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TekcTbl gns ayaunposaHusA K TPeHUPOBOYHbIM 3a4aHUAM

TPEHUPOBOYHOE 3AO0AHUETD 4

Bbl ycnbiwmnte 6 BbicKka3biBaHUN. Y CTaHOBUTE
COOTBETCTBME MEXAY BbICKa3bIBAHUSMU KaX0ro

roeopsuero 1 -6 u ytBepXXgeHnamu, 4aHHbIMU B
crincke A -G . Vlcnonb3yiite kaxagyro 6ykBy,

0603Ha4arolLyro yTBEPXXAEHMe,

TOJ/IBKO OLHH pas3. B 3apgaHun ectb 04HO /INLLHee
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yTBEpX.OeHue.

Bbl ycnbiwmnre 3anuchb gBaxabl. 3aHecuTte
CBOU OTBEThLI B TabNnLly.

Now we are ready to start.

Speaker 1

| can’t stand restaurants where
they play live music! | f | want live
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music | "llgoto a

concert: And when | do, | am
ready to dance — not fill my face
with food. Restaurants are for

food and conversation with
friends. Why do they do it? How
come they don't understand this
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simple thing”? How can they
possibly believe those bright “
ethnic” costumes, the frantic
guitar

play'ng and maddening clapping
can in any way improve your
meal?

Speaker 2
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Helen is a banker. She
power dresses, carries a full
brief case and works in the
city. She is

hard working, extremely
knowledgeable and has a
background in law as well as
business. But
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her greatest passion is
preparing, cooking and
serving curry for herself and
her friends. She

chooses and buys all the
specialist ingredients. She
likes to dress in traditional
Indian clothes
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for her parties and
encourages her guests to do
the same.

Speaker 3

The secret of good
cooking Is choosing top
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quality ingredients.
ldeally they should be

absolutely fresh and
when ever possible | buy
organic meat and
vegetables. It is not
simply
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about avoiding the
additives and chemicals
of intensive farming
(although this is also
Important

to me): But it Is also
about rediscovering
natural flavours — the
true taste of vegetables




that |

remember from
childhood.

Speaker 4




| eat out most days
rather than stay In, at
home. It costs a fair
amount but just think
what

| save. | don't need to
go to supermarkets to




T K AYOUPOBAHUIO B1

search for over priced
single portion meals (|
live

on my own). | don't
pay electricity for
hours of cooking or
running a dishwasher.




| don't

actually have any
washing up, clearing
up or wasted food. |
don’ t need to prepare
food, plan or
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cook so | guess |
actually save 2 hours
a day.

Speaker 5
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In my opinion two
things are essential
IN running a
successful
restaurant. First —
reliable
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food. The menu
doesn’ t need to be
exotic; just a good
choice of well
cooked meals,
made by
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experienced staff.
Over cooked food
or meals served
partly frozen are
the worst
restaurant
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“‘crimes” ! The
second essential
thing Is good
service. Poor
waliters result in the
restaurant never
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getting reqgular,
repeat business.

Speaker 6




There are so
many vegetarians
these days and
SO many fresh
recipes, exotic
Ingredients and




new cooking
techniques. This
IS Ignored by
many traditional
restaurants who
offer plenty of




choices to meat
eaters but very
little to us
vegetarians. We
often get limited
to an “expensive




leaf salad”
followed by
cheese and
potato pie. It

really gets rather
tiresome.




You have 15
seconds to
complete the
task (Pause 15
seconds.)




Now you will
hear the text
again.
(Repeat.)




This is the end
of the task.
You how have
15 seconds to
check your
answers
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