Practical lesson # 8. Types of catering establishments

(Turbr npennpusTUil 00IIECTBEHHOT'O MTUTAHUS)

Read and transiate the text
“Styles of food service”

There are many types of catering establish-
ments, They are big first-class restaurants in five-
star hotels, small restaurants, cafeterias, snack
bars and fast-food restaurants, They serve differ-
ent types of customers. They are families, groups
of tourists, business people, children etc. They
- all demand different styles of service.

There are various basic styles of food service
in restaurants of different types. The most common styles are:

Buffet service

Buffet service is often called the “Swedish Boards. This system of food
service is very convenient for the guests — they needn't wait for the waiters and
bills. This is really sell-service. Breakfast is served from 8 to 10, lunch from 12
to 15, dinner from 18 to 20. As a rule this type of food service is arranged
in hotels for big groups of tourists, and also for conferences and congresses.

The counters with snacks and dishes, and snack-plates and trays for tak-
ing food are placed in the centre of the dining hall. The tables are near the
walls. The guests come up to the Swedish Board and put the meals, appetizers
and salads on the snack-plates themselves. Then they put evervthing on the
travs and take their seats at the tables.

The assortment of appetizers, dishes and beverages is usually rich. The
guests can taste a little of each dish. Desserts are usually placed on a separate
table. The waiter’s role is to clear the tables and serve drinks. The waiters can
also help the guests if necessary.

Cafeteria service

In caleteria service the guests collect their plates with dishes on a tray as
they move along the counter, At the end of the counter there is a cash desk,
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There the customers pay for the dishes they
have chosen. This kind of service is usually used
in cafeterias, snack bars and canteens.

Plate service

This is the simplest form of table service
in the restaurants. All the food is put on the
plates in the Kitchen. The waiters take it and
place on the table in front of the guest. The principal item in the dish should

be put nearest to the customer, and the garnish and vegetables should be
arranged around the main item.

Words:

1. catering establishments — 14. Swedish Board |‘swidif ‘ba:d| —
MIPEANPHATHSA TUTAHHS «IIBEICKHIT CTOT»

2. cafeteria [‘keefi'tiaria] — 15. convenient [kan'vi:njent] —
Kaherepnit YIOOHbIH

3. snack bar — 6ap — 3akycounas 16. to arrange [2'reindz] —
YCTPANBATL, PACHIOJIATATE

4. fast-food restaurants — 17. snack-plates — Tapenku wis
pecTopaHsl OBICTPOTO HAKNABIBAHHS ¢k

o0CIVKHBaHUA 18. item [‘aitom] — npeamer

5. todemand [di'ma:nd] — 19. tray [trei] — noaHoc
TpeboBaTh

6. common [‘*koman] — 20. to place [pleis] — noMewaTts
OOBIYHBII, OB

7. buffet service [‘bafit] — 21. separate f'seprit] — oTAENBLHEIN

Oyipernoe obenykuBanne

8. plate service — noaa4a 61101 22. principal [‘prinsapal] —
Ha Tapeikax «B 00HOC» IJIABHBI

9. self-service — 23. arich assortment — Sorariit
camoo0CIVKHBaHHE ACCOPTUMEHT

10. to clear the tables — obrepers 24, to serve drinks — nonars
CO CTOJIOB HaMHTKH

11. cash desk — kacca 25. counter — NpUIABOK

12. to pay for the dishes — 26. canteen — CTOIOBAsH jUis
pPacILIaTUTLCHA 3a ey pabounx

13. garnish — rapHup

Exercise 1. Answer the questions upon the text.

What are the types of catering establishments?
2. What are the types of customers?
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Is the «Swedish Boards convenient for the guests?

What groups of people usually use the «Swedish Board»?

Where are the counters with snacks and dishes placed in the “Swedish
board™?

Where are the desserts placed in the “Swedish board™?

What is the waiter’s role in the “Swedish board™?

Where is cafeteria service used?

Where do the customers pay for the dishes in cafeteria service?

What is plate service at the restaurants?

Exercise 2, Translate the sentences from Russian into English.

B pa3HBIX MpeAnpHATHIX IHTAHNS PasHbIe CTHIH ODCIYKHBAHMS, 110~
TOMY YTO OHM OOCTYKMBAIOT Pa3IHYHbBIE THIILI KIHEHTOB.
Camoobenyxkupanue «Lpeackuit crose oyens yaob1o 418 rocteit, onu
HC JOKHB KAaTh OPHUIMAHTOB M CYEr.

«[1IBeacKuii CTO/I» NCIOb3YeTCs Wis DOJIBLIHX IPYIIT TYPHCTOB, & TaK-
Xe U KoH(bepeHLIMi{ 1 KOHTPeccoB.

ACCOPTHMENT 3aKYCOK, 01101 M HAnMTKOB 00B14110 BoraT, FocTh MoryT
nonpobosars Bee 0104a.

OdHUMAHTH MOTYT ITOMOTATh TOCTSIM, €CJTH 3TO HEOOXOIHMO.

Exercise 3. Find in the text 12 equivalents to the following words and phrases.

1) B ueHTpe 0beneHHOTO 3a/1a; 2) HAKAAABIBAIOT €Iy CaMU; 3) 3aHHMAIOT

CBOH MECTa 34 CTOJIOM 4) 34 OTNCABHBIM CTOJIOM 5) JABUTATHCH BAOJL MPH-
naBka; 6) pacruiauMBaloTes 3a BeIOpaHHbIe 6/1101a; 7) CTABMTH Ha CTOJ Nepen
MOCETHTENEM.
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Exercise 4. Which of the statements of the text 12 are true or false?

There are not many types of catering establishments.

They serve dillerent types of cuslomers.

The “Swedish board” is really self-service.

The counters with snacks and dishes, and snack-plates and trays for taking
food are placed in the centre of the kitchen.

In the “Swedish board” the customers put everything on the counter and
take their seats at the tables.

In cafeteria service the guests do not collect their plates with dishes on
a tray as they move along the counter.

Plate service is the simplest form of table service in the restaurants.

In plate service the waiters take the dish and place on the table in front
of the guest.



EXTRA READING

1. Read the following definitions of different types of public food service
establishments and name your favourite ones. Explain your choice.

A bar is a specialized public food service establishment with a bar coun-
ter, which provide customers with various drinks, snacks, pastry confection-
ery produce and other goods.

A buffet is a public food service establishment that provides customers
with a definite assortment of culinary and confectionery produce as well as
other goods.




A snack-bar is a public food service establishment which provides a lim-
ited assortment of dishes not sophisticated in cooking made form a certain
range of products for fast service of customers.

A café is a public food service establishment providing food service and
entertainment offering culinary produce assortment not so various compared
to restaurants.

A cafeteria is a public food service establish-
ment providing customers with food not compli-
cated in cooking and other goods that can be con-
sumed right away at the establishment.

A summer café is a public food service es-
tablishment providing customers with a limited
range of produce assortment. It functions at a
definite period of time of the year.

A restaurant is a public food service estab-
lishment with a wide range of dishes complicated
in cooking, including alcoholic and tobacco pro-
duce, in a combination with a high level of service
and entertainment.

A mini-bar is a specially equipped bar in a
hotel room or on board the plane providing cus-
tomers with alcoholic and non-alcoholic drinks,
juices, confectioneries and other goods.

A fast food restaurant is a public food service
establishment offering fast food produce that can
be consumed at the establishment. Take-away ser-
vice is also provided here. Dishes are not compli-
cated and the menu is constant.

2. Give an example of an establishment in your city/ town for every type
mentioned above.
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3. Look through the chart below and say what changes can be seen in

public food service establishments within the years mentioned.

Example: The number of establishments increased by 36 in vears 2011-201 2.

Number of public food service establishments in Belarus

{according to different types)

Year | o000 2005 2009 2010 2011 2012
Type
Public service 2,721 10,531 11.651 11965 | 12029 | 12.065
establishments
(total)
Restaurants 351 423 452 437 463 480
Cafés 1.014 1,677 1.512 1.582 1641 17000
Canteens 4 819 5,239 5,060 5.009 4 873 4 826
Bars "02 954 1.108 168 198 1,221
Snack-bars 203 861 TaR 731
Fast food restau- 24 30 40 43
rants
Mini-cafés 697 741 T67 742
Cafetenas 595 (95 T8 T97
Other establish- 1.735 2238 1.400 1442 1.501 1.525

ments




