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equipment 
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Cooking techniques 
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Courses 
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Different service techniques 
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serving plates/dishes 
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Reading: about the catering industry and different types of 
resta u ra nts 
Speaking and listening: ordering and serving in different 
types of catering outlets 
Writing: completing a catering survey and an entry for an 
online guide 

Reading: about roles and responsibilities of kitchen and 
front-of-hou se staff 
Speaking and listening: exchanging information at a 
restaurant 
Writing: job profiles 

Reading: about kitchen staff uniforms and identifying items 
of clothing; doing a kitchen hygiene quiz 
Speaking and listening: asking and responding to 
information about uniforms 
Writing: kitchen rules; designing a personal hygiene poster 

Reading: about kitchen design and equipment 
Speaking and listening: discussing kitchen organisation 
and listening for technical data 
Writing: comparing different cooking appliances and 
technical data of cookware products 

Reading: about food and classifying it according to its 
nutrients; about cooking techniques 
Speaking and listening: exchanging information about 
eating habits and nutrition ; following recipes 
Writi ng: a rec i pe 

Reading: about what makes a good menu ; labelling the 
different parts of a menu ; identifying different types of menu 
and finding food information 
Speaking and listening: ordering/taking an order from a 
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different service techniques; doing a quiz about service rules 
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presenting customers with the bill 
Writing: about which type of service the student prefers; 
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www.LangPro.ir

www.EnglishPro.ir


Unit Topic Vocabulary 
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Types of bar 
Drinks 
Equipment 

A receptionist's duties and 
responsibilities 
Hotel services and amenities 

Making complaints 
Explaining problems 
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Offering solutions 

Skills 

Reading: completing factfiles about different nationality 
cuisines; scanning recipes for information 
Speaking and listening: role playing a TV chef show, 
discussing ingredients and cooking techniques and creating 
a menu 
Writing: about foreign cuisine for a food website 

Reading: different types of bars; identifying essential bar 
equipment 
Speaking and listening: giving and taking orders at a bar; 
doing a bar inventory 
Writing: an email ordering new stock for the bar 

Reading: the role of a receptionist; hotel services and 
amenities brochure 
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() 1 MP3 audio files downloadable from www.elionline.com 
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1 Decide if these sentences about 
catering are true (T) or false (F). 

1 Catering is providing people with 

food and drink . 

2 The term 'catering' is only used for 

social situations like parties. 

3 You find catering services only in 

hotels , restaurants or cafes. 

2 Read the text about catering and 
check your answers. 

Catering is the provision of food and 
drink and it is divided into two basic 
sectors: commercial businesses, where 
the main aim is to make a profit, and 
non-commercial businesses (welfare), 

where the main aim is to provide a non­
profit-making social service. 
Commercial catering is usually found in 
hotels, restaurants, pubs, bars, cafes or 
fast food outlets, where you can eat in or 

take away the food and beverages you 
buy. But commercial catering can also be 

found in the transport industry in places 
such as railway stations, airports or 
motorway service stations and on ships 
and trains, where the place you eat is 
called a buffet car and offers self-service, 
or on aeroplanes, where on the other 
hand there is waiter service provided by 

the cabin crew. In other words, whenever 
people travel any distance for work or 
pleasure, they are able to eat and drink 
thanks to the catering service provided. 
Catering at private events, such as social 

events or gatherings and wedding 
receptions, or public events including 

rock concerts or football matches is also 
considered commercial. 
Welfare catering ranges from providing 
food for workers at a subsidised price in 
factory or office block canteens, to 
catering in hospitals, schools or prisons, 

where people pay nothing or very little 
for the service. 

4 

3 Read the text again and match these words 
with the pictures. 

~ntB~n fa st food outlet 
service station self-serv ice 

---1 
buffet car 

waiter service 

Complete the table with information from the text. 

Type of catering Types of venues Type of service 

(3) 

(4) 

commercial (5) 

catering (6) 

(7) 
takeaway 

(8) 
(11) 

factory or office block 
self -service 

canteens (12) 

(1) hospitals 
(9) 

(10) 

buffet car 
(2) service station 
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6 () 1 Listen to the following conversations. Decide where the 
people are and what the relationship between the people is 
(friends, colleagues, customer and waiter/waitress, customer and 
server, cabin staff and passenger, etc.). 

Venue Relationship 

Conversation 1 restaurant 

Conversation 2 customer and server 

Conversation 3 

Conversation 4 

7 () 2 Read the conversation in a cafe between a waiter and a 
customer and complete it with the expressions from the box. Then 
listen and check your answers. 

ju st ~y-to-of'Cle r wou ld you like still or sparkling 
we have two options yes, of course ~

an you tell me could I have I'd like I'll have 

__________________ J 

Complete the sentences with the correct form 
of these words from the text. 

I bar beverages cafe 
I provision reception 

profit 
subsidised 

1 It's really expensive to eat in at our local 
restaurant because you have to pay a service 

charge. 
2 The wedding was held in a 

beautiful setting by the sea. 
3 We're meeting in the tonight 

for cocktails at 7 p.m . 
4 I love meeting my friends in a _______ _ 

and chatting over a cup of coffee. 
5 'We would like to inform passengers that we will 

shortly be passing through the first class cabins 
of this train serving hot and cold snacks and 

6 'Let's get a __ _ ____ tonight , I don't 

feel like cooking'. 
7 Companies that run to help others and not to 

make money are non-_ _ __ -making. 

8 Nowadays a lot of children in the UK have free 
or school meals because 

the ir families can't pay for them. 
9 When there are wars or natural disasters, 

organisations like the Red Cross are responsible 
fo r the of emergency aid . 

Wa iter: Are you (l) ready to order? 
Customer: Yes . (2) _____ _ 

what today's specials are, 
please? 

Waiter: (3) , a 

vegetarian pasta bake and 

a warm bacon and tomato 
sa lad . 

Customer: Mmm! (4) _____ _ 

the warm bacon and 
tomato sa lad , please. 

Wa iter: (5) some 

bread with that? 
Customer: (6) some 

garlic bread, please? 
Waiter: (7) ! What wou ld you 

like to drink with your meal? 
Customer: (8) water, please. 
Waiter: (9) ? 

Customer: (l0) sparkling water, 

please. 

8 Work in pairs. Role play similar conversations 
in a fast food outlet and on an aeroplane. Use 
the conversations in exercises 6 and 7 to help 
you. 

Conversation 1 
Student A: you are a fast food outlet server. 
Student B: you are a customer. 
Conversation 2 
Student B: you are cabin staff on an aeroplane. 
Student A: you are a passenger. 
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9 Read the text and answer the questions. 

Businesses focusing on providing catering services are 
varied and multiple. Restaurants offer customers a range of 

food, drink and service options. At the high end of the market 
there are a la carte restaurants, so-called because of the type 
of menu which lists and prices all items ind ividually and 
prepares dishes to order. Service is generally of a very high 
standard with waiters/waitresses as wel l as specialist bar staff 
and wine waiters and the atmosphere is formal. Within this 
category, gourmet restaurants are the most expensive, 
reflecting the high qual ity of food and beverages and the fact 
they often have recommendations from important food critics 
and organisations, which are highly prized. 

Table d'hOte menu restaurants with fixed-priced menus, a set 
number of courses with choices within each course, are a 
cheaper alternative. Items on the menu are ready at the same 
time, rather than made to order. This kind of restaurant is often 
fam ily- run with a more informal atmosphere. 

1 What do restaurants offer customers? 
A range of food, drink and service options. 

2 What is highly prized by gourmet restaurants? 

Examples of specialist restaurants are steakhouses, seafood 
or vegetarian restaurants. There are also ethnic restaurants 
providing food and drink from a particular country. The most 
widespread of these are Italian, Ind ian and Chinese restaurants. 
Both ethnic and special ity restaurants can have either an El la 
carte, table d'hote or a combination of both kinds of menus. 
Nowadays, many restaurants are part of a regional , national 
or international chain, so menus, service, ambiance and cost 
are unified and you know exactly what to expect. This is 
particularly true of fast food outlets, many of which specialise in 
a particular type or region of cuisine and prepare food which is 
served and eaten quickly. These can either be eat-in restaurants , 
wh ich are mostly self-service, or takeaway restaurants where 
you buy cooked food to eat somewhere else, or sometimes 
both. Examples include pizzerias, kebab or fish and chip shops. 
In addition to restaurants, cafes, coffee bars, bars and pubs 
also provide catering although the focus may be more on 
drinking than eating. Cafes and coffee bars serve reasonably 
priced hot and cold drinks and light meals or snacks and are 
usually only open during the day. Bars and pubs are always 
open at night but increasingly they are serving food and drinks 
during the day too. In pubs the food is usually home-made and 
traditional, whereas bars tend to offer a European-style menu of 
salads and sandwiches. 

6 Why do you know what to expect in 
chain restaurants? 

7 What is the main characteristic of fast 
3 What are the main differences between table d'hote and food resta u ra nts? 

a la carte menus? 8 When are cafes and coffee shops 
4 What kind of food can you eat at a specialist restaurant? usually open? 
5 Which are the most popular ethnic restaurants? 9 How does pub and bar food differ? 
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1 Complete this catering survey about the area you live in. 

CATERING SURVEY 
(Please tick your answers) 

• W hat kind of resrauranrs are available in your area! 0 a la cam 0 gourmet 0 table d'hote 
o special ist (please specify) 0 ethnic (please specify) -------o fast food oudets (please specify) _ 0 other (please specify) ______ _ 

• Is the service good! 0 Yes, usuall y. 0 Not always. 0 Sometimes. 0 Nor usually. 

• How much does an average meal COSt ! ------

• Are they easy (Q reach using public transport? 0 Yes, they are. 0 Yes, some are. 0 No, they aren't. 

• Are there many cafes, bars and pubs available in your area! 0 Yes, there are. 0 No, there aren't. 

• What is good about them? 
o cost 0 atmosphere o service o food and drink o other (please specify) _____ _ 

• What could be improved in them! 
o COSt 0 atmosphere 0 service o food and drink o other (please specify) _____ _ 

• Where would you recommend having an eat-in meal in your area and why I ______________ _ 

• W here would you recommend purchasing a takeaway meal in your area and why I ___________ _ 

• What catering services do you think are missing in your area l __________________ _ 

Use the information in exercise 10 to write a short entry for an online guide about the catering services 
available in your area. Include a general introduction and some specific recommendations. You could 
give marks for cost, atmosphere, service and food and drink and suggest the best dishes to try. 

Catering in my area is very varied .. . 

a la carte /,relg'ko:t/ ____________ _ 
ambiance ! rembigns/ ____________ _ 
bar staff Ibo: sto:f/ ___________ _ 
beverage ! bevgJ'Id3/ ____________ _ 

buffet car ! bufe l ko:/_ 
cabin crew !krebm kru:/ ____________ _ 
cafe (UK) , coffee bar (US) !krefer/ !kofi bo:/ __ _ 
canteen /kren'ti:n/ 
catering !keltgI1I)/ _________ _ 
chain /tJem/ ____________ _ 

course /b:s/ 
cuisine /kwl'zi:n/ ________ _ 
o eat in /to i:t 111/ __ _ 

family-run /fremrli fAn/_ _ ___ _ 
:a t food outlet /fo:st fu :d 'autlet/ 
'ood critic /fu:d 'kntIk/ 
garlic bread /go:hk bred/ _ 
gourmet restaurant !gUdI11el 'restront/ 
:nade to order /merd tu ';):dg/ 

motorway service station /I11gutgwer 'S3:vrs 'steIJn/ ___ 
prized /pralzd/ _____________ _ 
reasonably priced / ri:ZdI1gbli praIst/ ______ _ 
recommendation /,rekgmen'deIJI1/ _______ _ 
service charge !S3:VIS tJo:d3/ _________ _ 
set number /set 'I1AI11bg/ -------------
snack /sI1rek/ 
social gathering !sguJgl 'greogrIl)/ _______ _ 
sparkling water !SpO:klIl) 'W;):tg/ ________ _ 
special / speJl/ _____________ _ 
starter /sto:tg/ 
steakhouse /sterkhaus/ -------
still water /st" 'W;):tg/ 
table d 'h6te /,to:blg'dgut/ 
takeaway / telkdwer/ __ _ 
venue /venju:/ __ _ 
waiter service / weItg 's3:vrs/ ___ _ 
wedding reception / wedlI) ri'sepJn/ __ _ 
wine waiter /wam 'weitg/ 
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