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Ot aBTOpOB

VuebHoe nocobue «Business English for Restaurants and Catering»
NPEJHA3HAYEHO IS JIML, BJIAJCIOMIMX AHIJIMACKMM A3BIKOM Ha
yposHe Intermediate, 1 paccuutano Ha 120—160 yge6HBIX 9acoB.

Ilemsio - mocobus ABIAETCA 3aKpeIUIeHHe IPOQECcCHOHATLHOM
TEPMHHOJIOTHH Ha 0a3e OpUrHHAIBHEIX TEKCTOB H MaTEpHaJIOB 3apy-
6exHOl NpecChl 0 AeATeHHOCTH IPEANPUATHI 00IEeCTBEHHOro MH-
TaHWd, a TAKKe 03HAKOMJIEHHE CTYAEHTOB C KOMMEPYECKHMH acIeK-
TaMH pabOTHl pECTOPaHOB.

CoBpeMEHHBIE TEHACHIMHM pPa3BUTHA MHPOBOTO PECTOPaHHOIO
6u3Heca, HOBBIE NEPEOBhIE TEXHOJIOTUH H 3KOJIOTMYECKHE MOIXOIbI
B OpraHM3alliy NpeaNpHATHII 00IIeCTBEHHOrO MUTaHUs TPeOYIOT OT
CNIEHAIHCTOB NIOCTOSHHOTO MPO(ECCHOHATEHOIO COBEPIIEHCTBOBA-
HHSA, ¥ JaHHOE NTOCOOHe MOXKET OBITh MCIIOb30BaHO I 3THX LIEJIEH.
CrpykTypa KaXI0ro pasjiena Mo3BOJIfET Pa3BUBATh BCE BUIBI pede-
BO# JIEATENHHOCTH M MOJEIHPOBATh MpOLecC OOY4eHHS B COOTBET-
CTBHH C NPAaKTHYECKAMH NMOTPEOHOCTAMM KaXIO# rpymisl obydae-
MBIX.
B pesysbrare usydeHust Kypca CTyIAeHT TOTKEH:

3namo

* TeMaTUYEeCKUH M OHATUWHBIN MaTepuaJ, Ipe/icTaBJIeHHbIN
B y4eOHOM 1ocoOuu;

* (omermyecknit M TpaMMaTUUECKUI CTPOH aHTIUIICKOTO
SI3BIKA;

* OCHOBHBIE JIEKCUYECKUE MHUIIBI B 0OJACTH U3ydaeMbIX
TeM MTPOheCCUOHATBHOTO aHTTUHCKOTO SI3BIKA;

* OCHOBHBIE TIPABUJIA TPAMMATUKH aHTJIUHCKOTO SI3bIKA;

ymemo

* nepeBOAUTH y4eOHYIO, y4eOHO-HAYYHYIO, CIIPABOYHYIO
AHTJIOSI3BIYHYIO JTUTEPATyPy MpodhecCuoHaANbHON cepbl Ha pyc-
CKUN S3BIK;

* OCYIIECTBJISATH YCTHOE PEUEBOE B3aUMOJIECTBIE HA aHTITUT -
CKOM SI3bIKE;

* BBICTYIATh MyOJUYHO HA AaHTJIMHCKOM sI3bIKE Ha 3alaHHYIO
TeMY;

* QJICKBATHO WCIIOJIb30BATh MOHSATUWHBIN ammapaTt Kypca
B paMKax mpodecCHOHAILHOTO 00IIEHNST;



éniademo

* HaBBIKAMU THUCHMEHHOTO W YCTHOTO HM3JIOKEHUS CBOUX
MBICJIENT HA aHTJIMICKOM SI3bIKE;

* HaBBIKAMM CAMOCTOSITEJIbHOM PabOTBI C SI3bIKOBBIM MATEPU-
AJIOM C MCIIOJIb30BAHMEM CIIPABOYHOI, y4eOHON U HAYIHOU JINTe-
paTtypsl MpodeccuOHANbHOI HAIIPABJIEHHOCTH.



Unit 1. THE FOODSERVICE INDUSTRY

Text WHAT MAKES THE FOODSERVICE INDUSTRY SO IMPORTANT?

Restaurants and caterers provide both a service and a product. The
service is feeding an individual who is not eating at home and the
product is the meal itself.

There are millions of people away from their homes every day ei-
ther by necessity or by choice. The restaurant and catering busi-
ness has developed to feed this huge number of transients — office
and factory employees, schoolchildren, military personnel, travelers
and people out to have a good time. Because there are so many to
feed, the restaurant and catering business is one of the largest and
fastest-growing industries in the world. Those who eat away from
home spend vast sums.of money on restaurant or catered meals. This
is similar to the related accommodations industry, the hotel and
motel business, which provides a service in the form of housekeep-
ing and a product in the form of rooms, meals, and beds.

Restaurants offer their service.and product at a fixed location
while the catering business is a mobile one providing foodservice ei-
ther for special occasions or for places where meals are usually not
prepared. An example of the first kind of catering service can be
found in most large hotels which provide special meals for groups
holding celebrations, meetings, or banquets on their premises. The
second kind is best exemplified by the meals served by airlines: food is
prepared in kitchens operated by a catering company, delivered to the
airplane, and simply heated before being served to the passengers.

The restaurant and catering industry employs literally millions of
people throughout the world. Particularly in tourist areas, the food-
service and accommodations industries are major employers and
play a principal part in the regional economy. Like most other ser-
vice businesses, foodservice is labour intensive which means it em-



ploys a high proportion of workers in relation to the number of peo-
ple it serves.

With regard to changing social patterns, it is expected that there
will be more changes in the consumer demand for the most of the
existing types of foodservice.

This is because people’s food-related behaviour is connected to a
variety of social habits and customs which can be strongly influ-
enced by the changes in the world economy and in the economic
structure of the family, especially in the industrial nations.

The accelerated entry of women into the national workforce leads
to a greater amount of money spent in eating places. Besides the in-
crease in meals eaten away from home, there has been a greater ten-
dency to serve fast food, take away meals at home and men and children
cooking their own main meals. These parallel trends of more women in
the workforce, and more meals eaten or purchased outside the home can
also be seen, in different degrees, in many industrialized regions.

The fast food diet, popular both for its convenience and low cost,
tends to be high in fats and carbohydrates and lacking in the nutri-
tional value necessary to-make a complete balanced diet.

Apart from its nutritional value, the fast food meal is usually
served with a quantity of paper and plastic utensils. These are used to
save labour and the paper can be recycled or reprocessed into new
paper products; the plastic cannot be used again.

Rather than becoming part of the ecological cycle, it pollutes or
stays unchanged in the environment.

The environment is important to every stage and every aspect of
the design, construction, and other preparations for opening a restau-
rant or catering service. Equally important, the total sense of an area
must be part of the type of service which is to be provided. The com-
bined effect of changing social patterns and heightened public
awareness has contributed to a rapid change in the variety and com-
plexity of food establishments. The incredsingly complex and sophis-
ticated techniques which have been developed in every area, from
production and processing to marketing.and distribution, require a
very high level of expertise and highly qualified labour resources to
open a foodservice establishment.

For the restaurateur or caterer who has a genuinely original idea
and no aversion to hard work it remains possible to translate his



ideas into a service that fulfils a basic human need in a pleasurable

and profitable way.

VOCABULARY LIST

1. cater (for), v

caterer, n
catered meals
2. feed, v

3. restaurant and catering business
4. foodservice, n

5. transient, n

6. employ, v
employer, »n
employee, »
employment, »
7. personnel [pa:sa'nel], n
fast-growing, adj
9. vast, adj

e

10. huge, adj

11. similar to, adj
12. related, adj

13. housekeeping, »

14. banquet [bepkwit], n

15. premises, n (pl.)

16. exemplify [1g'zemplrfai], v
17. particularly, adj

18. principal, adj
19. labour intensive

20. social patterns

MOCTABIATH TIPOBHM3HIO, MPOAYKTHI
TTHTaHWA

MOCTaBMUK MPOBU3UA

eJ1a, IPUTOTOBJICHHAS BHE I0Ma
KOPMHTH(CS), TUTaTh(CsA), OTKApM-
JIMBaTh

pecTopaHHOE Jeno

ycnyri B cdiepe 0OmMECTBEHHOrO
MUTaHHS

BPEMEHHBIM  KuJIew;
BYIOIIMH KIIMEHT
HaHMMaTh, OpaTh Ha paboTy

My TEemecT-

-paﬁoroz(a'rem,, XO34UH

ciTy>amuit; paboTHHUK; COTPYAHUK
3aHATOCTH

MepCOHAJI, IMYHBIA COCTaB, KaJphl
6pIcTpOpacTy Mt

OOmMpHBIA, I'POMaIHBIA, MHOrO-
YUCIIEHHLINA

OTpPOMHBIM, TIpOMajHbIH, TI'UTaHT-
CKMM

TOXO0XHH, aHATOrHYHBIH
UMEIOMUH OTHOMIEHHE K UYeMy-
100; OTHOCSIIUMCA K ...

- BeJleHHE (JOMaNIHero) xo3sicTBa

6aHkeT, MUp, 3BaHBIiA 00€e]
TIOMEMEHKE; IOM C NPHIEralomu-
MH [MPUCTPOUKAMH U YIaCTKOM
CIY)XHTh TIPUMEPOM; MPHUBOAUTH
nmpuMep

O4Y€Hb, YPE3BBIYAWHO, OCOOEHHO, B
0COBEHHOCTH, 0COOBIM 06pa3oM
IJIaBHBIHN, OCHOBHOM, Be Ly Mt
co3Jaroniuil GOMBIIOE KOIHIECTBO
pabouux mMect

MOZIENI  ODIMIECTBEHHOIrO IOBEJIE-
HUA



21.
22.

23.
24.
25.
26.

27.

28.

29.

30.
31

32

33.
34.

35.

36.

37

39.

40.
41.

consumer demand
behaviour, n

food-related behaviour

social habits

influence, v
industrial nations
workforce, n

take-away meals
convenience, n
convenience food
lack, v

value
nutritional, adj

nutrition, n
nutritionist, »

. recycle, v

ecological cycle

reprocess ['r1:'prauses], v

environment
[invalaran'ment], n
awareness, 1

to be aware of smth

. contribute to, v
38.

sophisticated, adj

techniques [tek'ni:k], n

processing, n

expertise [ekspa:'tr:z], n

NOTPeOUTENBCKUI CITpOC
NOBEJEHKE, MaHEPEI

30. OTHOLIEHHE K eNe

30. HOpMbl OOIIECTBEHHOTO HOBeJE-
HUA

BIIMSATh, OKA3BIBATH BIUSHHE
[POMBILIIEHHO-Pa3BUThIE CTPAHBI
pabogas cuna, KOIMYECTBO pabo-
TAOIMAX

roTOBOE IMTAaHWE; €1a, [IPUTOTOB-
JIEHHasd Ha TPEANpHUATHH ofImecT-
BEHHOI'O MMTAHHs

ynobcTBo

TIPOIYKTHI, TOTOBBIE K ymoTpebie-
HHIO; oy pabpuKarTst
HCTBITHIBATh - HEAOCTAaTOK;  HE
HMeTh; HYXIAThCs; HE XBaTaTh;
HEJJOCTaBaTh

LEHHOCTb; CTOMMOCTh
MUTATENbHBIA

IUTaHHe, MIma

JTUETOJIOT, UETBpay

BTOPHYHO HCINOJIb30BaTh, Nepepa-
6oTath '
SKOJOTHYECKUH LUK

MOABEPrHyTh mepepaborke wim
NIOBTOpHO# 06paboTke

OKpY>XCHMeE; OKpy»xaromas obcra-
HOBKa; OKpY>Karouias cpeaa
OCO3HaHWe, OCBEOMIIEHHOCTh
3HaTh, CO3HaBaTh, OTHABaTh cede
OTYET B 9€M-TO

BHOCHTB BKJIAJl; CTIOCOGCTBOBATH
CIOXHBIH, TOHKHH (0 mpubope, Ma-
LIMHE), U30INPEHHBIA, YTOHYEHHBIH
(o BKyce, MaHepax), UCKyNIECHHBIH,
OTBITHBIN

METOZBI, CHOCOOBI;, TEeXHWYECcKHe
MPUEMBI

00paboTka, nepepaboTKa IIPOLYKTOB
3HAHUA U ONBIT (B JaHHOM CHeLH-
QIBHOCTH)



42. restaurateur, n — pecTopaTop
43. genuinely ['dzenjuanli], adj — HCKpeHHe, HeMOJUENbHO;  IIOo-
HaCTOSAIEMY

44. aversion, n — HEeO0XO0Ta, OTBPAIICHHE, AHTHIIATHS
45. profit, n — npubbUIh, BEITOJA

profitable, adj — BBHITOJHBIH, IPUOBUILHEIN
EXERCISES
l.  Read and translate the text.

10

Answer the following questions:

What do restaurants and caterers provide?

What makes the restaurant and catering business one of the larg-
est and fastest-growing in the world?

What makes it so profitable?

In what way are restaurants different from the catering business?
Give examples.

Why is the foodservice industry labour intensive?

How does the consumer demand for food service change?

What influences people’s food-related behaviour?

What modern trends in terms of eating habits can be seen in
many industrialized regions?

What new social patterns have resulted in the increase in meals
eaten away from home?

What are the advantages and disadvantages of the fast food diet? ,
What aspects are particularly important for opening a restaurant
or catering service?

What contributes to a rapid change in the variety and complexity
of food establishments?

How efficient should restaurants and caterers be? Why?

What is required to be a success in the restaurant and catering
business?

Sum up what you have learned from the text about:

the reasons for fast development of the foodservice industry;

the difference in the service provided by restaurants and catering
business;

the factors that make the foodservice industry labour intensive



Iv.

the new social patterns that contribute to a rapid development of
foodservice

the advantages and disadvantages of fast food.

the increasing complexity of foodservice industry

the new heightened requirements for those who want to succeed
in this line of business.

Find in the text another way of expressing the same meaning:

Example: A diet which provides all the nutrients needed to maintain

10.
11.
12.
13.

14.

good health. — Balanced diet.
An establishment at a fixed location that serves food to transients

A mobile service or department in a hotel that provides food for
special events or under special circumstances

The person or firm providing this kind of service

A term often used for the entire restaurant and catering busmess

The hotel and motel business which is very closely related to
foodservice industry

A formal meal for a large number of people, ordinarily accom-
panied by speeches or a ceremony

Foods that can be prepared, served and eaten qulckly, like a
hambuirger

The demand by the publlc for a given product or service

The people in any country who earn wages or salaries for their
production of goods and services
The overall cycle of growth decay and rebirth of organisms

Any person who passes through, but is not a permanent resident
of a particular location

A man or woman who owns or opexates a restaurant

The possible customers for a particular enterprise

Employing a large number or workers in proportion to the num-
ber of people receiving the service

A foodservice establishment from which customers take pre-
pared food to eat at some other place such as a car, an office,

home, or a park

1



10.
11.
12.
13.
14.

15

18.
19.
20.
21.
22.

23.
24.
25.
26.
27.
28.
29.
30.

12

Find in the text phrases which mean the same:

MPENOCTABIIATE KaK 00CTy)KMBaHHE, TAK ¥ CaM IPOAYKT;
HaKOPMHTL OFPOMHOE KOJMYECTBO JIIOJIEH, KOTOPHIE HAXOMATCS
BJIaJIH OT JIOMa;

TPaTUTh KOJIOCCAJIbHBIE CYMMEBI JIEHET Ha PECTOPaHHOE IMHTaHHE
U e[y, IPUTOTOBJICHHYIO BHE JOMa,

TO )K€ €aM0O€ OTHOCHUTCS K MHIYCTPHUH FOCTEIPHUMCTBa, KOTOpas
TECHO CBf3aHa C PECTOPaHHbIM OH3HECOM;

B YCTaHOBJICHHOM MECTE;

NPEIOCTABIIATh CHENHUANIbHOE OOCIyXKHBaHHE BO BpeMs. TOp-
MECTB WM KOH(EPEHIHH;

HaWTy4IIMM IPUMEPOM SBIIETCS 00CTy)KUBaHUE IUTAHHEM peid-
COB aBUAJIMHHH;

MPOCTO pa3orpeBaeTcs Mepel TeM, KaK IMOJaeTCs MaccaXupam;

B OYKBaJIbHOM CMBICIIE;

B 0COOEHHOCTH B 30HaX TYpH3Ma;

WIPalOT BaXKHYIO POJIb B PETHOHAIIEHONH YKOHOMHKE;

oA00HO APYruM chepaM 00CITy KUBAHNUS;

o0ecreYynBaroNIMiA BEICOKHI YPOBEHB 3aHATOCTH;
NOTPEOUTENHCKUI CIIPOC Ha OCOOEHHO IPUBJIEKATEIbHBIE BHUIBI
yciyr B cdepe nuTaHus;

. pa3HoOOpa3ue 00LEeCTBEHHBIX HOPM U OObIYaeB;
16.
17.

HWHTEHCHBHOE BOBJICYEHHE XXEHILVH B TPYHOBbIE PECYPChI CTPaHBI;
BCE pacTymas TeHACHIUA MUTaTHCS MIPOAYKTaMH OBICTPOro MpH-
TOTOBJIEHHS;

NHIA, KyIUIEHHAs U MoTpebisemMas BHE IOMa;

TOJTHOCTHIO COaNaHCHUPOBaHHBIN pallMOH MHTAHUS;

MMTaTeNIbHas EHHOCTh IPOIYKTOB;

‘BMECTO TOro, YTOOBI CTATh YaCTHIO SKOJIOIHYECKOr0 UKJIa,;

B PaBHOH CTENEHH BaXKHO, YTOOHI 001as aTMoctepa Mecta 6bL1a
YacThIO NIPEJOCTaBIAEMbIX YCIIYT;

OKpY>aloIlas cpeia O4eHb BaXHA I PEANPUATHSI THTAHHA;
MOBBIIIEHHOE BHUMaHKE CO CTOPOHBI 00LIECTBEHHOCTH;

Bce OoJiee CII0XKHBIE ¥ H30IPEHHBIE METOB;

BBICOKHH YPOBEHb NNPOGECCHOHANBHOM KOMIIETEHIINY;
BHICOKOKBAJIM(HIMPOBaHHEIE PaGOTHUKY;

He 6pe3roBaTh TsXKeNoH paboToii;

yIOBIETBOPATE 6a30BbIe NOTPEOHOCTH YEIOBEKA B €JIE;
NPUOBUILHBIM M IIPHATHBIM 00pa3oM.



Vi.

Re-organize this text so that it is in three paragraphs. The topics of the
paragraphs are:

Food Places to eat Eating habits

The first sentence is in the correct position.

People in Britain eat many different kinds of food.

a)
b)
©)
'd)
e)
f)
g)
h)
N
j)

Most people have an evening meal at about six o’clock, but some
people prefer to eat later.

Many people buy frozen food, and food in packets because this
is more convenient.

Some people eat a large cooked breakfast. But this can be very
fattening.

Food from other countries, especially Chinese and Indian food, is
also popular.

During the day, nearly everyone drinks cups of tea or coffee.

Fast food and pizza restaurants are also very popular.

There are traditional dishes, such as roast beef, and fish and
chips.

In most towns you can find Indian and Chinese restaurants, and
sometimes more expensive French restaurants.

Lunch is anytime between twelve and one.

Pubs usually serve meals, which are often more traditional food.

Read out your story and reproduce it. Make up a similar story about eating
habits in Russia.

VIl. Read a radio programme about fast food and answer the questions.

I. — Interviewer; P.— Pamela Green

— Hello and welcome to Food and You, our weekly programme
about what we eat and what we shouldn’t eat. And this week
we’re taking a look at so-called fast food. It’s the kind of food
that people argue about quite a lot — when they are not eating it,
that is. Some people love it, and the manufacturers, of course, are
always telling us how good it is. But there have been some dis-
turbing reports lately in the newspapers, suggesting that it’s not
only fairly fattening, which I think we all knew, but that ham-
burgers, for example, are not always made from good quality

13



14

meat. Is fast food then, just a fast way to get fat, or is it as good
as people say? We asked our nutritionist Pamela Green to tell us
all about it.

— Well, the first thing [ have to say is that there is a lot of it —
in the UK, for example, there are nearly 7,500 places that sell
fast food, that’s not including fish and chip shops. It’s true, I’'m
afraid, that that there is a lot of fat in fast food such as hamburg-
ers, pizzas and so on. The government actually recommends that
out of your total daily amount of calories, which is probably
about 2,250 for most of us, the amount of fat every day should be
no more than 35% of these calories. Now if you eat chicken and
chips you are actually getting about 50 grams of fat, and with
fish and chips the figure is only slightly lower, about 47 grams.
Even pizza is about 40 grams of fat in a portion, so any of these
foods is giving you nearly a w'hole’ day’s supply of fat, I'm
afraid. Not only this, but there is a lot of salt in fast food, and
that isn’t good for you. The World Health Organisation recom-
mends no more than 5 grams of salt a day, that’s about a tea-
spoonful, but hamburgers, for example, contain about 4 grams of
salt, which is a lot.

— Well, back on the diet for me, then. But I also asked Pam if
fast food has anything good to offer.

— Oh, yes, a lot actually. Fish and chips, for example, are rich in
vitamins B1 and C, iron, zinc, protein and calcium. All jolly es-
sential for us all. Chicken and chips, well, lots of protein, cal-.
cium and vitamins B2, B6 and C. So you can see that there is
quite a lot of value in these foods. And a hamburger has vitamin
B12, as-well as protein, iron, calcium and zinc.

— What about other popular foods such as jacket potatoes .or
milkshakes?

— Jacket potatoes, very good actually. You’ve got iron, zinc, vi-
tamin B12, B2 and Vitamin C. Milk is always good for you, and
a milkshake contains protein, calcium and vitamins A, B2 and
B12. Not to forget pizza of course, I’'m afraid, I eat rather a lot of
that myself. That’s got vitamins C,A,B2 and E. That’s a cheese
and tomato pizza. As well as protein and calcium of course.

— Well, thank you, Pam. I now feel a lot more hungry, but a bit

less guilty...



Questions:

Snbkwd -

How many fast food outlets are there in the UK?

What is the recommended daily amount of fat?

How much fat does a portion of fish and chips contain?
How much salt is there in a hamburger?

What good elements does fast food contain?

What is the expert’s opinion of fast food?

Think and answer:

VIiL.
1)
3)
4
5)
6)

What is your attitude to fast food?

What kind of fast food do you like?

Are there many food outlets where you live? Are they popular?
How much money do people in Russia spend on fast food or ca-
tered meals?

Are you aware of the nutritional value of the food you eat?

Practise your grammar. Put each verb in brackets into the Present Simple
or Present Continuous.

You ( like) fast food? I'(go) to get some hamburgers.

You (eat) Indian food? I (cook) a curry at the moment.

You (like) dancing? I (go) dancing every Saturday. I always
(have) a good time.

You (leave)? Nobody (leave) as early as this. — Sorry, but my
friend (wait) for me outside.

We (think) of going skating. It (not cost) a lot. Come with us. —
Sorry, but I (study) for a test tomorrow.

(Always we go) for an ice-cream after a film. Coming? — That’s
kind of you, but I (live) very far away and it (fake) me ages to
get home.

Change the underlined part of each statement using one of the verbs in
the box in Present Simple or Present Continuous.

taste (of); smell (of); have;- see; think (of)

Example: This omelette has a wonderful taste.

1.
2.

This omelette tastes wonderful.

I don’t understand why you put ketchup on all your food.
In my opinion, a salad would be far less fattening.
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It’s noisy upstairs because there is.a party going on.

This cheese has an awful smell, like old socks.

Can you phone back later? It’s my lunch time at the moment.
No thanks, I won’t have anything to eat, my stomach aches.
I’m meeting Jack tonight. He’s taking me out to dinner.

He’s trying the food to see if it needs more salt.

I’m considering giving up sugar completely.

0. Don’t have the soup, it has a funny taste.

YN UL AW
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Some verbs are only used in the simple form. Rewrite each sentence us-
ing the verbs in brackets.

Example: The meal was very cheap. (cost)
The meal didn’t cost a lot.

There is a lot of salt in hamburgers. (contain)

Losing weight is also a matter of what exercise you take. (depend on)
If you forget to turn off the oven, it’s not a problem. (matter)
She has a fish restaurant near the harbour. (own)

Actually this recipe book is mine. (belong to)

Now I am slimmer, my clothes are the wrong size. (fit)

You might think this dish is fattening, but it isn’t. (seem)

A three-course meal is really expensive here. (cost)

e AR S o

x

. Put the verbs in the box into each space Using Present Simple or Present
Continuous.

a) belong to f) have k) make p) stop
b) chew g) imagine 1) need q) take
c) eat h) know m) put on r) think
d) feel i) look at n) see s) watch
e) get j) love 0) sit t) write

At the moment I (1) in the kitchen and I (2) my
brother eating a pizza. I (3) really jealous. You (4)
, 1(5) -problems with my weight. Every time

I(6) a pizza from a distance, I (7) that I (8)
fatter. I (9) a keep-fit class, but the problem is

that I (10) weight very easily and I (11) food. I
never (12) . eating. In fact, I (13) this article and I
(14) a carrot at the same time. But I (15) sensi-
bly now, only fruit and vegetables, no chocolates. That’s what (16)
you fat. And I (17) of going jogging every
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morning but I (18) what will happen. When I (19)
a lot of exercise I (20) a good meal afterwards. Oh, well,
another carrot!

Xll. Read and discuss the text below.

THE CRIMES OF EATING

Junk—food diets may be leading young people into crime and delin-
quency British research has shown that poor quality foods and low
levels of v1tamms can cause aggressive, anti-social behaviour in
young offenders’.

Often the link between diet and behavior is easily explained. The
iron vitamin, for example, is needed to produce the enzymes* which
keep down the body’s adrenaline levels. Without those enzymes, ex-
cess adrenaline makes a person excitable and undisciplined. If some-
one goes without the proper vitamins all the time, their whole charac-
ter may change.

DR Damian Downmg is working on the Alternative Sentencing
Option programme’, which tries to reverse such changes by helping
young cnmmals change their diets. He asks young offenders to fill in
questionnaires® about their food and about how they feel. «They
consistently have terrible health. Their diet is very poor, because
cash has usually been a problem and they haven’t been educated
into a good diet. Life for them is like' wadmg through a fog most of
the time. It takes them the whole morning and half the afternoon to
wake up.» A better diet can lead to rapld improvement. «Three
months is enough to see a striking change in the way they behave.
They become noticeably nicer and more sociable.»

Notes:

b junk-food — ena GriCcTPOro NPHroOTOBNEHHS, HU3KOr0 Ka4yecTBa

delinquency [dr'linkwansi] — npocTynok, IpOBMHHOCTb, IPABOHAPYLIEHHE
offender, » — npaBoHapyHATENb

enzyme ['enzaim] — 3H3uM, pepMeHT

Alternative Sentencing Option programme — nporpaMma BLIHECEHHS aJlb-
TEPHATHBHOTO NPHroOBOpa

questionnaire, #» — aHKeTa, ONPOCHKIH JIHCT

[V N N

Discuss the following points:

o What is the main point about junk food in the text?
o What kind of food do young offenders eat? Why?
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How do young offenders feel because of the poor diet?
What ways of improvement does Dr Downing suggest?
Have you heard of similar research in Russia?

What do you know about the problem of junk-food?

Xill. Put the phrases into the text below:

In the middle of the morning; quite early; on weekdays; at the same
time; when; every year; during the week; at weekends; then; usually;
quite often; at about one o’clock; generally, occasionally; on Satur-
day evening;

(a) I don’t have time for a good breakfast, and I don’t
(b) feel like it anyway! But (c) I get up (d)

and (e) - treat myself to a traditional cooked
breakfast and read the paper (f) . (g I do
some gardening, or go shopping. (h) I might have a cup
of tea and a biscuit, but it depends what I’'m doing. I have a light
lunch (i) ____, or very occasionally I go out to the pub for a
drink and a sandwich. (j) , unless we go out, I try out a new
recipe from one of my large collection of cookery books. My sister
gives me one (k) on my birthday. But I like eating
out (1) and we (m) go round to friends for
Sunday lunch. (n) _- I eat much less, mainly snacks (o)

I can find the time.

XIV. Write a description of your usual eating habits on weekdays and at week-
ends.

Use this outline: Most days
During the morning
At lunchtime
Sometimes
In the evening
At weekends

Discuss eating habits in Russia.

Talk about these points: popular kinds of food
national dishes
restaurants
other eating places
snacks
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XV. Read and translate a newspaper article. Use a dictionary of necessary.

DEATH OF THE DINING-ROOM

We live in a kitchen-table society; is it too late to revive the out-
moded tradition of eating in the dining room?
Christine Hardyment looks at the dinner-party argument.

What’s happening in your dining-room right now? When did you
last bring out the silver, distribute the napkins and line up matching
china and crystal' on a sheet of gleaming mahogany?

Twenty years ago the most important item to buy on setting-up
house was the formal dining-table, preferably French-polished and
featuring one of those ingenious winding mechanisms’ that al-
lowed it to expand and contract’ depending on the number of
guests you had. Now we are more likely to put a sleek stainless-steel
chef’s range* at the top of our wants list. _

We live in a kitchen-table so€iety in which the dining-room, if it
exists, is a chill, unvisited- place while the «kitchen/breakfast/family
roomy, as estate-agent parlance has it’, is the true heart of the
house.

~ «First-time buyers still aspire to a dining room, but few ever use
it after the initial just-moved-in enthusiasm®. Second time around,
people look for a good all-in-one room,» says Richard Page, a real-
estate agent.

«The ideal is a kitchen with a sofa, maybe even a fireplace. A
place where you can sit and eat in a civilized way. The way life is for
most families now, people don’t get any further.»

- «— I visit hundreds of country houses in the course of my job,
and nine times out of 10, it’s obvious that they generally sit in the
kitchen rather than anywhere else. In one old Elizabethan manor
house’, they had turned the paneled drawing-room into a kitchen-
family room.»

Architects are designing new houses to suit today’s changed way
of life. During the prawn-cocktail years® of the 1950s, dining-
rooms thrived because dinner parties were the way people impressed
friends and neighbours.

This was the age of hostess trolley’ and frilly aprons'® worn
over cocktail frocks, of inviting the boss to dinner to be impressed by
your art of cooking.
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But with the arrival of smaller families, domestic technology and
a flood of enticing consumer goods, a second income'' became
more valued that traditional house-wifely skills'2,

Women decided to invest-their efforts in their careers rather than
their kitchens and, as a result, had far less time on their hands to plan
and execute meals. Suppers became hasty affairs'’ consumed in the
kitchen, and dinner parties were increasingly infrequent. Deprived of
their former role of carver-in-chief'* at the head of the dining-table,
men had no option but to join their women in the kitchen — where
many have taken up cooking themselves with a zeal undreamt-of in
pre-supermarket, pre-dishwasher days.

Another challenge to the formal presentation of a meal in the
dining-room is the disappearance of domestic staff. «Once the
people who spent large amounts of money on a house had a resi-
dent cook'® and a butler'®» says Richard Page. «These days they
just have an au pair'’ and perhaps a gardener if they live in the
country.»

Small wonder that dining in restaurants has become so popu-
lar. Eating out was once a dreary option reserved for the day cook
gave iloticie18 or the week the house was spring-cleaned. Now eat-
ing out is in technicolour. People used to say it could never hap-
pen here, but it has.

But can the novelty of eating out last? «I’m deeply suspicious
of the fact that ‘restaurants in London are full to bursting on a
Tuesday night in an unimportant month,» says Peter Yorke, the
style commentator. «How can people afford to spend all that
money?»

Yorke has been in domestic settlement for nearly a year now
while his newly acquired house is finished.

«I’ve been eating in restaurants a lot. But I’'m going to have a din-
ing-room when the house is finished. And I’m going to use it. I'm
hopeless at cooking, so I’ll pay people to come in and cook. I find
the idea of eating in the kitchén obscene,» he continues. «It should
be a private place, the least-visited room in the house. Spending
thousands of pounds on ‘walk-in fridges'® and chef’s ranges, and
then dragging your guests in there to watch you dance around in an
apron to warm up something from Selfridges is mad and preten-
tious.»
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Sara Williams, author of «The Art ‘of Dining», does not regret the

fact that these days most people she knows eat in the kitchen. «What
matters is the table itself,» she says. «That’s the real symbol of to-
getherness. And a huge farmhouse table in the kitchen is much cosier
and more comforting than a dining-room.»

Nigella Lawson agrees. «Frankly, it now feels a bit 0dd>® to be

left on your own in the dining room while your host and hostess are
doing things in the kitchen. Most people work, so dinner parties start
much later, and they are much more informal.»

(adapted from «The Sunday Telegraph»)

Notes:

1

line up matching china and crystal — paccraBuTh COOTBETCTBYIOIIHE MPH-
6opr! u3 dpapdopa u xpycrans

featuring one of those ingenious winding mechanisms —. ocHoBHO# oco-
6eHHOCTBIO KOTOPOro GbUIH TIPOCTEIE 3aBO/IHBIE MEXaHU3MEI

to expand and to contract — 30. yUIHHATH H yKopaumBaTh (06eaeHHBIN
cTON)

a sleek stainless-steel chef’s range — wu3smuas MHOTrOQYHKIMOHAJIbHAS
IUTMTA U3 HepXKaBelome# cramm

as estate-agent parlance has it — xax 3T0 Ha3bIBaeTCs Ha A3BIKE areHTOB MO
HEJIBIOKMMOCTH

the initial just-moved-in enthusiasm — nepBoHaYaNbHLIH dHTY3Ha3M HO-
BOCEJIOB

manor house — oco6HsK .

the prawn-cocktail years — BpeMeHa, koria BXOAWIH B MOAY CalaTh M3
MOpPENPOAYKTOB (Prawns — KpYITHbIE KPEBETKH)

hostess trolley — Tenexka; 30. OJHOC HAa KOJECHKAX, HCIIONb3YEMbIH XO-
3siikoli Bedepa

frilly aprons — HapsHble nepeJHAKH ¢ 060pOIKaMu

a second income — 30. JONONHUTENBHEIA 3apaboOTOK

house-wifely skills — HaBrIKM TOMOX035HKH; HaBEIKM paboTHI 110 AOMY

a hasty affair — 9r0-TO, C€/laHHOE HAacIeX; Ha CKOPYIO PyKy

a carver-in-chief — 30. Tot xTo pa3pe3saer MscHsIe Gmoza

a resident cook — nmoBap, nNpoXuUBaOWmIKii 110 MeCTy paboTHI

a butler — nBopeukwuii

an au pair (¢p.) — 30. nomMpaboTHuLI2

give notice — yBeloMHTH 06 yxoze (c faHHOH paboThI)

walk-in fridges — 30. xonoqwisHHUKM GONBIIMX pa3MepOB; XONOAWIBHEIE
KaMephl '

it feels a bit odd — xaxercs HECKOJIBKO CTPaHHEIM
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Questions for discussion:

What changes in social patterns are described in the text?
What different viewpoints are reflected in the article?
- How does the modern way of life affect our eating habits?
Why do more people prefer kitchens for eating at home?
« What is your understanding of the term «kitchen/breakfast/family
roomy»?
o Are the English going to restore their old eating traditions?
Why(not)?
o What is the attitude of people in Britain to the changes in their
eating behaviour?
e What factors of social life contribute to these changes?
»  Why do people look at the changing patterns of life so differently?
«  What do you think of the matter? Where do you eat at home?
« Would you like to have a spec1a1 room for eating? Why(not)?
Give your reasons.

Give a brief summary of the story.

XVLI. The TYPE of SERVICE.

What type of service is described by definitions?
Write the number of each description opposite the correct type of
service in the list:

Family Plate
French Russian
Gueridon Silver
Mixed

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

2. The food is put on the individual plates in the kitchen.

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

4. The waiter serves the food at the table from a serving dish, using
a spoon and a fork. ' '

5. The waiter serves the food from a serving dish using a fork and a
spoon, while standing at a side table.
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6. The waiter carves, fillets or cooks food at a side table and then
places the food on a plate.

7. The main food is put on a plate in the kitchen and the vegetables
are put on the table in serving dishes so that the guests can help
themselves.

XVil.Complete the dialogues using the phrases in the box.

a) Ice and lemon with the gin, sir?

b) And what would you like to drink?

c) Ifyou like fish, I can recommend the salmon steaks. The salmon is
fresh from Scotland.

d) Dry or medium?

e)- I’m sorry, but we’re out of pineapple juice. We have orange
or apple.

f) Are you ready to order, madam?

Dialogue 1. IN THE RESTAURANT.

Waiter: (1)
Guest: I’mstill looking. What can you recommend?
Waiter: (2) :
Guest: I’ll have the salmon, then.

Dialogue 2. AT THE BAR.

Waiter: Yes, sir?

Guest: A gin and tonic and a campari orange, please.
Waiter: (3) _ :
Guest: Yes, please. And a glass of white wine; please.
Waiter: (4)
Guest: Dry, please.

Dialogue 3. IN THE SNACK BAR.

Waiter: Hello. Are you ready to order?

Guest: Yes, I think so. We’ll have one cheeseburger and one ham-
burger.

Waiter: (5)
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Guest: 'I’ll have a pineapple juice and a mineral water for my girl-
friend. ’

Waiter: (6)

Guest: Orange, please..

Make up and act out similar dialogues.

XVIli. Complete the sentences using the words in the box. There are ‘more
-words than you need: check if you know all of the words. Read the whole
text first before trying to fill the gaps.

attractions destination festivals nature
conveniences displayed galleries resort
countryside escorted guides ruins
courtesy events itinerary scenery
cruise excursions locality souvenirs
daily ferries museums

Visitors arriving at the hotel will be interested to know what is on of-

fer. Many hotels will arrange (1) tours by coach, or on
foot to visit local (2) . These may include historic (3)

, art (4) or (5) where objects
from the past can be seen. :
Many people prefer to spend time out of doors and like to travel

into the (6) _, where they can enjoy and photograph the
W) . The hotel can arrange half-day or full-day (8)
and a detailed (9) - will inform the guests

of the exact route which will be taken. Guests are normally given
some time to visit shops where they often buy (10)

to remind them of their holiday when they return home. Alterna-
tively, they may enjoy a (11) on a boat on a river or
canal.

During the year there are many (12) taking place in
the local area. Information about the time and place of these should
be (13) "~ in the hotel so that guests are aware of what is go-
ing on. The hotel can éxpect to be very busy when national or local
(14) - are taking place. Some of these are famous all
over the world and attract many visitors.
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XIX. Render the text in English:

IToyeMy JroaM TOTOBEI BEIOPAChIBaTh COCTOSIHHS Ha MOCEILEHHE pec-
TopaHoB? HecoMHeHHO, ellaHHe BKyCHO MOECTh — 3TO TOJBKO OJ-
Ha U3 NPUYHH NOoceuleHus pectopaHoB. Ho moau xoasaT B pecropa-
HBI He TOJBKO AJs TOro, 4rToObl yTonuTh ronoa. Hampumep, pabo-
TalOIMe AaJeKo OT J0Ma JI0/DKHBI TIe-TO MUTATHCS, KaK M MacCaXH-
PHI B [I0€3/ie WIK B caMoJieTe, OFHAKO OTPOMHOE MHOXECTBO JIIOJeH
OTpaHHYUBAETCA COHABHUYEM WM HACKOPO ChEICHHOW NMHUILEH nps-
MO Ha paboyeM MecTe MM Ha CKaMelKe napka.

BONBIMIMHCTBO JTIOJEH MOCEMIAIOT PECTOPaHBl Uil TOrO, YTOOBI
MOOOIIATECS C APYTHMH, 00CYIUTH JA€OBEIe BONPOCH! HIIH MOTIPOCTY
pasBnedbcsa. CocTosATENbHbIe NPEACTABUTENN CPEIHEro Kjacca Mo-
TYT MO3BOJIHTE cebe PEryJIIpHOE MOCEIIEHHE PECTOPAHOB, KOTOPEIE
COCTABJISAIOT YacTh HHAYCTPUH OTIbIXA.

- MHOTHE CYHMTAIOT, YTO B 310Xy TEJEBHICHHS JIMYHOE OGLIEHHE
YTpaTHIIO CBOIO MpHBIeKaTenbHOCTh. OmHako 3T0 He Tak. JIro6oit
BHJI JOMAUIHUX pa3BledeHHi MPUBOJMT K OTHOOOPA3UIO M CKYKE,
[O3TOMY BCE€ T€, KTO MMeeT BO3MOXHOCTb, H30€raroT OCTaBaThCA
JIOMa, a CTpEMATCS IPOBECTH Bedep C HPUATHBIMH H HYXHBIMH
MIOABMH B KaKOM-THOO pa3BlIEKaTENbHOM 3aBENEHHH, L€, K TOMY
e, MOXHO BKYCHO ITOECTb.

Taxkum 00pa3oM, pecTopaH BCTaeT B OJUH psiJi ¢ KHHOTEATPOM,
TEaTpoM M TIPOYMMH MECTaMH: OTAbIXa. OH CTAHOBHTCA YaCThIO PH-
Tyayia OOIIEHHUS C HY>XKHBIMH JTIOAbMH.

Pectopan npenocraBisieT 3¢ deKTHBHOE 00CITy>KHBAHUE U T103BO-
J€T YCTPaHATh MHOXKECTBO MPOOJIEM, CBA3aHHBIX C TE€M, YTO IIPUIO-
TOBHUTD U I/le BCTPETUTECA C HY)XHBIMH JIIOAbMH. MHOTHE MOCEIaoT
pecTopassl, 9TOOBI YHTH OT A€HCTBUTEIBHOCTH, TOAOOHO TOMY, Kak
‘OHH XOJIAT B KHHO.

PecTopan — 3TO CBO€ro poma TeaTp, rZi€ MOXHO 3a0HITh O
BCEX TPYIAHOCTAX XXH3HH. B raserax 3ayactyio yzensercs ropasio
6obIIe BEMMAHHS MPo6IeMaM 061IECTBEHHOTO MUTAHMS, YEM Te-
aTpaM M KHHO.

B pecTopaHax MOTYT NPOHCXOMHMTH COOBITHS, OTIMYAIONIHECS
3MOLMOHAILHOW HACHIIIEHHOCTBIO, YTO TMOBHIIIAET OOLMI TOHYC
9eJoBeKa.

JIns mocemaeMoCcTH pecTOpaHa BaXXHO CO3IATh HYXKHYIO aTMO-
cepy, cosmarouryio omnpezeiaeHHOe HacTpoeHue. Ha mporspkeHuu
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OJHOTO Be4Yepa OHa MOXET MEHATHCA. IloceTHTENb JyBCTBYET aTMO-
cdepy cpa3sy xke, Kak TOJIBKO IepecTynaer nopor 3aseaesus. Ot To-
o, KaK BCTPETAT ITOCETUTENSA, 3aBUCHT, 3aX0UET JIH OH OCTAaThCA HIIH
cpa3sy xke yHzIeT, Kako clieJlaeT 3aKa3 M KaK JoJiro OyJeT HaXOIuTh-
csl B pECTOpaHe.

Bo MHOroM xapaxrep atMocdeps! 3aai0T OQHLHAHTE], KOTOpEIE
BCTpedaroT rocreil. Ecimu oHu ¢ yibIOKo# MPHUBETIMBO NMPUIJIAMIAIOT
KJIMEHTa B 3aJ ¥ y6exXAaloT ero B ToM, 9TO OH BKYCHO IIOECT, Ipe-
KpacHO MPOBENET BpeMs M XOPOIIO OTAOXHET, TO MOCETHTENb C pa-
JIOCTBIO TIPUMET IIPHTJIAIICHHUE.



UNIT//. TYPES OF RESTAURANTS

Text: TYPES OF RESTAURANTS

The millions of people who eat out every day have a wide variety of
needs and tastes from a quick lunch to a luxurious meal with elabo-
rate service. Because of these differences there are many kinds of
restaurants varying from street stands serving snacks and fast food to
elaborate restaurants with the best cooking. Restaurants generally fit
into the following categories.

The gourmet restaurant is a restaurant which offers meals that
appeal to a person who appreciates the best in food and drink. Such
person is called a gourmet. The service and prices are usually in ac-
cord with the quality of the meal so that these restaurants-are the
most expensive and luxurious of all food-service establishments.

The family-type restaurant. Many eating places serve simple
food at moderate prices that appeal to family groups. Perhaps their
principal feature is the reliability they offer their customers through
standardized food and service. Many of these restaurants are owned
by chains or operated under a franchise, an arrangement in which
the name and procedures of the business are leased from a central
organization.

The specialty restaurant offers a limited variety or style of food.
It may specialize in steaks or in fish or in a particular kind of na-
tional food, or it may depend on the atmosphere, décor, or personal-
ity of the owner to attract customers. Both the quality of the food and
the prices are usually between those of the gourmet and family-type
restaurants. :

The convenience restaurant serves customers who want to eat
in a hurry and are interested in fast service, cleanliness and low
price. One example of such an eating place is the lunch counter
which ordinarily serves sandwiches and other simple foods and bev-
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