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1. 3anuwiume u 3anomnume Hoewle c106a:

Learn the Vocabulary:

1. canteen — cronoBas

2. catering establishment — nmpeanpusTue TWTaHUA, OPEOUPUATHE
00IIIECTBEHHOTO MUTAHUS

3. coffee room — xo(eitHast KOMHaTa, YyaiiHas KOMHarta, OydeTHas, CToIoBas

4. front door — BXogHas ABEPb, MAPAJHBIN BXOJ; TApAHOE, IEPEIHSA IBEPD

5. labour force — yncieHHOCTh paOOTAIOIIHUX

6. numerically — B KOTU4€CTBEHHOM OTHOLIEHUN

7. premises — ioMeleHue (C NpUIeraroMMi IPUCTPOINKAMU U yYaCTKOM)

8. service counter — pazgatoyHas (OKHO BbIIauu OJION), TIPUIIABOK
caMoOOCTy>KUBaHUS

9. the reception — cmyx0a peructpalii W OOCIY>XMBaHUSI TOCTEH, CTOIKa
pErucTpanuu, aIMUHACTPATOP

10. trolley — cTonuk Ha KOJIECUKAX, CTOJUK Ha KOJECUKAX JJIsl TOIaYy MTUIIU

11. vending machines — TOproBsie aBTOMaThI

12. wine taverns — proMo4Has



2. Ilpouumaiime mexkcm. Boinuwiume munol 3a6e0enHuil 00uWecCmeeHHO20
numaHun:

BASIC TYPES OF CATERING ESTABLISHMENTS

Numerically, the largest

| group of catering
establishments i1s still
represented by the
conventional restaurants.

8 They come in many types
*® and
| price categories ranging from
the simplest premises such as
the French “Bistro”, the
[talian “Locada” to the
| restaurants of international
fame.
The reputation of widely
famed restaurants can only be maintained by offering a considerably high quality of all
dishes and drinks. They have a
ritualized service from the reception at front door and to the ceremonial
itself where the service from a trolley or the preparation of famed dishes
plays an important role.

Another category of catering establishments is represented by the quickservice
restaurants — the coffee shops, quick-lunch restaurants and snack
bars with the service counter placed along a quick production kitchen. They
are characterized by a high number of customers from early morning to the
end of office hours, with a marked peak at lunch time.

Now some words about self-service catering establishments which you
may see in city streets, some department stores, as canteens at industrial
enterprises and educational establishments. Self-service gives the visitor a
feeling of independence, especially because the unpleasant waiting time
after ordering and before paying are eliminated. The service counter is so
equipped and designed that it can also be used as a kind of conveyer belt for
serving meals.

As a variant of “cafeteria”, restaurants with automatic vending machines
can be operated with a minimum labour force. The customer can obtain the
dishes, which have been prepared and suitably packaged at central kitchens,
from the vending machines by inserting a coin.

Among the types of catering establishments working few staff are
mainly the coffee-rooms, wine taverns and “hot dog” shops.




The bar represents the catering unit with the lowest labour requirement
and the highest profit.
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Answer the following questions according to the text:

. What is the largest group of catering establishments?

How can widely famed restaurants maintain their reputation?

What kind of catering establishments do the coffee shops, quicklunch
restaurants and snack bars represent?

What are they characterized by?

Where can we see self-service catering establishments?

Why does the self-service give the visitor a feeling of independence?
How are the restaurants with automatic vending machines operated?
In what way do the customers obtain the dishes in such kind of
restaurants?

What other types of catering establishments working few staff can
you innumerate?

10.What type of the catering unit represents the lowest labour

4.

requirement?

Complete the following sentences according to the text:

1. Widely famed restaurants can only attract their customers by offering a...

2. Widely famed restaurants ceremonialize service...

3. The quick-service restaurants are characterized by...

4. Self-service gives the visitor...

5. The service counter of the self-service catering establishments is so equipped
and designed...

6. Restaurants with automatic vending machines can be operated...

7. The customer of restaurants with automatic vending machines can obtain the
dishes...

5.

Match the words on the left with the corresponding definition on the right:

Word Definition




. counter a) 1s the activity of providing food and drink for a
large number of people, for example at weddings
and parties and other places.

. customer b) the beliefs or opinions that are generally held
about someone or something

. reputation c) the system whereby customers select goods for
themselves and pay at a checkout

. canteen d) 1s a long narrow table or flat surface at which
customers are served

. trolley e) is someone who buys goods or services

. self-service f) is the place where people's appointments and
questions are dealt with

. reception g) 1s a small table on wheels which is used for
serving drinks or food.

. catering h) is a place in a factory, shop, or college where
meals are served to the people who work or study
there.

6. Coenaitme CKpuH 6bINOJHEHHOU padomwvl u npuwinume (He 3advieaiime
yKazamop amunuio, 2pynny, 4ucio 3a KOmopoe coenanu oomauinee
3a0aHue):
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