A CHARITABLE ENTERPRISE WITH ZACHARY

Comprehension questions

Understand the general idea
Watch the video one time and try to get the general answers to these
questions.
You don’t need to understand all the details, just the global answer.
You can check your answers with the correction at the end of the
worksheet.
1. Why is the Starfish Café different from other restaurants? (0:00-0:45)

2. How does Zachary describe working in a kitchen? (1:00-1:30)

3. Why does the restaurant offer financial training? (1:45-2:37)

4. How have people reacted to the pricing system of the restaurant? (2:40-3:45)

A CHARITABLE ENTERPRISE WITH ZACHARY

Comprehension questions

Understand the details

Now, let’s start understanding more details of the conversation.
Watch the video several times if necessary.
Try to write the EXACT words you hear. If this is too difficult,
reformulate the idea in your own words. The important thing is
to understand.
This will help you begin to “see” the way Americans speak in real
life (and how it’s very different from what you learned in school!)
You can check your answers with the correction at the end of the
worksheet.
A. What’s the youngest and oldest trainees Zachary has had in the training
program? (0:25-0:40)

B. What does Zachary say about the money you make in the restaurant
industry? (1:50-2:05)

C. What does Zachary respond to people who say they don’t know what to
pay?” (3:00-3:20)

D. What did Zachary say to the man who could only afford to pay $20 to
feed his wife and 7 kids? (4:45-5:25)
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ANSWERS

Understand the general idea
1. Why is the Starfish Café different from other restaurants? (0:00-0:45)
There are a few different reasons: It’s a training program, it’s a non-profit
organization, they take people of all ages on their training programs, and there
are no prices on their menus. You pay what you can or want.
2. How does Zachary describe working in a kitchen? (1:00-1:30)
He says it can be stressful because you have a lot of work to do, and you have
to manage a lot of things at the same time.
3. Why does the restaurant offer financial training? (1:45-2:37)
Because people in the restaurant industry don’t make a lot of money, and often
don’t think to save money in case they have problems. If they learn to manage
their money, they can better manage unplanned expenses.
4. How have people reacted to the pricing system of the restaurant, where
there are no prices on the menu? (2:40-3:45)
It has worked well, even if some people are uncomfortable because they don’t
know what to pay.

Understand the details
A. What’s the youngest and oldest trainees Zachary has had in the training
program? (0:25-0:40)
“Our youngest student we ever had was 16. Our oldest was 63.”
B. What does Zachary say about the money you make in the restaurant
industry? (1:50-2:05)
“No one is making a millionaire out of you by working in a restaurant”
C. How does Christina describe the payment system of the restaurant?
(2:40-3:00)
“From what I understood, it's sort of… there is no fixed price, but it's you pay sort
of, what you want or appreciate.”
D. What did Zachary say to the man who could only afford to pay $20 to
feed his wife and 7 kids? (4:45-5:25)
“You can’t do it wrong. You just put anything in the bucket” OR “Well, that’s fine,
just throw it in the bucket and I’m glad you enjoyed yourself”

