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Basics of Food
and Beverage Industry

Introduction

With the life standard improving rapidly, people’s demand for food and catering service
is also changing rapidly. Such changes reflect the improvement of modern life style and life
quality. Firstly, people demand that food should provide overall and balanced nutrition. Now
people have realized the harmfulness of food with high protein, fat, and calorie, and hence
begun to ingest more different nourishment. Secondly, people are paying more and more
attention to the sanitation of food and catering service. At last, the catering service industry
has been increasingly standardized and individualized.

Task | Talking Face to Face

Dialogue 1

Western-style Food

Tom: Hi, Michael, I haven’t seen you for ages! How’s everything going?

Michael; I am fine, thank you. I have opened a western
restaurant by myself.

Tom; Really? It must be very interesting. Tell me
something about it. ‘

Michael ; Sure. Our restaurant provides the customer with
western-style breakfast, lunch and supper. The
breakfast includes American breakfast and Continental breakfast. Western people
think much of breakfast and they believe a satisfying breakfast means a happy and

satisfying day!

Tom: I see, but is there any difference between these two types of breakfast?

Michael: Yes. American breakfast is more plentiful than the Continental. In addition to
juice, tea, coffee, bread and toast, American breakfast also offers cereals and eggs
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cooked in different ways.

Tom:  Then what about lunch and supper?
Michael: The menus for lunch and supper are quite similar. But generally speaking, people

don’t have a long time for lunch, so they prefer some business lunch or fast food.

And the supper is the dinner and usuvally much more formal.

Tom:  What will be served in a dinner? 1
Michael ; You can take a table d’hote order or an a la carte order.

Tom: I beg your pardon?
Michael; A table d’hote is a complete meal of several dishes served at a fixed price. And a la

carte means the food is served according to a list or menu where each dish has its

own separate price.

Tom; I see. What do you have for the dinner? »
Michael: In a dinner, the appetizer, soup, entrée or main course, dessert and beverages will

be served in order. You will have many decisions to make.

Tom:  Ah, I will visit your restaurant and try your western dishes another day.
Michael ; Anytime.

Word list

LNk W -

Continental breakfast Bk AFtizC A& GEF KA RS MR8 LUKk )
toast n. H-&) , ¥EHEEH : -
cereal n. EH

table d’hote n. E4&

a la carte #3EH(H3KE)

entrée n. (£) FH

Notes : .
. Western people think much of breakfast. Vi 5 AJEH EMEE,

4.

You can take a table d’hote order or an a la carte order. YRT] DA SER, WA L4545
JoE-

In a dinner, the appetizer, soup, entrée or main course, dessert and beverages will be

served in order. 7EIEFAHEE S, FFH & % ER] FHAAKESHIKKE L
You will have many decisions to make. fREMBIBEIRE(BHFRSHRESERE) .

Dialogue 2

Chinese Food Is My Favorite

Zhang: Hi, David, is it the first time you have come to China?
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David: Yeah. China is really an amazing country.

Zhang; So you have got used to the life here, haven’t you?

David: Sure. Chinese food is my favorite!

Zhang: You know, Chinese cuisine is well-known as one of the greatest cuisine all over the
world, and it’s known for its remarkable diversity of cooking styles, the abundant
and delicious range of ingredients.

David; I was told that there are dozens of different basic ways in Chinese cooking, including
roasting, frying, boiling and so on. All of them draw out the best in the ingredients.

Zhang ; That’s true. You know, Chinese cooking is subdivided into many schools notable for
their local flavors.

David; What are they?

Zhang: The most popular and well-known schools include Beijing cooking, Sichuan
cooking, Guangdong cooking and Shanghai cooking.

David; Hey, tell me something more.

Zhang : These four schools of cooking represent different cooking styles in various Chinese
areas respectively. For instance, most Beijing food has a high calorie value
answering the demands of the cold northern climate.

David ; I know Peking Duck, Mutton hotpot, Sichuan hotpot, Cantonese soup, and Shanghai
crab.

Zhang: Ah, you are already an expert on Chinese cuisine.

David: No, I need more time to taste all of the Chinese delicacies.

Zhang: Then you’d better mind your stomach and body weight!

Word list

1. amazing adj. & AHFH)

2. favorite n. $¢AIZE RN ASY

3. cuisine n. R, EHE

4. ingredient n. Bk}, BA

5. calorie n. KHHE

6. delicacy n. FEBR,{EH

Notes
1. All of them draw out the best in the ingredients. Ff78 36 2 i J7 Bk &R REK 55 B4 BOAE
F R BRI
2. Chinese cooking is subdivided into many schools notable for their local flavors. H1E3A
WEER B LT KR

3. Most Beijing food has a high calorie value answering the demands of the cold northern



4 BREREHE

climate. KZHALFERABRBHNEBE, LIAHE T EA NS E,
4. 1 know Peking Duck, Mutton hotpot, Sichuan hotpot, Cantonese soup, and Shanghai

crab. FRANE LS HYFETEFIRIE B 001 B9 KR ) R IO %R0 L Y8 B4 K TR

Task 1l Maintaining a Sharp Eye

Passage 1

The Categories of Restaurants and Restaurant Service

In modern society, catering service has become both a sort of necessity and a sort of
enjoyment. The industry will offer people a wide
range of needs and tastes to meet their different
demands. These differences bring about various
types of restaurants. In terms of the food and
service they offer, restaurants basically fall into
four categories: the gourmet restaurants, the
family-type restaurants, the specialty restaurants,

and the convenience restaurants.

A gourmet is a person who can appreciate the best in food and drink, and who is good at
choosing combinations of dishes, good wines and so forth. A restaurant that offers meals
appealing to such a person is a gourmet restaurant. These restaurants are the most expensive
and luxurious of all restaurants.

A family-type restaurant is an eating-place serving simple food at moderate prices that
appeal to family groups. The principal feature is the standardized food and service it offers to
its customers. Many of these restaurants are owned by chains or operated under a franchise.

A specialty restaurant offers a limited variety or style of food. It is a restaurant with
special décor, furnishing and what’s more, a specific choice of dishes. It may also be
referred to as a theme restaurant or an ethnic restaurant. Both the quality of the food and the
prices are usually between those of the gourmet and family-type restaurants.

A convenience restaurant serves customers who want to eat in a hurry and are interested
in fast service, cleanliness and low price. A modern variation of this type of restaurant is the
fast food operation. Thousands of these establishments have sprung up all over the world in
recent years. Fast foods are those that can be prepared, served and eaten quickly. The most
typical fast food probably is the hamburger, and the fried potato chips.

There are mainly five kinds of restaurant service. They are gueridon service, silver
service, plate service, buffet ( self-catering) service and takeaway service. The first three

kinds of service are sit-down service. In gueridon service, the waiter must always be well-
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trained and skilled for he has to perform such things as filleting, carving and cooking special
diShes_ in front of the guest. In silver service, the food is prepared in the kitchen and brought
to the gﬁest’s table on a silver tray. In plate service, the waiter takes the planted meal from
the service hotplate and then put the plate on the guest’s table. All that he has to do is to
make sure that the correct lid is laid and the necessary accompaniments are available on the
table. In buffet service, a guest picks his/her own tray and cutlery from one end of the
service table and chooses whatever dish he/she likes. A buffet service can be both a sit-down
one and a stand-up one. Takeaway service is usually associated with snack bars and fast food

cutlets.

Word list
1. catering n. R (E4) RALFER
2. chain n. 8L

3. combination n. %54 (&)

4. moderate adj. EH),EFH
5. gourmet n. ERFK

6. decor n. XEiffi, BEEE

7. franchise n. HFF, LM

8. standardized adj. FRUELHY

9. luxurious adj. MK

10. variation n. ZFfh A5 B

Notes

1. in terms of {K#E, %8

2. fall into( 7)) 4%

3. ethnic restaurant XIBRET

4. spring up JHIL,

5. gueridon service BRI HI/E

6. In terms of the food and service they offer, restaurants basically fall into four categories;
the gourmet restaurants, the family-type restaurants, the specialty restaurants, and the
convenience restaurants. M HBEH BY ARG K E, BIERB T4 A UL HFHE
e ESIEN,RBR( ) BRIELURREE,

7. Many of these restaurants are owned by chains or operated under a franchise. XK EIH

BRIEAZREBETEAN, SFHF2ER

8. It is a restaurant with special décor, furnishing and what’s more, a specific choice of

dishes. B2 EA 55l (BB FIZE A BRI , BB MAFERE K
9. The most typical fast food probably is the hamburger, and the fried potato chips. 5 HiL%l
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HIRE T RERE BRI B A 4%,
10. ... for he has to perform such things as filleting, carving and cooking special dishes in
front of the guest. «----- Wi S EE AN EIE A,
11. such... as 3g#n---+-- Z %M, e.g. The explorer took only such men and-things as he
really needed into the jungle with him. ¥RRFK R T 88 SCHEAA R R 2 AM
o '
12. Takeaway service is usually associated with snack bars and fast food cutlets. WERSH
R FEREIF/NGE,
13. associate with BEAEZ]...... SRR ERR7E—#, e. g. Mechanics is closely associated
with mathematics. 12 58 EH BN L E,

Passage 2

The Work in a Restaurant

Ranging from dishwashers in a kitchen to executives in international chains, there is a
wide variety of work to be done in the restaurant and catering service business. Generally
speaking, the work in a restaurant can be divided into three sections, which in turn form an
integral system — the management jobs, production jobs, and merchandising jobs.

The management jobs in a restaurant are
essentially administrative. Management personnel
set and carry out policies for the business.
Production people are responsible for the product —
the food that comes out of the kitchen. They may
include the chef, the assistant and specialty chefs,
dietitians, kitchen helpers, and dishwashers. Chefs
in most restaurants not only are responsible for food
production but also have management responsibilities.

An executive chef is one whose duties are primarily managerial.

The merchandising personnel here refer to staff members who try to sell the product of a
restaurant, including promoting the food and creating an atmosphere pleasing enough for
customers. They are usually service staff working in the dining room. Direct merchandising
in the form of advertising or public relations is a management responsibility.

A restaurant is made up of the food and beverage manager who directs the work of the
restaurant, the purchasing steward who buys, receives and stores food and beverages for the
restaurant, the executive chef who decides on the items on the menus and coordinates the
preparation of the food and beverages, the chief steward who is in charge of sanitation, the
headwaiter who is responsible for serving the food and beverages to the guests and the food
and beverage controller who maintains control over the system, prepares statements for the
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management and analyzes all stages of the food and beverage operation. Under these people
are storekeepers, pantry men, icemen, chefs, chef assistants, butchers, pastry men, bakers,

waiters and waitresses, busboys, bartenders, porters and bar boys.

= Y T S T

1.

Word list

administrative adj. F 3K, FTEH
personnel n. HRG , &0k A 5
managerial adj. IR

dietitian n. EIFFE¥R

integral adj. SEHH)
merchandising n. B

Notes

Generally speaking, the work in a restaurant can be divided into three sections, which in
turn form an integral system — the management jobs, production jobs, and merchandising
jobs. MLV, BIE TAERES A =880 —— 8 BULAE A 7 TAE RS THE, B1]
R — B R G

. They may include the chef, the assistant and specialty chefs, dietitians, kitchen helpers,

and dishwashers. 4:7= A\ R $5 E 5 BIE AT EF2R T EH TA%R& T,

. The merchandising personnel here refer to staff members who try to sell the product of a

restaurant, including promoting the food and creating an atmosphere pleasing enough for
customers. #ESH A RAEX BREHERERMAA T, SFEREHRMHAIHELE LB
TRV SRR 2

. the executive chef who decides on the items on the menus and coordinates the

preparation of the food and beverages. Tl XM KRR EXBENABEMBERHKE
HAGOR BRI

decide on Y5 e. g. Our production quota for the coming year was decided on after

extensive discussions. BATEL) ZHIITIE, FaE T FEEMNEER.

. ... the chief steward who is in charge of sanitation T4 W5 R 17 3% AR

be in charge of 1713, 8% e. g. Li Hong is in charge of recreation. Z=£T i 35 3CIRTE 3N o

Task 11l Practice

Answer the following questions according to Passage 1 and Passage 2

1) Why do you think there are so many restaurants of various kinds in modern society?
(Passage 1)

2) How many categories can restaurants be divided into according to the food-style they
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offer? (Passage 1)

3) What is a gourmet restaurant? What food and service can it offer to its customers?
( Passage 1) ,

4) What are the similarities and differences between family-type and specialty restaurants?
(Passage 1)

5) What does the customer of a convenience restaurant want? (Passage 1)

6) How many sections can the work in a restaurant be divided into? And what are they?
(Passage 2)

7) What are production people responsible for? (Passage 2)

8) What do the merchandising personnel refer to in a restaurant? (Passage 2)

2. Match the words in Column A to the interpretation in Column B
A B

1) toast a. a characteristic manner or style of preparing food

2) cuisine b. an expert of fine food and drink

3) delicious ¢. sliced bread heated and browned

4) gourmet d. of medium or average quantity or extent

5) moderate e. highly pleasing or agreeable to the senses, especially of taste or smell

3. Translation

1) In addition to juice, tea, coffee, bread and toast, American breakfast also offers
' _-cereals and eggs cooked in different ways.

2) A table d’hote is a complete meal of several dishes served at a fixed price.

3) There are dozens of different basic ways in Chinese cooking, including roasting,

frying, boiling and so on. ‘

4) The minimum charge for a 200-people-dinner party is 10,000 yuan, excluding drinks.
5) In a dinner, the appetizer, soup, entrée or main course, dessert and beverages will be

served in order.
6) Fxth E R, REEA I LSRG
7) WATAT HREMTNIE, EERBE—F7
8) BITHE A EJLEBILE?
9) RFEIMBIEAR AR MHIVEETS T
10) FRESRUBETFHN, RS A,

4. Role Play

Make a ﬂialogue according to the given situation.

Your friend Mike comes from the United States. He is very interested in Chinese cuisine.
Introduce something about Chinese cooking to him and recommend some Chinese restaurants
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you like to him.

Chinese Version of Passages

Passage 1

B B TR ORI

FEBARAE el BRI R — PTG 8 0 — R, B AT AR G 7 5
MR R AR BRSO R FARRER T 4 FERAER, WL A
KT, B KET 4 1 2 G AR U, Rk (M) B U AR .

EERFBEMREFH ERAUR AR T ES, HRERG
YRS LA 3 96 B 5CRTH o SERMAR IR B S L BB

B R T TS, AT, TS B SRR . B IR B 4R
HERRAEALH BRI S o TR £ RABBUETE R 10, BV 0,

RS 1 R AT BRI SRR B o B ELAT HE SRS R 58 O RIS S A I i
BRI, RURA O R S G A, SOFE T IR0 R R R A TS
PRI R 2,

B IS OB A AN SRR TR AEH, SO — R LR AR,
STt A BT 1 7R o AR T LM A O A, R
B T R R DR AR

BTSN TR, TR TGRS SRS B 6 B
HEM S o WO R B RS . SErP L IR S5 R MR 55 B I 6 BRI,
PR A A8 24 20 AT 00 5 A L R 9 2 6 3 LA, o R 5 PR 65
KACAH IR B AR b, RAOIR S A S BT G O SR — 1 B3R
ERER, REHAERASE E o MBTE Mt R RT3 RS T 6 T R
MAESE . B BDIS R F E R ASEAL I SR ) 2 AT R D S, S5 P B
EBICHI Y. B BYAR AT LLAR 0, LR AN . A S O LT SR A
i

Passage 2

BRI

M s B B U A T3 B i BN B 238 , AR AR K IR 55 LA B P B HE R TAEZ Mo
SR, B TR A =0 —— B T A TEMMER LE, BB R—1
TEERRL

BUEREE TEREA ERITBOEE T AR, A RGEIFIITTLEBOR. £ A
BT, G REN R G A/ A GRS 6. B AR TR R
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THBSET, REHUBENERAMUATRSES, MAREEHERR, TRERKR
HEREHTER,

EEARTEXEEHERNERNR L, AFEEHR &AL R AE 2 Emuin S
o MATEREARTEIHENAR. W ERAXBAHTHERESE TR
A3,

BUEATHIAR BRIELHE RWAHK TEER  AERE R RS RSP E
B, ZEAFEMERENITIE. RGALKAFEHAEBRE WHEMER, T8
B BT AE S BLA P AR B B R R AN ORI BE A, T A B B R B B ARG, R
F RPN THEN LREAAYOR, Y& R AFREESS TE, nSER &R ENELM
PRI LR E— B BT/, e B AT H TAERAR MHHR RIKAAE
BB oK T B B R U U ﬁﬁ)ﬁ T LI 55 2 AR 55 51 L Bh B AIR 45 B T 5
VB 5y (445 5L FITEE AR 95 B o



Reservations

Introduction

A reservation is a recorded promise or guarantee of a table in a restaurant. Taking
reservations is a section of great importance for a restaurant; therefore, it is advisable to keep
the number of persons authorized to take reservations to a minimum. This will limit the
chance for errors and confusion. Ideally, it is best to assign to one person per shift the
responsibility of taking reservations. This person should keep the reservation book close by so
that he or she can refer to it directly. This practice will avoid overbooking and losing
reservations. In the case that an unauthorized person is the only one available to take a
reservation, the name and telephone number of the party should be noted and turned over to
the authorized person, who will follow up the request.

Task I Talking Face to Face

Dialogue 1

Reservation on the Phone

Clerk: Pacific Hotel. Can I help you?

Guest: Yes. Could I make a reservation at the Garden Restaurant?

Clerk; Certainly, Ma’am. For how many people and when will you be coming?

Guest; It’s for myself and my husband — on Friday
the 23rd.

Clerk: So that’s two people for Friday the 23rd. In
whose name, please?

Guest; Zhang.

Clerk: Mrs. Zhang. Thank you. What time is it for?

Guest: 7:30.

Clerk: Let me just confirm. That’s a table for two at
7:30 on Friday the 23rd in the name of Zhang.




