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As there are quite a few of us here, please ensure that your microphone is muted during all teaching until you are asked a question or 
there is a group discussion to prevent background noise.

You should attend every class and have a private space to work so that you can concentrate fully on the lesson. 

You should not be at work, shopping, driving or caring for children.

Your camera must be always on during lectures please. -Use the Teams university background to protect your privacy.

YOU must join via a laptop or PC/MAC –No attendance permitted on phones or tablets

You will be removed from the session and logged as absent if you fail to adhere to these criteria.

This and all sessions will be recorded so that you can watch it again

Before we start



Why is this important?
-This is a Full Time University course and as such the University definitions of engagement and decorum apply as they would 
in a physical classroom.

-Your Cameras must remain ‘On’ for the duration of the session in order to ensure equal engagement and for your lecturers 
to observe your full attendance of the session which is a condition for student loans/maintenance to be authorised. 

-You should be using a desktop or laptop device with a camera, speakers and a microphone so that you will be able to 
engage in the session on equal footing with your classmates. 

-You will be asked to share your screen and “present” your work, access documents, engage in writing activities use 
websites and create presentations which are either difficult or impossible on a phone. 



Get a laptop!

➢ Therefore, we ask you to purchase a laptop if you don’t already own one, by the end of Week 2.

➢ Failure to do so within this time period will result in you being reported to the Level Lead in 
Week 3. 

➢ The University offers bursaries that can provide a suitable device and/or contribute towards 
connectivity costs if you need some financial help with this. 

-Digital Connectivity Bursary Application Form

-Undergraduate Bursaries

https://eur01.safelinks.protection.outlook.com/?url=https%3A%2F%2Fforms.office.com%2Fr%2Fgm1AAY3tjY&data=05%7C01%7Cd.lewis%40uwtsd.ac.uk%7C5d7a9bddf8434fcd0fce08da7306ba41%7C4e0f11f9046e45059cb8db2152311e21%7C0%7C0%7C637948769968773792%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C3000%7C%7C%7C&sdata=CaPHsnIPKGbii1X48FlZICF1Q719w88%2Be51eH%2BTp6rU%3D&reserved=0
https://www.uwtsd.ac.uk/bursaries/undergraduate/


Recap

Last week gave an overview 
of…

• L’Horaire
• Combien cela coute-t-il?
• Ovre/Ferme
• 3rd ASSESSMENT (HOTEL EVENT AD)



Petit-déjeuner!



Typical French Breakfast

• Hot beverage: 

A cup of coffee, espresso, café au lait, tea, or chocolat chaud.

• Baguette: 

A fresh baguette, typically sliced and served with butter, jam, or Nutella.

• Pain et pâtisseries: 

Alongside the baguette, a variety of other bread and pastries like croissants, pain 
au chocolat, or brioche can also be enjoyed.

• Jus de Fruit: 

Fresh fruit, such as sliced oranges or grapes, or a glass of freshly squeezed fruit 
juice, such as orange juice.

• Yogurt or fromage blanc: 

A serving of yogurt or fromage blanc, a creamy fresh cheese similar to yogurt.



Qu'est-ce que vous voudriez pour 
le petit-déjeuner? 
Je voudrais….



Breakfast Schedule 
L’horaire du petit-

déjeuner

• Typical breakfast time in France:

• 7:00 AM to 9:00 AM

• Although the French have early
breakfast – they do enjoy a break
before midday called (Une Pause)

• café debout or café au comptoir are 
cafes that generally people prefer to 
stand up and thus making it more 
economical – this is more of a 
Parisian tradition.

1. À quelle heure est le petit-déjeuner le lundi ?
2. À quelle heure est le petit-déjeuner le samedi ?
3. À quelle heure ferme le petit-déjeuner le mardi ?
4. À quelle heure ouvre le petit-déjeuner le jeudi ?

À - at
du matin (Morning - AM) 
de l'après-midi (Afternoon - PM)
du soir (Night - PM)



Dialogue and Exercise
• Waiter: Bonjour ! Comment puis-je vous aider ? 

• Customer: Bonjour. Je voudrais prendre le petit-déjeuner, s'il vous plaît. 

• Waiter: Bien sûr, voici le menu du petit-déjeuner. Qu'est-ce que vous 
voudriez manger ? (Of course)

• Customer: Je voudrais un croissant et un café au lait, s'il vous plaît. 

• Waiter: Parfait. Et pour votre amie ? 

• Customer: Elle voudrais pain au chocolat et un jus d'orange. 

• Waiter: Très bien, autre chose ? (somthing else)

• Customer: Non, c'est tout. (everything)

• Waiter: Très bien. Le total s'élève à 10 euros, s'il vous plaît. (comes up to..)

• Customer: Voilà. Merci ! (there we go)



café au lait - €3
pain au chocolat - €1.10
jus d'orange - €4
fromage blanc - €2.50

• Combien coûte____?

• _____ coûte_____.



Breakfast Board

• The breakfast board must include the following:

• Make a hotel breakfast board. 

• Name of the hotel and Logo

• Time for breakfast.

• The price for food and breakfast for non-guest. 

• Both French and English translation

• Neat and tidy design is required.

• DO NOT COPY BOARDS FROM THE INTERNET!!



ASSESSMENT 

BREAKFAST BOARD

Design a Hotel Breakfast Board: 
It should include the name of the hotel restaurant, times of breakfast service, the range of breakfast 
available e.g. cold buffet, hot buffet, vegan, vegetarian and whether this is also available within room 

service. Remember to include the prices for each section and present in a professional format.
The Breakfast board must be translated into English.

MUST BE: French first – English second.
Currency and prices must be on the LOCAL currency.

DO NOT COPY FROM THE INTERNET!

DUE DATE: 9th June 2023



Cultural Awareness: Exploring 
Food Clusters

• Significance of Food in Shaping Cultural Identity

• Fostering Intercultural Understanding

• Recognizing Culinary Traditions

• Food reflects cultural identity and values

• Example: Japanese cuisine reflects values such 
as simplicity, balance, and respect for nature 
through dishes like sushi and miso soup



Food Clusters Around 
the World

Overview of different food clusters and their 
characteristics:

• Mediterranean: Emphasis on olive oil, vegetables, grains, and seafood

✓ Example: Highlight dishes like Greek salad, Italian pasta, and Spanish 
paella as representative of this cluster

Asian: Rice, noodles, and stir-fried dishes as staples

✓ Example: Chinese fried rice, Thai pad Thai, and Japanese ramen as iconic 
dishes in this cluster

• Latin American: Corn, beans, and spices as foundational ingredients

✓ Example: Mexican tacos, Peruvian ceviche, and Brazilian feijoada as 
popular dishes within this cluster

• Middle Eastern: Pita bread, hummus, and aromatic spices as key elements

✓ Example: Lebanese falafel, Turkish kebabs, and Israeli shawarma as 
notable foods in this cluster



Cultural Significance of Food

•Example: Italian tradition of 
Sunday family meals brings loved 
ones together to share food and 
stories

Social bonding 
and community 

gatherings around 
meals

•Example: Chinese New Year feast 
symbolizes luck, prosperity, and 
family unity with dishes like 
dumplings and fish

Symbolism and 
rituals associated 
with certain foods

•Example: The Hindu festival of 
Diwali is celebrated with sweets 
like Ladoo and savoury snacks like 
samosas

Connection 
between food and 

traditional 
celebrations or 

religious practices



Embracing Food Diversity

• Encouragement of embracing and appreciating diverse food cultures:

• Importance of trying new cuisines and exploring different flavours
✓Why: Encourage people to experiment international recipes or eat/try ethnic 

restaurants to broaden their culinary horizons

• Promoting cultural exchange through food experiences
✓How can you promote exchange? What can you benefit from this?

• Tips for respectful engagement with other cultures' food traditions
✓Why: It is important to understand dietary restrictions, respecting food 

taboos, and being open-minded when experiencing new flavours and textures



Food Taboos and 
Dietary Restrictions

• Cultural Examples:

• Hinduism: Many Hindus follow a vegetarian or plant-based diet 
due to beliefs in non-violence and respect for all living beings.

• Islam: Muslims adhere to Halal dietary guidelines, which prohibit 
the consumption of pork and the consumption of meat that is not 
slaughtered according to specific ritual practices.

• Judaism: Jewish dietary laws, known as Kashrut, include 
restrictions on certain foods such as pork and shellfish, and the 
separation of meat and dairy products.

• Buddhism: Some Buddhist traditions advocate for a vegetarian or 
vegan diet as a means of promoting compassion and minimizing 
harm to animals.

• Indigenous cultures: Some indigenous communities have 
traditional food taboos based on spiritual beliefs, environmental 
sustainability, or the need to preserve natural resources.



Reasons for Food Taboos and Restrictions:

Spiritual and religious beliefs: Food choices may be influenced by religious 
doctrines, cultural customs, and spiritual practices.

Health and well-being: Some dietary restrictions may be based on health reasons 
or ancient wisdom regarding the benefits and harms of certain foods.

Environmental and ecological considerations: Food taboos can also be influenced 
by the need to protect ecosystems and maintain ecological balance.

Cultural Sensitivity:

It is important to respecting cultural food practices and being mindful of dietary 
restrictions when engaging with diverse cultures.



Next Week!

Clusters of Culture

Greetings

Hotel Handbook



I look forward to seeing you next 
week.

If you have any questions in the 
meantime, please send an email from 
your student account

rodrigo.faguilera@uwtsd.ac.uk
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