or=0] 2&E o1, BiZtof| S01& 7hE HEst ol HOE (a), (b), (), (d) SOllA
O|E2|ot RE[= ™ MAX2Z 2177t B&LCE.
ltalian ___is popular all over the world.
(a) cuisine (b) cooking (c) dish (d) recipe
d= 5ot e2[e MsoZ ™ JUGLICHL
He is recognized for his exceptional ___ talent.
(a) eating (b) gourmet (c) culinary (d) delicious
JYAEZE OjAS FHS MS5h= A= REL|CL

The restaurant is known for offering a unique experience.

(a) dining (b) gastronomy (c) tasting (d) feast

riot

CH Atd2 070 AH| A I A| o/ =8fL|Ct,
The industry heavily relies on customer service.
(a) tourism (b) hotel (c) hospitality (d) service

=

M=z

12!
I

=0 0fF 22 H|0| =2 o[ F&fLICt.

Ho

Anew __ reserves the same table every week.

(a) customer (b) guest (c) patron (d) visitor

Bl AERZO A=2|07t et ol HEl S FMAUSLICEL

The restaurant's _ recommended a perfect wine pairing.

(a) chef (b) bartender (c) sommelier (d) server

Hio| HHRIE = Chekeh ZHE| &

mjo

OHS 4 QIALICH

The at the bar can mix various cocktails.

I2M8.



10.

11.

12.

13.

14.

15.

(a) waiter (b) server (c) bartender (d) host

FHet FHEO| o] Ao Fots H2S D JYSLICE
A renowned is in charge of the kitchen at this restaurant.

(a) cook (b) chef (c) head (d) manager

F & T ehett= T =2 AHO|Q| QAAES E&LICH
The facilitates communication between the kitchen and the front of house.

(a) manager (b) expediter (c) coordinator (d) dispatcher

Fo| 2ol REMES2 2EFO 2 SAS FH|YSLICH
The in the kitchen prepared the food efficiently.

(a) cooks (b) chefs (c) line cooks (d) assistants

QL0 DS S HIO|S2 M SLICEH

The _ escorted the guests to their table.

(a) guide (b) host (c) server (d) greeter

2| M= XY UL Mlalet ME[A S ®ISUELICE

Our __ provided attentive service throughout the evening.
(a) waiter (b) server (c) attendant (d) employee

S| AEES E217|= M4 AlALo| O SRELICH

The  of arestaurantis very important for a dinner experience.
(a) mood (b) climate (c) ambiance (d) setting

MZ2 AU 412 32t dtixel =S oY SLICH

Thenew  added a modern feel to the space.

(a) design (b) decoration (c) décor (d) style

O] A Tof M =8 52 200H Y LILC.

The of this banquet hall is 200 people.



(a) capacity (b) seating capacity (c) occupancy (d) space
16. 2| HAEZ2 17 0|2 A| AR>S ALSELICL

Our restaurant uses a sophisticated

(a) booking app (b) reservation system (c) scheduling tool (d) waiting list
17. 7I| = H|O|Z0t2 SHA| RS LI, OFL|™ 47| M EAZSLI7?

Would you like your coffee _ or to drink here?

(a) take-away (b) takeout (c) to go (d) all of the above
18. O 2|Ah= Ot 2 O|HIE £ 3| MH|AE M3 gL(C.

The company provides ___ for large events.

(a) food service (b) catering (c) supply (d) provision
19. 2 22 A2 HALS|A 0fY AALE 3Lt

The military _ provides daily meals for soldiers.

(a) cafeteria (b) mess hall (c) commissary (d) canteen

=

20. HATH 2Id A0 FHOIM A= 0 USLICE

Strict __ regulations are enforced in the kitchen.

(a) cleanliness (b) hygiene (c) sanitation (d) tidiness
21. AE otX - E & E=p8lof gLt

We must always adhereto __ regulations.

(a) food quality (b) food safety (c) food handling (d) food health
22. uXxt RS OS] 2l =OHE 22|54 AL SHOF SfLICE.

Toavoid __ , separate cutting boards must be used.

(a) contamination (b) cross-contamination (c) impurity (d) infection
23. H|70ll= YErdQl 2| 27| L SEO0| HA|[0] qSL|CH

The menu specifies common



24,

25.

26.

27.

28.

29.

30.

(a) allergens (b) sensitivities (c) reactions (d) ingredients

NZOf AMEH|SH

Y —

fmjo

HFE A| 2tol

o = QI5H{OF BfLILCY.

We must always confirm guests'

(a) food preferences (b) dietary restrictions (c) eating habits (d) special requests
EEC MH[A0| CHEH B2 AlMMO| Xi5 2= ZetE L|Ct

A forexcellent service is automatically included in the bill.

(a) tip (b) bonus (c) gratuity (d) reward

MALZ AMME QHUSLICH

After the meal, we asked forthe

(a) bill (b) receipt (c) check (d) tab

Ol AX[LIHZE 2 S JTHSSLY| fleh MEFL|CE.

is a strategy to maximize profitability.

(a) Menu design (b) Menu optimization (c) Menu engineering (d) Menu planning

The hotel optimizes room occupancy through

(a) revenue management (b) profit control (c) yield management (d) pricing strategy
2= Q2|0 tiet At 1012 & ZHO0| O|R0{X[ 12 AFLCE.

Strict _ is practiced for all dishes.

(a) serving size (b) portion control (c) quantity management (d) food allocation
FEXQI MO A2[= AR SH|E S LI

Effective  reduces food waste.

(a) stock management (b) inventory control (c) supply management (d) product

management




e SA MH|A' F=H| Q| SHA 02| 507K L|CE.
= THoj 4 7= =02 o|0 SAH
AAUS
ItE It
2]
1 cuisine /kwr'zi:n/ |z 2|, Z2|Y | A
2 culinary /'kalineri/ LS Qe[9|, HEA
Sale
3 gastronomy | /gee'strone | HAEZL O] &{st, HAE
mi/ 0| 22|
4 hospitality / hospr'teelr | StAI|EHE S, FCh HAF
ti/ E|
5 patron /'pertran/ Ho|EHA ohE &, HAL
SR
6 sommelier /'somaljer/ 2=2|0f 2=2|0f HA
7 bartender /'bazrtends | HHHIC] HFEIE AL
r/




8 chef /[ef/ Nz FHbE, HA
Qz|A
9 expediter /'ekspidarte | AAI{CHO| T A A
r/ S Rt
10 line cook /'lamn kok/ 2tel 2 2t 22| At HAL
1 host/hostes | /houst/ SAE/SA OILHA, =2l | BAt
S /"houstes/ BEs
12 server /'s3:rvar/ A SHH HA
13 ambiance /'sembisans/ | HH|AA 22171, 2tF | A
14 décor /der'ko:r/ 22 ALY A HA
15 seating /'si:tin A€ XM 28 A
capacity ko'paestti/ FIi ME] 54
16 reservation | /rezoer'verf | |XH|0|M Ol 2 A AEM HA
system an 'sistem/ | A|AH
17 takeout/to- | /'tetkauvt/ Ej|o| =30t/ E|o|30t2 HAL YAl
go /tur 'gou/ En
18 catering /'kertorm/ AlO|H ES sk AL




19 mess hall /'mes hozl/ HA = (CH) Al A
AL Al
20 hygiene /'hardzi:n/ 5ozl 2| A
21 food safety | /'fu:d Tc AlE O HA
‘serfti/ M[O| ZLE]
22 cross-cont / kros JAZA PN oL ! HA
amination ken teemi'n | ZAEHO[U[O|
erfon/ 4
23 allergen /'eelerdzen/ | LEEH 227 A
=2
24 dietary /' dareteri CtO|O{E{ 2| AlCEH[oF HA
restriction ri'strikfon/ 2|AEEIM
25 gratuity /gra'tu:rti/ J2tEO|E| B, A3 HA
26 check/bill /tfek/ /oil/ =4 A LA HAL
27 menu /'menju: | 7 | 7 AL
engineering | endsi'niert | AX|L|0{E AX|LEH
n/
28 revenue /'revenu: 3w 9| g AL
manageme | 'meenidzme | OHL|X|HE




nt nt/

29 portion /'po:rfan ZMZHEE 12018 & A
control kon'troul/ |

30 inventory /'invento:ri QIHIER| N L HA
control kon'troul/ HEE

31 food cost /'fu:d kost/ IIC IAE AXIAY H|2 HAt

32 front of /'frant av TEE QH = Get HAL
house havs/ StRA (MH[A
(FOH) )

33 back of /'beek av B oH Z=dt cict A
house havs/ StRA Z=H| £2X)
(BOH)

34 mise en /mizz on Oj&Eeta (el =H|IE HAL
place 'plazs/ fleh M=

Z=H|

35 prep /'prep =3 7%l Z=H| 2 HA
kitchen ‘kitfin/

36 walk-in /'work in f|321 27 CH HA
cooler 'ku:lor/ HE A E




37 dry storage | /'drar == Az AR HA
‘sto:rds/ AEE|X] By
38 FIFO /'farfou/ ojo| & MAME A
(First-In, (R 22
First-Out) 2 Al
39 POS system | /'piz ov'es o0 A THof A H HAL
'sistom/ PNES= e 22|
A AE
40 table /'terbl Elo|=E Elo|E A
turnover 't3:rn ovver/ | EIQH ME
41 waitlist /'wertlist/ flold CHZ|KF HE HAL
2|AE
42 no-show /'nou fou/ [P oo B HA
43 happy hour | /'haepi si{m| OFd si{m| OF A
‘avar/
44 corkage fee | /'ko:rkids FEI|X| I I27|X| A
fiz/ HIE (2/%
FRURAR)
45 tasting /'terstin Ej|O| AR Ei[O|AE A
menu 'menju/ | = | =




prix fixe / prix 'fiks oz oA Mo AA HAL
menu 'menjuz/ | = | =
ala carte /,az la: gt II2E oE 22 AL FAL
‘kazrt/
daily /'detli E=EY =9 EM A
special 'spefal/ Amd Q2|
food truck /'furd trak/ Ic Eg Ic Eg HAL
ghost /'goust DAE F|% TAE 7% HAL
kitchen kitfin/ (HiE M E
=2




OlE 3: OtE 1 ®E

1. (a) cuisine

2. (c) culinary

3. (b) gastronomy

4. (c) hospitality

5. (c) patron

6. (c) sommelier

7. (c) bartender

8. (b) chef

9. (b) expediter

10. (c) line cooks

11. (b) host

12. (b) server

13. (c) ambiance

14. (c) decor

15. (b) seating capacity
16. (b) reservation system
17. (d) all of the above
18. (b) catering

19. (b) mess hall

20. (b) hygiene

21. (b) food safety

22. (b) cross-contamination

23. (a) allergens

1



24. (b) dietary restrictions
25. (c) gratuity

26. (c) check

27. (c) Menu engineering

28. (c) yield management
29. (b) portion control

30. (b) inventory control

12



