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‘2 Discussion

I . Look at the pictures of the restaurants and think about what kind of food

%

they can provide,

I. Guests are making reservations at your restaurant, discuss with-your part-
ner the following items and write down the marks for each item:

1. What information do your guests need to know about your restaurant?
A. How many staff are there in the restaurant?

B. When does the restaurant open and close?

C. What kind of cuisine does the restaurant offer?

D. The price range of dishes in your restaurant.

2. What information do you need to know about your guests?

A. How many people are there in his/her family?

B. How many people will eat in your restaurant?

%
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What is his/her name?

When will they arrive at the restaurant?
When will they leave?

Do they smoke?

What kind of food do they prefer?

The name which your guests would like the reservation made under..

ZTOTMmUN

I. Some restaurants will require a credit card number to guarantee a guest’s
reservation,

G. Any special requests you need to make, such as smoking/nonsmoking,
particular seating arrangements or special event celebrations.

3. What do your guests need to conflrm thh the restaurant when makmg

reservations? ¥

-

A. They should have the waiter/ waitress read back "all their information to
see if he/she has got it correctly.

B. They should make sure the waiter/waitress understands and has listed all
special requests they have made. o '

C. They should get the names of the employees who are taking their reser-
vations in case there is any confusion later.

D. They should confirm the restaurant s reservatlon cancellatlon policy.
Some restaurants will place a cancelhtlon fee on the guests’ credlt cards if they

fail to cancel the reservations within a certain time frame.

ext

Restaurants in China

Chinese meals should be enjoyed in a
group with everyone sharing a selection of
dishes. ™ This is because Chinese restau-
rants are not suited for individual diners. If
you were to travel alone, you would most
likely eat at one of the typical roadside eater-

ies.
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Beijing

Based on imperial court and Shandong
cuisines, Beijing food enjoys an age-old repu-
tation. The main methods of cooking are
deep-frying, sautéing, stir-frying and roast-
ing. When you are in Beijing, an opportunity
to sample its famous Peking Duck should not
be passed. This dish is known for its scent-
ed, crispy skin and is served with pancakes,
hoisin sauce and spring onions. All the in-
gredients are rolled into a tube and it is a de-
lightful blend of taste and texture. &

Guangdong

Guangdong food features a wide range
of refined ingredients and quick frying. &
The dishes are fresh, tender, refreshing and
smooth. Guangdong chefs always try to a-
dapt the dishes according to the season—
light flavoring in summer but heavy during
winter. Restaurants in Guangdong offer spe-
cialties such as smoked pomfret, steamed
pomfret topped with scallions and flavored
oil, and sweet and sour pork. If you are the
adventurous type, try some snake dishes,
braised chicken, roast piglet or soups in wax
gourds. Guangdong is also famous for its
moon cakes.

Sichuan

Dishes in Sichuan are noted for their
varied and heavy flavors. The eight common
seasonings used are pepper sauce, pepper
with vinegar, pepper with fish sauce, chili

jam with wild peppercorn, cayenne pepper

with wild peppercorn, black pepper with

%m



| EREERBEBRIEH
s i e 3E i

peanut and sesame paste, peppercorn with
sesame oil and chili oil—all hot and tasty.
Distinct dishes include pork and chicken
cubes with peanuts and chili, and “clubbed
chicken”, which is chicken meat pounded
and then shredded™ before the eight season-
ings are added—a sweet but hot dish. Oth-
ers include Luyang-style crisp chicken and

bean curd.

CSaeNotes 2549

(1] #ese/m b, 4r Al with 51 5 @ 25 1E PEBER 1B . #I0: He left the
meeting room with all the other people shouting at each other. fhEFF T &E,
B HoAtb AR 7EAH EL0Y B

“a selection of dishes” #HENEEE KKK E. 2AWEELE: “PEHXK
BEMAR &, B8MAEBRIERELRNKE.”

(2] 2AMBRE: “FANMEEER—NEIL, XFE, B, W6
BHNHRFEIFHIEAZ.” a blend of WEER “a mix of”,

[3] &4 E B R The characteristic of Guangdong food is its many ingre-
dients which are carefully selected and its short cooking time. |~ ZR3€ H)4F s 2 AR
BRSO PkE, FIERE &,

feature; LLeeeee- R4, 4. The little town features a beautiful lake with
swans on it. SEHH AWK FIEI e R KRG R XA /ME — KRFF R

[4] #E “which is chicken meat pounded and then shredded” ', “pounded
and then shredded” ZHI/E “meat” WG BEE, BEWLBE N “chicken meat
that is pounded and then shredded” . Z8{Ulf)%IF4 : Those are the people deep-
ly respected and loved. AR#E AIFEZEEMER..

d ' Exercises

1. Answer the following questions within ten words.

o
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1. Which cuisines is Beijing food based on?

2. Briefly describe how Beijing Duck is served.

3. What is Guangdong food famous for?

4. What are Sichuan dishes famous for?

5. What is “clubbed chicken”?

1. Banked cloze,

is known for adapt is. .. suited for is. . . served with
is based on a wide range of
1. This air-conditioner can indoor temperatures according to your
need.
2. home appliances (F F#§H) are displayed in the interna-

tional commodity fair.

3. Heavy food not people who have just recovered from a

stomach-ache,
4. The small town, Stratford-upon-Avon, its famous citizen—

William Shakespeare.

5. Broiled lobster usually seasonal vegetables in our res-
taurant.
6. This movie a best-selling novel of the same name.

[3...c

Directions: Listen to the recording and finish the dialog.
Receptionist: Seafood King Restaurant. afternoon.
William Jackson: Good afternoon. I need to make a reservation for dinner
night,

Receptionist;: For what time, sir?

7
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William Jackson .
Receptionist ;
William Jackson:
Receptionist ;
William Jackson:
Receptionist
William Jackson:
Receptionist :
William Jackson:

Receptionist ;

William Jackson:
Receptionist

o’clock.
Smoking or non-smoking?
We prefer to sit in the section.

How many are there in your party?

That’ll be all right, sir. What name, please?
Mr. and Mrs. William Jackson.
Jackson.
That’s right. It’s our anniversary, so perhaps you could ar-
range to have roses on the table.
Yes, we’ll that, sir. A table for two tomorrow
night at eight, non-smoking. Is that right?
Right. Thank you.
Thank you for calling. Good-bye.

E Word Bank

reservation [ rezo'verfon] n. (JRIEEEIZE) WiT, M4
smoking or non-smoking W AR X B4 X

section [ 'sekfon] n. X

anniversary [jeeni'vasort] n. JEEL A

arrange [o'reindz] v. LHE

0
‘& Dialog Memorization

Directions: Memorize the dialog and practice it with your partner, paying

special attention to the expressions below.

I need to make a reservation for. .. For what time, sir?
Smoking or non-smoking? prefer to sit in. . . section
How many are there in your party? take care of

A table for two on. .. Thank you for calling.




