszlnSovIagn 55-60

4. A1SUS:ADUIIKIS 64-68
4.1 38mMsUS=n9DUDIKIS 64
4.2 msdaunuinuann 65

5. AswAla (Aau) 70-82
5.1 wpvsiAmazA1syiIs=ou 70-71
5.2 assullasnautou 74-76
5.3 aaidaiuaz=uaanAnIv 77-80
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CHEF:

r N&IAS )

2.NAMEY NAS:LUYU
KOKUIAIUIDBTINIBIVA Y
JvAaUmans

k UKIDr

gragdaganuad J

ATKUQAIS

(@19i0a1stJaguudavaivuANNLKUIEAN)

COORING:
avn:logu 8.30-9.00
LLU=U1dNYINS NANYWIUSU 9.00-9.10
unisgu 1: axsnaniganm 9.10-10.10
WanANganAl + walusA 10.10-10.30
UNSgu 2: A1sSUdaLadS 10.30-11.30
WANISSUDDLODS 11.30-12.00
WASUUS:N1UdIKIS 12.00-13.00
LU= AW USI1UDIKIS 13.00-13.10
untsgu 3: aisaatvu 13.10-14.10
WANISAQLLAzNaULdU + WALUSA 14.10-14.30

a1uQduLlatnuNOuUUNIsau

14.30-15.30

dsnoundusdaua:danrassu

15.30-16.00
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‘ﬁq’ 14 MIHNIMIPNAT CGreating

Uselam
Good morning
Good afternoon
Good evening
Welcome
Hello
Hil
How are you?
I’'m fine. Thank you. And
you?
Nice to meet you
Pleased to meet you

Glad to meet you

AETH
(2% g
17 HE9H
24
17 A NIBryYd
im Bnails
I8 AN

Al
G

W1 815 27

Ta wan Wil udadfmn

WBUA &7

=

Tk 9 i ¢

U U
a =

AN

U U
=

BAKNA YT HN &
U U

AU A
NIRANBUETASL/ AL
NIRARDWUASTL/ AL
aTaARauENASU/AY
\BeyATU/Az
adafnsu/Ay (Hiflunienig)
adadasu/Ay ((Hifunienig)
AUTSA ANASU/AE
ANAUNYAATL/AY 2BLATIATL/
AT LAIATIAE?
=} dl v o/ 1
AnNaef iFwuRIAIL/AY

a

dd‘ % o/ 1
IFT [Anu A5 Az

)

Alaf [FnunmAsU/As
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141 UNFUNUWINSINIMOENAT

uvmuwmﬁ 1.1.1.1 Lﬁu‘lﬂ’]\‘iﬂ”li

Staff:

Customer:

Staff:

UNFUNUIT
Staff:

Customer:

Staff:

Customer:

Staff:

Good morning, sir/ madam. How are you?

79 8e5is [wad/UNAAN. 819 815 97
aRnauENASU/AY FUNeR MNASL/AL

Good morning. I’'m very well.

79 18579 uBN 193 1A

ATRAADUET AUFUB

Welcome to Doi Saket restaurant. May | help you?

198 AN Y] ABYATLAA LIE'BEWN. N (8 1an g7
vafiousuginunmninnaaziin fexlslvdoahnasu/me

1 G
1.1.1.2 Givfunenis
Hil
&
FIAAATL/AZ
Hil
(g
FIAAATL/AZ
Nice to meet you.
T vy @n ¢
U k)
= cil 4 o/ 1
AYaae i Fnuaniasy/es
Nice to meet you too.
A p=\
Ty v g v
U ETRT]
P cil 14 o/ !
Arnuaef lFinunninsu/dy
Welcome to Doi Saket restaurant. May | help you?
& AN ¥ Aegazie laEwaEuwm. W (o wan g?
vafiousuginupmninngamin. Hexlsivonhnasu/ms

)
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cﬁ4 1.2 MYNMNSWEUANAT CAsking the Nuvmbes of Custormers>

Uszlan AT ATuila
Are you dlone, SifMadam? | @15 g Blaw, LEes/uNn gnénEvinAea g
LAN? ATL/AY
For how many people? Wad 187 Wi ARa? ASUAYITuAS LAY

A

How many seats? LT LNT ENA? ANAsu/Ae

U

How many people are there | L8N Wil AN 213 ued Tumjmm@mmﬁuﬁﬂu

in your group? Bu g5 N2 ATL/AY

Table for two? wiila was 12 Tedmdu 2 aunzasums
We are three people 4 215 53 Mifia LT THINUETHARATL/ AL
There are five people ung 915 Tl e 911499 5 AUATU/AY
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cﬁ|4> 1.2.1 LYRUNUINTIINGIHEUANAT

D unAUNUIN 1.2.1.1 A1SAINIIUHINGNATNIAKLART

Staff:

Customer:

Staff:

Good morning sir, welcome to Doi Saket restaurant Restaurant.

For how many people?

wala 1ns 1 Ay nepazfin lsameEwm. Wed g9 wil Aiia?
ATER Ansfjmn, BuAdensugE e nInesaiia gnEaiauasL/d:
Are you alone, Sir/Madam?

815 g plaw, Les/uNmRn?

gnéu iRl binasu/az

Yes, | am alone.

wa (o usn ozlau

NIAUAIATU/AY

One moment, please.

T a2 Tauwi

NIUNTBRNAFUEATU/AL

This way, please.

WAN BF 18] WAR.

L%iy‘lfﬂﬁf:
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cﬁqa 1.2 INFUNUINMIMNSMEUENA

a ° [
|:> UNFBNUIN 1.2.1.2 ﬂﬁsaﬁumuqugﬂmwmﬂﬂu

Staff:

Customer:

Staff:

Good afternoon sir, welcome to Doi Saket restaurant Restaurant.
How many people are there in your group?

AL 95 A AN ¥ ABLRZAR LTANBEWN.

7 T A 914 ung A das nFU?

NIAF Aomng, BuAdausugiuemnaneaziin
Tuﬂ@jmm@mmﬁ’uﬁmﬂ%u/m

There are five people

154 914 Tl e

{9147 5 AUATU/AY

Just @ moment, please.

sa oz Tuww waw

NTUTBRNAFUEATL/AY

Follow me, please.

Woala & naw

AN IR T LA
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?4 1.3 mnﬁr'@vmﬁw@ﬂ& CTable Reservationd

1.3.1 ﬂsiﬁﬁﬁﬁs@ai&vzuﬁuﬁq (Table Reserved)

Uselen
Do you have a reservation?
Yes, | have a reservation.
Have you got a reservation?
Yes, | have. (Yes, | have got a
reservation)
Did you make a reservation?
Yes, | did. (Yes, | made a
reservation)

Who’s the reservation for?

The reservation is for ..(Jack).

AN91U Aula
9 8 uswa oy Lsaweznd? | AuldeeddzlivieiUa
wa 1o wevh oy 1sawesdy | liasu/ay suldaodlieliugn
uevh g new ey Lsawezndu?  Aaldaeslfivliviean
wa Lo wevly (lo wevl nem | Tvesu/ay dulnaedazliuas

DY LSEYDLLITU)

AN & 1WA By LIAEELITY Anliadldzl IvTowan
wal bo fn (1o we oz 15d Tamsu/az aulaasddzliuan
LOLLITY)

ga oy saweritu Wes?  Tazvesluwuvedlasaiy
OIJ a 6 [~ [-y) 1
DY LSAYRLLITU Bd W 99U (LIA) ASU/AY

=3
bbAUA

-~ e v e
Cﬁ(]’ 1.3.4 LNRUNWIMTINTEIMITI OV NVl

= a o )
UNAUNUIN 1.3.1.1 AISOIUNTENANT9IAZULAD

Staff:

Customer:

§ Staff:

Do you have a reservation?

A & Lavh o LSAwasLITY?
Aadlaralizlivsewansu/Ay

Yes, | have a reservation for 2 under the name Jack.
wa lo wovlh ey Lsaweziadu e 1) Sunes i uin
Susesitelidmsu 2 audeuiansu

Could you follow me, please.

An ¢ veala I naw J.
AuLNeilaeATu/Ay
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ﬁq mmsm'tnwmmﬁr‘comwﬁwcoﬂ&#iww&'

=) UNEUNRAT 1.3.1.2 AMsaunsfiansaslazainEa
Staff: Have you got a reservation?
LLEN % DY B LiNL"h’ﬂZLQ%/H?
A GEENU PG RIS
Customer:  Yes, | have got a reservation
WA (8 wang nen B Lﬁmsﬁ@zn%bu
Tasu/ry sulfanslfzliuga
Staff: Who’s the reservation for?
B8 LADY L5AEasiatu Wes?
T&HZ@@QTHH’]N"H'ENTWN’]%U
Customer:  The reservation is for Jack.
By Limsﬁ@:n%bu Ba Was uinm

=4 o I
@mTumu LLYAAIU/ A



) o L o L L L
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e | ® 4 .
?4 1.3 mnwcwmvww@\ﬂ’ms CTafbhe Reservationd

1.3.2 N5SIR tNA1sa9lAeN1naN (Table Not Reserved)

Uszlam AP

Where would you like to sit? LR RO Tam ¥ TN?

You may sit anywhere you like. & g @ 1aUH wIs g

Tam
Do you have any tables g LEng euR wida
available? aznaaciia?

| would like to sit near the the G ola Tad ) N WS
window. ey Aulad
| would like to sit on the terrace. = (8 ola Tadk ¥ B9 98U

AR LDBRLIY

@]

AR
ADAHEINT IR (s
ATU/AY
@m@zﬁqmﬁQTwu AIHIGD
A lFauauIy
ATU/AY
waazilfzdng vy
ASU/AY
Sugnantatelndntinsng
ATU/AY
Sudpaniefisndes

ASU/A
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- ° (24
Cﬁq’ 1.3.2 UNAUNINIIS VN Y ed e 1o

H i o/ 1 o (304
) UNERVIRIT 1.3.2.1 A1saNnsoiiise (H (Fansesiie

Staff:

Customer:

Staff:

Customer:

Staff:

How many people are there in your group?
1 W e 809 usd 8w 895 nFu?
Tungueasnamniuiinuasu/ae
We are three people, please.
= -3 s A QI =)
1974 53 WNE WAF
WANLFININUETNAUATL/ AL
Where would you like to sit?
W5 9a o (am v 802

U U U
AIFBINITIINTS MRS/ Az
| would like to sit on the terrace.

-4

{a 90 Tad v 3 281 WDy 15DYLSY
AuADsNTTndasnsu/Ay
This way, please.
Ba 1as] WA

AMNNINNHASU/A
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C"“"q’ 1.3.2 LNFUNINITRS v WY ed 10w

D unaunuai 1.3.2.2 AMsaNnsSifise i iGasaslaz

Staff: Have you got a reservation?
wana g nan a2 EEsITU?
AoslAanslfzsawansu/my

Customer: | don’t have a reservation. Do you have any tables available?
Tan fiau uawa By lamanziafi. g g uaws wauil mids exnsanda?
Sulllfanalfzunnen waasillfizdraunsu/ms

Staff: Where would you like to sit?
w3 9n o lam v 3n?
@mﬁ@Qﬂﬁﬁﬁqmﬁqfﬁuﬂ%’u/ﬁiz

Customer:  Can we have a table next to a window?
WAk A wsa oz s 1A y B2 Auln?
Sl Rantinsng (e

Staff: Follow me, please. Please be seated.
Waala § wad. waw I dndia

e o Yy o
ANENN9R @Beyalfiasasu/my
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1.4 AR IIOBIMTNIPLIYRVANA?
CAsking about customer’s Seat Preferenced

Uszlan ANBTY

Do you have any o uwana Ul wsine

1
U
preference like sitting in By (af Snfs Bu qluafs

smoking or non- smoking 2 UDW FINARY WBiFY?

area?

| would like to sit in smoking | Tad @nla a1 alumda a8

areaq. WO FINARY LBal5Y

Would you prefer a table an ¢ Wanes ez wiia

close to the terrace or by laaa ¥ LABY LBBYTT B89

the windows? Ung ey Aulag?
| would like to sitonthe | T8 9n (ad v &1 aaw wax

terrace. LGB LY

AU
ATIABINITHILZ I UG

UyavEe [HguuwaasL/es

WUADINITHILTIIIgUYIS
ATU/AZ

4 ﬂl/ dl = =
GRS e E AN B

a/ 1

IBANUNHIFNASTL/AL

o v S
RUABINTTHRIVNFTSLUEN

ASU/A
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[ &

144 LNFUNLINMIMNAR ORI NIPIYOURNA

UNFRNRIT 1.4.1.1 msmumwﬁmmsﬁmwﬂmgﬂﬁq 1
Staff: Hello, May | help you, sir/f madam?
wwala, W (o man ¢ 1mas/unn’iFfin?
adarasu/Ae fazlslitashnasu/ey
Customer:  Hello, table for two, please.
wala, wida Wes ¥ WA
o A o/ 1 34 o o/ dl o/ 1
adarasu/Ae TRedmsuaasinsL/dy
Staff: Do you smoke?
P ¢ NINA?
d U
AMFUUVSIIANATL/ Ay
Customer: No. | don’t.
T T Towni
Tasu/ey
Staff: Allow me please.
= a
LA H NAH
ATNNIVNHASU/A
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144 LNRUNUINITIIACINAGINTI VIPhIY@VANAT

I &

UNFWNUIN 1.4.1.2 mimumw&mmsﬁmuﬂmgﬂﬁﬁ

Staff:

Customer:

Staff:

Customer:

Staff:

Good afternoon. For how many people?

17 AINNBLU. Wes 1 Wi AifRa?
AYEFREULNEASY NNfuRANASL A

Five please.

WA naa.

5 AWATU

Would you prefer a table close to the terrace or by the windows?
n g Waes oz wida laaa v wey 1oaz15T 995 U
ez Aulad?
Aosdipsnasisndamdadifnduntinsinsasuids

| would like to sit on the terrace.

{a qn Tad v 3 29w ez 15015
Sugeensrisfisndunsu/my

This way, please.

38 19 WaAN

Beynnanasu/s
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cﬁj: 1.5 by R Iaenay CToking Custovwers to tabled

Uszlan AT Al
This way, please. B9 g WA Beynanasuirs
Could you follow me, please. | gn ¢ Woala & waw P MNHAE AT/
Allow me please. fz a7 H WA Beynneinsu/Az
Follow me, please. Please be | Waala 8§ waw. waw 4 AANHIVINGT Byl
seated. il LREIATU/AY

=

151 UNFUYLIMIBMYA A Iazenay

UNFRNRAT 1.5.1.1 n191H0n W L Bca1ii1snsoiq1saas (Auaa

Staff:

Customer:

Staff:

Do you have a reservation?

A Y wang By LIAYBTIIEW?

aodlfanslfz (ivsaunlannsums

I’'ve got a reservation for 2 please.

Tﬂ’] NBY1 B2 LINEBLNEY We 9] NAE.
SuapailsBamsu 2 au Asu/es

Your table is ready. Could you follow me, please.
§9% wulia Ba 1907, An g Weala J naw.
TRenonuga anumistiasndu/de.

Z
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RUEY 1 NMYORUTLRNANYIT L

UNFUNRAT 1.5.1 .2 UNFRNIRINITHILAN W L BLa1115NSeiss (M L R15D9 1Ay

Staff:

Customer:

Staff:

Good afternoon. Table for four?
0 A #8549 wida Wes W32

o/ A U o/ 1 [ o o/ ] o/ 1
AINARDULBIATU/ AL Tm::zqmﬁmmuu:mu/m
Yes, please.
W WAN
Tt mie
Follow me, please. Please be seated.
Waala § was waa I fndia

2 & Ve o !

ANl Boylalfiaansu/my

‘ﬁ4 16 MYVENANAT @ CTelling Customers to Wait>

Uszlan ANE3 Ala
One moment, please. T a2 Tiiuwi wag NTUTBRNAFATL/FY
Just a moment, please. 89 DY LW WAR NIUNTBRNAZATL/FY
Just a second, please. I8N DY LEARN WAH NTUTBRNAFATL/FY
Just a minute, please. Y1 B AR WA NTUTBRNAZATL/FIY
| will be back in a few Taa 39 O uwum 8% 8z An A BNANAENITNISLDDS

minutes to take your order, | #1 9 WA €95 9BIABE 1B/  IABTULATL/AY

Sir / Madam.

L ALAN

| will be back for your order | Taa 39 §f uum Was 695 o8 BndnaganazaniUes

in a moment, Sir / Madam | 1A% a4 8y lsfiun wad/ LD UTASL/AY

\

LM ALAN

Il
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@u"q 1.6.1 uw%mﬂmmtm@n@nﬁﬁ%v@

D unaunwd 1.6.1.1 msu'aﬂgmﬁﬁﬁﬁmmsm}émmﬁﬁs@
Customer:  Could | see the menu, please?
An (8 & oy Wy WARN?
vogiNyas [F
Staff: Yes. Just a minute, please.
\d. 489 B2 TN WA
THndw/ez nqounsednagasu/ms
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KUEDY 1: MICIUTLRNANYIT L

"ﬁq’ 1.6 mﬂumwmmcm@nr’ﬁﬂsi’v@

=) unaunIHad 1.6.1.2 msuaﬂgnﬁﬁﬁ&'mmiﬁﬁ'ﬁu,azl,mémms?ﬁi@
Staff: A table for two?
py Wida Wes 9?
Wedmsu 2 Fikalelunsums
Customer:  Yes, please.
A WA
THrnsu/my
Staff: One moment, please
T oz Tl nas
N7HTBANAZATL/AY
Follow me, please, over here.
Waala § waa loney Hed
ATHHNHLAEASY ATIHASU/AS
Customer:  Could | see the menu, please?
AR (8 & 1592 Wy WARN?
1o iNdes [ ix
Staff: Yes, sure. Here’s the menu. | will be back for your order in a moment.
wa $95. By wer wy. (pa 39 T uua W 695 asney Bu
a2 T,

TRaaasu/ay Sagwysming Bndnagauasinsueasinesusasu/es

: )
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1 %

|

&g 1.7 sy ynoum

AU RNUNFRNHITIANIE NN A (WD N D 9L wﬂuwmﬁfiﬂﬁ?jﬂugsiﬁ

1. Staff:

Customer:

Customer:

Staff:

Good morning, Sir. How are you?

[ g -3 -3

10 HEIUY, LHBET LE1 BT %?
FTERRDUEIATU/AY FUNLR (MNATL/Az

Nice to meet you.
Tuf v fin g
U U
A o dl [y o/ 1
ﬂ@ﬁLﬂﬂWTﬂWU@mﬂiU/ﬂt

2. Staff:

Welcome to Doi Saket restaurant. May | help you?
98 AN ¥ ABEAA LI WaEun. Wi (8 8w g7
ynfiousugiupvnannaaziin fezlslvonnasu/ms

Customer:

Staff:

There are five people.
wad 915 Tl Aiia
AU 5 AUATU/AL
One moment, please.
T Tyt nag
NTUTBRNAFUSATL/AY
This way, please.

WAN Ta 135] WAE.
Beynoh ASu/ee
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3. Staff:

Customer: Yes, | have got a reservation

A (8 waWa Nay 9y ISFaSIIT
Ttasu/Ay sulFandldEuda
Staff:

Customer: The reservation is for Jack.

nl/ a I'4 =4
WBY LINABLIYU BN WY LA
4 o 1
@msfumm (Lam) Aeu/Ae

4. Staff:

Customer: | would like to sit on the terrace.

{a qn Tad v 3 29w ez 15015
dusipensriarisndeendu/ey

Staff: This way, please.
34 18 WAw
By lasu/Ay
5. Staff: Where would you like to sit?

w3 90 g Tad v an?
R
AOAFBINITIIT AnAs /A

Customer:

Because, | would like to smoke.
Tmew (o 90 (ad v alun
INF1£97 FUABNNTIUYWEATU/AY

\ )
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6. Staff: Good afternoon. Table for three?
nAp Bz Hasie. wila wWes 537
avafneudnasu/Ay IRedmsy 3 AuuzAsu/Ay
Customer:  Yes, please.
BN WA
T5ay
Staff:

7. Customer: | would like to order, please.
{2 90 (ad v 2218y NAE
SuFaInisaepnTAsL/As

Staff: Just a minute, please.
SV az AT naw
N9UTBANAFATL/AY




2.4 AT IVNIY@ITYY CFood Recormmendationd

2.1.1 me"?'l(Customers)

Uszlam AEH AU
What do you have for today? w0 g g usva Wesy | uilieslating
el
What’s special menu for today? | ema sineides wiuy | AifluyRue
Wos yad? azlating
Do you have any recommended | @ ¢ ugwg el 1spay | Bivsnudnaoiiny
dishes? LHUA ReBa? IIEVCHEETEE

What do you recommend?

189 7 ¢ VIAASLNLA?

Aosazunziinesls s

Would you recommend something?

90 ¢ [IARZINUA FNT9?

ABIEuHEHaY R

What should | order?

787 10 (8 29ABY?

Supnaaanzls

21




2.4 AT IVNIY@ITYY CFood Recormmendationd

2.1.2 WHN9H(Staff)

Uszlam ANBIU A
Would you like to hear about the | 9 ¢ {am v 1Be Bziiin ATABINITNIIL
specials today? ey AliEa nem? \AenfupnnsfiLey
YBNNIE ST
Taupsu/e

What kind of food do you like? an [Aue aan Wer g g AIDUNIUBINTG

ETRCT]

Tam? Usznnnu
Let me remind you of the W@ # 3luvin ¢ 98N LABT | ANWNTZNN 28
specials of the day. They are ... | @WH' T 2aNW LABY LA, ﬂléfy']mmzﬁ’ﬁ’]ilﬂﬁ’i
= o/ dyd
13 B...... ANTRLALIURRS. ...
Our specialty for the day is 1919 Ai@eail We 15ay | anITRLEEa9LIN
o Yo
............... VA BE o, TUHRAD. oo,
What would you like to have? | aavi 97 ¢ (am v ugWa | Aouszduas(an
ATL/AY

-

o @ 22



2 1.4 LNFUNUW LA TIVNMTRIY

- NSV 2.1.1.1 uHzHIs18n198MS

Customer: Do you have any recommended dishes?
A 8 UENT 1aUH ITARZINUA AYBH?
Tainamudaauflinguusi inady

Staff: Our specialty for the day is hot and sour seafood soup
1017 aliBuail we 50z iad A gan uew waee B U
BIB9S THHAD Frdmzia

Customer:  Ok. I'll have hot and sour seafood soup.
Tawe. {8 39 ugvla 589 WON T19LED o 71
Tawn suredingmsa

Staff: What would you like for dessert?
Ga n o [@a We AuEn
Tinaupnazsuzsamnnuesishing

Customer:  I’ll skip the dessert.
Ton oAU 1502 AedEn
Td5ureamanuasu/Ay

Staff: It will take about ten minutes.

A A7 WA 9 K Auin.
mmﬂ@mm@ﬁﬁ%’uﬁﬂ 10 WUz AL
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\ RUOUN 2 1 MITUTIIMT@IRIY

- ‘]JVINN‘VI%’]?";I 2.1.1.2 UNARVIHILHEHISIHNTITBING
Staff: What will you have, sir?
8 3a g uana w37
Aosazdans(afirs
Customer:  Just a moment, please. | haven’t decided yet.
What’s special menu for today?
o vz Tdiwd wag. To wanaiu fladomn.
VNS FNATYR LY Wad yiad?
sadnagasy nudsillFdnaule Sdfuyfimoslatin
Staff: Let me remind you of the specials of the day.
They are Prawn and lemon grass soup with mushrooms or Tom Yum Kung.
v { 3lln g aen ez aneBa aan 1WABy L.

v o %

15 819 WIBK UBK Ladau 9w g An Jugu eT Gin 61 1.
Adwnszns 1eaynyIAusisIenTes R TiAe fiudafs
Customer:  Yes, we'd like to have Tom Yum Kung with steamed rice.
wa, 390 lam v uana fin 61 9 39 aedn laf
ﬁuﬂﬂﬁqé’uﬂﬁﬁaﬁ’u%qmm:
Staff: No problem, Can | start you off with anything to drink?
T1 WIBULUAN, UAK (B amsm o 8eN N LaUHT9 1) ABIA?
Tadffeymn @m@:%um%mé"ﬁ'mzfﬁﬁﬂ%'u/ﬁ:
Customer:  Yes, may | have some water, please?
e W (e uana TN ewey WAR?

Ay SuaaNUaN F Ay
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2.2 UMY CDLsResd

2.2.1 Uszandg (Rice)

ATFINI

ATDIH

AU|

Steamed rice

aviuAN (5

d19uan 194898

Boiled rice VRS (35 Lty

Sticky rice aRNA (5 Hwitien

Fried rice Tse (s SRl
2.2.2 Lﬂé@ﬁﬂ?x‘itﬁuiﬂ"ﬁ’]a (Seasoning)

AN ANBTH ALl a
Pickled chili Ania a3 WENHNEH
Fish sauce P wad yintlan
Sugar AN ﬁl’}ma
Pepper NN Wan ne
Cayenne pepper Ta 34 ey Wanilu
Fish sauce P wad yintlan
Chili sauce TRA HON HORNAN
Ketchup, Tomato sauce ANYEN, Nedn wos BARNLADINA
Sweet chili sauce for chicken NI TN BN WeS BNLAW waFANLA
Roasted chili paste Tsafin TaR WNa WENLAN
Tabasco Ul YBANIN Mg
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2.2.3 SHUTFAE9  (Tastes)

\ .
RLODYN 2

© MYTUNIVMTRIRYY

ANFNI ABTH ATula
Salty FBaT TRAN
Sour LENDDE SaLAen
Sweet &N TENINN
Bitter Jnnay THNUN
Bland WUAUA il
2.2.4 ABIVMIEWEENNtias (Appetizers)

ANFNI ANBTH ALl a
Dumpling AHNWAY AUNFL
Spring rolls aU3s 19 Uaidlys
Fish cake AasLAn NanNNUaT
Special fish cake aUBua WaAn NoANRUaINTe
Fried pork rince e wasa Sud WALINY
Pork fat WBSA WA Sy
Spicy deep-fried catfish salad & A Wane uavRe uga gdannny
\am

Barbecued shrimp U15Aa #3u N
Fried shrimp T o3u flanan
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2.2.5 wyluazing (Soup and Curry)

\ RUOUN 2 1 MITUTIIMT@IRIY

ANFNIA ABTH Aula

Chicken coconut milk soup i AlAvm Ran 7% Gty

Prawn and lemon grass soup with | W58% Uau WwHaunI s 4 an | fxsnf

mushrooms , Tom Yum Goong N3N, fngma

Hot and sour seafood soup #80 Uau 119108 Bm 7L Finginzia

Mild soup with vegetables g =41 3 1advnda WA R

Mild soup with vegetables, pork | W& 1) An 1advizilla, wosa | unvamding

and bean curd wau O A9

Mild soup with seaweed and T 241 3 Bvide uow Aud | undaamang

minced pork wasn |

Fish ball soup Wy vam 71 LANARgNBHLIAN

Vegetarian green curry AN A8 139 1AD3 WAL
NGREL

Pork green curry WOAA NN LADS WNRIENIUNY

Chicken panang curry AL WL Lﬂ@% NN G

Pork panang curry WNOEA WU LADS IESIEARIKIZY

Chicken curry Bl 1Aes NG

Beef curry i e Lnaile

Pork curry WoiA LAB3 WN9IAY

Chicken soup BALAN L Fnanln

Beef soup T il FnAmie

Pork soup w3 ANAANY

Stewed beef eI e

Curry—fried fish \A93 Wane i;iﬁfgjq

Curry—fried shrimp AD3 W3 7B gifiﬁﬂ
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2.2.6 81158 &1K (Northeastern food)

RUOUN 2 1 MITUTIIMT@IRIY

AN ABIH AuUa
Sticky rice aRN 7 (3 Hrawmilen
Papaya salad Unflngde uraldm ANAN
Spicy thai fruit salad alUd e wWin uzaidn | Andwald
Seafood salad WP UBAER VLA
Grilled chicken ,Fried chicken n3a BN, Wee Znufin | (Age (inea
Chicken wings AN WA Haln
Chicken Drumstick Fuf ASHERN Waaln
Beef steak O sudin Slaging
Dried beef A58 O Slaunmiiien
Fried Pork W3e nesA NYNDA
Charcoal-boiled pork neck ¥lAn UBEA WasA Lin ABAYE T
Vermicelli noodles salad efEad ToiRad ura | S

LM

Spicy minced pork salad A And wadn uraldn ALY
Spicy minced beef salad A% fvf T9 wsaian ATLLE

Slide grilled pork salad

a -4

alad N3a wasa uralan |

v

HaAnyiay, e

295 On
Slide grilled beef salad alad N3ad W wralds | Himnie
Spicy shredded bamboo-shoot salad | alUE asm wuny fn uea | gumiald

LA
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2.2.7 mmﬁmu'ﬁ'ﬁ (Food cooked to order)

\ RUOUN 2 1 MITUTIIMT@IRIY

ATFNI ANETH AN

Minced pork fried with basil over T nosa Wes an 1waa H1aRAnLINT MY R

rice Tawnay (o4

Minced chicken fried with holy A Frudn s an 1 | $1denzinsn iy

basil over rice Wi Tewey Tad

Fried pork with garlic over rice W98 WasA 3 N1ARA Iy nseiies
Tawey (54

Fried kale vegetable with crispy | [Wssf 1am 1advizida | d1amsfimynssu

pork over rice aad) wodn Tawes Tod

Chinese kale fried in oyster sauce | LR W36 B4 paaaAeS Sarimaz i

over rice %0q lainay (34 nag

Crab meat yellow curry over rice | LA i wala 1es %l"l’)ﬂuﬁﬂwdﬂw%
Tavays (sf

Minced pork omelet over rice And weosn aoNan Faldidsanyau
lawney (5%

Fried rice with sardines in as (s 3n o155 au HinUainszilas

ketchup R

Fried rice with pork aa {5 an nasa IV

Fried rice with chicken a6 {3 An Bnifin Fapim I

Fried rice with prawn st Taf An waew LI

Fried rice with crab meat s (o An waZu din LI

Fried rice with chinese sausage | (Wasf {sf An (aila woqiza | drainnuiBes

Fried rice with fermented pork | (5¢ (5% An walludia | d19imusmun
nasa

Pineapple fried rice Tosl uptiRa TWse Tad FRNaaULEIR
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RUOUN 2 1 MITUTIIMT@IRIY

2.2.7 1»3’1‘1&’1’5@’134@%1 (Food cooked to order)

ANFANA ANEH ATLL®
Fried rice with salted fish and W5 (5 An waadt A HraapzsnaAs
Chinese kale wey ia waa
Chicken with sauce over rice Bl A waw laney (5% | dnduld
Roasted duck over rice Tsafim oin Loy 55 Fravsinde
Fried chicken over rice s 3nifiu Toney (54 Halrnan
Red pork over rice Bn wasn Loz (5F Fnyuma
Stewed pork leg on rice aga wode \an oau (3F | §10nmy
Shrimp-paste fried rice BN WS (WA (55 #agnnedl
Thai Fried glass noodles e Trlsd nan faiAa ARALE
Bamboo shoot fried with eggs | wuny $n (Wakt an w@nnd | wdaldinly
Fried —mixed vegetables Tna find 1nawdiad NARNTIN
Sweet & Sour fried tilapia &1 AU B1ees Wae 7 | Uanfladn
Aty 113819999704
Fried tilapia with spicy sauce Wa1e a1t an Uafanan
&% wom AUNR N U
Pan fried seafood i W56 B e NaNAR
Rice soup with shrimp oo 2] An o3 ULl HTN
Rice soup with pork {5 =41) A wasa FRumy
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2.2.8 919%H (Boiled Rice/Rice Soup)

\ RUOUN 2 1 MITUTIIMT@IRIY

ANANTA ANEI Aula
Fried —mixed vegetables Tsel e vawndad NARNTIH
Boiled rice with side dishes ueYa (35 A (o6 A Hadinfe
Dried shredded pork M98 A5A NBSA NYNLD
Salted egg FaaAn 1EnT TaiuAa
Fried chinese sausace ad [ila soaisa NHEEan
Crispy fish PBa Tlas Ua1ngau
Pickled Chinese mustard AeAa lodle Sanien NNABINTIARDY
Dried seaweed ATEA & W AN
Chinese vegetable stewed Toila 1adnzda agn Fusing
2.2.9 ﬁfamém (Noodles) wag Hmivie (Fried Noodles)
AFWY ANBTH ATl
Thai Fried Noodles or Pad thai | (e Wene yaia v3e An e | Aaie
Thai Fried Noodles with fresh T Wane yaida n wisy Anneffean
prawn NIDU
Thai Fried Noodles glass noodles | (g Tiasf fjouiia nana ya | Anlnsfud
PR
Fried thin noodles with soy sauce | W98 Y1W YALAR V1 DAY HON Andan
Dried noodles ATIEA WALAR Ansifeus
Noodles soup wAsa 1l Ansifieain
Egg noodles BN YALRA Uzndl
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2.2.10 Wiz (Eggs)

\ RUOUN 2 1 MITUTIIMT@IRIY

ATFINIA ATDIH AU |
Omelet ADNNZAN TaiAsq
Fried Egg Tse 8in Tdvan

Sunny side up

G5l Tom S

T/ EAnesuuuTHnauFw

Over easy

i

T@L’J’rﬂz

Tanaauuunausm liunsldgn

Over medium / Well

=

3
a A

Tanay fifen/ na

Taveauuunaudiu lupafiaugn

Over hard

Tanes #15

T
P=\

Tanaauuunaudiiu lunsgnidsi

Boiled Egg

UDSIA LEIn

Taidin

Hard-boiled egg

2156 VAR 19N

Tadinnlaunagnidini

Medium-boiled egg

a A ¢ v
HIPIEHN UBHA LB

Tagiai umsgnidugnanzgs

Soft-boiled egg

AN UBEA L8N

Tdaan

2.2.10.1 unﬁunmmvﬁ’mm}')v'

-) UNHRNRIN 2.2.10.1.1 uwauwmmsﬁ'amgﬁimn

Customer:  How would you like your eggs?
11 9 ¢ (& &9 Wing?
Aoudipansluuulnmg

Staff: | would like to have them soft-boiled, please.

Ta 90 Tam v uana o8 weW upad 16in
Taaan
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\ RUOUN 2 1 MITUTIIMT@IRIY

UNARVINTT 2.2.10.1.2 UnARIUINISRNR a1

Customer:

Staff:

How would you like the eggs done?

#1901 ¢ [ad ey 1End fw?
AoufiIn1aliveauuy vin?

| would like sunny side up, please.

{a g0 (ad dufl lon 6w wag
SufnINI[PnaASU/AY

2.3 SUTIWNIEBOT C Taking an Orderd

Uszlam AN AUl
Are you ready to order? 815 ¢ 1507 v pa5AB? ATINIBNAIBINTYEBEN

ASL/A

| am ready to order.

Ta uon 3af v a9fines

AUNEDNFIDIMITUA

ASU/A

What will you have, sir?

48N A8 ¢ wan Le3?

Aoazdsns [shnsu/ny

| will have papaya salad.

T A8 ugnn wanzey walla

ARUDFNANASTL/ AL

What would you like to have?

28 90 9 (aA 9 wEWa?

Asazyuezlsinsu/mg

| would like to have rice soup.

Ta qn Tam 9 uswa Ts ol

ARARINIANAS U/ A

Would you like to order now?

a9 ¢ [ad ¥ a95ney W1a?

AMITAIBWMNTAEULAY

Tanmsu/ay

Yes, | would you like to order

NOoWw.

e (o 90 (ad 1 a95iA02

W13

TASY SuFaIn15a9

AIMITADRIIAE A5/ A

What would you like to drink?

-4 a -4

989 991 ¢ [8F 1) ABA

U

o/ c!l c!i a o/ 1
FULASEN @]Nﬂii‘i@lﬂ‘iﬂ/ﬂz

| would you like to drink cold

water.
S ]

2 -4

To qn Tad v #3ed Tnadt 29

Y ]apsA

o 9 4 ¢ :
RUABNNITANKIUARN

@ o !
LW ATL/AY

o]
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\ RUOUN 2 1 MITUTIIMT@IRIY

sz lam

ATBIH

Atwla

Would you like to order some

dessert?

99 ¢ (e v aa5Aay
L1 q q

Hu AN

ADIBYNNTTAIIBININULING

Tnn

| would you like to order two

cups of ice—cream.

a2 -4

Ta 90 Tad 1 #59F

a9siPay [BFANSH

SUFIN1T49 BN NaRItingY

ASU/A

Would you like anything else?

m o an 1OuiEs

Rafabi¥s

AAFBIN1TBL BN N

ASU/A

| would like some more water.

Ta 90 Tad Fu wp 99

B

ARABINTTHILANAN

ASU/AY

No, that’s all. Thank you.

T34s UsV's 9OR WHIA

A

THASY ruALdaASL/AY

VBUAAT/AE

2.3.4 INFUNLIMTTLUTIIMT@DOY

UNFRNUIT 2.3.1.1 UNAUNHINITILSIYNITDINNG

Staff: Are you ready to order?

a1 ¢ 13AR v padABz?
oSN BN TVE DS AT LAY
Customer:  Yes, | would like to have Ground pork with holy basil over rice
and Pork soup.

i, Ta 9a Tam 91 wavia naa wasa An Ted wia Toine (o6
weu wesA gy

SuredstnninnanamyduuazdnFnny

Staff: Sure. What would you like to drink?
25 2an 9 g (an v A39A?

Ay. SuBDIRNelsFATU/A
Customer: | will have a glass of water.

Te A9 ugna 92 naa aan BBy

AU ATLA9AY
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\ \ RUOUN 2 1 MITUTIIMT@IRIY

- UNFARNHIT 2.3.1.2 UNFRARINISSUSINISDING

Staff:

Customer:

Staff:

Customer:

What would you like to have?

28 90 o (@A 9 usWa?

AsazyuezsRAsU Az

Yes, | would like to have crab meat yellow curry over rice with
sunny side up.

i, To qn Tam v uswa waSy iin wald a3 loiae (of
An il Tom ow
nraadsinyinnen iU lifine auuundusasy
Sure. Would you like anything else?

99 ¢ (an 1By lows?
AoudiInIsatneduANMuATL/A

No thanks.

Tw usen

NBURIATL
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2.4.1 584”416 (Tastes)

2.4 YRA¥IRMOY CFood Tastesd

ATFNI ANBTH Aula
bitter dnnay THUN
sweet AN TANIN
sour NN SaLLAen
spicy ang SRR
hot 789! TRAAZ DN
salty saa7 AN
bland ULANA TR
mild Tudn denlens, yfunaa, 9119
HamunFlam
oily DR T4, LRI
greasy na% £, 1AE
Savory Siele] Heamn®, 9an998
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RUOUN 2 1 MITUTIIMT@IRIY

2.4.2 NSAIHAMHNABINIFINAITRAYDIBINS (Asking about Food Tastes)

Uszlan

AP

ATUa

Can you eat spicy food?

WA o 8 &g ya?

AANINTOTANAR (5

Yerytt

| can eat spicy food.

To wau wav 8 &l W

o A I~ Ly o |
AR [Fasu/Ay

Sorry, | cannot eat spicy
food.

w03 (8 WA WAV AV N (L%
e

o 1 o A [
?J@Twmu/m RUAULNA

(e

How spicy would you like

that? Mild/Medium/Hot

i1 AnE 90 ¢ [a 1ow?

Tudey Sdan/ zam

[ @ | a

mmmammmfwumm
& =

bNAILLITe] UIUNRN 1198

4 2
LARTHITILNE P

| would like medium.

Ta 90 Tad &'15iaw

ﬁuﬁ’ﬂ\‘lﬂ’]’ﬁlﬁﬂﬂ’]uﬂ@’m

ASU/A

Please make the food a

little bit spicy.

WAH LA 159 YA BY AN

\Wia On alwéd

#EVINaIMNTULL [HABY

=4 ' I
LNAKY AU/AY

Please do not make the

food spicy at all.

WA 7 WBY LA L5 WA
ang wam

28vinaIsuLL [HIRA

1Y ASU/AY
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v o~
2.4 Uﬂﬁ%ﬂ%ﬂ‘?ﬁ'\’@‘!’(‘b’ﬂ‘?&ﬁf‘?a”§00017

H o a & o 1
- Uﬂﬁuwuqﬁ 2.4.1.1 UNFRNUNTITAIBTINRTITATNINTIGLN AR AV KD E

Staff:

Customer:

Customer:

Staff:

Can you eat spicy food?
WA g 8n alng ya?
a @ = | 1

AN RLAR [FvFa
Sorry, | cannot eat spicy food.
%83 (8 AW wav an alUE W

o/ 1 ” A A <4 V3%
2aneAsL/Ae sufnfuin bl
Please make the food a little bit spicy.
WA WA 159z WA 9z Anifia On alnd
gaevinamnsuuL Hrssfiaue ASU/Ae
Sure. Wait a moment please.
v & @ =
#35 Vin ey luiaun waw
TFae ngoansednagasu/dy

A % a @
- UNFTUNUIN 2.4.1.2 UNFARNUATTFIBTRTITATNINYIRALNAUIRNRS

Staff:

Customer:

Staff:

Customer:

Can you eat spicy food?

wAw g 8 &g ya?

A Nsafiuin Fwse s

| can eat spicy food.

Ta uaw wan @ alUE W

o A @ v o 1

A T P

How spicy would you like that? Mild/Medium/Hot
i1 A g0 ¢ (8 1on? ludey Sifaw/ gean

% <4 i a @ = <4
FEINIRALAMNAAL LRALNT UIMNa9 WEBEANIN
| would like medium.

Ta 90 lad Aifes

AUABINITRALINARNS
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2.5 MyMNMuvY biivyeonay
CAsking about Food Allorgy)

NINNNWA (Things to be Allergic to)

AN ANBTH Aua
Monosodium glutamate T llemiflern NYANNA ANl
Milk Nam 2N
Eqg AN T
Wheat amn b el
Tree Nuts V3 1 dadanudasineg
Peanuts Nyin fAa
Soybean safin fARDY
Fish Pt 1an
Shrimp, prawn AINW, WIDU 19
Seafood T 9 AINTNZLR
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2.5 MyMNMuvY biivyeonay
CAsking about Food Allorgy)

MINNLALINUBIMISNAIBITUN (Asking about Things to be Allergic to)

Uszlan

ANETY

AR

Do you have any allergies?

A 8 UENT 1au LBALaDa?

Aosuia (3tinglw?

| have allergy to peanuts.

Ta uava woaiasd vy Wi

AULNDIRFIATU/ A

Are you allergic to anything?

81 ¢ DAD' AR Y] LAUHTI?

Aoz lstingiu?

| am allergic to seafood.

o uan uaa' Lanan ) i
N
u

AUWNDIRNTNZLAAS U/

A

s there anything that you | 84 wa$ 1BuHs9 usy ¢ fezlsfinoubicnangn

can't eat? WAL Bn? N (giting?

| can’t eat soy bean. Ta Ansd 8n weedn Suliannsafuda
VRN E

Are you dllergic to .......... 7919 9UeD AR Yon? | AW e

| am allergic to shrimp. e (8 upH uBALDaR v | SuuRTATL/AY

ATUN
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251 unmmmmmmmsuw’ﬁ&iuﬁmmw

) UnEWIud 2.5.1.1 n1suRnaAR
Staff: Do you have any allergies?
A 8 uENT 1aUd LBALaDa?
Aoz lsTing i ?
Customer:  Yes, | have allergy to peanuts.
Ta uzwa upaand 3 Avin
SuwATaAaIRSU Az

) UNFRNRIT 2.5.1.2 ATSURBTNITNELR

Staff: Is there anything that you can't eat?
a -4 PP % =
B U575 1OuABY Uy g ul an?
AazlsiinolianunsonulFtingeg

Customer:  Yes, there is. | can’t eat seafood.
e up Ba (o A1 8 Eefm
150 ufuewmaalu s

4



~
2.6 MIMMINVEALINTIMUENOTUNRT @
WWRTO CVegetarian/Nen-Vegetariond

iszlan

AP

AU|

Are you a vegetarian?

81 ¢ 18 1I9TUNITEN?

Aoadulsadsfivdaian

| am a vegetarian.

T uay 1@ 19aunBuu

o/ I o A oA o ]
RULUUNIFITRATU/ AL

| am not a vegetarian.

T@ WBN HBR 18 19T 1FU

o/

Sl T xAsRAsY/

%
%

Are you non-vegetarian?

81 8 WO LIFTUNFLN?

17
a A

aufsle Bl muasu/ay

.03 E—

| am non-vegetarian.

Ta uway wau 1eaunNEe

7
v A A

SRl lFasu/ay

| am not non- vegetarian.

T’ﬂ LAN WOA LB LI9TUN

=
bIeH

Sufudla W Fasu/ey
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2.64 LNFUNUINMTMNIMINUENOTUNG
HI@IWHOTO

{ [~ (%3 a v
) UNEUNNT 2.6.1.1 gnANTRIEISH
Staff: Are you a vegetarian?
81 ¢ 18 L1I9TUNEYN?
poaduisansfvdaian
Customer:  Yes, | am a vegetarian.
T@ WBH 1B LI9FUNIEYN
| o 1 o [ o/ a v
Tasu/ay Suulaadsh

-) UNAIMAT 2.6.1.2 anAMIueMITUNg
Staff: Are you non-vegetarian?
819 ¢ WBYU LIITUNITEN?
T Y CTCAORENIEE
Customer:  Yes, | am non-vegetarian.
Tﬂ WEH WU LIFFUNIEYN
Timsu/ey sumwdslfasude
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2.7 MVINYEALEPOYUIVINT 0oy
CAsking About How Feod SRould Be Cooked)

Uszlan AT AUA
How would you like your i#1 9 (am 995, § | asudiseniaamig
(crnns) t0 be cooked? ANGT? wuw (s
unripe NG Talgn
ripe Tan qn

~
2.74 unFUHLINIMNRVERLENOTIVIN T e

UNFUWAT 2.7.1.1 FNAFBINITVNIRBIMSULUFN

- Staff: How would you like your (spicy minced beef salad) to be cooked?
7 9 Tan 625 (alud fud OW ueaidn) v T ane?
AAFDINITDMITUDD M

Customer: | would like my (spicy minced beef salad) to be ripe.
T qn Tarf ane alUE fud On a5 0 T
Sugissnsaruiiauugnas/ds

-) UNFUAWAT 2.7.1.2 gﬂﬁﬁﬁmmswquﬂﬁwﬁtmuﬁu

Staff: How would you like your (spicy minced beef salad) to be cooked?
1 9 Tan 675 (alu@ fud OW ueaida) v T ane?
AMFBINITBMNTULL M

Customer: | would like my (spicy minced beef salad) to be unripe.
To 90 Tarf 3ne &G fud O woaidn 9 0 SulsW
SUFBINITATLHBULURLASL/rix
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Uszlum ANBTH ALl |
May | repeat your order? You W (o 37 605 99510027 | 2BBLRY ALYV
have.......... and.......... Would that be | ¢ WEWA.......... B, ....... 99| F18NITDINNTUE
alright? wsv T aaalsn? ASU/AT AUl
............. QNADIUE
ASU/AY

~
2.8.1 LINFUNUANVOALINMINEUTIVNIYEDOY

- UNFRNUTT 2.8.1.1 NISNINTIENITBINNS
Staff: May | repeat your order? You have Fried rice with pork and
Chicken coconut milk soup. Would that be alright?
[0 31n 95 padiees? ¢ uawa Wene (5 An wadm uew
rufins Taldsin 884 91l g0 uan 0 aaalan?

J
Y o/ Y o/

ﬂﬂmgyﬁmwummmmimm'ﬁum%’u/rﬁi: @meNQﬂqfamﬂm
Audingninignissueaiu/my
Customer:  That's right.
W91 (99
LA
Staff: It will take about ten minutes.
a a ¢ Aa =% a a
A7 98 WA DU ANYIW Huhn.

aM92e9R e [H3UEN 15 wiflueay
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2.9 MINFIEY® IMANAINLEBATDFT A
CApelogiszing fon Sovwe Diskes Not Availabled

iszlan

ATDT

AUA

Sorry, papaya salad is not

available today.

AN WINIEHL WARLAR DN WDA

aziaaavida yiad

a5
ASU/AE LHYHNGN

i g vinasu/re

Sorry, we don’t have

pineapple fried rice today.

a5 3 1yl wand slualiia

4

Tnssf Tasf yuod

285U

ASU/AY T (N 0

vindaladulesa
AT/
Would you like to order other | 9a ¢ (adf ¥ aainey A5i50r | AndinIn1adIaIAa
dishes? Please. AT WAN atinsBuuwln
ASU/AY
Could you please order AR o WAN DBIADY FNTY ADINTOANAIDE B
something instead? BunLFIn winlFasu/as
Would you like to change 9 ¢ Tad il L2UT WENTE UTR @m@imm‘imﬁﬂu

papaya salad to pineapple

fried rice?

@n 9 sl ueiiia (Wael (oo

¥ o @ v o/
LHPANANTUAIING

Aulzan mMuAsu/Ay

Would you like to cancel

papaya salad?

97 ¢ [af 1 uAds wewiay

LHRLAR NAN

ADIABINITLNLAN

HRL R CHERL

Ab




oy

RUOUN 2 1 MITUTIIMT@IRIY

I &

2.94 unﬂunmmm(mov@ MIGNM
TRl RH I

-) UNNUNWAT 2.9.1.1 msmhfmaiwugﬂé’ﬁﬂsﬁﬁmmsﬁ%’ﬁﬁﬁ

Staff: Are you ready to order?
81 ¢ 30R 1 2950027
oSN IaNTVE DALY

Customer:  Yes, | would like to have papaya salad and grilled chicken.
wa, (8 90 (8 ¥ wana wewies ugaidn wan N3 Tau
SaFednsuay lddnsnsums

Staff: Sorry, papaya salad is not available today.
WEE WeNIET WEALAR BN UoA pzitaazila el
1e15n WL AS /AL Lugﬁuﬁﬁuﬁufﬂﬁﬁﬁm%/ﬁ:
Would you like to order other dishes? Please.
m ¢ (ad v 9810y 95159y ATTA WAN
@méﬁmm‘aﬁ"ammﬁ@ﬂ'NﬁluLmuT‘muﬂ%’u/ﬁi:

Customer:  Yes, | would like to have rice soup.
wa Ta gn (am v uswa (55 4
THasu/Ay uradnadunsyu/me

A1



oy

\ RUOUN 2 1 MITUTIIMT@IRIY

- UNARNHIN 2.9.1.2 miﬂa"ml'a‘[wvgﬂé’ﬁﬂsﬁﬁmmiﬁﬁdﬁiﬁ

Staff:

What would you like to have?

28 90 o aa ) ugWa 2

Aosazyuezlsinsu/pe

Customer:

Yes, | would like to have pineapple fried rice.

wa, (8 90 lan v wana sl usilila (e (o

AUADFNIININARULZIARATL/ AL

Staff:

Sorry, we don’t have pineapple fried rice today.

%93 3 lonsd wsd ol uethita TWssl (o ypund

atseulneAsu/Ay 3348 5 IR ad UL s ARSU/F

Staff:

Could you please order something instead?

AR ¢ NAN BBIABY TNE9 BURRA?

AIANTONAIBE 9 BNIILIF A5 A

Customer:

No thanks.

Tu TR

Tslm3u vpuRmuASU/AE

2.10 MYVNIBNTIVNMT@MOY CCancelling Diskesd

iszlun

ATBIH

AUA

Excuse me. | would like to
cancel .....(papaya

salad)..., please.

wafad & o gn (ad v
WAWER WoNWEE UTa

VAR NAN

PO 1YIHASY SUDD

UYINLNANIHYANAT
q QU

ASU/A

Excuse me. | would like to
replace ..(papaya salad)..
by ..(vegetable salad)..,

please.

-4

wafad & o gn (ad 1)

U

TINAN NEWEE LHRLAA

a a =
YUY LIFINTLURN NAN

2B VEASY SUTBILRYN

9 o I o o
Lwﬂummumwm

ASU/A
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2.10.4 INFUNUIMTINIRNTIVNMT@BAIY

=) UNARNWIN 2.10.1.1 ATSLNLANSILNTTDINISNHNG

Staff:

Customer:

Staff:

Customer:

Staff:

a

1
74

What would you like to have?

28 90 g [an ) uana?

Aosazyuezsinsu/Fy

Yes, we would like to have minced pork with holy basil over
rice, pork soup, pineapple fried rice and rice soup.

i, 3 9n Tam v wewa fud wasa A Tod wda Tele Tof
wadn 1 Tl uatlfia Tradl T wandl (o o)
Suredstininnansmyduuazgny dnknduzen
wardnfn msu/Ae

May | repeat your order? You have minced pork with holy
basil over rice, pork soup, pineapple fried rice and rice soup.
s that Right?

i Ta 3 675 aownaz? g uava fud wada An Tad waa
10 199 (5% wasn o Tl wathita (Wsdl (o uond (s 41
Ba wan (9917

YDAYLIANUNINIIENTE W TUL AL AodlA T
AUNI MY AL FUny I1aindutzan uazdiasiy
NABIULATU/AE

Excuse me. | would like to cancel rice soup, please.

wafad 8 To gn (ad v uauda (55 49U nag

valnuasy Supengaanandnagiy asu/my

Sure. What would you like to drink?

195 aev ga ¢ (an v A39A?

Az, Suiedavinnzlarnsi/
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) UnERnRad 2.10.1.2 AM1SYNRNSIEN19ETIRNSTINS
Staff:

Customer:

£39

Staff:

May | repeat your order? You have fried rice with pork and
chicken coconut milk soup. Is that alright?

W (0 31n 95 padinas? ¢ uawa Wene (5 An wadm uaw
srufivs Taldtin Sad 4u 8 wan oaalan?
YDBYLIANUNATIENITR W TUE AL AodlA st Ay
Audingnlrigniasueniu/y

Excuse me. | would like to replace chicken coconut milk soup by
vegetable soup, please.

wafad & To g0 (o v Sivaa 3niiiu Talein fadf g0 vne
nuida 1l wae

valnunsy Suanfeunydininliduindainasues
Sure. It will take about ten minutes.

495 80 38 WA azium AN Suin.

TRnsw/ez avnsvesnmas[Fsuan 15 wiltueasu/ry
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AU RHUNNUNHITUANTIZRI (HAB IS Lﬁ@?ﬁuw@ruwuﬁﬁdqaﬁﬂuysd

1. Customer: Do you have any recommended dishes?

Staff:

2 o uana Ul 1IARINNA AYTH?
Trinanudnpoidiguusi inasu/de

Customer:

Staff:

Customer:

2. Staff:

Ok. I'll have hot and sour seafood soup.

Tow. To 38 ugwa gam wew s1wee Bm o1l
Town Suradindmeia

What would you like for dessert?

28 99 o (8 We fdn?
Tsnanupnazivrnmnue: lshiny

Because | don’t like dessert.
faae Ta Tawi (&n fdn
INTITT ST N AUABIRITRAS U/ A

Customer:

| would like to have them soft-boiled, please.
Ta qn Tam v usna 159 weW Uad 18N
Sufieenisdainasu/ey
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3. Staff:

Customer:
Staff:

4. Staff:

Customer:

RUOUN 2 1 MITUTIIMT@IRIY

Are you ready to order?
815 ¢ \5aR v padeey 7
AN BNAIBIMNTYTRENAS/AE

What will you have, sir?
8N A8 ¢ wang 837
nosazdsnylshnsu/ds
Can you eat spicy food?
wAK ¢ 8 AW ya?
LU AR CITERYEL

5. Staff:

Please make the food a little bit spicy.
WAH LA 158 \A BT aniia On alnwg
%evinamnTuUL HARYRANY ASU/AY

Customer:

6 Staff:

Customer:

| am allergic to seafood.

Ta uow wan' 1a08A 1 3 9o
AUUNBIVNINLLAATU/AY
Are you a vegetarian?

81 ¢ 18 I9TUN'FEU?
poaduisaisfvEaian

| can’t eat meat.
¢ a =

Ta A1yt 8n fin

SulHiHamsu/A
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RUOUN 2 1 MITUTIIMT@IRIY

7. Staff:

You have Fried rice with pork and chicken coconut milk soup.
Would that be alright?
g uavla Wane Tad v wasa uew 3nii Taldidn dad g
an usn 4 epalan?
AodlFdstinaimmyiuginan [ignéiasuasu/es
Customer: That's right.

wsna [an
Teipiz

8. Customer: | would like to order pineapple fried rice.
Ta 90 [ad v 2owey nlueUiia (Wed Taf
SudmanaRedndulzsanu/dy

Staff:

Would you like to order other dishes? Please.
a9 ¢ [ad v a9ney 95159Y Aude NAw
AoudipenaiaTat B NAS /A

Customer:  Yes, | would like to order prawn soup and steamed rice.
wa (8 g0 (an v oower wiadl g uowd afiud (558
TAnsudy supadndnfiuariinnaaniu/my
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mé’uﬁjﬁﬁﬁﬁmwm\iﬁu?uﬂ@é’uﬁ A AU ﬁ?’lﬁ@yf’fuﬂ@ﬁuﬁ B
ABILHH ADANY A ADANIY B

1. Fried kale vegetable with crispy pork over | a. #19{2i3sanyay
rice
2. Shrimp-paste fried rice b. NANNTIN
3. Boiled rice with side dishes c. Amine
4. Bamboo shoot fried with 5. eggs d. Anlvefiean
5. Thai Fried Noodles e. #npztimynsay
6. Dried shredded pork f. fiadinfie
7. Thai Fried Noodles with fresh prawn g. [\aen
8. Fried —mixed vegetables h. vl (5ETm (2
9. Minced pork omelet over rice i. ﬁ'}fngﬂﬂzﬂ
10. Omelet j. NYREDI
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KUEDN 3 : FeuTrnELENOY / (Soney

Uszlan ANBH ALUS
Bacon LULRFIY lUADL
Meat in B
Beef an Slada
Chicken BALAU Slaln
Chicken wings BALAY A Haln
Duck FiA Seifin
Pork NBSA Ny
Minced pork Audnesn YA
Fish P Jan
Shrimp, prawn AINN, NIDU 9

55




‘1 ! J ' Py -~
ﬁ KUEDN 3 : FeuTrnELENOY / (Soney
—

3.2 (Somdwrlsznmein

Uszlum ANBH ALUR
Vegetable 1993904 W
Bamboo shoot WUNY W e (3
Corn ADIU Fqlna
Baby corn Wil e falnagan
Cauliflower ADRNALED ﬂmﬂ@%"lﬂ’ﬂﬂ
Cucumber ANANLLBY WA
Eggplant LEANUNAUA EACILaR N
Kale AR AN
Lettuce Lanaw NNNIANDH
Morning glory Na5T9 Nana IS
Pumpkin WHWAN Wnnes
Spinach ANUNS NN
Mushroom NGty Win
Cabbage wauilq nemanAa
Tomato NN Nz@BWIA
Bitter melon ey IHALEN NyTY
Green onion N1 BUSW AUNBN
Water mimosa eWey ANy NNNTELRA
Pepper mint NN 3 Nrazuny
Papaya NENBE EXIAAMARI
Tamarind UWHHNEIUA NN
Lime Tael AT U
Lemon LAN' LR HEHINSS




' <

RLOUY

3 : ApuINELENOY / (Soneu

Uszlum ANBK Aula
Winged bean F9m Ou 5%W2§
Soy bean e 1% Sang
Green bean 5% Ou f13en
Peanut Ayin SR
Pea i faden
Bean sprout Iu swam fa9an
Yard longbean 819 anvdn failneng
- .
3.4 IATEVINA CSpleesd
Uszlum ABH AR
Ginger FUIDE a9
Galanga ANAUNT %7
Lemon Grass BHENNINE G
Lemon Leaf LAHLHWAN Gfumﬂg@
Bird Chill \04m Bad WanaY
Finger Chili Wanae Bad WaNERN
Lesser Galanga AN BT NIAWNT N9eYY
Curcuma \ABRAINY AT
Shallot LSRRV Wnau
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‘1 ! J ' Py -~
ﬁ KUEDN 3 : FeuTrnELENOY / (Soney
—

Uszlan ATBH ALUS
Basilic ULBAAA Tuunedn
Basil LR R Tungzinen
Sweet Basil AN WUBBN Tulnsenn
Cardamom ANTANEY ANNTEIY
Cloves Taans AUNG
Cinnamon BUNLIU AU
Coriander Tr3upninny NNT
Cumin seeds ANRN e fimdngn
Padanus Leaf WeAHE AN s

- L
3.5 I @WYVOR CAdditivesd

Uszlam ABH ALU®
Salt BARY] \NAD
Sugar gne ﬁﬂmﬂ
Fish sauce N Bad yintlan
Pepper RE Wan ne
Vinegar Auuney sindnEney
Ketchup LAVIBAN BANNLIDDNA
Hot sauce 709 TON YDNWIN
Soy sauce wAY HAN AN UNAD
Mustard Nafisn Nan5m

¢ {oconut milk Talasv fam i

\Shrimp paste

AIHN WIAN

b=
Al
(-7
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‘1 ! J ' Py -~
ﬁ KUEDN 3 : FeuTrnELENOY / (Soney
—

|
3.6 UNIUHEUUDY COU and. Chocse/Buttend

Uszlan ANBH ALUS
Corn ol ADSU DY g lng
Sesame ol \HNGLH Do 1T
Vegetable oil Banzida oot sinsTtas
Olive ol AaaNT 998 YN nan
Lard laei sinsiumy
Oyster sauce ADYUNYIDY BON sinsfvas
Cheese Poy TIIEN
Salted butter waafin ey LA
Unsalted butter DUEDANA TNV WEaA
Margarine 19923 L TiEN
Mustard NaLAse [a(olel)

1 4
3.7 ¥UOYEWINE CTypes Of Sugard

Uszlam AN AU
Cube sugar Ay 9Ny vinsnafiau
Jaggery palm WIN INBYE WIAN siAa e
Sugar E HARNANIITE
Brown sugar U9194 9N HRNANIIEUAY
LPaim sugar WIRN PN siPNATi
\ oaf sugar Tan gz 1inANaTIn
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KUEDN 3 : FeuTrnELENOY / (Soney

Uszlum ANB AR
Cilantro Auanln ARk
Dried Chil Tnsd B84 WML
Lemon grass BHEAN NI HGE
Shallots UARADY] Wnan
Galangall LALARLTA %41
Kaffir lime leaves waney (asl Ann Tunzngm
Fried garlic Wad n15an neufiaNFe
Pickled garlic AALFEan N19AA NTzigHADY
Fried shallots s wraannd NN
Coconut milk Talasin fad N
Pickled ginger NALPAA FULIDY FNEN
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‘1 ! J ' Py -~
(=N %099 3 : ApLTINELENOY / (oG

e

% I
HULIEINEIIVLIVY

feNLﬁfaﬂﬁmauﬁgné’imm"fuﬂmdwLﬁ@?ﬁuwauwmﬁdwf"iﬁugsiﬁ

1. A: What are you cooking?
B: I’'m cooking Tom Yum Goong.
A: What the main ingredients of Tom Yum Goong?
B: The main ingredients of Tom Yum Goong is
a. Chicken b. Meat
c. Shrimp d. Beef

2 A: What are ingredients of Papaya salad?
B: Papaya salad consists of
a. papaya, yard long bean, tomato, lime and bird chili
b. papaya, kale, lemon glass , tomato, lime and bird chili
c. vegetable, pork, oyster sauce and bird chili

d. vegetable, papaya, pumpkin and yard long bean

3. A: What are ingredients of Pad Thai?
B: Pad Thai consists of
a. noodles, tomato, tamarind juice, fish sauce, sugar and fish sauce
b. noodles, soy sauce, basil, tomato, tamarind juice and egg
c. noodles, lemon glass, basil, tomato sugar and spring onion

d. noodles, meat, egg, tamarind juice, fish sauce, sugar and spring onion
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KUEDN 3 : FeuTrnELENOY / (Soney

4. A: What is necessary of Minced pork fried with basil over rice?
B:

a. Galangal b. pork

c. sweet basil d. basil

5. A: What is necessary of Minced pork omelet over rice?
B:

a. eqgg b. chicken

c.vegetables d. beef

6.What’s Vermicelli noodles salad made from?
a. Noodles, Coriander, Fish sauce, Peas nut, Tomato, Pepper mint, Vinegar
b. Vermicelli noodles, Minced pork, Pepper mint, Soy sauce, Fish sauce, Fried shallots
c. Noodles, Cinnamon, Finger Chili, Vinegar, Lime, Tomato, Fried shallots

d. Vermicelli noodles, Minced pork, Lime, Tomato, Bird Chili, Fish sauce, pickled garlic
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KUEDN 3 : FeuTrnELENOY / (Soney

o/ 1 0 dld
YIIUAATNIN

U

P |
HULIEINEIIVLIVY

ATHASINK HADANY A fiL ﬁﬁﬁ@fﬁuﬂ@ﬁ’uﬁ B

ABILEN

ABANY A

ADANN B

1. Vegetable oil

a. HIRNANSe

2. Pork b. fWAB9
3. Lime C. L‘f‘llﬂ

4. Chicken d. w%ﬂfﬂymg
5. Lemon Leaf e. N

6. Soy bean f. Fanan

7. Shrimp paste 9. VinsTaies
8. Meat h. T‘leﬂgﬂ
9. Fish sauce . Ny

10. Tomato j. HEHD
11.Sugar k. {n

12. Coconut milk . n9eIieNIAef
13. Bird Chill m. Wan
14. Shallots n. Nel@awe

15. Fried garlic

0. NZH
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ATFNA ABTK AU\
Fry s Nan
Simmer BUNDY !
Steam AIGEY ‘f'i@
Grill NER #i19
Toast Tna ﬂyd
Slice Gk ‘lﬁbu
Chop HANW U
Mince Ty LR i ERA 19 WYL
Melt WA viniazans
Pour \lak] 314 50 Hin Ta (137)
Scramble auAsuda AYUVEBRIE §i(2
Stir ANk A
Blend (SE[ayR! ﬁu
Cut AN Fip
Dip AN TN
Add WLl A, R
Put W Taaslyl

b4



4.4 unFUIWINTEALNM TN /
nyUrneuenay

UNFRNUIT 4.1.1 ﬂ"li‘]J§\1@’1‘Vi’1$/ﬂ’1$ﬂi$ﬂﬂﬂﬂ’]‘l’l’]‘i

Customer: Do you know how to cook an omelet?
g 9 w9 An uen apNNzAN?
AaNaay91U g [ Eeringale?

Staff: Yes, | know. It’s very easy to cook.
wa (o T, 8na 193 88 9 an
ATU/AY TWYINIENINLAS
Add eggs, onion, minced pork, tomato and soy sauce in bowl.
Scrambled until all ingredients mixed well.
wen @0, s, N9 wesa, newn ued ves wes Au lua.
aupTnida duiia aaa BUNAEEUN AN 1
Tdld e vydu nzdeme wazwaadamiesaslugm fliau
AUNANTIN AT
Then, Heat oil in a wok over medium heat and pour in the egg
mixture. Fry until golden brown.
5%, B po8 34 8y 34A lawe: Tfen Bn uau wes A1 ey
BN e er FEAR e U919
aniusanaznzlisauned uazldldasll nanauldgnidudriaanas
Transfer the omelette to a plate. Serve immediately with hot
steamed rice.
WU INBY LABT BENNZAY 1) B2 AN, 1350 BTFend An gen
aRNA o (55
s fadealdenn SnsomRmauinnaassous

Customer: It was really tasty.
N 19% FuUad W7

Sll® ilsarAdunsen
b5




» UNARNUIN 4.1.2 ﬂ”l’iﬂ?\‘l’ﬂ”li’ﬂi/ﬂ”liﬂ‘i%ﬂﬂﬂ’ﬂ’lﬂ"ﬁ

Staff:

Customer:

Staff:

Customer:

Staff:

Do you like fried rice??

7 o lam (s Tad?

AosraLdia MnAsU/Az

Yes, | do.

CRAGE

% Sureu

How does it taste?

LAY A BN Inan

sadiiinedne(stinemsu/me

It’s really good. How to cook fried rice?

an Baa'a o. 819 9 An (Wl (3

TUsEERAAY F19EnTAEYinetn(s?

It’s very easy to cook.

8 193 8% 9 AN

AAVINENINLAY

First, pour the oil in a large frying pan. When the oil is hot,

add the eggs.

WSan wes ey 99y 81 8y a15q NFBY WNM. 19U LADT BBY BBV,
LEA LABY LN

Susiuuan weisiuasitunssveisen Werigentilaliady
Second, add shallots, peas and carrots and stir-fry until cooked.
\AALA WBA UWTA'REY WBW N UEN WATEN LEK §D5 (NS
DU AN

Sugiufiaas Tavamay, 2 uazuason srminiatidniangn
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Customer: :

Add rice, vegetables and egg. Then, pour the soy sauce

and additives.

wan (5%, 1aansda uew 0. 153, Nes ey ¥ey wew
WaH LamANT aau ol

Tatinn nuazld srmibuldsaadamieuaziriaslss
Last, Add green onion. Stir-fry to heat everything through.
/A, UaR N3N SudU awed s v 8 1389 53
%gumuqmﬁm [GI ANt @ﬁﬂ&uﬁﬂﬂﬂﬂﬂ%?ﬁﬁﬁﬁ/mﬁu
FULE5T

Wow ! That is amazing!
277 | WGV DE BULNT |
Eenlias
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PILRBONATIFABDU Wgﬂ ﬂ@@ﬂﬂ?‘uﬁ‘ﬂﬁqqq LWT’JTVI‘U Wﬂuwquqq\‘lﬁﬂﬂyim

1. Customer: Do you know how to cook an omelet?
79 W81y AN waw apNNZAN?
AoNaazyaU g [ Eeirindale?

Staff:
2. Staff:
Customer: Yes, | do.
URAGK)
Tt SnaL

Staff:

Customer: It’s really good. How to cook fried rice?

an Buad go. 819 v An Wkl (o
TusnEffias d1aneiatvinasnals?
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iv2 wueoN 4 : Mydsvenay / mydsneuenay

7=

[ 1o Ao [ o [ o A ' [V 4
’*N"‘J‘U@ﬂ’lﬂﬂﬂ’?'lﬂﬁiﬂﬂ%?%ﬂ@ﬂﬂ% A ny ﬂ'l‘l’l@%l?%ﬁ’ﬂﬂﬂ% B

ABILHN ADANK A ADANH B
1. Mince a. Nen
2. Stir b. AR
3. Scramble C. ‘fi\i
4. Fry d. £i19
5. Add e.
6. Steam f.Um Y FERED 1 Ny AL
7. Gril g. NIUNABRLY Fil2
8. Cut h. AL
9. Toast . L'*T\llu, 16
10. Pour . ﬁq
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RLOYY 5 : NIYTUINL

5.1 m:ﬂmmmrh(mmv

iszlan

ATDT ATnUA

How much is it?

W81 3o B B? Win s asu/ey

It is two hundred fifty baht.

89 81 ¥ fuesa ANA | 250 umAsu/ay

umn

How much does it cost?

BN 3 G AN maav? | WINmsASU/AY

It is two hundred baht.

g B 9 Sumsm um | 200 UMATU/FY

That’s going to be ......... bath

a Pt & a @ A
LD Tﬂﬂﬂ zjl Y.oeenennn UM | NUHNARALLUNH DN

please. WAR. ATU/AY

They are altogether .... baht. | v& 81 BBAYLNELEDL... ﬁgmmmm....mm‘?u/ﬁ:
L.

Here is your receipt. \Beg B £9 3% ﬁ?mﬂ%%m@flm%/u/ﬁz

5.1.1 UNFUNUINTTBHANITIAIAIR

Customer:

Staff:

» UVINUVIUINA 5.1.1.1 UNARNUISIATATIBTINS

How much is it?

\87 K A Bn?
winlmsasu/as

It is two hundred fifty baht.
n Ba v Hunaa AWF U
250 UMMASL/AL

0



e =
RLOYY 5 : NIYTUINL

» UNFUNWAT 5.1.1.2 UNERIRISIATATETIAS
Customer:  How much does it cost?
L8 N Fo BV AREVI?
winnsmsu/As
Staff: That’s going to be three hundred and fifty bath, please.
wsna 1nd9 v T 53 Sumsn wewusd AWA v was.
siavnaRninEN 350 UmASU/Ay

5.2 MYUEN/HANEINTITNL CHow 1o Payd

Uszlum ANBIH ATl a
Please pay at the cashier WAN LNE Wan L5 FN190%152 37
counter. WA @S LAHLADS aptolae
Would you like to pay by 90 f—ﬁm g ung @m@zf#qﬁﬁmmﬂm NUFR
cash or by credit card? WA B89 U8 WATAR | WaelnaiATRnATL/AY
-4
ANSA?

| would you like to pay by | To ga Tam v wef une | sufissnisanesiaa@uan

cash. LA ASU/A

| would you like to pay by Ta g0 lam yind w1y | Sufissniafingduiinawnshin

credit card. LASAR A5 A ASL/A

How would you pay, cash or | 181 9@ ¢ (am v wedl, | Ansazdne@uuuulye Guan

credit card? LAY DS LASAG ANSA? | WABLASLASARASL/AY

™



e =
RLOYY 5 : NIYTUINL

sz lam

ATB U

ATU|

Cash only

LA% lauA

SURNIZISUFAASU/AY

By credit card

178 LASAR ANSA

SUYTRSLASARASL/AY

Can | use credit card here?

e (8 g ATk

ANSA LEIRIS7?

aulEimaLAsARTIT SN

Tl

You can use credit card here.

8 WAY 4N LASAM ASA

WFes

AoslETmsAsAn (HASu/Ay

You cannot use credit card

here.

g LANUEA Y LATAR

ANSA LSS

AolaNNalEITRSIASAR

e Gl

Do you accept credit cards

here?

A o WNEw sk

ANSE L8847

d‘d‘ o/ o % o/ P=Y
NHIUBIIEAIHURTLATAIRN

Tn?

| accept credit card here.

Tawapenwy AsAnA

ANSA LEIeS

ARSUTIRSLASARASL/AY

| do not accept credit card

here.

{a g wom uaALEny

LASAR ANS 18IS

SulsuTnsAsRnASU/AY

I'm sorry, we don’t accept

credit card here.

o’dl = eV &
Tow #0943 Afau 1B

Fw LAThn Anse 1Fas

favalnudignsy/dy 715

151 NSUTRSIASRRAS /AL

T2




' ‘N. v N\
RUOUY 5 1 MITLINL

5.2.4 INFAUNUWIMTURN/IANETMYE15wNL

) unsunnit 5.2.1.1 nsdnszdudaeduaniiuinsasie
Customer:  How much is it?
11 S B an?
winlmsasu/ay
Staff: It is two hundred fifty baht.
B aa v Huaan AWA L
250 UMATL/FY
Customer:  Can | use credit card here?
e (8 g 1Ashin Ase 1Bas?
Sul¥TmnsnsAngrs AR s a7
Staff: I’'m sorry, we don’t accept credit card here. Cash only.
Ton 7043 Ao 1BnEn wsAn A Bes et Towa
Fognelnusnsasu/Ay AT BSUTRsATARAS /A
F8H8 Suanyiniuasu/ms
» VARV 5.2.1.2 A9tz Rudandudaniatnsiasan
Customer: ~ How much, please?
L8 % WAN?
winlmsasu/ay
Staff: That’s going to be two hundred bath please.
wsv Inda vy § v Humse v was.
siannaRanEN 200 UmASU/Ay
Staff: How would you pay, by cash or credit card?
#7190 o [an 11 e, U way 885 LAshn Asa?
AsazdsRuwuu v Buanvdetinansinasu/as
Customer: | would like to pay by cash.

Ta g0 Tad y wd v wae
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5.3 MYTLINLUAZNELINLS
CReceiving Money and. Giving Change

Uszlam ABT ALl |
Received...baht. F3NIA.. LM FUN. UM ATU/AY
..baht change. U LU VAW, UMATU/AL
Here’s your change. \Fed €79 14a fl@wmmm@mﬂ%’u/ﬁ:
LSS Baht change, G EAL U104, | SO ... UM
Thank you. ubarf fin. VALATIATL/AY
Your change is...oaht. §79 11W9 BF...UW RUNBUIBIADA.. LW

ATU/AY
Do you have smaller bills? A g usWo anaaeer | Huuedtesiney
Jad?
| have smaller bills. To uana ausalae: AURLLNARTU/AY
dad
| don’t have smaller bills. ToTow (ule lowi | sulifluueddasnsu/ey
LENT aNDaany Jad
Sorry, | don’t have change. %95 (o lnwsf uas R GG R
LU )

4
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5.34 LNFAUNUINTTLINUIRENELINL

» UNFURAT 5.3.1.1 n1950ERuazfinsnisuusdtas
Customer:  How much is it?
181 N B Bn?
winlnsmsu/ay
Staff: It is two hundred fifty baht.
an aa v Hungn ANG U
250 UVIATU/AY
Staff: Received 1000 baht.
FENIA 157 1 BUA U
JUNT 1000 UMW ASU/AE
Do you have smaller bills?
7 ¢ waWT anaalaey Jag
fuverdesmuasyu/ey
Customer:  Sorry. | don’t have smaller bills.
Tu Ta Tonud wavla aneaaey Jag.
1alneAsL/Ae sulNiuusdtesnsu/ay
Staff: Here’s your change.
\Fe4 €09 11U
AdunenunsnniAsL/sy

15
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Customer:
Staff:

Staff:

Staff:

' ‘N. & N
RLOYY 5 : NIYTUINL

5.3.1.2 AN55UISHULAENDRIIN

How much, please?

L8 HY WAR?

winlmsmsu/Ae

That’s going to be two hundred bath please.
wsna Inde v T 5 Huese v was.
yiamnaRniuEN 200 UmASU/AY
Received 500 baht.

BN A Fuesa um

FUNT 500 UMW ASU/AE

This is 300 Baht change. Thank you.

a

BN D §9 FUATA U LUWS, IR N9,

HR¥uneu 300 UM 2BUAMAT/AL
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[ 4

5.4 NMYNEIPYEUAM /NMIINEIEEIRNA
CTRanking/Bidding farewe D

Uszlam AEH AU
Thank you. uEae fia YBUADS
Thank you for coming. B9 A Wed Fud ﬂﬂi_l@mﬁm{ﬂ’%‘l_l/ﬁz
Thank you; please come (back) | LWEIAI WAL AN (LUA) ﬂ@uamiﬂﬂmm’iﬁl,%iy
again. AN (nau)N iueAsL/Ae
We hope to serve you again. | 3 law v @5Wd g oz | s misdnezlfiudnisnadn

1N} LGNGE:

Have a nice day. g 2y (udiad o liflAns e
Have a nice trip. waW oz lufviy valifinnngatuniaifiend
| wish you luck. {a Aadyan nisdnnmazlyaf
Have a good time. waW 1oaz i 1l valRilA g
Have a nice weekend. wan ey iddmen | aelidangiuiumgn
Have a safe journey back wan 1oz W Wesh | e lHifmnlanase
home. uiimlan

1
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5.44 UNFUNINDINEIPYRUAM /
MYNEIPEIRNAT

» UNFUNHT 5.4.1.1 MFNE1IVBUAN /NITNRIIRIJNAT
Customer:  How much is it?
@1 1Y B Bn?
winlnsasu/ey
Staff: It is two hundred fifty baht. Thank you.
B Ba v Haaan AWA U uad fo.
250 U'MMASU/AY 2BUATATL/AY
Thank you; please come (back) again.
WESAT WAY AN (LWLA) DN
ynUADlanENEBn (NAL)NT MiuzAs /A

18
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5.44 URUNININEIPYRUAM /
MYNEIPEIRNAT

» UNAUNRIT 5.4.1.2 FNE1IVBUAT /NITNRIIRIJNAT
Customer:  How much, please?
L8 Ho WAR?
winlmsmsu/me
Staff: That’s going to be two hundred bath please.
wsna Inde v T ) SHuese v waa.
yiannaRniEn 200 UmASU/AY
Thank you for coming.
WE9f fn Wad Andis
YBUATIHAASL/A
Have a nice weekend.
wan 1oy WfiAlan
anARAN I Tme e
Customer:  Thank you, you too.
w597 2]
PDUAT ANANENIHASY A

19
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| %4
5.5 MyueNM W hbtewni
CTelhing Direetion to Tolkel>
iszlan ATDIH Ala
This way, please B8 18 WA VINIRAS /A

Go ahead 1n 2z A94 (LdnanTinasu/As

Go straight on 10 a9 2% A9 (Ldnaniin...

Turn left W93 Lanvi Rendnensu/Az

Turn right \isu (59 RenuaNAS /Ay

On your left 29U §79 LA NeteilayasnuATu/Ay

On your right

a9u $i15 (391

NNYIHDYBIAUATL/ AT

%4
5.5 4 LNFUHUINILEIM W iewin

CTelhing Direetion to Toiletd

[ ¥
» UNARVIUT 5.5.1.1 N15UanNIeUiasHn

Customer:

Staff:

Could you tell me where the toilet is?

¥ = -3 a
A0 IR W WG BT NIBELaY aN?

gaguanden [finay dissiedfiunadi/dy

Yes, go straight and turn left. It will be on your right.
WA 1N ATV Wak WK @yl 8 Aa § eeu g9 (59

{Hasu/rs Wnssslludadende duavagnvanfiendu/es
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» UNNUNIUIN

Customer:

Staff:

- UNHRNWT

Customer:

Staff:

» UNAUNWT

Customer:

Staff:

v

5.5.1.2 AMSUBNNISIUHBINT

Excuse me, | cannot find the toilet. Do you know where is

@ P= 4 a =
Bnaga { To uawuen i ez vasian g ¢ Tua ua Gn dav
valnuuzar dwnieniilliee Aomeaznsnumanduegfibn
Yes, It’s next to the kitchen. You just have to follow the sign.

wa BN WinT ) ez A wu g 58 usn ) wealad ey T

1o/

Ay Supgdnaindiesnsn AnawAfisuiuantelUasu/pe
5.5.1.3 msuannsllfiasia

Can you show me the way to the toilet, please?

waw ¢ o9 § 1apz 19 1) ey eaEan WAN?
Aosasuanyng[Usiasimsan (Hinuas

Yes, come on. Follow me.

wa AN e Nealas &

Thry musunanes

5.5.1.4 nsuannsilfiaein

Excuse me, do you have any idea where the toilet is?

Snaas 8 g g wov 0fl Tawdy ua ez newan a7
vanunzasy naubndifosiagimnsy

Of course, Just turn right at the corner there and you will see it.
aaW ADSa 8 WK (391 uav ez Apdiue ua uow ¢ 38 & an
Az \RBnaanTivansiiiu Ay udafianiiuinainds
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HULIE)NYIIVLIV

AURNUNFRNHITIANE RS LA B IT9 Lﬁ@?ﬁuwz«uwuﬁﬁdﬁeﬁﬂugsiﬁ

1. Customer:
Staff: It is two hundred fifty baht.
an Ba v Hanan AWH um

250 UNIASL/A
2. Staff:

Customer: | would you like to pay by cash.

Ta 90 Ty e wne ups
FUADINITINLANY RUNAATU/ A
3. Customer: Can | use credit card here?
wau (o og wshin Ase 157
STNC A A e T AT,
Staff:

Cash only.
LAY Tﬂu’ﬁl
Fe s Ruamnyiniuasuir
4. Customer: How much, please?
L8 N WARN?
winlnsasu/my
Staff:
Staff: This is 300 Baht change.Thank you.

a

BN D T3 FUATA U LUW9, IR 1A,

HR¥uneu 300 UM 2BUAMATL/AY
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5 Customer: How much is it?
18 J B An?
winlnsasu/ey
Staff: It is two hundred fifty baht. Thank you.
B Ba v Huaan ANA 1 WEe fa.
250 UWIATL/AY ABUAMATL/AZ

6. Customer: Can you show me the way to the toilet, please?
Ak ¢ o9 1z 19 1 W9y NDLEN WAR
AosasLanyn [Usiasiman [ inuas

Staff: :

33
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