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Part I Conversation

1. Arriving from Hong Kong
How are y'ou, Uncle Wong?

.I’'m fine. Thank you.
When did you arrive from Hong Kong?

I came yesterday.

" How’s everybody in Hong Kong?

" They're fine. They give their best regards
- to you.'

What are you planning to do here' in‘ the -
United States?

.. I'm not sure. I’m new here and I. don’t

know much about this country. Perhaps
you could help me.

Most of the Chinese here work in restaurants,
laundries, groceries or do various other kinds
- of jobs.
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2. Selecting a Job

What type of work would you recommend
Uncle Wong?

Well, a cook takes a long time to train, and 4
waiter’s job is long and strenuous. How
about a bartender’s job? It’s easy to learn
and doesn’t dcnjand too much strength.

If you think I'm suited to be bartender I'll
certainly consider the trade.
Would I have to go to'a bartender school?

Well, It’s good to learn from a bartender
school, but you have to pay tuition, which
Is expensive.

Is there any other way to learn?

Yes, I recommend that you learn from Mr.

Chan a friend of mine who works in a
restaurant which has a bar.
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3. Meeting the Bartender

Would I have to pay him?
No, but after you’ve learned the trade, you
might want to buy him a present. .

" 'When can I meet him?

Anytime {hat’s convenient.
How about'tomqrrow? L

Let me see, tomorrow is my fﬁend’s day
off. O.K. I'll bring you to see him tomorrow.

'How shall we plan to meet him? .

Come here tomorrow morning at nine and
we’ll meet him at the Silver Palace for a
Cantonese lunch.

. O.K. Uncle Wong, I'll see you tomorrow at

nine then. Goodbye.
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4, - Arranging Bart'ender-' Training

Mr. Chan, I want you to meet my nephew;

~John. He just came. from Hong: Kong.

How do youdo Mr. Chan? Nice to meet you.
I'm glad to meet you too.

John wants to be a bartender. Do you think
you could teach him -at your, restaurant?,

By all means I'd be glad to. When can he
start? '

John, when would you like to begin?

. How about the day after tomorrow.

Fine. Come to my restaurant.around 11°
o'clock in the morning.
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5. Locating the Restaurant

- Where is-your restaurant, Mr. Chan? .

1122 Flatbush Avenue, Brooklyn. *
How can I get there?

You can take the BMT Subway from China-
town an_d get off at the Cleveland St. _Station
in Brooklyn. '

I'm new here and I'm afraid I might get lost.
Don’t worry Johh, I’ll take you_. there.
Oh, Uncle Wong, thanks a. lot..

O.K. it's settled then, I'll see you folks the
day after tomorrow. '

Thank you kindly, Mr. Chan. See you then.

~ 10—
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6. Beginning: the Training

Good morning Mr. Chan, It’s so nice of you
to give me this chance to learn bartending.
Don’t mention it. It's a pleasure to teach
you.-- ,

What should I do first?

Well, first of all you should know the
difference between wine and liquor.

I imagine that wine is weak and liquor is
strong.

" Yes, that's right.

Wine is the fermented juice primarily of
grapes but also of various other fruits such
as berries, peaches, apples or plum.

. - How many kinds of wine are there?

There are two main t);'pes — dry and Isweet

wine.
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