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BCTYII

CamocriiiHa po0ora: cyTh, MeTa, BUIU, (GOpMHU, YMOBH, METOAH, 3aBIAHHS

CydacHe MOHSTTS BHIOI OCBITH TICHO MOB’S3Y€ XiJ 1 pe3yslbTaTd HaBYaHHS 3
piBHEM opranizailii caMOCTIHHOT pOOOTH CTYJEHTIB, OCKIJIBKM CHCTEMa BHIIO1 OCBITH
MOKJIMKaHa He JIMIIEe JaTh MEBHY CHCTEMY 3HaHb, aie W copmyBatu mpodeciitui
AKOCTI MaltOyTHIX (paxiBIIiB.

Camocmiiina po6oma CTyAeHTIB — € OAHI€IO 13 popM opranizailii HaB4aJILHOTO
IPOLIECY Y BUILIUX HABYAIbHUX 3aKjagax.

l'omoBHa mema camoCTiiiHOT y BHBYEHHI 1HO3€MHOi MOBH — (HOpPMYBaHHS
MOBJICHHEBOI, HAaBUaJIbHOI, MpodeciiiHOi KOMIETEeHIIl1, PO3BUTOK CaMOCTIMHOCTI SIK
pucu  ocoOuctocTi, (OpMyBaHHS TO3UTHBHOTO BIJHOIICHHS JO THpOLECY
oe3nepepBHOi caMoocBiTH. CaMocTiitHa poOoTa HalllJieHa He TiIJIbKM Ha HAKONTUYEHHS
3HaHb, yYMIHb 1 HAaBUYOK, BOHA IMOBHHHA CTBOPUTU MOXJIMBICTH [IJII PO3BUTKY
TBOPYHX 3710HOCTEH CTYACHTIB.

CBO€pIAHICTD JUCHUILUIIHU «1HO3€MHAa MOBa» MOJSArae y (popMyBaHHI BMIHB 1
HAaBMYOK KOPHUCTYBAaHHS 1HO3€EMHOIO MOBOIO SIK 3aCOOOM CTBOPEHHS W MIATPUMAHHS
MIXKOCOOUCTICHHX 3B’ S3KiB Ta 3aC000M OTpuMaHHs npodeciitnoi iHpopmaiiii.

TpanuuiiiHO camocTiiiHa poOOTa CTYJEHTIB 3aiiMae 3HAYHUI 0OCAT y mpoueci
OBOJIOIIHHS 1HO3EMHOK) MOBOIO, 30KpeMa IpU 3aCBOEHHI Ta ONPALIOBaHHI
JEKCUYHOTO, TPaMaTUYHOTO Marepialy, NpU PpO3BUTKY HABUYOK YHTAHHA Ta
OUCEMHOr0 MOBJeHHS. [liApydyHUKH, CIIOBHUKH, JOBIIHHMKH, KOMII FOTEpHI Ta
MYJbTUME/IIMHI TeXHIYHI 3aco0U, Mepeka [HTepHeT HajgaloTh MUPOKI MOKIMBOCTI
CTYJAEHTaM CaMOCTIHHO ONpalbOBYBATH MaTepiajl Ta YAOCKOHAIIOBAaTH 3HAHHA 3
iHo3eMHOI MOBHU. OnHak, IyX€ BaXXJIMBOIO € pPOJb BHUKJAJaya NIpU Oprasizamii
CaMOCTIHHOI poOOTH CTyAEHTIB. BuKIilagauy MOBUHEH HABUWUTHU CTYJIEHTA MPaBUIbHO
OpraHizyBaTu MOro CamMOCTiiHY poOOTy, TaK0X HABYUTHUCH KOPUCTYBATUCH PI3HUMH
JoKepenamu iHdopmariii.

Bignosigno no Ilonoxenus "[Ipo opranizaliiro HaBYaILHOTO MPOIIECY Y BUIIMX
HaBYAJIBHUX 3akjagax", caMoCTiiHa po0oTa CTyJeHTa € OCHOBHUM 3aC000M
3aCBOEHHS CTY/IECHTOM HAaBYAJIbHOI'0 MaTepiajy B 4ac, BUIbHUN BiJl 000B’I3KOBUX
HABYAJIbHUX 3aHSTh.

3aie’)kHO BiJ MICLS 1 4Yacy MPOBEIEHHS, XapaKTepy KEpiBHUUTBA 3 OOKY
BUKJIaJa4a 1 Cmoco0y KOHTPOJIIO 3a 1i pe3yJbTaTamu, ICHYIOTh HACTYIIHI 6uou
CaMOCTIITHOT pOoOOTH CTYJIEHTIB MPU BUBYECHHI 1HO3EMHOT MOBH :

- camocCTiitHa po6oTa M1 YaCc OCHOBHUX MPAKTHYHUX 3aHATH;

- caMmocCTiiiHa poOoTa Mg KOHTpoJeM BUKIanada y ¢GopMi TUTAHOBHX
KOHCYJIbTaIll¥, TBOPYMX KOHTAKTIB, 3aJTIKY;

- TM03aayJUTOPHA CaMOCTiiHA po0OOTa MpPU BUKOHAHHI CTYJCHTOM JOMAITHIX
3aBJIaHb HAaBYAJILHOTO 1 TBOPUOTO XapakTepy.

Camocriiina poOoTa CTYJCHTIB MPOBOIUTHCS 3a TAKUMHU hopmamu:

- iHAuBIAYyanbHI (pedepaTUBHI TOBIAOMIIEHHS, MIJICYMKOBE NPOEKTYBaHHS,
CaMOCTIHa HayKOBO-JOCTIAHUIIbKA poOOTa, IHAUBITyaTIbHI KOHCYJIbTAIlli, OJIMITIaAN
TOIII0);

- TpynoBl (MPOEKTHE Ta MpPOOJIEMHE HAaBUAHHS, HABYAHHS Yy CIIBMpAlll, 1TPOBE
POEKTYBAaHHS, TPYNOBI KOHCYJIbTalli, (haKyJIbTaTUBHI 3aHATTS, 3aHATTS B I'YpTKax);



- MacoBi (IIPOEKTHE HABYaHHS, IPOrPAMOBAHE HABYAHHS).

Jlns akTUBI3aIlli caMOCTIMHOT pOOOTH HEOOXI1THE TOTPUMAHHS TAKUX YMO8:

- 3a0e3NeueHHs MPaBWIBHOTO  TOE€JHAHHA  OOCATY  ayJUTOPHOI  Ta
1103322y IMTOPHOI CaMOCTIHHOT poOOTH CTYACHTIB;

- METOJIMYHA OpTaHi3aIlisl BCiX BUAIB CaMOCTIMHUX POOIT CTYACHTIB;

- 3a0€3Me4YeHHs CTYJeHTa HEOOXITHUMH METOJUYHUMHU MaTepiajlaMd 3 METOIO
MIEPETBOPEHHS MPOIIECY CAMOCTIHHOT pOOOTH HAa TBOPUMIA MPOTIEC;

- KOHTPOJIb 32 OPTaHI3alli€lo 1 X0JI0M CaMOCTIHHOT poOOTH;

- BUKOPUCTAHHA 3aC001B 320X0UEHHS CTY/IEHTA 3a 11 sIKICHE BUKOHAHHSI.

VY cyyacHiil memaroriuHid TPaKTHIl cepel Hale(EeKTUBHIMIUX Memooie
CaMOCTIHHOT pOOOTH CTYJEHTIB, IO CIPHUSIIOTH 1HAMBIAyami3amii Ta iHTeHCH]IKaLii
HABYAJILHOTO MPOIIECY, CIi BUALTUTH:

- IPOOJIEMHO-TIOLTYKOB1 METO/IH;

- METOJ] MPOEKTHOT'O HaBYaHHS,

- METOU KOJIEKTUBHOT PO3YMOBOI JiSIIbHOCTI;

- METO/I 3aCTOCYBaHHsI HOBITHIX 1H(OpMAIIHHO-KOMYHIKAIMHUX TEXHOJIOT1HN Y
HaBYaHHI.

KonTponb caMocCTiiiHOT poOOTH TaKOoX 3IIMCHIOETbCS TPU  IPOBEICHHI
HaBYAJIbHUX 3aHATH. METOJuKa MOTOYHOTO KOHmMpOJ0 Tiependadac: TECTYBaHHS,
YCHE ONMUTYBAHHS, OOTOBOPEHHS JAOMOBI/Il, AKTUBHUN CAMOKOHTPOJIb.

3asoannsa caMOCTIHHOT pOOOTH:

- POBIIUPEHHS 1 NOTJIUOJIEHHS 3HaHb 3 TUCIUILIIHU, [0 BUBYAETHCS;

- PO3BHUTOK MOBHHX KOMIIETEHIIIH B MEKaxX MPOTPaAMH;

- PO3BUTOK BMIHb pPOOOTH 3 JONOMIKHOI (JIOBIIKOBOIO) JIITEPATypOIO,

JeKcuKorpadyHUMU JHKepeIaMu Ta IHIIMMH 1HPOPMALIITHUMU pecypcamu;

- (QopMyBaHHA y CTYACHTIB CAMOCTIHHOCTI MPHU BUPIIICHHI 3alpONOHOBAHUX

3aB/IaHb;

- MABUINEHHS PIBHA BOJIOAIHHA 1HO3EMHOIO MOBOK SK  CKJIAJ0BOIO

MaOyTHBOI TTpodecii.

OCKUIbKM HaBUYaJIbHUM TIPOIIEC OPIEHTYETHCS HA aKTHUBHY CaMOCTIMHY poOOTY
CTYJICHTIB, € HEOOXIJHUM CTBOPEHHS YyMOB Uil iXHBOTO CaMOBHUP@XCHHS Ta
CaMOpPO3BHUTKY, 3a0e3NeyeHHs  BIAMOBIJIHOTO OCBITHBOTO  CEPEAOBHINA IS
dbopmyBaHHS 1XHBOT OCOOMCTOI aKTMBHOCTI. OcCOOUCTICHA AKTHUBHICTH € OCHOBOIO
AKTUBHOI'O BIJIHOILIEHHS O 3HaHb, CUCTEMATUYHOCTI ¥ HAMOJICTJIMBOCTI B HaBYaHHI
Ta TIO3UTUBHUX PE3yJIbTATIB.

Buxoasun 13 3a3Haue€HOro BHWINE, MOJAAHUN Yy HABYAIBHO-METOAUYHOMY
MOCIOHUKY MaTtepianl MO>KHa BUKOPUCTOBYBATH ISl CAMOCTIMHOI Ta 1HIUBIyaJIbHOI
poOOTH CTYACHTIB CHEIiabHOCTEH, M0 HajexkaTh 10 Tany3i 3HaHb 24 — «Cdepa
TOCTUHHOCT1» BIJIMOBITHO JO KIJBKOCTI TOJIMH, BWIUICHUX HAa CAaMOCTIHHY poOOTYy
Ha I, III ta IV kypcax (nuB. Tabmn.1).



Tab6n. 1. Kinbxicmob 200uH, 8UOINEHUX HA CAMOCMILHY poOOm) 3 IHO3EMHOI MOBU
O0aHux cneyianbHocmen.

['oTenpHO- pecTopaHHa
CreriaabHICTb Typuszm crpasa
Kypc
I 162 100
I 100 244
1\ 46 102

Otxe, camocTiiiHa poOOTa CTYACHTIB y BHIIMX HABYAJIBHUX 3aKjiafax MpH
BUBYCHHI TIpodeCiiiHOI aHTJINChKOI MOBH CTaHOBUTb HEBIJ €MHY CKJIAJOBY
HABYAJIBHOTO TPOIIECY.

CamocrTiitHa pob0Ta BXOJUTh y 3arajibHUN PEUTHHT 1 IPU3HAYEHA JJIS1 PO3BUTKY
HaBUYOK CAMOCTIMHOIO 3aCBOEHHSI MOBHOT'O MaTepiaiy.




Unit 1. Jobs in a Restaurant

“A restaurant is like a puzzle.

If you can’t find the right parts

for each position, you won’t be able to achieve success”
Eduardo Mora

1. Read and translate the text:

Finding the best people to fill in the “A® <
job positions within your restaurant is a =\
difficult task. No matter whether you ©
have a small bakery or a big family
restaurant, one of the most essential
things to focus on is hiring great staff.
Bear in mind that each and every
restaurant position has its own specific \ X :
duties and responsibilities that are crucial for the overaII success of the Whole
business. That is why you should make sure to delegate them only to the right people.

Before turning your focus to hiring, it is important to get familiar with all the
different job positions within a restaurant. Many owners cannot differentiate a head
chef from a kitchen manager and wonder why their business is not running well.
Being informed about the different restaurant positions will help you find the right
people.

In order to make the correct judgments about the staff needed for the efficient
operation of your business, you should, first of all, find out what people on different
restaurant positions are responsible for. You will definitely need such employees as:

1. Restaurant General Manager. This is the most important position
within your business when it comes to the operational part. General managers are
those who focus on hiring/firing employees, training programs, PR and marketing,
processing optimization, etc. A restaurant manager is considered to be the head of
your restaurant.

Skills and Competence:

« excellent communication skills;

« perfect organizational skills;

« ability to work under pressure;

« problem-solving skills;

« solid experience

2. Host/Hostess. The host/hostess is responsible for the customer’s first
impression of your restaurant and service. If you want to positively predispose your
clients for their upcoming experience, hiring a cheerful person for this position is
essential. The host/hostess usually greets your customers and takes them to their
respective table. They also provide menus and assist with any initial information or
questions that the clients may have. The people hired for this position are also
responsible for answering the phone and making reservations.

Skills and Competence:
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« a highly organized personality;

« excellent communication skills;

« a cheerful and easy-going person

3. Executive Chef. If you aim at providing the best cuisine around the city, then
focus on finding the best executive chef out there. A good chef comes up with the
meals on your menu. The great one helps you improve your overall service and tailor
the food concept according to your restaurant’s needs. He/she also takes care of all
cooking processes — from the preparation to the way the food is served.

Skills and Competence:

« appropriate culinary education or degree;

« solid cooking experience;

« excellent organizational skills;

« ability to work under pressure;

« proactiveness

3a. Sous Chef. This is basically the second most important position in the
Kitchen, after the executive chef. Consider sous chefs as assistants to the main man. If
the executive chef takes a day off, it is the sous chef that takes charge of the kitchen.
Sous chefs must be experienced and possess similar skills as the executive chefs.

4. Food and Beverage Manager. This position is not so popular among the
most restaurants, as it is typical for the biggest ones. Food and beverage managers are
responsible for inventory management (both for bar and kitchen products and
supplies), monitoring whether the kitchen and the bar are in compliance with local
health requirements and codes, as well as defining the menu items and the overall
working processes within the restaurant (i.e. creating schedules).

Skills and Competence:

« excellent organizational skills;

- ability to work under pressure;

« being a team player;

« problem-solving skills;

« Previous management experience

5. Waiter/Server. If the host/hostess is the face of your restaurant, then the
waiter/server is the heart. Good servers are usually those who can turn an unpleasant
customer experience into a great one and vice versa. Servers are responsible not only
for getting orders and sending them to the kitchen and bar staff, but taking personal
care of each and every customer. This position requires a specific set of skills. A
good server knows when he is needed and does not bother customers every two
minutes to check if everything is fine. On the other hand, the worse thing a customer
can experience is to wait too long for the bill or to order. So, make sure that your
servers know the balance between both and can take care of your customers in a
respective manner.

Skills and Competence:

« excellent memory;

. quick and efficient working manners;

« high communication skills;

« ability to work under pressure;

« an easy-going person with a professional attitude;

« being knowledgeable and able to help customers;
11



« solid experience

6. Bartender. A great meal is nothing without a great drink, right? The position
of a bartender is very important for the image of your restaurant. Make sure to hire an
experienced bartender as this can define the overall customer satisfaction. Remember
that the hired person for the position will not only be staying behind the bar, isolated
from the crowd. They will usually be taking orders and communicating with your
customers. That is why having a good bartender is an important ingredient in the
recipe for the success of your restaurant.

Skills and Competence:

« excellent communication skills;

« previous work experience with various types of beverages;

« a cheerful and easy-going person;

« ability to work under stress;

« professional attitude focused on customer satisfaction

7. Sommelier. If you are running an upmarket restaurant, for which wine is a
focal point of the whole experience, hiring a sommelier is a must. His duties are
related to purchasing wine, creating a fine wine list, consulting customers or waiters
about the different types of wine and suggesting suitable combinations.

Skills and Competence:

« formal education;

« solid experience

« excellent organizational skills;

« perfect communication skills

8. Barista. If you own a small bakery or a fast-food restaurant, you will need to
hire a barista. Apart from the dishes, people will be willing to order coffee, tea,
smoothies, etc. A good barista should be able to listen to customers carefully and
process their orders in a timely manner.

Skills and Competence:

« good communication skills;

« excellent memory;

« staying cool under stress;

« quick and organized working ethics

9. Dishwasher. This position is where most people who want to make their first
steps in a restaurant’s kitchen start working at. That is all because it does not require
any experience and is a great opportunity to enter a restaurant kitchen and slowly, but
steadily, learn about cooking from the main chefs. Apart from being responsible for
the dishes’ hygiene, dishwashers take care of the waste and the kitchen cleaning as
well.

Skills and Competence:

. ability to work quickly and efficiently;

« a disciplined worker;

« being a team worker;

. readiness to work overtime;

« physically stable

When you are about to hire employees for one of the above-mentioned
restaurant positions, consider the following — for most of them (except bartenders,
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chefs and management-oriented ones), it is motivation and willingness to learn and
adapt that can define whether a certain candidate is your best choice. Try to form the
perfect team — a mix of younger, motivated people you can educate and tailor to your
restaurant’s needs, as well as professionals who have been in business for a long
time.

Remember that these people will spend most of their time with each other.
Considering the fact that employee retention is one of the key factors for the success
of your business, it is essential to keep your staff happy for years to come. In order to
do that, make sure to provide them with the best possible working conditions.

*Pass a Career Orientation Test in Appendix 1 to find out your potential
profession.

2. Reading Comprehension.
Answer the following questions:
1. Why is it important to form a perfect team for the owner of the restaurant?
2. Which of the described restaurant jobs tend to be highly-qualified?
3. Which of the given restaurant jobs are good to start your restaurant career
with?
4. Choose any three restaurant jobs and define their duties.
5. Which of the offered restaurant jobs seem most important?
6. Think of 5 more restaurant jobs and their characteristics which have not been
mentioned in the text.

3. Vocabulary on the topic.
Read, translate and learn the words:

an applicant/candidate

to apply for a position

to be hired/be retired/be fired
to be snowed under

benefits

a big cheese

a bonus

a commission

a day shift/night shift

a dedicated worker/workaholic
duties/skills/qualifications

a fixed term employment contract
overtime

a part-time job

to recruit personnel/staff

to run a restaurant

a salary

to start one’s own business
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a temporary job

ten years’ work experience
wages

to work one’s fingers to the bones

a working schedule

4, Speaking. Read and translate the dialogue. Make up a dialogue with
a partner based on the offered one. Pay attention that dialogue
questions/answers are approximate:

Interviewer: Good afternoon, Mr. Gilbert. Tell us about yourself.

Gilbert: | am a highly-motivated and diligent worker who likes new and
exciting challenges. | am good at multitasking, fast-paced work and possess people
skills. While this would be my first restaurant position, my experience in retail has
helped me understand that | am well-suited for similar roles where | can help people
have great experiences at any establishment.

I: Why do you want to work in the restaurant industry?

G: Having worked in collabourative and guest-focused industries, | understood
that | enjoy working in a team, and find it stimulating and rewarding to work towards
customer satisfaction.

I: Do you have any prior experience in the restaurant industry?

G: This would be my first restaurant position; however, my experience in retail
has made me well-equipped to handle many of the same goals and challenges of the
restaurant industry, such as excellent service, high efficiency and customer
satisfaction.

I: What are your strengths?

G: | have always been a quick learner, a strong team player, and able to work
through problems to meet the necessary objectives.

I: What are your weaknesses?

G: A few weaknesses of mine are that | tend to care too much about my work, to
the point of being a bit of a perfectionist. | also have a tendency to overwork myself
because I’m very dedicated to the work | take on and often put it above other
priorities in my life.

I: What hours are you available to work?

G: I’m available to work Tuesday through Saturday, from 11 AM to 7 PM. | am
flexible on weekends, and willing to make additional hours considering my schedule.

I: Why would you like to work in our restaurant?

G: I’ve eaten at [Roger’s] several times in the past, and just love its family-
oriented environment, atmosphere and diverse menu selections!

I: Describe a situation you had to deal with a difficult customer, co-worker, or
any person. How did you handle the conflict?

G: | was once in a situation where the person | was training was uncooperative,
and refused to take correction. | emphasized that | only wanted to help him to
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succeed, not to tell him what to do. This broke the ice, and we were able to move
forward successfully afterwards.

I: You 've just mentioned that you dined at our restaurant in the past. What stood
out to you?

G: I’ve always been drawn to the fusion aspect of your menu, and | love the
theme and the aesthetics of the restaurant, and its brand!

I: What are your career goals?

G: I’ve always been attracted to the hospitality industry; it is my hope to go on
to run or own a bed and breakfast in the future. | feel that this position will provide
invaluable experience when it comes to making that dream a reality!

I: Do you work better with a team or independently?

G: | always appreciate communication and collabouration with others,
especially if they can help me to improve my job! | would describe myself as more of
an individualistic worker, and find | think better when 1I’m left to my own problem-
solving skills.

I: Why are you well-suited for this position?

G: | tend to be interested in other people and their stories, | am a great listener,
take direction well and also learn quickly. I’m naturally very approachable and
friendly, and | can work under pressure, | like discipline.

|: Finally, Mr. Gilbert...Why should we hire you?

G: Well, combined with my love for the hospitality industry and a people-
oriented personality, I’m a natural candidate for this position. I’m a fast learner and a
hard worker, and | tackle challenges gracefully and effectively. | always strive for
customer satisfaction as my top priority, which would make your restaurant much
stronger and better.

5. Grammar: Modals of Obligation.

The main modal verbs of obligation are: MUST, HAVE TO, SHOULD

Have to/has to is used for general e
obligations. « | must stop here. (personal
The past of have to / has to is had obligation)
to. « You have to wear a seatbelt when
Must is wused for personal you drive. (general obligation)
obligations. « You must answer at least one
Should is used for (friendly) question. (personal obligation)
advice. « You should call Mary. I know she

misses you a lot. (advice)

« She looks sick. She should go
home.(advice)

o | must do some work. (personal
obligation)

« You shouldn’t smoke now. Your
bronchitis bothers you. (advice)
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| have to return the book now.
(general obligation)

| had to wear a school uniform
when | was a child. (general

When we negate must and have to
we receive the following forms - must
not (mustn’t) and don’t / doesn’t have
to. They gain different meaning:

Must not means prohibition.

Don’t / doesn’t have to = no
necessity of doing something

l.e.

obligation)

You mustn 't go into the garden.

( prohibition)

Tell them they mustn’t make too
much noise. (prohibition)

You

mustn 't leave litter lying around.
(prohibition)

You don't have to clean the room.
We use the cleaning service. (not
necessarily)

You don't have to wash the
dishes. I'll use the dishwashing
machine later. (not necessarily)
She doesn’t have to dine in the
restaurant. 1’'m cooking today.
(not necessarily)

We can use must to talk about
the present or the future:

We cannot use must to talk about
the past. We use had to to talk about the
past:

l.e.

| must go now. (present)
| must call my mother tomorrow.
(future)

l.e.:

We had to finish before the bell

rang. (past)

The assistant had to follow the

instructions. (past)

6. Test. Modals of Obligation:

1.You

a. mustn’t

b. don’t have to
c. shouldn’t

d. have to
2.You

a. mustn’t

b. don’t have to
c. shouldn’t

d. have to

apologize; it isn’t necessary.

tell the boss what happened, or he’ll fire you.
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https://dictionary.cambridge.org/dictionary/english/litter
https://dictionary.cambridge.org/dictionary/english/lying

I wear a tie; but I do it because I like wearing ties.
. mustn’t

. don’t have to

. shouldn’t

. have to

. You smoke here; smoking is not allowed.
mustn’t

. don’t have to

. shouldn’t

. have to

.1 Dbe late. It’s the most important meeting of the year.
mustn’t

. don’t have to

. shouldn’t

. have to

. You go now; you can stay a bit longer.
mustn’t

. don’t have to

. shouldn’t

. have to

. Visitors to the zoo feed the animals.
mustn’t

.don’t have to

. shouldn’t

. have to

. You drive so fast; we have a lot of time.
mustn’t

. don’t have to

. shouldn’t

. have to

We cook more; there’s enough food.
mustn’t

.don’t have to

. shouldn’t

d. have to

10. You put salt in her food; the doctor said she can’t eat salt.
a. mustn’t

b. don’t have to

c. shouldn’t

d. have to

11.1 leave early because | wasn’t feeling well.
a. had to

b. must

c. have to

d. should

12.You do something to help him solve this problem.
a. have to
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b. should

C. must

d. mustn’t

13. I don’t like these clothes, but | wear them at work.
a. had to

b. must

c. have to

d. should

14. Teacher: ”You arrive on time for class”.

a. must

b. mustn’t

c. have to

d. should

15. We didn’t have money, so we find a cash dispenser.
a. must

b. had to

c. have to

d. should

16. You carry an umbrella with you, it was sunny all day.
a. mustn’t

b. don’t have to

c. shouldn’t

d. didn’t have to

17. When we were at school, we wear a uniform.

a. must

b. don’t have to

c. shouldn’t

d. had to

18. You be an expert to use the basic functions of program.
a. mustn’t

b. don’t have to

c. shouldn’t

d. have to

19. You tell her that you are sorry. Can you see her crying?
a. mustn’t

b. don’t have to

c. should

d. have to

20. We go to the meeting. Why didn’t you go?

a. must

b. didn’t have to

c. should

d. had to

21. 1 wear glasses, | can still see perfectly well.

a. mustn’t

b. shouldn’t

c. don’t have to
18



d. must

22. We went to bed right after dinner because we to get up early the

following day.

a. should

b. must

c. had to

d. didn’t have to

23. Hey! Long time, no see, Jacob! We go for a drink one day.

a. should

b. must

c. have to

d. don’t have to

24. You take any money. It wasn’t necessary.

a. should

b. must

c. had to

d. didn’t have to

25.What are you doing? You be here!

a. shouldn’t

b. mustn’t

c. have to

d. don’t have to

26. The advice from the health committee is that all people with symptoms of Covid
go to the doctor.

a. must

b. don’t have to

c. should

d. have to

27. This is a non-smoking area, you smoke here.

a. mustn’t

b. don’t have to

c. shouldn’t

d. have to

28. | hate big multifunctional companies. | think they pay more taxes.

a. must

b. have to

c. should

d. has to

29. | get up early tomorrow; | want to go running very early.

a. should

b. don’t have to

C. must

d. have to

30. We wear a tie at work. | hate it!

a. must

b. don’t have to

c. should
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d. have to
7. Did you know that...

The very first restaurant in the
world was opened in Paris in 1765. A
restaurant owner, Monsieur Boulanger, §
served there a single dish - sheep’s feet
simmered in a white sauce. On the
front door the Latin phrase from the
Bible was engraved: “Venite ad me
omnes qui stomacho labouratis, et ego
vos restaurabo” meaning: “Come to
me, those whose stomachs ache, and |
will restore you.” Boulanger claimed
that his dish restored one’s health, i.e., ==
that it was restorative. In French, the word “restorative” means restaurant.

Later the establishment started to sell “restaurant” dishes such as poultry,
eggs, buttered pasta and semolina cakes, the light colour of which was said to have
health benefits.

The philosopher Denis Diderot mentions the restaurant as early as 1767 in a
letter to his correspondent Sophie Volland: “Have | acquired a taste for the restorer?
Really, yes; an infinite taste. The service is good, a little expensive, but at the time
you want...It is wonderful, and it seems to me that everyone praises it.”

At that time, in Pre-Revolutionary France, the only place to eat outside the
home was in a tavern or inn. But these places only offered rables d’hotes (guest
tables) with a single dish, at a price that was not fixed in advance, where people
only came at a fixed time. The quality was not always good—people who went to
these places did so to eat and not to enjoy the taste of a dish. Roasters and caterers
who were also present at the time could only sell whole pieces, not individual
portions.

Boulanger’s business was different from other food businesses, like cafés and
inns because Boulanger’s business was centered on food, not alcohol (like taverns) or
coffee and tea (like cafés). Customers came to Boulanger’s establishment primarily to
eat (this was a novelty in the late 18" century).

This new way of eating was a great success, and the style of restaurant spread
and evolved. The notion of the pleasure of eating became predominant, gastronomy
developed and became more democratic. Before then, the only people who ate very
well in France were the members of the court at Versailles and other nobles, who
had their own personal cooks.
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Unit 2. A Day in the Life of a Restaurant General Manager

“Management is doing things right;
leadership is doing the right things”
Peter Drucker

1. Read and translate the text:

The day starts by the restaurant general
manager’s getting up, making sure that he
looks his best, as the manager needs to be
setting an example for the staff and making a
good impression on the customers. To get the
restaurant ready to open at lunchtime, the
manager starts at 10.30. If the restaurant is
upmarket, it may employ several managers
reporting to the general manager.

Walking into work, the restaurant manager
has a look around and makes sure that the front p .=
of the house is at its best. The cleaners will ,«7"
have been in, so the restaurant looks good — é
this is when restaurant managers often look round and feel proud of the position they
have worked up to, since many start as a waiter and their dedication gives them the
chance to gain the position they now have.

The manager will then go see the kitchen staff. The chef runs the kitchen well,
but the manager still has to make sure that he has everything in hand such as staffing
levels and stock problems such as late deliveries. Because someone has called in
unwell, the manager moves one of their front of house staff to work in the kitchen.
All the staff members have different skills, as it is important to make sure they have a
backup plan for such an eventuality.

They go back out to the front and look at today’s bookings. A group of eight has
a lunch reservation, so they relay this information to the head waitress, who then lays
the tables accordingly. Before they open, the manager briefs the staff on what the
specials are and which people have booked. They make the health and hygiene
inspections for the day, such as checking fire exits are clear, and temperature charts
are all complete. Staff take their places before opening. The lunch period goes well,
the restaurant has many reservations and a few walk-ins, and every guest seems to
leave well-fed and happy.

Although the restaurant closes for the afternoon, work still goes on, as the
manager has to go through all the paperwork for the restaurant, for example, the
invoices need to match the stock and the books must be looked at for the accountant
next week. They also look at the staff schedule as it is coming into the summer
months and some staff have booked holidays.

The manager then needs to prepare for the evening, checking that the till has
enough change before the banks close, that the restaurant is stocked on condiments
and that the kitchen staff are happy. They are then ready to go again, the evening is
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long and there is a complaint about the wait as they are low on staff, but the customer
was happy with the offer of a discount. A diplomatic attitude is always the best way
in this job, as businesses will always want the customer to recommend them. As the
evening winds up, the restaurant general manager thanks the staff for their hard
work—an important part of management. Then they are off home ready for another
day.

2. Reading Comprehension.

Answer the following questions:

What characteristics should a restaurant general manager possess?
What challenges can a restaurant manager tackle?

Describe a typical restaurant manager’s working day?

What are the restaurant manager’s responsibilities?

Why must a restaurant manager follow the schedule?

Why would you like to work as a restaurant manager? Why not?

ok wnE

3. Vocabulary on the topic. Give translation of the words and use them
In sentences of your own:

budget

distribution

inventory

profitability

to schedule

to authorize

to collabourate

to command

to commend

to communicate

to coordinate

to facilitate

to implement

to improve

to merchandise

to motivate

to negotiate

to prioritize

to process

to recruit

to supervise

to tackle

a turnover
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4, Speaking. Read and translate the dialogue. Make up a dialogue
based on the offered one:

Interviewer: Hi, Helen. Thanks for accepting our invitation for the interview.
Dear listeners, we are happy to introduce our today’s guest — Helen Williams, a
general manager in a restaurant “Canelle” in Frankfurt-am-Main, Germany.

Helen: Well, hello! It’s been a pleasure to be your guest in the morning
interview.

I: So, a position of a restaurant manager requires being in charge of a variety of
things on a daily basis. What are your main responsibilities, Helen?

H: Restaurant management is a challenging career which means work over
weekends, during the evenings, and on public holidays, as these are often the busiest
times for a restaurant.

I: Besides, | know that a restaurant manager is the first to arrive and the last to
leave the restaurant, is it right?

H: Definitely... (smiling). My day starts with the restaurant kitchen. | order and
manage food and supplies for the kitchen, as well as for the dining area, such as
flowers for the reception area, tableware, candlesticks on the tables, etc. Everything
has to meet quality standards.

I: Oh, I almost forgot. A question from our listeners: Whose responsibility is it
to develop the menu?

H: Thank you for the question. Together with the chef, we are involved in
selecting items for the menu. To offer a memorable food and beverage menu, we
must have a thorough understanding of our target customers. In our case, this is a
family restaurant...Remember, guests make a decision within 100 seconds, so the
menu must be under 40 items for optimal productivity.

I: Sounds amazing.

H: Our work is customer care oriented, which means the restaurant’s guests
should be happy with their dining experience.

I: What is “dining experience "?

H: It includes quality of the food, restaurant atmosphere, and the service
delivered by the waiters.

I: What should I do if I would like to work as a waiter in “Canelle”?

H: Firstly, write a CV and check if your qualifications and skills meet our
requests. As a restaurant general manager, I am in charge of hiring and firing
employees, training new staff members, allocation of shifts, salary management, and
performance measurement.

I: Ladies and gentlemen, we are interviewing a very important person today! So
many duties are imposed upon a restaurant manager.

H: As a restaurant manager, I’m involved in marketing and advertising, paying
accounts and business growth. This is called Business Management.

I: As you can see from our interview with Helen Williams, restaurant
management is a challenging career path to follow, but also highly rewarding if you
truly have a passion for everything culinary.

H: Exactly. Thank you for the invitation to be the guest of your radio program.
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I: Thank you, Helen. | believe, many of our today s listeners have made up their
mind to become restaurant managers in the future. May they have luck with their
beginnings, study and getting job experience in hospitality industry.

*Learn more about Communication Skills of a Restaurant Manager (Appendix

2).

5.

Grammar: Adverbs of Manner

An ADVERB is a word that
describes how, where, or with what
frequency we do an action.

éhe works here. (adverb of place)

She often translates emails for her
colleagues. (adverb of frequency)

She types very quickly. (adverb of
manner)

An adverb of manner describes
how you do an action.

Adverbs of manner add a lot of
extra details to descriptions, make
what we say more interesting and
dynamic to the listener or reader.

l.e.:
They dress elegantly.
Some elderly people drive slowly.
She works very hard.

Adverb formation:
To make adverbs of manner, we
usually add -ly to the adjective.

Adjectives ending in -le change it
to —ly.

When an adjective ends in -y we
change it to -i then add -ly.

I.e.
quick — quickly
slow — slowly

bad — badly
careful — carefully

hopeful — hopefully

I.e.:
gentle — gently
incredible —incredibly
acceptable — acceptably
terrible — terribly
sensible — sensibly
humble — humbly
responsible — responsibly

l.e.:
« happy — happily
greedy — greedily
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. easy—easily
« heavy — heavily
« hungry — hungrily

but:
o shy—shyly
o sly—slyly
If an adjective ends in -c we add - i.e.
ally to form an adverb. o automatic — automatically

« economic — economically

« mechanic — mechanically

. dramatic — dramatically

« scientific — scientifically
but

« public — publicly

Adjectives ending in -ing and -ed .e.: _ _
form adverbs with the help of -ly as| ¢ amazing—amazingly
well. « charming — charmingly

. heartbreaking — heartbreakingly
. disappointing — disappointingly
« satisfying — satisfyingly

. damaging — damagingly

« provoking — provokingly

« surprising — surprisingly

. glittering — glitteringly

« frustrating — frustratingly

« Dbreathtaking — breathtakingly

« sophisticated — sophisticatedly
« disinterested — disinterestedly

« complicated — complicatedly

. embarrassed — embarrassedly

. excited — excitedly

o wicked — wickedly

« unexpected — unexpectedly

« ashamed — ashamedly

Note that not all words ending in l.e.
-ly are adverbs. Some of them are | . friendly, lovely, lonely,
adjectives: neighbourly
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However, there are also some | i.e.:
irregular adverbs: « good — well

« hard - hard
. fast — fast
. late — late
« straight — straight
« high — high

In most cases, adverbs of manner | i.e.:

come after a verb in the sentence.

Sometimes, however, the adverb
Is put before the verb to add emphasis
to the meaning.

If there are two verbs in the
sentence, the position of the adverb
can change the meaning.

In the first sentence,
‘immediately’ relates only to the first
verb, while in the second sentence
‘immediately’ refers to both actions.

As you can see from the next
example, you can’t separate a verb and
its object.

We dress casually on Fridays.
Athletes run very fast.

The students are
attentively.

listening

l.e.:

She hurriedly opened the present.
They sadly left before we arrived.
| quickly ran to the shops.

I.e.
They accepted the offer

immediately and moved out.

They accepted the offer and moved
out immediately.

I.e.:

« They accepted the offer
immediately.

NOT

« They accepted immediately the
offer.

Adjective or Adverb?
We use an adjective to describe a
noun, and an adverb to describe a verb.

And if we change these two
sentences to use a verb instead of a
noun, they become:

i.e.:
« He’s a fast runner.
o She’s a careful driver.

le.:
o He runs fast.
« She drives carefully.
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The only other verbs that can be
used with adjectives instead of adverbs
are the verbs of sense perception —
feel, look, sound, smell,
taste and seem. We use these verbs to
describe what we see, smell, taste or
hear.

l.e.:
« You look tired. — From what |
can see, you are tired.

. It sounds interesting.
what | hear, 1 like it.

« It smells delicious. — From the
smell, |1 can understand it is very
good.

« They seem bored. — From their
appearance, | think they are bored.

— From

Adverbs of Manner help us give details to actions and can make our speech

much more expressive.

6. Test. Adverbs of Manner:
. You speak English
fluent
. fluently
fluented
. fluenting
. | slept
good
. bad
badly
. goodly
. The children did really
good
. bad
badly
.well
. He worked
hard
. hardly
hardingly
. hardfully
. The nurse picked up the baby
gentlely
. gentle
gently
. gentlily
.Trytodo it
caring
. careful

last night.
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in their test. Good job!

and got a promotion.

so we don’t have to redo it.




carefuly

. carefully

.Acar came round the corner and nearly hit us!
suddenily

. suddently

suddenly

. sudden

. Julie said “Goodbye” to her boyfriend.
tearfully

. tearly

teary

. tearful

.Go down this road then turn left.
straightly

. straight

straigth

. straightfully

10. I hate getting up

a. lately

b. latily

c. latedly

d. late

11. My brother drives very and
a. fastly/aggresively

b. fast/aggressfully

c. fast/aggressively

d. fastly/aggressingly

12. Kids, try to do your homework , please.
a. quiet

b. quietely

C. quietly

d. quite

13. She dresses very , doesn’t she?
a. elegantly

b. elegancely

c. elegant

d. elegantfully

14. Shall | close the door ?

a. tighty

b. tightly

c. tightlily

d. tightedly

15. It rained all through the night.
a. heavy

b. heavly

c. heavily

d. heavingly
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16. Soup tastes

a. salty

b. saltily

c. salt

d. well

17. A person usually speaks
a. politely/polite

b. polite/politely

c. polite/politedly

d. politelely/polite
18. Joseph passed his exam
a. brilliantly

b. brillialy

c. brilliant

d. bright

19. He shouted at us . He wasn’t happy at all!

a. boringly

b. furiously

c. jokingly

d. fast

20. He passed his driving test . He had no problems.

a. seriously

b. badly

c. easily

d. straight

21. The stars shine in the sky in August.

a. brightly

b. silently

c. easily

d. well

22. We lost the football match ‘4-2° yesterday. | don’t think we played
a. bad

b. wrong

c. badly

d. worse

23. You drive quite . I won’t be surprised if you have an accident one day!
a. dangerously

b. dangerous

c. more dangerous

d. dangerly

24. The teacher spoke so that the class couldn’t hear her.
a. calm

b. calmly

c. loudly

d. soft

25. “You’re late!” said Olivia . “Where have you been?”
a. angrier
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b. angrily

c. angry

d. angryly

26. When | broke my leg, my friend Pam offered to do the shopping for me.
a. kindly

b. kindely

c. kind

d. kindfully

27. My sister plays the piano . Poor thing!
a. goodly

b. bad

c. awfully

d. better

28. He is well-mannered. He speaks to everyone
a. quickly

b. respectfully

c. clumsily

d. simply

29. A thief got out of the house

a. loudly

b. silently

c. well

d. wonderfully

30. The music sounds to me.

a. good

b. well

c. badly

d. worse

7. Did you know that ...

Nine out of ten managers got to their
positions by starting at the entry-level. That
means that there is plenty of opportunity for
those at the bottom to work their way up

and become a restaurant manager in the P
growing industry workforce.

As you move through different positions -
in a restaurant, you will gain the skills and —

experience necessary to fulfil all of your
future restaurant manager duties. While starting at the entry-level can be difficult, the
best managers know and understand every aspect of their restaurant, including how
the meals get made to how the restaurant POS (Point of Sale) software works on both
front and back end. Plus, managers are often tasked with jumping into various roles
— everything from preparing to bartending on busy nights.

A lot of restaurant manager career paths are started at the entry-level: a host, a
waiter, a Kitchen assistant or a dishwasher. In these positions, you will gain
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perspective into how the foundational elements of a restaurant work. Serving, for
example, gives deep insight into the guest experience, while dishwashing allows you
to be present in the kitchen and a part of the food preparation process.

The next step on the restaurant career ladder is the mid-level: a bar or a service
manager. The responsibility increases here as you are tasked with managing small
teams, configuring schedules, opening and closing duties. Mid-level positions are the
place, where managers are still in touch with the lower levels of a restaurant, but
begin to learn how to orchestrate the higher up requirements at the same time.

The next step-up is an assistant manager, which is where most people make the
switch from hourly to salaried employees, and benefits become part of the
discussion.

Finally, the goal of careers in restaurant management: a general manager or a
restaurant owner. At this level, all responsibility lies on you — you are in charge of
everything from business decisions to the entire staff and everything in between.

After years of hard work, congratulate yourself.
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Unit 3. How to Be a Great Restaurant Host

“Hospitality is almost impossible to teach.
It’s all about hiring the right people”
Danny Meyer

1. Read and translate the text:

As a host/hostess of the restaurant, you must
always be alert, attentive and efficient. Keeping the
restaurant orderly, making sure guests are happy,
and keeping track of what is going on at each table &
are just the ways you can make your guests feel
satisfied.

Here are some tips on how to be a great host:

Firstly, stay organized. Make sure you have all
the supplies you need before your shift starts: pens
and highlighters, a seating chart and paper for
making notes at your host stand. Check to make sure
there is plenty of clean silverware available.

Pay attention to each section: take a chart of the
table layout and each server’s/waiter’s station. Keep
track of how many tables are seated in each section,
how many people are in each party, and what time
each party arrived. This will help you assign new -
tables to the waiters who have the most of open -
tables.

Communicate with your waiters. You need to know if he/she is overwhelmed
with just two tables or if they can handle another one. You can also ask servers if
they are comfortable handling big groups in case you have a large party come in.

Walk the floor to keep track of the tables. Sometimes during a busy dinner shift,
you might lose track of who has already left. If this has happened, ask someone to
watch your host stand and walk the floor with your seating chart. Look for any tables
that are marked as seated, but which are actually free. You can also check to see
which customers have moved on to dessert, as the waiter in that section will probably
be ready for a new table soon.

Help to clean and set tables when necessary. You should be willing to lend a
helping hand when you are needed. Wipe down tables, put down silverware and
straighten chairs when you are not busy doing anything else.

Secondly, greet guests. Smile and welcome them to the restaurant. You are the
first chance the restaurant has to make an impression, so make sure you are aware
whenever new guests arrive. Greet guests warmly, addressing them by name if they
are regular customers. Let guests know right away if there will be a wait, so they can
decide whether they want to make other dinner plans. Make eye contact. A host or
hostess cannot afford to be shy! If you are busy with another guest when someone
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arrives, acknowledge the new arrival with a smile or by saying something like, “I’ll
be with you in a minute!”

Ask how many people are in the party. Don’t assume that just because two
people walk in, that they will be the only ones in their party. The rest of their group
might not have joined them yet. Always ask, so you will know what size table your
guests need.

Ask customers if they have a seating preference. Guests with a larger frame
might not feel comfortable squeezed into a small booth, and customers who have
trouble walking might prefer a seat close to the door, so they don’t have to walk far.

Answer the phone promptly. The host of a restaurant is usually responsible for
answering the phone. Make sure you answer the phone professionally. State the name
of the restaurant, your name, and ask the caller how you can help them.

Maintain your composure even if the restaurant gets busy. When the dinner rush
hits, it can be hard to stay calm and composed, but if you get tired, the whole
restaurant could become disorganized. If you feel stressed, take a deep breath and
remember that even the busiest dinner service will soon be over.

Thirdly, seat your customers. Show them to their table. Make sure you do not
walk faster than your customers. Walk slightly ahead of them, carrying menus and
silverware to the table, where you want them to sit. Ask if the table is to their taste
before the customers sit down.

Apologize to your customers if they have had to wait long. Most customers
expect to wait at least 10 minutes to be seated in a restaurant, especially if they didn’t
have a reservation. If your guests have waited much longer than that, offer a sincere
apology as you show them to their table.

Make sure your guests are seated comfortably. If the restaurant is slow, try to
seat guests at a table that is not directly next to another full table. Of course, if the
restaurant is very busy, guests will have to sit near other diners, but try to make sure
all of your guests have enough space to be comfortable.

Rotate stations. By seating guests in rotating sections, you will ensure that all of
your servers are able to make money for the night. Rotating stations will also help to
keep servers from becoming overwhelmed by getting several tables at the same time.

Place the menu and silverware for each guest at their place setting. Never throw
the menus down on a table, as this seems rude and dismissive. Instead, carefully lay
the menu and silverware at each place setting and make sure your guests are seated
before you leave the table. (*Learn more about Types of Menus in Appendix 3).

Be prepared to get water or other small items for guests. If they request more
than that, politely let them know that their waiter will be right with them.

Speak to guests as they leave. You are the last person guests will have contact
with, so offer a friendly farewell to guests as they walk out the door. This will help
them leave feeling as if they had a pleasant dining experience.

2. Reading Comprehension.
Answer the following questions:
1. Characterize three parts of the text.
2. Why should a host talk to the waiters/servers?
3. How does a great host greet customers?

4. How does the rotation of stations influence the work of the waiters?
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5. Why should a host smile and maintain composure?
6. How should a host behave if the guests have been on a long wait?
3. Vocabulary on the topic. Give translation of the words and use them

In sentences of your own:

to arrive at/come to a decision

to be in a quandary

to be in two minds

to be on the fence

to change one’s mind

a decision/reach a decision

to dodge a decision

to have a plan B

to have second thoughts

to jump to conclusions

to keep one’s options open

to make a snap/momentous /
major/key/crucial/ tough /prompt/
rash/irreversible/rational/poor
decision

to make concessions

to make up one’s mind

to mull over something

to reach a compromise

to rush into something

take it or leave it

to toss-up

to toy with an idea

up to you

to weigh one’s options

to weigh the pros and cons

4, Speaking. Read the dialogue. Make up a dialogue based on a table
reservation and a restaurant visit.

4A. Telephone reservation of the table in a restaurant:
Hostess: Hello, “Big City Lights ” Restaurant, Naomi speaking.
Client: Hi, could you help me? | need to make a dinner reservation.
H: I will help you, Sir. If you could just tell me what evening you would like the
reservation for?
C: Sure, Naomi. We need the reservation for Tuesday night.
H: What time do you think you would like to dine, Sir?
C: 7 p.m. would be fine.
H: Sorry, Sir. We do not have a table available for 7 P.M. Would you like me to make
the reservation for 7.30?
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C: Certainly, it’s even better.

H: Great. How many diners will there be in your group?

C: We need a reservation for four.

H: | have a table for four guests available at 7:30, if you could just give me your
name.

C: My last name is Gaston. Thank you for the reservation.

H: Mr. Gaston, we will be expecting you this Tuesday at 7:30.

C: We’ll be there! Thanks for your help!

4B. In a restaurant:
Hostess: Good evening. Welcome to “Big City Lights” Restaurant! Do you have a
reservation?
Client: Yes, I do.
: Would you mind giving me your full name, please?
: Of course. The reservation is under the name of Josh Gaston.
: Well, Mr. Gaston. | can see that your reservation is for an outdoor table.
: Right. It’s so warm today.
: How many people are there in your party, Mr. Gaston?
: We are a party of four.
: Ok, sir. I’m afraid it’s going to be a 10-minute wait.
: That’s all right. We have a lot of time.
: Would you mind waiting in our bar?
: Sure. That’s a great idea!
In 10 minutes...)
- Ladies and gentlemen. Your table is ready! Please follow me.
: That was fast!
: Do you like this round table under the palm tree?
: Amazing. So spacious!
: Do you feel comfortable?
: We do. Thanks a lot.
- Sorry for waiting. Here is the menu.
: Could we order drinks before we make our meal orders?
- Certainly, Mr. Gaston. Your waiter will be with you in a minute.
- All right.
: Enjoy your evening and have a great dinner!
: Thank you very much.

OIOIOIOIOIOI=OIOIOIOIOI

4C. Leaving a restaurant:
Hostess: Did you have a good evening?
Client: We surely did.
: | hope you enjoyed your dinner?
: The meat was divine.
- You made a brilliant choice, Mr. Gaston.
- Indeed. Thanks for the complimentary dessert for our ladies.
- Satisfied customers are our priority. We hope to see you in our restaurant again.
: Thanks a lot. Goodbye.
: Have a lovely evening, Mr. Gaston.

TOIOIOI
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Grammar. Complex Object.

This structure consists of a NOUN
in the Common Case or a PRONOUN in
the Objective Case (me, you, him, her,
it, us, them) and the INFINITIVE.

Complex Object is used after:

1.Verbs expressing desire and
emotions: to want, to need, to wish, to
desire, would like to, to like, to dislike,
to love, to hate, cannot bear.

le.:
« | wantyou to help your mom.
« He hates his son to study
criminalistics.
«  She desires her boyfriend to invite
her to eat out.
« Linadislikes her dog to bark.

« | need you to remain calm.
« | would like my parents to be
healthy.

« He wanted his students to note the
rules of grammar.

«  The inspector would like you to
explain everything to him.

2. Verbs of physical perception (to
see, to watch, to notice, to observe, to
feel, to hear and to listen to).

After these verbs, the infinitive is
used without the particle to.

ie.

« We saw the postman slip a thick
envelope into the box.

« The teacher noticed her student
drop a pen on the floor.

«  We heard him sing a song.

«  We felt the wind blow.

«  The cop watched a thief come to
the gate.

3. Verbs of compulsion and
motivation: (to let, to make, to
have).
The infinitive after these verbs is
also used without to.

But after the verbs: to force, to
cause, to get we use the indefinite
infinitive (with the particle to)

i.e.:

« You cannot make me do such
things.

«  Never let him go.

«  They had the man do what they
wanted.

le.:

o  They forced this man to do what
they wanted.

« That caused me to shake my head
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in disbelief.
«  He got me to cut the rope.

4. Verbs of assumption/mental
activity (to think, to expect, to suppose,
to know, to believe, to consider, to find,
to understand)

ie.:

« Parents usually expect their
children to be obedient.

«  We believe it to be the best way
out of this situation.

« | consider my daughter to be a
smart student.
. | believe him to be a more

capable candidate than the previous
one.

« | know our president to be a great
authority.

«  She expected her guests to leave
sooner.

«  They think us to succeed in distant
learning.

5. Verbs of declaration (to tell, to
inform, to declare, to state, to report, to
announce)

Ie.:

o He declared the law to be
maintained.

« | tell you not to be late.

«  The minister reported the crisis to
be over.

«  The politician states our problems
to be solved.

6. Verbs of orders, requests,
permits (to order, to allow, to permit, to
allow, to authorize, to command, to
forbid)

i.e.:

«  He ordered him to stop this
conversation.

«  Mom forbade her children to eat
so much chocolate.

«  The manager allowed me to finish
my shift before midnight.

« The chef allowed the staff to taste
new daily specials.

6. Test. Complex Object.

1. Our parents to be friends.

a. want me

b. wants me

Cc. want us

d. would like that we

2. The teacher wishes English.
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a. that we will master

b. us to master

C. We master

d. we mastered

3. I would like a return ticket to NY.

a. them to buy

b. to them buy

c. they to buy

d. their to buy

4. Mother made the light.

a. that I turn off

b. me to turn off

Cc. me turn off

d. to turn me off

5. We expected our advice.

a. you follow

b. you followed

c. you to follow

d. you following

6. | consider a shower the most important convenience.
as

. being

be

.to be

. He heard the telephone

to ring

. ring

rings

. rang

. We heard him a report on his new discovery.
to make

. make

made

. had made

. | felt his hand

to shake

. shakes

. shake

d. shook

10. A grammatically correct sentence is:

a. He didn’t notice that Mary approach them from behind.
b. He didn’t notice Mary approach them from behind.
c. He didn’t notice Mary approaches them from behind.
d. He didn’t notice Mary approached them from behind.
11. Translate correctly: I1lo 3mMycwuiio fioro nepeixatu Ha HOBY KBapTHPY?
a. What made him move to a new apartment?

b. What made him to move to a new apartment?
38

OTHR OO0 TPRDOAOAOTL N0 T



¢. What made him moving to a new apartment?
d. What did make him move to a new apartment?
12. Do you want you the sights of the city?
a. that I will show
b. I to show
Cc. me to show
d. me show
13. Please don’t tell anyone that I’m leaving my job...
a. | don’t want anyone knowing.
b. I not want anyone know.
c. I don’t want anyone to know.
d. I don’t want anyone knows.
14. My boss late at work.
a. made me stay
b. made to stay me
c. made me to stay
d. made my stay
15. Which sentence is grammatically correct?
a. You can buy a pass which lets you visit all the art galleries more cheaply.
b. You can buy a pass which let you visit all the art galleries more cheaply.
c. You can buy a pass which lets you to visit all the art galleries more cheaply.
d. You can buy a pass lets you visit all the art galleries more cheaply.
16. The correct sentence is:
a. He felt somebody to push him.
b. He felt somebody pushed him.
c. He felt somebody push him.
d. He felt somebody pushes him.
17. A grammatically correct sentence is:
a. | did not expect my business partner send me a bouquet of flowers.
b. I did not expect my business partner sent me a bouquet of flowers.
c. | did not expect my business partner to send me a bouquet of flowers.
d. I did not expect my business partner to have send me a bouquet of flowers.
18. They know Tom’s friend an excellent professional.
a. be
b. as an
c. to be
d. is to be
19. I heard English fluently.
a. he speaks
b. him spoke
c. him to speak
d. him speak
20. Didn’t you hear a pop song?
a. her sang
b. her sing
c. she sings
d. she sang
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21. Tom saw the door of the house in the dark.

a. him open

b. he opens

c. his opening

d. him opened

22. Which sentence is correct?

a. | noticed him behave badly and asked to settle down.

b. I noticed him to behave badly and asked to settle down.
c. I noticed him behaved badly and asked to settle down.
d. I noticed him behaves badly and asked settle down.

23. | was so nervous that | felt my heart very fast.
a. to beat

b. beat

C. bet

d. beats

24. 1 would like you some fresh orange juice for the baby .
a. squeeze

b. to squeeze

C. squeezes

d. squeezing

25. Let ___ her.

a. we to ask

b. us to ask

C. us asked

d. us ask

26. Nina wants to her.

a. me to listen

b. that I listened

c. me listening

d. I to listen

27. | never thought anyone would make this medication.
a. me to take

b. me take

c. that | take

d. me took

28. People here consider this cheese _ the best in the world.
a. be

b. was

c. to be

d. is being

29. The supporters expect the manager at least for one more season.
a. to stay

b. stays

c. stay

d. stayed

30. What kind of things do you hate people to you?

a. said
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b. say
C. says
d. to say

7. Did you know that...

There are Nine Types of Non-Verbal

Communication: %\ ] |
Facial expressions. The look on a ( y \( —r- ———
person’s face is often the first thing we see, "4 __# \/

even before we hear what they say. While PAUSE WAITING FOR EXCELLENT
non-verbal communication and behaviour ER BEID Sasen
can vary dramatically between cultures, the l

faci i | (i A
acial expressions for happiness, sadness, Y \
anger, surprise, confusion, excitement and W | (( \
fear are similar throughout the world. \L

Gestures are an important way to FINISHED DIDN'T LIKE

. . THE FOOD

communicate without words. Common
gestures include waving, pointing, and giving a thumbs up”-sign, glancing at the
watch, rolling eyes, crossing arms, finger pointing, waving arms in the air, raking
fingers through their hair, rubbing hands together, stroking a chin and head
nodding...These are the clues to understanding a person’s behaviour.

Vocal communication includes: tone of voice, loudness, inflection and pitch.
The powerful effect of the voice tone has a great meaning of a sentence. When said in
a strong tone of voice, listeners might interpret a statement as approval and
enthusiasm. The same words said in a hesitating tone can convey disapproval and a
lack of interest.

Proxemics is the need for “personal space”. The amount of distance we need and
the amount of space we perceive as belonging to us are influenced by: social norms,
cultural expectations, situational factors, personality characteristics and level of
familiarity.

Posture can inform us whether a person is confident, open or submissive. Sitting
up straight indicates that a person is focused on what is going on. Sitting with the
body hunched forward implies that a person is bored or indifferent. An open posture
expresses friendliness and willingness. A closed posture indicates hostility and
unfriendliness.

Eye Gaze. Looking, staring and blinking are important cues: i.e. when you
encounter people or things that you like, your rate of blinking rises. People’s eyes can
express hostility, interest and attraction. Steady eye contact is a sign that a person is
telling the truth. Shifty eyes and inability to maintain eye contact, on the other hand,
Is an indicator that someone is lying.

Haptics. Communicating through touch is used to communicate affection,
familiarity, sympathy and other emotions. Women tend to use touch to convey care
and concern. Men, on the other hand, are more likely to use touch to assert power or
control over others.

Appearance. Our choice of clothing, hairstyle and other appearance factors are
also considered as a means of non-verbal communication. Research on colour
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psychology has demonstrated that different colours can evoke different moods.
Appearance alters physiological reactions, judgments and interpretations. Researchers
have found that appearance can even play a role in how much people earn.

Artifacts. Objects and images are also tools that can be used to communicate
non-verbally. You might select an avatar to represent your identity and to
communicate online about who you are and the things you like. Uniforms, for
example, express a lot of information about a person. A soldier will wear fatigues, a
police officer — a specific uniform, and a doctor — a white lab coat. These outfits tell
others what a person does for a living, providing non-verbal communication.
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Unit 4. Art of Being a Chef

“A recipe has no soul...
You, as the cook, must bring soul to the recipe”
Thomas Keller

1. Read and translate the text:

Chefs are considered to be the artists of
cooking. A chef, especially the one who
owns a restaurant, must be a businessman, a
politician, a personnel manager, and much
more. Let’s look at a typical day of a chef of
a medium size restaurant:

9:30 AM — a chef arrives at the
restaurant and checks if the produce delivery
has come in. He then runs an inventory on
everything and checks for freshness and
quality of the fruit, vegetables and seafood. If
something is not there or is not good enough
— a chef calls the produce company manager
or the alternative suppliers for the missing
items. After all, he could go pick up those -
items from the central market himself... but he would have to be and shop there at 6
AM.

10:15 AM - a chef starts making desserts and any soups or sauces which require
long cooking times. If there is a smoker in the kitchen, a chef has to light the fires and
then lower air intake to get cool, smoky fire that will give the perfect taste to salmon.
Other members of staff should be showing up by now. If somebody doesn’t come to
work, a chef gets on the phone and finds out why. If they don’t show up, he calls
someone who has the day off today and requests this person to come fill in for the
absentee. If a chef is the restaurant owner, he might want to take a glance at the front
of the house and make sure the tables are set. He also signs invoices to acknowledge
deliveries of fresh napkins and tablecloths from the linen service, and checks to see if
the bread delivery has come in right this time.

10:30 AM - sous-chefs arrive. A chef briefs them on the specials of the day and
controls them making sauces, mixing seasonings and chopping vegetables.

11:30 AM — the restaurant opens for lunch, a meal most people want to eat in a
hurry. Most of the lunch entrées are selected for speed of preparation. A smart chef is
already trying out a special which will be featured at dinner, and watches if any
orders are coming back only partly eaten. He checks if the clean dishes are coming
out of the dishwasher fast enough and instructs a new sous-chef who hasn’t learned
the menu yet.

43



2:00 PM — the lunch rush is over, the staff can dine. A chef prepares a few items
he would like to add to the menu and serves them to the staff along with some of new
wines, which he considers to order for the restaurant. This is a chef’s favourite
moment of the day, a chance to relax with colleagues, discuss recipes, wines and rest
for a while after lunch.

3:00 PM — a chef checks produce stocks and orders, which seem to be running
low. He then reviews any banquet or catering orders and verifies that he will have
enough staff for any big parties.

3:30 PM — a chef’s mail comes in, with invoices, advertisements and several
pages of new government regulations he is expected to follow.

4:30 PM — sous-chefs start the afternoon round of making sauces, chopping
vegetables and garnishes and starting any roasts which need several hours of slow
cooking. A chef deals with paperwork and checks the reservation book to try and
figure out what tonight’s flow of customers is going to be like.

6:00 PM — the dinner rush promises to last at least four hours. A chef manages
the chaos of the kitchen running full speed as good as he can. The rhythm of the
kitchen is like the heartbeat of a living organism... He inspects dishes as they leave
the kitchen to make sure the portions are correct, and the items well arranged, looks
at the same dishes as they come back to see if everyone is leaving the Swiss chard or
cauliflower at the side, watches for bottlenecks in the operation. He tastes, watches,
helps, comments, commends and commands, like an orchestra conductor in a chef’s
toque.

10:00 PM — coffee is being served in the dining room. Sous-chefs are cleaning
their knives and putting away non-perishable items for tomorrow. A chef is now
reviewing the menu for the next day. In any free time, he goes out to the dining room
to get a little interaction with his customers. “Bravo Chef!” he might hear here and
there.

10:45 PM - another fourteen-hour day has gone by. A chef considers the
gleaming surfaces and shining tools of the kitchen, which is now silent and still. It is
time for home and a little peace and quiet before bed... and the whole routine starts
again...

2. Reading Comprehension.
Answer the following questions:
1. What does it mean to be a chef as an artist?
2. What are chef’s responsibilities?
3. How many hour working day does a chef have?
4. What responsibilities can a chef delegate to a sous-chef?
5. What does it mean to be a businessman and a politician for a chef?
6. What pleasant work moments of a chef are mentioned in the text?

3. Vocabulary on the topic. Read and translate a list of objects used in
the kitchen, give examples of their usage.
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aluminium foil

an apron

baking paper

bin bags

a bottle opener

a Can opener

a chopping board

a colander

a cooking surface

a cooling rack

a corkscrew

acup

an egg slicer

a fork

a frying pan/pan

a garlic crusher

a glass

a jar

a jug

a kitchen towel

a knife

a knife sharpener

a ladle

a lemon squeezer

a masher

a measuring spoon

a mug

an oven glove

a peeler

a pepper pot

a placement

plastic wrap

a plate

a rolling pin

a saltshaker

a Saucepan

a saucer

a scraper

a spatula

a spoon/tablespoon/teaspoon

a tea strainer

tongs

washing-up liquid
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a whisk

*See Appendix 4 to learn about Kitchen Appliances.

4, Speaking. Read and translate the dialogue. Make up a dialogue
based on a dish preparation and discuss a cooking process (use the words in
Thesaurus).

Chef: We are looking for a pastry chef. Our restaurant needs a patissier, who
can create and satisfy our sweet tooth cravings: from cakes to pies, croissants to
cupcakes, from cookies to éclairs.

Applicant: | hope | can meet your expectations, sir.

C: Do you have any practical skills, Louisa?

A: | earned a bachelor’s degree which allowed me to work part-time at a bakery
“Voiee Lactee”. Then I worked as a pastry chef assistant in a bakery “Voila” for a
year. You could have seen my qualifications on my CV.

C: Well, yes. How long have you worked as a pastry chef?

A: For almost two years. During this period of time | have done some research
on the industry and focused on recipes, learned about the categories of pastries,
created different types of pastries and fulfilled pastry chef’s responsibilities.

C: Sounds convincing! Maybe you can comment on five basic categories of
pastries?

A: Well, yes, | can. Firstly, it is shortcrust pastry, sweet and sturdy, similar to
shortbread cookie dough and used as the base dough of tarts. Secondly, filo pastry,
made in thin sheet and used as casing for many Balkan and Middle Eastern pastries.
Thirdly, choux pastry has a thick and sticky texture, creating a crispy outer shell and
hollow exterior for fillings. Fourthly, flaky pastry needs gentle hand work and tiny
chunks of butter to produce flaky dough for sweet and savoury pastries. Finally, puff
pastry has a crisp, delicate, and layered finish often used for pie crusts.

C: Well, good memory is your strength, I should admit. Which of the described
recipes would you choose to bake French croissants?

A: Flaky pastry. It is all about the butter, and rolling and folding the dough. We
roll and fold the dough three times. With each fold, we create more and more layers.

C: Do you really do this math?

A: | count till three, then I trust myself. The more | fold, the better. Don’t allow
the butter to melt. | recommend refrigerating the dough overnight. This allows the
dough to rest, the butter to chill and develops flavour.

C: God, sounds amazing. How do you form the croissants?

A: Roll the chilled dough into a large rectangle, then cut into triangles to make
the croissants. The ready croissants need some more time to rest and proof. After that,
bake them in an oven for 20 minutes at the temperature of 180 degrees Celsius.

C: What baking equipment do you need for this process?

A: 1 would definitely use a stand mixer with the dough hook, baking sheets,
parchment paper and....a rolling pin.

C: Thanks. That sounds reasonable! What is your favourite dessert?
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A: Tarte au Citrone! | enjoy eating lemon tarts in every new place where | dine.
I’m trying to improve my own lemon tart recipe... some chefs add cinnamon and
lemon juice, others dominate on zest and unsalted butter.

C: Isn'tit boring to eat a yellow sour tart?

A: A naked lemon tart is a bit plain, | agree. So, it’s nice to add a finishing
touch, even if it’s just a dusting of icing sugar. Personally, | prefer a leaf of fresh mint
and edible flowers for decoration. Melted chocolate is a good idea to drizzle across a
piece of lemon pie!

C: I DO hope that one day | can taste your Tarte au Citrone in our restaurant,
Luisa! Welcome aboard!

5. Grammar: Countable and Uncountable Nouns (Food)

Countable food is a type of food that we can count because it can be used with
numbers and have plural forms. For example, “apple” is countable food because you
can say you want “three apples”. Countable nouns have both singular and plural
forms.

Uncountable food is the opposite of countable food because it does not make
sense to talk about it with numbers. For example, “bread” is uncountable because you
cannot say you want “three breads”. You can say “three loaves of bread” or “three
slices of bread” because you are combining the uncountable food (which is a noun)
with another noun so that the sentence makes sense. Uncountable nouns have no
plural form.

Countable nouns have singular and le.:

plural forms. _ _ « an orange — some oranges
We often use the article a/an with « abanana — some bananas

singular countable nouns and some with i .
. a fillet — some fillets

their plurals.
A countable noun in plural can also * an egg — some eggs
be used with no article (zero article) if it « a cucumber —some cucumbers
is used in a general sense. . a doughnut — some doughnuts
« We need to buy lemons.
(general)
« | don’t consume plums at all.
(general)
Some with  countable and I.e.
uncountable nouns is used in pOSitive «The chef Chops some tomatoes.
sentences: (a tomato - countable)

«We bought some vegetables in
the market. (vegetable - countable)

«She put some napkins on the
table. (a napkin - countable)

«She has some porridge in her
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We use some in offers and requests:

plate. (porridge - uncountable)

«Granny picks some lettuce in her
backyard. (lettuce - uncountable)

«There is some oil left in the
bottle. (oil - uncountable)

i.e.:

el would like some omelette.
(request)

«Can | have some red wine?
(request)

*Would you like some appetizer?
(offer)

 Should I bring some more ice?
(offer)

We use any for plurals (with both
countable and uncountable nouns) in
negative sentences:

I.e.

«There isn’t any milk in the
house. (milk - uncountable)

« The manager never drinks any
alcohol at work. (alcohol -
uncountable)

ol don’t add any sugar to my
coffee. (sugar - uncountable)

« There aren’t any forks in the
drawer. (a fork - countable)

« My daughter won't taste any
biscuits. (a biscuit - countable)

« We didn’t leave any tips. (a tip -
countable)

When we ask about the quantity,
we use how many (with countable
nouns) and how much (with
uncountable nouns):

ie.

*How much orange juice is there?
(juice - uncountable)

How much time is left? (time -
uncountable)

*How much salt should I use?
(salt - uncountable)

*How many candies are there in a
jar? (a candy - countable)

How many glasses of water do
you drink a day? (a glass -
countable)
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In negative sentences, we use
many with countable nouns
and much with uncountable nouns:

«How many eggs did a hen lay?
(an egg - countable)

ie.:

*There are ten carrots, but there
aren’t many potatoes. (a potato -
countable)

*There’s some juice,
Isn’t much milk.
uncountable)

| don’t have many peppers in the
fridge. (a pepper - countable)
eShe cannot eat much chocolate.
(chocolate - uncountable)

eNick doesn’t drink much water.
(water - uncountable)

*These children didn’t consume

but there
(milk -

many vitamins. (a vitamin -
countable)
We use a lot of (=lots of) with I.e.:
both countables and uncountables in *She uses a lot of spices in her
positive sentences: cooking.
*There is a lot of sauce in the
dish.

Children eat a lot of French fries
at the parties.

 Puppies drink a lot of milk.
*There is a lot of vinegar in this
salad dressing.

| have a lot of recipes in my
cooking book.

We use quantifiers little/a little
with uncountable nouns and few/a few
with countable nouns.

A little and a few mean “some”.

Little and few have negative
meanings. We use them to express “not
as much as may be expected or wished
for, not enough for me”:

ie.:

*Nora has little time to cook
lunch for everyone.(not enough)
«She ate a little bread for
breakfast. (some)

*Children have a few parties in
the kindergarten.(some)

» Few people could afford eating
in a restaurant at that time. (not
all who wanted)

«Just have a few strawberries.
(some)

| use few simple recipes. (mine
are too complicated)
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Countable food: e

o burger, sandwich, hot dog,
cherry, apple, grape, orange, olive,
watermelon, carrot, tomato, pea,
salad, vegetable, pancake,
sausage, e€gg, potato, cookie,
candy, cucumber, meal, etc.

Uncountable food: l.e.:

o bread, fruit, juice, meat,
fish, rice, cereal, milk, coffee, tea,
toast, flour, salt, soup, sugar,
butter, cheese, yeast, wine, honey,
water, chocolate, jam, seafood,
mustard, vinegar, food, etc.

le.:
Some nouns can be both countable My grandparents keep 20 chickens
and uncountable: in the backyard. (countable, a kind
of bird)

» | had some chicken for the dinner.
(uncountable, food)
» Glass can be recycled from old
bottles (uncountable, material)
« Champagne is fizzing in a glass.
(countable, an item of tableware)
* | gave up eating meat a few
months ago. (uncountable, food)
* | dislike eating red meats like lamb
and beef. (Countable, a type of
meat)
 Wine is produced of grapes.
(uncountable, liquid)
e All wines are produced in a
similar manner. (countable, a sort of
wine)
» The fruit was too sour to eat.
(uncountable, food)
* Nelly sells fruits at a market stall.
(countable, a kind of fruit)

To measure uncountable nouns, we
can use the following words:

ie.:

« abag of flour / rice / wheat
« abar of chocolate / gold / soap
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a bottle of Coke / milk / water /
wine

a bowl of cereal / rice / soup

a box of cereal / paper

a can of cream / meat / tuna

a carton of ice-cream / juice /
milk

a cup of hot chocolate / coffee /
tea

a drop of oil / water / vinegar

a glass of beer / juice / water /
wine

a grain of rice / sand / truth

a kilo of meat / fish / cheese

a litre of water / oil / juice

a jar of honey / jam peanut butter
a piece of advice / furniture /
paper

a roll of paper / tape / Scotch tape
a slice of bread / cheese / meat /
toast

a spoonful of sugar / syrup /
whiskey

a tablespoon of butter / honey /
ketchup

a teaspoon of cinnamon /
medicine / salt

a tube of glue / lipstick /
toothpaste

a pinch of salt / pepper / powder

6. Test. Countable/Uncountable

Few/Little/A Little/Some/Any

Nouns/Many/Much/A Lot of/Few/A

1. We need information about the city restaurants.

a. any
b. some
c. much
d. many

2. | always have

a. any
b. some
c.an

d. much

3. Our waiters had

egg for breakfast.
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a. any/many

b. an/a lot of
C. some/-
d. much/many
4, “How are the strawberries?” “5 § per kilo!”
a. many
b. any
c. much
d. little
5. The pastry chef needs to whisk cream for the tart.
a. some
b. little
c. any
d. many
6. We don’t have herbs and spices left.
a. any
b. some
c. much

d. a lot of

7. Can | have milk, please?

a. some

b. little

c. any

d. many

8. My father drinks full glasses of water every morning.
a. some

b. two

c.a

d. many

9. I will order chocolate dessert for you.

a. little

b. a

c. much

d. many

10. My mother uses butter to prepare cakes.

a. many

b. any

c. alot of

d. much

11. 1 didn’t see breadcrumbs on the table.

a. some

b. any

c. alot of

d. much

12. Laura bought bottles of mineral water for our picnic.
a. many

b. any
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c. a lot of
d. much

13. Does Peter have coffee machine in his office?
a. little
b.a
c. afew
d. much
14.Would you like fish and chips to start with?
a. many
b. some
c. alot of
d. much
15. My wife doesn’t want nuts in her salad.
a. many
b. some
c. a lot of
d. much
16. Add sugar to the yeast.
a. much
b. any
c. a pinch of
d. a slice of
17. | need tomatoes to blend for the sauce.
a. many
b. much
c. any
d. a kilo of
18. pork are you going to buy?
a. How much
b. How many
c. Are there
d. Is there a
19. apples do | have to peel for this pie?
a. How many
b. How much
c. Are there any
d. How a lot of
20. Tim eats seafood.
a. many.
b. some.
c. much
d. a lot of
21. I am hungry! there snacks?
a. Is/some
b. Are/any
53



c. Are/some

d. Am/any

22. I’ll have _ ham sandwich and then orange.
a. -/any

b. a lot of/some

c. a/an

d. some/-

23. A sommelier gets rich experience from tasting wine.
a. little

b. much

C. many

d. a lot of

24. There isn’t butter but there is ol left.
a. much/any

b. some/many

c. any/some

d. little/a lot of

25. Simon bought pears, but he didn’t buy bear.
a. some/any

b. some/many

c. any/some

d. little/a lot of

26. Can you pass me jam for the toast?

a. any

b. some

C. much

d. a lot of

27. My children don’t often drink Coke.

a. many

b. some

c. much

d. a lot of

28. | have companions at work, so | am never supported.
a. many

b. some

c. any

d. few

29. Glassis .

a. countable

b. uncountable

C. both

d. not a noun

30. Melon is

a. countable

b. uncountable

c. both

d. not a noun
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7. Did you know that...

In 1889, French brothers Andre and
Edouard Michelin founded a tire company.
Little did they know of the ripple effect this
decision would have on the food service
industry, over 100 years later.

Back in the late 1800s, driving was
considered as luxury. At the time of its
inception, their tire business was suffering as
there were only 2200 cars in France. However,
as savvy business people, the brothers could
see the writing on the wall and decided to think
outside the box.

In 1900, Andre and Edouard needed a way
to motivate people to wear out their tires faster.
Their solution was to publish a free travel guide a7
with reviews of exquisitt and charming 7 Tk -
restaurants and hotels. This way, they could
showcase wonderful destinations that people
could drive to.

The Michelin brothers’ motorist guide also included maps, instructions on how
to change tires, and places where drivers could fill up their gas tanks. Highlighting
destination travel as a lifestyle ultimately brought cars into the forefront of
entertainment, which in turn led to an increase in tire purchases. But the free guide
didn’t stop there.

During the 1920s and 1930s, big changes were afoot as Andre and Edouard
decided to monetize their travel guide. Additionally, secret reviewers were hired and
the first iteration of star rankings were added. Eventually, they dropped hotels from
their guide and devoted the entire text to restaurants and gastronomy. Today, the
guide is still growing and covers cities in 25 countries.

The Michelin Guide keeps their reviews short and informative. The authors
convey their impression of a food service establishment in a quick two-or-three lines,
due to the publication’s extensive use of symbols.

The star ratings are meant to convey the following messages:

Moterists will be
,, Overlooking » Good Thing
.

x One star — High-quality cooking, worth a stop!
& % Two stars — Excellent cooking, worth a detour!
Bk ok Three stars — Exceptional cuisine, worth a special journey!

To earn three stars, reviewers expect perfection and many “wow” moments.
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Unit 5. Meet Our Food and Beverage Manager...

“To handle yourself, use your head;
to handle others, use your heart”
Eleanor Roosevelt

1. Read and translate the text:

An ambitious and hardworking Food |
and Beverage Manager has joined our
team. Let me introduce our Food and 7
Beverage Manager (F&BM)—William
McCartney. F&B managers are
responsible for business and
culinary operations, planning and
controlling the order of food and
beverages for our restaurant.

If you don’t completely understand who a F&BM is, we will explain it by tellmg
a short story. If you go to a restaurant and order a toasted cheese and tomato, the
person who ordered the bread, butter, cheese, tomato, salt and pepper to make up
your delicious food is the food and beverage manager. A F&BM is responsible for
supervising operational aspects of a restaurant, forecasting, planning and controlling
the order of food of beverages for business. William McCartney manages the
finances related to the whole process of purchasing food and drinks consisting of
sourcing, ordering and transporting the products. A F&BM answers for stock control,
assisting the food and beverage department with budgets, storage control, goods
receiving, planning and carrying out food and beverage budgets, pricing of menus,
related financial reports.

His duties are: recruiting, hiring, training, evaluating and terminating the food
service staff members. Therefore, he must know how to spot the one who will work
well with other team members and willing to learn the unique aspects.

Besides, he is an excellent communicator (verbal and written), a proactive
personality, a professional in inventory management system, a Human Resources
expert (ability to work well with colleagues), a good mathematician (manages food,
beverage and labour costs); possesses the ability to work under pressure and under
the ability to multitask; is passionate about food, wines and customer service.

William McCartney cooperates with two coffee companies, four principal
wineries, meat, fish, green grocery and dairy suppliers, herbs and spices company,
textile and restaurant equipment providers, etc.

In terms of menu tasting, our Autumn/Winter menus go live on 29th November.
Our fabulous chefs and a F&BM tend to change the food menu twice a year, whilst
our wine list changes only once. For the new dishes and wines, the management team
and William McCartney will sit down to taste the range and then make a judgement
on which ones they would want on the menu. | must admit, food presentations and
wine tastings are a very enjoyable part of our job!
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William McCartney says, “I love my job,” especially the “interaction with
people.”

But any F&BM must be prepared for the out of ordinary events. Some situations
are less ordinary. Once, William faced a fire in a room filled over capacity. He
cleaned up after a major flood in May. One of his freezers went down over a holiday
weekend, and much of the food melted.

In all cases, the F&BM has to marshal all his skills and ingenuity to keep the
operation running smoothly. “This can definitely be a burnout job if you don’t keep
an eye on it,” McCartney says. What’s his advice? “Stay in good shape mentally and
physically.”

2. Reading Comprehension.

Answer the following questions:

What are the responsibilities of a F&BM?

What skills should a F&BM possess?

Why should a F&BM be an excellent communicator?

Why are the menus changed in the restaurant?

Why is it important for a F&BM to be good at forecasting? Give examples.
Which untypical situations described in the text might happen to a F&BM?

ok owdE

3. Vocabulary on the topic. Learn the types of food and add ten
positions on each food type.

Types of Food:

Meat and beef, veal, pork, lamb, mutton, deer meat, chicken, turkey,
Poultry duck, goose, quail, pheasant, bacon, steak, chops, cutlets,
minced meat, meatballs, fillet, chest, barbeque
Fish and salmon, trout, tuna, eel, herring, anchovy, codfish, mackerel,
Seafood catfish, perch, dorado, pike, sturgeon, hake, sardine, squid,

crayfish, crab, lobster, mussels, crayfish, oyster, prawns,
scallop, octopus, snails, caviar

Dairy Products | milk, butter, cream, sour-cream, cheese, cottage cheese,
yoghurt, kefir, ice-cream, Brie, Camembert, mozzarella, goat’s
cheese, sheep’s cheese, blue cheese, Parmesan, cheddar, feta,
Gouda, condensed milk, powdered milk

Bread, Home whole wheat bread, white/brown/rye/multigrain/corn/banana
Baking bread, baguette, brioche, bagel, ciabatta, croissant, pita,
focaccia, tortilla, bun, roll, breadsticks, pretzel, donut, pie,
sandwich, cookie, biscuit, pancake, muffin, cake

Vegetables potato, carrot, beetroot, turnip, onion, garlic, spinach, lettuce,
cabbage, cauliflower, broccoli, Brussels sprouts, asparagus,
artichoke, bell pepper, celery, cucumber, tomato, eggplant,
marrow, peas, beans, pumpkin, beans, zucchini, radish,
horseradish, olives, mushrooms

Fruit apple, pear, plum, peach, apricot, cherry, sweet cherry, orange,
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lemon, lime, grapefruit, tangerine, clementine, banana,
pineapple, mango, mangosteen, lychee, Kkiwifruit, papaya,
grapes, avocado, pomegranate, melon, watermelon, persimmon

Berries strawberry, raspberry, blueberry, blackberry, mulberry,
gooseberry, cranberry, elderberry, black currant, red currant,
white currant, dog rose

Nuts walnut, hazelnut, almond, pistachios, cashew nut, peanut, pine
nut, pecan nut, macadamia, coconut

Herbs and greenery, parsley, dill, chives, basil, bay leaves, mint,

Spices rosemary, ginger, cinnamon, thyme, nutmeg, cumin, oregano,

turmeric, black pepper, fennel, tarragon, coriander, saffron,
paprika, cardamom, chili pepper, salt

Cooking olive/sunflower oil, margarine, baking powder, yeast,
Ingredients powdered sugar

Breakfast foods | eggs, cereals, oats, granola, honey, peanut butter, cocoa,
coffee, tea, hot chocolate, waffles, toasts, marmalade, jam,
smoothie, dates, prunes, figs, raisins, orange juice

Condiments and | mayonnaise, ketchup, tomato paste, mustard, vinegar,

Sauces balsamic, soy sauce, tartar sauce, barbeque sauce, hot sauce,
horseradish sauce
Bulk Goods grains: rice, millet, wheat, rye, buckwheat, corn grits, lentil;

flour, spaghetti, pasta, noodle

Canned Food sweet corn, beans, tuna, diced tomatoes, coconut milk, baby
corn, olives, pineapple rings, peach syrup, pickles

Snacks popcorn, potato chips/crisps, crackers, mixed nuts, cookies,
candies, marshmallow, cheese balls, fish fingers, French fries,
crunches

4, Speaking. Read and translate the dialogue. Make up a dialogue
between a Food and Beverage Manager and a Supplier.

Food & Beverage Manager: Good day Mr. Martins. Happy to greet you in our
restaurant.

Supplier: Good day, Mr. McCartney. It’s been a pleasure to be invited for a
business lunch.

F&BM: Before we start, let us drink a cup of coffee.

S: Thanks. Willingly.

F&BM: So, your company “DeMeNow” is a premium food supplier of high-
quality meat.

S: Exactly. We are known for quality products and affordable prices!

F&BM: You are our third candidate for the meat supply. Hopefully, will find
common ground today. Our restaurant “Zauberstab** needs organic supplier of meat
and poultry. To be precise: beef, pork, lamb, turkey and quail.
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S: | see. As an environmentally friendly company, we cooperate with local
businesses using fewer chemicals in their fertilizers which are known to pollute local
waterways.

F&BM: We really need to rely on our butcher to source fresh cuts of meat and
inform us on where the meat came from.

S: Our organic livestock is free of antibiotics and animals are usually kept in
environments that better mimic a natural habitat.

F&BM: Oh, we cannot allow any antibiotics in meat dishes as it might cause
allergy to our customers and harm the restaurant’s reputation.

S: Our best butchers build relationships with the major livestock farmers.

F&BM: | hope you realize that the chef, the cooking process and customer
satisfaction are all dependent on your butchers.

S: We do guarantee that they are a trusted source of information about which cuts
you need for your menu or for any special events. For this, we recommend that you
appoint a meeting with the “DeMeNow” butcher for the menu discussion.

F&BM: A butcher must work with us to craft our menu with high-quality cuts of
meat.

S: Certainly, Mr. McCartney. | hope you understand that labour costs will be
included in the price of the supply. If you choose your chef to prepare the cuts of
meat for you, it will be cheaper.

F&BM: We prefer portioned poultry and standard cut steaks, as our restaurant
chain is high enough to compensate for the meat and extra preparation time.

S: We organize deliveries with lightning-fast speed. Twice a week at 6AM we
deliver your order, set the day before.

F&BM: What kind of discounts are on offer?

S: For the regular clients, we give a 10% discount.

F&BM: How about bulk discounts?

S: To get our super bulk discount pricing, you must spend $10 000 with us per
year.

F&BM: That’s a great sum of money! We’ll see. We would like to meet your
butchers for discussing the meat dishes on the menu. After that we can sign the
contract with you as our meat supplier.

S: Great! We can organize that. When would it be convenient?

5. Grammar. Numbers

Cardinal Numbers express the role of adjectives referring to quantity.

Cardinal Numbers are counting numbers, they tell us the quantity of people,
things, objects, items, etc.

How to write numbers from 1 to 1 000 000 000.
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Symbol Word Symbol Word

0 nought 17 seventeen

1 one 18 eighteen

2 two 19 nineteen

3 three 20 twenty

- four 21 twenty-one

5 five 30 thirty

6 six 40 forty

7 seven 50 fifty

8 eight 60 sixty

S nine 70 seventy

10 ten 80 eighty

11 eleven S0 ninety

12 twelve 100 one hundred

13 thirteen 101 one hundred and one

14 fourteen 1,000 one thousand

15 fifteen 1,000,000 one million

16 sixteen 1,000,000,000 one billion
When expressing large numbers le.:

(more than one hundred), read in
groups of hundreds. The order is as
follows: billion, million, thousand,
hundred. Notice that hundred,
thousand, etc. is NOT followed by

g 99
S™.

« 200 - two hundred
NOT two hundreds

« 3000 - three thousand
NOT three thousands

How to Say Numbers in the
Hundreds

We say numbers in the hundreds by
beginning with numerals one
through  nine, followed by
“hundred”. Finish by saying the last
two figures:

NOTE: British English takes “and”
following “hundred” while
American English omits “and”

ie.
« 350 — three hundred and fifty
« 425 —four hundred and twenty-five
« 873 - eight hundred and seventy-
three
« 112 - one hundred and twelve

How to Say Numbers in the
Thousands

Say a number up to 999 followed

by “thousand”. Finish by reading
the hundreds when applicable:

ie.

« 15,560 fifteen
hundred and sixty

« 786,450 — seven hundred and eighty-
six thousand four hundred and fifty

o 342,713 - three hundred and forty-
two thousand seven hundred and
thirteen

« 569,045 - five hundred and sixty-
nine thousand and forty-five

thousand five

How to Say Numbers in

l.e.:
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the Millions

For millions, we say a number up
to 999 followed by “million”.
Finish by saying first the thousands
and then the hundreds:

2,450,000 two million four
hundred and fifty thousand
27,805,234 - twenty-seven million
eight hundred and five thousand two
hundred and thirty-four
934,700,000 — nine hundred and
thirty-four million seven hundred
thousand

589,432,420 - five hundred and

eighty-nine million four hundred

and thirty-two thousand four
hundred and twenty

For larger numbers, we first use le.:

trillions and then billions in a . 23,870,550,000 - twenty-three

similar manner to millions:

billion eight hundred and seventy
million five hundred and fifty
thousand

12,600,450,345,000 - twelve trillion
six hundred billion four hundred
and fifty million three hundred and
forty-five thousand

Decimals

Say decimals as the number
followed by “point”. Next, say each
number after the point individually:

Ie.:

2.36 - two point three six

14.82 - fourteen point eight two
9.7841 -nine point seven eight four
one

3.14159 - three point one four one
five nine (that’s Pi!)

We say percentages as the number
followed by the word “percent”.
Note that we don’t add the ending
“s” to the word “percent”:

ie.:

37% - thirty-seven percent
12% - twelve percent

« 87% - eighty-seven percent
« 3% - three percent

Read speed as numbers:

ie.

« 100 mph - one hundred miles per
hour

« 125 kmph — one hundred and
twenty-five kilometres per hour

Weight:

Ie.:
« 42lb - forty-two pounds
« 13kg —thirteen kilograms (kilos)

Read telephone numbers in
individual numbers:

ie.
e 212-555-1212 - two one two five five
five one two one two

Dates:
month/day/year in American

le..
09.25.2019 - September 25th, 2019
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English; while in British English - « 25.09.2019 — 25th September, 2019
day/month/year

We read temperature as le:
“number+degrees”: . 72° F/C seventy-two degrees
Fahrenheit/Celsius
Read height/length in feet and then l.e.:
inches / metres and centimetres: o 6,2 -sixfeet two inches
« 1,3 -—o0ne metre thirty centimetres
Read scores as “number + to + le.:
number”: « 2-1-twotoone
« 7-3seven to three
There are two ways to say the year le.:
in English. Until the year 2000, « 1485 —fourteen eighty-five
every year was pronounced as two « 1750 — seventeen fifty
numbers: « 1900 — nineteen hundred
For the first years of previous l.e.:
centuries, we add “O”: « 1801 —eighteen o one
While for the first ten years of the le.:
21st century, we use the word « 2000 — two thousand
“thousand”: « 2006 — two thousand (and) six

From the year 2010 onwards we le.:
can say two numbers again: « 2011 —twenty eleven
« 2020 — twenty twenty

Historical dates

When we talk about a year in the le: _ _
distant past, we use B.C. and A.D.| «  Thefirst Olympic Games were in
The letters B.C. mean “before 776 B.C.

Christ”.

The letters A.D. mean “Anno le.:

Domini” — the year of the Lord,| *  Sothisyearis 2022 A.D.
marking the birth of Christ:

However, it’s only necessary to add 1.e.:

A.D. when it is unclear which time | <«  Romulus Augustus was the last

period you are referring to: Roman Emperor 475-476 A.D.
(from...10...)

Ordinal Numbers give us the exact position of a person, thing, item or an object
in the list.
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In figures In words In figures In words

1= the first 20 the twentieth
2nd the second 21 the twenty-first
3rd the third 22nd the twenty-second
4th the fourth 23w the twenty-third
Sth the fifth 24H the twenty-fourth
6th the sixth 25t the twenty-fifth
7t the seventh 26 the twenty-sixth
8th the eighth 27 the twenty-seventh
Oth the ninth 28h the twenty-eighth
10 the tenth 20th the twenty-ninth
11 the eleventh 30 the thirtieth
12t the twelfth 40 the fortieth
13 the thirteenth 50 the fiftieth
14+ the fourteenth 60" the sixtieth
15t the fifteenth 70 the seventieth
16 the sixteenth 80 the eightieth
174 the seventeenth S0 the ninetieth
18» the eighteenth 100 the hundredth
19t the nineteenth 101+ the hundred and first

Fractions: le.

Saythe top number as acardinal - 3/8 - three-eighths

number, followed by the ordinal number
+ “s” (if the top number is more than
6617’):

The exceptions to this rule are:

Read numbers together with fractions by
first stating the number followed by
“and” and then the fraction:

° 5/16 -

five-sixteenths

« 7/8 - seven-eighths

° 1/32 -

one thirty-second

« 1/4 - one-quarter
« 3/4 three quarters
« 1/3- one third
« 2/3 two-thirds
« 1/2 - one-half

l.e.:
. 4 7/8 - four and

seven-eighths

. 23 1/2 - twenty-three
and one-half

How to write the date:

When we write a date we don’t need to
add “the” and “of” as we do when we
speak:

As you can see, you don’t need to write
the number, but we usually add the last
two letters of the ordinal number:

I.e.:

o It’s the first of January.

(speaking)

o It’s 1st January. (writing)

le.

o First— 1st
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« Second —2nd
e Third —3rd
« Fourth —4th
When we refer to a century in English, le.:
we use ordinal numbers: « 1800-1900 = the nineteenth
century
« 1900-2000 = the twentieth
century

Note!
« two, twelve, twenty, twenty-two — second, twelfth, twentieth, twenty-second;
« three, thirteen, thirty, thirty-three — third, thirteenth, thirtieth, thirty-third;
. four, fourteen, forty, forty-four — fourth, fourteenth, fortieth, forty-fourth;
. five, fifteen, fifty, fifty-five — fifth, fifteenth, fiftieth, fifty-fifth;
« eight, eighteen, eighty, eighty-eight — eighth, eighteenth, eightieth, eighty-
eighth;
« Ning, nineteen, ninety, ninety-nine — ninth, nineteenth, ninetieth, ninety-
ninth;
.12 = a dozen, 6 = half a dozen, 13 =baker’s dozen, 1k = one thousand,
4m = four million, 5bn =five billion

6. Test. Numbers.

1. Which is an ordinal number?

. three

. third

. point three

. one third

. Which is a cardinal number?

three

. third

. point three

. one third

. Which is a decimal number?

three

. third

. point three

. one third

. It’s 345,678%?

. It’s three hundred and fourty-five thousand six hundred and seventy-eight dollars
. It’s three hundreds and forty-five thousands six hundred and seventy-eight dollars
. It’s three hundred and forty-five thousand six hundred and seventy-eight dollars
. It’s three hundred and forty-five six hundred and seventy-eight dollars

. How is the decimal 4.55 pronounced?

. four fifty-five

. four point fifty-five

TO U0 TOROOTODWAOAOTOYNOO TR
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1
a
b
C
d
1
a
b

C
d
6
a
b
C
d
7
a
b
C
d.
8
a
b
C
d
9
a
b
C
d

. four point five five

. four five five

. Read the date (British English): 4.6.1543.

. The fourth of June, fifteen and fourty-three.

. The fourth of June, fifteen forty-three.

. Four of June, fifteen forty-three.

. The fourth of June, one five four three.

. Read the date (British English): 25.2.2004.

. The twenty-fifth of February, twenty o four.

. The twenty-fifth of February, two thousand and four.
. The twenty-five of February, two thousand and four.
The twenty-fifths of February, two thousands and four.
. Read the date (British English): 29.7.2003

. The twenty-ninth of July, two thousand and three.

. The twenty-nineth of July, two thousand and three.

. The twentieth-ninth of July, two thousand and three.
. The twenty-ninth of July, two o o three.

. Read the score: ‘9-5’

. nine and five

. nhine five

. hine to five

. hine fifth
0. Which number is written as XIX in Roman numerals?

. hine

. eleven

. hineteen

. twenty-one
1. His elder sister is years old.

. twenty-sixth

. twenty-six

c. twenty-sixty

d

. tventy-six

12. Simon’s father is ___ years old
a. fifty

b

. fiftieth

c. fifteen

d

. fiftie

13. My mother told me to buy tulips.
a. thirty-too

b

. thirty-two

c. thirti-two

d

. thirty-to

14. Thisismy __trip to London.
a. a seven

b

. seventy

c. seventh

d

. Sevens
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15. This monument was built __ years ago.
a. nineteen-fifteen
b. nineteen-five
c. ninty-five
d. ninety-five
16. This table weighs pounds.
a. fifty-to
b. fifty-two
c. fifty-second
d. fivety-two
17. His grandfather is years old.
a. eighty-nine
b. eighteen
c. eigty-nine
d. eighty-ninety
18. A receptionist earns dollars per hour.
a. thirty-fifth
b. three-five
c. thirty-five
d. thirty-fife
19. His uncle will be next year.
a. fourty-fife
b. forty-five
c. fourty-five
d. forty-fifth
20. Tina Karol was born in
a. nineteen eighty-fifth
b. nineteen eighy-five
C. ninety eighty-five
d. nineteen eighty-five
21. The population of Ukraine is nearly people.
a. forty-two million
b. forty-two of million
c. fourty-two million
d. forty-two millions
22. 1 needtoearn ___ dollars in order to take a trip.
a. one handredth
b. one hundreds
c. one hundred of
d. one hundred
23. people took part in the strike.
a. Two million
b. Two milion
c. Two millions of
d. Two millions
24. Read a decimal: 13.25.
a. one three two five
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b. thirteen point twenty-five

c. one three point two five

d. thirteen point two five

25. Read correctly 83 %.

a. eighty-three percents

b. eighty-three percents

c. eighty-three percent

d. eighty-three persons

26. Read a fraction 8/10.

a. eight tenth

b. eighth ten

C. eight tenths

d. eight hundred and ten

27. Read correctly 311,708.

a. three hundred and eleven seven o eight

b. three hundred and eleven seven hundred and eight

c. three hundreds and eleven thousands seven hundreds and eight
d. three hundred and eleven thousand seven hundred and eight
28. It’s hot today! 35° C.

a. Thirty-five degrees Celsius

b. Thirty-fifth heat

c. Thirty-fifth degree Celsius

d. Third and fifth degree Celsius

29. It’s 2022. Happy New Year!

a. two zero two two

b. twenty twenty-two

c. two thousand and twenty-second

d. twenty-two twenty

30. My tel. no is 531-241-487.

a. five three one two four one four eight seven

b. five hundred and thirty-one million two hundred and forty-one thousand four
hundred and eighty-seven

c. five and thirty-one two and forty-one four and eighty-seven
d. fifth third first second fourth first fourth eighth seventh

7. Did you know that...

A baker’s dozen is “13”? Request a dozen
eggs from a farmer, a dozen steaks from a
butcher, or a dozen pencils from a salesman, and _
you will certainly receive 12 of your chosen
item. But abaker’sdozen is commonly
understood to mean 13. Are bakers so bad at
counting? Not quite.

There are a few theories as to why a baker’s
dozen became 13, but the most widely accepted
one has to do with avoiding a beating. In
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medieval England, there were laws that related the price of bread to the price of the
wheat used to make it. Bakers who were found to be “cheating” their customers by
overpricing undersized loaves were subject to strict punishment, including fines or
flogging. Even with careful planning, it is difficult to ensure that all of your baked
goods come out the same size; there may be fluctuations in rising and baking and air
content, and some of these bakers didn’t even have scales to weigh their dough. For
fear of accidentally coming up short, they would throw in a bit extra to ensure that
they wouldn’t end up with a surprise flogging later. In fact, sometimes a baker’s
dozen was 14—just to be extra sure.
*Read a Fairy-Tale about a Baker’s Dozen in Appendix 5.
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Unit 6. Serving Tips for Waiters to Be the Best

“Great Service doesn’t cost anything.
Poor service can cost everything”
The_Appraiser

1. Read and translate the text:

A Waiter/Waitress ensures a great dining
experience for guests through attentiveness and
excellent customer service. They provide detailed
menu information and multitask with various front-
of-the-house duties, including collecting payment.

The duties and responsibilities of a
waiter/waitress include welcoming and seating
guests, taking guest orders, communicating
effectively, memorizing the menu and offering
recommendations to upsell appetizers, desserts or
drinks.

A good waiter/waitress is a friendly and
patient personality who makes quick decisions and
has great math, presentation and interpersonal skills. Attention to detail and excellent
multitasking skills are important.

Most waiters know that it is important to give excellent S.E.R.V.I.C.E.: (Smile,
Emphasize, Respect, Value, Inform, Care, Engage).

Here are 7 serving tips on how to be a good waiter or waitress. By following
these serving/waiting tips and tricks, however, you will be on your way to being a
good waiter or waitress.

1. The customer is always right. The first rule of being a good server/waiter is
to remember that the customer is always right. This is a job for you, but experience
your diners are paying good money for as well. If the food comes out not to
customers’ satisfaction, don’t try to argue. Instead, be polite, immediately offer to
take it back and get them something. Then tell about it to your manager, who will
usually come to the table and speak directly to the customer.

2. Be friendly... but professional. Always be friendly with guests, but not too
friendly. You don’t want to appear to be overly friendly, as this will likely make your
table feel uncomfortable. Instead, you want to come across as a real professional.
Come up with the way of greeting your tables that slides off your tongue well, and
stick with it when first talking to your customers.

3. Know the menu forward and backward. Expect that your guests will ask
questions about the restaurant menu. So, you should know what you are serving. It’s
also imperative to learn what dishes contain, so you can speak with authority when
asked about food allergy ingredients like gluten or peanuts, as well as whether a
menu item is truly vegetarian or vegan. If you don’t know the ingredients, what the
dish tastes like or even how to pronounce it, find someone who does. Your customer
will respect you more for your honesty, knowing they will get the right
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answer regarding their choice. Similarly, don’t over-embellish the dishes — your
customer would not like to hear that everything on the menu is “to die for”.

4. Practice good hygiene. Showing up to work looking clean and elegant is
imperative. Make sure your fingernails are clean, your hair is out of your face, your
make-up is natural, and your uniform is free of wrinkles or kitchen odours from your
previous shift. As you are constantly dealing with food, utensils and potentially
customers, it’s really important to keep washing and sterilizing your hands regularly
to avoid possible cross-contamination. Some restaurants may now require wearing a
facemask and gloves while serving customers.

5. Check twice, serve once. It’s a good idea to check the dish coming from the
kitchen before you serve it; it saves embarrassment should the order be wrong. Have
it put right, check it twice, and inform your customer that there must have happened a
misunderstanding. Chances are, your customer won’t mind waiting a little longer,
knowing that their order is correct and that you have personally taken the time to
ensure that it is.

6. Always upsell, but not in an obnoxious way. Upselling is important to
increasing the entire bill, which also increases your tip. But the key is to do it without
making it seem like you are upselling, which will quickly turn off your guests.
Asking if anyone wants coffee and dessert is a good upsell tactic. If the guests seem
to know exactly what they want or are regulars, then don’t try to pitch them on extras,
as it could actually hurt your tip.

7. Satisfied customers are your priority — don’t make them wait, don’t
make them rush. Waiting for the bill or just generally waiting is usually accepted as
the norm by customers, but it is not acceptable to keep them waiting while you finish
your personal chat. Nor is it advisable to begin clearing the table before customers
have finished their pudding course. Give them a 20-minute break after serving their
coffee to see if they order anything else. When you are certain they don’t, quietly slip
the bill onto the table so that they can pay without having to wait to ask for it.

8. Get a good pair of shoes not to get blisters when you are on a long shift. At
the end of it, you just want to sit down and relax. So, if you have got a good pair of
shoes, it helps to ease it a little bit. Comfortable shoes have a built-in extra
cushioning for amazing softness, keep you moving smoothly and also provide a slip-
resistant outsole. These features are perfect when working on potentially slippery
surfaces and moving quickly between different types of flooring.

And remember, to deliver a Silver Service, you first have to apply the above-
mentioned golden rules.

2. Reading Comprehension.

Answer the following questions:

1. How do the waiters understand what S.E.R.V.I.C.E. is?

2. What should a waiter do if he doesn’t know the details on the menu?

3. What does it mean to “check twice, serve once”?

4. How can a waiter express respect to a customer?

5. Which garment is the most important for the waiter during a long working
day?

6. Explain what an upselling tactic is?
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3. Vocabulary on the topic. Translate and learn the adjectives.
Describe your favourite dish with the help of them.

Adjectives We Use to Describe Food:

appetizing

bittersweet

buttery

caramelized

creamy

delicate

delicious

divine

drizzled with

dry

greasy

highly-flavoured

honeyed

juicy

lip-smacking

lush

medium rare

moist

mouthwatering

nectareous

overdone

piquant

rare

raw

refreshing

salty

savoury

silky

sour

spicy

succulent

sugar-coated

Syrupy

tasteless

tender

underdone

vegan option

well done
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4, Read and translate the dialogues. Make up a dialogue between a
waiter and a customer.

4A.

Waiter: Good afternoon. My name is Tony, and | will be your waiter this
evening.

Customer 1: Good afternoon, would you mind telling us about the specials
tonight?

W: Of course, Sir. Tonight’s special is Chicken Dijon, a tender chicken breast
sautéed in a creamy Dijon sauce with scallions and fresh tomatoes served with a side
of spaghetti.

Customer 2: That sounds delicious. Could you give us a little more time to
decide?

W: No problem, would you like me to take your drink orders while you are
looking over the menu?

C1: Yes, please, could you tell us what you have to offer?

W: Yes, we have fresh mango juice today.

C2: That sounds perfect. Would you mind bringing us a bottle of white dry
Georgian wine as well?

W: Certainly, it will be my pleasure. Will Tsinandali pair with that?

C2: Yes. Wonderful.

W: Your wine, Sir. 2010 vintage.

C1: Oh, the service is brilliant. So fast!

W: Your order is ready! Bon appetit!

C2: The aroma of Chicken Dijon is unforgettable.

C1: How do you like it, Luisa?

C2: Delicious! The meat is soft and juicy, the wine is great and the service is
excellent.

C1: Yes, our waiter is very attentive. My wine glass was always full.

C2: Yeah, I noticed that! Superb service. I’ve never had better.

W: Here is your check, sir. When you are ready, | will pick it up.

C1: Okay, thank you.

C2: How much do we owe?

C1: It’s $35.50. | am going to leave Tony a 15% tip for doing such a great job.

C2: | agree. That is the standard amount to tip for the good service.

W: Are you ready, sir?

C1: Yes, here you are, $45.00. Keep the change.

W: Thank you, Sir. And have a good night.

4B:

Waiter: May | take your orders?

Customer: Can you tell us what your most popular dish is?

W: Yes, we are well known for our lasagna here.

C1: How is it prepared?

W: Well, it is a seven-layer noodle dish filled with home-made tomato sauce,
eggplant and ricotta cheese. The top layer is covered with melted mozzarella cheese.
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C2: That sounds tasty. | will take that with a side garden salad and a glass of
water.

W: And for you, sir?

C1: I will have a big, juicy steak and baked potatoes with Caesar salad.

W: How would you like your steak cooked?

C1: Medium rare, please.

W: Would you care for a beverage tonight?

C1: Yes, please. Bring a bottle of red dry French wine for us. We are celebrating
our 15th wedding anniversary tonight.

W: How about Burgundy, 2010?

C2: Sounds amazing!

W: Very good, madam. Congratulations. I will be back shortly with your wine.

4C.

Waiter: Hi. How are you doing this evening?
Customer: Fine, thank you. Can | see the menu, please?
W: Certainly, here you are.

C: Thank you. What’s today’s special?

W: Wild and brown rice mix and meatballs.

C: That sounds tasty. I’ll have that. Plus grilled vegetables, please.
W: Would you like something to drink?

C: Yes, I’d like a soda. Thank you.

W: Here is your dinner. Enjoy your meal!

C: Thank you.

*Read About Reasons for Tipping Waiters (Appendix 6).

5. Grammar. Order of Adjectives

How to order adjectives in a sentence
in English

In many languages, adjectives
denoting attributes usually occur in a
specific order. Generally, the adjective

order in English is the following: ie.
1. Quantity or number; « | love that fabulous big old green
2. Quality or opinion; antique car that is always parked
3. Size; at the end of the street [opinion —
4. Age; size —age — colour — proper
5. Shape; adjective].
6. Colour; « My sister adopted a beautiful big
7. Proper adjective (often white bulldog [opinion — size —

nationality, place of origin, or colour]

the material it is produced of);
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8. Purpose or qualifier

When there are two or more
adjectives that are from the same group,
the word and is placed between the two
adjectives:

le.:
« The house is green and red.

The library has old and new
books.

When there are three or more
adjectives from the same adjective
group, place a comma between each of
the coordinate adjectives. But a comma
Is not placed between an adjective and
the noun.

When there are three or more
adjectives from the different adjective
groups, we don’t place a comma
between each of the adjectives.

i.e.:

We live in a big green,
white and red house at the end of
the street.

My friend lost
black and white watch.

a red,

le.:

It’s a big square blue box [size —
shape — colour].

A disgusting pink

plastic ornament over there
[opinion — colour — material].

| like wearing slim new

French trousers [size — age —
origin].

We watched an amazing new
American movie [opinion — age —
origin].

| bought a pair of black

leather shoes [colour — material].

Intensifiers

We can make adjectives stronger
using intensifiers: very, really,

le.
It’s a very interesting book.

extremely . Everyone was very excited.
. It’sareally interesting story.
« Everyone
was extremely frightened.
Other intensifiers are: amazingly, le.:

exceptionally, incredibly, particularly,
remarkably, unusually

We watched an amazingly funny
movie.

It was an incredibly aromatic
place.

He turned out to be an unusually
pleasant gentleman.

The city is famous for its
remarkably archaic sites.

We also use enough to say more
about an adjective,

le.:
If you are eighteen, you
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but enough comes after
its adjective:

are old enough to drive a car.
| can’'t wear those shoes. They are
not big enough.

Strong adjectives are words like:
enormous/huge (very big), tiny (very
small), brilliant (very clever), awful/
disgusting/dreadful/terrible (very bad),
certain (very sure), excellent/perfect/
ideal/splendid/wonderful (very good),
delicious (very tasty):

We do not normally use very with
these adjectives.

l.e.:

This highscraper is very
enormous.

This student is very-brilliant.

With  strong adjectives, we
normally  use  intensifiers  like:
absolutely, completely, exceptionally,

le.
The film was absolutely awful.
He was an exceptionally

particularly, really, quite, totally, brilliant child.
utterly: The food smelled really
disgusting.
Intensifiers  with  particular le.:

adjectives:

Some intensifiers go with
particular adjectives depending on the
meaning of the adjective:

We use the intensifier highly with such
adjectives as: successful, intelligent,
likely and

unlikely:

We use the intensifier bitterly with the
adjectives disappointed, unhappy and
cold

I’'m afraid your wife
is dangerously ill.

The engine was dangerously hot.
The car was seriously damaged.
Fortunately, none of the
passengers was seriously hurt.

ie.:
« He was highly intelligent.
« She’s a highly
successful businesswoman.
NOT:
« We had a highly tasty meal.
. That is a highly good idea.

ie.
. | was bitterly unhappy at
school.
« We were bitterly disappointed to
lose the match.
« It can get bitterly cold in winter.
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We use some adjectives as
intensifiers with nouns. They are
absolute, complete, total perfect, real,
utter:

le.:
« He’s a complete loser.
« They were talking utter nonsense.

D OO O TOHL N OTH OO T H OISO TOY ROOTOL WO TOHLNOO T D -

6. Test. Order of Adjectives

. The bought a villa in California.
. large and white

. white and large

. large white
. White large
. They live in
. a live green tiny Italian

. a live tiny green Italian

. an Italian tiny green live

. atiny Italian live green

. Which sentence uses the correct order of adjectives?
. We took a ride on a blue old Chinese bus.

. We took a ride on a Chinese old blue bus.

. We took a ride on an old blue Chinese bus.

. We took a ride on a Chinese blue old bus.

. I’d like why you don’t like spinach.

. three good reasons

. good three reasons

. three reason goods

. reason good three

. | like that tractor in the museum.

. really big red old antique

. really big old red antique

. old red really big antique

. old really red big antique

. My brother rode a horse in the parade.

. beautiful big black Friesian

. beautiful Friesian big black

. big black beautiful Friesian

. Friesian black big beautiful

. My granny lives in a

. little blue, green and white

. little blue and green and white
. little, blue, green, and white

. blue, green, white and little

. The store carries an assortment of
. interesting new, old and antique

city.

house on the corner.

objects.
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b. new, old, interesting and antique

c. interesting, old and new and antique

d. antique and old, interesting new

9. We went for a two-week cruise on ocean liner.

a. an incredible brand-new huge Italian

b. an incredible huge brand-new Italian

c. an Italian incredible brand-new huge

d. a huge brand-new Italian incredible

10. I bought a pair of boots.

a. new nice red rain

b. nice new red rain

c. red nice new rain

d. rain new nice red

11. My dad was thrilled with his gift of bow ties for his clown act.

a. three new nice big polka-dotted

b. three polka-dotted nice new

c. three nice big new polka-dotted

d. new polka-dotted three big nice

12. Please put the marbles into that box.

a. round little old red

b. little old round red

c. little old red round

d. red round old little

13. | was surprised to receive a puppy for my birthday.

a. little cute eight-week-old golden retriever

b. cute eight-week-old little golden retriever

c. golden little cute eight-week-old retriever

d. cute little eight-week-old golden retriever

14. Our work uniform consists of black pants, black shoes, and a shirt.

a. yellow baggy big polo

b. big baggy yellow polo

c. baggy yellow big polo

d. baggy big yellow polo

15. I’ve been spending a lot of time in antique shops looking for a perfect
clock.

a. little silver Italian cuckoo

b. little Italian silver cuckoo

c. silver little Italian cuckoo

d. an Italian cuckoo little silver

16. Which sentence uses the correct order of adjectives?

a. Our grandparents drive a motor home with black and white stripes.

b. Our grandparents drive a motor home with black white stripes.

c. Our grandparents drive a motor home with black, white stripes.

d. Our grandparents drive a motor home with stripes black and white,

17. Which sentence uses the correct order of adjectives?

a. During my college years, | wore a red, white and black big hat to sporting events.

b. During my college years, | wore a big red, white and black hat to sporting events.
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c. During my college years, | wore a big red white and black hat to sporting events.
d. During my college years, | wore a big red white black hat to sporting events.
18. Do you like my shoes?

a. leather expensive blue new

b. new blue expensive leather

C. expensive new blue leather

d. leather blue new expensive

19. Matt is man.

a. an intelligent big old white American
b. a big American old white intelligent

c. an old white American intelligent big
d. an American white intelligent old big
20. They use spoons to eat.

a. new big long expensive wooden

b. expensive big new long wooden

c. wooden long new big expensive

d. big expensive long wooden new

21. I’ve bought cups for the party.
a. red cheap small plastic ten

b. cheap ten red plastic small

c. plastic small cheap red ten

d. ten cheap small red plastic

22. You need to wash that blanket.
a. red dirty wool old

b. dirty old red wool

c. wool red old dirty

d. old dirty wool red

23. Have you seen my sweater?

a. blue striped long new cotton

b. striped cotton long new blue

c. cotton blue new striped long

d. new long blue striped cotton

24. | have bought statue.

a. a marble small black antique Egyptian
b. a small black Egyptian marble antique
c. a black Egyptian marble antique small
d. an Egyptian marble small black antique
25. The murder weapon was bar.
a. a long old big black metal

b. a big metal black old long

c. an old metal long big black

d. a big old long black metal

26. She is woman.

a. a beautiful slim Australian young

b. beautiful young slim Australian

c. an Australian slim young beautiful

d. a young Australian slim beautiful
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27. They used to have car.

a. a comfortable big blue American
b. an American big blue comfortable
c. a big comfortable blue American
d. a blue big comfortable American
28. She has hair.

a. dark short soft curly

b. short soft dark curly

c. soft short dark curly

d. soft dark short curly

29. She is lady.

a. a silly old Italian

b. an Italian old silly

c. an old silly Italian

d. a silly Italian old

30. What is this thing on the cake?
a. round disgusting pink

b. disgusting pink round

c. disgusting round pink

d. pink round disgusting

7. Did you know that...

What people ate in
Ancient Rome depended on -
their wealth and where they :
lived in the Roman Empire. |
Food was imported from all :
around the Empire to feed the
large populations in the capital ~~
city of Rome. !

The poor in Rome did not #Y™
eat the same food as the
wealthy. The main food of the .
poor was porridge called “puls”
made by mixing ground wheat and water. Sometimes they might get some vegetables
or fruit to eat with their puls. The poor ate very little meat. The government of Rome
provided free or cheap grain for the poor, called a “grain dole”. This was used by
politicians to gain popularity with the lower class.

The wealthy would often have fancy dinner parties that lasted for hours and had
several courses. Their meals included fruit, eggs, cheese, vegetables, meat, fish,
olives, and cakes. Fish was more common than other types of meat. Oysters were so
popular that there were large businesses devoted to oyster farming. At formal dinner
parties, the Romans reclined on couches around a low table. They would lay on their
left arm and then eat from the center of the table using their right hand. The main
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utensil, used by the Romans for eating, was the spoon. They also used their hands a
lot. A knife or a fork like utensils were used for cutting or spearing a piece of food.

Some of the dishes that the Ancient Romans ate would seem strange to us today.
At fancy banquets they sometimes ate flamingo’s tongues, roasted peacocks, and
stewed snails. Perhaps the strangest thing they ate was a dormouse. Dormice were
considered a delicacy and were sometimes eaten as appetizers. One Roman recipe
called for the dormice to be dipped in honey and rolled in poppy seeds. Wealthy
Romans often had entertainment at their dinner parties, including dancers, poets and
musicians. The main drink of the Romans was wine. It was often watered down for
daily consumption.
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Unit 7. Advantages and Disadvantages of Being a Bartender

“A bartender is just a pharmacist
with a limited inventory”
Albert Einstein

1. Read and translate the text:

A Dbartender has many other names
such as a barkeeper, a mixologist, an alcohol
server or a bar chef. Essentially, a bartender
Is the person who prepares or serves
alcoholic and non-alcoholic beverages from
behind the bar.

Bartenders can work in any licensed
establishment to include a “bar” and also
taverns, restaurants, hotels, casinos, etc.
Bartenders may have other tasks to do as
well, such as serving food, taking inventory
and providing general customer service.

Some qualities and skills of a good bartender include:

- friendly personality, impeccable customer service and social perceptiveness;

- ability to evaluate customer satisfaction and responsiveness;

- organizational and entertaining skills;

- cleanliness and neatness (keeping the bar clean and sanitary for the customers);

- knowledge of applicable laws and regulations;

- knowledge of mixology for traditional and creative cocktails;

- understanding unique and complementary flavour pairings;

- accountability in maintaining inventory and processing payments;

- physical ability to stand and walk for long working hours;

- steady nerves and ability to handle a crowd.

Professional bartenders are excellent at multitasking so that they can
simultaneously take orders from customers at the counter, interact with wait staff and
pour drinks without making a mistake. They also should have a great memory so that
they can keep a mental list of the ingredients in signature cocktails specific to their
menu, in addition to popular drinks that customers commonly order. Excellent
bartenders who want to work at high-end establishments may also have physical
dexterity and agility to perform bar tricks to entertain their customers.

Advantages of being a bartender:

e\Working with people;

eBusy and exciting working hours;

eCreating your own drinks;

eMaking new connections;

eNightlife;

eDecent job security;

ePossibility to work in different locations;
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eExcellent job for students;

eNo formal education required (bartending courses or mixology school make a
great plus);

e_earning how to deal with difficult people, solve conflicts;

¢ A chance to open your own bar.

Disadvantages of being a bartender:

e\Work on holidays and weekends;

e\Work at nighttime;

e Natural sleeping rhythm disorder;

e Physically demanding work;

e Necessity of setting boundaries;

e Danger of being attacked by customers;

ePoor salary (pay rate may depend on level of experience, education and

geographical location; income comes from tips);

e Free drinks expected by friends;

e Job risks (serving drinks to underage individuals might lead to legal problems);

o Stressful work

Nearly all training and experience that a bartender receives is at a working place.

An assistant bartender is usually accompanied by an experienced bartender until
he feels comfortable working on his own.

2. Reading Comprehension.

Answer the following questions:

Would you like to work as a bartender?

What are the advantages of working as a bartender?

Which disadvantages given in the text do you disagree with?

What education and qualifications do you need to start your career as a
bartender?

What is the career perspective of a bartender?

Think of bartender’s job risks?

Hwn e

o o

3. Vocabulary. BARTENDING TERMINOLOGY

1. 86°d - an item that is no longer available at the bar.

2 Angel’s Share - the amount of alcohol that evaporates during aging process.

3. Aperitif - a low-alcohol drink consumed before a meal, typically to stimulate
appetite.

4. Back - a glass of something milder (water, cola, or pickle juice) that
accompanies a stiff drink.

5. Bitters - herbal alcoholic mix that can be added to cocktails to ramp up the
flavour.

6. Blend - the act of mixing up ingredients and ice in an electric blender.

7. Burnt - Martinis made with Scotch.

8. Build - making a drink by starting with ice before adding additional
ingredients, like alcohol, seasonings and garnishes.
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9. Bruised - a drink that has been shaken too long and has a shabby

appearance.
10. Box - to pour a drink in and out of a shaker, usually just once without
shaking the shaker.

11. Chaser - a drink that is swallowed immediately after a shot of liqueur,
typically tequila. This is to create a different taste aside from the straight, sometimes
overwhelming, alcohol.

12. Congeners - flavour to any alcoholic drink or cocktail.

13. Cocktail — a mix of liqueurs combined with soda or juice and often shaken
before served.

14. Crusta - a drink served in a glass lined with lemon and orange peel.

15. Collins —a drink served in a tall glass, preferably with seltzer or soda water.

16. Daisy - an oversized sour-type drink typically made with gin or rum, served
over crushed ice and sweetened with fruit syrup.

17. Dash -a few drops of an ingredient.

18. Dirty — a drink with a slight twist in colour and taste changing a core
ingredient. With martinis, i.e., making it “dirty” means the addition of olive juice.

19. Dry - the addition of little amounts of dry vermouth or dry gin to achieve
that “dry” taste.

20. Feather - floating a short measure of alcohol onto the top of a drink so that
the first sip tastes strong.

21. Flame - setting a drink on fire before serving. Usually seen in shots.

22. Fix - similar to Daisy, a drink that consists of crushed ice and is made in a
goblet.

23. Flip - a cream-flavoured drink made up of sugar, eggs, spirit or wine.

24. Float - one brand of alcohol resting atop another brand of alcohol in a
shooter glass.

25. Free Pour - making drinks without using a measured pour spout or jigger to
measure.

26. Fizz - a drink that is carbonated or emits small bubbles.

27. Frost - to dip a glass in water, drain it and place it inside a freezer to create
an icy layer around the glass.

28. Garnish - addition to a drink after it has been mixed to boost its appearance
and flavour.

29. Grog - a beverage made with fruit juice, water, rum and served in a mug.

30. Highball - liqueur mixed with soda and served in a tall glass.

31. Jigger - an hour-glass shaped steel tool that is used for measuring drinks.
One side of the steel measures 1% ounces (15 ml) while the other side measures
lounce (30ml).

32. Lowball - a drink made up of water, soda, spirit and ice typically served in a
small glass.

33. Lace - the last ingredient added to a drink, typically poured on top of the
drink.

34. Mixers - non-alcoholic drinks that accompany alcoholic drinks.

35. Muddle - to grind and crush different ingredients with a tool called a
muddler (typically done for drinks like Mojito).

36. Mulls — a warm flavoured drink containing beer, wine or liqueur.
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37. Neat - a shot poured straight from the bottle without adding ice or any other
ingredient.

38. Nip - a quarter of a bottle.

39. Nightcap - a drink chosen for the end of the night.

40. Pony - a shot that is equal to Lounce (30 ml).

41. Premium — high standard alcohol.

42. Punch - a party drink consisting of fruit juices, sweeteners, flavourings, soft
drinks and wine or liqueur.

43. Rim - the process of wetting the rim of a glass with lime and pressing it into
a rimshot tin.

44, (on the) Rocks - drinks served with ice.

45. Roll - the process of blending ingredients by repeatedly pouring from one
vessel to another.

46. Shooter - a shot containing a mix of alcohol or straight liqueur, meant to be
swallowed in one gulp.

47. Supercall - premium alcohol drinks that are aged and super-flavoured.

48. Syllabub — a drink made from sweetened milk, spices and wine.

49. Sling - a tall drink made up of gin or whiskey, sugar, soda water and lemon
juice (served both hot and cold).

50. Straight up - pouring a drink into a shaker tin and then straining it into a
glass.

51. Sangria - a cocktail that is comprised of triple sec liqueur, orange fruit and
wine.

52. Shaker Tin - a metal tool used in mixing cocktails.

53. Shake and Strain - to pour ingredients and ice into a shaker tin to shake and
drain the liquid out of the tin.

54. Shot — a shot-glass full of alcohol, meant to be drunk quickly and
completely.

55. Toddy - a flavoured drink made with liqueur, spices and warm water, served
in a tall glass.

56. Tot - a small amount of liqueur.

57. Virgin - a non-alcoholic drink.

*Learn more about Types of Glassware (Appendix 7).

4, Speaking. Read and translate the dialogue. Make up your own
dialogue with raising toasts.

A: Today we are having a special event — the launch of our fifth restaurant in
Poland!

B: Congratulations, dear colleagues!

A: It has been a serious project to start a chain of restaurants.

C: We know, boss! But we did it!

A: No matter what challenges we might tackle in the future, |1 do hope that we
will build a comfortable place of professional people working for the prosperity of
our restaurant.

D: The future is ours!
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A: I am honoured to propose the first toast “TO THE SUCCESS” of our
restaurant “Goloso”.

E: Cheers! May our work be rewarding!

A: “Goloso” is the up-market restaurant of Brazilian cuisine employing highly-
skilled chefs from Rio-de-Janeiro with the cooking experience of more than 10 years.
We all tasted your gazpacho, pimientos de Padron, paella Valenciana and patatas
bravas! Delicious! Unbelievably tasty! Guys, you introduce tradition and history of
Spanish cuisine to our guests! Let’s raise a toast “TO OUR CHEFS Jose and
Ramon!”

B: “TO OUR CHEF and SOUS CHEF!”

C: “TO OUR MAESTROS!”

D: “TO Jose and Ramon!”

A: After a month of probation I’'m delighted to announce that we are absolutely
prepared for the start. Let’s warmly open the doors of our restaurant “Goloso”. The
atmosphere is favourable, tight cooperation is based on teamwork, respect and
experience. “TO EVERY MEMBER” of our staff!

B: Thanks, Mr. Janush! We are happy to be a part of the team!

C: Mr. Janush, thanks for the great organization of all restaurant spheres:
employee and business management, inventory control, menu development, customer
service.

D: We would like to raise a glass “TO OUR GENERAL MANAGER!”

E:”TO YOUR SKILLFUL MANAGEMENT!”

B: “TO OUR BOSS!”

C: “TO MR. JANUSH!”

A: Thank you, my dear friends! We are a team! “TO US!” Cheers!

5. Grammar. Causative Forms (with Have and Get)

Have + object + past participle
. have — changeable part, can be conjugated, can be put into infinitive form or
any verb tense;
« Object — something we do the action with;
. past participle — the third form of the main verb

We use a causative form when le.:
we want to talk about something that We can say:
someone else did for us. Maybe they

paid, or asked, or persuaded the other e | cleaned my house (myself).
person to do it: If | paid someone to clean it, of course,

| can say:
e A cleaner cleaned my house.
But, another way is to use a causative
construction:

85



Using a causative construction is
similar to using a passive. The
important thing is that we have the
result. We don’t focus on the doer of
the action.

¢ | had my house cleaned.

Have + object + past participle
(have something done)

We usually use “have something
done” when we are talking about
paying someone to do something for
us. It is often used for services.

The form is “subject + have +
object + past participle”:

l.e.:

e | had my car washed.

e John will have his house painted.

e She must have her documents
translated.

Get + object + past participle
(get something done)

The structure “subject + get +
object + past participle” has the
same meaning as ‘have’, but is less
formal:

ie.

e The students get their essays
checked.

e |’ll get my hair cut next week.

e He got his washing machine fixed.

Have someone do something
(have + person + infinitive)

We can also use the construction
“subject + have + person +
infinitive”.

This structure has a similar
meaning to “have something done”
but this time we inform about the
person we asked to do the thing for us
(about the performer):

i.e.:

e | had the electrician look at my
broken light.

e The doctor will have the nurse call
the patients.

e The teacher had the students write
the answers on the whiteboard.

Get someone to do something
(get + person + to + infinitive)

The construction “get + someone
+ to + infinitive” means that you
cause the other person to do the action
(by paying to do it / by asking to do it
/ by persuading them to do it):

l.e.:

e  She gets her son to do his homework
by promising him ice-cream when he’s
finished.

e | got the housekeeper to clean under
the cupboards.
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Note!

Sentence type have something done

Positive She has her hair cut.

Negative She doesn’t have her hair cut.
Question Does she have her hair cut?

Note!

Tense Examples

Present Simple I have my door painted.

Present Continuous I am having my door painted.
Present Perfect I have had my door painted.
Present Perfect Continuous | have been having my door painted.
Past Simple I had my door painted.

Past Continuous | was having my door painted.

Past Perfect I had had my door painted.

Past Perfect Continuous | had been having my door painted.
Future Simple I will have my door painted.

Future Continuous I will be having my door painted.
Future Perfect I will have had my door painted.

6. Test. Causative Form

1. With catering service, you :

a. get your food delivered to your house.

b. get your car cleaned

C. get your teeth treated

d. get your children cared for

2. At a barbershop, you

a. get your documents typed

b. have your car cleaned

C. get your teeth treated

d. have your beard cut

3. Change the sentence into Causative: The agency will design the brochure for us.
a. We will have the brochure design.

b. We will have the brochure designed.

c. We will have the designed brochure.

d. We will have the design brochured.

4. Find a sentence with a similar meaning: Oliver doesn’t usually repair his car
himself.

a. Oliver doesn’t usually his car himself repair.

b. Oliver usually hasn’t repaired his car himself.

c. Oliver usually has his car repaired.
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. Oliver is not repairing his car.

. You should

have this paper stamp.

. stamp this paper.

paper this stamp.

. have this paper stamped.

. He didn’t

have all pans polished

. polished all pans

have all pans to polish

. have all polish panned

. We had a web designer our website.

to make

. make

made

. making

. We should get before we can launch the new product.
. to design a new logo

. a new logo designed

. a new logo to design

. a new logo design

. From now on, I’m going to have more often.
. my car washed

. my car to wash

. my car wash

. my wash cared

10. You should to your hair. It looks horrible.
a. have something to do

b. be something done

c. have something done

d. do something

11. We got an approved mechanic our car.
a. to have inspected

b. inspect

c. inspected

d. to inspect

12. 1 don’t have my watch. I’'m at the shop.
a. having to repair it

b. having it repaired

c. having it repair

d. repairing

13. We need to . They are really dirty.

a. have the windows clean

b. have the windows to clean

C. get to clean the windows

d. get the windows cleaned

14. I’ll get my tires.

DO T VOO TPROWOAOTYINALOTHL OO T IO
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a. someone to replace
b. someone replace

c. to replace
d. someone replacing
15. I'm by a local dressmaker.

a. having my dress made
b. getting to make my dress
c. having my dress make
d. making my dress
16. | at the pub last night.
a. got stolen my jacket
b. got my jacket to steal
c. had my jacket stolen
d. stole my jacket
17. Call us and you will get for free.
a. to collect your old fridge
b. your old fridge collected
c. your old fridge collect
d. collected your old fridge
18. We while we were away on holiday.
a. had our flat to burgle
b. got our flat burgled
c. had burgled our flat
d. have burgled our flat
19. You should have a long time ago.
a. your laptop repaired
b. to repair your laptop
c. had your laptop repaired
d. your laptop be repaired
20. We normally every other year.
a. have our house paining
b. paint our house
C. get a master to paint our house
d. get our painted house
21. The storm damaged our roof and we needed
a. to fix it
b. to be fixed
c. to have it fix
d. to have it fixed
22. There is a lot of noise now because the neighbours
a. have a new wall building
b. are having a new wall built
c. are building a new wall
d. are having wall building
23. You should if it hurts so much.
a. have this tooth pulled out
b. pull out this tooth
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c. be pulling this tooth out

d. have pulled out this tooth

24. | think you don’t see well. Tell me, ?
a. have you ever had your eyes test

b. had you ever tested your eyes

c. have you ever had your eyes tested

d. did you ever test your eyes

25. Are you going to get ?

a. a professional to redecorate your house

b. your house redecorating

c. to house redecorations

d. a professional to have your house redecorated
26. Sarah isn’t making her own wedding dress, she
a. Is making it

b. is having made it

c. is having it made

d. has made

27. Have you ever from your house?

a. been stolen

b. had to steal anything

c. stolen anything

d. had anything stolen

28. I’m going to do my food shopping online and I’m going

a. to deliver food

b. to have the food delivered

c. delivery to have the food

d. the food to be delivered

29. | can’t bake properly, so I will

a. get a pastry chef to bake a cake

b. get a pastry chef to have baked a cake
c. have a bake caked by a pastry chef
d. get a pastry chef a cake have baked
30. How would you like ?

a. to do your steak

b. to have your steak done

c. to have done your steak

d. to steak your have done

/. Did you know that...

Clinking glasses is a custom that has been practised for centuries. Here is a look

at some of the reasons we engage in this practice:

e\When consuming beverages with friends, many senses are involved: you can
see wine, feel it, taste it and smell it. It is believed that clinking glasses was done
during toasts because sound helped to please all five senses, completing the drinking
experience. By physically touching glasses, drinkers become part of a common

celebration;
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eIn Medieval times, glasses were clinked and
people cheered loudly to ward off any demons or evil
spirits. It was also thought that you would clink glasses
to spill some on the floor, leaving some for the bad
spirits in hopes that they would leave you alone;

eBack in the days when poisoning an

enemy’s drink was a convenient way to murder him, it &

was believed that if glasses were filled to the brim and
then clinked hard, a bit of alcohol from each glass
would pour into the other. Mixing drinks and then
taking a sip was a gesture that the drinks were
unharmed.
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Unit 8. What Does It Mean to Be a Sommelier...?

“In vino veritas, in aqua sanitas”
Latin proverb
1. Read and translate the text:

To be asommelier is to be a wine
steward. Many skills must be learned,
various roles must be played, and an
extremely diverse set of hats must be
worn. There arelate nights, early
mornings, lots of memorization, and =
many hours on your feet. It goes without “ -
saying, that during a day a sommelier
requires lots of liquid consumption: “coffee and caffeine to stay awake, water to stay
hydrated, and wine to stay educated”.

Waking up early is key; morning hours are essential for knowledge growth.
Daytime is generally spent at industry events or trade tastings in order to keep up
with industry related news. Most nights usually end past midnight.

On the first day of every month, sommeliers go into the restaurant early in the
morning for inventory. Otherwise, sommeliers will generally arrive at their
restaurants around 3PM. They will typically spend an hour accepting deliveries,
putting wines away, restocking cellars, preparing wines for the evening and updating
wines that are out of stock. Preparation is vital for a successful evening. After this
preparation is completed, a sommelier will lace up his shoes, tie his tie, secure
his certification pin and head to the staff meeting. The role of sommeliers during the
meeting is to update the entire staff on any changes to the wine list, like new or
removed bottles. The sommeliers are responsible for ensuring that the entire staff is
both educated and comfortable with the wine list.

A sommelier is responsible for the development of wine lists, booking and
delivery of wine service, training restaurant staff. Working along with the culinary
team, sommeliers pair and suggest wines that will best complement each particular
food menu item. This entails the need for deep knowledge of how food and wine,
beer, spirits and other beverages work in harmony.

Wine and food matching is the process of pairing food dishes with wine to
enhance the dining experience. In many cultures, wine has had a long history of being
basic at the dinner table, and in some ways, both
the winemaking and culinary traditions of a region have evolved together over the
years. Rather than following a set of rules, local cuisines are paired simply with local
wines. The modern “art” of food pairing is a relatively recent phenomenon, fostering
an industry of books and media with guidelines for pairings of particular foods and
wine. In the restaurant industry, sommeliers are often present to make food pairing
recommendations for the guest. The main concept behind pairings is that certain
elements (such as texture and flavour) in both food and wine interact with each other,
and, thus, finding the right combination of these elements will make the entire dining
experience more enjoyable. While there are many books, magazines and websites
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with detailed guidelines on how to pair food and wine, most food and wine experts
believe that the most basic element of food and wine pairing is understanding the
balance between the “weight” of the food and the “weight” (or body) of the wine. A
sommelier will suggest that heavy, robust wines like Cabernet Sauvignon can
accompany a light, delicate dish like a Quiché, while light-bodied wines like Pinot
Grigio would be similarly overwhelmed by a hearty stew. Sweet white wine, like
German Riesling makes the perfect pairing for spicy Asian and Thai dishes, salty
dishes, soft and hard cheese (Cheddar or Gouda), cured meat and decadent desserts.
But many wine drinkers select wine pairings based on instinct or simply a desire to
drink a particular wine at the moment they desire to eat a particular meal. A
courteous sommelier will usually ask: “What preferences do you have for today?” If
the customers rely on sommelier’s experience, he will show his professionalism in
wine recommendation.

At 5PM, the fun begins. Sommeliers spend the entire evening running from table
to table, up and down the stairs, from cellar to dining room, shuttling bottles and by-
the-glass pours to keep their guests happy. The night is a constant back and forth
between bar and guests, tables and cellar, and station to service. Duties include, but
are, certainly, not limited to curating food and wine pairings. Sommeliers also aid in
guests’ wine selection, refill glasses, and above all, ensure guests are having an
exquisite dining experience. While restaurants might accept their last guests around
10PM, that doesn’t guarantee that service will not go on into the early morning hours.

After the last guests’ glasses have been poured, which can be anywhere from
11PM to 2AM, sommeliers still have an entire breakdown to do: putting wines away,
cleaning all ice buckets, polishing glasses and decanters, restocking bottles.

After breakdown is complete, the sommeliers are free to clock out. But after a
busy night of work, some choose to unwind. Like most people who hit the bar for a
post-work happy hour, sommeliers will often gather with their staff fellow friends
and head to a pub. There, far from the expensive bottles they have been pouring all
night, they will order a cheap beer (the sommeliers’ weakness, surprisingly!) and
unwind before heading home.

“The only way you can do it, is if you are truly passionate about it” — is the
sommelier’s motto.

By the time a sommelier actually gets home, it can be around 2AM or 3AM,
only to wake up in a few hours and to do it all over again the next day.

2. Reading Comprehension.

Answer the following questions:

1. How does a sommelier prepare for his working day?

2. When does a sommelier start and finish his workin day?
3. What are the duties and responsibilities of a sommelier?
4. What is wine and food pairing?

5. Give several examples of wine and food pairings?

6. When does a sommelier finish his working day?

3. Vocabulary on the topic. Learn the words referring to the wine
description.
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acidity

aeration

aging

barrel

Blanc

bitter

blend

Bordeaux

bouquet

Brut

bung/bunghole

cellar

chaptalization

cork

demy-
sec/medium

dry

Enology

fermentation

flavour

fruity

mature

citric acid

malic acid

tartaric acid

noble rot

oaky

plonk

Rose

spicy

vintage

wine-tasting

weight

yield

*Read about Five Main Characteristics of Wine in Appendix 8.

4. Speaking. Read and translate the dialogue. Make up your dialogue on a
dish cooking process.

Guest: A comedian and actor William Fields once said, “I cook with wine;
sometimes I even add it to the food.”

Chef: | agree. A meal without wine is like a day without sunshine.

G: Wine is fine, exactly! That’s why 1’m here to prove that no meal is possible
without wine.
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C: Ha! As Louis Pasteur once said “Wine is the most healthful and most
hygienic of beverages”. This French chemist and microbiologist knew more than we
do now! Ladies and gentlemen, our show starts with the odes to wine. Our today’s
guest, amateur cook and actor Gilles Marini will demonstrate his cooking skills.

G: Thank you for inviting me. | must tell you that really sophisticated restaurant
dishes are prepared on wine.

C: Wine makes food and life better...

G: Great words! Wine doesn’t end in the glass; it is a universal ingredient in the
kitchen as well.

C: To better understand how to cook with wine, it helps to know a bit about how
cooking transforms it.

G: Indeed. Acidity, tannins, alcohol, and sugar—are also instrumental in how
wine behaves when meat, pasta and vegetables are cooked.

C: | must add, that preserving a bit of alcohol can provide a third medium,
beyond water and fat, into which other ingredients can dissolve, yielding richer
flavours, colours and aromas. Can 't wait, Gilles, what are we cooking today and will
the dish contain wine?

G: Certainly. Our today’s process will include marinating, roasting and baking
with a splash of wine. We are planning to have a grilled leg of lamb with walnut salsa
fresca for tonight’s dinner. But we start with lamb marinating.

C: How do marinades influence the cooking process?

G: Before we start preparing a marinade, let me explain that marinades soften
meat’s muscle tissue, penetrating the interior and delivering an added layer of
flavour. In addition to adding acidity, wine adds complex flavour to the finished dish.

C: Exactly, what kind of wine do we need for today 's lamb?

G: We need some Rosé-based marinade which carries garlic, rosemary and its
own fruity flavours deep into the meat, and anchovies melt into the lamb as it will be
cooked on the grill.

C: Sounds terrific! Did you say anything about roasted vegetables?

G: When choosing wine for roasting, consider the colours and flavour profiles
of what you are cooking: bold red wine works well with hearty meats like lamb, beef
and dark vegetables like purple carrots, pumpkin, beet and bell peppers; a lighter
white wine is more in line with a roast chicken or pale vegetables like parsnips or
squash, asparagus and mushrooms.

C: So, which wines our today s zucchini, onions, mushrooms and brussels are
better to be roasted with?

G: For this recipe, | recommend a dry white wine, such as Chardonnay.

C: And since we only need a cup for this recipe, you will have plenty left to
enjoy a glass or two!

G: Why not! (smiles) Vegetables are roasted for a while, be sure that alcohol
cooks off.

C: We are slowly coming to the end of our dinner. This is the sweetest part of
our show! What s for the dessert, Gilles?

G: Baking is the final part. Today’s cake is the most unforgettable delicacy.

C: We won'’t do without wine...

G: Wine helps to create some moist, fluffy crumb in baked goods while bringing

subtle acid and fruit notes. Today’s dessert is the rhubarb cake. In this Aperol Spritz
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cake with Prosecco-poached rhubarb, Prosecco delivers aeration in the batter (from

the bubbles), which helps to create a lighter cake, while the wine’s acidity yields a

slight tartness that is similar to the flavour achieved by buttermilk.
C: Oh, God! Let’s quickly start the process of baking this divine special!

5. Grammar. Participle Clauses

Participle Clauses enable us to say
information in a more economical way.
They are formed wusing present
participles [Verb+ing]:
(going, reading, seeing, walking, etc.);
past participles: regular verbs form past
participle by adding —ed
ending/irregular verbs don’t follow a
fixed pattern in forming past participle

(we have to learn them):
(gone, read, seen, walked, etc.); perfect
participles: (having  gone, having

read, having seen, having walked, etc.).

We can use participle clauses when the
participle and the verb in the main
clause have the same subject.

Participle clauses do not have a specific
tense. The tense is indicated by the verb
in the main clause.

le.:

Waiting for Ellie, | made some
tea. (While I was waiting for
Ellie, I made some tea.)

Present Participle is used:

. to give the result of an action;

« to give the reason for an action;

« to talk about an action that
happened at the same time as
another action;

. to add information about the
subject of the main clause

le.:
The bomb exploded, destroying
the building.

le.:

Knowing she loved reading,
Richard bought her a book.
le.:

Standing in the queue, | realized
| didn 't have any money.

le.:

Starting in the new year, the new
policy bans cars in the city centre.

Past Participles normally have a
passive meaning:

l.e.:
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« with a similar
an if condition;

meaning

« to give the reason for an action;

« to add

subject of the main

to

information about the
clause

Used in this way, participles can
make your writing more

concise. (If you use participles in
this way, ...)

l.e.:

Worried by the news, she called
the hospital.

l.e.:

Filled with pride, he walked
towards the stage.

Perfect Participle clauses show that the
action they describe was finished before

the action in the main clause. Perfect

participles can be structured to make an

active or passive meaning:

l.e.:

Having got dressed, he slowly
went downstairs.

Having finished their training,
they will be fully qualified
doctors.

Having been made redundant,
she started looking for a new job.

It is also common for participle clauses

(especially with —ing) to follow
conjunctions and prepositions such
as before, after, instead

of, on, since, when, while and in spite of.

l.e.:

Before cooking, you should wash
your hands.

Instead of complaining about it,
they should try doing something
positive.

On arriving at the hotel, he went
to get changed.

While packing her things, she
thought about the last two years.
In spite of having read the
instructions twice, I still couldn 't
understand how to use it.
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6. Test. Participle Clauses.

lunch, | sat in the garden with a drink.
. Making
. Made
. Having made
. Make
for the bus, she slipped on some ice and fell over.
. Running
. Run
. Having run
. Instead of running
. After ___ her former owner, the dog ran across the room to greet him.
seeing
. seen
having seen
saw
in hospital for several weeks, she was delighted to be home.
Being
. Been
Having been
. Instead of being
by all the attention, he thanked everyone for the cake and presents.
. Embarrassing
. Embarrassed
. Having embarrassed
. After embarrassing
. We all liked the cake by my mother.
. having baked
. on baking
baking
. baked
. The building collapsed, _ two people.
. injuring
. injured
. having injured
. instead of injuring
under normal clothes, a thermal layer keeps you warm in minus
temperatures.
a. Wearing
b. Worn
c. Having worn
d. Before wearing
9
a
b
C
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: by the sun, she didn’t see the boy crossing the road.
. Blinding

. Blinded

. Having blinded
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d. After blinding
10. by the changing information, they thought the plane was cancelled.
a. Confusing
b. Confused
c. Having confused
d. After confused
11. at a low temperature, these jeans will keep their original colour for a long
time.
a. Washing
b. Washed
c. Having washed
d. Instead of washed
12. | often buy cheese from Paris.
a. importing
b. imported
c. before imported
d. having imported
13. the paper, he saw the news about his hometown.
a. Reading
b. Read
c. Having read
d. Instead of reading
14, by a local architect and artist, the house combines traditional materials
with original design.
a. Building
b. Built
¢. On building
d. Having built
15. in India for two years, Kaleem could speak some Hindi.
a. Living
b. Before living
c. Lived
d. Having lived
16. in prisons throughout her twenties, she wrote her first play about life
behind bars.
a. After working
b. Worked
c. Having been worked
d. Working
17. through the woods, they found a bird with a broken wing.
a. Walking
b. Walked
c. Having walked
d. In spite of walking
18. The man a blue sweater is my uncle.
a. wearing
b. worn
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c. after wearing
d. having worn
19. She collected all the pictures during their honeymoon and put them on an
album.
a. instead of taking
b. taking
c. taken
d. having taken
20. The money in the street has been given to charity.
a. finding
b. having found
c. found
d. after found
21. My sister works in a bakery cakes.
a. making
b. made
c. having made
d. makes
22. Pictures by Picasso usually cost millions of pounds.
a. painting
b. after painting
C. painted
d. having painted
23. A lorry fruit crashed on the motorway.
a. after carrying
b. carrying
c. carried
d. having carried
24. This is a vegetarian restaurant. None of the dishes here contain meat or
fish.
a. on serving
b. serving
c. having served
d. served
25. The Harry Potter books, by J.K. Rowling, have all been made into films.
a. writing
b. wrote
c. having written
d. written
26. Teams in the Olympics wear special uniforms.
a. having played
b. played
c. playing
d. before playing
27. A woman a blue hat opened the door.
a. worn
b. wearing
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c. after wearing

d. having worn

28. Champagne, in France, is exported all over the world.

a. produced

b. producing

c. after produced

d. having produced

29. A million-dollar jewellery _ to the President’s wife has been stolen.
a. belonged

b. having belonged

c. after belonging

d. belonging

30. Sommelier courses in Italy usually cost thousands of pounds.
a. held

b. holding

c. instead of holding

d. having held

7. Did you know that...

When vyou become a Master '
Sommelier, it means you have achieved the
highest level of proficiency and knowledge
in your profession. . 4

The Master Sommelier Diploma is , *
one of the world’s most challenging wine ;
examinations. It was created nearly 50
years ago, and only 262 people have
passed the exams since its creation. Master o™
Sommeliers are advanced in their career o
and display their theoretical and practical hi\\
knowledge on areas such as beverage management, methods of distillation and how
liqueurs, beers and spirits are produced.

“Master Sommeliers never stop working as they combine both their theoretical
knowledge with working on the floor. The Master Sommelier Diploma exam is made
up of four different stages that assesses key areas such as wine tasting and service
skills” explains Matthieu Longuere MS who became a Master Sommelier in 2005.

In addition, Master Sommeliers are experts in sales as they use their
professionalism to encourage customers to purchase recommended beverages and
thus, increase sales. They are confident in their craft and also ensure they leave a
good impression on customers so that they return.

Master Sommeliers can be easily recognized thanks to their badge and to the
letters “MS” following their name.

Sommeliers are not required to complete education in the field of wine,
however, it can be beneficial in climbing up the career ladder. There are world-
renowned qualifications that can be taken to increase your knowledge of Enology and
position you well in the competitive industry. For example, Le Cordon Bleu
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London offers a wide range of wine and sommelier courses of different length,
including a Diploma in Wine, Gastronomy and Management. This is a 6-month long
full-time course, which enables aspiring sommeliers to develop key areas such as
wine sensory analysis, wine production, food and wine pairing, marketing and
business management.

Such world educators as “The Court of Master Sommeliers”, “International
Sommelier Guild”, “North American Sommelier Association”, “National Wine
School”, etc., are officially recognized and legally acknowledged, providing training
and certified qualification to its students.
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Unit 9. Coffee Ambassadors — Baristas

“l don’t drink coffee to wake up...
I wake up to drink coffee...”
Unknown

1. Read and translate the text:

A Dbarista is commonly referred to as
someone who makes and serves Espresso coffee,
usually at a café or a coffee shop. Baristas work
on developing their barista skills at making a
variety of coffees, including Americanos, Café
Lattes, Macchiatos, Dopios, Cappuccinos. Not
only do baristas make and serve coffee. Their real
specialty is customer service — they build a
community around coffee. A barista warmly
welcomes customers into their establishment.
He/she creates and serves hot or cold beverages,
often tailored to the customer’s preferences.
Baristas are responsible for taking customer orders
and payments, following specific recipes and
preparation techniques for a number of menu
items, operating cash registers and credit/debit :
machines and are expected to keep a clean and well-stocked workspace and seating
areas.

Being a barista seems to be a new trend people are following
today. Actually, the coffee barista profession did not exist 30 years ago. In
Italy, bartenders were not only limited to serve alcohol but also coffee drinks.
The Italian word for “bartender” was borrowed from English and thus, the
word barista was born!

Besides, the term “barista” was made popular by “Starbucks” company, which
called their “coffee Espresso makers” baristas in the late 1980s. A lot of people have
loosely used the term, but all true baristas have one thing in common: a deep passion
for coffee. Baristas are true coffee professionals: they understand coffee and its
chemistry, the way it should be served and appreciate their customers — coffee lovers.

Deciding to be a barista is a big step for anyone who wants to work in the coffee
industry. You cannot grind coffee beans, brew Espresso or pour Latte properly
without having some barista experience. Of course, you can read a couple of books or
see a few videos on YouTube, but what you really need is a barista training school
with a formal approach.

However, there are a lot of different ways to become a barista. While some
baristas have been formally trained, most of them learn the ropes by “doing it”. Some
cafés and coffee shops require certain barista experience, but it is not really necessary
as long as you can get trained on the spot. Remember, there is no “right way” to
become a barista, except by just “doing it”.
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The number one factor that makes a great barista is a true passion for the coffee
bean. Coffee is complex. In fact, it’s more complicated than wine at a molecular
level. It has over a thousand different flavonoids, which can impact the ultimate taste.
Add various roasting techniques and you will literally get an unlimited amount of
tasting opportunities.

Once you have received your dream job, please follow the recommendations on
being a great barista:

« Don’t run. Be patient.

« Make eye contact. Say “Hello” and smile.

« Clean up after yourself. Don’t leave a mess.

« Know your equipment and how it works.

« Pace yourself. Take 5 minutes out of every hour and go for a walk.

« Smile and engage with customers. Small talks are a must.

« Greet customers when they leave. Don’t ignore them.

- Be neat and fresh.

And finally, take on board several funny facts about coffee to be able to
entertain your customers:

« Coffee beans aren’t actually beans. They are a pit of a coffee fruit.

« Coffee waste can become a new car fuel. Specifically, the oil can be extracted
to create biodiesel, according to the fuel company “Shell”.

« The webcam was invented because of coffee. At the University of Cambridge,
the scientists invented the first world’s webcam to keep an eye on coffee levels from
their desks (without getting up).

« Coffee is the second most traded product in the world. Just after another source
of fuel — petroleum.

« In Turkey, there used to be a law that stated: if a husband can’t provide his
wife with enough coffee, she can get a divorce.

« The most expensive coffee is Black Ivory Coffee, with an average price of
$1800/kg. The coffee is produced from Arabica coffee beans consumed
by elephants and collected from their waste.

« Drinking coffee is healthier than harmful. Although, often thought the other
way around.

2. Reading Comprehension.

Answer the following questions:

Where does the term “barista” come from?

What are the duties of a barista?

What recommendations should one follow to be a great barista?
Why are small talks important while serving coffee?

Can a barista get experience from books and videos?

Is there a philosophy in making, serving and drinking coffee?

ok wnE

3. Vocabulary on the topic. Learn words meaning different coffee
drinks and try to explain how you would prepare your favourite one:

Affogato: Italian for “drowned”, Affogato is a dessert made by pouring a shot of
hot Espresso over vanilla ice cream or gelato.
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Americano: Italian term for Espresso with hot water added to make a full cup of
coffee.

Breve: Italian for “short”, breve is Espresso with half-and-half of cream instead
of milk.

Café au Lait: French for "coffee with milk,” Café au lait is simply coffee with
hot milk added.

Cappuccino: A combination of Espresso, hot milk and steamed milk foam.
Some cafés may serve their Cappuccino topped with cinnamon or nutmeg.

Cold Brew: Coffee brewed with cold water over a long period of time.

Doppio: Italian name for a double shot of Espresso.

Espresso con Panna: Italian for "Espresso with cream”, it is Espresso topped
off by whipped cream.

Espresso: Finely ground coffee brewed with steam pressure to produce an
almost syrupy beverage. The process is sometimes described as “pulling” a shot of
Espresso.

Flat White: 1/3 — Espresso, 2/3 steamed milk; more velvety smooth texture than

Latte.

Iced Coffee: Hot drip coffee combined with ice to make it cold.

Irish Coffee: Caffeinated alcoholic drink, consisting of Irish whiskey, brewed
coffee, brown sugar and topped with cream.

Latte: Espresso combined with steamed milk.

Lungo: An Espresso shot pulled a bit longer. The same amount of coffee as
Espresso, but more water for a “longer” shot.

Macchiato: A drink which consists of 2/3 Espresso, 1/3 milk foam.

Mocha: A combination of coffee, steamed milk, and either chocolate syrup or
cocoa powder.

Red Eye: Made by adding a shot of Espresso to a cup of regular drip coffee for
an added caffeine kick.

Ristretto: An Espresso shot pulled short. It’s the same amount of coffee as
Espresso, but less water for a more concentrated coffee.

Vietnamese Iced Coffee: Coarsely ground dark roast coffee with sweetened
condensed milk poured over ice. Traditionally, it is brewed by the cup with using a
drip filter called a ca phé phin.

*Refer to Appendix 9 on how to prepare the most popular coffee drinks.

4, Speaking. Read the dialogue. Make up the dialogue based on
discussion of coffee making and serving.

Ann: | remember my parents used to simply drink "coffee".

Barista Ben: Yes, funny, isn’t it?! We are here to help you understand the
differences between types of coffee.

A: A good idea, | will be grateful. Are all the coffee drinks served here
Espresso-based?

B: Absolutely all! Espresso-based drinks share three ingredients.

A: Let me guess: Espresso, milk and...?

B: Not quite right, Ann. Espresso, steamed milk and milk foam.
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A: | see. What are the differences between these brews?

B: The proportion of these three ingredients.

A | see that coffees are small, medium and large.

B: The size means the quantity of Espresso shots making coffee stronger with
double or even triple Espresso.

A: Let’s start with the base. What is Espresso?

B: Originating from lItaly, Espresso is a small amount of nearly boiling water
forced under pressure through ground coffee beans.

A: What makes Espresso stand out?

B: The fact that it has a thicker consistency and has a foamy cream on top.

A: Does Espresso contain a lot more caffeine per unit volume than most coffee
beverages?

B: Yes. But remember that a small serving of Espresso has less caffeine content
than a regular cup of coffee.

A: Interesting!

B: «Ristrettoy - reduced, «normaley - standard and «lungoy» - long are three
different types of length of one Espresso shot.

A: Sounds exciting, but could you explain?

B: “Ristretto " is usually half of a volume of “normale” and lungo is “double”
the normale volume.

A: | read an interesting fact that men drink more coffee on average consuming
2.4 cups per day in comparison to women who drink only 1.9 cups.

B: I will tell you more! Men and women also seem to prefer different kinds of
coffee. The most popular drink for women is a latte, compared to a “regular’ coffee
for men, which in this instance means a standard filter coffee.

A: Personally, | prefer sweet drinks with sugar or artificial sweeteners.

B: 7've noticed that the most popular option for men is no sweetener at all.

A: 1 wonder if you use vegan milk in your coffee shop?

B: We use oat milk, banana milk, almond milk, coconut milk, soy milk, protein
dairy-free milk.

A: Can you prepare the house special for me?

B: 1 will make three different coffees, and you can choose the one you prefer
most!

A: Great! Can’t wait!

B: Number one: | fill two-thirds of a cup with hot water and add one shot of
Espresso. That’s how Americano is prepared!

A: | used to love drinking Americano back in university. There was something
really exciting about sipping on a lo-0-ong coffee while studying for my degree.

B: Sweet memories! Number two....D0 you have a sweet tooth, Ann?

A: | surely DO!

B: If you have a sweet tooth, then this is probably your best bet. A Mocha is a
cross between a Cappuccino and a Hot Chocolate. In a super simple form it is a shot
of Espresso topped with hot chocolate, steamed milk and milk foam. Try it!

A: An extravagant drink. Hot chocolate tastes silky and smooth.

B: The sweetness of milk and the bitterness of Espresso make a perfect match!

A: Indeed, it is delicious!
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B: Finally! Coffee number three! The perfect Flat White, one cup of Espresso
shot and | am going to add steamed milk over it. No milk foam, no toppings. Here you
are!

A: A very rich taste! | found my favorite. It’s Flat White!

B: Flat Whites are popular in Australia and New Zealand. So, expect to see
them on the menu during your trip abroad.

A: Thank you, Ben! What a lovely journey to the world of coffee!

B: My pleasure!

A: I’ve had an unforgettable experience! Thanks a million!

5. Grammar. Used to/Get Used to/ Be Used to/Would

When we talk about things in the
past that are not true anymore, we can
do it in different ways:

Used to + infinitive

We can use used to to talk about
past states/situations that are not true le.:
anymore: e \We used to live in New York when

| was a kid.

e Theredidn'tuseto be a
supermarket there. When did it
open?

e Did you use to have a garden?

e | used to want to be a lawyer, but
then | realized how hard they
work!

ie.:

e | used to go swimming every
Thursday when | was at school.

e She used to smoke, but she gave
up a few years ago.

e She used to be a long-distance
runner when she was younger.

e Did you use to come here as a

We can also use used to to talk
about past habits (repeated past actions)
that don’t happen anymore.

child?
We can use used do with the i
phrases: . ' I
) : | used to hate milk in my
e in my childhood childhood.

* when | was young e Inthe 2010s education used to
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e when | was a student
e inthe 1950s

cost less than now.

Used to + infinitive should not be
confused with the constructions be/get
used to + -ing, which have a different
meaning

Be used to means “be familiar
with” or “be accustomed to”’;

We use get used to to talk about
“the process of becoming familiar” with
something:

Be used to and get used to are
followed by a noun, pronoun or
—ing form of a verb, and can refer to the
past, present or future:

e She is used to the city now and
doesn 't get lost any more.

e He wasn 't used to walking so
much and his legs hurt after the
hike.

e |’mateacher, so I’'m used to
speaking in public.

¢ | find this new job hard, but I 'm
sure Il get used to it soon.

e It took my mother years to get
used to living in London after
moving from Pakistan.

e | am getting used to the noise
now. | found it really stressful
when | first moved in.

e | got used to the heavy traffic of
NY.

e | don’tthink I will ever be used to
waking up at 5AM.

We can use would to talk about
repeated past actions that don’t happen
anymore.

Would for past habits is slightly
more formal than used to. It is often
used in stories. We don’t normally use
the negative or question form
of would for past habits.

e Every Saturday | would go on a
long bike ride.

e My dad would read me amazing
stories every night at bedtime.

Difference between used
to+infinitive and would:

Both used to+infinitive and would,
can be used to talk about past actions
which are no longer true.

But:

- with the Stative or Non-Continuous
verbs: think, have, see, feel, smell, taste,
know, understand, imagine, doubt,
remember, want, forget, need, love, like,
be we use used to+infinitive;

l.e.:

e | used to think that a whale is a
kind of fish.

e Did you use to believe in Santa
Claus?
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- when we use them both together
(would and used to), used
to+infinitive most commonly comes
first, as it sets the scene for the actions
being reported:

le.

When we were kids, we used
to invent amazing games.
We would imagine we were the
government and we would make
crazy laws that everyone had to
obey.

We don’t use used to+infinitive
and would with the words yesterday, in
1983, two months ago, last week, once:

l.e.

e Once, | found a golden ring.

Last Monday, she passed her
exam.

6. Test. Used to/Would/Be Used to/Get Used to

. She
would be
. got used to be
was used to be
. used to be

a sporty person.

have run

. would run

got used to run

. Was used to run

A train hard in the 1990s.
use

. used to

. would

. got used to

. would spend

. used to spent

. got used to spend
. was use to spend

. would change

. used to change

. used to changing
. didn’t change
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. have had

. In my first year at lyceum, | for an hour every morning before breakfast.

. During that time, | at least two hours in the gym every day.

I my diet completely when I was young.

| __ three eggs with toast and fruit for breakfast.
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b. would use to have

c. used to have

d. got used to

7.1 salt in my meals because it wasn’t on my diet plan.

a. didn’t use to have

b. wouldn’t use

c. didn’t use

d. wasn’t used to have

8. When | was young we in a big house in the countryside.
a. would live
