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PREFACE

“Catering Industry Service” is a practical “English for Specific Purposes” course
intended for university students of Tourist Industry Management who are striving
for developing their language skills to B2 level. It is also designed for profession-
als who need English for their job and wish to increase their professional compe-
tence via English and develop their speaking skills in restaurant business.

“Catering Industry Service” fully corresponds to the requirements of the syl-
labus for university students of the 4th year of study at Institute of Tourism of
Trade Unions’ Federation of Ukraine.

In terms of the content “Catering Industry Service” is a self-contained course
covering basic concepts of restaurant business.

In terms of the language teaching the course aims at developing the skills of
reading, writing, speaking and listening as well as consolidating the students’
grammar, lexical and phonetic competences. This is achieved through a wide range
of authentic texts with a complex of exercises, stimulating and challenging activi-
ties. Proper attention is devoted to translating and interpreting skills which make
up an essential part of the work of those working in tourism industry, restaurant
business, in particular.

The choice of materials for listening, reading, translating is focused on the de-
veloping strategies for understanding and adapting these skills to different moti-
vating speech situations and, moreover, real-life situations.

Communicative type of the tasks give the learners an ample opportunity for per-
sonal expression in the form of pair work, group discussions, surveys and projects.

The course consists of Classroom and Self-Study Activities, Tapescripts, Word
Lists, three Appendices, Additional Topical Vocabulary, Irregular Verbs, Keys to
Self-Study Activities, Reference List.

Classroom Activities Section contains 3 Units with strict logical structure which
is represented at the beginning of every unit:

- Lead-in (which is aimed at brainstorming to encourage students for discus-
sion of the introduced topic);
- Reading and Speaking (the target of which is to develop students’ skills for
skimming reading and improving speaking skills);

Listening (which is aimed at improving comprehension skills while listen-

ing to monologues, dialogues, interviews, conversations, narratives alongside

with performing different pre- and post-listening activities);

- Vocabulary Practice (which helps students remember topical vocabulary
through doing a variety of exercises for matching, multiple choice, solving
puzzles and crosswords, etc.);

- Grammar (which is targeted at training and using some grammar structures

in students’ speech);

Language Development (the purpose of which is to master scanning reading

skills and with a help of a wide range of exercises to develop students’ pro-

fessional vocabulary, including translation from English into Ukrainian and
from Ukrainian into English);

- Writing (due to practical tasks that reinforce the teaching points in the unit
this part helps develop students’ professional writing skills);

- Speaking Skills (this part is aimed at practicing speaking skills through
training separate statements from the substitution tables, translating topi-
cal vocabulary given in Ukrainian in the dialogues, reading in pairs, making
similar dialogues by analogy);

- Talking Points (with tasks involving problem-solving activities, role-plays,
surveys and projects, information-sharing activities that encourage real com-
munication).



The focus in Self-Study Activities Section is on making each unit more informa-
tive and applicable for students’ self-study at home. Self-Study Activities Section
also contains 3 Units which thematically correspond to those in the Classroom
Activities Section. They also include various practical tasks from simple to more
advanced which help students deepen their professional language competence and
creative thinking ability. On the whole, this section sums up the learning process
of each theme and may be followed by individual presentations in the classroom.

Some illustrations, puzzles and crosswords in the course diversify suggested
activities and make the learning process more attractive and productive.
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