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BEMF IR ap I EARR > ¢ re e 5 T % E | (English as an
International Language, EIL)> 7= =l & & 3 3% ,(World Englishes) ##% 4 (Leonardi,
2010) > & 5 ¢ %E A 2 M AP F I RAEEN T2 L EFE
Wagd e A3 @A EHFTFTEFDAILA o FIRBESEF R T FARES G
H =73 e0% ¥ & < (English for Specific Purposes, ESP) » gk i ikiz? - L
BRI ARSI EART VTR LEEEDEEEF Y o4 o
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for Cooking, Catering & Reception & 1 & Jcit > #pekF H p Sz 4 22 K it
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HAZR P KM S ERIKR RN FAENFE Y REBVRENEE

NEFFI TV -FEFIEVSR KM : BE~ REFIFVERERY
Fpo BPEHY 2 ABHARERE > FHEAAHERIT A 2 T o

2~ P4 AE

= HFAigg AMEZF ESiA g
1 An Introduction to the Categories of catering Reading: catering industry & different types of
Catering Industry Venues restaurants
Services Speaking & Listening: ordering & serving in
Types of catering outlets different types of catering outlets
2 Clothes & Personal Clothes Reading: roles & responsibilities of kitchen
Hygiene Hygiene and front-of-house staff

Speaking & Listening: exchanging

information at a restaurants

3 Different Foods, Different  Food Reading: food and classifying, cooking
Cooking Methods Nutrients techniques
Cooking techniques Speaking & Listening: exchanging




information about habits & nutrition, following

recipes
4 Preparing the Menu Dishes Reading: What makes a good menu, labeling
Courses the different parts of a menu, identifying
Types of menus different types of menu and finding food
information

Speaking & Listening: ordering/ taking an

order from a menu, comparing different menus

5 Pastry Types of pastry Reading: different types of pastry, different
Different fats types of fats
Speaking &L.istening: tips about pastry

making; describing recipes; explaining a recipe

6 Safety & Nutrition HACCP Reading: HACCP
Speaking and listening: a flow chart
7 Serving Techniques Different service Reading: the advantages and disadvantages of
techniques different service techniques

Types of crockery, cutlery  Listening: prioritizing a server’s duties,

and serving plates/dishes presenting customers with the bill

8 Problems & Complaints Making complaints Reading: good customer service; rules for
Explaining problems dealing with customer complaints
Apologizing Speaking and listening: dealing with customer
Offering solutions complaints

AUV e B R HRE LR AR B kAT Hi‘gﬁcﬁ‘wﬂ:’” ¥ AR A ié FE?
H G R R B 5P R Ik SRE Y SRR R
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( Taking a tour reservation )

( Enquiries a touristinformation center ) ( Taking a flight reservation )

( Checking out ) ( Taking a room reservation )
( Room service ) ( At the check-in counter )

Showing guests their rooms On the plane
Checking in-2 In-flight service
Checking in-1 Renting car
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Quantities of
different types of food
Reduce heart disease, @
diabetes & obesity
Potatoes, bread, rice, pasta
Contain carbohydrates —
Potatoes are starchy foods

Milk & Diary foods

Good source of protein
Saturated fat makes overweight
Increasing heart attacks & strokes
Low-fat milk & diary are better

Fruit & Vegetables

5 portions aday

Contain vitamins & minerals
Fiber helps digestion

Meat, fish, eggs & pulses

Full of protein, vitamins & minerals
Red meats—iron & vitamin 12
Lean meat, white meat, fish, eggs

- @
%@

Foods & drinks high in fat & sugar
Saturatedfatis bad

Nuts, vegetable & olive oils,

salmon, tuna

Avoid sweets, eat less salt,

Reasons to wear

uniforms

For pe

Protect against Q

To identify the

professional role
v .

K-

rsonal

)
hygiene & @ QA

safety

() Mostly white,
~ easy to spot dirt
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Attend 20%

RENE

EENASANEE
Final Exam (Pen-and-Paper Exam) 15%
o
g
L

HAREEAR

BREETRE Class Participation 10%

ABDEF
BRZERETY
Task 2 Role Play 20%

S ;—'

ORREHM MyET 155%

Task 1 Menu Design 20% E‘Iﬁ#ﬁﬁ’f‘iﬁ
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Class 01

Male 32.65%
Female 67.35%

Class 02

Male 41.51%
Female 58.49%
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Class 01 Attendance

100% 34.09%
90% 31.82%
70-89% 15.91%
Below 69% 9.09%

Class 02 Attendance

100% 16.33%
90% 24.49%
70-89% 42.86%
Below 69% 6.12%
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Restaurant Menu

Evaluation Rubrics

Excellent (20 pts)

Good (15 pts)

Fair (10 pts)

Poor (5 pts)

Incomplete (0 pt)

Restaurant name is in is
displayed neatly and in a
way that is attractive to
the customer. The name
shows creativity and is
easy to locate.

Restaurant
Name

Restaurant name is
displayed in a way that
is somewhat neat and
attractive to the
customer. The name is
somewhat easy to
locate.

Restaurant name is
displayed The name
has grammar
problems. It is
displayed but is not
neat or very attractive
to the customer. The
name is hard to locate.

Restaurant name is in
displayed. It is
displayed but is not
neat or very attractive
to the customer. The
name is extremely hard
to locate.

Restaurant name is
not provided.

Menu Sections Menu has all 4 required
section headings which
are clearly labeled
headings, easily
identified and have no
spelling errors.

Menu has all required
section headings but
not easily identified.
The headings have no
spelling errors.

Menu has most of the
required section
headings. The
headings are not easily
identified and contain
spelling errors.

Menu has few of the
required section
headings. The headings
are not easily identified
and may contain
spelling errors or are in
English.

Menu has no section
headings.

Illustration Drawings are included in | Fewer drawings are 3 or fewer pictures are | 2 or fewer pictures are No drawings are
the menu. They are in included in the menu, included in the menu, included in the menu, included in the
color and would be or are drawn out or are drawn in pencil or are drawn in pencil menu.
attractive to the sloppily. Shows some and showed little and shows minimal
customer. Time and effort. effort. effort.
effort have been clearly
invested.

Grammar Menu is grammatically Menu has a few Grammar incorrectly Grammar incorrectly The menu contains a
sound. Displays grammatical errors but | used throughout the used. Words used few words.
excellent descriptions. meaning is menu. Words used incorrectly or out of
(use of articles, accent understood. incorrectly or out of context.
marks, spelling, Descriptions are context.
sentence structure, etc.) | written correctly with

few mistakes of
grammar, context, or
sentence structure.

Content Menu includes four Menu includes two or Menu includes one or Menu includes no Menu does not list
complete choices under more complete choices | more complete complete choice, listed | any foods,
the appetizers, salads, under the appetizers, choices under the items are not under description or prices
entrees and desserts salads, entrees, and appetizers, salads, their respective or some foods are
headings. Each dish has desserts headings. entrees and desserts headings. Few or no listed in English.

a 1-2 sentences clear Each dish has a 1-2 headings. Each dish prices are listed. Few
description. The prices sentence description, has a 1 sentence descriptions are
are clearly displayed. but lacks some clarity. description, but lacks written. Lacks clarity.
Most of the prices are some clarity. The
clearly displayed. descriptions are not
incomplete sentences.
Some of the prices are
listed.
Creativity/ Clear evidence of effort There is evidence of There is some There is little to no No evidence of
Effort put forth. Menu is effort. Menu is neat, evidence of effort, effort, and menuis not | effort put forth by

extremely neat,
organized, colorful, and
very creative. The menu
is very attractive.

colorful, organized,
and creative. The
menu is attractive.

menu is organized but
not neat or creative or
it may be creative, but
not neat or organized.

organized, neat or
creative. The menu is
unattractive.

the student. Menu is
not neat, organized,
colorful, or creative.
The menu is very
unattractive.
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WINE LIST
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Potstn Vodka , lemon joTee , Sugw 49
THE GIN ELDER 411

wrety Metglaeem e
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Salr ramen 430 wa

Perk bene broth ramen
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Service technique Advantages Disadvantages
Buffet Service () (2)
more time to serve
Gueridon Service 3) 4)
formal & elegant may need two servers
English / Silver Service fast & efficient (5

personal attention
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