MunncTepcTBO 00pasoBanusi CapaToBCKOW 00JacTh
HoBoOypacckuii ¢punman
I'ocymapcTBeHHOE aBTOHOMHOE NTPOQeCCHOHANBEHOE 00pa30BaTeIbHOE YUPEKACHHE
CapaToBcKo# 00s1acTi
«BA3APHOKAPABYJIAKCKUI TEXHUKYM ATPOBHU3HECA»

YTBEPX]JIAIO
WOM T'ATIOY CO «bTA»
2 T.I1. boukapea

«28 »asrycta 2020 r.

KOHTPOJIBHO
OLEHOYHBIE CPE/ICTBA
IO YYEBHOM JJUCIUIIJINHE
OI1.07 MHOCTpaHHBII SI3bIK B TPOGECCHOHATBHON ACSITEbHOCTH
no npodeccun 43.01.09 Ilosap, koHIUTED
€CTECTBEHHOHAYyYHOro mIpo¢uis Ha 6a3e OCHOBHOTO 00IIET0 00pa30BaHuUs
C MOJIy4YE€HUEM CPETHETO 00IIEro 0Opa3oBaHUs

2020 rox



1. O6wue nonoxeHuma

KontponbHao-onenounsie cpeacrsa (KOC) nmpennazHadeHs! 11 KOHTPOJIS U OIIEHKH 00pa30BaTeIbHbBIX
JOCTH>KEHUH 00y4aromxcsi, OCBOMBIIMX Nporpammy yueOHoi aucuuruinabl OI1.07 MHOCTpaHHBIH S3bIK B
po¢eCCUOHATILHOM 1€ATEIbHOCTH

KOC Bxi11049ar0T KOHTPOJIBHBIE MaTEPUAIIBI JJIS IPOBEICHHS TEKYIIEro KOHTPOJISI U
IPOMEXYTOYHOU aTTecTanuu B popme qudepeHIMpoBaHHOTO 3a4eTa.

KOC pa3zpaboTtaHbl B COOTBETCTBHH C:
MIPOrpaMMO MOJTOTOBKH KBATU(PHUITMPOBAHHBIX padounx, ciyxamux mnpodeccuu 43.01.09
IToBap, konguUTED

Opranusanus-paspadorunk: Hosooypacckuii pusmana FAIIOY CO «bTA»

Pa3padorunku: [llanakosa O.B. — npenoaaBarens HoBoOypacckoro ¢unuana
'ATIOY CO «ba3zapHokapalyiakCKuil TEXHUKYM arpoOu3Heca

PaCCMOTpeHO! Ha 3aC€JaHn KOMUCCHUU
CIICHUAJIBbHBIX TUCIHITIINH

ITporoxon Ne 1 ot «2 Bryera2020 T.
[pencenarens yciosa I'.B./

Ono0peHo: METOUYECKHM COBETOM
Iporoxon Nel ot 04.09.2020 1. .

IIpencenarens gf{ ;«j’:- /IManaxosa O.B./
8



OreHOYHBIE CpENCTBA MO JTUCIUTIIINHE

1. Hacnopt ¢oHAA OLIEHOUYHBIX CPEICTB

nesitenbHOCTH it ipodeccun 43.01.09 Tlosap, koHaUTED,

MpeAHa3HAYEHBI 1T KOHTPOJIS U OLIEHKH 00pa30BaTENbHBIX TOCTHIKCHHH O00YyJaronIuxcs, OCBaMBaIOIINX

nporpaMMy y4eOHOM TUCITUTUTHHBI

arrecTanuu B popme TudQepeHIIMpOBaHHOTO 3a4eTa.

Komnerenuuun

1.1 Ilepeyens opmMupyeMbIX KOMIIETEHIUH
(m71s1 yaeOHBIX TUCIUTUINH PO ECCHOHATIBHOTO 1IHUKIIA)

(bopmupyembie
(mexxnucuumuinHapaoro kypca OIl. 07 MHocTpaHHBIH s3BIK B NMPOGECCHOHATBHOW NEATETBHOCTH IS

B

npodeccun 43.01.09 IToBap, KoHIUTED).

nporecce

A3YyYCHUS

OIl. 07 WnHocTpaHHBIN s3bIK B MpodhecCHOHATBHOM

(DOH,I[ OLICHOYHBIX CPEACTB BKIOYACT B cebs KOHTPOJIbHBIC MaT€pHUalibl, KOHTPOJIbHO — OLICHOYHEIC
cpeacrtBa il NPOBCACHUSA TCKYHUICTO KOHTPOJIA B (bopMe TCKYLICTO KOHTPOJIA — TCCTOBBLIC 3aldaHUs,
KOHTPOJIbHBIC pa6OTBI, YCTHBIﬁ OIIpoC, pCHICHUA HWHIWBUAYAJIBbHOI'O 3adaHUA, 3CCC U HpOMe}I(YTOQHOﬁ

yueOHOI

Kon KoMnoHeHTHBIH cocTaB KOMIIETEHIMH (HOMepa U3 epeyHsl)
HanmeHnoBanue =
KOMIIETEH Nmeer npakTudeckui
KOMIIETECHIIUHU 3Haer: VYwmeer:
07041 OTIBIT:
OK 01 Bribupath AKTyanbHbIN Pacno3naBath CJIOKHBIX
CIIOCOOBI pemieHus,  MPOQPECCHOHATBHBIN 3a/avqy u/uim POOJIEMHBIX
3a1au 1 COLIUaIbHBIN npoOiemy B CUTyalui B
po(hecCuOHATIBHO KOHTEKCT, B npoeCCHOHATBEHO pa3IMyYHbIX
17§ KOTOPOM M W/Uiu KOHTEKCTaX.
JeSITENIbHOCTH, MIPUXOAUTCS COLIMAJILHOM IIpoBenenue
MPUMEHUTEIHHO K pabotath u KOHTEKCTE; aHaM3a
Pa3IU4HbIM KUTh; AHanusupoBarhb CJIOXKHBIX CUTYyalUii
KOHTEKCTaM. OcHOBHBIE 3ajauy u/uinu IIPU PELIeHNN 3a1a4
HUCTOYHUKHU npoodiemMy u npodeccuoHanbHOM
uHdopmanuu u BBIJICTISITH €€ JeSITEIIbHOCTH
pecypcesl AJis COCTaBHbIE YaCTH; Omnpenenenue
pelieHns 3a1a4 IIpaBuibHO HTAroB
u npobiieM B BBISIBJISITH U pelIeHus 3a/1auH.
npo¢eccHOHATbHOM 3¢hPEeKTUBHO Omnpenenenne
W/ Wu HCKaTh noTpeOHOCTH B
COLIMAIBHOM nHpopmanuio, uH(popManun
KOHTEKCTE. HE00XO0AUMYIO IS OcymiecTBiieHne
ANropuTMBI peuieHus 3a1a4u 3¢ (HeKTUBHOTO
BBITIOJTHEHUS u/unu npoOsIeMsl, MIOKCKA.
pabort B CocraBuTh MIIaH Brinenenne Bcex
npogeccuoHaTbHON NEeNCTBYS, BO3MO>KHBIX
11 CMEXKHBIX Onpenenutsb HMCTOYHUKOB
00acTsIX; HE00XO0/AUMBIE HYKHBIX
MeTtopl pecypcbl; pecypcoB, B TOM
paloThI B Bnagers qucie
npodeccroHanbHOM aKTyaJlbHBIMU HEOUYEBUIHBIX.
1 CMEKHBIX METOAaMHU paboThI Pazpabotka
chepax. B JIETaTBHOTO TUTaHA
Crpykrypa npodeccroHanbHO JIEUCTBUN
IJIaHA s i 1 CMEXHBIX OneHka pUCKOB Ha
pelieHns 3a1a4 cdepax; Ka)KJIOM L1ary
[Topsanok Peamusosatn OueHuBanue
OLICHKHU COCTaBJICHHBIN TTFOCOB
pe3yNbTaToB IUIaH; 1 MUHYCOB
pelieHus 3a1a4 OuenuBathb IIOJIyYEHHOTO
npodeccroHanbHOM pe3ynbTatr u pe3ynbTaTta, CBOEro
JESITEIBHOCTH MIOCJIEACTBHS IJIaHA U €r0

JNUCHUILINHBI




CBOUX JEeHUCTBUU peanuzanuu,
(camMoCTOSITENTEHO MpeIoKEeHIE
WJTU C TIOMOIIBIO KPUTEPUEB OLIEHKU U
HacCTaBHUKA). pEeKOMeHIalui 1o
VIIY4IIEHUIO TUTaHA.
OK 2 OcCylecTBIISITh 3aJayd IIOMCKa
[InanupoBanue
IIOMCK, aHAJIU3 U uH(pOpMaIU
UH(POPMAITMOHHOTO
MHTEPIIPETALNIO Onpenenstb
MOKCKa u3
uHpOpMaLuy, HE00X0AUMBIE
. [IIUPOKOTO Habopa
HEOOXOIUMOM I MCTOYHUKU
MCTOYHUKOB,
BBITIOJIHEHHUS 337124 nHbOpMaIUN
HE00XO0AUMOTO ISt
npodeccuoHaIbHO [1nanupoBaTh
. Homenxknarypa BBITIOJTHEHUS
17 IpolLecc IoucKa
MH(POPMALIMOHHBIX npo¢eCCUOHATBHBIX
JESTEIIbHOCTH CTpyKTYpHpOBaTh
MCTOYHUKOB 3aj1au
[10JIy4aeMY0
[IPUMEHAEMBIX IIpoBencHue
nH(pOpMaIHIo
B aHaM3a
. Bbluensrs N
npodeccnoHaTBEHOM MOJTyYEHHOM
HauOoJee
JeSITeIbHOCTH uH(popMaluy,
3HAYMMOE B .
[Tpuemsl BBIJICJICHHUE B HEU
repeyHe
CTPYKTYypUPOBAHUS TJIAaBHBIX ACHEKTOB.
WH(pOpMAIN
nHpopMaun CtpykTypupOBaHue
MIPAKTUYECKYIO 5
dopmar 0TOOpaHHOI
3HAYMMOCTD
odopMIIeHUS uHpopmaluu B
pE3yNbTaToB
pe3yJIbTaToB COOTBETCTBUHU C
MOKCKa fomeKa napaMeTpamu
OdopmisaTe P p
MH(pOpMaINU MOKCKa;
[pe3yJIbTaThl TOMCKA
HNnTepnperanus
MOJTY4YECHHOMN
uHpopmanuu B
KOHTEKCTE
npodeccuoHaNbHOMI
NeSITeNIbHOCTH
OK 3 IInanupoBats 1 Copepxanue
pealn30BbIBATH aKTyaJIbHOU
COOCTBEHHOE HOpPMAaTHUBHO-
MpO(ECCHOHANIBHO |  MPaBOBOM
e JOKYMEHTAUU
Y JUYHOCTHOE CoBpeMeHHas
pa3BUTHE. Hay4yHas U
npodeccuoHanbHas
TEPMUHOJIOTUSA
Bo3MoxHbIE
TPaeKTOPUHU
npodeccrnoHalIbHOTO
pa3BUTHUS
"
camMoo0pazoBaHus
OK 4 PaGorats B [Tcuxonorus
OpFaHI/BOBBIBaTB Yyacrtue B JACIIOBOM
KOJIJICKTUBE U KOJIJICKTHUBA
paboTy KOJUIEKTHBA oOmeHnn AJ1st
KOMaHje, Ilcuxomorus
Y KOMaH/IbI 3¢ PEeKTUBHOTO
3¢ (heKTUBHO JINYHOCTH .
o B3aI/IMOI[CI/ICTBOBaTB pemICHUA ACTTOBBIX
B3auMOACUCTBOBAThb OCHOBBEI
. C KOJIJIETaMH, 3a1a4
C KOJIJICTaMH, MIPOCKTHOU
PYKOBOJICTBOM, [InanupoBanue
PYKOBOACTBOM, ACATCIIBHOCTU o
KIIMCHTaMH. HpO(i)eCCI/IOHaHBHOI/I
KIIMCHTaMH.
JACATCIIbHOCTHU




OK 5 OcCymIecTBISATH OcobennocTu I'pamMoTHO yCTHO 1
YCTHYIO ¥  COIMAIBHOTO U NHCBMEHHO HM3JIaraTh
Wznarates cBOM
MUCEMEHHYIO KYJIETYPHOTO CBOHM MBICJIU TIO
MBICITH Ha .
KOMMYHHKAIIHIO Ha KOHTEKCTa. npodecCHOHANTEHON
rOCyJapCTBEHHOM
rOCy/IapCTBEHHOM [MpaBuna T3BIKe TeMaTHKe Ha
SI3BIKE C yYETOM ohopmieHUsI X roCyIapCTBEHHOM
YHeTO $op OdopmsTb yAap
ocobeHHoCTeH JIOKYMCHTOB. SI3BIKE.
JIOKyMEHTBL.
COIMAIIBHOTO U [IposiBnenue
KyJbTypPHOTO TOJICPAHTHOCTH B
KOHTEKCTA. paboueM KOJIJICKTUBE.
OK 9 Hcnons3oBath [Ipumensarts
UH()OpPMALIMOHHBIC cpeacTsa
TEXHOJIOTHH B CoBDEMCHHOE WH(POPMAIMOHHBIX [MpumeneHue cpeacTB
. BpPEMEHH N
npodecCHOHATEHON 062 oBaIIe TEXHOJIOTHH JIIIs WHPOPMATH3AINN U
JICATEITLHOCTH. Py pemieHus UH()OPMALIMOHHBIX
KYXHHU. .
yX po¢eCCUOHATBHBIX TEXHOIIOTHH JJIs
CoBpeMeHHbIE
3a1a4 peanu3amnun
TEXHOJIOTHH .
Hcnonb3oBath npodeccuoHaIbHOI
HPUTOTOBJICHUS
— COBpEMEHHOE JeSITEIbHOCTH
. MPOTrpaMMHOE
oOecrieyeHue
OK10 [Tonb3oBaThCs [Tormmate o0t
npoheCCUOHATBHOMN CMBICTT YETKO
I[OKyMCHTa].[HCﬁ Ha npaBuia MMPON3HCCCHHBIX
TOCYJIapCTBCHHOM U MOCTPOCHUS BBICKa3bIBaHUI Ha
WHOCTPAHHOM MPOCTHIX W3BECTHBIC TEMBI
SI3BIKE. CIIOKHBIX (npodeccroHanbHbIC
MIpeIJI0KEeHUIA Ha 1 OBITOBEIE),
npodecCuoHaNbHbIC MOHUMATh TEKCThI Ha
TEMBI 0a3oBbIC
OCHOBHBIE npogeccuoHanbHbIe
o0IIeynoTpeOUTENbHE]  TEMBI
€ TJ1aroJbl y4acTBOBATh B
[IpumeHneHue B
(bbiTOBas M Jasiorax Ha o
npodecCHOHANTBEHON
npodeccuoHanbHas 3HAKOMBIE O0IIHE U
JIeSITeIbHOCTH
IeKcrKa) npoeccuoHaIbHBIE .
. WHCTPYKIIUI Ha
JICKCUYCCKUU TEMBbI
TOCYJapCTBEHHOM H
MUHHMYM, CTPOUTH MPOCTHIC
o HWHOCTPAHHOM A3bIKEC.
OTHOCSIIIHUHCS K BBICKa3bIBAHHSI O
. Benenune obuienus Ha
OTIMCAHHUIO cebe u 0 cBoOCH
. npodecCHOHANBHBIC
MIPEIMETOB, npodeccuoHANEHON TeMbL
Cpe/CTB U JeSITENIBHOCTH
MPOIIECCOB KpaTKo
npodeccuoHaIbHON 00OCHOBBIBAThH U
NesITeNTbHOCTH OOBSICHUTH CBOU
0COOEHHOCTH neicTBus (TeKymue
TIPOU3HOIICHUS U TUIAaHUPYEMBIC)
IpaBujia YTCHUA mUCaThb MPOCTHIC
TEKCTOB CBSI3HBIE COOOLICHUS
npodeccuoHaaIbHON Ha 3HAKOMbIE HITH
HAINpaBJICHHOCTH HWHTEpeCYIoIne
npogeccuoHanbHbIe
TEMBI
OK11 1 Howmenknarypa Pacno3znaBatb CJI0’KHBIX
JIAHUPOBATh
po MH(OPMAITHOHHBIX 3a/avy u/uiu POOJIEMHBIX
MpEIPUHUMATEIBCK N
peanp Y | MCTOYHHKOB npoOiemy B CUTyalHil B
[0 JIESITEIbHOCTD B MPUMEHSIEMBIX B
a . P . npodeccroHalbHO pa3IMYHbIX
MpoecCHOHATBHOU npodeccuoHaIbHON
pod pod M W/AIU KOHTEKCTaX.
cepe €ATEeIIbHOCTH
(bep ?[ COIIMAILHOM [IpoBenenune
HEMBI
P KOHTEKCTE; aHaIu3a

CTPYKTYPUPOBAHUS




nHhopManuu AHanu3upoBarh CJIOXKHBIX CHTYaIHi
®dopmar 3aavy u/uiu IIPU pElICHUH 3a]a4
oopmnenus npobiemy u npodeccuoHaTbLHON
pe3yNbTaTOB MOUCKA BBIJICTISITH €€ JIeSITEIIbHOCTH
Nudopmanmu COCTaBHBIC YaCTH; Omnpenenenue
[IpaBuiibHO HTAroB
BBISIBJISITH U peIIeHUs 3a/IauH.
3¢ exTUBHO Omnpenenenue
HCKaTh OTPEOHOCTH B
nHpopmaruto, uHpopmarun
HEOO0XOAUMYIO ISt OcyuiecTBiieHne
perieHus 3a1aun s pexTUBHOTO
u/unu npoOIeMsl; IIOMCKA.
CocraBuTh MIIaH Beinenenue Bcex
JIICUCTBUS, BO3MOXXHBIX
Onpenenursb HMCTOYHUKOB
HE00XOAUMBIE HYXHBIX
pecypchl; pEeCypcoB, B TOM
Bnanerts qHUCIIe
AKTyaJIbHBIMH HEOUYCBUTHBIX.
MeToAaMHu pabOThI PazpaboTka
B JIETaJIbHOTO IJIaHa
PO eCCHOHAIBHO JIEUCTBUIM
i 1 CMEXHBIX OreHka pUcKOB Ha
chepax; KaXKJOM I1ary
PeanusoBats OnenuBanue
COCTaBJICHHBIN [TFOCOB
TUIaH, 1 MUHYCOB
OueHuBath MOJIy4EHHOTO
pe3ysbTatr u pe3yJibTaTta, CBOEro
MOCIIEACTBHS IJIaHA U €ro
CBOMX JICUCTBUI peanusanuu,
(caMoCTOSITENTEHO MpeIoKEHHIE
VI C TIOMOIIIBIO KPUTEPHUEB OIICHKH U
HACTaBHUKA). pEKOMEHIalui 1o

YIYUYIICHUIO TUIAHA.

Ilepeuennb TpedyeMOro KOMIOHEHTHOI0 COCTABA KOMIIETEHIIU I

B pe3ynbTaTte 0cBOeHUS y4eOHON AUCIUIUIMHBI 00YYarOUUiCs JOJIKEH:
NMeTh npakTHYeCKHil ONBIT:

YMmeTh:

1.
2.

. BJIQJIETh

[TpoOaeMHBIX 1 CIOKHBIX CUTyaIlui B Pa3IMYHBIX KOHTEKCTAX;
MIPOBEICHMS aHAJIN3a CJIOKHBIX CHUTYaIlUi TIPH PEIICHUH 3a1a9
npo¢heCCUOHATIBHON JIEATEIbHOCTH;

. pa3pabOTKH AESATEILHOCTHOTO TIJIaHa JECHCTBUIA.

. MCTIONIh30BAaTh S3BIKOBBIE CPEICTBA JJIsi 00IIeHUs (YCTHOTO U MMCbMEHHOT0) Ha

MHOCTPAHHOM SI3bIKE Ha MPO(ECCHOHAIBHBIC M IIOBCEIHEBHBIC TEMBI;
TeXHUKOM  mepeBoga (co  cioBapeM)  mpodeccnoHaIbHO-
OPUEHTUPOBAHHBIX TEKCTOB;

. CaMOCTOATCIIBHO COBCPHICHCTBOBATH YCTHYIO U IIMCbMCHHYIO PCUb, INOIMOJHATH

CJIOBApHBIN 3amac JIEKCUKON MpodeCcCHOHANIBHONW HANPaBICHHOCTH, a TaKXKe
JEKCUYECKUMHU €IUHUIIAMHA, HEOOXOJUMBIMHU JUISi Pa3rOBOPHO-OBITOBOTO
OOIIIEHHUS;

. y4acTBOBaTh B IUCKyccUM/Oecesie Ha 3HAKOMYIO TEMY;



8. oCylIecTBIATH 3anpoc U 00001IeHHe HH(DOPMALINK;
9. oOpatathcs 3a pa3bSICHEHUSMU;
BBIpXAaTh CBOE OTHOIICHHE (COTJIache, HEeCcorjiachue, OIEHKY) K BBICKA3bIBAHUIO
cobeceHrKa, CBO€ MHEHHE 110 00CYKIaeMOM TEME;
10.BcTymath B oOOmIeHUE (MOPOKIECHWE WHUIMATUBHBIX PEIUIMK IS Hadajia
pasroBopa, MpH Mepexo/ie K HOBBIM TEMaM);
11.mognepxuBaTh OOIIEHHE WU TEPEXOJUTh K HOBOHM TeMe (MOpOXKIEHUE
PEaKTUBHBIX pEIJIMK — OTBEThl Ha BOMNPOCHI COOECEIHMKA, a TaKKe
KOMMEHTapHUH, 3aMeUYaHusl, BEIpaKEHUE OTHOILEHUS);
12.3aBepmaTh oOIIeHHE
13. nenath cooOIIeHus, cojepxKalme Hanooiee BaKHYI0 HHPOpMAIUIO TI0 TEME,
npoOJieme;
14.xpaTKo nepenaBath CoAep:KaHue MOoTy4YeHHOU HHPOpMaInK;
15.B comepkaTebHOM IIJIaHE COBEPIICHCTBOBATH CMBICIOBYIO 3aBEPIIECHHOCTD,
JIOTUYHOCTb, IIEIOCTHOCTb, BRIPA3UTEILHOCTh M YMECTHOCTD.
16. coctaBuTh HEOONIBINON pacckas (dcce);
17.3an0MHATS, aHKETHI, OJIAHKH,
18.HammcaTh TE3HUCHI, KOHCIIEKTHI COOOIIEHUS, B TOM YHCJIE HA OCHOBE PabOTHI C
TEKCTOM.
19.moHMMaTh ~ OCHOBHOE  COJEpKAaHWUE  TEKCTOB  MOHOJOTHYECKOTO |
JTMATIOTUYECKOTO XapaKTepa B paMKax U3y4aeMbIX TEM;
20. moHMMaTh BBICKA3bIBaHUS coOeceHMKa B HauOoJiee pacnpoCTpaHEHHBIX
CTaHJAPTHBIX CUTYaIUsIX TTOBCEIHEBHOTO OOIICHHUSI.
21. otnensaTh IMaBHYI0 HHPOPMAIIHUIO OT BTOPOCTEIIEHHOM;
22. BBISBIATH HanOoJiee 3HaUUMble (DaKThI;
23.ompenensaTh CBOE OTHOIIEHWE K HHUM, U3BJIEKaTh U3 ayJuoMaTepualioB
HEOOXOAMMYIO HIIM HHTEPECYIONTYI0 HHPOPMAIIHIO.
24. n3BieKaTh HEOOXOIUMYIO, HHTEPECYIONIYI0 HHPOPMAIIHIO;
25.0TeNATh TJIaBHYI0 HHPOPMAITUIO OT BTOPOCTETICHHOM;
26.1CIoNb30BaTh NPHOOPETCHHBIC 3HAHWST HW YMEHHUS B  MPAKTHYECKOU
NESATETLHOCTH U TTIOBCEAHEBHOM JKU3HU.
3HaTh:
27.1pohecCUOHATFHYI0 TEPMHUHOJIOTHIO cPepbl HHAYCTPUH MTUTAHUSI, COLIUATBHO-
KyJIbTYpHBIE HCUTYaIlMOHHO OOYCJIOBJIEHHbIE TMpaBuUjia OOIICHUS Ha
WHOCTPAHHOM $I3bIKE;
28.71eKCUYECKU U TpaMMaTUYeCKUH MHUHHUMYM, HEOOXOIUMBIN MJI1 YTEHUS U
nepeBosa (Co clIOBapeM) WHOCTPAHHBIX TEKCTOB MpodecCHOHaTbHOM
HAIPaBJICHHOCTH;
29.1pocThie TPENJIOKEHUSI, PACIPOCTPAHEHHBIE 32 CYET OJHOPOJHBIX UJICHOB
NIPEJIOKCHUSI W/VIJTH BTOPOCTETICHHBIX YJICHOB MPEIOKEHUS;
30.mpeTOKeHUST  YTBEPAUTCIIBHBIC,  BOMPOCHUTCIIBHBIC,  OTPHIATCIIbHBIC,
noOyAUTEIbHBIE W TOPSJOK CJIIOB B HUX; OC3IHYHBIC TNPEII0KEHUS,
CJI0KHOCOUMHEHHBIC TIPE/II0ONKCHHS: 0€CCOr03HbIC U ¢ coro3amu and, but;
31.UuMs CyIIECTBUTENIPHOE: €r0 OCHOBHBIC (PYHKIIMH B MPEIJIOKCHUU; HMEHA
CYIIIECTBHUTEIILHBIE BO MHOKECTBEHHOM YHCJIe, 00pa30BaHHBIE 1O TPABUITY, a
TaK)Ke NCKITFOUCHHS.
32.apTUKIIb: OMNpeAeNICHHBIA, HeolpeneaeHHbIN, HyneBol. OCHOBHBIE Cllyyau
yHOOTpeOIeHHs ONPENECICHHOTO U HEOMPECICHHOTO apTUKIIS. Y IOTpeOIeHue
CYIIIECTBUTENLHBIX 0€3 apTUKIIS,UMEHA MPUIaraTelbHbIe B MOJOKUTEIHHOM,



CPaBHUTEIHHOM M TMPEBOCXOIHOW CTETMEHSIX, 0OOpa30BaHHBIC MO MPABUITY, a
TaKX€ UCKIIFOUECHUSI.

33.Hapeunsi B CpPaBHUTEIBHON U MPEBOCXOJHOM creneHsx. HeomnpeneneHHble
Hapeuusi, IPOU3BOJIHBIE OT SOME, any, every.

34.KonnyectBeHHbie MecTtomMmeHuss much, many, few, a few, little, a little.
[TonsiTue rimarona-cesa3ku. OOpazoBaHue U ynoTpeOieHue riaarojios B Present,
Past, Future Simple/Indefinite, Present, Past, Future Continuous/Progressive,
Present, Past, Future Perfect

1.2. Drtanbl GpopMUpPOBAHUS KOMIIETEHIIHIA

Bunpr pabot
Pa3nen
Kon .
THACIUILINHEI, Konkperu3zanus KoMIeTeHIUN
Ne ayJIUTOPH KOMIIETE N
Tema / s CPC (3HAHUS, YMEHHUS, TPAKTUYECKUH OIIBIT)
as HIUN
MIPAKTUKA —
Tema 1. MOHOJIOT,
IIponykThl 3cce, OK
UTaHUA U IPOEKT, 1,2,3,4,5,6,7,8,9,

1 1,2 |1-5,9,10
CIOCOOBI IIAAJIOT, 23, 30,
KYJIMHApHOU TECT,
00paboTKH nepeckas

Tema 2.
MOHOJIOT,
Tumnsr
MPEATPUATHIA Jcce, OK
2 og ectpero | TPOSKT, 34 | 15910 23,12,10,7,19,18,21,1,2,3,4,6,11,
’“ JHajor, ’ > 22, 14, 20, 16, 11,17
ro IMUTaHUAS
TECT,
u paboTa
nepeckas
nepcoHalia
Tema 3. MOHOJIOT,
Crpykrypa acce,

3 MEHIO U MIPOEKT, 56 OK 1,2,3,45,6,7,8,9,
penenTsl JIAAJIOT, ' 1-5,9,10 23, 30,1
omron TECT,

nepeckas’
Tema 4.
KyxHsi. MOHOJIOT,
IIpoussox acce,

4 | CTBEHHbBIE MPOEKT, 78 OK 1,2, 3,45,6,7,8,9,
ITOMEIICHUA ¥ | JTMaJIOT, ' 1-5,9,10 23, 30,
obopynoBaHU TECT,

e nepeckas
Tewma 5. MOHOIJIOT,
KyxoHnnas, acce,

5 CEpPBUPOBOYH MIPOEKT, 910 OK 1,2,3,45,6,7,8,9,
ast 1 GapHast JINAJIOT, ' 1-5,9,10 23, 30,14,17,18,19,20
nocyzaa TECT,

nepeckas
Tema 6. MOHOJIOT,

6 OO6cmyxu acce, 11- OK 1,2, 3,45,6,7,8,9,
BaHUE MIPOEKT, 14 | 1-5,9,10 23, 30,34,33,32,31,11,14,17
IMOCeTHTEIICH JTHAJIOT,




B peCcTOpaHe TECT,
nepeckas
Tema 7. MOHOIJIOT,
Cucrema acce,

7 | 3aKymoK u MPOCKT, | 1¢ 40 OK 1,2,3,45,6,7,8,9,
XpaHeHUs JIAQJIOT, ! 1-5,9,10 23, 30,13,18,0,21,26,19,
MIPOYKTOB TECT,

nepeckas
Tema & MOHOJIOT,
Opranu3anus acce,

8 paboThI MPOEKT, 17- OK 1,2, 3,45,6,7,8,9,
OapMeHa 1 JIAAJIOoT, 18 | 1-5,9,10 23, 30, 16,18,19,20,14,19,10,11
coMeIbe TECT,

nepeckas
Tema 9.
Kyxuu MOHOJIOT,
HapOJIOB acce,

9 MHpa U MTPOCKT, 19- OK 1,2,6345,6,7,8,9,
peLenThl JMAJIOT, 24 | 1-5,9,10 23,30,11,17,19,
IIPUTOTOBJICH TECT,
ust OJIr0]T nepeckas

2.HOK33aTeJII/I, KPUTCPHUH OLICHKH KOMIIEeTeHIIUM

2.1. CTpykTypa (poHIAa OLIEHOUYHBIX CPEICTB ISl TeKylleid U MPOMeKYTOYHOM

aTrecranuu
Kon HaumenoBanue
KOHTpOJHpyeMbIe KOHTPOJIUPYE OIICHOYHOTO CPEJICTBA
No MOU [IpomexxyrouHnas
pazziensl (TeMbI)
/1 % KOMITIETECHIIH . aTTecTaIus
JUCITUTLIAHBI Texkyuuit KOHTPOJIb
u (W ee
YaCcTH)
1 2 3 4 )
Teopetnueckuit
Tema 1. IIpoxykTsl p
OK 1- TECT, MPOEKT, MOHOJIOT, BOIIPOC,
MUTAHUS U CIIOCOOBI
1 . 5,9,10 JUAJIOT, CM/p, 3CCe MPaKTUYECKOE
KYJIUHApHOU ’ ’ ’
edepar 3a/1aHue (mepeBo
00paboTku pedep s TeKET; g
Tema 2. Tumnsr TECT, IMTPOEKT, MOHOJIOT, TeopeTtnueckuit
NpeANPUITHI OK 1 JUaor, cMm/p, acce, BOIIPOC,
5 00I111eCTBEHHOTO 5910 pedepar MPaKTUYECKOe
MTATaHUS " 3ayanue (mepeBoI
u pabora TEKCTa)
nepcoHasna
Tema 3 TECT, MTPOEKT, MOHOJIOT, Teopernueckuit
CTPYKTypa.MeHIO " OK 1- JUaJor, cM/p, Jcce, BOIIPOC,
3 pedepar MIPAKTHIECKOE
penenTsl OJIroT 59,10
3a/aHue (1epeBoy
TEKCTa)
Tewma 4. Kyxnsi. TECT, IIPOEKT, MOHOJIOT, Teopernueckuit
[Tpon3BoaCTBEHH OK 1 Jasor, cMm/p, acce, BOIIPOC,
4 | ple IOMEIICHUS U 5910 pedepar MPaKTUYECKOE
obopynoBaHue " 3a/anue (mepeBos
TEKCTA)




Tema 5. TECT, MIPOEKT, MOHOJIOT, Teopernueckuit
Kyxonnasi, OK 1- Jasor, cMm/p, acce, BOIIPOC,
CEpBHPOBOYHAS U 5910 pedepar MPAKTUIECKOE
OapHas mocyzaa " 3aanue (mepeBo

TEKCTa)

Tema 6. TECT, MPOEKT, MOHOJIOT, Teopernueckuit

OO6cmyxuBaHue OK 1- JUaJor, cMm/p, acce, BOTIPOC,
ITOCETUTEIICH B 5.9.10 pedepar MPaKTUYECKOE
pecropane 3aanue (1epeBoy

TEKCTa)

Tema 7. Cucrenma TECT, IPOEKT, MOHOJIOT, Teopernueckuit
3aKyIOK U XpaHCHUS OK 1- Awanor, cw/p, scce, BOIPOC,
HPOYKTOB 5.9.10 pedepar MPAKTUIECKOE

3a/anue (1epeBos]
TEKCTa)

Tema & TECT, MMPOEKT, MOHOJIOT, Teopernueckuit
Opranuzanus OK 1- JUaJor, cMm/p, acce, BOTIPOC,
paboThl 6apMeHa u 5910 pedepar MIPaKTUYECKOe
CcOMeJbe ” 3a/1anue (1epeBoy

TEKCTa)

Tema 9. Kyxuu TECT, ITPOEKT, MOHOJIOT, Teopernueckuit
HapoJI0B MUpa U Jasor, cMm/p, acce, BOIIPOC,
peuenTsl OK I- pedepat IIPAaKTHYECKOE
MIPUTOTOBJICHUS 5,9,10 3a/1aHue (IepeBo
ooz TEKCTa)

2.2.1loka3zare/iM, KpUTEPUH M IIKAJIA OLEHKH C(POPMHUPOBAHHBIX KOMIIETEHLM A

Koa u HaumeHnoBanue
komneteHuit (OK. I1K)

CooTtBeTcTBHE YPOBHEIN OCBOEHUS KOMIIETEHIIUU IUTAHUPYEMbIM
pe3ysabTaTaM 00y4eHHUs] U KpUTEPUSIM UX OLICHUBAHUS

Onenka
VY 1oBiIeTBOPUTENTHHO | XOPOIIO/3aYTEHO OTAn4HO /3a4TE€HO
/3a4TE€HO
OK 1-5,9,10 Onenka Onenka «xopomoy» | OmeHKa «OTIHIHOY
«yJIOBJIETBOPUTEIBH BBICTaBIISIETCS BBICTaBJIAETCS
0» BBICTaBIISICTCA oOyyJaromemycs, oOyyaromemycs,
oOyyaromemycs, OOHapy>KUBIIEMY OoOHapyKUBIIEMY
OOHapyKUBIIEMY MIOJTHOE 3HAHHE BCECTOpPOHHEE
3HaHUE OCHOBHOTO yuebHo- CHCTEMaTHYEeCKOe
yueOHo- MIPOrpPaMMHOT0 3HaHUE y4yeOHO-
IPOrpaMMHOTO MarepHaa, IPOrPaMMHOTO
Marepuaia B YCIICIITHO MaTepHaia, yMeHne
o0neme, BBITIOJIHUBIIEMY cBO0OOHO
HEOOXOUMOM ISl | MPETyCMOTPEHHBIE BBITTOJTHATH
JanpHeimei yueobl IporpaMmoin IPAKTUYECKHUE
Y TIPEJICTOSAIIEH 3a/1a4y, 3aJaHusl,
paboThI o YCBOUBIIEMY OCBOUBIIIEMY
npodeccum, OCHOBHYIO OCHOBHYIO
CHPABJISIOMIEMYCS C | PEKOMEHIOBaHHYIO JUTEpaTypy u
BBITTOJTHEHUEM JUTEPATypy, 3HaKOMOMY C
3aJJaHuH, MOKa3aBIIEMY JIOTIOJTHUTEBHON
MPEIYCMOTPEHHBIX | CHUCTEMaTHUECKUI JUTEPaTypOi,
IIPOrpamMmon, XapakTep 3HaHUU PEKOMEHIOBaHHOMN
oOyyaromemycs, 10 JUCLUUIUINHE U IPOrpamMMoit,
00JIaIaro M CIIOCOOHOMY K MX CTyJICHTaM,
HEOO0XO0AUMBIMU CaMOCTOSITETLHOMY YCBOUBIINM
3HAHUSIMH, HO TIOTIOJTHEHHIO U B3aMMOCBSI3b




A0NYCTUBIINUM OOHOBIIEHHUIO B OCHOBHBIX MTOHSITHH

HETOYHOCTH B X0Jle TajgbHemel | TUCIUIUIMHBL B UX
OTBETE Ha ’K3aMeHE | Mpo(ecCHOHANBHO 3HAYCHUH JJIs1
Y TIPY BBIMOJITHEHUH U IeATeIbHOCTH npuoodperaeMon
9K3aMEHaIlMOHHBIX npodeccuu,
3aJlaHuM: IPOSIBUBILIEMY
TBOPUYECKHE

CIIOCOOHOCTH B
MMOHHUMAaHUHU U
HCITOJb30BaHUH
yueOHo-
IIPOrPaMMHOT0
MaTepuaia

TunoBele KpUTEPUHU OLIEHKH C(HOPMUPOBAHHOCTH KOMITETEHIIUMA

Orenka

bamn

O060011eHHas OlIeHKa KoMIieTeHInH (2-5 6a10B)

((Hey,HOBHeTBOpI/ITCJ'IBHO»

2 Oamia

OO6yyarommiics HE oBJIaeN OLICHUBAEMOM
KOMIIETEHIIMEH, HE paCKPBIBAET CYIIHOCTh MOCTABICHHON
npobyieMbl. He yMeeT mpuMeHsTh TEOPETUYECKUE 3HAHUS
B PpCIICHUM TpaKkTUYecKoM curyauuu. Jlomyckaer
OMMOKK B TNPUHUMAEMOM pEUICHHH, BBIMOJIHEHUU
MPAKTUYECKUX 3a/JaHUl, HE YBEPEHO OOOCHOBBIBACT
MOJIydYeHHbIE  pe3yiabTaThl. Marepuan  u3Jaraercs
HEJIOTHYHO, OECCUCTEMHO, HEJOCTaTOYHO TpaMoTHO, 0e3
MCIOJIb30BaHUs MPO(HECCHOHATBHBIX TEPMUHOB.

«Y IOBIIETBOPUTEIIBHO»

3 Oamna

OOyuarommiics ocBomsn  60-69 9%  oueHuBaemoi
KOMIIETEHIINH, IIOKa3bIBACT YIIOBJIETBOPUTEIIbHBIC
3HaHUS OCHOBHBIX BOIIPOCOB MPOIPaMMHOI0 MaTepHala,
YMEHHME AaHAIU3UPOBATh, JEJIaTh BHIBOABI B YCIIOBUAX
KOHKPETHOM CUTYallMOHHOM 3ajauu. M3maraer pemenue
npoOJIeMbl HEJOCTATOYHO IOJHO, HEIMOCJeI0BaTEeIbHO,
JIOTTYCKaeT HETOYHOCTHU B MPOo(ecCHOHAbHBIX TEPMUHAX,
3aTpyIHsAETCs JOKa3aTeIbHO 00OCHOBATH CBOU CYXJICHUS

«Xopomo»

4 6anna

OcBount 70-89 % oueHHBaeMON KOMIIETEHIIUH, YMET
IPUMEHATh TEOPETHUYECKUE 3HAHUS M IOJyYEHHBIN
MIPAKTHYECKUM  ONBIT B  PEIICHUM  IPAKTHUYECKOU
CUTyallun. YMEET apryMEHTHPOBATh CBOU BBIBOABI U
IIPUHUMAET CAMOCTOSITEIIBHBIE PELICHUs, HO JOITYCKAeT
OTJIEIbHBIE HETOYHOCTH, KaK IO COAEP>KAHUIO, TaK U IO
YMEHHUIO M HABBIKAM IPAKTUYECKON JNEATEIbHOCTH.

«OTnInyHO»

5 OaoB

OOyuarommiics ocBomsn  90-100 %  ocBamBaemoii
KOMIIETEHIIMH, YMET CBS3bIBATh TEOPHUIO C MPAKTHKOM,
IIPUMEHSATH MTOJTYYEHHBIN MIPaKTUYECKUI OIIBIT,

AHaJIN3UPOBATh, Jienarthb BBIBO/IBI, IIPUMEHSATD
CaMOCTOSITEIIBHBIC pemenus B KOHKPETHOU
npodeCCHOHATIBHON  CHUTyallud,  BBICKa3blBaeT |

000CHOBBIBAE€T CBOM CYXJEHHUsA. Brianeer HaBbIKaMu
MPAKTUYECKOU JIEATENBHOCTH, TTOKA3bIBAET COOTBETCTBUE
BCEM KOMIIOHEHTAM KOMIETEHUUH. Biaxeer ycTHOUW u
MUCbMEHHOW KOMMYHHKAIIMEH, JIOTHYECKA MPABUIBHO
HU3JaraeT OTBET.




3. TunoBble KOHTPOJIbHBIE 3aJaHUS WM HHbIE MAaTePHaJbl, HEOOXOAUMBbIE VISl OLEHKH
3HAHUH, YMEHUH, HABBIKOB M (MJIM) ONbITA IeATEJbHOCTH, XapAKTEePU3YIOLIUX ITANbI
(popMupoBaHMS KOMIIETEHIMI B polecce 0CBOeHHUA 00pa30BaTeIbHOM IPOrpaMMbl

3.1. Texkymas arrecrauus

33)13HI/ISI AJIA IPOEKTOB
110 TeMaM

1. TIpomyxTel nuTaHUs M CIIOCOOBI KYIMHAPHON 00paboTKM

2. TuIbl NpeApUATHIA 0OIECTBEHHOTO MUTAHHS U PaboTa HepcoHaa

3. CTpyKTypa MEHIO M PELEITHI OIIFOT

4, KyxHsi, TPOHU3BOJICTBEHHBIE IIOMEILEHHS U 000PYI0BAHHE

5. Kyxonnas, cepBupoBOYHas 1 GapHas mocya

6. O6cmyXuBaHNE OCETHUTENEH B PECTOPaHE

7.CucTema 3aKynoK M XpaHEHHUS TIPOILYKTOB

8. Opranusanus paboTsl GapMeHa B COMENbE

9. KyxHs Hapo10B MHpa M pELENThl IPUTOTOBIEHHs 0o, npoBepsemble komnerenmun OK 1-5,9,1

3agaHue: OrOTOBUTH NMPE3CHTAINIO HA aHTJIMICKOM/HEMEITKOM SI3BIKaX.

TpeGoBannuss K CcOJep/KAHMIO:  UCIOJIb30BaTh TEPMHUHBI M JIEKCHMKY IO JaHHOM TeMe Ha
AHIIMICKOM/HEMELIKOM SI3bIKaX.

TpeGoBanusi k 0pOPpMIIEHHIO: THUTYJIBHBIN CIA] C Ha3BaHHUEM TEMBI H aBTOpa paboThl, COAECpKAHKE
CJIaliJIOB HA AHTJIMHCKOM/HEMEIIKOM SI3bIKaX; B KaKJOM Cllaiiie 0 OAHOMY NPEJIOKEHHIO; Ha Ccraiiie
00513aTeNbHO HUCIIOJIB30BATh WILTIOCTPALIHIO.

KpnTepml OLlCHUBAaHUSA MPE3CHTAUU:

Ne n/m Kpurepun oueHku baubl

1. Kpurepun onenkn npesenranuu (5 6a/110B)

O6mbem npesenTaruu (8-10)

Hannune — pazHoOOpa3HOro HariasAHOrO Marepuana (pUCYHOK,
TaOJUIIbI, TUarpamMm, cXembl, GOoTo)

TexHudeckass TPaMOTHOCTH BBHITIOJIHEHUS Tpe3eHTanuu (dopmar,
o0beM TekcTa He Oosnee 40 cioB, mpudT)

YMECTHOCTh HCIONB30BAHUSI ~ aHUMAIUM (3BYKOB, 3((EKTOB,
MY3BIKH)

DcTeTnyecKkuii BUJ Tpe3eHTanuu (IIBET, COPa3MepHOCTh KapTHHOK,
mpu¢TOB)

2. KpuTtepuu oneHku coaep:kanus npe3enranuu (5 6a110B)

CooTBeTcTBHE MEXTY TEMOM U COAEpKAHUEM
WNudopmaTuBHAs HACKIIIEHHOCTb IPOEKTA
Jlormueckoe u3noxkeHue Marepuaa

3. Kpurepun onenku 3a1uThl npe3eHTanuu (5 6a,1/10B)

TouHoe cienoBaHue periaMmeHTy (2-3 MUHYTHI)

SI3bIKOBast IPAaBUIIBHOCTD peur (TpaMMaTHYeCcKasi, IEKCHIecKas,
doneTHyeckas)

Cremnensb BiaieHUs: MaTepuanoM (cBOOOIHOE — O6€3 OTOopHI,
HECBOOOIHOE — C OTIOPOHN)

CaMOCTOSITeNbHOE YIIPaBJICHUE ClIaiilaMHi IPE3SHTAIIH

UTOroO:
13-15 6amnoB - «5»




10-12 6annoB — «4»
7-9 0amnoB — «3»
Hrorosas oneHka :

TecToBbIE 3a1aHUS 110 YU4eOHON TUCUMUIIMHE
OIl1. 07 UHocTpaHHbI# A3bIK B IPO¢QeCcCHOHATBHOM /1esITeIbHOCTH
10 TeMaM

1. TIpoxykTel nuTaHUS ¥ CTIOCOOBI KYTMHAPHON 00pabOTKH

2. Tunbl IpeIpUATHii 06LIECTBEHHOTO IMTaHKs U paboTa IepcoHana

3. CTpyKTypa MEHIO M PELIEHTHI OIIFO]L

4. KyxHsl, IpOHU3BOJCTBEHHBIE TIOMEIECHUS H 000PYI0BAHUE

5.KyxoHHas, cepBMpOBOYHAs M GapHas ocya

6. O6cyxuBaHUe MOCETUTENIEH B peCTOpaHe

7.CucreMa 3aKyIOK M XpaHEHHs IPOIYKTOB

8. Opranusanus paGoThl 6apMeHa U COMEbE

9. KyxHs Hapo10B MUpa M PELENThl IPUrOTOBICHHUS OIIr01, mpoBepseMble komnerennuu OK 1-5,9,1

TEST Nel (Interior and restaurant sections).
Bapuanr 1

1.3amonHuTe IIPOITYCKHU CJIOBAMH U3 npaBoﬁ KOJIOHKH:

On the 1st of September a new restaurant much
“Palace” opened (1) in the city center.............. (2) children’s
from the zoo. They serve................ (3) cuisine. The costs
restaurant is not very big, there are only 30 ........ 4) opened
but the bar and a jazz band in the evening are perfect. close to
Waiters are ............ (5) and helpful and the ......... (6) works
is excellent. not far

“Palace” .......... (7) daily in summer but in Italy
winter it ............. (8) on Mondays. The restaurant is prices
open ........... (9) 11 a.m. to 11 p.m. but at weekends service
they ........ (10) to the last guest. Usually “Palace” has children
a table d’hote menu at lunch time and an a la carte is closed
..... (11) in the evening. .... (12) Sundays families riendly
like having dinner in the restaurant, so there is also a Italian
special.............. (13) menu; there are ......... (14) tasty from

desserts to choose from and the ....... (15) are reasonable. car



A meal for two ......... (16) about 30 $. seats

“Palace” restaurant is very popular. many
Tourists from ........ (17)and ............. (18) like it very on
........ (19) because pasta there is delicious. There is a work
........... (20) park ............(21) it. menu

2 BriOepuTe npaBUIIbHBIN BapUaHT OTBETA!

Example: An orchestra is usually next to the ...c... .

a. toilets b. cloakroom c. dance floor
1.Gent’s is a toilet ....... men.

a. from b. for c.to

2. GUEStS ............. in the cloak room.

a. leave coats b. book tables c. make orders

3. Chef is in charge of the ...........

a. restaurant b. kitchen c. dining room
4. A restaurant staff works ....... shifts.
a. on b. with c.in

5. A cashier prepares........

a. bills b. pastry c. fish dishes
6.A ... mixes cocktails
a. wine waiter b. bartender c. cook

7. Desserts are prepared ina .........

a. dishwashing section b. vegetable section C. pastry section
8. A ... looks after wines.
a. wine waiter b. waitress c. cashier

9. A headwaiter is responsible for the quality of .......

a. food b. service c. bills

10. If the weather is fine, guests have meals ........

a. in a smoking section b. on the dance floor c. on the terrace

3. [lepeBenute ¢ pycCKOro sI3bIKa HAa aHTJIMICKUN



1. Toproselii 3a;1 HaXOAUTCA CIIpaBa.

2. Korna Bbl 3aX0/1MTE B HAIll PECTOPAH, BbI BUJIUTE Pa3/IeBAJIKy ClieBa, 3aTeM Oap.
3. B cepeanHe KyXHH HAXOISTCS TJIUTHI U TIEYH.

4. Ha xyxHe HECKOJIbKO XOJOUIbHUKOB U MOPO3UJIbHAs Kamepa.

5. ToproBelii 3a1 AETUTCS HA 30HY IS KYPSAIIMX U HEKYPSIIHX.

6. Illed moBap oTBeYaeT 3a Ka4ECTBO MHUIITH.

7. TyaneTsl pacnoJIOXKEHbI PAIOM C Pa3/IeBaIKOM.

8. OdunmaHTel OepyT 3aKa3bl Y TOCTEH.

9. bapMeH roToBUT HaMMTKW U 00CTy>KUBAET rOCTEH B Oape.

Bapuanrt 2

Test 2. Food & explaining dishes.

1.Bb1bepuTe npaBUIbHBIA BapUaHT OTBETA:
Example: A vase for...a.. is in the middle of the table.
a. flowers b. cigarettes C. pencils

1. First we place. ...

[

. a napkin b. a tablecloth c. a soup plate

2. A side plate is...

a. to the left. b. to the right c. in the middle
3. Weput........ on the top of the napkin.

a. a glass b. a bowl c. a butter knife

4. ... is to the right and left of the plate

a. knife and fork b. fork and spoon c. knife and spoon

5. A soup spoon is outside ...

a. the side plate b. the knife c. the fork

6. ... 1s above the soup spoon.

a. aglass b. a napkin c. salt and pepper

7. A waiter puts ...... on the side plate

A. a dirty napkin b. correctly folded napkin c. a torn napkin.

8. Thereis ...... in the middle of the table.



a. an ashtray b. a wine glass c. aside plate
9. We leave only....... before we bring the dessert menu.
a. a soup plate b. cutlery c. a wine glass.
10. We light the candle if it is.... .
a. morning b. evening c. weekend
2. PaccraBbTe Ci10Ba B COOTBETCTBYIOIIYIO KOJIOHKY.
Beef, cabbage, mussels, caviar, beet root, trout, cucumber, lamb, liver, prawns, pork, veal, brains, leek,
pike, duck, halibut, lobster, turkey, aubergine, cauliflower, eel, squide, chicken, carrot, heart, beans,sole
poultry
meat
offal
vegetables
fish
seafood
3. Complete the text with the following words : Boiled, dish, dough, also, is, baked, are, marinated,
filled, in, fish, served
Fish dishes
The best-known & probably the most popular fish dish served {1} a Russian restaurant is
monastery style sturgeon. Pieces of sturgeon are {2} with mushroom & sour cream. Another
appetizing {3} is sturgeon Tzar-style shashlik with tartar sauce, olives & green lemon. Before

frying the sturgeon pieces are {4} in white wine with onions and lemon. This makes the
{5} particularly tender.

Beyond all praise {6} pike-perch rolls. Pieces of the fillet are first coated with salmon
mousse &then wrapped in {7} & baked. The rolls are {8} with potatoes & cauliflower.
Another way to prepare pike-perch {9} to fry the pieces in beer dough.

The fish dishes also include {10} sturgeon & horseradish in kvas, trout {11} with
mushrooms & cheese & carp baked with mushrooms. Fried or steamed salmon dishes are {12}
delicious.

Bapuanr 3

Test No3 Menu & explaining dishes

1.3amoHATE TaOIUITYy — Pa3/esIbl MEHIO COOTBETCTBYIOIMMHU OJTF0JJaMH, KaK TIOKa3aHO Ha TIPUMEPE:
Appetizers
soups
3 Main dishes
fish -
poultry -
meat -
Side dishes
Desserts



Raspberry in red currant jelly
Chicken stew with prunes
Pea soup with smoked chicken;
Steamed vegetables
Strawberries with whipped cream.
Jellied pike perch
Fresh vegetables assorted
Herring in mustard sauce
Mashed potatoes
Boiled rice
Pistachios ice cream
Tomatoes filled with spicy curds and herbs
Grilled trout with tarragon
Pears with ginger
Shrimp cocktail
Goose liver pate
Cream soup of cauliflower
Pork chopped with pineapple and cheese
Ham rolls with horseradish
Baked lamb ribs
French onion soup
Sole baked with cream
Biscuits with cinnamon
Fried turkey fillet
Eel stew in white wine
Pan cakes stuffed with minced beef

2. IlepeBenure MEHIO C PyCCKOIO S13bIKA HA aHTJIUHCKUN:

Menro

XO0J0IHBIE 3aKyCKH

e Canar 13 peauca 1 orypua c siiom, 3alpaBJIeHHbI MallOHE30M

e YepHas nkpa, moAa€Tcst C MaciioM U TOCTAMHU

® MsicHas X0JI0/{Hasl Tapeska (BeTUrnHa, XOJI0Has OTBapHas TeNATHHA, A3bIK, KO10ac, KypuHbIe
PYJETHKN) MOAAETCS CO CBEKUM OTYpLIOM, TIOMUI0POM, JINCTOM cajaTa, XpeHOM U ropuuiien

e Topor ¢ nomuopom( ITomuop, HAUMHEHHBIH TBOPOT'OM C YECHOKOM, TAPXYHOM M CBEKEMOJIOTHIM
YEPHBIM TNEPLEM) TOAAETCS OXJaKIECHHBIM.

OcHoBHBbIE 010712

OBonble ronyOusl —KamycTtasle pynersi(dapir U3 MOPKOBH, JTyKa, CENIbJEpest U NeTPYIIKH ,
3aBEPHYTHIN B KAITyCTHBIH JIMCT, TYIIEHBIN C TOMHUIOPOM)IOAAETCS B TOPIIOUKE.

JKapenslii 0CbMUHOT, TOJAETCS C TEPTHIM CHIPOM.

Cynak ¢ oBoIamMu, TyIIeHbIH B IIaMIIaHCKOM (Kaba4ku, kapTodenb, MOPKOBb, OOITrapCKuil miepell.
Hare with mushrooms (hare, onion, garlic, champignons), served in sauce made from sour - cream, dry
red wine, pepper, cloves and dry spicy herbs.

3aituatuHa ¢ rpubamu (3ailuaTuHa, TyK, YeCHOK, IIAMITUHBOHBI) MOAAETCS B COYCE U3 CMETaHBbI,
KpacHOT0 CyXOro BHUHa, NIepIia, FBO3ANKHU U CYXUX MPSHBIX TPAB

Tlapuupsl
e OTBapHOI MOJIOI0M KapTOQelb ¢ YKpOIoM
® [[BeTHas kamycra Ha napy

Heceptsl

JecepT U3 YEpHUKHU CO B3OUTHIMH CIIMBKAMU

CBexuil IepPCUK ¢ CUPOIIOM M3 MSTHI U JIaBpoBoro jucta(Caxap, MsiTa, TaBPOBBIH JIUCT, COK Jaiima)
MOJTAETCSA C MOPOKEHBIM

MoJouHbIeM U KpyTIsIHBIE OJF01a
o JKapeHsblil chIp(JIOMTUKH CBIpa, OOBAJIIHHBIE B sIiflle U cyXapsx, )KapeHble Ha paCTUTEILHOM Macle)
MOJIAl0TCA C TPAaBaMU U CBEXXHUM ITOMHI0POM.



e OBcCsHas Kailia ¢ MacjioM
3. Haiimure u ucnpaBbTe OMUOKY:
Example: Pies are made from batter.

Pies are made from dough.
1.This dish is served with a pot.
2.What do you like to start with?
3. Meat plate assorted contains smoked halibut, mackerel and boiled sturgeon.
4.Boiled means cooked in the oven.
5.I’d prefer mash potatoes.
6.Dolma is made from minced meat, wrapped in a cabbage leaf.
7.Ginger is a herb, but dill and tarragon are spices.
8.I’d like my salad dressed with olive butter.
9.Pan cakes are cooked in a pot.
10.Dairy products are: curds, prunes, milk and cheese

1. (60c.) [IpuBeauTe pycCKUii SKBUBAJICHT HA HEMELIKHI SI3BIK
Der Vorname
(HECKOJIBKO OTBETOB)
1) ums
2) cembs
3) bamunus
4) npy3bs

[TpaBuIBHBIE OTBETHI

1.

2. (60c.) BcraBbTe moaxo/Isiiee 1o CMBICITY BOIPOCUTEIBHOE CIIOBO
... heil3t deine Schwester?

(oMH OTBET)
1) Wie
2) Was
3) Wer
4) Wen
[IpaBuibHBIE OTBETHI

1.

3. (60c.) BcrasbTe moAXOsIIIEE IO CMBICTY BOMPOCUTEIBHOE CIIOBO
... studiert hier?

(oguH OTBET)
1) Wie
2) Was
3) Wer
4) Wo
HpaBI/IJIBHBIe OTBCThI

3.

4. (60c.) [TpuBearTe HEMEIKHIA SKBUBAJICHT
Damunus

(HECKOJIbKO OTBETOB)
1) Mein Name ist

2) Der Vorname



3) Ich heille
4) Der Familienname

[IpaBuibHbBIE OTBETHI
4,

5. (60c.) Haitnute npeasoxkeHue ¢ HelmpaBHIbHBIM HOPSIKOM CJIOB

(oMH OTBET)
1) Wer ist das?

2) Zeichnest du gut?
3) Wast macht deine Schwester gern?
4) Studiert Dagmar in Bern, nicht wahr?

[IpaBunbHBIE OTBETHI

4.

6. (60c.) BecraBbTe ri1aroi-cBs3Ky B paBHILHON hopme
Paul und Monika ... Studenten

(HECKOJIBKO OTBETOB)
1) ist
2) sind
3) bist
4) seid
[TpaBUIbHBIC OTBETHI
2.

7. (60c.) BeraBbTe rinarosn B mpaBHIbHOM hopme
Gabi studier.. an der Hochschule

(HECKOJIbKO OTBETOB)
1) -t
2) -st
3) -et
4) -en
[IpaBuibHBIE OTBETHI

1.

9. (60c.) BeraBbTe ri1aron B mpaBHILHOM hopme
Ich studier.. hier Musik

(oguH OTBET)
1) -e
2) -t
3) -st
4) -en
IIpaBUIbHBIE OTBETHI
1.

10. (60c.) BcraswTe riaros haben B mpaBuiibHON Gopme
Ich ... einen Bruder



(omuH OTBET)
1) haben

2) habt
3) habe
4) hat

[IpaBunbHbBIE OTBETHI

Kpurepru ornieHuBaHMsI

0-50 % - HeynoBiIeTBOPUTENBHO. Pe3ynbTaT HE TOCTUTHYT.
51 —70 % - ynoBIETBOPHUTEIBHO.

71-84 % - xoporo.

85-100 % - oruuHoO.

Odopmiienue Tem 1Jid 3cce
(pedeparoB, 10KJIAI0B, COOOIIEHUIH)

Tembl acce (pedeparos, TOKIAA0B, COOOIIECHU)

0 TEMaM:
[TpoxyKThl TUTaHUS U CLIOCOOBI KYJIMHAPHOW 00pabOTKH
Turbl npennpusTHi 00LIECTBEHHOTO TUTAHUS M PadoTa MepcoHaa
CTpyKTypa MEHIO U PELeNThI OJIFO
KyxHsi mpou3BOJCTBEHHBIC TIOMEIICHUS H 000y I0OBaHHE
KyxonHasi, cepBupoBOYHas u OapHas mocyaa
OOciy)XMBaHHUE MIOCETUTEIICH B pECTOpaHe
Cucrema 3aKyIoK M XpaHECHUS MTPOYKTOB
Opranuzanus padoTel 6apMEHa M COMETThE
KyxHst HapoI0OB MHpa U pelenThl TPUTOTOBICHUS OO
npoBepsiemblie komnetennuu OK 1-5,9,10

©COoNO~WNE

TpebGoBanust K coiepKaHUIO:

cobmroaenre oobemMa paboThl, COOTBETCTBUE TeMe, OTPAKEHBI JIM BCE YKa3aHHBIE B 33/IaHUU aCTEKTHI,
cTuieBoe OGOPMIICHHE DPEUYM COOTBETCTBYET THIY 3aJaHUs, apryMEeHTAIlus Ha COOTBETCTBYIOIIEM
YpOBHE, COOIIO/IEHNUE HOPM BEKIIMBOCTH;

Kpurepun oneHnBanus:

«5» - KOMMYHUKaTHBHas 3ajJaya pelIeHa IOJHOCTBhIO; BBICKA3bIBAHUE JIOTUYHO, HCIOIb30BaHbI
CpeZCTBa JIOTHUECKOM CBsI3HU, COOIO/IeH (opMaT BHICKA3bIBAHUS M TEKCT MOJIEJIEH Ha a03allbl; JIEKCUKa
COOTBETCTBYET IIOCTaBJICHHOW 3ajadye M TpeOOBaHUSAM JAaHHOIO roja OOYYeHHs.; MCIIOJIb30BaHbI
pa3sHOOOpa3Hble TpaMMaTHYECKWe KOHCTPYKIMM B COOTBETCTBMM C IIOCTAaBICHHOW 3ajauedl U
TpeOOBaHUSAM JIAaHHOT'O roja 00y4eHHs A3bIKY, FPAMMaTHYeCKue OMIMOKH 00 OTCYTCTBYIOT, JIMOO HE
NPEMATCTBYIOT PELICHUI0O KOMMYHHMKATHBHOHM 3amaud.; opdorpadpuueckue OMMOKH OTCYTCTBYIOT,
cOoONIOACHBl MpaBWiIa IMYHKTyallUM: NPEJIOKEHHs HAUYMHAIOTCS C 3arjlaBHOM OYKBBI, B KOHIIE
NPEUIOKEHUs] CTOMT TOYKA, BOIPOCUTEIbHBIA MM BOCKIMIATEIbHBIM 3HAK, a TaKXKe COOIOICHBI
OCHOBHBIE [TPaBUJIa PACCTAHOBKH 3aIlSIThIX.

«4» - KOMMYHUKaTHBHas 3ajJaya pelIeHa IOJHOCThIO; BBICKA3bIBAaHUE JIOTUYHO, HCIOIb30BaHbI
CpeZCTBa JOrMYECKOU CBs3M, COOMI0/IeH (opMaT BbICKa3bIBaHUS U TEKCT IOJIeJIeH Ha a03allbl.; JeKCHKa
COOTBETCTBYET IIOCTABJIICHHON 3ajadye W TpeOoBaHUSAM JaHHOro rojga oOydenus. Ho wumerorcs
HE3HAUUTENbHbIE OIIMOKH., MCIOJNB30BaHbl Pa3sHOOOpa3HbIE TIpaMMAaTUYECKUE KOHCTPYKIMU B
COOTBETCTBUM C IIOCTAaBJIEHHOM 3ajauell u TpeOOBaHUSM JAaHHOTO ToAa OOydYeHUs S3BIKY,
rpaMMaTH4eckie OHIMOKM HE3HAYMTEIbHO IMPEMATCTBYIOT PELICHHI0 KOMMYHHKAaTHBHOM 3agauu.,
He3HauuTeNnbHble opdorpaduueckue OmMMOKH, COOMIOACHBI MpaBHJIa MYHKTYallMU: MPEAoKEeHUs



HAUMHAIOTCS C 3arjlaBHOM 6yKBI:I, B KOHIC TMPCIJIOKCHUA CTOUT TOYKa, BOHpOCI/ITeJIBHBIﬁ HIIN
BOCK.III/II_IaTeJII:Hblf/’I 3HaK, a TaKXKEC COGHIO,Z[GHBI OCHOBHBIC ITpaBHJia PAaCCTAHOBKHU 3aITATBIX.

«3» - KOMMYHUKAaTHBHAs 3ajjadya pEIICHA.; BBHICKA3bIBAHWE HEJOTUYHO, HEAJCKBATHO HCIIOJIb30BAHBI
CpEICTBA JIOTUYECKOW CBSI3M, TEKCT HEMPaBUJIBHO MOJEJEH Ha ab3alpl, HO (opMaT BBICKA3bIBAaHUS
COOJIIOJICH.; MECTaMHU HEea/JeKBATHOE YMOTpPeOJICHUE JIEKCUKH., UMEIOTCA TpyOble IpaMMaTHYecKHhe
OLIMOKU.; He3HAUUTENbHbIe opdorpaduyeckue omuOKH, He Bceraa coOII0IeHbI MpaBuila MyHKTYalluu:
HE BCE NPEIJIOKEHHs] HAUMHAIOTCS C 3arJlaBHOW OYKBBI, B KOHIIE HE BCEX IMPEIUIOKEHUH CTOMT TOYKA,
BOIPOCUTENBHBIM WM BOCKIMIATENbHBIM 3HAK, a TaKXKe He COOIIOJCHBl OCHOBHBIC IIpaBHiia
PacCTaHOBKH 3aIlsIThIX.

«2» - KOMMYHUKaTHBHasl 3a/laya HE PEILEHA.; BbICKa3blBAHUE HEJIOIMYHO, HE UCIIOJIb30BaHbl CPE/ICTBA
JIOTUYECKON CBsI3H, HE cOOMo/eH (hopMaT BhICKa3bIBaHMS, TEKCT HE MOJeNeH Ha ab3aibl.; OosblIoe
KOJINYECTBO JIEKCUYECKUX OIIMOOK; OOJBIIOE KOJMUYECTBO IPaMMAaTHUYECKHX OMIMOOK.; 3HAUYUTEIbHBIC
ophorpaduyeckue omuOKU, HE COOIIOACHBI MTPaBUIa MYHKTYAI[MU: HE BCE MPEII0KEHUS HAYNHAIOTCS
C 3arjaBHOM OyKBbl, B KOHIIE HE BCEX MPENIOKECHUNH CTOUT TOYKA, BOIPOCHUTEIBHBIN HWIIH
BOCKJIMIIATEIbHBINA 3HAK, & TAKXKe HEe COOII0CHbl OCHOBHBIE ITPaBUJIa PACCTAHOBKH 3aIlSIThIX.

Odopmiienne KOMILIEKTA 3aIaHU 10 BUAAM padoT
(aynupoBaHue, rOBOpeHHE, YTEHHE, THCHMO)

Kommnekr BaI[aHI/If/'I JJI BBITIOJIHCHUSA TTPAKTUYCCKUX pa60T

no teme 1. [IpogyKThI NUTAHMA U CNIOCOOBI KYJIMHAPHOK 00pa00TKH, IPOBEPSIEMbIE KOMIIETEHIIUU
OK 1-5,9,10

BrinonHuTe ekcuKo-rpaMMaTU4ecKue 3a1anus 1o TeMe «OBoy u GpyKThD»

Jaiite onpeneneHue CIeIyronUM IPOTyKTaM:

1. Itis a vegetable that grows under the ground. It can be boiled, baked or fried. It can also be made
into chips or crisps.

2. It is the meat from a bull or a cow.

w

. It is a vegetable. We eat the dark red part that grows under the ground.

S

. It is a shopkeeper who sells fruit and vegetables.

ol

. It is a large shop which sells all kinds of food and things for the house.

(o2}

. It is a plant which has seeds called grains.

~

. It is a vegetable. It looks like a large ball of leaves. The leaves can be green, white or purple.
4. IlepeBeaute Ha pyCCKUH sI3bIK KyJIUHApHBINA peuent “Mushroom Soup”

*1 pound mushrooms

*4 cups fresh or canned chicken broth

*Y4 cup butter

+2 tablespoons flour

esalt and freshly ground pepper to taste



Y4 cup dry sherry

*’4 cup heavy cream

1.Remove the stems from the mushrooms and chop the stems coarsely. Reserve the caps.

2.Place the chopped stems in a saucepan and the broth. Bring to a boil and simmer twenty minutes.
Strain the broth and reserve.

3.Slice the mushroom caps. Heat the butter in a saucepan and add the caps. Cook, stirring, until lightly
browned. Sprinkle with the flour and add salt and pepper. Using a wire whisk, stir in the broth and
bring to a boil. Simmer five minutes and add sherry and cream. Heat thoroughly and serve hot.

Yield: four or six servings.

5. BriOepuTe nMpaBUIBHBIN OTBET:

1.How much ... this wine cost?

a) is b) does ¢) do

2) They ... serve roast goose today.

a) don’t b) aren’t c) doesn’t

3) My sister ... a pie on Sunday.

a) bakes b) baked c) is baking

4) I"d like a table ... the window.

a) by b) at ¢) on

5) The same ... me, please.

a) to b) for ¢) about

6. [lepeBenuTe coepkaHUe CICAYIONICH CUTYAIIMH HA aHTJIMHACKUH SI3BIK:
- 1o0pslit 1eHb, cap.

- BoT MeH10.

- C gero xenaere Ha4YaTh?

- [Ipennounrtaere oBOIM U HPYKTHI?

- Torna Bo3pMHTE Hallle pUpMEHHOE OJIF0]I0 — OBOILITHOE aCCOPTH.

- He xxemaere 11 BUHO?



- OueHb XOpOoMUIO.

- 5l npunecy BaM BUHO U 3aKyCKY NpsIMO ceidac.

KommuiekT 3a1anuii 1uis BBINOJIHEHUST TPAKTUYECKUX paboT
no teme 3. CTpyKTya MeHIO U pelentsl 6,110/, mposepsiembie komnerenuun OK 1-5,9,10
JlekcuKo-TpaMMaTH4eCKHEe YIpaXXHeHUs 1o TeMe «1-e u 2-e Oironar

1. IIpounTaliTe ¥ HEPEBEAUTE TUAIOT.

* Good evening gentlemen. What can | do for you?

* We'd like to have supper.

- Very good. | can offer you a wide choice of snacks and main-course dishes.

- What would you like to begin with?

* I'd rather take crab salad for an appetizer and what about you?

- | think I'll have the prawn cocktail. I'm fond of prawn.

* And the main course.

- Veal for my friend and the rare beefsteak for me please. Bring us also two minced vegetable salads
and a bottle of red wine please.

- Okay gentlemen. I'll serve you immediately.

2. IlocTaBbTe I1aroJibl, CTOSIINE B CKOOKax B HYXHVIO d)ODMV.

1. Sorry we (to have got/not) fruit ice-cream today.

2. This restaurant (to offer) Ukrainian cuisine.

3. We (to like) our coffee strong and hot.

4. (to take) a seat at this tariff please.

5. What dishes you (to offer) for dinner?

6. Orange jam (to be called) marmalade.

7. The menu (to lie) on the table.

8. The waiter (to get) an order from the greater now.

3. HatiguTe 110 CJI0BapIo EPEBOI JAHHOU JEKCUKH.




Bread and butter plate; fruit-dish; soup-bowl; stew-pan; luncheon knife; Madera glass; dessert fork;
salt-cellar.

4. IlpeoOpasyiiTe JaHHBIE MIPENTIOKEHUS B OTPULIATEALHEBIE.

1. He gave a dinner party yesterday.

2. The man in black shirt is our manager.

3. My friend began working when he was 17.
4. The table should be laid quickly.

5. Look. Our head-waiter is greeting the guests.

5. BeibepuTe npaBUiIbHbIN OTBET.

1. Will you order... cup of coffee and ... cake for me?
a) the; b) a; ¢) an; d) -

2. ...me two helpings of salmon please.

a) to bring; b) bring; c) brought

3. I'd like ... to skate.

a) can; b) could; c) be able to

4. Here ... your lunch.

a) were; b) are; c) is.

6. 3aatiTe 00N M CIEMHAAIIBHBINA (K TOIYEPKHYTOMY CIOBY) BOMPOCHI K CIEAYIOIIUM
[IPEJUIOKEHUSIM.

1. He lays tables for lunch at 11 o' clock.

2. Sauerkraut scheme is an old Russian dish.
3. Shashlyk is served everywhere in Georgia.
4. Chicken "Tabaka" is cooked for an hour.

7. IlepeBennTe JaHHbBIE MPEAIOKCHUS Ha aHTJIUMCKUAM S3bIK, 06pama;1 BHUMAHUC HA VHOTDC6H€HI/IC
NpeajioroB.

1. Mexty 3aKycKoOi ¥ BTOPbIMH OJFOJJaMHU s €M CYII.
2. PsaaoM ¢ "ammkou JISKNAT YaifHas J10KKa.

3. Ha 3aBTpak s mpto Kode.

4. Ha croe JIeXuT CKaTepTh.

5. Msico oaroT C TapHUPOM.

6. OHa ect ppIOy 0€3 rapHupa.



IlepeBecTH Ha PYCCKHUI A3BIK peleNThI IPUTOTOBJICHUS AHIVIMHCKON BBINEYKH 110 TeMe
«XJ1€000y104YHbIE H31EeTUS»

Recipe Russian cake with cabbage and eggs

In Russia like to say: "red hut pies". Has long been a favorite dish in Russia were pies with cabbage.
They put on a feast in the center of the table and was served to all guests. We offer you a modern
Russian cabbage pie and eggs.

Ingredients:

« flour - 1 kg;

* butter — 350 grams;

» water — 2.5 cups;

* yeast — 25 grams;

* milk — 200 ml;

* egg — 5 pieces;

* salt;

* cabbage — 1 large loaf.

Method of preparation

In warm water dissolve the yeast. Divide the flour into 2 equal parts and pound to mix with the swollen
yeast. This is the basis for the dough — dough. The resulting mixture ist cover with a towel made of
natural material that penetrated through the air, and set aside for 2 hours.

2 beat eggs, adding salt and a spoonful of sugar. A lot to combine with the remaining flour, pre-sifted.
To enter into the milk and knead the dough.

The dough is mixed with yeast mixture until smooth. On floured Board knead the dough with oil. Pre-
the butter should be frozen. To hit and roll out.

To prepare the filling you need to grind the cabbage with a sharp knife and pour boiling water. In a pan
melt the butter, add chopped cabbage and fry until soft.

3 boil hard-boiled eggs, finely chop. Mix them with the cooled cabbage, salt and pepper to taste.

On the rolled out layer of dough evenly put the filling, sumipntg edge and place on a baking sheet.
Bake in a preheated oven at 180-200 degrees for 35-40 minutes.

Bon appetit!

Charlotte Ingredients: 3 eggs 1 cup sugar 1 cup flour 3 apples Method: Wash and dry the apples then
cut each one into four wedges, then core and slice. Set aside. In a large bowl mix thoroughly the flour,
sugar, and three eggs to form a batter. Line a 3 inch deep baking tray with parchment, greased to
prevent sticking. Put the apples in the dish then pour the batter over them. Bake at 180 degrees Celsius
for 35-40 minutes till brown and a wooden pick inserted into the cake comes out clean.



Ham and egg sandwich - Ingredients: 4 eggs, hard-boiled 2 tbsp reduced-fat mayonnaise 1 pinch
ground black pepper 8 slices wholemeal bread from a large loaf 4 wafer-thin slices roast ham 4 Iceberg
lettuce leaves, shredded 4 tomatoes, sliced carrot, celery and cucumber sticks, to serve Method: Shell
the hard-boiled eggs and chop them finely. Mix with the mayonnaise and season with ground black
pepper. Spread the egg mixture over 4 slices of wholemeal bread, top with a slice of ham, then finish
off with the lettuce and tomatoes. Sandwich together with the remaining slices of wholemeal bread. Cut
the sandwiches in half. Wrap in cling film and keep chilled until ready to eat. Serve with carrot, celery
and cucumber sticks. Tip 1: Use cress or watercress instead of Iceberg lettuce, if you prefer. Tip 2: For
a vegetarian version, use 50g grated reduced-fat hard cheese instead of ham. Tip 3: Try topping the
ham with some grated carrot or sliced cucumber instead of tomatoes, for a change.

Penenrrypa npuroTtoBiieHUst prIOHBIX OJTF0]T

1. BeimosinuTe nuchMeHHbIN niepeBo Tekcta “Fish and Chips”, oOpaias BHuMaHue Ha yroTpeOacHue
raaronosto be, to have.

2. TlepenenaiiTe nepBoe NpeaI0KEHUE B BOIPOCUTEIBHOE U OTPUIIATEIBHOE.

Fish and Chips

Perhaps, the most popular food with the English is fish and chips. There are special

“Fish and Chips” shops and restaurants which sell this food from 11 a.m. until 2 p.m.

and from 5 p.m. until 7 p.m. A shop-assistant puts chips into a paper bag and a piece of fish on the top,
then he sprinkles it with vinegar and salt and wraps all this in an old newspaper to keep them warm.
You can eat fish and chips in a café or take it away and have them while walking down the street, just

like the Londoners do.

1. OTBeTbTE Ha BOMPOCHI K TEKCTY:

2. What is the most popular food with the English?

3. Where can you buy this food?

4. Do you think it is healthy food?

6. 3anoJHUTE TMPOMYCKH apTHKIIAMHU (@, an, the), rae HeoOXoauMoO:

Here is ... menu. Give me ... corn flakes with ... milk, ... rasher or two of bacon and ... fried eggs.
Coffee and ... caviar sandwich, please. | want tea with ... sugar.

7. IlocTaBbTe raaroiibl B CKOOKax B HYXHOM BPEMCHU U IICPCBCAUTC NUATIOTU:

* You (to pass) me the sponge cake, please?

* Certainly. Here it is.

* You (to have) honey or jam?

* Honey, please.



You (to take) apple or cherry pie?

* Cherry pie, please.

* [ (to give) you a little more cheese tart?

* Yes, please.

I (to bring) you another cup of tea?

L]

No, thanks.

KomrmutekT 3aganuii 171 BHITOJTHEHUST MPAKTUYECKUX pabOT
no teme 4. KyxHs. npou3BOACTBEHHBIE IOMEILIEHUS U 000py10BaHUE, TpoBepseMble komrnereHuu OK
1-5,9,10
1.IlepeBeanTe ¢ aHII.I3 HA PYCCKHUM:

Glass
Grater

Jug

Juicer
Kettle
Kitchen scales
Knife
Ladle

Meat fork
Microwave
Mincer
Mixer
Napkin
Oven

Oven glove

2. IlepeBeanTe ¢ PYCCKOTO HA aHTJL.A3

O6apOeKto, MaHTaT



MHCKa
XJIeOHMIIA

Tapenka i xyeba

Oyder

TymOOuKa

JomnaTKa JuIst TopTa

OaHKa 1715 KpyIl

CTyI

BEJIEPKO IS IIAMITAHCKOTO
MOPO3HIIKA

dappop

CepBaHT

KodeBapka

3. CocraBbTe 5 BOIIPOCOB K TEKCTY:

The specific feature of the USA is its multinationality. In this country ,one can meet people from all the
corners of the world. This peculiarity has a strong influence on the lifestyle of the USA in general, on
the American culture, and, of course on its national cuisine. In fact, the traditional American cuisine is
very diverse. It is composed not only of fast food and Coca Cola, as many people believe. Quite the
opposite, from year to year more and more Americans choose healthy and natural food — vegetables,
meat and seafood. In general, the traditional American cuisine is a mixture of Indian and European
(mainly British and Italian) cuisines. Corn, beans, maple syrup, pumpkins are very popular ingredients
that can be found in many dishes.

KomruiekT 3a1anuii 1u1st BBIMTOJIHEHUST TPAKTUIECKUX paboT
1o Tteme 6. OGciy)KuBaHKe OCETUTENEH B pecTopaHe, npoBepsiemble komnereHuuu OK 1-5,9,10

1. Bcrasbte H606XOI[I/IMBIG CJI0BA MOAYCPKHUTE NUX U MMEPEBCIAUTE NPEIIIOKCHUS .

experienced, hors d’oeuvres, receive guests, a rest, to serve, located, the staff, menu, the suppliers,
apprentice, manages, fresh, customers, uniforms, neat and clean, cuisine, recommends, recipes, cash,
table-cloths, menu, cutlery

1. Restaurant “Morris” is in a place famous for its theatres and cinemas. 2. The offers a
variety of dishes from which the guests can choose. This is called an a la carte menu. 3. The restaurant is
closed on Monday because the staff has . 4. Mr. Black, the manager, prepares the accounts for

and organizes the work for the next week. 5. The main part of his job is to control and coordinate
the work of in the dining room. 6. Their job is to take the order and the meal to their
guests. 7. Jim the, , works two months already and has learned a lot of things at a short time. 8.
Today he will make the , some of the entrees, main course and dessert dishes. 9. The restaurant is
famous for its dishes of Russian . 10. All the staff in the dining room- headwaiter, waiters and
waitresses- get ready . 11. He them special dishes or specialties of the restaurant.
12. always choose the restaurants with good service by waiters. 13. Waiters work with food
and serve customers and they must be at all times. 14. The barman is very in wines



and cocktails. He knows a lot of of cocktails and strong drinks. 15. First they wash their hands

and change into their . 16. Victor counts the money and gives the to the
cashier, cleans the tables and then he is free to go home. 17. She plans the menu and the staff in
the kitchen. 18. The restaurant hall has modern design with light-blue carpet and walls, black chairs and
white , sparkling and glasses. 19. All dishes are always . 20.
Customers like the of this restaurant and the reputation of the place.

2. BcraBbTe HYXXHBIC IPCAJIOTH U ICPEBCANUTEC NPCATIOKCHU .

(at, in, on, of)

a.Table d’hotel menu offers a limited choice...... dishes.
b.It is usually used...... restaurants, café, canteens.
c.The dishes of this menu are served...... this day only.

d.Judy was the head chef position...... the Country Club.

3. [lepeBenure:

a.She had plans to be a baker.

b.Tom is a best cook in our family.

c.When the position of chef was available, he asked to give it a try.

d.Unfortunately, many people are still poisoned by food and most worry about becoming sick.
e.The menu is an important component of food service operations.

4.. CocTaBbTEe CIIOBOCOYCTAHHS.

1.Kitchen a) profession
2. valuable b) cook

3. future c) course

4. sanitation d) menu

5. skilled e) descriptions
6. main f) rules

7. to design Q) experience
8. detailed h) staff

Tpe6OBaHI/I$I K O(l)OpMJ'ICHI/IIOZ 3alMUCbIBATh OTBETHI WJIHM ICPEBO TCKCTA B TCTPAAX 10O HHOCTPAHHOMY
A3BbIKaM.

CucreMa 1 KpUTEpPUHU OLIEHOK PE3yJIbTaTOB TEKYIIEH aTTECTall!

[TrucbMeHHBIN EPEBO] TEKCTA CO CIIOBAPEM



Onenka "ornuuHo" cTaBUTCA 3a JuTepaTypHblii nepeBox 100% obOwvema Tekcra. Jlomyckatorcs 1-2
OLIMOKH, HE NCKAXKAIOIIUE COJIEPKAHUE TEKCTA.

Omnenka "xopomo" cTaBUTCS 3a SKBUBaJEHTHYIO mepenauy 80% oObéma Tekcra, gomyckatorcs 1 - 2
OmMOKHN, HE HMCKAKAIIIME COJEPKaHWE TEKCTa; 3a AKBUBAJICHTHYIO Tepemady coxepxkanus 100%
00BEMa TEKCTa, HO €3 - 5 omMOKaMH, HE UCKAXKAIOIIMMH ITIOHUMAaHHE TEKCTa.

Orenka "yJIoBIETBOPUTENBHO" cTaBUTCS 3a Oe3ommnbouHbiil nepeBoa 60% o0bEMa TeKCcTa; 3a IepeBoJ]
80% o0bEma TekcTa u Oosee, coaepKamuid 5 - 7 omMOOK,HE NCKAKAIOIIMX MOHUMAaHHUE COJIeP)KaHUE
TEKCTA.

Tembl caMOCTOSITENTEHBIX Pa0oT.
Tema 1. IIpoayKThbl IMTAHUSA U CIIOCOOBI KYJIMHAPHOH 00padoTKH
Cm.p. 1 CocraBnenue kpoccBopaoB 1o TeMe «lIpoaykTbl nuTaHus» (BBIIOJIHEHHME 3aJaHUM Ha
3aKperieHHe U3y4eHHOr0).
Cm.p. 2 OcBoeHHe JEKCHYECKOTO Marepuaiga Mo Teme |, uTeHue, NMepeBOj TEKCTOB, BBITIOJIHEHUE
IPaMMaTUYECKUX YIPAKHECHUN.
Tema 2. Tunsl npeanpusATHii 001ECTBEHHOI0 IUTAHUS
u padoTa nepcoHajia
Cwm.p. 3.Hanucate counHenue Ha TeMy «PaboTa KyxXHW» (BBIIOJHEHHE 33JaHUN HA 3aKpEIUICHUE
U3YYEHHOTO0).
Cm.p. 4.0cBOCHME JIEKCHYECKOTO MaTepuana M0 TeMe 2, YTEHHE, NEPEBOJ TEKCTOB, BBIIOIHEHHE
rpaMMaTUYECKUX YIPAKHEHUH.
Tema 3. CTpyKTypa MeHIO U peuentsl 0J110/1
Cwm.p. 5.CocraButh MeHIO pecTopana.
Cm.p. 6. CocTaBuTh MEHIO Kade.
Tema4. Kyxus. IIpousBoacTBeHHbIe TOMeLIeHUsI 1 000py10BaHUe
CMm.p. 7/8. Beinonnenue 3an1anuii Ha 3aKpeIUIEHHE U3YIEHHOTO: OCBOEHHE JEKCHUECKOTO MaTepHasa
no Teme 4, 4YTEHHE, IEPEBOJ TEKCTOB, BBINOJIHEHHE TIPaMMATHYECKUX yHpakHeHui. CreneHu
CPaBHEHMUS IIPUIIAraTeNIbHbIX.
Tema 5. Kyxonnas, ceppupoBo4Has u 0apHasi mocyaa
Cm.p. 9/10 BeimonHeHne 3a1aHuii Ha 3aKpeIyIeHHE W3YYEHHOT'O: OCBOCHHUE JIGKCHYECKOrO MaTephalia
110 TeME 5, YTEHHUE, MIEPEBOJ TEKCTOB, BHIIIOJIHEHNE TPAMMaTHYECKUX YITPa)KHEHUH.
Tema 6. O6cay:kuBaHMe NOCETUTEIEH B pecTOpaHe
Cwm.p. 11/12/12/14 CocraButh qUanoryd no reMam:«3aka3 cTouka», «PelieHne KOHQIUKTOBY.
Tema 7. CucreMa 3aKynok U XpaHeHHMs IPOJYKTOB
CMm.p. 15/16 BsinonHeHue 3aJlaHUI HA 3aKpEIUICHUE U3YYE€HHOT'O: OCBOEHHUE JIEKCHYECKOT0 MaTepuasa
10 TeMe 7, 4YT€HHue, MepeBO/l TEKCTOB, BHIITOJIHEHUE TPAMMAaTUYECKUX YIPA)KHEHUH .
Tema 8 Oprannsanus padéoTel 0apMeHa U comenbe
CMm.p. 17/18 CocraBurs quanoru na Temy «O6cmyRuBanue B 6aper.
Tema 9. KyxHu Hapo10B MHpa M pelenThl IPUTrOTOBJIeHHUSA 0J1101
Cm.p. 19/20/21/22/23/24 TloaroTOBUTH TMpe3CHTALUMH [0 HAIMOHAJIBHBIM KYXHSM (BBIIOJHEHUE
3a/laHuil Ha 3aKpelyieHue H3Y4YEHHOI'0): OCBOCHME JIEKCMUECKOTO MaTepuaiga mo Teme 9, ureHue,
NIEPEBOJ] TEKCTOB.

KpI/ITCpI/II/I OLCHUBAHUA JIA TPAKTUYICCKUX U CaAMOCTOATCIIbHBIX pa60T:

Brimonaenue momHoro oobema padboThl, 1-2 OmuMOKK MO 3HAHWIO MaTepHayia, padoTa BBITOJTHEHA B
CPOK W HaJJiexammmM o0pa3zoM opopMieHa B TETPAIH I CAMOCTOSATEIBHBIX U MPAKTUUECKUX paboT —
OIICHKA «OTJIUYHOY,

Bremmonnenue 90% o0bema paboThl, HE3HAUUTEIbHBIC OMIMOKKM MO 3HAHUIO Marepuana, padbora
BBITIOJIHEHA B CPOK M HaJJIeKalmUM oOpa3oM odQopMiieHa B TETpPaaW I CaMOCTOATEIbHBIX U

IPAaKTUYECKUX pabOT — OLIEHKA «XOPOLIO»,



Bommonnenue 70% oObema, MOMyIIEHHE 3HAYUTENBHBIX OMIMOOK MO 3HAHMUIO MaTepualia, paborta
BBHIIIOJIHEHA B CPOK W HaIeKamuM o0pa3oM odopmiieHa B TETpPaad sl CaMOCTOSITEIBHBIX U
NPaKTUYECKUX pabOT — OI[EHKA «YIOBJICTBOPUTEIHLHOY,

Bemonuenue 50% oOvema paboTHI, 3HAYWTENbHBIC OMIMOKHM IO 3HAHWIO Marepuana, padora
BBHITIOJTHEHA HE B CPOK M HE HAJUIeKalMM 00pa3oM opopMIiIeHAa B TETPaaU AJS CAMOCTOSTEIBHBIX U

MPAKTUYICCKUX pa60T — OIICHKA «HCYOOBJICTBOPUTEIILHO).

3.2. IIpome:xyTouHasi aTTecTAIUs
JuddepeHnrpoBaHHbIN 3a4eT M0 YI4eOHON AUCIUILTAHE TPOBOIUTCS C YIETOM PE3yabTaTOB TEKYIErO

KOHTPOJIS:
- oOyuvaromuiicst umeeT MeHee 30% IpPOIMyCKOB MPaKTHUECKUX 3aHATHIH;

- BBINIOJIHEHBI U CAaHBI BCE CAMOCTOSITEIbHBIE PA0OTHI, IPEYCMOTPEHHBIE TPOrPAMMON.

[TepedyeHb TEOpETUYECKUX BOIIPOCOB 110 TeMaM (1-i BOIpoc):
Tema 1. IIpoayKThl NMTAHUA U CIIOCOOBI KYJIMHAPHOI 00padoTKHU
1. Who runs the Restaurant?
2. Where do the guests leave their coats?
3. What are two main sections of any catering enterprise? Who are at the head of these sections?
4. Is there a separate section in a restaurant for special occasion parties?
5. Where are the cocktails mixed? Who work there?
6. Is there a special person who recommends wines?
7. Who deals with money and bills?
8. What shops is a kitchen divided to?
9. Is there a special section for desserts?
10. What appliances do modern kitchens have?
11. What utensils are used by cooks?
12. Why is it so important to keep the kitchen clean and in order?
Tema 2. UHTepbep u 000py10BaHHE PeCTOPAHA
1. What information about the restaurant is important, when a person wants to reserve a table?
2. What is the difference btw. the words ™ kitchen” and “cuisine”?
3. What way can tables be arranged for a many — people party?

4. What shape tables are there in a restaurant?



5. Is there a special place to dance?

6. Where do the guests sit in the bar?

7. What adjectives can you use to describe size, age and general atmosphere of the restaurant?
8. Where is our training restaurant located?

9. Who visits this restaurant?

10. When does it open\ close?

11. Is it expensive? \ How much is a three — course lunch?

12. Describe the interior of “Baltiiski” restaurant.

Tema 2.1. OBoiu

1. How do we call a department where we bye vegetables and greens?
2. Who are vegetarians?

3. What vegetables are planted in our region?

4. Give the examples of exotic vegetables

5. What herbs \ spices are used in culinary?

6. What ways are vegetables cooked?

7. What is the healthiest way to serve vegetables?

8. What does fresh green salad \ Greek salad consist of?

9. What salads can be dressed \ decorated with?

10. What are the most popular vegetable starters in Russia?

11. What is your favorite fresh vegetable?

Tema 2.2. Msico

1. What is the name of the shop where we bye meat?

2. How do we call the meat of a cow\ pig\ sheep\ horse?

3. What is the old Russian festive pork dish? How is it served?
4. Why is it so important to eat meat?

5. What kinds of poultry do you know?

6. What are the most common ways of cooking duck and goose?
7. How chicken can be cooked?

8. What offal is?



9. What game can be found in our forests?

10. What are the popular Russian cold starters?

11. What kind of meat and poultry is favorite in your family?

Tema 3. Ppi0a, MopenpoayKThl

1. What store do you go to buy seafood and fish?

2. What fish are Russian rivers rich in?

3. They say, people should eat fish. Why?

4. What is the most popular sea fish?

5. What are the best ways of cooking fish?

6. How pike perch is most often cooked?

7. What kinds of seafood do you know?

8. Is there a special way of eating oysters\ lobsters?

9. What seafood is Russia famous for?

10. What kinds of fish have black \ red caviar?

11. What is the traditional way of serving caviar in Russia?

12. What fish and seafood dishes are your favorite\ you cook at home?
Tema 3. ®pyKTHI, ATOABI

1. What fruit \ berries are the richest in vitamins?

2. What kinds of fruit are planted in our region \ in the South of our country?
3. What are the garden \ forest berries?

4. What is the best way to store berries?

5. What jam is advised to drink with tea when you catch a cold?

6. What exotic fruit can you find in a supermarket? \ Do you often buy them?
7. What is the most delicious to your opinion?

8. What are sweet \ sour fruit and berries?

9. Do you often cook fruit salad? What ingredients do you need?

10. Haw can fruit salad be dressed?

11. What will you put into fresh fruit basket for yourself?

12. What nuts do you know? Which do you like? Where do you use them?



Tema 3. MeHio

1.

2.

8.

9.

Who is responsible for creating menu in the restaurant?

What is the definition of “MENU”?

. What types of menu exist in cafes and restaurants?

. What does table de hote menu usually consist of?

. What does it mean: “free choice menu”

. Where can we find special menu for children? What dishes does it include?

. What is the difference between table de hote and a la carte menu?

What sections does standard a la carte menu have?

What is another name for starters?

10. Is it possible for the restaurant to combine both types of menu?

Tema 3. 3akycku

1.

2.

8.

9.

What are the most popular Russian starters?

What pickles can you offer to the guest??

. What does the plate of meat assorted contain?

. What jellied dishes can you offer?

. What kinds of fish can you see on a plate of fish assorted?
. How is herring served?

. What does the seafood cocktail consist of?

What herbs and vegetables can you put in a fresh vegetable salad?

Which vegetables are good to stew? Give examples of dishes.

10. Are there any starters made from chicken?

1.

2.

3.

4.

5.

6.

Tema 3. Cynbi
What country is clear soup originated from?
What and how is bullion served?
What are the most famous Russian soups?
What sorts of fish are better for “ucha”?
What sorts of meat are usually used for “Solianka”?

How do Russians dress “Okroshka” with?



7. What are the ingredients of Beetroot soup? \ How is it decorated?

8. What other cold soups do you know?

9. What is the difference between Russian and Ukrainian Borsch?

10. What soup made of lamb do you know?

11. What soup is your favorite?

12. Do you cook cold soups in your family in summer?

Tema 3. 'opsiuue 6110012

1. What poultry is traditionally served stuffed? \ What fillings are used?
2. What are the ingredients of Chicken Kiev?

3. How is Chicken Kiev cooked and served?

4. What is the best mince for cutlets?

5. What is the origin of Beef Stroganov?

6. How can beef steak be cooked?

7. What pork main dishes can you offer?

8. What dishes made from offal (What offal) are served in restaurants?
9. How is pike usually cooked?

10. What ways of cooking are good for fish? Give the examples of dishes.
11. How can you cook potato for a side dish?

12. Is there a special section for side dishes?

13. What side dish is good with chicken\ fish\ meat?

14. What is your favorite main \ side dish?

15. What meat or poultry is more often cooked in your family?

Tema 3. JlecepThbl

1. What pastry desserts are the most popular in restaurants?

2. What kind of dough is used for “Profiteroles”\"Napoleon™\Charlotte????
3. What country is Tiramisu from? \What is it made from?

4. Give the definition for’Soufflé” , “Parfe”, "Mousse”.

5. What is it “flan”? What fillings are used for it?

6. What kinds of ice cream or other cold desserts can you offer?



7. How can ice — cream be decorated?

8. What nuts are used for pastry desserts?

9. What fruit and berries are mostly used for desserts?

10. What desserts are refreshing?

11. Which dessert will you choose for youkself?

Tema 4. 3n0poBoe nuTaHue

1. Which is healthy \ low fat foods \ fatty foods \ junk food?

2. What food and drink would be suitable for a vegetarian?

3. What will you recommend to eat and drink people who want to keep to the diet?
4. Which food contains a lot of calories?

5. What kinds of food are rich in vitamins?

6. How many types of cheese do you know? Give the example, and a country of origin.
7. What cereals are the healthiest?\less healthy?

8. What kinds of dishes can cereals be used for?

9. Do you like dairy produce? \Which is your favorite?

10. How eggs can be cooked?

11. What do you usually have for breakfast?

12. Do you cook anything special for Sunday breakfast?

13. What dishes can you recommend your guest for breakfast?

Tema 4.1. Hanutku

1. How do we call the drink that is served before the meal?

2. What is the best aperitif? \ are there strict rules?

3. How do we call a drink that is served after the meal?

4. What kind of drink is it? Give the examples.

5. What are two main groups of drinks?

6. How are they further subdivided?

7. What type of beer can you offer the guest?

8. What kind of drink do you usually choose when you are at the party?

9. What do you prefer drinking in a hot summer day?



10. How do Russians \ Englishmen drink tea?

11. What hot drink do you have for breakfast?

Tema 4.2 Kapra Bun

1. Is there a special separate menu for beverages?

2. In what order are all beverages listed there?

3. Are soft drinks included in the Wine list?

4. What is the difference between long and short drinks?
5. Is there a special person in a restaurant who recommends wines?
6. Do all restaurants have a position of a Wine waiter?
7. What exactly does he do?

8. Does he attend guests at the bar desk?

9. Who looks after wines in a cellar?

10. What is a bartender responsible for?

11. Who runs the bar?

Tema 4.3 Kpenkue ajKkorojibHblie HAMUTKH

1. What are the most well known hard drinks?

2. Is there a difference between brandy and cognac?

3. What is cognac\ brandy made from?

4. What are the most famous countries producing cognacs?
5. When are these drinks served usually?

6. What is the temperature of serving?

7. Is there special glassware for cognacs?

8. What is special in serving Tequila?

9. What countries produce Whiskey?

10. What is the country of Whiskey origin?

11. How is it served?

12. What is the name of a glass for Whiskey?

13. What is it “Pastis™?

14. How and when is it served?



Tema 4.4. JIukepsl

1.

2.

8.

9.

They say”liquor is a drink for women”, why?

Who and where was this drink created by?

. What are the ingredients of any liquor?

. What are three main types of this drink? (hard, dessert and cream)
. What is their spirit content?

. When are they served?

. How are they served?

What is special about “Bitters”?(Becherovka”)

Give the examples of fruit\ nut\ egg\cream liquors.

10. What liquor is made from artichoke?

11. Where else is this beverage widely used?

Tema 4.5. Buna

1.

2.

8.

9.

How many types of wine do you know?\ what are they?

What is the native country of Champaign?

. What glasses are used for this drink?

. How and when was wine created?

. What are the most famous countries, producing wines?

. What regions in Russia are well known for their grape.....(BUHOrpagHUKH)

. What is the difference between sparkling and table wines?

What glasses are used for white\ red\ rose\ fortified wines?

What is the temperature of serving?

10. Which wine will you recommend with meat\ fish\poultry\cheese?

11. When is fortified wine served?

12. What is the spirit content of these drinks?

13. What is your favorite wine?

Tema 4.6 C1200aJIKO0r0JIbHBIE H 0€32JIKOI0JIbHbIC HATUTKHA

1.

2.

What is cider made from?

Why is beer so popular nowadays?



3. What is beer made from?

4. What countries produce perfect beer?

5. What types of beer can you offer the guest?

6. How is beer served?

7. How are non alcoholic drinks subdivided?

8. What is the difference between “Russian “and “English” tea?
9.What types of coffee can you offer?

10. What hot drink do you prefer and how do you drink it?

11. How are juices served?

12. What vegetables are used for making juices?

13. What is your favorite juice?

14. What kinds of mineral water do you know?

Tema 5. Padora 6apa

1. What is the main bar equipment?

2. What is shaker for?

3. What does a barmen use to sieve the liquids?

4. Why cocktail was given such name?

5. What types of cocktail do you know?

6. What is it a “rainbow” cocktail?

7. How are long drinks served?

8. Where are long drink cocktails mixed?

9. What juices are used for making cocktails?

10. Give the examples of hot long drinks, describe the recipe.
11. Give the examples of nonalcoholic cocktail, describe the recipe.
12. How do you mix milk shake?

13. What is the way of making “Bloody Mary”? Is it a short drink?
Tema 6. CToJ10BBIi 3THKET

1. What is the first thing that a waiter lays on the table?

2. Is there a strict rule how to fold and where to put a napkin?



3. What is there in the middle of the table?

4. Is it always necessary to put an ashtray on the table?

5. What is the right position of fork and knife?

6. What is the order of arranging the fish and meat cutlery?

7. Do you place anything on a side plate?

8. How can you decorate the table in the evening or on a special occasion party?
9. How do you arrange the table for breakfast?

10. How should you behave yourself at the table in the restaurant?
Tema 6.1. Oco0eHHOCTH Opranu3anuu dDaHKeTa

1. What does it mean “Stand — up dinner”?

2. Give the definition of “Banquette”

3. What sort of dishes are usually served on a “stand — up dinner*?
4. Who is responsible for arranging these events?

5. Is Banquette menu a la carte or a sort of table de hote menu?

6. How can you arrange tables for a banquette?

7. How many people serve such dinner?

8. What is usually discussed beforehand?

9. Give the example of banquet \ “stand — up dinner’menu.

Tema 6.2. YperyaupoBaHue mpo0JeMHBIX CUTyalM i

1. Whose duty is to solve problems in the restaurant?

2. What sort of complaints might the guest have in the dining room?
3. What should the waiter do if the drink is cold?

4. Why sometimes the service is slow?

5. Who is responsible for the quality of food?

6. What sort of complaints may be about the quality of food?

7. How should you apologize if you were mistaken?

8. What are the ways of paying the bill?

9. Why should the waiter be careful, when the guest pays by credit card?

10. When does the waiter bring the bill?



Tema 8. JI0J15KHOCTHBIE HHCTPYKIIUN PA0OTHUKOB pecTOpaHa

1. Who runs the restaurant?

2. Who is responsible for the work of the dining room and a private dining room?
3. Who deals with complaints and reservations?

4. Is there a special person who recommends wines?

5. Does the bartender bring cocktails to the table?

6. What do the waiters and waitresses do?

7. Who do guests pay the bill when they are in a canteen\ café\ restaurant?
8. Who is at the head of the kitchen?

9. Who makes desserts?

10. If the restaurant is in a hotel, what department does it answerable to?
11. What else does this department control?

Tema 8.1. YcrpoiicTBo Ha padoTy

1. Where can you find the advertisement when you are looking for the job?
2. How do you prepare for the interview with an employee?

3. How should you behave yourself while the interview?

4. How should you be dressed?

5. What written documents should you present when you apply for the job?
6. What is the difference between covering letter and CV?

7. What information does resume include and what is the order of it?

8. Would you like to get the position of a manager?

9. Would you like to have a part — time or a full time job?

10. What shift do you like working?

11. What job conditions would you like to have?

12. How much would you like to earn?

13. What salary do you think will be enough for you?

Tema 9. Pycckas KyxHs

1. What is Russian cuisine world wide famous for?



2. What fillings can be stuffed pies with?

3. What’s the name of the open pie?

4. Why do Russians like soups?

5. What cold soups are served in Russian restaurants? Describe them.
6. Do you know old festive Russian dishes?

7. What are the most favorite starters?

8. Which of them do you like most\ is served at your home?

9. How do Russians serve mushrooms?

10. What ingredients do jellied dishes contain?

11. What dairy produce is popular in Russia?

12. Describe the recipe of Gurievskaya Kasha.

13. What is Zbiten made from?

14. What non alcoholic beverages can you offer to the guest?
Tema 9.1 Asuarckasi 4 BOCTOYHAS KyXHH

1. What is the order of serving dishes in China?

2. How do Oriental people eat? \ do they use forks and knives?

3. What is special about Chinese cooking?

4. What are the most famous Chinese dishes?

5. How do Japanese arrange the table?

6. What is Sushi made from?

7. Do you like Oriental cuisine\ which do you prefer?

8. Are Georgians hospitable people?

9. What drinks are the most popular in Georgia?

10. What kind of meat is mostly used in Georgian cuisine? \ why?
11. What spices and herbs do they use?

12. Describe the recipe of shashlik\ lula — kebab or any other well — known Georgian dish.
Tema 9.2. EBponelickasi KyxHst

1. What do you know about English tradition of tea drinking?

2. Do you know about old English dish Sheppard’s Pie?\ How is it cooked?



3. What drink is Scotland and Ireland famous for?

4. What French terms come to restaurant?

5. Who is a creator of clear soup?

6. How many cheeses do French have? What are the most famous?
7. Where does real Champaign come from?

8. What is Italian cuisine famous for?

9. Isitrich in spices?

10. What are the Germans’ most favorite dishes?

11. When do they have beer festival?

12. What sorts of German beer can you recommend?
Tema 9.3. CiiaBsiHCKasi KyXHA

1. What is Ukrainian cuisine famous for?

2. What is the difference between Russian and Ukrainian Borsch?

w

. What is the most famous dish made of pork? \ how is it served?

S

. What is the name of hard Ukrainian drink?

ol

. What pastries do they like cooking?

(o2}

. Is Bulgarian cuisine rich in vegetable dishes?

~

. What herbs and spices do they use?

o

. What countries influenced Bulgarian cuisine?

(o]

. Do they prefer fat or lean dishes?
10. What sort of cheese do Bulgarians prefer?
Kpurepun oneHku:

- OIICHKAa «OTJIMYHOY» BBICTABISETCS 00y4aroleMycs, €CIIM OH TMOJHO M3JIaraeT M3yuyeHHBI MaTepual,
OOHapy)XHBaeT TIOHMMaHUE MaTepuayia, OOOCHOBBIBAET CYXKIEHHUSA, JIEMOHCTPUPYET CIIOCOOHOCTH
NPUMEHUTh TIONy4YCHHBIE 3HAHUS Ha TPAKTHKE, MPHUBECTH NpPHUMEPhl HE TONBKO W3 ydyeOHHKA, HO U
CaMOCTOSITENIbHO COCTaBJICHHBIE; M3J1araeT MaTeprall ocae0BaTEeNbHO .

- OLIEHKA «XOpOUIO» BBICTABISETCA 00y4aroIIeMycs, €ClId OH JaeT OTBET, YOBICTBOPSIIOIMUI TEM XKe
TpeOOBaHUAM, UTO M JUISI OTMETKH ““5”, HO AomycKkatoTcsi 1-2 ommbOKH, KOTOpbIE caM K€ UCTIpaBIIseT, U 1-2
HEJl0ueTa B MOCIEI0BATEIBHOCTH U SI3bIKOBOM O(OPMIICHUH U3J1araeMoro.

- OLICHKA «yJIOBJIETBOPUTEIBHO» BBICTABIISAETCS 00Y4aIOLIEMYCsl, €CIIM CTYACHT OOHapyKUBAET 3HAHUE
U TNIOHMMAaHHE OCHOBHBIX IIOJIO)KEHHUN [NAHHOW TEMBbI, HO: M3JaraeT MaTepuai HENOJHO M AONYCKaeT
HETOYHOCTHU B yNOTPeOJICHUN HEOOXOAUMOM MpodeccnoHalbHOM JEKCUKU, HE YMEET JOCTATOYHO TITy0oKO
U JI0Ka3aTebHO OOOCHOBATh CBOM CYXJIEHUS M TPHUBECTH CBOM TMPHUMEPHI; H3JIaraeT MaTepHuai
HEIMOCJIE0BATENbHO U IOIYCKAeT OIIUOKH B A3bIKOBOM O()OPMIIEHUH M3JIaraeMoro.



-OIICHKAa «HEYJOBJIETBOPUTEIBHO» BBICTABISIETCS OOydYalOUMIeMyCs, €CIH CTYIEHT OOHapy>KHUBaeT
He3HaHHEe OOJIbIIEN YacTH COOTBETCTBYIOLIEIO pas3jieia M3y4yaeMoro MmaTepuaia, JOIMYCKaeT OLIMOKH B
yIOTpeOICHUH JEKCUKH , OECTIOPSIIOUHO U HEYBEPEHHO U3J1araeT MaTepHall.

OO0pa31bl TEKCTOB ISl UTEHUS U IepeBoa (2-0if BOIPOC)
Starters:
e Vienna - style salad (asparagus, boiled tongue, green peas, cream, dill), dressed with mayonnaise.
e Liver pate (beef liver, onion, carrot, butter), decorated with butter and egg.
e Eggs “Benedict” (poached egg on fried slice of bread with bacon or salmon), served with Holland
sauce on the top (yolk, butter, lemon juice, water, salt, pepper)

Soups:

e Beetroot soup(boiled beetroot, potatoes and egg, fresh cucumber, green onion, dill, parsley), served
cold with sour - cream.

e [obster soup served with croutons.

Main dishes:

e Baked mackerel stuffed (grated carrot, boiled potatoes, dry mustard, parsley, lemon), served with rice
and marinated sweet pepper and hot chili pepper.

e Scottish - style egg in mince (boiled egg, wrapped in minced beef with mustard, coated in bread
crumbs, fried in oil), served with sweet sauce.

Side dishes:
e Spicy potatoes with peas (green chili pepper, olive oil, cumin, ginger, potatoes, peas, chopped
coriander).

Deserts:

e Curd pancakes, served with honey or sour cream.

e Blueberry dessert, served with whipped cream.

e Grapes with mint (halves of grapes, mint liquor, covered with sour — cream and brown sugar), served
immediately after preparing with a mint leave on the top.

Egg and cereal dishes:

e Spanish omelet with mushrooms (eggs, boiled potato, champignons, onion, tomato, bacon, butter),
served with grated cheese and vegetables.

e Buckwheat kasha with milk

BapwuanT 2
Menu

Starters:

e Black caviar, served with butter and toasts

e Cold meat assorted (ham, cold boiled veal, tongue, sausage, chicken roll), served with fresh
cucumber, tomato, lettuce leaf, horseradish and mustard.

e Curds with tomato (tomato, filled with curds with garlic, tarragon and freshly ground black pepper),
served chilled.

Main dishes:

e Vegetable Golubtsy - Cabbage rolls(carrot, onion, celery and parsley mince wrapped in a cabbage
leaf, stewed with tomato), served in a casserole

e Fried octopus, served with grated cheese.

e Herring in cabbage leaf (herring stuffed with mint leaf, wrapped in cabbage leaf, baked in foil),



served with sauce (cream, garlic and lemon).

e Hare with mushrooms (hare, onion, garlic, champignons), served in saucemade from sour - cream,
dry red wine, pepper, cloves and dry spicy herbs.

e Chicken fillet with vermouth, served with fried mushrooms and onion on the top, decorated with
parsley

Side dishes:
Boiled new potatoes with dill.

Deserts:

e Blueberry dessert, served with whipped cream.

e Fresh peach with mint and bay leaf syrup (sugar, mint, bay leaf, lime juice), served chilled with
whipped cream and biscuits.

Milk and cereal dishes:

e Fried cheese (slices of cheese, coated in egg and bread crumbs, fried in oil), served with herbs and
fresh tomato.

e Goorievskaya kasha (layers of semolina kasha, jam, baked milk, nuts, candied fruit, butter, sugar).

Bapuant 3
Complaints.

Restaurant is a place, where people arrange the parties, celebrate anniversaries, have business meetings
or just have meals. Guests want to relax and enjoy themselves, listen to music and dance. Unfortunately,
sometimes people meet with problems and they have to complain. F. e. the table where they sit may stand
on a droughty spot and the music is too loud. At weekends when the restaurant is short staffed the service
is very slow or the waiter may be not very polite or even rude. Another complaint is that the plate or cutlery
is dirty or there is a lipstick on the glass. A waiter may forget to bring something f. e. a napkin or an
ashtray. Fizzy drinks may be flat or warm, a bottle may be uncorked. Coffee or tea may be cold. And at last
the bill may be wrong. Of course the quality of food is most important thing at the restaurant. But the dish
may be uneatable: meat is tough, under or overdone, it may taste bad: too salty, spicy or vinegary. The
bread may be stole. The heard waiter must solve any problem that may happen: to change the dish, to
improve the mistake and apologize.

Bapuanr 4
Methods of cooking

Cooking is a heat treatment of food to make it edible. Many products can not be eaten raw. Meat, fish
and vegetables are usually cooked. Some fruits are not cooked, but some, such as apples, pears and
currants, may be used in pies or to make desserts. Fruits are also cooked to make jams, jellies and
marmalade.

The 4 basic ways to cook food are:

heating in a liquid ( boiling, stewing)

heating in fat or oil (frying)

heating in steam ( steaming)

heating by dry heat (baking, roasting, grilling

3 Cooking any dish is easier if you are familiar with its ingredients. The most important thing you need



to know before you start is how to be a careful cook. Always wash your hands before handling food.
Thoroughly wash all raw vegetables and fruits to remove dirt. Wash uncooked poultry, fish and meat under
cold water. Use a cutting board when cutting up vegetables and fruits. Don't cut them up in your hand. If
you have long hair, tie it back before you start cooking. If you get burned, hold the burn under cold running
water.

Bapuant 5
Menu

Starters:

Cold asparagus with green sauce (parsley, dill, green onion, lemon juice, olive oil, mustard).
Jellied sturgeon, served with horseradish.

Curds pate (curds, milk, mustard, cumin, butter, pepper), served chilled.

Soups:
Milk soup with pumpkin, served with sugar and toasts.

Main dishes:

Fried trout, served in a frying pan, decorated with chopped herbs.

Grilled scallop, served with toasts and butter.

Home - style duck (duck, onion, potato, bay leaf, pepper), served in a pot.

Lamb baked with aubergine (lamb ribs, white wine, onion, tarragon, tomatoes, aubergine), served with
olives.

Golubtzi ( minced beef with rice and onion, wrapped in a cabbage leaf, stewed with spices)

Spaghetti with “Béchamel” sauce (milk, butter, flour).

Side dishes:
Pumpkin, stewed with apples and spices.
Cauliflowergratinated

Deserts:

“Baskets with sweet cherry” (sugar pastry, sweet cherry, curds whipped with whites and sugar), served
chilled.

Cheesecake with honey

Rhubarb dessert (pieces of rhubarb stem, boiled with dry white wine, lemon juice and sugar), served
chilled with whipped with cinnamon cream and biscuit crumbs.

Bapuant 6
Menu

Starters:

Crab salad with corn, dressed with mayonnaise.

Curds pate (curds, milk, mustard, cumin, butter, pepper), served chilled.

Jellied game (hazel grouse, partridge, wood cock, pheasant)

Curds with fresh herbs (lettuce, spinach), served with cold sour — cream and parsley.

Soups:
Milk soup with pumpkin, served with sugar and toasts.

Main dishes:

Macaroni (pasta) with eggs (boiled macaroni, milk, eggs baked), served with butter.

Chicken Kiev (chicken breasts stuffed with green butter, coated in bread crumbs, fried), served with
fried potato and green peas or marinated fruit.

Cutlets with cheese (minced beef and pork, onion, cheese, egg, coated in bread crumbs, fried, served
with fried potato.

Pike perch with vegetables, stewed in champagne (courgette, potatoes, carrot, bell pepper).



Herring in cabbage leaf (herring stuffed with mint leaf, wrapped in cabbage leaf, baked in foil), served
with sauce (cream, garlic and lemon).

Christmas goose (goose filled with spices and chopped herbs, roasted with apples), served with apple
sauce.

Deserts:

e Dessert” Tenderness” (pieces of kiwi, orange, apricot and dates with chilled sauce made from apricot
sauce, honey, white dry wine and shredded pistachios).

e Swedish apple pie (apples, butter, almond, raisins, rum, sugar, cinnamon, fresh white bread crumbs),
served warm with custard.

e Festive cherry in Chou pastry (cherry stuffed with chopped nuts, rum, sugar and cocoa, wrapped in
pastry, fried, then coated in cocoa with sugar).

e Jellied game (hazel grouse, partridge, wood cock, pheasant)

Bapuanrt 7
Fish dishes

The best-known and probably the most popular fish dish served in a Russian restaurant is monastery-
style sturgeon. Pieces of sturgeon are baked with mushrooms and sour cream. Another appetizing dish is
sturgeon Tzar-style shashlik with tartar sauce, olives and green lemon. Before frying the sturgeon pieces
are marinated in white wine with onions and lemon. This makes the fish particularly tender.

Beyond all praise are pike-perch rolls. Pieces of the fillet are first coated with salmon mousse and then
wrapped in dough and baked. The rolls are served with potatoes and cauliflower. Another way to prepare
pike-perch is to fry the pieces in beer dough.

The fish dishes also include boiled sturgeon and horseradish in kvas, trout filled with mushrooms and
cheese and carp baked with mushrooms. Fried or steamed salmon dishes are also delicious.

Bapuanrt 8

Hard drinks

e Canadian whisky is made in charred oak barrel and causes lightness in body; has the flavour of corn
and barley.

e Kahlua is Mexican liqueur made from coffee beans and have vanilla aroma.

e Cointrean is brandy made from triple sec and orange Curacao.

e Curacao triple sec is made from bitter orange peel. Rum, spices and sugar are added.

e (lassic Walker, a short drink, made from Black Label Scotch whisky, soda water and fresh lime
juice.

e Apple Blow, long drink, made from Applejack brandy, lemon juice, egg white, powdered sugar,
apple juice and club soda.

e Ramos Fizz, long drink, made from Old Tom Gin (made from grain), cream, fresh lemon juice, fresh
egg white, club soda, powdered sugar, orange flower water, fresh lime juice.

Bapuant 9
The Quick Trick

Liqueurs are for nuts (hazelnuts, almonds), cordials are for fruit (lemon, orange, etc). And schnapps—
well, just remember, they’re not sweetened.

If you’re looking for a basic rule, remember this: Cordials are liquors made from fruit or fruit juice,
while liqueurs are alcoholic drinks made from seeds, herbs, or nuts. So Triple sec, Sloe gin, Grand Marnier,
Cointreau, Curacao, Brandy, Kir, Framboise, and Chambord are cordials. On the other hand, Jagermeister,
Pernod, Kahlua, Amaretto, Frangelico, Strega, and Chartreuse are liqueurs. ( Beware! In England, the word
cordial usually refers to a sweetened drink that is not alcoholic—Rose’s Lime Cordial is an example.)



While the difference between liqueurs and cordials isn’t always clear, the one between aperitifs and
digestives is. Aperitifs are drunk before dinner, to help stimulate the appetite. Classic aperitifs include the
Martini, the Manhattan, the Old-Fashioned, and the Sidecar. Digestives are, obviously, to aid digestion, and
are drunk after dinner. You can also finish your meal with one of these digestives : the White (or Black)
Russian, the Brandy Alexander, Kahlua, the Grasshopper, Daiquiri, Amaretto, port, or cognac.

Bapuanr 10
Types of coffee

Caf¢ au lait, "coffee with milk" in French, is a French coffee drink. The meaning of the term differs
between Europe and the United States; in both cases it means some kind of coffee with hot milk added, in
contrast to white coffee, which is coffee with room temperature milk or other whitener added.

Cappuccino is an Italiancoffeedrink prepared with espresso, hot milk, and steamed-milk froth.
cappuccino is a coffee drink topped with foamed milk.

Espresso is a concentrated beverage brewed by forcing hot water under pressure through finely ground
coffee. Espresso often has a thicker consistency, a higher concentration of dissolved solids.

Greek frappé or Café frappé (Greek: opoméc, frapés) is a foam-covered iced coffee drink made from
instant coffee.

Latte, meaning "coffee and milk™ in Italian, is a coffee drink made with espresso and steamed milk.

Sankais a brand of decaffeinatedcoffee, sold around the world, and was one of the earliest decaffeinated
varieties.

Apple cider, sometimes soft or sweet cider, is the name used in the United States and parts of Canada
for an unfiltered, unsweetened, non-alcoholic drink made from apples. It is opalescent, or opague, due to
the fine apple particles in suspension, and may be tangier than conventional filtered apple juice, depending
on the apples used.

Bapuanr 11
The Smoke over the Water

20 ml —gin

100 ml-dry Champagne

20 ml-freshly squeezed lemon juice

20 ml-liquorThrill Sec (Quantro)

Preparation

If you want to surprise your girlfriend — this is a chance!

Put two cubes of ice into a cocktail glass and add gin and Champagne. Put it aside. Take a short glass.
First, pour juice into it. Then pour liquor carefully using a bar spoon. Juice and liquor density is different so
they make two layers. Then fire the liquor!

Finally, pour the firing mixture carefully into the cocktail glass with gin and Champagne.

Bapuanr 12
How to eat meat, chicken and chops.



Meat is cut with a knife and fork. If a platter of meat is passed to you, take only one large slice or two
small slices at one time. You may take more meat when the platter is passed again.

Pork, lamb and veal chops are eaten with a fork and knife. Spear the plump end of the chop with your
fork and cut out the centre part. Then cut and eat this part, one or two pieces at a time. With your fork and
knife, get as much meat as possible from the remaining bone. If there is a frilled paper panty on the bone,
you may hold onto it with your fingers and take out the meet with a fork.

At picnics and barbeques, fried chicken is eaten with the fingers. A knife and fork are used at other
times. Spear the chicken with your fork, and with the

knife strip the meat from the bones. Whatever meat you can’t get with your fork and knife should be
left on the bone. Gnawing on the bone is suitable only for the most informal occasions. Other birds, such as
duck, pheasant, Rock Cornish hens, are eaten with a knife and fork

5

«OTJIMYHO»

4

«XOopouIo»

Kpurepuu onenku:
3aganue 1

- PACKpBITHI BCE TIIABHBIE ACTIEKTHI TEMBI
- HaOro1aeTcs 00IbILIOE pa3HOOOPa3UE CIOBAPHOTO U IPAMMATUYECKOTO CTPOS peyun

- TIPUCYTCTBYET HEOOJIbIIOE KOJIWYECTBO IPaMMaTHYECKHX OIIMOOK, BCTPEYArOIIUXCS
[JIABHBIM  00pa3oM TIpH IMOMNBITKE HCIHOJb30BAHUS  CIIOKHBIX I'PaMMaTHYECKHX
KOHCTPYKLUH.

- TeMa U3JI0’KEHa SICHO, JIOTUYECKH IOCIIeI0BATENIbHO, C UCIIOJIb30BAHUEM Pa3HOOOPa3HBIX
COI030B, BBOJIHBIX CJIOB U T.II.

- CTHJIb U3JI0’KEHUS B 11€JI0M COOTBETCTBYET ITOCTABJICHHOM 3a/1aue.

- XapakTep U3JI0KEHHS TEMbI TTOJIHOCTBIO COOTBETCTBYET OXKHIAHHAIM dK3aMeHaTopa.
3amanmne 2

- IEPEBO/] OCYILECTBIEH 0€3 MPOIYCKOB U MPOU3BOJIBHBIX COKpAILIEHUH TEKCTa
OpUTHHAJIA, HE COJIEPKUT (PaKTUUECKUX OMMOOK. TepMHHOIOrUS UCTOIb30BaHa
NpaBWIbHO U €AMHO00pa3Ho. [lepeBo1 oTBeYaeT CUCTEMHO-SI3bIKOBBIM HOPMaM U CTHITIO

SA3bIKa IMEpeBOJIA.

3ananue 1

PaCKpPBITHI BCE TJIABHBIC ACTIEKTHI TEMBI

- HaOro1aeTesl pa3Hoo0pasue CIOBAPHOTO M TPAaMMATUUYECKOTO CTPOSI peun

- TPUCYTCTBYET HEOOIBIIOE KOIWYECTBO TIPaMMATHYECKHX OMIMOOK, BCTPEUAIOIINXCS
[JIaBHBIM  00pa3oM TMpPH TOMBITKE HCIOJIB30BAHUS  CIIOXKHBIX TI'PaMMaTHYECKHX
KOHCTPYKIUH.

- TeMa U3JI0KEeHA JOCTATOYHO SICHO, JIOTUYECKH MOCIIEIOBATEIEHO

- CTWJIh M3JI0KEHHUS B 11€JIOM COOTBETCTBYET MOCTABIICHHOM 3a/1a4e.

- XapakKTep U3JI0KEHHUS TeMbl COOTBETCTBYET OXKHIAHUSAM YK3aMEHATOPA.

3ananme 2

- TEpPeBOJ OCYIIECTBICH  0€3 TPOIYCKOB W MPOHM3BOJBHBIX COKPANICHUH TEKCTa

opuruHala, COACPIKUT HE3HAUYUTCIIBHBIC CTUIMCTUYCCKHUE OIIIMOKWU. TepMI/IHOHOFI/ISI



3

«YIB.»

«HEYI».

HCIIOJIb30BaHa IpPaBUJIIBHO H CILI/IHOO6p33HO. HepeBozx OTBCYACT CHCTCEMHO-sA3bIKOBBIM

HOpMaM U CTUJIIIO A3bIKa ICPCBOIA.

3ananue 1
- HE PacKpBITHl TJIABHBIE ACHEKTHI TEMBI.
- HaOro1aeTcst HeOOoJIbIIoe pa3HOO0Pa3re CIOBAPHOTO U IPAMMATHIECKOTO CTPOSI PeUn
- IPUCYTCTBYET JOCTATOYHO OOJILIIOE KOTMYECTBO T'PaMMaTHYECKUX OIIMOOK.
- TeMa U3JI0JKeHa 0e3 JOrMYecKoi IocieI0BaTeIbHOCTH.
- CTWJIb U3JIOXKEHUSI HE COOTBETCTBYET MTOCTABJICHHOM 3aa4e.
3aganue 2
- TIEPEeBOJI OCYILECTBICH C TMPOMYCKaMU M TPOU3BOJIBHBIMU COKPAIIEHUSAMH TEKCTa
OpUTHHAJIA, COJCPKUT (PAKTUYECKHUE OIIMOKH. IlepeBoag HEIOCTATOYHO OTBEYACT

CUCTCMHO-A3bIKOBBIM HOPMAaM M CTHUJIIO A3bIKa IICPECBOA.

3aganue 1

- TeMa HE PacKpbITa.

- OTCYTCTBYET pa3zHO00pa3ue CIOBAPHOTO M IPaMMaTUYECKOTO CTPOS PEUH

- IPUCYTCTBYET OOJIbIIOE KOJIMYECTBO TPaMMaTHUYECKHUX OLIMOOK.

- CTWJIb HE COOTBETCTBYET IIOCTABJICHHOW 3a1aue.

- XapaKTep U3JI0KEHUS TEMbI MIOJTHOCTHIO HE COOTBETCTBYET OKUAAHUSIM dK3aMeHaTopa.
3ananmue 2

- HIEepEeBOA OCYHICCTBJICH C TpOIIyCKaMHU W IPOU3BOJBHBIMH COKpAlICHUAMU TCEKCTA
OpuruHala, COACPKUT q)aKTH‘IGCKI/Ie OIIIMOKH. TepMI/IHOJ'IOFI/IH HCIIOJJB30BaHa
HCIIPABUJILHO. HCpCBOI{ HC€ OTBCYACT CUCTCMHO-A3BIKOBBIM HOpMaM H CTUJIKO A3bIKa

1iepeBo/Ia.

3.3. MeToan4yeckne peKOMEHIANMH 110 OLICHUBAHHUIO C(DOPMHPOBAHHOCTH KOMIIETCHIIUH 110

pe3yJabTaTaM NPOMe:KYTOYHOM aTTecTalun

dopma npoBeIeHNs TPOMEKYTOUHOM aTTecTanuu no ydyeonon nucuurumne OIl. 07 NHocTpanHbIif
SI3BIK B POECCHOHATBHOMN IeITeIbHOCTH nuddepeHIIMpPOBaHHBIN 3a4eT

OueHoYHBIH JHCT ¢POPMHUPOBAHHOCTH KOMIIETCHIIUH

Kon

HazBanue ‘ OI_ICHKa C(bOpMI/IpOBaHHOCTI/I KOMIICTCHIIM (‘laCTI/I KOMHGTCHHI/II/I), ‘




KOMIIETEHIIMH | KOMIIETEHIIUH OTHOCHUMBIX K JUCHUTUIMHE
HeynosnerBopurenbHo | Y poBiaerBoputesibHO | Xopomo | OTanyHo
(He 3a4TeHO) (3auTeHo) (3aureHo) | (3auTeHO)

B 1ie1oM nmo gucouruimHe

3AJAHUA K DOK3AMEHY

3amanuda:

1) IlpouuTaiiTe U MEepeBEAUTE TEKCT MMCHMEHHO.

2) BBIMOSHUTE MOCIIE TEKCTOBBIC YIIPAKHEHHS.

3) CocraBuTh CI0Baph MPO(ECCHOHATBLHBIX TEPMUHOB - 10 CJIOB U BBIPAYKCHHIA.

PexoMeHaaMu 10 BBITIOJIHEHUIO 32/IaHUS 110 YTEHUIO U MEePeBOY TeKCTa NPogeccuoHaIbHOI
WIN CTPAHOBEIYeCKOIl HANPABJIEHHOCTH.

Oransl paboThI:

1. TlonHOCTBIO MPOYUTATH TEKCT U YACHUTH €r0 CMBICII.

2. TIoBTOpPHO MPOYHTATH TEKCT C UCIOIH30BAHUEM PAOOUHX UCTOUYHUKOB HHPOPMAITHH.

3. Cnenatb 4epHOBOI1 epeBo1, paboTas MOCaeA0BATEIbLHO HAJl IOTHYECKHU BBIICICHHBIMH YacCTsIMU
TEKCTa.

4. OtpenakTHUpOBaTh MOTYYHBIIUNCSA TEKCT, 0Opalas BHUMaHHe Ha CMBICH, CTUJIb, €MUHO0Opasue u
JIOTUKY W3JIOKECHUSI.

BrolinonHsis TeXHUUECKUN IEPEBOJI, CTOUT MOMHUTb, YTO:

*  €CJIM MBICIIb MOKHO BBIPA3HUTh IMO-Pa3HOMY, HaJI0 BEIOUPATH CaMbIil POCTOM M JIAKOHUYHBIN
BapHaHT;

* C 3aroJIOBKOM CJEIyeT paboTaTh B MOCIECIHIO OYepe/ib, BEIb B HEM 3aKIIFOYCHA CYTh TEKCTa;

* Ha3BaHUAM U TEPMUHAM HEOOXOUM CTPOTHUH, OJHO3HAYHBINA MEPEBO/I.

Kputepun oneHnBaHus YTEHHS:

[Ipu orieHKe YTCHUS YUUTHIBAIOTCS CIEAYIONIUE KPUTCPUU:

- CBOOOJTHOE UTEHUE BCIYX;

- cOOJII0/ICHHUE MTPaBUII YTCHMUS,

- YMEHHE BBIACIUTH ONMIOPHBIE CMBICIIOBBIE OJIOKH B OTPBIBKE;

- BBIJICJICHUS JIOTHYECKHUX cBsI3ei B OTPBIBKE;

- coOMI0IeHNe MHTOHAIIMOHHOTO PUCYHKA, CBOMCTBEHHOT'O HHOCTPAHHOMY SI3BIKY.

3a kaxx bl u3 kputepues 1 Oamt. Wroro 5 Gannos.

Kpurepun onieHuBaHus NUCLMEHHOI0 NepPeBo/Ia

[TrceMeHHBIH TepeBO]T OPUTHHAIBLHOTO CIIEIUATHM3UPOBAHHOTO TEKCTA C HHOCTPAHHOTO s3bIKa Ha
poIHOM sBnsAeTCs A3PHEKTUBHBIM CIIOCOOOM KOHTPOJIS TOTHOTHI U TOUHOCTHU MTOHUMAHHS.

[Tpu oreHKe MUCEMEHHOTO TIEPEBO/IA YIUTHIBAIOTCS CIICIYIONINE KPUTEPHH:

- Hay4HBIH CTUJIb IEPEBOJIA;

- TOYHOCTh M SKBHBAJICHTHOCTH MIEPEBO/IA;

- cBOOOTHOE BIa/IeHHe TPO(eCCHOHATFHON TEPMHUHOJIOTHENH;

- COOJIIOZICHHUE BCEX CTPYKTYPHO-TPAMMATHICCKUX KAaTeTOPUH MpHU Tiepeiade

UHpOpMaLIUH.

B cooTBeTcTBHM C YPOBHEM BBITIONTHEHUS 3aJJaHHS CTYICHT MOYKET MOJTYIUTh CIEAYIONIEe KOJTUIECTBO
0alIoB:

5 6aJIJIOB — COOTBETCTBHE BHINICTIEPCUNCIICHHBIM KPUTEPHUSM B TTOJIHOM 00beMe;

4 Oanna — HAy4YHBINM CTUJIb HE BBIIEP)KaH, OCHOBHBIE CTPYKTYPHI TEKCTA MEePEAaHbl YaCTUIHO;

3 Oama — SA3BIKOBBIE CPEJICTBA UCIIOIH30BAHBI HEKOPPEKTHO, HApYIEHA JTOTHYECKas
MOCIIE0BATENBHOCTS TEPEBOJA, TMOTEPSIHO CTPYKTYPHO- CEMAHTUYECKOE SJIPO TEKCTA;

2 Oamra— He COOJIIOCHBI OCHOBHBIE KPUTEPHUH, CTYIEHT HE UMEET JOCTAaTOYHOTO 3HAHUS
JIEKCUYECKOT0 MaTepuaa 1mo CrenraibHOCTH.

Kputepun oneHusiBAHUS MOCJIETEKCTOBOTO 3aJaHUSI:

30amna — BemonHeHo 90 - 100% ot Bcero 3agaHus;

2 0amna — BemosHeHo 80 - 90% oT Bcero 3amaHus;

1 6amn — BemonHeHo 70 - 80% OT Bcero 3aJaHus;

0 6annoB - BeIMONHEHO MeHbIe 70%.

Kpurepun onieHuBaHus JIEKCHYECKOT0 32 IaHUS:



Kaxpiii TepMuH orieHuBaeTcs B 1 0ami, MakcuManbHOE KomdecTBo Oamios — 10.

OO0111€ee oleHUBaHUE.

ITo 3akir04eHNIO IPOBEIEHUS HCIIBITAHUS KOJMUYECTBO OAJIOB BBICTABISETCA C YUETOM
BBILIICTIEPEUUCIICHHBIX KPUTEPUEB U BRIBOAUTCS CpEAHUI Oam o 4-X OayuIbHOM cucTeme:

21 - 23 6amnoB — "oTIMYHO";
17 - 20 6amnoB — "xopomio";

13 - 16 6amioB — "yaOBIETBOPUTEIHHO".
Hwxe 12 6ammoB — "HEyIOBICTBOPUTEIHLHO".

MHUHHUCTEPCTBO OBPA3OBAHUS CAPATOBCKOM OBJIACTH
rocyJapCTBEHHOE aBTOHOMHOE MPo(ecCuoHanbHOEe 00pa30BaTEIbHOE YUPEKACHUE

CapatoBckoii obmacTu

«ba3apHokapa0yjaKkCKMil TEXHUKYM arpoOn3Heca

COI''TACOBAHO
IIpencenarens MK
/T.B. Cycnosa /
HOIINCH N.0. ammnusa

IIporokosa Ne
om" " 2019 2

KOHTPOJIBHO-OLIEHOYHBIE
CPEJACTBA (3kx3amen)
buser Ne 1

JuctuminHa " AHIIMACKUHA S3bIK"

[udp rpymmsr 1TIK-H
[Ipenonasatens
/Ianakosa O.B./

N.0. ®amunus

YTBEPXKJIAIO
3amM. 3aB. mo YMP

Ilamaxosa /

MOJIUCH
Ddamunus
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/ O.B.
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1. HquHTaﬁTe H NEPEBEAUTE TEKCT, BLINMOJHUTE 3aJaHUs.

The Greeks have Mediterranean eating habits with a diet of fresh fruit, vegetables, meat, fish, cheese
and olive oil. The herbs and spices used are oregano, mint, garlic, onion, dill and bay leaves. Lunch is the
main meal with meze, traditional Greek starters like grilled octopus, olives, aubergine or cheese salad.
Food is usually served with bread and dips such as taramosalata, made of fish roe, or tzatziki, made of
yoghurt and cucumber and accompanied with a glass of red wine. This is followed by main courses such as
moussaka, made with aubergines, lamb and cheese, or souvlaki, skewered meat cooked in a traditional
way, grilled on an open fire. Other cooking techniques include frying, sauteing, boiling, baking and

roasting.

2. 3anoJiHUTE NIPONMYCKH.

Factfile on

food.

Typical meal: meze, dips, bread and a main course.

Spices/souses/dips:

Traditional cooking technique/pot: skewered meat, grilled on an open fire.

Habits and customs:

Typical dishes:

Typical drinks:

3. OTBeThTe Ha JI00bIE S BONPOCOB 0 cede. 3anUIIMTE BONPOCHI H OTBETHI B (hopMe JHAJI0ra.

1. When did you decide to become a cook?
2. Who is the best cook in your family?
3. Are there cooks among your relatives?
4. Do your parents approve of your choice?
5. Have you ever taken part in a culinary competition?
6. Where would you like to work after college?
7. Would you like to continue your studies?
8.  What do you like in your profession?
4. 3anoJiHUTE pe3ome.
Resume
Surname
First name
Address

Telephone number
Age

Sex

Date ofbirth




Nationality Marital
status

Occupation

Interests

Signature
Date

5. 3amoJiHMTE MPOMYCK HY:KHOil ¢opmoii riarosa have + cymecTBHTeIbHOE W3 NMPHBEIEHHBIX
Hzke. OOpaTuTe BHHMaHHE HA TO, 4TO B coueraHusix Tuma have breakfast / lunch aprukas ne
ucnoab3yercs (Ho have a meal).

drink row look swim bath breakfast word day game time suppertalk have

1. “Did you a good of tennis?”’
“Yes, I won 6-0, 6-2.”
2. | have a swimming pool at home, so if you want to a , Just come round.
3. John! Could I a with you for a minute? There’s something I want to ask you about.

MUHHUCTEPCTBO OBPA3OBAHMS CAPATOBCKOM OBJIACTH
rocy1apcTBEHHOE aBTOHOMHOE NMPOoQecCHOHANbHOE 00pa30BaTEIbHOE YUPEKICHUE
CapatoBckoii obmacTu
«ba3apHokapal0y/IakCKHI TEXHUKYM arpoon3Heca)

COTJIACOBAHO KOHTPOJIBHO-OIIEHOYHBIE YTBEPXKIAIO
IIpencenarens MK CPEACTBA (3x3ameH) 3am. 3aB. Mo YMP
/T.B. Cycnosa / Buwier Ne 2 / O.B.
MOJITUCH N.0. ®amunus Jucturuinaa " AHIIMACKUN S3BIK" llanakosa /
MIudp rpynmsr 11IK-H MO/IITUCh n.o.
I[IpenonaBaTens Damunust
/IIanakosa O.B./ om "__" 2019
IIporokou Ne N.0. damunus e
om" " 2019 e

1. pounTaiiTe u nepeBeaUTE TEKCT.

Mexicans love to eat together. Traditional Mexican cuisine is hot and spicy, with chilli and garlic and
herbs like oregano. A central ingredient is corn to fish, vegetables, beans and cheese to make enchiladas.
They are often served with a spicy tomato sauce called salsa, sour cream, or an avocado dip called
guacamole. Mexicans also eat a lot of rice and sweet potatoes and it is the birthplace of chocolate! Mexican
beers and fresh fruit juices are popular drinks. Cooking methods include grilling, frying and boiling, but
they also have a more traditional technique of slow cooking marinated meat over an open fire known as
barbacoa. It is easy to see where the word ' barbecue' came from.

2. 3anoJIHATE NIPONYCKH.

Factfile on food.
Typical meal:
Spices/souses/dips:
Traditional cooking technique/pot: barbacoa.
Habits and customs:

Typical dishes: enchilada.

Typical drinks:

3. HaiiguTe B NpaBoii KOJIOHKE PyCCKHE JKBHBAJIEHTHI AHIJIHICKHX CJIOB M CJ0BOCOYETAHMIA.

1. pre-dinner cocktails a. CTUBOYHBIE KOKTEWUITN

2. coco-nut sprinkle b. BBICOKOE COJICpIKaHHE aJTKOTOJIsI
3. ingredients C. allepUTHUB

4. shot cocktails d. cioucTslii (cosiMm)

5. to be mixed €. pIoMKa

6. high alcohol content f. T000OeneHHBII KOKTENIE




7. 1o be served as a dessert g. CTUMYJIUPOBATH aNIeTHT

8. sweet liqueur

h. KpenKkuii ¥ YMCTHIN AJIKOTOJIb

9. aperitif 1. MOJaBaThCs Mepe eaon

10. layered j. MHTPETMCHTBI

11. creamy cocktails k. cmagkuii muKkep

12. small glass l. KOKOCOBas CTPYKKa

13. to be served before eating M. mojaercsi B Ka4eCTBe Jiecepra

14. stimulate the appetite N. KOKTEWJIHM, KOTOPBIE MBIOT 3aJIIIOM
15. strong and clear spirit 0. OBITh CMEUIAHHBIM (CMELITHBATD)

4. 3anoJHUTE pe3loMe.

Surname

Resume

First name

Address

Telephone number
Age

Sex

Date of birth

Nationality

Marital

status

Occupation

Interests

Signature

Date

MUHHUCTEPCTBO OBPA3OBAHUSI CAPATOBCKOM OBJIACTH
rOCY/IapCTBEHHOE aBTOHOMHOE MPOPECCUOHATBHOE 00Pa30BaTEIbHOE YUPESIKICHUES

CaparoBckoii obactu

«ba3apHokapal0y/IaKCKHI TEXHUKYM arpoon3Heca)

COI''TACOBAHO
IIpencenarens MK
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IIporoxos Ne
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KOHTPOJIBHO-OIIEHOYHBIE YTBEPXKIAIO
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1. IlpounTaiiTe 1 mepeBeINTE TEKCT.

Chinese cuisine is popular and varied, reflecting China’s different regions. A typical Chinese meal
includes several dishes, with a balance of meat, fish or tofu, combined with vegetables and served with rice
or noodles. Tasty sauces like soy, oyster or yellow bean and a combination of spices such as ginger, garlic,
cloves and peppers, create unigque flavors . Meals usually end with a cup of green tea. The Chinese believe
in the philosophy of opposites , yin and yang. This is evident in the food with many hot and cold, spicy and
mild, and sweet and sour dishes, such as sweet and sour pork. Cooking techniques include steaming,
boiling and stir-frying in very little oil using a wok, a traditional deep frying pan. People eat food with
wooden sticks called chopsticks.

2. 3anmoJIHUTE NMPONYCKHU.

Factfile on

food.

Typical meal:

Spices/souses/dips: ginger, garlic, cloves and peppers, soy, oyster, yellow bean sauce.
Traditional cooking technique/pot: barbacoa.

Habits and customs:

Typical dishes:




Typical drinks: green tea.

3. OtBeTbTe Ha JII00ObIE 5 BONMPOCOB 0 cebe. 3anuIIMTEe BONPOCHI M OTBETHI B (hOpMe 1HAIOra.
When did you decide to become a cook?

Who is the best cook in your family?

Avre there cooks among your relatives?

Do your parents approve of your choice?

Have you ever taken part in a culinary competition?

Where would you like to work after college?

Would you like to continue your studies?

What do you like in your profession?

4. 3anoJiHUTE pe3loMe.

NG~ E

Resume
Surname
First name
Address

Telephone number
Age
Sex
Date of birth
Nationality
status
Occupation
Interests
Signature
Date

Marital

5. 3anmosiHuTe MPONMYCK HY:KHOW (hopMoii riarosia have + cyuiecTBUTeIbHOE U3 NMPHBEIEHHBIX
Huzke. OOpaTHTe BHHMaHHE HAa TO, 4TO B coueraHusix Tuma have breakfast / lunch aprukiab ne
ucnoJsn3yercsi (Ho have a meal).

drink row look swim bath Dbreakfast word day game time suppertalk have

1. “Did you a good of tennis?”
“Yes, I won 6-0, 6-2.”
2. | have a swimming pool at home, so if you want to a , just come round.
3. John! Could I a with you for a minute? There’s something I want to ask you about.

MUWHHUCTEPCTBO OBPA3OBAHMSA CAPATOBCKOM OBJIACTH
rocyJapCTBEHHOE aBTOHOMHOE Mpo(ecCHoHaNbHOEe 00pa30BaTEIbHOE YUPEkKACHUE
CaparoBckoii obmactu
«ba3apHokapaldy/IaKCKHI TEXHUKYM arpoou3Heca

COT'JIACOBAHO KOHTPOJBHO-OIIEHOYHBIE YTBEPXKJIAIO
IIpencenarens MK CPEACTBA (3kx3ameH) 3amM. 3aB. o YMP
/T'.B. Cycnosa / Buaer Ne 4 /ﬂ
MHOJUCH N.0. damunus JucuuniuHa "AHMIUACKUN 936K Ilamakosa /
MIndp rpynmsr 111K-H MOJITUCH n.0.
IIpenonaBaTens Damuius
/Ianakosa O.B./ om "__" 2019
IIporokoa Ne N.0. damunus 2
om" " 2019 2

1. IIpouwuraiiTe U nepeBeguTe TEKCT.




Indian meals are based on rice and curry, a dish of meat, fish or vegetables cooked in a spicy sauce.
Common spices are chilli, cumin , turmeric, ginger, coriander and garlic, while dips include mango
chutney, lime pickle and raita , made of yoghurt and cucumber. There are many vegetarian dishes too,
because Hindus, the main religious group in India, do not usually eat meat. Indian food is traditionally
eaten by hand and accompanied by different kinds of flatbread such as naan, baked in a tandoori , a
traditional hot clay oven, where you also cook the famous dish, tandoori chicken. Indians love drinking
masala chai: tea leaves, spices and milk boiled together to make a very sweet drink. Lassi is also a popular
drink, combining yoghurt, milk , fruit and spices.

2. 3amoJHHUTEe NPOMYCKH.

Factfile on food.
Typical meal:
Spices/souses/dips:
Traditional cooking technique/pot:
Habits and customs: often vegetarian, eat by hand.
Typical dishes: tandoori chicken.

Typical drinks:

3. IloxOepu K cJI0BY nepeBoOI.

1.accountant a) MYCOPIIHK
2. architect b) mmoTHHK

3. baker C) MSICHUK

4. bricklayer d) yOopruuk
5. butcher e) med-moBap
6. carpenter f) osnekrpux
7. chef g) mekappb

8. cleaner h) Oyxranrep
9. dustman 1) apXUTEKTOp
10. electrician j) xameHIuK

4. YcTaHOBHTE COOTBETCTBHE MEKAY CTPAHOI U GJII0I0M.

a) pasta

b) roll
Mexica C) studen

Italy d) tacos

Russia e) sushi
Japan f) zbiten

g) quesadillas

h) pizza

5. 3anmosiHuTe TpOMYCK HY:KHOH (popMoii riarosa have + cyumecTBUTeIbHOE W3 NMPUBEIEHHBIX
Hmzke. OOpaTHTe BHHMaHHE HA TO, 4TO B coueraHusix Tuma have breakfast / lunch aprukas ne
ucnoJn3yercsi (Ho have a meal).

drink row look swim bath breakfast word day game time suppertalk have

1. “Did you a good of tennis?”
“Yes, I won 6-0, 6-2.”
2. | have a swimming pool at home, so if you want to a , Just come round.
3. John! Could I a with you for a minute? There’s something I want to ask you about.

MUHUCTEPCTBO OBPA3OBAHUSA CAPATOBCKOM OBJIACTH
roCyJapCTBEHHOE aBTOHOMHOE Mpo(ecCHoHanbHOe 00pa30BaTEIbHOE YUPEkKAECHUE
CaparoBckoii obmactu
«ba3apHokapaly/1aKcKHil TEXHUKYM arpo0n3Heca»

COT'JIACOBAHO KOHTPOJIbHO-OILIEHOYHBIE YTBEPKIAIO
IIpencemarens MK CPEACTBA (3x3ameH) 3amM. 3aB. o YMP




/T'.B. Cycnosa / Buaer Ne 5 /O.B.
MHOJMUCH N.0. damunus JucnuminHa " AHTIMACKUHA S3BIK" Ilanakosa /
Iudp rpymmer 11K-H MTOATIHICH n.o.
IIpenonaBarens Damunus
/Ilanakosa O.B./ om " " 2019
IIporoxos Ne N.0. damunus 2.
om" " 2019 2

1. IlpouuTaiiTe U MepeBeaUTE TEKCT.

I’ve always liked food. I was slim when I was young. However, when | was 40 | was very overweight
and I didn’t have much energy. My doctor gave me lots of information about diets and exercise, but it was
very complicated. Then I read about it in the newspaper. It’s very simple. You eat only one meal a day - in
the evening, so I don’t eat breakfast or lunch. However, for dinner in the evening you can eat as much as
you like.

So, a normal dinner for me is a big piece of grilled fish or a really big steak with a medium-sized bowl
of pasta or a couple of baked potatoes, and a lot of vegetables or salad. | often have one or two fried eggs
with that. Then I have desserts - some fruit or a big slice of apple pie. After that |1 have some cheese with
several biscuits and a couple of glasses of wine, too.

I have dinner at 9 o’clock, so when I go to bed I feel very full. However , I always sleep well.

| started the diet a few months ago. It was very hard at first. | felt very hungry by midday and | wanted
a biscuits or a sandwich, but it’s OK now. I don’t have any snacks and | just drink a lot of water during the
day. And it works. I’ve lost 20 kilos. I’ve got more energy, too, so I feel great.

2. TlpounTaiiTe TeKCT, BbIOEPUTE BePHbIii BADHAHT OTBeETA.
1. What is the basic rule of the diet?

a) You eat a little but often

b) You don’t eat anything on one day a week

c) You only eat one meal a day
2. When does he eat?

a) intheevening b) every four hours c) in the morning

3. HaiiguTe B IpaBoil KOJIOHKEe PYCCKHME IKBMBAJIEHThI aHTJIMHCKHUX CJI0B U CJIOBOCOYETAHUIA.

1. pre-dinner cocktails a. CJIMBOYHBIC KOKTEIIIN

2. coco-nut sprinkle b. BBICOKOE COJICpIKaHHEe aJTKOTOJIsI
3. ingredients C. alIePUTUB

4. shot cocktails d. cioucTslii (crosiMn)

5. to be mixed €. pIoMKa

6. high alcohol content f. 100OeneHHBIN KOKTEHIb

7. to be served as a dessert g. CTUMYJINPOBATH aNIeTHT

8. sweet liqueur h. kpenkuii ¥ YUCTBII ANTKOTOJTh

9. aperitif 1. IO1aBaThCS MEpe]l eI0M

10. layered j. MHTPETMEHTBI

11. creamy cocktails k. cnagkuii TuKep

12. small glass |. KOKOCOBasI CTPY)KKa

13. to be served before eating M. MoaeTcsi B KAUeCTBE JecepTa
14. stimulate the appetite N. KOKTEHJIM, KOTOPBIC MBIOT 3aJIIOM
15. strong and clear spirit 0. OBITh CMENIAaHHBIM (CMEIINBATH)

4. CocTaBb MHHHM IHAJIOT.
IIpounTaii ¢ppasel. [logdepn k kaxnoi ¢gpase NOAXOAANLIYI0O OTBETHYIO PEILIUKY.

- Hi Jeanne! How are you?

- (1)

- I'm also well, thanks! How’s the weather in Ottawa today?
-(2)

- You know, as usual. It’s quite foggy and chilly.

-3)

- How is summer in Ottawa?




-(4)

(@) - I'm fine, thank you! And how are you?

(b) - 1t’s a fine weather, but it’s a bit rainy. How about London? Is the weather good there?

(c) - Yes, summer in London is gorgeous.

(d)- Well, it is nice, of course. It can also rain sometimes or be cloudy, but in general it’s warm and
sunny.

MHWHHCTEPCTBO OBPA30BAHUSI CAPATOBCKOM OBJIACTH
roCyJapCTBEHHOE aBTOHOMHOE MPo(ecCHOHATBHOE 00pa30BaTEIbHOE YUPEKIACHUE
CaparoBckoii obmactu
«ba3apHokapadyJlakCKHi TEXHUKYM arpoon3Heca

COTJIACOBAHO KOHTPOJIBHO-OIIEHOYHBIE YTBEPXJIAIO
IIpencemarens MK CPEACTBA (3x3ameH) 3am. 3aB. mo YMP
/T.B. CVCJ’IOBa/ Bujger Ne 6 /@
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1. IlpouuTaiiTe U MepeBeaUTE TEKCT.

Kitchen design may vary according to the following things: the food outlet location, the type of
customer, the number of covers, the menu, the service and the number of staff. However, the organization
of every kitchen should always follow two basic rules: a linear production line, so that there is a logical
progression from preparation to service to improve efficiency, and a separation of processes, to avoid
contact between raw materials, packaging, leftovers and kitchen waste, which can lead to contamination.

Therefore, the kitchen should be in a strategic point, between the storage areas and the restaurant, so
that raw materials are conveniently stored and final dishes are served quickly to customers. Access to
storage premises should be easy for vehicles carrying goods and waste from outside, but totally separate
from food preparation areas. Storage premises should cover the smallest possible area to avoid wasting
space and to ensure the regular supply of raw materials. Inside the kitchen, space is divided according to
the type of activity carried out in different areas. Each area (or specialist station) is equipped and located to
communicate with the other areas. For example the cold preparation section, the area where raw materials
are prepared, must be near the cold storage rooms, where perishable goods are stored. Next to this, you
usually find the storeroom, where equipment and non-perishable goods are stored. Whereas the main
kitchen or hot dish section, where hot food is prepared, must be directly connected to the service area,
where orders are placed and waiting staff collect food. This in turn must be near the dishwashing area,
where dishes, pots and pans are washed and stored.

-

|dishwashing area | G50 sborage [storeroom |
! r room

—

service area

| main kitchen icolq preparation area |

2. CoeiMHUTE HA3BAHUS YaCTell KyXHHU ¢ UX HA3HAYEHHUEM.




1) The main kitchen is .. .

2) The cold preparation section is ...

3) The service areais ...

4) The storeroom is .. .

5) The cold storage room is .. .

6) The dishwashing area is .. .

a) where equipment and non-perishable goods are stored.
b) where dishes, pots and pans are washed and stored.

c) where hot food is prepared.

d) where orders are placed and waiting staff collect food.
e) where perishable goods are stored.

) where raw ingredients are prepared.

3. COCTaBL MPEAJOKCHUA U3 NMPECAJI0KCHHBIX CJI0B.
We, when, ill, are, call, we, doctor, the.

Us, he, examines.

The, doctor, illness, the, diagnoses

4. YcTaHOBHMTE COOTBETCTBHE MEKIY CTPAHOM M OJII0I0M.

a) pasta

b) roll
Mexica C) studen

Italy d) tacos

Russia e) sushi
Japan f) zbiten

g) quesadillas

h) pizza

MUHHCTEPCTBO OBPA30OBAHUSI CAPATOBCKOM OBJIACTH
rOCyJapCTBEHHOE aBTOHOMHOE MPO(eCcCHOHATBHOE 00pa30BaTEIBHOE YUPEKIACHUE
CaparoBckoii obmactu
«ba3zapHokapalyJaKkcKHii TEXHUKYM arpoou3Heca
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1. IlpounTaiiTe U NepeBeIUTE TEKCT.

How much do you know about the history of some of your favorite foods? Do you know when people
in England started cooking curry dishes? Do you know in which country pizzas or hamburgers were first
made? The facts might surprise you.

Many people think the English found out about curry from people in India in the 1600s. In reality,
wealthy English people were eating dishes made with curry spices hundreds of years before British ships
traveled to India. Cooks of wealthy English families during the time of King Richard I were making curry
dishes, and in fact, the word “curry” can be found in an English language cookbook as far back as 1377.

As for pizza, this dish was probably first made in Persia (what is now Iran). The Persians were eating
round, flat bread with cheese in the 500s. That was nearly 1,000 years before pizza caught on in Naples,
Italy! Finally, let’s look at the truth behind hamburgers. Many people think hamburgers are an American
food. However, according to some stories, hamburgers came from Hamburg, Germany. A German named
Otto Kuasw created the first hamburger in 1891. Four years later, German sailors introduced hamburgers to
Americans. Where foods come from isn’t nearly as important as how they taste; as long as they are
delicious! So, go get some of your favorite food and dig in.



2. Bpi0epuTe npaBUJIbHbIi BADHAHT OTBeETA.

1. What is the main idea of this reading?

a) Curry was created in England. b) There are many foods that help your body.
c) People created fast food long ago. d) Some facts about foods are surprising.

2. Which is probably true about British curry dishes in the 1400s?
a) The dishes did not have meat. b) The spices cost a lot.
c) People ate curry on special days. d) British sailors first made curry.

3. What did people in Naples learn from Persians?
a) How to make pizza b) How to cook cheese
¢) How to use spices from Iran d) How to make flat bread

4. Who introduced hamburgers to America?
a) Persians b) Otto Kuasw
c) ltalians d) German sailors

5. Which food was probably made first?
a) Hamburgers b) Cheesy Persian bread
c) ltalian pizza d) English curry

3. OTBeThTE Ha JIIOOBIE 5 BONPOCOB 0 cede. 3anumuTe BONPOCHI M OTBETHI B (pOpMe 1MAJI0ra.
When did you decide to become a cook?

Who is the best cook in your family?

Are there cooks among your relatives?

Do your parents approve of your choice?

Have you ever taken part in a culinary competition?

Where would you like to work after college?

. Would you like to continue your studies?

. What do you like in your profession?

PN A WNE

4. CocrTaBb NpeAIOKeHUs U3 NMPEIT0KEHHBIX CJIOB.
We, when, ill, are, call, we, doctor, the.

Us, he, examines.

3. The, doctor, illness, the, diagnoses
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MUHHUCTEPCTBO OBPA3OBAHMSA CAPATOBCKOM OBJIACTH
roCyJapCTBEHHOE aBTOHOMHOE MPO(ECCHOHANBHOE 00Pa30BATEIIEHOE YUPEKACHUE
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1. IlpouwmTaiiTe U NepeBeIUTE TEKCT.

John Montagu loved playing cards. When he was in London he played all the time. One day | 1762, he
was hungry - but he wanted to continue playing cards. So he took two pieces of bread and a piece of
meat. he put the meat between the bread — and made the world’s first sandwich! Why did he call it a
sandwich? Because that was John Montagu’s other name — the Earl of sandwich.



South American Indians ate potatoes 4000years ago. Potatoes arrived in Europe nearly 5 centuries ago,
but they weren’t popular at first. People didn’t eat them - because they thought they were poisonous! The
most popular fast food is “French fries” — or in the USA, just “fries”. The British call them “chips” - “fish
and chips” is traditional British fast food.

A baker called Raffaele Esposito of Naples, Italy invented the modern pizza in 1889 when the Italian
king and queen went to Naples. Raffaele wanted his new pizza to look like the Italian flag — it was white
(mozzarella cheese), green (basil) and red (tomatoes).

The queen really liked this pizza. She was called Queen Margherita, so this kind of pizza is now called
a Margherita.

2. OTBeTbTE HA BONPOCHI.
1) What is the American name for ‘chips’?
2) Who invented the modern pizza?
3) What’s the traditional fast food?
4) How did the Earl of Sandwith make the first sandwich?

4. OtBerbTe Ha JIIOObIE 5 BONMPOCOB 0 cede. 3anuIIuTe BONMPOCHI M OTBETHI B (popMe THAJIOra.
9. When did you decide to become a cook?
10. Who is the best cook in your family?
11. Are there cooks among your relatives?
12. Do your parents approve of your choice?
13. Have you ever taken part in a culinary competition?
14. Where would you like to work after college?
15. Would you like to continue your studies?
16. What do you like in your profession?

4. 3anoJiHUTE pe3rme.
Resume
Surname
First name
Address

Telephone number
Age
Sex
Date of birth
Nationality Marital
status
Occupation
Interests
Signature
Date

5. 3amosiHMTEe MpOMyCK HY:KHOil ¢opmoii riarosa have + cymecTBUTeIbHOE W3 NMPUBEIEHHBIX
Hzke. OOpaTuTe BHHMaHHE HA TO, 4TO B coueraHusix Tuma have breakfast / lunch aprukas ne
ucnoJib3yercsi (Ho have a meal).

drink row look swim bath breakfast word day game time suppertalk have

1. “Did you a good of tennis?”’
“Yes, I won 6-0, 6-2.”
2. | have a swimming pool at home, so if you want to a , Just come round.
3. John! Could I a with you for a minute? There’s something I want to ask you about.
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1. IlpouwuraiiTe u nepeBeINTE TEKCT.

Choosing a restaurant .

Most cities have hudreds of restaurants, so travelers have many options. Fast food reataurants are good
for people who don’t have a lot of time. These restaurants make your food very quickly and some even
have drive — through service. A family restaurant usually has table service. Here the waitstaff takes your
order and brings your food to you. A steakhouse is another type of restaurant. It offers many cuts of meat.
reastaurants serve different types of cuisines. For example, Indian cuisine has a lot of vegetarian dishes.
Before you choosen a restaurant, look at a guide that contains ratings. A restaurant with better food and
service receives more stars.

2. CooTHecHuTe CJIOBA M HX 3HAYEHMSI.

1) Family restaurant
2) Waitstaff
3) Cuts

4) Steakhouse
5) Drive-through
6) Cuisine

a) A restaurant that serves different types of meat.

b) A restaurant that weicomes children and adults.

c) Different types of meat.

d) Restaurant workers who serve customers.

e) A type of restaurant service in which customers receive their food in their car.
f) The style of food from a place.

3. YcTaHOBHTE COOTBETCTBHE MEKIY CTPAHOI U 0JII00M.

a) pasta

b) roll
Mexica C) studen

Italy d) tacos

Russia e) sushi
Japan f) zbiten

g) quesadillas

h) pizza

4. CocTaBb MUHH IHAJIOT.
Ipouuraii ¢ppassl. [loadepu Kk ka:ka0i ppase NOAXOASAIIYI0 OTBETHYIO PEILUIUKY.

- Hi Jeanne! How are you?

-(1)

- I’'m also well, thanks! How’s the weather in Ottawa today?
-(2)

- You know, as usual. It’s quite foggy and chilly.

-(3)

- How is summer in Ottawa?

-(4)



(@) - I’'m fine, thank you! And how are you?

(b) - It’s a fine weather, but it’s a bit rainy. How about London? Is the weather good there?

(c) - Yes, summer in London is gorgeous.

(d)- Well, it is nice, of course. It can also rain sometimes or be cloudy, but in general it’s warm and
sunny.
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1. IlpouwuraiiTe U MepeBeINTE TEKCT.
Miracle oil.

Did you know that there is a fruit juice that you can cook with, wash with and preserve things with?
Well, there is. Ithas been used for thousands of years in countries such as Greese, Italy and Spain. What is
it? It’s olive oil, of course, and it’s fast becoming the most popular oil in the world.

Although people in Meditarranean countries have been using olive oil over 4000 years, it has only
recently become popular in other parts of the world.in fact, people beyond the Mediterranean once saw
olive as little more than an exotic but expencive luxury. However recent stidies linking an olive oil-rich
diet with low rate heart disease have made the rest of the world sit up and on notice. As a result , more and
more people have come realise the many health and nutritional benefits of giving other oils and using olive
oil instead.

As well as tasting delicious and being the health cooking oil available, olive oil has many other uses. It
is major ingredient in many cosmetics, hair conditioners soaps. It also has a wide variety of lesser known
uses, as fixing squeaky doors and even polishing diamonds also a preservative , and will keep fish and
cheese years.

Perhaps more important , though, is olive oil’s value a medicine. Not only can eating olive oil lower the
risk serious diseases, such as cancer and heart disease, it can also have a healing effect on many stomach
disorders. On top of this Mediterranean people have traditionally used it to treat minor wounds and illness.
This could explain why people in Mediterranean countries tend to live longer. So the next time you go
shopping, don’t forget to add olive to your list. It will make your food taste better and your life last longer.

2. BblOepuTe npaBJibHBINH BADHMAHT OTBETA.

1) Oliveoil....

a) Is not well known

b) Is going populariety

c) Isafruit

d) Isused only in the Mediterranean
2) The people of the Mediterranean
a) Have been using olive oil for a very long time
b) Think olive oil is too expensive
c) Nave recently discovered olive oil
d) Have a high rate of heart disease.

3. Olive oil is not used




a) To wash with
b) To cook with
¢) To polish wood
d) To keep food fresh
4. Olive oil can
a) Cure heart disease
b) Heal serious injuries
c) Cause stomack problems
d) Help you live longer

3. HaiiguTe B npaBoil KOJIOHKe PYCCKHE IKBUBAJEHThI AHIJIMICKUX CJIOB U CJI0BOCOYETAHMIA.

1. pre-dinner cocktails a. CIIMBOYHBIE KOKTCHITN

2. coco-nut sprinkle b. BBICOKOE COJICpIKAHUE AJIKOTOJIS
3. ingredients C. aliCpUTHUB

4. shot cocktails d. cmomcThIi (CI0IMK)

5. to be mixed €. PIOMKa

6. high alcohol content f. 1000EeAEHHBIN KOKTEIIb

7. to be served as a dessert g. CTUMYJIUPOBATh AIIICTUT

8. sweet liqueur h. kpenkuii ¥ YUCTHII ATKOT0JIb

9. aperitif 1. MO1aBaThCs MeEPe] €0

10. layered j. MHTPETUCHTBI

11. creamy cocktails k. cmajkuit MKep

12. small glass 1. KOKOCOBast CTPYKKa

13. to be served before eating M. IOAaeTcs B KaUueCTBE JecepTa
14. stimulate the appetite N. KOKTEHJIM, KOTOPBIE MBIOT 3aJIIIOM
15. strong and clear spirit 0. OBITH CMEMIAHHBIM (CMEIIHUBATH)

4. YcTaHOBHTE COOTBETCTBHE MEXKIY CTPAHOM U 0JII010M.

a) pasta

b) roll
Mexica c) studen

Italy d) tacos

Russia e) sushi
Japan f) zbiten

g) quesadillas

h) pizza
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1. YcraHoBuUTe COOTBETCTBHE MKy TekcTaMmu 1-5 u 3arosioBkamu A—F. 3aHecuTe CBOH 0TBEThI
B Tadauny. Ucnonb3yiiTe Ka:xaywo O0yKBY TOJbKO OJUH pa3. B 3aganun ecTh OUH JTHIIHUIA

3aroJIOBOK.
1. Food Industry 5.Food in Britain
2. Home-cooked Food 6. Fast Food
3. We are What We Eat 7. A Sweet Tooth
4. Definition of Food 8. Food in the USA

A. Food is any substance or materials eaten or drunk to provide nutritional support for the body and/or
for pleasure. It usually consists of plant or animal origin that contains essential ingredients, such as
carbohydrates, fats, proteins, vitamins and is ingested and assimilated by an organism to produce energy,
stimulate growth and maintain life. The right to food is a human right derived from the International

Covenant on Economic, Social and Cultural Rights.

B. Packaged foods are manufactured outside the home for purchase. Early food processing techniques
were limited by available food preservation, packaging and transportation. This mainly involved salting,
drying, pickling, curdling, fermentation and smoking. Food manufacturing arose during the industrial
revolution in the 19th century. This development took advantage of new mass markets and emerging new
technology such as milling, preservation, packaging, labeling and transportation.

C. People who have busy work or social schedules don’t have much time for cooking at home. Takeout
meals from restaurants, pizza parlors and delicatessens have become a regular part of everyday life. Food
can be picked up at a café, or people call in orders by phone and the takeaway meal is delivered to their
homes. Ready-to-eat and instant processed foods that are quick to prepare are very popular. Snacks and
junk food like doughnuts, popcorn, cookies, or potato chips are also easy to prepare.

D. The expression “as American as an apple pie”’ means something that is typically American, but even
apple pie came from somewhere else. The only true American foods are those that the Native Americans
gave the first settlers, including corn, squash, pumpkin, turkey, sweet potatoes, and pumpkin pie which are
still eaten at Thanksgiving. Immigrants have brought all kinds of dishes with them from their home
countries. A typical family may eat tacos (originally from Mexico), pizza (from Italy), or apple pie (from
England).

E. How much food do you think you will eat by the time you are seventy-nine? The average
Frenchwoman, for example, will eat 25 cows, 40 sheep, 35 pigs, 1200 chickens, 2.07 tones of fish, 5.05
tones of potatoes, 13 000 eggs, 50 000 loaves of bread, 1.37 tones of apples, 768 kg of oranges, 430 bags of
carrots, 720 kg of tomatoes, 1300 lettuces, hundreds of packages of coffee,

sugar, spaghetti, and 8 kg of dirt. How many cows and pigs have you swallowed already?

F. Although Britain is quite a small country, it offers a wide choice of food and drink. The types of
food people eat have changed a lot over the years for several reasons. People have come to Britain from
different parts of the world, bringing their favourite food with them and often opening restaurants. In
Britain you can find traditional food like roast beef or fish and chips and vegetarian food for those who do
not eat meat. As well as foods from different parts of Britain, you can buy Italian, Mexican and West
Indian food.

G. Cakes, chocolate ice-cream... The British love them all. A meal is not a meal without some kind of
dessert and sweet things are very popular as a snack too. Chocolate is the most popular sweet snack and the
British eat more than 8 kg per person per year of it. Chocolate is almost eaten anywhere, any time but is
very popular at Christmas and Easter. Ice-cream is eaten as a snack, a dessert, or with another dessert (like
a piece of hot apple pie).

TexcTel A B C D E F G
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2. CocraBb NpeAJIOKEHUS U3 NPEII0KEHHBIX CJI0B.



4. We, when, ill, are, call, we, doctor, the.
5. Us, he, examines.
6. The, doctor, illness, the, diagnoses.
3.YcTaHOBHUTE COOTBETCTBHE MKy CTPAHOM M 0JII010M.
a) pasta
b) roll
Mexica C) studen
Italy d) tacos
Russia e) sushi
Japan f) zbiten
g) quesadillas
h) pizza
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1. HquHTaﬁTe TEKCT U BBINNOJHUTE CJICAYIOILIIHUE YIIPAKHCHUS.
St. Paul’s Cathedral

St. Paul’s Cathedral is situated in the City of London. It was designed by Sir Christopher Wren (1632s
1723 4-2347?) who was not only an architect but also one of the best geometers of his day, a mathematician
and astronomer. It took Wren 35 years to build the Cathedral which is the greatest of English Churches. It
is considered to be a fine specimen of Renaissance architecture.
The Cathedral is 515 ft long and 180 ft wide. Its famous dome is the largest church dome in the world after
St. Peter’s in Rome. The Cathedral is Gothic in plan but the details are classic Renaissance. In one of the
twin baroque towers there is one of the largest bells in the world, Great Paul, weighting 17, 5 tons.
Inside there is a wonderful mixture of architectural work, paintings, mosaics and statues which are
monuments to generals and admirals who are buried there and among them admiral Nelson and the Duke
of Wellington (under his command the army of the allies defeated Napoleon at Waterloo in 1815).
When Christopher Wren was 90 he was carried here once a year so that he could see his beautiful work. He
himself is buried in the Cathedral. There is no monument to Christopher Wren but on his tomb in the centre
of the Cathedral there is an inscription which reads: “If you seek a monument, look around”. The
inscription is in Latin.
St. Paul’s Cathedral was partly destroyed in 1941 by a direct hit from bombs. After the war it was restored.

I. The text is about ... TekcT o...

1) the interior of St. Paul’s Cathedral.
2) Sir Christopher Wren.

3) Renaissance architecture.

4) Christopher Wren’s masterpiece.



I1. lonosiHUTe NpeaioKeHue COrJIACHO TEKCTY.
In one of the towers of St. Paul’s Cathedral one can see ...
1. one of the largest bells in the world.
2. the monument to Christopher Wren.
3. the tombs of Nelson and Wellington.
4. the largest church dome in the world.

I11. BoiOepuTe npaBUJIbHOE Mpe/IJI0KEHHUE
1. St. Paul’s Cathedral was designed by Sir Christopher Wren who was not only an architect but also
one of the best writers of his day.
2. The dome of St. Paul’s Cathedral is the largest church dome in the world after St. Peter’s.
3. The Cathedral is Gothic in plan but the details are baroque and classic Renaissance.
4. Christopher Wren is buried in St. Paul’s Cathedral, where there is a beautiful monument to him
with an inscription in Latin.

2. IlonOepu K CJ10BY NepeBO.

1.accountant a) MYCOPIIHK
2. architect b) mmoTHHK

3. baker C) MSICHUK

4. bricklayer d) yOopruuk
5. butcher e) med-moBap
6. carpenter f) osnekrpux
7. chef g) mekapb

8. cleaner h) Oyxranrep
9. dustman 1) apXUTEKTOp
10. electrician j) xameHIuK
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1.IlpounTaiiTe TEKCT M BHIIOJIHHUTE CJeAYIOLIME YIPAKHEHHSA.

The City
The City occupies a site which was Norman London. It is a very small part of London (only one square
mile). About ten thousand people live in the City but about 500,000 of them work there.
The City can still show the remains of its defensive wall and some other signs of the Roman time. In other
parts of the City almost every stone, every wall, every house is Saxon or Norman or connected with some
famous man, book or historical event.
The City of London was described by a Roman historian as a “busy emporium for trade and traders” and
this description could have been applied to it at any time since then. The City still remains one of the most
important commercial centres in the world.
All the principal streets lead to the heart of the City, which is represented by three buildings: the Mansion
House, the Royal Exchange, the Bank of England.



The Mansion House is where the Lord Mayor lives. This is a big house built in 1739553 which reminds us
of Greek temple. The Lord Mayor also receives the guests of London there.

The Bank of England or as the Londoners call it “The Old Lady” is 250 years old and is a huge building
seven storeys high. It is one of the most important banks in the world.

The Royal Exchange has been burnt down three times by fire and three times rebuilt. It is a place of
business and public meetings.

There are also a lot of insurance companies, offices and churches in the City.

I. The text is about ... TekcT o...

1) historical and business importance of the City.

2) Lord Mayor's residence.

3) principal business buildings of the City.

4) the territory and the population of the City.

1. lonosiHUTe Npeaio:KeHUue COTJIACHO TEKCTY.

The City is a commercial and business part of London as ...

1) about ten thousand people live there.

2) all the principal streets lead to the heart of the City.

3) itis an area with a long history.

4) many offices, insurance companies, banks are concentrated there.

I11. BoiOepuTe nMpaBUJIbHOE MPe/IJI0OKEHHUE

1) The City is a recently built part of London where one can't see any signs of ancient time.

2) The Mansion House reminds us of a Greek temple.

3) Many people live in the City but only a few of them work there.

4) Londoners call the Royal Exchange “The Old Lady” because it is a huge building seven storeys high.

IV HaiinuTe HeBepHOe yTBep KIeHUE.

1) The Mansion House is a residence of Lord Mayor.

2) The Lord Mayor receives the guests of London in the Mansion House.

3) The Mansion House was built in the eighteenth century.

4) There are a lot of insurance companies and offices in the Mansion House.

V. YcTraHoBuTe NpeAsIoKeHHs] B TPABUJIbHOM MOPSIIKE COIVIACHO TEKCTY.
1) The City of London was described by a Roman historian.

2) In the City one can see many signs of the Roman time.

3) The Royal Exchange has been burnt down three times by fire.

4) All the principal streets lead to the heart of the City.
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1. MpounraiiTe TeKCT N BLINOJIHUTE CJIEAYIOIIHE YIIPAKHEHHS.
TYPES OF COCKTAILS



1. Pre-dinner cocktails or aperitifs are usually served before eating. They stimulate the appetite.
They are made with strong and clear spirits, such as whisky, gin or brandy. They have high alcohol
content. They have no more than three ingredients and are not mixed with juice or cream.
2. Creamy cocktails are usually served after a meal as a dessert. They are made with ice cream,
milk, sweet liqueurs, fruit, chocolate and coco-nut sprinkles. They can be made layered.
3. Long cocktails are usually served in a long glass with a straw. They are not as strong as other
cocktails. They consist mainly of ice with a little spirit, fruit juice and sodas.
4. Sour cocktails are a combination of spirits and liqueurs with lemon juice and sugar syrup. They
are good in hot weather because they are served with ice.
5. Shot cocktails are served in small glasses. They can be sipped or “shot”.
6. Non-alcoholic cocktails are made of fruit juices and soda. They are served in large cocktail
with a straw. They can be decorated with fruit slices.

glasses

2. IlepeBenuTe HA pycCKHii sI3bIK B MMCbMeHHOI (popme ad3anwl 1, 2, 5.

3. Haiigute B npanoifl KOJIOHKE PYCCKHE JKBUBAJICHTBI AHTJIMHCKHX CJOB U CJIOBOCOYETAHMIA.

1. pre-dinner cocktails a. CIIMBOYHBIC KOKTEIIIN

2. coco-nut sprinkle b. BEICOKOE COJIEPIKAaHHE AJKOTOJISI
3. ingredients C. alIePUTUB

4. shot cocktails d. cioucTslii (crosiMn)

5. to be mixed €. pIOMKa

6. high alcohol content f. 1000OeneHHBIN KOKTEWIIb

7. to be served as a dessert g. CTUMYJINPOBATH aNIeTHT

8. sweet liqueur h. KpenKuii ¥ YUCTHIN ATKOTOJIb

9. aperitif 1. TIO1aBaThCS TEpeJl e10i

10. layered j. MHTPETMEHTBI

11. creamy cocktails k. cmangkuii mukep

12. small glass 1. KOKOCOBasI CTPYKKa

13. to be served before eating M. oJjaeTCsl B KA4eCTBe JecepTa
14. stimulate the appetite N. KOKTEHIN, KOTOPBIE MBIOT 3aJITIOM
15. strong and clear spirit 0. OBITh CMENIAHHBIM (CMEIINBATH)

4. Haiiiure cOOTBETCTBYIOIIME OTBETHI HA BONPOCHI U HANMIIIUTE UX B TOH
N0CJIeJ0BATEJIbHOCTH, B KOTOPO# 3aJaHbI BONPOCHI.

Your
answer

Questions

Answers

1. When are pre-dinner cocktails
or aperitifs usually served?

a. with strong and clear spirits, such as
whisky, gin or brandy.




2. When are creamy cocktails
usually served?

b. ice cream, milk, sweet liqueurs, fruit,

chocolate and coco-nut sprinkles.

3. What are pre-dinner cocktails
made with?

c. in small glasses.

4. How are shot cocktails
served?

d. before eating.

5. What are creamy cocktails
made with?

e. after a meal as a dessert.

5. 3akoHuuTe NMPEeAJJI0KCHUH, BLIﬁpaB COOTBeTCTBleIIII/Ii/i BapuaHT OKOHYaHUS.

The beginning of the sentence

The end of the sentence

1. Pre-dinner cocktails or aperitifs ...

a) after a meal as a dessert.

2. Long cocktails are usually

3. Creamy cocktails are usually served...

4. Sour cocktails are

d) are served in small glasses.

b) served in a long glass with a straw.
c) are usually served before eating.

5. Shot cocktails

syrup.

e) a combination of spirits and
liqueurs with lemon juice and sugar

MHUHHUCTEPCTBO OBPA3BOBAHUS CAPATOBCKOM OBJIACTH
rOCY/IapCTBEHHOE aBTOHOMHOE MPOPECCHOHATBHOE 00Pa30BaTEIbHOE YUPESIKICHUEC

CapatoBckoii obmacTu

«ba3zapHokapaly/1aKcKHil TEXHUKYM arpo0n3Heca»

COTJIACOBAHO KOHTPOJIbBHO-OLHEHOYHBIE | YTBEPXJIAIO
[Mpencenarens MK CPEJICTBA (3kx3ameH) 3am. 3aB. mo YMP
/ T.B. Cyciosa / Buier Ne 15 /O.B.
MHOJIIHUCH n.o. JucnumnuHa " AHrauicKui [lanakosa /
Damuius A3BIK" IIOJIIHCH n.o.
Iudp rpynmsr 1TIK-H Qamunus
I[Ipenonasarenn om R
/Hlanakosa O.B./ | 2019 2.
TpoTokou Ne N.0. Gamums
om" " 2019 2

1. lon0Gepu Kk cJIOBY nepeBo/I.

1.accountant

a) MYCOpIIHK

2. architect b) maoTHHK

3. baker C) MSCHHUK

4. bricklayer d) yO6opmuk
5. butcher e) med-nosap
6. carpenter f) oanexTpuk
7. chef g) mekapn

8. cleaner h) Oyxranrtep
9. dustman 1) apXuTeKTop

10. electrician

J)  KaMeHIIMK

2. IlpounTaiite Tekcr. [logdepure Ha3BaHNe K TEKCTY U3 NMPeIJI0KEHHBIX BAPUAHTOB.




A person is seen and evaluated through his behavior and communication with other people. If someone
has a rich and beautiful inner world he or she demonstrates high level of social etiquette. Sometimes when
we simply say “Hello!” meeting people and “Good Bye!” leaving, it shows our good manners. It is also
necessary to use polite words in formal situations and when talking to strangers or elderly people.

1. Table manners
2. Public behavior
3. Good manners
4.  Courtesy
5. Bad manners
3.YcTraHoOBUTE COOTBETCTBHE MY CTPAHOM U OJII00M.
a) pasta
b) roll
Mexica c) studen
Italy d) tacos
Russia e) sushi
Japan f) zbiten
g) quesadillas
h) pizza

3ananmue 4. [IpounTaiite Tekct. BoiOepu AelicTByo1Iee JTUI0 U3 JIEBOIi KOJOHKH 1
COOTBETCTBYHOIIYI0 eMy HH(OPMAIMIO U3 IPABO.

Judy took her first job in a restaurant only as a mean to buy a car, but soon she like it very much. She
graduated from the Culinary Institute of America and worked for a time as a line cook in Florida, then was
offered the chef position at the Country Club. “I1m happy because I love what I do,” she says.

1.  Nick a) His mother couldn't cook.
2.  Mary b) His father didn't want him to be a cook.
3. David ¢) She had plans to be an artist.
4. Philippe d) His father was a baker.
5.Judy e) She says she's happy because she loves what she does.

f) He's a pastry chef at a restaurant.
g) She is a head chef at the Country Club.
h) She is a co-owner of a restaurant.

3aganue 5. OTBeTbTE Ha JIIO0OBIE S BONIPOCOB 0 cede. 3anMIIUTEe BONPOCHI U OTBETHI B (hopMme
JauaJiora.
When did you decide to become a cook?
1. Who is the best cook in your family?
3. Are there cooks among your relatives?
4. Do your parents approve of your choice?
5.Have you ever taken part in a culinary competition?
6.Where would you like to work after college?
7.Would you like to continue your studies?
8.What do you like in your profession?
6. 3anosiHMTE pe3lome.
Resume
Surname
First name
Address

Telephone number
Age
Sex
Date of birth
Nationality Marital
status
Occupation




Interests
Signature Date

7. CocTaBhb NMPEeAJI0KCHUA U3 NMPEAJIO0KCHHBIX C/I0B.
1. Could, rest, have, we, a, room, in, a, special.

2. Juice, 1, and, order, a, salad, an, orange, a.

3. Restaurants, many, offer, to, their, them, visitors.

3ananue 8. BoiOepuTe HYKHYI0 (hOpMY IJIaroJia.
1. It was 8.00 in the morning. A lot of people stood / were standing at the bus stop, waiting to go to
work.
2. When | woke up this morning it_rained / was raining.
3. What did you do / were you doing with that electric drill?
| was putting up some book shelves in my bedroom.
4. The poor chap _died / was dying. All we could do was comfort him.
5. My eyes ached because | had read / had been reading for three hours.

Baganue 9. 3amosiHMTe NMPOMyCcK HY:KHOiIl ¢opmoii riaronma have + cyuecTBUTeIbHOE H3
NpUBeIEeHHBIX HILKe. OOpaTHTe BHUMaHHE HA TO, YTO B covyeTanusix Tuma have breakfast / lunch
apTHKJIb He ucnoJib3yercs (Ho have a meal).

drink row look swim bath Dbreakfast word day game time suppertalk have

1. “Did you a good of tennis?”
“Yes, I won 6-0, 6-2.”
2. | have a swimming pool at home, so if you want to a , just come round.
3. John! Could I a with you for a minute? There’s something I want to ask you about.

MUHHUCTEPCTBO OBPA3OBAHMSA CAPATOBCKOM OBJIACTH
roCyJapCTBEHHOE aBTOHOMHOE IIPO(ECCUOHANTBHOE 00Pa30BATEIBHOE YUPEKACHUE
CaparoBckoii o6sacTu
«ba3zapHokapa0y/IaKCKMI TEXHUKYM arpoou3Heca

COTJIACOBAHO KOHTPOJIBHO-OLIEHOYHBIE | YTBEPK/JIAIO
[Mpencenarens MK CPEJICTBA (3kx3ameH) 3am. 3aB. mo YMP
/ T.B. Cycnosa / Buier Ne 16 /. O.B.
MOJIUCH n.o. Hucnunnuna " AHTIUACKUI lanaxosa /
damunus A3BIK" MOATNCH n.0.
Iudp rpynmsr 1TIK-H Qamunus
I[Ipenonasarenn om R
/Ilanakosa O.B./ | 2019 2.
ITporoxon Ne N.0. ®amunus
om" " 2019 2

3amanue 1. CocTaBb MUHH JHAJIOT.

Ipouuraii ¢ppassl. [loadepu Kk ka:xka0i ppase NOAXOAAIIYI0 OTBETHYIO peluiuKy. Kaxabii
NpaBHIbHBIN OTBeT oneHUBaeTcd B 1 0a11. MakcumMaabHoe KoJM4ecTBO 4 0aJlia.

- Hi Jeanne! How are you?

-(1)

- I'm also well, thanks! How’s the weather in Ottawa today?

-(2)

- You know, as usual. It’s quite foggy and chilly.

-(3)

- How is summer in Ottawa?

- (4)

(@) - I'm fine, thank you! And how are you?




(b) - 1t’s a fine weather, but it’s a bit rainy. How about London? Is the weather good there?

(c) - Yes, summer in London is gorgeous.

(d)- Well, it is nice, of course. It can also rain sometimes or be cloudy, but in general it’s warm and
sunny.

3ananue 2. CocTaBb NpeAJIOKeHUs U3 MPeNJI0KEeHHBIX ¢J10B. Kaxknoe npeasioxkeHue olleHUBAETCSA
B 1 0as1. MakcuMaibHOe KOJIMYecTBO 3 0aJijia.

We, when, ill, are, call, we, doctor, the.

Us, he, examines.

The, doctor, illness, the, diagnoses

3ananue 3. BoiOepu nmoaxoasimee mo cMbICy ¢J10B0o. Ka:kablii NpaBUJILHBINA OTBET OLIEHUBAETCHA B

1 6aaa. MakcuMaJibHOE KOJIHYECTBO 5 0a/1710B.
Rugby.

There is a certain type of(1) called rugby. The game is called so because it was originated at

Rugby — a well-known English public school. As well as common football it is a game played by two(2)
of fifteen (3) each. The game takes place on a field 100 meters long and 80 meters wide.

There are goal posts at both ends of the field. Rugby is played with an oval or egg-shaped ball which can
be carried by hands and kicked. The (4) is passed from hand to hand in order to be thrown across
the goal line. It is a rather violent(5) , Which is why the players must be big and strong. Another
requirement for the players is to wear helmets, masks and chest and shoulder padding.

| Game, football, players, teams, ball. |

3ananue 4. AHIJIMHACKHUI IPYT NONPOCHT Tedsl paccKa3aTh 0 TBOEM OTIE, HAMIIM He00JIb oM
paccka3s o HeM. B TBoeM paccka3se I0JI3KHA coepKaThesi ciaenyomasn uHdopmanusi: His name, age,
hobby, work, personal characteristics, home duties, likes.

Kaxnoe npeasioxenne ouenuBaercsa B 1 6ann. MakcuMaibHoe KOJMYECTBO 7 6aJL10B.

3ananmue 5. [londepu k cjoBy nepesoa. Kaxnoe coorBercrBue onennBaercs B 1 6aju.
MakcuMajbHO€e KOJIHMYecTBO 6 02/1710B.

1.unique a) HEYKITIOXKHH

2. sharp-minded b) mycTorosoBbrit
3. talented C)yIpsIMBbIid

4. empty-headed d)ramaHTIuBBIH
5. awkward €)HENOBTOPUMBIN
6. stubborn f)cMbinuTeHbIH

3aganue 6. [lepeBenn pycckue CJI0BA M CJI0OBOCOYETAHUS HA aHTIMICKHI A3bIK. Kaxabii
NpaBUIbHBIN 0TBeT olleHUBaeTcd B 1 0a11. MakcumanbHoe KoJimyecTBo 3 faJlia.

1. Thave always wanted to spend more time in the (1) (cembCcKasi MECTHOCTB ).
2. Ican pick (2) (strobl ¥ TPUOBI).
3. The best thing in the countryside is the (3) (cBeXUi BO3IYX).

MUHUCTEPCTBO OBPA3OBAHUSA CAPATOBCKOM OBJIACTH
rocyJapCTBEHHOE aBTOHOMHOE Mpo(eccuoHanbHOe 00pa30BaTEIbHOE YUPEkKACHUE
CaparoBckoii obmactu
«ba3apHokapaly/J1aKCKHil TEXHUKYM arpo0n3Heca»

COTJIACOBAHO KOHTPOJIbHO-OIIEHOYHBIE | YTBEPXK/IAIO
[Tpencenarens MK CPEJACTBA (3kx3amen) 3am. 3aB. o YMP
/T.B. Cycnosa / Buier Ne 17 / O.B.
MHOJIITNCH n.o. Jucuyuninaa " AHMIUACKHAN [lanakosa /
damunus A3BIK" ITOATNCH n.0.
[udp rpynnsr 11TK-H Damniust
[IpenonaBarens om T
/Ulanakosa O.B./ | 2019 2.




IpoTokom Ne N.0. Gamums

om" " 2019 2

3aganue 1. CocTaBb MMHH JUAJIOT

I[IpouuTtaii ¢ppa3bl. [logdepu k kaxa0ii Pppase MoAXOAANLYI0 OTBETHYIO PeluIuKy. Kasxabii
NMPaBUJILHBIA OTBET oOlleHUBaeTcA B 1 0a/u1. MakcuMaibHOe KoJIM4ecTBo 4 aJia.

- Hi Jeanne! How are you?

-(1) |

- I’'m also well, thanks! How’s the weather in Ottawa today?

} (2) . .

- You know, as usual. It’s quite foggy and chilly.

-(3)

- How is summer in Ottawa?

- (4)

(@) - I’'m fine, thank you! And how are you?

(b) - 1t’s a fine weather, but it’s a bit rainy. How about London? Is the weather good there?

(c) - Yes, summer in London is gorgeous.

(d)- Well, it is nice, of course. It can also rain sometimes or be cloudy, but in general it’s warm and
sunny.

3ananue 2. CocTaBb NpeAJIOKeHUs U3 MPeIJI0KeHHBIX ¢J10B. Kaxknoe npenyioxenne oneHNBaeTCs
B 1 0ai1. MakcuMaibHOe KOJIMYecTBO 3 0aJijia.

We, when, ill, are, call, we, doctor, the.

Us, he, examines.

The, doctor, illness, the, diagnoses

3ananue 3. BoiOepu noaxoasiiee mo cMbICIy ¢J10B0. Kaskablii NpaBUIbHBIH 0TBET OLICHUBAETCH B

1 6aaa. MakcuMaJibHOE KOJIHYECTBO 5 0a/1710B.
Rugby.

There is a certain type of(1) called rugby. The game is called so because it was originated at

Rugby — a well-known English public school. As well as common football it is a game played by two(2)
of fifteen (3) each. The game takes place on a field 100 meters long and 80 meters wide.

There are goal posts at both ends of the field. Rugby is played with an oval or egg-shaped ball which can
be carried by hands and kicked. The (4) is passed from hand to hand in order to be thrown across
the goal line. It is a rather violent(5) , which is why the players must be big and strong. Another
requirement for the players is to wear helmets, masks and chest and shoulder padding.

\ Game, football, players, teams, ball.

3ananue 4. AHIJIMHCKHUIA IPYTr MONPOCH] Tedsi paccKa3aTh 0 TBOEM OTIle, HANMIIM He00Ib o
paccka3 o HeM. B TBoeM pacckase 10J1KHA cojiepKaThes ciaenyiomasi naugopmamus: His name, age,
hobby, work, personal characteristics, home duties, likes.

Kaxnoe npeasioxenne onenuBaercs B 1 6aan. MakcnMaabHOe KOJIMYECTBO 7 0aJL10B.

3ananmue 5. [londepu k ciaoBy nepesoa. Kaxnoe coorBercrBue onenuBaercs B 1 6aJu.
MakcuMajibHOe KOJIN4ecTBO 6 0a/1/10B.

1.unique a) HeYKITFOXKHIA

2. sharp-minded b) mycTorosoBbrit
3. talented C)yTpsAMBIiA

4. empty-headed d)ramaHTIUBBIH
5. awkward €)HENOBTOPUMBIH
6. stubborn f)cMmblnIeHbIH

3ananue 6. [lepeBen pycckue cJIOBa U CJOBOCOYETAHUS HA aHIIHIICKMi s13bIK. Kaskabiid
NpaBHIbHBIN 0TBeT onleHUBaeTcs B 1 0amn. MakcumanbHoe KoJm4yecTBo 3 0aJuia.



4. Thave always wanted to spend more time in the (1) (cenpckas MECTHOCTB).
5. I can pick (2) (srompl ¥ TpHOBI).
6. The best thing in the countryside is the (3) (cBeXHiT BO3ITYX).

3ananue 7. Bolnumure U3 TeKCTa 6 1J1aroJi0B B MpouielieM BpeMeHH U onpeleJuTe UX HA4YAJIbHYI0
¢opmy. Ka:xnwblii oTBeT onieHuBaercs B 1 0a1. MakcumajibHoOe KOJIU4€eCTBO 6 0a/1/10B.
ENGLISH POST-OFFICE
Jane and John lived in an old house in an English village. John worked at home. The village post-office
was in one room in their house and John worked there. The people in the village bought stamps, envelopes
and newspapers in Jane and John's1 house. The red postbox was on the front door. John and Jane were very
happy in their house and they liked it very much.

3ananue 8 . [londepu k cjioBy ero onucanue. [lpaBuwibHbIi 0TBET OlleHUBaeTcsi B 1 0aI.
(a) Countryside is... 1) the first wife of Prince Charles.

2) the medical service in Russia.

3) the area outside of the city.

4) the first and famous tennis tournament.

MUHHUCTEPCTBO OBPA3OBAHMS CAPATOBCKOM OBJIACTH
rocy/1apcTBEHHOE aBTOHOMHOE NMPOoQecCHOHANBHOE 00pa30BaTEIbHOE YUPEKICHUE
CapatoBckoii obmacTu
«ba3apHokapal0y/IaKCKHI TEXHUKYM arpoon3Heca)

COTJIACOBAHO KOHTPOJIbBHO-OEHOYHBIE | YTBEPXIAIO
[Ipencenarens MK CPEJICTBA (3kx3ameH) 3am. 3aB. o YMP
/T.B. Cycnosa / Bujer Ne 18 /O.B.
MO AIINCH n.0. JucuuminHaa " AHMIUACKAN [lanaxosa /
Damuins A3BIK" IIOJIINCH n.0.
[udp rpynmsr 11TK-H Damuus
IIpenonasarennb om R
/Ianakosa O.B./ | 2019 e.
IpoToko Ne N.0. ®amunms
om" " 2019 2

1. IlpouwmTaiiTe M NepeBeIUTE TEKCT.

Kitchen design may vary according to the following things: the food outlet location, the type of
customer, the number of covers, the menu, the service and the number of staff. However, the organization
of every kitchen should always follow two basic rules: a linear production line, so that there is a logical
progression from preparation to service to improve efficiency, and a separation of processes, to avoid
contact between raw materials, packaging, leftovers and kitchen waste, which can lead to contamination.

Therefore, the kitchen should be in a strategic point, between the storage areas and the restaurant, so
that raw materials are conveniently stored and final dishes are served quickly to customers. Access to
storage premises should be easy for vehicles carrying goods and waste from outside, but totally separate
from food preparation areas. Storage premises should cover the smallest possible area to avoid wasting
space and to ensure the regular supply of raw materials. Inside the kitchen, space is divided according to
the type of activity carried out in different areas. Each area (or specialist station) is equipped and located to
communicate with the other areas. For example the cold preparation section, the area where raw materials
are prepared, must be near the cold storage rooms, where perishable goods are stored. Next to this, you
usually find the storeroom, where equipment and non-perishable goods are stored. Whereas the main
kitchen or hot dish section, where hot food is prepared, must be directly connected to the service area,
where orders are placed and waiting staff collect food. This in turn must be near the dishwashing area,
where dishes, pots and pans are washed and stored.



MMLEB] cold storage | storeroom
[ [ room

—

service area

| main Kitchen icold preparation area |

2. COG}IHHI/ITe Ha3BaHHu 4yacreil KYXHH C MX HAa3HAYCHHUEM.
1) The main kitchen is .. .

2) The cold preparation section is ...

3) The service area is ...

4) The storeroom is .. .

5) The cold storage room is .. .

6) The dishwashing area is .. .

a) where equipment and non-perishable goods are stored.
b) where dishes, pots and pans are washed and stored.

c) where hot food is prepared.

d) where orders are placed and waiting staff collect food.
e) where perishable goods are stored.

f) where raw ingredients are prepared.

3. CocTaBpb NpeasioKeHus U3 MpPeaJaoKeHHbIX CJI0B.
We, when, ill, are, call, we, doctor, the.

Us, he, examines.

The, doctor, illness, the, diagnoses

MUHHUCTEPCTBO OBPA3OBAHMSA CAPATOBCKOM OBJIACTH
rOCYAapCTBEHHOE aBTOHOMHOE MTPO(eCcCHOHATBHOE 00Pa30BaTENbHOE YUPESKICHUE
CaparoBckoii o6sacTu
«ba3apHokapaldy/IaKCKHI TEXHUKYM arpoon3Heca

COTJIACOBAHO KOHTPOJIbBHO-OUEHOYHBIE | YTBEPKJIAIO
[Mpencenarens MK CPEJICTBA (3kx3ameH) 3am. 3aB. mo YMP
/T.B. Cycnosa / Buser Ne 19 / O.B.
MOATIHNCH n.0. Juctumimza "AHraunckui Ilanaxosa /
damuaus A3BIK" MOAINCH H.O0.
[Iudp rpynmsr 1TTIK-H Damunust
I[Ipenonasarenn om R
/Ilanakosa O.B./ | 2019 2.
Iporoko. Ne N.0. ®amunus
om" " 2019 2

1. IlpounTaiiTe M mepeBeINTE TEKCT.

Chinese cuisine is popular and varied, reflecting China’s different regions. A typical Chinese meal
includes several dishes, with a balance of meat, fish or tofu, combined with vegetables and served with rice
or noodles. Tasty sauces like soy, oyster or yellow bean and a combination of spices such as ginger, garlic,
cloves and peppers, create unique flavors . Meals usually end with a cup of green tea. The Chinese believe
in the philosophy of opposites , yin and yang. This is evident in the food with many hot and cold, spicy and
mild, and sweet and sour dishes, such as sweet and sour pork. Cooking techniques include steaming,
boiling and stir-frying in very little oil using a wok, a traditional deep frying pan. People eat food with
wooden sticks called chopsticks.

2. 3amoJiHUTE MPONYCKH.
Factfile on food.




Typical meal:
Spices/souses/dips: ginger, garlic, cloves and peppers, soy, oyster, yellow bean sauce.
Traditional cooking technique/pot: barbacoa.

Habits and customs:

Typical dishes:

Typical drinks: green tea.

3. OTBerbTe Ha JIIO0BIE 5 BONPOCOB 0 cede. 3anMIIIUTE BONMPOCHI M OTBETHI B (hopMe auajora.
When did you decide to become a cook?

Who is the best cook in your family?

Are there cooks among your relatives?

Do your parents approve of your choice?

Have you ever taken part in a culinary competition?

Where would you like to work after college?

Would you like to continue your studies?

What do you like in your profession?

4. 3anoJiHUTE pe3loMe.

COoNoORWN

Resume
Surname
First name
Address

Telephone number

Age
Sex

Date of birth

Nationality Marital
status

Occupation

Interests

Signature
Date

3ananue S. [lepeBennTe HHCTPYKIHUIO HA PYCCKHI A3BIK.

The Cook must know:

-legislation, regulations, orders another guiding and normative documents and materials related to
nutrition;

-sanitary-epidemiological rules and regulations;

-recipes, cooking techniques, quality requirements, rules, terms and conditions of storage of dishes;

-types, properties, and a culinary destination of products;

-organoleptic characteristics and methods of determining the quality of products;

-rules, techniques and sequence of operations to prepare products for heat treatment;

-assign, rules for the use of technological equipment, industrial equipment, tools, weighing equipment,

utensils and care for them.

MUHUCTEPCTBO OBPA3OBAHUSA CAPATOBCKOM OBJIACTH
rocyJapCTBEHHOE aBTOHOMHOE NpoQecCHoHaIbHOE 00pa30BaTeIbHOE YUPEKICHHE
CaparoBckoii obmactu
«ba3apHokapaly/1aKcKHil TEXHUKYM arpo0n3Heca»

COIIACOBAHO KOHTPOJIbHO-OLIEHOYHBIE | YTBEPKJIAIO
[Tpencenarens MK CPEJACTBA (3kx3amen) 3am. 3aB. o YMP
/ T.B. Cycnosa / Buier Ne 20 /0.B.
TOJIHUCh n.0. Jlucuunmna "AHrmickuit lanakosa /
damunus A3BIK" ITOATNCH n.0.
[udp rpynnsr 11TK-H Damniust
IIpenoaasarens om "
/Ilagakosa O.B./ | 2019 2.
ITporokos Ne N.0. ®amunus




om" " 20192 | \ \

1. IlpouwmTaiiTe M mepeBeINTE TEKCT.

John Montagu loved playing cards. When he was in London he played all the time. One day | 1762, he
was hungry - but he wanted to continue playing cards. So he took two pieces of bread and a piece of
meat. he put the meat between the bread — and made the world’s first sandwich! Why did he call it a
sandwich? Because that was John Montagu’s other name — the Earl of sandwich.

South American Indians ate potatoes 4000years ago. Potatoes arrived in Europe nearly 5 centuries ago,
but they weren’t popular at first. People didn’t eat them - because they thought they were poisonous! The
most popular fast food is “French fries” — or in the USA, just “fries”. The British call them “chips” - “fish
and chips” is traditional British fast food.

A baker called Raffaele Esposito of Naples, Italy invented the modern pizza in 1889 when the Italian
king and queen went to Naples. Raffaele wanted his new pizza to look like the Italian flag — it was white
(mozzarella cheese), green (basil) and red (tomatoes).

The queen really liked this pizza. She was called Queen Margherita, so this kind of pizza is now called
a Margherita.

2. OTBeTBbTE HA BOMPOCHI.

5) What is the American name for ‘chips’?
6) Who invented the modern pizza?
7) What’s the traditional fast food?
8) How did the Earl of Sandwith make the first sandwich?
9)
3. OTBeTbTe Ha JIIO0OBIE 5 BONPOCOB 0 cede. 3aNMIIIUTE BONMPOCHI M OTBETHI B (hopMe auajora.
4.  When did you decide to become a cook?
5. Who is the best cook in your family?
6.  Are there cooks among your relatives?
7. Do your parents approve of your choice?
8.  Have you ever taken part in a culinary competition?
9. Where would you like to work after college?
10. Would you like to continue your studies?
11. What do you like in your profession?

4. 3anoJiHUTE pe3rme.

Resume

Surname

First name

Address

Telephone number

Age
Sex

Date of birth

Nationality Marital
status

Occupation

Interests

Signature
Date
3apanue S. BeinmumuTe U3 TEKCTa 6 I71aroJ10B B NpoLIeIeM BpeMeHH U ONpele/InTe HX HA4aJIbHYI0
¢opmy. Kaxnwblii orBeT onieHuBaercs B 1 0a1. MakcumajibHOe KOJIH4eCTBO 6 0a/1/10B.

ENGLISH POST-OFFICE

Jane and John lived in an old house in an English village. John worked at home. The village post-office
was in one room in their house and John worked there. The people in the village bought stamps, envelopes
and newspapers in Jane and John's1 house. The red postbox was on the front door. John and Jane were very
happy in their house and they liked it very much.

3aganue 6. [logdepu k cioBy ero onucanue. [lpaBuibHblii 0oTBeT oleHUBaeTcs B 1 0a.
(a) Countryside is... 1) the first wife of Prince Charles.
2) the medical service in Russia.



3) the area outside of the city.
4) the first and famous tennis tournament.

MUWHHUCTEPCTBO OBPA30BAHUSI CAPATOBCKOM OBJIACTH
roCy/IapCTBEHHOE aBTOHOMHOE MPOQEeCCHOHATBHOE 00pa30BaTEIbHOE YUPEKICHUE
CaparoBckoii obmactu
«ba3apHokapadyJIakCKHi TEXHUKYM arpoon3Heca)

COTJIACOBAHO KOHTPOJIbHO-OLIEHOYHBIE | YTBEPXK/IAIO
IMpencenarens MK CPEJICTBA (3kx3ameH) 3am. 3aB. mo YMP
/ T.B. Cycnosa / Buier Ne 21 /0.B.
IIOATIUCH n.o. Juctuminza "AHrauickui llanaxosa /
Damuius A3BIK" MOJIHNCH n.0.
Mudp rpynmsr 11IK-H Qamuus
[Ipenonasarens om R
/Illanakosa O.B./ | 2019 2.
IIporoxon Ne N.O. ®amunus
om" " 2019 2

1. IlpouuTaiiTe U MepeBeaUTE TEKCT.

How much do you know about the history of some of your favorite foods? Do you know when people
in England started cooking curry dishes? Do you know in which country pizzas or hamburgers were first
made? The facts might surprise you.

Many people think the English found out about curry from people in India in the 1600s. In reality,
wealthy English people were eating dishes made with curry spices hundreds of years before British ships
traveled to India. Cooks of wealthy English families during the time of King Richard | were making curry
dishes, and in fact, the word “curry” can be found in an English language cookbook as far back as 1377.

As for pizza, this dish was probably first made in Persia (what is now Iran). The Persians were eating
round, flat bread with cheese in the 500s. That was nearly 1,000 years before pizza caught on in Naples,
Italy! Finally, let’s look at the truth behind hamburgers. Many people think hamburgers are an American
food. However, according to some stories, hamburgers came from Hamburg, Germany. A German named
Otto Kuasw created the first hamburger in 1891. Four years later, German sailors introduced hamburgers to
Americans. Where foods come from isn’t nearly as important as how they taste; as long as they are
delicious! So, go get some of your favorite food and dig in.

2. Bpi0epuTe NpaBUJIbHbII BADHAHT OTBETA.

1. What is the main idea of this reading?

a) Curry was created in England. b) There are many foods that help your body.
c) People created fast food long ago. d) Some facts about foods are surprising.

2. Which is probably true about British curry dishes in the 1400s?
a) The dishes did not have meat. b) The spices cost a lot.
c) People ate curry on special days. d) British sailors first made curry.

3. What did people in Naples learn from Persians?
a) How to make pizza b) How to cook cheese
¢) How to use spices from Iran d) How to make flat bread

4. Who introduced hamburgers to America?
a) Persians b) Otto Kuasw
c) Italians d) German sailors

5. Which food was probably made first?
a) Hamburgers b) Cheesy Persian bread
c) Italian pizza d) English curry

3. OTBeTbTE HA JIO0BIC S BONPOCOB 0 cede. 3anMIIKMTE BONPOCHI U OTBETHI B (pOpMe AuAJI0ra.
9. When did you decide to become a cook?



10. Who is the best cook in your family?

11. Are there cooks among your relatives?

12. Do your parents approve of your choice?

13. Have you ever taken part in a culinary competition?
14. Where would you like to work after college?

15. Would you like to continue your studies?

16. What do you like in your profession?

4. CocTaBb npeay10KeHUs U3 NMPeI0KeHHBIX CJI0B.

~

Us, he, examines.

© ™

We, when, ill, are, call, we, doctor, the.

The, doctor, illness, the, diagnoses

MHUHHUCTEPCTBO OBPA3OBAHUS CAPATOBCKOM OBJIACTH
rocyJapCTBEHHOE aBTOHOMHOE MPo(ecCuoHaNbHOE 00pa30BaTEIbHOE YUPEKACHUE

CapatoBckoii obmacTu

«ba3apHokapa0yjaKkCKMil TEXHUKYM arpoOn3Heca

COT'JTACOBAHO

IIpencenarens MK

/I'.B. Cycnosa /
n.0.

OOAIMUCH
damunnsa

IIpoTokoa Ne

om 2019 2

KOHTPOJIbBHO-OHEHOYHBIE
CPEJACTBA (3kx3ameH)
bujaer Ne 22
JucuuminHaa " AHMIUACKAN
A3BIK"
Mudp rpynner 11TIK-H
IIpenonaBareins
/lanakosa O.B./
N.0. Gamunus

YTBEPXIAIO
3amMm. 3aB. o YMP
/O.B.
[ITamakosa /
HOITUCH n.o.
damums
om

2019 2.

1. pounTaiiTe u nepeBeaUTE TEKCT.

Mexicans love to eat together. Traditional Mexican cuisine is hot and spicy, with chilli and garlic and
herbs like oregano. A central ingredient is corn to fish, vegetables, beans and cheese to make enchiladas.
They are often served with a spicy tomato sauce called salsa, sour cream, or an avocado dip called
guacamole. Mexicans also eat a lot of rice and sweet potatoes and it is the birthplace of chocolate! Mexican
beers and fresh fruit juices are popular drinks. Cooking methods include grilling, frying and boiling, but
they also have a more traditional technique of slow cooking marinated meat over an open fire known as

barbacoa. It is easy to see where the word ' barbecue' came from.

2. 3anoJIHATE NIPONYCKH.

Factfile on

food.

Typical meal:

Spices/souses/dips:

Traditional cooking technique/pot: barbacoa.

Habits and customs:

Typical dishes: enchilada.
Typical drinks:

3. HaiiguTe B NpaBoii KOJIOHKE PyCCKHE JKBHBAJIEHTHI AHIJIHICKHX CJIOB W CJI0BOCOYETAHMIA.

. pre-dinner cocktails a. CJIMBOYHBIE KOKTEIHIN

. coco-nut sprinkle b. BBICOKOE COJICpIKaHHE AJTKOTOJIsI
. ingredients C. allepUTHUB

. shot cocktails d. croucTslii (caosmu)

. to be mixed €. pIoMKa

. high alcohol content

f. 1000eIeHHBIN KOKTEMIIb

. to be served as a dessert

g. CTUMYJIMPOBATh ANMETUT

. sweet liqueur

h. kpenkuii ¥ YUCTHII ATKOT0JIb

O|lo|N|oO|O R |WIN]|F-

. aperitif

1. Mo/1aBaThCsl Nepe]] eou




10. layered

J. THTPETUEHTHI

11. creamy cocktails

k. cmagkwmii mukep

12. small glass

|. KOKOCOBast CTPY>KKa

13. to be served before eating

M. MOJIaeTCs B KA4ECTBE ACCepPTa

14. stimulate the appetite

n. KOKTGI;'IJIPI, KOTOPBIC ITBIOT 3aJIIIOM

15. strong and clear spirit

0. OBITh CMEIIAaHHBIM (CMEIIINBATH)

4. 3anoJHUTE pe3loMe.
Resume
Surname
First name
Address
Telephone number
Age
Sex
Date of birth
Nationality
status
Occupation
Interests
Signature
Date

Marital

3ananue 5. BoinumuMTe U3 TeKCTAa 6 1J1aroJ10B B NMpouieIieM BpeMeHH U ONpeJe/inTe HX HAYaJIbHYI0
¢opmy. Kaxnwblii orBeT onieHuBaercs B 1 0a1. MakcumajibHOe KOJIUYeCTBO 6 0a/1/10B.
ENGLISH POST-OFFICE
Jane and John lived in an old house in an English village. John worked at home. The village post-office
was in one room in their house and John worked there. The people in the village bought stamps, envelopes
and newspapers in Jane and John's1 house. The red postbox was on the front door. John and Jane were very
happy in their house and they liked it very much.

3ananmue 6. [londepu k ciaoBy ero onucanue. [lpaBuibHbII 0TBeT oneHuBaercs B 1 0asI.
(a) Countryside is... 1) the first wife of Prince Charles.

2) the medical service in Russia.

3) the area outside of the city.

4) the first and famous tennis tournament.

MUHUCTEPCTBO OBPA30BAHUSI CAPATOBCKOM OBJIACTH
roCcy/IapCcTBEHHOE aBTOHOMHOE MPOQecCHOHANTBHOE 00pa30BaTEIbHOE YUPEKICHUE
CaparoBckoii obmactu
«ba3apHokapaly/1aKCcKHil TEXHUKYM arpo0n3Heca»

COTJIACOBAHO KOHTPOJIbHO-OLIEHOYHBIE | YTBEPXKJIAIO
[Mpencenarens MK CPEIACTBA (3x3ameH) 3am. 3aB. mo YMP
/T.B. Cycnosa / Bujer Ne 23 /O.B.
MOAIHNCH H.O. Jucuuminaa " AHTITUACKAN Ilamakosa /
Damunus A3BIK" MOATNCH n.0.
[udp rpynnsr 11TK-H Damuniust
[Ipenonasarens om "o
/Ulanakosa O.B./ | 2019 2.
IIpoTokou Ne N.0. ®ammmsg
om" " 2019 2

1. TlpounTaiiTe U NepeBeIUTE TEKCT, BHLINOJIHUTE 32 JaHUS.

The Greeks have Mediterranean eating habits with a diet of fresh fruit, vegetables, meat, fish, cheese
and olive oil. The herbs and spices used are oregano, mint, garlic, onion, dill and bay leaves. Lunch is the
main meal with meze, traditional Greek starters like grilled octopus, olives, aubergine or cheese salad.
Food is usually served with bread and dips such as taramosalata, made of fish roe, or tzatziki, made of
yoghurt and cucumber and accompanied with a glass of red wine. This is followed by main courses such as



moussaka, made with aubergines, lamb and cheese, or souvlaki, skewered meat cooked in a traditional
way, grilled on an open fire. Other cooking techniques include frying, sauteing, boiling, baking and
roasting.

2. 3anoJHUTE MPOIYCKH.

Factfile on food.
Typical meal: meze, dips, bread and a main course.
Spices/souses/dips:
Traditional cooking technique/pot: skewered meat, grilled on an open fire.
Habits and customs:

Typical dishes:
Typical drinks:

3. OTBeTbTE HA JIIO0BIE 5 BONPOCOB 0 cede. 3anMIIKMTE BONPOCHI U OTBETHI B (popMe AuajIora.
10. When did you decide to become a cook?
11. Who is the best cook in your family?
12. Are there cooks among your relatives?
13. Do your parents approve of your choice?
14. Have you ever taken part in a culinary competition?
15. Where would you like to work after college?
16. Would you like to continue your studies?
17. What do you like in your profession?
4. 3anoJiHUTE pe3rme.
Resume
Surname
First name
Address

Telephone number
Age
Sex

Date ofbirth

Nationality Marital
status

Occupation

Interests

Signature
Date

3aganue 5. [lepeBennTe HHCTPYKIHMIO HA PYCCKHUI A3BIK.

The Cook must know:

-legislation, regulations, orders another guiding and normative documents and materials related to
nutrition;

-sanitary-epidemiological rules and regulations;

-recipes, cooking techniques, quality requirements, rules, terms and conditions of storage of dishes;

-types, properties, and a culinary destination of products;

-organoleptic characteristics and methods of determining the quality of products;

-rules, techniques and sequence of operations to prepare products for heat treatment;

-assign, rules for the use of technological equipment, industrial equipment, tools, weighing equipment,
utensils and care for them.

MHHHUCTEPCTBO OBPA3BOBAHUS CAPATOBCKOM OBJIACTH
TOCyaapCTBECHHOC aBTOHOMHOC HpO(l)eCCI/IOHaJIBHOC 06pa3OBaTCJ'IBHOC YUPCIKACHUC
CaparoBckoii obmactu
«ba3apHokapaly/1aKcKHil TEXHUKYM arpo0n3Heca»

COIJIACOBAHO KOHTPOJIbHO-OLIEHOYHBIE | YTBEPXKJIAIO
[Tpencenarens MK CPEJACTBA (3kx3ameH) 3am. 3aB. mo YMP
/| T'.B. Cycnosa / Buaer Ne 24 / O.B.




MHOJIIIHUCH n.o. JucuunnnHaa " AHTITHACKHAN IITanakosa /
damunns SI3BIK" MOJIITHCH H.0.
Mudp rpynmsr 11TIK-H damunust
[IpenonaBarenp om "o
/lanakosa O.B./ | 2019 2.
IpoToxo.n Ne N.0. ®Gamunus
om" " 2019 ¢

1. IlpouuTaiiTe U MepeBeaUTE TEKCT.

Kitchen design may vary according to the following things: the food outlet location, the type of
customer, the number of covers, the menu, the service and the number of staff. However, the organization
of every kitchen should always follow two basic rules: a linear production line, so that there is a logical
progression from preparation to service to improve efficiency, and a separation of processes, to avoid
contact between raw materials, packaging, leftovers and kitchen waste, which can lead to contamination.

Therefore, the kitchen should be in a strategic point, between the storage areas and the restaurant, so
that raw materials are conveniently stored and final dishes are served quickly to customers. Access to
storage premises should be easy for vehicles carrying goods and waste from outside, but totally separate
from food preparation areas. Storage premises should cover the smallest possible area to avoid wasting
space and to ensure the regular supply of raw materials. Inside the Kitchen, space is divided according to
the type of activity carried out in different areas. Each area (or specialist station) is equipped and located to
communicate with the other areas. For example the cold preparation section, the area where raw materials
are prepared, must be near the cold storage rooms, where perishable goods are stored. Next to this, you
usually find the storeroom, where equipment and non-perishable goods are stored. Whereas the main
kitchen or hot dish section, where hot food is prepared, must be directly connected to the service area,
where orders are placed and waiting staff collect food. This in turn must be near the dishwashing area,
where dishes, pots and pans are washed and stored.

-

|dishwashing area | G50 sborage [storeroom |
! r room

—

service area

| main kitchen icolq preparation area |

2. CoeqHUTE HA3BAHUS YACTEH KyXHH C MX HAa3HAYCHHEM.
1) The main kitchen is .. .

2) The cold preparation section is ...

3) The service area'is ...

4) The storeroom is .. .

5) The cold storage room is .. .

6) The dishwashing area is .. .

a) where equipment and non-perishable goods are stored.
b) where dishes, pots and pans are washed and stored.

c) where hot food is prepared.

d) where orders are placed and waiting staff collect food.
e) where perishable goods are stored.

f) where raw ingredients are prepared.

3. CocraBb NpeJIOKeHUs U3 MPEAJT0KEHHbBIX CJIO0B.
We, when, ill, are, call, we, doctor, the.

Us, he, examines.

The, doctor, illness, the, diagnoses



3ananue 4. [lepeBennTe HHCTPYKIHUIO HA PYCCKHUI A3BIK.

The Cook must know:

-legislation, regulations, orders another guiding and normative documents and materials related to
nutrition;

-sanitary-epidemiological rules and regulations;

-recipes, cooking techniques, quality requirements, rules, terms and conditions of storage of dishes;

-types, properties, and a culinary destination of products;

-organoleptic characteristics and methods of determining the quality of products;

-rules, techniques and sequence of operations to prepare products for heat treatment;

-assign, rules for the use of technological equipment, industrial equipment, tools, weighing equipment,
utensils and care for them.

MHUHHUCTEPCTBO OBPA3OBAHUS CAPATOBCKOM OBJIACTH
roCy/IapCTBEHHOE aBTOHOMHOE MPOJEeCCHOHATBHOE 00Pa30BaTEIHLHOE YUPEIKICHUE
CaparoBckoii obmactu
«ba3apHokapaly/1aKCKHil TEXHUKYM arpo0u3Heca»

COTJIACOBAHO KOHTPOJIbHO-OIEHOYHBIE | YTBEPXK/IAIO
IMpencenarens MK CPEJACTBA (3x3ameH) 3am. 3aB. o YMP
/ T.B. Cycnosa / Bujer Ne 25 /0.B.
MHOJIIIHNCH n.o. JucnumauHa " AHrauicKui IIlanakosa /
Damuius A3BIK" IIOJIIHCH n.0.
Mudp rpymmer 11TK-H Qamunus
I[Ipenonasarenn om R
/Ilanakosa O.B./ | 2019 2.
Iporokoa Ne N.O. ®amunus
om" " 2019 2

3apanmue 1. [IpounTaiite TeKCT, 0TBeThTE HA Bonpockbl. Ucmoub3yiiTe kpaTtkue oTBeThl. Kamabiii

NpaBHIbHBIN 0TBeT onleHUBaeTcs B 1 0amn. MakcumanabHoe KoJm4yecTBO 3 6asuia.
Living in the City.

Living in the city has both advantages and disadvantages. From one hand, it is always easier to find a
good job or to visit interesting places and exhibitions. There is also a good choice of public transport. From
the other hand, the noise and pollution level in big cities is really high. As for me, I quickly become tired of
it. I live in Krasnodar with my family. It’s the biggest city in Krasnodar region and its capital. It is also the
cultural, political and social center of the region. I should say that the city is really beautiful and many
people from smaller towns and villages come to work and study here. What they like about the city is that
there are lots of interesting things to do and places to see. They also like job and study opportunities. There
are lots of good universities and large companies in Krasnodar. There are also many ways to spend the
weekends, for example, visiting a museum, going to the cinema or theatre, shopping, eating in good
restaurants, going to concerts, etc. If people want to relax they go to parks for a walk or to read a book. In
general, the city offers various opportunities and you never get bored. However, there are some
disadvantages as well. Sometimes it’s difficult to find a cheap apartment, so living in a city becomes very
expensive. The roads are full of cars which pollute the air and the traffic is really heavy on weekdays.
Public transport is also over-crowded. That’s why many people leave the city at weekends. They try to
relax in the countryside, where the air is much fresher and there isn’t any noise from cars. We also go away
each Saturday and Sunday to visit my grandparents.

Bompocstr:

1) What is easier to find in the city?

2) What ways to spend the weekends are there in the city?

3) Where do many people go on weekends?
3aganue 2. Bemummre U3 TeKcTa 6 1J1aro10B B NpouieneM BpeMeHH! H ONpee/uTe HX HAYaJIbHYI0
dopmy. Kaxnapiii oTBeT onteHuBaercs B 1 0a/u1. MakcumMabHOe KOJIMYECTBO 6 0aJ1710B.

ENGLISH POST-OFFICE

Jane and John lived in an old house in an English village. John worked at home. The village post-office
was in one room in their house and John worked there. The people in the village bought stamps, envelopes
and newspapers in Jane and John's1 house. The red postbox was on the front door. John and Jane were very
happy in their house and they liked it very much.



3ananmue 3. [londepu k cioBy ero onucanue. [lpaBuibHbII 0TBeT olleHUBaeTcs B 1 0asI.
(a) Countryside is... 1) the first wife of Prince Charles.

2) the medical service in Russia.

3) the area outside of the city.

4) the first and famous tennis tournament.

3ananue 4. [lepeBeaure HHCTPYKIUIO HA PYCCKUI SI3BIK.

The Cook must know:

-legislation, regulations, orders another guiding and normative documents and materials related to
nutrition;

-sanitary-epidemiological rules and regulations;

-recipes, cooking techniques, quality requirements, rules, terms and conditions of storage of dishes;

-types, properties, and a culinary destination of products;

-organoleptic characteristics and methods of determining the quality of products;

-rules, techniques and sequence of operations to prepare products for heat treatment;

-assign, rules for the use of technological equipment, industrial equipment, tools, weighing equipment,
utensils and care for them.






