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ВВЕДЕНИЕ.
Основная задача образования заключается в формировании творческой личности специалиста, способного к саморазвитию, самообразованию, инновационной деятельности. Решение этой задачи вряд ли возможно только путем передачи знаний в готовом виде от преподавателя к студенту. Необходимо перевести студента из пассивного потребителя знаний в активного их творца, умеющего сформулировать проблему, проанализировать пути ее решения, найти оптимальный результат и доказать его правильность. Следует признать, что самостоятельная работа студентов является не просто важной формой образовательного процесса, а должна стать его основой.

Внеаудиторная самостоятельная работа студентов – планируемая, учебная, учебно-исследовательская, научно-исследовательская работа студентов, выполняемая во внеаудиторное время по заданию и при руководстве преподавателя, но без его непосредственного присутствия. В соответствии с учебным планом на самостоятельную работу студентов отводится до 50% часов от общего количества занятий. В материалах для самостоятельной работы студентов представлен курс поддержки и совершенствования общеобразовательных, коммуникативных, информационных компетенций, достигнутых в основной школе, обеспечивающих практическое выполнение заданий (поиск, набор и обработка данных) и продуктивного плана.

Данные методические указания предназначены для организации внеаудиторной нагрузки студентов по специальности 43.0.01 Организация обслуживания в общественном питании в рамках освоения программы учебной дисциплины ОГСЭ.03 Иностранный язык. 

В соответствии с федеральным государственным образовательным стандартом в результате освоения дисциплины студент должен обладать общими компетенциями, включающими в себя способность:

ОК 1. Понимать сущность и социальную значимость своей будущей профессии, проявлять к ней устойчивый интерес.

ОК 2. Организовывать собственную деятельность, выбирать типовые методы и способы выполнения профессиональных задач, оценивать их эффективность и качество.

ОК 3. Принимать решения в стандартных и нестандартных ситуациях и нести за них ответственность.

ОК 4. Осуществлять поиск и использование информации, необходимой для эффективного выполнения профессиональных задач, профессионального и личностного развития.

ОК 5. Использовать информационно-коммуникационные технологии в профессиональной деятельности.

ОК 6. Работать в коллективе и в команде, эффективно общаться с коллегами, руководством, потребителями.

ОК 7. Брать на себя ответственность за работу членов команды (подчиненных), за результат выполнения заданий.

ОК 8. Самостоятельно определять задачи профессионального и личностного развития, заниматься самообразованием, осознанно планировать повышение квалификации.

ОК 9. Ориентироваться в условиях частой смены технологий в профессиональной деятельности.

ОК 10. Соблюдать действующее законодательство и обязательные требования нормативно-правовых документов, а также требования стандартов и иных нормативных документов

В результате освоения дисциплины обучающийся должен знать:

З1.лексический (1200 - 1400 лексических единиц) и грамматический минимум, необходимый для чтения и перевода (со словарем) иностранных текстов профессиональной направленности

В результате освоения дисциплины обучающийся должен уметь:

У1.общаться (устно и письменно) на иностранном языке на профессиональные и повседневные темы;

У2. переводить (со словарем) иностранные тексты профессиональной направленности;

У3. самостоятельно совершенствовать устную и письменную речь, пополнять словарный запас;

самостоятельно совершенствовать устную и письменную речь, пополнять словарный запас.

Самостоятельная работа проводится с целью:


систематизации и закрепления полученных теоретических знаний и практических умений у обучающихся;


углубления и расширения теоретических знаний;


развития познавательных способностей и активности обучающихся: творческой инициативы, ответственности и организованности;


формирования самостоятельности аналитического и логического мышления, способностей к саморазвитию, самосовершенствованию и самореализации;


развития исследовательских умений.

Выполнение самостоятельных работ способствует формированию необходимых умений, а также развитию качеств, необходимых в будущей трудовой деятельности, таких как умение анализировать и сравнивать, внимательность, аккуратность, точность и т.д.

Задания для самостоятельной внеаудиторной работы студентов:
	для овладения знаниями:
	для закрепления и систематизации знаний:
	для формирования умений:


	чтение текста (учебника, первоисточника, дополнительной литературы)
	работа с конспектом лекции 
	выполнение упражнений по образцу

	составление плана текста
	повторная работа над учебным материалом 
	выполнение упражнений

	конспектирование текста
	составление таблиц для систематизации учебного материала
	составление диалогических и монологических высказываний 

	использование аудио- и видеозаписей, компьютерной техники, Интернет им др.
	подготовка сообщений к выступлению на семинаре, конференции
	подготовка монологических высказываний

	создание фильмов, мультимедийных презентации.
	подготовка рефератов, докладов
	подготовка рефератов


ТЕМАТИЧЕСКИЙ ПЛАН
ОУД.02 Иностранный язык
	Наименование разделов
	Кол-во часов

	
	Теоретический материал
	Самостоятельная работа

	Введение 
	1
	0

	Тема 1. Деловой этикет
	8
	5

	Тема 2. Сфера обслуживания.
	11
	5

	Тема 3. Бронирование столика в ресторане
	6
	5

	Тема 4. Прием клиентов в ресторане
	7
	5

	Тема 5. Сервировка
	6
	5

	Тема 6. В баре
	8
	5

	Тема 7. Прием заказа на обед
	9
	5

	Тема 8. Размещение заказа на кухне ресторана
	11
	3

	Тема 9. Сервировка вин
	9
	3

	Тема 10. Подача закуски
	9
	3

	Тема 11. Подача основного блюда
	6
	3

	Тема 12. Методы решения конфликтов
	10
	5

	Тема 13. Подача десертов и напитков
	13
	5

	Тема 14. Оплата счета
	7
	4

	Тема 15. Контроль качества работы в ресторане
	13
	5

	Тема 16. Будни официантов. Требования к квалификации
	12
	6

	Тема 17. Стили обслуживания в организациях общественного питания
	12
	7

	Тема 18. Методы готовки. Национальные кухни
	9
	4

	ИТОГО
	166
	83


ЗАДАНИЯ ДЛЯ САМОСТОЯТЕЛЬНОЙ РАБОТЫ

Перечень самостоятельных работ

	№ п/п
	Тема работы и краткое содержание
	Количество часов

	Тема 1. Деловой этикет

	1. 
	Составить диалоги этикетного характера по темам «Официальное представление нового партнера директору фирмы», «Деловая встреча в ресторане».
	3

	2. 
	Выполнить упражнения на закрепление темы «Артикль», «Артикль с географическими названиями», «Названия национальностей, языков».
	2

	Тема 2. Сфера обслуживания.

	3. 
	Создать презентацию «Предприятия сферы обслуживания и их услуги».
	2

	4. 
	Составить деловое сопроводительное письмо к резюме (Cover letter) с самопрезентацией
	3

	Тема 3. Бронирование столика в ресторане

	5. 
	Составить и выучить диалог «Бронирование столика в ресторане»
	2

	6. 
	Составить презентацию по теме «Правила телефонного этикета для администратора ресторана
	3

	Тема 4. Прием клиентов в ресторане

	7. 
	Составить памятку из 10 правил поведения с гостем для официанта ресторана.
	2

	8. 
	Выполнить лексико-грамматические упражнения по темам: «Даты, числа», «Модальные глаголы»
	3

	Тема 5. Сервировка

	9. 
	Составить презентацию по теме «Правила сервировки стола»
	3

	10. 
	Выполнить лексические упражнения по теме «Приборы и посуда»
	2

	Тема 6. В баре

	11. 
	Выполнить упражнения по теме «Фразовые глаголы»
	3

	12. 
	Перевести инструкцию бармена
	2

	Тема 7. Прием заказа на обед

	13. 
	Перевести меню ресторана.
	2

	14. 
	Составить меню ресторана китайской кухни.
	3

	Тема 8. Размещение заказа на кухне ресторана

	15. 
	Составить рассказ- сравнение «Общее и различия в подаче блюд Англии и России» (объем 10 предложений)
	3

	Тема 9. Сервировка вин

	16. 
	Составить винную карту ресторана премиум-класса
	1

	17. 
	Выполнить тренировочные упражнения по теме «Простое прошедшее время»
	2

	Тема 10. Подача закуски

	18. 
	Выполнить языковые тренировочные упражнения по теме «Подача закуски», «Образование будущего времени».
	3

	Тема 11. Подача основного блюда

	19. 
	Перевести предложенные рецепты на английский язык
	3

	Тема 12. Методы решения конфликтов

	20. 
	Подготовить ответ на предложенную претензию
	3

	21. 
	Выполнить языковые тренировочные упражнения по темам «Причастие 2», «Времена группы Перфект»
	2

	Тема 13. Подача десертов и напитков

	22. 
	Подготовить презентацию нового ресторана
	5

	Тема 14. Оплата счета

	23. 
	Перевести текст «Способы оплаты» и выполнить задания к нему
	2

	24. 
	Выполнить языковые тренировочные упражнения по темам «Инфинитив», «Придаточные предложения»
	2

	Тема 15. Контроль качества работы в ресторане

	25. 
	Перевести текст «Системы контроля качества работы персонала» и выполнить задания к нему
	3

	26. 
	Составить список необходимой посуды и приборов для среднего ресторана 
	2

	Тема 16. Будни официантов. Требования к квалификации

	27. 
	Составить резюме для официанта или менеджера ресторана 
	3

	28. 
	Составить рассказ «Будни работника ресторана» из 10 предложений
	3

	Тема 17. Стили обслуживания в организациях общественного питания

	29. 
	Составить презентацию «Классификация ресторанов»
	3

	30. 
	Оформить рекламный буклет первоклассного ресторана
	2

	31. 
	Прочитать текст «Room-service» и выполнить задания к нему
	2

	Тема 18. Методы готовки. Национальные кухни

	32. 
	Составить презентацию «Необычные национальные кухни»
	2

	33. 
	Составить диалог-расспрос между посетителем ресторана и официантом по теме «Объяснение способа приготовления блюда»
	2

	
	Всего
	83


Виды заданий для самостоятельной работы

1. Для овладения знаниями: поиск информации в сети Интернета, выполнение упражнений, подготовка монологических, диалогических высказываний, перевод тексов, докладов, рефератов. 

2. Для закрепления и систематизации знаний: создание презентации в MS Power Point, буклета, тематического словаря, практических упражнений, составление диалогических и монологических высказываний.

Формы самостоятельной работы

1. Поиск информации в различных источниках и ее практическая обработка. 

2. Проектная и творческая работа. 

3. Выполнение упражнений, составление монологических и диалогических высказываний.

4. Перевод текстов, составление пересказов, выполнение упражнений.

Требования к оформлению самостоятельных работ и критерии их оценки
Самостоятельные работы выполняются на в отдельной тетради письменно.
Каждая самостоятельная работа выполняется отдельно, начиная с заголовка.
В работе обязательно должны содержаться:
· номер самостоятельной работы и наименование;
· ФИО студента, выполнившего работу;
· выполненное задание;
· выводы.
Выполнение самостоятельных работ по дисциплине ОГСЭ.03. Иностранный язык предполагает не только закрепление знаний и умений, полученных теоретико-практическим путем.
При оценивании самостоятельных работ учитываются:
· правильность выполнения задания;
· оформление работ в соответствии с требованиями;
· своевременность выполнения работ (в случае нарушения сроков сдачи работ, оценка может быть снижена);
· при выполнении заданий, носящих творческий характер, на оценку влияет неординарность подхода к решению поставленной задачи.
Требования к оформлению презентации
Требования к презентации
На первом слайде размещается: 

1) название презентации; 

2) автор: ФИО, группа, название учебного учреждения (соавторы указываются в алфавитном порядке);

3) год. 

На втором слайде указывается содержание работы, которое лучше оформить в виде гиперссылок (для интерактивности презентации). 

На последнем слайде указывается список используемой литературы в соответствии с требованиями, интернет-ресурсы указываются в последнюю очередь. 

	Оформление слайдов

	Стиль
	1) необходимо соблюдать единый стиль оформления; 

2) нужно избегать стилей, которые будут отвлекать от самой презентации; 

3) вспомогательная информация (управляющие кнопки) не должны 

преобладать над основной информацией (текст, рисунки) 

	Фон
	1) для фона выбираются более холодные тона (синий или зеленый) 



	Использование цвета 
	1) на одном слайде рекомендуется использовать не более трех цветов: один для фона, один для заголовков, один для текста;

2) для фона и текста используются контрастные цвета; 

особое внимание следует обратить на цвет гиперссылок (до и после использования) 

	Анимационные эффекты 
	1) нужно использовать возможности компьютерной анимации для представления информации на слайде;

2) не стоит злоупотреблять различными анимационными эффектами;

3) анимационные эффекты не должны отвлекать внимание от содержания информации на слайде

	Представление информации

	Содержание информации 
	1) следует использовать короткие слова и предложения; 

2) время глаголов должно быть везде одинаковым; 

3) следует использовать минимум предлогов, наречий, прилагательных; 

4) заголовки должны привлекать внимание аудитории 

	Расположение информации на странице 
	1) предпочтительно горизонтальное расположение информации; 

2) наиболее важная информация должна располагаться в центре экрана; 

если на слайде располагается картинка, надпись должна располагаться под ней

	Шрифты 
	1) для заголовков не менее 24; 

2) для остальной информации не менее 18; 

3) шрифты без засечек легче читать с большого расстояния; 

4) нельзя смешивать разные типы шрифтов в одной презентации; 

5) для выделения информации следует использовать жирный шрифт, курсив или подчеркивание того же типа; 

нельзя злоупотреблять прописными буквами (они читаются хуже, чем строчные)

	Способы выделения информации 
	Следует использовать: 

1) рамки, границы, заливку;

2) разные цвета шрифтов, штриховку, стрелки ;

рисунки, диаграммы, схемы для иллюстрации наиболее важных фактов

	Объем информации 
	1) не стоит заполнять один слайд слишком большим объемом информации: люди могут единовременно запомнить не более трех фактов, выводов, определений;

2) наибольшая эффективность достигается тогда, когда ключевые пункты отражаются по одному на каждом отдельном слайде

	Виды слайдов 
	Для обеспечения разнообразия следует использовать разные виды слайдов: с текстом, с таблицами, с диаграммами. 


Требования к созданию буклета:
1. Запустите программу MS Publisher. Слева в области задач выберите Публикации для печати > Буклеты.  Для работы потребуется вывести три панели: Стандартная, Форматирование, Объекты.
2. В правой области окна появятся макеты информационных буклетов. Их можно просмотреть, перемещая курсор с одного макета на другой. Для выбора один раз щелкните на понравившемся макете.
3. Буклет состоит из двух страниц, при тройном сложении одна из страниц является лицевой, другая – внутренней стороной буклета (смотри под рабочим полем номера страниц 1, 2).
4. Добавление текста. На буклете размечены области для текстов и картинок. Выделите и удалите информационный текст, затем вставьте либо наберите с клавиатуры нужный текст.
5. Картинки. Картинки тоже можно выделить и удалить, а на их место вставить другие. Картинки можно вставлять в любую область буклета, а не только в специально отведенные места.
Общие правила выполнения домашних письменных контрольных работ
1. Внимательно прочитайте задание

2. Определите, какой грамматический материал проверяется в данной работе, насколько уверенно вы им владеете.

3. Повторите теорию еще раз, сделайте необходимые пометки и выписки, запишите перевод незнакомых слов.

4. Приступайте к выполнению заданий:

a. Выполните задания в черновике, проверьте соответствие грамматики, правильность орфографии.
b. Упражнения записывайте в рабочую тетрадь в том порядке, в каком они представлены в задании.
c. Каждая фраза на английском языке должна сопровождаться переводом.
d. Стремитесь максимально аккуратно, без описок и исправлений оформить работу.
Рекомендации к оформлению официального письма
1) Адрес пишущего указывается в правом верхнем углу, включая почтовый код.
2) Под адресом после пропуска строки указывается дата.
3) Имя и адрес человека, которому адресовано письмо.
4) После пропуска строки, обращение, которое обычно начинается словом Dear
Например: Dear Sir, Dear Madam, Dear Mr. Brown,
5) Вводная часть, например, ссылка на объявление в газете:
With reference to your advertisement in… for…
6) Объяснение цели написания письма. Если это письмо с просьбой о принятии на работу. Следует указать каким опытом и знаниями обладает пишущий.
7) Приводятся дополнительные детали, которые могут заинтересовать работодателя, но эта часть не должна быть слишком длинной.
8) Фраза о желательности дальнейших контактов.
Например: I look forward to hearing from you.
9) Завершающая фраза.
Yours faithfully – если обращение Dear Sir/Madam
Yours sincerely – если обращение Dear Mr. Brown
10) Подпись автора.
Подпись должна быть читаема, и ниже ее рекомендуется расшифровать печатными буквами.
Рекомендации по написанию резюме
При трудоустройстве в международную компанию необходимо предоставить резюме на английском языке (resume или cv). К нему предъявляются те же требования, что и к резюме на русском либо украинском языке. Поэтому, если у Вас уже есть резюме на родном языке, необходимо лишь грамотно перевести на английский, при этом подкорректировав его под квалификационные требования желаемой должности.
Как и в резюме на русском языке, выделяют три вида резюме: хронологическое, функциональное и комбинированное.  Чтобы составить резюме на английском языке, необходимо всю информацию разбить на части.
Резюме, как правило, состоит из следующих блоков:
Heading (First Name, Surname, Date of birth, Address, Phone (Cellular phone, Home phone), E-mail) – шапка документа. Этот раздел резюме включает в себя: имя, фамилию, дату рождения, адрес проживания, контактные телефоны (мобильный, домашний), электронный адрес соискателя.
Objective – цель. В этом блоке указывается, как правило, должность, на которую претендует соискатель либо сфера, в которой он планирует развиваться.
Work Experience (Dates, Position, Title of company, City, Major Duties, Special Projects, Accomplishments). Данный раздел описывает опыт работы соискателя (период работы, должность, название компании, город, основные обязанности, проекты, достижения).
Education (Dates, Title of educational institution, Major, Degree). Это раздел содержит информацию об образовании соискателя (период учебы, название учебного заведения, специализация, звание/ученая степень). Также здесь можно упомянуть о дополнительном образовании: тренингах, курсах.
Honors (Title, Awarding Organization, Date(s)) – награды (название награды, организация, которая вручила, дата) – указывается по мере возможности.
Publications (Title and Type (Note, Article, etc.), Title of Publication (Journal, Book, etc.), Publisher, Date Published) – публикации в газете, журнале (тема публикации, тип – заметка, статья и т.п., в каком журнале или газете была опубликована, дата публикации) – указывается по мере возможности.
Special Skills (fluency in a foreign language, knowledge of a particular computer application) – профессиональные навыки (знание ПК, иностранных языков).
Personal Information – личная информация. В данном блоке можно указать свое хобби, семейное положение, личные качества и т.п.
References – рекомендации. Если имеется возможность предоставить рекомендации с предыдущего места работы или учебы, можно указать в конце резюме: «References are available upon request» (Рекомендации будут предоставлены по требованию).
В верхнем углу резюме на английском можно поместить фото соискателя.
Образец/шаблон  резюме (хронологическое)
… (First Name, Surname)
… (Address (Number of your house, Street, City, Region, Country))
… (Date of birth)
Cellular phone: …(Number), Home phone: … (Number)
E-mail: …
OBJECTIVE

      To obtain a position as …
                                                or
                                          Apply my skills as …
                                                or
                                          A career in …
WORK EXPERIENCE
… (Dates)               
      … (Position)



      … (Title of company)
      … (City)
      Type of business - …
      Major Duties:
      - …;
      - ….
      Accomplishments:
      - …;
      - ….
… (Dates)                         … (Position)



      … (Title of company)
      … (City)
      Type of business - …
      Major Duties:
      - …;
       - ….
EDUCATION

… (Dates)                        … (Title of educational institution, Major, Degree)        
… (Dates)                        … (Title of educational institution, Major, Degree)        
SKILLS                            Computer: … (Name of program)
                                          Languages: … (Native and foreign)
HONORS                         … (Title, Awarding Organization, Date(s))
PUBLICATIONS             … (Title and Type, Title of Publication, Publisher, Date Published)  
PERSONAL                      … (Hobby etc.)
INFORMATION
REFERENCES                 Available upon request
Критерии оценки работ
На критерии оценивания работ студентов влияют многие факторы. Ниже приведен перечень критериальных подходов для оценки различных форм самостоятельных работ.
Критерии оценки монологического высказывания
1) Четкость постановки цели (max 3 балла):
· нет цели;
· цель нечеткая;
· цель четко обозначена.
2) Качество монологического высказывания (max 5 баллов):
· говорящий зачитывает, но допускает лексические и грамматические ошибки;
· говорящий зачитывает, допуская минимум лексических и грамматических ошибок;
· говорящий рассказывает, но допускает лексические и грамматические ошибки;
· говорящий рассказывает, допуская минимум лексических и грамматических ошибок;
· говорящий рассказывает, допуская минимум лексических и грамматических ошибок, свободно отвечает на вопросы преподавателя и аудитории.
3) Четкость выводов, обобщающих высказывание (max 3 балла):
· выводы имеются, но они не доказаны;
·  выводы не четкие;
·  выводы полностью характеризуют работу.
4) Качество ответов на вопросы (max 3 балла):
· докладчик не может четко ответить на вопросы;
· не может ответить на большинство вопросов;
· отвечает на большинство вопросов.
5) Умение держаться перед аудиторией (max 3 балла)
ОЦЕНКА: «5»- 17- 14 баллов,
«4» - 13-9 баллов,
«3»  – 8-5 баллов,
«2» – менее 5 баллов
Критерии оценивания диалогических высказываний
1. Соответствие диалога теме (max 3 балла);
2. Глубина и полнота раскрытия темы (max 5 баллов);
3. Адекватность постановки вопросов и ответов на них (max 2 балла);
4. Логичность, связанность (max 2 балла);
5. Доказательность (max 2 балла);
6. Структурная упорядоченность (приветствие, основная часть, прощание) (max 3 балла);
7. Оформление (наличие плана и т. д.) (max 3 балла);
8. Отсутствие грамматических и лексических ошибок (max 5 баллов).
Оценка: 23 – 25 баллов – «5»;
18 – 22 баллов – «4»;
меньше 18 баллов – «3».
Критерии оценивания заданий (упражнений)
Оценка «5» ставится, если:
· работа выполнена полностью и в отведенные сроки;
· отсутствие грамматических и лексических ошибок;
· верно выполнены все задания;
· аккуратная запись.
Оценка «4» ставится, если:
· работа выполнена полностью;
· допущено минимум грамматических и лексических ошибок.
Оценка «3» ставится, если:
· работа выполнена  не полностью и не в отведенные сроки;
· присутствуют грамматические и лексические ошибки.
Оценка «2» ставится, если учащийся не выполнил ни одного задания верно или не предоставил работу
Самостоятельная работа № 1, 2
Тема 1. Деловой этикет. 
Задание 1: Составление диалогов этикетного характера по темам «Официальное представление нового партнера директору фирмы», «Деловая встреча в ресторане».

Форма выполнения задания: письменное, затем устное высказывание. 

Ход выполнения задания:
1.1 Прочитать и перевести предложенные диалоги:

[image: image1.emf]
[image: image2.emf]
1.2 Составить по приведенному образцу диалоги, учитывая, что ситуация изменилась.

Situation 1. Mr Samon Snooke (Sales manager) from Big Food Company (the USA) goes to a meeting at Sweets Inc. (Great Britain) He wants to discuss some conditions of a new contract. The secretary Ms Fork introduces Mr Snooke to the Head manager Mr. James Fox.
Situation 2. Mr Snooke and Mr. Fox have a meeting in the restaurant.
1.3 Выучить диалог и разыграть с партнером

Задание 2: Выполнить упражнения на закрепление темы «Артикль», «Артикль с географическими названиями», «Названия национальностей, языков».

Форма выполнения задания: письменно в тетради.

Ход выполнения задания
Повторите правила и выполните письменно следующие упражнения:

1.1 

[image: image3.emf]
1.2Вставьте артикль “the” вместо точек там, где это необходимо:

· … Andes are the mountains in … South America.
· … London is the capital of … United Kingdom.
· In summer lots of people prefer to go to … south.
· … Caribbean are situated to … southeast of … USA.
· … lake Baikal is the largest lake in the world.
· They plan to visit several countries during their vacation in … Europe: … France, … Italy, … Netherlands, … Spain.
· … Teide is the volcano on the largest island of … Canary Islands — … Tenerife.
· … Saint-Petersburg is considered to be the cultural capital of … Russian Federation.
· The channel between England and France is called … English Channel.
· … Lena leads to … Arctic Ocean.
· … Iberian Peninsula is divided between 3 states: … Portugal, … Spain and … Andorra.
· … Adriatic Sea separates … Italy from … Balkan Peninsula.
· … Sahara desert and … Kalahari desert are the largest deserts in … Africa.
· Ann had to cross … Atlantic Ocean to get from … Europe to … Argentine.
· Many rare and unusual animals live in … Australia.
· The northernmost point of … Russian Federation is … Cape Chelyuskin.
· … Mont Blanc is the mountain in … Europe between … France and … Italy.
· Nowadays some people prefer to spend winter in such hot countries as … Thailand.
· … Great Lakes consist of several lakes connected with each other: … Lake Superior, … Lake Michigan, … Lake Ontario, … Lake Huron and … Lake Erie.
· … Urals are very old mountains and are famous for their mineral resources.
1.3 Выберите слово, которое не вписывается в ряд и напиши почему?
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1The USA / Cuba / Saudi Arabia / Switzerland

They're all countries, except
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They're all countries, except
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They're all , except
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They're all countries, except
5 Spanish / English / Chinese / Taiwan
They're all , except

6 Mexico / Canada / Brazil / Spain
They're all countries, except
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They're all countries, except
8 Denmark / Dutch / Poland / Hungary
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Самостоятельная работа № 3,4
Тема 2. Сфера обслуживания.
Задание1. Используя программу Power Point и ресурсы сети Интернет, создать презентацию «Предприятия сферы обслуживания и их услуги». (Service companies and provided services)
Форма выполнения задания: компьютерная презентация
Ход выполнения задания:
Руководствуясь требованиями к презентации, составьте презентацию о различных предприятиях сферы услуг на английском языке. Необходимо привести примеры известных предприятий – лидеров этой сферы.
Use this scheme:
A more general classification of services based on the type of function that is provided through them can be as follows:
· Business services.
· Communication services.
· Construction and related engineering services.
· Distribution services.
· Educational services.
· Environmental services.
· Financial services.
· Health-related and social services.
· Tourism and travel-related services.
· Recreational, cultural, and sporting services.
· Transport services.
· Other services not included elsewhere.
Задание 2: Составить деловое сопроводительное письмо к резюме (Cover letter) с самопрезентацией
Форма выполнения задания: письменно
Ход выполнения задания:

1.1 Прочитай пример сопроводительного письма к резюме

Cover Letter for Waiter
Your Name
222 Every Road, Any Town, AA1 1BB
_________________________________________________
Mrs Jane Smith
ABC Company
All Streets
Any Town
YY1 1ZZ
(Date)
Dear Sir/Madam,
Application for the role of Waiter
I have recently seen your advert for the role of Waiter which you are looking for in your (where, restaurant/cafe etc) and I would be very interested to apply for this role.
I have worked in customer facing roles for many years now and enjoy providing good quality service to my customers. I make it my business to know everything I can about the menu, the daily specials and I like to be able to recommend dishes to my customers. I think it is very important to provide excellent service so that customers come back and remember their dining experience.
I feel that I have a confident nature, am happy to learn new skills and always like to ensure that I am busy and that everyone around me is working hard to achieve a pleasant experience for the customers. I am interested in food and enjoy finding out about new ingredients and like to ask questions to my Manager and the Chefs.
I have enclosed my CV for your consideration. Should you be interested in my skills, please do not hesitate to contact me and I will be happy to answer any questions that you may have.
Thank you for taking the time to read my letter and CV.
Yours sincerely
NAME SURNAME
1.2 Составь собственное письмо с целью трудоустройства в престижный ресторан твоего города

Самостоятельная работа № 5,6
Тема 3. Бронирование столика в ресторане
Задание 1: Составить и выучить диалог «Бронирование столика в ресторане».

Форма выполнения задания: письменно.

Ход выполнения задания:
1.1 Прочитать и перевести предложенный диалог:

- Hello. Pizzeria Tricolore. Can I help you?
- Hello. I would like to book a table, please.
- What day and what time do you want to come?
- Tomorrow evening at 7 p.m. Do you have any free tables?
- Yes, we do. We have a couple of tables available for tomorrow.  And how many people are there in your party?
- I hope there will be five or six of us.
- Would you like to reserve a private dining-room?
- No, thanks.
- OK. A table for six then. Would you like smoking or non-smoking?
- Non-smoking, please.
- Right. Can I get your name, sir?
- Bond. James Bond.
- Is there anything else I can do for you, Mr. Bond?
- Well, we have a couple of vegetarians in our group, but I don’t think that would be a problem, wouldn’t it?
- You’re right. We can offer a special vegetarian menu with a wide selection of food in our restaurant.
- Fine. That’s all I think.
- So you have a reservation for tomorrow at 7 p.m. If there’s anything else you need, you can let us know. Just phone the same number and ask for me. My name’s Helen.
- Sure. Thank you, Helen.
- Thank you for calling. See you tomorrow.
1.2 - Good bye!
1.3 Подготовить аналогичный диалог, изменив имена действующих персонажей и некоторые условия. 

Situation: The table should be booked for 5 person tonight for birthday party.
Задание 2: Составить презентацию по теме «Правила телефонного этикета для администратора ресторана.

Форма выполнения задания: письменно.

Ход выполнения задания: Прочитайте текст и, используя основную информацию, составьте презентацию в программе Power Point с количеством слайдов от 6 до 9.

Business telephone etiquette
Successful negotiations directly affect the number of successful transactions and satisfied customers in the offline and online businesses. After all, have you met such masters of telephone etiquette in business communication, which in a few seconds can place a person to him and influence his decision, regardless of distance?
Of course, such techniques should be studied constantly, but basic rules of conducting a business telephone conversation must be known to everyone who uses the phone for business.
Important rules of business telephone etiquette for outgoing calls
If you think that you have a wrong number, do not ask stupid questions , like “what is your number?” Or “it’s that is it …? ». It is better to redefine the number yourself and call back.
Do not forget to introduce yourself . For example, in response to a greeting on the other end of the wire, you should answer in the form of “welcome words, your company name, job title and surname. And only then go to the goal of the conversation.
As for the purpose of the conversation, it is desirable to clearly plan it in advance . You can use a graphical, textual or schematic conversation plan. You should see your tasks and the campaign of the conversation mark their execution, resolution or problems, which is also very important.
Do not delay the conversation. The average time should not be more than 3 minutes. If you can not keep within this interval, maybe you have thought out a plan for a conversation or the problem requires a personal meeting.
Never make calls early in the morning, at lunchtime or at the end of a day’s work.
If your telephone conversation has been interrupted due to a disconnection, should call you , because you called first.
If your call was not previously planned and you are calling an unexpected question, then according to the rules of a business telephone conversation, you need to ask if the partner has time to respond, and give an approximate time to solve your question. For example – “Hello, I’m so-and-so, I’m calling on this and that issue, it will take about … minutes, do you have any free time now?” If not, agree on another call or meeting.
After the conversation, do not forget to thank for the call or new information. Such a simple feature of a business telephone conversation makes the conversation complete and involves further cooperation.
Rules for the etiquette of telephone calls with incoming calls
Answer the phone call no later than 3 beeps – this is the etiquette of a business telephone conversation.
All materials should be at hand , and before you should be a general plan of conversation with predicted deviations. This will help to avoid unnecessary stress in the workplace and increase your competence in the eyes of clients and superiors.
Avoid parallel communication . With several calls, take them one at a time. Believe me, you will save your time and show interest in the offer of another person.
If the interlocutor expresses a negative opinion about your company, product or work – try to understand and take some of the responsibility for yourself. This will increase the confidence of the partner and possibly return your client.
Use an answering machine for non-working time or for a large number of calls. In the message, write down useful information for all clients, as well as the possibility of a return call at convenient working hours.
Basic telephone conversation mistakes – how to avoid them?
Wrong diction or negligent pronunciation makes understanding between two people difficult.Business telephone etiquette requires competent, legible and unhurried speech.
Foreign noise may be unpleasant to the interlocutor, who is difficult to imagine not only you, but also the environment. In this case, he can think about the lack of confidentiality of information, inattention to his problem or negative feedback about your firm from competitors. It is not worth portraying “boisterous activity” – a sufficiently careful and respectful attitude to the partner’s questions.
Excessive emotionality speaks of your lack of professionalism, and your mood may be misunderstood on the other end of the wire. It’s enough to answer with a little enthusiasm in your voice, preferably on a smile. Be sure to let us know that you are listening carefully, using “I understand, yes, perfectly, I agree.” If you do not understand, ask “did I understand you correctly?”, Repeating the client’s words. The basic rule of telephone etiquette is calm and sincere desire to help in the voice of the respondent.
Самостоятельная работа № 7, 8
Тема 4. Прием клиентов в ресторане
Задание 1: Составить памятку из 10 правил поведения с гостем для официанта ресторана.

Форма выполнения задания: письменно в тетради.
Ход выполнения задания: Прочитайте текст и составьте краткую памятку для официанта

Etiquette For Waiters

Restaurant owners require them to observe certain etiquette standards, regardless of the type of restaurant. A waiter's adherence to standards of good grooming, good taste and common courtesy plays a critical role in creating a positive dining experience.
Offer a sincere and friendly greeting when customers enter the restaurant or sit down at one of your tables. Introduce yourself and request customer permission to announce the day's specials. Take drink orders promptly and offer assistance with menu selections, if asked. Do not be overly friendly or too familiar. Use basic elements of courtesy, such as "please" and "thank you," and address patrons with respect.
Good grooming is essential when handling food and utensils. Most likely, the health department and your employer require you to have clean hands, trimmed nails and controlled hair. Wear clean, pressed and well-fitting clothing. Keep body piercings, tattoos and jewelry to a minimum as a sign of deference to your employer's diverse clientele. Do not chew gum or use inappropriate language.
Many restaurant owners believe that "the customer is always right." Even if a patron is rude, unreasonable or otherwise unpleasant, do not lose your cool or set aside your professional demeanor. Be respectful, allow him to express his frustration and avoid arguing or shifting blame. Instead, offer to rectify the problem immediately. Allow your manager to handle the situation if you are unable to calm the customer.
Circulate frequently through your assigned section of tables to observe how your customers are doing, but never stand over them as they eat. Refill empty glasses and bread baskets promptly. Stay alert to customers' efforts to get your attention. Watch for indications that they have finished their meal and offer dessert, coffee and the bill without delay.
Most restaurant owners agree that waiters should serve food from the customer's left side. Drinks, such as wine or coffee, should be poured from the right side. Tables should be cleared from the diner's right side, but only after you have asked her if she's finished her meal. Avoid reaching across customers to serve them. Warn diners when a serving dish is too hot and do not touch the food.
Задание 2: Выполнить лексико-грамматические упражнения по темам: «Даты, числа», «Модальные глаголы».

Форма выполнения задания: письменно в тетради.

Ход выполнения задания
Повторите правила и выполните письменно следующие упражнения:

1.1 Use the correct words for the (numbers in brackets). Write the cardinal or ordinal numbers in word forms into the gaps.
I have breakfast at ______ o'clock. (6)
My brother is in the _____ class. (6)
Today is the _______ of April. (10)
It costs only ______ pound. (36)
It takes _____ hours to get from London to Cairo by air. (5)
It's the ____ day of our holiday in Florida. (5)
He scored _________ goals in ______ games. (3)/(2)
1.2  Write the dates in English
22 – Nov 2013 → 
1 – Jan 1598 → 
12 – Jul 2018→ 
5 – Sep 1995→ 
21 – Mar 1106→ 
4 – Oct 1925→ 
2 – Apr 2004 - 
1.3 Choose the modal verb which, from your point of view, suits the situation better. 
· The cake (must, can, is) be almost ready now. – Are you sure? – Yes, practically.
· You (must, have to, should) put sausage, cucumber, onion, potatoes, eggs and sour cream to make the Russian salad tasty.
· (can, may, should) you have failed to put sugar and vinegar in the biscuit again? How (can, are able to, may) you be so careless?
· You (may, can, have to) take the fork, knife and plate. I don’t need it any more.
· The beefsteak (can’t, mustn’t, shouldn’t) be so raw and untasty. I’ve cooked it properly!
· (Should, shall, ought to) I buy a loaf of bread or some curds?
· No, you (can’t, mustn’t, shouldn’t) eat ice-cream in the street in winter.
· (shall, may, can) it be that the pork was spoiled?
· (could, must, will) you show me how to slice the cabbage and carrots for this soup.
· You (could, might, have to) have cooked lunch before our arrival.
· You’ve overfried the potatoes. You (should, could, might) be more accurate about cooking.
· Don’t put too much salt in the dough. We (can, may, might) spoil everything.
· (can, may, should) it be that the child has eaten so much candies?
· Don’t you know that one (can’t, mustn’t, needn’t) eat milk and cucumbers?
Самостоятельная работа № 9, 10
Тема 5. Сервировка
Задание 1: Составить презентацию по теме «Правила сервировки стола в ресторане».

Форма выполнения задания: презентация.

Ход выполнения задания: 
Руководствуясь требованиями к презентации, составьте презентацию «Правила сервировки стола в ресторане» (Laying a table in a restaurant) на английском языке. Необходимо привести не только названия видов посуды, но их назначение, виды сервировки в зависимости от ситуации.

Задание 2: Выполнить лексические упражнения по теме «Приборы и посуда»

Форма выполнения задания: письменно в тетради.

Ход выполнения задания
Рассмотрите картинку, выпишите и переведите новые слова, сделайте подписи к рисунку, выполните письменно упражнение под картинкой:
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cup
Fork

Sloss

knife

Nopkin
Placemat

Plate

Salt and pepper
Saucer

Spoon

Complete the sentences using the right preposition. (in, under., over, between. )

The plate is the bowl.
The fork is the plate.

The fork is the spoon and the plate.
The salt and pepper are the plate.
The spoon is ‘the napkin.

The napkin is the spoon and the knife.
The glass is ‘the placemat.
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Describe the picture
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Самостоятельная работа № 11,12
Тема 6. В баре
Задание 1: Выполнить упражнения по теме «Фразовые глаголы»

Форма выполнения задания: письменно в тетради

Ход выполнения задания:
Повторите правила и выполните предложенные упражнения. 

1.1 Выберите подходящий по смыслу вариант предлога.

· There is a tradition in Russia – to pick (up, on, off) garbage and collect old leaves in spring to make lawns and streets clean.

· “Please, turn (on, off, around) very slowly, so that I could take a good look at you.”

· I was looking (after, for, of) my keys for half an hour in the morning.

· He had to sit (up, down, on) to have a better view of a picture.

· Their car has broken (down, off, up) so that they had to take a taxi.

· “These are the shoes that I’ve been looking for! I need to try them (of, in, on) immediately!”

· He felt nervous to come (on, in, out) and see what was behind the door.

· She wanted to find (up, out, in) the truth about her friend as soon as possible.

· The lecture was called (off, of, after) and students went to the nearest café.

· Everyone knows that it is not easy to bring (for, of, up) children nowadays.

· “Hey, come (in, after, on), or we are going to be late!”

· If you give (up, off, in) now, there is no way back.

· They walked (out, in, away) without looking back.

· Everyone stood (on, down, up) to meet the president of a company.

· To run (after, for, away) from problems is not the best way to solve them.

· I decided to carry (up, for, on) with my studying.

· “Hold (on, of, in) a minute, I’ll ask him to come here.”

· He had to get (in, for, up) very quickly in the morning not to be late for the meeting.

· Please, turn (off, up, on) the light, it’s too dark already, and turn (on, off, in) TV, let’s talk.

· If you are sure that you are right – then go (on, after, for) talking.

1.2  Вставь пропущенные предлоги
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Different guests have different needs and tastes. There are few reasons behind
choosing room service:
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Задание 2: Перевести инструкцию бармена.

Форма выполнения задания: письменно в тетради

JOB DESCRIPTION FOR BARMAN / BARTENDER 

POSITION TITLE: Barman / Bartender

REPORTS TO: Restaurant Manager / F&B Manager 

POSITION SUMMARY:

Bartenders will be responsible to prepare and serve drinks to customers. able to mix and match ingredients in order to create classic and innovative drinks in accordance with customers’ needs and expectations. The purpose of this position is to interact with the hotel guests and ensure they have a great experience at the BAR or lounge.

Bartenders should maintain positive guest interactions while accurately mixing and serving beverages to guests and servers in a friendly and efficient manner.

DUTIES AND RESPONSIBILITIES:

Interact with customers, take orders for drinks and snacks.

Plan and present bar menu.

Serve snacks and drinks to the customer.

Check identification of the guest to make sure they meet age requirements for purchase of alcohol and tobacco products.

Mix ingredients to prepare cocktails and other drinks.

Mix drinks, cocktails and other bar beverages as ordered and in compliance with hotel standard drink recipes.

Prepare alcohol or non-alcohol beverages.

Service Wine and Beer to guests.

Arrange bottles and glasses to make attractive displays.

Assess customers’ needs and preferences and make recommendations

Ability to Sell or influence others for up selling and suggestive selling.

Provide recommendations and suggestions to guest for choosing Drinks and Snacks.

Serve customers in a friendly and helpful manner.

Keep the bar counter and work area neat and clean at all times.

Provide guidance to guests on resort activities, dining options and general resort and Regional information.

Determine when a customer has had too much alcohol and if required refusing any further serving on a polite way.

Demonstrate a thorough knowledge of food and beverage products, menus and Promotions

Handle and move objects, such as glasses and bottles, using hands and arms.

Clean up after customers and clean work area.

Clear ashtrays as and when required.

Wash glassware and utensils after each use.

Maintain a clean working area by sweeping, vacuuming, dusting, cleaning of glass doors and windows, etc. if required.

Perform physical activities such as lifting and stooping.

Maintain liquor inventory and consumption.

Collect payment for drinks served and balance all receipts.

Handle an assigned house bank and follow all cash handling procedures as per hotel standard.

Prepare inventory or purchase requisitions as needed to replenish supplies.

Ensure that the assigned bar area is fully equipped with tools and products needed for Mixing beverages and serving guests. 

Stay guest focused and nurture an excellent guest experience

Comply with all food and beverage regulations

Perform Other duties as and when assigned by the hotel management.

PREREQUISITES:

Must be able to communicate in English writing and speaking and other languages are advantages. Good personality and Positive interpersonal skills required.

Самостоятельная работа № 13,14
Тема 7. Прием заказа на обед
Задание 1: Перевести меню ресторана.
Форма выполнения задания: письменно в тетради. 

Ход выполнения задания: Переведите предложенное меню и ответьте на вопросы:

1. What cuisine is introduced in menu?
2. What are specials of this restaurant?
3. What dishes would you like to try? Why?
4. What dishes would you recommend for children?
5.How much does the average dinner cost for visitors?
6. What advantages and disadvantages of this restaurant can you name?


[image: image7]
Задание 2: Составить меню ресторана китайской кухни.

Форма выполнения задания: мини-проект, письменно в тетради или в форме презентации.

Ход выполнения работы: Изучите особенности китайской кухни, используя ресурсы сети Интернет, и разработайте подробное меню ресторана на английском.

Самостоятельная работа № 15
Тема 8. Размещение заказа на кухне ресторана
Задание: Составить рассказ- сравнение «Общее и различия в подаче блюд Англии и России» (объем 10 предложений)

Форма выполнения задания: письменное монологическое высказывание. 

Ход выполнения задания: Переведите предложенные тексты, затем заполните таблицу, выделив общее и различия. Затем составьте рассказ об особенностях подачи блюд в Англии и России
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English service is characterized by the following features with their pros and cons.

« In English service, the foods and beverages items are brought to the host or
hostess first who then pass them down to the nearest gusts and these passing
continue until F&B items are reached to the appropriate guests. This service
procedure is done by the help of only one server.

+ English service recognized by a great deal of showmanship for a special occasion.

+ English service is less labor-intensive and quicker than Russian service.

+ Sometimes due to the nature of service procedures, this service can be very time-
consuming.
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= who serves a portion of the meat or main entrée on a plate and passes it to the
nearby guests to transfer it to the hostess.

If the dish requires carving then it is done by the host and then passed to the
hostess for adding vegetables and other foods and passing continues until it
reaches to the proper guest. Sometimes, the service associates also serve the foods
after the host and hostesses have finished their respective job. Dessert is also
served following this standard.

All sauces, side dishes and vegetables are served on the table to be passed by the
guests among themselves.

The waiter/waitress pours the ice water and places butter or margarine on the

table. Bread may not be served if it is not required or ordered.

- Soup is served either by the server on individual bowls or cups, or by the host in a
tureen. Host or hostess passes it to the nearby guests and the process continues

until the last guests served. Salads are also served in this manner. Cream and

sugar are passed to the guests so that they may take their own.

In such cases the host gets the last plate but no one eats until the host starts.

- Sometimes the host or hostess also keeps the first plate and sets it down next to

him or her.

+ Soiled dishes are carried on small tables or stands on which food was served. E
o Servers may also remove these by keeping them on a table or buffet in the dining n .
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The key features of Russian service which make it distinct style of service are given
Delow:

w + This service is followed specially in the best international restaurants and hotels,
mostly in banquet operation where selection of foods are same for all guests.

In Russian service, servers place all food items on silver platters attractively when
all food preparation is done in the kitchen and present the platter to guests for
> approvals, and serves the food from the left side. Only dishing and presentation
are made on the table.

Unlike French service, this service required only one server and less labor-

intensive and considered as faster service.
Russian service does not necessitate any extra space for special equipment (ex-gu

“eridon) and it is an inexpensive service.
) The manager is usually responsible for controlling labor and product costs.

® + In Russian service, the server always have to make sure that the food presentation
remains good till he serves the last guest.

Highly skilled or experienced and professionally trained staff members are to be

assigned for serving Russian service.
+ Though Russian service requires less space, but can be perfect for seated service

of large groups who are eating the same meal. E
Portions of foods are picked up from Russian Service.
Russian service utilizes the use of heavy silver serviceware and larger numbers of
platters while serving to the guests. n
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B The table setting procedures for Russian service is similar to the table setting
procedures of French service except this service is little bit informal and flexible
comparing to the French service.

Bread and butter plates, ashtray and water glasses are often placed at the table if it is

[u} @ required. However, finger bowls are not typically served in Russian service or unless

the situation demands.
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the guests.

The server carry soups and sauces in tureens or in small, individual bowls and

place them on the table. Portioning of the soup is done with a ladle into the soup

bowl.

After placing the heated plates from the right side according to the clockwise

direction, the servers bring the platters of food from the kitchen and introduce

food to the guest standing to left side of each guest by holding the platters using

left hand.

> The servers dish up the desired portion on the guest’s plate using a large spoon
and fork from the right hand side of the guests following the clockwise direction.
In Russian service a servers use the spoon to serve vegetables and other items as

£

per guidance.
B8 The servers have to be skilled in balancing the items on the platters since they
have to serve food to the guests from the platters standing beside each guest even
sometimes keeping the foods only on the palm.
After serving the guests, the servers return back to the remaining food to the
kitchen.
Hot food is to be served hot and cold food is to be served cold. The servers have to
take some necessary precautions especially when serving hot foods so as to avoid

i}

any accidents while serving the guests.
+ At the end of the meal, coffee is served with cups and saucers and poured for E
guests. Cream and sugar will be added if guest asks for them.
+ After guests have finished all their dishes, the servers clear the soiled dishes from n .
A

the table as per standard.
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Самостоятельная работа № 16,17
Тема 9. Сервировка вин
Задание 1: Составить винную карту ресторана премиум-класса

Форма выполнения задания: проект. 

Ход выполнения задания: Используя образцы винных карт ресторанов из сети Интернет и словарь, составь свой собственный вариант. Охарактеризуй особенности подачи вин и напитков в карте.

Задание 2: Выполнить тренировочные упражнения по теме «Простое прошедшее время»

Форма выполнения задания: письменно в тетради

Ход выполнения задания:
Повторите правила и выполните предложенные упражнения.

2.1 Заполни пропуски, поставив глагол в форму Простого прошедшего времени

Last night, George ________ (to be) in the restaurant with Clara, Charlie and Katherine. After dinner, George _________ (announce) his engagement to Clara. George ______ (stand) next to Clara. He ______ (raise) his glass. He ______ (announce) the engagement to the friends. He _______ (look) very happy!
Clara _____ (to be) also in the restaurant. She ______ (sit) at the table next to George. She ____ (smile) when he ______ (announce) the engagement. She ______ (show) her friends her ring. It ______ (to be) very beautiful. Clara also _____ (look) very happy!
Charlie and Katherine also _________ (sit) at the table. They _____ (to be) excited for their friends. Charlie _____ (congratulate) George and Clara. He _____ (shake) George’s hand. Katharine _____ (look) at Clara’s ring. She ____ (to be) happy for George and Clara.
2.2 Задай общий вопрос, вопрос с вопросительным словом и вопрос-уточнение к каждому предложению из текста 2.1 в простом прошедшем времени.

Пример: Amanda washed the dishes.
Did Amanda wash the dishes? - общий вопрос
What did Amanda wash? - вопрос с вопросительным словом

Amanda washed the dishes, didn’t she? - уточняющий вопрос
Самостоятельная работа № 18
Тема 10. Подача закуски
Задание 1: Выполнить языковые тренировочные упражнения по теме «Подача закуски», «Образование будущего времени».

Форма выполнения задания: письменно в тетради

Ход выполнения задания:
Повторите правила и выполните предложенные упражнения.
1.1 Вставь нужную форму глагола в будущем времени.

· The train __________ (to arrive) at 12:30.

· We __________ (to have) dinner at a seaside restaurant on Sunday.

· It __________(to snow) in Brighton tomorrow evening.

· On Friday at 8 o’clock I __________ (to meet) my friend.

· Paul __________ (to fly) to London on Monday morning.

· Wait! I __________ (to drive) you to the station.

· The English lesson __________ (to start) at 8:45.

· Are you still writing your essay? If you __________ (to finish) by 4pm, we can go for a walk.

· I __________ (to see) my mother in April.

· Look at the clouds – it __________ (to rain) in a few minutes.

· When they __________ (to get) married in March, they __________ (to be) together for six years.

· You’re carrying too much. I __________ (to open) the door for you.

· Do you think the teacher __________ (to mark) our homework by Monday morning?

· When I __________ (to see) you tomorrow, I __________ (show) you my new book.

· After you __________ (to take) a nap, you __________ (to feel) a lot better

· I’m sorry but you need to stay in the office until you __________ (to finish) your work.

· I __________ (to buy) the cigarettes from the corner shop when it __________ (to open).

· I __________ (to let) you know the second the builders __________ (to finish) decorating.

· Before we __________ (to start) our lesson, we __________ (to have) a review.

· We __________ (to wait) in the shelter until the bus __________ (to come).

· I’m very sorry Dr. Jones __________ (not be) back in the clinic until 2pm.

· This summer, I __________ (to live) in Brighton for four years.

· I don’t think you __________ (to have) any problems when you land in Boston.

· The baby should be due soon, next week she __________ (to be) pregnant for nine months.

· By the time we get home, they __________ (to play) football for 30 minutes.

· In  three years I __________ (to live) in a different country.

· When you __________ (to get) off the train, I __________ (to wait) for you by the ticket machine.

· __________ (to take) your children with you to France?

· This time next week I __________ (ski) in Switzerland!

· Now I __________ (to check) my answers.

1.2 Замени подчеркнутые слова синонимом
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1.3 Реши кроссворд

[image: image21.png]e.g. At a restaurant people usually order a light dish to begin with and then the main course.

1. The person who invited the others, ordered two bottles of red wine.

2. The waitress looked a second time at her food order to make sure it was correct.
3. She called out the name of the meal as she served it to the guest.

4. The guest covered ber glass to show that she did not want more wine.

5. She poured some wine into the half-empty glasses on the table.
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Самостоятельная работа № 19
Тема 11. Подача основного блюда
Задание: Перевести предложенные рецепты на английский язык и выполнить задания

Форма выполнения задания: выполнение упражнений. 

1.1 Turkey crown with roast garlic & pancetta

Ingredients

2-2½ kg/4lb 8oz-5lb 8oz turkey crown olive oil

about 10 thin slices streaky bacon or pancetta

small rosemary sprigs

1 large onion, cut into 8 wedges

For the stuffing

4 tbsp olive oil, plus extra to drizzle

2 medium onions, chopped

3 garlic cloves, finely chopped

50g pine nut

85g grated parmesan

6-8 slices pancetta, chopped

1 small loaf ciabatta, to give 280g/10oz breadcrumbs

4 tbsp flat-leaf parsley, chopped

1 tbsp rosemary, finely chopped

zest 1 lemon, finely grated

2 eggs, beaten

For the garlic

3 whole bulbs garlic, halved horizontally

1 lemon, cut into 6 wedges

For the gravy

4 tsp plain flour

175ml medium-sweet marsala

850ml turkey or chicken stock

1. Heat oven to 190C/170C fan/gas 5. Rinse the turkey then pat dry with kitchen paper. Weigh it to calculate the cooking time, allowing 20 mins per kg, plus 70 mins (or 90 mins when roasting a crown over 4kg). Sit the turkey on a board, very lightly rub all over with olive oil and season with pepper. Lay the pancetta or streaky bacon over the top of the turkey, slightly overlapping to cover it. Tuck the slices under the bird to secure at the bottom. Insert small rosemary sprigs haphazardly between the slices. Season with pepper. Tie the crown across in 2-3 places with butcher’s string, to hold the shape together. Put the onion wedges in the middle of a large roasting tin and sit the crown on top. Cover the turkey with a loose tent of foil, then roast following your calculated time.

2. Make the stuffing. Heat 3 tbsp of the oil in a large frying pan. Tip in the onions and garlic, and fry for 5-8 mins until softened and starting to turn golden. Push the onions to one side of the pan, then add the pine nuts and continue to fry for 1 min more, stirring the nuts until golden. Remove from the heat and cool slightly. Stir in the remaining oil, all but a small handful of the Parmesan and the remaining stuffing ingredients. Season with salt and pepper. Loosely spoon stuffing mixture (don’t pack it down) into an oiled ovenproof dish, drizzle with a little extra olive oil, sprinkle with remaining Parmesan, then lay a sheet of baking parchment on top. Set aside. Can be made 1 day ahead and chilled.
3. Thirty mins before the end of the cooking time, remove the turkey and increase oven to 200C/180C fan/gas 6. If you are roasting potatoes put them in now. Roast the garlic. Remove the foil, place the garlic halves and lemon wedges around the turkey, then baste them and the turkey with the cooking juices. Return the tin to the oven and continue to roast for the final 30 mins. To test if cooked, pierce the fattest part of the crown with a skewer – the juices should run clear, not pink. If they are pink, continue to roast, checking at 10 min intervals.
4. Remove the turkey, garlic and lemon from the oven, transfer to a warm serving platter and rest, covered loosely with foil, for 30 mins before carving. Meanwhile, increase oven to 220C/200C fan/gas 7. Put the stuffing in the oven and bake for 20 mins, then remove the paper and bake for a further 5 mins until the stuffing is golden.
5. Make the gravy. Pour off any excess fat from the roasting tin but leave the juices and onions. Stir all the sticky bits from the bottom of the tin into the juices. Set tin over a medium heat, add the flour and cook, stirring continuously, for 2 mins. Pour in the Marsala and simmer for 2 mins. Pour in the stock, bring to the boil, then simmer for 5-10 mins or until reduced to your liking. Season with pepper if needed. Strain the gravy into a pan, warm through, then pour into a jug. Serve the turkey garnished with rosemary sprigs, surrounded with the roasted garlic and lemon, and accompanied by the gravy and stuffing.
1.2 Составь собственный рецепт коктейля, выполнив упражнения
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10.

12,

. The paper that is stuck on a wine bottle.

. You put this under a glass to protect the table.
. This person mixes drinks.

. Any item of food used to prepare a dish.

. You remove this when you open a wine bottle.
. You suggest something tasty on the menu.

. You use this to eat with.

. This is also called a booking.

. A general word for hot or cold drinks.

Another word for starter

[in USA, the main course].

. An alcoholic drink before dinner.

You stir your drink with this.





Самостоятельная работа № 20,21
Тема 12. Методы решения конфликтов
Задание 1: Подготовить ответ на предложенную претензию

Форма выполнения задания: официальное письмо. 

Ход выполнения задания: Переведи претензию и используя правила составления официального письма составь ответ на претензию.

To:

Mr. Srilan jain

General Manager

Saffron Restaurant

New York

11th January, 2012

Ref: Sub-standard Food

Dear Mr. Jain,

I visited with my family to your Saffron restaurant on 16th January to celebrate my son’s birthday. Unfortunately, the sub-standard food quality in your restaurant really dampened our spirits.

The dinner started off in a very disappointing way when we were served some tasteless lukewarm fluid which was passed off as Sweet-corn soup.  The starters we ordered were dripping with oil, though we had specifically requested for fat-free food.

The Main Course tasted equally bad. Though we had ordered an assortment of vegetarian as well as non-vegetarian platters, and they all seemed to taste the same.

The only redeeming feature was the well-mannered Service that evening and the friendly manner in which your waiters patiently heard our numerous complaints.

I hope in future the quality of your food is able to match up to the quality of your service.

Best Wishes,

Emily Swan

Задание 2: Выполнить языковые тренировочные упражнения по темам «Причастие 2», «Времена группы Перфект»

Форма выполнения задания: письменно в тетради

Ход выполнения задания:
Повторите правила и выполните предложенные упражнения.

2.1 Поставь глаголы в скобках в Past Simple или в Present Perfect
[image: image23.png]Use the following words to help you writ the process.
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2.2 Ответьте на вопросы употребляя Future Perfect


[image: image8]
2.3 Дополните предложения, употребляя Past Perfect
[image: image24.png]L. She helped me to lay the table for the party. 2. To live is to work
«and to study. 3. The text to be read at home is not difficult. 4. To read is
to know a lot. 5. Mother told him not to go out that day. 6. He went to
London to learn English. 7. We stopped for a minute to rest. 8. She is the
only woman to understand me. 9. This dish is easy to cook. 10. There’s
nothing to do. 11. You have a lot of work to do. 12. The tea is too hot to
drink. 13. He is clever enough to understand the situation. 14. Children
need friends to play with. 15. He entered the Culinary school to become
a catering specialist.




2.4 Переведи предложения


[image: image9]
Самостоятельная работа № 22
Тема 13. Подача десертов и напитков
Задание: Подготовить презентацию нового ресторана
Форма выполнения задания: презентация.

Ход выполнения задания: Повторив слова по темам 11, 12, 13 составь презентацию нового ресторана, руководствуясь планом: 1. Name of restaurant and its cuisine; 2. Design of restaurant; 3. Restaurant staff 4. Specials of restaurant 5. Services
Самостоятельная работа № 23, 24
Тема 14. Оплата счета
Задание 1:. Перевести текст «Способы оплаты» и выполнить задания к нему

Форма выполнения задания: выполнение упражнения. 

1. Text
Future of restaurant payment processing.
Long gone are the days of exchanging cash for services. It’s 2018, and there are a variety of entirely digital ways to pay for everything from haircuts to dinner and drinks. It can be hard to navigate the quickly evolving world of restaurant payment processing, but restaurateurs have to keep up in order to keep their business current. For restaurant owners who are looking to have a thumb on the pulse of where the future of restaurant payment processing might be headed, your best bet is to stay on top of the elements covered here: credit cards, app-based payment processing, the role of cryptocurrency, and automation.
The State of Credit Card Payments
You know those little chips that started showing up on credit cards a couple of years ago? They’re not a passing fad—they’re here to stay for the foreseeable future.
What Is EMV?
Credit card chips are called EMV chips, which stands for Europay, MasterCard, and Visa because these are the three companies that got together to launch the transition to chips in the first place.
Is EMV Compliance Required by Law?
No, your business is not required by law to accept credit card chip payment. There were a couple of compliance dates set which told merchants when they were supposed to be able to accept EMV payment, but it is a common misconception that those dates are tied to law. They aren’t. Europay, Mastercard, and Visa set compliance dates in order to penalize their non-compliant merchants after a certain time.
While there is nothing set in stone to say that it’s the EMV way or the highway, chances are that chip-based credit card payments will eventually be the only option—it’s just not clear when that day will be.
The thing that stays the same regardless of whether you’re swiping magnetic strips or dipping chips is the fact that you’ll be paying to process credit cards. About 81% of all of the money spent at full-service restaurants in the U.S. comes through cards and other digital means. Figuring out what that’s going to cost you as a restaurant owner can be a hassle since restaurant credit card processing fees are different for every card and payment method you accept.
Contactless Payment Methods
Speaking of other digital means of payment, another element to keep your eye on when dissecting what the future of restaurant payment processing might look like are contactless payment methods.
What Is Contactless Payment?
Contactless payment methods are mobile payment apps like Android Pay, Apple Pay, Google Wallet, and more. These kinds of payments are called near-field communications, or NFC for short, because they transfer data between two machines that don’t actually touch. Instead, customers do something like wave their cell phone over a pad designed to read it.
In 2017, the research firm Forrester predicted that NFC payments would reach $142 billion by 2019, but the expectation has now shifted to $2.85 trillion by 2020.
Cryptocurrency and Restaurant Payment Processing
Cryptocurrency is one of the most cutting-edge payment methods today. This being said, most cryptocurrencies are not designed for point-of-sale, so it remains unclear if they will play a role in the future of restaurant payment processing.
What Is Cryptocurrency?
Cryptocurrency is the complicated digital exchange process that basically boils down to the generation and management of digital currencies, AKA money. It’s by no means everywhere yet, but there are already dozens of restaurants across the U.S. that accept Bitcoin—one particular type of cryptocurrency—as payment.
Should My Restaurant Accept Cryptocurrency?
The central argument in favor of restaurants and other providers accepting cryptocurrency as payment is that it allows them to still accept digital payments without all of the high credit card processing fees that are associated with all other methods of digital payment. Another argument is that cryptocurrency exchanges keep the customer’s information safe because transactions are ultimately secure and anonymous thanks to the distributed ledger network that handles them.
On the other hand, cryptocurrency payment requires several stages of authorization. While this entire process can take days for credit cards and only a few minutes to a few hours for cryptocurrency, credit card customers don’t have to wait out that entire process.
That said, there are a few companies working to sort that waiting period out right now. Through their online wallet, payment option, and merchant payment services, SpectroCoin is working to help businesses receive Bitcoin-based payments from their customers through the use of a simple QR code.
Restaurant Payment Automation and the Self Service Kiosk
A major component to consider about the future of payment processing is the level of automation. No matter what kind of payment is being processed, there’s a chance that your restaurant might have a machine rather than a human doing it for you.
How Is a Self Service Kiosk Used in a Restaurant?
Touchscreens and tablets have already become standard ways for customers to order food and drinks in places like airports as well as commonly used methods for servers to quickly take table-side orders and a few pioneering restaurant chains have already begun to pave the way. While we’re still in the early stages of the transition to automated ordering here in the US, it is already popular in places like Japan.
There are certain philosophical considerations to make when replacing a human’s job with a machine. Further, kiosks don’t mean that your restaurant can go staff free—machines are great at taking and processing orders, but not so great at explaining menu items and offering recommendations. Yet, technology like facial recognition software could prove to be the solution to problems like these.
The most important thing to remember when deciding how you might adapt your restaurant to the changing payment processing landscape is this: no one knows your restaurant better than you. Have a clear idea of what you want to achieve and how you want to get there and the answers to payment processing questions will reveal themselves.
2. Fill the table
	Method of payment
	pros
	contras

	
	
	

	
	
	

	
	
	

	
	
	


Задание 2: Выполнить языковые тренировочные упражнения по темам «Инфинитив», «Придаточные предложения»

Форма выполнения задания: письменно в тетради

Ход выполнения задания:
Повторите правила и выполните предложенные упражнения.

2.1 Переведи предложения, выделяя инфинитив.
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2.2Переведи на английский язык

[image: image26.png]1. T already (to cook) the dinner. 2. I (to cook) it an hour ago. 3. He
(not to eat) today. 4. He (not to eat) yesterday. 5. We (to see) this film
recently. 6. She (to see) this film last year. 7. I just (to come). 8. My
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2.3 Определи тип придаточного предложения и переведи на русский языковые

1. Miss Casement stopped what she was doing and stared at Rainsborough. (Murdoch)

2. What you saw tonight was an ending. (Murdoch)

3. About what was to come she reflected not at all. (Murdoch)

4. It's odd how it hurts at these times not to be part of your proper family. (Murdoch)

5. The trouble with you, Martin, is that you are always looking for a master. (Murdoch)

. Suddenly realizing what had happened, she sprang to her feet. (Caldwelt) 

7. "It looks as though spring will never come," she remarked. (Caldwell)

8. I want you to sit here beside me and listen to what I have to say. (Caldwell)

9. Who and what he was, Martin never learned. (London)

10. That I am hungry and you are aware of it are only ordinary phenomena, and there's no disgrace. (London)

11. What he would do next he did not know. (London)

12. It was only then that I realized that she was travelling too. (Murdoch)

13. What I want is to be paid for what I do. (London)

14. I cannot help thinking there is something wrong about that closet. (Dickens)-

15. And what is puzzling me is why they want me now. (London)

16. That was what I came to find out. (London)

17. What I want to know is When you're going to get married. (London)

18. Her fear was lest they should stay for tea. (Ch. Bronte)

19. That they were justified in this she could not but admit. (London)

20. What was certain was that I could not now sleep again. (Murdoch)

21. What vast wound that catastrophe had perhaps made in Georgie's proud and upright spirit I did not know. (Murdoch)

22. After several weeks what he had been waiting for happened. (London)

23. And let me say to you in the profoundest and most faithful seriousness that what you saw tonight will have no sequel. (Murdoch)

24. I understand all that, but what I want to know is whether or not you have lost faith in me? (London)

25. He could recall with startling clarity what previously had been dim and evasive recollections of childhood incidents, early schooling and young manhood. (Caldwell)2

6. It's been my experience that as a rule the personality of a human being presents as much of a complexity as the medical history of a chronic invalid. (Caldwell)

27. He [Cowperwood] had taken no part in the war, and he felt sure that he could only rejoice in its conclusion — not as a patriot, but as a financier. (Dreiser)

28. He felt as if the ocean separated him from his past care, and welcomed the new era of life which was dawning for him. (Thackeray)

29. It was noticeable to all that even his usual sullen smile had disappeared. (Caldwell)

30. That I had no business with two women on my hands already, to go falling in love with a third troubled me comparatively little. (Murdoch)

31. I only write down what seems to me to be the truth. (Murdoch)

32. Believe me, believe us, it is what is best for you. (Murdoch)

33. Pleasantly excited by what she was doing, she momentarily expected somebody to stop her and remind her that she had forgotten to buy the evening paper and had failed to take the bus home at the usual time. (Caldwell)

34. I dislike what you call his trade. (Murdoch)

Самостоятельная работа № 25,26
Тема 15. Контроль качества работы в ресторане
Задание 1: Перевести текст «Системы контроля качества работы персонала» и выполнить задания к нему

Форма выполнения задания: выполнение упражнений.

1.Text
If you would like your restaurant business to flourish and consistently patronized by your customers, then you should learn the importance of restaurant quality control that will teach you the significance of improving quality over the products and services.
Learning the Importance of Restaurant Quality Control
Running a restaurant business is very complicated on its nature since the industry involves serving of foods and services to various customers. Every state has its own regulations on issuing permits and licenses to any restaurant business to ensure that the establishment is following the guidelines assigned to restaurant owners. On the part of the restaurateur, it is a big responsibility to make sure that the restaurant quality control conditions are being followed accordingly.
Areas of Restaurant Quality Control
Restaurant owners are expected to fulfill their duties in adopting the state’s principle concerning food safety. This is the reason why the state is conducting inspections on the establishment before they allow its full operation. Once everything is checked and there is no health issues observed, the restaurant can now do the business legally. However, it is now the job of the owner on how to keep the quality assurance to meet the needs and expectations of the customer so they continue to support the foods and services offered by the restaurant.
Great Value and Food Safety
Preparing the menus is the daily undertaking of a restaurant and if the customers love the foods being served to them it will provide stable revenue for the establishment. Customers are very meticulous on the taste of the food and they are likely to compare it to other foods they’ve tasted from other restaurants. But if the customers found out that the foods are not prepared safely, this will have a negative impact to the reputation of the restaurant or a ground for lawsuit if not settled at once.
Food Production and Services
The processing of food should maintain its freshness and must be served in a presentable manner. Customers are not only depending on the quality of the food but also to the quality of services or how the foods are being served to them.
House Cleanliness
The area of the kitchen is referred as the “Back of House” while the “Front of House” is the dining area where the foods are served and eaten by the customers. It is crucial for restaurant owners to maintain the cleanliness of these areas to protect the health of the regular patrons.
Training of Employees
Chefs, waiters, and other service crews should undergo trainings to make certain that they can do the job properly and orderly.
Staff Management
It is the obligation of the owner to keep the customers happy as well as the staffs of the restaurant. Contented employees can do their job perfectly and can give excellent customer service.
These are the important areas that restaurant managers should given attention for quality control and ensure excellence in food production and customer satisfaction.
2. Make a short plan of the text
3. Retell the text 

Задание 2: Составить список необходимой посуды и приборов для среднего ресторана на английском языке

Форма выполнения задания: упражнение

Самостоятельная работа № 27, 28
Тема 16. Будни официантов. Требования к квалификации
Задание 1: Составить резюме для официанта или менеджера ресторана

Форма выполнения задания: выполнение упражнения.

Ход работы: Используй требования к созданию резюме в методичке и составь собственное резюме с целью найти место официанта или менеджера ресторана.

Задание 2:. Составить рассказ «Будни работника ресторана» из 10 предложений

Форма выполнения задания: выполнение упражнений.

Ход работы: Повтори необходимые слова по теме «Будни» и составь рассказ. Используй приведенную ниже статистику для написания эссэ.

Researchrs asked some Waiters and Waitresses a few questions to find out what else does their work day look like. Here is what we found.
	
	Do you have telephone conversations everyday in this job?
	62% said yes

	
	Do you have to use email everyday in this job?
	5% said yes

	
	How important is it to work in a team in this job?
	69% said very important

	
	Do you have group discussions everyday in this job?
	88% said yes

	
	Do you have to meet strict deadlines everyday in this job?
	20% said yes

	
	Do you talk or work with customers everyday in this job?
	48% said yes

	
	Do you have to deal with angry customers everyday in this job?
	30% said yes

	
	Do you have to make decisions everyday in this job?
	54% said yes


Самостоятельная работа № 29, 30, 31
Тема 17. Стили обслуживания в организациях общественного питания
Задание 1:. Составить презентацию «Классификация ресторанов»

Форма выполнения задания: презентация.

Ход работы: Прочитай предложенный ниже текст, используй его для создания презентации

Food and restaurants

Are you looking for somewhere special to go this weekend? Do you want to try something new? Check out one of these hot new restaurants.

Last Days of the Raj 

A centrally located Indian restaurant, perfect for eating before or after the cinema or a show. In summer enjoy your meal in the beautiful garden. The most popular dishes are lamb and chicken cooked with mild, medium or hot spices. For brave customers there is extra hot!

A Taste of Tuscany

Whether you’d like a great value-for-money lunch or a relaxed evening meal in stylish surroundings, this is the place for you. The chefs have all been trained in Italy and they make both traditional and contemporary dishes. We recommend the pasta and seafood.

Your Local Caff

Remember when cafés served full English breakfasts – sausages, beans, fried bread, bacon and eggs – with a strong cup of tea? Well, this place still does and you can have your breakfast at any time you like during the day while you listen to your favourite tunes from the 1980s. 

The Lemon Tree

This pretty restaurant serves healthy food that’s tasty too. Come in for a vegetarian snack at lunchtime or a great fruit smoothie or a cappuccino and a delicious piece of cake in the afternoon. Food is bought from local producers whenever possible.

Cheesy Bites

A restaurant that only serves cheese, but hundreds of cheeses from many countries and in lots of different forms. They serve reasonably priced lunches but dinner can be expensive. Lovely food and a very elegant dining room, looking onto an amazing flower garden.

Fast Best

Fast food doesn’t have to be junk food, as this café proves. Do you fancy a really good hamburger made with the best ingredients, or old-fashioned fish and chips fried to perfection, all on the table in super-quick time? Speed and quality are important here, and the prices aren’t bad either.

The Chocolate Box

The owner of this small café used to cook all kinds of food, but then she realised she preferred desserts to anything else. If you want meat or fish, don’t come here. They only do desserts! Lots of different kinds of sweets. Chocolate lovers will be excited by the range of chocolate cakes.

Musical Chairs

Have you noticed how music improves the taste of your food? This new restaurant has different types of live music every night except Sundays, and excellent food to go with it. Great fish dishes, steak and pizza. Monday is classic rock night, so see you there!

Задание 2:. Оформить рекламный буклет первоклассного ресторана

Форма выполнения задания: буклет.
Ход работы: Используй рекомендации по составлению буклета, а также ресурсы Интернет, создай буклет на английском языке.

Задание 3: Прочитать текст «Room-service» и выполнить задания к нему

Форма выполнения задания: выполнение упражнений.
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Текст
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« Women who travel alone are generally conscious more about their privacy. They
tend to choose room service more.
« Some guests have important private discussion that's why they don’t want to go
outside. For them room service works best.

(3) Why Some Guests Don’t Want Room Service:

It's not true that all guests prefer room service. There are few reasons behind not
choosing room service even through it is offered:

+ Generally room service is priced high. Budget guests normally do not prefer to
pay extra for having food in room.

&8 + In rush hour, especially in the morning, sometimes it takes time to deliver service
in time which makes guest unhappy.

+ One of the biggest challenges for well managed room service is to offer food &
Deverage in proper temperature. Many guest become annoyed for that.

+ In most of the hotels room service is not provided for 24 hours a day.

® + Generally room service menus are very limited in order to provide fast service.

(4) Qualities of a Proper Room Service:

Here are some qualities of a perfect well managed room service that a guest wants E

fervently:

B
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Task to the text: Retell the text.
Самостоятельная работа № 32,33
Тема 18. Методы готовки. Национальные кухни
Задание 1: Составить презентацию «Необычные национальные кухни»

Форма выполнения задания: презентация. 

Ход работы: подготовь презентацию на английском языке, следуя следующему плану:

1. Definition of national cuisine
2. List of famous national cuisines
3. Short description of 3 national cuisines with examples of unusual dishes and food
4. Example of restaurant of national cuisine
Задание 2: Составить диалог-расспрос между посетителем ресторана и официантом по теме «Объяснение способа приготовления блюда»)

Форма выполнения задания: диалог. 

Ход работы: Составь диалог между официантом и посетителем, в котором официант не только принимает заказ, но и объясняет особенности приготовления каждого блюда посетителю, которые тот заказал.

Используй образец
Ordering in a restaurant

Waiter: 'Are you ready to order?'

Juan: 'Yes, for the starter I would like the smoked salmon salad. And for the main course I would like the fried steak. It says on the menu that it's accompanied with either a baked potato or with roast potatoes. What's the difference?'

Waiter: 'Well, the roast potatoes are cooked in the oven with beef fat and the baked potato is also cooked in the oven, but without any fat or oil. It's also called a jacket potato. For the steak, we also have on the menu steak on the grill, where the meat is cooked on a piece of cooking equipment like a barbecue (so the meat has lines on it when cooked). I would recommend that instead of the fried steak. The steak is also seasoned with salt and pepper before it's cooked.'

Juan: 'I prefer the fried steak. I'll have that with the roast potatoes. And for dessert, I'll have the lemon cheese cake. Thank you.'

Waiter: 'And you sir?'

Peter: 'For the starter I would like the mussels. Are they boiled in hot water or are they steamed? It doesn't say on the menu.'

Waiter: 'They are steamed with a little white wine at the bottom of the pan.'

Peter:'Perfect. And for the main course, I'll have the roast marinated lamb. What is the marinate?'

Waiter:'The lamb is marinated for 2 days before being roasted in our special mustard, garlic and rosemary marinade. It's very good.'

Peter: 'It sounds good. And can I have the sauteed potatoes to accompany the lamb please. Are the sautéed potatoes deep-fried?'

Waiter: 'No, the sautéed potatoes are sliced potatoes quickly fried in a little hot oil in a pan. The deep-fried potatoes are called chips, or in America, french-fries.'

Peter: Sounds good.'

Waiter: 'The sautéed potatoes are accompanied with 2 pieces of toast with grilled cheddar cheese on top of them. And for dessert?'

Peter: 'Just a fruit salad with double cream.'

Список литературы
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(4) Qualities of a Proper Room Service:

Here are some qualities of a perfect well managed room service that a guest wants
™ fervently:

Prompt response, proper greeting, and polite behavior while ordering through
telephone.

Appropriate suggestions from order takers.

+ Correct order taking.

Delivery of order in proper room in appropriate time.

Proper temperature of foods & beverage items.

Courtesy from service delivery person.

Quick removal of used trays & trolleys after having food.

« No unnecessary attempt to push selling.

o
&

(5) Types of Room Service:

+ (A) Centralized Room Service: Centralized room service offers all items to be
delivered from main kitchen and a general waiter will serve the foods in place of
specialized room server. For providing such service main kitchen needs to have all E
room service support facilities, man power and equipment. The main problem

with this type of room service is that it takes time to serve food in guest room. The
delay oceurs since such service is provided through same service elevator used by n
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In English service, the following tables setting procedures are followed in
accordance with the standards so as to create convenience for the guest.

+ Kuifes and spoons are placed on the right side and forks are placed on the left
side. A bread knife is positioned on the bread and butter plate keeping at a right
angle to the forks.

+ Wine glasses are provided to the left side of the water glass or goblet. Coffee cups
and saucers are bought to the hostess when she will serve the coffee.

« If there is single guest then dessert flatware are kept above the service plate,
otherwise desserts are plated by the hostess after being received proper serving

8 dishes by the server.

The serving procedures are little bit different from the other service procedures.
Here are the followings:

+ The first course is typically served on the table whilst the guests enter the dining

area.

+ The meat or main entree is placed directly in front of the host with warm plates E
who serves a portion of the meat or main entrée on a plate and passes it to the
nearby guests to transfer it to the hostess. n
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The key features of Russian service which make it distinct style of service are given
Delow:

+ This service is followed specially in the best international restaurants and hotels,
mostly in banquet operation where selection of foods are same for all guests.

+ In Russian service, servers place all food items on silver platters attractively when
all food preparation is done in the kitchen and present the platter to guests for E
approvals, and serves the food from the left side. Only dishing and presentation

are made on the table. n

« Unlike French service, this service required only one server and less labor-
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The preparing and serving of foods in Russian service are given below in step by step
w procedures:

« In Russian service, the food production staffs are responsible for preparing foods
in the kitchen and organizing the foods delightfully on the service platters and
> deliver it to the servers for serving the foods to the guests.
« All cooking, completion of food preparation and carving are done in the kitchen
except the dishing which is done at the tableside.
« Empty soup bowls are placed on a show plate or base plate at the table in front of
s the guests.
« The server carry soups and sauces in tureens or in small, individual bowls and
place them on the table. Portioning of the soup is done with a ladle into the soup
bowl.
« After placing the heated plates from the right side according to the clockwise
direction, the servers bring the platters of food from the kitchen and introduce
food to the guest standing to left side of each guest by holding the platters using
left hand.
« The servers dish up the desired portion on the guest’s plate using a large spoon E
and fork from the right hand side of the guests following the clockwise direction.
In Russian service a servers use the spoon to serve vegetables and other items as n
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