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JAOMAIIHEE 3AIAHUE:

1. 3anuwiume u 3anomnume Hoewle c106a:

Learn the Vocabulary:

1. buffet = buffet table ['bufe1] — Oyder, OydeTnas croiika

2. counter services — KacCOBO€ 0OCITy>KUBaHUE

3. counter — NMpUJIABOK, CTOMKA

4. credit — npunuceBaTh (KOMY-JI., 4eMY-JI. YTO-JIL.)

5. dedicated ['dedikertid] — mpenHa3HauEHHBIH (117151 9E€TO-I1.)

6. employer — HaHMUMaresb, paboTonaTeNb

7. essential [r'sen(t)[(9)]] — BHYTpeHHE NPHUCYIIHH, HEOTHEMIIEMBIN;
3aTparvBarOlIMi CyIIHOCTh, 003aTeIbHBIN; HEOOXOAUMBIN; CYIIIECTBEHHBIM
8. facet ['fzesit] — rpanb

9. food products — MpoxOBOIBCTBEHHBIE TOBAPHI, IPOAYKTHI TUTAHHUS,
MUIIEBbIE MPOTYKTHI

10. food service counter — nTuHUs pa3gayu NUTAHUS

11. food service industry — uHayCTpHUs OOIIECTBEHHOTO MTUTAHUS

12. grade — mapka; copT; Kiacc

13. patron ['pertr(o)n] — MOCTOSHHBIN MOKYMATEIb, KIUEHT

14. platter ['plaeto] — GombII0e TIIIOCKOE OJIFO0, CTOIM

15. provider — nocraBmmk



16. service distributor — pacnpenenurenbHasi KOMIIAHUS, ONTOBAs
(¢upma, ONTOBBIN TOPrOBELL

17. silver service — cepebpsiHoe oOciykuBaHUE (TUIT 0OCTY)KUBAHUS B
pecTopaHe aHITTUHCKHUIA METOI 00CITYy)KHBaHUS (TIpU KOTOPOM O(HUITHAHT
packiaabIBaeT ey Ha Oiroa mpsMOo Y CTOJIHMKA KIIUEHTA).

18. table service — o6cnmyxxuBanue opurnraHTaMu

19. track — orciexxuBarb

20. uncover [an'kava] — packpbiBaTh, OOHAPYKUBATh

2. Hpouumaﬁme meKkcm, 06pau4tm 6HUMANRUE Ha HOe6ble cloea.

What Is the Food Service Industry?

The food service industry refers to any company or business essential to
the preparation and distribution of food products outside of the home.
Components of this industry include food service distributors, counter and
table servers, and food service providers. All of these companies and staff
are dedicated to making food products or serving these products to
customers. The very start of the food service industry is credited to
restaurants that began in France during the 18th century.

The food service industry has many facets. Restaurants, pubs, and bars
are all a part of it. These establishments fall under the category of counter
and table service. The food is typically prepared by a cook or chef and is
presented by wait staff. Alternately, patrons can serve themselves from the
counter or buffets.

Table service is common in restaurants and bars. There are varying
types of table service available. Bottle service is strictly for serving drinks.
Silver service requires the waiter to serve the food from trolleys and platters
onto the diners’ plate at the table.

Food service providers and distributors are those companies that provide
food products to restaurants, grocery stores and catering companies. There
are many different food service providers. Some providers specialize in
specific products, while others provide a wide range of food choices. These
companies will deliver the products directly to the restaurant at prearranged
times.

Another aspect of the food service industry are those companies that
make the equipment needed to produce, transport, store, and serve food
products. This type of equipment ranges from large freezers and ovens to
the small appliances sold at kitchen stores. Equipment is available as
industry grade equipment. Some is made for large manufacturers and other
versions made for smaller food providers.

The types of food products made will depend upon the local culture.
Spending, purchasing, and product use is tracked by companies to uncover
current trends and predict what will be popular in the future. Each food
service provider will target specific types of customers. The food service



industry is one of the largest employers in the United States, with more than
60 percent of employees younger than 30.

3. Answer the following questions according to the text:

1. What is the food service industry?

2. What do the components of this industry include?

3. What category do the establishments of FSI (Food Service Industry) fall under?
4. How many types of table services are mentioned in the text and what are they?

5. What is the silver service?

6. Who are the FSI providers and distributors and what do you know about them?
7. What for the equipment is used in restaurants and other places of the FSI?

8. What is tracked by companies to uncover current trends?

9. Why is the FSI called the largest employers in the United States?

10.Who do food service providers target for?

4. Complete the following sentences according to the text:

1. The food service industry refers to...

2. Components of the FSI food service industry) include...

3. The very start of the food service industry is credited to...

4. Restaurants, pubs, and bars fall under the category...

5. Silver service requires the waiter to serve the food...

6. Food service providers and distributors will deliver the products
directly...

7. Another aspect of the food service industry are those companies that make
the equipment needed to...

8. The types of food products made will depend...

9. Spending, purchasing, and product use is tracked by companies to...

10. Each food service provider will target....

5. Translate the following phrases into English:

D)IToananaThk o1 KaTeropuio, 2) 00CIyKMBaHUe opUIIMaHTaMu, 3)

camoe Hayajo, 4) IUpoKuil BEIOOP uero-imbo, 5) 3aBUCETh OT MECTHBIX
oObI4aeB, 6)pacKphIBaTh TEKYIIUE TEHICHIIUH, 7) UHIYCTPUS
OOIIIECTBEHHOTO TUTaHUs, 8) MPOAYKTHI UTaHusl, 9) onroBas ¢pupma, 10)
HalEIMBAThCS Ha ONpPEAEIEHHOT0 NOKynarens (padoTark ¢ onpeaenéHHON
1I€JICBOM ayIiuTOpUEii).



6. Gap fill. Put the proper words into the gaps in the text:
staff, restaurants, distributors, preparation, products, outside

The food service industry refers to any company or business essential to
the 1) and distribution of food products 2) of the
home. Components of this industry include food service 3)
counter and table servers, and food service providers. All of these
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companies and 4) are dedicated to making food products or
serving these 5) to customers. The very start of the food
service industry is credited to 6) that began in France during the
18th century.

7. Coenaitme cKpuH 6blNOJHEHHOU padomsl u npuwiiume (He 3advleaiime

yKazamo amunuio, 2pynny, 4uUc/i0 3a4 Komopoe coenanu O0omauiHee
3a0anue):
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