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EXAMEN

1. Traduzca al inglés los siguientes términos referentes al siguiente menú de un restaurante.

Entrantes: Starters.

Sopa del día: Soup of the day.

Champiñones al ajillo: Garlic mushrooms.
Pan de ajo con queso fundido: Garlic bread with melted cheese.

Ensaladas: Salads.
Ensalada de atún: Tuna salad.
Ensalada de jamón: Ham salad.
Ensalada de pollo: Chicken salad.

Ensalada de langostinos: Prawn salad.
Carnes: Meats.
Filete de solomillo: Sirloin steak.

Chuleta de cerdo: Pork chop.

Pescados: Fish.
Filete de atún: Tuna steak.
Bacalao: Cod.
Merluza: Hake.

Postres: Desserts.
Pastel de manzana: Apple pie.
Copa de helado: Ice-cream cup.

2. Señale las oraciones que estén construidas correctamente utilizando las preposiciones for y during.

	(
	For the cooking, stir the vegetables from time to time.
	(
	Bake it during 15 minutes.

	
	
	
	

	(
	Add 3 teaspoons of sugar for sweetening the mixture.
	(
	Add 3 teaspoons of sugar for sweeten the mixture.

	
	
	
	

	(
	Add 3 teaspoons of sugar for to sweetening the mixture.
	(
	Add 3 teaspoons of sugar for to sweeten the mixture.

	
	
	
	

	(
	Add 3 teaspoons of sugar to sweeten the mixture.
	(
	Add 3 teaspoons of sugar for sweeten the mixture.

	
	
	
	

	(
	During the cooking, stir the vegetables from time to time.
	(
	Bake it for 15 minutes.


3. Complete cada oración con la preposición adecuada, pero tenga en cuenta que alguna la usará más de una vez.

	in
	on
	by
	at
	to
	from
	out of


a. The restaurant is open from 12.00 to 22.00.
b. I’ll pay in cash.

c. As you go out of the restaurant go straight ahead.

d. Could I pay by credit card?

e. The toilets are at the end of the corridor.

f. The cloakroom is on your left.

g. I’m paying by Visa.

h. The restaurant is on the first floor.

i. We open from Monday to Saturday.

4. Traduzca al español estas expresiones útiles para informar sobre los diferentes eventos de restauración.

Book beforehand: Reserve por adelantado.

Bookings: Reservas.

Book now: Reserve ahora.

Book now and you will get a X % discount!: ¡Reserve ahora y tendrá un X % de descuento!

Cancel a booking/Cancel a reservation: Cancelar una reserva.
Confirm a booking/Confirm a reservation: Confirmar una reserva.

Make a booking/Make a reservation: Hacer una reserva.

Mobile number: Número de teléfono móvil.

Per person: Por persona.
Reservation: Reserva.
Telephone number/Tel.: Número de teléfono.

To be held: Tendrá lugar.

5. Complete este texto promocional del restaurante Pepe’s House con los términos propuestos.
	selected
	at
	environment
	perfect

	selection
	event
	relaxing
	main

	located
	exquisite
	book
	served

	welcome
	get
	off
	location


Located on the sea line, Pepe’s House is the perfect place with the perfect environment and atmosphere for any kind of event or celebration you bear mind. Besides a warm welcome and an exquisite treatment from our friendly staff, its relaxing sea views and lighting makes it a unique location to enjoy its fine selection of wines, its selected food and scenery you will never forget.

Book now and get a 10 % off!

All main courses served with French fries and salad. 

We are at:

18 Beltring Road, Tunbridge Wells, Kent
Tel.: 018356983458

6. Traduzca al español los siguientes verbos de acción empleados en distintos manuales de aplicación informática de restauración.

Access: Acceder.

Add: Añadir.

Adjust: Ajustar.

Attach: Adjuntar.

Browse: Mirar, ojear.

Check: Revisar.

Choose: Elegir.

Customize: Personalizar.

Create: Crear.

Copy: Copiar.

Configure: Configurar.

Cut: Cortar.

Delete: Borrar.

Download: Descargar.

Edit: Editar.

Load: Cargar.

Replace: Remplazar.

Restart: Reiniciar.

Save: Guardar.

Select: Seleccionar.

Sign in: Darse de alta.

Uninstall: Desinstalar.

7. Complete las siguientes oraciones, referentes a las medidas de seguridad que hay que tomar cuando se utiliza una cafetera, con los términos correctos.

	deactivate
	touch
	stand
	clean

	put
	leave
	check
	switch off


a. Never clean the appliance when in use.

b. From time to time, check the cord for damages.

c. Never leave the appliance near water or any other liquid.

d. Always switch off the appliance and let it cool down before cleaning it.

e. Never deactive the appliance by pulling the cord.

f. Stand the appliance on a table or flat surface.

g. Never touch the hot parts of the appliance.

h. Only put ground coffee in the filter.

8. Subraye los conversation fillers o hesitation strategies que aparezcan en el siguiente diálogo.

Waiter: Good evening. What can I do for you?

Customer: I’ve got a reservation for tonight. 

Waiter: Er… Let me have a look. Uh-huh. Here it is.

Customer: Perfect.

Waiter: May I have your coat, please?

Customer: No thanks. I’ll do it. The Queen herself presented it to me.

Waiter: Oh! Really?
Customer: No, I was only joking!

Waiter: I see… Well… I’ll show you to your table.

9. Complete esta presentación personal de un camarero con los términos adecuados.

	control
	customers
	waiter
	chef

	myself
	help
	job
	work


«I would like to introduce myself. My name is Charles. I work for a big catering chain. I am a chef but I don’t work as a chef. I work as a waiter at Pepe’s Restaurant. I’m the head waiter here. My job is to serve customers and to control and organise the other waiters and waitress, and sometimes I help in the kitchen.»
10. Explique qué diferencia existe en el uso de las expresiones interrogativas How do you do? y How are you?

La primera se utiliza con personas que acabamos de conocer por primera vez o con aquellas con las que no se tiene confianza, mientras que la segunda se emplea con personas a las que no sea la primera vez que conocemos o con aquellas que tengamos confianza o un trato más familiar y más cercano, como familiares, amigos, etc.

11. Ordene cronológicamente las oraciones de este diálogo, en el cual se utilizan las fórmulas de cortesía.

	Waitress: Good evening, sir.
	Waitress: Did you have a booking?
	Waitress: Your name, please?

	Customer: Mr. Johnson.
	Waitress: Right. Here it is. A table for one by the window.
	Waitress: Could I have your coat, sir?

	Customer: Certainly. Thank you.
	Customer: Thank you so much.
	Customer: That’s right.

	Customer: Yes.
	Waitress: I’ll show you to your table, sir.
	Customer: Good evening.


Waitress: Good evening, sir.
Customer: Good evening.

Waitress: Did you have a booking?

Customer: Yes.

Waitress: Your name, please?

Customer: Mr. Johnson.

Waitress: Right. Here it is. A table for one by the window.

Customer: That’s right.

Waitress: Could I have your coat, sir?

Customer: Certainly. Thank you.

Waitress: I’ll show you to your table, sir.

Customer: Thank you so much.

12. Traduzca al español las siguientes expresiones que pueden aparecer en diálogos de quejas y reclamaciones.

I have no fork: No tengo tenedor.

I’ve been given the wrong change: Me han dado el cambio equivocado.

I’ve been given the wrong order: Me han dado la comanda equivocada.

There is a glass missing: Falta un vaso.

There is a mistake here: Hay un error aquí.

There’s a fly in my soup!: ¡Hay una mosca en mi sopa!
This food is horrible!: ¡Esta comida es horrible!
This is not what I ordered: Esto no es lo que he pedido.

This portion is very little: Esta ración es muy pequeña.

We ordered an hour ago: Pedimos hace una hora.

13. Relacione cada una de las quejas de los clientes con la respuesta correcta que tendría que proporcionarle el camarero para resolverla.
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14. Indique en qué oraciones están correctamente empleados some, any, no y every.

	(
	Give me some water.

	(
	There isn’t every wine left.

	(
	There aren’t no mushrooms left.

	(
	Would you like some coffee?

	(
	Any red wine will be suitable for the sirloin steak.

	(
	I have no money to pay the bill.

	(
	I haven’t no money to pay the bill.

	(
	There isn’t any rum left.


15. Traduzca al inglés las siguientes expresiones que puede utilizar el personal del local de restauración para completar los datos de una reserva y para informar sobre la disponibilidad del establecimiento.

¿A qué hora le gustaría?: What time would you like?

¿Cómo se deletrea, por favor?: How do you spell that, please?

¿Cuántos son?: How many are you?

¿Dónde le gustaría sentarse?: Where would you like to seat?

¿Ha reservado mesa?: Have you booked a table?

¿Me da su nombre, por favor?: Can I have your name, please?

¿Para cuándo es?: When is it for?

¿Para cuántas personas?: How many people is it for?

¿Podría deletrearlo, por favor?: Could you spell that, please?

¿Qué hora es mejor para usted?: What time is best for you?

¿Qué hora le vendría bien?: What time would suit you?

¿Qué hora le viene bien?: What time suits you?

¿Tiene reserva?: Do you have a reservation?
¿Y su nombre, por favor?: And your name, please?

16. Señale en el mapa, a partir de la lectura del diálogo, el lugar al cual se dirige un cliente que acaba de entrar en el restaurante y, posteriormente, complete el diálogo con el nombre de dicho lugar.
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Customer: Excuse me, do you know where the terrace?
Waiter: Sure! Go straight ahead. You will find the kitchen on your right and the non-smoking area on your left. Pass the bar and the piano bar, you’ll find the lounge on your right and the smoking area on your left. Go ahead and the terrace is at the end of the corridor on your left.

17. Traduzca al inglés el listado de alimentos expuesto a continuación.

Aceite de girasol: Sunflower oil.
Aceite de maíz: Corn oil.
Azúcar: Sugar.
Azúcar de caña: Cane sugar.
Azúcar moreno: Brown sugar.
Cereales: Cereals.
Harina de maíz: Corn flour.
Leche condensada: Condensed milk.
Mantequilla: Butter.
Pan: Bread.
Pan de centeno: Rye bread.
Pan moreno: Brown bread.
Pan rallado: Breadcrumbs.
Queso azul: Blue cheese.
Requesón: Cottage cheese.
Sal: Salt.
18. Indique cuál es la denominación inglesa de los distintos cafés.

•
Café americano:

	(
	Filter coffee
	(
	Coffee drink
	(
	American coffee


•
Café con leche:

	(
	White coffee
	(
	Milked coffee
	(
	Brown coffee


•
Café cortado:

	(
	Cut coffee
	(
	White espresso
	(
	Coffee with a dash of milk


•
Café expreso:

	(
	Instant coffee
	(
	Espresso coffee
	(
	Irish coffee


•
Café solo:

	(
	Lonely coffee
	(
	Black coffee
	(
	Dark coffee


19. Agrupe cada una de las palabras expuestas a continuación en su familia correspondiente.
	Noodles
	Oats

	Curd
	Wheat
	Kale
	Prickly pear

	Rye
	Ale
	Currant
	Larger
	Peanut

	Blackberry

	Cherry

	Edam
	Chestnut
	Chive
	Beet
	Stout

	Port
	Walnut
	Horseradish
	Artichoke
	Turnip
	Marrow


	Bebidas
	Frutas
	Productos lácteos
	Cereales y derivados
	Verduras
	Frutos secos

	Ale

Larger

Stout

Port


	Prickly pear Currant

Blackberry

Cherry


	Curd

Edam


	Noodles

Oats

Wheat

Rye


	Kale

Chive

Beet

Horseradish

Artichoke

Turnip

Marrow
	Peanut

Chestnut

Walnut




20. Complete la tabla con las medidas estándar del sistema anglosajón de peso.

	Medidas estándar sistema anglosajón de peso
	Equivalencia en medidas estándar europeas de peso

	1 oz
	28,3 g

	1 lb
	453 g

	35,3 onzas
	1 kg

	2,20 libras
	

	Onza de líquido
	0,02957 l

	1 tbsp
	15 ml

	1 tsp
	5 ml

	1 pinta
	0,4731765 l

	1 pinta inglesa
	0,568261 l


This dish is filthy!





The service here is very slow!





The sirloin is cold!





This table is placed in a very draughty place!





The wine is corked!





I want to speak to the head waiter!





There is a sauce stain on my jacket!








Certainly. I’ll ask her to come immediately.








I’ll see to it personally that you are served as soon as possible.





We’ll clean it.





I’ll take it to the kitchen to heat it up for you.





I’ll tell the chef to put it back on the grill.





I’ll bring you another bottle immediately.





I’ll close the window.





I’ll bring you a clean one as soon as possible.





My sirloin is too rare!








