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Scenario Warm-up 3 Catering

Listening Extract 8

8.1 You will hear two people ordering food. Listen and answer these questions.

1. What do they order to drink?

S}

. Have they been to this restaurant before?

w

. What starters do they order?

4. For what reason does Paul choose this starter?

5. What main courses do they order?

[©))

. What special request does Mary make?

7. What is a choron sauce?

8. What are they going to drink with their meal?
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8.2 Listen to the waiter taking the order again and complete these phrases.

Step 1 Show the guests to the table

-

. If you would like to follow me, please?

2. Shall | madam?
Step 2 Present the menu and take the drinks order
Menu.
4. Would you like ?
Step 3 Take the order
order?
to drink?

Step 4 Make any necessary recommendations

7. the Cabernet Sauvigon, madam.

Step 5 Repeat the order to make sure it is correct

8. one soup of the day, one escargots...
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Listening Transcript for Extract 8

(Courtesy of Strutt, English for International Tourism Intermediate Students’ Book, Unit
10, Exercise 17: 140)

Waiter
Paul
Waiter
Paul
Waiter

Mary
Waiter
Paul
Mary
Waiter
Mary
Paul
Waiter
Mary
Paul

Mary

Paul
Waiter
Paul
Mary
Paul

Mary

Bonsoir, vous avez réservé?

Non, nous n'avons pas. I'm sorry but we don’t speak French.

OK, that does not matter. So, there are two of you?

That's right.

If you would like to follow me, please. There's a table free by the
window. If you would like to sit down. Shall | take your coat, madam?
Oh, thank you.

And here’s the menu. Would you like something to drink before your meal?
Mary?

Yes, good idea. What have you got?

Martini, Cinzano, Kir — that is white wine with a blackcurrant liqueur, or...
I'll have a kir.

Yes, I'll have a kir too.

Two Kirs.

Have you been here before?

Actually, it was John who recommended this particular restaurant to
me but I've never been here myself.

Well, it's certainly very pleasant. I'm not entirely sure but I've a feeling
| came here for a working lunch a few years ago. Oh, thank you.
Thank you.

Are you ready to order?

Mary?

| think so. But could you tell me what the soup of the day is”?
Certainly. Today we're serving a Gratinée a I'Oignon. That is a
French onion soup topped with croutons and cheese.

Sounds good to me. I'll have that. What do you fancy?
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Paul
Waiter
Mary

Paul
Waiter

Paul
Waiter
Mary
Waiter
Paul
Waiter

Paul
Waiter

| think I'll have the snails. After all, we are in France!

And to follow?

OK, I'll have the rack of lamb, please but could you do it without the
mint sauce, please? I'm allergic to mint.

Yeah, the lamb looks good. Could you tell me what a choron sauce is?
Ah, yes of course. Er... Choron sauce was created by a man called
Alexander Etienne Choron, a famous French chef of the 19th century.
Choron sauce is a delicious Béarnaise sauce with a tomato puree.
OK, I'll have that!

And What would you like to drink?

What would you recommend?

I'd certainly recommend the Cabernet Sauvignon, madam.

So, we'll have a bottle of that, please.

Thank you. So that's one soup of the day and one plate of snails
followed by two racks of lamb and a bottle of Cabernet Sauvignon.
That's right.

Thank you, sir.
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Culture Interpretation 3 Chinese Cuisine

Vocabulary Workshop

What's your favorite food? Please share your ideas with your group members.
Do you know how to translate the following expressions into English? You may refer

to the word list attached below.

1. PR 2. INAFEG)E 3. dbrigd 4. KFEU 5. B
6. EHAYT 7. B 8. WM B 9. N2 10. B ZLIE

11, T ZE

12, L0 BEi+3k

13. WA

14, Fhb A&

15, F 4l

16. JEE T 17. M 18. XG44 3T 19. Ik | 45 20. SAH
21, EFEHE 22, Jb RS 23. -5 24, MR TR 25. thezilizy
26. 4155 27. B A o 28. L 29. /K 30. %

314k (%) 32. /N 33. el 34. FERE I e 35. I pIbEDf
36. 4FEAE 37 kT 38. it 39. FHH 40. T

41 5T 42, GBSk 43. Tk 44, +F R 45. %51

46. 55 A7 BRI 48. Efk 49, WEHT 50. JHRHZ
51. vkHIL 52. ¥k 53. Ak 54. Z M 55. W43
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Supplementary Vocabulary

ZIEFI5ZE Service Type & Cooking Skills

E KBS UK E FiA Taste

A b buffet

%4 ala carte
£% table d'hote
Bk sizzling

Jt bake

H smoke

%% roast/barbecue
K0 TRL/E fry

7% steam

i simmer/stew
& boil

BEf kung-pao

Jifé crisp

H: raw

% tough/overdone
JiX greasy

Ja salty

filf sweet

fi sour

7 bitter

# spicy/hot

3 pungent

& B3 Table Ware

7 chopsticks
J] knife

X fork

A] spoon

%] strainer ladle
¥ cup

i CHARAA ) mug
PSR glass

i bowl

BT dish

¥ plate

4547 teapot

L4 tray

B4 chopstick rest
i /481 napkin
P4 toothtick

. menu

T EL bill

ZE9E steamer

M sizzle platter
T4 dry wok/stir fry
KA hotpot
itk 5% fondue
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J#IZ Seasonings & Dressings

HokE MSG

R cumin

A mustard

% ginger

% garlic

WIE curry

H pepper

1ML pepper corn/
Chinese prickly ash
B (K) chilly
ML (/) pimiento
Z Ik sesame

iU bread crumbs
¥ coriander/Chinese parsley
JEN) starch

K tenderizer
IEI oyster sauce
#i¥% chilly paste

£h salt

#¥ sugar

JrkE sugar cube
VK rock sugar/crystal sugar

TEHS starch

I fermented soybean
KA leek

/N (87 ) scallion
/N () shallot
/NAE (ZK ) chives

o Rl salad ol

it sesame oil

K3 soy oil

A4 peanut ol
MRz olive oil

¥l soy sauce

fi& vinegar

L Chinese yellow wine/
Shaoxing yellow wine
¥ soy paste

fitifi % sweet soy paste
107 caviar

#4iT# goose liver paste
W% sesame paste

J& 23 baked nori

Hi jam

B butter

Wi cream

#%31 condensed milk

4% cheese
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BR3EE Veggies

KH=E Chinese leaves
#£.053F cabbage

H2¥ lettuce

22[>2% water spinach
F¥3% gai choy

=2 buk choy

30> choy sum

¥ pickled veggie
Hi T eggplant/aubergine
3 4E cauliflower
£E%4E broccoli

J12% Chinese broccoli

R
#
»
°
S
Q
@]
>

lettuce leaves

asparagus

By ‘J}# i
pu: J

-
5
5 cucumber

=

#i zucchini/ courgette

K bitter cucumber

9K/ 4R squash

#%JI\ towel cucumber

£ JIX wax gourd

) pumpkin

i tomato

T tofu

[l bean-curd dough

Hlfif #i artichoke/globe artichoke

fitHL bell pepper/pepper

A bean

1% potato

117 yam

3% sweet potato

Wis pea

A fennel

F2k corn (cob)

# lotus root

i swede/rutabaga

% beet

BEFE |~ parsnip

KHE R~ (KR ) mooli/daikon
PEBEEE | radish

H% h carrot

JKEE I /0JLELDE turnip
154 bamboo shoot

AKH: black fungus

HRH- white fungus

T4 bean sprout

223% water chestnut

24 onion

ZM3R /R tea egg/salty egg
FALEHE (lime) preserved egg
& 24 mushroom

ER 2 H ¥ Brussels sprout
2577 kidney bean

1= pickle

&% brined vegetables
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AZE Meat

#559 quail fififs crucian carp
#9F pigeon #Ef blunt-snout bream
KR turkey Jiekfa bighead

X chicken i carp

5 duck i grass carp

8 goose # 1 yellow croaker
JiT liver fififfs abalone

Ji& leg —3Cfh salmon

# wing KL dog salmon
JK foot/claw i 41 terrapin

A pork i catfish

414 beef £ ¥ tuna

A mutton Ptk loach

FKHE stake fififn bass

/NHE rib i eel

LA fillet Lt H Af1 flounder

H I stripe iy sole

Ji: - stomach

[ 4¢ Kidney

IF shrimp

X prawn

Je iR //NJEEF lobster/ crayfish
1538 crab

fififh squid

sfh ink-fish

it cuttlefish

ket Chinese perch

M4 snakehead

fi§ pomfret

i cod

fifl: herring

T globefish/balloon-fish
% sea cucumber

I (1% ) clam

W (FH) mussel

¥ shark fin

i seaweed

M jellyfish

0 sea urchin
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FB&. /Mz, #H&HZE Dim Sum, Local Snacks & Desserts

bR fried rice

Ifii noodle

4 spring roll

%8l glutinous rice ball

ks vermicelli roll

e pancake

3k bun

4% fried dough stick (ring/sheet)
HiYF fried waffle pancake

2155, azuki

38 porridge/congee

it soup/juice

WF dumpling

3,1/ 53 steamed dumpling
T4l wonton

B4 fried dumpling

3% soybean milk

JEH Peking roast duck

¥5 ¥ glutinous rice dumpling
45 green mung bean

/K millet

M oat

Wi sugar-coated fruit crispy
£ H mutton kabab
et/ rh £ Chinese hamburger
i Chinese pizza

7% 7] sushi

VK% ice cream
= milk shake
1T pudding
B jelly
B+ biscuits
i #-9F cookies
Iy J1 chocolate
Bz Shaanxi rice noodle
2 French fries
K- potato chips
B cashew nut
F04R: pistachio
T hazelnut
1 peanut
bk walnut
AF pine nut
FF chestnut
%I sunflower seed
T pumpkin seed
¥~ almond
15 preserved prune
I preserved fruit
fi | /4R T AT fish/beef/ pork jerky
J7f#iH instant noodle
#hfSE Kimehi
AR [ KB =H1A luncheon meat/ham sandwich




twnit 3

h#t, kR Beverage & Fruits

£1%% black tea

4425 green tea

B2 oolong tea
EFIEZR jasmine tea
35425 chrysanthemum tea
J\FEZ eight-flavor tea
PEHZS pu'er tea

2% milk tea

7 #£ banana

i grape

Fr& lemon

% pineapple

P4JIK watermelon

3R apple

% I Honey melon
#JK melon

Z=F plum

A5 apricot

7 lime

4 mango

Hh grapefruit

3% durian
K | T B lychee/sugar apple
AJK papaya

HHS olive

T#k starfruit

Mtz wolfberry

T beer

2131 wine

F1i# Chinese liquor
K champagne

25 yoghurt

Ak cola

4 gprite

Bt juice

B &R/ PUFE passion fruit
L4AE (K5) cranberry
A guava
#2549 R avocado
11# hawthorn

2Bk cherry

Bk peach

% pear

HB-F coconut

PR | W% BB%E stawberry /blueberry /blackberry
ZH mulberry

BRAERE Kiwi fruit

TeAet fig

1147 mangosteen

i persimmon

i 7E gooseberry

# date

5T orange

HEAE loquat
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Group Project

Please design a Chinese Dinner Tour lItineraries leaflet with your group
members for the international tourists in Beijing. You need to prepare a 15-20
minutes’ PPT presentation to display your findings, creations, imaginations and
suggestions. The following procedure may be used as a reference.

Please discuss what Kind of food may appeal to the international tourists, and
fill in the recipe brainstorm worksheet below.

The following principles and suggestions may be helpful to your project work.

Group Size Cold Dish Main Dish Side Dish Staple food Dissert Beverage

Group Dinner
For 9 — 16 people

Party Dinner
For 6 — 8 people

Family Dinner
For 3 - 5 people

Couple’s Dinner
For 1 — 2 people
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Assignment 3 Role-play Tasks

Scenario 3 - A

Suppose you are guiding your tourists to take dinner at a restaurant
specializing in Chinese local flavor. However they have big difficulty in reading the
Chinese menu because all the dishes’ names are written either in pinyin or in
Chinese characters since the waiter/waitress has strong foreign/local accent.
Please help them complete the ordering procedure by negotiating with the tourists.
In your group there are one vegetarian, one with diabetes, and one allergic to
alcohol. Please discuss with your group members and work out an economic Table
D’hort menu fit for 10 tourists.

Your order should involve appetizers and cold dishes, main courses, staple
food and desserts, beverages and drinks, and they should represent typical
Chinese characteristics. Then please explain your order to your tourists especially
on the ingredients and cooking skills.

The following Table D’hort menu may be used as a reference.

HOR: DO, ADNAFETE, deaise, KPR

R BEAESE, BT, SREAMD, BERES
B, BRIk, B, PULLAIS

F3: Iz, JbatEn (k)

Vi AR

TR BWEk, M, HMER ()

Hitih: ey, HMOEE (k)

WK BIROK, saEas, Ak, SRy
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Scenario 3-B

Suppose you are guiding a group of student tourists to take some local
snacks in the street. Please recommend some typical ones to them and explain
the ingredients as well as how they are cooked. Then you go to visit a local family
in Beijing. In the kitchen workshop, they are taught how to prepare and make the
following dishes.

(1) Chinese dumplings

(2) Chinese hot-pot

Please role-play the workshop scenario with your group members. The
following menu may be used as a reference.

Nz NGRS, T, JNROK, ZLEG, PBCARSE NG, RIDE, IR, REREK
e, WU, Wky, A, BESEA, CRE, Bk, R, Bzntm, YPRNREDE AF

A TAEZRIIH : e, B3, HE sk

ik SN AP @ AT B
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Scenario 3 - C

Laura is a thirteen year old girl who comes to Beijing with her school tour group.
Today she and her school mates will visit a typical Beijing family living in a beautiful
qguadrangle courtyard. They will make and have dumpling lunch dinner in the host's
home. As the tour guide, please teach them how to make dumplings and how to
use chopsticks. In the evening they will go to Bian Yi Fang Restaurant to have the
dinner of Peking Roast Duck, please teach them the proper table manners of eating
Peking Roast Duck.






