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Entry 3: Reading
Module: Learning about your job
Module aims

Main aim
We are learning to describe different activities at work and to read food labels.
Other learning aims
We are learning:

· To describe activities using by + –ing words

· The meaning of colours and symbols used on food labels

· To use text features and symbols

· Abbreviations on food labels

· The names of different job roles

· To ask questions; to order words by their second letter
Module: Learning about your job
Aim: We are learning the language to describe tasks you may do at work.

Read the text.

Ewa has started working as a kitchen assistant. Kitchen assistants help chefs by making sure that the food and equipment in the kitchen is clean and in the right place. They also help to prepare food ready for use and may do some cooking.
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	unloading
	
	cleaning
	
	disposing of waste


	Ewa’s job includes: 

· 
helping to unload deliveries of ingredients

· 
unpacking and storing food

· 
cleaning the kitchen floors and walls, fridges, ovens and work surfaces

· 
operating the dish and glass-washing machines

· 
cleaning pots, pans and other equipment by hand

· 
collecting and disposing of waste

· 
cleaning and cutting up vegetables, skinning and filleting fish, and chopping or mincing meat

· 
using equipment such as electric mixers, chipping machines and cutters

· 
rotating stock and checking use-by dates

· 
making sandwiches, toast, soup, desserts, salads, tea and coffee.
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	cutting meat
	
	filleting fish
	
	cutting vegetables


Look at the verbs in bold.  Verbs + ing are used when you describe actions.  

When you explain how to do something you often use the word by + -ing.  

How does Ewa help the chefs? By making sure the equipment is clean and in the right place.


Task 1: Do you know what the verb means?

Write them in next to their meaning. The first one is an example.
	unpacking
	operating
	collecting
	disposing of

	skinning
	filleting
	chopping
	mincing
	rotating


	chopping
	cutting something into pieces with a sharp knife


	
	bringing things together


	
	putting waste in the correct bin or other container


	
	cutting a piece of meat or fish from the bones


	
	cutting meat into very small pieces using a special machine


	
	working a machine


	
	labelling and storing food to make sure that the oldest is used first


	
	removing the skin from fish, chicken or other food


	
	taking something out of a box, bag or wrapping


Aim: We are learning about food labels.

	Labels on food products contain a lot of information.  They are designed to help you find important information quickly and easily.

	When you read an information label look out for:

· 
headings and subheadings – these may be in different colours, in bold, underlined or in italics
· 
instruction words that tell you what to do –  keep refrigerated, stir
· 
negative instructions that tell you not to do something – do not freeze, no sugar, never
· 
symbols or small pictures sometimes with a few words telling you more

· 
warnings – not suitable for vegetarians, [image: image7.png]


 may contain nuts.

	Some food labels have traffic light symbols.  You can see very quickly, or at-a-glance, if the food is healthy or not.  They tell you about the amount of different substances like fat, saturated fat, sugar and salt in the food.
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	On this label:
green tells you that there is little fat

red tells you that there is a lot of sugar

amber tells you that there is a medium amount of salt. 



Task 2
Tick ( Yes if the statement is true.  Tick ( No if it is not true.
	
	Yes
	No

	Someone on a sugar-free diet should avoid this product.
	
	

	Eating a little of this product will make you fat.
	
	

	Medium means not too much and not too little.
	
	

	Studies show that eating a lot of saturated fat is good for you.
	
	



Reading a food label

[image: image9.jpg]1. Name of the

product

around coriander, curnin, black pepper, sumac.

Nutritional Information
Typical values Per 100g
Energy 221K (53 keal)

Protein 279
Carbohydrate 439
(of which sugars) T4g

Fat 579

ofwhithsaturates) 039

Fibre 249
Salt 029

No arificial colaLrs o ingredierts, no wheat

2. Heading help

Ingredients you find
Water, chickpeas (30%), celery (20%), apricots, onions, potatoes, green i ; -
Ppners, tormato paste, spinach, emor juce, oive oi, parcley, sat, garic, rint, information quickly

Allergy advice
Cortains: celery, garlic

storage information
Keep refrigerated
% Suitabie for reering

Best by: 2101.09





Task 3

What do the different parts of the label tell you?  Write the number from the boxes in the space next to the right descriptions.  The first one is an example.
	3
	Vegetables, herbs and spices in the product.


	
	Abbreviations or short forms.


	
	Symbols – a sign, shape or object used to represent something else and give you information.


	
	Tells you how to keep the product safely.


	
	Tells you that some of the ingredients make some people ill.


	
	Information on nutritional value.



Task 4
You see many abbreviations for weights and measures in catering. Write in the abbreviations for these words. The first one is an example.

	Word
	
	Abbreviation

	gram
	
	g

	kilojoule
	
	

	litre
	
	

	teaspoon
	
	

	millilitre
	
	

	tablespoon
	
	

	kilogram
	
	


Job roles

Task 5: Learning about other jobs in a restaurant

You can do many different jobs in a large restaurant. Here are some of the job titles.  Can you write the job title in the space in the box that tells you what they do?
	sommeliers
	waiters
	restaurant managers
	head waiters

	chefs
	bartenders
	chef


	________ meet customers.

They take orders for food and drink. They bring it to the table.

They prepare and clear the tables.

They give customers their bill.

	_______  prepare and cook the food.

The head ________ is in charge of the kitchen.

The sous  _______ helps the head     _______.

A commis _______  is someone training to be a ______.

	___________ are in charge of wine and other alcoholic drinks.

They advise customers about wine.

	__________ serve drinks.

They keep the bar area clean and tidy.

They wash glasses.

	_________ ___________

· 
recruit and train staff

· 
plan menus

· 
organise staff rotas

· 
order supplies
· 
make sure everyone works safely.
They do many other things.

	__________ _________ are in charge of the waiters.

They train waiters and tell them what to do.

A _______  _______ is sometimes called a restaurant supervisor.


Asking questions

We are learning how to ask questions.  There are different ways to ask questions in English.  For example we use question words like:
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	What? We use what to ask about an action, animal or thing:

What are you cooking?
What is this?
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	Who? asks about people:
Who is your line manager?
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	Where? asks about places:
Where is the manager’s office?
Where’s the salt?
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	How? Has many uses. It asks about methods and conditions:
How do you make shortcrust pastry?
How are you feeling?
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	When? asks about time:

When can I take a break?
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	Which? asks about a specific thing or person from a number of things or people:

Which waiter took your order?

Which vegetables would you like?

	Or we start the question with: 

Do + a verb? or Don’t + a verb? for the present:

Don’t you like fish?

Does the new bartender work on Mondays?

	We use Did + a verb?  or Didn’t  + a verb? for the past:

Did you wash your hands?

Didn’t she work at Den’s Diner last year?


Task 6: Different job roles

Write the number of the answer next to the right question. The first one is an example.
	5
	Who is in charge of the whole restaurant?


	
	What do the waiters bring to the table?


	
	If the head chef is absent who is in charge of the kitchen?


	
	Where do bartenders work?


	
	What does a sommelier advise the customers about?


	
	If you want to find the head waiter where is the first place you look?


	
	You are a waiter, you want to change your shift, who do you ask?


[image: image18.jpg]1. Inthe restaurant or dining room 5. The restaurant manager
2. Inthe bar 6. Wine and alcoholic drinks
3. The head waiter 7. Food and drinks

4. The sous chef






Alphabetical order

It is a good idea to keep your own dictionary of words you see at work.  Words in dictionaries are in alphabetical order.
Look at these words:


	beef
	avocado
	cloth


If they are put in order of the alphabet using the first letter, the order is:

	avocado
	beef
	cloth


If you have a lot of words starting with the same letter you can put them in order using the second letter
	bar
	beans
	bottle
	bread


This task uses the second letter of the word.

Task 7: Alphabetical order

Here are some foods that begin with c. Put the words in the order of the alphabet by the second letter. Here is the alphabet to help you. You can write the word next to the number or draw a line to match the number and the word. The first one is an example.

a   b   c   d   e   f   g    h   i    j    k   l   m   n   o   p   q   r   s    t    u    v   w   x   y  z

	cabbage
	
	clams

	
	
	cocoa

	
	
	cream

	
	
	cheese

	
	
	cucumber

	
	
	cabbage

	
	
	cinnamon

	
	
	celery


You can write in the words in your language.

How did you get one?

Module 2: Learning about your job answers

Task 1 answers

	chopping
	cutting something into pieces with a sharp knife


	collecting
	bringing things together


	disposing of
	putting waste in the correct bin or other container


	filleting
	cutting a piece of meat or fish from the bones


	mincing
	cutting meat into very small pieces using a special machine


	operating
	working a machine


	rotating
	labelling and storing food to make sure that the oldest is used first


	skinning
	removing the skin from fish, chicken or other food


	unpacking
	taking something out of a box, bag or wrapping


Verbs ending with -ing are also used to describe what you use a piece of equipment for:
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	chopping boards
	
	serving spoon
	
	mincing machine
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Task 2 answers

	
	Yes
	No

	Someone on a sugar-free diet should avoid this product.
	(
	

	Eating a little of this product will make you fat.
	
	(

	Medium means not too much and not too little.
	(
	

	Studies show that eating a lot of saturated fat is good for you.
	
	(


Task 3 answers

	3
	Vegetables, herbs and spices in the product.


	5
	Abbreviations or short forms.


	8
	Symbols – a sign, shape or object used to represent something else and give you information.


	7
	Tells you how to keep the product safely.


	6
	Tells you that some of the ingredients make some people ill.


	4
	Information on nutritional value.


Task 4 answers
	Word
	
	Abbreviation

	gram
	
	g

	kilojoule
	
	kj

	litre
	
	l

	teaspoon
	
	tsp

	millilitre
	
	ml

	tablespoon
	
	tblsp

	kilogram
	
	kg


 SHAPE  \* MERGEFORMAT 



Task 5 answers

	Waiters meet customers.

They take orders for food and drink. They bring it to the table.

They prepare and clear the tables.

They give customers their bill.

	Chefs prepare and cook the food.

The head chef is in charge of the kitchen.

The sous chef helps the head chef.

A commis chef is someone training to be a chef.

	Sommeliers are in charge of wine and other alcoholic drinks.

They advise customers about wine.

	Bartenders serve drinks.

They keep the bar area clean and tidy.

They wash glasses.

	Restaurant managers

· 
recruit and train staff

· 
plan menus

· 
organise staff rotas

· 
order supplies
· 
make sure everyone works safely.
They do many other things.

	Head waiters are in charge of the waiters.

They train waiters and tell them what to do.

A head waiter is sometimes called a restaurant supervisor.


Task 6 answers

	5
	Who is in charge of the whole restaurant?


	7
	What do the waiters bring to the table?


	4
	If the head chef is absent who is in charge of the kitchen?


	2
	Where do bartenders work?


	6
	What does a sommelier advise the customers about?


	1
	If you want to find the head waiter where is the first place you look?


	3
	You are a waiter, you want to change your shift, who do you ask?


Task 7 answers

	cabbage

	celery

	cheese

	cinnamon

	clams

	cocoa

	cream

	cucumber


�Catering











































































































































































































Word check


Calories and joules measure the amount of energy that food provides.   






























































Food rotation labels


Food with a label saying Monday must be used or thrown out on Monday. 


Food labels also have best before dates to warn you that the food will start to spoil, rot or go off on that date.
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