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UNIT 1
MY FUTURE PROFESSION

1. Read and learn the words and expressions.
job/work/position/career — pabora

full-time job — paGora ¢ moyHOM 3aHATOCTHIO
part-time job — paGora ¢ yacTHYHO# 3aHATOCTHIO
skill — naBeIK

experience — ombIT

education — obpa3zoBanue

employ — nHanuMath

employer — paboToaareinn

employee — paboTHuUK

advantage — npeuMyIecTBO

disadvantage — HemocraTok

salary/wages - 3apruiara

culinary art — kynuHapHOE HCKYCCTBO

staff - mepconain

cook — moBap

chef/executive chef/chef de cuisine — med-noBap
food processing — mepepaboTKa MHUIIEBBIX MPOIYKTOB
technologist - rexuomor

Kitchen assistant — MOMOIIHUK 11O KyXHE

apprentice — ydeHuk moBapa



dishwasher —moiimuk mocy bl

maitre d’hotel — meTproTens, pacopsIuTeNb B peCTOpaHe
waiter - odpurmant

bus boy — nomomauK opumanTa

dining establishment — 3aBereHre 00IIECTBEHHOTO MUTAHMS

a vocational program —mporpaMma  JOMOJHHTEIHLHOTO

o0pa3oBaHUsI

internship - mpakTuka

deal with — umeTs nerno ¢
exhausting - yToMuTeIbHbBIN
passionate - crpacTHbIi

creativity — TBopuecTBO

develop — pa3BuBarth

recipe — perent

teamwork — pabora B komaH1e
review — o030p

duty - 06s13aHHOCTE
supervise/manage — KOHTPOJIMPOBATh, PYKOBOJIUTh
devise — cocTaByATh
require/demand — tpeboBaTh
arrange/organise — opraH1u30BBIBaTh

human resources manager - MeHeKep 10 MEPCOHAITY

MpoQEeCCUOHAIBHOTO



interview — cobecenoBanve
curriculum vitae/resume — pestome
promotion — mpoABIKEHUE
prospect - mepcnekTruBa

2. Study the use of the word “skill” and its derivatives

management | to be skilled at + verb + ing
communication | skilful

computer/IT skills | highly-skilled

telephone | unskilled

organizational |

people |

3. Complete the sentences with words from the vocabulary box.

1. ... skills are necessary for those who work with the public.

2. Designing a good computer system demands up-to-date ... skills.

3. If you work in a call centre you should have excellent ... skills.

4. He coordinates the work of 5 departments, so he is ... at making schedules.
5. He has done a lot of ... jobs. He has been a waiter, a loader, a cleaner and so on.
6. Chef de cuisine is a ... occupation.

7. Success in restaurant business depends on ... management.

8. To supervise the work of a department one should have ... skills.

4. Translate into Russian

1.4 N3yYar0 TCXHOJIOT'MH IMUIICBOT'O IIPOU3BOJCTBA B KOJICIIKEC.



2. KynunapHoe UCKYCCTBO JIa€T MHOTO BO3MOXHOCTEH KapbepHOTO POCTA.

3. Komnemx IpeuIaraeT HECKOJIBKO IporpaMm JOTIOJIHUTEIIBHOTO

npodeCcCHOHAILHOTO 00pa30BaHUsI.

4. CryneHTbl NPOXOASAT NPAKTUKY Ha MPEINPHUATUAX OOLIECTBEHHOIO NHTAHMS,

YTOOBI OTYYUTh MPAKTUUECKUN OTIBIT.

5. O6pa3zoBanue, MpodecCuOHAIbHBIE HABBIKK M OIBIT pa0OThl COMCKATeNIed BasKHbI

U1 paboToaaTens.

5. Match the names of jobs and their duties.

1. head chef a. sets and clears the tables

2. store man b. buys food and drink from suppliers

3. wine waiter C. serves customers, takes orders, brings
food

4. maitre d’hotel d. supervises one section of the kitchen

5. purchasing officer e. looks after food stock, gives it to various
departments

6. bus boy f. searches and chooses new staff

7. waiter/waitress g. arranges staff work in the dining room

8. assistant chef h. plans menus, trains and supervises staff

9. sous chef I. takes drinks orders, advises on wines

10. human resources manager J. cooks food and trains to be a chef

6. Choose the most important features of a good job, explain your choice.

Discuss your ideas with the group.

- a chance to travel - responsibility - benefits (perks, tips,
- flexible working hours - work with people etc.)

- job stability - long holidays - a good salary

- teamwork - friendly colleagues

7. Read and translate the text.

THE COOKS

There are a lot of job opportunities for people with an interest in cooking. The
most popular are the positions of a chef or a cook. Chefs and cooks prepare food. A



chef or head cook supervises other culinary workers (all kinds of line cooks,
communards, Kitchen assistants, dishwashers and so on), oversees the running of the
kitchen and sometimes the entire establishment. He or she may also be called an
executive chef or chefs de cuisine. A cook who works under the head cook's
supervision may be called an assistant or line cook. They may also have a job title
that refers to the duties, for example a fry cook, a grill cook or a pastry cook.

Most people who are employed in these culinary careers work in restaurants or
other dining establishments. Healthcare facilities and schools also employ cooks.
These jobs are typically full-time. Such work is very fast-paced and can be stressful.
It also involves standing for long periods of time which can be exhausting. Such
Injuries as cuts, burns, slips and falls are quite common.

Cooks and chefs can take courses
in high school or through vocational
school programs. In order to work as a
head cook one should complete a
formal training program. They are
offered by culinary arts schools and
colleges. A culinary student will usually
complete an internship in order to gain
practical experience.

' = ! : % Cooks must have physical
stamina, manual dexterity and a good sense of taste and smell. Chefs and head cooks
must also have the creativity to develop recipes. They must be able to function as a
member of a team. They must be strong leaders and have excellent communication
and time management skills.

. Answer the questions.

. What are the most popular positions for people with interests in culinary art?
. What do cooks do?

. What are the duties of an executive chef?

. How can line cooks be called?

. Where can cooks work?

. What are the advantages of the position of a chef?

. What are the disadvantages?

. What education should a cook have? Where can one get it?

© 00 N O O A W NN =

. What qualities and skills are required for this position?



9. Read the information about other jobs in your professional sphere. Find out

who:
1) sells products for restaurants and cafes;
2) provides food for people at parties;

3) give the public information about eateries;

4) can design a new kitchen for a café.

Caterers

Caterers plan  and
supervise the food
service for parties,

' banquets or  social

events. Caterers
generally run their own
business and must also
be good at
administrative duties. In

. addition  to  being
.~ responsible for
=~ providing a menu,

caterers may also be in

charge of decoratlons and hiring wait staff for an event ‘Dependlng on the size of a
business, caterers may prepare food on or off-premises and can specialize in main

dishes or desserts.

Food critics

Food critics are experts who write reviews and news about restaurants, wines and

new trends in dining. They provide
information on the latest culinary
styles and get paid to eat for a living.
Food critics work for newspapers or
magazines and write in the dining,
food and wine or entertainment
sections. They devise food-rating
systems and combine facts as well as
their own opinion when writing a
review. Food critics should have a

good taste. They should also be adventurous and passionate about food.

Salespersons



They introduce chefs and business owners to new products and are able to
demonstrate the proper use of equipment. They may sell a range of products needed
in the industry: from food products to equipment.

Kitchen developers

These specialists develop new products for commercial manufactures. They can also

: test kitchens of some eateries for publications.
Others can design and equip kitchens for
restaurant chains or grocery chains. Some of
them may work with restaurant owners in
development of menus, layouts, design of

- l . dining room and establishing kitchen policy.
L] ]
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10 Speak about 3-4 of your possible future jobs. Use the following plan.

Name of the job.

Duties.

Possible place of work.

Necessary traits of character, skills and education.
Advantages.

Disadvantages.

o0k whE

11. Read and translate the dialogue. Then imagine that you are in a similar
situation and act out a job interview with a partner.

- Good morning, Miss Hennessy. I’'m Jane Wilkins, a human resources manager.

- Good morning, Ms Wilkins. Nice to meet you.

- So you applied for a job in our team.

- Yes, | did. I sent my CV for the position of a cook.

- That’s good. I'd like to know a bit more about you. Probably you could tell us
about your education first.

- Well, | left school at 16 and then for the next four years | studied at college of
Lobachevski University. | graduated from the department of food processing
technologies. | was qualified as a technologist.

- Well. Your education is good, Miss Hennessy. And have you got any work
experience?

- First I worked as a dishwasher in a café. It was a part-time job for weekends.
Then I moved on to my present company. They offered me a job of a waiter in
hotel restaurant.

- That’s very interesting. But | see that you are an apprentice now.

- Yes, | got a promotion 6 months ago.



- What station do you work at?

- | work under the fish chef.

- Oh, I see. Why do you want to change your present job, Miss Hennessy? Is it
the salary?

- Well. The salary isn’t so bad. But | often do a lot of overtime there. Besides
you have an excellent reputation and | hope to have more opportunity and
growth potential in your company.

-l understand. Can you tell me about your strong points?

- First of all, I start my work on time. | learn rather quickly. I am friendly and |
am able to work under pressure at a busy 1
time.

- OK. That’s enough I think. Well, Miss
Hennessy. Thank you very much for the
interview. We shall inform you about the
result in a few days. Good-bye.

- Thank you. Good bye. \

12. Read the rules of writing your curriculum vitae.

1. Use wide margins and leave enough space between sections. It makes your CV
easy to read.

2. Use a clear, easy-to-read typeface. Be consistent with the typeface.
3. Make clear section headings.

4. Clearly separate each part of your work experience and education.
5. Use full words instead of abbreviations.

6. Don not exaggerate or underestimate your talents. Sell yourself by using positive
adjectives.

7. Check your spelling and grammar when you finish your CV.

8. A CV should have the following sections: personal details, objective, education
and qualifications, employment history, additional information, references. But if you
have nothing to write in this or that section omit it.

9. Begin your CV with personal information such as your postal and e-mail
addresses, telephone number, date and place of birth, marital status, identity number.

10. The objective describes the job you are applying for.

10. When you write about your education and work experience you should use the
reverse chronological order. Don’t forget to mention the date, your position, the name
of the organization and its location.



11. If you don’t have a lot of work experience you can mention all work you have
done including voluntary work, other unpaid occupations or free-time activities.

13. Study the given example and write your own resume.
Curriculum vitae

Carla Hennessy
Personal information

131 Nelson Court, London W16, UK
Tel.: +440 207 946 002

Email: clhennessy@mhp.uk

Date of birth: 13/03/1982

Place of birth: Hammersmith, London
Marital status: single

Nationality: British

Identity number: 458847668912

Objective

To obtain a full-time position of a cook on a cruise liner that offers experience in a
high standard of culinary art.

Education and qualifications

1998: GNVQ, Action Tertiary College, London

1996: 4 GCSE (English, French, math and biology), Action Comprehensive School
Employment history

1999 to present date: line cook, Magpie Hotel, Ealing, London
1998: kitchen assistant, Magpie Hotel, Ealing, London

1996 — 1998 cocktail waiter, Beta café, Ealing, London
Additional information

Excellent people skills

Experienced computer user

References

Available on request


mailto:clhennessy@mhp.uk

UNIT 2
MEALS

1. Read and learn the words and expressions.

meal — npuem nuiwm

to have 3-4 meals a day — nuratscs 3-4 pasa B ieHb

to have a substantial/hearty meal — mmoTHo moecth

to have a light meal — nerko moects

to have a snack — mepekycurb

to keep regular meals — nuratecs perynspHo

to have breakfast/lunch/dinner/supper — 3aBrpakaTs/o0enaTh/yKuHaTh

to have smth for breakfast/lunch/dinner/supper — cwecth uTO-IMOO Ha

3aBTpaK/o0en/yxuH
course — 6mroz10, kype (pod.)

to have smth for the main/1-st/2-nd/3-d course — cwecTp 4YTO-TMOO Ha

nepBoe/BTOpoe/TpeThe 0IIF0I0
to have smth as a starter — crecTb 4TO-THOO B KQUECTBE 3aKYCKH

to have smth for dessert — cwecTh 4TO-TO Ha AECepT



to have meals at home/at a restaurant//at a café/at a snack bar — nurarbca momal/s

pectopane/kade/3aKycoUHOM

to dine in/out — nuraTeca qoMa/He moma

to be hungry — GbITh rOJI0IHBIM

to be thirsty - xorteTh muThH

to be slimming — xyzaetsb

to be on a diet/to keep to a diet — ObITh Ha AHETE

to be a vegetarian — ObITh BererapuaHiieM

to try — monpoOoBath

to treat smb to smth — yromate KOoro-To uem-To
Russian/French/Italian/etc cuisine — pycckas/¢dpaHity3ckas/uTanbssHCKas/U T.J. KyXHs
to do the cooking/ to cook — rotoButh

to lay the table — makpriBaTh Ha cTON

to clear the table — youpats co cromna

to spread the table cloth — pacctunare ckarepth

to do the washing up/to wash up/to wash the dishes — MbITh mOCYy 1Y
to be a good cOOK — OBITH XOPOIIMM TOBAPOM

to enjoy the meal — mosyyaTh yJ10BOJBCTBUE OT €IbI

to prefer smth to smth — npeamounTare 4T0-TO YEMY-TO

to be/have a sweet tooth — 661TE cnagroexkoit

delicious/tasty — BkycHbIi

healthy — 310poBbIii (TT01€3HBIH 15T 310POBbST)



to like the way you/they cook — HpaBuTbCs KaK BbI/OHH TOTOBSIT
to offer — mpemarats

take away — ea Ha BeIHOC/€/Ia C JIOCTaBKOW Ha JOM

2. Insert the correct word.

1. We ... to a diet, so we eat only vegetables and fruit.
2. Ann ... 4 meals a day.

3. They always ... substantial dinners as they ... sportsmen.
4. When I ... hungry I go to the canteen.

5. She ... constantly slimming as she is a fashion model.
6. He usually ... meat for the main course.

7. Jane is so ..., she can drink a bottle of water!

8. We ... out tonight, it’s my birthday today.

9. Peter always has a dessert because he has a ... .

10. Please, help your mother to ... the table.

3. Translate into English

1. Anna xopoiuii moBap.

2. Twl cnankoexka? — Het, a TBI?

3. OHH NrOOSAT IJIOTHO YXKUHATH JIOMA.

4. 310 0JIFO0 0YEHb BKYCHOE.

5. Tel rosionen? — Het, HO g O4EHb XOUY IUTH.

6. Mapus yacto obeaer B pecTopaHe.

7. llonpoOyit uuaMCKYI0 KyXHI0. OHA BKyCHasl.



8. CBexxue OBOIIM MOJE3HBI IS 3I0POBbSI.
9. IlocTenu ckatepTh U HAKPOM Ha CTOJ. MBI y>)KUHAEM JJOMa CETOJTHSL.
10. Mue HpaBUTCS, KaKk TOTOBAT B 3TOM Kade.
4. Look at the way the following words are used
A meal — exa, mpuem UM
Breakfast, lunch, dinner and supper are common meals in our country.
Food — nmuma, ena, chbeCTHBIC TPHUITACHI
Our food is meat, vegetables, bread and milk.
A dish — 1. 6010, Kylanbe
2. 011010, TApeJIKa, MUCKa
Mixed salad is my favourite dish.
1'’d like to have some fish dish.
Dishes — mocyna
Give me those dishes, please.
A course — 6irro0 (rmocaeaoBaTeIbHbIC TPUEMBI OJTFO; TIEPBOE, BTOPOE U T.1.)

The dinner consisted of three courses: cabbage soup for the first course, steak for the

main course and an apple pie for dessert.

5. Insert the words “food”, “dish”, “meal”, “course”.
1. The second ... was veal with mashed potatoes.

2. There were no vegetable ... on the menu.

3. What would you like for the first ... .

4. A bowl is a particular kind of ... .



5. She puts apples and oranges into Chinese ... .

6. There is no ... in the fridge. Let’s go to the supermarket!

7. What is your favourite ...? — mine is roasted chicken.

8. Usually our dinner consists of four ... .

9. In the evening a light ... is recommended.

10. Who usually washes the ... in your family?

11. The typical ... in England are breakfast, lunch, tea and dinner.
12. Beefsteak, chops, a rack of lamb are meat ... .

13. Many people like to have a hearty ... in the morning.

14. What ... have you already put on the table? | see only plates in the cupboard.
15. Fast ... is unhealthy.

6. Read and translate the dialogues. Then find useful expressions and make up a

similar dialogue.

- Are you hungry?

- Oh, yes, very. | had a very light breakfast today.

- Then? What about having something to eat?

- With pleasure. Where shall we have lunch?

- Why not drop in at that new snack bar up the street?

- Is it good?

- Yes, quite. The service is quick and | like the way they cook.
- I hope we’ll enjoy our meal there.

- And sodo I. Let’s go!
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- Where do you usually have supper?
- At home as a rule. My wife is an excellent cook.
- | see. Lucky you are! Does she do all the cooking?
- Yes, but I do the shopping, lay the table and do the washing up.
- Oh, that’s fair enough!
- And occasionally we dine out at a restaurant round the corner.
- At that Thai restaurant?
- It’s actually an Indian restaurant. We prefer Indian food to other cuisines.
- Do you order anything from the take away? They offer a lot of Indian dishes.
- No, I’'m afraid. The service is quick but the food can’t be called delicious.
- You are right. Let’s finally make our order.
7. Read and translate the text.
My Meals

| usually have three or four meals a day. They are breakfast, lunch, dinner and
supper. It goes without saying that | prefer to have them at home. At weekends | like

to get up late and have a good breakfast of scrambled eggs or pancakes or something



like that. But on weekdays I'm always short of time in the morning. So | just have a

cup of strong tea or coffee and a couple of sandwiches.

As | spend a lot of time at the University it's necessary to have a snack at
midday just to keep me going. That's why | have to go to the canteen to have lunch.
Our canteen leaves much to be desired. The choice of dishes is not very wide there. It
has become a tradition with our canteen to serve chops and watery mashed potatoes

every day with a glass of cocoa or stewed fruit.

But | enjoy my meals at home. My mother is a wonderful cook and her dinners
are always delicious and various. To begin with, we usually have some salad: tomato
and cucumber salad or mixed salad. | like it very much. For the first course we have
some soup- noodle, mushroom or cabbage soup, or maybe some fish soup for a
change. For the main course we have meat, chicken or fish dishes, for example, steak
or fried fish with spaghetti or potatoes (boiled or fried). We also have a lot of
vegetables- green peas, carrots, tomatoes, cucumbers. | prefer meat to fish but my
mother makes me eat fish from time to time. She says it's good for my health. For

dessert we have some fruit, fruit juice or just a cup of tea with a slice of cake.

On Sundays we sometimes dine out. For example, we can go to McDonald's. |
like everything there: cheeseburgers, hamburgers and Big Macs, apple pies and fruit
cocktails. But unfortunately we can't afford to go there very often, because it's rather
expensive for a family and besides, they say it's not very healthy to eat at fast food

restaurants.

8. Answer the questions about yourself.
1. How many meals a day do you have?

2. What do you usually have for breakfast?
3. Where do you usually have lunch?

4. When do you have dinner?



5. What do you prefer to have for supper?

6. Who does the cooking in your family?

7. Is he/she a good cook? Do you like the way he/she cooks?

8. Who lays the table and does the washing up?

9. Do you sometimes dine out on weekends? Where do you go?
10. What cuisine do you prefer?

11. Are you a sweet tooth?

12. Have you ever been on a diet?

9. Tell your groupmates about your meals.

10. Read the information about types of accommodation and catering in hotels

and say what type

- offers 2 types of breakfasts;

- provides 3 meals a day;

- does not provide food for guests;

- offers 2 meals a day.

European plan — accommodation without any meals.

B and B — accommodation with breakfast the next day. Breakfast can be English (a

substantial cooked meal) or continental (just tea or coffee with a toast).

Half-board/Modified American plan — accommodation, breakfast and one other

meal.
Full-board/American plan — accommodation with three meals a day.

11. Make up a dialogue with your partner using the following information



- You would like to book a room in the hotel “Paradise”. You will stay there for 3
nights. During the daytime you will be sightseeing on different excursions. You have

not decided on the type of catering yet.

- You are taking a reservation Ask about the plans of the guest. Help to choose the
most suitable type of catering. Describe the restaurant(s) of your hotel and cuisine in

it (them). Book a table if necessary.

UNIT 3
TABLE MANNERS
1. Read and learn the words and expressions.

cutlery - crosmoBbie PUOOPEI
utensils — yrBapn

table cloth — ckaTepTs

plate mate — mojcTaBka 1Mo Tapenky
serviette/napkin — Oymaxknas canderka
towel — monorene, TkaneBas candeTka
tray — mogHoc

soup plate — cynoas Tapenka

meat plate — rapenka s msica

butter plate — tapenka myst Mmacia
dinner plate — o6eenHast Tapenka

deep plate — rimy6okast Tapenka
bread/side plate — nononHuTenbHas Tapenka (s xiaeda)
saucer — oiroaie

knife — HOX

caviar knife — HOX 1St UKPBI



carving knife — Hox st purypHOTO BHIpE3aHUS
butter knife — Hox misg macna

cheese knife — nHox mist ceipa

fork — Buka

SpOON - JTOXKKa

dessert spoon — necepTHas J0XKKa

teaspoon - yaitHas J0XKKa

salad serving spoon — moskka JJIs cajiata
glass — crakaH, Ookan

brandy glass — 6okain a1 OpeHn

liqueur glass — Gokai st uKepa

wineglass — 6okai 1 BUHA

champagne glass — 6okai st maMImaHCcKoro
corkscrew - oTkpbIBajKa

bottle opener - mrormop

soup tureen — cynHuna

soup ladle — monoBHUK

oil bottle — 0yTbITKa Maca

vinegar bottle — OyTsuiKa ykcyca

salt cellar — cononka

pepper pot — nepevyHuia

mustard pot — ropundHHuIIA

sugar bowl — caxapnuiia

salad/fruit bowl — wama mst canara/dpykros
milk/water jug — KyBIIHH [T MOJIOKa/BOIbI
bread basket — xineOHuIIa, KOp3MHA I XJIeba
cheese board — nocka mst ceipa

tea pot — 3aBapOYHBIN YaMHUK



kettle — ailinuk

coffee maker — kodeBapka
frying pan — ckoBopoza
grill — rpub

oven — IyxoBKa
gas/electric cooker — razoBas/3JaeKTpHUYCCKast IIUTA
Saucepan — KacTproJist

to pick — koBBIpsATHCS

to lick — o6sn3bIBaTH

to Sip — mpuxJieObIBaTH

to chew — sxeBaTh

to swallow — riorats

2. Look at some items you need to know when laying or serving at a table. Match

the items and their names. Then say what they are necessary for.

Example: Picture 1 is a toast rack. A toast rack is used for serving toasts.

toast rack serving soup

chees knife serving salt and pepper
ladle wiping the mouth
bottle opener serving gateau

cake knife serving gravy
corkscrew cooling wine

serviette/napkin opening wine bottles

cruet set serving toasts
sauceboat opening tins and bottles

ice bucket cutting cheese



w

. Insert the correct word.

. There is a jug, 3 glasses, a dinner ... and 2 cups on the table.
. There ... no restaurants in this hotel.

. Is there a ... knife in the kitchen? I want to decorate this dish.
. Have you got a bread ... ?

. There ...a new vase on the shelf.

. Put one tea ... of tea for each cup and one for the pot.

. Where is ... ? I must open the bottle.

. Are there any ... in the cupboard? I want to drink some juice.
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. Pass me the ... , please. The soup lacks salt.
10. Is there a gas or an electric ... in your new flat?

4. Translate into English

. B pecropane Hamiero oteins €CTb KPYyTJIbI€ U KBaAPATHBIE CTOJIBI.
. Ha xpyryiiom crone oueHpb KpacuBasi CKaTepTh.
. [Ipunecute MHe calipeTKy U MOJCTaBKY MO TAPEIKY.

.B KaXXI0M HOMCEPC OTCJIAA €CTh KYBIIWH I BOABI.

1
2
3
4
5. B HOMepax JIOKC €CTh dNIEKTPUUYECKUIM YalHUK U YaIa Jjisi GPyKTOB.
6. B myxoBke Tpu nupora.

7. B xop3uHe 71 xJieba HET p’KaHoTo XJieha.

8. B cymHuIle HET MOJIOBHHKA.

9. B HamieM KOTTeKe €CTh ra30Bas IUIUTE, KaCTPIOJIH, CKOBOPOIBI U JIpyras Mocy/a.
10. I'me HOX 1t Macna?

5. Read and act out the dialogue between a trainee and an experienced waiter.

- Please, tell me how you usually lay the table.

- First of all, I put a clean table cloth, then napkins and mats for each person.

- Then the plates, of course?

- Yes, and side plates as well. Then | place a salt seller, a pepper pot and a jug with
squash in the centre of the table.



- And then the cutlery?

- That’s right. | put soup spoons if there is soup on the menu, then joint knives and
forks at the sides of the plates.

- What about the glasses?
- Oh, yes. | place wineglasses for each person for soft drinks.
- Do you decorate the table in any way?

- Only for special occasions. We decorate the tables with flowers for a midday meal
and with candles for evening meals.

- Thank you for information.
- You are welcome!

6. Read and translate the text.
How to lay the table.

We lay the table differently for everyday meals and for special occasions. Our
everyday table is quite simple. But what should you do if you have invited friends for

a holiday meal. Here are some steps that will help you in this situation.
Step 1

First of all, before laying the table you should put the linen on the table, the

equipment must be clean.
Step 2

Then set the plates. Put a plate in front of every chair at approximately 2 cm from the
edge of the table. Pay attention that plates must not to be at the edge of the table so
that guests do not knock them down. And use a white cloth to avoid finger marks on

the plates. Besides the plates must be in line.
Step 3

After that set forks and knives. Put each knife on the right of the plate, the cutting
edge inward. Put each fork on the left of the plate, the backside on the table. The



knife and the fork must be parallel to the edge of the plate, but not at the edge of the
table.

Step 4

Place glasses. Put each wine glass above the tip of the knife. Then the water glass to
the left of the wine glass. Glasses must be positioned in the same way to every guest
to preserve the harmony of the table. Always take glasses by the stem to avoid finger
marks. If there are several wine glasses, put them in the order they will be used: a
white wine glass, a red wine glass, a water glass. The water glass will remain on the
table till the end of the meal.

Step 5

Set the side plates. They can be put either at the edge of the plate of presentation or at
the edge of the prongs of the fork. Put the side plate on the left of the fork. Side plates

are useless if bread is served in a bread basket.
Step 6

Place folded towels on the plates. Towels must be treated with precaution to respect

the hygiene. It is for that reason that the folding will be the simplest possible.
Step 7

Finish laying the table. Place a decanter in the center of the table. A salt cellar and a
pepper pot are necessary on the table. Round up by the flower arranging though it
must not bother the diners: the aroma of flowers must be discreet and the volume of

the bouquet must be moderate.

7. Answer the questions.

1. Does your table look the same on holidays and on weekdays?
2. What should you do before laying the table?

3. How do we put plates?



4. What are the rules of setting knives and forks?
5. What do you need a white cloth for?

6. Where do we put wine glasses?

7. What is the order of glasses?

8. Where is the place of side plates?

9. When is there no need to put them?

10. How do we treat towels or napkins?

11. In what way do we finish laying the table?

8. Look at the pictures, choose one and describe the table setting. Use the text as

a model.




9. Read and translate the text

Table manners.

Table manners are very important. There are a lot of rules of behaviour at table.
Some of them are difficult to follow, the others are not. But the main ones are the

following.

You should try to make as little noise as possible when eating. Don’t sip your
soup as though you wanted the whole house to hear. And don’t talk with your mouth
full. First chew, then swallow and talk. Refusing a dish say “No, thank you” instead
of “I don’t eat that staff”. Avoid making faces or noises to show that you do not like

the food.

When you sit at table, don’t put your elbows on the table. When you are being
served, don’t pick. One piece is as good as the other. Take a slice of bread from the

bread plate by hand. Don’t harpoon it with a fork.

Chicken requires special handling. First cut as much as you can, and when you
can’t use a knife and a fork any longer, use your fingers. But you should not use a
knife for fish, cutlets or omelets. While vegetables and macaroni are placed on your
fork with the help of your knife.



After stirring your tea remove the spoon and place it on the saucer. Don’t lick

your spoon. If you want more, just ask for another helping.

I am a well-bread person so I do my best to follow table manners. But I’'m
human and sometimes | can break the rules. For example, | never read during a meal

when | have a company. But when | am alone | can look through a newspaper.
10. Answer the questions.

1. Is it difficult to follow good manners at table?

2. What table manners are the most difficult to follow for you?
3. When can you use a knife?

4.What dishes are eaten without a knife?

5. If you want something far from you, what would you say?
6. How will you refuse a dish?

7. How should you eat chicken?

8. What other rules of behaviour do you know?

9. Do you observe all of them?

11. Speak about your table manners.




VOCABULARY TESTS
VOCABULARY TEST 1

1. Translate into Russian

teamwork

a vocational program

experience

computer skills

deal with

2. Translate into English

nepepadoTKa MUIIEBBIX MPOIYKTOB

cobecenoBaHme

MpaKTHUKa
3aBCACHHUC O6H1€CTBGHHOI‘O IINTaHUsA
MEHEJKEDP I0 10100py MepcoHana
3. Provide synonyms
worker
resume
chef
job
supervise
4. Provide antonyms
employer
lazy
highly skilled
part-time job
advantage
VOCABULARY TEST 2

1. Translate into Russian



to have a snack

to keep regular meals
to have a sweet tooth
starter

cuisine

2. Translate into English

IMpCAIIOYUTaTh 4YTO-TO YCMY-TO

Y’ KHUHATb

CTOJIOBadA

ob6en u3 3 6o
XOTCTh ITUTH

3. Provide synonyms
delicious

to do the washing up
to cook

to be on a diet

a dish

4. Provide antonyms
dine in

to have a hearty meal
junk food

to be full

to gain weight

1. Translate into Russian
utensils

frying pan

VOCABULARY TEST 3



table manners

coffee maker

Jug

2. Translate into English
BHIJIKa

AcCCPTHAA JIOXKKaA

XJIEOHUIIA

OoKaJj 11 BUHA

HOX JIJIs1 GUTYPHOTO BBIpE3aHUS
3. Provide synonyms
gravy boat

serviette

set the table

bottle opener

cruet set

4. Provide antonyms
formal

electric cooker

clear the table

misbehave
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