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1 Hessp, nuiannpyemMble pe3yabTaThl 00y4eHHs 110 AUCHHUIINHE (MOLYJII0)

lenpt0o ocCBOGHHMS YYEeOHOW IUCHUILIMHBI SBIsEeTCS (OPMHPOBAHHE Yy CTYIACHTOB
KOMIUIEKCa 0a30BbIX TCOPETHUSCKUX 3HAHWKM B 00JACTH YNPABICHUS MPEANPUATUEM MUTAHUS U
npuoOpeTeHne MPAKTUYECKUX HABBIKOB, HEOOXOIUMBIX JJIsl BBEJICHUS OWM3HECAa B COBPEMEHHBIX
YCJIOBUSX, C COBEPILICHCTBOBAHUE YCTHON M MMCBbMEHHOM PEYU HA AHTJIMHCKOM SI3BIKE.

B nporiiecce gocTrKEHUS LIS PEIIAIOTCS CICIYIOIINE 3a/1auu:

— QopmupoBaHUS y CTYICHTOB 3HAHWA B O0JIACTH OpraHU3alUUd H  yIPaBICHHS
NPEANPUATHEM TUTAHUS HA UHOCTPAHHOM SI3BIKE;

— OBJAJEHUS CTYJIEHTOM YMEHUW HCIOJb30BAHUS COBPEMEHHBIX IPOrPAMMHBIX
MPOAYKTOB B paMKax JAEATECIbHOCTH MPEANPUATUN TUTAHUS;

— (¢GopMUpOBaHHS Y CTYICHTOB TMPAKTUYCCKUX HABBIKOB pPa3pabOTKU KOHIICTIIIHIA
NPEANPUIATHN TMHUTAHKS, BKJIOYAs MPOU3BOACTBEHHYI0 M COBITOBYIO JCSITEIBHOCTH Ha
WHOCTPAHHOM SI3bIKE.

[TnanupyemMpIMu pe3ysbTaTaMu OOY4YEHHS 10 TUCHUILIMHE (MOYJIIIO0), SIBISIOTCS 3HAHMS,
yMeHUs1, HaBbIKU. [lepeueHp MmIaHUpyeMbIX Pe3ylabTaTOB OOYUYECHHS MO AUCIHUILUIMHE (MOIYJIIO),
COOTHECEHHBIX C IUIAHUPYEMBIMH pe3yJbTaTaMUd OCBOEHHUS 00pa30BaTENbHON MPOTrpaMMBl,
npecTaBicH B Tadymie 1.

Tabmuna 1 — Komnerenuu, popmupyemblie B pe3yinbTaTe U3YyYeHUS TUCITUTUIMHBI (MOIYIIS)

PesynbraTbl 00y4YeHUs 110 AUCIUTUINHE
Konu Kom u
HazBanue hopMyrpoBKa
OIIOII BO, opmynmposka HHIUKaTOpa Koz
COKpAILEHHOE KOMTICTEHIIHH JIOCTHKEHHUS pesyib DOpMyIMPOBKa pe3yJbTaTa
KOMIETEHINH
TaTa
43.03.02 [TKB-2 : Cnioco6en | [IKB-2.2xk : P/l 3HaHUE | METOIBI U AITOPUTM
«Typuzm» OpraHu30BaTh OpraHu3oBBIBaET (bopMHpOBaHUs KOHLICTILIUH
(B-TY) IJIAaHUPOBAHUE U MIPOU3BOJICTBEHHYIO MPEANPUATHI TUTAHUS,
yIpaBJeHUE 1 cOBITOBYIO BKITIIOYast IPOU3BOIACTBEHHYIO
MIPOU3BOJICTBEHHON | AESTEIBHOCTD 1 COBITOBYIO IE€SITEIBHOCTD
n cOBITOBOM MpeaIpUsTHs, B MIPEIIPUATHS HA HHOCTPAHHOM
JESITeAbHOCTBIO B TOM 4HCIIE C SI3BIKE
TIPEANPUATHAX UCTIOJIL30BaHUEM P2 | Ymenwue | onpenensite HEOOXOANMOCTB
PECTOPAHHOTO U COBPCMCHHBIX HMCIOJIB30BaHMS COBPEMEHHBIX
TOCTHHUYHOTO HPOTPAMMHBIX MPOTPAMMHBIX TPOAYKTOB B
OuzHeca HIPOIYKTOB paMKax IpOU3BOJCTBEHHON U
COBITOBOM EATEIIEHOCTH
OPEANPHUSITHI TUTaHHUS
P13 HaBblk | MCIIOJIB30BaHUS COBPEMEHHBIX
MPOTPAMMHBIX TPOJYKTOB B
paMKax pa3paboTKu
KOHLEIIMHA 1 OpraHu3aluu
MIPOU3BOJICTBEHHON U
COBITOBOM IEATEIBHOCTH
NpeJIPUATHIH TUTAHUS

B mpomecce oCBOCHHS MUCIMIUIMHBI PEIIAIOTCA 3a7adu
Pa3BUTOM, MATPUOTUYHOW M COLIMATIBHO OTBETCTBEHHOW JUYHOCTU
POCCHICKUX JTyXOBHO-HPABCTBEHHBIX U KYJIBTYPHO-UCTOPHUYECKUX IIEHHOCTEH, MPECTaBICHHBIC

B Ta0nure 1.2.

Tabmuma 1.2 — [{eneBbie OpuEeHTHPHI BOCTTUTAHUS

BOCIIMTAaHUA TapMOHUYHO
Ha OCHOBC TpaaUIIMOHHBIX

BocnuraTeabHble 3a7a91

®opMHpOBaHNe LICHHOCTEI

LeneBbie OpUEHTHPBI




(I)Ole/IPOBaHI/le rpamnancxoﬁ MO3UIUU U NTATPUOTU3MA

CDOpMI/IpOBaHI/Ie TOJICPAHTHOCTU U
YBaXXCHUSA K HpeﬂfTaBI/ITeJ'IHM Ppa3JIMIHbIX HOCTOI/IHCTBO ﬂoGpomenaTem)Hocn, u
HallMOHAJIBHOCTECU U KYJBTYD, OTKPBITOCTH

IMPOKUBAIOINX B Poccun

®opMupOBaHUE TYXOBHO-HPABCTBEHHbIX LIEHHOCTEH

Tpynonrobue

®dopMHpPOBaHUE OTBETCTBCHHOTO . YMenue pediekcupoBaTh
Co3unatensHbId TPy

OTHOIICHHS K TPYILY YMeHue paboTaTth B KOMaHIE U

B3aHMOIIOMOIIIb

@®opMHpPOBaHHEe HAYYHOT0 MHPOBO33PEHUS U KYJbTYPbI MbIIILJIEHHUSA

BHuMaTenpHOCTD K AeTasaM
CucTeMHO€E MBIIIUICHUE
I'nOKoCTh MBIIUICHUS
CozunaTenbHbIil TPy CnocoOHOCTh HAXOIUTh,
B3aumonomonts u aHAN3UPOBATh U
B3aMMOYBaKEHUE CTPYKTYPHUPOBAaTh
nndopmanuio
CaMOCTOSITeTbHOCTD
CamMoo00yueHune

Pa3BuTre mo3HaBaTeIbHOTO HUHTEpECa n
CTPEMJICHUS K 3HAHUAM

®opmMupoBaHHE KOMMYHMKATHBHBIX HABBIKOB M KYJIbTYPbl 001IEHMS

Pa3putue ymenus 3ppekTuBHO 00MATHCSA KoMMyHMKabensHOCTD
CrnpaBeJIMBOCTh
U COTPYIHHYATH AKTUBHAs )KU3HCHHAS TIO3UIIUS

2 MecTo aucuuniauHbl (MoayJsi) B ctpykrype OITOIT

HucuiuinHa "Restaurant Management (PecTopanHbli MEHEI)KMEHT)" OTHOCUTCS K YacTH,
dbopMupyeMOil ydacTHUKaMH 00pa30BaTEIbHBIX OTHOIICHUM.

OCOoOEHHOCTh M3Y4EHUS! TEOPUH U OCBOCHMs MPAKTUKHU IMPOSBISETCS B MCIOJIb30BAHUH
COBPEMEHHBIX TEXHOJIOTUA U NHOCTPAHHOTO SI3bIKA.

CoBepIlIeHCTBOBaHUE 3HAHWM, yMEHUH, BIaAeHUH B 00JacCTH  PECTOPAHHOTO
MEHE/KMEHTA, YCTHOM U TMCbMEHHOM PEYX HA aHIVIMICKOM S3BIKE HAIPABICHO HA KOMIUJIEKCHOE
pa3sBUTHE KOMMYHUKAaTHBHOH, HMH(OPMAIMOHHOM, COLMOKYJIBTYPHOH, NpodecCHOHaIbHOW Hu
OOLIEKYJIbTYPHON KOMIIETEHTHOCTH CTYJEHTOB.

3. O0beM AuCHUNIMHBI (MOAYJIS)

O6beM nUCHUIUIMHBI (MOIYJN) B 3a4eTHBIX EAMHMIIAX C YKa3aHHEM KOJIMYEeCTBa
aKaJeMUYEeCKUX YacoB, BBIJCNICHHBIX Ha KOHTAKTHYI paboTy ¢ oOydarommumucs (MO BHIAM
yueOHBIX 3aHATUI) U HA CAMOCTOATEIbHYIO paboTy, MPUBEIEH B TabauIe 2.

Tabnuua 2 — O6mas TpyJ0eMKOCTh AUCHUIUINHBI

Cemectp Tpyno- OO0BeM KOHTaKTHOH paboThI (Jac)

Hazpanue ®dopma Yacts (0DO) E€MKOCTb ®dopma
OIIOIT o0yue- vII WIN Kype CPC aTTec-
BO HUS (390, Bueaynu- Taluu

0300) 3.E.) Bceero AynuTtopHas -




nex. | mpak. | uad. ITA | KCP

43.03.02

(6]x{0) b1.B 6 3 55 0 54 0 1 0 53 3
Typusm

4 CTpyKTypa M coJeprkaHue TUCUUIIMHBI (MOXYJIs1)

4.1 Ctpykrypa aucuuminabl (MoayJs) aiass Q@O

TemaTnueckuil miaH, OTpa)xarLUil coaep)KaHUue AUCLUILIMHBI (IIepeueHb pa3fesioB U
TEM), CTPYKTYPHUPOBAHHOE MO BU/IaM Y4EOHBIX 3aHATHI C YKa3aHUEM UX 00bEMOB B COOTBETCTBHH
¢ y4eOHBIM IJIaHOM, NpHUBeJieH B Tabaule 3.1

Tabmuua 3.1 — Pa3aens! qUCUUTUITMHBL (MOYJIs), BUIBI Y4€OHOU NEATEIBHOCTH M (POPMBI
Tekyero KouTpoJs st OO

KO}J pe- Kon-Bo Y4acoB, OTBCACHHOC Ha
dopma
Ne HasBanune TeMbl 3yJIbTaTa
Jlex [pakr JIa6 CPC TEKyLIEro KOHTPOJIS
00yJeHHUs
Introducing restaurant
1 management P/1 0 8 0 10 OTpOC, 337a49u
Food and beverage PI1,
2 | broduction operations PJI2, PJI3 0 8 0 10 OTpoc, sajan
3 | Food and beverage control PI1, PJ13 0 16 0 10 OMPOC, 33/1a4H
4 | Staffing issues in restaurants | PJI1, P13 0 10 0 13 OMPOC, 33/1a4H
) P/,
5 | Developing the concept PJG. PII3 0 12 0 10 OIPOC, TPOEKT
Hroro no Tadmue 0 54 0 53

4.2 Conep:xaHue pa3aejioB U TeM JUCHUIUIMHBI (Moay.s) njass OO

Tema 1 Introducing restaurant management.

Conepxanme Tembl: Food and beverage industry. Basics of the Restaurant business.
Complexity of Food and beverage operations. Principal characteristics. Manaagement functions.
The role of Food and Beverage Manager, duities of the Food and Beverage Manager, professional
skills and development of the leader.

@®opMbBl U METOJbI NPOBEACHMS 3aHITUH MO TeMe, NpUMEHseMble 00pa3oBaTeIbHbIC
TCXHOJIOTHUHU: ITPAKTHUYCCKUC 3aHATUA: TPYIIIIOBBIC U UHAWBUAYAJIbHBIC 3aIaHU.

BI/I)II)I CaMOCTOSITEIILHOU IMOATOTOBKKU CTYACHTOB IIO TEME: BBLINIOJIHCHUC Sa)IaHI/Iﬁ 10
TCKYIIEMY KOHTPOJIIO, TIOATOTOBKA K OIIPOCY.

Tema 2 Food and beverage production operations.

Conepxxanne tembl: Food production operations. Kitchen organisation. Quality of food,
safety and hygiene. Food and beverage production methods. Food and beverage service concepts.

@®opMBl U METOJIbI NPOBEACHUS 3aHITUW MO TeMe, NMpUMEHsEMble 00pa3oBaTeNbHbIE
TEXHOJIOTUH: IPAKTHYECKUE 3aHATHUS: TPYIIIOBbIC U MHIUBUAYyAIbHBIC 3a/1aHUS.

BI/I)II)I CaMOCTOSITEIILHOU IMOATOTOBKMU CTYACHTOB IIO TEME: BBLINIOJHCHUC Sa)IaHI/Iﬁ 10
TEKYIIEM KOHTPOJIIO, TOATOTOBKA K OIPOCY.

Tema 3 Food and beverage control.

Conepkanne Temsl: Specific aims and objectives. Problems and fundamentals of control.
The methodology of food and beverage control. Setting the budget and calculations. revenue
control. Quality in food and beverage operations.

(DOpMLI U MCTOJbI IMPOBCIACHUA 3aHSATHN 1O TCMEC, IMPUMCHSACMBIC 06pa3013aTeJleLIe
TEXHOJIOTHU: MPAKTHYCCKUC 3aHATUA: TPYIIIIOBLIC U MHAWBUAYAJIbHBIC 3aIaHU .



Buabl camocTosITENbHOM MOATOTOBKM CTYIEHTOB MO TEME: BBINOJHEHHE 3aJaHuil M0
TEKyIIeMY KOHTPOJI0, TOJTOTOBKA K OMPOCY.

Tema 4 Staffing issues in restaurants.

Conepxanue Tembl: Aims, policies and standarts. Stucture, organisational charts. Staff
turnover. Staff training and sheduling. Supervision and communication.

@opMbl U METOABI MPOBEACHUS 3aHATUI MO TeMe, MPUMEHsSEMble 00pa3oBaTeIbHBIE
TEXHOJIOTHHU: MMPAKTHYCCKUEC 3aHATHUA: TPYIIIIOBLIC U HHANBUAYAJIbHBIC 3aJIaHU.

BI/II[BI CaMOCTOSITCIILHOU IMOATOTOBKU CTYACHTOB IIO TCMEC: BBINNOJIHCHUC 3aI[aHI/Iﬁ 10
TEKYILIEMY KOHTPOJIIO, ITIOATOTOBKA K OIIPOCY.

Tema 5 Developing the concept.

Conepxanne temsl: Deciding what kind of reataurant to run. Researchin the marketplace.
Business-planning (financing, location, idea, legalities). Composing menu and bar&drinks list,
setting up the front office, the back office. Manging employees, running a reataurant, building a
clientele.

@®opMBbl U METOJbI IPOBEACHHS 3aHITUA MO TeMe, NMpUMEHsEMble 0Opa3oBaTesbHbIC
TCXHOJIOTHUHU: ITPAKTHYCCKUC 3aHATUA: TPYIIIIOBBIC U HHAUBUAYAJIbHBIC 3aIaHU.

BI/I[[I)I CaMOCTOSITCIILHOU IMOATOTOBKKU CTYACHTOB IIO TEME: BBLINIOJIHCHUC 3aI[aHHfI 10
TCKYIIEMY KOHTPOJIIO, IOATOTOBKA IIPOCKTA.

5 Meroauyeckne YyKa3aHUsl IS OOYYAKOIIMXCH MO0 M3YYEHHI0 M Ppeau3aluu
AMCUUIIMHBI (MOIYJIs1)

5.1 Meroanyeckue peKOMEHIANUHM O0YYAalOIIMMCH 10 H3YYeHHI0 IMCHUILUIMHBI W 1O
o0ecrne4YeHNI0 CAMOCTOAITEILHOM PadoThl

VYcnenHoe ocBOeHNE AMCLUUIUIMHBI IIPEATNOaraeT akTUBHYIO paboTy CTYJEHTOB Ha BCEX
3aHATHSX ayJUTOPHOM (OPMBI: JIEKIIMOHHBIE 3aHSTHS, MPAKTUUYECKHE 3aHSATHUS, BBINOJIHEHUE
aTTeCTallMOHHBIN MeponpusaTUil, 3 (PEeKTUBHYIO CAMOCTOSATENBbHYIO padoTy.

B nmnponecce wu3yueHMs AMCUMIUIMHBI CTYIEHTY HEOOXOAMMO OpPHUEHTUPOBATHCS Ha
CaMOCTOSITENIbHYIO TPOPaOOTKy JIEKIMOHHOIO MaTepuajia, MOArOTOBKY K HPaKTHYECKUM
3aHATHUSIM, BBINOJHEHHME 3aJaHuil B palOouell TeTpaau, pelIeHHe pPa3HOYPOBHEBBIX 3ajad U
3a/laHui, MOATOTOBKY K 3alllUTE MPOEKTA C MPE3EHTALIMOHHBIMY MaTepHalaMu.

Jli1g mpoBeieHNs 3aHATUH JIEKIIUOHHOTO TUIIA UCIIOJIB3YIOTCS y4€OHO-HAIJISIIHbIE TOCOOUS
B (¢opMme Mpe3eHTAaMOHHBIX MarepuanoB, TekcTel ['OCToB, yuebHble mocobus u p.,
o0ecrneunBarove TEeMaTHYECKUE NILTIOCTPALIH, COOTBETCTBYIOIINE TEMaM JIEKIIUH.

5.2 OcobenHocTn opranu3anuu OOy4YeHHUs] JJIs JHI € OrPAHMYEHHBLIMH BO3MOKHOCTAMM
310pPOBbSl U HHBAJIU0B

[Tpu HEOOXOAMMOCTH 00YHAIOITUMCS U3 YHUCIIA JIUI] C OTPAHMYEHHBIMU BO3MOXKHOCTSIMU
3JI0POBbsI U MHBAIUIOB (I10 3asBIICHHIO O0YYAIOIErocs) MPEI0CTaBIsAeTCs yueOHas
uH(pOopMalus B JOCTYIHBIX (POpMax C yUETOM MX UHAUBUAYAJTbHBIX CUXO(PU3UUECKUX
0COOEHHOCTEIA:

- JUIS TUI] ¢ HApYIICHUSIMU 3pEHUS: B IeUaTHOH (popMe yBelIndeHHbIM MIPUPTOM; B hopme
AIIEKTPOHHOTO  JOKYMEHTa;  WMHOUBUAYyalbHblE  KOHCYJIbTAlUM  C  IPUBJICUYECHUEM
TU(IOCYPIOTIEPEBOAUNKA; MHANBUAYAJIbHBIC 3aaHNs, KOHCYIbTALUU U JP.



- IS JIMI ¢ HAPYIIEHUSIMU CTyXa: B TIeyaTHOU hopMme; B (hopMe NEKTPOHHOTO IOKYMEHTA;
WHJIUBUIyaJIbHbIE KOHCYJBTAallUW C NPHUBJICYECHHEM CYpPAONEPEBOIUNKA; HWHANBUIYAJIbHbIE
3aJlaHusl, KOHCYJIbTAlUH U JIp.

- 17151 JIUI] C HAPYIIEHUSIMU OMIOPHO-JIBUTATEIILHOTO armaparta: B ne4atHoii ¢oopme; B popme
ANEKTPOHHOIO TOKYMEHTA; MHAUBUIYaJIbHbIC 3a1aHUsA, KOHCYJIbTAlUU U JIP.

6 ®oH OLIEHOYHBIX CPEICTB JJIfl MPOBEAEHUS TeKYIero KOHTPOJISI U MIPOMeKYTOYHOM
arTecTauuu 00y4aromMXcs M0 JMCUMILINHE (MOTYJIIO0)

B coorBerctBun ¢ tpeboBanumsmu DPI'OC BO i arrecranmm 0oOydaromuxcs Ha
COOTBETCTBUE WX IEPCOHATBHBIX JOCTIIKCHUH IUTAHUPYEMBIM pe3yJbTaTaM OO0y4eHHsS TIO0
JTUCIUTIINHE (MOAYJII0) CO3/1aHbl (POH/IBI OIEHOYHBIX CPEICTB. THUIOBBIC KOHTPOJILHBIC 3a/IaHHUS,
METOJMYECKUE MaTepuasbl, ONPEACISIONME MPOIEAYpPhl OLICHUBAHUSA 3HAHUM, YMEHHH U
HAaBBIKOB, a TAK)KE KPUTEPUH U TTOKA3aTEIIN, HEOOXOIUMBIE JUIsl OIICHKH 3HAaHWM, YMEHUN, HABBIKOB
U XapakTepu3ymllnue OdTambl (HOPMHUPOBAHHS KOMIIETCHIIMA B  MPOILECCE OCBOCHUS
00pasoBarebHON MTPOrpamMMBbl, IpeAcTaBieHbl B [Ipunoxennn 1.

7 Y4eb6HO-MeTOAMYECKOEe M HH(POPMALMOHHOE 0O0ecnieyeHue TUCIHUILINHBI (MO1yJIs1)

7.1 Ocnoenas rnumepamypa

1. BopoObeBa, C. A. lenoBoil aHTTUICKUN fA3BIK A rocTUHUYHOro OusuHeca (B1):
yuebnuk s By30B / C. A. BopoOweBa, A. B. KuceneBa. — 5-e u3z., ucnp. u nom. — MockBa :
WznatenbctBo FOpaiit, 2026. — 192 ¢. — (Bricmiee o6pazosanue). — ISBN 978-5-534-09259-2.
— Tekct : oanektponssli // OOpa3oBartenbHas 1iatdopma HOpaiit [caiit]. — URL:
https://urait.ru/bcode/585639 (mara obpamienus: 02.03.2026).

2. ToctuHWYHOE eN0: aHTIMICKHUH s3BIK B TpodeccuonanbHOM cepe. Professional
English in Hospitality Industry : yuebnoe moco6ue / JI.A. Muponosa, H.A. Kanamnukosa, 1.A.
Maneixuna, [1.X. T'omnna. — Mocksa: UH®OPA-M, 2025. — 199 ¢. — (Bricmiee obpazoBanue).
— DOI 10.12737/2122974. - ISBN 978-5-16-019472-1. - Tekcr : snekrponHsii. - URL:
https://znanium.ru/catalog/product/2122974 (nara oopamienus: 12.03.2026)

3. JlementbeBa, A. I'. Ctparernueckuii MeHe/DKkMeHT : yueOHuk / A. I'. JlementbeBa, M.
N. CokonoBa. — Mocksa : Maructp, 2026. — 512 c. - ISBN 978-5-16-021551-8. - Tekcr :
anekTpoHHbIH. - URL: https://znanium.ru/catalog/product/2230294 (mara oOpamieHus:
12.03.2026)

4. Munbsp-benopyueBa, A. I1. Anrnuiickuii s3Ik A5 paboTel B Typusme = Working in
Tourism : yuebnuk / A.Il. Munssip-benopyuesa, M.E. [TokpoBckas. — 2-e uza. — Mocksa :
OOPYM : UHOPA-M, 2026. — 192 c. — (Bricuiee obpa3oBanue: bakanaspuar). - ISBN 978-5-
00091-529-5. - Tekcr : anektponHbIi. - URL: https://znanium.ru/catalog/product/2220973 (nara
oOpamenus: 12.03.2026)

7.2  /lononnumenvnasa numepamypa

1. Kamaes, A. A. OcHOBEHI enoBoro anrauiickoro s3eika = The ABC of business English
: Y4eOHHK /T HEesSI3bIKOBBIX BY30B / A. A. Kammaes. - 5-e u3g., ucnp. - Mocksa : ®JIMHTA, 2025.
- 216 c¢. - ISBN 978-5-9765-5521-1. - Tekcr : oaaekrtponnsri. - URL:
https://znanium.ru/catalog/product/2191472 (nara oopamenus: 12.03.2026)

2. Konbuoga, JI. H. Hotels and catering : yuebnoe noco6ue / JI. H. KonbuoBa, ®@. A.
Mouceesa, B. A. YcaueB. — Jloneuk :JonHYOT umenu Tyran-bapanosckoro, 2023. — 104 c. —
Texcr: onexTpoHHsblid / Jlanb :  21ekTpoHHO-OMOIMOTeyHas cucrema. —  URL:
https://e.lanbook.com/book/403928 (mara obOpamenus: 05.03.2026). — Pexxum mocryma: s
aBTOPH3. MTOJIb30BATENCH.



3. Munbsap-benopyueBa, A. II. English for Students in Tourism Management =
AHTTUHCKHAN S3BIK U1 CTYIEHTOB, U3y4aIOINUX TYPUCTHUYECKUH On3Hec : yaueOHoe mocoowue / A.I1.
Mumnbsp-benopyuesa, M.E. ITokpoBckas. — Mocksa : ®OPYM : UHOPA-M, 2026. — 302 c. —
(Cpennee npodeccrnonanbaoe oopazoanue). - ISBN 978-5-16-021467-2. - TeKcT : 37€KTPOHHBIMH.
- URL: https://znanium.ru/catalog/product/2226466 (nara obpamenus: 12.03.2026)

4. MowmceeBa, @. A. English for foodstuff industry : coopuux / ®. A. Mouceera, 1. B.
I'punak. — [oneux :JoHHYOT wumenn Tyran-bapanosckoro, 2024. — 262 c.— Tekcr:
AJICKTPOHHBIN // Jlanb : AIIEKTPOHHO-OMOIMOTEYHAS cucTema. — URL:
https://e.lanbook.com/book/427592 (mata oOpamenus: 05.03.2026). — Pexum poctyma: ans
aBTOPU3. MOJIb30BATENCH.

5. Hayunas snekrponnas 6udauoreka e-library.ru

6. Porosa, B. HO. AHrauiickuii 361K JUIsi TOCTHHUYHOTO OW3HEca. 3a1aHusl : y9eOHUK JTst

By30B/ B.IO.Poroa. — Mocksa: W3marensctBo IOpaiit, 2026. — 43 c.— (Briciee
obpazoBanue). — ISBN 978-5-534-14564-9. — Tekct : snexrponHbiid // OOpa3zoBarenbHas
mwiarpopma FOpaiit [caiir]. — URL: https://urait.ru/bcode/588843 (mara oOpameHus:
02.03.2026).

7. ®enoposa, O. B. Aurnuiickuil si3bIk 1S chepbl Typu3Ma U TOCTUHUYHOIO OM3HECA :
yuebHoe nocodue / O. B. ®enoposa, K. B. Kynemuna. — Acrtpaxans : AI'TY, 2024. — 136 c. —
ISBN 978-5-89154-768-1. — TekcT : »neKTpoHHBIH / JlaHb : 3IEKTPOHHO-OMOIMOTEYHAS
cuctema. — URL: https://e.lanbook.com/book/479015 (nara ooparenus: 05.03.2026). — Pexxum
JOCTYTIA: JIJIsl aBTOPHU3. TIOJIH30BATEIICH.

7.3 Pecypcel unghopmayuonno-menekommynuxayuonnou cemu '""Hnmepnem',
6KII04an npogeccuonanvhvle 06a3vl OAHHLIX U UHPOPMAUUOHHO-CRPABOUHDIE
cucmemul (npu HeobXO0UMOCMU):

1. Kuwnxubliii nopTan [D51eKTpOHHBII pecypc] pexKUM JOCTyMa:
http://bookivedi.ru/index.php?do=search
2. HayyHas OJEKTpOHHas OuOnmoreka kuOepiaeHWHKAa. - Pexum gocryna:

https://cyberleninka.ru

3. O6pasosarenpHas miardopma "FOPAUT"

4. DnexTpoHHO-OMONuoteyHas cucrema "ZNANIUM.COM"

5. DnekTpoHHO-Oubnmoreynas cucrema "JIAHB"

6. Open Academic Journals Index (OAJI). [Ipodeccuonanbnas 6a3a naHHbIX - Pexxum
noctyma: http://oaji.net/

7. TIlpesunmentckas Oubnuoreka wuMm. b.H.Enpimna (0a3a [maHHBIX —pa3iHyuHBIX
npodeccroHaIbHBIX 00acTeit) - Pexxum gocryma: https://www.prlib.ru/

8. HudopmannonHo-crpaBounas cucrema "Koncynbrant Ilmoc" - Pexum poctyna:
http://www.consultant.ru/

8 MarepuajbHoO-TeXHHYECKOe oO0ecrevyeHHe IUCHUIUIMHBI (MOAYJs])) W IepeveHb
HH(OPMALMOHHBIX TEXHOJOTHH, MUCIOJIb3yeMbIX NMPHU OCYILIECTBJIEHUH 00pPa30BaTEJLHOIO
npouecca no JMCUMIvInHe (MO1YJII0), BKJIKYAasl MepevyeHb MPOrpaMMHOro odecrne4eHust

OcHOBHOE 000pYIOBaHUE:

e Monutop o6maunsiii 23" LG23CAV42K/mpiub  Genius  Optical  Wheel
npoBoHast/knaBuatypa Genius KB110 nmpoBogHas

e MynbpTrMenuitHbI poexTop Casio XJ-V2

e MDYV Ne2 Xerox WC3345

[IporpamMMHoe obecrieyeHue:

e Adobe Flash Player




e Adobe Reader
e Microsoft Office Standard 2007 Russian
e Microsoft Windows 7 Russian
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1 Ilepedennb (popMHEpyeMbIX KOMIIETEH M

Kon u popmynupoBka KoMHeTeHIN

Hazpanue OIIOII BO, Kox n popmynupoBka HHIAKATOPA JOCTIDKCHHS
COKpAILCHHOE u KOMIIETCHIINH

43.03.02 «Typusm» | ITIKB-2 : Cioco6en opranuzosats 1 | ITKB-2.2k : OpraHu30BBIBaeT MIPOU3BOACTBEHHY

(B-TY) JIAaHUPOBAHKE U YIPABJICHUE IPOU3 | 0 U COBITOBYIO J€ATEILHOCTD MPEAIPHATHSL, B T

BOJICTBEHHOM U COBITOBOH AEATEND
HOCTBIO B IIPEJIIPUATHAX PECTOPAH
HOI'0 ¥ TOCTUHUYHOI0 OM3HECa

OM 4YHCJI€ C UCHOIb30BAHUEM COBPEMEHHBIX PO
IPaMMHBIX IIPOJYKTOB

KommeTeHust cunraercsi cChOpMUPOBAHHOW Ha JAHHOM JTaIle B CIIy4ae, €CIIH MTOJTyYCHHBIC
pe3ynabTaThl OOYYeHHs [0 JUCHUIUIMHE OLICHEHBI IOJOXKHUTENBHO (JMana3oH KpPHTEPHEB
OLICHUBAHUSI PE3YJIbTaTOB O0YUCHHS «3a4TCHOY, «YIOBICTBOPUTEIBHOY, «XOPOIIOY, KOTITHIHOY).
B ciydae OTCYTCTBUSI IOJOXKUTEIBHON OIIGHKH KOMIICTCHIMS HA JQHHOM 3Tare CYHTACTCS
Hec(OPMUPOBAHHOM.

2 [loka3aTe/iu OLleHUBAHUS NJIAHUPYEMBbIX Pe3yJIbTATOB 00y4YeHHUs

Komnetenmnus I[IKB-2 «Crioco6eH opraHn30BaTh INIAHUPOBAHKE U YIIPABJICHUE
MPOU3BOJICTBEHHOW U COBITOBOM J€ATEILHOCTHIO B MIPEANPUATHSIX PECTOPAHHOTO U
TOCTHHUYHOTO OM3HECa

Ta6muma 2.1 — Kpurepuu OlleHKH WHIUKATOPOB JIOCTHKEHUS KOMITCTCHIINH

PesynbTarel 00yueHus 0 JUCIUILTUHE
Koz u gopmymupoka unankar | Ko | Tu Kpurepuu ouieHnBanus pe3ynbT
opa JOCTHMXKEHMS KoMreTeHuu | A I aToB O0yJYCHUS
pe | pe Pesynbrar
3- | 3-
Ta | Ta
IIKB-2.2x : Opranu3oBbIBaeT I METOJIBI ¥ AITOPUTM (POPMHPOB
. . | camocTosTeTPHO (POPMHPYET KO
POU3BOJICTBEHHYIO M COBITOBYIO aHUS KOHLETIUNA MpeITpUsITHIA
3H HUEMNUIO OPEeIIpUATHS TMTaHU
JIesATeNbHOCTD Npeanpustus, B | PJ] MUTaHUs, BKIKOYasl IPOU3BOJICT
aH sl HA UHOCTPAHHOM SI3bIKE, BKJI
TOM YHCJIE C HCITONb30BanmeM ¢ | 1 BEHHYIO U COBITOBYIO JICATECIEH
ue 104ast pa3padoTKy MPOU3BOJICTB
OBPEMEHHBIX TPOIPaMMHBIX I OCTb MPEANPHUATHS HA HHOCTpA
€HHOTO U COBITOBOTO IIJIAHOB
OJIYKTOB HHOM $I3BIKE
OTIPENIeNIATh HeOOXOIMMOCTB UC
Y | monb30BaHUs COBPEMEHHBIX TP | MPaBHIBHO OMpeEENsIeT Heo0Xo
P/l | Me | orpaMMHBIX IPOJIYKTOB B paMK | JMMOCTH MCIIOJIb30BAHUSI COBPE
2 HU | aX MPOW3BOJCTBEHHOW U COBITO | MEHHBIX MPOTPAMMHBIX IPOAYK
e BOH JIeATENHHOCTH NPEANPUATA | TOB
1 mUTaHus
WCTIONIb30BaHUS COBPEMEHHBIX
MPOrPaMMHBIX TIPOAYKTOB B pa
Ha porp oy P CaMOCTOSITEIIEHO UCIIOJIB3YET CO
P MKaXx pa3pabdOTKH KOHIETIIIHH 1
BbI BpEMEHHBIE IPOrPAMMHBIE IIPO
3 < OpraHu3aliy NPOU3BOICTBEHH YKTBL
O ¥ COBITOBO¥ NESTEIBHOCTH 1T Y
peANpUsSTUN NUTAHUS

Ta6J'II/IL[a 3aIOJIHACTCSA B COOTBETCTBUU C pa3iCiiOM 1 PaGoueii IporpamMmbl TUCHUIIIIMHBL

(Moyist).




3 IlepeyeHb OLICHOYHBIX CPEICTB

Ta6mmma 3 — [lepedeHb OIIEHOYHBIX CPEACTB MO TUCIHUILINHE (MOIYITIO)

HanmeHoBaHuEe OIIECHOUYHOTO CpeaCTBa U Mmp

KoHTponupyemble mianupyeMbie pe3 | KoHTponupyeMble TeMBbI [ excrasienne ero 8 ®OC

yAbTaThl 00y4YeHHs HUCTUIIIIMHBI [IpomexxyTouHas aT

Texymmii KOHTPOJIb
yi ™ TecTalus

Ounas popma 0OydeHUS

Pl 3Hauue : METO/Ib M anrop | 1 1 ntroducing restauran
uT™ GOPMUPOBAHKA KOHII | t management Ompoc Tecr

eI NpeaAnpusTU uTa

Hus, BKmouas npoussoac | 1.2. Food and beverage pr

. . Omnpoc Tect
TBeHHYI0 H cOBITOBYyIO e | oduction operations
ATCABHOCTD TPSATIPWATHA 1 4 3 604 and beverage co
HAa UHOCTPAHHOM SI3bIKE n'I[r(')I Omnpoc Tect
1.4. Staffing issues in rest
g Ompoc Tect
aurants
1.5. Developing the conce
ping Ompoc Tect
pt
PJI2 YMeHHe : onpesienaTh Heo | 1 2 Food and beverage pr | PastoyposHeBbie 3a PaGoMas TETDALL
OXOUMOCTB HCTIONB30BAH | gdyction operations Jlauu U 3aJaHus pa

Hs1 COBPEMCHHBIX IpOrpa

MMHBIX IIPOAYKTOB B paM

i 1.5. Developing the conce | PasnoypoBHeBbIe 3a
Kax IPOM3BOJCTBEHHOM ping yYp PaGouas TeTpap

COBITOBOM JEATEITLHOCTH pt Jaqu U 3alaHUs
MIPEANPUSATHI TUTAHUS
PI3 HaBpIK : nCIONIB30BanusA € | 1.2, Food and beverage pr 5
OBPEMEHHBIX IIPOTPAMMH | odyction operations Kelic-3amaua Pabouas terpanp

BIX IIPOJYKTOB B paMKax p
azpaborku xornenmuit u | 1.3. Food and beverage co

Keiic-3amaua Pabouas TeTpann
opraamsanuyu npoussoxct | ntrol
BCHHOM U COBITOBOM JEAT . .
e 1.4. Staffing issues in rest .
€JIbHOCTH MPEANPUATUHN TT aurants Keiic-3amaua Pabouas TeTpann
WTaHHUS
1.5. Developing the conce .
pIng Keiic-3agaua Pabouas Terpanp

pt

4 Onucanue npoueaypbl OCHUBAHUA

KauectBo copmupoBaHHOCTH KOMIETEHIIMM Ha JaHHOM OJTale OICHUBAETCS IO
pGSYJ'IBTaTaM TeKyHII/IX Hu HpOMC)KYTOLIHBIX aTTCCTaHI/Iﬁ HpI/I IIOMOIIIN KOHHHGCTBCHHOﬁ OILICHKU,
BbIpaXeHHOW B Oamnax. MakcuManbpHas cymMma OaijioB MO JUCHUIUIMHE (MOAynro) paBHa 100
Oaszam.

O1eHOYHOE CPEICTBO
Bun yueGHOI AesiTenbHOCTH Onpoc Teer Pabouas Kefic-3aznaua Pa3zHoypoBHEBBIE 3a1a Hroro
TETpab Y1 ¥ 3aJJaHUsI

Jlexuun 5 5 10
[IpakTiueckue 3aHATHS 5 15 15 10 45
CamocrosiTensHas pabora 5 5 10
[IpoMexKyTOUHAs ATTECTALUS 20 15 35
Hroro 10 20 35 15 20 100

CYMMa 68.J'I.IIOB, Ha6paHHBIX CTYACHTOM I10 BCCM BHIaM yqe6H0171 ACATCIIbBHOCTH B paMKax
JUCHUIINIUHBI, IICPEBOAUTCA B OLICHKY B COOTBECTCTBHHU C Ta6n1/111e171.



CymmMma Gano
B
0 TUCITAILIA

OnueHka 1o npomex
YTOYHOH aTTecTalu

XapaKTepI/ICTI/IKa KaueCTBa C(i)OpMI/IpOBaHHOCTI/I KOMIICTCHI U

HE "
CTyzeHT IeMOHCTPHUPYET CPOPMHUPOBAHHOCTh JUCIMILTHHAPHBIX KOMIICTEHIIHI, 00Ha
PY)KHBaeT BCECTOPOHHEE, CHCTEMAaTHYECKOE U TITy0OKOe 3HaHUe y4eOHOro MaTepuaa
or 91 10 100 «3a4TeHO» / » YCBOMII OCHOBHYIO JIUTEPATYPY H 3HAKOM C JIOTIOIHUTENBHON JTIUTEPaTypoil, pekoMe
«OTJINYHOY H/IOBaHHOU IPOTPaMMOii, yMeeT CBOOOIHO BBIMONHSATH MPAKTUYECKHE 3aaHusl, MIPEe
YCMOTPEHHBIE TIPOTPaMMOii, CBOOOTHO OTEepUPYET MPUOOPETCHHBIMY 3HAHUSIMH, YME
HUSIMH, IPAMCHSICT MX B CHUTYaIUsIX TIOBBIIICHHOM CII0KHOCTH.
CTyIeHT eMOHCTpUPYET CHOPMUPOBAHHOCTD JUCIMIUTMHAPHBIX KOMITETCHIIHIA: OCHO
o1 76 10 90 «3a4TeHO» / BHBIC 3HAHUSI, YMEHUS OCBOCHBI, HO JJOIYCKAIOTCSl HE3HAYHTEIbHBIS (1LLII/I6KI/I, HETOUH
«XOPOLIO» OCTH, 3aTPYAHCHUsI TIPH aHATUTHYECKUX OTIepalnsiX, IepeHOCe 3HAaHUI U yMEHUit Ha H
OBBI€, HECTAH/IAPTHBIC CUTYAIIHH.
CTyzeHT AeMOHCTPUPYET CPOPMHUPOBAHHOCTD TUCHHUIUIMHAPHBIX KOMIIETCHIIUI: B X0
«3a4TCHOY / Jie KOHTPOJIbHBIX MEPOTIPUATHH JJOIMYCKAFOTCS 3HAYUTEILHBIC ONIMOKH, TIPOSBIISICTCS O
ot 61 o 75 «YIOBJICTBOPHUTENh | TCYTCTBHE OT/ACIHHBIX 3HAHUMN, yMEHHMU, HABBIKOB TI0 HEKOTOPBIM JUCIUILTHHAPHBIM K
HO» OMITCTCHIIUSIM, CTY/ICHT HCIBITHIBACT 3HAYUTEIILHBIC 3aTPYIHCHHS TIPU ONICPUPOBAHU
Y 3HAHUSMH ¥ YMEHUSIMU TIPH WX TIEPECHOCE Ha HOBBIC CHTYAITHH.
«HE 3a4TCHOY /
ot 41 110 60 ey TOBICTBOPUTE V cryneHra He C(l)(ipMPIpOBa;HLI JCITUTLTHMHAPHBIC KOMIIETCHIIUH, MPOSBIISETCS HETOC
TAaTOYHOCTh 3HAHUIA, YMCHUI, HABBIKOB.
JIBHOY»
«HE 3a4TEHO» /
JlucuuiuinHapHbIe KOMITETEHIIMU He cOpMHUpOBaHbl. [IposBIIseTcs MOJHOE MM HpaK
ot 0 110 40 «HEY/IOBJIETBOPUTE - o
EHO» THYECKH MTOJHOE OTCYTCTBHE 3HAHHI, YMEHHUI1, HABBIKOB.

5 IlpumepHbIe OLIEHOUYHBbIE CPEACTBA

5.1 Ilpumepsbl TECTOBBIX 3aJaHUIA

1) Give the definition of ""beverage"

2) Name industry sectors which are

sector:

included into the food industry

3) Match types of food and beverage establishments and their definitions:
a) Bistro

b) Brasserie
c) Coffee shop/Coffeehouse

d) Health food and vegetarian restaurants
e) Wine bars
f) Restaurant

1. Serves primarily, health foods, which may include vegetarian, vegan, raw, macrobiotic,
organic, and low-fat menu options.

2. Often a mixture of bar and brasserie-style operation, commonly wine themed, serving a
variety of foods.

~ow

A small restaurant, serving moderately priced simple meals in a modest setting.
A fairy large, styled room with a long bar, normally serving one-plate items rather than

formal meals. It is possible just to have a drink, coffee and snack.

5. Vary greatly in appearance, offerings, level and type of service, décor styles, price,
including a wide variety of cuisines and service models.

6. An establishment that primarily serves hot coffee, related coffee drinks (café latte,
cappuccino, espresso), tea, and other hot drinks

7. Meeting the needs of all-day meal taking and also the need for ‘grab

4) The needs that customers might be seeking to satisfy

5) Name food production methods
6) Name the four Cs of market research




7) Why is marketing orientation considered vital for success in the restaurant

business?

8) How important are the following aims? Range them and comment on its
importance.

(A) Profitability

(B) Customer satisfaction

©) Aspirations of managers and employees

(D) Professional and industry obligations

(E) Social and legal obligations

Kpamxue memoouueckue yxkazanus

Bormpocsl TecTa mo3BOJISIOT MPOBEPUTH 3HAHUSI CTYACHTA MO JUCHUTLIUHE.

[Ipu momcke OTBETOB Ha BOMPOCHI PEKOMEHJIOBAaHA OCHOBHAs W JIOTIOJHHUTEIIbHAS
JTUTEPaATypshI (CIIUCOK TUTEPATYPHI MIPEICTABICH B paboveil mporpaMme JUCITUILIAHEI).

LIxana oyenku

OrneHka Banns Onucanue

5 20 Crynent gemoHcTpupyeT 100% npaBHIBHBIX OTBETOB

4 15 Crynent nemoncrpupyet ot 80 10 100% npaBUIIbHBIX OTBETOB
3 8 CryneHt neMoHcTpupyet ot 60 10 80% NpaBHILHBIX OTBETOB
2 5 Crynent gemoHcTpupyeT oT 40 10 60% mpaBUIILHEIX OTBETOB
1 4 Crynent gemoHcTpupyeT oT 20 1o 40% mpaBUIIbHBIX OTBETOB

5.2 Ilpumep pa3HOYPOBHEBBIX 32124 U 3aJaHUI

1) Make up a right courses sequence

O©CoOoO~NO O WDN P

. Caviar with blinis

. Fruit plate

. Cesar salad

. Tartelettes with eggs, cheese and mushrooms
. Gazpacho (cold tomato soup)

. Mozzarella, brie, feta, camembert

. Frozen yogurt

. Steam sturgeon with potato

. Smoked salmon

10. Cauliflower cream soup
11. Borscht
12. Crab salad

2) Write

advertising.
“To be successful in advertising, hotels and agencies should be willing to be original and

must dare to be different”

down a few sentences on this statement in the context of creativity in

3) Draw an organiasation chat using the words below:

Kpamxue memoouueckue yxkazanus

3ajgaHue TO3BOJISIET MPOBEPUTH YMEHHUS IPUMEHEHUsS] TEOPETHUYECKUX 3HAHMM Ha
MpaKTHUKE.
[Ipy BbBINONHEHUM 3aaHUs CIEAYET OMUPATbC HAa OCHOBHYIO M JIOMOJIHUTENbHYIO
TuTEPaTypy (CIUCOK JTUTEPATYPHI MPEACTABICH B padodeil mporpaMMe JTUCIUIUIAHBI ).

IlIxana oyenku

Ornenka | bamisr Omnncanne
CTyIeHT IpH 3aluTe padoThl IEMOHCTPUPYET cHhOPMUPOBAHHOCTD AUCIUIUTMHAPHBIX KOMIICTCHIIMHA H
a ypoBHe, 0003HAYEHHOM TEeMOW KOHTPOJIBHOTO 3aJaHHsl; OOHAPYKUBAET BCECTOPOHHEE, CHCTEMATHUEC
5 20 KO€ U ITy0OKOe 3HaHWE MaTepuaa, HCIOIb30Bal COBPEMEHHYIO OCHOBHYIO, JIOTIOJHUTEIBHYIO JIUTEpa

TYpy U Apyrue nHGOopMaIOHHbIE HCTOYHUKH B IOCTATOYHOM 00beMe, CBOOO/IHO BiajieeT NpodheccroH
AJIbHOI TEPMUHOJIOTHEN B 00J1aCTH NPEACTABIEHHbBIX HCCIEA0BAaHUN; OTJIMYHO OTBEYACT Ha BCE ITOCTaB
JICHHBIC BONIPOCKI.




CTyIeHT Ipu 3auuTe paboThl B LIEJIOM JIEMOHCTPUPYET CHOPMHUPOBAHHOCTD AUCLMILIMHAPHBIX KOMIIE
TEHLMH Ha yPOBHE, 0003HAYEHHOM TEMOH KOHTPOJILHOTO 3a/IaHHs;00HaPY)KUBAET CUCTEMATHYECKOE U T
1y0OKOE 3HaHHME MaTepuaa, HCI0JIb30BaJl COBPEMEHHYIO OCHOBHYIO, IOIOJHUTENBHYIO JIUTEPATypy U
Jpyrue HHOOPMAILMOHHBIC HCTOUYHHUKH B IOCTATOYHOM 00bEMe, XOPOLIO BiIaaeeT MpodhecCHOHANIBHON T
€pMHHOJIOTHEH B 00J1aCTH MPEACTAaBICHHBIX UCCIIEI0BAHNI; XOPOIIO OTBEYaeT Ha BCE IIOCTaBJICHHEIE B
OIIPOCHL.

CryzeHT mpu 3amuTe paboThl IEMOHCTPUPYET yIOBICTBOPUTEIBHBIN YPOBEHB UCIMIUIMHAPHBIX KOMIT
eTeHIMi1, 0003HAYEHHBIX TEMOW KOHTPOJILHOTO ; OOHAapy:KMBAaeT ONPEEICHHOEe 3HaHUE MaTepuala, 1
3 6 CIIOJIb30Bal OCHOBHYIO, JOMOJHHUTENBHYIO IUTEPATypy U APYrue HHOOPMALMOHHBIC HCTOUYHHUKH B HEI0
CTaTOYHOM 00BeMe, c1abo BiaieeT MpodecCHOHATBHON TEPMUHOIOTHEH B 00IaCTH IPEACTaBICHHBIX U
CClIe/IOBaHMi; HETBEPO OTBEYAET HA BCE OCTABICHHBIC BOIIPOCHI.

CryzeHT mpu 3amuTe paboTHl JEMOHCTPUPYET YAOBIETBOPHTEIBHBIN YPOBEHD TUCIUIUITHAPHBIX KOMIT
eTEeHINi{, 0003HAUYCHHBIX TEeMOW KOHTPOJILHOTO 3aJIaHusI; HE HCIOIb30Ball JOMOJHUTENBHYIO JTUTEepaT
ypY | ApyrHe HHGOpPManHOHHBIE HCTOYHUKY; cl1abo BiageeT mpodeccHoHaNbHOI TepMUHOIOTHEH B 00
JIACTH NPEACTABJICHHBIX HCCIEA0BAHUH; INIOX0 OTBEYAET Ha BCE MOCTABJICHHBIE BOIIPOCHI.

CTyaeHT IpH 3aliuTe paboThl JEMOHCTPUPYET HEYJOBICTBOPHTEIbHbIN YPOBEHD TUCUUIIIMHAPHBIX KO
1 0 MIICTCHIIM, 0003HAYEHHBIX TEMOW KOHTPOJILHOTO ; IUIOXO BlIaJeeT NpodhecCHOHANBHON TEPMUHOIOTHE
1l B 00J1aCTH TIpeCTaBICHHbIX HCCIIE0BAaHNN; HE OTBEUaeT Ha BCE NOCTABJICHHBIE BOIPOCHL.

5.3 3aganusn 1Js1 penieHust Keic-3a1aun

"Skyway Hotel\\' is a four-star 200-roomed hotel situated near Birmingham Airport. The
hotel was opened fifteen years ago and was managed by the owning company: Birmingham Foods
Ltd, a catering company which also owns two supermarkets in Birmingham. Four months ago the
board of directors decided to hand over the hotel on a management contract for five years to a
lesser-known London-based international hotel corporation: Hospitality International. The
management was taken over on the first of last month and Hospitality International took over the
control of the property in a very\\'businesslike\\' fashion. This is their first management contract in
Birmingham.Three better-reputed hotel companies were interested in the contract, but the board
of directors decided in favour of Hospitality International, mainly owing to considerably lower
management fees and the reputation of Mr Brian Johnson, the new general manager representing
the management company.Hospitality International has to improve the image of the hotel,
occupancy levels and profits within the first year of the new partnership as this will be vital for the
growth of the company in the Birmingham area.Skyway Hotel has a popular coffee shop, a grill
room (dinner only) and a Mexican restaurant (running at a loss). The 24-hour room service is also
running at a loss. Two bars are located on the ground floor (next to the banquet rooms with a
seating capacity of 400). The banqueting manager Mr Jim Williams is the most senior person in
the food and beverage team, having started at the very inception of the hotel as an assistant banquet
head waiter.Executive chef Mr Jean-Paul Ducray is a Swiss-born chef who joined the hotel seven
years ago. His wife is from Birmingham. Mr Ducray had a total free hand before the takeover, and
is unhappy about many of the instructions he has received since last month. With the takeover both
food and beverage manager and his assistant left. Mr Harry Taylor, an MHCIMA with thirteen
years of hotel experience in the Hospitality International chain, was appointed as the food and
beverage manager. He is searching for a good assistant food and beverage manager who, if he/she
proves him/herself, will be promoted as the food and beverage manager after six months. Mr
Taylor is tipped to be promoted as the assistant general manager by then. At present the new sales
director and the new financial controller (both from the chain) pay special attention to food and
beverage revenue and profits. You have the organisation chart and job decription for the assistant
food and beverage manager.

The Vice-President Food and Beverage after his first visit to Skyway Hotel last week,
suggested something new.

You have been selected as the assistant food and beverage manager with effect from the
first of next month. If your work is satisfactory you will be promoted as the food and beverage
manager in six months\\' time. Mr Harry Taylor is too involved in general administration, in the
absence of an assistant general manager, and he expects you virtually to take over the department
after a two-week orientation programme at London Head Office and in all the departments of



Skyway Hotel. Suggest a plan of action for the next six months with a view to getting the
promotion.

Kpamkue memoouuecxue ykazanus

Keﬁc-3aﬂaqa IIO3BOJIACT IIPOBEPHUTH KA4YCCTBO OCBOCHUA yqe6H0171 JUCHUITIIMHBI,
IMPOBCPUTHL HABBIKH O6H.I€HI/ISI Ha HarJIAHCKOM A3BKC, YMCHHUC CTPATCTHUYCCKU MBICIUTL H
IIPUHUMATh YIIPaBJICHYCCKUEC PCIICHUA.

HeoOxomuMo pasnenuTbess Ha TPYIIBI, BBIOIHUTE yciaoBHs Keiica. [Ipu BeIMOTHEHHH
3aJIaHusl CIIEAYeT OMMPATHCSI HA OCHOBHYIO U JIOTIOJHUTEIBHYIO JIUTEPATypy (CIIUCOK JTUTEPATYPHI
npeJCTaBjeH B paboyeil mporpaMme JUCHUTUINHBI).

LlIxana oyenku
Ouenka | bammst Onucanue
CTyIeHTH IPH PEeLIeHnH Kelc-3a0aui JeMOHCTPUPYIOT CYOPMUPOBAHHOCTD JUCHUITIMHAPHBIX KOMIIET
5 15 CHIMI1 Ha YpOBHE, 0003HaYEHHOM TEMOii 3aJaHHs1 POJICBOM UTPBI; OOHAPYKUBAIOT BCECTOPOHHEE, CUCTE
MaTH4YCCKOC U l"J'Iy6OK0€ 3HaHWE MaTepuala, CBO6OHHO BJIaACHOT l'[pO(beCCPIOHaJ'[I;HOfI; TIOJAXOJAT K BBIIT
OJIHCHUIO 3aJIaHUsI C KPEATUBOM.
CTyHeHTLI B [ICJIOM JEMOHCTPUPYIOT C(bOpMPIpOBaHHOCTL JUCHUIITIMHAPHBIX KOMHeTeHHI/Iﬁ Ha YpOBHE,
4 8 0003HaYEHHOM TEMOH POJIEBOM UTPHI; OOHAPYKUBAIOT CUCTEMAaTHYECKOE U IITyOOKOe 3HAHUE MaTepHal
a, XOPOILIO BIAACIOT MPO(HECCHOHANBFHON TEPMUHOJIOTHEH B 00JIACTH MPEACTABICHHBIX HCCICAOBAHUT;
XOPOIIO OOBITPHIBAIOT CBOU POJIH.
CTy}_'[eHTI)I JACMOHCTPUPYIOT yZ[OBJ'IeTBOpI/ITGIILHLIﬁ YPOBEHb NUCHUIUIMHAPHBIX KOMHeTeHHHﬁ, 0003524

3 2 €HHBIX TeMOﬁvaHeBOﬁ HTPBI, (36Hapy>1<1/n;a}oT OMNpEIeICHHOE 3HAHHE MaTepHaIa, ciabo BIaneroT npod
€CCHOHAIBHOI TePMUHOJIOTHEH, He IPUMEHIIN HHTEPECHBIN KPeaTHBHBIX ITOX0 IPH BHIIOIHEHUH 32
JTaHUsL.

2 1 CTyzeHTHI IeMOHCTPHUPYIOT YAOBIECTBOPUTENbHBIA YPOBEHb AUCIUIIMHAPHBIX KOMIIETEHINH, 0003HAT

EHHBIX TEMOH POJIEBOI UTPHI; c11a00 BIAaACIOT NPO(hECCHOHATLHON TEPMUHOIOTHEH.

CTyzeHTBI IeMOHCTPHPYIOT HEYAOBIETBOPHUTEIBHBIN YPOBEHD TUCIMIUIMHAPHBIX KOMITETEHINH, 0003H
1 0 QUEHHBIX TEMOH POJICBOH UIPHI; IIOXO BIAJCIOT MPO(ECCHOHANBEHOM TePMUHOJIOTHEH, TPAaKTHISCKH He
T KPEaTHBHOMN COCTABIISIIONIEH IIPH BBHITOJHEHHN paboThl. Co CBOEH pOIIBIO HE CIPABUIICSL.

5.4 O6pa3zen paGoueii TeTpagu

METHOD OF COOKERY COMPREHENSION CHECK
Place the number of cookery methods in the (brackets) supplied next to the cookery method
description

1 Cooking of food in a liquid at boiling point. 1. Poaching ( )
2 Cooking of food in liquid at just below boiling point. 2. Paper Bag ( )
3 Cooking of food in liquid in a covered pan. 3. Baking ( )
4 Cooking of food in dry heat in oven. 4. Grilling ( )
5 Cooking of food with dry heat with the aid of fat or oil. 5. Microwave ( )
6 Cooking of food in water vapour under varying degrees of pressure. 6. Steaming ( )
7 Cooking on a bed of root vegetables in a covered pan. 7. Deep Frying ( )
8 Cooking by dry heat in a clay oven. 8. Shallow frying ( )
9 Fast cooking of food by radiant heat. 9. Pot Roasting ( )
10 Cooking small quantity of food in small amount of oil. 10. Tandoori ( )
11 Cooking of food in preheated oil or fat. 11. Roasting ( )
12 Cooking of food with electromagnetic waves. 12. Boiling ( )
13 Food cooked in tightly sealed paper or foil. 13. Braising ( )
Total /5 Marks

Kpamxue memoouueckue yxkazanus

Breimonnenue 3amaHuii B pabouell TeTpaaud MPOU3BOIUTCS BO BpeMs JIEKIIMOHHBIX U
MPaKUYECKUX 3aJaHUM, BKIIOYAET B ceO0s 3aaHUs Pa3IMYHON CIIO)KHOCTH M MUHHU KOHCIEKTHI
JIEKITHIA.

Cryaenty HeoOXOoauMO pacredaTab TOTOBYIO pabodyro TeTpaas is paboThl Ha
JEKIMOHHBIX M NPAaKTHUYECKU3 3alaHusaX. [Ipy BBINOJHEHUM 3aJaHUM CIEAYET ONMUpaThCi Ha
OCHOBHYIO W JIONIOJIHUTEIBHYIO JUTEPAaTypy (CIUCOK JHUTEPaTyphl TPEICTaBICH B padoueit
porpamme JUCLUIUIMHBI).

LIxana oyenku
Onenka | bamrer | Omnmcanune

5 35 CryzeHT npH 3amure 3a1aHuit B pabodeil TeTpaan 1eMOHCTPUPYET c(OPMUPOBAHHOCTh TUCHUIUTHHAPH
BIX KOMIIETCHIIUi1 Ha YpOBHE, 0003HAYEHHOM TEMOil IPOEKTa; 0OHAPYKUBACT BCECTOPOHHEE, CHCTEMATH




YeCKOe U IIyOOKOe 3HaHUE MaTepHana, HCIONb30Ball COBPEMEHHYIO OCHOBHYIO, JOTOIHUTENbHYIO JIUTE
patypy u apyrue uH(GOpMaIMOHHbIE HCTOYHHKH B JOCTATOYHOM 00bEME, OTJIMYHO OTBEYAET Ha BCE MOC
TaBJIEHHbBIE BOIPOCHI.

CryzeHT npH 3amyTe 3a1aHuii B pabodeil TeTpaau B IeIOM JeMOHCTPHPYET c(hOPMUPOBAHHOCTD TUCIH
TUTMHAPHBIX KOMIIETCHIIUH Ha YpOBHE, 0003HAYEHHOM TEMOH IPOeKTa; 0OHAPYKHBAET CHCTEMAaTHIECKOe
4 20 U ITyOOKOe 3HaHWE MaTepHaa, NCIOIb30Bal COBPEMEHHYIO OCHOBHYIO, OTIOJTHUTENBHYIO JIUTEPATypy
U npyrue NHGOPMAIMOHHBIE HCTOYHHKH B JOCTAaTOYHOM 00BEME, XOPOIIO OTBEYAET HA BCE OCTABICHH
bI€ BOIIPOCHL

CTyzieHT npH 3aluTe 3a7aHuil B pabodeit TeTpaan J1eMOHCTPUPYET yOBIECTBOPUTENBHBIN YPOBEHb IUC
IUIUIMHAPHBIX KOMIIETEHINH, 0003HaUe€HHBIX TEMOH MPOeKTa; 0OHAPYKUBAET OIPEIEICHHOE 3HAaHUE Ma
TepHaa, UCIIOIb30Bal OCHOBHYIO, IOMOIHUTENIBHYIO IUTEPaATypy U Apyrue HHPOPMAIIOHHBIE HCTOYHH
KU B HEOCTaTOYHOM 00BbeMe, cl1ab0 OTBEYAeT Ha BCE MTOCTABICHHBIC BOITPOCHL.

CryzeHT npH 3amyTe 3a1aHuii B pabodeil TeTpaan 1eMOHCTPUPYET yIOBICTBOPHTEIBHBIN YPOBEHB JIUC
2 5 IUIUIMHAPHBIX KOMIIETEHINH, 0003HaUe€HHBIX TEMOH MPOEKTa; He UCIOIb30Bal JOMOIHUTEIbHYIO JTUTED
aTypy M Apyrue HHPOPMALHOHHbIE HCTOYHUKH; IJIOXO OTBEUAET HAa BCE MOCTABIEHHbBIE BOIPOCHL.
CTyzieHT npH 3aluTe 3aaHuil B pabodelt TeTpaan J1eMOHCTPUPYET HEYIOBIETBOPHTENbHBINA YPOBEHD 1
1 2 HCIUIUINHAPHBIX KOMIIETEHIINH, 0003HaYeHHBIX TEMOH IIPOEKTa; INIOXO BIaJeeT NPOQeCCHOHAIBHON Te
PMUHOJIOTHEH B 00JIaCTH IPE/ICTABICHHBIX HCCIIEOBAaHUH; HE OTBEYAeT Ha BCE TOCTABICHHBIE BOIIPOCHL.

5.5 IlpumepHbIe TEMBI AJIs1 OIPOCca

1. Discuss the composition of the restaurant industry, and divide all the major types of food
and beverage operations into meaningful categories.

2. Describe the main factors which contribute to the complexity of restaurant food and
beverage operations.

3. Explain the essential differences of table d\\'hote and a la carte menus in terms of their
respective contributions to profitability.

4. Discuss the statement: "A market-oriented business, to be successful, must be sensitive
and responsive to the needs, requirements and even whims of its customers".

5. What is the difference between “ideal standarts™ and "attainable standarts\\'?

6. The opening hours of restaurants vary quite considerably. Explain why and how.

7. How will a change in one of the elements of the marketing mix affect other element?

8. Explain the circumstances in which larger budgets for advertising can be justified.

9. Desxribe the common advertising budgeting methods.

10. Describe the common tupes of merchandising in hotels and restaurants.

11. What is "aim" in relation to food and beverage operarions?

12. What are some objetives that described as "quantitive" and others as "qualitive™?

13. What are "food and beverage operating standarts"?

14. Explain the importance of standart portion sizes and suggest how they would vary from
one type of customer to another.

15. Explain what is meant by the "cycle of food and beverage budgeting"?

16. What are "budget review periods"?

17. Name problems in the measurement of productivity of food and beverage operations.

18. How important is profitability in the context of the food and beverage manager\'s
responsibilities?

19. What are the elements of cost?

20. Compare and contrast the traditional and modern kitchen brigade titles.

Kpamkue memoouuecxue ykazanus

Onpoc mpoBOAUTCA MOCTE MPOCIYIIMBAHUS JIEKIHUH, TMO3BOJSIOT MPOBEPUTH 3HAHUS
CTYACHTA M0 JUCHUIIJINHEC.

HpI/I IMOUCKE OTBCTOB Ha BOIIPOCHI PEKOMCHAOBAHA OCHOBHAA MW JOIIOJHUTCIIbHAA
JUTEpATyphl (CIIUCOK JIUTEPATyphl NpeJICTaBlIeH B paboueil mporpaMmme TUCIMUILIHHBI).

LIxana oyenku
Ornenka Bamel Omnucanne
CryzneHT oOHapyXui rTyOoKoe 3HaHHe yuyeOHOro MaTepuaa 1o NpeaoxKEeHHO! TeMaTuKe, UCTl
0JIb30BaJI OCHOBHYIO U JJONOJHUTEIBHYIO JIUTEPaTypy, PEKOMEHI0BAHHYIO IPOrpaMMOii, TIpoBe
T aHaJTU3 MH)OPMAIIMOHHBIX HCTOYHUKOB ceTH VIHTEepHET, CBOOOAHO BiaaceT HHPOPMAITUCH, T
€rKO ONepHpyeT NPUOOPETEHHBIMU 3HAHUSIMHU U YMEHHSMH.

5 10




CryneHT oOHapyKIJI XOpOIIXe 3HaHHUs y4eOHOro MaTepuaia Mo NpeAaoKeHHOH TeMaTHKe, HCIT
0JIb30BaJ1 OCHOBHYIO U JONOJHUTENBHYIO JIMTEPATyPy, PEKOMEH/IOBaHHYIO TIPOrPaMMOM, B Ll
OM BJaJiceT NpodecCHOHANBHOI HHpOpMaLUel , oepupyeT NPUOOPETEHHBIMU 3HAHUAMU U YM
CHUSMH.

CTyzeHT B IIeJIOM BJIaJieeT 3HaHUSAMH YIeOHOTO MaTepHala 110 MpeUI0KEeHHOH TeMaTHKe, HCIIO
JIb30BaJl OCHOBHYIO U HE HCIIOIb30BaNl JONOJIHUTENBHYIO JIUTEPATYPY, PEKOMEHJOBaHHYIO IIPOT
paMMoii, HeoCTaTOYHO BiajieeT HH(popMaruel, c1abo ornepupyeT IpHoOPEeTEHHBIMH 3HAHUSIM
U M YMEHHSMH.

CtyneHT 0OHapyKUI yIOBIETBOPUTEIbHbIE 3HAHUAMH yIeOHOTO MaTepHaia 1o MpeIIoKeHHOH
TeMaTHKe, UCIONIb30BaJl OCHOBHYIO M HE HCIIONIB30Ball JOMOIHUTEIbHYIO TUTEPATYPY, HE IPOB

eJ1 aHaJIM3 MH(GOPMAIMOHHEIX HCTOYHUKOB ceTH MIHTepHeT, He BIageeT Bcel MH(popManuei, mr
0XO0 OIepHpYyeT NPHOOPETEHHEIMHI 3HAHUSIMU X YMEHHSIMHL.

CryneHT 0OHapyXHUJI cira0ble 3HAaHUSMH yIeOHOTO MaTepHaa 1o IpeUI0KEeHHOH TeMaTHKe, UC
TI0J1b30BaJl OCHOBHYIO M HE HCIOJIb30Ball JIOMOJHHUTEIBHYIO JINTEPATypPy, HE TIPOBEIT aHAIU3 UH
(hopManMOHHBIX UCTOYHUKOB ceTU VIHTepHET He BnajeeT HHpOpPMaIHei He OmepupyeT mpuod
PETEHHBIMU 3HAHUSMH M YMEHUSIMU NIPU coOeceI0BaHNN.
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