Examination questions for Business English II

Part II

1. Enumerate the basic duties and responsibilities of Waiter

2. Enumerate the basic duties and responsibilities of Busser

3. Enumerate the basic duties and responsibilities of Headwaiter

4. Enumerate the basic duties and responsibilities of Carver

5. Enumerate the basic duties and responsibilities of Maitre d’hotel

6. Enumerate the basic duties and responsibilities of Hostess

7. Enumerate the basic duties and responsibilities of Sommelier

8. Enumerate the basic duties and responsibilities of Dessert waiter

9. Enumerate the basic duties and responsibilities of Restaurant manager

10. Styles of table service: French or gueridon service.

11. Styles of table service: Russian or silver service.

12. Styles of table service: American or table service.

13. Parts of a meal or courses. 

14. Hors d’oeuvre (= starter, appetizer). Different kinds, methods of cooking. 

15. Parts of a meal or courses.  Soup and fish course.

16. Different kinds of dishes (kinds of soups; most popular fish dishes), methods of cooking. 

17. Parts of a meal or courses.   Starters.

18. Different kinds of dishes, methods of cooking. 

19. Parts of a meal or courses.  Entrees.

20. Most popular entrée dishes, methods of cooking. 

21. Parts of meals or courses. Main or meat course.

22. Methods of cooking.

23. Parts of a meal or courses.  Savouries.

24. Different kinds of dishes, methods of cooking. 

25. Parts of a meal or courses.  Vegetables.

26. Different kinds of dishes, methods of cooking. 

27. Parts of a meal or courses.  Salads.

28. Different kinds of dishes, methods of cooking or preparing. 

29. Parts of a meal or courses.  Desserts.

30. Different kinds of dishes, methods of cooking. 

31. Speak about kitchen tools and utensils that are necessary for boiling and frying food. 

32. Speak about kitchen tools and utensils that are necessary for baking, grilling and roasting food. 

33. Speak about kitchen tools and utensils that are necessary for cutting, grinding and crushing food. 

34. Speak about kitchen tools and utensils that are necessary for cooking desserts and sweet dishes. 

35. Speak about kitchen tools and utensils that are necessary for boiling and frying food. 

36. Name different ways of cooking using hot liquids and the relevant kitchen equipment and tools.

37. Enumerate different ways of cooking using dry heat and the relevant kitchen equipment and tools.

38. Enumerate different ways of preparing animals, vegetables and fruit for cooking and eating and the relevant kitchen equipment and tools.

39. Explain the difference between braising and sautéing.

40. Enumerate the basic ways of preserving and freezing food.

41. Enumerate the basic actions used in preparing desserts.

42. Explain the difference between the words slice, piece, lump, chunk.

43. Explain the difference between the words cut, slice, shred, chop, carve, dice.
44. Dining room staff

45. Styles of table service

46. Parts of meals. Courses

47. Traditional Serbian menu (Description of dishes)

48. Table d’hote menu (Description of dishes)

49. A la carte menu (Description of dishes)

50. Fine dining restaurant menu (Description of dishes)

51. Fast food menu (Description of dishes)

52.  Kitchen staff

53. Kitchen manager

54. Chefs

55. Cooks

56. Helpers in the kitchen

57. Hygiene and safety

58. Kitchen utensils used for boiling and frying food

59. Kitchen utensils used for baking 

60. Kitchen utensils used for cutting and measuring

61. Kitchen utensils used for grinding and crushing 

62. Kitchen utensils used for preparing pasta, vegetables and rice

63. Cooking using hot liquids

64. Cooking using dry heat

65. Preparing food for cooking and eating

66. Preparing animals, vegetables, fruit for cooking and eating

67. Adding taste to food

68. Actions in cooking and preparing food

69. Preserving and freezing food

70. Sauteing

71. Braising

72. Roasting

73. Baking

74. Grilling and Barbecuing

75. Verbs denoting ways of cooking meat

76.  Verbs denoting ways of cooking vegetables

77. Verbs denoting actions in cooking and preparing deserts 

78. Verbs denoting actions in bread and pastry making

79. Serbian cuisine

80. Traditional Serbian recipes
