MHUHHCTEPCTBO HAayKH U BbIcIIero odpa3zoBanus Poccuiickoit ®enepannu

HOBOCHUBUPCKHI1 TOCYJIAPCTBEHHbBI TEXHUYECKUI1 YHUBEPCUTET

M.B. 'OPJUEHKO

OCHOBbLI PECTOPAHHOI' O
BbU3HECA

THE BASICS
OF RESTAURANT BUSINESS

YTBEpKAECHO
PenakioHHO-M31aTeNbCKUM COBETOM YHUBEPCUTETA
B KauecTBe y4eOHOro nocoous

HOBOCUBUPCK
2018



BbbK 81.432.1-7-923+65.431.14p30
I" 682

PenenzeHTst:
A.A. Teneecys, xaua. Qui. HayK, AOLEHT, KadeApbl HHOCTPAHHBIX S3BIKOB
HoBocubupckoro BOGHHOT0 MHCTUTYTa UMEHH TeHepaia apMHUN
N K. SIkoBneBa Bolick HanMoHanbsHOW rBapauu Poccuiickoit denepanun

B.JI Kapakxuuesa, xaun. ¢ui. HayK, TOUEHT Kadeapsl HHOCTPAHHBIX
a36IK0B HOBOCHOHMPCKOTO rOCYy 7apCTBEHHOTO TEXHHYECKOTO YHUBEPCUTETA

TI'opauenko M.B.

I'682  OcHoBHble acmekTbl pectopaHHoro OusHeca. The Basics of
restaurant business: yueb6noe mocobue / M.B. I'opanenko — Hoso-
cubupck: U3a-so HI'TY, 2018. — 80 c.

ISBN 978-5-7782-3753-7

VYuebHoe nocodue “The Basics of the Restaurant Business” npeaHasHaueHo 11t
CTYJEHTOB BTOPOI'0 Kypca, 0OydYarolIUXCs [0 HampaBleHusM moaroroBku 19.03.04
«TexHonorust NpPoAYKIMU ¥ OpraHu3anys OOIIECTBEHHOrO MUTaHus: npoduib: Tex-
HOJIOTHSL M OpraHu3als PEeCcTOpaHHOro cepsucay, 38.03.02 «MeHemKMEHT: Hpo-
¢wib: MeHeIDKMEHT B HHAYCTPUH TUTAHHSD.

Lexs mocobust — hopMupoBaHUE HHOS3BIYHON KOMMYHHKATHBHOM KOMITETEHIIMN Ha
OCHOBE 33/IaHHOTO CHUTYaTHBHOTO IPO()eCCHOHATEHO-OPUEHTHPOBAHHOTO KOHTEKCTA.

[Tocobue cocrout m3 Tpéx momysneit: Module 1. IlpeanpusTus 00MIECTBEHHOTO
nuranus: Catering Establishments; Module II. Tumsr pecropaHoB ¥ nX KOHIEHINS:
Restaurant Concepts; Module III. Kax nauats pectopanssiii 6uszHec: How to Start a
Restaurant Business.

Kaxnprid pazgen mocobusi COIEp)KUT TEeMaTHYECKHE TEKCTOBBIE MaTepHaibl M
pa3paboTaHHBII K HUIM KOMIUIEKC 3a/laHUH, HAI[eICHHBIA Ha Pa3BUTHUE SI3BIKOBBIX, pe-
YEeBBIX U KOMMYHUKATUBHBIX YMEHHI U HABBIKOB. V3y4eHNe TEeMaTHUECKOTO MaTepH-
ayla 3aBepIIaeTcs BBHIOJIHEHHWEM 3aJaHUi TBOPUYECKOIO XapakTepa B YCTHOH WIH
MUCBMEHHOM (hopMme.

Y4eOHoe mocoOHe MOKET MCIOIb30BATHCS KaK B ayTUTOPHOM PEKHME pabOTHI,
TaK U B CAMOCTOSTEJIFHOH paboTe 00yJaromuxcs.

PabGota BeimonHeHa Ha Kadeape HHOCTpaHHBIX s36IKoB HI'TY

BBK 81.432.1-7-923+65.431.14p30

ISBN 978-5-7782-3753-7 © I'opauenko M.B., 2018
© HoBocubupckuii rocy1apCTBEHHBIN
TEeXHUYECKHH yHuBepcureT, 2018



INPEAUCJIOBHUE

Yuebnoe nmocodue “The Basics of the Restaurant Business” npeaHa3Ha-
YEHO JUIsl CTYJCHTOB BTOPOTO Kypca, OOYYAIONUXCS [0 HAMpPaBICHUSIM
moarotoBku 19.03.04 «TexHonorHsT MPOAYKIMK W OpraHW3aIus OOIIecT-
BEHHOT0 TUTaHUS: NPOQGWIb: TEXHOJOTUS U OpraHu3alus PeCTOPAHHOTO
cepBuca», 38.03.02 «MeHemKMeHT: poduis: MeHEeIHKMEHT B HHIYCTPHH
IIUTaHUs).

Lenp mocobus — popmMupoBaHre UHOS3BIYHONH KOMMYHHKATHBHON KOM-
METSHIIMA Ha OCHOBE 3a/IaHHOT0 CUTYaTUBHOTO MPO(ECCHOHAIBHO-OPUCH-
TUPOBAHHOTO KOHTEKCTA.

[TocoOue cocTout U3 TPEX MOAYJICH:

Module 1. IIpeanpustust obmectBernoro nuranus: Catering Establish-
ments.

Module II. Tumsl pecTopanos u ux konuenuus: Restaurant Concepts.

Module III. Kak Hagats pecropannbiii om3nec: How to Start a Restau-
rant Business.

Conepxkanue MoayJieil pa3paboTaHO Ha OCHOBE ayTEHTHUYHBIX TEKCTOB,
MPEJCTABIICHHBIX HAa aHTJUUCKUX U aMEpPUKAHCKUX caiTax. TekcThl mojo-
OpaHbl 10 TEMAaTUYECKOMY TPUHIHUIY W MPEeIHa3HAYCHBI ISl Pa3BUTHS pa3-
JUYHBIX BUIOB YTeHHA (M3ydaromero, MpoCMOTPOBOTO, MOUCKOBOro). Te-
MaTHKa TEKCTOB OXBAaThIBACT pa3H006p213HI)II71 CIIEKTP BOIIPOCOB, CBA3AHHBIX
C pecTOpaHHBIM OU3HECOM, IMO3BOJISET MOBBICUTh MOTHUBAIMIO OBJIAJCHHS
AHTIIMICKIM S3BIKOM JIJIS PO(eCCHOHATBHON AeATETHbHOCTH.

Kaxxmprit pa3men BKIIFOYaeT OCHOBOW TEMaTUIECKUN TEKCT, CHA0KCHHBIH
cloBapeM, W OJIOKOM S3BIKOBBIX, PEUEBBIX, KOMMYHHUKATUBHBIX 3aJaHHM
TBOPYECKOTO TUCKYCCHOHHOTO XapakTepa.

S3bIKOBBIE 3aJjaHMsI TIOCTPOSHBI Ha OCHOBE TEPMHHOJIOTHU PECTOPAH-
HOTO OM3HEeca, 00MeyOTPEOUTETHHBIX CIIOB U CIOBOCOYCTAHHMA, OBJIAICHHE
KOTOPBIMU TIO3BOJIIET OOYYArOIIUMCS BECTH Oecely Ha oOmenpodeccro-
HAJIBHBIC 1 COOUNOKYJIbTYPHBIC TCMBI.



KoMMmyHHKaTHBHEIE 3aaHHA KaXXI0T0 pa3ziena MOy HallpaBlIEHbl HAa
pa3BHUTHE MO3HABATENFHOW M TBOPYECKOW AKTHBHOCTH, HABBIKOB KpHUTHYE-
CKOTO MBIIUIEHUs] OOyYaroluxcsi B Tpolecce padoTel Han mpodeccHo-
HaJIbHO-OPHEHTUPOBAaHHBIMU MaTepHajaMu. boibIinas 9acTe 3amaHuil mpe-
[10JIaraeT UHTEPAKTUBHBIN PEXKUM BBIIIOJTHEHMSL.

Martepuanbsl yueOHOr0o mocobus O6butM anpoOWpOBaHBl W YCIEIIHO HC-
MOJIb30BaHBI B pabote co cTyaeHTamu 2-bix KypcoB HI'TY nanHbIX Hampas-
JIEHUH ITOJITOTOBKHU.

[TocoOue MOXHO HMCIOJIB30BaTh Kak B ayAWTOPHOH Tak M CaMoOCTOS-
TEJTHHOU paboTe CTYIEHTOB.



Module |
CATERING ESTABLISHMENTS

Walk around the class and talk to other students about types of
catering establishments that you know then read the text and check your
knowledge.

Text A

‘A2 Basic types of catering establishments

Numerically, the largest group of catering establishments is still
represented by the conventional restaurants. They come in many types and
price categories ranging from the simplest premises such as the French
“Bistro”, the Italian “Locada” to the restaurants of international fame.

The reputation of widely famed restaurants can only be maintained by
offering a considerably high quality of all dishes and drinks. They have a
ritualized service from the reception at front door and to the ceremonial
itself where the service from a trolley or the preparation of famed dishes
plays an important role.

Another category of catering establishments is represented by the quick-
service restaurants — the coffee shops, quick-lunch restaurants and snack
bars with the service counter placed along a quick production kitchen. They
are characterized by a high number of customers from early morning to the
end of office hours, with a marked peak at lunch time.



Now some words about self-service catering establishments which you
may see in city streets, some department stores, as canteens at industrial
enterprises and educational establishments. Self-service gives the visitor a
feeling of independence, especially because the unpleasant waiting time
after ordering and before paying are eliminated. The service counter is so
equipped and designed that it can also be used as a kind of conveyer belt for
serving meals.

As a variant of “cafeteria”, restaurants with automatic vending machines
can be operated with a minimum labour force. The customer can obtain the
dishes, which have been prepared and suitably packaged at central kitchens,
from the vending machines by inserting a coin.

Among the types of catering establishments working few staff are
mainly the coffee-rooms, wine taverns and “hot dog” shops.

The bar represents the catering unit with the lowest labour requirement
and the highest profit.

https://lektsia.com/3x249d.html

Learn the Vocabulary:
Vocabulary

1. canteen — cTonoBas

2. catering establishment — mnpennpusiTue mNUTaHUS, NPEANPUATHE
OOIIIECTBEHHOTO MTUTAHUS

3. coffee room — KkodeiiHas KoMHara, yaifHas KoMHara, OyderHas,
CTOJIOBAs

4. front door — BXoxHas ABepb, MapaaHbId BXOJ; MapagHOE, MEPeIHsIs
JBEPh

5. labour force — uncienHoOCTH paboTarOIIUX

6. numerically — B KOJINUeCTBEHHOM OTHOLIEHUH

7. premises — TOMeUmIeHHE (C NPUJIETAIOUIMMH MNPUCTPOHKAMU H
YYaCTKOM)

8. service counter — pazmaTrodHas (OKHO BBLIa4YM OJIOM), TPHIIABOK
caMo00CITy KUBaHUS

9. the reception — ciyx06a perucTpanuu M OOCITYKHBAHHS TOCTEH,
CTOIKa perucTpauuu, aAIMUHHCTPATOP

10. trolley — cTonmuk Ha KOJNECHKaX, CTOJIMK Ha KOJNECHKAX JUIA MOAAYH
TIUIIN

11. vending machines — ToproBbie aBTOMAaThI

12. wine taverns — proMoyHas



Comprehension Check:

1. Answer the following questions according to the text.

1. What is the largest group of catering establishments?

2. How can widely famed restaurants maintain their reputation?

3. What kind of catering establishments do the coffee shops, quick-
lunch restaurants and snack bars represent?

4. What are they characterized by?

5. Where can we see self-service catering establishments?

6. Why does the self-service give the visitor a feeling of independence?

7. How are the restaurants with automatic vending machines operated?

8. In what way do the customers obtain the dishes in such kind of
restaurants?

9. What other types of catering establishments working few staff can
you innumerate?

10. What type of the catering unit represents the lowest labour
requirement?

11. Complete the following sentences according to the text.

1. Widely famed restaurants can only attract their customers by
offering a...

2. Widely famed restaurants ceremonialize service...

3. The quick-service restaurants are characterized by...

4. Self-service gives the visitor...

5. The service counter of the self-service catering establishments is so
equipped and designed...

6. Restaurants with automatic vending machines can be operated...

7. The customer of restaurants with automatic vending machines can
obtain the dishes...

III. PHRASE MATCH: (Sometimes more than one choice is possible.)

1. international a) restaurant
2. front b) enterprise
3. industrial ¢) door
4. educational d) fame




5. quick-service e) counter

6. catering f) force

7. conveyer g) establishment
8. service h) belt

9. automatic 1) unit

10. labour j) vending machine

1V. Gap fill . Put the words into the gaps in the text.

A. ceremonial, role, service, reception, quality, trolley,
reputation.

The 1) of widely famed restaurants can only be maintained
by offering a considerably high 2) of all dishes and drinks.
They have a ritualized 3) from the 4) at front door and
to the 5) itself where the service from a 6) or
the preparation of famed dishes plays an important 7)

B. eliminated, educational, words, visitor, conveyer,
independence, department, ordering.

Now some 1) about self-service catering establishments
which you may see in city streets, some 2) stores, as
canteens at industrial enterprises and 3) establishments. Self-
service gives the 4) feeling of 5) , especially
because the unpleasant waiting time after 6) and before
paying are 7) . The service counter is so equipped and
designed that it can also be used as a kind of 8) belt for

serving meals.
Language Focus:

V. Unjumble the words

Model: velideyr— delivery
1. ngtrceia —
2. luayitq—



3. peretcino—
4. vesceir—
5. nicthek—
6. natcene—
7. rusmtoce—

VI. Match the words on the left with the corresponding definition on

the right:
word definition
1. counter a) is the activity of providing food and drink for a

large number of people, for example at weddings
and parties and other places.

2. customer

b) the beliefs or opinions that are generally held
about someone or something

3. reputation c¢) the system whereby customers select goods for
themselves and pay at a checkout

4. canteen d) is a long narrow table or flat surface at which
customers are served

5. trolley ¢) is someone who buys goods or services

6. self-service f) is the place where people's appointments and
questions are dealt with

7. reception g)is a small table on wheels which is used for
serving drinks or food.

8. catering h)is a place in a factory, shop, or college where
meals are served to the people who work or study
there.

VII. Match the following synonyms from the article.

1. cater a) buildings

2. premises b) portable kitchen

3. canteen c) receiving

4. vending machine d) provide

5. reception e) automat

6. service f) characteristic

7. reputation g) aid

8. quality h) fame




VIII. Form the nouns from the following verbs

1. establish-—-...
2. educate—...
3. depend—...
4. equip—...
5. require—-...
6. produce — ...
7. represent—...
8. eliminate—...
9. pay—....

10. prepare—....

HOMEWORK:

1. Vocabulary extension: Choose several of the words from the text.
Use a dictionary or Google’s search field (or another search engine) to
build up more associations / collocations of each word.

2. Write a summary of the text.

Text B

L
S
N

~ =" L. What Is the Food Service Industry?

The food service industry refers to any company or business essential to
the preparation and distribution of food products outside of the home.
Components of this industry include food service distributors, counter and
table servers, and food service providers. All of these companies and staff
are dedicated to making food products or serving these products to
customers. The very start of the food service industry is credited to
restaurants that began in France during the 18th century.
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The food service industry has many facets. Restaurants, pubs, and bars
are all a part of it. These establishments fall under the category of counter
and table service. The food is typically prepared by a cook or chef and is
presented by wait staff. Alternately, patrons can serve themselves from the
counter or buffets.

Table service is common in restaurants and bars. There are varying
types of table service available. Bottle service is strictly for serving drinks.
Silver service requires the waiter to serve the food from trolleys and platters
onto the diners’ plate at the table.

Food service providers and distributors are those companies that provide
food products to restaurants, grocery stores and catering companies. There
are many different food service providers. Some providers specialize in
specific products, while others provide a wide range of food choices. These
companies will deliver the products directly to the restaurant at prearranged
times.

Another aspect of the food service industry are those companies that
make the equipment needed to produce, transport, store, and serve food
products. This type of equipment ranges from large freezers and ovens to
the small appliances sold at kitchen stores. Equipment is available as
industry grade equipment. Some is made for large manufacturers and other
versions made for smaller food providers.

The types of food products made will depend upon the local culture.
Spending, purchasing, and product use is tracked by companies to uncover
current trends and predict what will be popular in the future. Each food
service provider will target specific types of customers. The food service
industry is one of the largest employers in the United States, with more than
60 percent of employees younger than 30.

http://www.wisegeek.com/what-is-the-food-service-industry.htm

Learn the Vocabulary:
Vocabulary

. buffet = buffet table ['bufe1] — Oyder, Oydernas croiika

. counter services — KacCOBO€ 00CITyKHBaHUE

. counter — IPUIABOK, CTOWKA

. credit — mpuUTIUCHIBATE (KOMY-JI., 4€MY-JI. 9TO-JI.)

. dedicated ['dedikertid] — npegHa3HaYeHHBIN (U151 4€TrO-1.)
. employer — HAaHIMaTeJh, padOTOAATEID,

AN DN B W=
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7. essential [1'sen(t)f(9)l]] — BHyTpeHHE NPHUCYIIHI, HEOTHEMIICMEIN;
3aTparuBaloOUIMi CYIIHOCTh ,0053aTeNbHbBII; HEOOXOIUMBIIi; CyIIECTBEHHBIH

8. facet ['faesit] — rpann

9. food products — pPOIOBOIBCTBEHHBIE TOBAPHI, MPOMYKTHI MHUTAHHS,
MUILEBBIE TPOTYKTHI

10. food service counter — TMHUS pa3fa4yy TUTAHHUS

11. food service industry — uHgYyCTpHs OOIIIECTBEHHOTO MTUTAHUS

12. grade — mapka; copT; Kiacc

13. patron ['peitr(o)n] — MOCTOSIHHBIN MOKYIIATENb, KIIHEHT

14. platter ['plaeto] — GonbIoe mIocKoe OO0 ,CTOI

15. provider — mocTaBIIHK;

16. service distributor — pacnpenenuTenbHas KOMIIAHHS, OITOBas
¢upma, onTOBBII TOProBeNn

17. silver service — cepebpstHOe 0OCITyXKUBaHUE (THI OOCTY>KUBAaHUS B
pecTopaHe aHIIMHACKUA MeToA OOCIyKuBaHMs (P KOTOPOM OQHIMAHT
packiaapiBaeT eqy Ha OJitoia IpsSMO y CTOJIMKA KIMEHTa ) .

18. table service — oOcyxuBaHre OpHUITHAHTAMHI

19. track — oTcnexxuBath

20. uncover [an'kava] — packpbiBaTh, 0OHAPYKUBAThH

Comprehension Check

1. Answer the following questions.

1. What is the food service industry?

2. What do the components of this industry include?

3. What category do the establishments of FSI (Food Service Industry)
fall under?

4. How many types of table services are mentioned in the text and what
are they?

5. What is the silver service?

6. Who are the FSI providers and distributors and what do you know
about them?

7. What for the equipment is used in restaurants and other places of the
FSI?

8. What is tracked by companies to uncover current trends?

9. Why is the FSI called the largest employers in the United States?

10 Who do food service providers target for?

12



I1. Complete the following sentences according to the text.

1. The food service industry refers to...

2. Components of the FSI food service industry )include...

3. The very start of the food service industry is credited to...

4. Restaurants, pubs, and bars fall under the category...

5. Silver service requires the waiter to serve the food...

6. Food service providers and distributors will deliver the products
directly...

7. Another aspect of the food service industry are those companies that
make the equipment needed to...

8. The types of food products made will depend...

9. Spending, purchasing, and product use is tracked by companies to...

10. Each food service provider will target....

IIL.Gap fill . Put the proper words into the gaps in the text.

A.
staff, restaurants, distributors, preparation, products, outside

The food service industry refers to any company or business essential to
the 1) and distribution of food products 2) of the
home. Components of this industry include food service 3) ,
counter and table servers, and food service providers. All of these

companies and 4) are dedicated to making food products or
serving these 5) to customers. The very start of the food
service industry is credited to 6) that began in France during the
18th century.

B.

predict, employers, uncover, local, purchasing, target

The types of food products made will depend wupon the
1) culture. Spending, 2) , and product use
is tracked by companies to 3) current trends and 4) what
will be popular in the future. Each food service provider will
5) specific types of customers. The food service industry is one

13



of the largest 6) in the United States, with more than 60
percent of employees younger than 30.

1V. Unjumble the words.

Model: veots — stove
1) rnapto—...

2) krind—...

3) onev—-...

4) zferere—-...

5) rtyolel—...

6) ugpeientm_—-...

V. Put the words in the right order to form sentences.

. service food facets industry The many has.

. restaurants service Table in is common bars and.

. are There providers different many service food.

. culture products The of food types will depend made the local upon.
. grade available is industry as equipment Equipment .

. counter serve can Patrons buffets from the themselves or.

VI. Translate the following phrases into English.

DIloamagate oA KaTeropuio,2) oOciaykuBaHHE OQHUUAHTAMH, 3)
caMoe Hayano,4) IHUPOKHHA BHEIOOP dYero-imbo,5) 3aBHCETh OT MECTHBIX
o0bIYaeB, 6)packpbIBaTh TEKyIlue TeHEeHLUH,T) UHIYCTpUs
0OIIECTBEHHOTO MUTaHUA, 8) MPOAYKTHl NMUTaHUA,9) orroBas (upma, 10)
HAIIEJIMBATLCSA Ha ONpeAeaEHHOro mokymnareis (padoTaTh ¢ onpeaeaéHHON
LIETIeBON ayIUTOpHEN)

AN DN AW~



Module 11

Restaurants Concepts

Text A

3 pepper
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Restaurant Types and Concepts
Definitions and Examples of Restaurant Concepts

Today there are many different types of restaurants, from fast food to
family casual. Here is a brief overview of some of the more popular
restaurant concepts.

L] |

Fast food is the most familiar restaurant to most people. Chains like
McDonalds and Burger King became popular in the 1950s, and helped
spawn countless other concepts like Taco Bell, KFC, and In&Out Burger.
Fast food service attracted customers for its speed and convenience.

Fast food restaurants are typically chains. If you are thinking of opening
a fast food franchise, keep in mind that the initial costs of franchising are
more expensive than opening an independent restaurant.

15



This is one of the biggest trends right now. Fast casual is slightly more
upscale than fast food. Fast-casual restaurants offer disposable dishes and
flatware, but their food tends to be presented as more upscale, such as
gourmet breads and organic ingredients. Open kitchens are popular with fast
casual chains, where customers can see their food being prepared. Boston
Market is classified as fast casual.

Cafg is a restaurant that does not offer table service. Customers order
their food from a counter and serve themselves. A café menu traditionally
offers things such as coffee, espresso, pastries, and sandwiches. Cafes
originated in Europe and are strongly associated with France. They are
known for their casual, unhurried atmosphere. Outdoor seating is another
trademark of a café. Panera Bread is an example of a popular bakery-café
chain. The term bistro is sometimes interchanged with café. A bistro is
actually a café that offers full meals (albeit, cheaper than a full-fledged sit-
down restaurant).

16



Pub is short for Public House; pubs date back hundreds of years to
Europe, especially Great Britain. Pubs have a timeless appeal, for their laid
back atmosphere. Brewpubs offer beer made in-house, as well as a wide
selection of other beers and ales. Pubs can offer full menus, as well as
appetizers. Many casual style restaurants have a separate pub side to their
establishment.

I |

Casual Style Dining is also known as family style dining in the United
States. Casual style restaurants offer moderately priced entrees. This is one
of the largest markets in the US right now. Causal style dining can be any
number of themes, from Italian (Olive Garden) to seafood (Red Lobster) to
Mexican (Chilis). Casual style restaurants offer table side service, non-
disposable dishes, while still keeping the menu moderately priced.

Just as the name implies, fine dining is used to describe a much more
upscale restaurant, one that offers diners an elegant atmosphere with high-

17



quality service. The chefs in fine dining restaurants are usually
professionally trained, and the food is fairly expensive, but worth it.

Another hugely popular restaurant concept are food trucks. These
mobile eateries are popular for a variety of reasons: they have low start-up
costs, low labor costs, and little overhead. Starting your own food truck still
requires many of the same steps as opening a new restaurant. You need a
business plan, financing, a menu, equipment, and good name. A trademark
of a food truck business is the use of social media to announce where the
truck is each day.

[ 8 | |

If you are looking for a way to try out a restaurant without any longtime
commitment, a pop-up restaurant is one solution. Some professional chefs
open their own pop-ups to build their culinary reputation, since the short-
term nature of a pop-up allows chefs total freedom and creativity in the
kitchen. Others open a pop up restaurant to test out a restaurant concept,
using it as an avenue to entice investors as well as the public to try it out. On
a more philosophical note, other people use pop up restaurants as a way to
offer gourmet dining at reduced prices, so everyone can enjoy it. Lastly,
pop-ups are sometimes used as a vehicle for fundraising by civic and
community groups.

https://www.thebalance.com/types-of-restaurants-2888525 (3489)

18



After reading:
Look through the text again and choose the best heading for each

paragraph
A. Pub
B. Food Trucks
C. Fast Food Restaurant
D. Fine Dining
E. Fast Casual Dining
F. Pop Up Restaurant
G. Café
H. Casual Style Dining

1. 2. 3. 4. 5. 6. 7. 8.

Study the vocabulary:
Vocabulary

1. albeit [o:I'bi:nt]; ot "all though it be (that)" xots (u)

2. appeal — mpuBIEKATETHLHOCTD, IPUTATATEIHLHOCTH

3. appetizer ['@pitaiza]; = appetiser 1) 3akycka (KylaHbe, IOJaBaeMoe
mepes TOpIIYUMH OJTF01aMu )

4. bistro ['bi:strau] — 6ucTpo, 3aKycouHas

5. brewpub cym. — Opromab — mad WM pecTopaH, KOTOPBI TOPTyeT
MTUBOM COOCTBEHHOTO MTPOM3BOJCTBA, KaK MPAaBUIIO MaJOTOHHAKHOTO

6. casual dining restaurant-cemeiHBIN pecTOpaH MOJIHOTO OOCTYXH-
BaHUS

7. chain [ffen] — ceTs 3aBefeHMIA IO OOIIUM yTIPaBIEHUEM

8. civic ['stvik] — ropoackoit

9. diner ['damns] — rocTh, IpUTIAIIEHHBIH K 00€1y

10. dining — npun. — o6eAeHHBIN; PECTOPAHHBIN ;IUTAHUE; TOCEIICHNE
ecTopaHa

11. dishes — mocyna

12. disposable [dis'pouzabl] — BeiOpaceIBaembli (TI0CIE YIIOTPEOICHHS);
Pa3oBBIi, OJHOPA30BBIN

13. eatery — 3akycodHas, 3aberaioBKa, CTOJIOBKa (HEOOIBIION AeTIeBHIH
pecTopaH)
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14. entice [imn'tars,] — coOJNa3HATh, 3aMaHWBaTh, CMAaHHBATh;

IepeMaHnuBaTh
15. entree ['ontrer] ; ['a:ntrer] — riaBHOE OJIFOI0
16. fine dining restaurant — pecTopaH  BBICOKOW  KyXHH;

racTPOHOMHYECKHI PECTOPaH; 3JIUTHBIN pecTopaH

17. flatware ['fletweo] — cromoBbIe TPUOOPHI (HOXKH, BUIIKH U JIOXKKH )

18. food truck — mepenBmkHas 3aKycouHasi; aBTO(QyproH OBICTPOro
MUTAHUS; IEPEBIKHASL TOPTOBast TOYKA

19. franchise['frenffaiz] — ¢panmmsza (Ha HCMOIB30BaHUE TOPrOBOU
MapKH) ;

20. fast casual dining restaurant — ceMmeHHbBIII pecTopaH OBICTPOTO
00CcITy)KUBaHWS

21. full meals — monHOE cTONOBaHKE

22. fully fledged — 1) momHONpaBHBIN, TOTHOIICHHBII

23. fund(-)raising ['fand reizin] — cOop nener (Ha 01aroTBOpPHUTEIHHBIE
HYX]IBI)

24. gourmet ['guomel] — racTpOHOM, TYpPMaH

25. in-house — coOGCTBEHHBIN, BHYTPEHHNHN, BHY TPH(PUPMEHHBII

26. labor costs — 3aTpaTbl Ha pPabo4yl0 CHUIy, TPYAOBBIE 3aTparthl,
TPYI03aTpaThl

27. laid-back o0rmi. — cioKOWHBIN, HEHANPSKEHHBIN; pacciabIeHHbINH

28. moderately priced — 3a yMepeHHyYIO IEeHY (Kak OIpeaciieHHe K
CYIII.); IO YMEPEHHOH IIeHe (KaK OmpeieNeHre K CyIl.) ;HeI0pOron

29. open kitchen — oTKpbITast KyxXHA

30. outdoor seating — CTOMUKH Ha yJHLe (0 pecTOpaHe )

31. overhead costs — HakIaIHBIE PacXO.IbI

32. pop up — BpeMEHHBII pecTopaH

33. side-HaxoIUTHCS PAIOM, COMTPHUKACATHCS (C YeM-I1.)

34. sit-down restaurant — pecTopaH, He OTHOCSIIMNCS K KaKOM-JI. CeTH
OBICTPOTO THTaHHS, KIACCHYECKHA PECTOpaH, amep. TPaIHIUOHHBIN
pectopal (pecTopaH, B KOTOPOM MOCETHUTENeH OQUIHAaHT O0OCTyKHBAeT 3a
CTOJIIKOM)

35. social media — coumanpHble Meaua BeOCAWTHI M HPUIIOKEHHSA,
HCTIOJIb3YyEMBbIE JUIsl IOCTPOEHHSI COLUANIBHBIX CETEH.

36. spawn [spo:n] — MOPOKAATh, BHI3HIBATH

37. start-up costs — mepBOHAYaNIbHbIE M3JEPKKU;, IEPBOHAYAIbHBIE
pacxofbl; yUpEAUTEIbCKUE U3ACPKKU; YUPEIUTENbCKUE PACXOIbl, OpraHu-
3aLMOHHBIE PACXOJbl ;paCX0/Ibl Ha CO3/JaHUE HOBOTO IPEATIPUATHUS
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38. table service — oOciy>kuBanre OpUIHAHTAMI
39. themes- TemaTuka

40. timeless — HENMOJBIACTHBIM BpEMEHH; HEMPEXOIIINH; HeycTa-
peBaroiuin
4]1. trademark ['trerdmak] — 1) ToproBas Mapka, TOBapHBIH 3HAK;

2) OTIUYUTENBHBIN 3HAK, THITUYHAS YepTa

42. try out — THIaTENbHO NPOBEPSTH; HUCIPOOOBATH; ONPOOOBATH; MPO-
00BaTh; UCIBITHIBATh; OTOUPATEH;

43. upscale-[ap'skeil]; up-market — BBICOKOKaUeCTBEHHBIH, BBICILIETO
KadecTBa, BRICOKOKJIACCHBIN (0 TOBapax, ycIyrax)

Comprehension Check

Complete the following sentences according to the text.

L

1. Fast food service attracted customers... .

2. Open kitchens are popular with fast casual chains, ... .
3. Café is a restaurant that ... .

4. A café menu traditionally offers things ... .

5. Brewpubs offer beer ... .

6. Casual style restaurants offer ... .

7. The chefs in fine dining restaurants are ... .

8. Food trucks are popular for a variety of reasons: ... .
9. Pop-ups are sometimes used ... .

II. Answer the following questions and give examples.

. When did fast food chains become popular?

. Why did fast food service attract customers?

. What should you keep in mind while opening a fast food franchise?
. What do fast-casual restaurants offer?

. What is an open kitchen?

. In what way cafes are different from other types of eateries?
. Where did cafes originate?

. What is the difference between bistro and a café?

. Why do pubs have a timeless appeal?

10. What are peculiarities of a casual style dining?

11. What restaurants can be called fine dining ones?

12. Why are food trucks so popular?

13. Why do people open pop-ups?

O 001NN B W —
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II1. Correct the following false statements according to the text.

1. Fast food is the most unknown restaurant to most people.

2. If you are thinking of opening a fast food franchise it will be cheaper
than opening an independent restaurant.

3. Pubs have a timeless appeal, for their strict atmosphere.

4. Casual style restaurants offer cheaply priced entrees.

5. Fine dining is used to describe a casual restaurant.

6. Food trucks are not popular with people.

7. Pop-up restaurants are opened to cheat others.

1V. Fill in the appropriate words in to the gaps.

offers, France, Europe ,chain, atmosphere, bistro, trademark, full
meals, table service, counter.

Café is a restaurant that does not offer " . Customers order
their food from a z and serve themselves. A café menu
traditionally > things such as coffee, espresso, pastries, and
sandwiches. Cafes originated in * and are strongly associated
with > . They are known for their casual, unhurried ®
Outdoor seating is another " of a café. Panera Bread is an example

8. 9. . .
of a popular bakery-café . The term 1S sometimes
interchanged with café. A  bistro is actually a café that

10.
offers (albeit, cheaper than a full-fledged sit-down
restaurant).

Language Focus
V. Match the words with their definitions.

1) franchise a) is designed to be thrown away after it has been used.
2) disposable b) give rise to produce or generate a large number of
3) spawn c) is an authority that is given by an organization to

someone, allowing them to sell its goods or services or
to take part in an activity which the organization|
controls.
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4) gourmet d) a small, informal restaurant or a bar where food is|
served.

5) bistro e) an establishment, typically one including a
restaurant, selling beer brewed on the premises

6) brewpub f) Is nicer or more unusual or sophisticated than

ordinary food, and is often more expensive.

VI. Match the English and Russian equivalents.

1) chain a) BBICOKO KaUeCTBEHHBIN

2) flatware b) cerp 3aBenenuit o 00ITIM
yHpaBJIeHHEM

3) upscale C) CTOJIOBBIE TPUOOPHI (HOXKH, BUIKU
1 JIOKKH)

4) table service

d) cobGcTBeHHBINH

5) outdoor seating

€) CeMEWHBIN PeCcCTOpaH MOJHOTO

00CITy>)KUBaHHS
6) sit-down restaurant f) cronmku Ha ynuIe
7) in-house g) TPaauIMOHHBIA pecTOpaH
8) casual dining restaurant h) oGcnyxuBanue opuImaHTaMu

VII. Match the synonyms.

1) upscale a. eternal

2) gourmet b. high-quality
3) bistro c. relaxed

4) timeless d. gastronome
5) appeal e. lunchroom
6) laid-back f. attraction
7) appetizer g. reasonable
8) moderate h. starter

VIII. Form the nouns from the following adjectives.

1. Popular—...

2. Independent—...

3. Casual—...
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4. Moderate—...
5. Vary—...
6. Free—...

7. Creative—. ..
8. Elegant—...
9. the

IX. Make a presentation about your favorite restaurant in Novosibirsk
according to the plan.

Name...Location...Type...Décor...Cuisine...Price...Conclusion...

X. Write a summary of the Text A and retell it.

Text B

¥
Z
g

Italian restaurant named as best in the world

A restaurant in the city of Modena, Italy, has been named as the best
restaurant in the world. The restaurant Osteria Francescana was crowned
number one at the World’s 50 Best Restaurants awards ceremony in New
York. The ceremony is like the Oscars of the food world. Italian food is
loved worldwide, but surprisingly, this is the first time an Italian eatery has
won the annual prize. The Osteria Francescana came second in 2015 and
third in 2013 and 2014. The chef and owner of the Osteria Francescana is
Mr Massimo Bottura. He was very emotional on stage when he collected the
award. He said: "I want to thank everyone because it has been so hard. Our
job is all about art...in the kitchen."

Winning the award has been good for business. The Osteria Francescana
is fully booked until November. Anyone who wants to eat there must make
a reservation six months in advance. Customers will now fly to Italy just to
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eat at Mr Bottura's restaurant. The competition judges gave Bottura the
award for his creative and original food and traditional ingredients. In
particular, Bottura makes amazing shapes with cheese and creates, "forms
and textures most diners will never have previously experienced." One of
his best-known dishes is a dessert called, "Oops, I Dropped the Lemon
Tart". This is a pastry that the chef drops from half a metre and smashes on
the plate.

After reading.

I. True / false: Read the headline. Guess if a-h below are true (T) or
false (F).

. An Italian restaurant in Medina is the best restaurant of 2016. T /F

. The restaurant was top of a list of 50 restaurants. T /F

. It is the third time an Italian restaurant has won this award. T /F

. The chef said his job is to create art in the kitchen. T/F

. Winning the award has not been good for the chef's business. T /F
People need to book 24 hours ahead to get a table at the restaurant.

. The chef creates amazing shapes with cheese. T/F
. The chef drops a lemon tart from 50 cm onto a plate. T/F

S Mo oo o

11. Synonym match: Match the following synonyms from the article.

. restaurant a. booking

. like b. amazingly

. surprisingly c. shapes

. annual d. completely

. award e. eatery

. fully f. recipes

. reservation g. prize

. in advance h. similar to

O 0| | N[ | | W[ N —

. forms 1. ahead

10. dishes j- yearly
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III. Phrase match: (Sometimes more than one choice is possible)

. crowned

a. of the food world

. The ceremony is like the Oscars

b. hard

. an [talian eatery has won the

c¢. six months in advance

. it has been so

d. been good for business

€. number one

. Winning the award has

f. is a dessert

. fully

g. ingredients

. make a reservation

h. in the kitchen

1
2
3
4
5. Our job is all about art
6
7
8
9

. original food and traditional

1. booked

10. One of his best-known dishes

j. annual prize

1V. Gap fill . Put these words into the spaces in the paragraph below.

crowned
annual
emotional
ceremony
art

named
surprisingly
chef

A restaurant in the city of Modena, Italy, has been (1)

the best restaurant in the world. The restaurant Osteria Francescana was
2) number one at the World's 50 Best Restaurants awards
ceremony in New York. The (3) is like the Oscars of the
food world. Italian food is loved worldwide, but (4) , this is
the first time an Italian eatery has won the (5) prize. The
Osteria Francescana came second in 2015 and third in 2013 and 2014. The
(6) and owner of the Osteria Francescana is Mr Massimo
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Bottura. He was very (7) on stage when he collected the
award. He said: "I want to thank everyone because it has been so hard. Our
job is all about (8) ...in the kitchen."

V. Put these words into the spaces in the paragraph below.

advance
drops
award
amazging
booked
dishes
diners
original

Winning the (9) has been good for business. The Osteria
ncescana is fully (10) until November. Anyone who wants to
eat there must make a reservation six months in (11) .
Customers will now fly to Italy just to eat at Mr Bottura's restaurant. The
competition judges gave Bottura the award for his creative and (12)

food and traditional ingredients. In particular, Bottura makes
(13) shapes with cheese and creates, "forms and textures
most (14) will never have previously experienced." One of
his best-known (15) is a dessert called, "Oops, I Dropped the
Lemon Tart". This is a pastry that the chef (16) from half a
metre and smashes on the plate.

VI. Comprehension questions

. In which Italian city is the ward-winning restaurant?

. How many restaurants are on the awards list?

. How many Italian restaurants have won this prize before?
. Who is Massimo Bottura?

. Who did the chef want to thank?

. Until when is the restaurant fully booked?

. How long in advance should you book a table?

. What kind of ingredients does the chef use?

OO N AW~
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9. What does the chef make amazing shapes with?
10. What is "Oops, I Dropped the Lemon Tart"?

VII. Multiple choice quiz

1) In which Italian city is the award-winning restaurant?
a) Modena

b) Milan

¢) Moncalieri

d) Modica

2) How many restaurants are on the awards list?
a) 30

b) 40

c) 50

d) 60

3) How many Italian restaurants have won this prize before?
a)3

b) 0

c) 27

d)7

4) Who is Massimo Bottura?

a) a speed-eating champion

b) a customer

c) ajudge

d) the chef

5) Who did the chef want to thank?

a) everyone

b) the cheese makers

c) his staff

d) Italians

6) Until when is the restaurant fully booked?
a) early August

b) late July

c¢) the middle of next month

d) November
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7) How long in advance should you book a table?
a) a week or so

b) 6 months

¢) 24 hours

d) 48 hours

8) What kind of ingredients does the chef use?
a) ingredients from his garden

b) Italian ingredients

c) organic ingredients

d) traditional ingredients

9) What does the chef make amazing shapes with?
a) spaghetti

b) lemons

c) cheese

d) textures

10) What is "Oops, I Dropped the Lemon Tart"?
a) a famous Italian movie

b) a dessert

¢) a book

d) an Internet site

VIII. Language — Cloze (Gap-fill)

A restaurant in the city of Modena, Italy, has been (1) as the best
restaurant in the world. The restaurant Osteria Francescana was (2)
number one at the World's 50 Best Restaurants awards ceremony in New
York. The ceremony is (3) _ the Oscars of the food world. Italian food is
loved worldwide, but (4) _ , this is the first time an [talian eatery has won
the annual prize. The Osteria Francescana came second in 2015 and third in
2013 and 2014. The chef and owner of the Osteria Francescana is Mr

Massimo Bottura. He was very emotional (5)  stage when he collected
the award. He said: "I want to thank everyone because it has been so hard.
Ourjobis(6)  about art...in the kitchen."

Winning the award has been good (7)  business. The Osteria

Francescana is fully booked until November. Anyone who wants to eat there
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must make a reservation six months (8) advance. Customers will now
fly to Italy just to eat at Mr Bottura's restaurant. The competition judges
gave Bottura the award for his creative and original food and traditional
ingredients. In (9) _ , Bottura makes amazing shapes with cheese and
creates, "forms and textures most (10)  will never have previously
experienced." One of his best-(11)  dishes is a dessert called, "Oops, I
Dropped the Lemon Tart". This is a pastry (12) _ the chef drops from
half a metre and smashes on the plate.

Which of these words go in the above text?

1.(a) naming (b) names (c) named (d) name

2.(a) crowned (b) crowed (c) clowned (d) crawled

3.(a) like (b) liking (c) similar (d) similarly

4. (a) surprisingly (b) surprised (c¢) surpasses (d) surprise

5.(a) by (b) at (¢) in (d) on

6.(a) total (b) every (c) whole (d) all

7.(a) for (b) from (c) to (d) of

8.(a@ of (b) to (¢) on (d) in

9.(a) particular (b) practical (c) peculiar (d) partially

10. (a) dinners (b) diners (c¢) dines (d) din-dins

11. (a) knowledge (b) known (c¢) knowing (d) knew

12.(a) that (b) what (c) for (d) so

IX. Put the text back together

(a) amazing shapes with cheese and creates, "forms and textures most
diners will never have previously

(b) because it has been so hard. Our job is all about art...in the kitchen."

(c) experienced." One of his best-known dishes is a dessert called,
"Oops, I Dropped the Lemon

(d) Winning the award has been good for business. The Osteria
Francescana is fully booked until

(e) this is the first time an Italian eatery has won the annual prize. The
Osteria Francescana came second in 2015 and

(f) gave Bottura the award for his creative and original food and
traditional ingredients. In particular, Bottura makes

(g) November. Anyone who wants to eat there must make a reservation
six months in
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(h) advance. Customers will now fly to Italy just to eat at Mr Bottura's
restaurant. The competition judges

(i) ceremony in New York. The ceremony is like the Oscars of the food
world. Italian food is loved worldwide, but surprisingly,

(j) A restaurant in the city of Modena, Italy, has been named as the best
restaurant in the world. The restaurant

(k) third in 2013 and 2014. The chef and owner of the Osteria
Francescana is Mr Massimo Bottura. He was very

(1) Tart". This is a pastry that the chef drops from half a metre and
smashes on the plate.

(m) emotional on stage when he collected the award. He said: "I want to
thank everyone

(n) Osteria Francescana was crowned number one at the World's 50 Best
Restaurants awards

X. Put the words in the right order

1. of world is Oscars food ceremony the the The like

2.an has is time eatery This first Italian won the

3. collected when very the emotional award on He stage was he .
4. because it has been so hard I want to thank everyone
5.all kitchen about Our art job in is the

6. has award the Winning business for good been .

7. reservation wants there a who eat make Anyone to must .
8. will diners most Textures experienced previously have never .
9.is One best dishes dessert his known a — of .

10. a half from drops chef the that pastry a is This metre

XI1. INTERNET: Search the Internet and find out more about
restaurants from around the world. Share what you discover with your
partner(s) in the next lesson.

XII. ART AND FOOD: Write a magazine article about art and food.
Include imaginary interviews with people who think food is art, and
with people who think it isn't.

https://breakingnewsenglish.com/1606/160618-restaurants.html
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Text C

Abu Dhabi opens government 'Happiness Cafe'

The Abu Dhabi government has opened a special cafe for its employees
that is dedicated to their happiness. The new 'Happiness Cafe' is located in
the headquarters of the Ministry of Culture and Knowledge Development.
Staff are being encouraged to take time out from their busy days to unwind
and chill out so they can revitalize and rejuvenate themselves. The cafe is
full of plush sofas and couches and has a specially designed decor to
provide the perfect ambience for feeling happy and create an atmosphere of
positivity. It even has its own garden and fountain to add a touch of nature
to the surroundings. One worker enthused about the new cafe, saying it
would help her to smile more at work.

The cafe was opened by Sheikh Nahyan bin Mubarak, Minister of
Culture and Knowledge Development. He hoped it would create a positive
environment in the workplace, allow employees to better release their
productive energy, and improve the work environment in the ministry. The
Happiness Cafe is part of a program initiated by Sheikh Mohammed bin
Rashid, Vice President and Ruler of Dubai, called the National Program for
Happiness and Positivity. He said happiness was, "a renewable and
sustainable asset". Sheikh Nahyan said this program intended to establish,
"the values of positivity and happiness as a way of life in the UAE". He
hoped it would eventually put the UAE in the top five of the world's
happiest countries.

1. True / false: Read the headline. Guess if a-h below are true (T) or
false (F).

1. The Abu Dhabi government opened a happiness cafe for all
workers. T/F
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2. The Abu Dhabi 'Happiness Cafe' can be found in a top shopping

T/F

mall.

3. The cafe has its own garden and fountain.
4. A worker said the cafe didn't really make her happier.
5. The UAE's President opened the cafe.

T/F
T/F
T/F

6. The Ruler of Dubai started a program based on national

happiness.

T/F
7. The Ruler of Dubai said happiness was a renewable asset.

T/F

8. The UAE is currently outside the world's top five happiest

countries.

T/F

1. Synonym match: Match the following synonyms from the article.

1. headquarters a. ree

2. chill out b. relax

3. ambience ¢. meant

4. enthused d. raved

5. create e. customized
6. dedicated f. HQ

7. release g. benefit

8. asset h. generate

9. Intended 1. in time

10. Eventually

j- atmosphere

II1. Phrase match: Sometimes more than one choice is possible.)

1. opened a special café a) about the new cafe

2. dedicated to b) energy

3. take time out c) away of life

4. a specially designed decor to | d) their happiness

provide

5. one worker enthused e) world's happiest countries

33



release their productive f) from their busy days

happiness was a renewable h) for its employees

6.
7. improve the work g) environment
8.
9.

the values of positivity and | i) and sustainable asse
happiness as

10. in the top five j) and sustainable asset

IV. Gap fill

Put these words into the spaces in the paragraph below.

positivity

dedicated

unwind

enthused

located

touch

ambience

plush

The Abu Dhabi government has opened a special cafe for its employees
that is (1) to their happiness. The new 'Happiness Cafe' is
2) in the headquarters of the Ministry of Culture and
Knowledge Development. Staff are being encouraged to take time out from
their busy days to (3) and chill out so they can revitalize and
rejuvenate themselves. The cafe is full of (4) sofas and
couches and has a specially designed decor to provide the perfect
5) for feeling happy and create an atmosphere of
(6) . It even has its own garden and fountain to add a
@) of nature to the surroundings. One worker
®) about the new cafe, saying it would help her to smile

more at work.
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Put these words into the spaces in the paragraph below.

initiated

values

positive

eventually

part
release
way
asset

The cafe was opened by Sheikh Nahyan bin Mubarak, Minister of
Culture and Knowledge Development. He hoped it would create a

)] environment in the workplace, allow employees to better
(10) their productive energy, and improve the work
environment in the ministry. The Happiness Cafe is (11) ofa
program (12) by Sheikh Mohammed bin Rashid, Vice

President and Ruler of Dubai, called the National Program for Happiness
and Positivity. He said happiness was, "a renewable and sustainable

(13) ". Sheikh Nahyan said this program intended to
establish, "the (14) of positivity and happiness as a
(15) of life in the UAE". He hoped it would (16)

put the UAE in the top five of the world's happiest countries.

V. Comprehension questions

1. Who can go to the 'Happiness Cafe'?

2. Where is the cafe located?

3. What kind of couches is the cafe full of?

4. Besides a garden, what adds a touch of nature to the cafe?

5. What did a worker say she could do more of at work?

6. What did Sheikh Nahyan hope the cafe would create in the
workplace?

7. What did Sheikh Nahyan hope would be released among employees?

8. Who started the National Program for Happiness and Positivity?

9. What values did Sheikh Nahyan say were a way of life in the UAE?

10. Where does the UAE want to be among the world's happiest
countries?
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VI. Multiple choice quiz

1) Who can go to the 'Happiness Cafe'?
a) people from Dubai

b) anyone

¢) Abu Dhabi government employees
d) UAE citizens

2) Where is the cafe located?

a) the Ministry of Culture and Knowledge Development
b) the Ministry of Happiness

¢) a premium shopping mall

d) the parliament building

3) What kind of couches is the cafe full of?
a) plush ones

b) blue ones

¢) antique ones

d) leather ones

4) Besides a garden, what adds a touch of nature to the cafe?
a) a mountain

b) a fountain

¢) birdsong

d) paintings

5) What did a worker say she could do more of at work?
a) meeting deadlines

b) sleep

c) overtime

d) smile

6) What did Sheikh Nahyan hope the cafe would create in the
workplace?

a) harmony

b) a positive environment

c) shorter working hours

d) the smell of coffee
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7) What did Sheikh Nahyan hope would be released among employees?
a) productive energy

b) doves

c) stress

d) fear

8) Who started the National Program for Happiness and Positivity?
a) the ruler of Abu Dhabi

b) a school child

¢) the ruler of Dubai

d) a company CEO

9) What values did Sheikh Nahyan say were a way of life in the UAE?
a) self-expression and self-confidence

b) 100 and 1,000

c) patriotism and identity

d) positivity and happiness

10) Where does the UAE want to be among the world's happiest
countries?

a)top 5

b) number one

c) top ten

d) better than now

VII. Discussion - Abu Dhabi opens government 'Happiness Cafe'

STUDENT A’s QUESTIONS (Do not show these to student B)

1. What did you think when you read the headline?

2. What springs to mind when you hear the word 'happiness'?

3. What might be in a happiness cafe to make you happy?

4. Should there be happiness cafes everywhere?

5. How good are the cafes in your town at making you happy?

6. What should employers do to make their employees happy?

7. How might a happier workforce affect a company or organization?
8. What do you do to unwind or chill out?
9. What is the perfect ambience for happiness?
10. What makes you happy?
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STUDENT B’s QUESTIONS (Do not show these to student A)

. Did you like reading this article? Why/not?

. What do you think of when you hear the word 'cafe'?

. What do you think about what you read?

. What do you do to release your productive energy?

. How important is happiness?

. Some countries measure happiness. What benefits does this have?
. Should our top focus in life be on happiness?

. Can money always make you happy?

. How happy is your country?

10. What questions would you like to ask visitors to the cafe

VIII. Language — Cloze (Gap-fill)

The Abu Dhabi government has opened a (1) cafe for its
employees that is dedicated (2)  their happiness. The new 'Happiness
Cafe' is located in the headquarters of the Ministry of Culture and
Knowledge Development. Staff are being encouraged to take time out from
their busy days to (3) _ and chill out so they can revitalize and
rejuvenate themselves. The cafe is full of (4) sofas and couches and
has a specially designed decor to provide the perfect (5)  for feeling
happy and create an atmosphere of positivity. It even has its own garden and
fountain to add a (6) _ of nature to the surroundings. One worker enthused
about the new cafe, saying it would help her to smile more at work.

The cafe was (7) by Sheikh Nahyan bin Mubarak, Minister of
Culture and Knowledge Development. He hoped it would create a positive
environment in the workplace, allow employees to (8) _ release their
productive energy, and improve the work environment in the ministry. The
Happiness Cafe is part of a program (9) by Sheikh Mohammed bin
Rashid, Vice President and Ruler of Dubai, called the National Program for
Happiness and Positivity. He said happiness was, "a renewable and
sustainable (10) _ ". Sheikh Nahyan said this program intended to
establish, "the values of positivity and happiness (11) __ a way of life in
the UAE". He hoped it would eventually put the UAE in the (12)  five
of the world's happiest countries.

O 01NN W~

Which of these words go in the above text?

1.(a) special (b) especial (c) specially (d) especially
2.(a) of (b) at (¢) to (d) on
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3.(a) winding (b) windy (¢) rewind (d) unwind
4.(a) flush (b) plush (c) crush (d) rushed

5.(a) ambrosia (b) ambivalence (c) ambulance (d) ambience
6.(a) pat (b) hold (c) touch (d) grip

7.(a) opener (b) opened (c) opening (d) open
8.(a) better (b) good (c) well (d) goodly

9.(a) initiated (b) instituted (c) imbued (d) instilled
10.(a) cosset (b) assert (c) asset (d) gusset
11.(a)has (b) was (c) ease (d) as

12.(a) topping (b) top (c) topped (d) tops

IX. Put the text back together

(a) The cafe was opened by Sheikh Nahyan bin Mubarak, Minister of
Culture and Knowledge Development. He hoped it would

(b) Knowledge Development. Staff are being encouraged to take time
out from their busy days to unwind and chill

(c) own garden and fountain to add a touch of nature to the
surroundings. One worker enthused

(d) out so they can revitalize and rejuvenate themselves. The cafe is full
of plush sofas and couches and has a specially

(e) Happiness and Positivity. He said happiness was, "a renewable and
sustainable

(1-f) The Abu Dhabi government has opened a special cafe for its
employees that is dedicated to their

(g) happiness. The new 'Happiness Cafe' is located in the headquarters
of the Ministry of Culture and

(h) of life in the UAE". He hoped it would eventually put the UAE in
the top five of the world's happiest countries.

(1) about the new cafe, saying it would help her to smile more at work.

(j) designed decor to provide the perfect ambience for feeling happy and
create an atmosphere of positivity. It even has its

(k) asset". Sheikh Nahyan said this program intended to establish, "the
values of positivity and happiness as a way

(1) by Sheikh Mohammed bin Rashid, Vice President and Ruler of
Dubai, called the National Program for

(m) energy, and improve the work environment in the ministry. The
Happiness Cafe is part of a program initiated

(n) create a positive environment in the workplace, allow employees to
better release their productive
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X. Put the words in the right order

1. Dhabi special government cafe has The opened Abu a .
2.are Staff days busy their from out time take to encouraged
being .
. A provide specially the designed perfect decor ambience to .
.To nature add to a the touch surroundings of .
. One help would it saying , cafe new the about enthused worker .
. environment would in create the a workplace positive It .
. better to employees Allow energy productive their release
. sustainable was asset a He renewable said and happiness .
.way of life in the UAE Positivity and happiness as a .
10. world's the of five top the in UAE the Put countries
happiest

O 03N N b~ W

XI. Write a magazine article about opening happiness cafes
everywhere. Include imaginary interviews with people who are for and
against this.

https://breakingnewsenglish.com/1705/170504-happiness.html

Text D

In New York, Food Halls Are Becoming Popular

Food halls, where different food sellers gather in one place, are
becoming popular in New York City.

The real estate company Cushman & Wakefield says the number of
food halls in the United States grew more than 37 percent in the first nine
months of 2016. Property developers have even opened food halls inside
large apartment buildings.
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Todd English, a famous chef, helped the trend begin in New York when
he opened Todd English’s Food Hall at the Plaza Hotel in 2010. A food hall
called Eataly, which sells mostly Italian food, opened soon after. It is
operated by the well-known chefs Mario Batali and Lidia Bastianich.

In the last 6 months, four new food halls have opened in New York.

Jonathan Butler is the co-founder of the popular outdoor food market
Smorgasburg and the Berg’n food hall, which opened in 2014.

"Food is kind of the new rock and roll — it’s the thing that the public is
just so excited about.”

Butler spoke recently at a conference called “Cities for Tomorrow.” He
discussed the difficulties of operating a food hall. The New York Times
newspaper organized the conference .

In large cities like New York, it costs a lot to open and operate a
restaurant. Food halls give chefs the chance to open a smaller space with
less risk.

The food sellers at Berg’n began their careers at outdoor food stands,
food trucks or as caterers. Food halls are a way for them to test the
popularity of their food without opening a restaurant.

Danie Garcia is general manager at Landhaus which sells food at
festivals and outdoor markets. But its only permanent place to sell food is at
the Berg’n food hall.

“This gives us a little bit of flexibility because, you know, it’s less
maintenance than having an entire restaurant. It’s a little bit easier to
manage.”

https://learningenglish.voanews.com/a/in-new-york-food-halls-are-
becoming-popular/3961974.html

Vocabulary

1. apartment building — MHOTOKBapTHPHBI 1OM

2. entire [1n'tars |, MONHBIN, ENBIA, Bech Syn: total , whole

3. food hall — pecropanHblii ABOPHK (MECTO B KPYIMHOM TOPTOBOM
LEHTpE, TJe HaXOIATCS 3aKyCOUYHbIE U Kade), raCTPOHOMHYECKHI OTAE.

4. general manager TJTaBHBIN yIIPaBISIOIIHA

5. maintenance ['memt(o)non(t)s] — OKCIUTyaTallMOHHBIE PACXOJIbI
(BKJTIOYAs TEKYIIUN PEMOHT)

6. property developer — 3acTpoiiuk
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Comprehension Check:

1. Answer the following questions:

1. What are food halls?

2. Are food halls becoming popular in New York City?

3. Who helped to begin the trend in New York?

4. What kind of chance is given to chefs with food halls?

5. What are the advantages of opening the food hall? Name all of them
which are mentioned in the article.

6. What does Eataly sell?

7. How many food stalls have been opened in the last 6 month in New
York?

8. Who is Jonathan Butler?

9. Who is Daniel Garcia?

10. What does he think about food halls?

11. What do these numbers from the article refer to?

37, 2016, 2010, 2014, 6, 4, 9.

II1. Fill in the gaps with the appropriate words given below:

shelter, concept , increase , breakout , elements , contain,
exceed , revival , chefs

According to Pamela Flora, director of research for global real estate
services firm Cushman & Wakefield, the number of food halls operating in
the U.S. is expected to 2) 200 by 2019, just about
doubling the number that were opened in late 2016. That represents a
roughly 700 percent 1) since 2010.

Though the 3) was originally conceived generations
ago to 4) the chaos of street markets and
provideS) from the 6) , the food hall has
experienced a serious 7) in recent years. Today, the retail-
restaurant operations blend old and new, featuring open floor plans', a
variety of fresh and prepared foods crafted by local 8) , and, for
up-and-coming *kitchen talent, a chance at a brick-and-mortar’
9)

https://upserve.com/restaurant-insider/now-trending-food-halls-pop-
ping-across-u-s/
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1. open floor plan — oTKpbITas MIAHKPOBKA

2. up-and-coming [ ,Ap(a)n'kamiy ], [-(e)n(d)-] — monarommii HamxekKIbI,
MHOT'000€IAIOIIN, IEPCIIEKTUBHBIN

3. brick-and-mortar — HE4TO yCTOSABIIIEECS, TPATUIIIOHHOE

1V. Translate the following into English:

Oyn-Xomasl 3TO pecTopaHbl ¢ ONFOaMU W3 HATYpPaJIbHBIX MPOTYyKTOB
MPUTOTOBIICHHBIMH  IIe) TIOBapamMH, HO TI0 TIPUEMIIEMBIM II€HAM.
Pectopanpl UCTIONB3YIOT B IIPHUTOTOBICHHUU OJIOM CBEXKHE MSICO, OBOIIH H
MOPEMPOAYKTHI TOIYYSHHbIE HANpsSMYyI0 OT ITOCTABIIUKOB U (hepMepoB C
pPBIHKOB. OTH (bakTopbl, AenaroT Omroga Ooliee MPHUBIEKATEIBHBIMH IS
TOCETHUTEIIEN.

Speaking:

V. Would you like to open a food hall in Novosibirsk? If not why?
Give the full answer.

Language Focus:

VI. Match the words with their definitions:

word definition

1. apartment building a) are people or companies that provide food
and drink for a place such as an office or for
special occasions such as weddings and parties.

2. real estate b) a professional cook, typically the chief cook
in a restaurant or hotel

3. chef c) property consisting of land or buildings

4. caterers d) is the process of keeping it in good condition
by regularly checking it and repairing it when
necessary.

5. maintenance e) willingness to change or compromise

6. flexibility f) lasting or intended to last or remain
unchanged indefinitely

7.permanent g)a large building divided into separate
apartments
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VII. Match the synonyms:

different well-known
popular obstacle
conference vogue

food dealer
seller fare

trend meeting
difficulty various

VIII. Fill in the appropriate prepositions according to the text D:

NN DN kAW

. sell food festivals and outdoor markets.

. be operated the well-known chef

. discuss the difficulties operating a food hall.

. become popular New York City

. gather one place

. co-founder the popular outdoor food market
. begin a career caterers



Module 111

How to Start a Restaurant Business

Text A

Valuable Pointers on How to Start a Restaurant Business

Starting a restaurant business requires a lot of preparation and hard
work. You will have to learn the tricks of the trade and spend some time in
the business to make a name for yourself.

Consistency and quality are the two most essential things, which you
should inculcate in yourself in order to become a successful restaurateur.
Your initial days in this business might be very tough, and you may have to
face financial losses. The main reason behind this is that, you would have to
compete with established and famous restaurants in your locality, with very
few resources, employees, and capital at hand. Reputation is of prime
importance in this business, as people prefer to go to only those places,
which offer quality food and a fair deal for the money spent. Mentioned
below are some tips to start your own restaurant business.

Capital

Initial capital is necessary, as this will be used to set up the basic
infrastructure. You can apply for a loan from a bank that has a low rate of
interest, which will make your initial journey easy.

Location
Choose a good location. This will help to increase your turnover
substantially over the years. The selected location should be ideally in the

45



heart of the city, which will be good for you from the business point of
view. It is mandatory to secure the essential permissions and licenses in
advance from the concerned authorities, for implementing your business
plan.

Get a Partner (Optional)

Sometimes, starting a restaurant on your own can take a toll on you,
both financially and physically. In this case, you can look for a partner and
have a legal agreement with him/her, which will have details regarding the
sharing of the profits and ownership rights of the restaurant. You can also
consider buying a franchise of a reputed chain. The advantage of franchise
buying is that, you get guidance from the company, and the established
brand name will help you in creating a large customer base easily.

Designing

Be very particular when it comes to designing the interiors of your
restaurant. You can pick a theme and design it accordingly. Make sure you
adhere to all the specifications that the government has laid down. Lighting
is another aspect that you cannot ignore. Make sure it's neither too bright
nor too dim for people to eat.

The Essentials

Pay close attention to the kind of crockery, cutlery, silverware, and other
utensils that are purchased. They should be of superior quality and able to
last you a decent amount of time. The utensils used for cooking as well as
serving, should be kept spotless at all times.

Recruitment

While recruiting employees, be very careful because hospitality and
good reception is the key to succeed. Train your employees in all the aspects
related to the smooth functioning of the restaurant like cooking, serving,
receiving guests, etc. If you can afford a very experienced chef, then why
not. Otherwise, you can always try out with freshers, who have that
enthusiasm to prove themselves, which makes them work hard.

Advertising

Advertising is very essential, at least in the initial stages. People should
be aware of what you offer and at what prices. All the above mentioned
things are vital, if you want to survive in the tough competition. And once
you see an improvement in the business, change the strategy and wait for
the returns.
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The food business is one that will never go out of style, nor will it see
too much loss. At the same time, the customer knows exactly what he
wants, so make sure that quality is something you never compromise on.

Read more at Buzzle: http://www.buzzle.com/articles/how-to-start-a-
restaurant-business.html

Study the following vocabulary:
Vocabulary

1. adhere [od'h1o] (adhere to) TBEpmo meprkaThCs, MPHACPKUBATHCS
Yero-j.; 0CTaBaThCs BEPHBIM (UeMy-I.)

2. apply [o'plar] oOpamarbcs ¢ mpochOoid,

3. at hand -nox pyxoii, 6;1U3K0

4. be aware -3HaTh

5. brand name 1) = trade name 2) 3HamMeHuTas Qupma —
MIPOM3BOANTENs TOBApPOB MJAHHOW KaTeTOpPHH, MPHU3HAHHBIA CTaHAApPT
Ka4yecTBa, TOProBasi MapKa H3JIeJns

6. compromise ['’kompromarz] moTi Ha KOMIIPOMICC

7. concerned [kon's3:nd] 3auHTEpECOBAHHBIH

8. consistency [kon'sist(o)n(t)s1] CTOMKOCTD,,CTAKEHHOCTD, ,
YCTOHYMBOCTD; POYHOCTb,

9. crockery ['krok(a)r1]/ mocyna (rmuHsHast, hassHCOBAs)

10. cutlery ['katl(9)r1]- cromoBsIe IPHUOOPHI (HOXKH, BUIKH, JTOKKH)

11. designing [dr'zamig] -IJIaHUPOBaHMUE, KOHCTPYHpPOBaHHE,
MPOEKTHPOBAHKE; PUCOBAHUE ICKH30B

12. dim [dim] — Tyckublii, HeslpKuil; ciadblii (0 CBETALMXCS 00BEKTaX)
dim light — Tyckerii cBeT

13. essentials — XHU3HEHHO HEOOXOAWMBIC BELIHM, MPEAMETHl IEPBOU
HEO0OXOJMMOCTH

14. established [is'teblyt ], — aBTOpUTEeTHBIH, 3aciayXHMBaIOLIMK
JIOBEpHs, MPU3HAHHBIN

15. franchise ['frenffarz] — ¢panmmsa (Ha HCMONB30BAHHUE TOPTOBOWM
MapKH) ; KOMMepUecKasi KOHIIeCCHSI

16. fresher ['frefo] — HOBHYOK

17. go out of style — cTaTh HEMOJHBIM ,BEIXOUTH M3 MOJIBI

18. implement  ['mmplimont] —  BBINOJHATH,  OCYILIECTBIISTH;
o0ecrevnBaTh BBITIONIHEHHE, TIPUBONTE B HCIIOJTHEHUE

19. in advance — 3a0;1aroBpeMeHHO, 3apaHee
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20.

inculcate ['mkalkert] (inculcate in(to)) — npuBuBaTH, BHymAaTh (4TO-

JI. KOMY-J1.) , BCEJATH (B KOTO-JI. UTO-JI.); BHEAPATH, HACAXKIAThH

21.
22.

initial stage — HaYaNBHBIN 3TAIl; HAYaIbHAS CTAJUS
interest rate — TPOIIEHTHAs CTaBKa, CTaBKa MpOIeHTa (TIiaTa 3a

KpeauT B IPOUCHTHOM BBIPAXKCHHUU K CYMMC er,Z[I/ITa)

23.

last — [la:st] — v.O6bITh AOCTAaTOYHBIM (Ha KaKOH-TO MPOMEXYTOK

BpEMEHH)

24,
25.
26.
27.
28.
29.
30.
31.

lay down — ycTanaBnmuBaTh, yTBEpKAATh (YCIOBHUS, IPABUIIA)
lighting ['lartiy] — ocBenienue, cBeT

locality [lou'kaelotr] — MecTHOCTS; paiioH, y4acTOK, Kpaif; MECTO
mandatory ['mendst(o)r1] — 00s13aTeNbHBIN, IPUHYAUTEITHHBII
ownership ['ounafip] — mpaBo cobcTBEHHOCTH

point of view — Touka 3peHus

pointer ['pomnto] — moackaska, HaBojaka, 1Y, copet

profit sharing — yuactue B npuOBIISIX, pa3ieneHue, pacupeneneHue

IpHOBLTH

32.
33.
34.
35.
36.
37.
38.

prove oneself — camoyTBepKIaTHCH

reputed [rT'pju:tid] — UMerOmKI XOPOIIYIO pEMyTaInio; U3BECTHBIN
restaurateur [ restora'ts:] — Binamenel pectopaHa

return — 10Xo, TpUOBLITH

secure [s1'kjus] — momyuaTsb

silverware ['silvoweo] — m3aenus u3 cepebpa; cToIoBoe cepedpo
specification [ spesafr'keif(o)n] — 1) cnenundukanus, neTamu3anus;

JeTanu3upoBanue (JeicTaue, mporecc); 2) a) (specification of) moapoGHOE
u3nokeHue (4yero-n.) 0) neranb, NOAPOOHOCTh (KOHTpakTta W T.IL);
3) 00bprgHO crieruUKanys, TOIPOOHOE ONMMMCAHNE, TEXHUIECKUE YCIOBUSA tO
meet the specifications — cCOOTBETCTBOBaTh TEXHUYECKUM YCIOBHUIM

39.
40.

spotless ['spotlos] — 6€3 eTMHOTO MATHBIIIKA, YACTHINA
substantially [sob'sten(t)f(9)li] — cymiecTBeHHO, B 3HAYHUTEIHHOMN

CTCIICHU

41.
42.
43.
44.
45.

take a toll on — He mpo¥iTH OeccreHO 1A ; HEraTUBHO CKa3aThCsl Ha
to make a name for onerself — cnenats cede nMs

try out ['traraut] — uCHBITEIBaTH, OPOOOBATH, TIIATEIHLHO POBEPSIT
turnover ['t3:n ouva] — ToBapooOOPOT

utensil [ju:'ten(t)s(e)l] — mocyma, yrtBaps kitchen utensils —

KyXOHHas yTBapb

46.

vital ['vait(e)l] — (’)KU3HEHHO) BaKHBIH, HACYIIHBIN, CYIIECTBEHHBIN;

HEOOXOIUMBIN
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Comprehension Check:

1. Answer the following questions:

1. What does starting a restaurant business require?

2. What should the person instill in himself in order to become a
successful restaurateur?

3. Why your initial days in this business might be very tough?

4. What is of the principal importance in this business and why?

5. What is compulsory for implementing your business plan?

6. How can a good location of the restaurant help you?

7. What is the benefit of franchise buying?

8. What should be taken into consideration in designing the interiors of
your restaurant?

9. What should be of superior quality?

10. What are you to do if you can’t afford a very experienced chef?

11. What moments are important in recruiting?

12. What should you never compromise on?

1I. Translate from Russian into English

1) HEeTaTUBHO CKa3aTbCA Ha. ..

2) TBEPAO IepKaThCs, MPUICP)KUBATHCS YET0-I1
3) pacupeneneHue NpuObLTH

4) caMmoyTBepKIaTbCs

5) cnenatb cebe uMms (Hamp., B MUpe OU3Heca)
6) o pyxou

7) cripaBeyIABast CleKa

8) BO Bce BpeMeHa

9) 3a01aroBpeMeHHO

10) BBIFTH U3 MOJIBI

II1. Fill in the gaps with the suitable words given below:

| for , established, toll, reputed, legal, rights, base, own |

Sometimes, starting a restaurant on your 1) can take a
2) on you, both financially and physically. In this case, you
can look 3) a partner and have a 4)

agreement with him/her, which will have details regarding the sharing of the

49



profits and ownership 5) of the restaurant. You can also
consider buying a franchise of a 6) chain. The advantage
of franchise buying is that, you get guidance from the company, and the
7 brand name will help you in creating a large customer
8) easily.

Language Focus:

1IV. Fill in the correct prepositions, translate the phrases, then choose
any three items and make up sentences of your own.

In; for ;on; for; at; for; on

1) inculcate... oneself; 2) apply ...a loan;3) take a toll... smb.4) look...
a partner;5)... all times;6) wait... the returns;7) to compromise ...

V. Match the words with their definitions

word definition
1. inculcate a) a person just starting to learn a skill or take part in
an activity
2. franchise b) an act of describing or identifying something
precisely or of stating a precise requirement
3. locality c¢) an authority that is given by an organization to

someone, allowing them to sell its goods or services
or to take part in an activity which the organization
controls.

4. mandatory d) an area or neighborhood, esp. as regarded as a
place occupied by certain people or as the scene of
particular activities

5. restaurateur e) instill (an attitude, idea, or habit) by persistent
instruction

6. substantially f) required by law or rules; compulsory

7. silverware g) a person who owns and manages a restaurant

8. wvital h) to a great or significant extent

9. fresher i) dishes, containers, or cutlery made of or coated
with silver

10. specification j) absolutely necessary or important; essential
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VI. Find the synonyms for the words from 1-10:

1. locality a) fulfil

2. concerned b) request

3. reputed ¢) compulsory
4. spotless d) stick

5. dim e) receive

6. adhere f) obscure

7. secure g) clean

8. apply h) interested
9. implement 1) known

10. mandatory j) district

VII. Unjumble the words:

onal —
hncia —
rtarpen —
atocilno —
tlivaqy —
Itapiac —

VIII. Make the nouns from the following verbs

1. require —
2. concern —
3. implement —
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4. point —
5. improve —
6. compete —
7. employ —
8. establish —
9. apply —
10. guide —

Speaking:

TOPICS DISCUSSION
RESTAURANTS

IX. Discuss the questions below with your partner.

1. How many times a week / month do you eat at restaurants?

2. When was the last time you ate at a restaurant? / What did you eat?

3. Would you like to work as a waiter or waitress (food server)? Why? /
Why not?

4. Is eating at a restaurant better than eating at home? Why? / Why not?

5. Do you think you spend too much money eating at restaurants?

6. Have you ever eaten at a really bad restaurant? If ‘yes’, tell me about it.

7. What is your favorite kind of restaurant food?

8. How much money should you give a waitress or waiter as a tip?

9. Do you think there should be restaurants for cats and dogs? Why? /
Why not?

10. How do you think restaurants will be different 100 years in the
future?

X. Kevin Poulter, an English chef, has just opened a restaurant in
Santiago, the capital of Chile. Read the interview and be ready to
discuss it.

I: Kevin, why did you decide to open a restaurant in Chile?

K: I’d always wanted to have my own restaurant and it would have been
very expensive to do that in England. I’d visited Chile as a tourist and loved
it, and I thought it would be a good place because Chileans are very pro-
European, and are quite open to new things, new ideas. So I opened
Frederick’s.

I: Right. Why did you call the restaurant Frederick’s?

K: Because Frederick’s my father’s name. It’s my second name too.

I: What kind of food do you serve?
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K :Many international dishes like pasta, steak and fries, risotto — but we
also do several English dishes as well.

I: Were Chileans surprised when they heard that an English chef was
going to open a restaurant here?

K :Yes, they were — very! I think people don’t usually expect the
English to be good cooks.

I: Is your chef English?

K: No, he is Chilean — but I’ve taught him to make some English dishes.

I: What kind of English dishes do you have on your menu?

K: Well, we’re open in the morning, and we serve traditional English
breakfasts, and then we have a lot of English desserts at lunchtime, for
example trifle —that’s a typical English dessert made with fruit and cake and
cream. And we do proper English teas in the afternoon — tea with cakes or
sandwiches.

I: Are the English dishes popular?

K: Yes, especially the desserts and cakes. I think people here in Chile
have a very sweet tooth.

I: People who visit England always say that the food isn’t very good, or
that you have to spent a lot of money to eat well. Do you agree?

K: I think eating good food is never cheap. But I think that today, the
best place for a tourist to eat in England is in a pub, especially the ones
called gastropubs — pubs which are also restaurants. These pubs are
beginning to serve really good food that’s not too expensive.

I: T see. You said earlier that your chef was a man. Do you have any
women working in your kitchen?

K: Yes, one, but the rest are all men. In fact, I think that’s typical all
over the world — there are far more men than women in restaurant kitchens.

I: do you think that is?

K: T think there are a lot of reasons. The most important reason is
probably the unsocial hours. Most women don’t want a job where you have
to work until late at night. Then there’s the atmosphere. Women don’t like
being shouted at, and there’s a lot of shouting in restaurant kitchens.

I: And finally is there any English food that you really miss here?

K: The thing I miss most living in Chile is English cheese. I really miss
Stilton — which is a wonderful English blue cheese. It’s not as famous as
some of the French cheeses like Roquefort but I think it should be. You
should try it!

I: I will! Kevin, thank you very much.
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a) Answer the following questions.
1. Why were Chileans surprised when he opened his restaurant?

2. What English dishes does he serve in his restaurant?
3. What English food does he miss most?

4. Do you think an English restaurant would be a success if it opened in
your town?

5. What food from your country would you miss most if you went to
live abroad?

b) Retell the dialogue in the form of the monolog.

XI. Put the verbs in brackets in the right tense:

Do you eat “Slow Food”?

The Slow Food movement (found)l. the day that an
Italian journalist, Carlo Petrini, saw that Mc Donald’s (open)
2. a restaurant in Piazza di Spagna, the beautiful square in

Rome. He thought it was tragic that many people today live too quickly to
sit down for a proper meal and only eat mass-produced fast food. He
decided that he (have) 3. to try to do smth about it and so he
started the Slow Food movement. Although he 4. (not
succeed) in banning Mc Donald’s from Piazza di Spagna, Slow Food
(become) 5. a global organization and now(have)
6. more than 80 000 members in 100 countries.

“We believe,”’says Fiona Richmond of Slow Food UK, “that people
should take time to enjoy food.”

Slow Food also (encourage)7.. people to eat local and
regional food, to use local shops and markets, to eat out in small family
restaurants, and to cook with traditional recipes. Richmond says, “There is
nothing more satisfying than relaxing around a lively table in the company
of family and friends. The pleasure of( eat) 8. quality food
should( celebrate) 9. .

http://mylektsii.ru/13-43170.html
http://iteslj.org/Articles/
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Read the following text, study the vocabulary and answer
the questions

Text B

Functions Of Management In The Food Service Industry

There are four basic functions of management that all businesses must
employ in order for a company to succeed. Those functions (planning,
organizing, leading, and controlling) are utilized daily by members of
management in the food service industry. Without the proper
implementation of these four ingredients, the day-to-day operations suffer
and loss of revenue will be the result. These functions do not guarantee the
elimination of problems, but it does allow a successful start and the means
to which a solution can be achieved to correct problems in order for the
organization to remain effective and productive.

Every organization and company, whether it is big or small, has
developed its own management concepts so that it may operate smoothly
while accomplishing the goals and objectives it has set forth. There are four
fundamentals of management that allow the company to meet those goals:
planning, organizing, leading, and controlling.

The planning phase requires management to evaluate where the
company is currently at and where it is going in the future. In the food
service industry, this phase is began each day with an evaluation of the team
members regarding the particular skills that each has mastered and the areas
for improvement. This also includes inventorying the store to make sure
enough product is available to produce a quality product for the consumers.

Organization: We now enter the second phase of the functions of
management with organization. Through this process, a company will
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determine the organizational structure and the allocation of resources
needed to perform the required tasks. Organization ensures that the food
service personnel is assigned tasks according to mastery of skills while
keeping in mind the need to train other employees in those areas as well.
Organization also ensures that all the necessary resources and products are
dispersed in such a manner that allows ease of use and proximity to the
location where such resource is needed to meet time frame demands.

Leadership is often the strongest asset that the food service managers
can possess. By motivating and encouraging the team members, managers
can help meet the company goals and uphold its standards. Food service
managers often find ways to reward team members for going above and
beyond the standards that have been set through incentives. While
demonstrating job knowledge and developing effective communication,
managers can maintain a productive working atmosphere. Communication
and problem solving are key ingredients to the success of the food service
manager as a leader.

Controlling is last, but definitely not the least, in the four functions of
management. In the planning phase, standards were set along with goals and
objectives. The controlling phase measures those goals and objectives
against actual job performance to determine what corrective or preventive
measures must be taken to uphold those policies. The food service managers
must constantly and consistently check those standards to control food and
paper cost along with labor control to ensure that the restaurant is operating
at or below those costs to ensure profitability. Corrective action must be
taken if those costs exceed the limits that have been set but standards of
quality must not be sacrificed or customer retention will be lost. It is a
careful balance of corrective action along with preventive action that
dictates success or failure for the food service industry

https://educheer.com/functions-of-management-in-the-food-service-in-
dustry/

Learn the new vocabulary:

Vocabulary

1. actual — HaMMYHBIN;, MOIJIMHHBIN; ACHCTBUTENBHBIN (actual speed —
JICHCTBUTEIBHAS CKOPOCTD); PAKTUUICCKU CYIISCTBYIOIINIA;

2. allocation of resources — pacnpeneicHre PecypcoB

3. along with — BmecTe
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4. customer retention — coxpaHEHHE KIMEHTCKOH Oa3bl, yIeprkaHHe
KIIMCHTOB yJIepKaHue KIIMEHTCKOW 0a3bl, JTOSUIbHOCTh MOKYyIaTeIeh

5. day-to-day operations — moBceAHEBHasl JESITEIbHOCTh

6. dispers — pacrpeaenaTb

7. ease of use — MpoCcTOTa B UCMOIB30BAHUH ,[IPOCTOTA UCIOIb30BAHUS

8. effective  communication — 3¢ddexkTuBHaE  KOMMYHHKaNWs,
3¢ (heKTUBHBIE METOIbI KOMMYHHKAINH, 3P PEKTUBHBIE METOBI OOIIEHUS

9. elimination of problems — yctpanenue TpynHocTei

10. exceed the limit — npeBBICUTH TUMUT

11. food services — 0OmIECTBEHHOE MUTAaHUE

12. fundamentals of — ocHOBBI

13. go above and beyond — BBIHTH 32 paMKH CTaHAAPTHBIX TPEOOBAHUIA,
pa3buBaThca B JIENELIKY; MOWTH Ha BCE, JIE3Th M3 KOXH BOH, JENaTh BCE
BO3MOKHOE U HEBO3MOXKHOE

14. in order for — st TOro YTOOBI

15. in such a manner — Takum 06pa3om, Tak, 9TOOBI

16. inventory — cOCTaBJIATh ONWCh, MHBEHTApU3UPOBATH; BHOCUTH B
WHBEHTApbh; HHBEHTAPU30BaTh; [IEPEyUecTh MPOU3BOJNTh NEPEYUET TOBAPOB
,JIPOBOJIUTH NHBEHTAPU3ALHIO

17. job performance — npodeccrnonanbHast padora; nmpodeccruoHaabHas
paboToCcTIOCOOHOCTh, HCIOMHEHHWE OO0S3aHHOCTEH 10  CIEHUaTbHOCTH;
crielMalibHasl MOJTrOTOBKA, PE3YJbTaThl NESTEIBHOCTUH PE3yNbTaThl TPYHa
pe3yabTaThl paboThI, IPOU3BOAUTENEHOCTE TPY A

18. keep in mind — umers B Bumy, uro (keep in mind that... ); He
3a0bIBaTh

19. key ingredients — KITF0OUEBEIE COCTABIISIONINE

20. labor control — ynpaBneHue pabode CHIOH, TEPCOHATIOM

21. last but not the least -xoTs 1 mocneHNNA, HO HE MEHEE BaXKHBIN

22. loss of revenue — nmoTeps goxona

23. management concept — KOHIETITUS YIIPaBIECHU

24. mastery of skills — oBnageHnue ,coBepiIeHHOE BIaJJeHUE YMEHUAMHI

25. measure against — ©I3MEPHUTHh OTHOCUTEITHHO ,0IICHUTH C YIETOM

26. objectives — OpHEHTHPHI

27. personnel — mTat; Kaapsl

28. problem solving — cmocoOHOCTH pemIaTh 3aAady; CHOCOOHOCTH
pemrats mpodiaemy

29. proximity — OJIN30CTh; COCEJICTBO; BEPOSITHOCTD; TOCTUKUMOCTh

30. quality product — kauecTBEeHHAS MTPOAYKIIHS
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31. sacrifice — »epTBOBaTh; IPUHOCUTH KEPTBHI

32. set forth — BeLABUTATE

33. time frame — mnepuona NpPOBENCHUS, BPEMEHHbIE PaMKH, CPOKU
MPOBEICHMUSI

34. to meet time frame demands — ynoxuThcs B TpeOyeMble BpeMEHHBIC
pamKu(CpoKn)

35. uphold standards — cobxromaTe cTaHAapTHl ,COOMIOAATH HOPMEI ,
JepKaTh MapKy

Comprehension Check:

1. Answer the following questions and give examples.

1. How many basic functions of management in the food service
industry can you name?

2. What will happen if these functions wouldn’t be implemented
properly by the manager?

3. What do these functions assure?

4. What does the planning phase include and why is it so important?

5. What will the company be able to determine through the organization
phase?

6. What does the organization ensure?

7. How do we call the strongest asset that the food service managers can
possess?

8. How can the manager maintain a productive working atmosphere?

9. What are the key ingredients to the success of the food service
manager as a leader?

10. Why are goals and objectives measured against actual job
performance at the controlling phase?

11. What determines the success or failure for the food service
industry?

I1. Complete the following sentences according to the text.

1. There are four basic functions of management that all businesses
must employ ...

2. Without the proper implementation of these four ingredients, the day-
to-day operations suffer and....

3. There are four fundamentals of management that allow the company
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4. The planning phase requires management to evaluate where the
company is currently at....

5. Through this process, a company will determine the organizational
structure and ...

6. While demonstrating job knowledge and developing effective
communication, managers can....

7.1t is a careful balance of corrective action along with preventive
action that ...

II1. Complete the text choosing the appropriate word or phrase from
the following list:

A. mind ,allocation ,location, determine,
management, manner, resources

Organization: We now enter the second phase of the functions of
1) with organization. Through this process, a company will
2) the organizational structure and the 3) of resources
needed to perform the required tasks. Organization ensures that the food
service personnel is assigned tasks according to mastery of skills while
keeping in 4) the need to train other employees in those
areas as well. Organization also ensures that all the necessary
5) and products are dispersed in such a 6) that allows
ease of use and proximity to the7) where such resource is needed
to meet time frame demands

| B. knowledge, reward, goals ,asset, maintain, success |

Leadership is often the strongest 7) that the food
service managers can possess. By motivating and encouraging the team
members, managers can help meet the company 8) and uphold

its standards. Food service managers often find ways to 9)

team members for going above and beyond the standards that have been set
through incentives. While demonstrating job 10) and developing
effective communication, managers can 11) a productive
working atmosphere. Communication and problem solving are key
ingredients to the 12) of the food service manager as a leader.
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Language Focus:

1V. Unjumble the words.
Model: veots — stove

Vreeuen —
Uarnateeg —
mcanoyp —
losag —
drocutp —
msonrcue—

V. Match the words with their definitions

word definition
1. a) are the materials, money, and other things that
management can be wused by an organization to function
properly.

2. allocation

b) is their position or state of being in control of a
group of people

3. resources

¢) is the decision that something should be given
to a particular person or used for a particular

purpose.

4. leadership

d) the process of dealing with or controlling
things or people

5. communication

e) people employed in an organization or engaged
in an organized undertaking such as military
service

6.
atmosphere

f) the pervading tone or mood of a place,
situation, or creative work

7. controlling

g)is a lack of success in doing or achieving
something, especially in relation to a particular
activity.

8. failure

h) a thing that motivates or encourages someone
to do something

9. personnel

i) the power to influence or direct people's
behaviour or the course of events

10. incentive

j) the imparting or exchanging of information by
speaking, writing, or using some other medium
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VI. Match the English and Russian equivalents.

1. day-to-day operations a. KOHIIEOIVsI YIPaBJICHHUS
2. loss of revenue b. moBceHEBHAS AEATEIHHOCTh
3. elimination of problems C. BBIJIBUTATh
4. in order for d. OCHOBBI

5. management concept €. IoTeps J0X04a

6. set forth f. ycrpanenue TpygHOCTEH

7. fundamentals of g. 7Sl TOTO YTOOBI

8. quality product h. mpocToTa HcmoIbE30BaHMS
9. allocation of resources 1. 00IIEeCTBEHHOE MUTAHUE
10. food services . pactpeienieHle PecypcoB
11. mastery of skills k. umets B BUIY

12. keep in mind 1. coBepmieHHOE BiIa/IeHHE YMEHHUSIMH
13. time frame m. KaYeCTBeHHAs MPOAYKIHUS
14. ease of use N. BpEMEHHBIE PAMKH.

VII. Match the synonyms.

1. implement a) assure

2. guarantee b) fulfil

3. elimination c) skill

4. solution d) coordination

5. organization €) answer

6. mastery f) destruction

VIII. Form the verbs from the following nouns.

elimination —
communication —
solution —
organization —
mastery —
implementation —
management —
service —
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IX. Translate the following words and phrases into English using the
vocabulary of the text.

1. TakuMm  oOpazom,Tak, dYTOOBI, 2. JenaTb BCE BO3MOXHOE U
HEBO3MOXKHOE; 3. KIIOYEBBIC COCTABIIAIONINE; 4. CIOCOOHOCTH pEmIaTh
npobiemy; 5. apdexTrBHAsS KOMMyHHKauus; 6. npodeccroHanbHas padora;
7. U3MEPUTH OTHOCUTENBHO..; 8. XOTS U MOCIEIHUN, HO HE MEHEE BaKHBIN;
9. ynpasnenne paboueii cuioit; 10. ynepxanue KiaveHToB; 11. IpeBBICUTH
numuT 12. BMecTe

X. Write a summary of the text and retell it.

Answer the following question and read the text below to
check your answer.
Why writing the Restaurant Business Plan is so important?

Text C
How. to. White
A RESTAURANT
BUSINESS PLAN

O Bt Flon

Restaurant Business Plan

Elements of a Restaurant Business Plan

A typical restaurant will have these elements:

Description — In the description you will talk about what kind of
restaurant it is going to be, whether it is a small-time one or a medium one.
It also talks about what kind of food will be served and the location. Besides
this, this section should also include:
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Mission statement

Development status

Future plans

Industry Analysis — here you will talk about the restaurant industry. We
all know that this industry is a growing one and at the same time, one that is
highly competitive. This is because more and more people are relying on
restaurants to provide them with their daily food, because of lack of time
and hectic schedule. You can also talk about:

How the industry is in this day and age, its revenue on an average, and
other statistics.

Future trends and opportunities for growth

Products and Service — this is where you discuss what sort of service
and products are going to be a part of your business. Are you going to be a
self-service restaurant, a fast food joint, a fine dining restaurant, or a family
style casual restaurant? Will you be dealing with take-out and home
delivery too? These things are important. Other than these, details include:

Menu

Production of food

Service

Future growth

Target Market — here you mention what kind of clientele you are
looking to target, this will be your target market. Are you catering to
families, teenagers, people on the move, or social butterflies? This will
depend on your type of restaurant and cuisine. Here you have to be
completely sure of the demographics you will be catering to. In this section,
you also have to talk about:

The location and customers therein

The kind of customers you hope to attract

Future market trends

Competition — like they say, "keep your friends close and your enemies
closer", we are not talking about enemies here, but competition. Healthy
competition is good for every business; it keeps the venture fresh and on its
toes. Just like any other business, you should always know about the
competition. This section should also include:

Profile of competitors

63



Strategy to deal with competition

Marketing and Sales Strategy — Each and every business should have a
strategy regarding marketing and sales efforts. This is important more so for
a restaurant business, because you need to know how to attract clientele and
how to publicize the new venture. In this section, you should give a detailed
report on:

Penetration in the market
Strategy used for marketing
Future plans and strategies relating to marketing

Operations — this is where you will discuss the actual operations of the
business. What should be included is:

Office space and facilities

Operating hours and days

Employee induction, training, and scope of duties
Systems

Production of food

Catering and delivery details

Management — this is where you will be talking about the kind of
management, the management style, and should also include:

Principals and core employees
Incentives, compensations, and salaries
Board of directors

Consultants

Future management

Management structure and style
Ownership and share holding

Future Development — here you talk about how you expect the
restaurant to grow and develop, it could be in a five-year plan or however
else it suits you. Key points should be:

Long-term goals
Strategies for growth and development
Evaluation of any and all risks
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Drafting this plan isn't going to be easy. It is a detailed job, requiring
extensive study. Make sure you go through your plan at least 10 times
before you actually start working on it. Best of Luck!

https://www.buzzle.com/articles/restaurant-business-plan.html

Vocabulary

1. clientele [ kliion'tel] — 1) kiueHTypa, KIMEHTHI (Bpaya, FOPHUCTA,
O0anka) Syn: clientage; 2) mNOCTOSHHBIE IOCETHTENH; MOCTOSHHBIE
MTOKYTIaTeNH, 3aKa34uKH Syn: patronage

2. deal with — 3aHMMaTbkCcs; 00OpaliaThCs C; CHOPABIATHCS C; BECTH
mporecc

3. demographics cym. aemorpadudeckne maHHBIE; AeMorpaduiecKas
CTAaTUCTHKA;

4. development status — cTatyc pa3paboTku

5. fast food joint — Touka OBICTPOTO OOCTYKUBAHUS

6. hectic ['hektik] OecmokoitHBIA, nmMxopamodHblii a hectic day —
CyMaTOULIHBIN 1€Hb

7. induction — cymi. opuIHaIbLHOE BBEJCHHE B TOIKHOCTh; BCTYIICHHE;
BBEJIEHHE; BITYCK; NPU3BIB Ha BOCHHYIO CIYXXOY; HHIYKIUS; TPOLECC
CTHMYJIUPOBAHUS; BBEJICHHE B Kypc 00s3aHHOCTEH

8. mission statement — 00111 KpeJO KOMIIAHUU

9. on one's toes — aKTUBHO; HArOTOBE; HACTOPOKE

10. operation — paboTa; MEATEIHLHOCTD, OIEpaIls; ACHUCTBUE; IKCIUIY-
aTanus

11. penetration — cy1I. MpOHUKaHUE

12. publicize ri. — pexTaMupoBaTh;

13. regard 1. — paccMaTpUBaTh; CUNTaTh; OTHOCHUTHLCS; PACCMAaTPUBATh
(Tak unu uHaYe); KacaThCs (K KOMY-TH00, 4eMy-JIM00); UIMETh OTHOIIICHHE,

14. scope of duties — 9k0OH. — Kpyr 00s3aHHOCTEN

15. small-time — MenKkmii; HEOOIBIIOH

16. social butterfly — cBeTckas kpacaBuua

17. therein [ 0ea'rin] — 31€Ch; TaM; B 3TOM (MecTe) , B TOM (MecTe)

18. to cater to — ymoBieTBOpsATH to cater to all tastes — y4uuThIBaTH BCE
BKyCBl cater to crapaTbCs YIOAMTBH, NpUcHocabnuBaThcs (K BKycaM,
3arpocam oTpeouTeneii)

19. trust, rely on — HagesThCA
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Comprehension Check:

. Answer the following questions according to the text.

. Why do more and more people trust restaurants?

. Why healthy competition is good for business?

. What are the key points of Management in your business plan?

. What should be reported in Marketing and Sales Strategy part?

. Target Market what is it?

. What will be discussed in the part of Operations?

. Where the evaluation of any and all risks will be included?

. In what part incentives, compensations, and salaries are discussed?
. Where the profile of competitors should be put down?

10. Where catering and delivery details can be shown?

O 00O\ W A~ WK — N~

II. Complete the following sentences according to the text.

. Each and every business should have a strategy regarding...

. Here you mention what kind of clientele you are looking to...

. Here you will talk about the restaurant industry...

. Healthy competition is good for every business; it keeps...

. In the description you will talk about...

. More and more people are relying on restaurants to provide them...
. Are you going to be a self-service restaurant, a fast food joint...?

. Are you catering to families, teenagers...?

. They say, "keep your friends close and...”

10. Here you have to be completely sure of the demographics...

III. Fill in the suitable word

O 001NN B W~

| A. served ,kind , location, food ,description |

In the 1) you will talk about what 2) of restaurant
it is going to be, whether it is a small-time one or a medium one. It also
talks about what kind of 3) will be 4) and the

5)

| B. clientele , venture ,strategy , publicize ,efforts ,business |

Each and every 6) should have a 7) regarding
marketing and sales 8) . This is important more so for a
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restaurant business, because you need to know how to

9)

and how to 10) the new 11)
1V. Phrase match

Form the appropriate word combinations.

1) it keeps the venture ...

2) a strategy regarding ...

3) because of lack of time and ...
4) discuss the actual ...

5) industry is ...

a) marketing and sales efforts
b) hectic schedule

¢) fresh and on its toes

d) highly competitive

e) operations of the business

Language Focus

V. Unjumble the words

Model: velideyr— delivery
1) tanerigc —-...

2) tpcmeoitoni —-...

3) vreeuen —...

4) nganemaetm —-...

5) rtgateys —-...

6) Itniecele —...

VI. Form the nouns from the following verbs

. compete —...
. discuss —...

. manage —...

. grow —...

. develop —-...
. evaluate —...
. risk —...

. penetrate —...

0N DN KW~
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VII. Match the words on the left with the corresponding definition on

the right:
words defenitions
1. management a) is one where you get things for yourself
rather than being served by another person
2. self-service restaurant | b) is the bringing of letters, parcels, or other

goods to someone's house or to another place
where they want them

3. venture c) is a general plan or set of plans intended to
achieve something, especially over a long
period.

4. competition d)is a project or activity which is new,
exciting, and difficult because it involves the
risk of failure

5. delivery e) is an activity involving two or more firms,
in which each firm tries to get people to buy
its own goods in preference to the other firms'
goods

6. strategy f) is the place where something happens or is
situated.

7. location g) the extent to which a product is recognized
and bought by customers in a particular
market

8. penetration h) is the control and organizing of a business
or other organization

VIII. Match the synonyms
1. hectic a) relyon
2. publicize b) profile
3. description c) busy
4. trust d) worker
5. clientele e) advertise
6. incentive f) clientage
7. employee g) inducement
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IX .Fill in the correct prepositions, translate the phrases, then choose

any five items and make up sentences of your own.

a) ...the description you will talk ...
b) what kind ...food

c) ...the same time

d) more and more people are relying ...restaurants
e) how the industry is ...this day

f) revenue ...an average

g) trends and opportunities ...growth
h) people ...the move

i) ...its toes

j) give a detailed report ...

k) lack ...time

X. Make a presentation about how to write a good business plan.

XI. Write a summary of the text and retell it.

What do you know about menus? Exchange the info with your

partner.

Read the text and find out what new facts you have learned

from it.

Text D

The Menu

The word menu means: * A list of dishes served in this restaurant * The

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

Modern menus usually have two or three courses: ¢ Appetizers
['eeprtaizo] or snacks * Soups ¢ Entrées ['ontrer ];» Main courses * Desserts
[di'z3:ts] Many restaurants call the first three courses «starters». 1.
Appetizers can be hors-d’oeuvres, patés, or natural oysters. These dishes are
usually cold. They stimulate the appetite and are served at the beginning of
the meal. 2. Soups may be thick potage or thin consommé. Soups are
usually served hot, but can be served cold.

The entree in the classical French menu is a course served between the
fish and the main meat courses. In the modern menu it can be seafood
dishes, salads, small fried sausages or fish. 4. The main course is the most
substantial course of the meal. Guests usually choose their main courses
first and then select other courses. When chefs design menus, they usually
start with the main course and then plan the other courses. 5. Dessert is the
sweet course at the end of a meal or before coffee. In Britain it can be fruit
and nuts, or a pudding. Coffee can be served with chocolates, biscuits or
fruits. The most popular dessert is ice cream.

Vocabulary

1. bill of fare menro

2. chef [fef] med-moBap, riaaBHBIN TOBap

3. cold xonoaHbIH

4. consommé [kon'somer| XUAKUH Cyn , KOHCOME (KpPenKui OYyJIHOH U3
MsCa WU TUYH)

5. course ['ko:s] 6mromo (a dinner of three courses 00ex u3 Tpex 0r01)

6. dessert [dr'z3:t] mecepT

7. entrée [' ontrei] ropsigast 3aKycka; OJFOI0, TIOAABAEMOE MEXIY PhIOO
U )KapKUM

8. fare ena, MPOBU3HS, CHECTHBIC MPHUIACHI

9. fast-food restaurant 3axycodHast OBICTPOTO 0OCTY>KUBaHUS

10. hors-d’oeuvre [ 0:'d3:v(ro)] 3akycka

11. hot ropsranit

12. list cimcox

13. main course BTopble (OCHOBHEIE) 01012

14. oysters ['o1sto]ycTpuirsl

15. potage [ppo 'ta:3] cyn-mope, rycToi cyn

16. starter 3akycka
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17. substantial BaxkHBIH, CyIIECTBEHHBIH
18. to receive [ri'si:v] momy4aTs

1. Answer the following questions

1. How many courses are there in a modem menu? 2. What are starters?
3. When are the appetizers served? 4. What kinds of soups do you know?
5. When are the entrees served? 6. What is the main course? 7. What is a
dessert? What can be served for a dessert? 8. When is coffee served?

II. Translate into English

1. Kaxnprii TocTh MOJydaeT HaredaTaHHyro komwmio MeHio. 2. CoBpe-
MEHHBIE MEHIO OOBIYHO UMEIOT 5 mepeMeH 0o, 3. 3aKyCKH CTUMYJIHPYIOT
AIllICTUT WU IIOJAKOTCA B HA4daJI€ €Ibl. 4. CYHLI MOTYyT OBITH T'YCTBIMH HWJINA
KUIKAMH. 5. Cynbl 0OBIYHO MOAAIOTCS TOPSYMMH, HO MOTYT IMOJABaThCs
XOJIOAHBIMU. 6. ['ocTH OOBIYHO BBHIOMPAIOT CHaYalla OCHOBHBIE OJIOfA.
7. Hecept momaercsi B KoHIe obOema mepex koge. 8. Kode wmoxer
IoaaBaThCA C KOH(i)eTaMI/I WU MAPOKHBIMU.
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{MENU PLAN &
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‘ Some Factors Considered at Menu

Planning

There are some significant factors that affect menu planning and that
must be taken into consideration. They include the availability of particular
foods, the kitchen and its equipment, the capabilities of the staff, and the
variety of dishes served.
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Availability covers both what is on hand in the restaurant and what can
be obtained in the market. Waste is to be avoided but inevitably some food
that is not served one day can be used again, perhaps in another form:
Monday's vegetables often become Tuesday's soup. Other kinds of food,
such as salad greens, are perishable and must be used while they are fresh.
What is available in the market is an important consideration for most
dishes. Some foods are in season only at certain times of the year, or their
price and quality may vary. The best gourmet restaurants serve only fresh
foods in season; such high standards require daily shopping. But there is a
growing trend amongst restaurants of all prices, cuisines, and qualities to
use frozen or prepared foods to some degree.

The limitations of the kitchen and its staff are also considered while
planning, so that the menu will not include dishes which the kitchen
cannot properly prepare. For instance, an experienced cook who makes
sandwiches at a lunch counter or hamburgers at a fast food café¢ will not
make the sauces expected of a chef in a gourmet restaurant without adequate
equipment.

Menus must also include a variety of foods that appeal to customers in
different ways. Institutional food service establishments with a steady
clientele—factory cafeterias, hospitals, school lunchrooms—make a special
effort to vary their menus to avoid complaints. In restaurants trying to
attract the general public the daily menu often remains the same for a long
period of time but offers a large number of different dishes. This is a charac-
teristic of Chinese restaurants where the list of dishes may cover several
pages. (This is possible because Chinese dishes mix a limited number of
basic foods in many different combinations.) Other restaurants may offer
different dishes every day.

The normal procedure is to plan the menu for several days in advance;
some large institutions work out menus for a whole year in advance. It is
customary to decide first on the main courses or dishes, and then plan the
rest of the meal around them. Some features—appetizers, desserts, and bever-
ages—may change very little or not at all over a long period of time.

Food appeal is another factor in menu planning. This includes not only
the way the food tastes but the way it looks on the plate, the way it smells,
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and even its texture. Appeal to the eye is especially important: the shapes
and forms, the color combinations, even the dishes in which the food is
served. The Japanese have raised the eye appeal of food to an art.

Vocabulary

. appetizer, n — 3aKycka
. availability, n — Hann4ue
. avoid complaints — n36eraTp xanoo
. be on hand — umerbcs B HanmuuMu
. course, n — OJII010
6. institutional [ m(t)str'tju;f(e)n(o)l] — oTHOCSIIMICA K OpraHW3alNH,
YUPEKIECHHUIO; BEIOMCTBEHHBIN
7. main course — OCHOBHOE OJIF0I0
8. smell, v — maxayTh
9. work out, v — pa3pabarbeiBaTh

DA W N -

Comprehension Check

1. Complete the following sentences according to the text.

1) ... are some significant factors that affect menu planning and that
must be taken into consideration.

2) ... are perishable and must be used while they are fresh.

3) ...serve only fresh foods in season

4) But there is a growing trend amongst restaurants of all prices,
cuisines, and qualities... .

5) The menu will not include dishes ... .

6) The normal procedure is to plan the menu ... .

7) Some large institutions work out menus for... .

8) ... is another factor in menu planning,

1. Answer the following questions and give examples.

1) What significant factors must be taken into consideration while
planning the menu?

2) What does availability cover?

3) What kinds of food must be used while they are fresh?
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4) What is the growing trend amongst restaurants?

5) What do high standards of the best gourmet restaurants require?
6) How do the restaurants try to attract the general public?

7) For how long do the restaurants normally plan the menu?

8) How long are the lists of dishes in the Chinese restaurants?

9) What is it customary to decide first on?

10) Why food appeal is so important in menu planning?

II1. What parts of the text can you define? Do they correspond to the
paragraphs? Name each part.

L.

wbk W

IV.Write a summary of the Text'

Language Focus:

V. Match the synonymes:

1. important a) stable

2. reflection b) unspoiled

3. institution c¢) food

4. inevitably d) consideration
5. prepared e) attract

6. steady f) significant
7. fresh g) unavoidably
8. dish h) establishment
9. appeal i) ready

' Summary — a short statement (in 150 words) that gives only the main points
of something, not the details.
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VI. Fill in the gaps with the appropriate word:

Customary; in advance; not at all ; rest: plan; institutions.

The normal procedure is to 1) the menu for several days
2) ; some large 3) work out menus for a
whole year in advance. It is 4) to decide first on the main
courses or dishes, and then plan the 5) of the meal around
them. Some features—appetizers, desserts, and beverages—may change
very little or 6) over a long period of time.

VII. Match the English and Russian equivalents.

1. on hand a) COCTaBIIAITh

2. gourmet restaurants b) B HEKOTOPOIi cTeNeHn

3. take into consideration C) BEIOMCTBEHHBIE YUPEIKACHHS
0O0IIECTBEHHOTO TUTAHUS

4. in season d) mpuHUMATL BO BHUMaHHUE

5. to some degree €) pecTopaH U3bICKAaHHON KyXHHU

6. Institutional food service f) umerommiics B pacropsKeHUN

establishments

7. in advance g) 1O CE30HY

8. work out h) 3apanee

VIII. Match the words with their definitions:

word definition

1. equipment a) thick liquid served with food, usually savory
dishes, to add moistness and flavor

2. cuisine b) try to persuade someone to do something by
calling on (a particular principle or quality)

3. dessert c¢) a style or method of cooking, especially as
characteristic of a particular country, region, or
establishment

4. appeal d) the necessary items for a particular purpose

5. sauce e) a list of dishes available in a restaurant

6. menu f) the sweet course eaten at the end of a meal
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Vocabulary Exercises:

IX. Give English equivalents.

BnusiTh Ha cocTaBJieHHWE MEHIO; JOCTYITHOCTh OINPEIEICHHBIX MPOIyK-
TOB THUTaHUS; BO3MOXXHOCTH IIEPCOHANIA; UMEThCS B HAIWYHH, CICAYyET U3-
OeraTh M3NHUIIHUX OTXOJIOB; CBEXKHE OBOIIM MO CE30HY; CPEJH PECTOPAHOB
BCEX IICHOBBIX KaTErOpWi; MOIXOAsIIee 000py/I0BaHNE; PA3IMIHBIMU CIIO-
co0aMH MPUTATHBATh MOCETUTENeH; n30berark xanod; CMEIIMBaTh OrpaHU-
YEHHOE KOJMYECTBO MHILIEBLIX HHIPEANEHTOB; IJIAHKPOBATh MEHIO 3apaHee;
BHEIITHSS PUBJIEKATSTLHOCTH OJTIO].

X. Give Russian equivalents.

Availability of particular foods; while they are fresh; an important
consideration for most dishes; to require daily shopping; the limitations of
the kitchen and its staff; to prepare properly; to appeal to customers;
institutional foodservice establishments; a steady clientele; to attract the
general public; to plan the menu for several days in advance; to work out
menus; food appeal.
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