ML 3R — BWPC — TP R B 338 445

(& 3ER)

%HE FE




F &

AHR(BWPCITP RER Y XF) L F b — %K. (R
BIAHRNRA - Lo RAMBRN —FRFATFF4
MHREH ALHREGR-BFENFENLLAE, €0
B WOk A A 2B R AT R

¥AEMRA(RLIGE) A F I AR, H R 45, %A
HERMEEHR. FPERHRT A EH. SFRYFHEL
BR-MERF AN FLEREPAZFIN—BAE. AXBAE
POHREREMYRRARFEAEXEGRZ Y. HEHL 2L
- BRAREET, EREHIPHAGIRENLY TE FER
BREAAGRAR ARk EFROAREHIBLBAM LR E
BT UBRELMERNRTXETABPHEANRE, $p
ERGEFIBERBUEL M. FH FAINRAHSE S
BRERY. AW ERABDTEENED.

(REXBYABETHENREAS L TREL EFHA,

LA wREERLFEE FTHRRAB FHAFE
$eo

1L AXERARAE,

2. EABEH T

3. RGARERY, AN RREBREEIFH
£, ERENHAFREN,

4 FARRAFCoRGEARERS, THRRERERY
2¥).

S HEREHRERT, UARKBR NP HANRE. £
RAEFHHERRERNER. PRRAMR TEAREHS
FERERA FE QT L, 3728 7 RBS K8 3 E RS,
RIEH# R

6. LESRBUERE, AETURK¥IT-HRXT.



A THAREANARTHRERY LRAFLA.

1. ER¥ 4 RENE,

2. ER¥FLHOEREBEST. .

3. RGEAREY AERLER. AWFLATLE
FH TR AREL TP ML & EFANEN.

4. REARBHITIPHF - MER ERFARGTF I LY
W RERNGERF. ERFENREARMAY. )

5. WWAFLAEMNEPUTE A B EANE(F-ARE
RO R L R E). FENEAFHEHNEANN K
FRER. '

6. ER¥AUMREREFFTURRANFERXPAEH
BE. R¥LGCHSTULANELRERSES L. pR
Moy R ERRAS, RMBINEEREEFHHKRE,

T ¥ETREFSARRE CHER. DRUNEH #
RAENERBEIFERFIRF. FRE LA F F R R X
K5 BES R,



CONTENTS

Lesson

0o OO s WK =

N - O ®

Introduction .
The Waiter and Waitress
The Busser .
The Maitred’
The Bartender
The Cashier .

The Expediter .
The Cher .

The Dishwasher .
The Prep Person
The Baker

The Steward

Key toCheck-Ups .

page

11
16
21
27
33

‘38
44
49
54
59
64



LRI R 7 Yp

gs® iﬁ!ﬂ!ﬂﬁ
®oin &ﬂ’iﬁ

- (54)
- {59)

gLR TEW -

w12 ﬁﬁﬁ*ﬁ

ua‘;. e e TR RS EEE AR ks aes e sa ned mrn s raa R aak e ahe e

B2 B EBER e
WA OMERBE e,
- (21)

- (27)
- (33)

(6)
(11)
( 16)

(38)
(44)
(49)

(54)



LESSON

ﬂ Introduction

A. Reading

Good moming. I'm the manager of the restaurant and ['d like to give you a
" general introduction to some of our procedures. You'll receive specific in-
structions later on.

All good restaurants have an organization chart so that everyone under-
stands who his or her supervisor is. The organization chart is part of the
training manual which is now being passed to you.

The, department heads for the front of the house are the head bartender,
the maitre” d’, and the head, cashier. In the back of the house they're the
chef, the baker, and the sté’fv‘frd. The department heads report directly to
the manager. They're gesponsible for scheduling their staffs and for making
sure that the rules of the house are followed. Please refer to your training
manual for the rules of the house.

In this restaurant we have a modified 4 la carte menu. Although there
are also prix fixe and table d'hote menus, we've found that the 4 la carte
menu is the most popular with the customers.



Qut of the choices of French, Russian, and American service, we've
chosen a mixture of French and American service. Most of our foods are
plated up in the kitchen, but some are prepared at the table. We use hand
service, not tray service, in our dining room.

In our dining room we have 10 four tops, fifteen deuces, and une table
for eight. Ten of the deuces face a banquetle. Although we considered
booth seating, we decided against it.

~ Finally, we believe that the cugtomer is always right. Therefore, please
be courteous and attentive to the needs of our customers. If you have any
problems, go immediately to your supervisor for assistance.

B. Terminology Practice

¢ la carte:  describing a type of menu in which all items ure priced sepa-
rately: a modified & la carte menu is one in which vegetables are included
with the enirée at no extra cost
Is this an A la carte or a modified i la carte meny?
This restaurant has an & la carte dinner menu.
If you order from the modified A la carte menu, you'li gel two
vegetables with your entrée.

American service: an informal type of service in which the food is put on
plates in the kitchen and brought to the dining room by hand or on trays
American service is less formal than French service, ’
Why did your restaurant choose American service?
American service requires only one waiter for each table.
back of the house: the area of a restaurant that is not visible 1o the
public
The kitchen, storerooms, and dishwashing area are in the back of -
the house.
Do you work in the front or back of the house?
The kitchen staff works in the back of the huuse.
banquette: a cushioned bench used for seating people along a wali
The banquettes in this restaurant are upholstered in red velvet,
Banquette seating is a very efficient way of seating customers.
Brush the banqueites and make sure they are clean.
booth: a secating arrangement made up of a table situated between two
“benches that face each other
Booths are more private than other types of seating.
Which booth would you like today?
Clear those booths for the customers who are waiting.
department head: a person in charge of a group of employees
Who is the department head of the kitchen staff?

-2 -



All department heads will artend a meeting today at three o'clpck.
Department heads are responsible for supervising their staffs.

deuce: a table for two people
Those deuces face a banquette.
Set up all the deuces for dinner.
Many couples prefer deuces to four tops.

four top: a table for four people

How many four tops are in this dining room?

It’s better 10 avoid seating two people at a four top.

In formal restaurants four tops are used to give the customer more

space. .

French service: a formal type of service in which the food is cooked or
completed at a side table in front of the guests

French service requires two waiters at each table.

Restaurants which offer French service are gencrally expensive.

[s French service available only in French restaurants?

front of the house: the area of a restaurant that is visible to the public
Front-of-the-house employees should wear attractive uniforms.
Have you ever worked in the front of the house?
The kitchen isn’t part of the front of the house.

house: a term used o refer to a restaurant
Are you familiar with the rules of the house?
The customers would like to know what the specialties of the house
are. .
I think I'll order the house wine.

menu: a list of dishes available at a restaurant
Do you see any omelettes on the menu?
This customer would like to keep his menu as a souvenir.
I'd like to order the third item on the menu.
or:cni:mion chart: a disgram indicating which employees supervise
others
The manager or owner appears at the top of an organization chart.
Where does the chef appear on the organization chart?
Sometimes we must update the organization chart.
plate: to put food on plates
We must plate all the orders for that table at the same time.
Is the veal chop ready to be plated?
Food should be plated up only on warm plates.

pr?x fixe: describing a menu offering a choice of several meals at a fixed
price



I like prix fixe menus because they ailow me to know the cost of
the entire meal before ordering.

Does **$35.00 per meal™ indicate that thi¥ is a prix fixe menu?

Let’s change our lunch menu to a prix fixe menu.

Russian service: a formal type of service in which all food is prepared in
the kitchen
In the last' century. French service was known as Russian service.
In Russian service, food is brought to the table on platters.
Be sure you serve from the right in Russian service.

table d'héte: describing a menu offering all of the guests the same meal
at a fixed price
We can have the tomato soup. filer of soie, chocolate cake, and
coffee if we order from this table d'hote menu.
Table d'hote menus are not often used in this country.
Have you ever been to a restaurant with a table d'hdte menu?”

C. Check-Up

Fill in the blanks with the proper terms from the list.

a la carte front of the house
American service four top

deuce plate

French service prix fixa

I. We seat four people at a
2. When we prepare food at tableside, we arc using

3. 1like to order an entire meal for one price, so I prefer a restaurant
that has a menu.

4. A table for two people is known as a .

5. is usually less formal than other types of service.

6. Let's up these orders on warm plates.

7. The maitre d' works in the

8. Items are priced individually on an menu.

1R M
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LESSON
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The Waiter and Waitress

A. Dialogue

Manager:

*

Waiter:
Manager: -

Waitress:

As waiters and waitresses you act as salespeople. Your concern
for our customers is vital to our success. Please show that con-
cemn by being personable and polite to the customers and by
paying attention to your personal hygiene.

Does the restaurant supply uniforms?

The restaurant will furnish only the white aprons and ties you
will need. You must furnish all other clothing.

Are there any special instructions for setting up the dining room?



Manager:

Waiter:

Manager:

Waiter:

Manager:

Wuirter:

Manager:

Waitress:
Manager:

Yes. Please refer to our diagram of our standard table setting.
The tables are set up by the waiting staff before meal service
begins. Your assignments are posted to the right of the door to
the kitchen. Your setup assignments will rotate, so please look
at the schedule every day. You'll also bé assigned a station.
Where can we pick up customer guest checks?

From the maitre d'. The maitre d" will record the numbers of
the checks assigned to you in the check register. You will then
be required to sign the register. On the guest check, fill in
your server number, the date, and, after the customers are
seated, the table number and the number of customers.

How will we know what numbers to use? _
The maitre d” will go over those with you a little [ater. Once the
checks have been assigned, wait until the customers are seated
and comfortable, then greet them, write their orders on the guest
check, and have the check ung up by the cashier. The next step
is to fill out a duplicate check and take it to the kitchen.

Where do thz customers pay their guest checks?

After the customer has asked for the check, it is presented on a
tray. When the customer leaves money or a credit card on the
tray, you take the money to the cashier and get change or fill out
the credit card form and retum it to the customer for a signature.
What should we do if a customer has a problem or complaint?
If ihere is a problem with a customer over any item of service
or payment, refer that problem to the maitre d' or the manager.

B. Terminology Practice

check register: a book in which the numbers of the guest checks are

recorded

Most restaurants require the waiters and waitresses to sign the

check register when they receive their guest checks.

Who's in charge of the check register?
The maitre d" will assign guest checks and record them in the check

register,
credit card:

a card that entitles the holder to charge purchases or services

to his or her account
Which credit cards do you accept?
People traveling on business usually use credit cards.
Credit cards are often used in American restaurants.



guest check: the bill presented to a customer at the end of a meal
Many restaurants have their name and address printed on the guest
checks.
How many guest checks did we use this evening?
The cashier collects the guest checks after they have been paid by
the customers.
maitre d': the employee who seats customers and is in charge of the
waiting staff
The maitre d” will give you your guest checks.
Does the maitre d’ seat customers”?
Some restaurants have a hostess instead of a maitre d',

meal service: the period of time when the restaurant is open for business
Meal service begins at twelve p.m.
The staff prepares the dining room before meal service.
Meal service is often referred to simply as service.

server number: the identifying number given to a waiter or waitress
My server number is eleven.
Does our server number change every day?
Don't forget to write your server number on the check.
setup: the readying of the dining room for service
Your setup duty today is napkin folding.
Who is in charge of setup today?
Setup for dinner usually begins one hour before service.
station: a group of tables in a restaurant for which a particular waiter or
waitress is responsible
Your station includes those four tables in the dining room.
What's my station assignment today?
Give the customers in your station the best service possible.
toble setting: an arangement of plates, silverware, and glassware on a
table
Where shonld we place the glasses in the table setting?
The salt and pepper shakers are to be placed in the middle of the
table in our table setting.
That's an clegant table setting.
uniform: The required clothing for a certain job
What's the proper uniform for a waitress?
Uniforms must be cleaned often.
All waiters in this restaurant wear the same uniform so that the
customers can recognize them casily.
waiter or waitress: the employee who takes food orders from customers
and serves meals
Waiter refers t0 a male employee, whereas wailress refers to a
female emplovee.
- 8 - ot



The waiting staff is composed of waiters and waitresses. .
What are the principal duties of a waiter? :

C. Check-Up
Fill in the blanks with the proper terms from the list.
check register meal service
credit card station -
guest check table setting
maitre d° uniform

i. The salt and pepper shakers go in the middle of the table in our

2. Your assignment today consists cf three tables.

3. The manages the waiting staff.

4. If a customer doesn’t want to pay for a guest check with cash, he or
she can use a

5. Take only those guest checks that hive been entered in the ..
6. Today's begins promptly at twelve noon.
7. The is presented to a customer at the end of a meal to indicate

the cost of the meal.
8. Most restaurant employees wear a
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LESSON
33 The Busser

A. Dialogue
Manager: Let's discuss your uniform. We'll fumish a coat and side towels,

but you should provide your own white shirt, black pants, and
black shoes. :

- 11 -



Busser:

Manager:

Busser:

Manager:

Busser:

Muanager:

Busser:

Manager:

Busser:

Manager:

Is the logo of the restaurant on the coat?

No. The coat is white. It is hiplength and double-breasted,
with white buttons. In some restaurants certain features of a
uniform, such as stripes on the sleeves or the color, indicate
your position on the staff. Qur restaurant is more informal,
however, and we don’t make these distinctions.

Do my daily duties include any side work?

Yes. The bus staff is responsible for bringing supplies from the
kitchen and storerooms, in order to refill the sugar bowls and
creamers, for example. The bus staff also sets up the dessert
station.

Are the bussers responsible for setting up the bus stations as
well?

Yes, they are. The bussers check each bus station to make sure
that all the required condiments are there. Also, make sure that
there is a sufficient supply of china, glassware, and silverware
ready to turn the tables. Finally, the bus staff is responsible for
setting up the coffee station.

What are my responsibilities during meal service?

At the beginning of the meal you should fill and refill the water
glasses and bring bread and butter to the tables. During service,
remove the dishes and silverware after all the customers at a table
are finished, and set up new silverware and china for the next
course. Also, please empty the ashtrays.

Are there also duties at the end of the meal?

Yes. You should set up the coffee service and refill coffee cups
when required. After the customers have left, tumn the table for’
the next customers. And finally, when meal service is over,
break down the coffee, desseit, and bus stations.

B. Terminology Practice

break down: to put the restaurant in order after the customers have left
Break down the stations before you leave.
When do we start breaking down the dining room?
The staff begins breaking down the stations after the last customer

- 12 —
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