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IpeaucaoBue

Hacrosiee nocobue npeaHazHadeHo AJisi CTYACHTOB U MarucTpaHToOB, 00y4a-
IOLIUXCS 0 MporpammaM «OKOHOMHKa TOPTOBIIM U PECTOPaHHbINA Ou3Hecy», «YIpas-
JICHUE TYPUCTCKUM W TOCTHHUYHBIM Ou3Hecom». I[locoOue Takxke MOXKET OBITh
MCIIOJIb30BAHO aCMHpPaHTaMU, OOYUYAIOIIUMUCS MO HamNpaBleHUIO «DKOHOMHUKA», Ha
JOTIOJIHUTENIBHBIX KypCax aHIJIMHUCKOTO SI3bIKA.

[ens mocobust — chopMUPOBaATh Y YUAILIUXCS CIACTYIONINE HABBIKHU:

1. Hayuntbcst uyuTaTh W TOHUMATh OPUTHMHAIBHBIE HAYYHO-TIOMYJSPHBIC
TEKCTbI, OTHOCSIIIUECS K cepe Typu3Ma, peCTOPAaHHOIO OM3HECa U COMYTCTBYIOIIUM
el cekTopam Ou3Heca.

2. YMeTh IoJAepKUBaTh Oecely Ha aHTJIMHCKOM SI3bIKE U JIeNIaTh COOOIIECHUS B
paMKax U3y4aeMbIX TEM.

3. KauecTBeHHO T1epeBONUTh OpPUTHHAJIBHBIE TEKCThl CPEIHEr0 YpPOBHS
CJIOXKHOCTH.

4. CocTaBlIITh 3CCce, TMCbMEHHBIE COOOIICHHS.

[Tocobue coctouT U3 AeBATU pasnenoB. Kaxaplii paszzien CONEpKHUT JBa-TPU
TEKCTAa, B3AThIX U3 3apyO0eKHOM HAyUYHOU JTUTEpaTyphbl UIIU MPECCHI.

Kaxnplif TekcT mnpeaBapsroT 3aJaHus A O0OCYXKAEHHS, IIOClie TeKCTa
MPEAJIaraeTcsl CUCOK aKTUBHOMW JIEKCHUKH.

AKTHBHAas JIEKCUKA YPOKa 3aKPEIUISIETCS B XO/I€ BBIMOIHEHUS MTOCIETEKCTOBBIX
JIEKCUYECKUX YIPAXKHEHUM. JTO YNPAKHEHUS HA MEPEBOJ CIOBOCOYETAHUU U IPEX-
JIO’KEHUM C aHTIIMKCKOTO S3bIKa HA PYCCKUM M C PYCCKOIO Ha aHIJIMUCKuU. B xade-
CTBE JICKCUYECKUX B MOCOOME BKIIOYEHBI YIPAKHEHUS Ha 3alI0JIHEHHUE MPOITYCKOB U
3aKJIIOYUTENbHbIE YIPAXKHEHHSI HA TMCbMEHHBIN MTEPEBOJ CBA3HBIX TEKCTOB. B paszne-
JIbl BKJIFOUEHBI 33/I1aHUS HA COCTaBJIIEHUE MUCbMEHHBIX COOOIIEHUI U 3cCe.



Unit I. CULINARY TOURISM

Before you read the text, discuss these questions.
1. How popular is the culinary tourism in your country?
2. What three things would you recommend to a tourist about the food of your
region?
3. Which of these points are advantages and disadvantages for culinary tourism? Add
other points you can think of.

eating new food cultural experience exploring exotic foodways
long distance to travel drinking experience additional sales outlet
biosecurity risks  new type of tourism

TEXT: A FOLKLORISTIC PERSPECTIVE ON EATING AND OTHERNESS
(Part 1)

Culinary tourism is about food as a subject and medium, destination and
vehicle, for tourism. It is about individuals exploring foods new to them as well as
using food to explore new cultures and ways of being. It is about groups using food to
«sell» their histories and to construct publicly attractive identities, and it is about
individuals satisfying curiosity. Finally, it is about the experiencing of food in a mode
that is out of the ordinary, that steps outside the normal routine to notice difference
and the power of food to represent and negotiate that difference.

Folklorists, food scholars, and food aficionados have long been fascinated by
occasions of exploratory eating — instances of eating the new, the unfamiliar, the
alien — and by the institutions and artifacts that enable those occasions, such as
«ethnic» restaurants, international cookbooks, and folklife festivals. These occasions
and institutions include a wide variety of food-related behaviors and reflect complex
networks of cultural, social, economic, and aesthetic systems as well as individual
preferences. The definition of what constitutes adventurous eating is a contextual one
that depends on the perspective and motivations of the eater. In this essay | propose
the concept of «culinary tourism» as a framework for tying together the notion of
perspective and the variety of instances in which a foodways is considered
representative of the other. | define culinary tourism as the intentional, exploratory
participation in the foodways of another — participation including the consumption,
preparation, and presentation of a food item, cuisine, meal system, or eating style
considered to belong to a culinary system not one's own. This definition emphasizes
the individual as active agent in constructing meanings within a tourist experience,
and it allows for an aesthetic response to food as part of that experience.

Exploration and intentionality define these instances as tourism. Participation
occurs specifically because of the perceived otherness of the foodways, and that
otherness elicits curiosity. Although scholarship concerning the anthropology of
tourism primarily addresses exploration of new spaces, it has generated concepts
applicable to the exploration of new culinary domains as well. Sightseeing is only a
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partial engagement with otherness, whereas culinary tourism, utilizing the senses of
taste, smell, touch, and vision, offers a deeper, more integrated level of experience. It
engages one’s physical being, not simply as an observer, but as a participant as well.
New experiences may be tried, however, for a variety of reasons, not all of which we
would consider touristic. For example, individuals may participate in an exotic
foodways out of consideration for one’s host, in response to a challenge, as a
statement of rebellion against the status quo, to conform to social obligations or
norms, and so on. Tourism, on the other hand, involves new experiences for the sake
of the experience itself. Through tourism, we satisfy our curiosity about otherness.
And we expect to find pleasure in seeking the unknown, perhaps not in the unknown
itself, but in the conducting of that search; we may not like the food after all, but we
can have fun trying it. Furthermore, the pleasure we find in food and eating can be of
an aesthetic nature, satisfying our sensibilities of taste, proportion, and appearance, so
that the pleasure stems from the food itself and not from what it represents.

Intentionality also assumes the perception, or categorization, of a food complex
as other, and it is this perception that shapes our approach to the food. We must think
of a food as being somehow different, new, or exotic in order to think of exploring it.
This perception can shift with experience, and the shift can move us toward tourism
or away from it. What may begin as touristic eating may change with familiarity. We
may try a new food with trepidation, but once we discover the taste is pleasing, we
may then eat that food for aesthetic enjoyment. An example of such a shift occurred
personally during a meal at a Taiwanese restaurant in the United States in which |
came across a chunk of unknown substance in a sea food stew. Because the other
ingredients were sea creatures and the chunk resembled marbled fat, my dinner
companions and | tried to identify what animal it may have belonged to. After a
tentative taste, we realized it was plant — more specifically, taro — and we ate it with
hunger rather than curiosity.

Similarly, we have probably all had the experience of unknowingly eating
something that we otherwise would have considered inedible or unappealing and
would have approached with curiosity, with the sense of trying something different.
An example that plays upon ethnic stereotypes occurred while | was traveling in
Burma and was served dog-fried rice at a small lunchroom. Not knowing the
ingredients but recognizing the general category of the dish and being hungry, my
Western traveling companions and | ate enthusiastically. During the meal, however,
the cook responded to our questioning gestures about the meat in the dish with an
«arf, arf». We immediately lost our appetites. Those of us who continued to eat did so
out of curiosity rather than hunger, and with a definite sense
of eating something outside our usual boundaries of what was edible. Our initial
consumption of this food was not a voluntary participation in another, but a
misperception of the familiar. We moved from eating to satisfy physical hunger to
eating as outsiders.



Vocabulary list

1. aficionados, n MMOKJIOHHUKH

2. to be fascinated by OBITh OYapOBAaHHBIM

3. instances, n puMephbl, 00pa3iibl

4. alien, adj Yy)KECTPaHHBIH, HHOCTPAHHBIN

5. folk, v Hapo/I

folklore, n COBOKYITHOCTh 00BIYaeB, 0OPSIOB, MTECEH U
JIp. SIBJICHUI ObITa HAPOJIOB

folklorist, n YUCHBIH, M3yJaromuii (POoIbKIOp, HAPOIHOES
TBOPYECTBO

6. festival, n becTuBaIb

7. Dbehavior, n HIOBE/ICHUE

8. aesthetic, adj CTETUYECKUN

9. foodways, n IIPOJIOBOJILCTBHE

10. consumption, n notpeoieHue

11. cuisine, n KyXHS

12. otherness, n HEIMOXO0XKECTD, OTINYNE

13. curiosity, n JIF0003HATENBHOCTD

14. engagement, n 00s13aTeIbCTBO

15. utilizing, adj UCITOJTB3YFOIITH I

utilize, v HCIIOJIb30BaTh

16. rebellion, n OYHT, BO3MYIIICHHE

rebel, v OyHTOBaTh, IPOTECTOBATH

17. for the sake of paau

18. familiarity, n 3HAKOMCTBO

19. trepidation, n TpeneT, 0eCIOKONCTBO

20. chunk, n KYCOK

21. taro, n KOpPEHb Tapo

22. unknowingly, adv HEH3BECTHBIM 00pa30oM

23. inedible, adj HECHENO0HBII

24. unappealing, adj HEIPUBJICKATEIbHBINA

25. misperception, n HEMPaBUIILHOE BOCIIPHSITHE.

Exercises

I. Read and translate the text.



I1. In each box, match the words and phrases from the text to make word
partnerships.

1 folklife a) cookbooks 5 exotic e) stereotypes
2 ethnic b) behaviors 6 satisfy f) foodways
3 international c) festivals 7 discover g) curiosity

4 food-related d) restaurants 8 ethnic h) the taste

I11. Find a word in the text that means approximately the same as:
1. the feeling you have when you need to eat;
2. a strong desire to know or learn something;
3. a set of idea that people have about what someone or something is like, especially
an idea that is wrong;
4. think that something is likely to be true;
5. a person who studies or collects folklore;
6. not known or recognized.

IVV. Answer the following questions.
What is exploratory eating?
How does the author define «culinary tourism»?
What are the reasons for food exploring?
What is aesthetic response to food as part of tourist experience?

V. Sum up what you have learned from the text about:
otherness;
individuals, exploring foodways;
unknowingly eating;
touristic eating;
exploratory eating;
adventurous eating.

V1. Read the text below:

Realms of culinary experience (Part Il)

In the context of foodways, the crux of otherness involves three realms of
experience — what | call the realms of the exotic, the edible, and the palatable. The
exotic is a continuum from the familiar to the strange that defines the similarity of
things to our known socially constructed universe. It is based on our individual
histories and personal tastes as well as on the collective cultural experience and the
generally accepted culinary aesthetic.

The realm of the edible consists of cultural categories of what can and cannot
be eaten, in the sense that one’s humanity is tied to observing such categories.
Edibility is culturally specific, it can be a reflection of a culture’s social structure. The
question of edibility automatically occurs at the extreme end of the exotic continuum



since the unknown raises questions not only about whether a food can be eaten, but
also whether it should be eaten.

The realm of the palatable is an aesthetic rather than cognitive one, dealing
with what is considered pleasing within a culinary system. Foods may be considered
edible, but their selection for consumption will depend on whether or not they are
considered savory, appetizing, or appropriate for particular contexts. Certain food
items or aspects of a food system may be considered culturally edible but unpalatable
to a particular eater or group of eaters, and therefore would appear inedible.
Vegetarians, for example, may find meat not only unpalatable, but also inedible.

The difference between the realms of edible and palatable is perhaps most
clearly seen in how we use them to evaluate other eaters. The eater of the «not
edible» is perceived as strange, perhaps dangerous, definitely not one of us, whereas
the eater of the unpalatable is seen as having different tastes. Both realms refer to the
potential consumption of a particular food or aspect of foodways, but edibility refers
to the categorical possibility; palatability to the aesthetic. The first is what we can eat;
the second is what we want to eat. By treating these categories as dynamic cultural
resources available for individual manipulation and responsive to change, it is
perhaps more accurate to portray these realms as axes that cross each other, forming
four quadrants. These quadrants allow for overlapping, so there can be foods that are
exotic but edible and foods that are familiar but inedible.

Exotic

Edible ) Inedible
Palatable J L Unpalatable

ED

Food items can shift in their location within these realms, because individuals’
and society’s perceptions of edibility and exoticness can shift. This shifting can occur
in any direction along these axes: from the exotic to the familiar or the familiar to the
exotic, and from the edible to the inedible or the inedible to the edible. It can also
occur with any aspect of foodways — a specific ingredient, a particular dish, eating
style, or preparation method — as well as entire cuisines.

VII. Sum up what you have learned from the text about familiar, exotic,
edible/inedible, palatable/unpalatable realms of culinary experience.



VIII. Work in pairs. Read the notes about ethnic foods in the world and
complete the table below based on your experience and eating habits. Use a
dictionary. Compare your answers with your neighbor.

Exotic Familiar Edible Inedible
Palatable Unpalatable
-A - - -A

A. Southeast Asia

The Philippines, Thailand and Cambodia have got a few things on their menus that
aren’t for the faint-hearted. Arachnophobes, steer clear of the fried spiders! These are
a regional delicacy in the town of Skuon in Cambodia and these species of tarantula
are the size of a human palm. Although the taste of them has been described as bland,
it’s the contents of the abdomen that might be worth having second thoughts over,
you’d basically be eating a spider’s eggs and guts.

B. Mongolia

The most common rural dish is cooked mutton, often without any other ingredients.
In the city, every other local displays a sign saying «buuz». Those are steamed
dumplings filled with meat. Other types of dumplings are boiled in water (manti), or
deep fried in mutton fat (khuushuur). Other dishes combine the meat with rice or
fresh noodles made into various stews or noodle soups. The most surprising cooking
method is only used on special occasions. In this case, the meat (often together with
vegetables) gets cooked with the help of stones, which have been preheated in a fire.
This either happens with chunks of mutton in a sealed milk can (khorkhog), or within
the abdominal cavity of a deboned goat or marmot (boodog).

C. India

When a cuisine uses spices in such abundance that the meat and vegetables seem like
an afterthought, you know you’re dealing with cooks dedicated to flavor. There are
no rules for spice usage. The same spice can add zest to savory and sweet dishes, or
can sometimes be eaten on its own — fennel seed is enjoyed as a breath-freshening
digestive aid at the end of meals. The regional varieties are vast. There's Goa's
seafood, there's the wazwan of Kashmir and there's the coco nutty richness of Kerala.
Dal — India has managed to make boiled lentils exciting. Dosa — a pancake filled with
anything from cheese to spicy vegetables, perfect for lunch or dinner. Chai — not
everyone likes coffee and not everyone likes plain tea, but it's hard to resist chai.

D. Iceland and Greenland
Iceland and Greenland are not just places to brave the cold and the dark in, but also
they test your stomach strength by offering the dish called Hakarl — fermented shark.
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It’s cured for months by being buried under sand and when it’s good and rotten, it is
strung up to dry out for a few months more. It is said to have an overpowering, gag-
provoking ammonia smell and the real challenge is keeping it down after the stink of
it has bowled you over. But if you can consume a piece of rotten shark without
bringing it back up again, then you’ve the strength and bravery of a Viking!

E. Mexico

The cuisine of the Mesoamerican country has a little bit of everything — you’ll never
get bored. Amongst the enchiladas and the tacos and the helados and the quesadillas
you’ll find all that avocado, tomato, lime and garlic with beans and chocolates and
chilies to boot. It is rich with antioxidants and good healthful things. It doesn't taste
healthy though. It tastes like a fiesta in your mouth. Mole — ancient sauce made of
chili peppers, spices, chocolate and magic incantations. Tamales — an ancient Mayan
food of masa cooked in a leaf wrapping. Tostadas — basically the same as a taco or
burrito but served in a crispy fried tortilla which breaks into pieces as soon as you
bite into it.

F. Tanzania / Kenya

In some parts of Africa drinking animal blood is a tradition. It comes down
generations from when people would have walked at great lengths across a desert,
drinking animal’s blood was thought to give the traveler strength and stamina. The
Masai people drink animal’s blood to celebrate the birth of a child as well as
consuming it as part of their regular diet. If you’re in Africa and happen upon some
cow’s blood (naturally of course) then mix it with some milk and pour it into your
scrambled eggs or fry it with rice.

G. Lithuania

Lithuanian food is heavily based upon root vegetables (e.g., potatoes and beetroot),
meat, and dairy products, which can all be grown in Lithuania’s cold climate. Filling,
hearty, and meant to keep you warm from the inside, Lithuanian food is certainly
something worth trying. Here is traditional Lithuanian dish that have been passed
down from grandparent to grandchild for centuries. Chilled Borscht (Saltibarsciai).
Served seasonally, this beetroot and kefir soup is accompanied by hardboiled eggs
and boiled potatoes. Notably, chilled borscht is a shocking color of bright pink and is
an indicator that warm weather has arrived in Lithuania.

H. China

Asia’s weird food is for the stomachs of steel, the champions of extreme eating and if
you’re looking to challenge yourself (and your gag reflexes) then this is where you do
it. China is proud of something they call «Thousand Year Egg» which is pretty self-
explanatory, although not quite a thousand years, these duck, chicken and quail eggs
are buried in a mixture of ash, salt, rice and clay for several weeks or months.
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I. Japan

Japanese apply the same precision to their food as they do to their engineering. You
can get a lavish multi-course kaiseki meal that presents the seasons in a spread of
visual and culinary poetry. Or grab a seat at a revolving sushi conveyor for a solo
feast. Or pick up something random and previously unknown in your gastronomic
lexicon from the refrigerated shelves of a convenience store. It’s impossible to eat
badly in Japan. Miso soup — showcases some of the fundamental flavors of Japanese
food, simple and wholesome. Sushi and sashimi — who knew that raw fish on rice
could become so popular?

G. Bolivia

A mixture of lamb and beef meat cooked slowly — bones and all — until tender, and
served with what look like mashed potatoes, but are really mashed Lima beans, green
peas, white corn and potatoes. A lot of flavor goes into both the meat and veggie
mash with hefty amounts of chili, cayenne pepper, cumin, oregano, and mint. This is
such a great dish, but is hard to find outside of Bolivia.

IX. Study the words in the box below:

hospitality  edible tourism  vegetarian  advertisement direction
mixture  stressful wholesome Japanese  strength exoticness
possibility broaden promotional

1. What is the connection between all the words?

2. What is the base word in each case?

3. What do we call the extra letters?

4. What effect do the extra letters have on the base word?
5. Can you think of another with each suffix?

X. Niagara Culinary Tours offers the experience of a walking food tour.
Read the travel advertisement. W hat would you expect from this trip? Make
a list.

«Winner of the 2015 Ontario Culinary Tourism Experience Award.
Niagara Culinary Tours offers the unique experience of a walking food
tour. Think of it as speed dating with restaurants! We offer a blend of
culture, food and history. Enjoy what Niagara’s locally owned and operated
restaurants have to offer. Each Niagara Culinary Tour will visit several
local restaurants where you will have a taste of Niagara cuisine and meet
chefs, owners and friendly hospitality professionals. Along the way your
guide will talk about the history of the area and point out cultural
landmarks. You will get a chance to eat, walk and embrace your inner
foodie!» (http://www.niagaraculinarytours.com/eat-local).
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XI. Read the information about tours, offered by Niagara Culinary Tours,
then answer the questions.

Beyond the Falls: Niagara Falls Food Tour

Dates: May 1 to September 30, 2017

When: Thursday, Friday, Saturday, Sunday

Time: 1:30 p.m.

Price: $65 per person

We all know Niagara for the Falls, now it’s time to experience it for the food! The
Falls may be the most important part of Niagara’s history but food plays a significant
role in shaping Niagara’s culture. On this tour we celebrate the history along with its
local food!

On this walking tour, we take a culinary journey that embraces Canadian food. We
will enjoy a taste of Europe alongside a more contemporary take on the foods that
Canadians love! A stop at an off the beaten track family owned Italian restaurant or
perhaps a bit of gelato to cool you down.

This is not a bus tour, it is a walking tour. It gives us the freedom to stop to see that
new bloom or just say hello to one of the local restaurant owners who is waiting to
greet us. Our groups are small because we want it to be about the experience. Explore
Niagara Parks with a licensed local guide for unique horticultural and architectural
views of the Falls.

You will remember the stories of daredevils, incredible food, wonderful people and
learn a few local secrets along the way.

Niagara on the Lake Foodie Tour

Dates: April 1 to November 20, 2017

When: Thursday, Friday, Saturday, Sunday

Time: 1:30 p.m.

Price: $65 per person

Originally the settlement of Butlersburg, the beautiful town of Niagara on the Lake is
filled with old world charm and new world cuisine. Enjoy a picturesque 3.5hour walk
along the streets of Old Town. This tour focuses on both history and culture while
introducing you to fantastic flavours of local food.

Each Niagara Culinary Tour will visit several local restaurants where you will have a
taste of Niagara cuisine and meet chefs, owners and friendly hospitality professionals.
Along the way your guide will talk about the history of the area and point out cultural
landmarks. They will also talk about farm to table, current food and wine trends and
of course Niagara VQA wines. You will find yourself comfortably full by the end of
the tour. You will get a chance to eat, walk and embrace your inner foodie!

St. Catharines Food and History Tour
Dates: April to October 2017

When: Tours run Saturdays only

Time: 1:00 p.m. to 4:00 pm.

Price: $65 per person
13



This 3 hour walking food tour blends just the right amount of history, culture, food
and wine facts to create a perfect balance. Food stops in the downtown core may
include, a trip to the St Catharines market, a fine dining restaurant that has been in
business for 30 plus years, an eclectic community oriented cafe and lounge and
maybe even a stop at a vegan doughnut shop. This area is on the cusp of some very
exciting changes. Downtown St. Catharines is now home to First Ontario Performing
Arts Centre, Meridian Centre home of the Ice Dogs and Brock University’s
Marilyn I. Walker School of Fine and Performing Arts. It is an area with tremendous
energy and vibrancy that sometimes gets overlooked. Let us introduce you to the
passion and personalities that make this neighborhood so unique.

Niagara Culinary Tours will visit a minimum of 4 restaurants and provide broad food
samplings. Your tour includes all food and there will be water available during some
of the tour stops. Most will find that this is enough food to be comfortably full.

The walk is a flat 2 km loop. We will finish within a block of where we start.

Winter Wonderland Food Tour

January to March 2017

Friday, Saturday and Sunday

Time: 1:00 p.m.

Where: We meet at The Irish Harp Pub, 245 King Street, Niagara on the Lake

Price: $50 per person

Niagara Culinary Tours is proud to be the winner of the Ontario Culinary Tourism
Experience Award.

Winter in Niagara on the Lake can be magical. Bundle up and join us for a a perfect
blend of history, culture and of course culinary delights! Our professional and highly
entertaining guide will lead you on a visit to a few hidden gems in the heart of Old
Towne Niagara on the Lake.

You may have a bit of Irish stew, sip on a little hot cocoa, visit a beautiful Inn near
Lake Ontario and have an entirely enjoyable and tasty afternoon.

This tour is approximately 2.5 hours long and we meet at the Irish Harp Pub and end
a block away on Queen Street. Our tour is a 2 km stroll at a leisurely pace.

Questions.
1. What can you discover about geography, cultural landmark, and culinary traditions
of Niagara from reading trip adverts?
2. Look back at your own criteria for an enjoyable trip. Do you think you would have
enjoyed the trip from what you read about it?
3. Prepare the summary of the text in 10-12 sentences.

XIl. Look at these adjectives: delicious, attractive, breathtaking, traditional,

beautiful, lovely, rich, fascinating, ancient, unique, exciting, traditional, fantastic,
fabulous, picturesque, multinational.
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Which category below each adjective can be used with?
Food
Culture
Scenery
People

X111, Think of some unusual food from your country or country you have
visited. What are the most representative dishes are for the food in your region?

XIV. Work in pairs or small groups. Imagine that a group of young people
are coming to visit you and your families on an exchange programme. They will be
coming for two weeks in the summer. Plan a programme which will allow them to
get a good understanding of your country and the area you are living in. Set your
programme out in the form of a detailed itinerary. Use ex. XIII as an example.

XV. Write an accountant of about 120 words, of a real or imaginary food
trip.
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Unit Il. THE FOODSERVICE INDUSTRY

Before you read the text discuss these questions:
1. Why do people like eating out?
2. What do restaurants provide?
3. What are advantages and disadvantages of fast food?

TEXT: WHAT MAKES THE FOODSERVICE INDUSTRY SO IMPORTANT?

Restaurants and caterers provide both a service and product. The service is
feeding an individual who is not eating at home and the product is the meal itself.

There are millions of people away from their homes every day either by
necessity or by choice. The restaurant and catering business has developed to feed
this huge number of transients — office and factory employees, schoolchildren,
military personnel, travelers and people out to have a good time. Because there are so
many to feed, the restaurant and catering business is one of the largest and fastest-
growing industries in the world. Those who eat away from home spend vast sums of
money on restaurant or catered meals. This is similar to the related accommodations
industry, the hotel and motel business, which provide a service in the form of
housekeeping and a product in the form of rooms, meals and beds.

Restaurants offer their service and product at a fixed location while the catering
business is a mobile one providing foodservice either for special occasions or for
places where meals are usually not prepared. An example of the first kind of catering
service can be found in most large hotels which provide special meals for groups
holding celebrations, meetings, or banquets on their premises. The second kind is
best exemplified by the meals served by airlines: food is prepared in kitchens
operated by a catering company, delivered to the airplane, and simply heated before
being served to the passengers.

The restaurant and catering industry employs literally millions of people
throughout the world. Particularly in tourist areas, the foodservice and
accommodations industries are major employers and play a principle part in the
regional economy. Like most other service businesses, foodservice is labour
intensive which means it employs a high proportion of workers in relation to the
number of people it serves.

With regard to changing social patterns, it is expected that there will be more
changes in the consumer demand for the most of the existing types of foodservice.

This is because people’s food-related behavior is connected to a variety of
social habits and customs which can be strongly influenced by the changes in the
world economy and in the economic structure of the family, especially in the
industrial nations.

The accelerated entry of women into the national workforce leads to a greater
amount of money spent in eating places. Besides the increase in meals eaten away
from home, there has been a greater tendency to serve fast food, take away meals at
home and men and children cooking their own main meals. These parallel of more
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women in the workforce, and of more meals eaten, or purchased outside the home
can also be seen, in different degrees, in many industrialized regions.

The fast food diet, popular both for its convenience and low cost, tends to be
high in fats and carbohydrates and lacking in the nutritional value necessary to make
a complete balanced diet.

Apart from its nutritional value, the fast food meal is usually served with a
quantity of paper and plastic utensils. These are used to save labour and the paper can
be recycled or reprocessed into new paper products; the plastic cannot be used again.

Rather than becoming part of the ecological cycle, it pollutes or stays
unchanged in the environment.

The environment is important to every stage and every aspect of the design,
construction, and other preparations for opening a restaurant or catering service.
Equally important, the total sense of an area must be part of the type of service which
Is to be provided. The combined effect of changing social patterns and heightened
public awareness has contributed to a rapid change in the variety and complexity of
food establishments. The increasingly complex and sophisticated which have been
developed in every, from production and processing to marketing and distribution
require a very high level of expertise and highly qualified labour resources to open a
foodservice establishment.

For the restaurateur or caterer who has a genuinely original idea and no
aversion to hard work it remains possible to translate his ideas into a service that
fulfils a basic human need in a pleasurable and profitable way.

Vocabulary list

1. cater (for), HOCTAaBJISATH MPOBU3HIO, TPOYKThI TUTAHHS

caterer, n MOCTABIIHMK ITPOBU3UH

catered meals e/1a, MPUTOTOBJICHHAS BHE JIOMa

2. feed, v KOPMHTbCSI, TUTATHCSI, OTKaPMIIUBATh

3. restaurant and catering business pPECTOpPaHHOE JICTIO

4. foodservice, n yCIIyTU B c(hepe 00IIeCTBEHHOTO

5. transient, n BPEMEHHBIN JKWIELL; IIyTELIECTBYOIINN
KJIMEHT

6. employ, v HAaHUMaTh, OpaTh HA paboOTy

employer, n paboToIaTeIIb, XO3HH

employee, n CITyXaIui, pabOTHUK, COTPYTHHK

employment, n 3aHATOCTb

7. personnel, n HePCOHAT, INYHBINA COCTaB, Kaphl

8. fast-growing, OBICTpOpACTYIINH

9. vast, adj OOIIMPHBIH, TPOMATHBINA, MHOTOYUCIICHHBIN

10. huge, adj OTPOMHBII, TPOMAJIHBIHN, TUTAHTCKUAN

11. similar to, adj MIOXO0KHI, aHATOTHYHBIN

12. related, adj WUMEIOITUI OTHOIIECHUE K. ..

13. housekeeping, n BeJICHHUE (JOMAITHETO0 )X 0351 CTBA
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14.
15.
16.
17.
18.
19.
20.
21.
22,
23.
24,
25,
26.
27,
28.
29.
30.
31.
32,

banquet, n
premises, n (pl)
exemplify, v
particularly, adj
principal, adj
labour intensive
social patterns
consumer demand
behavior, n
social habits
influence, v
industrial nations
workforce,n
take-away meals
convenience, n
convenience food
lack, v

value, n
nutritional, adj

nutrition, n
nutritionist, n

33.
34,
35.
36.
37.
38.
39.

40.
41.
42.
43.
44,
45.
46.
pro

recycle, v
ecological cycle
reprocess, v
environment, n
awareness, n
contribute to, v
sophisticated, adj

techniques, n
processing, n
expertise, n
restaurateur, n
genuinely, adj
aversion, n
profit, n

fitable, adj

Exercises

|I. Read and translate the text.

OaHKeT, TP, 3BaHbIN 00e]

MOMEIIEHUE, TOM C TTOCTPOUKAMHU
CIIY>KUTh IPUMEPOM

OY€Hb, UpE3BbIYAITHO, OCOOEHHO
TJIaBHBIA, OCHOBHOM, BEAYIIUI
CO3HAIONIUHN OOJBITOE KOJTUUECTBO MECT
MOJICIH OOIIECTBEHHOTO ITOBEICHUS
MOTPEOUTETHCKUIA CIIPOC

MOBEJICHUE, MAHEPbI

HOPMBI OOIIECTBEHHOTO TTOBEICHHS
BIIMSITH, OKA3bIBATh BIUSHHUC
IIPOMBIIIJICHHO-PA3BUTHIC CTPAHBI
pabouas cuia, KOJIHIECTBO pabOTArOIINX
TOTOBOC ITUTAaHHUC

ya00CTBO

MPOJIYKTHI, MOy padpuKaTs
HUCHBITEIBATh ~ HEAOCTATOK; HE  HMCTh;
HYKJIaThCs

IIEHHOCTh, CTOMMOCTbD

MMUTATECIbHBIN

MMATaHUe, ITUIIa

JMETOJIOT, JUETBpay

BTOPHUYHO MCIIOJIH30BaTh, IepepadboTaTh
AKOJIOTHYECKUIN LIHKII

MOJABEPTHYTH MepepadoTKe

OKpY)KEHHE, OKpY’KaroIas cpea
OCO3HAHHE, OCBEIOMIICHHOCTD

BHOCHUTH BKJIaJI; CIOCOOCTBOBATH
CJI0>KHBIN, TOHKUW, YTOHYEHHBIM,
VCKYIICHHBIN

METO/IbI, CIOCOOBI, TEXHUYECKUE TIPHEMBI
o0OpaboTka, mepepaboTka MpOaYKTOB
3HAHUE U OMBIT

pecropaTop

HCKPEHHE, HEMO/1/ICJIbHO

HEO0X0Ta, OTBpAIllEHUEe, AaHTUIATHUS
pUObLIb, BHITOIA

BBITOJTHBIN, MPUOBLTEHBIN
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I1. Answer the following questions.

e What do restaurants and caterers provide?

What makes the restaurant and catering business one of the largest and fastest-

growing in the world?

What makes it so profitable?

In what way are restaurants different from the catering business?

Why is the foodservice industry labour intensive?

How does the consumer demand for food service change?

What influences people’s food-related behavior?

What modern trends in terms of eating habits can be seen many industrialized

regions?

e What new social patterns have resulted in the increase in meals eaten away from
home?

e What are the advantages and disadvantages of the fast food diet?

e What aspects are particularly important for opening a restaurant or catering
service?

e What contributes to a rapid change in the variety and complexity of food
establishments?

e How efficient should restaurants and caterers be? Why?

e What is required to be a success in the restaurant and catering business?

I11. Sum up what you have learned from the text about:
- the reasons for fast development of the foodservice industry:
- the difference in the service provided by restaurants and catering business?
- the factors that make the foodservice industry labour intensive;
- the new social patterns that contribute to a rapid development of foodservice;
- the advantages and disadvantages of fast food,;
- the new heightened requirements for those who want to succeed in this line of
business.

IV. Find in the text phrases which mean the same:
1. IIpenocraBnaTh Kak 00CITyKMBaHUE, TAK U CaM TPOYKT;
2. HakopMHUTb OTPOMHOE KOJIMYECTBO JIFO/IEH, KOTOPbIE HAXOAATCS BAAIU OT I0Ma.
3. TpatuTh KoJIOCCAJIbHBIE CYMMBl JIGHEI Ha pECTOPAHHOE NHUTaHHE U €1y,
IPUTOTOBJICHHYIO BHE JIOMA.
4. To ke caMoe OTHOCHUTCSI K MHAYCTPUH F'OCTEIPUUMCTBA, KOTOpasi TECHO CBsA3aHa C
PECTOpaHHBIM OM3HECOM.
5. B ycraHoBneHHOM MecTe.
6. [IpencraBisaTe coenuanbHOE OOCTYy)XKMBaHHE BO BpeMsl TOPXKECTB WU
KOH(EpEeHIIHI.
7. Hamnydimum npuMepoM sIBIISIETCSl 00CITy )KHBaHUE MUTAaHUEM PEHCOB aBUAIMHUH.
8. [IpocTo pazorpeBaercs mepes TeM, Kak MoJaeTcs Maccaxnupam.
9. B GykBaiibHOM CMBICIIE.
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10. B ocoGeHHOCTH B 30HaX TypH3Ma.

11. UrparoT BaKHYIO pOJIb B PETHOHATBHON YKOHOMUKE.

12. ITogo6HO apyrum cdhepaMm 0O0CTyKUBAHUS.

13. OGecneunBaromnii BEICOKUNA YPOBEHBb 3aHSATOCTH.

14. TloTpebuTenbCKuil cipoc Ha OCOOEHHO MPUBJIEKATEIbHBIE BUBI YCIYyT B cepe
UTAHWSL.

15. PazHooOpa3ue o01ecTBEHHBIX HOPM U 00ObIYAEB.

16. laTeHCMBHOE BOBJICUYCHHE JKECHIITUH B TPYJOBBIC PECYPCHI CTPAHBI.

17. Bce pacTymas TeHIAEHIUS MTUTATHCS MPOTYKTaMU OBICTPOTO IPUTOTOBICHHUS.
18. Tlumma, KyruieHHast u moTpedisieMas BHE IoMa.

19. TlonHOCTRIO COATAHCUPOBAHHBIN PAIIMOH MUTAHUS.

20. IlurarenpHas IEHHOCTh MPOAYKTOB.

21. BMecTo TOro, 4T00BI CTaTh YaCTHIO SKOJOTHYSCKOI0 IIHKJIA.

22. B paBHOW CTeNeHW BakHO, 4TOOBI oOmias arMocdepa MecTa ObLIa YacCThIO
MPEIOCTABIIEMBIX yCITYT.

23. Okpyskaromias cpeia O4eHb BaKHA JJIS IPSATPUATHS TUTAHUSL.

24. TToBBIIICHHOEC BHUMAHKE CO CTOPOHBI OOIIECTBEHHOCTH.

25. Bce 6ornee ci0XHbIe U U30IIPEHHBIE METO/IBI.

26. Beicokuii ypoBeHb Mpo¢eCCHOHATLHON KOMIIETSHIIHH.

27. BeicOKOKBaIM()UIIUPOBAHHBIE PAOOTHUKH.

28. He O6pesroBath TspKeNnoil paboTOM.

29. Y noBieTBOpATh 6a30BbIE TOTPEOHOCTH YEIOBEKA B €]I€.

30. [IpuOBLITEHBIM U PUATHBIM 00PA30M.

V. Reorganize this text so that it is in three paragraphs. The topics of the
paragraphs are:
— food;
— places to eat;
— eating habits.

The first sentence is in the correct position.
People in Britain eat many different kinds of food.
a) Most people have an evening meal at about six o’clock, but some people prefer to
eat later.
b) Many people buy frozen food and food in packets because this is more convenient.
c) Some people eat a large cooked breakfast. But this can be very fattening.
d) Food from other countries, especially Chinese and Indian food, is also popular.
e) During the day, nearly everyone drinks cups of tea and coffee.
) Fast food and pizza restaurants are also very popular.
g) There are traditional dishes, such as roast beef, and fish and chips.
h) In most towns you can find Indian and Chinese restaurants, and sometimes more
expensive French restaurants.
1) Lunch is anytime between twelve and one.
J) Pubs usually serve meals, which are often more traditional food.
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V1. Practice your grammar. Put each verb in brackets into the Present
Simple or Present Continuous.
1) You (like) fast food? I (go) to get some hamburgers.
2) You (eat) Indian food? I (cook) a curry at the moment.
3) You (like) dancing? I (go) dancing every Saturday. | always (have) a good time.
4) You (leave)? Nobody (leave) as early as this. — Sorry, but my friend (wait) for me
outside.
5) We (think) of going skating. It (not cost) a lot. Come with us. — Sorry, but I (study)
for a test tomorrow.
6) (Always we go) for an ice-cream after a film. Coming? — That’s kind of you, but I
(live) very far away and it (take) me ages to get home.

VII. Some verbs are only used in the simple form. Rewrite each sentence
using the verbs in brackets.
Example: The meal was very cheap. (Cost)
The meal didn’t cost a lot.
1. There is a lot of salt in hamburgers. (contain)
2. Losing weight is also a matter of what exercise you take. (Depend on).
3. If you forget to turn off the oven, it’s not a problem. (Matter).
4. She has a fish restaurant near the harbor. (Own).
5. Actually this recipe book is mine. (belong to)
6. Now | am slimmer, my clothes are the wrong size.(fit)
7. You might think this fish is fattening, but it isn’t. (seem)
8. A three-course meal is really expensive here. (cost)

VIII. Read and discuss the text below:
The Crimes of eating

Junk-food diets may be leading young people into crime and delinquency.
British research has shown that poor quality foods and low levels of vitamins can
cause aggressive, anti-social behavior in young offenders.

Often the link between diet and behavior is easily explained. The iron vitamin,
for example, is needed to produce the enzymes which keep down the body’s
adrenaline levels. Without those enzymes, excess adrenaline makes a person
excitable and undisciplined. If someone goes without the proper vitamins all the time,
their whole character may change.

Dr. Damian Downing is working on the Alternative Sentencing Option
programme, which tries to reserve such changes by helping young criminals change
their diets. He asks young offenders to fill in questionnaires about their food and
about how they feel. «They consistently have terrible health. Their diet is very poor,
because cash has usually been a problem, and they haven’t been educated into a good
diet. Life for them is like wading through a fog most of the time. It takes them the
whole morning and half the afternoon to wake up». A better diet can lead to rapid
improvement. «Three months is enough to see a striking change in the way they
behave. They become noticeably nicer and more sociable».
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Discuss the following points:
1. What is the main point about junk food?
2. What kind of food so young offenders eat? Why?
3. How do young offenders feel because of the poor diet?
4. What ways of improvement does Dr. Downing suggest?
5. Have you heard of similar research in Russia?
6. What do you know about the problem of junk food?

IX. Write a description of your usual eating habits at weekends.
Use this outline:
Most days
During the morning
At lunchtime
Sometimes
In the evening
At weekends
Discuss eating habits in Russia.
Talk about these points:
1) popular kinds of food; 2) national dishes; 3)restaurants and other eating places.

X. Render the text into English:

[loueMy oM TOTOBBI BBIOPAChIBATH COCTOSIHUS HA MOCEIIEHUE PECTOPaHOB?
HecomHeHHO, *kellaHue BKYCHO MOECTh — 3TO TOJIBKO OJIHA U3 MPHUYMH MOCELICHMS
pecropanoB. Ho mroamn Xondtr B pecTopaHbl HE TOJBKO AJII TOTO, YTOOBI yTOJMTH
roion. Hanpumep, paGoTaromue aaneko OT AOMa JOJDKHBI TJ€-TO MUTAThCA, KaK U
NacCaXupbl B TOE3[€ WJIM B CaMoJieTe, OJHAKO OTPOMHOE MHOXKECTBO JIIOJEH
OTPAaHUYUBACTCS COHJIBUYEM I HACKOPO CHEICHHOM MHILeH MpsiMo Ha pabodem
MECTE MJIM Ha CKAMEWKE TapKa.

BonpmmHCTBO MIO/IEH MOCEImAalT PECTOPAaHbI I TOTO, YTOOBI MOOOIIATHCS C
JIPYTUMH, OOCYIUTH JETOBBIE BOMPOCHI MM MOMPOCTY pa3Bieubcs. COCTOSTENbHbIC
MPEJICTAaBUTENN CPETHEr0 Kiacca MOTYT MO3BOJIUTH ceOe pPEerysipHOE MOCEHICHHE
PECTOPAHOB, KOTOPBIE COCTABISIOT YaCTh MHAYCTPHUH OT/IbIXA.

MHorue CYuTaIoT, YTO B ATMOXY TEIEBUACHUS JINYHOE OOIEHHE YTPATHIIO CBOIO
npuBieKaTensHOCTh. OfHako 3T0 He Tak. JI1000M BHJ MOMAaNIHUX MPHKIIOYEHHH
NPUBOAUT K OJHOOOpA3WI0 M CKyKe, MOITOMY BCE T€, KTO HMEET BO3MOXHOCTD,
U30eraloT 0CTaBaThCs JI0Ma, & CTPEMSTCS IPOBECTU BeUep C MPUSTHHIMHU M HY>KHBIMH
JIOIbMU B KaKOM-TTHOO pa3BieKaTeIbHOM 3aBEJICHUH, TJI€, K TOMY K€, MOXKHO BKYCHO
HIOECTb.

Takum 0o0pa3oM, pecTopaH BCTaeT B OJUH P C KHHOTEATPOM, TEaTpOM U
OpPOYMMH MecTaMu OTJbiXxa. OH CTaHOBUTCS YaCThIO PUTyaia OOIIEHUS C HYKHBIMU
JTHOABMH.

Pecropan mpenocraBnsger 3¢pdekTuBHOE O0OCTY)KMBaHHE U  IO3BOJISIET
YCTPaHATh MHOXKECTBO TMpOOJEM, CBS3aHHBIX C TEM, 4YTO MPUTOTOBUTH M T
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BCTPETUTHCA C HY>KHBIMU JIIOAbMH. MHOTHE MOCEMIAI0T PECTOPAHbI, YTOObI YUTH OT
JIENUCTBUTENBHOCTH, IOJOOHO TOMY, KaK OHU XOAST B KHHO.

Pecropan — 31O cBOEro poja tearp, I/ie MOKHO 3a0bITh O BCEX TPYAHOCTX
KU3HU. B razerax 3audacTyro yJensieTcss ropasio OoJjbllle BHUMaHHUA IpoOiemMam
OOLIECTBEHHOTO IIMTAHUS, YEM TeaTpaM U KHUHO.

B pecropanax MOTyT NpOMCXOAUTH COOBITHUS, OTINYAIOIINECS SMOLUOHAIBHON
HACBIIIIEHHOCTHIO, YTO MOBBIIIAET OOIIMI TOHYC YEJIOBEKA.

Jlis  mocemaeMocTd pecTopaHa BaXkKHO CO3JaTh HYXHYIO aTMmocdepy,
CO3AI0LIYI0 ONPEEICHHOE HacTpoeHue. Ha npoTskeHnn 0IHOro Beuepa OHa MOKET
MmeHsAThes. locetuTens 4yBcTBYeT atmocepy cpa3y ke, Kak TOJIbKO MepecTynaer
nopor 3aseneHus. OT TOro, Kak BCTPETAT MOCETUTENS, 3aBUCHUT, 3aXO4YeT JHU OH
OCTaThCsl WM Ccpa3y XKe yiIeT, Kakoil caenaeT 3aKa3 M Kak J0Jro OyaeT HaXOAUThCs
B PECTOpAHE.

Bo MHoroMm xapakrtep armocdepsl 3a1at0T OPUIUMAHTHI, KOTOPbIE BCTPEYAIOT
rocteid. Eciiv oHU ¢ ynbIOKOM MPUBETIMBO MPUIIIAIIAIOT KJIMEHTA B 3aJ1 U YOSXKIAIOT
€ro B TOM, YTO OH BKYCHO IOECT, IPEKPACHO MPOBEAET BPEMsI U XOPOIIO OTAOXHET,
TO TIOCETUTENH C PAJIOCTHIO TPUMET MPUTJTIAIICHHE.

XI. You are a student of Dining Services Department of the University of
Georgia. The title of your lecture is What is Foodservice Industry? Write a definition
of foodservice industry. What other ideas will be in this lecture?

Make some notes.

Think about how you can describe one of the aspects of foodservice industry.

Write a paragraph of about fifty words.
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Unit I11. TYPES OF RESTAURANTS

Before you read the text discuss these questions:
1. What types of restaurants do you know?
2. Do people in different parts of Russia eat differently?
3. What typical local dishes are served in your city?

TEXT: TYPES OF RESTAURANTS

The millions of people who eat out every day have a wide variety of needs and
tastes from a quick lunch to a luxurious meal with elaborate service. Because of these
differences there are many kinds of restaurants varying from street stands serving
snacks and fast food to elaborate restaurants with the best cooking. Restaurants
generally fit into the following categories.

The gourmet restaurant is a restaurant which offers meals that appeal to a
person who appropriates the best in food and drink. Such person is called a gourmet.
The service and prices are usually in accord with the quality of the meat so that these
restaurants are the most expensive and luxurious of all food-service establishments.

The family-type restaurant. Many eating places serve simple food at
moderate prices that appeal to family groups. Perhaps their principle feature is the
reliability they offer their customers through standardized food and service. Many of
these restaurants are owned by chain or operated under a franchise, an arrangement in
which the name and procedure of the business are leased from a central organization.

The specialty restaurant offers a limited variety or style of food. It may
specialize it steaks or fish or in a particular kind of national food, or it may depend on
the atmosphere, décor, or personality of the owner to attract customers. Both the
quality of the food and the prices are usually between those of the gourmet and
family-type restaurants.

The convenience restaurant serves customers who want to eat in a hurry and
are interested in fast service, cleanliness and low price. One example of such an
eating place is the lunch counter which ordinarily serves sandwiches and other simple
foods and beverages. A modern variation of the lunch counter is the fast food
operation.

Thousands of these establishments have sprung all over the world. Fast foods
are those which can be prepared, served and eaten quickly. Probably the most typical
fast food is the hamburger, a grilled patty of ground beef served between the slices of
a round roll.

Most institutional foodservices fall into the convenience category, including
cafeterias and canteens in factories, offices and hospitals, stands are convenience
food service whether they offer a wide variety of dishes or only snacks for tourists.

Another way to categorize restaurants is the kind of service they offer. There
are basically four types: table service, counter service, self-service and take away
(carry out).
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In table-service restaurants, customers are seated at tables where food is served
by a waiter or a waitress. In counter service restaurants, customers sit at a counter and
are served either by the person who prepares the food or by a waiter or waitress. A
self-service restaurant is frequently called a buffet or cafeteria. There customers pass
in front of a counter where food is displayed and help themselves to what they want,
then they carry the food to a table themselves. Usually institutional restaurants are
cafeterias, through many cafeterias are intended for public business.

Take-away (carry out restaurants) often serve fast foods; customers place
their orders at a counter (or by telephone), then «take out» the food to wherever they
wish to eat it — at their jobs, in a park, in a car or at home.

The unprecedented percentage of working wives and mothers has made an
enormous impact on the entire foodservice industry, but it is a very important factor
in the growth of the take-away or carry-out restaurant.

These kinds of restaurants fulfill the customer’s immediate convenience. Taste
and style of cooking and eating are fulfilled by cuisine.

Gourmet cuisine usually consists of dishes freshly and painstakingly prepared,
often in ways too time-consuming and skillful to be easily duplicated at home or in
restaurants depending on customer turnover. These meals are often taken from one
of the acknowledged great world cuisines, such as French, Chinese or Hungarian.

Most areas of the world rely heavily on regional cuisine that depends of local
availability, seasonal prices and traditional customs. The choice of cuisine is an
important one for a customer, who often makes it unconsciously or too consciously. It
Is also a crucial choice for the restaurant because it may mean the difference between
success and failure in business.

Although there has been a dramatic rise in chain and franchise restaurant
operations in recent years (some of them international in scope), the restaurant
industry is still one of the strongholds of small business. In every price range and
every cuisine, countless restaurants around the world are independently owned and
often owner-operated.

The restaurant business appeals to those who want the risks and satisfactions of
self-employment. Unfortunately, a large percentage of restaurants fail. The reasons
are typical for all business: lack of experience, poor location, too much competition,
poor merchandising. In addition, restaurants have a special problem: with the
exception of fast food chain and franchise operations, a restaurant must make a
special statement to the customer if he or she is to return. Eating is a deeply engrained
source of satisfaction and the restaurant customer wants an eating experience which
combines food, service, atmosphere and an indefinable extra. This is often difficult or
Impossible to anticipate but can mean the life or death of a restaurant.

Vocabulary list

1. luxurious, adj POCKOIITHBIH

2. elaborate, adj TIHIATEJILHO pa3paboTaHHBIN
3. gourmet, n, ¢p rypMaH

4. appeal, v (to) IPUBJIEKATh
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5. appreciate, v
6. reliability, n
7. franchise, n

8. lease, v

9. specialty, n

10.
11.
12.
13.
14.
15.
16.
17.
18.
19.
20.
21.
22,
23.
24,
25.
26.
217,
28.
29.
30.
31.
32,
33.
34,
35.
36.
37,
38.

Hwnh e

counter, n

beverage, n

fastfood operation, n
patty, n
grind(ground), v
roll, n

canteen, n

waiter, waitress, n
buffet, n
institutional (restaurants)
take-away (carry out)
percentage, n
cuisine, n
painstakingly, adv
time-consuming, adj
customer turnover
acknowledged, adj
availability, n
conscious, adj
crucial, adj

fail, v

stronghold, n

price range
owner-operated
self-employment, n

BBICOKO LIEHUTh
HaJIEKHOCTD

dbpanmmza

CIaBaTh B apeHAY

CIIEUAIBHBIA ACCOPTUMEHT

MPUIIaBOK

HaIUTKU

TOYKa OOIIECTBEHHOTO MUTAHUS
JIeTelKa

MepeMaJIbIBaATh

Oysouka

CTOJIOBast

oduimanT, opuiranTKa

oyder

BEJIOMCTBEHHBIC MTPEANPUATUS TUTAHUS
00CITy’KUBaHUE «Ha BHIHOCY

MPOIEHT

KYXHS

CTapaTesibHO

OTHUMAIOIIMH MHOT'O BpEMEHU
KOJINYECTBO MOCTOSIHHBIX MTOCETUTEIEH
MIPU3HAHHBIN

Hallnyue, JOCTYIMHOCTh

CO3HATEJIbHBIN, 3PaBbIi

pelaronumn

NOTEPIETH HEYAAUY

OIJIOT

LIEHOBasi KaTeropusi

YIIPaBJISIEMbIN BIAJEIbLIEM

pabota Ha ce0s

merchandise, v TOProBaTh
engrained, adj 3aJI0KCHHBIH
indefinable, adj HEOTPEACTUMBIH
anticipate, v MIPEABUACTD

Exercises

I. Read and translate the text.

I1. Answer the following questions.

Why are there so many different restaurants?

What types of restaurants are mentioned in the text?

What is a gourmet?

What kind of food does a gourmet restaurant offer?
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Why is it expensive?

What is the principle feature of a family-type restaurant?

What other things appeal to people in such restaurants?

What is a franchise?

9. What does a specialty restaurant offer?

10.How does it compare with gourmet and family-type restaurants?

11.Who eats at convenience restaurants?

12.Why have they become so popular?

13.What category do institutional foodservices fall into?

14.How are street stands categorized?

15.What is another way to categorize restaurants?

16.How a self-service restaurant is frequently called?

17.What kind of service is take-away?

18.Why is it growing so fast?

19.What is gourmet cuisine? How is it different from other types of foodservice?

20.Why is the choice of cuisine so important both for the customer and the
restaurateur?

21.Why does the restaurant industry remain the stronghold of small business?

22.\Who does it appeal to?

23.Why do many restaurants fail?

24.What special problem do the restaurant owners face?

O NG

I11. Find in the text another way of expressing the same meaning:
1. A person with educated taste in food and drink.
2. An arrangement in which an operator from a central organization leases the name
and procedures for a business.
3. Restaurant service in which customers are seated at a table where they are served
by a waiter or a waitress.
4. Restaurant service in which customers are seated at a counter where they are
served by the person who prepares the food or by a waiter or a waitress.
5. A restaurant in which customers serve themselves from food displayed on a
counter.

The term Is often used for a self-service restaurant that offers a wide
variety of goods.
The term Is often used for a self-service restaurant that offers a more

limited variety of goods.

6. A foodservice establishment from which customers take prepared food to eat at
some other place such as a car, an office, home. Also called

7. The individual who serves meals to customers in a restaurant.

8. Foodservices in such institutions as factories, hospitals, big companies, schools,
universities.

9. A French word used in English for a particular style of cooking.

10.A man or woman who owns or operates a restaurant.
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IV. Find in the text phrases which mean the same:
HMIMPOKOE pazHOOOpa3ue NOTpeOHOCTEN U BKYCOB;
U3bICKAHHBIE PECTOPAHBI;
YeJIOBEK, KOTOPBIA LIEHUT €y W HAIUTKU HAWIYyYIlero KauecTna;
00CTy>KHBaHUE U 1IEHbl COOTBETCTBYIOT KAYECTBY €]IbI;
caMble IOPOTHE U POCKOIIHbIC TPEANPUATHS TUTAHMUS;
YMEpEHHBIC 1ICHBI;
OCHOBHAas XapaKTepUCTUKa/4epTa;
YIOPABISIETCS TIO IOTOBOPY (hpaHyaii3uHra;
. TIpeJnoJiaraeT OrpaHUYEHHBIN aCCOPTUMEHT OJIIO;
10 3aBUCHUT OT aTMOC(hepbl, 0hOPMIICHHUS WU JIMYHOCTH BJIAJICTIBIIA;
11.pectopaHbl OBICTPOTO TUTAHUS;
12.06cny)xuBaHUE y CTOMKU;
13.moraBaTh MPOCTYIO €1y U HAITUTKHA Y O0CJICHHOW CTONKH;
14.BO3HUKIJIN/TIOSIBUIIUCH BO BCEM MUPE;
15.00kapeHHas Jiernenika U3 MpPOKPYYEHHOW Ha MSCOpPYOKe TOBSIMHBI, BIIOKEHHAS
MEXIy JTIOMTHKAMU KPYTJIOH OyJIouKy;
16.BeIOMCTBEHHBIE MTPEATIPUATHS OOIIECTBEHHOTO MUTAHKUS;
17.xareropus npeanpusITHs OOUIENUTA C ACCOPTUMEHTOM OBICTPOIO MPUTOTOBICHHUS;
18.mpeanpusaTrs nuTaHusi OBICTPOTO 0OCITYKUBAHHS,
19.x7MeHTHl MPOXOAAT Mepe]] CTOWKOM, Ha KOTOPOM PacroyioxKEeHbl pa3zHOOOpa3HbIe
0110113,
20.pa3MeniarT CBOU 3aKas3bl;
21.6ecnperieICHTHBIN MPOLIEHT padOTAOIIMX KEHIINH,
22.0Ka3aj10 KOJOCCAIbHOE BIUSHUE HA BCIO MHIYCTPUIO TUTAHUS;
23.y0BIIETBOPSIOT MOTPEOHOCTH B OBICTPOM OOCITYKUBAHUH;
24 xyxHsl AJi1 TYpPMaHOB TMPEANOiaraeT TIIATEIbHO MPUTOTOBICHHYIO U CBEXYIO
TUIy;
25.Tpe0yromnii MHOTO BPEMEHU U MacTepCTBa;
26.pe3koe yBeTUUEeHNE KOMMUECTBA (paHYai3MHTOBBIX MPEATIPUSATHIA.
27.607b1I0M MPOIIEHT PECTOPAHOB 3aKaHYUBAIOT OAHKPOTCTBOM;
28.HexBaTKa OIbITA U )KECTKasi KOHKYPEHITHS;
29.moceTuTedh XO4YeT HE TOJBKO BKYCHO TIO€CTh, HO M TOJYYUTH XOpOIlee
oOcny>KruBaHHe, aTMOC(hEpy U YTO-TO €IIe, YTO TPYIHO ONPECIUTD;
30.ena siBNIsieTCA MTyOOKO YKOPEHUBIIUMCS HCTOYHUKOM YJIOBOJICTBHSI.

CoNORWODE

V. Fill in the gaps with the correct words from the box:

a) tough Db) tasty c) balanced d) tender e) take-away f) root g) lean h) bun
1) pie j)raw K) staple 1) tart m) fast food n) instant o) beans

If you want to be healthy you should be sure to eat a diet.
2. Kevin enjoys eating the fat on the meat, but his wife ways it’s better to eat only
meat.
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3. A number of nutritionists point out the value of eating uncooked food, such as

salad and vegetables.

4. | sent back my steak because it was

5. vegetables, such as carrots and turnlps taste very good when made
into thick winter soups.

6. Potatoes, rice and pasta are examples of foods.

7. The lamb Sara cooked was so it seemed to melt in the mouth.

8. When Richard and Kate turned up unexpectedly, Sam dashed out and got a
from the Chinese restaurant.

9. Most children love the sort of they serve in places like
burger restaurants.

10.Mary doesn’t like coffee. She prefers to buy the and grind them
herself.

11.Jane manages to prepare really dishes from the simplest ingredients.

12.Tom’s favorite dish is steak and kidney
13.Ann made a lovely jam
14.A as a sweet bread roll WhICh often contains currants of spices.

VI. Read the text below and cross out the words which should not be
there.

SOUP

Soup is one of the world’s most popular dishes. There are various types of thin
soup, the first being (is) clear soup made from meat, poultry, fish or vegetables.
Semi-clear soup has added in meat, vegetables or rice. Thick soups include those with
starchy ingredients, such as like flour, pulses or potatoes. Cream soups are thickened
with butter, cream or egg yolks. The thickening agents produce a richer texture than
for the soup as well as changing its color. Soups are often improved by the addition
of such a garnish, which improves the flavor or provides contrasting textures. Pasta
Is used to garnish many of thin soup while cheese goes well with vegetable soups. To
add color to plain cream soup, a vegetable garnish is appropriate. Celery leaves,
watercress or parsley look an attractive garnish good on the top surface of the soup.
Cucumber makes an attractive garnish for chilled soups. Soup provides a tasty and
nutritious dish with little of preparation.

Read the corrected text again and give the Russian equivalents for the
following.

Thin soup, clear soup, semi-clear soup, thick soup, made from poultry, starchy
ingredients, pulses, the thickening agents, a richer texture, a contrasting texture, a
garnish to improve the flavor, to garnish a thin soup, a vegetable garnish, plain cream
soup, celery leaves, to make an attractive garnish, watercress or parsley, a tasty and
nutritious dish, chilled soups, pasta is used to garnish thin soups.
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VII. Read and translate a newspaper article about restaurants in London.
Use a dictionary if necessary.

The Ups and Downs of Capital Eating

Nicholas Lander explains why Mayfair seems to be taking over from Soho as
the center of London’s restaurant scene.

A significant change in the location of the epicenter of London’s restaurant
scene appears to be under way. Soho, home since the 1920s to the immigrants who
were among the first to open London’s cosmopolitan restaurants and food shops, is
losing ground to Mayfair, once the stomping ground of the rich and the preserve of
their private clubs.

According to the database of Harden’s London Restaurant Guide the gap is
already quite close — there are 180 bars, clubs and restaurants in Soho to Mayfair’s
138 — and the gap is narrowing. The owners of Che, in St.Jame’s Street, have just
paid a six-figure sum to secure a lease with the aim of reviving Cecconi’s in
Burlington Street. There used only to be Overton’s in St James; now there is
L’Oranger, Prunier’s Suntory, Avenue, Bangkok and Petrus.

From October there will be as yet unnamed restaurant in what was formerly
Lloyds Bank on the corner of King Street. In another former bank, Barcleys on
Piccadilly, a multi-million pound conversion has seen the opening of Chine House,
the latest attempt to persuade us that expensive Chinese food is not a contradiction in
terms.

Mayfair has long boasted the capital’s best and most expensive restaurants,
including Le Gavroche, Scott’s, Harry’s Bar and Mark’s Club, as well as skillfully
revived Langan’s and The Mirabelle.

However, the newcomers tell us a great deal about the way restaurants are
received today and how and when we now want to use them.

In the early to mid-1990s, when many of Mayfair’s leases, granted on 50-year
terms after 1945, began to expire, freeholders sought to replace unfashionable
businesses and to make the area operators, often in spite of strong opposition from
residents.

Mayfair’s hotels have also contributed to this rejuvenation. The Metropolitan,
Brown’s and Le Meridian have invested heavily in their respective restaurants and
drawn new diners into the area.

Higher hotel occupancy rates have been a boon to the Greenhouse, The Square
(now at last featuring a good value fixed price lunch menu), Tamarind, Al Duca and
Teca.

Shopping has provided the impetus. As the capital’s retail resurgence continues
the transformation along Bond Street feeds the cafes and restaurants nearby.

Soho has been missing out here and the terrible pub bombing several years ago
did not help. The working patterns of its clientele have changed. Once predominantly
media personnel, many customers now work in advertising. There is also a pre-and
after-theater clientele to cater for.
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Soho’s transition is highlighted by the changes at Mezzo in Wardour Street.
When Couren Restaurants opened this restaurant it boasted a bar and a 100-seater
«fusion» food café on the ground floor and with an even bigger restaurant sited
underneath. A few months ago the ground floor was reconfigured. The bar was
considerably enlarged with additional bar seating for «Asian tapas». In fact, the bar is
so popular that on Thursday, Friday and Saturday nights it is difficult to get in.

Mezzo is perhaps the most striking example of the way Soho seems to be
turning its back on its restaurant past and concentrating instead on a younger crowd
keener to drink than eat. Nor are Soho’s upmarket restaurateurs being helped by
Westminster Council’s half-hearted pedestrianisation of the area, particularly in Old
Compton Street, and the subsequent changing of the direction of the traffic along
certain streets.

As someone who works in an office in Old Compton Street, Tony Mackintosh,
managing director of the Groucho Club, is grateful for the reduction in noise and car
fumes but aware of the consequences for customers.

«It just has not been thought out property», — Mackintosh explained.

«It is as though it has been designed to frustrate the human spirit by making it
impossible to drive through Soho. It is now very difficult to park and much harder to
get to Soho for meetings, it affects us all».

Mayfair appears to be a safer destination not only for customers but for those
who want to invest in new restaurants as well. These investors are people such as
American William Holt, who has opened a branch of Firebird on Conduit Street.

Soho, for the moment, appears a more risky option. Although, personally, |
hope that its image never becomes too polished.

Questions for discussion:
- What tendency is analyzed in the article?
- How does the writer explain the factors that contribute to these changes?
- What is the role of shopping in the development of eating establishment?
- In what way do the restaurateurs have to respond to changing reality?
- What makes it difficult for Soho to compete in such situation?
- Why does Soho seem to be a more risky option for investors?
- What is your understanding of the writer’s concluding phrase?

VIIl. Read and translate a report published by the French company
Michelin about new starred restaurants in New York. Use a dictionary if
necessary.

Report. MICHELIN Guide 2017: New York’s Best Restaurants
The new starred restaurants are standouts among the 857 eateries listed in this
year’s guide that represent all five of the city’s boroughs and 63 cuisines from around
the globe.
This year’s selections include a new two star, Aska, which is located in
Brooklyn in the shadows of the historic Williamsburg Bridge. As one of 12
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Brooklyn starred restaurants on this year’s list, Aska had previously attained a one
star in the 2015 edition of the red guide. After renovating and relocating to a more
spacious and larger kitchen that seems to further unleash the talents of Chef Frederik
Berselius and his skilled team, Aska continues to deliver a contemporary cuisine with
Scandinavian influences.

Proving in dramatic fashion that retaining Michelin star status is often a feat of
high praise, The Modern, located in Midtown at the Museum of Modern Art
remains a Michelin two star. This highly respected New York restaurant flourished
again despite closing its doors for a time this summer to undertake a complete kitchen
renovation and refreshed dining room. Chef Abram Bissell and crew continued to
dazzle patrons with a tantalizing contemporary fare that delicately balances top-flight
ingredients at the height of freshness to create such culinary creations as tender
lobster «marinated with truffles» and topped with a creamy sauce of radish and herbs.

In the ultimate three-star category, Cesar Ramirez’s Chef’s Table at
Brooklyn Fare, Daniel Humm’s Eleven Madison Park, Jean-Georges
Vongerichten’s Jean-Georges, Eric Ripert’s Le Bernardin, Masa Takayama’s
Masa and Thomas Keller’s Per Se all retained their vaunted status.

On the one-star front, 12 new eateries have gained this prized culinary
distinction in the new edition of the Michelin Guide. Chelsea’s La Sirena and
Ushiwakamaru restaurants were awarded one stars. La Sirena represents the latest
culinary venture from celebrity chef Mario Batali who has selected Chef Josh
Laurano — who honed his skills at Del Posto and Babbo — to prepare a New York-
style Italian menu. Ushiwakamaru was just relocated to Chelsea last year and
brought veteran Chef Hideo Kuribara and his team’s supreme sushi with it.

Harlem — which is now home to its first-ever Michelin starred restaurants —
welcomes Nagasaki — native and legendary sushi chef, Chef Shinichi Inoue, whose
establishment, Sushi Inoue, offers four extraordinary options for omakase.

In Manhattan’s Financial District, L’Appart is nestled in the sprawling
French market, Le District. It is captained by Chef de Cuisine Nicolas Abello, who
worked with Gerard Vie in France, Pierre Gagnaire in London and Daniel Boulud
in New York, refining a constantly changing and evolving French menu.

Greenwich Village is home to three one-star newcomers: Gunter Seeger NY--
named for its head chef who is a longtime Atlanta culinary figure--offers a serious
and technically uncompromising contemporary menu in a casual setting; Nix, which
Is the brainchild of Chef John Fraser, focuses on vegetables and thus recognizes the
desire of many to eat less meat and still enjoy a memorable gourmet experience, and
Sushi Zo which is named after its famous chef and owner and has created excitement
among New Yorker sushi lovers, most of whom know of the famed omakase chef
only from his reputation established for many years in Los Angeles.

In Midtown East, two new stars make their debut in the new edition of the
Michelin Guide. Offering a seasonal and tantalizing earthy Scandinavian fare,
Agrern is the product of the Danish food entrepreneur Claus Meyer who co-founded
the world famous noma restaurant, and is located in the Grand Central Terminal.
Sushi Ginza Onodera is especially noteworthy in a crowd of New York sushi
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restaurants due in part to its unrelenting pursuit of fresh and seasonal fish, much of
which is hand speared by Japanese fisherman.

Another sushi restaurant on this year’s one-star list is Kanonyama, which has
been a part of the East Village culinary fabric for nearly a decade. Chef Nobuyuki
Shikanai has helped expand the size and focus of the restaurant with several new
menu items and added an impressive omakase counter.

Lower East Side’s Contra joins the one stars under the capable leadership of
co-owners and head chefs Fabian von Hauske and Jeremiah Stone who have
thrilled frugal high-end food enthusiasts with a six-course $67 tasting menu that
has evolved recently to offer an enjoyable balance in creative contemporary concepts
with high-quality taste.

Rounding out the new one-stars is Brooklyn’s Faro with Chef Kevin Adey at
the helm who offers a very noteworthy twice-weekly pasta menu, and a regular fare
of rustic American and Italian a la carte options made to perfection.

Questions for discussion:

1. What is the secret of a successful cuisine of a new two star Aska restaurant?

2. Why was The Modern, highly respected New York restaurant closed for a
time?

3. What traditional cuisines are the most popular in New York? Why?

4. Does the chef of the restaurant play the key role in restaurant business?

5. What is Green Village restaurant famous for?

6. Are there special dishes for clients with the special tastes?

7. Where can people try Japanese food in New York?

8. What is the price of a six-course tasting menu?

9. What was made to improve restaurant service in Kanonyama restaurant?

10. What does Sushi Ginza Onodera mean?

IX. Render the text in English:

CylecTBYyIOT MHOTHE Pa3HOBUJHOCTH  MNpeanpuatuii  nutanus. OHU
KJIACCU(PUIMPYIOTCS MO pa3HbIM MpU3HAKaM: MECTOPACIOJIOKEHNUE, CHCTeMa
oOcnyxuBaHusl, pa3HOOOpa3uemM MeHio U T.1. Camble pacnpocTpaHeHHble B Poccuu
MePEUYUCIICHbI HUXKE.

l'opoackue pecropanbl. PacrnonoxeHHbie B Tropoaax, OHH  JHOO
IpeanojaraloT pa3HooOpasHblii  Habop OmroA, JMOO CHEUATU3UPYIOTCS B
IPEIOCTaBICHUU 00E0B U/ WM YKUHOB; pa0OTAIOT B OINPEICIICHHBIE YaChl U UMEIOT
MHOTOYHCIICHHYIO KIIUEHTYPY.

PecTtopanbl camoo0c/iy:;kMBaHusi. DTOT BUJ pecTOpaHa CBA3aH C OBICTPHIM
0o0CITy’>)KUBaHUEM Y CTOMKH M OTHOCHUTEIbHO HM3KMUMH LIEHAMH 3a CYET TOTO, YTO B
HAX HE TPEIyCMOTPEHO OOCTyXuBaHWe oOQUIMaHTaMH 3a cTojukamu. OHH
PaCIOI0KEHBI B ICJIOBBIX, IIEHTPAIbHBIX pailOHAX, U UX KJIUEHTHI — JIFOAH, Y KOTOPBIX
Majio BpeMeHu s obOenma. Takue pecTopaHbl OTIMYAIOTCS OCOOOH IUIaHWPOBKOM,
Me0esbIo, MHTEPhepOM. BriepBhie OSIBUITUCH B AMEpUKE.
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Kade — npennpusatrsa nutanus, NpeIoCTaBIAIONME KINEHTYPE OrpaHUYEHHbIN
aCCOpPTMMEHT OJII0J M HanmuTKOB M T.n. MHorjga mpennaraercs pasBiieKaTellbHAs
nporpamma.

Kaderepuii — npeanpustue nuTaHue, CHEHUATUZUPYIOUIEECS Ha MPOJaxe
ropssuux HamuTKOB (yad, kode, Kakao M T.1.), KHUCJIOMOJIOYHBIX IPOAYKTOB,
O0yTepOpOo/I0B, KOHJIUTEPCKUX HU3ACIUN U APYTUX TOBAPOB, HE TPEOYIOUIUX OINEpaIIUi
IO MOATOTOBKE UX K MPOJIaXKe.

CronoBasi — npenpusaTie MUTaHUS OBICTPOTO OOCITYXHBaHHS. ACCOPTUMEHT
3aKyCOYHBIX — XOJOJHbIE M TopsuMe OJf0Ja, 3aKyCKH MacCOBOTO CIpoca H
HECJIO)KHOTO TPUTOTOBJICHUS (COCUCKH, MEIbMEHH, BapEHUKH, SUYHMIIA), a TAKXKe
HAnUTKU (4ail, COKH). 3aKyCOYHbIE UMEIOT BBICOKYIO MPOIMYCKHYIO CIIOCOOHOCTH U
pa3MelnlaloTcsl B OKUBJICHHBIX MECTaX, Ha MYTH JBH)KEHHS WHTECHCHUBHBIX MOTOKOB
NOTEHLHUAJIbHON KIIMEHTYPBHI.

Byder — npeanpusitie nmutaHus (4acTo BEIOMCTBEHHBIE), MPEIHA3HAYCHHOE
IUIS TIPOJIAXKH KYJIMHAPHBIX U3ENINi, 0Ty abpuKaToB, pa3InIHBIX COITYTCTBYIOIIUX
TOBapoOB, a TaK)XK€ MPHUTOTOBIEHUS M OTIMyCKa TOPSAYUX M XOJOJIHBIX HAIHUTKOB
MaccoBOTO CIpoca.

ACCOpPTUMEHT TpeJUlaraeMbIX KIHMEHTaM OJI0A ¥  HANWTKOB  JICJHT
OPEINPHUITHS TUTAHUS HA KaTETOPUU:

- TIOJITHOCEPBUCHBIX;

- CIIeUATU3UPOBAHHBIX.

[Io ypoBHIO O0CIyXMBaHMsI NPEANPUATUS MNOAPA3ACIAIOTCA HA KaTErOpUH
JIFOKC, BBICILIYIO, IEPBYIO, BTOPYIO U TPETHIO.

X. Write a letter of advice to your friend about a restaurant in your area
based on your personal dining experience. You should include answers to these
questions as part of your recommendation:

« How many people were in the restaurant (was it empty / full)?
« Was the food properly hot or cold?
o Did it seem fresh?
« Was there a good aroma in the air?
« How was the service:
- Was it very attentive?
- Very polite?
- Were they helpful?
- Did they rush you?
- Did they deliver the food to the right people?
Were they knowledgeable of the dishes?
. What did you enjoy the most?
« What are the main dislikes and/or problems:
« Any other worth mentioning
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Unit IV. FRANCHISING

Before you read the text discuss these questions:
1. s franchising an effective way of developing small business? Why?
2. What are advantages and disadvantages of franchising?
3. Is franchising a popular way of business in Russia? Why?

TEXT: WHAT IS FRANCHISING?

Franchising is a business system in which a company (franchiser or
franchisor) sells the right to operate a business using the franchiser’s established
system or format. A franchise agreement involves the license of trademark and
know-how. All franchises trade under the same name and appear to be branches of
one large company, not independent companies. There are three different kinds of
franchise arrangements.

Production franchises grant the rights to manufacture and sell trademarked
products.

Fast food industry franchises are a good example.

Service franchises give franchises (who obtain the license) the right to use the
franchiser’s trademark and know-how to provide services. For example, office
cleaning, hairdressing, petrol stations, computer technology and the like.

Finally, there are distribution franchises, where a franchisee sells products
from premises using the franchisor’s name.

Retailing is likely to be the biggest growth area with such names as Body
Shop, Benetton, Naf-Naf.

Franchising is an effective way to grow a small business because it solves the
two greatest challenges of expansion: finding the money and the people.

As part of the contract the franchisee pays an initial sum of money - a
franchise fee, a management services fee and a monthly fee. He may also have to
pay an advertising fee to contribute to the franchiser’s advertising and marketing
Costs.

Regardless of the type of establishment, the franchisor, or parent company,
offers several initial advantages to the person who has limited capital to invest.

First, because of the established trademark and proven success of the existing
enterprise, the franchisee can more easily obtain the bank loans needed to start the
business.

Second, besides the buildings, equipment and trademark, the franchisor
provides management training for the new restaurateur.

In sum, the parent company provides — in term for the initial capital investment
—a complete package of all that is needed to start the enterprise.

The main advantages for the franchisee are twofold: 1) he or she must pay a
continuing royalty, or return from profits, to the parent company, and 2) the initial
contract agreement usually prohibits or greatly restricts the owner’s freedom to
innovate — that is, to depart from or add to the company’s established products and
producers.
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Within the franchise portion of the industry, the family-type restaurant is
generally considered to be most common,

The fast food type of franchise is still in a stage of rapid growth. Though,
franchising means lower financial returns for the franchisor, it ensures lower risks
and offers the opportunity to enter new markets without long-term investments.

Franchising is a cheap way to expand and an excellent way of keeping
overheads to a minimum. This system passes the costs of expansion and overheads,
like rent and staff salaries, on to the franchisee.

The franchisor doesn’t have to deal with problems of recruiting personnel.
Yet he can get the advantage of local managers who boundaries in Europe, but
cultures remain different. So local market expertise is essential.

For the franchisee, the franchise offers an opportunity to start a business with
the concept, image and products already developed. The franchisee gets the
advantage of the franchiser’s brand name, reputation, experience, and advertising and
promotion campaigns.

The franchisor supplies an operating manual, showing how the business
should be set up and run. He will also supply consulting and legal services, hiring
and training management personnel. There may be refresher courses to retain staff.
The franchisor will normally supply the equipment and a stock of product. If things
go wrong and profits are low, a franchisee can get help from the franchisor’s
trouble-shooter.

The franchisee has various commitments under the terms of the contract. He
can’t sell the franchise without the franchisor’s agreement. He is obliged to show the
franchisor all the documents and provide the reports on the level of sales. He may
have to buy supplies from one source. The franchisor insists on a strong corporate
image.

There are three different strategies for franchise agreements. Firstly, the
franchisor may choose to contract with individual franchises for individual locations.

Secondly, the franchisor may use area development agreements.

They allow one franchisor to exploit a particular geographic area, operating
many franchise outlets and develop a particular market fully.

The third kind of franchise agreement often used internationally is the master
franchise agreement. It gives a franchisee the right to develop the market in a
particular territory and to subfranchise.

The franchise is a business relationship, based on contract, but relying on
flexibility, faith and mutual efforts towards success. Food-related businesses like
McDonalds, Kentucky Fried Chicken and Dunkin’ Donuts have led the way for US
businesses franchising around the world.

Vocabulary list

1. franchise, v 3aKJIFOUMTH JOTOBOP apPCH/IbI Ha YCIOBUAX
(hpaHIIN3EI

franchisor, n bpaHIM3oaaTeIH

franchisee, n bpaHIu3oaepKaATEIDb
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franchise, n

. franchising, n

. franchise agreement
. trademark, n

. know-how

6. branch, n

7. franchise arrangements
8. obtain, v

9. grant, v

10. distribution, n

11. retailing, n

retail, v

retailer, n

O whN

12. expand, v
expansion, n

13. fee, n

14. parent company

15. bank loans

16. capital investment
17. return form profits
18. prohibit, v

19. innovate, v

20. ensure lower risks
21. overheads, pl

22. pass the costs onto

23. recruit, v

recruitment, n

24. preferences, pl

25. expertise, n

26. promotion campaign

27. operating manual

28. hire, v

hiring, n

29. refresher courses

30. retrain staff

31. go wrong

32. trouble-shooter, n

33. commitment, n

34. to buy supplies from one source
35. corporate image

36. area development agreement

bpanmmza

(dhpaHyali3uHT

noroBop (ppanyaiizunra

TOproBasi Mapka

HOY-Xay

bunuan

YCIIOBUS AOTOBOpa (ppaHvaif3uHTa
MOJTy4aTh

BBIZIaBaTh

pacmpeneneHue, CObIT

TOPTOBJISL B PO3HULLY

MPOJIaBaTh B PO3HUILY

YEJIOBEK, 3aHUMAIOLIMICA PO3HUYHOU
TOPTOBJIEH

pacIupsThCS

pOCT, pacuIupeHne

nJaTa 3a yciyru

«POIUTENHbCKAST KOMITAHUS, KOTOPAsI
OTKpPBIBAET (PUIIHAIIBI

0aHKOBCKHE 3alMbl
KaUTaJIOBIIOKECHHUSI

OTUYHUCJICHUS OT MPUOBLITU
3arpenarh, He pa3pelaTh
n300peTaTh YTO-TO HOBOE
rapaHTUPOBATH MEHBIITUN PUCK
HaKJIaJTHBIE PACXO/IbI
MEePEKIIabIBATh TPOU3BOICTBEHHBIC
3aTpaThl Ha

HaOupaTh Kaapbl

Ha0op KaJpoB

PeOYTECHUS

3HAHMS U OTBIT

KaMITaHUs 0 TMPOJIBKEHUIO HA PHIHOK
PYKOBOJICTBO I10 BEJICHUIO OM3HEca
HaHUMAaTh Ha paboTy

Ha0Op KaJpoB

KYPCBhI IIEPENOIrOTOBKU

o0y4aTh TepcoHa

CKJIAJIbIBATHCSl HEYJTAYHO

CIICOHUAJIMCT 110 YCTPAHCHUIO HCIIOJIAI0K

00513aTeIBCTBO

JIeN1aTh 3aKyIIKH Y OJTHOTO 3aKyTIIHKa
KOPIIOPaTUBHBIA UMUK

J0TOBOP 00 OCBOEHUM KaKOM-TO
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37. outlet, n
38. master franchise agreement

39. flexible, adj
flexibility, n
40. effort, n
mutual efforts

TEPPUTOPUH
TOpProBas TOYKa

TJIABHBIN JOTOBOp paHyali3uHTa, TAOITUH
AKCKJIFO3MBHOE MPABO BEJCHUS OHU3HEca Ha
OIPENICIIEHHON TEPPUTOPUH, & TAKKE IIPABO
Ha BbIJIa4y JIMIICH3UM HA JaHHOU
TEPPUTOPUH

THOKUi

r'HOKOCTD

ycuie

B3aMMHOE YCUJINE

Exercises

I. Read and translate the text.

I1. Answer the following questions.

What is franchising?

What does a franchise agreement involve?

How do franchises operate?

What kinds of franchise arrangements are there?

What do production franchises provide?

What do distribution franchises involve?

What area of business is fastest growing?

Why is franchising an effective way of developing small business?
. What does the franchisee have to pay under the contract?

10 What advantages does the franchisor offer?

11.What are the main disadvantages for the franchisor?

12.How can the franchisor expand?

13.Why is market expertise essential for successful business?
14.What are the advantages for the franchisee?

15.1n what way can the parent company help if something goes wrong?
16.What are the main strategies for franchise agreements?

17.What is the master franchise agreement?

18.What does the franchise depend on?

CoNoORWDNE

I11. Sum up what you’ve learned from the text about:
franchising as a business system;
different kinds of franchise arrangements;
the advantages of franchising for the franchisor;
the disadvantages of franchising for the franchisee;
the most common type of franchise;
franchising as a cheap way to expand,;
the commitments of the franchisor and the franchisee;
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- different strategies for franchise agreements.

IV. Find in the text phrases which mean the same:
1) BectHu aeIo;
2) WCIOJB30BaTh YCTOSBIIYIOCS CUCTEMY,
3) MpemnoCcTaBUTH MPABO MPOU3BOIUTE ONPEICIICHHBIN MPOIYKT;
4) JMUEH3UOHHBIH COOD;
5) po3HHYHAs TOPTOBJIS, BO3MOXKHO, SIBJISIETCS CAMBIM KPYITHBIM CEKTOPOM POCTA;
6) mepBOHAYAIBHBII B3HOC,
7) 3apexOMEH0BaBIIas ce0s TOProBas MapKa U COCTOSIBIIHICS yCIIeX;
8) 0aHKOBCKHE KPEIUTHI;
9) omIaTUTH pacxo/ibl Ha PEKIaMY;
10) Tun ydpexueHus;
11) orpaHWuYEHHBIE CPEICTBA JIJIsl HHBECTHPOBAHNS,
12) nepBHYHBIC KAITMTAIOBIOKCHUS;
13) mocTOsSTHHBIC OTYUCIICHUS,
14) ToMHBIA KOMIUIEKT BCETO, YTO HEOOXOIUMO TSI OTKPBITHS TIPS IIPUSTHS,
15) ocCHOBHBIC HETOCTATKHU;
16) oTumcieHUs OT NPUOBLIH;
17) 3ampelmaer WM CUIBHO OTPAHUYUBAET CBOOOIY HHHOBAIIUH;
18) Oosiee HU3KUE (PUHAHCOBBIC MOCTYILICHHS;
19) maet BO3MOKHOCTh BBIMTH Ha HOBBIC PHIHKH;
20) rapaHTHPYET CHUKCHUE PUCKOB,;
21) cBecTH HaKJIaIHBIC PACXO/bI IO MUHUMYMA,
22) HE NMPUXOJIUTCS 3aHUMAThCSI MPOOJIEMOi Habopa KaapoB;
23) DSKCIepTHBIC 3HAHUSA MECTHOTO PHIHKA;
24) TpenoCcTaBUTh BO3MOXHOCTH OTKPBITH JIEJIO;
25) kammaHwus IO MPOJIBIKECHUIO TOBAPOB Ha PHIHOK;
26) mpenocTaBUTh PYKOBOJICTBO 10 YIIPABJICHUIO U OpraHU3aIui OU3Heca;
27) KOHCYJIbTaTUBHBIC M IOPUIAMUCCKHEC YCITYTH;
28) HaOoOp KaJpoB U MEPEIOIrOTOBKA IIEPCOHAA;
29) KypcChI OBBIIICHUS TIEPCOHAA,;
30) KypcChl MOBBIMICHHUS KBaTH(UKAIINY;
31) o00s3aTeNIBbCTBA IO KOHTPAKTY;
32) mnpemaocTaBUTh OTYET 00 YPOBHE IPOIAK;
33) OmarompusATHOE MPEACTABICHHE O KOMITAHHH,
34) pa3pabatrbiBaTh OIPEICICHHBIN reorpaduIecKuil peruoH;
35) MOJHOCTBIO OXBATUTH OMPECIICHHBIN PHIHOK;
36) mnpemaocTaBUTh MPABO BbIJABATh CYO(MpaHIIU3Y;
37) mnonaraThCsl Ha THOKOCTB, JIOBEPUE M COBMECTHBIC YCHITHSI.

V. Choose an appropriate variant for the statement below.
1. The questioner points out that
a) Franchisees usually require varying amounts of on-going support.
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b) Franchisors tend to reduce their on-doing a year after start-up.
c) Not all franchisors give the same quality of support.
She also points out that, as a franchisee, you must find out
a) What brand image and support the franchisor is providing.
b) What level of help you will be getting after a year or so.
c) What level of help you will get when you start up the franchise.
In the case of problems in running the franchise, you need to know:
a) Will the franchisor be able to solve all your problems.
b) Will the franchisor provide financial support in an emergency?
c) Will you be offered regular advice by the franchisor?
4. In his answer, the lecturer pomts out that the franchisee should find out what help
he will get from the franchisor..
a) In recruiting staff
b) In training his present staff in new staff
c) In training new staff.
5. You should also find out whether
a) The franchisor will continue to research and develop the product.
b) The product has been thoroughly researched and developed.
¢) The franchisor will charge you a levy for R&D (Research and Development).
6. You need to know whether the franchisor is
a) Continuing to advertise the product.
b) Spending as much on advertising as the franchisees are charged.
c) Spending enough money on advertising.
To raise money to pay for a franchise, a franchisee
a) Will probably have a lot of difficulty in getting a bank loan.
b) Will probably have little difficulty in getting bank loan
c) Must have an enormous amount of money in the bank.
8. If a franchisee wants to sell the franchise to someone else
a) He must have the franchisor’s permission.
b) He must pay the franchisor a substantial commission.
¢) Heis not allowed to do this; he must sell it back to the franchisor.

V1. Say it in English:
1. Tlpm 3akmoYeHWM KOHTpAaKTa Ha OCHOBEe (ppaHdYaii3mHra, o00€ CTOpPOHBI
IPUHUMAIOT Ha ceOs OTpe/IeIICHHbIE 00CTOSTEIbCTRA.
2. Opanmuzoareiab 00bIYHO OepeT Ha cedst obecrneueHrne OCHOBHBIX KOMIIOHEHTOB
omsHeca. [Ipexme Bcero, 3T0 yTBEpAUBIIMIA ceOsi HA PHIHKE MPOAYKT WM yCIIyra u
IIMPOKO W3BECTHASI MapKa.
3. Kak npasuno, ®panmmuzonatens obecrneynBaeT HE0OX0auMoe 000pYyIOBaHUE,
CBIPbE M PEKOMEHAALINN O CaMOM 3(PPEKTUBHOM CIIOCOOE BEACHUS JaHHOTO OM3Heca.
4. KoncynpTanuu U 00y4eHHE TIEpCOHANA MPECTABISIOTCS HAa PErYJISIPHOW OCHOBE
Ha MPOTSHKCHUHU BCETO CPOKA KOHTPAKTA.
5. ®paHmm3onaTeNns TOXKE MPUHUMAET Ha cebs ompezeneHHble o0s3aTenbeTBa. OH
WHBECTUPYET KaIUTAJI, TOKYTIasl JIMIICH3WIO Ha TIPaBO BECTH JIEJIO IO ONPeAeIICHHON
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MapKOW Ha MpaBO BECTH JEJIO MO ONPEACICHHOM MapKOM Ha OINPEIeICHHOU
tepputopun. Kpome Toro, oH 0043yeTcs BHIIMIAYUBATh OTYUCICHUSI C CYMMBI ITPOJIAaXK
U OTUMThIBaeTCA rnepen (GpaHIIM304aTeNieM [0 pe3ysibTartaM  KOMMEPYECKOM
NEeSATEIBHOCTH.

6. Wuorma TpyAaHO mpeayraaarh, YTO MPOU3OMAET depe3 ToJl MOCe 3aKII0UYEHUs
KOHTpakTa. Eciu pena He 3alaiWiuch, OYEHb Ba)XXHO, 4YTOOBI TIJaBHas |,
«pOAMTEINIbCKAS» KOMIIAHUS MPEOCTaBUIa CIEHUATNCTOB MO0 YCTPAHEHHUIO MPoOsieM
U BCIO HeoOxoauMyto momolls. [locTossHHAs KOHCYNbTAallMOHHAS MOJIEPKKA OUYECHb
BaXKHA JIJIs ycrnexa (ppaHvai3uHra.

7. ®panmmzoaepkaTeb y4acTBYeT B HEKOTOPBIX pacxojax OCHOBHON KOMIIaHHH,
HampuMmep, B 3aTpaTax Ha pekiaMmy. B TakoMm ciiyuae OH HMeET IMpaBo
YIOCTOBEPUTHCS, UTO €r0 JEHBI'U YXOASIT UMEHHO Ha 3Ty CTaThiO pacxo/a.

8. KoHtpakThl ¢paHUaif3uHra MOTYT BKJIIOYATh CaMble Pa3HOOOpa3HBbIC YCIIOBHS.
HekoTtopsie u3 HUX MOTYT OBITh HE OYEHBb BBITOAHBI ISl KaKOW-THMOO CTOPOHBI, HO
KK YJACTHHK JOTOBOpA pemraeT A ceOs1, uero O0blie B 3TOM KOHTPAKTe IS
ero Ou3Heca — NPEUMYIIECTB WM HETOCTAaTKOB.

9. Tor ¢akr, uTo ¢paHYali3UHT TaK CTPEMUTEITHHO PACHPOCTPAHSIETCS BO BCEM
MHUpE, CBUICTEIBCTBYET O TOM, YTO TPHUHLHUIBI TOJAOOHOTO  JEIOBOTO
COTPYJIHUYECTBA B3aMOBBITOHBI JJII BCEX €T0 YIaCTHUKOB.

VII. Read a story about a typical day in the life of McDonald’s restaurant
franchisee. Use a dictionary if necessary.

One Day in My L.ife
Three years ago, Jane Brown and her husband took up a fast food challenge: they
bought the franchise for a McDonald’s restaurant. Now Jane is talking about her
experience.

Recently I’ve been arriving at our McDonald’s restaurant around 8.30 a.m. I’ve
mastered the computerized accounts now so I’m training one of our floor managers to
help me with the administration. This should give me more time to get involved in
other areas of the business such as interviewing staff.

Our restaurant is in a retail park around five miles outside Leeds. Since we
bought the franchise, we have expanded the seating and now we are looking to
expand the restaurant itself. We have to conform to the McDonald’s standards
(quality, service, cleanliness and value), but the restaurant is actually our own
business. We directly employ some 75 staff, order and pay for supplies from
«preferred» suppliers, take care of any maintenance or refurbishment, arrange local
marketing, and so on. Around a quarter of all McDonald’s 800 UK restaurants are
franchised.

Buying this franchise was a big move for us. My husband had to do nine
months’ training before we could even be considered for a franchise. It paid off,
though, and we are delighted with this place.

By 9.30 a.m. I’m ready for a Bacon & Egg Mc Muffin and a cup of tea. I’ll
have a quick chat with our regular breakfast customers before opening the post. This
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brings invoices from suppliers, marketing and training information from McDonald’s
(they run the training courses but we pay for our staff to attend), booking for parties.

We have an ongoing dialogue with McDonald’s. A field consultant visits us
every two three weeks, and there are regular meetings with other franchisees to share
ideas and experience.

Much of my morning is spent updating computer records. Tax office queries,
training records, payroll, etc. have to be organized. Staff turnover varies but we can
sometimes lose our casual workers when they go to university or decide to go
travelling. There are McDonald’s all over the world now, so their training here really
can open distant doors. The lunchtime rush starts around noon. On the rare occasions
when we are short staff staffed, I’ll serve customers (memories of my waitressing
days at university).

As with any small business, one has to be flexible but I think it’s also important
to focus your energies where they are most effective. For me, this is behind the
scenes administrative work.

My own lunch is a salad or chicken sandwich. | have to head off around 3 p.m.
to collect my two sons from school so | generally end up taking work home. | usually
divide the masses of paperwork into piles ready to tackle them in priority order. If
I’m doing the end-ofOmonth figures, | generally have to work into the early hours.
Otherwise I’m in bed any time after 10 p.m.

| always have three or four books on the go, so now I can look forward to some
story before | go to sleep to be ready for another busy day at the restaurant.

Answer the questions.
. What is their business for them?
. What new skills does it require?
. What standards do they have to conform to?
. How had they been trained before setting up a restaurant?
. What does she do during her day in the restaurant?
. In what way does the parent company help them?
. What does she say about staff turnover?
. What does she have to do when they are short staffed?
. What area of business is most important for her?
0. How does she cope with it?

POoOO~NOOTh,WNE

Give a summary of the story.

Think and answer:
1. Why does she call her business a big move?
2. What do you think of the location of their restaurant?
3. Why do you think their restaurant is successful?
4. What do you think of advantages and disadvantages of franchising?
5. Is it widespread in Russia? In your region?
6. What are the reasons for global expansion of franchising?
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7. Why is it so often used in restaurant business? Give your reasons.

VIII. Translate into English:

VYpasienue 1o oropopy dhpaHuai3uHra J0BoJIbHO pacnpocTpadneHo B CIIIA
u 3amagHori EBpone. Tepmun «dpanuaiizunry (ot ¢p. Franchise — npuswierwus,
JroTa) 03HAYAET CUCTEMY JIOTOBOPHBIX OTHOIICHUN MEXTY KPYIMHBIMU U MEJIKUMU
CaMOCTOSITENIbHBIMH MPEANPUSITUSIMHU, MPU KOTOPOH MOCJIEAHUE MOITYYalOT NpaBo Ha
MIPOU3BOJICTBO W PEATU3AIMIO OT UMEHU U IO/ TOPTOBOM MapKOW KPYMHOU (HUPMBI (
CETU PECTOPAaHOB) PECTOPAHHOTO MPOAYKTAa COOTBETCTBYIOLIETO CTaHJAapTa STOM
(bUpMBI.

Mexnaynaponnas Accoumanusi @panuaiizubix Opranuzanuiit (MA®O) maet
TaKO€ OMPENICNICHHUE: «... JJISIIMEcs BO BPEMEHU B3aWMOOTHONIEHUS, IO KOTOPBIM
¢paHyaii3onaTens NPEIOCTaBISET 3AIIMIICHHOE B 3aKOHHOM IMOPSIKE TIPaBO
3aHUMATBCSl OMNPEJCICHHON MPEANPUHUMATENIBCKON JIeSITEIbHOCTBIO, a TaKkKe
MOMOII[b B OpTraHU3alMK 3TON JEATEeIbHOCTU, O0YUYEHHUH, peau3allui U yIpaBiIeHUU
3a BO3HArpaxiaeHue oT «ppaH4yai30noaydaTesns.

Hapsny ¢ TepMuHOM «(ppaHuaii3uHr» COBPEMEHHBIN 1€JI0BOM MUP B 3HAUCHUU
ATON SKOHOMHMYECKON KaTErOpUH HUCIOJIb3YeT TEPMHUHBI «(PaHIIU3UHTY, «IOTOBOP
bpaHIu3b, «ppaHyaii3y.

@paH4aii3Hble OTHOIIEHUSI B UHAYCTPUH IT'OCTEIPUUMCTBA CKOHIIEHTPUPOBAHBI,
KaK MPaBUIO, B PECTOPAHHON ¥ TOCTUHUYHON 00JIaCTSIX.

[IponaBas ¢ppanuaii3unr, ¢ppaHvaiizonarens pa3BuBaeT OU3HEC U MPUOOpPETAET
JOTIOJIHUTENbHBIM MCTOYHUK Jo0Xxoja. HOBBIE CTOPOHHMKH U MOCIEI0BaTENN
NOMOTAlOT B COBMECTHOM HECEHHWHM PEKJIAMHBIX pPAacXOJOB U MPOJABHKECHUU
npoaykTa / ycayr Ha PpBIHOK, I[OJydass B3aMEH MPEMMYIIECTBA, CBS3aHHBIC C
y4acTHeM B OOJIBINICH 10 pa3MepaM U yxke padoTaromeii cuctemMe.

®paHyaiizogaTenb 3aMHTEPECOBAH B IPUBJICYEHUH B CBOIO IIEITb HOBBIX YJICHOB
M TOTOMY, KaKk TMpaBUJIO, HMEET CHEIUaJbHO  MOJATOTOBJICHHBIE ISt
3aMHTEPECOBAHHBIX JIMI] JOKYMEHTHI, HanOOJIee BaKHBIM M3 KOTOPBIX SIBISIETCS TaK
Ha3bIBaeMoe 3asBlIeHUE 00 yCIOBHIX. DTOT TOKYMEHT MPEIOCTaBIsAET HH()OPMALIHUIO
MpeanojaraéMplM  MOKyHaTeasiM  OTHOCUTEIBHO  TOTO,  KEM  SIBJISIETCS
dbpaHUaif301aTETh U KAKOU XapaKTeP HOCUT OCYIIECTBIISIEMbIN UM OU3HEC.

IX. Render in English.

®panyaizudr B Poccun

[Toxynka ¢paHIIU3bl — TPOCTOM W MPOBEPEHHBI BpPEMEHEM CIIOCOO HadaThb
MPEANPUHUMATENBCKYIO JeATEIbHOCTh. VchbITaHHas cxemMa BeAeHus Ou3Heca,
pacKpy4deHHbIN OpdIHJA, MPOBEPEHHBIH MPOAYKT 3HAYMUTEIHHO MOBBIIIAIOT IIAHCHI
HaYMHAIOWEro OW3HECMEHa BBDKUTH Ha pblHKE. JlJIS COCTOSBIIMXCA KOMITaHUN
(dpaHYaii3uHT — XOPOIIUKA CHOcoO 3aBOEBaHUS HOBBIX PbIHKOB Kommanwusi ObICTpO
YBEJIMUUBAET 30HY PacipoCTpaHeHUs: OpIH/a U PHIHOK COBITH CBOEH MPOIYKIIUU.

B Poccuto dpanyaiizunr npumien B 1993 roay, korja M3BecTHass KOMITAHMS
Baskin Robbins mnpomama mnepByto B Poccum ¢panmmuszy. Ho poccuiickoe
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3aKOHOJATEIbCTBO HE COACPKHUT TAKOTO MOHATHS Kak ¢panyaiizuar CoriacHo
POCCUHCKMM 3aKOHaM IIpyU 3aKJIOUYEHUM JOroBOopa O KOHIIECCMM — Mepenayde
TOBApHOT0 3HAKa B MOJIb30BaHUE APYroMy MpEeANpUHUMATENI0 — HEO0OXO0JMMa €ro
NBOMHASI pETUCTPALIHS B PETUCTPALMOHHBIX U MATEHTHBIX OpraHax.

Hpyras cepbe3Has npobiemMa — 3T0 cyOcuauapHas OTBETCTBEHHOCTb, KOTOPYIO
HeceT (paHyaifzep 3a naesaTenbHOCTh ¢panyaiizu. Ecnu ¢panyaiizm Hapymaet
CTaHAapThI (ppaHyaiizepa, TO MOTPEOUTETH UMEET MPABO CIPOCUTH 3a 3TO C XO3AUHA
¢panmmsel. B 3TOM 0/1Ha U3 TMPUYWH TOTO, YTO (PpaHUYAW3UHT HE PACTIPOCTPAHSIETCS
3a mnpenaenamMd  MOCKBBI, MHOTOMY YTO PpPOJUTENIbCKAs KOMIIAHUSI HE MOXKET
KOHTPOJIMPOBATh CBOMX HEMOCKOBCKHX (ppaHuaiizu. Bo BceM MUpe CyIECTBYET HHOE
MIPaBOBOE PETYJMpPOBaHUE 3TOM mpoOsembl. bena poccuiickoro (panuaii3udra u B
HETPaMOTHOCTH YMHOBHUKOB. OHHU J1a’K€ HE 3HAIOT, YTO 3TO TAKOE.

Jpyras npoOiemMa — 3TO HEXBaTKa JEHET Yy MEJIKUX MpearnpuHumaresneit. Js
peMoHTa U OOyCTpOWCTBa MOMEUIEHUsI MO CTaHAapTaMm (paHyaiizepa, Ha 3aKylKy
MPOJIYKTOB U apeHAy MOMEUIEHUsI TPEOYIOTCS CEpbE3HbIE IEHBIU, A MTOJTYYUTh KPEIUT
B 0aHKe BeChMa TPYJIHO.

Jns pazButus ¢pandaiisunra B Poccun HE0OXOAMMO BHECTH W3MEHEHHUS B
3aKOHOJIaTEIbCTBO U MPUHATH DefepanbHblil 3aKoH 0 (ppanyaiizunre. Heodxoaumo
TaK)K€ CO37aBaTh YCJIOBHS JUIsl TOJy4eHHs OAHKOBCKMX KPEAUTOB TOJ 3aj0r
Oynymiero OusHeca (ppaHyaii3u U 1oj rapanTuu ¢ppanyanzepa.

Bo MHOTOM pa3ButHUe (bpaHy4aii3uHTa TOPMO3UT OTCYTCTBUE
MPEAIPUHUMATEIBCKON KYJIbTYPBI.

X. Write a summary of your views on why franchising is, or not is, a good
thing for Russia. Use about fifty words.
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Unit V. WORKING IN FOODSERVICE INDUSTRY

Before you read the text, discuss these questions.
1. What kind of jobs related to food service industry do you know?
2. What skills do food service workers need to be successful?
3. What are the best benefits of food industry careers?

TEXT: PERSONNEL STRUCTURE IN THE FOODSERVICE INDUSTRY

There is a wide variety of jobs in the restaurant and catering business. The
categories used in a manufacturing industry are applicable here: management,
production and merchandising. Management personnel set and carry out policies
for the business. Production people are responsible for the product — in this case, the
food that comes out of the kitchen. Merchandising personnel must sell the product:
in a restaurant this includes creating an atmosphere pleasing enough so that
customers want to return. The management jobs in a restaurant are essentially
administrative. They include the owner or manager, the cashier, bookkeeper or
accountant, purchasing agent and storekeeper.

The owner or manager establishes the overall policies and sees that they are
carried out. Most restaurants are small enough so that the owner or manager plays a
direct part in the daily operations in such matters as menu planning, purchasing,
merchandising, financial record — keeping and supervising the personnel.

Many owners or managers act captains or hostess in their own restaurants.
The other personnel in a restaurant have jobs directly or indirectly connected with the
financial aspects of the business. Large restaurants may also employ secretarial
workers.

Although the restaurant business attracts many small independent operators,
the large restaurants, chains and franchises have a more conventional management
hierarchy.

One executive may handle only advertising, another only food purchasing and
a third only beverage purchasing. Managers of the individual units in a chain of this
kind work on a salary basis. Their authority is more limited than that of an
independent owner-manager, since they must report to one of the executives in the
corporate headquarters.

The chains also employ inspectors who make periodic visits to advise and help
the managers when problems arise in the operation, or to take corrective action
when it is necessary.

Inspectors are particularly important in the franchise organizations. These
companies are basically selling an image and name that depend on established
standards. If the standards are not maintained by the franchisees, the corporation may
feel the effects through a loss of business. Most large institutional catering companies
follow the same corporate managerial methods.

Production jobs in a restaurant are those in the kitchen. The head of production
iIs the chef, whose principal assistants are the assistant and specialty chefs,
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dieticians, kitchen helpers and dishwashers. Chefs in most restaurants are
responsible not only for food production but also have management responsibilities.
They play an important part in menu planning, purchasing, receiving and storage.
They also supervise the entire kitchen staff. An executive chef is one whose duties
are primarily managerial.

In many independently owned restaurants, the chef is the owner so the
reputation of the restaurants often depends on his or her cooking and business skills.
Many chefs go into partnership with someone who has more management
experience; the chef is then responsible for the back of the house while the co-owner
supervises the front of the house. Very close cooperation between the two is
necessary to ensure the success of the enterprise.

Merchandising jobs in a restaurant are those in the dining room, including
employees who come into contact with the public. The headwaiters and hostesses,
the waiters and waitresses, bartenders, and the bussers are all responsible for
providing the kind of service and atmosphere that will make the customer want to
return.

Direct merchandising in the form of advertising or public relations is a
management responsibility. In an independently owned restaurant the owner or
manager ordinarily makes the decisions about advertising space and money. In
larger organizations, one of the executive positions is often for a sales manager who
handles advertising as an aspect of merchandising.

Another way to organize the variety of restaurant jobs is through the categories
of skilled, semi-skilled and unskilled. Skilled work requires special training,
education or experience. The training may be obtained at school or through
apprenticeship. Semi-skilled work also requires training, but the duties are usually
such that they can be learned through on-the-job training or a short vocational
course. Unskilled work demands little or no training.

Management positions in restaurants are skilled jobs. For many owners and
managers, the skills are acquired over a long period of time by working at a number
of different restaurant jobs. Today there are many schools that offer special courses in
the hotel and restaurant field. An increasing number of universities now have
programmes that cover aspects of the field related to tourism, hotels and foodservice.
University-trained personnel frequently work in the restaurant and hotel chains or
with large hotels.

Since many hotels make money from dining rooms and bars than from room
rentals, the position of food and beverage manager is an important one. Some
people with specialized education and experience work as restaurant consultants
for short periods of time on a job-to-job basis. Consultants advise on aspects of the
restaurant business such as decoration and arrangement of the physical premises,
purchasing practices and cost control, time and motion studies to increase employee
productivity, and nutrition and portioning.

Chefs are skilled workers who also need natural aptitude. Many of the best
cooks in the world come from Europe, particularly from France and Switzerland,
where people who wish to become cooks often begin work as apprentices at an early
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age. They are trained by an experienced chef in all aspects of kitchen work, cooking
and restaurant management. No one can become a chef without practical experience:
some go through a long apprenticeship followed by years as cooks or specialty chefs;
others are trained in special restaurant schools. The students in such schools have
usually demonstrated an aptitude for cooking even before they are admitted.

Accountants are essential for financial control and management of all
business. In the foodservice industry, independently owned restaurants use
accountants at regular intervals to examine their records and to assist with financial
planning. Large restaurants employ an accountant on a full-time basis.

Dieticians are foodservice workers with special training in all aspects of
nutrition. They are especially important on the staffs of hospitals and institutions.

Waiters, bussers (busboys), cashiers, bookkeepers, secretarial workers and
cooks (not chefs) are semi-skilled workers.

Office and secretarial workers receive training in vocational or commercial
schools. Waiters and bussers are usually trained on the job. The rapid growth of the
restaurant business resulted in a shortage of experienced waiters. In Europe many
waiters still take courses in restaurant schools, but the demand in most places is so
great that waiters must be trained while they work or in short in-house training
programmes. Big hotels and restaurant chains expanding into tourist areas usually
give their employees a period of intensive training before a new unit opens.

The unskilled group of restaurant workers includes Kkitchen helpers,
dishwashers, and cleaning personnel. Kitchen helpers are often young men or women
taking the first step in the long apprenticeship to become cooks. All these employees
are supervised by experienced personnel who give them necessary training and
instructions.

Top financial reward in restaurant work is for managers and chefs. In recent
there has been so much competition for first-class chefs that they are among the
highest paid of all workers and many go into business for themselves, taking their
reputation with them.

Due to rapid growth of the foodservice industry with the resulting shortage of
trained personnel, restaurants have to pay higher wages to their semi-skilled and
unskilled workers. Besides, waiters can supplement wages through regular tips.

There is also a tendency today to provide fringe benefits such as paid
vacations and pensions as part of an effort to curtail excessive turnover of
personnel.

In the large restaurant and hotel chains, advancement follows the usual
corporate pattern of moving up through the organization’s hierarchy. A unit manager
may be promoted to junior executive in the company headquarters and then advanced
to a senior position. Many chains train promising young men and women to fit
different jobs in the hierarchy.

In independently owned restaurants there are separate paths for advancement:
one for dining room and the other for kitchen workers. In the dining room, the usual
pattern for promotion is from busser to waiter to headwaiter.
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In the kitchen, the pattern is from kitchen helper to cook to assistant or
specialty chef to chef. Both headwaiters and chefs frequently acquire sufficient
experience to become managers. Sometimes a headwaiter and a chef who work well
together join forces to open a restaurant of their own.

One of the major attractions of restaurant work is exactly that: it gives more

opportunity for independent ventures than almost any other industry in the world.

Vocabulary list
1. applicable, adj
2. merchandising, n

merchandising personnel

3. production people
4. cashier, n

5. bookkeeper, n
syn. accountant

6. purchasing agent

7. storekeeper, n

8. supervise, v

supervisor, n
supervision, n

9. captain, n

10. hostess, n

11. hierarchy, n
management hierarchy

12. food purchasing
13. salary, n

14. wage, n
wage-earner, n
wage-labour, n
wage scale
15. report to, v

16. executive, n

MIPUMEHUMBIN; TPUTOAHBIN; MOIXOASIIAN
TOPrOBJISl, MEPUYAHAANU3UHT — AEATEIBHOCTD
TMPEANPUATHS 110 CTUMYJIUPOBAHUIO COBITA
MPOAYKLINU U YCIYT

MIEPCOHAJI, OTBEUAIOIINIA 32 COBIT MPOAYKITUH
U YCIIyT

3/1. PyKOBOJUTENHU B cpepe MpOoUu3BOICTBA
Kaccup

oyxranrep

areHT 110 3aKyInKaM (TIPOAYKTOB,
000pyI0BaHUsl, CPEJICTB MPOU3BOJCTBA U
T.I1.)

3aBEAYIOIINMN CKIaJICKUMU TTOMEIICHUSIMH,
3aBCKJIAJIOM

HaO0JII01aTh, HAJI3UPATh, 3aBE0BATH,
KOHTPOJUPOBATH

KOHTpOJIEP, Ha/[3UPATEIh, HHCIIEKTOP
PYKOBOJICTBO, HAaJ30P, HaOIIOJICHUE,
3aBEI0BAHME

(Am. E) meTpaotens, MEHEDKEp 3aj1a
crapiuas opUIMAHTKa

uepapxus

uepapxus pyKoBOJICTBA, YIPaBIeHUYECKAs
BEPTHUKAITH

3aKyMKHU MPOIYKTOB

’KaJOBaHbe, OKJIA] (BBIINIAYNBACTCSA
eXeMeCSYHO, (PUKCUPOBAHHBINA YPOBEHbD )
3apa0oTHas TUIaTa Mpu CAEJIbHOM OriaTe
TpyJa (BBIIIAYUBAETCS €KEHEEIBHO)
HAaeMHBIM paOOTHUK, pabouuit

HAaE€MHBIN TPy

1IKasia 3apabOTHOM IJIAThI

OTUUTHIBAThLCSA (TIepe]] KEM-TO), TOAUUHATHCA
(xoMy-11100)

aJIMUHUCTPATUBHOE JIUI0, PYKOBOJIUTEIH
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17. to take corrective action

18. chef, n
assistant chef
specialty chef
executive chef
19. dietician, n

20. kitchen helper, n
21. dishwasher, n
22. go into partnership

23. co-owner, n
24. headwaiter, n
25. busser, n / busboy, busgirl

26. advertising, n

advertising space

27. sales manager, n
28. skilled, adj
semi-skilled, adj
unskilled, adj

29. apprentice, n
apprenticeship, n
30. on-the-job training
31. vocation, n
vocational, adj
vocational school
vocational training

32. acquire, v

33. room rental
34. food and beverage manager

35. consultant, n
36. on a job-to job basis

(BBICIIETO 3BE€HA), aIMUHUCTPATOP

3]1. UCTIPAaBUTh HEJOCTATKHU (OLIMOKHU B
pabote)

med-mnosap

MTOMOIITHUK 1Ie-roBapa

med-noBap pUPMEHHBIX OO
OBap-aJIMHUHUCTPATOP

JUETOJIOT, TUETBPAY, CTIELUAJIHCT IO
MUTATETHHBIM CBOWCTBAM MPOAYKITUH
BCIIOMOTaTeIbHBIN MEPCOHAT Ha KyXHe
MOMIIUK OCY/IbI

(dbopMUpOBaTH MAPTHEPCTBO, BCTYNATh B
JIOTOBOP O MAapTHEPCTBE

COBJIAJIETIEN]

TJIaBHBIN / cTapiuii ouIManT
MTOMOIIIHHK, TIOMOIITHUIIA O(UIINaHTa,
yOuparoiui, -as Mocyay co crojia B
pecTopaHe

pexiiama (Kak CpeCTBO MPOJIBHKEHUS
IPOJYKTa U YCIIYT)

pEKIIaMHOE IPOCTPAHCTBO, pa3MEIICHUE

PCKIIaMbI, MCCTO OJIA PCKJIAMBI B CPCACTBAX

MaccoBOM HHGOpPMAITUH
KOMMEPYECKUN TUPEKTOP
KBaJTN (DU POBAHHBIH
MaJIOKBTA (DU POBAHHBIT
HEKBATU(UITUPOBAHHBIH

YUEHUK, TTOJIMACTEPHE

ydeHHue, YYeHHUECTBO, KypC 00ydeHHs
oOydeHue 6e3 OTphIBa OT MTPOU3BOACTBA
MPU3BaHKE, CKIIOHHOCTh, PO eccus
npodecCHOHATBHBIN

PEMECIIEHHOE YUUITUIIIE
npodeccuoHaIbHOE 00yUCHHE,
npohecCHOHATEHO-TEXHIUECKOe
oOpa3oBaHue

npuoOpeTaTh, OBIAIEBATh KAKUM-JINOO
HaBBIKOM

clada KOMHAT B apeH]ly, PEHTHBIN T0XO]
MEHEJ[KED 0 MPOYKTaM MUTAHUS U
HaIMTKaM

KOHCYJIbTaHT

paboTaTh CIeIbHO, HA BPEMEHHOM /
KOHTPAaKTHON OCHOBE
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37. time and motion studies UCCJIEIOBaHKE 3aTpaT BPEMEHHU U IeUCTBUN

paboTaromux
38. aptitude, n CIOCOOHOCTh, CKIIOHHOCTD, ITPUTOTHOCTh
natural aptitude IPHUPOJIHAS CIIOCOOHOCTh
39. nutrition, n [IATaHUeE, ITUIIA
40. shortage,n HEXBaTKa, 1e(HUIIAT
to be in short of smth. UCTIBITHIBATH HEXBATKY 4ET0-TH00
41. in-housetraining o0OydeHre B paMKax CaMOTO YUPEKICHHS,
oOydeHune 6e3 OTphIBa OT HEMOCPEICTBEHHON
paboThI
42. supplement, v JIOMOJIHUTD, ITOMOIHSITD, 100aBIATh
43. fringe benefits CITy’K€OHBIC JILI'OTBI, JOITOJTHUTETHHBIC
JIBI'OTBI
syn. perks, e.g. free meals, a company
car, pension schemes, etc.
44. curtail, v COKpaIiaTh, ype3blBaTh
45. excessive, adj Ype3MEepHBIi
46. turnover, n TEKy4eCcTh paboyeil CHIIbI, TEKy4eCTh KaJIpOB
47. sufficient, ad] JIOCTaTOYHBIN
48. venture, n NpeanpusaTue
49. independent venture CaMOCTOSTEIIbHBIA OU3HEC
Exercises
I. Read and translate the text.
I1. Answer the following questions:
1. What categories of jobs are applied in the foodservice industry?
2. What is management personnel in charge of?
3. What are the responsibilities of production people?
4. What are the tasks of merchandising personnel?
5. What jobs are included in the administrative side of restaurant business? What
do they involve?
6. How is the management structure of big restaurants different from that in small
institutions?
7. Why do chains employ inspectors?
8. Where are they particularly important? Why?
9. What restaurant jobs are production jobs?

10.What are the responsibilities of the chef?

11.Who is responsible for the managerial functions in the kitchen?
12.How are partnerships formed in restaurant business?

13.What is necessary to do to ensure success of an enterprise?
14.How are jobs in the dining room classified? Why?

15.What is direct merchandising?
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16.Who handles advertising in large restaurants?

17.What is another way of categorizing the variety of restaurant jobs?

18.What does skilled work require?

19.What kind of training is necessary for semi-skilled work?

20.What unskilled jobs are there in restaurant business?

21.What education is offered to those who want to hold management position in
restaurants?

22.What kind of services do consultants provide?

23.What qualities are essential for the position of a chef?

24.Where are chefs trained?

25.What is the role of accountants in restaurant business?

26.Why are dieticians essential for the foodservice industry?

27.Where do semi-skilled workers obtain training?

28.What did the rapid growth of restaurant business result in?

29.How are different categories of restaurant workers rewarded?

30.Why are chefs the highest paid category in restaurant business?

31.How can semi-skilled workers supplement their wages?

32.What is a typical pattern of promotion in large restaurants?

33.How are people promoted in independently owned restaurants?

34.What is the best attraction of restaurant work?

I11. Sum up what you have learned from the text about:

different ways of classifying restaurant jobs;

the responsibilities of management personnel;

the functions of production people;

the role of merchandising staff;

management hierarchy in large restaurants;

the differences in job arrangements in independently owned restaurants;
skilled, semi-skilled and unskilled jobs in restaurants;

education and skills required in different jobs;

the ways training is organized for different types of jobs;

payment system for different categories of workers;

the system of promotion in large restaurants and independently owned
enterprises.

V. Find in the text another way of expressing the following.

1. Payment for work. The money paid on an hourly or daily basis. Payment
which is computed on a monthly or yearly basis and paid through a bank account.

2. A management system in which different jobs and specific areas of
responsibility are connected to each other by specified lines of communication. It can
be shown graphically by an organization chart.

3. Work that requires special aptitude, training and experience.

4. The customary title for the individual in charge of foodservice in a large
hotel.
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5. Work that requires a limited amount of formal training, like waiters and
bookkeepers.

6. A specialist who offers services to a number of different customers on a job-
to-job basis, usually for relatively short periods of time to solve specific problems.

7. A beginner who works under a trained and experienced person until learning
a skill; many chefs go through a long before they qualify as head cooks.

8. Work that requires little or no training and aptitude.

9. Payment for work, other that wages or salaries. Reward that goes together
with a position as an additional incentive.

10. An official holding a high position in management hierarchy.

V. Say whether the following statements are true or false.

1. Jobs in restaurants can be grouped in categories of management, production
and merchandising, just as in a manufacturing industry.

2. The manager of an independently-owned restaurant seldom has any
opportunity to become involved in the day-to-day operations of the establishment.

3. Large restaurant and hotel chains follow the same management patterns as
small, independently owned restaurants.

4. Inspectors for franchise operations see that the standards established by the
corporation are maintained by the individual units.

5. Chefs are concerned only with cooking and do not have managerial
responsibilities.

6. Dining room personnel in a restaurant are responsible for providing good
service and a pleasant atmosphere, major aspects of restaurant merchandising.

7. Direct merchandising in the form of advertising and public relations plays no
part in the restaurant business.

8. A number of management positions in the restaurant business, especially
those in chains and large hotels, are now filled by people with university training.

9. Consultants work as full-time employees for many hotel and restaurant
chains.

10. Anyone who works in a kitchen can pick up enough experience to become
a chef.

11. The cook-trainees who attend restaurant schools have usually shown a
natural aptitude for cooking.

12. All restaurants employ full-time accountants.

13. Dieticians do not need any special training beyond a common sense
understanding of food values.

14. Most waiters and bussers receive their training on the job by means of short
In-house programmes.

15. Kitchen helpers are often taking the first step toward becoming chefs.

16. There is great competition for the services of good chefs.

17. There has been no change in recent years in the extremely low wages paid
to semi-skilled and unskilled restaurant workers.
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18. The different jobs in the management hierarchy of a restaurant are often
used to train promising young employees.

19. The experience gained from working at different jobs in a restaurant can
often lead to the skill and opportunity necessary to start an independent operation.

V1. Applying for a job.
e Which of the listed qualities do you think are necessary for a waiter/ waitress?
e Which are necessary for a banqueting manager?
e Which are necessary for both?
List the qualities under these headings:
Waiter/ waitress
Banqueting manager
Both
a) Very well organized
b) Good at dealing with different kinds of people
c) Able to motivate other members of staff
d) Keen to learn more
e) Good manners
f) Really interested in food and its presentation
g) Imaginative and creative
h) Enthusiastic about the job
1) Clean and tidy
J) Always careful about hygiene
k) Charming
[) Tactful
m) Healthy
n) Can work as part of a team

VIl. Read a job advertisement and decide what the employer probably
wants from the applicants under the heading below:

Local and International Placement Service

HOTEL AND CATERING DIVISION
We are looking for superior establishment:
Banqueting Supervisor, for conference center:
50-cover carvery and 150-cover banqueting room.

Enthusiastic young Head Waiter / Waitress with some experience and
knowledge of wines, capable of running a 60-covercarvery & la carte restaurant in the
manager’s absence.

Chef de Rang with at least two years’ experience in a quality establishment for
country house hotel with outstanding reputation for fine cuisine and restaurant
service.
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Waiter / Waitress with college training or previous experience for
distinguished country house hotel. Good opportunity to become involved in food and
drink service and front-of-house duties.

Write with two copies of C.V., certificates, and recent photograph to...
Notes:

cover = cover-point — obeaeHHbIH TPUOOP, MECTO B PECTOPAHE;

carvery—pecropas, B Oy¢ere KoToporo mojaarTcs 0JIr0/1a U3 KapeHoro Msca,

50-cover carvery — 6yder Ha 50 mecr;

& la carte restaurant — meHro Ha JieHb, PECTOPAH C MEHIO Ha KaX/Iblil JICHb;

chef de rang — psia0Boi#t MoBap, moBap ¢ pas3psaoMm;

fine cuisine — yroHueHHast KyXHS;

distinguished country house hotel — suTHBI 0TETH B CETBCKON MECTHOCTH;

front-of-house duties — paboTa o 00cIy)kUBaHHIO KIMEHTOB HEMTOCPEACTBEHHO B 3ajIe

What the employer expects from the applicants in terms of:
Education Qualifications Experience Personal qualities

Choose one of the jobs in the advertisement and explain why it might be suitable for
you

VIII. Read a job advertisement and study the way James King applied for
the job.

Purcell Court
Hempton Road, Deddington

Station Head Waiter / Waitress

Required for a luxury country house hotel, situated 12 miles from Oxford. We are
looking for a young person with experience as chef de rang who now wishes to
further his or her career. Position offers excellent career opportunities.

Excellent accommodation and uniform provided 5-day week.

Salary according to experience.

Please write with CV and photograph:

Mr. J. Rover, Personnel Manager

Tel: 0869-12583

James King wrote a letter to apply for this job.

Fill in the gaps with the words in the box

a. advertised f. included K. interview
b. apply g. offering . position
c. attended h. application m. Sir

d. develop I. course n. faithfully
e. enclosed J. experience 0. forward
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Mr. J.R. Rover
Purcell Court
Hempton Road, Deddington

Dear (1) .

| am writing to (2) for the (3) of station head waiter in your
hotel which you (4) in the Catering Journal. As you will see from the
(5) curriculum vitae, | have had three years’ (6) _ as a waiter in a three-star
London hotel. My work has (7) service in the bar and coffee shop and floor
service. | am now chef de rang in the restaurant.

| have also (8) the National Catering Board’s courses in wines, bar work
and food development.

In addition, | travelled to France and Italy during my college vacations in 1999
and 2000, and worked as a kitchen porter in hotels in Paris and Milan. | am attending

an evening (9) in French at the moment.

| would now like to (10) my professional and social skills in a superior
establishment, and am therefore very interested in the position you are (11)

If you are interested in my (12) , | would be glad to attend an
(13) at your convenience. | look (14) to hearing from you.

Yours (15) .

James King

IX. Read out part of a job interview.
Mr. Rover, the personnel manager, is interviewing James King for the station
headwaiter’s job at Purcell Court.
P.M. — Personnel Manager, J.K. — James King

P.M. — Come in, please. Ah, James King?

J.K. =Yes, that’s right, sir.

P.M. — Hello, do sit down.

J.K. — Good afternoon, sir. Thank you.

P.M. — Right. Well, now, | wonder — what do you know about Purcell Court?

J.K. — I know that it’s part of the Inter-Metropolitan chain, that it has a high-class
clientele, and that most of the work is for conferences.

P.M. — Yes that is right. We have 42 bedrooms and six deluxe suites. The restaurant
seats 60 covers. There are three bars and a lounge, and there is a swimming pool, a
squash court and a golf course. Then, let us see ... your duties. Your main duties
would be the total service for six tables that would be twenty covers. And you’d be
responsible for a staff of three: a chef de rang and two commis waiters. How would
you feel about that?

J.K. = I think I could manage that quite well, sir. What would the occasional duties
be?

P.M. — Well, you would have to cover for the barman sometimes. How would you
feel about that?
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J.K. — 1 would enjoy that, sir. | have some experience of working in a hotel bar, and |
took a course in bar work last year.

P.M. — Yes, so | see from your CV. Then there would be other occasional duties:
you’d have late duty every four days, and you might have to cover for the Breakfast
Head Waiter sometimes. Would that be OK?

J.K. =Yes, I wouldn’t mind that at all, Sir.

P.M. — Right, then, the hours. You’d work 40 hours, five days a week, with your days
off on rotation. On three days a week you would do breakfast and lunch, one day a
week dinner only. Right?

J.K. =Yes, sir.
P.M. — Then holidays. There’d be four weeks a year.
J.K. =1 see.

P.M. — And there some fringe benefits, of course. For example, staff can use the
swimming pool and squash courts at certain times. Also they can get a company card
which gives them a discount in some shops. And of course, the staff meals are
excellent. Now then, do you have any questions?

J.K. = Yes, sir. Would there be an opportunity to work abroad with the chain?

P.M. —You’d like to work abroad, would you?

J.K.=Yes, I’d be very interested in that.

P.M. — Well, yes, certainly. Yes, the chain has three hotels on France, one in
Switzerland...

a) Check if you understand the meaning of the following:
a high-class clientele

six de luxe suites

the restaurant seats 60 covers

a chef de rang and two commis waiters

the occasional duties

you’d have to cover for the barman sometimes
with your days off on rotation

on three days a week you’d do breakfast and lunch
fringe benefits

to work abroad with the chain

that would be a help

b) Summarize the information Mr. Rover gives about:
the hotel

the staff for whom James King would be responsible

his occasional duties

his working hours, holidays, fringe benefits
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c) Use the tables below to practice talking about your work experience:

| have Some experience of  working in a bar
a little serving at banquets
quite a lot of developing computer programmes

cooking fine cuisine

at ... (former establishment) I learnt basic and other skills
served at banquets
helped with the training programmes
developedsome new dishes

in ... (present establishment) I am learning
am developing
sometimes / often help
sometimes / often serve

X. When you apply for a new job, you should give reasons why you are
doing it.
There is a list of reasons you could mention either in your letter of application or
during an interview.

Tick (V) the sentences that would be suitable, put a cross (X) by those that

would not be suitable.

e My present job is interesting.
| would like to work in a high-class establishment.
| would like to work in a company that has a lot of hotels abroad.
Your restaurant is close to my home.
Your working hours are convenient.
| am interested in developing my professional skills.
| don’t get on with my present Manager.
| am keen to learn about all aspect of restaurant work.
| wouldn’t want to work seven days a week, I’m afraid.
| would enjoy serving at banquet.

Make a note of polite questions you might ask:
Would there be an opportunity to work abroad?
What would my hours be?
Would I be able to work in the bar sometimes?
What would my monthly pay / salary be?
Can staff use the swimming pool?

XI. Idiomatic English. Fruit Salad.
The top banana — this idiom describes the most important person in a group.
— Is that Mr. Greyhound, the famous business man?
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— Yes, it’s him. He’s the top banana in our company, and the richest man in town.
When you go bananas, you get very upset about something.
— You always stay out late. I worry so much when you are away.
— Don’t go bananas, | am a grown up person after all.
You might also go bananas when you are very excited and happy about
something.
Lemons taste very sour. People don’t usually eat lemons as fruit. They use
lemons to make lemonade or to flavor other foods.
The idiom «a lemon» means «something that gives you a bad feeling or
taste».
— Why don’t you drive your car?
— Itwon’t start. It’s a lemon.
Peaches taste sweet. They have soft, pink and gold skins.
A person who is a peach is a honey, the salt of the earth.

A dish of sliced peaches in cream is a delicious dessert. The colours of the
peaches and the cream look beautiful. A person with a peach-and-cream
complexion has beautiful skin. It is soft and smooth, and it has a pretty, fresh colour.

Peaches and many other fruits have thin skins. They bruise or spot easily.
Some people are thin-skinned.

They get upset easily. It’s easy to hurt their feelings. You can insult them
without meaning to.

— She shouldn’t take up this job. She is too thin-skinned for it. She’ll have to deal
with all kinds of people who can be very rude.

Other kinds of fruit have thick skins. Nuts are thick-skinned and they are very
difficult to crack. A difficult person or thing can be a tough nut to crack.

— Did you sell those computers to Mr. Créeme?
— Oh, no. He is a tough nut to crack. He wants to see another demonstration.
— Okay, keep trying.

Grapes grow on vines. The vines grow fast and spread over long distances.
Gossip can spread as quickly and as far as a grapevine. To hear (something) through
the grapevine means «to hear something from someone who heard it from someone
else...».

People usually spread rumors that way.

— When we heard through the grapevine that our boss was going to resign, we went
bananas.
A famous story tells us about a fox who sees some grapes.

The fox is hungry, but the grapes are growing very high. When the fox can’t
reach them, it says:

— Oh, well! They are probably sour anyway!

The idiom «sour grapes» means «pretending you dislike something because
you can’t have it».

— She is very critical of whatever our President suggests.
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— Oh, that’s sour grapes. She hoped to be elected president and now is still angry
that it didn’t happen.
A fruit salad contains pieces of different kinds of fruit. «To go to pieces»
means to get upset about something bad, especially when you have to do a difficult
job.

XI1. Circle the correct idiom to complete each sentence.
1. Mary always cries when | correct her. She’s
a. thin-skinned
b. alemon
2. John told me that | was to be promoted. He
a. heard it through the grapevine
b. went bananas
3. Mrs. Masters is the president of the company. She is
a. alemon
b. the top banana
4.  When Frank won the prize, he

a. he said it was sour grapes
b. went bananas
5. Our teacher is not very young, but her skin is still very beautiful. She
a. IS sour grapes
b. has a peaches-and-cream complexion
6. My friend never gets upset. He is not
a. a peach

b. thin-skinned

7. | bought a new hair-dryer, but it doesn’t work. It is
a. sour grapes
b. a lemon
8. My sister always helps me. She is a real
a. top bananas
b. peach
9. The criminal didn’t even want to talk to the police. He turned out to be
a. thin-skinned
b. a tough nut to crack

10. Julia’s boyfriend broke up with her. Now she says terrible things about him,
but everyone knows that

a. it’s sour grapes

b. he’s the top banana
11. Sam was very lonesome when his wife went away on her vacation. He
almost

a. went to pieces

b. went bananas
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XI11. Complete the sentences with the idioms in the box:
a peach the top banana thin-skinned
a lemon a tough nut to crack sour grapes

a) Ted didn’t get the job he wanted. Now he says he never wanted it. It’s
b) He was definitely the star of the show, the real

¢) This car needs a lot of repairing, it’s

d) The boss never laughs at my jokes. He is :

e) The child is the salt of the earth for her family. She is

) Bob gets insulted very easily. He is

XIV. Match the idioms with the correct definition.

Definitions:
a) to be unaffected by criticism
b) on the surface
c) to become very wet
d) to get a terrible scare
e) person mean with money

f) extremely thin
1. If you go out in the rain without an umbrella, you’ll get soaked to the skin.
2. You gave me such a fright! I almost jumped out of my skin.
3. He is such a skinflint; he never buys anyone a birthday present!
4. She has to have thick skin to be able to ignore all his nasty comments.
5. Although Ann is nothing but skin and bone, she is about to start a new diet.
6. Beauty is only skin deep, Sue is attractive but she has a nasty character.

XV. Choose the word which fits best.
1. If you stop eating cakes and sweets, you will be able toyour weight. (check,
examine, control, test)
2. My father had to his intake of meat, because he suffers from high cholesterol.
(reduce, weaken, shrink, shorten)
3. After eating, blood sugar levels . (rise, raise, arise, grow up)
4.  When 1 finish Medical School | will have my goal. (managed, acquired,
achieved, succeeded)
5. Before eating a banana you have to the skin. (remove, delete, extract, take out)
6. He’s always animals with love and care. (treated, behaved, used, operated)
7. Due to their continuous training, runners usually have , athletic bodies. (bony,
skinny, thin, lean)

XVI. Read the part of a conversation between Dr. Francesca Zampollo, a
food design researcher and Marije Vogelzang, a food designer. Use a dictionary
If necessary.

FRANCESCA: First of all, thank you, Marije, for your time. To open the
conversation, 1’d like to ask you about your background and how you established
yourself in the Eating Design world?
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MARIJE: | graduated in 2000 from the Design Academy in Eindhoven with a
Bachelor in Design. While | was still a student, | started working on food, designing
the white funeral dinner. Within that field, | felt free to start working with food. At
that stage, | didn’t realize the potency of this profession. | didn’t realize that this
could be my future. | just did it because I liked doing it. It took me some years to
understand that it could be a serious profession. In 2004, | started a restaurant that
was also a design studio. | conducted many experiments there and did a lot of work
for clients.

FRANCESCA: What about the food designers of the future? What about those
people who are studying Food Design now? So my next question for you is: do you
think there is a recipe for the education of future food designers?

MARIJE: Well, I think these young people need to be skilled as true designers. They
need to be trained about as much food-related content as possible. Obviously, since
food is a very broad subject, it is difficult to have students achieve everything within
four years of education. It’s important to guide a student in their field of interest,
developing their skills and talents. And | think creativity is something that also needs
a kind of feeding ground where you can play freely, and where you can let go a bit to
make things happen. They need to have the right kind of design skills on top of that.
There is a whole world of food to explore.

FRANCESCA: Now let’s look at the past: what is your view on what Food Design
has been over the last twenty years?

MARIJE: | think you can see that it’s at a very early stage. | think we can still talk
about it being in its infancy. | think this first stage has been an inspirational phase,
where the people that have been involved were doing things that inspired other
people. We can see now that there are many young designers working in this area and
starting to develop themselves as food designers. Educational institutions are
suddenly coming up with new courses on Food and Design, and we can see that it is
now growing into a second phase, where this whole profession is becoming more
solid. However, | don’t think it’s yet at an adult phase.

FRANCESCA: | couldn’t agree with you more. My hope with the first academic
conference on Food Design that | organized in 2012, and with this very journal, is to
allow researchers a platform to identify what they do with Food Design. My hope for
the future is that research on Food Design keeps growing and there will be more
understanding and information available for professionals.

MARIJE: Yes, I think it will eventually become a big wave. It’s amazing to see how
fast the area has been growing in the past five years, and how many initiatives are
taking place.

FRANCESCA: This brings me to the next question: what is your personal vision for
the future of Food Design in the next twenty years? How do you think we’ll come to
experience food in 20357

MARIJE: First, there will be more people aware of what food and design together can
mean for the world. When more people become aware of the possibility of having
designers working on food, then the change will be easier to make. | think you can
already see some small changes in the market, in big companies that see that they can
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use designers in different ways. For example, you can see changes in hospitals where
they want to think differently and treat their patients in a different way. | think that in
twenty years, Food Design will be as accepted as graphic, fashion, architecture, or
product design. Perhaps in twenty years, it will be on the verge of becoming adult.
FRANCESCA: Marije, | want to conclude with a last gaze at the future and ask: what
Is your advice for young designers who want to make it into the Food Design
profession?
MARIJE: Food Design is an unexplored field, and there’s a lot of room for many
people because there’s still so much to do. I think there is space for many different
professions. | would say, just do it. If you’re a young designer working with food,
you have to be aware of the power of food. In that sense, | mean that if you work with
food, then also you have an influence on the world. You have an influence on what
will be eaten by people. If you encourage people to eat more meat, then the world
will look very different than if you encourage people to eat vegetarian food, for
example.
FRANCESCA: That’s good advice. | wanted to ask you this question because very
often | receive emails, through the International Food Design Society’s website, from
young designers or recent graduates asking, «How can | become a food designer?
What advice do you have?» It’s a difficult question!
MARIJE: Yes, | think you probably have to be stubborn and willing to continue
doing what you like to do best. Maybe the industry’s not ready, but I think small
start-ups are ready, and you don’t always have to work for an employer, you can also
start your own business. It does require a lot of creativity. | noticed when | started
that it’s hard to get good clients and make people understand what you do. However,
once you build your portfolio and make outstanding projects, then people will see
what you do, and it will come naturally. You justneed to continue and not mind
getting your hands dirty.
FRANCESCA: Thank you so much for this chat, Marije. It’s been a pleasure talking
to you.

(Adapted from «International Journal of Food Design»).

Think and answer:

e How innovative is food design?

e Think of benefits of food designing growing sector in foodservice and

education.

e What disciplines might students take to become design professionals in the
food industry?
What personal qualities must people possess to be food designers?
What are possible advantages of food design in foodservice hospitality?
What are possible strategies for combining tourism, culture and food design?
How can the idea of food designing be used as food startups?

XVII. Write an essay about your ideal job.
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Unit VI. THE DINING ROOM

Before you read the text discuss these questions:
1. What kinds of table service do you know?
2. What restaurant jobs do you know?
3. Who is Responsible for the first impression of a restaurant?

TEXT: THE DINING ROOM

Dining areas in the accommodations and foodservice industries include the
front of the house, which the customer sees, and the back of the house, which only
the staff sees.

In a restaurant, the back of the house is comprised of the kitchen, storage, and
office areas. In the front of the house are the dining room, waiting areas and lounges.

The owner or manager of a restaurant must not only consider how the dining
room looks but also how much business it should yield. There is a limited amount of
space available from which to obtain as much income as possible by the arrangement
of tables, the space for each customer, the rate of turnover, and the average amount of
bills.

In all these matters, the public image of the restaurant and the kinds of
customers attracted must be kept in mind. The front of the house gives the customer a
first impression of the restaurant and is therefore of critical importance as a
merchandising factor.

One of the most important considerations is the space provided for each guest.
Enough space for the staff to work safely and effectively is crucial; many restaurants
also allot space for serving stands.

The turnover in a restaurant depends on the length of time the average
customer occupies a place at a table. It varies according to the kind of restaurant,
from a few minutes at a fast food establishment to two hours or more at a luxury
restaurant. In some places there can be a turnover of as many as three or four persons
per seat during a serving (breakfast, lunch or dinner), though a more usual rate would
be two per seat.

Another factor the owner or manager must decide on is the kind of table
service. The three most frequently used styles are called French, Russian and
American.

French is the most elaborate, often with two people serving each station. One
takes drink and food orders from the guests, and the other takes the order to the
kitchen and returns with the food on platters; the first one then serves with the
assistance of the second.

In French service there is often a final preparation — flaming a dish or serving a
sauce — that takes place in the dining room, frequently with great show. The service is
from the right with the right hand.

Russian service is simpler than French since it requires only one person to take
the order and serve the food. The food is brought from the kitchen on platters and set
on a serving stand. The waiter or waitress places plates before the guests from the
right side and serves each guest from left.
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American service is faster than Russian: one person takes the order and does
the serving. The food is placed on plates, not platters — in the kitchen and carried to a
serving stand in the dining room. The plates are then served from the guest’s left with
the left hand, while beverages are served from the guest’s right with the right hand.

In addition to the waiters and waitresses, the personnel in the front of the house
includes headwaiters or hostesses, bussers and cashiers. Not all restaurants employ
all these people. In lower priced places the waiters and waitresses may set tables and
clear them without bussers.

The job of the headwaiter or hostess is to welcome and seat the guests when
they arrive and to arrange reservations in restaurants that accept them. In many cases,
the headwaiter or hostess also takes drink orders from the guests after they have been
seated. Their most important job is to supervise the work of all personnel in the
dining room so that everything runs smoothly and in accordance with the standards of
the restaurant. The headwaiter is also known as the captain or colloquially as the
maitred’ — short for the French maitre d’hotel.

Waiters and waitresses also play an important part in the total merchandising
effort because they have more contact with the customers than any other restaurant
employee. They must be attentive to the wants and needs of the guests, and they can
explain items on the menu that are unfamiliar or make recommendations about
dishes.

The rapid expansion of the restaurant business has meant that there are no
longer enough well-trained, experienced waiters and waitresses to meet the demand.
Those who do have a good background, special skills and personality can expect to
make a good living. One of the inducement for becoming a waiter or waitress is the
extra income from tips. In some countries the tip is added to the bill as a ten or fifteen
percent service charge, in others the tip is usually at the discretion of the customer.

In Europe many waiters in luxury or tourist establishments receive training in

restaurant schools and then go through an apprenticeship. In some countries the
training is usually given on the job. On-the-job training can be supplemented in some
locations by short courses offered by restaurant and hotel associations.
Another group of dining room employees consists of the busboys or busgirls. Their
duties include removing extra covers after guests have been seated, pouring water,
and serving bread and butter. They are the employees who remove soiled dishes
when the guests have finished eating. Some restaurants provide carts for the bussers
to use in removing the dishes.

In some restaurants, the bussers serve non-alcoholic beverages to the guests.
When the guests leave, the bussers are responsible for resetting the table. Some
bussers are getting experience in restaurant work in order to become waiters or to
qualify for other foodservice jobs. They are paid low wages, but in some restaurants
tips are pooled so that the bussers receive a share.

Chances for the success of the restaurant will increase if the dining room staff
shows the kind of teamwork that makes service unobtrusive, efficient and courteous.
The quality of the service is nearly as important as that of the food in determining a
customer’s return.
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10.
11.
12.

Vocabulary list

the front of the house
the back of the house
storage, n

lounge, n

yield, v

limited amount of space
obtain income

the rate of turnover

merchandising, n

consideration, n
crucial, adj
allot, v

to allot space

13.
14,
15.
16.

17,
18.
19.
20.
21,
22,
23.

serving stands
elaborate, adj
platter, n

colloquial, adj

expansion, n

to meet the demand
inducement, n

atip / tips

service charge
extra covers

pool, v

to pool interests

24.
25.
26.
217.

share, n
unobtrusive, adj
courteous, adj
determine, v

Exercises

|. Read and translate the text.

the front of the house

the back of the house

CKJIaJICKHE TIOMEIICHUS

XOJUI JJIs1 TOCTEN

MPUHOCHUTD JTOXO/I, TPUOBLIb
OTPAaHUYECHHOE MPOCTPAHCTBO
MOJIy9aTh MPUOBLIb, JOXO.

1) 06beM PO3HUYHOTO TOBAPOOOOPOTA;
2) yacToTa CMEHbI IOCETUTENEH

MEpYaHIali31HT, NEATEIbHOCTD
OPEANPUATAS TUTAHUA TI0  YBEIUYCHHIO
VIR MPOAYKIIUU COOCTBEHHOT'O
MIPOU3BOJICTBA

cooOpakeHue, I0BOJ

peLIAIOINM, ONPEAEIAIONINN, BaXKHBIN
pacnpenenarb, Ipea0CTaBIsATh

BBIJICJIUTh MECTO

CTOMKHM 00CTyKUBaHUS

TUIATENBHO pa3pabOTaHHbIN / MPOAYMaHHbBIN
ITOJTHOC, OOJIBIIIOE IJIIOCKOE OII010
Pa3rOBOPHBIN, HETUTEPATYpHBIA (0 peuw,
CJIOBE, CTHUJIE)

pacuIMpeHue, pocTt

YIOBIIETBOPUTH CIIPOC

no0y>K A0l MOTUB, CTUMYJI

YaeBble

miaTa 3a oOCIyKUBaHHE

3]1. TUITHKUE (JIOTOHUTENbHBIE) MPUOOPHI
00BeANHSTH B 00U (OHII, CKIAIBIBATHCS
JIEWCTBOBATH COO0IIa

J0JIsA, 4acTh, aKIUs

CKPOMHBIW, HEHABSA34YMBbIN

BEXKJIMBBIM, YITUBBINA, 00XOIUTEIbHBIN
ONpEIENATh, YCTaHABIINBATh

I1. Answer the following questions:
1. What is the difference between the front of the house and the back of the house in

the restaurant business?
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2. In what way is the appearance of a restaurant dining room an important factor in
merchandising?

What other considerations are important in making the restaurant profitable?

How important is the public image of the restaurant?

Why is space one of the most important considerations in successful
merchandising?

What kinds of table service are there?

How do they differ?

Which kind of service is the most elaborate? the simplest?

. What jobs does the personnel of the front of the house include?

10 What is the job of the headwaiter or hostess?

11.Why are waiters and waitresses important?

12.What is the result of the rapid expansion of the restaurant business?

13.What are the inducements for becoming a waiter or waitress?

14.What are the most typical ways of training waiters?

15.What are the duties of busboys and busgirls?

16.What inducements are there for bussers?

17.What kind of service is needed to make a restaurant successful?

18.What is determining a customer’s return?

ok~ w

© oo ~No

I11. Sum up what you’ve learned from the text about:

the front of the house in the restaurant business;

the merchandising factors for making a restaurant successful;

different type of table service;

the jobs in the front of the house and their importance in the total
merchandising effort;

the inducements available for the personnel in the front of the house;

e ways of training in the restaurant jobs;

¢ changes for the success.

IV. Find in the text another way of expressing the following:
1. The eating utensils set for each dinner.
2. The restaurant employee who welcomes and seats guests; often called maitre’d.
3. Those areas in restaurant or hotel which the customer sees.
4. The Kitchen, service, storage and other areas in a restaurant or hotel which
customer does not see.
5. A small stand on which trays and platters from the kitchen can be placed before
and after serving food.
6. The number of tables or area served by one waiter or waitress.
7. An amount of money, usually a fixed percentage of the bill, given by the customer
to the waiter or waitress.
8. The number of people served in one meal period divided by the number of
available seats.
9. A percentage of the bill added in some countries for tips to the staff.
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10. Different styles of table service.
The most elaborate table service.
The simplest table service.

V. Say whether the following statements are true or false:
1. Customers at a restaurant can tell a great deal about the place simply from its
appearance.
2. Guests in a restaurant or hotel see the front but not the back of the house.
3. The size and arrangement of table have little bearing on the income that the
dining room will yield.
4. French table service is very elaborate, sometimes with two people at each station.
5. Russian table service is the simplest.
6. American table service is faster because the food is brought from the kitchen on
plates rather than platters.
7. Waiters and waitresses are important in restaurant merchandising because they
have more contact with the guest than any of the other employees.
8. The headwaiter or hostess has no responsibility for the work of the other dining
room employees.
9. A waitress is never expected to explain or recommend any particular dish on the
menu.
10. Many students take jobs as bussers on a part-time basis.
11. A waiter’s tips in a luxury restaurant average no more than ten percent of the bill.
12. In some restaurants the tips are pooled so that the bussers receive a share.
13. The food in a restaurant is always a much more important factor than the service
in making a customer want to come back.
14. Despite the low wages, a job of a busser is very attractive.

V1. Translate into English:
1. Ilomemenus pans OOCITY)KMBaHHUS TIOCETUTENEW MOTYT BKJIIOYaTh MOMHMO
O0O€ZICHHBIX 3aJI0B TaKX€E 3aJbl JJI OT/bIXa, TAHIIEB, OAHKETHBIC 3aJIbI U OTACIbHBIC
KaOWHETHI.
2. CnyxeOHble TIOMEILIEHUS COCTOSIT W3 OBITOBBIX, TEXHUYECKHX, CKIQJCKUX H
aIMUHUCTPATUBHBIX MIOMEIIICHUH.
3. OueHb BaXXHO, YTOOBI B 3ajie JJI MOCETUTENEeH ObLIO JOCTAaTOYHO MecCTa s
TOCTEH.
4. CyuiecTByeT HECKOJIbKO THUIOB OOCITY>KMBAaHMS MOCETUTENEH B 00€IEHHOM 3aje,
caMble pacnpoCTpaHEHHBbIE M3 HUX MO-(PaHIly3CKH, MO-PYCCKU U MO-aMEPUKAHCKH.
®dpaHIty3cKuii crocod o0CIy>KMBaHHS CaMbIi CJIOKHBIA U U3bICKAHHBIM.
5. JlonoNHUTENBHBIN AOXOA B BHUJAE YACBBIX MOKET CIIYKUTh XOPOIIUM CTUMYJIOM
st opunranTa. MlHOTIa 9aeBbie BXOMSIT B IJIaTy 3a OOCITYy)KHMBAaHWE M BHOCSITCS B
CYET 3a eny.
6. OOcay)uBaroLUil IEpcOHaN B 3aJie, KOTOPBIM YyOUpaeT CTONbI U TPSI3HYIO MOCYY,
WHOTJIa BBITIOJIHAET W JPYTHE€ BUABI pabOT, HampuMep, MpojaeT 0e3aJKOroJbHBIC
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HAaUTKU. OTO TpeKpacHask BO3MOXKHOCTb MPHOOPECTH HEKOTOPBIM OMBIT, YTOOBI
cTaTh OPUIIMAaHTOM 0€3 IOMOJIHUTEIBLHOTO Kypca 00yUYeHus.

VII. Receiving customers and taking orders.
Put the things which restaurant staff should do in the correct order:
a) ask if guests would like to see the wine list;
b) bring the wine list;
c) serve bread or rolls;
d) take guests to their table;
e) receive guests when they arrive;
f) take guests’ coats to the cloakroom;
g) take down the orders for the first and second courses;
h) ask if guests would like an aperitif (a drink before a meal);
1) take down the wine order;
J) bring the menu.

Who would do each of these jobs?

VI1Il. Read the two dialogues below and note the language waiters use
talking to customers.
H.W. — Head Waiter; G. — Guest; W. — Waiter.

Dialogue 1

H.W. — Good evening, Sir.

G1 - Good evening.

H.W. — Do you have a reservation?

G1 - Yes, yes we do.

H.W. — Could I have your name, please?

G1 - Mortimer. M-O-R-T-I-M-E-R.

H.W. — Mr. Mortimer. Right, a table for two. Can | take your coats?
G1 - Oh, yes, that’ll be fine.

H.W. — Would you like to come this way?

W. — Good evening, Madam. Good evening, Sir. Would you like an aperitif?
G2 — Mm, | could do with a drink. I think I’ll have a gin and tonic.
W. — A gin and tonic. With ice, Madam?

G2 — Without.

G1 - And I’ll have a dry sherry, please.

W. — A dry sherry. Here’s the menu.

(a bit later) Your drinks, Sir.

G1 - Thanks.

W. — A roll, Madam?

G2 - Yes, please.

W. — Would you like some water?

G1 - No, that’s OK.
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W. — Very good, Sir. Would you like to order now?
G1 - Yes, I think so.
W. — Very good, Sir.

Now read the dialogue again and complete the waiter’s sentences.

1. Good , Sir. Doyou have ar ?

2.C | have your n ) ?

3.C It your ¢ ?

4. W you | an ap before your m ?
5. H Is the menu, Sir.

6. W you | to or now, Sir?

Dialogue 2

W. — Would you like to order now, Sir?

G1 - Yes, | think we’re ready. My friend would like the lamb and I’d like the fillet
steak with fried potatoes and a green salad.

W. — One lamb and one fillet steak with fried potatoes and a green salad. How would
you like your steak done, Sir? Rare, medium, or well done?

G1 - Oh, medium rare, please.

W. — Very good, Sir. And would you like anything to start?

G2 - Yes, I’d like a soup.

W. — Would you like the vegetable soup or consommé, Madam?

G2 — Oh, the vegetable, I think.

W. — Vegetable soup. And for you, Sir?

G1 - Well I’m slimming. I’m not too sure.

W. — I’d suggest the melon, Sir.

G1 - Ok, yes.

W. — Have you chosen your wine, Sir?

G1 - Yes. We’ll have the St Emilion.

IX. Practice making recommendations as in the model.
Model: 1I’d suggest a medium dry white wine to go with the haddock croquettes,
Sir/Madam.
Match up the wines with the dishes in the right column:

medium sweet white wine  to go with the haddock croquettes
sweet wine smoked salmon
medium dry white fresh salmon
dry white Dover sole
sparkling roast lamb
light red poached chicken
full-bodied red steak
rosé duck salad

cheese
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X. Whose job is it? Match the words in the box with the descriptions
below.

a) advance reservations clerk 1) housekeeper

b) banqueting manager J) house porter

C) cashier K) pantry maid

d) cellar man ) pastry cook

e) dispense bartender m) personnel manager
f) enquiry clerk n) receptionist

g) chef 0) waitress

h) head waiter

1. Someone has to make sure that everything in the guests’ rooms is in order.

2. Mr. and Mrs. Bell would like to discuss arrangements for their daughter’s
wedding reception.

3 The guests’ bills need to be prepared.

4, Someone has to make sure there is enough wine, beer and spirits.

5.  The sheets and towels have to be taken upstairs.

6 Four guests have just entered the restaurants.

7 The waiter wants wine and beer for his table.

8. A special cake should be made for the function.

9.  The busy summer season is approaching and more staff are required.

10. Someone should plan the cooking times for dinner.

11. This letter booking two rooms for next month needs a reply.

12. Someone has to welcome guests and complete the registration form.

13.  Someone has to prepare early morning teas.

14. Guests at table are ready to order.

15. A lady on the telephone wants to know if there is a room available at the
weekend.

XI. Idiomatic English.
Soup’s on — means «the food is ready, come and eat».
e.g. — When are you going to complete the job?
— Soup’s on. You can have it any time.
To beef up — means «to add to» or «to make stronger».
You beef something up to make it better.
e.g. If you want to win the championship, you’ll have to beef the team up.
If we don’t beef the unit up, the whole installation might collapse.
When you ham it up, you exaggerate your movements.
People usually ham it up to be funny.
For instance, someone always hams it up when people are watching.
Actors who are very dramatic and exaggerate their voices and movements are hams.
To make a pig of oneself.
People thing that pigs are dirty and that pigs eat a lot.
It’s not nice to compare a person to a pig.
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e.g. If you eat too much, you’ re making a pig of yourself.

When you have other fish to fry, you have other things to do.
- Would you like to go to the cinema tonight? A new film is on.
- Sorry, | have other fish to fry, may be some other day.

The expression hot dog can show excitement. When you go bananas because
something makes you happy, you might say «Hot dog!»

Hot dog can also describe someone who shows off. Other people don’t always
like a hot dog.

e.g. James doesn’t give anyone else a chance to score a goal. Such a hot dog!

She is a very good tennis player, but a real hot dog too.

A hot potato on the other hand, means trouble. Imagine taking a baked potato
out of the oven with your bare hands. You’d probably put it down quickly! A hot
potato is something that you want to get rid of or avoid.

e.g. The new quality requirements are a real hot potato, but we still have to
discuss them.

There are idioms about keeping and telling secrets.

When you spill a pot of beans, everyone can see them.

When you spill the beans, you tell a secret. You tell something that you
weren’t supposed to tell.

e.g. | didn’t mean to speak about my new appointment, but my boss spilled the
beans.

An egghead is an intelligent, educated person.

XI1. Tick the correct sentence.
1. David added extra facts to the story.
a) He has hot potato.
b) He beefed it up.
2. Frank studies all the time.
a) He’s a hot potato.
b) He’s an egghead.
3. Carla told the secret.
a) She spilled the beans.
b) She hammed it up.
4. Steve ate the whole pie.
a) He had other fish to fry.
b) He made a pig of himself.
5. They added more rice to the soup.
a) They hammed it up.
b) They beefed it up.
6. That actor always exaggerates.
a) He’s an egghead.
b) He’s a ham.
7. Ruth always has a million things to do.
a) She has other fish to fry.
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b) She spills the beans.

8. Everyone argues about this problem.
a) It’s a hot dog.
b) It’s a hot potato.

9. Carol acts silly when she knows we are watching her.
a) She hams it up.
b) She beefs it up.

10.  The tennis player jumped up and down after he won the game.
a) He’s a hot dog.
b) He’s an egghead.

11.  We wanted Ted to come with us, but he couldn’t.
a) He makes a pig of himself.
b) He has other fish to try.

XIIl. Complete the sentences with one of the idioms. You may use an
idiom more than once.
1. Ellen and Tony don’t have time to play cards. They
2. Please, be serious, Bob. Don’t always
3. You’re sick because you ate too much. I told you not to
4. Liza always overacts. She’s

5. Ray found out the answers to the text. Do you think he’ll to the other
students?
6. The gardens at the museum look terrible. The museum director should the

gardening staff.

7. Bill and Brian never spend time with their family. They always
8. Laura always gets high grades. She’s :

9. Timmy always rides his bike «no hands». He’s

10. Nobody agrees about this problem. It’s

11. Let’s this soup with some chopped vegetables

XIV. Read, translate and discuss the story about «The Odeon».

The Odeon’s Not-So-Bright Lights Still Beckon
by Pete Wells
Why do | keep going back to the Odeon? It’s not because people on Condé
Nast expense accounts have returned to this TriBeCa landmark with the bones of a
brasserie, even though it’s nice to know that some editors still have time for lunch.
Nor is it because Lena Dunham had the neon sign on West Broadway
replicated in blazing-orange ink on her body this year, either, although | appreciate
how neatly the sign’s progress from the front cover of «Bright Lights, Big City» in
1984 to Ms. Dunham’s backside encapsulates the recent cultural history of New
York.
Nostalgia is not the lure for me. The Odeon was opened in 1980 by Lynn
Wagenknecht; Keith McNally, whom she would later marry; and his brother, Brian. |
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had not moved to New York yet when the surfaces of its downstairs bathrooms
provided cocaine runways for some «Saturday Night Live» cast members and a troop
of art-market players and fixers. And besides, knowing that by the end of the decade
drug abuse would Kill at least two famous regulars, John Belushi and Jean-Michel
Basquiat, makes it hard to see much glamour in that white-powdered scene.

| don’t go to the Odeon for the last word in culinary fashions, which were part
of the package under the first chef, Patrick Clark. Mr. Clark had cooked under Michel
Guérard, one of the founders of nouvelle cuisine, and he was one of the earliest
American chefs to apply its principles to homegrown ingredients.

Moira Hodgson, who during her brief stint as restaurant critic for The Times in
1980 may have been one of the only people who went to the Odeon to eat, was
impressed enough by dishes like «médaillons of tender veal on a green pool of puréed
watercress artfully decorated by leeks, string beans, carrots and celery» that she gave
the restaurant two stars. (It got the same rating in its last full review, by Bryan Miller
in 1989.)

The kitchen at the Odeon, in the hands of Vincent Nargi for more than a
decade, retrenched long ago to a comfortably broken-in lineup of French and
American standards. So when | go, | often start with oysters on ice or with frisée and
lardons in warmed vinaigrette, even if | wonder why the poached egg that completes
the salad is optional. In cold weather, | ask for a scalding crock of French onion soup,
lifting my spoon higher and higher in the steam until the thread of melted Gruyére
finally snaps.

Anything out of the ordinary | approach with caution. «Spicy chicken
dumplings» turn out to be Buffalo chicken wontons with a blue cheese dipping sauce.
This is every bit as wrong as it sounds. | ate one with the grim consolation of
knowing I’d gotten exactly what | deserved.

The pressed octopus appetizer sounds risky, too, but it is good, tender and
lightly charred with some chickpeas and preserved lemon and a smooth sauce of
leeks.

It’s hard to look at the Odeon’s slowly revolving ceiling fans, hanging globe
lamps, white tablecloths and burgundy banquettes without the words «steak frites»
popping into your head. This is an understandable reaction, and a smart one. The
steak, a New York strip, is of high quality, and the fries are exactly what you’re
picturing, skinny and golden and salty in their paper-lined metal cups.

If the words you hear instead are «moules frites», you’re still in good shape;
the mussels will be fat and fresh, and their saffron-cream sauce will be rich and
flavorful, even if the taste of saffron is more of an allusion than an outright statement.

Under Ms. Wagenknecht, now the sole owner, the restaurant looks virtually the
same as it did when she and the McNallys assembled it, including the Art Deco bar,
itself larger than many restaurants. One night, when 1’d arrived early, | was waiting
there with a fine approximation of a Sazerac when | asked the bartender if there were
any main courses | shouldn’t overlook. He thought about it for a while.
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«The roast chicken is kind of a sleeper», he finally said. Whether roast chicken
qualifies as an underdog is debatable, but the Odeon does a fine job with it and sends
it to the table with root vegetables and a simple jus.

A better sleeper candidate is the omelet. Who goes to a restaurant for an
omelet? | do, if it’s the one at the Odeon, which tastes like real eggs and is a little
puffy but never looks as if it is trying out for a role as a balloon in Macy’s
Thanksgiving Day Parade.

Cooking like this is sometimes called comfort food, but I think of the menu and
everything else about the Odeon as restorative. The word shares a root with
restaurant, a term that goes back to pre-revolutionary

France, when aristocrats made a show of their delicate constitutions by sipping
health-giving bouillons in public dining rooms.

The Odeon doesn’t market itself to neurasthenics on the verge of collapse, but
it does go out of its way not to jangle anybody’s nerves. In so many places now, the
servers want to know if you have any questions about the menu. (When you don’t,
they always seem disappointed.) They want to know if it’s your first time, too, as if
special instructions might be required.

At the Odeon the servers never ask either question, probably because they
assume the answer will be no. They are steady, unexcitable and prompt. Most of all,
they don’t seem to need anything from you except your order and eventually your
credit card.

Once in a while, it’s nice not to be needed. It’s good to know that you don’t
have to live up to the chef’s expectations, too.

The restaurant world has gone a little crazy lately. Other parts of the world
were crazy a long time ago. This is why the Odeon has been hitting the spot for me
these past few months. | go there to feel restored, to act sane for a while, and to finish
my meal with a creme br(lée that’s exactly what | expect.

(Adapted from «The New York Times»)

Comprehension check. Read the story again and answer the following
guestions:
1. Why does the author enjoy visiting the Odeon?
2. Who opened the restaurant?
3. Where is the Odeon located?
4. Who was one of the earliest American chefs to apply the principles of nouvelle
cuisine to homegrown ingredients.
5. Who is the owner of the restaurant now?
6. What is the most striking thing about the restaurant?
7. What does the author mean by «comfort food»?
8. What does the author order in cold weather?
9. What does the restaurant look like?
10. What conclusion does the writer make?

Think and answer:
1. Why is the article named «The Odeon’s Not-So-Bright Lights Still Beckon»?
2. What do you think of the history of this restaurant?
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Unit VII. PURCHASING AND STORAGE

Before you read discuss these questions:
1. How often do you eat in fast food chains?
2. How popular are there in your country?
3. Who is a typical customer?
4. How do they change their menus for the local market?

TEXT: PURCHASING AND STORAGE

Purchasing of food, supplies and equipment is one of the many factors
determining success or failure for a restaurant. The price and quality of food served
largely depend on the price and quality of food bought. Besides, there is a constant
need for items such as cleaning supplies, kitchenware, dishes, glasses, flatware,
napery and uniform.

Usually the purchasing is done by manager or chef, in some cases the
responsibility is divided, with the chef in charge of food and the manager in charge of
other items. Large establishments may employ one or two purchasing agents.

Any purchaser must have good knowledge of food, market conditions and the
capabilities of the kitchen and the staff. The food buyer must work closely with the
menu planner and make suggestions based on price, quality and availability. In large
cities there are wholesale merchants who specialize in supplying restaurants; in
smaller communities the buyer may have to purchase from retail merchants. The
fact that the restaurant is buying in bulk ordinarily gives it a price advantage over the
individual family purchaser.

Most restaurants do their food buying on the open market. That is, they obtain
price quotations from one or more sellers (also called purveyors or vendors), then
make a decision based not only on price but also on quality and service.

A concept as important as price in restaurant purchasing is yield or the amount
of cooked food and number of servings that can be obtained from raw food.

There are different categories of foodstuffs for the purchasing agent to
consider. The largest and most important is perishable foods: these include meat,
poultry, fish, fresh vegetables and fresh fruits.

Another category which can be bought in bulk consists of staple foods. They
include flour, rice, sugar, spices and other items used on a regular, continuing basis.
They are often sold directly by manufactures or foods processors in extra-large
containers.

Canned and frozen foods are convenience foods because they are ready to
serve with a minimum amount of preparation. Other convenience foods are pre-
cooked bakery items such as breads, pies, cakes. Frozen foods have become so
Important in recent years that many restaurants use vegetables frozen rather than
fresh or canned. These are available throughout the year, the quality is standard, the
flavor is close to fresh and are cheaper to prepare. Most restaurants have two kinds of
storage areas for food: dry storage and refrigerator freezer. The dry storeroom usually
contains shelves on which items are arranged so that the foods most often used are
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the easiest to reach. This storeroom should also be cool to retard spoilage. Like all
other areas in the restaurant, it must be kept scrupulously clean: tile, concrete or
plastic floors with a drain can help. The storeroom should also have only limited
access; it should be kept locked and only a few employees should have keys.

Cleaning supplies and any poisons used to control insects or rodents should not
be kept in the dry storeroom. They are usually stored in a separate place, often in or
near the dishwashing area. The size of the refrigerator depends on the size of the
restaurant. Large restaurants ordinarily have walk-in refrigerators or a refrigerated
room. They are equipped with hooks from which cuts of meal are hung, as well as
shelves for holding items such as eggs, butter and milk. The usual temperature for a
restaurant refrigerator is just above the freezing point. Special ice-filled boxes are
often provided for fish and seafood which require special concern. A freezer may be
included in the refrigerator or may be a separate unit.

The freezer and refrigerator, like everything else in the restaurant, should be
cleaned often.

Checking on the quality of the foodstuffs is ordinarily the responsibility of the
chef, dietitian or another expert. In many restaurants, the receiving clerk is also the
storekeeper or steward, though in smaller establishments the chef or an assistant
chef may do this work. When the restaurant wants to check on a supplier, the
receiving clerk does not get a copy of the purchase order but counts or weighs each
item as it is delivered. This record is then checked against the copy of the order
retained by the purchasing agent. One of the duties of the steward is to maintain an
inventory or count of all items in the storeroom. Regular inventories help control
wasteful use of food, supplies and equipment and reveal shortages. An inventory is
also one of the methods for preventing pilferage from the restaurant’s supplies,
unfortunately a fairly common occurrence in many places. Another control method
Is an issue form indicating the date and quantity an item is taken from the
storerooms. These forms are usually signed both by the storekeeper and the
individual who withdraws them.

A restaurant operation is complicated and good systems for purchasing,
receiving and storage are necessary.

Vocabulary list

1. flatware,n CTOJIOBBIN TIpHOOp (HOXK, BUJIKA WU JIOXKKA);
MeJIKast WK TUTOCKas mocyaa

2. purchasing agent areHT IO 3aKyIKaM;

syn. Purchaser cHabOKeHel|

3. availability, n JOCTYITHOCTh, IMEIOLIUIICS B PACIIOPSKCHUN

4. wholesale merchants OIITOBUKH, OIITOBBIC ITPOIABIIBI

5. retail merchants IIPOABIIEI B PO3HHILY

6. to buy in bulk MOKYIaTh OOJIBIIIMMHU APTUSIMHU

7. price quotations KOTHPOBKH II€H, PACIICHKU

8. purveyor, n MOCTaBIIHUK

syn. vendor IpOJABeIl; TOProBel, MPOJAIOIIUI TOBap
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9. yield, n

10.perishable foods
11.staple foods
12.food-processors

13.convenience foods
14.pre-cooked items
15.to retard spoilage
16.to keep scrupulously
scrupulous, adj.

17.tile
18.concrete
19.walk-in refrigerators

20.to weigh, v
21.storekeeper, n

syn. steward

22.to maintain an inventory

23.reveal shortages
24.pilferage, n

to prevent pilferage
25.common occurrence
26.1ssue form,n
27.withdraw, v

Exercises

|. Read and translate the text.

Bpa3zHOC

KOJIMYECTBO JOOBITOTO WJIA MIPOU3BEIEHHOTO
MPOIYKTa; BBIXOI (ITPOAYKIIHH)
CKOPOTIOPTSIINECS NPOAYKTHI

rJIaBHbIE, 0a30BbIE MPOAYKTHI

OpEeInpusITHs 1O TiepepaboTKe MHUIIEBBIX
IPOAYKTOB

IPOAYKTHI TOTOBBIE K YIIOTPEOICHUIO
nory(haOpuKaThl

3aMeJISITh OPYy MPOTyKTOB

coJlepKaTh B 0€3yKOPU3HEHHON YUCTOTE
TIIATEIIbHBIN, CKPYITyJIE3HBIN,
JI0OPOCOBECTHBIM

kadenb

0eToH

XOJIOJIMIbHBIE KaMephl, TMOMEIICHUs, KyZda
MO’KHO BXOJHTH

B3BEIINBATH

KJIQJJOBIIMK

YIPaBISIOMIUN X035HCTBOM

BECTH y4YeT CKJAJCKHX 3alacoB, MPOBOIUTH
MHBEHTApU3ALIHIO

oOHapyXUBaTh HEIOCTAUy 3aacoB

MeJKasi Kpaxka

HE JIOIYCTUTH BOPOBCTBA

pacnpoCTPaHEHHOE SIBIICHUE

HaKJIaJHasl Ha BbIJa4y IPOIYyKTOB

3a0upaTh, U3bIMATh

I1. Answer the following questions:
1. How does purchasing of food, supplies and equipment determine the success of

an establishment?

What does yield mean?

Nk WD

What items are needed for smooth operation of a restaurant?
Who is usually in charge of purchasing?

What should a good purchaser know?

What kind of purveyors do restaurants use?

What considerations are most important for purchasers? Why?

What categories of foodstuffs are there?
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10.
11.
12.
13.
14.
15.
16.
17.
18.
19.
20.
21,

NogakowdPE

NogabkowdE

8.

9.

10.

11

1.
2.

How are convenience foods used?

Why are frozen and canned foods so important?
What storage areas do restaurants have?

How is a dry storeroom arranged?

Why should it have limited access?

How should cleaning supplies and poison be kept?
What kinds of refrigerators are used in restaurants?
What does it depend on?

Who is responsible for quality of the foodstuffs?
What are the duties of the steward\a storekeeper?
Why are regular inventories necessary?

What is an issue form?

Why is a good system of purchasing and storage necessary in a restaurant?

I11. Sum up what you’ve learned from the text about:
The people responsible for efficient purchasing of food, supplies and equipment;
Different types of supplies;
Different categories of foodstuffs;
Storage facilities available in different foods and supplies;
Refrigerators and freezers used in the restaurant business;
The duties of stewards or storekeepers;
Control methods to prevent pilferage.

IV. Find in the text another way of expressing the following:
Foods precooked to be served with a minimum of preparation.
Items such as flour, sugar and spices that are used on a steady, continuing basis.
Table utensils such as knives, forks and spoons.
One who makes his living selling goods.
Sale of goods directly to the individual consumers.
In restaurant usage, the amount of cooked food obtained from raw food.
Sale of goods to a business in large, bulk quantities at prices lower than to an
individual consumer.
A manufacturer who processes raw foodstuffs into commercial forms; frozen and
canned products are foods.
In a hotel or restaurant, one who supervises the provision and distribution of food
and drink.
Table linens such as napkins and tablecloths.

A record of the date and quantity an item is withdrawn, signed by the one who

withdraws and the one who gives permission for the withdrawal.

V. Fill in the gaps with the appropriate words to complete the sentences:
means the same thing as buying.

A purchasing agent for a restaurant must consider the in cooked
food that will be obtained from the raw food.
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3. Large cities usually have merchants who sell in bulk to restaurants,
whereas restaurants in smaller communities often have to buy from
merchants who also sell to the general public.

4, products such as bread and products such as milk are
often delivered regularly on a contract basis.

5. foods are those which spoil after a relatively short period of time.

6. foods are those that are used regularly and steadily.

7. Food take raw food materials and manufacture them into commercial
food products.

8. foods like frozen entrees require little preparation time but usually
cost more to purchase.

9. A form shows withdrawals of supplies from a restaurant’s form.

10. The receiving agent and items when they are delivered.

11. Flour, sugar and canned foods are among those that are kept in a
storeroom.

12. suppliers and for insect or rodent control are frequently
stored in the dishwashing are of a restaurant.

13. Milk, meat and butter are among the items that are kept in a room.

14. A storekeeper is usually required to take a count known as an of all items
In the storeroom at regular intervals.

15. Unfortunately, IS @ common occurrence in many restaurants, and an

inventory is a good method for preventing it.

V1. Translate from Russian using vocabulary from the text:

1. 3aKy1'IKa " XpaHCHHC ITHIICBLIX IIPOAYKTOB XU TOBAPOB, HCO6XOI[I/IMI>IX JJIA pa6OTI>I
peCToOpaHa, SABJIAKOTCA HEOThEMJIEMOM YacCTbIO YCIICITHOI'O Q)YHKIJ;I/IOHI/IpOBaHI/ISI
OPEINPUITUS, U TPEOYIOT OTPEICICHHBIX HABBIKOB U 3HAHU.

2. Ckiaackue  TOMEIICHHS ~ PEeCTOPAaHOB — MpEAHAa3HAuYeHbl AN MPUEMKHU
MOCTYHAIOMIMX OT IMOCTABIIMKOB TMPOAYKTOB, CHIpbi M TOMy(paOpuKaToB, HX
KPaTKOBPEMEHHOI'O XpaHEHUsT M OTIyCcKa Ha npou3BoAcTBO. CKiaickue
MMOMCIHICHUA JOJIKHBI UMCTh HCOXJIAXKIACMbBIC N OXJIAKAACMBIC KaMCPBI.

3. Ilpu xpaHeHHH TPOAYKTOB MUTAHUS HEOOXOJUMO YUYHUTHIBATH UX KATETOPHUIO U
cpoku xpanenus. Heo6xoauMo mpeaycMOoTpeTh pasieibHOe XpaHEeHUE MPOAYKTOB
C YYeTOM TIPUHATHIX YCIOBUM XpaHeHUs: cyxue (Myka, caxap, Kpyla,
MaKapOHHBIC I/IB,Z{CJII/IH); MJSICHBIC, pBI6HBIC, MOJIOYHO-)KHUPOBBIC,
raCTPOHOMHYECKUE, OBOIITU U (DPYKTHI.

4, KaMCpBI L XpaHCHUSA MsICa O60py,Z[y10T cTejia’zkaMmnu C TUTHEHHUYCCKUM
IMOKPLITUEM, a IIPpH HCO6XOI[I/IMOCTI/I — IIOABECHBIMHU OallkaMu C KpXOYKaMHU. B
pectopaHax ¢ koiauyecTBoM mect He MeHee 100 ciegyer mnpemycmaTpuBaTh
OXJIQXKTAEMYIO KaMepy C BBIXOJIOM B KOPHIOP depe3 TaMOyp.

5. [lpu 3akymnkax NpPOAYKTOB MUTAaHUS HYXHO YYUTBIBATh Takol (HakTop, Kak
KOJIUYECTBO HpI/IFOTOBHeHHOﬁ €4bl Ha BBIXOAC. OdeHp YacTO OT HETrO0 3aBUCHUT
3aKyIO4YHas [[€Ha.
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6. OnrToBUKH, KaK MPABUJIO, TIPEIOCTABISIOT CKUIKY CBOUM TOCTOSIHHBIM KJIIMEHTaM,
HO OTIBITHBIC 3aKYIIIUKA OPUEHTHPYIOTCS HE TOJIKO Ha IIEHY, HO U Ha Ka4eCTBO
3aKynmaeMoi MpoayKIuu. HeKoTopele 3aKyNIMKK TMOKYHAlT Yy PO3HUYHBIX
MIPOABIIOB, €CJIH T€ MPe/IaraloT MPOAYKIIHIO BBICOKOTO Ka4eCTBa.

/7. B COBPEMEHHOM  PECTOPAaHHOM Ou3Hece  IIUPOKO UCTIOIb3YIOTCS
CBEXKE3aMOPOKCHHBIE TPOAYKTHI, KOHCEpBUPOBAaHHBIE W TMonydadbpukarel. Mx
MO>KHO JIOCTaTh B TEUCHHUE BCETrO I'0Jla, MX KAa4eCTBO TapaHTHPOBAHO M BKYCOBBIC
KauecTBa HE YCTYIAIOT CBEKHUM.

8. Ins ompeneneHHBIX BUIOB TOBAPOB CYIIECTBYIOT OCOOBIC YCIOBHSI XPaHCHMS.
KnagoBmuk (Wi yrmpaBisiomuid CKJIao0M) TOJDKEH XOpOIIIO 3HATh OCOOCHHOCTH
MUIIEBBIX TPOIYKTOB U TpaBuia uxX xpaHeHus. OH TakkKe JTOKEH OCYIIECTBISTh
KOHTPOJIb 32 KAYECTBOM M KOJMYECTBOM MOTPEOISIEMBIX TIPOTYKTOB.

9. K coxaneHuto, BO MHOTUX PECTOpaHaX MEJIKOE BOPOBCTBO CO CKJIaJia SIBIIACTCS
OOBIYHBIM  siBIeHWEM. UYTOOBI HE JOMYyCTHUTh JTOTO, HYXHO PETYISIPHO
IIPOU3BOINTH HHBECHTAPHU3AIUIO U aKKYPAaTHO BECTH KHHUTH y4eTa.

10. Ilpoaykmus co CKiaga BBIJACTCS IO HAKIAJIHOH, B KOTOPOH pacIyChIBACTCS
KJIAQJOBIIMK W TOJy4YaTeldb MPOAYKTOB. TakuMm oOpa3oMm, jerde OCYIIECTBISATH
PETYISPHBIN KOHTPOJIb 32 PACXOJOBAHUEM CKIIAJICKUX 3a1acoB.

VII. Read out part of a survey on healthy eating habits. A student is being
interviewed about the way he eats.
S. — Student l. — Interviewer

I. — Hi, I’'m from the Students’ Union. We’re doing a survey of students’ eating
habits. Is it all right if | ask you a few questions?

S. — Will it take long?

I. — No, not really. Five minutes maybe? There aren’t all that many questions.

S. — And what’s it for exactly?

I. — Well, we wanted to get an idea of the sort of things students eat on a regular
basis, and find out how aware people are about diet and nutrition and things. The
idea is to produce an information leaflet about healthy eating.

S. — Yes, | suppose something like that would be quite useful, a leaflet 1 mean,
especially for new students. Anyway, what do you want to know, exactly?

I. — OK, first question. What would you say your favourite food is?

S. — That’s easy. A burger and chips. Lots of chips! | must say | like a nice Chinese
meal as well, and maybe spaghetti once in a while.... But no, the best has got to be
a burger.

I. — OK, and what’s your least favourite food?

S. — Let me think. I’ve never been that keen on cauliflower. Or fish — the smell puts
me off. But no, the thing | really can’t stand is salad. Rabbit food, I call it. I know
lettuce and things are supposed to be healthy and all that, but it’s just not a real
meal, is it?
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I. — Mm. You’re getting into some bad habits there, you know. Anyway, moving
on... Let’s take a typical day. How many meals do you have? | mean proper sit-
down meals, not snacks.

S. — Well, | nearly always oversleep, which means | generally skip breakfast
altogether. And then I’d probably just have a bar of chocolate for lunch. So in
answer to your question, | don’t sit down to a proper meal till the evening.

I. — OK. Typical student, | suppose! And the next question: How many eggs would
you eat in a week? One? Two?

S. — Well, I don’t do much cooking as a rule, but every Sunday | make myself a nice
fried breakfast as a treat. That’s sausages, bacon and two eggs, the works.
Lovely!

I. — That’s sound OK once a week. But | wouldn’t recommend it on a regular basis.
Too much fat. And how about fresh fruit? Does it figure in your diet at all?

S. — Not really, well, I know it’s bad, but ... I’m just not in the habit really. | suppose
I might eat an apple once in a blue moon. But that’s about it.

I. — Pity. But | suppose it’s better than nothing! And would you say you had a sweet
tooth?

S. — I guess so. Well, most people have, haven’t they? Me, | can’t resist a bar of
chocolate.

I. — OK, one more question: is eating healthily important to you at all? I mean, would
you choose one thing rather than another because it was more healthy?

S. — No, I can’t say that | would. | don’t really think there’s any difference in taste. |
think all this craze for organic food is rubbish. It just a way to make money.

Notes:
the smell puts me off — mens oTBpamaer 3amax; ot 3anaxa y MeHsi IpoIMaaaeT anneTuT
as a treat — B kauyecTBe yromeHus
once in a blue moon — kpaiine penko
to have a sweet tooth — 61T ciacTeHoi

Answer the questions:
. What is the purpose of the survey?
. What organization is carrying it on?
. What is the Students’ Union planning to produce?
. What is the student’s favourite food?
. What is his least favourite food?
. Which meals does he eat in a day?
. How many eggs does he eat a week?
. How often does he eat fresh fruit?
. What’s his opinion of organic food?

OCOoOoONO OIS, WN B

Speak about eating habits of the student.

Think and answer:

1. Would you answer the questions of the survey?
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2. What do you think of your eating habits?

3. What do think of healthy eating?

4. Do you agree with the student? Why (not)?

VIIIl. Food categories. Look at the list of the commonest foods on the

menu. Do you know what each one is? Put them into the categories below:

Meat:

Fish:

Poultry:
Vegetable:
Fruit:

Dairy product:
Seasoning:
Foods

Apple
Apricot
Asparagus
Avocado
Bacon
Banana
Basil
Beef
Carrot
Cheese
Chicken
Cod

Courgette

IX. Tastes. Sort the words below into twelve pairs of words with opposite

meanings.

Cream
Cucumber
Duck
Garlic
Goose
Grape
Grapefruit
Haddock
Hake
Lamb
Lettuce
Milk

Onion

Example: hot — cold

Oregano
Parsley
Peach
Pear
Pepper
Pineapple
Plaice
Pork
Potato
Raspberry
Red mullet
Rosemary

Salmon
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Sole
Spinach
Strawberry
Thyme
Tomato
Trout
Tuna
Turbot
Turkey
Veal

Yoghurt



Bland; cooked; dry; fresh; frozen; overdone; rare; raw; salty; sour; fresh; sparkling;
spicy; stale; still; sweet; tasteless; tasty; tender; sweet; tough; underdone; well-done.

Complete the sentences using one word from each pair.

Sometimes you may have to change the form of a word, e.g. My meal has gone cold

1. With the fish we ordered a white wine.

2. Take away this bread: it’s :

3. I don’t like lemons, they are too for me.

4. Could | have my steak very . | don’t like it cooked for more
than a couple of minutes.

5. We never use any ingredients in this restaurant — everything is
bought from the market on the day it is served.

6. Champagne is a white wine produced in France.

7. This chicken is : there’s still blood in it.

8. Sushi is a Japanese dish of fish.

Q. foods like peanuts and crisps make you thirsty.

10. This is very good — it’s so

11. Can you take away this steak? It’s so | can hardly cut it.

12. 1 love foods like chilli con carne and curries.

X. Fill in the missing words in the sentences below. The words are in the

box.

a) bitter e) dry 1) savoury
b) blander f) greasy j) sour
c) burnt g) hot K) spicy
d) delicious h) rich I) sweet

1. The skin of an orange tastes quite

2. Food cooked with chilli is

3. Food cooked with a lot of cream is very

4. Sugar and honey will make a dish

5. Indian food is

6. If you forget the salt and pepper the food will be

7. Lemon juice is

8. The main course cooked Wlth salt and spices is

9. Too much fat used in cooking can make the dish

10.A dish without enough liquid is
11.A dish cooked to perfection will be
12.Toast cooked too long tastes

XI. Storeroom documentation

Note: a bin card — kaprouka y4era CKJIaJCKUX 3aI1acoB
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Fill in the bin card headings using the words in the box

a) balance e) maximum 1) reference
b) date f) minimum J) supplies
c) in g) price K) type
d) item h) quantity ) unit

Update the bin card with the following information

1. On the 8" October 8 bottles were issued by John Bridges.

2. On the 12" October 24 bottles were received from the supplies by John
Bridges.

3. Barbara Palm took 10 bottles on the 13" October.

XI1. Idiomatic English.

Pie in the sky — describes something that you think will not happen or
something that you will probably not get.

Some pies have two crusts — one on the bottom and one on the top.

Sometimes we call important or rich people the upper crusts.

This is an informal, joking way of saying «upper class» or «high society».
Many Americans believe that money is the one thing that determines class. So do
many Russians.

- Do you really want to buy a condominium in this expensive building?

- Of course. Now that we have so much money, | want to join the upper
crust!

Crust is also the word for the hard, outside part of bread.

A person who has crust is bold or impudent. He or she might be aggressive or
rude.

- Did you see that? George pushed his way to the front of the line.

- He has a lot of crust! He never waits his turn like everybody else.

People who are crusty might act rough and tough, but they are not necessarily
bad. They might speak in a gruff or unfriendly way, or they might use colorful or
«Salty» language.

(Salty can mean «brief and witty». It can also mean «vulgar» and «improper».)
We usually use this idiom to describe older people.

- That crusty old sailor tells a lot of good stories, and he uses very salty
language.

When you «eat humble pie», you admit that you are wrong.

To eat humble pie is disagreeable and humiliating. For example, imagine that
you did something bad, and you tried to hide it.

Now other people know about it. You have to confess. You are very
embarrassed, but you eat humble pie and admit that you were wrong.
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As easy as pie means the same as «a piece of cake» and «duck soup».

It means «very, very easy».

People who are always busy «have a finger in every pie».

In this idiom, pie means «activity» or «thing that is happening».

e.g. Our secretary has a finger in every pie and always complains of working
under pressure.

Gravy is a sauce for meat and potatoes. You make it from the juice that comes
out of meat in the cooking. Gravy is something extra.

When you are on the gravy train, you receive money for little or no work.

e.g. We made enough money from the sale to pay all our costs. From no, it’s all
gravy.
Exercise A. Choose the correct idiom to complete the sentence.

a) on the gravy train
b) as easy as pie

Cc) has crust

d) eat humble pie

e) afinger in every pie

=

She always has other fish to fry. She has
He cooked his own goose when he lied. Now he has to
3. She’s so rich that she doesn’t have to work for her bread and butter. She is

A

That test was a piece of cake. It was
Did that stranger call you «honey»? He reaIIy

o s

Exercise B. Complete the sentence using one of the idioms:
a) pie in the sky
b) the upper crust
C) gravy
d) as easy as pie
e) crusty
f) on the gravy train
g) eat humble pie
h) has crust
1) has a finger in every pie

1. If I win the lottery, | want to travel around the world. Unfortunately, it’s only a

2. He had to say he was sorry. He had to :

3. They have made a fortune on the invention. They are rich and NOow.

4. That old farmer acts tough and speaks very salty language but he’s really a good
person. That old farmer is

Doing this exercise is duck soup, it is

6. She belongs to a lot of groups and does many thmgs She
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7. He’s very rude and aggressive. He

8. Frank is dreaming of becoming a famous rock star but it’s probably :

9. The secretary didn’t make an appointment with an important customer and forgot
to warm her boss about it. When he asked her, she had to

10.The storekeeper discovered a shortage of two bottles of expensive wine and
investigated the pilferage. The new dishwasher had to admit taking them, she had
to

11.1 earned enough yesterday to pay my expenses. The money | earn today will all be
profit, it will be for me.

XI11. Read the story, translate it and discuss. Use a dictionary if necessary.

Fast food restaurants move towards organic food as Americans become
health-conscious

Many Americans are strolling around supermarkets, their carts filled with non-
organic food galore. That same group likely considers fast food restaurants their
second home, familiar with the menu’s latest triple-burger creations. However, these
behaviors are becoming a thing of the past now that many people have started taking
their health very seriously.

They’ve been learning a great deal about the insane amounts and types of body
and brain-destroying chemicals they’ve been eating all along. One important
influence has been Vani Hari, aka «The Food Babe», who petitioned Subway to stop
adding Azodicarbonamide — the same chemical that’s in yoga mats — to Subway’s
breads. With health becoming a bigger concern than ever before, people are
demanding options that include fresh, whole and organic foods.

Picking up on the increasing demands of health-conscious people are fast food
restaurants, who are working to keep harmful chemicals and non-organic foods out of
their establishments so that customers stay in them.

For example, Amy’s Kitchen, a popular frozen food brand, has announced that
by the end of June, it will open its first Amy’s Drive Thru restaurant. Their goal is to
continue providing customers with tasty foods with more of an emphasis on organic
and clean meals. The drive-through, which is set to open in Rohnert Park, California,
will include items such as French fries made from fresh, organic potatoes as well as
shakes, chili and burritos. Co-founder and co-CEO Andy Berliner says, «...we
decided to do more of a traditional drive-through restaurant, but with organic,
vegetarian, pesticide-free, and GMO-free food» in response to customers’ requests to
delve into the restaurant business. They follow a long list of food giants and
restaurateurs who have also listened to customer demands for healthier options.

The movement towards serving healthier foods is undoubtedly spreading.
Panera even developed a «No-No list», in which people can see the entire rundown of
foods the chain plans on improving. For example, the hydrogenated soy protein,
propylene glycol alginate and malt dextrin once found in their Greek salad dressing
are gone. The idea applies to some 150 artificial preservatives, sweeteners, colors and
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flavors that Panera hopes to remove from their products by the end of 2016. Panera
CEO Ron Shaich says, «I want to serve everyone the food | want my daughter to eat.
And if | feel uncomfortable about serving her some of this stuff, I don't want anyone
else to eat it».

As for McDonald’s, they plan to incorporate kale in their menu some time in
2016. However, this notion has drawn some criticism, with many people noting that
just prior to that announcement, the fast food giant ran ads that insulted health-
conscious people and poked fun at kale in particular. Many people maintain that their
move is solely to address declining sales, while others say that tossing a bit of kale on
fatty, fried foods isn’t enough.

Even the grandson of the deceased Dorito’s inventor is taking a healthier path,
marking a departure from junk foods. Tim West, who trained at the prestigious
Culinary Institute of America and New York’s St. Regis Hotel, opened up a pop-up
restaurant in California called Cool Beans. He serves mostly vegetable and bean-
based meals. After growing up on hot dogs, grilled cheese and probably Doritos,
West says that he did a complete turnaround and is dedicated to providing people
with foods that are good for them and for the planet.

It’s about time such companies and restaurants get involved in the organic,
non-GMO, clean food movement. Junk foods wreak havoc on the body; a recent
study noted that trans fats — which are found in junk foods — even have the ability to
jeopardize memory recall. Eating healthier is simply the way to go to achieve optimal
physical and mental health.

(Adapted from «Natural News. Com»)

Answer the following questions:

1. What do most Americans think about fast food restaurants?

2. Which chemical can be found in sport equipment and in bread?

3. What is the tendency of fast food restaurants to keep their customers?
4. How do the food giants (for example Amy’s Kitchen) meet customers’ demand?
5. What do the healthier options in their menu mean?

6. How does Panera participate in health food movement?

7. What are the plans of McDonald’s in serving non-organic food?

8. Do you know what are the trans fats?

0. What is the effect of junk food on the body?

10. Is it easy to have good physical and mental health?

Think and answer

What is your attitude to organic food?

Where do you buy food products? Why?

Do you think Russian people care about food safety and health?

Give your reasons.

Where would you purchase food and supplies if you owned a restaurant?
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XIV. Render in English:

B MexayHapoaHOW cucTeMe OpraHM3allié MPOJAOBOJIHCTBEHHOTO CHA0XKECHUS
CYIIECTBYEeT 6 OCHOBHBIX 3BEHBEB: M3TOTOBUTENb, MPOU3BOJUTENb, TPAHCIOPTHOE
XO3SIICTBO, OMNTOBHUK, TOCPEIHUK, TOKYMaredb (MPEeArnpHusITHEe OOIECTBEHHOTO
MATAHUS).

M3roToBUTEM MPOU3BOIAT MPOAYKTHI TUTAHUS, TIPOU3BOIUTEITN BEIPAIIUBAIOT
CEIbCKOXO3SIUCTBEHHYI0  mpoAykiuioo. C  MOMONIBIO TPAHCHOPTHBIX  CPEJICTB
OCYIIECTBJISIETCSL JIOCTaBKAa MPOIYKIIUA OT W3TOTOBUTEIIEH WIM MPOU3BOIUTENCH K
ONTOBHKAM, TIOCPETHUKAM U MPEATPHUITHSIM OOIIECTBEHHOTO MUTAHUS.

OnTOBUKH OCYIIECTBIISIOT 3aKYIKY TOBAPOB y MPEANPUITHS U3TOTOBUTEIS JIJIs
MOCJIEYIONIEH UX MPOJAKU MPEANPUITHIM OOIIECTBEHHOTO MTUTAHUS.

[TocpenHukn CHaOXAIOT MPEANPHUATHE MICOM, MAaCJIOM, pPHIOHBIMH U
raCTPOHOMHUYECKUMHU TTPOTyKTaMH, TUIOJOBOOBOIITHOM MPOAYKIIMK U T.I1. B KadecTBe
MIOCPETHUKOB MEXKIYy W3TOTOBUTEIIEM M TOKYIAaTelIeM MOTYT BBICTyHaTh TOPTOBBIC
areHThl, Opokepbl. B oTimMuue OT onTOBBIX 0a3 OHM He OepyT Ha ceds TpaBo
COOCTBEHHOCTH Ha TOBAp M BBHITIOJHSIOT OTPAHUYCHHOE YHMCIIO (DYHKIHHA. 32 CBOH
YCIIyTH OHU TOJy4aloT KOMHUCCHOHHOE BO3HarpaxiacHue. OCHOBHBIE MX 3aJa4d —
HAWTU TIOKyIaTels W TPOJaBlia, CBECTH HMX, MOMOYb JOTOBOPUTHCS 00 YCIOBHSIX
KYTUTH-TIPOQ)KH, TIOCTABKH TOBAPOB.

B xauecTBe mokymartens MOKET BBICTYIAaTh MEHEKEP WIIM XO35IMH PEeCcTOpaHa,
3aBEAYIOMNUA MTPOU3BOICTBOM, KOTOpPBIE JOJDKHBI OBITH MpodeccroHaIaMu CBOETO
nena. OHU TOJDKHBI KMETh YETKOE MPEACTABJICHHE: 71, Y KOTO, KaK MOKyNaTh TOBap
U KakuM oOpa3oM CTPOUTh B3aUMOOTHOIIEHHUS C MOCTaBIIMKaMmH. Jljis perieHus
Bonpoca «['1e mokynarb?» Hy»KHO IPOBECTH UCCleI0BaHuEe pbiHKA. [Ipy u3yueHuu u
UCCJICIOBAHUM PBIHKA HE BCEr/Ia BBITOJHO OT/IaBaTh MPEINOYTCHUS HMIIOPTHOM
npoaykinuu. B HacTosmee BpeMs OTEYECTBEHHBIC IMPOU3BOIUTEIN TIPEIIararoT
MPOTYKIIUIO, KAYECTBO KOTOPOH HE YCTYIAaeT MMIIOPTHOM, UTO B CBOIO OUYEPEIb BEACT
K CHIDKCHHIO TAMOKEHHBIX pacxoa0B. [Ipr 3ToM HE0OX0IMMO OIIEHUTh, CIOCOOEH JTH
MOCTABIIMK TMpejaraTh JIOCTATOYHOE KOJMYECTBO TOBAapPOB  HEOOXOIMMOTO
aCCOPTHMEHTA U Ka4yeCTBO, 00ECIeUnTh OecriepeOOiHyI0 T0CTaBKY TOBAPOB.

Jlst perieHust Bompoca O TOM, Kakoil (hupMe CiemyeT OTAaTh MPEAIOYTCHUE
MpU 3aKyIKe TOBapa, HAJO MPOBECTH aHAJIW3 KadecTBa MOCTaBISIEMON MPOIYKITUH,
IICH Ha ATy MPOIYKIIUIO, YCIOBUN MTOCTABKU M pacdeTa ¢ MOCTaBIIMKaAMHU.

CHa0xenue o0opyaoBaHHeM, MeOEIbl0, KyXOHHOM U CTOJOBOM MOCYIOH,
IIPOU3BOJICTBEHHBIM M TOPTOBBIM MHBEHTAPEM, CAHCIICIIOJICKTI0HM, CTOJIOBBIM OeIIbeM
SIBIISIETCST OJTHOM M3 BAKHEHIIIMX 33124 JJF0OOT0 pecToparopa.

K OCHOBHBIM KpHUTEpHSM, MO KOTOPHIM PECTOPATOpP BBHIOMpPAET MOCTABIIHKA,
OTHOCSITCSI: CEpPBUCHOE OOCIy)XMBaHWE OOOpyJOBaHUS, II€HA OO0OpYyIOBaHWUS,
rapaHTHIHOE 00CITy>)KMBaHUE, CPOKU JOCTABKUA 00OPYIOBAHUS U YCIIOBUS OTLIATHI.
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Unit VIII. MONEY MATTERS

Before you read discuss these questions:
1. What was the last thing you bought?
2. Where did you buy it?
3. What do you buy online?

TEXT: COST CONTROL AND ACCOUNTING

A restaurant is a commercial enterprise and to achieve business success it must
employ businesslike methods. This applies in particular to controlling costs and to
accounting.

Good accounting procedures ensure accurate financial records and serve as a
basis for assigning costs and receipts to the appropriate parts of the business.

Like any other commercial enterprise, a restaurant must return a profit to its
owner in order to stay in business. The total receipts of the business are known as the
gross income. After all costs are subtracted from the gross what is left is the net
income, often called «the bottom line» since it is normally the figure at the bottom
of a budget or financial statement.

Many restaurant cost are the same as those in other businesses and remain
relatively fixed. These include items such as rent, mortgage payments, licensing fees,
property taxes, and insurance. Sales taxes on meals, which are not a fixed cost, are
passed directly to the customer as a charge on the check.

As with all businesses, variable costs change with the volume of activity. The
two major variable costs for restaurants are food and labour. In preparing a budget,
costs are usually estimated as a percentage of revenues.

Food cost is given in terms of percentage of sales involving three factors:
purchase price of the food, portion, charge to the customer. In theory, it is possible to
continue raising the price to the customer in order to balance the budget.

In practice, food and labour costs have risen much faster than the price of
restaurant meals. Customer resistance has caused most restaurateurs to be cautions
about raising prices too fast and too high; this has led to increased attention to other
ways of controlling expenses.

A good system of controls should be set to reduce food costs resulting from
factors other than purchase price. Problems arise in the kitchen from careless or
wasteful food handling and in the dining room from inefficient service.

For adequate control, the size of the portions should be standardized as far as
possible. It is necessary to calculate the unit cost of each item to determine the price
that should be charged for it.

Food costs in almost all restaurants are compounded by leftovers, by serving
meals to employees, and by pilferage.

Part of the responsibility for controlling leftovers falls on the chef who should
be able to make use of them in other forms. The menu planner and the buyer /
purchaser share this responsibility. They should be able to calculate the demand for
particular items and to purchase no more than is necessary. Almost all restaurants
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serve employee meals, often different from menu items, for which there is a nominal
charge. Many restaurants are subject to a certain amount of food npilferage.
Employees who would not take money under any circumstances sometimes take
foodstuff or cooked foods (especially fast foods) for their friends or families. This
may add up to a considerable loss. Some ways of controlling it are locking food
storage areas, using issue forms and constant watchfulness.

The major restaurant cost aside from food is labour. As the standard of living
rises, labour costs are rising much faster than food costs. They include pay for
vacations, holidays, overtime, pensions, retirement, payroll taxes, insurance and
training. The principle means of controlling labour costs are by increasing
productivity and reducing the labour force. Productivity is the amount of work an
employee does in relation to the cost. A fast but inefficient worker may be less
productive than one who works at a slow but steady rate.

A restaurant with high turnover of personnel frequently has new employee who
simply do not know the procedures well enough to work efficiently. Higher wages
and good working conditions cut down on rapid turnover. These cost are usually
offset by increased productivity that a well-trained and a well-paid staff can provide.

The two principal methods of reducing the number of workers are machinery
and proper scheduling according to the work load. But before rushing to purchase
equipment, the restaurant operator has to compare the cost of the equipment, its
upkeep and its depreciation to the wages of employees doing the same work.

Scheduling the personnel is an important part of controlling labour costs.
Restaurants usually have peak periods of activity that correspond to the meal service
hour. If the operate has several waiters on duty when the meal is prepared rather than
served there may be an unnecessarily high labour cost.

All methods of cost control require keeping adequate financial records. It is
obviously necessary to keep a daily record of money received from customers as
money spent on purchasing, payroll and sales taxes. This work is done by a
bookkeeper and interpreting the data is the work of an accountant.

In small restaurant bookkeeping is usually the job of the owner or manager,
while larger establishment may need a special employee for this job. Very large
organizations may employ a full-time staff accountant.

Accountants are usually asked to examine the records and then to provide
statements which serve different purposes.

The most familiar kind of financial statement is a balance sheet which show the
assets and liabilities of the business. The balance sheet should show the amount by
which the value of the business has changed within a certain period of time.

An accountant can also analyze the receipt and costs of the business so that
they can be assigned to different parts of the operation. It provides a basis on which
management can make plans for the future. Such a financial plan is known as a
budget and is generally prepared for a six or twelve month period. The accountant
often assists both in preparing the budget and in comparing actual results with those
projected in the last budget.
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A restaurant is a commercial venture in which money is received and spent, so
It is necessary to keep a record of these transactions and to understand them.

Vocabulary list
1. ensure, n
2. accounting, n
3. accurate, adj.
30.accurate financial records
4. assign, v

5. costs

6. receipts, pl
receipts and expenses
receipt, n

on receipt

7. gross income, n

8. subtract, v

9. net income, n

syn. «the bottom line»-business
jargon

10. fixed costs

11. mortgage payments
12. licensing fees

13. property taxes

14. insurance

15. sales taxes

16. a charge on the check
17. variable costs

18. revenue, n
a percentage of revenues
19. customer resistance

20. cautious, adj.

21. compound, v

22. leftovers, pl.

23. share the responsibility

24. a considerable loss

25. a high turnover of personnel
26. principal, adj.

27. Proper scheduling

o0ecrneynThb, TapaHTUPOBATh

cucreMa Oyxyuera, (PUHAHCOBAsI OTYETHOCTD
TOYHBIN, JOCTOBEPHBIN

J0CTOBepHas (prHAHCOBAs OTYETHOCTH
Ha3Ha4yaTh, ONPEEIIATh, IPEIHA3HAYATb,
ACCUTHHOBATH, MepeIaBaTh (MMYIIECTBO,
CpEACTBA)

3aTpaThl; PacXo/ibl

NOCTYIUIEHUS (CPEACTB B Ka3HY); PUXO]]
IIPUXOJI U PACX0]l

pacnucka B MOJYyYE€HUU; KBUTAHIIUSA; Y€K (B
MarasuHe)

0 TOJIyYEHUHN

BaJIOBBIN JIOXOJI

BBIYUTATh, U3bIMATh

yucTask NpuObLIb

(bUKCUpPOBaHHBIE, TOCTOSHHBIE PACXOJIbI
B3HOCBHI 10 UIIOTEYHOMY KPEIUTY
OTYMCJICHHS 3a UCIIOJIb30BAHUE JTULICH3UU
HAaJIOT Ha HEJIBUKUMOCTh

CTpPaxOBaHUE; CTPAXOBBIE B3HOCHI
HAJIOTH C MPOJax

CyMMa JiJIsl OTJIaThl, BHECEHHAS B CYET
MIEPEMEHHBIEC U3JICPKKHU, KOTOPHIE
U3MEHSIOTCS B 3aBUCUMOCTHU OT 00bemMa
IIPOU3BOJICTBA

JIOXOJIbI, ICHEKHBIE MTOCTYILICHUS
IIPOLICHTHI OT JOXOI0B

COIIPOTUBJIEHUE KJIMEHTOB; HETATUBHAS
peaKLys KIUEHTYPHI Ha MTOBBILICHUE LIEH
OCTOPOKHBIN, OCMOTPUTEIILHBIN
COEAUHSATH; COCTABJIATh, CMEIINBATh
OCTATKH MUIIA

pa3AeIuTh OTBETCTBEHHOCTh
3HAYNTEIbHBIC YOBITKH

OoJbIIas TEKY4ECTh KaJpOB

OCHOBHOM, TJIaBHBII

paBUJILHOE COCTaBeHUE Tpaduka padoTh
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28. workload pabouast Harpy3Ka

29. upkeep, n cojiep’kaHue; Mojiep)KaHue B pabouem

syn. maintenance COCTOSTHUH

30. depreciation, n aMOPTHU3AIUS

31. bookkeeper, n Oyxranrep, BeAyIIHH €XKeTHECBHbIHI
(MHAHCOBBIN y4YeT

32. accountant, n KBIM(PUIIUPOBAHHBIN CIIEUAIIUCT,

VMMEIOIINHI JULEH3UIO HA IPAaBO BECTHU
OyXTanTepCKUi y4eT U 3aHUMAaThCs
(VMHAHCOBBIMU OTIEpPAITASIMHU

33. balance sheet oT4YeT 0 (PMHAHCOBOM TOJIO)KCHUN KOMIIaHWH;
OajlaHC KOMIIAaHUU
34. the assets and liabilities AKTHBbI U ITACCHUBBI
Exercises

. Read and translate text 1.

I1. Answer the following questions:
Why are good accounting procedures important in restaurant business?
What should any enterprise do?
What is the difference between the gross income and the bottom line?
What do fixed costs include?
What costs are passed directly to the customer?
How do variable costs change?
How is food cost calculated?
What is necessary to do in order to balance the budget?
. What makes restaurants be cautious about raising prices?
10 How can food costs be reduced?
11.What is needed for adequate control?
12.Who shares the responsibility for high food costs?
13.What are food costs compound by?
14.Why is pilferage a common problems for many restaurants?
15.What are the ways of controlling all these factors?
16.Why are labour costs increasing?
17.What do they include?
18.What is productivity? Why is it important?
19.How can restaurant handle a high turnover of personnel?
20.How can the number of workers be reduced?
21.Why is proper scheduling one of the principle methods of reducing labour costs?
22.How should financial records be kept?
23.Whose job is it to keep a daily financial record?
24.What are the functions of accountants?
25.What is a balance sheet? What does it provide?
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26.What is a budget and its role?
27.Why is it necessary to keep accurate financial records in restaurant business?

9.

I11. Sum up what you’ve learned from the text about:
The importance of good accounting procedures for business success of a
restaurant:
The principal financial indicators of business activity:
Fixed costs and variable costs in restaurant business:
The ways to reduce food costs and labour costs:
The responsibility of management for adequate cost control:
The difference in bookkeeping and accounting jobs:
A balance sheet and a budget as the principal financial records in restaurant
business

IV. Find in the text another way of expressing the following:

An estimate or financial projection of expected income and expenses for a fixed
period of time.

As a labour term, the number of times a new employee must be hired to fill the
same job.

Maintaining detailed records of financial transactions.

Recording and interpreting financial records so as to determine matters such as
profit, loss, assignment of costs and financial standing.

The specific amount of each food served to the customer; for example, one-half
of a grapefruit is a customary breakfast.

Expenses which do not change regardless of sales volume: they include mortgage
payments, rent and property taxes.

The total income of a business before any expenses have been deducted.

Expenses which change with the level of sales volume; in a restaurant they
include the cost of food and utilities.

The amount of goods and services produced in relation to the input of capital
and/or labour.

10. Money remaining from gross income after all expenses have been deducted.
11. When the expenses are lower than the gross income, there is a . When the

expenses are higher than the gross income, there is a

12. A financial statement issued periodically to show the assets (things of value) and

1.

2.

3.

liabilities (outstanding debts or charges) of a business.

V. Say whether the following statements are true or false:
It is necessary for a restaurant, like any other commercial venture, to keep
accurate financial records and to follow good accounting procedures.
The sales tax on restaurant meals is a fixed cost which is never passed along to the
customer.
If the gross income is large enough, a restaurant will yield a profit no matter how
high the costs run.
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7.
8.
9.

Customers show their resistance to higher price for restaurant meals by staying
away.

One way of controlling restaurant food costs is by standardizing the portions.
Pilferage of foodstuffs occurs in restaurants occasionally but there are no effective
ways to prevent it.

Labour costs do not rise as fast as food costs.

The only labour costs in a restaurant come from wages paid to employees.
Restaurant work is so simple that there is no loss of productivity even when a
restaurant has a high turnover of employees and hires untrained workers.

10.An inefficient layout in a restaurant can lead to a lower level of productivity.
11.All machinery will pay for itself in reduced labour costs.
12.1t is economical for a restaurant to have a full quota of waiters on hand during

food preparation hours as well as meal service hours.

13.Assigning costs to different parts of a restaurant operation serves no useful

purpose.

14.Accountant make up financial statements such as balance sheets and budget for

restaurants and other business enterprises at regular intervals of time.

V1. Translate into English using the vocabulary from the text:
[IpaBunpHOE BeAeHHE (PUHAHCOBOW OTYETHOCTU SIBJIAETCS 3aJIOTOM YCHEIIHOCTU
pecTopaHa U CIy>KUT 0OOCHOBAHMEM JUIsl HAJUJIEKALIETr0 paclpeiesieHUs] CPeCTB
MEXAY Pa3IndHbIMU [TOAPA3/ICIICHUSIMH.
BasioBoii 10X01 — 3TO cyMMa BCEX JIEHEKHBIX MOCTYIUICHUH J0 TOTO, KaK U3 Hee
BBIUTYT CyMMY BCe€X pacxojoB. Umucras npuObLIb, KOTOPYIO YacTO Ha3bIBAIOT
UTOTOBOM 4YEpPTOM, 3TO TO, YTO OCTAETCS NPEANPHUATHIO IOCJE BBILIATHI BCEX
U3JIEPKEK U HAJIOTOB.
Ilenpto I000T0 KOMMEPUYECKOTO TMPEANPHUSATHS SBISETCS MPUOBLIB.  ITO
OTHOCUTCA K PECTOPAaHHOMY OHW3HECY, MOATOMY KOHTPOJb 3a HW3AECPKKaMHU U
YEeTKOE BeJCHHE (PMHAHCOBOM JOKYMEHTAIMH SIBJISIIOTCS OCHOBHBIMHU (DaKTOpamu
KOMMEPYECKOT'0 ycrexa.
3arpaTbl Ha MPOM3BOJICTBO MPOAYKTOB INUTAHUS HCUYUCISIOTCA OTHOCHTEIIBHO
IPOIIEHTA MPOJIaX, BKIIOYAIOIINUX TPYU OCHOBHBIX (DaKTOpa: 3aKyrmoyHasi [ieHa €/Ibl,
NOPLIMOHHAs CTOUMOCTh U 1I€HA, KOTOPYIO IUIATUT KJIUEHT. ECM NOBBILIATE LIEHBI
pecTopaHa, TO KJIMEHThl OyAyT STOMY CONpPOTHUBIATHCS TEM, YTO IEPECTAHYT
HoCelaTh JaHHBIA PECTOPAH.
UYroObl HaNagUTh OJDKHBIM KOHTPOJb 32 pacxoJaMH pecTopaHa, HEOOXOIHMMO
BHUMATEJIBHO MPOAHAIN3UPOBATh padOTy KyXHHM U 0OCIy’KMBaHHE B 00€IEHHOM
3ajie ¢ LeNbl0 YCTPaHEHUs po0JieM, BEAYIIUX K HENIPaBUIBHOMY PacX0J0BaHUIO
WIN NIEpepacxoy MUILEBBIX IPOTYKTOB.
3aTtpaThl Ha MPOIYKIHUIO PECTOpaHa OOBIYHO MOMOJHSIOTCS TAKUMH CTaThIMU
pacxoJ0B Kak MUTAaHWE JJIA MEPCOHANIA, OCTATKH HECHEAEHHOW IMHUIIM U MEJIKOE
BOpOBCTBO. OCTAaTKM e/bl SBIAIOTCS PE3yIbTATOM HEOPaOOTKH Kak Iied-rnoBapa,
TaKk M TOro, KTO IUIAHUPYET MEHI0 W 3aKyHaeT OpoayKThl. OHHM JOJDKHBI
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TIIATEIBHO MPOCYUTATh CIIPOC HA OTIETbHBIC MPOAYKTHI U OJIt0/1a U HE 3aKyIaTh
0o0JbIIIe, YeEM HEOOXOIUMO.

. CtrouMocTh pabodeld CHIIBI MOXKHO PETYIMPOBAaTh IMyTEM YMEHBIICHUS COCTaBa
NEepPCOHAJla W POCTa IMPOM3BOAUTEILHOCTH TpyJa. EcCM yBEeIWYHMTH 3apIuiaTy
paboTaIMM ¥ MPEJOCTABUTH UM BO3MOXKHOCTH TOBBICHTH KBaJIU(UKAITUIO, TO
9TH 3aTpaThl OYCHb OBICTPO OKYIATCS YBEIMUYCHHUEM IMPOM3BOIUTEIBHOCTH TPY/a
JOJIEH, KOTOPBIE XOPOIIIO 00YUYCHBI M JOBOJIBHBI YCIOBUSMH TPY/IA.

. He Bcernma oGopymoBaHne MOKET KOMIIEHCHPOBAThH 3aTpaThl Ha OIJIaTy pabouei
cuibl. B pectopanHoM OW3Hece €cTh MHOTO y4YacTKOB TpyZa, T/l MAIlIUHBI HE
MOTYT 3aMEHUTH 4eloBeKa. [loMHMMO 3TOro, HyKHO MOMHHUTBH, YTO TEXHHUYECKOE
oOcnmy>kuBaHUE, COJEPKAHUE M aMOPTHU3alMs O0OpYAOBaHUS TOXKE MOTYT CTaTh
3HAYUTEIILHBIMU 3aTpaTaMH.

. banmancoBbIil OTUET O NEATEIBLHOCTH PECTOpaHa IMOKA3bIBACT aKTHUBBI M IACCHUBBI
NPEANpUSTAS U SBJISIETCS OCHOBOM i COCTaBlieHUsI OrojpkeTa Ha Oyaylee.
CocraBneHueM OIOKeTa M aHAIM30M (PUHAHCOBOW NIEATEILHOCTH OOBIYHO
3aHUMAETCS OyXTalTep-ayIuTop.

10.ByxranTtep BeneT exeqHEBHBIN (DUHAHCOBBIA yUeT BCEX ACHEKHBIX MOCTYIICHUH

U BbIIIAT. DTO nmoMoraeT 3(PPEeKTUBHOMY KOHTPOJIIO 3a PACXO0JIOBAaHUEM CPEJICTB
U CIIOCOOCTBYET KOMMEPUECKOMY YCIIEXY MPEATPUSATHUS.

VII. On the left you’ll see phrases you may find on a menu. On the right

are the explanations which a head waiter might give to a customer who is paying

the bill.
Match the phrases to the explanations.
Menu Explanations

a)  There is no service charge. 1) Yes, Madam. You can use your

Gratuities are at your discretion. American Express card.

b) All  major credit cards 2) The cost of your meal is £60, Sir.

accepted. The extra £6,0 is for the waiter.

c) We regret we do not accept 3)  The bill doesn’t include service,

credit cards. Sir. If you would like to give the waitress
something, that’s for you to decide.

d)  All prices include tax. 4) We have to add this amount for

tax, Madam. It’s 8% of the cost

of the meal.

e)  Cover charge: £2,00. 5)  This isn’t for any food or drink,

Madam. We add this sum to every bill,
for the rolls, linen and so on.
f) 10% Service Charge will be 6)  You don’t pay anything extra for

added. tax, Sir. It’s already in the price of
the meal.

g)  All process are exclusive of 7)  I’m very sorry, Sir. You won’t be

tax at the current rate. able to use your Diner’s Club card. Could

you pay in cash or by traveller’s cheque?
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METHODS OF PAYMENT AND CURRENCIES
VIIl. Read dialogues and say, what methods of payment the guests use:
G. — Guest; W. — Waiter,; B.- Bartender
Dialogue 1

G. — Can | have the bill, please.

W. — Certainly, Madam. Just a moment, please. Here you are, Madam.
G. — Thank you. Can | pay by credit card?

W. — We accept Visa, American Express and MasterCard.

G. — Perfect. I’ll pay by Visa.

W. — Very well, Madam. Will you sign here, please.

G. — Yes, of course.

W. — Here’s you bill and your receipt, Madam.

Dialogue 2

G1. — Could you bring us the bill, please?

W. = Yes, Sir. I’ll bring it immediately.

G2. — Can we pay by traveller’s cheque?

W. — I’m afraid we don’t accept traveller’s cheques, Sir.

G2. — OK. Can we pay in US dollars?

W. — Yes, Sir. I’ll ask the cashier to prepare the bill in dollars. Here you are, Sir.
G1. — Is service included in the bill?

W. - Yes, Sir, it is.

G2. — Let’s leave him a tip, anyway John, the service was excellent.

Dialogue 3

G. — How much is it?

B. — One moment, Sir. I’ll prepare the bill. Here you are, Sir. The bill.
G. — Oh, that’s a lot of money! Is tax included?

B. — Yes, Sir. VAT is automatically charged.

G. — | see.

B. — How will you be paying, Sir? In cash or by credit card?

G. — In cash and keep the change.

B. — Thank you, Sir.

a) Say whether the sentences are true or false.
D.1 - The guest pays by Master Card.
The waiter has to sign the bill.
D.2 — The guest wants to pay in Canadian dollars.
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Service is included so the guests don’t give a tip.
D.3 — The guest wants to know whether VAT is include

The guest leaves a tip.

b) Complete the sentences with «in» or «by».

Can | pay credit card?

I’ll ask the cashier to prepare the bill __ dollars.
That’s great. I’'ll pay __ Visa.

Can we pay traveller’s cheque?

| prefer to pay cash, if that’s OK,

How will you be paying, Sir? cash or credit card?

I X. Business documentation.

Use the clues to fill in the missing letters in the words on the right.

running short and are now required
suppliers as an official
Is often enclosed.

goods giving quantity and price.

allow you a :

account.
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A member of staff writes this when goods are
This information is then sent to an external
When the goods are delivered, this list of goods
After delivery the supplier sends this list of
If you pay in seven days, you can often get a
If you pay regularly from the local baker he may
At the end of the month most suppliers send out
this list of everything bought and all money paid.
If goods have to be returned to the supplier he

will send this to adjust the amount of money due.
This will be if a customer doesn’t pay his/her



X. Match the words on the left with their definitions on the right.

Profit and Lost Account
Trading Account
Balance Sheet
Fixed Assets
Current Assets
Long term liabilities
Current liabilities
Bad debts
Depreciation

10 Budget
11.0Overheads

12.Stock
13.Break-even point

CoNOORrWODE

a)
b)

c)

d)
e)

f)

Includes cash in the safe and in the bank.
Bills which will never be paid.

When sales equal costs — no profit or
loss.

Includes rent, telephone, gas, advertising.
Shows the gross profit at the end of the
year.

Furniture, kitchen equipment, crockery,
etc.

Food, liquor, and tobacco still in store.

A statement at the end of the vyear
showing how the company is finances.
Borrowed money which will be paid back
over a long period of time.

Money which will be paid to suppliers
soon.

Reduction in value of machines and
furniture over several years.

Shows the net profit after electricity, rent,
stationery, etc. has been deducted.
Planned financial figures for the future.

XI. Fill in the gaps with the words in the box.

a)  Cash float

b)  Credit

c)  credit customer accounts
d)  creditors

e)  debit

f) debtors

[SSES I o

delivered are

g) Payroll

h) double entry

1) petty cash book
J) posted

k) purchase ledger
I) visitors’ paid-outs

. Most companies use a system of accounting known as :
. This divides the page into columns which are called and
. Suppliers who have not yet received payments for goods which they have already

4. Customers who have not paid yet their bills are :
The accounts of suppliers to the hotel are kept in the
The accounts of customers are known as

All the information needed to pay staff wages and salaries is on the
. Small amounts of cash which are paid out are recorded in the

5.
6.
7. When figures are moved from one account to another they are
8.
9
1

0.Small items of cash which are paid out on behalf of a guest are called
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11.At the start of each day the bar and restaurant staff are given a fixed amount of
cash which is called a

XI1. Read, translate and discuss the text. Use a dictionary if possible.
THE OBESITY* INDUSTRY

The latest accessory for waiters at some restaurants in America is a handheld
computer. This is not, as you might expect, to transmit orders instantly via a wireless
network to the kitchen for even faster food, but to calculate for customers the amount
of fats and carbohydrates in their entrees.

As people everywhere get bigger, all manner of businesses are addressing the
treat, and opportunity, in what the World Health Organization calls «globesity*».

Fat is no longer just a problem in America, where nearly one-third of adults are
thought to be obese. Millions more are overweight, though not (yet) heavy enough to
qualify as obese*

There are now an estimated 300 m obese adults worldwide in a decade or so,
even countries not now associated with bulky populations, such as France and Japan,
could have a big problem.

The business implications are also enormous. American girls today shop for
clothes that are roughly two sizes bigger than those worn by their mothers. Seats in
public places such as sports arenas are being made bigger, as are those in aircraft.
Drug firms are searching for miracle slimming drugs and the latest dieting fads*
become best-seller. After claims that its advice on healthy eating is obsolete, the
government is drawing up new guidelines. There is hard lobbying by food firms
fearful that the government’s panel of experts may advise against eating their
products.

Some food firms have announced plans that could affect the health both of
their customers and of their profits. Burger King launched its first product aimed at
people watching their waistline: a low-fat chicken sandwich. It hopes to reverse a six-
year slide in sales, in part due to competition from chain such as Subway that offer
«healthier» alternatives to burgers and fries. McDonalds has put salads on its menu as
part of a global makeover, and Kraft Foods, America’s biggest food firm, will trim its
portion sizes and provide more nutritional information.

How will consumers react? New research shows that most Americans are well
aware of the risks of obesity. «But people are not prepared give up taste as their
solution to this problem», says one of the experts. One of the most striking findings
of this new study on globesity is that some 90% of American consumers believe they
are personally accountable for their weight. Only a few blame fast-food firms.

The recent explosion in the popularity of low-carbohydrate slimming methods,
such as the Atkins diet, and the launch of a host of new low-carb food products*,
further illustrates that, if firms can come up with easy and tasty ways to lose weight,
then people will rush to try them. The Atkins diet, for example, excludes
carbohydrates, but allows dieters to stuff themselves with steaks and other fat-reach,
protein-rich foods.

99



Although health officials worry about the long-term effects of such diets, they
have had a huge effect on the slimming business — worth $40 bn in America alone.

The study confirmed that, despite the very high level of consumer awareness*
about the problems of being overweight, people struggle to do something practical
about it. The people tend to be better educated and are of particular interest to
marketing experts because they set purchasing trends. «Consume less, consume better
and exercise more is not about to become a mass-market trend anytime soon», argues
the report.

The obvious conclusion: a growing herd of fat people will provide lots of
demand for firms supplying everything from bigger towels to bigger beds. In health
care, much will change. Some hospitals, for instance, are finding some obese people
cannot be squeezed into scanning machines*.

Drugs firms are targeting fat. Share soar if a company announces that clinical
trials show a new anti-obesity drug can work wonders. Firms are scrambling to
develop additives to make diet foods taste better. Expect the globesity business to
grow fast, then, along with its expanding customers.

(adapted from «The Economist»)

Notes:
obesity, N — Ty4HOCTB, OKUPEHHE
«globesity» - HOBBII TepMUH: O)KHPEHHE B TII00ATBHOM MacIiTade; riodaibHOe OKUPCHUE
obese, adj — Ty4HBII; CTpaIAIOIINI OKUPECHHEM
dieting fads — HOBOMOHBIE CpeACTBA MOXYICHUS
carb=carbohydrates — yrinesos
low-carb food products — npoayKTbl ¢ HU3KHM COJIEPKAHUEM YTJICBOIOB

consumer awareness — 0cBeJOMJIEHHOCTh TIOTPEOUTENEH
scanning machines — 30. AMarHOCTHYECKOE MEANIIMHCKOE 000pYI0BaHNE

Questions for discussions

e Why do waiters have to calculate the amount of fats and carbohydrates?
What are the business applications of the «globesity»?

How is the American government trying to handle the situation?
How do food firms respond to the current trends?

How do consumers react?

What diet has become very popular? Why?

What does the study of modern consumers show?

How do drug firms profit from the situation?

Why do we have to expect the globesity business to grow fast?
What do you think of the problem?

Does Russia belong to countries with obesity problem?

Why?

What ways of coping with this situation do you find most effective?

Give your reasons.

XI1I. Render into English
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UtoObl ObI OBITH KOMMEPYECKU YCIICIIHBIM, KaXIbIH PECTOpPaH TOJDKEH HMETh
IPaMOTHO COCTaBJICHHBIN OW3HEC-TNIaH, KOTOPBIM TO3BOJIAET MPEANPUHUMATEIIO
HAMETHTh MAacCIITa0bl TPOU3BOJICTBA MPOAYKIINHU, PEATHHO OLIEHUTh CBOU CHJIBHBIE U
cinabpie CTOpPOHBI. [IpWHATH MeEphl MO TPEJOTBPAIICHUIO PA3IUYHBIX PHCKOB,
YCIEITHO OOOWTH KOHKYPEHTOB, pacCUMTaTh CBOM TMOTEHUUAIBbHBIA JOXOA U
MIPHUBJICYD CPEJICTBA HHBECTOPOB.

B sToM miane HeoOXoaMMO yKaszaTh, KakK OMPEIESISIFOTCS IIEHBI Ha MPOIYKIIHIO,
KaKOW TJIaHUPYETCS YPOBEHb TOPTOBBIX HAA0aBOK W Ha KaKUX YCJIOBHSX
MPETYCMOTPEHBI CKHUJIKH, KaKOW YpPOBEHb MPUOBUIBHOCTH Ha BIIOKEHHBIE CPEICTBA
MIPEANOIaraeTcsi peajn30Barh.

B ppIHOYHBIX yCIIOBUAX 0CO0O0 BaXKHO OIEHUTH MOTEHIIMAIBHBIE PUCKUA U CUCTEMY
KOMMEPUYECKOro cTpaxoBaHusa. OT 3TOro B 3HAUUTEJIBHON CTEIEHU 3aBUCUT JIOBEpHE
MOTEHLHAJIbHBIX HHBECTOPOB, KPEAUTOPOB U MAPTHEPOB IO OU3HECY.

[Tpon3BOACTBEHHBIC PUCKU CBSI3aHBI C HAPYIICHUEM MPOM3BOACTBEHHOTO ITUKJIA
[0 Pa3IMYHBIM NPUYUHAM, C 33J€PKKAMHU B MOCTABKE CHIPbsi U TOBapoB. C Ienbio
CTpaxOBaHUSA OT JAHHOTO BHJAa PHUCKOB HEOOXOIUMO MPEIyCMOTPETH CIEAYIOIINE
MEpBI: OpraHu3alvs 3a X0JI0M MPOU3BOACTBEHHOTO IIMKJIa B PECTOpaHe, KOHTPOJIb 3a
PUTMHYHOCTBIO TIOCTaBOK CBIPhSI U TOBAapOB B PECTOPAHE, COBEPIICHCTBOBAHUE
(GbOpMBI pacueToB ¢ MOCTaBIIMKAMH, KOHTPOJIb 32 CPOKAMHU XPAHEHHUS 3aMacoB CHIPbS
¥ TOBApOB.

KomMmmepueckue pucku CBsi3aHbl C TAKUMHU (PaKTOpaMu, Kak YMEHBIIIEHUE €MKOCTH
PBIHKA, CHIDKEHHE CIpOoca TMOTPEOUTENeH, MOSIBICHUE HOBBIX KOHKYpPEHTOB. J[lis
CHUKEHUSI 3TUX PUCKOB HYKHO HEMPEPHIBHO U3Yy4aTh KOHBIOHKTYPY PECTOPAHHOIO
PBIHKA, COBEPIICHCTBOBAThH IIEHOBYIO IMOJUTUKY, BBOJUTH JUCKOHTHBIC KapThl JJIS
noTpeduTenei.

[enpro (hrHAHCOBOTO MJIaHA pecTOpaHa ABJSETCS omnpeaesieHrne 3GhHEKTUBHOCTH
pecTopaHHOrO Ou3Heca Ha IJIaHupyemblid mepuod. [Ipexnae Bcero HeEoOX0AUMO
pa3paboTaTh MPOTHO3HBIN TUIAH JOXOJO0B U PACXOJIOB PECTOPaHA, KOTOPHIN MOKaXKET
OpU KaKWX pPacxoJaX MOXKHO MOJYYUTh NPUObUTH. CIIEAYIOmUM 3TaroM JIOJIKEeH
CTaTh OallaHC JEHEXKHBIX MOCTYIJICHWH W BBILIAT, a TakXe CBOOOIHBIA OamaHc
aKTHUBOB U MMACCHBOB PECTOPaHA HA MIIAHUPYEMBIN MTEPHUO.

HyxHo 3amnaHupoBaTh CTpaTeruio (PUHAHCUPOBAHMUS, T.€. YKa3aTh pa3Mep oO1ei
MOTPEOHOCTH W  WHBECTHIHSIX, HAMETUTh  NPEANoiaraeMpleé  HCTOYHUKH
(GUHAHCUPOBAHUS, PACCUUTATH MPEAINOJaracMblii CPOK OKYIMaeMOCTH M BO3Bpara
KPEJIUTOB, a TaKKe MPOBECTHU pacyeT Mmopora peHTradeabHOCTH (0e3yOBITOYHOCTH) U
3araca (PMHAHCOBOW IPOYHOCTH pPECTOpaHa.
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Unit IX. HANDLING COMPLAINTS

Before you read discuss these questions:
1. What sort of problems might people have at the restaurant?
2. Have you ever made a complaint when dining? If so, what?

TEXT 1: HANDLING COMPLAINTS

A recent survey shows that customer complaints are increasing. The
commonest complaint is about staff who are rude or helpful, usually because they
know little about the product they are selling. The second thing that makes customers
angry is having to wait too long to be served. Recently, many business enterprises
have cut running costs by employing fewer staff, so there simply are not enough
people to provide efficient service.

It is not clear why complaints are on the increase. Maybe standards of service
are going down, but the more likely explanation is that people are readier to complain
nowadays. Citizens’ Charters, telling people what they can expect and what to do if
they are dissatisfied, have produced a generation of customers who know their rights
and are not afraid to demand them.

It’s all about customer loyalty. What if a restaurant refuses to listen to a
customer’s complaint, whether justified or unjustified? The restaurant then has an
unhappy customer, but has done nothing to make that customer happy again. That
customer will not come back. But if the restaurant staff listen politely, check the
problem and then offer a refund with an apology if needed, the customer will remain
loyal.

Some problems are more complicated, such as a complaint about staff
rudeness, a supervisor or a manager is usually called in. Sometimes the matter cannot
be solved, because the customer refuses to listen or to accept solution, it is referred to
someone higher up.

TEXT 2: YOUR RESTAURANT RIGHTS

Below are examples of the sorts of things that can go wrong when you are
eating out. We tell you what, by law, a restaurant must do for you — and what you
must do for them.

Situation 1. | decided to take parents to lunch. When we arrived at the
restaurants there had been a mix-up over our booking. The manager said there was no
room.

If you have booked, a restaurant must give you a table within a reasonable
amount of time when you arrive. If they don’t, then you can claim travelling expenses
and any other costs you had a result.

Situation 2. | went out with friends to celebrate a birthday. We were enjoying
ourselves, and, | admit, we got a bit noisy. The manager told us to leave, saying that
other customers had complained. Can he do that?
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This depends on the type of restaurant. Some restaurants are noisy, busy
places; other are calm and sedate. If you were in a calm, sedate restaurant, the
manager was within his rights.

Situation 3. At a meal recently, my chicken, for example.

By law a restaurant must prepare and serve food with reasonable care and skill.
If this isn’t the case, stop eating and tell the waiter. If you are not satisfied you can
deduct a reasonable sum from the bill — in this case, the cost of your chicken, for
example.

Situation 4. | went to the cinema with friends and booked a table for a meal
afterwards. The film finished a lot later than | thought — so we decided to forget the
meal and go straight home. The restaurant now says it will sue.

When you book a table, you are making a contract with the restaurant: they
have to provide a table and you have to arrive at or near the agreed time. If you are
very late, or if you don’t arrive at all, the restaurant can sue you. If your plans change,
tell the restaurant straight away.

Vocabulary list

1. acomplaint, n kKayo0a, mpeTeH3Us

2. survey, n COLIMOJIOTHYECKOE UCCIICIOBAHHKE;
OIpoc; 0030p CUTyaIUK

3. running costs TEKYILHUE PACXOIbI

4. to be on the increase UMETh TEHJICHITUIO pocra;
YBEJIUYNBATHCS

5. Citizens’ Charter KOJIEKC TPaKITaHCKOTO TpaBa

6. generation, n TIOKOJICHHE

7. customer loyalty NPEIaHHOCTD KITUEHTYPBI;

MMOCTOSSHCTBO MMOCETUTEIIEN
000CHOBaHHAas MPETEH3MUA,
HEe0OOCHOBaHHAs

8. justified complaint
ant. unjustified

9. refund, n BO3MEIICHHE yiiepOa, KOMIeHC CAIHs

10. call in MPUTIIACUTH (CO CTOPOHBI ), TPU3BATH

11. solution, n pereHue (mpooOIeMbl); BBIXOJ

12. refer to 3]1. aAPECOBaTh; 0OPATUTHCS

13. mix-up, n MyTaHWIla, HeIOpa3yMeHHe

14. claim travelling expenses noTpeboBaTh BO3MEIICHUS PACXOJIOB
Ha JIOpOTy

15. sedate, adj. CTIOKOWHBII, ypaBHOBEIICHHBIH

16. sue, v MoJaTh B CyJ, B3bICKaTh B CYJIEeOHOM

Exercises

|. Read and translate the texts

MOpSAKE, TMPEclIeIoBaTh CyAeOHBIM
MOPSAKOM; BO30YK/IaTh J1€JI0
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CoNOORWODE

I1. Answer the following questions:
Why are customer complaints increasing?
What is the commonest complaint?
What other things make the customer angry?
What is the principal reason for inefficient service?
What is customer loyalty? Why is it important?
Are all complaints justified?
What is the best way to handle a complaint?
How is it better to deal with more complicated matters?
In what case can the matter be referred to someone higher up?

10 What was the problem in situation one?

11.How did the manager try to solve the matter? Was he right? Why not?
12.What can the customer claim?

13.Why did the manager ask his customers to leave in situation two?
14.Was he within his rights?

15.How can situation three be handled?

16.How can the customer be refunded in that case?

17.Why did the restaurant decide to sue in situation four?

18.What are the regulations for that sort of situations?

A
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9.

I11. Sum up what you have learned from the text about.
The findings of a recent survey on complaints;

The reason for complaints;

Different kinds of a complaints;

Customer loyalty;

The ways to handle complaints;

Examples of the things that can go wrong.

V. Say whether the statements are true or false:
The recent survey showed that customer complaints are on the increase.
It is absolutely clear why people complaint more and more often: they are
dissatisfied with inefficient service.
Citizens’ Charters do not have any impact on consumer awareness.
Customer loyalty is important for all business enterprises.
All customers are prepared to accept apologies and settle the matter right away.
A mix-up over booking is quite common, so there is no reason to complaint.
Customers are always right therefore a restaurant cannot sue its customer.
People have the right to be noisy in a restaurant because they drink and enjoy
themselves.
If you are not satisfied with the quality of your food, you can get back the cost of
your meal.

10. Restaurants sue their customers who fail to appear in the restaurant in due time

for the booking.

104



10.

V. Translate into English using the vocabulary from the text:
XKanoObl moceTtuTenel ciydaroTcss J0BOJbHO 4acTo. Komy-To He HpaBuTCS ena
Wi oOCITy>KMBaHUE, a HEKOTOpPhIE€ KIUEHThl HE JIOBOJIbHBl CAHUTAPHBIM
COCTOSIHHEM 3aBEJICHUSI.
[Ipuunn ayst xano® ObIBa€T MHOTO, HO HMHOTJIA ATH JKaJloObI HE COBCEM
000CHOBaHBI, U TOTJIa PECTOPaH BIIpaBEe HE pearupoBaTh Ha HUX.
Jlist Toro, 4TtoOBl pazoOpaThCsi B CYTH NPOOJEMBbI, HYKHO BHHMMATEJIbHO
BBICITYIIIATh MMOCETUTEIS, MPOBEPUTH €r0 MH(POPMAIUIO U, €CITU HYXKHO, IPUHECTH
M3BUHEHUS.
CranmapTel OOCTYyXUBaHUS TIQJAlOT, OYEHb MHOTHE pPaOOTHUKH pecTopaHa
MaJOKBaTM(UIIMPOBAHHBI, Pa0OOTHMKOB HE XBaTaeT W BCE 3TO MPUBOAHUT K
MHOTOYHUCJICHHBIM Kaj00aM.
[ToTpeOutenu B HAIIM JHU HAMHOTO JIy4Ille OCBEJIOMJICHBI O CBOUX IIpaBax, U OHU
He OosiTca TpeOoBaTh ux cobmoaeHus. OJIHaKo, peCTOpaH TOXE BIpaBe MOJATh B
CyJZl Ha TIOCETUTEJIS, €CM OH HaHEC YyIiepO pemmyTaliy pecTopaHa WK MPHUBENT K
yOBITKaM.
[TocTosSIHCTBO TOCETUTENEH OYeHb BaXKHO Ui JI0OOTO pectopaHa. Ecmu miomu
KATYIOTCS ¥ UX MPETEH3WH YJIOBJICTBOPEHBI, OHU MPOJOJDKAIOT TOCeHIaTh CBOM
moOuMbIi pecTopad. Ho ecnu mepcoHa HE OKa3bIBaeT JOJKHOTO BHUMAaHUS
&Kayobam, JTFOIU MPOCTO MEPECTAIOT MOCEMIATh €TO.
[lyTanuna npu pe3epBUPOBAHUU CTOJIMKOB CIy4aeTCsl 4YacTo, HO MEHEKep
JOJDKEH TIPEMJIOKUTh TIOCETHTENIIM MECTa B TEUEHHE HEMPOIOKUTEILHOTO
BPEMEHU U U3BUHUTHCS 33 MPUUMHEHHBIE HEYI00CTBA.
[lo 3akoHy pecTopaH JOJKEH Npeajararh MHIY, MPUTOTOBICHHYIO TOJKHBIM
o0pa3oM M KauyecTBEHHOE OO0cCiyXHBaHHE. B IpPOTUBHOM ciydae, MOCETUTENIU
UMEIOT TpaBO MOTpPeOOBaTh KOMIICHCAIIUIO PACXOJI0B, CBSI3aHHBIX C IUIOXUM
KaueCTBOM €JIbl U OOCITYKHUBAHUSI.
Korna BbI 3aka3piBaeTe CTOJMUK, BB 3aKII0YaETe KOHTPAKT ¢ pecTopaHoM. Ecim Bb
ATOT KOHTPAKT HAPYIIWIN U HE MPHUIILIM, PECTOPaH HECeT YOBITKM U UMEET MPABO
MOJIaTh Ha BacC B CY/.

B kaxaoMm pecrtopaHe MOryT OBITh CBOM MOpAAKM U mpaBuia. llocerurenn
JOJKHBI O3HAKOMHUTBCSI C HUMHU W COONIOAaTh WX, WHA4Ye PECTOpaH BIIPaBe
MOTPOCHUTD MMOCETUTENICH TOKUHYTH 3aBECHHE.

V1. Complete the complaints with the words in the box. Use a dictionary to

help you.

a)
b)
c)
d)

missing e) cracked h) slow
busy f) noisy 1) broken
blunt g) rude J) draughty
dirty
e |’m sorry about the service this evening but we’re very
e Could you close the window, please? It’s a bit here.
e | can’t cut my steak with this knife. It’s
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They haven’t cleaned this place for years. It’s so

The service in this restaurant is so . We ordered an hour ago.
Be careful! The glass is and there are pieces everywhere.
Waiter, could you change my cup? It’s and | nearly cut my lip.
How can | eat my soup? My soup spoon is

This restaurant is very . The music too Ioud

The waiter’s so . He’s not polite at all.

VI1I. Choose the appropriate word:

1. Is everything to your ?

a) pleasure b) satisfaction C) taste

2. This cake is not enough.

a) salty b) underdone C) sweet

3. I'm there aren’t any more tables available.

a) apologize b) terribly c) afraid

4. It’s a bit cold here. Could we have another table? It’s too here.
a) noisy b) draughty c) dirty

5. This couscous is too for me.

a) spicy b) sparking ¢) medium-done

6. Sorry to keep you waiting. We are very busy this evening and we are
a) missing b) short-staffed C) rude

VI11. Match the complaints to the waiter’s answers.

1. This napkin is dirty. a) Certainly, Sir. I’'ll ask him to come as
2. The service is very slow. soon as possible.
3. This soup is cold. b) I’ll see to it personally that you’re served
4. It’s very draughty in here. as soon as possible.
5. This wine is corked. c) We’ll pay for it to be cleaned.
6. | want to speak to the manager. | d) I’ll ask the chef put it back on the grill.
7. There’s a soup stain on my |e) I’ll ask the chef to heat it up for you.
dress. f) 'l bring you another bottle

8. This steak is too rare. straightaway.

g) I’ll close the window for you.

h) I’ll bring you a clean one immediately.

IX. A letter of complaint.

The following extracts are from two different letters: a letter making a complaint and

a letter of reply, but they have got mixed up.
Put them in the right order to produce two correct letters.

1. When one of my guests arrived the waiter sat her at the wrong table. Later, the
same waiter split a few drops of red wine on another guest’s trousers. The final
embarrassment was when the waiter presented the bill to one of my guests instead

of me.
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2. As a token of our regret | enclose a voucher for an evening meal for two people
and hope to welcome you personally in the near future.

3. I’m writing to complaint about the service | recently received in your restaurant
while on a business trip.

4. Your sincerely
Pierre Lancel
Restaurant Manager

5. Dear Sir/Madam

6. | feel that this is not the professional service which | expect from a top restaurant
and | know that you will wish to ensure that it does not happen again.

7. Dear Mr. Strang

8. | had invited four clients to join me for lunch in your restaurant where | had
expected to receive the best service. Unfortunately, | have a number of
complaints.

9. Your faithfully
Raymond Strang
Sales Manager

10.1 am afraid that we were experiencing staffing problems during this period and
had an unexperienced waiter working in the restaurant. He has since left and we
are happy to say that we now have only fully qualified waiters serving our
customers.

11.1 was very sorry to read of the problems which you experienced in our restaurant
on your recent visit.

X. Read a story from «The Economist» about problems at McDonald’s,
translate it and give your viewpoint. Use a dictionary if necessary.

THE BIG MAC SUCCESSION*

Jim Cantalupo’s sudden death brought out the best in McDonald’s board.

At his first annual meeting as chief executive, Jim Cantalupo faced an angry
shareholder displaying photos of a filthy McDonald’s toilet and demanding action.

«We are going to take care or it», he pledged. And he did. His strategy of
ending the rapid expansion of the world’s biggest fast food company and refocusing
it on providing better meals in cleaner restaurants with improved service was starting
to produce encouraging results.

Then, on April 19", he suddenly died. The death of a leader at such a critical
time can ruin a company. But, thanks not least to Mr. Cantalupo, it will probably not
ruin McDonald’s. Mr. Cantalupo was a McDonald’s veteran. He joined the company
in 1974, as an accountant in its headquarters near Chicago. As head of international
operations, he presided over much of the globalization of the Big Bac: McDonald’s
now has more than 30,000 restaurants in 119 countries. Although promoted to
president, he was passes over for the top job* when Jack Greenberg was appointed
chief executive in 1998.
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Then McDonald’s began to stumble badly. Service levels came in for
increasing criticism*, sales began to fall and the company suffered its first quarterly
loss,. It also became embroiled* in the debate in the debate about obesity and the
role of fast food. McDonald’s was even sued by some parents for making their
children fat.

Mr. Greenberg put a recovery plan into action and vowed to stay on to execute
it, only to be forced out by worried investors. The board turned to Mr. Cantalupo,
who came out of retirement to take over as chairman and chief executive in 2003. Mr.
Cantalupo, who was 60, died of a suspected heart attack at a huge convention in
Orlando, Florida, for more than 12,000 employees, suppliers, owners and operators of
McDonald’s restaurants worldwide. It was the sort of big meet-the-troops event that
the affable Mr. Cantalupo enjoyed.

The speech that Mr. Cantalupo was due to give to welcome the delegates was
later given by Mr. Bell, who joined the McDonald’s empire, aged 15, he got a part-
time job in an outlet in a suburb of Sydney. So, he knows how to flip a burger.

The delegates were clearly saddened, but they gave Mr. Bell, the first non-
American to lead the company, a resounding reception. Mr. Cantalupo would have
approved.

So did Jeffrey Sonnenfeld, head of the Chief Executive Leadership institute at
Yale University.

«It was a board operating at its finest», says Mr. Sonnenfeld, author of «The
Hero’s Farewell», a book about the contentious job of selecting a new boss.

Concerning Mr. Cantalupo, the McDonald’s board has twice acted
impressively, he says. First, it acted decisively in reversing course and turning to Mr.
Cantalupo when thing went wrong. Second, it acted swiftly to execute a succession
plan that Mr. Cantalupo himself had put into place, even though he was expected to
remain in the job for several more years. Within six hours, Charlie Bell, a 43-year-old
Australian who had been appointed chief operating officer by Mr. Cantalupo and had
been working closely with him, was made chief executive.

Mr. Bell had been widely acknowledged as Mr. Cantalupo’s heir apparent™.

He still has to prove his worth. New menus, featuring smaller portions and
such healthier things as salads and bottled water, life reviving the company’s image.

But at the same time the company cannot afford to drive away its many fans of
burgers and fries. Simply getting them (fans) to come back more often could do
wonder for McDonald’s profit.

There are valuable lessons to be learnt from successful markets, such as
Australia and France — both places where Mr. Bell has worked. But there remains a
long way to go, and things could yet become extremely difficult.

Even planning well ahead and having a chosen successor ready and waiting, is
no guarantee that the successor will actually be a success.

(adapted from «The Economist»)

Notes:
succession, n — IMPEEMCTBCHHOCTE,; IIpaBO HACJICOJOBAaHUA
in succession to smb. — B kauecTBe ubero-110O0 MPeeMHUKA, HACIICHUKA
he was passed over for the top job — ero o6ormutu ¢ Ha3HaYeHHEM Ha TJIABHBIN ITOCT
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service levels came in for increasing criticism — ypoBeHb 00CayKHBaHHS [TOABEPrayics Bce Ooee
PE3KON KPUTHKE

to embroil — BryThIBaTh B HEMPUATHOCTH, CCOPUTH, BOBJIEKATh B CKAH/IaJ

heir — sacnennux

heir apparent — 6eccriopHbIif HacIIeqHUK

Question for discussion.

What did angry shareholders of McDonald’s complain about?

How did the company respond to this criticism?

What was Mr. Cantalupo’s contribution to the success of the company?
Why did he die? When did it happen?

Who was appointed chief executive within 6 hours of Mr. Cantalupo’s death?
What is his background?

Why was it possible to executive a succession plan so promptly?

What changes can bring more customers to McDonald’s restaurants?
Why is there a long way to go for the company?

. What do you think of the future prospects for McDonald’s?

10 Do you think the company will continue to expand? Why (not)?
11.How else can the company improve their business?

O E
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Speak about the operations of McDonald’s on the Russian market.
XI. Read a newspaper article, translate it and make a summary.

«BIG MAC TRISM FORTIONS AS WORRY ON WAISTLINES GROWS»
«The threats of more lawsuits was a factor behind McDonald’s menu changes».
McDonald’s and others are finding it improves their corporate health to offer

salads with their cheeseburgers, says Neil Buckley.

How about a salad instead of that burger? Oh yoghurt and fruit instead of that
fudge sundae*?

The menu boards of the world’s fast food faints are changing faster these days
than at any time since the industry was born in the 1950s.

McDonald’s, the world’s largest fast food chain, announced it would phase
out* the «super size» fries and drinks that have been blamed for supersizing
waistlines in America and much of the developed world. This week, it said it would
introduce main course salads across 16 European countries. The European salads are
similar to those that helped McDonald’s reverse falling sales in the US over the past
year.

But they were developed by a French chef and include such un-McDonald’s
ingredients as rocket, balsamic vinegar and sun-dried tomatoes.

Rising concerns about obesity and Health and related craze for Atkins-style
low-carbohydrate diets are undoubtedly playing a part in the changes.

Senior McDonald’s executives insist revamped menu was a response to
shifting consumer tastes, not lawsuits. Salads, they point out, were in the works long
before Samuel Hirsch, a New York lawyer, launched his obesity case.
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Executives say ending supersizing fits McDonald’s strategy of offering
«choices that support a balanced life-style». But McDonald’s also signaled a plan a
year ago to simplify its menu by removing some items. That makes life less complex
for kitchen staff, and creates room for new products. Five different sizes of French
fries will be reduced to three, says Mike Roberts, president of McDonald’s USA.

The affect on sales and profits, he adds, will be minimal. «There is a
misconception out there that supersize is a big part of our business», he says. «It’s
actually a very small part». But John Banzhaf, who acted as unofficial adviser on the
obesity lawsuit, insisted the «threat of even more lawsuit was an obvious factor»
behind McDonald’s menu changes.

Analysts say Wendy’s, the US number three burger chain, blazed the trail* for
McDonald’s. It introduced its Garden Sensations salads in 2001 — long before obesity
lawsuits were even talked about.

Burger King, the number two, has not made such bold forays into salads. But it
launched a dozen menu choices allowing diners to tailor their burgers to their
preferred diet: low-fat, low-carb, or calorie-conscious.

Yum Brands has also introduced healthier products into its three fast food
chains. Taco Bell has a «Fresco» range of 15 low-fat products; Pizza Hut offers a
«Fit’n Delicious» low-fat pizza; and KFC is introducing grilled chicken. Yet, a
research group that tracks* how Americans eat, is skeptical about how much eating
habits have changed. Consumptions of main-course salads in fast food restaurants
jumped 15%, but total salad orders in all restaurants rose only up to 1 percent.

The reason: consumers who like salad — especially women — are switching
from higher-priced restaurants to fast food joints.

Many US fast food chains introduced salads, but through salad bars, rather than
pre-packaged versions, in the late 1980s in response to worries over cholesterol and
heart disease.

They were popular for a while, but faded away* as US consumers drifted back
to the foods they like best: burgers and fries.

(adapted from «The Financial Times»)

Notes:
fudge sudae — cauBoYHOE MOpOKEHOE C PPYKTaAMH, CHPOIIOM, OpEXaMu
to phase out — yOpaTb, BIBECTH 3a Mpeeiibl, OTKA3aThCsl OT Yero-Tu00
to blaze the trail — npokiagsiBaTh KOpOTY, MyTH

to track, v — 30. OtcnexuBarb
fade away — coiiTu Ha HET, IOCTEIIEHHO UCYE3HYTh, YTACHYTh

Questions for discussion:

e Why are menu boards changing very fast these days?

What changes have been introduced?

How do senior executives explain the shift in strategy?

How did other big fast food chains react to the market requirements?
Why are analysts skeptical about these new trends?

Give you viewpoint on the issue of meeting consumers’ demands
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XI1. Render in English:

YTO XKEJIAET KIIMEHT

Jlajieko He KaXKAbli MOCETUTENb TOTOB YETKO BBIPA3UTh CBOU IOXKEIAHUS, TEM
HE MEHEE, MHOTUE PECTOPATOPhl XOPOIIO OCBEAOMIIEHBI O TOM, YTO HE HPAaBUTCA UX
KJIMeHTaM. BrosjHe MOHATHO, 4TO NMOMUMO €1bl U IUThS KJIMEHT CTPEMUTCS K
MPUOOPETEHUIO MOJOKUTEIBHBIX IMOLIUN.

Ecnu Obl Bce CBOAMIIOCH TOJNBKO K €€ U MUTHIO, TO MOTPEOHOCTU JIOAEH
MO>KHO ObLIO OBl BIIOJIHE YAOBJIETBOPUTH MPH 3HAUUTEIHLHO MEHBIINX pacxoaax. Tem
HE MEHEee BIIaJeNiel] JIaKe CaMOoro CKPOMHOI'O pecTopaHa MOKET IMOoIydarb Oosee
BBICOKYIO MTPUObLIb, C/IENIaB CBOE 3aBEACHNUE KaK MOXHO 00Jiee PUBJIEKATEIbHbIM.

B o0meM u nenom, Kaxablii HOCETUTENb CTPEMHUTCS K IOJYyYEHUIO €]Ibl
HOPMaJbHOIO KayecTBa M BHHUMATEIBHOIO OOCIY)XMBAHHS 3a PasyMHYIO LIEHY B
MIOMEIICHUH, B KOTOPOM MOXHO CBOOOJHO ABIIIATH U HENPUHYXIECHHO OEecen0BaTh
JpYT C IpyroM, He HampAras rojoca.

Ho Bce nmanexko He Tak mpocto. CTaHOBHUTCS Bce 0oJiee OYEBUIHBIM, UTO
MOSIBUJIOCH HOBOE MOKOJICHHE KJIMEHTOB, 000XKAIOUX IIYM M TpoXoT. Takue Jiroau
3aMOJHSAIOT 3aBEJEHUS, B KOTOPBIX MPUIMYHOTO 0OCITYKUBAaHUS HET U B IOMUHE, 3aTO
HApAT WYM U TOJIKy4ka. OHU MOKMHYT CaMblil YIOTHBIM pecTopaH, €CIM B HEM LApUT
TUIKHA. ['poXOoT rps3HON mocyabl, HEOPEKHO CBAIMBAEMOUN OOCIYroi, MpUBJIEKaeT
UX B TAKOU K€ MEpPE, B KAKOU APYTUX OTTAIKUBAET.

CyliiecTByeT Macca pecTOpaHOB, 3HAMEHHUTBIX CBOMMHU raMOyprepamu, YW,
NUporaMM M TIpoxXOoTOM. Bo MHOrmx pecropaHax 3BYYHT TpPOMKas My3blKa JIs
YCKOpPEHUsl «KIMEHTO00OpoTa». bosee TOro, HEKOTOpbIE PECTOpaHbl CHELHMATIBHO
IPOEKTUPYIOTCA TaKUM 00pa3zoM, 4ToObl B 3aje ObuIo 1mymMHO. HO 3TO, KOHEUHO,
3aBUCHUT OT JJUYHOI'O BKyCa BJIAJIEIIbLA.

Ho cymecTByroT Belld, KOTOpPbI€ OOBIYHO HE HPABATCA OOJIBIIMHCTBY
noceruteneir. [loxkanyii, 60JbIIe BCEro pa3apaXkaeT WX HU3IHUIIHSAS HABS3UHUBOCTD.
Hanpumep, M He HpaBHUTCS, KOrAa OPHUIIMAHT OpocaeT Ha CTOJ CUET, KOTOPBIH Y
Hero He npocwid. Haummydmein ¢opmoii 00IIeHHs] 00CITyXUBAIOIIEro NepCcoHaa C
KJIMEHTAaMH SIBJIIETCSI BOIIPOC, HE JKEJIAIOT JIM OHU Yero-HUuOyb ellle, 3aJaHHbIi B TO
BpeMs, KOrJa 3a CTOJMKOM HACTyINWJa sBHAs May3a. B 3TOT MOMEHT MOKHO TaKxXe
CIPOCUTH, HE MOAATh JU UM cueT. OTCYTCTBHE COOTBETCTBYIOIIETO OOCITYKUBaHHUS
MOJKET IOJIHOCTBIO IOTYyOUTh pecTopaH. MHorue oQUUIUaHThl OTIMYHEHIINM
0o0pa3oM NpOoSBISIOT ce0sl B IPUCYTCTBUM BIIaJIENbla U OCKOPOUTENBHO BEAYT ce0sl B
€ro OTCYTCTBHE.

PecTopaTop HuKOra HE JOJKEH OCTaBaThCsl OE3pa3MUHBIM K TOMY, YTO TOT
WIA MHOW KJIMEHT IepecTal Hocewmarh ero pecropad. OH JOMKEH OTHOCHUTHCA K
CBOMM IIOCETUTENISIM TaK, KaK €CJIM Obl OHU OBUIN €T0 JINYHBIMU APY3bSIMHU.

KoHeuHo, KOMMepUYeCKre MHTEpPEChl MMEIOT Ba)KHOE 3HAYEHHE, HO HE MEHee
BA)KHBI M YEJIOBEYECKMUE OTHOLIEHUS.

Jlaxxe B Melodax cieAyeT MpOSBIATH CBOKO OJIAr0oKelaTeabHOCTb, TAKUM
o0pa3oM BaM yAacTcs co3AaTh JUIsl HUX MOJ00ue ToMallHeld 00CTaHOBKU BHE JI0Ma.
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