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VEGAN, VEGETARIAN AND GLUTEN-FREE AFTERNOON TEA 
 
 
 
Situation 
 
During Christmas time, the restaurant Lanes of London serves a delicious festive afternoon 
tea. For people with specific dietary requirements, the Chef also suggests a vegan, 
vegetarian and gluten-free afternoon tea.  
 
 
Task 
 
-Explain the special dietary requirements of a vegan, a vegetarian or of a gluten-free 
customer (name the dishes or ingredients that are recommended or forbidden in each case).  
 
-Compare the sandwiches suggested by the Chef in the two menus. Explain how the Chef 
managed to turn the sandwiches into a vegetarian option.  
 
 
Vocabulary: 
 

quorn meat: substitut de viande à base de champignons 
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