Cukrasz szakmai angol nyelv szituaciok

1 tétel: Dobos- tortahoz felhasznalt nyersanyagok, torta készitése.
Miiveletekhez hasznalt eszkozok, gépek, berendezések.

Dobos-torta alapanyagai

Tésztdhoz: tojas, cukor, liszt, vaj

Krémhez: egésztojas, cukor, vaj, csokoladé, kakadvaj, kakad, vanilia

Tészta készitése: a tojasbodl és cukorbdl habot készitek- hozzakeverem a lisztet és az
olvasztott vajat — zsirozott lisztezett tepsire 6 db kerek lapot kenek.

200 c® enyhén g6z0s slitGben siitom,

kerek lapokat szurok beléle

5 lapot Osszetoltom a krémmel

hit6ben dermesztem

A 6. lapot olvasztott cukorral lekenem, 16 felé osztom, rateszem a megdermedt tortara
Krémmel kérbekenem

A torta tetejét krémrdzsdval diszitem.

Torta készitéséhez hasznalatos gépek, berendezések, eszkdzok.

Kever6gép

Suté

Hdtészekrény

F6z6lap

Mérleg.

Kézi habverd, habist, habkartya, krémkeverd, tepsi, ecset, kenékés, habzsdk, habcsé,

Dobos tart

Ingredients:

-for pastry: egg, sugar, plain flour, butter

-for cream: whole egg, sugar, butter, chocolate, cocoa butter, cocoa, vanilla

Preparation of the pastry: whip egg and sugar to a foam, add flour & melted butter, mix well
and make 6 round-shaped layers into greased and floured baking tin. Bake at 200 degrees
Celsius with steam. Fill the5 layers of pastry with cream. Put it into the fridge. Spread melted
sugar onto the 6™ layer. Divide it to 16 slices and put it on the top of the cake. Spread cream
on the side. Decorate the cake with cream roses.

Equipment, tools, kitchenware needed: mixer, oven, fridge, cooktop, scales, egg whisk, foam
bowl, cream mixer, baking tin, baking brush, knife for spreading, foam bag, foam pipe.

2 tétel:
Pozsonyi kifli alapanyagai, készitése
Miiveletekhez hasznalt eszk6z6k, gépek, berendezések.

Pozsonyi tészta alapanyagai:

Liszt, vaj, porcukor, élesztd, tojassargaja, tej,

Jarulékos anyaga so

Toltelék hozzavaldi:

Daralt dié vagy mak, cukor, tej, mazsola, vanilia, citromhéj



Készitése.

Tészta készitése,

tészta pihentetése 1 orat hiit6ben

toltelék készitése

tészta daraboldsa — nyujtasa — toltése — formdzdasa- kenése tojassargajaval

Ht6ben pihentetem — lekenem tojas fehérjével - ha a tojasfehérje megszarad, sitém
200 -220c°on

Eszk6zok gépek berendezések
KeverGgép, hiitészekrény, siit6, mérleg, f6z6lap nyujtéfa, ecset, tepsi, dardld, ldbas, fakanal,
habkartya

Croissant filled with walnut or poppy seed (pozsonyi kifli)

Ingredients:

-for the pastry: flour, butter, castor sugar, yeast, egg yolk, milk, salt

-for the filling: ground walnut or poppy seed, sugar, milk, raisin, vanilla, lemon zest
Preparation:

Mix the ingredients for the dough and put it into the fridge for an hour to cool. Mix the
ingredients for the filling. Cut the dough into pieces, spread it, fill it with walnut or poppy
seed and brush the croissants with egg yolk. Put them into the fridge then brush with egg
white. When the egg white dries bake the crescents in the oven at 200-220 degrees Celsius
until golden brown.

Equipment, tools, kitchenware needed: mixer, oven, fridge, cooktop, scales, rolling pin,
grinder, saucepan, baking tin, baking brush, knife, wooden spoon, plastic shovel for cream.

3. tétel
Krémes nyersanyagai, készitése
Miiveletekhez hasznalt eszk6z6k, gépek, berendezések.,

A vajastészta alapanyagai:

Liszt, vaj, , ecet, so, viz

Készitése: lisztbdl, vizbdl, ecetbdl, sdbdl és 20 % vajbdl tésztat készitliink

Féléra pihentetés utdn a tésztaba csomagoljuk a vajat, majd hajtogatjuk szimpldn és duplan .
H(it6ben egy 6rat pihentetjliik majd a hajtogatast, megismételjik

Pihentetjlik a tésztat hlitGben egy érat.

A tésztabdl 2 db 2 mm vastag lapot nyujtunk

Sutés 220—-230c®°—on

Krém hozzavaléi:
Tej, pudingpor, cukor, tojas, vanilia

Az egyik kisult tésztalapra keretet teszlink és belesimitjuk a meleg krémet.
Ha kihdlt a masik lapot rateszem, megforditom, szeletelem, porcukorral megszérom.

Eszk6z6k gépek berendezések
Dagasztogép, mérleg, hiit6 f6z6lap, kever6gép, nyujtédfa, tepsi, habkartya, habverd, kés,
Szita, labas,



French pastry

Ingredients of pastry made from butter:

flour, butter, vinegar, salt, water.

Preparation:

Make pastry from flour, water, vinegar, salt and 20 % butter. Leave the pastry for half an
hour. Fold butter into pastry: fold simply then fold twice. Put it into the fridge to cool for an
hour. Spread pastry in two pieces it must be 2mms. Bake the 2 layers in the oven at 220-230
degrees Celsius.

Ingredients for the cream: milk, pudding powder, sugar, eqgg, vanilla.

Spread the hot cream on one of the layers in a frame. When the cream cools down put the
other layer on top.

Tools, machines, equipment:

mixer for dough, scales, fridge, cooktop, mixer, rolling pin, baking tin, egg whisk, sieve, knife,
saucepan, plastic shovel for foam.

4. tétel
Képvisel6 fank alapanyagai, készitése
Miiveletekhez hasznalt eszk6z6k, gépek, berendezések.

Tészta alapanyagai:

Liszt, viz, zsir, pici s6 — cukor, tojas

Készitése. Viz, s6, cukor, zsir felforralom —hozzdadom a lisztet — melegitem( resztelem)
Leveszem a t(izrél — belekeverem a tojasokat

Formazom, g6z06s sitében 230 c®— on sitém 2 Gtemben

Sutés utan a tészta lreges.

Krém alapanyagai:

Tej, pudingpor, cukor vanilia krémet f6zlink , tojashabbal lazitjuk

A kisllt tésztanak kalapot vagunk, megtoltjik a krémmel, tejszinhabbal diszitjlik, kalapot
ratessziik, porcukorral meghintjiik.

Eszk6zOk gépek berendezések
Keverdgép, siits, hiit6, mérleg, f6z6lap, labas, habkartya, habverd, habzsak, habcsd, szita,
literes méré

Cream bun

Ingredients for pastry: flour, water, fat, a pinch of salt, sugar, eggs.

Preparation:

Mix water salt sugar & fat. Bring the mixture to the boil add flour heat it. Remove it from the
heat — stir eggs. Make round shapes and bake the pastry in the oven with steam at 230
degrees Celsius in 2 parts. After baking there is a hole in the pastry.

Ingredients for cream: milk, pudding powder, sugar, whipped egg white.

Make vanilla cream from the ingredients and mix it with whipped egg whites. Fill the baked
pastry with cream, decorate it with whipped cream cut tops or hats from the pastry and put
them on the top of the cakes. Sprinkle with castor sugar.



Tools, machines, equipment: mixer, oven, fridge, scales, cooktop, saucepan, plastic shovel for
foam, egg whisks, foam bag, foam pipe, sieve, a litre bowl for measuring.

5. tétel Fekete-erdd torta nyersanyagai készitése.
Miiveletekhez hasznalt eszk6z6k, gépek, berendezések.

Tészta nyersanyagai. Tojas, cukor, liszt, kakad, olvasztott vaj,

Krém nyersanyagai: tejszin, meggybefétt, cukor, csokoladé, keményits, cseresznyepalinka,
Zselatin,

Diszitése: meggy, csokoladé reszelék, tejszinhab

Készitése.

Tészta készitése — 4 lapot készitlink,

Toltelék:

Cseresznyepalinkaval izesitett tejszinhab

Csokoladés tejszinkrém

Meggykrém, amit a meggybefétt levébdl, meggybeféttbdl, cukorbdl és keményitébdl
f6zlnk.

Torta készitése:

A hdrom krémet felvdltva, habzsakbdl a lapok kbzé nyomjuk

A tortat dermesztjlk- diszitjik

Eszk6z0k gépek berendezések
Kever6gép, sité, hlit6, mérleg, f6z6lap, labas, habkartya, habverd, habzsak, habcsé, szita,
literes mérg, reszeld, ken6kés.

Black forest cake

Pastry ingredients: eqggs, flour, cocoa, melted butter

Ingredients for cream: double cream, sour cherry preserve, sugar, chocolate, starch, cherry
palinka (home-made brandy from cherry), jelly.

Decoration: sour cherry, grated chocolate, whipped cream

Preparation:
Make 4 layers of sponge cake pastry. Whip eggs and sugar into foam then add flour and
cocoa powder spoon by spoon. Bake in the oven at 180 degrees Celsius.
3 kinds of fillings: whipped cream flavoured with cherry palinka

chocolate cream

sour cherry cream made from the juice and fruit of sour cherry

preserve, sugar and starch.

Final preparation:  fill the layers with the 3 kinds of fillings from foam bag, cool the cake
and decorate it.

Tools, machines, equipment: mixer, oven, fridge, scales, cooktop, saucepan, plastic shovel for
foam, egg whisk, foam bag, foam pipe, sieve, a litre jug for measuring, grater, knife for
spreading the cream.

6. tétel: Rakoczi-turds nyersanyagai, készitése:
Miiveletekhez hasznalt eszk6z6k, gépek, berendezések



Omlés tészta nyersanyagai:

Liszt, vaj, porcukor, tojas sargaja, csipet s6

Készitése: a szarazanyagokat 6sszemorzsoljuk, hozzaadjuk a tojassargajat, pihentetjik,
A tésztat kinyudjtjuk és kistutjuk, forré barackizzel lekenjiik

Toltelék: tard, cukor, tojassargaja, citromhéj, vanilia,

A kisllt lapra rakenjlk a turotolteléket, sutében szaritjuk a fellletét.

Meleg tojashabkrémet készitlink, a turo tetejére kenjik.

150 fokos szaraz stt6térben bérositjiik a tetejét szeleteljiuk.

Eszk6z0k gépek berendezések
Keverdgép, siitd, hiit6, mérleg, f6z6lap, labas, habkartya, habverd, habzsak, habcsé, szita,
literes mérg, reszeld, ken6kés, nyujtéfa, fa munkaasztal

Rdkdczi Turds/ Curd cheese square Rakdczi style

Ingredients for shortcrust/rough puff/ puff pastry:

plain flour, icing sugar, butter, egg yolks, a pinch of salt.

Preparation: mix the dry ingredients with butter add egg yolks leave the pastry for rest for
half an hour in the fridge. Spread the pastry and bake it at 180 degrees Celsius. Spread hot
apricot jam on the pastry.

Ingredients for filling:

cottage cheese, sugar, egg yolk, lemon zest, vanilla.

Spread cottage cheese filling on the baked pastry, dry the surface in the oven.

Make warm whipped egg cream and spread on the top of cottage cheese. Heat it up in a dry
oven to get “skin” on the surface of the cake.

Tools, machines, equipment: mixer, oven, fridge, scales, cooktop, saucepan, plastic shovel for
foam, egg whisk, foam bag, foam pipe, sieve, a litre jug for measuring, grater, worktop,
cutting board, rolling pin, knife for spreading the cream.

7 tétel: Tiroli meggyes rétes készitéséhez felhasznalt nyersanyagok, készitése
Miiveletekhez hasznalt eszk6zo6k, gépek, berendezések

Tésztaja vajas tészta

Alapanyagai: liszt, vaj, , ecet s0, viz,

Készitése.

Tésztakészités

Tészta pihentetése

Zsiradék alap burkoldsa — nyujtasa — hajtogatasa — tészta pihentetése h(it6ben 1 6rat
A tésztat ismételten hajtogatjuk és pihentetjik

A tészta nyuljtasa toltése meggytoltelékkel.

Sutés: 220 fokon 2 Gitemben

Szeletelés

Toltelék nyersanyagai: magozott meggy, cukor, fahéj,

Eszk6z0k gépek berendezések



Dagasztogép, tésztanyujto gép, sitd, hiit6, mérleg, , habkartya, szita, reszeld, kenbkés,
nyujtéfa, fa munkaasztal, ecset, kever6tal, stitGtepsi,

Sour cherry strudel Tyrol style

Ingredients for short/buttery pastry:

flour, butter, vinegar, salt, water.

Preparation:

Make pastry from the ingredients, leave the pastry for rest. Cover butter, spread, fold, put it
into the fridge for an hour. Then fold and leave it to rest again. Spread the pastry (draw it)
and fill it with sour cherry stuffing. Bake it in the oven at 220 degrees Celsius in 2 steps. Slice
the strudel.

Ingredients for filling: sour cherry, sugar, cinnamon.

Tools, machines, equipment:

kneading machine, machine for spreading the pastry, oven, fridge, scales, plastic shovel for
foam, sieve, grater, brush, mixing bowl, baking tin, rolling pin, wooden worktop.

8. tétel. Vajas és tepertGs pogacsahoz felhaszndlhaté nyersanyagok, készitése
Miiveletekhez hasznalt eszk6z6k, gépek, berendezések

Vajas pogdcsa vajas tésztabdl készil.

A tepertds pogacsa készitésekor a vaj helyett tepertét hasznalunk

Tészta nyersanyagai: liszt vaj, tepert6, sé bors, ecet, viz, tojas

Készitése

El6tésztat készitiink — pihentetés — zsiradék burkoldsa a tészrtdba — nyljtads — hajtogatas
Pihentetés — hajtogatas — pihentetés — tészta nyudjtasa ujjnyi vastagsagra

Kiszaggatjuk — tojassal megkenjik — pihentetés utan 220 fokon siités

Eszk6z0k gépek berendezések
Dagasztogép, tésztanyujtéd gép, siitd, hit6, mérleg, habkartya, szita, reszels, kenbkés,
nyujtéfa, fa munkaasztal, ecset, keverétal, stitétepsi, kiszird

Savoury Scones with butter/cracklings

Ingredients for pasta:

flour, cracklings/butter, salt, black pepper, yeast, water, eggs.

Preparation:

Mix the ingredients except cracklings/butter leave it for rest. Cover cracklings/butter, spread,
fold, leave it for rest-fold it again, leave it for rest, spread as thick as a finger. Form round
shapes from pasta, spread egg on the surface- leave the scone for rest before baking. Bake
them at 220 degrees Celsius until light brown.

Tools, machines, equipment:

kneading machine, machine for spreading the pastry, scone form, oven, fridge, scales, plastic
shovel for foam, sieve, grater, brush, mixing bowl, baking tin, rolling pin, wooden worktop.

9. tétel: Vajas felvertbdl késziilt gyiimolcstorta nyersanyagai, készitése
Miiveletekhez hasznalt eszk6z6k, gépek, berendezések



Vajas felvert nyersanyagai: vaj, porcukor, tojas, liszt

Készitése: vajat és a porcukrot kihabositjuk, hozzdadjuk a tojast majd a lisztet
Formaban sitjik 190 fokon

Cukraszkrémmel toltjuk

Gyumolccsel kirakjuk

Zselével fényezzik

Eszk6zok gépek berendezések
keverGgép, suté, hiité, mérleg, , habkartya, szita, reszel6, kenbkés, ecset, keverdtal,
sUtGtepsi, kiszurd habverd, keverdétal, f6z6lap, tortaforma

Fruit tart/flan/cake

Ingredients for short/buttery pastry:

flour, butter, caster sugar, eggs, salt.

Preparation:

Make foam from castor sugar & butter. Add eggs then flour, mix well. Bake it in a round
baking tin at 190 degrees Celsius.

Fill the cake with confectioner’s cream. Decorate it with fruit. Put jelly on top to make it
shiny.

Tools, machines, equipment:

mixer, oven, fridge, scales, plastic shovel for foam, sieve, knife for spreading grater, brush,
mixing bowl, baking tin, rolling pin, wooden worktop, whisks, cooktop, saucepan.

10. tétel Gylimolcskenyér nyersanyagai készitése
Miiveletekhez hasznalt eszk6z6k, gépek, berendezések

Gylmolcs kenyér nyersanyagai:

Vaj, liszt, cukor, tojas, vanilia, citromhéj, cukrozott gylimolcs did

Készitése

Vaj — porcukor habositas — hozzaadjuk a tojas sargajat, a lisztet, a felvert tojashabot, végil az
izesit6 anyagokat

Zsirozott formaban siitjik.

Eszk6zok gépek berendezések
keverG6gép, sutd, hiits, mérleg, , habkartya, szita, reszel6, kenbkés, ecset, kever6tal,
sUtGtepsi, kiszurd habverd, keverdétal, f6z6lap, tortaforma

Fruitcake

Ingredients for pastry:

flour, butter, sugar, eggs, vanilla extract, lemon zest, sugary dried fruit, walnut.
Preparation:

Make foam from castor sugar & butter. Add eqgg yolks, flour and whipped egg white. Finally
mix with all the other ingredients. Bake it in a greasy baking tin.

Tools, machines, equipment:

mixer, oven, fridge, scales, plastic shovel for foam, sieve, grater, knife for spreading, brush,
mixing bowl, baking tin, wooden worktop, whisks.




Elelmiszer-vegyidru szakmai angol nyely szitudciék

1. Ajanljon a vevének malomipari termékeket!

Milling industry products

SA: Good morning. Can | help you? / What can | do for you?
C: Good morning. Can | have some flour? What kind of flour have you got?

SA: We have wheat, corn and rye flour.

C: OK, | would like wheat flour.

SA: How much would you like? We have 1kg, 2kg of flour.
C: I'll have 1kg wheat flour, please.

SA: Here you are. Anything else?

C: Yes, please. My son wants to eat something for breakfast. What cereals do you
recommend?

SA: | recommend cornflakes flavoured with chocolate, strawberry, honey and nuts. It’s

gluten free. We also have muesli with fresh or dried fruits, seeds and nuts. He can eat them

with milk or yoghurt. Which one would you like?

C: Muesli with dried fruits, please.

SA: Here you are. Is that all?

C: Yes, that’s all.

SA: The cash desk is over there. Thank you for the shopping. Good bye.

C: Goodbye.

2. Ajanljon a vevinek mosdszereket ruha mosasahoz!

Laundry Detergents

SA: Good morning. Can | help you? / What can | do for you?

C: Good morning. Can | have some washing material for clothes? What can you

recommend?



SA: We have washing powder, washing liquid, washing capsule and washing gel.They are

for white, black and coloured clothes.
C: How are they packed?

SA: The washing powder can be in paper boxes or plastic bags, the washing capsules can be

in plastic boxes. The washing liquid can be in flacons.

C: Can | have washing liquid for coloured clothes?

SA: How much would you like? We have one litre or four litres.

C: I'll have one litre of washing liquid for coloured clothes, please.

SA: Here you are. Anything else?

C: Yes, please. | would like some stain remover.

SA: We have Vanish. How much would you like?

C: One litre, please.

SA: Here you are. Is that all?

C: Yes, that’s all.

SA: The cash desk is over there. Thank you for the shopping. Good bye.

C: Goodbye.

3. Ajanljon a vevOnek tésztaféléket!

Pasta

SA: Good morning. Can | help you? / What can | do for you?
C: Good morning. Can | have some pasta?

SA: What kind of pasta would you like?

C: | need pasta for meat soup, pasta with paprika chicken and pasta for tomato soup. What
do you recommend?

SA: | recommend Gyermelyi vermicelli for meat soup, shell shaped pasta with paprika

chicken an ABC pasta for tomato soup.

C: OK. I would like vermicelli, ABC pasta and shell shaped pasta.



SA: How much would you like? We have half a kilo of shell shaped pasta, quarter of a kilo of
vermicelli and a quarter of a kilo of ABC pasta.

C: I'll have 1kg of shell shaped pasta, a packet of ABC pasta and one packet of vermicelli,
please.

SA: Here you are. Anything else?

C: Yes, please. My son is allergic to flour. What do you recommend?
SA: | recommend gluten free pasta. How much would you like?

C: Half a kilo, please.

SA: Here you are. Is that all?

C: Yes, that’s all.

SA: The cash desk is over there. Thank you for the shopping. Good bye.

C: Goodbye.

4. Ajanljon a vevdnek szappant!

Soap

SA: Good morning. Can | help you? / What can | do for you?
C: Good morning. | would like to buy quality soap. What can you recommend?

SA: | recommend perfume soap or cream soap. They are very good for the skin.

C: How are they packed?
SA: They are packed in paper boxes.

C: OK. I would like one bar of soap. What brand have you got?

SA: We have Palmolive, Dove, Baba, Fa and Nivea. Which one do you prefer?
C: I would like Dove.

SA: Here you are. Anything else?

C: Yes, please. | also need liquid soap.

SA: OK. We have the same brands. Which one would you like?

C: Palmolive, please.



SA: Here you are. Is that all?
C: Yes, that’s all.
SA: The cash desk is over there. Thank you for the shopping. Good bye.

C: Goodbye.

5. Ajanljon a vevinek kenyeret és pékarut!

Bakery products
roll apple pie
croissant cocoa roll
a loaf of bread milk loaf
pretzel cake

SA: Good morning. Can | help you?

C: Good morning. Can | have some rolls?
SA: How many rolls would you like?

C: Six rolls, please.

SA: Here you are. Anything else?

C: Yes, please. | would like two apple pies, a loaf of gluten free bread and three pretzels.

SA: Here you are. A loaf of gluten free bread and three pretzels. How many apple pies would
you like?

C: Two, please.

SA: Here you are. Is that all?

C: Yes, that’s all.

SA: The cash desk is over there. Thank you for the shopping. Good bye.

C: Goodbye.




6. Ajanljon a vevének konyhai tisztitdszereket!

Cleaners in the kitchen

floor polish

Power & Shine Kitchen Cleaner

furniture cleaner

washing up liquid

oven cleaner

disinfectant

SA: Good morning. Can | help you?

C: Good morning. | want to do the spring cleaning. What cleaners do you recommend?

SA: We have a wide selection of window cleaner, floor polish, Power & Shine Kitchen

Cleaner, furniture cleaner, washing up liquid and oven cleaner. Which one would you like?

C: Can | have Clin window cleaner and CifPower & Shine Kitchen Cleaner?
SA: Here you are. Anything else?

C: Yes, please. | need washing up liquid. What do you recommend?

SA: We have Jar, Pur, Cif and Ultra Daisy. Which one do you prefer?

C: Can | have a flacon of Pur, please.

SA: Here you are. Is that all?

C: Yes, that’s all.

SA: The cash desk is over there. Thank you for the shopping. Good bye.

C: Goodbye.

7. Ajanljon a vevinek édesitdszereket!

Sweeteners
SA: Good morning. Can | help you?

C: Good morning. Yes, please. | would like to buy sugar for chocolate cake. What do you
recommend?



SA: We have caster sugar, granulated sugar and brown sugar. Which one would you like?

C: Can | have a kilo of caster sugar, please?
SA: Here you are. Anything else?

C: Yes, please. | need a_box of sugar cubes and | want some honey. What do you

recommend?

SA: We have acacia and mixed flower honey. Which one would you like?

C: I would like a jar of acacia honey.
SA: Here you are. Anything else?

C: Yes, please. | would like to buy artificial sweetener. What do you recommend?

SA: We have polysweet, nutrasweet and saccharin. Which one would you like?
C: I would like a box of saccharin, please.

SA: Here you are. Is that all?

C: Yes, that’s all.

SA: The cash desk is over there. Thank you for the shopping. Good bye.

C: Goodbye.

8. Ajanljon a vevonek tisztitoszereket nappali takaritasahoz!

Cleaners in the living-room

SA: Good morning. Can | help you?

C: Good morning. | want to do the spring cleaning. | want to clean furniture, leather, fake
leather, armchairs, parquet and carpet. What cleaners do you recommend?

SA: We have a wide selection of carpet, furniture, leather, fake leather cleaners, floor

polishes and stain removers. Which one would you like?

C: Can | have a flacon of Vanish stain remover and a flacon of Vanish carpet and furniture
cleaner?

SA: Here you are. Anything else?
C: Yes, please. What kind of floor polish do you recommend for the parquet?

SA: | recommend a jar of Sofix.



C: OK. I'll take it.

SA: Here you are. Is that all?

C: Yes, that’s all.

SA: The cash desk is over there. Thank you for the shopping. Good bye.

C: Goodbye.

9. Ajanljon a vevének édesipari termékeket!

Products of sweets industry

SA: Good morning. Can | help you?
C: Good morning. Yes, please. | would like to buy some chocolate. What do you recommend?

SA: We have dark chocolate, milk, filled chocolate. Which one would you like?

C: Can | have a bar of milk chocolate, please.

SA: Here you are. Anything else?
C: Yes, please. | also need a bar of filled chocolate. What kind of filling do you have?

SA: We have strawberry, pineapple and hazelnut. Which one would you like?

C: I would like a bar of strawberry chocolate, please.
SA: Here you are. Anything else?

C: Yes, please. | would like to buy fruit jelly and wafer for my son. What do you recommend?

SA: We have lemon, sour cherry jelly and wafer filled with chocolate, vanilla and lemon,

Milka praline. Which one would you like?

C: | would like half a kilo of vanilla wafer, sour cherry jelly and Milka praline filled with nut
cream, please.

SA: Here you are. Is that all?

C: Yes, that’s all.

SA: The cash desk is over there. Shall | wrap it up for you?
C: Yes, please.

SA: Thank you for the shopping. Goodbye.



C: Goodbye.

10. Ajanljon a vevdnek fiird6szobai tisztitdszereket!

Cleaning supplies used in the bathroom

SA: Good morning. Can | help you?

C: Good morning. | have moved to a new flat. | want to clean the tiles, the mirror and the
toilet. What cleaners do you recommend?

SA: We have a wide selection of scrubbing cleaners, mirror cleaner, floor polishes,

disinfectants and stain removers. Which one would you like?

C: Can | have mirror cleaner Cif Cleaner?

SA: Here you are. Anything else?

C: Yes, please. What do you recommend for the toilet?

SA: | recommend a flacon of bleach, Domestos is the best.

C: OK. I'll take it.

SA: Here you are. Is that all?

C: Yes, that’s all.

SA: The cash desk is over there. Thank you for the shopping. Good bye.

C: Goodbye.



Fogados szakmai angol nyelv szituaciok
COOKING:
1’

A: | was thinking about cooking dinner tonight.
B: What do you want to make?

A: I'm not exactly sure.

B: | wouldn't mind a beef bowl.

A: How do | make that?

B: All you need is rice, teriyaki sauce and beef.
A: That sounds easy, but how do | make it?

B: First, you need to make some white rice.

A: Then what do | do?

B: Then you need to shred some beef and marinate it with teriyaki sauce.
A: Is there anything else | need to do?

B: Then you cook it up and eat it.

2,,Bread

A: | want to cook something tonight.

B: What do you want to make?

A: I'm not exactly sure.

B: | would like to taste home made bread.
A: How do | make that?

B: All you need is flour,salt,water and yeast.
A: That sounds easy, but how do | make it?
B: First, you need to make the dough.

A: Then what do | do?

B: Then you need to mix all the ingredients.
A: Is there anything else | need to do?

B: Then you just bake it in the oven and eat it.

SERVING:
1,

Waitperson: Hi. How are you doing this afternoon?

Customer: Fine, thank you. Can | see a menu, please?

Waitperson:: Certainly, here you are.

Customer: Thank you. What's today's special?

Waitperson:: Grilled tuna and cheese on rice.

Customer: That sounds good. I'll have that.

Waitperson:: Would you like something to drink?

Customer: Yes, I'd like a coke.

Waitperson:: Thank you. (returning with the food) Here you are. Enjoy your meal!



Customer: Thank you.

Waitperson:: Can | get you anything else?
Customer: No thanks. I'd like the check, please.
Waitperson:: That'll be $14.95.

Customer: Here you are. Keep the change!
Waitperson: Thank you! Have a good day!
Customer: Goodbye.

2,

Kevin: The spaghetti looks really good.

Alice: It is! | had it the last time | was here.

Peter: How is the pizza, Alice?

Alice: It's good, but | think the pasta is better. What would you recommend?
Waitperson: I'd recommend the lasagna. It's excellent!

Alice: That sounds great. I'll have that.

Waitperson: Fine. Would you like an appetizer?

Alice: No, lasagna is more than enough for me!

Kevin: | think I'll have the lasagna as well.

Waitperson::\ Right. That's two lasagnas. Would you like an appetizer?
Kevin: Yes, I'll take the calamari.

Peter: Oh, that sounds good! | can't decide between the chicken marsala and grilled fish.
Waitperson:: The fish is fresh, so I'd recommend that.

Peter: Great. I'll have the fish. I'd also like a salad.

Waitperson: What would you like to drink?

Kevin: I'll have water.

Alice: I'd like a beer.

Peter: I'll take a glass of red wine.

Waitperson: Thank you. I'll get the drinks and the appetizers.

Kevin: Thank you.

3,

A: One Grand Slam breakfast for you!

B: Thank you, but I've just noticed that these eggs are fried, and | ordered scrambled.

A: Thank you for pointing that out. | mistakenly gave you your friend's breakfast.

B: Not a problem. | can just trade my plate with his.

A: A special order of banana pancakes for you, right?

B: Pancakes? | don't like pancakes. | ordered waffles.

A: |l am so sorry, sir! | will exchange it right away.

B: All right. | can eat my bacon and eggs while you are exchanging my pancakes for waffles.
A: | will be back in a minute, sir.

B: Thank you.

CLEANING/HOTEL MANAGEMENT:



1,

Hotel reception: Reception Linda speaking. How can | help you today?

Bridget: Hello, I'm staying in room 321. | would like you to send someone to clean the room,
if it is possible?

Linda: Sure. Do you want it cleaned now or do you have a time in mind?

Bridget: Well, me and my family are leaving in 15 minutes. Could you send someone after
we have left. We will be out then for most of the day

Linda: Alright that is no problem. Is there anything else | may help you with?

Bridget: No, that’ll be all for now, if | need anything | will give you a call.

Linda: OK. Have a nice day out with your family. Your room will be clean by midday.
Bridget: Thank you Linda.

2,

John: Hello am John.

Hotel receptionist: Yes, Sir. How may | help you today?

John: | have a plane to catch tomorrow morning and | can't miss it. Is it possible to arrange a
wake-up call for 6:30am?

Hotel receptionist: Yes, | am arranging that right now. What is your room number?
John: Am staying in room 666.

Hotel receptionist: OK, you’ll get your wake-up call at 6:30 in the morning. Is there anything
else | can help you with today?

John: Yes, I'd like to have some breakfast and a pot of tea delivered to by room after my
wake up call.

Hotel receptionist: What breakfast would you like a full English or continental breakfast.
John: A full English with extra toast please.

Hotel receptionist: Alright.

John: Yeah. That’ll be all for now. | will settle my bill, when | check out in the morning.
Hotel receptionist: Would also like me to arrange a taxi to the airport for you?

John: Hmm, yes that would be great. Can you order one for 8-30am.

Hotel receptionist: Yes, that will be fine. Is that all?

John: Yes, Thanks for all your help.

Hotel receptionist: It was my pleasure. Have a nice day.

John: Thanks and you to. Bye.

3,

David: Hello, would you organize me a taxi for tomorrow afternoon?

Hotel receptionist: That will be no problem. Where do you want the taxi to take you?
David: Well, | have to be at a business conference for 2 o clock at the Regents hotel. I'm
hoping that it is not very far away from here.

Hotel receptionist: No. It’s only a twenty minute drive from this hotel and your will be fine
as the traffic is very quite at that time.

David: Then one thirty will be fine. No! make it one fifteen to be on the safe side. Book the
taxi for 1-15 in the afternoon, please.

Hotel receptionist: OK. | will make booking right away for you.

David: Thank you for your help. And please tell the taxi company to make sure the taxi
arrives by 1-15, as that will leave me plenty of time.



Hotel receptionist: Would you like me to order a taxi for when you return?
David: That's a great idea. Could make sure the taxi waiting for me outside for 8 o clock
Hotel receptionist: Don’t worry, we’ll take care of that.

>

: I'd like to reserve a hotel room.

That should be no problem. May | have your full name, please?

: My name is John Sandals.

: Hello, Mr. Sandals. My name is Michelle. What days do you need that reservation, sir?
: I'm planning to visit New York from Friday, April 14 until Monday, April 17.

: Our room rates recently went up. Is that okay with you, Mr. Sandals?

: How much per night are we talking about?

: Each night will be $308.

: That price is perfectly acceptable.

: Wonderful! Do you prefer a smoking or nonsmoking room?

: Nonsmoking, please.

: Next question: Is a queen-size bed okay?

: That sounds fine.

: Okay, Mr. Sandals. Your reservation is in our computer. All we need now is a phone
number.

A: Certainly. My phone number is 626-555-1739.

B: Thank you, Mr. Sandals. We look forward to seeing you in New York!

©>EP>PEP>E>ED>DED>E>

5,

Check-in desk: Welcome.

You: Hi. | have a reservation for (your full name).

Check-in desk: Wonderful, let me look up your reservation, may | see your ID please?
You: Yes, of course. Here it is.

Check-in desk: Thank you. | see you have a reservation for 3 nights. Is that right?

You: Yes.

Check-in desk: We need to keep a credit card on file during your stay, what card would you like me to
use for this?

You: You can use my Visa, but can | pay for the room in cash when | check-out?

Check-in desk: Yes, of course. We just need to keep a card on file while you are here. Okay. Here is

your room key; your room number is written on the envelope. You have a single, queen-size bed in a

non-smoking room.



You: Thank you.
Check-in desk: The elevator to your room is around the corner. If you have any questions once you

are in your room, just give us a call here at the front desk by dialing 0. Enjoy your stay.

Reference:
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https://www.eslfast.com/robot/topics/restaurant/restaurant09.htm
https://www.easypacelearning.com/all-lessons/english-level-2/1297-getting-your-hotel-
room-cleaned-conversation-with-2-people
https://www.easypacelearning.com/all-lessons/english-level-2/1295-booking-a-taxi-
conversation-at-a-hotel

https://www.eslfast.com/robot/topics/hotel/hotel01.htm



https://www.easypacelearning.com/all-lessons/english-level-2/1295-booking-a-taxi-conversation-at-a-hotel
https://www.easypacelearning.com/all-lessons/english-level-2/1297-getting-your-hotel-room-cleaned-conversation-with-2-people
https://www.eslfast.com/robot/topics/restaurant/restaurant09.htm
https://www.easypacelearning.com/all-lessons/english-level-2/1295-booking-a-taxi-conversation-at-a-hotel
https://www.thoughtco.com/beginner-dialogues-at-a-restaurant-1210039
https://www.eslfast.com/robot/topics/food/food21.htm
https://www.easypacelearning.com/all-lessons/english-level-2/1297-getting-your-hotel-room-cleaned-conversation-with-2-people
https://www.eslfast.com/robot/topics/hotel/hotel01.htm

Miiszaki eladé szakmai angol nyelv szitudciok

1. Ajanljon kazettas magnoét a vevonek!
You can adjust the bands with this button

SA:-Hello. Are you looking for something?

C: -I'd like to buy a cassette player for my children.

SA: -What brand would you like?

C: -You know my children want to play with it so | need a very hard and durable one.

SA: -I'd suggest a very reliable model from Japan. It’s been developed for kids who don’t
look after their belongings very much.

C: -Yes, yes. That’s just what | need. Has it got a radio in it?
SA: -Yes. You can adjust the bands with this button.
C: -Is this compatible with a CD player?

SA: -No, unfortunately not. But i t has a built-in alarm clock that plays funny melodies for
kids.

C: -Oh, that’s great. Is this under guarantee?

SA: -Yes, ,it is. For six months if you fill in this form properly.

C: -Sure. What about headphones? Can | have them?

SA: -You can get them as a present going together with the cassette player.

C: -Thanks. Where shall | pay?

2. Ajanljon a vevOnek tévékésziiléket!

Can you deliver it to my apartment?

SA: .Good afternoon. What can | do for you?

C: -We've just moved to Budapest and are renting a flat now. All we need is a TV.
SA: -What television would you like?

C: -Something small because only my wife wants to watch this or that...

SA: Basically, we have only two types available in the small-size category. They’re Philips
and Daewoo.

C: -I'd prefer to have a Philips.



SA: -Here you are.. It's rather small with a relatively big screen. It’s so convenient, you
can put it in your car and take everywhere. If you don’t watch TV a lot, then it’s just
perfect.

C: -Has it got a remote control?

SA: -Yes, of course. It needs only two small batteries.

C: -Can | have an instruction booklet?

SA: -It’s inside the box next to the guarantee booklet.

C: -Great. Can you deliver it o my apartment? I've come here on foot.

SA: Sure. What’s your address?

3. Ajanljon a vevének video lejatszot!
I’d like to buy it on hire purchase.

SA: -Good morning. Can i help you?
C: -I'd like to buy a video recorder.
SA: -Do you have a Sony VCR available?

SA: -Yes. People buy this video like hot cakes. This is a new development for everyday
home use. It has four heads, digital Dolby Surround system and represents long-lasting
quality.

C: -Okay. | need a VCR that | can use daily because we usually rent video tapes and my
children are addicted to it.

SA: -Will, in this case this would be the best choice. It has a remote control, too so that
you don’t have to stand up to adjust the buttons.

C: -Right. I'll have it but I'd like to buy it on hire purchase.
SA: -For how long? Six or twelve months?
C: -Six montbhs.

SA: Yes. You'll have 12000 forint instalments and you have to pay the first instalment
right now.

C: -Here you are.

SA: I'll have it delivered to your home. What’s your address?



4. Ajanljon a vevnek MP3-MP4 lejatszot!
MP3-MP4 player

C: -Good morning!
SA: -Good morning. What can | do for you?
C: -l would like to buy an MP3 or MP4 player but I'm not sure. What do you recommend?

SA: -l recommend MP4 player because it’s the latest invention. You van record text,
picture, video film, write phone numbers, you can listen to music or the radio, watch
pictures or video and read texts.

C: -OK. Can | have an MP4 player?

SA: -How much RAM do you need? Do you need 2, 4, 8 or 12 gigabyte?
C: -l think I'll take 4 gigabyte. How much is it?

SA: -It’s 6000 forints. You can pay at the cash desk

C: -Thank you!

SA: Thank you for the shopping. Bye.

C: -Bye.

5. Ajanljon a vevének mosogatogépet!
Dishwasher
C: -Good morning!
Sa: -Good morning, can | help you?
C: -Yes, I'd like to buy a dishwasher. What brand have you got?
Sa: -We’ve Whirpool, Zanussi and Fagor.
C: -What type do you recommend?
Sa: | recommend A class category, because it’s energy saving.
C: Can you show me on A class category machine?

Sa: Certainly. How do like this machine? It’s very good. It is finger prints proof you
can put twelve carers into it.

C: How much water does it need?
Sa: -It needs 13 liters of water.

C: -That’s fine.



Sa: -Do you like it?

C: -Yes | do. | think I'll take it. How much is it?

Sa: It 119000 forints. You can pay at the cash desk.
C: -Thank you. Bye.

Sa: -Thank you for the shopping. Bye.

6. Ajanljon a vevének CD lejatszot!
CD player
Sa: -Good morning! Can | help you?
C: -Yes, please. I'd like to buy a stereo radio CD player.
Sa: -This one has got a very good radio with eight bands.
C: -How do | operate it?

Sa: -First you insert two small-sized batteries. With this switch you select eithet the
CD or the adio. Don’t forget to plug the headphones in.

C: -What CD can | use?
Sa: -Any. Normal or rewritable.
C: -Good. It looks easy to operate.

Sa: -You know the buttons, don’t you? There’s no open button you just lift the lid
carefully on the right hand side. And one more thing , we supply it with a belt clip.

C: -Is there a guarantee?

Sa: -Of course. And an instruction booklet in case you forget something.

7.Ajanljon a vevonek hiitészekrényt!

Fridge

C: Good morning.

Sa: -Good morning. Can | help you?

C: -Yes | need a fridge. What do you recommend?

Sa: | can recommend Zanussi, Indesit, Fagor, Whirlpool. | can show you a brand new
machine. It has a lot of functions.

C: -What kinds of function does it have?



Sa: - It has finger print proof doors, quick-cooling function and open door alarm.
C: - Isthere a freezer box in it?

Sa: - Yes there in. It’s in class A so it’s the most energy saving machine in the market.
It has self -melting function too.

C: -l see. How much is it?

Sa: -It’ 130000forints.

C: -Can you show it to me?

Sa: -Certainly. Here it is. There are glass shelves in it.
C: -That’s nice. I'll take it.

Sa: -You can pay at the cash desk.

C: -0k, thank you. Bye.

Sa:- Thank you for the shopping. Bye.

8. Ajanljon a vevlnek TV késziiléket!
Television
Sa: -Good morning! Can | help you?

C: -Yes, please. Could you tell us something about this Tv set? | like its colours very
much.

Sa: -It’s a South Korean Tv set. Very reliable, we haven’t had any complaints about it.
C: -How large is its screen?

Sa: -19 inches.

C: -Hm, two inches larger than that of my present Tv.

Sa: -It’s very easy to operate, either mechanically or with the remote control.

C: -How many channels has got it?

Sa: -Seventy-two.

C: -Good. Has it got teletext?

Sa: -Certainly.

C: -Is it compatible with a Japanese VCR?

Sa: -Yes, Miss.



9. Ajanljon a vevonek tiizhelyet!
Cooker
Sa: -Good morning. Can | help you?
C: -Good morning. I'd like to buy a cooker.
Sa: -Do you need gas or electric cooker?
C: -l need an electric cooker with ceramic tap.
Sa: -We have Indesit, Fagor,Bosch. Which one do you prefer?
C: | prefer Indesit.
Sa: -It’s an A class category machine.
C: -What does it mean?
Sa: -It's energy saving.
C: -How many programmes has it got?

Sa: -You can use the ceramic top for cooking. There are several programmes of the
oven you use the grill(pizza) cake and traditional modes: There’s a special ventillation
mode with which you can make food ready more quickly.

C: -Good. How do you operate it?

Sa: You can adjust the clock with these buttons. There are 6 grades in the ceramic top
switches, so you can cook with 6 difference heats. You can adjust the temperature and
several and several modes for the oven with these 2 switches.

C: -l see. How much is it?

Sa: -110000 forints.

C: -1 think I'll take it. Is there a guarantee?

Sa: -Yes, there is. It’s next to the instruction booklet.

C: -OK. Thank you.

Sa: -You can pay at the cash-desk. Thank you for the shopping. Good bye.

C: Good bye.

10. Ajanljon a vevének mosogépet!
Washing machine

Sa: -Good morning! Can | help you?



C: -Yes, Id like to buy a washing machine.

Sa: -Do you think of automatic washing machine?

C: -Yes, of course. What do you recommend?

Sa: -Would you like machine loaded on top or loaded into the front?

C: -1 need a machine loaded on top because my bathroom is small.

Sa: -We have Zanussi, Indesit, Electrolux, Whirlpool, Lg. Which make would you like?
C: -l need Whirlpool.

Sa: -Here you are. How do you like this one?

C: -It’s nice. How many clothes can | load into it at a time?

Sa: -You can load 5 kgs of clothes at a time. There is half programme as well.

C: -Does it work with hot or cold water?

Sa: -It works with both. It depends on the installation.

C: -Is there an energy saving programme?

Sa: -Yes, there is, and short period spin drying. You can wash woollen clothes with it
and there is a special rising programme, so your clothes won’t shrink.

C: -It’s very good. How much is it?

Sa: -It’s 85000 forints. You can pay at the cash desk.

C: -Thank you. Bye.

Sa: -Thank you for the shopping. Bye.



Pék szakmai angol nyelv szituaciok

1,Bread

A: | want to cook something tonight.

B: What do you want to make?

A: I'm not exactly sure.

B: | wouldn't mind a white bread.

A: How do | make that?

B: All you need is flour,salt,water and yeast.
A: That sounds easy, but how do | make it?
B: First, you need to make dough.

A: Then what do | do?

B: Then you need to mix the ingredients.
A: Is there anything else | need to do?

B: Then you bake it in the oven and eat it.

2,Rolls

A: | want to bake some rolls for breakfast tomorow
B: Good idea! But | don’t know how to make it.
A:Ohh, it’s very easy.

B:What are the ingredients?

A: Just allpurpose flour,salt,yeast,water and sugar.
B:How do you make it?

A First, you need to make the dough.

B: Then what do | do?

A: Then you need to mix the ingredients.

B: Is there anything else | need to do?

A: Then you form the rolls to be round and bake them in the oven.

3,Rye bread

A: |l want to bake rye bread for snack.

B: That sounds good. But how can | make it?

A:First, the ingredients is: wheat flour, rye flour, salt,sugar,water and yeast.
B:How do you make it?

A:You need to make dough

B.Then what do | do?

A: Then you need to mix the ingredients.

B: Is there anything else | need to do?

A: Then you form the bread and put into the oven.

4,Pastel De Belém

A:Do you want to make a Portuguese cake?

B:Of course, it’s a good idea. But how can | make it?

A:This cake is very easy and fast.

B: Good.

A:First the ingredients are: leafy dough,milk,sugar, wheat flour,butter, salt and egg powder.



B: Oh, it’s a very long ingredients list.

A:Flrst step: boil the milk,sugar,salt, and butter Second step: form the leafy dough for
angular. Third step: Put the egg powder for the lukewarm cream by stirring. Fifth step:Put
the cream on the basket shaped dough.

B: That sounds good, Thank you.

5. Baguette

A: | want to bake a French stick for the dinner. Do you like it?

B. Pardon,what? What do you mean? Baguette or something else?

A: Yes, Baguette.

B: Oh yes, i love the baguette.

A: But what is the difference beetwen the baguette and the white bread?

B: Not much, only the form. The ingredients are the same. The baguette much longer,and
thinner than the bread.

A: |l understand.

6. Shortcrust pastry

A: Do you want to make shortcrust pastry?

B: Of course, let’s do it.! What are the ingredients?

A: Just a few ingredients that we need to the recipe.

The ingredients are: wheat flour,butter,salt, egg powder, icing sugar and lemon peel.
B:How can | make it?

A: First step: Mix the ingredients and form round forms. Second step: Bake it and load with
fruit jam. And it is ready to eat.

B: It's a very easy recipe, Thank you.

7. Croissant filled with walnut or poppy seed (pozsonyi kifli)

A: Do you want to make croissant filled with walnut or poppy seed?
B: Of course, let’s do it.! What are the ingredients?
A: For the pastry: flour, butter, castor sugar, yeast, egg yolk, milk, salt

and for the filling: ground walnut or poppy seed, sugar, milk, raisin, vanilla, lemon zest.
B: How can we make it?

A: Mix the ingredients for the dough and put it into the fridge for an hour to cool. Mix the
ingredients for the filling. Cut the dough into pieces, spread it, fill it with walnut or poppy
seed and brush the croissants with egg yolk. Put them into the fridge then brush with egg
white. When the egg white dries bake the crescents in the oven at 200-220 degrees Celsius
until golden brown.

B: That sounds good!/

8. Savoury Scones with butter/cracklings



A: Can you make scones?

B: No! How do you make it?

A: It is very easy and it’s delicious!

B: What ingredients do you need?

A: Just flour, cracklings/butter, salt, black pepper, yeast, water, eggs.
B: And how do you make it?

A: Mix the ingredients except cracklings/butter leave it for rest. Cover cracklings/butter,
spread, fold, leave it for rest-fold it again, leave it for rest, spread as thick as a finger. Form
round shapes from pasta, spread egg on the surface- leave the scone for rest before baking.
Bake them at 220 degrees Celsius until light brown.

B: It must be really delicious with poppy seed or walnut.

A: It is, really!

Yo

. Cabbage sticks

A: Let’s make cabbage sticks!

ve)

: Ok. If you tell me how to make it.

A: It is easy. You can make it in no time!

ve)

: What ingredients do you need?
A: Just flour, butter, vinegar, salt, water.
B: And what is the procedure to make?

A: Mix ingredients, leave pasta for rest, cover butter, fold pasta simply, double folding, leave
the pasta for rest fold it again in the same way. Leave the pasta for rest then spread. Fill it
with simmered cabbage, shape it, brush the sticks bake them at 220 degrees Celsius.

B: I think it takes a bit longer.

A: Ok. Not 10 minutes, but quite short time to make.
10. Fruitcake

A: Shall we make a fruitcake?

B: Yes, why not!

A: I've got a very good recipe!



B: What ingredients do you need for it?
A: flour, butter, sugar, eggs, vanilla extract, lemon zest, sugary dried fruit, walnut.
B: Sounds good. And how do you make it?

A: Make foam from castor sugar & butter. Add egg yolks, flour and whipped egg white.
Finally mix with all the other ingredients. Bake it in a greasy baking tin.

B: What fruit shall we put in it?
A: Any, that we have at home.

B: Ok, let’s start!

Ingredients for pastry:
flour, butter, sugar, eggs, vanilla extract, lemon zest, sugary dried fruit, walnut.
Preparation:

Make foam from castor sugar & butter. Add egg yolks, flour and whipped egg white. Finally
mix with all the other ingredients. Bake it in a greasy baking tin.



Pincér szakmai angol nyelv szituaciok

1. Avendég nem ismer minden ételt, italt, amit a biiféasztalra el6készitettek.
Tdjékoztassa a vendéget - a tanult idegen nyelven — milyen ételféleségekbdl, meleg
italokbdl van lehetdsége valasztani!

| recommend the following cold starters: 3 kinds of salad such as Caesar-, Waldorf and
French salad, | also recommend jellied goose liver pate. | suggest the following hot
starters: spaghetti Bolognese Hortobagy pancakes and breaded veal cutlet. | offer veal
rib Bakony style, Stefania meat loaf from tenderloin and venison stew with dumplings for
main course. Why don’t you try Eszterhazy cake, Somlo sponge cake or Rakdczi turds
curd cake for dessert? | offer the following hot drinks: espresso, cappuccino, latte, tea
(black, fruit, green).

2. Tajékoztassa a vendéget az aperitif italokrdl, ajanljon szamukra két — harom félét,
amelyeket egy meniisor elején javasol!

| recommend dry Martini Bianco for women and London dry gin or Finlandia vodka for
men.

3. Ajanljon a vendégnek valamilyen pastétomot, galantint, vagy terrint, a hozza ill6
borral egyiitt!

| recommend jellied goose liver pate. | offer Egri Merlot with it because it is a dry red
wine.

4. Segitse a vendéget egy hideg halétel kivalasztasaban! Ajanljon hozza ill6 bort is!

| offer the following cold starter made from fish: Carp Galantine Hungarian Style. |
recommend Villdnyi Cabernet Sauvignon because it is a dry red wine.

5. Alapvetden a levesekhez s6rt nem kinalunk, mégis vannak kivételek. Tajékoztassa a
vendéget, milyen levesekhez, milyen s6roket adhatunk!

| recommend beer to the following soups: Goulash soup, Bean soup and Currys. We have
Stella Artois, Heineken and Holstein.

6. Ajanljon a vendégnek zoldségfélébdl, tojasbal, tésztafélébol késziilt meleg elGételt,
a hozzaillé borral egyiitt!

| recommend Cauliflower au gratin or Spaghetti Bolognese. | offer Etyeki Chardonnay for
Cauliflower and Villdnyi Cabernet Sauvignon for Spaghetti.
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7. Beszéljen a vendégeknek a husbol, belsdséghdl késziilt meleg el6ételek
valasztékardl, ajanljon hozzaill6 borokat!



| offer Bone marrow with egg and Breaded Veal Cutlet. For the marrow | recommend
Riesling of Eger, for the Veal | offer Mdtraaljai Chardonnay.

8. Mutasson be a vendégeknek egy magyaros meleg vegyes izelitét, ajanljon hozza illé
borokat!

| recommend hot starter plate 1 with poultry risotto, poached egg Hadik style, ham
soufflé, breaded veal, bone marrow, broccoli au gratin and asparagus with mousseline. |
offer light dry white wine, such as Badacsonyi Kéknyeld.

9. Ajanljon a vendégeknek kiméletes eljarassal késziilt haziszarnyas ételeket!
Nevezzen meg kiilonb6z6 borokat, amelyeket ezekhez az ételekhez ajanlani lehet!

| recommend Sautéed chicken Hungarian style or Braised goose breast. | offer
Badacsonyi Grey Friar for chicken and Egri Merlot for goose breast.

10. Ajanljon a vendégeknek magyaros halételeket, mondja el, milyen nyersanyagokat
hasznalunk fel az étel készitéséhez, és javasoljon hozzaill6 magyar bort!

| recommend fish soup Bajai or Szeged style and carp stew. | offer Nagyrédei Irsai Olivér
for the soup and Egri Merlot for Carp stew. There are the following ingredients: fish
(carp, pikeperch, trout, paprika, onion, black pepper, salt).



Ruhazati elado szakmai angol nyelv szituaciok

1. Ajanljon a vasarlénak gyerekcipot!
Where can | find shoes for children?
Shop assistant: -Good morning! Can | help you?
Customer: No, thanks. I’'m just looking.
(a few minutes later)
Customer: -Where can | find shoes for children?
Shop assistant: -What size shoes does your child take?
Customer: My son takes 22. What shoes do you have in his size?

Shop assistant: -I'll show you some. This pair of shoes is our latest model. They’re made of
strong Italian material, ideal for kids who play and run a lot.

Customer: -No, | don’t like the colour...

Shop assistant: -What about this one?

Customer: -Wow, they’re beautiful. How much are they?
Shop assistant: -They’re 4000 forints.

Customer: -All right. I'll have them. Where can | pay?

Shop assistant: -May | suggest something? | think you should come back with your son just in
case the shoes don’t suit him and he can try the right size on. The shop’s open till 6 p.m.

Customer: -Oh, thank you. That’s a good idea.

2. Ajanljon a vasarlonak edzécipot!

The trainers fit me perfectly
Shop assistant: -Hello, Can | help you?
Customer: -Hello, I’'m looking for durable trainers.
Shop assistant: -What brand would you like?

Customer: -Perhaps Adidas or Nike, do you sell them?



Shop assistant: -Sure. What size do you take?
Customer: -Forty-two.

Shop assistant: -What colour would you like?
Customer: White with stripes on the sides.

Shop assistant: What about this pair with an air sole?

Customer: -No, | don’t like the red stripes on the sides. Have you got something else,
preferably with blue or black stripes?

Shop assistant: -Yes. Here you are.

Customer: -Mm, they look nice. Can | try them on?

Shop assistant: -Yes, of course. There are stools at the back of the shop.
(a few minutes later)

Shop assistant: -Are you satisfied with them?

Customer: -Yes, | 1m. They fit me perfectly.

3. Ajanljon a vevének nyari labbelit!
Sandals are useless in the rain
S.a.: -Good morning! May | help you?
C.: -Yes, please. I'd like to buy something casual.
S.a.: -Certainly. Follow me, please. What sort of shoes do you think of?

C.: -To be honest, we’re going to do some sightseeing here and | need casual shoes. They must
be very comfortable.

S.a.: -Okay, what about this one?

C.: -No, | don’t like man-made leather. Could you show me genuine leather ones?
S.a.: -I’'m sorry, but we don’t have them. What about sandals?

C.: -No, thanks. They’re useless if it’s raining.

S.a.: -Now | can show you a very fashionable model made of artificial leather.

C.: -No no. The style’s terrible. Could you show me something plainer?

S.a.: -The how do you like this model?



C.: -No, | think these pointed shoes are out of fashion. As a matter of fact, | don’t like any of
the shoes you’ve shown me.

S.a.: -Then, I'm afraid | can’t do anything for you at the moment.

C.: -Bye.

4. Ajanljon a vevének sportruhazatot!
I’'m afraid | can’t give you a bigger on
S.a.: -Hello, May | help you?
C: -Yes, I'd like to buy a tracksuit. I’'m going to jogging tomorrow morning.
S.a: -What brand would you like? A Hungarian-made or foreign-made one?
C: -I've just seen one int he shop-window. | think that’s a Nike. Can | see it?
S.a: -Yes, of course. That’s our latest model. What size are you?
C: -Large.
S.a: -What colour would you like?
C: -Dark blue. The same colour | saw there.
S.a: -Here you are. You can try it on the fitting room over there.
( a few minutes later)
S.a: -So is this the right size?
C: - No, itisn’t. It’s a bit too tight at my waist. Can you give me something bigger?
S.a: -This is extra-large. I'm sure it’ll fit you.
C: -Oh yes. It’'s much better though the sleeves are a bit short.

S.a: -I’'m afraid, | can’t give you a bigger one at the moment.

5. Ajanljon a vevének tenisziit6t!
I’'m an absolute beginner.
S.a: -Hello, can | help you?

C: -Yes, please. | want to buy a tennis racket.



S.a: -A tennis racket, What brand do you need?

C: -As a matter of fact. I'm an absolute beginner, I've never played tennis before. What do you
suggest?

S.a: -We always advise beginners to choose a middle-price model. Here you are.
C: -Where is it made?

S.a: -It’s made int he USA. It’s durable an doesn’t need much mending.

C: -Are there any Italian rackets?

S.a: -Yes. We sell Italian rackets, too, but they’re for professional players. | think the American
one’s just ideal for you. A word of advice: don’t spend too much on your first racket.

C: -Can | have some balls, as well?

S.a: -How many do you need?

C: -Three of four at least.

S.a: -Here are the balls. That’s 20500 forints altogether.

C: -Here you are.

6. Ajanljon a vevének sifelszerelést!
| haven’t got enough money on me
S.a: -Good afternoon. Can | help you?

C: -Goog afternoon. We haven’t got enough equipment to go on a ski holiday. We need all sort of
gear.

S.a: -Okay. Have you ever been on a ski holiday?

C: -No, never.

S.a: -First of all, you need a pair of skis. Have you got them?
C: -No, we haven’t unfortunately.

S.a: -Well, you can hire skis here if you haven’t got your own. But you should buy your own ski
boots, warm and waterproof ski suits.

C: -And how can | protective my eyes against cold and sun shining strongly?
S.a: -Oh yes, I've almost forgotten the mittens, special gloves for severe weather.

C: -Anything else we might need?



S.a: -No, | don’t think so. Let me see...it might cost you at least 55000 forints.
C: -At least 55000 forints? | haven’t got enough money on me.

S.a: -Then you can come back later. The shop doesn’t close until 4.30 p.m.

7. Ajanljon a vevének ndi kotott arut!

I’d like to buy a jumper for my wife
S.a: -Hell, can | help you?
C: -Yes, please. I'd like to buy a jumper.
S.a: -What size are you?
C: -To be honest, this would be for my wife as a present for her birthday.
S.a: -Okay, then what size is she?
C: -Medium.
S.a: -What material do you think of?
C: -Something soft and warm.
S.a: -What about this woollen jumper?
C: -No, | don’t like the colour. Can you show me something light?
S.a: -How do you like this one?
C. —That looks fine. Is this the right size?
S.a: -If your wife has problem with it, please bring it back and I'll replace it immediately.
C: -How much is it?
S.a: -It’s 8000 forints. Please keep the receipt in case you want me to replace it.

C: -Thank you. Goodbye.

8. Ajanljon a vevdnek télikabatot!
The coat’s designed for the toughest winters.

S.a: -Hello, can | help you?



C: -Hello, 11D like to find something warm of winter.
S.a: -What exactly do you think of?

C: -Well, I bought a coat two weeks ago, but not here and that coat isn’t just warm enough in
Hungarian winters. Could you show me a truly warm winter coat?

S.a: -Right. I'll show our latest coat collection. They’re made in Norway and designed for the
toughest winters.

C: -Oh, they are. The coat can resist even the coldest winds. And there’s a hood you can close
against snow. What colour would you like?

C: -Dark green.
S.a: -What about this one?
C: -Mm, | like it. Can | try it on?

S.a: -Yes, of course. I'll help you put it on. So, how do you feel? You aren’t cold any longer, are
you?

C: -No no, | feel absolutely hot in his coat. How much is it?
S.a: -It’s 17000 forints. And you’ll get a scarf as a present. Please pay at the cash-desk.

C:- Thank you.

9. Ajanljon a vevének ndi fels6ruhazatot!
Something elegant

S.a: -Good morning, can | help you?

C: -Hello, I'm looking for a blouse.

S.a: -What blouse are you thinking of?

C: -Something elegant. Actually, I'm going to a reception tonight and | need a blouse that
matches my black skirt, too.

S.a: - All right. What size are you?

C: -Medium

S.a: -Here you are. What do you think of this one?

C: -Oh, it’s lovely but the neckline’s a bit too low. Could you show me a plainer one?

S.a: -Just a minute. What about this silk blouse? It’s elegant but not too extravagant. | think it
suits you well. Why don’t you try it on?



C: -Where can I try it on?
S.a: -Over there in one of the fitting rooms.
(a few minutes later)
S.a: -So, how have you decided?
C: -Oh I love it. The material’s smooth and very chis. I'll have it. How much does it cost?
S.a: -It’s 6500 forints. Shall | wrap it?

C: -Yes, please. Here’s the money.

10. Intézze el a vevé reklamaciot!
I’'ve got a complaint to make
S.a:- Good afternoon. Can | help you?
C: -Good afternoon. I've got a complaint to make.
S.a: -Oh, what’s the matter?
C: -1 bought this T-shirt here a week ago and | can’t wear it now because it has totally shrunk.
S.a: -Can | seeit, please?

C: -Here you are. Just look at it now. It’s lot smaller that it should be and the stitching has been
damaged. It’s useless now.

S.a: -Did you read the instructions on the label inside the T-shirt before washing?
C: -No, I didn’t. | had never read them anyhow.

S.a: -l think the problem is that you were washing i tat 60 degrees Celsius, which could make
your T-shirt shrink very easily. Do you have an up-to-date washing machine?

C: -No, no. That’s my grandmother’s | use. A piece of junk.
S.a: -OK: I'll replace it but try to be cautious with it next time. Do you have the receipt?
C: -No, | don’t. I've already lost it.

S.a: -Then, I'm afraid | can’t do anything for you at the moment.



Szakacs szakmai angol nyely szitudciok

1. Onnek a tanult idegen nyelven parbeszédet kell folytatnia az alabbi
témakorben: Mondja el, hogy a gyakorlati munkahelyén, a konyhan milyen
berendezések, gépek és eszkozok vannak!
There are the following machines, tools and equipment in my workplace: electric/gas cooker,
fridge, freezer, micro, deep fryer, blender, dishes, plates, wooden spoon, cutting board, cutting
knife, rolling pin, roasting pan, dishes, cutlery, napkin, serviettes.

2. Forditsa le az alabbi étel idegen nyelvii hozzavaléit és technoldgiai leirasat a tanult
idegen nyelvrél magyar nyelvre!

Hungarian dumplings
Ingredients for 10 servings:
700 g flour
3 - eggs
5[ ¢ salt
80[ ¢ lard

First, bring to boil some salted water in a large pot. Put some water in a mixing bowl, add
salt and the eggs one by one. Beat them well with a whisk and add the sifted flour. Mix well
again. Drop small pieces of dough into boiling water with a spaetzle maker. Stir often to
avoid the dumplings stick together. Strain the boiled dumplings and rinse them with cold
water. Heat the dumplings in melted lard in a frying pan. Serve them hot.
Megoldds: Magyaros galuska
Hozzévalok 10 adagra
liszt, tojas, so, zsir
A galuska készitésekor eloszor sos vizet forralunk, majd osszedllitjuk a tésztat. Keverétdalba vizet
tesziink, hozzdadjuk a kiilon feliitott tojasokat, a sot. Habverdvel jol elkeverjiik, majd
belekeverjiik a szitalt lisztet. Az Osszedllitott tésztat galuskaszaggatoval azonnal a forrdsban levd
vizhe szaggatjiuk. Kozben gyakorta kevergetjiik, hogy ne ragadjanak dssze a galuskaszemek. A
megfott galuskat lesziirjiik, hideg vizzel leoblitjiik, majd jol lecsurgatva és kevés felforrositott
zsiradékban dtforgatjuk. Forron tdlaljuk.

3. Onnek a tanult idegen nyelven parbeszédet kell folytatnia az alabbi témakorben: A
vizsga utan 1j iizletben kivan elhelyezkedni. Mutatkozzon be a leend6 fonokének!
Ismertesse jelenlegi erdsségeit, majd tegyen fel harom kérdést leendé6 munkajaval
kapcsolatban!

Good Morning! My name is .... I’'m .....years old. I’d like to work for you. | studied at KERI:
Secondary Vocational School of Hotel and Tourism in St. I did my practice at ...............
Restaurant. I’'m a cook. I’'m good at preparing food & cooking. I’'m helpful, reliable and
friendly. When can | start work? How much will be my salary? Can you give me uniform?



4. Forditsa le az alabbi étel idegen nyelvii hozzavaldit és technologiai leirasat a tanult
idegen nyelvrél magyar nyelvre!

gteamed rice
fngredients for 10 servings:
600 g rice
50 g salt
50 ml oil
1| bunch of | parsley
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Rinse the rice in cold water and drain it thoroughly. Heat the rice in some oil in a pot.
Add boiling, salted water and stir the rice. Cover the pot. When the mixture is boiling,
remove the pot from the heat and steam it ready in the oven at 120 degrees. Shake the
rice well. Sprinkle

Megoldas:  Parolt rizs

Hozzavalok 10 adagra

rizs, s, olaj, egy csokor petrezselyemzold.
A kivalogatott rizst megmossuk, lecsurgatjuk és leszikkasztiuk. Felkészitiink vizet forrni.
A rizst kevés étolajban felforrositjuk. Felontjiik a felforralt, soval izesitett vizzel, elkeverjiik.
Feddvel letakarjuk. Amikor felforrt, 1200C-os siitében készre paroljuk, majd alaposan
felrazzuk. Aprora darabolt petrezselyem zoldjével meghintve talaljuk.

5. Onnek a tanult idegen nyelven parbeszédet kell folytatnia az alabbi témakorben:
Beszélgessen arrél, hogy a munkahelyén melyik levest szereti a legjobban késziteni!
Ezekhez milyen alapanyagokat és eszkozoket hasznalnak?
My favourite soup is Goulash at work.
There are the following ingredients: beef, onion, lard/fat, garlic, red paprika, water,
carrot, parsley, potatoes, salt & pepper, bay leaf and cumin.
You need the following machines, equipment and tools: electric/gas cooker, pot,
cutting board, cutting knife, wooden spoon, table spoon, lid, ladle, table cloth and
napkin.

6. Forditsa le az alabbi étel idegen nyelvii hozzavaléit és technolégiai leirasat a tanult
idegen nyelvrél magyar nyelvre!
Cucumber salad with sour cream

Ingredients for 10 servings:

1200{ g cucumber

30l g sugar

15/ ¢ salt

30( ml vinegar (10%)
500f mi water
400 g sour cream

Wash the cucumbers well. Using a mandolin slicer, slice the cucumbers as thin as possible. Add salt
and let it rest. Make the dressing for the salad. Dissolve salt, sugar and vinegar in boiled and chilled
water. Press the liquid out of the cucumber and put them into the salad dressing. Put the salad in the
fridge to get a better taste. Serve the salad with some sour cream on top.



Megoldds: Uborka salata tejfollel
Hozzéavalok 10 adagra
uborka, cukor, s0, ecet, viz, tejfol
Az uborkdt alaposan megmossuk. Vékony karikakra vagjuk, megsozzuk és dllni hagyjuk.
Elkészitjiik a saldatalevet. Felforralt és lehiititt vizhe sot, cukrot és ételecetet tesziink. Alaposan
osszekeverjiik. Az uborka levét kinyomkodjuk, és a saldatalébe tessziik. Hiitoben hagyjuk
osszeérni. Tdlalaskor kevés tejfolt tesziink a tetejére.

7. Onnek a tanult idegen nyelven parbeszédet kell folytatnia az alabbi témakérben:
Beszélgessen a kollegajaval kedvenc husételérol! Milyen alapanyagokbol, milyen
eszkozokkel és hogyan késziti el azt?

My favourite meat dish is breaded pork cutlet.

You need the following ingredients: pork cutlets, flour, eggs, salt, breadcrumbs, oil.

You need the following equipment, tools and machines: cutting board, cutting knife, plate,
bowl/roasting pan/baking tin, frying pan, deep fryer, electric/gas cooker and grill rack.
Preparation

Wash the pork. Slice pork cutlets. Break and beat the eggs in a plate. First dredge the slices in
flour, the dip them in eggs, finally dredge them in breadcrumbs. Fry pork cutlets in oil until
ready. Drain breaded pork cutlets on a grill rack.

8. Forditsa le az alabbi étel idegen nyelvii hozzavaldit és technologiai leirasat a tanult
idegen nyelvrél magyar nyelvre!

Ratatouille with sausage
Ingredients for 10 servings:

1200 g smoked bacon
60l ¢ lard
800 g onion
1600 g pepper
12000 ¢ tomato
15 g red paprika
15 g salt
80 g smoked sausage

Cut the smoked bacon into thin slices. Sauté them on melted lard. Add the chopped onion and sauté
on low heat until soft. Sprinkle it with red paprika. Add the sliced pepper and salt it immediately.
Simmer for a short time and add the peeled and sliced smoked sausage. Add the chopped tomatoes
as well. Cook ready. Serve it hot and fresh.
Megoldds: Lecso kolbasszal
Hozzéavalok 10 adagra
fiistolt szalonna, zsir, voroshagyma, paprika, paradicsom, pirospaprika, so,
fiistolt kolbasz.

Kevés meleg sertészsirban a metéltre vagott fiistolt szalonndt iivegesre piritjiuk. Rdtessziik a
szeletekre vidgott voroshagymdt. Gyenge tiizon piritiuk-paroljuk. Amikor a viz elpdrolog,
meghintjiik fiiszerpaprikdval. Atforgatjiuk és beletessziik a szeletelt zoldpaprikdt. Azonnal
megsozzuk. Rovid parolas utin hozzdadjuk a karikdra vagott meghdamozott fiistolt kolbdszt.
Amikor az dtforrésodik, belekeverjitk a cikkekre vigott paradicsomot. Osszemelegitjiik és
frissen talaljuk.



9.0nnek a tanult idegen nyelven parbeszédet kell folytatnia az alabbi témakorben: Uj
tanulo érkezik az étterembe, ahol dolgozik. Ismertesse a tanuléval az iizletben
felhasznalt zoldségeket, és az egyes zoldségfélék elokészitési modjat! Mondja el neki egy
olyan zoldségkoret készitését, amelyet On mar készitett!

There are the following vegetables: tomato, pepper, potato, cucumber, onion, carrot.

You prepare vegetables in the following way: first wash the vegetables in cold water. Then
peel potato, cucumber or carrot. Finally cut, chop or slice vegetables before cooking or
grilling: grilled broccoli, for example.

10.Forditsa le az alabbi étel idegen nyelvii hozzavaloit és technologiai leirasat a tanult
idegen nyelvrol magyar nyelvre!

Hen soup
Ingredients for 10 servings:
2500 g hen
50 g onion
300 g carrot
200 g turnip
150 g celery
100 g kohlrabi
100 g Savoy cabbage
120 g mushroom
22 g salt
5 g whole black pepper
1{ bunch of parsley

Place the prepared chicken into cold, salted water and start cooking it. Skim off the foam
occasionally. Slightly burn the surface of the halved onion. Add pepper, the chopped
vegetables, the onion and the garlic cloves to the soup. Simmer the soup at low heat until
the meat is tender. Be careful not to overcook the vegetables. Let the soup rest and then
clear it. Remove the skin and the bones of the hen and cut it into pieces before served. Serve
the hen soup with noodles, semolina or liver dumplings.
Megoldds: Tylukhusleves

Hozzéavalok 10 adagra:

egész tyuk, vordshagyma, sargarépa, petrezselyemgyokér, zeller, karalabé,

kelkaposzta, gomba, so, egész feketebors, petrezselyemzaold.

Az elokészitett tyukot hideg vizben foni tessziik. A vizet megsozzuk. Az dtmelegedés kiozben
képzodo habot eltavolitjuk. Hozzdadjuk az egész borsot, a tisztitott nagyobb darabokra vagott
zoldségeket, a félbe vagott és feliiletén megégetett voroshagymadt, és a megmosott fokhagyma
gerezdeket. Lassu tiizon gyongyozve fozziik, amig a hiis megpuhul. Ami zéldséget bele akarjuk
tdalalni a levesbe, azt idoben vegyiik ki a levesbol, nehogy tulpuhuljon.

A levest pihentetjiik, lesziirjiik és kiilonbozo levesbetétekkel talaljuk. Példaul: finom metélttel,
daragaluskaval vagy majgombdccal. A hust, foleg ha csészében kindljuk célszerii csont és bor
nélkiil, kisebb darabokra vagva tdalalni. Vigyazzunk arra, hogy egy-egy ételadagba csak néhany
csepp tyukzsir jusson!



