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MEASUREMENTS 
I- MEASUREMENTS  

A-Definitions:  
 
1- Measurement is a process of comparing something measured with another as measures made as a 
standard. In other words, measurement is the process of comparing a quantity with another  quantity 
which is used as unit. 
2-Units are a statement that explains the meaning of a quantity. 
3-Quantities are everything that can be measured, has value that can be expressed by numbers, and 
has the certain units. 
4-Height: The height is defined as the measurement of the distance of an object from the base to the 
top. Sometimes, in Geometry, it is labelled as altitude. It measures the vertical distance from the 
lowest to the highest point. Example: Heights of buildings. 
5-Length : Length describes how long a thing is from one end to the other. Example: Length of a 
pencil. 
6-Weight: The amount of matter a thing consists of is its weight. 
Capacity (Volume): Capacity is how much quantity a container can hold.   
7-Measurement Units: Measurement is to find a number that shows the amount of something. A 
measurement unit is a standard quantity used to express a physical quantity. 
8-Metric system : international decimal system of weights and measures, based on the metre for 
length and the kilogram for mass, that was adopted in France in 1795 and is now used officially in 
almost all countries. 
B-Dimensions: Dimensions in blueprints represent the size of an object in two- or three-
dimensional space. For example, a dimension of a rectangular room on a blueprint, 14' 11" X 13' 
10" equates to a room size of 14 feet, 11-inches wide by 13 feet, 10-inches long. Dimensions are 
expressed as width by length by height or depth in three-dimensional space. 

Area: length, width, depth and height 

We use the nouns length, width, depth and height and the adjectives long, wide, deep and high to talk 
about area and size. To ask questions on measures we use: how+ adjective corresponding to the 
dimension. 

QS: What length is the pool at the sports club? 

QS : And what about the depth? Ans: It’s not very deep, maybe a metre. 

The island is 11 miles long and 5 miles wide. 

We were travelling at a height of 10,000 metres above sea level. 

QS : How high is the statue? Ans:  It is 3 metres high. 

We use tall for people, buildings and things that grow. Otherwise we use high: E.g. She’s 
very tall for her age. 

The Burj Dubai will be the world’s tallest tower. 

QS : How tall were the plants ? Ans : They were two metres tall. 
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II- MEASURES AND WEIGHTS  
 

1- LINEAR MEASURES AND SQUARE MEASURES 
1’’= in 1 inch 2,54  cm 
1’= 1ft = 12 in 1 foot 30, 48  cm 
1 yd = 3ft 1 yard 0,914  m 
1 m = 1760 yd 1 (statute) mile 1609  m 
1 nm = 2026 yd 1 nautical mile 1852  m 
1 sq in 1 square inch 6,45  cm2 
1 sq ft 1 square foot 0,09  m2 
1 sq yd 1 square yard 0,83  m2 
1 a 1 acre 0,40  ha 
1 sq mi 1 square mile 2,59  km2 
 
2-WEIGHT 
 
1 gr 1 grain 0,064g 
1 oz 1 ounce 28,35 g 
1lb 1 pound 0,450 kg 
1 st = 14 lb 1 stone 6,350 kg 
 

3-LIQUID MEASURES (GB)                     
 
 1 gill 0,14 l 
1 pt = 4 gills 1 pint 0,57 l 
1qt = 2 pints 1 quart 1,14 l 
1 gal = 8 pt = 4 qt 1 gallon 4,54 l 
 
4-LIQUID MEASURES (US)   
 
 1 US liquid  gill 0,118 l 
1 US liquid  pt = 4 gills 1 US liquid  pint 0,473 l 
1 US liquid  qt = 2 pints 1 US liquid  quart 0,946 l 
1 US gal = 4 qt 1 US gallon 3,785 l 
 

4-Are  (unit of area measurement) 
Are, unit of area in the metric system, equal to 100 square metres and the equivalent of 0.0247 acre. 
Its multiple, the hectare (equal to 100 ares), is the principal unit of land measurement for most of the 
world. The ‘are’ was defined as the measure of area equal to a square 10 metres on a side. In practice 
the multiple hectare, 100 ares, became the principal unit of land measure. 

5-Hectare …metric system equal to 100 ares, or 10,000 square metres, and the equivalent of 2.471 
acres in the British Imperial System and the United States Customary measure. The term is derived 
from the Latin area and from hect, an irregular contraction of the Greek word for hundred. 

6-Object Measurements 
Yards and feet are both linear measurements. They measure the distance from one point to another 
following a straight line. These measurements may be used to measure objects, room sizes, road 
distances and heights. 

https://www.britannica.com/science/metric-system-measurement
https://www.britannica.com/technology/square-tool
https://www.britannica.com/science/acre-unit-of-measurement
https://www.britannica.com/science/hectare
https://www.britannica.com/technology/measurement
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a) Feet: One foot is equal to 12 inches. Feet can be measured using a ruler, which is typically equal 
to 1 foot. One foot is approximately the length of a piece of paper. 
b) Yards: A yard is equal to 3 feet. Yards are usually measured by a yardstick, which equals 1 yard. 
One yard is the approximate length of a baseball bat. 
 
c) Square Feet: Square foot measurements are used to determine the size of an area. Multiply the 
length times the width of the object to determine the square footage. A flat surface, such as a floor 
tile, that is 1 foot on each side, has an area of 1 square foot. 
d) Square Yards: Square yards are determined by multiplying the length times the width of an area. 
Room carpeting is often measured in square yards. A room that is 9 feet by 12 feet would convert to 
3 yards by 4 yards. Multiply three times four to determine the area of the room is 12 square yards. 
e) Depth: Commonly abbreviated as D, depth is a measurement of how far back a three-dimensional 
object is. For example, measurements of an object, such as a computer monitor, are commonly 
measured as (D x W x H), short for Depth by Width by Height.  
 
III-THE TEMPERATURE IN ENGLISH 
 
Temperature shows the warmth or coldness of an object, air or human’s body. 
We use a thermometer to measure the temperature of something. Temperature is usually measured 
in degrees. The “ ° ” symbol after a number means degrees. In daily life, we mostly use degrees 
Celsius ( o C ) as a temperature unit. It is used in English-speaking countries apart from U.S. On the 
other hand, Fahrenheit ( o F ) is used as a temperature unit in the U.S. 
 
Expressing Temperature 
-It is 5 below. ( -5 degrees )/    -It’s 30 degrees Celsius. (30 oC)/   -It’s maximum 45°F in the 
morning./ -It’s 20 degrees Fahrenheit. (20°F)/               -It’s two degrees above zero. (2 °C) 
-It’s 35 below zero. (-35 °C )/               -It is very hot outside. It is about forty-two degrees. (45°C) 
-It is very cold today. It is about one degree above zero. ( -1°C ) 
-Water boils at 212°F. (at two hundred twelve degrees Fahrenheit) or Water boils at 100 °C ( at one 
hundred degrees Celsius ( centigrade ) . 
-Water freezes at 0°C. (at zero degrees Celsius) or Water freezes at 32 °F ( at thirty-two degrees 
Fahrenheit ). 
-Your temperature is high / normal / low / below normal / too high / lower than normal, etc.                        
It is 36.3 °C ( thirty-six point three degrees ) / 37 °C ( thirty seven degrees ) / 40.9 °C ( forty point 
nine degrees ),etc. / -The thermos keeps liquids at a constant temperature ( hot or cold ). 
 
Words and Adjectives Expressing The Temperature 
- Temperature shows the amount of heat of something, an object or human’s body. ( Noun ) 
-Thermometer is the instrument for measuring the temperature of something. ( Noun ) 
-Cold means having low temperature. ( Adjective ) 
-Hot means having high temperature. ( Adjective ) 
-Warm means having moderate temperature. ( Adjective ) 
-Cool means slightly cold in a pleasant way. ( Adjective ) 
-Chilly means cold. ( Adjective ) 
-Freezing means extremely cold or having the temperature below 0 °C. ( Adjective ) 
 
IV-Clothing sizes 
Clothing size refers to the label sizes used for garments sold off-the-shelf. There are a large number 
of standard sizing systems around the world for various garments, such as dresses, tops, skirts, 
and trousers. 

https://www.computerhope.com/jargon/m/monitor.htm
https://en.wikipedia.org/wiki/Garment
https://en.wikipedia.org/wiki/Ready-to-wear
https://en.wikipedia.org/wiki/Dress_(garment)
https://en.wikipedia.org/wiki/Top_(clothing)
https://en.wikipedia.org/wiki/Skirt
https://en.wikipedia.org/wiki/Trousers
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.WOMEN’S SHOES 
UK 3 3  1/2 4 4 1/2 5 5 1/2 6 6 1/2 
France 35  1/2 36 37 37  1/2 38 39 39 1/2 40 
 
WOMEN’S CLOTHING 
UK 8 10 12 14 16 18 20 22 24 
France 36 38 40 42 44 46 - 48 50 52 54 
 
MEN’S SHIRTS 
UK 14 1/2 15 15 1/2 16 16 1/2 17 171/2 
France 37 38 39 - 40 41 42 43 44 
 
MEN’S  TROUSERS 
UK 30 32 34 36 38 40 42 
France 38 40 42-44 

 
46 48 50 52 -54 

 
V-BRITISH MONEY 
When visiting London, it's helpful to know a bit about UK currency and how it works. Take a look at 
this guide to the British pound, from where to buy it to how to spend it. 
There are 100 pence (p) to the pound (£). Notes come in denominations of £5, £10, £20 and £50. 
Coins come in 1p, 2p, 5p, 10p, 20p, 50p, £1 and £2. 

1- CURRENCY EXCHANGE IN LONDON 

There are numerous bureaux de change in London – often located inside banks, travel agents or Post 
Offices, as well as at London's airports and major train stations.  
It's worth shopping around to get the best deal – compare the exchange rates on offer and don't forget 
to ask about commission. A good tip is to ask how many pounds you will receive in total after all 
charges have been deducted. 

2- CREDIT CARDS AND CONTACTLESS PAYMENTS 

Credit and debit (bank) cards – especially Visa and Mastercard – are widely accepted in London's 
restaurants, bars, cafes and shops. American Express and Diners Club cards are becoming more 
commonly accepted, although it is still advised to carry an alternative payment method with you. 
Contactless cards are widely used in the UK and many businesses accept them as payment, up to a 
limit of £45 per transaction. Travellers can use a contactless card instead of an Oyster card when 
using public transport in London. All contactless American Express cards, from any country, can be 
used for travel within London, however some non-UK Visa and Mastercards are not accepted, so you 
may need to check with your card issuer. Google Pay and Apple Pay on phones are also accepted. 
 

3- CASH MACHINES 
 

There are plenty of cash machines (also known as cashpoints or ATMs) dotted around London. Most 
accept international cards with the Visa, Plus, Mastercard, Cirrus or Maestro symbols. Some other 
systems are also recognised, but it's a good idea to check with your bank or card company before you 
travel.You might see cash machines in some corner shops and small supermarkets. Check before using them 
as they are likely to charge a fee for every transaction. Many cash machines also provide the facility to top up 
your mobile phone credit. 

https://www.visitlondon.com/traveller-information/essential-information/money/post-offices-in-london
https://www.visitlondon.com/traveller-information/essential-information/money/post-offices-in-london
https://www.visitlondon.com/traveller-information/travel-to-london/airport
https://www.visitlondon.com/traveller-information/travel-to-london/trains-to-london
https://www.visitlondon.com/traveller-information/getting-around-london/oyster
https://www.visitlondon.com/traveller-information/essential-information/mobile-phones
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FOOD PRODUCTION 
 
 

Food production, as the name suggests, is all about preparing food, in which raw 
materials are converted into ready-made food products for human use either in the 
home or in the food processing industries. Its process comprises of scientific 
approaches. Food production has many sections and it starts with basic things like 
cleaning, packing, segregating, sorting, preparing, adding ingredients in correct 
proportions, presenting, etc. 

 
There are large numbers of plant and animal products, which are used for our well-
being. They provide us with food, which comes from both plants and animals. These 
include grains, pulses, spices, honey, nuts, cereals, milk, vegetables, fruits, egg, meat, 
chicken, etc. The existence of our life is completely depended on plants and animals. 
Altogether, plant and animal species provide 90% of global energy. 
 

Food production is further classified into different types including, cultivation, 
selection, crop management, harvesting, crop production, preserving, baking, 
pasteurizing, pudding, carving, butchering, fermenting, pickling, drink and candy 
making, restaurants, etc. 
 

Some methods of Food Production are chopping or slicing of vegetables, food 
fermentation, fermenting beer at brewing industries, fruit juice processing, gasification 
of soft drinks, pasteurization, preserving and packaging of food products by vacuum 
packs, etc. 
 

 
Adapted from the Internet 

 
 

 
 
 
 
 
 

https://byjus.com/biology/crop-production/
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HOSPITALITY INDUSTRY 

 
 
The hospitality industry is a broad category of fields within the service industry that 
includes lodging, food and drink service, event planning, transportation, cruise 
line traveling and additional fields within the tourism industry. 
 
A hospitality unit such as a restaurant, hotel, or an amusement park consists of 
multiple groups such as facility maintenance and direct operations 
(servers, housekeepers, porters, kitchen workers, bartenders, management, marketing, 
and human resources etc.). 
 
In general, to be called a hotel, an establishment must have a minimum of six letting 
bedrooms, at least three of which must have attached private bathroom facilities. 
Although hotels are classified into 'Star' categories (1-Star to 5-Star), there is no 
standard method of assigning these ratings. 
 
A bed and breakfast (shortened to B&B or BnB) is a small lodging establishment that 
offers overnight accommodation and breakfast. Bed and breakfasts are often private 
family homes and typically have between four and eleven rooms, with six being the 
average. In addition, a B&B usually has the hosts living in the house 
 
A hotel manager, hotelier, or lodging manager is a person who manages the operation 
of a hotel, motel, resort, or other lodging-related establishment. Management of 
a hotel operation includes management of hotel staff, business management, upkeep 
and sanitary standards of hotel facilities, marketing management, revenue 
management, financial accounting, purchasing, and other functions.  
 
 

From Wikipedia, the free encyclopedia (Adapted) 
 
 
 
 

https://en.wikipedia.org/wiki/Service_industry
https://en.wikipedia.org/wiki/Lodging
https://en.wikipedia.org/wiki/Food_service
https://en.wikipedia.org/wiki/Drinking_establishment
https://en.wikipedia.org/wiki/Event_planning
https://en.wikipedia.org/wiki/Transportation
https://en.wikipedia.org/wiki/Cruise_line
https://en.wikipedia.org/wiki/Cruise_line
https://en.wikipedia.org/wiki/Traveling
https://en.wikipedia.org/wiki/Tourism_industry
https://en.wikipedia.org/wiki/Housekeeper_(domestic_worker)
https://en.wikipedia.org/wiki/Bartender
https://en.wikipedia.org/wiki/Lodging
https://en.wikipedia.org/wiki/Breakfast
https://en.wikipedia.org/wiki/Hotel
https://en.wikipedia.org/wiki/Motel
https://en.wikipedia.org/wiki/Resort
https://en.wikipedia.org/wiki/Lodging
https://en.wikipedia.org/wiki/Hotel
https://en.wikipedia.org/wiki/Performance_management
https://en.wikipedia.org/wiki/Management
https://en.wikipedia.org/wiki/Marketing_management
https://en.wikipedia.org/wiki/Revenue_management
https://en.wikipedia.org/wiki/Revenue_management
https://en.wikipedia.org/wiki/Financial_accounting
https://en.wikipedia.org/wiki/Purchasing
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FOOD SAFETY FOR HOTELS AND RESTAURANTS 
 

Food preparation businesses in the hospitality sector include hotels, restaurants, cafes, 
bars, sandwich shops and similar businesses that prepare food for customers to eat on 
premises or for takeaway. A key requirement for these businesses is to show that food 
handling and preparation processes are safe and to keep documentation to show this. 

Good food hygiene ensures that food prepared for customers is safe to eat. It prevents 
harmful microorganisms that can cause serious illness from contaminating food, 
prevents cross contamination, enables businesses to comply with the law, and protects 
the reputation of the business. 

The US FDA ((Food and Drug Administration), has analyzed epidemiological data on food 
poisoning outbreaks and found that five major risk factors occur repeatedly: 

• Improper food-holding temperatures 
• Inadequate cooking 
• Contaminated equipment 
• Food from unsafe sources 
• Poor personal hygiene 

Food hygiene authorities can visit business premises to inspect them to check for 
compliance with legal requirements. It can include taking samples for scientific 
analysis and inspecting records. This can result in: a formal request to improve any 
failings, a legal notice stating what actions must be taken, or what processes, 
equipment or premises must not be used 

One of the key requirements for preparing and storing safe food is to have procedures 
based on the principles of HACCP (hazard analysis and critical control point). 
Although this was first developed for the food processing industry, even small food 
handlers such as individual restaurants, bars and cafes should have procedures based 
on HACCP. In some countries it is also a legal requirement.  

HACCP is a systematic approach to identifying, evaluating, and controlling food 
safety hazards. A food safety hazard is anything that could make food dangerous to eat 
and can be: Microbiological, Chemical or Physical.  

 

FSA. Food Hygiene. A Guide for Businesses. Food Standards Agency, 2013 (Adapted) 
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METHODS OF COOKING 
In cooking, there are some basic methods that are used. These are divided into two general groups: 
dry heat cookery methods and moist heat cookery methods. The methods of cooking are divided into 
these two groups because of the way food is cooked and the type of heat that is used.  

DRY HEAT COOKERY METHODS 
In these methods, the food being cooked does not use water to cook the food. The food is left dry and 
heat is applied to cook the food.  
In baking method of cooking,  the food is put into an enclosed area where heat is then applied and the 
movement of heat within the confined space, acts on the food that make it get cooked. 
To steam food, water is added to a pot and then a stand is placed inside the pot. Food is then placed 
on the stand and heat is applied.  
There are two methods of grilling used: When food is cooked over hot charcoal on an open fire: the 
food is placed on top of the burning charcoal. The other method is using grills that are inbuilt in 
stoves:  the griller, which has a tray, is heated up and the food is placed on the grill tray to cook.  
With roasting, direct heat is applied to the food. The heat seals the outside part of the food and the 
juice inside the food cooks the food. Roasting is mainly used when cooking fish, meat or chicken.  

MOIST HEAT COOKERY METHODS 
 In moist heat cookery methods, liquid is used as a medium to cook the food. Such medium could be 
water, coconut cream or oil. These liquids are added to the food before heat is applied to it or heat is 
applied to the liquid before the food is added into the cooking utensils to be cooked.  
Boiling is the most common method of cooking and is also the simplest. With this method of 
cooking, enough water is added to food and it is then cooked over the fire.  
In the process of cooking using the stewing method, food is cooked using a lot of liquid. Different 
kinds of vegetables are chopped, diced or cubed and added to the pot. Sometimes pieces of selected 
meat, fish or chicken are also chopped and added to the stew. The liquid is slightly thickened. 
The method of cooking food by barbequing is most suitable to cooking meat cutlets, fish or chicken 
pieces. The food is usually marinated with spices and tenderizers (for meat cuts) for sometime before 
it is cooked. With this method of cooking, a sheet of metal with stands is heated up and oil is used to 
cook the food. A sufficient amount of oil is heated up and food is added.  
When food is fried using oil or solid fat it is important that you observe some rules in handling oil or 
fat. Simple rules to follow when frying: 1.Make sure there is enough oil or fat put in the frying pan or 
a deep frying pan. 2.The food to be cooked must not have water dripping from it.  3.Put the food into 
the hot oil carefully. 4.The oil of fat should be heated to the right temperature before putting food 
into the pan to be fried. To cook food using the frying method, there are two ways of doing it. There 
is the shallow frying and the deep frying methods: in Shallow Frying food is cooked in a frying pan 
with a little amount of oil or fat. Deep Frying a lot of oil or fat is used in cooking the food. The oil or 
fat is usually put into a deep pan and is heated to boiling point. Food is then put into the hot boiling 
oil and is cooked in that way.  
 

Adapted from the Internet 
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