MUHHUCTEPCTBO OBPA30BAHUSA KPACHOAPCKOI'O KPASA

KPAEBOE I'OCYJAPCTBEHHOE BIOJKETHOE
IMPOPECCHUOHAJIBHOE OBPA30BATEJIBHOE YYPEKJAEHUE
«KPACHOSIPCKHUM KOJJIEIX OTPACJIEBBIX TEXHOJIOI UM A
IMPEAITPUHUMATEJIBCTBA»

PACCMOTPEHO YTBEPKJIEHO
METOINYECKON KOMUCCUEH Hupexrop KI'BIIOY «KpacHosipckuit KosuieK
npoTokoi Ne 6 ot «26» urons 2023 r. OTPACIIEBBIX TEXHOJIOIUHI U

MPEAIPUHUMATEIBCTBAY
LOKYMEHT MOAMWCAH

3IEKTPOHHOW NOAMUCHIO /H. B. XKyposa
ITpuka3z Ne 01-75-11IT ot «30» aBrycra 2023r.

Ceptudukar: 0088911C41FA5D19436198A88477B1D05F
Bnapeneu: XXyposa HaTanba BanepbesHa
[Lencteutenen: ¢ 28.05.2024 go 21.08.2025

ITPOI'PAMMA INIOAT'OTOBKHA
KBAJIMOUIIUPOBAHHBIX PABOUYUX, CJYKAIIIUX

43.01.09 IloBap, koHaAMTEP

(Ha 6a3e OCHOBHOTO 001Ero 0Opa3oBaHMsL)

®OH/1 OLIEHOYHBIX CPE/JCTB
KOHTPOJIbHO-U3MEPHUTEJLHBIE MATEPHAAJIBI
MO YYEBHOM JUCHUIIIUHE

OIl. 07 UHocTpaHHBI A3BIK B MPO(eCCHOHATBbHOI 1eATeIbHOCTH

Kpacuosipck, 2023



COJEPKAHHUE

1. TTACIIOPT ®OHJIA OILIEHOYHBIX CPEJCTB........c...c....... Error! Bookmark not defined.
[ O 1571117 (1 (03 (07 1<) 51 ¢ SRR Error! Bookmark not defined.
1.2 Pe3ynbTaThl OCBOCHHS YUCOHON TUCIUIUTHHBL. .......vveveereeeene Error! Bookmark not defined.

2. ®OPMbI KOHTPOJISI U OLIEHKU PE3VJIbTATOB OCBOEHUS YUEBHOU JJUCLIUITIJIMHBI
............................................................................................................ Error! Bookmark not defined.
3.KPUTEPUU OLIEHMBAHNS PE3VJIbTATOB YUEBHOM AESATEJILHOCTUETrror! Bookmark
not defined.
4. KOMIIJIEKT MATEPHAJIOB 1J1s1 OHEHKHN COOPMHUPOBAHHOCTHU VMEHUWHN U 3HAHUI
B XOJIE OCBOEHU I YUEBHOU JUCLIUIUIUHBL..................... Error! Bookmark not defined.
4.1 BamaHus JUIsl TEKYIET0 KOHTPOJISE OCBOeHMsI yueOHo# muctmmimabliError! Bookmark not defined.
4.2. 3amanus J1s IPOBEACHUS IPOMEKYTOUHOM aTTECTAI[MHU 110 YIYCOHON JUCITUTIIMHE ...... Error!
Bookmark not defined.



1. MACHOPT ®OHJIA OLIEHOYHBIX CPEJICTB

1.1. O01mue nmoJ10KeHus

KommuiekT honmoB oreHouHbIxX cpenctB (POC)npeana3sHadeH sl IPOBEPKU PE3yIbTaTOB
ocBoeHus1 ydeOHoN mucruiuimHael OII. 07 HuHocTpaHHBIH s13bIK B NpPodeccCHOHAIbHOI

JesiITeJIbHOCTHOCHOBHOH  00pa30BaTebHOM

IIPOrpamMMBbl

cpenHero  mpodeccHOHaIbHOTO

obpazoBanus no crnenranbHocTH 43.01.09 «IloBap, KoHAUTEPY.
1.2 Pe3yabTaThl 0CBOCHHS Y4eOHOM 1M CIMIIIMHBI
Kommiektd@OCno3BosIseTOLEHUThCIIE Iy I EPE3yIbTaThlOCBOCHU Y Y€OHOM AU CLIUTUIMHBI
OI1. 07 UHocTpaHHBbIii A3BIK B IPO(ecCHOHANBHOI 1esiTeIbHOCTH:

Pe3ynabTaThl 00yueHHus1: yMeHHs1, SHAHUS

Iloxka3aTenn oneHKH pe3yJjbTaTa

YMmenus

BECTHU JUAJIOI HA U3Y41aCMOM A3bIKE

BIaJCHHE METOAUKON BEOCHHUS Juajora Ha
AHTJIMMCKOM SI3BIKE;
(dhopMynmpoBaHue CBOETO OTHOIICHUS K

BBICKA3BIBAHUIO COOECEIHMKA;
oOpaleHue 3a pa3bsICHEHUSIMH K COOECETHHKY;
coOJroIeHre TIPaBUII OOIIEHYIS,

YMEHHE YCTHO BBICTYIIATh C COOOICHUSIMHU.

YCTaHOBJICHHE CBS3M YCTHOTO BBICKA3bIBaHHS C
HW3y4YEHHOUN TEMaTUKO;

OIMMCaHHUE COOBITHSL,

u3JoxeHnue Gakros;

YMEHUE IIOHUMATh BBICKA3bIBaHUA Ha HU3Y4YaCMOM
SA3BIKE B PA3JIMYHBIX CUTYalUAX O6H.[CHI/I$I

pacro3HaBaHuE peueBbIX 00OPOTOB;
¢dbopMynupoBaHHE 3HAUCHHSA CJIOBA Ha POIAHOM
A3BIKE;

COOIII0ICHNE TTOPSKA CIIOB B IIPEIOKEHHH;

YMCHHE NIOHUMATh OCHOBHOC COICPIKAHUC TCKCTOB

BBIJICJICHUE OCHOBHBIX (DAKTOB B TEKCTE;
orpe/iesicHUe IIaBHOM MH(OPMAIIUU B TEKCTE;
PacKpbITHE IPUYNHHO-CIICJICTBEHHBIX CBS3EH

YMCHHUE CO3J1aBaTb pPa3JIMYHBIC JKAaHPBI W THIIbL

IMUCHbMEHHBIX COOOIIIEHNNA

OIHCAHHUE SIBJICHUIN M COOBITHIA;

U3JI0KeHNe (PaKTOB B MHCHME JIMYHOTO U JICJIOBOTO
Xapakrepa;

3all0JTHEHUE PA3INYHBIX BHJIOB aHKET;

coo0IIeHne cBeaeHMi 0 cebe B popme, TPUHATON B
CTpaHax M3y4aeMoro sI3bIKa

3Hanua

3HAYCHHUEC HOBBIX JICKCHYCCKUX CANHUIL

Onpejie/icHUe 3HAYCHUS WMHOCTPAHHBIX CJIOB Ha
POJTHOM SI3BIKE;
OIKCaHHE o0beKTa,

CYHICCTBEHHBIX uepT

0003HAYaEMOr0 JIGKCUYECKOU €IMHUIICH;

3HATh SI3BIKOBOH MaTepual U CUTyalnuu 06].LICHI/I$I B
paMKax, HI3yUYCHHBIX TEM

ONpeZe/ICHNE 3HAuYEHUs S3bIKOBOIO MaTepuana Ha
POJTHOM SI3BIKE;

Ha3BaHUE €IMHULBI PEUEBOTO ITHKETA;
ofpeJiesIeHNe CUTyalluy OOIIEeHNS;

3HaTb HOBBIC 3HAUCHHUA HW3YUYCHHBIX IJIarOJIbHBIX

hopm

oIpezieieHNe BUIOBPEMEHHBIX ()OPM IJIaroa;
MEPEYNCIIEHHE CPEACTB M CHOCOOOB BBIPAKEHUS
MOJAJIbHOCTH IJIaroJa;

3HATh JIMHIBOCTPAHOBEAUECKYIO M COIIMOKYJIBTYPHYIO

TMEPEUNUCICHUE OCHOBHBIX JIMHIBOCTPAHOBEIYCCKUX




nH(popMaImio

peanuif;

OIIMCaHHuC COIMOKYJIbTYPHBIX SIBJICHUI CTpaH
N3y4a€MOrI'o SA3bIKa,
OIMPEACIICHUEC 3HAYCHUS peam/n?I Ha MHOCTPAHHOM H

Ha POJAHOM A3LIKC

MOHUMATh  TEKCTHI,
Mmarepuane

IIOCTPOCHHBIE Ha SA3BIKOBOM

OCO3HAaHHME OCHOBHBIX HJICH 1 CMBIC/IA TCKCTAa,
OCYHICCTBUTDH HCO6XOI[I/IMI>IC BBIBOABI 11O TCKCTY

MMOHUMAaTh MHCTPYKIIMA M HOPMAaTHUBHBIC JOKYMEHTHI
1o npodeccuu Ha U3y4aeMOM SI3BIKE

OCO3HAaHWE CMBICTIa WHCTPYKIMH Ha H3y4aeMOM
SI3BIKE;

WHTEpIpeTanusi COACepKaHWA WHCTPYKIUH  Ha
POJHOM SI3BIKE;
MEePEUHCICHUE HOPMATUBHBIX JIOKYMEHTOB Ha

HN3y4a€MOM A3BIKE;

B pesynbrare Tekyuiero KOHTpoJsi M OLEHKM no yuyeOHod nucuurmumae OI'CI.03
HNHocTpanublii s13bIK B NMPO(ecCHOHANIBHON /eI TeTbHOCTHOCYIIECTBISICTCS KOMILICKCHAS

IPOBEPKA CIEAYIOUINX OOIINX KOMIIETEHIIHIA:

Kon OO01Ire KOMIEeTeHIIUN [Toka3zaTenu OLEHKHU pe3yJibTaTa

OK 01 | Beibupare crmocoObl  pemieHus 3ajad | ONPENENCHHE  TPACKTOPUM  HPOPECCHOHAIBHOIO
npodeccnoHaTBEHOM JIeATENbHOCTH | PA3BUTHs M CaMOOOpa3soBaHNs;

MPUMEHUTEIBHO K Pa3IMYHbIM KOHTeKcTaM | TIPUMCHEHHUC COBPEMEHHOM HaY4YHOH
WHOCTPaHHOU npodeccCHOHATBLHON
TEPMUHOJIOTUY;

OK 02 | Mcnionb30BaTh  COBPEMEHHBIE  CPEJICTBA | 3HAHUE pa3IUYHBIX UH(OPMAIIMOHHBIX
MOWCKa, aHaiW3a ¢  HWHTEPIpeTaly | HCTOYHUKOB U MPaBHJI TOUCKa HH(OpMAIINH;
nH(popmManuy, nu MH(OPMalLIMOHHBIE | YMEHHE HAWTH HEOOXOAMMYIO HH(QOpMAIMI0 Ha
TEXHOJIOTUU JJI1  BBIOJIHEHUS 3a/ad | MHOCTPAaHHOM  SI3bIKE€ M MpaBUIbHO €€
npodeccnoHalbHOM 1eATEeNbHOCTH WHTEPIPETHUPOBATD;

OK 04 | DbdextnBHO  B3aUMOJACHCTBOBATH M | TPAMOTHOE YCTHOE M NMHUCHMEHHOE H3JI0KEHUE
paboTaTh B KOJJIEKTUBE  KOMaHIe CBOMX MBbICIIEM Ha HWHOCTPAHHOM SI3bIKE 10

npodecCHOHATBLHON TEMaTHKE;
OK 09 | IToas3oBaThCs npoeCCHOHATBLHOM | IIPUMEHEHHE CpeacTB MH(pOpMaTU3aALMH u
HOKyMeHTaHHeﬁ Ha TOCYJapCTBEHHOM H MHPOPMAITMOHHBIX ~ TEXHOJIOTHH JUIsl  peau3aliu
WHOCTPAHHOM SI3bIKax HpO(l)eCCHOHaHBHOﬁ ACATCIIbHOCTH,
KoHTposlbHO-U3MEpUTENbHBIE ~ MaTepHalibl  NpeAHA3HAYeHbl  JJIg  TEKyIEero |
MPOMEXKYTOUHOTO  KOHTpPOJIS, OLEHKH O00pa3oBaTelIbHBIX JOCTHKEHMM  OOydaroummxcs,
ocBoMBIIMX  mporpammy  yuebHodt  muctumnuHelOI.07  HMHocTpaHHBIE  #I3BIK B
npo¢ecCHOHATBHOM eSITeIbHOCTH.

dopMmoifi  TPOMEXKYTOUHOM  aTTecTallud MO  y4eOHOW  TUCHHIUIMHE  SBIISETCS

b depeHIMpOBaHHBIN 3a4ET, KOTOPBINA OLIEHUBAETCS IO MIATUOAITEHOM 1IKale OI[EHOK.




2. ®OPMbI KOHTPOJISI U OUEHUBAHMS DJIEMEHTOB YYEBHOM
JUCHUIINHbBI

Koutposib 1 o1ieHKa pe3yabTaTOB OCBOSHUSI — 3TO BBISIBIICHUE, U3MEPEHUE U OLICHUBAHUE
3HaHUU, yMEHUH U QOPMHUPYIOHIMXCA OOIMX U MPOPECCHOHATbHBIX KOMIIETEHIUH B paMKax
OCBOCHUS yUeOHOM AUCIUIUIUHBI.

B cooTtBercTBHM ¢ yueOHbIM T1aHOM ipodeccun 43.01.09 «IloBap, koHaUTEP»U
paboueiinporpammoit yueoroi aucuuranHsIOI.07 NHOCTpaHHBII A3BIK B
npogeccuoHAJIbLHOM 1eATeJIbHOCTH.IIPEAYCMATPUBACTCS TEKYIIINI UITPOMEKY TOUHBIN
KOHTPOJIb PE3YJIbTaTOB OCBOCHMUSI.

KonTpomupyembie TeMbl dopma KOHTPOJIS U OUCHUBAHUS
(pa3znenbl) yueOHOM Texkymuit KOHTPOJIb [IpomexxyTounas
JTUCIUTUTAHBI aTTecranus
Paznen 4. Jlekcuka u Koumponvnas paboma Nel. Jlugepenyuposannwiii
rpaMMaTHKa [0 TeMe 3auém.
«Pycckas KyxHs».

Texymuii KOHTPOJIb YCIIEBAEMOCTH IMPEICTABISET COOOM MPOBEPKY YCBOCHHS Y4EOHOTO
MaTepuaia, peryJispHO OCYLIECTBIIEMYIO Ha MPOTsHKEHUU Kypca 00ydeHus.

3. KPUTEPUM OLIEHUBAHUS PE3YJIbTATOB YYEBHOM JEATEJbHOCTH

Cucrema OLIEHMBaHMSI KaXJIOro BuJa paboT omnucaHa B JaHHOM KOMILJIEKTE
U3MEPUTENIbHBIX MAaTepUaloB U B CHEUU(UKAIUAX K KOHTPOJBHBIM pPaboTaM M HTOTOBOM
aTTEeCTallUU.

Kaxnp1it BuJ paboThl OLIEHUBAETCS 10 MATHOAJUIBHON IIKaJIe.

«5» (0TIIMYHO) — 3a TIIyOOKO€ U TOJHOE OBJIAJICHUE COJIepKaHUEM YyUeOHOro MaTepHaa,
B KOTOPOM CTYAEHT CBOOOJIHO M YBEPEHHO OPUEHTHPYETCS; 32 YMEHUE NPAKTUUECKU IPUMEHSTh
TEOPETUYECKHE 3HAHUS, BBICKA3bIBaTh U 0OOCHOBBIBATH CBOU CYy:kJeHHUA. OueHka «5» (0TJINYHO)
IpeIoaracT rpaMOTHOE U JIOTHYHOE U3JI0KEHUE OTBETA.

«4» (XOpomI0) — €clIi CTYJIEHT TOJIHO OCBOWJI Yy4eOHBIM MaTepuall, BJIaJleeT Hay4dHO-
HNOHATUIHBIM aNmapaToM, OPUEHTHPYETCS B M3YYEHHOM Marepuase, OCO3HAHHO NPUMEHSET
TEOPETUYECKHE 3HAHUS Ha MPAKTUKE, IPaMOTHO H3JIaraeT OTBET, HO COJEpKaHue U ¢opma
OTBETa UMEIOT OTAETIbHbIE HETOUYHOCTH.

«3» (YyIOBIETBOPUTEIBHO) — €CJIH CTYJIeHT OOHApy>KMBAaeT 3HAHWE W TIOHMMaHHUE
OCHOBHBIX MOJOXEHUH y4eOHOro MaTepualla, HO M3JaraeT ero HErmoJHO, HEelocCleA0BaTeNbHO,
JIOTyCKaeT HETOYHOCTH, B NPUMEHEHHH TEOPETUUYECKUX 3HAHUM IPH OTBETE Ha MPAKTHKO-
OpPUEHTHPOBAHHBIE BOIIPOCHI; HE YMEET JI0Ka3aTeIbHO 000CHOBATh COOCTBEHHBIE CYXKICHUS.

«2» (HEYIIOBIETBOPUTEIBHO) — €CIH CTYJAEHT HUMEET pa3po3HEHHbIE, OECCHUCTEMHbIE
3HaHUS, JOMYCKaeT OIIMOKH B ONpeAeIeHUN 0a30BbIX MOHATHH, HCKaXaeT UX CMBICI; HE MOXET
NPaKTUYECKH TPUMEHSITh TEOPETUUIESCKHIE 3HAHUSI.

Tect oneHnBaeTcst MO MATUOAJUIBHOM IIIKaje CIEAYIOIIMM 00pa3oM: CTOUMOCTb KaX/10To
Bompoca | 6amt. 3a mpaBWIBHBIA OTBET CTYACHT mosy4daeT | Oayur. 3a HEBEpHBIM OTBET WM €0
OTCYTCTBUE OajUIbl HE HAYUCIAIOTCSA. B cilydae MHOXKECTBEHHOTO BbIOOpa BapuaHTa oTBeTa 1
0aJ1 HauuCIIAeTCs 3a BEIOOP BCEX MPAaBUIILHBIX OTBETOB

Onenka «5» coorsercTBYeT 86% — 100% npaBUIBHBIX OTBETOB.

Onenka «4» cootBercTBYeT 73% — 85% NpaBUIIbHBIX OTBETOB.

Onenka «3» cootBercTBYET 53% — 72% NpaBUIBHBIX OTBETOB.

Onenka «2» coorsercTBYeT 0% — 52% npaBUIbHBIX OTBETOB.



Haumenosanue Tema dopma KOHTPOJIS
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4. OIEHKA OCBOEHU S KYPCA YYEBHOM JACIUTIIIAHBI

4.1. 3apanus AN TEKYLEro KOHTPOJsi OcBoeHHs yueOHoU aAucuurinHsiOMNB.01 MHocTpaHHBbIH
SI3bIK B IPo¢ecCHOHATBHOM J1eSITeJIbHOCTH

Kontpoabnas padora Ne 1
JIekcHKa ¥ rpaMMaTHKa 10 TeMe: «Pycckas KyxHsa».

BapuanTt 1
1) [IpounTaiite n nepeBeauTE TEKCT MUCBMEHHO
2) BBINOIHUTE MOCIETEKCTOBBIE YIIPAKHEHUS
3) CoctaBuTh c10Bapb NpohecCHoHaIbHBIX TEPMUHOB 10 CIIOB U BbIpaXeHU I

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.

2. CoenuHNTE HA3BAaHUS YAaCTEH KyXHU C UX Ha3HAYEHUEM.

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.

Bapuanr 2.
1) [IpounTaiite u mepeBeIUTE TEKCT MUCHMEHHO
2) CocrtaBbTe 5 BOIIPOCOB K TEKCTY
3) CocraButh cioBapb npodeccuoHambHbIX TEPMUHOB 10 CJIOB U BBIpaXKEHUN

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 coloured 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.

Kpurtepuu oneHnBanus NMCbMEHHOI0 NepeBo/a:

[TuceMeHHBIN TEPEeBO]] OPUTUHAIBHOTO CHEHATN3UPOBAHHOIO TEKCTA C HHOCTPAHHOTO SI3bIKA
Ha pOoAHOM sBisieTCs YH(PEKTUBHBIM CTOCOOOM KOHTPOJIS MOJHOTHI ¥ TOYHOCTH IIOHUMAHUSI.

[Tpu onileHKe MMCEMEHHOTO TIEPEBO/Ia YUUTHIBAIOTCS CIICAYIONINE KPUTEPHH:

- HAY4YHBIN CTWJIb [1IEPEBOA;

- TOYHOCTH M SKBHBAJIEHTHOCTD MIEPEBO/IA;

- cBOOOIHOE BIIa/IeHHEe TPO(HEeCCHOHATLHON TEPMUHOIOTHEIH;

- coOuro/IeHHEe BCEX CTPYKTYPHO-TPAMMATHUECKUX KaTErOpyi IpH reperade

uH(pOpMaLUH.

B cooTBeTcTBUM € YpOBHEM BBINOJIHEHHUS 33/JaHUS MOXKET MOJYYUTh CIEIyollee KOJIMYECTBO
0asuIoB:

5 6ayIOB — COOTBETCTBHE BHIIIECTIEPEUNCIIEHHBIM KPHUTEPHSM B TIOJTHOM 00BEME;

4 Gaya — HAYYHBIN CTHIIb HE BBIZIEP)KaH, OCHOBHBIE CTPYKTYPBI TEKCTa TepeiaHbl YaCTHYHO;

3 Oamma — S3BIKOBBIE CPEICTBA HCIOJIb30BaHbl HEKOPPEKTHO, HapylleHa JIOrHYecKas
MOCJIEI0BATENbHOCTD NIEPEBO/JIA, MOTEPSIHO CTPYKTYPHO-CEMaHTUYECKOE SIIPO TEKCTA;

2 Oamnma — HE COONIIOACHBI OCHOBHBIE KPUTEPHHU, CTYJACHT HE WMEET TOCTaTOYHOTO 3HAHUS

JICKCHUYCCKOT'0 MaT€purajia 1o CriciuajibHOCTH.

Kputepun onieHuBaHHus MOCIETEKCTOBOI0 3aJaHUS:
36amna — BeimosHeHOo 90 - 100% oT Bcero 3aganus

2 6anna — BemosiHEHO 80 - 90% oT Bcero 3amaHus

1 6amn — BeimoaneHo 70 - 80% oT Bcero 3amaHus

0 6am10B - BeIIONMHEHO MeHbIIe 70%

Kputepnn onleHUBaHUS JICKCUIECKOTO 33 JaHUS:

Kaxnp1if TepMuH orieHnBaeTcst B 1 6ait, MakcuMalibHOE KosmdecTBo OamioB — 10.



OO0111€ee o1leHUBaHNE
HO 3aKJIIOYCHUTIO HpOBCIIeHI/DI HUCIIBITAHUA KOJINYCCTBO 6aHJIOB BBICTABJIACTCA C y‘-IeTOM

BBIICTICPECYHUCICHHBIX KPUTCPUEB U BHIBOJUTCA CpeI[HI/Iﬁ 0asn o 4-x 0alIbHOM CHUCTEME:

21 — 23 6annoB — «OTIUIHOY
17 — 20 6am10B — «XOPOIIO»
12 — 16 GamioB — «yJOBJIETBOPUTEIHLHOY

11 — 0 6anI0B — «HEYIOBIECTBOPHUTEIBHOY

Kpurepun onenuBanus:

[TpoueHT pe3ynbTaTUBHOCTH (IIPABHIIBHBIX OTBETOB) OneHka ypoBHS TOJATOTOBKH Oasi

(oT™meTKa) BepOaJIbHBIN aHAIOT

90 - 100 «5» - OTIIMYHO

75-89 «4» - xopouIio

60 —-74 «3» - yIOBJIETBOPUTEIHHO
Menee 60 «2» - HEYIOBJICTBOPHUTEIHLHO

Yci10BUsI BHITIOJTHEHUSI 3a/1aHNUSA:
1. MecTo BBINOIHEHMS 3a/1aHUs: 3a/laHUE BBIIIOJIHAETCS Ha 3aHATUU B Ay JUTOPHOE BPEMSI
2. MakcuMainbHOE BpeMsl BBIIIOJIHEHUS 3aJaHus: 90 MUH.

3. Bbl MOkeTe BOCTIONB30BATHCSl yUEOHUKOM, TETPAIbIO.

4.2. 3axanus 1J1s1 NPOBEACHHUA NIPOMEKYTOYHOM aTTeCTALMHU 110 Y4eOHOH JMCIUIIIHHE

OIIB.01 MHOCTpAHHBII A3LIK B NPodecCHOHATLHON eI TeJILHOCTH.

HAKET JJISA HPOBEJAEHUSA JTUOD®EPEHIIMPOBAHHOI'O 3AYETA

3ananue: [Ipomexxyrounas arrectanus B GopMe KOHTPOJIBHON paboThI.

YciaoBus BLINOJHEHUS 3aIaHUS

1. MecTo BBINOIHEHMSI 3a/1aHUs . _ 3a/IaHUE BBINOJIHSETCS HA 3aHATUU B Ay JUTOPHOE BPEMS
2. MakcuManbHO€E BpeMsl BBINOJHEHU 3a1anus: 90 MuH.

3. Bbl MOkeTe BOCTIONB30BAaTHCSl KOHCIIEKTaAMH, YYCOHHMKOM, TETPAJIBIO.




4. OGopynoBaHue: pydKa, TeTPab.

Kputepun onenkn:

Yacrs I.
3ananmne 1, 2 UreHue u nepeBoj TEKCTA.
3 Gama - ab3arpl IepeBEACHBI MMOTHOCTHIO, B COOTBETCTBHH C HOPMAMH PYCCKOTO SI3BIKA.
2 Ganna - ab3a1bl epeBeieHbl TOTHOCTBIO, €CTh OIIUOKN B COTJIACOBAHUH CJIOB B MPEIOKEHMsIX. (2 — 3
omnoKn).
1 6amn - ab3a1rel MepeBEICHBI ITOJTHOCTHIO, €CTh OIMMMOKY B COTJIACOBAHUH CIIOB B IIPEIJIOKeHUX (Ooee
3).
0 6amnoB - ab3aITel HE TTEPEBEACHE.
Bcero: 0 — 3 6a10B.
3aganmue 3.
1 6amn - [IpaBUnBHBINA OTBET.
0 GamnoB - HempaBuIbHBIH OTBET.
Bcero 0 - 15 6an10B.

3aganue 4.
1 6amn - [IpaBUnBHBINA OTBET.
0 GamnoB - HempaBuIbHBIH OTBET.
Bcero 0 - 5 6asn0B.

3aganmue S.
1 6amn - [IpaBUnBHBINA OTBET.
0 GamnoB - HempaBUIbHBIH OTBET.
Bcero 0 - 3 6asn0B.

Yacts 1.
1 6amn - [IpaBUnBHBINA OTBET.
0 6amoB - HenpaBuIIbHEI OTBET.
Bcero 0 - 16 6an10B.

Bcero 6amioB 3a padoty 0 — 42 6ans0B.
Ouenka «5» craButcs 3a 40-42 6aa0B.
Ouenka «4» craButcs 3a 32-39 6a10B.
Onenka «3» craBurca 3a 25-31 6aj10B.

OneHka «2» cTaBuTCA 32 24 1 MeHee 0aJ1JI0B.

HToroBasi KOHTpPoOJILHAsI padoTa s ipoBeaenus AuddepeHIMPOBAHHOIO 3a4eTa
BAPHUAHT |

Part | (wacts I)




1. Read the text and do the following exercise

(IMpoYTHTETEKCTHBBINOJIHUTECIEAYIOIIHEYIPAKHEHNS )

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 1, 2, 5. (IlepeBenuTe Ha pycCcKHii sI3bIK B

nucbMeHHoi ¢popme ad3ansl 1, 2, 5.)




3. Find the right column of Russian equivalents of English words and phrases. (Haiigute B

npaBoﬁ KOJIOHKE PYCCKHE IKBUBAJICHTbI AHTJIMHCKHX CJIOB U CHOBOCOquaHI/Iﬁ):

1. pre-dinner cocktails a. CIIMBOYHBIE KOKTCHIIN

2. coco-nut sprinkle b. BbICOKOE CO/iepIKaHUE ATKOTOJIst
3. ingredients C. aliepUTUB

4. shot cocktails d. croucTsIii (c10SIMK)

5. tobemixed €. proMKa

6. high alcohol content f. 1000eICHHBIHKOKTEIITH

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

8. sweet liqueur h. kpenkwuii ¥ YUCTHII ATKOTOJIb

9. aperitif I. moJiaBaThCs iepes1 eaoi

10. layered J. MHTPEUEHTHI

11. creamy cocktails K. crmaakwuii tukep

12. small glass |. KoKOCOBas cTpyKKa

13. to be served before eating M. o/1aeTCs B KA4eCTBE JecepTa
14. stimulate the appetite N. KOKTEHIH, KOTOPBIE MBIOT 3aJITIOM
15. strong and clear spirit 0. OBITh CMEIIAHHBIM (CMEIIHBATh)

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

TOH MOCJIeA0BATEILHOCTH, B KOTOPOH 32/1aHbI BONPOCHI):




Youranswer

Questions

Answers

1. When are pre-dinner cocktails

or aperitifs usually served?

a. with strong and clear spirits, such as

whisky, gin or brandy.

2. When are creamy cocktails

usually served?

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

chocolate and coco-nut sprinkles.

3. What are pre-dinner cocktails

made with?

c. in small glasses.

4. How are shot cocktails served?

d. before eating.

5. What are creamy cocktails

made with?

e. after a meal as a dessert.

5. Complete the sentences by selecting the appropriate option end.

(33KOH‘{I/ITel'lpe}]J'lO)KeH]/lﬂ ) BblﬁpaBCOOTBeTCTBymHIHﬁBapHaHTOROH‘laHHﬂ) .

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 (wacts II)

TECT IO TPAMMATHUKE AHTJIMACKOI' O SI3BIKA

Grammar test

1. YnorpeOunpaBuiIbHBIAIIATOJI.
The police
a) are looking

b) is looking

for witnesses.

9. Bei0epure ri1aros B npaBuJILHOM
dbopme.

Nikita Mikhalkov __ alot of films.
a) made

b) have made

c) has made

2. [lonOepuTe HY:KHOE ONpeAeUTEeIbHOE
MeCTOMMEHHe.

Somepeoplelikefootball, hateit.

a) other

10. BeiOepuTe riiaros B npaBuJIbHOM

dpopme.

You look tired. — | computer games all

night.




b) others
c) another

a) have been playing
b) played

c) was playing

3. O0pa3yii Hape4He OT NPUJIATATEILHOI0:

slow
a) slow
b) slowness

c) slowly

11. BoiGepuTe ri1aros1 B npaBuJIbHOM
dbopme.

He became successful afterhe _ his
first novel.

a) has written

b) had written

C) wrote

4. BctaBbTeHe00X0AUMbIHIIPEIJI0T

I'm looking____ atall man with fair hair and
blue eyes.

a) for

b) at

c) to

12. BuiGepuTe 1i1aro;1 B npaBuJIbHOM
dopme.

We saw you last night. You for a
bus at the bus stop.

a) waited

b) were waiting

c) have waited

5. BcTaBbTeapTHKIIb, €CAMHE00X0ANMO.
Did yousee _ film yesterday? It's very
interesting.

a) the

b) a

c) -

13.
Bui0epuTeBepHOEnpaBHIBLHOCMECTOMMEHHT
(9

Our teacher asked to do the task.
a) both of us

b) neither of us

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

b) enough

14. Hanummu npeaJjioxkeHue, pacCTaBuB
CJIOBA B MIPECAJVIOKCHUHA B IPaAaBUJILHOM
nopsiake.

likes/Jane/for her granny/buying/some

flowers.




7. BctaBbnogxoasineecjaoBo 15. 3apaiiTe pa3aeauTeJbHbINA BONMPOC K
When Bob was 16, he was a fast runner, he JAHHOMY TNpPeII0KEeHUIO.
______run 100 meters in 10 seconds. 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. 3akoH4uTE NMpeaI0KeHne, BCTABUB 16. Ynorpeodure rjiaros B npaBuJIbLHOM
HYKHbII MOJAJIbHBI IJ1aroJI . popme
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

BAPHUAHT 2

NPAKTUYECKAS PABOTA

Partl (uacts I)

1. Read the text and do the following exercise
(ITpouYTHTETEKCTUBBINOJHHTECTEAYIOUINEYTPAKHEHHSI )

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 sI3bIK B

nucbMeHHoi popme ad3anwl 3, 4, 6.)

3. Find the right column of Russian equivalents of English words and phrases. (Haiigute B

MPaBOH KOJIOHKE PYCCKHE IKBUBAJICHTHI AHIVIMMCKUX CJI0B M CJI0BOCOYETAHMM):

1. long cocktails a. JUIMHHBIN cTakaH




. sour cocktails b. mogasarecs co npaoM
. straw C. COCTOSITh B OCHOBHOM U3 ...
. long glass d. 6e3aIKOroIbHBINA KOKTEHIH

. a combination of spirits with...

€. ObITh 0(OPMIIEHHBIM

. sugar syrup

f. HebombIIOECOIePIKAHNCATKOT OIS

. to be served with ice

g. OBITH HE HACTOJILKO KPEIIKHUM, KaK ...

. hon-alcoholic cocktail

h. OBITH IPUTOTOBJICHHBIM U3 PPYKTOBOTO COKA

O O Nl O »n| | W DN

. to be decorated

I. JUIMHHBIE KOKTEWIN

10. fruit slices

J. GPYKTOBBII COK M COfa

11. a little spirit

K. COUYCTAHUC CIIMPTHLIX HAIIUTKOB C ...

12. fruit juice and soda

|. comomuuKa

13. to be not as strong as

M. KycOuKH (ppyKTOB

14. to be made of fruit juice

N. KUCJIbIE KOKTEHIIN

15. to consist mainly of ...

0. caxapHbId CHpOI

4. Find appropriate answers to the questions and write them in the order in which the

questions are asked. (HaiiiuTe cOOTBeTCTBYIOIIHE OTBETHI HA BONPOCHI M HANMIIIMTE HX B

TOM MOCJIeA0BATEILHOCTH, B KOTOPOH 32/1aHbI BOIIPOCHI):

Youranswer Questions

Answers

1. How are long cocktails served? | a. of ice with a little spirit, fruit juice and

sodas.

with?

2. What are sour cocktails made

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.

(3akoHunTENpENIIOKEHHS, 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

TECT I10 TPAMMATHUKE AHTJIMACKOI'O SI3BIKA

Grammar test

1. YnorpeOunpaBu/ibHBIATIATO:
My family to move to Liverpool.
a) have decided

b) has decided

9. BriOepuTe ri1aros1 B npaBujibLHOI hopme.
Anna Netrebko _ many soprano parties.
a) sang

b) have sung

c) has sung

2. IlonGepuTe HyKHOE ONpeeINTEIbHOE
MecTOMMEeHHe.
Haveyougotany  slippers?
a) other

b) others

c) another

10. Bei0epure riaros B npaBujibHOM Gopme.
She the piano for 10 years.

a) has been playing

b) played

c)was playing

3. O6pa3yii Hapeuue OT
npuiarareiabHoro:cheap
a) cheap

b) cheaply

c) cheapness

11. BoiOepure riaros B npaBujibLHOM ¢opme.
When we arrived at the cinema the film
already .

a) has started

b) had started

¢) have started




4. BcTaBbTeHe00X0AUMbIHIIPEAJI0T

I go a walk almost every evening.

a) for
b) at

c) to

12. Bei0epure riaros B npaBuJjibHOM Gopme.
Kostya's father on a wet rock and
broke his nose.

a) slipped

b) was slipping

c) has slipped

5. BctaBbTeapTHKIIb, €CJAMHEO00X0TUMO.

I like_ detective stories.
a) the

b) a

c) —

13.
Bri0epuTeBepHOenpaBUJIbHOEMECTOUMEHHE
The last task is difficult for us, because

is good at Maths.
a) both of us

b) neither of us

6. BcraBbnoaxoasineeHapeyue
Is it warm to swim?
a) too

b) enough

14. Hanummure npeaJioxenue, paccCTaBuB
CJIOBA B MIPECAJO0XKCHHUU B IPaAaBUJIBHOM
nopsjake.

willbemeeting/tomorrow /Myfriendsandl/
atthetenniscourt.

7. BeTaBbIOAXOASIIIIEECTIOBO

In the last race Alex beat
everybody.

a) managed to

b) could

C) can

15. 3anaiiTe pa3aeauTe/bHBIA BONPOC K
JAHHOMY MPENJI0KCHUIO.

My little sister is playing with her doll now,
7

a) doesn’t she

b) isn’t she

c) is she

8. 3akoHuuTe MpeAI0KeHne, BCTABUB

HY>KHBII MOJAAJIbHBIH 112101
She a rock music fan.
a) must be

b) could be

16. YnorpeduTe riiaroJ B npaBH/IbHOMR
dopme

I’d ___tolistentothebirds.

a) to like

b) like

c) liking

ITaa0HBI NnpaBUWJIBbHBIX OTBE€TOB




Bapuanr I

Yacrs |

Bapuanr I1

Yacts |

3aganue 2

3aganue 2

1. looOeneHHbIE KOKTEHIN U allEPUTUBbI
nojaaroTcs nepea enoil. OHu CTUMYJIUPYIOT
anneTuT. OHU TOTOBSITCS U3 KPEMKOIro
YHCTOTO AJIKOTO0JIsl, TAKOTO KaK BUCKHU, JPKUH
i OpeHnu. B HUX BBICOKOE coJiepKaHue
ankorost. B HUX comepkutcs He 6oiee Tpex
UHTPEUECHTOB, 1 OHU HE CMEIIMBAIOTCS C
COKOM WJIM CITUBKAMH.

2. Cn1uBOYHBIE KOKTEWIN OOBIYHO MOJAI0TCS
nocie ezpl B kKauecTse aecepra. OHu
TOTOBSITCSL U3 CIIMBOK, MOJIOKA, CIIAJIKUX

JIUKCPOB, COKa, IIOKOJIa/1a 1 KOKOCOBOI

cTpyXKu. OHH MOTYT OBITh MHOTOCIIOWHBIMH.

5. Kokreiinu, KOTopble MblOTCS OBICTPO,
MOJAOTCA B proMKax. MIX MOXKHO IOTATMBAThH

WK IIUTH 3aJII10M.

3. InvHHBIC KOKTEHIM OOBIYHO MOJAI0TCS B
BBICOKHX CTaKaHaX ¢ COJJIOMUHKON. OHM HE
TaKue KpEenKHhe Kak Apyrue Kokresnn. OHu
COCTOSIT B OCHOBHOM M3 Jibjla C HEOOIBIINM
KOJIMYECTBOM aJIKOTOJIsI, PPYKTOBOTO COKA H
COZI0BO.

4. Kucinple KOKTEHIIN — DTO COYETaHHE
AJIKOT0JISl ¥ JIMKEPOB C IMMOHHBIM COKOM U
caxapHbIM cuporioM. OHU XOPOIIH B KAPKYIO
MOTO/Ty, TaK KaK OHU MOJIAI0TCS CO JIbJOM.

6. be3ankoroyibHbIE KOKTEHIJIM TOTOBSITCS U3
(PYKTOBBIX COKOB ¥ €0/10BOI. OHU MOJIAIOTCS
B OOJIBIIIUX KOTEJIBHBIX CTaKaHaX C
COJIOMUHKOMW. OHH MOTYT OBITh O(OPMIICHBI

KyCO4YKaMH (ppyKTOB.

3aganue 3 3aganue 3
1.f 6.b 11.a 1.1 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.g
4.n 9.c 14. g 4.a 9.e 14. h
5.0 10.d 15.h 5.k 10. m 15.c
3aganue 4 | 3amanue 5 3amanue 4 3aganue 5
d 1.b C 1.b
e 2.C e 2.¢c
a 3.a d 3.a
c b
b a




Yacrs Il Yacrs 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.c 13.b

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

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