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Listening Comprehension: True or False 

 

Instructions: Read the statements below carefully based on Chef Mateo's 
monologue about Bella Vista Bistro. Write T (True) or F (False) for each one. 

1. ____ Bella Vista Bistro is located near the main harbor in the historic center. 

2. ____ The restaurant decor features stainless steel walls and marble tables. 

3. ____ There are eight team members working in the Front of House. 

4. ____ The kitchen staƯ (Back of House) includes a Pastry Chef and two 
Kitchen Porters. 

5. ____ The signature dish of the restaurant is grilled salmon with garlic sauce. 

6. ____ The chef uses a fish spatula to press the sea bass fillet so the skin gets 
crispy. 

7. ____ The fish is served on a cold glass plate with a side of rice. 

 

 

 

 

 

 



Answer Key & Explanations 

1. TRUE — (The restaurant is located at 14 Coastal Avenue, in the historic 
center, a short walk from the main harbor.) 

2. FALSE — (The decor features exposed brick walls, soft ambient lighting, and 
dark oak wood tables, not stainless steel or marble.) 

3. FALSE — (There are ten professionals in the Front of House, not eight.) 

4. TRUE — (The Back of House team has eight members, including a Sous 
Chef, Line Cooks, a Pastry Chef, two Kitchen Porters, and a Prep Cook.) 

5. FALSE — (The signature dish is Pan-Seared Sea Bass with Lemon-Herb 
Butter, not grilled salmon.) 

6. TRUE — (Chef Mateo uses a stainless steel fish spatula to press down 
gently on the fish fillet.) 

7. FALSE — (It is served on a warm ceramic dinner plate with roasted baby 
potatoes and asparagus, not a cold glass plate with rice.) 

 


