Both: Hello you Food Lovers!

Amos: Welcome back to the show that cooks what you LOVE!

Zoe: We are so happy to be here with you. We are more than excited to also
cook for you!

Amos: Yes, we are! Tell me Zoe, what have you been cooking lately?

Zoe: Well, | recently cooked _ Seafood Pizza . It was so yummy!
Amos: Hey, why didn't you bring me any?!

Zoe: Eh?! | was supposed to bring you some? Sorry! Next time Amos, next
time. (Pats Amos on the shoulder)

Amos: It’s ok, well | guess, it’s time to start cooking!

Zoe: That sounds like a tasty idea!

Amos: Today we have a special request to make a traditional Tawainese dish
from our very own Teacher Kresha!

Zoe: Teacher Kresha would like for us to make Gua Bao.

Amos: Wow really?! That is very yummy. Do you know what Gua Bao is?



Zoe: Yes, it’s a Tawainese version of a taco. It has sliced stewed pork belly and
suan cai which is also called pickled mustard greens.

Amos: Oh! Don't forget the cilantro, crushed peanuts, and brown sugar!

Zoe: Oh yes, how can I?! You then wrap it all in a flat steamed bread
(moments later)

Amos: Here is Teacher Kresha’s favorite dish Gua Bao.

Zoe: Doesn't it look yummy?

(Amos reaches for the taco, Zoe slaps his hand)

Amos: Hey! | was just going to taste it. (Amos teary-eyed)

Zoe: Oh yo! It’s for Teacher Kreshal!

Amos: (Amos crying) But what about me?! You promised next time....| could..
(Zoe shakes him, Amos wipes his face and pulls himself together)

Zoe: Stop being such a baby in front of everyone. Pull yourself together!
Amos: We hope you enjoyed the show!

Zoe: Remember to eat well and cook great!

All: See you next time with Food Lovers!
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