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IHEPEIMOBA

MeroauuHi pekoMeHJalll Ta HaBYaJbHUN Marepial Ajsi ayAUTOPHOI Ta CcaMOCTIMHOI
poboTu 3100yBayiB BUILOI OCBITH CTyNEHs «0OakanaBpy creniaabHocTi 241 "T'oTenbHo-pecTopanHa
cnpaBa" geHHOi (¢GoOpMH HaBYaHHS 3a0€3MEeYylOTh HaBYaJIbHUN MaTepiajd IUCUHMIUIIHU
«IHO3eMHa MOBa 3a npodeciiHUM CIPSIMYBAHHSIM».

Meta kypcy - ¢opMyBaHHS HEOOXIJHOI KOMYHIKATMBHOI CIIPOMOXHOCTI y cdepax
podeciiHOTO Ta CUTYaTUBHOT'O CHUIKYBAHHS B YCHIM 1 MMChbMOBIM (hopMax; BAOCKOHAJIEHHS! BMIHb
Ta HaBUYOK YUTAHHS, TIepeKiiaay, pedepyBaHHs CIeliaabHO1 JIiTepaTypu 3a haxom; BeJIeHHs Oecian
3 poeciiHOT TEMAaTHUKH, AUJIOBOTO JTUCTYBAHHS.

JlaH1 METOAMYHI peKOMEHAallli MalOTh 3a METy HAaOyTTs CTy/JA€HTaMU HAaBUYOK YMTATU Ta
MepeKIagaTi TeKCTU 3 MOOYTOBOI Ta MpodeciiHOT TEMAaTUKU CEPETHbOT CKIAAHOCTI, CIIUIKYBAaTHUCS
1HO3eMHOI0 MOBOIO Ha MpodeciiiHi TeMH B MeXaxX BHUBUCHOI JIEKCMKHM Ta TPaMaTHUKH, MHUCATH
KOpPOTKI TIOBIIOMJIEHHS Ta €C€ IHO3EMHOI0 MOBOIO JOTPUMYIOUHCH TpaBui opdorpadii Ta
IrpaMaTUKH.

Metonuuni pekoMeHjanii ckiaagaioTbess 3 aABaHaauatu teMm (Units), nepenbadeHux
po0OOUYOI0 HAaBUYAIBHOIO MPOrpPaMoi0 3 TUCHUILTIHU. KOXXEeH po3ALl MICTUTH BIpPaBH Ha PO3BUTOK
yCIX BHJIIB MOBJIEHHEBOI JISTILHOCTI: ayAllOBaHHS, YATAHHS, TOBOPIHHS Ta MMUCEMHOTO MOBJICHHS,
BUKOHAHHS SIKUX CIPHsIE PO3BUTKY KOMYHIKaTUBHOI KOMIETEHIII CTYJAEHTIB HEPLIOro Ta JPYyroro
pIBHIB BUBYEHHS 1HO3€MHOI MOBH. MeToan4Hi pexoMmeHaanii po3paxoBani Ha 150 rox. (5 kp.)
ayJUTOPHOT Ta CaMOCTIHHOT pOOOTH.

3a KOXHY TeMy CTYIeHT Moxe otpumaru Bim 10-15 OaniB, mo mnependadyeHo
HaBYaJIbHOIO MPOTPAMOIO 3 IHO3EMHHUX MOB.

MetouuHi pekomMeHaalii € 301pKol0 TEeKCTIB MPo(eciiHOTO CIpsMyBaHHS Ta PI3HOPIBHEBUX
3aBJaHb JI0 HUX JUIsl OTPUMAaHHs J10AAaTKOBOI 1H(oOpMallli, sika JAOMOBHIOE HaBYAJIbHUN MOCIOHUK
«AHIIIHiCbKa MOBa rOTEJIbLHO-PECTOPAHHOT CIIPaBU» (PAKTUUHUM MaTEpPiaIoM.

MeroauuHi pekoMeHaalii po3po0ieHi 3TiAHO 10 BUMOT TUMNOBOI 0a30BOI MpPOrpaMu.
Jlns miAroTOBKM METOJUMYHUX PEKOMEHJaliil BUKOPUCTOBYBAJIUCh MaTepiajii 3 HOBITHIX
MiIPYYHUKIB, aBTEHTUYHUX JDKEpes Ta MNeploAUYHUX BUIAHb.

Mosxe BUKOPHCTOBYBATHCS AacIHipaHTaMM Ta MaricTpamu cremiagbHocTi  «l'oTesnbHo-

pecTopaHHa CIIpaBay.



PART 1
UNIT 1. UKRAINE

1. Answer the following questions:

1. What are the national symbols of Ukraine?

2. What holiday do we celebrate on August 24?

3. What are the colours of the national flag of Ukraine?

4. How many administrative provinces is the country divided into?
5. What traits of character are Ukrainians believed to have?

Essential vocabulary

fertile black-earth soil POJIFOUNIT HOPHO3EM
precipitation omnaaun

to decrease 3MEHIIYBaTUCS

average population density CepelIHs T'yCTOTa HACEJICHHS

net material product HaI[IOHAJIbHUH BaJIOBUN MPOIYKT
employment 3aHATICTh

consequence HACITIIOK

competitiveness KOHKYPEHTOCIPOMOKHICTh
animal husbandry TBAPUHHUIITBO

ballot 0anoTyBaHHS, TOJIOCYBAHHS
unicameral state legislature OJIHOTIAJIaTHA JIep>KaBHA 3aKOHOJ[aBy4a BJlaja
Justice IIpaBoOCY s

1I. Reading. Read the following text.
UKRAINE

Ukraine, a republic in Eastern Europe, is bounded on the north by Belarus and Russia; on
the east by Russia; on the south by the Black Sea and the Sea of Azov; on the southwest by
Romania and Moldova; and on the west by Hungary, Slovakia and Poland.

With a total area of about 603,700 square kilometres, Ukraine is the second largest country
in Europe after Russia. Kyiv is the capital and the largest city.

Almost the entire country of Ukraine is a vast flat plain, with elevations generally below
300 metres. The Carpathian Mountains intrude at the extreme west, and on the southern coast of
the Crimean Peninsula are the Crimean Mountains. The highest point in Ukraine is Mount Hoverla
in the Carpathians, with an elevation of 2,061 metres. Most major rivers flow south to the Black
Sea. the Dnieper courses through the country for 1,204 kilometres. Other major rivers include the
Dniester, Donets, Bug, and Danube. The Danube is an important water route linking the country
with many European countries. There are many lakes throughout Ukraine. Lake Svytiaz, one of the
largest natural lakes, has an area of 28 square kilometres. Ukraine has extremely fertile black-earth
soils in the central and southern portions, totaling nearly two-thirds of the territory.

The climate of Ukraine is temperate continental, with a long summer and a short winter.
The southern shores of the Crimea have a warm Mediterranean-type climate. Precipitation
generally decreases from north to south; it is greatest in the Carpathians and least in the coastal
lowlands of the Black Sea.



Ukraine is the second most populous country of the former USSR; only Russia has more
people. Ukraine has a population of about 45,700,000 people. Average population density is 82
people per sq km. Settlement are densest in the far eastern and western regions. Around 67 percent
of population inhabits urban areas. Population growth is relatively low. Ukrainians constitute 72
per cent and Russians constitute 22 per cent. Other minorities include Belarussians, Moldovans,
Hungarians, Bulgarians and Crimean Tatars.

Ukraine is richly supplied with mineral resources, with many important deposits grouped
closely together. Coal is Ukraine’s most abundant and heavily exploited mineral resource. Large
iron ore deposits are located in the southeast, near the bituminous coal and anthracite deposits of
the Donets Basin, the famous Donbas fields. The Nikopol region boasts one of the world’s richest
concentrations of manganese ores. There are also commercial deposits of titantum ores, bauxite,
mercury ores, mineral salts and sulphur.

Ukraine’s economy is highly industrialized. Industry contributes more than 40 per cent of
total net material product and accounts for more than one-quarter of total employment. Industry is
based largely on the republic’s vast mineral resources. Ukraine is the fourth largest steel producer
in the world, and has a broad and diverse industrial base. However, economic policy since the
world economic and financial crisis has had serious consequences for Ukraine’s competitiveness.
Agriculture accounts for about 30 per cent of total net material product and one-quarter of total
employment. Ukraine is a major producer and exporter of a wide variety of agricultural products,
including wheat and sugar beet, being the world’s largest sugar beet producer. Other crops include
potatoes, vegetables, fruit, sunflowers and flax. Animal husbandry is also important.

Ukraine is an independent democratic republic, as stated in the declaration of independence
issued in August 1991. The head of state is president who is elected by a national ballot. The prime
minister heads the council of ministers, which serves as the cabinet. Ukraine has the unicameral
state legislature, the 450-member Supreme Council. Members are freely elected for a four-year
term. The highest judicial court is the Supreme Court of five judges, elected for five-year terms by
the legislature. At the regional level justice is administered by popularly elected “people’s courts”.

II1. Reading comprehension. Answer the following questions:

. Where is Ukraine situated?

. What countries does Ukraine border on?

. What is the total area of Ukraine?

. What is the population of the country?

. What are the main features of Ukraine’s climate?

. What can you say about Ukrainian natural resources and economy?
. What is the political system of Ukraine?

~N O L W N =

1V. Vocabulary and Grammar exercises
1. Give English equivalents to the following words:

Hpyra 3a po3mipoMm KpaiHa y €BpoIii; BeJUKa piBHUHA; IOMIPHO KOHTUHEHTAJIbHUN KIIIMAT;
HAcelATH MIChKY MICIEBICTb; MPUPICT HACENEHHs; MOKIAAM 3alli3HOT pyad; LIUpoKa M
pI3HOMaHITHa TPOMHKCIIOBAa 0a3a; HAaWOUIBIIMKI y CBITI BUPOOHUK IyKpoBOro Oypska; BepxoBHa
Pana; napoani cyau.



2. Give the Ukrainian equivalents for:

The total area; to intrude at the extreme west; coastal lowland; settlement; minorities; to be
richly supplied with; to boast; commercial deposits; steel producer; a major producer and exporter;
to be elected by a national ballot, the highest judicial court; to be represented in the legislature.

3. Fill in the gaps with the words given below:

Republic, urban, entire, continental, populous, competitiveness, ballot, elevation

1) The most territory of Ukraine is the eastern region.

2) The coastline of the Black Sea is a resort area.

3) Victor Yanukovych won in the second run of presidential

4) A is a form of government in which the people possess the supreme power.

5) The average of Ukraine is 175 metres above sea level.

6) Most of Ukraine’s population is and live in cities and towns.

7) The features of the Ukrainian climate intensify in an eastward direction.

8) One of the main tasks today is to strengthen the of the national products worldwide.

4. Fill in the gaps with the necessary prepositions:
After, at, for, from, in (3 times), inside, of, on, to, with

Lviv, the capital of Western Ukraine, is one of the best places (1) the country. It was
founded as a fort (2)  the mid- 13th century by Danylo Halytsky and was named (3)
his son Lev, which means lion. The lion is the historic symbol (4)  the city. Lviv’s main street
is Freedom Avenue. (5)  the middle of the avenue there is a monument (6)  Taras
Shevchenko, and there are always a lot of flowers (7)  its feet. Shevchenko Avenue attracts
people (8) its beautiful buildings and various shops. Lviv Picture Gallery has one of the
largest collections of European paintings in the country, with over 1000 paintings (9)
display. (10)  the Town Arsenal there is the Museum of Old Arms, with a display of various
arms taken (11) _ over 30 countries. Lviv is also famous (12) ~ its churches and
monasteries.

V. Speech Exercises

1. Make up dialogues, using the questions below and your own ones.
1) What is geographical position of Ukraine?

2) What is Ukraine rich in?

3) What is the relief of the country?

4) What are the largest cities in Ukraine?

5) What can you say about the climate of Ukraine?

6) What can you say about the political system of Ukraine?

TEXT 2
1. Read the text about Kyiv.
Essential vocabulary

confluence 3’eIHaHHA (PIUOK)
junction NepeTUHAHHS JOpIr
highway MaricTpaiib



diverse PI3HOMaHITHUM

metalworking 00poOka MeTaiB
interior 1HTEep €p

monk MOHax

thoroughfare roJIOBHA BYJIULIS
steep KpyTHil

winding 3BUBUCTHI

cobbled MOILIEHUH OPYKIBKOIO
picturesque YKUBOIMCHUN

Kyiv

Ancient Kyiv is now the capital of Ukraine. Situated on the banks of the Dnieper River
below its confluence with the Desna River, Kyiv is a major port and one of the largest and most
important cities of Eastern Europe. Because of its many parks it is often called the “green city”.

Kyiv has a moderately continental climate. January temperatures average -6°C. Snow
covers the ground usually from mid-November to the end of March. Summers are warm, and July
temperatures average 19°C.

The city’s favourable location has made it a major junction of railroads, highways and air
routes. Kyiv, as the capital city, has major administrative functions. It is also an important
industrial centre with a diverse economy. The principal industries are machine building and
metalworking. Kyiv is also a major publishing centre.

The surviving historical and architectural monuments are most prominent in the ancient
Upper Town. The Cathedral of St. Sophia, completed in 1037 and reconstructed in the 17th
century, is decorated with frescoes and mosaics in its interior. Much of the Kyiv-Pechery Lavra
monastery, built during the 11th century, was destroyed during World War II. Now a museum, it is
also still in use as a monastery. This striking building is the most holy place in Ukraine. The caves
on the property serve as burial grounds for monks. Nearby is the main thoroughfare, Khreshchatyk.
Another Kyiv’s oldest and most beloved streets Andrew’s Descent has been the centre of city
activity since ancient times. The steep and winding cobbled streets are the setting for outdoor
concerts and festivals in the summer, and home to several art galleries selling traditional Ukrainian
crafts. Mariyinsky Palace is a picturesque Baroque palace with a charming park around it on the
hilly bank of the Dnieper River designed by Rastrelli and constructed in 1744. It is an official
ceremonial residence of the President of Ukraine.

Kyiv is the cultural and academic centre of Ukraine. Research institutes, the National
Scientific Library, the Central Botanical Garden and the Main Astronomical Observatory are
located there. There are many government-funded museums in Kyiv. The most famous are the
Natural History Museum, the Historical Museum, the National Art Museum and the Western and
Eastern Art Museum. Pirogovo is an outdoor museum devoted to folk architecture and traditional
village life in Ukraine.

Among many professional theatres in Kyiv the most magnificent is the National Opera
House which stages world class ballets and operas. Kyiv has also been the centre of Ukrainian film
and mass media. In 1928 the Dovzhenko Artistic Film Studio was founded there.

Many monuments have been erected in Kyiv’s squares, parks and other public places. The
oldest are the monuments to the Magdeburg law on the right bank of the Dnieper, St. Volodymyr in
Volodymyr Hill Park and B. Khmelnytsky in St. Sophia Square. Most have been erected in honour
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Ukrainian political and scholarly figures and the heroes and victims of the wars and the Chernobyl
accident.

1I. Decide if the following statements are true or false:

1. Kyiv is situated on the confluence of the Dnieper River and the Desna River.

2. The processing of metals is one of the main branches of industry.

3. The Cathedral of St. Sophia and the Kyiv-Pechery Lavra monastery were built in the same
century.

4. Andrew’s Descent is a main street of Kyiv.

5. The official residence of the President of Ukraine is Pirogovo.

1I1. Match the endings of the sentences.

1. Kyiv bears the name of prince Kyi, a) on both banks of the Dnieper.

2. Under the rule of Yaroslav the Wise Kyivan Rus with Kyiv as its capital b) you should
start your sightseeing from Khreshchatyk.

3. The city lies c) can be reached by a funicular lift.

4. If you have never been to Kyiv  d) reached the height of its power.

5. The ‘pleasure cruises’ that depart from the river terminal e) is the usual way of getting from
place to place by most people in Kyiv.

6. St. Michael’s Golden Domed Cathedral f) who lived on the old Kyiv Hill in the sixth century.
7. The cost of the Metro is very cheap and g) offer stunning views of Kyiv’s sights.

1V. Supply the missing members of these words families. Check your answers with the
dictionary.

1) product - production, to produce, productive.

2) location

3) to develop

4) favourable

5) to complete

6) processing

V. Complete the following dialogue with the proper verbs in the right forms and role-play it: to
go (2 times), to leave, to look, to love, to take (2 times), to walk.

Looking at vacation pictures

Kathy : Jim,  heard you  atrip to Kyiv. Is that right?

Jim : Yeah, I just got back this morning.

Kathy : That sounds really nice. What did you do there?

Jim : Well, we were only there for three days, so we didn’t do too much. We  shopping to the
Metrograd Shopping Complex and went out to dinner a few times. At night we  around the
city with some friends.

Kathy : Did you  any pictures?

Jim : Yes, I have them with me. Do you want to look at them?

Kathy : Sure,I  looking at photos.



Jim : This one is of my wife and me in the Hydropark, an island in the Dnieper river, and this one
is our daughter Emily standing next to my wife.

Kathy : Your daughter  like her mother. Where was this picture taken?

Jim : That was taken at the Boryspil airport before we .

Kathy : Did you have time to go to St. Sophia’s Cathedral?

Jim : No, not this time. We there last time.

Kathy : It looks like you all had a nice time.

Jim : Yeah, it was a lot of fun.

UNIT 2. TRADITIONAL HOLIDAYS IN UKRAINE, GREAT BRITAIN AND THE USA

1. Answwer the following questions:

1. What is the most favourite holiday in your family? What do you usually do before it? Do you
decorate your house/flat? Do you cook anything special? Do you invite guests or arrange parties?
2. Do you observe all the traditional rituals on Christmas? Who cooks traditional Christmas dishes
in your family and what are they? What kind of weather do you like to have on Christmas?

3. What associations do you have with Easter? Can you describe what is going on in your house
before Easter Sunday?

4. Do you remember any funny April Fool's Day experiences? Did you like to play practical jokes
on your friends? Have you ever suffered from these jokes?

1I. Reading. Read the following text
Essential vocabulary

prosperity PO3KBIT, 10OpOOyT
near and dear ONU3bKI JIIOIU
gradually MTOCTYIIOBO

Sermon MIPOTIOBITH

signpost BKa31BHHUI CTOBII, TIOKaXINK
to commemorate BILIAHOBYBATHU I1aM’SITh
Coup JepKaBHUN TIEPEBOPOT
Firework ¢eliepBepk

holly and mistletoe many6 Ta omena
Christmas rush pI3BSIHA METYIIHS

the Lenten fast Benukuii mict
Pancake MJTUHEIb

TRADITIONAL HOLIDAYS IN UKRAINE, GREAT BRITAIN AND THE USA

Like most European nations Ukraine sees the New Year in on December, 31. You can
hardly find a person who doesn't hope that the Old Year with all its troubles will leave forever and
the New Year will bring health, prosperity and happiness.

New Year celebrations gradually glide into one of the most important religious holidays —
Christmas. Now it is an official state holiday and a day off. It is favourite with children who like to
go from door to door, sing carols and get sweets from the hosts. Mothers of the family cook a
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traditional Ukrainian Christmas dish «kutya» which all the family eat together. Many people now
like to go to church to listen to Christmas sermons.

Not long ago young people and lovers of all ages started to follow the English tradition of
celebrating St. Valentine's Day on February, 14 by sending special postcards and giving lovely gifts
to their sweethearts.

The next official holiday in Ukrainian calendar is Women's Day. Very few people remember
now how it originated, but it is an important signpost in the women's feminist movement in the
world, because it commemorates the beginning of women's struggle for their economic, political
and social rights. Todays, it is the day to show love and respect to women of all ages.

By Orthodox canons Easter, the day of Christ's Resurrection, is celebrated in Ukraine later
than in other European countries. Only several years ago it was proclaimed an official state holiday
and many people celebrate it by attending the all-night service in church and having a tasty meal at
home on Red Sunday. Children enjoy painting Easter eggs and eating Easter bread.

Victory Day which is annually marked on May, 9 commemorates the victory of Soviet
people over Nazi Germany in 1945. So many people died or were killed in that war that there is
hardly a family in Ukraine that didn't suffer a loss.

The new Constitution of Ukraine as an independent, sovereign, democratic, social and legal
state was adopted by the Verkhovna Rada on June 28, 1996 as the Fundamental Law of the country.
The day of its adoption is a state holiday - the Day of the Constitution of Ukraine.

August, 24 is a new national state holiday - the Day of Independence of Ukraine, which was
pro—claimed in 1991 on the decision of the Verkhovna Rada of Ukraine after the military coup in
Moscow. This day is marked with parades and fireworks.

Most Ukrainian people enjoy holidays both old and new because they are good breaks in
everyday work, an opportunity to see their friends and relatives and just to have a good time.

National Days in Britain are not celebrated to the same extent as in France or America.
Scotland's National Day is St. Andrew's Day (30 November). St. David's Day (1 March) is the
National Day of Wales. England National Day is St. George's Day (23 April) which coincides with
William Shakespeare's birthday. St. Patrick's Day is an official Bank Holiday in Northern Ireland.

For many British people (with the exception of Scotsmen), Christmas is the favourite
holiday. It is celebrated much earlier than in our country, on December, 25. Preparation for the
holiday begins several weeks before it with sending dozens of cards, buying presents and food,
decorating the Christmas tree and the house. The cities and towns are decorated with thousands of
coloured lights, and the biggest Christmas tree in Britain is put up in Trafalgar Square in London.

In the homes there is a great air of expectation. Holly and mistletoe are hanging on the wall
waiting for the English traditional kissing when a girl standing under these evergreen plants can't
refuse being kissed. Mothers of the family are busy in the kitchen getting ready for the next day's
dinner of turkey, pudding and other tasty things. Before going to bed children may hang Christmas
stockings on their beds in the hope of getting presents from Father Christmas or Santa Claus. The
next day, on December 26 people get up late, have big meals, go to church and have a good rest
after the Christmas rush.

New Year in Britain (with the exception of Scotland) is not celebrated as widely as in our
country. Some people may even completely ignore it and go to bed at the usual time without
waiting for the clock to strike twelve.

In Scotland New Year is called Hogmanay and is the most favourite holiday of the year. It
begins with a thorough cleaning of the house and cooking plenty of tasty food. Though February is
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a winter month, many British people start feeling spring on February, 14 when they get Valentine
cards and symbolic love gifts.

Pancake Day is the popular name for Shrove Tuesday, the eve of the Lenten fast. In
medieval times al1 Christians made their compulsory confessions or «shifts» from which the words
«Shrove Tuesday» derives. Nowadays only pancake eating has remained.

Easter in Britain is the time of giving and receiving presents which traditionally take the
form of Easter eggs and hot cross buns. Nowadays eggs are usually made of chocolate with
surprises in them, but the old custom is dying and painting eggs is still, kept in some country
districts. Other emblems of Easter are fluffy little chicks, the Easter Bunny and spring flowers.

April Fools' Day is not an official holiday but few people are indifferent to it. Everyone who
has a sense of humor likes to play practical jokes on their friends and family neighbors.

Bank Holidays are public holidays called so because the banks as well as most offices and
shops are closed. There are winter, spring and summer Bank Holidays.

Another popular holiday in Britain is Guy Fawkes Day, which commemorates the discovery
of the so-called Gunpowder Plot, a conspiracy to destroy the English Houses of Parliament and
King James I on November, 5 1605. It is usually marked with bonfires and dummies of Guy
Fawkes.

Each of the fifty states in the USA establishes their own legal holidays. The federal
government, through the President and Congress, can legally set holidays only for federal
employees and for the District of Columbia. Most states however accept the federal legal holidays
which are: New Year's Day, Martin Luther King's Day, Washington's Birthday, now called
«President's Day» (the third Monday in February), Memorial Day (last Monday in May),
Independence Day, Labor Day (first Monday in September), Columbus Day, Veterans' Day
(November, 11th), Thanksgiving Day and Christmas.

There are many other traditional holidays, observed by a large number of Americans, which
are neither legal nor official. Among these are Valentine's Day, St. Patrick's Day (not just people
with Irish ancestry will «wear the green» on March 17th), Mother's Day and Halloween.

Perhaps the two «most American» of the holidays are the Fourth of July- Independence Day,
and Thanksgiving. The first one is like a big nationwide birthday party. Some towns and cities have
parades with bands and flags, and most politicians will try to give a patriotic speech. But what
makes this holiday special is the atmosphere and enjoyment of, for instance, the family picnic with
hot dogs, hamburgers and volleyball, fireworks and rockets at night

Like Christmas, Thanksgiving is a day for families to come together. Traditional foods are
prepared for the feast-turkey or ham, cranberry sauce, bread rolls and pumpkin pie. At the same
time Thanksgiv—ing is a solemn occasion, a day to remember the many who are less well off, in
America and throughout the world.

II1. Reading comprehension
Sort these holidays into the table according to the countries they are celebrated in.

Ukraine QGreat Britain The USA

Speak on the following:
1. What holidays celebrated in Britain and the USA are also marked in Ukraine?
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Do they have the same traditions and rituals? Name at least 3 differences in celebrating Christmas
and Easter.

2. Which holiday do you think is the most important for each of the three ~ countries?

3. Which holiday in the USA and Great Britain would you like to take part in?

1V. Vocabulary and Grammar exercises

1. Give English equivalents to the following words:

Jo6poOyT Ta macTs, OJU3bK1 JIOAW, PI3ABIHUAN TIMH, PI3/IBsIHA MPOTIOBiIb, BAXJIMBUN BKa31BHUI
CTOBII, BOCKpECIHHSI XpHUCTa, Naayd Ta oMena, BIYHO3EJIEH] POCINHH, ITHOPYBATH, B CEPEIHBOBIUHI
gyacH, 000B’sI3K0Ba CIOBIb, 3MOBA, IPJIAH/ICHKE TTOXO/KEHHS, COYC 13 )KypaBIUHHU.

2. Give the Ukrainian equivalents for:

Like most European nations, you can hardly find, it is especially popular with, it commemorates the
beginning, to show love and respect, by Orthodox canons, the Fundamental Law of the country, the
military coup, great air of expectation, completely ignore, fluffy little chicks, fireworks, a solemn
occasion.

3. Put the following verbs into the right forms ( use Active and Passive Voice):
Observe, celebrate, proclaim, mark, cook, commemorate

1. The annual parade the soldiers who died in the two World Wars.

2. The republic’s independence by the President three years ago.

3. Most people the tradition of going to church and having a tasty dinner.
4. This tasty Christmas dinner by our grandma a few hours ago.

5. April Fool’s day is not a national holiday, but it in many countries.

6. This state holiday with military parades and peaceful demonstrations.

4. Fill in the gaps with the necessary prepositions:
In (5 times), on (6 times), for ( 2 times), of (3 times), to (2 times), at (2 times), from, with, before.

1. Thanksgiving Day is observed the fourth Thursday ~ November.

2. the feast, families usually pause to give thanks  all they have, including the joy
being together this day.

3. Memorial Day was originally a day which flags or flowers were placed the

graves of soldiers who died the American Civil War.

4. Halloween has a special significance children who dress funny  costumes

and knock neighbourhood doors.

5. Christmas Eve groups carol singers go house house to wish

good luck and prosperity the hosts.

6. Christmas stockings are hung hope that Santa Claus will come night and fill them
toys and sweets.

7. Many women Ukraine may say that March, 8 is their favourite holiday and they would

like to be loved and take care not only this day but all the year round.

V. Speech Exercises
1. Interview your partner about his or her favorite holiday. Find the answers to these questions:
1. What is the name of your favourite holiday?
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2. When do people celebrate the holiday?
3. What do people wear?
4. What do people do?
5. Why is the holiday special?
Tell the group about your partner’s special holiday. Write the names of everyone’s holiday
on the board. Compare them. Which holiday is the most fun? Which holiday is the most interesting?

2. Writing
Write 10-12 sentences about any special holiday.

UNIT 3. HIGHER EDUCATION IN UKRAINE

1. Answer the following questions:

1. Are there many higher educational establishments in Ukraine?

2. What education have you already received?

3. What education will you receive after finishing the university?

4. What degree will you get?

5. Which speciality will you get in future?

6. Are you going to have a post graduate course?

7. 1s it difficult for young people in the city you live in to get a good job without higher education?
Essential vocabulary

to realize more fully one’s human MOBHIILIE Peai3yBaTH JIIOJICHKUM

potential MOTEHITiaT

to enrich one’s understanding of life 30arayyBaTu PO3YMIHHS KUTTS

in various fields B pi3HHX chepax

regardless of HE3BaKal0uu Ha

apart from nopsiz 3

a great deal of scientific work BEJIUKUI 00CAT HAyKOBO1 poOOTH

to provide excellent facilities 3a0e3neyyBaTu BIAMIHHI YMOBU

higher educational establishment BULIUI HaBUAIbHUM 3aKi1a]

full-time students CTYIEHTH CTalllOHApy

to receive state grants OJIEp>KyBaTH JIep’KaBHI1 MUIbIHU

to combine work with studies MOE€THYBAaTU POOOTY 3 HAaBYAHHSIM

to take correspondence courses HaBYaTHCS 3a0YHO

to receive a leave OTPUMYBATHU BIIIYCTKY

according to BIJIMTOBITHO 10

II. Reading. Read the following text
HIGHER EDUCATION IN UKRAINE

Higher education is generally recognized as preparing individuals to realize more fully their human
potential, enrich their understanding of life and make them more productive to society.
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Future specialists in various fields of science, technology, economies and art get a
fundamental general and specialized training, all students regardless of their specialty study foreign
languages.

Apart from educational work and schooling Ukrainian higher schools carry out a great deal
of scientific work in all branches of knowledge. They have either a students’ research Society
(Club) or a Technological Design Bureau which provide excellent facilities for young researches.

Our country needs specialists in all fields of science and all branches of industry and
agriculture. Institutes exist not only in big cities like Kyiv, Kharkiv, Lviv, but in many towns of
Ukraine like Irpin.

Higher educational establishments of our country fall into three main types. The first type
includes the universities and institutes where there are only full-time students, which receive state
grants. Students who do not live at home get accommodation in the hostels.

The second and third types of higher schools provide educational facilities for factory and
office workers who combine work with studies. The second type of higher education in
establishments includes evening faculties and evening higher schools for those who study in their
spare time.

The third type covers extra-mural higher schools where students take correspondence
courses. Every year extra-mural students receive from 30 to 40 days’ leave to prepare for their
exams.

The diplomas by the evening faculties and extra-mural higher schools have the same value
as the diplomas of all other institutes and universities.

The period of study at higher schools is from 4 to 6 years. According to the subjects studied
there exist three groups of higher schools’ universities, polytechnic and specialized institutes.

II1. Reading comprehension

Answer the following questions:

1. Does higher education help to develop your human potential and enrich your understanding of
life? 2. What training do the future specialists get? 3. What can you say about the role of foreign
languages in gaining higher education? 4. What is the role of scientific work in training future
specialists? 5. What specialists does our country need? 6. Where do institutes and universities exist
in our country? 7. How many types of higher educational establishments do we have in our
country? 8. What higher schools does the first type include? 9. Which is the second type? 10. What
schools does the third type cover? 11. What do extra-mural students receive every year? 12. Is there
any difference between the diplomas by the evening faculties, extra- mural schools and full-time
schools? 13. How long does the period of studies at higher schools last? 14. What groups of higher
schools exist in your country?

1V. Vocabulary and Grammar exercises
1. Give English equivalents to the following words:

OpepxyBaTu JepXaBHI NUIbIH, B PI3HUX cdepaX, OTPUMYBATU BIAMYCTKY, MOEAHYBATH pOOOTY 3
HaBYaHHSM, BUIIMHM HaBUaJIbHUH 3aKiaj, 3a0e3neuyBaT BIAMIHHI YMOBH, BEJIMKUIA 0OCIT HAYKOBOT
po060TH, HABYATHCS 3a0YHO.
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2. Give the Ukrainian equivalents for:

Higher educational establishments, future specialists, spare time, evening faculties, students’
research society, a great deal of scientific work, to provide excellent facilities, to combine work
with studies , to receive state grants.

3. Fill in the blanks with the words given below:
The same value, spare, full-time students, to fall into, to carry out, general, specialized

1. Future specialists in various fields of science, technology, economies and art get a fundamental ...
and ... training. 2. Ukrainian higher schools ... a great deal of scientific work in all branches of
knowledge. 3. Higher educational establishments of our country ... three main types. 4. The first
type includes the universities and institutes where there are only ... ... which receive state grants. 5.
Evening schools are for those who study in their ... time. 6. The diplomas by the evening faculties
and extra-mural higher schools have ... ... as the diplomas of all other institutes or universities.

4. Choose the correct variant of the answer (a, b, c,)
1. The period of study at higher schools is from

a) 2-3 years
b) 1-4 years
c) 4-6 years

2. The diplomas of extra mural students have
a) the same value as all other students

b) much less value than the others have

c) no value at all

3. Higher education in our country fall into
a) many different types

b) 3 main types

c) 5types

4. Higher education is.......... in modern life.
a) very important

b) not important at all

c) 1important but not to all young people

5. The higher school is the ........... stage of the public educational system.
a) Middle

b) First

c) Final
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5. Match the words in the left and the right columns to form word combinations.

1. To take a) Master’s Degrees
2. To get b) research work
3. To give c¢) devoted to something
4. To live in d) knowledge
5. Todo e) part in different activities
6. To make f) diploma
7. Tobe g) higher education
8. To get h) a choice
9. To get 1) hostel
10. To submit J) appointment
TEXT 2

MY FUTURE SPECIALITY
I. Reading. Read the following text

Essential vocabulary
theoretical basis of restaurant product technology- TeopetnuHi OCHOBM BUPOOHMIITBA MPOIYKII]
pPECTOpaHHOTO TOCTIOAAPCTBA
monitor income and expenses — KOHTPOJIIOBATH JIOX1/ Ta BUTPaTH
resolve customers’ complaints — po3risiiaTé cKapru KiIl€HTiB
mail delivery — nocraBka nourru
assign duties to workers — mpu3Ha4aTi 000B’SI3KH MpaIliBHUKAM
maintain sanitation standards — niATpUMyBaTH CaHITapH1 CTAaHAAPTH
monitor actions of staff — koHTposIOBaTH AIATBHICTE ITATY
liquor regulations — nmpaBwia CrIO>XKMBaHHS HAIOIB
have a good command of a foreign language — 1oOpe BOJIOIITH 1HO3EMHOIO MOBOIO
resourceful - BuHaX1ITMBHI

MY FUTURE SPECIALITY. Hotel-Restaurant Business

I am a second-year student of the National University for Food Technologies. I study at the
department of Hotel-Restaurant and Tourism Business.

My future speciality is hotel and restaurant business. The course of training of hotel and
restaurant manager takes 5 years of studying. The senior-year students are taught disciplines
connected with their future qualification. These disciplines are: foreign-economic activity,
chemistry, computer science, microbiology, foreign languages, theoretical basis of restaurant
product technology, processes and devices of food manufactures, etc.

Future specialists in hotel business should know well how to run room rental businesses and
how to set room rates, monitor income and expenses, and supervise other staff. A contemporary
specialist in this sphere should also observe workers performance to make sure that company rules
and procedures are being followed, answer questions about hotel policies and services, resolve
customers’ complaints, and arrange telephone answering service and mail delivery. As a rule, hotel
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manager should greet and register guests, inspect hotel for cleanliness, assign duties to workers and
schedule shifts and hire staff.

Future specialist in restaurant business should know well how to estimate food consumption
and schedule delivery of fresh food and beverages. Restaurant managers resolve customers’
complaints about food quality or service, direct cleaning of kitchen and dining areas to maintain
sanitation standards, monitor actions of staff and customers to ensure that health and safety
standards and liquor regulations are obeyed.

A contemporary specialist in hotel and restaurant business should also have a good command
of a foreign language to use information in foreign languages from special sources for his future
career, to discuss professional problems with his colleagues from foreign countries, etc.

On graduating from the university we’ll be able to work at any hotel or restaurant as a hotel
manager or a restaurant manager.

I like my future qualification because it’s very interesting, creative and challenging. We have
a chance to enjoy dealing with people. We need to be calm and resourceful having this speciality.
For a job like this a contemporary specialist has to be also a sociable person and to be diplomatic.

We should use our knowledge and skills for the modernization of Ukrainian hotel and
restaurant business because it is one of the fastest growing branches of the state economy.

1I. Answer the questions to the text
1. What is the name of your department?
2. Which specialists does it train?
3. Which qualification will the students of this department get after graduating from the
University?
4. Which special disciplines do senior-year students learn at this department?
5. Which knowledge and skills must a future specialist in hotel and restaurant business
possess?
6. Why must a contemporary hotel and restaurant manager have a good command of a foreign
language?
Where can future specialists in hotel and restaurant business work?
Do you consider your future qualification interesting, creative and challenging? Why?
How is hotel and restaurant business in Ukraine developing nowadays?
10. How would you give the reasons for a choice of your future speciality to your friend from
other university? (Make up a short story).

AEER N

II1. Fill in the gaps using the words in the box

gradually, selling, orders, particular, décor, connotation, customers, crystal, restorative, subdued

The origin of the word “restaurant” comes back to the 16 century. At that time in France a

popular soup was called “restaurant” because it was supposed to have (1) properties.
A chef who served this (2) soup had the word printed above the door of this eating
house and (3) the word acquired its present (4)
Nowadays saying “restaurant” we consider a (5) unit being run at a profit; all
offered facilities and services lead guests to making (6) and, as a result, substantial taking.
The basic elements of sound catering are good food and drinks but (7) and service play

an important part.
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Décor (which may include (8) lights, soft carpets, and settees, (9) chandeliers,
red velvet and brocade, etc. helps to create the right atmosphere and refined surroundings for
attracting (10)

UNIT 4. MY FUTURE CAREER.

L. Answer the following questions:

1. What working position is the best for you?

2. What qualities do you need for your future career?

3. What is meant by “professional qualification” for a job?

4. Are you accustomed to working under pressure?

5. What personal characteristics does an employer consider when choosing an
employee?

1I. Reading. Read the following text
Essential vocabulary

convention 3BHYail, YMOBHICTh
to apply 3BEPTATHUCS
application 3asBa, MIPOXaHHs

curriculum vitae
resume
relevant

personnel department

Olorpadis

CTHUCII1 aHKETH1 JaHH1
JOpEYHUH,

BIIIUT KaJpiB

panel KoMicisl, rpyna ¢axiBIiB
hostile BOPOXKUH, HENPUSIZHUI
employee CITy>kOOBeIlh

employer poboTo1aBeIh

trade npodecist

grade paHr, CTyIiHb

benefit BUI0J1a, KOPUCTh, IPUOYTOK
loan MO3HKa

MY FUTURE CAREER. APPLYING FOR A NEW POSITION

In different countries, different conventions apply to the process of job application and
interviews. In most parts of the world, it’s common to submit a typed or laserprinted CV
(curriculum vitae — British English) or resume (American English). This contains all the unchanging
information about you: your education, background and work experience. This usually accompanies
a letter of application, which in some countries is expected to be handwritten, not wordprocessed. A
supplementary information sheet containing information relevant to this particular job may also be
required, though this is not used in some countries.

Many companies expect all your personal information to be entered on a standard

application form.

Unfortunately, no two application forms are alike, and filling in each one may present
unexpected difficulties.
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Some personnel departments believe that the CV and application letter give a better
impression of a candidate then a form.

There are different kinds of interviews: traditional one-to-one interviews, panel interviews
where one or more candidate are interviewed by a panel of interviewers and even ‘deep-end’
interviews where applicants have to demonstrate how they can cope in actual business situations.
The atmosphere of an interview may vary from the informal to the formal and interviewers may
take a friendly, neutral or even hostile approach.

Different interviewers use different techniques and the only rules that applicants should be
aware of may be ‘Expect the unexpected’ and ‘Be yourself’!

Progress interviews are interviews where employees have a chance to review the work they
are doing and to set objectives for the future. Such interviews usually take place after a new
employee has been working with a company for several months, and after that they may take place
once or twice a year.

In different countries, and in different trades and different grades, the salary that goes with
a job may be only part of the package: extra benefits like a company car or cheap housing loans,
bonuses paid in a ‘thirteenth month’, company pension schemes, free canteen meals, long holidays
or flexible working hours may all contribute to the attractiveness of a job.

II1. Reading comprehension

Answer the following questions:

1. What is it common to submit in most parts of the world when applying for a job?
2. What do many companies expect?

3. What kinds of interviews are there?

4. What are the only rules that applicants should be aware of?

5. What are progress interviews?

1V. Vocabulary and Grammar exercises

1. Give English equivalents to the following words:
Pi3nHi 3BHuai, mpouec mojgaHHs 3asBU Ha poOOTy, Oiorpadis, CTHCII aHKETHI JaHl, J10JaTKOBa
iHbopMarlis, craHgaptHa Qopma 3asBU, BUIIUT KaapiB, IHTEPB'I0 TPU KOMICIi, HENpPHI3HE
CTaBJICHHS, HOBUI MpallIBHUK, Pi3H1 Ipodecii, 10AaTKOBUI NpuOyTOK

2. Give the Ukrainian equivalents for:
In most parts of the world, a letter of application, particular job, unexpected difficulties, personnel
department, traditional ‘one-to-one’ interviews, ‘deep-end’ interviews, may vary, hostile approach,
to set objectives, the salary that goes with a job, cheap housing loans

3. Fill in the gaps with the words given below:
Better impression, salary, CV, atmosphere, resume, employees application forms, personal
information

1) In most parts of the world, it’s common to submit a typed or laserprinted ( British
English) or ( American English).

2) Many companies expect all to be entered on a standard application
form.

3) Unfortunately, no two are alike.
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4) Some personnel departments believe that the CV and application letter give a
of a candidate than a form.

5) The of an interview may vary from the informal to the formal.

6) Progress interviews are interviews where have a chance to review the work they
are doing.

7) The that goes with a job may be only part of the package.

4. Fill in the gaps with the necessary prepositions:

Of, after, to, in, of, with, in, for, in, for, with, after

Progress interviews are interviews where employees have a chance to review the work they are
doing and to set objectives  the future. Such interviews usually take place  a new employee
has been working ~ a company __ several months, and  that they may take place once or
twice a year.

different countries, and  different trades and different grades, the salary that goes

_____ajobmaybeonlypart  the package: extra benefits like a company car or cheap housing
loans, bonuses paid  a ‘thirteenth month’, company pension schemes, free canteen meals, long
holidays or flexible working hours may all contribute  the attractiveness __ a job.

V. Speech Exercises

1. Make up dialogues, using questions below and your own ones

1) What applies to the process of job application and interviews in different countries?
2) What do many companies expect your personal information to be entered on?

3) What are panel interviews?

4) How may the atmosphere of an interview vary?

5) When do progress interviews usually take place?

6) What are extra benefits of the salary that goes with a job?

2. Writing
What are the ways of applications and interviews in your country? Write in short about jobs in your
culture that might seem unusual to a person from another culture.

TEXT 2

L Read the text about CV
CURRICULUM VITAE
The Curriculum Vitae (CV) is a summary of your personal details, achievements and
experience, and should be presented — preferably on a single sheet of A4 paper — in such a way that
a prospective employer can quickly and easily assess your quality and suitability. It should be typed
and structured under relevant headings. You must be prepared to insert additional sections if you
think they are necessary, and omit any which are not relevant to your own background and

experience.

Here are some tips for preparing CVs:

o Don’t include too much information. The employer must want to find out more
about you
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o Always address your letter to an individual if possible. You might ring the
company to establish the name and position of the appropriate person.

o Present a positive image — emphasize things you have done and competences you
have demonstrated.

o Include information on team or group activities, situations where you have
demonstrated initiative, relevant academic, vocational or professional training.

o Exclude comments on your physical appearance, politics, religion or other
possibly contentious subjects.

. Do not submit a CV which contains any errors. Make sure all spelling,
punctuation and grammar is correct, and keeps a copy of the CV.

o Keep it simple and clear — one page, two pages at most.

o Avoid pronoun “I”. Use action words which vividly bring your CV to life.

o Don’t sign or date the CV.

o Always send an original of your CV, don’t send a copy.

o Keep copies of CVs on file for future reference. Once you have a job, update

your CV on a regular basis.

2. Read the sections of a CV and write your CV for a job of your choice

CURRICULUM VITAE
Personal details

Name:

Address:
Telephone:

E-mail:

Age:

Date of birth:
Personal status:
Education and qualifications
Work experience
Languages
Interests

Other information
Referees

II1. Read the job adverts below. Discuss the qualifications and experience applicants need.

Tourist Services Manager
The city of Cambridge is the home of one of Britain’s oldest universities.
We have a new position managing visitors’ facilities. The successful
applicant will have responsibility for:

. improving and updating facilities for visitors
. managing a team of 20 employees
. promoting the city, both in the UK and abroad.

Apply in writing, with CV, to:
Director of Leisure Services, City of Cambridge.
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Sunny Travel
Wants a Marketing Information Manager to work in their new offices in
Munich.

Responsibilities include:

. maintaining good relationships with customers
o managing large marketing campaigns
. training staff in offices all over the world

Apply to: Sunny Travel Group, 45 Queen Victoria Street, London EC4

PART 11
UNIT 5. THE HOSPITALITY INDUSTRY

1. Read and translate the text.
Essential vocabulary

catering industry IHIyCTpis IPOMAJCHKOr0 XapyyBaHHS
accommodation PO3MILLIEHHS

hospitality industry IHIYCTpisi TOCTUHHOCTI
temporary TUMYaCOBUI

clientele KIIIEHTYpa

establishment 3aKiaj

distinction PO3pI3HEHHS

recreational facilities MICIIS BIATIOYMHKY Ta pO3Bar
housekeeping chores roCIo/apchKi podoTu

resort hotel KYpPOPTHMI roTenb

flimsy HEMIIHUH, KPUXKUN

Types of accommodation

The hotels and catering industry is often treated separately from the tourist industry, and
certainly the training for both is very distinct. Its primary function is to provide tourists with an
accommodation and, to a lesser degree, food. So it is often referred to as a hospitality industry.
The hospitality, tourism and leisure industries have become increasingly important in terms of
economies and employment throughout the world. Travel and hotels have always been closely
related. In Europe and America, inns and taverns were spaced along the roads at the distance a
horse could travel in a day. The traveller usually had to share his bed with another person, and as
many as four other persons in some remote areas. The old fashioned inns, however, did provide
food and shelter for both men and horses and therefore became a symbol of hospitality. Indeed, the
word inn has been used recently by many modern hotels and motels. A hotel is a temporary home
for people who are travelling. In a hotel the traveller can rest and have meals, either on the premises
or nearby. The hotel may also offer facilities for recreation, such as a swimming pool, a golf course,
or a beach. Very often the hotel also provides free space for the traveller’s means of transportation.
All of these services are designed to accommodate the traveller, so the hotel business is often
referred to as the accommodation industry. The world motel was created by combining “motor” and
“hotel”. When automobiles were first used for travelling, flimsy and inexpensive tourist cabins were
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built along the roads. Then, as people demand greater comfort, the cabins were replaced by tourist
courts and then by the modern motel, offering services comparable to the traditional hotels. All
hotels do not serve the same clientele, that is, the same kind of guests. It is possible to place hotels
in four broad categories. The first is the commercial hotel, which provides services essentially for
transients, many of them travelling on business. Many city hotels and motels fall into this group.
The second category is resort hotels. They are located in vocation areas and often provide
recreational facilities of their own as well. The third type of hotels aims its services largely at the
convention trade. Conventions are meetings of various business of professional groups held on a
regular basis. The fourth category is resident hotels. People who do not wish to keep house
themselves can rent accommodations on a seasonal basis or even permanently in many hotels. No
firm distinction exists between the different kinds of hotels. In large cities one hotel may offer all
types of service. Even a small motel may have banquet rooms and meeting rooms in addition to its
accommodations for transients. Many resort hotels are also designed with complete convention
facilities. Another way of categorizing hotels is by the quality of service they offer. At the top are
the luxury hotels, which generally offer their guests the greatest comfort and convenience possible.
At the bottom are those that provide merely a place to sleep. In between these two extremes are
establishments offering a wide range of service and comfort. The system of rating hotels according
to quality is widely used in France and other countries. This system puts the top hotels in a special
“deluxe” category, with others receiving from five stars to one star or “A’s”. The standard features
include private bathrooms, room telephones, recreational facilities and so on. The difference in
quality between hotels is not entirely a matter of equipment and furnishings. The proportion of
employees to guests and/or guest rooms is also a matter of prime importance. In general, the
accommodations industry is labour-intensive, that is, it employs a large number of people to
perform its services. In a luxury hotel, there may be three employees for every guest room. In a
large commercial hotel in a big city, the ratio is usually closer to one employee per guest room. A
small hotel, family-owned and operated, may have only three employees per ten rooms and hire a
maid to do the housekeeping chores. Obviously, the services offered by a small hotel will be far
more restricted than those provided by a luxury hotel. A hotel that prides itself on its quality of
service also maintains high standards of performance.

1I. Answer the following questions.

1) What is the primary function of the hotels and catering industry? 2) Why have the hospitality and
leisure businesses become so important? 3) How did they develop? 4) What is a hotel? 5) What
accommodation services do hotels provide? 6) How did motels appear? 7) How are hotels
categorized in terms of their clients? 8) What is the difference between commercial hotels and
resort hotels? 9) What do hotels for the convention trade aim their services at? 10) Who are resident
hotels for? 11) Why is there no firm distinction between different kinds of hotels? 12) What other
system of hotel rating do you know? 13) What does the quality service mean? 14) Why is the
accommodations industry labour-intensive? 15) How are services in a small hotel different from
those in a luxury hotel? 16) In what case can a hotel pride itself on its quality of service?

24



Language and speech exercises

II1. Match the following descriptions with the types of holidays given below
1)a resort hotel 2) motel 3) country house hotel 4) commercial hotel 5) airport hotel 6) congress
hotel 7) guest house

a) It s built specially to provide a service to motorists.

b) It provides every facility a wealthy guest might need.

c) It is situated in a place where tourists like to stay, often near the sea. Guests may stay for a week
or two and usually book in advance.

d) It provides accommodation for people going to or coming from other countries, usually only
staying for one night.

e) It is often situated in a town center, and provides accommodation for travelling businessmen,
staying only one or two nights.

f) It provides facilities for large meetings and conferences, with a lecture theatre and exhibition
facilities.

g) It is situated in pleasant scenery, and provides comfortable but informal accommodation for
people who want to relax in a quiet place.

1V. Read the text and fill in the gaps with the words in the box.

1) air-conditioned 2) entertainment 3) facilities 4) furnished 5) informal 6) lies 7) relax 8) rustic 9)
setting 10) situated 11) spacious 12) value

Tradewinds is a) in b) grounds on the south coast at Diani, just over
twenty miles from the city of Mombasa and within easy reach of some shops. c)ona
spectacular white-sand beaches fringed by palm trees. The main building is d) in style,
with a thatched roof in the local African manner, and the hotel e) mnclude a restaurant,
bar, hairdresser, and a shop. By the swimming pool is an f) snack bar and a smaller
pool for children. Evening g) is provided by live bands or a disco. The modestly h)

rooms have a balcony or terrace, are fully 1) , and have a telephone and
shower. Opinion: In a superb j) , this is a simple, medium-class hotel offering
outstanding k) for money, and an ideal place to unwind and 1) before
going on safari.

V. Say it in English.

1. OcHoBHa (QYHKIIIS TOTENIB — 3a0€3M1€YUTH TYPHUCTIB Ta IUIOBUX JIIOAEH MICLIEM Ul IPOKUBAHHS,
DKEro Ta BCciMa HEOOX1IHUMU yMOBaMU. 2. ICHYIOTh pi3H1 BUJIU FOTEIIB, 1 BOHU KJIACU(IKYIOTHCS 3a
pi3HUMHU O3HaKamu. 3. Jlronu, SK1 MalOTh MOKJIMBICTb 3aIlJIATUTH, BUMAraioTh OuIblIe KoMdopTy
i yac nojgoposxei. 4. ['oTelni NponoHyOTh CBOIM TOCTSIM TaKOX YMOBHU JJISl BIATIOYMHKY, 3aHSTh
CIOPTOM, CIMEHHHUX 3ycTpiued Ta 1HII1 po3Bard. 5. ['oTenl y BENUMKHUX MICTax 1 B KypOPTHIN
MICHEBOCTI CTUKAIOTHCA 3 PI3HUMH 3alIUTaMU CBOIX KJIIEHTIB, ajie HE ICHY€E YITKOI'O PO3MEXYBAHHS
MDK PI3HUMHU BHJIaMU TOTENIB, TOMY IO BCl BOHU NpPHU3HAYEHI JJIS 3aJI0BOJIEHHS MOTPEO CBOIX
MemikaHiB. 6. [oTen kinacu@iKylOTbCS 3a pI3HUMU O3HAKaMH, aje B OCHOBI Oylb-sKOi
kjacudikanii JeKUTh SKICTh MOCIYr Ta 3pPYYHOCTI, SIKI MPOMOHYIOThCS rocTsM. 7. Pi3H1 mronu
BIJI1alOTh MIE€peBary pi3HUM yMOBaM MPOKUBAHHS, ajle BC1 BOHU Nepe10ayaroTh, 0 B FOTEN MOXKHA
oTpuMaru  xapuyBaHHsA. 8. JloOpo3uuwiMBe CTaBJIEHHS OOCIYXYyHOUYOro IE€pCcOHally Ta
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BHCOKOKBaJIi(hIKOBaHE OOCIIYyrOBYBaHHSI BHU3HAuUalOTh CTABJIEHHS MEUIKAHIIB /10 TOTO YM IHLIOTO
TOTEJIO.

VI. Read the comments of four hotel users talking about what they think is important in a hotel.
Match the comments to the people who made them.
a) a successful French research scientist who is often invited to speak at international conferences.
b) a retired banker from the USA.
¢) the sales Director of an export company in Turkey.
d) a travel writer for several British newspapers and magazines who also presents a television
programme on holidays and travel.

1. I travel a lot — up to three months a year, so I guess you could say I spend a quarter of my life in
hotels. For me, the ideal hotel has big rooms with comfortable beds and good facilities — including a
business center. It should also be as near the center of town as possible, but within easy reach of the
airport.
4. It’s my job to visit hotels, not just the de luxe 5-star ones, but also the small family-run places
with only a few rooms. But if you’re asking me personally, the most important things are polite and
friendly staff.

3. I like smaller hotels because you can learn more about the country, the people, and the culture.
The staff have more time for you. I think most of the big hotels are so impersonal. The all look the
same. When you are inside them, you can’t tell which country you’re in.
4. 1 love going on vacation, especially in Europe. I worked hard all my life, so I feel I deserve a
little luxury now — and I don’t mind paying for it. If you ask me, a hotel that doesn’t make you feel
really special isn’t a hotel.

VII. a) A tour operator is describing two different hotels in Sri Lanka to a client. a) Put sentences
in the correct order:
__Well, there are two hotels that we usually recommend and they are the Oberoi, which is in
Colombo itself, and the Ivory Inn.
___ I’mnot sure, really. Could you tell me a bit about the first one?
_ Isthe Ivory Inn more or less the same?
______@Good afternoon, May’s Travel. Mary Shark’s speaking. How can I help you?
Yes, please. My name’s John Stevens, and the address is 11 London road, Cambridge.

__Isthe Ivory Inn actually in Colombo, too?
_____ Thank you very much, good-bye.
______No, it’s very different. It’s a private guest house, in fact, not a hotel. It’s got twenty rooms
with ceiling fans, and there are showers, but there’s no hot water. It’s very simple, really. Would
you like me to send you the brochure?

Yes, please. Could you recommend me the hotels in Sri Lanka?

No, it’s about seven miles away. What sort of hotel are you looking for?
_ Yes, the Oberoi is a first-class hotel, with all the facilities you would expect. There’s a good
choice of restaurants, a pool, large grounds, tennis courts and so on.
_ Allright then, Mr Stevens. I’ll put that in the post this afternoon.
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b) Read the dialogue out in the proper order and answer the questions: Which types of hotels are
described in the dialogue? What facilities do they offer? What hotel did the client choose? Why do
you think so? What is your opinion on the both hotels? Which one would you prefer? Why?

¢) Speak about the way you book hotel accommodation and the things which are most important
to you (the location, price, rating, the quality of service and others).

UNIT 6. HOTELS OF THE WORLD
L Reading. Read the following text

Essential vocabulary
curving bridge — KpuBOMIHIHHUN MICT
elaborate — BuraIMBuii, rapHO CIJIAHOBaHUM
dhow — onHOMIOTIOBE apadchke KaOOTaKHE CYIHO
vessel — kopabenb, CyaHO
mast - morija
atrium — aTpiym, KpUTUH JBOPUK
multidisciplinary consultancy — 6araTodyHKI1i0HaJIbHa KOHCAJITHHIOBA KOMITAaH1s
suite — GaraToOKIMHaTHHI HOMEp B roTel
concierge — 0COOMCTHI KOHChEPXK
butler assigned — mpu3HaueHUN TBOPEIHLKUMA
lavish textures — excTpaBaraHTH1 TKAHUHU
exuberant colors — 6arati K0JIbOpH
sumptuous — po3KIITHUI
sheer opulence — abcomtoTHe OaraTcTBO
underpin - NiATPUMYBaTH

THE MOST BEAUTIFUL HOTEL IN THE WORLD

The Burj Al Arab is a luxury hotel in Dubai, United Arab Emirates. The name is Arabic for
"Tower of the Arabs". The Burj had the top 5 architects in Europe to design it. At 321 metres, it is
the tallest building used exclusively as a hotel. The Burj Al Arab stands on an artificial island 280
metres out from Jumeirah beach, and is connected to the mainland by a private curving bridge. The
entrance on mainland includes an elaborate water park. The Burj is an iconic structure, designed to
symbolize Dubai's urban transformation.

The Burj has become the international symbol for Dubai. As Tom Wright, the architect,
stated, "The client wanted a building that would become an iconic or symbolic statement for Dubai;
this 1s very similar to Sydney with its Opera House, or Paris with the Eiffel Tower. It needed to be a
building that would become synonymous with the name of the country."

Construction of Burj Al Arab began in 1994. It was built to resemble the sail of a dhow, a type
of Arabian vessel. Two "wings" spread in a V to form a vast "mast", while the space between them
is enclosed in a massive atrium.

The architect and engineering consultant for the project was Atkins, the UK's largest
multidisciplinary consultancy. The hotel cost $650 million to build.
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The Burj is a member of the Leading Hotels of the World. Burj Al Arab does not have rooms;
it has 202 suites, each one arranged over two floors. Each suite has its own concierge and butler
assigned. Ranging from a capacious 169 sq. mts to an astonishing 780 sq. mts in size, the floor to
ceiling glass windows offer simply breathtaking views of the Arabian Gulf.

Rates start at $2000 USD per night and go up to $7000+ per night! It costs $150 U.S. just to
get in the gate to look at this place! Decorated with lavish textures and exuberant colors, each suite
features a sumptuous living and dining area, state of the art entertainment system and office
facilities. Their sheer opulence in every tiny detail is underpinned with technology that does
everything from controlling the inch Plasma screen TV to closing the curtains.

In addition to a dining and living area, each suite has an office area completed with laptop,
Internet access, private fax, printer and copier. Hidden network of advanced technology - lighting,
curtains and air-conditioning at the touch of a button.

Surrounded by white beaches and the blue waters of the Arabian Gulf, you can choose from a
variety of activities while staying at Burj Al Arab. Relax in the superb outdoor pool or soak up the
rays on the private beach for your exclusive use. Alternatively, take time out in the spacious airy
gymnasium boasting of the very latest equipment and personal trainers on hand.

1I. Match a word with its definition

1. to resemble a. very beautiful, with a lot of decoration, and
made from expensive materials (luxurious);

2. suite b. to sit outside for a long time enjoying the
sun

3.opulence c. to look like or be similar to someone or
something;

4. to boast d. very impressive, exciting, or surprising

5. to underpin e. set of rooms, especially expensive ones in a
hotel;

6. breathtaking f. to talk too proudly about your abilities,
achievements, or possessions;

7. elaborate g. to give strength or support to something and
to help it succeed;

8. to soak up the rays h. carefully planned and organized in great
detail

II1. You work for the Dubai Tourist Information Centre. Five visitors (1-5) need a hotel. Which
hotel (A-E) is the best choice for each visitor?

(1) “I'm interested in visiting the Hajar Mountains.”

(2) “I want to stay in Dubai’s most luxurious hotel.”

(3) “I would like to stay extremely close to the beach.”

(4) “I hope to do some sport and my partner plans to do a lot of shopping!”
(5) “I’m here on business.”
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Hotels in Dubai
A The Jumeirah Beach Hotel
This is a family favourite. It is just ten minutes from the beach and is close to the Wild Wadi
Waterpark (hotel guests get in for free). There are 23 places to buy food at the Jumeirah and there
are over 20 shops, three tennis courts and a large gym.
B The Al Maha Desert Resort
This is a hotel in the desert. It has air conditioning, and breathtaking views of the sand dunes and
the Hajar Mountains. The beach is a 45-minute drive away. Visitors stay in one of 40 luxurious
tents, each with a small pool.
C The Ritz-Carlton Dubai
This is the place to stay if you want cleanliness and calm. Its 138 rooms all have balconies. The
gardens at the front of the hotel are next to Jumeirah beach.
D The Burj Al Arab
This is an extraordinary hotel. Every room has many luxury items, two plasma-screen televisions
for example, and each bed has a mirror above it. The casino on the 27th floor has incredible views.
The seafood restaurant is reached by a three-minute journey by mock submarine (in reality, a lift
painted with sea creatures).
E The Emirates Towers Hotel
This is a very tall hotel in Dubai's business district. The comfortable rooms all have a minibar, room
service and air conditioning. The 305 m-high Vu bar with its black leather seats is a great place to
see the city.

Text 2
I. Read and translate the text. Pay attention to the pre-text words.
high-speed BHCOKOIIIBUJIKICHHUI
broadband LIMPOKOCMYTOBUI
wireless 0e31poTOBUIA
unique YHIKaJIbHUM, 0COOIMBUI
take responsibility for Opatu BiINMOBITAIBHICTD 32
check-in 3aDKDKATH J0 TOTEI0, PEECTPYBATUCS
check-out BIJ] DK/DKATH 3 TOTEIIIO
round-the-clock 1L107000BO
butler JBOPELbKUIA
ST REGIS

The St Regis is a five-star hotel in Shanghai, just 35 minutes from the city's new
international airport (distance: less than 20km). It is in the Pudong area, one of the most dynamic
financial and commercial centres in the world. But for the business traveller interested in culture
and history, there are also many attractions, such as the Jade Buddha Temple and traditional
Chinese gardens. St Regis has 328 luxurious rooms. Each room offers 10 voicemail, free access to
high-speed broadband and wireless Internet connection, as well as in-room movies, a CD and video
library and flat-screen TV. A unique feature of the hotel is that each guest can enjoy the services of
a personal assistant called the St 15 Regis Butler. The butler takes full responsibility for your
comfort from check-in till check-out and can also help you with the organization of your business
meetings. There is also a sauna, a fitness centre, a tennis court, an indoor swimming pool and a spa
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where you can 20 relax. On the top floor, the award-winning Italian restaurant offers fantastic
panoramic views of the city. There are two other restaurants: one is authentic Chinese and the other
offers a wide variety of 25 international dishes. St Regis has a round-the-clock business centre and
13 meeting rooms with multimedia equipment and space for up to 880 people.

1I. Answer the following questions:

How far is it from the airport to the hotel?

How long does it take to travel from the airport to the hotel?
How many rooms does St Regis have?

What does each room provide?

Which is the unique feature of the hotel?

What else can you find at the hotel?

What does the hotel offer for business meetings?

II1. Match the words on the left (1-8) with the words on the right (a-h) to make word
partnerships from the text.

1 voice a) centre

2 meeting b) library

3 fitness ¢) swimming pool
4 Internet d) views

5 personal e) mail

6 indoor f) assistant

7 panoramic  g) room

8 video h) connect

1V. You are a manager of the LUXE hotel and you have received the letter of complaint
from a regular customer of your hotel chain which is given below. Write an answer. Remember
to use formal style and appropriate constructions making your language more polite.

Dear Mr. ***,

My husband and I recently got married and stayed at the LUXE hotel on our way back from
our honeymoon. We were traveling from Palm Beach. In the past, I have had positive experiences
when staying at the LUXE hotels, however, this time we had an unpleasant experience. When we
got to our room, we noticed that the air conditioner was not properly cooling the room. We called
the front desk staff. She was very impolite and said, "We'll get to it when we can." We never had
anyone check it out, and were not offered a new room. We were very hot, but managed to sleep
okay. Also, we were very disappointed with the breakfast the next morning. The bacon was very
greasy and cold. There was no sugar for the coffee. I am writing you this letter, Mr. ***, to let you
know of the poor service at your hotel. I am giving you a chance to provide a refund. I would like to
hear your side of the story, and allow a chance for you to comment, before posting a review on-line.
I have enclosed a copy of our receipt. You may call me at +** *** 07 -07-007, or email me at
annajones@gmail.com.

Thank you.

Respectfully,

Anna Jone
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UNIT 7. HOTEL MANAGEMENT

1. Read and translate the text.
Essential vocabulary

general manager TOJIOBHUI MEHEIDKep
resident manager MEHEKEP-Pe3nICHT
establishing BCTAHOBJICHHS
co-owner CHIBBJIACHUK
business executive KEpiBHUK Oi3HECY
appropriate BIIMTOBITHUM
chain-operated hotel roTeNib 3 MEPEXKEr0
hospitality TOCTHHHICTH

to maintain HNIATPUMYBATH

room assignments or overbookings mpu3HadeHHs KIMHAT a00 TIepeOpPOHIOBAHHS

The head of a hotel may go by any of a variety of different title, such as general manager,
managing director, or resident manager. We will refer to this person as the manager. The manager is
responsible for establishing the policies and procedures of operation for the hotel and for seeing that
they are carried out. In other words, he is the boss. In a small hotel, he may be the owner or co-
owner; in a large hotel, he is probably a professional hotelman, or hotelier, to use a French word
that is popular among hotel people. A hotel manager is a business executive and this means that he
must have a knowledge of accounting, tax and business law, sales and promotion, public relations,
as well as a command of the traditional services and functions of the hotel itself. In earlier times,
experience alone was considered the appropriate background to attain the position of manager.

Today, however, many universities and special schools give courses in hotel management
and administration. The first specialized hotel schools were located in Switzerland, a country with a
long tradition both of tourism and of superior hotels. Swiss hotel schools still provide education that
emphasizes work experience rather than theory and business administration. The personal influence
of the manager varies from hotel to hotel according to the policies of the owners. In a chain-
operated hotel, for example, the manager usually must work within a specific, tightly coordinated
framework. In other hotels, he may exercise much greater control, not only in carrying out policies,
but also in setting them. Many hotels become famous because of the distinctive personality that is
given to them by their managers. In a very real sense, the manager is the host who offers the
hospitality of this establishment to his guests. In seeing that of the activities of the hotel run
smoothly and efficiently, the manager carries out routine spot checks, often on a daily basis, of
different aspects of the hotel’s operation. He also deals with unusual problems as they occur.

In a large hotel, the manager coordinates the work of the department heads who supervise
housekeeping, advertising and promotion, food services, and the rest of the operation. The
manager’s working relationship with these people contributes significantly to the smooth
functioning of the hotel. Hiring and training are two other vital responsibilities of the manager. The
personality, experience and expertise of every employee in a hotel is a matter of importance in a
business where courtesy is one of the major services. The reference given by job applicants must be
carefully checked, and a watchful eye must be kept on their performance after they have been hired.
Continuing in-house training programmes, either formal or informal, are customary in large hotels
in order to maintain the standards of the establishment. Training in the fundamentals may extend to
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all the employees, especially in new hotels. The great increase in tourism in recent years has
resulted in the construction of many hotels which are located in areas where local customs differ
greatly from those of the hotel’s expected customers. In such cases, it is essential to give intensive
training to employees in every job category in the hotel before it opens. This training usually
includes a course in the languages of the expected customers. In the addition to the manager, many
hotels also include one or more assistant managers on the staff. When there are several, they are
often assigned to different shifts: one for the morning and early afternoon, one for the late afternoon
and evening, and one for the late evening and early morning hours.

The assistant managers frequently have a desk in the lobby near the reception area, since
they deal with routine problems such as unsatisfactory room assignments or overbookings. They
refer more serious problems to the manager or the appropriate department head. The assistant
managers are usually in training for more responsible jobs in hotel management. The management
and administration of a hotel have a dual responsibility. First, they must return a profit to the
owners who are often themselves the managers in a small hotel. Second, they must deliver the
services and quality that the guests expect. Fortunately, these two responsibilities usually work
together, that is, the greater satisfaction the guests receive, the greater the prospects that the
establishment will be financially successful.

1I. Answer the following questions.

1) What titles are used for the head of a hotel? 2) What is the manager of a hotel responsible
for? 3) What skills and knowledge are essential for the hotel manager? 4) Why do hotel managers
need business education? 5) Where can you get specialized education for hotel management? 6)
How does the personal influence of the manager vary? 7) What is the role of the manager in hotel
business? 8) How does the manager ensure the smooth running of a hotel? 9) What responsibilities
are vital for the smooth functioning of a hotel? 10) Why are in-house training programmes so
important for the business? 11) What do training programmes usually include? 12) How are the
duties of assistant managers arranged? 13) Where do they usually have a desk? Why? 14) How do
they deal with more serious problems? 15) What is the dual responsibility of the hotel management?
16) What makes hotel business financially successful?

1I1. A hotel is a product and hotel management should be able to sell the product — to talk
about the hotel, rooms, facilities, etc., so that guests want to stay in the hotel and use its facilities.
What are the most important selling points in hotels? Put the items below in order of importance.
a) Public areas (knowing about lounges, reading rooms, toilets);

b) Food and eating facilities (knowing about restaurants and bars, when they are open and what they
serve);

¢) Rooms (knowing individual rooms, their location, equipment and facilities);

d) People (knowing the people in charge of different departments of the hotel);

e) The hotel (knowing room rates, management, full postal address, transport connections);

f) General facilities (knowing about laundry, car hire, hotel shops, sport facilities);

g) Rules (knowing rules about payment, checkout times, last orders);

h) The competition (knowing what other hotels in the same area offer);

1) Location and environment (knowing about the resort where hotel is situated, its facilities and
areas of interest near
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1V. Fill in the gaps with the adjectives used to describe personality. Use a dictionary if
necessary.
1) enthusiastic 2) efficient 3) reliable 4) flexible 5) sincere 6) confident 7) punctual 8)
courteous 9) practical 10) ambitious
a) Mr. Thomas has a reputation for being very . However, People don’t always
appreciate hearing the truth. b) If you could be a little more in the future, our meeting
could start on time for a change. ¢) She’s extremely . I wouldn’t hesitate to give her
more responsibility. d) A good host should always be and serve his guests first. €) I’'m
not terribly . I’'m afraid. I can’t even fix a plug when it goes wrong, f) You have to be
in this job because half of the year we work shifts. g) I’'m really about my
new job. There are great opportunities for me. h) People who are will get promotion
more easily. 1) To get the work done in time you’ll need to be very . J) She is very
that she’ll be able to get the work done in time without any problems.

V. Match a word from A and a word from B. Complete the sentences with the pairs you get.
A a) permanent b) personal c) kitchen d) twelvee) turnover f) regular g) winter h) heavy
B 1) bedroomed 2) clientele 3) quarter 4) rate 5) workload 6) garden 7) touch 8) staff

a) We have quite a highstaff ~~ _ Our employees don’t stay with us for very long. b)
We’re fully booked in spring, summer and autumn, but the s very quiet. c) We are a
small family-run hotel, and our guests appreciatethe ~~ that we offer. d) We can’t afford
many staff, so the three of us who run the hotelhavea . e) We grow all our own herbs
and vegetablesinthe . f) Most of our guests come back again and again, so we have a
farly . g) They run a large hotel that has over fifty ~~ and twenty other
temporary employees. h) My sister runs a small ~~~~ hotel with a small restaurant that is

open to nonresidents.

VI. Read what different managers say about their responsibilities, make notes and answer
the questions.

1) Let me start by saying I’m General Manager. That is to say, I have control over the whole
of the operation. As the General Manager, I must make sure that all our hotels and business outlets
are fulfilling the overall vision of the company as a whole, and making money, too. We mustn’t
forget that our aim is to make money. The company structure works like this. The House Manager
is directly answerable to me. He or she is responsible for all six in-house departments, and their job
is to keep good information flows between the various departments. We can’t allow departments to
be run in isolation of each. They must also make sure that the hotel stays profitable. They have a
great deal of freedom to make decisions and don’t have to check with me about day-to-day issues,
although we are in regular contact by fax. Of course, the House Manager should use his discretion
about when to contact me. In our organization, the Resident Manager has control over the customer-
contact side of the business. It is the Resident Manager’s job to ensure close, efficient liaison
between the two sectors under his control, that is to say Front-of-House Operations and
Housekeeping.

2) I’'m the Front Office Manager. I report to the Resident Manager on a regular basis but |
can make a lot of daily operational decisions myself. I like the responsibility the hotel allows me to
have. I have to supervise Front-of-House Operations and to do that efficiently. I need to have the
assistance of the Head Receptionist, who looks after the reception area in general and has a good
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deal of contact with both staff and guests. We are concerned with day-to-day issues such as guests’
comfort and security, but we also get involved in training and staff development, so there’s plenty
to do on that side, too.

3) ’'m hoping to become Head Housekeeper in the near future. I’ve been Housekeeper for
the executive suites for a year now and there’s a good chance I’ll take over when Mrs Jones leaves
at the end of the year. At the moment, I give orders to the chambermaids and cleaners personally,
but I’'m looking forward to getting more involved in training and planning. I know I shouldn’t say
this, but I think I’ll be pretty good at it.

1) What is the main responsibility of the General Manager? 2) How does he understand the
key objectives of his position? 3) Why is it essential to keep good information flows between the
departments? 4) Are heads of departments free to make decisions? 5) What principles do they
function on? 6) What is the job of the Resident Manager? 7) What is the Front Office Manager
responsible for? 8) What are the chances for promotion for the assistant managers? 9) Does it make
them enthusiastic about their job?

VII. Think and answer:

1) What is the best way to attain the position of hotel manager in Ukraine? 2) What is more
important for being a good hotel manager: good education or experience? 3) Do you agree that
training in the fundamentals of every job should extend to all the employees? Why do you think so?
4) Why are hiring and training employees two vital responsibilities of the manager? 5) Why do
Ukrainian hotels differ in many ways from international standards? Is it vital to overcome these
differences? Why (not)? 6) What is your overall vision of further development of hotel business in
Ukraine? 7) What do you know about the atmosphere in Ukrainian hotels? 8) Why is it so important
to create friendly and warm atmosphere in a hotel? Is it possible to do it in a big hotel? 9) What is
more important for a manager: personal touch or efficient performance? Give your reasons. 10)
How do you see the future of hospitality business in Ukraine?

VIII. Decide whether the following statements are true or false. 1) The manager of a hotel is never
responsible for establishing operating policies; he only carries out policies that have been set by
others. 2) The only way to become the manager of a hotel is by working one’s way up through all
the different departments in a hotel. 3) A student in a hotel school usually studies courses in
business administration as well as in hotel operations. 4) A wise and creative manager often gives a
distinctive personality to the hotel that he runs. 5) Unusual problems never occur in a hotel, so it is
always possible to follow a detailed manual of procedures. 6) Once hotel employees have been
hired, no further training or supervision is necessary to see that they are doing their jobs
satisfactorily. 7) Employee training is particularly important for many new hotels because the
customs of the staff and the expected guests may differ sharply. 8) Assistant managers are often
trainees for more responsible management positions. 9) A hotel that satisfies its guests is likely to
be financially successful as well.
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UNIT 8. THE FRONT DESK

Essential vocabulary
front of the house - npumimienHs rotento, e CIUIKYIOTbCS TOCTI Ta IPLIBHUKU
back of the house — ciy»60B1 npuMilIeHHS
valet service - mociayra kamepauHepa
reception area- 30Ha MPUHOMY
in the lobby - y ¢oiie
registration desk - peectpariiinuii cTin
the room clerk - kiMmHaTHUI KIIEpK
bellboy — kopunopHuit
custodian — 30epiray, 0XopoHelb

1. Read and translate the text.

Regardless of the numbers of workers, hotel employment itself falls into two broad
categories that are traditionally referred to as front of the house and back of the house. Jobs in the
front of the house include management, the various jobs at the checkin desk (the front desk),
accounting, sales and promotion, baggage handling, car attendants, and special services. It should
be noted that some front-of-the-house employees — those in accounting or sales and promotion,
have little or no contact with the public. Jobs in the back of the house include food and beverage
preparation and service, housekeeping, laundry and valet service, engineering, and maintenance.
Some of the employees in this group -— restaurant or room-service waiters and chambermaids, for
example — have frequent, although rather limited, contact with guests.

The front desk is the term that designates the counter where the guests register, pick up their
keys and mail, request information; deposit their valuables, and pay their bills. It is also called the
reception area. In a small hotel or motel, all of these different functions may be handled by one or
two people, but a large hotel assigns several people to clearly defined jobs at the front desk. The
front desk is located in the lobby of the hotel. The lobby is the public entrance area that gives access
to the guest rooms, restaurants, bars, shops, and other facilities in the hotel. In a commercial or
resort hotel, the lobby is often a large space that contains lounging, reading and writing areas. It is
often used as a meeting place by the guests and the general public. For the convenience of guests,
the front desk is almost always located near the hotel's main entrance. In a large hotel, it is divided
into sections. One section is the registration desk, where guests register or sign in.

A second section is the area where the guests pick up their keys, mail and messages. This
part of the counter has a rack behind it with pigeonholes for each guest room in the hotel. The third
section is an information desk, where the guests can ask for information or make local travel
arrangements. The fourth section is the cashier's desk. The cashiers not only receive payment from
the guests, but also cash checks, make change, and exchange foreign currency. Some hotels also
offer a transportation desk, where the guests may get advice or help with their travel plans.
Connected with the front desk, but normally out of sight of the public, are other offices with support
functions. One office, for example, is often set aside to handle reservations. The cashier's counter is
usually connected to the hotel's accounting office, of which it is the public part. The hotel's
telephone switchboard is also usually located near the front desk. Many hotels have one or more
assistant managers stationed either behind the front desk or at a desk in the lobby. Their jobs may
include greeting important guests, sorting out problems with reservations, or handling routine
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complaints. The employee who checks in arriving guests and assigns them to their rooms is the
room clerk. When the guest arrives, the room clerk checks his reservations or the availability of the
accommodation, the guest fills in a registration card with his name, home address and any other
required information. The room clerk fills in the room number and the rate the guest will pay. All of
these steps, which take only a few moments in a smoothly functioning system, make up the check-
in, or registration procedure.

When it is completed, the room clerk calls a bellman and gives him a slip with the room
number. Other terms used for this employee are bellboy and bellhop. The head of this service is the
bell captain, which usually has a station near the front desk. In addition to taking guests to their
rooms, the bellman also shows them where to locate light switches and other equipment. He also
shows guests how to operate air conditioners, television sets and other appliances in the room.
Bellmen are also expected to run errands for the guests, and they should be able to answer questions
about other services offered by the hotel, such as laundry, dry cleaning, restaurants and room-
service hours. Some hotels have separate functions of the bellman and the porter. In such cases; the
baggage is turned over to a porter at the entrance and brought to the room by him rather than the
bellman. This procedure is customary in luxury hotels.

The employee in charge of keys and information is often called the concierge, the French
term for doorkeeper or custodian. Like the bellman, he must be able to answer questions about the
hotel's services. He is also expected to provide information about local entertainment, events and
sights of interest. He usually arranges for local transportation, including taxis, airport buses, or
sightseeing tours. He may also perform small chores for the guests, such as mailing letters and
packages. In addition to the employees we have discussed, the hotel doormen are usually considered
front-desk employees. They are stationed at the entrances to the hotel and help guests or other
visitors in and out of cars and taxis. They also summon taxis or other types of transportation and in
many hotels they carry baggage from the street into the lobby. They may give instructions and
directions to guests for reaching local places. Doormen often wear elaborate uniforms that are
meant to give the hotel an elegant image. The primary job of front-desk personnel is to take care of
the check-in and check-out procedures and to provide helpful information to the guests in order that
their stay in the hotel may be comfortable and convenient. In the eyes of most customers, the front-
desk employees are the representatives of the hotel. Their ability to work smoothly is an important
factor in the success of the hotel.

1I. Answer the following questions:

What are the two categories of hotel employment?

What do jobs in the front of the house include?

Do all employees in the front-of-the-house jobs work with guests? Why not?
What does the front desk mean? How else is it called?

How many people should work in the reception area?

Where is the front desk located?

What are the functions of the lobby? How is it usually used?

Why is the front desk divided into sections?

What is the job of every section?

What other support functions are carried out by the front-of-the-house?
What are assistant managers in charge of?

What are the job responsibilities of the room clerk?
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How does the efficiency of the operation depend on their work?
Who accompanies guests to their rooms?

What does the bellboy do in addition to taking guests to their rooms?
What else are bellmen expected to do?

What do porters do in luxury hotels?

What is the job of a concierge?

What other functions are they supposed to perform?

Where are the hotel doormen stationed?

Are their functions similar to those of a concierge?

In what way are they different?

How are doormen dressed? Why?

What is the primary task of front-desk personnel?

Why is their job so important?

II1. Sum up what you've learned from the text about:

two broad categories of hotel employment;

responsibilities handled by the hotel staff working in front-of-the-house jobs;
the typical location of the reception area;

the support functions carried out by different sections;

duties of the assistant managers;

the job of a room clerk;

bellmen and porters;

the concierge and the hotel doorman;

the importance of front-of-the-house division for the overall success of a hotel.

1V. Find in the text words or phrases which cor-respond to the following definitions:
1. is another term for the front desk, the area in the hotel where the guests
register, pick up keys, pay their bills and so on.

2. is the public entrance area of the hotel. It often contains sitting, writing and reading
areas, as well as access to other parts of the hotel.

3. is the part of the front desk that is used to sign in or register the guests of
the hotel.

4. A front-desk employee who registers the guests and assigns them to their rooms is called a
He / She 1s usually responsible for advance reservations as well.

5. The steps for signing in or registering at a hotel are referred to as .
6. is a hotel employee who carries baggage and does other errands for the guests. The

terms and are also in use. In a large hotel, a is in
charge of this service.

7. is a person who handles the guests' baggage. In some hotels, the duties of the bellmen
and the are separate.

8. A French term for doorkeeper or custodian is . In a hotel, the employee at the key or
information desk is sometimes called so.

0. is a hotel employee who is stationed at the door of the hotel to help the guests with

their bag-gage and obtain transportation for them.
10. The control point for a telephone system is
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VOCABULARY PRACTICE.

V. Match the documents with the definitions.
1. Hotel Register

. Reservation Form of Card83

. Reservation Diary or Daily Arrival List

. Reservation Chart

. Room Status Boar

. Guest Index

. Guest History

N N BN

a) Provides a visual record of all reservations for a period and shows at a glance rooms reserved and
those remaining to be sold.

b) Lists all current guests in alphabetical order with their room numbers and provides an additional
quick point of reference in larger hotels.

c¢) Standardizes the details of each booking, forms the top sheet of any documents relating to it, and
enables a speedy reference to any individual case.

d) Records all previous visits to the hotel for any individual and contains important statistical
reservation and revenue data.

e) Shows all rooms by room number and floor, and gives the current and projected status of all
rooms on a particular day, with details of occupation.

f) Records all bookings by date of arrival and shows all arrivals for a particular day at a glance.

g) Records all arrivals as they occur and gives details of all current and past guests.

VI. A guest is phoning the Tavistok Hotel. Put the phrases in the correct order (1-14). The first
on has been done for you.

a) American Express. The number's 8773 457 238 5549. Will you need a deposit?

b) Hello, I'd like to book a room, please.

¢) Yes, it's Henry Fox, and the address is 30 Lime Walk, deeds.

d) Certainly, sir. When would you like to come?

e) An individual booking - it's for our wedding anniversary.

) No, but you have been recommended to us by friends.

g) I'll just check availability. Yes, that's fine. Is this a company booking or an individual booking,
sir?

h) OK, 30 Lime Walk. May I ask if you've stayed with us before?

1) No, a deposit won't be necessary. If you'd like to make a note of your reservation number, it's P
(1) j) Tavistok Hotel, Reservations. Charles Thompson speaking.

k) That's nice to hear. How will you be paying?

1) Right, in that case we'll provide complimentary flowers and champagne. May I have you name,
please?

m) On the eleventh of May, for two nights. A double room for myself and my wife.

n) Thank you very much. Good-bye.
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VII. Use the information from the dialogue above to fill in this reservation card.
Reservation Card
Name:

Arrival Date:

No. of nights:

Room type:

Company / Individual:
Stayed before:
Method of payment:
Credit card No.
Address:

Reservation No.

VIII. Fill in the gaps with the words from the box:
a) access d) merge g) windows b) screen e) data h) format j) softwarec) processor f) network i)

password

1) We have our guests' addresses on the computer, so it's easy to them and send them a
publicity letter.

2) I find it difficult to read the words on the because there's too much light behind it.

3) You can work on different things at the same time —for example, you can work on two letters
and use the calculator, and they appear in different

4) I don't use a typewriter any more — all our docu-ments are done on the word-

5) 1 don't really like the way your letter looks — why don't you try doing it again in a
different ?

6) We gather as much information about our guests as we can and we store the on a
hard disk.
7) The new program makes it much easier to the information that you need to find.

8) Before you can get to the information about the hotel's finances, you have to type in a secret

9) Our computers are linked together in a we can all exchange information.

10) Whether or not a computer is easy to use depends on the rather than the machine
itself.

UNIT 9. THE BACK OF THE HOUSE

the guest room roCThOBa KIMHATa

the housekeeping department aJMIHICTPATUBHO-TOCIIOTAPYNH BIIILT
chambermaids TOPHUYHI

an executive housekeeper aJIMIHICTPATOp TOCHOIAPUOT CIYXKOU
wear and tear 3HOUICHHS

laundry and valet service MIOCJIYTY IpajibHI Ta KaMepAUHEpa
draperies JparipyBaHHs

repair and maintenance PEMOHT Ta 00CIIyrOBYBaHHS

exterior grounds 30BHIIIHI MallTaHYNKH

the head groundskeeper TOJIOBHUI 3€MJICBIIOPSITHUK
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L Read and translate the text.

Most of the guests in a hotel are unaware of the facilities in the back of the house, such as
the linen rooms, the storage areas for extra furniture and equipment, the workshops for carpentry
and upholstering, the heating and air-conditioning units, and all the other parts of the hotel that
provide comfort to the guests. The design and location of these facilities are an important aspect in a
successful operation. To a considerable extent, back-of-the-house jobs are performed out of sight of
the hotel guests, but they are vital components in a smooth and efficient hotel operation. A hotel
operates twenty-four hours a day. This is true of back-of-the-house functions. Good organization
and efficient utilization of the quiet night hours are factors that help to run a hotel smoothly. Hotels
sell service rather than a product, or in other words, service is their product. Nevertheless, each has
a large and complex industrial-like operation with sophisticated equipment and machinery that must
be maintained in good working order. The most important part of the operation is the guest room.
Ina sense, it is possible to say that a clean and attractive room is the product that the
accommodations industry offers. This makes the housekeeping department of primary importance
in the operation of any hotel, from the smallest motel to the most deluxe luxury establishment. A
small hotel may employ only a few chambermaids to work under the supervision of the manager or
his wife.

A large hotel is likely to have a large department headed by an executive housekeeper, with
several assistants and many chambermaids and housemen. In either case, housekeeping demands a
considerable variety of materials, such as cleaning materials, bed linens, pillows, towels, paper
products, ashtrays, stationery and so form. The list could go on to include all the items that are
found in a normal hotel room or are used to keep it clean and attractive. The actual work of cleaning
and caring for the guest rooms is performed by the chambermaids. In most hotels these employees
are women. Their duties include making or changing beds, dusting furniture, sweeping or cleaning
floors and carpets, washing bathrooms, replacing towels and washcloths and supplying the rooms
with the items that are specified by management or custom. In addition, they are expected to report
any signs of damage or wear and tear that may make repairs necessary. Depending on the type of
operation, a chambermaid should be able to clean between ten and twenty rooms a day.
Chambermaids have a limited amount of .contact with guests. A guest may ask the chambermaid to
make up his room at a certain time, or he may indicate he does not want to be disturbed at all.

Almost all hotels provide signs that the guest can hang on the doorknob. In addition, guests
frequently ask chambermaids for items that are supplied by the housekeeping department, such as
matchbooks, irons, special pillows or pitchers of cold water. In some hotels, chambermaids pick up
and deliver clothing for the laundry and valet service. Heavier chores are performed by men who
are usually called housemen. Their work involves window-washing, shampooing carpets, removing
and cleaning draperies, cleaning the public areas of the hotel, polishing metal, and many other tasks
that might be considered beyond the physical capacities of women. The housemen also run errands
for the housekeeping department, such as filling guests' requests for special pillows, extra hangers,
irons and ironing boards, and hair dryers. The hotel laundry and valet service (for dry cleaning and
pressing) are also parts of the housekeeper's domain.

The hotel's own work is the biggest part of the laundry's job: washing hundreds or thousands
of sheets, towels, tablecloths and napkins that are soiled during every day of the hotel's operation.
The same is true of the valet service, which cares for the uniforms of the hotel staff. Laundry and
valet service must also provide quick and efficient service, to guests who need clothes washed,
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cleaned or pressed. Hotel personnel constantly do repair and maintenance work. This includes
painting rooms and public areas, repairing worn or damaged furniture, repairing plumbing and
lighting fixtures, doing upholstery work, patching carpets and hundreds of other chores that are
necessary to keep the operation up to the established standard. A few large hotels maintain their
own workshops for such tasks as carpentry and upholstering. Many hotels also employ their own
painters who refurbish the guest rooms and the public areas on a regular schedule. One repainting a
year is usually sufficient in normal circumstances, but damage to a room may make a special paint
job necessary.

In some hotels, engineering is a separate operation from maintenance. In these cases, the
engineering department is responsible for the mechanical equipment. A modern hotel uses a great
deal of complicated equipment, involving its heating and airconditioning systems, elevators,
escalators, electricity and plumbing, to name only the most important. Technicians in all of these
specialties are employed under the supervision of a chief engineer. Their real job is not so much to
repair damage as to prevent it. A guest room mat is out of service cannot produce any income for
the hotel. Through techniques that prevent damage and wear, the housekeeping, maintenance and
engineering staffs try to keep as many rooms in service as possible. Some hotels, particularly those
in the resort category, have exterior grounds that must be maintained as carefully as the hotel's
interior. For these hotels, the head groundskeeper has a staff of gardeners and maintenance men
who water lawns, cut grass, plant and tend flowers, shrubs and trees, and carry out other necessary
tasks.

A few hotels employ a landscape gardener or architect, who works with the head
groundskeeper as the interior decorator: works with the housekeeper. In other words, the landscape
gardener designs the ground and gardens but asks the advice of the groundskeeper in order to avoid
maintenance problems. The housekeeping staff must coordinate its activities closely with the front
desk. The front desk provides the housekeeper with a list of rooms that are being vacated again as
soon as possible. The complex structure and efficient operation of all divisions and departments in a
large hotel enable it to meet the requirements of guests and to maintain the high standards of the
establishment.

1L Answer the following questions:

What are the facilities in the back of the house? Why are they vital components of the smooth hotel
operation? How do these facilities help to provide comfort to the guests? Why is hotel compared to
industrial-like operation? What is the most important part of this operation? What is the product that
a hotel offers? What makes the housekeeping department of primary importance? What is a typical
organizational structure of the housekeeping unit? What materials are used to keep a hotel clean and
attractive? What are the duties of chambermaids? What are they expected to report about? Are there
any additional chores and duties? Give examples. Who performs heavier chores? Why? What do
these chores include? What services does laundry and valet service provide? What does repair and
maintenance work include? What is the engineering department responsible for? What is the real
job of technicians? What is the best way to keep rooms in service? How are exterior grounds kept?
Who normally takes care of gardens and the landscape? What specialists are involved in designing
and tending exterior grounds? How important is good coordination for efficient functioning of a
hotel?
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III.  Sum up what you've learned from the text about:
the variety of the back-of-the-house facilities;
their importance for smooth running a hotel;
the duties of a) chambermaids;
b) housemen;
¢) technicians;
additional requests they have to fill;
the functions of the hotel laundry and valet service;
the importance of repair and maintenance work;
maintenance of exterior grounds;
close cooperation of all hotel departments arid services.

1V. Find in the text words or phrases which correspond to the following definitions:
1) Performing necessary housework, such as cleaning, changing beds, laundry and so on is referred

to as . In a hotel, this work is usually carried on under the supervision of an

2) is a hotel employee who takes care of the housework in the guest room.

3) is a hotel employee who does heavy housekeeping chores, especially in the public
areas of the hotel.

4) are articles traditionally made of linen, but today more often made of cotton-sheets,
pillowcases, towels and so forth.

5) and service includes washing and dry cleaning and pressing. In many hotels,

and service takes care of the needs of the guests and the hotel itself.

6) A specialist in the design and furnishing of rooms or other interior spaces is called

7 involves keeping the building and furnishings in good repair by necessary painting,
carpentry, upholstery and so on. It is often a separate department from housekeeping.

8) The department in a hotel keeps the mechanical equipment in good working order; it is
often a separate department from both maintenance and housekeeping.

9) is a person who takes care of gardens and other exterior areas.

10) A specialist in the design of gardens and other exterior areas is called

V. Here are some more hotel services described in a hotel guide: VALET SERVICE THEATRE
TICKETS SIGHTSEEING HAIRDRESSING DOCTOR PACKED LUNCHES FOREIGN
EXCHANGEI
Match the headings above with the advice about each service below:

a) The Hall Porter will be pleased to advise you of current shows and will make reservations to suit
your requirements.

b) For minor alterations to clothes, sewing, stain removal, etc. contact the Housekeeper.

c) Please contact the Duty Manager if medical attention is required. Note that medical fees are the
direct responsibility of hotel guests.

d) These are available if ordered from Room Service the day prior to requirement.
e) For tours in and around the city please contact the Hall Porter.
f) Both of these will be exchanged at the reception desk at the displayed rate.

VI. Find jobs that a chambermaid does. Match words in columns A & B. Usually, more than one
verb is possible. A replace, wipe, vacuum, make, change, water, empty, clean, polish, dust
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B the plants, the bed, the mirror, the floor, the towels, the toilet, desk tops and table top, the bath,
the carpets, the sheets, the ashtray

VII. The guests are mentioning problems with their rooms. Match the replies to the requests
from the list below:

1) Can you send someone up, please? The bulb in my bedside lamp is broken.
2) Can you help me, please? I'd like to make some telephone calls, but there's no telephone
directory in this room.

3) Can you send a chambermaid to room 303? The bed sheets haven't been changed.
4) Hello. I'm in room . Does nobody look after the plants here? The plant in my room is almost
dead.

5) I'm not satisfied with this room. The carpet is very heavy.

6) You haven't finished this room yet, have you? The ashtray needs emptying.

7) I've just unpacked and there's a small problem in my room. There are no coat hangers in the
wardrobe.

8) I'm afraid the chambermaid hasn't done a very thorough job in my room. The bath hasn't been
cleaned. Replies are in a different order from the requests:

a) Oh, I am sorry. I didn't notice that. I'll empty it for you.

b) Really? I'm very sorry about that. Some of our staff is still going through training, you see. I'll
make sure she comes back and cleans it right away.

¢) I'm very sorry. There ought to be one in every room. I'll bring one up to your room immediately.
d) Certainly, sir. The Housekeeper will be up to replace it right away.

e) I'm very sorry, madam. The chambermaid should have changed them. I'll tell the Housekeeper to
come up and change them now.

f) Thank you for mentioning it, madam. The Housekeeper is usually very careful about watering
them, but she's been on holiday this week. I'll send someone up to water it now.

g) Sorry about that, sir. I'll ask the floor maid to vacuum it at once.

h) Oh, dear, I don't know how that could have happened. Somebody must have taken them. I'll
bring some up to your room right away.

PART III
UNIT 10. FOOD INDUSTRY IN UKRAINE

1. Answer the following questions:

1. What food enterprises are there in Ukraine?

2. What products are available at the food stores?

3. Are you satisfied with the quality and quantity of foods at the Ukrainian supermarkets?

4. How is the history of the Ukrainian food industry connected with the history of the NUFT?
5. What would you say about the present economic policy in food industry?
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II. Reading. Read the following text.
Essential vocabulary

industrial processing MIPOMHUCIIOBA MepepooOKa
raw materials CUpPOBHHA

consumer CTIOKHBaY

sugar refinery LIYKpPOBHI 3aBOJ
enterprise MIANPUEMCTBO

food supply MmocTayaHHs DKl

groats Kpynu

retain one's position YTPUMYBATH MO3UIIIO
granulated / cube sugar LYKOp — MicoK/ padiHOBaHUH I[yKOD
up-to-date equipment cydacHe 00JIaTHaHHS

to be widely applied IIUPOKO 3aCTOCOBYBATHUCS
labour organization oprasizaiiis npari

to introduce BIIPOBA/IUTU
confectionery KOHJIBUPOOH

flour O0pOIIHO

canned foods KOHCEPBU

fortified food 30araueHa ika

FOOD INDUSTRY IN UKRAINE

Food industry is one of the leading branches of the national economy which combines
production and industrial processing of raw materials of plant and animal origin and selling of
finished goods. Its main sub-branches are meat and dairy, oil and fats, fruit and vegetable packing
industry. Foodstuffs make up 59% of the total consumer goods volume. Among other countries of
the world Ukraine has the most favourable natural and human potential for its development,
promising home consumer market and large export potential.

The food industry in Ukraine started as a branch of mechanical production in the second half of
the 19th century. Refinery production of sugar began somewhat earlier. The first sugar refinery in
Ukraine was set up in 1824 in the village of Troshchine, Kaniv District, near Kyiv. The mining
method of salt extraction was developed at the end of the 19th century in the Donbass (at Artemivsk
and Slovyansk).

The further development of the Ukrainian food industry was connected with the production of
granulated sugar, flour, groats, butter, confectionery, alcohol, beer and tobacco. A number of food
enterprises were set up to produce meat, milk, bread, canned foods, margarine and other products to
raise the population's standard of living. Highly-qualified food industry specialists appeared and
more progressive forms of labour organization were introduced. Thus, in a relatively short period a
powerful food industry was created in Ukraine. But it was largely destroyed during the Great
Patriotic War.

In post-war years thousands of food enterprises were restored and reconstructed. Numerous
new plants were built. That made it possible to increase the production of foodstuffs which play an
important role in the human diet. The sugar industry retained its position as a leading food industry
in Ukraine.
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In the course of time, however, the level of food supply and the assortment of products have
shown a downward trend when the prices grew by many times. The adoption of the state 'Food
Program didn’t help to cope with the problem.

In the period of stabilizing the market economy of Ukraine it is food producing and processing
industry that is developing most dynamically. The majority of food plants and factories of Ukraine
are private enterprises. Owing to the target economic policy and through attracting local and foreign
investments by cooperation the Ukrainian food processing enterprises began to use widely
progressive high technologies, advanced technological processes, highly productive up-to-date
technological equipment and installations, complex mechanization and automation of production,
and advanced production experience (know-how). As a result the Ukrainian foodstuffs grew in
quality and quantity, became more versatile and competitive.

At present Ukraine is one of the world’s biggest producers of sugar. Many Ukrainian food
products won the world’s recognition. The focus of our food industry today is health products,
fortified and functional food. More and more GM (genetically modified)-free products appear on
the home food market to meet the demand of the population.

Note. GM food is created by taking DNA (desoxyribonucleic acid) from one organism and putting
it into another.

II1. Reading comprehension

Answer the following questions on the text.

1. What branches does the Ukraine's food industry comprise?

2. How did the food industry in Ukraine start?

3. What was the further development of the Ukraine’s food industry connected with?

4. What happened with our food industry during the Second World War?

5. How was the Ukraine’s food industry developed in the post-war years?

6. What made it possible to increase the production of meat, fat, creamery, canning and other high-
caloric foods?

7. What are the major problems and achievements of the Ukrainian food industry at present time?

1V. Vocabulary and Grammar exercises

1. Give the English equivalents for the following words:

a) Taly3l Xap4yoBOi MPOMHUCIOBOCTI, OyTH 3aCHOBAaHUM, MOJAIBIINA PO3BUTOK, BHPOOHHIITBO
OopolHa, KOHCEpBH, Benuka BiTUM3HsIHA BiiiHa, 3aBOJI, BIACTH (3HU3UTHUCH), KPYIH, NIATNIPUEMCTBO,
30UIbIIUTH  (HIABUILUTUCKH), XapuoBl MNPOAYKTH, PpO3LIMPIOBATHCH, XJIOONEKapCchka Traiy3b,
€KOHOMIYHE YIPaBJIIHHS.

2. Give the Ukrainian equivalents for:

leading branch, finished goods, total consumer goods volume, the most favourable, promising home
consumer market, highly-qualified specialists appeared, to create, to restore, the level of food
supply, to cope with the problem, food producing and processing industry, advanced production
experience (know-how), quality and quantity, become competitive, to meet the demand of the
population.
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3. Fill in the gaps with the words given below in the correct form:
Kyiv Refrigerating Plant Ne 2

Kyiv refrigerating plant N° 2 open joint stock company is one of  and most powerful  of
ice-cream in Ukraine. The highly-mechanised  produces up to 30 tons of ice-cream daily,
which is sold in Kyiv city and region and some other regions of the country. High ~ and
biologically valuable products meet consumers' . For production there are used only natural
_____materials and fillers: dry whole, dry defatted and condensed milk, creamy butter and seed-oil,
sugar, cocoa, nuts, raisins, cherries, black- and red-berry, strawberry, raspberry. The laboratory
assistants carefully control the product .

Today the enterprise produces over 25 ice-cream . The best demand is traditionally met by
«Kashtan» (chestnut), «Khreschatyk», «Plombir», «Premiere», «Dynamo» «Kapitoshka» ice-

cream.Today the plant specialists the recipes of new dietary and low-cal sorts of ice-creams.
New will allow to assortment so forth using fruit admixtures. Kyiv refrigerating plant Ne 2
JSC in the nearest future plans the creation of a trade house, which will a wide

assortment of foodstuff products.

Include, producer, develop, article, lead, broaden, quality, raw, enterprise, demand, offer.
4. Use the derivatives of the words in a sentence or a small story.

1) Produce — product — production — productive — productivity — producer.

2) Technology — technological — technologically — technologist.

3) Consume — consumer — consumption.

4) Provide — provision — provider.

5) Supply — supplier — supplies.

6) Compete — competition — competitive — competitor.

7) Introduce — introduction.

8) Equip — reequip — equipment — reequipment.

5. Fill in the blanks with the necessary prepositions: in (3), by (2), to (3), on, from, with, of, over.
Food for Different Cultures

The manner which food is selected, prepared, presented and eaten often differs culture.
Americans love beef, yet it is forbidden Hindus, while the forbidden food the Moslei and
Jewish cultures is normally pork, eaten extensively = the Chinese and others. large
cosmopolitan cities, restaurant often cater to diverse diets and offer national dishes to meet varying
cultural tastes. Feeding habits also differ, and the range goes  hands and chopsticks  full
sets of cutlery. Often the differences among cultures in the foods they eat are related  the

differences in geography and local resources. People who live near water (seas, lakes, and rivers)
tend to eat more fish and crustaceans. People who live in colder climates tend to eat heavier, fatty

foods. However, the development a global economy, food boundaries and differences
are beginning to dissipate: McDonalds is now every continent except Antarctica, and tofu and
yoghurt are served all the world

V. Speech Exercises
1. Discuss the methods of processing food.
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1) Fry, bake, process, boil, skim, mix, smoke, roast, can (tin), grill, granulate, pasteurize, condense,
dry, puff, grind, mill, whisk, freeze.

2) Grocery. Fruits. cherry, plump, pear, apple, lemon, orange, apricot.

Vegetables: beetroot, garlic, onion, watermelon, cucumber, carrot, pees, melon, cabbage, pumpkin,
tomato.

Cereal Grains: corn, buckwheat, groats, oats, bread, millet, wheat, barley, rye.

Meat products: beef, chicken, lamb, pork, wheal, turkey, sausage, poultry, mutton, duck, goose.
Fish: salmon, herring, crabfish, sprouts.

Milk products: milk, butter, cheese, curd, yoghurt, cream, sour cream, ice-cream.

Bakery: honey, vinegar, oil, eggs, sugar; beverages: wine, (sweet) carbonated water, mineral water,
energizer, coca-cola, beer, liquor, brandy, champaign, balm, whisky.

2. Discuss the recipes of foods and the countries they came from. Add your own ones.

1) pasta, macaroni, rice, varenyky, coca-cola, stuffed cabbage rolls (golubtsy), pizza, pancakes,
pop-corn, puding, cabbage soup.

2) China, the USA, Spain, Great Britain, France, Italy, Norway, Poland, Russia, Ukraine, Crimea,
Greece.

UNIT 11. CATERING FUNCTIONING
1. Decide if these sentences about catering are true (T) or false (F).
1 Catering is providing people with food and drink.
2 The term 'catering' is only used for social situations like parties.
3 You find catering services only in hotels, restaurants or cafes.

I.  Read the text about catering and check your answers.

Essential vocabulary

Catering IpOMaJICbKe Xap4yBaHHS
nonprofit-making HEKOMepIIiiHa TIsITbHICTD
beverages Haroi

subsidised price
range

carte restaurants
gourmet restaurants
simplify

dispense

pantry

table linens

plate warmers

tray

ashtray

apron

recreational facility

cyOcuoBaHa IiHa
TISUTBHICT, CTABUTH B PSIT
KapTKOBI peCTOpaHu
pecTopaHu s TYypMaHiB
CIPOCTHTH

PO3MHOIUIATH, BUKOHYBAaTH
KoMopa, OyderHa
CTOJIOBa OUIM3HA
HarpiBayi Juisi TapUIOK
MITHOC

MO UTbHUYKA

apryx

peKpeariiHuii 3aKa
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prominent feature BH3HA4YHa prca

labor-intensive TPYAOMICTKHM
courtesy BBIWJIUBICTB, JIFOO S3HICTH
derive OpaTu Mo4YaToK, BUBECTU
purchase KyIyBaTu
head cook TOJIOBHUM KyXxap
executive chef BUKOHABUYUH AUPEKTOP
captain CTapuInit
hostess TOCIOIUHS
elaborate restaurant BUIIYKaHUN pecTopaH
cooks’ supervision KyXapChbKUN HarJis
wine steward BUHHUH CTHOApPT
Bartender O6apmeH
busboy MOMIYHUUK OodiliaHTa
a la carte restaurants pecTopaHu 3 00CITyroByBaHHSM 110 MEHIO
Table d’hote menu restaurants pecTopaHu 3 HACTUIbHUM MEHIO
storekeeper KOMIPHHUK
Text 1

Catering 1s the provision of food and drink and it is divided into two basic sectors:
commercial businesses, where the main aim is to make a profit, and noncommercial businesses
(welfare), where the main aim is to provide a nonprofit-making social service. Commercial catering
is usually found in hotels, restaurants, pubs, bars, cafes or fast food outlets, where you can eat in or
take away the food and beverages you buy. But commercial catering can also be found in the
transport industry in places such as railway stations, airports or motorway service stations and on
ships and trains, where the place you eat is called a buffet car and offers self-service, or on
aeroplanes, where on the other hand there is waiter service provided by the cabin crew. In other
words, whenever people travel any distance for work or pleasure, they are able to eat and drink
thanks to the catering service provided. Catering at private events, such as social events or
gatherings and wedding receptions, or public events including rock concerts or football matches is
also considered commercial. Welfare catering ranges from providing food for workers at a
subsidised price in factory or office block canteens, to catering in hospitals, schools or prisons,
where people pay nothing or very little for the service.

II. Answer the questions
1. Which basic sectors is catering divided into? 2. Where can commercial catering be found in?
3. What does welfare catering range?
Text 2
L Read the text and answer the questions.
Businesses focusing on providing catering services are varied and multiple. Restaurants
offer customers a range of food, drink and service options. At the high end of the market there are a
la carte restaurants, so-called because of the type of menu which lists and prices all items
individually and prepares dishes to order. Service is generally of a very high standard with
waiters/waitresses as well as specialist bar staff and wine waiters and the atmosphere is formal.

48



Within this category, gourmet restaurants are the most expensive, reflecting the high quality of food
and beverages and the fact they often have recommendations from important food critics and
organisations, which are highly prized. Table d’hote menu restaurants with fixed-priced menus, a
set number of courses with choices within each course, are a cheaper alternative. Items on the menu
are ready at the same time, rather than made to order. This kind of restaurant is often family-run
with a more informal atmosphere. Examples of specialist restaurants are steakhouses, seafood or
vegetarian restaurants. There are also ethnic restaurants providing food and drink from a particular
country. The most widespread of these are Italian, Indian and Chinese restaurants. Both ethnic and
speciality restaurants can have either an a la carte, table d’hote or a combination of both kinds of
menus. Nowadays, many restaurants are part of a regional, national or international chain, so
menus, service, ambiance and cost are unified and you know exactly what to expect. This is
particularly true of fast food outlets, many of which specialise in a particular type or region of
cuisine and prepare food which is served and eaten quickly. These can either be eat-in restaurants,
which are mostly self-service or takeaway restaurants where you buy cooked food to eat somewhere
else, or sometimes both. Examples include pizzerias, kebab or fish and chip shops. In addition to
restaurants, cafes, coffee bars, bars and pubs also provide catering although the focus may be more
on drinking than eating. Cafes and coffee bars serve reasonably priced hot and cold drinks and light
meals or snacks and are usually only open during the day. Bars and pubs are always open at night
but increasingly they are serving food and drinks during the day too. In pubs the food is usually
home-made and traditional, whereas bars tend to offer a European-style menu of salads and
sandwiches.

1L Answer the questions.

1 What do restaurants offer customers? 2 What is highly prized by gourmet restaurants? 3 What are
the main differences between table d’hote and a la carte menus? 4 What kind of food can you eat at
a specialist restaurant? 5 Which are the most popular ethnic restaurants? 6 Why do you know what
to expect in chain restaurants? 7 What is the main characteristic of fast food restaurants? § When
are cafes and coffee shops usually open? 9 How does pub and bar food differ?

Text 3

1. Read and translate the text.

Food and beverage service is a major factor in hotel operation. In some large hotels, the
income derived from this source actually exceeds income from room rentals. The food and beverage
income in many hotels is increased by providing service for banquets and conventions. Virtually
every modern hotel offers some form of food and beverage service. In some, facilities are available
only for a continental breakfast that is a light meal of bread or rolls and coffee, while others have a
small coffee shop or restaurant on the premises. Because of the large proportion of income
contributed by a hotel's bars and restaurants, the food and beverage manager is a key member of the
management staff. He has the overall responsibility for planning the food and drink operation and
purchasing the hundreds of items that are necessary for the restaurants and bars. Because food can
spoil quickly, ordering supplies is a daily routine. In a very large establishment, two people may be
assigned this task: one to order food and the other to order wines and spirits. The purchase and care
of some items, such as table linens, or napery, or aprons for the kitchen help, must be closely
coordinated with the housekeeping department. The food and beverage manager's staft may also
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include a storekeeper, who stores and issues food, beverages, and restaurant and kitchen supplies.
The kitchen itself is a separate kingdom within the hotel.

The head cook, who is almost always called by the French word chef, is the boss of this
area. The chef is responsible for planning the menus (the food that is being served on a particular
day), and for supervising the work of the other chefs and cooks. In very large or elaborate setups,
the head cook is called the executive chef, and his responsibilities are largely those of a manager.
He plans, purchases and frequently coordinates the operation of several restaurants. Depending on
the size of the establishment, several assistant chefs report to the chef. These include a sauce chef, a
salad chef, a vegetable chef, and so on. Under the chefs are the cooks who actually cook the food
and then place it on the plate for the waiters to pick up. Under the cooks’ supervision are the kitchen
helpers who peel potatoes, cut up vegetables, and bring food from the storeroom to the kitchen. The
kitchen staff also includes dishwashers, even in a kitchen equipped with electrical appliances, since
pots and pans usually need special attention, and someone must load and unload the machines. In
the restaurant, as well as in the kitchen, there are also different kinds of jobs. The person who seats
the guests is called a captain or maitre d' (short for maitre d’hotel), or a hostess, if a woman.

In restaurants with a very formal style of service, the captain also takes the guests’ orders.
The meals are served by waiters or waitresses. In less formal restaurants, the waiters and waitresses
take orders and serve the meals. Most restaurants also employ busboys who pour water, clear and
set tables, and perform other similar chores. In an elaborate restaurant, there is often an employee
called the wine steward, or sommelier, who takes orders for wine and sometimes for other alcoholic
drinks. Finally, there are cashiers who receive payment or signed bills from the guests. When the
guest puts his restaurant bill on his hotel account, this information must be passed along to the
accounting office as quickly as possible. In additional to a restaurant, most hotels also have a bar or
cocktail lounge where drinks are served.

Bartenders work behind the bar which is a long counter. Note that the word "bar" is used
both to denote the room in which the drinks are served and the counter itself. They mix drinks and
serve them to the customers at the bar. Additional waiters or waitress are needed to serve customers
who are seated at tables. In a very busy bar, one bartender may fill orders only for the waiters and
waitresses while others take care of the guests at the bar. The bar or cocktail lounge may also offer
food service, although it usually simpler than the food served in the hotel dining room. Fast food,
such as sandwiches or hamburgers, is customary.

11. Answer the following questions.

1 Why is food and beverage service considered to be a major factor in hotel operation? 2
How can the income from the food and beverage services be increased? 3 What kinds of food
service are offered by department hotels? 4 What are the responsibilities of the food and beverage
manager? 5 What other jobs are vital in this area? Why? 6 What is a chef responsible for? 7 When
is he called the executive chef? 8 What are the duties of the kitchen helpers? Dishwashers? 9 What
people work in the front of the house? 10 What are the duties of a captain? The wine steward? 11
How else are they called? Why are many job titles in French? 12 How is payment made? 13 What
are the functions of a bar? What does the word mean? 14 What else can a cocktail lounge offer?

Text 4
1. Read and translate the text.
Providing meals and drinks in the guests’ rooms is another service extended by most hotels.
Room service is ordered by telephone from a menu that is placed in each room. The menu itself in
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some cases 1s the same as the one for the dining room, but more often it is simplified to make for
easier preparation and service. Special employees take the orders and special waiters carry them to
rooms. To cut down on orders for ice and soft drinks, many hotels nowadays have machines on
each floor to dispense these items. Room service in most hotels closes down at the same time the
kitchen does, normally ten o’clock and midnight. Some hotels, however, are prepared to provide
sandwiches even during the late-night hours. Some luxury hotels have small kitchens or pantries on
each floor that are used either for warming food or for preparing breakfasts. More room service
orders are for breakfast than for any other meal. In some hotels, the guest can order breakfast before
he goes to bed by filling in a slip which he leaves outside his door. The meal is then served at the
time the guest has specified. Even in hotels with more than one restaurant, there is usually just one
central kitchen. The special types of food served in the various restaurants are normally prepared by
different chefs and cooks rather than in separate kitchens. Like the housekeeping department, the
food and beverage department needs additional space for storage of the many items that must be
kept on hand for the restaurants and bars. These items include not only the food and beverage
themselves, but items such as table linens, dishes, knives, forks, spoons, plate warmers, trays,
ashtrays, aprons and dish towels. One food and beverage facility that is often not connected with the
main hotel kitchen is the snack bar. The snack bar is a small unit that provides fast-order food and
drink service to guests who are using the hotel’s swimming pool or some other recreational facility.
Snack bars are a prominent feature of resort hotels. Where the recreational facilities are in great
demand, the snack bar often has its own staff of cooks, usually of the short-order variety, and
waiters and waitresses. Hotels generally employ a large number of workers in proportion to the
number of guests. The restaurant business as a whole is one of the most labor-intensive of all
industries, and this is true whether the restaurant is in a hotel or not. Much of the activity in
connection with food and beverage service is invisible to the guests, but many of the employees the
department have frequent contact with them. These especially include the dining-room and room
service personnel. They must adhere to the same standards of hospitality and courtesy as all other
employees who meet and talk with the guests in the hotel.

1I. Answer the questions.
1 How is room service different form providing food in a restaurant? 2 How is it usually arranged?
3 What do luxury hotels provide for their guests? 4 How many kitchens are needed to meet all the
requirements of the guests? 5 Why does the food and beverage department need additional space? 6
What is a snack bar? 7 Why are they a prominent feature of resort hotels? 8 Why is the restaurant
business labor-intensive? 9 Why do employees in the restaurant business have to be friendly and
polite?

III.  Complete the sentences with the correct form of these words.
bar beverages café provision reception profit subsidized eat in takeaway

1 It's really expensive to at our local restaurant because you have to pay a service
charge. 2 The wedding was held in a beautiful setting by the sea. 3 We're meeting
in the tonight for cocktails at 7 p.m. 4 I love meeting my friends in a

and chatting over a cup of coffee. 5 ‘We would like to inform passengers that we will shortly be
passing through the first class cabins of this train serving hot and cold snacks and .6
‘Let's get a tonight, I don't feel like cooking’. 7 Companies that run to help others and
not to make money are non- - making. 8 Nowadays a lot of children in the UK have free
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or school meals because their families can't pay for them. 9 When there are wars or
natural disasters, organizations like the Red Cross are responsible for the of

emergency aid.
UNIT13. DRINKS AND BEVERAGES

Napery JOMalHs OUIM3Ha, 0COOJIMBO CKaTEPTUHU Ta CEPBETKHU.

The head cook I'onoBHuit kyxap

hostess TOCIIO/IUHS

busboys MIOMIYHUK O(iliaHTa

sommelier coMelibe (MpaliBHUK pecTopaHy 1 MoAi0HMX 3aKiaaiB, BIAMOBIJAIbHUN 3a

npu0aHHs, 30epiraHHs BUH 1 IPEJICTaBICHHS 1X KJIIEHTY.)

L Read and translate the Text 1.

Food and beverage service is a major factor in hotel operation. In some large hotels, the
income derived from this source actually exceeds income from room rentals. The food and beverage
income in many hotels is increased by providing service for banquets and conventions. Virtually
every modern hotel offers some form of food and beverage service. In some, facilities are available
only for a continental breakfast-that is a light meal of bread or rolls and coffee, while others have a
small coffee shop or restaurant on the premises. Because of the large proportion of income
contributed by a hotel's bars and restaurants, the food and beverage manager is a key member of the
management staff. He has the overall responsibility for planning the food and drink operation and
purchasing the hundreds of items that are necessary for the restaurants and bars because food can
spoil quickly, ordering supplies is a daily routine.

In a very large establishment, two people may be assigned to this task one to order food and
the other to order wines and spirits, the purchase and care of some items, such as table linens, or
napery, or aprons for the kitchen help, must be closely coordinated with the housekeeping
department. The food and beverage manager's staff may also include a storekeeper, who stores and
issues food, beverages, and restaurant and kitchen supplies. The kitchen itself is a separate kingdom
within the hotel. The head cook, who is almost always called by the French word chef; is the boss of
this area. The chef is responsible for planning the menus (the food that is being served on a
particular day), and for supervising the work of the other chefs and cooks. In very large or elaborate
setups, the head cook is called the executive chef, and his responsibilities are largely those of a
manager. He plans, purchases and frequently coordinates the operation of several restaurants.
Depending on the size of the establishment, several assistant chefs report to the chef. These include
a sauce chef, a salad chef, a vegetable chef, and so on. Under the chefs are the cooks who actually
cook the food and then place it on the plate for the waiters to pick up. Under the cooks' supervision
are the kitchen helpers who peel potatoes, cut up vegetables, and bring food from the storeroom to
the kitchen. The kitchen staff also includes dishwashers, even in a kitchen equipped with electrical
appliances, since pots and pans usually need special attention, and someone must load and unload
the machines. In the restaurant, as well as in the kitchen, there are also different kinds of jobs. The
person who seats the guests is called a captain or maitre d' (short for maitre d'hétel), or a hostess, if
a woman. In restaurants with a very formal style of service, the captain also takes the guests orders.
The meals are served by waiters or waitresses.
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In less formal restaurants, the waiters and waitresses take orders and serve the meals. Most
restaurants also employ busboys, who pour water, clear and set tables, and perform other similar
chores. In an elaborate restaurant, there is often an employee called the wine steward, or sommelier,
who takes orders for wine and sometimes for other alcoholic drinks. Finally, there are cashiers who
receive payment or signed bills from the guests. When the guest puts his restaurant bill on his hotel
account, this information must be passed along to the accounting office as quickly as possible. In
additional to a restaurant, most hotels also have a bar or cocktail lounge where drinks are served.
Bartenders work behind the bar which is a long counter. Note that the word bar' is used both to
denote the room in which the drinks are served and the counter itself. They mix drinks and serve
them to the customers at the bar. Additional waiters or waitress are needed to serve customers who
are seated at tables. In a very busy bar, one bartender may fill orders only for the waiters and
waitresses while others take care of the guests at the bar. The bar or cocktail lounge may also offer
food service, although it is usually simpler than the food served in the hotel dining room. Fast food,
such as sandwiches or hamburgers, is customary.

11 Answer the following questions:

Why is food and beverage service considered to be a major factor in hotel operation? How can the
income from the food and beverage services be increased? What kinds of food service are offered
by department hotels? What are the responsibilities of the food and beverage" manager? What other
jobs are vital in this area? Why? What is a chef responsible for? When is he called the executive
chef? What are the duties of the kitchen helpers? dishwashers? What people work in the front of the
house? What are the duties of a captain? the wine stuart? How else are they called? Why are many
job titles in French? How is payment made? What is the functions of a bar? What does the word
mean? What else can a cocktail lounge offer?

111 Sum up what you've learned from the text about:
the importance of food and beverage service for the hotel industry;
the job responsibilities of the management staff;
the jobs in the kitchen;
the people who work in the restaurant itself, helping the customers;
bars and cocktail lounges.

V. Read and translate Text 2:

Providing meals and drinks in the guests' rooms is another service extended by most hotels.
Room service is ordered by telephone from a menu that is placed in each room. The menu itself is
some cases 1s the same as the one for the dining room, but more often it is simplified to make for
easier preparation and service.194 Special employees take the orders and special waiters carry them
to the rooms. To cut down on orders for ice and soft drinks, many hotels nowadays have machines
on each floor to dispense these items. Room service in most hotels closes down at the same time the
kitchen does, normally ten o'clock and midnight. Some hotels, however, are prepared to provide
sandwiches even during the late-night hours. Some luxury hotels have small kitchens or pantries on
each floor that are used either for warming food or for preparing breakfasts. More room service
orders are for breakfast than for any other meal. In some hotels, the guest can order breakfast before
he goes to bed by filling in a slip which he leaves outside his door. The meal is then served at the
time the guest has specified. Even in hotels with more than one restaurant, there is usually just one
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central kitchen. The special types of food served in the various restaurants are normally prepared by
different chefs and cooks rather than in separate kitchens. Like the housekeeping department, the
food and beverage department needs additional space for storage of the many items that must be
kept on hand for the restaurants and bars. These items include not only the food and beverage
themselves, but items such as table linens, dishes, knives, forks, spoons, plate warmers, trays,
ashtrays, aprons and dish towels. One food and beverage facility that is often not connected with the
main hotel kitchen is the snack bar. The snack bar is a small unit that provides fast-order food and
drink service to guests who are using the hotel's swimming pool or some other recreational facility.
Snack bars are a prominent feature of resort hotels. Where the recreational facilities are in great
demand, the snack bar often has its own staff of cooks, usually of the short order variety, and
waiters and waitresses. Hotels generally employ a large number of workers in proportion to the
number of guests. The restaurant business as a whole is one of the most labour-intensive of all
industries, and this is true whether the restaurant is in a hotel or not. Much of the activity in
connection with food and beverage service is invisible to the guests, but many of the employees in
the department have frequent contact with them. These especially include the dining-room and
room service personnel. They must adhere to the same standards of hospitality and courtesy as all
other employees who meet and talk with the guests in the hotel.

V. Answer the questions:
How is room service different form providing food in a restaurant? How is it usually arranged?
What do luxury hotels provide for their guests? How many kitchens are needed to meet all the
requirements of the guests? Why does the food and beverage department need additional space?
What is a snack bar? Why are they a prominent feature of resort hotels? Why is the restaurant
business labour-intensive? Why do employees in the restaurant business have to be friendly and
polite?

VI. Sum up the information about room service and snack bars from the previous text. Think and
answer:

Do Ukrainian hotels offer high-quality food and beverage service? What do you
know about it? What happens if guests do not like the food offered by the hotel? What kind of food
is offered to people staying at hotels? What personnel is employed in the restaurant business? Is the
business profitable? Why?

VII. Match the job titles with the job descriptions:

1. head chef a) sets and clears the tables

2. storeman b) buys food and drinks, deals with suppliers:

3. wine waiter c¢) welcomes the clients to the restaurant, deals with complaints
4. receiving officer d) looks after one section of the kitchen

5. commis chef e) checks deliveries, arranges transfer to

6. head waiter f) cooks food and is training to be a chef

7. maitre d' g) arranges staff's work in the dining

8. purchasing officer h) plans menus, trains and supervises kitchen staff

9. chef de partie 1) serves customers, takes orders, brings food

10. busboy J) helps supervise kitchen staff

11. sous chef/ k) looks after stock, gives it to various under chef departments
12. waiter / waitress 1) takes drinks orders, advises on wines
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UNIT 14. FOOD SERVICE EQUIPMENT.

I, Reading. Read the following text.

Essential vocabulary

according to 3TiHO

add J0J1aBaTH
clumsy He3rpabHui
colander JPYLUISIK
cooking range TIMTa
equipment o0JyaTHaHHS
food processor KoMOaliH
kitchen scales Baru

list CITUCOK
mincer M sicOpyOKa
mortar cTyma
pestle TOBKa4
serving CepBipyBaHHS
sheet pan TIEKO

sieve CHUTO

tool IHCTPYMEHT

Every single day restaurateurs and food managers work in a business that demands great
flexibility and a constant ability to renew.

Restaurant equipment includes anything used to prepare, cook, heat and store your food.
These tools and equipment increase efficiency and save time. They are the various items that are
used during food preparation, cooking and serving. They include working

tables, cooking pans, fryers, sinks, kitchen utensils, mortars, blenders, mixers, etc.

These tools and equipment can be put into groups according to their sizes and functions.
They are classified as large and small.

Large equipment is sometimes fixed and it is heavy. The equipment is clumsy to move about
easily. Examples include cooking ranges, washing basins, refrigerators. We can add to the list
ovens, microwave ovens, freezers and dish washers.

Small equipment is sometimes referred to as tools. Tools are small, asy to carry about and
very important in he hotel business. Take a flash back into the kitchen and list all the tools that can
be put under the group. These include knives, openers, spoons, pestles and mortars, colanders,
sieves, kitchen scales.

There is another group which is classified as mechanical equipment. This equipment is
operated by electricity and is also referred as appliances. Examples of appliances are mixers,
blenders, liquidizers, slicers, mincers, electric kettles, food processors, rice cookers, toasters, coffee
makers. Ovens, deep fryers, mixers are very important for chefs.

No kitchen can work without food service equipment. It is difficult to imagine a kitchen
without stockpots and sheet pans. We know that food processing equipment, tools and appliances
are very important in the restaurant business. They increase efficiency and save time.
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1I. Match the English word with its Ukrainian equivalent.

Stockpot 30epiraT

appliance KJacuQiKyBaTH

deep fryer THYYKICTh

imagine pI3HUI

classify BHMAraTu

increase 30UTBIITYBATH

demand YABIATH

various KacTpions

flaxibility TP

store bputiopHULS

1I1. Form the correct word combination.

save table

working basin

washing time

dish scale

kitchen equipment

mecanical kettle

electric processor

food washer

1V. Match the words and phrases (1-14) with the definitions (A-N).

1. gasrange A an electric mixing machine used in food preparation for liquidizing,
chopping or pureeing

2. stockpot B a machine that alerts people when a certain amount of time has passed
3. burner C an electrical appliance for mixing food

4. sheet pan D a type of stove that uses gas to create heat

5. mixer E a machine which cuts meat into verysmall pieces by forcing it through
very small holes

6. fry busket F a heavy tool with a round end used for crushing or grinding substances
such as spice typically in a mortar

7. griddle G a kitchen appliance designed for the purpose of cooking food

8. blender H a large container used to cook liquids

9. cooler I a performed bowl used to strain offliquid from food after washing or

cooking automatic timer
10. automatic timer J a long, flat cooking container

11. mincer K a container that holds foods that are fried in a deep fryer
12. pestle L an electric device for making toasts

13. colander M a machine that keeps food cold

14. cooking range N a flat, metal surface that gets hot and is used to cook food

V. Choose the correct word or phrase.
The line cook lifted the (fry basket / griddle) from the hot oil and took out the onion rings.
Shelly makes soup in the (stockpot / oven rack).
Chef Madsen uses a(n) (automatic timer / gas range) to heat food.
Kevin owns a (countertop / stainless steel) stockpot.
Alison fries potatoes in a (deep fryer / oven).
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Jared adjusts the (oven burner / deep fryer) until the flame is very small.

The pastry chef arranged the desserts on a (sheet pan / cutting board) and puts it into the oven.
Ricky uses the (ladle / spoon) to eat his cereal.

The chef gets the (ladle / spatula) and serves the soup.

I crushed the garlic and cut it into small pieces with my (chef’s knife / utensils).

It damages the surface to cut directly on the counter, so I always use a (cutting board / can
opener).

Jack keeps his knife collection in his (vegetable peeler / knife roll).

Lisa opens the tuna can with a (spoon / can opener).

Olivia uses the (whisk / grater) to mix the eggs.

Sam cuts the cheese into small pieces with a (whisk / grater).

All of'the fish is prepared at the fish (station / specials).

VI. Discuss these questions.
What items do chefs use to cook?
What items are in the kitchen?

UNIT 15. FOOD PREPARATION

L Read and translate the text. Pay attention to the pre-text words.

Essential vocabulary

combine MO€THYBAaTH
consume CIIOYKUBATH
creature icToTa
enhance 30UTbIIYBATH
ensure 3a0e3neYnTH
harmful MK TTABAN
include BKJTFOYATH
involve 3alyyaTi
majority OUTBIIICTH
obtain OTpUMAaTH
produce BUPOOIATH
raw CUpHil
stage eTaIl
steam nap
survival BYKHMBAHHS

Humans are the only creatures on Earth that don’t eat the majority of their food as they find
it.

Sometimes out of necessity and sometimes simply to enhance flavor, humans generally
prepare their food before eating it. Food preparation is a broad topic, involving all of the steps that
occur between obtaining raw ingredients and consuming them as food.

The first step in food preparation is cleaning the food. The need is obvious for things like

57



meat, which can contain harmful bacteria if not cleaned properly. Cleaning is just as important for
other ingredients as well, including fruit, vegetables and grains. Most food products we consume
today are treated with chemicals to ensure the survival of the crop. These chemicals, dust, natural
bacteria and trace chemicals from insects or birds should be washed off the produce before
consumption.

While preparing food cooks perform a great number of operations. They peel and mince the
onions, chop the spinach, julienne the tomatoes, dice the peppers, grate the cheese, slice the
mushrooms. It is rather important to place all of prepared items in separate bowls and seal with
plastic wrap. Then it is necessary to place all of them on a cart and store in the cooler.

Once the ingredients are clean and cut, we can get to the stage of cooking. Dry-heat cooking
involves applying heat to something without liquid. Roasting, broiling, grilling and pan-frying are
all forms of dry-heat cooking. On the other hand moist-heat cooking uses steam or liquid as a part of
the cooking. It includes techniques like steaming, boiling, or pouching.

Cooking is the stage of food preparation that most people associate with the culinary art. The
food must be safe to eat; but it must also combine various flavors and textures in a pleasing way. In
this way it is a perfect combination of art and science.

I1. Match the English word with its Ukrainian equivalent.

crop HEOOXI1THICTh
eat noTpedyBaTu
necessity OUMIIIYBaTH IIKIPKY
broad TepTH
need ictn
obvious LIUPOKUI
wash OYEBHIHHI
peel BiIOMBaTH
chop MUTH
grate BpOKail

III. Form the correct word combination.

place on a ingredients
store in a flavor
wash off the items
harmful cart

treat with cooler
prepared produce
raw bacteria
enhance chemicals

1V. Match the words and phrases (1-9) with the definitions (A-1).

dicing A cutting something into very small pieces

mincing B cutting vegetables into very thin and long pieces
julienning C heating food in water kept just below the boiling point
sweating D cutting something into small squares

smoking E food is submerged in hot oil or fat
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barbecuing F to cut leaves into long, thin strips

chiffonade G to add an edible decorative element to a plate of food prior to serving
codding H flavoring, cooking or preserving food by exposing it to the smoke from
burning or smoldering wood

deep frying 1 roasting food over an open flame

flambe J heating food in water kept just below the boiling point

garish K the use of a grater to mash vegetables

grating L cooking the surface of the food (meat,poultry or fish) at high

temperature so a caramelized crust forms

V. Choose the correct word or phrase.

1. In recipes, quantities of (ingredients / cooking methods) may be specified by mass, by volume,
or by count.

2. With the advent of accurate (scales / cups) it has become more common to weigh liquids for
use in recipes.

3. A cookery book is a (kitchen / cuisine) reference containing recipes.

4. Expert chefs / cooks are required to have knowledge of food science, nutrition and diet.

5. (Head / sous) chefs are responsible for preparing meals that are pleasing to the eye as they are
to the palate.

6. The expansion of agriculture, commerce and trade between civilizations in different regions
offerd cooks many new (ingredients / appliances).

7. Some cooks apply advanced techniques to food (preparation / cooking) to further enhance the
flavor of dish served.

8. In the 17" and 18 centuries, (food / ingredients) was a classic marker of identity in Europe.

9. Types of (fat / oil) include vegetable oils, animal products such as butter and lard, as well as
fats from grains (maize and flax oils).

10. (Cooking / washing) can prevent many foodborne illnesses that would otherwise occur if the
food is eaten raw.

11. A (cuisine / kitchen) is a style of cooking associated with a specific culture or geographic
region.

VI. Choose the word or phrase closest in meaning to the underlined part.
1. Alison uses the kitchen tool with a flat side to pick up the piece of cake and set it on the plate.

A spatula

B ladle

C whisk
2. Roger chops the fruit on a piece of wood used to cut food on.

A can opener

B knife roll

C cutting board
3. Paulina takes the skin off the carrots by using a kitchen tool that stripes the outside of foods
off.

A vegetable peeler
B can opener
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C chef’s knife
4. Alison fries potatoes in the machine that cooks food in hotoil.
A oven

B can opener

C deep fryer
5. The pastry chef arranges the desserts on a large, flat cooking container and puts it into the
oven.

A mixer
B sheet pan
C chef’s knife
6. Jared adjusted the part of a stove that creates heat until the flame is very small.
A open burner
B oven

C automatic timer

7. Sara takes the skin off the apple before eating it.

A peels
B shreds
C slices
8. Oskar takes a block of cheese and makes small, long strips of it.
A peels
B shreds
C slices

VI. Discuss these questions.
What do people do to food before it is cooked?
What foods require a lot of preparation?
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Additional tests
1) Green tourism means an opportunity to .
a) experience the unity of nature
b) buy an animal
c) rest in a hotel
d) drink beer
2)A kitchen assistant usually works ina .
a) beach
b) check-in
¢) restaurant
d) bank
3) When a hotel manager suddenly offended a tourist he has to .
a) go away
b) apologize
c¢) shake hands
d) speak over the phone °
4) Chocolate is the greatest  of German women.
a) sweet
b) bigness
¢) monument
d) weakness
5) Lilly 1s so skinny but she eats like a (an) .
a) parrot
b) insect
c) mouse
d) horse
6) When in Rome do as  do.
a) Russians
b) Germans
¢) Romans
d) Americans
7) ___ are known for their slim figures.
a) Frenchmen
b) Chinese people
c¢) Georgians
d) Indians
8) He went to the stadium _ taxi.
a) with
b) by
c) on
d) in
9) If you want to be successful you must _ foreign languages.
a) teach
b) bring
c) speak
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d) prefer

10) Jason has  flight on Monday.
a) her
b) his
c) their

d) our

11) Claudine never __ chocolate.

a) eating
b) eats
c) eat
d) ate

12) This juice  good.

a) 1is tasting
b) has tasted

c) tastes

d) is being tasted

13) What room  you want to stay in?
a) do
b) does

c)is

d) are

14) Sorry, I can’t talk to you now. I lunch.
a) have

b) am having

c) has

d) having

15) We  acelebration last year.

a) haven’t had
b) didn’t have

c¢) hadn’t have

d) hasn’t had

16) Have they woken up yet? — No, they are __ asleep.
a) already
b) yet

c) still

d) just

17) My parents ___ in the bank for five years since 1990 to 1995.
a) has worked
b) have worked

c) worked

d) works 11

18) Who of you  speaks English fluently?
a) do
b) does

c)—
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d) can

19) Haven’t you taken my book? I need it right now. — Just a minute. I for it.
a) will search

b) search

¢) am going to search

d) searched

20) My nephew is at college now, and my son ___ to college next year.

a) goes

b) is going

¢) is going to go

d) will go

21) A fly-drive package includes the  of both the flight and hire of a car at the destination.
a) desire

b) present

C) promise

d) cost

22) As arule visitors attend foreign restaurants to try .

a) out a plane

b) their luck

c¢) some local food

d) their best

23) Do not forget to take your passport and  to pass through the custom house.
a) purse

b) visa

¢) photo

d) coat

24) The region has a lot of  monuments.

a) exclusive

b) historic

c) picturesque

d) pleasant

25) Europe has the best and biggest  airline.

a) fashionable

b) economical

¢) modern

d) lovely

26) Being tired it is a real pleasure to take a short break in one of the  country hotels.
a) exclusive

b) economical

c) red

d) hot

27) __ beaches, luxury accommodation, sport grounds are at your disposal.
a) gorgeous

b) diminutive

c) long

63



d) yellow

28) What _ she think of me?

a) do

b) does

c)—

d) are

29) The bus hasn’t arrived yet. They are  waiting for it.
a) already

b) yet

c) still

d) just

30) How  you want to spend your holidays?
a) do

b) does

c)is

d) has

31) We _ twenty new buildings this year.

a) built

b) are building

¢) have built

d) were building

32) She only understood the movie because she  the book.
a) read

b) has read

c) had read

d) will read

33)  you angry about what happened?

a) do

b) did

c) are

d) have

34) I alotbutI don’t any more.

a) was used to eat

b) was eating

c) used to eating

d) used to eat

35) Why have you brought your guitar? __ at the party?
a) will you sing

b) are you going to sing

¢) would you sing

d) do you sing

36) Kate has bought a new dress but she hasn’t worn it .
a) already

b) yet

c) still
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d) been

37) This department agreed to  concessions.

a) do
b) make

c) bring

d) grab

38) When will this agreement  into effect?

a) run
b) go

c) come

d) crawl

39) Tourism is the world’s biggest .

a) party

b) industry

C) cuisine

d) ticket

40) For those who combine studying and job it is very important to have a (an) __ timetable
a) flexible

b) ordinary

c) foreign

d) ordinary

41) We do not have many guests outside the summer _ at our hotel.
a) region

b) reason

c) cafe

d) season

42) A 1s aperson who is eating, typically a customer in a restaurant.
a) diner

b) breakfaster

c) supper

d) launcher

43) The customer care asserts that the customer is _ right.
a) rarely

b) sometimes

c) always

d) from time to time

44)  can be considered to be the challenges in tourism.
a) destinations

b) international events

¢) monuments

d) paid holidays

45) The beautiful old churches are part of our national
a) placement

b) business

c) heritage
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d) sightseeing

46) Run downstairs. Tommy  for you.

a) wait

b) waits

c) is waiting

d) was waiting

47) I believe Jack is coming soon. I for three hours.
a) am waiting

b) waited

c) had been waiting

d) have been waiting

48) Where  youusually  in the evening?

a)do ... go

b) are ... go

c) are ... going

d) do ... going

49)  you ever worked as a waiter in a restaurant?
a) do

b) did

c) are

d) have

50) ’'ve  combed my hair. ’'m dressing now.

a) already

b) yet

c) still

d) been

51) Kristine ~ never _ to an opera before last night.
a) had ... been

b) have ... been

c) is ... being

d) should ... be

52) Why  at my desk? Could you take your place, please?
a) you are sitting

b) are you sitting

¢) do you sit

d) does he sit

53) I felt bad  last night.

a) since

b) for

c)—

d) the

54) Will you try to find out what time ___ at the airport?
a) the plane will arrive

b) the plane arrives

¢) the plane is arriving
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d) the plane arrived

55) What  you think of our new hotel manager? To my mind he is very strict.
a) do

b) did

c) are

d) have

56) A receptionist is usually expected to have a high school  or the equivalent.
a) notebook

b) paper

¢) diploma

d) certificate

57) The Internet will soon _ the need for travel agents.

a) replace

b) possess

c) distinguish

d) like

58) While travelling on the land one can use such transport types as: , bus, motorbike, coach.
a) ferry

b) cruise ship

c) helicopter

d) train °

59) Those foreign students who are not able to pay for an apartment usually live ina .
a) villa

b) hotel

¢) hostel

d) mountain refuge

60) We can see examples of tourism marketing around us — adverts on TV, brochures in travel .
a) cinemas

b) houses

c) hotels

d) agencies

61) A foreigner is a person from another .

a) country

b) planet

c) galaxy

d) river

62) Before going to London it will be reasonable to learn .

a) French

b) English

c) Italian

d) Chinese

63) How  clients can you see outside?

a) small

b) little

¢) many
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d) much

64) Do you know the man s talking to the receptionist?
a) that

b) which

c) why

d) who

65) Listen! Andy  the violin.

a) play

b) is playing

c) plays

d) was playing

66) Every morning John  a cup of milk.
a) drink b) drunk

c¢) drank

d) drinks

67) 1 the opportunity to travel extensively.
a) never had

b) am never having

c¢) have never had

d) had never had

68) Turn the light off. I _ to sleep.

a) try

b) am trying

c) trying

d) will try

69) He  the test from 2 till 3

a) wrote

b) writed

c) was writing

d) was written

69) I have studied English  many years.
a) since

b) for

c) ago

d) much

70) We  Tom for ages.

a) has not seen

b) haven’t saw

c) haven’t seen

d) didn’t see

71) Jim and Sue _ at school yesterday.
a) didn’t be

b) was not

c) were not

d) didn’t go
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72) Westill _ life on other planets.

a) didn't discover

b) won't discover

c) hadn't discovered

d) haven't discovered

73) Sir, please, do not go outside without a  because it is raining heavily.
a) fur coat

b) raincoat

c) blanket

d) black coat

74)  are extremely sweet and the perfect complement to strongly savoury aspect of Turkishfood.
a meat

b) spices

c) desserts

d) satellite dishes

75) It will take us a long period of time to climb this  mountain.

a) gigantic

b) small

c) tiny

d) insignificant

76) To be registered in our hotel the client has to  the papers with a black pen first.
a) read

b) acquaint

¢) understand

d) sign

77) In the menu you can see how many  the dish contains.

a) ingredients

b) parts

c) looks

d) production

78) In some countries like Vietnam, Japan tipping is _ and is pursued by the law.
a) legal

b) illegal

c) lawful

d) licit

79) The customers prefer to take their credit  with them instead of cash.
a) greeting cards

b) wallets

¢) pocketbooks

d) cards

80) The receptionists try to smile pleasantly in order to __ the clients.

a) push

b) distract

c) attract

d) be rude with
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81) My passport was __last month, and nobody has found it yet.
a) printed
b) lost

c¢) brought

d) found

82) There's going to be an interesting art exhibition. It a lot of visitors.
a) attracts

b) smiles

c) likes

d) draws away

83) Have they woken up yet? — No, they are  asleep.

a) been
b) fell

c) still

d) fall

84) My wife _ in the school for three years since 1990 to 1993.
a) has worked

b) had worked

c) worked

d) was worked

85) Who of you  speaks English fluently?

a) do

b) does

c)—

d) is

86) Haven’t you  my key? I can’t find it. — Just a minute. I will look for it.
a) taken
b) took

c) taking

d) take

87) Our family hasn’t heard from him __ several months.
a) for

b) since

c) ago

d) last

88) My friend has never  basketball.

a) playing

b) plays

¢) play

d) played

89) 1 known this fellow since he moved to Ukraine.

a) are

b) still

c) have

d) were
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90) What floor  your bedroom on?

a) do

b) does

c)is

d) are

91) Sorry, he  talk to you right now. He is having lunch.
a) am

b) don’t

c) will

d) can’t

92) We  aholiday last year.

a) haven’t had

b) didn’t have

c¢) hadn’t have

d) don’t have

93) As the exotic fruit was rarer and more __ than caviar, it symbolized the very best inhospitality.
a) dirt-cheap

b) costly

c) cheap

d) cheap stuff

94) Some companies may decide to advertise all over the country in an advertising .
a) survey

b) campaign

c) action

d) agency

95) Everybody was tired and the conversation went to a (an) .
a) good night

b) beginning

c¢) middle

d) end

96) Tourism is the world’s biggest .

a) party

b) industry

C) cuisine

d) ticket

97) They had to _ on the task.

a) concentrate each other

b) concentrate themselves

) concentrate

d) focus upon

98) In hot weather they usually  cold water.
a) drink

b) organize

c) suspect

d) travel
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99) In this travel agency you can be given the descriptions of  you want to pay for.
a) enthusiasm

b) arrivals

¢) local attractions

d) excursions

100) People who have booked but don’t arrive are known as
a) delays

b) no comers

c) failures

d) no shows

72



REFERENCES

1. Kipeenko K. B. English for Hotel Business : HaBu. noci6. Uist CTyA. BUIL. HaBY. 3aKJI. JI€H.
¢opmu HaBu. Jlyrancek : JI3 «JIHY imeni Tapaca llleBuenkar, 2012. 90 c.

2. MuxaiinoB H. H. AHrnmiickuid s3bIK: ['OCTUHWYHBINA, pECTOPAHHBIA M TYPUCTHYECKUHN
6usHec: yue0. nocobue. Mockaa.: M3narensckuit neHTp «Akaaemus», 2003. 160 c.

3. Moiicienko O. b., Cemigoupka B. A. Anruilickka MOBa roTO€JIbHO-PECTOPAHHO] CIIpaBy /
English of Hospitality Industry: nHapuansuuii nocionuk. Kuis : Kuis. HarjionansHuit ToprosenbHo-
eKoHOMIuHM yHiBepcutet. 2017. 256 c.

4. Alison Pohl. Test your business English. Hotel and Catering. Cambridge : Cambridge
University Press. 2006. 75 p.

5. Evans V. Career Paths. Hotel and Catering : Berkshire: Express Publishing. 2011. 39 p.

6. Evans V. Round up. English Grammar Practice. Longman : Express Publishing. 2010.
395 p.

7. Francis O’Hara Be my Guest. English for Hotel Industry. Cambridge. 2002. 113 p.

8. O’Hara Francis. Be My Guest. British fort he Hotel Industry. Cambridge : Cambridge
University Press. 2005. 83 p.

9. Rutherford D. G. Hotel Management and Operations. New Jersey : John Wiley & Sons.
2006. 478 p.

10. Trish Stott and Alison Pohl. Highly Recommended 2. English for the hotel and catering
industry: Workbook : Oxford University Press. 2010. 64 p.

11. Trish Stott. Highly Recommended. English for the hotel and catering industry. New
York: Oxford University Press. 2014. 112 p.

73



HaBuajbHe BUIAHHA

AHTJIINCBKA MOBA

MeToanuH1 peKkoMeHaIii

VYknanau: I'mymakoBa OxcaHa IropiBHa

®opmat 60x84 1/16. YM. npyk. apk. 2,8
Tupax 50 np. 3am. Ne
HaapykoBaHo y BUIaBHUYOMY BiJJUT
MuKo1aiBCbKOTO HAIIIOHAILHOTO arpapHOro YHIBEPCUTETY

54020, M. Muxomnais, Byi. ['eopris ['onraaze, 9

Cainourso cy0’ekta BunaBau4oi crpasu K Ne 4490 Bix 20.02.2013 p.

74



