
U.D.4 AT A RESTAURANT 
 
 

1.​ How often do you eat out? 
2.​ Where do you usually go when you eat out?
3.​ How much do you usually pay when you eat

out? 
4.​ Who do you usually go with when you eat 

out? 
5.​ Do you like western food? 
6.​ Japanese? 
7.​ Thai? 
8.​ Italian? 
9.​ Can you name restaurants in this area that 

serve food from other countries? 
10.​What kinds of foods do these restaurants 

serve? 
11.​ Have you ever eaten at any of them? 
12.​Do you ever eat greasy food? 
13.​Salty? 
14.​Sweet? 
15.​Spicy? 
16.​Do you know how to order food in English? 
17.​Have you ever done so? 
18.​ If so, was it easy to do so? 
19.​Do you ever eat at McDonalds? 
20.​KFC? 
21.​Other fast food restaurants? 
22.​What is your favorite appetizer? 
23.​Main Course? 
24.​Dessert? 
25.​Do you ever drink alcoholic beverages when

you eat out? 
26.​ If so, what do you drink? 
27.​Do you know what a Caesar salad is? 
28.​Buffalo wings? 

29.​Nachos? 
30.​Chicken fried steak? 
31.​Did you enjoy eating out in other countries 

you have visited? 
32.​Have you ever worked in a restaurant? 
33.​ If so, what kind of restaurant? 
34.​How long did you work there? 
35.​Did you enjoy your job? 
36.​How many different types of salad dressing 

can you name? 
37.​Do you worry about calories and fat content 

when you eat out? 
38.​How about cholesterol ? 
39.​How about insecticides and other chemicals 

in your food? 
40.​Would you send a dish back if it did not taste 

good or if you received the wrong food? 
41.​Do you ever leave a tip at a restaurant? How 

much? 
42.​ In what ways have people's eating habits 

changed over the years? 
43.​How have your eating habits changed over 

the years? 
44.​Have your eating habits change this last 

year? 
45.​Do you think western food is too expensive? 

Why or why not? 
46.​Have you ever had a restaurant cater a party 

at your house? 
47.​ If not, would you consider it? 
48.​ If so, were you happy with the service? 
49.​Would you do it again? 

50.​What kind of food did they serve? 
51.​Who pays when you go out for dinner? 
52.​What's the worst experience you ever 

had at a restaurant? 
53.​What's the most disgusting food you 

ever ate in a restaurant? 
54.​Do you like eating at buffets? Why or 

why not? 
55.​Where was the best buffet you've ever 

eaten at? 
56.​What kinds of foods were there? 
57.​Have you ever eaten at an all you can 

eat restaurant? 
58.​Did you eat too much? 
59.​Do you think it was a good value? 
60.​Was the taste as good as a regular 

restaurant? 
61.​Why do you think westerners are 

usually heavier than Asians? 

62.​Do you ever order out from a 
restaurant? 

63.​What kind of foods? 
64.​Do you think this area has a good 

variety of foreign restaurants? 
65.​What other kinds of restaurants would 

you like to see opened? 
66.​Can kids eat free at any of the 

restaurants you go to? 
67.​Do senior citizens get a discount? 

 
 
 
 
 
 
 



Discuss what these terms mean and 
then watch the video. 

 

starter 
whole meal 
lamb 
gwwbased 
Are you ready to order? 

What are today's specials? 
I will have…. 
Anything to drink? 
Your order will be served soon 

tomato sauce 
How many serves? 

Can I get you anything 
else? 

Any suggestions? 
I´ll be right back 

 
Watch video: https://www.youhtube.com/watch?v=u7GJgGLXyZI 
 
 

 
 

 

https://www.youtube.com/watch?v=u7GJgGLXyZI


 
 
 

Steak Doneness—From Rare to Well     Cooking Steak to Desired Doneness ​
 

Rare ​
This is the steak for the true carnivore who wants something nearly raw but gets it cooked (as little 
as possible) to be polite. The meat should be soft to the touch, much like the raw meat, but 
browned over the surface. ​
For a 1-inch steak, place steak on​ a hot grill for 5 minutes. Turn and continue grilling for another 3 
minutes.  
 
Medium Rare  
This is the recommended level of doneness for a good steak. Ask any chef how they like their steak 
prepared and they will almost all say medium rare. A medium rare steak should be warm through 
the middle and most of the center should be pink in color with a hint of red.  
 
Medium Well ​
This is the steak for the squeamish who don't want color in their meat. A medium well steak should 
have a hint of pink in the very middle of the steak. The surface should be a dark brown with good 
charring on the top and bottom.  
 
Well ​
Most people will tell you that this is the steak for people who don't like steak. While there is some 
truth to that, it is a popular request, so any good griller needs to know how to do it. A well done 
steak is the hardest to cook. The secret is to do it low and slow—it's the only way to prevent 
burning while fully cooking it through the middle.  
 

https://www.thespruceeats.com/steak-doneness-from-rare-to-well-336362
https://www.thespruceeats.com/steak-doneness-from-rare-to-well-336362#
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