EASY at Work - Unit 9- Dinner Service - KEYWORDS

LESSON 1 – Inventory and Measurement (3 pages)
	VERBS
	NOUNS
	EXPRESSIONS, ETC.

	is

don't have

use

want

get

need 

defrost

look 

be on the front

meet me 

rotate

put

keep

use

go directly into

make

making
unwrap

know

connect(ed)

follow 

remember

these are

this is

set (the oven)

study(ing)

learn

said

pay

get in

make an appointment

check it out

go back

cook(ing)

have it

wait(ing)

finish(ed)

follow

forget

measure
	freezer

fresh shrimp

frozen shrimp

dozen

order(s)

date(s)

kitchen

stock

frozen food

item

inventory

restaurant

French fries

deep fat fryer

rice

liquid

portion(s)

serving

price

recipes

customer

measuring system

liters

kilograms

cups

quarts

pounds

container

cups

liter

measuring spoon

tablespoon

half teaspoon half 
temperature

degrees Fahrenheit

degrees Centigrade

conversion chart

chef

bar

sandwich

employee lounge

hotel management

city college

student loan

books

appointment

admissions dept

students

financial aid

school

order

table

eggs

shrimp scampi

customers

home

checklist

	we don't have

need to use

a dozen

Where are they? 

in the front

on the right

Meet me back in the kitchen.
rotate the stock

put the date

that's right

in the middle

How do you know…?
in other  words

that makes sense

follow the recipe

The food has to be the same.
Is it hard to remember?
they don't use
for example

It’s about the same.
different

set the oven

get mixed up

Good evening

How's it going?
You're here early

I like to learn

not too expensive

Is it hard?
make an appointment

check it out

see you later

ready to eat
Give me a minute.
How much longer?
We're running a little behind.
I hear you.
going home

follow the checklist

I'm going to call it a night.
See you tomorrow!
Good night.


LESSON 2 – Preparing and Serving Dinner (4 pages)                                                                   
	VERBS
	NOUNS
	EXPRESSIONS, ETC.

	working

this is

it looks

tossed

topped

what are

have

serve(d) with

cook(ed) to order

write

ask

have

garnish

are there

want

look

check

set-up

make sure

seats

watch 

bring

like

order

need

start

come with

stay with

I'll take

put

send

take

get

pick-up

remember

interrupt

serve

clear

tell

smell(ed)

look like
	everyone

special

vegetarian entrée
pasta

spring vegetables

cheeses

parmesan 

cheddar

grilled London broil

new green peas

choice

potatoes

mashed 

baked

French fries

steak

customer

order

mustard

horse radish

parsley

soup of the day

soup de jour

questions

substitutions

green peas

night

tonight

section

map

tables

busser(s)

serving station

ice water

butter

bread

coffee

cream

sugar

order pad

cork screw

crumber

party

hostess

menu

diet cola

iced tea

minutes

Mediterranean chicken

mixed vegetables

rice pilaf

soup

salad

fresh vegetable

Italian
blue cheese

ranch

low fat vinaigrette

fish

rice

low fat dressing

order

computer

checks

number

expediter

kitchen

time

dishes

bussers

dinner

conversation

check

good food

good service

job

	Good evening.
Welcome.
topped with…
Good question.
Sounds good.
served with…
choice of…
cooked to order

rare
medium rare

well done

Do we have…?
garnish

soup of the day/ soup du jour

Any questions?
Any substitutions?
I can do…
Have a great night!
look delicious

Are you ready?
I think so.
look at the map

number 11-15

Everything looks good.
must be perfect

make sure

you are ready

Here's our first party.
just watch

good evening

Our specials are...

Can I bring you something else?
I’d like…
nothing for me 

OK

It'll be right back.
Are you ready to order?
looks good

Does it come with anything?
have a choice

I'll have…
I'll stay with…
How would you like it cooked?
soup or salad?

and you sir?
on the side

Send them to the back.
How long will it take?
Watch carefully.
excuse me 

Could we have a little more bread please?
Are you done…?

I'll take…
be careful

I'll get

Enjoy your dinners.

What do we do now?

go over

check the table

Thank you very much.

Please come again.

I'll tell the chef.




LESSON 3 – Serving Alcohol (3 pages)
	VERBS
	NOUNS
	EXPRESSIONS, ETC.

	I am

start

working 

told

talk

need

serve /don't serve

know

have to be

you're

ask

say

see

show 

makes

sit

(here) is

order

worry

show 

means

have

take

memorize

can do

sell

enjoy

want

help

goes with

can

said

offer

have

set-up

come in

stay

smoking

allow

find

prove
	server

manager

bartender

orientation

alcohol

anyone

law

years

places

photo ID

driver's license

government

passport

mixed drinks

beer 

wine

orders

people

drink menu

drinks

ice

rocks

martini

glass

liquor

draft beers

amber/pale ale

bottled beers

list

half-bottle

red wine

white wine

red meat

chicken 

fish

chef

recommendation

entrée

happy hour

hors d'oeuvre
snacks

dinner

smoking

dining room

patio

outside

information

questions

rules


	going to start

told me to talk to

that's me

you just need

the first thing you need to know

don't serve

underage

against the law

you have to be

other places

How do I know...?

If you're not sure…
usually 

just say

May I please see your ID?
That makes sense.
We serve…

that's right

order off of the menu

on the rocks /over ice

up /straight up

neat

What about…?
draft beer

take this list 

What about wine?
by the glass

by the bottle

don't know much

goes with

that's the main idea

that's good

so that's about it

happy-hour

half-price

One more thing…
non-smoking

We do allow smoking.
If you have any questions just ask.
You know where you can find me.
remember 

you must know the rules

government issued
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