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In the Restaurant

Part |

Passage

Listen to the passage and then answer the following questions.

(1) What usually can be found in both American and English
breakfast?

(2) What kind of breakfast do most Europeans east?

(3) What is the “continental breakfast”?

(4) What is canned juice?

(5) Please name three kinds of bread mentioned in the passage.

(6) What is the difference between jam and jelly?
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Dialogue 1

1. Listen to the dialogue on the tape. Fill in the blanks with the
words or sentences you hear. Then discuss the questions about
the dialogue.

Server:
Guest:
Server:

Guest:
Server:
Guest:
Server:
Guest:

Server:

Would you like to order now, madam?

What would you ¢

Today’s special is very good. It’s ___ chicken with
spinachand __ potatoes.

Would you like a salad, madam?
A tomato salad, please.

And ____ drink?

A Bloody Mary, please.
Thanks,

2. Discuss the following questions about the dialogue.

(1) How can we give recommendation to people who don’t know
much about our local food?
(2) How to start and finish the order-taking ?

(3) In pairs, please describe the food preparation so that the

guests will have a better understanding of what they have or-
dered.



UNIT 1 In the Restaurant

Dialogue 2

Read the dialogue and fill in the blanks with the words or phras-
es given below.

Server: Good evening, are you ready to order now?

Guest 1: Yes, __ , we'll have a gin and tonic and a

Server: One Perrier water and a gin and tonic, madam.

Guest 1: And then we’ll havea __ fruit salad plate.

Guest 2: And the mushrooms ____ garlic butter for me and
some French , please.

Server: Yes, , madam?

Guest 1: Veal escalope for me.

Guest 2: I would like to try the lobster, please.

Sever: What vegetables would you like with your ____ ?

Guest 1; _ some broceoli and French fries for me.

Guest 2: Some lettuce with my lobster please.

Server: All right. How about some ____ ?

Guest 1: I would like to try baked Alaska.

Guest 2: I'll have __ .

Server: One baked Alaska and cheese cake for dessert. Thank
you, madam.

Just to start with Perrier water and to follow dressing

fresh in entree cheese cake dessert
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Vocabulary

gin and tonic n. MEFIH
Perrier water n. BEETHEIK
garlic butter n. AR
dressing n. VEBKIT
escalope n. WA
baked Alaska n. HXEVKEMH
Part I

Text A Restaurant Management

In the restaurant operation, one of the most important issues
is the cost saving. As time goes on, the way that people handle
the matter is also changed. Instead of labor-intensive effort, com-
puters are widely used in the area.

The real way to control the cost of running a restaurant is by
using standard recipes. Once a standard recipe is agreed between
the manager and the chef, it becomes the basis on which all cost-
ings are calculated and the basis on which all issues from stores are
made. Because there are so many different things to take into ac-
count, it is difficult to control costs without a computer. The chef
does not have the time to work out the exact ingredients needed
for the day’s meals. He can only make a rough calculation of what

4



e~ UNIT 1 In the Restaurant

he will need. The financial control office cannot change the stan-
dard cost of all recipes each time the price of an ingredient
changes, so people never know exactly what the food costs.

With a computer, the caterer can keep a file of recipes and
their ingredients. As deliveries are made, the changes in the cost
of ingredients are noted and the computer brings all the recipes up
to date. For example, the price of salmon, sirloin steak, apricots
and coconut milk certainly varies in different seasons and in differ-
ent countries or regions. If you enter into the computer the name
of the dish and the number of portions required, the computer
does the rest. It prints out the recipes with the quantities or in-
gredients needed for the number of portions and it gives the up-to-
date cost of producing the dish.

Notes:

1 labor-intensive: BEEFHF, WRKFMEHFT.
2 financial control: T8 JE B % 3B
3 caterer: BERARBAY, XBREEERKENLERE,

Veocabulary

recipes n. Xk
ingredient n. FCEl
salmon n. =Xf
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Multiple choices

1.

“Instead of labor-intensive effort, computers are widely used in
the area ” means

A. more and more people are involved in the area

B. more people and computers are involved in the area

C. instead of computers, people are involved in the area

D. none of the above

. The first step in controlling the cost of restaurant operation is

A. to set up the recipe standard
B. to ask more chefs to work
C. to have more managers

D. to cut down the staff numbers

. According to the second paragraph of the text, which state-

ment is right?
A. The chef has got enough time to find out the exact ingredi-
ents needed for the day’s meals.
B. The chef can make an exact calculation of what he will
need.
. The standard cost of all recipes can be changed by the fi-

@

nancial control office each time the price of an ingredient
changes.

D. The standard cost of all recipes cannot be changed by the
financial control office.

According to the third paragraph, with the introduction of

computer
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