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. Useful Indonesia Words

Panduan Dua Bahasa Dalam Bahasa Indonesia

Lesson 1  Pelajaran Satu :  Counting Number  Nomor 

Group 1 Group 2 
1 One Satu  11 Eleven Sebelas  
2 Two Dua  12 Tweleve Dua belas  
3 Three Tiga  13 Thirteen Tiga belas  
4 Four Empat  14 Fourteen Empat belas  
5 Five Lima  15 Fifteen Lima belas  
6 Six Enam  16 Sixteen Enam belas  
7 Seven Tujuh  17 Seventeen Tujuh belas  
8 Eight Delapan  18 Eighteen Delapan belas  
9 Nine Sembilan  19 Nineteen Sembilan belas  

10 Ten Sepuluh  20 Twenty Dua Puluh  
Group 3 Group 4 

10 Ten Sepuluh  100 One hundred Seratus  
20 Twenty Dua puluh  200 Two hundred Dua Seratus  
30 Thirty Tiga puluh  300 Three hundred Tiga Seratus  
40 Forty Empat puluh  400 Four hundred Empat Seratus  
50 Fifty Lima puluh  500 Five hundred Lima Seratus  
60 Sixty Enam puluh  600 Six hundred Enam Seratus  
70 Seventy Tujuh puluh  700 Seven hundred Tujuh Seratus  
80 Eighty Delapan puluh  800 Eight hundred Delapan Seratus  
90 Ninety Sembilan puluh  900 Nine hundred Sembilan Seratus  
100 One Hundred Seratus  1000 One Thousand Seribu  

Lesson 2  Pelajaran Dua:   Months & Weeks  

Bulan & Minggu 

Group 1 Group 2 
1 January Januari 1  1 Monday Senin  
2 February Februari 2  2 Tuesday Selasa  
3 March Maret 3  3 Wednesday Rabu  
4 April April 4  4 Thursday Kamis  
5 May Mei 5  5 Friday Jum at  
6 June Juni 6  6 Saturday Sabtu  
7 July Juli 7  7 Sunday Minggu  
8 August Agustus 8      
9 September September 9  11 November November 11  

10 October Oktober 10  12 December Desember 12  
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Lesson 3 Pelajaran Tiga 

Date & Seasons  Hari & Musim 

Group 1 Group 2 
1960 1960 Tahun 1960  1st Day Yang pertama hari 1  
1970 1970 Tahun 1970  2nd Day Yang kedua hari 2  
1980 1980 Tahun 1980  3rd Day Yang ketiga hari 3  
1990 1990 Tahun 1990  4th Day Yang keempat hari 4  
1995 1995 Tahun 1995  5th Day Yang kelima hari 5  
1996 1996 Tahun 1996  6th Day Yang keenam hari 6  
1997 1997 Tahun 1997  7th Day Yang keujuh hari 7  
1998 1998 Tahun 1998  8th Day Yang kedelapan hari 8  
1999 1999 Tahun 1999  9th Day Yang kesembilan hari 9  
2000 2000 Tahun 2000  10th Day Yang kesepuluh hari 10  

 
Group 3 Group 4 

Spring Musim semi  Month Bulan  
Summer Musim panas  Week Minggu  
Autumn Musim gugur  Year Tahun  
Winter Musim dingin  Day Hari  

 
Group 5  

Today Hai ini     
Yesterday Kemarin     
Tomorrow Besok     
Morning Pagi     

This Morning Pagi ini     
Afternoon Sore     

Night Petang     
Tonight Nanti malam     

Last Night Kemarin malam     

 

Lesson 4 Pelajaran Empat 

Colour  Warna-warna 

Red Merah  Black Hitam  
Orange Oranye  White Putih  
Yellow Kuning  Brown Coklat  
Green Hijau  Grey Abu-abu  
Blue Biru  Pink Merah Jambu  
Purple Ungu/nila     
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Lesson 5 Pelajaran Lima

How to Address Peple

I, Me Saya/aku Father Bapak/ayah
We, Us Kita Mother Ibu
You Kamu Elder Brother Saudara tertua laki-laki
All of You Kepuyaan kamu/milik kamu Younger brother Saudara terkecil laki-laki
They, Their Mereka/Kepunyaan mereka Elder sister Saudara tertua perempuan
She, Her Dia Younger Sister Saudara terkecil perempuan
He, Him Dia Son Anak laki
It Dia/ia Daughter Anak perempuan
Sir, Mr Tuan Grandmother Nenek
Mrs, Nyonya Grandfather Kakek
Madam, Ms Nyonya Boy Anak laki-laki
Miss Nona Girl Anak perempuan

Lesson 6 Pelajaran Enam

Everyday Conversation 

Group 1 Group 2
Good Morning Selamat pagi Never Mind Tidak usah khawatir
Good Afternoon Selamat sore Don t mention it Tidak usah khawatir
Good Night Selamat malam Right Betul/benar
Good Bye Selamat tinggal Wrong Salah
How are you Apa kabar Yes Ya
I m fine Baik-baik saja No Tidak
Thank You (for gift) Terima kasih Do you know Apkah anda tahu
Thank you (for action) Terima kasih I Don t know Saya tidak tahu
Please Silahkan Can you Dapatkah anda
Sorry Maafkan saya Can Dapat
Excuse Me Maaf, bisa di ulang Cannot Tidak dapat

Group 1 Group 2
What Apa When Kapan
Why Mengapa How Bagaimana
Who Siapa How Long does it 

take
Berapa panjang

Where Dimana How Much Berapakah
Change the diaper Mengganti popok
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Lesson 7 

Entertaining Vistors & Telephone Conversation Menjumpai &Telepon

Group 1
Please come in Silalah masuk
Please sit down Silakan duduk
May I have a cup of Chinese tea ? Boleh saya minta secangkir the Cina
Please have a coffee Silahkan minum kopi
Please enjoy meal / dinner Silahkan makan malam
Would you like anything to drink Mau minum apa ?
Would you like have some dim sum Maukah kamu makan tim sam
Sir/Mam, someone wants to see Tuan/Nyonya, ada seseorang ingin bertemu

Group 2
May I Know your surname, Please Bolehkah saya nama keluargamu
Who s calling, please ? Saya bicara dengan siapa
I m sorry,Madam is not at home Maaf, dia sedang tidak ada di rumah
I m sorry ,Sir is not at home Maaf, dia sedang tidak ada di rumah
She/He goes to work Dia pergi bekerja
Please call back later Silahkan telepon kembali
Can I have your telephone Number Bolehkah kamu kasih tahu nomor telepon kamu

Lesson 8 Pelajaran Delapan

Doing the Household Works/Mengerjakan pekerjaan rumah tangga 

Group 1
Wash the curtain Bersihkan tirai jendela
Wash the pillow cases/bedsheets Bersihkan sarung jendela/kolong tempat tidur
Wash the clothes Cuci baju
Iron the clothes Gosok baju
Dry the clothes Jemur baju
Wash the dishes/glasses Cuci mangkok/gelas
Clean the windows Lap jendela
Mop the floor Lap lantai
Sweep the floor Sapu lantai
Do the vacuuming Menyedot debu
Clean the kitchen/ventilation fan Bersihkan dapur/kipas dapur
Clear the garbage Buang sampah
Clean the bathroom Cuci kamar mandi
Go to the market Pergi ke pasar
Feed the baby with Milk/Congee Lasih bayi minum susu/bubur
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Lesson 9 Pelajaran Sembilan

Kitchen Utensils & Cooking Methods/Alat-alat dapur&Cara-cara memasak

Group 1 Kichen Utensils 
Bowl Mangkuk Cooking Pot Tempat masak
Fork Garpu Rice Cooker Tempat masak nasi
Knife Pisau Rice Ladle Sendok nasi
Plate Piring Soup Ladle Sendok untuk kuah
Glass Gelas Wok Kuali
Chopsticks Sumpit Spatula Kulai
Spoon Sendok Steaming Rack Tempat memanasi
Chopper Pisau Striner Tempat sayur
Chopping Block Tempat potong sayur Gas Stove Kompor

GROUP 2  Cooking Methods/Metode-metode memasak 
Bake Tempat memanggang Bake Cake Memanggang kue
Boil Memasak Boil Water Memasak air
Pan Fried Menggoreng Fried Fish Menggoreng ikan
Stir Fried Mengtumis Fried Vegetable Menggoreng sayap ayam
Deep Fried Memasak Lebih lama Fried Chichken Wing Menggoreng sayap ayam
Stew Memasak lebih lama Stew Chicken Memasak ayam
Steam Mengsteam Steam Fish Memanasi ikan
Roast Membakar Roast Chicken Membakar ayam

Lesson 10 Pelajaran Sepuluh

Seasonings/Bumbu-bumbu dapur 

Group 1
Light Soy Sauce Kecap asin Ketchup Saus tomat
Dark Soy Sauce Kecap manis Chilli Sauce Saus cabe
Soy Sauce Kecap Chilli Oil Minyak cabe
Suger Gula Curry Powder Bumbu kari
Salt Garam Vinegar Bumbu asam
Corn flour Tepung jagung Green Onion Bawang hijau
Oil Minyak Garlic Bawang putih
Seasame Oil Minyak pewangi Ginger Jahe
Pepper Lada Black beans Taosi hitam
Oyster Minyak untuk sayur Soybean Paste Bihun
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Lesson 11 Pelajaran Sebelas

Food/Makanan 

Group 1
Congee Bubur Bread Roti
Noodle Bakmi Sandwich Roti berlapis
Instant Noodle Supermi Cake Kue tar
Rice Noodle Bihun Porridge Bubur
Macaroni Semacam kwetiau Rice Nasi
Spagetti Bakmi yang disiram Soup Kuah

Group 2
Beef Daging sapi Fish Ikan
Steak Stik Shrimps Udang kecil
Pork Daging babi Crab Kepiting
Pork Chop Stik babi Ham Daging asap
Pork Rib Babi tulang Sausage Sosis
Chicken Ayam Egg Telur
Barbecued Pork Babi merah Bean Curd Tahu

Lesson 12 Pelajaran Dua Belas

Vegetables Sayuran

Group 1 Root Vegetable Group 2 Melons
Carrot Wortel merah Hairy Cucumber Timun Besar
Green Radish Wortel hijau Bitter Melon Pare
Turnip Turnip Cucumber Timun
Lotus Root Lin ngau Egg Plant Timun kuning
Potato Kentang Silk Melon Melon
Onion Bawang merah Winter Melon Pare segar
Tomato Tomat Pumpkin Labu
Peas Kacang polong
String Bean Kacang panjang
Corn Jagung Sweet potato Kentang manis

Group 3 Leaves Vegetable 
Flowering Cabbage Sayuran choi sam Water Spinach Bayam air
Mustard Green Sayuran jamur Lettuce Selada
Chinese Broccoli Sayuran kailan Celery Seledri
White Cabbage Taoge putih Head Lettuce Selada air
Cabbage Kol/kubis Water Cress Seledri Air
Spinach Bayam Broccoli Broccoli
Chinese Spinach Bayam Cina Cauli Flower Kol kembang
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. Useful Cantonese Words

Lesson 1    Counting Number  

Group 1 Group 2 
1 One Yat  11 Eleven Shap Yat  
2 Two Yee  12 Tweleve Shap I  
3 Three Sam  13 Thirteen Shap Sam  
4 Four Sz  14 Fourteen Shap Sz  
5 Five Ng  15 Fifteen Shap Ng  
6 Six Luk  16 Sixteen Shap Luk  
7 Seven Ts at  17 Seventeen Shap Ts at  
8 Eight Pat  18 Eighteen Shap Pat  
9 Nine Kau  19 Nineteen Shap Kau  

10 Ten Shap  20 Twenty I Shap  
Group 3 Group 4 

10 Ten Shap  100 One hundred Yat Pak  
20 Twenty I Shap  200 Two hundred I Pak  
30 Thirty Sam Shap  300 Three hundred Sam Pak  
40 Forty Sz Shap  400 Four hundred Sz Pak  
50 Fifty Ng Shap  500 Five hundred Ng Pak  
60 Sixty Luk Shap  600 Six hundred Luk Pak  
70 Seventy Ts at Shap  700 Seven hundred Ts at Pak  
80 Eighty Pat Shap  800 Eight hundred Pat Pak  
90 Ninety Kau Shap  900 Nine hundred Kau Pak  

100 One Hundred Yat Pak  1000 One Thousand Yat Tsin  

Lesson 2  

Months & Weeks  

Group 1 Group 2 
1 January Yat Ut 1  1 Monday Sing Kei Yat  
2 February Iut 2  2 Tuesday Sing Kei I  
3 March Sam Ut 3  3 Wednesday Sing Kei Sam  
4 April Sz Ut 4  4 Thursday Sing Kei Sz  
5 May Ng Ut 5  5 Friday Sing Kei Ng  
6 June Luk Ut 6  6 Saturday Sing Kei Luk  
7 July Ts at Ut 7  7 Sunday Sing Kei Yat  
8 August Pay Ut 8      
9 September Kau Ut 9  11 November Shap Yat Ut 11  

10 October Shap Ut 10  12 December Shap I Ut 12  
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Lesson 3    Date & Seasons  

Group 1 Group 2 
1960 Yat Kau Ling Nin 1960  1st Day Yat Ho 1  
1970 Yat Kau Ts at Ling Nin 1970  2nd Day I Ho 2  
1980 Yat Kau Pat Ling Nin 1980  3rd Day Sam Ho 3  
1990 Yat Kau Kau Ling Nin 1990  4th Day Sz Ho 4  
1995 Yat Kau Kau Ng Nin 1995  5th Day Ng Ho 5  
1996 Yat Kau Kau Luk Nin 1996  6th Day Luk Ho 6  
1997 Yat Kau Kau Ts at Nin 1997  7th Day Ts at Ho 7  
1998 Yat Kau Kau Pat Nin 1998  8th Day Pat Ho 8  
1999 Yat Kau Kau Nin 1999  9th Day Kau Ho 9  
2000 I Ling Ling Ling nin 2000  10th Day Shap Ho 10  

 
Group 3 Group 4 

Spring Chun Tin  Month Ut  
Summer Ha Tin  Week Sing Kei  
Autumn Ts au Tin  Year Nin  
Winter Tung Tin  Day Ho/Yat  

 
Group 5  

Today Kam Yat     
Yesterday Ts am Yat     

Tommorrom Ting Yat     
Morning Chiu Tso     

This Morning Kam Chiu     
Afternoon An Chau     

Night Ye Mang     
Tonight Kam Mang     

Last Night Ts am Mang     

 

Lesson 4  

Colour  

Red Hung  Black Har  
Orange Chan  White Pak  
Yellow Wong  Brown Faan  
Green Luk  Grey Fuan  
Blue Lan  Pink Fan Hung  
Purple Tsz     
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Lesson 5 

How to Address Peple

Group 1 Group 2
I, Me Ngo Father Pa Pa
We, Us Ngo Tei Mother Ma Ma
You Nei Elder Brother Ko Ko
All of You Nei Tei Younger brother Sai Lo
They, Their Kui Tei Elder sister Tse Tse
She, Her Kui Younger Sister Mui Mui
He, Him Kui Son Tsai
It Kui Daughter Nui
Sir, Mr Sin Shang Grandmother Pau Pau
Mrs, Tai Tai Grandfather Ye Ye
Madam, Ms Nui Sz Boy Nam Tsai
Miss Siu Tse Girl Nui Tsai

Lesson 6    Everyday Conversation 

Group 1 Group 2
Good Morning Tso Shan Never Mind Ng Kan Iu
Good Afternoon Ng On Don t mention it Ng Sai Hak Hei
Good Night Tso Tau Right Ngam
Good Bye Tsoi Kin Wrong Ts o
How are you Nei Ho Ma Yes Hai
I m fine Ngo Ho Ho No Ng Hai
Thank You (for 
gift)

To Tse Do you know Nei Chi M Chi 
Do

Thank you (for 
action)

Ng Goi I Don t know Ngo M Chi To

Please Ts ing Can you Nei Hoh M Hoh
Sorry Tui Ng Chi Can Hoh I
Excause Me Tse Tse Cannot Ng Hah I

Group 3 Group 4
What Mat Ye When Kei Si
Why Tim Kai How Tim Yeung
Who Pin Ko How Long Kei Yue
Where Pin To How Much Kei To Ts in

Change the diaper Woon Lin Pin
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Lesson 7   Entertaining Vistors & Telephone Conversation

Group 1
Please come in Ts ng Yap Lai
Please sit down Ts ng Ts o
Please drink tea Ts ng Yam Cha
Please drink coffee Ts ng Yam Ka Fei
Please have meal / dinner Ts ng Shik Fan La
Do you want anything to drink Yam Ng Yam Ye
Do you want to have some dim sum Shik Ng Shik Dim Sum
Sir/Mam, someone wants to see Yau Yan Sheung Kin Nei

Group 2
May I Know your surname, Please Ts ing man kwai sing ah
What is your name Nei kiu mat ye meng ah
Madam is not at home Tai tai ng hai uk kei
Sir is not at home Sin shang ng hai uk kei
She/He goes to work Kui fan geo kung
Please call back later Ts ing tsin d joi da lai la
Can you give me your telephone 
Number

Hah m hah I lau tei din wah

Lesson 8 

Doing the Household Works 

Group 1
Wash the curtain Sai cheung lim
Wash the pillow cases/bedsheets Sai jam tau doi/chong da
Wash the clothes Sai saam
Iron the clothes Tong saam
Dry the clothes Long Saam
Wash the dishes/glasses Sai Wun / Sai bui
Clean the windows Moot Cheung
Mop the floor Moot tei
Sweep the floor Sou tei
Do the vacuuming Kup Chan
Clean the kitchen/ventilation fan Sai Cheui fong / ts au hei ke
Clear the garbage Dou laap saap
Clean the bathroom Sai chung leung fong
Go to the market Maai Sung
Feed the baby with Milk/Congee Wai Naai / Wai Juk Jai
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Lesson 9 

Kitchen Utensils & Cooking Methods 

Group 1 Kichen Utensils 
Bowl Wun Cooking Pot Bou
Fork Cha Rice Cooker Din Faan Bou
Knife Dou Rice Ladle Faan Hok
Plate Dip Soup Ladle Tong Hok
Glass Bui Wok Wok Chaan
Chopsticks Faai Ji Spatula Wok Chaan
Spoon Chi gang Steaming Rack Sung Ga
Chopper Choi Dou Striner Saau
Chopping Block Jam Baan Gas Stove Lou

GROUP 2  Cooking Methods 
Bake Guk Bake Cake Guk Daan Go
Boil Bou Boil Water Bou Shui
Pan Fried Jin Fried Fish Jin Yu
Stir Fried Chaau Fried Vegetable Chaan Choi
Deep Fried Ja Fried Chichken Wing Ja Gai Yik
Stew Man Stew Chicken Man Gai
Steam Jing Steam Fish Jung Yu
Roast Siu Roast Chicken Siu Gai

Lesson 10 

Seasonings 

Group 1
Light Soy Sauce Saang Chau Ketchup Ke jap
Dark Soy Sauce Lou Chau Chilli Sauce Laa Ji Cheung
Soy Sauce Si Yau Chilli Oil Laat Ji Yau
Suger Tong Curry Powder Ga Lei Fan
Salt Yim Vinegar Chou
Corn flour Dau Fan Green Onion Chung
Oil Yau Garlic Syun Tau
Seasame Oil Ma Yau Ginger Geung
Pepper Wu Jiu Fan Black beans Dau Si
Oyster Hou Yau Soybean Paste Min Si
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Lesson 11       Food 

Group 1
Congee Juk Bread Min baau
Noodle Min Sandwich Saam man jih
Instant Noodle Gung Jai Min Cake Daan Go
Rice Noodle Mai Fan Porridge Muck Pei
Macaroni Tung Sam Fan Rice Faan 
Spagetti Yi Tai Lay Fan Soup Tong

Group 2
Beef Ngau Yuk Fish Yu
Steak Ngau Pa Shrimps Ha
Pork Ju Yuk Crab Han
Pork Chop Ju Pa Ham Fo Teui
Pork Rib Paai Gwat Sausage Heung Cheung
Chicken Gai Egg Daan
Berbecued Pork Cha Siu Bean Curd Dau Fu

Lesson 12 

Vegetables 

Group 1 Root Vegetable Group 2 Melons
Carrot Hung Lo baak Hairy Cucumber Jit Gwa
Green Radish Cheng Lo baak Bitter Melon Fu Gwa
Turnip Lo baak Cucumber Chen Gwa
Lotus Root Linn Ngau Egg Plant Ngai Gwa
Potato Syu Jai Silk Melon Si Gwa
Onion Yeung Chung Winter Melon Dung Gwa
Tomato Faan Ke
Peas Ho Laan Dau
String Bean Dau Gok
Corn Suk Mai

Group 3 Leaves Vegetable 
Flowering Cabbage Choi Sam Water Spinach Tung Choi
Mustard Green Gaai Choi Lettuce Saang Choi
Chinese Broccoli Gaai Laan Celery Sai Kan
White Cabbage Baak Choi Head Lettuce Sai Saang Choi
Cabbage Ye Choi Water Cress Sai Yeung Choi
Spinach Bo Choi Broccoli Sai Laan Fa
Chinese Spinach Yin Choi Cauli Flower Ye Choi Fa


