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1. 3anuwiume u 3anomnume Hoewle c106a:

Learn the Vocabulary:

1. albeit [o:I'bi:1t]; ot "all though it be (that)" xoTs (u)

2. appeal — npuBIEKaTENbHOCTD, TPUTITATEIHHOCTD

3. appetizer ['®pitaizo]; = appetiser 1) 3akycka (KylaHbe, oJlaBacMoe
niepe]] TOpsSTYAMHE OJTFOIAMH )

4. bistro ['bi:strou] — 6UCTpO, 3aKycoUHaS

5. brewpub cymui. — Opronab — nad win pecTopaH, KOTOPbIA TOPryeT
IUBOM COOCTBEHHOTO MTPOU3BOACTBA, KaK MMPABUIIO MAJIOTOHHAXKHOTO

6. casual dining restaurant-ceMeliHbIil pecTopaH MOJIHOTO 00CITyKHUBaHUS

7. chain [ffemn] — ceTb 3aBeAeHMIT MO OOIIMM YIIpaBICHUEM

8. civic ['sivik] — ropoxackoi

9. diner ['damo] — rocTs, mpurIamEHHbIN K 00€1y

10. dining — npui. — o0eACHHBIN; PECTOPAHHBIN; TUTAHUE; TOCEUIEHUE

pecropaHa

11. dishes — ocyna
12. disposable [dis'pouzabl] — BeIOpackiBaeMblil (MOCIe yOTpeOIeH s );

Pa30BbIN, OHOPA30BbIN

13. eatery — 3akycouHasi, 3a0erajoBKa, CTOJIOBKa (HEOOJIbIION JEIIeBbIN

pecTopaHn)



14. entice [1n'tars,] — co01a3HATh; 3aMaHUBaTh, CMAaHUBATh;
epeMaHUBaTh

15. entree ['ontre1]; ['a:ntrer] — rmmaBHOE OMIOMO

16. fine dining restaurant — pectopaH BbICOKOI KyXHU;
racTpOHOMMUYECKUH PECTOpaH; UTHBIN pecTopaH

17. flatware ['fletwes] — cronoBbie PUOOPHI (HOKHU, BUIKU U JIOKKH )

18. food truck — nepenBrxHas 3aKycoyHas; aBTOPYProH ObICTPOTO
MUTAHUS; IEPEABUKHAS TOPrOBasi TOUKa

19. Franchise ['frenffaiz] — ¢ppanmmza (Ha UCTIOJIb30BAaHKUE TOPTOBOM
MapKH )

20. fast casual dining restaurant — ceMeliHbIi pecTopaH OBICTPOTO
00CITy >KUBaHUSI

21. full meals — nonHoOE cTOTOBaHME

22. fully fledged — 1) nonHONpaBHBIN, NOJTHOLIEHHBIN

23. fund(-)raising ['fand reizig] — c6op aeHer (Ha 6IarOTBOPUTEIHHBIC
HYK/]IbI)

24. gourmet ['guomei] — racTpoHOM, TYpMaH

25. in-house — coOCTBEHHBIH, BHYTPEHHUH, BHYTPUPUPMEHHBIHI

26. labor costs — 3arpaThl Ha pabo4uyI0 CUITY, TPYAOBBIE 3aTPATHI,
TPYIO3aTpaThl

27. laid-back 00111. — criOKOMHBIN, HEHAPSLKEHHBIN; pacciaOIeHHbIN

28. moderately priced — 3a ymepeHHYI0 LIEHY (KaK OIPEIeICHHE K
CYIIL.); TI0 YMEPEHHOM 1eHe (Kak onpeeeHue K CyIIl.); HeAoporon

29. open Kkitchen — oTkpbITast KyXHs

30. outdoor seating — cTonuku Ha ynulle (0 pecTopaHe)

31. overhead costs — HaKkaIHBIE PACXO/IbI

32. pop up — BpeMEHHBIN pecTopaH

33. Side — HaxOAUTKCS PSAIOM, CONIPUKACATHCA (C YEM-I1.)

34. sit-down restaurant — pecropaH, HE OTHOCSIIIIMICS K KAKOH-JI. CETH
OBICTPOTO MUTAHMUSI, KIIACCHUECKUN PECTOPaH, aMep. TPaJAULIMOHHbBIN
pectopaH (pecTopaH, B KOTOPOM IMOCETUTEICH OQHUIIMAHT OOCITY)KHUBACT
3a
CTOJIMKOM)

35. social media — conmanbHbIe Mera BEOCANTHI U IPHIIOKEHUS,
UCIIOJIb3yeMbIe JIJIsl TOCTPOCHUSI COLMATIbHBIX CeTel

36. spawn [Spo:n| — NOpOXKAaTh, BbI3bIBATh

37. start-up costs — nepBOHAYAJIbHbBIC U3IEPKKH; IEPBOHAYAIbHBIE
pacxofibl; YUPENUTEIbCKUE W3ACPKKU, YUPEIUTEIHCKAE PACXOJBI,
OpraHU3alMOHHBIE PACXO/Ibl; PACXOAbl HA CO3aHUE HOBOTO IPENNPUATHUS

38. table service — oOcnyxuBaHue ohUIIMAHTAMU

39. themes- Temarnka

40. timeless — HeOABIACTHBIN BPEMEHH; HEMTPEXOASAIINI; HEYCTapEBAOILIHIMA



41. trademark ['trerdma k] — 1) ToproBas mapka, TOBapHbIii 3HAK;
2) OTJIMYUTEIIbHBINA 3HAK, THITUYHAS YepTa

42. try out — THIaTeNIbHO MPOBEPATH; UCIPOOOBATH; OMPOOOBATH; MPOOOBATH;
UCIIBITHIBATh; OTOUPATH;

43. Upscale - [ap'skeil]; up-market — BrIcOKOKa4eCTBEHHBIH, BBICIIIETO
KauyeCTBa, BLICOKOKJIACCHBIM (O TOBapax, ycayrax).

2. Hpouumaﬁme mekKkcm, oépamaﬂ 6HUMANUe HaA Hoeble cioea:

Restaurant Types and Concepts
Definitions and Examples of Restaurant Concepts

Today there are many different types of restaurants, from fast food to family casual.
Here is a brief overview of some of the more popular restaurant concepts.

Fast food is the most familiar restaurant to most people. Chains like McDonalds
and Burger King became popular in the 1950s, and helped spawn countless other
concepts like Taco Bell, KFC, and In&Out Burger. Fast food service attracted customers
for its speed and convenience.

Fast food restaurants are typically chains. If you are thinking of opening a fast food
franchise, keep in mind that the initial costs of franchising are more expensive than
opening an independent restaurant.

This is one of the biggest trends right now. Fast casual is slightly more upscale than
fast food. Fast-casual restaurants offer disposable dishes and flatware, but their food
tends to be presented as more upscale, such as gourmet breads and organic ingredients.
Open kitchens are popular with fast casual chains, where customers can see their food
being prepared. Boston Market is classified as fast casual.

Café is a restaurant that does not offer table service. Customers order their food
from a counter and serve themselves. A café menu traditionally offers things such as
coffee, espresso, pastries, and sandwiches. Cafes originated in Europe and are strongly
associated with France. They are known for their casual, unhurried atmosphere. Outdoor
seating is another trademark of a café. Panera Bread is an example of a popular
bakery-café chain. The term bistro is sometimes interchanged with café. A bistro is
actually a café that offers full meals (albeit, cheaper than a full-fledged sitdown
restaurant).

Pub is short for Public House; pubs date back hundreds of years to Europe,
especially Great Britain. Pubs have a timeless appeal, for their laid back atmosphere.
Brewpubs offer beer made in-house, as well as a wide selection of other beers and ales.
Pubs can offer full menus, as well as appetizers. Many casual style restaurants have a
separate pub side to their establishment.

Casual Style Dining is also known as family style dining in the United States.
Casual style restaurants offer moderately priced entrees. This is one of the largest
markets in the US right now. Causal style dining can be any number of themes, from
Italian (Olive Garden) to seafood (Red Lobster) to Mexican (Chilis). Casual style



restaurants offer table side service, nondisposable dishes, while still keeping the menu
moderately priced.

Just as the name implies, fine dining is used to describe a much more upscale
restaurant, one that offers diners an elegant atmosphere with high-quality service. The
chefs in fine dining restaurants are usually professionally trained, and the food is fairly
expensive, but worth it.

Another hugely popular restaurant concept are food trucks. These mobile eateries
are popular for a variety of reasons: they have low start-up costs, low labor costs, and
little overhead. Starting your own food truck still requires many of the same steps as
opening a new restaurant. You need a business plan, financing, a menu, equipment, and
good name. A trademark of a food truck business is the use of social media to announce
where the truck is each day.

If you are looking for a way to try out a restaurant without any longtime
commitment, a pop-up restaurant is one solution. Some professional chefs open their
own pop-ups to build their culinary reputation, since the shortterm nature of a pop-up
allows chefs total freedom and creativity in the kitchen. Others open a pop up restaurant
to test out a restaurant concept, using it as an avenue to entice investors as well as the
public to try it out. On a more philosophical note, other people use pop up restaurants as
a way to offer gourmet dining at reduced prices, so everyone can enjoy it. Lastly,
pop-ups are sometimes used as a vehicle for fundraising by civic and community
groups.

3. Answer the following questions according to the text:

When did fast food chains become popular?

Why did fast food service attract customers?

What should you keep in mind while opening a fast food franchise?
What do fast-casual restaurants offer?

What is an open kitchen?

In what way cafes are different from other types of eateries?
Where did cafes originate?

What is the difference between bistro and a café?

9. Why do pubs have a timeless appeal?

10. What are peculiarities of a casual style dining?

11. What restaurants can be called fine dining ones?

12. Why are food trucks so popular?

13. Why do people open pop-ups?
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4. Complete the following sentences according to the text:

1. Fast food service attracted customers... .
2. Open kitchens are popular with fast casual chains, ...



Café is a restaurant that ... .

A café menu traditionally offers things ... .
Brewpubs offer beer ... .

Casual style restaurants offer ... .

The chefs in fine dining restaurants are ... .

Food trucks are popular for a variety of reasons: ... .
Pop-ups are sometimes used ... .
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5. Correct the following false statements according to the text:

. Fast food is the most unknown restaurant to most people.

If you are thinking of opening a fast food franchise it will be cheaper
than opening an independent restaurant.

Pubs have a timeless appeal, for their strict atmosphere.

Casual style restaurants offer cheaply priced entrees.

Fine dining is used to describe a casual restaurant.

Food trucks are not popular with people.

Pop-up restaurants are opened to cheat others.
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6. Match the English and Russian equivalents:

1) chain a) BBICOKO KaueCTBEHHBIN

2) flatware b) ceTh 3aBesieHNH 11O OOITUM yIIpaBIEeHUEM

3) upscale C) CTOJIOBBIE TPUOOPHI (HOXKH, BUIIKH U JIOMKKH )
4) table service d) coGcTBEHHBIM

5) outdoor seating €) CEeMEIHBII PECTOpPaH MOJHOTO OOCTYKUBAHUS
6) sit-down restaurant f) cronuku Ha ynuiie

7) in-house g) TpaJAWIIMOHHBINA PECTOpaH

8) casual dining restaurant h) o6cnyxuBanue opuimaHTaMu




7. Coenaitme cKpuH 6blNOJHEHHOU padomsl u npuwiiume (He 3advleaiime
yKazamop amunuio, pynny, 4ucio 3a Komopoe coenaiu oomauiHee
3a0anue):
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