

Course:  Consumer Spending

Unit: Eating Out

Lesson:  Going to a Restaurant

[image: image1.wmf]
Competency Objectives:
Learners will identify table utensils and set the table correctly.

Learners will be able to order and enjoy a meal in a restaurant.

Learners will use appropriate restaurant manners.

Suggested Criteria for Success:
Learners will name table utensils and correctly set a place at the table.

Learners will order a meal from a restaurant menu, responding to questions the wait staff might ask.

Learners will identify proper/improper restaurant manners and figure an appropriate tip.

Suggested Vocabulary:
doggie bag
knife

glass

chef




appetizer
fork

cup

well-done




entrée

spoon

saucer

medium




main course
plate

bowl

medium-rare




dessert

napkin



teacher-selected vocabulary from restaurant menus

Suggested Materials:
Restaurant menu(s).  Many local restaurants have copies of their menus reproduced on plain paper for diners to take home.  With one in hand and a copier, you can bring a realistic resource to the classroom.

At least one place setting.  Use china/styrofoam plate and bowl, silver/plastic flatware, crystal/plastic glass, linen/paper napkin, and a cup and saucer.

Copies of the page for labeling a place setting if you subscribe to this site:  http://www.EnchantedLearning.com/language/english/label/placesetting/
or draw and xerox a similar page for use in your class.

Use the resources from the following sites to help you develop a dialogue about ordering at a restaurant that is appropriate to the level of your class: http://www.englishpage.com/vocabulary/interactivelesson4.html or http://esl.about.com/library/speaking/bldialogues_restaurant.htm or http://iteslj.org/guides/dining.html  (scroll down to Ordering).

http://humanities.byu.edu/elc/teacher/sectiontwo/Lesson7.html
Paper and pencils or pens.

Go to http://iteslj.org/Lessons/Kung-TableManners.html for a lesson on Table Manners. 

Use the following sites for your personal review on tipping:

http://www.tipping.org/tips/TipsPageRestaurant.html
http://www.tipping.org/TopPageTipCards-Original.shtml  If you scroll down you will still see the tip chart.

One copy per student of the tip chart at the end of this lesson.

Suggested Resources:
Restaurant menus—the take-home variety that restaurants often have.

Lesson plan Eating Out:  Ordering Food and Eating at Restaurants by Debbie Saine, Catawba Valley Community College.  This plan comes from English as a Second Language:  A Collection of Lesson Plans for the Year 2000, a publication of NCCCS developed under the direction of Dr. Florence Taylor.

http://www.englishpage.com/vocabulary/interactivelesson4.html is a lesson “Ordering in a Restaurant”

http://esl.about.com/library/speaking/bldialogues_restaurant.htm has a beginner dialog for ordering a meal at a restaurant.

http://humanities.byu.edu/elc/teacher/sectiontwo/Lesson7.html has a beginner lesson on ordering food.

http://www.englishpage.com/games/restaurant.htm has a crossword puzzle on the topic of eating at a restaurant.

http://www.EnchantedLearning.com/language/english/label/placesetting/ has a page for labeling the china and utensils for a place setting in English.

http://iteslj.org/guides/dining.html is an ESL site where students can find restaurants in 16 major U.S. cities and their menus, learn questions that may be asked by the wait staff, and review restaurant manners and tipping.

http://www.ryangrpinc.com.  Click on the picture for Table Manners at the very top of the site.  Then click on New Table Setting Interactive Movie to watch an animated table setting.  From this location, you can click on tips and find etiquette resource materials.
http://allrecipes.com/advice/  Use the Search function and type in basic place setting .  Choose the result Table Setting 101 for a table-setting illustration accompanied by a listing of rules for the items included in a basic place setting.

http://iteslj.org leads to a lesson on table manners.  Click on 2002.  Under Sorted by Topic, click on Lessons and Lesson Plans.  Scroll down to Culture and click on Table Manners.  (Try http://iteslj.org/Lessons/Kung-TableManners.html for a one-step access.)

This lesson has true/false questions drawn from the four sites below:

http://www.leaderu.com/isr/lifeinamerica/tablemanners.html
http://www.bsu.edu/students/careers/students/interviewing/dinetips/
http://www.bsu.edu/students/careers/students/interviewing/dining/
http://www.cuisinenet.com/digest/custom/etiquette/manners_intro.shtml  American Table Manners.

http://www.tipping.org/tips/TipsPageRestaurant.html has tipping suggestions for a restaurant.  You can also click on Calculator on the bar across the top of the page to get instant calculations for ten, fifteen, and twenty percent tips.  This can be fun if you have an internet-connected computer and an LCD projector for classroom use.

http://www.tipping.org/TopPageTipCards-Original.shtml gives a tip chart at 15% and 20%.  Apply the tip on a pre-tax sub-total.

Suggested Methods:
Discussion, Demonstration, Modeling, Conversation Drill, Journal Work.

Some Suggested Steps:

The Table Setting.  Use your plastic table setting to teach the vocabulary for knife, fork, spoon, plate, napkin, glass, cup, saucer, bowl.  

Ask student volunteers to demonstrate how they would arrange a table setting in their native land.  Do they use the knife, fork, and spoon in their home country?  

Get a volunteer or volunteers to arrange an American table setting.  When the table is set to your satisfaction, give each student a drawing of a place setting to label.  You can locate this at the following address or draw freehand:  http://www.EnchantedLearning.com/language/english/label/placesetting/ .  Ask students to check their work with you and keep the corrected page in their Journals for reference.  

Practice pronunciation with a series of commands such as the following:

“Rinya, please give the fork to Maya.”  and “Maya, please ask Sonja for a piece of tableware.”

“Augusto, when I set the table, where should I put the fork? (plate, napkin, knife, etc.)”

Parts of a Meal.  Do you eat dessert first?  Introduce the following terms for the parts of a meal:

appetizer 
a small dish at the beginning of a meal, a starter

entrée

the main dish

dessert

a sweet such as fruit, ice cream, or pastry

beverage
liquid (water, iced tea, coffee, wine, cola, milk)

Name foods that students have studied.  Ask students whether these foods are appetizers, entrées, desserts, or drinks.

Ordering from the Menu.  Distribute copies of a restaurant menu and ask students to find the terms from the section above (appetizer, entrée, etc.).  Choose one part of a meal.  What foods do students recognize?  What food words can class members look up in a picture dictionary?  Ask students to select and mark on the menu the items that they wish to order—although one should not mark on a real menu in a restaurant!  Is it necessary to order an item from each course?  Some diners may not want an appetizer or a dessert.  It is unlikely that water will be listed on the menu as a drink, but it is an option that some diners may want.  If you wish, you can specify the amount of money that each student has to spend and his/her order must total less than that amount.

Distribute the dialogue that you developed for your class using the resources from using the following sites to guide you in putting together your own ideas: 

http://www.englishpage.com/vocabulary/interactivelesson4.html or http://esl.about.com/library/speaking/bldialogues_restaurant.htm or 

http://iteslj.org/guides/dining.html.

http://humanities.byu.edu/elc/teacher/sectiontwo/Lesson7.html
Go back to the menus that students marked.  Utilize phrases from the dialogue you developed (previous paragraph) to ask students to respond to your questions as a waiter or waitress by placing the order that they selected from the menu.

Manners.  Use the sites listed in Suggested Materials early in this lesson to develop true/false materials on table manners.  Provide the resources students will need to find the answers to the questions.  If you have access to computers in your classroom, you may be able to do this part of your instruction online.

A fun tip for formal dining is this:  Bring your index finger to your thumb on each hand.  Let the remaining fingers extend in a straight line with your arm.  Your left hand will form a lower case “b,” and your right hand will form a lower case “d.”  Your bread is on your left, and your drink is on your right.

Tipping.  Talk with students about the people who are part of their restaurant experience.  Who greets them?  Who serves them?  Fine dining to fast food—expectations differ.  

Based on the language competence of your class and the restaurant menus you have collected to use, introduce words for service personnel like the maitre d’, waiter/waitress, wine steward, bartender, owner, busboy, coat check attendant, car park attendant, rest room attendant.  (You may only introduce the words waiter and waitress.)   Price is one way to predict the types of employees you will encounter at a restaurant.  For example, you will not encounter a car park attendant and a wine steward at an inexpensively priced restaurant.  [Inexpensive (less than $20); Moderate ($21-$35); Expensive ($36-$55); Very Expensive ($56 and over).]

Ask students to look at their restaurant menu again.  Give out the tip chart and help students use it to find the appropriate tip for the meal that they have chosen to order from the menu.  Show students some quick math:  without charts or pencils they can determine a 20 percent tip by moving the decimal point of the pre-tax bill to get 10 percent and doubling that figure.  They can determine a 15 percent tip by taking half of the 10 percent and adding that figure to the 10 percent figure.

Journal Work:  Write about a restaurant experience your have had.  The following are some questions to get your thinking started.  

· Where did you go?

· Was this a special occasion?

· Who else was there?

· What did you order?

· Did you find anything difficult about ordering from the menu?

· Was your meal what you expected?  Why or why not?

· Was the service what you expected?  Why or why not?  Would you like to go to that same restaurant again?  Why or why not?

· Have you been to many restaurants?  How did this restaurant compare with others?  If you have not eaten in many restaurants, is there another restaurant where you want to eat and what makes you want to try it?

Tip Chart

15% and 20%

	$
	15%
	20%
	$
	15%
	20%
	$
	15%
	20%

	1
	$0.15
	$0.20
	34
	$5.10
	$6.80
	67
	$10.05
	$13.40

	2
	0.30
	0.40
	35
	5.25
	7.00
	68
	10.20
	13.60

	3
	0.45
	0.60
	36
	5.40
	7.20
	69
	10.35
	13.80

	4
	0.60
	0.80
	37
	5.55
	7.40
	70
	10.50
	14.00

	5
	0.75
	1.00
	38
	5.70
	7.60
	71
	10.65
	14.20

	6
	0.90
	1.20
	39
	5.85
	7.80
	72
	10.80
	14.40

	7
	1.05
	1.40
	40
	6.00
	8.00
	73
	10.95
	14.60

	8
	1.20
	1.60
	41
	6.15
	8.20
	74
	11.10
	14.80

	9
	1.35
	1.80
	42
	6.30
	8.40
	75
	11.25
	15.00

	10
	1.50
	2.00
	43
	6.45
	8.60
	76
	11.40
	15.20

	11
	1.65
	2.20
	44
	6.60
	8.80
	77
	11.55
	15.40

	12
	1.80
	2.40
	45
	6.75
	9.00
	78
	11.70
	15.60

	13
	1.95
	2.60
	46
	6.90
	9.20
	79
	11.85
	15.80

	14
	2.10
	2.80
	47
	7.05
	9.40
	80
	12.00
	16.00

	15
	2.25
	3.00
	48
	7.20
	9.60
	81
	12.15
	16.20

	16
	2.40
	3.20
	49
	7.35
	9.80
	82
	12.30
	16.40

	17
	2.55
	3.40
	50
	7.50
	10.00
	83
	12.45
	16.60

	18
	2.70
	3.60
	51
	7.65
	10.20
	84
	12.60
	16.80

	19
	2.85
	3.80
	52
	7.80
	10.40
	85
	12.75
	17.00

	20
	3.00
	4.00
	53
	7.95
	10.60
	86
	12.90
	17.20

	21
	3.15
	4.20
	54
	8.10
	10.80
	87
	13.05
	17.40

	22
	3.30
	4.40
	55
	8.25
	11.00
	88
	13.20
	17.60

	23
	3.45
	4.60
	56
	8.40
	11.20
	89
	13.35
	17.80

	24
	3.60
	4.80
	57
	8.55
	11.40
	90
	13.50
	18.00

	25
	3.75
	5.00
	58
	8.70
	11.60
	91
	13.65
	18.20

	26
	3.90
	5.20
	59
	8.85
	11.80
	92
	13.80
	18.40

	27
	4.05
	5.40
	60
	9.00
	12.00
	93
	13.95
	18.60

	28
	4.20
	5.60
	61
	9.15
	12.20
	94
	14.10
	18.80

	29
	4.35
	5.80
	62
	9.30
	12.40
	95
	14.25
	19.00

	30
	4.50
	6.00
	63
	9.45
	12.60
	96
	14.40
	19.20

	31
	4.65
	6.20
	64
	9.60
	12.80
	97
	14.55
	19.40

	32
	4.80
	6.40
	65
	9.75
	13.00
	98
	14.70
	19.60

	33
	4.95
	6.60
	66
	9.90
	13.20
	99
	14.85
	19.80


Apply the tip on a pre-tax sub-total.  Remember that at restaurants, the wait staff is usually paid less than minimum wage.  If you have a problem with your service, discuss it with the manager.

Sally’s Restaurant

Your home away from home!

Appetizers

Hot n’ Spicy Buffalo Wings…$4.50

Served with celery and blue cheese dressing.

Chicken Quesadillas…$5.65

Served with salsa, sour cream and guacamole.  

Sally’s Cheesy Fries...$6.00

Fries piled high with cheese, bacon, and chives with Sally’s Ranch dressing on the side. 

Junior’s Savory New England Clam Chowder…$2.95
Entrees

Old Fashioned Fish and Chips…$11.00

Battered and fried fish with a choice of potato chips or French fries served with a side of coleslaw.  

Honey Mustard Crispy Chicken Salad…$7.50

Pieces of crispy chicken over a bed of fresh salad greens topped with Honey Mustard dressing.  

14 oz. New York Strip...$16.00

Cooked anyway you like it with a side of mixed veggies and garlic mashed potatoes. 

Grandma’s Spaghetti and Meatballs…$9.00

Grandma’s special marinara sauce and meatballs served over homemade spaghetti served with salad and bread.

Classic Hamburger with all the fixins’…$7.50

Choose from cheese, lettuce, tomato, onions, pickles, bacon, mayonnaise, ketchup and/or mustard to create your own burger served with a side of fries.  

Desserts

Ice Cream Sundae…$4.75

Homemade Chocolate Cake…$3.50

Beverages
Cola and Iced Tea…$1.50

(Free refills)

Milk…$1.75

Coffee and Tea…$0.95

Eating Out:

Ordering Food and Eating at Restaurants

Scenario

So many of our students have difficulty ordering food from a drive thru or in a restaurant.

Intended level(s)

From beginning on up.

Approximate length of lesson

One hour without much dialogue practice or 2 hours with dialogue practice

Expected student outcomes

Student will be able to order food and enjoy eating in a restaurant.

Materials/Resources needed
Marking board for writing vocabulary

Actual items brought from home from vocabulary list

Papers or notebooks for student writing

Procedure

Go over all vocabulary by putting on the board and discussing it.  Have students write the words and explanations in their notebook or on a sheet of paper they can keep.

Vocabulary
	napkin
	restaurant
	sour cream

	fork
	drive thru
	dressing

	spoon
	fish camp
	tarter sauce

	knife
	french fries
	butter

	glass
	baked potato
	cocktail sauce

	table
	waiter
	order

	booth
	waitress
	combo

	bar
	large
	salad

	steak house
	medium
	fast food

	food court
	small
	ketchup

	tip
	steak sauce
	high chair

	rare
	medium
	well-done

	
	dessert
	


After vocabulary work, place students with partners and have them practice ordering food.  Give them practice questions to use.

Example:
May I take your order, please?



Do you want a baked potato or french fries?



What would you like to drink?



May I get you dessert?

Instructor should go around and help each pair briefly to use who is having difficulty.  This plan can be used on two different class periods if more practice is needed.

Assessment

Outcomes will be measured by how well students demonstrate their ability to order food in English and answer questions often asked by a waiter or waitress.

Comments:

This lesson can be lots of fun for your students and most seem to really want to practice the dialogue.

Author:

Debbie Saine
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