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Temat: Catering services. Ustugi cateringowe.

Cele lekcji:
1. Uczen poznaje stownictwo zwigzane z cateringiem (urzadzenia cateringowe).
2. Uczen wie, jak prowadzi¢ dziatalnos¢ cateringowa.

1) Welcome to the English class.
Moi drodzy. Dzi$ zapraszam Was do $wiata cateringu. Poznacie stownictwo zwigzane
z urzagdzeniami cateringowymi oraz dowiecie sie o zasadach dziatalnosci cateringowej.

2) Na poczatek zadania ze stownictwem.
Catering equipment — urzgdzenia cateringowe.

Dopisz brakujace samogloski w nazwach urzadzen i akcesoriéw.
Fill in the missing vowels.
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Odpowiedzi do zadania:

chafer tray fruit tower fountain
serving utensils serving bowl display stand coffee urn
catering dinnerware food carrier beverage carrier



3) Wybierz odpowiednig nazwe do ilustracji.
[_ZADANIE 2 |

Dopasuj odpowiednig nazwe do ilustracji.
Choose the correct name.

Disposable catering
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a) disposable knives a) disposable glass
b) disposable cutlery b) disposable tablespoon

a) disposable fork a) disposable catering tray
b) disposable spoon b) disposable plate
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a) plastic party cup a) plastic drink glasses
b) plastic pitcher b) plastic shot glasses

a) plastic party bowl a) dip ball
b) plastic party pot b) dip bowl

a) plastic can a) paper napkins
b) plastic mug b) paperwork

a) plastic table cover a) fruit needles
b) plastic champagne flute b) straws
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a) umbrella picks a) hand tools
b) cocktail straws b) toothpicks
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a) cocktail shaker a) iced buckle
b) cocktail shooter b) ice bucket
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a) plastic lace doily a) lunchtime
b) plastic doll b) lunchbox

Odpowiedzi do zadania:

b) a)
a) a)
a) a)
a) b)
b) a)
b) a)
a) a)
a) a)
a) b)
b) a)

4) Catering business. Dziatalnos¢ cateringowa.
Przeczytajcie opisy 1-5 i dopasujcie do nich nagtdwki podane nizej:



Dopasuj podane nagléwki do poszczegdlnych fragmentéw tekstu.
Match the headings to the text.

a) Factors that affect the catering price
b) Attractiveness

c) All senses satisfied

d) Event catering

€) Mobile catering

Catering is the business of providing food services.

1. SR

A mobile caterer serves food directly from a cart or truck that is designed for the
purpose. It is common at outdoor events such as concerts and festivals.

The event caterer staff are ﬁo?r;;ﬁonsible for preparing the food but often help set up
thediningarea. This serviceis typically provided at banquets, conventions, and weddings.

Many events require working with an entire theme or color scheme. A catering company
has to know how to prepare food and how to make it attractive. Not only food preparation
is important but also decorations, such as table settings and lighting,

Beautiﬁlly pr“é;l:ed food alone can appeal to the senses of taste, smell, and sight — perhaps
even touch, but the decorations can play a significant part in a successfully catered event.

o Rental arrival time
o Staff arrival time
e Bar opening time
© Meal serving time
e Bar closing time

o Rental pickup

e Out-of-venue time

Odpowiedzi do zadania:

Mobile catering — catering mobilny

Event catering — catering imprezowy

Attractiveness - atrakcyjnos¢

All senses satisfied — satysfakcja dla wszystkich zmystow

Factors that affect the catering price — czynniki wptywajgce na cene cateringu
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To wszystko na dzisiaj.

Pozdrawiam, Joanna Nowakowska



