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IlosicHUTeILHAA 3aIIUCKA.

Hacrosimee yka3zaHusi mpeHA3HAYEHO /UIA CTYJIEHTOB KOJUIEI:KA, 00y4aromuxcs 1Mo
cnenqunagabuoctu 43.02.14 T'octuHHU4YHOE JETIO.

[{enpro METOIMYECKOTO YKA3aHUS SIBISICTCS PA3BUTHE y CTYJICHTOB HABBIKOB UTCHHSI M TIOHUMAHUS
AHTJIOSI3BIYHOTO TEKCTa MO MPOPECCHOHATBHON TeMaTHKE, MOATOTOBKA CTYICHTOB K pedepaTHuBHOMY
MEPEBOJIy MHOS3BIYHOTO TeKcTa. Kpome Toro, mocoOwe HampaBlieHO Ha 3aKPEIUICHWE TEeMAaTHYECKOM
JICKCUKH, a TaKKE Pa3BUTHC HABBIKOB TOBOPCHHS Ha 0aze MpOoOIEMATHKH, MPEACTABICHHOW B TEKCTaxX
mocoous.

Hcxons w3 Toro, 4to B XoJe Yy4eOHOU JESITEIBHOCTH CTYACHTHI JOJDKHBI CaMOCTOSITEIBHO
"nmoObiBaTh" 3HAHWS, a HE IMOJIy4aTh WX B TOTOBOM BHJE, B paMKax IOCOOHS IPearoJiaracrcs
CaMOCTOSITENIbHAsE PadOTa CTYACHTOB CO CJOBApSMHU, OSHIUKIONCIUYCCKUMH U  CIPABOYHBIMH
nmocobusimu.  DuKcays TOJUICKANIUX YCBOCHHIO 3HAUEHUH OCYIIECTBISETCS B CIICIHATBHBIX
YIpaXHEHUSX.

[Tocobue mpenHazHadeHo I paboThl B TPyIIaX CTYACHTOB KOJIICKEH C 1ETbI0 TIOBBIIIICHHUS UX
JIMHTBUCTUYECKON KOMIICTECHIINH.

B pe3yabTaTe ocBoeHUs1 MPodecCHOHATBLHOT0 MOIYJISI CTYAE€HT T0JI3KEH:

HMeETh MPAKTHYECKUH ONBIT:

- IJTAHUPOBAHUS JICATSIILHOCTH COTPYTHUKOB CITY)KOBI TUTAHKSI U TOTPEOHOCTH B MaTepUATBHBIX
pecypcax U IepcoHale;

- pa3pabOTKU ONEPAIMOHHBIX TPOIEAYp M CTaHJAPTOB CIY)KObI THUTAHHS; OpraHU3alluu U
CTUMYJIMPOBAHUS JCSITSILHOCTH COTPYIHUKOB CITY)KOBI MUTAaHUS B COOTBETCTBHH C TEKYIIIHMH TUIAHAMHU
Y CTaHJapTaMH TOCTUHUIIGI,

- odopmiieHHS JIOKyMEHTOB M BEJICHHUS JHAJIOrOB Ha NPO(ECCHOHAIBHYI0 TEMaTHKy Ha
WHOCTPAaHHOM SI3BIKE;

- KOHTpPOJISI TEKYIIeH MACITeIbHOCTH COTPYJAHHKOB CIY)KOBI TIHTAaHHS IS IOJICPIKAHUS
TpeOyeMOoro ypoBHS KauecTBa 0OCITY)KMBaHUS TOCTEH.

yMeTh:

- OCYIIECTBJISITH TUTAHUPOBAHKE, OPTaHU3AINI0, KOOPAUHAIINIO U KOHTPOJIb ACSITEIBHOCTH CITYXKOBI
MIUTAaHUSI, B3aUMOJICHCTBUE C APYTHUMH CITY’)KOaMH TOCTUHUYHOTO KOMIUICKCA;

- OILICHMBATh M TUIAHUPOBATh MOTPEOHOCTH CIYXKObI THUTAHHUS B MaTEPHABHBIX pecypcax |
TepcoHaIe;

- ONpEACNATh YHUCICHHOCTh U (DYHKIIMOHAJIbHBIE 00S3aHHOCTH COTPYJAHHMKOB, B COOTBETCTBHH C
YCTaHOBJICHHBIMH HOPMAaTHUBAaMH, B T.4. HA HHOCTPAHHOM SI3BIKE;

- aHaJM3UPOBATh PE3YJIBTATHI JIEATECILHOCTH CIY>KObl MUTAHUS U MOTPEOHOCTH B MaTEPHAIBHBIX
pecypcax u epcoHale;

- UCIOJIB30BaTh WH()OPMAIITMOHHBIC TEXHOJIOTHH JIJIsi BEJACHHS JCJIONPOU3BOACTBA M BBITIOJIHCHUS
pErIaMeHTOB CITY)KObI TUTAHUS;

- OPraHM30BBIBATh M KOHTPOJIMPOBATH IMPOIECCHI MOJATOTOBKM W OOCIY)KMBAaHUS TOTPEOUTENICH
yCIYT C MCIOJIb30BAHUEM PA3IMUHBIX METOJOB U MPUEMOB MOAAuu OO U HATUTKOB B OPraHU3aIUsAX
CIIY>KOBI MUTaHUs, B T.4. HA UHOCTPAHHOM SI3BIKE;

- KOHTPOJIUPOBATh TEKYILYIO JESITENbHOCTh COTPYIHHKOB CIY)KObl MUTAHUS MJS TOJJICP KAHUS
TpeOyeMoro ypoBHs KauecTBa 0OCITy>KUBaHUSI TOCTEH.

3HATD:

- 3a71a4¥, GYHKIUU U OCOOCHHOCTH pabOThI CIY>KObI TUTAHNUS;

- 3aKOHOJATeNbHbIE M HOPMATHUBHBIE AaKThl O TMPEIOCTABICHUU YCIYT CIY>KObl MUTaHUS
TOCTUHHYHOI'O KOMILJIEKCA;

- 0COOEHHOCTH OpPTaHM3AlNK TPEINPUITUNA TUTAHUS PA3HBIX TUIIOB M KJIACCOB, METOJIOB U (hopM
00CITy>)KUBaHMUS;

- TpeOoBaHMs K OOCTYXHBAIOLIEMy IEpPCOHANy, MpaBUja U HOPMBI OXpaHbl TPyJda, TEXHUKU
0€30MacHOCTH, MPOU3BOJICTBEHHON CAaHUTAPUH, POTUBOIMOKAPHOMN 3alITUTHI U TUYHON TUTHEHBL;

- TpeOOBaHUS K TOPTOBBIM U MPOU3BOICTBEHHBIM MMOMENIEHUSIM OpraHU3aIiil CIyKObl MUTAHUS,

- MpoeCCUOHANBHYIO TEPMUHOJIOTHIO CITYKObI TUTAHHS HA MHOCTPAHHOM SI3BIKE;

- TEXHOJIOTHIO OPraHMU3aI|H MPoLiecca MUTAHUS,



- CHCNMAIM3UPOBAHHBIE HH(POPMAIIOHHBIC MPOrPaMMbI U TEXHOJIOTHH, UCIIOJIb3yeMble B paboTe
CITY’KOBI TUTAHUS;

- 9Tkl Mpouecca 00CITyKUBaHUS;

- TEXHOJIOTHIO OPraHU3alMy MPOIIecca MUTAHUs C UCIOJIb30BAHMUEM PA3IMYHBIX METOJIOB MOJaYH
OJFOJl ¥ HAIKMTKOB, CTAHAAPTOB OpPraHU3alMU OOCIY)KMBAHUS M MPOJAX B IOJAPA3ICICHUSAX CITYKOBI
UTaHMS,

- IPOECCHOHATIBHYIO TEPMHHOJIOTHIO CITY)KObI TUTAHUSI HA HHOCTPAHHOM SI3bIKE;

- perJIaMeHTBI CITY)KObI ITUTAHHUS;

- KpUTEPHUH U TIOKA3aTeIH KaueCTBa 00CTy)KUBaHHS;

- METO/IbI OLICHKHU Ka4yeCTBa MPEIOCTABICHHBIX YCIIYT.

IIpakTnueckas padora Ne 1.

Tema 1. Mos Oyaymas CenHaibHOCTh — CIIEHUAIUCTA 10 TOCTEPUUMCTBY. PeueBbie (opMbl
po¢heCcCUOHAIBHOTO OOIICHHUS.

eab padoThi:

1. IloHnMaTh CyIIHOCTh M COLIMAJIBHYIO 3HAYMMOCTh CBOEH Oyaymiei mpodeccuu, mposBiiTh K
HEW yCTOWYMBBIA NHTEPEC.

2. q)OpMI/IpOBaHI/Ie KOMMYHUKAaTUBHBIX KOMHGTGHHHﬁ, OBJIaICHUC JIEKCUKOHU U A3BIKOBLEIMH KIIUIIIE
10 TEME.

Xox padoThI:

. BBennenne HOBOM JIEKCHKM.

. HOBTOpeHI/Ie rpaMMaTH4€CKOro Marepuasia, HGO6XO)II/IMOI‘O A U3YUCHUA TEMBIL.
. Pabora ¢ TekcToM npodeccuoHaIbHOM HalPaBJIEHHOCTH.

. @opMbI 0OpalieHus.

. [IpuBeTcTBUS IPU BCTpEUE TOCTEN.

. [Ipurnamenus.

. bnaronapuoctu.

. I3BuHeHus.

9. BhINOTHEHHE JIEKCUKO-TPAaMMaTHYECKUX YITPAKHEHUH.

Read and translate the text:

Technologist of catering.

The work of the technologist [tek nolod3ist] of catering is primary in the cooking process. The
work of the technologist of catering defines the quality of food in catering, its security and taste.
Technologist organizes the production (host equipment, training in the rules of use); makes menu;
distributes duties between the chefs and supervises their work.
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The technologist checks the norm of output of food products; implements advanced technologies
in production; The technologist is responsible for the serviceability [s3:visa'biliti] of kitchen equipment
and the quality of the finished foods; develops new recipes. Technologist explores new trends on the
market of catering and coordinates work. Technologist offers a new range of dishes with the aim of
increasing demand; monitors compliance with health and safety regulations of new dishes.

Technologist should have an esthetic taste; organizational skills; responsibility; accuracy
["akjurasi], physical endurance [in'djuarans]; honesty, integrity [mn'tegriti]. Technologist must be strict
and sociable.

His education should be secondary. The profession of a technologist of public catering are in
demand in the labour market.

The place of work of the technologist of public catering are restaurants; cafes, cafeterias; canteens;
bars; dairies; bakeries; confectionery. The work of the technologist of catering varied and interesting.

In the process, the technologist develops creativity and develops new dishes. The technologist
must be able to work in a large team and gain experience in the work.

Answer the questions:
1. What is the work of the technologist [tek nolod3ist] of catering?



2. What does the technologist of catering organize?

3. What does the technologist of catering distribute between the chefs?
4. What are the duties of the technologist of catering?

5. What are the personal qualities of the technologist of catering?
6. Where can the technologist of catering work?

7. What is the work of the technologist?

PeueBrie popmbl poheccHoHAEHOTO OOIIEHUS.

Hi! (informal)

Hello (semi-formal, informal)

Morning (informal, semi-formal)

Afternoon (inform., semi-formal)

Evening (informal, semi-formal)

Good morning*

Good afternoon*

Good evening*

How do you do? (formal)

Otget: How do you do?)

Bonpocsl 1is 00Ccyx1eHus:

How can we greet our colleagues and what do they say in answer to our greeting?
How do we greet our friends and what do they say in answer to our greeting?

What are the forms of greetings in the morning, in the afternoon, in the evening?
What words do we say when parting?

What do we say when parting in the morning, in the afternoon, in the evening?
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IIpakTHyeckas: padora Ne 2

Tema 2. Betpeua, oOcinyKMBaHUE TOCTEH U MPOIIIAHHKE.

eab paboThi:

1. Hayuutbcst paboTarh B KOJUIGKTHBE W B KoMaHjae, 3(PGEKTHBHO OOIMIATHCS C KOJUICTaMH,
PYKOBOJICTBOM, IOTPEOUTEISIMHU.

2. @opMHUpOBaHNE KOMMYHHUKAaTUBHBIX KOMIIETCHIIUN, OBJIaJICHUE JIEKCUKOMN U SA3BIKOBBIMH KIIUIIIE
10 TEME.

Xox padoThI:

1. BBeneHue HOBOU JIEKCUKH.

2. IloBTOpEeHUE rpaMMaTUYECKOTO MaTepuaia, HEOOXOAUMOTO ISl U3yUCHHS TEMBI.

3. PaGora ¢ TekcToM npodeccuoHaIbHOM HAPaBJIEHHOCTH.

GREETINGS WHEN MEETINGS GUESTS

[IPUBETCTBU ITPU BCTPEYE I'OCTEI.

We are pleased to welcome you in our restaurant [ restoroa:n], (hotel [hou'tel]). -

MBbI pajibl IPUBETCTBOBATH BAC B HAIIIEM PECTOPaHe, (TOCTHHHUIIE).

Welcome to our restaurant. - Io6po moskaoBaTh B HAIll PECTOPaAH.

We are happy to receive [ri'si:v] you. - MbI c4acT/IMBBI IPUHSTH BaC.

Welcome, dear guests! - JTo6po moskanoBarb, J0pOrue roctu!

Good afternoon, dear guests! - JIoOpslii 1eHb, yBaskaeMble rocTu!

Good evening, dear guests. - J{oopslit Beuep, moporue roctu!

You are welcome! - JTo6po moxanoBats!

Welcome! - JTo6po mnosxanoBats!

| am pleased to meet you. — I paz, 4to BcTpeTri Bac (MO3HAKOMUIICS C BAMH).

We are glad to meet you. - MbI pazisl BCTPETUTBCS (TO3HAKOMUTBCS) C BaMu!

| hope you will have a pleasant evening at our restaurant. - 51 HageroCh, BbI IPOBEETE TPUSATHBIM
Beuep B HAIIEM PECTOPaHE.

Let me introduce myself. | am your headwaiter. - My name is George. [1o3BosibTe TIpeACTaBUTHCS.
S Bamr meTprorenb. Mens 30ByT [xopmax.

(It’s) Nice to meet you.- [IpusitHo ¢ Bamu no3HakomMuThcsl.



Let me introduce your waiter Boris to you. - Ilo3BosibTe MHE MNPEACTaBUTH BaM Ballero
o¢unuanra bopuca.

| am your waiter. My name is Boris. I’m at your disposal. - 5 Bam ourmant. Mens 308yt bopwuc.
51 B BameM pacnopsKeHHUH.

Meet my friend Mr Johnson. - TTo3HakoMbTeCh C MOMM JPYrOM, MUCTEPOM J[PKOHCOHOM.

Best regards to your friend. - [lepenaBaiite mpuBeT Bamiemy Apyry

SAYING GOOD-BYE

CJIOBA ITPU ITPOILIAHWUA

Good-bye! Jlo cBumanwmsl.

Bye-bye! = Bye! [lo cBunanus!

So long! - Toxa!

Good-bye, ma’am.- /o cBuaanusi, magam!

See you later! - Vumumcst mo3zxe!

Bye-bye. See you soon.- o cBumaHusi, CKOPO YBHIUMCS.

PaccraBasice, aHrinuaHe 4yacTo yHMOTpPeOJISIOT T€ K€ ClIOBa, YTO W Npu Bcrpeue. Hanpumep:
Morning! Evening! Good afternoon! - /o cBumanus!

Answer the questions.

What words do we use:

1. before the name (surname) of a man when we address him?

2. when we address a man and we don’t know his name?

3. before the name of a married woman when we address her?

4. before the name of an unmarried woman or a young girl?

5. when we address a girl or a young woman?

6. when we address a group of guests (men and women)?

Translate:

1. Kak noxwusaere, r-H bpayn? Msl cuacTiuBbl NprHUMaTh Bac B Hamem pectopase.
. Cnacu6o0 3a npurJamieHue!
. Hoporwue roctu! [o6po mosxanoBaThk B HaII ropo!
. [1oOpswrit Bevep, gambl 1 rocrojal
. doporue roctu! MsbI paabl BUAETH BaC B HallleM pecTopaHe!
. 5 K BamuM yciryram, cap.
. Hoporue npy3psa! Mbl cuacTivBbI BUJIETh Bac CHOBA!
. [IpusiTHO C BaMU MO3HAKOMUTHCS.
. Hobpoe yrpo, noporue npy3bs!

10. Hageroch BCTPETUTHCS C BaAMU OMISTh.

11. Kak sTo mo0e3Ho ¢ Baiield CTOpoHbI!

12. Ilpuxonurte cHoBa!

13. IIpomury mpormieHus 3a 6ecriokoiicTBo. Bee B mopsinke. Huvero crpamHoro.

14. Jlo ceupanus. XKenaro Bam ynauu!

15. «Anno, sto ITutep bpayn. Mory s noroBoputs ¢ Po6eprom?» — «IIpocture, ero HeT aoma.
Uro emy nepenarb

Words to the text:

capital ['keepitl]- cromuma; unforgettable - HesabbiBacMeIit; impression [im’prefan] -BrneyaTicHue;
to choose - BeIOHpAaTh;

remarkable [ri'ma:kobl]- 3ameuarenbhblii, ymuBurenbHbii; be located [lou'kert id] - ObiTh
pacrnonioxenubIM; in the very heart [ha:t] - B camom cepaiie, B caMoM IIEHTDE;

Red Square- Kpacnas mioria/ip;

Exhibitions Center [ eksr bifns ' sento] BeictaBounsiii [lenTp embassy [' €mbast] mocoIbCTRO;

Ministry of Foreign Affairs [' 'mrnistri ov ' forin o'feaz] - MunucrepcTBo

WHOCTpPaHHBIX JIeT,

unique [ju:'ni:K] - yHuKanbHBI;

interior [mn'trors] - uHTEpBHEP, BHYTPEHHUH;

design [di'zain] - nu3aiiH;

enjoyable [in'd3o10bl] - nocTaBnsroNMit yOBOIBCTBHE; SPACIOUS [ SPEIfaS] - MPOCTOPHBIN;
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single room - oiHOMECTHBIN HOMED;

furnish ['fa:nif] - o6¢craBisiTh MeOeNbIO, MEOIMPOBATH;

apartments [o'pa:tmonts] -HOMepa, arrapTaMeHTHI;

sophisticated [s o 'fistikeitid] cosxHbII

security system [s1'kjuaritt 'sistim] - cucrema 6e3omacHocTH;

suite [swi:t] - HoMep «IOKCY;

luxurious [lag'zjuarias] - pocKoOIIHBIIA;

view [vju:] - Buz;

culinary [' kalinari] kynmunapHsrit

to provide [pr o 'vaid] cuaGxaTh, oOecrieunBaTh

air conditioner [' s kon'difan ] - kKoHaAKUIIHOHED;

satellite TV [' setolart 'tivi] - cmyrHukoBOEC TeeBUACHUE;

furniture ['fa:nitfo] - meGens;

style ['sta1 1] - crub;

exquisite [ ekskwizit] - u3bIckaHHBIIA;

Mediterranean cuisine [, medito’remnjon] - cpeanzeMHOMOpPCKast KyXHS;

banquet [ bankwit] - 6anker;

hospitality [ hospr teliti] - rocrenpuumcTBO, pagyuue;

to host [' houst] 30. - npuHSsITE, 00CITYXHTH;

health [' hel6] - 3mopoBse;

to relax [n'leks] - paccnabutscs;

massage [ 'maesa:3] - maccax;

hairdressing (hairdresser’s) [ hea dresaz] - mamckast mapukMaxepckasi;

gym = gymnasium [d3im'neizjom] - ciopt3ai;

service bureau [bjua'rau] - 6ropo ob6cyKUBaHNS;

currency [' karansi]- BamroTa;

exchange [1ks'tfeinds] - oomeHn;

barber’s [ 'ba:boaz] - mykckast mapukmaxepckasi;

beauty saloon [sa'lu:n] - kocMeTnyeckuii canoH;

laundry [' lo:ndr1] - mpaucunas;

shoes repairs [r1'pearaz] - peMoHT 00YyBH;

Read and translate the text:

“Hotel Restaurant™.

Moscow is the capital of Russia and the largest city in our country. A visit to Moscow always
makes unforgettable impression on the people who come there for the first time. It will become more
remarkable if you choose to stay at the “Golden Ring” hotel.

The “Golden Ring” hotel is located in the very heart of the city. The hotel has a modem building
downtown Moscow in the historical center only minutes away from the Red Square and Kremlin
museums. It is not far from foreign embassies and foreign companies’ offices, from the Exhibitions
Center and just across the road from the Ministry of Foreign Affairs.

Friendly staff, high international standards of service and unique interior design will make your
stay in the “Golden Ring” hotel pleasant and enjoyable.

The hotel has 247 spacious comfortably furnished apartments including double and single rooms,
80 Suites and 2 luxurious Presidential Suites. You will feel at home while staying in the “Golden Ring”
hotel.

The hotel offers 24-hour room service and the most sophisticated security system. The guests are
provided with in-room safety-deposit boxes, satellite TV and telephone lines, air conditioners.
Comfortable furniture and unique design of the suites give you the atmosphere of luxury, comfort and
style.

The “Golden Ring” hotel offers the best views of Moscow. The hotel restaurant located on the
23rd floor offers exquisite Mediterranean cuisine and luxurious atmosphere for its guests.

You can spend a pleasant evening and see Moscow from the height while enjoying the culinary art
of the restaurant Chef.



The hotel restaurant is the best place to taste various dishes of Russian cuisine and experience
genuine Russian traditions of dining. It is an ideal place for birthday parties and banquets.

There are 6 banquet rooms and a theatre-style Conference Hall in the hotel. They provide services
for 10 to 250 persons.

The Health Club and saunas are the best way to relax. There the guests can have a relaxing
massage. They can use, dry saunas and gym. The hotel has also a hairdresser’s shop, a service bureau, a
currency-exchange desk, barber’s and beauty saloon, a laundry, shoes repairs and dry cleaning.

At the service bureau you can order a taxi or rent a car, book train and air tickets in advance.

Welcome to the “Hotel Restaurant”!

Answer the questions.

. Where is the “Hotel Restaurant” hotel located?

. Is it far from the Red Square and Kremlin museums?

. How many apartments are there in the “Hotel Restaurant” hotel? What are they?

. What services does the hotel offer to its guests?

. Where can the guests see the views of Moscow?

. What kinds of cuisine does the hotel restaurant and beer bar offer?

. How many guests can banquet rooms and a Conference Hall host at a time?

. Where can the guests order a taxi or rent a car, book train and air tickets in advance?

17. Complete the sentences with one of these verbs. Use each verb once only:

calculate « chock out- « dispute ¢ incur ¢ issue ¢ itemize ¢ liaise overcharge ¢ return ¢ settle ¢ sign
for  vacate

1At the end of their stay, guests check out at reception.
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2During their stay at a hotel, guests will charges for the services which they use in the
hotel.

3When a hotel guest eats in the hotel restaurant, she will be asked

to the meal before leaving.

4Some hotels luggage pass to show that payment has been received and the guest is free
to leave.

5The hotel should the bill so that guests can see the cost of each item.

6Most hotels ask guests who are leaving to their rooms before

lunchtime.

7The computer will automatically any discount

8The receptionist will ask the guests to their bills before

leaving the hotel.

9The receptionist will any valuables which have been

deposited for safe keeping.

10Guests may a charge if they disagree with it.

11Good teamwork means that the receptionist will with the other departments in the
hotel.

12The hotel must be careful not to the guests; they will be very unhappy if they have to

pay more than they should.

IIpakTHyeckas padora Ne 3

Tema 3. Merpaotens u npodeccust opunmanta, ux (QyHKIHUH.

eab paboThI:

1. [loHMMaTh CYIIHOCTh M COIMAJILHYIO 3HAYUMOCTh CBOEH Oyayiieil mpodeccuu, MposiBISATh K
HEW yCTOWYUBBIA UHTEPEC.

2. @opMHUpPOBAaHNE KOMMYHUKATUBHBIX KOMIIETEHIIUM, OBJIaJIEHUE JIEKCUKOM U S3BIKOBBIMH KIIUIIIE
10 TEME.

Xoa pa0doThi:

1. BBenenue HOBOM JIEKCHUKHU.
2. [ToBTOpEHNE TpaMMaTUYECKOTO MaTepHalia, HEOOXOIUMOTO ISl U3YUEHUS TEMBI.
3. PaGora ¢ TekcToM mpodeccnoHanbHOM HAIPaBICHHOCTH.

Words to the text:



waiter ['weit o] - opunmant; waitress ['weitris]- odwurnmantka; dining room 30. - 3a1 pectopana;
dish- 6iro0;

Russian cuisine [kwi:'zi:n] - pycckast KyxHsi;

to dust- BEITUPATH MBLIb;

table-cloth = cloth [klo0] - ckarepts;

napkin ['nepkin] - canderka u3 Tkanu;

cruet-set ['kru:itset] - mpubop ms1st con, mepia u CreIuii;

vase [va:z, veiz] - Ba3a;

to set the table - makpsiBath cTOINI;

cover [' kava] - cronoBerit iputop;

spoon [spu:n] - joxKa;

fork [fo:K] - Buiika;

knife [naif] - Hox;

staff [sta:f] - mepconau;

to get ready - roToBUTHCH;

to serve [sa:V] - oOcy)KuBaTh, 1M01aBaTh (€1Y);

head waiter ((/y;, maitred’hotel [, metr d o 'tel]) - merpmoTens;

to prepare [pri'pes] - roroBUTH(Cs1);

to show to - mpoBOIUTH;

customer [' kastoma] - KJTHEHT, TOCETHUTEND;

table d’hote dishes [ 'terbl 'dout] ¢p. - nexypusie Or012;

a la carte [ala'ka:t] dishes ¢p. - moprrionHbIe O1r01a;

to recommend [ ,reko'mend]- pexomenmoBarts;

liquor['like]- mamuTOK, CTUPTHOM HAIIMTOK;

special dishes = specialties ['spefsltiz] - pupmennsie 6mr013a;

to leave [li:v] - yxoauTth, ye3xarh, OCTaBJISATh, IOKAIATH;

cash [ke[] - HamuuHbIEC AEHBIH;

to receive [r1'si:v] - npuHUMaTH;

guests [gests] - rocty;

cashier [ka'[19] - kaccup;

to have a good time - XopoI1Io IPOBOAUTH BPEMS;

WAITER'S WORKING DAY.

Victor works as a waiter at the restaurant “Russian Style” . It is a big restaurant in the centre of the
city. The dining room of the restaurant is decorated in Russian style. The restaurant is famous for its
dishes of Russian cuisine.

Victor is twenty-five and he already works at this restaurant for three years. He usually comes to
work at ten o’clock in the morning. He has a lot of work to do. He dusts his tables and chairs, changes
table-cloths on the tables and the flowers in the vases. Then he sets his tables for dinner. He brings
cruet-sets, napkins, menu-cards and puts clean covers — plates, glasses, spoons, forks and knives on his
tables. All the staff in the dining room — headwaiter, waiters and waitresses — get ready to receive
guests.

Lunch begins at one o’clock. The guests come to the restaurant. The headwaiter meets them in the
hall, greets them and shows them to their tables. Victor and other waiters serve lunch till five o’clock.
They recommend dishes and vines (liquors) to the customers. The customers choose table d’hote or a la
carte dishes.

Dinner begins at six and Victor serves the guests till eleven. He recommends them special dishes
or specialties of the restaurant. The guests eat, drink and have a good time. They usually leave the
restaurant at midnight. Victor counts the money and gives the cash to the cashier, cleans the tables and
then he is free to go home. He likes his work because it is interesting.

COMPREHENSION QUESTIONS

1. What is Victor’s profession?

2. Where does he work?

3. When does he come to work?

4. What are the duties of a waiter?



5. What does the waiter put on the table for dinner every day?

6. When do the guests come to dinner?

7. What does the headwaiter do?

8. Do the waiters recommend table d’hote and a la carte dishes to the guests?
9. When do the guests leave the restaurant?

Exercise 1. Translate:

1. Bukrop pabotaer odpunmantom. 2. OH pabotaer B pectopane. 3. OH NpUXOAUT Ha pabOTy B
JECSATh YacOB yTpa.

4. Oc¢wunmantel, OPUIMAHTKE W METPIOTEIH TOTOBAT 3al K obemy. 5. ['octm mpuxomar B
OJIMHHAALATH YacoB. 6. OQULIMAHTBI PEKOMEHAYIOT MOPIHMOHHBIE OJIF0/1a U JICKYpHbIE 0JIt0/1a Ha 00e/I.
7. OdunuanTel peKOMEHIYIOT (UpMeHHBIC Omoma uisi obena. 8. ['OCTH XOpOIIO MPOBOIAT BpeMs
BeuepoM. 9. Bukrtop mobut cBoro padoty. 10. O6en momaercst 10 cemu 9acoB Beuepa 11. OdurmanTe
00CIyKUBAIOT TOCTEH /10 OJTYHOUH.

The head waiter.

The head waiter is the main Manager and organizer of the whole work. In the morning the head
waiter checks the quality of cleaning, the presence of furniture, equipment, lighting. During the working
day the head waiter oversees, directs and supervises the work of the waiters and other subordinate
employees. The duty of the head waiter is to greet guests and invite them to the table. After the guests
settled at the table, they offer refreshing drinks and serves a menu folder and allow you to see a list of
food and drinks. The waiter with the maitred’hotel make a care plan. The same dish can be served in
different ways - from feeding method will depend on the type of service and amount of payment. The
maitred’hotel systematically with the waiters classes, studying and practicing the most advanced
techniques in operation and maintenance. The maitred’hotel allows the occasional misunderstandings
between the waiters and kitchen staff, bartenders and other restaurant workers. At the end of the
working day, the maitred’hotel oversees the delivery of revenue, avoiding debts, and monitors delivery
of equipment, utensils, instruments.

Answer the questions.

1. What is the head waiter?

2. What does the head waiter check?

3. What does the head waiter do during the working day?

4. What are the duties of the head waiter?

5. What does the head waiter do at the end of the working day?

IIpakTuyeckas padora Ne 4.

Tema 4. [Tepconan KyxHu, €ro (yHKIIHAH.

eab paboThI:

1. CamocToATEenbHO OMNpeAessaTh 3aJadd  MPOPECCHOHATBHOTO M JHMYHOCTHOTO Pa3BUTHS,
3aHMMAaTbCA CaMOOOpPa30BaHKEM, OCO3HAHHO IJIAHUPOBAThH MOBBIIIEHUE KBATHU(UKAIIUY.

2.  IlpuHumarth yyacTue B 3aKJIIOUYCHUH IOTOBOPOB 00 OKa3aHUH TOCTUHUYHBIX YCIIYT.

3.  ®opMupoBaHHE KOMMYHHKATHBHBIX KOMIIETEHIMH, OBIAJCHHE JIEKCUKOW M S3BIKOBBIMU
KITUIIIE 110 TEME.

Xox pabdoThI:

1. BBenenue HOBOH JIEKCHUKHU.
2. [ToBTOpEHUE TpaMMaTUYECKOTO MaTepHalia, HEOOXOIUMOTO ISl H3yUCHHS TEMBI.
3. PaGora ¢ TekcToM mpodeccnoHanbHOM HAlIPaBICHHOCTH.

THE KITCHEN STAFF

The kitchen staff begin their day at three o’clock in the afternoon. The second chef, David, is a
very good cook and he is able to make Anna’s work when she is away. David does his work with the
help of his apprentice Jim. He makes patés, ice cream and desserts. David also prepares meat dishes for
the main course and then Anna cooks them.



Jim, the apprentice, works two months already, and has learned a lot of things in a short time. Jim
thinks that a chef’s job is rather difficult. He is sometimes so tired in the evening that at home he can do
nothing but fall into bed. But this work is interesting for him. He cleans, cuts and prepares the
vegetables and makes fruit salads. He learns to make garnishes and decorations on the dishes. He is
happy because David fully trusts him. Today he will make the hors d’oeuvres, some of the entrees, main
course and dessert dishes.

Mary is the kitchen hand. She works in the kitchen. She must keep the kitchen clean. She helps to
slice mushrooms, peel potatoes and wash the dishes. Mary’s role is very important at the restaurant. The
kitchen is always clean.

COMPREHENSION QUESTIONS

What are the duties of the headwaiter?

What are the duties of the waiters?

How many waiters are there in the dining room?

What are the names of the waiters at “Morris” restaurant?

When does the kitchen staff begin their work?

What does the second chef do in the kitchen?

What does the apprentice do in the kitchen?
8. What are the duties of a kitchen hand?
Exercise 1. Fill in each blank with the proper (best) response from the list on the right:
fries; sharpen; taste; special, raw; proportions; refrigerate; running out; simmer; blend
1. Thaveto............ this knife. It's too dull.

2 i, these ingredients. = Mix these ingredients thoroughly.

3. Are we going to cook the vegetables, or are we going to serve them ............ ?

4. Make sure you measure all the ingredients. The............ have to be correct.

5 We're............ of parsley. Go to the store (UK = shop) and buy some.

6. TO"............ " something means to cook it just below the boiling point.

7.The............ of the day is vegetarian lasagna.

8. He ordered............ , not baked potatoes.

9. When I cook, I often............ what I'm preparing to make sure it tastes the way it should.

10. Please............ the juice. Otherwise it'll go bad.

NoogkrwdpE

IIpakTuyeckas padora Ne 5.

Tema 5. OGcnyXUBarOIINI IEPCOHATT pEeCTOpaHa, ero PyHKIINH.

eab padoThI:

1. CamoCTOATENbHO ONpPENeNATh 3a7adyd MNpPo(ecCHOHATBLHOTO W JUYHOCTHOTO Pa3BUTHS,
3aHMMAaTbCA CaMOOOpPa30BaHKEM, OCO3HAHHO IIJIAHUPOBAThH MMOBBIIIEHUE KBATU(UKAIIUH.

2. IlpuHuMaTh yyacTue B 3aKJIFOYEHUH JOTOBOPOB 00 OKa3aHUU TOCTUHUYHBIX YCIIYT.

3. ®opMupOBaHUE KOMMYHUKATUBHBIX KOMIIETEHUIMMI, OBJIAJCHUE JIEKCUKOU U S3bIKOBBIMU KJIHILIE
10 TEME.

Xox pabdoThI:

1. BBenenye HOBOU JIEKCUKH.

2. IToBTOpEHUE TpaMMAaTUYECKOTO MaTepuaia, HEOOXOAUMOTO JIsl H3yYCHHS TEMBI.

3. Pabora ¢ TekcToM mpodeccuoHaIbHOM HATPaBJIEHHOCTH.

THE STAFF OF THE RESTAURANT.

Head - waiter

N

Assistant Head-waiter Head wine-waiter
Station (or Chef) waiter Wine-waiter
Assistant (or Commis) waiter Commis Wine-waiter

I. Duties with the guests.



The staff of the restaurant must have sufficient knowledge of all the items on the menu and wine
list in order to advise and offer suggestions to the customers. Further more they must know how to
serve correctly each dish on the menu what the accompaniments are the correct cover, the make up of
the dish and its appropriate garnish and also how to serve various types of drink, in the correct glass
and a the right temperature.

The Head - waiter greets the guests on arrival, shows them their tables and seats them. Then he
hands the menu and takes the orders. He should be able to give expert advice as to the food and enduce
the guests to buy of the best ... and most profitable too.

The Station waiter notes the orders and passes them on to the kitchen; he must have a clear
notion of the required time for Ib preparation so that he can adjust the timing of his courses. He will
serve the dishes from the customer's left, the dirty plates being collected from the right. It takes a
skilled and clever man to give the right sort of service.

The Commis waiter brings the food from the kitchen to the using a tray or trolley. He collects
the dirty plates and dishes them to the wash-up area.

The wine-waiter will bring, prepare and serve the wine ordered st. He will see that it is served at
the right temperature and i the glasses when necessary.

I1. There are ten people on the staff. They can be divided into two groups. One group works in the
dining room. They serve the customers. Another group works in the kitchen. They prepare meals for the
customers.

The head chef comes to work at 10 o’clock in the morning. The head chef made a new summer
menu with many summer fruits and vegetables. She knows that people do not want heavy meals during
hot weather. The head chef works all day, often more than 8 hours a day. She plans the menu and
manages the staff in the kitchen. The head chef cooks meat dishes and sauces for the main course.

Friday is a very busy day for the restaurant. The head chef starts her work early at 8 o’clock
because she must go to the market to buy fruit and vegetables for the weekend. This is not usually
necessary, but the restaurant has recently changed suppliers.

The head chef must buy provisions herself until she finds new good suppliers. She will return to
the restaurant at 10 o'clock and will start preparing the evening meal.

On Fridays the manager prepares the accounts for the suppliers and organizes the work for the
next week. His first task in the morning is to check the telephone answering machine. The manager
wants to know about the reservations for the next week. He manages both the dining room staff and the
kitchen staff. He also effectively manages the finances of the restaurant.

COMPREHENSION QUESTIONS

1. What are the working hours of the restaurant?

2. When is the restaurant closed?

3. How many people are there on the staff?

4. Who is the head chef?

5. When does the head chef come to work?

6. What are the duties of the head chef?

7. What are the duties of the manager?

Exercise 1. Fill in each blank with the correct word. If both words can be used, choose the one
that sounds more natural in each situation:

1. I'm sorry for the ............ (tardiness/delay). Your food will be right out.
2. Are you paying together, or would you like separate ............ (bills/receipts)? ( = Americans say
"checks")
3. There's an automatic 15% ............ (grace/gratuity) added to parties of 8 or more.
4. We accept all ............ (primary/major) credit cards.
5. The bread is free-of- ............ (charging/charge).( = You don't have to pay for it)
6. The drinks are in the ............ (back/rear) of the menu.
7. We have ............ (plenty/plentiful) of ( = many) vegetarian options as well.

8. Follow me, please - I'll ............. (show/seat) you to your table.



9. You can get the salad onthe ............ (side/separate). ( = not on the same dish as the main meal).
10,060 ............ (take/last) about half an hour to prepare.

Exercise 2. Fill in the words correctly:

advance, bunk beds, dormitory, double room, family room, key, reception,

single room, twin room, vacancies

. If you book a room for one person, you usually book a.............

2. If you want a room with a double bed, you book a.............

3. If you want a room with two separated beds, you book a .............

4. For families there are usually special offers if they take a .............

5. In youth hostels rooms are often shared by 10 or more people. This kind of room is called

-

6. To get 10 people into one room, two beds are usually placed on top of each other.

7. They are called .............

8. No matter where you're staying, you usually have to fill in a form at the .............

9. Then the receptionist tells you your room number and gives you the............. for your room.

10. During high season it's advisable to book aroom in .............
11. If a B&B is fully booked, they usually have a sign in the window saying "No ............ "

IIpakTHyeckas: padora Ne 6.

Tema 6. Buabr o0CTy>)KUBaHHS.

eab padoThi:

1. CamocToATensHO OMNpPEAeNATh 3aJadyd  MpPOGECCHOHATBPHOTO W JIMYHOCTHOTO Pa3BUTHS,
3aHUMAThCA CaMO0Opa30BaHNEM, OCO3HAHHO TIJIAHUPOBATH MOBBIIEHNE KBATH(PUKAIINH.

2. IlpuHMMaTh y9acTHE B 3aKITFOYCHUH JOTOBOPOB 00 OKa3aHUU TOCTUHUYHBIX YCIYT.

3. ®opMUPOBaHHE KOMMYHUKATHBHBIX KOMIIETCHIINH, OBJIAJICHUE JIEKCUKON U SI3BIKOBBIMU KJTUIIIE
110 TEME.

Xox padoThI:

1. BBeeHue HOBOU JIEKCUKH.

2. IloBTOpEeHne TpaMMaTUYECKOTO MaTepuala, HEOOXOUMOTO IS U3yUCHUST TEMBI.

3. Pabota c TekcTom npodeccruoHaarHOM HAPaBJICHHOCTH.

Words and expression:

to rival - KoHKypHUpOBaTh, COPEBHOBATHLCS

to consider - mymats, moyarathb

to contain - coxepskath B cebe, BKIIIOYATh

to book - 3aka3siBaTh; OPOHUPOBATH

to enquire - 0CBEIOMIIATHCS, CIPAIINBATH

to tip - maBaTh yaeBbIe

to include - BxirouaTh B cebst, coaepkarh B cede

service charge - momara 3a o6¢cmyxuBanue (B pecropaHe)

staff - mrrar, nepconan

decent - mpUIMYHBIHA, TPUCTONHBIN

grub - pasr. ena

value fOf money - TO, UTO CTOUT CBOIO LICHY; CTOUT YIVIAYCHHBIX 3a HECIr'OACHET

cuisine - (HanMoOHaIbHAS) KYXHS

curry - kappu (ocTpasi MHAUMNCKas MpuIpasa); 01010, MPUIIPaBIEHHOE KappH (MSCHOE, phIOHOE,
OBOIITHOC , HOI[aéTC}I C pI/ICOM)

haute cuisine - BeIcOKasi, M3bICKAHHAS KYXHsI

Restaurants.

There are many types of catering establishments. They are big first class restaurants in five-star
hotels, small restaurants, cafeterias, snack bars and fast-food restaurants. They serve different types of
customers. They are families, groups of tourists, business people, children etc. They all demand
different styles of service. There are various basic styles of food service in restaurants of different types.



Cafeteria service.

In cafeteria service the guests collect their plates with dishes on a tray as they move along the
counter. At the end of the counter there is a cash desk. There the customers pay for the dishes they have
chosen. This kind of service is usually used in cafeterias, snack bars and canteens.

Plate service.

This is the simplest form of table service in the restaurants. All the food is put on the plates in the
kitchen. The waiters take it and place on the table in front of the guest. The principal item in the dish should
be put nearest to the customer, and the garnish and vegetables should be arranged around the main item.

Silver service.

This is the form of table service in the restaurants when the guests are served by the waiter from platters
or bowls. They put food on guests’ serving plate with the help of serving fork and spoon. Only qualified
waiters can do this kind of table service.

Pubs.

Most pubs now serve food as it brings more customers through their doors. Pub food varies in
quality from fresh home made produce to re-heated, mass produced menus. Most pubs serve food at
lunchtime, many in the evening and some now stay open all afternoon. Many pubs (especially in quieter
areas) will be closed between 3 pm and about 5.30 pm. Closing time will be sometime from 11 pm.

A typical pub menu will offer a variety of choices such as fish and chips, lasagne, curry, chicken
pie, salads, pasta, jacket potatoes, steak and grill and sandwiches. Nearly all of these will be
accompanied by chips!

Pubs operate in different ways when it comes to ordering but you usually choose a table which
will have a number on it. You then decide what you want and at the bar. A waiter will then bring your
food to the table.

International and fusion cuisine.Indian cuisine is the most popular alternative to traditional
cooking in Britain. British people love their curries and you will find Indian restaurants up and down the
country. Pizza and pasta dishes such as spaghetti bolognese and lasagna are the most popular forms of
Italian food. Chinese food is so adapted to Western tastes that Chinese customers may be offered an
entirely separate menu. American and Middle Eastern food mostly represented in the take-away sector.
French food tends to be considered haute cuisine.

Fast food.

Most town high streets will contain at least one fast food giant such as McDonalds, Pizza Hut,
Kentucky fried chicken, Subway and Burger King. Fish and chips, kebabs and burgers from a mobile
van are also popular fast food choices.

Answer the questions:

. What are the types of catering establishments?

. What are the types of customers?

. Where is cafeteria service used?

. Where do the customers pay for the dishes in cafeteria service?
. What is plate service at the restaurants?

. What is silver service at the restaurants?

. Are the pubs open in the afternoon?

. What kind of food can you order in a pub?

10. What is the best loved international cuisine in Britain?

Exercise 2. Put the verbs in brackets into the Present Continuous Tense:

1. Look! It (rain). 2. He is on holiday. He (not / work) today. 3. You (make) a lot of noise. 4.
"What __ you (do) at the moment? Can you help me with my project?" "Oh, I am busy just now. I (fix)
my mixer. But if you can wait...." 5. What __ you (talk) about? 6. What _ you (wait for)? 7. Why
___you (sit) here? 8. "What ___Tom (do)? Why ___he (not / practice)?" "He (have) some rest".

O©oo~NOOTADNPRE

IIpakTnuyeckas padora Ne 7.

Tema 7. TexHOJIOTHS PECTOPAHHOTO OOCITYKUBAHMUSL.

Hean padoThI:

1. CaMOCTOATENBbHO ONpEAETATh 33ha4d NPO(ECCHOHAIBHOTO M JMYHOCTHOTO PAa3BUTHA,
3aHUMAaTbCS caMO0Opa30BaHUEM, OCO3HAHHO IJIAHUPOBATH MOBBIIICHHE KBATH(PUKALINY.



2. [IpuHuMaTh yqacTue B 3aKII0UEHUH JOTOBOPOB 00 OKa3aHUH FOCTHHUYHBIX YCIIYT.

3. ®opMupoBaHNE KOMMYHUKATHUBHBIX KOMIIETEHIIMN, OBJIAJICHUE JIEKCUKOU U S3bIKOBBIMU KJIHIIIE
10 TEMC.

Xopn padoThr:

1. BBeaenre HOBOM JIGKCUKH.

2. HOBTOpCHI/IC I'paMMaTU4YCCKOIro Marcpuala, HGOGXOHI/IMOI‘O JI1 U3y4YCHUS TCMBI.

3. Pabora ¢ TekcToM npo(hecCHOHATBHOM HAITPABJICHHOCTH.

Words to the text:

service techniques [ 'sa:vis tek ni:ks]- mpuemsl, MeTo1bI 00CTY)KUBaHHUSI

to depend on [di'pend]- 3aBucers

to serve -mogaBaTh (Ha CTOJ), HAKPBIBATH HA CTOJ, 00OCIYKUBATh

to remove- youpaTb, yHOCUTb

platter amep. - 6ompII0€ TUIOCKOE OJTFOI0

bowl [ boaul]- rmyboxoe Gir010, MuCKa

serving fork- Buika as momgaun

tines of the fork- 3youer Busku

pointing up 30.- cMOTpeTh BBEPX

index ['1ndeks] finger- yka3arenbHbIii nasnen

thumb [0Am]- Gonbiioii manery

middle finger- cpennuii nasnerr

gently ['dzentl] 30. - ocroposxHO

to scoop [sku:p]- 3aueprHyTh

diner’s plate- Tapenka oOCITyKUBaeMOTO

slightly - crierka

left-handed person- nesrira

cover- mpu6op (00eaeHHbII)

to watch out- octeperatbcsi, MPOSABIATH OCTOPOIKHOCTH

to spill- mponuBarh, pa3auBaTh, pacIIECKUBAThH

to pour [po:]]- HamuBaTH

side dish- rapaup, mo6ounoe 61110710

to clean the cover- youpats co crona

flatware cmep, - crosoBbie MPUOOPHI (HOXKH, BUIKH U JIOKKH)

Read and translate the text:

FOOD SERVICE TECHNIQUES.

The service techniques that you use will depend on the country you are in and your training. The
service techniques that are generally used in US are:

* Dishes are served from the left side of the customer and removed from the right side of the
customer.

* Beverages are served from the right side of the customer.

How to serve from a platter or bowl?

When serving from a platter you can use the following techniques:

1. Hold the serving fork and spoon in your right hand. The tines of the fork and the bowl of the
spoon should be pointing up. The fork will be on top of the spoon. The spoon should go between the
index finger and the middle finger. The fork will go between the thumb and index finger.

2. Gently scoop the food into the spoon. Push the fork down to hold the food in place.

3. Hold the serving plate over the edge of the diner’s plate and put the food on the plate.

If left-handed persons move their glasses to the left of the cover you may pour from the left. Some
people may hold the glass up for you to pour: watch out for this and try not to spill the liquid onto the
tablecloth.

Some people may want to drink the same beverage all the time. Keep this in mind. Don’t forget to
fill their water glass.

European service is different:



From the left you present platters, serve from platters, serve salad as a side dish, and clean the
cover. From the right you set and remove plates, change flatware and pour beverages. The same is done
all the way around the table.

Answer the questions:

1. From what side are dishes served?

2. From what side are dishes removed?

3. From what side are beverages served?

4. How the serving fork and spoon are held?

5. What is the difference between American and European silver service?

Exercise 1.Choose the right variant:

1. Many restaurants...

a) serve healthy food.

b) only serve fish and salad.

c) serve healthy food but with unhealthy sauces.

2. The British Food Standarts Agency wants restaurants. ..

a) to serve healthy food.

b) to give more information about their dishes.

C) not to use fat and additives.

3. Chefs think that...

a) people are not going to order their dishes.

b) people are stupid.

c) cream and butter are good for you.

4. Doctors think that people...

a) need more information about cigarettes.

b) need more information about food.

c) need to stop eating in restaurants.

IIpakTuyeckas padora Ne 8.

Tema 8. TexHomorust 00CTy)kuBaHUsI KOHGEPESHINI, CEMUHAPOB, COBEIIIAHU.

eab paboThi:

1. CaMOCTOSATENPHO ONpEACTATh 3aJa4d  NMPO(ECCHOHAIBHOTO W JIMYHOCTHOTO Pa3BUTHS,
3aHUMAaThCS CaMO0Opa30BaHUEM, OCO3HAHHO IUIAHUPOBATH TMOBBIIICHHE KBATH(PHUKALINH.

2. [IpuHUMaTh y4acTue B 3aKIFOUCHUH JIOTOBOPOB 00 OKa3aHUU FOCTHHHYHBIX YCIIYT.

3. ®opmMupOBaHNE KOMMYHHKATUBHBIX KOMIICTCHIIHIA, OBJIAJICHUE JICKCUKON U SI3bIKOBBIMH KITUIIIC
0 TEMe.

Xox padoThI:

1. BBeneHue HOBOU JIEKCUKH.

2. [loBTOpEeHHEe TpaMMaTHYECKOTO MaTepuaia, HEOOXOJUMOTO JUIS U3yYCHHUS TEMBI.

3. Pabota ¢ TekcTom npodeccrnoHaabsHO HAPaBICHHOCTH.

Words to the text:

buffet service [ bafit]- 6yderHoe obcnyxuBaHue

Swedish Board ['swi:dif 'bo:d]- «mBeackuii cron»

convenient [Kon'vi:njant]- yaoOHbIit

to arrange [o'remnd3]- ycrpauBarh, pacrnosarath

snack-plates - tapenku I HaKJIaAbIBAHUS €IbI

tray [trei]- moaHOC

to place [pleis]- momemnats

separate ['seprit]- oTaeabHBIH;

Read and translate the text:

Swedish Board.

Buffet service is often called the “Swedish Board”. This system of food service is very convenient
for the guests — they needn’t wait for the waiters and bills. This is really self-service. As a rule this type
of food service is arranged in hotels for big groups of tourists, and also for conferences and congresses.
Breakfast is served from 8 to 10, lunch from 12 to 15, dinner from 18 to 20.



The counters with snacks and dishes, and snack-plates and trays for food are placed in the centre
of the dining hall. The tables are near the walls. The guests come up to the Swedish Board and put the
meals, appetizers and salads on the snack-plates themselves.

Then they put everything on the trays and take their seats at the tables.

The assortment of appetizers, dishes and beverages is usually rich. The guests can taste a little of
each dish. Desserts are usually placed on a separate table. The waiter’s role is to clear the tables and
serve drinks. The waiters can also help the guests if necessary.

Then they put everything on the trays and take their seats at the tables.

The assortment of appetizers, dishes and beverages is usually rich. The guests can taste a little of
each dish. Desserts are usually placed on a separate table. The waiter’s role is to clear the tables and
serve drinks. The waiters can also help the guests if necessary.The hotel needs to be specially trained
stewards and waiters. Bartenders and waiters must serve food and drinks . The waiter must be familiar
with hotel business and his work, to be able to prepare snacks, to speak two foreign languages.

In the organization of breakfasts, Lunches and dinners use different maintenance methods:

- buffet;

- sandwich service

For the organization of a buffet allocate a separate room convenient for maintenance. Table cover
white or coloured cloth, which dipped almost to the floor. At the cash register hang out information
about opening hours, cost of Breakfast, lunch or dinner.

Breakfast buffet is a wide selection of snacks and meals with free access. You can have anything
you want, of what is proposed and exhibited. On the tables, put the water, fruit, mineral, bread, rolls,
jam, cold cuts, dairy products, sweet dishes. The first meals in the hall on trolleys in China China, which
put on the tables, guests poured soup into bowls; second bring a dish to the hall portsionnye plates. Food
depends on the category of hotel and the country too.

This maintenance method has several advantages:

- increases the capacity of the restaurant hall;

- speeds up the service process;

- requires a smaller number of trained personnel.

For the organization of a buffet is used:

counter for trays;

fridge for cold and sweet food,;

- shelves for soups and main hot dishes;

counter for hot drinks;

- trolley for dirty dishes;

counter for Cutlery.

Answer the questions:

1. What is buffet service?

2. Is the “Swedish Board” convenient for the guests?

3. What groups of people usually use the «Swedish Board»?

4. Where are the counters with snacks and dishes placed in the “Swedish Board”?

5. Where are the desserts placed in the “Swedish Board”?

6. What is the waiter’s role in the “Swedish Board™?

Exercise 1. Translate from Russian into English:

1. B Pa3sHbIX MPCANPUATUAX IIUTAHHA PA3HBIC CTUIU O6CJ’IY)KI/IB8.HI/I$I, IIOTOMY 4YTO OHH
O6CJ’Iy)KI/IBaIOT Pa3JIMYHBIC TUIIbI KIIMCHTOB.

2. CaMOO6CJ'Iy)KI/IBaHI/Ie «I_HBGI[CKI/Iﬁ CTOJI» OYCHb y,[[O6HO JJIs1 FOCTGP'I, MNOTOMY 4YTO OHHU HC
JOJI?KHBI X)XAaTh 0(1)I/II_II/IaHTOB H CYUCT.

3. «l1IBenckuit CTOM UCHOIB3YETCs JUIsl OONBIINX IPYII TYPUCTOB, a TAKXKe /Ui KOH(PEpEeHINH 1
KOHT'PCCCOB.

4. ACCOpTI/IMeHT 3aKYyCOK, 6J'IIOI[ A HaAIUTKOB OOBIYHO Oorar. I'octu MOTYT HOHpO6OBaTb BCC
omroa.

5. O(bI/II_[I/IaHTBI MOTYT IIOMOT'aTb I'OCTAM, €CIIN HCOGXOI[I/IMO.



IIpakTnuyeckas padora Ne 9.

Tema 9. Opranusanus ciayx061 Room service.

Lean padoThI:

1. CaMoOCTOATENbHO ONpEAETATh 334a4d  NMPO(ECCHOHAIBHOTO M JUYHOCTHOTO pa3BUTHS,
3aHUMAThbCA CaM006pa30BaHI/I€M, OCO3HAaHHO INIaHUPOBATh INOBBIIICHUC KBaJII/I(I)I/IKaLII/II/I.

2. [IpuHuMath yyactue B 3aKIIOUECHHH JOTOBOPOB 00 OKa3aHUH TOCTUHUYHBIX YCIIYT.

3. q)OpMI/IpOBaHI/Ie KOMMYHUKATUBHBIX KOMHGTGHHHﬁ, OBJIaICHUC JIEKCUKOHU U SI3LIKOBBIMU KJIHIIIE
II0 TEMCE.

Xoa paGoThI:

1. BBeaenne HOBOM JIGKCUKH.

2. HOBTOpCHI/Ie rpaMMaTn4€CKoOro Mmarepuaia, H€O6XOI[I/IMOF0 IJIL U3YUCHUA TCMBIL.

3. Pabora ¢ TekcToM mpo(hecCHOHATBHOM HATPABJIICHHOCTH.

Words to the text by heart:

department [di’ pa:tmont] - oTxen;

to judge ['d3ad3]- cyauts

to provide [pro'vaid]- o6ecrieunBath

at least [et ' li:st] - mo xpaiineit mepe

all day dining - o6ex B TeueHue Bcero aHs

owl [aul] nepeu. - coBa, momyHOUHHUK

night owl menu [nait aul menju:] - HouHoe MeHIO

to knock [nok] - cry4ars

loudly ['laudh]- rpomko

to enter ['ents]- BxoauTh

trolley ['troli]- cTonuk Ha KOJIeCHKaX IS TTOJAYH ITHTIH

to explain [iks'plein] - 0OBsiCHATS;

to sign [sain]- moanuckIBaTh;

passage [ pesid3]- xopumaop, mpoxo;

Read and translate the text:

Room Service department.

Hotel restaurants have a Room Service department for the guests. Room service is the service of
food or beverages in guests’ rooms. The Room Service department works together with the kitchen of
the restaurant. Hotels are often judged by the standard of the room service they provide. Five-star hotels
provide room service for at least 18 hours of the day, but more often they provide 24-hour service, and
that service must at all times be friendly, quick and efficient.

The Room Service department consists of a Manager, supervisors, waiters, staff of mini bar.

Manager of room service:

- supervises the work of the waiters;

- makes up the work schedule of the waiters;

- distributes the scope of work;

- monitors proper serving tables, trays;

- checks the formation of orders at the room service menu;

- makes sales reports;

- solves a problem situation.

Waiters of room service Department:

- serve the guests;
ensure cleanliness and order in the room room service;
are responsible for collecting dirty dishes from floors;
monitor the receipt of orders from the pantry;
provide the Department with utensils, gravy boats, milk jugs, Cutlery, tablecloths.

The dishes available for service in rooms are listed on a special room service menu.
The guests can order:

* Breakfast from 6 amto 11 am

* All day dining from 11 amto 11 pm

* A la carte dishes from 7 pmto 10 pm



* Night owl menu from 11 pmto 6 am

Most orders to Room Service are given by telephone. The waiters from the Room Service bring
the dishes that were ordered by the guests on trays and trolleys. They usually knock on the door three
times and say loudly, “Room Service”. When the door is opened the waiter enters the room and greets
the guest. The guest tells where to place the tray or trolley with dishes. The waiters usually explain what
they have brought, ask to sign the bill, and tell the guest to put trays or trolleys outside their rooms in the
passage after they have finished their meals.

Answer the questions:
. What is the staff of the Room Service department?
. What are the duties of the Manager of room service?
. What are the duties of the waiters of room service Department?
. What is Room Service?
. When can guests order breakfast?
. When can guests order dinner?
. When can guests order a la carte dishes?
. When can guests order the “Night owl menu”?
. What do waiters use to bring the meals to the apartments?

Read and learn the dialogue by heart:

Room service at a hotel.

- Room service. Can | help you?

- Good morning. This is room 365. Could you send breakfast to my room, please?

- Certainly, madam. What would you like to have?

- A glass of orange juice, one serving of bacon and eggs, a toast with some butter and marmalade
and a cup of black coffee, please. How long will it take?

- Well, about 15 minutes.

- That would be fine. I’'m going to take a nap after breakfast. So is it possible to get a wake-up
call at noon, please?

- Sure. I’ll call you at 12 o’clock. Would you like anything else?

- Yes. I’d like to know which floor the swimming-pool is here.

- The swimming-pool, the sauna and the gym are on the first floor.

- Great. Thanks. And do you have laundry service? Could you send someone to pick up the
laundry from my room?

- Sure. I’1l ask the housekeeping staff to pick it up right now.

- Sounds good. And another thing is - my room is quite messy. Could you, please, clean it and
change the bed sheets?

- OK. We shall do it after lunch then.

- Thank you very much. Is it possible to have an extra blanket, please? It was quite cold at night.

- No problem, madam. I’ll send it to your room right now.

- Thanks a lot. | appreciate your help.

- You are welcome.

Exercise 1. Translate from Russian into English:
. bonpmine T'OCTHUHUIIBI 00BIYHO npearatoT rocTiaM pa3jJIndHbIC BUbI YCIYT.
.0 roCTHHUIAX 4aCToO CyJdT 110 CTAHAAPTY O6CJIy>KI/IBaHI/I}I HOMCPOB.
. 3aKa3sl Ha O6CJ’I}’)KI/IB8.HI/I€ HOMCPOB ACIAOTCA 110 T ene(bOHy.
. O(i)I/II_[I/IaHTbI IIPUHOCAT 6J'II-O,I[8., KOTOPBIC 3aKa3bIBAJIUCh I'OCTAMHU, HA ITIOAHOCAX HIIN TCIJICI)KKAX.
. OdunmanTtel 0OBIYHO CTYYaT B JBEPb TPU paza U TOBOPST I'POMKO: «OOCIyKMBaHHE HOMEPOB.
. KOFI[a ABCPb OTKPLITA, O(i)I/II_II/IaHT BXOIUT B KOMHATY U ITPUBCTCTBYCT I'OCTH.
. O(l)PII.[PI&HTBI 00BIYHO 06T>$ICH}IIOT, YTO OHH INPHUHECIIU, U MTPOCAT NOANNCATL CUCT.
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IIpakTnyeckas padora Ne 10.

Tema 10. Ycnyru pectopaHa.

Hean padoThI:

1. CaMoCTOATENbHO ONpEAEATh 3a7auyd NpPO(EeCcCHOHATBHOTO M JIMYHOCTHOTO pPa3BUTHS,
3aHUMAaTbCS caMO0Opa30BaHUEM, OCO3HAHHO IJIAHUPOBATH MOBBIIICHHE KBATH(PUKALINY.



2. [IpuHuMaTh yqacTue B 3aKII0UEHUH JOTOBOPOB 00 OKa3aHUH FOCTHHUYHBIX YCIIYT.

3. ®opMupOBaHNE KOMMYHUKATUBHBIX KOMIIETEHLIUN, OBJIAJICHUE JIGKCUKON U SI3bIKOBBIMU KIIMILIE
10 TEMC.

Xopn padoThr:

1. BBeaenre HOBOM JIGKCUKH.

2. HOBTOpCHI/IC I'paMMaTU4YCCKOIro Marcpuala, HGOGXOI[I/IMOFO JI1 U3y4YCHUS TCMBI.

3. Pabora ¢ TekcToM npo(hecCHOHATBHOM HAITPABJICHHOCTH.

I. Read and translate the text:

Restaurant services.

“Hospitality” involves hotel and restaurant services. “Hospitality” may involve all kinds of
businesses which provide accommodation and catering for customers.

There are many traditional restaurants of a la carte menu. The service is usually excellent

and friendly waiters help you to relax and enjoy your meal fully.

You can try any types of food in restaurants you can try homemade cakes, beefsteaks, pasta and macaro
ni andothers. For a main course you can order fish, meat or chicken with some rice or potatoes, also you
can ask for pastaand salad. You can eat a bowl of ice-

cream, a pieces of apple pie, strawberries with cream or something like that for

dessert. For drink you can order a glass of water or juice, a cup of coffee or tea or alcohol drink such as
wine or beer.

The customers decide to eat at this or that restaurant for many reasons. Sometimes they like the
menu of this restaurant and the reputation of the place. Sometimes they like the pleasant atmosphere, the
music, or the quality of the food and its price. The customers always choose the restaurants with good
service by the waiters.

Good waiters are very important in the restaurant businesses in which they work. They make a
friendly atmosphere and give good and kind service to the customers. The customers visit restaurants
with good service and they want to come there again. When the customers have a good time in the
restaurant they tell their friends about it.

Many people often prefer restaurants of national cuisine such as Italian, Mexican and other.This re
staurants offertypes of food which are traditional for one or other country. For

example, in the Italian restaurant you find many kindsof pasta, vegetables, cheese. In Mexican rest
aurant you are offered many meet dishes with different hot sauces.

The restaurants can offer excellent Japanese cuisine, Chinese cuisine, Mexican cuisine. The prices
aren’t quite low there, the average dinner is about 20-30 dollars for each person. The customers prefer
high quality and nice service. The menu can fit any taste. There is a large selection of vegetarian dishes
and special dishes for children which include chicken, steak and pasta meals. There are also a lot of
fantastic desserts to choose from. For a starter I normally have some seafood salad, and for the main
course it is usually grilled salmon served with wild mushrooms and seasonal vegetables. The customers
can have much fun in any restaurant because the food is cooked just in front of us and served by the
chefs. The chef brings all ingredients to the table and starts a theatrical performance of preparing the
food. The chef chops and grills meat, fish and vegetables. Then he serves the freshly cooked, juicy and
steaming hot food. Both adults and children enjoy the show.

The customers can order the best chocolate pudding, black coffee, ice-cream, nuts.

The restaurants offer outstanding food, great service and unforgettable entertainment.

Everyone can find a café or restaurant for own taste. The restaurants are important part of public li
fe.

Il. Answer the questions:

. What does “Hospitality” involve?

. In what groups are the restaurants divided?

. What kinds of restaurants do you know?

. What service is in the traditional restaurants of a la carte menu?
. What can the customers try in restaurants?

. What can you order for a main course ?

. What can you order for drink?

. What can you order for dessert?

ONO O WN R~



9. Why do customers decide to eat at this or that restaurant?

10. Are good waiters important in the restaurant business?

11. What are the duties of waiters?

12. What cuisine do many people often prefer?

13. What do the customers prefer best of all? ~ What are the prices?

14. What can you order for a starter in the restaurants?

I11. Retell the text.

IV. Read and learn the dialogue by heart:

At the Restaurant.

W:Are you ready to order now?

B.B.:Yes.Can we begin with the salad?

W.:Certainly,sir. What kind of dressing would you like?

B.B.:Just olive oil and vinegar for both of us.

W.:And for your entree?

B.B.:Two steaks, please.

W.:Rare,medium, or well done?

B.B.:Medium, please.

Vera:ls there a choice of vegetables and potatoes?

W.:No,ma'm. We serve a daily special. Today you can have mashed potatoes. The vegetable of
this day is asparagus.

B.B.:It's all right with me . What about you,Vera?

Vera:lt's okay.

W.:Would you like to see the wine list?

B.B.:We'd like a carafe of Chablis.

W.:Fine.Will you order your dessert now?

B.B.:Can we order it later?

W.:Of course.

Exercise 1: Put each of the following words into its correct place in the passage below:

animals die  healthy mouth play bowl energy knives people spoons
chopsticks Europeans left plants daily grow man plates

Food is one of our most important needs. It gives us to work and

. It makes us grow, and keeps our bodies strong and . Without food, we

. All living things — plants, and man — need food to live and :

But only make their own food. They also provide food for animals and :
Customs influence the ways eat. Most Americans and eat from individual

, using , forks, and . Arabs use only their hands to

spoon foods from a central . Chinese and Japanese use to pick up food from a

small bowl hekl close to the )

Exercise 1. Translate from Russian into English:

1. IloceTutensim HpaBUTCS aTMOC(epa B peCTOpaHaXx.

2. Toctam HPABUTCA KaUCCTBO €JIbl U €C LICHA.

3. T'octn MOCCHIAOT PECTOPAHBI C XOPOIIUM O6CJ'Iy>I(I/IBaHI/ICM.

4. Ecmum roctam HPaBUTCA 06CJ'Iy>KI/IBaHI/Ie, OHU CHOBa IpUXOIAAT B PpPCeCTOpaH CaMu U
PpacCKa3bIBAOT O HEM CBOUM JIPY3bIM.

5. Xopomme ouimaHThl 04eHb BaKHBI B PECTOPAHHOM OM3HECe.

6. OpuIMaHTBl CO3/1AI0T MPUATHYIO aTMOC(HEPY U XOPOILIO 00CTYKMBAIOT KIIMEHTOB.

7. O(bI/II_II/IaHTBI JOJI?KHBI OBITH BCET Ja YUCTBIMHU U OIIPATHBIMU

8. OdurmanTel pabOTAIOT ¢ MUIIEH U 00CTYKHBAIOT IOCETUTENEH



IIpakTnuyeckas padora Ne 11.

Tema 11. Tuns! pecropaHoB.

Lean padoThI:

1. CaMoOCTOATENbHO ONpEAETATh 334a4d  NMPO(ECCHOHAIBHOTO M JUYHOCTHOTO pa3BUTHS,
3aHUMAaThCA CaMO0Opa30BaHUEM, OCO3HAHHO IIAHUPOBATH MOBBIIICHHE KBATH(PUKALINY.

2. [IpuHuMaTh yyacTue B 3aKJIIOYEHUH JIOTOBOPOB 00 OKa3aHUU TOCTUHUYHBIX YCIIYT.

3. ®opmupoBaHNE KOMMYHHKATUBHBIX KOMIIETEHIIHIA, OBJIAZICHNE JICKCUKON U S3BIKOBBIMH KITUIIIE
10 TEME.

Xoa paGoThI:

1. BBeeHre HOBOM JIEKCHUKH.

2. [loBTOpEeHNEe TpaMMaTHYECKOTO MaTepHaia, HEOOXOIUMOTO JUIsl H3y9EeHUS TEMBI.

3. Pabora ¢ TekcToM mpo(hecCHOHATBHOM HATPABJIICHHOCTH.

superb [sju: 'pa:b]- pockomIHbIN;

Read and translate the text:

TYPES OF RESTAURANTS.

There are many types of catering establishments. They are big first class restaurants in five-star
hotels, small restaurants, cafeterias, snack bars and fast-food restaurants. They serve different types of
customers. They are families, groups of tourists, business people, children etc. They all demand
different styles of service. There are various basic styles of food service in restaurants of different types.
There are eight different types of places where people can eat and drink.

At the first class restaurants dinner is a la carte. Such restaurants are usually famous for their
cuisine.

At the formal luxury restaurants the surroundings are elegant and the cuisine is superb. They are
appropriate for business lunches and romantic dinners.

The informal national restaurants serve typical local dishes. They offer a lot of home-made dishes.
These restaurants have two sorts of dinner menu: a la carte and a three-course fixed price menu.

Cafeteria service.

In cafeteria service the guests collect their plates with dishes on a tray as they move along the
counter. At the end of the counter there is a cash desk. There the customers pay for the dishes they have
chosen. This kind of service is usually used in cafeterias, snack bars and canteens.

Plate service.

This is the simplest form of table service in the restaurants. All the food is put on the plates in the
kitchen. The waiters take it and place on the table in front of the guest. The principal item in the dish
should be put nearest to the customer, and the garnish and vegetables should be arranged around the
main item.

Silver service.

This is the form of table service in the restaurants when the guests are served by the waiter from
platters or bowls. They put food on guests’ serving plate with the help of serving fork and spoon. Only
qualified waiters can do this kind of table service.

At the coffee-shops the atmosphere is friendly. The customers can have quick snacks with drinks
there. These places serve sandwiches, salads, cakes and beverages.

At the snack-bars the customers can have some snack with their drink.

The fast-food restaurants offer a very quick counter service. The choice of food and drinks is
fixed but limited. Such places provide a drive-in and take-out service.

The bars offer different kinds of drinks, mixed drinks, beer, juices, soda. They can also serve nuts
and crisp biscuits to go with the drinks.

At the night clubs the customers can have excellent wine and delicious dishes and dance to a
band until 4 a.m. as a rule.

COMPREHENSION QUESTIONS:

1. What are the eight different types of places where people can eat and drink?
2. What kind of places are the very luxurious and the formal luxury restaurants?
3. What kind of places are the informal national restaurants?



4. What kind of places are the coffee shops and the snack-bars?

5. What kind of places are the fast-food restaurants?

6. What kind of places are the bars?

7. What kind of places are the night clubs?

Exercise 1. Fill in each blank with the correct word. If both words can be used, choose the one
that sounds more natural in each situation:

1. Areyou............ (prepared/ready) to order?
2. The soup of the ............ (day/special) is "Cream of Broccoli."
3.0ur ............ (specials/deals) are listed on the board.
4.1............ (recommend/request) the vegetarian chili.
5.Wecan............ (substitute/subtract) the bacon for cheese, if you like. ( = We can give you cheese
instead of bacon)
6. I'll be right ............ (back/return) with your drinks.
7. This meal consists of three courses - soup, the ............ (main/prime) course, and dessert.
8. The chicken ............ (comes/arrives) with your choice of rice or potatoes.
9. I'm sorry, we're fully/completely ............ (booked/baked) ( = we have no free tables) right now.
10. If you would like, you can wait at the bar until a table ............ (opens/comes) up. ( = becomes
available)

Exercise 2. Change the verb into the correct form:
1. lusually ......... (go) to school.

. They ......... (visit) us often.
.YOU ......... (play) basketball once a week.
. Tom ......... (work) every day.
. He always ......... (tell) us funny stories.
. She never ......... (help) me with that!
. Martha and Kevin ......... (swim) twice a week.
. Inthis club people usually ......... (dance) a lot.
. Linda (take care) of her sister.
10. John rarely ......... (leave) the country.
11. We ......... (live) in the city most of the year.
12. Lorie ......... (travel) to Paris every Sunday.
13. 1 eeeennen (bake) cookies twice a month.
14. You always ......... (teach) me new things. 15. She ......... (help) the Kids of the neighborhood.

O©CoOoO~NOOTE WwN

IIpakTuyeckas padora Ne 12.

Tema 12. Cnyx6a 0011€eCTBEHHOTO IMUTAHHMSL.

eab padoThI:

1. CaMOCTOSATENPHO ONpEeACATh 3aJa4d  NMPO(HECCHOHAIBHOTO M JIMYHOCTHOTO Pa3BUTHS,
3aHUMAaThCs CaMO0OPa30BaHUEM, OCO3HAHHO IUIAHUPOBATH MOBBIIICHHE KBATH(DHUKALINY.

2. [IpuHUMAaTh yyacTue B 3aKIFOYCHUU JIOTOBOPOB 00 OKa3aHWU TOCTUHHYHBIX YCIIYT.

3. ®opmMupOBaHNE KOMMYHHKATHBHBIX KOMIICTCHIIHI, OBJIAJICHUE JICKCUKON U S3IKOBBIMH KIITUIIIC
0 TEMe.

Xox pabdoThI:

1. BBenenne HOBOU JIEKCUKH.

2. [loBTOpEHHE TpaMMAaTHYECKOTO MaTepuaia, HEOOXOJUMOTO Ui U3YYCHUS TEMBI.

3. PaGora ¢ TekcToM mpoheccuoHaIbHOM HAPaBIEHHOCTH.

Cuay:x0a 001IeCTBEHHOT0 MU TAHMSI.

Catering services.

I. Words to the text:

beverage ['bevarids]-nanurok;

pantry ['pentri]- xnagoBas (st TPOBU3UN);

lounge[laund3]- xoJ1 uu KOMHaTa A7 OT/AbIXA (B OTEJIE U T. 11.);

gain-moOuBaThCS;

the rate- paspsin, xmacc;



brunch -mo3auuit 3aBTpak (3aMEHSIOIIK MIEPBbIN U BTOPOil 3aBTPaK);
Read and translate the text:
THE FOOD AND BEVERAGE DEPARTMENT.

Most hotels have got some kind of food and beverage department. It includes a kitchen, a pantry,
dining-halls, bars and cocktail lounges.

If the hotel’s kitchen has gained a reputation, it may increase the hotel’s business. A hotel
restaurant may serve individuals or groups. When a restaurant serves individuals it usually offers a la
carte menus. When a hotel restaurant serves groups it provides table d’hote menus.

A hotel restaurant may prepare light meals, such as a continental breakfast. A continental
breakfast includes juice, rolls, butter, jam and tea or coffee.

A hotel restaurant may prepare full English breakfast. It is a meal of juice, cereals, bacon and
eggs, toast and marmalade, tea or coffee.

The rate, when the hotels offer accommodation and breakfast, has got the name of “bed &
breakfast™.

A hotel restaurant may prepare both breakfast and one full meal: lunch or dinner. The rate, when
the hotels offer accommodation, breakfast and one full meal, has got the name of ‘“half board”.

A hotel restaurant may prepare breakfast, full lunch and full dinner. The rate, when the hotels offer
accommodation and three meals, has got the name of “full board”.

A hotel restaurant may also serve brunch. It may be late breakfast or early lunch. The word
“brunch” has recently appeared. It combines two words “breakfast”and “lunch”.

The food and beverage department is in charge of room service, too. When the hotel guests want
to have their food and beverages in their rooms, the hotel provides this service.

II. COMPREHENSION QUESTIONS:
. What does the food and beverage department include?
. How may the hotel’s kitchen increase the hotel’s business?
. What kind of customers does a hotel restaurant serve? What kind of menus are there?
. What types of breakfast can a restaurant serve? How do they differ?
. What does the hotel rate “bed & breakfast”include?
. What does the hotel rate “half board”include?
. What does the hotel rate “full board”include?
. What does the word “brunch”mean?
. What is room service?

THE FOOD AND BEVERAGE STAFF.

(IItaT cay»x)0bI 0OMIECTBEHHOTO MTUTAHMU)

I11. Words to the text:

Supervisor ['sju:pavaiza]- pykoBoaMTENb, 3aBeAyIIas(Hii);

napery- cToyioBoe Oenbe;

facilities- 6maronpusTHBIC YCIOBUS IS,

china- dapdopossie uzenus;

storekeeper ['sto: Ki:pa] - xi1agoBuuK;

dispatching [dis'petfin] - pacnipenenenue;

steward [stjuad]- odurmant;

busboy- momorauk odurimanTa;

bartender ['ba: tends]- 6apmen;

alcoholic [ alko'holiK]- ankorombHbIif;

Read and translate the text:

THE FOOD AND BEVERAGE STAFF.

At the head of the food and beverage department is the food and beverage manager.

The kitchen supervisor is the head chef. He is in charge of specialist chefs, cooks and kitchen
helpers.

The cooks do the actual cooking of meals. The chefs supervise them. The kitchen helpers wash,
peel and cut up the vegetables, wash and cut the meat.
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There is a pantry in the food and beverage department. It has got the dishes, china, glassware,
napery, facilities for warming up the dishes. The storekeeper is in charge of the pantry. Her duties also
include dispatching of food and beverages within the department.

There is also a wine steward. After the customers have chosen dishes on the menu, he
recommends and serves wine to them.

The main person in the dining-hall is the maitre d’hotel. He is in charge of all restaurant services.
He meets, greets and seats the customers. Often he takes the orders from the customers. Waiters and
waitresses serve food to the customers. They take orders and bring food to the tables. The busboy cleans

the tab

les, pours water and brings rolls for the customers. The bartender mixes and pours alcoholic

drinks for customers at the bar.
IV. COMPREHENSION QUESTIONS

OCOoONO0OUTh,,WNPEF

. Who is at the head of the food and beverage department?
. Who is the head chef in charge of?

. What do the chefs, the cooks and the kitchen helpers do?
. What is there in the pantry? Who is in charge of it?

. What does the storekeeper do?

. What does the wine steward do?

. What are the duties of the maitre d’hotel?

. What are the duties of the waiter?

. What does the busboy do?

V. Do some exercises:
Exercise 1. Complete the sentences:

1.
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8.
9.

The food and beverage manager is ............

. The head chef'is in charge of............

. The cooks do............

. The chefs supervise............

. The kitchen helpers............ . s i, . I,
. There are ............ . e, s e .
............ is in charge of .............

The storekeeper dispatches of.............

The wine steward............. .............

10. The duties of the maitre d’hotel are.............

1

1. Thebusboy............. coiiiiiiiiin

12. The bartender............. .............

Exercises 2: O0Oparute BHUMaHWE, B YIPAKHCHHHM BKIKOYEHBI Ceayromiue (GopMbl OyayIIero
Bpemenu — Future Simple, Future Continuous, Future Perfect u kouctpykius be going to.

Exercise: 3anonnume nponycku, ucnonwv3ysa 2na2oiivl 6 CKOOKAxX 6 RNpPAGUIbHOU Oyoywieil

dopme

Ipumep: This dress is wonderful! I ... (buy) it. — This dress is wonderful! I will buy it.

1
2

3.

4

. Don't come to me at 5 p.m. I ... (train) in the gym.

. I think we ... (win) this game!

I ... (do my laundry) next Monday.

. I don't understand this grammar rule. Don't worry, 1 ... (explain) it to you.

Exercise 3. PackpoiiTe ckodku, ynorpedJsisi riaroibl B Present, Past mam Future Simple:
1.1 (to go) to bed at ten o'clock every day.
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. | (to go) to bed at ten o'clock yesterday.
. | (to go) to bed at ten o'clock tomorrow.
. I (not to go) to the cinema every day.

. I (not to go) to the cinema yesterday.

. I (not to go) to the cinema tomorrow.

. You (to watch) TV every day?

. You (to watch) TV yesterday?

. You (to watch) TV tomorrow?

0. When you (to leave) home for school every day?



Exercise 4. PackpoiiTe cko0ku, ynorpedsis riaarojbl B Present Perfect mam Past Simple:
1. Helen speaks French so well because she (to live) in France.
2. She (to live) there last year.

3. The rain (to stop) and the sun is shining in the sky again.

4. The rain (to stop) half an hour ago.

5. Mary (to buy) a new hat.

6. | (to buy) a pair of gloves yesterday.

7. The wind (to blow) off the man's hat, and he cannot catch it.
8. The weather (to change), and we can go for a walk.

9. The wind (to change) in the morning.

10. We (to travel) around Europe last year.

IIpakTnueckas padora Ne 13.

Tema 13. O6cnyxuBanne 6aHKETOB, MIBEJICKOTO CTOJIA U TOPIKECTB.

eab padoThi:

1. CamocToATENbHO ONpPENENATh 3a7auyd MpPo(EecCHOHATBHOTO W JIMYHOCTHOIO Pa3BUTHS,
3aHMMATbCA CaMOOOpPa30BaHNEM, OCO3HAHHO IJIAHUPOBATh MOBBIIIEHNE KBATU(PUKALIUH.

2. IlpuHuMaTh yyacTue B 3aKJIFOUYEHUH JIOTOBOPOB 00 OKa3aHUM TOCTUHUYHBIX YCIIYT.

3. q)OpMI/IpOBaHI/Ie KOMMYHUKAaTUBHBIX KOMHGTGHHHﬁ, OBJIAICHUC JIEKCUKOHN U SI3LIKOBBIMU KJIHIIIE
10 TEME.

Xox pa0doThI:

1. BBenenre HOBOM JIEKCHUKH.

2. HOBTOpeHI/Ie TpaMMaTHU4YCCKOIro MaTepuala, HGO6XO)II/IMOFO JJId U3YUCHUA TEMBIL.

3. Pabota c TekcTom npodeccrnoHaabHOM HAPaBICHHOCTH.

I. Words to the text:

to set a table = to lay a cover - makpbIBaTh Ha CTOJ

cutlery ['katlori] - HOXH, JTOKKH, BUIIKH

tableware - mpubGopLI I CEPBUPOBKH CTOJIA

glassware ['gla:swea] cTeknsHHas mocyaa (CTakaHbl, PIOMKH, OOKaJIbI)

crockery [ 'krokari] mocyna u3 dastiHca (Tapenaku, Yaiiku, OI0Ia U mpoyee)

folded[ fouldi] - cmosxennbrit

napkin - canderka

to face - ObITH OOpAIIETIIBIM (B OMPEICIEHHYIO CTOPOHY)

at the left side - ciieBa

at the right side - cipaBa

sugar-basin ['fuge beisn] - caxapuuia

salt-cellar ['so:lt sela] - cononka

pepper shaker ['peps 'feiks] - mepeuynunma

ashtray [ &/ftrei]- nenenpauma

edge [ed3] - kpait

blade - nessue

to wipe- BeITHPATH

to polish- monmpoBats

tip- KoH4HK

to face left cmoTpets BiIeBO

cm = centimeter ['sentr, mi:ta]- caHTUMETp

Read and translate the text:

“The banquet”.

The word a banquet came from the french word [ba.ke]. The waiters produce a supply of food
and drinks.

A banquet manager is a professional who organizes and directs celebrations at banquet facilities.
A banquet manager may also supervise a large catering staff and oversee the entire celebration,
including food ordering and delivery, preparation, service, and cleanup. A banquet manager is


https://en.wikipedia.org/wiki/Help:IPA/French
http://www.wisegeek.com/what-is-a-manager.htm

responsible for nearly every step in the process of organizing a celebration. As a result, banquet
managers are typically expected to exhibit flexibility and a wide range of skills.

The Banquet carries out the official visits of officials, foreign representatives and delegations,
international meetings, conferences, exhibitions and other celebrations.

1. Table linen. The tablecloth should be laid over a silence pad (flannel), with the center fold up
and equal distance from the edges of the table.

The comers should fall an even distance from the floor on all sides. The cloth should be free from
wrinkles, holes, and stains.

The folded napkin should be placed at the left of the forks, with open comers at the lower right
and about 1 inch from the front edge of the table. The napkin also may be folded and placed on the
service plate.

2. Cutlery (silverware).

Forks are placed at the left side of the serving table, tines pointed up.

Knives are placed on the right side of the forks, and spoons are laid, bowls up, at the right of the
knives.

Knives and forks should be laid about 9 inches apart, so that a serving plate may be easily placed
between them.

The rest of the silverware is then placed to the right of the knife and to the left of the fork in the
order in which it is to be use, beginning from outside and then toward the plate. The handles should be
perpendicular to the table edge and about an inch from its edge.

3. Glassware and China.

The bread-and-butter plate is placed at the left, directly above the tines of the meat fork.

The water glass should be placed at the right of the cover, just above the point of the dinner knife.
Wine, liquor, and beer glasses are placed to the right of the water glass.

Sugar bowls and salt and pepper shakers are generally placed in the centre of small tables.

When wall tables for two are set, the sugar bowl and shakers usually are placed on the side nearest
to the wall.

HOW TO LAY A COVER? (KAK CEPBUPOBATH CTOJI?).

When you lay a cover you need the following cutlery and tableware:

- main knife and fork.

- fish knife and fork

- soup spoon

- side plate

- side knife

- glassware

- napkine

Rules of setting a table:

* Put the cutlery, crockery and glasses on the table before the guests come.

» Wipe and polish all cutlery and glassware before you put them on the table.

* Put the main fork (tines up) at the left side of the serving plate and the main knife at the right
side. The handles of the cutlery should be 2,5 cm from the edge of the table.

* Put the bread plate at the left side.

* Put the butter knife on the bread plate.

* The blades of all knives must face left.

* Put the wine glasses in front of the main knife.

* Put a folded napkin in the centre of the serving plate or at the left side of the main fork.

* Place a vase for flowers, sugar-basin, salt-cellar, pepper shaker, and an ashtray in the center of
the table or near the wall (if the table stands near the wall).

Il. Answer the questions:

1. What does the word a banquet mean?

2. What is a banquet ?

3. What are the duties of the banquet manager?

4. When is it better to set the table?

5. What do we do with cutlery, crockery and glassware before we put them on the table?
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6. Where do we put a main knife and a main fork?

74. Where do we put a serving plate?

8. Where do we put a butter knife?

9. Where do we put wine glasses?

10. Where do we put a folded napkin?

11. Where do we put flowers, sugar-basin, salt-cellar, pepper shaker and an ashtray?

Buffet service.

Buffet service is often called the “Swedish Board”. This system of food service is very convenient
for the guests — they needn’t wait for the waiters and bills. This is really self-service. As a rule this type
of food service is arranged in hotels for big groups of tourists, and also for conferences and congresses.
Breakfast is served from 8 to 10, lunch from 12 to 15, dinner from 18 to 20.

The counters with snacks and dishes, and snack-plates and trays for food are placed in the centre
of the dining hall. The tables are near the walls. The guests come up to the Swedish Board and put the
meals, appetizers and salads on the snack-plates themselves. There are no any snacks, meals and drinks
on the table. Then they put everything on the trays and take their seats at the tables.

The assortment of appetizers, dishes and beverages is usually rich. The guests can taste a little of
each dish. Desserts are usually placed on a separate table. The waiter’s role is to clear the tables and
serve drinks. The waiters can also help the guests if necessary.

I11. Retell the text.

IV. Do some exercises:

Exercise 1. Put the verbs into the correct tense (simple past or present perfect):
. I (Just / finish) my homework.

. Mary (already / write) five letters.

. Tom (move) to his home town in 1994.

. My friend (be) in Canada two years ago.

. I (not / be) to Canada so far.

. But I (already / travel) to London a couple of times.

. Last week, Mary and Paul (go) to the cinema.

. | can't take any pictures because I (not /buy) a new film yet.

. (they / spend) their holidays in Paris last summer?

10. (you / ever / see ) a whale?

Exercise 2. Put the verbs into the correct tense (Simple Past or Past Progressive):
1. The receptionist (welcome) the guests and (ask) them to fill in the form

2. The car (break) down and we (have) to walk home.

3. The boys (swim) while the girls (sunbath).

4. My father (come) in, (look) and (tell) me to tidy up my room.

5. While one group (prepare) dinner the others (collect) wood for the campfire.
6. While the parents (have) breakfast the children (run) about.

7. Martha (turn) off the light and (go) to bed.
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Test

LWho.....ccooveeine the next president?

a. will be b. will being  c. be

2.1 can't stay any longer, my friend..................... tomorrow.
a. will come b. will came  c. will come

3.What .......ccovevenee for dinner?
a. will we eat b. we will eat C. we eat

7/ I the house because we are going to rebuild it.
a. will clean b. will not clean c. won't clean

5. Thedog .......c....... this cat for sure!

6.Next Monday there................ a new comedy on.

a. will be b. will not be c. will
7.1f you study harder you .............. this exam.

a. pass b. will passing c. will pass



S.What ... for Christmas?

a. will you buy b. you will buy c. will not you buy
9.In future people.................... less coffee.
a.will drink b. will drinking c. will drink
10.At 9 o'clock Bob............ you with information.
a. will call b. is call c. will calls

IIpakTnueckas padora Ne 14.

Tema 14. Mento. Tursl MeHto.

Lean padoTbi:

1. CaMOCTOSATEIbHO ONpEACNATh 33/a4d  MPOPECCHOHATBHOTO M JIMYHOCTHOTO Pa3BUTHS,
3aHUMAThCS CAMOOOpa30BaHKEM, OCO3HAHHO TUIAHUPOBATh MOBBIIICHUE KBATH(DUKAIIUH.

2. [lpuHUMAaTh y4acTHe B 3aKIIOYCHUH JOTOBOPOB 00 OKa3aHUM FOCTUHHYHBIX YCIIYT.

3. ®opmupoBaHUEe KOMMYHHKATUBHBIX KOMIICTEHIHHA, OBJIaICHUE JTEKCUKON ¥ SI3BIKOBBIMHU KITHIIIE
0 TeMe.

Xoa paGoThI:

1. BBeaeHue HOBOM JIEKCUKH.

2. [ToBTOpEHUE TPaMMATHYECKOTO MaTepralia, HEOOXOIMMOTO JUIS U3yYCHHS TEMBI.

3. Pabota c TekcTom npodeccruoHaabHOM HAPaBICHHOCTH.

I. Words to the text:

fast-food restaurant - 3akyco4nas ObICTPOT0 00CITYKHBAHUS

bill of fare - menro

fare [feo] - ena, mpoBU3MS, CHECTHBIC TPUITACHI

to receive [ri'si:v] mosiy4yars

course [ko:s] - 6mrom0 (a dinner of three courses o6ex u3 Tpex 61r0/)

hors-d’ocuvre ['o:davr] 3akycka

entrée ['ontrer] - ropsiuas 3aKycka; 011010, IOJaBAEMOE MEXKIY PHIOOH U JKapKHM

starter - 3akycka

main course BTopbie (OCHOBHBIC) OJTI01a

substantial [sob’staen/sl] - BaskHBIi, CyIIECTBEHHBIIH

dessert [dr'za:t]- mecepT

oysters [ 'o1stoz] - ycrpuibt

potage [pota:3] - cym-mope, rycToi cyi

consommé [K on' somei] - skuakuii cym; hot- ropsumii; cold - xomoaHbri

chef [fef] med-moBap, raaBHbIi moBap

Read and translate:

THE MENU.

The word menu means:

* A list of dishes served in this restaurant

* The list of dishes and vines with prices. Sometimes it is called bill of fare. It is usually printed in
the form of a card and each guest receives a copy of the menu. In popular fast food restaurants there are
one or two big menus on blackboards.

THE STRUCTURE OF MENU.

The classical French menu has more than twelve courses. Modern menus usually have two or
three courses:

* Appetizers [ epitaizoz] or snacks

* Soups

* Entrées [ 'ontreiz]

* Main courses

* Desserts [d1'za:ts].Many restaurants call the first three courses «startersy.

1. Appetizers can be hors-d’oeuvres, patés, or natural oysters. These dishes are usually cold. They
stimulate the appetite and are served at the beginning of the meal.



2. Soups may be thick potage or thin consommé. Soups are usually served hot, but can be served
cold.

3. The entree in the classical French menu is a course served between the fish and the main meat
courses. In the modern menu it can be seafood dishes, salads, small fried sausages or fish.

4. The main course is the most substantial course of the meal. Guests usually choose their main
courses first and then select other courses. When chefs design menus, they usually start with the main
course and then plan the other courses.

5. Dessert is the sweet course at the end of a meal or before coffee. In Britain it can be fruit and
nuts, or a pudding. Coffee can be served with chocolates, biscuits or fruits. The most popular dessert is
ice cream.

Il. COMPREHENSION QUESTIONS:

. How many courses are there in a modem menu?

. What are starters?

. When are the appetizers served?

. What kinds of soups do you know?

. When are the entrees served?

. What is the main course?

. What is a dessert? What can be served for a dessert?
. When is coffee served?

I11. Retell the text.

IV. Read and translate the text:

TYPES OF MENUS.

Most menus consist of courses, or parts of the dinner, which are served in a certain order. First
small, light dishes (appetizers) are served, then the main part of the meal is served and at the end of a
meal a dessert is served.There are four basic types of menus:

* a la carte menu — a menu having individual dishes listed with separate prices

« table d” hote menu — a menu offering a complete meal at a fixed price

« carte du jour — menu having dishes that are served on this day only.

* cycle menu — menu having different dishes every day

A la carte menu.

A la carte means dishes “according to the card”. This menu allows the customer to choose the
number and type of dishes. This menu has a list of all the dishes, arranged in courses and each dish has
its price. The dishes are “cooked to order”, so the guests must wait a little until the dish is ready, and
then the dish is served to the guests.

Table d’hote menu.

Table d’hote means “host’s table”. It usually offers a limited choice of dishes. Three or four dishes
are offered in each course and the guest pays a fixed price for the whole meal.

In “business lunch”, for example, there are only three or four dishes in each course and the guest
pays a fixed price for the whole meal.

Carte du jour.

Carte du jour means ‘““card of the day”. The dishes in this menu are served on this day only.

Cycle menu.

A cycle menu is a group of menus, which are repeated in a certain cycle. Cycle menus are usually
used in hospitals, on airlines and in works canteens. The dishes in the main course are new every day.

V. Retell the text.

V1. Exercise 1. Put the verb to write in the appropriate form:

1. We often ... letters to our parents.

2. What ... you ... now?

3. Yesterday they ... ... tests from 10 till 12 o'clock.

4. Who ... ... this letter tomorrow?

51.... some letters last week.

6. What ... you ... tomorrow at 10?

7. When | came in she ... ... a letter.
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8. Do you often ... letters to your parents?
9.1...not ... this article now. I ... ... it in some days.
10. ... he ... his report at the moment?

11. What ... she ... in the evening yesterday?

12. As arule he ... tests well.

Exercise 2. Change the verb into the correct form:

1. London ............ (be) in England.

2.She ..ceeveenne (drive) very well.

3. They ceeevnennnn (open) the store at 8:00.
4. Water ............ (boil) at 100 degrees.

5. Water ...ceeeeene. (freeze) at O degrees.

6. My sister ............ (speak) English.

7. Atriangle ............ (have) three corners.
8. DOQS tvrennnnns (be) good friends.

IIpakTnueckas padora Ne 15.

Tema 15. Be16op, 3axa3 6o 1 HanuTKOB. B Gape.

esab padoThi:

1. CamocToATensHO OMPEAeTATh 3aJaddl MPOPECCHOHAIBHOTO W JIMYHOCTHOTO Pa3BHTHS,
3aHMMAaTbCA CaMOOOpPa30BaHNEM, OCO3HAHHO IIJIAHUPOBATh MOBBIIIEHNE KBATU(PUKAILIUH.

2. IlpuHuMaTh yuyacTue B 3aKJIFOUYEHUH JOTOBOPOB 00 OKa3aHUU TOCTUHUYHBIX YCIIYT.

3. ®opMUPOBAHHE KOMMYHHKATUBHBIX KOMIIETEHIINI, OBJIAJICHUE JIEKCUKOW U S3bIKOBBIMU KITUIIIE
10 TEME.

Xox pa0doThI:

1. BBenenre HOBOM JIEKCHUKH.

2. IloBTOpEeHne TpaMMaTUYECKOTO MaTepuaia, HEOOXOUMOTO IS U3yUCHUST TEMBI.

3. Pabota ¢ TexcTom npodeccrnoHansHO HAPaBICHHOCTH.

I. Words to the text:

to show in - mpoBectu (B moMeleHue);

appetizer [&pitaiza] - 3akycka Syn. hors-d'oeuvre [o:'da:vr] Fr., snack;

jellied[ dzelid] tongue [tAn]- 3aauBHO# A3BIK;

beef-tea- kpenkuii OyIbOH M3 TOBSIHHEI;

for the main course- na BTopo¢;

new potatoes- mosio0# kapTodenp,

beverage - nanurok (J1r060¥);

for dessert [di'zo:t] - Ha gecepr;

hearty [ho:ti] - oOunbHBINA, 3mM0pOBBIA (0 MHIIE);

Have a cigarette!- 3akypusaiite!

nut- opex; pike-perch- cynak;

Kidney ['kidni] - mouka;

Read and translate the text:

At the restaurant.

Yesterday was my day out. My friend Nick and | had dinner at the restaurant. At one
o’clock we were at the "Metropol". The waiter showed us in and we took a table by the
window. The waiter brought us the menu and recommended some appetizers and dishes. For a
snack we had soft caviar, jellied tongue and mixed green salads. The snacks looked very
appetizing. Then Nick had chicken rice soup. | ordered beef-tea and a meat patty. For the main
course we had fried pike-perch and new potatoes. Our dinner was delicious. For a drink we
ordered special lemon beverage and for dessert pears, oranges and ice-cream. The waiter served
us very well. We paid the bill, thanked the waiter and left the restaurant-hall. We had a hearty
meal. | think the meals at the "Metropol™ are very good. Then we went to the bar for coffee
and cigarettes. Some guests ordered rich sweets, nuts and cocktails.

I1. Answer the questions:



What did the waiter do?

What does the word menu mean?

What did the waiter bring to the guests?

What did they have for a snack?

What did they have for the main course?

What did they order for a drink? What did they order for dessert?

I11. Read and learn the dialogue by heart:
Dialogue.
A: Shall we have a look at the menu? I’m so hungry.
B: Yeah, OK. Boy, there are a few things here that I don’t understand.
C: There’s a lot of this stuff I don’t understand. What’s all this then?
A: Well, what about the starters? Hey, do you know what «prawns» are?
B: Appetisers.
A: Appetisers, oh. «Prawns» are what?
B: They are like large shrimps[frimps].
C: Oh, they’re delicious with avocado [, &vou'ka:dau].
A: Really? Mind you, I like the sound of «melon and orange salad».
B: Hey, hey, look at the main courses. What is «Lancashire hotpot»?
C: I’ve heard of that. That’s sort of lamb and vegetables cooked in the oven sort of broiled and the
potatoes are sliced on top and put in a layer. It’s delicious.
A: It sounds good. And what’s this one: «steak and kidney pie», do you know what this is?
B: Yeah, that now is a typical English dish — it’s made of beef which is cut up into pieces along
with pieces of kidney [ kidni] in a rich brown sauce. It’s lovely. And that is traditionally English.

IVV. Answer the questions:
What does the word menu mean?
What are the starters?

What is «Lancashire hotpot»?
What is«steak and kidney pie»?
When are the appetisers served?

V. Read and learn the dialogue by heart:

Dialogue.

Waiter: Good afternoon! You can sit at this table.

Guest: We’d like a table for four. Our friends will come later.

W.: Then you can take your seats at any vacant table. Here is the menu. Make your choice.

G.: Let’s see what’s on the menu today. What would you recommend?

W.: There is a big choice of dishes today. | would recommend our specialties — roast duck and
goulash ['gu:lf]. | can also recommend you roast chicken or roast beef. Would you like soup?

G.: Oh, yes. Two clear soups with croutons, please, and two helpings of roast duck.

W.: What will you order for your friends?

G.: They will make their orders themselves.

W.: All right. Will you have anything for a drink?

G.: Certainly. Apple juice and fruit squash [skwaf].

W.: What will you have for a dessert?

G.: I think it will be apple pie and white coffee.

V1. Answer the questions:

What is the main course?

What kinds of soups do you know?

What can be served for a dessert?

VI11. Do some exercises:

Exercise 1. Ynorpeoure raaroiasl B ckookax B Present Continuous naum Present Simple:

1. Excuse me, (you / speak) English?



2. Tom (have) a shower at the moment.

3.1 (love) you but you (not / love) me.

4. Listen! Somebody (sing).

5. She’s tired. She (want) to go home now.
6. How often (you / read) a newspaper?

Exercise 2. PackpoiiTe cko0kH, ynorped.ss riaarouast B Past Simple naun Past Continuous:
. | (to play) computer games yesterday.

. | (to play) computer games at five o'clock yesterday.

. He (to play) computer games from two till three yesterday.

. We (to play) computer games the whole evening yesterday.

. What Nick (to do) when you came to his place?

. What you (to do) when | rang you up?

. I (not to sleep) at nine o'clock yesterday.

. What he (to do) yesterday? - He (to read) a book.

. What he (to do) the whole evening yesterday? --He (to read) a book.
0. She (to sleep) when you came home?
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IIpakTnueckas padora Ne 16.

Tema 16. Kak cepBupoBatb ctos. CTOJIOBEIE TPHOOPHI.

eab paboThi:

1. CamoCTOATEeNB HO OMpEAeNATh 3aJadyd  MPOPECCHOHATHPHOTO W JUYHOCTHOTO Pa3BUTHSA,
3aHUMAThCA CaMO0Opa30BaHNEM, OCO3HAHHO TIJIAHUPOBATH MOBBIIEHNE KBATH(PUKAIIUH.

2. IlpuHuMaTh yyacTue B 3aKJIFOUYEHUH IOTOBOPOB 00 OKa3aHUU TOCTUHUYHBIX YCIIYT.

3. ®opMUPOBaHHE KOMMYHHKATUBHBIX KOMIIETEHIINI, OBJIAJICHUE JIEKCUKOW U S3bIKOBBIMU KIITUIIIE
0 TEME.

Xox pa0doThr:

1. BBeeHue HOBOU JIEKCUKH.

2. IloBTOpEeHuEe rpaMMaTHYECKOTo MaTepuaia, HEOOXO0AUMOTO JJIsl U3yUEHHS TEMBI.

3. Pabota c TekcTom npodeccruoHaasHOM HAapPaBJICHHOCTH.

I. Words to the text:

pad -moyrika; COMEr-moceTuTeNb;

stains- mTHO;

sugar-basin ['fugs bersn]- caxapuuia;

salt-cellar ['so:lt selo]- conmonka;

pepper shaker ['peps feiks]- nepeunnia;

to set a table = to lay a cover makpsiBaTh Ha CTOI,

cutlery ['katlori]- HOH, T0XKKH, BUJIKH,

tableware- mpuGopsI st CEPBUPOBKH CTOJIA;

glassware['gla:swea]- creknsnnas mocyaa (CTakaHbl, PIOMKH, OOKaIbI);

crockery ['krokari] -mocyna u3 dasirca (Tapesiku, 4aniku, OJroIa u mpoyee);

folded- cioxennsriit; napkin [ 'nepkin]- canderxa;

to face -ObITh 0OpaIleHHBIM (B OTPEICIICHHYIO CTOPOHY);

at the left side- cnega;

at the right side- cripaga;

flannel [ flaenl]- dmanens;

Read and translate the text:

HOW TO SET A TABLE? (Kak cepBupoBarth cT0.1).

1. Table linen.

The tablecloth should be laid over a silence pad (flannel), with the center fold up and equal
distance from the edges of the table. The comers should fall an even distance from the floor on all sides.
The cloth should be free from wrinkles, holes, and stains. The folded napkin should be placed at the left
of the forks, with open comers at the lower right and about 1 inch from the front edge of the table. The
napkin also may be folded and placed on the service plate.

2. Cutlery (silverware).



Forks are placed at the left side of the serving table, tines pointed up. Knives are placed on the
right side of the forks, and spoons are laid, bowls up, at the right of the knives. Knives and forks should
be laid about 9 inches apart, so that a serving plate may be easily placed between them. The rest of the
silverware is then placed to the right of the knife and to the left of the fork in the order in which it is to
be use, beginning from outside and then toward the plate. The handles should be perpendicular to the
table edge and about an inch from its edge.

3. Glassware and China.

The bread-and-butter plate is placed at the left, directly above the tines of the meat fork. The water
glass should be placed at the right of the cover, just above the point of the dinner knife. Wine, liquor,
and beer glasses are placed to the right of the water glass. Sugar bowls and salt and pepper shakers are
generally placed in the centre of small tables. When wall tables for two are set, the sugar bowl and
shakers usually are placed on the side nearest to the wall.

Il. Answer the questions:

1. Where do we put a folded napkin?

2. Where do we put flowers, sugar-basin, salt-cellar, pepper shaker and an ashtray?

I11. Retell the text.

IV. Read and translate the text:

Setting the table.

There were some crumbs on the table cloth. Mary held the service plate just under the edge of the
table, and with a folded napkin she brushed the crumbs off the table onto the plate. She then put the
glasses, flatware, china and other items she needed in the middle of the table.

First, Mary placed a napkin in the middle of the table setting about two centimeters from the
bottom edge of the table. Then she placed the table knife on the right four centimeters from the napkin.
She put a fish knife next to the table knife. She positioned a soup spoon next to the fish knife. She set a
table fork down four centimeters to the left of the napkin and placed a fish fork on the outer side of it.

Mary made sure that all the flatware was in line with the napkin. She placed the dessert spoon and
fork about eight centimeters above the napkin. She positioned a water goblet about two centimeters
above the tip of the table knife. Then she placed a wineglass on the right of the water goblet.

Next, Mary put a side plate on the left about three centimeters from the fish fork. She placed a
butter knife on the right side of the side plate. She then arranged a small vase of flowers in the centre of
the table.

Finally, Mary put an ashtray and a pepper and salt shakers in the middle of the table. The table
cloth on the next table was soiled, so Mary changed it and put a fresh clean cloth on the table before
setting it.

V. Answer the questions:

1. Where does she put the glasses, flatware, china and other items?

2. What did Mary place in the middle of the table?

3. What did she place on the right from the napkin?

4. She put a fish knife next to the table knife, didn't she?

5. Where did she place the dessert spoon and fork?

6. Where did Mary put a side plate?

7. Where did she arrande a small vase of flowers?

8. What did she put in the middle of the table?

V1. Do some exercises:

Exercise 1. PackpoiiTe ckodku, ynorpedJsisi riaroibl B Past Simple uam Past Continuous:

I. He (to get) up at seven o'clock yesterday.

. Father (to come) home at six o'clock yesterday.

. | (to read) a book at six o'clock yesterday.

. She (to fall) asleep at eleven o'clock yesterday.

. Mother (to drink) tea at eleven o'clock yesterday.

. Father (to watch) TV at ten o'clock yesterday.

. | (to go) to bed at nine o'clock yesterday.

. I (to finish) my homework at nine o'clock yesterday.
. | (to play) the piano at five o'clock yesterday.
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10. He (to begin) to do his homework at four o'clock yesterday.

11. She (to wash) the floor at four o'clock yesterday.

12. 1 (to meet) Nick at three o'clock yesterday.

13. When | (to come) home, Kate (to play) the piano.

14. When | (to meet) John, he (to go) to the railway station.

15. When | (to go) to the museum, | (to see) a big crowd of people in the street.
18. They (to play) in the yard in the evening yesterday.

17. They (to play) in the yard the whole evening yesterday.

18. I (to clean) my teeth at eight o'clock in the morning yesterday.

19. We (to go) to the wood in summer.

20. When the teacher (to open) the door of the classroom, the pupils (to sit) at their desks.
Exercise 2. IlocTraBbTe NpujIaraTeJibHoe B CKOOKaxX B HY:KHYI0 (popmy:

1. The Volga is............ (long) river in Europe.

2. Life in the country is............ (relaxing) than in the city.
3.Heisoneof............ (rich) people in the world.

4. My house is............ (modern) than yours.

5. The weather today is............... (good) than it was yesterday.
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