Practical lessons 15-16.

“Laing a cover. Cutlery and tableware”. (Cepsuposka crora.
KyxouHas1, crosioBasi, 6apHast mocysma.)

“Laying a Cover”

When vou lay a cover, you need the fol-
lowing cutlery and tableware:
= main knife and fork
fish knife and fork
*  soup spoon
*  side plate
s side knife
= plassware
= papkin.
Rules of setting a table:
Put the cutlery, crockery and glasses on
the table before the guests come.
*  Wipe and polish all cutlery and glassware before you put them on the table,
= Put the main knife and fork lem from the edge of the table.
= Put the side plates at the left side.
*  Put the side knives on the side plates.
»  The blades of all knives must face left.
*  Put the wine glasses in front of the main knife.
»  Puta folded napkin in the centre of the side plate or at the right side of the
cutlery.
*» A vase for flowers, cructs-stand and an ashtray are in the center of the
table.

Words:

I. cutlery — HOXN, JIOKKH, 10. blade — nesnue
BHIKH

2. tableware — npuGOpEI L5 11. at the left side — cieBa
CePBHPOBKH CcTONA

3. glassware — CTCKAsMHHES 12. from the edge of — or kpas
nocyaa (CTakainl, PIOMKH,
BoKanw)
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crockery — nocyma 13 dasHea
(TapenkH, YalkM, i

H TIpoMd. )

main — ruapHH

side — NoneIHHTE RHBIH
napkin — candeTka
lo sel a lable — cepBupoBaTE

CTOA
to wWipe — BHTHPATE

Answer the questions upon the text

13.

14,
13
le.

17.

18.

to face left — eMoTpeTs BICRED

folded — cmoceHHEIL
at the right side of — cnpana

cruets-stand — cymox
{CTONOBEIT NPHBOP)
ashimy — nenejasHnua

10 put on — MOJICHNTE HA CTOTT

Doowe sot the table before the guests arrive?
What do we do with cutlery, crockery and glassware before we put them

on the table?

Where do we put the main knife and fork?

Where do we put side plates?
Where do we put side knives?

Where do we put wine glasses?

Where do we put a folded napkin?

Where do we put Aowers, cruets-stand and an ashtray?

“Cutlery and Tableware”

Cutlery
Large fork

Used as main fork or serving fork.

Large knile
Llsed a5 main knife.,

Small fork (dessert fork) used as;

+  Entree fork
= BSalad fork

*  Dessert (or pudding) fork

+  Fruoit fork.
Small knile used as:

= 5ide knife {for buttering bread or

spreading pate)
Entrée knife

#  (Cheese knife

+  Fmit knife.
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Steak knife with serrated edge
Fish knife used for;

+ Fish
+  Serving large items.
Fish fork.

Large spoon used for serving.
Medium spoon wsed [or desserls or puddings,
Soup spoon.

. Small spoon (teaspoon) used for

¢+ Teaand coffee

«  Cocktails {e.g. fruit cocktails)
+  Ice creams

*  Sugar spoon.

Tableware

Standard set of tableware has:

Large plaie (dinner plate) used for the main course.
Middle-sized plate (side plate). Used as a side plate and also for salads,
cheese and fruit,

Small plate. Used for bread and rolls also for cheese, fluit and cake.,
Soup bowl, Used for cream soups.

Consommé bowl and saucer used for clear soups.
Large soup tureen (with lid)

Tea or collee cup and saucer, E

Sualad bowl,
Words:

salad bowl — caTaTHHE
soup bowl — cynokaa yalrka

lid — kprika
roll — Byvnoyka
CTEAM SOUPS — FYCTHIE CYTIhI
clear soups — GYALOHDB

SOUp tUreen — CYITHHLE
saucer — GaIone
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Answer the guestions upon the text.

What is large fork used as?

What is large knife used as?

Whal is dessert Tork used as?

15 small knife used as cheese knife?
Medium spoon is used for desserts or puddings, isn't it?
Is teaspoon used for cocktails?

What is soup bowl used for?

What is consommeé bowl and saucer used for?




Exercise 1. Match the words and phrases in column A with those in column B,

A B
.  mainknile 4, yaiHas Yyawka ¢ LoaueM
2. medium spoon b, canaTHHk
3. used for cocktails €. HCTIOTBIVETCH M8 OynoyueK
4. serving large items . TIABHBIN HOX
5. clearsoups e. ofeleHHAN TAPSIKa
6. teacup and saucer f. MCTIONEB2YETCS T OCHOBHOTO BTIOIA
T soup bowl E. DYTBOHR
8. used forrolls h. nonaysa GOALIIHK KYCKOR
9. used for the main course i. CpeoHAa ToXED
10. dinner plate J. HCTIOMBIAVETCH T KOKTeinei
Exercise 2. Find in the texts 14—15 equivalents to the following words and
phrases.

|} npasHaa ceppUpPOBKH cToa; 2) IPH CepBHpPOBKe cTouTa; 3) A0 NpHIOIA

rocTeii; 4) npoTepeTh H OTIONHPOBITE BCS CTOIORRIE IPHGOPH; 3) Baza C UBe-
TaMH HAXOOHTCA B LEHTPE CTONA; &) 1N HAKNAOLIBAHHA €0kL; 7) HCTONb2Y-
STCA AT MYIWHTA; 8) HOX [T Maca ¢ 3a3yDpeHHEIM Kpaes; 9) hpyrTosiii

KOKTeilnL.
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Exercise 3. YWhat do we call:

substances we add to food to make it tastier;
we need them to live;

we go there to buy something to eat;

we use it when eating fish;

a very sweet thing we often have for the birthday u
party; ‘ ﬂ

what must be wiped and polished before the guests come;
our parents often drink this in the moming to cheer up;
they must face left when covering a table;

we need it to set a table;

. 4 folded thing which is in the centre of the side plate or at the rght side

of the cutlery.

Exercise 4. Talk about different ways of covering a table:

how to lay a cover with no dessert cutlery;
how to lay a cover for dinner with dessert cutlery;
how to lay a cover for a la carte dinner.



