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1. IACIOPT ®OHJA OHEHOYHBIX CPEACTB

1.1.0061mue moso:xeHus

KOHTpOJIbHO-U3MEpUTENBbHBIE MaTepuaibl IMPEJHA3HAUYEHbl [JIsl MPOBEPKU pE3YyJbTaTOB
ocBoerns yueOHoil mucummuimHbl OI07 HWHocTpaHHbI si3bIK B NpodeccHOHATbHOM
AeATeJbHOCTHOCHOBHON  00pa3oBaTeIbHOUIIPOrPaMMbl  CPEIHEro npodeccruoHalIbHOTO
oOpazoBanus no crnenuansHocTU(podeccun) 43.01.09 IoBap, KoHaUTEP.

KOHTpoJIbHO-U3MEpUTENBHBIE ~ MaTepuaibl  MpeAHA3HAYeHbl Ui TEKyIero U
IPOMEKYTOUYHOTO KOHTPOJISI, OLEHKH 00pa30BaTENbHBIX JOCTH)KEHUI 00yJaromuxcst, OCBOUBIINX
nporpammy yueoHou qucuurinibi43.01.09 [MoBap, kKoHaUTEP.

@dopmoii  TPOMEXKYTOUHOH  arTrecTalmwu MO  y4eOHOW  JUCHUIUIMHE  SIBIISETCS
muddepeHIIMPOBaHHBIN 3a4ET, KOTOPBIM OLIEHUBAETCS MO MATUOAITFHON IIKAJIE OIICHOK.

2. ®OPMBbI KOHTPOJISI 1 OIEHUBAHMS 3JIEMEHTOB YUEBHOU

JUCHUIIJIIMHBI
Kontponupyembie TeMbl dopma KOHTPOJISI ¥ OLICHUBAHHSI
(paznensl) yueOHOM Texkymuit KOHTPOJIb [TpomexxyTounas
JICITATUTHHEI arTecTauus
Tema 4. Pycckast KyxHsl. KonTponbHast pabora Nel: | AuddeperunpoBanubliii 3a4€T
«Pycckas KyxHs».

3. PE3YJIbTATBI OCBOEHUS JUCHUIIJINHBI

3.1. IlpodeccnonaibHble KOMIIETEHIMH, NOJIesKALMe IIPOBePKe NPH BHINOJHEHUHU 3a1aHUS

B pe3ynbprare TEKylero KOHTPOJISA U OLICHKU PE3yJIbTATOB OCBOCHUS YMEHUN U 3HAHUH 110
yuebHoi quctuminHeOIl.07 UHocTpaHHbIi s13bIK B IPog)ecCHOHATBLHOM
JAesITeIbHOCTHOCYIIECTBIISETCS KOMIUIEKCHAs! MPOBEpKa CIeTyIOMUX TPopECCHOHATBHBIX KOMIIe-
TEHIINN:

[IpodeccruonaibHble KOMIIETEHIIUU ITokazaTenu OLEHKH pe3yJbTara

[1K1.1-1.4[TpuroToBneHne W TOATOTOBKAa K | TOHMMaHHE OOIIEro CMBICNIAa BBICKA3bIBAHUS
peanuzanuu  noinydabpukaToB Uil OJIOM, | HA HMHOCTPAHHOM  SI3BIKE B PA3JIMYHBIX
KyJIHMHApPHBIX 1763 (111707 Pa3HOOOPA3HOTO | CUTYAIUSIX OOILIEHUS;

ACCOPTHUMEHTA. OmpeNeNieHue  COJAEpX,aHUs  TEeKCTa  TI0
IIK 2.1-2.8[Ipurorosnenne, odopMiIeHHE U | 3HAKOMBIM  CJIOBaM, HMHTEPHALUOHAIBHBIM
MOATOTOBKA K pealu3alli TOopsSYuX OIIoJ, | CIOBaM;

KYJMHAPHBIX U3JIETUH, 3aKyCOK Pa3HOOOPa3HOTO | COCTABICHHE CBSI3HOT'O TEKCTa, C
ACCOPTHUMEHTA. WCIIOIb30BAaHUEM  KJIIOYEBBIX  CIIOB  Ha
[IK 3.1-3.6IIpurorosienne, odopmieHue u | IPOYECCUOHATBLHBIE TEMBI,

MOATOTOBKA K peamu3allii XOJOJHBIX OIO/, BBIOOD MOAXOJAIIMX 3HAYEHHWH CIIOB B
KyJMHApHBIX U3JIEJIUH, 3aKyCOK pa3HOOOpa3HOro | COOTBETCTBUH C KOHTEKCTOM;

ACCOPTUMEHTA. COOOIIIEHNE, paCCyXXJIEHHEe B CBSI3U C
[IK 4.1-4.5 TIpurotonenue, opopmieHue u | U3yICHHON TEMaTHKOM
MOJATOTOBKA K pealu3aluu XOJOAHBIX U TOPSIIUX IPOYUTAHHBIX/IPOCTYIIAHHBIX TEKCTOB;
CIIAJIKUX oo, JIECEPTOB, HAIIUTKOB | BIAJICHUE JIEKCHKOW MO MpodeccrnoHaIbHBIM
Pa3HOO0Pa3HOTO ACCOPTUMEHTA. T€Mawm;

IIK 5.1-5.5 TIpurotosnenue, odopmieHue wu | IPOUSHOIICHHE CJIOB M TIPCIOKEHUH B
MOATOTOBKA K peanu3allid XJ1e600ylouHbIX, | COOTBETCTBHM €  HOPMaMH  aHITIHHCKOIrO
MYYHBIX KOHIUTEPCKUX u3nenui | A3bIKa.

Pa3HOO0PA3HOTO ACCOPTUMEHTA.




3.2. O0mue KOMIETEHINH, [TOJIeKallie IPOBePKe IPH BLINOJHEeHHH 3aJaHu

B pesynbrare Tekymero KOHTPOJsS M OIEHKH 1o ydeOHod mucrummHe OIL07

HNuocTpanHblii s13bIK B NPOGecCHOHAIBHONH IesiTeIbHOCTHOCYIIECTBISETCS KOMILIEKCHAs
MIPOBEPKA CIICTYIONUX OOITUX KOMIIETCHITUH:

Kon OObuIue KOMIETeHIUH [TokazaTenu OLEHKH pe3yJibTara
OK BbeiOupath  crocoObl — pelieHus 3ajad | YMEHME  BBIPaXaTh  CBOM  MBICIM,  TI'PaMOTHO
01. npodeCcCuOHATBHON JIEATEIIbHOCTH, | 3PTYMCHTHPOBATH CBOIO MO3UIIHIO;
IPUMCHHUTEIBHO K pasnuyHbIM | TOIHOCTH BBITOTHEHHS HPEUI0KEHHBIX
KOHTEKCTAM. npernojaBaTesieM 3aJaHuil, a TakkKe palHOHAIbHOCTD
opraHuzalii COOCTBEHHOW Y4eOHOH IesSTeIbHOCTH,
PALMOHAIBHOCTD Paclpe/ielICH s BDEMEHH;
OpUMEHEHHEe  MPO(ECCHOHANBHOW  JIGKCUKH — MPU
PEIICHUN COUMAJIBHBIX 1 HpO(bCCCI/IOHaJH)HI)IX 3aga4
OK OcyliecTBiaATh ~ MOUCK,  aHaJIU3 M | 3HAHUE Ppa3IMYHBIX MH(OPMAaLIMOHHBIX
02. UHTEPIIpETALNIO uHpOpMaNNH, | HCTOYHUKOB U TIPAaBWII MOUCKA HHPOPMALIUY;
HEeOoOXOMUMOM /7l BBINOJTHEHHS 3a]ad | YMEHUE HaWTH HeoOXoauMmyro HHGOpMalUI0 Ha
poheCCHOHATTLHON IeATEIbHOCTH. WHOCTPAaHHOM  SI3bIKE M NPaBWIbHO €€
WHTEPIPETUPOBATS;
yMeHue paboTaTh ¢ HCTOYHUKAaMU MPOoecCHOHANBHON
WHPOPMAIIUK HA HHOCTPAHHOM SI3bIKE.
OK [InanupoBaTh H peaI30BhIBATh | ONPENCICHUE  TPAEKTOPHH  MPO(ECCHOHANBHOTO
03. COOCTBEHHOE npodeccnoHabHOE 1 | Pa3sBUTUA U CaM006Pa30BaHfIH; § 3
JIMYHOCTHOE Pa3BHUTHE. IIPUMEHEHUE COBPEMEHHOM HAy4YHOM HWHOCTPAHHOU
po(heCCHOHATIBPHON TEPMUHOJIOTHH;
OK PaGorath B KOJUICKTUBE WU KOMAaHJE, | TOCTPOCHHE INPABHIIBHBIX IPEUIOKCHUH B Iperernax
04. 3¢ heKkTUBHO B3aUMOJICHCTBOBATH C | U3YYCHHBIX TCM;
KOJUIEraMH, PyKOBOJCTBOM, KIIHCHTAMH. nojiepkafne Oecellbl Ha WHOCTPAHHOM SI3BIKE  HA
npoheCCHOHATIBHYIO TEMY
OCBOCHHE HOBBIX JICKCHYECKUX CAWHHUI] M YCTOWYMBBIX
BBIPQKCHHI, HEOOXOIMMBIX JUIsl YTCHUS M IEPeBOja
TEKCTOB NMPO(ECCHOHAIBHOIN HAIPABICHHOCTH;
coOMI0ZIcHHE HOPM TPO(ECCHOHATBHON JTHKH IPH
paboTe B KOMaH/IE;
OK OcymecTBIATh YCTHYI0O M THCbMEHHYIO | TPAMOTHOE YCTHOE W MHUCHMEHHOE H3JI0KEHHE
05. KOMMYHHKAIlMI0 HA TOCYJAapCTBEHHOM | CBOMX MBbICIEH Ha HWHOCTPAaHHOM S3bIKE IIO
SI3BIKE c Y4ETOM 0COOEHHOCTEH | MPOPECCHOHAIBHON TEMATHKE;
COLIMAJIBHOTO U KYJIbTYPHOTO KOHTEKCTA.
OK Hcnons3oBats MH(OpPMaLIMOHHBIE | IPUMEHEHUE  CPEACTB  HMHQOpMaTH3alUuM U
09. TEXHOJIOTUHU B npodhecCHOHANBHON | HH(POPMAITMOHHBIX TEXHOJIOTUN AJ peaau3aluu
JeSITENIbHOCTH. npodeccuoHabHOM 1eSTEIbHOCTH;
OK [Tonb30oBaThCs npo(eCCHOHANBHOM | IOHUMAHUE TEKCTOB, MOCTPOEHHBIX HA SA3BIKOBOM
10. JOKyMEHTAIlMeld Ha TOCYJIapCTBEHHOM U | Marepuaie,
MHOCTPAHHOM SI3BIKaX. HpI/IMeHeHI/IVe B TpodeCCHOHANBHON AESITEIbHOCTH
UHCTPYKIMI HA TOCYIapCTBEHHOM H HWHOCTPAaHHOM
SI3bIKE

3.3. OcHOBHBIE IOKA3aTeJIH OLlCHKH Pe3yJIbTAaTOB

[lepeueHb OCHOBHBIX IIOKa3aTeNied OIGHKH pe3yJbTaTOB 3HAHMM M YMEHUH, NOMJICKAIINX
TEKYIIEMY KOHTPOJIIO U MPOMEKYTOYHOM aTTECTALINU

PesyanaTu oﬁyqelmﬂ: YMEHUSA, SHAHUSA

IToxka3aTe/in OlIEHKHU pe3yabTartra




Ymenus

OO0mmue ymeHust:

UCIIOJIb30BaTh SI3BIKOBBIC CPEACTBA ISl OOIICHUS
(ycTHOTO M MMCEMEHHOT0) HA MHOCTPAHHOM SI3bIKE Ha
npo¢eCCHOHANBHBIC 1 TOBCEAHEBHBIC TEMBL;

BJIQJICTh TEXHUKOH TiepeBoAa (CO  CIIOBapeM)
npo¢eCCHOHATEHO-OPUEHTHPOBAHHBIX ~ TEKCTOB;

CaMOCTOSITETIbHO ~ COBEPIICHCTBOBaTh yCTHYIO U
MUCBMEHHYIO peYb, TOMOJHATH CIIOBAPHBIN 3armac
JIEKCUKOW TIpo(eCCHOHANBHON HAIpPaBIECHHOCTH, a
TaKXe JIEKCHYECKUMH E€IWHHULIAMH, HEOOXOAMMBIMU
ISl pa3TOBOPHO-OBITOBOTO OOIICHHUS;
Huanornyeckas pedb:

y4acTBOBaTh B JHCKyccHu/Oecele Ha 3HAKOMYIO
TeMY;

OCYILIECTBIIATH 3allpoc U 00001eHre HHOpMaIInK;
o0paniathcs 3a pa3bICHCHUSIMY,

BBIpAXaTh CBOE OTHOIIEHHE (cCOTrjacue, Hecoriacwue,
OIICHKY)

K BBICKa3bIBAHUIO
o0cyxaaemMoi Teme;
BCTyNaTh B OOmIcHUE (TIOPOXKICHUE WHUIIMATHBHBIX
peIIMK [l Hayana pasroBOpa, MpH Mepexoje K
HOBBIM TEMaM);

MOAJICP>KUBATh OOIICHUE WU TEPEeXOJUTh K HOBOM
TeMe (TOPOKICHUE PEaKTUBHBIX PEIUIUK — OTBETHI Ha
BOMPOCHI coOECeJHUKA, a TaKKe KOMMEHTapHH,
3aMeyaHMsl, BEIpaKeHUE OTHOILICHUS);

3aBepIlaTh OOIICHUE;

MoHooruyueckas peus:

Jlenath COOOIIeHHs, coeprKalie Hanbosee BaKHYIO
nH(POPMAITHUIO TI0 TeMe, Ipodieme;

cobecenHUKa, CBO€ MHEHHE II0

KpPaTKO  TepeAaBaTbh  COJCp)KaHHE  IOJTYYECHHOU
nHpOpMaIH;

B COJCp)KaTelbHOM  IUIAHE  COBEPIICHCTBOBATH
CMBICJIOBYIO 3aBEPIICHHOCTD, JIOTUYHOCTb,

[EIOCTHOCTD, BEIPA3UTEIBHOCTh H YMECTHOCTb.
[TucemenHas peds:

HeOOoIBIION pacckas (3cce);

3aI0THEHNE aHKET, OJIAHKOB;

HaIMCAaHWE TE3MCOB, KOHCIIEKTa COOOMICHHS, B TOM
YKcIie HA OCHOBE pabOThI C TEKCTOM.

AynupoBaHue:

MOHUMATH!

OCHOBHOE COJIep)KaHUE TEKCTOB MOHOJIOTHYECKOTO U
JIUAIOTHYECKOTO XapakTepa B paMKaX HW3y4aeMbIX
TEeM;

BBICKA3bIBAaHUS cobeceHNKA B HauOoJee
pacIpoCTpaHEHHBIX CTaHJAPTHBIX CUTyalUsaX
HOBCETHEBHOIO OOIIEHHUSI.

OTHEISATh TJIaBHYIO WH(OPMAITHIO oT
BTOPOCTEINIEHHOM;

BBISBIISITH HaHOOJIee 3HAYMMbIE (baKTI)I;
OmpeaAciiATbL CBOC OTHOIICHUE K HUM, HU3BJICKATb M3

ayIroMaTepHaioB HEOOXO0ANMYIO WITH
MHTEPECYIOIYI0 HHPOPMALHIO.

Yrenue:

W3BJICKATh HEOOXOTUMYIO, WHTEPECYIONIYIO

BJIJICHUEC METOAMKOW BEJCHHs Juajiora Ha
QHTJIMICKOM  s3bIKE;(DOPMYJMPOBAHHE  CBOETO
OTHOILICHHMS K BBICKA3bIBAHNIO COOCCETHNUKA;
oOpartieHue 3a pa3bICHEHUAMHU K COOECEeTHUKY;
co0JII0/IcHrE TIPaBHII OOLICHUS;

YCTaHOBJICHUE CBS3M YCTHOTO BBICKA3bIBAHUS C
M3YYEHHOHN TEMaTHKOW;0MNCaHe COOBITHS;
U3JI0KeHUE (HaKTOB;

pacro3HaBaHUE peueBBIX 000POTOB;
(dbopMynHpoBaHHE 3HAYEHHS CJIOBAa HA POIHOM
SI3BIKE;COOITIOICHHE TTOPS/IKA CJIOB B MPE/TIOKEHUH;
BBIJICJICHUE OCHOBHBIX ()AKTOB B TEKCTE;
OIIpe/ieIeHNe TIIaBHON HHPOPMALIUH B TEKCTE;
pacKpbITHE IPUINHHO-CIICICTBEHHBIX CBA3CH;
OTIMCaHUe SIBIICHUI U COOBITHIT;H3TI0KEHNE (PAKTOB B
HChME JIMYHOTO u JIeTIOBOTO
XapakTepa;3arnoTHeHIe Pa3ITMYHBIX BUJIOB
aHKeT;coo0IeHne cBeleHUd o cebe B (opme,
IIPUHATON B CTpaHaxX U3y4aeMoro sI3bIKa;

OCO3HAHME OCHOBHBIX HJICH U CMBICIIA TEKCTa;
OCYIIECTBUTH HEOOXOIMMBIE BBIBOJBI 110 TEKCTY;,
OCO3HAHHME CMbICJIa HMHCTPYKIMHA Ha HM3y4acMOM
SI3bIKE; MHTEPIPETALS COICPKAHMS HHCTPYKIIUH Ha
POIHOM SI3BIKE;

TNEPEUNCIICHHUC HOPMAaTHBHBIX
U3Y4aeMOM SI3bIKE;

JOKYMCHTOB Ha




uHGOpMAIHIO;

OTHEIATh TJIaBHYIO UH(GOPMAITUIO oT

BTOPOCTEIEHHOM;

WCTIONB30BaTh MPHOOPETEHHBIE 3HAHUS W YMEHHUS B

MPaKTUYECKON  JCSITENbHOCTH U MOBCEAHEBHOM

JKU3HH.

3nanus

npoeccHoHaTbHOMN TEPMHUHOJIOTUN cdepsl | onpeneneHne 3HAYEHWS WHOCTPAHHBIX CIIOB Ha

UHOAYCTPUN TNHUTaHUA, COLUAIBHO-KYJIbTYPHBIX U
CUTyallUOHHO O6yCHOBHeHHLIX ImpaBUJI O6III€HI/I$1 Ha
HHOCTPAHHOM SA3BIKE;

JEKCHYECKOTO W TPaMMAaTHYECKOTO MHHUMYMA,
HEOOXOJUMOro JUIsi 4YTeHUs © TmepeBoma (co
CJIOBapeM) HMHOCTPaHHBIX TEKCTOB

podeCCHOHANBHON HAIIPaBIEHHOCTH;

BpPEeMEH aKTHBHOT0/TIACCHBHOTO 3aJ10Ta;
[IOBEJIUTEIILHOIO HAKJIOHEHHUS

MOJAJIBHBIX [VIATOJIOB U UX SKBUBAJICHTOB;

YCIIOBHBIX TPEIOKECHUI;

BHJIOB T€PYHAMS U €0 OTIIMYUI OT NIPUYACTHS];
IPaBHJI COCTABJICHUS PE3IOME;

npaBW TOBEICHHUS B pecTopaHe, kade, BO BpeMms
JIEJIOBOT0 00ea.

POJHOM  SI3BIKC;ONMHCAHUE CYNICCTBEHHBIX YepT
00BEKTa, 0003HAYAEMOT0 JICKCHUECKON €UHULIEH;
omnpejeicHUe 3HAYCHHUS S3bIKOBOIO MaTepuaja Ha
POIHOM  SI3bIKC;HA3BAaHHE  CAMHHUIBI  PEYCBOIO
9THKETa;0NPE/ICIICHUE CUTYAI[HH OOIICHUS,
oTpe/ie/ieHIe BUIOBPEMEHHBIX (DOPM Ttarona;
[IEPEYUCIIEHHE CPEACTB U CIOCOOOB BBIPaKEHHUS
MOJIAJIBHOCTH IJIarosa;

HepeqHCHCHHC OCHOBHBIX JII/IHFBOCTpaHOBC,H‘ICCKI/IX
peanuii;

ONHCAHUE  COIMOKYJIBTYPHBIX
H3y4aeMOTO SI3bIKa;
OMpeJieNiCHIe 3HAYCHUST pealiii Ha MHOCTPaHHOM U
HA POJTHOM SI3bIKE.

SIBICHUM  CTpaH

4. OUEHKA OCBOEHUWSA KYPCA YYEBHOM JUCIHUILIMHBI

HanmenoBanue Tema

KOHTPOJIS

dopMa KOHTPOJISt

Tema 4. Pycckas KyxHs.

ANN5 05|
KOHTp
0JIb

KontponbHast pabora Nel: «Pycckas
KYXHSI».

Tema 8. 3nopoBoe nuTanue.

IIpom | Teky
eXKYT
OYHas

aTTe-

cranuu

JuddepeHurpoBaHHbII 3aU€T.

4.1. 3apanus JAa8  TeKyllero KOHTPOJS

ocBoeHHs1 y4deOHoil aucuumInHblOI07

HNHocTpaHHBIN A3BIK B IPOQECCHOHATBHOM AeATeILHOCTH

3ananue 1. KourpoubHas padora Ne 1: «Pycckas KyxHs»»

Bapmuanr 1
1) ITpounTaiite U IEpeBEUTE TEKCT MUCHMEHHO.
2) BrinonHuTe ynpaskHeHus Mocie TeKCTa.
3)

CocraBbTe CJIOBApb HpO(beCCI/IOHaHBHLIX TCPMUHOB 10 c10oB 1 BBIpa)KeHHfI.

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

waste, which can lead to contamination.




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

CO@[[I/IHI/ITC Ha3BaHU JacTeH KYXHH C UX HA3BHAYCHUCM.
1) The main kitchen is ...

2) The cold preparation section is...

3) The service area is...

4) The storeroom is...

5) The cold storage room is...

6) The dishwashing area is...

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

c) The place where hot food is prepared.

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

f) The place where raw ingredients are prepared.

Bapmuanr 2
1) IIpounTaiite U epeBeaUTE TEKCT MUCBMEHHO.
2) CocraBbTe 5 BONPOCOB K TEKCTY.
3) CocraBbTe ciioBaph MPo(PecCHOHATBHBIX TEPMUHOB 10 CITOB U BBIPAYKEHUM.

The most famous part of the chef's uniform is the toque, the chef's hat. It is usually made of
white paper or material and it covers hair, which should be clean and short to avoid any contact
with food or dirt.

Nowadays some chefs prefer to wear a bandana, a piece of colored material, which is also
hygienic as it completely covers hair. Some chefs also wear a triangle, a kind of scarf usually
made of cotton, rolled up around the neck to absorb sweat and stop the neck from getting cold.

Another important garment is the chef's jacket, which is usually made of good quality white
cotton, heat-resistant and easy to wash. Jackets are usually double-breasted with special material
or plastic buttons, which do not melt or drop into food. This kind of jacket is quickly removed in
an emergency or reversed if it becomes stained on one side. Wide roll-up sleeves aim to protect
arms from heat and burns. Kitchen staff must carefully tie an apron around their waist, making
sure it covers them right down to their ankles and folding it over at the top to provide extra heat
protection. They should be careful to cover the knot so that it cannot catch in anything causing
danger. The torch on is a piece of material used to pick up and move hot things and should always
be tied to the apron. Chefs' trousers need to be made of nonflammable material without a hem,
because bacteria can grow there. Some women wear a skirt, which meets the same standards.

Chefs wear comfortable, lightweight shoes made of leather or another natural material as
they stand up all day. Non-slip soles, a thick upper part and a protective steel cap are all important



details to help avoid burns or accidents. Before work, chefs put their own clothes away to prevent
possible contamination and all staff wear clean uniforms every day.

VY cloBus BEIITOJHEHUS 3aaHuUs

1. MecTo BBINOMHEHUS 3aIaHUS: 33/IaHUE BBITIOJIHIETCS Ha 3aHATUU B Ay JUTOPHOE BPEMS .
2. MakcumanbHO€ BpeMsl BBITTOJHEHHUS 3a1anust: 90 MuH.

3. BBl MOXeTe BOCIIONIb30BaThCS YUSOHHUKOM, TETPAJIBIO, CIIOBAPEM.

Kpurtepuu orieHuBaHMs MMCHMEHHOTO MIEPEBO/IA:

[TuchbMeHHBIN TIEPEBO]T OPUTHHAIBLHOTO CIICHUAIM3UPOBAHHOTO TEKCTa C MHOCTPAHHOTO SI3bIKA Ha
pOIHOH siBiisieTCs () (HEKTUBHBIM CIIOCOOOM KOHTPOJISI MTOJIHOTHI U TOYHOCTH TTOHUMAHHSI.

[Tpu olieHKe MMCHMEHHOTO TIEPEBO/Ia YUUTHIBAIOTCS CIICAYIONINE KPUTCPHH:

- HAYYHBIH CTUJIb TIEPEBOJIA;

- TOYHOCTh M SKBUBAJICHTHOCTH ITEPEBO/IA;

- cB00OTHOE BiIaJICHHE TPOPECCUOHATILHON TEPMHHOJIOTUEH;

- COOJIIOIEHUE BCEX CTPYKTYPHO-TPAMMATHUECKUX KaTErOpUil TIPH 1epeiaie

uHpopmanuu.

B coOTBeTCTBHM C YPOBHEM BBIMOJHCHHS 33[JaHHS MOXKET IMOJIYYUTh CICAYIOIIee KOJUYECTBO
0aIlIoB:

5 6a/UTOB — COOTBETCTBHE BBIIICIICPEUHUCIICHHBIM KPUTEPHUSIM B ITOJHOM 00bEME;

4 Gayia — Hay4YHBIN CTUJIb HE BBIJICPIKAH, OCHOBHBIC CTPYKTYPBI TEKCTa TIepEeIaHbl YaCTHYHO;

3 Oamta — A3BIKOBBIC CpEACTBA HCIOJIB30BaHbI HEKOPPEKTHO, HapyIllIeHa JIOTHYeCKas
MOCJICIOBATEIBHOCTD MIEPEBOJIA, MOTEPSHO CTPYKTYPHO-CEMAHTUYECKOE SIIPO TEKCTA;

2 Oaima — HE COOIIOJICHBI OCHOBHBIC KPUTEPHH, CTYJICHT HE WMEET JOCTATOYHOTO 3HAHUS
JICKCHUYECKOT0 MaTepHaia 1o CreualbHOCTH.

Kputepuu onieHHBaHUS MOCIETEKCTOBOTO 3a/IaHUS:
3 6amna — BemoiHeHo 90-100% oT Becero 3amaHus.
2 O6aiuta — BeimonHeHo 80-90% ot Bcero 3amaHus.

1 6amn — BemoaHeHo 70-80% oT Bcero 3agaHus.

0 6am10B - BeIMoNHEHO MeHbIe 70%.

Kpurepun onieHuBaHMs JIEKCUUECKOTO 3aJaHUS:
Kaxnp1if TepMuH orieHnBaeTcst B 1 6ait, MakcuMalibHOE KosmdecTBo OamioB — 10.

OO1wee oleHUBaHUE
[To 3axitoueHMIO TPOBENCHMS MHCIBITAaHUS KOJMYECTBO OajuloB BBICTABISIETCS C  y4ETOM
BBIIIECTIEPEYNCIICHHBIX KPUTEPUEB U BBIBOJUTCS CpeaHU Oat o 4-x 6auibHON CUCTEME:

21-23 6ammoB — «OTIMIHOY.

17-20 GanoB — «XOpoILIO».

12—-16 GanoB — «yJOBIETBOPHUTEIHHON.
11-0 6annoB — «HEYIOBIETBOPUTEIHHON.

Kpurepuu onieHuBaHus:

[TporieHT pe3yIbTaTUBHOCTH (ITPABMIIBHBIX OTBETOB) OrneHka YypOBHS TIOJTOTOBKH Oayut
(oT™MeTKA) BepOaIbHBIN aHAIOT

90 - 100 «5» - OTJIINYHO.

75-89 «4» - xopoio.

60— 74 «3» - YIOBJIETBOPUTEIHHO.

MmeHee 60 «2» - HEyIOBJIETBOPUTEIIHHO.



4.2. 3ajanus 14 NPoBeeHUsI IPOMEKYTOYHOI aTTeCTAMH 10 Y4eOHO# JUCHHUILIIMHE
OI1.07 UHocTpaHHbIi SI3bIK B IPO¢)ecCHOHATBHOM 1eATeILHOCTH

HAKET JUISA NPOBEJAEHUA JUPO®EPEHIIMPOBAHHOI'O 3AYETA

3aganue: [Ipomexyrounas arrectanus B (hopMe KOHTPOIHHON pabOTHI.

YcaoBHuS BbINOJHEHUS 3aJaHus.

1. MecTo BbINOJIHEHUS 3aJaHUs: 3a/IaHKUE BBITOJIHAETCS HA 3aHSITHH B Ay IUTOPHOE BpEMS.
2. MakcuMalnbHO€ BpeMsl BBIIOJHEHUS 3a1aHust: 90 MuUH.

3. Bl MOeTe BOCITIOIb30BATHCSI KOHCIIEKTAMHU, YIEOHHUKOM.

4. O6opynoBaHUE: pydKa, TETPAIb.

Kpurepum ouenku:
Yacrs |.
3ananue 1, 2 UTeHue u nepeBo/1 TEKCTA.
3 Ganna - ab3a1pl epeBeIeHBI TIOIHOCTHIO, B COOTBETCTBUHU C HOPMAaMH PYCCKOTO SI3BIKA.
2 Gaita - ab3anbl epeBeIcHbl TIOTHOCTHIO, €CTh OIMOKH B COTJIACOBAHUM CJIOB B MPpEeIIOKeHusX. (2 — 3
OLIHOKN).
1 Gamn - ab3a1pl IepeBECHBI MMOTHOCTHIO, €CTh OIIMOKY B COTJIACOBAHHH CJIOB B TIPENIOKEHUsX (Ooee
3).
0 GamtoB - ab3albl HE IEPEBEICHEI.
Bceero: 0 — 3 6an1o0B.
3aganue 3.
1 6ayn - [IpaBUIBHBIN OTBET.
0 6amnoB - HenpaBuibHBIN OTBET.
Bcero0 - 15 0ayu1oB.

3ananue 4.
1 6amn - [IpaBUIBHBIN OTBET.
0 6aynoB - HempaBWIIbHEIH OTBET.
Bcero0 - S 6annos.

3ananue 5.
1 6amt - IIpaBUIIBHBIN OTBET.
0 6amtoB - HempaBUIBHEIN OTBET.
Bcero0 - 3 6as10B.

Yacrs 1.
1 6amn - [IpaBUIBHBIN OTBET.
0 6amtoB - HenpaBuibHEBIN OTBET.
Bcero0 - 16 6ay10B.
Bcero 6an10B 3a padory( — 42 6anoB.
Ouenka «5» crapurcs 3a 40-42 6a/u1oB.
Ounenka «4» crapurcs 3a 32-39 6a/uioB.

Ouenka «3» crapurcs 3a 25-31 6ajL10B.

Onenka «2» ctaBuTcA 32 24 1 MeHee 0aJ1JI0B.

HroroBasi KOHTpoJIbHasi pa6oTa Juis npoBeaenus 1uddepeHIMPOBAHHOIO0 3a4eTa
BAPUAHTI
Partl (wactsnl)




1.
Readthetextanddothefollowingexercise.(IIpo4THTeTeKCTHBBIMOJTHHTECIEAYIOLIHEYTPAKHEH
us):

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

2. Translate into Russian in writing paragraphs 1, 2, 5. (IlepeBenute Ha pycCcKHii sI3bIK B
nucbMeHHoi ¢gopme ad3anml 1, 2, 5.)

3. Find Russian equivalents of English words and phrases in the right column . (Haiiaure B
NMPaBOil KOJIOHKE PYCCKHE 3KBUBAJICHTHI AHTIMICKHUX CJI0B U CJIOBOCOYCTAHUI):

1. pre-dinner cocktails a. CIIMBOYHBIC KOKTEHIIN

2. coco-nut sprinkle b. BbICOKOE CO/lepIKaHUE aTKOT OIS
3. ingredients C. allepUTUB

4. shot cocktails d. croucTsIii (c10SIMR)

5. tobemixed €. proMKa

6. high alcohol content f. 1000eICHHBINKOKTEHITh

7. to be served as a dessert g. CTUMYJIUPOBATH AIMETUT

8. sweet liqueur h. Kpernkuii ¥ YUCTHIN aTKOTOJIb

9. aperitif i. IoIaBaThCs Tepe.] e0i

10. layered J. MHTPEUEHTBI

11. creamy cocktails K. cnaakwuii tukep

12. small glass |. KoKOCOBast cTpykKKa

13. to be served before eating M. o1aeTCs B KA4eCTBE JecepTa
14. stimulate the appetite N. KOKTEHIH, KOTOPBIE MBIOT 3aJITIOM
15. strong and clear spirit 0. OBITh CMENIaHHBIM (CMEIINBATH)

4. Find appropriate answers to the questions and write them in the order in which the
questions are asked. (HaiiauTe cOOTBETCTBYIOIIIHE OTBETHI HA BONMPOCHI M HANUIIIMTE UX B
TOM MOCJIEA0BATEJIBHOCTH, B KOTOPOi 3a1aHbI BONPOCHI):

Youranswer Questions Answers
1. When are pre-dinner cocktails a. with strong and clear spirits, such as
or aperitifs usually served? whisky, gin or brandy.
2. When are creamy cocktails b. ice cream, milk, sweet liqueurs, fruit,




usually served?

chocolate and coco-nut sprinkles.

3. What are pre-dinner cocktails
made with?

c. in small glasses.

4. How are shot cocktails served?

d. before eating.

5. What are creamy cocktails
made with?

e. after a meal as a dessert.

5. Complete the sentences by selecting the appropriate option end.
(3akoHUHMTENPENT0KEHHS, BHIOPABCOOTBETCTBYOIMABAPHAHTOKOHYAHMA):

Youranswer

Beginning of the sentence

End of the sentence

1. Pre-dinner cocktails or aperitifs

a) can be sipped or “shot”.

2. Creamy cocktails ...

b) have high alcohol content.

3. Shot cocktails ...

c) can be made layered.

Partll (uacrs I1)
Grammartest

1. YnorpeOunpaBuibHBIAIIATOI.

9. BeiOepure riiaros B npaBuJIbLHOMH

The police for witnesses. dopme.
a) are looking Nikita Mikhalkov a lot of films.
b) is looking a) made

b) have made

c) has made
2. [TonGepuTe HY:KHOE ONpeAeUTEIbHOE 10. BoiOepuTe riaroJs B NpaBuJIbLHOMI
MeCTOMMEeHHe. dbopme.
Somepeoplelikefootball,  hateit. You look tired. — 1 computer games all
a) other night.
b) others a) have been playing
c) another b) played

c) wasplaying

3. O0pa3yii Hapeune OT NPUJIATATETbHOIO:

11. BeiOepute riiaro; B npaBuJIbLHOM

slow dopme.
a) slow He became successful after he his
b) slowness first novel.
c) slowly a) has written
b) had written
C) wrote
4. BcraBbTeHe0o0XoAuMbIiiNpeJior 12. BoiOepuTe riiaro; B npaBuJIbLHOM
I'm looking____ a tall man with fair hair and dopme.
blue eyes. We saw you last night. You for a
a) for bus at the bus stop.
b) at a) waited
c) to b) were waiting

c) have waited




5. BctaBbTeapTHKIIb, €CJAMHE00X0TUMO.
Did yousee _ film yesterday? It's very
interesting.

a) the

b) a

c) -

13.
Bri0epuTeBepHOEnpaBUIbHOEMECTOUMEHH
(Y

Our teacher asked
a) both of us

b) neither of us

to do the task.

6. BCTaBLnouxonﬂmeeHapeqne
It's __ cold for me to go out.
a) too

b) enough

14. Hanumm npeasioxkeHue, pacCTaBuB
CJI0OBa B IIPCAJIOKCHUHA B IPABUJILHOM
MmopsijiKe.

likes/Jane/for her granny/buying/some
flowers.

7. BeTaBbIOAXOASAIIIEECTIOBO
When Bob was 16, he was a fast runner, he
run 100 meters in 10 seconds.

15. 3apaiite pa3aeJuTe/bHBIA BONPOC K
JaHHOMY IPeIJI0KEeHHIO.
You are going to pass examination in History,

a) managed to ?
b) could a) don't you
c) can b) aren’t you
C) are you

8. 3akoHuuTe NpeA0KeHne, BCTABHB 16. YnorpeouTe rjiaroJi B npaBuJIbHOMN
HYKHbIl MOJAJIbHBII IJIaroJI . dpopme
Where's Jane? | don't know, she in | I’d___ toliveinaskyscraper.
the cinema. a) to like
a) must be b) liking
b)could be c) like

BAPUAHT 2

Partl (uactsl)

1. Read the text and do the following

exercise.(IlpoYTHTETEKCTUBBINOTHUTECTETYIOIINEYNPAKHEHHS )

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



2. Translate into Russian in writing paragraphs 3, 4, 6. (IlepeBenuTe Ha pyCCKHii A3bIK B

nucbMeHHoi ¢gopme ad3aumbi 3, 4, 6.)

3. Find the right column of Russian equivalents of English words and phrases. (Haiigute B
NMPaBoii KOJIOHKE PyCCKHe IKBUBAJIECHTHI AHTJIMHCKHUX CJIOB M CJIOBOCOYETAHUI):

1. long cocktails

a. JUIMHHBIA CTaKaH

2. sour cocktails b. momaBartbcs co JabIOM

3. straw C. COCTOSITh B OCHOBHOM H3 ...

4. long glass d. 6e3aIKOroIbHBINA KOKTEHIb

5. a combination of spirits with... | €. ObITb 0O(hOpPMIICHHBIM

6. sugar syrup f. HebombIIOECOIePIKAHNCATKOT OIS

7. to be served with ice g. OBITh HE HACTOJIBKO KPEIKHM, KaK ...

8. non-alcoholic cocktail h. GBITH IPUTOTOBJIEHHBIM U3 PPYKTOBOTO COKA
9. tobedecorated i. JNIMHHBIE KOKTEWIIN

10. fruitslices

J. GPYKTOBBII COK M COfa

11. alittlespirit

K. COUCTAaHHEC CIIMPTHBIX HAIIUTKOB C ...

12. fruit juice and soda

|. comomuuKa

13. to be not as strong as

M. KyCOYKH (PpPyKTOB

14. to be made of fruit juice

N. KUCJIbIe KOKTEHIIN

15. to consist mainly of ...

0. caxapHbIii CUPOII

4. Find appropriate answers to the questions and write them in the order in which the
questions are asked. (HaiiauTe cOOTBETCTBYIOIIIHE OTBETHI HA BONPOCHI M HANUIIIMTE UX B
TOM MOCJIeA0BATEIBLHOCTH, B KOTOPOH 32/1aHbI BOIPOCHI):

Youranswer Questions

Answers

1. How are long cocktails served?

a. of ice with a little spirit, fruit juice and
sodas.

2. What are sour cocktails made
with?

b. in large cocktail glasses with a straw.

made of?

3. What are non-alcoholic cocktails

c. in a long glass with a straw.

served?

4. How are non-alcoholic cocktails

d. of fruit juices and soda.

consist of?

5. What do long cocktails usually

e. It is a combination of spirits and liqueurs
with lemon juice and sugar syrup.

5. Complete the sentences by selecting the appropriate option end.
(3akoHunTENpENIOKEHHS, BLIOPABCOOTBETCTBYIOIMITBAPHAHTOKOHYAHMS )

Youranswer | Beginning of the sentence

End of the sentence

1. Long cocktails ...

a) consist of spirits and liqueurs with lemon juice
and sugar syrup.

2. Non-alcoholic cocktails...

b) consist mainly of ice with a little spirit, fruit
juice and sodas.

3. Sour cocktails ...

c) can be decorated with fruit slices and consist of




fruit juices and soda.

Partll
Grammartest

1. YnorpeOunpaBuibHBIATIATO:

9. Bei0epure rJaroJs B npaBujibHOI Gopme.

My family to move to Liverpool. Anna Netrebko many soprano parties.
a) have decided a) sang
b) hasdecided b) have sung
c) has sung
2. [lonOepuTe HY:KHOE ONPeAeUTEIbHOE 10. BoiOepure rJiaros B npaBHJILHOM
MeCTOMMEHHe. dopme.
Haveyougotany slippers? She the piano for 10 years.
a) other a) has been playing
b) others b) played
c) another c)wasplaying

3. O0pa3yii Hapeune OT
npuiararejabHoro:cheap
a) cheap

b) cheaply

c) cheapness

11. BoiOepure rJjiaros B npaBHJILHOM
¢opme.

When we arrived at the cinema the film
already .

a) has started

b) had started

c) havestarted

4. BctaBbTeHe00X0qUMbIiiNIpeJIor
lgo_ awalk almost every evening.
a) for

b) at

c)to

12. Bei0epure rj1aros B NnpaBHJIbLHOM
popme.
Kostya's father
broke his nose.
a)slipped

b) was slipping
¢) has slipped

on a wet rock and

5. BcTaBbTeapTHKIIb, €CAUHE00X0ANMO.
I like_ detective stories.

a) the

b) a

c) —

13.
Bri0epuTeBepHOENPaBHIBLHOCMECTOMMEHHUE
The last task is difficult for us, because

is good at Maths.
a) both of us
b) neither of us

6. BcraBbnoaxoasineeHapeyne
Is it warm to swim?

a) too

b) enough

14. Hanummure npeaJioxenue, paccTaBuB
CJI0Ba B MPEAJO0KCHUHU B ITIPAaBUJIBHOM
nopsake.

willbemeeting/tomorrow /Myfriendsandl/
atthetenniscourt.

7. BeTaBbIOAXOASAIIIECECTIOBO
In the last race Alex beat

15. 3anaiiTe pa3aeanTeJbHBIA BONPOC K
AAHHOMY NpeUI0KEeHHIO.




everybody.
a) managed to

My little sister is playing with her doll now,
2

a) doesn't she

b) could
c) can b) isn't she

c) is she
8. 3akoHuuTe NpeAI0KeHne, BCTABHB 16. YnorpeduTe riiaroJi B npaBu/IbHOM
HYKHBbII MOJAJIbHBIN IJ1aroJ1 dopme
She a rock music fan. I’7d __ tolistentothebirds.
a) must be a) to like
b) could be b) like

C) liking

ITaJIOHBI NPAaBUJIbHBIX 0TBETOB
Bapuanr I Bapmuanr I1
Yacrs | Yacrs |

3aganue 2 3aganme 2

1. looGeaeHHbIC KOKTEHIN M allepUTHBBI
nonatorcs nepen efnoil. OHU CTUMYITUPYIOT
anmetutT. OHU TOTOBATCS U3 KPEIKOTO
YHUCTOTO AJIKOI'0JIs, TAKOI'O0 KaK BUCKU, JIXKUH
wim OpeHu. B HUX BBICOKOE CoJiepyKaHue
ankorois. B Hux comepxutcs He 0osee Tpex
WHTPEIUCHTOB U OHU HE CMEIIIMBAIOTCS C
COKOM HJIM CIIMBKaMHU.

2. CnuBOYHBIE KOKTEHIM OOBIYHO MOAIOTCS
nocJie epl B KauecTBe gecepra. OHU
TOTOBSATCS U3 CIIMBOK, MOJIOKA, CIaJKUX
JUKEPOB, COKA, IOKOJIaa K KOKOCOBOM

cTpykku. OHH MOTYT ObITH MHOTOCJIOWHBIMH.

5. Kokreiinu, KOTopble MbIOTCS OBICTPO,
MIOAKOTCS B PrOMKax. MIX MOKHO MOTATUBATH
WU IUTh 3aJII10M.

3. JInMHHbIE KOKTEIIN OOBIYHO MOAI0TCS B
BBICOKHX CTaKaHax ¢ COJIOMUHKON. OHM He
TaKHU€ KpenKue Kak Jipyrue Kokreinu. OHu
COCTOSIT B OCHOBHOM U3 JIb/1a C HEOOJIBIIUM
KOJINYECTBOM AJIKOTOJIsI, (PPYKTOBOTO COKA U
COJIOBOM.

4. Kucnble KOKTEHIN 3TO COYETAaHUE AIIKOT OISt
Y JINKEPOB C IUMOHHBIM COKOM M CaXxapHbIM
cuponioM. OHM XOPOILIX B XKapKYIO MOTroAy, TaK
KaK OHU IOJAI0TCS CO JIbJIOM.

6. be3asikoroapHbIe KOKTENUIN TOTOBATCS U3
(PYKTOBBIX COKOB M €0/10BOM. OHU MOJIaI0TCS
B OOJIBIINX KOTEJIBbHBIX CTaKaHaX C
COJIOMUHKONW. OHU MOTYT OBITh O(hOPMIIEHBI
KyCcOuKaMH (PpyKTOB.

3aganue 3 3amanue 3
1.f 6.b 11. a 1.i 6.0 11.f
2.1 7.m 12. e 2.n 7.b 12.j
3. 8. k 13.1i 3.1 8.d 13.¢
4.n 9.¢c 14. 9 4. a 9.e 14. h
5.0 10.d 15. h 5.k 10. m 15.¢c
Samanue 4 | 3amanue 5 3aganue 4 3aganue 5
d 1.Db 1.b
e 2.C e 2.C
a 3.a d 3.a
c b




b a

Yacrs I Yacts Il

l.a 9.¢c l.a 9.c

2.b 10. a 2.a 10. a

3.c 11.b 3.b 11.b

4.a 12.b 4.a 12.a

5.a 13.a 5.¢ 13.b

6.a 14. Jane likes buying some 6. b 14. My friends and I will be
flowers for her granny. meeting at the tennis court

tomorrow.
7.b 15.b .a 15.b
8.b 16.c 8.b 16. b
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