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WELCOME TO
SPANISH FOR RESTAURANTS

j0JO! Important Notes

* In Spanish, the ending of some words will be an -0 or an -a depending on
whether you are speaking about a man or a woman.

* This CD uses the -0 ending throughout in order to simplify the language
learning process.

* Remember to use the the -0 ending when describing a man, the -a ending when
describing a woman

* You can listen to the CD while driving, exercising or relaxing at home. The
important thing is to listen to the CD many times. The more you listen the
more you will remember!

* As you learn and progress you will be able to recite the Spanish translation in
the pauses after the native and non-native speakers.

* The listening guide includes every word and phrase from the CD with its
phonetic pronunciation. Use it as a guide while listening to the CD, or take it
to work to use as a quick reference guide.

Why?

Why are you late?

Why didn’t you come to work?
Why aren’t you at work?

Why didn’t you call?

You need...

You need to be on time.

You need to be here earlier.

You need to be careful.
Tell me.
Tell me if you have a problem.

Tell me if you need something.
You should...

You should not...

Do not...

Do not do it.

Do not be late.

Do not use foul language.

This is a warning.

You are fired.

123.825mm

(Por qué?

(Por qué esta tarde?

(Por qué no vino a trabajar?
(Por qué no esta en el trabajo?
(Por qué no llamé?

Necesita...

Necesita llegar a tiempo.
Necesita llegar més temprano.

Necesita tener cuidado.
Digame.
Digame si tiene un problema.

Digame si necesita algo.
Debe...

No debe...

No...

No lo haga.

No llegue tarde.

No hable grocerias.
Esta es una advertencia.
Esta despedido.

11

(pohr keh)

(pohr keh eh-stah tahr-deh)

(pohr keh noh bee-noh ah trah-bah-hahr)
(pohr keh noh eh-stah ehn ehl trah-bah-hoh)
(pohr keh noh yah-moh)

(neh-seh-see-tah)

(neh-seh-see-tah yeh-gahr ah tee-ehm-poh)
(neh-seh-see-tah yeh-gahr mahs tehm-prah-
noh)

(neh-seh-see-tah teh-nehr koo-ee-dah-doh)
(dee-gah-meh)

(dee-gah-meh sce tee-eh-neh oon proh-bleh-
mah)

(dee-gah-meh see neh-seh-see-tah ahl-goh)
(deh-beh)

(noh deh-beh)

(noh)

(noh loh ah-gah)

(noh yeh-geh tahr-deh)

(noh ah-bleh groh-seh-ree-ahs)

(eh-stah chs 00-nah ahd-behr-tehn-see-ah)
(eh-stah deh-speh-dee-doh)
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We pay every Friday.
We pay every other Friday.

Lesson 11: Work Schedule (Horario del Trabajo)

days

hours

schedule

This will be your schedule.
Can you work?

When can you work?

Be here...

Be here at 6.

Your break...

Your break is at 4.

in the morning

in the afternoon

at night

You are finished.

You are finished for today.
You can...

You can go home.

Can you work more hours?
How many?

How many hours did you work?
How many hours do you want to work?

Clock in.

Clock out.

Did you clock in?
Did you clock out?

Pagamos cada viernes.
Pagamos cada otro viernes.

dias

horas

horario

Este sera su horario.
(Puede trabajar?
(Cuando puede trabajar?
Esté...

Esté aqui a las seis.

Su descanso...

Su descanso es a las cuatro.

por la mafiana

por la tarde

por la noche

Ha terminado.

Ha terminado por hoy.
Puede...

Puede irse a casa.

(Puede trabajar mas horas?
(Cuantas?

(Cuantas horas trabajo?

(Cuantas horas quiere trabajar?

Marque la entrada.
Marque la salida.
(Marco al entrar?
(Marco al salir?

(pah-gah-mohs kah-dah bee-ehr-nehs)
(pah-gah-mohs kah-dah oh-troh bee-ehr-
nehs)

(dee-ahs)

(oh-rahs)

(oh-rah-ree-oh)

(eh-steh sch-rah soo oh-rah-ree-oh)
(poo-eh-deh trah-bah-hahr)
(koo-ahn-doh poo-eh-deh trah-bah-hahr)
(eh-steh)

(eh-steh ah-kee ah lahs seh-ees)

(soo deh-skahn-soh)

(soo deh-skahn-soh ehs ah lahs koo-ah-
troh)

(pohr lah mah-nyah-nah)

(pohr lah tahr-deh)

(pohr lah noh-cheh)

(ah tehr-mee-nah-doh)

(ah tehr-mee-nah-doh pohr oh-ce)
(poo-eh-deh)

(poo-eh-deh eer-seh ah kah-sah)
(poo-eh-deh trah-bah-hahr mahs oh-rahs)
(koo-ahn-tahs)

(koo-ahn-tahs oh-rahs trah-bah-hoh)
(koo-ahn-tahs oh-rahs kee-eh-reh trah-bah-
hahr)

(mahr-keh lah ehn-trah-dah)

(mahr-keh lah sah-lee-dah)

(mahr-koh ahl ehn-trahr)

(mahr-koh ahl sah-leer)

Lesson 12: Praising Your Employees (Elogiando Sus Empleados)

Good job!

Well done!

I trust you!

You’re a good employee!

Keep working together!
We make a good team!
I am proud of you!

iBuen trabajo!
iBien hecho!
iConfio en usted!

iUsted es un buen empleado!

iSigan trabajando juntos!
iHacemos un buen equipo!

iEstoy orgulloso(a) de usted!

(boo-ehn trah-bah-hoh)

(bee-chn eh-choh)

(kohn-fee-oh ehn oo-stehd)

(oo-stehd ehs oon boo-ehn ehm-pleh-ah-
doh)

(see-gahn trah-bah-hahn-doh hoon-tohs)
(ah-seh-mohs oon boo-ehn eh-kee-poh)
(eh-stoh-ee ohr-goo-yoh-soh(ah) deh oo-
stehd)

Lesson 13: Employee Problems (Problemas de Empleados)

problem

Is there a problem?
What’s the problem?
Are you...?

Are you OK?

Are you sick?

Are you hurt?

What happened?

I can help you.

Can I help you?

problema

(Hay un problema?
(Cual es el problema?
(Esta...?

(Esta bien?

(Esta enfermo(a)?
(Esta lastimado(a)?
(Qué paso?

Yo puedo ayudarle.
(Puedo ayudarle?
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(proh-bleh-mah)

(ah-ee oon proh-bleh-mah)
(koo-ahl ehs ehl proh-bleh-mah)
(eh-stah)

(eh-stah bee-chn)

(eh-stah ehn-fehr-moh(ah))
(eh-stah lah-stee-mah-doh(ah))
(keh pah-soh)

(yoh poo-eh-doh ah-yoo-dahr-leh)
(poo-eh-doh ah-yoo-dahr-leh)

4.875”
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Lesson 1: Commands (Mandatos)

bring
bring it
careful
clean
clean it
come
come here
cook
cook it
cut

cut it

do

do it

do it now
drain
drain it
dry

dry it
empty
empty it
fill out
fill it out
finish
finish it
fold

fold it
follow
follow me
give

give me
give me it
20

go there
help

help me
help him/her
hurry up
listen
listen to me
look

look here
move
move back

pick up
pick it up
plug in
plug it in
pour
pour it
pull

pull it
push
push it

traiga
traigalo(a)
cuidado
limpie
limpielo(a)
venga
venga aqui
cocine
cocinelo(a)
corte
cortelo(a)
haga
hagalo(la)
hagalo ahora
desagiie
desagiielo(la)
seque
séquelo(la)
vacie
vacielo(a)
llene
1lénelo(a)
termine
términelo(a)
doble
doblelo(a)
siga
sigame

dé

deme
démelo(a)
vaya

vaya alli
ayude
aylideme
ayudele
aplrese
escuche
escucheme
mire

mire aqui
muévase
muévase para atras

recoja
recojalo(a)
enchufe
enchufelo(la)
eche
échelo(a)
jale
jalelo(la)
empuje
empujelo(la)

(trah-ech-gah)
(trah-eeh-gah-loh(la))
(koo-ee-dah-doh)
(leem-pee-ch)
(leem-pee-eh-loh(lah))
(behn-gah)
(behn-gah ah-kee)
(koh-see-nch)
(koh-see-neh-loh(lah))
(kohr-teh)
(kohr-teh-loh(lah))
(ah-gah)
(ah-gah-loh(lah))
(ah-gah-loh ah-oh-rah)
(deh-sah-goo-ch)
(deh-sah-goo-eh-loh(lah))
(seh-keh)
(seh-keh-loh(lah))
(bah-see-ch)
(bah-see-eh-loh(lah))
(yeh-neh)
(yeh-neh-loh)
(tehr-mee-neh)
(tehr-mee-neh-loh(lah))
(doh-bleh)
(doh-bleh-loh(lah))
(see-gah)
(see-gah-meh)
(deh)

(deh-meh)
(deh-meh-loh(lah))
(bah-yah)
(bah-yah ah-yee)
(ah-yoo-deh)
(ah-yoo-deh-meh)
(ah-yoo-deh-leh)
(ah-poo-reh-seh)
(ehs-koo-cheh)
(ehs-koo-cheh-meh)
(mee-reh)

(mee-reh ah-kee)
(moo-eh-bah-seh)
(moo-eh-bah-seh pah-rah ah-
trahs)

(reh-koh-hah)
(reh-koh-hah-loh(lah))
(ehn-choo-feh)
(ehn-choo-feh-loh(lah))
(eh-cheh)

(eh-cheh-loh(lah))

(hah-leh)

(hah-leh-loh(lah))
(ehm-poo-heh)
(ehm-poo-heh-loh(lah))
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put

put it

put away
put it away
rinse

rinse it
scrub

scrub it
show

show me
sign

sign it

sit down
sit here
stay

stay here
stop

stop that
take

take it

tell

tell me
throw away
throw it away
turn off
turn it off
turn down
turn it down
turn on
turn it on
unplug
unplug it
use

use it

wait

wait for me
wait a moment
wash

wash it
write

write it

ponga
pongalo(a)
guarde
guardelo(a)
enjuague
enjuaguelo(a)
restregue
restréguelo(a)
ensefie
enséfieme
firme
firmelo(a)
siéntese
siéntese aqui
quédese
quédese aqui
pare

pare eso
tome
tomelo(a)
diga

digame

bote
botelo(a)
apague
apaguelo(a)
baje
bajelo(a)
prenda
préndalo(a)
desenchufe
desenchufelo(la)
use

uselo(a)
espere
espéreme
espere un momento
lavese
lavelo(a)
escriba
escribalo(a)
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(pohn-gah)
(pohn-gah-loh(lah))
(goo-ahr-deh)
(goo-ahr-deh-loh(lah))
(ehn-hoo-ah-geh)
(ehn-hoo-ah-geh-loh(lah))
(reh-streh-geh)
(reh-streh-geh-loh(lah))
(ehn-seh-nyeh)
(ehn-seh-nyeh-meh)
(feer-meh)
(feer-meh-loh(lah))
(see-ehn-teh-seh)
(see-ehn-teh-seh ah-kee)
(keh-deh-seh)
(keh-deh-sch ah-kee)
(pah-reh)

(pah-reh eh-soh)
(toh-meh)
(toh-meh-loh(lah))
(dee-gah)
(dee-gah-meh)
(boh-teh)
(boh-teh-loh(lah))
(ah-pah-geh)
(ah-pah-geh-loh(lah))
(bah-heh)
(bah-heh-loh(lah))
(prehn-dah)
(prehn-dah-loh(lah))
(deh-sehn-choo-feh)
(deh-sehn-choo-feh-loh(lah))
(00-seh)
(00-seh-loh(lah))
(eh-speh-reh)
(eh-speh-reh-meh)
(ch-speh-reh oon moh-mehn-toh)
(lah-beh-seh)
(lah-beh-loh(lah))
(eh-skree-bah)
(eh-skree-bah-loh(lah))

Lesson 2: The BusPerson/ Barback (El Ayudante de Camarero/del Cantinero)

Is it ready?

Is the table ready?
Set the table.

for two people
for four people

Clean...
Clean the table.
Clean all the tables.

Clean table 5.
Clean the bar.
Clean the sink.

(Esta listo(a)?

(Esta lista la mesa?
Ponga la mesa.

para dos personas
para cuatro personas

Limpie...
Limpie la mesa.
Limpie todas las mesas.

Limpie la mesa cinco.
Limpie la barra.
Limpie el fregadero.

(eh-stah lees-toh(tah))

(eh-stah lees-tah lah meh-sah)
(pohn-gah lah meh-sah)

(pah-rah dohs pehr-soh-nahs)
(pah-rah koo-ah-troh pehr-soh-
nahs)

(leem-pee-ch)

(leem-pee-ch lah meh-sah)
(leem-pee-ch toh-dahs lahs meh-
sahs)

(leem-pee-ch lah meh-sah seen-koh)
(leem-pee-ch lah bah-rrah)
(leem-pee-ch ehl freh-gah-deh-roh)

don’t enter
don’t touch
don’t smoke
turn it off
close it
unplug it

4.875”
123.825mm

no entre

no toque

no fume
apaguelo(a)
ciérrelo(a)
desenchufelo(la)

Lesson 10: Hiring (Contratando)

Do you want...?

Do you want a job?
Do you want to work?
I have a job for you.

I don’t have a job for you.

Fill out...

Fill out the application.
What is your...?

name

last name

address

telephone number

date of birth

age

social security number
Write...

your last employer’s name

your last employer’s address

your last day

your job title

your salary

Are you applying for...?

full time

part time

Do you have...?

Do you have another job?

Do you have transportation?
Do you have identification?
Are you 14 years of age or older?
Are you 18 years of age or older?
Are you a legal citizen?

Are you a legal resident?

[ will call you.

Call me.

When?

When can you work?

When can you start?

You start tomorrow.

You start Monday.

salary

This will be your hourly salary.

This will be your weekly salary.

(Quiere...?

(Quiere un trabajo?

(Quiere trabajar?

Tengo un trabajo para usted.

No tengo un trabajo para usted.

Llene...

Llene la solicitud.
(Cudl es su. ..?

nombre

apellido

direccion

namero de teléfono
fecha de nacimiento
edad

namero de seguro social
Escriba...

el nombre de su ultimo empleador

la direccion de su ultimo empleador

su ultimo dia

su titulo de trabajo

su salario

(Esta aplicando para. . .?
tiempo completo

tiempo parcial

(Tiene...?

(Tiene otro trabajo?
(Tiene transportacion?
(Tiene identificacion?
(Tiene 14 afios o mas?
Tiene 18 aflos 0 mas?
(Es un ciudadano legal?
(Es un residente legal?
Le llamaré

Llameme.

(Cuando?

(Cuando puede trabajar?
(Cuéando puede comenzar?
Comienza mafana.
Comienza lunes.

salario

Este sera su salario por hora.

Este sera su salario semanal.

(noh ehn-treh)

(noh toh-keh)

(noh foo-meh)
(ah-pah-geh-loh(lah))
(see-eh-rreh-loh(lah))
(deh-sehn-choo-feh-loh(lah))

(kee-eh-reh)

(kee-eh-reh oon trah-bah-hoh)

(kee-eh-reh trah-bah-hahr)

(tehn-goh oon trah-bah-hoh pah-rah oo-
stehd)

(noh tehn-goh oon trah-bah-hoh pah-rah
oo-stehd)

(yeh-neh)

(yeh-neh lah soh-lee-see-tood)

(koo-ahl ehs so0)

(nohm-breh)

(ah-peh-yee-doh)

(dee-rehk-see-ohn)

(noo-meh-roh deh teh-leh-foh-noh)
(feh-chah deh nah-see-mee-ehn-toh)
(eh-dahd)

(noo-meh-roh deh seh-goo-roh soh-see-ahl)
(eh-skree-bah)

(ehl nohm-breh deh soo ool-tee-moh ehm-
pleh-ah-dohr)

(lah dee-rehk-see-ohn deh soo ool-tee-moh
ehm-pleh-ah-dohr)

(s00 ool-tee-moh dee-ah)

(soo tee-too-loh deh trah-bah-hoh)

(so0o sah-lah-ree-oh)

(eh-stah ah-plee-kahn-doh pah-rah)
(tee-ehm-poh kohm-pleh-toh)
(tee-ehm-poh pahr-see-ahl)

(tee-eh-neh)

(tee-eh-neh oh-troh trah-bah-hoh)
(tee-eh-neh trahn-spohr-tah-see-ohn)
(tee-eh-neh ee-dehn-tee-fee-kah-see-ohn)
(tee-eh-neh kah-tohr-seh ah-nyos oh mahs)
(tee-eh-neh dee-ch-see-oh-choh ah-nyos oh mahs)
(ehs oon see-0o-dah-dah-noh leh-gahl)
(ehs oon reh-see-dehn-teh leh-gahl)

(leh yah-mah-reh)

(yah-meh-meh)

(koo-ahn-doh)

(koo-ahn-doh poo-eh-deh trah-bah-hahr)
(koo-ahn-doh poo-eh-deh koh-mehn-sahr)
(koh-mee-ehn-sah mah-nyah-nah)
(koh-mee-ehn-sah loo-nehs)
(sah-lah-ree-oh)

(eh-steh seh-rah soo sah-lah-ree-oh pohr
oh-rah)

(eh-steh seh-rah soo sah-lah-ree-oh seh-
mah-nahl)
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toaster
trash
trashbag
trashcan
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tostador

basura

bolsa de basura
cesta de basura

(toh-stah-dohr)
(bah-soo-rah)

(bohl-sah deh bah-soo-rah)
(seh-stah deh bah-soo-rah)

Lesson 7: Things in the Restaurant (Cosas en El Restaurante)

ashtray
bathroom
candle
carpet
cup

chair
check
counter
money
door
flower
fork
glass
highchair
knife
match
menu
napkin
plate
spoon
tray

table
tablecloth
window

cenicero
bafio
vela
alfombra
taza

silla
cuenta
encimera
dinero
puerta
flor
tenedor
vaso
silla para niflos
cuchillo
fosforo
menu
servilleta
plato
cuchara
bandeja
mesa
mantel
ventana

(seh-nee-seh-roh)
(bah-nyoh)
(beh-lah)
(ahl-fohm-brah)
(tah-sah)
(see-yah)
(koo-ehn-tah)
(ehn-see-meh-rah)
(dee-neh-roh)
(poo-ehr-tah)
(flohr)
(teh-neh-dohr)
(bah-soh)
(see-yah pah-rah nee-nyohs)
(koo-chee-yoh)
(foh-sfoh-roh)
(meh-noo)
(sehr-bee-yeh-tah)
(plah-toh)
(koo-chah-rah)
(bahn-deh-hah)
(meh-sah)
(mahn-tehl)
(behn-tah-nah)

Lesson 8: Restaurant Positions (Posiciones de Restaurante)

owner
manager
host/hostess
employee

cook
waiter/waitress
bartender
busperson
barback
dishwasher
client/customer

duefio(a)

gerente

anfitrion

empleado(a)

cocinero(a)

mesero(a)

cantinero(a)

ayudante de camarero(a)
ayudante de cantinero(a)
lavaplatos

cliente

Lesson 9: Cautions (Precauciones)

hot

It is hot.

The plate is hot.
The pot is hot.
wet

wet floor

be careful
Watch your step.
danger

1t is dangerous.

caliente

Esta caliente.

El plato esta caliente.
La olla est caliente.

mojado(a)

piso mojado

cuidado

Cuidado donde pisa.

peligro

Es peligroso.

(doo-eh-nyoh(nyah))
(heh-rehn-teh)
(ahn-fee-tree-ohn)
(ehm-pleh-ah-doh(ah))
(koh-see-neh-roh(ah))
(meh-seh-roh(ah))
(kahn-tee-neh-roh(ah))

(ah-yoo-dahn-teh deh kah-mah-reh-roh)
(ah-yoo-dahn-teh deh kahn-tee-neh-roh)

(lah-bah-plah-tohs)
(klee-ehn-teh)

(kah-lee-ehn-teh)
(eh-stah kah-lee-ehn-teh)

(ehl plah-toh eh-stah kah-lee-ehn-teh)
(lah oh-yah ch-stah kah-lec-ehn-tch)

(moh-hah-doh(ah))
(pee-soh moh-hah-doh)
(koo-ee-dah-doh)

(koo-ee-dah-doh dohn-deh pee-sah)

(peh-lee-groh)
(ehs peh-lee-groh-soh)

Y

A

dirty

The floor is dirty.

The table is dirty.

The glass is dirty.

The silverware is dirty.

clean

The floor is clean.

The table is clean.

The glass is clean.

The silverware is clean.

Pick up...

Pick that up.

Pick up the food.
Pick up the napkin.
Fold...

Fold the napkins.
Fold the tablecloths.

Take/Carry...

Take the dishes.

Take the dishes to the table.
Take the dishes to the kitchen.

Take the dishes to the dishwasher.

Empty...

Empty the trashcan.
Empty the ashtray.
Empty the sink.
Bring more...
glass(es)

beer glass(es)
wine glass(es)
cup(s)
knife/knives
fork(s)
spoon(s)
utensils
plate(s)
bowl(s)
napkin(s)

table cloth(s)
tray(s)

menu(s)
chair(s)
highchair
bread

butter

water

salt

pepper

sugar

cream

ice
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sucio(a)

El piso esté sucio.

La mesa esta sucia.

El vaso esta sucio.

Los utensilios estan sucios.

limpio(a)

El piso esta limpio.

La mesa esta limpia.

El vaso esta limpio.

Los utensilios estan limpios.

Recoga...

Recoga eso.

Recoga la comida.

Recoga la servilleta.
Doble...

Doble las servilletas.

Doble los manteles de mesa.

Lleve...

Lleve los platos.

Lleve los platos a la mesa.
Lleve los platos a la cocina.

Lleve los platos al lavaplatos.

Vacie...

Vacie la cesta de basura.
Vacie el cenicero.
Vacie el fregadero.
Traiga mis...
vaso(s)

vaso(s) de cerveza
copa(s)

taza(s)

cuchillo(s)
tenedor(es)
cuchara(s)
utensilios

plato(s)

bol(es)
servilleta(s)
mantel(es) de mesa
bandeja(s)
menu(s)

silla(s)

silla para nifios
pan

mantequilla

agua

sal

pimienta

azuicar

crema

hielo

Y

(s0o-see-oh(ah))

(ehl pee-soh eh-stah soo-see-oh)

(lah meh-sah eh-stah soo-see-ah)

(ehl bah-soh eh-stah soo-see-oh)

(lohs oo-tehn-see-lee-ohs eh-stahn soo-see-
ohs)

(leem-pee-oh(ah))

(ehl pee-soh eh-stah leem-pee-oh)

(lah meh-sah eh-stah leem-pee-ah)

(ehl bah-soh eh-stah leem-pee-oh)
(lohs oo-tehn-see-lee-ohs eh-stahn leem-
pee-ohs)

(reh-koh-hah)

(reh-koh-hah eh-soh)

(reh-koh-hah lah koh-mee-dah)
(reh-koh-hah lah schr-bee-yeh-tah)
(doh-bleh)

(doh-bleh lahs sehr-bee-yeh-tahs)
(doh-bleh lohs mahn-teh-lehs deh meh-
sah)

(yeh-beh)

(yeh-beh lohs plah-tohs)

(yeh-beh lohs plah-tohs ah lah meh-sah)
(yeh-beh lohs plah-tohs ah lah koh-see-
nah)

(yeh-beh lohs plah-tohs ahl lah-bah-plah-
tohs)

(bah-see-ch)

(bah-see-eh lah seh-stah deh bah-soo-rah)
(bah-see-ch chl seh-nee-seh-roh)
(bah-see-ch ehl freh-gah-deh-roh)
(trah-ee-gah mahs)

(bah-soh(s))

(bah-soh(s) deh sehr-beh-sah)
(koh-pah(s))

(tah-sah(s))

(koo-chee-yoh(s))

(teh-neh-dohr(ehs))

(koo-chah-rah(s))

(0o-tehn-see-lee-ohs)

(plah-toh(s))

(bohl(ehs))

(sehr-bee-yeh-tah(s))

(mahn-tehl-(ehs) deh meh-sah)
(bahn-deh-hah(s))

(meh-noo(s))

(see-yah(s))

(see-yah pah-rah nee-nyohs)

(pahn)

(mahn-teh-kee-yah)

(ah-goo-ah)

(sahl)

(pee-mee-ehn-tah)

(ah-soo-kahr)

(kreh-mah)

(ee-eh-loh)
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SPANISH FOR RESTAURANTS

beer
wine
bottle

cerveza
vino
botella

Lesson 3: Cleaning (Limpiando)

Use...
Use soap.
Use soap and hot water.

Use this cleaner.

Use detergent.

Use this sponge.

Use this rag.

Use a paper towel.
Use a broom.

Use a mop.

Clean...

Clean the floors.
Clean the tables.
Clean the windows.
Clean the appliances.
Clean the counters.
Clean the grill.
Clean the bathrooms.
How often?
everyday

once a week

once of month

often

Use...
Use jabon.
Use jabon y agua caliente.

Use este limpiador.
Use detergente.

Use esta esponja.

Use este trapo.

Use una toalla de papel.
Use una escoba.

Use un trapeador.
Limpie...

Limpie los pisos.
Limpie las mesas.
Limpie las ventanas.
Limpie los aparatos.
Limpie las encimeras.
Limpie la parilla.
Limpie los bafios.
(Con qué frequencia?
todos los dias

una vez por semana
una vez por mes

con frequencia

(sehr-beh-sah)
(bee-noh)
(boh-teh-yah)

(00-seh)

(00-sch hah-bohn)

(00-sch hah-bohn ce ah-goo-ah kah-lee-
ehn-teh)

(00-sch eh-steh leem-pee-ah-dohr)
(00-seh deh-tehr-hehn-teh)

(00-seh eh-stah eh-spohn-hah)
(00-sch eh-steh trah-poh)

(00-seh 00-nah toh-ah-yah deh pah-pehl)
(00-seh 00-nah ech-skoh-bah)

(00-seh oon trah-peh-ah-dohr)
(leem-pee-ch)

(leem-pee-ch lohs pee-sohs)
(leem-pee-ch lahs meh-sahs)
(leem-pee-ch lahs behn-tah-nahs)
(leem-pee-ch lohs ah-pah-rah-tohs)
(leem-pee-ch lahs ehn-see-meh-rahs)
(leem-pee-ch lah pah-ree-yah)
(leem-pee-ch lohs bah-nyohs)

(kohn keh freh-koo-ehn-see-ah)
(toh-dohs lohs dee-ahs)

(00-nah behs pohr seh-mah-nah)
(00-nah behs pohr mehs)

(kohn freh-koo-ehn-see-ah)

Lesson 4: Preparing & Storing Food (Preparando y Guardando La Comida)

Wash...
Wash your hands.
Wash your hands with soap.

Wash your hands often.

Use...

Use gloves.

Use a hairnet.

Put it...

Put it in a container.
Put it in the refrigerator.

Put it in the freezer.
Put it on the counter.
Pour it...

Pour it into a container.
Pour it into the sink.
Pour it into the pot.
Cut...

Cut this.

Cut the bread.

Cut the vegetables.
Cut the meat.

Lavese...
Lavese las manos.

Lavase las manos con jabon.

Lavase las manos con frecuencia.

Use...

Use guantes.

Use una redecilla.
Pongalo(a)...

Pdngalo en un envase.
Pongalo en el refrigerador.

Pongalo en el congelador.
Pongalo en la encimera.
Echelo...

Echelo en un envase.
Echelo en el fregadero.
Echelo en la olla.
Corte...

Corte esto(a).

Corte el pan.

Corte los vegetales.
Corte la carne.

(lah-beh-seh)

(lah-beh-seh lahs mah-nohs)
(lah-beh-seh lahs mah-nohs kohn hah-
bohn)

(lah-beh-seh lahs mah-nohs kohn freh-koo-
ehn-see-ah)

(00-seh)

(00-sch goo-ahn-tehs)

(00-seh 00-nah reh-deh-see-yah)
(pohn-gah-loh(lah))

(pohn-gah-loh ehn oon ehn-bah-seh)
(pohn-gah-loh ehn ehl reh-free-heh-rah-
dohr)

(pohn-gah-loh ehn ehl kohn-heh-lah-dohr)
(pohn-gah-loh ehn lah ehn-see-meh-rah)
(eh-cheh-loh)

(eh-cheh-loh ehn oon ehn-bah-seh)
(eh-cheh-loh ehn ehl freh-gah-deh-roh)
(eh-cheh-loh ehn lah oh-yah)

(kohr-teh)

kohr-teh eh-stoh(stah))

kohr-teh ehl pahn)

Kkohr-teh lohs beh-heh-tah-lehs)
kohr-teh lah kahr-neh)

A

Cut the chicken.

Cut the sandwich.
Rinse...

Rinse the vegetables.
Rinse the fruit.
Rinse the lettuce.

Corte el pollo.

Corte el sindwich.
Enjuague...

Enjuague los vegetales.
Enjuague la fruta.
Enjuague la lechuga.

Lesson 5: Cooking (Cocinando)

cooked
roasted
grilled

fried
steamed
baked
boiled
marinated
raw

rare
medium
well done
no oil

no salt

no hot sauce
no onion

no salad dressing
no sauce

no pepper
no mustard
no mayonnaise

Lesson 6: Things in the Kitchen (Cosas en La Cocina)

blender
bowl
coffee maker
container
counter
dishwasher
drawer
floor
freezer
fryer
frying pan
grill

knife

ladel

oven
microwave oven
pantry

pot

rag
refrigerator
sink
spatula
spoon
stove

cocinado
asado

a la parrilla
frito

al vapor

al horno
cocido
marinado
crudo

poco cocido
término medio
bien cocido
sin aceite
sin sal

sin pique
sin cebolla
sin aderezo
sin salsa

sin pimienta
sin mostaza
sin mayonesa

liquadora
bol

cafetera
envase
encimera
lavadora de platos
cajon

piso
congelador
freidora
sartén
parrilla
cuchillo
cucharén
horno
horno de microondas
despensa
olla

trapo
refrigerador
fregadero
espatula
cuchara
estufa
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(kohr-teh ehl poh-yoh)

(kohr-teh ehl sahn-weech)
(ehn-hoo-ah-geh)

(ehn-hoo-ah-geh lohs beh-heh-tah-lehs)
(ehn-hoo-ah-geh lah froo-tah)
(ehn-hoo-ah-geh lah leh-choo-gah)

(koh-see-nahn-doh)
(ah-sah-doh)

(ah lah pah-rree-yah)
(free-toh)

(ahl bah-pohr)

(ahl ohr-noh)
(koh-see-doh)
(mah-ree-nah-doh)
(kroo-doh)

(poh-koh koh-see-doh)
(tehr-mee-noh meh-dee-oh)
(bee-chn koh-see-doh)
(seen ah-seh-ee-teh)
(seen sahl)

(seen pee-keh)

(seen seh-boh-yah)
(seen ah-deh-reh-soh)
(seen sahl-sah)

(seen pee-mee-ehn-tah)
(seen moh-stah-sah)
(seen mah-yoh-neh-sah)

(lee-koo-ah-doh-rah)
(bohl)
(kah-feh-teh-rah)
(ehn-bah-seh)
(ehn-see-meh-rah)
(lah-bah-doh-rah deh plah-tohs)
(kah-hohn)

(pee-soh)
(kohn-heh-lah-dohr)
(freh-ee-doh-rah)
(sahr-tehn)
(pah-rree-yah)
(koo-chee-yoh)
(koo-chah-rohn)
(ohr-noh)

(ohr-noh deh mee-kroh-ohn-dahs)
(deh-spehn-sah)
(oh-yah)

(trah-poh)
(reh-free-heh-rah-dohr)
(freh-gah-deh-roh)
(eh-spah-too-lah)
(koo-chah-rah)
(eh-stoo-fah)

—



