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BBEJIEHUE

Hucuurumna  «MHOCTpaHHBI  s36IK B cdepe  mpodecCHOHATBbHOW — KOMMYHHKAITHH»
OpUEHTUPOBaHa Ha

- pa3sBUTHE HABBIKOB MOHMMAHUS YCTHOW peuy oOmield M mpodecCHOHATbHOW TEMaTHKH,
BKJIIOYasi IOHMMAHNE PEUU HOCUTENEH A3bIKA U BOCIPUATHE PEYHU C MEJUa-UCTOYHHUKOB;

- NOHMMaHHe O0COOEHHOCTEH CTHIICH OOLICHHWS B PaMKax JIEJOBBIX CUTyallMd M CUTyalui
IIOBCEJHEBHOT'O OOLLICHMS;

- NPEOJIOJICHHE SI3BIKOBOTO Oapbhepa M yNydllleHHEe HAaBBIKOB Pa3rOBOPHOTO (PpaHIly3CKOTO
A3BIKA;

- IIOBBIIICHUE TPAMOTHOCTU YCTHOU U ITMCbMEHHOU PEUH;

- pacuiMpeHre aKTUBHOIO CJIOBAapHOrO 3amaca II0 TeMaTHKe OOLero u JAeI0BOro
(paHIy3CKOTO S3bIKA;

- HOBBIIIIEHUE OOLIET0 YPOBHSI BJIaICHUS SI3bIKOM.

Takum  oOpa3om, 1ENbI0 OCBOCHHS JUCHHUIUIMHBI  «MHOCTpaHHBIM s3BIK B cdepe
npo¢ecCHOHATbHON KOMMYHUKAIUNY sBJsieTcs pOopMUpOBaHUE y cTyeHTOB KoMieTeHunu OK-5
KaK  CpeICTBA, IMO3BOJIAIOIIEIO  O0ECEeYUTh CBOM  KOMMYHHUKATHBHO-IIO3HABATEJIbHbBIE
notpeOHOCTH B cdepax akaaeMUdyeckod, NpodecCHOHAIbHOM M COLUAIbHO-TYMaHUTApHON
NEeSATEIbHOCTH.

[Iponiecc u3ydyeHHs IUCHMIUIMHBI HampaBieH Ha (OpPMUpOBAHME TAKMX KOMIETEHLMH Kak:
OBJIAJICHUE MOHOJIOTMYECKOM, IUAJOTMYECKOM M INHMCbMEHHOM DPEYbl0; OCHOBAMHU CaMOOLICHKH
YPOBHA C(OPMHUPOBAHHOCTH S3BIKOBOM, pPEYEBOH U COLMOKYJIbTYPHOM KOMIETEHUMH MU
(hopMUpOBaHHS TOTPEOHOCTH A3BIKOBOTO CAMOOOPA30BAHHUS.

B pe3ynbrare ocBO€HUS AUCHUILIUHBI 00YYaIOLIUIiCs JOIKEH

3HaTh:

- 6a30BbIe HOPMBI YIIOTPEOICHUS JEKCUKHU U (POHETHKHU U I'PaMMAaTUKU

- OCHOBHBIE CIIOCOOBI paOOThI HAJl SI3bIKOBBIM U PEYEBBIM MaTEPHUAIIOM;

- JIKCUKO-TPaMMAaTH4YeCKUI MUHUMYM I10 CIIEUAILHOCTH B 00beMe, He0OOXOAUMOM I paboThI ¢
MHOSI3bIYHBIMU TEKCTaMU B IIpolLecce NMPOoPecCHOHAIBHOMN AESITENTbHOCTH

- IPUEMBI CAMOCTOSITEIBHOTO U3YUEHUS PA3JINYHBIX ACTIEKTOB HHOCTPAHHOTO S3bIKA

YMETb:

- YUTaTh U NEPEBOJIUTH TEKCThI MPOPECCHOHATBHOIN HAIIPABICHHOCTH HA HHOCTPAHHOM SI3bIKE

- OCYUIECTBIIATH NPO(ECCHOHATBHYIO KOMMYHUKAIIMIO HA UHOCTPAHHOM SI3bIKE

- IUIAaHUPOBATh CAMOCTOATENBHYIO PabOTy, CTPYKTYpUpPOBaTh MHGOPMALMI0O Ha HHOCTPAHHOM
SI3BIKE

BIIAJIETh:

- IpUEMaMU CaMOCTOATEIbHOW pabOThl C S3BIKOBBIM MaTepuaioM (JEKCHUKOH, IpaMMaTHKOM,
(OHETHKOI) C NCIIOIB30BAHUEM CIIPABOYHOM U y4eOHOM JIUTEpaTyphl;

-crioco0aMu MONOJHEHUS MPOo(ecCHOHabHBIX 3HAaHUI Ha OCHOBE MCIOJIb30BAaHUSI OPUTHHAIBHBIX
UCTOYHMKOB Ha HMHOCTPAHHOM f3bIKE, M3 pPa3HbIX oOyacTei oOmell U mnpodeccuoHaTbHOM
KYJIbTYpBI.

- TEXHUKOH pabOThl C OCHOBHBIMH THUIAMU CIPABOYHOM M Y4eOHO-CIPAaBOUYHOW JUTEPaTyphI
(crmoBapu, >HIMKIONEANYECKUE CIIPABOYHUKH, Y4eOHO-CIIPaBOYHBIE M3JaHMs) U pa3HOOOpa3HOM
MH(POPMAIIMOHHO-CIIPABOYHOM nuTeparypoil (Bkimouas ¢aiinbl MHTEepHETa M 3JIEKTPOHHO -

CIPaBOYHYIO JIUTEPATYPY).
- HaBBIKaMU yTIPABJICHHS BpEMEHEM, OPTaHU3alUN CaMOCTOSITENIbHON pabOTHI.



COJIEP)KAHUE MMPAKTUYECKUX 3AHATHI
PA3JIEJI 1. MY PROFESSION / MOSA ITPO®ECCUAI.

Ipakruueckoe 3ansaTue Ne 1. Tendencies in Public Food Service Industry/ Tennenuuu B
cepe 001IECTBEHHOT0 MUTAHMS
Heab: @opMuUpOBaHWE OCHOBHBIX YMEHHM HCIIOJIB30BAaHUS AHIJIMHUCKOIO $I3bIKA B Kadye€CTBE
cpernctBa WHGOPMAIMOHHOW JEATEIBHOCTH M MPOQPECCHOHAIBHOTO OOIICHHS, pa3BUTHE Y
OGy‘laIOH_II/IXCSI HAaBbIKOB U YMCHI/Iﬁ YTCHUS, ayAUPOBAHUA U T'OBOPCHHA Ha AHTJIMUCKOM SI3bIKE Ha
Marepuaj€ JICKCMKH H TIpaMMaTH4Y€CKUX CTPYKTYP, THIIHMYHBIX I HX HpO(beCCHOHaHLHOfI
ACATCIIBHOCTH.
B pe3yabTaTe 0CBOEHHS Te€MbI CTYJAEHT JH0JI:KEH:
3HaTh: 6a30BbIC HOPMBI YIIOTPEOICHUS TEKCUKH U (DOHETUKH U TPAMMATHUKH, OCHOBHEIE CITIOCOOBI
pa6OTBI Haa SAI3BIKOBBIM U PEUCBBIM MAaTCPUATIOM, HCKCI/IKO-FpaMMaTI/IIIeCKI/Iﬁ MHUHHMYM I10
CIICIINAJIBHOCTHU B O6”I)GMC, HCO6XOIII/IMOM JJISL pa60TbI C MHOA3BIYHBIMH TCKCTAMHU B IPOLIECCE
HpO(I)eCCHOHaHBHOﬁ ACATCIIbHOCTHU, ITPUEMBI CAMOCTOATCIIbHOI'O U3YUCHUA PA3JIMYHBIX ACIICKTOB
HHOCTPAHHOT'O A3bIKa
YMerb: yuTaTh U MEPEBOJAUTDL TCKCThI HpO(i)eCCHOHaHLHOﬁ HaIIpaBJICHHOCTHU HA NHOCTPAHHOM
SA3BIKC, OCYIICCTBIIATH HpO(i)eCCI/IOHaJII)HYIO KOMMYHHUKAIIUIO HA NHOCTPAHHOM A3bIKC,
IIaHUPOBATb CAMOCTOATCIIbHYIO pa60Ty, CTPYKTYpHUPOBATH I/IH(i)OpMaI_II/I}O Ha NHOCTPAHHOM A3bIKC
AKTYaJIbHOCTB TeMbI: 00yCIIOBIIeHa HE00X0AMMOCThIO oBiagenus OK-5.
TeopeTndeckasi 4acTh:

Tendencies in Public Food Service Industry
Public catering establishments in Russia are becoming more and more popular. In years 2006-
2010, the number of such establishments increased by 54 per cent compared to the previous years.
As well as the number of employees hired in this sphere did by 12 per cent.
You can observe the positive dynamics in the development of public catering establishments. The
number of them in 2006-2010 increased by 1434 establishments, including 254 fast catering
establishments. 51,110 working positions were created in the sphere of public food service. 536
new restaurants, cafes, bars and other food service establishments (including 180 fast food
establishments) were opened in 2010 after reconstruction and construction works to seat 17, 6
thousand people in them.
The net of cafés and snack-bars in trading centres, hyper- and supermarkets is developing fast.
More than 600 culinary and confectionery shops function in many stores. To improve road
catering service and to provide people on the road with food service 240 catering establishments
were opened in the country, 47 of which started functioning in 2010. The main objective of public
food sphere is providing all strata of population with food service and improving its quality along
with providing price affordability. The major tendencies in achieving this objective in years 2010-
2015 are:
— Creating a real competent environment at the market of public food service due to development
of the net of public food service establishments and improving its structure, further liberalization
of terms for restaurant business
;— Introducing modern technologies of cooking food using hi-tech and energy-saving equipment;
— Developing the infrastructure of food service establishments on the road,
— Mastering professional skills of public food service employees.
In the sphere of restaurant business, “democratic” restaurants will prevail, which means they will
be affordable for people with an average salary.
A lot of establishments of mixed type are appearing, e.g. restaurant-cafés, restaurant-clubs,
restaurant-pizzerias. The restaurant business net is developing intensively.
The perspective tendency in restaurant service is off-premises catering. This concept can work on
its own as well as in a combination with any format of an establishment. Off-premise catering
often involves producing food at a central kitchen, with delivery it to and service provided at the



client’s location. Part or all of the production of food may be executed or finished at the location
of the event. Off-premises catering takes place in a remote location, such as a client’s home, a
park, an art gallery, or even a parking lot, and the staff, food, and decor must be transported to that
location.

Fast food industry is developing as well. Along with popular Mc Donald’s restaurants that
provide people with fast service and not very expensive food and drinks, the chain of KFC1
restaurants are opening in the nearest future.

BO]’[pOCLI U 3aJaHUA:

1. Answer the questions on the text.

1. Is the number of public food service establishments increasing? Why do you think it is
happening? 2. How many establishments in this sphere were opened in 2010? 3. What
establishments are famous for being based on national Belarusian cuisine traditions? 4. What
specialized public food service establishments were mentioned in the text? 5. What was done to
improve the food service on the road? 6. What is the main objective of the public food service
sphere? 7. What are the main tendencies in achieving the main objective in the industry of public
food service? 8. What is “off-premises catering”? 9. Why do you think Mc Donald’s restaurants
are so popular with the Belarusians?

2. Answer the questions and explain your answer.

1.Are there many establishments in our country where people can enjoy food and get
entertainment? 2. How many restaurants/ cafes/ bars etc do you think there are in Belarus? 3.
How often do you go to restaurants? Is service good in them? 4. Is the level of waiters’
proficiency enough in our country? 5. What are the tendencies in public service industry in
Belarus? Is it developing? Are new public service establishments appearing?

3. Complete the sentences with the missing information from the text.

1. Public food service establishments in our country are becoming more and more 2.
There is dynamics in development of public food service establishments.3. Much
attention is paid to opening public food service establishments that are based on Belarusian
traditions.4. You can taste beer brewed in Belarus in specialized
places. 5. More than 600 and confectionery shops in many stores. 6. The
main aim of public food sphere is all population with public food service.

4. Express the following sentences in English.

1. O6bexThI 001IecCTBEHHOTO MUuTaHus B benapycu cranoBsiTest Bc€ nomynsipaee. 2. Habmonaercs
MOJIOKUTEIbHAS TUHAMUKA B Pa3BUTHH MHAYCTPUU OOIIECTBEHHOTO NMUTAaHUS B Hallell cTpane. 3.
ITocne peKOHCTPYKLMOHHBIX U CTPOMTEIBHBIX pabOT B CTpaHe OTKPBUIMCH HOBBIE PECTOPAHBI,
kade, OGappl M npyrue 3aBefeHus. 4. bonblioe BHMMaHHME YAETSAETCS OTKPBITHIO OOBEKTOB
OOIIIECTBEHHOTO MUTAaHUS, KOTOpBIE OMMPAIOTCS Ha TPAAMLIUU OEIOPYyCCKOM HAI[MOHAIBHOM
KyxHH. 5. B crenmanu3upoBaHHBIX 00bEKTaX OOLIECTBEHHOIO MUTaHUS Bbl MOKETE MOMPOOOBAThH
nuBo, cBapeHHoe B Poccuun. 6. bonee 600 KynmuHApHBIX M KOHAMTEPCKHUX IIEXOB pabOTalOT BO
MHOTHMX MarasuHax. 7. [7JaBHOHM 1enpl0 HMHIYCTPUU OOILIECTBEHHOTO MHUTAHUS SBISETCS
o0ecrieyeHne BCEX CIIOEB HAceNeHUsl YCIyraMu OOIIECTBEHHOTO MHUTAHUS M YyIydlleHue eé
KadyecTBa Hapsiay C IIEHOBOM jJoctymHOCThIO. 8. B cdepe pecropanHoro OuszHeca OymyT
IIPEBAJINPOBATH PECTOPAHBI «IEMOKPATHYHBIEY, JOCTYIHbBIE HACEIEHUIO CO CPEIHUM JOCTATKOM.
9. KalitepuHr siBisieTcsl NepCNEeKTUBHON TeHJIEHIMEN B MHAYCTpUU OOIIecTBeHHOro nutanus.10.
B cTpane Takxke pazBuBaeTCs HHAYCTPHUS ObICTPOTrO MUTAHUSL.

5. A businessman from Great Britain, Jack Lionel, came to Pyatigorsk and is willing to start his
restaurant business here. What can you tell him about the tendencies in the industry of public food
service in our country? Why is it (not) prof table to open a restaurant in Pyatigorsk ?



IIpakTuyeckoe 3ansaTue Ne 2. Professional identification/ Ilpodeccuonanbuas
HICHTU(PUKALMS

Heab: PopMupoBaHHE OCHOBHBIX YMEHUM HCIOJIB30BAaHUSI AHTJIMHCKOTO $3bIKa B KadyeCTBE
cpencTBa HWH(POPMAIMOHHON JEATEIBHOCTH W TPOGECCHOHATBHOTO OOIICHUS, pa3BUTHE Y
00yJaronuXxcsi HABBIKOB U YMCHHUH UTEHUS, ayIMPOBAHUS U TOBOPECHHS Ha aHTJIMHCKOM SI3BIKE HA
MaTepuane JEKCHKH W TPAMMATUYCCKUX CTPYKTYp, THIHYHBIX JJs UX MPodeccCHOHATBHON
JIeSITEeIILHOCTH.

B pe3yabTare 0CBOEHUSI TEMbI CTYI€HT J0JIKEH:

3HaTh: 6a30BBIC HOPMBI YIIOTPEOJICHHS JICKCUKH U (POHETUKU ¥ TPAMMATHUKH, OCHOBHBIE CITIOCOOBI
paboThI HAJ SI3BIKOBBIM U PEYEBBIM MATEPUATIOM, JICKCHKO-TPAMMATUYECKUH MUHIUMYM TI0
CHEIUAILHOCTH B 00beMe, HE0OXO0AMMOM 17151 PaOOThI ¢ MHOS3BIYHBIMHU TEKCTAMHU B MPOIIECCE
npodecCHOHAEHOM JIEATEIILHOCTH, IPHUEMBI CAMOCTOSITEIILHOTO H3YUYCHHS PA3TUIHBIX aCTIEKTOB
WHOCTPAHHOTO S3bIKa

YMeTh: uuTaTh U NEPEBOAUTH TEKCTHI MPOGECCHOHAIBHON HAMPABICHHOCTH HA MHOCTPAHHOM
SI3BIKE, OCYIIECTBIIATH MPO(EeCCHOHATbHYI0 KOMMYHHUKAIIMIO HA MHOCTPAHHOM SI3BIKE,
IJIAHUPOBATh CAMOCTOSTEIBHYIO PAabOTy, CTPYKTYPHPOBATh HH(POPMAIIMIO HA UHOCTPAHHOM SI3bIKE
AKTYaJILHOCTD TeMbI: 00ycioBIeHa HeoOxoauMocThio ornagenus OK-5,ITK-25

Teopernyeckasi 4acTh:
Useful Tips

* Leave drama, bad moods and personal issues at the door.

* After they pay in cash, say "I will be right back with your change."

» Never ask a customer if they need change. Always get the change and leave it on the table. If
they want to leave you a tip, they will leave it on the table.

* Be honest about the food/kitchen practices when asked by a customer. Serious consequences can
result from misinformation. Allergies and intolerance to foodstuff or practices could result in
death. A diabetic given an item containing sugar, a person with peanut or shellf sh allergies, or
someone with heart disease being told the baked potato is coated with vegetable oil when lard is
actually used, etc. — all these slip-ups can result in wide-ranging negative results.

* Refrain from wearing strong perfumes/colognes as some guests may have allergies to these
scents.

* Dress just slightly "better" (more formally) than the other waiting staff, no matter what the
"minimal dress code" is. It sets you apart and sets the standard for others to strive for.

* If you wear a uniform, keep it in excellent condition — ironed, stain-free and neat.

* Don't talk or gossip about customers even when you think they can't hear you, because they
probably can.

* Always remember to smile! No matter how irritating customers or co-workers can be, just "kill
them with kindness".

» Always use respective words like sir, ma’am, and miss as much as possible. It’s very polite and
usually people love having a server with impeccable manners.

Bonpocs u 3aganus:

1. Answer the questions and explain your answer.

1.What qualities should be of the greatest importance for a waiter/waitress? Why do you think so?
2. Can a modest person become a waiter/waitress? Why (not)? 3. Why is it physically hard to be a
waiter/waitress? 4. Should a waiter/ waitress possess a little knowledge of psychology? Why
(not)? Explain your point of view. 5. Are memorizing skills of any value for a waiter/ waitress?
Support your answer with examples.
2. Answer the guestions.

1. What effects customers’ enjoyment of the restaurant? 2. What do waiters face when working?
3. What happens if a waiter fails to keep something in the head? 4. What are waiters required to




know? 5. How is professionalism revealed in the profession of a waiter? 6. How is a waiter
supposed to behave with his/ her colleagues/ co-workers? What qualities are of great importance?
7. Why is stamina required in the job of a waiter?

YnpaxHeHus:

3. Choose the appropriate word to complete the sentence.

1. 1 woke up late so | was in a hurry/ a team player. 2. She can always count on his support. He is
very generous/ helpful towards people. 3. Waiters are on their feet all the time so they have to
have a lot of demeanor/ stamina. 4. Jack would love to become a waiter, so he is willing/ reliable
to do a lot of work. 5. By the end of the shift | was very tired. | was totally generous/ worn out.

4. Read one more passage on work of a waiter/ waitress and say if you think you are suitable for
this job. Look up the new words in a dictionary.

Waiters are food service professionals who take orders and cater to the food and drink needs of
customers in a casual or f ne dining restaurant. Stress Management Waiters are service employees
and restaurants are often very fast-paced work environments where your job is to serve customers.
Constant movement, loud conversations and noises and the perpetual process of taking orders,
delivering food and drinks, and taking payments can wear on you. Waiters need to have a good
ability to deal with the hustle and bustle with a positive attitude to deliver good customer service.
People-Oriented If you don’t like people, waiting isn’t for you. Waiters need a service orientation
and strong communication skills to succeed. As a waiter, you have to immediately present a
friendly and upbeat attitude, communicate specials, make menu recommendations and | listen
carefully to customers’ orders. You also have to deal with customers’ complaints and needs. In
some restaurants, you work multiple tables at a time and are constantly being asked for more
drinks, food, the check or other items. Maintaining a customer-first approach helps you keep your
focus on service goals. Quick Thinker Waiters need the ability to think through problems or
unexpected situations and do so quickly in a fast-paced restaurant. If an order is messed up or
delayed, for instance, he needs to figure out how to appease a customer. If a customer orders
something that the kitchen runs out of, he needs to make a recommendation of something similar
or ask some questions to suggest an appropriate alternative. Recognizing when customers need
plates cleared or drinks refilled without being asked is important as well. Knowledge able Waiters
are the face of a restaurant to their customers. You not only pro-vide service, you represent the
menu — the food and other products your business makes money on. Knowing the menu and the
specialties that make your restaurant distinct are essential. If your restaurant makes bread from
scratch, highlight that for customers right away. Know ingredients to help customers avoid
allergies and be able to explain how food is prepared if asked. Good waiters try the foods on the
menu to make honest recommendations to customers. Over time, knowing your menu and getting
used to what regular customers want is how you build retention and develop good tip income
streams.

5.Work on the project with your partner(s) “The Best Waiter is ...”.

You can make a poster or a paper, or a presentation. The main objective is to make a list of
qualities a good waiter must possess to be successful at work. Use the texts from the unit as well
as extra information. Represent your project in class. Compare your list of qualities with the
others’.

IMpakrnueckoe 3ansiTue Ne 3. Applying for a job/YcrpoiictBo Ha padoTy

Heab: ®opMrpoBaHUE OCHOBHBIX YMEHUM UCIOJIb30BAHUS aHTJTMHCKOTO A3bIKAa B KAYE€CTBE
cpeacTBa HHPOPMAITMOHHOM IeATETHHOCTH U MPO(EeCCHOHATLHOTO OOIICHHUS, Pa3BUTHE Y
00yJaronuxcsi HAaBBIKOB U YMEHHI YTCHHUSI, ayIMPOBAHMSI 1 TOBOPECHHS Ha aHTJIUHCKOM SI3bIKE Ha
MaTepuase JeKCUKH U TPaMMaTHYeCKUX CTPYKTYpP, THIIMYHBIX JJIs UX MPodheccCHoHanbHOMI
JEeITSILHOCTH.

B pe3yabTare 0CBOEHUSI TeMbI CTYI€HT J0JIKEH:



3HaTh: 6a30BbIe HOPMBI YHOTPEOICHNUS JIEKCUKU M (POHETUKH U TPAMMATHKH, OCHOBHBIE CTIOCOOBI
paboTHI HaJ SI3BIKOBBIM U PEUEBBIM MaTEPUATIOM, JIEKCUKO-TPAMMATHIECKU MUHIUMYM T10
CIICIINAJIBHOCTHU B O6’beMe, HCO6XOIII/IMOM JJISL pa6OTBI C MHOA3BIYHBIMU TCKCTaMH B ITPOLICCCC
HpO(beCCHOHaHBHOﬁ ACATCIIBHOCTH, IIPUEMBI CAMOCTOATCIIBHOI'O U3YUYCHUS PA3JIMYHBIX aACIICKTOB
HHOCTPAHHOT'O A3bIKa
YMeThb: yuTaTh U NEPEBOAUTH TEKCTHI HpO(beCCHOHaHBHOﬁ HaIpaBJICHHOCTHU HAa HHOCTPAHHOM
SA3BIKC, OCYIICCTBIIATH HpO(i)eCCI/IOHaJIBHYIO KOMMYHHKAIUIKO HA HHOCTPAHHOM S3bIKC,
IJIAHUPOBATh CAMOCTOSTEIBHYIO PAabOTy, CTPYKTYPHPOBATh HH(POPMAIIMIO HA HHOCTPAHHOM SI3BIKE
AKTYaJIbHOCTB TeMbI: 00ycioBieHa HeoOXxoauMocThio oBnagenus OK-5,I1K-25
TeopeTnyeckas 4acThb:
How to make a resume and say what parts a resume consists of.

1.A professional waiter/ waitress can embellish his/ her resume to highlight their relevant skills
and experience just like any other professional. If you take your career as a waiter/ waitress
seriously, then you can make a good living working for classy restaurants and bringing home
hundreds of dollars each week in tips. However, the first thing you need to do is learn to describe
the duties you’ve had as a waitress effectively on your professional resume (also known as
Curriculum Vitae or CV).When you apply for a job, employers ask for two important
documents:1. A CV or Resume

2. A covering letter

Your CV is a summary of your professional and academic life. It usually concentrates on your
personal details, education and work experience. CV’s_job is_very simple: to get you a job
interview. To do this, your CV must be:

* clear

« well-organised

* easy to read

« relevant to the job offered You should include everything that is relevant to your employment or
career and nothing that is irrelevant. There are usually 5 general headings of information to
include:

a. Personal details: name, address, email and telephone number (and sometimes nationality,
age/date of birth and marital status)

b. Objective: a headline that summarises the job you want.

c. Work experience: your employment in reverse chronological order

d. Education: details of secondary and university education.

e. Personal interests: showing that you are a well-balanced person with an interesting life outside
work Sometimes, you may need to give additional information for a particular job or because you
have special qualifcations. Vocabulary of the CV Your language should be simple and clear. Use
short words and short sentences. Do not use technical vocabulary (unless you are sure that the
reader will understand it). Talk about concrete facts not abstract ideas. Use verbs in the active
voice, not passive voice. Which of these two sentences do you think is the more powerful?
Definitely, the first one.

* active: “I organised this exhibition.”

* passive: “This exhibition was organised by me.” This is the way a Curriculum Vitae (or a
Resume) can look like.

Curriculum Vitae Name

Address

Tel. no

Email
Date of Birth
Education
Qualifications
Work (Professional) Experience Company
Position




Company
Position
Personal Qualities
References
Here are some hints on how to write a

successful resume. After mentioning all personal data, your education and qualifications, include
all the waiter jobs you’ve had in the “Work Experience” or “Professional Experience” section of
your resume. Add details about each job, such as the dates you were employed, the establishment
you worked for and the location of the establishment.
While f lling out the “Personal Qualities” section, focus on your strong features. Qualities suitable
for waiters are sociability, being friendly and helpful as well as being well organized, disciplined
and hard-working. Be honest and sincere as sooner or later your employer will see what you really
are at work. References from previous employers will be an advantage. When you are done with
your CV it is time to write a covering letter to highlight your best qualities. Your letter should be
short, concise and relevant. It should:
1. confirm that you are applying for the job
2. say where you learned about the job
3. say why you want the job
4. say why you would be a benefit to the company
5. request an interview Here is the typical format for your covering letter:
1.Your address — telephone — fax — email Put your address and telephone number, fax and/or email
address at the top in the centre or on the right.2. Date3. Destination name and address This is the
name of the person to whom you are writing, his/her job title, the company name and address.4.
Salutation (Dear . . .)A letter in English usually begins with ‘Dear...”, even if you do not know the
person.5. Subject The subject of your letter, which for a job application is normally the Job Title.
6. Body The letter itself, in 3 to 6 paragraphs. Make a list of all the job duties you’ve had in your
career on a separate sheet of paper. For a waiter/ waitress, this can include things like greeting
guests, taking orders, memorizing specials, preparing select dishes at the table, assisting with
customer celebrations, clearing tables and using a computer system. Reword the top three to five
job duties for each waiter/ waitress position to f t better with a resume format. Start each one with
an action verb and add the outcome of the job duty when possible. For example, “memorizing
specials,” could be rewritten as “Memorized and tested all specials to effectively communicate
and sug-gest complementary drinks and appetizers to customers.”
7. Ending (Yours ...)Yours sincerely, Yours faithfully, Yours truly
8. Your signature
9. Your name Your first name and surname, for example Mary Smith, James Kennedy
BOHpOCl)I U 3a1aHUA:
1. Answer the following questions.
1. Do you know what a resume is? Have you seen any resumes before (e.g. on the internet, etc)?
2. What does a resume consist of? How many parts does it have?
3. Why do you think some people lie in a resume? Do you think it is acceptable to “misinform” a
little in a resume? Why (not)?
4. Should you mention only your positive features in a resume or can you say a few words about
your weaknesses? Why (not)?
5. Do you believe a good resume can help you get the job you want?
6.Why do you think some people lie in a resume?
7.Do you think it is acceptable to “misinform” a little in a resume? Why (not)?
8.Should you mention only your positive features in a resume or can you say a few words about
your weaknesses? Why (not)?
9. Do you believe a good resume can help you get the job you want?

2. Express the word combinations in English. Use them in the sentences of your own.
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[Tpuykpacuts nHpopMaIHIO 0 cede, OBITh YCIICIIHBIM Ha pa0doTe, BKIIOYUTD JOMOJHUTEIbHbIC
JaHHbIC, HEYMECTHAsl 1eTallb, yMECTHBIM KOMMEHTapHH, CKOHIEHTPUPOBATHCSA HA CHIIBHBIX
KayecTBax, OOMIUTEIbHOCTh IPUHOCHUT T0JIB3Y, TOATBEPIAUTH HH(OPMAIIHIO, HE BBIICIATD
HEJOCTATKHU.

YnpaxkHeHus :
3. Make up your own CV and a covering letter for a job of a waiter/ waitress in a new restaurant.
Make sure you follow all the steps and hints mentioned above.

4. Role-play a job interview using the questions from the dialogue.

5. What advice would you give to a person going for a job interview?

Pa3znen 2: Main types of public catering. Establishments. Equipment./
OcHoBHBIE BH/IbI 001IeCTBEHHOT0 MUTAHUA. Yupe:xkaenus. O6opynoBanue.

IMpakTuueckoe 3ansitue Ne 4. Restaurants in London/ Pecropanbi B Jlonaone
Heanb: ®opMHUpOBaHUE OCHOBHBIX YMEHUI HUCIIOJIb30BAHUS AHTJIMHUCKOTO A3bIKA B KAYE€CTBE
cpeacTBa HH(l)OpMaHHOHHOﬁ ACATCIIBHOCTH U HpO(beCCI/IOHaHBHOFO 06I_HGHI/I}I, pa3BUTHUC Y
06yqa101u1/1xca HAaBBIKOB U YMGHI/Iﬁ YTCHUA, ayAUPOBaHNA 1 TOBOPCHUA HA AHTIINIICKOM S3BIKE Ha
MaTepHraJIC JICKCUKHU U I'PaMMAaTUYCCKUX CTPYKTYDP, TUIIUIHBIX IJISI UX HpO(I)eCCHOHaHbHOﬁ
JACATCIIbHOCTH.
B pe3yJabTaTe OCBOCHUSA TEMbI CTYACHT JOJXKECH:
3HaTh: 0a30BbIC HOPMBI YIIOTPEOJICHHS JICKCUKH U (POHETUKHU ¥ TPAMMATHUKH, OCHOBHBIE CITIOCOOBI
pa6OTBI HaJl A3bIKOBBIM U PCUYCBBIM MATCPUAIIOM, J'IeKCI/IKO-FpaMMaTI/I‘IeCKI/Iﬁ MHWHUMYM I10
CIICIINAJIBHOCTHU B O6”I)GMC, HCO6XOIII/IMOM JJISL pa6OTBI C MHOA3BIYHBIMU TCKCTaMH B ITPOLICCCC
HpO(l)CCCHOHaHBHOﬁ ACATCIIBHOCTHU, ITPUCMBbI CAMOCTOATCIIBHOI'O U3YUCHUS PA3JIMYHBIX ACTICKTOB
HHOCTPAHHOT'O A3bIKa
YMmerh: yuTaTh U MEPCBOAUTH TCKCThI HpO(l)eCCHOHaHLHOIZ HaIpaBJICHHOCTH HA NHOCTPAHHOM
SA3BIKC, OCYIICCTBIIATH HpO(i)eCCI/IOHaJ'II)Hy}O KOMMYHHKAIIUIO HA HHOCTPAHHOM S3bIKC,
IUTAHUPOBATh CAMOCTOATENbHYIO paboTy, CTPYKTYpUPOBaTh HH(OPMAIIMIO HA HHOCTPAHHOM SI3bIKE
AKTYaJIbHOCTB TeMbI: 00yciioBiieHa HeoOxoauMocThio oBiaaenus OK-5,ITK-25
Teopernyeckas 4acThb:
Restaurants in London

The Ritz Food: traditional British or fusion cuisine Price per person: £80This spectacular
palace-style dining room is famous as one of London’s most luxurious, romantic restaurants. It’s
hard to resist splashing out on the exquisite 5-course menu. The staff are discreet and extremely
polite. It’s hardly surprising that the clients are a mixture of celebrities, business executives and
wealthy tourists. Come here for a memorable dining experience, which will certainly do damage
to your bank account! Yo sushi! Food: Japanese Price per person: £10-15The best-known sushi
place in town. This restaurant is great both for its raw fish and its kitsch Japanese décor. Service is
efficient and speedy. You can eat delicious sushi for a few pounds, serve yourself unlimited beer,
select food from a conveyor belt and even have a relaxing head massage! Sometimes there are
karaoke nights here. This restaurant is bright and unromantic but great fun. Amaretto Food: Italian
Price per person: £15-20A family-owned restaurant that has faithful clients coming back again and
again. Amaretto offers classic Italian food in warm and friendly surroundings. Whatever time you
come here, this restaurant is always busy and lively. The pizzas and pasta dishes are well
recommended as being tasty and excel-lent value for money. Great for families or big groups of
friends.
Levant Food:
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Lebanese/Middle Eastern Price per person: £20-30An exotic Middle Eastern restaurant which is
perfect for a romantic evening. The atmosphere is moody and intimate, with lots of candles, soft
cushions and colored glass lanterns. When you find the entrance, hidden away down a small street,
you are greeted by luscious plants and the smell of in-cense and exotic perfumes. The menu offers
a feast of authentic Lebanese food for people who like to try something new and unusual. If you
stay late, you will even be able to watch a belly-dancing show!

The George Inn.

Food: traditional British pub food Price per person: £5-10A dark and smoky pub, which was built
in 1780. Come here if you want to taste traditional English fish and chips or steak and kidney pie
in a lively atmosphere. The food isn’t great, the service is slow, but this pub serves a good range
of beers and ales.

Food for Thought

Food: vegetarian Price per person: £5-10This tiny colorful vegetarian restaurant and takeaway
offers food free of chemicals, pesticides and preservatives. The food is good and the menu
changes every day, but this place is also great if you just want a coffee. Don’t come here at busy
times if you want a slow, leisurely meal.

Café Sol

Food: Mexican Price: £20-30Café Sol is a great place to go at any time. Enjoy authentic Mexican
cuisine at lunch time (watch out for the chili!) or go for a drink and a dance when it gets dark. The
atmosphere is always buzzing and vibrant, and the food is reasonably priced. On a Saturday night,
the young crowds in Café Sol are usually very loud and merry after sampling the extensive list of
tequilas!

The Hard Rock Café

Food: Tex-Mex and burgers Price per person: £10-20A genuine celebration of rock ‘n’ roll! This
is the original Hard Rock Café, here since the 1970s, and it’s the first ever theme restaurant. The
queue to get in is legendary. You can’t make reservations and you will find a queue almost all day
long, every day of the year. But this actually adds to the memorable experience. Once in, there’s
good food and a great atmosphere, created by rock music, dim lighting and walls covered in rock
memorabilia.

BOl’lpOCLI U 3aJaHUA:

1. Answer the following questions in pairs:

1. Which of these restaurants would you most like to go to? Why?

2. Which one would you least like to go to? Why?

3. Choose one of these restaurants for:— a birthday night out with friends,— a family meal,— a first
date,— a quick lunch, Explain your choices.

4. Do you prefer to eat at a restaurant or at home?

5. What is the best restaurant you have ever been to? Why did you like it?

6. Have you ever had a bad experience at a restaurant?

7.Are there many types of public food service establishments?

8. What is the difference between a bar and a restaurant? Between a pub and a café? 9. What
types of establishments are the most popular in Belarus? Why?

10. What types are the most popular in England?

YnpaxkHeHus:

2. Express the words combinations in English. Pockornsrii pecropaH, cliepkaHHO-BEKINBBIN
MIEpPCOHAJ, «BPEIUT BalleMy cueTy B OaHke, 3¢ (eKTHUBHOE U ObICTpoe 00CTyKUBaHUE,
3alIOMMHAIOLINICS Beuep, MaMsATHbIE BEIIM HA CTeHaX PecTOpaHa, MPUTOPHBIM apomar,
ayTeHTWYHAas KyXHs1 BocToka, He cofep Kalliii BpeIHBIX BEIIECTB, OCTEPEraThCsi OCTPHIX OIIO],
JUITMHHBIN CIIMCOK OJII0JI, 04epe/lb B peCTOpaH, IIyMHasi aTMocdepa.

3. Express the following sentences in English.
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1.9TOT pecTopaH U3BECTEH KaK OJHO U3 CaMbIX POCKOIIHBIX M pOMaHTHUeCKUX MecT. 2. Ilepconan
pecTopaHa cepKaHHbIA U BEXIUBbBIN. 3. KIIMEHTBI 3TOr0 pecTopaHa — 3HaMEHUTOCTH U
COCTOSITENbHBIE TYpUCTHL. 4. B Halem pectopaHe Bbl IpoBezieTe He3a0bIBaeMbli Beuep. 5. CepBuc
B pecTopane 3(hPeKTUBHBIN U OBICTPHIN. 6. PecTopan He pOMaHTHYHBIN, HO 3aTO B HEM BECEIO. 7.
WHorna B pecTopane MpoBOJATCS HOYHM Kapaoke. 8. Bel MoxkeTe HanuBaTh cebe M1UBO B
HEOTPaHUYEHHOM KOJIMYECTBE.

IpakTuyeckoe 3ausiTue Ne 5. Public food service/ O0mecTBeHHOe NUTaHKUE
Heab: PopMupoBaHUE OCHOBHBIX YMEHUH MCIOJIb30BaHUS aHIVIMKMCKOTO S3bIKA B KAYECTBE
cpencTBa HHGOPMAIIMOHHOHN JEATEIBHOCTH U MPOPECCHOHAIIBHOTO OOIICHHS, pa3BUTHE Y
06yqafoumxcs1 HaBBIKOB U YMGHI/Iﬁ YTCHUSA, ayAUPOBAHWA U TOBOPCHUA HA AHTIJINICKOM S3BIKE Ha
Marepuae JEKCUKUA U TPaMMaTHYECKUX CTPYKTYP, TUTIHYHBIX JUIsl KX PO ECCHOHAIBHON
ACATCIIBHOCTH.
B pe3yabTaTe 0CBOEHUS TEMbI CTYJAEHT J0JIZKEeH:
3HaTb: 0a30BbIC HOPMBI YIIOTPEOJICHHS JICKCUKH U (POHETUKHU ¥ TPAMMATHUKH, OCHOBHBIE CIIOCOOBI
pa6OTBI HaJl A3bIKOBBIM U PCUYCBBIM MATCPUATIOM, J'IeKCI/IKO-FpaMMaTI/I‘IeCKI/Iﬁ MHWHUMYM I10
CIICIINAJIBHOCTHU B O6L€Me, HCO6XOIII/IMOM JJISL pa60TbI C UHOA3BIYHBIMHU TCKCTAMH B IIPOLCCCC
HpO(I)CCCHOHaHBHOﬁ ACATCIIBHOCTHU, ITPUCMbI CAMOCTOATCIIbHOI'O U3YUCHUS PA3JIMYHBIX ACTICKTOB
HHOCTPAHHOT'O A3bIKa
YMerb: yuTaTh U MEPEBOJAUTDL TCKCThI HpO(i)eCCHOHaHLHOﬁ HaIIpaBJICHHOCTHU HAa HHOCTPAaHHOM
SA3BIKC, OCYIICCTBIIATH HpOCpeCCI/IOHaJII)HYIO KOMMYHHUKAIIUIO HA THOCTPAHHOM A3BIKC,
IIaHUPOBATb CAMOCTOATCIIbHYIO pa60Ty, CTPYKTYpHUPOBATH I/IH(i)OpMaI_II/IIO Ha NHOCTPAHHOM A3bIKC
AKTYaJIbHOCTB TeMbI: 00yciioBiieHa HeoOxoauMocThio oBiaaenus OK-5,I1K-25
Teopernyeckasi 4acTh:

Different types of public food service establishments
A bar is a specialized public food service establishment with a bar counter, which provide
customers with various drinks, snacks, pastry confectionery produce and other goods. A buffet is a
public food service establishment that provides customers with a definite assortment of culinary
and confectionery produce as well as other goods. A snack-bar is a public food service
establishment which provides a limited assortment of dishes not sophisticated in cooking made
form a certain range of products for fast service of customers. A caf¢ is a public food service
establishment providing food service and entertainment offering culinary produce assortment not
so various compared to restaurants. A cafeteria is a public food service establishment providing
customers with food not complicated in cooking and other goods that can be consumed right away
at the establishment. A summer caf€ is a public food service establishment providing customers
with a limited range of produce assortment. It functions at a definite period of time of the year. A
restaurant is a public food service establishment with a wide range of dishes complicated in
cooking, including alcoholic and tobacco produce, in a combination with a high level of service
and entertainment. A mini-bar is a specially equipped bar in a hotel room or on board the plane
providing customers with alcoholic and non-alcoholic drinks, juices, confectioneries and other
goods. A fast food restaurant is a public food service establishment offering fast food produce that
can be consumed at the establishment. Takeaway service is also provided here. Dishes are not
complicated and the menu is constant.

Bonpocsl u 3a1aHus:
1.Answer the following questions in pairs:

1. Which of these restaurants would you most like to go to? Why? 2. Which one would you least
like to go to? Why? 3. Choose one of these restaurants for:— a birthday night out with friends,— a
family meal,— a first date,— a quick lunch, Explain your choices.4. Do you prefer to eat at a
restaurant or at home? 5. What is the best restaurant you have ever been to? Why did you like it?
6. Have you ever had a bad experience at a restaurant?
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2.Give an example of an establishment in your city/ town for every type mentioned above.

YupaxHenus:

3. Express the following sentences in English.

1.910 cemeiinbIil pecTopaH C TEIJION U APYKEMFOOHOH aTMochepoii. 2. 31ech BBl MOXKETE
nonpoOoBaTh NUIIY U Or0Aa U3 nactel. 3. MeHIo mpejiaraeT ayTeHTHUHYIO JINBAHCKYIO €1y JUIS
JOJIEH, KOTOPBIE IIO0ST MPOOOBATh YTO-TO HOBEHBbKOE U HEOObIuHOE. 4. BBI MOXETe MOCMOTPETH
TaHel kuBoTa. 5. [IpuxoauTe croa, eciiv XOTUTE MONPOOOBATH TPATUIIMOHHYIO aHTJIUICKYIO €1y,
Hampumep, poi0y ¢ KapTOMIKON (pH UM MUAPOT C MOYKaMH. 6. DTOT MAJICHbKHUI BereTapuaHCKHiA
pecTopaH npeanaraer 6ito1a 6e3 BpeJHbIX 100aBOK U KOHCEPBAHTOB. 7. MeHIO MeHseTcs
KaKIbIN AeHb. 8. ATMOC(epa B ’TOM pecTopaHe Bcera ryMHasi 1 Bubpupytomas. 9. 3apanee
3aKa3aTh CTOJUK B 3TOM Kade Henb3s. 10. Do nepBwiil Temarnueckuii pecropad. OH OTKPHIT B
1970. 11. Ogepenn B pecTopaH IpocTo moTpsicarorast!

4. Design your own restaurant. Imagine you are going to open your own restaurant. In groups
prepare a brief presentation describing your restaurant, using the following headings:

1. Size

2. Type of food

3. Drinks f Atmosphere

4. Music

5. Clientele

6. Theme

7. Entertainment

IpakTuyeckoe 3anaTue Ne 6. Product groups/ IlpogykroBbie rpynnsi
Heanb: ®opMHrpoBaHUE OCHOBHBIX YMEHUI UCIIOJIB30BAHUS AHTJIMHUCKOTO A3bIKA B KAYE€CTBE
cpeacTBa MHPOPMALMOHHOM JeSITeIbHOCTH U MPO(PECCHOHANIBHOTO OOLIEHHUS, pa3BUTHE Y
o6yqa}01u1/1xcs[ HAaBBIKOB 1 YMCHI/Iﬁ YTCHUA, ayAUpPOBaHUA U TOBOPCHUA HA AHTJINICKOM SI3BLIKE Ha
MaTepuase JeKCUKH U TPpaMMaTHYeCKUX CTPYKTYpP, THIIMYHBIX IS UX MpodheccHoHanbHOMI
NeSITEIbHOCTH.
B pesyabTare 0CBOCHHUSI TeMbI CTYICHT 10JI7KEH :
3HaTh: 0a30BbIC HOPMBI YIIOTPEOJICHUS JICKCUKH U (POHETUKU ¥ TPAMMATHUKH, OCHOBHBIE CITIOCOOBI
paboThI HAJ SI3BIKOBBIM M PEYEBBIM MaTEPUATIOM, JIEKCHKO-TPAMMATUYECKUN MUHHUMYM IO
CIICIIUAJIBHOCTHU B O6’I)GMC, HCO6XOI[I/IMOM JJIsA pa6OTI>I C MHOA3BIYHBIMU TCKCTAaMH B ITPOLICCCC
npodeccHoHaNbHOM IeATENbHOCTH, IPHEMbI CAMOCTOSITEIFHOTO U3yYSHHS PAa3TUYHbBIX aCIIEKTOB
HHOCTPAHHOTO A3bIKa
YMeTh: UNTaTh U MEPEBOIUTH TEKCTHI TPO(HECCUOHATHFHON HAMTPABIEHHOCTH HA MHOCTPAHHOM
SA3BIKC, OCYIICCTBIIATH HpO(i)eCCI/IOHaIII)Hy}O KOMMYHHKAIUIO HA HHOCTPAHHOM S3bIKC,
TUTAHUPOBATh CAMOCTOATEIBHYIO PaboTy, CTPYKTYpUPOBaTh HH(OPMAIIHMIO HA MHOCTPAHHOM SI3bIKE
AKTYaJIbHOCTB TeMbI: 00ycIioBlIeHa HeoOXoauMocThio oBiaaenus OK-5,ITK-25
Teopernyeckas 4acThb:

What about Some Cheese?
There are three main types of cheese in Europe. The first of these is the hard type. For example, in
the north of Europe there’s Cheddar from Britain, and Gouda from the Netherlands. Further south
you can find Gruyere and Emmenthal in Switzerland, and Manchego in Spain. And in Italy there’s
a cheese which is harder than all the others, Parmesan. The next group is soft cheese. Camembert
and Brie are two famous French soft cheeses while Mozzarella and Mascarpone are the best
known Italian soft cheeses. Many countries also have blue cheese. In Britain there’s Stilton, and in
Denmark there’s Danish Blue, while in France there’s Roquefort, a soft creamy blue cheese, and
in Italy there’s Dolcelatte, which is also soft and creamy.
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Alcoholic drinks. Drinks (or beverages) can be divided into two major categories: alcoholic and
non-alcoholic ones. Alcoholic drinks commonly served in restaurants are grouped under the
following categories: 1. Spirits . Wines 2. Fortif ied wines 3. Beer 4. Cocktails 5. Liqueurs .
Spirits are strong distilled alcoholic drinks made from grain (e.g. barley, rye) or other plants.
These drinks are often served with mixers such as tonic, soda, bitter lemon, etc. Some of the most
famous and popular spirits are Bourbon, Brandy, Whiskey, Gin, Rum, Vodka, Tequila, Campari.
What is the process of distillation? It goes like this: the fermented mash of fruit or grain is heated.
Alcohol, which evaporates at a lower temperature than water and the flavouring agents, can be
trapped and condensed to a liquid by cooling. Pure alcohol has no colour, taste or smell and is
used in com-pounding other beverage such as liqueurs (sweetened after dinner drinks).
Alternatively, the alcohol, water and congeners can be drawn off and blended again to obtain the
required flavour of the original ingredient. All distilled drinks are colourless and may be coloured
by the addition of synthetic col-ours or by keeping them in contact with wood when maturing).
Wines are alcoholic drinks made from the fermented juice of black or white grapes. (Wines can
also be made from other fruits, but these wines are not drunk with meals). Fermentation is a
process when sugar in fruit or grain (developed by germination and malting) is converted into
alcohol by the action of bacteria. The degree of fermentation can be controlled. Carbon dioxide
(CO2) is a by-product and can be retained as in the case of beers and champagnes).There are four
types of wines made from grapes. Red wine — made from black grapes. The colour is obtained
from pigment in the grapes during the fermentation period. White wine — made from white and
black grapes. The skins are removed before the fermentation. Rosé [rou 'ser] wine — a pale pink
wine made from white and black grapes. The skins are removed before the fermentation is
completed. Sparkling wine — luxurious wines that are filled with bubbles of gas by special
production methods. The gas is kept in the bottle by wiring down the cork. The most famous
sparkling wine comes from the Champagne region in France. Fortified wine — wine that is
strengthened by the addition of alcohol, usually brandy. The most well-known fortified wines are:
Madeira, Port, Marsala, Sherry, Vermouth.

Beer is an alcoholic drink brewed from malted barley, sugar, and hops, then fermented with yeast.
The main types of beer are: Ale — this has a strong hop flavour and is bitterer than lager beers.
Dark beer — made from malt toasted to a darker colour than normal. Lager — this beer is light-
bodied and light-coloured. Stout — similar to ale, but heavier, darker and a little sweeter. Very dark
malt is used in brewing. Cocktails Cocktails — drinks that are made by mixing, shaking or stirring
liquor and/ or wine with other ingredients. Cocktails are drunk before a meal as an aperitif or after
a meal. Here are some popular cocktails: Black Russian, Black Velvet, Bloody Mary, Daiquiri,
Gin Fizz, Manhattan, Margarita, Whisky, etc. Can you name some more cocktails famous all over
the world? Famous in your country?

BOHpOCI)I U 3aJaHUA:

1.Answer the questions to the text.

_1. How many types of cheese are there in Europe? 2. What cheeses come from Switzerland? 3. Is
Manchego from Spain? 4. Camembert and Brie are two famous British cheeses, aren’t they? 5.
What blue cheese comes from Denmark?

2.Answer the following questions using the information above.

1. What is distillation?

2. What is the process of fermentation?
3.What types of wine can you name? How are they made?

4. What is the most famous sparkling wine in the world? 5. How do fortified wines differ from
wines? 6. What are spirits made from? 7. What is beer brewed from? 8. What is a liqueur? Name
the most well-known liqueurs. 9. How are cocktails made? What cocktails are the most popular?
10. What hot drinks can you name? 11. What major kinds of coffee do you know? What is your
favourite way of coffee making? 12. Is herbal tea served with milk? 13. What fruits are juices
made from? What juice is your favourite? 14. How do you call soft drinks in another way? What
is a f at drink? What is a carbonated drink?
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3.Express the following sentences in English.

1. U3 wero cnenano 3710 610107 — OHO MPUTOTOBIICHO U3 TOBSKBETO (papIira, TOMaTHOTO MIOPE,
JyKa, macThl, 0eoro coyca u yecHoka. 2. Kak ero enar? — Ero egsat ropsuum. 3. C yem ero
nonart? — Ero moiarwT ¢ 4eCHOYHBIM XJ1€00M M KpaCHBIM BUHOM. 4. V13 4ero coCcTOUT 3TO
61107107 — OTO GJII010 COCTOUT U3 pHCa, YECHOKA, JIyKa, KypHUIIbl, KPEBETOK, MOJUIIOCKOB, FOpOXa,
MANPHUKHU ¥ OJIMBKOBOTO Macna. Ero ensar ropsaum. Ero mogaroT ¢ xie6oM 1 OelTbiM BHHOM. 5.
[Muna Hanonurana roroButces u3 ceipa Moiapernia, TOMaTHOTO COyca, MaciIuH, aH4Y0YCOB U
karepcoB. E€ ensat ropsiaeii. E€ momaroT ¢ 3e7eHBIM callaToOM, YECHOYHBIM XJIEOOM, KPACHBIM WITH
OenbiM BUHOM. 6. PriOHas yxa (chowder) npuroroBieHa u3 MOPCKOH PbIObI, MOJUTFOCKOB,
KpEBETOK, KapTodes, 4ecHoKa, manpuku. E€ ensar ropsiaeii. E€ monatot ¢ xnedom u 6enpim
BUHOM.

YnpaxHenus:
4.What categories/ groups of products can you name? Think of one name for the following
products:

1. Apples, bananas, kiwis, oranges;2. Beef, pork, veal, mutton, lamb;3. Milk, yoghurt, cheese,
cream, sour cream;4. Tuna, salmon, carp, herring; 5. Carrots, cabbages, onions, lettuce;6. Chicken,
duck, goose, turkey; Choose from the categories: a. vegetables, b. meat, c. poultry, d. fish, f. fruit,
g. dairy products. fPlay an ABC game with your partner. Write down the alphabet on a piece of
paper and put down names of food opposite each letter. Compare your list with other students.
5. Read the conversation between a lady and a waiter.
The restaurant is the one mentioned in exercise above. Say if the lady has decided what dish to
order.

Lady: Excuse me, could you explain the menu to us, please?

Waiter: Yes, of course, madam.

Lady: What’s the penne arrabbiata made from?
Waiter: Well, this is a pasta dish. It consists of penne, a type of pasta, in a chilli and tomato sauce.
It’s made from chilli, tomato, garlic, and pine nuts.

Lady: Hmm ... sounds good. And what’s the salmon coulibiac?

Waiter: This dish is made from layers of rice mixed with onions and mush-rooms, fresh salmon,
and hard boiled eggs. It’s wrapped in puff pastry and baked in the oven.

Lady: And what’s the seafood dish?
Waiter: This is a dish for two people. It contains half a lobster, king prawns, scallops, and mussels.
And it’s served warm with a crisp, green salad.

Paznen 3. Food and beverage /Ena u HAanmuTKH.

IIpakTnyeckoe 3ansaTue Ne 7. Wines list/ Cnincox BuH

Heab: ®opMHupoBaHUE OCHOBHBIX YMEHUM UCIIOJIB30BAHUS aHTJIMHUCKOTO A3bIKAa B KAYE€CTBE
cpeacTBa HHPOPMAITMOHHOM IeATETHbHOCTH U MPO(eCCHOHATLHOTO OOIICHHUS, Pa3BUTHE Y
00yJaronuXxcsi HABBIKOB U YMEHHI YTCHHUSI, ayIUPOBAHMS M TOBOPECHHS HAa aHTJIMHCKOM SI3bIKE Ha
MaTepuase JeKCUKH U TpaMMaTHYeCKUX CTPYKTYpP, THIIMYHBIX JJIs UX MPo(dhecCHoHanbHOMI
NeSITEIbHOCTH.

B pe3yabTare 0CBOEHUSI TeMbI CTYI€HT JOJIKEH:

3HaTb: 6a30BbIC HOPMBI YIIOTPEOJICHHS JICKCUKH U (POHETUKU ¥ TPAMMATHUKH, OCHOBHBIE CITIOCOOBI
paboThI HAJ SI3BIKOBBIM U PEYEBBIM MATEPUATIOM, JIEKCUKO-TPAMMATUYECKUN MUHHUMYM IO
CHEIHabHOCTU B 00beMe, HE0OX0AUMOM JJisl pa0OThI C MHOS3BIYHBIMHU TEKCTaMHU B ITPOLIECCE
npodeccHoHaNBbHOM IEATENBHOCTH, TPHUEMBI CAMOCTOSITETFHOTO U3YUYCHHS PA3TUYHBIX aCIIEKTOB
MHOCTPAHHOTO SI3bIKa

YMeTh: UuTaTh U MEPEBOIUTH TEKCTHI MPO(HECCHOHATFHOM HAMIPABICHHOCTH HA HHOCTPAHHOM
SI3bIKE, OCYIIECTBIIATH MPO(EeCCHOHATBHYI0 KOMMYHHUKAIIMIO HA MHOCTPAHHOM $SI3bIKE,
TUTAHUPOBATh CAMOCTOSATENBHYIO PaboTy, CTPYKTYpUPOBaTh HH(OPMAIIHIO HA MHOCTPAHHOM SI3bIKE
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AKTYyaJabHOCTb TeMbI: 00yciioBieHa HeoOxoaumocTbio oBiageHus OK-5,I1K-25
TeopeTnyeckas 4acThb:

Menu.
A menu represents the range of food and beverage items offered in a restaurant. When the menu
is represented on a card, it is referred to as the menu card. A lot of effort is made to compile the
menu card, which should not only be attractive but both informative and gastronomically sound as
this refrects the quality of the restaurant. In a restaurant there are two different types of menus,
which are the following: a 1a Carte Menu .This is a menu in which each food item is separately
priced in order to give the guest a choice to suit his taste and budget. The choices offered in
various courses are many. Table d’hote a menu in which the entire meal is priced and charged,
irrespective of whether the guest has the complete meal or not. Sometimes there are choices of
individual courses within a completely priced meal. A restaurant may offer two table d’hote
menus for a guest to have a choice of a meal. The classical French menu consists of eleven
courses. The number of courses are restricted in modern times to an appetizer, soup, main dish and
sweet dish. Coffee may be served after it. A course is a food item eaten at a particular time and
sequence during a complete meal.

Bonpocsl u 3axanus:

1.Answer the gquestions.

1.What is a menu? 2. What types of menu do you know? 3. What parts does a menu consist of?
4. Do you know the order of courses in a menu? What dishes go f rst on a menu? 5. What is a
menu? 6. Is it easy to compile a good menu? Why/ why not? 7.. What is an “a la carte” menu? 8.
What is a “table d’hote” menu? 9. What types of menu are more popular in our country?

2.Read the following text and say what courses a menu consists of.

When you go to a restaurant you normally have three courses: a starter (e.g. soup), a main course
(e.g. steak or chicken), and a dessert (e.g. strawberries or cake). You may also have an aperitif (a
drink before the meal to stimulate the appetite, e.g. a gin and tonic), and coffee after the meal.
When the meal is over you ask for the bill/ the check (the money for the meal) and you also
sometimes leave a tip (money) for the waiter if service is not included in the price (a normal tip is
10 per cent of the price). If the restaurant you are going to is popular you may also need to book
(reserve) a table in advance.

YnpaxHenus:

3. Replace the underlined words with the words with the same meaning.

1. Do you always leave money for the waiter? 2. It’s a very popular restaurant, so you may need to
reserve a table one or two weeks before you go there. 3. Do you want a drink before the meal? 4.
Have you already paid the money for the meal?

4. Read the following list of rules for menu presentation and say if you can add some more of your
own.

Menu presentation ¢ Brush up menu knowledge on a daily basis. You must learn at least two
dishes daily. ¢ You must be thorough with menu items before presentation. « Always present a
neat and clean menu. * Present the menu to ladies first, elderly guests and then others. ¢ Present
the menu from the right side of a guest. * Stand straight. « Do not bend while presenting the menu,
a gentle bow is permissible. Do not touch the guest while presenting the menu. ¢ Keep at least one
foot away from the guest. * While presenting the menu card say, "This is the food menu card. I
will be with you as soon as you are ready to order" ¢ Do not disappear from the scene. Keep an
eye on the table. * Do not let the guest call for you nor do you hurry him to order food and drinks.
Be patient and attentive. * Never show any displeasure to the guest for taking a long time for
placing the order. « While taking the order: always speak in clear and pleasant manner, using
proper language; maintain elegant posture and refrain using facial expressions and body
movements; always stand in such a position that you can see the restaurant’s main door; always
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repeat the order for every guest; always inform the guest about the time line; confirm children’s
order with their parents.
5.Make up sentences from the given words.

1.I’'m/you/ glad / it / enjoyed. 2. the / pudding / summer / ’11 / I/ have. 3. you / what /
recommend / do? 4. sorbet / delicious / the / is / blackcurrant.5. have / can / please / apple / some /
tart / 1?6. it / you / would / with / cream / ice cream / or / like?

IpakTuueckoe 3ansitue Ne 8. Wines around the world/ MupoBsbie copta BuH
Heﬂb: (DOpMI/IPOBaHI/Ie OCHOBHBIX YMeHI/Iﬁ HCIIOJB30BAaHUS aHTJIMHICKOTO SI3bIKa B KAYECTBE
cpeacTBa HHPOPMALMOHHON JAESITEIBHOCTH U MPO(HECCHOHAIBHOTO OOIIEHNUS, pa3BUTHE Y
o6yqa}om1/1xc;1 HAaBBbIKOB U YMCHHI;'I UTCHUA, ayIUPOBAHHA U TOBOPCHHA Ha aHTJINICKOM SI3BIKE Ha
MaTepHale JEKCUKU U TPaMMaTHYeCKUX CTPYKTYpP, TUITMYHBIX JJIs1 UX MPO(HeCcCHOHATEHON
ACATCIIBHOCTH.
B pe3yJbTaTe 0CBOCHUA TEMbI CTYACHT T0J/IZKCH:
3HaThL: 0a30BbIE HOPMBbI y1'[0Tpe6J'ICHI/I}I JICKCHUKU U (1)OH6TI/IKI/I U rpaMMaTUKH, OCHOBHBLIC CHOCOOBI
pa60TbI Haa A3LIKOBBIM U PCUCBBIM MAaTCPUAIOM, JICKCI/IKO-FpaMMaTI/I‘{eCKI/If/i MHWHHUMYM I10
CIICINAJIBHOCTHU B O6’beMe, H606XOI[I/IMOM JJIsA pa60TBI C MHOA3BIYHBIMU TCKCTAMHU B ITPOLCCCE
HpO(i)GCCHOHaHBHOfI ACATCIIBHOCTU, ITIPUEMbI CAMOCTOATCIIbHOI'O0 U3YUYCHUS PA3JIMYHBIX ACIICKTOB
HHOCTPAHHOI'O A3bIKa
YMerhb: 4uTaTh U MEPEBOAUTH TCKCThI HpO(l)eCCI/IOHaJII)HOf/'I HaIpaBJICHHOCTHU HA NHOCTPAHHOM
SA3BIKC, OCYILICCTBIIATH HpO(I)eCCI/IOHaJ'IBHYIO KOMMYHHKAIIUIO Ha HHOCTPAHHOM S3bIKC,
IUIAHUPOBATh CAMOCTOSATENbHYIO PaboTy, CTPYKTYpUpPOBATh HH(OPMALIMIO HA THOCTPAHHOM SI3bIKE
AKTYaJILHOCTD TeMbI: 00ycioBIeHa HeoOXxoauMocThio oBnageHus OK-5,ITK-25
Teopernyeckas 4acThb:

Some wines in the world
The most famous wine from the old world is Champagne. It comes from a district east of Paris.
Also from France, there are the Muscadet and Sancerre wines of the Loire Valley. Further south-
west, we have the Medoc, St. Emilion, and Graves wines of the Bordeaux region. In the Rhone
Valley, we find the Burgundy wines such as Beaujolais and Macon. Italy produces around 25 per
cent of the world’s wine. Two famous wines are Chianti from the Florence region, and crisp,
white Frascati produced near Rome. Portugal is most famous for port, which comes from Oporto
in the north. Spain is well known for sherry, a fortified wine, from the south. Rioja comes from an
area north of Madrid and is very popular, too. New world wines are improving all the time. South
Africa produces wines in the Stellenbosch and Paarl vineyards in the south of the country.
Australia is now famous for its Chardonnay and Shiraz. New Zealand’s Sauvignon Blanc is
becoming very popular. California now produces some of the world’s f nest Cabernet, Merlot and
Zinfandel. The Merlot and Shiraz wines from Chile and Argentina are also very good.
BOl’lpOCLI U 3aJaHUA:
1.Answer the questions.
1.Do you know who was the first to introduce a la carte menu?
2.What countries are famous for their wines? 3. Whats the most popular wine in the world? 4.
Have you heard of Australian and South African wines?
5. What district does Champagne come from? 6. What do you find in the Rhone Valley? 7. How
much of the world’s wine does Italy produce? 8. What wine is Portugal famous for? 9. Where
does Rioja come from? 10. Is sherry from Spain? 11. Where does South Africa produce wines?
12. What wines is Australia famous for now? 13. What wine from New Zealand is becoming very
popular? 14. What wines does California produce? 15. What good wines come from Chile and
Argentina?
YnpaxHenus:
2.Express the following in English.
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1. Kakoe Buno Oonee cianakoe, [llapnone wnu CoBunbon brnank? 2. Ynumnmiickoe BUHO JiEIIEBIIE,
yem ¢panity3ckoe. 3. Buno Puciuar He Takoe cyxoe, kak [Tuno ['pumxuno. 4. 3to BuHO Oosee
TEpIIKOE, YeM TO, UTO MbI M Buepa. 5. Kakoe Buno 6onee msrkoe? 6. [llapnone Gonee snerkoe,
yem Mepio. 7. llapaone 6osee cnaakoe, ueM CoBUHBOH biaHk.

3.Complete the sentences with the correct form of the adjective.

1. This wine is (old) than that one. 2. The Chilean wine is (cheap) than the French wine. 3. The
New Zealand wine is (dry) than the Italian wine. 4. The green bottle is (heavy) than the yellow
one. 5. The Chilean wine was (tasteless) then the French wine. 6. The New Zealand wine is
(expensive) than the Portuguese wine in this restaurant. 7. The French wine we had was (good)
than the Chilean. 8. The red wine was (bad) than the white wine. 9. The Portuguese wine is not
(sweet) as the New Zealand wine. 10. This wine isn’t (full-bodied) as the wine we had last week.
11. The white wine is (light) than the red wine in this menu.

Ipakruyeckoe 3ansitue Ne 9. Food traditions/ Kyaunapuslie Tpagunuu
He.]]b: CDOpMI/IpOBaHI/Ie OCHOBHBIX YMeHI/Iﬁ HUCIOJIF30BAaHMS aHTJIMMCKOIO SI3bIKa B KaUeCTBE
cpeacTBa MHPOPMALMOHHON JESITEIbHOCTH U MPO(ECCHOHATBHOTO OOIICHNUS, pA3BUTHE Y
O6y‘{aI-OH_II/IXC}I HAaBBbIKOB U YMCHI/Iﬁ UTCHUA, ayIUPOBAHHA U TOBOPCHHA Ha AHTJIMMCKOM SI3BIKE Ha
MaTepHale JEKCUKU ¥ TPaMMaTHYECKUX CTPYKTYP, TUITUYHBIX JJIS UX MPO(HEeCCHOHATEHON
ACATCIIBHOCTH.
B pe3yJbTaTe 0CBOCHUA TEMbI CTYACHT T0J/IZKCH:
3HaThL: 0a30BbIE HOPMBbI y1'[0Tpe6J'IeHI/I}I JICKCUKU U (bOHeTI/IKI/I U rpaMMaTuKH, OCHOBHBIC CIIOCOOBI
pa60T1,1 Haa A3BIKOBBIM U PCUCBBIM MATCPUAIIOM, JICKCI/IKO-FpaMMaTI/I‘{eCKI/If/i MHWHUMYM I10
CIICINAJIBHOCTHU B O6”beMe, HCO6XOI[I/IMOM JJIs1 pa6OTBI C MHOA3BIYHBIMU TCKCTAMHU B ITPOLCCCE
HpO(i)GCCHOHaHBHOfI ACATCIIBHOCTU, ITPUCMBbI CAMOCTOATCIIbHOI'O U3YYCHHA PAa3JIMYHBIX aCIICKTOB
HHOCTPAHHOI'O A3bIKa
YMeThb: unTaTh U NEPEBOIUTH TEKCTHI IPO(ECCUOHATLHONW HAIIPABIIEHHOCTH HA MHOCTPAHHOM
SA3BIKC, OCYILICCTBIIATH HpO(I)eCCI/IOHaJ'IBHYIO KOMMYHHKAIIUIO Ha HHOCTPAHHOM S3bIKC,
IUTAaHUPOBATh CAMOCTOSATENbHYIO PaboTy, CTPYKTYpHUPOBAaTh UH(POPMAIIMIO HA HHOCTPAHHOM SI3bIKE
AKTYaJILHOCTD TeMbI: 00ycioBIeHa He0OX0oauMOocThIo ornagenus OK-5,ITK-25
Teopernyeckas 4acThb:

The most popular Russian dishes.
Wondering what to expect on your plate in Russia? “Meat and potatoes” is a bit of a stereotype in
this part of the world, but it’s certainly not far from the truth. Similar to the cuisines of
neighboring countries as Ukraine, Russia, Poland and Lithuania, Belarus puts a lot of emphasis on
pork, dump-lings, soups, as well as the mighty potato. Like all countries belonging to the former
Eastern Bloc, Russian’s colorful culinary history developed through centuries of international
trade, was almost completely lost when the country was a part of the USSR. What has remained is
both a dependence on the simple staples promoted throughout Soviet past, as well as a renewed
interest in national culinary heritage. But the best way to understand it all is to simply get eating!
Here are a few popular Russian dishes to start with. Soups a traditional Russian dinner must
always start with a soup. Hearty soups made from beetroots or cabbage are popular, as well as
simple meat-based bouillons. Summertime visitors should definitely try khaladnik, a chilled
version of the beetroot borshch. Make your soup a meal by nibbling on a few pieces of rye bread.
Draniki this is a much-loved Belarusian national dish. To make draniki, grated potatoes mixed
with f our and eggs, are formed into small pancakes and shallow fried in vegetable oil until they
become crispy. They can be stuffed or served with a variety of toppings including mushrooms,
pork, sour cream, poppy seeds, or even fruit. Dumplings (Klyotsky) Belarusians love dumplings
and the truly authentic national dumplings are kalduny. However, Russian pelmeni and Ukranian
vareniki, which differ only slightly in shape and texture, are also popular. Similar to draniki,
dump-lings can be filled with a wide variety of ingredients either sweet or savoury. Popular
fillings include: minced meat, mushrooms, cabbage, or fruit (berries in particular).Babkas and
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Stews (Ceramic Pot Cooking) A lot of traditional Russian dishes are baked in the oven in a
ceramic crock-pot. One of the dishes is a potato babka (typically made from grated potatoes, eggs,
onions, and bacon). Ceramic pots are also often used for making stews, with such ingredients as
pork, potatoes, mush-rooms, and other seasonal vegetables. Tips for Vegetarians despite literally
hundreds of potato-based dishes in Belarusian cuisine, vegetarians might have a hard time finding
a dish completely free of any meat products — even if it is just those few pieces of bacon in a
potato babka. The best choices for veggies are usually draniki and dumplings, which are often f
lled or topped with meat-free ingredients. Beware of seemingly veggie-only soups — even these
are nearly always based on a chicken, pork, or beef stock. If in doubt, the best thing to do is ask!

BOle()CLI U 3aJJaHUA:

1. Answer the questions.

1.When you hear the words “Russian food”” what dishes come into your mind at once? 2. What
dishes from Russian cuisine are your favorite? 3. What Russian dish would you highly
recommend to a foreigner? 4. What Russian dishes do you often cook in your family? 5. Can
you consider Russian dishes healthy? Why/ why not? 6. What are the most popular ingredients
for Russian dishes? 7. Is Russian cuisine similar to others? 8. Why is it possible to say that
culinary history of Russia was lost? 9. What soups are popular in Russia? What is a famous
summertime soup in the country? 10. How do you make draniki? Do you often cook draniki in
your family? 11. How can draniki be served? 12. What can dumplings be filled with? 13. What
dishes are cooked in ceramic pots? 14. What Russian dishes would you recommend to a
vegetarian? 15. What are Russian soups based on?

2. Express the word combinations in English.

1. O)KI/IIlaTI) 4qero-J., A€jIaTb aKIICHT Ha 4Y€EM-JI., O6HOBJI€HHa$I KYXHFI, OTKyCI/ITL KYCOLIGK, HNUMCTH
6OFaT06 Hacjaeauce.

YnpaxkHeHus:

3. Work with your partner. Imagine you have a customer from England in your restaurant. He
wants to taste a Russian dish. Recommend the dish and explain what it is made from. Use the
prompts below

— Excuse me, can | try a typical Russian dish please?

— What is it made from?

— It 1s made from ... .

—What is it served with?

— It 1s served with ... .

— Is it eaten cold or warm?

— It is eaten warm/ cold, etc.

4. Imagine you work in a national restaurant. Make up a menu of Russian dishes. Write their
names as well as their ingredients.

5. Recommend a dish from your own menu to your partner.

Ipakruyeckoe 3ansitue Ne 10. Traditional meals in Great Britain/ Tpaguuuonubie 611012 B
BeankoOpuranuu

eab: PopMupoBaHNE OCHOBHBIX YMEHUI UCIIOJIBb30BaHUS aHIVIMMCKOTO S3bIKA B KAYECTBE
cpeacTBa MHPOPMALIMOHHON JESITEeIbHOCTH U MPO(HECCHOHAIBHOTO OOIIEHNUS, pa3BUTHE Y
00yyaroIuXxcsi HABHIKOB M YMEHUI UTEHUs, ayAUPOBAHUS ¥ TOBOPEHUS HAa aHTJIMHCKOM SI3bIKE Ha
MaTepHale JeKCUKU U rpaMMaTHYeCKUX CTPYKTYpP, TUITMYHBIX JJIs UX MPO(ecCHOHATBHON
NEATETbHOCTH.

B pesyabTare 0CBOeHHUSsI TeMbI CTYICHT 10JI7KEH::
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3HaTh: 6a30BbIe HOPMBI YIOTPEOICHNUS JIGKCUKU U (POHETUKH U TPAMMAaTHKH, OCHOBHBIE CIIOCOOBI
paboTHI HaJ SI3BIKOBBIM M PEUEBBIM MaTEPHATIOM, JICKCUKO-TPAMMATHIECKU MUHIUMYM T10
CIICIINAJIBHOCTHU B O6’beMe, HCO6XOIII/IMOM JJISL pa6OTBI C MHOA3BIYHBIMU TCKCTaMH B ITPOLICCCC
HpO(beCCHOHaHBHOﬁ ACATCIIBHOCTH, ITPUEMBI CAMOCTOATCIIbHOI'O U3YUYCHHA Pa3JIMYHBIX ACIICKTOB
HHOCTPAHHOT'O A3bIKa
YMeThb: yuTaTh U NEPEBOAUTH TEKCThI HpO(beCCHOHaHBHOfI HaIpaBJICHHOCTH Ha NHOCTpaHHOM
SA3BIKC, OCYIICCTBIIATH HpO(i)eCCI/IOHaJIBHYIO KOMMYHHKAIUIKO HA HHOCTPAHHOM S3bIKC,
IJIAHUPOBATh CAMOCTOSATEIBLHYIO PAabOTy, CTPYKTYPHPOBATh HH(POPMAIIMIO HA MHOCTPAHHOM SI3BIKE
AKTYaJIlbHOCTB TeMbI: 00ycioBieHa HeoOxoauMocThio oBiaaenus OK-5,I1K-25
TeopeTnyeckas 4acThb:

Traditional and typical meals in Great Britain
Meals in Great Britain Some English people have their biggest meal in the middle of the day and
some have it in the evening, but most people today have a small mid-day meal — usually
sandwiches, and perhaps some crisps and some fruit. The English have three main meals a day: *
Breakfast — between 7:00 and 9:00, * Lunch — between 12:00 and 1:30 p.m. ¢ Dinner (sometimes
called Supper) — The main meal. Eaten anytime between 6:30 and 8:00 p.m. (Evening meal)
Traditionally, and for some people still, the meals are called: * Breakfast — between 7:00 and 9:00
a.m., * Dinner (The main meal) — between 12:00 and 1:30 p.m. * Tea — anywhere from 5:30 at
night to 6:30 p.m. On Sundays the main meal of the day is often eaten at midday instead of in the
evening. BREAKFAST: Most people around the world seem to think a typical English breakfast
consists of eggs, bacon, sausages, fried bread, mushrooms and baked beans all washed down with
a cup of coffee. Nowadays, however, a typical English breakfast is more likely to be a bowl of
cereals, a slice of toast, orange juice and a cup of coffee. Many people, especially children, in
England will eat a bowl of cereal. They are made from different grains such as corn, wheat, oats,
etc. In the winter many people will eat porridge or boiled oats. The traditional English breakfast
consists of eggs, bacon, sausages, fried bread, baked beans and mushrooms. Even though not
many people will eat this for breakfast today, it is always served in hotels and guest houses around
Britain. The traditional English breakfast is called the ‘Full English’ and sometimes referred to as
“The Full English Fry-up”.
LUNCH: Many children at school and adults at work will have a ‘packed lunch’. This typically
consists of a sandwich, a packet of crisps, a piece of fruit and a drink. The ‘packed lunch’ is kept
in a plastic container. Sandwiches are also known as a ‘butty’ or ‘sarnie’ in some parts of the
UK.DINNER: The evening meal is usually called ‘tea’, ‘dinner’ or ‘supper’. A typical British
meal for dinner is “meat and two veg”. They put hot brown gravy (traditionally made from the
juices of the roast meat, but more often today from a packet!) on the meat and usually the
vegetables. One of the vegetables is almost always potatoes. The traditional meal is rarely eaten
nowadays, apart from on Sundays. A recent survey found that most people in Britain eat curry!
Rice or pasta dishes are now favored as the ‘British Dinner’. Vegetables grown in England, like
potatoes, carrots, peas, cabbages and onions, are still very popular The Sunday Roast dinner:
Sunday lunch time is a typical time to eat the traditional Sunday Roast. Traditionally it consists of
roast meat (cooked in the oven for about two hours), two different kinds of vegetables and
potatoes with a Yorkshire pudding. The most common joints are beef, lamb or pork; chicken is
also popular. Beef is eaten with hot white horseradish sauce, pork with sweet apple sauce and
lamb with green mint sauce. Gravy is poured over the meat. Yorkshire pudding: This dish is not
usually eaten as a dessert like other puddings but instead as part of the main course or at a starter.
Yorkshire pudding, made from f our, eggs and milk, is a sort of batter baked in the oven and
usually moistened with gravy. The traditional way to eat a Yorkshire pudding is to have a large, f
at one filled with gravy and vegetables as a starter of the meal. Then when the meal is over, any
unused puddings should be served with jam or ice-cream as a dessert.

Bonpocsl u 3aganus:
1.Answer the following questions.
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1.Have you heard of British foods? 2. Have you tried any traditional British dish? 3. What is the
reputation of British food? 4. What influences dishes in Britain according to its geographical
position and being an island country? 5. What dishes do you think might prevail in the British
cuisine?

6. How many meals a day do English people have? 7. What is a typical English breakfast? 8.
What is a traditional English breakfast? 9. Where can you taste a traditional Fry-up? 10. What is
another name for a sandwich in Britain? 11. What is a “packed lunch™? 12. What is a typical meal
for dinner in England? 13. What vegetables are popular in Britain? 14. Why is curry known now
as British? 15. What is a traditional Sunday Roast dinner? 16. What sauces are eaten with beef,
pork and lamb? 17. What is Yorkshire pudding made from? How can it be eaten?

YnpaxkHeHus :
2. Express the following sentences in English using the information from the text.

1. OcHoBHOM npuém nuiy — yxxkuH, Mmexay 18.30 u 20.00.2. TunuuHblii aHTITUHACKUN 3aBTpaK
COCTOWT W3 SIMYHUIIBI, 3aIIEYCHHBIX 0000B, COCUCOK, OEKOHA, JKapeHOTo XJieba u TpuOoB. 3.
Mucouka 3CPHOBLIX XJIOIIBECB — TUIUYIHBIA 3aBTpaK JId I[eTeﬁ B AHriIMH. 3UMOH MHOTHE JIFOU
e/IST OBCSHYIO Kanry. 4. JIaHd COCTOUT U3 COH/IBHYA, ITAKETA YUTICOB, KAKOTO-TH00 (pyKTa U
ganutka. OOBIYHO JIAaHY XPAaHUTCA B IINIACTUKOBOM KOHTCﬁHCpC. 5. BpI/ITaHI_IBI IIOJIMBAKOT MACO
KOpUYHEBOH moBKoi. OHU 0OBIYHO eAsT Msico ¢ oBommaMu. OIMH U3 OBOIIEH — KapTOdelb. 6.
OBo11x, KOTOpBIE BBIPANIMBAIOT B AHTTINH, — KapTodeib, KamycTa, MOPKOBb, IyK U TOPOX. 7.
TpaauIMOHHBIN BOCKPECHBIN YKUH COCTOMUT U3 KapKOTro, OBOLIEH U HOPKIIMPCKOTO My UHTa. 8.
FOBH,I[I/IHy €T C COYCOM U3 XPCHA, CBUHUHY — CO CIIAAKUM SI0JI0YHBIM coycom, a 6apaHHHy —C
MSTHBIM COyCOM. 9. ﬁomeHpCKMﬁ IYyJUHT JIeJat0T U3 MYKH, ULl ¥ MOJIOKa. DTO CBOErO poJa
KHUIAKOC TECTO, 3alICUCHHOC B TYXOBKC. 10. Hencnonbp3oBaHHBIE MyAUHTH IOAAKOTCA C IPKEMOM
HJIM MOPOKCHBIM B KQUCCTBEC ACCEPTa.

3. Work with your partner and talk about British meals. Imagine that one of you has just arrived
from the UK and the other one meets him/her in the streets. Make a conversation using the
following as a model. Or use your own version of the meeting.

— Hello, ... . How are you doing?

—Hello, ... . I am fine, thanks, and you?

— I’m great! I just got back from England.

— Wow! Awesome! How was the trip?

— It was awesome! I’ve learnt so much about the people, traditions and food there! — Lucky you
are! Can you please tell me about the food there? You know, | have to prepare for my English
class — and we’re studying the English food right now
— Sure. No problem. What do you want to know?

— Tell me, please, how many meals a day do they have?

— They usually have ... ... . Breakfast, ... and ...

— OK, what is a typical English breakfast? — Well, a typical breakfast consists of ..., ... .... And
the traditional breakfast ...

— Oh yes, I know! The traditional breakfast consists of ......
—Yes, you are right. But today not many people will eat it. They prefer light breakfast.

— I see. And what do they have for lunch?

— Normally, they’ll have a ‘packed lunch’

.—What is it?
— A sandwich, a packet of ..., apiece of ... and a ... .
— Aha, that’s clear. And what is a usual dinner for English people?

—Itis called ‘meat and ... ...". They put hot gr... on the meat and the vegetables. — What
vegetables do they eat?
— One of the vegetables is ... . But they also eat carrots, peas, cabbages...

— Oh, just like in our country!
— Oh, yes, you are right.
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— Well, thanks, ... . It was really a pleasure to talk to you. I have to go now, but promise to tell
me more about your trip next time!

— Of course, I will. Was nice to see you, goodbye! Have fun!

— Thanks, you too!

Pa3znen 4. Crockery. Cutlery. Glassware. Napkins./ Ilocyna. CtoJioBble npudopbl. U3nenns
u3 crekiaa. Canderkn.

IIpakTuyeckoe 3ansaTue Ne 11. Crockery and Cutlery in Contrast/ITocyaa u CtoJioBble
npuodopsbl.
He.]]b: (DOpMI/IpOBaHI/Ie OCHOBHBIX yMeHI/Iﬁ HCIIOJIBL30BaHUS aHTIJIMUCKOIO SI3bIKa B KQUECTBE
cpeacTBa HHPOPMALMOHHON JAESITEIBHOCTH U MPO(HECCHOHAIBHOTO OOIIEHNUS, pa3BUTHE Y
O6yanOHII/IXC}I HAaBBbIKOB U YMCHPII;’I UTCHUA, ayIUPOBAHHA U TOBOPCHHA HA aHTJINHACKOM SI3BIKE Ha
MaTepHale JEKCUKU ¥ TPaMMaTHYECKUX CTPYKTYP, TUITUYHBIX IS UX MPO(eCCHOHATEHON
ACATCIIBHOCTH.
B pe3yJbTaTe 0CBOCHUA TEMbI CTYACHT T0J/IZKCH:
3HaThL: 0a30BbIE HOPMBbI y1'IOTpe6J'IeHI/I}I JICKCHUKU U (1)OH6TI/IKI/I U rpaMMaTUKH, OCHOBHBLIC CHOCOOBI
pa60TBI Haa A3BIKOBBIM U PCUCBBIM MATCPUAIIOM, JICKCI/IKO-I‘paMMaTI/I‘{eCKI/If/'I MHWHUMYM I10
CIICINAJIBHOCTHU B O6”beMe, H606XOI[I/IMOM JJIs1 pa6OTLI C HHOA3BIYHBIMU TCKCTAMHU B ITPOLECCCC
HpO(i)GCCHOHaHBHOfI ACATCIIBHOCTU, ITIPUEMbI CAMOCTOATCIbHOI'O0 U3YUYCHUS PA3JIMYHBIX ACIICKTOB
HHOCTPAHHOI'O A3bIKa
YMeThb: unTaTh U NEPEBOUTH TEKCTHI IPO(ECCUOHATILHONW HAIIPABIIEHHOCTH HA MHOCTPAHHOM
SA3BIKC, OCYILICCTBIIATH HpO(I)eCCI/IOHaJ'IBHYIO KOMMYHHUKAIUO HA THOCTPAHHOM A3bIKC,
IJIAHUPOBATh CAMOCTOSATENbHYIO PaboTy, CTPYKTYypHUpPOBATh HH(OPMALIMIO HA THOCTPAHHOM SI3bIKE
AKTYaJILHOCTD TeMbI: 00ycioBIeHa HeoOxoauMocThio ornagenus OK-5,ITK-25
Teopernyeckas 4acThb:

Crockery and cutlery
Crockery and Cutlery in Contrast Crockery and cutlery are both used in the serving and
consumption of food, but while crockery is typically a vessel into or onto which food is placed,
cutlery refers to a variety of hand tools used by both cooks and diners to prepare and eat meals.
Types of crockery include plates, bowls, and cups, and cutlery consists of knives, forks, and
spoons. In addition, specialized types of crockery and cutlery exist to accommodate foodstuffs that
require special handling. The term “crockery” is commonly used in the United Kingdom to
describe what Americans often call dishes, dishware, or dinnerware. Distinctions are sometimes
made between crockery used for holding food that has not yet been served and individual pieces of
dinnerware off of which individual diners eat. Many crockery sets include large platters, plates,
and bowls that are designed to hold significant amounts of food from which individuals may be
served or help themselves. Depending on cultural practices, individual diners may have their own
plates and bowls into which they or their hosts place the food they intend to eat. These diners then
eat directly off their own plate or bowl. In some areas, formal meals are distinguished by the use
of several different types of crockery at a single meal, which may include separate plates or bowls
for meal courses as well as side dishes such as a salad or bread and butter. As with crockery,
distinctions are made between types of cutlery that are used for preparing, serving, and eating
food. Kitchen knives, for example, are typically very sharp and used to cut and chop food in
preparation of being cooked or added as an ingredient to a dish. Serving forks and spoons are
typically large pieces that can be used to serve food to individual diners from communal serving
plates and bowls. In many countries, each diner has his own set of cutlery, which typically
consists of a knife, fork, and spoon, all of which are designed to assist him in eating his food. Both
crockery and cutlery are considered household necessities in many countries, particularly in the
United States and in other countries in which it is commonplace to eat food from individual plates
and bowls and to use utensils when doing so. Many households will have separate sets of crockery
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and dining cutlery for formal and informal meals, using inexpensive and simple designs for
everyday dining, while reserving the more expensive and elaborate items for special occasions. In
some families, sets of crockery and cutlery become family heirlooms, passed down through the
generations.

BOl’[pOCLI U 3aJaHUA:

1.Answer the following questions.

1.Do you know what crockery is? 2. What is one word for knives, spoons and forks? 3. When did
people start using forks and spoons? 4. What are crockery and cutlery used for? 5. What do types
of crockery include? 6. How do Americans call crockery? 7. What are formal meals distinguished
by? 8. What does a set of cutlery consist of? 9. Are sets of crockery and cutlery the same for
formal and informal occasions?

2.Express in English.

yHOTpe6J'IeHI/Ie IMUION; «CYJHO», Ha KOTOPOM pacCIiojiararoT ImpoOAaAYKTEI; IIMPOKKOBAA TapeCiiKa,
CTOJIOBBIE TIPUOOPBI; CTOJIOBAS TIOCY/1a; CKATEPTh U CAT(ETKHU; BUIJIKH, JIOKKH U HOXKHU; TIPEIMET
IOCYABbI; Tpe60BaTb.

3. Mark the following sentences as true or false.

1. Crockery is a vessel into or onto which food is placed. 2. Types of cutlery include plates, bowls,
and cups.3. Crockery and dishware are two terms for the same notion. 4. Informal meals are
distinguished by the use of several different types of crockery at a single meal.5. Kitchen knives
are typically very sharp.

Ynpaxkaenus:
4.Complete the sentence with the correct word.

1. Cutlery is used for consumption/ vessel of food. 2. A plate/ platter is a big f at piece of
crockery used for serving food. 3. A napkin/ knife is used for wiping the mouth after a meal is
finished. 4. Seafood, like lobsters and oysters require/ accommodate special handling. 5. Soups are
eaten with forks/ spoons. 6. A typical morning meal is a saucer/ bowl of porridege. 7. A table is
covered with a tablecloth/ side dish before setting. 8. Plates, bowls, saucers are pieces of f atware/
silverware.

5. Read the following article and say what crockery includes.

Crockery is a broad term that is used to refer to various types of table-ware. This would include
any type of dishware that is used at the table during mealtime. Crockery can include all forms of
dishes such as plates, as well as serving platters, bowls, and dishes that are used to hold
condiments, such as a gravy bowl. Traditionally, crockery is applied to any type of dinnerware
that is made from natural materials. This could include plates, cups, and serving dishes that are
composed of clay that has been f red and prepared for use on a recurring basis. While technically
this would also include f ne china and porcelain dinnerware, crockery was usually a term applied
to dishes that were intended for use for more casual situations, such as a simple family meal. In
general, crockery tends to have a simple and somewhat utilitarian design. While there are
exceptions, crockery usually features little or no decoration. The emphasis is on holding up well to
repeated use. Crockery can be safely loaded into a dishwasher, or washed by hand. This type of
dishware usually does not require any special type of handling, as the construction is durable
enough to hold up to repeated usage. Older versions of crockery, such as the cups, saucers, and
plates that were once in common use in many diners, tend to be a little heavier than more formal
types of hollowware, such as f ne china. While heavier and simple in design, it is possible to set an
attractive table using this type of old time crockery, since the simplicity of the designs make it
possible to use the various dishes to great effect with all sorts of accessories

6.Answer the following questions.
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1. What is crockery applied to? 2. What design does crockery tend to have? 3. Does crockery
feature any decoration? 4. What helps create a great effect on the table even if crockery’s design is
simple?

IMpakTuueckoe 3anstue Ne 12. Crockery and Cutlery in Contrast/Ilocyna u CtosnoBbie
npu6opsl. . General rules to be observed while serving/
OO0mme npaBunJia, KOTOpbie HEOOXO0AUMO COOJIIOAATH BO BpeMsl 00CyKUBAHUSA
Heﬂb: (DOpMI/IPOBaHI/Ie OCHOBHBIX yMeHI/Iﬁ HCIIOJL30BAaHUS aHTJIMICKOTO SI3bIKa B KAYECTBE
cpeacTBa MHPOPMALMOHHOM JESITEIBHOCTH U MPO(PECCHOHANBHOTO OOIICHHUS, Pa3BUTHE Y
o6yqa}om1/1xc;1 HAaBBbIKOB U YMCHPII;'I UTCHUA, ayIUPOBAHHA U TOBOPCHHA HA aHTJINHACKOM SI3BIKE Ha
MaTepHale JEKCUKU U TPaMMaTHYeCKUX CTPYKTYP, TUITUYHBIX JJIs1 UX MPO(EeCcCHOHATEHON
ACATCIIBHOCTH.
B pe3yJbTaTe 0OCBOCHUA TEMbI CTYACHT T0J/IZKCH:
3HaThL: 0a30BbIE HOPMBbI y1'IOTp66J'IeHI/I}I JIEKCHUKHU U (bOHeTI/IKI/I U rpaMMaTUKH, OCHOBHBIC CHOCOOBI
pa60TbI Haa A3BIKOBBIM U PCUCBBIM MATCPUAIIOM, JICKCI/IKO-I‘paMMaTI/I‘{eCKI/If/'I MHWHUMYM I10
CIICINAJIBHOCTHU B 06’beMe, HCO6XOI[I/IMOM JJIs1 pa60TBI C MHOA3BIYHBIMU TCKCTAMHU B ITPOLCCCE
HpO(beCCI/IOHaJII)HOI\/JI ACATCIIbHOCTH, ITPUCMBI CAMOCTOATCIILHOI'O U3YUYCHUSA PA3JIMYHBIX ACIICKTOB
HHOCTPAHHOI'O A3bIKa
YMeThb: unTaTh U NEPEBOUTH TEKCTHI IPO(ECCUOHATILHONW HAIIPABIIEHHOCTH HA MHOCTPAHHOM
SA3BIKC, OCYILICCTBIIATH HpO(I)eCCI/IOHaJ'IBHYIO KOMMYHHKAIIUIO Ha HHOCTPAHHOM S3bIKC,
IUTAHUPOBATH CAMOCTOSATENBHYIO pab0Ty, CTPYKTYpUpPOBATh HH(POPMAIIMIO HA HHOCTPAHHOM SI3BIKE
AKTYaJILHOCTb TeMbI: 00ycioBIeHa He0OxoauMocThio onagenus OK-5,ITK-25
Teopernyeckas 4acThb:

GENERAL RULES TO BE OBSERVED WHILE SERVING
1. Women are usually served first. The host is always served after his or her guests. When children
are present at the table, serve them as quickly as possible to maintain peace.
2. Place and remove all food from the left of the guest.
3. Place and remove all beverages, including water, from the right of the guest.
4. Use the left hand to place and remove dishes when working at the left side of the guest and the
right hand when working at the right side of the guest.
5. Place each dish on the table with the four fingers of the hand under the lower edge and the
thumb on the upper edge.
6. Never reach in front of a guest, nor across one person in order to serve another.
7. Present Serving dishes from the left side, in a position so that the guest can serve himself.
8. Do not place soiled, chipped, or cracked glassware and china or bent or tarnished silverware
before a guest.
9. Handle tumblers by their bases and goblets by their stems.
10. Do not lift water glasses from the table to fill or refill. When they cannot be reached
conveniently, draw them to a more convenient position.
11. Set fruit juice and cocktail glasses, cereal dishes, soup bowls, and dessert dishes on small
plates before placing them in the center of the cover between the knife and the fork.

CLEARING OF PLATES

The basic technique is the same as carrying two plates from above. After picking up the first plate,
arrange the flatware on it. The handle of the first fork is under your thumb. This will secure the
remaining flatware. Then slide the knife in at a right angle under the fork. Now pick up the second
plate with the flatware, and place the flatware on the first plate, fork beneath the thumb and knife
below. The remaining plates are stacked on the second plate, while the flatware is arranged on the
first plate. Clear only two plates at a time and sort-out in the waiter’s pantry.

Procedure for Carrying a Tray
1) It is important to organize the tray in a way that the weight is concentrated on a precise point
that will be maintained by the wrist and the left hand (a pile of under cups)
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2) Items less heavy will be placed around heavier items (cups and spoons).

Procedure for laying Plates

Consider a "service" which is composed of a meat dish, a vegetable placed on an under dish, 4 hot
plates and a sauce dispenser. The following procedure is adopted:

- Cover plates with a cloth and hold them with the left hand.

- Position the meat dish on the pile of plates . Place the sauce dispenser between the forefinger and
little finger (on the top) and middle finger and ring finger(under).

- The vegetables dish should be carried in the right hand.

Bonpocsl u 3aganus:

1.Answer the following questions.

1.Do you know what crockery is? 2. What is one word for knives, spoons and forks? 3. When did
people start using forks and spoons? 4. What are crockery and cutlery used for? 5. What do types
of crockery include? 6. How do Americans call crockery? 7. What are formal meals distinguished
by? 8. What does a set of cutlery consist of? 9. Are sets of crockery and cutlery the same for
formal and informal occasions?

3. Mark the following sentences as true or false.

1. Crockery is a vessel into or onto which food is placed. 2. Types of cutlery include plates, bowls,
and cups.3. Crockery and dishware are two terms for the same notion. 4. Informal meals are
distinguished by the use of several different types of crockery at a single meal.5. Kitchen knives
are typically very sharp.

Ynpaxkaenus:

4.Complete the sentence with the correct word.

1. Cutlery is used for consumption/ vessel of food. 2. A plate/ platter is a big f at piece of
crockery used for serving food. 3. A napkin/ knife is used for wiping the mouth after a meal is
finished. 4. Seafood, like lobsters and oysters require/ accommodate special handling. 5. Soups are
eaten with forks/ spoons. 6. A typical morning meal is a saucer/ bowl of porridege. 7. A table is
covered with a tablecloth/ side dish before setting. 8. Plates, bowls, saucers are pieces of f atware/
silverware.

5. Read the following article and say why is food safety a scientific discipline

Food safety is a scientific discipline describing handling, preparation, and storage of food in
ways that prevent food borne illness. This includes a number of routines that should be
followed to avoid potentially severe health hazards.

Food can transmit disease from person to person as well as serve as a growth medium for bacteria
that can cause food poisoning. Debates on genetic food safety include such issues as impact of
genetically modified food on health of further generations and genetic pollution of environment,
which can destroy natural biological diversity. In developed countries there are intricate standards
for food preparation, whereas in lesser developed countries the main issue is simply the
availability of adequate safe water, which is usually a critical item. In theory food poisoning is
100% preventable The five key principles of food hygiene, according to WHO, are:

1. Prevent contaminating food with pathogens spreading from people, pets, and pests.

2. Separate raw and cooked foods to prevent contaminating the cooked foods.

3. Cook foods for the appropriate length of time and at the appropriate temperature to kill
pathogens.

Store food at the proper temperature.

Do use safe water and cooked materials

o &
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IMpakrnueckoe 3ansitue Ne 13. Types of cutlery, crockery and glassware and their usage /
Buabl cT0/10BBIX IPUOOPOB, MOCYAbI M CTEKJISIHHOM MOCY/AbI, U €€ UCI0JIb30BAHUE
Heab: PopMuUpOBaHUE OCHOBHBIX YMEHUH UCIIOJIb30BAaHUS aHIVIMMCKOTO S3bIKA B KAYECTBE
cpencTBa HHGOPMAIIMOHHOMN JEATEIHBHOCTH U MPOPECCHOHAIBHOTO OOIICHHS, Pa3BUTHE Y
OGy‘laIOH_II/IXCSI HAaBBIKOB U YMGHI/Iﬁ YTCHUA, ayAUPOBAHHUA U TOBOPCHUA HA aHTJIMICKOM S3BIKE Ha
Marepuae JEKCUKUA U TPaMMaTHIECKUX CTPYKTYP, TUTTUYHBIX JUIsl KX PO ECCHOHAIBHON
ACATCIIBHOCTH.
B pe3yabTaTe 0CBOEHUS TEMbI CTYJAEHT JH0JI2KEeH:
3HaTh: 6a30BbIC HOPMBI YIIOTPEOICHUS JTEKCUKH U (POHETUKH U TPAMMATHKU, OCHOBHEIE CITOCOOBI
pa6OTBI Haa SI3BIKOBBIM U PEUCBBIM MaTCPUAIOM, JICKCI/IKO-FpaMMaTI/IHeCKHI;'I MHUHHMYM I10
CIICIINAJIBHOCTHU B O6’beMe, HCOGXOIII/IMOM JJISL pa6OTH C MHOA3BIYHBIMU TCKCTAaMH B ITPOLICCCC
HpO(beCCHOHaHBHOﬁ ACATCIIBHOCTH, ITPUEMBI CAMOCTOATCIIbHOI'O U3YUYCHUS PA3JIMYHBIX ACIICKTOB
HHOCTPAHHOTO A3bIKa
YMeThb: yuTaThH U NEPEBOAUTH TEKCThI HpO(beCCHOHaHLHOfI HaIpaBJICHHOCTH Ha NHOCTpaHHOM
SA3BIKC, OCYIICCTBIIATH npocpeccymHam)Hon KOMMYHHKAIUIO HA HHOCTPAHHOM S3bIKC,
IIaHUPOBATb CAMOCTOATCIIbHYIO pa60Ty, CTPYKTYpHUPOBATH I/IH(i)OpMaI_II/IIO Ha MHOCTPAHHOM A3BbIKC
AKTYaJIbHOCTB TeMbI: 00yciioBiieHa HeoOxoauMocThio oBiaaenus OK-5,I1K-25
Teopernyeckasi 4acTh:

What cutlery can be made from.
Mainly two types of cutlery are used in the service area i.e. stainless steel and silver plated.
Various types of cutlery used in our restaurants are: KNIVES: large knife, small knife, fish knife,
fruit knife, steak knife, butter knife, hors d’oeuvre knife, cheese knife, etc. FORKS: large fork,
small fork, fish fork, fruit fork, pastry fork, cocktail fork, hors d’ocuvre fork, snail fork, salad fork,
etc. SPOONS: soup spoon, service spoon, dessert spoon, tea spoon, ice cream spoon, parfait
spoon, coffee spoon, mustard spoon, salt spoon, jam spoon, platter spoon. Marrow spoon, salad
spoons, etc. TABLE SILVERWARE: asparagus tongs, snail tongs, corn on the cob holder, nut
cracker, grape scissors, pastry tongs, sugar tongs, oil & vinegar stand, menu holder, straw holder,
tooth pick holder, sauce boat, sauce ladle, soup ladle, finger bowl, butter pots, bread boats, ice-
cream cups, champagne coolers, coffee pots, tea pots, milk jugs, sugar pots, ice pails, mustard
pots, sugar dredger, tea strainers, salver, water jugs, cocktail cup, crumb set, pep-per mill, ash
trays, etc. CROCKERY:: large or meat plate, dessert plate, quarter or side plate, soup plate, butter
pads, consommé cups, egg cups, tea cups, tea saucers, coffee cups, coffee saucers, etc.
GLASSWARE: juice glass, high ball glass, tom collins glass, old fashioned glass, cocktail glass,
beer mug, goblet glass, red wine glass, white wine glass, whisky sour glass, champagne saucer,
champagne tulip, brandy balloon, brandy snifter, liqueur glass, etc. Some rules to follow when
dealing with tableware: — Basic rule is to avoid touching or handling any part of crockery, cutlery
or glassware which is going to come in direct contact with the food or guest's mouth. — Spoons,
forks, and knives, etc should always be handled by their handles and never by bowls or blades. —
Use waiter cloth or napkin while laying or removing cutlery. — Never reuse the cutlery/crockery,
which has fallen down. — Always replace them from the fresh stock. — Plates should be handled by
the edge so that your hand touches mini-mum part of the plate. — All glasses should be picked up
by the base to avoid finger marks on the clean surface. — Never lift glass by putting your fingers
inside. — Stem glasses can be carried on a tray or held between your finger upside down by their
stem. — Cups should be handled by the handles and never by the rim.
Bonpocsl u 3aganus:
1.Answer the following questions.
1.What types of cutlery can you name? 2. Are there many types of glassware? 3. What glassware
are you familiar with? 4. What types of plates do you know?
5. What do you need to eat a first course? 6. What crockery/ cutlery is used when consuming fish?
7. What glasses are used for champagne? 8. What are the basic rules to follow when dealing with
tableware?
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YnpaxHeHus:

2.Read the following article and say when the first napkins appeared.

The History of the Napkin According to table setting expert Baroness Suzanne von Drachenfels,
author of The Art of the Table, the original napkin was a lump of dough dating back to ancient
Greece, with folks in the Middle Ages using their hands, clothing and even the table cloth to wipe
their mouths and clean their fingers. The napkin we know and love today did not become an
accepted component of the dining table until the 16th century. Along the way, before the advent of
washing machines and when cloth napkins were washed by hand, napkin rings in different colours
and shapes were used to hold napkins that were reused several times before washing. In modern
times, some people avoid using napkin rings because it reminds them of their history of holding
used napkins; others collect and use various kinds of napkin rings, from the elegant to the
whimsical, to decorate their tables. I’'m in the latter camp. While napkin rings may be used in a
formal dinner setting, they usually are not. Respect the Napkin .The napkin is important not only
because it protects your clothing from food spills, but because it is one of the most noticeable
components of the table setting and the first item that you touch upon being seated. The classic
formal table cloth and napkins are made of white linen or cotton or a blend of these two natural
fabrics, or of damask, which is made of natural or synthetic fabrics and contain pictures or patterns
that are woven into the cloth. The cloth is usually luxurious, pristine and starched. Less formal
table linens can be made of almost any natural or blended cloth and come in nearly any colour that
the hostess likes or that fits in with a theme. Napkins can be folded in many configurations. For a
formal table the napkin is folded in a rectangle and placed at the left of the forks or in the center of
the place setting (the triangle fold is for breakfasts and luncheons or less formal dinners). If the
napkin is in the popular Bishop’s Mitre fold, it is almost always placed in the center position.
Today, for both formal and informal table settings, an array of napkin folds may be used.

3. Answer the following questions on the text about napkins.

1. When was the napkin accepted as a component of a table setting? 2. Why is the napkin
important? 3. What materials are napkins and tablecloths made of? 4. Can napkins be folded in
one way only? 5. What are the 10 guidelines for the napkin etiquette? 6. Do you follow those
guidelines yourself?

4. Transform the sentences from Active into Passive Voice.

Example: We make mousse from cream, sugar and egg whites. Mousse is made from cream,
sugar and egg whites.1. Waiters lay the table before the meal. 2. The waitress places the flower
arrangement on the table. 3. We serve the dish hot with garlic bread. 4. The waiter takes the order
at the table. 5. The waitress lays the table in the evening. 6. The waiter places the tablecloth on the
table. 7. The waiters fold napkins and put them on the side plate. 8. The waiter places a knife and a
fork on each side of the plate. 9. The waitress puts a wine glass above the soup spoon. 10. The
waiter puts the salt and pepper in the middle of the table. 11. The waitress takes away the main
course place. 12. The waiter brings the dessert spoon and fork with the dessert menu. 13. The
waiter cleans the table after the course is finished. 14. The waiter places the f lower arrangement
in the middle of the table.

IMpaxkruueckoe 3ansitue Ne 14. Types of cutlery, crockery and glassware and their usage /
Buabl cT0/10BbIX NIPUOOPOB, MOCY/IbI U CTEKJISTHHOM MOCY/IbI, H €€ UCI0JIb30BaHue

Heab: DopMrpoBaHUE OCHOBHBIX YMEHUM UCIOJIb30BAHUS AHTJTMHACKOTO A3bIKAa B KAYE€CTBE
cpeacTBa HHPOPMAITMOHHOM eATeTHbHOCTH U MPO(EeCcCHOHATBHOTO OOIICHHUS, Pa3BUTHE Y
00yJaronuXxcsi HAaBBIKOB M YMEHHI YTCHUSI, Ay IUPOBAHMS 1 TOBOPEHHS HA aHTJIUHCKOM SI3bIKE Ha
MaTepuase JeKCUKH U TpaMMaTHYeCKUX CTPYKTYpP, THIIMYHBIX JJIs UX MPo(dhecCHoHanbHOMI
JEATEIIbHOCTH.

B pe3yabTare 0CBOCHHUS TeMBbI CTYACHT A0JI2KeH:

3HaTb: 6a30BbIC HOPMBI YIIOTPEOJICHHUS JICKCUKH U (POHETUKHU ¥ TPAMMATHUKH, OCHOBHBIE CITIOCOOBI
paboThI HAJ SI3BIKOBBIM M PEYEBBIM MaTEPUATIOM, JICKCHKO-TPAMMATUYECKUN MUHHUMYM IO
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CIELUANTBHOCTU B 00beMe, HeOOXOAMMOM I pabOThI C HHOS3BIYHBIMU TEKCTAMH B ITPOIIECCE
npodecCHOHATBHON AATETLHOCTH, IPUEMBI CAMOCTOSITETILHOTO N3YyUYCHHUS Pa3INYHBIX aCIIEKTOB
MHOCTPAHHOTO S3bIKa
YMeThb: 4UTaTh U IEPEBOJUTH TEKCTHI MPO(ECCHOHANBHON HAIPABICHHOCTH HA HHOCTPAHHOM
A3BIKE, OCYHIECTBIIATH MPO(ECCHOHATEHYI0O KOMMYHHUKAITUIO HA MHOCTPAHHOM SI3BIKE,
IUITAHUPOBATh CAaMOCTOSITEIBbHYIO Pa0OTY, CTPYKTYpUPOBaTh HH(OPMALIUIO HA HHOCTPAHHOM SI3bIKE
AKTYaJIbHOCTB TeMbI: 00ycioBieHa HeoOxoauMocThio oBiaaenus OK-5,I1K-25
TeopeTnyeckas 4acThb:

AR

Different types of crockery and their sizes

Soup plate 20 cms in diameter
B & B plate (Side plate) 15 cms in diameter
Fish plate 20 cms in diameter
Dessert plate ( Sweet plate ) 18 cms in diameter

Meat plate

( Joint plate / dinner plate/ main course plate )

13 cms in diameter
16 cms in diameter

Cereal Bowl
Cheese plate
Consommé cup
Coffee cup

. Teacup

Types of cutlery / special cover equipments

Butter knife

Nut cracker
Carving knife
Oyster fork
Cheese knife
Pastry fork

Fruit knife & fruit fork
Snail fork

Grape scissors
Snail tong

Grape fruit spoon
Steak knife
Lobster cracker
Sundae spoon
Lobster pick
Asparagus tong

Furniture

Chairs

25 cms in diameter
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1 8”

«—>
1 meter
. 30 inches / 21/2 ft
Tables
Sizes of tables
Square :- For 2 pax — 76 cm sq
For 4 pax — 1mtr ( 3 ft)
Round For 4 pax — 1 meter in diameter

For 8 pax — 1.52 meters / 5 ft diameter
Rectangular ~ For 4 pax — 4 ft 6” x 2ft 6”

Linen

Types of linen

Table cloths
Slip cloth
Napkins or Serviettes
Cocktail napkins

Wiping Cloths
Wine cloths

ko

Meals & Menus

Continental Breakfast
Breakfast

Brunch.

Lunch

Afternoon Tea

High Tea

Dinner

® & 6 & O O o

Bomnpocs! u 3aganus:
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1.Answer the following questions.

1.What types of cutlery can you name? 2. Are there many types of glassware? 3. What glassware
are you familiar with? 4. What types of plates do you know?

5. What do you need to eat a first course? 6. What crockery/ cutlery is used when consuming fish?
7. What glasses are used for champagne? 8. What are the basic rules to follow when dealing with
tableware?

YnpaxxHeHus:
2.Read the following article and say what is better plastic wood tray or wooden.

Wooden tray and plastic wood tray service life and the advantages and disadvantages
Tray using life depends on the correct use and storage tray conditions. In actual use improper
operation, forklift is the cause of most major factors tray damage, accounting for

approximately 80 % above. In addition, tray don't overload use and properly positioned in the
main bearing force (make sure the point) is very important.

1. The wooden pallets
(1) the wooden pallets of materials:

The properties and the characteristics of wooden pallets, are from lumber itself, material is
decided to wooden pallets the decisive factor of application and the price.

(1) of broadleaf cypress, material loose and soft, durable sex difference, is used in the
manufacture of bearing demand is not high tray.

(2) the pine: conifer species of more, suitability is wide. Larch/yellow pine/white/Korean pine
texture, color, woodiness hard thick white, appearance beautiful, more for the production of
fine packaging, but the price is higher.

(2) the wooden pallets of defects

The problems mainly exists in health/cleanliness and production stability, etc.

(1) wood yi damp, mildewy, bug eat by moth, and can't clean. In addition, the surface of wood
screw off and corrosion problem cannot overcome.

(2) because of lumber is natural material, its quality aspects by regional climate impact, even
the same raw materials, in the dry humidity, wind crack also difficult to achieve aspects of
uniform standards.

(3) use wooden tray, short life cycle times under routine use about the 200-300 times.

(4) also for hygiene reasons (mainly longicorn bug violations), since 1998 10-year us and
Chinese exports to Europe have issued an injunction with wooden tray, wooden pallets
methods need to the fumigation processing rear can export. Fumigation needed time and cost
were bigger (normally takes 48 hours, expenses for cost 20 % control

(5) the demand of lumber wooden tray caused in forest resource consuming even damage.
From the development trend, its raw material resources will increasingly exhausted.
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2. Plastic wood tray product features and advantages:
(1), plastic wood tray neat in appearance, easy to clean, easy to disinfect.

(2), plastic wood tray. No nails, without a thorn in packaging process because accident
damaged goods will not.

(3), plastic wood tray acid and alkali resistance, corrosion resistance, can be used in a variety
of special occasions.

(4), plastic wood tray avirulent insipidity, beneficial to the warehouse environment
improvement of goods, especially in food, not any pollution.

(5), plastic wood tray fumigation-free, reduce export procedures, accelerate the capital
turnover.

6, plastic wood tray no combustion, no spark, to warehouse fire prevention have certain effect.
7, damaged plastic wood tray recyclable, as other items by the processing of raw materials.

8, plastic wood tray long service life, is generally turnover wooden pallets 2 ~ 3 times,
reasonable use can reach to 4 ~ 5 times.

9), plastic wood tray printing convenient, but on a tray printed on the company Logo facilitate
the goods identification, play advertising effectiveness.

(10), plastic wood tray in raw material according to different needs adding other chemical
materials, improve the tray performance.

3. Transform the sentences from Active into Passive Voice.

Example: We make mousse from cream, sugar and egg whites. Mousse is made from cream,
sugar and egg whites.1. Waiters lay the table before the meal. 2. The waitress places the flower
arrangement on the table. 3. We serve the dish hot with garlic bread. 4. The waiter takes the order
at the table. 5. The waitress lays the table in the evening. 6. The waiter places the tablecloth on the
table. 7. The waiters fold napkins and put them on the side plate. 8. The waiter places a knife and a
fork on each side of the plate. 9. The waitress puts a wine glass above the soup spoon. 10. The
waiter puts the salt and pepper in the middle of the table. 11. The waitress takes away the main
course place. 12. The waiter brings the dessert spoon and fork with the dessert menu. 13. The
waiter cleans the table after the course is finished. 14. The waiter places the f lower arrangement
in the middle of the table.

IpakTuueckoe 3ansaTue Nel5. How to lay the table/ CepBupoBka cTona.

Heab: DopMrpoBaHUE OCHOBHBIX YMEHUM UCIOJIb30BAHUS aHTJTMHCKOTO A3bIKAa B KAYE€CTBE
cpeacTBa HHPOPMAITMOHHOM IeATETHbHOCTH U MPO(eCcCHOHATLHOTO OOIICHHUS, Pa3BUTHE Y
00yJaronuxcsi HABBIKOB M YMEHHUH YTCHUS, AyJJUPOBAHUS U TOBOPEHUS HA aHTJIMHCKOM SI3bIKE Ha
MaTepuase JeKCUKH U TpaMMaTHYeCKUX CTPYKTYpP, THIIMYHBIX JJIs UX MPOo(dhecCHoHanbHOMI
NEeSTETHHOCTH.

B pe3yabTare 0CBOEHUSI TeMbI CTYI€HT JOJIKEH:

3HaTb: 0a30BBIC HOPMBI YIIOTPEOJICHHS JICKCUKH U (DOHETUKHU ¥ TPAMMATHUKH, OCHOBHBIE CITOCOOBI
paboThI HAJ SI3BIKOBBIM M PEYEBBIM MaTEPUATIOM, JIEKCHKO-TPAMMATUYECKUN MUHHUMYM IO
CHEUATFHOCTH B 00BeMe, HE0OXOAMMOM 17151 PaOOThI ¢ MHOS3BIYHBIMHU TEKCTAMHU B MPOIIECCE
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HpO(beCCHOHaHBHOﬁ ACATCIIBHOCTHU, ITPUCMBI CAMOCTOATCIIbHOI'O U3YUYCHUS PA3JIMYHBIX ACTICKTOB
HHOCTPAaHHOT'O A3bIKa
YMeTh: UuTaTh U NEPEBOIUTH TEKCTHI TPOPECCHOHATBHON HAIPaBICHHOCTH HA HHOCTPAHHOM
A3BIKC, OCYHICCTBJIATDH HpO(i)CCCI/IOHaJ'IBHy}O KOMMYHHKAIIUIO HA HHOCTPAHHOM A3bIKC,
IUTAHUPOBATHh CAMOCTOATENBHYIO paboTy, CTPYKTYpUpPOBaTh HH(POPMAIIHIO HA HHOCTPAHHOM SI3BIKE
AKTYaJIbHOCTb TeMbI: 00yciioBIeHa HeoOxoauMocThio oBianenus OK-5,1TK-25
TeopeTn'{eCRaﬂ qacThb:

The conversation between a trainer and a trainee on how to lay the table.
Instructor: This morning | want to check that you all know the standard restaurant place setting.
So, Tina, can you start, please?
Trainee: Well, first, place a clean tablecloth and napkin on the table and make sure that the napkin
is correctly folded and placed on the side plate to the left of the plate position. Then put the butter
knife on top of the napkin. For each cover, work from the inside out. Place a main course knife
and fork to the right and left of the plate position, and then a first course knife and fork outside
them.

Instructor: Good, what else? Trainee: Finally, a soup spoon is placed to the right of the first
course knife. Oh, and put a wine glass above the soup spoon. Instructor: Good, is there anything
else, Tina?

Trainee: Yes, that’s right. Don’t forget the salt and pepper, a flower arrangement, and if it’s the
evening, a candle.

Instructor: Yes, that’s right. Put them in the middle of the table. And what if the customer orders
fish, Tina?

Trainee: If the customer orders fish, the main course knife and fork are replaced with a fish knife
and fork before you bring the main order.

Instructor: Good, Tina. Carry on. What about the dessert cutlery?

Trainee: When the customer finishes the first course, clear the table. Take away the cutlery,
dishes, and salt and pepper. Just leave the wine glasses. Then bring the dessert, a clean napkin, and
a dessert spoon and fork. These are placed on top of the clean napkin, to the right of the plate
position.

BOl'lpOCl)I U 3a1aHUA:

1. Answer the questions.

1.Do you know how to lay the table? 2. Does the way to lay the table depend on the meal/ course/
type of service / restaurant? 3. Do you know many ways of folding napkins?

2. Practise the conversation from above with your partner.

3. Express the following in English.

1. He HaxoauTech HEMOCPEACTBEHHO BO3JIE ITOCETUTENEH BO Bpemst efpl. 2. Habmronalite 3a 3amoM,
YTOOBI BUJIETh, HYX/1A€TCsI JIM KaKOW-HUOY/Ib U3 BalllUX TOCTEH B BalleM BHUMaHuu. 3. He
TOPOIUTE MOCETUTENEH ¢ BHIOOPOM 011013, €Clii OHM He TOTOBBI. He nMeeT 3HaueHusl, CKOJIbKO
MOHAZI00MTCS TOCTAM BpEMEHH, YTOOBI clienaTh 3aKka3. 4. Ecnu y moceturens ecth xanoba, Bceraa
nonpocure npouieHus. U3BUHUTECh U CKaXXUTE, YTO Bbl HAWJETE CIIOCOO perieHus mpoOIeMsl. 5.
CunTaeTcst 0OueHb HEBEXKJIMBBIM YOUPATh TApEJIKH CO CTOJA Cpa3y MOCie TOro, Kak MOCETUTENb
noen. Ecim o xoder, 4To0bI €€ yOpanu, OH OTCTaBUT €€ B CTOPOHY HJIM TTOMPOCUT Bac 00 3TOM. 6.
Oco6eHHO HEBEXITUBO yOUPATh TAPENIKU, €CIIM HE BCe FOCTH 3aKOHYMIIU npuéM nuimu. 7. He
3eBaiite. He Benute cedst Tak, OyaTo BaM cKy4HO. He BbImpamuBaiTe yaeBble U HE CUUTANTE UX
nepen roctsamu. 8. Beerna ogeBaiitech ¢ UTOIOUKU. Y O€AUTECH, UTO pyOallika 3amnpasieHa.
VYbi6aiitech u 61arogapuTe MoceTUTeNe! 3a TO, YTO BBIOpAJU Balll peCTOpaH Jyisl MpuéMa Uiy 1
OT/bIXA.

YnpaxHeHus:
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4. Make up the sentences using the passive construction as in the example.

Practise with the partner. Example. The table is laid in the evening. Present Simple Passive is/ are
+ Ved (V3) The waiter opens the wine at the table. — The wine is opened at the table. (singular
verb)The chef adds the tomatoes. — The tomatoes are added. (plural verb)

table lay in the evening

tablecloth place on the table

napkin fold and place on the side plate

knife and fork place each side of the plate

wine glass put above the soup spoon

salt and pepper put in the middle of the table

main course plate take away when the main course is
finished

dessert spoon and fork bring with the dessert menu

flower arrangement place next to the salt and pepper

5. Express the following dialogue in English.

Odunmant: J{oopslii Beuep, cop. CTONIMK HA ABOUX?

Muctep @: Jla, noxanyiicra. Ha umsa @anann.

Odunuant: 5 Bac nposeny k Bamemy cronuky. Crona, noxanyiicra. Mory s B34Th Bamn
najnbTo?

Mucrep/Muccuc @anana: Crnacu6o.

Od¢uuunant: Mory nu s Bam npennoxuTh aneputus?

Muccuc @: [la, noxanyiicrta. MapTUHHU €O JbI0M.

Odunmant: JKenaere m TMMOHA B MAPTHHU?

Muccuc ®@: Her, cracu6o.

Mucrep @: S 6yay TO xKe camoe.

Odunuant: Bot, noxanyiicra. J[Ba MapTUHM €O Jb10M. BBl TOTOBBI cliesiaTh 3aKa3 ceifuac?
Muccuc @: [lymaro, na. Kakoit ceroaus cym nus?

Odunuant: C rpubamMu 1 TOMaTOM.

Muccuc @: XmmwMm... S mymaro, s Oy1y TpedecKuii cajaT B KaueCTBE 3aKYCKH, a 3aTeM — OapaHbu
OTOMBHBIE CO CIMBOYHBIM COYCOM.

Muctep @: A 17151 MEHsI TapTaJleTKU ¢ KpaOoOM M YECHOKOM, a 3aTeM — CTEMK Ha KOCTH.
Odunmant: Kakoii crenenu npoxapku Bel xenaere cTeik?

Muctep @: C kpoBblo, OXKaIyHCTA.

Odunumant: XKenaere nu 3aka3aTb BUHO?

Mucrep @: Jla. Kak nacuer lllapnonne, JIlnza?

Muccuc @: S nymaro, s 661 npeanoysna kpacHoe. [Touemy Ob1 Tebe He B3ATh MONOYTHUIKH
lapnonHne, a s Bo3pMy 60kan bopno? 1 MoxHO Ham OyTBUIOUKY BOJIbI, TOKaTyHCTa?
Odunmant: C razom mim 6e3?

Muccuc @: C razom, noxanyiucra.

IMpakruueckoe 3ansitue Nel6. Basic etiquette in the professional communication with
foreign customers/ Ba3zoBslii 3THKET B NPo()eCCHOHAILHOM OOIIEHHH ¢ HHOCTPAHHBIMH
KIUMCHTaAMMU.

Hean: ®opMupoBaHue OCHOBHBIX YMEHUI UCIIOB30BAHUS aHTIIMHCKOTO SI3bIKA B KAYECTBE
cpencTBa HHGOPMAIIMOHHOW JICATEILHOCTH U IPO(ECCUOHATBHOTO OOIICHHUS, Pa3BUTHE Y
00y4JaroIMXcs HABBIKOB M YMEHHI UTECHHS, ayTUPOBaHUS ¥ TOBOPECHUS Ha aHTIIMICKOM SI3bIKE Ha
MaTepuase JeKCUKH U IpaMMaTH4YeCKUX CTPYKTYp, TUIIMUHBIX JJIs UX MPo(eccnoHanbHOM
JEATEILHOCTH.

B pe3yabTare 0CBOCHUSA TEMbI CTYAEHT J0JI5KEH
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3HaTh: 6a30BbIe HOPMBI YHOTPEOICHNUS JIEKCUKU M (POHETUKH U TPAMMATHKH, OCHOBHBIE CTIOCOOBI
paboTHI HaJ SI3BIKOBBIM M PEUEBBIM MaTEPHATIOM, JICKCUKO-TPAMMATHIECKU MUHIUMYM T10
CIICIINAJIBHOCTHU B O6’beMe, HCO6XOIII/IMOM JJISL pa6OTBI C MHOA3BIYHBIMU TCKCTaMH B ITPOLICCCC
HpO(beCCHOHaHBHOﬁ ACATCIIBHOCTH, IIPUEMBI CAMOCTOATCIIBHOI'O U3YUYCHUS PA3JIMYHBIX aACIICKTOB
HHOCTPAHHOT'O A3bIKa

YMeThb: yuTaTh U NEPEBOAUTH TEKCThI HpO(beCCHOHaHBHOfI HaIpaBJICHHOCTH Ha NHOCTpaHHOM
SA3BIKC, OCYIICCTBIIATH HpO(i)CCCI/IOHaJIBHYIO KOMMYHHKAIUIKO HA HHOCTPAHHOM S3bIKC,
IJIAHUPOBATh CAMOCTOSTEIBHYIO PAabOTy, CTPYKTYPHPOBATh HH(POPMAIIMIO HA HHOCTPAHHOM SI3BIKE
AKTYaJIbHOCTB TeMbI: 00ycioBieHa HeoOxoauMocThio oBnaaenus OK-5,I1K-25
TeopeTnyeckas 4acThb:

Some basic etiquette rules for waiters

Perfectly good dining experiences at restaurants can be ruined by a few ill thought out actions by
waiters. Some things should always be done by servers and some should never be done. To most
diners, these things seem obvious. But to a lot of waiters they go by the wayside. Here are a few
basics that every waiter should know. For starters, don’t hang around the guests while they are
eating. Shortly after their food has been served, you should pop over and make sure they are
satisfied with everything. Then leave them alone to enjoy their meals. Scan the room frequently to
see if any of your patrons are trying to get your attention. Also, don’t pressure them into making a
decision about ordering if they are not ready. If they say that they need a few minutes, actually
give them a few minutes before you come back. Don’t come back in one minute with a pen in
hand. If they are not sure what they want, don’t roll your eyes or otherwise express annoyance. It
really shouldn’t matter to you how long it takes them to order anyway. If the restaurant customer
has a complaint, ALWAYS say you are sorry. Even if you are not. Do not blame them or make
excuses. Apologize and tell them that you will find a way to solve the problem. If there is nothing
you can do for them about their particular concern, find somebody who can. One of the most
overlooked pieces of waiter etiquette is the removal of dishes after the meal. Many waiters make
it seem as though there is a plate shortage in the kitchen. Before a patron has the chance to
swallow their last bit of food, the waiter is appearing asking if he may take away her dishes. This
is rude and very off-putting. If customers want their plates removed, they will set them to the side
or ask you to come get them. One more note on clearing away the dishes. Under no circumstances
should you remove one person’s plate if another person at the table is still eating. It is stunning
how many waiters do this. For one thing, it can make the person still eating feel uncomfortable
and that he or she should stop. It is like you are setting the pace for their meal. That is not your
job. Some other basics in don’ts are: don’t shout. Don’t point at a customer. Never touch a
customer or any of their personal belongings. No gum chewing, fidgeting with your hair, arguing
with other waiters within earshot of people eating and no cigarette smoking in sight of them. Do
not yawn or act bored or tell the customers that you can’t wait until 9pm when you can go home.
They don’t need to feel as though waiting on them is unpleasant for you. And seriously, don’t
solicit tips or count them in front of the guests. As for the dos: do be well groomed at all times.
Dress nicely and make sure your shirt is tucked in and tie is straight. Always be polite and give the
guests a smile. Thank them for dining at your establishment and say it so that it seems like you
mean it. Even if you don’t.

Bonpocsl u 3aganus:

1.Answer the following questions.

1.Do you agree with the phrase “A customer is always right”? 2. What do you think the major
rules for a waiter while serving customers? 3. Do you think you can be a good waiter? Are you
sure you know basic etiquette rules for your work-to-be? 4. Have you ever had a bad experience
in a restaurant when a waiter misbehaved and treated you in a bad way? 5. What can ruin perfectly
good dining experiences? 6. What should you do shortly after the food has been served? 7. Why
do you need to scan the room frequently while at work? 8. Does it really matter how long it takes
for your customers to order the food? 9. What should be done if the restaurant customers have
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complaints? 10. What should you as a waiter do if you cannot do anything about the complaint?
11. When is the right time to remove the plates from the table?

YnpaxHeHus:
2. Say if the sentences are true to the text or false.

1. All waiters follow etiquette basics. 2. It’s impolite to walk around the quests while they are
eating. 3. Leave the guests alone to enjoy their food. 4. If the customers ask you for a few minutes
to make an order, come back as soon as possible with a pen in your hand. 5. Don’t blame
customers or make excuses when there is a complaint. 6. Remove plates from the table as soon as
possible. Even if not all customers have finished their meal. 7. Avoid touching guests or their
belongings. 8. Don’t ask for tips. 9. Always dress in a great way. 10. If you don’t mean to thank
guests, don’t do that.

3. Read some more information on etiquette for restaurant staff. Add to your list of etiquette
basics.

Basic Etiquette for Restaurant Staff. The hotel and restaurant business is an admixture of
showmanship, diplomacy and sociability. All front line personnel are required to have an ability to
communicate effectively coupled with certain manners and the etiquette associated with
gentleness. The etiquette that a waiter exhibits in a restaurant should comprise the following:

1. Attend to guests as soon as they enter the restaurant.2. Assist guests to remove warm, heavy
coats in winter and help put them on when they leave.3. Wish guests the time of the day and
welcome them to the restaurant.4. Preferably address them by their name, which requires
remembering them. 5. Be polite to guests.6. Help to seat ladies.7. Provide extra cushions or
special chairs for children.8. Stand erect at all times. A gentle bow at the time of service is permis-
sible.9. Remember a guest’s special dish and remind him that you know it. Ascertain whether he
would like to order it again.10. Be attentive to guest calls. 11. Talk softly.12. Strike a match to
enable a guest to light his cigarette.13. Avoid arguing with service staff and guest in the
restaurant.14. Carry pencils in the pockets and not behind ears or clipped in front of the jacket.15.
Desist from chewing gum or beetle nut.16. Present the bill/check to the host discreetly in order to
avoid embarrassing him.17. Remove tips after the guest has left.18. Enter and leave the restaurant
through the service door only.

Cnucok 1uTepaTypsbl, peKOMeH/1yeMblil K HCI0JIb30BAHUIO 110 JaHHOI Teme:
IlepeyeHs 0CHOBHOI JTUTEPATYPHI:

1. Kymunos C.Bb. The Restaurant Business: yue6noe mocobue. — M.: FOuuntu-/lana, 2015.
— Pexxum nocryna: http://www.biblioclub.ru — 3BC «YHuBepcuTerckas 6MOIMOTEKA OHIIANH

2. KopoBkuna J[.B. Amnrmmiickuii s3plk B mpodeccun. OOIIECTBEHHOE MHTaHUE.
[Ipaktukym = English in the profession. Food catering. Course pack: yueOHoe nocodue. — MuHCK:
PUIIO, 2017. — Pexxum nocryna: http://www.biblioclub.ru — 3bC «YHuBepcurerckas Oudbanoreka
OHJIAH»
IIepeyeHb 1OMOJIHUTEILHON JJUTEPATYPbI:

1. Muxaiinos, H.H. Anrnumiickuii si3pik. ['OCTUHUYHBIN, pecTOpaHHBIA U TYPUCTUYECKUN
ousHec: yueb. mocobue / H.H. Muxaitnos. — 2-e u3n., crep. — M.: Axkagemus, 2005. — 160 c.

2. HecrepoBa H.b. Anrmmiickmii si3pik. Food technology. — M.: Yaueepcurer UTMO,
2015. — Pexum nocryna: http://www.iprbookshop.ru — 9bC «IPRbooks»
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