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Preface 

 

This instructional material has been designed, developed, and used as a 

course book of English for Cuisine and Food Service at Udon Thani Rajabhat 

University. The objective is to provide a foundation of English language to be 

used in the food and service field where Food and Service students can apply 

it to basic communication in the kitchen and the restaurant.  

The book consists of 10 chapters: In the Manager’s Office, In a Restaurant, In 
the Kitchen, On the Telephone, At the Reception Desk, At the Table (1, 2 and 

3), At the Bar, and At the Cashier. Every chapter contains lessons and 

activities whose contents are specific to the places and roles. Students learn 

by following characters based on restaurant staff and what they do everyday 

at work.  

With the book, students are able to practice all skills of English language: 

listening, speaking, reading and writing—including grammar and vocabulary. 

This helps them to communicate effectively and professionally by practicing 

grammar, functional language and pronunciation. They can also explore key 

language in context through real-life dialogues, texts, and realia.  

As the author, I would appreciate knowing the book is easy to use and forms a 

solid foundation of the English language in the food and services industry. 

This would not be successful without support. Here, I would like to express 

my sincere thanks to Udon Thani Rajabhat University and the Language 

Center for giving me this opportunity, to my family, to Dr. Jeffry Nash, and to 

my beloved advisor Assoc. Prof. Prayong Kranrit for her kind consultations 

and motivations.  

 

Chutima Intarapanich 
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Course Syllabus 

 

COURSE TITLE English for Cuisine and Food Service   

ภาษาอังกฤษในงานครัวและการบริการอาหาร   

 

CREDIT     2(2-2-2)  

 

COURSE DESCRIPTION 

Study vocabulary and expressions essential in food services: positions of staff, 

kitchen utensils on dining tables and in dining-rooms, table settings, 

international food and beverage, expressions essentials for table service, 

buffet service, catering service, food and beverage suggestions, Thai and 

international food list, beverages, self-introduction, customer reception, 

ordering and suggesting food and drinks, apology, and practice of English 

language skills: listening, speaking, reading, writing and pronunciation. 

Immediate problem solving is also included.   

 

ศกึษาค าศพัท์ ส านวนภาษาองักฤษท่ีใช้ในสถานบริการอาหาร ต าแหนง่พนกังาน อปุกรณ์และภาชนะ
ในงานครัว  การจดัโต๊ะอาหารเย็นและห้องรับประทานอาหาร การจดัโต๊ะ  อาหารนานาชาติและ
เคร่ืองด่ืม  การแนะน าตนเอง  การต้อนรับลกูค้า รายการอาหารไทยและอาหารนานาชาต ิเคร่ืองด่ืม  
ภาษาท่ีใช้ในการบริการอาหารท่ีโต๊ะ การบริการอาหารแบบชว่ยตนเอง  บริการจดัเลีย้ง  การสัง่อาหาร 
การให้ค าแนะน าเก่ียวกบัอาหารและเคร่ืองดื่ม การขอโทษ การฝึกทกัษะการฟัง การพดู การอา่น      
การเขียนและการออกเสียงภาษาองักฤษ รวมทัง้การแก้ปัญหาเฉพาะหน้าในการให้บริการ 

 

COURSE OBJECTIVES 

By the end this course, student should be able to: 

1. understand English language and apply it to basic communication in 

cuisine and food service contexts, 

2. identify  kitchen utensils on dining tables and in dining-rooms, table 

settings, international food and beverage, 



 

 

3. learn and use vocabulary on cuisine and food service effectively, 

4. demonstrate the use of equipment used in cuisine, food and beverage 

service 

5. do the presentations on various topics in this area, and 

6. use English for communication in cuisine and food service contexts. 

 

COURSE CONTENTS 

Chapter 1 In the Manager’s Office 

Chapter 2  In a Restaurant 

Chapter 3 In the Kitchen 

Chapter 4 On the Telephone 

Chapter 5 At the Reception’s Desk 

Chapter 6 At the Table 1 

Chapter 7 At the Table 2 

Chapter 8 At the Table 3 

Chapter 9 At the Bar 

Chapter 10 At the Cashier 

 

TEACHING AND LEARNING ACTIVITIES 

1.  Lecture, Discussion, Demonstration and Presentation 

2. Assignments and quizzes 

3. Practice doing exercises in each Chapter 

4. Pair work and Group work Discussion 

5. Extra reading exercises 

6. Final Exam 

 

TEACHING MATERIALS 

1. Instructional Material: English for Cuisine and Food Service 

2. PowerPoint Presentation 



 

 

3. Other related material: Flashcards, English magazines, English 

newspapers, Classified advertisements, and realia. 

 

EVALUATION 

1. Attendance 5% 

2. Role-play and simulation  20% 

3. Quizzes  20%  

4. Assignment  20% 

5. Demonstration & Presentation  15%  

6. Final Examination  20%  

Total    100%  

 

MEASUREMENT SCORES 

Students who get the marks due to the following criteria will be awarded as 

the grades as follows: 

A  80 – 100     

B+  75 – 79     

B  70 – 74    

C+  65 – 69     

C  60 – 64  

D+ 55 – 59  

D 50 – 54  

F 0 – 49  

 

 



 

 

Course Syllabus 

CHAPTER 1 

IN THE MANAGER’S OFFICE 

 

CONTENTS In the Manager’s Office 

1. Listening 

2. Speaking 

3. Pronunciation Focus 

4. Vocabulary 

5. Grammar 

Present Simple Tense  

 Positive and Negative 

 Wh-Questions 

6. Reading 

7. Writing 

8. Exercises 

 

OBJECTIVES 

By the end of this chapter, students should be able to: 

1. Learn key vocabulary and expressions used in the manager’s office, 
2. Use appropriate grammar in the text, 

3. Locate words with the pictures of the items, 

4. Practice listening, speaking , reading, and writing, 

5. Do the presentation of the conversation with customers, 

6. Do exercises for the lesson. 

 

TEACHING AND LEARNING PROCESS 

Students participate in the following teaching and learning activities: 

1. Divide students into group and allow them to practice in pairs 



 

 

2. Have students identify the use of the items in the situation 

3. Have students do the presentation of conversation 

4. Do the role-play 

 

TEACHING MATERIALS 

Students learn through the following teaching aids. 

1. Instructional material 

2. English-English Dictionary 

3. PowerPoint presentation 

4. Assignments 

5. Worksheets 

 

EVALUATION 

Students will be evaluated on the following activities: 

1. Check students’ attendance 

2. Check students’ engagement in group or pair work on the assigned 

topics. 

3. Check students’ answers on exercises and the assigned topics. 

4. Conclude and give feedback to students on their performance while in 

class activities. 

 

REFERENCES  

Barker, C. , Abbs, B. & Freebairn, I. (2001).  Snapshot. Essex: Addison Wesley 

Longman Limited. 

Baude, A. Iglesias, M. & Inesta, A. (2002). Ready to Order. White Plains, NY: 

Pearson Education Longman. 

Finnie, R. (2002). Grammar Booster 2. Oxford: New Editions.  

Finnie, R. (2002). Grammar Booster 4. Oxford: New Editions.  

Food Server - A Day In The Life Of A Waiter Or Waitress. (2015). Available: 

http://careers.stateuniversity.com/pages/100001116/ FOOD-



 

 

SERVER-Day-in-Life-Waiter-or-Waitress.html#ixzz3VZzTW18h (10 

March 2014) 

Frankel, I. & Kimbrough, V. (1998). Gateways. Oxford: Oxford University 

Press. 

Merriam-Webster: Dictionary and Thesaurus. (2015). (Online). Available: 

http://www.merriam-webster.com/ (16 April 2015) 

Oxford Dictionaries. (2015). (Online). Available: http://www.oxforddiction 

aries.com/(16 April 2015) 

Redston, C. & Cunningham, G. (2011). face2face Elementary Student’s Book 

5th edition. Singapore: Cambridge University Press.   

Pronunciation of ED: Past Tense, Past Participles and Adjectives. (2015). 

Available: http://www.grammar.cl/english/pronunciation-ed.htm (10 

December 2014) 

Saslow, J. & Ascher, A. (2011). Top Notch 2nd edition. White Plains, NY: 

Pearson Education, Inc. 

Talalla, R. (2008). English for Restaurant Workers 2nd edition. Santa Fe 

Springs: Compass Publishing.  

 



CHAPTER 1  
IN THE MANAGER’S OFFICE 
 

LISTENING  

1  Lisa Travis, the Head Waiter at the La Petite Maison Restaurant, 

welcomes a new waiter, Mark Adams. Listen to the dialogue.   

  Tape script 1.1 

 

HELLO! MEET THE BOSS 

Lisa: Good morning. My name’s Lisa Travis. I’m the Head Waiter. 
Welcome to La Petite Maison. 

Mark: Pleased to meet you. My name’s Mark Adams. 

Lisa: Before going to the restaurant, I’d like to introduce you to Mr. 
Wissler, the Manager of the Elton Hotel.  

Mark: The Elton Hotel? 

Lisa: Yes. The La Petite Maison Restaurant is part of the Elton Hotel. Here we are. Here’s the Manager’s office. Hi Lucy. Is Mr. 

Wissler in his office? 

Lucy: Yes, he is. 

Lisa: Mark, this is Lucy Newton, one of the hotel receptionists. 

Mark: Nice to meet you. I’m Mark Adams. 

Lucy: Hello, Mark. Nice to meet you, too. 

Lisa: Mark is the new waiter.  

 Good morning, Mr. Wissler. Let me introduce you to Mark 

Adams, the new waiter. 

 

2 Listen again and answer the questions. 

1. Who is Lisa? 

2. Who is the hotel receptionist? 

3. Where is Mr. Wissler?    
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3 Check () in the box if you hear the following sentences.  

  Tape script 1.2 

1. Pleased to meet you.  

2. Let me introduce you to Mark Adams, the new waiter.  

3. I’d like to introduce you to Mr. Wissler.   

4. Mark, this is Lucy Newton, one of the hotel receptionists.  

5. Welcome to La Petite Maison.  

6. The Elton Hotel?  

7. Mark is the new waiter.  

8. Nice to meet you.   

9. Here’s the Manager’s office.  

10. Is Mr. Wissler in his office?  

 

4 Listen to the dialogue again and complete these sentences.   

  Tape script 1.3 

1. Welcome to La (1)……………………… Maison. 
2. Pleased to (2)……………………… you.  
3. Before (3)…………………… to the restaurant, I’d like to 

(4)……………………… you to Mr. Wissler, the (5)……………………… of the 

Elton (6)……………………  
4. (7)……………………… La Petite Maison Restaurant is (8)……………………… 

of the Elton Hotel.  

5. Here’s the (9)……………………… office.  

6. Hi Lucy. Is (10)……………………… Wissler in (11)……………………… office? 

7. Mark, this (12)……………………… Lucy Newton, (13)……………………… of 

the hotel (14)………………………  
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8. (15)………………………… to meet you. I’m Mark (16)…………………………  
9. Mark is the (17)……………………… waiter.  

10. (18)………………………… me introduce  (19)………………………… to Mark 

Adams, the new (20)…………………………  
 

5 Listen to the dialogue. Fill in the gaps with the information you hear.  

 Tape script 1.4 

 

Name Position Country ………………… Anderson Manager of Le Scala Australia  

James ……………………… 
…………………………….. of 
The Kitchen Chicago 

United States of America 

Daniel Brooks F & B Manager of Bix Hotel …………………………………… 

Ronald …………………….. ……………………………………… United States of America 

 

 

6 Listen to the following names. Practice the names of people.   

  Tape script 1.5 

 

Susan Travis Mark Adams Lucy Newton Thomas Wissler 

Michael Parker Rosie Anderson  Eliza Burton  James Hamilton  

Daniel Brooks Eric Grant Gillian Lawrence Ronald Murphy 
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SPEAKING 

1 Work in group of three. Practice the dialogue above.  

 

2 Work in group of three. Fill in the dialogue with the appropriate 

words and practice it.  

 

A: Good morning. My name’s ……………………………………... I’m……………………………….  
B: Pleased to meet you. My name’s ………………………………………. 
A: Here’s the Manager’s office and this is ………………………………………... 
B: Nice to meet you. I’m ………………………………………………... 
C: Hello, …………………………………………. Nice to meet you. 
A: ……………………………………… is the new …………………………….………..  
 

3 Complete the personal information with the words in the box. 

Surname  1               Telephone number             Age            Nationality 

Present job            Address               First name 

 

1. ………………………………… :  Adams 

2. ………………………………… :  Mark 

3. ………………………………… :  1601 Biscayne 

Boulevard, Miami, FL 

33132 USA 

4. ………………………………… :  786-425-1900 

5. ………………………………… :  28 

6. ………………………………… :  American 

7. ………………………………… :  Waiter 

Surname 
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4 Work in pairs. Ask and answer these questions. Complete the card 

with your answer.  

 

Where do you live? 

What’s your first name? 

What’s your telephone number? 

What do you do? 

What’s your surname? 

How old are you? 

Where are you from? 

 

 

5 We use a/an when we say what the people’s jobs are. Practice asking 

and answering the following sentences using the words in the box 

below.  

 

 

 

 

 

 

 

 

 

 

restaurant manager kitchen manager head chef secretary 

assistant manager waitress captain supervisor 

head waiter waiter steward cleaner 

 

 

________________________________________ 

Name 

________________________________________ 

Address 

_______________ Position________________ 

Age_____ Hometown______________________ 

 

What do 

you do? 

I’m a doctor. 

I’m a chef. 

I’m a supervisor. 
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PRONUNCIATION FOCUS 

6 Study the sound, samples and sentences.  

Sounds Words 

The /d/ sound 

If the last letter of the words ends in a voiced 

consonant (or sound), then the ED is pronounced 

like a D. 

pleased /pliːzd/ 

closed /kləʊzd/ opened /ˈəʊp(ə)nd/ 

Sentences 

 

What do you do? 

Where do you live? 

Where are you from? 

 

VOCABULARY 

1 Study the vocabulary.  

1.  assistant  

(n.) /əˈsɪst(ə)nt/ 

Someone who helps someone else to do a job 

Ex. an assistant manager 

2.  captain 

(n.) /ˈkaptɪn/ 

A supervisor of waiters 

Ex. Ron was a waiter and a captain in the '70s. 

3.  cleaner  

(n.) /ˈkliːnə/ 

A person employed to clean the interior of a 

building 

Ex. Companies employ cleaners for their 

buildings. 

4.  dialogue 

(n.) /ˈdʌɪəlɒɡ/ 

A conversation between two or more people as 

a feature of a book, play, or film 

Ex. The book consisted of a series of dialogues. 

5.  do 

(v.) /duː/ 

Perform (an action). 

Ex. She knew what she was doing. 

6.  head chef 

(n.) /ˈhɛd ʃɛf/ 

A head chef or kitchen manager /ˈkɪtʃ(ə)n ˈmanɪdʒə/ is a highly skilled professional cook 
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who oversees the operations of a restaurant or 

dining facility.  

Ex. Tom works as a head chef at Roma’s 

Kitchen.  

7.  introduce 

(v.) /ɪntrəˈdjuːs/ 

Make (someone) known by name to another in 

person. 

Ex. I must introduce you to Mr. Wissler.  

8.  live 

(v.) /lɪv/ 

Make one’s home in a particular place or with a 
particular person 

Ex. I’ve lived in the East End all my life. 

9.  manager 

(n.) /ˈmanɪdʒə/ 

A person responsible for controlling or 

administering an organization or group of staff 

Ex. Rewarding staff is also a key part of the sales 

manager's responsibilities. 

10.  meet 

(v.) /miːt/ 

Make the acquaintance of (someone) for the 

first time. 

Ex. We plan to meet at an office party. 

11.  nationality  

(n.) /naʃəˈnalɪti/ 

The status of belonging to a particular nation 

Ex. His nationality is Thai.  

12.  receptionist 

(n.) /rɪˈsɛpʃ(ə)nɪst/ 

A person employed to receive guests and deal 

with them 

Ex. He worked at a hotel as a receptionist in the 

morning. 

13.  duty 

(n.) /ˈdjuːti/ 

A responsibility or a task that one is required to perform as part of one’s job. 
Ex. Boys and girls were trained for the separate 

duties. 

14.  steward 

(n.) /ˈstjuːəd/ 

A person whose responsibility it is to take care 

of something 

Ex. Tony is a restaurant steward. Sometimes he 
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does multiple things in the kitchen such as 

washing dishes.  

15.  supervisor 

(n.) /ˈsuːpəvʌɪzə/ 

A person who supervises a person or an 

activity. 

Ex. Restaurant supervisors usually oversee that 

happens at the workplace. 

16.  waiter 

(n.) /ˈweɪtə/ 

A man whose job is to serve customers at their 

tables in a restaurant. (female: waitress) 

Ex. The waiters serve the women at each table 

first. 

17.  waitstaff 

(n.) /ˈweɪtstɑːf/ 

A group of waiters and waitresses 

Ex. The waitstaff begins to relax as the last of 

the restaurant.  

 

GRAMMAR 

PRESENT SIMPLE: POSITIVE AND NEGATIVE 

The simple present tense in English is used to describe an action that is 

regular, true or normal. We form the present tense using the base form of the infinitive (without the ‘to’). In general, in the third person (he/she/it) we add ‘s’ in the third person.  

 

Fill in the gaps in the tables.  

 POSITIVE   

I/You/We/They speak English at work. 

He/She/………… speaks English at work. 

   

NEGATIVE   I/…………/We/They don’t speak English at work. 

He/She/It …………… speak English at work. 
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He goes to the same beach every summer. 

She doesn’t have a brother. 

We receive a postcard from our friends in Thailand. 

David doesn’t know Maria or Jane.  

People seem to like my work. 

Matthew understands children and works well with them.   

I don’t have time for many after school activities.  

 

PRESENT SIMPLE: WH-QUESTIONS 

Look at the table. Notice the word order in questions. 

Question word Auxiliary Subject Infinitive  

Where  do  they live ? 

When  do you go to work? 

What  time does he start work? 

 

We use question words to ask certain types of questions. We often refer to 

them as WH words because they include the letters WH, for examples: 

What is your name? 

What? I can't hear you. 

You did what? 

What did you do that for? 

When did he leave? 

Which color do you want? 

Who opened the door? 

Whom did you see? 

Whose are these keys? 

Whose turn is it? 

Why do you say that? 

Why don't I help you? 

How does this work? 

How was your exam? 

 

Sometimes we use how + adj./adv. to ask about extent or degree. 

How far is Pattaya from Bangkok? 

How long will it take? 

How many cars are there? 

How much money do you have? 

How old are you? 

How come I can't see her? 
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READING 

1 Read the paragraph by Diego Cameron. Circle the correct words.  

 

I  don’t/doesn’t  know  what  to  do  with  my life.  I’m in my  
first year of college, so I need/needs to decide on my 

major really soon. I hear/hears advice from everyone. My father say/says, “You should become a doctor. Doctors make/make good money.” However, 
I don’t/doesn’t like medicine. My mother say/says, “You should major in education. You’re good with children; you understand/understands them 
and work/works well with them. Teachers always have/has a job, and there are lots of vacations.” The problem? I don’t/doesn’t have a passion for 

teaching, and have no great love for it. The college counselor don’t/doesn’t 

give this kind of advice. Instead, she look/looks at my grades in my classes and says, “You do/does very well in sports, business, and arts. In these 

areas, you seem/seems to have a real talent, a special ability.” I like/likes 

these three subjects. Should I major in physical education, business or fine 

arts? My Uncle Robert’s advice is, “What do you love to do? Major in that. 
Don’t/Doesn’t worry about money. Money will come.” Maybe he’s right. I 
love/loves to cook. What should I do? 

 

2 Match positions to the duties 1- 5 in the box.     

waiter 5    captain    assistant   receptionist      cleaner 

1. 2. 3. 

4. 5.  

He helps 

someone else to 

do a job. 

He supervises 

waiters and 

waitresses. 

He cleans the 

interior of a 

place. 

He receives 

guests and deals 

with 

reservations. 

He serves 

customers at 

their tables. 
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3  Read what some waiters and waitresses usually do in a typical day in 

a restaurant. Put the verbs in the blankets into the Present Simple 

form.  

 

 

A Day in the Life of a Waiter or Waitress 

 

Let's imagine you've been hired as a member of the waitstaff at restaurant. 

You have the 5 PM to 11 PM shift. What do you do? This is a story of Eric 

Grant, a waiter at La Scalar and his day at work.  

 

4:30 PM Eric ………….. (arrive) at the restaurant before his shift for 
a pre-shift employee meal which …………… (be) usually at 

a discount.  

5:15 PM He ………….. (put) himself in his full serving uniform and 

then ………….. (head) to the staff meeting, where he ………….. (learn) the evening's specialties, his table section 

assignment, and a list of what the restaurant ………….. (be) 

out of that day.  

5:30 PM He ………….. (start) his work from making sure all of the 

tables in your section ………….. (be) set and clean. 

6:00 PM He ………….. (wait) on his first table of the evening. 

10:00 PM When the kitchen ………….. (close), he ………….. (start) his 

side work, cleaning coffee machines and tables. He ………….. (be) considerate and ………….. (leave) a clean 

section for the next day's first shift. 

10:30 PM It ………….. (be) time to cash out. Eric ………….. (collect) his 

money and tips. 

11:00 PM He ………….. (head) home. 
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4  Read the typical day of a waiter and waitress again. Answer the 

questions below.  

 

1. What is Mr. Grant’s position in a restaurant?  ………………………………………………………………………………………………………… 

2. What is the name of the restaurant he works for? ………………………………………………………………………………………………………… 

3. What time does he usually arrive at work? ………………………………………………………………………………………………………… 

4. What does he do before the work start?  ………………………………………………………………………………………………………… 

5. Does he meet other staff before 5.30 PM? ………………………………………………………………………………………………………… 

6. What does he usually do at 6 PM? ………………………………………………………………………………………………………… 

7. What time does the kitchen closes? ………………………………………………………………………………………………………… 

8. What does he normally do when the kitchen closes? ………………………………………………………………………………………………………… 

9. Is it OK to leave his section unclean? ………………………………………………………………………………………………………… 

10. What time does he leave the restaurant?  ………………………………………………………………………………………………………… 
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WRITING 

1 The number and categories of staff in a restaurant will vary according 

to the size of the restaurant. Look at the organization chart. It shows a 

structure of service section in a fine dining restaurant. Write the 

missing positions to complete the chart.  

 

supervisor waiter captain waitress assistant 

 

     

  manager   

     

 
(1)…………………… manager 

 

     

 head-waiter or maitre d’hotel   

     

 supervisor  (2)…………………  

     
captain captain  captain (3)……………… 

     

(4)……………/waitress waiter/waitress  waiter/waitress (5)waiter/………… 

 

BACK OF HOUSE: 

Stewards whose duties include taking away and washing used dishes from the 

Service or Clearing Station.  

Cleaners clean, dust and vacuum the restaurant after each meal sitting. 
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2 Look at the chart again. Write sentences to describe the positions.  

Ex.  manager 

A manager is a person who is in charge of a restaurant.  

 

1. assistant manager ………………………………………………………………………………………………………… 

2. head waiter ………………………………………………………………………………………………………… 

3. supervisor ………………………………………………………………………………………………………… 

4. captain ………………………………………………………………………………………………………… 

5. waiter  ………………………………………………………………………………………………………… 

 

EXERCISES  

1 Where is the stress ( ˊ ) on these words? 

 

1. manager 2. assistant 3. Australia  4. Canada  

5. restaurant 6. Toronto  7. captain 8. supervisor  

9. holiday 10. office 11. nationality 12. introduce 

13. customer 14. season 15. favorite 16. arrive 

17. steward  18. cleaner 19. restaurant  20. category 

21. someone 22. interior  23. section 24. waitstaff 

 

ˊ 
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2 Make these sentences negative.  

 

1.  Positive: I eat a lot in a meal.  

 Negative: I don’t eat a lot in a meal.  

2.  Positive: They do a lot of sports. 

 Negative: ……………………………………………………………………………………. 
3.  Positive: I have a digital camera with me. 

 Negative: ……………………………………………………………………………………. 
4.  Positive: We get to work at about 6 AM. 

 Negative: ……………………………………………………………………………………. 
5.  Positive: I watch TV in the day.  

 Negative: ……………………………………………………………………………………. 
6.  Positive: My brother plays golf every day.  

 Negative: ……………………………………………………………………………………. 
7.  Positive: I go shopping with my father.  

 Negative: ……………………………………………………………………………………. 
8.  Positive: Mr. Jones works for the Libra Hotel.   

 Negative: ……………………………………………………………………………………. 
9.  Positive: Customers always order the main dish first.  

 Negative: ……………………………………………………………………………………. 
10.  Positive: The waitstaff likes to serve customers 

 Negative: ……………………………………………………………………………………. 
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3  Make sentences and questions with these words.  

 

1.  Michael Parker / name / is  / my  

 ………………………………………………………………………………………………………………… 

2.  this / from / Eliza Burton / New York / is  

 ………………………………………………………………………………………………………………… 

3.  I / would / like / to  / introduce / Mr. Lee / from / China 

 ………………………………………………………………………………………………………………… 

4.  you / what /  ? / do  / do  

 ………………………………………………………………………………………………………………… 

5.  am  / of / a / in / Raphael’s Kitchen / London / head chef / I 

 ………………………………………………………………………………………………………………… 

 

4 Complete the followings with one of the question words. Then write 

an answer.  

 

Who  When  What  How much  Why   

Which    Where    How     How many    

 

1.  Question: ………………. do you get to work? 

 Answer: …………………………………………………………………………………………. 
2.  Question: ………………. color do you like most? 

 Answer: …………………………………………………………………………………………. 
3.  Question: ………………. do you eat dinner? 

 Answer: …………………………………………………………………………………………. 
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4.  Question: ………………. do you live with? 

 Answer: …………………………………………………………………………………………. 
5.  Question: ………………. do you like to go on holidays? 

 Answer: …………………………………………………………………………………………. 
6.  Question: ………………. sugar do you like in your tea? 

 Answer: …………………………………………………………………………………………. 
7.  Question: ………………. is your favorite season? 

 Answer: …………………………………………………………………………………………. 
8.  Question: ………………. is your favorite day of the week? 

 Answer: …………………………………………………………………………………………. 
9.  Question: ………………. do you live in the city? 

 Answer: …………………………………………………………………………………………. 
10.  Question: ………………. do you go for lunch? 

 Answer: …………………………………………………………………………………………. 
11.  Question: ………………. time do you arrive at work/school? 

 Answer: …………………………………………………………………………………………. 
12.  Question: ………………. far is it from your house to work/school?   

 Answer: …………………………………………………………………………………………. 
13.  Question: ………………. do you like pizza? 

 Answer: …………………………………………………………………………………………. 
14.  Question: ………………. best friends do you have? 

 Answer: …………………………………………………………………………………………. 
 



18 

 

5 Write question 1-5 in the table.  

Question word Auxiliary Subject Infinitive  

1. Where do you live ? 

2.      

3.      

4.      

5.      

6.      

 

1. Where do you live? 

2. What do you do? 

3. What time does he arrive at work? 

4. What does he do before work starts?  

5. How do you like the pizza? 

6. Where does he go after work? 

 

6  Match the words in column A with the synonyms in column B.  

 A B ……… ……… ……… ……… ……… ……… ……… ……… ……… ……… 

1. waitstaff   

2. shift   

3. employee  

4. at a discount  

5. uniform    

6. section    

7. assignment    

8. specialty   

9. machine     

10. to imagine    

a) task or duty 

b) working people, workers 

c) a group of waiters and waitresses 

d) device 

e) to think 

f) a period of time 

g) special dishes 

h) an identifying outfit/dress 

i) department 

j) below the usual list price 

 



CHAPTER 1 

CONCLUSION 

 This chapter introduces main characters in the instructional materials. “In the Manager’s Office” contains dialogues in the situation of first meeting, greeting 
and introducing someone and oneself. In this chapter, students practice 

English conversations as a new waiter of a restaurant. Other staff introduces 

him to his boss. Jobs and positions in a restaurant are listed and shown in a 

diagram. Grammar points are delivered through job descriptions and 

responsibilities. Students also learn how to ask and get personal information.  
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CHAPTER 2  
IN A RESTAURANT  
 

LISTENING  

1  Listen to the dialogue  Tape Script 2.1 

Mark arrives for his first day at work. He meets Henry Ellen, a bartender, 

at the La Petite Maison Restaurant. 

 

Mark:  Good morning! 

Henry: Hello. You must be the new waiter. I’m Henry, Henry Ellen. Nice to 
meet you. 

Mark:  Nice to meet you too. I’m Mark Adams. Is Lisa here? 

Henry: Yes, but she’s talking on a phone in her office now. Can I show you 
the restaurant? 

Mark:  Oh, yes, please. 

Henry: Well, this is the reception area, with the cloakroom next to it, and here’s the bar, where I work. 
Mark:  Do you work alone in the bar? 

Henry: Yes, I prepare all the drinks, attend the customers at the bar and 

serve drinks to the tables. Would you like a coffee? 

Mark:  No, thanks, I don’t drink coffee. Can you show me the dining room? 

Henry: Sure. No, not that way; they’re the toilets. The dining room’s on 
the right.  

Mark:  Oh. It’s really nice! 
Henry: And there’s a small private dining room over there. 
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2  Listen again and answer the questions.  

1. Does Mark meet someone in the restaurant? ………………………………………………………….............................. 
2. Is Lisa in the kitchen? ………………………………………………………….............................. 
3. Does Henry have a lot of work?       ………………………………………………………….............................. 
4. Does Mark have a coffee?   ………………………………………………………….............................. 
5. Is there only one dining room?   ………………………………………………………….............................. 

 

3 Listen to these sentences and underline the stressed word.  

 Tape Script 2.2 

1. You must be the new waiter.  

2. Is Lisa here? 

3. She’s talking on a phone in her office now. 
4. I don’t drink coffee. 
5. The dining room’s on the right.  
6. This is the reception area, with the cloakroom next to it. 

 

4 Listen to the dialogue again and complete these sentences.  

 Tape script 2.3 

1. (1)………………………talking on a (2)………………………in her office now.  

2. Can I (3)………………………you the restaurant? 

3. Oh, yes, (4)………………………. 
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4. (5)………………………, this is the reception (6)………………………, with the 

cloakroom (7)……………………… it. 

5. Here’s the bar, (8)………………………I work. 

6. (9)………………………you work (10)………………………in the bar? 

7. I prepare all the (11)………………………, attend the customers 12)………………………the bar and serve drinks (13)……………………… the 

tables.  

8. (14)………………………you like a (15)………………………? 

9. Can you show (16)………………………the dining room? 

10. (17)………………………dining room is on the (18)……………………….  

 

5 Listen to some positions in a restaurant and repeat.  Tape Script 2.4 

Manager Head Waiter Fish Cook  Waitress 

Head Chef / Executive Chef  Second Chef / Sous Chef / Commis 

Bartender Pastry Cook Waiter  

 

SPEAKING 

1 Practice the expressions.  

Can I show you the restaurant? 

Can you show me the dining room? 

The dining room’s on the right.  

What is her major responsibility? 

Do we have time for a quick drink? 

Do you work part-time? 

Do you work at the bar? 

 

 



22 

 

2 Work in pairs. Look at the staff board. Ask and answer the questions.  

 

 

 

Questions 

1. What does Natalie do?    

She’s the Head Chef of La Petite Maison Restaurant.  

2. What is Thomas’s job? ……………………………………. 
3. Does Lisa work in the kitchen? ……………………………………. 
4. Is Luke good at cooking fish? ……………………………………. 
5. Does Henry work at the bar? ……………………………………. 
6. Do Mark and Christine work together in the dining room? ………………… 

7. What is Ryan’s position in the restaurant? ……………………………………. 
8. Who at the restaurant serves at a table? ……………………………………. 
9. What does the pastry cook do in the kitchen? ……………………………………. 
10. What does the bartender do for customers? ……………………………………. 

LA PETITE MAISON STAFF 

Ryan Pace 
Fish Cook 

Henry Ellen 
Bartender 

Luke Turner 
Pastry Cook 

Thomas Wissler 
Manager 

Lisa Travis 
Head Waiter 

Mark Adams 
Waiter 

Natalie Watts 
Head Chef 

Christine Dubois 
Waitress 
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3 Work in pairs. Study the dialogue and practice asking and telling 

about professional information.  

A: How old is Lisa? 

B:  She is 34 years old. 

A: What’s her job? (or What does she do?) 

B: She is a head-waiter.  

A:  What is her major responsibility? 

B:  She usually oversees the waitstaff and food service of the 

restaurant. 

 

A   B 

         

 Name: Lisa Travis    Name: Thomas Wissler  

 Age: 34    Age: 43  

 Job: Head-waiter    Job: Manager  

 Job Description:    Job Description:  

 Oversee the waitstaff and 

food service of a restaurant. 

   Plan and direct the activities 

of places that serve food and 

beverages. 

 

         

 

C  D 

         

 Name: Christine Dubois    Name: Henry Ellen  

 Age: 32    Age: 27  

 Job: Waitress    Job: Bartender  

 Job Description:    Job Description:  

 Serves the customers in a 

restaurant. Be responsible 

for preparing and clearing 

the tables 

   Mixes and serves alcoholic 

drinks at a bar. 
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4 Work in pairs. Ask and answer the question.   

 

WHERE ARE THEY? 
Where is Thomas Wissler? 

He’s in the office. in the kitchen. 

in the office. 

in the dining room. 

in the storeroom. 

in the walk-in freezer. 

at the fish section. 

at the bar. 

at the main entrance. 

in front of the office. 

 

 

1. Thomas Wissler 

Manager 

2. Lisa Travis 

Head Waiter 

3. Ryan Pace 

Head Chef 

4. Natalie Watts 

Fish Cook 

5. Mark Adams 

Waiter 

6. Luck Turner 

Pastry Cook 

7. Henry Ellen 

Bartender 
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PRONUNCIATION FOCUS 

5 Study the sound and samples.  

Sounds Examples of words ending in the /s/ sound: 

The /s/ sound cups /kʌps/ stops /stɒps/ 

hats /hats/ students /ˈstjuːd(ə)nts/  

cooks /kʊks/ drinks /drɪŋks/ 

beliefs /bɪˈliːfs/ laughs /lɑːfs/  

graphs /ɡrɑːfs/ apostrophes /əˈpɒstrəfis/  

(the -gh and -ph here are pronounced like a F) 

myths /mɪθs/ tablecloths /ˈteɪb(ə)lklɒθs/   

months /mʌnθs/ 

   

VOCABULARY 

1 Study the vocabulary.  

1.  behind 

(prep.) /bɪˈhʌɪnd/ 

At or to the far side of (something), typically so as 

to be hidden by it 

Ex. The sun came out from behind a cloud. 

2.  blank (n.) /blaŋk/ 

An empty space on a piece of paper, where you 

are supposed to write a word or letter 

Ex. When you've filled in the blanks, hand the form 

back to me. 

3.  consist (n.) /ˈkɒnsɪst/ 

(consist of) to be composed or made up of 

Ex. The crew consists of five men. 

4.  deal with  (v.) /diːl wɪt/ 

Talk  to someone or meet someone, especially as 

part of your job 

Ex. She's used to dealing with difficult customers. 

5.  entrance (n.) /ˈɛntr(ə)ns/ 

A place of entry 

Ex. The main entrance is on the left side. 

6.  ladies room (n.) /ˈleɪdiz/ 

A women's toilet in 

a public place or building such as a hotel or 

http://www.oxforddictionaries.com/definition/english/far#far__13
http://www.oxforddictionaries.com/definition/english/hide#hide__4
http://www.oxforddictionaries.com/definition/english/sun#sun__3
http://www.oxforddictionaries.com/definition/english/cloud#cloud__4
http://www.oxforddictionaries.com/definition/english/compose#compose__3
http://www.oxforddictionaries.com/definition/english/man#man__4
http://dictionary.cambridge.org/dictionary/british/deal
http://dictionary.cambridge.org/dictionary/british/difficult
http://dictionary.cambridge.org/dictionary/british/customer
http://dictionary.cambridge.org/dictionary/british/toilet
http://dictionary.cambridge.org/dictionary/british/public
http://dictionary.cambridge.org/dictionary/british/place
http://dictionary.cambridge.org/dictionary/british/building
http://dictionary.cambridge.org/dictionary/british/hotel
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restaurant 

Ex. Is there a ladies room on this floor? 

7.  lounge 

(n.) /laʊn(d)ʒ/ 

A public room in a hotel or club for leisure 

activities 

Ex. We gathered in the hotel lounge for a couple of 

drinks. 

8.  pastry cook (n.) /ˈpeɪstri kʊk/ 

A professional cook who specializes in 

making pastry. 

Ex. I'm not a pastry cook, but I've had to learn a 

certain amount about it. 

9.  position 

(n.) /pəˈzɪʃ(ə)n/ 

A job 

Ex. He retired from her position 

as marketing director. 

10.  prepare 

(v.) /prɪˈpɛː/ 

Make something ready for use or consideration 

Ex. In Japan, chefs prepare sushi in front of guests 

at the counter. 

11.  preposition (n.)  /ˌprɛpəˈzɪʃ(ə)n/  

A word that is used before a noun, pronoun, or  

gerund to show place, time, direction etc.  

Ex. We jumped in the lake. 

12.  private (adj.) /ˈprʌɪvət/ 

(Of a place) quiet and free from people who 

may interrupt 

Ex. Can we go somewhere a little more private? 

13.  quick 

(adj.) /kwɪk/ 

Moving fast or doing something in a short time 

Ex. Have we got time for a quick drink? 

14.  restroom 

(n.) /ˈrɛstruːm/  

A toilet in a public building  

Ex. Requests for more parking and more public 

restrooms led the list. 

15.  serve 

(v.) /səːv/ 

Present (food or drink) to someone 

Ex. They serve wine instead of beer. 

 

http://dictionary.cambridge.org/dictionary/british/restaurant
http://dictionary.cambridge.org/dictionary/british/floor
http://www.oxforddictionaries.com/definition/english/room#room__8
http://www.oxforddictionaries.com/definition/english/hotel#hotel__3
http://www.oxforddictionaries.com/definition/english/professional#professional__3
http://www.oxforddictionaries.com/definition/english/cook#cook__18
http://www.oxforddictionaries.com/definition/english/specialize#specialize__3
http://www.oxforddictionaries.com/definition/english/pastry#pastry__3
http://www.oxforddictionaries.com/definition/english/job#job__3
http://www.oxforddictionaries.com/definition/english/marketing#marketing__3
http://www.oxforddictionaries.com/definition/english/director#director__4
http://dictionary.cambridge.org/dictionary/british/jump
http://dictionary.cambridge.org/dictionary/british/lake
http://www.oxforddictionaries.com/definition/english/quiet#quiet__9
http://www.oxforddictionaries.com/definition/english/person#person__3
http://www.oxforddictionaries.com/definition/english/interrupt#interrupt__3
http://www.oxforddictionaries.com/definition/english/little#little__21
http://www.oxforddictionaries.com/definition/english/fast#fast__24
http://www.oxforddictionaries.com/definition/english/short-time#short-time__3
http://www.oxforddictionaries.com/definition/english/food#food__3
http://www.oxforddictionaries.com/definition/english/drink#drink__17
http://www.oxforddictionaries.com/definition/english/wine#wine__3
http://www.oxforddictionaries.com/definition/english/instead#instead__5
http://www.oxforddictionaries.com/definition/english/beer#beer__3
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2 A fine dining restaurant consists of many sections: reception, kitchen, 

lounge, bar, restroom, cloakroom, cashier, office and some others. 

Study a floor plan of a restaurant. Fill in the blanks with the words in 

the plan.  

 

PLAN OF A RESTAURANT 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

1.  cashier 2. ______________ 3. ______________ 4. ______________ 

 

   
 

5. ______________ 6. ______________ 7. ______________ 8. ______________ 

 

    

9. ______________ 10. _____________ 11. _____________ 12. _____________ 

 

WALK-IN 

FREEZER 
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GRAMMAR 

Present Simple: Do/Does…? We use ‘Do’ or ‘Does’ to make a question in the simple present tense. The 
following is the word order to construct a basic question in English.  

Auxiliary Subject Verb (base form) + Complement 

Do I/you/we/they go to school every day? 

Does he/she/it speak English? 

 

Examples of questions with Do and Does. 

1. Does John speak French? 

2. Do we have time for a quick drink? 

3. Does it rain a lot in the South? 

4. Do they want to come with me? 

5. Does she like chocolate? 

 

Fill in the gaps in the tables.  

In questions that use do/does it is possible to give short answers to direct 

questions as follows: 

Questions Positive Negative  

1. ……………. you speak English? Yes, ……………. do. No, I don't. 

2. Do I need a dictionary? Yes, you do. No, …………….  don't. 
3. Do ……………. both speak English? Yes, …………….  do. No, we don't. 

4. Do they speak English? Yes, they do. No, they don't. 

5. Does he speak English? Yes, he does. No, ……………. doesn't. 
6. ……………. she speak English? Yes, she does. No, she doesn't. 

7. Does ……………. have four legs? Yes, it does. No, it ……………. 
8. Do you speak English? Yes, ……………. do. No, I don't. 
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Prepositions of Place: in, at, in front of 

Prepositions of place describe the position of a person or thing in relation 

to another person or thing. 

in at in front of 

   

 

Now look at these example sentences based on the prepositions in the 

pictures: 

Do you work in an office? I have a meeting in New York. 

She sat at the table. The shop is at the end of the street. 

When will you arrive at the office? Jane is waiting for you at the bus stop. 

He stood in front of the door and rang the bell. 

The teacher stands in front of the students. 

 

READING 

1 Circle the correct words. 

 

A DAY OF MARK 

 

Mark work/works with Natalie and Luke at the La Petite Maison 

Restaurant.  Do/Does he work with them in the kitchen?  No, he 

don’t/doesn’t work in the same section of the restaurant. He serve/serves 

the guests in the dining room. Mark like/likes his job very much because 

he deal/deals with different people every day. He describe/describes food 

to the guests and tell/tells them the specials of the day. When Luke and 

Mark finish/finishes work in the afternoon, they don’t/doesn’t go home. 

They play/plays football with their friends in the park. 
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2  Read about Mark and his friends at the La Petite Maison Restaurant 

again. Answer the questions below.  

 

1. Where does Luke work?  ………………………………………………………………………………………………………… 

2. Does Natalie work in the kitchen?  ………………………………………………………………………………………………………… 

3. Where can you find Mark at the restaurant?  ………………………………………………………………………………………………………… 

4. Does Mark like his job? Why?  ………………………………………………………………………………………………………… 

5. What is his major responsibility at the restaurant?  ………………………………………………………………………………………………………… 

6. After work what does Mark do in the park?  ………………………………………………………………………………………………………… 

 

3  Read the story again. Match the words in column A with the 

synonyms in column B.  

 A B ……… ……… ……… ……… ……… ……… ……… ……… ……… ……… 

1. same (adj.) 

2. serve (v.) 

3. guest (n.) 

4. job (n.) 

5. deals with (v.) 

6. different (adj.) 

7. finish (v.) 

8. section (n.) 

9. describe (v.) 

10. special (n.) 

a) career 

b) like 

c) unlike 

d) division, area 

e) explain 

f) customer, client 

g) handle, take care of 

h) accomplish, end  

i) recommended food  

j) attend to 
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WRITING 

1 Write sentences about the La Petite Maison Restaurant’s staff. Use the 

information in the box. 

 

 

 

1. 

 

 

 

 

Experience:  14 years 

Favorite:  Italian food 

Free time activities: golf, gardening, cooking 

 

Thomas Wissler is the Manager of the La Petite Maison 

Restaurant. He has worked in the position for 14 years.  

He likes Italian food. He also likes to play golf, to  garden 

and to cook when he has free time.  

2. 

 

 

 

 

Experience:  8 years 

Favorite:  Thai food and Italian food 

Free time activities: reading, cycling 

 

Natalie Watts is the Head Chef of the La Petite Maison 

Restaurant. …………………………………………………………………………………… …………………………………………………………………………………… …………………………………………………………………………………… …………………………………………………………………………………… …………………………………………………………………………………… 

 

 

 

LA PETITE MAISON STAFF 

Thomas 
Wissler 

 Manager 

Natalie 
Watts 

Head Chef 
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3. 

 

 

 

 

Experience:  5 years 

Favorite:  Sushi, Japanese culture 

Free time activities: jogging, knitting, swimming 

 …………………………………………………………………………………… …………………………………………………………………………………… …………………………………………………………………………………… …………………………………………………………………………………… …………………………………………………………………………………… 

4. 

 

 

 

 

Experience:  4 years 

Favorite:  chocolate, pies 

Free time activities: listening to music, playing  

guitar 

 …………………………………………………………………………………… …………………………………………………………………………………… …………………………………………………………………………………… …………………………………………………………………………………… …………………………………………………………………………………… 

5. 

 

 

 

 

Experience:  2 years 

Favorite:  cats, dogs, peanuts  

Free time activities: walking dogs, movies 

 …………………………………………………………………………………… …………………………………………………………………………………… …………………………………………………………………………………… …………………………………………………………………………………… …………………………………………………………………………………… 

Lisa Travis 
Head Waiter 

Luke Turner 
Pastry Cook 

Henry Ellen 
Bartender 
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2 Complete the diagram with the words provided. Use a dictionary to 

help you. 

 

smoking section toilets fish section cloakroom 

meat section kitchen sauce section dining room 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

EXERCISES  

1 Put in, at, or in front of to complete sentences.  

1. Mary works (1)……………………………. a fine dining restaurant near 
Manhattan.  

2. John is now working (2)……………………………. the kitchen. 
3. Mr. Wissler is (3)……………………………. his office with his assistant.  
4. (4)……………………………. the bar, a bartender is preparing a drink for a 

customer.  

RESTAURANT 

1……………………………. 

dishwashing 

section 

7……………………………. 8……………………………. 

3……………………………. 2……………………………. 

6……………………………. 

pastry section 

gents 

ladies 
4……………………………. 
non-smoking 

section 

private dining 

room 5……………………………. 
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5. The cashier is (5)……………………………. the restaurant, behind the reception’s desk.  

6. Natalie lives (6)…………………………….  America now. She lived 
(7)…………………………….  Australia before. She came to America 
(8)……………………………. 2011.  

7. The toilet is next to the pantry and  (9)……………………………. the kitchen.  
 

2 Write questions with Do…? and Does…? 

1. I like chocolate. How about you?  

 Do you like chocolate? 

2. You work for La Petite Maison. How about Lisa?  

 ………………………………………………………………………..? 

3. Mark plays football after work. How about Luke? ………………………………………………………………………..? 

4. Natalie does yoga every morning. What about you? ………………………………………………………………………..? 

5. I work hard. What about you?   

 ………………………………………………………………………..? 

6. Tom works in the office. What about Henry?   

 ………………………………………………………………………..? 

7. Ryan and Christine speak English. How about Mark? 

 ………………………………………………………………………..? 
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8. Ryan wants to be a head chef. How about Thomas? ………………………………………………………………………….? 

9. Luke likes to bake very much. What about Ryan?   

 ………………………………………………………………………….? 

10. Mark serves in the dining room. What about Lisa?  

 ………………………………………………………………………….? 

 

3 Write short answers. (Yes, I do. / No, he doesn’t. etc.) 

1. Do you cook yourself? No, I don’t. or Yes I do.  

2. Do you work part-time? ………………………………… 

3. Do you often eat in a restaurant?  ………………………………… 

4. Does it rain a lot where you live?  ………………………………… 

5. Do you play sports?  ………………………………… 

6. Does a waiter work in the kitchen?  ………………………………… 

7. Do you often go to the park after school?  ………………………………… 

8. Does a chef manage everything in the kitchen? ………………………………… 

9. Does a pastry chef grill fish in the kitchen?  ………………………………… 

10. Do you eat in the dining room?  ………………………………… 

11. Does your father like to cook?  ………………………………… 

12. Do your parents work on weekends? ………………………………… 

13. Does your teacher live in town?  ………………………………… 

14. Do you eat in a restaurant often?  ………………………………… 

15. Do you play sports in your free time?  ………………………………… 
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4 Fill in the gaps to complete the sentences with the words provided.  

waitstaff  deals with serve  job guests  

fish cook fish section  describes  chef commis 

 

1. Ryan is a (1)………………………………... He and his (2)………………………………..  
works in the (3)………………………………... all this afternoon. 

2. (4)………………………………... usually (5)………………………………...  the 

specialty of the restaurant every night. 

3. Christine likes her (6)………………………………...  very much because she 

likes to (7)………………………………... guests and (8)………………………………...  
them with her smile.    

4. After dinner, waitstaff always walk to the (9)………………………………...  
and ask them about the meal.  

5. Every week, the (10)………………………………...  prepares new menus with 

specials for the guests.  

 

5 Look at the pictures and complete the crossword puzzle.   

          2  Cross 
     1       
    3        
            
4            
5            
    6       Down         
             
            
7            

 

   

   

 



CHAPTER 2 

CONCLUSION 

 

This is a sequel to Chapter 1. In this chapter, the situation happens ‘in the restaurant’ where students as a new waiter meet one more staff, a bartender. 

He shows him around the restaurants. Students also learn that there are many 

people working in the restaurant in many different sections and know many 

new words and how to say people’s name correctly. Present simple is 

described and used to tell responsibilities of some jobs. In the writing section, 

writing is more challenging while students have to write to describe about 

some other restaurant staff.  
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CHAPTER 3 
IN THE KITCHEN  
 

LISTENING  

1  Listen to the dialogue and write the name of the food. 

 Tape Script 3.1 

 

Natalie Watts, Head Chef of the La Petite Maison Restaurant, introduces 

Luke Turner, a new cook, to his colleagues in the kitchen.  

 

Luke: Good evening everybody. Hi, Natalie! 

Natalie Hi, Luke! Hey guys, this is Luke, the new cook. He starts work 

tomorrow.  

Ryan: Hello Luke. I’m Ryan Pace. Is your surname ‘Skywalker’?  
Luke: Hahaha. It’s Turner.  

Natalie Ryan is a fish cook. And this is Mark Adams, the new waiter. 

Luke Where are you from Mark? 

Mark I’m from Miami in Florida. 

Natalie So many foreigners! I’m from Perth in Australia. 
Ryan I’m British! 
Mark Are you from US Luke? 

Luke No, I’m not. I’m from New Zealand. And I make the best hot pies! 

Ryan All right, we know that but fish and chips is still the best! 

 

  

1. _________________________________ 2. ________________________________ 
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2 Listen to the dialogue again. Fill in the blanks.  

 

Name Job Nationality 

…………………………… Head Chef …………………………… 

Ryan Pace …………………………… …………………………… 

Luke Turner …………………………… …………………………… 

…………………………… …………………………… American 

 

 

3 Tick the words you hear.  Tape Script 3.2 

foreigner  hot pie bake croissant 

prepare seafood pastry section refrigerator  

kitchen steak New Zealand commis 

stove British  cake meat section 

bread freezer fish and chips vegetable section 

 

 

4  Listen to the dialogue. Ryan shows Luke the kitchen. Say whether the 

sentences below are true or false.  Tape Script 3.3 

1. Luke likes the restaurant.  …T… 

2. Luke is a fish cook.  …… 

3. Louis and Karl prepare rolls and croissants for dessert.  …… 

4. Louis can assist Luke.  …… 

5. Luke shares stoves with the other cooks.  …… 
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5  Mark Adams asks Luke Turner for an easy dessert recipe. Listen and 

answer the questions below.  Tape Script 3.4 

 

1. What are the ingredients of the cake? Tick () the words you hear. 

 

salt lemonade vanilla extract whipped cream egg 

water shortening baking powder sugar butter 

milk cheese fresh strawberries all-purpose flour raisin  

 

2. Who is planning a big dinner? ………………………………………………………………………………………………………… 

3. Who suggests a dessert recipe? ………………………………………………………………………………………………………… 

4. What’s the dessert? ……………………………………………………………………...…  
5. How many people is the cake for? ………………………………………………………………………… 

6. Is there anybody from the La Petite Maison Restaurant joining the 

party? ………………………………………………………………………… 
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6  Listen to the dialogues again. Fill in the blanks with the words 

provided.  

eight  flour  measuring  shortening  fresh 

strawberry  recipe  prepare  servings combine   

garnish  mixture  minutes  mixing bowl 

 

Dialogue 1 

Mark: Luke, could you give me the (1)…………………..……. for a simple dessert? Something that’s easy to (2)………………………..  I would 

like to make it for a dinner with my family this weekend. 

Luke: What about (3)……………………………….. shortcake? 

 

Dialogue 2 

Luke: I can give you simple recipe using American (4)………………….. 

cups. How many is the dinner for? 

Mark: For (5)……………………….. persons. 

Luke: You’ll need all-purpose (6)……………………….., sugar, egg, vanilla 

extract, salt, (7)……………………….., baking powder, milk, 

whipped cream and (8)…………………….. strawberries.  

 

Dialogue 3 

Mark: How could I start? 

Luke: First, cream sugar and shortening in a (9)………………………… .  

Then, add egg and vanilla and beat well together. For the sponge 

cake, (10)…………………………  dry ingredients and add alternately 
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with milk to the creamed mixture. Spread the (11)…………………..  
in a baking and bake at 350 degrees Fahrenheit for 20 to 25  

(13)…………………... 
Mark: What about the whipped cream? 

Luke: Cut the sponge cake into eight (14)…………………  Split each serving 

and fill with whipped cream and strawberries. On top of the cake, 

(15)……………….. with more berries and whipped cream. 

 

SPEAKING 

1 Work in pairs. Practice the dialogues again.  

 

2 Complete the table with country, language, nationality and person. 

Practice saying them.  

COUNTRY LANGUAGE NATIONALITY PERSON 
Australia  Australian an Australian 

Brazil Portuguese  Brazilian   

Britain English British British  

 English, French Canadian  a Canadian  

Denmark Danish  a Dane 

France  French a Frenchman, a 

Frenchwoman 

Italy Italian  an Italian 

 Japanese Japanese  

Kuwait Arabic Kuwaiti a Kuwaiti 

Laos  Laotian a Laotian 

Poland Polish  a Pole 

Russia Russian Russian  

 Korean South Korean a South Korean 

Switzerland  German, French  Swiss 

Thailand  Thai  

United States of 

America 

English, Spanish American an American 
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3 Ask and answer about the country, language, nationality and person.  

  

 

 

What’s your name?  My name is John Carter. 

Where are you from?  I’m from Britain.  

Are you British?    Yes, I’m British.  

Do you drive in UK?  Yes, I drive an English car. 

   

   

4 Study the sample sentences. Fill in the blanks with suitable words.  

 

This is Maria.  She comes from France.  

She is French.  

Her nationality is French.  

She is a Frenchwoman.  

She drives a French car.  

She speaks French. 

 

1. 
 

This is Alexandra.  

She comes from Italy.  

She is ………………………………………………………….. 
Her nationality is ………………………………………… 

She is ……………………………………………………........ 
She drives …………………………………………………… 

She speaks ………………………………………………….. 
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2.  
This is Matt.  

He comes from Canada.  

She is ………………………………………………………….. 
Her nationality is ………………………………………… 

She is ……………………………………………………........ 
She drives …………………………………………………… 

She speaks ………………………………………………….. 
3. 

This is Suthida. 

She comes from Thailand.  

She is ………………………………………………………….. 
Her nationality is ………………………………………… 

She is ……………………………………………………........ 
She drives …………………………………………………… 

She speaks ………………………………………………….. 
 

5 Work in pairs. Ask and answer the questions with your personal 

information.  

1. What’s your name? 

2. Where are you from? 

3. Are you British? 

4. What’s your nationality? 

5. What car do you drive? 

6. What language do you speak? 

………………………………………………………… ………………………………………………………… ………………………………………………………… ………………………………………………………… ………………………………………………………… ………………………………………………………… 
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6 Work in pairs. Ask your partner about Alexandra, Matt and Suthida 

using the questions below.   

1. What’s his/her name? 

2. Where is he/she from? 

3. Is he/she British? 

4. What’s his/her nationality? 

5. What car does he/she drive? 

6. What language(s) does he/she speak?  

 

PRONUNCIATION FOCUS 

7 Study the sound and samples.  

/z/ Sounds Examples 

The /z/ sound 

The /z/ sound is voiced (the vocal cords 

vibrate during its production), and is the 

counterpart to the unvoiced s sound. 

Portuguese /ˌpɔːtjʊˈɡiːz/ 

Chinese /tʃʌɪˈniːz/ 

Japanese /dʒapəˈniːz/ 

Brazilian /brəˈzɪlɪən/ 

freezer /ˈfriːzə/ 

 

8 Put the countries and nationalities in the correct word stress groups. 

Dutch 

British 

Japan  

Portugal 

Ireland 

Italy  

France  

American 

Russian  

Chinese 

Italian 

Belgium  

Portuguese 

Spain 

Greece 

1   2   3   4   5   6   7   

..Dutch.. …………. …………. …………. …………. …………. …………. 

…………. …………. …………. …………. …………. …………. …………. 

…………. …………. …………. …………. …………. …………. …………. 

…………. …………. …………. …………. …………. …………. …………. 

…………. …………. …………. …………. …………. …………. …………. 
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VOCABULARY 

1 Study the vocabulary.  

1.  appliance 

(n.) /əˈplʌɪəns/  

A device or piece of equipment designed to 

perform a specific task 

Ex. All projects used a major wood heating 

appliance with integrated domestic water 

heating. 

2.  assist  

(v.) /əˈsɪst/ 

Help (typically by doing a share of the work) 

Ex. A senior academic would assist him in his 

work. 

3.  bakeware 

(n.) /ˈbeɪkwɛː/ 

Tins, trays, and other items used during baking. 

Ex. To protect yourself, determine what your 

cookware, bakeware, dinnerware, and utensils are 

made of; you'll probably need to contact the 

manufacturer to check. 

4.  belongings 

(n. pl.) 

/bɪˈlɒŋɪŋz/ 

The things that a person owns, especially those 

that can be carried 

Ex. I put a few personal belongings in 

a bag and left the house for the last time. 

5.  cookware 

(n.) /ˈkʊkwɛː/ 

Pots, pans, or dishes in which food can be cooked 

Ex. We've got all the cookware you could need to 

help create delicious dishes.  

6.  equipment 

(n.) 

/ɪˈkwɪpm(ə)nt/ 

The necessary items for a particular purpose 

Ex. Employees should take a break away from 

office equipment every hour or two. 

7.  foreigner 

(n.) /ˈfɒrɪnə/ 

Someone who comes from a different country 

Ex. Some of the local people are suspicious of 

foreigners. 

8.  garnish  

(v.) /ˈɡɑːnɪʃ/ 

Decorate something, especially food 

Ex. English South Africans like to garnish their 

http://www.oxforddictionaries.com/definition/english/device#device__3
http://www.oxforddictionaries.com/definition/english/equipment#equipment__3
http://www.oxforddictionaries.com/definition/english/design#design__12
http://www.oxforddictionaries.com/definition/english/specific#specific__3
http://www.oxforddictionaries.com/definition/english/task#task__3
http://www.oxforddictionaries.com/definition/english/help#help__3
http://www.oxforddictionaries.com/definition/english/senior#senior__4
http://www.oxforddictionaries.com/definition/english/academic#academic__11
http://www.oxforddictionaries.com/definition/english/tinplate#tinplate__3
http://www.oxforddictionaries.com/definition/english/tray#tray__3
http://www.oxforddictionaries.com/definition/english/item#item__3
http://www.oxforddictionaries.com/definition/english/bake#bake__3
http://dictionary.cambridge.org/dictionary/british/person_1
http://dictionary.cambridge.org/dictionary/british/own
http://dictionary.cambridge.org/dictionary/british/especially
http://dictionary.cambridge.org/dictionary/british/carry
http://dictionary.cambridge.org/dictionary/british/personal
http://dictionary.cambridge.org/dictionary/british/bag
http://dictionary.cambridge.org/dictionary/british/left
http://dictionary.cambridge.org/dictionary/british/time_1
http://www.oxforddictionaries.com/definition/english/food#food__3
http://www.oxforddictionaries.com/definition/english/cook#cook__3
http://www.oxforddictionaries.com/definition/english/necessary#necessary__3
http://www.oxforddictionaries.com/definition/english/item#item__3
http://www.oxforddictionaries.com/definition/english/particular#particular__3
http://www.oxforddictionaries.com/definition/english/purpose#purpose__6
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food with chutney. 

9.  grill 

(n.) /ɡrɪl/ 

A device on a cooker that radiates heat 

downwards for cooking food 

Ex. Scatter over the breadcrumbs and place under 

a hot grill until golden. 

10.  in charge of 

(phase) 

Responsible for something or someone 

Ex. The teacher put me in charge of organizing the 

project. 

11.  introduce 

(v.) /ɪntrəˈdjuːs/ 

Make (someone) known by name to another in 

person 

Ex. I must introduce you to my wife 

12.  locker 

(n.) /ˈlɒkə/ 

A cupboard in which you can keep your things 

and leave them for a period of time 

Ex. We had several hours to wait for our train, 

so we left our bags in a locker, and went 

to look around the town. 

13.  mixture 

(n.) /ˈmɪkstʃə/ 

A substance made by mixing other substances 

together 

Ex. The master's meal consisted of a loaf of bread 

stuffed with a mixture of meat and vegetables. 

14.  nationality 

(n.) /naʃəˈnalɪti/  

The status of belonging to a particular nation 

Ex. His nationality is Thai. 

15.  recipe  

(n.) /ˈrɛsɪpi/ 

A set of instructions for preparing a particular 

dish 

Ex. Most of the recipes are simple to prepare and 

follow short ingredient lists. 

16.  refrigerator 

(n.) 

/rɪˈfrɪdʒəreɪtə/  

A fridge, an appliance which is artificially kept 

cool and used to store food and drink 

Ex. You have to have refrigerators to store food 

instead of having each meal prepared. 

http://dictionary.cambridge.org/dictionary/american-english/responsible
http://dictionary.cambridge.org/dictionary/british/cupboard
http://dictionary.cambridge.org/dictionary/british/keep
http://dictionary.cambridge.org/dictionary/british/your
http://dictionary.cambridge.org/dictionary/british/leave
http://dictionary.cambridge.org/dictionary/british/period
http://dictionary.cambridge.org/dictionary/british/time_1
http://dictionary.cambridge.org/dictionary/british/hour
http://dictionary.cambridge.org/dictionary/british/wait
http://dictionary.cambridge.org/dictionary/british/our
http://dictionary.cambridge.org/dictionary/british/train
http://dictionary.cambridge.org/dictionary/british/left
http://dictionary.cambridge.org/dictionary/british/our
http://dictionary.cambridge.org/dictionary/british/bag
http://dictionary.cambridge.org/dictionary/british/look
http://dictionary.cambridge.org/dictionary/british/town
http://www.oxforddictionaries.com/definition/english/status#status__3
http://www.oxforddictionaries.com/definition/english/belong#belong__3
http://www.oxforddictionaries.com/definition/english/particular#particular__3
http://www.oxforddictionaries.com/definition/english/nation#nation__3
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2 Are they cookware or bakeware?  Tick () the suitable category of 

each word.  

 

Cookware and bakeware are types of food preparation containers, 

commonly found in a kitchen. Cookware contains cooking vessels, such as 

saucepans and frying pans, intended for use on a stove or range cooktop. 

Bakeware includes cooking vessels intended for use inside an oven. Some 

utensils are both cookware and bakeware. 

 

1. muffin pan 

 

 cookware 

 bakeware 

6.  frying pan, fry 

pan or skillet  

 cookware 

 bakeware 

2. sauté pan   cookware 

 bakeware 

7. wok   cookware 

 bakeware 

3. Dutch oven   cookware 

 bakeware 

8. stockpot with 

colander  

 cookware 

 bakeware 

4. loaf pan   cookware 

 bakeware 

9. pressure cooker   cookware 

 bakeware 

5. saucepot or 

saucepan  

 cookware 

 bakeware 

10. cake tin or 

cake pan  

 cookware 

 bakeware 
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3 Fill in the blanks with the correct words from the above. 

 

1. In a large 1)………………………………….                        on medium-high heat, 

melt butter, add olive oil. 

2. Baking pans come in a wide range of sizes, from a round  2)……………………………….                       to a 3)……………………………… 

 

3. Heat a 4)………………………………………..                      over a stove burner at 
medium high heat.  

 

GRAMMAR 

Prepositions of Place: next to, in, on, under, in the middle of 

Look at these pictures.  

 

next to in on under in the middle of 

 

 

 

    

 

Now look at these example sentences based on the prepositions in the picture: 

 The private dining room is next to the kitchen. 

 Waiters and waitress keep their belongings in their locker in the staff room.  

 There is a cup of coffee on the table.  

 He put the key under the doormat. 

 There is a beautiful table in the middle of the restaurant. 
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There is/There are 

We use there is with singular nouns and uncountable nouns. We also use 

there are with plural nouns. 

Positive (+) Singular noun There is a stove next to the refrigerator.  

 Plural noun There are some pies in the oven. 

 Uncountable noun There is some salad dressing in the 

refrigerator.  

More examples: 

 There’s a letter on your desk. Julia brought it from the mail room. 

 There are three Japanese students in my class. 

 There is a new cafe in the center of town which sells Indonesian food. 

 There are two new buildings next to the school. They are both science 

buildings. 

 

The negative is formed by putting not after is or are. For uncountable nouns, use “any” after the negative “isn't” and for plural countable nouns use “any” after “aren't”.  
Negative (-) singular noun There isn’t a stove next to the refrigerator.  

 Plural noun There aren’t any pies in the oven. 

 uncountable noun There isn’t any salad dressing in the 

refrigerator. 

There isn't any sugar in my coffee. 

 

Do not use "any" with singular countable nouns. 

It is possible to use "no" after "there is" or "there are" 

 There are no students in the classroom. 

 There's no coffee left. 

 She’s very determined and there’s no chance she will change her mind. 
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READING 

1 Circle the correct words.  

 

There is/are many things in this kitchen. On the left, there is/are a stove 

next to the grill. On the right of the grill, there is/are a deep-flyer. The grill 

is between the stove and the deep-flyer. The fridge and freezer are near 

the door. The freezer is under the fridge. There is/are croissants in the 

oven. There is/are a table in the middle of the kitchen. There is/are three 

things on the table. There is/are nothing under the table. 

 

 

2 Read the recipe and answer the questions. 

 

CRUNCHY PAN-FRIED CHICKEN 

A mix of cornmeal and breadcrumbs gives this fried chicken recipe a crisp 

bite while keeping the inside of the meat juicy. This crispy coating is also 

terrific on skinned and boned chicken thighs or pork chops. 

Ingredients: 1/2 cup self-rising cornmeal mix, 1/2 cup seasoned fine dry 

breadcrumbs,  1/2 teaspoon pepper, 4 skinned and boned chicken breast, 

1 large egg, beaten, 1/4 cup vegetable oil 

Preparation: Combine first 3 ingredients in a shallow dish. Dip chicken 

in egg, and dredge in cornmeal mixture. Cook chicken in hot oil in a large 

skillet over medium-high heat 3 to 5 minutes on each side or until done. 
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1. What are the synonyms for crunchy found in this recipe? ………………………………………………………………………………………………………….. 
2. The chicken is very hard both inside and outside. Is that true? ………………………………………………………………………………………………………….. 
3. How do you prepare (cook) the chicken?  ………………………………………………………………………………………………………….. 
 

WRITING 

1 Write about the things you can see in the kitchen, using there is/there 

are.   

 

knife 

chopsticks 

microwave 

toaster 

pot 

pan 

kettle  

 

sink 

dish 

bowl 

cup 

glass  

cooker 

 

table 

refrigerator  

cupboards 

spoon 

fork  

oven 

 

In the kitchen, there……………………………………………………………………………………………………… …………………………………………………………..………………………………………………… …………………………………………………………..………………………………………………… …………………………………………………………..………………………………………………… …………………………………………………………..………………………………………………… 
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2 How do you like your omelet? Write your secret recipe.   

 

Ingredients: ………………………………………………………………………. …………………………………………………………..…………… …………………………………………………………..…………… 

Directions: 

…..………………………………………………………………………………………………………… …………………………………………………………..………………………………………………… …………………………………………………………..………………………………………………… …………………………………………………………..………………………………………………… …………………………………………………………..………………………………………………… …………………………………………………………..………………………………………………… …………………………………………………………..………………………………………………… 

 

EXERCISES 

1 What kind of cookware do you use? Look at the pictures and write 

the correct words.     

1. …………………………………… 

2. …………………………………… 

3. …………………………………… 

4. …………………………………… 

5. …………………………………… 

 

 

 

 

  



53 

 

2  Put the words in the correct groups. Use a dictionary to help you.  

 

head chef fish section freezer rolls cocktails 

grill pastry cook pastry section croissants deep-fryer 

desserts fridge oven stove  

cook commis vegetable section  

 

Jobs Sections in the 

kitchen 

Appliances Food and 

drinks 

head chef fish section freezer rolls 

    

    

    

    

    

  

3  Match the words to these pictures. Then practice saying the words. 

next to in on under 

on the left of on the right of In the middle of  

    

1. ……………. 2. ……………. 3. ……………. 4. ……………. 
    

5. ……………. 6. ……………. 7. ……………. 
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4   Fill in the blanks with there is / there isn’t / there are / there aren’t.  

 

1. ……………………………………….. five cooks in the hot kitchen. 

2. ……………………………………….. a single biscuit left on the dish. 

3. ……………………………………….. no freezer in the kitchen. 

4. ……………………………………….. many specials on the menu.  

5. ……………………………………….. a walk-in freezer in the office. 

6. ……………………………………….. any honey in the pantry. 

7. ……………………………………….. some people in the office.”  
8. ……………………………………….. any customers in the kitchen. 
9. ………………………………………..  some milk in the fridge. 

10. ………………………………………..  a piano in the dining-room next to the bar. 

  

5  Fill in the blanks with the correct prepositions.  

 

1. The clock is……………………….…. 
the wall. 

2. The ball is……………….…………… 
the table. 

3. The cat is……………….……….…… 
the armchair. 

4. The table is………………….……… 
the armchair. 

5. The carpet is……………….…..…… the floor. 
6. The lamp is………………………….. the table. 

7. The flowers are………………………… the vase. 
8. The table is………………………… the chair and the armchair.  



CHAPTER 3 

CONCLUSION 

 

Chapter 3 presents a situation in the kitchen where staff talking about 

cooking, food and where the food originated to. As a waiter and work with 

cooks from different countries, students have opportunities to learn easy 

recipes and learn new words through conversations. Not only about cooking, 

new words are also about kitchen appliances, cookware and bakeware. 

Illustrations help students see what they are like. Grammar in this chapter is ‘there is /are’ which is used to describe directions and positions of things, 

especially in the kitchen.   
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CHAPTER 4 
ON THE TELEPHONE 
 

LISTENING  

 

TAKING A RESERVATION 

In western culture, reserving a table for dinner at a fine dining restaurant is 

common. Customers usually call a restaurant to reserve seats for a specific 

date and time. Study some expressions in the situations below. 

 

1  Listen to the dialogues and answer the questions.   Tape script 4.1 

 

Dialogue 1 

Mark Adams, the waiter, answered the telephone at the La Petite Maison 

Restaurant. He greeted the caller and identified the restaurant and himself. 

The caller wished to make a dinner reservation. He asked her for the date 

and time of the reservation. 

 

Mark: Good afternoon. La Petite Maison. Joe speaking.  

May I help you? 

Caller:  Yes, I would like to make a dinner reservation, please. 

Mark: Certainly, madam. For what date, please? 

Caller:  The 15th of December.  

Mark: And for what time, madam? 

Caller:  7:30, please. 

 

 

 

 

 



56 

 

 

 

Dialogue 2 

Mark asked for the caller’s name. Her name is Mrs. Stafford. She spelt it out 
for him. He asked her for number of people in her party. She had a special 

request—having a window table in non-smoking area.  

 

Mark: May I have your name, please? 

Caller:  Yes, it’s Stafford. Mrs. Stafford.  
 That’s S-T-A-F-F-O-R-D.  

Mark: For how many people Mrs. Stafford? 

 

Dialogue 3 

Mark checked the floor chart and apologized because the table in non-

smoking area was not available that night. Then, he offered her an 

alternative, and asked her agreement. Mrs. Stafford accepted the offer.  

 

Mark: Just a minute, Mrs. Stafford. I’ll see if we have a table. …I’m 
very sorry, Mrs. Stafford, but there are no tables left in non-

smoking. We could have a window table in smoking. Would 

you care for that? 

Caller:  Yes, it’s all right.  
 

Dialogue 4 

Mark read back to Mrs. Stafford all the details he had written. He asked 

Mrs. Stafford for a contact number and noted. Before ending the 

conversation, he thanks the caller and said goodbye.   

 

Mark: So, that’s a window table for two, at seven-thirty, on the 

fifteenth of December. Could you give me a contact number, 

please? 

Caller:  Yes, it’s 2424578.  
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Mark: Thank you for calling. Well see you on the fifteenth. Goodbye, 

Mrs. Stafford. 

Caller:  Goodbye.  

 

1. What is the name of the restaurant?  …………………………………………………………………………………………………. 
2. What is the purpose of the phone call?  …………………………………………………………………………………………………. 
3. How can Mark help the caller?  …………………………………………………………………………………………………. 
4. What’s the name of the reservation?  …………………………………………………………………………………………………. 
5. What day is the reservation for?  …………………………………………………………………………………………………. 
6. What is the date?  …………………………………………………………………………………………………. 
7. How many people is the reservation for?  …………………………………………………………………………………………………. 
8. What is the contact number?  …………………………………………………………………………………………………. 
9. What time is the reservation?  …………………………………………………………………………………………………. 
10. Which table does the caller get? Smoking or non-smoking? …………………………………………………………………………………………………. 
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2 Check () in the box if you hear the following sentences.  

  Tape script 4.2 

1. I would like to make a dinner reservation.  

2. May I have your name, please?  

3. Would you care for that?  

4. There are no tables left in non-smoking.   

5. We could have a window table in smoking.   

6. Could you give me a contact number, please?  

7. How many people is the reservation for?  

8. Thank you for calling.  

9. Just a minute.   

10. What’s the name of the reservation?  

 

 

3  Listen to the dialogues. Fill in the restaurant reservation record with 

the information you hear.  Tape script 4.3 

 

TABLE RESERVATION   
 Date Day Time Name Pax Telephone 

no. 

Special 

Request 

1. Feb 12 ……………. ……………. Mr. Downey 4 090-567-1111 Window 

2. Feb 15 Friday ……………. …………………… …… ……………………. Non-

smoking 

3. Feb 16 ……………. 5:30 PM Ms. James …… ……………………. Garden, 

smoking 
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4 Listen. Write the telephone number you hear.   Tape script 4.4 

1. ……………………………………………… 6. ……………………………………………… 

2. ……………………………………………… 7. ……………………………………………… 

3. ……………………………………………… 8. ……………………………………………… 

4. ……………………………………………… 9. ……………………………………………… 

5. ……………………………………………… 10. ……………………………………………… 

 

5 Listen. Tick ()  the date (dd/mm/yy) you hear.   Tape script 4.5 

1.  

 

11/02/2014 

11/03/2014 

6.  

 

30/01/2013 

03/01/2013 

2.  

 

03/12/2015 

12/03/2015 

7.  

 

22/07/2014 

07/02/2014 

3.  

 

24/10/2017 

14/10/2017 

8.  

 

06/04/2020 

06/02/2020 

4.  

 

09/08/2012 

08/09/2012 

9.  

 

29/05/2011 

23/05/2011 

5.  

 

10/11/2015 

10/11/2014 

10.  

 

12/12/2019 

22/12/2019 

 

SPEAKING 

1 Practice the expressions.   

May I help you?   Just a minute. 

For what date, please?  For what time? 

May I have your name, please? For how many people? 

Would you care for that?  Thank you for calling.  

Could you give me a contact number, please?  

I would like to make a dinner reservation, please. 
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2 Work in pairs. Make a role-play with the information.  

 

                       Guest                                                                   Waiter 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

3  Work in pairs. Study the conversation. Ask and answer about the 

times.  

 

 

 

 

 

 

 

 

 

 

 

Call a restaurant  
Receive the phone call 

Tell the receiver you 

would like to make a 

table reservation 

Ask for more details i.e. 

date, time, name, 

number of the party 

Answer the questions Ask for the caller’s 
contact information i.e. 

name and phone 

number 
Tell the waiter your 

contact information 

Confirm the 

information you get 

Check if it is correct and 

thank the waiter 
End the conversation  

nicely 

For what date,  

    please?  
I would like to make  

     a reservation. 

7:30,  

   please. 

The 15th of 

December. For what time, 

      please?  
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Dates   Times 

January 20 July 4 12:30 PM 7:30 PM 

February 6 August 27 1 PM 8 PM 

March 30 September 8 4:30 PM 5:30 PM 

April 17 October 25 5 PM 11 AM 

May 7 November 13 8:30 AM 12 PM 

June 11 December 31 7 PM 10:30 AM 

 

 

PRONUNCIATION FOCUS 

4 Study the dates of a month.  

1st the first /fəːst/ 17th the seventeenth  /ˌsɛvnˈtiːnθ/ 

2nd the second /ˈsɛk(ə)nd/ 18th the eighteenth  /ˌeɪˈtiːnθ/ 

3rd the third /θəːd/ 19th the nineteenth  /ˌnʌɪnˈtiːnθ/ 

4th the fourth  /fɔːθ/ 20th the twentieth  /ˈtwɛntiːθ/ 

5th the fifth /fɪfθ/ 21st the twenty-first /ˈtwɛnti fəːst/ 

6th the sixth /sɪksθ/ 22nd the twenty-second /ˈtwɛnti ˈsɛk(ə)nd/ 

7th the seventh /ˈsɛv(ə)nθ/ 23rd the twenty-third  /ˈtwɛnti θəːd/ 

8th the eighth  /eɪtθ/ 24th the twenty-fourth /ˈtwɛnti fɔːθ/ 

9th the ninth  /ˈnʌɪnθ/ 25th the twenty-fifth /ˈtwɛnti fɪfθ / 

10th the tenth /tɛnθ/ 26th the twenty-sixth /ˈtwɛnti sɪksθ/ 

11th the eleventh /ɪˈlɛv(ə)nθ/ 27th the twenty-seventh  /ˈtwɛnti ˈsɛv(ə)nθ/ 

12th the twelfth  /twɛlfθ/ 28th the twenty-eighth  /ˈtwɛnti eɪtθ/ 

13th the thirteenth  /ˌθəːˈtiːnθ/ 29th the twenty-ninth  /ˈtwɛnti ˈnʌɪnθ/ 

14th the fourteenth  /ˌfɔːˈtiːnθ/ 30th the thirtieth  /ˈθəːtiːθ/ 

15th the fifteenth  /fɪfˈtiːnθ/ 31st the thirty-first  /ˈθəːtiːθ fəːst/ 

16th the sixteenth  /ˌsɪksˈtiːnθ/    
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VOCABULARY 

1 Study the vocabulary.  

1.  agreement 

(n.) 

/əˈɡriːm(ə)nt/ 

The situation in which people have the same 

opinion, or in which they approve of or accept 

something 

Ex. I don't think you'll ever get Tony's agreement to 

these proposals. 

2.  alternative 

(n.) /ɔːlˈtəːnətɪv/ 

Something that is different from something else, 

especially from what is usual, and offering the 

possibility of choice 

Ex. There must be an alternative to people sleeping 

on the streets. 

3.  apologize 

(v.)/əˈpɒlədʒʌɪz/ 

Express regret for something that one has done 

wrong 

Ex. We apologize to him for our error. 

4.  appropriate 

(adj.) 

/əˈprəʊprɪət/ 

Suitable or proper in the circumstances 

Ex. This isn’t the appropriate time or place. 

5.  available 

(adj.) 

/əˈveɪləb(ə)l/ 

Able to be used or obtained; at someone’s disposal 

Ex. This option is only available to those able to pay 

an initial consultation fee. 

6.  common 

(adj.) /ˈkɒmən/ 

Occurring, found, or done often 

Ex. It is common to see couples who dress alike.  

7.  conversation 

(n.) 

/kɒnvəˈseɪʃ(ə)n/ 

A talk, especially an informal one, between two or 

more people, in which news and ideas are 

exchanged 

Ex. she picked up the phone and held a conversation 

in French. 

8.  customer 

(n.) /ˈkʌstəmə/  

A person who buys goods or services from a shop 

or business 

http://www.oxforddictionaries.com/definition/english/error#error__3
http://www.oxforddictionaries.com/definition/english/suitable#suitable__3
http://www.oxforddictionaries.com/definition/english/proper#proper__7
http://www.oxforddictionaries.com/definition/english/circumstance#circumstance__3
http://www.oxforddictionaries.com/definition/english/able#able__3
http://www.oxforddictionaries.com/definition/english/obtain#obtain__3
http://www.oxforddictionaries.com/definition/english/disposal#disposal__3
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Ex. Mr. Harrison was a regular customer at the 

Golden Lion. 

9.  detail 

(n.) /ˈdiːteɪl/ 

An individual fact or item 

Ex. We shall consider every detail of the Bill. 

10.  floor chart 

(n.) /flɔː tʃɑːt/ 

A scale diagram of a room or building drawn as if  

seen from above. 

Ex.  Chart Floor and 3D View are only available for 

a 3D chart. 

11.  identify 

(v.) /ʌɪˈdɛntɪfʌɪ/ 

Establish or indicate who or what (someone or 

something) is 

Ex. It also helped in identifying them; learning how 

they behaved, what they ate and so on. 

12.  offer 

(v.) /ˈɒfə/ 

Ask someone if they would like to have something, 

or to hold something out to them so that they can 

take it 

Ex. They offered him a very good job, but he turned 

it down. 

13.  party 

(n.) /ˈpɑːti/ 

A social event where a group of people meet to 

talk, eat, drink, dance, etc., often in order to 

celebrate a special occasion 

Ex. Peter gives really wild parties. 

14.  reservation 

(n.) 

/rɛzəˈveɪʃ(ə)n/ 

An arrangement in which something such as a seat 

on an aircraft or a table at a restaurant is kept for 

you 

Ex. I'd like to make a table reservation for two 

people for nine o'clock. 

15.  reserve 

(v.) /rɪˈzəːv/ 

Arrange for (a seat, etc.) to be kept for the use of a 

particular person 

Ex. Your table is always reserved in the dining room. 

16.  seat A sitting place 

http://www.oxforddictionaries.com/definition/english/mr#Mr__3
http://www.oxforddictionaries.com/definition/english/lion#lion__3
http://www.oxforddictionaries.com/definition/english/individual#individual__4
http://www.oxforddictionaries.com/definition/english/fact#fact__6
http://www.oxforddictionaries.com/definition/english/item#item__6
http://www.oxforddictionaries.com/definition/english/establish#establish__4
http://dictionary.cambridge.org/dictionary/british/wild
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(n.) /siːt/ Ex. At a restaurant, waiters escort guests to their 

seats. 

17.  spell 

(v.) /spɛl/ 

Form a word by writing or naming the letters in 

order 

Ex. How do you spell 'juice'? 

18.  wish 

(v.) /wɪʃ/ 

Want to do something 

Ex. They wish to become involved. 

 

2 Choose the correct words to complete the description of each phrase. 

parts reservations give you 

reserve book or plan 

   

Phrases Description 

1. a reservation record   a (1)………………………… that contains all 

the details of (2)………………………… 

2. a floor chart  a (3)………………………… showing all the 

tables and (4)………………………… of the 

restaurant 

3. identify yourself  say who (5)………………………… are 

4. to offer an alternative  (6)………………………… someone another 

choice (7)………………………… possibility 

5. to make a reservation  book something or (8)…………………………  
 a table 

 

GRAMMAR 

Making Requests: Would you…? Could you…? Can you…? 

There are many different ways of making polite requests in English. When you want someone to do something for you and don’t want to sound rude, 
then you need to talk in a polite way. Requests in English are usually made 

in the form of questions.  

http://dictionary.cambridge.org/dictionary/british/want
http://www.oxforddictionaries.com/definition/english/become#become__4
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normal Can you wait a moment, please? 

polite Could you help me? 

normal Will you  

polite would you  

 

polite May I  have the bill, please? 

 

Asking 

Can I have your name and contact number, please? 

Could you give me a contact number, please? 

Could you tell me what night you will be coming? 

Will you please follow me?  

Would you follow me? 

May I have your name, please? 

 

Answering 

Yes, sure.  

Yes, of course. 

Certainly. 

No problem. 

Well, I’m afraid….(+ reason) 

Well, the problem is… 

Sorry, but… 

 

Making Requests: would like/ need /want 

I would like to make a dinner reservation. 

a window table, please. 

 

We need 

 want 

 

I would like to make a dinner reservation, please. 

What time would you like the reservation for? 

We will need the reservation for Tuesday night. 

We need a reservation for ten in the smoking section. 
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READING 

1 Fill in the blanks with the suitable words.  

just month around every reviews 

called opportunities than established by 

Well billion mobile began it 

 

LET’S MAKE RESTAURANT RESERVATIONS THE EASY WAY 

 

In 1998 in San Francisco, Chuck Templeton (1)…………………………… 
established a real-time restaurant reservations service online 

(2)…………………………… OpenTable. The company handles reservations 
at over 32,000 restaurants (3)…………………………… the world, seating 
some 16 million diners a (4)…………………………… . 
 

OpenTable has been committed to helping restaurants grow 

(5)…………………………… enabling diners to discover and book the 
perfect order every time they dine — with (6)…………………… one click.  
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In 1999, the website (7)…………………………… operations serving a 
limited selection of restaurants in San Francisco.  

 

(8)…………………………… has grown to cover more (9)………………………… 
32,000 restaurants in most U.S. states, as (10)…………………………… as in 
big cities worldwide.  

 

In 2008, OpenTable looked for more (11)…………………………… in this 
business, and the company introduced its first (12)…………………………… 
app. In North America alone, 47% of the reservations are made on one of the company’s mobile apps. 

 

(13)………………… month, diners write more than 450,000 restaurant 
(14)……………………, and as of now, they have spent more than $30 
(15)…………………………… at OpenTable partner restaurants. 

 

2 Read the article again and answer the questions.   

1. Who is the founder of OpenTable? ………………………………………………………………………………………………………… 

2. What kind of service does the website offer? ………………………………………………………………………………………………………… 

3. How many partner restaurants are there in the website? ………………………………………………………………………………………………………… 
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4. Is OpenTable new in this business?  ………………………………………………………………………………………………………… 

5. Where was the company first established?  ………………………………………………………………………………………………………… 

6. Is the business a good business and growing? ………………………………………………………………………………………………………… 

7. How many reviews of partner restaurants does the company receive in 

a month? ………………………………………………………………………………………………………… 

 

WRITING 

1 Complete the dialogue with the possible answers/questions.  

 

Waiter: The Book Restaurant.  

(1)……………………………………………………………………………… 

Caller:  Yes, I’d like to reserve a table for dinner tonight. 
Waiter: (2)………………………………………………………………………………… 

Caller:  Five couples. 

Waiter: Would you like to reserve a private dining room? 

Caller:  That sounds like a good idea. 

Waiter: All right. (3)…………………………………………………………………… 

Caller:  My name is Keith Marvell. M-A-R-V-E-L-L.  

Waiter: (4)…………………………………………………………………………………. 



69 

 

 

 

Caller:  It will be a bit late. We will be there around 9 PM. 

Waiter: I’m sorry, Mr. Marvell. The kitchen closes at 10 PM. 

(5)…………………………………………………………………………………… 

Caller:  That’s alright. We have enough time to order.  
Waiter: Then, we have reserved a private dining room for you at 9 PM.  

Caller:  (6)…………………………………………………………………………………… 

 

EXERCISES 

1 Tell the times. Answer the question with the information provided.  

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

For what time, 

madam? 
Seven thirty, 

please. 
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4 Match the questions in Column A with the responses in Column B.  

A B 

1. Could I have your name, please? a) Yes, you could. 

2. Could you give me your contact 

number, please? 

b) I’m sorry. We have only a 
garden table on that date.   

3. Can you help me? c) 34 West Street, Lake City. 

4. Can I have your name and contact 

number, please? 

d) Moir. M-O-I-R. My number is 

222333456. 

5. Would you care for that? e) Of course I can. 

6. May I have your address, please? f) It’s Mandela. M-A-N-D-E-L-A. 

7. Could I ask you the time, please? g) Certainly. 

8. Could we have a table in non-

smoking? 

h) Yes, that’s all right. 
9. Can we have a window table, 

please? 

i) Yes. It’s 2223445633. 
10. May I have the bill, please? j) No problem. It’s quarter past 

four. 

 

5 What is the waiter saying to the caller below? Fill in the speech 

bubbles. 

 

1. 2. 

  

The twenty-

fourth of 

December. 

Could I have a 

window table, 

please? 
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3. 4. 

  

5. 6. 

  

 

6  Make sentences and questions with these words.  

1. Would / like / What time / the / reservation / you / for / ? ………………………………………………………………………………………………………… 

2. For / will / ? / How many / you / people / the reservation / need ………………………………………………………………………………………………………… 

3. a table / Could / we / in  / non-smoking /? / have ………………………………………………………………………………………………………… 

4. need / for ten / a reservation / in the smoking section / We / . ………………………………………………………………………………………………………… 

5. make a / at 8:00 / dinner / I need to / reservation / tonight / .  ………………………………………………………………………………………………………… 

Yes. It’s 
0904531222. 

Would you 

care for that? 

At seven o’clock. 
Can I have you 

name, please? 
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2 Match the statements in Column A with the similar statements in 

Column B. 

 A B ……… ……… 

 ……… 

 ……… 

 ……… 

 ……… 

 ……… ……… 

 

1. May I help you? 

2. I would like to make a dinner 

reservation. 

3. Could you tell me what night you 

will be coming? 

4. What time would you like the 

reservation for? 

5. How many people will you need the 

reservation for? 

6. I can seat you, if you would kindly 

give me your name.  

7. We will have a table for you. 

8. Thank you so much. I appreciate 

your help. 

a) Could you help me? I need to 

make a dinner reservation. 

b) I look forward to having dinner 

at your restaurant. Thank you 

for your help. 

c) For what date, please? 

d) What can I do for you? 

e) I have a table in the garden 

available at 7. Is that fine for you? 

f) For what time?  

g) Can I have your name, please? 

h) How many guests will be in your 

party?  

 

3 Fill in the dialogue with the appropriate words. 

 

A: Good afternoon. (1)…………………………......................... May I help you? 

B:  Yes, I would like to make a dinner reservation, please. 

A: Certainly, (2)…………………….…………. For what date and time, please? 

B:  (3)………………………………………………………….., please. 

A: May I have your name, please? 

B:  Yes, it’s (4)……………………………….. That’s (5)…………………………………...  
A: For how many people (6)………………………..………? 

B:  For (7)……………………………... I would like (8)…………………………………. 



CHAPTER 4 

CONCLUSION 

 ‘On the Telephone’ provides communicative language structures and easy 
expressions for talking on the phone. When a guest call, as a phone receiver, 

students greet, offer helps, ask about the call, take a reservation, tell date and 

time and confirm the information they get. Saying the dates of a month is 

focused. Students pronounce /θ/ sound correctly.  



 

 

Course Syllabus 

CHAPTER 5 

AT THE RECEPTION’S DESK 

 

CONTENTS At the Reception’s Desk 

1. Listening 

2. Speaking 

3. Pronunciation Focus 

4. Vocabulary 

5. Grammar 

Yes/No Questions: Will, Would, Can, Could 

6. Reading 

7. Writing 

8. Exercises 

 

OBJECTIVES 

By the end of this chapter, students should be able to: 

1. Learn key vocabulary and expressions used at the reception’s desk, 

2. Use appropriate grammar in the text, 

3. Locate words with the pictures of the items, 

4. Practice listening, speaking , reading, and writing, 

5. Do the presentation of the conversation with customers, 

6. Do exercises for the lesson. 

 

TEACHING AND LEARNING PROCESS 

Students participate in the following teaching and learning activities: 

1. Divide students into group and allow them to practice in pairs 

2. Have students identify the use of the items in the situation 

3. Have students do the presentation of conversation 



 

 

4. Do the role-play 

 

TEACHING MATERIALS 

Students learn through the following teaching aids. 

1. Instructional material 

2. English-English Dictionary 

3. PowerPoint presentation 

4. Assignments 

5. Worksheets 

 

EVALUATION 

Students will be evaluated on the following activities: 

1. Check students’ attendance 

2. Check students’ engagement in group or pair work on the assigned 
topics. 

3. Check students’ answers on exercises and the assigned topics. 

4. Conclude and give feedback to students on their performance while in 

class activities. 
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CHAPTER 5 
AT THE RECEPTION’S DESK 
RECEIVING GUESTS 

 

LISTENING  

1  Listen to the dialogues and answer the questions.  Tape Script 5.1 

When people came, Lisa Travis (the head-waiter) as a receptionist greeted 

them at the reception desk and asked if they had a reservation. She 

checked the reservation record and confirmed the details with the guests. 

Later, she showed the table which was reserved for them. 

 

Dialogue 1 

Lisa: Good evening. Welcome to La Petite Maison.  

Do you have a reservation, sir? 

Mr. Lopez: Yes. The name’s Lopez. 
Lisa: Oh yes, Mr. Lopez, a table for three in non-smoking? 

Mr. Lopez: Yes, that’s right.  
Lisa: I’ll show you to your table, sir. This way please.  

 Will this be all right, Mr. Lopez? 

Mr. Lopez: Yes, this is fine. Thank you.  

Lisa: Your waiter will be with you shortly. I hope you have a 

good dinner. 

 

1. Does Mr. Lopez have a reservation?  …………………………………………………………… 

2. Does Mr. Lopez like the table?  …………………………………………………………… 

3. Does Mr. Lopez reserve a table in smoking area?  …………………………………………………………… 
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Dialogue 2 

Guest: A table for two in smoking, please. We don’t have a reservation.  
Lisa: Yes, we have a table for you madam.  Can I take your coats? 

Guest: Oh yes, thank you.   

Lisa: Would you mind waiting a few minutes? We’ll get the table ready 
for you now.  

  

1. Who does Lisa welcome?  …………………………………………………………… 

2. Do they have a reservation?  …………………………………………………………… 

3. In what area do they need in the restaurant?  …………………………………………………………… 

4. Do they need to wait long?  …………………………………………………………… 

 

2 Listen to these sentences and underline the stressed word.  

 Tape Script 5.2 

1. Do you have a reservation? 

2. I’ll show you to your table. This way please. 
3. Will this be all right? 

4. We have a table for you. 

5. Can I take your coats? 

6. Would you mind waiting a few minutes? 
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SPEAKING 

1 Repeat the following expressions.   

Do you have a reservation, sir?  

A table for three in non-smoking? 

I’ll show you to your table, sir. This way please.   

Will this be all right? 

Your waiter will be with you shortly.   

I hope you have a good dinner. 

A table for two in smoking, please.  

We don’t have a reservation.  

We have a table for you madam.   

Can I take your coats? 

Would you mind waiting a few minutes?  

We’ll get the table ready for you now. 

 

 

2 Work in pairs. Read the dialogues and practice.  

 

Dialogue 1 

A: Good evening. Welcome to Chez Max. Have you got a reservation, 

sir? 

B: Yes, that name is Simpsons. 

A: Yes, Mr. Simpsons, a window table for two in non-smoking? 

B: Yes, that’s right. 
A: Let me show you to your table, sir. 

 Will this be all right, Mr. Simpsons? 

B: Oh, yes, this is fine, thank you. 

A: Your waiter will be with you shortly. I hope you have a good dinner.  
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Dialogue 2  

A: Good evening. Welcome to Chez Max. May I help you? 

B: Yes, please. We need a table for three in smoking.  We don’t have a reservation.  
A: Wait a moment, please. Let me check. Yes, we have a table for you 

Madam.   

B: Oh, that’s great! 
A: I hope you don’t mind waiting a few minutes. We’ll get the table 

ready for you now. 

B: That’s OK. We can wait.  
A: Would you like to leave your coats here? 

B: Yes, please. 

 

PRONUNCIATION FOCUS 

3 Study the sound, samples and sentences.  

/IZ/ Sounds Examples 

The /ɪz/ sound 

 

glasses /ˈɡlɑːsɪz/ 

services /ˈsəːvɪsɪz/  

wine glasses /ˈwʌɪnɡlɑːsɪz/  

 

Sentences Tips  

 What’s happening? I’m taking the tent, right? Don’t forget your sleeping bag. 
Take me that butter dish.  He’s bringing me a brandy glass.  
Can I have the coffee pot, please? 

Words that make up compound 

nouns are usually all stressed 

(sleeping bag). 
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VOCABULARY 

1 Study the vocabulary.  

1.  reservation  

(n.) 

/rɛzəˈveɪʃ(ə)n/ 

An arrangement in which something such as 

a seat on an aircraft or a table at 

a restaurant is kept for you 

Ex. I'd like to make a table reservation for two 

people for nine o'clock. 

2.  confirm 

(v.) /kənˈfəːm/ 

Make an arrangement or meeting certain, often 

by phone or writing 

Ex. Flights should be confirmed 48 hours before 

departure. 

3.  satisfied 

(adj.) /ˈsatɪsfʌɪd/ 

Pleased because something has happened in the 

way that you want, or because you have got what 

you want 

Ex. They have plenty of satisfied customers. 

4.  attend 

(v.) /əˈtɛnd/ 

Provide a service to 

someone, especially as part of your job 

Ex. The queen was attended by her ladies-in-

waiting. 

5.  shortly 

(adv.) /ˈʃɔːtli/ 

In a short time; soon 

Ex. Details of these will be made available shortly 

before the summer launch. 

6.  without 

(prep.) 

/wɪðˈaʊt/ 

In the absence of 

Ex. He went to Sweden without her. 

7.  find 

(v.) /fʌɪnd/ 

Discover, see, or get something that you have been 

searching for 

Ex. I have to find somewhere else to live. 

8.  coat 

(n.) /kəʊt/ 

A piece of clothing with long sleeves that is worn 

over your clothes to protect them or to keep you 

http://dictionary.cambridge.org/dictionary/british/arrangement
http://dictionary.cambridge.org/dictionary/british/seat_1
http://dictionary.cambridge.org/dictionary/british/aircraft
http://dictionary.cambridge.org/dictionary/british/table
http://dictionary.cambridge.org/dictionary/british/restaurant
http://dictionary.cambridge.org/dictionary/british/kept
http://dictionary.cambridge.org/dictionary/british/arrangement
http://dictionary.cambridge.org/dictionary/british/meeting
http://dictionary.cambridge.org/dictionary/british/certain
http://dictionary.cambridge.org/dictionary/british/phone
http://dictionary.cambridge.org/dictionary/british/provide
http://dictionary.cambridge.org/dictionary/british/service
http://dictionary.cambridge.org/dictionary/british/especially
http://dictionary.cambridge.org/dictionary/british/part
http://dictionary.cambridge.org/dictionary/british/your
http://dictionary.cambridge.org/dictionary/british/job
http://dictionary.cambridge.org/dictionary/british/queen
http://www.oxforddictionaries.com/definition/english/short-time#short-time__3
http://www.oxforddictionaries.com/definition/english/absence#absence__3
http://www.oxforddictionaries.com/definition/english/Sweden#Sweden__3
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warm 

Ex. Billy! Put your coat on, it's cold outside! 

9.  while 

(conj.) /wʌɪl/ 

During the time that, or at the same time as 

Ex. I thought I heard him come in while we were 

having dinner. 

10.  leave 

(v.) /liːv/ 

Make or allow something or someone to stay in a 

place when you go away 

Ex. Did anybody leave a jacket behind last night? 

11.  cutlery 

(n.) /ˈkʌtləri/ 

Knives, forks, and spoons used for eating or 

serving food. 

Ex. They were at the same table, with the same food 

and cutlery. 

12.  glassware 

(n.) /ˈɡlɑːswɛː/ 

Ornaments and articles made from glass. 

Ex. Other artifacts uncovered include a silver bowl, 

glassware, pottery, coins and a jet brooch. 

13.  especially 

(adv.) 

/ɪˈspɛʃ(ə)li/ 

Very much; more than usual or more than 

other people or things 

Ex. I love Australian wines, especially 

the white wines. 

14.  carve 

(v.) /kɑːv/ 

Cut thin pieces from a large piece of cooked meat 

Ex. Would you like me to carve (the chicken)? 

15.  demitasse 

(n.) /ˈdɛmɪtas/ 

A small coffee cup 

Ex. Celia stands a demitasse spoon straight up in the 

tiny cup of Turkish coffee. 

16.  service 

(n.) /ˈsəːvɪs/ 

A set of matching crockery used for serving 

a particular meal 

Ex. It is performed by a waiter using service forks 

and spoons from the diner's left. 

17.  tumbler 

(n.) /ˈtʌmblə/ 

A drinking glass with straight sides and 

no handle or stem. 

http://dictionary.cambridge.org/dictionary/british/time_1
http://dictionary.cambridge.org/dictionary/british/time_1
http://dictionary.cambridge.org/dictionary/british/thought
http://dictionary.cambridge.org/dictionary/british/hear
http://dictionary.cambridge.org/dictionary/british/dinner
http://www.oxforddictionaries.com/definition/english/knife#knife__4
http://www.oxforddictionaries.com/definition/english/fork#fork__3
http://www.oxforddictionaries.com/definition/english/spoon#spoon__4
http://www.oxforddictionaries.com/definition/english/eat#eat__6
http://www.oxforddictionaries.com/definition/english/food#food__3
http://www.oxforddictionaries.com/definition/english/ornament#ornament__3
http://www.oxforddictionaries.com/definition/english/article#article__3
http://www.oxforddictionaries.com/definition/english/glass#glass__3
http://dictionary.cambridge.org/dictionary/british/usual
http://dictionary.cambridge.org/dictionary/british/people
http://dictionary.cambridge.org/dictionary/british/love
http://dictionary.cambridge.org/dictionary/british/wine
http://dictionary.cambridge.org/dictionary/british/white
http://dictionary.cambridge.org/dictionary/british/wine
http://dictionary.cambridge.org/dictionary/british/cut
http://dictionary.cambridge.org/dictionary/british/thin
http://dictionary.cambridge.org/dictionary/british/piece_1
http://dictionary.cambridge.org/dictionary/british/large
http://dictionary.cambridge.org/dictionary/british/piece_1
http://dictionary.cambridge.org/dictionary/british/cooked
http://dictionary.cambridge.org/dictionary/british/meat
http://dictionary.cambridge.org/dictionary/british/chicken
http://www.oxforddictionaries.com/definition/english/small#small__3
http://www.oxforddictionaries.com/definition/english/coffee-cup#coffee-cup__2
http://www.oxforddictionaries.com/definition/english/match#match__14
http://www.oxforddictionaries.com/definition/english/crockery#crockery__3
http://www.oxforddictionaries.com/definition/english/particular#particular__3
http://www.oxforddictionaries.com/definition/english/meal#meal__3
http://www.oxforddictionaries.com/definition/english/drink#drink__5
http://www.oxforddictionaries.com/definition/english/glass#glass__3
http://www.oxforddictionaries.com/definition/english/handle#handle__20
http://www.oxforddictionaries.com/definition/english/stem#stem__3
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Ex. Wine was sometimes drunk from glass tumblers. 

18.  crockery 

(n.) /ˈkrɒk(ə)ri/ 

Plates, dishes, cups, and other similar items, 

especially ones made of earthenware or china. 

Ex.  

19.  tableware 

(n.) /ˈteɪb(ə)lwɛː/ 

Crockery, cutlery, and glassware used for serving 

and eating meals at a table. 

Ex. While you wait for your order, you can browse 

through a range of furniture, textiles, carpets, 

glassware, tableware, candles, aromatherapy, books 

and much more. 

20.  place setting 

(n.)  

/pleɪs ˈsɛtɪŋ/ 

A complete set 

of crockery and cutlery provided for one person at 

a mea 

Ex. There will have to be a third place setting at the 

table in the candlelit restaurant and an extra 

complimentary pass will be needed at the night 

club. 

21.  type 

(n.) /tʌɪp/ 

One member of a group of people or things that 

have similar features or qualities 

Ex. There are two main types of sleep. 

22.  remember 

(v.) /rɪˈmɛmbə/ 

Be able to bring back 

a piece of information into your mind, or 

to keep a piece of information in your memory 

Ex. Can you remember what her phone number is? 

 

 

 

 

 

 

http://www.oxforddictionaries.com/definition/english/similar#similar__3
http://www.oxforddictionaries.com/definition/english/item#item__3
http://www.oxforddictionaries.com/definition/english/earthenware#earthenware__3
http://www.oxforddictionaries.com/definition/english/china#china__5
http://www.oxforddictionaries.com/definition/english/crockery#crockery__3
http://www.oxforddictionaries.com/definition/english/cutlery#cutlery__3
http://www.oxforddictionaries.com/definition/english/glassware#glassware__3
http://www.oxforddictionaries.com/definition/english/eat#eat__6
http://www.oxforddictionaries.com/definition/english/meal#meal__3
http://www.oxforddictionaries.com/definition/english/complete#complete__3
http://www.oxforddictionaries.com/definition/english/crockery#crockery__3
http://www.oxforddictionaries.com/definition/english/cutlery#cutlery__3
http://www.oxforddictionaries.com/definition/english/provide#provide__3
http://www.oxforddictionaries.com/definition/english/meal#meal__3
http://dictionary.cambridge.org/dictionary/british/able_1
http://dictionary.cambridge.org/dictionary/british/bring
http://dictionary.cambridge.org/dictionary/british/piece_1
http://dictionary.cambridge.org/dictionary/british/information
http://dictionary.cambridge.org/dictionary/british/your
http://dictionary.cambridge.org/dictionary/british/mind
http://dictionary.cambridge.org/dictionary/british/keep
http://dictionary.cambridge.org/dictionary/british/piece_1
http://dictionary.cambridge.org/dictionary/british/information
http://dictionary.cambridge.org/dictionary/british/your
http://dictionary.cambridge.org/dictionary/british/memory
http://dictionary.cambridge.org/dictionary/british/phone
http://dictionary.cambridge.org/dictionary/british/number
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2 Fill in the blanks with the correct words. 

 

carve shortly tumblers satisfied crockery 

types  find remember tableware 

glassware reservation while coat table settings 

 

1. I like to make a table (1)…………………………………….  for two people, 

please? 

2. Are you (2)…………………………………….  with the food? 

3. Would you like me to (3)…………………………………….   the chicken? 

4. Would you like to leave your (4)…………………………………….  here? 

5. The waiter will come to you (5)…………………………………….  . 
6. I have to (6)…………………………………….   another new apartment to stay? 

7. There are two (7)…………………………………….   of 

(8)…………………………………….  : informal and formal.  

8. At the bar, the bartender is preparing (9)……………………………………. 
such as wine glasses, (10)……………………………………. , bowls, high ball 

glasses and stemmed glasses.  

9. Do you (11)…………………………………….  when the reservation for is? 

10. The waiter gave a menu to the guest and waited 

(12)…………………………………….  they read it.  
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3 Study the equipment. Fill in the blanks with the words provided. 

 

THE EQUIPMENT: CUTLERY/GLASSWARE 

 

Americans know silverware and flatware as cutlery, which refer to hand 

tools they use in preparing, serving, and especially eating food on a table 

such as knives, forks and spoons.  

 

table cake slice tea/coffee carving 

 

CUTLERY Silverware or Flatware 

 

Knives 

 
(1)……… fish steak butter fruit carving (2)…………… 

 

Forks 

 
table fish dessert fruit oyster cake (3)…… service 

 

Spoons 

 
table soup dessert (4)…… demitasse ice-cream sauce service 
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beer brandy liqueur martini 

 

GLASSWARE  

 

 tumbler goblet wine (5)………….  flute bowl 

 (6)……… sherry (7)……  long drink 

or high ball 

glass 

 (8)…… tumbler 

 

cup    teapot dinner plate shakers 

 

CROCKERY China 

 

(9)…………. fish/salad 

plate 

side/bread 

plate 

soup/cere

al bowl 

butter dish pepper 

and salt 

(10).…..  
 

tea/coffee 

(11)………. 
and saucer 

demitasse 

and    

saucer 

(12)…….  coffeepot     milk jug or    

     creamer 

sugar 

bowl 
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tablecloth wine-bucket stand placement bread basket 

 

OTHERS These items are commonly used in restaurants.  

 

tray stand (13)…………… tray service plate (14)………. 

 

(15)…………… napkin or 

serviette 

(16)……………. stirrer coaster 

 

4 Put the words in the correct categories.  

 

table fork butter dish salt shaker cereal bowl 

sugar bowl tumbler butter knife service spoon 

carving bowl glass Brandy glass teapot 

 

CUTLERY GLASSWARE CROCKERY 
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5 Use a dictionary to match the pictures with the words in the box. 

Then practice saying the words. 

 

TABLEWARE FOR LUNCH AND DINNER 

 

salt/pepper pot dinner plate ashtray fork napkin 

knife slip cloth side plate soup spoon glass 

tablecloth dessert spoon soup bowl   

 

 

 

TABLEWARE FOR BREAKFAST 

  

teapot saucer sugar pot coffee pot tray 

milk jug cup cereal bowl teaspoon dessert spoon 

     

 

 

4 

2 
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GRAMMAR 

Will, Would 

Positive Negative Question I will (I’ll) work. I will not (won’t) work. Will/Shall I work? He will (He’ll) work. He will not (won’t) work. Will he work? 

 

We use will: 

 for predictions for the future. 

You will have lots of children and a long, happy life.  

 for decisions made at the time of speaking. 

This dress is perfect! I’ll buy it. 

 for promises. 

I won’t’ be late. I promise.  

 for threats and warnings. 

You’ll fall out of that tree.  

 to offer to do something for someone.  

I’ll take you to the airport if you like.  

Would you like to leave your coat here? 

 ‘Would’ is the past tense form of ‘will’. Because it is a past tense it is used: to 

talk about the past, to talk about hypotheses and for politeness. 

 

Can, Could 

Can is a modal verb and is followed by an infinitive. We use can: to talk about ability in the present, to talk about what is and isn’t allowed in the present and in the future (permission) and to ask for something. ‘Could’ is the past tense form of ‘can’. It is also used for politeness and request.  

Positive Negative Question 

I/You  can play I/You  can play Can I/you play? 

He/She/It can play He/She/It cannot play Can he/she play? 
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READING 

1 What is true about the place settings? Mark (x) ‘T’ if the statement is 

true and ‘F’ if the statement is false. 

 

A PLACE SETTING 

There are two types of table settings: informal and formal. Whether dining 

out in a restaurant, in another's home or hosting guests in your home. 

These diagrams will help you remember basic place settings for a single 

dinner.  

Informal place setting 

 

 

 

 

 

 

 

 

Formal place setting 
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1. In an informal setting, you don’t need a napkin and a 
dinner knife. 

T F 

2. The dinner plate is always right in front for the guest.  T F 

3. In a formal setting, cutlery is prepared for dessert and 

cake. 

T F 

4. Napkins can be placed only on the left side of the salad 

fork.  

T F 

5. There are three spoons placed on the formal setting.  T F 

6. In both settings, there is a salad fork and a soup spoon. T F 

7. There is no cutlery in the informal settings.  T F 

8. There are two glasses for informal settings; a water 

glass and a wine glass. 

T F 

9. Cups and saucers are always on the table until the 

dessert course.  

T F 

10. The glass for white wine is always placed on the left 

hand side of the guest. 

T F 

 

2 Read about buffet service. What are its advantages and 

disadvantages? Tick () the correct box.  

BUFFET SERVICE 

This is also called self-service and is normally used in banquet functions 

(large meals) and in some restaurants. Food is attractively arranged on a 

long table, classified and arranged according to proper sequence, from 

appetizers to desserts. Soup is placed on a soup tureen and the hot entrees 

in chaffing dishes to keep them warm. Some equipment like dinner plates  

and saucers are laid down right on the 

buffet table. Instead of the waiter serving 

the guests, the guests go to the buffet table 

pick up plates, china crockery and napkins  

and all other items and serve themselves. 
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 Advantage Disadvantage 

1. It is a fast service.   

2. It may result in shortage of food.   

3. It requires less staff.   

4. Food is attractively arranged.   

5. There are various food choices.   

 

WRITING 

1 Study the tables and use the information to complete the dialogues.  

Restaurants Name Date Time 
No. of 

guests 

La Scala Richard Martin  Feb 2 7.00 PM 4 Bonito’s Kitchen Eric Carter Feb 5 8.30 PM 3 

La Pettit Maison James Smith March 10 6.00 PM 6 

 

Dialogue A 

A: Good evening. Welcome to ……………………………….  ……………………………………………? 

B: Yes, that name is ……………………………………………….   
A: Yes, ………………………………, ……………………………………………? 

B: Yes, that’s right. 
A: Let me show you to your table, ……………………………….   
 Will this be all right, ……………………………………………? 

B: Oh, yes, this is fine, thank you. 

A: Your waiter will be with you shortly. I hope you have a good dinner.  
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Dialogue B 

A: Good evening. Welcome to ………………………………….  May I help you? 

B: Yes, please. We need …………………………………………….   We don’t have a reservation.  
A: Wait a moment, please. Let me check. Yes, we have a table for you ………………………………………….   
B: Oh, that’s great! 
A: I hope you don’t mind waiting a few minutes. We’ll get the table 

ready for you now. 

B: That’s OK. ………………………………………….   
A: Would you like to leave your coats here? 

B: Yes, please. 

 

EXERCISES  

1 Complete the sentences with the Future Simple.  

1. Lisa …………………………… dinner for her family tonight. (cook) 

2. My …………………………… a coffee and a doughnut and I …………………………… a milkshake, please. (have, have) 

3. I …………………………… home after 8PM. (come) 

4. Ryan …………………………… Natalie in the kitchen before the restaurant 

open. (assist) 

5. Mark …………………………… Lisa, the head waiter, one hour before 

starting work. (meet) 

6. Luke Turner …………………………… late in the afternoon.  (arrive) 

7. Natalie Watts …………………………… some special menus for the guests 

this evening. (prepare) 
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2 Write polite requests using ‘could’. 

1. You are thirsty.  

Could I have a glass of water, please? 

2. You want to order a well-done steak. ………………………………………………………………………………………… 

3. You want to have your bill. ………………………………………………………………………………………… 

4. You want to see the wine menu. ………………………………………………………………………………………… 

5. You need to have a seat by the window. ………………………………………………………………………………………… 

 

3 Fill in the blanks with the correct words.  

 

while leave glassware especially 

tumbler demitasse tableware crockery 

 

1. Would you like to ………………………… your umbrella and overcoat here? 

2. As a bartender, you have to do a good job, for example, washing your ………………………………. and check each glass before you pour beer into it 

3. …………………………………. is the dishes or dishware used for setting a 

table, serving food and dining. 

4. When I order an espresso, the coffee usually comes in a ………………. cup. 

5. There are many types and sizes of glasses. I like to use ………………………………. to serve whiskey. It is a modern, short, tick glass.  



CHAPTER 5 

CONCLUSION 

 The situations in this chapter are at the reception’s desk where restaurant 
staff meet and greet the guests. Students as a head waiter have to deal with 

guests and bring them to their table. Easy expressions are repeated to make 

sure that students know what to say correctly in the similar situations.  In 

Chapter 4 students learn cookware and bake ware.  This chapter they learn 

cutlery (silverware or flatware) and two place settings: formal and informal. 

Students learn about buffet service through a reading passage and learn its 

advantages and disadvantages.   Yes-No questions, starting with ‘will’, ‘would’, ‘can’ and ‘could’ is described and with some easy samples.  
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CHAPTER 6 
AT THE TABLE 1 
TAKING A BEVERAGE ORDER 

 

LISTENING  

1  Listen to the dialogue. Complete the dialogue with the words you 

hear.  Tape Script 6.1 

A waiter came to the guests when they were seated and ready to order. 

Christine was their waitress that night. She greeted and gave each guest 

the à la carte menu. 

 

Christine: Good evening. My name is Christine. I’ll be (1)…………………….. your table this evening. Here’s our (2)……………………, Madam. 

Guest 1:  Thank you.  

 

Gin and tonic 

 

Whisky 

 

 

Before ordering main course, Christine asked if the guests wanted an 

aperitif. She always took orders in a clockwise direction.  

 

Christine: Would you (4)…………… to order a drink before (5)…………….? 

Guest 1:  A gin and (6)…………………., please. 

Christine: Certainly madam. And for you, sir?                                

Guest 2:  A whisky, please.  

Christine: I’ll (7)………………..your order.   (8)………………..one gin and 

tonic and a whisky. 

Guest 2:  That’s right.  
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2 Listen. Practice the expressions.  Tape Script 6.2 

I’ll be serving your table this evening. 

Here’s our menu, 

Would you like to order a drink before dinner? 

I’ll repeat your order. 

 

3  Mark serves two guests. Listen and choose the correct answer for the 

questions below.   Tape Script 6.3 

1. How many people are there in the conversation? 

 a) two b) three c) four 

2. What does Mr. Kerrigan ask to see? 

 a) the menu b) the bill  c) the wine list 

3. What does Mr. Kerrigan order? 

 a) a beer b) a glass of wine c) a whisky  

4. What kind of drink does Mrs. Kerrigan order? 

 a) a soft drink b) an aperitif  c) a coffee 

5. What drinks does Mrs. Kerrigan order? 

 a) a Martini b) a sherry c) a gin and tonic 

6. What does Mrs. Kerrigan ask Mark to do? 

 a) close a window     

 b) move the table     

 c) turn the heating up     

 

4 Listen. Put stress mark ( ˊ ) above each word to show word stress.  

 Tape Script 6.4 

whisky gin and tonic martini  vodka 

dry sherry rum light beer dark beer 

red wine white wine fruit punch sake 

lemonade orange juice mineral water sparkling water 

espresso cappuccino  hot tea hot chocolate 

ˊ 
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5 Listen to the waiter describing drinks. Which drink is he talking 

about?  Tape Script 6.4 

 

1.  a) Irish coffee b) Chamomile tea c) Whisky 

  

 

 

 

 

 

2.  a) Gin and tonic b) Cuba libre c) Vodka and lemon 

  

 

 

 

 

 

3.  a) Rosé b) champagne c) Red wine 

  

 

 

 

 

 

4.  a) Irish coffee b) Espresso coffee c) Cappuccino 

  

 

 

 

 

 

5.  a) Bitter b) Cognac c) Sherry 

  

 

 

 

 

 

6.  a) Rosé b) Whisky  c) Brandy 
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SPEAKING 

1 Read the dialogue and practice with your partner. Use the words in 

the beverage menu provided.  

 

Waiter: Would you like to order a drink before dinner? 

Guest 1:  ……………………………………………………., please. 

Waiter: Certainly. And for you? 

Guest 2:  ……………………………………………………., please.  

Waiter: I’ll repeat your order. That’s …………………………………………………….. 
Guest 2:  That’s right.  
 

BEVERAGE MENU 

    

whisky gin and tonic martini  vodka 

    

dry sherry rum light beer dark beer 

    

red wine white wine fruit punch sake 

    

lemonade orange juice mineral water sparkling water 

  
  

espresso cappuccino  hot tea hot chocolate 
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2 Work in pairs. Practice ordering a drink in pairs. Use the drinks 

menu below.  

 

 

 

 

 

 

 

 

 

 

 

 

Waiter: Would you like to order a drink? 

Guest: Yes, could we see the menu, please? 

Waiter:  Certainly. Here it is. 

Guest: Thank you. I’ll have a glass of brandy and mineral water.  

Waiter: A brandy and a mineral water.  

 

PRONUNCIATION FOCUS 

3 Study these alcoholic and non-alcoholic beverages and sentences. 

Alcoholic beverages 

rosé  /ˈrəʊzeɪ/ 

champagne   /ʃamˈpeɪn/ 

brandy   /ˈbrandi/ 

cognac   /ˈkɒnjak/ 

Cuba libre    /ˌk(j)uːbə ˈliːbreɪ/ 

vodka   /ˈvɒdkə/ 

lager beer    /ˈlɑːɡə bɪə/  

bitter beer   /ˈbɪtə bɪə/ 

tequila   /tɪˈkiːlə/ 

Mojito   /mə(ʊ)ˈhiːtəʊ/ 

Margarita    /ˌmɑːɡəˈriːtə/ 

 

WINE 

Red                          

White              

Rosé    

Champagne  
 

SPIRITS  

Brandy 

Cognac 

Whisky 
 

LONG DRINKS 

Gin and tonic 

Cuba libre 

Vodka and lemon 

HOT COFFEE 

Espresso  

Cappuccino 

Irish coffee 

Caramel macchiato 
 

SOFT DRINKS  

Cola  

Lemonade 

Mineral water 

Fruit juices 
 

BEERS 

Lager 

Bitter  
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Non-alcoholic beverages and others 

espresso   /ɛˈsprɛsəʊ/ 

cappuccino   /ˌkapəˈCHēnō/ 

caramel macchiato /ˈkerəˌmel ˌmäkēˈädō/ 

mineral water    /ˈmɪn(ə)r(ə)l ˈwɔːtə/ 

fruit juice    /fruːt dʒuːs/  
agave nectar   /əˈɡävē ˈnektər/  

lemonade    /lɛməˈneɪd/ 

Sentences 

 

Would you like to order a drink? I’ll be serving your table this evening. I’ll repeat your order. Here’s our menu. 
 

VOCABULARY 

1 Study the vocabulary.  

1.  beverage 

(n.) /ˈbɛv(ə)rɪdʒ/ 

(Chiefly in commercial use) a drink other 

than water. 

Ex. In this country each individual is free to decide 

whether or not to drink alcoholic beverages.  

2.  à la carte 

(adj.)  

/ɑː lɑː ˈkɑːt/ 

(In a restaurant) referring to food that can 

be ordered as separate items, rather than part of a 

set meal 

Ex. This is our A La Carte menu: you can select as 

many items as you need. 

3.  menu 

(n.) /ˈmɛnjuː/  

A list of dishes available in a restaurant 

Ex. After being shown to our table we were handed 

the wine list and menus. 

4.  aperitif 

(n.) /əˈpɛrɪtiːf/ 

An alcoholic drink taken before a meal to stimulate 

the appetite. 

Ex. Whiskey, aperitifs and wine were on hand, with 

some local beer thrown in for good measure. 

                                              

                                                    

                              

                      

http://www.oxforddictionaries.com/definition/english/chiefly#chiefly__3
http://www.oxforddictionaries.com/definition/english/commercial#commercial__3
http://www.oxforddictionaries.com/definition/english/use#use__21
http://www.oxforddictionaries.com/definition/english/drink#drink__17
http://www.oxforddictionaries.com/definition/english/other#other__20
http://www.oxforddictionaries.com/definition/english/other#other__20
http://www.oxforddictionaries.com/definition/english/restaurant#restaurant__5
http://www.oxforddictionaries.com/definition/english/refer#refer__3
http://www.oxforddictionaries.com/definition/english/food#food__3
http://www.oxforddictionaries.com/definition/english/order#order__39
http://www.oxforddictionaries.com/definition/english/separate#separate__3
http://www.oxforddictionaries.com/definition/english/item#item__3
http://www.oxforddictionaries.com/definition/english/meal#meal__3
http://www.oxforddictionaries.com/definition/english/list#list__4
http://www.oxforddictionaries.com/definition/english/available#available__3
http://www.oxforddictionaries.com/definition/english/restaurant#restaurant__5
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5.  muddle 

(v.) /ˈmʌd(ə)l/ 

Mix (a drink) or stir (an ingredient) into a drink 

Ex. In a mixing glass, moderately muddle syrup, 

bitters, mint, orange and lime together. 

6.  order 

(n.) /ˈɔːdə/  

A request to make, supply, or deliver food or goods 

Ex. I would like to place an order for a large pine 

table. 

7.  clockwise 

(adj.) /ˈklɒkwʌɪz/  

In a curve corresponding in direction to the typical 

forward movement of the hands of a clock 

Ex. Just don't forget to dance round your fire in a 

clockwise direction to ensure good portents for your 

family in the coming season. 

8.  repeat 

(v.) /rɪˈpiːt/ 

Say or tell people something more than once 

Ex. Please don't repeat what I've just told 

you to anyone else. 

9.  turn up 

(v.) /təːn ʌp/ 

 

Raise or increase by or as if by turning a control 

(turn up the volume on the radio) 

Ex. I can't hear the lecturer. Turn her up.  

10.  cocktail 

(n.) /ˈkɒkteɪl/ 

An alcoholic drink consisting of a spirit or spirits 

mixed with other ingredients, such as fruit juice or 

cream 

Ex. Spring is the time in her restaurant for rum drinks, 

cocktails with fruit and drinks with fizz. 

11.  expensive 

(adj.) /ɪkˈspɛnsɪv/ 

Costing a lot of money 

Ex. These courses are very expensive, due to the 

variety of resources needed to run them. 

12.  sparkling wine 

(n.) /ˈspɑːk(ə)lɪŋ  wʌɪn/ 

An effervescent table wine 

Ex. Sparkling wine is a wine with significant levels 

of carbon dioxide in it, making it fizzy.  

13.  popular 

(adj.) /ˈpɒpjʊlə/ 

 Liked, enjoyed, or supported by many people 

Ex. She's the most popular teacher in school. 

http://dictionary.cambridge.org/dictionary/british/request
http://dictionary.cambridge.org/dictionary/british/supply
http://dictionary.cambridge.org/dictionary/british/deliver
http://dictionary.cambridge.org/dictionary/british/food
http://dictionary.cambridge.org/dictionary/british/good
http://dictionary.cambridge.org/dictionary/british/tell
http://dictionary.cambridge.org/dictionary/british/people
http://dictionary.cambridge.org/dictionary/british/once
http://dictionary.cambridge.org/dictionary/british/else
http://www.oxforddictionaries.com/definition/english/cost#cost__3
http://www.oxforddictionaries.com/definition/english/lot#lot__17
http://www.oxforddictionaries.com/definition/english/money#money__3
http://en.wikipedia.org/wiki/Wine
http://en.wikipedia.org/wiki/Carbon_dioxide
http://dictionary.cambridge.org/dictionary/british/like_1
http://dictionary.cambridge.org/dictionary/british/enjoy
http://dictionary.cambridge.org/dictionary/british/support
http://dictionary.cambridge.org/dictionary/british/people
http://dictionary.cambridge.org/dictionary/british/teacher
http://dictionary.cambridge.org/dictionary/british/school
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14.  mineral water 

(n.) /ˈmɪn(ə)r(ə)l ˈwɔːtə/  

Water occurring in nature with some dissolved salts 

present, often bottled and sold as drinking water. 

Ex. And at almost a pound a bottle, Dasani tap water 

was more expensive than many natural mineral 

waters. 

15.  champagne 

(n.) /ʃamˈpeɪn/ 

A white sparkling wine from Champagne (a province 

in France) 

Ex. They drank French champagne out of crystal flutes 

and toasted to a long and prosperous future. 

16.  spirits 

(n. )/ˈspɪrɪts/ 

(Usually spirits) chiefly British Strong distilled 

alcoholic drink such as brandy, whisky, gin, or rum. 

Ex. Most of them are used to mature spirits: various 

brandies, rums, and whiskies. 

17.  soft drink 

(n.) /sɒft drɪŋk/ 

A nonalcoholic drink, especially one that is 

carbonated. 

Ex. Soft drinks are generally devoid of calcium and 

other healthful nutrients, yet they are actively 

marketed to young age groups. 

18.  lager 

(n.) /ˈlɑːɡə/ 

A kind of effervescent beer which is light in color 

and body 

Ex. Austrian beer, such as the light lagers and heavier 

Bock - brewed for Christmas and Easter - is on par 

with the better known German varieties. 

19.  anti-clockwise 

(adj.) 

/antɪˈklɒkwʌɪz/  

In the opposite direction to the way in which the 

hands of a clock move round 

Ex. Carry on dealing, in an anticlockwise direction off 

the bottom of the pack until the remainder is dealt out. 

20.  main course 

(n.) /meɪn kɔːs/  

The most substantial course of a meal 

Ex. By the end, you'll have mastered one starter, two 

pasta dishes, two main courses and one dessert. 

http://www.oxforddictionaries.com/definition/english/white#white__10
http://www.oxforddictionaries.com/definition/english/sparkling#sparkling__4
http://www.oxforddictionaries.com/definition/english/wine#wine__3
http://www.oxforddictionaries.com/definition/english/champagne#Champagne__4
http://www.oxforddictionaries.com/definition/english/kind#kind__19
http://www.oxforddictionaries.com/definition/english/effervescent#effervescent__3
http://www.oxforddictionaries.com/definition/english/beer#beer__3
http://www.oxforddictionaries.com/definition/english/opposite#opposite__4
http://www.oxforddictionaries.com/definition/english/direction#direction__4
http://www.oxforddictionaries.com/definition/english/round#round__38
http://www.oxforddictionaries.com/definition/english/substantial#substantial__3
http://www.oxforddictionaries.com/definition/english/meal#meal-2__3
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2 Match the words with the correct pictures.  

1. beverage 2. aperitif  3. à la carte menu 

 

 

 

  

     a.       b.                                                       c. 

 

 

  d.           f.    e. 

 

 

 4. clockwise 5. anti-clockwise 6. main course 

 

3  Use the vocabulary to complete these sentences.  

 

courses spirits aperitif  up 

champagne turn and á la carte menu 

 

1. I can’t hear the speakers. (1)……………………… them (2)…………………….  

2. The (3)……………………… here are very expensive because of sources.  

3. Why don’t we order an (4)………………………  before the main course? 

4. You can select as many items as you want from (5)………………………? 

5. Ben really loves drinking (6)…………………………… every evening. 

6. The champion usually drinks (7)…………………………… for celebration. 
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4 Complete the La Petite Maison Restaurant dinks menu with the words 

in the box. 

 

THE DRINK MENU 

 

Hot drinks Spirits Teas Soft drinks 

Coffees Long drinks Wines Beers 

Rosé Cappuccino Lager Vodka and lemon 

 

Drinks Menu 

(1)………………………………………… 

 Cola  

 Lemonade 

 Mineral water 

 Fruit juices 

(2)………………………………………… 

(3)……………………............ 
 Espresso  

 (4)……………………………. 
 Irish coffee 

 Caramel macchiato  

(5)……………………………. 
 Tea with lemon 

 Chamomile tea 

 Black tea 

(6)………………………………………… 

 (7)……………………………. 
 Bitter 

(8)………………………………………. 
 House red 

 House white 

 (9)……………………………. 
 Champagne  

(10)……………………………………… 

 Brandy 

 Cognac 

 Whisky 

(11)……………………………………… 

 Gin and tonic 

 Cuba libre 

 (12)…………………………… 
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GRAMMAR 

Imperative clauses  

We use imperative clauses when we want to tell someone to do something 

(most commonly for advice, suggestions, requests, commands, orders or 

instructions). 

 

We can use them to tell people to do or not to do things. They usually don’t 
have a subject – they are addressed to the listener or listeners, who the 

speaker understands to be the subject. We use the base form of the verb: 

 

Verb (plain form) Complement 

Have fun. 

Enjoy your meal. 

Stop talking. 

Open   your books. 

 

It is common to use imperative clauses in a recipe, starting with a verb in 

plain form.  

 Add all the ingredients to a mixing glass and fill with ice 

 Stir until very cold and strain into a chilled cocktail glass 

 Garnish with a lemon twist 

 Preheat oven to 350 degrees F (175 degrees C).  

 Bake 30 minutes in the preheated oven 

 

Sometimes, there is an adverbs and a prepositional phrase in front of the 

clauses.  

 Lightly grease a 9x13 inch baking dish. 

 In a bowl, blend the olive oil and garlic.  

 In a separate bowl, mix the bread crumbs, Parmesan cheese, basil, and 

pepper.  
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READING 

1 What do these abbreviations stand for? Look at the picture to find the 

answers.  

1.  oz = ………………………….. 6. pt = ………………………….. 
2.  tsp = ………………………….. 7. qt = ………………………….. 
3.  tbs = ………………………….. 8. gal = ………………………….. 
4.  c = ………………………….. 9. l = ………………………….. 
5.  ml = …………………………..    
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2 Read the instructions for making a Bloody Mary and fill in the blanks 

with the correct words.    

 

garnish juice first add of 

 

BLOODY MARY  

Ingredients 

3 tbs vodka, 20 cl tomato (1)……………………….., a dash of lemon juice, 2 
or 3 drops (2)………………………..Worcestershire sauce, 2 or 3 drops of 
Tabasco, pepper, salt, celery salt, celery stick 

Preparation 

(3)……………………….., put ice in a tall glass. Then (4)……………………….. the 
Worcestershire sauce, the Tabasco, pepper, salt and celery salt. Next, 

fill the glass with the vodka and the tomato juice. Finally stir and 

(5)……………………….. with the celery stick. 
 

3 Look at the pictures of major ingredients of the BLACK WIDOW 

COCKTAIL. Use a dictionary to help you match the pictures and the 

words.  

1. basil leaves ……… 

2. blackberries ……… 

3. lime juice ……… 

4. Don Julio Blanco Tequila ……… 

5. Agave nectar ……… 

 

 

 

A. 
B. 

C. 

D. 
E. 
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4 Read the instructions for making a Black Widow Cocktail and choose 

the best answer.     

 

 
 

BLACK WIDOW COCKTAIL 

 INGREDIENTS  

2 Blackberries 

3 Basil leaves 

1 oz Fresh lime 

juice 

1.5 oz Don Julio Blanco Tequila 

1 tsp Agave nectar 

 

 

HOW TO MAKE THE BLACK WIDOW COCKTAIL  

1. In a shaker, muddle the blackberries and basil. 

2. Add the remaining ingredients and fill with ice. 

3. Shake well and strain into a stemless Martini glass filled with fresh ice. 

4. Garnish with a blackberry and basil leaf on a toothpick. 

 

1. You have to muddle the blackberries and basil leaves…… 

a) with ice b) in a shaker c) into a stemless Martini glass 

2. How many ounces of Tequila do you add in a Black Widow? 

a) 1 oz 

b) 1.5 oz        

c) I don’t know. 
3. Agave nectar is sweet. Lime juice is….. 

a) yellow.  

b) sour. 

c) fresh. 

4. Blackberries and basil leaves are ….  
a) for garnishing.      

b) important ingredients.                   

c) Both a) and b)                      
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WRITING 

1 Put the sentences in the correct order to complete the instructions of 

the three famous cocktails.  

 

Cocktails Preparation 

1. Mojito a) with a dash of lime / mix the mint leaves / First / 

juice and the sugar  

b) splash of soda / Then / the rum and a /  add the ice 

c) with a fresh / garnish / mint sprig / Finally 

1) ……………………………………………………………………………… 

2) ……………………………………………………………………………… 

3) ……………………………………………………………………………… 

2. Margarita  a) the Cointreau and the / First / lime juice / mix the 

tequila   

b) Shake / ice / with  

c) Next / strain to / serve in a salt-rimmed / glass 

d) with lime / zest / Finally / garnish  

1) ……………………………………………………………………………… 

2) ……………………………………………………………………………… 

3) ……………………………………………………………………………… 

4) ……………………………………………………………………………… 

3. Mai Tai 

 

 

a) pineapple juice and orange juice / In a cocktail mixer 

full / of ice, combine the spiced rum / coconut rum, 

grenadine 

b) and strain / full of ice / into glass / Shake vigorously  

c) with a sliced  / and sherry / Garnish / pineapple  

1) ……………………………………………………………………………… 

2) ……………………………………………………………………………… 

3) ……………………………………………………………………………… 
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2 Study the ingredients below. Make your own cocktail and draw its 

picture.   

Alcohol  Fruit Juices Solutions 

 gin  orange juice  soda 

 rum  pineapple juice  tonic water 

 bourbon  lime juice  water 

 champagne   lemon juice  mineral water 

 cognac  tomato juice Others 

 tequila Spices and seasonings  ice 

 Irish whisky  salt  mint  sprig 

 red wine  cinnamon  basil leaves  

 white wine  Worcestershire sauce  cinnamon stick 

 vodka  Tabasco  sherry 

 coconut rum  sugar  sliced pineapple 

 spice rum  salt  lime zest 

 

MY COCKTAIL RECIPE 

“…………………………………………………………” 

Ingredients ………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………… 

Preparation: First, ………………………………………………………………………………… ……………………………………………………………………………………………………………… ……………………………………………………………………………………………………………… ……………………………………………………………………………………………………………… 
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EXERCISES  

1 Underline the main verbs in these imperative clauses.  

 

1. How to make MARGUERITE 

Add all the ingredients to a mixing glass and fill with ice. Stir, and strain 

into a chilled cocktail glass. Garnish with a lemon peel and/or a small 

Spanish olive without pimento. 

 

2. How to make BANANA SMOOTHIE 

In a blender, combine bananas, milk, vanilla, egg and sugar. Blend until 

smooth. Pour into a tall glass and top with a pinch of cinnamon. 

 

3. How to make APPLE CIDER 

Place apples in a large stockpot and add enough water cover by at least 

2 inches. Stir in sugar, cinnamon, and allspice. Bring to a boil. Boil 

uncovered for 1 hour. Cover pot, reduce heat, and simmer for 2 hours. 

Refrigerate until cold before serving. 

 

 

2 Match the sentences in Column A with the similar statements in 

Column B.  

 A  B  …… 1.  And for you? A.  That’s…. …… 2.  Here’s our menu. B.  This is our à la carte menu. …… 3.  A gin and tonic for you. C.  Your gin and tonic. …… 4.  I’ll repeat your order—that’s…. D.  What about you? …… 5.  Would you like to order a drink 

before dinner? 

E.  I’m your waiter this 
evening. …… 6.  I’ll be serving your table this 

evening. 

F.  May I take your drinks 

order now? 
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3  Put these drinks into the alcoholic and non-alcoholic beverage.  

 

dark beer hot tea cappuccino 

rum smoothie martini 

espresso dry sherry sparkling water 

champagne lemonade white wine 

 

Alcoholic Beverage Non-alcoholic Beverage 

  

  

  

  

  

  

 

4 Choose the best responses to the statements.  

1. A:   Here’s our menu. 
 B:   …………………………………………………. 
  a) Thank you.   b) That’s alright.  
2. A:   Could we see the wine list, please? 

 B:   …………………………………………………. 
  a) Sure. Here you are. b) Certainly. Here it is. 

3. A:   And could I have some ice in it, please? 

 B:  …………………………………………………. 
  a) Of course.   b) Excuse me. 

4. A:   I’ll have a glass of dry white wine. And you? 

 B:   …………………………………………………. 
  a) There are some nice aperitifs.    

  b) I think a non-alcoholic drink is fine.  



CHAPTER 6 

CONCLUSION 

 

There are three chapters in this set of “At the Table.” This chapter starts with 

attending guests at their table, taking beverage orders, recommending both 

alcoholic and non-alcoholic drinks. In this chapter, students learn names of 

common drinks and practice saying the names. They learn some common 

kitchen measurements, cocktails and ingredients, as well as drink recipes. 

Students use their imagination to create their own drink recipe in the writing 

session.  
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CHAPTER 7 
AT THE TABLE 2 
TAKING FOOD ORDER 

 

LISTENING  

1  What do the guests order? Listen to the dialogue and tick () the food 

you hear.   Tape Script 7.1 

 

1.  2.  3.  

 Grilled Scottish Salmon  Caramelized Sea Scallops  Kurobuta Pork Chop 

4.  5.  6.      

 Roasted Vegetable Pizza  Grilled Octopus  Shrimp Cocktail 

7.  8.      9.  

 Turkey Meatballs  Green Salad  Lamb Chops with 

Mashed Potatoes 

10.  11.    12.  

 Fillet Steak  French Onion Soup  Cucumber Mousse  

2  Listen to the names of the food dishes above. Practice saying them.   

  Tape Script 7.2 
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3  Listen and choose the correct answers to complete the dialogues.   

  Tape Script 7.3 

Dialogue 1 

Waiter: (1)………………………………… 

a. May I take your order now?   

b. Can I take your order now? 

Guest 1: Have you got any specials today? 

Waiter: (2)…………………………………are our specialties this week, sir. 
a. Lamb Chops and Grilled Octopus  

b. Sea Scallops and Grilled Octopus  

Guest 1: The Green Salad to start, and the Grilled Octopus to follow, 

please. 

 

Dialogue 2 

Waiter: And you, sir? (3)………………………………… 

a. Would you like a starter?  

b. What would you like as a starter?  

Guest 2: Yes, I’d like shrimp cocktail, please.  
Waiter: (4)……………………………………… 

a. What would you like for a main course?  

b. What would you like to have for the main course? 

Guest 2: Lamb Chops with Mashed Potatoes, please. 

 

Dialogue 3 

Guest 3: I’d like French Onion Soup as a starter.  And then could I 

have Fillet Steak for my main course? 

Waiter: (5)………………………………………… 

a. How do you like your steak cooked? 

b. How would you like your steak? 

Guest 3: Medium rare, please. 
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Waiter: Is that with salad? 

Guest 3: With vegetables, please. 

Waiter: Certainly, madam. 

 

Dialogue 4 

Waiter: May I repeat your order? That’s 
(6)…………………………………………………  Is that correct? 

a. Fillet Steak and French Onion Soup 

b. Fillet Steak and Cucumber Mousse  

Guest:  Yes, that’s right! 
Waiter: Thank you. I’ll be back soon with your meal.  

 

4 Listen to the four dialogues and complete these sentences.  Tape 

Script 7.4 

1. (1)…………………….. I take your (2)…………………….. now?  

2. (3)…………………….. you got any (4)…………………….. today? 

3. Caramelized Sea Scallops and Green (5)…………………….. are our 

specialties (6)……………………..week.  

4. (7)……………………..Asparagus to (8)……………………, and the Grilled 

Octopus to (9)……………………... 
5. How 10)……………………..you like (11)……………………..steak? 

6. (12)……………………..is Kurobuta Pork Chop (13)……………………..? 

7. Would 14)……………..like to try the cucumber mousse (15)………………..? 

8. I’m (16)……………………. But we’ve run (17)…………………..of salmon today. 

9. We (18)……………………..them (19)………………….fruit salad. 

10. All right, that (20)……………………..great. 
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5 Listen to the dialogues and write the price of each in the menu.  

 Tape Script 7.5 

 

Main dish Soup Drink  

Lamb chops with mashed 

potatoes  $..15.. Onion soup  $......... Wine   $7 

Grilled salmon   $......... Mushroom soup  $......... Soda   $......... 

T-bone steak    $18 Salad Water  $......... 

Hamburger   $10 Fruit salad    $9 Orange juice $8 

Pizza   $......... Green salad  $8 

Pasta with shrimp   $......... Dessert Ice tea  $......... 

Turkey Meatballs  $......... Vanilla cake   $5 Coffee   $......... 

Cucumber mousse   $6 Ice cream   $5 Milk   $5 

 

 

6 Listen to the dialogues and fill in the gaps with these sentences.  

 Tape Script 7.6 

 

a) Would you like anything to drink? 

b) I'll start with the lamb chops with mashed potatoes. 

c) No, thanks just the check please. 

d) Would you like something for dessert? 

e) Have you got any specials today? 

 

Dialogue 1 

A: Welcome to the Little Italian Restaurant. Here is your menu. 

B: …………………………………………………………………………… 

A: Yes. Today's special is grilled salmon. I'll be back to take your order 

in a minute. 
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Dialogue 2 

A: May I take your order? 

B: Sure, ………………………………………………………………….. 
A: Would you like soup or salad with that? 

B: I'd like to have the onion soup and the fruit salad. 

A: …………………………………………………………………………… 

B: I think I'll have a glass of milk. 

 

Dialogue 3 

A: How was your meal? 

B: It was very good, thank you. 

A: …………………………………………………………………………… 

B: Vanilla cake, please. 

A: Can I get you anything else? 

B: …………………………………………………………………………… 

 

7 Listen to the dialogues in No. 6 again and answer the questions below. 

1. What’s the name of the restaurant?  …………………………………………………………………………… 

2. What was the specialty that night? …………………………………………………………………………… 

3. What did the guest have for the meal? …………………………………………………………………………… 
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4. Did he order the salad? …………………………………………………………………………… 

5. What was his order for dessert?  …………………………………………………………………………… 

 

SPEAKING 

1 Practice the expressions.   

May I take your order now?  

Have you got any specials today? 

How would you like your steak? 

How is it prepared?  

We’ve run out of Asparagus today.  

Would you like to try the cucumber mousse instead?  

All right, that sounds nice.  

How was your meal? 

Can I get you anything else? 

 

2 Work in pairs. Order the dishes from Simple Tom’s Kitchen’s menu 

you like.  

 

Simple Tom’s Kitchen 

 Drinks 

Fish and Chips Banana Milk Shake 

Cheese Burger  Coke 

Chicken Wings Sparkling Water 

French Fries Apple Tea 

Roasted Beef Burger with Fries Guinness Beer 

Thai Papaya Salad Rose Wine 

Shrimp Cocktail  Fresh Orange Juice  
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A: May I take your order? 

B: I'd like to have ………………………………………………………………….., please. 

A: Would you like anything to drink? 

B: I think I'll have ………………………………………………………………….. 
 

3 Work in pairs. Practice the dialogue and describe the dishes.  

 

Guest: How are fish and chips prepared?  

Waiter: The fish fillets are marinated in Tom’s special 

ingredients. They are covered with breadcrumbs and 

fried for medium heat until the skins are crispy. We 

served them with chips.   

 

Dishes  Preparations Served with 

1. Fish and Chips The sole fillets are sautéed in sweet 

butter and flavored with a little 

lemon juice.  

Chips 

2. Chicken Wings The chicken wings are seasoned 

with our special mix of spices, deep 

fried and tossed in a hot and tangy 

Buffalo-style sauce. 

Green Salad 

3. Cheese Burger We start with a thick juicy burger 

and then double top it with thick 

Swiss cheese. 

French Fries 

4. Gourmet Salad We have organic vegetables from 

the local farms. The salad is drizzled 

with our special dressing and 

topped with your choices.  
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4 Work in pairs. Practice asking for the bill. Use the information in the 

table below.   

A: Would you like anything else? 

B: No, thanks just the bill, please. 

A: It’s $10.50.  

B: Here’s $12. You can keep the change.  

A:  Thank you.  

The bill $8.50 $27 $14 $25 $46 $21 

The money you pay $10 $30 $15 $27 $50 $25 

 

Note: There are two ways to tell prices in American culture: long and short.  

For example: 

$4.59  four dollars (and) fifty-nine cents  (long way) 

 four / fifty nine (short way) 

 

PRONUNCIATION FOCUS 

5 Study the words, samples and sentences. 

Words Samples 

grilled /ɡrɪld/ roasted  /ˈrəʊstɪd/ 

caramelized /ˈkar(ə)məlʌɪzd/ 

fillet  /ˈfɪlɪt/ 

mashed  /maʃt/ 

prepared /prɪˈpɛːd/ 

Grilled Octopus, Grilled Scottish Salmon  

Roasted Vegetable Pizza 

Caramelized Sea Scallops 

Fillet Steak 

Mashed Potatoes 

How is it prepared? 

Sentences 

 

May I take your order now?   

What would you like as a starter? 

What would you like for a main course? 

May I repeat your order? 
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VOCABULARY 

1 Study the vocabulary.  

1.  salmon 

(n.) /ˈsamən/ 

The flesh of the salmon as food. 

Ex. Other foods such as salmon, sardines, white beans, 

tofu and collard greens also contain significant 

amounts of calcium. 

2.  grilled 

(adj.) /ɡrɪld/ 

(of food) cooked under a very hot surface in a cooker 

Ex. Do you want your fish pan-fried or grilled? 

3.  follow 

(v.) /ˈfɒləʊ/ 

Happen or come after something 

Ex. The meal consisted of spinach salad, followed 

by roast chicken (= with this as the next part). 

4.  mashed 

(adj.) /maʃt/ 

Crush food, usually after cooking it, so that 

it forms a soft mass 

Ex. The bulk of your diet should come from fruits and 

vegetables, and consuming mashed potatoes helps 

you reach your weekly veggie intake goals. 

5.  describe 

(v.) 

/dɪˈskrʌɪb/ 

Say what something or someone is like by giving 

details about them 

Ex. He described the accident very carefully. 

6.  explain 

(v.) 

/ɪkˈspleɪn/ 

Make something clear or easy to understand  

by describing or giving information about it 

Ex. If there's anything you don't understand, I'll 

be happy to explain. 

7.  ingredient 

(n.) 

/ɪnˈɡriːdɪənt/ 

Any of the foods or substances that are combined to 

make a particular dish 

Ex. Place the first four ingredients in a food processor 

with a pinch of salt, and process until combined. 

8.  marinate 

(v.) /ˈmarɪneɪt/ 

Soak (meat, fish, or other food) in a marinade 

Ex. I marinated the meat in red wine and then slowly 

grilled and ate it, accompanied by a light green salad 

http://www.oxforddictionaries.com/definition/english/flesh#flesh__3
http://www.oxforddictionaries.com/definition/english/food#food__3
http://dictionary.cambridge.org/dictionary/british/food
http://dictionary.cambridge.org/dictionary/british/cooked
http://dictionary.cambridge.org/dictionary/british/hot
http://dictionary.cambridge.org/dictionary/british/surface
http://dictionary.cambridge.org/dictionary/british/cooker
http://dictionary.cambridge.org/dictionary/british/want
http://dictionary.cambridge.org/dictionary/british/your
http://dictionary.cambridge.org/dictionary/british/fish
http://dictionary.cambridge.org/dictionary/british/pan-fry
http://dictionary.cambridge.org/dictionary/british/happen
http://dictionary.cambridge.org/dictionary/british/meal
http://dictionary.cambridge.org/dictionary/british/spinach
http://dictionary.cambridge.org/dictionary/british/salad
http://dictionary.cambridge.org/dictionary/british/roast
http://dictionary.cambridge.org/dictionary/british/chicken
http://dictionary.cambridge.org/dictionary/british/part
http://dictionary.cambridge.org/dictionary/british/crush
http://dictionary.cambridge.org/dictionary/british/food
http://dictionary.cambridge.org/dictionary/british/cooking
http://dictionary.cambridge.org/dictionary/british/form
http://dictionary.cambridge.org/dictionary/british/soft
http://dictionary.cambridge.org/dictionary/british/mass
http://dictionary.cambridge.org/dictionary/british/clear
http://dictionary.cambridge.org/dictionary/british/easy
http://dictionary.cambridge.org/dictionary/british/understand
http://dictionary.cambridge.org/dictionary/british/describe
http://dictionary.cambridge.org/dictionary/british/information
http://dictionary.cambridge.org/dictionary/british/understand
http://dictionary.cambridge.org/dictionary/british/happy
http://www.oxforddictionaries.com/definition/english/food#food__3
http://www.oxforddictionaries.com/definition/english/combine#combine__3
http://www.oxforddictionaries.com/definition/english/particular#particular__3
http://www.oxforddictionaries.com/definition/english/soak#soak__3
http://www.oxforddictionaries.com/definition/english/meat#meat__3
http://www.oxforddictionaries.com/definition/english/fish#fish__3
http://www.oxforddictionaries.com/definition/english/food#food__3
http://www.oxforddictionaries.com/definition/english/marinade#marinade__4
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and a half bottle of Country Beaujolais. 

9.  heat 

(n.) /hiːt/ 

A source or level of heat for cooking 

Ex. Heat the olive oil in a large saucepan over 

moderate heat. 

10.  crispy 

(adj.) /ˈkrɪspi/ 

(Of food) having a firm, dry, 

and brittle surface or texture 

Ex. The crispy pork spare ribs, excited as I was to try 

them, didn't really deliver though. 

11.  starter 

(n.) /ˈstɑːtə/ 

 A small dish served as the first part of a meal 

Ex. We had soup as a starter. 

12.  meal 

(n.) /miːl/ 

Any of the regular occasions in a day when 

a reasonably large amount of food is eaten 

Ex. Already they knew the food for the evening meal 

was ready. 

13.  dessert 

(n.) /dɪˈzəːt/ 

The sweet course eaten at the end of a meal 

Ex. What are we having for dessert? 

14.  mix 

(v.) /mɪks/  

Combine or put together to form one substance 

or mass 

Ex. When enough of each of the ingredients in pure 

form are mixed together, the results are deadly. 

15.  roast 

(v.) /rəʊst/  

Cook (food, especially meat) by prolonged exposure 

to heat in an oven or over a fire 

Ex. You can boil it or roast it over the fire, as you like. 

16.  melt 

(v.) /mɛlt/ 

Dissolve in liquid, or to heat until liquid, e.g. melted 

cheese or butter 

Ex. Put the butter, sugar, cream and golden syrup into 

a pan and leave over a low heat until the sugar has 

melted 

17.  grease 

(v.) /ɡriːs/ 

Smear or lubricate with grease 

Ex. Mix oats in, spread onto a lightly greased glass 

http://www.oxforddictionaries.com/definition/english/source#source__3
http://www.oxforddictionaries.com/definition/english/cooking#cooking__3
http://www.oxforddictionaries.com/definition/english/food#food__3
http://www.oxforddictionaries.com/definition/english/firm#firm-2__3
http://www.oxforddictionaries.com/definition/english/brittle#brittle__3
http://www.oxforddictionaries.com/definition/english/surface#surface__3
http://www.oxforddictionaries.com/definition/english/texture#texture__3
http://dictionary.cambridge.org/dictionary/british/soup
http://www.oxforddictionaries.com/definition/english/occasion#occasion__3
http://www.oxforddictionaries.com/definition/english/reasonably#reasonably__3
http://www.oxforddictionaries.com/definition/english/large#large__3
http://www.oxforddictionaries.com/definition/english/amount#amount__3
http://www.oxforddictionaries.com/definition/english/food#food__3
http://www.oxforddictionaries.com/definition/english/eat#eat__6
http://www.oxforddictionaries.com/definition/english/sweet#sweet__3
http://www.oxforddictionaries.com/definition/english/eat#eat__6
http://www.oxforddictionaries.com/definition/english/meal#meal__3
http://www.oxforddictionaries.com/definition/english/combine#combine__3
http://www.oxforddictionaries.com/definition/english/put#put__154
http://www.oxforddictionaries.com/definition/english/mass#mass__3
http://www.oxforddictionaries.com/definition/english/dissolve#dissolve__3
http://www.oxforddictionaries.com/definition/english/liquid#liquid__3
http://www.oxforddictionaries.com/definition/english/smear#smear__3
http://www.oxforddictionaries.com/definition/english/lubricate#lubricate__3
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baking dish, and refrigerate. 

18.  grate 

(v.) /ɡreɪt/ 

Reduce (food) to small shreds by rubbing it on 

a grater 

Ex. Place all dried fruits, grated apple and juices into a 

large mixing bowl and pour over the brandy and 

essences. 

19.  sprinkle 

(v.) /ˈsprɪŋk(ə)l/ 

Scatter small drops of liquid or small pieces of 

something 

Ex. Sprinkle the top with cheese. 

20.  sauté  (v.) /ˈsəʊteɪ/ 

Fry quickly in a little hot fat 

Ex. I sauté the onions in the olive oil. 

 

2 Match the pictures with the cooking verbs.  

 

peel sauté  sprinkle slice 

bake cut pour blend 

deep-fry toss / stir dice grate 

 

    

1. 2. 3. 4. 

    

5. 6. 7. 8. 

    

9. 10. 11. 12. 

http://www.oxforddictionaries.com/definition/english/food#food__3
http://www.oxforddictionaries.com/definition/english/small#small__3
http://www.oxforddictionaries.com/definition/english/shred#shred__3
http://www.oxforddictionaries.com/definition/english/rub#rub__3
http://www.oxforddictionaries.com/definition/english/grater#grater__3


120 

 

3 Find the cooking verbs in the table.  

 

M C U C H O P G Y slice pour 

R T G E R G U T R remove break 

E M A R R I T S F mix bake 

M K H E A T L A K stir chop 

O S A M B T E A O roast beat 

V S E B S G E T X add grease 

E L K N I R P S I put grill 

T I U L B I U A M peel sprinkle 

T C O O K L I O B melt grate 

L E A D D L A R P heat fry  

         boil cook 

 

GRAMMAR 

Passive 

In English, transitive verbs have both active and passive forms. 

Active  Passive  

The hunter killed the lion. The lion was killed by the hunter. 

Someone marinates the chicken in 

special spices. 

The chicken is marinated in special 

spices.  

 

The passive forms are made up of the verb be with a past participle.  

 be Past Participle  

English  is  spoken all over the world. 

The windows have been cleaned.  

Lunch was being served.  

The work will be finished soon. 

They might have been invited to the party. 

Source: https://learnenglish.britishcouncil.org/en/english-grammar/verbs/active-and-passive-voice 
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1 Study this example and underline the words in passive form.  

 How are fish and chips prepared?  

 The fish fillets are marinated in Tom’s special ingredients.  
 They are covered with breadcrumbs and (are) fried for medium heat. 

 The sole fillets are sautéed in sweet butter and flavored with a little 

lemon juice. 

 The chicken wings are seasoned with our special mix of spices, deep 

fried and tossed in a hot and tangy Buffalo-style sauce. 

 

2 Write the verb into the passive form of present simple. 

1. The potatoes (0)………are peeled….. (peel) and (1)…………………….. (dice) 

into small pieces.   

2. The bread (2)…………………………….. (bake) in the oven for 30 minutes.  

3. The salad (3)…………………………….. (sprinkle) with salt.  

4. Batter coated fish fillets (4)…………………………….. (deep fry) till golden 

and (5)……………………………..(top) with lemon juice. 

 

READING 

1 Read about Natalie Watts, the Head Chef of the La Petite Maison. 

Circle the correct words. 

I was/were born in Australia in a small village near Perth. I 

was/were  sixteen in 1992 and I remember my 15th birthday 

party very well. Our house wasn’t/weren’t very big, so my  
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party was/were in the village park. It wasn’t/weren’t a very nice place and 

there was/were many things to eat, such as French Fries, meat balls, 

sandwiches and chicken fingers. There was/were also sweets and cakes 

from a popular shop in town. Only about 12 people was/were there – and 

there wasn’t/weren’t any neighbors. The party was/were amazing. My 

mom and I was/were very happy because my father was/were there from 

America. There was/were one thing wrong. My brother wasn’t/weren’t 

there for my party—he was/were at work!  

 

 

2  Read the story again. Answer the questions below.  

 

1. What did Natalie like about her 15th birthday party? ………………………………………………………………………………………………………… 

2. Where did she live with her mother? ………………………………………………………………………………………………………… 

3. How many people were there at the party? ………………………………………………………………………………………………………… 

4. What did they eat at the party? ………………………………………………………………………………………………………… 

5. Was her brother with her at that time? ………………………………………………………………………………………………………… 
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3  Read this recipe of Pad Thai.  Fill in the blanks with these cooking 

verbs. 

 

stir place push sprinkle serve 

stir fry heat mix add add 

 

TRADITIONAL PAD THAI NOODLES 

7 oz Stir-Fry Rice Noodles 

1/3 cup tamarind juice  

2 tbs Fish Sauce 

2 tbs rice vinegar 

2 tbs sugar 

1/2 tsp chilli powder 

2 tbs vegetable oil 

1 tbs minced garlic 

1/2 lb medium shrimp, peeled 

1 lightly beaten egg 

1/2 cup bean sprouts 

1/4 cup unsalted peanuts 

Chopped fresh cilantro 

Lime wedges 

 

PREPARATION:  

1. (1)…………… tamarind juice, fish sauce, vinegar, sugar and paprika in 

small bowl.  

2. (2)…………… oil in large skillet or wok on medium-high heat. Add garlic; (3)…………… 30 seconds or until fragrant.  (4)…………… shrimp; stir fry 2 

minutes or just until shrimp turn pink. (5)…………… shrimp to side of 

skillet. (6)…………… egg to middle of skillet; scramble until set.   

3. (7)……………   in rice noodles and tamarind mixture; stir fry 1 minute or 

until heated through. (8)…………… noodle mixture on serving platter.  

4. (9)…………… with bean sprouts, peanuts and cilantro. (10)…………… with 

lime wedges. 
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WRITING 

1 Make your Thai Food menu. Fill in the menu with your favorite Thai 

dishes, desserts, and drinks. Add prices.  

 ………………………………………….. RESTAURANT  

MENU 

Main dish Desserts Drink  

   

   

   

   

   

 

2  Fill in the blanks with the information from the menu above.  

 

Tonight a couple of Americans, as guests, arrived at the (1)……………………… 

for their dinner. A waiter came to greet them and suggested them some 

special dishes that night. The waiter recommended (2)…………………………… 

and (3)………………………………… as the specialties. The guests started with 

(4)……………………………..……… and (5)………………………………………. to follow.  

They ordered (6)…………………………… and (7)…………………………… for their 

drinks. After main dishes, the waiter served (8)…………………………… for 

their dessert. The guest enjoyed their meal and time at the restaurant. 

They were appreciated the delicious food and service, so they thanked the 

waiter and left the restaurant.  
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EXERCISES  

1 What is the waiter saying to the guest? Match the statements in 

Column A with the statements in Column B.  

 Column A Column B ……… 1. Could I have an extra order of 

green salad with my main 

course? 

a) Yes, I would like the 

asparagus to begin with. 

……… 2. What would you like for the 

main course? 

b) Yes, that’s correct. 
……… 3. What is your special today?  c) Yes, I am. ……… 4. Are you ready to order now? d) Well-done, please. ……… 5. I’ll repeat the order: asparagus 

to start, steak, well-done, and 

extra order of Grilled Octopus. 

Is that right? 

e) We have some fresh 

asparagus from Chiang 

Mai this week. 

……… 6. Are you having a starter? f) Yes, of course. ……… 7. How would you like your steak 

done? 

g) Lettuce and some other 

vegetables. ……… 8. What is the main ingredient in 

green salad? 

h) I’ll have the steak, please. 
 

2  Where is the stress ( ˊ ) on these words? 

 

1. sauté  2. octopus 3. special 4. meatball 

5. starter 6. restaurant 7. suggest 8. flatten 

9. ingredient 10. delicious 11. salmon 12. sprinkle 

13. salad 14. enjoy 15. scallop  16. medium  

17. lettuce 18. dessert 19. pasta 20. specialty  

21. asparagus 22. greet 23. cucumber 24. marinate 

 

ˊ 
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3 Choose the correct cooking verb for each picture. 

1. 

 

a) boil 5. 

 

a) flatten 

b) mix b) grate 

c) pour c) roast 

2. 

 

a) break 6. 

 

a) fry 

b) roast b) stir 

c) flatten c) peel 

3. 

 

a) slide 7. 

 

a) knead 

b) pour b) boil 

c) mash c) whisk 

4. 

 

a) chop 8. 

 

a) sprinkle 

b) peel b) slice 

c) carve c) spread 

 

4 Look at these notes made by a journalist. Then complete the article 

he wrote for a magazine. Use verbs in the correct passive form. (Past 

Simple, Past Continuous and Future Simple) It’s exactly midday and I’m sitting in the La Petite 
Maison Restaruant. Today I’ve been finding 
out just how much work 

goes on in a restaurant  

before the first guests arrive. The staff have already done six hours work. 

The day began with a visit to the market where vegetables and fruit (0) …were chosen… (choose).  
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Back at the restaurant the menu 

(1)…………………………… (plan) and then the day’s delivery of meat 
(2)…………………………… (unload). After 

that, breakfast (3)……………………………  
(cook) for the staff. But they didn’t have time to eat it, because by 9.30 it 
was time for desserts to be made.  

 

After the vegetables (4)…………………… (wash), the fish (5)……………………… 

(clean) and the meat (6)…………………………… (put) in the oven. While this 

was happening in the kitchen, in the dining-room the floor 

(7)…………………………… (vacuum). Since then, the tables have been set and 

the flowers have been arranged, so the dining room looks fresh and pretty.  

 

In the last few minutes, salads (8)…………………………… (mixed) in the 

kitchen and in a moment the doors (9)……………………………… (open). In the 

next three hours, about two hundred meals (10)…………………………… 
(serve)! 
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5 Write the sentences in the table.  

 be Past Participle  

1.     

2.     

3.     

4.     

5.     

6.     

 

1. The flowers have been arranged nicely on the dining table.  

2. The fish fillets are marinated in Tom’s special ingredients. 
3. They are covered with breadcrumbs. 

4. The sole fillets are sautéed in sweet butter. 

5. They are flavored with a little lemon juice. 

6. The chicken wings are seasoned with our special mix of spices. 

 

6  Change the sentences from Passive to Active.  

1. The cake is made by the famous pastry chef.  ………………………………………………………………………………………………………… 

2. The dining room is cleaned by the cleaners.  ………………………………………………………………………………………………………… 

3. The used dishes are washed by the stewards.  ………………………………………………………………………………………………………… 

4. The fish is cooked by the fish cook. ………………………………………………………………………………………………………… 

5. The menus are prepared by the head chef.  ………………………………………………………………………………………………………… 

 



CHAPTER 7 

CONCLUSION 

 This is the second chapter of ‘At the Table.’ In Chapter 6, a waiter/waitress 

recommends what to drink, in this chapter, as a waitstaff, students have to 

recommend food dishes and describe each dish with their service mind. A list 

of international food dishes is long and difficult to remember—that means 

difficult to say as well. Therefore, students are challenged to be accomplished. 

Names of dishes, many times tell how to prepare and where the meats are or 

from.  Some cooking words are found in the vocabulary session. That helps 

them understand a Thai dish. Writing a menu is an assignment.  
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CHAPTER 8 
AT THE TABLE 3 
DEALING WITH COMPLAINTS  

 

LISTENING  

1 A guest at Table No. 12 had a problem. Mark Adams listened to him 

attentively and suggested a solution. Listen to the dialogue. Choose 

the sentences you hear.  Tape Script 8.1 

 

Dialogue 1 

Guest: Excuse me! 

Mark: Yes, sir. 1)………………………………… 

a.  Can I help you?  

b.  May I help you? 

Guest: Look at this steak! I asked for medium, but this is overcooked! 

Mark: Oh, I’m sorry, sir.  2)…………………………………  Will that be 

alright, sir, or would you prefer something else? 

a. I’ll bring your order right away.  
b. I’ll inform the chef and get you another steak.  

Guest: Yes, that’s fine. 
 

Dialogue 2  

Mark took the plate to the kitchen and told a chef, 

the problem. 

Mark: Table No. 12 does not want a well-done 

steak. He asked for medium.  

Chef: Alright. 3)………………………………… 

a. I’ll prepare another steak.  
b. I’ll have another steak for you.   

Mark: Thank you.  
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Dialogue 3 

Mark took the meal to the table and apologized once again.  

Mark: 4)………………………………………………… 

a.  I’m sorry about this sir.  b.  Oh I’m sorry, sir.  
Thank you for waiting. I hope this will be all right.  

Guest: That’s perfect, thank you. 
 

2  Tick () the box if you hear these sentences.  Tape Script 8.2 

1. Thank you for waiting.  

2. Will that be satisfactory?  

3. Would you prefer something else?  

4. I’ll inform the chef.  

5. I’m sorry about this.  

6. I’ll prepare another steak.  

7. Can I help you?  

8. It is over cooked.  

9. That’s perfect, thank you.  

10. Will that be alright?  

 

3  Listen and match.  Tape Script 8.3 

 A B …… 1. This steak is ordered 

undercooked. 

a. I wanted a rare steak, and this is 

well-done. …… 2. This steak is overdone. b. I ordered hot coffee.  …… 3. This steak is terrible! c. It’s sour. I can’t drink it.  …… 4. This wine tastes like 

vinegar. 

d. It's rare, and I asked for a well-

done steak. …… 5. This coffee is stone cold. e. It's overcooked and it's tough. 
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4 Listen to the various situations. Put number 1-5 in front of each 

problem and match them with the possible solutions.  Tape Script 

8.4 

 Problems Solutions …….. 1. I’ve been waiting for over 20 
minutes for the menu!   

a) Would you like to order 

something else? …….. 2. My coffee is not hot!   b) I’ll change it for you. …….. 3. This bill is not correct!   c) I’ll check it for you again. …….. 4. This glass is dirty!  d) I’ll bring it to you right away.  …….. 5. There’s too much salt in this 
soup.  

e) I’ll get you another cup. 
 

5 Listen. Practice the expressions.  Tape Script 8.5 

I’ll inform the chef and get you another steak.  

Would you like to order something else? 

I'm so sorry about that… 

Let me take it back for you.  

(take it back = return it to the kitchen) 

Let me change it for you. 

Will that be alright?  

I’ll change it for you. 

I’ll check it for you again. 

I’ll bring it to you right away. 

 I’ll get you another cup. 

I’m sorry about this sir.  

Thank you for waiting.  

I hope this will be all right. 
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6 Listen to the dialogue and fill in the blanks with the words you hear.  

  Tape Script 8.6 

 

Mark was having a hard time. He had to deal with the complaint from some 

angry customers. 

 

 Guest: I have a reservation. The (1)………………………… is Carpenter. 

Mark: I’m sorry, sir, but there’s no (2)……………………… of your 

reservation. 

Guest: But I made a (3)………………………… for this evening.  

Mark: Could you tell me (4)…………………………  you made the 

reservation, Mr. Carpenter?  

Guest: …But I must have a (5)………………………… tonight. 

Mark: We are fully (6)………………………… now, Mr. Carpenter…. But if 
you can (7)……………………… about an hour, I will be 

(8)…………………………. to give you a table. 

Guest: An hour? That’s ok. We can wait. 
Mark: You may (9)…………………………  to have a drink (10)……………………… the bar, sir. 

Guest: All right, then.  

 

 

 

 

 

 



133 

 

SPEAKING 

1 Work in pairs. Choose complaints A, B, C or D. Be service-minded and 

give some suggestions to solve the problems. Take turns to be the 

guest/the waiter.    

 

1. Guest:  This is not what I ordered! 

Waiter:  I’m sorry. I’ll change it for you. 

2. Guest:  ………………………………………………………………………… 

Waiter: ………………………………………………………………………… 

3. Guest:  ………………………………………………………………………… 

Waiter: ………………………………………………………………………… 

4. Guest:  ………………………………………………………………………… 

Waiter: ………………………………………………………………………… 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

   I asked  

for oysters,  

   not mussels! 

I made a 

reservation 

yesterday! 

This is not what  

I ordered! 

I’ve been here  

     for 20 minutes      

               already! D

C

B

A
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2 Work in pairs and role play. Student A uses this page. Student B uses 

the next page   

Student A  

You are the guest. Complete the conversations below.   

 

Dialogue 1 

Guest:   Waiter, this is not what I ordered. 

Waiter:   I’m sorry, ………………………………………… 

Guest:   I ordered curry pork, but this is curry beef. 

Waiter:   I understand, I’ll ………………………………………… 

(Bring the right order) 

Waiter:   Excuse me, this is the curry pork.  …………………………………… 

 

 

Dialogue 2 

Guest:  Waiter, I’ve been here for 20 minutes already.  How come 

my order is not here yet?  What is taking so long? 

Waiter:  I’m sorry. …………………………………… on it immediately. 
Guest:  Please hurry up because I’ll have an appointment later. 
Waiter:  ………………………………………… 

(Serving the order) 

Waiter:  …………………………………………, please enjoy your meal. 
 

 



135 

 

Student B 

You are the waiter. Complete the conversations below.     

 

Dialogue 1  

Guest: Waiter, ………………………………………… what I ordered. 
Waiter:   I’m sorry, what did you order? 

Guest:  I ordered ………………………………………, but this is curry beef. 
Waiter:   I understand, I’ll change right away.  
(Bring the right order) 

Waiter:   Excuse me, this is the curry pork.  Please enjoy your meal. 

 

 

Dialogue 2 

Guest:  Waiter, I’ve been here for …………………………………… already.  …………………………………..… my order is not here yet?  What is 

taking …………………………………….? 

Waiter:  I’m sorry. I’ll go check on it immediately. 
Guest:  ……………………………………… because I’ll have ……………………………………………. later. 
Waiter:  One moment, please. 

(Serving the order) 

Waiter:  Sorry to keep you waiting, please enjoy your meal. 
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PRONUNCIATION FOCUS 

3 Study the words and sentences. 

Words 

apologize /əˈpɒlədʒʌɪz/ 

attentively /əˈtɛntɪvli/ 

hurry /ˈhʌri/ 

immediately /ɪˈmiːdɪətli/  

once /wʌns/ order /ˈɔːdə/ 

satisfactory /satɪsˈfakt(ə)ri/ 

solution /səˈluːʃ(ə)n/ 

terribly /ˈtɛrɪbli/ 

argue /ˈɑːɡjuː/ 

argument /ˈɑːɡjʊm(ə)nt/ 

blame /bleɪm/ 

booked /bʊkt/ 

interrupt /ɪntəˈrʌpt/ 

instead /ɪnˈstɛd/ 

justify /ˈdʒʌstɪfʌɪ/ 

solve /sɒlv/ 

upset /ʌpˈsɛt/ 

Sentences 

 

Would you like to order something else? 

What did you order? 

Please hurry up. 

Please enjoy your meal. 

 

VOCABULARY 

1 Study the vocabulary.  

1.  apologize 

(v.) /əˈpɒlədʒʌɪz/ 

Express regret for something that one has 

done wrong 

Ex. We apologize to him for our error. 

2.  argue 

(v.) /ˈɑːɡjuː/ 

 

Give reasons or cite evidence in support of 

an idea, action, or theory 

Ex. The waiter argued his boss about the 

guest. 

3.  Attentively 

(adv.) /əˈtɛntɪvli/ 

While paying close attention 

Ex. Throughout our discussion the president 
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listened attentively. 

4.  blame 

(v.) /bleɪm/ 

Feel someone or something is responsible 

for a fault or wrong 

Ex. The inquiry blamed the train driver for the 

accident. 

5.  explain 

(v.) /ɪkˈspleɪn/ 

Make (an idea or situation) clear to someone 

by describing it in more detail or revealing 

relevant facts 

Ex. He explained the situation. 

6.  hurry  

(v.) /ˈhʌri/ 

Do something more quickly 

Ex. Hurry up and finish your meal. 

7.  immediately 

(adv.) 

At once; instantly 

Ex. I rang immediately for an ambulance. 

8.  interrupt  

(v.) /ɪntəˈrʌpt/ 

 

Stop the continuous progress of (an activity 

or process) 

Ex. John interrupted the cashier while paying 

the bill. 

9.  justify 

(v.)  /ˈdʒʌstɪfʌɪ/ 

Show or prove to be right or reasonable 

Ex. Don’t justify the situation. 

10.  once  

(adv.) /wʌns/ 

On one occasion or for one time only 

Ex. He repeated his number once again.  

11.  satisfactory 

(adj.) /satɪsˈfakt(ə)ri/ 

Fulfilling expectations or needs 

Ex. He didn’t get a satisfactory answer. 

12.  solution 

(n.) /səˈluːʃ(ə)n/ 

A means of solving a problem or dealing with 

a difficult situation 

Ex. There are no easy solutions to financial 

and marital problems. 

13.  upset 

(adj.) /ʌpˈsɛt/ 

Unhappy, disappointed, or worried 

Ex. The guests were upset about the service. 
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GRAMMAR 

FUTURE SIMPLE: POSITIVE AND NEGATIVE 

The simple future tense in English is used in many situations such as when 

making promises or predictions. 

 

Fill in the gaps in the tables.  

 POSITIVE    

I/You/………../They will …………. there for hours. 

He/She/It will stay there for hours. 

I will be able to give you a table. 

I’ll change it for you. 

I’ll check it for you again. 

I’ll bring it to you right away. 

NEGATIVE 
 

  

I/You/We/………… will not clean up the room. …………/She/It will ………….. clean up the room. 

Note: You can also use ‘going to’ to express future. We use it to express 
predictions based on observing the present situation: for example,” It's going 

to rain. Look at the clouds!” 

 

FUTURE SIMPLE: YES/NO QUESTIONS 

Look at the table. Notice the word order in questions. 

Auxiliary Subject Infinitive  

Will  Mark be able to do the shopping before 3PM? 

Will  you study hard? 

Will  that  be alright? 

Will Dave burn the CD for you? 

Won’t the girls be late for the party? 
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READING 

1 Is it good to say these statements to a guest? Read ‘Do’ and ‘Don’t’ in 

dealing with the Angry Guest and answer the question.  

 

DEALING WITH THE ANGRY GUEST 

DON’T DO (Follow these steps) 

 Get upset or angry. 

 Interrupt the guest. 

 Blame others for the problem. 

 Blame others for the problem. 

 Argue with the guest. 

 Justify the situation. 

 Listen attentively with eye contact and bend to speaker’s level. 
 Apologize. 

 Ask questions to find out the facts. 

 Find a solution. 

 Get the guest’s agreement to the 
solution.  

 Solve the problem.  

 

Is it appropriate to say these statements to guest? 

1. That’s impossible! We serve the best quality beef.   Yes   No 

2.  I don’t think so because you name is not here.    Yes   No 

3. I’m sorry. I’ll move you to non-smoking area.    Yes   No 

4. Oh! The chef made a mistake.    Yes   No  

5. I’m sorry, but we never have complaints about our food.    Yes   No 

6. I’ll get you another one right away.    Yes   No 

7. I’m sorry, I can’t help you. We are fully booked tonight.    Yes   No  

8. I don’t think so, sir. We have very good chef.    Yes   No 

9. I’m very sorry you had this problem.    Yes   No 

10. Will that be alright?    Yes   No  
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2 This numbers below are the percentage of people highly annoyed 

with a specific gripe from the survey of 1,003 adults by the Consumer 

Reports National Research Center in March 2014. Read and answer 

the questions.  

 

1. What is the percentage of complaints on the cleanliness of utensils or table? ………………………………………………………………………………………………………… 

2. What is the percentage of complaints about the food being different 

from its description on the menu? ………………………………………………………………………………………………………… 

3. What’s the problem of the restroom?  ………………………………………………………………………………………………………… 
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3 Read the dialogue below carefully.  Circle ‘T’ if the sentence is true 

and ‘F’ if the sentence is false.  

Guest: I’d like a table for six, please. 
Waitress: Sorry, the restaurant is full. We have no more tables. 

Guest: But I have a reservation. 

Waitress: Name, please. 

Guest: Ethan. E-T-H-A-N.  

Waitress: Your name is not on the reservation list, sir.  

Guest: But I called yesterday. 

Waitress: Sorry, I can’t help you. We are fully booked tonight.  
 

1. The guest said he made a reservation. T F 

2. The restaurant had some empty tables.  T F 

3. The waitress found out the facts.  T F 

4. The waitress tried to find a solution to the problem.  T F 

5. The waiter was polite but not helpful.  T F 

 

4 Lisa Travis gave some advice on dealing with complaints. Match the 

tips to the sentences below.   When problems occur, you should… 

1 ask what the problem is. 

2 apologize. 

3 explain the reason for the problem.  

4 offer a solution or compensation. 

 

1. Please accept my apologies.   ...2… 

2. I do apologize.   ……… 

3. I’ll ask the manager to come.   ……… 

4. What’s the problem?   ……… 

5. There aren’t any more tables available.   ……… 
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6. I’ll ask the chef to heat it up for you. …….. 
7. I’m afraid we’re very busy this evening.   ……… 

8. Could we offer you a coffee on the house?   ……… 

9. I’m terribly sorry.   ……… 

10. We’ll pay for it to be cleaned.   ……… 

11. I’ll bring a clean one immediately.   ……… 

12. How can I help you?   ……… 

 

 

WRITING 

1 Work in pair. Complete dialogue 1 and 2. Write the possible answers to 

the questions.  

 

Dialogue 1 

Christine Dubois served a table and she accidentally did something wrong.  

Guest: Ouch!  

Christine: (1)……………………………………………………………………… 

Guest: Look what you’ve done! My new suit is covered in coffee!  
Christine: I do apologize, sir. Let me 

(2)………………………………………………………………………. 
Guest: No. This is a very expensive suit. I want to speak to the 

manager. 

Christine: (3)……………………………………………………………………… I’ll (4)…………………………………………………………………. 

 

 

 



143 

 

Dialogue 2 

Thomas Wissler, the manager, came to the guest and listened to the 

problem.  

Thomas: Good evening, sir. My name is Thomas Wissler. I’m the 
manager. (5)………………………………………………………………… 

Guest: The problem is your waiter has spilled coffee all over my suit! 

Look at this!  

Thomas: (6)……………………………………………………………… 

Guest: But what about my suit? 

Thomas: We’ll pay for it to be cleaned, of course, but could I try to clean 
it for you with water first? 

(7)………………………………………………………………. while you wait? It’s on the house.  
Guest: All right then. I’ll have a large cappuccino with cream on top 

and a New York Cheese Cake.   

 

2 Read the dialogues again and write to answer the questions below.  

1. What does Christine spill on the guest? ………………………………………………………………………………………………………… 

2. What does Christine do first? ………………………………………………………………………………………………………… 

3. Why does the guest want to see the manager? ………………………………………………………………………………………………………… 

4. Does the guest meet the manager?  ………………………………………………………………………………………………………… 
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5. What does Thomas do? ………………………………………………………………………………………………………… 

6. Who pays for the coffee and cake? ………………………………………………………………………………………………………… 

 

EXERCISES  

1  Match the problems in column A with the possible solutions in 

column B below.  

 A B ………. 
 ………. ………. 
 ………. ………. 

1. Excuse me, but I didn't 

order this.   

2. I'm sorry, but this is cold.  

3. Can I change my order 

please?  

4. This soup is too salty.  

5. Is our meal on its way?  

a) I’ll bring it to you right away.  
b) I’ll change it for you right 

away.  

c) Let me take it back for you.  

d) Of course. What would you 

like instead? 

e) Would you like to order 

something else? 

 

2 Fill in the blanks with the correct words.  

  

complain undercooked dirty hard ordered 

 

1. The service here is very slow. I …………..my meal more than an hour ago!  
2. I don't like to ………………………., but this soup tastes too salty.  
3. I'm sorry the glass is ……………………………... I'll change it for you.  
4. The steak is ……………… . It’s rare. I asked for a well-done steak.  

5. This bread is very ……………………………..; it's more than five days old.  
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3 Read the dialogue below. Complete the following dialogues with 

appropriate expressions. 

 

Dialogue 1 

Mr. Toke is in a restaurant in Australia. He ordered his meal over 30 

minutes ago, but it still hasn't come. 

 I’ve been waiting  Sorry, but   Could you I’m afraid   Just one moment  anything else? 

 

Toke:  Excuse me, (1)…………………………….. for over 30 minutes and 

my meal still hasn't come. 

Waiter:  What did you order? 

Toke:  Steak and salad. 

Waiter:  Just one moment, I'll go and see what the delay is. 

Toke:  Thank you. 

(After a few minutes) 

Waiter:  Sorry to keep you waiting. Here's your steak and salad. 

Toke:  Thank you. (2)…………………………….. this knife is a little dirty. (3)…………………………….. bring me another one? 

Waiter: I'm very sorry. Yes, of course. 

(After a moment) 

Waiter:  Here you are, a new knife and fork. 

Toke:  Thanks. (4)…………………………….. the music is a little too loud. 

Can you turn it down? 
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Waiter:  I'll see what I can do. Is there (5)…………………………….. 
Toke:  Actually, there is. I ordered my steak medium. This is well-

done. I'd like another one, please. 

 

Dialogue 2 

Mr. Toke is on a business trip to Australia. He has just arrived at a 

restaurant and is waiting to order. 

 I’d like  how would you like your steak  ready to order 

Would you like I’ll have the steak    so that’s 

 

Waiter:  Are you (6)…………………………….. 
Toke:  Yes, I think (7)…………………………….., please. 

Waiter:  (8)…………………………….. salad or vegetables with that? 

Toke:  Salad, please. 

Waiter:  And (9)……………………………..? 

Toke:  Medium, please. 

Waiter: What would you like to drink? 

Toke: (10)…………………………….. a glass of red wine, please. 

Waiter:  OK, (11)……………………………..a medium steak with salad, and a 

glass of red wine. Will there be anything else sir? 

Toke:  No, that's all, thank you. 



CHAPTER 8 

CONCLUSION 

 ‘At the Table’ in this chapter focuses on how to handle guest complaints. In 
various situation and problems, a waitstaff has to know what to do and find 

solutions.  Students, as a waiter, have to listen to the guests attentively and suggest possible solutions. In some case, it doesn’t work and a manager has to 
manage it.  In this chapter a pair work (information gap) is brought to class 

and students take roles. Grammar focuses on negative Future Simple. 

Students learn some samples and how to say when problems occur at the 

table.  
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CHAPTER 9 
AT THE BAR  
 

LISTENING  

1 Listen and choose a, b or c to complete the sentences below.  

 Tape Script 9.1 

 

1. Firstly, the bartender recommends …………… 

 A. Gin Fizz B. Bloody Mary C. Gin and Tonic 

2. Melisa prefers to have …………… for her drink. 

 A. Vodka B. Gin C. Bloody Mary 

3. Mr. Marvell usually orders …………… at the bar.  

 A. Gin Fizz B. Gin C. Gin and Tonic 

4. A Gin Fizz is made with …………… 

 A. Vodka B. Gin C. Tonic 

5. There are two sauces in Bloody Mary—Tabasco and …………… 

 A. Worcestershire B. tomato C. lemon 

6. Melisa doesn’t’ like Vodka because …………… 

 A. it’s too strong for her.  

 B. Mr. Marvell likes it.     

 C. she is not beautiful.     

7. Bloody Mary is made with tomato juice, lemon juice, …………… and 

Worcestershire sauce. 

 A. Tabasco B. cocktail C. melon 

 

2 Listen and tick the words you hear.  Tape Script 9.2 

Gin Fizz  salt Gin  

Gin and Tonic cocktail Vodka 

mocktail tomato juice lemon juice 

mineral water Bloody Mary cinnamon stick 
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3 Listen to the dialogues and fill in the blanks with the words you hear.  

 Tape Script 9.3 

drink cocktails what favorite 

 

Dialogue 1 

Mr. Marvell: This is my (1)……………………. bar here. Hello. Henry, how 

are you? 

Henry: Fine thanks, Mr. Marvell. (2)……………………. would you like 

to (3)……………………. tonight? 

with recommend too British 

 

Dialogue 2 

Melisa: What do you (4)……………………., Henry? 

Henry: How about something (5)…………………….? A Gin Fizz? It’s my favorite cocktail. It’s made (6)…………………….  gin, lemon juice, sugar and … 

Melisa: Sorry, I don’t like gin very much. It’s (7)……………………. 
strong for me. 

Perhaps in those lady sauce 

 

Dialogue 3 

 

Henry: (8)……………………. something with vodka for the beautiful 

(9)…………………….? How about Bloody Mary? Also very 
British, but with vodka.  

Melisa: What’s (10)……………………. it? 
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Henry: Vodka, tomato juice, lemon juice, Tabasco and 

Worcestershire (11)……………………  . 
Melisa: OK. I’ll have one of (12)……………………  . 

Henry: Great! One Bloody Mary coming up. 

The fine perfect As 

 

Dialogue 4 

Henry: And for you Mr. Marvell? (13)……………………. usual? 

Mr. Marvell: Yes please, Henry. A Gin and Tonic is (14)……………. for me.  
 

4 Listen to instructions of how to prepare two popular cocktails. Write 

the number in front of each sentence to put them in the correct order. 

 Tape Script 9.4 

 1.  

WHISKEY SOUR  

Ingredients: 

0.75 oz Fresh lemon juice 

0.75 oz Simple syrup  

1.5 oz Bourbon 

Preparation: 

…….. -   Garnish with a cherry and/or lemon 

wedge if desired. 

…….. -   Shake, and strain into a rocks glass 

filled with fresh ice. 

…….. -   Add all the ingredients to a shaker and 

fill with ice. 

2. 

COSMOPOLITANT  

Ingredients: 

1.5 oz Citrus vodka 

1 oz Cointreau 

0.5 oz Fresh lime juice 

1 dash Cranberry juice 

Preparation: 

…….. -   Shake, and strain into a chilled cocktail 

glass. 

…….. -   Add all the ingredients to a shaker and 

fill with ice. 

…….. -   Garnish with a lime wedge. 



150 

 

SPEAKING 

1 Practice the expressions.  

What would you like to drink tonight? 

What do you recommend? 

How about something British?  

It’s my favorite cocktail.  

It’s made with gin, lemon juice, sugar and …. 

How about Bloody Mary?  

And for you? The usual? 

 

2 Work in pairs. Practice the dialogue and describe the ingredients in 

the drinks  

 

Guest: What do you recommend? 

Bartender: How about Gin Fizz? 

Guest: What’s in it? 

Bartender: It’s made with gin, lemon juice, sugar and soda water. 

 

Drinks Ingredients 

1. Gin Fizz gin, lemon juice, sugar and soda water 

2. Gin and Tonic Gin and Tonic water 

3. Mai Tai Rum, syrup, pineapple juice, lemon juice and orange 

juice 

4. Whisky Sours Whiskey, orange juice, lemonade and water 

5. Whiskey Sour Bourbon, syrup and Lemon juice 

6. Cosmopolitan  Citrus vodka, Cointreau, lime juice and cranberry 

juice 

7. Screwdriver Vodka and orange juice 

8. Mimosa Sparkling wine and orange juice 
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PRONUNCIATION FOCUS 

3 Study the words and sentences. 

Words 

bourbon /ˈbəːb(ə)n/ 

rum /rʌm/ 

syrup /ˈsɪrəp/ 

whiskey /ˈwɪski/  

Guaraná /ɡwəˈrɑːnə/  

citrus /ˈsɪtrəs/ 

Cointreau /ˈkwɒntrəʊ/  

cranberry /ˈkranb(ə)ri/  

sparkling wine /ˈspɑːk(ə)lɪŋ wʌɪn/ 

frappé /ˈfrapeɪ/  

Sentences 

 

What would you like to drink tonight? 

What do you recommend? 

   

 

VOCABULARY 

1 Study the vocabulary.  

1.  bartender 

(n.) /ˈbɑːtɛndə/ 

A person who  prepares alcohol or non-

alcohol beverages 

Ex. The bartender is mixing Mai Tai for me. 

2.  bourbon 

(n.) /ˈbəːb(ə)n/ 

A kind of American whisky distilled from 

maize and rye 

Ex. He walked over to the bar and ordered  a 

Bourbon. 

3.  cocktail 

(n.) /ˈkɒkteɪl/ 

An alcoholic drink consisting of a spirit or 

spirits mixed with other ingredients, such as 

fruit juice or cream 

Ex. Jane is going to the cocktail party tonight. 

4.  compliment 

(n.) /ˈkɒmplɪm(ə)nt/ 

Congratulations or praise expressed to 

someone 

Ex. We’ll offer a free dessert with our 
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compliments. 

5.  enthusiastic 

(adj.) /ɪnˌθjuːzɪˈastɪk/ 

Having or showing intense and eager 

enjoyment, interest, or approval 

Ex. George is very enthusiastic about his new 

job. 

6.  fusion 

(n.) /ˈfjuːʒ(ə)n/ 

Referring to food or cooking which 

incorporates elements of both Eastern and 

Western cuisine 

Ex. fusion cuisine 

7.  garnish 

(n.) /ˈɡɑːnɪʃ/ 

Decorate something, especially food 

Ex. Garnish with mint leaves. 

8.  gin and tonic 

(n.) /dʒɪn ənd ˈtɒnɪk/ 

A highball cocktail made with gin and tonic 

water poured over ice. 

Ex. Can I have a gin and tonic, please? 

9.  house wine 

(n.) /haʊs wʌɪn/ 

Wine that is bought in bulk and sold at a 

special price by a restaurant, bar, hotel, etc. 

Ex. Shall we have a house white? 

10.  ingredient 

(n.) /ɪnˈɡriːdɪənt/ 

Any of the foods or substances that are 

combined to make a particular dish 

Ex. Let’s look at the ingredients of Bloody 

Mary. 

11.  inventory 

(n.) /ˈɪnv(ə)nt(ə)ri/ 

Stock, goods, list 

Ex. A bartender has to provide bar inventory 

and supplies. 

12.  margarita 

(n.) /ˌmɑːɡəˈriːtə/ 

Tequila, Cointreau, orange juice and lime 

Ex. The taste of Margarita here is superb. 

13.  mimosa 

(n.)  

Sparkling wine and orange juice 

Ex. I quite got drunk because of mimosa. 

14.  mocktail 

(n.) /ˈmɒkteɪl/ 

A non-alcoholic drink consisting of a mixture 

of fruit juices or other soft drinks. 
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Ex. A bartender usually mixes ingredients to 

prepare cocktails and mocktails. 

15.  pantry 

(n.) /ˈpantri/ 

A small room or cupboard in which food, 

crockery, and cutlery are kept. 

Ex. Beyond the kitchen is a spacious 

storeroom with fitted presses which could 

serve as a pantry or laundry room. 

16.  tonic 

(n.) /ˈtɒnɪk/ 

Short for tonic water 

Ex. Some tonics have less sodium than club 

soda or many soft drinks. 

 

2 Study the bar tools and accessories. Fill in the blanks with the words 

provided. 

 

corkscrew cocktail napkins jigger zester 

mixing glass bar spoon paring knife cutting board 

 

BAR TOOLS  

  
  (1)…………………. 

/ drink stirrer 
bottle opener bottle sealer can opener 

 
   

coasters (2)…………………. cocktail shaker (3)…………………. 
  

  (4)…………………. electric blender grater ice bucket 



154 

 

BAR TOOLS  

    

ice tongs and 
scoops 

(5)…………………. juice squeezer 
/ juice extractor 

measuring cups 

   
 (6)…………………. (7)…………………. strainer (8)…………………. 

 

GRAMMAR 

Past Simple: Regular and irregular verbs: positive 

We use the Past Simple to talk about: 

 action that started and finished in the past. 

The guest ordered a green salad and a steak.  

 actions that happened one after the other in the past. 

He opened the fridge, took out the bread and ham and made a sandwich.  

 actions that were repeated or were habits in the past. 

Mark worked in a bar when he was in university.  

Note:  The Past Simple is the same for all subjects:  

I/You/We/They/He/She/It played tennis yesterday. 

Look at the table and study the spelling rule and samples. 

Spelling rules Samples  

Most regular verbs: add –ed started   finished   worked 

Regular verbs ending in –e: add -d lived   hated   surprised  

Regular verbs ending in consonant+y: -y  -i and 

add -ed 

studied   married  carried 

Regular verbs ending in consonant+vowel + 

consonant: double the last consonant 

stopped   topped 

permitted 

There are no rules for irregular verbs. See the irregular verb list in Appendix B. 
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READING 

1 Read the job description for a Bartender at the La Petite Maison 

Restaurant. Circle ‘T’ if the sentence is true and ‘F’ if the sentence is 

false. 

 

BARTENDER 

Job brief 

We are looking for an enthusiastic bartender to provide an excellent 

guest drinking experience. The successful bartender will be able to 

mix and match ingredients in order to create classic and innovative 

drinks. 

 

Responsibilities 

 Prepare alcohol or non-alcohol beverages 

 Take orders and serve snacks and drinks 

 Assess customers’ needs and make recommendations 

 Mix ingredients to prepare cocktails and mocktails 

 Plan and present bar menu 

 Provide bar inventory and supplies 

 

Requirements 

 Working experience as a bartender 

 Excellent knowledge of in mixing, garnishing and serving drinks 

 Positive attitude and excellent communication skills 

 Ability to keep the bar organized, stocked and clean 

 Relevant training certificate 
 

 

1. The bartender can take order, but can’t talk to guests. T F 

2. Enthusiastic bartenders can make innovative drinks.  T F 

3. The bartender has to clean the bar and manages bar stock. T F 

4. You can get this job without experience. T F 
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2 Read the job description again. Match the words in Column A with the 

similar words in Column B.  

 A B ……… ……… ……… ……… ……… ……… ……… ……… ……… ……… 

1. excellent …… 

2. enthusiastic …… 

3. beverages …… 

4. inventory …… 

5. requirement …… 

6. garnishing ……  
7. mix  

8. classic 

9. innovative 

10. attitude 

a) decoration  

b) creative 

c) point of view  

d) great 

e) active 

f) typical, simple  

g) drinks 

h) stock 

i) combine 

j) need 

 

3 Read the instruction of how to serve a wine. Fill in the blanks with the 

correct words.  

 

bottle stand cork wine bucket opener 

 

Mark Adams served guests at table no. 10. A guest ordered a ……………… 

of house white wine. In the pantry, Mark prepared a frappé. He filled a ……………………….                    one-third of ice and a little water. He set up a 

stand near the table and placed the wine frappé on the …………………………….                 

 

After that he brought the white wine bottle to the table with the base held 

on folded napkins in the palm of his left hand. He showed it to the guest 

with the bottle label facing out to confirm the customers’ choice.  
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Then, he cut the foil wrapper below the bulge on the neck of the bottle.  He 

removed the foil and wiped the top of the bottle with the napkin.   

 

Mark then pierced the cork with 

the spiral screw of the wine bottle 

opener. He held the bottle steady 

and turned the opener clockwise.  

The levers of the ………………..,……….                     lifted as the screw went into 

the cork.  

 

When the spiral screw was almost at the bottom of the cork, he pressed 

down the levers and pulled out the …………………..……..                       .  
 

Mark unscrewed the cork from the opener and put it on a side plate beside 

the host.  

 He filled the host’s wine glass in one-third full and gave the bottle a 

quarter turn as he lifted it away from the glass.   

 

After that he waited for the host to taste the wine. When he told him to go 

ahead, he began serving the other guests by filling their glasses to three-

quarters full.  

 

After the guests had been served, Mark left the bottle in the wine bucket.  

 

bulge 

 

foil 

wrapper 

 

neck 
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4 Read about how to serve a wine again and answer the questions. 

1. How much ice does the waiter fill in the bucket? ………………………………………………………………………………………………………… 

2. In preparation of the frappé, what does the waiter do? ………………………………………………………………………………………………………… 

3. Does the waiter hold the wine bottle with bare hand? ………………………………………………………………………………………………………… 

4. What does the waiter use to open the wine? ………………………………………………………………………………………………………… 

5. After pulling out the cork, where does the waiter place it? ………………………………………………………………………………………………………… 

6. Who will be the person who tries the wine? ………………………………………………………………………………………………………… 

7. How much wine does he pour into the glass for the first person? ………………………………………………………………………………………………………… 

8. What happens after the first person tastes the wine and confirms it? ………………………………………………………………………………………………………… 

9. How much wine does the waiter pour in the glasses for other guests? ………………………………………………………………………………………………………… 

10. After serving, where does he place the wine bottle?  ………………………………………………………………………………………………………… 
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5 Read the advertisements and answer the questions.   

A.    

1. What’s the name of the pub? …………………………………………………. 
2. Where is the pub located at? …………………………………………………. 
3. What are the specialties at the pub? …………………………………………………. 

B.  

4. How can you find the restaurant? …………………………………………………. 
5. What are the special offers?  …………………………………………………. 
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WRITING 

1 Use the information to complete a drink menu for the La Petite 

Maison Restaurant.  

a) Mimosa – Sparkling wine and 

orange juice 

d) Guaraná – Brazilian Soda 

b) Asian Mix – Rice crackers, nuts 

and wasabi peas 

e) Singha - Premium Lager beer 

from Thailand 

c) Margarita – Tequila, Cointreau, 

orange juice and lime 

f) House White – Fresh floral 

aroma. A dry, easy-drink style 

 

La Petite Maison 

Bar Menu 

  Price 

 COCKTAILS 

Mai Tai - Rum, syrup, pineapple juice, lemon juice and orange 

juice 

(1).............................................................................................................................. 

(2).............................................................................................................................. 

 

$6 

 

$4 

$4 

 WINE 

(3).............................................................................................................................. 

 

$3.5 

 BEER 

(4).............................................................................................................................. 

Guinness - Dry Stout beer from Ireland 

 

$3.50 

$5 

 SOFT DRINKS 

(5).............................................................................................................................. 

 

$1.50 

 SNACKS  

French fries – Served with bacon and cheese 

(6).............................................................................................................................. 

 

$3 

$3.50 
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2 Study the information. Write and draw to create an advertisement for 

the La Petite Maison Restaurant.  

 

 Great food, nice music 

 Invite your friends! 

 Special offers on cocktails! 

 Sea view 

 Enjoy our private room. 

 Try our new picks of the season. 

 Great location. 

 Great food. 

 Great times. 

 We care for good taste  

 Fusion Restaurant and Bar 

 France is near! 

 La Petite Maison is the perfect place for your holiday party, or party after 

party! 

 Order a starter & main course all through February to enjoy a free 

dessert of your choice with our compliments! 

 123 Whitney Ave., Hamden, Ohio 

 220-222-2022 www.lapetitemaison.com 

 Reserve your table today! 

 Open all year. Monday – Sunday  11AM – 10 PM. 
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EXERCISES  

1 Put the stress mark ( ˊ )  above each word to show word stress.  

 

mocktail cocktail Lemon juice melon 

recommend usually order beautiful 

tonic vodka favorite  sugar 

usual excellent enthusiastic  inventory 

beverage requirement garnish innovative 

 

2 Write the Past Simple form of these regular verbs. 

 

1. fill ……………. 6. reserve ……………. 11. remove ……………. 
2. pour ……………. 7. invite ……………. 12. book ……………. 
3. enjoy ……………. 8. care ……………. 13. work ……………. 
4. try ……………. 9. open ……………. 14. wait ……………. 
5. order ……………. 10. unscrew ……………. 15. add ……………. 

 

3 Write the Past Simple form of these irregular verbs. 

 

1. find ……………. 6. leave ……………. 11. set ……………. 
2. begin ……………. 7. tell ……………. 12. buy ……………. 
3. cut ……………. 8. put ……………. 13. drink ……………. 
4. take ……………. 9. hold ……………. 14. eat ……………. 
5. has ……………. 10. make ……………. 15. go ……………. 
 

 

ˊ 
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4 What are these tools? Write the name of each tool in the blanks.  

    

1. ……………………. 2. ……………………. 3. ……………………. 4. ……………………. 
   

 

5. ……………………. 6. ……………………. 7. ……………………. 8. ……………………. 
 

 

5 Match the first half of the sentences in Column A with the correct 

second half in Column B.   

 A B ……… 1. Draught beer is… a. to drink tonight? ……… 2. What do… b. your choice with our compliments! ……… 3. Do you serve… c. to a shaker and fill with ice. ……… 4. What beer do…  d. lemon juice, sugar and tonic. ……… 5. Would you… e. half price until 8:00 PM. ……… 6. What would you like… f. food here? ……… 7. It’s made with gin,… g. alcohol or non-alcohol beverages. ……… 8. Add all the ingredients h. you have? ……… 9. A bartender prepares… i. like some peanuts? ……… 10. Enjoy a free dessert of… 

j. you recommend? 
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6  Complete the dialogue with the appropriate words or expressions.  

 

A. pitcher 

B. How much do I owe you? 

C. What can I get for you? 

D. specials  

E. would you like that on tap or in a can? 

F. I'm afraid 

G. pint 

H. should I start you a tab? 

 

BEHIND THE BAR 

Bartender: Hi there. (1)……………………………………………………… 

Guest: I need something cold. 

Bartender: You've come to the right place. 

Guest: Do you have any (2)…………………………………………………on? 

Bartender: We have highballs on for half price. 

Guest: Sorry, I meant for beer. 

Bartender: Our beer special tonight is a (3)……………………………………………… of local draft with a 

half dozen wings for $12.99. 

Guest: I guess I should have brought a friend. I think I'll just have 

a Heineken for now. 

Bartender: Sure, (4)……………………………………………………… 

Guest: Do you have it in a bottle? 

Bartender: No, (5)……………………………………………………… we don't. 

Guest: That's okay. I'll take a pint. 

Bartender: A (6)…………………………………………… of Heineken coming up. 

Guest: Actually, you better just make it a sleeve. 

Bartender: Sure. And (7)……………………………………………………… 

Guest: No, I'm driving. (8)……………………………………………………… 

Bartender: $5.25. 

Guest: Here's 6. Keep the change. 

Bartender: Thank you. 



CHAPTER 9 

CONCLUSION 

 

This chapter, students switch their role from a waiter/waitress to a bartender. ‘At the Bar’ provides dialogues in the contexts of ordering and 
recommending beverages at the bar. A bartender describes his favorite drinks 

and ingredients. Students learn tools and accessories used at the bar. As it is 

an interesting job in food industry, there are many requirements for the 

position; then, students read the responsibilities of the bartender position. In 

the reading session, students read advertisements for restaurants and their 

offers and create their own advertisement. Past Simple is highlighted in this 

chapter.  
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4. Assignments 

5. Worksheets 

 

EVALUATION 

Students will be evaluated on the following activities: 

1. Check students’ attendance 

2. Check students’ engagement in group or pair work on the assigned 

topics. 

3. Check students’ answers on exercises and the assigned topics. 
4. Conclude and give feedback to students on their performance while in 

class activities. 
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CHAPTER 10 
AT THE CASHIER 
 

LISTENING  

1  Listen to the dialogue. Tick () the information you hear. 

 Tape Script 10.1 

 

Mark Adams was the waiter for Table 8, 9 

and 10. After having dinner, a guest asked 

him for a bill and how to pay for the order.  

 

 

Table Method of payment  Remark 

Table 8  cash 

 traveler’s check 

 credit card 

 

 

 MasterCard   Visa   American Express 

Table 9  cash 

 traveler’s check 

 credit card 

 

 

 MasterCard   Visa   American Express 

Table 10  cash 

 traveler’s check 

 credit card 

 

 

 MasterCard   Visa   American Express 

 
2 There are many different types of cards -- Visa, MasterCard, American 

Express, Discover and probably lots of others.  Have you ever seen 

them before? Read and listen.   Tape Script 10.2 

 

 

American 
Express  

China 
UnionPay  

Diner's 
Club 

 

Visa 

 

Discover 

 

JCB 

 

MasterCard     
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3 Listen to the dialogues. Which questions do you hear? Tick () the 

box.  Tape Script 10.3 

1. A:  a) Could we have the bill, please?  

 b) Can we have the bill, please? 

B: Yes, sir. I’ll get it right away.  
 

2. A:  a) Excuse me. Here’s your bill, madam.  

  b) Excuse me. Your bill, madam. 

B: Thank you.  

 

3. A:  a) Do you take MasterCard?  

  b) Do you take a credit card? 

B: Yes, we do, sir.  

 

4. A:  a) Can we pay in cash?  

  b) Can we pay by traveler’s check? 

B: Yes, madam. I’ll ask the cashier to prepare the bill for you.  
 

5. A:  a) Is service included in the bill?  

  b) Is the tax included in the bill? 

B: Yes, sir, it is. 

 

4  Listen to the dialogues and fill in the blanks with the words you hear.  

 Tape Script 10.4 

 

certainly yes please else 

 

1.  Waiter: Can I get you anything (1)…………………..………………?  

Guest: No, just the bill, please. 

Waiter: (2)……………………..……  Just a moment, please.  Here you are. 



167 

 

play pay accept by 

 

2.  Guest: Can I  (3)……………………..……………… by credit card? 

Waiter: We (4)……………………..……………… MasterCard, Visa and 
American Express. 

Guest: I’ll pay (5)……………………..……………… Visa. 
 

write receipt  bill sign 

 

3.  Waiter: Will you (6)……………………..……………… here, please? 

Guest: Yes, of course. 

Waiter: Here’s your bill and your (7)……………………..………………. 
Guest: Thank you.  

 

bring ring check afraid 

 

4.  Guest: Could you (8)……………………..……………… us the bill, please? 

Waiter: Yes. I’ll bring it immediately.  
Guest: Can we pay by traveler’s (9)……………………..………………? 

Waiter: I’m (10)……………………..……………… we don’t’ accept traveler’s 
check. 

 

check service prepare tax 

 

5.  Guest: Can we pay in Euros? 

Waiter: Yes. I’ll ask the cashier to (11)……………………..……………… the 
bill in Euros. Here you are.  

Guest: Is (12)……………………..……………… included in the bill? 

Waiter: Yes, it is. 
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thanks would could tax 

 

6.  Waiter: (13)……………………..……………… you like something for dessert? 

Guest: No, (14)……………………..………………, just the check, please. 
Waiter: One moment. I’ll prepare the bill. Here’s your bill. 
Guest: Is (15)……………………..……………… included? 

Waiter: Of course. VAT is automatically charged. 

 

visa check coin cash 

 

7.  Waiter: How will you be paying? In cash or by credit card? 

Guest: In (16)……………………..……………… and you can keep the change. 
Waiter: Thank you. 

 

 

5 Listen and complete the bill.  Tape Script 10.5 

 

24 December 

 

Pork Chop Steak sets    x  3 (1)…$45……. 
Aperitifs x (2)……………. $10 

Spirits x (3)……………. $12 

Bottle of house wine x (4)……………. $15 

Subtotal:  (5)……………. 
VAT & Service (15%):  $12.3 

Total:   (6)……………. 
 

Thank you for your visit. 
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SPEAKING 

1 Practice the expressions.  

Can I bring you anything else?  

Can I get the check, please?  

I am ready for my bill. 

I am ready to pay the bill. 

I would like my check please. 

I think you've made a mistake. 

May we have the bill, please?  

Can we have separate checks?  

Just the bill, please.  

Right away, sir/madam.  

Certainly, I will bring it right away. 

 

2 Work in pairs. Rearrange the sentences to make three dialogues and 

practice them.  

 

1.  A. Would you like anything for dessert? 

B. Delicious, thanks. 

C. How was everything? 

D.  No, just the bill please. 

 

Waiter: ……………………………………………………………………………………. 
Guest: ……………………………………………………………………………………. 
Waiter: ……………………………………………………………………………………. 
Guest: ……………………………………………………………………………………. 

 

2.  A. Here’s your bill. 
B. That’s very kind of you. I hope to see you again soon. 
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C. No, it isn’t. I hope you enjoyed your meal. 
D.  Thank you. Is service included? 

E.  Can you put in your PIN number, and then press ENTER? And here’s your card and your receipt. 
F. Thank you. That’s for you. 
G. It was lovely, thank you. 

 

Waiter: ……………………………………………………………………………………. 
Guest: ……………………………………………………………………………………. 
Waiter: ……………………………………………………………………………………. 
Guest: ……………………………………………………………………………………. 
Waiter: ……………………………………………………………………………………. 
Guest: ……………………………………………………………………………………. 
Waiter: ……………………………………………………………………………………. 

 

3.  A. There you go. Thanks. You've been very helpful. 

B. OK…and the tip isn't included in the check, correct? 

C. You can pay me. 

D.  No, it isn't. 

E. Excuse me. Do we pay here or at the cash register? 

 

Guest: ……………………………………………………………………………………. 
Waiter: ……………………………………………………………………………………. 
Guest: ……………………………………………………………………………………. 
Waiter: ……………………………………………………………………………………. 
Guest: ……………………………………………………………………………………. 
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3 Work in pairs. Do a role-play with the information.  

Guest                                                                              Waiter 

 

 

 

 

 

 

 

 

 

 

 

PRONUNCIATION FOCUS 

4 Study the words and sentences. 

Words 

/k/ 

 

 

 

 

 

cash /kaʃ/ 

cashier /kaˈʃɪə/ 

coin /kɔɪn/ 

card /kɑːd/ 

credit card /ˈkrɛdɪt kɑːd/ 

culture /ˈkʌltʃə/ 

/tʃ/ cheque /tʃɛk/ 

check (n.) /tʃɛk/ 

check (v.) /tʃɛk/ 

Dutch /dʌtʃ/ 

Sentences 

 

How was your meal? 

Can I get you anything else? 

Will you sign here, please? 

Would you like something for dessert? 

How will you be paying?  

 

Ask for the bill 
Get the guest the bill 

Say something is wrong 
with the bill 

Check and explain the 
bill / apologize if there 

is mistake 

Ask for how to pay the 
bill 

Explain the methods the 
guest can pay the bill 

Say how you pay the bill 

Thank the guest and give 
the bill 
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VOCABULARY 

1 Study the vocabulary.  

1.  cash 

(n.)  /kaʃ/ 

Money in coins or notes 

Ex. The staff were paid in cash.  

2.  cheque 

(n.) /tʃɛk/ 

Or check, an order to a bank to pay a stated sum from the drawer’s account, written on a 
specially printed form 

Ex. They presented him with a cheque for 

£4,000.  

3.  concept (n.) /ˈkɒnsɛpt/ 

An abstract idea 

Ex. One suggestion is that the phrase "going 

Dutch" originates from the concept of a Dutch 

door. 

4.  credit card 

(n.) /ˈkrɛdɪt kɑːd/ 

A small plastic card issued by a bank, 

building society, etc., allowing the holder to 

purchase goods or services on credit 

Ex. He always paid by credit card. 

5.  culture 

(n.) /ˈkʌltʃə/ 

The attitudes and behavior characteristic of 

a particular social group 

Ex. Thai culture 

6.  dessert 

(n.) /dɪˈzəːt/ 

The sweet course eaten at the end of a meal 

Ex. A dessert of chocolate mousse 

7.  expense 

(n.) /ɪkˈspɛns/ 

The cost incurred in or required for 

something 

Ex. They have to do so at their own expense as 

the cost of living increases. 

8.  extremely 

(adv.)  /ɪkˈstriːmli/ 

To a very great degree; very 

Ex. This is an extremely difficult thing to do. 

9.  generally (adv.) /ˈdʒɛn(ə)rəli/ 

In most cases; usually 

Ex. Generally a romantic couple will take 
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turns paying the bill or split it. 

10.  indicate (v.) /ˈɪndɪkeɪt/ 

Point out; show 

Ex. "Going Dutch" is a term that indicates that 

each person participating in a group activity 

pays for themselves. 

11.  meal (n.) /miːl/ 

The food eaten during a meal 

Ex. At the restaurant, cooks will prepare a 

light meal of mixed salad, tinned cold fish or 

meat, bread and cheese and fruit. 

12.  mistake 

(n.) /mɪˈsteɪk/ 

Something, especially a word, figure, or fact, 

which is not correct; an inaccuracy 

Ex. A couple of spelling mistakes 

13.  participate 

(v.) /pɑːˈtɪsɪpeɪt/ 

Be involved; take part 

Ex. Please give us a call now if you want to 

participate in the workshop. 

14.  rude (adj.) /ruːd/ 

Offensively impolite or bad-mannered 

Ex. She had been rude to her boss. 

15.  separately  (adv.) /ˈsɛp(ə)rətli/ 

As a separate entity or entities; not together 

Ex. They arrived together but left separately. 

16.  sign 

(v.) /sʌɪn/ 

Write one’s name on (a letter, card etc.) to 

identify oneself as the writer or sender 

Ex. The card was signed by the owner. 

17.  subtotal (n.) /ˈsʌbtəʊt(ə)l/ 

The total of one set of a larger group of 

figures to be added. 

Ex. In a restaurant, it is common to add VAT 

and service to the subtotal.  

18.  suggestion 

(n.) /səˈdʒɛstʃ(ə)n/ 

An idea or plan put forward for 

consideration 

Ex. Here are some suggestions for tackling the 

problem. 
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2 Match the words with the pictures below.  

 

traveler’s check coin bank note cash card 

credit card debit card   gift card 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

3 Complete the sentences with in or by. 

1. We prefer to pay …………………… cash, if that’s OK. 
2. Can I pay …………………… credit card? 

3. How will you be paying?  …………………… cash or …………………… credit 
card? 

4. Can I pay …………………… traveler’s check? 

5. I’ll ask the cashier to prepare the bill …………………… dollars. 
6. That’s great. We’ll pay …………………… Visa. 

 

1.  …………………………… 
2.  …………………………… 

3.  …………………………… 

4.  …………………… 

5.  ……………………… 

6.  …………………………… 

7.  …………………………… 
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GRAMMAR 

Past Simple: To Be 

The Past Simple of the verb to be is was/were. The negative is formed by putting the word ‘not’ after the verb. The short form is wasn’t/weren’t. The 
question is formed by changing the world order of the subject and the verb.  

 

Fill in the gaps in the tables.  

 POSITVE   
I was at work this morning. You/……….../They were at the beach yesterday. He/She/………… …………. at the party last night.  

 

It was lovely, thank you. 

If you were on a business trip in South Korea, would your host pay for you? 

To my surprised, she was alive. 

 

NEGATIVE   
I was not at work this morning. You/……….../They were ……… at the beach yesterday. …………./She/It was not at the party last night.  

 

I was not surprised to see a lion in the zoo. 

In this game, players were not allowed to kick the ball. 

 

Look at the table. Notice the word order in questions.  

Question word V. to be Subject  
How was your meal ? 

When  were you born? 

 Were  you at work yesterday? 

 Was it good? 
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READING 

1 Read the article. Then answer the questions that follow.    

 

GOING DUTCH 

 

"Going Dutch" is a term that indicates that each person participating in a 

group activity pays for themselves, rather than any person paying for 

anyone else, particularly in a restaurant bill. It is also called Dutch date,  

Dutch treat and "doing Dutch". Why Dutch? One 

suggestion is that the phrase "going Dutch" originates 

from the concept of a Dutch door. Previously on 

farmhouses this consisted of two equal parts.  

 

There are two possible senses—each person paying his 

own expenses, or the entire bill being split between all 

participants. In strict usage, "going Dutch" refers to the  

former, paying one's own expenses, and the latter is referred to as 

"splitting the bill", but in casual usage these may both be referred to as 

"going Dutch". 

 

In Europe the practice of splitting the bill in restaurants is common. 

Generally a romantic couple will take turns paying the bill or split it. On 

the contrary, in Middle Eastern cultures, "going Dutch" is seen as being 

extremely rude. Traditions of hospitality play a great part in determining 

who pays; therefore, an invitation will be given only when the host feels 

that he is able to afford the expenses of all.  

 

It is varied in Asia. Once “going Dutch” was considered taboo to ask people 

to pay their own bills in India. In many cultures, such as Indonesia and 

Korea (both the North and the South), it is most common for the person of 

Dutch door 
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the highest social standing, such as a boss or an elder figure, to pay the bill. 

Nowadays, among the younger generation, it is quite common for friends 

to alternate when paying the bill, or for one to pay for dinner and another 

to pay for drinks. In Thailand, “going Dutch” or “splitting the bill” is referred to as “American Share". 
 

1. What does ‘split’ mean? ………………………………………………………………………………………………………… 

2. What are the other phrases which mean “going Dutch” in this article? ………………………………………………………………………………………………………… 

3. Is it common to split the bill in Asia when you are with your boss?   ………………………………………………………………………………………………………… 

4. In Thailand, it is fine to pay for yourself when you hang around with 

friends?  ………………………………………………………………………………………………………… 

5. In Europe, does a man have to pay for his date? ………………………………………………………………………………………………………… 

6. What does ‘expense’ mean? ………………………………………………………………………………………………………… 

7. How do you usually pay the bill in your culture? ………………………………………………………………………………………………………… 

8. If you were on a business trip in South Korea, would your host pay for 

you? ………………………………………………………………………………………………………… 
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9. In India, younger person has to pay for the elder. Is that correct? ………………………………………………………………………………………………………… 

10. Where is the phrase “going Dutch” originally from? ………………………………………………………………………………………………………… 

 

 

2 Read the dialogue.  Mark (x) ‘T’ if the statement is true and ‘F’ if the 

statement is false. 

 

Tom:  Mmm… That was a great meal! 

Joe:  I’m glad you suggested Italian. 
Tom:  By the way, dinner’s on me. 
Joe:  No, no.  It’s my turn.  I got it this time. 
Tom:  No way.  I suggested this place so I should pay.   

 You can get it next time. 

Joe:  But I can’t let you pay…my dish was expensive. 
Tom:  Well……let’s split it then. 
Joe:  Next time, we should just say we’re going Dutch. 
Tom:  Should we get some ice cream?  My treat! 

Joe:  Not again!   

 

1. Tom wants to pay for the bill. T F 

2. Joe wants to pay because he suggested the restaurant. T F 

3. Joe wants to pay for himself because it is cheap.  T F 

4. They finally split the bill. T F 

5. After the meal, they have some ice cream.  T F 
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WRITING 

1 Discuss with partner. Who you think is the right person who does as 

in the statements. Write T if you think the statement is true and F if 

you think the statement is false.  Give some reasons to support your 

idea.  

 …T... 

 

 …….. 
 

 …….. 
 

 

 …….. 
 

 

 …….. 
 

 

 

1. Guests usually do not leave a tip for the waiter if the service is bad.  

Reason:    I think it’s not common in Thailand to give a tip. I do it 

sometimes when I received a really good service.  

2. The bill holder is left open when it is presented to the guest. 

Reason:  ………………………………………………………………………………… ………………………………………………………………………………… 

3. A waiter has to wait close to the guest while he looks through 

the bill. 

Reason:  ………………………………………………………………………………… ………………………………………………………………………………… 

4. The customer’s copy of the credit card vouchers is given to the 
guest.  

Reason:  ………………………………………………………………………………… ………………………………………………………………………………… 

5. The waiter looks at the signature on the credit card to see if it is the same as the guest’s signature.  
Reason:  ………………………………………………………………………………… ………………………………………………………………………………… 
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 …….. 
 

 …….. 
 

 …….. 

6. The cashier must make sure that the credit card can be used. 

Reason:  ………………………………………………………………………………… ………………………………………………………………………………… 

7. The credit card must be returned to the guest. 

Reason:  ………………………………………………………………………………… ………………………………………………………………………………… 

8. The cashier goes though the bill to make sure that all items 

ordered by the guest are included.  

Reason:  ………………………………………………………………………………… ………………………………………………………………………………… 

 

EXERCISES  

1 Complete the sentences with was or were. 

1. I ……………….. in Bangkok yesterday. 
2. They ……………….. late for work this morning. 
3. Lisa ……………….. at a nice restaurant last year. 
4. Tom ……………….. at home. 
5. We ……………….. with some friends last weekend.  
6. You ……………….. tired last night. 

7. I ……………….. at the gym yesterday. 
8. Last month, Nathalie and Lisa ……………….. in England. 
9. Mark and John ……………….. at a football match last Saturday. 
10.  The kitchen ……………….. clean until this evening.  
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2 Make the sentences negative. 

1. They were at home this morning. …………………………………………………………………………………………. 
2. Martha Divine was happy last month.  …………………………………………………………………………………………. 
3. The books were on the table. …………………………………………………………………………………………. 

 

3 Choose the words in the box to complete the following sentences. 

 

debit refund point of sale aisles customer service 

tender till on sale merchandise checkout 

 

1. Another word for "money" is____________________________. 

2. The drawer in a cash register is the________________________. 

3. POS stands for ____________________________. 

4. A ____________________card is another word for "bank card." 

5. A product that costs less today than it did yesterday is __________________. 

6. Guests who want to pay for their products should go to the _____________. 

7. Cashiers must have friendly _____________________skills. 

 

4 Complete the dialogue at a fast food restaurant with the sentences 

below.   

A. Is this for here or to go? 

B. Anything to drink? 

C. That’ll be $5.75. 
D.  Here’s your change. 
E. You’re welcome. 
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AT A FAST FOOD RESTAURANT 

Cashier:  Welcome to Big Burger. (1)……………………………………………. 
Customer:  For here. Does the chicken sandwich come with tomato? 

Cashier:  Yes, it comes with lettuce and tomato. 

Customer:  Ok, I’d like a chicken sandwich and a side salad with Italian 

dressing. Can I get the salad without cheese? 

Cashier:  Sure. (2)……………………………………………. 
Customer:  Yes, I’d like a small ice tea. 
Cashier:  (3)……………………………………………. 
Customer:  Here you go. 

Cashier:  $5.75 out of $10. (4)……………………………………………. 
Customer:  Thank you. 

Cashier:  (5)……………………………………………. Next, please. 

 

5 Match the sentences in Column A with the similar statements in 

Column B.  

 A  B 

___ 1.  Could we have the bill, please? a) Certainly. 

___ 2.  Can we pay by traveler’s check? b) We would like to split it. 

___ 3.  Of course. c) Could we get the bill? 

___ 4.  Can we pay separately? d) Can I bring you 

anything else? 

___ 5.  Can I get you anything else? e) Do you accept traveler’s checks? 

 

 



CHAPTER 10 

CONCLUSION 

 

In this chapter, students learn new situations in the restaurant. They talk to 

the guests after their meals and ask some questions including how to pay for 

the bill. As a waitstaff, students have to present a bill to the guests. 

Sometimes, they have also to describe the total amount of money on the bill. 

Some short expressions are made. /k/ and / tʃ/ sounds are practiced.  Students learn different cultures through a reading passage about ‘going Dutch.’ 
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APPENDIX A – ANSWER KEY 
 

CHAPTER 1 

IN THE MANAGER’S OFFICE 
 

LISTENING 

2 Listen again and answer the questions. 

1. Head waiter of the La Petite Maison restaurant.  

2. Lucy Newton. 

3. In his office. 

 

3  Check () in the box if you hear the following sentences.  

Answer:  Sentence No. 1, 2, 5, 7, 9 

 

4  Listen to the dialogue again and complete these sentences.  

1. Petite 2. meet 3. going 4. introduce 

5. Manager 6. Hotel 7. The 8. part 

9. Manager’s 10. Mr. 11. his 12. is 

13. one 14. receptionists 15. Nice 16. Adams 

17. new 18. Let 19. you 20. waiter 

 

5 Fill in the gaps with the information you hear.  

Name Position Country 

Rosie Anderson Manager of Le Scala Australia 

James Hamilton Kitchen Manager of the Kitchen 

Chicago 

United States of America 

Daniel Brooks F&B Manager of Bix Hotel Canada 

Ronald  Head Chef of Raphael’s Restaurant United States of America 

 

SPEAKING 

3 Complete the personal information with the words in the box. 

1. Surname 2. First name 3. Address 4. Telephone number 

5. Age  6. Nationality  7. Present job   

 

READING 

2 Match positions to the duties 1- 5 in the box.     

1. assistant 2. captain 3. receptionist 4. cleaner 5. waiter 

 

3  Put the verbs in the blankets into the Present Simple form.  

1. arrives 2. is 3. puts 4. heads 

5. learns 6. is 7. starts 8. are 

9. waits 10. closes 11. starts 12. is 

13. leaves 14. is 15. collects 16. heads 

 

4  Answer the questions below.  

1. A waiter 

2. La Scalar 

3. 4.30PM 

4. He puts himself in his full serving uniform. 

5. Yes, he does. 

6. He waits on his first table. 

7. 10PM 

8. He starts his side work, cleaning coffee machines and tables. 

9. No, it isn’t. 
10. 11PM 
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WRITING 

1 Write the missing positions to complete the chart.  

1. assistant 2. supervisor 3. captain 4. waiter 5. waitress 

 

EXERCISES  

1 Where is the stress ( ˊ ) on these words? 

 

1. manager 2. assistant 3. Australia  4. Canada  

5. restaurant 6. Toronto  7. captain 8. supervisor  

9. holiday 10. office 11. nationality 12. introduce 

13. customer 14. season 15. favorite 16. arrive 

17. steward  18. cleaner 19. restaurant  20. category 

21. someone 22. interior  23. section 24. waitstaff 

 

2 Make these sentences negative.  

1. I don’t eat a lot in a meal.  
2. They don’t do a lot of sports. 
3. I don’t have a digital camera with me. 

4. We don’t get to work at about 6 AM.  

5. I don’t watch TV in the day.  
6. My brother doesn’t play golf every day.  
7. I don’t go shopping with my father.  
8. Mr. Jones doesn’t work for the Libra Hotel.   
9. Customers don’t always order the main dish first.  
10. The waitstaff doesn’t like to serve customers. 

 

3 Make sentences and questions with these words.  

1. My name is Michael Parker. 

2. This is Eliza Burton from New York.  

3. I would like to introduce Mr. Lee from China.  

4. What do you do? 

5. I am a head chef of Raphael’s Kitchen in London. 
 

4 Complete the followings with one of the question words. Then write an answer.  

1. How 2. What 3. Where 4. Who 

5. Where 6. How much 7. Which 8. What 

9. Where 10. Where 11. What 12. How 

13. How  14. How many     

 

5 Write question 1-5 in the table.  

Question word Auxiliary Subject Infinitive  

1. Where do you live ? 

2. What do you do ? 

3. What time does he arrive at work? 

4. What does he do before work starts? 

5. How do you like the pizza? 

6. Where does he go after work? 

 

6  Match the words in column A with the synonyms in column B.  

1. c 2. f 3. b 4. j 

5. h 6. i 7. a 8. g 

9. d 10. e     

 

 

 

 

 

 

 

   ˊ                            ˊ                  ˊ                              ˊ  
  ˊ                              ˊ            ˊ                               ˊ  ˊ                       ˊ                  ˊ                                     ˊ  
 ˊ                         ˊ           ˊ                                 ˊ  
   ˊ                           ˊ            ˊ                               ˊ  ˊ                           ˊ           ˊ                               ˊ  
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CHAPTER 2  

IN A RESTAURANT 
 

LISTENING 

2  Listen again and answer the questions.  

1. Yes, he does.  

2. No, she isn’t. 
3. No, he doesn’t.       

4. No, he doesn’t.   

5. No, there are two.   

  

3 Listen to these sentences and underline the stressed word.  

1. You must be the new waiter.  

2. Is Lisa here? 

3. She’s talking on a phone in her office now. 
4. I don’t drink coffee. 
5. The dining room’s on the right.  
6. This is the reception area, with the cloakroom next to it. 

 

4 Listen to the dialogue again and complete these sentences.  

1. she’s 2. phone 3. show 4. please 

5. well 6. area 7. next to 8. where 

9. do 10. alone 11. drinks 12. at 

13. to 14. would 15. coffee 16. me 

17. the 18. right 19.  20.  

 

SPEAKING 

2 Work in pair. Look at the staff board. Ask and answer the questions.  

1. She’s the Head Chef of La Petite Maison Restaurant.  
2. He’s a manager. 
3. No, she doesn’t. 
4. No, he’s not. 
5. Yes, he does. 

6. No, they don’t. 
7. He’s a fish cook. 
8. Mark Adams and Christine Dubois. 

9. He bakes bread, cake and makes desserts.  

10. He makes drinks.  

 

VOCABUALRY 

2 Fill in the blanks with the words in the plan.  

1. cashier 2. dining room 3. freezer 

4. pantry 5. reception’s desk 6. bar 

7. cloakroom 8. waiter’s station 9. staff room 

10. lounge 11. booth seating 12. kitchen 

 

GRAMMAR 

Fill in the gaps in the tables.  

In questions that use do/does it is possible to give short answers to direct questions as follows: 

Questions Positive Negative  

1. Do you speak English? Yes, I do. No, I don't. 

2. Do I need a dictionary? Yes, you do. No, you don't. 

3. Do we both speak English? Yes, we do. No, we don't. 

4. Do they speak English? Yes, they do. No, they don't. 

5. Does he speak English? Yes, he does. No, he doesn't. 

6. Does she speak English? Yes, she does. No, she doesn't. 

7. Does it have four legs? Yes, it does. No, it doesn’t. 
8. Do you speak English? Yes, I do. No, I don't. 
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READING 

2  Read about Mark and his friends at the La Petite Maison Restaurant again. Answer the 

questions below.  

1. At the La Petite Maison Restaurant.  

2. Yes, she does. 

3. In the dining room. 

4. Yes, he does. Because he deals with different people every day.  

5. He describes food to the guests and tells them the specials of the day.  

6. He plays football with his friends.  

 

3  Read the story again. Match the words in column A with the synonyms in column B.  

1. b 2. j 3. f 4. a 5. g 

6. c 7. h 8. d 9. e 10. i 

 

WRITING 

2 Complete the diagram with the words provided. Use a dictionary to help you. 

1. toilets 2. cloakroom 3. dining room 4. smoking section 

5. kitchen 6. fish section 7. sauce section 8. meat section 

 

EXERCISES  

1 Put in, at, or in front of to complete sentences.  

1. in 2. in 3. in 4. At 5. in front of 

6. in 7. in 8. in 9. in front of   

 

2 Write questions with Do…? and Does…? 

1. Do you 2. Does she 3. Does he 4. Do you 

5. Do you 6. Does he 7. Does he 8. Does he 

9. Does he 10. Does she     

 

4 Fill in the gaps to complete the sentences with the words provided.  

1. Fish cook 2. commis 3. fish section 4. waitstaff 

5. describes 6. job 7. deal with 8. serve 

9. guests 10. chef     

 

5 Look at the pictures and complete the crossword puzzle.   

          
2 

B 

     
1 

B 
    A 

    
3 

M 
A N A G E R 

     R      

4 
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A I T S T A F F   

5 
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N      

    O D      

    O E      
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CHAPTER 3 

IN THE KITCHEN 
 

LISTENING 

1  Listen to the dialogue and write the name of the food. 

1. Hot pies 2. Fish and chips  

 

2 Listen to the dialogue again. Fill in the blanks  

 

Name Job Nationality 

Natalie Watts Head Chef Canadian  

Ryan Pace Fish Cook Australian 

Luke Turner Pastry Cook New Zealander  

Mark Adams Waiter American 

 

3 Tick the words you hear.  

kitchen seafood meat section 

refrigerator  stove British   

freezer foreigner  fish and chips   

prepare  commis  pastry section 

croissant  hot pie 

 

4  Listen to the dialogue. Ryan shows Luke the kitchen. Say whether the sentences below are 

true or false.  

1. T 2. F 3. F 4. F 5. T 

 

5  Mark Adams asks Luke Turner for an easy dessert recipe. Listen and answer the questions 

below.  

 

1. What are the ingredients of the cake? Tick () the words you hear. 

 

salt vanilla extract whipped cream egg shortening  

baking powder     sugar  milk   fresh strawberries     

all-purpose flour 

 

2.  Mark    3.   Luke      4.   Strawberry Short Cake      5.   eight       6. Yes 

 

8 Put the countries and nationalities in the correct word stress groups. 

1   2   3   4   5   6   7   
..Dutch.. Ireland  Chinese  Portugal  Italian  Portuguese American  

France  Russian  British  Italy     

Spain  Belgium  Japan      

Greece        

 

VOCABULARY 

2 Are they cookware or bakeware?  Tick () the suitable category of each word.  

1. bakeware 2. cookware 3. cookware 4. bakeware 5. cookware 

6. cookware 7. cookware 8. cookware 9. cookware 10. bakeware 

 

3 Fill in the blanks with the correct words from the above. 

1) frying pan / fry pan / skillet 2) cake pan   

3) loaf pan 4) Dutch oven 

 

READING 

2 Read the recipe and answer the questions. 

1.  crisp  

2.  no  
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3.  Combine first 3 ingredients in a shallow dish. Dip chicken in egg, and dredge in cornmeal 

mixture. Cook chicken in hot oil in a large skillet over medium-high heat 3 to 5 minutes on 

each side or until done. 

 

WRITING 

1 What kind of cookware do you use? Look at the pictures and write the correct words.     

1. pot 2. strainer 3. skillet  4. saucepot 5. sauté pan 

 

2  Put the words in the correct groups. Use a dictionary to help you.  

Jobs Sections in the 

kitchen 

Appliances Food and drinks 

head chef fish section freezer rolls 

pastry cook pastry section grill cocktails 

cook vegetable section deep-fryer croissants 

commis  fridge desserts 

  oven  

  stove  

  

3  Match the words to these pictures. Then practice saying the words. 

1. next to 2. on 3. under 4. in 

5. on the left of 6. In the middle of 7. on the right of   

 

4   Fill in the planks with there is / there isn’t / there are / there aren’t.  

1. There are 

2. There isn’t 

3. There is 

4. There are 

5. There isn’t 

6. There isn’t  
7. There are  

8. There aren’t 

9. There is 

10. There is 

 

 

CHAPTER 4 

ON THE TELEPHONE 
 

LISTENING 

1  Listen to the dialogues and answer the questions.  

1. La Petite Maison 

2. To make a reservation 

3. He asked for the date and time of the reservation and record them. 

4. Stafford 

5. - 

6. 15th of December 

7. Two 

8. 2424578 

9. 7:30PM 

10. Smoking 

 

2 Check () in the box if you hear the following sentences.  

1. I would like to make a dinner reservation.  

2. May I have your name, please?  

3. Would you care for that?  

4. There are no tables left in non-smoking.   

5. We could have a window table in smoking.   

6. Could you give me a contact number, please?  

7. How many people is the reservation for?  

8. Thank you for calling.  

9. Just a minute.   

10. What’s the name of the reservation?  
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3  Listen to the dialogues. Fill in the restaurant reservation record with the information you 

hear.  

 

TABLE RESERVATION   

 Date Day Time Name Pax Telephone no. Special 

Request 

1. Feb 12 Tuesday 7 PM Mr. Downey 4 090-567-1111 Window 

2. Feb 15 Friday 7.30PM GD Golf Club 6 081-333-8898 
Non-

smoking 

3. Feb 16 Saturday 5.30 PM Ms. James 10 086-787-5656 
Garden, 

smoking 

 

4 Listen. Write the telephone number you hear. 

1. 0800-645-0288 6. 866-963-0960 
2. 02-270-6699 7. 662-415-3888 

3. 817-569-8900 8. 04-910-9915 

4. 202-325-8000 9. 760-579-0180 

5. 087-683-5151 10.  022243334 

 

5 Listen. Tick ()  the date (dd/mm/yy) you hear.  

1. 11/02/2014 6. 03/01/2013 

2. 03/12/2015 7. 07/02/2014 

3. 14/10/2017 8. 06/04/2020 

4. 09/08/2012 9. 29/05/2011 

5. 10/11/2014 10. 22/12/2019 

VOCABULARY 

2 Choose the correct words to complete the description of each phrase. 

1) book  2) reservations  3) plan  4) parts  

5) you  6) give  7) or 8) reserve 

 

READING 

1 Fill in the blanks with the suitable words in the box.  

1) established   2) called  3) around  4) month   

5) by  6) just   7) began  8) It    

9) than  10) well  11) opportunities   

12) mobile  13) Every  14) reviews  15) billion 

  

2 Read the article again and answer the questions.  

1. The founder of the OpenTable is Chuck Templeton. 

2. The website offers a real-time restaurant reservations service online. 

3. There are more than 32,000 partner restaurants in the website. 

4. No, it isn’t. 
5. The company is first established in San Francisco. 

6. Yes, it is. 

7. The company receives more than 450,000 restaurant reviews a month.  

 

WRITING 

1 Complete the dialogue with the possible answers/questions. 

Sample/Possible Answers. 

1) How can I help you? 

2) For how many people? 

3) May I have your name? 

4) What time will you be arriving? 

5) Is that fine for you? 

6) Thank you very much. 
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EXERCISE 

3 Match the statements in Column A with the similar statements in Column B 

1) d   2) a  3) c  4) f  5) h  6) g  7) e 8) b 

 

4 Match the questions in Column A with the responses in Column B.  

1. f 2. i 3. e 4. d 5. h 6. c 7. j 8. a 9. b 10. g 

 

6  Make sentences and questions with these words.  

1. What time would you like the reservation for? 

2. How many people will you need the reservation for? 

3. Could we have a table in non-smoking? 

4. We need a reservation for ten in the smoking section. 

5. I need to make a dinner reservation tonight at 8.00.  

 

 

CHAPTER 5 

AT THE RECEPTION’S DESK 
 

LISTENING 

1  Listen to the dialogues and answer the questions.  

1. Yes, he does. 

2. Yes, he does. 

3. No, he doesn’t. 
 

2 Listen to these sentences and underline the stressed word.  

1. two guests 

2. No, they don’t. 
3. Smoking 

4. No, just a few minutes. 

 

VOCABULARY 

2 Fill in the blanks with the correct words. 

1. reservation  

2. satisfied  

3. carve  

4. coat  

5. shortly 

6. find  

7. types  

8. table settings  

9. glassware  

10. tumblers  

11. remember  

12. while  

 

3 Study the equipment. Fill in the blanks with the words provided. 

1. table 2. cake slice 3. carving 4. tea/coffee 

5. beer 6. liqueur 7. brandy 8. martini 

9. dinner plate 10. shakers 11. cup 12. teapot 

13. wine-bucket stand 14. bread basket 15. tablecloth 16. placement 

 

4 Put the words in the correct categories.  

CUTLERY GLASSWARE CROCKERY 

table fork tumbler butter dish 

butter knife bowl glass salt shaker 

service spoon Brandy glass cereal bowl 

carving  sugar bowl 

  teapot 

 

 

 

 

 



197 

 

5 Use a dictionary to match the pictures with the words in the box. Then practice saying the 

words. 

Tableware for lunch and dinner 

1. fork 2. knife 3. Side plate 4. Salt/pepper pot 

5. Dessert spoon 6. ashtray 7. glass 8. Slip cloth 

9. napkin 10. Dinner plate 11. Soup spoon 12. Soup bowl 

13. Tablecloth       

Tableware for breakfast 

1. Sugar pot 2. teapot 3. Coffee pot 4. Milk jug 

5. Dessert spoon 6. cup 7. saucer 8.  

9. Cereal bowl 10. tray     

 

READING 

1 What is true about the place settings? Mark (x) ‘T’ if the statement is true and ‘F’ if the 
statement is false. 

1. F 2. T 3. T 4. F 5. T 

6. T 7. F 8. T 9. F 10. F 

 

2 Read about buffet service. What are advantages and disadvantages? 

Tick () the correct box.  

1. Advantage 2. Disadvantage 3. Advantage 

4. Advantage 5. Advantage 

 

EXERCISES 

1 Complete the sentences with the Future Simple.  

1. will cook 2. will have, will have 3. will come 

4. will assist 5. will meet 6. will arrive 7. will prepare 

 

3 Fill in the blanks with the correct words.  

1.  leave 2. glassware 3. tableware  

4. demitasse 5. tumbler 

 

 

 

CHAPTER 6 

AT THE TABLE 1 
 

LISTENING 

1  Listen to the dialogue. Complete the dialogue with the words you hear.  

1. serving 2. Menu 3. Like 4. dinner  

5. tonic 6. tonic 7. Repeat  8. That’s 

 

 

3  Mark serves two guests. Listen and choose the correct answer for the questions below. 

1. b 2. c 3. b 4. b 

5. a 6. a     

 

4 Listen. Put stress mark ( ˊ ) above each word to show word stress.  
 

whisky gin and tonic martini  vodka 

dry sherry rum light beer dark beer 

red wine white wine fruit punch sake 

lemonade orange juice mineral water sparkling water 

espresso cappuccino  hot tea hot chocolate 

 

5 Listen to the waiter describing drinks. Which drink is he talking about?  

1. a 2. b 3. b 4. c 

5. a 6. b     

 

   ˊ                                   ˊ                 ˊ                              ˊ  
    ˊ                        ˊ                          ˊ  ˊ                           ˊ             ˊ                             ˊ  ˊ                       ˊ            ˊ           ˊ                           ˊ            ˊˊ                                   ˊ            ˊ                               ˊ     ˊ           
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VOCABULARY  

2 Match the words with the correct pictures.  

1. e 2. d 3. c 4. f 

5. a 6. b     

 

3  Use the vocabulary to complete these sentences.  

1. turn 2. up 3. courses  4. aperitif 

5. á la carte menu 6. spirits  7. champagne   

 

4 Complete the La Petite Maison Restaurant dinks menu with the words in the box. 

1. Soft drinks 2. Hot drinks 3. Coffees  4. Cappuccino  

5. Teas 6. Beers  7. Lager  8. Wines  

9. Rosé 10. Spirits  11. Long drinks 12. Vodka and lemon 

 

READING 

1 What do these abbreviations stand for? Look at the picture to find the answers.  

1.  Ounce  6. Pint  

2.  Teaspoon  7. Quart  

3.  Tablespoon  8. Gallon  

4.  Cup  9. Liter 

5.  Milliliter    

 

2 Read the instructions for making a Bloody Mary and fill in the blanks with the correct 

words.    

1. juice 2. of 3. First  4. add 5. garnish 

 

3 Look at the pictures of major ingredients of the BLACK WIDOW COCKTAIL. Use a 

dictionary to help you match the pictures and the words. 

1. b 2. c 3. a 4. e 5. d 

 

 

4 Read the instructions for making a Black Widow Cocktail and choose the best answer.     

1. b 2. b 3. b 4. c 

 

WRITING 

1 Put the sentences in the correct order to complete the instructions of the three famous 

cocktails.  

1. Majito 

1) First  mix the mint leaves with a dash of lime juice and the sugar. 

2) Then add the ice, the rum and a splash of soda. 

3) Finally garnish with a fresh mint sprig. 

2. Margarita 

1) First mix the tequila, the Cointreau and the lime juice. 

2) Shake with ice. 

3) Next strain to serve in a salt-rimmed glass. 

4) Finally, garnish with lime zest. 

3. Mai Tai 

1) In a cocktail mixer full of ice, combine the spiced rum, coconut rum, grenadine, pineapple 

juice and orange juice.  

2) Shake vigorously and strain into glass full of ice. 

3) Garnish with a sliced pineapple and sherry. 

 

EXERCISE 

1 Underline the main verbs in these imperative clauses.  

1. How to make MARGUERITE 

Add all the ingredients to a mixing glass and fill with ice. Stir, and strain into a chilled cocktail 

glass. Garnish with a lemon peel and/or a small Spanish olive without pimento. 

2. How to make BANANA SMOOTHIE 
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In a blender, combine bananas, milk, vanilla, egg and sugar. Blend until smooth. Pour into a 

tall glass and top with a pinch of cinnamon. 

3. How to make APPLE CIDER 

Place apples in a large stockpot and add enough water cover by at least 2 inches. Stir in 

sugar, cinnamon, and allspice. Bring to a boil. Boil uncovered for 1 hour. Cover pot, reduce 

heat, and simmer for 2 hours. Refrigerate until cold before serving. 

 

2 Match the sentences in Column A with the similar statements in Column B.  

1. D 2. B 3. C 4. C 5. F 6. E 

 

3  Put these drinks into the alcoholic and non-alcoholic beverage.  

Alcoholic Beverage Non-alcoholic Beverage 

dark beer hot tea 

rum espresso 

champagne cappuccino 

martini smoothie 

dry sherry sparkling water 

white wine lemonade 

 

4 Choose the best responses to the statements.  

1. a 2. b 3. a 4. b 

 

 

CHAPTER 7 

AT THE TABLE 2 
 

LISTENING 

1  What do the guests order? Listen to the dialogue and tick () the food you hear.   

Grilled Scottish Salmon  Kurobuta Pork Chop 

Grilled Octopus Shrimp Cocktail 

Green Salad Lamb Chops with Mashed Potatoes 

Fillet Steak  French Onion Soup 

 

3  Listen and choose the correct answers to complete the dialogues.   

1. a 2. b 3. a 4. a 5. b 6. b 

 

4 Listen to the dialogue and complete these sentences.  

1. May I take your food order now?  

2. Have you got any specials today? 

3. Caramelized Sea Scallops and Green Salad are our specialties this week.  

4. The Asparagus to start, and the Grilled Octopus to follow. 

5. How would you like your steak? 

6. How is Kurobuta Pork Chop prepared? 

7. Would you like to try the cucumber mousse instead? 

8. I’m sorry. But we’ve run out of salmon today. 

9. We served them with fruit salad. 

10. All right, that sounds great. 

 

6 Listen to the dialogue and fill in the gaps with these sentences.  

1. Have you got any specials today? 

2. I'll start with the lamb chops with mashed potatoes. 

3. Would you like anything to drink? 

4. Would you like something for dessert? 

5. No, thanks just the check please. 

 

7 Listen to the dialogues in No. 6 again and answer the questions below. 

1. The Little Italian 

2. Grilled salmon 
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3. Lamb chops with mashed potatoes 

4. Yes, he did.  

5. Vanilla cake 

 

VOCABULARY  

2 Match the pictures with the cooking verbs.  

1. sauté  2. sprinkle 3. deep-fry 4. slice 

5. dice 6. bake 7. peel 8. cut 

9. toss / stir 10. grate 11. blend 12. pour 

 

GRAMMAR 

1 Study this example and underline the words in passive form.  

 How are fish and chips prepared?  

 The fish fillets are marinated in Tom’s special ingredients.  
 They are covered with breadcrumbs and (are) fried for medium heat. 

 The sole fillets are sautéed in sweet butter and flavored with a little lemon juice. 

 The chicken wings are seasoned with our special mix of spices, deep fried and tossed in a hot 

and tangy Buffalo-style sauce. 

 

2 Write the verb into the passive form of present simple. 

1) (are) diced    2) is baked  3) is sprinkled  

4) are deep fried  5) (are) topped  

 

READING 

1 Read about Natalie Watts, the Head Chef of the La Petite Maison. Circle the correct words. 

I was born in Australia in a small village near Perth. I was sixteen in 1992 and I remember my 

15th birthday party very well. Our house wasn’t very big, so my party was in the village park. It 

wasn’t a very nice place and there were many things to eat, such as French Fries, meat balls, 

sandwiches and chicken fingers. There were also sweets and cakes from a popular shop in town. 

Only about 12 people were there – and there weren’t any neighbors. The party was amazing. My 

mom and I was very happy because my father was there from America. There was one thing 

wrong. My brother wasn’t there for my party—he was at work!  

 

2  Read the story again. Answer the questions below.  

1. It was in the park. Her father was there from America. There were many things to eat. 

2. In a small village near Perth, Australia. 

3. 12  

4. French Fries, meat balls, sandwiches and chicken fingers 

5. No, he wasn’t.  
 

3  Read this recipe of Pad Thai.  Fill in the blanks with these cooking verbs. 

1. mix 2. heat 3. stir fry 4. add 5. push 

6. add 7. stir 8. place 9. sprinkle 10. serve 

 

EXERCISES 

 

1 What is the waiter saying to the guest? Match the statements in Column A with the 

statements in Column B.  

1. f 2. h 3. e 4. a 

5. b 6. c 7. d 8. g 

 

2  Where is the stress ( ˊ ) on these words?  

 

1. sauté  2. octopus 3. special 4. meatball 

5. starter 6. restaurant 7. suggest 8. flatten 

9. ingredient 10. delicious 11. salmon 12. sprinkle 

13. salad 14. enjoy 15. scallop  16. medium  

17. lettuce 18. dessert 19. pasta 20. specialty  

21. asparagus 22. greet 23. cucumber 24. marinate 

ˊ                  ˊ         ˊ                          ˊ  ˊ                   ˊ            ˊ                        ˊ  
      ˊ                        ˊ        ˊ                             ˊ  
 ˊ                        ˊ          ˊ                           ˊ  
 ˊ                          ˊ         ˊ                            ˊ  
    ˊ                         ˊ                          ˊ  
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3 Choose the correct cooking verb for each picture. 

1. a 2. a 3. c 4. c 

5. b 6. b 7. c 8. c 

 

4 Look at these notes made by a journalist. Then complete the article he wrote for a 

magazine. Use verbs in the correct passive form. (Past Simple, Past Continuous and Future 

Simple) 

1) was planned 2) was unloaded  

3) was cooked 4) were washed/have been washed 

5) clean 6) was put 

7) was being vacuumed  8) have been mixed 

9) will be opened 10) will be served 

 

5 Write the sentences in the table.  

 be Past Participle  

1. The flowers have been arranged nicely on the dining table. 

2. The fish fillets are marinated in Tom’s special ingredients. 
3. They are covered with breadcrumbs. 

4. The sole fillets are sautéed in sweet butter. 

5. They are flavored with a little lemon juice. 

6. The chicken wings are seasoned with our special mix of spices. 

 

6  Change the sentences from Passive to Active.  

1. The famous pastry chef makes the cake.  

2. The cleaners clean the dining room.  

3. The stewards wash the used dishes. 

4. The fish cook cooks the fish. 

5. The head chef prepares the menus.  

 

 

CHAPTER 8 

AT THE TABLE 3 
 

LISTENING 

1 Choose the sentences you hear.  

1. a 2. b 3. a 4. a 

 

2  Tick () the box if you hear these sentences.  

1. I’m sorry about this. 
2. I’ll inform the chef. 
3. I’ll prepare another steak. 
4. Thank you for waiting. 

5. Would you prefer something else? 

6. Will that be satisfactory? 

 

3  Listen and match.  

1. d 2. a 3. e 4. c 5. b 

 

4 Listen to the various situations. Put number 1-5 in front of each problem and match them 

with the possible solutions.  

1. 5 2. 1 3. 2 4. 3 5. 4 

 

6 Listen to the dialogue and fill in the blanks with the words you hear.  

1) name 2) record 3) booking  4) when 5) table  

6) booked 7) wait 8) able 9) wish 10) at 
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READING 

1 Is it good to say these statements to a guest? Read ‘Do’ and ‘Don’t’ in dealing with the 
Angry Guest and answer the question.  

1. no  2. no 3. yes 4. no 5. no 

6. yes 7. no 8. no 9. yes 10. yes 

 

2 Read and answer the questions.  

1.  76% 2.  54% 3.  dirty or ill-equipped 

 

3 Read the dialogue below carefully.  Circle ‘T’ if the sentence is true and ‘F’ if the sentence is 
false.  

1. T 2. F 3. T 4. F 5. T 

 

4 Lisa Travis gave some advice on dealing with complaints. Match the tips to the sentences 

below.   

1. 2 2. 2 3. 4 4. 1 

5. 3 6. 4 7. 3 8. 4 

9. 2 10. 4 11. 4 12. 1 

 

WRITING 

1 Complete the conversation between the guest and Christine, the waitress. Write the 

possible answers to the questions.  

Possible answers. 

1) I’m very sorry, sir. / I’m sorry. 
2) … try to clean it for you. / … wash it for you. / … clean it.  
3) Certainly, sir. / Of course, sir. 

4) ask him to come as soon as possible. 

5) What’s the problem? 

6) Please accept my apologies. 

7) Could we offer you some coffee and sweet/cake… 

 

2 Read the dialogues again and write to answer the questions below.  

1. Coffee  

2. She apologizes and offer help. 3. Because his suit is expensive and he doesn’t like Christine’s solutions. 
4. Yes, he does. 

5. The restaurant 

 

EXERCISES 

1  Match the problems in column A with the possible solutions in column B below.  

1. b 2. c 3. d 4. e 5. a 

 

2 Fill in the blanks with the correct words.  

1. ordered 2. complain 3. dirty 4. undercooked 5. hard 

 

3 Complete the following dialogues with appropriate expressions. 1. I’ve been waiting 2.  Sorry, but 3.  Could you 4. I’m afraid 5.  anything else? 6. ready to order 7.  I’ll have the steak 8.  Would you like  

9.  how would you like your steak 10.  I’d like 11.  so that’s 
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CHAPTER 9 

AT THE BAR 
 

LISTENING 

1 Listen and choose a, b or c to complete the sentences below.  

1. a 2. a 3. c 4. b 

5. a 6. a 7. a   

 

2 Listen and tick the words you hear.  

Gin Fizz  salt Gin and Tonic mocktail  

lemon juice mineral  water  

 

3 Listen to the dialogues and fill in the blanks with the words you hear.  

1. favorite 2. What 3. drink 4. recommend  5. British 

6. with 7. too 8. Perhaps 9. lady 10. in 

11. sauce 12. those 13. As 14. prefect   

 

4 Write the number in front of each sentence to put them in the correct order. 

 1.   3, 2, 1 2.   2, 1, 3 

VOCABULARY  

2 Study the bar tools and accessories. Fill in the blanks with the words provided. 

1. bar spoon 2. cocktail napkins 3. corkscrew 4. cutting board 

5. jigger 6. mixing glass 7. paring knife 8. zester 

 

READING 

1 Circle ‘T’ if the sentence is true and ‘F’ if the sentence is false. 
1. F 2. T 3. T 4. F 

 

2 Match the words in Column A with the similar words in Column B.  

1. d 2. e 3. g 4. h 5. j 

6. a 7. i 8. f 9. b 10. c 

 

3 Read the instruction of how to serve a wine. Fill in the blanks with the correct words.  

1. bottle 2. wine bucket 3. stand 4. opener 5. cork 

 

4 Read about how to serve a wine again and answer the questions. 

1. one third 

2. He fills a wine bucket with ice and water. 3. No, he doesn’t. 
4. a wine bottle opener / a corkscrew 

5. on a side plate 

6. one of the guests 

7. one third full of a glass 

8. The waiter begins serving the other guests.  

9. three quarters full of a glass 

10. in the frappé 

 

5 Read the advertisements and answer the questions.   1.  OToole’s Irish Bar 

2.  1215 W. Brandon Blvd. Brandon, FL 33511 

3.  Guiness Beer 

4.  Using Facebook and Twitter 

5.  cocktails 

 

WRITING 

1 Use the information to complete a drink menu for the La Petite Maison Restaurant.  

1. a/c 2. a/c 3. f 4. e 

5. g 6. b     
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EXERCISES  

1 Put the stress mark ( ˊ )  above each word to show word stress.  
   

mocktail cocktail Lemon juice melon 

recommend usually order beautiful 

tonic vodka favorite  sugar 

usual excellent enthusiastic  inventory 

beverage requirement garnish innovative 

 

2 Write the Past Simple form of these regular verbs. 

1. filled 6. reserved 11. removed 

2. poured 7. invited 12. booked 

3. enjoyed 8. cared 13. worked 

4. tried 9. opened 14. waited 

5. ordered 10. unscrewed 15. added 

 

3 Write the Past Simple form of these irregular verbs. 

1. found 6. left 11. set 

2. began 7. told 12. bought  

3. cut 8. put 13. drank 

4. took 9. held 14. ate 

5. had 10. made 15. went 

4 What are these tools? Write the name of each tool in the blanks.  

1. bucket 2. jigger 3. mixing glass 4. strainer 

5. bar spoon 6. Juice squeezer  7. ice tongs 8. stand 

 

5 Match the first half of the sentences in Column A with the correct second half in Column B.   

1. e 2. j 3. f 4. h 5. i 

6. a 7. d 8. c 9. g 10. b 

 

6  Complete the dialogue with the appropriate words or expressions.  

1. c 2. d 3. a 4. e 

5. f 6. g 7. h 8. b 

 

 

CHAPTER 10 

AT THE CASHIER 
 

LISTENING 

1  Tick () the information you hear. 

Table Method of payment  Remark 

Table 8  credit card  MasterCard   

Table 9  cash  

Table 10  cash  

 

2 Which questions do you hear? Tick () the box.  

1. a 2. b 3. b 4. a 5. a 

 

4  Listen to the dialogues and fill in the blanks with the words you hear.   

1. else 2. certainly 3. pay 4. accept 5. by  

6. sign 7. receipt 8. bring 9. check 10. afraid 

11. prepare 12. service 13.would  14. thanks 15. Tax 

16. cash 

 

5 Listen and complete the bill.  

1. 45 2. 3 3. 2 4. 1 

5. 82 6. 94.3     

 

 

ˊ                 ˊ    ˊ                       ˊ  ˊ                ˊ   ˊ    ˊ  ˊ                  ˊ     ˊ    ˊ  ˊ                 ˊ           ˊ    ˊ  ˊ                     ˊ     ˊ  ˊ  
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SPEAKING 

2 Work in pairs. Rearrange the sentences to make three dialogues and practice them.  

1.   

How was everything? 

Delicious, thanks. 

Would you like anything for dessert? 

No, just the bill please. 

 

2.  Here’s your bill. 
Thank you. Is service included? No, it isn’t. I hope you enjoyed your meal. 
It was lovely, thank you. Can you put in your PIN number, and then press ENTER? And here’s your card and your receipt. Thank you. That’s for you.  That’s very kind of you. I hope to see you again soon. 
3.  

Excuse me. Do we pay here or at the cash register? 

You can pay me.  OK…and the tip isn't included in the check, correct? 

No, it isn't.  

There you go. Thanks. You've been very helpful.  

 

VOCABULARY 

2 Match the words with the pictures below.  

1. traveler’s check 2. gift card 3. cash card 4. coin 

5. debit card   6. credit card 7. bank note   

 

3 Complete the sentences with in or by. 

1. in 2. by 3. in, by 4. by 

5. in 6. by     

 

READING 

1 Read the article. Then answer the questions that follow.    

 

1. Each person paying his own expenses. / Splitting the bill. 

2. Dutch date, doing Dutch, splitting the bill 

3. No, it isn’t. 
4. Yes, it is. 

5. No, he doesn’t.  
6. cost, payment 

7. cash / credit card 

8. Yes, he would. 

 

2 Read the dialogue.  Mark (x) ‘T’ if the statement is true and ‘F’ if the statement is false. 
1. T 2. T 3. F 4. T 5. F 

 

 

EXERCISES  

1 Complete the sentences with was or were. 

1. was 2. were 3. was 4. was 5. were 

6. were 7. was 8. were 9. were 10. was 

 

2 Make the sentences negative. 

1. They weren’t at home this morning. 
2. Martha Divine wasn’t happy last month.  
3. The books weren’t on the table. 
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3 Choose words in the box to complete the following sentences. 

1. tender 2. till 3. point of sale 4. refund 

5. merchandise 6. debit 7. on sale 8. aisles 

9. checkout 10. customer service 

 

4 Complete the dialogue at a fast food restaurant with the sentences below.   

1. A 2. B 3. C 4. D 5. E 

 

5 Match the sentences in Column A with the similar statements in Column B.  

1. c 2. e 3. a 4. b 5. d 
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APPENDIX B – IRREGULAR VERBS 

SIMPLE FORM PAST PAST PARTICIPLE 

1. beat beat beaten 

2. become became become 

3. begin began begun 

4. bend bent bent 

5. bet bet bet 

6. bite bit bitten 

7. bleed bled bled 

8. blow blew blown 

9. break broke broken 

10. bring brought brought 

11. build built built 

12. buy bought bought 

13. catch caught caught 

14. choose chose chosen 

15. come came come 

16. cost cost cost 

17. cut cut cut 

18. dig dug dug 

19. do did done 

20. draw drew drawn 

21. drink drank drunk 

22. drive drove driven 

23. eat ate eaten 

24. fall fell fallen 

25. feed fed fed 

26. feel felt felt 

27. fight fought fought 

28. find found found 

29. fly flew flown 

30. forget forgot forgotten 

31. forgive forgave forgiven 

32. freeze froze frozen 

33. get got gotten 

34. give gave given 

35. go went gone 

36. hang (up) hung hung 

37. have had had 

38. hear heard heard 

39. hide hid hidden 

40. hit hit hit 

41. hold held held 

42. hurt hurt hurt 

43. keep kept kept 

44. know knew known 

45. lay laid laid 

46. lead led led 

47. leave left left 

48. lend lent lent 

49. let let let 

50. lie (down) lay lain 
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SIMPLE FORM PAST PAST PARTICIPLE 

51. light lit lit 

52. lose lost lost 

53. make made made 

54. mean meant meant 

55. meet met met 

56. pay paid paid 

57. put put put 

58. quit quit quit 

59. read read read 

60. ride rode ridden 

61. ring rang rung 

62. rise rose risen 

63. run ran run 

64. say said said 

65. see saw seen 

66. sell sold sold 

67. send sent sent 

68. set set set 

69. shake shook shaken 

70. shine shone shone 

71. shoot shot shot 

72. shrink shrank shrunk 

73. shut shut shut 

74. sing sang sung 

75. sink sank sunk 

76. sit sat sat 

77. sleep slept slept 

78. slide slid slid 

79. speak spoke spoken 

80. spend spent spent 

81. spin spun spun 

82. stand stood stood 

83. steal stole stolen 

84. stick stuck stuck 

85. sting stung stung 

86. swear swore sworn 

87. sweep swept swept 

88. swim swam swum 

89. take took taken 

90. teach taught taught 

91. tear tore torn 

92. tell told told 

93. think thought thought 

94. throw threw thrown 

95. understand understood understood 

96. wake woke woken 

97. wear wore worn 

98. win won won 

99. wind wound wound 

100. write wrote written 
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APPENDIX C - TAPE SCRIPTS 
 

CHAPTER 1 
Tape script 1.2 

3  Check () in the box if you hear the following sentences.  

1. Welcome to La Petite Maison. 
2. Let me introduce you to Mark Adams, the new waiter. 
3. Mark is the new waiter. 
4. Pleased to meet you. 
5. Here’s the Manager’s office. 

 
Tape script 1.3 

4 Listen to the dialogue again and complete these sentences.  

1. Welcome to La Petite Maison. 
2. Pleased to meet you.  
3. Before going to the restaurant, I’d like to introduce you to Mr. Wissler, the Manager of the 

Elton Hotel.  
4. The La Petite Maison Restaurant is part of the Elton Hotel.  
5. Here’s the Manager’s office.  
6. Hi Lucy. Is Mr. Wissler in his office? 
7. Mark, this is Lucy Newton, one of the hotel receptionists. 
8. Nice to meet you. I’m Mark Adams. 
9. Mark is the new waiter.  
10. Let me introduce you to Mark Adams, the new waiter. 

 

Tape Script 1.4 

Listen to the dialogues. Fill in the blanks with the information you hear.  

Dialogue 1 

A:  Hello, My name is Rosie Anderson. I’m the manager of Le Scala. 
B:  Hello, Ms. Anderson. My name is James Hamilton from US. 
A:  What do you do? 
B:  I’m a kitchen manager of The Kitchen Chicago.  
Dialogue 2 

A:  Hi, This is Daniel Brooks. He’s from Toronto, Canada. 
B:  Hello, Mr. Brooks. My name is Ronald Murphy from Texas. 
A:  What do you do? 
B:  I’m a head chef of Raphael's Restaurant in Pendleton.  

 
 

CHAPTER 2 
Tape script 2.3 

4 Listen to the dialogue again and complete these sentences.  

1. She’s talking on a phone in her office now.  
2. Can I show you the restaurant? 
3. Oh, yes, please. 
4. Well, this is the reception area, with the cloakroom next to it. 
5. Here’s the bar, where I work. 
6. Do you work alone in the bar? 
7. I prepare all the drinks, attend the customers at the bar and serve drinks to the tables.  
8. Would you like a coffee? 
9. Can you show me the dining-room? 
10. The dining-room is on the right.  
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CHAPTER 3 
Tape Script 3.2 

3 Tick the words you hear.  

kitchen seafood meat section 
refrigerator  stove British   
freezer foreigner  fish and chips   
prepare  commis  pastry section 
croissant  hot pie 

 
Tape Script 3.3 

4 Listen to the dialogue. Ryan shows Luke the kitchen. Say whether the sentences below are 

true or false.  

Ryan: So, what do you think of the restaurant, Luke? 
Luke: Well, it’s very nice, but I’d like to see the kitchen. 
Ryan: Come with me, then.  Louis, Karl, let me introduce you to Luke. Luke is the new cook. He’s in charge of the pastry section. 
Louis: I’m Louis the meat cook and Karl works with me in the meat section. 
Ryan: Karl’s the commis. In the mornings he helps me to prepare fish and sea food, too. 

After that he helps in the pastry section.  
Luke: Oh, great! And where’s the pastry section? 
Ryan: It’s over here, next to the vegetable section. 
Luke: Is there an oven and stove just for baking? 
Ryan: There’s an oven here just for you but there isn’t a stove. There are four stoves in the 

middle and you share them with the other cooks. 
Luke: Ok, that’s fine. It all looks great. 

 

Tape Script 3.4, 3.5 

5  Mark Adams asks Luke Turner for an easy dessert recipe. Listen and answer the questions 

below.  

Dialogue 1 

Mark: Luke, could you give me the recipe for a simple dessert? Something that’s easy to 
prepare.  I would like to make it for a dinner with my family this weekend. 

Luke: What about strawberry shortcake? 
 

Dialogue 2 

Luke: I can give you simple recipe using American measuring cups. How many is the 
dinner for? 

Mark: For eight persons. 
Luke: You’ll need all-purpose flour, sugar, egg, vanilla extract, salt, shortening, baking 

powder, milk, whipped cream and fresh strawberries.  
 

Dialogue 3 

Mark: How could I start? 
Luke: First, cream sugar and shortening in a mixing bowl.  Then, add egg and vanilla and 

beat well together. For the sponge cake, Combine dry ingredients and add alternately 
with milk to the creamed mixture. Spread the mixture in a baking and bake at 350 
degrees Fahrenheit for 20 to 25 minutes. 

Mark: What about the whipped cream? 
Luke: Cut the sponge cake into eight servings. Split each serving and fill with whipped 

cream and strawberries. On top of the cake, garnish with more berries and whipped 
cream. 

 
 

CHAPTER 4 
Tape script 4.2 

2 Check () in the box if you hear the following sentences.  

1. There are no tables left in non-smoking.   
2. Thank you for calling.  
3. What’s the name of the reservation?  
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4. How many people is the reservation for?  
5. I would like to make a dinner reservation.  
6. Would you care for that?  
7. Could you give me a contact number, please? 

 

Tape script 4.3 
3  Listen to the dialogues. Fill in the restaurant reservation record with the information you 

hear.   

Dialogue 1 

A: Hi, I would like to make a dinner reservation. 
B: Of course, what evening will you be joining us on? 
A: We will need the reservation for Tuesday night. 
B: What time would you like the reservation for? 
A: We would prefer 7 or 7.30. 
B: How many people will you need the reservation for? 
A: There will be 4 of us. We prefer a table by the window.  
B: Fine. I can seat you at 7 on Tuesday, if you would kindly give me your name and number. 
A: Thank you. The last name is Downey. My number is 090-567-1111. 
B: See you at 7 this Tuesday, Mr. Downey. 
A: Thank you so much. I appreciate your help. 
 

Dialogue 2 

A: Hello, I need to make a dinner reservation. 
B: Could you tell me what night you will be coming? 
A: We will be coming to your restaurant on Friday night 
B: What time will you be dining with us? 
A: Our first choice would be 7.00, or perhaps 7.30. 
B: How many guests will be in your party? 
A: Six of us will be coming. Could we have a table in non-smoking? 
B: Yes, of course. Please give me your name, and at 7.30 on Friday. We will have a table for you.  
A: Great! My name is Jackson. You can contact me at 081-333-8898. Please book us in the name 

of GD Golf Club.  
B: 081-333-8898 and GD Golf Club. Alright, thank you Ms. Jackson. See you this Friday at 7.30. 
A: I look forward to having dinner at your restaurant. Thank you for your help.  
 

Dialogue 3 

A: Hi, could you help me? I need to make a dinner reservation. 
B: Of course miss, if you can just tell me what evening you like the reservation for. 
A: Saturday night is when we need the reservation for.  
B: What time do you think that you would like to have dinner? 
A: 6.00 would be best, or maybe 6.30. 
B: How many diners will be in your groups? 
A: We need a reservation for ten in the smoking section. 
B: I have a table for ten in the garden available at 5.30. Is that fine for you? 
A: Well, it’s OK.  
B: Can I have your name and contact number, please? 
A: Rosie James. My number is 086-787-5656.  
B: 086-787-5656. Thank you Ms. James. We will be expecting you this Saturday at 5.30. 
A: We will be there! Thanks for your help! 

 

Tape script 4.4 
4 Listen. Write the telephone number you hear.  

1. 0800-645-0288 6. 866-963-0960 
2. 02-270-6699 7. 662-415-3888 

3. 817-569-8900 8. 04-910-9915 

4. 202-325-8000 9. 760-579-0180 

5. 087-683-5151 10.  022243334 
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Tape script 4.5 
5 Listen. Tick ()  the date (dd/mm/yy) you hear.  

1. 11/02/2014 6. 03/01/2013 
2. 03/12/2015 7. 07/02/2014 
3. 14/10/2017 8. 06/04/2020 
4. 09/08/2012 9. 29/05/2011 
5. 10/11/2014 10. 22/12/2019 

 

CHAPTER 6 
Tape script 6.3 

3 Listen and choose the correct answer for the questions below.  

Mark: Would you like to order a drink? 
Mr. Kerrigan: Yes, could we see the wine list, please? 
Mark: Certainly sir, here it is. 
Mr. Kerrigan: Thank you. I’ll have a glass of dry white wine. And you, dear? 
Mrs. Kerrigan: Could I see the list, too, please? 
Mr. Kerrigan: Oh, yes, of course. Sorry.  
Mrs. Kerrigan: Thank you. There are some nice aperitifs. A sherry would be nice. No. I think a 

Martini. And could I have some ice in it, please? 
Mark: Certainly madam. So, that’s a dry white wine and a Martini with ice. 
Mrs. Kerrigan: Excuse me, could you close the window, please? It’s a bit cold. 
Mark: Certainly madam. 
Mr. Kerrigan: If you’re cold, why do you want ice in your drink? 

 

Tape Script 6.4 
5 Listen to the waiter describing drinks. Which drink is he talking about?  

1. A hot black coffee with whisky, sugar and cream.       
2. A cocktail made of cola, rum and lime juice. 
3. An expensive French sparkling wine. 
4. An Italian drink made with espresso coffee and cream. 
5. A type of beer that is very popular in Britain.  
6. An alcoholic drink from Scotland or Ireland.  
 

 

CHAPTER 7 
Tape Script 7.1 
1  What do the guests order? Listen to the dialogue and tick () the food you hear.   

 Dialogue  

Waiter: May I take your order now?  
Guest 1: Have you got any specials today? 
Waiter: Grilled Octopus and Kurobuta Pork Chop are our specialties this week, madam.  
Guest 1: The Green Salad to start, and the Kurobuta Pork Chop to follow, please. 
Waiter: And you, sir? Would you like a starter? 
Guest 2: Yes, I’d like shrimp cocktail, please.  
Waiter: What would you like for a main course? 
Guest 2: Lamb Chops with Mashed Potatoes, please. 
Guest 3: I’d like French Onion Soup as a starter.  And then could I have Fillet Steak for my main 

course? 
Waiter: How would you like your steak, madam? 
Guest 3: Medium rare, please. 
Waiter: Is that with salad? 
Guest 3: With vegetable, please. 
Waiter: Certainly, madam. 
Guest 4: I like the same for my starter, please. How are Grilled Scottish Salmon prepared? 
Waiter: The sole season salmon fillets are marinated in special ingredients such as miso, soy 

sauce and brown sugar, and grilled for medium heat until the skins are crispy. We 
served them with asparagus. 
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Guest 4: Is miso a vegetable? 
Waiter: No, madam. Miso is a paste made from fermented soybeans from Japan. 
Guest 4: All right, that sounds nice. I’ll have it with Green Salad.  
Waiter: May I repeat your order: that’s 1 Shrimp Cocktails, 2 Green Salad, 1 Kurobuta Pork 

Chop, 1 Lamb Chops with Mashed Potatoes, 2 French Onion Soup, 1 Fillet Steak and 1 
Grilled Scottish Salmon. Is that correct? 

Guest 1:  Yes, that’s right! 
Waiter: Thank you. I’ll be back soon with your meal.  

 

Tape Script 7.3 

3  Listen and choose the correct answers to complete the dialogues.   

Dialogue 1 

Waiter: May I take your order now?  
Guest 1: Have you got any specials today? 
Waiter: Sea Scallops and Grilled Octopus are our specialties this week, sir. 
Guest 1: The Green Salad to start, and the Grilled Octopus to follow, please. 
 

Dialogue 2 

Waiter: And you, sir? Would you like a starter?  
Guest 2: Yes, I’d like shrimp cocktail, please.  
Waiter: What would you like for a main course?  
Guest 2: Lamb Chops with Mashed Potatoes, please. 
 

Dialogue 3 

Guest 3: I’d like French Onion Soup as a starter.  And then could I have Fillet Steak for my main 
course? 

Waiter: How would you like your steak, madam? 
Guest 3: Medium rare, please. 
Waiter: Is that with salad? 
Guest 3: With vegetable, please. 
Waiter: Certainly, madam. 
 

Dialogue 4 

Waiter: May I repeat your order? That’s Fillet Steak and Cucumber Mousse. 
Is that correct? 

Guest:  Yes, that’s right! 
Waiter: Thank you. I’ll be back soon with your meal.  

 

Tape Script 7.4 
4 Listen to the dialogue and complete these sentences.  

1. May I take your food order now?  
2. Have you got any specials today? 
3. Caramelized Sea Scallops and Green Salad are our specialties this week.  
4. The Asparagus to start, and the Grilled Octopus to follow. 
5. How would you like your steak? 
6. How is Kurobuta Pork Chop prepared? 
7. Would you like to try the cucumber mousse instead? 
8. I’m sorry. But we’ve run out of salmon today. 
9. We served them with fruit salad. 
10. All right, that sounds great. 

 

Tape Script 7.5 
5 Listen to the dialogues and write the price of each in the menu.  

1. How much are the Lamp chops with mashed potatoes? It is $15.  
2. The grilled salmon is priced at $12.  
3. Turkey Meatballs and Pasta with shrimp are not expensive. They are only $8. 
4. Soda and water are $4 when coffee, milk and tea are a bit more expensive. One cup of coffee, 

milk or tea is $5.  
5. Onion soup and mushroom soup cost $10 each.  
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Tape Script 7.6 
6 Listen to the dialogues and fill in the gaps with this sentences.  

Dialogue 1 

A: Welcome to La Petite Maison. Here are your menus. 
B: Have you got any specials today? 
A: Yes. Today's special is grilled salmon. I'll be back to take your order in a minute. 
 

Dialogue 2 

A: May I take your order? 
B: Sure, I'll start with the lamb chops with mashed potatoes. 
A: Would you like soup or salad with that? 
B: I'd like to have the onion soup and the fruit salad. 
A: Would you like anything to drink? 
B: I think I'll have a glass of milk. 
 

Dialogue 3 

A: How was your meal? 
B: It was very good, thank you. 
A: Would you like something for dessert? 
B: Vanilla cake, please. 
A: Can I get you anything else? 
B: No, thanks just the check please. 

 
 

CHAPTER 8  

Tape Script 8.1 
1 A guest at Table No. 12 had a problem. Mark Adams listened to him attentively and 

suggested a solution. Listen to the dialogue. Choose the sentences you hear.  

Dialogue 1 

Guest: Excuse me! 
Mark: Yes, sir. Can I help you?  
Guest: Look at this steak! I asked for medium, but this is overcooked! 
Mark: Oh, I’m sorry, sir.  I’ll inform the chef and get you another steak. Will that be alright, 

sir, or would you prefer something else? 
Guest: Yes, that’s fine. 
 

Dialogue 2  

Mark took the plate to the kitchen and told a chef, the problem. 
Mark: Table No. 12 does not want a well-done steak. He asked for medium.  
Chef: Alright. I’ll prepare another steak.  
Mark: Thank you.  
 

Dialogue 3 

Mark took the meal to the table and apologized once again.  
Mark: I’m sorry about this sir.  
Thank you for waiting. I hope this will be all right.  
Guest: That’s perfect, thank you. 

 

Tape Script 8.2 
2  Tick () the box if you hear these sentences.  

1. I’m sorry about this. 
2. I’ll inform the chef. 
3. I’ll prepare another steak. 
4. Thank you for waiting. 
5. Would you prefer something else? 
6. Will that be satisfactory? 
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Tape Script 8.3 
3 Listen and match. 

1. This steak is ordered undercooked. I wanted a rare steak, and this is well-done.  
2. This steak is overdone. It's overcooked and it's tough. 
3. This steak is terrible! It's rare, and I asked for a well-done steak.  
4. This wine tastes like vinegar. It’s sour. I can’t drink it. 
5. This coffee is stone cold. I ordered hot coffee.  

 
Tape Script 8.4 
4 Listen to the various situations. Put number 1-5 in front of each problem and match them 

with the possible solutions.  

1. My coffee is not hot!   
2. This bill is not correct!   
3. This glass is dirty!  
4. There’s too much salt in this soup.  
5. I’ve been waiting for over 20 minutes for the menu!  

 

Tape Script 8.6 
6 Listen to the dialogue and fill in the blanks with the words you hear.  

Mark was having a hard time. He had to deal with the complaint from some angry customers. 
Guest: I have a reservation. The name is Carpenter. 
Mark: I’m sorry, sir, but there’s no record of your reservation. 
Guest: But I made a booking for this evening.  
Mark: Could you tell me when you made the reservation, Mr. Carpenter?  
Guest: …But I must have a table tonight. 
Mark: We are fully booked now, Mr. Carpenter…. But if you can wait about an hour, I will be 

able to give you a table. 
Guest: An hour? That’s ok. We can wait. 
Mark: You may wish to have a drink at the bar, sir. 
Guest: All right, then.  
 
 

CHAPTER 9 
Tape Script 9.1 

1 Henry Ellen attended two guests at the bar. Listen and answer the questions below.  
Mr. Marwell: This is my favorite bar here. Hello. Henry, how are you? 
Henry: Fine thanks, Mr. Marvell. What would you like to drink tonight? 
Mr. Marwell: Melisa, this is Henry. He makes really good cocktails. You must try one.  
Melisa: OK. What do you recommend, Henry? 
Henry: How about something British? A Gin Fizz? It’s my favorite cocktail. It’s made with gin, lemon juice, sugar and … 
Melisa: Sorry, I don’t like gin very much. It’s too strong for me.  
Henry: Ah, then perhaps something with vodka for the beautiful lady? How about 

Bloody Mary? Also very British, but with vodka.  
Melisa: What’s in it? 
Henry: Vodka, tomato juice, lemon juice, Tabasco and Worcestershire sauce.  
Melisa: OK. I’ll have one of those.  
Henry: Great! One Bloody Mary coming up. And for you Mr. Marvell? The usual? 
Mr. Marvell: Yes please, Henry. A Gin and Tonic is fine for me.  

 

Tape Script 9.2 
2 Listen and tick the words you hear.  

Gin Fizz  salt Gin and Tonic mocktail  
lemon juice mineral  water  

 

Tape Script 9.3 
3 Henry Ellen attended two guests at the bar. Listen and answer the questions below.  

Dialogue 1 

Mr. Marwell: This is my favorite bar here. Hello. Henry, how are you? 
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Henry: Fine thanks, Mr. Marvell. What would you like to drink tonight? 
 

Dialogue 2 

Melisa: What do you recommend, Henry? 
Henry: How about something British? A Gin Fizz? It’s my favorite cocktail. It’s made with gin, lemon juice, sugar and … 
Melisa: Sorry, I don’t like gin very much. It’s too strong for me.  
 

Dialogue 3 

Henry: Perhaps something with vodka for the beautiful lady? How about Bloody Mary? 
Also very British, but with vodka.  

Melisa: What’s in it? 
Henry: Vodka, tomato juice, lemon juice, Tabasco and Worcestershire sauce.  
Melisa: OK. I’ll have one of those.  
Henry: Great! One Bloody Mary coming up.  
 

Dialogue 4 

Henry: And for you Mr. Marvell? The usual? 
Mr. Marvell: Yes please, Henry. A Gin and Tonic is fine for me.  

 
 

CHAPTER 10 
Tape Script 10.1 

1  Listen to the dialogue. Tick () the information you hear.  

Mark was the waiter for Table 8 to 10. After having dinner, a guest asked him for a bill and how 
to pay for the order.  
At Table 8 

Mark: How was your meal? 
Guest: It was very good, thank you. 
Mark: Can I get you anything else? 
Guest: Can I have the bill, please? 
Mark: Certainly, madam. Just a moment, please.  Here you are madam. 
Guest: Thank you. Can I pay by credit card? 
Mark: We accept Visa, MasterCard and American Express. 
Guest: Perfect, I’ll pay by MasterCard. 
Mark: Very well, madam. Will you sign here, please? 
Guest: Yes, of course. 
Mark: Here’s your bill and your receipt madam. 
Guest: Thank you.  
 

At Table 9 

Guest: Could you bring us the bill, please? 
Mark: Yes, madam. I’ll bring it immediately.  
Guest: Can we pay by traveler’s check? 
Mark: I’m afraid we don’t’ accept traveler’s check, madam. 
Guest: OK. Can we pay in US dollars? 
Mark: Yes, madam. I’ll ask the cashier to prepare the bill in dollars. Here you are, 

madam.  
Guest: Is service included in the bill? 
Mark: Yes, madam, it is. 
 

At Table 10 

Mark: Would you like something for dessert? 
Guest: No, thanks just the check, please. 
Mark: One moment, madam. I’ll prepare the bill. Here’s your bill. 
Guest: Oh, that’s not a lot of money. Is tax included? 
Mark: Of course, madam. VAT is automatically charged. 
Guest: I see.  
Mark: How will you be paying, madam? In cash or by credit card? 
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Guest: In cash and keep the change. 
Mark: Thank you, madam.  

 

Tape Script 10.3 
3 Listen to the dialogues. Which questions do you hear? Tick () the box.  

1. Could we have the check, please? 
2. Excuse me. Your bill, madam. 
3. Do you take a credit card? 
4. Can we pay in cash? 
5. Is service included in the bill? 

 

Tape Script 10.4 
4  Listen to the dialogues and fill in the blanks with the words you hear.   

 
1. Waiter: Can I get you anything else?  

Guest: No, just the bill, please. 
Waiter: Certainly. Just a moment, please.  Here you are. 

2. Guest: Can I pay by credit card? 
Waiter: We accept MasterCard, Visa and American Express. 
Guest: I’ll pay by Visa. 

3. Waiter: Will you sign here, please? 
Guest: Yes, of course. 
Waiter: Here’s your bill and your receipt. 
Guest: Thank you.  

4. Guest: Could you bring us the bill, please? 
Waiter: Yes. I’ll bring it immediately.  
Guest: Can we pay by traveler’s check? 
Waiter: I’m afraid we don’t’ accept traveler’s check. 

5. Guest: Can we pay in Thai baht? 
Waiter: Yes. I’ll ask the cashier to prepare the bill in baht. Here you are.  
Guest: Is service included in the bill? 
Waiter: Yes, it is. 

6. Waiter: Would you like something for dessert? 
Guest: No, thanks just the check, please. 
Waiter: One moment. I’ll prepare the bill. Here’s your bill. 
Guest: Is tax included? 
Waiter: Of course. VAT is automatically charged. 

7. Waiter: How will you be paying? In cash or by credit card? 
Guest: In cash and keep the change. 
Waiter: Thank you. 

 

Tape Script 10.5 
5 Listen and complete the bill. 

Guest: Waiter! 
Waiter: Can I help you, sir? 
Guest: Yes, we’d like to check the bill. You see, we order three pork chop steak sets, at 

$15 each. Three times fifteen makes $45. So how does the bill come to ….? 
Waiter: Let me see sir. I think you ordered three aperitifs, a bottle of house wine and 

two spirits too. 
Guest: Isn’t this all included in the set? 
Waiter: I’m afraid it isn’t madam. You see, here it say ‘Drinks not included.’ 
Guest: But that still doesn’t make …… 
Waiter: You also have to add the VAT plus the service to the…., madam. 
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