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UNIT 1: READING COMPREHENSION 

Read the following text about restaurant operations and answer the questions 
below. 

Understanding Restaurant Operations: Front, Back, and Service Excellence 

The food and beverage industry relies on a precise balance between culinary 
expertise and customer service. To deliver an exceptional dining experience, a 
hospitality business must maintain seamless coordination between two distinct 
operational zones: the Front of House (FOH) and the Back of House (BOH). 
Understanding how these two areas interact, alongside the various table service 
methods available, is essential for any professional in tourism and catering. 

Front of House: The Public Face 

The Front of House encompasses all areas accessible to guests, including the 
reception desk, bar, dining room, and outdoor terrace. FOH staƯ act as the public 
ambassadors of the establishment. The guest experience begins with the Host or 
Hostess, who greets arriving diners, manages table assignments, and tracks 
bookings. On the floor, the Maître d' (or Head Waiter) supervises the service 
sequence, monitors guest satisfaction, and steps in to handle complex complaints 
or special requests. 

WaitstaƯ interact directly with customers by taking orders, answering questions 
about ingredients or dietary restrictions, and serving meals. In upscale or fine-
dining establishments, a Sommelier plays a specialized role, maintaining the wine 
cellar and oƯering professional guidance on wine pairings to complement chosen 
meals. Because FOH staƯ communicate constantly with international clientele, 



fluently using professional English—including industry terminology, polite 
phrasing, and active listening—is critical to their success. 

Back of House: The Culinary Engine 

Hidden from public view, the Back of House consists of the main kitchen, storage 
walk-in freezers, dishwashing stations, and administrative oƯices. The BOH is 
driven by the Executive Chef, who is responsible for menu creation, cost control, 
ingredient sourcing, and maintaining strict food safety regulations. Working 
directly under the Executive Chef is the Sous Chef, who manages daily kitchen 
operations and inspects every dish before it leaves the pass. 

The kitchen team is further divided into specialized roles. Line Cooks oversee 
specific stations—such as the grill (saucier), fish station (poissonnier), or pastry 
station (pâtissier). Supporting them are Kitchen Porters and dishwashers, who 
maintain hygiene standards, organize cooking equipment, and handle basic 
ingredient prep work. A breakdown in BOH communication—such as a misplaced 
order ticket or an unaddressed food allergy—immediately creates operational 
friction in the FOH and damages the restaurant's reputation. 

Types of Restaurant Service 

Depending on the establishment's theme, target market, and operational budget, 
restaurants choose specific styles to present their food: 

 Plated Service (American Style): The most common style in modern 
dining. Meals are fully prepared, portioned, and arranged on individual 
plates in the kitchen before waitstaƯ bring them directly to the table. It 
ensures consistency, speeds up service, and reduces waste. 

 Silver Service (French / Russian Style): A highly formal style where food is 
brought out from the kitchen on large silver platters. WaitstaƯ transfer food 
from the platter onto the guest's plate using specialized silver serving 
utensils (a spoon and fork used like tongs) on the left side of the diner. It 
demands high precision and extensive staƯ training. 

 Family-Style (English Style): Characterized by a relaxed, communal 
atmosphere. Large serving bowls and platters are placed in the middle of 
the table, allowing guests to serve themselves and pass dishes around 
freely. 

 BuƯet Service: Common in hotels, resorts, and large catered events. Food 
is arranged in warmers or chilled displays along a central table. Guests 
leave their seats to select and serve their own food, oƯering high variety 
with minimal direct table service required. 



Questions 

1. What is the primary operational focus of the Back of House (BOH)? 

 A) Greeting guests and taking wine orders in the main dining room. 

 B) Managing kitchen operations, menu creation, and food safety standards. 

 C) Handling table reservations and seating incoming international tourists. 

 D) Providing silver service directly to customers at their tables. 

2. Which member of the Front of House team specializes in wine curation and 
food pairing recommendations? 

 A) The Hostess 

 B) The Sous Chef 

 C) The Sommelier 

 D) The Kitchen Porter 

3. What happens in Silver Service (French / Russian Style) that sets it apart 
from Plated Service? 

 A) Guests walk along a central counter to serve themselves from large 
displays. 

 B) Dishes are served in large bowls placed in the middle of the table for 
guests to pass around. 

 C) Food is arranged on individual plates in the kitchen before being served 
to guests. 

 D) StaƯ use silver serving utensils to transfer food from platters onto the 
guest's plate at the table. 

4. Why is eƯective communication between the BOH and FOH critical to a 
restaurant's success? 

 A) It allows Line Cooks to assist the Hostess in managing table reservations. 

 B) It ensures that kitchen delays or dietary needs do not ruin the customer's 
dining experience. 

 C) It replaces the need for waitstaƯ to speak professional English. 

 D) It reduces the work required by the Executive Chef to design the menu. 

5. Which service style is most cost-eƯective, common in modern dining, and 
relies on meals being fully portioned in the kitchen? 



 A) Silver Service 

 B) Family-Style Service 

 C) Plated Service (American) 

 D) BuƯet Service 

Answer Key 

 1 – B: Managing kitchen operations, menu creation, and food safety 
standards. 

 2 – C: The Sommelier. 

 3 – D: StaƯ use silver serving utensils to transfer food from platters onto the 
guest's plate at the table. 

 4 – B: It ensures that kitchen delays or dietary needs do not ruin the 
customer's dining experience. 

 5 – C: Plated Service (American). 

 


