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Get ready!

£) Before you read the
passage, talk about these

queslions.

1 Whao works in a restaurant
kitchen?

2 What tasks must different
employees do?

Behind we Scenes

Customers know tha! the service at the Post Meridian is great.
But few people know what happens behind the scenes.

Every moming, the head chef and the sous chet choose
the day's specials. Tnen they tell the butcher which meats
they need. And they also give directions 10 prep cooks.

= At 6 o'clock, the restaurant opens. Line cooks listen to the

e i caller to find out what foods to cook. On busy nights, a
Readmg swing cook helps the line cooks at different food stations.
the article from a travel magazin Finally, the pastry chef prepares desserts. Everyone in the

9 f::d then choose the correct ﬂﬂ!'o'l::!h b kitchan works together fo make sure that customers have a

great meall
1  What is the main idea of the articla?

A who creates the menu at the restaurant b s e O MM

B ihe people who work in the kitchan at a
BRI Vocabulary

C what makes the kitchen stafl at the ) Match the job positions (1-8) with the
restaurant spacial descriptions of the job (A-H).

D the most important customer service 1 __ head chel 5 __swing cook
positions at a rastaurant 2 R 6 baiichar

2 Agoording to the articls, what is true about the 3 __prep cook 7 __pastry chef
restaurant? 4 __line cook B __caller
has breakiast and lunch ica.
5.0 % SO A generally cooks one type of food all night,

B It offers a special dish every night. aich 45 56 fish or vegelables

C Its butcher and prap cooks do similar work.

B is in charge of all activities in the kitchen

- NEEIEE W iR OE Ty the Tesiausant C works at more than one food station when
3 Which of the following is NOT true about the head other cooks need help

chel? D outs up large pleces of maat

A They work wilh the sous chel on a dally basis E helps the head chef and is in charge if the

B They influence what foods the restaurant head chel is not there

GBIVes F tells the kitchen staff what food customers
C They give nstructions to the butcher, ordered
D They are rasponsible for prepaning desset, G makes desseris

H prapares food before the réstaurant opens
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() Complete the word or phrase that is
similar in meaning to the underlined part.

1 All of the fish is prepared at the fish place in a
kitchen where a specific type of food
s cocked s..t_o.

2 The server described the restaurani's meals
that are only available on cerlain days to the
customers. __e_|i__s8

3 Janie got a job as a dishwasher and leamed
what happens in the parl thal is not visidle in
restavrants. _e__n—- ___ §_e@n__

3 & Listen and read the article again. How
many different kitchen employees work in
the mornings?

Listening
{3 ¢ Listen to a conversation between a line

cook and a sous chef. Then mark the
following statements as true (T) or false (F).

1 — The restaurant opened 1& minutes eary.

2 __ The line cook is responsible for preparing
the special.

3 __ The line cook needs halp from the swing
cook.

§ ¢ Listen again, and fill in the blanks.

Saus Chef: How long until we 1 the
restaurant?

Line Cook: It'sa2 = ; 50 we
have fifteen minutes before opening.

Sous Chef: lsallthed _ done?

Line Cook: Yes maam.

Sous Chef: Whatd _____ are you working
tonight?

Line Cook: I'mincharge ofthe 5 ____ ;

Sous Chef: Excallent. Our 6 for tonight is
salmon.

Line Cook: So Ill probably nead some halp. |s
there a7 available
tonight?

Sous Chef: Yes And he's great with fish.
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Speaking

() With a partner, act out the roles below,
based on the dialogue from Task 7. Decide
who Student A and Student B are. Then
switch roles.

USE LANGUAGE LIKE:
Is all the prep work done?
I'm in charge of the fish station.

Our special for tonight is..

Student A: You are a sous chef. Tak to Student
B about:

e when the restaurant opens.
e the day's special

« if the food prep is done.

Student 8: You are a line cook at the Post
Meridian Restaurant, Answar Student Az questions
and tall them what station you will worlk at.

Writing
€) Use the article in Task 2 and ‘”i‘
the conversation in Task 8
1o make a list of the kind
of duties that the line
cook needs lo
complete before
the restaurant
opens.
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Activity 6 and 7

Unit 12

Sous Chef (W): How long until we open the restaurant?

Line Cook (M): It's a quarter to six, so we have 15
minutes before opening.

Sous Chef: Is all the prep work done?

Line Cook: Yes, ma'am.

Sous Chef: What station are you working tonight?

Line Cook: I'm in charge of the fish station.

Sous Chef: Excellent. Our special for tonight is salmon.

Line Cook: So [l probably need some help. Is there a
swing cook available tonight?

Sous Cook: Yes. And he's great with fish.

Activity 8

How long until we open the restaurant?

It's a quarter to six, so we have 15 minutes before
opening.

Is all the prep work done?

Yes ma'am.

What station are you working at tonight?

I'm in charge of the fish station.

Excellent, our special for tonight is sea bass.

So Il probably need some help. |s there a swing
cook available tonight?

Yes. And he's great with fish.
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