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Задание 1
Повторение темы «Зоны профессиональной кухни». Найдите в тетради наименование зон кухни на английском языке и повторите их. Прочитайте текст, данный ниже. Убедитесь, что понимаете его смысл. Для перевода отдельных слов можно использовать онлайн словарь https://www.multitran.com/ (ссылку можно открыть путем удерживания клавиши Ctrl и кликом мыши). При желании выпишите из текста незнакомые слова и постарайтесь их выучить.
 


Текст переписывать не нужно. После прочтения письменно в тетради ответьте на следующие вопросы:

 Сделайте фото всей вашей работы и отправьте преподавателю по указанному адресу электронной почты.
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of covers, the menu, the service and the number of staff. However, the organisation of every kitchen should always

follow two basic rules: a linear production line, so that there is a logical progression from preparation ta service fo
improve efficiency, and a separation of processes, to avoid contact between raw materials, packaging, leftovers and
kitchen waste, which can lead to contamination.
Therefore, the kitchen shoulg b in a strategic point, between the storage areas and the restaurant, so Uhat raw materials are
conveniently stored and final dishes are served quickly to customers. Access to slorage premises should be easy for vehicles
carrying goods and waste from outside, but totally separate from food preparation areas. Storage premises should cover the
smallest possible area to avoid wasting space and 1o ensure the reqular supply of raw materials.
Inside the Kitchen, space is divided according to the type of activity carried out in different areas. Each area (or specialist
station) is equipped and located to communicete with the other areas. For example the cold preparation section, the area
where raw materials are prepared, must be near the cold storage rooms, whers perishable goods re stored. Next to this,
you usuallyfind the storeroom, where equipment and non-perishable goods are stored. Whereas the main kitchen or hot dish
section, whers hot food is prepared, must be directly connected to the service area, where orders are placed and waiting staff
collect food. This in turn must be near the dishwashing area, where dishes, pots and pans are washed and stored.

K itchen design may vary according to the following things: the food outlet location, the type of customer, the number
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1 What do you need to consider in kitchen design? 5 Why should storage areas be small?

2 What does 2 linear production line improve? 6 Where must the cold preparation section be?

3 What does a separation of processes help avoid? 7 Where are equipment and non-perishable goods stored?
4 Where should the kitchen be? 8 Where are dishes stored?




