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COJEPKAHHUE

1. TlacnopT hoHZA OLEHOYHBIX CPEACTB ...vvvverrierereerrenienns Omuoka! 3akiaaka He onpenesieHa.

) 1000005 (S 0 (03 (03 (=) 046 (N Omuodka! 3akaaaka He onpeaesieHa.
1.2 pe3ynbTaThl OCBOEHUS YUEOHOM TUCHUIUIUHBL......ccvvreneene Omudka! 3akiaaka He onpeesieHa.
2. ®opMBI KOHTPOJIS M OLIEHKH PE3yJIbTaTOB OCBOCHUS yueOHOH quciumuimHplOmudka! 3akiaaka He
onpeseseHa.

3. Kpurepuu ornieHuBaHus pe3yabTaToB yueOHOM nearenbHocTHOmmnoKka! 3akiaaaka He onpenaesieHa.
4. KoMITJIeKT MaTepuaoB AJis OLIEHKU CPOPMUPOBAHHOCTH YMEHUI U 3HAHUM B XO/I€ OCBOCHHUS y4eOHOU

D104 06300408 010702 025 O Ommnobka! 3aknaaka He onpeeseHa.
4.1 3amanus A1 TEKYIIEro KOHTPOJISI OCBOSHUS YYeOHOW JUCITUTUINHBL. ..... Omuodka! 3akiaagka He
omnpeaeJieHa.

4.2. 3amanust 17151 TPOBEACHUS IPOMEKYTOUYHOM aTTeCTalMK M0 Y4eOHON AUCIUIUTHHE ..... OmmnoKa!
3akiaaka He onpeseseHa.



1. TACHOPT ®OHJIA OLHEHOYHBIX CPEJICTB

1.1. O0ume moJI0KeHus
KommuiekT ¢ponmoB oneHounbix cpeacts (POC) npeanazHadeH Uit MPOBEPKH PE3YIHTATOB
ocBoeHus1 ydeOHoN mucruiuimHael OII. 07 HuHocTpaHHBIH s13bIK B NpPodeccCHOHAIbHOI

NesITeIbHOCTH OCHOBHOH  00pa30BaTeIbHOM MPOTrpaMMbl

cpenHero mpogeCCHOHAIBHOTO

obpazoBanus no crnenuanbHocTy 43.01.09 IloBap, koHaUTEP.
1.2 Pe3yabTaThl 0CBOCHHS Y4eOHOM 1M CIMIIIMHBI
Kommiekr ®OC 103BOISET OLCHUTH CICAYIONIUE PE3yJbTaThl OCBOCHHS Y4YEOHOM
quctuminael - OIL. 07 MHOcTpaHHBbIN A3bIK B PO ecCHOHAIBHOM 1esiTeIbHOCTH

Pe3yabTaThl 00yueHus:
yMeHUsl, 3HAHUA

Iloxka3aTenn oneHKH pe3yJbTaTa

YMmenus

BECTH [JUAJIOT Ha H3y4Ya€MOM

BJIaJIeHHE METOIMNKOM BEAEHHS AUaIora Ha aHIJIMHMCKOM SI3BIKE;

SI3BIKE (hopMyJIMPOBAHUE CBOETO OTHOIICHHS K BBICKA3BIBAHHIO COOCCETHHKA,;
oOpallieHue 3a pa3bsCHCHUSAMU K COOCCETHUKY;
cOOJIF0IeHre TIPaBUIT OOIIEHHS,
YMEHHE YCTHO BBICTYNaTh C | YCTAHOBJICHHE CBSI3U YCTHOI'O BHICKA3bIBAHMS C U3yUCHHON TEMAaTHUKOM;
COOOIIICHHUSIMU. OIHCaHHE COOBITHS,

M3N0XKeHue (PaKToB;

YMCHHEC IMTOHUMATh BbICKA3bIBAHUA
Ha n3ydyacMoM SA3BIKC B

PA3TMYHBIX CUTYAIHSIX OOIICHUS

pacro3HaBaHue peueBbIX 000POTOB;
(hopMynMpoBaHUE 3HAUEHUS CIIOBA HA POTHOM SI3BIKE;
coOJFoIeHre TIOPS/IKA CJIOB B TIPEIOKECHUN;

YMEHHE TOHMMAaTh OCHOBHOC | BBIJICJICHHE OCHOBHBIX (DAKTOB B TEKCTE;
CoJIepyKaHUE TEKCTOB omnpeesicHUe IaBHOM MH(DOPMAIIUU B TEKCTE;
PacKphITHE MPUUNHHO-CIICJCTBCHHBIX CBA3CH
YMEHHE CO3/1aBaTh pa3JMYHbIC | OMUCAHUE SIBICHUHA U COOBITHIA,
JKaQHPbl M THUIBl MUCHBMEHHBIX | U3JI0KEHHUE (DAKTOB B IMUCHME JIMYHOTO U JICJIOBOI'O XapaKTepa;
cO00IIEeHMIT 3aMOJTHCHUE PA3IMYHbBIX BHJIOB aHKET;
cooOIIeHNe CBeIeHUI 0 cebe B popMe, MPUHATON B CTPAHAX W3y4aeMOro
SI3BIKA
3HaHua

3HAYEHUE HOBBIX JIEKCHUECKUX
€JINHHNILL

ONpelIETICHUE 3HAUEHUSI THOCTPAHHBIX CIIOB HA POJHOM S3BIKE;
OTHMCaHWe CYMIECTBEHHBIX 4epT 00BEKTa, 0003HAYAEMOTO JIEKCUIECKOH
CITUHUIICH;

3HATh S3BIKOBOM mMarepuail H
CUuTyanuu O6IlIeHI/IH B paMKax,
HU3YUCHHBIX TEM

ompeJieNIeHHe 3HAUCHUS SI3bIKOBOTO MaTepHasia Ha POJTHOM SI3bIKE;
Ha3BaHUC €IMHUIBI pEUCBOTO OTHUKETA,
OTIpeIC/ICHUE CUTYAllUU OOIICHUS;

3HATh HOBBIC 3HAYCHUA

W3yYEHHBIX TIarojbHbBIX GopM

oTpezieNieHNe BUOBPEMEHHBIX (hOpM TJIarona;
MIEPEYUCIIEHUE CPEJICTB U CIIOCOOOB BBHIPAKEHUS MOAATBLHOCTH TJ1aroa;

3HATh JIMHTBOCTPAHOBEAYECKYIO U
COLMOKYJIBTYPHYIO HH(POPMALIUIO

MEPEUNCICHUEC OCHOBHBIX JIMHI'BOCTPAHOBECIYECKHUX peannﬁ;
OIMMCAHUEC COLIUOKYJIbTYPHBIX SIBIICHUI CTpaH U3y4acMOT'O A3bIKa,
OMMPEACIICHUC 3HAYCHUA peannﬁ Ha MHOCTPAHHOM U HAa POJAHOM S3bIKC




IMIOHMMATh TCKCThI, IMOCTPOCHHBLIC
Ha A3bIKOBOM Marcpualic

OCO3HAaHHME OCHOBHBIX MJICH 1 CMBIC/IA TCKCTa,
OCYHICCTBUTH HCO6XOI[I/IMLIG BBIBOABI 11O TCKCTY

MIOHUMATh
HOPMAaTHUBHBIC
npoeccu Ha U3y9aeMOM SI3BIKE

MHCTPYKLUH u
JOKYMEHTBl IO

OCO3HAHUE CMBICJIa UHCTPYKIIUH HAa U3YHYACMOM A3LIKC,
HUHTCPHIPCTAlUA COACPIKAHNA MHCTPYKIIMKU HA POAHOM A3BIKE;
MEPECUNUCIICHNE HOPMATHUBHBIX JOKYMEHTOB Ha NU3y4a€MOM SA3BIKC;

MIPOBEPKA CIICTYIONMUX OOITUX KOMIIETCHITUH:

B pesynbrare Tekymero KOHTPOJS W OUEHKM 1o ydeOHoW auciumiumHe OI'CD.03
WNHOCTpaHHBIH S3bIK B MPOQGECCHOHATBHON AEATEIBHOCTH OCYIIECTBISETCS KOMILICKCHAS

Kon OO0111e KOMIETEHINH [Toka3zarenu oLleHKH pe3yibTaTa

OK 01 | BeiOupaTh croco0Obl pemieHusi 3ajad | OnpeieaeHue TPaCKTOPHHU po(ecCHOHATEHOTO
npodecCHOHATbHON JIEATENBHOCTH | Pa3BUTHS M CAMOOOPA3OBAHHS,;
IPUMEHHUTEIIBHO K pasiuuHplM | TPUMCHEHHE COBPEMEHHOM HAayYHOH MHOCTPaHHOM
KOHTEKCTaM podeccuoHaNbHON TEPMUHOJIOTUY;

OK 02 | Mcrionb30BaTh COBpEMEHHBIE CPECTBA | 3HAHWE PA3IMYHBIX HH(POPMAITMOHHBIX UCTOYHUKOB
NOWCKA, aHAM3a W WHTEPIPETALUH | ¥ MPABHJI MOMCKA HH(OPMAIINH;
uHpopMaluu, ¥ HUHOOPMAIMOHHBIE | YMEHHE HAHTH HeoO0XoAuMylo HH(pOpMaIMIO Ha
TEXHOJIOTUM JUIsl BBINOJIHEHHUS 3ajjad | MHOCTPAHHOM  sI3bIK€ M TpaBWIBHO €€
npodeccuoHaIbHOMN e TeIbHOCTH UHTEPIPETHPOBATS;

OK 04 | DddexTnBHO B3aUMOJCHCTBOBATh H | PAMOTHOE YCTHOE W MUCHMEHHOE HW3JIOKCHHE
paboTaTh B KOJIJIEKTUBE U KOMAH/I€ CBOMX MbICIIEH Ha HWHOCTPAaHHOM SI3BIKE IIO

po(hecCuOHANIbHON TEMAaTHKE;

OK 09 | [Tonb30BaThCst npoeCCHOHATBHOMN | IPUMEHEHHE CpencTB UH(pOpPMATH3ALNN 1

HOKYMGHTaHHeﬁ Ha TOoCyJapCTBEHHOM I/IH(l)OpMaLII/IOHHBIX TEXHOJIOTHI JJIA pcainzanuun

U MHOCTPAHHOM S3bIKAX

po(heCCUOHABHOM JIeATEIIbHOCTH;

KOHTpOJ’II)HO-I/ISMGPI/ITCJ'IBHBIG

MaTepHuabl

MnpeaHa3HA4YCHbI JJIA TCKYIIETO n

IPOMEKYTOUHOTO KOHTPOJISA, OLIEHKH 00pa30BaTeIbHbBIX JOCTUKEHNH 00yUarOHUXCsl, OCBOUBIINX
nporpammy yueOHO nucuuruinabl OIL.07 HHocTpaHHbIii f13bIK B NpogeccuoHAIbHOI
NeATeTbHOCTH.

dopMOli  TPOMEKYTOUHOH

aTrTecranuu

Mo  y4eOHOW  JUCHUIUIMHE  SIBJISIETCS

TuQpepeHIIMPOBAHHBIN 3a4€T, KOTOPBIN OLIEHUBAETCS MO NATHOAIBHOM 1IKaIe OLIEHOK.

JUCIHUIIVINHBI

2. ®OPMBbI KOHTPOJISI 1 OHEHUBAHUS DJIEMEHTOB YYEEHON

KoHTpo:b 1 OlleHKa pe3yabTaTOB OCBOEHUSI — 3TO BBISBICHHUE, N3MEPEHUE U OLICHUBAHHE
3HaHUU, YMEHUH U QOPMHUPYIOHIMXCA OOIMX M MPOPECCHOHATbHBIX KOMIIETEHIUH B paMKax
OCBOCHMS y4eOHOU TUCIMITIIMHEI.
B cootBercTBum ¢ yueObHbM turanoM mpodeccnn 43.01.09 «IloBap, koHauTep» U
paboueii mporpamMmmoit yueonoit nucuuruinasl OI1.07 UHocTpaHHbI A3BIK B
npogecCHOHATBHOM AeATEIbHOCTH. IIPEAYCMaTPUBAETCS TEKYIIUNA U TPOMEKYTOUHBIN
KOHTPOJIb PE3YJIbTATOB OCBOCHUS.




KonTpomupyembie TeMbl dopma KOHTPOJIS U OLCHUBAHUS
(pa3znenbl) yueOHOM Texkymuit KOHTPOJIb [IpomexxyTounas
JUCIUILTAHBI aTTecranus
Paznen 4. Jlekcuka u Koumponvnas paboma Nel. Jugepenyuposannviii
TpaMMaTHKa 110 TEME 3auéem.
«Pycckas KyxHs».

Texymuii KOHTPOJIb YCIIEBAEMOCTH IMPEACTABISET COOOM MPOBEPKY YCBOCHHS Y4EOHOTO
MaTepuaia, peryJispHO OCYLIECTBIIAEMYIO Ha MPOTSHKEHUU Kypca 00ydeHus.

3. KPUTEPUM OLIEHUBAHMS PE3YJIbTATOB YYEGHOM NEATEJIbHOCTH

Cuctema OLEHUBaHHMS KaXIAOro BUAa padOT omMcaHa B JAHHOM KOMILJICKTE
U3MEPUTENIbHBIX MAaTepUalioB U B CHEeUU(UKAIUAX K KOHTPOJBHBIM pPaboTaM M HTOTOBOH
aTTECTallUU.

Kaxnp1it BuJ paboThl OLIEHUBAETCS 110 MATHOAJUIBHON HIKaJIe.

«5» (0TIAMYHO) — 3a INIyOOKOE U MOJIHOE OBJIAJICHUE COJIEP’)KAaHUEM YUEOHOT 0 MaTepuaia, B
KOTOPOM CTYAEHT CBOOOJHO U YBEPEHHO OPHEHTUPYETCS; 3a YMEHHME MPAKTUYECKH NPUMEHSATh
TEOPETUYECKHE 3HAHUS, BBICKA3bIBATh U 0OOCHOBBIBATH CBOU CYy:kJeHHUA. OLeHka «5» (0TJINYHO)
IpernonaraeT rpaMoOTHOE U JJOTMYHOE M3JI0)KEHUE OTBETA.

«4» (XOpoIlIo) — ecinM CTYAEHT IOJHO OCBOWJI yueOHBIM MarepHuall, BIaJEeT Hay4dHO-
HNOHATUIHBIM ammapaToM, OPUEHTHPYETCS B M3YYEHHOM Marepuaje, OCO3HAHHO NPUMEHSET
TEOPETUYECKHE 3HAHUSI HA MPAKTHUKE, TPaMOTHO U3J1araeT OTBET, HO CO/iep KaHKe U (opMa OTBETA
UMEIOT OT/IEJIbHbIE HETOYHOCTH.

«3» (YIOOBIETBOPUTENBHO) — €CIH CTYJSHT OOHapy)XHWBaeT 3HAaHHE W TOHMMAaHUE
OCHOBHBIX TOJOXEHUH y4eOHOro MaTepuasla, HO M3JaraeT ero HErmoJHO, HEelocCleA0BaTeNlbHO,
JIOTIyCKaeT HETOYHOCTH, B NPUMEHEHHU TEOPETUUYECKUX 3HAHUM IPU OTBETE Ha MPAKTHKO-
OpPUEHTHPOBAHHBIE BOIIPOCHI; HE YMEET J10Ka3aTeIbHO 000CHOBATh COOCTBEHHBIE CYXKIECHUS.

«2» (HEYIOBJIETBOPUTEIHHO) — €CIU CTYJIEHT HMEET pa3pO3HEHHBIE, OCCCHCTEMHBIC
3HaHUS, JOMYCKaeT OIIMOKH B ONpeAeIeHNN 0a30BbIX MOHATHH, HCKaXaeT UX CMBICI; HE MOXKET
MPAKTUYECKH IPUMEHSTh TEOPETUUECKUE 3HAHUSI.

Tect oneHnBaeTcs MO MATUOAIUIBHOM IIIKaje CIEAYIOIIMM 00pa3oM: CTOUMOCTb KaX/10To
Borpoca 1 6amt. 3a mpaBWIBHBIA OTBET CTYACHT mosty4yaeT 1 Oajyui. 3a HEBEpHBIM OTBET WM €ro
OTCYTCTBHUE OaJUIbI HE HAUUCIIAIOTCS. B ciiyyae MHOXKeCTBEHHOTO BbIOOpa BapraHTa oTBeTa 1 6amn
Ha4MCIseTCs 3a BBIOOp BCEX MPaBUIIbHBIX OTBETOB

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

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

Onenka «3» cootBeTcTBYeT 53% — 72% mnpaBUIIbHBIX OTBETOB.

Onenka «2» cootBeTcTBYET 0% — 52% MpaBUIBHBIX OTBETOB.

4. OIEHKA OCBOEHUS KYPCA YYEBHOM JUCIUILIMHBI

4.1. 3amaHus A8 TEKyLIero KOHTPOJIss OCBOeHUs yueOHo! nucuuiuinabl OIlB.01 MHocTpaHHbIH
SI3bIK B IPOQ)eCCHOHATBHOM AeSITeIbHOCTH

KontpoabHnas padora Ne 1



BapuanTt 1

1) [TpounTaiiTe U nepeBeaANTE TEKCT HUCEMEHHO
2) BeimonHUTE TOCTIETEKCTOBBIC YIPAKHEHHUS
3) CocrtaBuTh c0Baph Npo(hecCHOHANBHBIX TePMUHOB 10 CIIOB M BBIpaXKEHU 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. CoeauHNUTE HA3BaHMSI YaCTeW KyXHH C UX Ha3HAUECHUEM.

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.
) The place where raw ingredients are prepared.

Bapuanr 2.
1) [Ipounraiite U nepeBeaUTE TEKCT MUCBMEHHO
2) CocTtaBbTe 5 BOIIPOCOB K TEKCTY
3) CoctaBuTh Cc10Bapb Npo(hecCHOHAIBHBIX TEPMUHOB 10 CJIOB M BbIpaXKeHUIH

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.

Kputepun oneHnBanus NMCbMEHHOI0 NepeBoa:
IIrncbMeHHBIN NEPEBO OPUTHHAIBHOTO CIIELUATU3UPOBAHHOIO TEKCTA C MHOCTPAHHOTO S3bIKa
Ha poJHOM sBIsieTCs 3(HPEKTUBHBIM CITOCOOOM KOHTPOJIS TMTOJTHOTHI M TOYHOCTH TOHUMAHUS.

HpI/I OICHKE MMCbEMEHHOT'O MEPEBOJAA YUUTBIBAIOTCS CICAYIOINUEC KPUTCPUU:



- HAYYHBII CTWJIb IEPEBOA;

- TOYHOCTh U 3KBUBAJICHTHOCTb NIEPEBOJIA;

- cBOOOTHOE BIa/IeHHE TPO(HECCUOHATTEHOM TEPMHUHOIOTHEIH;

- coOJI0JIeHHe BCeX CTPYKTYpPHO-TPAMMAaTHYECKUX KaTeropuil npu nepeaye

uHpopmanuu.

B cootBercTBUM ¢ ypOBHEM BBINOJHEHUS 3aJaHUS MOMKET MOJYYUTh CIEAYIOLIEE KOJIMYECTBO
OaJioB:

5 6aJJIOB — COOTBETCTBUE BHIIIETIEPEUNCICHHBIM KPUTEPUSM B IOJTHOM 00BEME;

4 Oayia — HAYYHBIH CTUJIb HE BbIIEP)KaH, OCHOBHBIE CTPYKTYPbI TEKCTA MepeIaHbl YaCTHYHO;

3 Oamma — S3BIKOBBIC CPEACTBA HWCIIONH30BAHBl HEKOPPEKTHO, HApyIlIeHa JOTHYecKas
MOCJIEN0BATEIbHOCTD IEPEBOA, TOTEPSIHO CTPYKTYPHO-CEMAHTHUECKOE S/IPO TEKCTA;

2 Oamia — He COOJIOACHBI OCHOBHBIE KPUTEPUH, CTYACHT HE HMMEET JOCTATOYHOTO 3HAHUS

JICKCHUYCCKOI'O MaTCpHrajia 110 CliIiCHUuaJIbHOCTH.

Kputepun oneHnBaHus nocjeTeKCTOBOIO 3a1aHus:
36amra — BemonHeHo 90 - 100% ot Bcero 3amanus

2 O0aiuta — BeimonHeHo 80 - 90% ot Bcero 3agaHus

1 6amn — BemosHeHOo 70 - 80% OT Beero 3agaHust

0 6am10B - BeIONHEHO MeHbIIe 70%

Kputepuu onieHMBaHUS JEKCUYECKOTO 3a1aHUS:

Kaxxapiit TepMuH onieHnBaercs B 1 6ai, MakcuMalibHOE Konu4yecTBO 6amioB — 10.

OO011€ee o1leHUBaHNUE
[To 3akitOuEHUIO0 TPOBEACHUS WCIBITAHUS KOJIMYECTBO OAaIOB BBICTABISETCS C YYETOM

BBIICTICPCYHUCIICHHBIX KPUTCPUCB U BBIBOJUTCA Cpe,ZLHI/Iﬁ Oar 1o 4-X OalILHOM CHCTEME:

21 — 23 GaJIIOB — «OTIINIHO»
17 — 20 6am10B — «XOPOIIO»
12 — 16 6am10B — «y1OBJIETBOPUTEIHHO

11 — 0 6anI0B — «HEYIOBIETBOPHUTEIBHOY

Kpurepun onenuBanus:

[TpoueHT pe3ynbTaTUBHOCTH (IIPaBHIIBHBIX OTBETOB) OneHka ypoBHS TOJATOTOBKU Oaiii

(oT™meTKa) BepOaIbHBIN aHaIoT



90 - 100 «5» - OTIIMYHO

75-89 «4» - xopo1Io
60 — 74 «3» - yIOBJIETBOPUTEIHLHO
MeHee 60 «2» - HEYIOBICTBOPHUTEIHHO

YciaoBusi BbINOJIHEHNUS 3aJaHNS:
1. MecTo BBINOJMHEHUS 3a/IaHUS: 33/IaHUE BBITIOJIHIECTCS Ha 3aHATUU B Ay JUTOPHOE BpEMS
2. MakcuMmanbHO€ BpeMsl BBIIOJHEHUS 3aianus: 90 MuH.

3. Bel MOkeTe BOCIIOIb30BaThCS y‘le6HI/IKOM, TCTPAAbIO.

4.2. 33}13![1/19[ AJIS MPOBEACHUSA l'[pOMC)KyTO‘lHOifI aTTeCTalium 1o yqeﬁﬂoﬁ AUCHHUIIJINHE

OI1.07 UHocTpaHHblii S3bIK B PodeccCHOHANbHON 1eATeIbHOCTH.

ITAKET JJIA HPOBEJEHUA JUOPEPEHIIMPOBAHHOI'O 3AYETA

3ananume: [Ipomexxyrounas arrectanus B opMe KOHTPOIBLHON pabOoTHI.

Yci10BusI BbINOJIHEHHS] 32IaAHMSI

1. MecTo BBINIOTHEHUS 3a/IaHUsI: _ 3aJ]JaHWE BHITIOJIHICTCS Ha 3aHATUU B AyJJUTOPHOE BpEMS
2. MakcumanbHO€ BpeMsl BBITTOJIHEHUS 3a1aHus: 90 MuH.
3. BbI MOXeTe BOCIIONIb30BaThCS KOHCIIEKTAMU, Y4€OHUKOM, TETPAIbIO.

4. ObopynoBaHUE: pydKa, TETPAb.

Kpurtepun ouenkmu:

Yacrs I.
3ananmue 1, 2 UreHue u nepeBoj TEKCTA.
3 Gasa - ab3a1lbl IepeBeIeHbI MOJIHOCTBIO, B COOTBETCTBUU C HOPMAaMH PYCCKOTO SI3bIKA.
2 Gama - ab3a1pl IepeBEACHBI MOJIHOCTHIO, €CTh OMIMOKY B COTJIACOBAHHH CIIOB B TIPEAJIOKEHUSX. (2
— 3 ommnOKm).
1 Ga - ab3a1lpl IepeBEICHEI MMOTHOCTHIO, €CTh OIIMOKY B COTJIACOBAHHUH CJIOB B TPEIOKEHUSIX
(6omnee 3).
0 GamyoB - ab3a1bl HE IEPEBECHBI.
Bcero: 0 — 3 6an1oB.
3aganue 3.
1 6asn - [IpaBUIIBHBIN OTBET.
0 6amoB - HenpaBubHEI OTBET.
Bcero 0 - 15 6ansoB.

3aganmue 4.

1 6ann - [IpaBUIIBHBIN OTBET.




0 6amoB - HenpaBuibHbIi OTBET.
Bcero 0 - 5 6as10B.

3aganmue S.
1 6ann - [IpaBUIBHBIN OTBET.
0 6amnoB - HenpaBMIIBHBIH OTBET.
Bcero 0 - 3 6as10B.

Yacts 1.
1 6ann - [IpaBUIBLHBIH OTBET.
0 6amnoB - HenpaBMIIBHEIH OTBET.
Bcero 0 - 16 6anioB.

Bcero 6annoB 3a padorty 0 — 42 6aJioB.
Ouenka «5» craButcst 3a 40-42 6a/10B.
Onenka «4» craBurcs 3a 32-39 6as10B.
Onenka «3» craBurcs 3a 25-31 6as10B.

OneHka «2» ctaBuTCA 32 24 1 MeHee 0aJ1J10B.

HToroBasi kKoHTpPoOJILHAsSI padoTa 1Jis npoBeaenust U ¢epeHINPOBAHHOIO 3a4eTa
BAPHUAHT |

Part | (wactb 1)
1. Read the text and do the following exercise (IIpoyTuTe TEKCT U BHINMOJHHUTE CJIeIYIOLIHE

yHpasKHeHUs )

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. (IlepeBeauTe Ha pyCCKHii sI3bIK B

nucbMeHHoi popme ad3ansl 1, 2, 5.)

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

MPaBOH KOJOHKE PYCCKHE IKBUBAJCHTHI AHIVIMICKUX CJI0B M CJI0BOCOYETAHMM):



1. pre-dinner cocktails a. CTMBOYHBIC KOKTEHUITN

2. coco-nut sprinkle b. BBICOKOE Cco/iepIKaHUE aTKOT OIS
3. ingredients C. aliCpUTHUB

4. shot cocktails d. coucThIi (CI0IMK)

5. to be mixed €. proMKa

6. high alcohol content f. 100OENEHHBIN KOKTEMIb

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

8. sweet liqueur h. kpenkwuii ¥ YUCTHII AITKOT0JIb

9. aperitif I. moaBaTbCs epes eaoi

10. layered J. MIHTPEIUEHTHI

11. creamy cocktails K. cnaakwuii tukep

12. small glass |. KOKOCOBas cTpyKKa

13. to be served before eating M. moJaeTcs B KauecTBE JecepTa
14. stimulate the appetite N. KOKTEHIIH, KOTOPBIE MBIOT 3aJIIIOM
15. strong and clear spirit 0. OBITH CMENIAHHBIM (CMEIIUBATH)

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 MOCJIe0BATEIBLHOCTH, B KOTOPOH 32/1aHbI BONPOCHI):

Your Questions Answers

answer

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 c. in small glasses.

made with?

4. How are shot cocktails served? | d. before eating.

5. What are creamy cocktails e. after a meal as a dessert.

made with?

5. Complete the sentences by selecting the appropriate option end. (3akonunTe

NPeJI0KeHHs, BIOPAB COOTBETCTBYIOIIHIT BADHAHT OKOHYAHMS):




Your Beginning of the sentence

answer

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.

Part Il (wacts II)

TECT 10 TPAMMATHUKE AHTJIMMCKOI'O SI3bIKA

Grammar test

1. Ynorpe0u npaBu/IbHbIN IJ1Ar0JI.
The police for witnesses.
a) are looking

b) is looking

9. BoiOepuTe rJj1aros1 B npaBuJIbLHOM
¢opme.

Nikita Mikhalkov __ alot of films.
a) made

b) have made

c) has made

2. IlonGepute Hy:KHOE ONpeaeJMTEIbHOE
MeEeCTOMMECHUE.

Some people like football,  hate it.

a) other

b) others

c) another

10. BbiOepuTe rJ1aroj B NpaBHJIbLHOM
dopme.

You look tired. — I ___ computer games all
night.

a) have been playing

b) played

c) was playing

3. O0pa3yii Hape4He OT NPHJIATATEeJILHOIO:

slow
a) slow
b) slowness

c) slowly

11. BoiGepuTe 1J1aroJi B NpaBUJIbHOI
popme.

He became successful afterhe _ his
first novel.

a) has written

b) had written

C) wrote




4. BctaBbTe HEOOXOAUMBIN MPeEAJIOT

12. BoiGepuTe 1J1aroJ1 B NpaBUJIbHOI

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. BcTaBbTe apTHKIIB, €CJIM HEOOXOAUMO. 13. Boi0epuTe BepHOe MpaBHJIbLHOE
Did yousee _ film yesterday? It's very MeCTOMMeHHe
interesting. Our teacher asked to do the task.
a) the a) both of us
b) a b) neither of us
c) -
6. BcTaBb moaxojsiiiee Hapeune 14. Hanum npeaJioskeHne, pacCTaBuB
It's __ cold for me to go out. CJI0BA B NMPEAJI0KEHHH B MPABUILHOM
a) too nopsKe.
b) enough likes/Jane/for her granny/buying/some

flowers.

7. BcTaBb moaxojsiee CJ10BO

When Bob was 16, he was a fast runner, he
______run 100 meters in 10 seconds.

a) managed to

b) could

c) can

15. 3apaiiTe pa3aeuTeJbHbIA BONPOC K

JaHHOMY IPEIJI0KEHHIO.

You are going to pass examination in History,
?

a) don't you

b) aren't you

C) are you

8. 3akoHuuTe NMpeaI0KeHe, BCTABUB
HY’KHBbI MOJAJIbHBIN IJ1aroJI .

Where's Jane? | don't know, she in
the cinema.

a) must be

b)could be

16. YnorpeduTe ri1aroJ1 B npaBuIbHOM
dopme

I’]d __ tolive in a skyscraper.

a) to like

b) liking

c) like




BAPHUAHT 2
INPAKTUYECKASA PABOTA

Part | (uacts I)

1. Read the text and do the following exercise (IlpoYyTuTe TEKCT U BHINOJHUTE CJIETYIOLIHE
yHpaKHeHUs )

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. (IlepeBeanTte Ha PyCCKUii SI3bIK B

nucbMeHHO popMme ad3ans! 3, 4, 6.)




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

NpaBoii KOJIOHKE PYCCKHE IKBHMBAJICHTHI aHIVIHICKHUX CJI0B M CJI0BOCOYETAHUI):

1. long cocktails

a. JUNIMHHBIA CTaKaH

. sour cocktails

b. noaaBaThbCAa CO JIbJIOM

. Straw

C. COCTOATH B OCHOBHOM W3 ...

. long glass

d. 6Ge3aIKOrOIBbHBIA KOKTEIIIb

. a combination of spirits with...

€. ObITb 0(OPMIICHHBIM

f. HeOobIIOE CoepKaHue aTKOTr OISl

. to be served with ice

g. OBITH HE HACTOJIBKO KPCIIKHUM, KaK ...

. hon-alcoholic cocktail

h. OBITH IPUTOTOBICHHBIM U3 ()PYKTOBOTO COKA

2
3
4
5
6. sugar syrup
7
8
9

. to be decorated

I JJIMHHBIE KOKTEWIN

10. fruit slices

J. GPYKTOBBII COK M cOfa

11. a little spirit

K. COUYCTaHUEC CIIMPTHBIX HAITUTKOB C ...

12. fruit juice and soda

|. comomuuka

13. to be not as strong as

M. Kyco4yKku (PpyKTOB




14. to be made of fruit juice

N. KUCJIbIE KOKTENIN

15. to consist mainly of ...

0. CaxapHbIi CUPOII

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 HANMIIINTE HX B

TOoM mocjaeaoBaTe/JIbHOCTH, B KOTOpOﬁ 3aJaHbl BOl'[pOCLI):

Your

answer

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.

3. What are non-alcoholic cocktails

made of?

c. in a long glass with a straw.

4. How are non-alcoholic cocktails

served?

d. of fruit juices and soda.

5. What do long cocktails usually

consist of?

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. (3akonunTe

NpeNJIoKeHHs], BLIOPAB COOTBETCTBYIONINI BADHAHT OKOHYAHMS):

Your

answer

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.




Part 11

TECT I10 TPAMMATHUKE AHTJIMACKOT O SI3BIKA

Grammar test

1. YnorpeOdu npaBu/IbHbBIN IJ1AT0JI:
My family to move to Liverpool.
a) have decided

b) has decided

9. BriOepuTe rJ1aroJ1 B npaBuiIbHoOI ¢dopme.
Anna Netrebko _ many soprano parties.
a) sang

b) have sung

c) has sung

2. [lonOepuTe HYKHOE ONpeeuTeIbLHOE
MeCTOMMCEHUE.
Haveyougotany  slippers?
a) other

b) others

c) another

10. BoiOepure rJ1aroJ1 B npaBuJibHoii opme.
She
a) has been playing

the piano for 10 years.

b) played

c)was playing

3. O0pa3yii HapeuHe OT NPUJIATATEIbHOIO0:

cheap

a) cheap

b) cheaply
c) cheapness

11. BoiOepure r1aro, B npaBuJjibHoil opme.
When we arrived at the cinema the film
already .

a) has started

b) had started

c) have started

4. BctaBbTe HEOOXOAUMBIH MpeAJIOT
lgo
a) for

b) at

c) to

a walk almost every evening.

12. BeiOepuTe ry1aroji B IpaBWJILHOI hopMme.
Kostya's father on a wet rock and
broke his nose.

a) slipped

b) was slipping

c) has slipped

5. BcTaBbTe apTHKIIb, €CJIM HE00X0AMMO.
| like_ detective stories.

a) the

b) a

c) —

13. BoiGepuTe BepHOe NPaBHJIbHOE

MECTOUMECHUEC

The last task is difficult for us, because
is good at Maths.

a) both of us




b) neither of us

6. BcTaBb noaxojsiiee Hapeune
Is it warm to swim?

a) too

b) enough

14. Hanumure npeaJio:keHne, pacCTaBuB
CJ10Ba B NPeAJI0KEeHUH B NPABUJILHOM
nopsiaKe.

will be meeting/tomorrow /My friends and 1/ at

the tennis court.

7. BctaBb noaxoasiiee cJ0BO

In the last race Alex beat
everybody.

a) managed to

b) could

c) can

15. 3agaiiTe pazaeauTeJbHBIA BONIPOC K

JAHHOMY IPeIJI0KEHHIO.

My little sister is playing with her doll now,
?

a) doesn't she

b) isn't she

c) is she

8. 3akoHuuTe NpeasI0:KeHue, BCTABUB

16. YnorpeouTe rjiaroJ1 B npaBuJIbHOM

HYKHbII MOJAJIbHBIN IJ1aroJ1 dpopme
She a rock music fan. I’d to listen to the birds.
a) must be a) to like
b) could be b) like
C) liking
ITaJIOHBI NPABUJIbHBIX 0TBETOB
Bapuanrt I Bapuanrt I1
Yacrs | Yacrs |

3ananue 2 3ananmue 2

1. looGeneHHbIe KOKTEUIN U allepUTHUBBI
nogaroTcs nepea enoil. OHU CTUMYJIUPYIOT
annetuT. OHU TOTOBATCS U3 KPEIKOTO
YUCTOTO aJIKOT'0JISI, TAKOTO KaK BUCKH, JUKUH
nunu OpeHu. B HUX BBICOKOE coepKaHue

ajxorois. B Hux COACPIKUTCA HE Ooiee TpEX

3. JImuHHBIE KOKTEHJIM OOBIYHO TTOIAF0OTCS B
BBICOKMX CTaKaHaX ¢ COJJOMUHKON. OHU HE
TaKue Kpenkue Kak Jpyrue Kokreinu. Ouu
COCTOST B OCHOBHOM U3 JIbJIa C HEOOIBIITNM
KOJIMYECTBOM JIKOTOJISI, PPYKTOBOTO COKA U

COJZIOBOM.




WHTPEIMECHTOB, U OHU HE CMEIIUBAIOTCA C
COKOM HJIA CIIMBKaMH.

2. CnuBOYHBIE KOKTEWIA OOBIYHO ITOJAFOTCS
rmocJie ekl B KauecTBe Aecepra. OHH
TOTOBSATCS U3 CIMBOK, MOJIOKA, CJIaJIKUX

JIMKCPOB, COKa, MIOKOoJIaJda 1 KOKOCOBOI

CTpy>XKH. OHU MOTYT OBITH MHOTOCJIOHHBIMHU.

5. KokTeitnm, KoTopbie MBIOTCS OBICTPO,
MOAA0TCS B proMKax. VX MOXXHO MOTATUBATH

WKW IIUTH 3aJIIIOM.

4. Kucnple KOKTEUIN — 3TO COUYETaHUE
AJIKOTOJISL ¥ JINKEPOB C IMMOHHBIM COKOM U
caxapHbIM cupornoM. OHU XOpOILH B KapKyIO
HOrOJ1y, TaK KaK OHU MOJIAI0TCS CO JIbAOM.

6. be3ankoronbHble KOKTEHIIN TOTOBATCS U3
(pPYKTOBBIX COKOB U c0/10BOW. OHM MOJAIOTCA
B OOJIBIIIMX KOTEJIbHBIX CTAKaHAX C
COJIOMUHKOM. OHM MOTYT ObITH 0(OPMIIEHBI

KyCOYKaM# (PPYKTOB.

3ananue 3 3ananue 3
1.f 6.b 11.a 1. 6.0 11.f
2.1 7.m 12. e 2.n 7.b 12.j
3. 8.k 13.1 3.1 8.d 13.g
4.n 9.c 14.9 4.a 9.e 14. h
5.0 10.d 15.h 5.k 10. m 15.c
3amanue 4 | 3aganue 5 3amanue 4 3ananue 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 I
l.a 9.c 1l.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

7.a

15.b

8.b

16.c

8.b

16.b
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