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Lesson 1 Titles Used in the Kitchen

Lesson 1 Titles Used in the Kitchen

Executive Chef'or Head Chef
Assistant Chef*or Second Chef
Sous-Chefs’

a. Larder Chef*

b. Pastry Chef

c. Vegetable Chef

d. Butcher

w N =

1. Section Heads
a. Sauce Cook
b. Soup Cook
c. Vegetable Cook
d. Grill Cook”
e. Roast Cook®
{. Fish Cook
g. Breakfast Cook
h. Night Cook’
i. Staff Cook®
5. Other Positions
a. Reliel Cook’

1

TR

7%
M\

oy
\\'\(\"

K ¥

N

NS

b. Aboyeur'’or Caller
c. Commis (Apprentice) Cook
d. Kitchen Clerk"

e. Pantryman'

f. Potman"
g. Kitchen Porter

h. Steward

g\‘»\y ST S S S S S S S

) Words and Expressions
ree S
title [ 'taitl ] n.  SKHT, B B
use [juz] w.  JHERLFIH
kitchen [ 'kitfin] n.
executive [ig'zekjutiv] a. & n.  $ATHILATEN PATHE ATBUE
.« 3.
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chef [Jef] n. JfIfi{ (=head cook)

assistant [o'sistont | a. & n. BRI ; BYEE, Bh T
second [ 'sekond]| nwm. 5, HWw

sous—chef [su fef] () @lEFiiK

larder ['laxdo] n. EHHE;HEHE

pastry [ 'peistri| n. [

vegetable [ 'vedstobl ] n.  AHY, HiF

butcher [ 'butfo] n. & wr. JEK;JES

section [ 'sekfon] n. ¥4, 4B 4]

sauce [sois| n. PHBRIT, AR

soup [swp] n

cook [kuk] wv. & n.  EYE,E. B ET

grill [gril] n. & v EREET BASM K K
roast [roust] n & v, JER L HE ARG 10
fish [fif] n. 1A

breakfast [ 'brekfost| n. A&, K

night [nait] n. &, 3%

staff [staxf] n TAEAB (G s BRBT (244
other ['ad2] a. & pron. & ad. I, HABE; B RV, A s BAb, BIkE
position [pa'zifon]| n.  Hf, B4

relief [ri'li:f ] »n.  B¥E, REPEE

aboyeur [abwaju:| () (=caller) M EIHSE 1 A
commis [ 'komi] n.  SZAERE; BhHUE R
apprentice [o'prentis] n.  fEH, FHET

clerk [klak/(E)klok] n HHE&BGG, i
pantryman [ 'peentrimen]| n.  ECHES, &SV HLG
potman [ 'potmen]| n.  EYEERMA

porter ['pota] n. #EE T A

steward [ 'stjuad] n.  JHEEHTA

a’\>>>‘\>>“\>>“
’ Notes
A<

SN NN
1. Executive chef 7B & EfIifi£
2. Assistant chef 7B B B3
3. Sous-chef EllJEFI K , f5 A& 37 H- 16 B B
4. Larder chef 1 57 A4 F PSS I I+
5. Grill cook 1 BT FEME SR b8 5 PR IS 1) Jaf Ui
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g\v"y‘@y\‘v‘

) Exercises

k.«“.«“-«“@«‘\g‘

I. With a partner ask and answer the following questions, using a complete sentence.
. Who knows a lot?

. Who calls out the orders?

. Does the fish cook make breakfast? Who makes breakfast?

. Whom does the staff cook work for?

(S VO S

. Is the kitchen clerk responsible for the pantry?
Who is responsible for the pantry?
6. What is the kitchen clerk responsible for?
7. Where does the kitchen porter carry things from?
8. Who puts the meat into the oven, the grill cook or the roast cook?
9. Who can relieve everybody?

10. Does the soup cook make the sauce? why?

II. Complete the following sentences and then read them aloud.
1. The cook does not know much. He knows little,

. The cooks many things except pastry and vegetable.

2
3. The cuts the meat and slaughters the animals.
4. The potman scrubs the

5

. The aboyeur works between and , and carries orders to the cooks.

. Write down a synonym of each word.

1. grill 2. chef
3. aboyeur 4. commis
5. cooler 6. drink

V. Translate the following expressions into English. -

L. Jtpizit 2. TR et
3. ATHLE B 2 4. W PLJE i
5. B BEI i
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Lesson 2 Floor Plan

FLOOR PLAN

freezer cold kitchen! butchery l pastry L beverage cooler _P; r o
1 L (8]
c S O
k t
chefl’s &
kitchen HOT KITCHEN” u u Y
office p r o
store ‘ B o
| a n
| r t 0
potwasher vegetable preparation | fish section | scullery or wnshﬂ e
a (8]

PAIR WORK: WHERE IS THE CHEF?*

first speaker: 1) Where is the executive chefl?
2) Where is the grill cook?
3) Where is the fish cook?
4) Where is the pastry chef?

BUTCHER

5) Where is the vegetable chef?
6) Where is the butcher?

7) Where is the aboyeur?

8) Where is the commis?

9) Where is the kitchen clerk?
10) Where is the potman?

11) Where is the kitchen porter?
12) Where is the steward?

13) Where is the waiter?

YOUR KNIFE IS DULL. IT SHOULD BE SHARP".
SHARPEN YOUR KNIFE WITH YOUR STEEL".
second speaker: 1) He is in the chef’s office.

2) He is in the hot kitchen.

3) He is in the fish section.

4) He is in the pastry.

5) He is in the vegetable preparation.

6) He is in the butchery.

7) He is in the pick up area.
. 6 .
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Lesson 2 Floor Plan

8) He is in the cold kitchen.

9) He is in the chel’s office.

10) He is in the pot washer.

11) He is in the kitchen store.
12) He is in the scullery.

13) He is in the beverage cooler.

(Some answers are more probable than”others,depending on the title. )

PSS SIS S SN S S S S S S sy

) Words and Expressions
floor [flo:] n. B, 2 H
plan [plen] =n. 3181 3 HAE
freezer [ 'frizo] n.  IGFH . KA
cold [kould] a. & n. V1, JERM); KT
butchery [ 'butfori] n. JESEY, B
beverage [ 'bevoridz| n. KK
cooler [ 'kuka] n.  VBHIZE . VKFH
store [sto:] n. IR B VS
office ['ofis] n.  IpANE
hot [hot] a.  #,3
wash [wol ] v,  pp¥k, Pkdst
washer [ 'wolo] n.  PEEGRES . VEAHL
preparation [ prepa'reifon| 7. YEFG . B AL
scullery ['skalori| n. S vEEE
wash-up [ 'wofap] n. PEEH
area [ 'eario] n.  [AFH, HITE , HEIX
restaurant [ 'restorom/ () 'restorant | n.  &AH RS BT
where [wea| adv. fEWPHL A H )T
first [forst]  num. S5— .58 —%H
speaker [ 'spitka| n. K EHUREA
pair [pea] n.  (—)XF, (—) A
work [wakk| n.  TAE.#:4E
waiter [ 'weita] n.  fEHIRS B
knife [naif | n. /NI J] 3¢ T]
dull [dal] a. A
should [Jud] aux. WY4,i%Z
sharp [[arp| a. %40, BEF
sharpen ['fazpon] wr.  pEHR
steel [stil] n  4H
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brush [bral] n. kl+
answer [ 'ansa] n. & wt. BB
probable [ 'probabl] a. ?ET HE
depend on  ff+e-ee- ME
motesz
(OSNSEN 2
1. cold kitchen 53¢ /28 (N = BIG L (A H055) A il 4 1]
2. hot kitchen 5% I K N T2 ARS8 (1) i £ 7]
. pick up area )T 5 i 7 2Z ] (1) — [0] £ 3 2, BV GE s 19 SR 58 4 i 126 31 0 25, R %5 D3 A
XHEPCESREN .
4. XSRS )], f “where (B HL) 7 BE (] i) 5| ¢ , 2 R0 o D4 7 A6 HL 27
5. “should”7E L R /RSB, B —AMES B, BEJE R TEE T DX B B
6. XAE— AT, F1E you W iE A I H AL » “ FHES TV ET HOAR K ] s A A1) o
7. “more probable than”JE 25 in] L EESK , Km“ Hp-eeees A RTRE” . AR
(12857 b B B B A R RE A B ] f B 1 T s

S S S S
>

) Exercises

e

w

I. With a partner ask and answer the following questions, using a complete sentence.
. Where is the pastry chef?
. Why should you sharpen your knife?
. Why is the butcher wearing an apron?

1

2

3

4. What does the potman do in the pot-washer?
5. Why do you wash your hands before working?
7

. Who works in the chef’s office?

8. Does the waiter get drinks from the beveragc cooler?
II. Memorize the dialog. In pairs act it out in front of the class.

II. In pairs, read the following dialog aloud, and then make your own one with the words given

below.
You read:
——Where is the butcher? ——He is in the butchery.
——What is he doing there? ——He is sharpening his knife.
——With a whet stone? —No, with his steel.

The words you can use to make your own dialog:

waiter beverage cooler drinks guests

IV. Complete the following sentences and then read them aloud.
1. Where is the ? He is in the kitchen store.
2. Where the grill cook? He is in the
. 8 .



. He is wearing an because of the blood.
. Your knife be sharp.

. We keep potatoes in the

. The larder chef cooks meat in the

The is putting a chicken into the oven.
. The fish cook gets two fish from the
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your hands before working.
10. The butcher the meat in the butchery.

. Write down an antonym of each word.
1. dull 2. hot 3. ask
4. night 5. probable 6. independent

. Translate the following sentences into English.
L THEZATERE T

2. W) U A A 2 AE MR L 2

3. XALIIEE T, BB — B

4. X EFYRAN] BRAAR A )R

5. ATHLEEAR Al REAEML M IM A 1L,
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Lesson 2
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