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IHEPEIMOBA

CtBOpeHHsI TOCIOHMKAa 3yMOBJICHE IHTEHIIEI0 CHOPMYBATH Yy CTYICHTIB Cy4acHUW piBEHb
00i3HAaHOCTI B PI3HOMAHITHUX CHUTYallisfX IHOIOMOBHOTO ()axoBOrO  CIIJIKYBaHHS, KYJIbTYpH
MOBJICHHS, CHPUATH MPUAOAHHIO MPAKTUYHUX HABUYOK 3aCTOCYBaHHS 3100YTHX 3HaHb Y
npodeciiHOMY CITIJIKYBaHHI.

ITociOHUK oOXOIUTI0E OCHOBHI mpodeciiiHo-(paxoBi TeMU Kypcy <«AHTJIHCbKa MOBa A
cremiaiicTiB  chepu PpecTOpaHHOro TrocrojapcTBay. IIpakTuyHO-paxoBl TEKCTH Ta HH3Ka
PI3HOMAaHITHHX 3aBJaHb JIOTIOMOXYTh CTyIEHTaM pPO3LIMPUTH CBil JIEKCHYHUH 3amac Ta
YIIOCKOHAJIUTU TPAKTHUYHI MOBJICHHEBI HaBHUYKU. CTPYKTYpHO KOXEH YPOK pO3ZiieH0 Ha 3
YaCTUHH, O/IHA 3 SIKUX — BJIACHE TEKCT, a JIBl IHIINX — BIPABH J0 HHOTO. 3aBJIaHH MEPIIOi YaCTHHU
€ JIOTEKCTOBHMHM, BOHHM (DOPMYIOTH KOJO MUTAaHb 3 MEPEBIPKH 3arajlbHUX 3HAHb Ta aKTyami3amii
Mmarepiary. Y wmiii 4acTWHI NMOAAHO TEMATHYHHWH CIOBHHMK Ta JEKiJbKa TPEHYBAJIbHUX BIIPaB Ha
OIpaIfOBaHHS HOBOI JIEKCHKM. Jlpyra dYacTWHA MiCTHTh IHTEPAKTHBHI BIpaBH Ha 3aCBOEHHS
JIEKCUYHOTO Ta MPAKTUYHOrO MaTepiainy. Tpers yacTuHa CKIANAEThCs 3 BiJICO BIIPAB Ta JEKCUYHUX
3aBJaHb Ha TIEPEBIPKY 3aCBOEHHS MaTepially Ta 3aKpiIICHHS OTPUMAHUX 3HAHb.

HaromomyeTscsi, 10 mpiopuTeTOM MOCIOHUKA € CIPSIMOBAaHICTh Ha KOMYHIKATUBHUH aCIICKT
BUKJIQJIaHHS aHTJIICHKOI MOBU Ui MaiOyTHIX (haxXiBIiB TOPTOBEIbHO-EKOHOMIYHOTO HAMpsMY.
3MicT 1 MeToAMKa TOJaHHA Marepiajly CIpHs€ aKTUBI3allii 3aCBOEHHS NPOQECiiHOI JEKCHKH,
MPAKTUYHUX HABUYOK CIUIKYBAaHHS Ta TBOPYOTO MHUCIICHHS Y CTYJCHTIB.

Kiroui anst caMOKOHTPOITIO MTPHU3HAYEH] IS TOTO, 1100 CTYAEHT MaB MOXKIIMBICTH CAMOCTIHHO
OIIIHUTH CBil PiBEHb 3HAHB 1] YaC CAMOCTIHHOI POOOTH.

Crtpyktypa poOOTHM OpraHizoBaHa y JIOTiUHIA TOCTIZOBHOCTI Ta BIAMOBIJAE ICHYIOUHM
BUMOTaM 70 HayKOBO-METOAMYHHMX TNpanb. [ToCiOHMK MiArOTOBIEHO 3rigHO 3 NpOorpamMamMH Ta
HaBYaJIbHUMU IUIAHAMM BUIIMX HaBYAJIbHUX 3aKJIa/liB YKpaiHU.



Unit 1
Types of Restaurants

In this unit you will
— classify the types of restaurants
— classify restaurant management styles

Lanquage study

I New words to use

commercial establishment [ko'ma:fal 1s taeblifmoant] — komepiiiiiauii 3aKa
ownership ['aunafip] n. — BiacHicTh

crockery [ 'krokari] n. — mocyn

cutlery ['katlori] n. — cromnosi mpudopu

linen ['linin] n. — 6inu3Ha

coffeeshop [ 'koft fop] n. — kaB’spus, Oydet

plate [plert] v. — mogaBaTu 10 cTomy

sophisticated [so'fistikertid] adj. - Buronuenuit
grillroom [grilru:m] n. — rpuib-6ap

inn [in] n. — MiHi-rotens (MOTEIb, arPOTEIh)
resident [ 'rezidont] n. — memkanei

counter ['kaonta] n. — mpunaBok, cTiiika, kaca
selfservice [self 's3:vis] n. — camoobctyroByBaHHs
dispensingbar [dis'pensiy ba:] n. — kokTeiiab 6ap

I Expressions to learn

1. Thave booked a table for two in the name of ...
VY MeHe 3aMOBJIEHUH CTOJIMK Ul ABOX Ha IM'A ...
2. lsitafancy restaurant?
Ile noporwuii pectopan?
3. Itis a gourmet restaurant with a deluxe service and cordon bleu chefs.
Ile pecTopan ais TypMaHiB 3 pO3KIIIHUM 0OCIYTOBYBaHHSM 1 HallKpalluMu KyXapsiMu.
4. I’m not crazy about nouvelle cuisine I’m usually still hungry after Ifinish the meal.
51 He Go’keBOIIIIO BiJl HE3BMYAMHUX JENIKATECIB — K MPABUJIO, S HE HAiAIOCh CTpaBaMHU IS
TypMaHiB.

5. Is there a dresscode?
Yu notpiOHO JOTPUMYBATHUCS JIpecc-KOTy?
6. You’ll have to wear a suit and tie (Skirts and dresses for women).
Bam notpi6HO Oye HaIATTH KOCTIOM 13 KpaBaTKo0. [1Jist *IHOK — CIITHUINO a00 CYKHIO.

A restaurant is a commercial establishment committed to the sale of food and beverage. A
restaurant may be a licensed part of a hotel operation, whereby the sales of the restaurant contribute
to the sales performance of the hotel as a whole.Restaurants may also be independent business
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entities under individual ownership and management. Basically, restaurants provide tables and
chairs for people to sit and eat food prepared by an attached kitchen. They are equipped with
crockery, cutlery and linen which may vary in quality according to the standard of the restaurant,
which is determined by its decor, independent bar, entertainment facilities and above all, the quality
of service.

There are different types of restaurants.

Coffee Shop

A concept borrowed from the United States,
distinguished by its quick service. Food is pre-plated and the
atmosphere informal. Table cover layouts are less elaborate
and have basic essentials only.

Continental Restaurant

The atmosphere is more
sophisticated and caters for
people who can eat at leisure.
The accent is on good
continental food and elaborate
service.

The entire atmosphere and decor are geared to a particular type of food or theme. Thus
restaurants which offer Chinese, Japanese, Indian and Polynesian cuisine would be termed
"specialty restaurants”. The service is based more or less on the style of the country from which the
particular cuisine originates.

Grill room
Various meat cuts are grilled or roasted here.
Normally, a grill room has a glass partition between the
restaurant and the kitchen, so that the guest can choose his
meat cut and see the actual preparation.




Dining Room

Found in smaller hotels, motels or inns who find it
uneconomical to have more than one eating place. The dining
room is basically meant for the residents of the hotel but may
be open to non-residents also.

Snack Bars/Cafe/Milk Bars

Here the restaurant is informal and the service quick.
The snack bar may have a counter for self service and
specializes in snacks, soda fountain specialties, ice-creams,
etc. The decor is relatively inexpensive.

Discotheque

A restaurant which is principally meant for dancing to
recorded music. A live band may also perform. An essential
part of a discotheque is a bar while the food offered consists
mainly of snacks.

Night Club

It is principally open at night for dinner, dance and
cabarets. A dispensing bar is always provided. Decor is lavish
while service is elaborate. A live band is important to the set-

up.

Most establishments insist on formal wear so as to enhance the atmosphere.
The above is broad information on the types of restaurants. What you need to know is the
type of restaurant you will work in, the facilities and services that it provides.

m Post text exercises

1. ownership
2. crockery
3. cutlery

4. linen

Match the words with their definitions.



5. coffeeshop
6. plate

7. sophisticated
8. grill room
9.inn

10. resident
11. counter

12. selfservice

a) to place the various elements of a meal on the diner's plate prior to serving

b) a special room in a restaurant which specializes in grilled food, where often the food can be seen
being prepared by the chefs

c) a long table, board, cabinet top, etc., as in a store, lunchroom, or kitchen, for the display and sale
of goods, the serving or preparing of food, etc.

d) one who lives in a particular place permanently or for an extended period

e) knives, spoons, and other implements used in preparing and eating food

f) the total body of rights to use and enjoy a property, to pass it on to someone else as an
inheritance, or to convey it by sale.

g) things made of linen, or of cotton, etc., as tablecloths, sheets, shirts, etc.

h) elegant, refined.

1) the practice of serving oneself from a display of articles in a store, cafeteria, etc.

J) an informal restaurant, as in a hotel, where light refreshments or meals are served

k) an establishment or building providing lodging and, usually, food and drink for travelers; hotel or
motel, esp. one in the country or along a highway

I) plates, dishes and other eating and serving tableware, usually made of some ceramic material

1. Match 1-7 with a-g to make sentences.

1. The snack bar may have...

2. The service of specialty restaurants...

3. A coffee shop concept...

4. The dining room is basically meant...

5. The atmosphere of continental restaurant...
6. A grill room has...

7. An essential part of a discotheque...

a)... for the residents of the hotel but may be open to non-residents also.

b) ... is a bar while the food offered consists mainly of snacks.

c)... a glass partition between the restaurant and the kitchen, so that the guest can choose his meat
cut and see the actual preparation.

d) ... is more sophisticated and caters for people who can eat at leisure.

e) ... borrowed from the United States, distinguished by its quick service and food is pre-plated in
an informal atmosphere.

f)... is based more or less on the style of the country from which the particular cuisine originates.

g) ... a counter for self service and specializes in snacks, soda fountain specialties, ice-creams, etc.
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1. Circle the correct word.

1. Restaurants provide ... for people to eat food prepared by an attached kitchen.
a) special rooms
b) tables and chairs
c) special establishments
2. Table cover layouts in a ... are less elaborate and have basic essentials only.
a) snack bar
b) grill room
c) coffee shop
3. The continental restaurants have accent on...
a) sophisticated food and elaborate service
b) inexpensive décor and quick service
c) particular cuisine and formal atmosphere
4. An essential part of ... is a bar while the food offered consists mainly of snacks.
a) discotheque
b) dining room
c) night club
5. The entire atmosphere and décor of... are geared to a particular type of food or theme.
a) continental restaurant
b)specialty restaurant
¢) dining room
6. Most establishments insist on..wear so as to enhance the atmosphere.
a) special
b) formal
c) informal
7. Night club is principally open at night for dinner, dance and... is always provided.
a) arecorded music
b) a snack bar
c) a dispensing bar
8. The dining room is basically meant for the residents of the hotel but may be open to non-
residents also.
a) for the residents only
b) for the hotel’s guests
c) for the residents and non-residents

IV.  Use each word once to complete the sentences.

Restaurant Management Styles
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the day-to-day functions policies and guidelines styles of management
nightly sales reports the improvement and evolution chains or franchises
by eateries with interest in privately owned establishments serving procedures
employee performance second tier of management creating drink menus
work schedules extensive experience or talents table assignments

There is more than one way to efficiently operate a
restaurant and maintain a pleasant and profitable working
environment. In fact, different types of restaurants actually
require different 1)....................... Whether you are
working for a major restaurant corporation or a hometown
diner, exploring different types of restaurants management
styles can help you decide what kind of administration is
most suitable for your establishment.

RESTAURANT o~ Corporate Management

MANAGER , Corporate restaurants are establishments that operate as

M -3 2)e i across numerous cities and states
throughout the country. These types of establishments are set
to follow strict operating procedures and company policies to
make them uniform and provide the exact same products and
' services in every location nationwide.
) are established by corporate management or headquarter officials.
Supervisors at each establishment are required to comply. Corporate restaurant managers typically
work in the corporate offices and periodically visit individual restaurants to maintain and monitor

their compliance.

Onsite Management

Onsite managers report directly to corporate officials or
restaurant owners.

The 4)..ooiii. in a corporate setting is the
restaurant's general manager. This manager is required to oversee
5) of the establishment and report to the

corporate division of management. Many smaller and privately
owned restaurants also employ managers who supervise daily
operations. Onsite managers generally participate in interviewing potential hires, lead staff

meetings, create employee 6).................coent. , calculate and prepare 7)...........coevieeeninnnn.

and bank deposits, monitor and evaluate 8)............................. , address customer or staff

related issues and basically take responsibility for ensuring that everything runs smoothly and
efficiently.

Departmental Management
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Assign specific management responsibilities to employees who excel in particular areas.
Departmental manager positions are usually held by staff members with 9)............................. in
certain areas. Assigning departmental managers relieves the general manager of a variety of duties.
For example, a professional waitress who has sufficient experience and knowledge of restaurant
10). i is a good candidate for a "Lead Waitress" position, in charge of
creating waitress schedules, 11)...................ocoee. and performing uniform inspections. A
trusted, experienced bartender can double as a bar manager taking on responsibilities such as liquor
inventory, receiving deliveries, 12)......................... , house specialties and bartender schedules.
The best and most reliable chef is an ideal choice for a kitchen manager who delegates duties to
cooks and monitors food quality and inventory control.

Idealistic Management

Idealistic management is a style of management that

focuses on 13).......cooviiiiiiiiiiii, of the establishment.
Idealistic restaurant managers are generally better suited for
1), where corporate rules and guidelines
do not exist. Idealistic managers are typically favored
15) i improving  their  reputations,

products, image or overall customer experience. This may include planning new marketing
campaigns, rearranging dining room floor plans, proposing rehabilitation, remodeling or expansion
ideas, concept development, imposing server and bartender training seminars and programs and
complete menu transformations.

» Watching and Listening

Video 1: “What type of restaurant will you open?”

1.1. Underline the correct alternative

1. You might like the idea of a humble/fancy gourmet restaurant for which customers
must/needn 't book a table.

2. What about a restaurant that caters more for the day/night time meals?

3. Your restaurant type/kind may be more to do with the class/type of food you offer that the
hours you are open.

4. You could prefer to serve hearty/hurting meals of beef and fruit/vegetable along with a mug
of beer.

5. The type of restaurant that you open would be dictated partly by your personality, what you
feel comfortable/uncomfortable with, partly by your friends/finances, and partly by the area
in which you decide to open it.

1.2.Complete the sentences

1. Once you start thinking about opening a restaurant, don’t get ........................ with airy
fairy dreams, but sit down and decide exactly what your restaurant .............................

12



This restaurant will only be open at night and serve a variety of wonderful
............................... that CoSt ...

You could offer a good breakfast for ...............................l. , morning snacks, hot or
cold lunches, and ............ccooiiiiiiiiiiie,

You can open a restaurant that offers simple snacks rather than main meals,

You may prefer a big bustling concern that’s ............................. , Which would certainly

Video 2: “Three great restaurants, one great chef”

1.

2.1.Are sentences true or false?

Harding Lee Smith is the man who has bought a trio of Portland’s best restaurants: the Front

Room, the Grill Room and the Corner Room.

2.
3.

The Front Room was Smith’s third restaurant.
The Front Room is a casual neighborhood spot that serves comfort food like big burgers

every night and brunch every day.

4. About a mile away is the Corner Room where the menu is Indian and the prices are eye-
popping.
5. Glendora Continental Restaurant in Glendora, California has been a local most expensive

eating institution since 1980.

gk owbdPE

2.2.Number the paragraphs in the correct order they’re said in the video.

The smell of comfort.

The first Smith’s restaurant.

The description of the Italian place.
The Grill Room steaks.

The chef and his restaurant trio.

13



Unit 2
Different Departments of Restaurant

In this unit you will
— classify the departments
— practice for the service of different jobs in the kitchen

Language study

I New words to use

be aware (of) [bi:o’'wea]v. — 3HarH, ycBigommoBaTu (110ch )
applicable (to) ['eplikabl] adj. — npugaruuii (10)
butchershop ['butfo fop] — (TyT) M’sicHuii ex

gardemanger [ga:d'meind3o] — 30Ha 30epiraHHs XOJIOAHUX CTPAB
hors d'oeuvre [o:'d3:vr] n. — 3akycka

platter ['pleto] n. — Benuke mnacke 611010

galantine ['geelonti:n] n. — 3anuBHe 3 M’sica, nTHIl, pUOH
paté [patei] n. — marrer

pantry [ paentri] n. — komopa

confectionary [kan’fekfan(a)ri] n. — koHAUTEPCHKI BUPOOH
brioche ["bri:pf] n n. — (conoxaka) Oyaouka

pastry [ 'peistri] n. — Burmiuka

hotrange [hotreinds] n. — mwmta, miy; (TyT) 30Ha IPUTOTYBAHHS rapsvnuX CTPaB
chop [tfop] n. — BinOuBHA KOTIIETA

brew [bru:] v. — Baputn

chamber [ 'tfermbo]n. — kamepa

ground coffee [graund 'kofi]— monora kaBa

instant coffee [ 'instont "kofi] — po3untHa kaBa

coffee pot [ 'kofr pot] n. — kaBHUK

storageandissue ['sto:rid3 and '1fu:] — 36epiranHs Ta Bugaya
holloware ["holovwes] — rmubokuii mocyn

chinaware [ 'tfainawea] N. — mopIieNITHOBHIA TTOCY/T

glassware [ 'gla:swea]n. — cksHUIA TOCY T

supply [so'plai]n. — mocTauanHs; mocTaBka

purview [ 'pa:vju:]n. — cdepa (BIUIMBY) , KOMIIETEHIIST; MEXi
dispense [dis'pens]v. — po3naBatu, po3nOaUIATH

keep record [ki:p 'reko:d] — BecTu 06K

I Expressions to learn

1. boned meat or fish
M'sico abo puba 6e3 KicTok

14



2. plating of food items
PO3KIIaJIKa 10 Tapijikax
3. safe food handling practices
HOpMH O€3MEKH ITiJ] Yac 30epiraHHs Ta IpUroTyBaHHS TKi
4. tokeep (a)record
BecTH 001iK; (IPOTOKOJIFOBATH)
5. formalculinarytraining
MIrOTOBKA 32 KyJIHapHUM (paxoM y HaB4aJIbHOMY 3aKJIafi

A restaurant depends largely on certain departments for effective functioning. Smooth co-
ordination is important. A manager must be fully aware of the role of each co-ordinating
department. Though most departments mentioned below are applicable to a hotel, individual
restaurants may also find some useful tips.

Kitchen departments

The kitchen is the place where food is prepared. While larger kitchens may have distinctly
different sections to deal with various aspects of food preparation, smaller kitchens may have
different functions done by a single person.

The main sections in a large Kitchen are:

Butcher Shop

Here raw meats are cut from wholesale cuts and carcasses
into smaller portions of given weight so that they are ready to
be cooked.

Garde Manger

The section where cold dishes such as hors d'oeuvres,cold
meat platters, salads, galantines, pates are made and stored
under refrigeration.

Pantry
Source for sandwiches, fruit platters, juices and shakes.

15



Bake and Confectionary

The section which prepares breads, bread-rolls,
croissants, brioches, cakes, pastries, muffins, cookies, ice-
| creams.

Hot Range
The main cooking range where all hot dishes are
A prepared.

Grill
For all grilled items like steaks, fish, chops, etc.

Vegetable preparation
Here all raw vegetables are cut into smaller presentable
portions.

Kitchen Stewarding department
This department primarily controls the storage and issue
% of cutlery, crockery, holloware, chinaware and glassware to
‘ the restaurants and kitchens. The waiter would have to get his
A supplies of the above items from this department. The
| department is also responsible for washing soiled serviceware
and subsequently furnishing clean items. The sanition and

16




hygiene of the kitchen usually comes under the purview the kitchen stewarding department.

Restaurant Bar
The bar dispenses wines, liquor, spirits, juices, aerated
waters, cigars and cigarettes.

Other departments

Housekeeping department

The housekeeping department is responsible for the
. cleanliness, maintenance and the aesthetic standards of a
~ hotel. A waiter should know that the housekeeping
department is the source for staff uniforms, restaurant linen
and flowers.

Accounts Department (cashier)
The cashier receives all cash and credit payments made
‘\ for food and beverage sales in a restaurant or bar.

Engeneering department

This department is responsible for the supply of air-
conditioning or heating, lighting, mechanical and electrical
functioning of any service equipment in the restaurant.

Front Office

This is the central point where all checks or bills of
hotel residents are collected and then recorded in their
overall bill. The front office keeps a record of all guests

17




residing in the hotel. If a resident wishes to sign his bill, the waiter may contact this department for
confirmation of the guest's name and room number.

m Post text exercises

l. Match the words with their definitions.

1. chamber

2. front office

3. hors d'oeuvre
4. garde manger
5. hot range

6. platter

7. paté

8. butchershop
9. ground coffee
10. chop

11. grill

12. hot range
13. brew

14. pantry

15. crockery
16. galantine

a) a cool, well-ventilated area where cold dishes are prepared and other foods are stored under
refrigeration

b) a kitchen area where all hot dishes are prepared

c) a small cut of meat often including part of a rib

d) to prepare (as tea) by infusion in hot water

e) to cook (food) directly over or under high heat

f) a food item served before the main courses of a meal, typically smaller than main dishes

g) brown grains crushed into very small pieces by a special machine

h) here raw meats are cut into smaller portions so that they are ready to be cooked

1) pots or jars made of baked clay used for cooking

J) one of the parts of smth into which an enclosed space is divided

k) special department (also known as front desk) which welcomes guests, meets and greets them,
takes and organizes reservations

I) the main cooking area where all hot dishes are prepared

m) an edible paste of finely minced meat or fish

n) a room used for storage (as of provisions) or from which food is brought to the table

0) a cold dish consisting of boned meat or fish that has been stuffed, poached, and covered with
aspic

p) a large plate that is used for serving food and especially meat

18
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1. Match 1-7 with a-g to make sentences.

1) This is the central point where all checks or bills of hotel residents...

2) Engeneering department...

3) Kitchen stewarding department...
4) Accounts department...

5) The housekeeping department...

6) Garde manger...

7) The waiter may contact this department for confirmation of the guest's name and room

number...

a) ... Is responsible forthe supply of air-conditioning or heating, lighting, mechanical and
electrical functioning of any service equipment in the restaurant.

b) ... is responsible for the cleanliness, maintenance and the aesthetic standards of a hotel.

¢) ...receives all cash and credit payments made for food and beverage sales in a restaurant

or bar.

d) ...controls the storage and issue of cutlery, crockery, holloware, chinaware and glassware

to the restaurants and kitchens.

e) ...the section where cold dishes such as hors d'oeuvres,cold meat platters, salads, galantines,
pates are made and stored under refrigeration.
f) ...if a resident wishes to sign his bill.
g) ...are collected and then recorded in their overall bill.

I11.  Use each word once to complete the sentences.

meat entrée
accompaniments
handle plating
overtime pay
plating of food items
cold station

cooking skills cold plates
cold appetizers leftovers
buffet platters seasoning
terrines and galantines 8-hour shifts
sautéing, frying and braises the hot line
walk-in garde manger

Job Description for a Garde Manger Chef

1) chefs or cooks are
frequently the entry-level positions on a line. From fine
dining to casual bistro fare, everyone offers salads,

2) e and cheeses and these foods are
all frequently the responsibility of the garde manger chef. A
spiring garde  manger chefs will practice
3] as they work together with the




rest of the line to ensure diners get all items at the same time.

Function

The function of a garde manger chef is to prepare all
the components of 4)..............cooiiiiiiil. , which
range from salads and cheese plates to terrines and antipasti
platters. A garde manger cook must work in concert with the
| other line cooks so that a salad entree arrives at the same time

S @ D)riiii Garde manger cooks
prepare for each night's service by washing lettuces, dicing vegetables needed for service and
preparing  6)......ccoeviiiiiiiiiiiiin e, like croutons or smoked fish. Garde manger cooks
should inspect the quality of all the produce they use to ensure its freshness.

History

The term and idea of the garde manger chef comes
from France. Historically, a garde manger chef existed to
transform the Kkitchen's 7)...........ccooiiiiiiiiiiiiiiiin..
into tasty cold dishes. This position required a high degree of
) knowledge and plating
presentation skills. Because the garde manger serves cold
food, he must take extra care to present the food in an
attractive manner.

Types

Today there are two sorts of positions that a garde
manger chef can handle. Garde manger cooks who work at
restaurants  typically  9)............l and
presentation of cold appetizers. They may even prepare and
plate some hot appetizers as well as desserts and cheese
plates. Garde manger cooks in hotels work more closely in
line with the historical applications of garde manger chefs.
~ These garde manger cooks often prepare banquet dishes
and make use of traditional French presentations like

Schedule

Garde manger cooks will work five days a week and should expect to work at least one
weekend day. Garde manger chefs can work either a lunch or dinner shift, with typical hours for
these shifts being from 7:00 am to 3:00 pm, or from 3:00 pm to 11:00 pm. Some garde manger

chefs can work more than 12)..............cccoooviinn. , though they may or may not receive
13) for these extra hours. The typical pay of a garde manger chefis $10
to $13 per hour.
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Responsibilities
The garde manger chef has many responsibilities
other than preparation and 14).............coeviiiiiiiiiiinnn..
Garde manger cooks will ensure that the
15) is clean at the end of the
night and that the leftover food is stored safely for the next
day's use. Garde manger cooks will also work with the
other cooks to ensure that the 16 ........... , or cold storage,
is kept clean and in proper order. Cooks may be responsible
for performing their own inventory of commonly used items, determining the freshness of the items
before use. Garde manger cooks may be asked to perform any number of additional tasks by the
chef or sous chef. The cook should perform these tasks quickly and to the best of his ability. Garde
manger cooks who show aptitude should focus on skills that will move them up to

IV.  Circle the correct word using information from the text below.

1. After ........... in various cuisines and at other kitchen stations, grill cooks can move into
other kitchen roles such as chef or sous chef.
a) gaining experience
b) finishing study
c) taking knowledges
2. Grill cooks may be required to know how to chop, slice and dice ............... , as they may
not be able to rely on a prep cook to prepare their ingredients.
a) fish
b) meat
C) vegetables
3. All grill cooks must maintain................ as required by the restaurant and the Department
of Health.
a) safe food handling practices
b) hygiene
c) safety
4. A grill cook must understand the grill area..................
a) instructions
b) rules
c) layout
5. A grill cook ensures that each food item prepared meets both.....................
a) the restaurant's and the customer's standards.
b) the kitchen's and the client's standards.
¢) the hotel's and the customer's standards.
6. A grill cook must heat food on a grill to the individual.................... of the customer who
orders it.
a) order
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b) preferences

C) preparation
7. Some employers, regardless of your experience as a grill cook, will require......................

a) higher salary

b) less work hours

c)formal culinary training

Job Description of a Grill Cook

A grill cook must heat food on a grill to the
individual preferences of the customer who orders it. By
paying attention to speed, cleanliness and organization, a
grill cook ensures that each food item prepared meets both

. * . the restaurant's and the customer's standards. Grill cooks are

not always required to have prior experience in food
services; however, it is often preferred.

Duties
A grill cook must understand the grill area layout,

how to cook using prescribed portions, grilling procedures,
and presentation requirements. Some are required to show
proof of food handler certification. Depending on the
restaurant, some grill cooks must prepare breakfast foods,
perform short-order cooking, fry foods, grill meats and roast
vegetables. All grill cooks must maintain safe food handling

practices as required by the restaurant and the Department of Health.

Skills
Grill cooks must be able to safely use food service equipment

such as grills, fryers, stoves, knives, slicers, blenders, choppers and
ovens. Grill cooks walk frequently and are on their feet for the entire
shift. Some lifting, carrying, pushing and pulling is usually required.

Potential
After gaining experience in various cuisines and at

other kitchen stations, grill cooks can move into other
kitchen roles such as chef or sous chef. Some employers,
regardless of your experience as a grill cook, will require
formal culinary training.
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Misconceptions
Grill cooks may be required to know how to chop, slice and dice vegetables, as they may not

be able to rely on a prep cook to prepare their ingredients. In fact, grill cooks may find themselves
doing everything from making soup to baking cookies, depending on the size of the kitchen and the
number of cooks it can afford to hire.

» Watching and Listening

Video 1: “Garde manger”

1.1. Underline the correct alternative

1.Today/yesterday | wanted/wanna talk a little bit about me experiences of being a grade
manger.

2. When I say “cold food”, I talk/’'m talking about salads, salad dressings, cold hors d'oeuvres,
cold appetizers, cold entrées, buffet platters, buffet presentations, anything that would appetizing
and prepared cold except/with the exception of desserts.

3. My experience at the Denver/Detroit Athletic Club gave me the opportunity to learn about/of
all the seasonings, and making terrines and patés, and beautiful arrangements.

4. I think it’s an excellent place for a young cook/culinarian to begin their career/work.

5.

If you have an opportunity to train as a garde manger in the restaurant/hotel business, I

discourage/encourage you to do so.

2.
3.

1.2. Complete the sentences
Garde manger actually means in the dictionary “......................ccoii 7,
He was very talented himself and he would prepare these beautiful cold .......................... :
and buffet platters, and ice carvings, and tallow carvings, and butter sculptures, and

And you know, food isthework ............................ :

| would collect ............ooovii... from all the different stations and | would create all
these beautiful saladsand .................ccoiiii. .. out of the leftovers.

| had an opportunity to travel ............................e. and present my cold food platters and
MY e

Video 2: “The butcher shop breaking down its own meat”

2.1.Are sentences true or false?

1. The reporter is standing in one of the oldest coolers with the carcasses and the hanging rails

above me.
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The owner of the butcher shop at Eagle Point Cameron Calahen says that most meats now
are cut, prepackaged and shipped across the country to be sold.

Calahen says it will not keep local animals local, feeding people here at home.

Calahen says shipping cost and the impact on the environment will rise with the shop
processing their own meat from beginning to end.

100 % of the animals coming through the butcher shop are used.

2.2.Number the paragraphs in the correct order they’re said in the video.

The impact on the environment.

The use of leftover meat scraps and bones from carcasses.
The benefits for the farmer.

The young workers’ interest at the butcher shop.

The butcher shop coolers.
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Unit 3
Preparation for Service

In this unit you will
— make mise-en-scene
— classify trolleys

Language study

I New words to use

bulb [balb] v. —enexTpuyna Tamna HaKaIFOBaHHS
linen ['linin] n. — 6inu3Ha, TOJI0THO

table linen ['terbl linin] — cTonoBa Ginm3Ha
wilted ['wiltid] adj. —3iB'sumii

sideboard [ 'saidbo:d] n. — 6yder

cutlery [ 'katlori] n. — Hoxi

toothpick [ 'tu:0pik] n. — 3ybouuncrka
sugardredger ['[ugs ‘dredso] n. — mykopHuIL (MOCYMHA 3 TIPOYKAMH Y KPHIIII IS TIOCHITAHHS)
straw [stro:] — comomunka

pickles ['piklz] — 3aconeni, MapuHOBaHi 0BOYI
ashtray [ 'aftre1r] n. — momipHHYKA

salver ['selvo] n.—rarst (3Bu4. MeTasneBa)

goblet ['goblit] n. — kenux, yapa

cruetset ['kru:tset] — Habip st cnerin

trolley ['troli] n. —Bi3ok

vinegar ['viniga] n. — orer

copperpan ['kopa pan] — migHa ckoBOpoOIa
celery ['selori] n. — cenepa

lettuce [ 'selori] n. — canar-naryk

mustard ['mastod] n. — ripuuris

cork [ko:k] n. — mpobGka

pegmeasure ['peg'me3a] n. — mKUITEp

serviette [ s3:vr'et] n. — canderka

reinforce [ ri:in'fo:S] v. — 3MilHIOBaTH, YKPIILTIOBATH
tongs [tonz] n. — mummi

cordial ['ko:dial]—(amep.)mikep

I Expressions to learn

1. to lay the table
HaKpHUBAaTH Ha CTin
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2. toclear the table
npuOHpaTH 31 CTOTY
3. to hoover (vacuum) the carpet flooring
npuOpaTH KMIMMOBE IOKPUTTS 32 JOIIOMOTOIO IMHJIOCOca
4. to exchange dirty linen for fresh linen
MMOMIHATH OpYyJIHY (CKaTEpPTHHY Ta CEPBETKU) OLTM3HY HA YUCTY
5. toair the room
MPOBITPUTH MPUMIIIICHHS

Mise-en-scene

Mise-en-scene refers to preparing the environment of the area in order to make it pleasant,
comfortable, safe and hygienic. For the waiter, the restaurant is the service area. Before each service
session, the restaurant should be made presentable enough to accept guests. The Supervisor or team
of waiters should ensure the following mise-en-scene:

3. Table lights or wall lights 4. Menu cards are presentable and attractive
have functioning bulbs 5. Tent cards or other sales material are presentable

6. Doors and windows are thrown open for sometime
to air the restaurant. This should be followed by closing the
windows and doors and setting the air-conditioning or
heating to a comfortable temperature
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7. Exchange dirty linen for fresh linen.Table cloths and mats
are laid on the tables

9. Wilted flowers are discarded and freshflowers
requisitioned

Sideboard

A sideboard (or dummy waiter) is a
piece of furniture with shelves and cupboards
spacious enough to hold all linen, cutlery,
crockery, etc. for service to a particular
number of covers. The smooth functioning of
service in the given covers will depend on
how thoroughly the sideboard has been
prepared.

Before a restaurant opens the sideboard
must be equipped with the following items:

1. Cold water in jugs with 2. All important proprietory sauces, such as
underplates and napkins to cove Worcestershir sauce, Tobasco sauce, tomato ketchup,
27


http://1.bp.blogspot.com/-gODdhnzPuqE/UpdSxTbl10I/AAAAAAAAABU/EdLXzDYWeTo/s1600/su-300x212.jpg
http://4.bp.blogspot.com/-gQd9KN3RZ2M/UpdQUPzt8-I/AAAAAAAAABI/jAIEboBDfGY/s1600/0_87029_9136d219_XL.jpg

Maggi sauce, JP/HP sauces
(The waiter should ensure that the necks of the
bottles are cleaned)

5. Sugar bowls — for both brown and 6. Hot plates and order taking pads
white sugar with teaspoons for each.

PICKLES, RELISHES
& CHUTNEYS

f

8. Pickles and chutneys

9. Baskets with assortment 10. Ashtrays — cleaned and polished
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of rolls and sticks

‘ 11. Service spoons and forks. Adequate numbers of cutlery used
on the table (normally two and a half times the number required
for one sitting in the station)

13. Salvers 14. Underplates

—
oo = e

15. Half plates, quarter plates and large plates and saucers

16. Trays covered with 18. Spare restaurant linen of all types
a napkin for service (napkins tablecloths, waiter-cloth, etc.
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19. Paper napkins and doyley papers 20. Butter dishes
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22. Water goblets (bar glasses in case
bar service is extended by the restaurant)

é

23. Pots for preserves 24. Cloth napkins are folded
are filled and kept ready and kept ready for service

I

25. All usable silverware to be used 26. Cruet sets cleaned and filled withsalt and
in service to be polished pepper. Fresh mustard filled
in appropriate pots.

Trolleys

Before the restaurant opens the waiter should:

1. Clean the trolley thoroughly first with a wet cloth (if not made of food) and then with a
dry cloth. Use vinegar in the case of food.
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See that the wheels of the trolley move freely and are well oiled.

Set the containers in such a way that they look colourful and attractive.
Keep adequate numbers of service spoons, forks, napkins and underliners.
Keep a sufficient number of dessert plates to serve the items to the guests.

ok wn
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Cheese trolley
Display different types of cheese on a wooden

board with an attractive knife to cut the cheese.

Salad trolley
The waiter must ensure that the salad bowls are

set in an attractive way on the trolley. Wooden bowls
=4 with wooden spoons and fork, to mix the salad, are kept
ready. Various types of dressings should be arranged in
sauce boats on underliners with individual spoons.
Hearts of lettuce leaves are kept in a glass jar containing
water for preparing green tossed salad.

Gueridon trolley
This trolley is used to cook food or to

complete semi-processed food in the restaurant itself.
Flambé¢ items are also prepared on this trolley.
1. Proprietory sauces
White wine
Oil
Brandy
Pepper mill
Vinegar
Napkins
Service spoon and fork

0O N O wd

9. Matches and ashtrays

10. Flambé copper pans

11. French and English mustard
12. Wooden board

13. Butter

14. Salt and pepper

15. Sugar (grain and cube)
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16. Gas cylinder (filled)

Wine trolley
The wine trolley must be equipped with the

following items:

1. Wine opener (corkscrew)

2. Waiter-cloth

3. Half plates to present the cork of the wine bottle

4. Battery and switch for light

5. Wine list

6. Different types of wine, e.g. Red, White, Pink and
Sparkling

7. The red and rose wines should be placed on one side
8. The white and sparkling wines should be together to
identify them easily

Liqueur trolley
The trolley must be equipped with the following

items:

1. Cordial glass

2. Cocktail glass (frapp¢)

3. Crushed ice

4. Straws

5. Peg measures

7. Waiters-cloth

8. Different liqueurs (eight to ten would be a good choice
for a highly rated restaurant)

9. Cordials

Pastry trolley
The pastry trolley must be equipped with:

1. Dessert plates

2. Paper napkins or folded serviette
3. Pastry forks

4. Pastry tong

5. Round tray for keeping pastries
6. Assorted pastries

7. Assorted cake slices

8. Gateaux slice.
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m Post text exercises

l. Match the words with their definitions.

linen
sideboard
cutlery
crockery
toothpick
straw
pickles
ashtray
salver

. trolley

. vinegar

. cork

. serviette

. slice

. tongs

. cordial

© oo Nk wNRE
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a) a short, pointed stick used for removing small pieces of food from between your teeth

b) a tray that is used for serving food or drinks on formal occasions

c) a sour liquid that is used to flavor or preserve foods or to clean things

d) a table napkin

e) a brine or vinegar solution in which foods are preserved

f) a sweet alcoholic drink or a drink of heavy fruit juice that is mixed with water

g) forks, spoons, and knives used for serving and eating food

h) a thin piece of food that is cut from something larger

i) tablecloths, sheets, etc., made of linen or a similar cloth

J) a vehicle that runs along the restaurant on tracks and used to hold groceries

k) a tool used for lifting or holding objects that is made of two long pieces connected at one end or
in the middle

I) a piece of furniture that has drawers and shelves for holding dishes, silverware, table linen, etc.
m) plates, dishes, and cups used in dining

n) asmall dish or other small container that is used for throwing away used cigarettes and cigars
and their ashes

0) a piece of special material that is put in the end of bottle to close it

p) a thin tube used for sucking up a drink

1. Match 1-7 with a-g to make sentences.
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1) Before each service session...

2) Hearts of lettuce leaves are kept in ...

3) A sideboard is a piece of furniture ...

4) Gueridon trolley is used...

5) The smooth functioning of service in the given covers will depend on...
6) Mise-en-scene refers to preparing the environment of the area. ..

7) Doors and windows are thrown open for sometime to air the restaurant and should be
followed by...

a) ...how thoroughly the sideboard has been prepared.

b) ... closing the windows and doors and setting the air-conditioning or heating to a comfortable
temperature

C) ...in order to make it pleasant, comfortable, safe and hygienic.

d) ... to cook food or to complete semi-processed food in the restaurant itself.

e) ... a glass jar containing water for preparing green tossed salad

f) ... with shelves and cupboards spacious enough to hold all linen, cutlery, crockery, etc. for
service to a particular number of covers.

g) ...the restaurant should be made presentable enough to accept guests

1.  Cross out the incorrect points.

1. The wine trolley must be equipped with the following items:
a) Wine opener (corkscrew)
b) Waiter-cloth
c) Straw holders
d) Half plates to present the cork of the wine bottle
e) Battery and switch for light
f) Wine list
g) Cold water in jugs with underplates and napkins to cove

2. The pastry trolley must be equipped with:
a) Dessert plates
b) Paper napkins or folded serviette
c) Pastry forks
d) Pastry tongs
e) Pepper mill
) Assorted pastries
g) Wine list

3. The ligueur trolley must be equipped with the following items:
a) Cordial glass
b) Peg measures
c) Cocktail glass (frappé)
d) Dessert plates
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e) Waiters-cloth
f) Round tray
g)Different liqueurs (eight to ten would be a good choice for a highly rated restaurant)

4. The gueridon trolley must be equipped with the following items:
a) White wine
b) Peg measures
c) Brandy
d) Vinegar
e) French and English mustard
f) Straw holders
g) Sugar (grain and cube)

IV.  Use each word once to complete the sentences.

Restaurant captain order job description

front-of-the-house preparation for service correct and timely
responsibilities “putting in place” the duties of a host
serve beverages able to multitask silverware and wine glasses
knowledgeable about the menu decanting bottles the duties of sommelier
recommendations on pairings food pairings supervising restaurant
tableside preparation functions

Also known as the Chef de Rang, the captain is the position between headwaiter and the rest
of the wait staff. The captain reports to the Maitre d’hotel (Maitre d’) or a headwaiter, depending on

the restaurant, and may take on some of the 1).......................oe. of the Maitre d’. A
restaurant captain is responsible for 2).................................. communication between kitchen
and wait staff, restaurant appearance, safety, 3)................cooiiinl , restaurant responsibility

and cleanliness.

i A captain is responsible for the appearance of tables.
’7 The captain may be in charge of only a section of a restaurant,
especially in larger establishments. He looks after the wait

staff, makes sure orders are 4).............ccoiieiiiiiiiiiiinn... .

The captain greets patrons and sometimes performs the

5 , such as seating tables,taking
- reservations and presenting diners with menus. A captain
- should be knowledgeable about the menu
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“Mise-en-scene” is a French term that literally
translates t0 6).............oeiiiiiiiiiiiiii This is one of the
captain’s main responsibilities; to make sure that the restaurant
space and kitchen are set up to achieve swift service and
acceptable food. The captain may perform duties such as
polishing 7).........cccviviiiiiiiinin, silverware and wine

glasses, arranging the tables and coordinating timing between
kitchen and wait staff. A captain should be highly organized and 8)................................. . A
captain should make sure that everything is in its place.

The captain of a restaurant is expected to communicate

with the executive chef and to be
0 and specials. He announces
specials to patrons, explains dishes and ingredients and takes
orders. The captain IS expected to
10) e and make
I or menu choices. The captain greets

Many times, a captain is expected to perform

................................... , or will assist a sommelier (wine
steward). This includes making wine recommendations, handling
and serving wine, 13).............ocoiiiiina and recommending
' ‘ wine and 14).........cocoviiiiiiiiiiii according to the chef’s
_ menu. A captain may assist the sommelier with tasks such as
decanting wine.

A restaurant that offers trolley service, or
I5) e , may ask that the captain
= perform these duties. These may include but are not limited to
meat carving, fish service, cheese, salad, wine etc. trolleys and

flambés.
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» Watching and Listening

Video 1: “Tableware and settings”

1.1. Underline the correct alternative

1. Silver/stainless steel cutlery is used at a formal restaurant.

2. Crockery must be matching/mismatched in pattern.

3. Salt and pepper cruets must be full/half full.

4. Table cloth mustn’t beclean/stained.

5. Tables have to be steady/unsteady.
1.2. Complete the sentence

1. By the end of this session you will be able to identify ............................. required for a
table setting.

2. You will be able to identify the different cutleryand .........................oooeil. .

3. Cutlery: main fork, main knife, entrée fork, ............................ , soup spoon,
.............................. , tea spoon.

4. Crockery mustbe clean, .............c.ooooiiiiiiinnin and matching in pattern..

5. The sugar selection should include white sugar, brown sugarand .......................... .

Video 2: “How to set a table (informal)”

2.1.  Are sentences true or false?

There're few silverware items, there aren’t a lot of glasses that you can be really confused
aboult.

Your silverware has to be about two inches from the edge of the table.

The salad fork's going to be on your left side.

You're going to follow the salad fork with the standard fork which is for the meals of your
course.

The informal setting's all about keeping it elaborate.

2.2.  Number the paragraphs in the correct order they’re said in the video.

1. The Invitation to Learn about the Formal Setting of a Table.
2. The Center Plate.

3. The Introduction.

4. The Silverware.

5. The Invitation to study the Informal Table setting.
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Unit4
Food Service Equipment
Part I. Linen. Chinaware.

In this unit you will
— classify the linen and chinaware

Language study

I' New words to use

furniture [ fa:nitfs] n. — mebmi

table cloth ['teiblklo8] n. — ckatepTuna

slip cloth ['slipklo6] n. — nanepon (nekopaTHBHa a00 3aXKMCHA CKATEPTHHA)
buffet cloth ['bufeiklof] — Benuka ckaTepTrna (1t GEHKETHHUX CTOJIIB)
serviette [s3:vi'et] n. — cepBeTka

napkin ['napkin] n. — cepsertka, canderka

flatware [ "fleetwea] n. — minkwuii a0 MIaCKuit KepaMidyHHU MOCYT
hollowware['holouwes] n. — rmubokuit mocyxa

side plate [ 'saidplert] — tapinka mist 3aKycok

sweet plate [ 'swi:tplert] — neceprna Tapinka

fish plate[ ‘fif pleit] — Tapinka asst pubH

soup plate[ 'su:p plert] — riuboka abo cymosa Tapiika

salad plate [ 'salodplert] — canatnuk

coffee cup[ kofikap] — manenbka (kaBoBa) yaika

tea cup ['ti:kap] — wamka qis garo

coffee demi-tasse ['kofi demi teS] — manenbka yamka (17151 YOPHOT KaBH)
tea pot ['ti:pot] — vaiiHuK (115 3aBaprOBaHHS Yaro)

milk/cream jug [milk/kri:m d3ag] — kyxoub mis BepIikiB

coffee pot ['kof pot] — kaBHuK

sugar pot ['fuogopot] — myKopHHUILIs

butter dish ['batodif] — macnsuka

ashtray ['a[ trer]n. — mominbHUIISA

egg cup ['eg kap] —mamoTHuIs (MigcTaBKa A BAPEHOTO SHTIS)
soup cupl['su:pkap] — gamka aas OynbiioHy abo cymy

platter ['plato] n. — Benuka macka Tapinp a6o 01010

I Expressions to learn

1. Gross negligence of duty.
Cepiio3He HeXTyBaHHS CBOIMHU 00OB’SI3KaMHU .
2. Do you think I’m picking on you?
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Bu nymaere, st no Bac npuckinyrocs?
3. How dare you?
Sx Bu cmiete?

4. Are you kidding (me)?
Bu nacmixaerecs 3 MeHe?

5. Why did it take you so long?/Why has it taken you so long?
Yomy 11e 3aiinsuio y Bac cTinbku yacy?

Service equipment (which includes furniture, fixtures and linen for all purposes) squarely
reflects the standard and style of the restaurant. Several factors are considered when they are
chosen:

Standard of the restaurant
Type of service
Decor and theme of the restaurant
Type of clientele
Durability of equipment
Ease of maintenance
Availability after stocks run out
Storage
. Flexibility of use

10. Price factors

11. Standardization

For multipurpose use, most equipment is standardized in terms of size and sometimes

colour. Some standard sizes of furniture are shown below.
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Furniture

Some standart sizes of restaurant furniture

Chairs

Tables
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LA 4.6 COVERS
Linen

1. Tablecloths: To fit square 2'6" table — b4"x54"
To fit square 3' table —T72"x 72"
To fit rectangular table — 72"x96"
To fit rectangular table — 72"x 54"

2. Slip cloths: To cover a stained table
cloth — 36"%x36"

3. Serviette/Napkins

(square) —16"x16"
— 18"x 18"
—20"x 20"
—21"x 21"
4. Buffet cloths (minimum size) —6'x12"

Tablecloths Buffetcloth




Serviettes/Napkins

What size is a cloth napkin?

Cloth napkins are available in several sizes, ranging
from a small, informal luncheon cloth napkin to a larger,
more formal dinner napkin. While sizes vary, cloth napkins
are all a perfect square.

Standard sizes

Though cloth napkins vary in size, they are
commonly found in the following sizes: 16 inches by 16
inches, 18 inches by 18 inches, 20 inches by 20 inches and
21 inches by 21 inches.

Event significance

The larger napkins, such as the 20 inches by 20
inches and 21 inches by 21 inches, are typically for more
formal occasions, including a higher-end restaurant service,
banquet dining and a holiday dinner party in a formal
dining room. The larger napkin allows for easier napkin
folding presentations and laying across the entire lap while
dining.

Napkin folding

The larger cloth napkins facilitate folding more
elaborate napkin designs. Cloth napkins are used for
folding and enclosing silverware, and so the size of the
napkin must accommodate the length of the silverware.

Table setting

Cloth napkins are available in different sizes to
accommodate the different sizes of tables they are laid
upon. At a smaller table, a cloth napkin in the 16-inch or
18-inch size is sufficient to lay under the forks, knives and
spoons, whereas a larger table provides ample space for a
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20-inch, 21-inch or even a 22-inch napkin folded to encase silverware. At a dinner party or seated
banquet, the larger napkins also may be decoratively folded and centered on the plate.

Cloth vs. paper

Cloth napkins are typically larger than paper napkins.
Cloth napkins are intended for more formal occasions or
situations in which it is more economical to launder and
reuse than to throw them away. Paper beverage napkins are
10 inches folded square, while a paper luncheon napkin is a
13-inch folded square. Paper napkins are typically smaller in
size and more lightweight so they remain a low-cost, single-
use option.

Food and beverages service equipment may be
divided into chinaware, glassware and tableware which are further subdivided into flatware,
cutleware and hollowware.

Chinaware

It is made of silica, soda ash and china clay, glazed to give a fine finish. It should be opaque
and free from air-bubbles. Chinaware can be found in different colours and designs which are
always coated with glaze. Patterns on top of the glaze wear and discolour very quickly. Chinaware
is more resistant to heat than glassware.

Examples of chinaware with standard sizes

Side plate 6%"diameter Sweet plate 7" and 8%" Fish plate 8" diameter

Soupplate 82" diameter Salad plate 5" diameter Coffee cup 8-10 oz. volume
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Tea cup 6%" 0z. volume Coffee Demi-Tasse 3§oz. volume Tea Pot% Pint, 1 Pint, 1 % Pint, 2 Pint

Other Chinaware

Milk/Cream Jug Coffee pot

=

Sugar pot Butter dishes

Ashtray Egg cup
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Soupe cup Platter

Some tips on Chinaware

Vitrified china ware is stronger.

It has a high breakage rate and therefore needs careful handling.
Should be stored on shelves.

Should be stacked carefully so that it does not topple over.
Should be stored at a convenient height to avoid accidents.
Should be kept covered to avoid dust and germs.

ok wnE

m Post text exercises

l. Match the words with their definitions.

1. linen

2. furniture

3. tablecloth

4. chinaware
5. glassware

6. flatware

7. cutlery

8. hollowware
9. side plate
10.  soup plate
11.  coffee cup
12.  coffeedemi-tasse
13.  teapot
14.  coffee pot
15.  ashtray
16.  platter
17.  slipcloth

a) asmall tray, saucer, or bowl for tobacco ash

b) household articles, as sheets, tablecloths, etc., for example, made of cotton

¢) utensils, as knives, forks, and spoons, used at the table for serving and eating food
d) dishware made of high quality porcelain
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e) asmall plate used for food, such as bread or salad, which accompanies the main meal

f) fabric used to protect or decorate a table

g) the movable articles, as tables, chairs, buffets, counter, cupboards, required for use or
ornament in a café, restaurant or office

h) asmallcupforservingblackcoffee

i) acovered pot in which coffee is prepared, or is brought upon the table for drinking

J) acovering spread over a dining table

k) vessels (as bowls, cups, or vases) usually of pottery, glass, or metal that have a significant
depth and volume compare flatware

I) small bowl shaped container made especially for coffee

m) glass objects, especially ones used for drinking and eating

n) adeep, wide rimmed plate in which soup is served

0) a large plate from which food is served or on which meat or other food is brought to the
table

p) dishes or containers for the table that are more or less flat, as plates and saucers
(distinguished from hollowware)

g) acontainer with a handle and a spout for making and serving tea

1. Number the steps in the correct order.
Rules how to place utensils
I. During Courses (.....)

Step 1(...):
Rest soup and dessert spoons in the bowl between bites.

Step 2 (....):

Arrange silverware on your plate while pausing for
conversation. The fork share should be placed on the right and
the knife on the left, crossing over the center of the plate

Step 3 (....):
Place your butter knife at the top of the bread plate,
with the blade facing toward you.
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Step 4(....):
Set the fork and knife on the right side of your plate
while waiting to be served a second helping.

I1. After the Meal (....)

Step 1 (...):
Set your napkin neatly at the left side of your place
setting. (It should not be folded, crumpled or twisted.) Do not
leave the napkin on your plate or on your chair.

Step 2 (...):
Eat dessert with either the spoon or fork or both. When
you've finished, place the utensils on the service plate

Step 3 (....):
Leave any unused utensils in their original positions on
the table.

I1. Between Courses (........ )

Step 1¢(....):
Set your fork with the tines pointing down.
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Step 2 (....):

Signal that you have finished the course by resting
you knife and fork on the plate parallel to each other, with
the handles pointing to five o'clock and the ends pointing
to 10 o'clock.

i Step 3 (....):
Leave the soup or dessert spoon on the service
plate.

Step 4 (....):
Arrange your knife on the plate with the cutting
edge facing toward you.

Step 5 (....):
Place your hands in your lap once your silverware has been properly arranged. Do not rest
your hands or elbows on the table.

IV. Introduction (....)
Step 1 (....):

Do not rest used utensils on the table. Once used,
utensils should not touch the table again.
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Step 3 (....):

Use utensils. Though some foods may be easier to
eat with your fingers, it's best to eat with utensils in formal
settings. The general rule is that any food served on a plate
must be eaten with utensils.

Step 2 (....):

Do not pick up a utensil from the floor. Ask the
server for a new utensil before you continue eating.

Step 4 (....):

Lift your utensils to eating position to prevent the
server from removing your food before you've finished the
course. Try to be considerate of other diners. If everyone
else has finished, rest your utensils and leave any uneaten
food.

Step 5 (....):

Courses served in a bowl will usually be presented
on a service plate. Rest utensils on the service plate if one is
provided. If there is no service plate provided, rest utensils
in the bowl.

IV.  Preface(....)

The rules of formal table etiquette can seem
& complicated and overwhelming. Etiquette rules that specify
the arrangement and usage of knives, forks and spoons have
¢ evolved, along with the utensils themselves. Initially, these
' rules were intended to prevent the utensils from being
dangerous or threatening. Today, practicing appropriate
table etiquette demonstrates your social skills and indicates
respect for your guests and fellow diners.

48



For formal, multicourse dinners, you may find as many as eight utensils at your place
setting. The manner in which you arrange your utensils will subtly tell the server when you have
finished each course, so that your dishes and utensils can be cleared. By remembering a few simple
rules, you will be more confident during your next formal dinner.

I11. Circle the correct word. Use each word once to complete the sentences.

The types of chinaware

high-fired chinaware raw materials the fine dining
refined clay toughness and translucence bone china
opaque or soft-paste porcelain chipping
clay and sand chinaware durable
clayware high temperature stoneware

The presence of ceramic 1)..............ccvevvinnnnn. in
. China led to the development of this art form around 11,000
years ago. Chinaware is often associated  with
) e that occurs on very special
occasions. These fancy plates, cups and other decorative items
can be divided into several different categories depending on
how they were made and what materials comprise them.

High-fired

High-fired chinaware is a collection of ceramics that
are fired in extremely high temperatures in a kiln. This
temperature can be between 1,200 degrees Celsius (2,192
degrees Fahrenheit) and 1,400 degrees Celsius (2,552 degrees
Fahrenheit). Hard-paste porcelain is one type of

Low-fired

Low-fired chinaware is still fired at a high
temperature, but it is slightly lower than high-fired and then
placed in an even lower temperature for the glazing process.
Low-fired or 5).....ccovviiiiiiiiii . is fired at 1,100
, to 1,200 degrees Celsius (2010 to 2192 degrees Fahrenheit)
and then it is fired again at 1050 degrees Celsius (1920
degrees Fahrenheit). One type of chinaware created this way
O P , which actually used bone ash

in its original creation.
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Earthenware
Earthenware is a type of chinaware that is made

from 7). plus  other
ingredients that give it a whiter body. This type of
't dinnerware 1esists 8)..........cciiiiiiiiiiiiiiiinnn.. and has

fewer breakages than pottery because it is less porous.
s Earthenware is also 9. )

Ceramics

Ceramics are chinaware made from unrefined earth
materials like 10).................ooiial. . Ceramics are
then processed by baking or cooking in a kiln. The clay is of
lower quality than other types of
1) and it does not become
hard and glassy (vitrified) after it is fired. Ceramics are
similar to earthenware but they are less durable.

Stoneware

Chinaware that is made of a single light clay and then
fired at a high temperature is referred to as
12) . This slightly gray cast is
nonporous and extremely 13)...............co .

China

China IS a nonabsorbent, nonporous
T4) e made of special white
clay and cooked at an extremely
15) e . The finest china is

typically thin, resistant to chipping, translucent and it will
ring clearly when it is tapped.

» Watching and Listening

Video 1: “Crockery, Cutlery & their Usage”
1.1. Underline the correct alternative

1. Table knives were introduce in 1600 B.C./A.D.
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2. The first known use of the term tableware was in 1777/1766, dinnerware in 1895/1859, and
dishware in 1946/1964.

3. Ceramics are processed by baking or cooking in a kiln/fridge.

4. Ramekin is a thick/thin walled, heavyweight/lightweight melamine dish used for dips and
relishes.

5. Rectangular plate is used for service of starters and desserts/ starters only.

1.2. Complete the sentences

1.China was the cradle .................oooiiin , starting with the invention of pottery during
the ............. .

2. Melmac tableware was popularin ...............ooovviiiiiiiiiiiniann... .

3. Crockery is a broad term that is used toreferto .....................oooeeniin. .

4. Chinaware is more resistant to heatthan ... .

5. Ceramics are similar to earthenware but they are ........................... .

Video 2: “How to make a swan napkin”
2.1.Are sentences true or false?

1. My name is Luigi and I’'m the maestro on the art of table cloth folding.

2. Mummy swan’s gone shopping to Sainsbury's or Wall Mart.

3. We’re gonna actually do another little sister for this one.

4. In order for the napkin to stand we have to create a kind of a base.

5. You got in the swan family waiting for the daddy to come back from the supermarket.

2.2.Number the paragraphs in the correct order they’re said in the video.

1. The reference to where one can find various napkin folding designs.
2. Folding the napkin to make a swan’s body.
3. Luigi Spotorno’s introduction.

4. Making the base for the swan to stand.

5. The swan family waiting for the mother swan to come.
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Unit 5
Food Service Equipment.
Part I1. Glassware.

In this unit you will
— classify the glassware
— practice for the service of tableware

Lanquage study

I' New words to use

silica ['stlika] n. — kBap

soda ash ['soudozf] — kanpuHMHOBaHACOMA (XiM.)

transparent [treens'paeroant]adj. — mpo3opuit

capacity [ko'pesiti] n. — 06'eM, MiCTKiCTh, TITpax

ounce [auns] n.— (cxop. 0z) yuuis (=28,35 2)

punch[pang] n. — myHm

fragile ['freedzail] adj. — kpuxkuii, Tamkuit

rough [raf]adj. — rpyOwuii

tumbler [tambla] n. — TymGiep, ckJIsIHKA 3 MTOTOBIIICHUM JTHOM

barware[ 'bar wear] n. — ckistHAI TIOCYT TSI TKOTOJIBHUX HOIOIB

shotglass [fotgla:S] — promkamst Jgikepy Ta BicKi, yapka

beermug [bio mag] — nuBHUIA KyX01b

rocks [ra:ks] n. — (Tyt) KyOUKH JIbOTY

beergoblet [bro 'goblit] — kenux g nuBa

snifter ['sniftor]n. — cuidrep (KoHbSIUHMIT GOKaT)

champagneflute [ fem'peinflu:t] — kemux ms1st raMmnancpKoro (KOHIYHOT GOPMH)
Plisnerglass [ 'pilznorgla:s] — minb3eHchkHid KeTux

Highballglass ["har bo:lgla:s] — (kemux)xait6oa

screwdriver ['skru: draivo]n. — kokTeinp "BUKpyTKa"

pifiacolada [ pi:na ka'la:ds] — ITina Komaga

stemware ['stemwea] N. — cTONOBE CKIIO; YapKHu, KeMUXu, hyxepu (Ha HOXKIII)
claret ['kleerot] n. — knaper (cyxe yepBoHe guHo muny 60poo)

cordial ['ko:dial] n. — minHU# apomaTHHIA TiICOTOKEHUH Hail (Haiueka, nikep)
sherbet ['f3:bat] n. — 1) mepber (cxionuit naniit) 2) GpykroBe MOPO3HMBO; HMIEPOET, 3aMOPOKEHHIA
necept 3 ppykTamu abo ropixamu

chalice [ 'tfzlis]n. — garra; kyOok; Kenux

goblet ['goblit]n. — kenux, 6okan

bowl [baul] n. — varma, mucka

slippage [ 'slip1d3] n. — npokoB3yBaHHs

rack [r3k] n.— criiika; cTenax; cTeH]; Bilaika; pelika abo KPrOK JUIs IiIBIIIyBaHHS
smudge [smad3]n. — musma, OpyaHa misiMa

tankard ['teegkod]n. — BrCOKHiT KyX0J1b 7151 TUBA (3 KPHUIIIKOKO)

parfait n.— mapde (3amoposrcena conooka cmpasa 3 6epuwikis, s€yb, YyKpPY, aHILL Ma GPYKMo8o2o
niope; no0aemuvCsi 8 CKIAHKAX)
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roly-poly [ raulr'pauli] n. — myauur 3 BapeHHAM
Tom Collins Glass — (kenux) TOM KOJUTHHC

I Expressions to learn

1. Party of?
CKiIbKH Bac?
2. Tablefor?

Bam cronuk Ha CKUJIBKOX?
3. There are two of us.
Hac nBoe.
4. Do you have a reservation?
Bu 3aMOBIsIM CTOTUK?
5. Candle light dinner.
Beudeps 31 cBiukamu.

The raw materials used are silica and soda ash. Lead is added to make the glass crystal
clear. When purchasing glassware it should be ensured that it is completely transparent, free of air
bubbles and not chipped. Glasses are measured in terms of capacity, i.e. ounces or centiliters.
Restaurant glassware is usually plain except in specialty restaurants, where they may be coloured.

Types of Glassware & Their Uses

The term glassware is typically used to refer to the
wide range of glass containers used for drinking. There is
a wide variety of glassware of different sizes and shapes,
" each one serving a different function. Among other
things, glassware is used to serve water, cocktails,
punches, beer, liquor, coffee and tea.

There are numerous types of glasses that serve alcoholic
drinks — ranging from fragile, expensive pieces to rough tumblers.
Common barware includes shot glasses, beer mugs, rocks glasses,
beer goblets, snifters, champagne flutes, Pilsner glasses and martini
glasses. While some, such as beer mugs, tumblers and rocks
glasses, are on the generic side, other glasses including champagne
flutes, martini glasses and Plisner glasses are exclusive to
champagne, martini and beer, respectively.
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Crystal glassware
A highball glass is a tall, slender crystal glass that is
commonly used for iced or mixed drinks. The fine crystal Darice
highball glass is a blue colored, 24 percent lead glass used to serve a
\ . variety of mixed drinks, shots, rocks and liquor. A Darice glass is
typically used to serve cocktails, such as the screwdriver, the pifia
colada and the Long Island ice tea. The Devonna highball glass is a
mouth-blown, hand-cut, cobalt blue crystal glass. It weighs twice as
much as a typical glass and is popular for its durability and strength.
Other luxurious crystal glassware includes the Earwine highball
(available in azzurro light blue, amethyst purple, dark ruby red, cobalt
blue and emerald green hand-cut glasses), Hathora highball (black
crystal glass typically used to serve cocktails), Lorella highball
(available in six colors of 24 percent, mouth-blown lead crystal),
Luperca highball (cobalt and opal blue crystal glass that is formed by binding together three layers
of crystal) and the Marsala Collins glass excelsior (available in six colors and used to serve
alcoholic drinks).

Stemware Glassware
Stemware is a type of glassware that sits on a base. It is
typically used for formal occasions, such as family gatherings and
holidays. There is a wide range of stemware, each different in
function, style and appearance. Most commonly used stemware
includes clarets or Bordeaux, cocktail glasses, wine glasses,
cordials, sherbet glasses, chalices and goblets. Water goblets, for
- instance, function to serve water. Red wine glasses are typically
served in stemware that have wide, open bowls. White wine is
served in a stemware glass with a narrower drinking bowl.
i
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Some tips on Glassware

1. Glasses should be stored inverted in single rows, with a paper on the shelf to avoid slippage.
2. Racks with individual compartments for each glass is a better method for storage (as they can
be stacked) and transported. These racks are plastic or rubber lined.

3. In a restaurant, glasses must be transported on trays with a tray cloth to avoid slippage.

4. Glasses with a stem must be inverted and held by the stem.

5. Service glasses must be cleaned and held against a light before use for traces of smudges, etc.
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Types of Glassware

Water Goblet 10 oz Red Wine Glass 7 oz Champagne Tulip 6-8 oz

|

| &

A

e

Champagne Flute 8 oz White Wine Glass 5%/, 0z

-
I

Brandy Snifter/ Beer Goblet 10-12 oz
Brandy Balloon 8 oz
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Parfait glass 4 oz
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Beer tankard !/, pint Coctail glass ?/3 oz Champagne saucer 6 0z
| -
LNy

Roly Poly Glass 9 oz Liqueur Glass 1,5 oz Old Fashioned Glass 9 oz

\lllk:—-—-—__.____

o
=
=

Tom Collins Glass 12 oz Hi-ball glass 8oz Juice Glass 5 oz

m Post text exercises

l. Match the words with their definitions.

1. transparent

2. punch

3. barware

4. shot glass

5. snifter

6. champagne flute
7. highball glass
8. screwdriver

9. pifia colada
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10.
11.
12.
13.
14.
15.
16.

a)
b)

d)
e)

f)

a)
b)

c)

stemware

claret

sherbet

chalice

goblet

parfait

Tom Collins Glass

frozencustardmadewithcream, andusuallywithafruitpuree.

a golden or a silver vessel where it is put the holy wine and some water. In the Eucharist
this is transferred to the Lord Jesus Christ’s Blood.

a tall glass used to serve a mixed drink that are composed of an alcoholic base spirit and a
larger proportion of a non alcoholic mixer

having the property of transmitting rays of light

1) afrozenfruitflavoredmixture, similartoanice, butwithmilk, eggwhite, orgelatinadded 2) a
drink made of sweetened fruit juice diluted with water and ice

a piece of stemware with a long stem and a tall, narrow bowl on top, designed to keep
aerated drink desirable during its consumption by preventing heat from the drinkers hand
from warming the drink while retaining its carbonation

a beverage composed of wine or distilled liquor, water (or milk), sugar, and the juice

also called inhaler: a pear shaped glass, narrowing at the top to intensify the aroma of
brandy, liqueur

a glass tumbler which is used to serve mixed drinks, especially Tom Collins cocktails

glass or crystal vessels, esp. for beverages and desserts, having rounded bowls on stems
glassware or utensils used in preparing and serving alcoholic beverages

clear, light colored red wine

a small, heavy glass for serving a shot of whiskey or liquor (usually a one ounce serving)

a large wine glass with a tall stem

an alcoholic drink made from vodka and orange juice

a sweet mixed drink made from rum, pine apple juice, and cream of coconut, mixed with
crushe dice.

II. Match 1-7 with a-g to make sentences.

Glasses are measured...

The term glassware is typically used...

Glassware is used...

A highball glass...

White wine is served...

Racks with individual compartments for each glass...
Service glasses must be...

No ook~ owdE

...to serve water, cocktails, punches, beer, liquor, coffee and tea.
...cleaned and held against a light before use for traces of smudges.
...1s a better method for storage and transported.
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d) ...interms of capacity, i.e. ounces or centiliters.

e) ...to refer to the wide range of glass containers used for drinking.

f) ...that is commonly used for iced or mixed drinks.

g) ...in astemware glass with a narrower drinking bowl.

II1. Circle the correct word.

1. A highball glass is a tall, slender crystal glass that is commonly used for...

a) cocktails and liquor
b) beer and whisky
c) iced or mixed drinks

2. Stemware is a type of glassware that is typically used for...

a) formal occasions
b) informal occasions
c) home occasions
3. Champagne saucercapacity is ...
a) 4oz
b) 6 0z
c) 70z

4. White wine is served in a stemware glass with ...

a) a narrower drinking bowl
b) a wider drinking bowl
c) ashort stem
5. Goblet a large wine glass with...
a) a wide mouth
b) a short stem
c) a tall stem
6. White Wine Glass capacity is ...
a) 5,0z
b) b) 4oz
c) ¢)%s0z

7. In arestaurant, glasses must be transported ... with a tray cloth to avoid slippage.

a) on trolleys
b) on trays
c) on square dishes

IV. Use each word once to complete the sentences.

a bowl, stem and foot a shape and size

key etiquette

wider mouths bubbles

a wide snifter flute-shaped stemware
body heat tiny stemmed glasses

a stemmed glass

white wine glasses

aroma

short stems and wide bowls

a short stem and triangular bowl
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How to Identify Stemware Size & Shape

Stemware is a general term for drinking glasses that have 1)....................cin,
Wine glasses are the most common type of stemware; wine and champagne should always be

served 1N 2)..ooiiiiiiii . Stemware is also used to serve drinks such as brandy,
certain cocktails, after-dinner dessert drinks, water and juice. Each type of stemware has
K ) T ideally suited to the particular beverage it's meant to hold. With a

little knowledge of the types of stemware, you'll be able to match the beverages you serve with the
perfect glass.

Instructions
Look for books and websites that discuss different types of stemware. These sources tend to
deal mainly with wine, glassware or even 4)...............cceeeenvnnnn. . In sources dealing with
etiquette, check the sections on setting the dinner table or, in older etiquette guides, the section on
the bride's trousseau.

Red wine glasses have wide mouths.

Use the appropriate stemware for the wine you are serving.
Temperature 1S 5).....covviiiiiiiiiiininninnn... in determining which
wine glass to use. 6)........c.coeviiiiiiiiiiiiiinn have narrower bowls
and mouths (rims) than red wine glasses. The narrow mouth keeps the
wine cooler, since it protects it from the air. Red wine glasses have
A - - 7 , which allow the aroma to rise into the air
and let the air warm the wine.

Champagne flutes are narrow to preserve

Serve champagne in 9).............ccoeeieiiiiiinn . Champagne
flutes are slightly narrower than white wine glasses. The flute shape not
only keeps the beverage cool, but preserves the bubbles in the
champagne by giving them less room to escape into the air.
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Serving brandy in 10)........................... allows it to
release its 11).........ccooviiiiiiiininns,

Serve after-dinner brandy in a type of stemware known as a
\ \ | snifter.  Snifters are larger than wine glasses, with
\Y"\Q/ 12) i . The wide bowl lets the drinker
—‘T—(" swirl the brandy, which is always served in a small amount. Swirling
=hpe releases its aroma. The short stem of the snifter allows

.................................... from the hand to warm the brandy.

Serve sweet after-dinner drinks in small stemmed
glasses.

Serve cordials, liqueurs and dessert wines, such as port
and sherry, in 14)........coiiiiiii . Since
these are all heavy and sweet drinks, they are not served in
large amounts. The small glass also helps the drinker taste the
A‘ cordial at the back of the mouth.

-

Irish coffee is served in a stemmed coffee glass.
Serve other drinks in stemware, too. For example, some
cocktails, such as martinis and whiskey sours, are often served
in glasses with 15)............
Stemmed goblets can be used for Water |ced tea or juice. Coffee
Ci
=

glasses have short stems as well, and can be used to serve

= dessert drinks containing liquor, such as Irish coffee.

1

» Watching and Listening

Video 1: “How to choose wine glasses”
1.1. Underline the correct alternative.

1. One very subtle but important part of the wine/vine tasting experience is the selection of wine
glasses.

1. Over the years many different styles of wine classes/glasses have been created to enhance the
experience of each and very/every wine.

2. In many palaces/places there are wine glasses for every smile/style of wine made. It's not
absolutely necessary.

3. This Bordeaux style glass is built with a large mall/bowl! and a wide circumference to allow the
red wine to not only get/only get oxygen in the glass.
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4. The smaller/larger glass used for Pinot Noirs and lighter reds allows room for the aromas but
doesn't trap/wrap them.

1.2.  Complete the sentences

3. In many places there are wine glasses ...............cceevvvineeenn... of wine made.

4, These .coovviiiiiiiiiiiiii, components will help you enjoy your wine

5. This will enhance your ...............cceeeviinnnil is wine as both a breathed and tasted
experience.

6. Since those aromas tend to be delicate it allows them to ...................... much more easily.

7. With the smaller ............coooiiiiiiiiiiiie wine glass, this not only does the same
with the elegant ..................cciiil. , but it allows you to keep the liquid

............................. as you're using a smaller amount ..................occoiiiiii
Video 2: “Descriptions of wine glasses”
2.1.  Arethese sentences true or false?

1. This is the sample of the only types of wine glasses that are available.

2. The one with the larger bowl is designed for white wines, particularly larger-bodied whites.
3. The one a little bit thinner in barrel is designed for a lighter red, like a Cotes du Rhone, or
Pinot Noir.

4. Then the little pony glasses are designed brandies, cognacs, armagnacs, and distilled spirits.
5. And then the snifters are designed for for dessert wines, apertifs and digestifs.

2.2. Number the paragraphs in the correct order they’re said in the video.

1. The glass for Cotes du Rhone, or Pinot Noir.

2. The glass for white wines that would be served chilled.

3. The glass for red wines.

4. The glasses designed for brandies, cognacs, armagnacs, and distilled spirits.
5. The glasses for dessert wines, apertifs and digestifs.
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Unit 6
Food Service Equipment.
Part I11. Tableware.

In this unit you will
— classify the tableware
— practice for the service of tableware

Lanquage study

I New words to use

tableware ['teib(a)lwesa] n. — cronosuitnocyn (sudenxu, 10xcKu, mapiixu)
flatware ['fletwea]n. — 1) cronoBinpubopu (ridc, udenka, 1024cKa)
hollowware ['holouwea] —rnu6okuiidapdoposuiinocys

soup tureen [su:ptju'ri:n] — cymHuUIS

tray [trei] n. — migHOC, Tar

lid [Ixd] n. — kpriuka; koBIak

soufflé case ['su:fleikeis] — emuicts mst cydie

flat [flaet] n. — mupokuit HErMTUOOKUI KOIIMK

salver ['selva]n.— migHoC, Tans IS TOCYILY

ice tong s[aistonz] — urummi i Tpoay

ice bucket [ais'bakit] — Binepiie 3 b010M (017 wamnancvko2o)
cream jug [kri:mdzag]n. — kyxous 1t BEpIIKiB

toast rack[toustrak] — migcTaBka 115 TpiHOK/TOCTIB

finger bowl ['fingoboul] — HeBenuka vama (0151 ononickysanus naivyis)
cruet set [ kru:itset] — mabip mis crerii

ice-cream scoop [, ais'kri:msku:p] — HeBeMYKHiA KiBIII/OTIOJIOHUK JIOKKA IS (I03YBaHHS) MOPO3HBa
sauce ladle[so:s'leidl] — HeBenmukmit KiBI/ PO3THUBHA JT0XKKA, OTIOJIOHHK JIJISI COYCY

soup ladle [su:p'leidl] — po3nuBHa nOKKa

snail tong [sneiltonz] — ugwmii mist paBiIKKiB

snail fork [sneilfo:K] — Bumenka anst paBnukis

fondue fork[ "fondju:fo:k] — Bumenka mis dhonmr0

Caviar knife ['keevia:naif] — aix s ikpu

sundae spoon ['sandeispu:n] — moxka 3 JOBrOr PyYKoOro (/11 MOPO3HBa 3 PPyKTaMH)

pastry fork cum knife ['perstrifo:kkum'narf] — Buzmenka 3 nesom (011 konoumepcokix 6upobie)
nut cracker [nat'kraeks] — mumii st ropixis

gateaux slice[ gaetovslais] — nmonarka s Topty

tea strainer['ti: streina] — ciTeuko 11 Yaro

wine cradle [wain’krerdl] — Tpumad-mTaTUB 1S BUHHOT MJIAMIKH

wine funnel [wain'fanl] — niiixa nns BuHa

sundae coup['sandeiku:] — Bucoka neceptHa 4ama (011 MOpPO3U8a 3 GpyKkmamu)
vinegar bottle ['viniga'botl] — musmika nas oty

cocotte dish[kokotdif] - kokoTHUIISI TOpIIOHHA (07157 2apsiuux 3aKYCOK)

jam pot[dzempot] - eMHICTB I BapeHHS, JHKEMY

toothpick stand ['tu:0Opiksteend] — migcraBka gt 3y00YHCTOK

straw stand[stro:steend] — migcTaBka A1 COJIOMHHOK
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chaffing dish[ 'tferfipdif] — 6aromo-xapoBHs (01 nidicpisanns ivc na cmoani),aedep
burner['ba:no] — manbHUK (05 nidiepieanmst 6100 Ha cmoi)

stirring[ 'sto:rip] — nepeminryBaHHs
punch[pantf] — myHm

supreme bowl (glass) [sju: pri:mboul] — yama (ckasHMIA KeIKX) I KPEBETKOBOTO KOKTEHITIO

I Expressions to learn
1. One cover is missing here.

Tyt He Buctagae ogHOro MPUOOPY.
2. Will you bring me another (one more) glass?
[Tpunecitp, Oyap gacka, iHIKHN (1€ OUH) KETTHX.

3. This one is chipped.
Le#t (1s1) 31 BIAKOTIOM.
4. The service is terribly slow.

OO0ciyroByBaHHs KaxJIMBO MOBUIbHE.
5. Waiter! We’re still waiting to be served.
Odiuiant! Hac Bce 11e He 00CTyKHIIH.

Types of tableware

Tableware includes just about any type of item that is
used to serve food as well as the items found at each place
setting, minus the napkins. Plates and bowls, glassware,
cutlery and serving dishes are all types of
tableware.Tableware includes just about any type of item that
is used to serve food as well as the items found at each place
setting, minus the napkins. Plates and bowls, glassware,
cutlery and serving dishes are all types of tableware.

Dinnerware: dishes

Dinnerware encompasses dishes and accompanying
pieces that may be purchased as part of a set for place
settings: cups and saucers, soup bowls, and dinner plates on
down through salad and dessert plates. Specialty bowls such
as ramekins for souffleés and custards and finger bowls for
rinsing are also considered dinnerware. Any type of item
used to hold food at a place setting, forks and glassware not
included, is a form of dinnerware.
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Flatware: forks and beyond

Flatware, also called cutlery or silverware, includes
every fork, knife and spoon used at each place setting. Salad
forks and dinner forks, dinner knives and butter knives, soup
spoons and place spoons are the most common cutlery items
set at the table. Larger flatware sets or formal multi-course
meals may include specialty pieces such as a fish fork and
knife or an oyster fork; these are not included in basic cutlery
sets. Steak knives may also be used at a place setting, but only
if the meal calls for it. Steak knives are not always included in cutlery sets.

e

,g' g: , S Serveware: from kitchen to table

. ' Serveware includes all the vessels that hold food and
drinks at the table, which are typically passed around. Large
salad bowls, soup tureens, gravy boats, casserole dishes and
platters are all serveware. Ladles, tongs and the like are also
considered serveware, as are pitchers and carafes.

Glassware and drinkware: for each place setting

Glassware includes the glass vessels used for drinks at
each place setting, such as water glasses, wine and martini
glasses and juice glasses. Drinkware, a larger category that

includes glassware, also includes mugs and cups. As with
ﬁ‘*‘”‘q" J other items at a place setting, drinkware is placed only if it is
required for part of the meal or dessert. In some cases, a tea or

coffee service is brought to the table after the meal.

Flatware/Cutlery

Table service consists of the following items, and when to use them:

1. Soup spoons : 2. Fish knives and forks 3. Large knives and forks
(soup served in plates) (fish/hors d'oeuvres) (entree/main course)
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Spoons

7

Tea

Coffeey™

ha::;‘::z

4. Dessert spoons and forks 5.Small fruit knives and forks 6. Coffee spoons (coffee)
(all sweet served in plates/ (fresh fruits) Teaspoons (tea/fruit cocktails/
soup served in cups /cereals) ice-creams)

7. Service spoons and forks
(for service)

9. Steak knife  (steaks) 10. Cheese knife (cheese) 11. Egg spoon (eggs)

Hollowware

1. Soup tureens 2. Individual soup bowls 3.Trays
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4. Oval flat with lid 5. Oval or round under dish for vegetables 6. Soufflé cases

7. Oval or round entree dishes 8. Round flats with covers 10. Water jug

11. Muffin dishes
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Silver for serving drinks:

1. Salver for serving 2. lce tongs 3. Ice bucket 4. Champagne bucket
with stand

Still room Silver:

1. Coffee pots 2. Hot milk jugs 3. Tea pots

4. Hot water jugs 5. Cream jugs (creamer) 6.Toast racks
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Special tableware

—

1. Sugar tongs 2. Asparagus tongs

3. Oyster forks

[ £
- o

4. Finger bowls

8. Soup ladles 9. Butter dishes
o = T—_—
) === —
= e
| = ——
——

11. Snail fork 12. Fondue fork

14. Caviar knife 15. Sundae spoon 16. Ice-cream spoon

68



17. Pastry fork cum knife 18. Corn on cop holder 19. Lobster pick

20. Butter knife 21. Cheese knife 22. Grapefruit spoon

23. Nut cracker 23. Gateaux slice 24. Steak knife

Chinaware. Plates

1. Soup plate 8% 2. Entree plate 9%

(Hors d'oeuvre/fish/
entree courses/ soups under plate)
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3. Meat or fish plate 10" 4. Sweet plate — often the 8% plate is used
(Main course) (Sweets/Puddings)

. o

4. Dessert or fruit plate 7 % 5. Side plate 6%
6. Tea saucer 6" 7. Fruit nappy
Cups
¥
= »
1. Soup (two handles) 7%02 2.Teacups 6 %oz
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S

3. Coffee cups 8-10 oz 4. Egg cups 3"

S

5. Demi tasse cup 3% 0z 6. French onion soup bowl

Special food service equipment

-
— | 'I
1. Ashtrays 2. Bread boats 3. Flower vases

i -
|

W

> <
A= »
4. Fruit stands 5. Tea strainers 6. Candle stands
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7. Wine cradles

lle,,

10. Cheese dish 11. Oil, vinegar bottle 12. Cocotte dish

13. Jam pot 14. Toothpick stand

16. Chaffing dishes 17. Burner for dishes
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18. Copper pans 19. Irish coffee burners 20. Shaker

21. Stirring spoon and bowl 22. Punch bowl and ladle 23. Supreme bowl

m Post text exercises

l. Match the words with their definitions.

tableware
flatware
cutlery
hollowware
soup tureen
tray

lid

salver

ice tongs

. ice bucket

. Cream jug

. toast rack

. fingerbowl
. cruetset

. ice-creamscoop
. soupladle

. nutcracker
. teastrainers
. jJampot

. chaffingdish
. punch

©ooNO RO R
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a)
b)
c)
d)

a) adevice for holding back tea leaves when pouring out tea

b) a large ladle with a long handle

c) a serving piece having vertical partitions (usually from five to eight in
number) connected to a flat base, used for holding slices of toast

d) a flat tray of silver or other metal used for carrying or serving glasses, cups and
dishes at table or for the presenting

e) ware, or articles collectively, for use during meals, including, for example, dishes,
plates, bowls, knives, forks, and spoons

f) a flat piece of plastic, metal, or wood, with raised edges, used for carrying things
such as plates, food etc

g) abeverage composed of wine or distilled liquor, water (or milk), sugar, and the juice

h) a small bowl filled with water and placed on a table so you can wash your
fingers after you have eaten

i) aremovable or hinged cover for closing the opening, usually at the top, of a pot, jar,
trunk, etc

j) eating utensils such as knives, forks, and spoons, considered collectively

k) asmall pair of tongs for serving ice cubes.

I) avessel for heating by hot coalsand cooking on the table

m) a type of spoon used to serve liquids

n) edged or cutting instruments, collectively, especially knives for cutting
food; 2) eating utensils such as knives, forks, and spoons

0) acontainer filled with ice to keep bottles of wine cold

p) vessels (as bowls, cups, or vases) usually of pottery, glass, or metal that have a
significant depth and volume

q) jelly jar, container in which jam is stored

r) small jug for serving milk or cream

s) an instrument used for the purpose of breaking the shells of nuts.

t) aset of pots to hold salt and pepper

u) alarge, deep vessel for holding soup, or other liquid food, at the table.

1. Match 1-7 with a-g to make sentences.

Tableware includes just about any type of item that...

Dinnerware encompasses dishes and accompanying pieces. ..
Flatware...includes every fork, knife and spoon used at each place setting.
Steak knives...

Serveware includes all the vessels...

Glassware includes the glass vessels used for drinks at each place setting...
Drinkware is placed...

NoogkrwbdPE

...that may be purchased as part of a set for place settings.

... also called cutlery or silverware...

... only if it is required for part of the meal or dessert.

...is used to serve food as well as the items found at each place setting, minus the napkins.
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e) ...are not always included in cutlery sets.
f) ...that hold food and drinks at the table, which are typically passed around.
g) ...such as water glasses, wine and martini glasses and juice glasses

I11.  Use each word once to complete the sentences.

How to eat snails

crack their shells pick up the shells herbed
Escargots au beurre d’herbes a little metal tray the sort of snails
snail fork to hold the snails to pull the snail

| tried to be adventurous when | was in Paris. | ordered snails. Smug in my culinary audacity
| was delighted with myself until the snails actually arrived. | had no idea what to do with them. Did
L) open with the nasty looking implements | had been handed or
did T 2) oo with my hands and suck the little critters out? To save you
similar mortification the following is the guide to how to eat snails.

1. Order your snails with3).................ooiiinnl. butter
(orif you are in France, 4)...........ccoooeiiiiiiiiiiiianan... ). It makes
all the difference to the taste.

2. Do not be surprised that the snails actually look like
........................................ you see in your garden. Try not

3. Get to know your implements. The snails generally arrive on
0) et with holes in to keep the snails in place and collect all that
herbed butter. You are also presented with a long, thin 7).....................cooinan. and what
looks like a double sided mascara curler but is actually a pair of tongs.
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4. Usethe tongs 8)......c.ooviviiiiiiiiiiiiiiiaiiinnnns in place (not to
crush the shells!).

5. Use the snail fork (rather than your tongue)
0 out of its shell. They can be
slippery little suckers so this can take a bit of work.

4. Savour the taste. Like prawns or any other food that you have to do a bit of work to get to,
they are really worth it.

IV. Use each word once to complete the sentences. Number the paragraphs in the correct
order.
Easy directions for how to eat lobster

a fork or pick legs and claws knuckle

a sharp knife not damage the tail piece
the meat edible green tomalley the roe

a delicacy is not edible nibble meat

Just follow these easy steps and you're sure to get the most in taste variety and satisfaction from
every mouth-watering, lobsterlicious morsel!

Lo(o) Twist D), away from the
body.

2. (eonnnn. ) Pull out 2)..cooiiiii in one
piece. Peel back the flap on the upper side of the tail piece to
expose the vein. Remove and discard.

3. (....) Unhinge the back from the body and remove

3 . Tomalley and
) of female lobster are
extremely tasty and are considered
) TP
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» Watching and Listening

4. (.....) Break the hinged part off the claw and remove the
meat with 6)................oooiiiiii . Cut the claw from
one side to the other with lobster shears or hit with
T . Be careful to crack the shell only,
and 8).....oooiiiiiiiii the meat inside. Cut the
knuckle lengthwise on both sides.

5. (.....) Open main body section by cracking apart. The
delicious meat in the section can be dug out with a fork or
pick. Discard the dark sac located between the eyes (since

this 9)..eoiiiii ) Twist the walking
legs from the body. Clench between teeth and
10) e from legs. The same

method can be used to extract meat from tail flippers.

6. (covvnen ) Cut the tail on both sides or grasp it tightly
and squeeze until it cracks. Snap off the tail flippers.

7. (.....) Grasp the body and twist off the large front
L) . Separate the claw from

the 12).eeveeeeeee e .

Video 1: “How to eat a lobster”

2.1.

Underline the correct alternative.

1. If you know/don’t know what you’re getting into, there could be fun/trouble.
3. My next step is to fake/take the shells, the claws/flaws apart.
If you hit/beat it just right and then you bend/lend the knife, you can actually serve it, so it’s

4.

still intact.

77



5. The lobster has a center line going down/up it.

6. It looks sort of disorganized/organized, but hopefully, if you follow it step by step, you can
then really understand that it’s a process of breaking it up/down from larger parts to smaller
parts.

1.2.  Complete the sentences.

. The lobster dinner is probably .........................o... of the Cape Cod vacation.
What we do on a lobster like this we’ll actually ...t this for the
customer before ..., it.
We’re gonna take our fingers on either side and we’re just gonna ............................ right
NOw.

You need just to break it off and start with yourteeth ...................... .
In between don’t forgetto ..........cooviiiiiiiiiiiinnn.. it.

Video 2.a.: “Ice tongs”
2.1.a. Are these sentences true or false?

1. Originally ice tongs were large tongs used to carry large blocks of ice that would be delivered
to a person’s home, and placed in their fridge.

2. They come in a variety of sizes, and shapes, and materials.

3. You use your ice tongs to get your ice from your ice bucket into a drink.

4. Spoons don't always work very well with ice.

5. If you do a lot of entertaining, not having a nice set of ice tongs is good.

Video 2.b.: “Sugar tongs”

2.2.b. Number the paragraphs in the correct order they’re said in the video.

1. Sugar tongs’ history.

2. Sugar tongs varieties.

3. Are sugar tongs a must today?

4. The host’s opinion on having sugar tongs in your set of service equipment.
5. The host’s introduction.
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Unit 7
Types of Food Service

In this unit you will
— identify the characteristics of different types of service
— describe French service table setting

Language study
I New words to use

pre-plated [ 'pleitid] adj. — nopuionoBanwuit

clockwise ['klokwaiz] adj. — 3a roqJMHHUKOBOO CTPLIKOIO
pour[p o:] V. — (Ha)uTH

replenishment [ri'plenifmant] n. — monoBHeHHs

approval [a'pru:v(a)l] n. — cxBanenus

accompaniment [o’kamp(a)mmont] n. — cympogi, 3aKycka
canteen [ken'ti:n] n.— cromoBa

counter attendant ['kavnto o’tendont] n. — Gapmen, kyxap abo odimiaHT, SIKHi OOCIyroBye 3a
CTIWKOIO Yy 3aKyCOYHIH

clearance ['kli(o)rans] n. — npubupanus

buffet service ["bafit’s3:vis] n. — mBeacbkuii cTiN

dexterity [deks teriti]n. — cipuTHiCTB

tureen [‘to:rin ] n. — cynHus

elaborate [1'leeb(a)rat] v. — Bumykanmii

partition [pa: tif(a)n] n. — meperopoka

afford [o'fo:d] v. —mo3BoHTH COGI (32 TpoIIMa)

I Expressions to learn

1. Would you like something to drink?
Xouere 3aKka3aTy HAMOI?
2. Can | take your drink order?
o Oynere mutu?
3. Would you like to wet your appetite?
Xouere 4oro-HeOyIb I alleTUTY?
4. Would you like to know what the specials are?
XoueTe 3HATH Ha IO B HAC CHOTOHI aKIIMHI I[1HH.
5. What would you like for the main (course)? Can | take your main?
[Io GakaeTe sIK OCHOBHY CTpaBy?

There are some basic principles in food and beverage service that a waiter must know:

1. When food is served by the waiter at the table from a platter onto a guest plate, the service is
done from the left.
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2. When food is pre-plated the service to the guest is usually done from the right, though modern
convention permits service from the left also.

3. All beverages are served from the right.

4. Soups are served from the right unless it is poured by a waiter from a large tureen into a soup
cup in which case it is done from the left of the guest.

5. Ladies are always served first and the remaining guests clockwise.

6. Soiled plates should always be cleared from the table from the right.

7. Empty crockery and fresh cutlery are always served from the right. Never reach across a
customer. Hence, when a guest is present at the table, all items and equipment on the right of
guest must be placed from the right and that on the left from the left.

English service

Often referred to as the "Host Service" because
the host plays an active role in the service.Food is
brought on platters by the waiter and is shown to the host
for approval. The waiter then places the platters on the
table. The host either portions the food into the guest
plates directly or portions the food and allows the waiter
to serve. For replenishment of guest food the waiter may
then take the dishes around for guests to help themselves
or be served by the waiter.

French service

French service is a formal type of service
originated for European nobility and currently enjoyed
by the few who can afford the time and expense of
meals served in this manner. It is a very personalised
service. In French service the food is either cooked or
completed at a side table in front of the guest. Food is
brought from the kitchen in dishes and silvers which
are placed directly on the table. The plates are kept near

Silver service.

The table is set for hors d'oeuvres, soup, main
courses and sweet dish in sterling silverware. The food
is portioned into silver platters at the kitchen itself
which are placed at the sideboard with burners or hot
plates to keep the food warm in the restaurant. Plates
are placed before the guest. The waiter then picks the
platter from the hot plate and presents the dish to the
host for approval. He serves each guest using a service
spoon and fork. All food is presented in silver dishes
with elaborate dressing.
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American service

The American service is a pre-plated service which
means that the food is served into the guest's plate in the
kitchen itself and brought to the guest. The portion is
predetermined by the kitchen and the accompaniments
served with the dish balance the entire presentation in
terms of nutrition and colour. This type of service is
commonly used in a coffee shop where service is required
to be fast.

Cafeteria service

This service exists normally in industrial canteens,
colleges, hospitals or hotel cafeterias. To facilitate quick
service, the menu is fixed and is displayed on large boards.
The guest may have to buy coupons in advance, present them
to the counter waiter who then serves the desired item.
Sometimes food is displayed behind the counter and the
guests may indicate their choice to the counter attendant. The
food is served pre-plated and the cutlery is handed directly to
the guest. Guests may then sit at tables and chairs provided by the establishment. Sometimes high
tables are provided where guests can stand and eat.

Counter service (snack-bar service)
Tall stools are placed along a counter so that the guest may
eat the food at the counter itself. In better establishments,
the covers are laid out on the counter itself. Food is either
displayed behind the counter for the guests to choose from,
or is listed on a menu card or common black board.

Grill room service

In this form of service various meats are
grilled in front of the guest. The meats may be
displayed behind a glass partition or well-decorated
counter so that the guest can select his exact cut of
meat. The food comes pre-plated.
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Room service

It implies serving of food and beverage in
guest rooms of hotels. Small orders are served in
trays. Major meals are taken to the room on trollies.
The guest places his order with the room service
order- taker. The waiter receives the order and
transmits the same to the kitchen. In the meanwhile he
prepares his tray or trolley. He then goes to the cashier
to have a cheque prepared to take along with the food
order for the guests signature or payment. Usually clearance of soiled dishes from the room is done
after half an hour or an hour. However, the guest can telephone Room Service for the clearance as
and when he has finished with the meal.

There are two types of room service:

Centralised : Here all the food orders are
processed from the main kitchen and sent to the rooms
by a common team of waiters.

Decentralised : Each floor or a set of floor may
have separate pantries to service them. Orders are
taken at a central point by order-takers who in turn
convey the order to the respective pantry.

Mobile Pantries: Some hotels have pantries
installed in service elevators. Orders are received by a
central point who convey it to the mobile pantry. The pantry has to just switch on the floor and give
instant service.

For the sake of information, in countries which have a shortage of manpower, large hotels
install mechanised dispensing units in rooms. The guest inserts the necessary value of coins into the
machine which will eject pre-prepared food and beverages for guest consumption.

Buffet service

A self-service where food is displayed on tables.
The guest takes his plate from a stack at the end of each
table or requests the waiter behind the buffet table to
serve him.

For sit-down buffet service, tables are laid with
crockery and cutlery as in a restaurant. The guest may
serve himself at the buffet table and return to eat at the
guest table laid out. A few courses like the appetizer and
soup, may be served at the table by the waiter.
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Russian service

An elaborate silver service much on the lines of French service except that the food is
portioned and carved by the waiter at the gueridon trolley in the restaurant in full view of the guests.
Display and presentation are a major part of this service. The principle involved is to have whole
joints, poultry, game and fish elaborately dressed and garnished, presented to guests and carved and
portioned by the waiter.

Gueridon service

This is a service where a dish comes partially
prepared from the kitchen to be completed in the
restaurant by the waiter or, when a complete
meal is cooked at the table-side in the restaurant.
The cooking is done on a gueridon trolley which
is a mobile trolley with a gas cylinder and
burners. The waiter plays a prominent part as he
is required to fillet, carve, flambe and prepare the
food with showmanship. The waiter has to have considerable dexterity and skill.

m Post text exercises

1. Answer the questions.

Why do very few restaurants use French service?

How are French service and Russian service alike? How do they differ?

When is English service used today?

Why is American service used in most restaurants today?

Why is American service sometimes called plate service?

What types of room service do you know?

From your experience, give examples how two types of service are used together.

No ok~ wbdE

1. Match the words with their definitions.

1. dressing
gueridon
3. pantry

N
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stack
buffet
elaborate
menu card
nutrition

. flambé
10. fillet

© o No R

a) a sauce for certain dishes, such as salads.

b) a room or closet used for storage (as of provisions) or from which food is brought to the table
¢) a rolling cart the same height as the guest’s table which is covered with a close and is placed
side-by-side with the table.

d) a large quantity or number

e) a meal laid out on a table or sideboard so that guests may serve themselves

f) detailed, complicated; carefully planned, worked out in great detail

g) list of choices; list of foods that can or will be served at a meal

h) cut and prepare into fillets; remove the bones from fish or meat

i) french food in liquor and light it before serving as to give the flavor of the liquor to the food
Jnourishment; food; study of food and the nourishment of the body

I11. Circle the correct word.

1. When food is served by the waiter at the table from a platter onto a guest plate, the service
isdone ................... )
a) from the left
b) from the right
C) opposite
2. This type of service is also known as "family style" service.
a) American service
b) English service
¢) Russian service
3. This type of service is also called self service and is normally used in banquet functions and
In some restaurants.
a) American service
b) Buffet service
c) Russian service
4. Most graceful and formal style of service originated in Europe. It is used silver serving
pieces.
a) Cafeteria service
b) English service
c¢) French service
5. The customer is required to help him or herself from a buffet counter.
a) self-service
b) buffet service
c) cafeteria service

84



6. This is a service where a dish comes partially prepared from the kitchen to be completed in
the restaurant by the waiter.
a) Gueridon service
b)American service
¢) Russian service
7. This service implies serving of food and beverage in guest rooms of hotels.
a) Buffet service
b) Room service
c) Self service

V. Match 1-5 with a-e to make sentences.

1. The American service is .........
2. French serviceis ..............

3. Barserviceis ...........

4. Room service is .............

5. Cafeteria service ........

a) a very exclusive service in which the emphasis is on the presentation of the food as much as on
the quality and taste.

b) is done on semi-circular counter to the guests who are seated on stools on the other side of the
counter.

c) is done with the help of trays and trolleys.

d) a pre-plated service which means that the food is served into the guest's plate in the kitchen
itself and brought to the guest.

e) the guests are supposed to move along the counter and pick up the food as per their liking and
pay at the end of the counter.

V. Now match the type of table service with the definition.

1. Family,

2. Plate Service,
3. French,

4. Russian,

5. Gueridon,

6. Silver,

7. Mixed

a) All the food is served in serving dishes which are placed on the table so that the guests can
help themselves.

b)  The food is put on individual plates in the kitchen.

c)  The guests help themselves from serving dishes which are held by the waiter.

d) The waiter stands at a side table and serves the food from a serving dish, using a spoon and
fork.
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e) The waiter stands at a side table and serves the food from a serving dish using a fork and a
spoon.
) The waiter carves, fillets or cooks food at a side table and then places the food on a plate.
g) The main food is put on a plate in the kitchen but the vegetables are put on the table in
serving dishes so that the guests can help themselves.

1V.Use each word once to complete the sentences.

French style service in restaurants

dishes embassy choose
turkey a banquet room diplomatic
daggers rank Silverware
supervised delicate protocol
platter transfer elaborate
comprised of seafood garlanded
fruit embraced time

to melt plated

Unless you have attended a ceremonial dinner at the
White House or a foreign 1)..............ooiiiint. , chances are
you have never sat down to a table with French-style service.
Service a la frangaise is a method where several intricately

“ plated 2)...un e of food are laid out on the table
at the meal's beginning. The server moves to the left, stopping at
each guest so they may 3)...........cccoeeeiinninn. their food and

PN o

plate it themselves. Remnants of this serving style are most often
seen at the family table, only without the servers and protocol.

From daggers to Maitre D's

: Service a la francaise dates back to the Middle
IR Ages when 4).....ooveeiiiieeeeeiee e was in short
supply and male banquet guests used their
) T to carve off pieces of
meat as it was passed around the table. Seating at the
table was determined by
0) e , and those of higher rank ate better than those lower down the
table. As French civilization progressed, the daggers and crude spoons gave way to elegant
silverware and 7)................coiiiinll china. A guest could still tell from the position of his
plate at the table where he ranked among the present company. When a diner entered the room, not
only were the dishes in place, but the first course was already laid out for the guests. This process
WaS 8) .t by the maitre d'hotel, the headwaiter now known as the maitre
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Everything in its proper place
Just as the seating of the guests followed strict

) , so did the order in which
the dishes were served. Two servers would carry a large
10) i , proceeding from the left of the

i i, 4 head of the table. The diner would point to the cut of meat
\mf . N or slice of vegetables that he desired, and the servers would
directly 11)...ociiiiiiiiiiis it to the plate. In the most 12)............ccooiiiiiiiiiiiin.,

dinners, the first course was 13)..........ccooeviiiiiiiininnnnn, soup, fish, stewed meats and small
dishes of meat, game and 14)................coooieiiinnn... The second and largest course would begin

with the main dish, followed by salads and savories. The 19th century saw the addition of the piece
de resistance, an elaborate and dramatic structure of meat or fish heavily
I5) e with vegetables and various garnishes. The final course was the
lightest of all three, consisting of sweets, cheese and 16)............................... .

Russian practicalities prevail

While through most of the 18th century many
restaurants in Western Europe 17)...........c.oooiiiiiiiiiiiin.
the service a la francaise, this elaborate ritual faded toward the
end of the century. The service cost
I8) e and space, and the
presentation of all dishes at once meant that many dishes went
: coldorbegan 19)............coeiiiiiinan. In 1810 service a la
russe, or Russian service was first documented. Individual servings  were
20) in the kitchen and then brought out to diners. By the end of the 19th
century, this economical and practical way of serving food had all but eliminated service a la
francaise.

Vive la France

While Russian style service is now the standard at
restaurants, some remnants of French-style service remain
today. A large family dinner where each dish from the
21) and mashed potatoes to the
cranberry sauce are passed from one person to the next is a
remnant of French-style service, without the servers. Family-
style dining is the closest most restaurants get to French-style
service. This is more often seen in 22)..........ccceeviiiiininnnnn, at a restaurant, unless you're just

passing the rolls and condiments, Service a la francaise, however, is still the serving style of choice
at23). events and state dinners.
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» Watching and Listening

Video 1: ”French service”

1.1. Underline the correct alternative.

1. French service is a fine/casual dining technigque in which plates/platters of food are assembled in

the kitchen and then brought to a banquet table to be served a la carte.

2. To French/English means to offer and serve a double/single portion to each individual guest.

3.

If a guest/customer asks for seconds, politely inform that you’ll be happy to come around again
once/before the other guests have been served.

Place the other utensil between/on your index finger and pinky/thumb and practice pinching the
two together.

French service has been accepted as the least/most skilled style of service with the
highest/lowest expectation from the client.

1.2.  Complete the sentences.

1. This type of service begins with one server placing clean plates down

2. Everyplatewillhave ..............ccoiiil, presentation.

3. When Frenching soup, get ...........cccovviiiiiiiiiannnn.. your guest’s bowl as possible.

4. Do not rest the platter on the table oron ..o,

5. Do not slop the food and do not slide the food off of the platter onto

Video 2: “Silver service procedures”
2.1. Are these sentences true or false?

1. Serving the main meals, don’t try to touch the plate as little as possible and use a cloth or a
tray.
2. Walk slowly and steadily so the food doesn’t slip or slop around the plate.

3. You should approach from the left where possible so you may serve from the left-hand side
of the customer.

4. The host is served first regardless of gender.

5. So the finished dish looks elegant placing everything on of anything else.

2.2. Number the paragraphs in the correct order they’re said in the video.

1. The side to serve the customer from.

2. The order of service.

3. The general check and rules of hygiene.
4. Important things to remember.

5. Safe moving around the table.
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Unit 8
Menu

In this unit you will
— discuss different types of menus
— make up your own menu

Pre-reading task.
Answer the questions and discuss in small groups.

1. Which type of restaurant menu do you know?
2. Which type of restaurant menu is your favorite one? Why?

Lanquage study

I New words to use

reflect [riflekt] v. — BigoOpakaru

course [kors] n. —ctpaBa

compile [kom’pail] v. — cknagatu

entire meal [1n"taio mi:l] n. — moBHwuit 00ix
purchase ['ps:tfis] v. —kymyBaTu

course [ko:s] n. —cTpaBa

chalkboard menu ['tfo:kba:d ‘menju:] n. — MeHto Ha rpudenbHii JOmIIT
highlight [ hailait] v. — BugiauTu
doorknob [do: nob]n. — pyuka aBepi
adjacent [o"d3ze1s(o)nt] adj. — mputersuii
available [o'veilob(a)l] adj. — noctynuwmit
select [s1'lekt] v.— BuOupatu

irrespective [1r1"spektiv] adj. — He3anexHo
beforehand [b1'fo:hend] adv.— 3a3maneriamp

I Expressions to learn
1. Would you like an aperitif?
baxaere aneputus?
2. Are you ready to order?
Bu roToBi 3p00UTH 3aMOBIICHHS?
3. Can I take your main?
o (3amMOBIATHMETE) SIK TOJIOBHY (CTpaBy)?
4. Today’s special is ...
CrorofHi crieniaabHa MPOTO3HIIIS ...
5. The catch of the day is codfish.
Cika Tpicka ChbOTOJIHI 3a CTeIiaIbHUMU I[iHAMHU.

A menu represents the range of food and beverage items offered in a restaurant. When the
menu is represented on a card, it is referred to as the Menu Card. Great pains are taken in
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compiling the menu card which should not only be attractive but informative and gastronomically
sound as this reflects the quality of the restaurant, in a restaurant. There are different types of
menu. A menu is used at a restaurant to identify the different food items and beverage items
available for purchase. A person selects the items from the menu in one of two ways. The menu
may come with item combinations such as a main dish with vegetables, fruit, bread, and soup or
salad. The beverage may or may not be included with the price of the item combination. Another
way that a person can select from a menu is a la carte. A la carte items are items that the person
can select individually rather than in combination with other food and beverage items.

Table d’hote menu
LuNnCH MERMNU %\? TABLE D'HATE
Menu in which the entire meal is priced and

charged, irrespective of whether the guest has the
complete meal or not. Sometimes there are
choices of individual courses within a completely
priced meal. A restaurant may offer two table
d'’hote menus where a guest has a choice of a

CHOICE OF F-IHET COURSE
Garlic mushrooms
Pété and toast
Carrot and coriander soup
_.—-___,.-‘-'_--_.u-'"-
CHOICE OF MAIN COURSE

Fish and chips
Sausages with mashed potato and onion gravy
Steak and kidney pie
Spinach and ricotta canneloni

—— e
CHOICE OF SWEET meal.
Apple pie
Fruit salad
Ice cream
Full Table d'hdte £10.95
Main course with either a starter or sweel £5.95
A la carte menu
Entrees ) )
Sancrl'v(nldwes or Wraps $0.69 Menu in which each food
Turkey : p $0.89 : . S
m ,,Eeefef :ggg Bar Cookies/Brownies 1.9(5) item is separately priced in order
m . Cookies (3 small) L5 i i i
Pasrr 2 Cockes (1 el i tg give the guest a choice to S-Ult
\S/ae;aép; ggg Cake 1.95 his taste and budget. The choice
Cheese & Vegetable Panini $395 offered in various courses are
Cheese & Vegetable Quesadilla G0 breakfast
Cheese & Vegetable Quesadini $3.95 Bagel & Cream Cheese 1.39 many.
Pita Pizza $4.95 Breakfast Sandwich 2.50
Hummus & Pita $3.09 Cereal & Milk 2.50
Garden/Caesar Salad $3.99 Danish 1.29
Garden/Caesar Salad w/ Chicken $5.95 Muffin 1.29
Tuna Cup $3.75 Waffles (3) 2.50
*Add Water or Soda for an additional ~ $1.00
Beveraqes
Soda $1.29  Powerade $1.89
GoldPeakTea ~ §1.79  Bottled Water  $1.29
Minute Maid $1.79
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Party or function menu
This menu can vary from drinks or canapés to a sit down banquet e.g. weddings
anniversary, dinner dance. This menu has a fixed price and chosen beforehand.

PAGLIACCI'S
DINNER PARTY MENU

FOR PARTIES OF 12 OR MORE

MENU 1
$22.00
Tossed Salad
CHOICES OF:

o VEAL FRANCIASE
« VEAL PARMIGIANA
o VEAL MARSALA
+BROILED SCROD
+BROILED SWORDFISH

¢ CHICKEN PARMIGIANA

MENU 2
$23.00

Cold Antipasto
(Family Style)

CHOICES OF;

o VEAL FRANCAISE
o VEAL PARMIGIANA
+BROILED SCROD
+CHICKEN PARMIGIANA
+CHICKEN SCARPARIELLO

+CHICKEN MARSALA

MENU 3

$22.00

Everything Served
Family Style

+TOSSED SALAD
+ZIm HOUSE SAUCE
+FETTUCCINI ALFREDO

+FRIED SAUSAGES AND
PEPPERS

¢ CHICKEN MARSALA
+EGGPLANT PARMIGIANA

¢ MEATBALLS WITH SAUCE

¢+ CHICKEN SCARPARIELLO + Family Style Pasta

+ CHICKEN MARSALA

FRESH BAKED BREAD, GARLIC STICKS, SODA, & COFFEE
ARE INCLUDED IN ALL MENUS,

THE ABOVE PRICES ARE PER PERSON
AND DO NOT NCLUDE TAX AND 18% GRATIUITY

NN NN

PAGLIACCI'S RESTAURANT
333 EAST STREET
PLAINVILLE CT. 06062
860-793-9241. FAX 860-793-9243

Children's menu

Children's menumay include a theme. Limited choice and has some healthy options menu
— often a separate menu that is more colourful and or multiple choices so parents can make up the
meal to suit.

/8 s MeNU B

Mini Cheese Pizza (personal pan pizza - toppings .75)....4.75
Hot Dog & Small Fries ...... cessvessane seevsessnne 3.50
Grilled Cheese & Small Fries.....

Chicken Fingers(3) & Small Fries.....covvvnennvnnnss 4.75
Spaghetti & Meat Balls(2). .« v vvvvvvnnnnnrnnannnnnns 4.75

\om JUMBO PARTY PIZZAS are porfect for BIRTHDAY FARTIES/
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Ethnic or speciality menu

This menu can be a fixed price or a la
carte. Speciality food of a particular country may
be on offer (e.g. Chinese or Mexican) or the food

itself could be specialised e.g. Fish, pasta,
vegetarian.

e
Biryamni

We do catering for small and big parties
S61 Portage Ave

L2008-BVD-T2dF

PICK UP DELIVERY

Fast food/café

These menus usually have a choice of quick-to-prepare foods at set prices. The foods may

range from snacks, sandwiches and cakes to a full dinner or breakfast. They also include drinks to
go with or without food.

2 stecks 10001, golette do

3.00€ 5.00€

LE ROYAL

Menu

4.00€ 6.00€

6.50€

LESPECJAL

( g

’ rrmm(? . /aﬂ//z
= + ou e C!
£ . ,, -
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Rotating menu cycle
This is a ‘fixed pattern’ of menus that cover a ‘fixed number’ of days (called menu cycle). E.g.
Hospital and schools use these types of menus.

[ Monday [ Tuesday | Nednesday [ Thursday [ Friday [ Saturday [ Sunday
Stripped Meal Plan Week 1-Melanie Mitro
Breakfast Shakeology with | Shakeology with | Shakeology with ' Shakeology with 14 Shakeology with & | Shakeology with 12 cup | Shakeology with 14
% cup almand Y cup almond cup almond milk % cup almond milk ¥ cup almond milk ¥ almond milk ¥ cup cup almand milk ¥
milk ¥ cup water milk ¥ cup cup water and 1thsp | cupwater and 1 thsp cup water and 1 water and 1 tbsp pb2 cup water and 1
and 1thsp pb2 water and 1 pb2 pb2 tbsp pb2 thsp pb2
thsp pb2
Snack Appleand 14 raw | 1 appleand 14 Apple and 14 raw Apple and 14 raw Apple and 14 raw Apple and 14 raw Apple and 14 raw
unsalted almonds almonds unsalied almonds unsalted almonds unsalted almonds unsalted almonds unsalted almonds
Lunch Grilled chicken, Grilled chicken, Grilled chicken, Grilled chicken, Grilled chicken, Grilled chicken, mixed Grilled chicken,
mixed greens, mixed greens, mixed greens, mixed greens, mixed greens, greens, fomato, red mixed greens,
fomato, red fomato, red tomato, red anion, ¥ | tomato, red onion, ¥ tomata, red onion, | onion, % ¢ black beans, | temato, red anion,
onion, % ¢ black | onion, % ¢ black | c black beans, EVOO | c black beans, EVOO %%t black beans, EVOO and Balsamic Y ¢ black beans,
beans, EVOO beans, EVOO and Balsamic and Balsamic EVOO and Vinegar EVOO and
and Balsamic and Balsamic Vinegar Vinegar Balsamic Vinegar Balsamic Vinegar
Vinegar Vinegar
Snack 2 cups vegqies 2 cups veggies 2 meatioaf muffing 2 meatioal muffing 2 meatloal muffing Z cups veggies and 2 2 meatloaf muffing
and 2 thep and 2 thsp and 2 cups veggies and 2 cups veggies and 2 cups veggies tbsp hummus1 and 2 cups
hummus hummus veqgies
Dinner Salmon, roasted | Beast meatioaf, Savory chy and Country style pork Balsamic Chicken, Turbaofire chill minestene soup
veggies & Yo steamed green sweet potato hash | chops and spinach Steamed brocoali and side salad
brown rice beans and and brown rice
swaet potato
baked
Snack % serving of 4 agg whites and
shakeology if salsa if hungry
hungry

Du jour menu

Du Jour means «of the day». Du jour menus are changed frequently and concentrate on seasonal
ingredients, and emphasis is on preparing food as fresh as possible. Though many restaurants offer
specials every day, all the items listed on a du jour menu are special. Dujour menus are sometimes
called chalkboard menus because they used to be written there, and most of the highlights are on
vegetables and fish that are freshly available the time of the year it is being displayed. Because
they’re seasonal, once a du jour menu is changed it will take time before you can see the menu
item again.

MENU v Jour
Z A0 50
{.’ 19, 58
2 ALADE BouAMANDE
SOUFEFBOLARHSSE
LY
DD-'D DE (:‘ABIL‘-AUD
SQUCE LAEVETTES
CHOT SVEY™ AU CANARD

pocht

A pelats. pasmesan

Pt + 4G, 4K

pusLE A 0 Jancen e

CFCW{'-;" Clav-Afaun,
Conolinment  pacvim

D‘wﬂ‘l £ m n(?m s
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Room service doorknob menu card

A type of menu card which is hung behind the doorknob of a particular room
comprising of all the available dishes and beverages for breakfast and for the major meals plus
snacks with the rates indicated adjacent to the dishes. The guest may order his/ her choice over the
telephone to the room service personnel and get the items ordered served in the room.

HOTEL DE LEUROPE
AMSTERDAM

T > B >‘ §r i
Orde Your Breattest Tovight ROOM SERVICE e st

o
e Wake up to broakfast

~_ ONTBYT
“3\ PETIT-DEJEUNER
V% / FRUHSTUCK

=/ BREAKFAST

O'rm‘; O(:AFE

PAIN. BEURRE. CONFITURE . FROMAGE

7 o comen e T wn (] o COMTIMENTAL MEMU SIRICTION
o

ol 2qqe (1>

FULL SCOTISH MU
€230

Common server menu abbreviations

Waiter taking an order with pen and paper.

Restaurant workers need to communicate effectively in a fast-
paced work environment to perform efficiently. There's no time
or room to write out full menu descriptions on guest checks, so
it's crucial that all item abbreviations are clearly understood by
both kitchen and floor staff. It varies by establishment,
company policy, theme, concept and product line, but there are
several common menu abbreviations universally used in the
restaurant industry.

Rule of thumb

S'E'R'V'I'C'E' Initials conserve writing space on guest checks.
8,0‘3"11’ o A general rule of thumb is to use initials whenever
I:nthusmlsnc, possible. Items or directions with only one word are
sﬁspomlbk’ represented by the first two to three letters or a combination
l;tlrl:lli[gl;e,nt, of three to four letters that phonetically sound out the full
Coutteous, word. For example, CN represents Chicken Noodle soup,
Engage d SA represents SAusage, STF describes the word "STuFfed"

and OTS alerts the chef to serve something "On TheSide."
The term "*86"" informs all restaurant staff that an item is out of stock, as in "86 the prime rib."
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Beer, wine and cocktails

Beer, wine and cocktail abbreviations are often
preceded or followed by a brand name.

Beers and wines are typically referred to by brand
name. When a beer brand is followed by LT it means a
LiTe beer. There are different abbreviations for wines as
well, such as CAB for cabernet, MER for merlot, ZIN for
Zinfandel and CHAR for chardonnay. First initials are
used for well liquors such as vodka, rum, gin, tequila and
whiskey (V, R, G, T, W). Initials are also used for popular cocktails such as ScrewDrivers (SD),
Tequila Sunrise (TS) and acronyms for Gin or VVodka martinis (GMART, VMART). OTR stands
for "On TheRocks" and UP for "straight up.” Any of these abbreviations may be followed by the
brand name of a particular liquor.

Course descriptions
Servers and chefs communicate through

abbreviations of course descriptions.

Many restaurants offer the same items in different
sizes or served with different sides. Correspondingly,
several types of course description abbreviations are used.
SM and LG are used to distinguish SMall and LarGe;
APP is typically used to indicate an appetizer item.
Entrees served A la Carte are often preceded or followed
by AC, while the full Dinner portion -- including sides, soup, salad, dessert -- is labeled with a D.
Side Dishes are often distinguished with SD, as in "SD rice."

Food items

Specific ingredient abbreviations may vary by
establishment.

Most restaurants use acronyms and abbreviations
for food items as well. When ordering pizza, servers use
TH to indicate a Thin Crust or P for Pan (thick crust).
Some common pizza topping abbreviations include SA
for SAusage, P or PEP for pepperoni, ON for onions,
GP for Green Peppers and GO or BO for Green or Black
Olives. Generally HB represents a HamBurger and CB a
CheeseBurger. Spaghetti and mostaccioli are referred to
as SPAG and MOST. Some common sauce abbreviations are MS for Meat Sauce, MAR for
marinara and ALF for Alfredo.
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Modifying terms

o | B Servers use modifying terms to
= customize orders.

Kitchen staff also rely on modifiers to
!;7'.:;:" " ensure that food is prepared and packaged

W
fnks,

correctly. Servers indicate how well meats

— should be cooked with R for Rare, M for
efm Medium, MR for Medium Rare and WD for
L Well Done. SOS means "Sauce On the

.......

Side." EZ after a food name means the chef
should go easy on that ingredient, while HOLD means to omit it altogether. An order that takes
priority might be labeled OTF for "On TheFly" and TG typically means "To Go."

m Post text exercises

I Using the internet find an example of each menu from outlets in the local and
national area.
Example: Party or function menu — Losehill Hotel — weddings — sample menu.

I1. Match the words with their definitions

menu

a main course
an appetizer
entrees

a dessert
beverages

a dish

relevé

. dressing

10. savoury

©COoN DR

a) the principal dish of a meal

b) a small portion of a food or drink served at the beginning of a meal to stimulate the appetite.

c) a dish served in formal dining immediately before the main course or between two principal
courses.

d)a list of the dishes to be served or available for a meal.

e)a usually sweet course or dish, as of fruit, ice cream, or pastry, served at the end of a meal.

f) a liquid to consume, usually excluding water; a drink. This may include tea, coffee, liquor, beer,
milk, juice, or soft drinks.

g)spicy dish served as hors d'oeuvre or at the end of dinner

h) bowl; plate; prepared food,;

i)dressing is a liquid mixture, often containing oil, vinegar and herbs, which is added to food, esp.
salads, to give flavour.

J) main meat dish
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I11. Fill in the gaps in the text with words from the box.

a pudding appetizers chefs
a meal select served
thick dishes fish

The structure of the menu

The classical French menu has
more than twelve courses. Modern menus
usually have two or three courses:
D)oo or  snacks;
Soups; Entrees; Main Courses; Desserts.
Many restaurants call the first three
courses "starters”. Appetizers can be hors-
d'oeuvre, pates, or natural oysters. These 2)..........cccovviiviiinininnnnn. are usually cold. They
stimulate the appetite and are served at the served at the beginning of the meal. Soups may be
3 potage or thin consommé. Soups are usually served hot, but can be served
cold. The entrée in the classical French menu is a course served between the
A and the main meat courses. In the modern menu it can be seafood dishes,
salads, small fried sausages or fish. The main course is the most substantial course of the meal.
Guests usually choose their main courses first and then 5)..................ooiit. other courses.
When6).......ooooiiiii, design menus, they usually start with the main course and then plan
the other courses. Dessert is the sweet course at the end of 7)................ccooiiiiil or before
coffee. In Britain it can be fruit and nuts, or 8)....................... . Coffee can be 9)............ with
chocolates, biscuits or fruits. The most popular dessert is ice cream.

IV. Arrange the items into appetizers, main courses, desserts and beverages. Compare
your menu with a partner’s.

Menu

Chocolate cheesecake
Soup of the day
Ice cream
Filet steak with choice of pepper or red wine sauce
Sea bass served with spicy mango salsa
Goat’s cheese and read onion tart
Breast of chicken with a cream sauce
A selection of cheeses
Seasonal fruit compote
Chicken (iver pdté
Mushroom risotto
Cocktails
Dessert wines
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VI. Study the table and compare French and English names of a menu
French English Examples

Hors d’oeuvres Appetizers Oysters, smoked salmon,
caviar, shrimp cocktail

Potage Soup Créme of tomato soup,
vichyssoises

Poisson Fish Fish a l'anglaise, Sole de
Bonne Femme

Entrée First meat dish Noisette d’Agneau, Jambon

Relevé Main meat dish Pepper steak, Chateau-briand

Sorbet Flavoured ice Sorbet Vanilla (cigars may be
offered at this stage)

Roti Roast of game birds or joints Roast turkey, Ox knuckles

Légumes Vegetables Tomato farcis

Entremets Sweet dish Baba au rhum, crépe suzette,
choux chantilly

Savoureux Savoury Cheese and crackers

Dessert Dessert Fruit and nuts

VI. Find the meaning of abbreviations.

1. SA a) on the side

2. SM b) an item is out of stock
3. HB C) appetizer

4. WD d) stuffed"

5LG e) well done

6. STF f) sausage,

7."86" g) pepperoni

8. 0TS h)small

9. APP i) large

10. PEP j) hamburger

11 SOS K) black olives

12. TH I) chardonnay

13.BO m) thin crust

14. SD n) chicken noodle soup
15. CHAR 0) Cheeseburger

16. TG p) A la Carte

17.TH q) thin
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18.CN r) to go

19 AC s) side dishes

20.CB t) sauce on the side

2. V,R,G, T,W u) vodka, rum, gin, tequila and whiskey
22.R V) medium

23. M w) medium rare

24. OTF X) on the fly

25. MR y) rare

» Watching and Listening

Video 1: “How to design a menu for a restaurant”

1.1. Underline the correct alternative.

—

. You don’t want the menu to be so big, and so designed, that it’s a pain/ache in the neck.

2. You don’t want a menu to be so large/small that people who are of a certain age can’t read the
type.

3. In menu design, it’s important to remember that your menu is your prnciple/essentnial sales
tool.

4. 1It’s really/less important to remember that you want the words that are used to describe your
menu items/dishes to be appealing and just the right amount of information.

5. Writing the menu words, which a designer probably can’t help you with, needs to be something

you think about a lot/great deal.

1.2. Complete the sentences

-

. You may be someone who has a lot of design ability, and canatleast .......................coeviniii.

2. You don’t want it to become the additional .......................c .

8. It has to be able to hold all the information you want it to hold in .............................. .

9. You don’t want so much information that their eyes ........................... as they’re reading it.

10. What is going to make people both want ........................ooeeeai , but also give them real
confidence that they’re going to get what they thought they were ordering?

Video 2: “How to plan a menu”
2.1. Are these sentences true or false?

1. A restaurant’s menu isn’t a very powerful brand statement.

2. You also want to know how many items you’re going to offer your guests.

3. Another important thing to know about planning a menu is that a menu should not be something
that’s engraved in stone and never changes.

4. You’re going to sell a lot of beef stew in August in New York City.
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5. You have to add new things to keep the excitement for your regular guests.
2.2. Number the paragraphs in the correct order they’re said in the video

1. How a restaurant menu embodies your idea of the restaurant.

2. Expected changes in the menu.

3. The impact of the menu on many parts of the restaurant business.
4. What the menu says about your concept of food.

5. Seasonable changes in the menu.
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Unit 9
Restaurant Safety,
Sanitation and Hygiene

In this unit you will

— review restaurant safety rules
— talk about procedures

— review kitchen hygiene rules

Language study

I' New words to use

busboy ['basboi] n. — momiunuk odinuanta
jeopardise[ 'dzepodaiz] v. — pusukyBaru
tarnish ["ta:nif] n. — TeMsHICTD

faulty[ folti] adj. — momkomxenuit
discard[dis’ka:d] v. — BiAMOBHUTHCS, BIAKUHYTH
uneven[an'i:v(s)n] adj. — HepiBHUi
laces[leis] n. — maypku

bustle[basl] v. — merymuTHCs

equipment [1'kwipmoant] n. —o6nagHaHHS
authority [o:"0orit1] n. — kepiBHUK

crucial [ kru:f(9)l] n. — BupimansHuii

I Expressions to learn

1. Food preparation signs:

asisaroon NDTICE @‘
o = (N SR
e || O =
"worn || b | R
\
2. Food handling signs: 3. Kitchen safety signs:

| 18
It

i

WARNING
HOT QiIL

L.
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3. Kitchen personal protective 4. Allergy warning signs:
equipment signs:

f'_‘\_\l

‘.

wsarocs ‘GLUTEM\
iuﬂ"l-ll
HAIRETS || ol S PREE s
REQUIRED han et OUR FOODS
o || O e
LOTHIN
MUST BE :;_‘E:‘.:-_:H N PEANUTS FREE QiL
'ﬂ'ﬂFtH e P PR ey
J
Restaurant safety

Restaurant service providers, known as the “front” of the house, may include hosting staff,

wait staff, and busboys. These workers may not slice, dice, and flambé on a regular basis; but there
are hazards to consider in restaurant dining room.

A waiter may not realise that he is exposed to a number of hazards that jeopardise not only

The waiter should:

him but his job as well. Accidents in the restaurant could tarnish the good image of the

establishment. The guest will only view it as clumsy and unprofessional. He will not be sympathetic
to a mistake.

1. Carry equipment on trays only as much as the body can

2. Report faulty equipment to the proper authority,
otherwise it could malfunction at a crucial time.
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4. Look out for uneven carpet layout as a waiter could
trip.

5. Ensure that shoe laces are well tied otherwise loose
laces could result in tripping.

6. Normally the service entrance is a swing door. A waiter
should always be cautious of the possibility of another waiter on the
other side. In case the door has a window, care must be taken to
look through it before using thedoor.

7. Do not run in the restaurant as it could bustle another
waiter.

8. Be careful while lighting a match as it can lead to a
fire.

s
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9. Push trolleys, never pull them.

m Post text exercises

I. Match the words with their definitions

safety
tray
glassware
hazard
spot
equipment
trolley
tray

. to bustle
10. clumsy

© N R WNRE

a) causing danger, peril, risk, or difficulty

b) a flat objects, especially containers, made of glass.

c) something, shallow container or receptacle, usu. with slightly raised edges, used for carrying,
holding, or displaying articles.

d) the state of being safe from the risk of experiencing or causing injury, danger, or loss.

e)astain or blot.

f) supplies, necessary items, tools or other objects for completing a task

g) a flat object, usually with raised edges, used for carrying food and drinks

h) hand cart, wheeled stand; serving cart for food

1) awkward in movement or manner

j) to hurry

l. Match the sentences
1. Wet floors and fast service can lead .....

2. Slow down when you are entering ....
3. Don’t carry items that ....
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4. Windows in swing doors, mirrors and communication systems such as “coming in” or
“comingout” can ..................

5. Keep walkways ............

6. Wear sensible and comfortable shoes that ..........

7. Slips and falls are ..........

to slip, trip, and fall hazards.

.. swinging doors and moving around blind corners.

block your view.
.prevent collisions.
.clear and clutter-free.
..have a non-slip sole.
.a leading cause of workplace injuries.

1. Complete the sentences with the correct words.

When it comes to safeguards against slips and falls, nothing is more important than a good

b) washing
C) maintenance
Water spilled by drinking fountains or tracked in on wet or snow days can create a major

b) hazard
c) danger
.............. the hazard or place cones or hazard signs nearby, warning of the danger.
a) look for
b) find out
c) clean up
Serving hot beverages and plates hot from the kitchen, microwave, or heat lamp can cause
a) cuts
b) burns
c) aches
Clean up broken glassware or dishes with ................. .
a) a broom
b) hands
¢) a napkin

. Don’t blindly .............. your hands into soapy sinks or bus tubs; they may contain broken

glassware or knives,
a) plunge
b) stick
c) take out
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7. Properly dispose of broken glass and place sharp knives in designated ........ when you clear

tables.
a) trolleys
b) trays
c) bins

8. A metal or plastic .... is used to collect ice.

a) scoop
b) broom
c) rake

9. Consider slips and falls when you are doing a ....... .

a) work
b) job
c) task

Fill in the gaps in the text with words from the box.

slippery
spots
threats
heavy
neutral

walk around handle
clean up carry

trays trips
workplace complaints
back doors rest

o~
—

A

- . :
7y ¢ AN

In a restaurant, you may be on your feet a lot, lift heavy

D) and tubs, and serve from heavy
plates and pitchers. Keep trays and tubs lighter by making multiple
) e or getting another person to help.
Carry 3)..ooiiiie e loads at waist height where you

have the most power. Use both hands to 4).........................o..
coffee pots and pitchers.

Hold the pot close to your body and with straight wrists — don’t

let the pot “hang”. Don’t learn over a table or reach too far to serve
—itisbetterto 5).......ooooiiii. the table and serve closer
to your customer. Use 6)..........ccvvvevenninnnnn.. posture and vary
your positions and tasks frequently. Take mini-breaks every 15-20
minutes to stretchand 7). .
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Dealing with the public, handling money, and working in the
early morning or late evening hours are risk factors for
)t violence. Learn techniques to calmly
handle customers and 9)................cooiiiii Use good
cash management strategies by keeping the cash register closed
when not in use and limiting cash on site.

Keep 10).ciiiiiiiiiiiiiii, closed and locked.
Consider a safety action plan for robberies and violence
before they happen and train on how to
I1) e these situations. Report all
12) i and violence to your supervisor.

When you walk through a work area, look for spills, grease
13) i, or dust. Water spilled by drinking
fountains or tracked in on wet or snowy days can create a
major hazard. Look around and be aware of wet areas or
objects on the floor. Then take the time to do something about
16 14) the hazard or place corns or
hazards signs nearby, warning of the danger. People can walk
on extremely 15)..............ci. surfaces by
modifying their speed and stride, provided they know about
the dangerous condition. It’s lack of warning that can cause
problems. An unexpected shift from a smooth to a slick
surface heightens the likelihood of slip or fall.

Sanitation and hygiene

Lanquage study

I New words to use

predominant [pri’dominont] adj. — nominyrouwuit
leftoverfood ['left ouva]n. — Txa, o 3amummuIacs
surroundings [sa'raundigz] pl n. — otouenus

stains [stein] n. — po3Boau

crumbs [krams] n. —kpuxtu

wipe out [waip] v. — 3mect

meticulous [m1tikjulas] adj. — perenbuuit

surface [’s3:fis]n. -noBepxHs

harbor germ ["ha:bo] [d33:m] v. — po3BoauTH MikpoOU
grease trap [gri:s traeep ] n. — (TyT) >KupHA MOBEPXHS
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Sanitation and hygiene are a predominant criteria for a guest's choice of a restaurant. A guest
is particular about hygienic food and the cleanliness of the environment. In order to ensure a good
image the waiter must keep the following points in mind:

1. Remove soiled dishes and leftover food from the
table immediately. Food items and crumbs that fall on the table
must be crumbed or wiped out with a napkin on a side plate.

2. Keep sideboards, tables and other surroundings
clean and meticulous as a guesta very observant.

3. Keep all sauce bottles closed. When in use ensure
that the mouth of the bottles are wiped clean before presenting
them to a guest.

4. Clean cutlery in fresh water and dry them before use.

5. Wipe glasses with a clean waiter-cloth and hold up the
glasses against a light to detect any stains and thumb
impressions.
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: 2. Bar mirrors as well as plate glasses should be
{ free of stains.

7. Kitchen surfaces must be cleaned and sanitized, as a
surface that appears spotless can still harbor germs.Grease
traps and surfaces should be cleaned frequently.

m Post text exercises

L. Match the words with their definitions

1. sanitation
2. hygiene
3. utensils
4. disease
5. spread

a) a pathological condition of a part, organ, or system of an organism resulting from various causes,
such as infection, genetic defect, or environmental stress, and characterized by an identifiable group
of signs or symptoms.

b) conditions and practices that serve to promote or preserve health

c) an instrument, implement, or container used domestically, especially in a kitchen.

d) formulation and application of measures designed to protect public health.

e) to become distributed or widely dispersed.

1. Match the sentences.

1. Stored materials should not .......

2. Non-slip floor mats ensure that .....

3. Workers should avoid splashing water or drinks.......

4. Cooking equipment and vents should be .......

5. Proper skin care and hand protection help.....

6. The best defense against the spread of illness or skin aliments is .....
7. Ensure that chemicals in cold storage ......
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a) .....obstruct pathways and exXits.

b) ...... spills don’t become slips.

C) .oeenn. into hot oil or grease to prevent spattering.

d) ...... cooled before cleaning them.

e) ...... keep workers productive and on the job.

) ... to prevent them where possible by washing them often, wearing gloves.
g ... are stocked properly and with compatible materials.

1. Complete the sentences with the correct words.

1. Wearing gloves and practicing personal hygiene helps prevent .......... .
a) spread of infection
b) skin care
c) slips
2) After cleaning kitchen surfaces and fixtures, wipe them down with a sanitizing .........
a) liquid
b) solution
c) water
3) Managers should also ........... that employees always wash their hands after smoking or
using the rest room.
a) know
b) protect
C) ensure
4. All contact surfaces and......... should also be sanitized, since food can get trapped in places
like counter cracks and between the tines of forks.
a) utensils
b) dishwasher
C) ovens
5. You must always ........... the rules and regulations.
a) keep
b) follow
C) get

3. Fill in the gaps in the text with words from the box.

irritations mopped up housekeeping

skin care pinholes illness

splashing shift burn hazards

prevention of disease spattering barriers creams

gloves kitchen heat sources cooking equipment and vents

Food quality and fast service are often the main focus in a kitchen, but without safety, the
cuisine and the workers can up cold.
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A kitchen with good 1)................ooiiiil, can
reduce slip and trip hazards. Stored materials should not obstruct
pathways and exits. If liquids are spilled on the floor, they

shouldbe 2).......cooeiiiiiiil. and a wet floor warning
sign posted. Non-slip floor mats ensure that spills don’t become

- slips.
3 such as ovens, grills,

range tops, deep fat fryers, and microwaves pose 4............... .
Using caution near hot surfaces, pots and pans, and utensils can
prevent burns. Workers should avoid 5)...............ccooooiiii.
water or drinks into hot oil or grease to prevent

should be cooled before cleaning them, it is the best to clean
equipment at the startof a 8).............cooi .

We assume everyone knows how to wash their hands, but
many workers don’t realize how important hand washing and
0 can be in the
1O . Proper skin care and hand
protection help keep workers productive and on the job.

The best defense against the spread of 11).............cooiiiiiiiii, or skin aliments is to
prevent them where possible by washing them often, using 12).............................. and wearing
gloves designed to protect skin from contact with a variety of harmful agents and
13) i, £ 14) are worn, clean and replace them
frequently to make sure they don’t collect or absorb irritants. Check gloves often for wear, cuts or
15) e Be sure the gloves you choose are the proper type and materials to
protect against the specific chemical or situation you’ll encounter.

» Watching and Listening

Video 1: “Food safety - good food hygiene practice”
1.1.  Underline the correct alternative

1. For good food hygiene practice we talk about the three/fourCs which are cross
contamination, cleaning, cooking and chilling.
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2. To prevent cross-contamination before you even begin to work with food, you must make
sure that it is/you are clean.

3. Rinse your hand with warm/cold water and dry them with a disposable paper towel.

4. Keep raw foods, such as raw meat, eggs, poultry and fish stored at the top/bottom of the
fridge.

5. Hot foods that are to be put in the fridge must be cooled down as slowly/quickly as
possible.

1.2.  Complete the sentences.

1. If you are unwell, tell your manager and don’t come into work until at least 48 hours

2. Cheese, dairy products and cooked meats should be stored ...................... of the
fridge, vegetable salad should be stored .....................oooiil. of the fridge away from raw
products.

3. It’s important to use the correct detergent, .................cevvvennn. for the job you are
doing.

4. Don’t leave chilled foods sitting out of temperature control ............................ .

5. To check the foods are cooked thoroughly you can either use ................... or you can
USE tvvrenteneeneeneaneeennens .

Video 2: “Food-borne illness prevention”

2.1. Are these sentences true or false?

1. Did you know that one in sixteen Americans will get sick from food poisoning this year?

2. The most common symptoms are abdominal pain, diarrhea, nausea, vomiting.

3. Restaurants aren’t required to post the inspection certificates at the door. Inspect the
visible areas of the restaurant.

4. Keep cold food and hot food hot.

5. Don’t call the local health department if the suspect food was served at a large gathering
from a restaurant or any other food service facility, or if it is a commercial product.

2.2. Number the paragraphs in the correct order they’re said in the video.

1. The Causes of Food-Borne IlIness.

2. The Complications of Food-Borne Iliness.

3. The Symptoms of Food-Borne IlIness.

4. The Protection from Food-Borne IlIness.

5. The Groups of People at Risk of Food-Borne Iliness.
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Unit 10
Taking an Order

In this unit you will
— practice for taking an order

Lanquage study

I New words to use

sequence [ ‘si:kwons] N. — mOCIiTI0BHICTh; MOPSAIOK, PSII

salesmanship ['serllzmoanfip] n. — yminHs nponaBatu (MapKETHHT)

item ['artom] n. — koxxHMI OKpemMuil mpeaMeT (y CIKCKY) ; CTaTTs, yHKT, naparpad
profitmargin ['profit ‘'ma:d3in] n. — pearadenbHICTh, 00’ €M NPUOYTKY

pad [peaed] n. — maiiganumrk

retain [rr'tein] v.— yrpumyBatu; 36epiratu

proper ['props] adj. — 1) BiacTuBwHii, nputamanuuii (t0); 2) mpaBUIILHUN; HAJIEKHHU, BiIIOBITHHIA;
X 0XKUM, TPUIATHHIMA

prudent ['pru:d(e)nt]adj. — poscymuBuii, po3BaXIMBUIA; TepeadauwTUBUI

bustle ['basl] n. — meTymns, cym'sTTs

favour ['ferva] N.— NpUXUIBHICTD, CXHIBHICTD; CXBaJICHHS

conversant [kon'vs:s(o)nt] adj. — mocBimyenuii, 106pe 00i3HAHUIT

shrimp [frimp] n.— kpeBeTka

comprise [Kam'praiz] v.— mictuTs B co01, BMIllIaTH, OXOIUTFOBATH

succulent ['sakjalont] adj.— coxoBuTHii

garnish ['ga:nif] n. — 1) npukpaca; 03100eHHS; 2) TapHip

crisp [krisp] adj. — xpycTkwuii (po Hxy)

range [reind3] n. — acCOpTUMEHT

wine list — BunHa KapTa

I Expressionstolearn
1. Here’s the menu.
bynp macka, MeHro.
2. 1 will serve you.
S 6yny Bac o6cnyroByBaTH.
3. Can I suggest... ?
Yu MOXKYy 5 3aIPOTIOHYBATH ... ?
4. I’'m going to fetch it right away.
[Ipunecy 3apas xe.

5. Sorry to have made you wait.
Bubaure, mo 3mycunu Bac uekaru.
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Order taking is a skilful art that reflects the efficiency of both
the waiter and the establishment. An order taken down clearly and
precisely would ensure that each guest gets exactly what he has
ordered and in the right sequence. This is also the time when a waiter
can prove his salesmanship by pushing through suggestions on menu
items that yield a high profit margin.

After a guest is seated the first thing to offer him is the
beverage menu card, more popularly known as the "Wine List". It is
quite in order to suggest an appropriate cocktail or plain drink by
saying "May | recommend our barman's special Bloody Mary or
Planters Punch?" In this case the waiter has given a definite choice
and has limited it to two items to make it easy for the guest to choose
from.

While taking down the order the waiter should have already decided on a code to associate
the order with a guest. He may number the guest in a clockwise direction starting from the host or
he may decide on his own starting point — perhaps the person sitting closest to the service entrance,
etc. It is in order to have any other logical identification system as long as the guest is ensured of his

exact order.

Do you know what KOT means?

Kitchen Order Ticket

At AR 1
e ~
13+ By AcronymsAnaSiang conl,

Food
Tin No: 04540037812
KOT No.: 016 Dt : 10/07/2013

Table No. : T1 Time 20:41
Ahead Softpro Solutions

#2096 ,Sector 212-CHD
Ph. 9872475353

Name Qty
Mountain (Alpina) 40 cm 1
Capcicum Treat 40 cm 1
Calabrese 40 cm 1

Total Items : 3

Warter : Jai Parkash
Very Spicy

In smaller establishments an order may be taken on an order pad and later transcribed on to a
check or bill. In larger restaurants the order is taken on a Kitchen Order Ticket (KOT) which has
copies, the number depending upon the establishments control system. Usually the original copy of
the KOT goes to the kitchen or bar while the second copy goes to the cashier for the preparation of
the check or bill, while the third copy is retained by the waiter to aid him to give a proper service.
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When taking down the food order it is prudent to
allow the guest some time to decide. A guest does not
appreciate being bustled into giving his decision.
Polite suggestions may be given to help the guest decide
but he should not be forced to decide in favour of the
waiter's recommendation. The waiter should be at hand
to explain dishes which demand explanations. He is
# therefore required to be conversant with the preparation
- USRS ® and final presentation of dishes listed on the Menu Card.
In addltlon his salesmanship would enable him to explain the dishes in an attractive way. For
example, "A shrimp cocktail comprises of fresh succulent shrimps garnished in tangy cocktail
sauce, served on a bed of crisp green lettuce".

A course in the menu must have the logical sequence of a classical menu. Of course, the
sequence is according to what range the establishment offers. The normal sequence would be:

Appetizer

Soup

Main Dish

Sweet Dish

Coffee

Normally the dessert and coffee order is taken after the main meal is completed. Some
establishments have separate Dessert Menu Cards which offer a range of hot and cold desserts,
flambe desserts, ice creams and coffee (straight and alcoholic).

m Post text exercises

l. Match the words with their definitions.

. explanation
. salesmanship
.complete

. "Wine List"
bustle

. garnish

. sequence

. conversant
. shrimp

10. comprise
11. succulent
12. favour

13. crisp

14. profit

15. range

16. prudent
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a) money that is made in a business, through investing, etc., after all the costs and expenses are paid
- a financial gain

b) having or showing careful good judgment

c¢) a small shellfish that has a long body and legs and that is eaten as food

d) having knowledge or experience

e) the order in which things happen or should happen, a group of things that come one after the
other

f) the act or process of making something clear or easy to understand

g) the beverage menu card

h) to put something on (food) as a decoration

1) having all necessary parts : not lacking anything

J) a group or collection of different things or people that are usually similar in some way

k) the skill of persuading people to buy things or to accept or agree to something

1) dry, hard, and easily broken pleasantly firm and making a sharp sound when chewed or crushed
m) to move or go in a busy or hurried way, to have a lot of busy activity

n) full of juice

0) to be made up of (something) : to include or consist of (something)

p) preference for one person, group, etc., over another

1. Match 1-7 with a-g to make sentences.

1) If you are a waiter, your primary responsibility is to ensure...

2) You must also have a pleasant disposition and possess the flexibility...

3) Your most important duty is to ensure that you accurately take your customer's order...
4) If there are no women at the table...

5) Repeating the order also allows you to ensure that ...

6) If your customer is trying to decide among several menu items...

7) If someone orders a dish that can be prepared several different ways...

a) ... take the order based on your restaurant's sequential system or from the male guest
who seems most ready to order.
b) ... provide assistance by explaining how each dish is prepared.
¢) ...to respond to a variety of demands from your customers.
d) ...— such as a steak — ask how the guest would like the item cooked.
e) ... o he receives the dish exactly the way he likes.
f) ... you match each guest with the proper order.
) ... that all your customers are happy and their needs are met.

1. Circle the correct word.

1. ... is a skilful art that reflects the efficiency of both the waiter and the establishment.
a) Order taking
b) Wine service
c) Beverage service

2. After a guest is seated the first thing to offer him is the...
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a) tent cards
b) menu
c) beverage menu card
3. Order takingis also the time when a waiter can prove his ... by pushing through
suggestions on menu items.
a) salesmanship
b) skills
C) manners
4. How many copies of KOT usually must exist?
a) three
b) two
C) one
5. The waiter should be at hand ... dishes which demand ...
a) to take away, changing/replacement?
b) to explain, explanations
c) to bring, explanations
6. Usually the original copy of the KOT goes to ... while the second copy goes to ... for the
preparation of the check or bill, while the third copy is retained by... to aid him to give a
proper service.
a) the kitchen, the cashier, the waiter
b) the front office, the cashier, the head waiter
¢) the bar, the account department, Maitre d’hotel
7. A course in the menu must have ... of a classical menu.
a) the alphabetical order
b) the logical sequence
c) the special rules order
8. Normally ... is taken after the main meal is completed.
a) the bill
b) the non-alcoholic order
c) the dessert and coffee order

IV. Use each word once to complete the sentences.

Restaurant food serving rules

restaurant cooking and seasoning upscale
for storage and food square and rectangle spoiled food
temperature warm dishes sprigs of parsley
plates of food the kitchen staff item
ladies food splashes strict guidelines
specifications
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Though you may go to a restaurant for enjoyment and

.ﬁ‘f‘ Rectarset Equpemest and Sope nourishment, a lot goes into the preparation and presentation of your
’ meal. Each 1)..................ll. has various protocols for how

they prepare and present food depending on the type of restaurant.

‘ > 2) restaurants generally pay more attention to

. - g ‘-‘L presentation and more in-depth food preparation practices than fast food
5 gi outlets. However, all restaurants must follow
- 3, set by the U.S. Food and Drug
Claeirinamatsonet - Administration and local health departments. These rules set the

standard 4)..........cooiiiiiiiii gauging policies. These policies
help to prevent the serving of 5).........cocooiiiiiiiiinnn.. .

Quiality check
Make sure the food is cooked according to

0) e Certain meats, such as chicken, are
prohibited from being served unless they are fully cooked regardless
of the request of the guest. Other meats, such as steak should be
cooked according to the guests' specifications. Many restaurants
have their own style of 7)., . These practices
should be followed accurately as well.

Plating

Plate the food so that it is presentable. In restaurants,
) e are expected to be aesthetically
pleasing. This is accomplished by arrangement and garnishes, such as
D) e e e . It's custom to keep separate dishes

apart when they are presented on the same plate. Items, such as
bruschetta for example, should not be mixed with mussels. Plate
styles and types also make a big difference concerning presentation.
Many upscale restaurants choose to use 10).................ceeeee ..
........ plain white plates so that the presentation of the food isn't overwhelmed by the dish itself.

Timing

Take the food to the customer as soon as it's in the
serving window or off the cook's line. 11)........................
........ especially should be delivered to the customer as soon
as they are ready. When serving an entire table, it's good
etiquette to have everyone's meal complete at the same time.
12) i should be able to gauge how
long each dish takes and accomplish and execute this relatively
smoothly.
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Delivery
Set the food in front of the correct customer at the table

and always serve 13).........ccoiiiiiinnnnnn. first, then from
left to right. It's important that the waiter or waitress works on
memorizing who had which dish. Restaurants run the risk of
looking unprofessional when the waiters or waitresses can't
remember which customer ordered what
LT4) e . Wait staff should also set
plates down smoothly and slowly so that no
15) i off of the plate. If the plate is warm, it's important that the wait staff
member inform the customer of this so that he is not burned should he touch the plate.

» Watching and Listening

Video 1: “Taking the order”

1.1. Underline the correct alternative

1. As you approach the table, ensure that you’ve noted the table number, the number of covers
and the time at which the order has been taken/will be brought.

2. If they ask for more time give them a few extra minutes but always leave/don’t leave them
waiting too long.

3. Make sure you know/ask the position numbers before you take the order.

4. You must be prepared to ask/answer the questions about the menu.

5. Remember to ask for/inform of preferences on specific dishes.

1.2. Complete the sentences

1. Before you start to take the order make sure your pen ...............cccoeevennnnn. and that
your order book has ............... or that your electronic ordering system ................coeeveeennn.. .

2. You may have to accommodate for specific ..............c.coeeevinnnn. requirements.

3. Always double-check and never ...................cc.oennn. if you’re uncertain of which

ingredients are likely to cause ............c.c..ooooinnn. .

4. If youre using ........cooeviiiniieniennannnnn. you should be thoroughly trained in how to use
it.

5.It’s important when taking the order that younever .............................. .

Video 2: “How to deal with special needs customers as a waiter ”

2.1. Are sentences true or false?

1. The video is about how to be a successful restaurateur.

2. Every one in three people has allergies that a waiter has to take into consideration when
offering food or drink on the menu.

3. Some people are allergic to iodine, so waiters have to know whether there's anything with
any shell fish in their meals.

4. Peanut oil is a healthier substitute of vegetable oil.

5. Waiters are liable and need to make sure that the information that they're giving to their
customers is correct for the customers’ safety and for theirs.
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2.1.  Number the paragraphs in the correct order they’re said in the video.

Leslie’s introduction.

Taking an order: a sample.

Are waiters liable for the information they give about the menu?
Foods that may cause allergies.

What is there to remember when offering people items on the menu?
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Unit 11
Beverage Service

In this unit you will
— classify the beverages
— practice for the service of beverages

Lanquage study

I New words to use

stimulant [stimjolont] n. — crumymorouwmii 3acid

spirit [spirit] n. — coupT, cIUpTHUIA Hamik

fold [fould] v. — ckmamaru, 3sruHaTh; 3ropratu

spill [spil] v. — posznuBatH(csi), po3xiromyBaTH(cs); po3cHIaTH(Cs)
rim [rim] n. — o6imok, kpaii

chill [til] v. — oxomomkyBatu, CTYAUTH

aerated [ea'rertid] adj. —ra3oBaHuii, MIKATYYHiT

float [flout] n. — momnasens

doily ['do1li] n. — (nexopaTtuBHa) cepBeTKa

wrap [rep] n. — 1) xycrtka; mien; 2) obroprka; V. (wrapped, wrapping) — 3aropratu; CKpy4yBaTH;
O0OKyTyBaTH

handle ["hand(a)l] n. — 1. pyuka, aepkak; pyKosTKa

peg [peg] n. — 1) Bimanka; 2) KiJIOYOK; AECPEB'THUI IIBSIX

coaster ['kausta(r)] n. — koctep (miacTaBka mia Kenux), 6ip aekens (MmigcTaBKa Iif MUBHUN KYXOJIb)
mugful ['magful] adj. — kyxosb (MOBHUI KYXO0JIb YOTOCH)

gather ['gee09a] V. — 30upatu(cs); ckymuyBaTH(cs)

ferment ['f3:mont] v. — 6poautu, rpatu

substance [ 'sabst(o)ns] n. —peuoBuHa

mature [ma'tjua(r)] v. — 1) mocTurat; TOXOAUTH 3pLIOCTi; 2) BUTPUMYBATHUCH (IIPO HAIOT)
mellowness ['melounas] n. — BuTpuMaHicTh (BUHA), CITLTICTh
fortified ['fo:trifard] adj. — minHwit

port [po:t] n. — (wine) mopTeéitH

sherry ['ferr] n. — xépec

vermouth ['v3:maf] n. — BepmyT

beef [bi:f] n. — sutoBrunHa

lamb [leem] n. — Gapanuna

game [geim] n. —auunHa

requisition [rekwi'zil{o)n] v. — BuMararu

approval [a'pru:v(a)l] n. — cxBanenus

face ['feis] v. — Oytu moBepHeHUM (710)

corkscrew ['ko:kskru:] n. — mrromop

wipe [waip] V. — BuTHpartu, mpoTUpPATH, yTHPATH

gently ['dzentli] adv. — 1) HiXkHO, J1ariqHO; THXO0; 2) 00EPEIKHO
appropriate [2'provpriat] adj. — BiAMOBIqHMIHA
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I Expressions to learn

1.

2.

I’'m a bartender (barman).

S 6apmeH.

I’m a bar waiter.

A odimianT Gapy.

Here you are!

Bynw nacka! (momaroun Hartiif)

May | suggest a whisky highball?

Uu moxxy s Bam 3anpornonyBaTH Bicki Xait0o:1 (BiCKi 3 COJJOBOIO Ta KOJIOTIM JIbOJIOM)?
Beer on tap/draught beer.

[TuBo Ha pO3/IMB/OOYKOBETIUBO

Beverages can be classified as follows:

Non-alcoholic
(a) Water
(b) Refreshing drinks - colas, lemonades
< (c) Stimulants - coffee, tea
(d) Nourishing drinks - malted beverages (Ovaltine, Horlicks,
Bournvita) milkshakes, fruit juices.

Alcoholic

Wines, Liqueurs, Spirits, Beers, Cocktails.
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Service of beverages

Here are some standard practices for the service of beverages.
Note: All beverages are served from the right.

Water
(a) Water goblets should be kept on the right at the tip
of the large knife

(b) Water is served from the right after the guest has
taken his seat

(c) Water is served from a jug with a folded waiter-
cloth under it to prevent it from spilling on to the table

(d) Water should be filled 3/4 below the rim of the
glass
(e) Water should always be chilled, unless the guest asks for water at normal temperature
(f) The water jug should be covered with a folded waiter-cloth when kept on the sideboard.

4 Refreshing drinks
e —— (@) Aerated drinks like coca cola, lemonade, etc. are
/| served in hi-ball glasses.
2 r/ (b) Tall drinks, such as floats, shakes and house
G ? cocktails are served in Tom Collins glass.
: »%;3.4 (c) Certain tall drinks require long spoons which must

be presented on quarter plates with a doily paper on it.

Stimulants and nourishing drinks
These beverages are served in a cup and saucer

with a teaspoon. If only a beverage is to be served the
cup and saucer are placed in front of the guest;
otherwise, to the right of the cover. The beverage is
poured into the cup and also the milk or cream (as per
the guest’s requirement) and both the pot and the
creamer are left on the table to the right of the cover. A
tea napkin or a paper napkin is wrapped around the hot
handle of the pot so that the guests do not burn their fingers while serving themselves.

Alcoholics
Straight drinks are served in a glass with the pegs

required and placed on the table on a coaster and any
accompaniment like soda water or tonic is poured into the
glass in front of the guest. In the case of beer, the bottle is left
on the table, if there is any beer left in the bottle after pouring
the first mug-full of beer.
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Wines
Wine is the juice of freshly gathered grapes, grown

in the open and fermented according to local custom and
tradition without the addition of any foreign substance or
ingredient. This juice is fermented, matured and aged over
years to give it mellowness. It has an alcoholic content of
16%. There are four types of wine:

1. Table: Red, White and Rosé. There are further

categorized into Still, Natural, Sweet and Dry.
2. Fortified: Brandy, Port and Sherry.
3. Sparkling: Champagne
4, Aromated: Vermouth, Quinine Wines.
Traditionally red wines are served with red meats such as beef, lamb, etc. white wines meats
such as chicken, game bird and fish. Champagne is drunk at the end of a meal. However, nowadays,
a guest may have any type of wine at any point of the meal.

Procedure of serving table wine

Once the wine is ordered, it has to be
requisitioned from the wine store.

Without cleaning the bottle the wine bottle is
presented to the host for approval from his right, with the
label facing him.

White wine glasses are placed just below the
water goblet to the right. Red wines glasses are placed
below the white wine glass to the right. If the guest does not order white wine then the red wine
glass may take the place of the white wine glass. Remove the seal of the bottle at the sideboard and
with a corkscrew uncork the bottle. Place the corkscrew with the cork on a side plate of the guest
for the host to approve. The cork should be wet and firm.Wipe the bottle mouth and inner neck with
a clean cloth.

Wrap the bottle with a clean napkin and pour a little into the host’s glass for him to taste and
approve. After the host has approved, change his glass with a fresh one, then proceed to serve the
guests clockwise (ladies first and host last).

While pouring the wine observe the following
rules:

1. Pour the wine gently without making contact
between the mouth of the bottle and the rim of the glass.

2. Only three-fourth of the glass should be filled.

3. Once the glass is filled, twist the bottle to one
side with a jerk to avoid spillage.

For white wine or champagne, place the bottle
« an ice bucket to the right of the host and cover the

" mouth of the bottle with a clean napkin. In the case of

red wine, place it straight on thetable with a napkin folded around or in a red winebasket.Refill the
glasses as and when they become empty.
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m Post text exercises
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a)
b)
c)
d)
e)
f)
9)

h)

p)

l. Match the words with their definitions.

refreshing
spirit

rim

chill
aerated
pour
wrap
fermenter
mature

. fortified

. port wine
. sherry

. vermouth
. corkscrew
. wipe

. clockwise

to strengthen (wine) with alcohol

to rub with a cloth so as to free from surface moisture, dust etc.

agreeably stimulating because of freshness

to refrigerate but not freeze or to bring down to the right temperature for drinking

to cause to flow in a stream

an organism that causes a chemical changes in alcoholic drinks

having completed natural growth and development or having attained a final or desired
state

the liquid containing ethanol and water that is distilled from an alcoholic liquid or mash —
often used in plural

to charge (a liquid) with gas or air

to coil or fold (a cloth) around something

the outer often curved or circular edge or border of something

a fortified, sweet, rich red or white wine from Portugal

in the same direction as the hands of a clock move

a device for drawing corks from bottles that has a pointed spiral piece of metal turned by a
handle

a liquor used chiefly as an appetizer, it is produced from a blend of white wine with
aromatic herbs and sometimes sweetening

a fortified Spanish wine varying in color from light yellow to dark brown
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1. Match 1-7 with a-g to make sentences.

1) Water goblets should be kept ...

2) Water should always be chilled ...

3) Straight drinks are served ...

4) A tea napkin or a paper napkin ...

5) Traditionally red wines are served ...

6) The place the corkscrew with the cork is ...
7) Pour the wine gently ...

a) ...with red meats such as beef, lamb, etc. white wines meats such as chicken, game bird
and fish.
b) ...on a side plate of the guest for the host to approve.
¢) ...on the right at the tip of the large knife.
d) ...is wrapped around the hot handle of the pot so that the guests do not burn their fingers
while serving themselves.
e) ...unless the guest asks for water at normal temperature.
f) ...in a glass with accompaniment like soda water or tonic is poured into the glass in front
of the guest.

g) ...without making contact between the mouth of the bottle and the rim of the glass.

1. Circle the correct word.

1. Water goblets should be kept on the right at the tip of the .... knife.
a) large
b) small
c) dessert
2. Water should be filled ... below the rim of the glass.
a)1/3
b) 3/4
c) 2/4
3. Aerated drinks like coca cola, lemonade, etc. are served in ... glasses.
a) flute
b) red wine
c) hi-ball
4. Stimulants and Nourishing Drinksare served in a cup and saucer with a teaspoon ... of
the cover.
a) in front of
b) to the right
c) to the left
5. Wine is the juice of ... grapes, grown in the open and fermented according to local
custom and tradition
a) fresh
b) mellowness
Cc) mature
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6. Champagne is drunk ... of a meal.
a) at the beginning
b) at the end
c)in the middle
7. The cork should be ...
a) clean and dry
b) dry and soft
c) wet and firm
8. Refill the glasses as and when they become ...
a) 1/2 empty
b) empty
c) 2/3 empty
9. In the case of ... wine, place it straight on thetable with a napkin folded around or in
abasket.
a) sparkling
b) white
c) red

IV.  Use each word once to complete the sentences.

How to serve and drink sake

alcohol wine glass drinker
room temperature chilled pour
dripping wrap a napkin served
fill tea cups
serving formal situations rim

Sake (pronounced "sah-keh™) refers to any
D) in Japan. In Japan there are some traditions
surrounding the way it 18 2).........coevviiiiiiieiennannn. and consumed.

They are not always followed outside of Japan, but they are worth
knowing so that you can be polite.

Step 1

Sake is served in a small, usually ceramic
flask called atokkuri. It's usually bulbous with a
narrow neck, but there are other types, such
as katakuchi, which looks somewhat like a
3 kettle.
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Step 2

The correct 4).....coevvviiiiiiiiiiiiiinann... for sake: a small
handle-free type called an ochoko, or a sakazuki (a flat saucer-like cup)
and often amasu (a wooden box-like cup). A
) , while not traditional, is technically the
best  vessel to drink  sake from. Allowing the
0 to see the color and to have huge impact

of flavor, a wine glass offers the complete enjoyment of sake. Use traditional vessels when you
want to be polite but reach for glass when you want to fully enjoy your sake.

Step 3

Regular sake, honjozo-shu, and shunmai-shu are usually
warmed 0 7)..cciiiiiiiiiiii e , while ginjo-shu and
namazake (sake which has not been pasteurized) are
) e . Do not heat sake unless it is of
poor quality.

Step 4

Hold the tokkuri with  Dboth hands. You can
0 around the tokkuri to prevent sake from
10)e i down. Fill each guest's cup in turn. Don't
T1) e your own. It's the guests' duty to ensure
that the host's cup is full.

sYoucan 12)...ccceiiiiiiiiiiiiiii e with one hand on

the bottle, but make sure to touch your free hand to your other one. This is the equivalent of serving
with two hands.

* If you are higher in status than the person you're 13)..........ccoiiiiiiiiin... (e.g.
you are their boss), use only one hand (without your free hand touching your pouring arm).

Step 5

In 14). , you hold the cup up
when you're being served. Wrap your hand (usually the right) around
the cup with one hand and rest it on the palm of your other hand.
« If the person serving the sake is lower in status than you (e.g. an
employee), you hold the cup with only one hand.
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Step 6

You can say "Kanpai" if you're in a Japanese restaurant. Touch
the cups together. If you are drinking with a person higher in status than
you, make sure the 15)............cociiiiiiiiiiin... of your cup is
below his one when the two meet.

» Watching and Listening

Video 1: “How to pour a bottle of wine”
1.1. Underline the correct alternative

1. Generally speaking the water glass will be the largest/smallest glass on the table, the white
wine glass will be larger/smaller and more narrow and the red wine will be baloon-shaped.

2. All beverages should be poured on a guest’s right-hand/left-hand side with your left/right
hand.

3. Use a cloth/paper napkin to absorb condensation and from the side of the pitcher when your
water level is getting low/high.

4. Don’t twist/Twist the bottle at the end of each pour to avoid dripping on the table or on a
guest.

5. If you are instructed to remove excess glassware and you have a guest drinking white wine,
don’t leave/leavethe red wine glass on the table.

1.2.  Complete the sentences
1. The white wine glass will be ..................coii. and the red wine will be

2. Make sure which glass is which before you begin ..............................

3. All beverages .........ooevviieniininnnnn. on a guest’s right-hand side with your right hand.

4. Leave about one finger worth of space fromthe .................................

S.When oo make sure that your labels are facmg towards the
guest.

6. Fill the wine glass to .................cceennee approximately five to six ounces.

7. So if you are instructed to remove eXCeSS ..............ceeeinn... and you have a guest
drinking white wine, leave the ..................c.ooiinnni. on the table.

8. Using thetipofa ..........oooeviininin. penetrate the center of the cork at an angle.

9. Screw ..oooiiiiiiiiii until you are deep enough to use the hinge to lift up

Video 2: “Service of Beverages”
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2.1. Are sentences true or false?

1. You will need an corked (opened) bottle of wine, a clean paper (cloth) napkin, and a
wine glass.

2. Step 2: cradle the bottle in two (one) hand and display the label for your fellow
drinkers.

3. Display the bottle and label directly to the person who ordered it.

4. Pouring only a half (third) of a glass allows red wine to aerate and helps bring its
bouquet to fruition.

5. As you finish your pour twist the bottle as you lift it away from the glass to prevent
spilling (dripping).

6. And wipe the top of the bottle with a clean cloth napkin.

7. Place the unfinished red (white) wine bottles in a wine bucket with ice to keep them
cool.

8. Did you know ancient wine was originally fermented, transported and stored all in

the same vessel — a clay pot called an amphora?

2.1.  Number the paragraphs in the correct order they’re said in the video.

Holding the bottle.

How much to pour.

Where to keep the unfinished white wine bottles.
What you need for wine service.

How to prevent dripping.

ok wbdPE
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Unit 12
Receiving Payment

In this unit you will
— learn about payment in a restaurant
— learn about three ways of payment

Lanquage study

I New words to use

consumption [kon’sampfan] n. — crio>kuBaHHS

bill [bil] n. — wex

value ['velju:] n. — BapricTh

tax [teeks] n.— momatok

cashier [kae’fia] n. kacup

inaccurate account [1n"kjorit o’kavnt] — HenpaBuwIBHKI paxyHOK
order pad [ 2:ds paed] n. — 6I0KHOT [t 3aMOBJIEHB

KOT - Kitchen Order Ticket

misuse [mis’ju:s] N. — HeMpaBUIbHE BXKUBAHHS; 3JI0BXKHUBAHHS
embarrassing moment [1m baerasiny ’movmont] n. — ckiIagHUNA MOMEHT
linger ['ligga] Vv.—3arpumyBaTrch

black listed card [[ka:d] — kapTka, sika 3aHEceHa B YOPHHIA CIIUCOK
expiry date [deit] n. — mara 3akiH4eHHs

tally ['tel] v.— 1) migpaxoByBartu (4acto tally up); 2) Biamosinatu, 36iratucs (with)
signature [signitfo] n. — migmuc

discreetly [dis kri:tl]] adv. — o6epexnO

IExpressions to learn

1. To pay:
- incash
- by traveller's cheque
- in foreign currency
- by credit card
2. All major credit cards accepted
HpHﬁMamTBCH KapTu BCIX OCHOBHHUX IJIATIXKHUX CHCTEM.
3. Do you want it all on the same bill or do you want to pay separately?
Xouere CHUIBHUHN paXyHOK 4M OyzeTe MIaTUTH OKpeMO?
4. There’s a discretionary (optional) charge
PaxyHOK nporonye cymy 4aiiOBHX.
5. Service is included
OO6cmyroByBaHHSI BHECEHO /10 PaXyHKY.

Theverynomenclature, a “check” shows that it is a control or check on the food that is sold
in a restaurant. A check is also called a bill and provides an accurate type and number of items
sold, the price of each item and the total value of food and beverage served at a table.
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It is an important sales document. It is the
basis for charging tax for food and beverage
consumption. The tax is usually a percentage of sales
on the check. The percentage may vary from state to
state.

Normally, an establishment has a separate
restaurant cashier who has a control on all checks. These checks are cash documents and
misplacement of any of them will result in an inaccurate account of sales for the day and can
encourage misuse of the checks.

A check is made when the items are transcribed from an order
pad or a KOT. During service the check is not totaled in case
additional food items are ordered and have to be entered into the
check. When a guest is ready to leave and asks for the check, the
waiter informs the cashier who then totals the check and gives it to
the waiter who signs for the check. The waiter presents it to the guest
on a salver or half-plate. In better establishments a check folder is
made to present the check discreetly. It is worthwhile to remember
that the time of payment by the guest is an embarrassing moment.
Thus the more discreet the activity of paying the check is done the
better the service would be. A check has basically two copies: one of
the guest and the other for the cashier’s record. Additional copies may
be made according to the system of the establishment.

www.shutterstock.com - 18561934

Payment is done in three ways:

Cash Payment

When the guest pays in cash the same is taken along with
the check to the cashier who enters it into a register or NCR
machine. The cashier then gives the change if any and stamps
the check “Paid”.

The change along with the original copy is placed in the
check folder and presented again to the guest. It is very
important that the waiter should not linger around for tips.

Credit Card Payment

!‘ B .

|

The waiter takes the credit card to the cashier who
verifies the following:
1. Whether the credit card is accepted by the
. establishment.

2. Whether the credit card has been black listed, by
consulting a recent list of blacklisted cards.

3. Whether the date on the card has expired.

W ShURertockcom - 69160619 4. Whether the signature on the check and credit card
tally.
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Once the cashier is satisfied with the above verifications he fills up appropriate vouchers

which are given to the guest for his signature. A copy of the voucher is given to the guest along
with the card.

Signing (for house guests in a hotel)

When a guest wished to sign on the check, his signature
is taken and he is requested to clearly mention his name and
room number. The waiter confirms with the Front Office
whether the guest is in fact a resident of the hotel.

m Post text exercises

b)
c)

d)
e)
9)

h)

)

l. Match the words with their definitions

check
value

tax
percentage
credit card
signature
voucher
cash

. change

10. verification

©oNo R WNRE

an amount, as of goods, services, or money, considered to be a fair and suitable

equivalent for something else; a fair price or return.

a written order to a bank to pay the amount specified from funds on deposit; a draft

plastic card having a magnetic strip, issued by a bank or business authorizing the holder to buy
goods or services oncredit.

a contribution for the support of a government required of persons, groups, or businesses within
the domain of that government.

the result obtained by multiplying a quantity by a percent.

coins; money received back after paying for goods

a piece of paper that is a record of money paid or one that can be used to pay for particular
goods or services or that allows you to pay less than the usual price for them

money in the form of coins and bank notes

your name written by yourself, always in the same way, usually to show that something has
been written, read, etc. by you

confirmation, substantiation, proof
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I. Fill in the gaps in the text with words from the box.

Process Tips on Credit Cards?

tips gratuity mistakes

the transaction number replaced the account
double-checked charged authorized
verified swiped to enter

a space to cover finalized versions

Though most people think that they are making

their payment at the moment their credit card is
at a restaurant, in most
is simply being
o . 2 ) for the amount of the
and advice meal. This means that a temporary hold is being placed
on the credit card account for the amount of the meal in

order to make sure that there is sufficient credit

3 the expense; the amount hasn't actually been

A) to the credit card. The hold lasts until the charge has been

finalized, wusually up to a few days. The time that the hold remains on

) T allows the final amount to be edited before the charge is

finalized so that the restaurant can add your tip to the charge without having to charge your card a
second time.

Unless it is explicitly stated on the menu or near the
register, most restaurants won't add any sort of tip without their
customers' written consent; even in those cases where
0) e are automatically added, it is
usually in special cases (such as a 15 percent
) T added to parties of a certain
size or mandatory tips being added to reserved tables.) The
restaurant copy of most credit card receipts has 8........... for
you to add the tip amount.

Depending on the credit card processing system, the
restaurant may be able 9)...........c.. the
amended credit card amount directly into its register system
(provided that the register system and the credit card system
are combined). Otherwise, they will enter
10) e from the credit card
receipt in order to edit the amount that has been entered
directly through the credit card terminal.
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All credit card transactions are
L) against receipts at the
end of the night before the day's transactions are finalized,
allowing the restaurant manager a chance to catch any
L2) i and correct any
incorrect credit card transactions before it's too late. Once
all amounts have been 13)............cccoiiiiiiiiiiin.a.
against the receipts, the 14)............cccoiiiiiiiiii.l.
of all credit cards processed that day will be sent in to the credit card companies so that the
temporary authorizations can be canceled and 15)...............coiiiiiiii with the final
charges.

I11. Connect the sentences.

. A “check” shows that it is a control or check on the food .........
.Thetaxisusually ........................

. A separate restaurant cashier ...............

. The change along with the original copy is placed .....................

. Once the cashier is satisfied with the above verifications .........

. The waiter confirms with the Front Office ............

. The restaurant copy of most credit card receipts has a space for you .....

. Unless it is explicitly stated on the menu or near the register, most restaurants .....
. Depending on the credit card processing system, the restaurant may be able .......
10. All credit card transactions are double-checked ..................

a) that is sold in a restaurant.

b) in the check folder and presented again to the guest.

c¢) who has a control on all checks.

d) a percentage of sales on the check.

e) won't add any sort of tip without their customers' written consent.

f) to enter the amended credit card amount directly into its register system

g) to add the tip amount.

h) he fills up appropriate vouchers which are given to the guest for his signature.

i) against receipts at the end of the night before the day's transactions are finalized.
J) whether the guest is in fact a resident of the hotel.

O 0o NN B WN B

V. Put the sentences in the correct order.

Paying the bill

1) Mr HansonCould you kindly explain this to me? What is
item 67

2) Waitress Yes, sir. That will be all right.

3) Mr Hanson 1Could I have my bill please?

4) Waitress Yes, that's marked down here, 10 per cent
service.
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5) Mr Hanson Oh, | see. But how was | expected to know that?

6) Waitress Yes sir. They are a bit hard to follow sometimes. Number 8 is your dessert and number
9 the cigarettes. Oh, and number 7 is your second beer.

7) Mr Hanson Good. Thank you. Now, can you take my credit card?

8) Waitress Perhaps I could go through it for you. The first item is the cover charge. Number 2 is
the beer. Then your starter, your main course and the vegetables. The main course was 4.50 not
3.50, so item 6 is the difference.

9) Mr Hanson And what about the service, is that included?

10) Waitress I'm afraid we don't accept credit cards.

11) Mr Hanson Oh, dear. What about a cheque with a banker's card?

12) WaitressYes, sir. One moment please. (She brings the bill and the customer looks at it
carefully)

Here is another conversation:

1) Customer Can you bring me the bill,
please?
un 2) Waiter  Certainly, sir. We'll give you the
te (2/25/ change in local currency if that's all right.
3) Customer | think you have charged me
twice for the same thing.
4) Waiter ~ We do apologize about this, sir.
5) Customer You needn't worry about that.
There won't be much change out of $25.

6) Waiter Thank you, sir. That's most
kind of you.
7) Customer That's all right. No harm done. Now, can | pay by traveller's cheques?
8) Waiter  I'll just go and check it for you, sir. (He returns a few minutes later)

Yes, sir, you are quite right. The cashier made a mistake. | think you will find it correct now.
9) Waiter  Certainly, sir. (He brings the bill)

10) Customer | think there has been a mistake.

11) Waiter I'm sorry, sir. What seems to be the trouble?

V. Take the part of the waiter and complete this conversation:

Customer  Bring me the bill please.

Waiter (He brings the bill)
Customer It seems rather expensive for what | have had.
Waiter ?

Customer  Well, I've only had 3 courses and a bottle of wine andcosted here.

Waiter

Customer  Thank you. I think he will find there is a mistake or two at least.
(The waiter returns from seeing the cashier)

Waiter
Customer  Really? Would you mind explaining it to me?
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Waiter
Customer  Oh, | see. The cover charge and vegetables are extra are they? And what about this
item?

Waiter :

Customer  Oh, I thought service was included. Never mind. Can | pay you in  dollars?
Waiter

Customer  All right. I've got some traveller'scheques actually.

» Watching and Listening

Video 1: “How to deal with split checks as a waiter”

1.1. Underline the correct alternative

1. This is “How to Be a Successful Server/Waiter”.

2. One of my tables that | have tonight has a party of 6/7.

3.No/Not all/everyone wants to pay for the entire table's meal.

4. This will let/get them know whether or not you're going to have to spill/split the checks for them.
5. Actually, I want to take/make all the alcohol and my pal/bell is going to take the appetizer.

1.2.  Complete the sentences

1. The first question you want to ask at the end of the meal after everyone has had their dessert and

after you feel they've completed their order is whether they're .........cccoooviiiiiii i, or
not.

2. Sometimes they do offer that, but you dont want ... :

3. Youre going to ask ... if this is going to be together or
4. Did you want to Splt it right ..o ?

5. I'll go ahead and give you the appetizers and him ...........cc.cccooeeieiieiicce e, , and then I'll just

PUL the MEalS ON .....c.eoviiieece e :

Video 2: “How fto tip in a british restaurant”

2.1. Are these sentences true or false?

1. When deciding how much you should leave for a tip, never think about your overall enjoyment of
the meal and how and if the waiting staff has contributed to it.

2. 15% of the final bill is the nominal amount you should tip and is expected if the staff have
delivered normal adequate service.

3. If the waiter has done less than a bare minimum and has been generally unhelpful, it’s
appropriate your tip should reflect that.

4, Reserve naught per cent tips for venues to which you wish to return as you will find it easy
to get a table after you’ve made known your disappointment.

5. Put money into the waiter’s hand during the meal or as you leave.
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2.2. Number the paragraphs in the correct order they’re said in the video.

1. When you’re pressed for time.
2. Tip amount evaluation.

3. The nominal or a larger tip?
4. Diffirent ways of tipping.

5. General.
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Unit 13

Breakfast. Table Setting.

In this unit you will
— classify the breakfasts
— practice requirements of a cover

Lanquage study

I New words to use

bread roll [bred raul] —Hecomnorka Oysouka

brioche [ bri:nf] n.—conoka Oyriouka 3i 300HOro TicTa
coverlayout [ 'kavs ‘leraut]n. — cepeipoBka

saucer [ "sa2:s9] n. — Girote

sugar pot [ fuge pot]n. — mykopHULIA

tongs [tonz] n. — i

bread boat [bred baut]n. — xmiGHuIs (TTOCY/T)
toast rack [toust reek] — mizcTaBka mist TOCTIB
cereals [ 'srarialz]n. — 3epHOBI 3maKu

cruet set ['kru:it] — vabip s crieriit

cutting edge [ kati'eds] — ne30

watertumbler ['wo:to'tamblo]n. — kenux s Boan

skillet ['skilit]n. — rmuboka maTenbHs 3 JOBrO PyYKOO(YacTo Ha HIKKAX)

grease [gri:s]n. — xxup, cMaJelpb
broiler ['broila] n. — skapoBHs, paimep
cleanup [ 'kli:n’Ap] n.— ynieHHs, TpUOKUpaHHS

Note
unit eIMHUTIA abbreviation | equivalents of samesystem metric equivalent
U3MEpPEHHUS or symbol
foot byt ftor ' 12 inches, 0.333 yard 30.48 centimeters
inch JFOMM inor " 0.083foot, 0.028 yard 2.54 centimeters

I Expressions to learn

1. Would you like a continental or a full English breakfast?
Baxkaere KOHTHHEHTAILHNI a00 aHTIIICHKUN CHITAHOK?

2. What do you prefer?
YoMy BH BijnaeTe nepenary?

3. It’s a matter of taste.
Ile BapTo cipoOyBatw.

4. T’dlike a cup of tea instead of coffee.
51 6 6akaB yallIKy 4aro 3aMICTh KOde.

5. A buffet breakfast is served in our dining room from 7:30 to 9:30 a.m.

PankoBuii mBeachKUil CHIMAHOK mmogaerhest 3 7.30 mo 9.30.
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There are basically two types of breakfast offered in hotels and restaurants. The Continental
Breakfast and the English Breakfast. The Continental Breakfast originated in Europe. It is a light
meal as the Europeans normally have a heavy mid-day meal. The English Breakfast is heavy and is a
major meal of the day. A traditional English Breakfast runs into six or seven courses.

Continental breakfast

Consists of bread rolls or toast with jam, honey or marmalade and rounded off with tea or
coffee. Better hotels may serve brioches and croissants. The cover layout consists of:

a) A side plate and a side knife b) A butter dish and a butter knife on a plate

www.shutterstock com - 50511262

c) A tea cup and saucer with a teaspoon d) A sugar pot with tongs

e) A bread boat or toast rack f) Serviette
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g) Jam, marmalade and honey pots

Note: There are variations to the Continental Breakfast. Cafe complete refers to Continental
Breakfast with coffee (or tea) while cafe simple refers to just coffee or tea with nothing to eat.

English breakfast

Is more elaborate and offers a choice of
juices (or fresh or stewed fruits), cereals, fish
course, choice of eggs, meat course, toast with
jam, marmalade or honey, and finally, tea or
coffee. The cover consists of:

a) A side plate and a side knife b) A butter dish and c) A tea cup and saucer
a butter knife on a plate with a teaspoon

d) A sugar pot and a tongs e) A cruet set
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Fish Service

f) A fish knife and fish fork g) Dinner knife and fork ~ h) Jam, marmalade and honey

1) Dessert spoon and fork J) Serviette

How to make an English breakfast

English breakfasts sometimes are called "fry-ups™ as
they're made by frying everything from the bread to the
bacon, eggs, tomatoes and mushrooms — with beans being
the only item excepted. Also called a "full English,” this
hearty meal evolved from buffet breakfasts served during the
mid-1800s in country houses to the upper class before the
inhabitants ventured out for fox hunts.

The meat
While a full English includes three types of meats —

bacon, ham and pork sausages — choose just one for a more
manageable breakfast. Cook your choice in a skillet on the
stove top, then place it in an oven set to 250 degrees
Fahrenheit to stay warm while you finish cooking the rest of
the breakfast. Bacon and ham take about five minutes per
side, while sausages take from eight to 10 minutes per side
depending on the type of sausage.
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Beans, tomatoes and mushrooms
The vegetables for an English breakfast cook more

| quickly than the meats — about three minutes per side in a
. skillet set on medium-high heat. After you've cooked the
meat, pour out all by 1 tablespoon of the grease from your
skillet to cook whole mushrooms with the stems removed
so they lay flat and tomatoes cut in half. Heat canned
baked beans for one to two minutes in the microwave or on
the stove top.

Eggs and toast
The last step in making a fry-up is cooking the eggs

and toast with a little of the bacon or sausage grease or with
a tablespoon of vegetable oil. Both foods take about two to
three minutes per side, or cook until the toast is browned and
crispy, and the egg's white is completely firm and the yolk
has thickened slightly.

Alternate versions
Although the ingredients of an English breakfast are not unhealthy themselves, frying adds
calories as well as messiness to the meal. Use alternative cooking methods to reduce those
drawbacks, such as cooking the tomatoes and mushrooms under the broiler with just a spray of oil
or toasting the bread in the toaster instead of frying it. Grilling, broiling or microwaving sausages
takes about the same time as frying but minimizes cleanup.

Cover

A cover is the space alloted on the table for the
cutlery, crockery, glassware and linen for one person. Each
cover requires 24'x18"of space.

Requirements of a cover:

1. Each cover should be well balanced

2. All cutlery and other table appointments should be placed at least 2" away from the edge
of the table.

3. Knives and spoons should be placed towards the right of the plate and all forks on the left,
except for the butter knife.

4. The cutting edge of the knives should always face the plate with the exception of the
butter knife, the cutting edge of which is always away from the plate. The water tumbler should be
at the tip of the large knife.
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5. The butter dish should be on top of the forks along with a butter knife and on an under-
plate.

6. The napkin should either be placed in the centre of the cover or on the side plate.

7. Cruet sets should be placed on top of the cover.

Standard types of covers
A’ la carte covers

a) Side plate with a side knife

Fish Service

d) Fish knife and fork e) Cruet set f) Sauce and oil pots

Table d’hote cover

Fish Service

d) Soup spoon e) Dinner knife and fork ) Dessert spoon and fork
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l
g) Cruet set h) Sauce and oil pots

m Post text exercises

l. Match the words with their definitions.

bread roll
brioche

side plate
saucer
sugar pot
tongs
cereals
cruet set
cutting edge
. water tumbler
. skillet

. grease

. broiler

. Cleanup

©oN kR WNRE

ol
A WNPREPO

a) a small vessel of iron, copper, or other metal, with a handle, used for culinary purpose

b) the sharp side of a cutting implement

c) an oven or part of a stove used for broiling

d) a small basin for serving sugar at the table

e) animal fat, as tallow or lard, especially when in a soft state; oily or unctuous matter of any kind.
f) a drinking glass

g) a light sweet pastry (cake, bun or roll) made with flour, butter, yeast, and eggs.

h) asmall plate used for food, such as bread or salad, which accompanies the main meal

i) asmall round piece of bread made from flour, water, and usually yeast

J) washing, removing dirt

k) a small dish, commonly deeper than a plate, in which a cup is set at table.

I) a set, on a stand, of containers for salt, pepper, and mustard or for vinegar and oil

m) grain; food made from this grain

n) a metal or plastic object that consists of two connected arms that you push together in order to
pick something up
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1. Match 1-7 with a-g to make sentences.

The Continental Breakfast ...

The English Breakfast...

English breakfasts...

The last step in making the English Breakfast ...
All cutlery and other table appointments should ...
The butter dish should...

The cutting edge of the knives should...

No ook owe

a) ...is cooking the eggs and toast with a little of the bacon or sausage grease or with a tablespoon
of vegetable oil.

b) ...be on top of the forks along with a butter knife and on an under-plate.

¢)... is a major meal of the day and runs into six or seven courses.

d)... always face the plate with the exception of the butter knife, the cutting edge of which is always
away from the plate.

¢)... is a light meal as the Europeans normally have a heavy mid-day meal.

f)... be placed at least 2" away from the edge of the table.

g) ... sometimes are called "fry-ups" as they're made by frying everything from the bread to the
bacon, eggs, tomatoes and mushrooms.

1I. Circle the correct word.

1. The napkin should either be placed ... of the cover.
a) in the centre
b) on top
c) under the side plate
2. A full English breakfast includes three types of meats — ...
a) lamb, ham and pork
b) bacon, ham and pork sausages
c) veal, ham and pork sausage
3. The Continental breakfast cover layout doesn’t include.
a) a bread boat, a side plate and a side knife, jam, marmalade and honey pots
b) a serviette, sugar pot with tongs, a tea cup and saucer with a teaspoon
c) a fish knife and a fork, a cruet set, a dessert spoon and a fork
4. Usual vegetables for an English breakfast are...

a) mushrooms, tomatoes and beans
b) pepper, tomatoes and cabbage

¢) cucumbers, tomatoes and mushrooms
5. All cutlery and other table appointments should be placed at least ... away from the edge of the
table.

a) 2"

b) 2,5"

c) 15"
6. ...refers to just coffee or tea with nothing to eat.
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a) Cafe simple
b) Cafe complete
c¢) Café shops

7. Knives and spoons should be placed ... of the plate.

a) towards the left
b) on top
c) towards the right

8. The water tumbler should be at the tip...

=
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a) of the spoon

b) of the large knife

c) of the fork

1V. Read the text. Then read the sentences and underline true of false. Correct the false

sentences.

All cutlery and other table appointments should be placed at least 2" away from the edge of

the table.

The butter knife is placed towards the right of the plate.

The cutting edge of the knives should always be away from.

The butter dish should be on top of the forks along with a butter knife and on an under-plate.
A la carte coverfollows the principle that the cutlery and flatware for each course will be

laid just before each course is served.

When a Table d’hote cover has been laid, the steward should remove, after the order has
been taken, any unnecessary cutlery and flatware and really any extra items that may be

required.

V. Use each word once to complete the sentences.

How to create an elegant Continental breakfast buffet

fresh-squeezed
cloth-lined baskets
bite-size pieces
cereals
plenty of seating

place settings
premium napkins
glass pitchers
apple slices
are serving a crowd

paper plates and plastic cups
specialty breakfast teas
small glass dishes (x2)
parfaits
cotton or linen tablecloth

Hot breakfasts can present a logistical challenge, when you

foods, such as bacon, sausage, pancakes and French toast, in favor
of lighter, finger-friendly options. While this type of breakfast is
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simple to prepare and plan, it doesn't have to look cheap. Create a luxurious ambiance with classical
music, homemade baked goods and sophisticated 2).............ccoeeviiiiiiiiiiiiiiiin, .
\

L IR
— | —
Lo

Skip the 3)..ccciiiiiiiiiii, . Provide
your breakfast guests with small, elegant dishes; silverware;
tea cups; juice glasses and coffee mugs. Set out cloth napkins
or heavy-duty white or patterned
A) e

ol

Step 2
Serve 5)...eiiiiii orange juice
and gourmet coffee. Provide your guests with a selection of
0) e as well as plenty of hot water,

sugar cubes, real cream, creamer and lemon wedges. Serve
mimosas if you're planning breakfast for your friends or
family members.

Step 3:
Display your continental breakfast food on platters
OF 1N 7).t . Use serving dishes of
varying heights to add visual interest. Serve milk and juice
INB) e .

Step 4:

Serve sweet and savory items, such as muffins,
pastries, donuts and fruit tarts. Provide sliced bagels in such
flavors as plain, blueberry, whole grain and poppy seed.
Display  butter, jam and cream cheese in
) I PP with butter knives or small
spreaders.
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Provide 10)........cccevviiiiiiiiinnnnn. of cut fruit.
Prepare a fresh fruit salad or make an edible fruit
arrangement. Serve 11 ....... with caramel sauce, chopped

nuts and party picks. Display melon balls in a hollowed-out
watermelon. Set out bowls of raspberries, blueberries and
blackberries if they're in season. Add chocolate-dipped
strawberries for an indulgent treat.

Step 6:
: Serve vanilla and strawberry yogurt with dishes of
‘ granola, dried banana chips, dried bing cherries and
J chopped nuts. Place 11).............coooiiiiinn. next to
your breakfast bar so your guests can prepare their own

Step 7:
Setoutavariety of 13)........ccociviiiiiiiiii..

Provide 14)..........ccccoiiiiiin. for your
guests. Display your breakfast spread on a long counter,
bar or  table covered with a  white

» Watching and Listening

Video 1: “What is a full breakfast”
1.1.  Underline the correct alternative

1. And today I’'m going to tell about a full breakfast, the breakfast that is hated/loved
through the United Kingdom and Ireland/ United Kingdom and Scotland.
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2. At the heart of any breakfast/lunch whether it is in England, Scotland, Ireland or

Wales will be some local sausage/bacon.

3. This is usually just stale/fresh bread which is fried in the pan/skillet with grease from
fried bacon.

4. Of course, you can also have/eat a scrambled egg or a poached/sunny side up egg.

5. But often throughout the United Kingdom and Ireland cafes and restaurants will

serve an all-day/all-night breakfast so the breakfast will be replaced in lunch or dinner/supper.

1.2. Complete the sentences

1. Also loved on the breakfast, perhaps, a couple of ...,
2. ... in the north of England they often like to have some slices of black pudding

(o) . asitisalsoamass,anda ............covviiiiiiineinnnn .

3. Of course, you can alsohave..................ocoiii. .

4. This would really be considered ...............ccoiviiiiiiiiinin... .

5. If you’re in Scotland you might also see ...............coeeviiiiiiiinnnn. and tattie scones on
the plate, in Ireland, perhaps, some .................cooviiiiinni. and white pudding, and in Wales

they really love lava cakes which are made with ...............................

6. But often throughout the United Kingdom and Ireland cafes and restaurants will serve an
....................... so the breakfast will be replaced in lunch or dinner.

Video 2: “Fantastic tablesets and breakfast tableware at thegingerbread cottage bed and

breakfast ”

ok~ own

ok wpdeE

2.2.  Are sentences true or false?

Here’s the breakfast table setting at theGingerbread Cottage B&B, Victoria, District of
Columbia.

Doilies serve the purpose of plate silencers.

They have any fake flowers on the table.

Their tea service has four types of sugar.

They don’t serve any butter.

2.2. Number the paragraphs in the correct order they’re said in the video.

Drinking water.

Flowers.

Butter.

Silver plates.

Welcome to theGingerbread Cottage B&B.
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Unit 14
Restaurant Ethics

In this unit you will
— learn code of ethics in restaurants
— deal with teamwork

Lanquage study

I' New words to use

govern ['gavan] v. —kepyBatu

untainted food [an’teintid] [fu:d] — 6e3noranna ixxa
adhere [od’h1a] V. — moTpumyBaTHCS

reflect [rif’lekt] v. — BimoGpaxkaru

professional integrity [pro’fef(o)nal] [1n"tegriti] n. — mpodeciitna yecHicTh
employee [ emplo1’i:] n. — pobiTHuK

employer [1m’ploia] n. — po6oromaserb
community involvement [ka 'mju:niti] [in"volvmont] n. — 3anydenns cycminbcTa
behavior [bi‘heivjor] n. — moBeninka

strive [straiv] v. — crapartucs

foster [fosto ] v. — 3a0xouyBaTH, CIPUITH

violation [vaia’le1f(s) n] n. — mopyrieHHs

faith [fei6] n. — noBipa

duty [dju:ti] n. — 000B’s130K

honestly [onistli] adv. — yecHo

fairly ["feal1] adv. — cnpaBemuBo

harassment ["harosmont] n. — posaparyBanus
honor ["'pna] n. — BukoHaHHs

disrepute [ disri’pju:tv. ] n. — morana ciaBa
disclose [dis’klovz] v. — po3kpuBaTu

revocation [ revo’keif(o)n] n. — ckacyBanHs
commitment [ko ’mitmant] n. — BixnanHicTh
adherence [ad hi(a)rans] n. — morpumanHs
disadvantage [ disod 'va:ntidz] n. — Hemomik
condiment [ kondimoant] n. — mpunpasa

I Expressions to learn

1. To conduct oneself in a professional manner.
[ToBouTHCH TpOdeECiiiHO.

2. To adhere to a high standard of sanitation.
I[O,Z[ep)KYBaTI/ICSI BHUCOKHX CaHiTapHI/IX CTaHI[apTiB.

3. To encourage ethical behavior.
3a0xo4yBaTu €TUYHY MOBEIHKY.

4. An almost unparalleled degree of trust.
Maiixe He3pIBHSIHUM PiBEHb JOBIPH.
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5. To pass another’s work as one’s own.
BumaBatu unrocs poOOTy 3a CBOIO.

Code of Ethics in Restaurants

Many restaurateurs have an unspoken code of
ethics that governs how they run their
businesses. Formal codes of ethics do exist in
the industry, but are more typically found at the
corporate level. These rules govern situations for
high-level executives such as gift giving,
conflicts of interest and insider trading. In the
absence of a formal code, a few general rules of
conduct do exist for individuals at the service
level.

Food Sanitation

One of the most important issues for
restaurants is serving untainted food. Restaurants
should only sell food made in kitchens that adhere
to a high standard of sanitation. Where matters of
food sanitation are concerned, the customers’ best
interest should be the deciding factor.

Professional Integrity
Restaurant owners and employees should conduct

themselves in a professional manner that reflects the attitude
of the establishment they are working in. Maintaining a high
level of integrity at the personal and business levels is a key
factor in presenting a professional level of service.

Improving Service

Restaurant owners should strive to improve the
. quality of service delivered at their business. Improving
employee skill sets with new techniques for personal service
and food preparation will ensure quality of service and value
for customers.
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Community Involvement
promote Restaurant owners have a responsibility to the

deliver learning

My community that they operate in. Owners and their
employees should participate in community organizations

I Teamwork that support their business.
aita Ethical Attitu_des and !Behavior
s g The PRA requires that its members represent the food
ming to services industry, themselves, their business and the
[ e:;?{.cic(tet;’egz - association in a professional and ethical manner. This part of
| s of .condu’ét T“ their code of ethics is meant to encourage ethical behavior
, mbiglssm% ‘;;r’,"‘i'cl that fosters an environment of personal and professional
‘ oup, - development that is beneficial for all members.

Code of ethics for chefs

Professional chefs prepare food that people
eat without question, which reflects an almost
unparalleled degree of trust from their patrons, their
employers and society in general. To reinforce this
extraordinary confidence and faith in professional
chefs, the organizations that train and certify them
have developed codes of ethics. Membersmust
adhere to the codes as a condition of membership
and certification.

Codes of ethics for chefs call on members to obey regulations that promote public health and
safety. The American Culinary Foundation, for example, expects chefs toprovide nutritious meals
and fresh ingredients; practice truth in advertising; and adhere to health and safety standards. The
code extends to employment issues as well; the ethical chef treats employees honestly and fairly,
and does not subject them to harassment of any sort.

Chefs must always conduct themselves professionally in a manner that brings honor not
disrepute to their profession. The code of ethics for the Atlanta branch of the American Culinary
Foundation mirrors West Point's strict honor code, stating simply that members "will not lie, cheat,
or steal, nor tolerate those who do." The parent organization's code calls on chefs to support each
other in their efforts to increase their knowledge and enhance their offerings.
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Honesty, integrity and fair dealing must characterize a chef’s dealing with her patrons. This
applies not only to serious considerations, such as accommodating food allergies, but also to
preparing meals to patrons’ tastes. The United States Personal Chefs' Association, whose members
primarily work for individuals and small groups, requires members to respect their patrons’
property and confidential information. Chefs must also be prepared to disclose any information a
client may request about the preparation of any meal, and personal chefs should also provide clear
directions for the storage and heating of any meals they’ve prepared.

Because of the responsibility to deal fairly and honestly with patrons and others, an ethical
chef stays abreast of developments in the food preparation and services arena. Chefs must
continually learn about new preparation methods and tools, as well as new uses for ingredients.
They must honestly represent their training, certifications and other qualifications, and never pass
another’s work as their own.

Each professional chefs’ association has procedures in place to deal with ethics violations.
The ACF’s (American Culinary Federation) procedure, for example, outlines sanctions ranging
from censure to revocation of certification for code violations, depending on their severity. No law
requires chefs to join or be certified by a professional organization, but those who don’t are at a
competitive disadvantage when seeking employment. The restaurants, institutions and private
households that hire chefs look for certifications and memberships precisely, because they indicate
a commitment to the profession and adherence to high standards of ethical conduct.

m Post text exercises

l. Put the headings in the correct paragraphs for the text above.

Duties to the profession
Duties to clients
Dutiestosociety

Duties to self
Ethicscodeviolations

gk owdPE

1. Match the service jobs with their definitions.

Restaurant management
Dining room manager
Host or maitre d’hotel
Head server

Busser

ok~ PE

a) assists server in serving water, bread and butter and coffee refills, cleans soiled dinnerware ,
resets tables

b) ensures that restaurants operate efficiently and profitably

c) supervises and coordinates dining room employees for a section of the dining room; may greet
and seat guests; may serve guests
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d) directs and coordinates foodservice in the dining room; hires, trains and supervises employees;
handles budgets, payroll and purchasing

e) schedules shifts and assigns stations; holds daily meetings with staff; controls flow of seating,
greets, seats and provides menus to the guests

I11.  Match the sentences1-10 with a-j to make sentences.

. Many restaurateurs have an unspoken code of ethics .....................

. One of the most important issues for restaurants is .......................

. Restaurant owners and employees should conduct themselves in a professional manner
. Owners and their employees should participate in community organizations ......

. Professional chefs prepare food that people eat without question, ................

. Chefs must continually learn about new preparation methods and tools, ..........

. Codes of ethics for chefs call on members.................

. Each professional chefs’ association has procedures in place ........................

. Chefs must also be prepared to disclose any information a client may ...............

10. The restaurants, institutions and private households that hire chefs look for certifications and
memberships precisely,..............coeevinnnnn.

a) that support their business.

b) that reflects the attitude of the establishment they are working in. that reflects the attitude of
the establishment they are working in.

c) that governs how they run their businesses.

d) serving untainted food.

e) which reflects an almost unparalleled degree of trust from their patrons, their employers and
society in general.

f) to obey regulations that promote public health and safety

g) as well as new uses for ingredients.

h) to deal with ethics violations.

i) .. because they indicate a commitment to the profession and adherence to high standards of
ethical conduct.

j) request about the preparation of any meal request about the preparation of any meal.

IV. Use each word once to complete the sentences.

Teamwork with coworkers and supervisors

Supervisors teamwork goal
guidelines attitude cheerful

to relax to handle assistance
chatting on duty fold
absenteeism arise unobtainable
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1) means cooperating
and  working  together  with  coworkers  and
2) of the dining room to serve the
public. A serving team is a like a football team, working
toward a common 3)..............ocieeieinnn.n. . Whether the
goal is a touchdown or a satisfied guest, the principals are
the same. Use the following 4)................oooiiini to
help foster teamwork.

Arrive to work with a positive
) PP . Leave your personnel
problems at home and do not discuss them with coworkers or
guests. Be 6)........coeeiiiiiiiiiiii and happy in your

work; this attitude spreads to other workers or to the guests.
Remember guests come to the restaurant
7)o and enjoy a special occasion in
pleasant surroundings. If you have problems on your job,
work them out or discuss them with your supervisor instead of with coworkers. Work can be
pleasant or unpleasant, depending on your attitude toward it.

Avoid raising your voice to any coworker or the chef when
the problems 8).............cooiiii Instead
0) the situation calmly.
Remember you are representative of a restaurant and you
should handle problems with coworkers in a professional
manner.

Give coworkers 10)..........ccoeeevinnnn.. when they need
help and you are not busy. For example, help them carry
trays of food when they are serving an especially large party.
If a guest in coworker’s station ask you for service, either
cheerfully render the service or inform the guest’s server. As
a member of the team, the coworker should return the favor
when you are busy.

Refrain  from  11)............ociiiiiiinai or
gossiping with coworkers in the dining room. Your
responsibility lies with your guests when you are

12) . If you have the spare time,
use it productively to check your station, clean and fill
condiment containers, 13)............ccoeiiiiiiiiiiin.. napkins,

and replenish the side stand.
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If you are ill, notify your supervisor as soon as

possible.  14)............ooil, without  proper
notification may mean that a coworker must assume double
duty if a replacement is
15 :

» Watching and Listening

Video 1: “Ethics in the workplace”

1.1. Underline the correct alternative.

1. Work ethics is an invisible employee behavior unnoticeable/noticeable by its absence.
2. Ethics is something that is never learned/ learned and chosen throughout one’s life.

3. Ethics is one-way/two-way.

4. Training on work ethics is/isn 't imperative.

5. Seniors behaving in a morally downright/upright manner will set an example for
employees/employers to follow.

1.2. Complete the sentences.

1. Ethical problemsare ...................cooinl in all levels of business.
2. In the work place the senior management has a responsibility to set an example that reflects
3. Ethicshelpalotin................ooooiinl. .
4. Define ethicstobe ... in organization.

Video 2: “Proper attire required at a restaurant”

2.1. Are these sentences true or false?

1. The restaurant wants you coming to the restaurant looking like you just rolled off the beach or
just rolled out of bed.

2. A man should be wearing a sport shirt, a nice pair of slacks, not flip-flops.

3. A'woman should be in a tennis skirt or sport pants and a blouse or a tank top.

4. In certain parts of the country and of the world there are very specific dress codes.

5. If you’re with the group and the group doesn’t know the dress code of the restaurant, you
don’t have to know it either.
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2.2. Number the paragraphs in the correct order they’re said in the video.

1. The proper attire worn at the restaurant.
2. Dress code.

3. The introduction.

4. Signing off.

5. What to do so as not to be embarrassed.
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Unit 15
Basic Etiquette for
Restaurant Staff

In this unit you will
— talk about basic etiquette
— deal with guest’s needs

Language study

I New words to use

host [hovst] v. — npuiitmatu rocreit

hostess["havstis] n. — rosioBHa odirianTka
showmanship ["fosomoanfip] n. — MucTeuTBO Oprauizauii moy
sociability [ souf(1)a"bilit1] n. —toBapucekicTh

manner ['mana]n. — manepu

exhibit [19°zibit] v. — nemoncTpyBaTn

attend [2’tend] v. — mikiyBatuch

interrupt [ into'rapt] v. — nepebuBatu
extracushions[“ekstra’kuf(a)nz] — nogaTkoBi MOIYIIIKK
overhear [ oova’hio] v. — minciyxoByBaTH

bow [bav]n. — ykiin

permissibleadj. [pa’misab(s)l] adj. — mo3BoICHHMI
ascertain [ aso’tein] v. — mepecBiguyBaTucs

argue ["a:gju:] v. — criepeuarucs

solicit[sa"lis1t] v. — mpocuTn

desist [d1'ziSt] V. — npUNTUHATH; IEpEeCTaBaTH; yTPUMYBATHCS Bij
discreetly [dis’kri:tl] adv. — HemomiTHO

tips [tips]n. — uaiioBi

entertainment [ ento"teinmont] n. — po3sara

I Expressions to learn

1. I’d feel the same, if I were in your position.
Ha Bamomy micii, st 6 mouyBascs, gk Bu.
2. Excuse me, but could you tell me what the trouble is, sir?
[epenpomryro, un MokeTe Bu MeHi cka3atu, y 4boMy cripaBa?
3. I'm very sorry, sir, but we are obliged to observe the regulations
MeHi mkoja, ajie MU MyCHUMO CJTiTyBaTH MpaBUiIaM.
4. 1do apologize for this unfortunate incident.
S nilicHo npoiry BUOGayeHHs 3a 1iel HeNpUEMHUN 1HITUICHT.
5. We’ll certainly see what we can do about it, sir.
Mu 3pobumo yce, o0 11e BiIaJHaTH.
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Make up a list of restaurant jobs

Match the jobs with their descriptions

1) awaiter..............
2) abarman............
3) arestaurant manager ............
4) ahostess ............

a) This position is responsible for presenting a menu to customers and takes their orders. He
delivers those orders to the cooking staff and serves the food and drinks, often according to
meal etiquette rules. He responds to customer questions and any other needs.

b) This is the first employee to interact with arriving guests as they enter the restaurant. It is the
job to greet arriving guests, welcome them into the establishment and seat them. She must
be courteous and friendly. She should be comfortable with public. They should know how to
handle an upset guest. They are ought to listen the customers and resolve their problems.

c) A man whose job is to mix and service drinks (brandy, whiskey, beer, etc.) in/at a bar or in a
pub (public house), usually serving from behind the bar counter.

d) He or she is someone who is the ‘face’ of a restaurant and whose main responsibilities are to
deal with customer service issues as well as to ensure that the food quality coming out of the
kitchen is the best it can be. He or she also deals with any staffing issues and ensures that
everything runs as smoothly and profitably as possible.

The hotel and restaurant business is an admixture of
@ showmanship, diplomacy and sociability. All front line
‘a+n personnel are required to have an ability to communicate
N effectively coupled with certain manners and theetiquette
associated with genteelness. The etiquette that a waiter
exhibits in a restaurant should comprise the following:

4. Attend to guests as soon as they enter the restaurant.

2. Assist guests to remove warm, heavy coats in winter and help put them on when they
leave.

3. Wish guests the time of the day and welcome them to the restaurant.

4. Preferably address them by their name, which requires remembering them.
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5. Be polite to guests.

6. Help to seat ladies.

7. Provide extra cushions or special chairs for children.

8. When speaking to guest, do not interrupt him if he is speaking to another guest.

9. Do not overhear conversation.

10. Avoid mannerisms such as touching hair or nose picking, etc.

11. Stand erect at all times. A gentle bow at the time of service is permissible.

12. Remember a guest’s special dish and remind him that you know it. Ascertain whether he
would like to order it again.

13. Be attentive to guest calls.

14. Talk softly.

15. Strike a match to enable a guest to light his cigarette.

16. Avoid arguing with service staff and guest in the restaurant.

17. Carry pencils in the pockets and not behind ears or clipped in front of the jacket.

18. Desist from chewing gum or beetle nut.

19. Present the bill/check to the host discreetly in order to avoid embarrassing him.

20. Avoid soliciting for tips.

21. Remove tips after the guest has left.

22. Enter and leave the restaurant through the service door only.

m Post text exercises

I. Use each word once to complete the sentences.

Hostess etiquette

chat introduced hors d' oeuvres
consider icebreakers occupy
hospitable welcome music
responsible for hooked served
elements see checking on
refills bottle appreciation

Welcome & Introductions

One of the first things to know as a good hostess is that it is your
job to make your guests feel 1)............ccoooiiiiiiinininn, . As guests
arrive, be sure that everyone is greeted and escorted to the area they need
to be, such as to the bar, gift table or finger food mingle area. Make your

rounds to be sure everyone iS 2)........ciiiiiiiiiiiiiiiiinn... or
) as the facilitator of introductions so guests
who may not know each other can become familiar. You can use
Ao to help guests remember each other's names

or obtain details on each other like their occupation or city of residence.
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Give guests something to do

Whether you offer drinks, 5)................ocooiiii. or a cheese
tray, give guests something to nibble on and something that will
B)e i their time while waiting on other guests to

arrive. If there will be a long time between guest arrivals, consider some
type of game, name badging or short activity guests can work on while
they are waiting on the fanfare.

Create ambiance

Put some effort in your soiree by providing a bit of décor, 7)..........cccceiiiiiiiiiiiiiii.
and lighting to enhance the look of your space. You don't have to go all out, just a few simple

8) i such as music that is fitting to your event theme and a few tea lights
with fragrance oils will show your guests you've given the party some thought. You're
9) i setting the mood so this is something you should
10) . when your initial plans begin.

Make guests feel welcome

Don't single certain guests out by creating cliques and staying
1) to your favorite friends in attendance.
As hostess, it's your job to rotate from cluster to cluster chiming into a
variety of conversations and periodically 12)..............................
" guests to see if they need 13).........ccoevviiiiniiinnnnn. on drinks, to

~ know where the restrooms are or see how they're doing. Just as you
want guests to feel comfortable by equally spending time with you
throughout the occasion, don't force them to
14). with each other if they don't want to.
Allow them to get to know each other casually without the pressure of
feeling set-up.

See guests out

Avoid getting wrapped up in your entertainment where you don't see your guests out. Just as
TS 15) . to greet them, you want to send them a safe farewell.
Excuse yourself from any conversation you're a part of and 16)................cooiiiiiiiiiiiiina.
your guests out to the door. If you so desire, send your guests home with a small token of
17) for attending such as chocolate mints, a thank you card or small
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I1. Circle the correct word.

1. A restaurant hostess welcomes and seats customers, checks ............. , manages the wait

list when the restaurant is busy.
a) menus

b) reservations

c) tips
2. The first person that a guest will see upon entering a restaurant is the .......

a) barmen

b) chef

c) hostess
3. When the staff members work as a team, they are more ................ and more opportunities
open up to them.

a) productive

b) indecisive

C) active
4. Daily tasks are handled in an effective manner because the team instinctively knows who is best
qualifiedto ................. those tasks.

a) make

b) handle

c) achieve
5. Being able to calculate the bill accurately and provide the correct change for the customer plays a
....................... part in keeping the customer happy.

a) tremendous

b) important

C) serious
6. From those who clear the table, to the servers who bring the meals, to the manager overseeing the
restaurant, all employees share common ...................

a) tasks

b) goals

c) needs
7. Even if cooking is not in the employee's job description, there may be a time when the kitchen is
............. or the restaurant exceptionally busy and the employee must help in the kitchen

a) over-staffed

b) short-staffed

¢) long-staffed
8. The ability to work on many issues at once in an organized manner is essential to ensuring
customers feel properly served and leave with a feelingof ...................

a) satisfaction

b) deception

¢) happiness
9. Avoid ................ with service staff and guest in the restaurant.

a) swearing

b) gossiping

d) arguing
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10. Enter and leave the restaurant through the ................... only.
a) service door
b) front door
¢) back door

1. Match the words with their definitions.

. showmanship
. exibit

. mannerism

. sociability

. diplomacy

. etiquette

. icebreaker

. entertainment
9. to nibble

10. tips

00 ~NOo Ol WDN -

a) mode of behavior, particular way of acting; affectation, pretention

b) to show (something) publicly

c) ability to produce or manage theatrical presentations; skill of an entertainer, ability to perform
well

d) an opening remark or joke designed to put people at ease

e) to eat (something) by taking a lot of small bites

f) quality of being sociable, friendliness, geniality

g) something interesting or amusing, fun; hospitality

h) the set of rules or customs which control accepted behaviour in particular social groups or social
situations

i) the management of relationships between countries, or skill in dealing with people without
making them angry or unhappy

J) a gratuity

V. Read the text and discuss it.

How to be a great host or hostess in a restaurant

As a host or hostess, you are the first and last person guests see at a restaurant. Because of
this, you must always be on your A-game. Keeping the restaurant orderly, making sure guests are
happy, and keeping track of what’s going on at each table are just some of the ways you can keep
your guests and boss happy.
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1. Keep track of each station.

Make a chart of each server’s station, and what tables are in
it (also learn the table layout by heart). Review all reservations for
your shift, and assign suitable tables for each. Keep note of how
many people are in a party, what time they arrived, and what table
they are at. Also keep note of who is still there so that servers do not
become overwhelmed.

2. Be aware as guests approach the restaurant.

If you are busy with another guest, acknowledge the guest by
saying, “I will be right with you,” make eye contact, or a simple hand
gesture also works.

3. Greet them with a smile and welcome them to the
restaurant.
Remember, you are the first and last chance for the

' restaurant to make a good impression, and set them at ease.

i

5. Find out how many people are dining.

If there is a wait make sure to get everyone's name in right away
so they do not feel ignored. Guests will normally ask for a time
frame. Never try to give a specific time. Tell them an 'estimated’
time. Look at the wait list and add 5 minutes for each party of the
same size. If 6 parties of 2 are on the list, the estimated wait time
would be 30 minutes for another party of 2. Guests are generally
impatient, and will find somewhere else to dine.

5. After greeting the guests, look at the SIZE of the
largest member of the party and assign the seating with that
in mind.

DON'T put them in a small booth! Also, a guest that has
trouble walking should be given a seat as close to the hostess
station as possible.

165


http://www.wikihow.com/Image:Be-a-Great-Host-or-Hostess-in-a-Restaurant-Step-1.jpg
http://www.wikihow.com/Image:Be-a-Great-Host-or-Hostess-in-a-Restaurant-Step-2.jpg
http://www.wikihow.com/Image:Be-a-Great-Host-or-Hostess-in-a-Restaurant-Step-3.jpg
http://www.wikihow.com/Image:Be-a-Great-Host-or-Hostess-in-a-Restaurant-Step-4.jpg
http://www.wikihow.com/Image:Be-a-Great-Host-or-Hostess-in-a-Restaurant-Step-5.jpg

T 6. When figuring out where to seat them, rotate the
‘ stations.
Distribute the tables evenly among the servers. But also keep
in mind how many large parties they have or have had. Try not to
seat any two parties too close together when it is not necessary.

| ,ﬁ;l 7. When the guest sits down, place a menu for each of
) them by the place setting, or hand the menu to the guest.

Don't just throw menus on the table and leave without saying
anything.

B 8. Maintain supplies!

If we are running low on any forms, highlighters, etc. ask
the manager for the supplies you will need. (This should be done
before the lunch or dinner rush.)

9. Make sure that there are complete place settings for
each guest and that the table is clean.

If not, get the napkins/silverware, or give the table a quick
wipe down with a damp rag. If it is beyond that, seat them
somewhere else and make sure the mess is dealt with.

10. Be prepared to get some things for guests, water
refills, utensils, napkins, or carryout boxes.

If a guest does ask for something else, inform the guest
that you will let their server know.
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11. Walk the floor!
The only way to know the progression of tables is to see how
many tables are on dessert, if they have paid their check, etc. If you
% need tables, let the servers know and see if they can expedite their
meal. You are on the same team.

12. Help to clear and set tables when necessary.
If there are customers waiting for tables, the more hands helping
to make that happen, the better.

Questions for discussing

1. How do you define good service in a restaurant? What does that mean to you?

2. In your native language, do you converse with waiters and waitresses? What types of
exchanges do you typically have?

3. Do you have regular restaurants where you know the staff and they know you? If so, how
is service different when you are a regular?

4. Do you tip in your country? How do you determine what to tip?

5. Do you think good service is important? Why or why not.

» Watching and Listening

Video 1: “Greeting and sitting guests”

1.1. Underline the correct alternative

-

. When meeting and greeting your guest never/always try to make good eye contact and
remember to smile.

First impressions are/aren’t very important.

Wear polished shoes/boots and make sure that your uniform is green/clean and ironed.
It’s customary to always seat the host last/first.

Present the wine list/menus and ask who would like to see the menu/wine list, offer an
aperitif and ask if the guests would like some still or sparkling water.

© N o :

1.2. Complete the sentences

1. Check the bookingand .....................ooooinii, with the host.
2. Invite the customersto Sit down .........coovviviiineii.... for ladies first.
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3. When they are settled, wunfold the napkins and gently place

4. Bread rolls should be served accordingto ...........ccoviiiiiiiiiininiinnn, .
5. You should be aware of whether the bread contains potential allergens
............................ in case a customer asks.

Video 2: “Complaining at a restaurant”

2.1.Are these sentences true or false?

| wanted to try something new today and | see a number of interesting items on the menu.
Well, it’s been 15 minutes since I’ve placed my order.

We have only received appetizers, but no drinks yet.

I ordered a Creamy Vegetable Soup and there aren’t many vegetables in it.

Excuse me! Would you mind telling me who’s the manager?

ok wbdE

2.2.Number the paragraphs in the correct order they’re said in the video.

1. Phrases To Remeber.

2. The Soup Wasn’t Good.

3. This Is Not How | Ordered It.
4. It Is Taking Too Long.

5. Not Enough Options.
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GRAMMAR REVISION

Unit 1
Present Forms
Tense Signal Use Form Example | Example | Example
words affirmative | negative interrogative
1.something
every day | nappens | work. | don’t Do | work?
sometimes ;‘?Egg&eﬁ%n infinitive He works. | work Does he
Present always something He work?
Simple often happens doesn’t
usually 3.0ne action He, she, it : I go. work. Do I go?
seldom follt_)ws a}nother infinitive +s He goes. Does he go?
never ggﬁé?gf n | don’t
first.....then | 5 after go.
the following He
verbs (to love, doesn’t
to.hate, to go.
think, etc.)
6.future
meaning:
timetables,
programmes
now 1.something is I'm I'm not Am |
happening at | ¢4 working. | working. | working?
at the moment | the same time be(am/are/is)
of speaking or ]
Present around it + He's He isn't Is he
Continuous | Mese 4 2.future infinitive working. | working. | working?
still meaning: when | +-ing
Zﬁgazave I'm going. | I'm not Am |
At present decideyd and going. going?
arranged
to do it (a fixed He's going | Heisn't Is he going?
plan, date) going.
lyousaythat | have/has I have | haven't | Have |
just sth.has | 4past worked. | worked. | worked?
happened or is . .
yet finished in the | Participle
Present never pastand it hasa | (infinitive+ | He has He hasn't | Has he
Perfect already connectionto | -ed ) or worked. worked. | worked?
ever the present (3rd column
so far 2.action started | of tgp|e of | have | haven't | Have |
up to now g;;?ienﬂgztuapngo irregular gone. gone. gone?
recently the present verbs
since He has He hasn’t | Has he
for gone. gone. gone?
Present all day 1.action began | have | haven't | Have | been
Perfect the whole day | inthe pastand | hay/e/has been been working?
Continuous | how long gaﬁxﬁosrggptﬂid +been + working. | working.
since action has been | infinitive
for happening +-ing He has He hasn't | Has he been
3.emphasis:
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length of time been been working?

of an action working. | working.
I have | haven't | Have l
been been been going?
going. going
He has Has he been
been He hasn’t | going?
going. been

going.

e Adverbs of frequency come before the main verb but after the verb to be and auxiliary or
modal verbs such as do, can, must, etc.
Emily never watches horror films.
You must always behave yourself at school.
Does Roger always call you during the week?

Task 1 Put the verb in brackets into the Present Continuous or Present Simple.
1. He (to work) in the centre of the city.

2. | (to write) an exercise now.

3. You (to go) to school on Saturdays?

4. We (not to dance) every day.

5. They (to play) in the room now?

6. Where he (to live)? — He (to live) in a village.
7. He (to sleep) now?

8. They (to read) many books.

9. The children (to eat) soup now.

10. He (to help) his mother every day.

11. You (to play) the piano well?

12. Look! Kate (to dance) now.

Task 2 Put the verb in brackets into the Present Continuous or Present Simple.

1. His father (not to watch) TV at the moment. He (to sleep) because he (to be) tired.
2. Where your cousin (to work)? — He (to work) at school.

3. Your friend (to do) his homework now?

4. When you usually (to come) home from school? — I (to come) at four o’clock.
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5. My mother (not to play) the piano now. She (to play) the piano in the evening.
6. You (to read) a magazine and (to think) about your holiday at the moment?

7. I (to sit) in the waiting room at the doctor’s now.

8. When you (to listen) to the news on the radio?

9. You (to play) chess now?

10. My uncle (not to work) at the shop.

11. Look at the sky: the clouds (to move) slowly, the sun (to appear) from behind the clouds, it (to
get) warmer.

12. 1 (not to drink) coffee in the evening. I (to drink) coffee in the morning.
13. What your sister (to do) now? — She (to wash) the dishes.

14. Your father (to work) at this factory?

Task 3 Put the verb in brackets into the Present Continuous or Present Simple.
1. Excuse me, ... you ... (know) where the post office is?

2.1... (want) to eat a sandwich.

3. ... you ... (go) to travel abroad next year?

4. Where’s Bob? He ... (listen) to music in his room.

5. How often ... you .... (go) for a walk in the park?

6. My father ... (read) magazines very often.

7. What time ... your mother ... (finish) her job in the evening?

8. She ... (go) to the gym twice a week.

9. Liza ... usually ... (drive) to work. She usually catches the bus.

10. They ... (do) their homework in the room.

Task 4 Fill in for or since

1. I've lived in Washington __ 1997.

2. Ben has studied English __ three years.

3. They haven't visited their grandparents __ months.
4. Julie'sill. She'sbeeninbed _ Tuesday.

5. My dad has had hiscar_____ sixteen.

6. It's been ten years_ we moved to Oxford.
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Task 5 Make up sentences using since or for.
1. Kate/be/in bed/a long time.

2. She / not eat / anything / this morning.

3. She / not see / her friends / a week.

4. She / stay / at home / Tuesday.

5. She / have / a red nose / three days.

6. She / not play / basketball / last weekend.

7. She / not do / any school work / Monday.

Task 6 Put the verb into Present Perfect.

1.He __ (finish) training.

2.She _ (score) twenty points in the match.

3.We __ (watch) all the Champions League matches this season.
4. That's amazing! She __ (run) fifteen kilometers this morning!
5.She __ (buy) some really nice rollerblades!

6.0h,no!'l __ (lose) my money!

7.Mymum ___ (write) shopping list. It's on the kitchen table.
8.Dad, you __ (eat) my biscuit!

9.'mtired. I __ (watch) three X-Files videos.

10. Hurry up! They __ (start) the film!

11. Mary __ (study) hard this year, so she'll pass her exams.
12.0Ohno! She _ (drop) the plate!

13. The garden is very green. It __ (rain) a lot this month.

14. These are my favourite trousers. | (have) them for five years.
15. Tom's my best friend. I __ (know) him for three years.

16. They __ (live) in Miami for two years.

17.Jo has earache. He __ (have) it since 7 o'clock.

18.Brad ____ (live) in Chicago since 1998.
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Task 7 Put the verb into Present Perfect negative.

1. 1__ (notclean) my football boots.

2. They __ (not start) their meal.

3. I ___ (not do) my homework.

4. He __ (notwin) all his matches this year.

5. My brotherand |l (not see) any films this week.

6. It's my birthday party today. | __ (not invite) many people.
7. He __ (notwash) his hands. They're very dirty.

8. Mum'sreally angry. We __ (not tidy) our room!

9. Ican't play with my friends this evening. I ___ (not finish) my homework.
10.1 _ (notvisit) New York for three years.

11. Where's Alison? We _ (not see) her since yesterday.
12.Dad __ (nottake) a holiday since last August.

13.John __ (not play) the violin since he was school.

Task 8 Put the verb into Present Perfect Continuous.

LI'mtired. I ..o, (work) in the garden all afternoon.

2.The owners.........cccccveeveenenn. (restore) the old house.

3.My house isamess. I ................ (not/do) any cleaning for months.

4.1 think Maggie and Max are dating. They...........c.ccccevveneee. (see) very often recently.

5.We know a perfect place to have a rest and we ...........c..c........ (go) there a lot for some years now.
6.0 e (not/call) Barbara for ages.

TWhat oo (you/do) for such a long time?

8.SUE .o (not/feel) too well lately.

9.Where have you been? l...........ccccovevvivennnnnn. (wait) for ages.

10.HE oo, (write) his essay so far.

Tusk 9 Use THE PRESENT PERFECT TENSE or THE PRESENT PERFECT CONTINUOUS
to fill in the blanks:
LoIPmtired. We .o (walk) for over an hour. Let’s

stop and rest for a while.
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2. Thezooisn’tfarfromhere. | ... ... (walk) there
many times.
K LR (write) my friends at least a dozen letters
since | left home and come home.
4. Sally is writing a letter to her boyfriend. She ..., (write) it
since she got home from class. It’s going to be a long letter.
5. Thetelephone ..o (ring) four times in the last hour,
and each time it has been for my roommate.
6. Thetelephone ..., (ring) for almost a minute. Why
doesn’t someone answer it?
7. Sheis80andshe .........ccooivviiiiiii (never / read) a book in her life.
8. Thesecretaryisverytired. She ..o (type) all
morning.
9. Tom is reading a book. He started two hours ago and he is on page 53. He
............................................... (read) for two hours.
10.Hellol 1o (clean) the windows. So far |
................................................ (clean) five of them and there are two more to do.
11. My grandfather ........................... (died) 30 yearsago. I .......ccoovviiiiiiiiiiiinn
...................... (never / meet) him.
12. A: Is your father at home?
B:No, 'mafraidhe ..o (go) out.
A:Whenexactly ..o (he / go) out?
B: About ten minutes ago.
Unite 2
Past Forms
Tense Signal Use Form Example Example Example
words affirmative | negative interrogative
last .... action took regular: | worked. | didn’t Did | work?
place in the infinitive + ed work
past, mostly '
- ago connected with | irregular: (2th 1, ]
Past Simple | in 2017 of time (no of irregular work.
connection to verbs)
yesterday | the present) | went. | didn’t Did | work.
work.
He went. He didn’t Did he
go. work?
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ﬁ.actiond_ I was I wasn’t Was |
while appened in working. working. working?
the middle of g g g
an other action | \was, were +
Pa.St ] 2.Someone was inﬁnitive +ing He W?.S He Wi'lsn,t WaS he
Continuous doing smth at a working. working. working?
certain time (in
fihe E’talit)’ you | was | wasn’t Was |
on now - . .
whether it was going. going. going?
finished or not
He wasn’t | Was he
He was going. going?
going.
already L.mostly when | had +past | had | hadn’t Had |
2actionsina | participle worked. worked. worked?
st story are
J related to each | (infinitive +ed) ,
other: the or (3th column | He had He hadn’t | Had He
Past never action which of table of worked. worked. worked?
Perfect had already irregular verbs)
ihrif(’)psgsetd is pit | had gone. | | hadn’t Had | gone?
Perfect, the gone.
other action
into Past He had He hadn’t | Had |
Simple, gone. gone. gone?
2.the past of
the Present
Perfect
Past how long | how long | had been | I hadn’t Had | been
Perfect Eomethh'”g had | had +been+ | working. been working?
Continuous | since betore TPEning | infinitive + ing working.
something else
for happened He had He hadn’t | Had he
been been been
working. working. working?
I had been | | hadn’t Had | been
going. been going. | going?
He had He hadn’t | Had he
been going. | been going. | been going?

Task 1 Complete the man’s statement with the PAST SIMPLE form of the verbs in brackets:

Last night [
the restaurant at about 11 o’clock. It
(decide) to walk along the beach. Suddenly, 1
(turn) and ..................
tomeand ....................
he .............
(take) my wallet. I

(hit) me and I
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(go) to my favorite restaurant in West Street. |

(be) a warm evening and I
(hear) a noise. |
(see) three boys aged about eighteen. One boy
(ask) me the time. When I

.... (come) up

(look) down at my watch,

(fall) to the ground. Another boy
(shout) for help. Then they

(run) away.




Task 2 Complete the story. Use the verbs in the brackets:

Last year I went (go) on holiday. I .................. (drive) to the sea with my friend. On the
first day we .................. (look) at the beautiful buildings and ................ (eat) in lots of
restaurants. The next day .................. (be) very hot so we ................. (drive) to the sea. We
.................... (leave) our clothes in the car and ..................... (sunbathe) and ................
(swim) all day. At six o’clock we ................... (walk) to our car, but the car ............... (be)
there. We .................. (buy) some clothes and ................... (go) to the Police Station. The
police ................ (be) niceand we ................. (sleep) in the police station.

Task 3 Make negative sentences (x) or questions (?) using the PAST TENSE:
1. she/ like (x) the film
2. 1/ use/ (x) the school computer yesterday
3. they/arrive (?) home late yesterday
4. you/ ask (?) her for Caroline’s address
5. he/enjoy (x) the concert in the park

6. we/ talk (x) about school at all

Task 4 Fill in the blanks with a correct form of PAST CONTINUOUS:

1. Alice hurt herself while she ...............oooi i, (skate).

2. Imetmyneighborwhile I .................. (walk) home from work.

3. Sally saw a friend while she ....................ooiiinai (ride) her bicycle along Park St.

4. Peter fell asleep whilehe ..., (study).

5. Bob stepped on Jane’s feet while they ... (dance) together.

6. Tcutmyselfwhilel...................ooiiiiiii (shave).

7. Mr. and Mrs. Brown burned themselves while they ..........................oe. (bake)
cookies.

8. Tommy had a nightmare while he ............................o. (sleep) at a friend’s house.

Task 5 How did it happen?
1. How did Alice hurt herself? (play soccer)

................... She hurt herself while she was playing soccer. ...................oooin..
2. How did Martin burn himself? (iron his clothes)

3. How did Helen cut herself? (slice onions)
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10.

How did Jennifer meet her husband? (fix a flat tire)

How did Marvin break his arm? (skate)

How did you lose your wallet?  (ride my bicycle)

How did Jeff meet his wife? (swim at the beach)

How did Bob get a black eye? (fight with his brother)
How did your children burn themselves? (make breakfast)

How did Martha fall?  (dance)

Task 6 Fill in the blanks with a correct form, the PAST SIMPLE or the PAST CONTINUOUS:

1 He oo, (talk) with Mary, when Mrs. Smith came in.

2. They .ooovviiiiiiiii (study) two hours last night.

3.Jdane o (sleep) when the telephone rang.

A, AST oo, (walk) to the lab, I met my friend.

5. We i (watch) TV last night.

6. Thecustomer .............ceevvvniennnnn.. (pay) his cheque when he dropped his credit card.
7. Thebarber .............oooiiiiiiiiiii, (cut) my hair yesterday.

8. She ..cooviiii (dance) when she hurt her ankle.

O, Tt (rain) hard when I got up.

10,0t e (rain) hard last night.

Task 7Use THE SIMPLE PAST or THE PRESENT PERFECT TENSE to fill in the blanks:

1.

N oo g k&

What ..o (you / learn) Since you ................c.ceoeene.
(come) here? How many friends .............ccooviiiiiiiiiiiiiiiiian.. (you / make)? I hope
(1 (already / meet) a lot of interesting people.

Last night my roommate and T .....................co. (have) some free time, so we

................................ (go) to a show.

(ust / have) lunch, but T ...
(not / have) lunch yesterday.

Who oo (write) the play “Hamlet”?

How many games .............c.cooiviiiiiiiiiiiiiiannnn. (the team / win) so far this season?

I don’t know Carol’shusband. I .................oooiiiiiiii . (never / meet) him.

It e (rain) a lot last week, but it ...................col

(not / rain) much so far this week.
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8. Howmany letters ...........cooiiiiiiiiiiiiiiiiiiieae (you / write) since the beginning of
the month?

9. When we were on vacation, the weather .................................... (be) terrible.

10. In her whole lifetime, Mary ...........ccooiiiiiiiiiiiiii e (never / see) snow.

11. T don’t know where AmMmYy 1S. ......ooveiiniiiiiiiiie it eieeaeeannaen, (you / see) her?

12 When I ... (get) home last night, T ........................ ... (be)
verytiredand I .....................oll. (go) straight to bed.

13. Your car looks very clean. .............ccooiiiiiiiiiiiiii (you / wash) it?

14, GEOTEE .., (not / be) very well last week.

15.Mr.Clark ... (work) in a bank for 15 years. Then he gave it up.

Task 8 Supply a suitable SIMPLE PAST or PAST PERFECT TENSE:

Lol (worry) a lot about her before I ............................. (hear) that
she was safe.

2. I1didn’t like the flat. It .......................... (be) much smaller than I .......................
(think) at first.

3. Hetoldushe ................ooini (shoot) a big tiger.

4. They ..ooovvviiiiiiiii (drink) tea after they ..............ocoiiiiii, (finish)
dinner.

5 She ................ JUSt o (fold) the pink apron and placed it in a table drawer
when the door ...l (open) and Joe ................... (enter).

6. The police wanted to know why he ......................o (bring) a gun to school.

7. Afterhe ... (work) at the hospital for two years he ..............
(decide) to give up the job.

8 Whenl .........oool (arrive) at the party John ................ already ...........
(go) home

9. We i (wait) until the match ... (finish).

10. They ..oovvivriiiiiiiiiieen (leave) the room before the meeting ........................
(finish).

1.1 (buy) a new camera before I ...................... (go) to
London

121 o JUuSt L (turn off) the lights when the telephone ............
(ring).

Task 9 Supply a suitable SIMPLE PAST or PAST PERFECT TENSE:
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(get) married?

He .o (drive) down the hotel where they .........................
(spend) their honeymoon years ago.

When we ..o (get) to the station the train .....................coeeenennen.
(already / leave).

He oo (sit) at a table by the window where he ..........................
(have) a meal with Jane.

Why ..o he ... (not / ask) her to wait and think again before she
................................ (leave) Paris.

He was wondering why he ................oooooiiiiinl, (let) her leave so easily.
Heknewhe ...........coooiiiiiiiii i, (earn) that money with a great difficulty.

After they .......oocoooiiiiiiiiiil, (go), he ....ooooviiiiiiiiiil (sit) down and
........................... (light) a cigarette.

He oo, (have to) go to work by bus because his car ...................

CHe o (angry) before he ................cooiiii. (hear) my offer.

Task 10 Fill in the following sentences by using PAST PERFECT CONTINUOUS TENSE:

1.

10.

e (play) football for half an hour when it
started to rain.

| PR (study) English for a short time when the
electricity went off.

She oo (do) her homework before you came in.
His knees and hands were very dirty. He ... (crawl) in
the garden.

(drive) the car for five years when I sold it.
We were very tired. We ......oooiiiiiiiiiiiii (travel) for about

sixteen hours.

They were out of breath. They ... (run) for a long
time.

He oo (live) in London for ten years when he had an
accident.

He was tired because he ..........ccooiiiiiiiiiiiiiii e, (write) letters all
morning.

He oo (repair) the radio for an hour when you
arrived.
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Unite 3
Future Forms

Tense Signal Use Form Example Example Example
words affirmative | negative interrogative
1.prediction | will work. | | won’t Will |
tomorrow | about the future work. work?
Future bouthinkthat | iy + He will He won’t
Simple the day happen) infinitive work. work. Will he
after 2.you decide to work?
tomorrow | do smth I will go. | won’t go.
spontar)eously Will I go?
géézekitr']g]e of He will go. | He won’t
go. Will he go?
1.an action will I will be | won’t be | Will | be
be in progress | \yill + be + | working. working. | working?
atacertaintime | . .. ..
in the future. infinitive +
This action has | 1N9 He will be | He won’t | Will he be
Future begun before working. be working?
Continuous the certain time. working.
ﬁ;on;ﬁtshmg | will be Will I be
begguse it going. I vYon’t be | going?
normally going.
happens He will be Will he be
going. He won’t going?
be going.
something will | will +have + | | will have | | won’t Will I have
already have past participle | \norked. have worked?
Future happened worked.
before a certain | (infinitive + ]
Perfect time in the ed) or (3th He will _
future column of have He won’t | Will he
table of worked. have have
irregular verbs) worked. worked?
I will have
gone. | won’t
have gone. | Will | have
He will gone?
have gone. | He won’t
have gone. | Will he
have gone?
something will I will have | | won’t Will I have
already have | \yj|] + have | been have been | been
Future Ei?g;n:iertam + b_e(?n_ + working. working. working?
Perfect time in the infinitive +
Continuous future ing He will He won’t
emphasis: have been | have been | Will he
Lefngr:hagtfi;':‘e working. | working. | have been
working?
I will have | | won’t
been going. | have been
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going. Will I have
He will been going?
have been | He won’t
going. have been | Will he
going. have been
going?
Task 1 Write positive sentences in Future Simple.
L.We(help) ..coooviviiiiiiiiiiin, you.
2.T(8CL) ceeei i you a drink.
3.1 think our team (Win) ................ccoeennennn. the match.
4 Maybe she (do) .....oovvvviiiiiiiiii a language course in Malta.
ST(BUY) ceeenie the tickets.
6.Perhaps she (do) ........cooiviiiiiiiii this for you.
T.Maybe We (STAY) «.venvrereiirieieiiee e eeeaenann, at home.
8.She hopes that he (cook) ............ccooiiiiiiiin.. dinner tonight.
9.'m sure they (understand) ..............coovviiiiiiiiiiin your problem.
10.They (go / probably) ........ccoeiiiiiiiiiiiiinn, to the party.
Task 2 Put the verbs into the correct form (Future Simple).
Jim asked a fortune teller about his future. Here is what she told him:
L.You (arn) ..oo.oveeeiiiiiiiiiiieii e, will earn a lot of money.
2.You (travel) c.oooeeeiiii around the world.
3.Y0Uu (MEEL) vvvveeiiiie i lots of interesting people.
4. Everybody (adore) ...........ceviiiinnnnnn. you.
5.You(not/have) ..........ooooiiiiiiiiiii.. any problems.
6. Many people (Serve) ........ooeveviiniiennennnn. you.
7. They (anticipate) ..........ccovvviveineennnnnn. your wishes.
8. There (NOt/be) ..ovevviniiiiiiiiiiaia, anything left to wish for.
9. Everything (be) ........cccovviiiiiiiiiin.. perfect.
10. But all these things (happen /only) ..................... if you marry me.

Task 3 Make sentences with WILL BE —ING:

1. I’m going to watch television from 9 until 10 o’clock this evening.
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SO AL 9.30 | .

2. Tomorrow afternoon I’'m going to play tennis from 3 o’clock until 4.30.
So at 4 o’clock tomorrow I .........ooiiiii i

3. Jim is going to study from 7 o’clock until 10 o’clock this evening.
Soat8.30thisevening he .........coooiiiiiiiiii e

4. We are going to clean the flat tomorrow. It will take from 9 until 11 o’clock.
So at 10 o’clock tOMOITOW MOTNING ....vvieriinit ittt eeeaanaeas

5. Tom is a football fan and there is a football match on television this evening. The match
begins at 7.30 and ends at 9.15.
So at 8.30 thiS €VENING ....o.viieiit i

6. Don’t phone me between 7and 8. ..ot (we / finish)
dinner then.

7. A: Can we meet tomorrow afternoon?
B: Notin the afternoon. ..............cooiiiiiiiiiiii e (I/ work).

8. Doyouthink ........coooiiiiiiiii (you / still / do) the same job
in ten years’ time?

9. If youneed to CONtACt TNE, .....nuinniinietti e (I/ stay) at the
Hilton Hotel until Friday.

10, A (you / see) Laura tomorrow?
B: Yes, probably. Why?

A: | borrowed this book from her. Can you give it back to her?

Task 4 Ask questions with WILL YOU BE —ING?

1. You want to borrow your friend’s bicycle this evening.
(you / use / your bicycle this evening?)
2. 'You want your friend to give Tom a message this afternoon.
(you / see / Tom this afternoon?)
3. You want to use your friend’s typewriter tomorrow evening.
(you / use / your typewriter tomorrow evening?)
4. Your friend is going shopping. You want him/her to buy some stamps for you at the

post office.
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(you / pass / the post office when you’re in town?)

Task 5 Use WILL HAVE + PAST PARTICIPLE form:

1.

Tom and Ann are going to the cinema. The film begins at 7.30 and it is already 7.20. And it
will take them 20 minutes to get there.

When they get there, ........cooviiiiiiiii e (the film / already / start)
Jim always goes to bed at 11 o’clock. Tom is going to visit him at 11.30 this evening.
WHEN TOM AITIVES, .. vttt ittt e e, (Jim / go / to bed)
Tom is on holiday. He has very little money and he is spending too much too quickly.
Before the end of his holiday, .....................oooini (he / spend / all his money)
Chuck came to Britain from the US nearly three years ago. Next Monday it will be exactly
three years since he arrived.

NextMonday .......ooeviiiiiiiiiiiiiii e (he / be / here / exactly three years)
Next year is Ted and Amy’s 25" wedding anniversary. They ...
(be married) for 25 years.

Jane is from New Zealand. She is traveling around Europe at the moment. So far she has
traveled about 1.000 miles. By the end of the trip, ...

(she / travel) more than 3.000 miles.

Task 6 Use FUTURE PERFECT TENSE:

o b w0 DN

7.
8.
9.

BynextFebruary I..........cooiiiiiiiii e (write) my third book.
Thope you ... (not / forget) my name by tomorrow.
Bynext week We ......c.ooiiiiiiii (redecorate) the house.
NextJulyshe ..o (be) dead for ten years.

Fhope | ..o (not / make) a lot of mistakes in this

exam when | finish it.
Bytheendofthisyear T .............oooiiiiiiii (drive) more than one

hundred thousand kilometers with this car.

Thope it .oueeie i (stop) raining before the match starts.
P (have) an operation when you turn back.
By thistimenext week I ... (marry).

10. If nothing is done one million species that are alive today .................ccooviiiiiiinn...

(become) extinct in twenty years.
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11.

The tropical rain forests ...........coooiviiiiiii e (disappear) in thirty

years.

Task 7 Fill in the blanks using FUTURE PERFECT CONTINUOUS TENSE:

1. BytheendofJunel...........ooiiiiiii (live) in this flat for
thirteen years.
2. L (fly) to London for an hour at this time
tomorrow.
3. Atthistimenextweek I ....... ..o (work) for this
company for 20 years.
4. Whenthebell rings T ........cccooiiiiiiiiiiiiiiee (teach) for eight hours
today.
TR L (wear) these glasses for five years next
week
B, L (drive) this car for six years tomorrow.
7. Atthistime tomorrow I ... (take) a test for an
hour.
8. Atthistimenextyear...........ooiiiiiiiiiiiiiii (have) a holiday in
Antalya for a week.
9. Atthistimenextyear I ...........cooiiiiiiiiiiiiiiii i (live) in Istanbul for ten
years.
10. By the time we gethome they ..., (play) football
for half an hour.
11.She oo (dance) for an hour at nine o’clock.
1 (learn) English for ten years by the end of this
year
Unite 4
Passive Voice
Present Past Future
Simple is/fam/are + Ved (V3) was/were + Ved (V3) will/shall + be + Ved(V3)
Letters are sent every Letters were sent Letters will be sent tomorrow.
day. yesterday.
Continuous | isfam/are + being + Ved was/were + being + Ved
(V3) (V3)
Letters are being sent now. | Letters were being sent at
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5 yesterday.
Perfect has/have + been + Ved had + been + Ved (V3) will/shall + have/has+ been
(V3) +Ved (V3)
Letters have been already Letters had been sent Letters will have been sent by 5
sent. before he phoned. tomorrow.
Perfect
Continuous

Task 1 Fill in the PASSIVE in the appropriate tense:
1. (TV/invent/Bairdy ... TV was invented by Baird. .................
(Pyramids / build / Eyptians) ..
(MIlK /7 produce / COWS)

(coffee / grow /in Brazil) e

2

3

4

5. (chopsticks /use /in China) e
6. (plants/water / every day) e

7. (the thief / arrest / policeman / yesterday) ............ccoeveiririiieriiiniiriiineeeieneenaanann,

8. (the injured man / take to a hospital / NOW) .........cooiiiiiiiii i

9. (the car/repair / tOMOITOW) ittt et e e et e e aaenans

10. (the letter / send / last week) e

Task 2 Put the verbs in brackets into PRESENT SIMPLE PASSIVE:

There is a chimpanzee which ..... is called ...... (call) “Bubbles”. It .............ceeennee. (own)
by Michael Johnson. It .....................oooal. (keep) in hishome. It ...................... (feed)
every day by Michael Johnson himself. Tt .................coiiiiiiiiiiiin. (always / dress) in
funny clothes. It ... (said) that “Bubbles” is Michael Johnson’s only
friend.

Task 3 Look at the Hotel Information table and write sentences as in the example:

Hotel Information
Breakfast Rooms
In Pierrot’s Restaurant 7-9:30 am Maid Service daily
Dinner Hot water
In Main Restaurant 8-10 pm 24 hours a day
Newspapers — Telephone calls Hotel Cinema
At the Reception Desk Film every night at 10 pm

1. Breakfast / serve — where and when?
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Breakfast is served in Pierrot’s Restaurant between 7 and 9:30 am.

N

Dinner / serve — where and when?
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Two men ..... ..... ....... (see) breaking into a house in my street last night. The police
............................... (call) and they arrived very quickly. Oneman ............................
(catch) immediately. The other escaped, but he .......................cool. (find) very soon. Both
11115 | B (take) to the police station where they ................
............................ (question) separately by a police officer. The twomen ....................
............................ (charge) with burglary.

Task 5 Turn from ACTIVE into PASSIVE:
1. The gardener has planted some trees.

.... Some trees have been planted by the gardener..
2. Doctor Brown will give you some advice.

9. Someone is remaking that film.



Task 6 Turn from ACTIVE into PASSIVE:
1. Someone is helping her with the housework.
1. A pickpocket robbed me.
2. The mail-order company sent Mrs. Green a parcel.
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Task 7 Turn form ACTIVE into PASSIVE as in the example:

1. He gave me a present.

a) | was given a present.

b) A present was given to me.
2. The waiter will bring us the bill.

Task 8 Rewrite the following passage in the PASSIVE:
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Some peoplem saw a UFO in the sky above London last night. They reported it to the police.
The army sent a helicopter to look at it more closely. The UFO shot the helicopter down and killed
both men in it. People have given photographs of the UFO to the police. Experts are looking ar
them now.

Task 9 Rewrite the following passage in the PASSIVE:

Someone broke into a local jewellery shop yesterday. The owner had just locked up the shop
when a robber with a gun threatened him. The robber told him to unlock the shop and give him all
the diamonds in the safe. Then the robber tied him up. The police have organized a search for the
robber. They hope they will find him in a few days. Doctors are treating the owner of the shop for
shock.

My uncle painted this picture. Someone has offered him a lot of money for it. He will deliver
the painting tomorrow. When they give him the money he will tell them the truth. He painted it one
night while he was sleepwalking!

Unite 5
Prepositions of time and of location.
IN
AT MONTHS, YEARS,
CENTURIES and LONG ON
PRECISE TIME PERIODS DAYS and DATES

at 3 o'clock in May on Sunday
at 10.30am in summer on Tuesdays
at noon in the summer on 6 March
at dinnertime in 1990 on 25 Dec. 2010
at bedtime in the 1990s on Christmas Day
at sunrise in the next century on Independence Day
at sunset in the Ice Age on my birthday
at the moment in the past/future on New Year's Eve
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Notice the use of the preposition of time at in the following standard expressions:

Expression Example
at night The stars shine at night.
at the weekend I don't usually work at the weekend.

at Christmas/Easter | | stay with my family at Christmas.

at the same time We finished the test at the same time.

at present He's not home at present. Try later.

Notice the use of the prepositions of time in and on in these common expressions:

in the morning on Tuesday morning

in the mornings on Saturday mornings

in the afternoon(s) | on Sunday afternoon(s)

in the evening(s) | on Monday evening(s)

Task 1Put in the correct prepositions AT / ON / IN:

1. Columbos discovered America ............... 1492.

2. Youcan see the stars ............... night, if the sky is clear.

3. Tomisn’there ............. the moment. He’ll be back ............. five minutes.

4. The course begins ........... 7 January and ends ............ 10 March.

5. Tom’s grandmother died ........... 1977 ........... the age of 79.

6. The price of electricity is going up ............. October.

7. Ann works hard during the week, so she likes to relax ............. weekends.

8. Ican’tbeathome............ the morning. Can you phone me .......... the afternoon
instead?

9. Jack’s brother is an engineer but he’s out of work ........... the moment.

10, .ol Sunday afternoons I usually go for a walk in the country.
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11.

12.
13.
14.
15.
16.
17.
18.
19.
20.
21.

22.
23.
24.
25.

Task 2

O N bk owDdE

9.

10.
11.
12.
13.
14.
15.
16.
17.

Task 3

N

ok~ w

Tom doesn’t see his parents very often these days- usually only ........... Christmas and
sometimes ............. the summer for a few days.

The telephone and the doorbell rang ............. the same time.

I walk up a lot of stairs everyday. My flatis ............. the third floor and there is no lift.
We went to the theatre last night. We had seats ............ the front row.

It can be dangerous when children play football .............. the street.

I can’t find Tom ............ in this photogfaph.

Do you take sugar .............. your coffee?

You can find the sports results .............. back page of the newspaper.

Sue and Dave got married ............... Manchester four years ago.

Parisis .............. the river Seine.

Mr. Boyle’s office is ............. the first floor. When you come out of the lift, it’s the third
floor .............. your left.

Turnleft............. the traffic lights.

In most countries people drive ............. the right.

Last year we had a lovely skiing holiday ............... the Swiss Alps.

She spends all day sitting ............. the window and watching what is happening outside.

Fill in the blanks using correct prepositions:

Cenk lives .............. 810 Istiklal Street.

The course begins ............. 8Juneandends .............. October.

Peteris ............. class 2 B.

Peter goes to school .............. Monday ............. Friday.

Students haven’t got any lessons ............. the weekends.

Sheila gets up ............. 6.30 every morning.

Mike and his family go forawalk ............ the evenings.

Michael has got a lot of posters and pictures .............. cars .......... the wall .......... his
room.

I go to school ........... bus, not ........... foot.

Iwenttobed............ midnight and gotup ............. 10.00 .......... the morning.
Mozart was born .............. Salzburg ............. 1756.

Thereisacarin........... ..o.oooenaee our house.

Who is sitting .............. to you?

Thereisalight............... the table.

Hurry up! We are going to the cinema ............... five minutes.

[ haven’t seen Ann for a few days. I last saw her ............. Tuesday.

Jack’s brother is an engineer but he’s out of work ............ the moment.

Fill in the blanks using correct prepositions:

I looked at the bookcase and saw an interesting story book ............. the top shelf.
................ sunny days we usually go on a picnic.

[ usually listen ........... pop music, because I’m interested ............ it.

Mary was born ......... 20" March ............ 1982.

We had to work everyday .............. last summer.
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6. i Christmas I’d like to visit my relatives.

7. Tlastsaw him............ last March.

8. Section5is .............. the first floor of the Prep School.

9. You mustn’t smoke ............... a bus.

10. Ahmet’s grandmother died ........... 1990 ............. the age of 81.
11. Were there many people ............. the concert?

12. He speaks quite good French. He studied ........... Paris for a year.

Task 4 Fill in the blanks using correct prepositions:

1. Mr. Mailer; Where’s Dr. Perez’s office?

Miss King : Youneed to go ............ one floor. His office is on the third floor, not the

fourth floor.

2. Jimmy was getting ready for school. He was looking for his clothes. His mother said,

“Your shirtis ........... the chair. Your socks are ............ the drawer. Your shoes are
................ the bed.”
3. Get........... the bus! It’s about to go.
4. Thecar.............. mine braked very hard and hit my car.
5. You walk very fast. You’re always five steps ................
6. There are emergency telephones all ............ the E-5 Motorway.
7. Twill be very angry with you if I see your bicycle leaning .............. the rose tree again.
8. There’sabigdog............ you. Quick! Run away!
9. Someone parked hiscar .......... ............ of my gate. I can’t go out.
10. There is a concert. A lot of people are ................ the stadium.
11. Mary is sitting ............... John and Sebastian.
12. The dog is swimming ............. the river.
13. Aliis nextto Barigsor Aliis................ Baris.
Preposition of location
English Usage Example
in room, building, street, town, country in the kitchen, in London
book, paper etc. in the book
car, taxi in the car, in a taxi
picture, world in the picture, in the world
at meaning next to, by an object at the door, at the station
for table at the table
for events at a concert, at the party
place where you are to do something typical at the cinema, at school, at
(watch a film, study, work) work
on attached the picture on the wall
for a place with a river London lies on the Thames.
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being on a surface

for a certain side (left, right)
for a floor in a house

for public transport

for television, radio

on the table

on the left

on the first floor

on the bus, on a plane
on TV, on the radio

by, next to, left or right of somebody or something Jane is standing by / next
beside to / beside the car.

under on the ground, lower than (or covered by) the bag is under the table
something else

below lower than something else but above ground the fish are below the

surface

over covered by something else put a jacket over your shirt
meaning more than over 16 years of age
getting to the other side (also across) walk over the bridge
overcoming an obstacle climb over the wall

above higher than something else, but not directly over a path above the lake
it

across getting to the other side (also over) walk across the bridge
getting to the other side swim across the lake

through something with limits on top, bottom and the drive through the tunnel

sides

to movement to person or building go to the cinema

movement to a place or country go to London / Ireland
for bed go to bed
into enter a room / a building go into the kitchen / the
house

towards movement in the direction of something (but not go 5 steps towards the house
directly to it)

onto movement to the top of something jump onto the table

from in the sense of where from a flower from the garden

Task 1 Fill in the blanks using correct prepositions:

1. Can you see a woman .................. the picture? (in / on / at)

2. Londonis .........eeeuvnnnnn. the river Thames. (on / at / in)

3. The man is sitting ................ a table. (in front of / in / to)

4. The mothersat ................... her children. (beside / besides / across)
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5. There are a laptop and a few books ...................... the table. (on / at / with)

6. He putthe money .................... the box. (in / on / under)

7. The cat was hiding ..................... the door. (behind / on / under)

8. Why do you wear that ring .................. your first finger? (in / on / at)
9. Can you see the helicopter ................... the palace? (above / under / on)
10. The plane was flying .................. Scotland. (along / across / above)

Task 2 Fill in the blanks using correct prepositions:

The clock hangs on the wall, ... the table. (above/under/on)

He has played Hamlet ... the stage many times. (on/in/next to)

The bank is ... the post-office and the beauty salon. (behind/at/between)

The ball has rolled ... the bed. (on/under/above)

Bob and Jane were sitting in the café ... each other. (between/behind/in front of)
The gym is ... my college. (next to/on/between)

The monument is ... the right. (in/at/on)

The office address is ... the top of the page. (in/at/above)

. He spends all his life ... work. (in/at/on)

10. The kettle is boiling ... the kitchen. (in/at/on)

© oo Nk WNE

Task 3 Fill in the blanks using correct prepositions:

above across against among around behind towards
below beside onto over out of

1. The cowboy leant __ the bar in the saloon, drinking a beer.

2. She took her purse __ her bag and paid the taxi driver.

3. Our cat just loves to curl up the fire and go to sleep.

4. The view from the top of the mountain was breathtaking. We could see the town and the river
us, and people who looked like ants.

5. Last night the temperature fell to three degrees _ zero.

6. The burglar heard a noise coming from upstairs, so he hid ___ the curtains.

7. Thedogjumped  my lap, and settled down for a good sleep.

8. The hunter froze as the tiger started running ____ him. He had nowhere to hide.

9. She has beautiful works of artall __ her house, even in the kitchen and the bedroom.

10. These days, politicians like to walk ___ the crowds, shaking hands and saying one or two
words.

11. Heclimbed  thewallandran ___the field.

12. The plane took off and was soon flying _ the clouds.

Task 4 Fill in the blanks using correct prepositions:

1. I’d love to be able to visit every country the world.
2. “Have you read any books Margaret White?” “No, I’ve never heard of her.”
3. “Is there a bank near here?” “Yes, there’s one the end of this road.”
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4. Tim is away at the moment. He’s holiday.

5. You’ve gotadirty mark  your cheek. Have a look the mirror.
6. We went a party Linda’s house on Saturday.
7 - S
8
9

Bombayis __ the west coast of India.
Look at the leaves the tree. They’re a beautiful colour.
“Have you everbeen  Tokyo?” “No,[’'veneverbeen  Japan.”
10. Mozartdied  Viennain1791  theage of 35.
11. “Areyou __ this photograph?” “Yes, that’sme,  the left.”
12.  We went the theatre last night. We had seats ___ the front row.
13. “Where’s the light switch?” “It’s ~ thewall  the door.”
14. What time did you arrive _____ the party?
15. Icouldn’t decide what to eat. There was nothing  the menu that I liked.
16. Welive ___ atower block. Our flatis ___the fifteenth floor.
17. “What did you think of the film?”” “Some parts were a bit stupid but ____ the whole I enjoyed
it.”
18. When you paid the hotel bill, did you pay __ cashor ___ credit card?
19. “How did you get here?  the bus?” “No,  car.”
20. A “Iwonder what’s television this evening. Have you got a newspaper?”’
B “Yes, the TV programmes are  the back page.”

Unite 6
Reported Speech

Reported speech is when you tell somebody else what you or a person said before.
Distinction must be made between direct speech and reported speech.

Direct speech Reported speech

She says: | like tuna fish. She says that she likes tuna fish.

She said: I’'m visiting Paris next weekend. She said that she was visiting Paris the following
weekend.

Different types of sentences.
When you use reported speech, you either report:

statements

questions

requests / commands
other types

When transforming statements, check whether you have to change:

e pronouns
e tense
e place and time expression

Examples of the main changes in tense:
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Direct speech

Reported speech

Present Simple Past Simple
He says: I’'m happy. He said that he was happy.
Present Progressive Past Progressive

He said: "I'm looking for my keys"

He said that he was looking for his keys

Simple Past
He said: "I visited New York last year"

Past Perfect Simple
He said that he had visited New York the
previous year.

Present Perfect
He said: " I've lived here for a long time "

Past Perfect
He said that he had lived there for a long time

Past Perfect
He said: "They had finished the work when
l arrived"

Past Perfect
He said that they had finished the work when
he had arrived"

Past Progressive
He said: "I was playing football when the
accident occurred"

Past Perfect Progressive
He said that he had been playing football when
the accident had occurred

Present Perfect Progressive
He said:"l have been playing football for two
hours."

Past Perfect Progressive
He said that he had been playing football for
two hours

Past Perfect Progressive
He said: "I had been reading a newspaper when
the light went off"

Past Perfect Progressive
He said that he had been reading a newspaper
when the light had gone off

Future Simple (will+verb)
He said: "I will open the door."

Conditional (would+verb)
He said that he would open the door.

The modal verbs could, should, would, might, needn't, ought to, used to do not normally change.

Example:

He said, "She might be right." — He said that she might be right.

Other modal verbs may change:

Modal Direct speech Reported speech

can "I can do it." He said he could do it.

may "May | go out?" He wanted to know if
he might go out.

must "She must apply for the job." He said that she must/had
to apply for the job.

will "They will call you." He told her that they would call
her.

In the following table, you will find the different changes of place; demonstratives and time

expressions.

Direct speech | Reported speech
Time expressions
today that day
now then
yesterday the day before
... days ago ... days before
last week the week before
next year the following year
tomorrow The next day\the following day
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Place
Here | there
Demostratives
this that
these those

Reporting Questions.

When transforming questions, check whether you have to change:

e pronouns
e place and time expressions
e tenses

Also note that you have to:

e transform the question into an indirect question
e use the question word (where, when, what, how) or if / whether

Types of questions

Direct speech

Reported speech

With question word (what,
why, where, how...)

"Why" don’t you speak
English?”

He asked me why I didn’t
speak English.

Without question word (yes
or no questions)

“Do you speak English?”

He asked me whether / if |
spoke English.

Reporting requests / commands

When transforming requests and commands, check whether you have to change:

e pronouns

e place and time expressions

Direct speech

Reported speech

“Nancy,do the exercise.*

He told Nancy to do the exercise.

"Nancy, give me your pen, please."”

He asked Nancy to give him her pen

Task 1 Change the following sentences into reported speech.

. She said, ‘Which is my seat?’

O 0 N N N W IN —

. “Who is the best player here?’ she asked.

. “‘Are you coming home with me?” he asked.
. She said to me, ‘What do you want?’

. He said to me, ‘What is the matter?’

. I'said, ‘Don’t you know the way home?’
. Aladdin said to the magician, ‘What have I done to deserve so severe a blow?’
. ‘Have you anything to tell me, little bird?” asked Ulysses.
. He asked me, “What is your name?’

10. “What can I do for you?’ the kind man asked the boy.

Task 2 Change the following sentences from DIRECT to INDIRECT SPEECH:
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1. He said, “I will be here at noon.”
He said that he would be here at noon.
2. Mary said, “The train will probably arrive on time.”

5 William said to me, “I am leaving in the morning.”

6. The teacher said, “Everyone has to write a composition.”
.7 ........ JOhn S ald’ 1 Saw that mowe On W edneSday RERUIIRRRREEUUNRERS
é ........ Hel en Sald’ I . have read t hat bOOk .................................................
é ........ Mary Sald to JOhn’I CannOth t 0 th emow e w1 th you .........................
10 ...... JOhn S ald’ 1 have ﬁm S h ed Studymg my 1es Son SEREEUUUIIRRRER
11 ...... Mary remarked’ JOhn Speaks E nghSh Weu ......................................
12.  William said to me, “I will not see Mr. Jones until Tuesday.”

Task 3 Write sentences about Jane’s trip to Paris:

1.We’re taking the nine o’clock plane.

Jane told me they were taking the nine o’clock plane.

2.I’ll have to get up early.

She said ...
3.1 don’t really like traveling by air.

Shetold me ...
4.But it’s the easiest way to travel.



Butshe decided ..o
5.We’re going to spend a week in Paris.

She told Me ....ene
6.1 want to go up the Eiffel Tower.

She Said ..o
7.We’ve been to Paris before.

She told ME ..o e
8.But we didn’t see everything.

But she said ..o e

9.I’'ll send you a postcard.

She said ..o
10.But I won’t write you a letter.

But she told me ..o
11.I’'m very excited!

SHE SAIA .. v it e
12.We’ll be in Paris tomorrow!

The last thing she said was that ........... ..o

Task 4 REPORT the police-officer’s questions to the shop owner:
1.What’s your name?

The police-officer asked him what was his name was.
2. Did you see the robbers?

Task 5 Turn the following dialogue into REPORTED SPEECH:

Sally: Have you applied for the job? Sally asked Diane if she had applied for the job
Diane: Yes, | had an interview yesterday. Diane told her.............cocoiii
Sally: How did it 807
Diane: Fine, but I'm wondering if [want ... ...
the job because [ will have to move ...
to Manchester. e
Sally: What will you do then?
Diane: If they offer me the job, I can™t ..
ACCEPL It e



Task 6 Write what the family said at the dinner table:

1.Mother: “Does anyone want some more potatoes?”
Mother asked if anyone wanted some more potatoes.
2.Father: “Pass me the wine, Beth.”

Task 7 Gavin has worked for Bisco Supermarkets for thirty years. He can still remember his
job interview after leaving school and he can remember the questions that the interview
asked him:

Example: “Where do you live?” She asked him where he lived.
“Have you worked before?” She asked him if he had worked before.

1.“Why do you want the job?”
She asked him ...
2.“How did you hear about it?”
She asked him ... ...
3.“Are you fit?”
She asked him ...
4.“Can you work on Saturdays?”
She asked him ...
5.“How will you travel to work?”



Task 8 What does the policeman want to know?

1.What’s your name?
The policeman wants to know what my name is.
2.What’s your job?

Unite 7
Countable and uncountable nouns.
Some, any.

Countable nouns are for things we can count using numbers. They have a singular and a
plural form. The singular form can use the determiner "a" or "an". If you want to ask about the
quantity of a countable noun, you ask "How many?" combined with the plural countable noun.

Example: a student- students, a chair-chairs, a book — books.

Uncountable nouns are for the things that we cannot count with numbers. They may be the
names for abstract ideas or qualities or for physical objects that are too small or too amorphous to
be counted (liquids, powders, gases, etc.). Uncountable nouns are used with a singular verb. They
usually do not have a plural form.

Example: money, furniture, information.

Using Countable & Uncountable Nouns

When using countable or uncountable nouns, pay attention to articles and adjectives! Some
articles and adjectives can be used with both countable and uncountable nouns. However, others can
be used with only countable or only uncountable nouns.

Used with Countable Nouns Only

a | adoctor, a pen, a meal, a class, a college
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many many cups, many books, many libraries, many flights
few few questions, few tables, few apples, few holidays, few
countries
a few a few questions, a few problems, a few issues, a few issues
Used with Uncountable Nouns Only
much much money, much time, much food, much water, much
energy
little little trouble, little equipment, little meat, little patience
: . a little bit of confidence, a little bit of sleep, a little bit of
a little bit of
snow
Used with Countable & Uncountable Nouns
the monkeys, the schools, the teachers, the
countable
boats, the bananas
the uncountable the cheese, the machinery, the luggage, the
grass, the knowledge
the monkeys, the schools, the teachers, the
countable
some boats, the bananas
uncountable the cheese, the machinery, the luggage, the
grass, the knowledge
countable any forks, any spcks, any bathrooms, any
waiters, any beliefs
any uncountable any advice, any soap, any transportation, any
gold, any homework
no no magazines, no chocolates, no pilots, no
countable .
rings, no markers
uncountable no tr_ouble, no grass, No scenery, N0 money, nNo
furniture
a lot of animals, a lot of coins, a lot of
countable o .
immigrants, a lot of babies
a lot of .
a lot of help, a lot of aggravation, a lot of
uncountable .
happiness, a lot of fun
lots of computers, lots of buses, lots of parties,
countable
lots of colleges
lots of .
lots of cake, lots of ice cream, lots of energy,
uncountable
lots of laughter
countable enough plates, enough onions, enough
restaurants, enough worries
enough i
enough courage, enough wisdom, enough
uncountable . .
spaghetti, enough time
countable pLei?;i/s of Ir;cr)]l:seos% plenty of concerts, plenty of
plenty of g . Plenty

uncountable

plenty of oil, plenty of sugar, plenty of cheese,
plenty of space

Some/any




The words some and any are used when the speaker cannot specify or does not need/want to
specify a number or an exact amount. Compare the following sentences:

- | saw seven deer when riding my bike in the forest yesterday. (It is important that you
know how many deer | saw.)
- | saw some deer when riding my bike in the forest yesterday. (I don't know exactly how
many deer | saw. Or: It is not important that you know exactly how many deer | saw.)
The "rules™ that follow apply also to words containing some and any: somebody/anybody,
something/anything, etc.
e Ingeneral, some is used in positive sentences:

I got some nice presents for Christmas this year.

This job is going to take some time.

Look! There are some large black birds on the roof of the church.
You have some butter on your chin.

If you are hungry, there are some biscuits in the cupboard.

I'm sure I'll return to Japan some day.

There is somebody on the phone for you.

I'd like to go somewhere hot this summer.

e Ingeneral, any is used in negative sentences and questions:

| didn't get any nice presents for Christmas this year.

I looked in the cupboard but I couldn't find any biscuits.
| don't need any help.

She's so rude. No wonder she doesn't have any friends.
I don't have anything to wear to the dance.

I'm not hungry. I don't want anything to eat.

Do you have any brothers or sisters?

Did you catch any fish?

Have you seen any good films recently?

Does anyone know the answer?

Are you going anywhere this Christmas?

e In fact, the use of some/any is a little more complicated. Following are two common
occasions when the above "rules™ are "broken':

1. We can use some in questions when offering/requesting:
Would you like some more tea?
Could I have some milk, please?

Do you want something to eat?

2. We use any in positive sentences when we mean it doesn't matter which ..:
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You can come and ask for my help any time.
Which book shall 1 read? - Any one. It's up to you.
You can sit anywhere but here. This is my seat!

Task 1 Fill in SOME or ANY as in the example:

1.Are there ........ any ............ rabbits in the garden?
2.Arethere .............cooeiiin. children in the class?
3.Therearen’t ...................... chairs in the room.

4.Arethere ...........ooceviinininnn. birds in the tree?

S.Thereisn’t .....oooovvviiininnnnn. money in the bag.

6.Thereis .........ccoovvvvivinnnnn... coffee in the cup.

7.There are .........cooevvvvninnnnnn policemen in the police station.
8.Arethere ..............coeeniinnn. fish in the water.

9.Arethere ............coooeiiiiii oranges in the basket?
10.Thereisn’t ......ccoovviiinninnnn.. milk in the fridge.

11.1have ............... tea, but [don’thave .................. sugar.
12.Isthere ..................... meat at home?

13. Therewere ..................... apples here a minute ago.
14.There aren’t .................... glasses on the table.

15.Please buyme ................... stamps at the post office.

Task 2 Write what they have got and what they haven’t got:

tomatoes potatoes meat bread
Teresa * * *
Richard + Jenny * * *
Mark * * *
Sally * * *

1.Teresa has got some tomatoes, some meat and some bread but she hasn’t got any potatoes.
2.Richard and Jenny ..........o.oiniiii .

Task 3 Fill in HOW MUCH, HOW MANY, A FEW, A LITTLE, SOME or ANY:

LA bananas would you like, sir?
BiJust .oooooiiiii , please

2.A:Canlhave ..., milk?

B: Sorry, we haven’t got ...l milk.

3 A bread would you like?
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B:Just ..o , please.

AA: carrots do we have?

B: Wehaveonly ...............oooiiina. .

SAL oranges do we need?

B: Wedon’tneed ..............oooeiiiin oranges.

6.A: o sugar would you like in your coffee?
B:Just ..o , please

7. A:Could I have ..................el . tea, please?

B: Of course. Would you like ...............cceevvnnnnn.. biscuits, too?
8A:Isthere ...........ooeviiiiiiini. wine in the fridge?

B: No,weneedtobuy ................ceeuenee

OA: (o, flour does she need‘?

B:lJust ... .

10.A: Have you got .........oovivvviviinnnnnn potatoes?

BiYes. oo would you like?

Task 4 Fill in SOME, ANY, MUCH or MANY:

LA:I’dlike ....ooooviiniiininnn.. eggs, please.

B: Of course. How .............ccoeniiis would you like?
A: Six, please. Arethere ....................oe.eel. tomatoes?
B: Certainly. How ...............c....... do you need?

A: A Kkilo, please.

2 A:dlike ..oooviiiiiii olive oil.

B:How ...ooovviiii, do you need?

A: Halfabottle. Isthere ......................... flour?

B: Certainly. How ...l do you need?

A: A kilo, please.

Task 5 Fill in HOW MUCH or HOW MANY::

L potatoes do we need?

2 sugar would you like?
P milk is there in the fridge?
A eggs do you want?

D ham do you need?

Task 6 Write ( C) for the correct sentences, as in the example:

1. a. There aren’t some tomatoes in the fridge. .
b. There aren’t any tomatoes in the fridge.

2. a.I’d like some soup, please. .

b. I like some soup, please.
3. a. Would you like some orange juice?
b. Do you like some orange juice?
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a. How much cherries do you need? ...
b. How many cherries do you need? ...
a. I’d like some rice for lunch. .
b. Id like a rice for lunch. .
6. a. Would you like some bread? ...
b. Do you like some bread? ...
a. No thanks. I don’t want any coffee. =~ ...
b. No thanks. I’d like any coffee. ...
a. “Here’s your hamburger.”
“How manyis it?”
b. “Here’s your hamburger.”
“How muchisit?>
9. a. How much you want? ..
b. How much do you want? ..
10. a. 'm hungry. Is there anything toeat? ...
b. I’'m hungry. Is this anything to eat?

Tusk 7 ) Complete the sentences using SOMEONE / ANYONE / NO ONE / SOMETHING /
ANYTHING / NOTHING / SOMEWHERE / ANYHWHERE / NOWHERE / EVERYONE /
EVERYTHING / EVERYWHERE:

I.Doyouhave ..........c..ooooiii in your pocket?

2.Bob doesn’thave ................cooeiiinalL. in his pocket.

3.My roommate is speaking to ...............ccoeeerinenn.n. on the phone.
4. Anndidn’ttell ... her secret.

SJtalkedto ......ooviiiiiiiiiii.l. at the phone company about my bill.
6.Jane gave me ..........ceeeeiiiiiiininnn. for my birthday.

7.Paul didn’tgiveme ............cooeviiiiiiiiinni. for my birthday.

8.Did Paul give you ...........coeviiiiiiinnnnnn. for your birthday?

9.My brother is sitting at his desk, and he is writing a letter to ........................... .
10.A: The room is empty.

B: You’re right. Thereis ..............coooeiiiini. to talk to here.

11.A: What did you do last night?

B:Ididn’tdo ..., .

12.They won’t @0 ......ovovvinviniiniiininnn, after dark.

13.A:DO0€S v have a red pen?

B: Yes. Betty does.

140f .. wants to leave early, he or she can.

I15.Thereis ....oovvviiniiiiiiiiin, at the door. Can you go and see who it is?

Task 8 ) Complete the sentences using SOMEONE / ANYONE / NO ONE / SOMETHING /
ANYTHING / NOTHING / SOMEWHERE / ANYHWHERE / NOWHERE / EVERYONE /
EVERYTHING / EVERYWHERE:

1.The bus was completely empty. There was ............................. on it.



2.The party was Very niCe. ..........oeveeeereenneennnannn enjoyed it.

3.Tomis very popular. ..............cccoevvennnnnnn. likes him.

Ao was very kind to us. They helped us too much.

T can make her happy because she is very sad now.

6.1 opened the door but there was .................cooeviiinnn.. there.

T e telephoned the police but he didn’t give his name.

8IS e living in that house? It looks empty.

O9dheard ..........cooeiiiiiii. falling down the stairs.

100 is here, no absentees.

11.Jane was very hungry, so she wanted t0 g0 .................ooeeinnnin to eat a hamburger.
12Johnwent ...........coooviiiiiiiinn, exciting last week.

13.She stayed in Istanbul for a month and visited .............................. in this city.
14.What’s wrong? Have you got ..........ccevviiiniininnannnn, in your eye?

15.D0€S .o mind if I smoke?

16.A: Where did you go for your holidays?

B . I stayed at home.

17.The accident looked serious but fortunately ............................. was injured.
18.A: What did you have for breakfast?

B .Idon’tusually have ........................ for breakfast.

Task 9 Rewrite the following sentences without changing the meaning:

Example: There wasn’t anyone in front of me in the cinema.
There was no one in front of me in the cinema.

1.They don’t know anyone in this town.

2.She met no one at the bus-stop.
She didn’t ..ovinii e
3.You told nobody to go with you.

4.We ate nothing until dinner.

We didn’t ...
5.She told no one nothing about last night.

She didn’t ..ovinii
6.She didn’t tell anybody about her plans.

She told .o.eei
7.1 dldn t say anything.

8.The station isn’t anywhere near here.
The Station 1S ......o.oveiuiiii i
9.1 don’t want anything to drink.



Unite 8

Conditionals.
If clause Main clause Use
Type 0 If \ when + present simple Present simple something which is
general always true, laws of
truth nature
If you heat metal, it melts.
Type 1 | If + any present form (present Future\ imperative / can Real likely to happen
real | simple, present continuous, present | may / might / must/ could | in the present or future

present | perfect or present perfect \should + bare infinitive

continuous)

If he leaves early, he'll be on time for the meeting. If you 're tired, go to bed.

If you have finished your work, we can go for a walk.
Type 2 | If + past simple or past continuous | Would/could/might + bare | Imaginary situation
unreal infinitive contrary to facts in the
present present, also used to

give advice

If I saw a ghost, | would run away. (but | haven't seen a ghost - untrue in the present)

If | were you, | wouldn't go out that late. (advice)
Type 3 | If + past perfect or past would / could / might + imaginary situation in
unreal | perfect continuous have + past participle the past; also used to

past express regrets or

criticism

If I had closed the window, we wouldn't have been robbed. (but I didn't close the

window untrue in the past)

If he hadn't been behaving so badly, well, the teacher wouldn't have punished him.

(criticism)

Task 1 Choose the correct item and underline it:

1.If I move / I’ll move to Boston, I live / I’'ll live on Main Street.

2.If you call / you’ll call your mother, she’ll be very happy.

3.If the mechanic fixes our car on time, we drive / we’ll drive to Center ville.
4.1f it rains / it’ll rain today, we won’t go to the park.

5.If ’'m not in a hurry tonight, [ write / I’ll write to her.

6.1f she isn’t / won’t be sick, she’ll go to school.
7.1f they’re / they’ll be tired tomorrow, they don’t go / won’t go to work.
8.If John doesn’t buy a new car, he buys / he’ll buy a motorcycle.

Task 2 Find correct items and complete the following sentences:

I.Ifwe....go........ to London, ...... well .......... visit our cousin.

21fthey ...l their homework tonight, their teacher ......................... happy
3.If the weather ..................... good, George ...............e..... swimming this weekend.
41fhe ..o, swimming this weekend,...................... ... a wonderful time.
5.If you don’t eat your dinner tonight, ... hungry




6.0f tired, they’ll go to sleep early tonight.
TICIt o , she’ll wear her new raincoat.
8Ifyou ....ooovvviiiiiiinnin, too many cookies after dinner tonight, ..............................
get a stomachache.
OIfT oo too much coffee, ................oooiiiiiiiiin get a headache.
Task 3 Descramble the sentences:
1. If / she / she’ll / misses / bus / the / the / walk
......... If she misses the bus, she’ll walk..........cooiiiiiiiiii e,
2. If / he / he’ll / concert / goes / his / suit / the / to / wear
3. If / she / she’ll / cook / isn’t / dinner / tired
4. If / 'm / I’'ll / busy / not / you / visit
5. If / you / you’ll / be / don’t / school / finish / sorry
6. If / he / he’ll / a/ get / good / hard / job / works
Task 4 Complete the sentences with any vocabulary you wish:
1. If the weather 1S Dad tOMOITOW, .....oiiiiti e,
2. If we hitchhike t0 WOTK, .. .ouueiiii e e e
3. If I don’t sleep Well tonight, .......o.oiniiiii e e
4, If you don’t fix the broken Window, ............c.oiiiiiiiiiiii e
5. Ifhe doesn’t cut hisS Rair, ...oonnneiiiii e
6. L PP ,they’ll go to a restaurant tonight.
7. , his mother will be happy.
8. , his mother will be sad.
9. | O , her boss will fire him.
0 § P , their friends will be angry.
11. T study hard, .....ooe e
12, Ifit’ssunny at the weekend, ...........cooviiiiiiiiii e
13. IEIbeCcOmME TICh, ...t
14, IFI GO to London, .....o.oiuiiti i
Task 5 Match the two halves of the sentences:
Sam is thinking about his camping holiday with Andy.
1. If it’s sunny, a) we’ll make a fire.
2. If it rains, b) we’ll be able to see the stars.
3. If the sky is clear, c) we’ll go skating.
4. If the lake freezes, d) we’ll sit outside.
5. If the sea is clean, e) we’ll need an umbrella.
6. If we get cold, f) we’ll go swimming.
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Task 6 Complete the sentences with these phrases:

*If I had a motorbike *If I lost all my money  * your English would improve
* If Peter ate less * I’m sure she’d tell me  * If [ were a famous model
* my uncle would stop too * my English teacher would be surprised

1 If you practiced more, ....... your English would improve. ...............ccoociiiiiiin..
2 , it would be easier to go and visit my friends.
K T , I would feel miserable.
4 If I started WIiting POCIIY, . .nuriintie ittt et et e e e e et e eeeeaeeaens
N , he wouldn’t be so fat.
6 If my little sister did something Wrong, ..............oooiiiiiiiiiiiii e
T , people would see my photo everywhere.

Task 7 Complete the sentences. Use the correct form of the verbs in brackets:

Example: 'm not ill, but if I ..... were ..... ill,  wouldn’t go ..... to school. (be / go)

1. The weather report says there will be snow tomorrow. Ifit ... ,
| U at home. (snow / stay)

2. Do you need some money? Let me look in my pockets. If I ...,
SOME, Lo you some. (have / lend)

3. No, sorry. [ haven’t got any money with me. But youknow I .....................
ittoyouifl. ..o any. (give / have)

4, Pmsure of it. YOU ...oooiiiiiii the test next week if you ............
................................ hard. (pass / study)

S. Would you like to go to the cinema? If you ...........cooooiiiiiiiiiiiiiiin, to go, |
........................................... with you. (want / come)

Task8 What would you do in each situation? Write UNREAL PRESENT situations.
* call an ambulance * complain to the manager * run away
* try to catch it * ring the police
* walk to the nearest garage to get some

1. You find a fly in your soup. If | found a fly in my soup, | would complain to the manager.
2. You see a burglar breaking into your house.



Task 9 Put the verbs in brackets into the correct tense:

Sarah is a bored teenager. If she .... joined... (join) aclub, she ........................... (make)
more friends. She ... (enjoy) herselfif she .......................... (go)
out more. Her schoolwork is suffering too. If she ..., (study) more,
She o, (have) better marks and she ............................ (enter)
university. Unfortunately, she is becoming overweight. She ......................oni. (feel)
fitter if she ..o (start) swimming, and she .......................... (get)
thinnerifshe ..................oooiia, (stop) eating so much chocolate.

Task 10 Read these situations. Say how you would feel:

Example: your boy / girlfriend leaves you
If my girlfriend left me I would feel miserable.

1. you have nothing to do

4 you see an enormous spider in the bathroom

.5 ........ yo u sp||t . your Jeans |n the street ........................................
é ........ someone st eals yourcoat ................................................
.7 ........ yo ufa|| an .i m portanttest ................................................
é ........ yo UWI n S ome money 'i n acompet |t|on ................................

1.The teacher will be very angry if you ..., (not do) your homework
20fhe oo (tell) me, I could help him.

3.If you don’t water the flowers, they .............cooiiiiiiiiiiiii, (die).
4.1f you didn’t water the flowers, they ..............cooiiiiiiiiiiiiie (die).
o 70 Pt (come) if I had time.

6.1f you don’t hurry, you ........cooviiiiiiiiiiiiii i, (miss) the bus.
8 § i (be) you, I wouldn’t buy that car.

8.He will play tennis if the weather .......................onl. (be) good.

9.1 would be very happy ifshe ............cooooiiiiiiiii, (be) my sister.
10.She could win the race if she ..., (try).

I1Ifhe ..o (go) to bed early, he will get up early.

12.1f he touches this wire,he ... (get) a shock.
13.Youwill get wet ifit .............cooooiiiiiinin... (rain).

14IfTknew, I ..o (come) earlier.
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I5Iwouldn’tsayitifl ..., (be) you.

16.What will youdo if you ..........ccooiiiiiiiiiii, (get) a bad mark?
170fshe ..o, (wear) a necklace, her dress will look better.

18.1f yougonearthe dog, it ........ccooviiiiiiiiiiiin, (bite) you.

19.Bodrum ............cceviiinnnnn.. (be) ideal for a holiday if it weren’t so crowded.
20.Hewillbeillifhe ................cooiiiaii, (eat) so much.

21 0fshe oo (read) the book carefully, she will understand it.
22.The children can stay up late ifthey ..........................l. (be) good.

23.If the dinnerisn’tready, I ..o (go) out.

24 We would die if the plane ...l (crash).

Task 12 Finish these sentences:

L. Ifyou drive VEry fast, ....oo.eiieii e e e e
2. Would you give me some money if ..ottt
R b TS (11 T 1] 1<) SR
4. Twould spend every winter in Miami if ........ ...
5. Ifthey have time tOMOITOW, ......iuiieiitt ettt ettt et et ettt et e e e ee e anee e
6. Don’t give him anything if ... e,
7. We would gotothe cinema if ...........oiiiiiiiiiii e
8. IfJohn Worked Marder, ........ooviiiiii e
9. They would find me 1f ... oo i e
10. If Thad @ 10t Of MONEY, ....neieii e
11. You could live more comfortably if ....... ...
12. If she were @ g00d GiTl, ..o
13. If she g0es to his OffiCe, .....oueinei
14. She would enjoy the party if ........ooiiiii e
T I3 (S 4 B o1 7t
Unite 9
Adjectives.
Comparisons.
Adjectives Adverbes
Adjectives describe nouns i.e. they tell us what | « Adverbs describe verbs, adjectives or other
the noun is like. This is a beautiful painting. adverbs. They can be one word (quickly) or a
(What is the painting like? Beautiful.) phrase (in the morning).
* Adjectives have the same form in both the » Adverbs can describe manner (how), place
singular and the plural. It's a nice dress. They are | (where), time (when), frequency (how often),
nice dresses. degree (to what extent), etc.
* Adjectives can be used before a noun or after a | Sophie speaks German fluently. (How does she
linking verb (appear, be, become, feel, seem, speak? Fluently. - adverb of manner)
etc.). He's got a new car. His car is new. Leave your bag on the floor. (Where? On the
* Adjectives can also be used after verbs of the | floor. - adverb of place)
senses (smell, taste, feel, etc.) instead of an He's flying to Rome tomorrow. (When is he
adverb. The food smells delicious. flying? Tomorrow. - adverb of time)
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(NOT: smell deliciously) She usually gets a sandwich for lunch. (How
often does she get a sandwich for lunch?
Usually. - adverb of frequency)

She's very beautiful. (How beautiful is she?

Very. - adverb of degree)

Formation of adverbs
* Most adverbs are formed by adding -ly to an adjective quick" quickly.
* Adjectives ending in -ic add -ally to form their adverbs dramatic™ dramatically.
* Adjectives ending in -le drop -le and add -ly to form their adverbs terrible™ terribly.
* Adjectives ending in consonant + y drop -y and add -ily to form their adverbs happy" happily.
« Adjectives ending in -ly (friendly, lonely, lovely, fatherly, motherly, silly, lively, etc.) form their
adverbs with in a ... way in a friendly way.
* Adjectives ending in -e form their adverbs adding -ly without dropping -e rare™ rarely.
Exceptions: whole" wholly, true .. truly.
* The adverb of good is well. Andrea is a good pianist. She plays the piano very well.
» Some adverbs are the same as their adjectives (daily, early, fast, hard, late, monthly, best, easy,
low, etc.) He works hard. This is a hard job.
* In spoken English the adverbs loud, quick, slow, cheap are the same as their adjectives. In formal
English we use: loudly, quickly, slowly, cheaply. He speaks loud. (spoken English) He speaks
loudly. (formal English)

Regular Comparative and Superlative Forms

Adjectives Positive Comparative Superlative
of one syllable add -(e)r / -(e)st | short shorter (than) the shortest (of/in)
to form their comparative and big bigger (than) the biggest (of/in)
superlative forms large larger (than) the largest (of/in)
of two syllables ending in -er, - | heavy heavier (than) the heaviest (of/in)
ly, -y, -w also add -er / -est shallow shallower (than) the shallowest (of/in)
of two or more syllables take special more special (than) the most special (of/in)
more / most attractive more attractive (than) | the most attractive

of/in)

e Certain adjectives form their comparative and superlative in both ways, either by adding -er
/ -est to the positive form or taking more / most. Some of these are: clever, common, cruel,
friendly, gentle, narrow, pleasant, polite, quiet, simple, etc.

clever - cleverer - cleverest ALSO clever - more clever - the most clever

Adverbs Positive Comparative Superlative
adverbs having the same forms as fast faster the fastest
adjectives add -er / -est
early drops -y and adds -ier / -iest early earlier the earliest

two syllable or compound adverbs often more often the most often
take more / most (compound adverbs | Safely more safely the most safely
are adjectives + -ly careful - easily more easily the most easily
carefully)

212




e We normally use than after a comparative. I'm taller than you. We normally use the before a
superlative. We often use of or in after a superlative. We normally use in with places.
I'm the tallest of all. I'm the tallest in my school.

Task 1 Underline the correct item:

1.He left the room quiet / quietly.

2.Jane works hard / hardly.

3.He’s a very nice / nicely man.

4.The sun is shining bright / brightly.
5.Smoking is bad / badly for your health.
6.She behaves very good / well.

7.He always dresses smart / smartly.
8.He shouted angry / angrily at me.
9.This chair is comfortable / comfortably.
10.He smiled sad / sadly.

11.You drive very slow / slowly.

Task 2 Complete these sentences:

1.There was some heavy rain last night.

Yes, it rained very ..... heavily. .....................
2.Aren’t the children quiet!

Yes, they’re working very .............cooeeeiiiini.
3.James has a loud voice.

Yes, he always talks very ...l
4.Isn’t the teacher angry!

Yes, he’s shouting very ...........o.ocooiiiin.
5.Angela’s very happy today!

Yes, she’s laughing very .............ocooiiienn...
6. The telephone rang in the middle of the night. Nick was very sleepy.
He answered it very ............cooiiiiiiiiiiinnn.n
7. Kate likes playing slow music.

Yes, she’s playing this piece very ...................

Task 3 Complete the sentence with the correct word from the brackets:

Example: Mice move ..... quietly ...... (quiet / quietly)
1.This €XerciSe 1S .....ovveeueenuenuennnnnn. (easy / easily)
2.These people are speaking .............cceevvvvinniennnnn (quiet / quietly)
3.Mr. Brown can speak English ............................ (good / well)
ATigrs are ....oooveeinnieeeaneennannn. animals. (brave / bravely)
S. The footballeris ..............cooeviini. (tired / tiredly)
6.Cheetahsrun ..., (quick / quickly)
7.She is lifting the weight ......................... (easy / easily)



8.The children are playing ..............ccooevviiiinnn.nn. (happy / happily)
0.TONY 1S @ evviveieiiieeieieeeeae, skier. (good / well)

Task 4 Supply the proper form, ADJECTIVE or ADVERB:

1.He always does his homework ................coooiiiiiiiiiiiiinnnn. (careful).
2HeiSaVery .oovviiiiiii i (careful) student.

3.60ME .o (quick). We need your help.

4.You should drivemore ..................ooeiiiiinn.. (slow) along this road.
5.The old man walks very ..............ccoovvieninnnn (slow).
6.Helenisavery ...........ooovviiiiiinnnn... (slow) student.

7.Her brother, on the other hand, learns ................................. (rapid).
8Mr. Gonzaleshasa .................coociiiiiin. . (permanent) visa.

9.He hopes to remain in this country .....................oooeee (permanent).
10.Thisisan .......cccvvvviiiiiiiniinnnnn.. (easy) exercise.

11.1 can do all of these exercises .............coeevvvennn... (easy).

12.Helen works very ............ccooiiiiiinn.n. (hard) in her new job.
13.Youwalk very ...........ocoovviiiiiininn.n. (fast).

14.Theyareboth .....................eee. (serious) students.

15.They both study English very .................ooooiiiiiinin. (serious).
16.1agree with you ..........ccooviiiiiiiininnnnn... (complete) in that matter.
17.This apple iS Very .......cooceviiiiiininnnn.. (soft).

18.She always speaks ............c.oeeiinin.. (soft) to the child.
19.Helenisa ..........oovviiiiiiiiiininnn, (beautiful) girl.

20.Her sister plays the violin .....................cooat. (beautiful).

Task 5) Fill in the blanks with the adjectives in brackets:

LTOM IS ot e his brother. (old)

2. This problem is ........cooviiiiiiii e, that problem. (easy)
BJONN IS Lo boy in our class. (tall)

AMy friend 1S ...ooovieiiiii my sister. (fat)

SMY TOOM IS +uviieiiie et room in our house. (small)

6. KONyais ..o.vvvuiiiiiiiiii i city in Turkey. (large)

7. The Kizilirmak is .........coovvuiiiiiiiiiiiiienn, river in Turkey. (long)
8.Madonna is ......oovviiiiiiiiiiii i Sandra. (popular)

OMy Englishis .....oooviiiiiiii e, your English. (good)

10.The weather today 1S ........ccovviiiiiiiiiiiieae . the weather yesterday. (bad)
11.This arden is .......ocevveiiiiiiiii e that garden. (large)
12.Elizabethis ..o girl in our group. (beautiful)
I3.0am .o girl in the class. (short)

T4 What 1S ..o e, film on TV today? (funny)

ISSWhO ISt girl in your class? (pretty)
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Task 6 Fill in the blanks as in the example:

I went on holiday last year but it was a disaster! My hotel room was .. smaller than ... (small)

the one in the photograph in the brochure. I think it was ..................coc. (small) room
in the hotel. The weather was terrible too. It was ................coooiiiiiiiin.s. (cold) in England.
The beach near the hotel was very dirty — it was ...............coooiiiiiiiinn, (dirty) all the
beaches on the island. The food was ............cccooiiiiiiiiiiiii e, (expensive)

I expected and I didn’t have enough money. One day I went shopping in a big department store and
I broke a vase. It Was .......ccooiiiiiiiii ( expensive) vase in the
whole shop. But ... (bad) thing all was that I lost my passport
and I couldn’t go back home. [t was ............cooiiiiiiiiiiiiiii e, (horrible)

holiday all my life.

Task 7 Complete the sentences:

DAVID TOM GEORGE
Age 25 30 35
Weight 70 kgs 72 kgs 75 kgs
Height 1.68 1.72 1.80
Salary $800/month $1000/month $1500/month
House 3 rooms 4 rooms 5 rooms

1.(young) Davidis ..... younger than .... Tom and George.

2.(old) George and TOM @re .........oeiieiiiiiiii i David.
3.(heavy) George iSthe ........o.oieiiiiiiiiiiiiiii i all.
4.(light)  TOM IS t.uviete et George.
5.(tall) TOM IS oot David.

6.(tall) (€1-To] (o [ PPN all.

7.(old) L eT0) e T Tom.

8.(little) David gets .......ccovviiiiiiiiinnn.. 10000) 1 15) AN Tom.
9.(much) George gets .......ovviiiiiininnnnnnn 10010)11) AN Tom.
10.(small) David’s houS€ 1S .....ovuviiuiiiiiiiiii e, Tom’s.
11.(big) George s NOUSE 1S ..viviiriiie e all.

12.(big) Tom’S hOUSE 1S . vviiiii e, David’s.

Read the passage:

Mr. and Mrs. Smith are now flying to Canada. Miss Bennet is their stewardess. She is very
talkative and friendly. She is showing Mr. and Mrs. Smith some pictures of her family and her best
friend.

Miss Bennet: This is my best friend. Her name is Tina.
Mrs. Smith : She is very pretty. Is she older or younger than you?
Miss Bennet: She is one year younger.
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Mrs. Smith : Aren’t you thinner than she is?
Miss Bennet: Yes, | am. Tina loves to eat very much.
Mrs. Smith : So do I. I hope it will be time for lunch soon.

Age Height Weight
Miss Bennet 21 1.73 57 kg
James Bennet 23 1.82 76 kg
Tina Robbins 20 1.68 61 kg

Task 8 Look at chart. Compare Miss Bennet with her brother and her best friend Tina
Robbins:
Example:  (Miss Bennet / tall / Tina Robbins)
Miss Bennet is taller than Tina Robbins.

1. (Miss Bennet / short / her brother James)

Unite 10
The modal verbs

The modal verbs include can, must, may, might, will, would, should. They are used with
other verbs to express ability, obligation, possibility, and so on. Below is a list showing the most
useful modals and their most common meanings:

Modal Meaning Example
can to express ability I can speak a little English.
to request permission Can | open the window?
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could to ask for permission Could I borrow your dictionary?
request Could you say that again more slowly?
suggestion We could try to fix it ourselves.
future possibility I think we could go to London again.
ability in the past He gave up his old jobs so he could work
for us.
may to express possibility I may be home late.
to request permission May | sit down, please?
might to express present possibility We’d better phone tomorrow, they might
be eating their dinner now.
to express past possibility You never know, they must give us a
10% discount.
must to express obligation I must go now.
to express strong belief She must be over 90 years old.
ought to Saying what’s right or correct We ought to employ a professional
writer.
should to give advice You should stop smoking.
would to request or offer Would you like a cup of tea?
stating preferences Would you prefer tea or coffee? I’d like
tea, please.

Modal verbs are unlike other verbs. They do not change their form (spelling) and they have
no infinitive or participle (past/present). The modals must and can need substitute verbs to express
obligation or ability in the different tenses. Here are some examples:

Past simple Sorry I'm late. | had to finish my math test.

Present perfect ~ She's had to return to Korea at short notice.

Future You'll have to work hard if you want to pass the exams.
Infinitive | don't want to have to go.

Past simple | couldn't/wasn't able to walk until I was 3 years old.
Present perfect | haven't been able to solve this problem. Can you help?
Future I'm not sure if 1 will be able to come to your party.
Infinitive I would love to be able to play the piano.

Modals are auxiliary verbs. They do not need an additional auxiliary in negatives or questions. For
example: Must | come? or: He shouldn't smoke.

Task 1 Fill in the blanks with CAN or CAN’T:

1.She is a small baby. She .................... eat meat, butshe ..................... drink milk.
2.That dress is not expensive. [ ...................... buy it.

3 Acat ..o, climbup atree,butadog ....................... .

4.I'mvery tired today. I .....................l. clean my room.

S5.Johnis veryshort. He ........................ play basketball very well.

6.We are very hungry, SOwWe ...................... eat a lot of sandwiches.

7Heisveryfat. He ........................ run very fast.
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8We .o sleep in the bedroom but we ..................... sleep in the bathroom.

1.Sheisill,soshe ........ccoovviiiiiiinnnn. see the doctor.

2.It’s raining heavily. You ........................ take your umbrella.

3We o (not / pick) the flowers in the park.

4.Mike is nine months old. He ........................oonll. (not / eat) nuts.

STamverytall. Sol........................ play basketball.

6.'m SOITy BUt We ..o (not / come) to your party tomorrow.
7.You are speaking very quietly. I ... (not / understand) you.
SR [ use your phone?

OWeE o go to the bank today. We haven’t got any money.

10.My hands are dirty. I ..................oooell. wash them.

IMIslate. T ..o, €0 Now.

12Y0Uu oo, stop at a red traffic light.

I3.YOU oot (not / speed) in the city.

14. Tourists ......oovvvvvninneennnnn.. take their passports when they go abroad.

15.Footballers ...........cocoviiiiiiiiiiiien, (not / touch) the ball with their hands.

16 i, you play the guitar?

L7 (not / come) with you now. Because I’'m studying my
lessons.

Task 3 Use MUST/MUSTN’T/HAVE TO or (NOT) HAVE TO:

1.1 can stay in bed tomorrow morning because I ... work
2.Whatever you do, you .............cceevinnnn. touch that switch. It’s very dangerous.
3You.oooviiiiii, forget what I told you. It’s very important.

AWE oo leave yet. We’ve got plenty of time.

5.Ann was feeling ill last night. She ............................ leave the party early.

6.1 go to the bank yesterday to get some money.

7.The windows are very dirty. I ........................ clean them.

8.The windows aren’t dirty. YOU .......cocooeviiiiiiiniiiiininnn.. clean them.

9.We arrived home very late last night. We ......................... wait half an hour for a taxi.
10.These cakes are very nice. YOU .......ovvvvenniennnnnn. have one.

TTWe o, take an umbrella. It’s not going to rain.
12.Thisisasecret. YOU .....oovvviniiiiiiiiiiniennenne. tell anybody.

I3.YOU oo buy a newspaper. You can have mine.

14.This train doesn’t go to London. You .............c.oooiiiiiiin.n. change at Bristol.
15.In many countrieS men .............coeeveiiiiininnannnn.. do military service.

16.Sarah is a nurse. Sometimes she ..................cooiinnn. work at weekends.

Task 4 Fill in the blanks using (NOT) HAVE TO / MUST (NOT) / CAN / COULD:

1.George has traveledalot. He ........................... speak four languages.



2Jcan’tsingnowbutl....................... sing very well when I was a child.

3.She will stay in bed till 10 o’clock this morning. Because she ................................

go to work.

4 Many students in Turkey ......................oeeel. wear uniform when they go to school.

5.I’'m sorry I couldn’t come yesterday. I .....................oeeei work late.

6.You’ve been coughing a lot recently. You ............ccooeiiiniinne. smoke so much.

7.You have a bad headache. Soyou ............................ go to bed early.

8.1 can’t swim very far these days but ten yearsago I ............................ swim from one side of
the lake to the other.

10.1t isn’t permitted to speak Turkish during the lessons. Soyou ........................ speak Turkish.

Task 5 Use a suitable present or past MODAL AUXILIARY:

ILHe oo, play chess when he was young.

2Y0U tiiiiiii drive a car when you are 18.

3 I ask you a question?

4.She ....oooiiiiii be 25. She looks older than that.

5.His telephone doesn’t answer. He ...........coooviiiiiiiiiiiiiiiiiien, (go) to the club.

6.She entered the room carrying a wet umbrella. She ..., (walk)

in the rain.

7.My car didn’t work this morning. So I ................co walk to the office.

BHE oo (be) home, but we didn’t telephone him.

O.She .nii i, (help) me a lot by giving me a little of his time, but
she preferred to go out.

10.He doesn’t know the answer. He ..., (study).
IldIcan’tfindthehouse. I ..., (write) down the address.
12.She is very sleepy. She .......cooiiiiiiiiii (stay) up very late last night.
3., go for a walk later. It depends on the weather.

14.The ground is covered with snow. It ..., (snow) last night.
I5.She oo (be) in a great hurry to leave for the theater because she
left all the dinner dishes on the table.

16.That store has just gone bankrupt. I believe they ................ccoooiiiiiiii... (have) a
stricter policy about giving people credit.

17.I’'m afraid Mr. Smithisdeaf. He ... (not / hear) what you say.

Task 6 Fill in the blanks with suitable MODAL AUXILIARY VERBS:

1.At the end of the month the Post Office will send him an enormous bill which he

......................................... pay.
2.WhenIwasachild, I ...............c.oooooiiiiin, understand adults, and now that I am an
adultI ..., understand children.

3.When | firstwentto England I ..................... read Englishbut I ...........................

understand it.
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4, I see your passport, please?

5.He sees very badly,he ...................... wear glasses all the time.

6.Pedestrians ...................... either use the crosswalk or cross the street at the traffic
lights.

7.Thebuseswereall full; I ..................ooeet... take a taxi.

8You ...ooviiiii drive fast; there is a speed limit here.

O we all go to the football match tonight?

10.You ..o.oovvveiennnn, argue with your father, you .................... obey him.

11.1 know she was in because | heard her radio, but she didn’t open the door. She .............
............................. (hear) the bell.

12.A: | bought two bottles of milk.

B:iYOU coooii (buy) milk; we have heaps in the house.
30 carry this heavy pack myself. I think I will ask for help.

14. When I woke up this morning, the light wason. I .........................l. (forget)
to turn it off.

15.1 saw her at the office half an hour ago. She .............................. (be) at home now. It
is almost impossible.

I6Ican’tfindmykeys. I .......ooooiiiiiiiiii, (put) them somewhere in my
room.

17.1 don’t know what all this noise about. It ...............ccoooiiiiiiiiiiiiiin. (be) my
father breaking wood in the backyard.

18.1 can’t find my mother. She ..., (go) shopping.

19.The weather is overcast. It ..............cooiiiiiiiiiiiin. (rain) in the afternoon.

201f you have finished your work, you .....................o.ol. (leave).
21 you like to come to the cinema with us?

22 I come in?

23 Emily ..o (wear) glasses since she was eight.

24.Deniz had no money, so she sold her car. A few days later she won a lot of money in a
competition. She ..........cooviiiiiiiiiiii (sell) her car.

25.The accident happened because he was driving on the wrong side of the road. He
.................................................... (drive)on the right.

Task 7 Fill in the blanks using MUST, CAN’T, MAY, MIGHT, COULD and PAST FORMS of
them:

1.Sally looks sad and worried. She ... (have) a problem
with something.
2.BOD (be) at school because I haven’t seen him today.

3.Mr. Treves hasn’t come to work yet. He has never been late for work. He ...................
.................................... (miss) the bus.

4. Timmy is a very good boy. He isn’t naughty, sohe ... (break)
that window. SOmMeone €ISe ..........c.oiiiiiiiiiiii i (break) it.
5.’'m sure that [ dropped my key inthecar. It ... (be)

there at the moment.
6.The street is wet this morning. P'm not sure but it .............coooiiiiiiiiiiiiiii e,
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(rain) last night.

7.A: | talked to your science teacher at school yesterday.

B: YOU o (talk) to her because she wasn’t at school
yesterday.

8.A: The man was being taken to hospital. He ...,

(have) an accident.

B: Yes, I’'m sure he had an accident.

9.A: Will you come to my birthday party tomorrow?

BTl o (come) to your party because I have to look after my little
sister.

10.A: I’m going to do a parachute jump next week.

B: You are going to jump out of an aeroplane! But you’re 73 years old! You ................ (be)
SEriouS. YOU ..ovvviiniieiniieieennnnnn, (be) mad.

A: Ttreally oooooovviiiiii (be) wonderful looking down on everything. I’ve always
wanted to try it.

B: But anything could happen. You .......................... (be) injured, or even killed. I wouldn’t
take the risk.

A: Well, your life ....................oel. (be) much fun if you never take risks. You ought to try it,
t00. You never know. You ...........cccoeeiiiiiiiiiiininn.. (enjoy) it.

B: Enjoyit! You ......ccooviiiiiiiiin (be) joking.

11.She knew everything about our plans. She .............ccooiiiiiiiiiiiiiians (listen)

to our conversation.

a vegeterian.

13.Mrs. White bought a new fur coat! She ...........coviiiiiiiii (win)
a lottery.

14.John said he would ring, but he hasn’t. He ..., (forget)
all about it.

15.The children ................oooiiiiiinn. (study) in the library now because they have a
test tomorrow.

16.The singer has got a sore throath, SO she ...............coviiiiiiiiii (sing)
at the concert.

| (be) at home this evening, or I ....................c.ooael. (be)
out, I’m not sure.

18.He drank three glasses of water. He ..., (be) very thirsty.
19.A: Where’s the cat?

20.The police arrested him right away. They ..o, (find)
enough evidence.

21.He had no money, SO he .........coooiiiiiiiiii e (lend) you some.
22.We can’t wait any longer. Something .................ccooveiiiiiiiiinnann... (do) immediately.
23.They all shouted in fear. They ...........ccoooiiiiiiiiiiiiii (be) very afraid.
24.A: Your dog bit me as | was standing in the hall.

Bilt o (be) my dog. It was with me all day.

25.A: I phoned you at 9 o’clock this morning and got no answer.
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.................................................... (be) in the garden. I planted some flowers this
morning.

26.My grandmother always has a rest at this time of the day, soshe .......................ool.

(take) a nap now.

27.Mrs. Green wasn’t good at ice-skating, but she insisted on and broke her leg. She ..........

............................................... (give) up doing that.
28.A: I’'m afraid Ted is watching TV again.
B:He oo (watch) TV, because his room is completely silent and dark. He
...................................... (sleep)
29.That carpetwas made by hand. It ..., (take) a long
time to make it.
Unit 11

Gerund or infinitive.

There are certain words in English that are usually followed by an infinitive or gerund.

Verbs followed by an | Verbs followed by a Verbs followed Verbs Followed by an
infinitive gerund by a preposition | Object and an

and a gerund Infinitive
agree leap admit permit admit to advise ove
aim leave advise postpone approve of allow motivate
appear like appreciate | practice argue about ask order
arrange long avoid quit believe in beg pay
ask love can'thelp | recall care about bring permit
attempt mean complete | report complain about build persuade
be able neglect consider resent concentrate on buy prepare
beg offer delay resist confess to challenge promise
begin ought deny resume depend on choose remind
care plan detest risk disapprove of command require
choose prefer dislike spend discourage from dare send
condescend | prepare enjoy (time) dream about direct teach
consent proceed escape suggest feel like encourage | tell
continue promise | excuse tolerate forget about expect urge
dare propose | finish waste (time | insist on forbid want
decide refuse forbid object to force warn
deserve remember | get plan on have
detest say through prevent (someone) | hire
dislike shoot have from instruct
expect start imagine refrain from invite
fail stop mind succeed in lead
forget strive miss talk about leave
get swear think about let
happen threaten worry about like
have try
hesitate use
hope wait
hurry want
intend wish
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Task 1 Put the verbs in the gerund or the infinitive:

1. is really good fun. (fly)

2. We stopped at the motorway services something (get/ eat)

3. What’s this
It’s for vegetables. (cook)
4. Ican’t getused to before the dawn. (get up)
5. I’m sorry about you. (not invite)
6. There’s a lot of work on the new building. (do)
7. lreally love with the children. (play)
8 is a good form of exercise. (swim)
9

. There are some interesting things in the British Museum. (see)

10. You’re lucky you haven’t got a child (look after)

for?

11. We managed the exam by each other every evening. (pass/ test)

12. Dave decided Sheila for a week or two. (not phone)
13. 1 can’t stand the washing- up. (do)

14. 1 think I’m going to have to give up football. (play)
15. It really is time (go)

16. I’ve decided here for another year. (not stay)

17. 1 know the keys are here: | remember somewhere. (put them down)

18. We were getting tired, so we stopped lunch. (have)
19. I tried some salt, but it didn’t help. (add)

20. I'm looking forward to the program. (see)

21. I went home that the children were all right. (check)
22. You’re much too young in there. (go)

23. | was surprised about the new baby. (not hear)

24. We’re very keen on the team. (join)

25. It was a very odd thing (say)

26. We decided until the end of the film. (not stay)

27. 1 miss to see my parents every day. (be able)

28. They wouldn’t let me in the driving- seat. (Sit)

29. It’s your last chance you’re sorry. (say)

30. We agreed any more work. (not do)

Task 2 Use the GERUND or INFINITIVE forms of the verbs:

I.LHegaveup ....oovvvvviiiiiiiiiinn, (gamble).

2.Hetoldme ............... (ATY) e, (come) early.
3.Jadvised him ...................... (ask) the bus conductor .......................
............................. (get) off.

4.We are looking forward to .................ooeeenin. (read) your new book.
STdon’tenjoy ....ooviiiiiiiiiiiiii (go) to the dentist.

6.A: Did you remember ..., (give) him the money?

(tell) him where



B: No, I didn’t. I still have it in my pocket; but I’ll ............................ (see) him tonight and I

PIOMISE «.uvneieniiiiiieieieeeeennss (not / forget) this time.

7.1 saw the plane .................oooeenne. (crash) into the hill and ............................... (burst)
into flames.

8Heissaid ..................... (be) the best surgeon in the country.

9.We don’t want anybody ................... (know) we are here.

10.A: Why didn’t you pay the bill for him?

B:Toffered ...................... (pay), but he refused.

I11.Hewasaccused of .............cooviiiiiiiiiinnin. (steal) the valuable vase.

12.1 don’t feel like ............ccovviinin.n. (work); what about ............................ (go) to a
disco instead?

13.Imagine ...................... (live) with someone who never stops ....................... (talk).

14.A: Do the boys tidy their own rooms?

B: They are supposed .........ccoovvviiiniinnnnnn. (tidy), but they don’t always.

15.1 hope the children won’t go near the water. [ warned them ........................ (not / go) near it.
16.Tryto avold ...oovevveiiiiiiiiie e, (make) him angry.

17.Would you mind ............coocoiiiiiii.. (write) your name and address on the back of the
cheque?

I8.After ..o (read) this article, will you giveup .................... (smoke)?
19.0suggest oovvveviiiiiiiiieieea (hold) another meeting next week.

20.1 have no intention of ......................... (go) to that film; I couldn’t bear ................. (see)
my favorite actress in such a dreadful part.

21 TIY o (forget) it; it’s not worth ........................ (worry) about.

22.1advise you .....ovviiiiiiiiennn. (start) ..ooovvviiiiiiiiis (look) for a flat at once.
23.Hehates ......................e. (answer) the phone, and very often just lets it ............... (ring).
24 It is usually easier ...............coeevennn. (learn) a subject by ... (read) books
thanby ... (listen) to lectures.

25.Don’t forget .....cvviiiiiiiiininn. (lock) the door before ........................ (go) to bed.
26.Jarranged ...........ooiiiiiiiinal, (meet) them here.

27Hetried ..........ooooiiiiii (explain) but she refused ........................... (listen).
28.1regret ..o, (inform) you that your application has been refused.

29.Your windows need .................oeiiinln (clean); would you like me ..................... (do)
them for you?

30Ican’thelp .....oooeviiiiiint. (sneeze); I caught a cold yesterday from ................... (sit) in
a draught.

31.1 absolutely remember ...................covnenn. (pay) him. I gave him $20.

32.You'll never regret .............covvennnnnn. (do) a kind action.

33.A: Did you remember .......................... (lock) the door?

B: No, I didn’t. ’d better ........................ (go)and ..............e.lll (do) it now.

34.’'m very sorry for .................o.lel (be) late; it was good of you ...................... (wait) for
me.

35You don’t need ..........c..oeiiiin (ask) his permission every time you want
.......................... (leave) the room

36.1excepthim ...........ooooviiiinal. (apologize) to me.
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37.We got tired of ..., (wait) for the weather ..................... (clear) and

finally decided .......................... (set) out in the rain.

38.1 can hear the bell ........................... (ring), but nobody seem to be coming
........................ (open) the door.

39.There are people who can’t help .......................... (laugh) when they see someone
........................... (slip) on a banana skin.

40.They don’tallow ...............coveinnnnn. (smoke) here.

1.After she had decided ........................ (stay) in Turkey, she got used to .................. (eat)
Turkish foods.

2.Theyseem ...................... (have) plenty of money.

3.I’m sorry sir, I'm late, but [ promise .......................... (not / be) late again.

41remember ...........coociiiiiiiinn. (go) to the cinema with my girl friend when I was a teenager.
S5.Heisashamed of ........................... (steal) that money.

6.1 think we’d better .......................ooel . (exchange) names and addresses.

7.Would you mind .................oeoennn. (show) me how ................coiiini (work) the new
machine?

8.She warned her child .......................... (not / touch) the wire.

9.Can you manage ............oceeeereeniennannn. (finish) ..., (pack) these parcels
alone?

10.His doctor advised him .....................ooeell (EIVE UP) e (sit) up late
at night?

Task 4 Supply the appropriate form of the verbs:

1.She ever admits .......................... (make) mistakes.

2.Please avoid ...................... (be) alone with him.

3.When you finish ...................... (do) your homework, call me.
4.She’s considering ........................ (be) a member of T.E.D. Club.
5.0n Sundays I always practice ...............c.ccoeenenn. (talk) English with my aunt.
6.Doyoufancy .........c..ooeoeiinin (play) tennis this afternoon?
70dislike ... (study) history.

8.Please trytoescape ..........ooevveniinnnnn (make) him angry.
9.0enjoy ..ocvviiiiiiiinnn. (walk) in the rain.

10.She can’t afford .......................... (buy) a car.

Il1.Idecided .......coovvvvvnnint.o (go) on Saturday.

12.Don’t forget .........covvivniiiinnnn. (tell) him the news.

13.They managed ...............ccoeeninnnnnn. (pass) their exams.

14 Herefused ..., (see) me again.

I5.Remember ..............cooeeeiinnnl. (post) the letters.

16.Sheseems ..........ccevvvvvennnnn.. (be) happy.

17Hewaited ............oovviniinnn.. (get) his salary.

18 He’ll hireaman .......................ee (kill) them.
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19.He advised .........cccvvvnviinnnnn. (study) hard.

20.'m sorry for .........ooeiiiiiiiiii (keep) you late.

21.I'minterested in ................oceenennn.. (play) tennis.

22.Instead of ...l (study) Alice watched TV.

23.He apologized for ........................ (come) late.

24He succeeded in .............ccvvinennnn. (pass) his exam.

25.I’'m looking forward to .................coeeiiiin. . (go) to London.

26.We’re thinking of ......................ooell. (travel) by train.
27.Doyoufeellike ................ooeinnit. (go) for a swim?

28.Do you have any good reason for ..............cooeviiiiiiiin.... (not / call) me?
29. Thank you for ................ooeeneeee. (help) me carry the goods.

30.The little boy’s mother warned him .......................coee (not / eat) so many apples.
31.They remindedme .......................... (do) my assignment.

32.The children are excited about ........................... (go) to the movies.
33.She always putsoff ...l (do) the laundry.

34 Bobrefused ............ooiiiiiin.. (talk) about his problems.

35.Cindy told him ..............cooooiiiiiinn, (not / wait) for her.

36.He suggested ..........coovvvniennnnn.. (go) home when he got sick.

37.Who is responsible for ........................ (tidy) the room?

38.Henry is quite good at .........covviiiiiiiiiiiiiiniannnns (make up) stories.
39.We're planning on ..........o.eeviiiiiiiiiiiiiian.. (go / swim) this weekend.
40.1 couldn’t persuade him ...................cooeenn.e (come) with me.

41.Can you touch your toes without ....................c.oeee. (bend) your knees?
42 Tcan’thelp .....ooovviiiiiiiiiiiia, (look) at her.

43.Do you have any difficultyin .....................c..ll. (speak) English?

44 Please remindme .......................nl. (take) my photo.

45.1 persuaded my mother ........................... (give) me permission to go out.
46.He will arrange .................ccoeeneene (meet) me at the airport.
47.Hewaited .........c.oooiiiiiiin.. (get) his salary.

48.1regret ..ooovviiiiiiiiiia, (say) you that he 1s ill.

49 Jimcan’tstand ...l (be) interrupted.

50.When Sam got tired, he stopped ...............oooiiiiin (work).
S1.Iremember ...........ccoeoevinninn.n. (play) with dolls when I was a child.
S2.0regret oo (not / listen) to my father’s advice. He was right.
53.The thief was accused of .....................ocee. (steal) a woman purse.

Task 5 Complete with GERUND or INFINITIVE:

1. He suggested ... dinner in a Chinese restaurant.

2. I’ll give it back when I finish ....................o. it.

3. Iremembered .................ooiiiinian. to the chemists for you. Here’s your medicine.
4, Iremember ...............ccoevivinnn... him last night.

5. Would you like ..., to some music?

6. Iregret ....ooovvviiiiiiiini, that [ won’t be able to come to the meeting.

226



Unite 12

Pronouns (Personal, Possessive, Relative and Reflexive Pronouns).

Personal Pronouns Possessive Adjectives and Pronouns Reflexive
Subject form Object form Possessive Possessive Pronouns
adjective pronoun
I me my mine myself
you you your yours yourself
he him his his himself
she her her hers herself
it it its its itself
we us our ours ourselves
you you your yours yourselves
they them their theirs themselves
Task 1 Fill in the blanks with MY, YOUR, HIS, HER, ITS, OUR, YOUR, THEIR:
1.Thisis Tim. ................... car is very fast.
2.Jane and I are in the garden. ............... books are in the classroom.
3.Are you a driver? Where is ............... car?
4.1am a driver? Thisis ................ school.
5.She is my friend. ............. name is Meltem.
6.These are Mr. and Mrs. Brown. That’s .............. house.
7.Look at that cat. ............... eyes are green.
8.Your friend and you are sad today. What’s .................. problem?
9.That’s Mr. Green. He is driving ............... car.
10.Ali’s and Can’s bags are heavy. ............... bags are full.
11.Gokce and Meltem are listening to pop music. ................. mother is cooking in the kitchen.
12.The dog is eating a bone. .............. teeth are very sharp.
13.Are you and your sister ready? ............... friend is waiting for you in the car.
14.A: What’s .............. job?
B: I’'m a mechanic.
15.Madonna is a famous singer. ............... new records are great.
16.Robert has gotadog. ................... name is Bingo.
17.We have got a new house in Izmir. ................ new house is very large.
18.The boys are riding .................... bicycles in the garden.
19.Aysegtl is going to school. ................. school is very far.
20.Sue and Mary are wearing ear-rings. ................... ear-rings are silver.

Task 2 Rewrite these sentences using HE, SHE, IT, THEY, WE, HIS, HER, THEIR, OUR, ITS:

1.Jane’s father is very thin.

3.Jim’s shirt is very long.




5. A: Are those your glasses or my glasses on the table?

Task 4 Fill in the blanks using MINE, YOURS, HIS, HERS, OURS, THEIRS:

1.A: Is this John’s tie?

B: Yes, itis .............. .

2.My umbrella isn’t black. ................ is grey.
3.There is a car near your house. Is it ................. ?
4.That green shirt isn’t Ayse’s. .........coeeeeen. is blue.
5.Pass this ball tous. Itis ............... .
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6.They don’t like sandwiches. These sandwiches are not ................. .
7.Don’t take these keys. They are not .................
8.A: There is a pair of brown gloves here. Are they your gloves or my gloves?

B: T haven’t got brown gloves. They aren’t ................... ,theyare .................. .
9.A: Is their house old?

B:No, .o, is very old.

10Can I take your pen? ................. is at home.

Task 5 . Fill in the blanks with ME, YOU, HIM, HER, THEM, US, IT:

1.We are playing in the garden and Jim is playing with ................. .
2.Are the lights on? Turn ................ off!

3.Where is my book? I'm looking for .................. .

4.She is very tired. Help ................. .

5.'m very thirsty. Give ................ a glass of water.
6.This is Ahmet’s pen. Give itto ...............
7.Lookat............... . Are they your fr1ends‘7

8.Are you John Brown? There is a letter for ............. .

Task 6. Fill in the blanks with MY, YOUR, HIS, HER, ITS, OUR, THEIR, ME, YOU, HIM,
HER, IT, US, THEM, MINE, YOURS, HERS, HIS, OURS, THEIRS where necessary:

1.Is that Jim’s tie? Show ............... this tie.

2.There is a pen on the table. Give .............. to me.
3.Pass these books to your friends. They are .............. .
4.A: Is this my umbrella?

B: No, itisn’t .............. umbrella. ............. is on the table.

5.Gokge and I are in the classroom. ................ bags are under the desk over there. Could you
bring .............. 170 T ?

6.Mr. and Mrs. Brown are at the door. This is ............. key. Please give ............ {70 IR
7.A: Have you got a green pullover?

B:No, .ccovviiiinin isn’t green. It’s blue.

8. Look at that man. .............. name is John Brown. This psssport is ................ . Give
................ [0

Task 7 Rewrite the underlined parts using ME, HIM, HER, THEM, US, IT:

1.There are some books on the desk. Look at these books.



5.The man is looking at Ali and me.

Task 8 Complete the passage. Use these words.

Hello. ............... name is Patrick. ’'m nine. I have got a brother. His name is Andy and he’s
eleven. We are on holiday in Spain. The hotel is very good and ............. swimming-pool is large.

Andy and I have got a sister. ........... name is Liz. She’s six years old. ............. mother and
father are in the restaurant now. Their friends, Mr. and Mrs. Bolton, are in the restaurant, too.
............. two sons are in the pool.

Andy has got a girl-friend. ............... girl-friend’s name is Sandra. She’sin ............... class
at school.
Where is your family? Is ................ family here, too?

Task 9 Complete the sentences using MYSELF, YOURSELF, HIMSELF, HERSELF, ITSELF,
OURSELVES, YOURSELVES, THEMSELVES:

1.Sue’s children are too young to look after ..., .
2.Anelephanthurt ........................... when it tried to get out of the zoo yesterday.
3.1 couldn’t borrow my mother’s car last night because she was using it .................. .
4.1 don’t need any help. I can take care of .................c.oointe.

5.Mr. Woods fell overand hurt ......................... when he was running for a bus.
6.Would you all like to help ..., to sandwiches and cakes?
7.Sarah and I didn’t really enjoy ...........cooooiiiiiiiiiiin. at the disco last night?
8ltaught ..., to play the guitar; I’ve never had lessons.

Task 10 Complete the sentences using a REFLEXIVE PRONOUN:

1.Ididn’t buy that cake from the shop. Imade it ........................ooa .

2.A: Who built your swimming pool for you?

B: Nobody. Webuiltit ............coooiiiiiiiiii.n.

3.Did someone phone the doctor for you? Or did you phone him ... ?
4.A: Who told you they were moving?

B: Theytoldme ..........ooooiiiiiiii

SMr. Mason .....ooevviiiiiiiiiiiiia, offered me the job.
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6.Sally didn’t buy that sweater, she made it .....................coooeiiini. .
Task 11 Finish the sentences with a REFLEXIVE PRONOUN:

1.He looked at ..................c.ne.. in the mirror.

2.I’'m not angry with you. ’'m angry with ....................... .
3.Margaret had a nice time in London. She enjoyed ..., .
4 .My friends had a nice time in London. They enjoyed ........................oool. .
5.Ipicked up a very hot plate and burnt .........................o :

6.He never thinks about other people. He only thinks about ........................ .
7.1 want to know more about you. Tell me about .......................... .
8.Goodbye! Have a nice holiday and look after .............................. !

Unite 13
Questions.

There are five types of questions in English.

1. Question to the subject.

This interrogative sentence word order line (unchanged), and in the offer, everything remains in
place. We just remove the subject and instead uses the appropriate interrogative word: Who? What?
Neither the present nor the last time this type of question in the English language does not need to
use auxiliary verbs. In the future may appear auxiliaries shall / will, but they are an indication of the
time and is subject to, in principle, have no relationship.

Subject Main verb
What happened To us?
What makes You feel upset?
Who invites Guests for the party?

2.General question.
This interrogative sentence in the English language implies the formulation of the question to the
whole proposal. The answer to this question are the words yes and no.

Auxiliary verb | Subject | not | main verb answer:
yes or no

Do you want dinner? Yes, | do.

Can you drive? No, I can't.

Has she not | finished her work? | Yes, she has.

Did they go home? No, they didn't
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Exception! Main verb be in Present Simple and Past Simple:

main verb be subject
Is Anne French?
Was Ram at home?

3. Special question.

This type of question in English is different in that it can be given to any member of the proposal.
The word order is also the opposite, and to obtain the necessary information used several
interrogative words: What? — What ?; When? — When ?; Where? — Where ?; Why? — Why ?;
Which? — Which one? and others.

Question word | auxiliary verb | not | subject | main verb answer:
information

Where do you live? In Paris.

When will we have lunch? | At 1pm.

Why has n't | Tara done it? Because she can't.

Who(m) did she meet? She met Ram.

Who* has run out? | Ati has run out.

Who** ran out? Ati ran out.

*When the question-word is who, it acts as the subject.
**In Present Simple and Past Simple tenses, there is no auxilary verb with who.
Exception. Main verb be in Present Simple and Past Simple:

Question word

Main verb be

Subject

Where

Bombay?
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How was she?

4. Alternative Question.
Sometimes we give our listener a choice. We ask them to choose between two possible answers. So
their answer is (usually) already in the question. Look at these examples:

Auxiliary verb | Subject | Main verb or answer:

in question
Do you want tea | or | coffee? | Coffee, please.
Will we meet John | or | James? | John.

Exception. Main verb be in Present Simple and Past Simple:

Main verb be | Subject OR
Is your car | white | or | black?
Were they $15 |or | $50?

5. Tag-question.
In setting such interrogative sentence in the English language a person tries to express

doubts, surprise, confirmation of this. This question consists of two parts: the first — is the proposal
itself entirely with unaltered word order, and without those parts of speech which actually asks the
question; the second — a short question, which will be an auxiliary or modal verb, present in the
first part of the predicate.
Examples:
Stop talking, will you?
They have just arrived, haven't they?
He wasn't serious, was he?
Our team will win this match, won't it?
Justin met her 3 years ago, didn't he?
Let's meet at the Stadium, shall we?
She's pretty, isn't she?
You like her, don't you?
You don't like her, do you?
He was there, wasn't he ?

Task 1 Change the statements to questions using the question word in parenthesis. Check verb
tense.
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Example: The train arrived at ten o’clock. (what time) What time did the train arrive?

1.They do their homework at night. (when)

2.Mr. Robertson came to the party alone. (who)
3.The car is across the street from the house. (where)
4.1 like the red blouse, not the blue one. (which)
5.She felt better after she took a nap. (how)

6.That is an English book. (what)

7.My sister called her boyfriend yesterday (when)
8.She talked to him for an hour. (how long)

9.He studies piano at the university. (what)

10.The party lasted all night. (how long)

11.The check was for $5.50. (how much)

12.She was eating a sandwich. (what)

13.She is working hard. (what)

14.My parents have two cars. (how many)

15.They are coming to visit tomorrow. (when)
16.He is going to work right now. (where)

17.The man with the white hat is my brother. (who)
18.1 don’t get up early because I like to sleep late. (why)
19.We have an English class every day. (how often)
20.They like to dance on weekends. (what)

21.The club is not far from their house. (where)
22.Their favorite kind of music is Latin Jazz. (what)

23.1 didn’t bring my dictionary today. (why)
24.They are singing popular songs. (what kind)

Task 2 Place an appropriate question tag at the end of each of these statements.

1.We shall be going to Australia for a vacation next month,  ?
2.Andrew is willing to assist in serving the customers, ~ ?

3.Gin shouldn't have come here,  ?

4.The President will be present at the President Star Charity Show, ~ ?
5.Fatimah can answer the history essay question,  ?
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6.Elisa went to visit the doctor yesterday, ~ ?

7.1t wouldn't require a lot of your time to help make the bed, _ ?
8.Carol hasn't done anything right,  ?

9.The fireman is going to help the poor man down the ladder, _ ?

10.The teachers themselves must be punctual, ?

Task 3 Fill each gap with the appropriate question tag.

1.You're Australian, ?

2.You aren't English, ?
3.Marlene smokes, ?
4.Sharks don't like chicken, ?
5.Moles can't see, ?

6.You'll be there, ?

7.David won't come,
8.Bob's got two cats, :
9.You and | are going to the party, ?
10.Let's go out, ?

11.Shut up, ?

12.Maggie failed, ?

13.Clive missed his flight, ?
14.We've already seen that movie, ?
15.Annie wouldn't say no, ?

Task 4 Ask general questions and give short answers to them. Pay attention to the tense form of
the verb in the questions.

Example

I don't know your sister. (brother?)

Do you know my brother? — No, | don't.

Jane eats lunch at the canteen every day. (at school?)

| didn't sleep well last night. (last week?)

| am studying my grammar book now. (learning the rules?)

The children weren't watching TV last night. (doing their homework?)
It wasn't cold yesterday. (the day before yesterday?)

He won't be at home tonight. (tomorrow?)

She can't play the piano. (the guitar?)

They have visited many places. (the picture gallery?)

He was given more time for the test. (you?)

10 English is spoken in Australia. (Canada?)
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Task 5 Ask general questions and give a short answer.

1.Ted's advice wasn't clever.

2.They had to go to school on Saturday.

3.He won't be able to speak Italian in two months.
4.They are not going to meet him.

5.She mustn't take these pills.

6.She won't have to write the exercise again.

7.He couldn't swim last summer.

8.She has to wear a uniform.

9.She will be able to make sandwiches tomorrow.

Task 6 Fill in the words to form questions.
did, are, do, have, was, haven't, is, isn't

1.What types of books you like to read?

2. shereading love story or an a adventure story?

3. you seen «Titanic»?

4.Who __ watching TV at eight o'clock last night?
5.It's an exciting book, it?

6. you going to watch a romantic film or a musical?
7.You have seen this film, you.

8. you go to the cinema last night?

Task 7 Write questions to the underlined parts of the text.

John is my cousin (1). He is only 18, but he is already a student (2). John is very intelligent (3) and
he is a good-looking boy too. Many girls (4) admire his dark brown (5) eyes and curly hair. The
only problem is that John hasn't got enough money (6). He likes books (7) but he often has no
money to buy them.

Task 8 Ask questions with who or what.

1.Jack is waiting for someone.
2.Someone is waiting for Jack.
3.Something is happening.
4.Someone has got the money.
5.Carmen wants to see someone.
6.Someone wants to see Carmen.
7.Carmen wants to see something.
8.Steven smiled at someone.
9.Someone smiled at Steven.
10.Steven smiled at something.
11.Something happened.
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Task 9 Correct the mistakes.

1.What Tony is writing?

2.What is writing?

3.What Julia want to do?

4.Who does wants a cup of tea?
5.Who President John F. Kennedy killed?
6.Who did invented the telephone?
7.Whose your favorite actor?
8.Who's is this coat?

9.What hand do you write with?
10.Arthur is 21, hasn't he?

11.You're a student, isn't it?

12.They live in Milan, doesn't it?
13.Does Diana like golf, doesn't she?

Unit 14
The Causative: to have something done.

Have something done and Get something done are both used to refer to actions which are
done for the subject rather than by the subject. Causative verbs are used instead of passive verbs to
show that the subject causes the action to be done.

Form

have + object + verb 3 (past participle) — have something done
have + object + infinitive — have someone do something

Meaning
Causative is used when arranging for someone to do something for us.

They had their car repaired. (they arranged for someone to repair it)
They repaired their car. (they did it themselves)

I had my hair cut yesterday. (I went to the hairdresser)

I cut my hair yesterday. (I cut it myself)

Causative is also used when someone does something to us.
Bill had his money stolen.

Have someone do something can be used to talk about giving instructions or orders (more
common in American English).

I had my assistant type the report.
I’ll have my lawyer look into it.

Get is possible instead of have, usually in informal spoken English.

I’'m going to have my car fixed tomorrow.
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I’m going to get my car fixed tomorrow.

Task 1 Complete the sentences with the words in parentheses:

1.The doctor made the patient ........ stay ........ in bed. (stay)

2.Mrs. Crane had her house ......... painted ........... . (paint)

3.The teacher had the class ....................ocoeeeenn. a 2000-word research paper. (write)

41made my SOn ......coovvviiiiiiniininnnnn, the windows before he could go outside to play. (wash)
5.Don got some kids in the neighborhood ................................. out his garage. (clean)

6.1 went to the bank to haveacheck ......................o . (cash)

7.Tom had a bad headache yesterday, so he got his twin brother Tim ............................ to class

for him. The teacher didn’t know the difference. (go)

8.When Scott went shopping, he found a jacket he really liked. After he had the sleeves
.............................. , it fit him perfectly. (shorten)

9O.Mybossmademe ..............coevinnennn. my report because he wasn’t satisfied with it. (redo)
10.Alice stopped at the service station to have the tank ............................... . (fill)
I1IgotMary ....ooovvvviiiiiniinnn.. me some money so I could go to a movie last night. (Iend)
12.Mr. Fields went to a doctor to have the wart on hisnose ........................... . (remove)
13.Peeling onions always makesme ...................cooeeeen. . (cry)

14. Tom Sawyer was supposed to paint the fence, but he didn’t want to do it. He was a very clever
boy. Somehow he got his friends ......................ol it for him. (do)

15.We had a professional photographer .............................. pictures of everyone who
participated in our wedding. (take)

16.1 spilled some tomato sauce on my suit coat. Now I need to get my suit ..................... .
(clean)

Task 2 Circle the correct one:

1.She hasto getherhair ..................c.oo. .

a) to do b) do c) done d) did
2.0ur teacher is goingtomake us .............covviiiiinnin.n. a tape.

a) listen to b) listened to c) to listen to d) listen
3.Theyhadtohave him .......................... their summer house.

a) painted b) paint C) to paint d) painting
4.Do you know where [ can get my car .............cooeviiiiiiinnn.n ?

a) washed b) to wash c) wash d) washes
5.The comedian was not able to make us ...................coiiiiiinl, .

a) laughing b) to laugh c) laugh d) laughed
6.Youcan’t getthatman ......................... your radio.

a) fix b) to fix c) fixed d) fixing
7.Jcannever make her ........................... her mind.

a) change b) to change c) changed d) changing
8.We had two pictures ..............cceeevenennnnn. .

a) take b) taken C) to take d) took
9.When are you going to have your father ........................ a book?

a) bought b) to buy c) buy d) buying



10.Please have the maid ........................... my room.

a) clean b) cleaned c) to clean d) cleaning
11.I know he stole the money. We’ll gethim ............................ .

a) talk b) talking c) talked d) to talk
12.We had to hire a few men to get the trees .....................oeeeenn. .

a) cut down b) to cut down ¢) cutting down d) cutted down

Task 3 Fill the gaps with have and the verb in brackets in their correct forms.

1 We the roof last year. It cost us a packet. (repair)

2 Anne her hair every Friday afternoon. (do)

3 | the brakes three times a year. (check)

4 The government the whole town yesterday. (evacuate)

5 | my hard drive for a bigger one last week. (change)

6  When did you last the airconditioning ? (service)

7 You don't think Liv Tyler's beautiful?! You should your eyes
(test)

8  After the plague of fleas, the boss the office . (disinfect)

9  Your cat's coughing. You need to him for parasites. (treat)

10 Daphne her legs once a fortnight. (do)

11 I normally my suit dry before a wedding. (clean)

12 The headmaster all the lockers for the missing footballs yesterday.
(search)

13 Have you your house ? (double-glaze)

14 Have you that poster | bought you yet? (frame)

15 The house is in chaos. We're a new kitchen in. (put)

Task 4 Put each words in brackets into a suitable form.

1. My car looked awful SO I ........cocovviveiiiiiiieee, (wash it).

2. WE i (project our house) by a known architect.
Sl (break my arm) in a car accident yesterday.

4. Peter is living with me now because he ..........ccocoecviiniiiiienen, (renovate his house).

5. 1 look terrible. I MUSE .......ccovvviiiiicrce, (cut my hair).

6. Everyday We ........ccoooviiiiiiii (deliver a newspaper).

7. Sometimes | have a terrible headache. Maybe I should ............cccoocoiiiiiiiininnne (examine my

head) by a doctor.
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Bl o (clean my house) every week.

9.1had 0 oo (fix my screen) because it had broken.
10. Now, when at last | have enough money, | can ..........ccoceveieicicnninne (repair my roof).
11. Sue's got late becuase she ..........ccccoeveviiieiiiieinene, (service her car) now.
12. Sorry, but we can't watch any movie. | ........cccoocevveniiiiiinieeene, (not repair my video) yet.
13. I'think I should ..........cccooveiiiii (check my hearing) by a specialist.
14. It's said you should ............ccccovevviinincieee, (test your brakes) at least once a year.
15. I had some problems with my PC and needed t0 ...........cccoevveveiievvciecienn, (reinstall my
system).
Unite 15
Test 1
1 Tom often go clubbing on Saturdays?
A Are
B Do
C Does
D Is
2 you meet up with friends last week?
A Do
B Did
C Was
D Were
3 They are very ............ on sport.
A bored
B good
C interested
D keen
4 I’m not very good ............ dancing.
A about
B at
C by
D in
5 She is very interested ............ history.
A about
B at
C by
D in
6 i, waiting in queues. It drives me crazy.
A like
B love
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O

10

@)

11

@]

12

O

13

O

don’t mind
can’t stand

How long doyou ............ to get to work?

A go
last

take
travel

............ is Granada like?
A Do

............ | continue?
A Am

Does

Let

Shall

Underline schwa.

A What’s her surname?
What’s her surname?
What’s her surname?
What’s her surname?

She........... a lot of time at work.
A gets

passes

spends

takes

Watch out! You ............ touch that!
A must

mustn’t

should

shouldn’t

It’s up to you. You ............ come.
A don’t have to

must

mustn’t

should

241



14

O

15

O

16

@)

17

@)

18

O

19

@]

20

@)

If you want to get fit, you ............ go to the gym.
A don’t have to
must

mustn’t
should

What does aubergine ............ ?
A mean

say

signify

take

Ineedto ............ about flights to Malta.
A drop off

find out

meet up

run out

We need to go to the shop. We have ............ of milk.

A dropped off
found out

met up

run out

The party was fantastic. Everybody ............ .
A felt like it

had a great laugh

hated it

was fed up

Oh no! I’ve failed two exams. ............ :
A What a laugh

What a nightmare

What a relief

Just as well

You ............ his feelings. You should say sorry.
A damaged

hurt

injured

improved
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Test 2
............ Jane and Tim from Scotland?
A Am

............ is in front of mine.
A James’s house

the house of James

the James house

the James’s house

This is a photo of Anne and ............ husband.
A her

his

its

their

My aunt ............ rice

A do

is

like

likes

............ she speak Portuguese?
A Are

Do

Does

Is

We go to the beach ............ August.
A at

in

of

on

They haven't got ............ children.
A a

How ............ time do we have?
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@)

10

@)

11

O

12

@)

13

@]

14

O

15

O

lot
many
much

Did he ............ the film?
A like

liked

likes

liking

He ............ some blank CDs yesterday.
A bought

brings

buy

buys

You ............ do it if you don't want to.
A don't have to

have to

must

should

We ............ here for five years.
A are living

have lived

live

lives

He's not very ............ on football.
A enthusiastic

interested

interesting

keen

Your trainer ............ very angry if you're late again.

A has
is

was

will be

Look at that black sky. It ............ rain.
A doesn't

is

IS going to

will



16  Mary ............ to take me to Budapest.
A promised

B reminded
C suggested
D threatened
17 the weather wasn't good, we went anyway.
A Although
B Despite
C Even
D In spite of
18  1'd have finished itif I ............ had more time.
A had
B hadn't
C were
D would
19  She takes ............ her mother in every way.
A after
B in
C of
D up
20  Everybody............ mistakes occasionally.

A does
B has
C IS
D makes

Test 3
1. The blue jacket costs $50, the white jacket costs $70. The blue jacket is ...... than the white

one.
A cheaper
B cheap
C less cheaper
2. I’d rather go out for dinner tonight than ...... dinner at home.
A have
B having
C to have
3. My cousin ...... his holidays with us next summer.
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A spends
B is spending
C was spending

4. By this time next year, Jane ...... Spanish for two years.

A is going to study
B will be studying
C will have been studying

5. Let’s go shopping, ...... ?

A let’s
B we shall
C we do we

6. Alice won’t be able to buy that car ...... she saves some money.
A unless

B if

C aslong as

7.Rachel ...... be in hospital; I just talked to her and she said she was at home.

8.Mary works ...... a nurse at Pillby Hospital.

A such
B like
C as

9. John is soaking wet because he ...... in the rain.
A has been walking

B will be walking

C had been walking

10. If you had studied harder, you ...... the entrance exams.

A will have passed
B would have passed
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C will be passing

11.TwishI...... at Mike; he’s not talking to me now.

A hadn’t shouted
B haven’t shouted
C didn’t shout

12. 1 don’t think there is ...... bread left.

A some

B any

C no

13....... he is rich, he never spends any money.
A Despite

B Although

C In spite of

14. Do you remember ...... that film?

A see

B to see

C seeing

15. The authorities ...... rebuilding the houses.
A are

B are being

C been

16. Dogs are very loyal pets. ...... , they can guard your property.
A Because

B What is more
C Even though

17.I’snouse ...... the hedges cut until next month.
A have

B to have

C having

18. Her hair is not ...... Catherine’s.
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A solong
B aslong as
C long as

19. ’'m not sure ...... David lives.
A where

B in which

C that

A criticise always
B are always criticising
C always are criticizing

Test 4
1. It was a beautiful morning. The sun ...... and it was very warm.

A shines
B was shining
C shone

2.“What ...... for a living?” “She’s a teacher.”

A does she do
B is she doing
C does she

3. George ...... to work hard but he does now.

A didn’t
B used
C didn’t use

4. Thisis the ...... ring [’ve ever seen. How much did it cost you?
A more expensive

B less expensive

C most expensive

5.1f she ...... , 'll go on my own.

A comes
B doesn’t come
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C didn’t come

6. onathan and Fred ...... a cup of tea at the moment.
A are having

B have

C is having

7. Mum asked me how long ...... for her.

A | had been waiting
B had I been waiting
C have I been waiting

8. When she ...... back, she’ll call you.

A will come

B comes

C came

9.1think I ...... for you here. I just can’t go on walking!
A will wait

B am going to wait

C am waiting

10. There must be ...... milk in the fridge.
Aafew

B few

C some

11. Julie ...... to San Francisco three times.
A has gone

B was going

C has been

12. Andrew has been painting ...... 2003.
A since

B for

Cin

13. How ...... honey do you need?
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A many
B much
C any

14.0F1...... rich, I’d buy a yacht.

A were
B am
Cwould be

15. Rainforests ...... down and the trees are used to make paper.

A are cutting
B is cut
C are cut

16. I wanted ...... but I didn’t know what to do.

Ato help
B helping
C help

17. Daniel works long hours, ...... ?

A isn’t
B he doesn’t
C heisn’tit

18. He cleaned the carpets after he ...... finished his lunch.

A had
B have
C has

19. By next week, I ...... the kitchen and the living room.

A will paint
B will be painting
C will have painted

20. He swims ...... a fish.
A for

B as

C like
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SCRIPTS
Unit 1. Types of Restaurants

Video 1: “What type of restaurant will you open?”

What type of restaurant will you open? Once you start thinking about opening a restaurant,
don’t get carried away with airy fairy dreams, but sit down and decide exactly what your restaurant
will be like. Not in the décor, that will come later. What type of restaurant will actually suit you
best? You might like the idea of a fancy gourmet restaurant for which customers must book a table.
This restaurant will only be open at night and serve a variety of wonderful wines and fantastic
meals that cost an arm and a leg or you may prefer a cosy middle class that offers substantial meals
at a reasonable cost for working couples or families that don’t wanna cook every night. You may
want to offer a small choice of meals with a house special on most nights along with beer or wine.
Homemade soups or stews could be your specialty with salads in the hot summer months. You
would open the doors around 5 p.m. and likely stay open through midnight. What about a restaurant
that caters more for the day time meals? You could offer a good breakfast for a shopper or worker,
morning snacks, hot or cold lunches, and midafternoon coffees and cakes. You would close the
doors at five when all the shoppers went home. Though, you may not necessarily go home yourself
at that time. Your restaurant type may be more to do with the type of food you offer that the hours
you are open. And you may decide to major in seafood, Chinese, Thai, Indian or a combination of
these. You can open a restaurant that offers simple snacks rather than main meals, more the grilled
cheese on toast kind of thing. Then you could major in different types of coffee or tea, homemade
cakes and slices or fast food. Or you could prefer to serve hearty meals of beef and vegetable along
with a mug of beer. A small niche café¢ with no more than ten table might appeal to you. Or you
may prefer a big bustling concern that’s always crowded, which would certainly be good for
business. The type of restaurant that you open would be dictated partly by your personality, what
you feel comfortable with, partly by your finances, and partly by the area in which you decide to
open it. If you live in a rural village, the need for a gourmet restaurant may be limited while it
could be really successful in a big city.

Video 2: “Three great restaurants, one great chef”

Harding Lee Smith: “Our food!”

Harding Lee Smith is the man behind a trio of Portland’s best restaurants: the Front Room,
the Grill Room and the Corner Room.

And though each place has its own distinct style and cuisine, they all remain true to Smith’s
philosophy on food.

Harding Lee Smith: “It‘s so as it has fine comforting six t-ribs, never leaves wanting more,
and you know, it’s great.”

The Front Room was Smith’s first restaurant. It’s a casual neighborhood spot that serves
comfort food like big burgers every night and brunch every day.

Harding Lee Smith: “It really is kind of like being in some one’s living room.”

About a mile away is the Corner Room where the menu is Italian and the prices are
affordable.
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Harding Lee Smith: “We serve antipasti, we have panini and pasta. We make pizzas right
there. It is a really great convivial restaurant.”

And just a few doors down the street is the Grill Room where juicy steaks and fresh sea food
are sizzled up over an open flame and roasted up in an oak-fired oven.

Harding Lee Smith: “It smells like comfort, it feels like comfort. You know, it has that
warmth. It’s like being around a camp fire. You know, it has that great feel to it.”

Glendora Continental Restaurant in Glendora, California has been a local eating institution
since 1980. We are happy to serve !

Unit 2. Different Departments of Restaurant

Video 1: “Garde manger”

Welcome to “Memories of a Master Chef” from downtoearthchef.com. This is my buddy
Arjune and he wanted to be in this video today. Let’s give him a little welcome to participate in the
video.

— Hi, Arjune!

Well, today | wanna talk a little bit about me experiences of being a grade manger. And what
is the term garde manger. Well, garde manger actually means in the dictionary “keeper of the food”.
It’s the person who supervises all the cold food and the food operation. And when I say “cold food”,
I’'m talking about salads, salad dressings, cold hors d'oeuvres, cold appetizers, cold entrées, buffet
platters, buffet presentations, anything that would appetizing and prepared cold with the exception
of desserts, of course. The garde manger is a very, very important position in an operation. |1 was
lucky to begin my career as a garde manger. When | first got out of culinary school Fritz
Sonnerschmidt, one of the chefs inspired me to become a garde manger. He was very talented
himself and he would prepare these beautiful cold hors d'oeuvre platters, and buffet platters, and ice
carvings, and tallow carvings, and butter sculptures, and just beautiful food. And I just really got so
excited when | could see this big grand buffet that had all these center pieces and small center
pieces and just beautiful arrangements. And you know, food is the work of art. And then you know,
the chefs would work all day long, all week long and some of these presentations then — it would all
get eaten up in a couple of hours by the guests. And it, it, it’s a profession that is, it’s, it’s a lot of
work and it takes some artistic ability. My experience | was lucky to begin at the Detroit Athletic
Club and work there under chef Dan Hoogler who is one of the greatest garde manger | know. And
my experience at the Detroit Athletic Club gave me the opportunity to learn about all the
seasonings, and making terrines and patés, and beautiful arrangements. That taught me that
presentation is so much part of the battle of making people love the food. And when they see the
food, the first look is the first impression, so it’s a... It was a very good opportunity for me. And I,
what I used to do is come in every day at around two o’clock and I would collect all the leftovers
from all the different stations and | would create all these beautiful salads and cold appetizers out of
the leftovers. And it taught the utilization of food and it also taught me to keep the cost down, like
food cost down in an operation. The garde manger position is one of the important positions in a
restaurant. And don’t ever take it for granted. And I think it’s an excellent place for a young
culinarian to begin their career. And it’s not easy. It’s not like a lower level position than the sauté
cook or the grill cook. It’s just as important. So, if you have an opportunity to train as a garde
manger in the restaurant business, I encourage you to do so. ‘Cause it’s taught a lot for me. It
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brought me to the Olympics. | had an opportunity to travel all over the world and present my cold
food platters and my cold hors d’oeuvres. And it was very rewarding. I wanna thank you today for
coming to downtoearthchef.com and | hope to see you again in the future. Thank you.

Video 2: “The butcher shop breaking down its own meat”

I’m standing in one of the newest coolers with the carcasses and the hanging rails above me.
The butcher shop says now this is one of the last full-service butcher shops left in the State of
Oregon.

“This’1l be specifically beef in this whole cooler right here. Then the next cooler you’ll see
will be shared by swine and lamb™.

Owner at the butcher shop at Eagle Point Cameron Calahen says breaking down meat on
hanging rails is a lost art in the United States. He says most meats now are cut, prepackaged and
shipped across the country to be sold. Some of the shops’ employees are excited to start breaking
down carcasses in house.

“Especially young guys, they really wanna learn how to do this because once they can do this
they can go anywhere, anywhere in the United States and work.”

Calahen says the new system allows everyone to support local farmers who may not have
enough animal to fill a truck to ship out of the state. Calahen says it will keep local animals local,
feeding people here at home. It also could save two thousand dollars in shipping cost for a farmer
with twenty animals.

“We pay the farmer above what he would normally get if he were to ship it out of the state of
Oregon to California for sale. So, we actually pay the farmer more money and we still make the
same profit.”

Calahen says shipping cost and the impact on the environment will go down with the shop
processing their own meat from beginning to end.

“Well, it saves the consumer’s money because there’s no middleman. So, there’s very
minimal handling from the farmer to the consumer.”

This is another example of how the butcher shop is trying to reduce its carving footprint.
Leftover meat scraps and bones from carcasses are used for their dog and they’ve been doing it
about five years. So, the hundred percent of the animals coming through the butcher shop are used.

Covering your news in a thirty-four degree cooler in Eagle Point Harold Nelson, News-stand.

Unit 3. Restaurant Ethics

Video 1: “Ethics in the workplace” (with subtitles)
Video 2: “Proper attire required at a restaurant”

Hi! This is Lori Ann Robinson with LAR Consultants. And what is the proper attire at a
restaurant?
Sometimes you might see this placard on the door of a restaurant:
DRESS CODE
e No Work Wear (Fluros)
e No Work Boots
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No Singlets
No Thongs
No Tracksuit Pants / Sport Shorts
No Athletic / Scruffy Shoes

So, a lot of people are baffled by it. What does it mean? Well, basically the restaurant doesn’t
want you coming to the restaurant looking like you just rolled off the beach or just rolled out of bed.
They want you to be dressed appropriately. So, that means a man should be wearing a sport shirt, a
nice pair of slacks, not flip-flops. And a woman should be in a dress or a skirt or pants and a blouse
or a top.

They want you to be, you know, better dressed, not like at a beach seaside restaurant that
you’ve just come in from surfing all day and you ran up to grab something to eat. So, it’s a little bit
more dressed up.

If you do have questions about it, I suggest before you walk into the restaurant and perhaps be
embarrassed if you aren’t dressed appropriately is to give restaurant a call and ask them what the
dress code is. In certain parts of the country and in certain parts of the world there are very specific
dress codes. They go along with restaurants and sometimes a gentleman might even have to wear a
blazer.

So, | really suggest calling, finding out what the code is before you go to the restaurant and
maybe are a little bit embarrassed.

And then also if you’re with the group, make sure that the group knows the dress code of the
restaurant also.

I am Lori Ann Robinson. Happy dining! And thank you for joining us today.

Lesson 4. Basic etiquettefor restaurant staff

Video 1: “Greeting and sitting guests”

When meeting and greeting your guest always try to make good eye contact and remember to
smile. First impressions are very important.

To be presentable you must maintain a high level of personal hygiene. Make sure that your
hair is washed and tied back if it’s long and don’t use overpowering perfume or aftershave. Please
remove any nail varnish and jewelry to a minimum. Don’t wear visible face or body piercing other
than simple ear studs and wedding rings. Look smart. Wear polished shoes and make sure that your
uniform is clean and ironed.

When welcoming a party greet them with a friendly smile and identify the host. Ask whether
they have a reservation. Check the booking and confirm the details with the host. Ask if you may
take the customers’ umbrellas, their coats and bags to the cloakroom. If appropriate, do it yourself
or ask a colleague making sure that you get the customers’ a cloakroom ticket.

Lead the guests at a comfortable pace to the table if it’s ready. Invite the customers to sit
down pulling out chairs for ladies first. It’s customary to always seat the host last.

Present the menus and ask who would like to see the wine-list, offer an aperitif and ask if the
guests would like some still or sparkling water mentioning your special recommendations as well as
informing the customer of availability. If you’re unsure, it’s always better to check with another
member of stuff than just to bluff.
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When they are settled, unfold the napkins and gently place on each customer’s lap. Try to do
this without touching the customer.

When ready bring the selected drinks to the table and serve appropriately. Bread rolls should
be served according to the style of your establishment. The general rule is that you should place the
butter on the table before serving bread and offer alternatives if necessary. Serve the bread to the
left so you don’t have to lean over the customer and be sure to know the types of bread you’re
serving. You should be aware of whether the bread contains potential allergens like nuts or gluten in
case a customer asks.

Finally ask if everyone is ready to order.

Remember! (see the list in the video)

Video 2: “Complaining at a restaurant” (with subtitles)

In this lesson we will talk about phrases that you can use when you need to complain at a
restaurant.

Not Enough Options.

The Soup Wasn’t Good.

This Is Not How | Ordered It.

It Is Taking Too Long.

Lesson 5.Restaurant Safety, Sanitation and Hygiene

Video 1: “Food safety - good food hygiene practice”

For good food hygiene practice we talk about the four Cs which are cross contamination,
cleaning, cooking and chilling.

The first C is cross contamination, which is the most common form of food poisoning. To
prevent cross-contamination we must avoid contaminating ready to eat foods such as cooked
products, with raw foods and chemicals. So to prevent cross-contamination before you even begin
to work with food, you must make sure that you are clean.

You remove all jewellery, watches, tie hair back, and don’t forget to put on a clear net and
hat. Put on clean closes and clean aprons.

Wash your hands. When you wash your hands use antibacterial liquid soap and hot water.
Wash all your hands in between your fingers, in between your nails, around your thumbs and wrists.
Rinse your hand with warm water and dry them with a disposable paper towel. Use the paper towel
to turn the tap off, then put it in the bin. Ideally this should take 45 seconds.

If you are unwell, tell your manager and don’t come into work until at least 48 hours after
your symptoms have stopped.

When you are preparing foods it is important to use separate colour coded chopping boards
for raw meat, fish cooked foods, breads and vegetables. This is to prevent food poisoning bacteria
getting on to ready to eat foods.

Try and use separate coloured knives if possible and always use separate equipment, such as
vacuum packers, mincers and slicers for raw foods and ready to eat foods.

Storing food safely in the fridge is very important. Cheese, dairy products and cooked meats
should be stored at the top of the fridge, vegetable salad should be stored in the middle of the fridge
away from raw products. Keep raw foods, such as raw meat, eggs, poultry and fish stored at the
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bottom of the fridge. Keep all cleaning products and chemicals stored away from food in a separate
cupboard.

The second C is cleaning. Cleaning is very important to get rid of food poisoning bacteria
such as salmonella, e coli and listeria. All surfaces and equipment need to be cleaned down
regularly. This includes things like fridge handles, taps, light switches, door handles as well as food
preparation surfaces and other equipment. It is important to clean effectively to remove bacteria
such as salmonella, e coli and listeria. Difficult to clean areas such as vacuum packers, slicers,
mincers need particular attention. To properly clean down your surfaces you need to use a 2 staged
approach. First use a cleaning product to remove all visible dirt, then use a disinfectant to clean off
bacteria that you don’t see on the surfaces. It’s important to use the correct detergent, disinfectant
and sanitizer for the job you are doing.

The third C is chilling. Chilled food must be kept at temperature 8 degrees centigrade or
below. To do this it is important to keep fridges and chill displays at least 5 degrees centigrade or
below. It’s important to check the temperature of your fridges and any chilled displays regularly, at
least twice a day. Put chilled food into a fridge straight away after delivery. Don’t leave chilled
foods sitting out of temperature control for long periods. Hot foods that are to be put in the fridge
must be cooled down as quickly as possible. To do this either use several shallow containers or put
pots of food into cold water or ice baths.

The fourth C is cooking, it is important to cook foods to above 75 degrees centigrade. To
check the foods are cooked thoroughly you can either use a probe thermometer or you can use
visual means. Cut into joints of meat to insure there is no pink on the inside of the joint and the
juices run clear, sausages and burgers should also be thoroughly cooked inside so that there is no
pink in the middle. You can also check that liquid dishes are thoroughly cooked by ensuring that
they are boiling and bubbling when cooking. If you are reheating foods, make sure they are reheated
again to above 75 degrees centigrade and only reheated once. Foods that are to be kept hot must be
kept above 63 degrees.

Video 2: “Food-borne illness prevention”

Did you know that one in six Americans will get sick from food poisoning this year? That’s
about 48 million people. We’ll tell you how to avoid illnesses and what to do in the event of
suspected food poisoning.

What Are The Symptoms? The most common symptoms are abdominal pain, diarrhea,
nausea, vomiting. However, symptoms can vary based on the source of contamination.

Who is at Risk? Pregnant women because they have weakened immune systems and food-
borne illnesses pose a greater risk to the development of the fetus; children; elderly because as we
age our immune system is less able to combat illness; and people with chronic conditions such as
diabetes and HIV because these conditions can lead to a weakened immune system. Young
children and older adults are also more likely to have severe complications or die from these
illnesses. There are 13% of infections, 24% of hospitalizations and 37% of deaths occurred among
adults aged 65 years and up.

What Causes Food-Borne lliness? Food-borne illnesses can be caused by bacteria, viruses,
and parasites.

Are There Complications? Rare cases of kidney damage, arthritis, brain and nerve damage,
and death can occur as a result of foodborne illnesses.
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How Does Food-Borne Iliness Occur? Food-borne illnesses are caused by contamination of
food products, by harmful bacteria, and viruses, parasites, and chemicals. Contamination can occur
during production, processing, distribution or preparation.

How Can | Protect Myself From Food-Borne Iliness? Do your research when eating out.
Restaurants are required to post the inspection certificates at the door. Inspect the visible areas of
the restaurant. Are they clean? Keep cold food cold and hot food hot. Bacteria multiply rapidly
between 40 and 140 degrees Fahrenheit. Keep your food items out of this danger zone whether
you’re preparing or purchasing your food.

Here are some food preparation tips:

store food in the refrigerator;
cook food to a minimum safe internal temperature;
take your food thermometer along on outer camping and grilling trips;
Keep all perishable including luncheon meats on ice in a cooler;
cook meat and poultry completely at the picnic site;
and separate perishables from the beverage cooler as it will be opened more frequently.

What Do | Do In The Case Of Suspected Food-Borne IlIness? Report and seek help in case of
suspected illness. Follow these general guidelines.

First, preserve the evidence if a portion of the suspect food is available. Wrap it, securely
mark “Danger” and freeze it; save all of the packaging materials such as cans or cartons and
identifying labels.

Second, seek treatment as necessary. If the victim is in an “up” risk group, seek medical care
immediately. Likewise, if symptoms persist or are severe such as plain diarrhea, excessive nausea
and vomiting or high temperature, call your doctor.

Third, call the local health department if the suspect food was served at a large gathering from
a restaurant or any other food service facility, or if it is a commercial product.

Finally, call the USDA Meat and Poultry Hotline at 1-888-MPHOTLINE. If the suspect food
is the USDA inspected product and you have all of the packaging. And remember: keep cold foods
cold and hot foods hot; do research when eating out; when in doubt, throw it out

Unit 6. Preparation for Service
Video 1: “Tableware and settings” (with subtitles)

Video 2: “How to set a table (informal)”

There are a lot of ways that you can set up a table, there's an informal and the formal way
(that) are the most basic. Let's start with the basics and let's learn how to set up the table. I'm Hazely
Lopez from Hazely Academy of Refinement and Modeling, and I'm going to show you how to
setup correctly a table.

There's a lot of silverware, there's a lot of glasses that you can be really confused about, but
let's take a look at the first most simple one, the informal setting of a table.

We're going to start by taking a look at your silverware. Your silverware has to be about an
inch from the table, and also take a look that we have different sizes and that's because you're going
to be putting the salad fork towards the end of the table, that's going to be on your left side. You're
going to follow that with the standard fork which is for the meals of your course, and then you're
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going to have your plates, then of course you're going to have your knife and the spoon which is
going to be used for soups. Then you're going to have, on top, the water glass and also you're going
to have the red wine glass. Really it's all about keeping it simple, at the same time you want to make
sure that you use a little bit of that trick and that trick follows as this: You want to make sure that
you're using your silverware from out to in. That's a little bit of a trick you're going to be using.
Your appetizers and everything from out to in on your silverware.

Also remember that you have a center plate, it's only one, and that's going to be because
you're going to be replacing that place with other courses if you're offering more than one course in
your house or wherever you're doing this informal setting.

Now you may be ready for the next step which is the formal setting of a table. So let's take a
quick look at this picture that we're going to show you, sounds fancy and looks nice right? Well
maybe you'll be ready and up for it! I'm Hazely Lopez from Hazely Academy of Refinement and
Modeling, and | wish you all the success in this upcoming informal or formal dinner preparation for
you!

Lesson 7. Types of Food Service

Video 1: ”French service”

French service is a fine dining technique in which platters of food are assembled in the
kitchen and then brought to a banquet table to be served a la carte. Server working in pairs use tongs
or two serving utensils in one hand to places portions of each type of food from the platter to the
guest’s plate. To French means to offer and serve a single portion to each individual guest. This is
most commonly used for serving bread.

If you are instructed to French the bread, that means that you would offer and serve each
guest a piece. This type of service begins with one server placing clean plates down in front of each
guest. If the hot courses are being served, hot plates will be dropped. If the course is cold, cold
plates will be dropped.

After the plates are down, the second server follows behind with a tray of food in their right
hand and the serving utensil in their left hand. One guest at a time the server will place items on the
guest’s plate with the protein at six o’clock, the starch at two, and the vegetable at ten. Every plate
will have the exact same presentation. If a guest asks for seconds, politely inform that you’ll be
happy to come around again once the other guests have been served.

To create tongs using a fork and a spoon take your left hand palm facing down, drop your
pointer finger and your thumb, and drop your ring finger. Take one utensil, either a fork or a spoon,
and place it with the handle facing your pinky on top of your ring finger. Now place the other
utensil between your index finger and thumb and practice pinching the two together.

When Frenching soup, get as close to your guest’s bowl as possible. Take one ladle of soup,
scrape the ladle on the side of the soup tureen to avoid dripping, place the ladle on the bottom of the
guest’s bowl and tip the ladle away from them to pour the soup into the bowl.

Some things to avoid during French service:

- Do not rest the platter on the table or on your knee;

- Do not have guests serve themselves;

- Do not stab the food and shake it onto a guest’s plate;

- Do not slop the food and do not slide the food off of the platter onto a guest’s plate.
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French service has been accepted

Video 2: “Silver service procedures”

Before serving the customer check that everything is clean and undamaged. Serving the main
meals, try to touch the plate as little as possible and use a cloth or a tray. This prevents
contamination and stops a very hot plate from scolding him.

Identify the route to the table being aware of customers’ legs, bags and other hazards, then
walk slowly and steadily so the food doesn’t slip or slop around the plate.

You should approach from the left where possible so you may serve from the left-hand side of
the customer. Say “Excuse me” and serve to the left and don’t lean across the customer. In order to
serve side dishes and accompaniments use a serving spoon and fork. Place the spoon at the bottom
restring it on or just below the knuckle of your middle finger with the index finger between the
thumb on top of the fork which is turned downwards. This creates a tong which you can use to serve
with. Take a portion of the required side dish and in a smooth unobtrusive manner serve onto the
customer’s plate neatly. So the finished dish looks elegant avoid placing it on of anything else.

As a general rule you must serve from the youngest to the oldest female, and then to the
males. The host is served last regardless of gender.

REMEMBER!

Lesson 8.Menu

Video 1: “How to design a menu for a restaurant”

When | think about designing a menu — how it looks on the page, what the colors are, the size,
the paper, the information — I think | need to go hire a designer. Because | know what | like when |
look at it, but I have no idea how to come up with what would work. So, you may be someone who
has a lot of design ability, and can at least begin the idea.

Or, you may be like me, and need to hire a designer to help you create exactly the right menu
for your restaurant, for your concept. Some things to consider: size. You don’t want the menu to be
so big, and so designed, that it’s a pain in the neck. You don’t want it to become the additional
guest at the table. You don’t want it to be something that blocks my ability to see my friends across
the table. And, on the other hand, you don’t want it to be so small that people who are of a certain
age can’t read the type. So, it has to be the right size.

It has to be able to hold all the information you want it to hold in a legible and comfortable
way. Then, there are a lot of branding decisions. Will you have your logo on this menu? What
colors will be used on the menu? What kind of physical format will it have? Will it be paper? A
certain texture of paper, or color of paper? Will it be in a very deluxe leather folder? What will the
physical menu feel like to hold, and what impression will it create as the guest uses it? You also
need to think about layout of the menu. Will there be appetizers, entrees, snacks, sides, salads,
pastas? What sections of information will there be? Will you want to put cocktails on the food
menu?

Will you want to put desserts on the food menu, or have a separate menu for dessert? So, what
sections does your menu need to have? And also, remembering that your menu is a very powerful
tool for marketing your restaurant. What information should be on it? Should the address, phone
number, website be on the menu, so that when someone prints it online, they have all that
information with them? In menu design, it’s important to remember that your menu is your
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principle sales tool. It’s what the guests use to choose what they’re going to buy, so where their eye
goes and what their eye sees is vitally important.

It’s also really important to remember that you want the lyrics, or the words that are used to
describe your menu items, to be appealing and just the right amount of information. You don’t want
so much information that their eyes glaze over as they’re reading it. You don’t want so little
information that they have no confidence that they know what they’re ordering. So, writing the
menu words, which a designer probably can’t help you with, needs to be something you think about
a great deal. What is going to make people both want to order the item, but also give them real
confidence that they’re going to get what they thought they were ordering?

Video 2: “How to plan a menu”

A restaurant’s menu is a very powerful brand statement. In fact, you are what you serve, when
it comes to a restaurant menu.

The question might be how do you plan a restaurant menu? One thing that’s very important to
keep in mind is that your restaurant menu will have a very powerful impact on many parts of your
restaurant business. It will determine how many people you need in the kitchen to produce the food.
It will determine many of your price points. It will determine how your business performs from the
point of view of check average. How much is each person going to spend when they eat at your
restaurant?

And you have a lot of decisions to make when you plan your restaurant menu to make sure
that it delivers what you want it to in terms of your idea. In terms of how you want the restaurant to
feel for the guests and for your staff.

One of the first questions you’re going to ask yourself is: How does a restaurant menu
embody my idea for my restaurant? If you want to have a southwestern cuisine restaurant, pretty
obviously, you need to have a menu that delivers that kind of food. You also want to know how
many items you’re going to offer your guests. Will you expect them to order a la carte, individual
items from the menu, or will you expect them to order what’s called "prix fixe", or a fixed priced
menu, where they spend one price for multiple courses.

All of this depends on the style of your restaurant, the level of service, the level of price that
you’re expecting your guests to pay.

When you’re working on your menu it’s important to start asking yourself, what is the guest
going to think when they see this menu? They may see your menu online. They may see your menu
for the first time when they sit down in your restaurant. What are they going to feel? What are they
going to think? Are they going to say "Ooh, | want that!" or are they going to be overwhelmed by
too many choices? Does the menu make them feel comfortable? Does it make them feel excited?
Does it make them feel bored? Does it make them feel overwhelmed? How does the guest feel
about the menu and the items on it?

Also, what does the menu say about your concept of food? Do you provide seasonal
ingredients? Or are you the kind of restaurant that’s serving asparagus in December? Do you serve

local produce or you serve everything under the sun? It’s very important to think like a guest when
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you’re planning a menu. What are the choices I want to make? What are the choices I want to have
and how are they going to affect my enjoyment of my meal?

Another important thing to know about planning a menu is that a menu should not be
something that’s engraved in stone and never changes. You need to change your menu and you
need to create a menu that you expect to change. There will be dishes that will be more seasonally
appropriate. You’re not going to sell a lot of beef stew in August in New York City. You need to
think about what do people want to eat at different times of year? What is appealing to people at
different times of year?

Now, if you’re really lucky, you’ll have a dish that people love so much they come back for it.
What you would call a signature dish. A dish that people say: "Oh. I’ve got to go to that restaurant
because | have to have — that —". Well, people become very attached to those dishes. So there’s an
interesting balance to find. You have to add new things to keep the excitement for your regular
guests. You have to hold on to those signature dishes that people keep coming back for again and
again.

Change your menu seasonally. Think about signature items that people will associate with
your business. And keep it fresh. Add new things to keep people interested in your menu.

Unit 9. Taking an order
Video 1: “Taking the order”

Before you start to take the order make sure your pen is working and that your order book has
enough spare pages or that your electronic ordering system is ready. As you approach the table,
ensure that you’ve noted the table number, the number of covers and the time at which the order has
been taken.

— Are you ready to order?

When you arrive at the table, say “Excuse me” and then ask if you may take the order. If they
ask for more time give them a few extra minutes but don’t leave them waiting too long.

Make sure you know the position numbers before you take the order. Each establish them by
their different system but there should be something in place which will allow waiters to identify
who has ordered what dishes.

— Today it’s leek and potato.

You must be prepared to answer the questions about the menu. You may have to
accommodate for specific dietary or allergy requirements. This means you must know the
ingredients. Always double-check and never guess if you’re uncertain of which ingredients are
likely to cause a particular allergic reaction.

Then when taking the order write clearly so that the others can read it. Then transcribe it on
the carbon copy if you have one. If you’re using electronic ordering system you should be
thoroughly trained in how to use it. Remember to ask for preferences on specific dishes. Some
people like their steak medium rare, for example. Of course, you may be expected to know what
each dish comes with.

— It’s garnished with Swiss chard, black cabbage and chevy dressing.
It’ fine.
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But you can also suggest extras using positive and descriptive language.
— And inside them vegetables?
It’s important when taking the order that you never use the abbreviations. Don’t say “vege”
when talking to the customer about vegetables, for example.
— ... this in the kitchen I’ll come back to get ...
Finally, you may repeat the order and remove the menus and using the service tray or plate
remove unnecessary cutlery. Have the appropriate new cutley ready. Remember that you should
also thank customer.

Video 2: “How to deal with special needs customers as a waiter ”

Hi! My name is Leslie Moselle and we're here at Mickey Quinn's in Seminole, Florida and on
behalf of Expert Village. This is how to be a successful server.

| just got a new table and I'm about to go ahead and see if they have any questions about the
menu. Some things to remember when offering people things on the menu is their special needs.
Some people have allergies that you have to take into consideration, so it's really important to know
what foods have what.

We have to know if our chicken is made with a certain type of oil, if some soups have chicken
stock or pork stock, or if it's made with a veggie stock. We also have to know things like people
who are allergic to iodine, whether there's anything with any shell fish in our meals. We just really
have to know the certain details because some people can be allergic.

We are liable and we need to make sure that the information that we're giving to our customers
is correct for their safety and for ours. I'm going to go ahead and see how the table is doing.

— How are we going here? Are you all set to order?

— Yes, but I was looking at the appetizers and it says chicken tenders. Are those in peanut oil by
any chance?

— Actually, they are. It's a healthier substitute rather than vegetable oil. Can you not have that?

— No, I'm actually allergic to peanut oil.

— Oh, you are? I'm sorry. We do have a few other appetizers there that don't have any peanuts in
it. So ...

— 1 was just thinking just the nachos. Nachos will be fine.

— Alright , well I'll go ahead and get that in there for you. | apologize for that, but I'll go ahead
and put your order in.

— Thank you.

- Noproblem.

Unit 10.Service equipment.Part I. Linen.Chinaware.

Video 1: “Crockery, Cutlery & their Usage” (with subtitles)

Video 2: “How to make a swan napkin”

Hi! My name is Luigi (Sportorno) and I’m the maestro on the art of napkin folding.
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What we’re doing today is a demonstration which comes from my book “Luigi’s Language of
Napkin Folding”. What we’re doing now is a swan. We got a family of swans. Mummy swan’s
gone shopping to Sainsbury's or Tesco, one of the two. So, now she’s not here. So, now we’re
gonna actually do another little brother for this one.

OK, we take this napkin and we fold it in half. Right. Now it’s important to have this line
because the line indicates the shape of the swan which is gonna be this one in here. OK, now, I’m
using a lot of folding with my hands here. And you make certain that your hands are always clean
whenever you’re do the napkin folding. Open the napkin. And having open the napkin you take this
action and you go into three. You see? One into three. Having done this then you open this section
again and the other one inside. You take the bottom part — this one here — and you go for the top of
it. Maybe just a little bit above as you can see there. And then this part comes down and this will be
the beak of the napkin. Now, if you remember, that line that we made was important because now
we fold it according to that line. We open the napkin now a little bit like this.

Now in order for the napkin to stand we have to create a kind of a base because it will not
stand like this. It will, but ... So what you need is a base. So you take this section in here and you
go up. This way. Then you turn it over and you do the same on the other side. Now you a very large
base for the napkin to stand.

And you got in addition the family waiting for the mummy to come back from the
supermarket.

Unit 11.Service Equipment. Part 1. Glassware.
Video 1: “How to choose wine glasses”

One very subtle but important part of the wine tasting experience is the selection of wine
glasses. Over the years many different styles of wine glasses have been created to enhance the
experience of each and every wine. In many places there are wine glasses for every style of wine
made. It's not absolutely necessary.

These three components will help you enjoy your wine much more. This Bordeaux style glass
is built with a large bowl and a wide circumference to allow the red wine to not only get oxygen in
the glass, but to allow its aromas to become trapped so that you can experience them more fully.
This will enhance your flavor of the wine is wine as both a breathed and tasted experience. The
smaller glass used for Pinot Noirs and lighter reds allows room for the aromas but doesn't trap them,
and since those aromas tend to be delicate it allows them to float out of the glass much more easily.
With the smaller white wine glass, this not only does the same with the elegant fragrance, but it
allows you to keep the liquid chilled as you're using a smaller amount per serving.

Video 2: “Descriptions of wine glasses”’

This is the sample of the various types of wine glasses that are available.

This first one with the larger bowl is designed for red wines, particularly larger-bodied reds
like Cabernet Sauvignon or Syrah.

The one in the middle here is a little bit thinner in barrel, and it's designed for a lighter red,
like a Cotes du Rhone, or Pinot Noir.
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And then the smaller one here is designed more for a white wine, specifically one that would
be served chilled.

Then the little pony glasses are designed for dessert wines, apertifs and digestifs.

And then the snifters are designed for brandies, cognacs, armagnacs, and distilled spirits.

Unit 12.Service Equipment. Part I11. Tableware.

Video 1: “How to eat a lobster”

Host Eric Williams: “So, Mac, the lobster dinner is probably the trophy dinner of the Cape
Cod vacation. But it can be intimidating. That’s a red bugger on your plate. If you don’t know what
you’re getting into, there could be trouble.”

Chef Mac Hay: “There could be trouble. There is psychology to it, there is an approach, and
you know, you have to be ready to go back to that sort of primal instinct, take that thing and just rip
right into it, and don’t be afraid. But essentially the first step is to take the claws and the tails off of
the main part of the body. The major sputter tends to occur when they’re taking the body and the
tail and they’re trying to rip it apart because you’ve got the tomalley which...You know about
tomalley. They can just go flying. It’s not for the timid, but it... it can be broken down into a simple
process, you know, step by step.”

Eric Williams: “And the reward, of course, is what?”

Mac Hay: “Succulent meat. You know, you just can’t beat it. First thing I like to do is, I like
to take my claws off. And when I take my claws off, I don’t like to break it up here, I like to break it
right out of the body because there’s meat. There’s meat in every little cranny of this lovely lady.
All right, so, here we go. This is the big move. This is where most of the lobster tomalley flying
will occur. People just tend to take it and bend and you can see if you bend too fast, it’s gonna snap.
You ready for it?”

Eric Williams: “No, no!”

Mac Hay: “I’'m gonna go slow, I’'m gonna go slow, all right. See that. Look at that. See? It
just breaks apart. This is a very important, very important critical step. Take the palm of your hand,
take the .., wrap it around, and you gotta listen for this crunch. Yeah, a little juice is flying out of
that. That crunch just broke, cracked the shell. It separated the meat. Now I’m gonna flip that over
and if you can see I’'m sort of holding it like that. I’'m gonna, I’'m, I’'m gonna rip it right apart. OK.
Look at that. Now, what we’ve done we’ve separated the meat from the shell. I'm gonna reach in
with my fingers, and now I’'m just gonna gently pull it out, and voila! Don’t throw your tail yet
because ... and the little flippers here is meat. And you can ... This is actually where ... where [
like to start on my lobster. You know, you asked where the best meat is. This is some of the best
meat. Right here.

My next step is to take the shells, the claws apart. And what I do... you can see how ... this is
how it was on the lobster. I flip it over and I reverse break it. And you’ll feel when you have a
lobster, you’ll know because one way or another it won’t break that way, but it really snaps easily
that way. And then I do the same way with the claw. And I’1l tell you these lobsters that we get they
are local lobsters from Province town. They are well fit on the backshore. These are some of the
hardest lobsters that you’re gonna find. They are packed full of meat which is beautiful. So, this
shell, this shell is actually a little bit intimidating. And what normally you have at a table is this. But
since this is not gonna cut it, what we do on a lobster like this we’ll actually crack this for the
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customer before we serve it. The way we do it is...There’s a point. If you hit it just right and then
you bend the knife, you can actually serve it, so it’s still intact. (Eric Williams: “Oh, well!”’) And
when it gets to the table, they’ll pick it up and they’ll go: All I gotta do is just break it off like that.’
And it basically comes right out. And this, this right here — that’s my favorite part. Or right here.
Look at that meat. Ah, ah, is your mouth now watering?”

Eric Williams: “It is watering! Man/ I don’t know/ You can’t it to us. I just gotta get some.”

Mac Hay: “Yeah. You do. You just, you just got here your piece. I mean, that doesn’t even
have any butter on it.”

Eric Williams: “No, you don’t need any butter.”

Mac Hay: “Isn’t that just fantastic? Oh, it’s indescribable. It’s rich, it’s salty, but it’s sweet.
It’s creamy, but it’s soft.”

Eric Williams: “It’s great.”

Mac Hay: “Yeah. Right. This meat right here from they call it knuckle meat. And again. You
need to find the way that it bends backwards on itself and 1 like that, I like to break that apart. And
basically when I take the small... small end, you can just get your pinky in there usually and you’ll
feel it. When you push it sort of from all sides, it’ll come out in one piece. See. Just sort of falls
right out. And that’s, that’s great meat right there, too. That’s great view right there. I just... I'm
gonna eat that piece.

So, we’ve gotten... we’ve gotten the bulk of the meat out of the claws and the tail, the
knuckle meat. You know that those are the sort of the easier things to get out. Now we’re gonna
start breaking down the rest of the body. First thing to do grab the... grab the...ah... body at the
bottom and the top and just gently lift. It’ll peel... it’ll peel right off. See that? Sort of peels right
apart. Now all of that right there is edible.

Eric Williams: “Looks kinda funky, man.”

Mac Hay: “Looks kinda funky, you know. But, we did our tomalley exploration and people...
some people love tomalley, absolutely love it. I thinl it’s a little rich for my taste. But uhm... I
guess that it is on. The lobster has a center line going down it. And we’re gonna take our fingers on
either side and we’re just gonna split it right now. OK? And what we’ve done is we’ve really made
it easy to get out at those little morsels .So. So now what I have is I have half of the body and this...
this is magic right here. Watch this. Watch this. This is all meat. All of this is succulent morsels of
meat. And you know there’s meat all the down into the bottom.”

Eric Williams: “You can actually suck the leg.”

Mac Hay: “Yeah. A lot of people (Reporter: “...are really getting down to it) they’ll go like
this. They’ll take that first section off. You need just to break it off and start with your teeth at the
bottom. It looks sort of disorganized, but hopefully, if you follow it step by step, you can then really
understand that it’s a process of breaking it down from larger parts to smaller parts. And in
between... uhm... don’t forget to eat it.’

Video 2.a.: “Ice tongs”

If you like to entertain, one of the things you might want to have in your pantry are ice tongs.

I'm Karen Lasher, chef, owner of Around The Table in Camas Washington.

Originally ice tongs were large tongs used to carry large blocks of ice that would be delivered
to a person’s home, and placed in their ice chest, and used for refrigeration. Starting in about the
mid 1900's when refrigeration became more prevalent, ice tongs in that manner really went away.
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Nowadays we use ice tongs that are much smaller, and are used to transport much smaller
blocks of ice. Mainly from our ice bucket to a glass. They come in a variety of sizes, and shapes,
and materials. You have a small plastic pair of tongs that might cost you ninety-nine cents, some
brushed metal, some nice stainless steel tongs, and might cost you up to about ten dollars for some
of the nicer ones. So what you are using your ice tongs for is to just get your ice from your ice
bucket into a drink.

It's nice when you have a party and people who are serving themselves. And that allows them
to do so without using their hands, or really getting in there. And spoons don't always work very
well with ice. So in setting up your home pantry, if you do a lot of entertaining, having a nice set of
ice tongs is good to have on hand.

Video 2.b.: “Sugar tongs”

Sugar tongs are not used very much today, but there was a time when no proper household
would be without sugar tongs.

I'm Karen Lasher, chef owner of Around the Table in Camas, Washington.

Sugar tongs date back to the late seventeenth century and were used in the formal days of
drinking coffee and tea, to move a lump of sugar from your sugar bowl, to your cup. Typically, they
were made of silver, or other metal, and like this one, the end was in the shape of a shell, or a claw,
or a paw.

Today, you'll find sugar tongs that come in a variety of shapes and sizes and materials. You
can still find these traditional ones. | found these at a restaurant supply store and they are very
traditional with the shape. They come in wood, and also a little more long metal shape.

| find that serving sugar, in sugar cubes, really adds a nice elegant touch to an occasion. And
so having a pair of sugar tongs would be a nice addition to your pantry.

Unit 13.Types of breakfast. Table setting.

Video 1: “What is a full breakfast”

Hi! I’'m Elaine Lemm for About.com. And today I’m going to tell about a full breakfast, the
breakfast that is loved through the United Kingdom and Ireland.

At the heart of any breakfast whether it is in England, Scotland, Ireland or Wales will be
bacon. And this can be grilled or fried. You’ll find it on any full breakfast. And more than likely
some local sausages.Also loved on the breakfast, perhaps, a couple of slices of rye bread. This is
usually just stale bread which is fried in the pan with grease from fried bacon. Perhaps a spoon or
two of baked beans and some mushrooms in a little butter. Often (we) get some regional variations
on a full breakfast, and particularly in the north of England they often like to have some slices of
black pudding or blood pudding as it is also a mass, and a lovely grilled tomato. Because no
breakfast is going to be complete without an egg and traditionally this would be a fried egg. Of
course, you can also have a scrambled egg or a poached egg.

This would really be considered a full English breakfast. If you’re in Scotland you might also
see haggis and tattie scones on the plate, in Ireland, perhaps, some soda bread and white pudding,
and in Wales they really love lava cakes which are made with seaweed.

As you can see this a pretty hearty breakfast and actually we don’t eat this every day now,
saved often for week-ends or when we are away on holiday. But often throughout the United

266



Kingdom and lIreland cafes and restaurants will serve an all-day breakfast so the breakfast will be
replaced in lunch or dinner. Though it seems for the breakfast all that’s missing now (are) a few
slices of toast, lovely English marmalade and of course a cup of tea.

Video 2: “Fantastic tablesets and breakfast tableware at thegingerbread cottage bed and
breakfast”’

So, here’s the breakfast table setting at theGingerbread Cottage B&B, Victoria, British
Columbia. I’ll tell you a little bit about it.

These are silver plates and they have doilies on them and they serve the purpose as plate
silencers.

Fresh flowers, of course, on every table.

Our particular tea service has three types of sugar. One is the large crystal rock sugar, and
another one is smaller crystal rock sugar. There’s regular sugar. And we have sweetener. Yes,
people like that.

We have silver sets with plates and knife holders — knife pinchers. And these, in particular, we
got at the flea market in Budapest.

Ah, you gonna ask. These are fresh preserves.

Here’s crystal water and we have a doily over it as well to keep any unwanted creatures from
coming in and this has a ... It’s drinking water with crystals in it to purify and energize it a little bit.

Of course, we have butter on a silver tray and all the other matching water glasses.

And that’s what the breakfast setting... the breakfast table setting at the Gingerbread Cottage
is like.

Come and see us and have your breakfast on fine silver!

Unit 14. Beverage Service

Video 1: “How to pour a bottle of wine”

In this video we’ll outline standard banquet beverage service. Generally speaking the water
glass will be the largest glass on the table, the white wine glass will be smaller and more narrow and
the red wine will be baloon-shaped. There are always exceptions to the rules, so make sure which
glass is wich before you begin beverage service. Remember to always handle glassware by the
stem. All beverages should be poured on a guest’s right-hand side with your right hand. Always
pour directly from the bottle or pitcher into the glass on the table. Do not pick up the glass. When
refilling water from the pitcher always be aware of condensation drips and the dreaded ice dam. Use
a cloth napkin to absorb condensation and from the side of the pitcher when your water level is
getting low. Never fill water glasses to the top. Leave about one finger worth of space from the rim.

When pouring wine make sure that your labels are facing towards the guest. Fill the wine
glass to its widest point approximately five to six ounces. You should be able to get five to six
glasses out of the standard size wine bottle. Twist the bottle at the end of each pour to avoid
dripping on the table or on a guest. When there is table side wine service you may notice that some
guests switch from white wine to red wine based on a food course, but you rarely see people switch
from red to white. So if you are instructed to remove excess glassware and you have a guest
drinking white wine, leave the red wine glass on the table.
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To open a wine bottle first cut the foil below the mouth of the bottle. Using the tip of a
corkscrew penetrate the centre of the cork at an angle. Screw clockwise till you are deep enough to
use the hinge to lift up the cork.

Video 2: “Service of Beverages”

Knowing to properly pour a bottle of wine can help impress your dinner guests or more likely
land you a restaurant job waiting tables. Either way it never hurts to exquisite manners.

You will need an opened bottle of wine, a clean cloth napkin, and a wine glass.

Optional: another clean cloth napkin, a wine bucket, and some ice.

Step 1: use a clean cloth napkin to wipe the mouth of an opened bottle cleaning it of any cork
dust or debris.

Step 2: cradle the bottle in one hand and display the label for your fellow drinkers so they can
see the maker, type and year. If you’re a waiter, display the bottle and label directly to the person
who ordered it. If you’re pouring a white wine, wrap the bottle in a cloth napkin to prevent the
warmth of your hand from dampening its chill.

Step 3: bring the mouth of the bottle just above the rim of the glass and pour. If you’re a
waiter, pour a small tasting amount for the person who ordered the wine and wait for the approval.

Step 4: only fill the glass to about a third way up. Pouring only a third of a glass allows red
wine to aerate and helps bring its bouquet to fruition.

Step 5: as you finish your pour twist the bottle as you lift it away from the glass to prevent
dripping and wipe the top of the bottle with a clean cloth napkin.

Step 6: place the unfinished white wine bottles in a wine bucket with ice to keep them cool. If
you’re a waiter, be sure to ask if the guest would prefer a bottle of wine on the table.

Did you know ancient wine was originally fermented, transported and stored all in the same
vessel — a clay pot called an amphora?

Lesson 15. Preparing a check and receiving payment
Video 1: “How to deal with split checks as a waiter”

Hi! My name is Leslie Moselle and we're here at Mickey Quinn's in Seminole, Florida and on
behalf of Expert Village. This is “How to Be a Successful Server”.

One of my tables that | have tonight has a party of 6. With these larger parties, the first
question you want to ask at the end of the meal after everyone has had their dessert and after you
feel they've completed their order is whether they're going to split the checks or not. Not everyone
wants to pay for the entire table's meal. Sometimes they do offer that, but you don't want to ever
assume. You're going to ask your table if this is going to be together or separate. This will let them
know whether or not you're going to have to split the checks for them.

Sometimes there are a few things that people want to do in a few different options whether it
be one person wants to add the alcohol to their tab or one person wants to add the appetizers to their
tab, depending on the order that was placed.

I'm going to go ahead and check with the table and see if their tab is going to be all together
or if it's going to be separated.
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Alright, I have the check and | wanted to know if this is going to be all together; or are we going to
have separate checks?

Actually, we're going to split it up just a little bit.

Okay. Did you want to split it right down the middle?

No. Actually, I want to take all the alcohol and my pal is going to take the appetizer.

Very nice. I'll go ahead and give you the appetizers and him all the alcohol, and then I'll just put the
meals on separate checks.

That sounds good.

Wonderful. I'll go ahead and work on that and I'll be out in just a second.
Thank you.

No problem.

Video 2: “How to tip in a british restaurant”

Hello and welcome to Videojug! Tipping is an easy way to reward a waiter who’s helped you
to enjoy an enjoyable meal. The rules vary depending on the situation and the level of service.
Follow our simple guide for easy tipping and minimum embarrassment.

Step 1. You will need some cash or a credit card. And a generous spirit.

Step 2.Evaluating service.When deciding how much you should leave for a tip, think about
your overall enjoyment of the meal and how and if the waiting staff has contributed to it.

Step 3.The average tip. 10% of the final bill is the nominal amount you should tip and is
expected if the staff have delivered normal adequate service. This may vary depending upon the
quality of service and is a sliding scale from naught to twenty-five per cent.

Step 4.When to give a big tip. There are several occasions when leaving a larger tip than 10%
is appropriate (it can be anything up to 40%):

- if the service has been unusually helpful, friendly and unobtrusive;

- if your waiter has been particularly knowledgeable about the food and wine;

- If the waiter has gone out of their way to accommodate an unusual request or problem; or

- if you’re a large group of six people or over.

Step 5.When to leave a small tip. If the waiter has done less that a bare minimum and has
been generally unhelpful, it’s appropriate your tip should reflect that. Also, if the waiter gets the
order wrong or doesn’t pay attention to special requirements or food allergies, then you’re within
your rights to reduce the tip. In a rare occasion that a waiter is actually rude or abusive to a
customer the tip should be dramatically reduced or removed. However, be careful that you’re not
penalizing the wrong person for problems during the meal. If the chef cooktd something badly, but
your waiter handled the situation well by apologizing immediately and replacing the dish, then they
still deserve a good tip.

Step 6.When to leave no tip at all. No tipping at all sends a strong message about the level of
service you’ve received. Reserve naught per cent tips for venues to which you never wish to return
as you may find it difficult to get a table once you’ve made known your disappointment.

Step 7. Include a discretionary tip. Increasingly restaurants are choosing to include a
discretionary or optional charge with the final bill which can vary from 12% to 15%. While an
optional charge has the hassle away of having to work out the tip, remember that it’s just that. If the
service doesn’t live up to its suggested tip, then don’t be embarrassed to remove it.
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Step 8.Tipping by a card. In some restaurants you’ll be given an option to leave a tip on your
credit card when paying the bill. This a simple a simple and discreet way of tipping, but bear in
mind that it’s now legal in Britain for the restaurants to use that tip a s a contribution towards its
waiting staff wages. To ensure that the waiter actually receives all of the tip it may be best to leave
it for them in cash.

Step 9.Tipping in Cash. Once you’ve paid the bill, leave the desired amount on the table in a
neat pile. If there’s a tray or a bill wallet left on the table, you could leave it on them or in them.
Never thrust money into the waiter’s hand during the meal or as you leave as it potentially can be
embarrassing for the waiter. If you don’t have the correct change for a tip, don’t be embarrassed
about asking your waiter to break a note.

Step 10.In a hurry. If you’re in a hurry and paying for bill and service in cash, it’s acceptable
to pay the waiter for the meal with enough excess to cover to cover his tip and immediately leave.
You don’t need to wait for the change and need to hand it back to the waiter.

Done.
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m Post text exercises

KEYS

Unit 1. Types of Restaurants

. 1. M. V.

1. 1) 1.9) 1.b) 1. styles of management

2.1) 2. 1) 2.C) 2. chains or franchises

3.e) 3.e) 3.a) 3. policies and guidelines

4.9) 4. a) 4. ) 4. second tier of management

5.)) 5.d) 5. b) 5. the day-to-day functions

6. a) 6. C) 6. b) 6. work schedules

7. h) 7.b) 7.¢) 7. nightly sales reports

8.b) 8.¢) 8. employee performance

9.k) 9. extensive

10. d) 10. experience or talents

11.¢) 11. serving procedures

12.1) 12. table assignments
13. creating drink menus
14. the improvement and evolution
15. privately owned establishments
16. by eateries with interest in

» Watching and Listening

1.1. 1.2. 2.1. 2.2.

1. fancy, must 1. ...carried away , ...will be like. 1.F 1.-5

2. day 2. ...wines and fantastic meals, ...an arm and a | 2. F 2.-2
leg.

3. type, type 3. ...a shopper or worker, ...midafternoon |3.T 3.-3
coffees and cakes.

4. hearty, vegetable 4. ...more the grilled cheese on toast kind of | 4. F 4.-4
thing.

5. comfortable, finances 5. ...always crowded, ...be good for business. 5. F 5-1

Unit 2. Different Departments of Restaurants
m Post text exercises
l. . Il. V.

1) 1.9) 1.garde manger 1.a)

2. k) 2.a) 2.cold plates 2.C)

3. 1) 3.d) 3.cooking skills 3.2)

4. a) 4.0) 4.cold 4.0)
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5. b) 5.b) 5.appetizers 5.a)
6. p) 6.e) 6.meat entree 6.b)
7.m) 7.1) 7.accompaniments 7.C)
8. h) 8.leftovers
9.0) 9.seasoning
10. ¢) 10.handle plating
11.e) 11.buffet platters
12.1) 12.terrines and galantines
13.d) 13.8-hour shifts
14.n) 14.overtime pay
15.1) 15.plating of food items
16.0) 16.cold station
17.walk-in
18.the hot line
19. sautéing, frying and braises
» Watching and Listening
1.1 1.2 2.1 2.2
1. today, wanna 1....”keeper of the food” 1.F 1.-4
2. I'm talking, with the | 2....hors d’oeuvre platters, ...just beautiful | 2.T 2.-5
exception of food
3. Detroit, about 3.....ofart 3.F 3.-3
4.culinarian, career 4. ...all the leftovers, .... cold appetizers 4.F 4.-2
5.restaurant, encourage 5. ...all over the world, ... cold hors |5.T 5.-1

d’oeuvres

m Post text exercises

Unit 3. Restaurant Ethics

. I 11 \2
1.-3 1.b) 1.c) 1. teamwork
2.-1 2.d) 2.d) 2. SUpervisors
3.-2 3.e) 3.b 3. goal
4.-4 4.c) 4.a) 4. guidelines
5.-5 5.a) 5.e) 5. attitude
6.9) 6. cheerful
7.f) 7.to relax
8.h) 8. arise
9) 9. to handle
10.1) 10. assistance
11. chatting
12. on duty
13. fold
14. Absenteeism
15. unobtainable
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» Watching and Listening

1.1 1.2 2.1 2.2
1. noticeable 1..... inevitable 1.F 1.-3
2. learned 2. the company expectations 2.T 2.-2
3.two-way 3. effective productivity 3.F 3.-1
4.1s 4. maintained 4T 4.-5
5.upright, employees 5.F 5.-4

Unit 4. Basic Etiquette for Restaurant Staff

m Pre-reading exercises

1 2 3 4

a C d b
m Post text exercises

l. . Il.
1.welcome 1.b) 1.c)
2.introduced 2.C) 2.b)
3.served 3.a) 3.a)
4.icebreakers 4.b) 4.1
5.hors d’oeuvres 5.a) 5.1)
6.0ccupy 6.b) 6.h)
7.music 7.b) 7.d)
8.elements 8.a) 8.0)
9.responsible for 9.d) 9.e)
10.consider 10.a) 10.j)
11.hooked
12.checking on
13.refills
14.chat
15.hospitable
16.see
17. appreciation
18.bottle
» Watching and Listening
1.1 1.2 2.1 2.2

1.always 1.confirm the details 1.F 1.-5
2.are 2.pulling out chairs 2.F 2.-2
3.shoes, clean 3.0n each customer’s lap 3.F 3.-3
4.last 4.the style of your establishment 4.T 4.-4
5.menus, wine, list 5.like nuts or gluten 5.F 5.-1
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Lesson 5. Restaurant Safety, Sanitation and Hygiene

m Post text exercises

l. . Il. V.
1.d) 1.a) 1.a) 1. trays
2.C) 2.9) 2.b) 2. trips
3.2) 3.0) 3.0) 3. heavy
4.b) 4.b) 4.b) 4. carry
5.e) 5.f) 5.a) 5. walk around
l. . Il1. \2
6.f) 6.e) 6.a) 6. neutral
7.p) 7.d) 7.C) 7. rest
8.0) 8.a) 8. workplace
9.0) 9.b) 9. complaints
10.1) 10. back-doors
11. handle
12. threats
13. spots
14. clean up
15. slippery
m Post text exercises (Part 1)
l. 1. Il. \2
1.d) 1.d) 1.a) 1. housekeeping
2.b) 2. b) 2.b) 2. mopped up
3.0) 3.0) 3.0) 3. Kitchen heat sources
4.3) 4.e) 4.3) 4. burn hazards
5.e) 5.a) 5.b) 5. splashing
6.0) 6. spattering
7.1) 7.Cooking  equipment and
vents
8. shift
9. skin care
10. prevention of disease
11. illness
12. barriers creams
13. irritations
14. gloves
15. pinholes
» Watching and Listening
1.1 1.2 2.1 2.2
1. four 1..... after your symptoms have stopped 1.F 1.-3
2.you are 2.atthetop ......... in the middle ..... 2.T 2.-4
3.warm 3. disinfectant and sanitizer 3.F 3.-1
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4.bottom 4. for long periods 4T 4.-
5.quickly 5. ....a probe thermometer ....... visual means | 5.F 5

N O1

Unit 6. Preparation for Service

m Post text exercises

l. 1. 1. V.
1.0) 1.9) 1.9), c) 1. front-of-the-house responsibilities
2.1) 2.6) 2.e), 0) 2. supervising restaurant functions
3.0) 3.f) 3.d), f) 3. preparation for service
4.m) 4.d) 4. 1), b) 4. correct and timely.
5.a) 5.a) 5. duties of a host
6.p) 6.C) 6. putting in place
7.e) 7.b) 7. silverware and wine glasses
8.n) 8. able to multitask
9.b) 9. knowledgeable about the menu
10.j) 10. serve beverages
11.c) 11. recommendations on pairings
12.0) 12. the duties of sommelier
13.d) 13. decanting bottles
14.h) 14. food pairings
15.k) 15. tableside preparation
16.)

» Watching and Listening

1.1 1.2 2.1 2.2
1.silver 1.the standard items 1.F 1.-5
2.matching 2. their use. 2.F 2.-4
3.full 3.entrée knife, dessert spoon 3T 3.-1
4.stained 4.free of chips 4.T 4.-3
5.steady 5.sweetener 5.F 5.-2

Lesson 7. Types of food service

m Post text exercises

1. Il. V. V. VI.
1.a) 1.a) 1.d) 1.9) 1.embassy
2.C) 2.3) 2.3) 2.b) 2.dishes
3.b) 3.b) 3.b) 3.e) 3.choose
4.d) 4.C) 4.C) 4.3) 4 silverware
5.e) 5.a) 5.e) 5.) 5.daggers
1. Il. V. V. VI.
6.f) 6.a) 6.C) 6.rank
7.9) 7.b) 7.d) 7.delicate
8.)) 8.supervised
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9.0)

9.protocol

10.h)

10.platter

11.transfer

12.alaborate

13.comprised of

14.seafood
15.garlanded
16.fruit
17.embraced
18.time
19.to melt
20.plated
21.turkey
22. a banguet room
23.diplomatic
» Watching and Listening
1.1 1.2 2.1 2.2
1.fine, platters 1. in front of each guest 1.F 1.-3
2.French, single 2. the exact same 2.T 2.-4
3.guest, once 3. as close to 3.T 3.-1
4.between, thumb 4. your knee 4.F 4.-5
5.most, highest 5. guest’s plate 5.F 5.-2
Lesson 8. The menu
m Post text exercises
1. 1l. VI.
1.d) 1. appetizers 1.1) 13.k)
2.2) 2.dishes 2.h) 14.5)
3.b) 3.thick 3.J) 15.1)
4).c) 4.fish 4.e) 16.r)
5.e) 5.select 5.1) 17.m)
6.f) 6.chefs 6.d) 18.n)
7.h) 7.a meal 7.b) 19.p)
8.)) 8.a pudding 8.a) 20.0)
9.1) 9.served 9.c) 21.u)
1. 1l. VI.
10.9) 10. ice cream 10.9) 22.y)
11.1) 23.V)
12.9) 24.X)
25.w)
» Watching and Listening
1.1 1.2 2.2 2.2
1.pain 1. begin the idea 1.F 1.-2
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2.small 2. guest at the table 2.T 2.-4
3.principle 3.a legible and comfortable way 3.T 3.-1
4.really, items 4. glaze over 4.F 4.-3
5.great deal 5. to order the item 5T 5.-5

Unit 9. Taking an Order

m Post text exercises

l. 1. 11 V.
1.f) 1.9) 1.a) 1. restaurant
2.K) 2.C) 2.C) 2. Upscale
3.1) 3.e) 3.2) 3. strict guidelines
4.9) 4.a) 4.b) 4. for storage and food temperature
5.m) 5.1) 5.b) 5. spoiled food
6.h 6.b) 6.a) 6. specifications
7.e) 7.d) 7.b) 7. cooking and seasoning
8.d) 8.¢) 8. plates of food
9.c) 9. sprigs of parsley
10.0) 10. square and rectangle
11.n) 11. Warm dishes
12.p) 12. The kitchen staff
13.1) 13. ladies
14.3) 14. item.
15)) 15. food splashes
16.b)

» Watching and Listening

1.1 1.2 2.1 2.2

1. has been taken l..... is working ........ enough spare pages | 1.F 1-1
.............. is ready

2. don’t leave 2. dietary or allergy 2.F 2.-5

3.know 3. ...guess ............. a particular allergic | 3.T 3.-4
reaction

4.answer 4. electronic ordering system 4T 4.-3

5.ask for 5. use the abbreviations 5T 5.-2

Unit 10. Food Service equipment. Part I.
m Post text exercises

l. 1. Il.
1.b) 1.11,3,1,24 1.raw materials
2.0) 2.V.,3,1,2 2. the fine dining
3.)) 3.11.,3,1,4,2,5 3. high-fired chinaware
4.d) 4.11.,2,1,4,5,3 4. toughness and translucence.
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5.m) 5. 1. 5. soft-paste porcelain
6.p) 6. bone china

7.C) 7. refined clay

8.k) 8. chipping

9.e) 9. opaque

10.n) 10. clay and sand
11.1) 11. chinaware

12.h) 12. stoneware

13.9) 13. durable

14.1) 14. clayware

15.a) 15. high temperature
16.0)

17.1)

» Watching and Listening

1.1 1.2 2.1 2.2
1.B.C. 1. ...of crockery, ... Neolithic period 1.F 1.-2
2.1766, 1895, 1946 2. the United States 2.F 2.-3
3.kiln 3. various types of tableware 3.F 3.-1
4.thick, heavyweight 4. glassware 4T 4.-4
5.starters and desserts 5. less durable 5.F 5.-5
Unit 11. Food Service Equipment. Part I1.

m Post text exercises

l. 1. Il. \2
1.d) 1.d) 1.c) 1. a bowl, stem and foot
2.9) 2.e) 2.3) 2. a stemmed glass.
3.k) 3.2) 3.b) 3. a shape and size
4.m) 4.f) 4.a) 4. etiquette
5.h) 5.0) 5.c) 5. key
6.f) 6.C) 6.a) 6. White wine glasses
7.C) 7.b) 7.b) 7. wider mouths
8.0) 8. bubbles
9.p) 9. flute-shaped stemware
10.j) 10. a wide snifter
11.1) 11. aroma
12.e) 12. short stems and wide bowls
13.b) 13. body heat
14.n) 14. tiny stemmed glasses
15.3) 15. a short stem and triangular bowl.
16.1)

» Watching and Listening

1.1

1.2

2.1

2.2

1.wine

1. for every style

1.F

1.-2
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2.glasses, every 2. three, much more. 2.F 2.-3
3.places, style 3. flavor of the wine, tasted 3.T 3.-1
4.bowl, not only get 4. float out of the glass 4.F 4.-5
5.smaller, trap 5. white, fragrance, chilled, per |5.F 5.-4
serving
Unit 12. Food Service Equipment. Part I11.
m Post text exercises
l. 1. 1l. \2
1.e) 1.d) 1. crack their shells 1. the tail piece 1.-3
2.J) 2.a) 2. pick up the shells 2. the meat 2.-4
3.n) 3.b) 3. herbed 3.edible green tomalley 3.-5
4.p) 4.e) 4. Escargots au beurre d’herbes 4. the roe 4.-4
5.u) 5.1) 5. the sort of snails 5. a delicacy 5.-7
6.f) 6.0) 6. a little metal tray 6. a fork or pick 6.-4
7.1) 7.C) 7. snail fork 7. a sharp knife 7.-1
8.d) 8. to hold the snails 8. not damage
9.k) 9. to pull the snail 9. is not edible
10.0) 10.nibble meat
11.r) 11.legs and claws
12.c) 12.knuckle
13.h)
14.1)
15.b)
16.m)
17.5)
18.a)
19.q)
20.1)
21.9)
» Watching and Listening
1.1 1.2 2.1 2.2
1.don’t know, trouble 1. the trophy dinner 1.F 1.-3
2.take, claws 2.crack, we serve 2.T 2.-4
3.hit, bend 3.split it 3.T 3.-1
4.down 4.at the bottom 4.T 4.-5
5.disorganized, down 5.eat 5.F 5.-2
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Unit 13. Types of Breakfast. Table setting.

m Post text exercises

l. 1. Il. V. V.
1.0) 1.e) 1.a) 1.7 1. are serving a crowd
2.0) 2.C) 2.b) 2.F 2. place settings
3.h) 3.0) 3.0) 3.F 3. paper plates and plastic cups
4.k) 4.2) 4.2) 4.1 4. premium napkins
5.d) 5.f) 5.a) 5T 5. fresh-squeezed
6.n) 6.b) 6.a) 6.T 6. specialty breakfast teas
7.m) 7.d) 7.C) 7. cloth-lined baskets
8.1 8.b) 8. glass pitchers
9.b) 9. small glass dishes
10.f) 10. bite-size pieces
11.a) 11. apple slices
12.e) 12. small glass dishes
13.c) 13. parfaits
14.)) 14. cereals

15. plenty of seating
16.cotton or linen tablecloth
» Watching and Listening
1.1 1.2 2.1 2.2
1.loved, United Kingdom and | 1. slices of rye bread 1.F 1.-4
Ireland
2.breakfast, sausage 2.blood pudding, lovely grilled tomato 2.T 2.-2
3.stale, pan 3. a scrambled egg or a poached egg 3.F 3.-1
4.have, poached 4.a full English breakfast 4.F 4.-3
5.all-day, dinner 5.haggis, soda bread, seaweed 5.F 5.-5
6. all-day breakfast

m Post text exercises

Unit 14. Beverage Service

l. . 1. \2
1.c) 1.c) 1.a) 1. alcohol
2.h) 2.e) 2.b) 2. served
3.k) 3.f) 3.0) 3. tea
4.d) 4.d) 4.b) 4. cups
5.1) 5.a) 5.a) 5. wine glass
6.e) 6.b) 6.b) 6. drinker
7.J) 7.9) 7.C) 7. room temperature
8.f) 8.b) 8. chilled
9.9) 9.c) 9. wrap a napkin
10.a) 10. dripping
11.1) 11 fill
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12.p) 12.pour

13.0) 13.serving

14.n) 14. formal situations
15.b) 15.rim

16.m)

» Watching and Listening

1.1 1.2 2.1 2.2
1.largest, smaller 1.smaller, balloon-shaped 1.F 1.-2
2. right-hand, right 2. beverage service 2.F 2.-3
3.cloth, low 3.should be poured 3.T 3.-5
4. Twist 4.rim 4.F 4.-1
5.leave 5. pouring wine 5.F 5.4
6. its widest point 6.T
7. glassware, red wine glass 7.F
8. corkscrew 8.T
9....clockwise, ...the cork
Lesson 15. Receiving payment
m Post text exercises
l. 1. Il. \2
1.b) 1.swiped 1.a) 1.-3 1.
2.3) 2. authorized 2.d) 2.-12 2.
3.d) 3.to cover 3.0) 3.-1 3.
4.e) 4.charged 4.b) 4. -8 4.
5.C) 5.the account 5.h) 5.-5 5.
6.1) 6.tips 6.J) 6. -6 6.
7.9) 7.gratuity 7.9) 7.-9 7.
8.h) 8.a space 8.e) 8.-4 8.
o.f 9. to enter 9.1) 9.-7 9.
10.j) 10.the transaction number | 10.i) 10. -10 10. -5
11.double-checked 11.-11 11. -6
12. mistakes 12. -2
13. verified
14 finalized versions
15. replaced
» Watching and Listening
1.1 1.2 2.1 2.2
1. server 1..... going to split the checks 1.F 1.-5
2.6 2. to ever assume. 2.F 2.-2
3.not, everyone 3. your table---,separate 3.T 3.-3
4.let, split 4. down the middle 4.F 4.-4
5.take, pal 5. ...all the alcohol, ..... separate checks 5.F 5.-1
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OO611.-BUJI. apK.. YMOB.JIpYK.ApK. Tupax 3am. No
Bunaselib Ta BUTOTOBIIIOBAY

XapKiBCbKUH JIep)KaBHUM YHIBEPCUTET XapuyBaHHS Ta TOPTiBIIi
Byn. KimoukiBceka, 333, Xapkis, 61051
CBigonTBO Cy0’€KTa BUAABHUYOI CTIPaBH
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