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Hai

Poi voi giang vién cac truong dai hoc, cao dang noi chung va giang vien cua
truong Cao dang Thuong mai va Du lich Ha Noi néi riéng, hoat dong nghién ctru khoa
hoc va viét tai liéu giang day cho mon hoc la mot hoat dong khong thé thiéu. Chinh vi
thé. hang nam. giang vién toan truong cung nhu giang vién ctua khoa Ngoai nglr déu
tham gia hoat dong nghién ctru khoa hoc va viét tai liéu giang day mot cach nghiem
tac. coO trach nhiém va mang lai nhiing két qua nhat dinh.

Nim hoc 2017 - 2018, dugc sy dong y. tao dicu kién cua Ban Giam Hicu va su
chi dao sat sao ctiia phong Khoa hoc, Thanh tra va Kiém dinh chat lugng. cac giang
vién cua khoa Ngoai ngir da tién hanh viét tai liéu giang day cho cac mon hoc trong

- -

chuong trinh dao tao hé Cao dang va Trung cdp cua nha truong. Chung 161 thay viéc
viét tai liéu giang day cac mon hoc that su can thiét va hitu ich cho giang vién. giup
cho giang vién co cac tai liéu giang day thiét thuec. gén két chat ché voi cac giao trinh
da duoc lua chon, qua do giup cho viée giang day va hoc tap cua sinh vién trong nha

trueong thém hiéu qua.

Chinh vi nhirng li do da néu tren. nhom tac gia chung toi manh dan viel
cudn: “Tai liéu giang day mon Tiéng Anh chuyen nganh Nha hang, nganh Phien dich
Tiéng Anh Du lich - Hé cao dang, trirong Cao diang Thiwong mai va Du lich Ha Noi ™~

Xin duoc cam on Ban Giam Hi¢u nha truong. phong Khoa hoc. Thanh tra va
Kiém dinh chat lugng, cac ban be dong nghi¢p da tao di¢u kién quan tam giup do
ching t061 hoan thanh cudn tai liu giang day nay. Ching toi rat mong nhan dugc
nhing vy kién dong gop chan thanh, quy bau tr cac doc gia va nhirng ngudi gquan tam
dén tai liéu cua chung toi dé cudn tai liéu duoc hoan thién hon.

Xin chan thanh cam on!
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Teaching time: 1 hour

Goals: - Introduce the objectives of the subject. the outline and detailed content

- Suggest some useful methods to study the subject

English for restaurant consists of 10 units. Each unit covers the topic that is under the
restaurant industry. These are the main parts of the book:

'y

Get ready and Reading: Students have an overview of the lesson by answering
the questions in get ready part. and then students can understand more about
the lesson by doing the reading part.

Vocabulary: This part provides words/phrases that arc under the unit subject.
From the reading part as well as the vocabulary part, students can figure out
the meaning and usage of the words/phrases.

[istening and Speaking: Students listen 1o @ recording and practice acting oul
the role. In the listeningand speaking activities, students are exposed to
industry situations, including dialogues. presentations and interviews. In the
speaking sections, students are encouraged to use English during speaking
activities.

Writing: Writing practice in the units 1s consolidation of the topic with
structured. meaningful writing tasks.

Some useful methods for students 1o study the subject:

Work in pairs or groups in an active way.

Practice speaking skills by using the prompts or creating their own
conversations.

Practice pronouncing skills by listening to the recordings.

Some requirements for students:

Prepare the lessons carefully before class.
Do homework as the teacher’s requirement.
Fully attend as regulations.




http://www.chief pdf.com UNIT 1: PARTS OF A RESTAURANT
Created by TIFF To PDF trial version, to remove this mark, please register this software.

Teaching time: 4 hours
Aims:
Knowledge:
- Identify vocabulary related to places in a restaurant.
- Define duties of the staff in preparing restaurant for service
Skills:
- Use vocabulary to talk about the things that staff members have to do to prepare
a restaurant for service
- Apply the memo to write a note to the hostesses regarding evening preparation
Attitude:
- Eager to learn new things
- Hard working and self confident in communicating

GET READY!
Before you read the passage, talk about these questions
- Teacher repeats two questions in the books to get information from students.
- Students try to answer the questions individually.
- Teacher provides some new words.
For example: - arrange the dining room
- Clean the floor
- Wash the table clothes ...
- Restore the bar

READING
Read the memo. Then, choose the correct answers.
- Teacher asks students to read the memo carefully.

- One student read aloud the memo
- Take notice of highlighted words
- Lobby: Sanh |
- Food storage: kho dé do6 an
- Break room: phong, kho chtra do an
_ Students work in pairs and do the exercise.
Answers.

. B 238 g

VOCABULARY
1. Fill in the blanks with the correct words and phrases from the word bank.

_ Students do the exercise individually then compare the answers with their partners

Answers:
. Entrance 2. Office
3. Bar 4. Food storage
5. Lobby 6. Restaurant

7. Read the sentences in pairs. Choose which word or phrase best fits each blank
_ Students do the exercise individually then compare the answers with their partners
Answers:

i
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3. Students listen and read the memo again and answer question: Where should
staff members look for extra stock items?

Answers.

- in the storage

Vi

LISTENING

1. Listen to a conversation
- Students listen to a conversation between a server and a restaurant manager

- Teacher plays the record, after second time of listening students mark the statements
as true (1) or false (I)

Answers:
[-T 2-F 3-1T
2. Students listen again and complete the conversation
Answers:
|. dining room 4. table
2. private room 5. at the bar
3. in the storage 6. at the entrance
SPEAKING
X With a partner, students act out the roles use language such as:
- Does this table belong in the ...or the ...... ?
. - That leaves us short ....

- [ just hope ...
Student A: server
Student B: manager in the restaurant
Example:
A: Does this table belong in the dining room or the private room?
B: in the private room.
A: That leaves us short of one table in the dining room.
B: Do we have any extra tables in the break room?
A: 1 checked and I didn’t find any.
B: Okay. | hate when people have to wait for a table. though.
A: Maybe the hostess can suggest they have a drink in the lobby while they
walilt.
B: that’s a good idea. I'll tell her that when they arrive in the entrance

: WRITING

- Use the memo and the conversation from task 8 to write a note to the hostess
regarding evening preparations.

- Students complete the memo first, teacher asks some (o read their memos

Suggested answers:

To: Restaurant staff

From: Mr/ Mrs ...., manager

Hello all,

Tonight will be very busy. Our reservation list 1s full. We are also hosting a party that
will seat 30. We do not think we can seat everyone at once. When customers arrive,

-
2
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HOMEWORK
» - Remember new words and expressions 1n the text.

- Practice the dialogue as much as possible.

REFERENCES |
*Revell, Rod & at all. (2000). English for hotel and tourist industry. Oxtord

University Press. ‘
*Robert Majure& Jess Martin. (2010). English for Hotels and Restaurants. Cosmos
Culture Ltd. =

*Virginia, E. & et al., (2015). Food Service Industry 2.EXpress Publishing.
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Teaching time: 4 hours
Aims:
Knowledge:
-Identify vocabulary related to utensils and equipment in the kitchen
Skills:
- Distinguish the guidelines when closing the kitchen
- Be able to talk about the function of kitchen appliances
- Apply the memo to ask about completion and making an apology
Attitude:
- Eager to learn new things
- Hard working and self confident in communicating

GET READY

Talk about the questions before reading the passage

_ Teacher asks some students to talk about some examples of Kitchen appliances that
they know

- Students talk about the purpose of each appliance

READING
Read the guidelines
- Students read the guidelines, then mark the statements as true (1) or false (1)
- Teacher helps students with the meaning of highlighted words
+ Refrigerator: tu lanh
+ Freezer:ta lanh, may lam dong
+ Cookware: bd dd nau
+ Sink:bon, chau rira bat
+ Sanitize (V): sat trung, lam v¢ sinh
+ Countertop:mat ke bép
+Walk-in pantries: ngan dé do an. thic dn
+ Dinnerware: b do an
Answers.
. E 2.1 Ju

VOCABULARY
1. Fill in the blanks with the correct words from the word bank.

- In pairs, students try to complete the sentences after reading the text
- Teacher helps students with new words:

-sous-chef: pho quan bép

- carve (V): lang, thai mong

Answers
. walk-In 2. Dishwasher 3. Stove
4. oven 5. Cook 6. Appliances

2 Write a word that is similar in meaning to the underlined part.

- Students write the word individually.
- Teacher asks a student to write the words on the board.

L
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3. sink 4. countertop

3. Listen and read the guidelines again.

- After reading and listening the guidlines, students answer the question “How does
the kitchen staff wash the dishes?”

- Teacher asks some students to answer the question in their own way

LISTENING
1. Listen to a conversation between a manager and a Kitchen employee. Choose
the correct answers.
- Teacher plays the tape record twice
- Students listen and choose the answer
Answers.
|. D- the dishes need to be wiped
2. C- taking an inventory
2. Students listen again and complete the conversation
After completing the converstion, teacher asks students to practise the conversation in

pairs.
Answers:
(s 8 the kitchen
2. e OVEN
S SRy manager’s office
4. ....sink
5. ....dishwasher
6. ...countertop
SPEAKING

With a partner, students act out the roles use language such as:
Student A: manager in a restaurant
Student B: a restaurant kitchen employee
Example:
A: How are you doing with the kitchen?”
B: I sprayed some cleaner in the oven and wiped the countertop
A: When you are done. bring the list to the manager’s oflice.
B: 1I'll

WRITING
Use the guidelines and the conversation from “speaking” to fill out the check list.

Students complete the “Kitchen Ispection Checklist™
Suggested answers:
_1s the kitchen clean and orderly? — Yes, we cleaned the countertop, wrapped leftover
food and ingredients.
- Are the appliances cleaned after use? — Yes. the stove is washed and sanitized
_ Are all cookware and dinnerware items cleaned after used? — Yes. they are cleaned
- Are the countertop and floors cleaned? Yes, they are swept and mopped
HOMEWORK
. Remember new words and expressions in the text.




