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1. OBIIASI XAPAKTEPUCTUKA IIPUMEPHOM PABOYEM ITPOT'PAMMBI
YUEBHOW JUCHUILIMHBI
«HOCTpaHHBIN A3BIK B MPOHECCHOHATIBHON A TETBHOCTI

1.1. Iesb u MeCTO AUCHUILIMHBI B CTPYKTYpe 00pa30BaTe/IbHOI POrpaMMbl

Heny nucturmiuael «MHOCTpaHHBIA S3BIK B MpOdeCCHOHANIbHON nesTenbHOCTHY: Llens
TUCHUTUTAHBL «THOCTpaHHBIA S3bIK B MPOGECCHOHATBHON JEATEIbHOCTH»: ()OPMUPOBAHNE HABBIKOB
BJIAJICHUSI YCTHOW M NMHUCHbMEHHOH PEYbl0 B paMKax, OMpPEACTICHHBIX MPOPEeCcCHOHATBHON TeMaTHUKOH,
HEOOXOIUMOW Uil  OOCIY’>KMBaHUS HMHOCTPAHHBIX TpakJaH (TYpUCTOB) B HPEANPHUSATHAX
0O0I1IeCTBEHHOTO MTUTAHMUS.

Hucunmnaa «MHOCTpaHHBIA $3BIK B MPOGECCHOHAIBHOW JEATEbHOCTH» BKJIIOYEHA B
00s13aTeNbHYI0 YacTh IUKJIA «001IenpodeccnoHanbHbIN HUKD 00pa30BaTEIbHOM MPOTPaMMBI
12. TInanmpyembie pe3yJbTATbl OCBOCHHS JUCIHILIHHbI

Pe3ynpTarsl 0CBOEHUS NMCUUILUIMHBI COOTHOCSITCS C IUIAHUPYEMBIMHU PE3YJIbTaTaAMH OCBOEHMS
00pa3oBaTeIbHON MPOTPaMMBI, IIPEACTABICHHBIMA B MaTpHIle KOMIETEHIMH BBITyCKHHKA (1. 4.3
OIIOII-ID).

B pe3synbTate 0CBOCHUS AUCLUILIMHBI 00YUYarOIUICs JOJIKEH:

Kon OK,
K Ymern 3HaTb
[IpaBuna 1oOCTpPOEHHST NPOCTBIX U
MMOHUMATh OOIIUM CMBICI YETKO MPOU3HECEHHBIX |CI0KHBIX NpeSIOKESHUN Ha|
BBICKa3bIBAaHUH Ha M3BECTHBIE TeMbl |TIPOecCuOHANTBHBIC TEMBI,
(mpodeccuonanbHble W OBITOBBIC), TOHWUMATH |JIeKCHYEeCKUi MUHUMYM,
TEKCThl Ha 0a30BbIe MPO(ECCHOHAIBHBIC TEMbI, | OTHOCAIIUNCS K OTTMCAHUIO
KpaTKO 00OCHOBBIBATh U OOBSCHITH CBOM JICUCTBUS |IIPEAMETOB, CPEACTB U IIPOLIECCOB
OK 09 (Tekympe W IUIAHUPYEMbIE), IMHUCATh MPOCThIC [IPO(YECCHOHANBHOW AESATEIBHOCTH,
CBsI3HBIE  cooOmieHWss Ha  3Hakomble wm |IIpaBuna YTEHUS TEKCTOB
WHTEPECYIOIINe npodecCHoHaIbHbIE  TEeMbI, |[IPO(ECCUOHAIBHON
CTPOUTH MPOCTHIE BBICKA3bIBaHUSI O cebe W O [HalpPaBICHHOCTH, OCHOBHBIE
cBOCH poheCCUOHATBHOM NEeATENLHOCTH, |00IIeyOoTpeOrTENbHbIE TJ1aroJbl
y4acTBOBAaTh B JHalorax Ha 3HaAKOMble oOmme u |(ObITOBas M NpOQEeCcCHOHANIbHAA
poheCCUOHAITBHBIC TEMBI JIEKCHKA), 0COOEHHOCTHU
MIPOW3HOIICHHUS
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2. CTPYKTYPA U COAEPKAHUE JUCHUITJIMHBI

2.1. TpymnoeMKocTb OCBOEHMSI TUCHUTLINHbI

N Oo0bem B B 1.4. B popme
HauMeHoBaHMe COCTABHBIX YACTeii TUCIMILINHBI
yacax MPAKT. MOATOTOBKH

YueOHble 3aHATUS 118 0
Kypcosas paboma (npoexm) 0 0
CamocrosTenbHas padbora 8 0
[IpomexyTounas arrectanus B popme aud.3ayeT 0 0
Bcero 126 0
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2.2. Copep:xkaHue TUCHHUIIHHBI

YrJI€BOJAOB B IIMTAaHWU, BUTAMHUHBI U MUKPOIJICMCEHTEBI

Koanbl
O0beMm, aK. 4./ B .
KOMIIeTeH Ui,
TOM 4YucJie
(popmupoBanmio
HaumenoBanue Conepxanue y4eOHOIro MaTeprasia, MPAKTHYECKUX U B popme KOTODBIX
pa3aesioB U TeM J1adopPaTOPHBIX 3aAHATHHM, Kypcosas paboma (npoexm) NPAKTHYECKOM P
CrocoOCTBYeT
MOArOTOBKH, aK.
3J1eMeHT
4.
NPOrpaMMbl
Paznen 1 (u) 126/0
Tema 1. IlpoaykTsl Conep:xkanue 16/0 OK 09
fuTanust  n CIOCOOb! [Ocpoenme  JIEKCHUECKOTO Marepuana 1o TeMe. MecTouMeHusl (JMYHBIE,
KyJiMHapHOH IPHUTSOKATENbHBIE,  BO3BpaTHbIE). OOBEKTHBIM  MAAeK  HEOINPEIEIECHHBIE
obpaborku MECTOMMEHHS, MPOU3BOAHBIE OT some, any, no, every. IIpocTeie
HEpaCIPOCTPAHEHHBIE TPEUIOKEHHSI C TJIarojbHBIM, COCTaBHBIM HWMEHHBIM U
COCTaBHBIM TIJIarOJIbHBIM CKa3yeMbIM (C HHOUHUTUBOM); IPOCTHIE MPEITIOKEHHUS, 0/0
pacnpoCTpaHEHHbIE 3a CYeT OJHOPOJHBIX UJICHOB TMPEIJIOKEHHUS W/UIn
BTOPOCTENICHHBIX YICHOB MPEIJIOKEHUS, TMPEUIOKEHHUSI YTBEPAUTEIbHbIC,
BOIIPOCUTENIbHBIC, OTPHUIATENbHBIE, MOOYIUTENbHBIE U TMOPSANOK CIOB B HHX;
Oe3TMYHBIC MPEITIOKSHUST; IOHATHE TI1aroJia-CBsI3KH.
B TOM 4Mc/Ie NPAKTHYECKUX U JIA00PATOPHBIX 3aHATHH 16/0
ITpaktuueckoe 3ansatue Ne 1 [IpoayKTel nUTaHUS: OBOIIH, PPYKTHI. 2/0
[Tpaxtuueckoe 3ansitue Ne 2 [IpoayKThl MUTaHUS: MSICO, TMYb U NITHLIA. 2/0
[TpakTuueckoe 3anstue Ne 3 [IpoaykTel muTaHus: ppida U MOPENPOTYKTHI. 2/0
ITpaktuueckoe 3anstue Ne 4 ITpoaykTsl MUTaHUSA: XJ1e000yIOYHBIE U3/ENHUs, 2/0
S11a, MOJIOYHBIE TPOIYKTHI.
[Tpaktnueckoe 3ansatue Ne 5 CrnocoObl KylIMHapHOM 0OpabOTKH NPOAYKTOB: 2/0
Hapes3Ka, MIMHKOBKA, MAapUHOBAHHE, BapKa, TyIICHHUE.
[Ipaktnueckoe 3ansatue Ne 6 CrnocoObl KynuMHapHOM 0OpabOTKH MPOAYKTOB: 2/0
Kapka, oOkapka, ImacCUpOBaHUE, 3alleKaHHE, BBIIIEKAHWE, OXJIAXKICHHUE.
[Ipaktuueckoe 3anarue Ne 7 IlutaTenpHbIE BEHIECTBA: POJb OEIKOB, KUPOB U 2/0
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[IpakTnueckoe 3ansatue Ne 8 KamopuitHocts ipoaykToB. CyTouHass HopMa

MeHro. Hazpanms 6J'II-OIL

OcBoeHHe JIEKCHYEeCKOro Marepuana 1o temam: «Has3Banus Omron», «Buasl MeHIO 1
CTpYKTypa MeHIo» ['pammarndeckuii Mmarepuan: — apTUKIb: ONpPEAETICHHBIMH,
HEOlpe/IeNICHHBIN, HYJIEBOI; — OCHOBHBIE CITydaW yIMOTPEOJICHUS OMpPENeIEHHOTO U
HEOIPEeNIEHHOTO apTHKIIS; — YIOTpeOIeHHe CYLIECTBUTENIbHBIX 0€3 apTUKIISA

0/0

B TOoM 4nc/Ie IPaKTHYECKUX U J1a00pPATOPHBIX 3aHATHIM

10/0

[TpakTnueckoe 3anstue Ne 13 Ha3Banue Omroa ¥ UX KyJUHApHbBIE XapaKTEPUCTHKHU
(TIepBbIe U BTOpBIE OJIFOAA, TAPHUPBHI).

2/0

[TpakTnueckoe 3anstue Ne 14 Ha3panue Omroa M UX KyJUHApHbBIE XapaKTEPUCTHKHU
(mecepTsl, camaThl, COYCHI).

2/0

[IpakTnueckoe 3austue Ne 15 Bunbr mento.

2/0

. 2/0
Kayiopuit yenoBeka. Kitaccudukanuys HalmuTKOB.
Tema 2. Twumer Co)lep)](aﬂne 8/0 OK 09
IpeANpUATHH OcCBOCHHE JIEKCUYECKOT0 MaTepHuaia 1mo teme: « THUIbl OpraHu3anuii MUTaHus 1
0BIIIECTBEHHOTO paboTa nepcoHanay». I paMMaTHYECKHIi MaTepHal: — UMsl CyLIECTBUTEIBHOE: €ro)
MUTaHus 1 paboTa OCHOBHbIE (YHKIIMU B TPENJIOKEHHH; — HMEHa CyIecTBHTeNbHbIE BO 0/0
MHOXECTBCHHOM YHCIIe, 00pa30BaHHBIC IO MPABIITY, a TAK)KE HCKIIOUCHHS
B TOM 4Hc/Ie IPAKTHYECKHX H JIA00PATOPHBIX 3aHATHI 8/0
[Mpaktudeckoe 3ansTrie Ne 9 Tunbl MpeaNpPUATHA OOIIECTBEHHOTO IMHUTAHHUS M HX
XapaKTePUCTHUKU (3aKyCOYHBIE, PECTOPaHbI OBICTPOTO MUTAHUS, MULILIEPHSL, Kade). 2/0
[TpakTuaeckoe 3ansitie Ne 10 Turbl npeanpusTuii 0OIIeCTBEHHOTO MUTAHUS B UX 2/0
XapaKTEPUCTUKHU (PECTOPAHBI).
[TpakTuueckoe 3ansitiue Ne 11 Turbl npeanpusTiii OOIIECTBEHHOTO MTUTAHUS U UX 200
XapaKTePUCTHKU (YaifHbIe, KOHAUTEPCKHUE).
[Ipaktnueckoe 3ausatne Ne 12 PaGoTHUKM KyXHH Ha TPEAIPHATHAX 2/0
00111€CTBEHHOI'O MUTAHUSI.
Tema 3. Cocrapnenue |Conepsxanue 12/0 OK 09
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[IpakTnueckoe 3anstue Ne 16 Bunpl menro. HazBanue meHro.

2/0

IIpakTnueckoe 3ansatue Ne 17 Menro 6apa. Kapra BuH. 2/0

B ToM uunci1e caMocTosiTeIbHAsSI pa0oTa 00yyaroImmMxcst 2/0

HammcaTe 0T3bIB 0 oX0/ie B pecTopaH (kade, pecTopaH ObICTPOrO MUTAHHS). 200
Tema 4. Kyxusi. Conep:xanue 12/0 OK 09
IponssoacTBenHbIE OcBoeHHE JIeKCMYeckoro marepuana no Tteme «KyxoHHOe 000pyJoBaHHME.
TTOMCIICHUS 1 TpoussoacTBennbie  noMemenns»  ['pamMmaTiuecknid  matepuar: — wumeHa o
obopynosanne npuiaraTejabHbIe B IOJOKHUTEILHOM, CPaBHUTENILHOM U IIPEBOCXOHOM CTENeHsX,

00pa3oBaHHBIE IO TIPABUITY, & TAKKE UCKITIOUCHUSI.

B TOM 4Mc/Ie NPAKTHYECKUX U JIA00PaTOPHBIX 3aHATUHH 12/0

[Ipaktuueckoe 3anstue Ne 18 KyxoHHoe oOopynoBaHue: Kiaccu(pUKaLMs 2/0

MAIIIMH U aIapaToB, MPUHIIAI IEHCTBUS, XapaKTEPUCTHKA IKCIUTYaTaIHH.

[Ipaktuueckoe 3anstue Ne 19 KyxoHHoe oOopynoBaHue: KiacCU(pUKALIMS 2/0

MAIIIMH U aIapaToB, MPUHIIHAI IEHCTBUS, XapaKTEePUCTHKA SKCIUTyaTaI|H.

[Mpaktuueckoe 3ansitue Ne 20 KyxoHHOe 00OpyIOBaHHE Ppa3IMYHbIX 200

MPEANPHUATHN 0OIIECTBEHHOTO MUTAHUSI.

[Tpaktueckoe 3ansatue Ne 21 Buabl NOpoM3BOACTBEHHBIX IMOMEMIEHUN HA 2/0

MPEANPUSTHSIX.

[Ipaktuueckoe 3anstue Ne 22 [lepeBon HMHCTPYKIMHU IO SKCIUTyaTaluyd K 2/0

Pa3IMYHBIM TUIIAM KyXOHHOTO 00OpY/IOBaHUS.

[Mpaktuueckoe  3amatme  Ne 23 CocraBieHWe  IUIaHA  OCHAIICHUS 200

IPOM3BOJICTBEHHBIX MOMeIleHN Kade (pectopaHa).
Tema 5. KyxonHnas, Coaepsxanue 12/0 OK 09
cronosas 1 OapHas OcBoeHne nexkcudyeckoro marepuana no remam: «KyxoHHasi, cronoBas U OapHas
nocyna nocyaa», «CepBupoBka ctona» ['pammaTHueckuii MaTepuai : — oOpa3oBaHUE U 0/0

ynotpebienue riaroyioB B Present, Past, Future Simple/Indefinite.

TOM 4YHCJIe MPAKTHYECKUX U JIA00PATOPHBIX 3aHATHH
B 0 12/0
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[Ipaktnueckoe 3anstue Ne 24 XapakTepuCTHKa pa3IMYHBIX BHUIOB CEPBUPOBKU
cTOJIA.

2/0

IIpakTnueckoe 3ansaTue Ne 25 CepBUpOBKa CTOJIA K 3aBTPaKy, 00€1y U y>KHUHY.

[Tpaktueckoe 3ansatue Ne 30 OOcnyxuBaHHE TIOCETUTENEH B pPeECTO-paHe:
OpOoHMpOBaHUE CTONMKA, OPOHUPOBAHUE CTOJIMKA MO TenedoHy, Mpoleaypa pacuera,
3aKa3 Ha «BBIHOC.

2/0

[Tpaktnyeckoe 3anste Ne 31 OOcmyXuBaHME TOCETHTENEH B pPECTOpaHe:

OpOHMpOBaHUE CTOJIMKA, OPOHUPOBAHUE CTOJIMKA MO TeNeOoHyY, npoueaypa pacuera,| 2/0
3aKa3 Ha «BBIHOC.

[Tpaktuyeckoe 3anste Ne 32  OOcmyKuUBaHHE TIIOCETUTENIEH B pECTOpaHe:
OpOHMpOBaHUE CTOJIMKA, OPOHMPOBAHUE CTOJIMKA MO TeleOoHy, npoueaypa pacyera, 2/0
3aKa3 Ha «BBIHOC.

[Ipaktnueckoe 3anstTe Ne 33 CocraBineHHe IHAJOrOB C HCIOJIBb30BAaHUEM
JIEKCUKO-TPaMMaTH4eCKOT0o MaTepuaina o teme «OO0cCiy>)KuBaHUE TOCETUTETIEH». 2/0

2/0

[TpakTudeckoe 3anstue Ne 26 CepBUpOBKa CTOJA O CHEIUATLHOMY 3aKa3y 210

(6ankert, cBagn0a, FOOMIICH).

[TpakTuueckoe 3anstTue Ne 27 CepBUpOBOYHAS MOCYA. 2/0

[TpakTrueckoe 3ansaTue Ne 28 KyxoHHas rmocyna st IpearnpusTuii 001mecTBeHHOTO 2/0

UTaHUS.

[IpakTuueckoe 3anarue Ne 29 bapHas nocyna u HHCTpYMEHTHI. 2/0
Tema 6. |Conep:xanue 14/0 OK 09
O6CHy7KHBaI;H/Ie OCBO€EHHE JIEKCUKO-TPAMMATHYECKOTO MAaTEpHAIIA II0 TEME:
HoceTuTencn «O0cmy)KuBaHUE TIOCETHTENEH B pecTopaHe». | paMMaTHUeCKWil MaTepuair: — 0/0
peCTOpaHC KOJIMUECTBEHHbIE MecToMMeHusl much, many, few, a few, little, a little

B ToM YHc/Ie MPAKTHYECKUX U JIA00PATOPHBIX 3aHATHI 12/0

[IporpaMMa co3ziaHa B IMGPOBOM KOHCTPYKTOPE

eais.firpo.ru_[ID 2170_43.01.09]




[IpakTnueckoe 3ansarue Ne 34 CocraBiieHHWE AMAIIOTOB C HCMOJIB30BaHHUEM

JEKCUKO-TpaMMaTH4eckoro  Mmarepuasia 1o  teme  «OOcmyxuBanue |2/0
IIOCETUTEIICH.
[Tpaktnueckoe 3anarue Ne 35 O6oOmeHue. 2/0
B Tom unciie camocTosiTeIbHASI Pa00Ta 00y4aAKOIIHXCS 2/0
CocTaBHUTh IMAJIOTH MO TEMaM: «3aKa3 CTOJHKay, «Perenne KOHPIUKTOBY. 2/0
Tema 7. Cucrema Conepsxanue 8/0 OK 09
3AKYIOK M XpaHCHMS | Ocpoenne iekcuuecKoro MaTepuana mo teme: «CHCTeMa 3aKyIoK M XpaHeHHs
HPONYKTOB IpOAYKTOB» I paMMarrdeckuii MaTepuan: BpeMena rpymmsl Continuous 0/0
B ToM unciie npakTHYECKHUX M JIA00PATOPHBIX 3aHSITHI 8/0
[TpakTrueckoe 3ansaTue Ne 36 3akynka npoaykToB nutanus. [locenienne 210
IPOJIOBOJILCTBEHHBIX Mara3mHOB.
[TpakTnueckoe 3ansaTue Ne 37 3akynka npoaykToB nutanus. [locenienre prIHKOB. 210
[TpakTrueckoe 3ansaTue Ne 38 Cucrema 3aKkynok IpOoAYKTOB: IUIAHUPOBAHUE U 210
OpraHu3aIysl.
[TpakTrueckoe 3ansaTue Ne 39 XpaHeHus NpoayKTOB Ha MPEIIPUITUAX 2/0
OOLIECTBEHHOI'O TUTaHMSL.
Tema 8. OpraHmaum{ Conepma]{ne 16/0 OK 09
PabOTEI OPUIMANTA M | Ocpoenpe eKCHEECKOro MaTepHANA 110 TeMe: «OpraHu3aIys pa-60Thl ODHIHAHTA H
bapmena GapmeHa» ['paMMaTUYECKUIi MaTepHUal: He-onpeIeleHHbIe Hapedns, mpou3soanbie | 0/0
0T some, any, every
B TOoM 4nc/Ie IPaKTHYECKUX U J1a00pPATOPHBIX 3aHATHIM 14/0
[Mpaktndeckoe 3ansaTue Ne 40 Opranmzanus paOboOThl OpHIMAHTA. 2/0
[Mpaktndeckoe 3ansaTue Ne 41 Opranmzanus paOboOThl OpHUIMAHTA. 2/0
[Mpaktudeckoe 3ansaTue Ne 42 Opranmzanus paOboOThl OpHUIIMAHTA. 2/0
[Mpaktndeckoe 3anatue Ne 43 Opranmszanus padoTsl OapMeHa 2/0
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[Ipaktnueckoe 3anstue Ne 44 Opranuzamnus paboTel 6apmeHa. 2/0
[TpakTnueckoe 3anstue Ne 45 Opranuzamnus paboTel 6apMmeHa. 2/0
[IpakTtnueckoe 3ansatue Ne 46 OGoOmeHne 2/0
B ToM umHciie caMoOCTOsATeIbHAsE padoTa 00yJaommXxcst 2/0
CpaBHMTH HOPMBI XpaHEHUsI IPOAYKTOB B HAIllel CTpaHe U CTPAHE U3y4aeMOro 210
A3bIKA
Conep:xaHue 28/0
OcBoeHue JeKCHUecKoro MaTepuaia 1o reMe «KyxHu pa3HbIX CTpaH»

Tema 9. Kyxuu I'pammaruyeckuii MaTepHrall: COBEpIICHHbBIC BpeMeHa riaroja: Present, Past, Future, |0/0

HapoJIOB MHpa U Perfect.

PCLCITEI B TOM 4Hc/Ie IPAKTHYECKUX H JIA00PATOPHBIX 3aHATHI 26/0

MPHIOTOBNCHUA OO [Tpaktuyeckoe 3anstue Ne 47 Pycckast HalmoHanbHask KyXHs. 2/0
[Tpaktuyeckoe 3anstue Ne 48 YkpauHcKasi HallMOHAJIbHAS KyXHSL. 2/0
[Tpaktnyeckoe 3ansatue Ne 49 benopycckas HallMOHaIbHAs KYXHSL. 2/0
[Tpaktuyeckoe 3anstue Ne 50 KaBkasckas HauMoHaIbHAast KyXHS. 2/0
[Ipaktuueckoe 3anstue Ne 51 Anrnuiickas HalMOHAJIbHAS KyXHSI. 2/0
[IpakTuueckoe 3anarue Ne 52 AMeprKkaHCKas HallMOHAJIbHAS KyXHS. 2/0
[IpakTuueckoe 3anarue Ne 53 Hemenkas HalmoHaabHas KyXHs. 2/0
[IpakTuueckoe 3anarue Ne 54 @paniry3ckasi HAlMOHAJIbHAS KYXHS. 2/0
[Ipaktrueckoe 3ansaTue Ne 55 MranbsHcKkas HaMOHAIbHAS KyXHSL. 2/0
[Ipaktrueckoe 3ansTre Ne 56 VMcrianckas HAMOHAIbHAS KyXHSI. 2/0
[Tpaktudeckoe 3anarrue Ne 57 HarmonansHas KyXHsSI HAPOJOB BOCTOKA. 2/0
[TpakTudeckoe 3anaTre Ne 58 JlarbHEBOCTOUHAS KyXHSI. 2/0
[Tpaktuyeckoe 3austre Ne 59 O6oO1eHue. 2/0
B ToM 4nciie camocTrosiTeJibHAsE padoTa 00y4aroImMXCs 2/0
[lepeBon perienToB 0110 HALIMOHABHOM KYyXHH. 2/0

IIpomexyTounas arrecranms (aud.3aqer) 0

Bcero: (1264) 126/0

[IporpaMMa co3ziaHa B IMGPOBOM KOHCTPYKTOPE
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3. YCJIOBUS PEAJIMBAIIMU JUCIUIIJINHbI

3.1. MarepuajJibHO-TEXHHYECKOE 00ecreueHne
Kabuner(p1) OOmenpodeccHoHaIbHbIX JUCHUIUIMH U TPO(EeCCHOHATBHBIX  MOMIYJICH,
OCHAIlIEHHbIN(e) B cOOTBETCTBUM € npuioxkenuem 3 OITOII-II.

3.2.  Y4eOHO-MeTOaH4YeCKOe OOecrieyeHune
3.2.1. OcHOBHBIC MTEYATHBIE W/WIIN DJICKTPOHHBIE H3TaAHUS

1. Aarnuiickuii 361K B cdepe Typusma u rocrenpuuMmctba (cepust yueoHnkop ®YMO 43.00.00
Cepsuc u TypusMm) : yueOHuk / A. . Maxkaposa, T. B. KpsutoBa, A. A. Trodanosa [u ap.] ; moa oom1. pea.
M. P. I'ozanoBoii. — Mocksa : KnoPyc, 2024. — 261 c.

2. bpenb, H. M., Anrnuiickuii si3p1k. ba3oBsrii kype: yuebnuk / H. M. Bpens, H. A. [locnaBckas. —
Mocksa: KnoPyc, 2023. — 272 c.

3. bpens, H. M., Aurnwuiickuii si3b1k. UHTeHCHBHBIN Kypc. Pabouas Tetpaab: yuebHoe mocodue / H.
M. Bbpens, H. A. IlocnaBckas. — Mocksa: Pycaiinc, 2024. — 86 c.

4. T'ony6eB, A. I1., AHrHiicKHi sI3bIK AJ1s1 BeeX crienuanbHocTell + ellpunoxenue: yuebnuk / A. I1.
I'ony6es, H. B. bamtok, U. b. Cmupnosa. — Mocksa: KnoPyc, 2024. — 385 c.

— ISBN 978-5-406-12482-6. — URL.: https://book.ru/book/952748 — TekcT: 37€KTPOHHBIIA.

5. T'onyGeB A.Il. Aurnuiickuii si3bIK Ans TexHuueckux crneuuanbHocTedd = English for Technical
Colleges: yuebnoe uznanue / I'omy6eB A.Il., Kopxassiit A. I1., CmupnoBa W.b. - MockBa: Akaaemus,
2022. - 208 c. (CrenanbHOCTH CpefHero npodeccuonanbHoro oopasosanusi). - URL: https://academia-
library.ru - TekcT: 3JIeKTPOHHBIN

6. 'onuaposa, T. A., AHrumiickuii s3b1k A npodeccun «IloBap-koHauTEpY. : yuyeObHOE mocodue /
T. A. I'onuaposa, H. A. CrpensuoBa. — Mocksa : KnoPyc, 2024. — 267 c.

7. Kupeea, 1. A., AHrnuiickuil s3bIKk B cepe npodeccnoHalibHON KOMMYHUKAIMK JJIST CIYXKObI
nuTaHus : yaebHoe nocobue / M. A. Kupeesa, T. 1. 'aneeBa. — Mocksa : KnoPyc, 2024. — 135 c.

8. JlaBpuk I'.B. Planet of English. Social & Financial Services Practice Book = AHTTIHIICKHIT S3BIK.
[TpakTukym s npodeccuil U cnenuagbHOCTEH colMaabHO-3KOHOMHYeckoro npoduius CIIO: ydyeGHOe
uznanue / JlaBpuk ['.B. - MockBa: Akagemus, 2021. - 96 c. (O6meobpa3zoBaTenbHas MOATOTOBKA B
yupexxaenusix CIIO). - URL: https://academia-library.ru - Tekct: anexTpoHHBII

9. PagoBens, B. A., Aurauiickuii s3Ik B cdepe yciyr: yuyeOHo-IpakTuueckoe mnocooue / B. A.
Panosens. — Mocksa: KnoPyc, 2024. — 359 c.

10. Ceménosa, M. 0., AHMHIACKHI SI3BIK: TYpH3M U cepBUC: yaeOHoe mocodue / M. HO. Ceménona.
— Mocksa: KnoPyc, 2024. — 260 c.
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4. KOHTPOJb U OLIEHKA
PE3VJIbTATOB OCBOEHUSI
JUCHUIINHBI

IToxka3aTe/ i 0CBOEHHOCTH

Pe3yabTaTsl 00yyeHus MeToabl OLIEHKH
KOMIIeTeH Mt

3Haer: 3HaerT:
llpaBuna  MOCTPOCHHS  TPOCTBIX M| rekcHuecKHil u rpaMMaTHYECKH
CIOMHBIX TIpCATIOXKCHIH Hal MiupuMyM,  OTHOCAIIMMCH K ONHCAHHIO
npodeccCHOHaIbHEIE TEMEI,

. . | TIpeaMeToB, CpENCTB u IIPOIIECCOB
Jlexcndecknif MHHHMYM, OTHOCSIIIHICH P N

npodeccrnoHaIbHOMN €S TEIIbHOCTH;

K OIHMCAaHUIO IIPEIMETOB, CPEACTB K p N a 8 ’
TPOLIECCOB npodeccnonansHofi TEKCHICCKUI 1 TPaMMaTHICCKui MUHHMYM,
NEATENBHOCTH, HEOOXOIMMBII ISl YTeHHS M IepeBOJa
IIpaBuna YTEHUS TEKCTOB| TCKCTOB podeccroHaIbHOM
IpodecCHOHANbHOI  HAIPaBICHHOCTH,| HANIPABJIECHHOCTH (CO CIIOBApEM);
OCHOBHBIC 0011eyIOTPEOUTENBHBIE| oGIieyToTpeOUTEIbHBIE TIArobl (00Ias U

riarojbl (ObITOBas W MpodeccruoHaIbHas
JIEKCHUKa), 0COOGHHOCTU MPOU3HOIICHUS
YMeeT: mOHUMAaTh OOIMIMI CMBICH YETKO)
MPOW3HECCHHBIX  BBICKA3bIBAHWHA  Ha
M3BECTHBIC TeMBI (MpodeccrHoHaNbHBIE U
OBITOBBIC),

MTOHUMATh TEKCTHI
npodeccuoHaIbHBIE  TEMBI,  KPaTKO|
00OCHOBBIBAaTh M  OOBSACHATH  CBOH
JeHcTBUA (TeKyllue U IUIaHHpyeMbIe),
MMCATh MPOCTHIE CBSI3HBIE COOOIICHHS Ha|
3HAKOMBIC Wi HHTEPECYIOINe
po¢eCCUOHATILHBIC TEMBI,

CTPOUTH IPOCThIE BHICKA3BIBAHUSI O cede

Ha 0a30BBIE

u o cBoei npogeccuoHaIbHON
JIESITEIIbHOCTH, y4aCcTBOBATh B JHAJIOrax|
Ha 3HAKOMBIE o0riue u

HpO(I)GCCI/IOHaJ'IBHLIC TEMBbI

npodeccroHanbHas JICKCUKA);
npaBuIIa
npo¢eCCHOHAaNbHON HAINPaBICHHOCTH;
MpaBUJIa IOCTPOSHUSI MPOCTHIX M CIIOKHBIX
MIPeTOKESHU I po(heCcCHOHAIBHBIC
TEMBI; pe4yeBoro  ATHKETa
COLMOKYJIbTYPHBIC HOPMBI OOLICHUS HA
HHOCTPaHHOM (dhopMBbI
YCTHOH M NMHCEMEHHOH KOMMYHHKAIMH Ha|
WHOCTPAHHOM S3bIKE MPU MEKIMYHOCTHOM
U M EXKYJIBTYPHOM B3aUMOJICHCTBHI

YMeeT: CTpOUTh MPOCTHIC BHICKAa3BIBAHUS O

YTCHUA TCKCTOB

Ha

IIpaBuiIa u

SI3BIKC, U BHUAB]

IlucbMeHHBIA W YCTHBIN

cebe uW o0 cBoel mHpodecCHOHATHLHOM
) . orpoc. Tectupoanue.
JIeATeNIbHOCTH; B3aNMO/ICHCTBOBATh B
Huckyccuss. VYyactue B
KOJIJICKTHUBC, MNpUHUMATHh y4dyacTtue

Iuajorax Ha oOmue W MpogecCHOHATBHEIC
TEMBI;

MPUMEHATh pa3IudHble (OPMBI W BHIIEL
YCTHOM M NMHUCbMEHHOW KOMMYHHUKAallUU Ha
MHOCTPAHHOM SI3BIKE NPU MEXKIHMYHOCTHOM
1 MEXKYJIbTYPHOM B3aUMOJICHCTBUH;

oot
MIPOW3HECCHHBIX BBHICKA3bIBAHWI Ha OOIIUE ]
6a3oBble MPodhecCHOHATLHBIE TEMBI;

IIOHUMATb CMBICJI YCTKO|

IIOHUMATb TEKCThI Ha 0a30BEIC

npodeccCuoHabHbIE TEMBI;
COCTaBIIATh TPOCTBIC CBS3HBIC COOOIICHUS

Ha obmue WIn MHTEPECYIOIINE
po¢eCCUOHATBHEIC TEMBI,
obmarbcsi (YCTHO ©  TIMCBMEHHO) Ha

HWHOCTPAaHHOM A3bIKE Ha HpO(l)CCCI/IOHaJ'ILHI)Ie
U ITOBCCIHCBHBIC TCMBI,

IIePEBOIUTH WHOCTpPAHHEIC TEKCTBHI
npodeccuoHanbHO  HAMpaBIEHHOCTH  (CO
CII0OBapeMm);

CaMOCTOSITEIEHO COBEPIICHCTBOBATH

YCTHYIO W IIMCBMEHHYIO pPE€Yb, IIOIOJIHATH

CHOBapHLIﬁ 3ariac

JMasiorax, poJeBbIX HIpax.
[IpakTuyeckue 3agaHus IO
pabore c¢ wuHpopManueil,
JIOKYMEHTaMH,
podeccuoHATBHOM
JIUTEPaATypOH.
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MuHHCTEepCTBO HAYKH U BhICIIero oopa3oBanus Poccuiickoit deneparuun
@DenepanbHOE rOCYyIapCTBEHHOE OI0JKETHOE 00pPa30BaTENIbHOE YUPEKICHUE
BhICIIIET0 00pa3oBaHus
«BnaguBOCTOKCKUN FOCYJapCTBEHHBIM YHUBEPCUTET»

Komnemx cepBuca u au3aitna

®OH/JA OHEHOYHbBIX CPEACTB
JJ1S1 IPOBEJACHUS TEKYILETO KOHTPOJISA U MPOMEKYTOUYHOU
aTTeCTalnu
1o y4eOHOM NUCIUTIIUHE
OI1.07 NHocTpaHHbIN A3BIK B MPOGHECCHOHATBLHON IEATeIbHOCTH
MIPOrpaMMbl HOATOTOBKHU
KBaJTU(PUITMPOBAHHBIX Pa00YUX U CITYKAIIUX
43.01.09 IloBap, koHIUTED

dopma oOyueHHUs: OUHas

2026
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@DOHJ OLEHOYHBIX CPEACTB ISl MPOBENEHUS TEKYIIErO KOHTPOIS M MPOMEKYTOUHON
arrectanuu 1o ydeOHoi mucruruimHe OILO7 «MHOcTpaHHBIA S3bIK B TpOodeCcCHOHATBHON
JEeSTENIbHOCTHY  pa3paboTtanbl B cooTBeTcTBUU ¢ TpedoBanusmu PIOC CIIO mo mpodeccun
43.01.09 IloBap, koHmutep, YyTBEp>KIAEHHOTO mpukazoM MwunHoOpHayku P® ot 09.12.2016,
Nel569, mnpumepHoit oOpa3oBaTelbHOM mporpaMMoi, pabodeil mnporpaMmon ydeOHOH
JUCITUTUIAHEI.

Pa3zpaborunk(un): M. A. TpyuikuHna, npenojaBareib

PaCCMOTpeHO u OI[O6pCHO Ha 3aC€JaHHuHU HHKHOBOﬁ MeTO,Z[I/I‘ICCKOﬁ KOMHUCCHHU (1)I/IJ'IOJ'IOI‘I/II/I

[Tpotokon Ne 9 ot «15» mast 2026 .

257 ) -~
[Mpencenarens [IMK ://EA‘FZE} _H.A. Tpymxuna
TV
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1 O0une cBeieHUs

®onxa oneHouHBIX cpencts (manee — ®OC) npenHazHayeH 1T KOHTPOJIS M OLIEHKH 00pa30BaTelIbHBIX
JTOCTIDKEHUH 00y4aromuxcs, OCBOMBIIUX IporpamMmy yueOnoit aucuurumubel OIT.07 «MHOCTpaHHBIN S3BIK B
IpoeCCHOHATIBHOM 1A TETLHOCTH.

@OC BrIto4aeT B ce0si KOHTPOJIbHBIE MaTepUabl U MPOBEICHHS TEKYIIETO KOHTPOJIS yCIEBAeMOCTH
U NIPOMEXKYTOYHOH aTTecTalMy MO JUCHMILIMHE, KOTOpas IPOBOIUTCS B (GopMe IK3aMeHa (C UCIOJIb30BAHUEM
OLIEHOYHOT'O CPE/ICTBA - YCTHBIN OMPOC B JOPME OTBETOB HA BOIIPOCHI OMIIETOB).

2 IlnanupyemMblie pe3y/bTaThl 00y4eHHS MO JUCIHHUIINHE, 00ecTeYUBAKOIIHE Pe3YJbTaThl
0CBOeHMsI 00pa30BaTe/ILHOI MPOrpaMMbl

Kon Kon
OK. TIK! | Pe3yrbTata HanmenoBanue pe3yibraTta 00ydeHus
’ o6yuenns’
OK 09 31 | mpodeccnoHambHONH TEPMHUHONIOTUU Cepbl HUHIAYCTPUU TMHTAHUS,
COLIMATILHO-KYJIBTYPHBIX M CHUTYAIlHOHHO OOYCJIOBJIEHHBIX IPaBUII
OOLIEeHNS] HA UHOCTPAHHOM $SI3bIKE
32 | nekcHYecKui M TpaMMaTHUYECKUil MHUHUMYM, HEOOXOAMMBIN s
YTEeHUsT © TepeBoja (CO CJIOBapeM) HMHOCTPAHHBIX TEKCTOB
poQeCCHOHAIBHON HAINPaBICHHOCTH
V1 | ucronb30BaTh SI3BIKOBBIE CpeACTBA Uil  OOmmIeHUs (YyCTHOTO W
MUCbMEHHOT0) Ha WHOCTPAHHOM SI3bIKe Ha MpodecCHOHATBHBIC W
MOBCE/IHEBHBIC TEMbI; BIIAJIETh TEXHUKOHM IepeBoja (Co cloBapemM)
npodeccHoHaNTbHO OPUEHTUPOBAHHBIX TEKCTOB
V2 | caMOCTOSATEIHPHO COBEPUICHCTBOBATh YCTHYIO M IHCBMEHHYIO pEdb,
MOMOJHATh ~ CIIOBapHBI  3amac  JIGKCMKOM  mpodeccruoHaIbHOU
HaIIPaBJIEHHOCTH, a TaKxke JIEKCUYECKUMHU €MHULIAMU,
HEOOXOUMBIMHU IS PA3rOBOPHO-OBITOBOTO OOIIEHHS
3 CooTBeTCTBHE OLIEHOYHBIX CPEACTB KOHTPOJIMPYEMbIM pe3yJibTaTaM 00y4eHus!
3.1 CpencrBa, npuMeHsieMble 1JIs1 OIIEHKU YPOBHSI NPAKTHYECKOH MOJATOTOBKH
Kparkoe Kon HawnmeHoBaHue O1ICHOUHOTO
HaNMCHOBAHUC | hesy CpeJCTBa M MPEACTABIEHHUE €TO B
pasnena Tata ITokazarenb oBiaieHUS KOC
(Motynst) / pe3yIbTaTaMu 00ydeHus v
TEMBL o0yue Texymuuit [IpomexyTouHas
JOHUCLUIIIINHBI HUA KOHTPOJIb aTTCCTalA
[Nonw3oBaTkCs MpodeccHoHATEHON
TEPMHUHOJIOTHHU cepbl HHAYCTPUH
nnza}n/m counan?inl;—x ni[Ty ELIXI/I Brmonnerue
31 i YIRTYD 3amannii m 5.1
CHTYAIIMOHHO 00YCJIOBIEHHBIX .
BxonHoii Tect
MpaBuI OOIIEHUS] HA HHOCTPAHHOM Task 1
SI3bIKE Task 2 Brinonuenue
Hcnonp3oBaTh TEKCHYECKUH 1 Task 3 3aJaHuii 11 6
rpaMMaTHYECKUIT MUHUMYM, Task 4 Variant 1
Tema 1.1 HEOOXOIMMBIH IJISI YTEHUS U Task 5 Variant 2
IIpaktrueckue | 32 repeBo/a (Co cioBapem) Variant 3
Nel-8 Task 6
3aHATHA Nel- MHOCTPaHHBIX TEKCTOB Task 7
npodeccuoHaIbHON
HaNpaBIeHHOCTH
Hcnonb30BaTh S3BIKOBBIE CpPEACTBA
JUTS oO0IIeHMs (yctHOTO u
Vi1 MMMCbMEHHOTO) Ha  HHOCTPAHHOM
sS3bIKe  Ha TOpodeccHoHaANbHBIE U
MOBCETHEBHBIE ~ TEMbI,  BIAJCTh
HPOEIHEEHTCOS B 1HEPUBOM KORCTPYRTOPE
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Kpatkoe
HauMEHOBaHHE
paszaena
(Momyns) /
TEMBI
JMCIUTLTAHBI

Kon
pe3yib
TaTta
00yue
HUS

TToka3aTens oBIIacHUS
pe3ynbTaTaMu 00y4IeHuUs

HaunmeHoBaHME OLIEHOYHOTO
CpEICTBA U NMPEACTABICHHE €T0 B

KOC

Texyiuit
KOHTPOJIb

[IpoMexxyTouHast
ATTeCTaINs

TEXHUKOW mepeBosaa (co cioBapem)
PO ECCHOHATIEHO
OPHEHTHUPOBAHHBIX TEKCTOB

y2

CoBepIIICHCTBOBATh

MUCHbMEHHYIO  peyb,
CIIOBAPHBIN 3amnac
npodeccuoHaIbHON

HaTpaBJICHHOCTH, a TaKxke
JICKCUYCCKUMH SIMHUTIAMH,
HEOOXOJUMBIMU JJIS  Pa3rOBOPHO-
OBITOBOTO OOIICHHUS

YCTHYIO Hu
MOIOJHATH
JIEKCUKOU

31

[Tonmp3oBaTeess  MpodecCHOHATBHOMN
TEPMUHOJIOTUN cepbl HHIYCTPUH
MUuTaHusd, CONUAJIbHO-KYJIbTYPHBIX U
CUTYaI[IOHHO 00yCIIOBIIEHHBIX
IMpaBUI O6I]_[€HI/I$I Ha HWHOCTPAHHOM
SA3BIKE

32

JIEKCUUECKUH Hu
MUHUMYM,
YTCHUS nu
CJIOBapeMm)
TEKCTOB

Hcnons3oBaTh
rpaMMaTUYECKUI
HEOOXOIMMBII
nepeBoaa
WHOCTPaHHBIX
npodeccuoHaIbHON
HarpaBJICHHOCTHU

JUIS
(co

Tema 1.2
IIpakTuueckue

3aganust Ne 9-
12

Vi

Hcrmonp30Bath S3BIKOBEIS Cpe€acTaa

TUTS oO0IIeHns (yctHOTO 171

HI/ICBMCHHOI‘O) Ha HWHOCTPAHHOM
S3bIKE Ha TPOQECCHOHANBHBIE U
IIOBCECIHEBHBIC TEMBI, BJIaACTH
TEXHUKOW TepeBojia (Co clIoBapeMm)
npodeccrnoHabsHO

OPHUCHTUPOBAHHELIX TCKCTOB

y2

CoBepIlIeHCTBOBATh
MUCBMEHHYIO  PEub,
CJIOBapHbIi 3amnac
npodeccuoHaIbHON
HATPaBJICHHOCTH, a TaKxe
JIEKCUYECKMMU €IMHUIIAMU,
HEOOXOJUMBIMU JUIS  Pa3rOBOPHO-
OBITOBOI'O OOIIEHUS

YCTHYIO Hu
MOIIOJIHATE
JIEKCUKOH

Brimonnenune
3amannii m 5.1
Task 8

Task 9

Task 10

Brmonnenue
3aJaHuil 1 6
Variant 4
Variant 5

Tema 1.3

31

[Tonw3oBathCs npodeccnoHaAIbHON
TEPMHUHOJIOTHH C(epbl HHTYCTPHH
MUTaHMSI, CONNATBHO-KYIBTYPHBIX U
CUTYallMOHHO 00YCIIOBIEHHBIX
MIpaBHJI OOIIEHNS HA HHOCTPAaHHOM
A3BIKE

[IpakTnueckue
3aganus Ne 13-
17

32

Hcnons30BaTh JIEKCUUECKUNA U
rpaMMaTHYEeCKUN MUHHMYM,
HEOOXOIMMBIN JIJI YTEHUS U
repeBoaa (Co CIoBapeMm)
WHOCTPAHHBIX TEKCTOB
npodeccuoHaIbHON
HaIpaBJICHHOCTH

[TporpamMMa co3 /g

HYBlLU/IC])])O

b WIGHNAE3QBATE SI3BIKOBBIC CPCACTBA

Brimonnenne
3amanni m 5.1
Task 11
Task 12
Task 13
Task 14

Brmonnenue
3aJIaHui 11 6
Variant 6
Variant 7
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Kpatkoe
HauMEHOBaHHE
paszaena
(Momyns) /
TEMBI
JMCIUTLTAHBI

Kon
pe3yib
TaTta
00yue
HUS

TToka3aTens oBIIacHUS
pe3ynbTaTaMu 00y4IeHuUs

HaunmeHoBaHME OLIEHOYHOTO
CpEICTBA U NMPEACTABICHHE €T0 B
KOC

Texyiuit
KOHTPOJIb

[IpoMexxyTouHast
ATTeCTaINs

JUTST OO0IIeHHS (yctHOTO u

MMMCHEMEHHOTO) WHOCTPAHHOM
SI3bIKE  Ha MPO(ECCUOHANBHBIE WU

Ha

MOBCEAHEBHBIE  TEMbI;,  BIAJCTh
TEXHUKOW mepeBosaa (co cioBapem)
npo¢ecCuoHaNbHO
OPUECHTHPOBAHHBIX TEKCTOB

y2

CoBepIIeHCTBOBATh
MUCHbMEHHYIO  peyb,
CJIOBapHbBIH 3arac
npodeccuoHaIbHON
HATPaBJICHHOCTH, TaKxe
JICKCUYCSCKIMU CIMHUIIAMH,
HEOOXOJUMBIMU JJIS  Pa3rOBOPHO-
OBITOBOI'O OOIIEHUS

YCTHYIO u
MHOIIOJIHATE
JIEKCUKOH

a

31

[lomb30BaTecst  TIpOdeCCHOHANBHOM
TEPMUHOJIOTUU c(epbl HHIAYCTPUH
NMUuTaHusd, CONUAJIbHO-KYJIbTYPHBIX U
CUTYaLlMOHHO 00YCIIOBJIEHHBIX
paBWI OOIIEHHSI HAa HHOCTPAHHOM
SA3BIKE

32

JICKCUUCCKHUIU u
MUHHUMYM,
YTEeHUS |
CIIOBapeMm)
TEKCTOB

Hcnonp3oBaTh
rpaMMaTUYECKUI
HEOOXOIUMBII
nepeBoaa
WHOCTPaHHBIX
npoeccnoHaIbHON
HaHpaBHeHHOCTI/I

JUTS
(co

Tema 1.4
IIpakTnueckue

3aganus Ne 18-
23

vl

Hcmons30BaTh S3LIKOBBIE cpeacrsa

JUTS oO1IEeHns (yctHOTO u

HI/ICBMCHHOI‘O) Ha HWHOCTPAaHHOM

SA3BIKE Ha HpO(I)eCCI/IOHaJ'IBHLIe nu

MOBCETHEBHBIE ~ TEMBI,  BJIAJETh
TEXHUKOW TepeBojia (Co clIoBapeMm)
npodeccrnoHanrbsHO

OPHUCHTUPOBAHHLIX TCKCTOB

y2

CoBepIIIeHCTBOBATh

MUCbMEHHYIO  peub,
CJIOBapHBIi 3arac
npodeccuoHaIbHON

HaIpaBIEHHOCTH, TaKKe
JIEKCUYECKHUMU eIMHUTIAMH,
HEOOXOJUMBIMH I Pa3rOBOPHO-
OBITOBOI'O OOIIEHUS

YCTHYIO u
MOIIOJIHATE
JIEKCUKOU

a

Brinonnenune
3aJaHui 11 6
Variant 8
Variant 9
Variant 10

Brimonnenne
3amaHui 1 5.1
Task 15
Task 16

Tema 1.5
IIpakTnueckue

3aganus Ne 24-
29

31

[lonw3oBatecst  mpodeccHOHANBHOM
TEPMUHOJIOTUU c(epbl HHIAYCTPUH
MUTaHMS, COIUAIBHO-KYJIBTYPHBIX H
CUTYal[MOHHO 00YCIIOBIEHHBIX
npaBul OOIIEHHS Ha HHOCTPAHHOM
SI3BIKE

32

JIEKCUYECKUN u
MUHHUMYM,

Hcnonp3oBath
rpaMMaTHYECKUI

Brmonnenue
3aJIaHui 11 6
Variant 11
Variant 12

Brmonnenue
3amanni m 5.1
Task 17
Task 18

ITporpaMMa co3/a

1Ha B GNP PO

BOM KOHCTPYKTOpE

eais.firpo.ru_[ID 2170_43.01.09]




Kpatkoe
HauMEHOBaHHE
paszaena
(Momyns) /
TEMBI
JMCIUTLTAHBI

Kon
pe3yib
TaTta
00yue
HUS

TToka3aTens oBIIacHUS
pe3ynbTaTaMu 00y4IeHuUs

HaunmeHoBaHME OLIEHOYHOTO
CpEICTBA U NMPEACTABICHHE €T0 B
KOC

Texyiuit
KOHTPOJIb

[IpoMexxyTouHast
ATTeCTaINs

HE00XOTUMBIH
nepeBojia
HWHOCTPAHHBIX
npodeccuoHaIbHON
HANpaBJICHHOCTH

JUTS
(co

YTCHHUA U
cJoBapeM)
TEKCTOB

Vi

Hcronp30BaTh SI3BIKOBBIE  CPEICTBA
JUTST O0IIeHHS (yctHOTO u
MHCEMEHHOT0) MHOCTPAaHHOM
S3bIKE Ha TOpodeccHOHANbHBIE H

Ha

MOBCEJHEBHBIE  TEMBI;,  BIAJCTh
TEXHUKOU TepeBoga (Co clioBapeM)
npoeccuoHaIbHO

OPUCHTUPOBAHHBIX TEKCTOB

v2

CoBepLICHCTBOBATh

MMMCBMEHHYIO  pEYb,
CJIOBapHbIi 3amnac
npoeccnoHaIbHON

HaNpPaBICHHOCTH, a TaKxke
JIEKCUYECKHUMMU CIUHULIAMU,
HEOOXOJUMBIMU I Pa3rOBOPHO-
OBITOBOTO OOIICHHUS

YCTHYIO Hu
ITIOITIOJIHATH
JIEKCUKOH

31

[Monw3oBatecst  MpodeccHOoHANBHON
TEPMUHOJIOTUN cepbl HHIYCTPUH
MUTaHUS], COLHMAIbHO-KYJIBTYPHBIX U
CUTYaIIMOHHO 00yCIIOBIICHHBIX
MpaBWJl OOIIEHUS HAa WHOCTPAHHOM
SI3BIKE

32

JIEKCUYECKUH n
MUHUMYM,
YTeHUs W
cJIoBapem)
TEKCTOB

Hcnons3oBaTh
rpaMMaTH4ecKui
HEOOXOIMMBII
nepeBoza
WHOCTPAHHBIX
npodeccuoHaIbHON
HaIPaBIEHHOCTH

JUIS
(co

Tema 1.6
IIpakTuueckue

3aganust Ne 30-
35

vl

Hcronb30BaTh SI3BIKOBBIE  CPECTBA
IS 0o01IeHHs

MMHCEMEHHOTO)

(yctHOTO u
Ha  WHOCTPaHHOM
s3bIKe  Ha TpoQecCHOHATBHBIE H
MOBCEJHEBHBIE  TEMBI;,  BIIAJETh
TEXHUKOHW mepeBosaa (co ciioBapem)
podeccuoHaaIbHO

OPHUCHTUPOBAHHBIX TCKCTOB

V2

CoBepieHCTBOBATh

NINCbMEHHYIO  DPE€Yb,
CJIOBapHbIH 3arnac
npoeccuoHaIbHON

HaIpaBJICHHOCTH, a TaK¥XKeE
JICKCHYCCKUMHN CANHUIIaMH,
HEOOXOJUMBIMU JJII  Pa3rOBOPHO-
OBITOBOI'O OOILEHUS

YCTHYIO u
IIOITIOJIHATH
JIEKCUKOU

Brimonnenne
3amaHui 1 5.1
Task 19
Task 20
Task 21

CaMoCTOSTENbH
0O€ COCTaBJIEHHUE
JIHAJIOTOB

Tema 1.7
IIpakTnueckue
3aganus Ne 36-

31

[onw3oBatecst  MpogecCHOHANBHON
TEPMHUHONOTHH c(hepbsl UHAYCTPUHU
MUTaHMsl, COMAIIBHO-KYIBTYPHBIX H

Brinonnenue
3aaHuil 1 6
Variant 13

Brinonneunue
3amannii m 5.1
Task 22

MpPpourgdMiMatos/id

1
Ha BUNPPOBOM KOHCTPYKTOPE

eais.firpo.ru_[ID 2170_43.01.09]




Kpatkoe
HauMEHOBaHHE
paszaena
(Momyns) /
TEMBI
JMCIHUILIAHBI

Kon
pe3yib
TaTta
00yue
HUS

TToka3aTens oBIIacHUS
pe3ynbTaTaMu 00y4IeHuUs

HaunmeHoBaHME OLIEHOYHOTO
CpEICTBA U NMPEACTABICHHE €T0 B
KOC

Texyiuit
KOHTPOJIb

[IpoMexxyTouHast
ATTeCTaINs

39

CUTYaI[IOHHO 00yCIIOBIICHHBIX
MpaBUJI OOIIEHWS Ha WHOCTPAHHOM
SI3BIKE

32

JIEKCUYECKUM u
MUHHMYM,
YTEHHUS |
CIIOBapeMm)
TEKCTOB

Hcnonb3oBaTh
rpaMMaTH4ecKui
HEOOXOIUMBII
nepeBojaa
HMHOCTPAHHBIX
PO eCCHOHATTEHOM
HaIpaBJICHHOCTH

JUTS
(co

Task 23 Variant 14

vl

Hcnonb30BaTh SI3BIKOBBIE CpPEACTBA
(yctHOTO "
WHOCTPaHHOM

TUTS oOueHus

MMUCHbMEHHOT0)  Ha
s3bIKE  Ha TOpOoQecCHOHATBHBIE H
MOBCETHEBHBIE ~ TEMBI,  BJIAJCTh
TEXHUKOW mepeBojia (Co cloBapeMm)
npoeccnoHaIbHO

OPUCHTUPOBAHHBIX TEKCTOB

y2

CoBepIIIeHCTBOBATh
MUCBMEHHYIO  peub,
CJIOBAPHBII 3amnac
npodeccuoHaIbHON
HaIPaBJICHHOCTH, a TaKKe
JICKCUYCECKIMU CIMHUIIAMH,
HEOOXOJUMBIMU JJIS  Pa3rOBOPHO-
OBITOBOI'O OOIIEHUS

YCTHYIO 5
MOIIOJIHATE
JIEKCUKOH

31

[lomb30BaTecst  TIpOGeCCHOHANBHOM
TEPMUHOJIOTUU cepbl HHIAYCTPUH
MUTaHMs, COLUAIBbHO-KYJIBTYPHBIX H
CUTYaIIMOHHO 00yCIIOBJICHHBIX
NpaBWI OOIIEHHS Ha HHOCTPAHHOM
SI3BIKE

Tema 1.8

32

JICKCUUCCKHUIU u
MUHHUMYM,
YTEeHHS |
CJIOBapeMm)
TEKCTOB

Wcnonp3oBaTh
rpaMMaTHYeCKUN
HeOOXOINUMBIIA
nepeBoja
MHOCTPaHHBIX
npoeccnoHaIbHON
HaIPaBJIECHHOCTH

JUTS
(co

IIpakTnueckue
3ananus Ne 40-
46

vl

Hcmons30BaTh  S3BIKOBBIE cpeacraa

TUTST o01eHns (yctHOTO Hu

MMMCBMEHHOTO) Ha  HHOCTPAHHOM
A3bIKE€ Ha TPOQECCHOHAIBHBIE W
IIOBCEJHEBHBIE BIIAJIETh

TEXHUKOW TepeBojia (Co cloBapeMm)

TEMBI,

npo¢eCcCuOHANBHO
OPHEHTHUPOBAHHBIX TEKCTOB

y2

CoBepIIIeHCTBOBATh
MUCHMEHHYIO  PEub,
CIIOBapHbIi 3armnac
npodeccuoHaIbHON
HaIpaBJIEHHOCTH, a
JICKCHUCCKIUMU

YCTHYIO n
MHOIOJHATH
JIEKCUKOU

TaKXEC
[S228%050%00F:0%0%08

Brmonnenne
3aJaHui 11 6
Variant 15
Variant 16

Brimonnenne
3amannii m 5.1
Task 24
Task 25

bt
MpPpourgdMiMatos/id

1
Ha BUNPPOBOM KOHCTPYKTOPE
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Kparkoe Kon HanmeHnoBanue o1leHOYHOTO

HaNMCHOBAHNC | hesy I CpelICcTBA | MPEJCTABIICHHE €T0 B
azzena OKa3aTesb OBJIAICHHS
pasit Tara . KOC

MOYJIS /
”(FCMI:Iy ) obyue pe3ysibTaTaMu 00y4eHUs! Texymuii Mpoveryouras

JOUCHUIIINHBI HUA KOHTPOJIb aTTeCTannuAa
HEOOXOJUMBIMU JJIS  Pa3rOBOPHO-
OBITOBOTO OOIIEHHUS

31 [Tonp3oBaTeess  MpodecCHOHATBHOMN
TepMHUHOJNIOTHH Cc(epbl UHAYCTPUU
MMUTaHMSI, COIUAIBHO-KYIBTYPHBIX H
CUTYaI[IOHHO 00yCIIOBIIEHHBIX
MpaBWJI OOIIEHUS HAa WHOCTPAHHOM
SI3BIKE

32 Hcnonmp3oBaTh  JEKCHMYECKAH |
rpaMMaTHYeCKUAN MUHUMYM,
HEOOXOMUMBIH  JJIsi  YTEHUS W
repeBoaa (co cJoBapeM)
WHOCTPaHHBIX TEKCTOB
npodecCuoHaIbHON
HaIrpaBJICHHOCTHU

Tema 1.9 Vi Hcnonb30BaTh S3BIKOBBIE CPEACTBA

Brmmonnenne Brmmonnenune

ITpakTHYeCKHe 6 3ajaHui 1 5.1 3aJaHuii 1M 6
P AU OOEHUA  (YCTHOTO M | Taqy o5 Variant 17

sananns Ne 47- NHCbMEHHOI0) Ha  MHOCTPAHHOM | Task 27 Variant 18
59 S3bIKE Ha TPOQECCHOHANBHBIE U
MOBCEHEBHBIE ~ TEMbI;,  BIAJETh
TEXHUKOW mepeBosia (Co clIoBapeMm)
npoeccnoHaIbHO

OPHUCHTUPOBAHHLIX TCKCTOB

y2 CoBeplLICHCTBOBaTh ~ YCTHYIO U
MMMCPMEHHYI0  peYb,  ITOTOJHSITH
CJIOBapHbIi 3amnac JIEKCUKOU
npoeccnoHaIbHON

HaIpaBIIeHHOCTH, a TaK¥Ke
JIEKCUYECKHUMHU €IMHULIAMU,
HEOOXOJUMBIMU  JJIS  Pa3rOBOPHO-
OBITOBOT'O OOIIECHUS

4 Onucanue npoueaypbl OLeHUBAHUA

PesynbraTel 00yueHHs 10 TUCLUILUIMHE, YPOBEHb C(OPMUPOBAHHOCTH KOMIIETEHLMI OLEHUBAIOTCS MO
4eThIPEX OaTbHOI MIKaJIe OLIEHKAMHU: «OTIMIHOY, «XOPOIIOY, YAOBIETBOPUTEIHLHOY, KHEYIOBICTBOPUTEIHHO

Tekymas atrecTanus Mo AUCHUIIMHE IPOBOJUTCS C LIENbI0 CHCTEMATHUECKON MPOBEPKU JTOCTHKEHUMN
oOyuatonuxcs. OObEKTaMHU OLICHUBAHMSI SIBIISIOTCSA: CTENEHb YCBOEHHS TEOPETHUECKHUX 3HAHWM, ypOBEHb
OBJIaJICHUS TPAKTUYECKUMH YMEHHUSMH Y HaBBIKAMH 110 BCEM BHUIaM y4eOHOW pabOThI, KAYECTBO BBITOTHEHUS
CaMOCTOSATENLHON PaboTHI, ydeOHas MTUCHUIUINHA (AaKTUBHOCTH HA 3aHATHAX, CBOCBPEMEHHOCTH BBIOJTHEHHS
pa3INUHBIX BUAOB 3aaHUH, IOCEIAEMOCTh BCEX BUIOB 3aHATHUI MO aTTECTyeMOM TUCLUIUINHE).

[lpy  mpoBemeHMM  NPOMEXKYTOUYHOW  aTTECTAllMM  OLEHHWBACTCA  JOCTIKEHHE  CTYACHTOM
3aIUIAHMPOBAHHBIX 110 JAUCLUIUIMHE pPE3YJNbTaTOB OOyueHMs, OOECHEUUBAIOLUIMX pe3yabTaThl OCBOCHHS
0o0pa30BaTeabHOM MPOTrPaMMBbI B LIEJIOM.

Kputepumn onieHnBaHus yCTHOTO OTBETA

(oIICHOUHBIE CpeICTBA: cOOECEI0OBAHNUE)

5 6asnoB - OTBET MOKAa3bIBaCT MPOYHBIC 3HAHUS OCHOBHBIX IPOIIECCOB M3ydyaeMOW MpeIMETHOU
007acTH, OTIAMYAETCS TIYOMHOW W TOJHOTON PAcCKpBITHS TEMbI; BIaJIEHUE TEPMUHOIOTUYECKUM arIapaToM;
yMeHUE OOBSCHATH CYIIHOCTh, SIBJICHHM, MPOIIECCOB, COOBITH, JelaTh BBIBOJABI M OOOOIICHHS, JaBaTh
apryMEHTUPOBAHHBIE OTBETHI, MPUBOAUTHL MPUMEPHI; CBOOOJHOE BIAJICHHE MOHOJOTUYECKOW pPEYbo,
JIOTUYHOCTH U TIOCJIEIOBATEIFHOCTh OTBETA; YMEHUE NMPUBOIUTH MPUMEPHI COBPEMEHHBIX MTPOOIeM U3ydaeMou

obmacTH.
[IporpaMmMa co3ziaHa B IHPPOBOM KOHCTPYKTOpE
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4 0anna - oTBeT, OOHAPYKUBAIOIIUN MPOYHBIE 3HAHUS OCHOBHBIX IPOLIECCOB U3y4aeMOl MpeaMeTHON
00J1acTH, OTAMYAeTCs TIIyOWHON M TIOJHOTOM PACKPBITHS TEMBI, BJIaJICHUE TEPMUHOJIOTHYECKUM ammapaToM;
YMEHHE OOBSICHATH CYIIHOCTb, SIBICHUH, MPOIECCOB, COOBITHM, IeNaTh BBIBOABI M OOOOIICHHUS, TaBaTh
apryMEHTHPOBAHHBIC OTBETHI, IPUBOJUTH MPUMEPHI, CBOOOTHOE BIAJCHUE MOHOJIOTHYECKON peUblo,
JIOTUYHOCTH M MOCIEA0BAaTEIbHOCTh 0TBeTa. OHAKO J0MYCKAeTCA OJHA - IB€ HETOYHOCTH B OTBETE.

3 0aju1a — OTBET, CBHUJICTEJILCTBYIOIIMI B OCHOBHOM O 3HAaHWUU MPOILIECCOB M3y4aeMOM MPEIMETHOMN
00JIaCTH, OTIMYAIOIIMICS HEIOCTaTOYHOW TIIyOMHOW M TOJHOTOM PACKpPBITHUS TEMBI, 3HAHHEM OCHOBHBIX
BOIIPOCOB TEOpHH; CJ1ab0 CHOPMHUPOBAHHBIMH HABBIKAMH aHAJM3a SIBJICHHWH, IMPOIECCOB, HEIOCTATOYHBIM
YMEHHEM JaBaTh apryMEHTHPOBAHHBIC OTBETHI M IPUBOIUTH MTPUMEPHI; HEOCTATOYHO CBOOOTHBIM BJIaJICHUEM
MOHOJIOTHYECKOW peUblo, JOTUYHOCTHIO U TMOCIICIOBATEIFHOCTHIO OTBETA. JlOmycKaeTcss HECKOJIbKO OITHOOK B
CoJIepKaHUU OTBETA; HEYMEHUE MPUBECTH MIPUMEP PA3BUTHUS CUTYALIUU, IPOBECTHU CBSI3b C IPYTUMH aCIEKTaMU
n3y4aeMoil 001acTH.

2 0amna — oOTBeT, OOHApYXMBAIOUIMI HE3HAHHWE IPOIECCOB H3Y4aeMOW MpeIMETHON o00sacTH,
OTJIMYAIOIIMKACS ~ HErNyOOKMM  pPacKphITHEM  TEMbl; HE3HAaHHEM  OCHOBHBIX  BOIIPOCOB  TECOPHH,
Hec()OPMUPOBAHHBIMU HABBIKAMH aHAJIM3a SBICHUH, MPOIECCOB; HEYMEHHEM JaBaTh apryMEHTHPOBAHHBIC
OTBETHI, CJIA0BIM BJIAJCHUEM MOHOJIOTHYECKON pPEeUbi0, OTCYTCTBHEM JIOTUYHOCTH W IIOCJIEI0BATEIBLHOCTH.
JloImycKaroTCsl Cepbe3HbIe OIIMOKN B COACPKAHUU OTBETA; HE3HAHWE COBPEMEHHOW MPOOJIEMAaTUKN U3y4aeMOM
obacru.

Kpurepun oueHuBanusi MUCbMEHHOM padoThI

(orileHOUYHBIE CpencTBa: pedepat, MUCBMEHHBIN OTYeT 1o T1abopaTopHOi padore).

5 6an10B - CTyJeHT BbIpa3ui CBOE MHEHHUE MO cPOpPMYIHUPOBAHHON MpobiaemMe, apryMeHTHPOBAI €ro,
TOYHO OTIPEJIENIUB €€ COoJIepKaHue M cocraisiromue. [Ipobiema packpeiTa MOIHOCTHIO, BBIBOABI 0OOCHOBAHHBI.
[IpuBeneHbl JaHHBIE OTEUYECTBEHHON W 3apyOe)KHOW JIUTepaTypbl, CTATHCTUYECKUE CBEIEHUs, MH(OpMaIus
HOPMAaTUBHO-TIPAaBOBOro Xxapakrepa. CTyIEHT Bia/leeT HaBbIKOM CaMOCTOSITENIbHON padOoThI 110 3aJaHHON TEME;
METOJIaMUd M TpUEeMaMHU aHallu3a TEOPEeTUYECKUX W/WIM MPAKTUYECKHX acCHeKTOB H3ydyaeMoi oO0JacTu.
@aKkTHYEeCKNX OINMOOK, CBS3aHHBIX C TIOHUMaHHEM MpoOJemMbl, Her; rpaduyuecku padota odopmieHa
MIPaBHJIBHO.

4 f0ayua - paboTa XapaKTEpU3yeTCs] CMBICIOBOI IETBHOCTHIO, CBSA3HOCTBIO W TOCIIEOBATEIBHOCTHIO
U3JI0KEHHUS; TOMYIeHO He Oosee 1 ommOKu npu 00BsICHEHUHU CMbICTIAa WM cojiepkaHus npoOiemsl. [Ipobiema
packpsiTa. He Bce BbIBOABI cAelaHbl W/WIM OOOCHOBaHBL. Jljis aprymMeHTaluud MPHUBOJATCS JAaHHbBIE
OTEYECTBEHHBIX M 3apyOEKHBIX aBTOPOB. [IpOoIEMOHCTPUPOBAHBI HCCIIEAOBATEILCKUE YMEHHS M HaBBIKH.
@DakTHYECKUX OIIMOOK, CBA3aHHBIX C IOHUMaHWEM IpoOiembl, HeT. JlomymieHbl oJHa-IBE OIIMOKU B
odopmiieHnn paboTHI.

3 0any1a — CTY/IEHT MPOBOJUT JIOCTATOYHO CAMOCTOSTEIbHBIA aHAJIN3 OCHOBHBIX 3TANOB M CMBICIOBBIX
COCTABIIAIOUIMX MPOOJEMbl; MOHUMAaeT 0a30Bble OCHOBBI U TEOPETHYECKOE OOOCHOBAHME BHIOPAHHOM TEMBI.
[IpoGnema packpbITa HE MOJHOCTHIO. BBIBOABI HE cllenaHbl W/WIK BbIBOJbI He 000CHOBaHbI [IpoBeneH aHanu3
npobaembl 0e3 MpUBICUEHUsS JONOJHUTENbHOM IuTepaTypsl. JlomymeHo He Gosiee 2 omMOOK B CMbICIE WU
coJiepKaHuu TPoOIeMbl, 0(OPMIIEHUN PAOOTHI.

2 0aana - paboTa mpencTaBisieT coOoil mepecka3aHHbIN MM TOJHOCTBIO MEPENUCAHHBIA MCXOIHBIN
TeKcT 0e3 Kakux Obl TO HM OBLJIO KOMMEHTapueB, aHanu3a. He packpbiTa CTpyKTypa M TeopeTHYecKas
coctaBisitoniast Tembl. [Ipobimema He packpeita. BbiBoibl OTCYTCTBYIOT. JlomymieHo Tpu uiau Oojiee Tpex
OLIMOOK B CMBICIIOBOM COZIEpKAHUH pacKpbIBaeMoi MpooiieMbl, B 0pOpMIIEHUN PAOOTHI.

KpnTepnn OIICHUBAHUA TECTOBOI'O 3aJJaHUA

Onenka OTnn4yHO Xopo1o VY noBaerBoputensHo | HeynoBieTBopUTEIbHO
KonngectBo
o ot 81% 1o 0 0
npaBwiIbHbIX | 91 % n> 909 % He meHee 70% meHnee 70%
OTBCETOB !

Kputepun BbICTABJIEHHUsI OIIEHKHU CTY/IEHTY Ha 3a4eTe/ IK3aMeHe
(OllEHOUHBIE CpEACTBA: YCTHBIM OMpoc B (QopMe OTBETOB Ha BOMPOCHI OWJIETOB, BBHITIOJHEHHE
MMUCHbMEHHBIX 33]1a4)

[IporpaMmMa co3ziaHa B IHPPOBOM KOHCTPYKTOpE
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Ouenka no
MPOMEKYTOUHOMN
aTTeCcTaluu

XapakTepucTUKa KauecTBa
c(OpMHUPOBAHHOCTH KOMITETEHIIUI

«3a4TeHO» /
COTIUYHO»

CryneHt JIEMOHCTPUPYET c(OpMHPOBAHHOCTD
JUCLMIUIMHAPHBIX ~ KOMIIETEHUMH Ha MPOJBUHYTOM  YpOBHE:
OOHApy>KMBAaCT BCECTOPOHHEE, CHCTEMAaThyeckoe M IIIyOoKoe
3HaHUe y4eOHOro marepuanga, yMEeeT TEeCHO YBS3bIBaTh TEOPUIO C
IIPAKTUKOM, CBOOOJHO CHpaBIsETCs C 3aJadyaMu, BOIpOCaMH U
JPYTUMH BUJAaMU PUMEHEHUS 3HaHUH, IpUYeM He 3aTpyAHsIeTcs ¢
OTBETOM IIPU BUJOU3MEHEHHUH 33aJaHUH, MPABUIBHO OOOCHOBBIBAET
IPUHATOE PpELIECHUE, BIJAJEET PA3HOCTOPOHHHMMHU HAaBbIKAMHU U
IIpYEeMaMH BbINOJIHEHUS IPAKTHYECKUX 3ajiau.

«3a4TeHOo) /
«XOpOIIO»

CryneHnt JEMOHCTPUPYET c(OpMHPOBAHHOCTH
JUCHUTUTMHAPHBIX KOMIIETEHIIMH Ha 0a30BOM YPOBHE: OCHOBHBIC
3HAHUSA, YMEHHSA OCBOCHBI, HO JOIYCKAIOTCS HE3HAYUTEJIbHbIE
OMMOKH, HETOYHOCTH, 3aTPyAHEHUS TpU  AHATUTHYECKUX
ornepauusx, NepeHoce 3HAaHUKM U YMEHHMI Ha HOBbIE, HECTAaHJAPTHBIC
CUTYAalH.

«3a4TEHO» /
«yIIOBJICTBOPHUTEI
BHOY

Crynent JIEMOHCTPUPYET c(hOpMUPOBAHHOCTh
JUCLUIUIMHAPHBIX KOMIIETEHLIUH Ha IOPOrOBOM YpPOBHE: HMEET
3HaHMS TOJBKO OCHOBHOI'O MaTepHalla, HO HE YCBOMJI €ro JeTalei, B
X0Jleé KOHTPOJIbHBIX MEPOIPUSATHI JIOMYCKAIOTCSI 3HAUYUTEIbHBIE
OIIMOKH, HEIOCTATOUYHO NMpaBUIbHBIE (OPMYTUPOBKH, HAPYIICHUS
JIOTUYECKON TIOCJIEI0BAaTEIIbHOCTH B M3JI0KEHUH IPOrPAMMHOIO
Marepuana, HWCHBITBIBAET  3aTPyJHEHUS [PU  BBIITOJTHEHUHU
[IPAKTUYECKUX padoT, MPU ONEPUPOBAHUM 3HAHUSMU M YMEHUSIMU
IIPU UX [IEPEHOCE HA HOBBIEC CUTYALIMH.

«HE 3a4TE€HO» /
«HEYIOBJIETBOPUT
EJILHO»

CryneHt JIEMOHCTPUPYET c(OpMHUPOBAHHOCTh
JUCLUIUIMHAPHBIX KOMIIETEHIIMH Ha ypOBHE HHXE I0POrOBOIO:
BBISIBJISIETCS [TOJIHOE WJIM MPAKTHUYECKH IMOJIHOE OTCYTCTBUE 3HAHUI
3HAYUTENIIBHOM  4YacTHM  IPOrpaMMHOIO  Marepuana, CTYIEHT
JIOTTYCKaeT CYIIECTBEHHbIE OIIMOKHU, HEYBEPEHHO, C OOJIbIINMHU
3aTPyHEHUSIMM BBINIOJHSET MpaKTUYeckue padoThl, YMEHUS U
HaBBbIKU HE c(hOPMHUPOBAHBI.

5. [IpuMepbI OLIEHOYHBIX

CpeACTB /ISl IPOBe/leHUs TeKYIel aTTecTaluu

5.1 Ilpumepsbl TeCTOBBIX 3aJaHUH

BxoaHoii TecT
Choose the right variant.

1. I don’t remember ... that I’
a) to say; b) say; c) saying;

2. There were two answers, a
a) neither; b) no one; c) no; d

m sure you’re mistaken.
d) to have said.

nd ... was right.

) not any.

3. This dress is ... as the one | had before.
a) plenty the same; b) very similar; c) very same; d) much the same.
4. He ... here from 1955 to 1960.

a) worked; b) works; ¢) has b
5. He’s... his sister.

een working; d) has worked.

a) much taller that; b) much more taller than; c) much taller than; d) more taller than.
6. Be careful you don’’t... your keys!

a) lost; b) loosen; c) lose; d) |
7. What they say may be true

00se.
; YOU never can...

a) say; b) tell; c) remember; d) recognise.

8. He didn’t move, but just...
a) lain; b) lay; c) laid; d) lied.

where he fell.

9. I haven’t had a reply to the invitation I sent you last week. ... to my patty?
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a) Shall you come; b) Are you coming; ¢) Do you come; d) Should you come,

10. That man reminds me ... my history teacher.

a) from; b) of; c) about; d) on.

11. The children hadn’t met ... their grandparents or their uncle before.

a) or, b) neither; c) nor, d) either.

12. Before she started university, Jane ... in the States for six months working as a nanny.
a) lives; b) has been living; c) has lived; d) had lived.

13. He was ... tired to go on.

a) to; b) enough; c) so; d) too.

14.1 ... saw Michael two years ago.

a) lastly; b) last time; c) last; d) the last time.

15. I like the red dress and the pink shoes. The trouble is that they don’t ...very well.
a) match not each other; b) match themselves; ¢) go with each other; d) go on with the other.
16. He’s as polite as his brother is ...polite. (mogo6pats npedukc)

a) im; b) non; c) dis; d) un.

17. It’s been quite a long time ... I had a holiday abroad,

a) ago; b) since; c) for; d) when.

18. You ... pay for this information. It’s free.

a) oughtn’t to; b) don’t have to; c¢) shouldn’t to; d) mustn’t.

19. ... quite a lot of rain forecast for today.

a) It has; b) Is; ¢) It’s; d) There’s.

20. I’m free this evening. ... we go out to dinner?

a) Will; b) Would; c¢) Shall; d) Won’t.

21. I need a holiday, ... 1?

a) need not; b) aren’t; ¢) don’t; d) need.

22. Most of the cattle ... under the trees.

a) is laying; b) is lying; c) are lying; d) are laying.

23. Children seem to find computers easy, but many adults aren’t used to ... with microtechnology.
a) work; b) working; c) a work; d) the work.

24. Parents were made ... the school reconstruction,

a) finance; b) to financing; c) to finance; d) financing.

25. The children have made lots of new friends since we ... to this town.

a) have moved; b) moving; ¢) moved; d) have been moved.

26. I don’t understand this sentence. Could you tell me what ...?

a) this word means; b) means this word; ¢) does mean this word; d) does this word mean.
27. ... of the three boys got a prize,

a) A few; b) Both; ¢) Each; d) Every.

28. The agency intended to let each applicant... in the interview.

a) participate; b) to participate; c) so as to participate; d) participating.

29. All the children in this family are gifted, but this one is ... gifted of all.

a) little; b) the less; c) the least; d) un- .

30. He enjoyed ... computer games at first, but after a while he got bored with them.
a) to play; b) playing; c) make play; d) having played.

31. We haven’t managed to meet... three years.

a) since; b) for; c) after; d) last.

32. Nothing is wrong,...?

a) can it; b) is it; ¢) isn’t it; d) can’t be.

33. A meeting of the society will be ... on Tuesday evening at 6 o’clock.

a) made; b) taken; c) held; d) placed.

34. May | apologize ... being so late?

a) myself for; b) for; c) -; d) myself.

35. All the furniture in this room ... antique.

a) are; b) are made of; c) have; d) is.

36. ... traffic in the city center.

a) There’s always many; b) It is always heavy; c) There’s always heavy; d) It is always much.
37. You’ll find the travel agency .“tll‘}gbend of the street.

1L1pUL pamma vudgana b urypunum nund i Py
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a) by; b) in; c) on; d) at.

38. She ... the piano since she was ten.

a) has been playing; b) is playing; c) has played; d) had played.

39. Doing these exercises may be good ... me, but | hate every minute of it.

a) to; b) for; c) on; d) at.

40. She heard Miss Drake ... that Ann was really happy.

a) tell; b) to tell; c) say; d) to say.

41. You have bought a FIAT. You ... a BMW.

a) should have bought; b) would have bought; c) had better buy; d) would rather have bought.
42. Poor Jack — he lost his homework, and he ... do it again,

a) needs; b) ought; c) shall; d) has to.

43. The food at the party was horrible, I’ve never eaten ...
a) such a; b) such; ¢) such an d) s0.

44. “I’'m not very hungry”. — “...”

a) Neither do I; b) 1 am; c) So am I d) Nor I am.

45. The... from London to Bristol takes two hours by car.
a) travel; b) journey; c) voyage; d) driving.

46. Open the window, ... you?

a) must; b) need; c) will; d) do.

47. You must try not to ... S0 many mistakes.

a) do; b) tell; ¢) make; d) perform.

48. Helen asked me if... the film called “Star wars”.

a) have | seen; b) have you seen; c¢) had | seen; d) I had seen.

49. | promise that I... to work on time every morning in future,

a) get; b) am getting; c) will get; d) would get.

50. I’'m not going to tell you the reason ... my decision,

a) to; b) with; c) on; d) for.

USE OF GRAMMAR answers.

1-c; 2-a; 3-d; 4-a; 5-c; 6-c; 7-b; 8-b; 9-b; 10-b; 11-d; 12-d; 13-d; 14-c; 15-c; 16-a; 17-b; 18-b; 19-d; 20-c; 21-c;
22-c; 23-b; 24-c; 25-c; 26 — a; 27-c; 28-a; 29-c; 30-b; 31-b; 32-b; 33-c; 34-b; 35-d; 36-c; 37-d; 38-a; 39-b; 40-
C; 41-a; 42-d; 43-b; 44-b; 45-b; 46-c; 47-c; 48-d; 49-c; 50-d.

awful food!

Task 1 Read the dialogues and dramatize them in class

1. — Can you do me a favor, Jim? Would you mind introducing me to Miss Jones?
- Oh, yes, with pleasure, though it’s rather strange you don’t know each other yet.
- Ijustdidn’t have a chance to get acquainted with her. Is she a nice girl?
- Yes, of course, and she has a very nice dog.
2. —James, may | introduce Henry Brown? Mr. Smith, a friend of mine.
- How do you do, Mr. Richardson?
- How do you do, Mr. Brown?

(They shake hands)
Task 2 Expand the situation introduced by the opening

1. —How do you do, Mr. Jones?
- How do you do, Mr. Hardy?
- Sitdown, please. What can | do for you?

Task 3
BcraBLTE B NMPECAJI0KCHUA MOAXOAAILIY IO (l)OpMy MECTOMMCHHUSA, MIEPEBEAUTE NMPEATOKCHUA:
A-—1 B -you C-—he D —she E—it F—we G — they
H —him | — her J—me K—us L — them M — our N — your
O —his P—my Q —their

[IporpaMmMa co3ziaHa B IHPPOBOM KOHCTPYKTOpE
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Mr. Stanley has a very friendly family. ... sons live with .....
Men'’s health depends upon ... life style.

Susan likes ... friends.

The students have practice now. ... plant different trees.
Alice asked ... brother where ... had to meet ... friends.

Jane and ... friend are painting the ceiling now. ... are going to finish this work tomorrow.

Who is speaking? It’s ...., Peter
The teacher has corrected ... composition.
Mary’s parents went to see ... friends.

. Have ... been to Niagara Falls? Yes, ... have been there twice.

. Is Pete at home? Can ... speak to ...?

. Richard has passed his entrance examinations successfully and now ... is a student.
. Look up into the sky! ... is so marvelous.

. Primrose didn’t know what to give grandfather on ... birthday.

. The man was very old, but ... was strong and worked a lot.

. ... parents are so old. Who will look after ....?

. Jessica can never see the blackboard because the tall boy always sits in front of ....
. Mother said: “... spent all ... money on ... children’s education.”

. Gregory met ... wife when ... was working at ... hospital.

. Don’t worry! All ... expenses will be paid.

Task 4 PazgenunTe cjioBa Ha 4 TpyNIIbI:
Beef, carp, apple, marrow, banana, plum, plaice, onion, veal, cod, lemon, mushroom, mango, pike,
radish, pear, ruff, pork, bream, mutton, bean, carrot, date, raisin, mullet, potato, grape, lamb, sprat, cucumber,
trout, tomato, pea, fig.

Meat Fish Fruit Vegetables

Task 5 Pa3gesnTe ci1i0Ba Ha 4 rpynmnsi:
Cherry, cheese, jam, bun, barley, puff, bilberry, milk, semolina, bread, cowberry, dumpling, cream,
biscuit, butter, gooseberry, cookie, millet, strawberry, curd, jam puff, oatmeal, cranberry, pot cheese, roll,
hamburger.

Bakery Dairy Berry Cereal

Task 6 Hal'[I/IIlII/ITe, B KAKOM Mara3mHe UJjin oTae/i€ MOKHO KYITUTD CICAYIOIIUE MTPOAYKTLI:

baker’s, fishmonger’s, grocer’s, greengrocer’s, butcher’s, fruiter’s, confectioner’s, dairy shop

N

SN

Fish, crab

Pork, veal

Potatoes, cabbage
Butter, cheese

A loaf of bread, cakes
Apples, bananas
Rice, buckwheat
Chocolate, caramel
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Task 7 IloxGepuTe MOANMCH K PUCYHKAM M3 CJIOBOCOYETAHUI, TaHHBIX B paMKe:

A bar of, a bottle of, a tin of, a packet of, a loaf of, a joint of, a dozen of, a jar of, half a pound of, a tube of, a

box of

HpoanaiflTe H 1nepeBeiuTe INMUCBMEHHO MHHHU TEKCThI,
NPUIroTOBJICHUA IMUIIH, HCIIOJIB3YEMbIX B KyJITUHAPUH.

Restaurant customers often ask how a dish is prepared or cooked. Here are some of the main methods of cooking food.

Boiling

({0

Food is cooked in
deep boiling liquid
[water, stock, wine
etc.] in an open or
covered saucepan

Braising

{4

Picces of food are first
browned in a lictle fat,
then cooked with

some liguid in a closed

pan.

Pan-frying

<

)

Frying food in a little
oil or butter using a
frying pan over
moderate heat.

Simmering

1 NN

oo

Like boiling, but the
liquid is kept just
below boiling point in
an uncovered pot.

Deep-frying

e

Frying pieces of food
in a deep pot or fryer
with plenty of hot oil
or fat.

Broiling/grilling

Cooking food like
steak or fish, over or
under open heat, c.g.
under the oven grill,
or on a barbecue or

hot plate

Steaming

Food is placed on a
container and cooked
in the steam from
boiling water in a
covered pan or
steamer

Sautéing

AN =
\eoe/
T

Cooking small or thin
pieces of food in a little
very hot oil or fat. The
frying pan is shaken
constantly to stop the
food from burning.

Roasting

Cooking food like
meat or poultry with
some fat in a hot oven
[between 200-240
degrees centigrade].

Stewing

o i W

Cooking food in its
own juices with a litcle
additional liquid, in a
covered pan, at
simmering point.

Flambéing

After frying, alcohol is
added to the food in
the frying pan and set
on fire. This gives
added flavour to the
food.

Baking

Cooking food like
cakes, pies, bread etc.

temperature of
between 120-240°C.

Task 8 Form the plural of the nouns in brackets.
ITocTaBeTE JAaHHBIC B CKOOKax CYIICCTBUTCIIbHBIC BO MHOKCCTBCHHOC YHCJIO.

“(Woman)

and (cat)

How do the following nouns form their plural?
Kax o6pa3y10T MHOKECTBCHHOC YHCJIO CICAYIONINE CyIHeCTBI/ITeJ'ILHLIC?

lorry

[IporpaMmMa co3ziaHa B IHPPOBOM KOHCTPYKTOpE
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foot .....covenene. : baby ..o
hero......ccceeee. : berry ..o
tomato ................. : [0]0])YANP
radio.......ccceee.ne. , tOY.ceeiiiein

thief .ccovveeeen. , Video .......c.e......
tooth................. , Wife i,

Task 9 Tick (V) the words which normally have plurals in English.
OtmetbTe cioBa (V), KOTOpBIE B AaHTIIHICKOM SI3BIKE HMEIOT (DOPMY MHOKECTBEHHOTO YHUCIIA.

o wall o air o picture omachine

O tea O time (pa3) O hour O river

o friend O copper O cheese Oteacher

oglass O glass 0O paper O paper

(crakan) (crexio) (0ymara) (rasera)

0 music O coffee 0 armchair o gold

o ship o milk o ice o furniture

O butter 0 happiness 0O tree O ink

0 money O coin O university 0O meat

O assistance O assistant O darkness O time (Bpemsi)

o wood 0 wood

(npesecuna) (iec)

Task 10 Study «Restaurant Staff»
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Restaurant Staff

The number and categories of staff in a restaurant will vary according to the size of the restaurant.

manager

assistant manager

head-waiter or maitre d’hotel [abbr. Maitre d’|

supervisor supervisor
i
captain captain captain captain

A A

N\
o& oOd

waiter/waitress waiter/waitress waiter/waitress waiter/waitress

Back of House:
Stewards whose duties include taking away and washing up used dishes etc from the Service or Clearing Station.
Cleaners who clean, dust and vacuum the restaurant after each meal sitting.

Study the Plan of a Restaurant

[IporpaMma co3zjaHa B [U$POBOM KOHCTPYKTOpE
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Restaurants may have some or all of the following features:

window

waiter's
slatlon

=
Jo O il
restrooms a@ @ &

PREATE
] B
Wi
L]

cloakroom

reception

smoking section

SOME PARTS OF A RESTAURANT

Kitchen (hot) Pantry

(I
i

Reception desk

Cloakroom

Cashier

Task 11 Complete the sentences with the noun in brackets using A/AN or a plural form of the noun
Where possible. IlocTraBbTE CYIICCTBUTCIILHOC B CKOOKaxX BO MHOKECTBEHHOE YHCIIO WU HCIOJIb3YUTC apTUKIIb

A/AN, rae 5To BO3MOKHO.

1. You never have ........ (time) to talk to me. I called you several

........ (time) yesterday.
[IporpamMma co3zana B 1MGpPOBOM KOHCTPYKTOpE
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2. Could you give me ........ (glass) of water, please? My husband has to wear ........ (glass). I can’t send
this thing to you by post, it is made of ........ (glass).

3. I need a piece of ........ (wood). The cottage is located nicely. There is ........ (wood) and a lake in the
walking distance.

4. I’'m allergic to ........ (chicken). I’ll draw you ........ (chicken) if you eat your porridge, Mary.

5 e (beauty) is a great force. Your younger daughter is going to be ........ real (beauty). All my daughters
are ........ (beauty).

6. Anne doesn’t eat ........ (cake), it’s too fattening, but she brought ........ (cake) and ........ (bottle) of
wine to the party.

7. 1s it made of ........ (iron) or plastic? I need ........ (iron) to press the suit.

Task 12 Match the words. Make possessive forms of the words in List 1 to combine them with the words
in List 2. O6pasyiite (HopMbI MPUTIKATEILHOrO Iaaeka OT CIOB B CHHMCKe 1, B CIMCKe 2 HaWIWTE CIIOBO,
coucCTarouieccCsa ¢ HUM 110 CMBICITY.
List 1 teachers [1 actress [1 Tom [J hairdresser children [J our dog [ doctor [J women
girls [ Anne and Oliver [1 Doris parents [J sheep

List 2 phone number [J habit [1 last name toys [J surgery [] school [J club [J home

wool [J room [] career [J name [] car

Task 13 Underline the correct noun group. [ToguepkHUTE IPaBUIBHOE COUCTAHHUE CYIIECTBUTCIBHBIX.

1. a cake of chocolate / a chocolate cake 6. the company office / the company’s office

2. bar soap / a bar of soap 7. the cat tail / the cat’s tail

3. Russia’s history / the Russia history 8. disks of a computer / computer disks;

4. a telephone’s box / a telephone box 9. Mr Green music lesson / Mr Green’s music
lesson

5. soup of vegetables / vegetable soup 10. industry of oil / oil industry

Task 14 Rewright each phrase using the correct genitive form. Hanummre gpa3ssl, HCIIOIB3Ys B KAXKIO0M U3
HUX COOTBETCTBYIOIIYIO (1)OpMy, 0603Haqa101uy}0 MNPpUHAJIC)KHOCTD IIpEAMCETA.

1. (Oliver) son — Oliver’s son;

2. (Canada) national football team ...........c.cccceviviiieiiiccee,

3. (the frame) PICtUIe ......ccovviiiiiiireeeee,

4. (aweek) holiday .........cccovevviiiiiiieieece e,

5. (bus) Station .........cccevveieieienesceceie

6. (Jeremy and Jessica) elder SiSter .........cccoovvveviiiiecvieiieceeee

7. (children) tOYS .....ccovveeieriiie e,

8. (Space) rocket ........cccvevviieiieiciece e

9. (the women) changing roOM ..........ccccevenerenenenesieeees

10. (the Walkers) party .........ccccecveveieeieeie e,

11. (the key) the Car ...,

12, (fruit) tea ..oooveveee e

13. (the managers) Meeting .........cccceverererenereneeseninns

14. (leather) Shoe .......cccooviviiii e,

Task 15 IlepeBeanTe HMHCTPYKIMIO HA PYCCKHIi 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.

Ilepese HTe HHCTRVKIG HA DYCCKHI SI3BIK
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The duties of a Cook

Cook performs the following duties and responsibilities:

1. Cook directly carries out preparation of dishes, including: washing and blanSirovku products, mixing
ingredients, frying, grilling, cooking on the steaming, cooking sauces, soups, broths, appetizers to buffet and
salads.

2. Decorates dishes.

3. is the menu.

4. is studying customer requirements for service and quality of food and products.

5. conducts coaching Maitre and waiters.

6. to monitor the work of cleaning, disinfection, sanitization of Office and production facilities; washing
and maintenance in accordance with the sanitary norms of special clothes.

7. is studying complaints of guests (visitors) to the quality of food and service, keep statistics of
complaints and claims, is preparing proposals for improvements_

IlepeBenuTe MHCTPYKIMIO HA PYCCKHUI A3ZBIK

Rights of the cooks

Cook has the right:

1. To get acquainted with projects of decisions relating to its organization of work.

2. to submit proposals to improve the management of its work and that of the company.

3. demand to change the provider of products and supplies in case of justified claims to the quality and
shelf life.

4. to inform your supervisor of all identified the deficiencies and to make proposals to remedy them.

5. to require from the company management of unscheduled activities on sanitation processing
production facilities, full or partial replacement of facilities/equipment in cases of discrepancy in their standards
of hygiene and sanitation, as well as in cases of emergency.

Read the international words and translate them

Avrea, sterilize, bacteria, crab, service, synthetic, refrigerator, risk

Task 16 Read and translate the text. Try to understand its content
FOOD HYGIENE

Raw meat and fish must be prepared on very clean tables or preparation surfaces. Poultry and game
must not be cleaned in the same area as meat is prepared. Meat entering the kitchen must be checked for
cleanliness and must not be contaminated with dirt of any kind. Fish must be very fresh, with no signs of
contamination or decomposition.

Under no circumstances must cooked meat be prepared on the same surface as raw meat, nor cooked
meat handled unless the hands have been thoroughly washed. Any knives used for cutting raw meat must have
been sterilized. Bacteria transferred from the raw meat will multiply rapidly on the cooked meat, and this will
be heavily contaminated by the time it is consumed.

Shellfish such as cooked prawns, crab, lobster and shrimps must be handled as little as possible and
kept refrigerated until required for service. If there is in any doubt about the freshness of shellfish, then it is
best to dispose of it immediately. Oysters and mussels must be purchased from reputable suppliers to ensure
that they have been thoroughly cleansed. Oysters must be opened to order and served immediately. They
must not be used if the shells are open, as this indicates that they arc dead.

Synthetic and fresh cream, milk and frozen eggs must be handled as little as possible and kept
refrigerated until required. Equipment must be sterilized before whipping cream. Frozen eggs, once
defrosted, must be kept in a cold room or refrigerator and used within 24 hours. The eggs of ducks, geese and
gulls must always be well-cooked and never eaten as soft-boiled, poached, fried or scrambled, because of the
great risk of Salmonella poisoning. Eggshells are porous and these birds lay their eggs in the most unhygienic
places.

Expand the sentences
1. Raw meat and fish must be prepared ...
2. ... must not be cleaned ...
3. Any knives used for cutting raw meat ...
.. will multg)}l}fq)%%gggl% on the cooked meat.
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5. Shellfish such as ... must be handled as little as possible.
6. Frozen meat, poultry, game, fish and shellfish must ...
7. ... must be sterilized before whipping cream.

Task 17 Choose the correct word (from the list) to describe picture

.
™~

AN

cutlery
glass
\ ~ trays
’ fork
7 knife
M[ l “‘ napkin
. " menu
;l-—-;li straw
. > tablecloth
5. W pitcher

Task 18 Match the pictures with the names of glasses
Vodka Glass, Champagne Flute, Irish Coffee Glass, Cognac Ballon, Champagne Saucer, Cocktail Glass,

Hurricane Glass
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Beer Mug, White Wine Glass, Punch Cup, Red Wine Glass, Armagnac Glass, Sherry Glass, Shot Glass

/

kv \\,,/

- l g‘ H

~—- =

Task 19 Read and translate the text

arwN

Table Setting Guide napkin use and etiquette

The basic function of the napkin is to wipe your fingers and blot your mouth.

After sitting, unfold your napkin and place it in your lap (don't tuck it in your collar) after the host or
hostess has placed his or her napkin in their lap.

Small napkins are used an informal meals. They are completely unfolded.

Use the napkin to blot your lips as needed and before taking a drink.

Place your napkin in your chair if leaving the table during the meal.

When the meal is completed, the napkin is folded loosely and placed to the left of your plate (or in the
center of your place setting if your plate has been cleared).

Napkin shapes and sizes

Event formality dictates the shape and size of napkins used.
Napkins are usually square. The following list shows what sized napkins are used for various

0CCassions:

Formal, Multiple Course, Meals - large napkins (22 - 26 inches square);

Buffet Service - medium to large napkins (18 to 24 inches square or 12 x 22 inches);
Informal Dinners - medium napkins (18 to 20 inches square);

Luncheons - smaller napkins (14 to 16 inches square);

Tea - small napkins (12 inches square); and

Cocktails - very small napkins (9 inches square, 4 x 6 inches, or 6 x 8 inches).

Napkin color and design

Napkins at a formal meal should match the color of the tablecloth (generally ivoy or white).

e They should have a simple boarder and weave.

¢ Napkins of different color with patterns can be used to add interest ot the table setting.

o Keep design scale consistent throughout the table setting for continuity.

Napkin texture

Napkins should have a texture to allow it to absorb moisture. For continuity, napkin texture should be

compatible with that of the other linens at the table and tableware finish.

Fine textures work best for formal occassions,

Unique textures can be used at informal meals to add interest to the table setting.

Napkin placement

Napkins are placed in the center of the service plate to save space at a formal event. Informal meals

allow the host to place the napkin whereever they choose.

Napkin rings
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Napkins in napkin rings are placed on the table with the tip of the napkin point toward dinner guests.

o Guests should place the napkin ring to the top-left of the setting after the napkin is removed.

e When the meal is finished, the napkin should be grabbed in the center and pulled through the ring - then
placed on the table with the point facing the table's center.
Extra napkins

o Keep a few extra napkins on hand for those that drop them or to use in a bread basket, to place under
wine bottles, or as hot pads.

Task 19 Are you ready to take your first table? Here are some questions that you may need to ask your
guests. Fill in the blanks with the appropriate word.

Appetizer/ cooked/ decided/ finished/ interest/ needing/ save/ separate cheques/ so far/ specials

.Canl anyone in a cold beverage to start?

. Has everyone , or do you need a few more minutes with the menus?
. Would you like to hear today's ?

. Is anyone interested in soup or salad as an ?

. How would you like your steak ?

. Is there anything else you'll be just now?

. And how is everything ?

. Are you all with your plate?

. Did anyone room for dessert tonight?

0. Is this all together, or would you like ?

P OO NO OIS~ WN B

Task 20 3anoiHMTE NPONYCKH MOAXOASIIUMH IO CMBICIY CJIOBAMM M3 TA0JIMIIbI:
| wine would like prefer try glasses of sweet take like |

Waiter: The (1)........ccoovvviinnnnn.n. list, please.

George: Thank you, let’s see. What sort of wine do you (2)................ooeee. , Nino?
Nino: I(3) e, white.

George: (4)..iviiviiiiiiiiiinnnn. or dry?

Nino: Dry.

George: Then let’s (5)....ccooevviveiiieininss Saperavi. It’s usually very good.

Nino: How often do you come here?

George: Usually once a month. (to the waiter) Excuse me.

Waiter: Yes, sir?

George: We'll (6)....oovvvviniinninnnnn.. WO (7). e, of Saperavi.
Nino: And I’d (8)....ccovvvvivinininni. a bottle of mineral water ‘Borjomi’ too.

Task 21 Understanding your Guests
How will your guests respond to your questions? They need to understand you, but even more
importantly, you need to understand them! Fill in the blanks and check your answers.

Bill/ bite/ delicious/ medium rare/ menu/ order/ pitcher/ sauce/ special board/ split

1. We'll take a of draft with four glasses, please.

2. | think we are all ready to .

3. We read the on our way through.

4. | think we'll get an order of garlic bread to :

5. I like my steak so that there is a little pink in the middle.
6. Do you have any to dip the chicken fingers in?

7. Everything is , thank you.

8. | can't eat another .

9. We'll have coffee while we look at the dessert

10. You can put it all on one , thanks.

[IporpaMmMa co3ziaHa B IHPPOBOM KOHCTPYKTOpE
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Task 22

IIpouuTaiiTe TEKCT CO CJIOBapeM U HaliiuTe MpelJI0KEeHUsI, B KOTOPbIX:
a) JaeTcsl ONPEEICHNE BAKYYMHON YIIaKOBKU;

0) paccmaTpuBaeTcs 00J1acTh MPUMEHEHHS BaKYyMHOM YITaKOBKH;

B) OIHCHIBAETCS aJbTEPHATUBA BAKYYMHOHN YIIAKOBKH JUISl XPYIKHUX
IIPOAYKTOB.

Vacuum packing

Vacuum packing is a method of packaging that removes air from the package prior to sealing. This
method involves (manually or automatically) placing items in a plastic film package, removing air from inside
and sealing the package. Shrink film is sometimes used to have a tight fit to the contents. The intent of vacuum
packing is usually to remove oxygen from the container to extend the shelf life of foods and, with flexible
package forms, to reduce the volume of the contents and package.

Vacuum packing reduces atmospheric oxygen, limiting the growth of aerobic bacteria or fungi, and
preventing the evaporation of volatile components. It is also commonly used to store dry foods over a long
period of time, such as cereals, nuts, cured meats, cheese, smoked fish, coffee, and potato chips (crisps). On a
more short-term basis, vacuum packing can also be used to store fresh foods, such as vegetables, meats, and
liquids, because it inhibits bacterial growth.

Vacuum packing greatly reduces the bulk of non-food items. For example, clothing and bedding can be
stored in bags evacuated with a domestic vacuum cleaner or a dedicated vacuum sealer. This technique is
sometimes used to compact household waste, for example where a charge is made for each full bag collected.

Vacuum packaging products, using plastic bags, canisters, bottles, or mason jars, are available for home
use. For delicate food items that might be crushed by the vacuum packing process (such as potato chips), an
alternative is to replace the interior gas with nitrogen. This has the same effect of inhibiting deterioration due to
the removal of oxygen.

External vacuum sealers involve a bag being attached to the vacuum-sealing machine externally. The
machine will remove the air and seal the bag, which is all done outside the machine. A heat sealer is often used
to seal the pack.

IlepeBeanTe ciienywimue coueTanus caoB u3 Tekcra C Participle |1 - onpenenennem mo o6pasuy:

packed (Il ¢.rx. ot pack) product - ynakoBauuslii (mpuyactue ¢ Cyd. -aHH) IPOAYKT;

desired result - sxenaembiit (mpuvactue ¢ Cyd. -eM, -UM) pe3yJibTar.

Devices used, sterilized product, sealed container, desired temperature, controlled temperature, controlled
packaging, cooled fruit,

machine produced.

IlOl'l().]IHI/ITe NPEATOKEHUA CJIOBAMHA, TaHHBIMHA KprI/IBOM:

bulk of non-food items, preventing the evaporation, deterioration, the

vacuum-sealing machine, plastic film package, remove the air.

1) Vacuum packing greatly reduces the ... .
2) This method involves (manually or automatically) placing itemsina ... .
3) Vacuum packing reduces atmospheric oxygen, limiting the growth of aerobic bacteria or fungi, and ... of
volatile components.
4) This has the same effect of inhibiting due to the removal of oxygen.
5) External vacuum sealers involve a bag being attached to ... externally.
6) The machine will ... and seal the bag, which is all done outside the machine.

JaiiTe 0oTBeTHI HA BONMPOCHI 110 COAEPKAHUIO TEKCTA.
1. What is vacuum packing?

2. What is the intent of vacuum packing?

3. What is the purpose of reducing atmospheric oxygen?
4. Which products are stored using this method??

5. Can domestic sealers be used for vacuum packing?

6. When is interior gas replaced with nitrogen?

7. Give a description of an external vacuum sealer.

IepeckauTe TeKCT, NCNOIR3YS BONpoOck ynpa:xkuenus |11 kak niaan nepeckasa.
porpaMMa co3zjaHa B LUPPOBOM KOHCTPYKTOP
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Task 23

IIpouyuTaiiTe TEKCT, MOJb3YACHh CJI0BAPEM, YKAKUTE HOMEPA NMPeEAJI0KeHUH, CIYyKAMX OTBETAMHU HA
cjeayrmue Bonpocol:

1. What does rotary belt type vacuum packaging machine feature?

2. Why is rotary belt vacuum packaging machine more convenient?

3. What are these machines used for?

4. How do automatic belt chamber sealers operate?

5. How can vacuum packaging in large production facilities be done?

6. What is the advantage of Form-Fill-Seal style machines?

7. Name some common uses of thermoforming.

Rotary and automatic packaging machines

Rotary belt type vacuum packaging machine or vacuum sealer features the same function as the double
chamber vacuum packaging machine as a 'vacuum bag sealer'. But the rotary belt vacuum packaging machine is
more convenient, as the belt rotates automatically while the bags are placed to the sealing bar and vacuum
sealing process completed. The vacuumed and sealed bags are automatically unloaded, which obviously is more
convenient. The packaging plate of the machine is adjustable to 4 degrees, which allows the vacuum packaging
of food with soup and liquid. Rotary belt type packaging machines are commonly used for: fresh meat, prcessed
meat, seafood, pickles, cheese (hard and soft), candy and chocolate. Any other pack that needs vacuum sealing,
and the size of the pack is not too big.

Automatic belt chamber sealers require the entire product to be placed in a plastic bag or flow wrapped
pouch within the machine. The product travels on the conveyor belt, it is automatically positioned in the
machine on the seal bar, the lid is closed and air is removed. Then a seal bar inside the chamber seals the
product in the bag. After sealing the bag, the chamber is refilled with air by the automatic opening of a vent to
the outside. This oncoming pressure squeezes all remaining air in the bag. The lid is then opened and the
product removed. Automatic belt vacuum chamber machines are typically used for high-speed packaging of
large items, and also have the capability to vacuum seal liquids. The lid generally travels straight up and down.
Automatic belt vacuum chamber packaging machines are commonly used for: fresh meat (large portions),
processed meat, large sausage logs, cheese (hard and soft).

Automatic belt type vacuum sealer

Vacuum packaging in large production facilities can be done with thermoforming machines. These are
Form-Fill-Seal style machines that form the package from rolls of packaging film (webbing). Products are
loaded into the thermoformed pockets, the top web is laid and sealed under a vacuum, producing vacuum
packaged products. Thermoforming can greatly increase packaging production speed. Thermoformed plastics
can be customized for size, color, clarity, and shape to fit products perfectly, creating a consistent appearance.
One of the most commonly used thermoformed plastics is PET, known for a high-strength barrier resistant to
outside tampering and an ease of molding into designated designs and shapes.

Some common uses for thermoforming in vacuum packaging include: fresh and marinated meat,
sausage, cheese, candy/chocolate, grain, grab-and-go snacks (beef jerky, snack sticks), pharmaceutical and
medical products, coins / collectables.
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I[OHOJIHI/ITe NPEAJ0KCHUA CIOBAMHU U3 TEKCTA.

1. The vacuumed and sealed bags are ..., which obviously is ... .

2. The packaging plate of the machine is adjustable to ... .

3. Automatic belt chamber sealers require ... to be placed in a plastic bag.
4. The lid is then ... and the product ... .

5. Thermoformed plastics can be customized for ... .

Task 24

Making reservations over the telephone
Here are two telephone conversations:

0]

Man Apple Tree Restaurant, good morning.

Woman Can | speak to the Manager please?

Man Speaking

Woman I'd like to book a table for tomorrow lunchtime.
Man Yes madam, for how many will that be?

Woman For seven.

Man And what time will you be arriving?

Woman Oh, about twelve thirty I should think.

Manager  Table for seven at 12.30 on Wednesday. And what name was it please?
Woman Leavens, Mary Leavens.

Manager  Very good madam. We look forward to seeing you.

Woman Thank you. Goodbye.

Manager Goodbye.

Man Is that the Barbecue Restaurant?

Manager Yes sir. Can | help you?

Man Could I speak to the Head Waiter please?

Manager I'm afraid he's not here just now. Could | take a message?

Man Yes. | ordered a table for 12 for dinner today, but I'm afraid I'll have to cancel it.
Manager What name was it please?

Man Bartleby, Nicholas Bartleby.

Manager I'm sorry, I'm afraid | didn't catch that. Could you spell it please?

Man Bartleby, B-A-R-T-L-E-B-Y.

Waiter Very good Mr Bartleby. I'll make sure the Head Waiter gets the message.
Man Thank you. Goodbye.

Waiter Goodbye.

Practice

Exercise | If you were answering reservation enquiries over the telephone in a restaurant, what would you say

to customers to express the following?
1. You want to know how many people the reservation is for.
2. You want to know when the reservation is for.
3. You want to know the name the reservation should be under.
4. You didn't understand the customer's name.
5. You will pass the message to the head waiter.

Exercise 11 Practise the following situations in pairs. Remember to put in all the necessary polite phrases for a

telephone conversation.
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1. The head waiter of the Barbecue Restaurant answers the telephone. The customer wants to book a table for
the following day at 8 p.m. When asked for how many he says four, preferably a window table. He says his
name is Southall and the head waiter asks him to spell it.

2. The same situation but the customer wants to cancel his table booking. He has a difficult name, Maugham.
Make sure you get the day and time too.

3. This time the customer wants to speak to the manager, Mr Robins, but he's not available. So the head waiter
takes a message that the manager should phone to. ... (hame and phone number).

4. A waiter answers the telephone but the customer wants i the head waiter who is not there. The waiter offers
to take; a message but the customer wants to know when the; head waiter will be back and says he will call
again.

DEEP SEA RESTAURANT Reservations Aondery Fal19
Lunch 12-15
Table No. Dinner 18-22 (Closes 24)
1 _ LWYMownns \2 Yo 3 G3aXh oey 1. oo
2 2 Joran \R o
i e TABLE CHART 3 3 - 'l}e»lo 2\ -Qs
SN i o s 4 Sowevny V1oTo 9
Tablos 6110 for & persons 5 RaiclLJddt V4 oo 3 JBL&:‘T"\A Ebapmey 2e-9e
RESTAURANT ;:'::;;;"’“‘“"‘"“ 7 f -k )
e 7__bdomay 13 03 7
8 2 - e MEavago i, VS.oo
8 e B
0 Socogimgn L oo 10 Rinlhouan Yol
n Peadt 1} . oo "
e e s P L 2 /"\W\\.‘ L\ - Yo
&) dol Mol 1310 1 J
14 R A 14
15 Jacdwaw, 1), -da 5 __Lel\onnc \S$ - 2o
16 Hoan\ter o 4—_-}9_ 1 Terila Lo wo
17 17
Pivate 1 F tanmo~ L' 3o Private 1 Domellar 2l. s
Private 2 Private 2

Look at the Table Chart of the Deep Sea Restaurant. You'll see that there are 2 private rooms for a
maximum of 16 persons, 5 tables for 8, 5 tables for 6, and 7 tables for 4 persons. There is dancing from 8 p.m.
till midnight. Now look at the head waiter's table reservations for Monday, February 29th. Lunch is from 12
midday till 3 p.m., and dinner is served from 6 p.m. until 10 p.m. Notice that some of the tables are already
booked, both for lunch and dinner.

Head waiter Deep Sea Restaurant. Head waiter. Good morning.

Woman I'd like to reserve a table for five

Heed water And was that today, madam?

Woman Of course.

Head waiter At what time, madam?

Woman Oh, about three o'clock I suppose.

Head waiter I'm afraid we only serve lunch until 3 p.m., madam.
Woman Oh well, 2 o’clock then, and it must be by a window.

Head waiter Very good, and what name please?

Woman Bellington, Mrs Martha Bellington.

Head waiter Very good Mrs Bellington. A table for five at 2 p.m. today.
Head waiter Deep Sea Restaurant. Good, morning.

Man Do you have a table for two this evening?

Head waiter Certainly sir. At what time was it?

Man What time does the band start playing?

Head waiter At 8 p.msir.

Man Right. Make it 7.30 then, and near the dance floor if possible.
Head waiter Very good sir. And what name please?
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Man
Head waiter
Man
Head waiter

Practice

Kryzkoviak

Could you just repeat that please?

Kryzkoviak, that's Polish you know. K-R-Y-Z-K-O-V-I-A-K.
Yes. Thank you Mr Kryzkgviak. We look forward to seeing you.

Exercise I Assuming Table 3 was reserved for Mrs Bellington and Table 14 for Mr Kryzkoviak, you

Head waiter
Woman
Head waiter
Woman
Head waiter
Woman
Head waiter
Woman

Man
Head waiter
Man
Head waiter
Man
Head waiter
Man
Head waiter
Man
Head waiter
Man
Head waiter
Man
Head waiter
Man

take the part of the head waiter in the following conversations. Remember to refer to your table reservations.

Good morning. Do you have a private room for 15 for lunch today?
?

12.30 if possible.

Mark it down for Spearhead Trips please.

Thank you. Goodbye.

Good evening. Could you put me through to the Deep Sea Restaurant please?

Ah, good. Listen. I'd like to book a table for 8 people please.

?
For tonight.
Oh, I see.

?
| was hoping for something around about 8 o'clock.
OK, 9 o'clock would be fine.

?
Deleuse, D-E-L-E-U-S-E.

0

Marvellous. Thank you. Goodbye.

Exercise Il Practice more reservations like this in pairs. Remember to note down the reservations so you know

which tables are still free.

Task 25

Set lunch

Here is a simple set lunch menu:

[IporpaMmMa co3ziaHa B IHPPOBOM KOHCTPYKTOpE
eais.firpo.ru_[ID 2170_43.01.09]



October 20
Lunch
. 112 noon—2 pm)

Soup of the day
Egg mayonnaise

Plaice with french fries and peas
Lamb chops with bolled potatoes and peas

Apple pie with cream
Ice cream

Coffee

£4.50
Service & VAT

[l_‘ included

Mr Radford has just dropped in for a quick lunch:

Q0]

Waitress A table for one, sir?

Mr Radford Yes please.

Waitress Are you having the set lunch?

Mr Radford Yes.

Waitress What would you like to start with?

Mr Radford What's the soup of the day?

Waitress Mushroom.

Mr Radford Yes please. I'll have that|

Waitress And for your main course?

Mr Radford The plaice, I think, and apple tart to follow.
Waitress Would you like something to drink with your meal?
Mr Radford Yes. A lager please.

Waitress Thank you

Practice

Exercise | Take the part of the waiter in the following conversation. [

Lady Good afternoon. Are you open for lunch?
Waiter ?
Lady Just for me, please.

Waiter

Lady Thank you.

Waiter ?
Lady The egg mayonnaise, please.

Waiter ?
Lady The lamb chops, | think.

Waiter ?
Lady No thank you. Just some iced water.

Exercise Il Practice giving and taking orders in pairs, using Mr Radford's menu to help you.
Here is a more elaborate menu:
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The Barcourt Arms
Stanton WBarcourt
®xfordshire
Oxford 881931
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Mr and Mrs Blackmore have just arrived at the Harcourt Arms:

0]

Waiter

Mr Blackmore
Waiter

Mr Blackmore
Waiter

Mrs Blackmore

Waiter

Mr Blackmore
Waiter

Mrs Blackmore
Mr Blackmore

Waiter

Mr Blackmore
Waiter

Mrs Blackmore
Waiter

Mrs Blackmore
Waiter

Mr Blackmore
Waiter

Mrs Blackmore
Waiter

Mr Blackmore
Waiter

Mr Blackmore
Waiter

Mr Blackmore
Waiter

Mr Blackmore
Waiter

Good afternoon.

Good afternoon. | have a table booked for two under the name of Blackmore.

Yes sir. Would you like to come this way?
Thank you.

Can I take your coat madam?

Thank you.

Will this table do for you?
That will be fine thanks!
Would you like a drink before your meal?
Yes. A dry sherry please.
Half of bitter for me.

Are you ready to order?

Yes | think so.

I What would you like for starters madam?
| can't decide. What do you recommend?
Well, the prawns are always popular. The pate is good....
The prawns then please, for me.
And for you sir?

| think I'll try the soup.
Very good sir. And to follow?
Rack of lamb, I think.
And for you, sir?

I'll have the steak.

How would you like your steak done, sir?
Medium rare please.
Thank you. Would you like to see the wine list?
Do you have house wine?
Yes sir. Red or white?

Do you have half bottles or half carafes?
Yes sir.
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Mr Blackmore One of each then, please.
Practice

Exercise | What would you say as the restaurant manager or waiter in the following situations?
1. Your guests arrive wearing coats.

2. You want to know if your guests would like an aperitif before their meal.

3. You want to know if your guests are ready to order their meal.

4. You want to know if your guests would like wine.

5. A guest asks you for your recommendations.

Exercise 11 Using the same menu, practise giving and taking orders in pairs or in groups.

Task 26

Read and translate the text

Russian food

In Russian it’s usual to have meals three times a day. There is breakfast, dinner and supper.

Neither breakfast nor its preparation usually takes much time. In Russia it’s not common to eat much for
breakfast. A usual breakfast could include an omelette, sandwiches, corn flakes or something like that. But of
course there are some traditional Russian dishes. For example sirniki. Sirniki is made from dough containing
lots of cottage cheese and fried on a pan. They are usually served with sour cream and sugar. Blini and blinchiki
are other common morning meals. Blini are practically the same as English pancakes. In Russia they are served
with butter and sugar. Blinchiki are very thin blini. Of course they are made from other dough. The thinner the
blinchiki are, the tastier they are. Besides there are blinchiki with stuffing. There is a plenty of different
stuffing. For example blinchiki with cottage cheese, meat, jam. If you are in Russia on Maslenica you can try
different kinds of blinchiki because on that holiday blinchiki are considered to be the main and necessary dish.
Try blinchiki with caviar - the posh variant of the course. Russians really love caviar and serve it on many
holidays.

Dinner consists of several courses. From the times of Soviet cafeterias it’s common to call them first
course, second course and third course. First course is a soup. Second course includes meat and garnish. A
drink in Russia is called third course. It’s usually tea, coffee, juice or compote. Sometimes third course includes
a dessert. The official time for dinner at work is usually from noon till 1 o’clock PM. At home, for example on
the weekend, dinner is usually later — at three or four o’clock PM.

So what do Russians eat? At first shchi of course. Shi is a soup made from meat, cabbage, carrot,
potatoes, tomatoes and onion. Add some sour-cream to it and you’ll get a delicious taste. That’s something that
helps Russians to warm during the cold winter. Maybe many people haven’t heard about shchi before, but
everybody knows borshch. In fact borshch is shi with beet. That’s the main difference between these soups.
Borshch is more often related to courses of the Ukrainian cuisine.

There is also traditional salad in Russia. Ask any Russian what salad it is and he or she will answer you
in a moment. This is olivye! Russians prepare it on every holiday. It has become a great tradition here. This
salad is sometimes called Russian salad abroad. And the name “olivye” has a French origin. It’s strange but in
Russia this salad is considered to be a course brought to Russia by a French man Olivye. Of course it’s hard to
say if it’s true or not. Besides olivye doesn’t have any relation to the French cuisine. It is prepared from boiled
chicken, potato, carrot, conserved peas, pickled cucumbers, onion and mayonnaise. It's a little strange mixtures
of ingredients but try it anyway, and you’ll understand that it’s really very tasty.

Another dish of Russian cuisine containing a lot of ingredients, which at first sight don’t seem to suit
each other, is okroshka. The word “okroshka” comes from the verb “kroshit” that in English means “to
crumble”, “to cut”. So the name of the course speaks for itself because during its preparing many kinds of
products are crumbled & cut.

The base of the course is kvass. Kvass is a traditional drink in Russia itself. Depending on what part of
the country you visit you have an opportunity to try either dark or light kvass. And the fact that you like dark
kvass still doesn’t mean that you’ll like the light one, because it tastes much different. All that you need to do is
to add there boiled meat, eggs, potherb, cucumbers, radish, some milk and the soup is ready. Finally you get
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delicious cold soup which is the favorite dish of many Russian especially in the summer time. But okroshka has
a very special taste so foreigners may not like it for the first time.

Beside soups, Russians have some other tasty things. Golubtsi and pelmeni are among them. They are
popular in many countries abroad but you should try them in Russia because here they are the best.

Bread plays a very important role in the meal. Russians eat bread with practically all dishes. In Russia
they cook light and dark bread. The colour of bread depends on the kind of flour is used for its preperation. In
the past bread was baked in special ovens in the country. That bread has a wonderful taste and of course it can’t
be compared with that bread which shops supply. Unfortunately this tradition is disappearing nowadays,
although some elderly people continue baking bread and don’t buy it in the shops.

Among drinks Russians often like tea and vodka. Perhaps Russian climate which is famous by its cold
weather influenced this choice of drinks. But when it’s warm Russians drink kvass and compote with pleasure.

What? Already hungry? So come to Russia as soon as you can! Yes, and don’t forget to say “Pryatnogo
appetital” at the table. It’s considered to be polite here to wish everyone 'good appetite'.

Task 27
BELARUSIAN FOOD TRADITIONS

LA R R R R RN L L R L R A R R R R R R R A R R R R A L R RN RN R RN RS

1. Match the English and Russian equivalents.

|. emphasis a. Hacieaue

2. heritage b. 0OHOBJIEHHBIN
3. renewed C. OXKMIaTb

4. nibble d. aKueHT

5. expect €. OTKYChIBaTh

. Express the word combinations in English.
[Toxoxue KyxHHU
MsicHbIE Cymbl
[ pubHas HauuHKa
HauuoHanbHble KIELKU
KepamMuueckui ropiiok

ZJl:b-pJI\).—'N

o

Complete the sentences with the right word from the box.

expect emphasis renewed nibble developed heritage

on a piece of bread, if you want to make your soup a meal.
What products does Belarus put on?
. There’s a interest in national culinary
What can you to see on a plate in Belarus?
. Belarusian culinary history through centuries of
international trade.

[ SO Y] I\) o

4. Complete the sentences with the appropriate prepositions.

1. “Meat and potatoes™ are a bit ___ stereotype __ this part of
the world.

2. The cuisine of Belarusissimilar ____ the cuisines of neighbouring
countries.
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3. Belarusian people put a lot of emphasis pork. dumplings
and soups.

4. Make your soup a proper meal  nibbling  a piece of
rye bread.

5. Grated potatoes are mixed _ flour and eggs, and then formed
______small pancakes.

6. Pelmeni and vareniki are slightly different _ shape.

7. Dumplings can be filled a big variety sweet and
savoury ingredients.

8. Ceramic pots are often used making stews.

9. If you are a vegetarian, it might be difficult to find a dish free
meat products.
10. Even vegetables soups are based a chicken, beef or pork
stock.

5. Guess the word by its definition.

I. This dish is made from grated potatoes, mixed with flour and
eggs and fried in oil.

2. This dish is made from beetroots and eaten hot. A hearty
Belarusian soup.

3. This dish is made from flour and water and filled with different
fillings.

4. This dish is made in ceramic pots, usually from meat, seasonal
vegetables and mushrooms.

5. This is a typical cols soup in Belarus, made from beetroots and
cucumbers, eggs and served with sour cream.

6. Express the following in English.

1. benopychl nenarT 00/bLIONW aKLIEHT Ha CBUHUHE, KJELKax, Cy-
nax u kaprodene.

2. benopycckasi KyJluHapHass MCTOpUsi Oblla MPaKTUUECKHU TIO-
TepsiHa.

3. JIpaHuku MOTyT mnoaaBaTbcsl ¢ 0ObIIMM pa3HOOOpa3ueM 10-
0aBoK: rpudaMu, CBUHUHOM, CMETAaHOW U Aaxe (PpyKTaMH.

4. KaptodenbHyto 6a0Ky roToBAT B KEpaMMUECKOM TOpLIKE U3
TEPTOro Kaprodensd, sull, JyKa U GekoHa.

5. Jlyuuiue BapuaHThl 01104 A7s1 BEreTapMaHLEB — APAHUKU U
KJELKHU, KOTOpble OObIYHO AENAI0T U3 MHTPEeAUEHTOB 03 Msca.

6. [IpuMepbI OLIEHOYHBIX CPEACTB VIS MPOBeAeHUsI MPOMEKYTOYHOM aTTecTAlNN

Variant 1
1. HajinuTe 1Ba BApHAHTA MePeBO/Ia CJI0BA «CYI-IIOpe»

[IporpaMmMa co3ziaHa B IHPPOBOM KOHCTPYKTOpE
eais.firpo.ru_[ID 2170_43.01.09]



a. smelt; b. cream; c. potage, d. thick soup
2. 3aKoHYHUTe NPeI0KeHUe, BLIOPAB 1Ba BApHAHTA:
For the dessert we decided to take...
a.coffee; b. roasted chicken; c. plum pie; d. grilled salmon
3. BoiOepuTe NpaBuJibHbIi BADHAHT CTENeHN CPABHEHHS NMPHJIAraTeJbHbIX:
Juices are ... beverages in the menu.
a. cheapest; b. the cheapest; c. more cheap; d. most cheap
4. BoiOepuTe JHIIIHEE CJI0BO:
a. pomegranate; b. pineapple; c. lettuce; d. peach
5. CooTHecHuTe:

1. red caviar a. dessert

2. jellied tongue b. beverages

3. apple pie C. starters

4. wine d. cold meat snacks

6. BoiOepuTe MOAXOAAIUI APTHKIb!
.... Urals form a natural border between two continents.
a. a;b.the;c.--;d.an

7. HaiiguTe CHHOHHMM K cJI0BY bun
a. potato; b. fork; c. cake; d. roll

8. ITocraBbTe riaaroa to drink B Past Simple Tense
The guests... coffee ten minutes ago.

9. [lonGepute aHTOHUM K CJIOBY SOUr
a. sweet; b. clean; c. nice; d.salty

10. HaiinuTe rpaMMaTH4YecKH NMPaBUJILHO MOCTPOEHHOE MPeIJI0KeHe:
a. There are many specialties in this café.
b. There are many specialties are in this café.
c. There many specialties in this caf¢ are.

11. HaiinuTe JUIIHEE CJI0BO:

a. beef b. orange c. veal; d. pork
12. CooTHecuTe CJI0BO U €r0 NMepeBoa:

1.lobsters a. KPEBETKH
2. beefsteak b. koTeTHI
3. prawn c. Ougurexc
4. cutlets d. omapsI

13. 3akoHuHTe MpeIIoKeHUE:
The person who brings us menu, takes order and serves us is called a ...
14. Kaky1o ¢popMy MHOKeCTBEHHOT0 YN CJIa HMEET CylllecTBUTEeNbHOE Sheep
a.sheeps; b sheep; c. sheepes
15. BeiOepure c10Ba, oTHOCsIIMECS K Bbipaxkenuio Kitchen staff
a. head chef; b. waiter, c. hand worker

16. BcraBbTe moaxojsiiee MecTOMMeHHe:
Please, bring clean plates for...

a. we; b.our; c. ours; d. us
17. 3akoHYHTe NpeNJI0KeHUE!
We asked to bring us fancy cakes, chocolate ice-cream and nuts for...
a.main course, b, starter, c. dessert
18. [lon0epuTe ABa BAPHAHTA MEPEBOAA K CIOBY «CYI»:
a. dish; b. consommé; c. potage; d. course
19. BoiGepuTe TPH BO3MOKHBIX BADHAHTA OKOHYAHMS MPeEIJI0KEHHsI:
For dinner English people may have...

a. beefsteak, b. salmon with potatoes c. ice-cream; d. soup with chicken
20. lonoIHMTE NMpeIoKeHUe:
My sister... clear chicken soup with noodles.
a. like, b .don’t like, c. likes
21. HaiiguTe CHHOHHM K ¢JIOBY potage
3. RIcic Soups b, (N, S0MR: &1 SIS e cOnSommE
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22. BoiOepuTe NpaBUJIbHBII BAPHAHT MECTOMMEHMS

How ...milk was there in the bottle?

a. much; b. many; c. few; d. a little

23. BcTtaBbTe MOAXOAAIIMIA IJ1Ar0JI:

You can reserve a table for two persons on Sunday. There ... vacant tables in the dining room.
24. TlonOepuTe CHHOHHUM K CJIOBY «tasty»
25. YnoTpeouTte npaBujibHYI0 GopMYy CpaBHEHHUSI MPUIATATEIbHOT0:
This restaurant has (cheap) fish dishes .
Oreernl k Variant 1:
1 2 3 4 5 6 7 8 9 10 |11 12 13
cd ac b C 1-c b d drank | a b |b 1-d waiter
2-d 2-C
3-a 3-a
4-b 4-b
14 15 16 17 18 19 20 21 22 23 | 24 25
b ac d C bc abd |c a a are | delicious | the
cheapest
Variant 2

Check Yourself
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Food: Seafood/Poultry

FISH
Names of some sea and freshwater fish.

Sea or saltwater fish

Salmon
Sole [Dover or Lemon]|
Sardine
Bass

Cod
Tuna
Plaice
Whiting
Mackerel
Turbot

a fish steak

==

a fish fillet

SHELLFISH

Crab

Mussels
Scallops
Oysters
Shrimp/Prawns
Lobsters

S T T

shrimp/prawns

The term seafood covers all fish from the sea or freshwater as well as shellfish.

Freshwater fish

Carp

Trout, rainbow
Trout, river or brown

Catfish
re Eess |

trout

smoked salmon

The following shellfish are often served in restaurants.

scallop

lobsters

tuna

lemon sole

= ©

mussel

'r".—-

Chicken
Spring chicken
Turkey

Duck

Quail

Pheasant

quail
spring chicken

duck

pheasant

turkey

Variant 3
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Read and try to remember:

Ways of cooking — eudvt obpabomiu nuwu:

to boil

to boil until (half) cooked

to boil until thick

to bring to (a) boil

to parboil

to simmer

to fry

to fry until brown

to fry /cook on low heat

BapUTh

BAPUTh J10 110J1YTOTOBHOCTH

BapUTh [0 3aryCTEHMSI

JIOBECTH JIO KUTIEHUS

00/1aTh KUMTATKOM, CJIeTKa OTBAPUTh
BAPUTb HA MEUICHHOM OI'HE
Kaputhb

XapuTh JIO 30JIOTUCTON KOPOUKM
XKapuTh Ha MEUIEHHOM OTHE

to deep-fry KapuThb BO (ppuTiope
Lo roast XKApUTb B 1YXOBKE

to bake 3aleKarThb

to grill rOTOBUTL B TpuJie

to steam rOTOBUTEL Ha Tapy

to stew TYUIUTh

3. Write ways of cooking possible for these vegetables:
Pumpkin: bake....

Cucumber: ....

Cabbage: ....

Potatoes: ... .

Cauliflower: ....

Lettuce:...

4. Translate the word combinations: 3aneub OaKJIQKAHbBL B IyXOBKE, [1PUIO-
TOBUTH UBCTHYI KallYCTY Ha Iapy, OTBAPHUTbL OBOLIH 10 IOJYIOTOBHOCTH,
00KaApUTh JIVK 10 30J0TUCTOIO UBETA, MOTYIUWTh KarnycTy, 00XapuTh Kap-
Todens Bo qhpuTiope, KAPUThL TTOMUIOPLT Ha METIEHHOM OTHE, clierka oT-
BapuTh 3eJeHYI0 (hacob,

Read and try to remember:

to mash FOTOBUTH IIOPE (TOJIOUYB)

to stuff'\ fill (with) apIMpoBaTh, HAYNUHATE, HATTOJTHATD
to crush pacToNIovb, pa3iaBuTh

to wash and drain BbIMbITh M OCYLLWUTb

to toss 1oA0pachIBaTh, MOAKHALIBAThH

5. Translate the verbs, then change as it is shown:
aeapumo — fiy, wcapenvtii — fried.

l. 3anekarb —

2. Baputs —

3. PaznaButh —

4. lToTOBUTE B rpusIe —

5. lenats mope —

6. Kaputhb B 1yxoBKe —

7. ®apuiiposath —

8. Tywure —

9. [MOMBITE M BBICYIIMTL —
10. ToToRUTE —

Variant 4 Render the text
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TYPES OF RESTAURANTS

The millions of people who eat out every day have a wide variety of needs and tastes from a quick lunch
to a luxurious meal with elaborate service. Because of these differences there are many kinds of restaurants
varying from street stands serving snacks and fast food to elaborate restaurants with the best cooking.
Restaurants generally fit into the following categories.

The gourmet restaurant is a restaurant which offers meals that appeal to a person who appreciates the
best in food and drink. Such person is called a gourmet. The service and prices are usually in accord with the
quality of the meal so that these restaurants are the most expensive and luxurious of all food-service
establishments.

The family-type restaurant. Many eating places serve simple food at moderate prices that appeal to
family groups. Perhaps their principal feature is the reliability they offer their customers through standardized
food and service. Many of these restaurants are owned by chains or operated under a franchise, an arrangement
in which the name and procedures of the business are leased from a central organization.

The specialty restaurant offers a limited variety or style of food. It many specialize in steaks or in fish
or in a particular kind of national food, or it may depend on the atmosphere, decor, or personality of the owner
to attract customers. Both the quality of the food and the prices are usually between those of the gourmet and
family-type restaurants.

The convenience restaurant serves customers who want to eat in a hurry and are interested in fast
service, cleanliness and low price. One example of such an eating place is the lunch counter which ordinarily
serves sandwiches and other simple foods and beverages. A modern variation of the lunch counter is the fast
food operation.

Thousands of these establishments have sprung all over the world. Fast foods are those which can be
prepared, served and eaten quickly. Probably the most typical fast food is the hamburger, a grilled patty of
ground beef served between the slices of a round roll.

Most institutional food services fall into the convenience category, including cafeterias and canteen in
factories, offices and hospitals, as well as some operations necessary to feed the military. Street stands are also
convenience food service whether they offer a wide variety of dishes or only snacks for tourists.

Another way to categorize restaurants is by the kind of service they offer. There are basically four types:
table service, counter service, self-service and take-away (carry-out).

In table service restaurants, customers are seated at tables where food served by a waiter or a waitress.

In counter service restaurants, customers sit at a counter and are served either by person who prepares
the food or by a waiter or waitress.

A self-service restaurant is frequently called a buffet or cafeteria. There customers pass in front of a
counter where food is displayed and help themselves to what they want, then they carry the food to a table
themselves.

Usually institutional restaurants are cafeterias, though many cafeterias are intended for public business.

Take-away/carry-out restaurants often serve fast foods; customers place their orders at a counter (or by
telephone), then “take out” the food to wherever they wish to eat it — at their jobs, in a park, in a car or at home.

The unprecedented percentage of working wives and mothers has made an enormous impact on the
entire foodservice industry, but it is a very important factor in the growth of the take-away or carry-out
restaurant.

These kinds of restaurants fulfill the customer’s immediate convenience. Taste and style of cooking and
eating are fulfilled by cuisine.

Gourmet cuisine usually consists of dishes freshly and painstakingly prepared, often in ways too time-
consuming and skillful to be easily duplicated at home or in restaurants depending on customer turnover.

These meals are often taken from one of the acknowledged great world cuisines, such as French,
Chinese or Hungarian.

Most areas of the world rely heavily on regional cuisine that depends on local availability, seasonal
prices and traditional customs.

The choice of cuisine is an important one for a customer, who often makes it unconsciously or too
consciously. It is also a crucial choice for the restaurants because it may mean the difference between success
and failure in business.

Although there has been a dramatic rise in chain and franchise restaurant operations in recent years
(some of them international in scope), the restaurant industry is still one of the strongholds of small business. In

[IporpaMmMa co3ziaHa B IHPPOBOM KOHCTPYKTOpE
eais.firpo.ru_[ID 2170_43.01.09]



every price range and every cuisine, countless restaurants around the world are independently owned and often
owner-operated.

The restaurant business appeals to those who want the risks and satisfactions of self-employment.

Unfortunately, a large percentage of restaurants fail. The reasons are typical for all businesses: lack of
experience, poor location, too much competition, poor merchandising.

In addition, restaurants have a special problem: with the expectation of fast food chain and franchise
operations, a restaurant must make a special statement to the customer if he or she is to return. Eating is a
deeply engrained source of satisfaction and the restaurant customer wants an eating experience which combines
food, service, atmosphere and an indefinable extra. This is often difficult or impossible to anticipate but can
mean the life or death of a restaurant.

Variant 5

I. Complete the following sentences according to the text.

. Fast food service attracted customers. .. .

. Open kitchens are popular with fast casual chains, ... .
. Café is a restaurant that ... .

. A café menu traditionally offers things ... .

. Brewpubs offer beer ... .

. Casual style restaurants offer .. .

. The chefs in fine dining restaurants are ... .

. Food trucks are popular for a variety of reasons: ... .

. Pop-ups are sometimes used ... .

WO 00 =) O L e L b2

I1. Answer the following questions and give examples.

. When did fast food chains become popular?

. Why did fast food service attract customers?

. What should you keep in mind while opening a fast food franchise?
. What do fast-casual restaurants offer?

. What 1s an open kitchen?

. In what way cafes are different from other types of eateries?
. Where did cafes originate?

. What is the difference between bistro and a café?

. Why do pubs have a timeless appeal?

10. What are peculiarities of a casual style dining?

11. What restaurants can be called fine dining ones?

12. Why are food trucks so popular?

13. Why do people open pop-ups?

00 =) O L s lsd P e
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I Correct the following false stafemenis according fo the fext.

1. Fast food 15 the most unknown restaurant to most people.

2. If you are thinking of opening a fast food franchise it will be cheaper
than opening an independent restaurant.

3. Pubs have a timeless appeal, for their strict atmosphere.

4. Casual style restaurants offer cheaply priced entrees.

5. Fine dining 15 used to describe a casual restaurant.

6. Food trucks are not popular with people.
7. Pop-up restaurants are opened to cheat others.

IV, Fill in the appropriate words in fo the gaps.

offers, France, Europe chain, atmosphere, bistro, trademark, full
medals, table service, counter.

. . | 1.
Café 1s a restaurant that does not offer . Customers order

their food from
3.

traditionally

sandwiches. Cafes

5
with . They

2 -
a and serve themselves. A café menu

things such as coffee. espresso. pastries. and

originated 1n and are strongly associated
. . 6.
are known for their casual. unhurnedl .

.. 7. . ) .
Outdoor seating 15 another of a café. Panera Bread 1s an example

I 8. 9. . .
of a popular bakery-café . The term 15  sometimes

mterchanged  with

10.
offers I

restaurant).

café. A Iistro 15 actually a café that

{albeit, cheaper than a full-fledged sit-down

V. Match the words with their definitions.

1) franchise a) 1s designed to be thrown away after it has been used.
2} disposable b) give nse to produce or generate a large number of
1) spawn c) 1s an authority that 1s given by an organization to

someone, allowing them to sell its goods or services or
to take part in an activity which the organization

icontrols.

) gourmet

id)} a small, informal restaurant or a bar where food 1s
served.

5 ) bistro e) an establishment, typically one including a
restaurant, selling beer brewed on the premises
6 ) brewpub f) Is nicer or more unusual or sophisticated than

ordinary food, and i1s ofien more expensive.

VI, March the English and Russian equivalenis.

1) chain

a) BEICOKO KAYMeCcTBeHHLIH

2) flatware

b) ceTh zaBeneHHIl moa oDmHM
VOPAaBIeHHEM

3) upscale

c) cTonoBsie NpUOOPE! {HOMH, BHIKH
H JIOKKH )

4) table service

d) cobocTReHHBIN

3) outdoor seating

e) cemeiinblii pecTopal NOMHOTO

OOCTYIKHBAHHA
6) sit-down restaurant f) cTonHKH Ha yaHue
7) 1n-house 2) TpaauUHOHHEIH pecTopanH
#) casual dining restaurant h) obcoysneanne ofHUHAHTAMM
Variant 6

Read and translate the text
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PLANNING A MENU

An important part of a cook’s work is to choose the right kind of food. The cook must know how to
combine different kinds of products properly to give the human body the necessary amount of proteins,
carbohydrates and fats.

Animal protein source are: meat, poultry, fish, eggs, milk, and cheese.

Vegetable protein mainly comes from peas and beans.

Carbohydrates provide fuel for body and are the chief energy source for the brain. The following
products are rich with carbohydrates: cereals, bread and coarse flour, potatoes and sugar.

Fats are in meat, dairy products, margarine and vegetable oils.

This information is necessary for planning a menu and choosing the way of cooking meals.

It may be boiling, frying, baking, steaming, roasting and stewing. When | plan a menu | pay attention to
some factors, such as: food habits, climate, provision stock and financial considerations. An important element
of planning a menu is variation of dishes.

Usually I make a weekly menu. In this case, it is easier for me to prepare all products in advance.

OnpeueJmTe U BIIMIIUTE HA3BAHUEC MECHIO

............... menu is a group of menus, which are repeated in a certain cycle. .................... menus are usually
used in hospitals, on airlines and in works canteens. The dishes in the main course are new every day.

Study the list of dishes and write each of the dishes in the appropriate section of the menu

THE WOODLAND
MENU

Appetizers

Salad

Entrees

Vegetarian Dishes

Vegetables and Side Dishes

Desserts
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Coffee

Bavarian Apple Strudel Braised Leg of Lamb
Broccoli with Hollandaise Sauce Cauliflower with Almonds
Chef’s Pates Chicken Vichy

Cold Chocolate Souffle Créme Caramel

Entrecote Steak Escalope of Veal

French Onion Soup Herring and Apple Salad
Layered Vegetables Terrine Leaf Spinach with Diced Bacon
Okra and Courgettes in Lentil Sauce Pear Helene

Potato Groquettes Prawn and Orange Cocktail
Roast Pheasant en Groute Roast Potatoes

Salad Marguery Sweet Corn Chowder
Variant 7

Read and translate the text The Menu

The word menu means: ¢ A list of dishes served in this restaurant ¢ The list of dishes and wines with prices.
Sometimes it is called bill of fare. It is usually printed in the form of a card and each guest receives a copy of
the menu. In popular fast food restaurants there are one or two big menus on blackboards.

Modern menus usually have two or three courses:

* Appetizers ['aprtaiza] or snacks

* Soups

* Entrées ['ontrer ]

* Main courses

* Desserts [dr'z3:ts]

Many restaurants call the first three courses «startersy.

1. Appetizers can be hors-d’ocuvres, patés, or natural oysters. These dishes are usually cold. They stimulate the
appetite and are served at the beginning of the meal.

2. Soups may be thick potage or thin consommé. Soups are usually served hot, but can be served cold.

3.The entree in the classical French menu is a course served between the fish and the main meat courses. In the
modern menu it can be seafood dishes, salads, small fried sausages or fish.

4. The main course is the most substantial course of the meal. Guests usually choose their main courses first
and then select other courses. When chefs design menus, they usually start with the main course and then plan
the other courses.

5. Dessert is the sweet course at the end of a meal or before coffee. In Britain it can be fruit

and nuts, or a pudding. Coffee can be served with chocolates, biscuits orfruits. The most popular dessert is ice
cream.

I. Answer the following questions

1. How many courses are there in a modem menu?

2. What are starters?

3. When are the appetizers served?

4. What kinds of soups do you know?

5. When are the entrees served?

6. What is the main course?

7. What is a dessert? What can be served for a dessert?

8. When is coffee served?

I1. Translate into English

1. Kaxaplil rocth nojiy4yaer HamedyaTaHHYIO KOMuio MeHio. 2. CoBpeMeHHbIE MEHIO OOBIYHO UMEIOT 5 mepeMeH
6.1110,[[. 3. 3a1<yc1<1/1 CTUMYJIMPYIOT alllICTUT U TOHAAKOTCA B Hadali€ CIbI. 4. CYHBI MOT'YT OBITH T YCTBIMU WJIN
#uaAKkuMH. 5. Cynbl OOBIYHO MOJAIOTCS TOPSAYUMH, HO MOTYT MOJaBaThCs XOJOAHBIMU. 6. I'octn 0OBIYHO
BBIOMpAIOT CHayalla OCHOBHBIE Omioma. 7. JlecepT momaercs B koHile obena mepen kode. 8. Kode moxer
I1oaaBaTbCsA C KOH(i)eTaMI/I HJIU ITUPOKHBIMU.
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Read and translate the text Some Factors Considered at Menu Planning

There are some significant factors that affect menu planning and that must be taken into consideration. They
include the availability of particular foods, the kitchen and its equipment, the capabilities of the staff, and the
variety of dishes served.

Availability covers both what is on hand in the restaurant and what can be obtained in the market. Waste is to
be avoided but inevitably some food that is not served one day can be used again, perhaps in another form:
Monday's vegetables often become Tuesday's soup. Other kinds of food, such as salad greens, are perishable
and must be used while they are fresh.

What is available in the market is an important consideration for most dishes. Some foods are in season only at
certain times of the year, or their price and quality may vary. The best gourmet restaurants serve only fresh
foods in season; such high standards require daily shopping. But here is a growing trend amongst restaurants of
all prices, cuisines, and qualities to use frozen or prepared foods to some degree.

The limitations of the kitchen and its staff are also considered while planning, so that the menu will not include
dishes which the kitchen cannot properly prepare. For instance, an experienced cook who makes sandwiches at
a lunch counter or hamburgers at a fast food café will not make the sauces expected of a chef in a gourmet
restaurant without adequate equipment.

Menus must also include a variety of foods that appeal to customers in different ways. Institutional food service
establishments with a steady clientele—factory cafeterias, hospitals, school lunchrooms—make a special effort to
vary their menus to avoid complaints. In restaurants trying to attract the general public the daily menu often
remains the same for a long period of time but offers a large number of different dishes. This is a characteristic
of Chinese restaurants where the list of dishes may cover several pages. (This is possible because Chinese
dishes mix a limited number of basic foods in many different combinations.) Other restaurants may offer
different dishes every day.

The normal procedure is to plan the menu for several days in advance; some large institutions work out menus
for a whole year in advance. It is customary to decide first on the main courses or dishes, and then plan the rest
of the meal around them. Some features—appetizers, desserts, and beverages— may change very little or not at all
over a long period.

Food appeal is another factor in menu planning. This includes not only the way the food tastes but also the way
it looks on the plate, the way it smells, and even its texture. Appeal to the eye is especially important: the
shapes and forms, the color combinations, even the dishes in which the food is served. The Japanese have

raised the eye appeal of food to an art.

I. Complete the following sentences according to the text.

1) ... are some significant factors that affect menu planning and that must be taken into consideration.
2) ... are perishable and must be used while they are fresh.

3) ...serve only fresh foods in season

4) But there is a growing trend amongst restaurants of all prices, cuisines, and qualities... .
5) The menu will not include dishes ... .

6) The normal procedure is to plan the menu ... .

7) Some large institutions work out menus for... .

8) ... is another factor in menu planning,

I1. Answer the following questions and give examples.

1) What significant factors must be taken into consideration while planning the menu?

2) What does availability cover?

3) What kinds of food must be used while they are fresh?

4) What is the growing trend amongst restaurants?

5) What do high standards of the best gourmet restaurants require?

6) How do the restaurants try to attract the general public?

7) For how long do the restaurants normally plan the menu?

8) How long are the lists of dishes in the Chinese restaurants?

9) What is it customary to decide first on?

10) Why food appeal is so important in menu planning?

I11. What parts of the text can you define? Do they correspond to the paragraphs? Name each part.
1.

2.

3.
-Hporpammacosaarnas LHPPOBOM KOHCTPYKTOpE

eais.firpo.ru_[ID 2170_43.01.09]




o

V. Match the synonymes:

1. important a) stable

2. reflection b) unspoiled

3. institution c) food

4. inevitably d) consideration
5. prepared e) attract

6. steady f) significant

7. fresh g) unavoidably
8. dish h) establishment
9. appeal i) ready

V. Fill in the gaps with the appropriate word:
Customary; in advance; not at all ; rest; plan; institutions.

The normal procedure isto 1) the menu for several days 2) ; some large 3)
work out menus for a whole year in advance. It is 4) to decide first on the main

courses or dishes, and then plan the 5) of the meal around them. Some features—appetizers,

desserts, and beverages—may change very little or 6) over a long period of time.

V1. Match the English and Russian equivalents.

1. on hand a) COCTaBJIATh

2. gourmet restaurants b) B HEKOTOPOIi cTENEHU

3. take into consideration C) BEIOMCTBCHHbBIC YUPEIKIACHHUS OOIIIECTBEHHOTO MMUTAHUS

4. in season d) npuHUMaTh BO BHUMaHUE

5. to some degree €) pecTopaH U3bICKAHHON KYXHHU

6. Institutional food service establishments ) umerommuiics B pacropsoKeHUN

7. in advance g) 1Mo Ce30HY

8. work out h) 3apanee

VI1I. Match the words with their definitions:
word definition

1. equipment a) thick liquid served with food, usually savory dishes, to add moistness and
flavor

2. cuisine b) try to persuade someone to do something by
calling on (a particular principle or quality)

3. dessert c) a style or method of cooking, especially as characteristic of a particular country,
region, or establishment

4. appeal d) the necessary items for a particular purpose

5. sauce e) a list of dishes available in a restaurant

6. menu f) the sweet course eaten at the end of a meal

VIII. Give English equivalents.

Bnustte Ha cocTaBieHHe MCHIO; JOCTYIMHOCTb ONPCACICHHBIX IMPOAYKTOB IMHUTAHUA; BO3SMOXKXHOCTHU HepCOHaJ'[a;
HUMCTBHCA B HAJIUMYUH, CICAYCT n30erarb U3JIHUITHAX OTXOJO0B; CBCKHC OBOINH IO CE30HY, CpCAU PECTOPAHOB
BCEX IIEHOBBIX KaTeropuii; MoAxojsiiee 000pyI0BaHUe; pa3InYHBIMU CIIOCOOAMH MPUTATUBATH IMOCETUTENEH;
n30erarnb )KaJ'I06; CMCHIMBATh OrPaHUYCHHOC KOJHUYCCTBO IMUIICBBIX HWHIPCAUCHTOB; IUIAHUPOBATH MCHIO
3apaHeC; BHCIIHAA IPUBJICKATCIIBHOCTD 6J'IIO)I.

IX. Give Russian equivalents.

Availability of particular foods; while they are fresh; an important consideration for most dishes; to require
daily shopping; the limitations of the Kkitchen and its staff; to prepare properly; to appeal to customers;
institutional foodservice establishments; a steady clientele; to attract the

general public; to plan the menu for several days in advance; to work out menus; food appeal.

Variant 8
IIpounTaiiTe TEKCT M HAWAUTE MECTA, OTPAKAIOLIUE:
1. ®ynK1uyM, KOTOpHIE BKItOYaeT B ce0ss PMS mixer.

2. 13 kakoro Marepuajia cJieJlaHbl COCTaBJISIIOIINE MUKCEPA.
[IporpamMmma co3zana B iMGPOBOM KOHCTPYKTOpE
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3. Kakum o6pazom moxxer PMS mixer sKCIuryaTupoBaThCs.

4. Kakum 00pa3oM KOHTPOIUPYIOTCS MPOIECCHI TepepadbOTKH.

5. Onucanue yacteil MUKcepa.

6. [Ipumenenune Mukcepa.

High Speed Mixer/Granulator

PMS Mixer combines mixing, dispersing, and high-shear granulating into single operation with an optimal
cycle time. Dry mixing can be accomplished as rapid as about 1/3 minutes while wet granulation can be
performed within 3-6 minutes.

Conical mixing bowl completely separates product contact parts from driving components. All parts in contact
with product are stainless steel SUS 316. The mixing bowl, bowl cover, agitator blade and chopper blade arc
mirror polished. A pneumatically operated seal between the bowl and lid, and air purge labyrinth seals between
the bowl and shafts ensure operation.

Raw material feeding to PMS Mixer can be manual open lid or completely automatic through inlets on the lid.
Conical mixing bowl structure helps an adhesion of raw material and providing a smoother flow of materials
inside the bowl. Main agitator at the base works in conjunction with high shear chopper laterally located in the
mixer wall.

The incorporation of rotating elements force product to move intensively in both vertical and horizontal planes
and homogenously mixed in a short period of time.

Feeding binder through lid hopper makes pre-mixed materials become moistened and agglomerated. Chopper
would break the material agglomeration into fine and uniform granules. For process reproducibility, mixing
time or mixing power consumption, characterized by main agitator and chopper motor current, can be set to
determine process end-point.

Finished product is discharged by centrifugal force through pneumatic discharge valve into product container or
directly to Fluid Bed Dryer bowl.

IIpouuTaiite TeKCT cO cjoBapeM. Haliure B TEKCTE NPEMIOKEHHUS, B KOTOPBIX TOBOPUTCS:

a) TAC UCIOJIB3YCTCA OXJIAKACHUEC CIKATBIM IIAPOM;

0) Kak paboTaeT CUCTEMa OXJIAXKICHHUS CKATHIM ITapoM.

Vapor-compression refrigeration

Vapor-compression refrigeration is one of the many refrigeration cycles available for use. It has been and is the
mostwidely used method for air-conditioning of large public buildings, private residences, hotels, hospitals,
theaters, restaurants and automobiles. It is also used in domestic and commercial refrigerators, large-scale
warehouses for storage of foods and meats, refrigerated

trucks and railroad cars, and a host of other commercial and industrial services. Oil refineries, petrochemical
and chemical processing plants, and natural gas processing plants are among many types of industrial plants
that often utilize large vapor-compression refrigeration systems.

Refrigeration may be defined as lowering the temperature of an enclosed space by removing heat from that
space and transferring it elsewhere.

The vapor-compression refrigeration system uses a circulating liquid refrigerant as the medium which absorbs
and removes heat from the space to be cooled and subsequently rejects that heat elsewhere.

All such systems have four components: a compressor, a condenser, an expansion valve (also called a throttle
valve), and an evaporator. Circulating refrigerant enters the compressor in the thermodynamic state known as a
saturated vapor and is compressed to a higher pressure,

resulting in a higher temperature as well. The hot, compressed vapor is then in the thermodynamic state known
as a superheated vapor and it is at a temperature and pressure at which it can be condensed with typically
available cooling water or cooling air.

That hot vapor is routed through a condenser where it is cooled and condensed into a liquid by flowing through a coil or
tubes with cool water or cool air flowing across the coil or tubes. This is where the circulating refrigerant rejects heat
from the system and the rejected heat is carried away by either the water or the air (whichever may be the case). The
condensed liquid refrigerant in the thermodynamic state

known as a saturated liquid is next routed through an expansion valve where it undergoes an abrupt reduction in pressure.
That pressure reduction results in the adiabatic flash evaporation of a part of the

liquid refrigerant. The auto-refrigeration effect of the adiabatic flash evaporation lowers the temperature of the liquid and
vapor refrigerant mixture to where it is colder than the temperature of the enclosed

space to be refrigerated. The cold mixture is then routed through the coil or tubes in the evaporator. A fan circulates the
warm air in the enclosed space across the coil or tubes carrying the cold refrigerant

liquid and vapor mixture. That warm air evaporates the liquid part of the cold refrigerant mixture. At the same time, the
cirqyplgrtli)gg n%i&)i_a?g%oo'ed cgnd thus lowers 0t]tgee temperature of the enclosed space to the

Ha B TUPPOBOM KOHCTPY!
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desired temperature. The evaporator is where the circulating refrigerant absorbs and removes heat which is subsequently
rejected in the condenser and transferred elsewhere by the water or air used in the condenser. To complete the
refrigeration cycle, the refrigerant vapor from the evaporator is again a saturated vapor and is routed back into the
compressor.

Variant 9
Read and remember
Burner stove — mnta ¢ ropenkaMu Seal — repMUTHYECKH 3aKPHIBATH
Plate — xompopka Enable — mnpucmocabiamBare, aenaTh
TOJIHBIM
Simmer — KumeTh, 3aKUIIaTh Saucepan — kacTproJs

Retain — coxpansrs

Give English equivalents to the words

[Intanue, HarpeBaTbCs, II€pENaBaTh, COCYHA, HEOKOHOMHUYHBIM, ILIaMs Tra3a, yMEHbIIATh,
[IPUTOTABIIMBATh, IUPKYIUPOBATh.
STOVES AND OVENS

Read and translate the text for 10 minutes

The two main types of cooking stoves used in catering establishments are the solid top stove and the
open or single burner stove, both of these are fired by gas. Electric stoves have sealed heated plates.

Solid top stoves transfer heat from the hot top to the cooking vessel by conduction. These stoves take
some time to heat up sufficiently to transfer the heat, but once heated the gas can be reduced as the heat will
be retained by the top. Because the burner is in the centre, this is the hot test part of the stove, the outside will
be cooler. This enables food to be cooked quickly in the centre of the stove and simmered in the outer area.
These stoves can be used to cook a number of dishes at different temperatures using just one burner. They are
uneconomical if only one or two saucepans are to be used at one time.

Single burner or open stoves heat up and cook more quickly because the gas flame is in direct contact
with the saucepan. Open gas stoves give instant heat or reduced heat when required, but only one saucepan
can be used on each burner.

Electric stove plates are heated by elements by conduction, as with solid top stoves. They take time to
heat up before heat is transferred to the cooking vessel, but if the heat is reduced towards the end of cooking
there should be enough heat retained in the plate to finish the process.

Ovens are heated by convection, and the air circulates until the required temperature is reached. This
is controlled by a thermostat or regulator. Ovens take 15-20 minutes to reach the required temperature.

Forced air convection ovens are fan-assisted to circulate the heated air throughout the oven to ensure
an even temperature.

Continue the sentences

Electric stoves have scaled ...

Once heated the gas can be reduced ...

Solid top stoves can be used to cook a number of dishes ...
Single burner heat up and ...

Electric stove plates are heated by elements ...

The air in ovens circulates until ...

Ovens take 15-20 minutes ...

NouoswnE

Variant 10

Say true or false
1.Food being kept foe service must be held at the temperature of not less than 90° C.
2.Green vegetables will deteriorate rapidly if kept in a hotplate for any length of time.
3.Care must not be taken when serving meat, fish and poultry dishes.

[IporpaMmMa co3ziaHa B IHPPOBOM KOHCTPYKTOpE
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4.Small particles of food must not be allowed to collect on the counter.
5.0nly equipment must be kept clean at all times
Read and translate the text

Equipment and premises

Vehicles used for carrying unprotected foods such as meat, poultry, fish, bakery goods, cooked meats
and dairy products must be kept clean and hygienic at all times. Frozen foods must be delivered in vehicles
which have deep-freezes to maintain the necessary temperature of -20°C. All unprotected foods must be
placed on clean trolleys and taken to the correct storage area immediately on delivery. They should not remain at
the delivery point, where they can be contaminated by dirt, dust, flies or animals. If the trolleys have been used
for raw meat and fish they must be thoroughly cleaned immediately.

Foods must always be prepared on very clean surfaces. No food scraps must be allowed to accumulate
between the joins of tables or corners where the tables are close to walls.

Table tops must be thoroughly scrubbed with hot water and a detergent, rinsed and dried. The chopping
surface of butchers' blocks must not be washed, but scraped with a metal scraper to remove all particles of meat,
sprinkled with salt and scrubbed with a wire brush. The block becomes impregnated with salt, which prevents
growth of bacteria. Chopping boards must be thoroughly washed after use, rinsed and dried. If wooden boards are
used they must be checked regularly, and any boards which have splits or cracks must not be used, neither must
those which have rough surfaces and tiny splinters.

Food mincing machines are mainly used for mincing raw meat and fat, therefore they must be sterilized
after use. The mincer components must be dismantled and all scraps of food removed and the attachments sterilized
using a sterilizing agent or boiling water with detergent. There are certain areas on the attachments where food
becomes trapped, and particular attention must be paid to ensure that all traces of food have been removed from
them. These areas are the holes in the mincer plates, the crevice between the mincer plate and the main shaft and
the right angle of the food hole, as indicated in the figure.

Internal right
angles of shaft

Holes in the
cutting plate

Between locking nut and shaft
Fig. 1 Food trap areas on a mining machine

Variant 11

Study the the text Cover for breakfast

Robert Farnham is training to be a waiter. Mr Hampden, the Head waiter, is telling him how to lay a
cover for a continental breakfast.

Hampden First of all you take a paper tray cloth and spread it out neatly on the tray. Next you put a small
side plate in the centre towards the bottom edge here with a side knife and napkin. Then on the
right a breakfast cup, saucer and spoon, that's a teaspoon, of course. Next, on the left, you put the
toast rack or sometimes when we have fresh rolls or croissants, a bread basket.

Robert How do I know which one to put?
Hampden It depends on the order. Next you need the preserve dish on a plate with a preserve spoon. In
the left-hand corner we have the butter dish and butter knife.
Robert Don't we ever use margarine?
Hampden Good heavens, no. This is a first-class establishment. Let's get on. Now in the right-hand corner
above the cup we put the sugar bowl.
Robert ‘What about the egg-cups?
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Hampden They come with the eggs from the kitchen if they are ordered. Now all we need is the coffee pot
or teapot and next to it a hot water jug or jug with milk or cream.
Robert That looks splendid, Mr Hampden. Thank you.

Continental breakfast usually consists of croissants preserves or marmalade and coffee or tea.

A breakfast tray laid for a continental
1 Side plate
2 Side knife
3 Napkin
4 Breakfast cup, saucer and tea poon
5 Toast rack
6 Preserve dish with preserve sp on
7 Butter dish with butter knife
8 Sugar bowl
9 Coffee pot or teapot |
10 Hot water jug or jug for cream or milk
Practice
Exercise 1 See how much you can remember of the breakfast cover by completing the following
sentences:
1. You must remember to spread a on the tray first.
2. A IS necessary for croissants or rolls and a for toast.
3. The must be placed on a and is for jam, marmalade or honey.
4. The coffee pot or teapot should be provided with a or :
5 A is usually provided for guests to butter and cut their rolls or toast.

Exercise Il Take the parts of the head waiter and trainee waiter and practice the situation in pairs in
your own words.

Variant 12
Cover for main meals
Robert Farnham next learns how to lay the table for dinner:

Hampden Well, we have to prepare for dinner this evening so let's begin over here at this large
round table.

Robert How many place-settings?
Hampden Eight altogether. | see those fine linen tablecloths have; already keen spread out. Now in the

middle first of all we have the service plate and serviette. On either side we place the dinner
knife and fork. The fork on the left and the knife on the right!
Robert What happens if someone'is left-handed?

Hampden That's his problem. Next we take the fish knife and fork and then the soup spoon on the right
next to the fish knife. Now above the plate we need the dessert spoon and the fork; the spoon
above the fork with the handle to the right.

Robert Does the dessert fork have the handle to the left?

11PUL pammd Lus/did b UM pPUBUM RURLLPYR1UpPE
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Hampden Yes. Next we need a bread and butter plate with a side knife and some wine glasses.

Robert How do | know whether it's a Hock, Burgundy or Claret' glass?
Hampden Look at the menu. Tills evening we have a Niersteiner with the smoked rainbow trout and a
Gevrey-Chambertin with the reindeer.
Robert So that's a Hock and a Bu.rgundy.
Hampden You are learning fast. Now we shall need salt and pepper shakers and a vinegar cruet.
Robert What about the table number and menu card?
Hampden Good. I nearly forgot those. Yes, they go here above the bread and butter plate, and perhaps we

could put the ash tray over here on the right above the wine glasses. Now you carry on with the
rest of the place-settings.
Robert I'll have it done in no time, Mr Hampden, and thanks once again.

o . B

a————=38 il

A table laid for dinner

1 Service plate and serviette 8 Dessert fork

2 Dinner knife 9 Bread and butter plate
3 Dinner fork 10 Side knife

4 Fish knife 11 Wine glass

5 Fish fork 12 Salt and pepper

6 Soup spoon 13 Table number

7 Dessert spoon 14 Ash tray

Practice

Exercise | As before, try and complete these sentences:
1. Where each person sits to eat is called a :

2. The go on the left of the service plate with the on the right.
3. A complete cover usually consists of knives, forks and spoons.
4. Cutlery for the course should be placed furthest away from the service plate.

5. The wine glasses usually go

Exercise 11 As before, take the parts if the head waiter and trainee and practise the situation In pairs
Exercise 111 Here are some of the items you need to know when laying or serving at a table. Matcji the
objects with their names and functions from the following lists:

[IporpaMmMa co3ziaHa B IHPPOBOM KOHCTPYKTOpE
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serviette/napkin opening wine bottles

cheetse I:nife opening tins or bottles
cruet se :

cauceboat serv!ng sa_lt and pepper
ice bucket cooling wine

cake knife serving gravy

ladle serving soup

bottle opener serving toast

toast rack

cutting cheese

corkscrew -
serving gateau

wiping the mouth

Variant 13
IIpounTaiiTe TEKCT M NepeBeINTe BblACJICHHbIE CJIOBA U CJIOBOCOYCTAHUS HA PYCCKHUI A3BIK.

Refrigerator

A refrigerator (often called a "fridge" for short) is a cooling appliance comprising a thermally insulated
compartment and a heat pump - a mechanism to transfer heat from it to the external environment, cooling the
contents to a temperature below ambient. Refrigerators are extensively used to store foods which deteriorate at
ambient temperatures; spoilage from bacterial growth and other processes is much slower at low temperatures.
A device described as a "refrigerator” maintains a temperature a few degrees above the freezing point of water;
a similar device which maintains a temperature below the freezing point of water is called a "freezer". The
refrigerator is a relatively modern invention among kitchen appliances. It replaced the icebox, which had been a
common household appliance for almost a century and a half prior. For this reason, a refrigerator is sometimes
referred to as an "icebox". Freezers keep their contents frozen. They are used both in households and for
commercial use. Most freezers operate around minus 18 © C (0 °F). Domestic freezers can be included as a
compartment in a refrigerator, sharing the same mechanism or with a separate mechanism, or can be standalone
units. Domestic freezers are generally upright units, resembling refrigerators, or chests, resembling upright
units laid on their backs. Many modern freezers come with an icemaker.

Commercial fridge and freezer units, which go by many other names, were in use for almost 40 years
prior to the common home models. They used toxic ammonia gas systems, making them unsafe for home use.
Practical household refrigerators were introduced in 1915 and gained wider acceptance in the United States in
the 1930s as prices fell and non-toxic, non-flammable synthetic refrigerants such as Freon or R-12 were
introduced. It is notable that while 60 % of households in the US owned a refrigerator by the 1930s, it was not
until 40 years later, in the 1970s, that the refrigerator achieved a similar level of penetration in the United
Kingdom.

IlOl'lOJIHI/ITe NPEAJOKCHUS MPUBCACHHBIMHA HHXKE CJIOBAMM
The freezing point, ammonia gas systems, a heat pump, icemaker, kitchen appliances.
1. A refrigerator is a cooling appliance comprising a thermally insulated compartment and a ... .
2. A device described as a "refrigerator” maintains a temperature a few degrees above the... of water.
3. The refrigerator is a relatively modern invention among ...
4. Many modern freezers come with an....
5. Commercial fridge and freezer units used toxic..., making them unsafe for home use.

JaiiTe OTBEeTHI HA BONPOCHI 110 COAEPKAHUIO TEKCTA.

[IporpaMmMa co3ziaHa B IHPPOBOM KOHCTPYKTOpE
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1. What is a refrigerator?

2. What are refrigerators used for?

3. Why is a refrigerator sometimes referred to as an “ice-box™?
4. Where are freezers used?

5. When were practical household refrigerators introduced?

Variant 14

IIpouuraiite TekcT 0€3 CJI0BaPs, CTAPASICh NMOHATH €ro CoJAepKaHue, U clejIaiTe KpaTKoe CO00IIeHue 0
TOM, KaKOe BJIMsSIHHE 0KA3aJ10 NOsIBJIEHHE X0J0INJIbHUKOB HA KIU3Hb YeJI0BeKA.

Impact of refrigerator on lifestyle

The invention of the refrigerator has allowed the modern family to purchase, store, freeze, prepare and
preserve food products in a fresh state for much longer periods of time than was previously possible. For the
majority of families without a sizeable garden in which to grow vegetables and raise animals, the advent of the
refrigerator along with the modern supermarket led to a vastly more varied diet and improved health resulting
from improved nutrition. Dairy products, meats, fish, poultry and vegetables can be kept refrigerated in the
same space within the kitchen (although raw meat should be kept separate from other foodstuffs for reasons of
hygiene). The refrigerator allows families to consume more salads, fresh fruits and vegetables during meals
without having to own a garden or an orchard. Exotic foodstuffs from far-off countries that have been imported
by means of refrigeration can be enjoyed in the home because of the availability of domestic refrigeration. The
luxury of freezing allows households to purchase more foods in bulk that can be eaten at leisure while the bulk
purchase provides cost savings. Ice cream, a popular commodity of the 20th century, was previously only
available by traveling long distances to where the product was made fresh and had to be eaten on the spot. Now
it is a common food item. Ice on-demand not only adds to the enjoyment of cold drinks, but is useful in first-aid
applications, not to mention cold packs that can be kept frozen for picnics or in case of emergency.

Haiigure NMPEAJIOKECHUSA, COOTBETCTBYIOIIHNE COACPKAHUIO TEKCTA.

1. After the invention of refrigeration a modern family can store, freeze and preserve food products in a fresh
state for a very short period of time.

2. The advent of refrigeration made people’s diet more varied and improved people’s health.

3. Raw meat can be kept with fruit and vegetables in the same place within the kitchen.

4. The availability of domestic refrigeration allows to use exotic foodstuff from far-off countries.

5. The luxury of freezing makes it impossible to purchase more foods in bulks.

6. Nowadays ice-cream is available on-demand because of the possibility of freezing.

[IporpaMmMa co3ziaHa B IHPPOBOM KOHCTPYKTOpE
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Variant 15

Dining a la carte

John and Clare are having a celebration dinner at The Hylands restaurant:

0]
John
how it's made.
Head Waiter
John
Head Waiter
window.
John

| thought that was a very interesting aperitif we had in the bar just now. | must ask them
Do you have a reservation, sir?
Yes, we booked some time ago. The name's Grant, John Grant.

Ah, yes, Mr Grant. Would you like to come this way? Your table is over here by the

Thank you.

Waiter
John
Clare
John
Waiter
evening.

John
Waiter
Clare
Waiter
Clare
Waiter

Waiter
John

Would you like to order now, sir?
Yes we would. Clare, have you made up your mind?
Yes, I'll begin with some salted salmon.
The marinated herring for me, please.
I'm very sorry sir, but we have no more herring left. It's been a very popular dish this

Oh dear. Well, I'll have he salmon too then.
And for your main course?
What does the bearnaise 'sauce consist of?
It's made-principally from parsley, tarragon and vinegar, beaten with egg yolk.
There's no garlic in it?
No madam.
I'll have the fillet of beef then, with cauliflower.
Very good madam. And for you, sir?
The escalope of veal o la Oscar. That sounds interesting What vegetables do you

recommend to go with it?

Waiter
John
Waiter
John

How about boiled potatoes and asparagus?
That will do fine.

Would you like to choose a wine sir?
Why not; we're celebrating.

Waiter

John
St Emilion.

Waiter

Have you chosen your wine, sir?
Yes. We'll have a half bottle of white Bordeaux to start with, please and then a bottle of

Certainly sir.

Here is the menu and wine list they had:

[IporpaMmMa co3ziaHa B IHPPOBOM KOHCTPYKTOpE
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Practice

e HYTLANDS

MENU

Appetizers

Herring 3 la Russe
Salted salmon with poached eggs
Marinated rolls of Baltic herring
Prawn cocktail

Melon (when in season)

Soups

Consommeé
Asparagus
French onion

Fish dishes

Poached salmon
Grilled whitefish with horseradish butter
Pikeperch Walewska au grarin

Meat dishes

Fillet of beef with b&arnaise sauce

Sirloin steak

Escalope of veal au gratin with creamed mushrooms
Pork chop with mustard sauce

Roast lamb with mint sauce

Calf liver anglaise

WINE LIST

Red Burgundy
Beaujolais AC

Cotés de Beaune Villages
Nuits St Georges

White Burgundy
Chablis AC

Pouilly Vimazelles
St Veran

Red Bordeaux

St Emilion AC
‘White Bordeaux

Poultry dishes

Chicken casserole with rice
Snow grouse

Vegetables

Mushrooms
Cauliflower
Asparagus

French fried potatoes
New potatoes

Brussel sprouts
Green peas

Desserts

Ice cream

Sherry trifle

Fruic salad

Fresh strawberries and cream
Cheese

White Bordeaux

Graves AC
Premidres Cotes de Bordeaux

German wines, Hock & Mosel

CGoldener Oktober Liebfraumiich
Bereich Nierstein

Blue Nun

Bercich Berkastcl

Exercise | Make suitable dishes from the following lists. Choose items from list B to go with items from list A

A

Beef

Lamb

Fresh strawberries
Plaice

Prawns

Roast duck

Roast partridge

B

Cream

Game gravy
Mint sauce
Tartare sauce
Mayonnaise
Orange sauce
Bearnaise sauce

Exercise Il Arrange the following dishes into a menu of starters, fish, meat, poultry, vegetables and dessert. Try
not to look at John and Clare's menu until you have finished.

Cheese

French onion soup
Melon

Roast lamb

Peas

Sherry trifle

[IporpamMMa co3zjaHa B iMPpOBOM KOHCTPYKTOpPE
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Escalope of veal
Grouse

Chicken casserole
Pork chop
Mushrooms



Variant 16

Mr Hanson
Waitress
Mr Hanson
Waitress

Mr Hanson
Waitress

Mr Hanson
Waitress
Mr Hanson
Waitress
Mr Hanson
Waitress

PAYING THE BILL

Could I have my bill please?
Yes sir. One moment please. (She brings the bill and the customer looks at it carefully)

Could you kindly explain this to me? What is item 6?

Perhaps | could go through it for you. The first item is the cover charge. Number 2 is the
beer. Then your starter, your main course and the vegetables. The main course was
4.50 not 3.50, so item 6 is the difference.

Oh, I see. But how was | expected to know that?

Yes sir. They are a bit hard to follow sometimes. Number 8 is your dessert and
number 9 the cigarettes. Oh, and number 7 is your second beer.

And what about the service, is that included?

Yes, that's marked down here, 10 per cent service.

Good. Thank you. Now, can you take my credit card?

I'm afraid we don't accept credit cards.

Oh dear. What about a cheque with a banker's card?

Yes sir. That will be all right.

Here is another conversation:

Customer
Waiter
Customer
Waiter
Customer

Can you bring me the bill please?

Certainly sir. (He brings the bill)

| think there has been a mistake.

I'm sorry sir. What seems to be the trouble?

| think you have charged me twice for the same thing.

Here is Mr. Hanson's bill
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Look, the figure of 5.50 appears here and then again here.
Waiter I'll just go and check it for you sir. (He returns a few minutes later)
Yes sir, you are quite right. The cashier made a mistake. | think you will find it correct now.
Customer Thank you.
Waiter We do apologize about this sir.
Customer  That's all right. No harm done. Now, can | pay by traveller's cheques?
Waiter Certainly sir. We'll give you the change in local currency if that's all right.
Customer  You needn't worry about that. There won't be much change out of $25.
Waiter Thank you sir. That's most kind of you.

Practice

Exercise | What would you say as the waiter in the following situations?
1. The customer asks for his bill.

2. The customer does not understand his bill.

3. The customer thinks there is a mistake in the bill.

4. You want to know how the customer wishes to pay.

5. The customer asks if he can pay by credit card.

Exercise | Take the part of the waiter and complete this conversation:
Customer  Bring me the bill please.

Waiter (He brings the bill)

Customer It seems rather expensive for what | have had.

Waiter ?

Customer  Well, I've only had 3 courses and a bottle of wine and costed here.
Waiter

Customer  Thank you. I think he will find there is a mistake or two at least.
(The waiter returns from seeing the cashier)
Waiter
Customer  Really? Would you mind explaining it to me?
Waiter
Customer Oh, | see. The cover charge and vegetables are extra are they? And what about this item?
Waiter :
Customer Oh, | thought service was included. Never mind. Can | pay you in dollars?
Waiter
Customer  All right. I've got some traveller's cheques actually.

Exercise 111 Prepare and practise conversations the customer and the waiter each situation of your own
between . Make up your own bills for
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Variant 17

Complete the sentences

.. is a typical ... dish ... is a typical ... dish

baklava

Match the dishes with the appropriate container

| A plate of A bowl of

Irish stew, Machanka, Spaghetti Bolognese, Goulash, French onion soup, Borscht, Greek salad,
Sushi.
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Read and translate the recipe of English cuisine

Recipes English food such starchy and delicious, as are the British. Cooking them is quite easy, and most
importantly that practically all meals are hearty and healthy.

The cuisine of England is notable because it has remained traditional. They are the most good if prepared
at home with all the nuances and peculiarities. We suggest you make rice pudding is a favorite dish of
Queen.

Ingredients:
e rice—1Cup;
e milk—-400 ml;

e sugar — 60 grams;

e chicken egg — 2 pieces;
e raisins — 50 grams;

e butter — 50 grams;

o vanilla;
e crackers;
o salt.

Method of preparation

Rinse the rice three times, so that it flowed with clear water. Pour in a thick-walled pot and put on high
heat. Once the liquid comes to a boil, slack the fire and cook the groats for 10 minutes, stirring
occasionally. Ready component in the pudding, drain in a colander.

Milk to boil, add boiled rice and cook on low heat another 20-25 minutes. The basis of the pudding will
be ready as soon as all the milk will absorb the rice. Cool.

Add the ingredients to chicken eggs, raisins, sugar and vanilla. Mix thoroughly with spatula.

Crackers crushed into fine crumbs.

Oven preheat to 180 degrees.

Heated form for baking grease with butter, sprinkle on top of crushed crackers. Spread the mass and to
send into the oven on the middle rack.

Rice pudding is baked 35 minutes at a constant temperature of 180 degrees. To determine the readiness of
the dishes by Golden crust on the surface.

English pudding is served chilled, portioned. Top watering berry jam.

Bon appetit!

IlepeBeaure penent HaA AHIVIMHCKHUU A3BIK

Cyn ¢ KyKypy30ii NO-TalJIAHICKH

DTOT Ccyn TOTOBHUTCS OYEHb JIETKO M OBICTPO.
Ecim BBl ucmonb3yeTre  3aMOpPOKCHHBIC
KpPEBETKH, TO  TMepel]  MPUTOTOBICHUEM

Pa3Mopo3bTe HX.
Bpewms nmpuroroBiieHust 8§ MUHYT.
1. Tlomorpers  Macimo B OoJbLIOH
KacTprojie U 00XKapHUTh JIyK M YECHOK B
9TOM Maclie HE CpPeAHEM OrHe 10
CMSTYEHUS

2. JobaBuTh, TIOMENIMBAas, KypUHBIN
OyJIbOH, KYKYpY3Y U KPEBETKH.
3. oBectn cym o KUTIEHUS,

nepuoandeckn nomenmuBas. Jlo0aBuTh

Ha 4 nopuun

HeoOxonnMble mpoTyKThl

2,5 mi1//1/2 ¢T.71. TOACOIHEYHOTO Macia
2 nobera 3eJeHOro JIyKa, Hape3aHHbIX Ha
TOHKHE KYyCOUKH

1 pa3maBieHHBIN 3yOUHK YECHOKA

600 mi1//2 %> yamiku KypuHOTo OyibOHA
425 r KOHCEpPBUPOBAHHON KYKYPY3bI

225 r TOTOBBIX K YIIOTPEOICHUIO OUUIIIEHHBIX
KpEBETOK

Counb 1 MOJIOTBIN YEpHBIN TIEPEL]

JIMcThsl KUH3BI U1 YKpaIIEHUs
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COJIb U MOJIOTBIM IIepel IO BKYCy U
Cpa3dy IIOJaBaTb Ha CTOJI, IIOCHIIAaB
JIMCTHSMU KUH3BI JUISl YKPAIICHUS.

Variant 18
IIpouuraiite TeKCT
British Cuisine

There is no cuisine in the world about which there are as many jokes as there are about British
cooking. Particularly the French are great in making jokes about British cuisine. For example, according
to one French comic, hell is a place where the cooks are British.

Or do you know why the British serve mint sauce with lamb? According to French food critics,
mint must be the only plant not eaten by sheep.

Of course, these all are exaggerations. The British bear them with their superior sense of humour.

British cuisine cannot present so many internationally renowned dishes as French cuisine does.
But British cuisine has contributed a lot to the world's steak culture, and there are a number of inventions
in British cuisine which are even adopted by the French — as for example the creation of sandwiches.

As for steaks, that has in the past been so British that British elite troops were called Beefeaters.
And the term porterhouse for a special large kind of steak cuts has nothing to do with porters or luggage
carriers but originates from British pubs where a special brand of dark beer,

Porter beer was served, and where a snack consisted of a steak some 900 grams by weights —
a single portion for a single man.

It's a character trait of the British not to be proud of their cuisine too much. In case of their
foods and drinks, the British learnt a lot from the colonies conquered by the beefeaters all around the
world. From East Asia (China) they adopted tea (and reexported the habit to India), and from India they
adopted curry-style spicing.

However, they didn't just copy this food and drink habits but combined them with their own
foodstuffs: tea with milk and curry with pastry (to make curried pies).

OTBeThTE MHCLMEHHO HA BOl'lpOCLI:
1. What did one French comic say about British cuisine?
2. Why do you think the British serve mint sauce with lamb?
3. There are a lot of jokes about British cuisine. How do they bear them?
4. Do you know inventions of British cuisine?
5. British cuisine has contributed a lot to the world steak culture, hasn't it?
6. Can you translate the word beefeater?.
7. Are the British proud of their cuisine?
8. What did the British adopt from East Asia (China)?
9. Where did the British adopt curry-style spicing from?
10. The British didn't just copy food and drink habits from other countries, did they?

3anoJiHMTE NPONYCKH CJIOBAMH (HCIIOJIB3YHTE KaXkK10€e CJ10BO OUH pa3):
cook, of, and, also, drink, is, made, place, the, eat, are, wins, soup

Irish Food
Ireland___ (1) on the edge of Europe, with the Atlantic Ocean to its west. In the southwest__ (2)
the island, the climate is influenced by the Gulf Stream.
Dublin is the home of Guinness and a very cool __ (3) for a short break.
It has one of __ (4) youngest population in Europe and one that is well-travelled so the culinary
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influences __ (5) international. You can __ (6) excellent cheese, Japanese and Mediterranean cuisines.

There are plenty of oysters, lobsters _ (7) scallops from the West Coast, world-class beef and some of
the sweetest lamb you've ever eaten.

Irish farmhouse cheese regularly __ (8) awards internationally.

Bread is tasty. Soda bread (flour, salt, bread soda and buttermilk) is __ (9) daily in many households.
Wheaten bread — another name for brown soda bread — is __ (10) favourite.

The Irish people make __ (11) with garden vegetables or wild foods. They also like to __ (12). Irish stew
(based on neck of lamb) or a beef casserole, a hearty main course, served with potatoes. There are hundreds of
places to eatand to __ (13) i a bottle of excellent wine and a cup of good coffee in the city of Dublin.

[JaiiTe onpeaeseHne CJaeIyOUAM NPOAYKTAM:

1. Two slices of bread with food between them.

2. Itisadrink. It is made by pouring boiling water onto the dried leaves of a plant with the same
name.

3. ltisasmall plant. It has a short thick stem with a round top. It looks like a tiny umbrella.

4. ltis a sea creature that has a hard shell, two large claws and eight legs.

5. ltisafood that is made by cooking fruit with a lot of sugar.

6. Itisafood made from milk. It can be hard or soft. Some sorts of it have a strong flavour.

7. When you do it, you put food in your mouth, chew it and swallow it.

IlepeBeanTe HA PyCCKUii A3bIK KyJIHHAPHBIA penent “Fresh Tomato Soup”

- % cup butter

- 2 tablespoons olive oil

- 1 large onion thinly sliced

- 2 teaspoons chopped fresh thyme or one-half teaspoon dried thyme
- 2 tablespoons chopped fresh basil or one teaspoon dried basil
- salt and freshly ground black pepper to taste

- 3 pounds ripe tomatoes, cored and quartered

- 3 tablespoons tomato paste

- Yacup flour

- 4 cups chicken broth

- 1 teaspoon sugar

- 1 cup heavy cream

1) Heat one-half cup of the butter and the oil in a heavy kettle. Add the onion and cook until tender
but not browned.

2) Add the thyme, basil, salt, pepper, tomatoes and tomato paste. Simmer ten minutes.

3) Mix the flour with six tablespoons of the broth and stir into the tomato mixture. Add remaining
broth and cook thirty minutes, stirring frequently.

4) Pass mixture through the finest blade of a food mill or through a fine sieve. Reheat and stir in the
sugar and cream. Do not boil. Swirl in remaining butter.

Yield: about eight servings

Bbi0epuTe npaBuJIbLHBIH OTBET:

1. ... this waiter speak English?
a)is b) does c) do
2. My wife ... a waitress.
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a)isn’t b) doesn’t c) do
3. The pappy bun ... tasty.

a) was b) were c) are
4. You can reserve a table ... telephone.
a) by b) on ¢) with
5. We begin to serve breakfast ... 6 a.m.
a) at b) in c) on

IIepeBeaure coaep:xkaHue cjaeayIOLIell CHTyallud HA aHTJIMHUCKUN A3BIK:

- 1oOpwlit nenb, cap.

- Xorture 3akazath ooen, cap?

- [Toxkanylicra, MEHIO.

- C yero Haunere?

- Mory npemajioxKuTh MaJ0COIbHYIO CEMTY.
- K 3akycke st pekoMeH1yI0 BUHO.
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