MY PROFESSION IS A COOK
13.1. Vocabulary

Ex. 1. Match the words to their Russian equivalents.

1. to poison a. 3arpsi3HSTh

2. experienced b. CaHWTapPHBIN HHCTIEKTOP KYXHHU

3. kitchen supervisor c. 3a0oJeBaHNe, BEI3BAHHOE
IUIIIEBBIM OTPaBJICHHEM

4. food-borne illness d. ombITHBIN

5. to sanitize €. Je3UH(pUIIUPOBAThH

6. cold shop f. pabouee mecTo

7. to do practice g. TOpSYuH 1eX

8. to carry out one's instructions h. KoHAgHTEepCKUH 1EX

9. skilled 1. MpeAO0TBpaIIaTh

10. hot shop J. IPOXOJIUTH MPAKTUKY

11. hygiene k. ruruena

12. pastry-cook's shop . XOJmoaHBIN 1TEX

13. to prevent m. OTPaBJIATh

14. safety n. 0€30MacHOCTh

15. workstation 0. BBINOJHATh UHCTPYKLMUH KOTO-
100

16. to contaminate p. YMeEIbId

17. employee g. CciayKauui

Ex. 2. Translate the sentences from Russian into English. Use the topic
vocabulary.

1. 51 Bcerna BBITIOJIHAIO YKa3aHUsI CBOETO Oocca.
2. Ha xyxHe BaykHa 6€3011aCHOCTb.

3. [TumeBsle 3a00eBaHUs MOTYT OBITH BBI3BaHbI OAKTEPHUSIMH,
coJiep KalllMMKCS B TTHUIIIE.

4. BayXHO HE 3arpsA3HATH NUILY I'PSI3HBIMA PYKAMHU.

5. Ilpexae yem crath med-moBapoM, s MPaKTUKOBAJICS BO MHOTHUX
pecTopaHax.

6. Moe pabodee MECTO HaXOJIUTCS B TOPSUYEM I[€XE KYyXHHU.




7. ONBITHBIN MOBAp MOKET TOTOBUTH BKYCHBIE OJI01a KaX bl pas.
8. Moii 60cc - OIIBITHBIH TIe(-KOHIAUTED.
9. CoTpyAHUK, OTBETCTBEHHBIN 32 YOOPKY KyXHH, OUE€Hb CKPYITyJIEC3€EH.

10. S mpeanouunTato paboTaTh B XOJIOJHOM LI€Xe, TaK Kak Tam Oosee
KOMQOPTHO.

11.B KOHIIHTGpCKOﬁ MBI CIICOUAJIU3UPYCMCA Ha ITPUTOTOBJIICHUN
ACCCPTOB.

12. KyXOHHBII HaJ3UpATEIIb CICINT 3a YUCTOTOW U TUTUEHON HA KyXHE.

13. YToObl Tpe10TBPaTUTh EPEKPECTHOE 3aArPsI3BHEHHUE, Mbl UCIIOJIb3YEM
pas3HbIE pa3AeIIOYHbIE JOCKH U MACA U OBOLIEH.

14. MbI 1OJKHBI TPOIE3UH(DUIIUPOBATH BCE TOBEPXHOCTH HA KyXHE
ITOCJIE IPUTOTOBIIEHUSI CBIPOTO MsCa.

15. B gackl UK B ropsyeM 1exe 0OObIYHO OUYE€Hb 05KUBIICHHO.
16. Ha komMepueckoii KyXxHe HEOOX0AUMO COOJII0IaTh MpaBUila TUTUCHBI.

17. HC6pC)KHOCTB Ha KYXHC MOJKCT OTPAaBHUTh KIIMCHTOB U IIPUBCCTHU K
CCPLE3HBIM ITOCJIICACTBUAM.

13.2. Grammar

Ex. 1. Open the brackets using either Present Simple or Present
Continuous.

1. Mother (to cook) very tasty soups.

2. Look! Children (to play) in the yard.

3. Nick (to make) breakfast every morning.

4.1 can’t speak to you now I (to do) my homework.

5. They (not to watch TV) at the moment, they (to read) newspapers
. I usually (to have dinner) after work.

. My parents (to have dinner) now.

8. You (to cook) every day?



9. You (to cook) meals now?

10. My brother (not to play) computer games now, he (to watch TV)
11. I (not to drink) coffee now. I (to write) an English essay.

12. Look! The baby (to sleep). He always (to sleep) after dinner.
Ex. 2. Answer the questions using Past Continuous.

What were you doing?

— at 10 o’clock yesterday?

— when mother came home?

— when I phoned you?

— when father worked in the garden?

— when Granny came into the room?

— when friends arrived?

— at 8 o’clock in the evening?

— at 7 o’clock in the morning?

Ex. 3. Ask one wh-question to each sentence.

Example: [ was reading a book when my sister came into the room. -
What were you doing when your sister came into the room?

1. My sister was washing up when I entered the kitchen.

2. When Mother came home I was watching TV.

3. We were having dinner at 5 o’clock yesterday.

4. He was sleeping at 7 o’clock yesterday.

5. When mother phoned her daughter she was writing the essay.
. I was reading a magazine, when the doorbell rang.

. She was crying when I saw her yesterday.

8. When I came into the classroom teacher was sitting at table.



EXx. 4. Make the sentences in ex. 3 negative.

EXx. 5. Open the brackets using either Past Simple or Past Continuous.
1.When I (see) him yesterday, he (speak) to his teacher.

2. When my sister (to wash up) yesterday, she (to break) a cup.

3. Mother (to have breakfast) at 8 o’clock yesterday.

4.1 (to have dinner) at the restaurant yesterday.

5. When I (to prepare) breakfast in the morning, I (to cut) my finder.
6. When you (to ring up) my sister yesterday, she (to sleep).

7.1 (to cook) meat soup last Monday.

8. When mother (to come) home last Monday, I (to cook) meat soup.

9. When I (to open) the door, my friends (to sit) at table and (to have
dinner).

10. When Nick entered the bar, the barman (to stand) behind the counter
and (to make) cocktails.

11. ... you (to work) at 3 o’clock yesterday? — No, I (to have a rest).
12. My friend (to phone) me yesterday from London.
13. When he (to phone) me I (to have tea) with my friends.

14.1 (to prepare) dishes for the evening party the whole afternoon
yesterday.

15. My brother (to translate) an article from a newspaper the whole
evening yesterday.

13.3. Reading
Ex. 1. Read the text.
Being a Cook

My profession is a cook. I work in a big restaurant and have a lot of
responsibilities. I work in the hot shop, but sometimes I also work in the
cold shop or in the pastry-cook's shop. At the beginning of my work day |



check all the products that I need to work with. Then I start cooking. I do
many different things: I fry meat, fish, potatoes, I cook soups, sauces, and
so on. I like my work very much because it is interesting and creative. I
can prepare dishes according to my own recipes. All the people who work
with me are very friendly. My boss is a good person and he always helps
us. I am a student of the college of catering. I want to be a chef in the
future. I think it is an interesting and well-paid job.

A cook is a skilled worker who prepares food in restaurants, hotels, and
canteens. There are several types of cooks. Some cooks work in the cold
shop. They prepare cold dishes such as salads, sandwiches, and starters.
Other cooks work in the hot shop. They prepare main courses, for
example, meat and fish dishes. In some places there are special shops
where cooks prepare desserts, cakes, and pastries. These shops are called
pastry-cook's shops. Cooks must follow strict rules of hygiene and safety.
They must keep their workstations clean and tidy. They must wash their
hands before they start working. The food they prepare mustn't contain
bacteria which cause food-borne illnesses. So, they must prevent cross-
contamination. It means that they mustn't use the same knives, chopping
boards, and so on for raw meat and cooked meat. They must sanitize all
the tools and surfaces after using them. Cooks usually work in teams.
Each team has its own kitchen supervisor. The supervisor tells the cooks
what they must do and checks if they carry out his instructions. In some
places there are also waiters and waitresses who serve the food to the
customers. The work of a cook is hard and sometimes stressful. Cooks
must be able to work quickly and under pressure. They must be strong
and have a lot of energy. But cooks like their work because it is
interesting and creative.

I think that my profession is very important for people. Good food is
necessary for our health, so cooks must prepare tasty and healthy dishes. I
want to be a good professional and do my work well. I study hard at the
college of catering and do practice in different restaurants. I like to learn
new recipes and try them at home. I think that I will be a good chef in the
future.

Ex. 2. Answer the questions.

1. What are the different areas in the restaurant where the cook works?



2. What does the cook do at the beginning of their work day?
3. What types of dishes does the cook prepare?
4. Why does the author enjoy their work as a cook?

5. What are some responsibilities that cooks have regarding hygiene and
safety?

6. How do cooks prevent cross-contamination?
7. What qualities or skills are important for a cook to have?
13.4. Writing

Ex. 1. Write an essay (100-120 words) on the topic “Why I want to be a
cook.”
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