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A

COJEPKAHUE

ITOSACHUTEJIBHA A 3AIIMCKA

OBILIME PEKOMEHJIALIM 10 BBIITOJHEHUIO 1 O®OPMJIEHUIO IIPAKTUYECKUX 3AHATHUI
METO/IUKA ITPOBEJIEHU S TIPAKTUYECKUX 3AHATUMN

COJEPXXAHUE ITPAKTUYECKHNX PABOT



1.IHOACHUTEJIBHAS 3AIINCKA

Mertoanyeckie yKa3aHHs K TPOBEICHUIO MPAKTUYECKHX 3aHATHH 10 y4eOHOH
muciuminie  OI'C2.03  UHocTpaHHBIl  s13bIK B NPOGecCHOHANBHON  JesiTeJIbHOCTH,
npennazHaueHsl s obywaromuxcs CIIO mno cmenmansHOocTH 43.02.15 TloBapckoe u
KOHIMTEpPCKoe J1eJ10.

YpoBeHb npodeccunoHaNbHOM MOAroToBKH 1o crneruanbHocTh 43.02.15 IloBapckoe u
KOHAUTEpPCcKoe aeno, onpenensiemsii ®I'OC CIIO, npenycMarpuBaet BiaJeHUE MPAKTUYECKUMU
HaBbIKaMU BbIOOpaA MaTepuasoB il MPO(PeCcCUOHAIBHOM 1eATeIbHOCTH.



IIPAaKTUYECKUH OIBIT

BJIaJICHHE METOJIUKON BEICHHS JIMAJIora Ha aHTJIMHCKOM SI3bIKE;
(hopMyIIMPOBAaHUE CBOETO OTHOIICHHS K BRICKA3BIBAHUIO COOCCETHIKA,;
oOpaireHue 3a pa3bsICHEHHAMHU K COOECEeTHUKY;

COOJIFOICHYE TIPABUJT OOIICHMS,

YCTaHOBJICHHUE CBSI3U YCTHOT'O BHICKA3bIBAHUS C U3YUCHHOW TEMAaTHKOW;
OIMMCAHHE COOBITH,

U3II0KEHUE (PAKTOB;

pacro3HaBaHUe PeueBBIX 00OPOTOB;

(hopMyIIMpOBaHUE 3HAUCHUS CJIOBA HA POJIHOM SI3BIKE;
COOJIFOICHHE TIOPS/IKA CJIOB B TIPEIOKCHHUN;

BBIJICJICHHE OCHOBHBIX (DAKTOB B TEKCTE;

ompeiesicHUe IIaBHOM MH(DOPMAIIUU B TEKCTE;

PaCKpBITHE TPUYMHHO-CIICJICTBCHHBIX CBSI3CH;

OIMMCAHHE SIBJICHUH U COOBITHIA;

U3JI0KeHUE (PAKTOB B MUCHME JIMYHOTO U JISTIOBOTO XapaKTepa;
3aMOTHEHNE PA3IMYHbBIX BHIOB aHKET;

coobuieHue cBefeHuit o cedbe B popme, MPUHATON B CTpaHaX
W3y4aeMoro sI3bIKa.

ompeJieNieHIe 3HAYCHUSI MTHOCTPAHHBIX CIIOB HA POJIHOM SI3BIKE;
ONKCAaHUE CYIIECTBEHHBIX YepT 00bheKTa, 0003HAYAEMOT0
JIEKCUUECKOM €IMHHUIICH;

ompeiesicHUE 3HAUCHUS SI3bIKOBOTO MaTepHajia Ha POJHOM SI3bIKE;
Ha3BaHUC CIUHHIBI pEUCBOTO 3TUKCTA,

OTpeJIeIICHUE CUTYalluH OOIICHUS;

ornpeiesicHUe BUOBPEMEHHBIX (DOPM TJIarona;

MIEPEYHCIICHUE CPECTB U CIOCOOOB BBIPAKEHUSI MOJATLHOCTH
rJjiarosna;

TMEPEUNCICHUC OCHOBHBIX JIMHI'BOCTPAHOBECAYCCKUX peannﬁ;
OIUCAHKE COIMOKYJIbTYPHBIX SBICHUN CTPAH U3y4aeMOro SI3bIKa;
ornpeie/icHUE 3HAUCHUS pealiiii Ha MHOCTPAHHOM UM Ha POJIHOM SI3BIKE;
0CO3HAHWE OCHOBHBIX UJICH M CMBICIIA TEKCTA;

OCYIIIECTBUTH HEOOXOIUMBIE BHIBOJIBI TIO TEKCTY,

OCO3HAHHUE CMBIC/IA HHCTPYKIIMH HA U3y4aeMOM SI3bIKE;
HHTEPIPETAIHUS COJICPKAHUSI MHCTPYKIIUU HA POJTHOM SI3BIKE;
MEPEUNCICHUC HOPMATUBHBIX TOKYMCHTOB Ha U3Yy4Ya€MOM A3BIKEC.

YMEHUS

MOHUMATh OOIIMI CMBICIT Y€TKO MPOU3HECEHHBIX BBICKA3bIBAHUIMA
Ha U3BECTHBIE TeMBI (TIpodecCOHaTbHbIE U OBITOBEIE);
MOHUMATh TEKCTHI Ha 6a30BbIe MPOGECCHOHATBHBIEC TEMBIL;
y4acTBOBaTh B  JHaliorax Ha 3HaKOMbIe OOmUe W
npodecCuOHANbHBIE TEMBI

CTPOUTH TIPOCTBHIC BBICKA3bIBaHUS O cede W O CBOCH
PO eCCHOHATBHON JeATETHHOCTH;

KpaTKO 0OOCHOBBIBATh U OOBSICHUTH CBOU JEHCTBHS (TEKyIINE U
IUTAaHUPYEMBIE);

MUCaTh MPOCTHIE CBS3HBIE COOOIICHUS Ha 3HAKOMBIE UITH
HMHTEpeCyIoIIre nMpodeccruoHalbHbIE TEMBI, TPaBUIIa
MOCTPOCHHUS MPOCTHIX M CIOKHBIX MPEIOKEHUHN Ha
npoecCHOHANBLHBIE TEMBI,




3HAHUS npaBUjia MOCTPOSHHS MPOCTBIX U CIOXKHBIX IMPEUIOKECHUI Ha
poecCHOHANLHBIC TEMBI,

OCHOBHBIE  OOIICYMOTPEOUTENbHBIE T1aroiibl  (ObITOBAs |
npodeccuoHabHas JICKCUKA);

JICKCHYECKUI MUHUMYM, OTHOCSIIIIUICS K OIMMCAHUIO TIPEIMETOB,
CPE/ICTB U MPOIIECCOB MPOPECCUOHATHLHOMN ICATEIILHOCTH;
0COOEHHOCTH MPOU3HOIIICHHSI,

I[IpaBujia YTCHUA TEKCTOB HpO(l)eCCI/IOHaHBHOI;'I HaIpaBJICHHOCTHU

Ocoboe 3HaYeHne MpaKTHYECKUe 3aHATHS UMEIOT NpH (popmupoBanuu u pazsutuu OK u
I1K, ocBOeHMM YMEHUI U 3HAHUU.

Koxa HanMmeHoBaHHE 00IIIUX KOMIIETEHITHHA

OK 01 BriOupath cmocoObl  pemieHus 3amad  npodeCCHOHAIBHON  IeATeIbHOCTH
MIPUMEHHUTEIHHO K Pa3INYHbIM KOHTEKCTaM

OK 02 Hcnonb30oBaTh COBPEMEHHBIC CpEJICTBA IIOWMCKA, aHAW3a W WHTEPHpETAIUU
uHpopMalMd W HHPOPMAIMOHHBIE TEXHOJOTWH I BBIMOJHEHHUS 3a/1ad4
podecCHOHATLHOM IeATEIIBHOCTH

OK 04 DddexTHBHO B3aNMOICHCTBOBATh U Pa0OTATh B KOJUIEKTHBE U KOMaH/IC

OK 09 [Tonmp30BaTbess TMPOQPECCHOHANBHON JOKYMEHTAllMe Ha TOCYJapCTBEHHOM U
MHOCTPAHHOM SI3BIKaX

2. OBIIME PEKOMEHJIALIMHU 110 BbBIIIOJHEHUIO U O®OPMJIEHUIO
HPAKTUYECKUX PABOT

[IpakTuueckre pabOThl BBIMOIHSIIOTCS OOYYaIOLIMMUCS MO TpaduKy, COCTABICHHOMY B
COOTBETCTBUHU ¢ paboueii mporpammoit yue6Hoi qucuuriuasl OI'CI.03 UHocTpaHHBbII S3bIK B
npo¢ecCUOHATILHOM AeSITeJIbHOCTH.

VyeOnas puciurmuinia OI'CJ.03 WHocTpaHHblii #3bIK B NpodeccCHOHATBLHOM
AeATEeJbHOCTH 3aBUCHUT OT COJIEP)KaHUS MPAKTHUYECKUX paboT, KOTOPhIE COOTBETCTBYIOT Ooiiee
NIyOOKOMY OCBOEHHIO AMCHUMILUIMHBI, 3aKPEIUIEHUI0 TEOPETUYECKUX 3HAHUW M MPHUBUBAIOT
00y4aromuMcs IPaKTUUYECKUE HaBbIKU CAMOCTOSTEIbHOU PaboThl.

3aaya MPaKTUYECKUX 3aHATUH — 3aKPENUTh TEOPETHUECKUE 3HAHUS 00yYaroIuXCs.

CornacHo y4eGHOTr O IJ1aHa MO CTIEUAIbHOCTH U IPOrpaMMBbl yueOHoH aucuuuiael/ MK
Ha MPaKTHUYECKUE 3aHATUS 00ydaromuxcs BelaeneHo 164 akaqeMUyecKiX 4acoB, U3 HUX:

Homep u TeMa NPpaKTHYeCKOro 3aHATHA KoanyecTtBo 4acoB

Paznea Ne 1. Ilokynku 10
Pa3nea Ne 2. B pecropane. 14
Pasnea Ne 3. Yro exsar B BesimkoOpuranun. 13
Pa3nea Ne 4. Pycckasi KyxHsl. 19
Paznen Ne 5. IlpuroroBiieHue muinm. 15
Pazgea Ne 6. O6cayxuBanme. 14

5*
Pa3nesa Ne 7. Mosi npodeccust — mosap. 13

6*




Pasznen Ne 8. 3nopoBoe nuranue. 13
6*
Pa3nesa Ne 9. O6miecTBeHHOE MUTAHKE. 16
8*
Pazjaen Ne 10. UckyccTBO KyJIMHHAPHU. 14
11*
Pa3nesa Ne 11. Kyxusi HapoioB Mupa. 20
14*
Mud.3auér 2
HUTOI'O: 164

3. METOIUKA ITPOBEJIEHUSA MPAKTUYECKHNX 3AHATHI

Llenpro mpakTUUECKUX pabOT SABISETCS MPUOOPETECHUE MPAKTUYECKUX HABBIKOB CIIOCOOCTBOBATH
3aKpeIJICHUIO JIEKCMYECKMX €IWHHUIl 10 JaHHOW TeMme, pa3BUTHIO OOIIeyuyeOHBIX U
npohecCuOHaNbHBIX 3HAHUH.

Hcxops, U3 moCTaBICHHBIX Leei B paboTe OyayT perarbes ciaeayomue 3a1a4n:

3akperieHue 3HaHUi 1o:
- JIEKCHYECKOMY MaTepuaiy;
- HaIJIAIHBIM MaTepuajam.
O3HAaKOMUTHCS: - € JIEKCMYECKUM MaTepUaioM IO JaHHOW CHeUaIbHOCTH;
- ¢ IEYaTHBIMM MaTepHalaMU U UX 3arojOBKaMu;
- ¢ ayIM0- U BUJEOMaTEpHUaIaMH.
[Tpu BBIONIHEHNH 1a00paTOPHOM pabOThl POPMUPYIOTCS HABBIKU:
- apryMEHTallMM Ha UHOCTPAHHOM SI3BIKE;
- aHaJIM3a U CUHTE3a NoJyyaeMol nH(OpMalnK;
- YTEHMsI, TOBOPEHMSI, TMCbMa U ayAUPOBAHMUS;
- TpaMMaTH4€CKHE HaBbIKU.
Hayuutscs nosnb3oBaThees:
- IEKCUYECKUM MaTEpHAIIOM;
- pa3laTOYHBIM MATEPHAJIOM: KAPTOUKH C 3aJaHUSMH, 3TAJIOHBI OTBETOB;
- ayJMoMaTepHualioM.

Pabora oOyuaromierocst mo TeMe 3aHATUS JEIUTCSA Ha TPH dTara:
- CAaMOCTOATENbHAS TIOJrOTOBKA K 3aHATHIO;
- MPAKTHUYECKOE BBITTOTHEHHUE 3aaHus (10 3aJJaHUI0);
- ohopmIIeHHE pe3yabTAaTOB PAaOOTHI U 3aIMTA.

4. COAEP’KAHUE TPAKTUYECKHUX PABOT

Pa3nea 1. Ilokynku. 10 yacos.
IIpakTuyeckoe 3ansaTue Ne 1.

Tema: ImarnocTuyeckuii Tect. (1 gac)
ean 3ansTHSA:




1. Omnpenenuth ypoBEeHb BIAJCHUS AHIJI. A3BIKOM.
2. BocnurtaTh akKypaTHOCTb U CAMOCTOSITEIIBHOCTH B paboTe.
Xoa padoTsI:

-BbIJaTh MATCPUAJIbI TCCTA.

-00BSCHUTH MOPSAOK BHIITOJHEHHS PaOOTHI.

-3almcaTb TECT B TCTPAlb.

JTAATHOCTHYECKHWMI TECT

BAPHUAHT 1

BriOepuTe npaBHIIbHBIN BapUAHT U3 MPEAJIOKCHHBIX.

1. What is that? — [A — T h e y /B — It/ C — There] is my computer.
2. My brother is [A — one / B —a / C — an] officer.

3. [A — This / B — These/ C — That] flowers are very beautiful.

4. Are [A — those/ B — that/C — there] books interesting?
5.[A—1Ithas/ B—1Itis/C— Thereis] a dog in the garden.

6.1 [A—has/B—have/ C— had] to go to the library tomorrow.
7. Kate is here, but her parents [A — isn’t/ B— wasn’t / C — aren’t],
8. You ought [A — stay/ B — to stay / C — staying] at home.

9. He should [A — write/ B — to write/ C — writing] a letter.

10.
11.
12.
13.
14.
15.
16.
17.
18.
19.
20.
21.
22.
23.
24,
25.
26.
217.
28.
29.
30.
31.
32.
33.
34.

Mike [A — like/ B — likes/ C — can] to speak English.

I hope you’ve got [A — a/ B — any/ C — some] money.

Do you want [A — know/ B — to know/ C — knowing] the news?

We’ve got [A — a few / B — a little /C — a number] apples left.

There aren’t [A — a lot/ B— many / C — much] people here today.
[A—1s/B— Has/ C — Does] she get up early every day?

Were you in Moscow last year? — No, | [A — didn’t / B— weren’t/ C — wasn’t],
I [A — have never been / B — was n e v e r/C — am never being] to Moscow yet.
[A—Isn’t/ B — Doesn’t / C — Hasn’t] she going to clean the room today?

The boys [A — play / B — is playing / C — are playing] football at the moment.
She [A — caught/ B — catches/C — will catch] the, 7.30 train yesterday.

Kate [A — loses / B — has lost/ C — lost] her pencils very often.

[A—Did youd o/B— Do youd o/ C— Have you done] much work yesterday?
He [A — hurries/ B — hurried/ C — is hurrying] because he was late.

Who is she looking [A—on/B—at/C —top.

Our holidays are [A —in/ B—at/ C — on] August.

What’s the matter [A — by / B — on / C — with] him?

This book is [A — my /B — me / C — mine],

Don’t help him. He will do everything [A — myself/ B — himself/ C — yourself].
We are playing [A — ours/ B — our/ C — us] favorite game.

It is much [A — warm / B — warmer/ C — more warm] here.

She is not as old [A — that/B — than / C — as] | am.

Ann is [A — very/ B— more/ C — much] intelligent than Max.

Yesterday was the [A — shortest / B— most short / C — very short] day this year.
We’ll listen to Professor’s lecture and [A — therefore / B — then / C — than] we’ll have a

break.

35.

He is the [A —very good / B — best/ C — better] student in the group.



36. [A — W h ere/B — Why/ C — Who] wrote that letter?

37. She went home early [A — because/B — while /C — till] she had finished her work.
38. [A— W h 0 /B — Where/ C — When] did you put my book?

39. [A— How/ B— Why/ C — Where] is Bill? — Very well, thanks.

40. He drives [A — more careful/B — very carefully/C — very careful]

BAPUAHT 2

BriOepuTe npaBHIIbHBIN BapUaHT U3 MPEAJIOKCHHBIX.

1. [A—This/B — These / C — That] pictures are very good.

2. My mother is [A — one / B—a/ C — an] doctor.

3. What is that? — [A — They / B — 1t/ C — There] is my bicycle.

4. Are [A — those/ B — that/C — there] games very interesting?

5.[A—Ithas/ B—1Itis/ C — There is] a cat on the sofa.

6. We [A — has/ B — have/ C — had] to do some shopping tomorrow.

7. You ought [A — stay / B — to stay / C — staying] at home.

8. Pete should [A —send /B —tosend/C — sending] a telegram.

9. Alice [A — like/ B — like s /C — can] to speak Italian.

10. I hope you’ve got [A — a/ B — any/ C — some] money.

11. Do you want [A — know / B — to know / C — knowing] the news?

12. They’ve got [A — a few / B — a little / C — a number] oranges left.

13. There aren’t [A — a lot/ B— many/ C — much] people in the hall today.

14. [A—1s/B — Has/ C — Does] mother get up early every day?

15. Were you in Kiev last year? — No, | [A — didn’t/ B — weren’t / C — wasn’t],
16. | [A — have never been / B — was never/ C — am never being] to Kiev yet.

17. Ann is here, but her parents [A — isn’t/ B — wasn’t / C — aren’t],

18. [A —Isn’t/ B — Doesn’t / C — Hasn’t]she going to cook dinner today?

19. They [A — watch / B — is watching/ C — are watching] TV now.

20. We [A — caught/ B — catches/C — will catch] the 6.30 bus yesterday.

21. Mike [A — loses / B — has lost/ C — lost] his pen very often.

22. [A — Did you do /B — Do you d o / C — Have you done] much work yesterday?
23. Nick [A — hurries/ B — hurried/ C — is hurrying] because he was late.

24. Who is he waiting [A —on /B —for/ C —top

25. Their holidays are [A—in/B—at/C— on] June.

26. What’s the matter [A — by / B — on / C — with] you?

27. Thisbook is[A—us/B—our/C—ours]

28. Don’t help her. She will do everything [A — myself / B — herself / C — himself].
29. We are going to [A — ours/ B — our/ C — us] favorite shop.

30. It is much [A — cold / B — colder / C — more cold] today than it was yesterday.
31. Heis not as old [A — that/ B— than / C — as] | am.

32. Ann is [A — very/ B— more/ C — much] intelligent than Nick.

33. Yesterday was the [A — hottest / B — most hot / C — very hot] day this year.
34. He is the [A — very b a d / B — worst/ C — worse] pupil in the group.

35. [A — W h ere/B — Why/ C — Who] wrote that letter?

36. She went home early [A — because/B — while /C — with] she had finished her work.
37.[A— W h 0 /B— Where/ C — When] did you put my book?

38. [A — How/ B — Why/ C — Where] is Bill? — Very well, thanks.



39. They’ll finish our lesson and [A — then / B — than/ C — therefore] we’ll have a break.

40. He drives [A — more quick /B — very quickly/ C — very quick].

Kputepun onieHuBaHus MUCbMEHHOT0 TECTA:

Hamucanue tecra sBnsercs 3(PQEKTUBHBIM CIOCOOOM KOHTPOJIS TMOJHOTHI W TOYHOCTH
MOHUMAaHUSI.

[Tpu olileHKE YYUTHIBAIOTCS CICAYIONINE KPUTCPHH:

- TOYHOCTh M SKBUBAJICHTHOCTH IIEPEBO/IA;

- cB00OTHOE BJIaJIcHHE TPOPECCUOHATLHON TEPMHUHOJIOTHEHH;

-COOJII0ICHUE BCEX CTPYKTYPHO-TPAMMATHYECKUX KAaTETOPHIA IIPU Tiepeaade

uHpOpMaLnH.

B cooTBeTrcTBUM C YPOBHEM BBHITIONHEHUS 33JaHUS MOXKET MOMYYUTh CIEAYIONIEE KOJIUYECTBO
OasioB:

5 GaJIJIOB — COOTBETCTBHE BBIIICTICPEUUCICHHBIM KPUTEPUSM B MTOJIHOM 00bEME;

4 GayiTa — Hay4YHBIN CTUJIb HE BBIJICPKAH, OCHOBHBIC CTPYKTYPBI TEKCTa TIEpEIaHbl YaCTUYHO;

3 Oamia — A3BIKOBBIC CPEACTBA HCIIOJIBb30BAHBI HEKOPPCEKTHO, HAPYIICHA JIOTHYCCKad
MMOCJICAOBATCIIBHOCTE IIEPEBOJA, IIOTEPSAHO CTPYKTYPHO- CCMaHTHUUYCCKOC PO TCKCTA,
2 Oamma — HC CO6J'IIOI[6HH OCHOBHBIC KPpUTCPUHU, CTYACHT HC MMCCT HNOCTATOYHOI'O 3HAHUA

JIEKCUYECKOr'0 MaTeprasa 1o ClenualbHOCTH.

HHCTPYKIHMOHHAS KAPTA

MarepuanbHO - TEXHUYECKOE OCHALEHUE: TETPallb, pydKa, CIOBapPb.

XapakTep BBIIOIHEHUS pabOThI: 00YJaroIIuecs BBIOIHIIOT pad0Ty WHANBUIYATBHO.

IIpakTuyeckoe 3ansaTue Ne 2.

Tema: [Toxynku: nekcuka mno teme. (1 gac)

Iean 3anATHS:
1. O3nakomiieHue y4amuxcs ¢ npodeccnoHarIbHO OPUEHTUPOBAHHOM JIEKCUKOH.
2. BocnuTtaTh aKKypaTHOCTb U CAMOCTOSITEIIBHOCTH B padoTe.

Xoa pabdoThi:
[IpounTtath U OOBSICHUTH HOBBIE CJIOBA.
3anucaTh UX B TETPAIb.
HUHCTPYKIIMOHHAS KAPTA
MarepuanbHO - TEXHUYECKOE OCHAIIEHUE: TeTpaab, pydykKa, CIOBaph, YYEOHHK, KOMIIBIOTED,
MOHUTOP.
XapaxTep BBITIOTHEHUS paOO0ThI: 00yYarorecs BHIMOIHAIOT pab0Ty WHAUBHUIYABHO.

IIpakTnyeckoe 3ansTHe Nt 3.
Tema: [Tokynku: BEIOJTHEHUE NPEITEKCTOBBIX YIpaxxHeHUH. (1 yac)
ean 3ansTHSA:
1. O3znakomiieHue yyamuxcs ¢ npodeccnoHaqIbHO OPUEHTHPOBAHHOM JIEKCUKOM.
2. OtpaboTKa yJaniMucs HOBOH JIEKCHKH.
3. BrIipaboraTh y 00yJaroImuxcs MpakTHYECKUE METOIBI TIepeBoa, PabOTHI C TEKCTOM.
4. BocnurtaTh aKKypaTHOCTb U CAMOCTOSITEIILHOCTH B padoTe.

Xoa padorsr:
HarmoMHUTE HOBYIO JIEKCHKY.



OOBsSICHUTD 3aJ1aHUs U TPaBUJIa BHIIIOJHEHUS YIIPAXKHEHUH.
BBINoaHATE yIpakKHEHUS] YCTHO U MUCHbMEHHO.

:za"O.’lllHTC IPOIYCKH CHOBAMH H3 DAMKH (HCII()JII’»'!)’I"I’G KAaAJ10€ CI0BO 0O/1du
pas):
bargains, buy, ones, prices, are, offer, money. line, there,

supermarkets, spend, different

Shopping in the USA

Americans love to shop. If they shop for small items like coffee and

tea or big (1) like furniture, they  (2) a lot of time and (3)
in different stores. Many of them are smart shoppers. they compare
(4), check the sales and look for _(5). As they say, “a penny

saved is a penny carned.”

In the USA you can do shopping at many __ (6) places.

Food is more expensive at the convenience stores, they are open 24
hours a day and vou can shop there quickly. Usually you make your

purchase without having to wait in (7). Many people do their
weekly shopping at the large  (8) near their home.

Supermarkets _ (9) a wide variety of goods and services. You can
vel food, flowers, cosmetics, autosupplies, household items and even
stamps ____ {10).

The oriental markets contain foodstuffs and delicacies that are una-
vailable at the supermarkets.

Some people buy most of the groceries at the oriental markets. You
can get Vietnamese, Korean and other specialties there.

Some Amezricans often (11) fruit at the farmers markets. Farmers
bring their fresh fruit and vegetables to this open-air markets several times
a week. The prices (12) fairly reasonable and the produce is fresh.

HHCTPYKHUOHHAS KAPTA
MarepuanbHO - TEXHUYECKOE OCHAII[CHUE: TeTpa/lb, pydyka, CJIOBapb, Y4eOHUK, KOMIIBIOTED,
MOHHTOD.
XapakTep BbINOIHEHUS paboThl: 00yJaromuecs BhIMOIHAIOT padoTy HHANBUIYATbHO.
Kpurepun oneHuBanus:

[IpouieHT pe3yapTaTUBHOCTH (TMPaBUIIbHBIX OTBETOB) OrueHka ypoBHS IOATOTOBKHU 0asul
(oT™MeTKa) BepOabHbBIN aHAIOT

90 + 100 «5»-0TIMYHO

75+ 89 «4»- X0opo1110

60 + 74 «3»- YJIOBJIETBOPUTEIBHO

Mmenee 60 «2»- HEYy10BJIETBOPUTEIHHO

IpakTuyeckoe 3ansaTue Ne 4- 5.
Tema: [Tokynku: yTeHHe U IEPEBOJT TEKCTA 1O Teme. (2 vaca)
ean 3ansTHSA:
1. BrIpaboTarh y 00ydJaroniuxcs MPaKTHIECKHE METOIbI IIEPEBOIa, pA0OTHI ¢ TEKCTOM.
2. OrpaboTKa yyaruMHCs HOBOU JIEKCHUKH.
3. Bocmurtarh akKypaTHOCTh M CAMOCTOSITEIHHOCTE B padoTe.



Xoa pa6oThli:
NOBTOPHTH JICKCHYECKUN MaTepHal
IPOYUTATh TEKCT IO ab3aram
HepEeBECTH
3aImucath MepeBoJl B TETPalb

At the Supermarket

There are many kinds of shops catering for needs of the population.
You can go shopping to small food stores: the grocery store, liquor
store, store of dairy products, butcher’s, bakery, greengrocer’s, fish-
monger’s, confectionery, candy store.

But I prefer to shop in large stores — supermarkets. Supermarkets
sell more than just food. Many sell items for the car, household goods,
cosmetics and cigarettes. Some even sell books, medicines and flow-
ers.

A large modern supermarket has been opened recently not far from
my block of flats and most often 1 go shopping there. | am its regular
customer now.

When you come into the supermarket, you have to take a food bas-
ket or a shopping cart to put all the products you buy.

All the necessary foodstuffs can be bought here: meat, fish, milk,
grocery, baked items, sweets, cooked sausages, smoked foods, vegeta-
bles and fruit.



In the meat aisle the customers can buy beef, pork, mutton, veal,
poultry and game.

There is always a rich choice of fish there: live carp, pike, bream and
heat fish. There is much fresh-frozen fish: perch, cod, plaice and some
other like pike-perch and sturgeon.There is herring, kipper and much
tmned fish too.

In the grocery aisle you can see all kinds of cereals: oatmeal, sem-
olina, rice, buckwheat, millet, peari barley. You can buy cooking soda,
spices, flour, pea, potato flour, salt, oil, macaroni, vermicelli, noo-
dles and some other products. Everything is sold in ready packets.

You go to the dairy counter to buy milk products. There is always a
wide choice of them: milk in bottles and packets, cream, kefir, sour
cream, cheese, curds, cottage cheese, cream cheese, many Kinds of
vogurt, mayonnaise, margarine and butter. Most often eggs are sold in
the dairy department too.

At the bread counter you take loaves of brown (rve) or white (wheat)
bread, rusks, rclls and buns.

There is a big choice of items in the confectionery: sugar, granulated
sugar, caramel, sweets, chocolates, bars of chocolate, biscuits, pastry,
jam puffs, fancy cakes, tarts, fruit cakes, wafers, marmalade and also
tea, coffee, cocoa.

Next to it i1s the delicatessen counter (deli) which offers you all
kinds of sausages: boiled, half-smoked and smoked, liver paste, ham,
lean boiled pork with spices (buzhenina), tinned beef and pork.

The green grocery and fruit aisles look very attracting. Here you can
buy fresh, tinned and dried vegetables, fruit and greens. Juicy pears,
apples, plums, grapes, oranges, tangerines, bananas, lemons and
pineapples are sold in every season. In spring and summer the shop has
a great variety of berries; strawberries, cherries, raspberries, black and
red currants, gooseberries. In autumn and winter — red bilberries and
cranberries and all year round vou can have fruit and berry jams.

After buying all the necessary products, you come up to the cash-
ier’s desk to pav the money. Sometimes there are a lot of customers in
the shop and you have to get in line, but most often it doesn’t take
much time.

If you are a smart shopper, vou compare prices, pick out foodstuffs,
always look at the date on the labels of perishable foods, check the
change and look for bargains. As the English say, “A penny saved is a
penny earned.”

HHCTPYKHUOHHAS KAPTA
MarepuanbHO - TEXHUYECKOE OCHAIIEHUE: TeTPaib, pydKa, CIOBaph, KOMIBIOTEP, MOHUTOP.
XapakTep BBIIOJIHEHUs pabOThl: 0O0ydaroluecs BBIMONHIIOT pPAadOTy HWHAMBUAYAIbHO U
KOJUJIEKTUBHO.
Kpurtepuu oneHuBaHusi NMCbMEHHOTI0 NepeBoa:

[T1cbMeHHBIN IepeBO] OPUTHHATBHOTO CIEIUATIM3UPOBAHHOTO TEKCTA C MHOCTPAHHOTO SI3bIKa HA
ponHOi siBisieTcs 3¢(HEKTUBHBIM CIIOCOO0M KOHTPOJISI TOTHOTH M TOYHOCTH TIOHUMAHUSI.

[Ipu o1ieHKE MUCHMEHHOTO MEPEBO/IA YUUTHIBAIOTCS CIIEIYIOLIUNE KPUTEPUU:

- TOYHOCTh U SKBUBAJIEHTHOCTh NIEPEBO/IA;

- cBOOOTHOE BJIa/ICHHE TTPO(HECCHOHATTLHOW TEPMHHOIOTHEIH;

-co0JII0/IeHNE BCEX CTPYKTYPHO-TpaMMaTHUECKUX KaTErOpHil MpH rnepeaaye

uHpopmaruu.



B cooTBeTCTBHU C ypOBHEM BBIMOJIHEHHUS 3aJaHHSI  MOJKET MOJYYUTh CIEIYIONIEe KOJTMUECTBO
0asIoB:

5 6aJI0B — COOTBETCTBHE BBIIICTIEPEUHCICHHBIM KPUTEPHSM B ITOJTHOM 00beME;

4 Gayia — HayYHBIN CTUJIb HE BBIJICPKAaH, OCHOBHBIE CTPYKTYPBI TEKCTa MepeiaHbl YaCTHYHO;

3 Oamma — SI3BIKOBBIC CPEJICTBA HCIOJIb30BAHBI HEKOPPEKTHO, HApYIICHA JIOTHYECKas
[I0CJIEI0BATEILHOCT  [IEPEBO/IA, IOTEPSHO  CTPYKTYPHO- CEMAHTHYECKOE SIIPO TEKCTA;

2 Gamma — He COOJIIOJICHBI OCHOBHBIC KPHTEPHH, CTYJAECHT HE MMEET JOCTATOYHOrO 3HAHUS
JIEKCHUYECKOr0 MaTepHaia 1o CrelualbHOCTH.

IIpakTnyeckoe 3ansiTue Ne 6-7.
Tema: [Toxynku: BBITIOJTHEHUE MTOCIETEKCTOBBIX 3a1aHuid. (2 daca)
ean 3anaTUA:
1. OtpaboTka yqaummMucs HOBOM JIEKCHKH.
2. BripaboTaTh y 00ydarommxcs NPpakKTHUYECKUE METOIbI TIEPEBO/Ia, pa0OTHI C TEKCTOM.
3. Bocnurarh akKypaTHOCTh M CAMOCTOATEIBLHOCTD B padoTe.

Xoa padoThi:
[ToBTOPUTH JIEKCUUECKUI MaTepUal
OOBsACHUTD 33JJaHNS U IPaBUJIA BHIIOJHEHUS YIIPA)KHEHUH.
BbInosHATE ynpa)XHEHHs yCTHO U IUCbMEHHO.

MR pene e e e KM SI3LIK, MCTIONB3YS CJI0OBA H BBIPAKCHHA H3

F I Cviepaipee 1ax npoaaioT He TOABLKO MPOIyKThl NUTaHust. 2. boan-

WO CORPEMC TR CYNEPMAPKET HCAABHO OTKPBIIY HEAAICKO OT MO-
[oMn b iech B MOXKETe KYIWUThL BCE HEOOXOILMMBIC NPOAYKTEHL
s A Tam seerna Gonbswoit BeOOp peidbl. 5. Bee nposaercs B

FOTORKIN Yiakonkax. 6, Sifua yacTo TakxKe NMpoaaloT B MOJIOYHOM OTAe-
e lunie — npUAABoK ¢ enukarecaMmu. 8. Toproswlii psji ¢ oBolna-
Mt QPYKTAMM BLITISUIMT OMeHb NpuBAcKaTenbHo. 9. Caenas nokyn-
I, BBl NOAXOAKTE K Kacce, 4yTobbl 3amnatuTh nedsry. 10. MHoraa B
MATANHE MHOTO TTOKVITATENEH M Bbl BBIHVAICHDB! CTOATL B O4HEpEIN.

3. Pacckamure 0 TOM, KaK Bbl JCIACTE MOKYNKH, HCMOAL3YH CACIYIOWHE
BONPACH:

I. Which is preferable for vou — to buy food in a big supermarket or
in small shops? Why?
2. Is the shop where you prefer to buy food close to your block of
flats or far from it?
3. What is your favourite supermarket?
{. Are the foodstuffs expensive or cheap there?
3. Do vou pay attention to the price of the foodstuffs?
6. How do vou make choice when buying food?
Do you pay attention to the brand name when yvou buy food?
8. Do vou buy at once or look around for lower prices?
9. How often do you go shopping?
10, Do you often buy expensive products?
{1. What kind of products are those?
When does it happen?
How do vou pay in cash, by checks or by credit card?

(S I 3



HNHCTPYKIIMOHHASA KAPTA
MarepuanpHO - TEXHMYECKOE OCHAILEHHE: TeTpajb, py4yKa, CIOBapb, YUYEOHUK, KOMIIBIOTED,
MOHUTOP.
XapakTep BBIIIOJIHEHUs paOOThl: 00ydYarolMecs BBINOIHSIIOT pPAdOTy HHAMBUAYAIbHO U

KOJIJICKTHBHO.
Kpurepun oueHuBanmsi:
[TporeHT pe3ynbTaTUBHOCTH (IIPAaBUIIBHBIX OTBETOB) O1eHKa ypOBHS MOJITOTOBKH Oasut
(oTMeTKa) BepOaIbHBIN aHAJIOT
90 + 100 «5»-0TIIMYHO
75 + 89 «4»- xopouio
60 +74 «3»- yAOBJIETBOPUTEIHHO
meHee 60 «2»- HEYIOBJIETBOPUTEIHHO

IIpakTuyeckoe 3ansaTue Ne 8.
Tema: Vms cymectBuTenpHOe. McuncnsieMble 1 HEeMCYHCIsieMbIe cyecTBuTenbHbIe. (1 dac)
Iean 3anATHS:
1. TloBTOpeHue U 3aKperieHue paHee U3yUYeHHOr0 rPaMMaTHYECKOro MaTepuara.
2. TloBTOpeHue U3y4eHHOI JIEKCUKH.
3. OOorameHne CIOBapHOTO 3araca 00y4arouxcs;

Xoa padoThi:
[ToBTOPUTH MMl CYIIECTBUTEIHHOE, 00pa30BaHHE MHOXXECTBEHHOT'O YHCIA, MPHUTHKATEIHLHOTO
nasie’xa u ux yrnorpeOiaeHue.
[TpocmymaTs 1 IepeBeCTH NPEJIOKEHHS Ha CITyX.
BBIOTHATE ynpaskHEHHS!.
3anucarb TETpaib.



1. Paznenure ciosa Ha HYCTHIPEC IPYHIILL

a) Meat, Fish, Fruit, Vegetable

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

0) Bakery, Dairy, Berry, Cereal

Cherry, cheese, jam, bun, barley, puff, bilberry, milk, semolina,
bread, cowberry, dumpling, cream, biscuit, butter, gooseberry, cook-
ic. millet, strawberry. curd. jam puff, oatmeal, cranberry, pot cheese,
roll, hamburger.

2. 3an0JHUTe NPONYCKH CAOBAMH M3 PAMKM:

a tube ol, a packet of, a loaf of, baker’s, a box of, a bar of, grocer’s,
chocolate

Mum: Kate, will yougotothe  (1)?

Kate: OK, Mum. What should I buy?

Mum: 1 think, we need (2) bread and two buns.

Kare: And | want (3) chocolate.

Mum: All right, you can buy some (4) and drop in to
the _ {(5) and get (6) of flour, (7) sugar and

~_{8) mustard.
Kaie: Yery well. I'm ready

HHCTPYKIIMOHHASA KAPTA
MarepuanbHO - TEXHUYECKOE OCHAILEHUE
Ob6opynoBanue: TeTpab, pydka, CIOBaph, yUeOHHUK.
XapakTtep BBIIOIHEHUS paOdOTHI: 00YYarOIIUECs BHITOTHIIOT pab0oTy HHINBUIYaTbHO U

KOJUIEKTUBHO.
Kpurepun onenuBanus:

[IpouieHT pe3ybTaTUBHOCTH (TIPABUIIEHBIX OTBETOB) OreHka ypoBHsI TOJTOTOBKH Oasut

(oT™meTKa) BepOaIbHBIN aHaIOT

90 + 100 «5»-0TIIMYHO

75+ 89 «4»- X0poIIo

60 + 74 «3»- YJIOBIIETBOPHUTEIHHO

MmeHee 60 «2»- HEYIOBJICTBOPUTEIHHO

IIpakTnyeckoe 3ansTue Ne 9-10.
Tema: [ToaroToBKa MOHOJIOTHYECKOTO BhICKa3biBaHus «B cynepmapkere» (2 yaca)
Mean 3anaTus:
1. OrpaboTka yyamuMucs HOBOW JEKCHKH.
2. Brpabotatp y o0OydJarommxcsi MPaKTHYECKHE HABBIKK MOHOJIOTHYECKOTO
BBICKA3bIBAaHUA 110 3aJIaHHOI TEME.
3. Bocnurare akKkypaTHOCTh U CAMOCTOSITETLHOCTH B paboTe.

Xoa paGoThI:
IToBTOPUTH JIEKCUUECKUI MaTEpHAIT



OOBsSICHUTD MTpaBUJIa COCTABIICHUS YCTHOTO UM MMCbMEHHOT'O MOHOJIOTHYECKOTO
BBICKA3bIBaHUS.
BeinonHuTe 3a1aHUE YCTHO.
HNHCTPYKIIMOHHAS KAPTA
MarepuanbHO - TEXHUYECKOE OCHAIICHHWE: TeTPajb, PydKa, CIOBapb, YYECOHHK, KOMIIBIOTED,
MOHUTOP.
XapaxTep BBIIOTHEHHS paObOThl: 00yYarouecs BbIOIHAIOT paboTy HHAUBUAYAIBHO.
Kpurtepun oueHnBaHMS YCTHOIO MOHOJIOTHYECKOI0 BbICKA3bIBAHUA
Y CcTHOE MOHOJIOTMUECKOE BBICKa3bIBAHUE SBISIETCS 3(PPEKTUBHBIM CIIOCOOOM KOHTPOJISI TOJIHOTHI
YCBOEHHS HOBOU JIEKCUKH.
IIpu oLleHKE YUUTBHIBAOTCS CIAEAYIOIINE KPUTEPUU:
- TOYHOCTh M SKBHBAJICHTHOCTh UCIIOJIB30BaHUS OOIICYOTPEOUTETLHOM JICKCUKH;
- cBOOOIHOE BIa/IeHHE TPO(HEeCCUOHATTLHOW TEPMHUHOIOTHEIH;
-co0JII0/IeHNE BCEX CTPYKTYPHO-TPaMMaTHUECKUX KaTErOpHil IpH mnepeaaye
uHpopmanuu.
B cooTBeTcTBUM C YPOBHEM BBIIOJHEHHUS 33JaHUSI  MOXET MOJYYUTh CIEAYIOIIEEe KOJIUYECTBO
0asioB:
5 GaJIJIOB — COOTBETCTBHE BBIIICIICPEUUCIICHHBIM KPUTEPUSM B TTOJIHOM 00bEeME;
4 Gajuta — HayYHBIH CTUJIb HE BBIICPKAH, OCHOBHBIC CTPYKTYPBI TEKCTA MIEPEAAHbl YaCTUIHO;
3 Oamra — S3bIKOBBIE CPEACTBA HCIIOJb30BAaHbl HEKOPPEKTHO, HApyIICHA JOTHYeCcKast
MOCJIEA0BATEIbHOCTD, HOTEPSIHO  CTPYKTYPHO- CEMAHTUYECKOE SAIPO BBICKA3bIBAHUS,
2 Gamrta — He COOJIOJICHBI OCHOBHBIC KPUTEPHH, CTYJCHT HE MMEET JOCTATOYHOTO 3HAHUS
JIEKCUUYECKOT0 MaTepuasa 1o ClelalbHOCTH.

Pa3znen 2. B pecropane. 14 yacos.

IIpakTuueckoe 3ansaTue Ne 11.

Tema: B pecropane: nexcuka o teme. (1 gac)
ean 3ansTHSA:
1. O3snakomiieHue yyammuxcs ¢ npoeccuoHaTIbHO OPUEHTUPOBAHHOM JIEKCUKOM.
2. BocnurtaTh aKKypaTHOCTb U CAMOCTOSITETIBHOCTH B paboTe.

Xoa paGoThI:
[TpounTarh 1 0OBACHUTH HOBBIE CIIOBA.

3anucaTh UX B TETPAIb.
HHCTPYKIHUOHHASI KAPTA

MaTepI/IaJ'ILHO - TCXHHUUYCCKOC OCHAIICHUC: TCTpaldb, Py4YKa, CJIOBApb, y‘le6HI/IK, KOMIIBKOTED,
MOHHUTOP.
XapaKTep BBITIOJTHCHU A pa60TBII 06yqa10uuzlec51 BBITIOJIHAIOT pa60Ty WHIAUBUAYAJIIBHO.

IMpakTuyeckoe 3ansaTue Ne 12.
Tema: B pectopane: BBITIOJIHEHHE MMPEATEKCTOBBIX yIIpakHeHUH. (1 9ac)
ean 3ansTHSA:
1. O3nHakomiieHHUE ydamuxcs ¢ mpodeccnoHaTbHO OPUEHTUPOBAHHOM JIEKCUKOH.
2. OrpaboTKa yyaruMHCs HOBOU JIEKCHUKH.
3. BeipaboraTh y 00y4arOImuxcs MPaKTUYECKUE METOBI IEpEeBOa, PAOOTHI C TEKCTOM.
4. BocnuTaTh akKKypaTHOCTh M CAMOCTOSITEIHLHOCTh B padoTe.



Xox padoThI:
HanoMHHTB HOBYIO JIEKCHUKY.
OOBsACHUTD 3aJJaHNA U TIPABIJIA BHIIOJTHEHUS YIIPAKHEHHA.
BrINONHATE yIIPa)KHEHUs YCTHO U IIMCbMEHHO.

JanoauMTe NPoONyCKH ClOBAMH K3 PAMKH (HCHOAb3YHTE KAXKIL0€E CA0BO OJIHH
pas):

does, alcohol, traffic, quickly, the, for, attention, drinking,
slower. poor

Alcohol
Alcohol is perhaps (1) most widely used drug in our society.
Unlike food, alcohol  (2) not have to be digested. It affects a person
very (3). It slows the brain and affects memory, self-control and
_(4). Body movements become __ (5) and muscle coordination is
(6).

The widespread use of _(7) has caused special problems not

only (8) people who use it, but for society as well. About half ol

all the people killed in ___ (9) accidents each year die because some-

one was driving after __ (10) too much.

HUHCTPYKHUOHHAS KAPTA
MarepuanbHO - TEXHMYECKOE OCHAIEHHE: TeTpajb, PyUKa, CJIOBapb, y4eOHUK, KOMIIBIOTED,
MOHUTOP.
XapakTep BBIIOJIHEHUS pabOThl: OO0ydYaroluecs BBIIOJHSIOT padOTy HHAUBUAYAIbHO H

KOJUICKTUBHO.
Kpurepun onenuBanus:

[IpouieHT pe3ynbTaTUBHOCTH (TIPABUIIBHBIX OTBETOB) OreHka ypoBHsI TOJrOTOBKH Oasut

(oT™MeTKa) BepOaNbHBIN aHaIor

90 + 100 «5»-0TIIMIHO

75+ 89 «4»- X0po1Io

60 + 74 «3»- yZIOBJIETBOPUTEIHLHO

MmeHee 60 «2»- HEYJIOBJIETBOPUTEITHHO

IIpakTnueckoe 3ansitue Ne 13-14.
Tema: B pecropaHne: uTeHne U MepeBOI TEKCTA 10 TeMe. (2 yaca)
ean 3ansTHA:
1. BeipaboTath y 00yyaromuxcs pakTHYECKHe METO bl IIepeBo/ia, padOThI C TEKCTOM.
2. OtpaboTKa yJaniMucs HOBOH JIEKCHKH.
3. Bocnurare akkypaTHOCTh U CAMOCTOSITENIEHOCTH B paboTe.

Xoa paGoThI:
IMOBTOPHUTH JIEKCHYECKUH Matcpurall
MPOYUTATH TEKCT IO ab3anam
HIepeBECTH



3anucarh MepeBoJI B TETPaIb

Eating out in Moscow

Some years ago it was rather difficult to find a place for eating in
Moscow. There were few canteens, cafes and restaurants where people
could have lunch, dinner or a snack. But Moscow has changed. Now-
adays there are a lot of different places here where we can eat decent
food at reasonable price and take someone for lunch on business.

If vou want to eat on the run, you should go to a fast-food
restaurant;: McDonalds, “Russian Bistro” or Pizza Hut. They are
very popular now. The first Russian-Canadian restaurant McDonalds
was opened in 1990, Nowadays there are a lot of them in our city and
everyone has experienced the dishes there. The service is quick: you
enter the restaurant, come up to the counter, make your choice,
pay the money, take the tray with your dishes and occupy any vacant
table. The menu card offers yvou single or double hamburgers,
cheeseburgers, fillet of fish, fried crisp potatoes. For a drink, you
can order cooling beverages — “Coca-Cola”, “Fanta”, “Sprite”,
tea or coffee.



If you are in a hurry, you can have a snack in a bar. There are many
kinds of bars in Moscow: snack bars, express bars, milk bars, beer bars.

Besides, il you are hungry but have too little time for eating, you
can take a quick bite in a cafe “Russian Bistro™ or “Russian Bliny”.

But if you seek the gastronomical experience of your life, you should
2o somewhere else. There are hundreds of restaurants in Moscow to
satisfy everyone’s taste — from traditional Russian food to the finest of
French wines and delicacies of the Far East.

The Russian people have always been gourmets. Moscow famous
restaurants were reborn in our time. One can again visit “Yar” or
“Metropol™. Many new restaurants keep the old traditions of the Russian
cuisine and hospitality. Each restaurant has its specialties of the house.

In European, American and oriental restaurants of Moscow you can
order international dishes although each restaurant as a rule specializes
in one of the national cuisines.

The French cuisine has had the leading role in Moscow homes and
restaurants since Peter the Great’s times. In today’s Moscow you can
find a classical choice of French dishes at the art restaurant “Nostalgie”.
The restaurant has a vast wine list and a sommelier to help you make
the right choice.

Italian cuisine in Moscow is one of the most popular. Speaking about
Italian cuisine, it is impossible not to mention the beloved pasta and the
internationally popular pizza. Best Moscow restaurants, “Pizza Express”
for example, offer you a great choice of pasta with different sauces as
well as many pizzas — Neapolitana, 4 Seasons, Margarita, which became
Muscovites’ favourites.

North America cuisine is also very popular in Moscow. The main
food for modern Americans and Canadians is vegetables and fruit salads.
Steak-house restaurants are proud of meat dishes. The leading dish here
is American steak.

If you are interested in the culinary arts of Indochina, you have to
visit popular Chinese, Japanese or Korean restaurants. The people of
Indochina eat practically every kind of food, but in the culinary art they
don’t use European dairy products. They almost never use salt but they
use soya sauce, rice wine, sesame oil and starch diluted in water as
dressings.

It is impossible to describe all the variety of delicious dishes of dif-
ferent countries. Our advice is to visit these restaurants and taste
everything vourself.

WHCTPYKIIAOHHASI KAPTA
MarepuanbHO - TEXHMYECKOE OCHAIllEHHe: TeTpajb, py4yKa, CIOBapb, YUY€OHUK, KOMIBIOTED,
MOHHUTOP.
XapaKTep BBITIOJTHCHUA pa60TBIZ o6yqafoumec51 BBITIOJIHAKOT pa60Ty WHIANBUAYAJIBHO U
KOJIJICKTUBHO.
KpuTtepuu onieHuBaHus MUCHLMEHHOTO MePeBo/Ia:

IIuceMeHHbBIH IEepEBOJA OPUTHUHAJIIBHOTO CIICHUAJIM3UPOBAHHOI'O TCKCTA C MHOCTPAHHOI'O A3bIKA Ha
poaHoi sBsieTCs 2P (HEKTUBHBIM CIIOCOOOM KOHTPOJIS TIOTHOTHI U TOYHOCTH TTOHUMAaHUSI.

HpI/I OICHKC MNCbMCHHOTI'O IMIEPEBOJAA YUUTBIBAIOTCS CIICAYIOIIUC KPUTCPUH:

- TOYHOCTb U 3KBUBAJIEHTHOCTh MIEPEBOA;

- cBOOOTHOE BIa/IeHHEe TPO(EeCCHOHATFHOM TEPMUHOIOTHEIH;

-COOJII0ICHNE BCEX CTPYKTYPHO-TPaMMaTHYECKUX KaTeropHid Mpu nepeaaye



nHpopmanuu.

B cooTrBeTcTBHU C YPOBHCM BBIIIOJHCHHUA 3alaHUA  MOXKCET MOJYUYUTH CICAYIOIICC KOJIUYCCTBO
0alIoB:

5 6aJI0B — COOTBETCTBHE BBIIICNIEPEUHUCICHHBIM KPUTEPHSM B ITOJTHOM 00bEME;

4 Gayyia — Hay4YHBIN CTUJIb HE BBIJICPKAaH, OCHOBHBIE CTPYKTYPBI TEKCTa MepeiaHbl YaCTHYHO;

3 Oamra — SI3BIKOBBIC CPEICTBAa HCIOJIb30BaHBI HEKOPPEKTHO, HApYIICHa JIOrHMYecKast
MOCJICIOBATENBHOCT  MIEPEBOJIA, MOTEPSHO  CTPYKTYPHO- CEMAaHTHYECKOE SIIPO TEKCTa;

2 Gayma —  He COOJIIOJICHBI OCHOBHBIE KPUTEPHHU, CTYACHT HE MMEET JOCTATOYHOTO 3HAHUS
JICKCHYECKOTO MaTepHalia 1o CreuaibHOCTH.

IIpakTnyeckoe 3ansaTue Ne 15-16.
Tema: B pecropane: BBITIOJHEHHE TIOCJICTEKCTOBBIX 3aJaHui. (2 daca)
ean 3ansTHSA:
1. OtpaboTka yyaumMucs HOBOH JICKCHKH.
2. BripaboTarh y 00ydaronuxcs IpakTHUECKUe METO/Ibl IEPEeBO/1a, pabOThI C TEKCTOM.
3. Bocnurare akKypaTHOCTb U CAMOCTOSITENILHOCTh B paboTe.

Xox pabdoThI:
[ToBTOPHUTH JIEKCUYECKUI MaTepHall
OOBSICHUTD 3a/1aHUs ¥ MPaBUJIA BHITIOIHEHUS YIIPAXKHEHUH.
BrInonHATh ynpaxHeHHUs yCTHO ¥ MUCbMEHHO.

raiASsEIERSE ws waawa g
1. 3anOMHHTE CACAYIOUIHE BBHIPAMKCHHA M HHCBMEHNO COCTABLTE C HHMM
NPCANOAC AL

to eatl decent food at reasonable price — NpMANMYHO NMOECThL MO pa-
IVMHOM LIEHE

to take someone for lunch on business — npurinacuTs Koro-nudo
Ha OU3HEC-JaHY

1o eat on the run — noectL Ha bery

to experience the dishes — nonpobosatn 61012

to be in a hurry — cnewnts

to have a snack — nepexkycHTh

to take a quick bite — nepeKyCUTL

to satisfy one’s taste — yAOBASTBCPHUTD “eii-TMDO BKYC

to keep the old traditions — XparEHUTh cTapbic TPAAHLIHH

2, [lepepenure Ha aHMIMHCKUI A3BIK, HCNOJIBL3YS JEKCHKY TEKCTA:

I. 51 3Hal0 XOopowuit pecTopadH HEAANEKO OT Hauero ogmca, Kyia
bl MOXKELIB IPUTAACHTL CBOEIO rocTa Ha On3Hec-nauy. 2. B atom kade
BbLI MOXETE NPHIHYHO MOSCTh MO PAsyMHOMH neHe. 3. V MeHs HuKkoria
HeT BpeMeHM Ha olea, g Beeraa em Ha Oery. 4. Ecam Bbl criewinre, 10
MoxkeTe noodenars B pecropare OblcTporo nutanus. 3. Ecii Bbl XOTHTE
MOMOMHNATL CBOH TACTPOHOMMUECKHIT OMBIT, TO A0JKHLI noodeaaTth B



pecropane pycekoit kyxHu. 6. B Mockpe czityac MHOro pectopaHoB,
KOTOPbIE XPaHAT TPALUIIMKM PYCCKOMH KyXHE. 7. B KaxiaoM pecropate
ecTh ceoe hupmeHHoe Guono. 8. B MockBe ¢CcThb TaKKe MHOro pecropa-
HOB, KOTOpbi€ CHENMUIMIUPYIOTCH HA KakKon-1ubo HAlMOHAALHOM
kyxHe. 9. Hapoabt MHAOKUTAS MCTIONL3YIOT BMECTO COJIM COEBBII COYC.
10. HeBo3MOMxHO onMcaTth BCe MHOTooOpasue HalMOHLUILHBIX O/11H01
PAa3HbIX CTPaH.

HNHCTPYKIIUOHHAS KAPTA
MarepuanbHO - TEXHUYECKOE OCHAIIEHUE
OOopynoBaHue: TeTpajb, pydKa, CIOBapb, yIeOHHUK.
XapakTep BBINOJHEHHUS Pa0OTHI: 00YYarOIIMECs BBIMONHAIOT paboTy MHAMBHIYAJIbHO U

KOJUIEKTUBHO.
Kpurepun oueHuBanmsi:

[IpoueHT pe3ybTaTUBHOCTH (IIPABUIIBHBIX OTBETOB) OreHka ypoBHsI TOJTOTOBKH Oasu1

(oT™meTKa) BepOaJIbHBIN aHAIOT

90 + 100 «5»-0TIIMIHO

75+ 89 «4»- Xxopo1mIo

60 + 74 «3»- yZOBJIETBOPUTEIHLHO

meHee 60 «2»- HEYIOBJICTBOPUTEIIHLHO

IIpakTuyeckoe 3ansaTue Ne 17-18.
Tema: OOpa3oBaHue BONPOCOB. BrINonHeHNne rpaMMaTHYECKUX YIpaXHEeHui. (2 yaca)
Iean 3ansATHS:
1. TloBTOpeHue U 3aKperieHue paHee U3yUYEeHHOr0 rPaMMaTHYECKOro MaTepuara.
2. TloBTrOpeHue M3y4eHHOU JTEKCUKH
3. OOorameHne CIOBapHOTO 3araca 00yJaronxcs;

Xoa pa6oThl:
[ToBTOPUTE OOpa3oBaHKE BOIPOCOB.
IIpocnymaTe 1 nepeBecTH MPEII0KEHUS HA CITYX.
BrInmonHuTe ynpaxHeHus.
3amucarb B TETPajb.



4. 3anaiTe K UpeaaoKenuam obuHe BONPOCH M JIAHTE KPATKHE OTBCTHI:

Oobpasen;:
The girl drank a glass of juice.
Did the girl drink a glass of juice? — Yes, she did. / No, she didn .

. Ann loved her cat very much. 2. They often went to the cinema
together. 3. Mother bought a cake for tea. 4. I had dinner with my family
vesterday. 5. We came home late last night. 6. After dinner they were
very thirsty. 7. He drank two cups of tea. 8. Mother made a wonderful
dinner vesterday. 9. Granny liked to cook very much. 10. She recommended
this restaurant to me. 11. My parents had a nice car three years ago. 12. ] ate
on the run in a fast-food restaurant yesterday.

5. 3anaiiTe K KamIoMy NPEIOKCHHIO BONPOCH HATH THIOR:

I. He went shopping every Saturday. 2. They had a snack in a bar, 3. She
paid for dinner hersell” 4. 1 ate too much at breakfast, 5. Strawberry cost
too expensive last summer.

HHCTPYKIIMOHHASA KAPTA
MarepuanbHO - TEXHUYECKOE OCHAICHUE:!
TETpaab, PydKa, CIIOBaph, YICOHHK.
XapakTep BBIIOIHEHUS pabOThI: 00YJarOIIUeCs BHIOIHIIOT paboTy HHIMBHIIYaJIbHO U

KOJIJICKTHBHO.
Kpurepun oueHuBanmsi:

[IporeHT pe3ynbTaTUBHOCTH (IIPAaBUIIBHBIX OTBETOB) OreHKa ypOBHS MOATOTOBKH O

(oTMeTKa) BepOaIbHbIN aHAJIOT

90 + 100 «5»-0TIIMIHO

75+ 89 «4»- Xxopo1mIo

60 + 74 «3»- yOBJIETBOPUTEIHLHO

MmeHee 60 «2»- HEYJIOBJICTBOPUTEITHHO

IIpakTnyeckoe 3ansiTue Ne 19.
Tema: B pecropane: ureHue u nepeBoj TekcTa 1o teme. (1 gac)
ean 3ansTHA:
1. BsipaGoTtarh y 00yyaronxcs NpakTH4eCKHe METO/Ibl IEPEBO/Ia, pabOThI C TEKCTOM.
2. OtpaboTKa yJarumMucs HOBOH JIEKCUKH.
3. Bocnurare akkypaTHOCTh U CAMOCTOSITETLHOCTH B paboTe.

Xoa pa6oThI:
IMOBTOPHUTH JIEKCHYECKIUH Marcpurall
MPOYUTATh TEKCT IO ab3anam
HepeBECTH
3anucarh epeBojl B TETPaib



At the College Canteen

I spend a lot of time at the college, that is why it's necessary to have a
snack time there. During the break 1 go to have lunch to our college canteen.
IU’s always full of people at this time. | go to the service counter and line up.
I'here is self-service at our canteen. Sometimes it takes quite a lot of time to
stand in the line and | have to gulp my lunch m five minutes.

The choice of dishes in our canteen is rather rich, the quality of
food is good and the prices are reasonable.

To begin with, I usually have some salad — tomato and cucumber
salad or mixed salad. For the first course I have soup — fresh cabbage

Jichee, solyanka, pea soup or maybe some fish soup for a change. For
(e main course 1 have meat or chicken dishes, for example steak,
meathalls or roast chicken with spaghetti or potatoes (mashed or fried).
| prefer meat to fish but I eat fish from time to time too. For dessert 1
usually have fruit juice or a cup of tea with a bun or a slice of cake. I take
(hem from the counter, put on my tray and go to the cashier’s desk to
nay the money. Then I take a seat at any vacant table.

Jesides the kitchen staff and the cashier two or three students on
duty help to clear the plates and cups off the tables and to keep order
in the canteen.

HUHCTPYKHUOHHAS KAPTA

MarepuanbHO - TEXHMYECKOE OCHAIEHWE: TeTpajb, Py4Ka, CIOBapb, YUeOHUK, KOMIIBIOTED,
MOHHTOD.

XapakTep BBIOTHCHHSI PaOOTHI: 00YYarONIMecs BBITIONHSIIOT padOTy WHIMBUAYAIBHO H
KOJIJICKTHBHO.

Kputepuu oneHuBaHusi MUCbLMEHHOT0 MepPeBOaA:

[TuceMeHHBIN IEPEBO] OPUTUHATIBHOTO CHEIHATM3UPOBAHHOTO TEKCTA C MHOCTPAHHOTO S3bIKA HA
poaHOM sBiseTCs APHEKTUBHBIM CIIOCOOOM KOHTPOJISl TOTHOTHI U TOUHOCTH MTOHHUMAHHSL.
[Tpu orieHKe TUCHMEHHOTO TIEPEBOIA YUUTHIBAIOTCS CIEIYIOIINE KPUTEPUU:
- TOYHOCTh U SKBUBAJIEHTHOCTh MIEPEBOJIA;
- cB0OOHOE BIIaJieHHEe TPOPECCHOHAIBHON TEPMUHOJIOTHEH;
-COOJII0ICHNE BCEX CTPYKTYPHO-TPAaMMAaTHYECKUX KaTerOPHA MU Tiepeaade
uH(pOpMaLIUH.
B cooTBeTcTBUU C ypOBHEM BBHIIOJIHEHUS 3aIaHUSI  MOJKET IMOJIyYUTh CIEIYyIoIIee KOJTHIECTBO
OasioB:
5 6alIoB — COOTBETCTBHE BBIIICTIEPEUUCICHHBIM KPUTEPUSM B MTOJIHOM 00beMe;
4 Gayia — Hay4HBIN CTUJIH HE BBIIEPKAH, OCHOBHBIE CTPYKTYPBI TEKCTA MepeAaHbl YaCTUYHO;
3 OGamma — SI3BIKOBBIE CPEJICTBA HCIOJIB30BaHbI HEKOPPEKTHO, HapyIleHa JIOTUYecKas
MOCIIEOBATEIHHOCTh  MEPEBOJIA, MOTEPSHO CTPYKTYPHO- CEMaHTHYECKOE SAPO TEKCTa;
2 Gamma —  He COOJIIOJIEHBI OCHOBHBIE KPHUTEPHH, CTYACHT HE MMEET JOCTaTOYHOTO 3HAHUS
JIEKCHYECKOTO MaTepHala 1o CreHaIbHOCTH.

IMpakTuyeckoe 3ansaTue Ne 20-21.
Tema: B pecropaHe: BBITIOJHEHUE MOCIETEKCTOBBIX JIEKCUYECKUX YIIpaKHEHUH. (2 yaca)



ean 3ansaTHA:
1. OtpaboTka yqauMucs HOBOM JICKCHKH.
2. BripaboTars y 00y4daronmuxcs IpakKTHUECKUEe METOIbI IepeBOIa, pabOThI C TEKCTOM.
3. Bocnurare akKypaTHOCTb U CAMOCTOSITENILHOCTH B paboTe.

Xoa padoTsI:
[ToBTOPUTH JIEKCUYECKU MaTepHaIl
OOBsACHUTD 3aJJaHNA U TIPABIJIA BHIIOJTHEHUS YIIPAKHEHHA.

BBITTOTHATE ypa)KHEHUS YCTHO U MMUCHbMEHHO.

5. Cocrassre MeHIO Kade, HCNOAB3YA CJACAYIONINE HA3BANHA NPOAYKTOB W o

Breakfast: rice cereal, fried eggs, orange juice, boiled eggs, semoli-
na, coffee, tea, porridge, bread and butter, apple juice, cornflakes.
ham sandwich, cheese sandwich.

Lunch: vegetable cream soup, apple pie. boiled fish, sausages and
stewed cabbage, boiled new potatoes, fried mushrooms, mashed pota-
toes, cheese, cold boiled meat, roast chicken.

Dinner: beef tea, chicken noodle soup, beef steak, crab salad, mixed
green salac, rissoles, fried potatoes, mineral water, juices, fruit salad.

Supper: scallop, cabbage salad, boiled meat, assorted fish, melon,
ice cream, mutton chop, coffee, watermelon, grapes, pears, roast chick
en. tea, roiast goose, assorted meat, fish salad

A Mowviurn asnmin rradhn 11 AWA widira aaenns

HHCTPYKHUOHHAS KAPTA
MarepuanbHO - TEXHUYECKOE OCHAIIEHUE
Ob6opynoBanue: TeTpaib, pydka, CJIOBaph, y4eOHUK.
XapakTep BBINOJIHEHUS PAaOOTHI: 00yYarolIMecs BHIOIHSIOT padOTy WHANBUAYAIbHO W

KOJUJIEKTUBHO.
Kpurtepun onenuBanus:

[IpoueHT pe3yapTaTUBHOCTH (TMPaBUIIbHBIX OTBETOB) OrueHka ypoBHS IOATOTOBKHU 0asul

(oT™meTKa) BepOaJIbHBIN aHAIOT

90 + 100 «5»-0TIHYHO

75+ 89 «4»- Xopo110

60 + 74 «3»- yZI0BJIETBOPUTEIHHO

MmeHee 60 «2»- HEeyIOBJIETBOPUTEIHHO

IpakTnyeckoe 3ansitue Ne 22-23.
Tema: [ToaroToBKka MOHOJIOIHYECKOTO BhICKa3biBaHUs «At the canteen» (2 uaca)
ean 3ansaTHA:
1. OrpaboTka yyamuMucs HOBOW JEKCHKHU.
2. Bpipabotath y OOydaromMXCs MNPAaKTHUYECKHE HABBIKK MOHOJOTHYECKOTO
BBICKA3bIBaHUsI 110 331aHHOM TeMe.
3. BocmuTare akKypaTHOCTh M CAMOCTOSITEIIEHOCTD B PadoTe.

Xon padoTsI:
IToBTOPUTH TEKCUUECKUI MaTEPUAT



OOBsSICHUTD MTpaBUJIa COCTABIICHUS YCTHOTO UM MMCbMEHHOT'O MOHOJIOTHYECKOTO
BBICKA3bIBaHUS.
BeinonHuTe 3a1aHUE YCTHO.
HNHCTPYKIIMOHHAS KAPTA
MarepuanbHO - TEXHUYECKOE OCHAIICHHWE: TeTPajb, PydKa, CIOBapb, YYECOHHK, KOMIIBIOTED,
MOHUTOP.
XapaxTep BBIIOTHEHHS paObOThl: 00yYarouecs BbIOIHAIOT paboTy HHAUBUAYAIBHO.
Kpurtepun oueHnBaHMS YCTHOIO MOHOJIOTHYECKOI0 BbICKA3bIBAHUA
Y CcTHOE MOHOJIOTMUECKOE BBICKa3bIBAHUE SBISIETCS 3(PPEKTUBHBIM CIIOCOOOM KOHTPOJISI TOJIHOTHI
YCBOEHHS HOBOU JIEKCUKH.
IIpu oLleHKE YUUTBHIBAOTCS CIAEAYIOIINE KPUTEPUU:
- TOYHOCTh M SKBHBAJICHTHOCTh UCIIOJIB30BaHUS OOIICYOTPEOUTETLHOM JICKCUKH;
- cBOOOIHOE BIa/IeHHE TPO(HEeCCUOHATTLHOW TEPMHUHOIOTHEIH;
-co0JII0/IeHNE BCEX CTPYKTYPHO-TPaMMaTHUECKUX KaTErOpHil IpH mnepeaaye
uHpopmanuu.
B cooTBeTcTBUM C YPOBHEM BBIIOJHEHHUS 33JaHUSI  MOXET MOJYYUTh CIEAYIOIIEEe KOJIUYECTBO
0asioB:
5 GaJIJIOB — COOTBETCTBHE BBIIICIICPEUUCIICHHBIM KPUTEPUSM B TTOJIHOM 00bEeME;
4 Gajuta — HayYHBIH CTUJIb HE BBIICPKAH, OCHOBHBIC CTPYKTYPBI TEKCTA MIEPEAAHbl YaCTUIHO;
3 Oamra — S3bIKOBBIE CPEACTBA HCIIOJb30BAaHbl HEKOPPEKTHO, HApyIICHA JOTHYeCcKast
MOCJIEA0BATEIbHOCTD, HOTEPSIHO  CTPYKTYPHO- CEMAHTUYECKOE SAIPO BBICKA3bIBAHUS,
2 Gamrta — He COOJIOJICHBI OCHOBHBIC KPUTEPHH, CTYJCHT HE MMEET JOCTATOYHOTO 3HAHUS
JIEKCUUYECKOT0 MaTepuasa 1o ClelalbHOCTH.

IIpakTuueckoe 3ansaTue Ne 24.
Tema: B pecropane: ayaupoBanue, ropopenue. (1 gac)
ean 3ansTHSA:
1. OrpaboTka yyamuMucs HOBOW JEKCUKHU.
2. Bwpabotath y 0Oy4YarOIIMXCS MPAKTUYCCKUE HABBIKM MOHOJIOTHYECKOTO
BBICKA3bIBaHUS MO 33JJaHHOW TEME.
3. BocnuraTte akkypaTHOCTh M CAMOCTOSITEIBHOCTH B paboTe.

Xoa paGoThI:
[ToBTOPUTH JIEKCMUECKUI MaTepHall
[Ipocmymarh TEKCT.
Crnenatp yCTHBIN NEPEBOJ TEKCTA.
OTBETUTH HAa BOMPOCHI K TEKCTY.
OOBSICHUTD TTPaBUJIa COCTABIICHHS YCTHOTO WJIM MUCHbMEHHOTO MOHOJIOTHYECKOTO
BBICKAQ3bIBaHHSL.
BrInosHUTH 3a/1aHUE YCTHO.



At the Self-service Cafe

— Do we help ourselves?

— Sure, it’s self-service here.

— What would you recommend?

— Have you ever tried ... ? It’s particularly good here.
— All right. I'1] try that.

A Quick Snack

— We've done a good job. Let’s have a break.

— 1 wouldn’t say “no” to that. Besides, it’s lunchtime and I am
awfully hungry.

— Let’s go to a snack bar to have a quick snack.

— Let’s. What can we have there?

— Sandwiches, hot dogs, hamburgers, cooling beverages, tea
and coffee.

Refreshment at the Office

— Would you care for a cup of coffee, sir?

— I'd rather have a cup of tea.

— How do vou like it?

— Strong with two spoonfuls of sugar, please.

— Another cup of tea?

— Thank you, I think I’ll trouble you for a second.

At the Restaurant

— Can we take this nice table for two?

— No, I'm sorry, you can’t. It's reserved. Come over here, please
You’ll be very comfortable at this table. Here is the menu card.

— Thank you very much. Give us some time to look it through.

— Of course. (in some minutes) Have you made the choice?

— I’ll start with soup and have a beef steak to follow.

~ Do vou prefer the beef steak underdone or well-done?

— | like it tender.

— As for me, | had meat for my main course vesterday, so I'll have
fish for a change.

— Will you have any dessert? What would you like?

— Friut salad and ice cream for me.

— I'll have the same. And I’'ll take a cup of coffec. Won’t vou have
one also?

— Yes. Make it two. That’ll be all, I suppose.

— What do we have to pay, waiter?

— 09 euros and 20 cents, sir.

— Here you are. (Gives a €100 note).

— Here is your change — 30 euros and 80 cents.

— Forget 80 cents.

— Thank vou. Goodbye.

HNHCTPYKIIMOHHASA KAPTA



MarepuanbHO - TEXHUYECKOE OCHAIIEHUE: TETPa/lb, PyUKa, CJI0Baph, yUeOHUK, KOMIIBIOTED.
XapakTep BbIIOIHEHUS paboTHI: 00yJaromuecs BHIIOIHIIOT paboTy UHAMBHYJIHHO.

Kpurtepuu oneHHBaHus YCTHOI0 MOHOJIOTHYECKOI0 BHICKA3BIBAHMS |

Y CTHOE MOHOJIOTHYECKOE BBICKA3bIBaHUE ABIAETCS 3()(PEKTUBHBIM CLIOCOOOM KOHTPOJIS MOJTHOTHI
YCBOCHUS HOBOH JICKCHKH.

[1pu orieHKe YUUTBIBAIOTCS CIICIYIONINE KPUTCPUH:

- TOYHOCTh M SKBHUBAJICHTHOCTb UCIIOJIH30BAHMS OOIICYIOTPEONTEIBHON JIEKCHKH;

- cBOOOIHOE BiIajieHUE MPOQEeCcCHOHATIBHON TEPMHHOIOTHEH;

-COOJII0ICHNE BCEX CTPYKTYPHO-TPAMMAaTHYECKUX KaTeTOPHid IIpU nepeaaye

uHpOpMaLnH.

B cooTBeTcTBHU C YpOBHEM BBINOJIHEHUS 3a/laHUSI  MOJKET IMOJIyYUTh CIEIYIoNIee KOJIHMUECTBO
0aJuIoB:

5 GanoB — COOTBETCTBHE BBILICTICPEUNCICHHBIM KPUTEPUSAM B IIOJTHOM 00bEME;

4 Gauta — Hay4YHBIH CTHJIb HE BBIIEPKAaH, OCHOBHBIE CTPYKTYPBI TEKCTa NepelaHbl YaCTHYHO;

3 Oamma — S3BIKOBBIE CPEJICTBA HCIIOJIb30BAHBI HEKOPPEKTHO, HapyLIeHA JIOTHYECKas
HIOCJICZI0OBATEIBHOCTD, IOTEPSHO  CTPYKTYPHO- CEMAaHTUYECKOE SAPO BHICKA3bIBAHHUS;

2 Gamma —  He COOJIIOJICHBI OCHOBHBIE KPUTEPHUHU, CTYACHT HE MMEET JOCTaTOYHOTO 3HAHUS
JIEKCHYECKOr0 MaTepHuaa 1o CrenualIbHOCTH.

Pa3nea 3. Uro exsat B BesimkoOopuranuu. 13 yacos.

IIpakTuueckoe 3ansaTue Ne 25.
Tema: Uto ensar B BenukoOpuranuu: ekcuka mo teme. (1 gac)
Ieanb 3anATHS:

1. O3nakoMiIeHHe yJauuxcs ¢ npodecCHOHAIBLHO OPUEHTUPOBAHHOM JIEKCUKOM
2. BocriuTath akKypaTHOCTh M CAMOCTOSITEIEHOCTD B padoTe.

Xoa paGoThI:
[TpounTarh 1 0OBACHUTH HOBBIE CIIOBA.
3anucath UX B TETPa/lb.
HHCTPYKIIMOHHASA KAPTA
MarepuanbHO - TEXHHYECKOE OCHAIEHHME: TeTpaib, pydka, CIOBapb, Y4EOHUK, KOMIIBIOTED,
MOHHUTOP.
XapakTep BbINOIHEHUS paboThl: 00yJaromuecs BBIMOIHAIOT padoTy HHANBUIYATbHO.

IIpakTnyeckoe 3ansitue Ne 26.
Tema: Uto ensat B BenukoOputanun: BHIMOTHEHNE TPEATEKCTOBBIX yrpakHeHu. (1 Jac)
ean 3ansTHSA:
1. O3nakomiieHue y4ammuxcs ¢ npodeccuoHaqIbHO OPUEHTUPOBAHHOM JIEKCUKOM.
2. OtpaboTKa yJaumMucs HOBOH JIEKCHKH.
3. BoIpaborath y o0Oydarommxcsi NpakTHUYECKHE METOJbl IepeBoja, paboThl ¢
TEKCTOM.
4.BocnuTaTh aKKypaTHOCTb U CAMOCTOSITEIILHOCTH B padoTe.

Xon padoTsI:



OOBSACHUTH HOBYIO JIEKCUKY.
OOBsACHUTD 33JJaHNS U IPABHUJIA BHIIOJTHEHUS YTIPAKHEHHA.
BpINONHATE yIIPa)KHEHUs YCTHO U IIMCbMEHHO.

3. PacckauTe, 9TO Bbl 3HAeTe 00 AHIIHHCKON KyXHe, HCNOb3YA B Kawe-
CTBE MJAaHa CjeayiouHe BONPOCHL:

How many meals a day do the English generally have?

How many courses do these meals consist of?

Do the Eriglish eat out a lot? Who can afford it?

What are your views on English food?

Can you describe a typical English breakfast? _

What are the most famous dishes in Great Britain?

Which English dishes would you like to try and why?

Are English dishes well known in our country? o e
Which Russian dishes would you recommend to an English visitor?

10 00 =1 OV L s Lo 1D

HHCTPYKHUOHHAS KAPTA
MarepuanbHO - TEXHHYECKOE OCHAIICHHE: TETPajb, PyYKa, CIOBapb, YYCOHHK, KOMIIHIOTED,
MOHUTOP.

XapakTep BBIOJHEHUs pabOThl: OOydYarolyecss BBINOJHSIOT padoTy HWHAUBUAYAIbHO H
KOJUJIEKTHUBHO.
Kpurepun oueHuBanmsi:

ITponieHT pe3ynbTaTUBHOCTH (IPAaBUIIBHBIX OTBETOB) OneHka ypoBHs IOATOTOBKH Oa
(oT™meTKa) BepOaJIbHBIN aHAIOT

90 + 100 «5»-0TIIMIHO

75+ 89 «4»- Xxopo1mIo

60 + 74 «3»- yZOBJIETBOPUTEIHLHO
Mmenee 60 «2»- HEYIOBJIETBOPUTEIHLHO

IIpakTnueckoe 3ansitue Ne 27-28.

Tema: Yto ensr B BenukoOpuTaHuu: YTeHHE U MIEPEBO TEKCTA 110 Teme. (2 Jaca)

ean 3ansaTHA:
1.BripaboTtath y 00y4aromuxcsi IpakTUUECKUe METO/Ibl IEPEBOIa, pAOOTHI C TEKCTOM.
2. OtpaboTKa yJaluMHUCsi HOBOU JTEKCHKH.
3. Bocriutath akKypaTHOCTh M CAMOCTOSITEIIEHOCTh B padoTe.

Xoa paGoThI:
IMOBTOPHUTH JIEKCHYECKIUH Marcpurall
MPOYUTATh TEKCT IO ab3anam
HepeBECTH
3anucarh epeBojl B TETPaib



What Do the English Eat?

Ann lives tn London. She is a former college teacher, now on pension.
We asked her to tell us how and where the ordinary English have their
meals. Here is her story.

What de¢ the English eat? One’s daily diet depends (probably as
everywhere) on taste, income and pattern of everyday life. For breakfast,
someone dashing oft to work will grab a cup of tea or coffee and a piece
of toast and marmalade, or not even that, and buy a coffee and
croissant en route! But at weekends, when there is more time, they might
on Saturday or Sunday have the “Great British Breakfast™ (which 1is
now marketed everywhere in cafes as “all day breakfast™ — very popular
with tourists). This consists of fried bacon, eggs, tomatoes, mushrooms,
sausage, baked beans and [ried bread. This food is ironically known as
“heart-attack specials” — but if one goes away 10 stay in a bed-and-
breakfast place or hotel, you have it all the same! Anyone health-
conscious may have cereal, e. g. muesli, fruit juice and perhaps a piece of
toast and marmalade. At weekends, | may have scrambled eggs on toast,
with grilled bacon, coffee. Lunch for me would be a sandwich with
brown. wholemeal bread, a banana, occasionally soup and/or fruit
juice — most people eat their main meal in the evenings, because of
work, and for preference. Again main dinners — anything! Traditional
English food is fish and chips with peas, steakand kidney pie, sausage
and mashed potatoes, but people also eat Indian or Chinese food,
pasta with a meat or vegetable sauce. with the usual Mediterranean
herbs, such as basil, oregano, plus olives, Pesto sauce, sprinkled with
Parmesan cheese. As for eating out — income determines this. As I am

on pension, it is usually Indian or Chinese, and there is a cheap Polish
restavrant near my place — this would be once a month, and [ may also
el 1n a takeaway (you phone the restaurant and they deliver — usually
Indian) once or twice a month. However if you are young on a high
meome, vou may eat out several times a week, and get frequent takeaways:
you may have to pay £100— 130 for two in the modern European,
Mediterranean or even some up-market Indian restaurants (compare
the ones we go to — £30—40 for two).

HHCTPYKHUOHHAS KAPTA

MarepuanpHO - TEXHHYECKOE OCHAIEHHWE: TeTpajb, Py4yKa, CIOBapb, YUYEOHHK, KOMIIBIOTED,
MOHHUTOP.

XapakTep BBIMOTHEHHs] PabOThI: 00ydarouIfecsl BBHIOIHSAIOT padOTy WHIANBUAYATHHO U
KOJIJIEKTHBHO.

Kpurtepnu oneHuBaHus NUCbMEHHOIO0 NepeBo/a:

[TuchrMeHHBIH IepeBo]T OPUTHHAIBLHOTO CIEHUAIN3UPOBAHHOTO TEKCTAa C UHOCTPAHHOTO S3bIKA HA
pomHoH siBisieTcst 3G GEeKTUBHBIM crIOCOOOM KOHTPOJIS TIOTHOTHI M TOYHOCTH TOHUMAHHSL.
[Ipu o1eHKe MMCHEMEHHOTO TIEPEBO/Ia YIUTHIBAIOTCS CIICAYIONINE KPUTECPHH:
- TOYHOCTh M SKBUBAJICHTHOCTH ITEPEBOJIA;
- cB0OOHOE BIIaJieHNe TPOPECCHOHAIBHON TEPMUHOJIOTHEH;
-COOJII0ICHNE BCEX CTPYKTYPHO-TPaMMaTHYECKUX KaTeropHuid pu nepeaaye
uHpOpMaLUH.



B cooTBeTCTBHU C ypOBHEM BBIMOJIHEHHUS 3aJaHHSI  MOJKET MOJYYUTh CIEIYIONIEe KOJTMUECTBO
0asIoB:

5 6aJI0B — COOTBETCTBHE BBIIICTIEPEUHCICHHBIM KPUTEPHSM B ITOJTHOM 00beME;

4 Gayia — HayYHBIN CTUJIb HE BBIJICPKAaH, OCHOBHBIE CTPYKTYPBI TEKCTa MepeiaHbl YaCTHYHO;

3 Oamma — SI3BIKOBBIC CPEJCTBA HCIOJIb30BaHbI HEKOPPEKTHO, HAPYIICHA JOrMYecKast
[I0CJIEI0BATEILHOCT  [IEPEBO/IA, IOTEPSHO  CTPYKTYPHO- CEMAHTHYECKOE SIIPO TEKCTA;

2 Gamma — He COOJIIOJICHBI OCHOBHBIC KPHTEPHH, CTYJAECHT HE MMEET JOCTATOYHOrO 3HAHUS
JIEKCHUYECKOr0 MaTepHaia 1o CrelualbHOCTH.

IIpakTnyeckoe 3ansaTue Ne 29-30.
Tema: Uro enst B BenukoOpuTaHuu: BBIMOIHEHUE TOCICTEKCTOBBIX 3a1aHuid. (2 yaca)
ean 3ansATHSA:
1. OrpaboTka yyamuMucs HOBOW JEKCUKHU.
2. Brpabortate y o0OydYarImuXcs MPaKTHYECKUE METOABl TEepeBojaa, padoThl C
TEKCTOM.
3. Bocmnurarh akKypaTHOCTh M CAMOCTOSITEIHHOCTh B paboTe.

Xox pabdoThI:
[ToBTOPHUTH JIEKCUYECKUI MaTepHall
OOBSICHUTD 3a/1aHUs ¥ MPaBUJIA BHITIOIHEHUS YIIPAXKHEHUH.
BrInonHATh ynpaxHeHHUs yCTHO ¥ MUCbMEHHO.
2. OrBeThTE HA BONPOCHI:

What does the daily diet of the English depend on?
What does the breakfast of people who work consist of?
What is the “Great British Breakfast™?

How is this food ironically called?

What do health-conscious people have in the morning?
What does Ann have for lunch?

When do most people have their main meal?

. What is traditional English food?

. What do you think of the English food? Chinese food?
. How much do vou have to pay for a meal in the modern Europe-
an restaurant of London?

SO0 NN A L
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HNHCTPYKIIMOHHAS KAPTA
MarepuanbHO - TEXHUYECKOE OCHAIIEHUE
Ob6opynoBaHue: TeTpaib, pyuka, CIOBaph, y4eOHHUK.
XapakTep BBINOJHEHUS PabOThI: 00yYaromMecs BHIIOIHSAIOT padOTy MHAUBUAYAIbHO U

KOJJIEKTUBHO.
Kpurepun ouennBanus:
[TpoueHT pe3ynbTaTUBHOCTH (IIPaBHIIbHBIX OTBETOB) OrneHka ypoBHS OATOTOBKHU 0asu1
(oT™meTKa) BepOaIbHBIN aHaIor
90 + 100 «5»-0TINIHO
75+ 89 «4»- XOpoIII0
60+74 «3»- YAOBJIETBOPUTEIBHO
Mmenee 60 «2»- HEYyIOBJIETBOPUTEIHHO

IpakTnyeckoe 3ansitue Ne 31-32.



Tema: CrencHu CpaBHEHHS MpUaraTeabHbIX. BBIMOJHEHHE rPaMMATHYCCKUX YIIPaKHEHUH. (2
yaca)
ean 3ansATHSA:

1. TloBTOpeHUE U 3aKpeIUieHUE paHee H3yUYEHHOTO rPaMMAaTHIECKOT0 MaTepHara.

2. TloBTropeHue U3y4eHHOU JTEKCUKH

3. OO0orareHue CI0BapHOTO 3anaca 00y4JaroImxcs;

Xopn padothri:
[ToBTOPHUTH CTETICHN CPAaBHEHUS MTPHIIaraTeIbHBIX.
[Ipocnymiath u mepeBecTH MPEIOKEHUS Ha CITYX.
BrInoTHUTE yIIpakKHEHUS.
3anucaTh B TETPalb.
8. HanMmure cTeneHyd CPaBHEHHS CACAYIOWHX NPHNAraTelbHbIX:
a) O6paseu:

a cold day — a colder day — the coldest day
a long nose, a clever child, an old man, a big shop, funny stories,
a hot pie, warm dishes.

0) Ob6paseu:

a beautiful girl — a more beautiful girl — the most beautiful girl

a handsome boy, an interesting book, wonderful days, an expensive
restaurant, an intelligent woman, a difficult question.

B) O6pazeu:

a good student — a better student — the best student

bad food, good friends, a bad nut, a good day.

9. ITocTasbre NpHAAraTe/buse B ckoGKkax B HYxKHYI0 Gopmy:

|. The 22nd of December is the (short) day of the year. 2. Ann is the
(zood) student at our faculty. 3. My mother is (young) than my father.
4. The days in summer are (long) than in winter. 5. It is the (bad) day
in my life. 6. She is a very (beautiful) girl. 7. The Ostankino Tower is the
(high) tower in Europe. 8. It is (high) than Eiffel Tower. 9. Your car is
(expensive) than mine. 10. This is the (clever) man I've ever known.
11. She is the (beautiful) woman [’ve ever seen. 12. The situation is even
(bad) than I expected.

HHCTPYKIIMOHHASA KAPTA
MarepuanbHO - TEXHUYECKOE OCHALIIEHUE. TeTpajib, pyuka, CIOBApb, yUCOHHUK.
XapakTep BbINOIHEHUS pabOThl: 00yYaromuecs BHIIOIHIAIOT pad0oTy MHIMBHIYaIbHO U
KOJUJIEKTUBHO.
Kpurepun onenuBanus:

[IpoueHT pe3yapTaTUBHOCTH (TMPaBUIIbHBIX OTBETOB) OrueHka ypoBHS IOATOTOBKHU 0asul
(oT™meTKa) BepOaIbHBIN aHaIoT

90 + 100 «5»-0TIMYHO

75+ 89 «4»- x0poImIo

60 + 74 «3»- yZ0BJIETBOPUTEIILHO

Mmenee 60 «2»- HEYyIOBJIETBOPUTEIHHO

IIpakTnyeckoe 3ansitue Ne 33.
Tema: YUrto exst B BenukoOputanun: YTeHue u epeBo] Tekcra mo teme. (1 gac)



ean 3ansaTHA:
1. BeipaboTath y 00y4aromuxcs MIpaKTHUECKUE METO/IbI IepeBOJIa, pabOThI C TEKCTOM.
2. OtpaboTKa yJalmMucs HOBOM JIEKCHKH.
3. BocriutaTh akKypaTHOCTh M CAMOCTOSATEIBHOCTD B paboTe.

Xopn padothri:
HOBTOPHTH JICKCHYECKUN MaTepHal
IPOYUTATh TEKCT 1O ab3aram
HIepeBeCTU
3alKcarth MepeBo B TETPaIb

British Cuisine

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

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

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

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

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

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

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

However, they didn’t just copy these food and drink habits but com-
bined them with their own foodstuffs: tea with milk and curry with
pastry (to make curried pies).

HHCTPYKHUOHHAS KAPTA

MarepuanbHO - TEXHMYECKOE OCHAIEHWE: TeTpajb, PydKa, CIOBapb, Y4eOHUK, KOMIIBIOTED,
MOHHMTOD.

XapakTep BBHIMOTHEHHsI PabOTHI: 00yYarolrecs BBITIOMHSAIOT padOTy WHIANBUAYATHHO U
KOJUIEKTHBHO.

Kpurepun oueHnBaHusi NMCbMEHHOI0 NepPeBoaA:

[IncbMeHHBIN TepeBO] OPUTHHATBHOTO CIEIUATIM3UPOBAHHOTO TEKCTA C MHOCTPAHHOTO SI3bIKa HA
pomHoH siBisieTcst 3G PEeKTUBHBIM c1IOCOOOM KOHTPOJIS TIOTHOTHI M TOYHOCTH MTOHUMaHHMSL.



[Ipu oLleHKE MMCEMEHHOIO MEPEBOA YUUTHIBAIOTCS CIAEAYIOIINE KPUTEPHHU:

- TOYHOCTb 1 3KBHBAJIEHTHOCTh MEPEBOAA;

- cBOOOIHOE BIa/IeHHE TPO(HEeCCUOHATTEHOW TEPMHUHOIOTHEIH;

-COOJII0JIEHUE BCEX CTPYKTYPHO-TPAMMATUYECKUX KaTETOpUil pu nepeaaye

uHpOpMaLnH.

B cooTBeTcTBUM C YPOBHEM BBIIOJHEHHUS 33JaHUSI  MOXET MOJYYUTh CIEAYIOIIEEe KOJIUYECTBO
0aIlIoB:

5 6aJIJIOB — COOTBETCTBHE BBIIICTIEPEUUCICHHBIM KPUTEPUSM B [TOJIHOM 00bEME;

4 Oayia — Hay4HbI CTUJIb HE BBIIEPKAH, OCHOBHBIE CTPYKTYPBI TEKCTA MepeAaHbl YaCTUYHO;

3 OGamma — A3BIKOBBIE CPEJCTBA HCIOJb30BaHbl HEKOPPEKTHO, HapylIeHA JIOTWYeCKas
[IOCJIEZI0BATENbHOCTh  [IEPEBOJIA, IOTEPSHO CTPYKTYPHO- CEMAaHTUYECKOE SAPO TEKCTA;
2 Gamma —  He COOJIIOJICHBI OCHOBHBIE KPUTEPHUHU, CTYACHT HE MMEET JOCTaTOYHOTO 3HAHUS

JICKCHUYCCKOI'0 MaTrcepurajia 1o CriciuajibHOCTH.

IIpakTuyeckoe 3ansaTue Ne 34-35.
Tema: B pecropaHe: BBIIIOJIHEHUE MOCIETEKCTOBBIX JICKCUUECKUX YIIPaKHEHU. (2 yaca)
ean 3anATHS:
1. OrpaboTka yyamuMucs HOBOW JEKCUKHU.
2. Bripabortate y o0Oydarommxcs MPaKTHUYECKHE METOABI IEepeBoAa, paboOThl C
TEKCTOM.
3. BocriuTaTh akKypaTHOCTh M CAMOCTOSITEIIEHOCTD B padoTe.

Xoa pa6oTsI:
I1oBTOPHTH JIEKCUYECKUI MaTEPHAIT
OOBSICHUTD 3aJ1aHUs U NIpaBUJIa BHIIIOJHEHUS YIIPAXKHEHUH.
BBINONHATE yIIpa)KHEHUS! YCTHO U IUCBMEHHO.



1. Bedepure npuaarareabusie, onMcsBanmue Kavecrsa 6moja. Cocrapbre
C HAMH NPEANOKEHHS.

O6pasen:

The meal can be cheap.

The sfeak can be delicious.

cheap, expensive, delicious, nice, tasty, dangerous, high, hand-
some, young, right, dry, good, new, rare, underdone, appetizing,
awful, horrible, tender, salty, healthy, hearty, short.

2. IlepeseauTe HA PYCCKHl A3bIK, 00pANAA BHAMAHKE HA MHOTO3HAYHOCTD
ciaos smeil, taste:

a) smell, v 1) HIOXaTb; 2) NaxHyTh
smell, » 3anax
1. Smell these apples! Aren’t they sweet! 2. She smelt the fish to find
out whether it was fresh. 3. Can you smell something burming? 4. The
dish smells wonderful, doesn’t it? 5. The coffee smells good. 6. [ don’t
like the smell of these flowers.

0) ftaste, v 1) mpoboBaTh Ha BKYC; 2) HMETh BKYC
taste, n BKyC
1. Taste this cake! Isn’t it delicious? 2. He tasted the soup to find out
whether he had put enough salt in it. 3. This milk tastes sour. 4. What
does this soup taste of? 5. This cucumber is bitter to the taste. 6. The
dish left a bad taste in the mouth. 7. His wife dresses in good taste.

HUHCTPYKHUOHHAS KAPTA
MartepuanbHO - TEXHUYECKOE OCHALIICHUE
Ob6opynoBaHue: TeTpaib, pyuka, CIOBapb, yUeOHHUK.
XapakTep BBIMOJHEHHS Pa0OTHI: 00YYarOIIUECs BBIMONHAIOT paboTy MHIAMBHIYaIbHO U

KOJUIEKTHBHO.
Kputepun oneHuBanus:

[TporieHT pe3ynbTaTUBHOCTH (IIPABHIIBHBIX OTBETOB) OreHka ypoBHS MOJATOTOBKH 0ast

(oT™MeTKa) BepOaNbHBIN aHaIoT

90 + 100 «5»-0TIUYHO

75+ 89 «4»- Xopo110

60+74 «3»- YAOBJIETBOPUTECILHO

MmeHee 60 «2»- HEYJIOBJIETBOPUTEITHHO

IpakTnyeckoe 3ansiTue Ne36.
Tema: CocraBnenue quanorndeckoro BeickasbiBanus «\What do they eat?». (2 gaca)
ean 3ansaTHSA:
1. TloBTopeHHe U 3aKperieHHe paHee H3YYeHHOT0 IPaMMaTHUYeCKOTr0 MaTepurania.
2. TloBTrOopeHue U3y4eHHOM JEKCUKH
3. OOorareHue clIoBapHOTo 3araca 00y4arouxcs;
4. 3akperuieHWe MPAaKTHYECKHX HABBIKOB TPH  COCTABICHUHM  JIHAJOTHYECKOTO
BBICKA3bIBAHUSI.

Xon padorsr:



[ToBTOpPUTH JIEKCUKY .

[TpocnymaTs U IepeBECTH AUATIOTH YCTHO.

CocTaBUTh CBOM IMAJIOTH, HCIIOJNB3YsI MPO(ECCHOHATBHYIO U O0IIEYTOTPEOUTEIBHYIO JIEKCUKY .
Paspirpates quanor B nape.

HHCTPYKHUOHHAS KAPTA

MatepuanbHO - TEXHUUECKOE OCHAIIEHHE: TeTPaJlb, pyuKa, CJIOBaphb, yYCOHUK.
XapaxTep BBIIOTHEHHS paOdO0Thl: 00yYaroyecs BbIOIHAIOT paboTy HHAUBUAYAIBHO U 110
napam.

Kpurtepuu onieHuBaHus COCTABJIEHUS THAJIOTOB:
AKTYalnbHOCTb TEMBI.
CooTBeTcTBHE COJIEPIKAHUS TEME.
[TpaBUIBHOCTH U TOJTHOTA UCHOIB30BAHUS TPAMMATHYECKHUX HABBIKOB.
CooTtBercTBHE 0OPMIICHHS COOOIICHHS TPSOOBAHUSM.

IIpakTuueckoe 3ansaTue Ne 37.
Tema: BpuTanckas KyxHs: ayaupoBaHue, ropopenue. (1 gac)
ean 3ansATHSA:
1. OrpaboTka yyamuMucs HOBOW JEKCUKHU.
2. Bwpabotath y 0Oy4YarOIIMXCS MPAKTUYCCKUE HABBIKM MOHOJIOTHYECKOTO
BBICKA3bIBaHUS MO 33JaHHOW TEME.
3. BocmuraTth akKypaTHOCTh H CAMOCTOSITEIIBHOCTh B paboTe.

Xoa pa6oTsI:
I1oBTOPHTH JIEKCUYECKUI MaTEpHAIT
ITpocmymars TeKcT.
Crenarp yCTHBIN IIEPEBOJ TEKCTA.
OTBeTuTH HAa BOIIPOCHI K TEKCTY.
OOBACHUTD IIPaBUJIA COCTABJIEHUS YCTHOT'O MJIM MUCbMEHHOT'O MOHOJIOTHUECKOTO
BBICKa3bIBaHUS.



BrmonauTs 3aaHueC YCTHO.

English Dinner

English dinners are not so different from those anywhere elsz but
there are a few things worth mentioning.

The English often warm the plates. Be careful not to burn yourself
when you touch them.

The food is often served up onto the individual plates by the hostess. If
you are given more food than you can manage, you must tell your hostess
ibout it. She will take some of it away before you have touched it. This is
what you can say: “Oh, it looks delicious, but I’m afraid it (really) is too
much for me! I don’t think I can manage all of it. I'm sorry.”

When leaving the table, you don’t use the words “thank you” but
you thank your hostess for food by saying, for instance: “I did enjoy
that” or “That was delicious. I really enjoyed it.”

Drinks

Is it a myth or is it true that the English drink tea all the time? The
English very seldom drink milk with their meals as in many other coun-
ries. Some Englishmen drink water or squash’, others may drink beer or
wine on special occasions. Some families have tea with their dinner.

If you are not given anything to drink and you find it difficult to have
1 meal without a drink, you can get yourself a glass of water from the jar.
You just say: “May [ get myself a glass of water, please?”

HHCTPYKIIMOHHASA KAPTA
MartepuanbHO - TEXHUYECKOE OCHAIIIEHUE: TETPa/lb, PyUKa, CJIOBaph, yYeOHUK, KOMIIbIOTED.
XapaxTep BBIIOJHEHHS paO0Thl: 00yJaroMecs BBITOIHAIOT pab0oTy HHAMBUAYAJIBHO.

KpuTtepun onieHUBaHHS YCTHOTO MOHOJIOTHYECKOI0 BHICKA3bIBAHMS .
YcTHOE MOHOJIOTHYECKOE BBICKAa3bIBaHHE ABISAETCS dPPEKTUBHBIM CIIOCOOOM KOHTPOJIS MOTHOTHI
YCBOEHHUS HOBOU JIEKCHUKH.
[Tpu orieHKe YYUTHIBAIOTCS CIEAYIOUTNE KPUTEPHUH:
- TOYHOCTh M SKBHBAICHTHOCTh UCIIOJB30BaHUS OOIICYIOTPEOUTEITLHOM JICKCUKH;
- cB0OOHOE BIIaJieHHEe TPOPECCHOHAIBHON TEPMUHOJIOTHEH;
-COOJII0ICHNE BCEX CTPYKTYPHO-TPAMMAaTHYECKUX KaTeTOPHA MU Tiepeaade
uH(pOpMaLIUH.
B cooTBeTcTBUM C ypOBHEM BBINIOJIHEHHUS 33[JaHUSI  MOXET MOIYYHUTh CIEAYIoNiee KOTUIECTBO
0asoB:
5 6alyIOB — COOTBETCTBHE BBIIICTIEPEUUCICHHBIM KPUTEPUSM B MTOJIHOM 00beMe;
4 Gayia — Hay4HBIN CTUJIH HE BBIIEPKAH, OCHOBHBIE CTPYKTYPBI TEKCTA MepeAaHbl YaCTUIHO;
3 Oamra — SI3BIKOBBIE CPEICTBAa HCIOJIB30BaHBI HEKOPPEKTHO, HApYIICHA JIOTHYECKas
MIOCJIEIOBATEIBHOCTD, IOTEPSHO  CTPYKTYpPHO- CEMaHTHUYECKOE SAPO BHICKA3bIBAHUS,
2 Gamma —  He COOJIIOJIEHBI OCHOBHBIE KPHUTEPHH, CTYACHT HE MMEET JOCTaTOYHOTO 3HAHUS
JIEKCHYECKOTO MaTepHala 1o CIeHaIbHOCTH.



Tema 4. Pycckasi kyxusi. 19 yacos.

IIpakTnyeckoe 3ansitue Ne 38.

Tema: Pycckas KyxHs: gekcuka 1o teme. (1 gac)
ean 3ansTHSA:

1. O3HakoMIIeHHE yYalIuXxcs ¢ NpoeCCHOHATBLHO OPUEHTUPOBAHHOM JIEKCUKOM
2. Bociutath akKypaTHOCTb U CaMOCTOSITEIILHOCTE B padoTe.

Xox padoThI:
[IpounTtath U OOBSICHUTH HOBBIC CJIOBA.
3anucaTh UX B TETPAIb.
HHCTPYKIHUOHHAS KAPTA
MarepuanbHO - TEXHHYECKOE OCHAIICHUE: TeTpajllb, Py4Ka, CIIOBapb, YYCOHUK, KOMIBIOTED,
MOHHUTOP.

XapakTtep BBIIOIHEHUS pabOThI: 00YJarOIIUECs BBHIIOIHIIOT pad0Ty HHIMBHLYaJIbHO.

IMpakTHyeckoe 3ansaTHe Ne 39.
Tema: Pycckasi KyXHs: BBIIIOJHEHHUE IPEITEKCTOBBIX yIpaskHeHuH. (1 Jac)
Iean 3anATHS:
1. OsnakomieHHE ydyamuxcs ¢ Mpo(ecCHOHAIBHO OPUEHTUPOBAHHON JIEKCUKOM.
2. OtpaboTKa yJaimMucs HOBOH JIEKCHKH.

3. BrIpaboraTh y 0O0ydYaroumIuxcsi NPaKTHYECKHE METOJbI TepeBoja, pabdoTHI ¢
TEKCTOM.

4. Bocnurarh akKypaTHOCTb U CAMOCTOSITEIbHOCTh B paboTe.

Xoa pa6oTsI:
OOBSICHUTD HOBYIO JIEKCUKY.
OOBsACHUTD 33JJaHNS U TIPaBUJIA BHIIOJHEHUS YIIPAKHEHHH.
BhINONHATE yIpa)kHEHUs YCTHO U MUCBMEHHO.



1. BribepuTe npaBwibHbIH OTBET:

[. Sour cream is to most Russian soups.
a) added; b) baked; c¢) cooked.

2. Pelmeni are cooked in slightly boiling water.
a) whipped; b) salted; ¢) cooled.

3. Fillings are made of beef, mutton or pork.
a) minced; b) mixed; ¢) broiled.

4. Kasha or porridge in the Russian brick stove has a special flavour.
a) broiled; b) baked; c¢) cooked.

S. Beef steaks and schnitzels are on frying pans.
a) combined; b) boiled; c) fried.

6. Russian-style mushrooms are real forest mushrooms.
a) salted; b) drained: ¢) cut.

7. The typical Russian meat dish is a suckling pig whole.
a) stewed; b) stuffed; c¢) baked.

8. Beef fillet is with mushrooms.
a) roasted; b) mashed; c) minced.

9. salmon dishes are very delicious.
a) Grated; b) Cut; c) Fried.

10. Then the semolina is .
a) tossed; b) sliced; ¢) whisked.

HHCTPYKHUOHHAS KAPTA
MarepuanbHO - TEXHUYECKOE OCHAIICHHE: TETPajb, PyYKa, CIOBapb, YYCOHHK, KOMIIHIOTED,
MOHHTOD.
XapakTep BBIOJHEHUS pabOThl: OOydYarolyecss BBINOJHSIOT pPadOTy HWHAUBUAYAIbHO H

KOJIJIEKTHBHO.
Kpurepun oueHuBanmsi:

[IpoueHT pe3yapTaTUBHOCTH (MPaBUIIbHBIX OTBETOB) OneHka ypoBHS OATOTOBKH 0asu1

(oT™meTKa) BepOaJIbHBIN aHaIoT

90 + 100 «5»-0TIIMIHO

75+ 89 «4»- X0po1Io

60+74 «3»- YIAOBIETBOPUTEIILHO

MmeHee 60 «2»- HEyI0BJIETBOPUTEIHHO

IIpakTnueckoe 3ansitue Ne 40-41.

Tema: Pycckast KyxHsi: YTEHHE U [IEPEBOJI TEKCTa 10 TeMe. (2 yaca)

ean 3ansTHSA:
1.Bripaborath y 00y4arommxcsi IpakTUUECKUe METO/IbI IEPEBOIA, pAOOTHI C TEKCTOM.
2. OtpaboTKa yJaruMHUCsi HOBOU JIEKCHKH.
3. Bocriutath akKypaTHOCTh i CAMOCTOSATENBHOCTD B PadoTe.

Xoa paGoThI:
-HOBTOpI/ITI) J'IeKCI/I'-IeCKI/Iﬁ MaTepI/IaJ'I
-IPOYHUTATh TEKCT M0 ab3aram
-TIePEBECTH
-3aIUCcaTh MePeBOJl B TETPAIhb



Russian Cuisine

Russian cuisine is rich and varied. There is a big choice of appetizers,
soups, hot and dessert dishes. Soup makes an important part of a Russian
meal. The traditional Russian soups are shchee (fresh cabbage meat
shchee, sauerkraut shchee, shchee Petrovsskie cooked from pike-perch
and fresh cabbage), borshch, rassolnik (kidney and salted cucumber |
soup), meat and fish solyanka, wkha, mushroom soup and soup in
season — okroshka and cold beetroot soup.No two recipes are the same
for borshch and shchee.

Many ways of cutting and cooking meat came from France, that is
why they have French terms: antrekot, eskalop, file. Roast suckling pig
is a classic festive dish on the Russian table. The traditional method was
to roast the pig on a baking tray in the oven. It was cooked with the head
left on, basted frequently with oil or butter and served with buckwheat
and sometimes with a hot sauce. Alexander Grigoryevich Stroganoff
gave his name at the end of the 19th century to a dish—beef Stroganoff.
Stroganoff lived in Odessa and had a very good cook who was either

|
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I'rench or French-trained. Beef Stroganoff is a dish made of meat cut
into strips and cooked in sour-cream sauce.

Pelmeni is another specialty of Russian cookery, which has its his-
tory. Under the Mongol yoke pelmeni became established in Siberia and
the Urals and gradually spread on all the territory of Russia. Nowadays
there is agreat number of recipes and varieties of them. Traditional
muxture of beef, pork and elk is used to make minced meat. It is inter-
esting that the whole ceremony of making pelmeni exists in the villages
of Siberia. There is a local tradition there that the families gather at the
table once or twice a month in winter and spend the whole affernoon
to make a vast batch of pelmeni. The women make the dough and chop
the meat, the men do the folding. The traditional form is ear-shaped,
but they come in all shapes from square to triangles. Then the pelmeni
are deep frozen and kept in sacks, bags or buckets in cold pantries.

Russian cooking makes greater and more varied use of mushrooms
than any other cuisine in the world. They are eaten raw, dressed with
herbs, cooked into soups and pies, baked with cream. A popular winter
delicacy is pickled or salted mushrooms, which are eaten as hors
d’oeuvres.

The great Russian fish are freshwater fish, headed by the celebrated
sterlet from the river Volga. They include several varieties of sturgeon
and over a dozen different salmon. Of the extensive salmon family
[era(trout) — sig — is still known to some people as “the Tsar's fish”.
They are served hot and cold, smoked, in aspic or stuffed, fried,
marinated and the like. And, of course, soft, pressed and red caviar is
the hit of every festive table.

The English word “porridge” is no good for translating kasha, which
covers almost all ways of cooking all grains in water, milk, stock and
cream. There is a large variety of consistencies from dry (like rice) to a
thick puree. The simplest and traditional way to serve Russian kasha is
with plenty of good butter. As the saying goes: “You can’t spoil kasha
with butter”.

There is a large variety of poultry and game dishes in Russian cuisine:
roast chicken, roast duck and goose stuffed with apples and sauerkraut,
roast partridge, hazel grouse, woodcock, black cock, pheasant and quail.
They are juicy and tender dishes.

WHCTPYKLMOHHASI KAPTA
MartepuanbHO - TEXHMYECKOE OCHAIEHWE: TeTpajb, PyUKa, CIOBapb, y4eOHUK, KOMIIBIOTED,
MOHHUTOD.

XapakTep BBIIIOJIHEHUS pabOThl: 00ydYarolyecs BBIMONHIIOT pPAadOTy HWHAMBUAYAIbHO U

KOJIJICKTHBHO.
Kputepuu oneHuBanusi NMCbLMEHHOT0 NepeBo/a:
[TuceMeHHBIH TTepeBo] OPUTUHATIHLHOTO CHEIHAIN3UPOBAHHOTO TEKCTA C MHOCTPAHHOTO SI3bIKa Ha
ponHoii siBisieTcs 3 (HEKTUBHBIM CIIOCOOOM KOHTPOJIS TOJIHOTHI M TOYHOCTH IIOHUMAHUSI.
[Ipu orieHKe MUCEMEHHOTO MEPEBO/Ia YUUTHIBAIOTCS CIAEAYIONINE KPUTEPHH:
- TOYHOCTh M SKBUBAJICHTHOCTH ITEPEBOJIA;
- cB0OOHOE BIIaJieHNe TPOPECCHOHAIBHONW TEPMUHOJIOTHEH;
-COOJTI0ICHNE BCEX CTPYKTYPHO-TPAMMAaTHIECKUX KaTeTOPHA MU Tiepeaade
uHpopmaruu.
B cooTBeTcTBUM C ypOBHEM BBHIIOJIHEHUS 3a/IaHUSI  MOJKET IOJIyYUTh CIEIYOIIee KOJTHIECTBO

OaJLIOB:



5 6a/10B — COOTBETCTBHE BBIIICNIEPEUUCIEHHBIM KPUTEPHSM B IIOJTHOM 00bEME;
4 Gaya — Hay4YHBIN CTUJIb HE BBIJICPKAaH, OCHOBHBIE CTPYKTYPBI TEKCTa IepeiaHbl YaCTHYHO;

3 OGamma — SI3BIKOBBIE CPEJICTBA HCIIOJIb30BAaHbl HEKOPPEKTHO, HapylLIeHa JIOTMYecKas
[IOCJIEZI0BATENBHOCTh  [IEPEBOJIA, IOTEPSHO CTPYKTYPHO- CEMAaHTUYECKOE AAPO TEKCTA;
2 Gamma —  He COOJIIOJICHBI OCHOBHBIE KPUTEPHUHU, CTYACHT HE MMEET JOCTaTOYHOTO 3HAHUS

JIEKCHUYECCKOI'0 MaTr€puraiia 1o CriciuaJlbHOCTH.

IpakTuyeckoe 3ansiTue Ne 42-43,
Tema: Pycckast KyxHsi: BBIIIOJTHEHHE ITOCIETEKCTOBBIX 33/1aHui. (2 yaca)
ean 3ansATHSA:
1. OrpaboTka yyamuMucs HOBOW JEKCUKHU.
2. BripaboTath y 00yd4aromuxcsi MpakTUYECKHE METOJbI MepeBoja, paboThl ¢
TEKCTOM.
3. Bocnurare akkypaTHOCTb U CAMOCTOSITENILHOCTh B paboTe.

Xoa pa6oTsI:
-IIOBTOPUTH JIEKCHYSCKUH Marcpurall
-00BSICHUTD 33aHUS U TIPABHJIA BHIIIOJHEHUS YIIPaKHEHUH.
-BBINOJIHATD YIIPAXXHEHHUS YCTHO M MUCbMEHHO.

3. OTBeThTe HA BONPOCHL:

1. What is the name of the popular Russian dish made of meat cut
into strips and cooked in sour-cream sauce?

2. What is the name of the highly seasoned soup made of beetroot |
and cabbage and served with sour cream?

3. What is the name of the Russian fermented beverage made of
rye?

4. What are the names of the most popular Russian yoghourt-type
beverages of fermented cow’s milk?

5. What is the name of the Russian national dish made of cooked
grain?

6. What is the name of the classic chicken dish invented in Russia in
the Soviet period?

7. What is the name of a many-layed Russian pie?

8. What is the name of the Russian Easter cake?

9. What is the Russian counterpart (asoiiHuk) of ltalian ravioli?

10. What is the name of the urn the Russians use to boil water for tea
and which literally means “self-boiler”?

11. What is the name of the Russian cottage cheese? !

12. What Caucasian name do the Russians use in reference to what
the Americans know as “shish kebab”?

13. What are the French terms for scme Russian meat dishes?

14. What is the name of open-topped pies with curd stuffing?

15. What is the most typical trait of the Russian character?

HNHCTPYKIIMOHHAS KAPTA
MarepuanbHO - TEXHUYECKOE OCHAIIEHUE
Ob6opynoBaHue: TeTpaib, pyuka, CIOBaph, yUCOHHUK.
XapakTep BBIIOJHEHUs pPAa0OThL: OOydaroluecs BBIIOIHAIOT paboTy WHAMBHUIYAIbHO H
KOJUIEKTUBHO.
Kpurepun ouennBanus:



[TporeHT pe3ynbTaTUBHOCTH (IIPAaBUIIBHBIX OTBETOB) OreHKa ypOBHS IMOATOTOBKH 0aJI
(oT™MeTKa) BepOaIbHBIN aHAIOT

90 + 100 «5»-0TIMYHO

75+ 89 «4»- XxopouIo

60 + 74 «3»- yAOBJIETBOPUTEIHHO
Menee 60 «2»- HEYJIOBJIETBOPUTEIHHO

IIpakTuyeckoe 3ansiTue Ne 44-46.
Tema: [TaccuBHbIi 3a0r. BhINOIHEHHE rpaMMaTHYECKUX yIpaskHeHHiA. (3 yaca)
ean 3ansATHSA:
1. TloBTOpeHuE U 3aKperieHUE paHee U3yUYEHHOTO0 IPaMMaTHYECKOro MaTepuaia.
2. TloBTopeHue U3y4eHHOU JTEKCUKH
3. OOorarmeHue cI0BapHOTo 3araca 00y4aronuxcs;

Xoa pa6oTsI:
-IIOBTOPUTH IMACCUBHBIN 3aJI0T.
-IIPOCIIYIIATh U IIEPEBECTH IIPEITI0KEHNUA HA CIIyX.
-BBINOJIHUTH YIPAKHEHHUS.
-3aIucarh B TETPajb.

2. Hazosure chaexytomue Oaroxa:

. This soup is served cold and has dark red colour.
. It’s a sort of dry granulated cream cheese.
. They are small ring-shaped crackers.
. This soup is served cold, its base is kvas.

5. This sour-milk product is made from baked milk.

6. They are made from dough and different kinds of filling and are
cooked in boiling water.

7. It’s a many-layered cooked semolina with layers of jam and baked-
milk skin.

8. This kind of salad is called “Russian salad™ all over the world, but
the Russians call it with a French name.

9. You can’t spoil it with butter.

U D e

HNHCTPYKIIMOHHAS KAPTA
MaTepI/IaJ'ILHO - TCXHHYECKOC OCHAIlICHUE. TETpalb, pydKa, ClIOBaphb, y‘-Ie6HI/IK.
XapaKTep BBITIOJTHCHU A pa60TBII 06yqa10mneca BBITIOJIHATOT pa60Ty HUHAUBHUYAJIbHO U

KOJUJIEKTHUBHO.
Kpurepun oneHuBanus:

[IpoueHT pe3yapTaTUBHOCTH (TIPaBUIIbHBIX OTBETOB) OrueHka ypoBHS IOATOTOBKH 0asul

(oT™meTKa) BepOaIbHBIN aHAIOT

90 + 100 «5»-0TINIHO

75+ 89 «4»- XOpoIII0

60+74 «3»- YAOBJIETBOPUTEIBHO

Mmenee 60 «2»- HEYyIOBJIETBOPUTEIHHO

IpakTnyeckoe 3ansitue Ne 47-48.
Tema: Pycckast KyxHsi: YTEHHE U ITEPEBOJI TEKCTa M0 TeMe. (2 uaca)
ean 3ansTHSA:



1.BripaboTtath y 00y4aronuxcs MpakTHYECKHUE METOIBI TIePEeBO/Ia, PAOOTHI C TEKCTOM.
2. OtpaboTKa yJarmuMucsi HOBOM JTEKCHKH.
3. BocriutaTh akKypaTHOCTh M CAMOCTOSITEIIBHOCTh B paboTe.

Xoa padoTsI:
-[IOBTOPUTH JIEKCUYECKUI MaTepHai
-[IPOYMTATh TEKCT MO ab3anam
-[IepeBeCTU
-3aIMcaTh MEePEBOJI B TETPAIb



Specialties of Russian Cuisine

According to Russian tradition, a meal begins with the appetizers,
for example a variety of salted, fermented and pickled cucumbers, cab-
bage and mushrooms, also soaked apples and cowberry to be followed
by cold dishes. Also popular are soaked cranberry and marinated garlic.

The routine feature of any Russian feast is the Olivier salad. It con-
sists of potatoes, green peas and cold veal or chicken and dressed with
mayonnaise.

More than a century ago a Frenchman by the name of Olivier kept
the Hermitage Restaurant in Moscow. He was the author of this salad.

Vinaigrette, another Russian-style salad, is based on boiled beetroot
diced. To this are added boiled carrots and potatoes, salted cucumbers,
finely chopped onions and sauerkraut. The salad is dressed with mayon-
naise or sunflower oil.

Jellied Dishes. Jellied dishes are very popular in Russia. Boiled fish,
meat or poultry is covered with aspic and decorative pieces of vegeta-
bles, fruits, mushrooms, and spices are added to make the dish more
attractive and flavoury. Many Russian-cuisine restaurants offer jellied
sturgeon, jellied calf’s tongue and a jellied assortment of turkey, ham
and ox tongue. Horseradish is a routine dressing for jellied dishes.

Studens. Studen is the name of a Russian dish made of veal, beef or
pork boiled to a soft and tender state. The resulting thick broth is mixed
with finely chopped meat and cooled until it jellies. The dish is eaten
with horseradish.

Pancakes. Pancakes (bliny) is a popular hot dish in Russia. They are
made of wheat, buckwheat or millet and served with black and red
caviar, cream butter, lightly-salted fish and sour cream. Pancakes come
not only as appetizers but also as desserts with strawberries, jams or
honey.

Traditional Russian Desserts. Many Russian desserts are prepared
with fruits and berries, for example, baked apples with vanilla and
vodka sauce or apples baked with honey. Also popular are forest berries
with whipped cream; homemade curds with berries, fruits, honey and
whipped cream; cranberry kisse/ with ice cream and raspberry liqueur.

The old recipes include the Guryevskaya kasha, adish based on
semolina. Boiling milk and cream are poured over semolina and the
mixture is left to stand for 15 minutes. Then the semolina is sliced, milk
skins are sandwiched in between the layers. The whole is then covered
with jam or honey and sprinkled with nuts, candied fruits and spices,
and pieces of fresh fruit are put on top. The more layers and ingredients,

the more delicious is the dish. This dessert dish was made in honour of
the victory over Napoleon in the war of 1812.

HHCTPYKHUOHHAS KAPTA
MarepuanbHO - TEXHMYECKOE OCHAIEHHE: TeTpajb, Py4Ka, CIOBapb, Y4eOHUK, KOMIIBIOTED,
MOHUTOP.
XapakTep BBINIOJHEHUs pPabOThl: OOydYaroluecs BBIMONHIIOT pPAadOTy HWHAWUBUAYAIbHO U
KOJUIEKTUBHO.



Kpurtepuu oneHuBaHus NUCHbMEHHOTO NepeBo/Aa:
[TucrMeHHBIN IEPEBO] OPUTHHATBHOTO CHEIIHATM3UPOBAHHOTO TEKCTa C MHOCTPAHHOTO sI3bIKA HA
pOIHOM siBIIsIeTCS AP PEKTUBHBIM CIIOCOOOM KOHTPOJISI IOJTHOTHI M TOYHOCTH TOHMMAHHSIL.
[Tpu onieHKE MUCHMEHHOTO TIEPEBOIA YYUTHIBAIOTCS CIIECTYIOIINE KPUTEPUU:
- TOYHOCTh M SKBHBAJIEHTHOCTh TIEPEBOJIA;
- cB00OTHOE BJIaJIcHHE TPOPECCUOHATLHON TEPMHUHOJIOTHEHH;
-COOJII0ICHUE BCEX CTPYKTYPHO-TPAMMATHYECKUX KaTETOPHIA IIPU Tiepeaade
uHpopmanuu.
B cooTBeTcTBUU C ypOBHEM BBINOJIHEHUS 32JIaHUSI  MOXKET IMOJYYUTh CIEIYIOINIEe KOJTHUECTBO
OasioB:
5 GaJIJIOB — COOTBETCTBHE BBIIICTICPEUUCICHHBIM KPUTEPUSM B ITOJIHOM 00bEeME;
4 Gayia — Hay4HBIN CTUJIH HE BBIICPKAH, OCHOBHBIE CTPYKTYPBI TEKCTA MEPEAaHbl YACTUIHO;
3 OGamma — SI3BIKOBBIE CPEJICTBA HCIOJB30BaHBI HEKOPPEKTHO, HAPYIICHA JIOTUYEeCKas
MIOCJICIOBATEIBHOCT  MIEPEBOJIA, MOTEPSHO  CTPYKTYPHO- CEMAaHTHYECKOE SIIPO TEKCTa;
2 Gayta —  He COOJIIOJICHBI OCHOBHBIE KPUTEPHHU, CTYACHT HE MMEET JOCTATOYHOIO 3HAHUS
JICKCHUYECKOT0 MaTepHala 1o CreualbHOCTH.

IIpakTnyeckoe 3ansaTue Ne 49-50.
Tema: Pycckasi KyXHsi: BBIIIOJIHCHHE ITOCIICTEKCTOBBIX 3aaHuil. (2 yaca)
ean 3ansTHSA:
1. OrpaboTka yyamuMucs HOBOW JEKCUKHU.
2. Bripabotarths y 00ydarouIuxcsi MpaKTUYECKHE METOJbl MepeBoja, paboThl ¢
TEKCTOM.
3. Bocnurare akkypaTHOCTb U CAMOCTOSITENILHOCTh B paboTe.

Xox pabdoThI:
-IIOBTOPUTH JIEKCUYECKUI MaTepua
-00BSICHUTD 3aJIJaHUS ¥ TPABUJIA BBITIOIHEHUS YIIPAKHEHUH.
-BBINOJHATh YIPAXKHEHHS YCTHO U MUCbMEHHO.



W MAAMELIIASE AR A WALW A J

1. Ionbepure aHrAmicKHe IKBHBANCHTH K CACAYIONMM CIOBOCOYCTAHHAM H
BhIPAKEHHUAM:

COJIEHBIE, KBALUECHLIC H MADHUHOBAHHELIE OI'YPUELI; MOYCHBIC 516J10KH;
XapakTepHas YepTa; NoUnpasIeHHBIM MalOHE30M; MEJIKO NOpe3aHHbIH
JYK; caenath 6nr0a0 fonee KpaCHBLIM M apOMaTHBIM; HEXHBIH BKYC;
yeMm Oonplue clioeB ¥ WHIPEIHEeHTOB, TEM BKYCHee OJII000; B YeCThb
ﬂoﬁeﬂbl Hax HaﬂOJlCOHOM.

2. OTBeThTE HA BONPOCHI:

What does a meal begin with according to Russian tradition?
Who was the author of the Olivier salad?
Do you know ingredients of the Olivier salad?
What does vinaigrette (Russian salad) consist of?
Jellied dishes are very popular in Russia, aren’t they?
Where can we taste jellied dishes?
What dishes are eaten with horseradish?
What are pancakes (bliny) made of?
Can we eat pancakes as appetizers or as desserts”?
10. What Russian desserts do you know?
11. What is the name of the Russian dessert made in honour of the
victory over Napoleon?

VoML AL -

HUHCTPYKHUOHHAS KAPTA
MartepuanabHO - TEXHUYECKOS OCHAIICHHE
OO6opynoBaHue: TeTpalib, PydKa, CIOBaph, yYeOHHUK.
XapakTep BBIIOJIHCHUs pPaOOTBI: OOydYaromyecs BBIMONHIIOT pPAadOTy WHIANBUAYAIbHO U
KOJIJICKTHBHO.

Kpurepun oueHuBanmsi:

[TpoueHT pe3ynbTaTUBHOCTH (IIPABHIIBHBIX OTBETOB) OreHka ypoBHS OATOTOBKHU 0asut
(oT™MeTKa) BepOaNbHBIN aHaIoT

90 + 100 «5»-0TIIUYHO

75+ 89 «4»- XOpoII0

60 + 74 «3»- yIOBJIETBOPUTEIHHO
MmeHee 60 «2»- HEYJIOBJICTBOPUTEIHHO

IpakTnyeckoe 3ansitue Ne 51-52.
Tema: «Specialties of Russian cuisine»: aynuposatue, roopenue. (1 yac)
ean 3ansaTHA:
1. OtpaboTka yqaumucs HOBOM JIEKCHKH.
2. Boipabotath y o0Oydaromuxcsi MpaKTHUYECKHE HABBIKH MOHOJIOTHYECKOTO
BBICKAQ3BIBAaHUS 110 3aJIaHHOM TeMe.
3. BocnuraTh aKKypaTHOCTB U CAMOCTOSITETIHHOCTH B padoTe.

Xon padorsr:
IToBTOPHUTH JIEKCUUECKUI MaTEpHAIT
[Ipocmymats TEKCT.
Cnenath yCTHBIN MTEPEBO TEKCTA.
OTBeTUTH Ha BOIIPOCHI K TEKCTY.



IT IS INTERESTING TO KNOW

In 1860 was published the classic recipe bookby Elena Molokhovetz
“Gift to Young Housewives”. It was over 1,000 pages long and is still
considered a kitchen Bible by Russia’s home cooks. Mrs Molokhovetz
was full of respect for Russian traditions and the dictates' of the Church
calendat, but French in the techniques and refinement she brought to

the ordinary table.
£

Salting and soaking are the oldest methods of preserving products for
long and cold Russian winters. Foods treated in these two ways were favourites
with both peasants and royalty. Empress Catherine the Great liked best of
all a Russian dish of salted cucumber with a piece of boiled beef.

* ok ok

Russian cuisine has borrowed many products and preparation methods
[rom other national cuisines. Trade with Byzantium brought Russia spices,
scasonings, rice and buckwheat. Bulgaria shared its peppers, eggplants?
and marrow squashes’.

Western neighbours influenced Russian cuisine too and now we
have beef steaks and schnitzels from German-Dutch cuisine and many
sauces, dishes of poultry, game, fish and vegetables from France.

] pattartel — mnennucaue TnsAnrauua

OOBsICHUTD MTPaBUJIAa COCTABIICHUS YCTHOTO MJIM MUChbMEHHOTO MOHOJIOTHYECKOTO
BBICKa3bIBaHUS.
BeimonauTe 3a1aHuE yCTHO.

HHCTPYKHUOHHAS KAPTA
MarepuanbHO - TEXHUYECKOE OCHAIIEHUE: TETPalib, pydKa, CIOBaph, YUCOHUK, KOMITHIOTED.
XapaxTep BBIIOTHEHUS paOOThI: 00yYaroIuecs BBIMOIHAIOT paboTy HHANBUAYAIBHO.

Kpurtepun onieHUBaHHS YCTHOTO MOHOJIOTHYECKOI0 BHICKA3bIBAHMS |
YcTHOE MOHOJIOTHYECKOE BBICKa3bIBaHHE ABIAETCS dPPEKTUBHBIM CIIOCOOOM KOHTPOJIS IIOTHOTHI
YCBOEHHSI HOBOM JIEKCUKH.
[Ipu o11eHKE YUUTHIBAIOTCS CIEIYIONINE KPUTEPUU:
- TOYHOCTh M SKBUBAJICHTHOCTH HCIIOJIB30BAHUS OOIICYTIOTPEOUTEIBHON JTEKCHKH;
- cB0OOHOE BIIaJieHNnEe TPOPECCUOHAIBHONW TEPMUHOJIOTHEH;
-cO0JII0/IeHNE BCEX CTPYKTYPHO-TPAaMMaTHUECKUX KaTErOpHii pH mepeaaye
UHpOpMaLIUH.
B cooTBeTcTBUM C ypOBHEM BBINIOJIHEHHUS 33JIaHUSI MOXET MOJYYHUTh CIEAYIONIee KOTUIECTBO
0asuIoB:
5 6ayI0B — COOTBETCTBHE BHINIECNIEPEUHNCICHHBIM KPUTEPHSM B ITOJTHOM 00beME;
4 Gayuta — HayJHBIH CTHJIb HE BBIJICPKAaH, OCHOBHBIC CTPYKTYPHI TEKCTA TIePEAaHbl YaCTUIHO;
3 Oamma — SI3BIKOBBIE CPEICTBAa HCIOJIB30BaHBI HEKOPPEKTHO, HAPYIICHA JIOTHYECKast
MIOCJIEIOBATEIBHOCTD, IOTEPSIHO  CTPYKTYpPHO- CEMaHTHUYECKOE SAPO BHICKA3bIBAHUS,
2 Gamra — He COOIIOJIEHBI OCHOBHBIE KPUTEPHUH, CTYJACHT HE MMEET JOCTATOYHOTO 3HAHUS
JIEKCUYECKOT0 MaTepuana Mo CelualbHOCTH.

IIpakTnyeckoe 3ansitue Ne 53-54.
Tema: CocraBnenue auanoruueckoro BbickassiBanus «\What is your favorite dish?». (2 gaca)



ean 3ansaTHA:

1. TloBTOpeHuE U 3aKpemIEHUE paHEEe U3yUYEHHOr0 IPAMMAaTHYECKOr0 MaTepHraIa.

2. TloBTropeHue U3y4eHHOU JTEKCUKH

3. OOorameHne cI0BapHOTo 3araca 00y4aronxcs;

4. 3akperuieHMEe MPAKTUYECKUX HABBIKOB TIPU  COCTaBJICHUU
BBICKA3bIBAHMSL.

Xoa padoTsI:
IToBTOPUTH JIEKCUKY.
[TpocnymaTth 1 HepeBecTH AUAIOTH YCTHO.

JIMATIOTUYECKOTO

CocTaBuTh CBOU JUAJIOTH, UCTOJIB3YS MPOPECCUOHANBHYIO U 00IIEYTOTPEOUTENBbHYIO JIEKCHUKY.

Pa3bIrpaTB AUaJIor B I1ape.

HNHCTPYKIIUOHHAS KAPTA

MartepuanbHO - TEXHUUECKOE OCHAIIIEHHE: TeTpa/lb, PydKa, CJI0Baphb, yYCOHUK.

XapakxTep BbIIOJHEHUS paOdO0Thl: 00yUaroIecs BbIITOIHAIOT pab0oTy MHAMBUAYAIBHO U 110

napam.
Kputepuu oneHuBaHus COCTABJIEHHS 1HAJIOTOB:

AKTYalbHOCTb TEMBI.

CooTBeTcTBUE COJIEP)KAHUS TEME.

[IpaBMIIBHOCTH U MOJIHOTA UCIIOJIB30BAHUS TPAMMATUYECKUX HABBIKOB.

CootBercTBHE 0OQOPMIICHUS COOOIICHUS TPEOOBAHUSIM.

IIpakTnyeckoe 3ansiTue Ne 55-56.
Tema: KonTposbHas pa6ora Nel. (2 gyaca)
Iean 3ansATHS:
1. Ompenenuth ypOBEHb BJIAJCHUS HOBOH JIEKCMKOH W HOBBIM
MaTepUaiOM. aHTJI. S3bIKOM.
2. BocmutaTh akKypaTHOCTh i CAMOCTOSITEIbHOCTh B paboTe.

Xoa padoThi:
Briiate MaTepuanbsl KOHTPOJIBHON paboThI.
OOBSACHHUTH TOPSJIOK BHITTOTHEHUST paOOTHI.
3anucarh BBIOJIHEHHYIO KOHTPOJIbHYIO Pa0OTy B T€TPab.

Konmponvnana paooma Ne 1
Jlekcuka ¥ rpaMMaTuKa no reme: «Pycckas kyxus».

Bapmuanr 1
1) IIpounTaiite n nepeBeIUTE TEKCT MICEMEHHO
2) BrInosnHUTE MOCIIE TEKCTOBBIE YIIPAKHEHHUS

I'paMMaTHYCCKUM

3) CocraButh croBapb mpodeccHoHaTbHBIX TEPMUHOB 10 CTTOB M BBIpa)KEHUM



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. COGI[I/IHI/ITC Ha3BaHM YyacTeH KYXHHU C UX HA3HAUCHUCM.

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 1 nepeBEeAUTE TEKCT MUCbMEHHO
2) CocraBbTe 5 BOIIPOCOB K TEKCTY

3) CoctaBuTh c0Baph Npo(hecCHOHANBHBIX TEPMUHOB 10 CIIOB M BBIpaXKEHUI

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.

Kpurepun oueHuBaHusl MUCbMEHHOI0 MepeBoaa:

IIrnceMeHHBIN NEPEBO OPUTHHAIBHOTO CIIELUATTM3UPOBAHHOTO TEKCTA ¢ MHOCTPAHHOIO SA3bIKa
Ha pOAHOM sBIsieTCs YD (PEKTUBHBIM CTOCOOOM KOHTPOJIS MOJIHOTHI M TOYHOCTH IIOHUMAHUS.
IIpu oLleHKE MMCBMEHHOIO MEPEBOA YUUTHIBAIOTCS CIAEAYIOIINE KPUTEPHH:

- HAy4YHBIN CTHJIb IEPEBOA;

- TOYHOCTb U DKBUBAJICHTHOCTh NIEPEBOJA;

- cBOOOTHOE B/ IeHHEe TPO(HEeCCHOHATFHOM TEPMUHOIOTHEIH;

- CcOOJIIOZICHUE BCEX CTPYKTYPHO-TPAMMATHUYECKUX KaTErOpuid IIpH mepeaade

uH(pOpMaLIUH.



B cooTBeTCTBHM ¢ ypOBHEM BBITIOJHECHHUS 3aJIaHHsI MOXET IMOJIyYUTh CIICAYIOIIee KOJTHYECTBO
OaJioB:

5 6ayI0B — COOTBETCTBHE BBILICTIEPEUNCICHHBIM KPUTEPHUSM B TIOJTHOM 00BEME;

4 Gayyla — HAYYHBIN CTHIIb HE BBIZICP)KaH, OCHOBHBIC CTPYKTYPBI TEKCTa IepelaHbl YaCTHYHO;

3 Oamia — s3BIKOBBIC CPEJICTBA KCIIOJIb30BaHBl HEKOPPEKTHO, HApyIleHa JIOTHYECcKas
MOCIIEI0BATEIHFHOCT IEPEBO/IA, TOTEPSHO CTPYKTYPHO-CEMAHTHUECKOE SIIPO TEKCTA;

2 Oamna — HE COOJIOJIEHBI OCHOBHBIE KPUTEPHUM, CTYJCHT HE UMEET JOCTATOYHOIO 3HAHUS

JICKCUYECKOI'0 MaTr€purajia 1o CriciuaJlbHOCTH.

Kputepun oneHnBaHus NMOCJAETEKCTOBOIO 3aaHUS:
3 6aia — BeimonHeHo 90 - 100% ot Bcero 3agaHusl.

2 0aiuta — BeimonHeHo 80 - 90% ot Bcero 3amaHus.

1 6amn — BeimosHeHO 70 - 80% OT BCero 3amanusl.

0 6am10B - BeIONHEHO MeHbIre 70% .

Kputepuu onieHUBaHUA JTEKCUYECKOTO 3aJaHUS:

Kaxxnprit TepMuH onieHuBaeTcs B 1 6ai, MakcuMaiabHOE KoJmuecTBo O6amioB — 10.

OO011€ee o1leHUBaHNUE
HO 3aKJIIOYCHUTIO HpOBCI[eHI/ISI HUCIIBITAHUA KOJINYCCTBO 6aJIJIOB BBICTABJIACTCA C yquOM

BBIIICTICPCUYNCIICHHBIX KPUTCPHUECB U BLIBOJUTCA Cpe,ﬂHI/Iﬁ 0ama o 4-x 0alIbHOM CHUCTEME:

21 — 23 6aIoB — «OTIMIHON.
17 — 20 GamioB — «XOPOIIIO».
12 — 16 6am10B — «y/IOBIETBOPUTEITHHOY.

11 — 0 GanIoB — «HEYAOBIETBOPUTEIBLHOY.

Kpurepun onenuBanus:

HpOI_IeHT PE3YJIbTATHBHOCTHU (HpaBI/IJ'IBHBIX OTBeTOB) OI_IeHKa YpPOBHA TIOATOTOBKH Oan

(oT™meTKa) BepOaIbHBIN aHaIor

90 - 100 «5» - OTIINYHO.
75-89 «4» - xopo1uo.
60 — 74 «3» - yI0BJIETBOPUTEIHHO.

menHee 60 «2» - HeyTOBIIETBOPUTEIHHO.



Yc10BUS BbITIOJTHEHUS 3a/1aHUA:

1. MecTo BBINOJMHEHUS 3a/IaHUS: 33/IaHUE BBITIOJIHIECTCS Ha 3aHATUU B Ay JUTOPHOE BpEMS
2. MakcuMmanbHO€E BpeMs BbINoJIHEeHUs 3adanus: 90 wMuH.

3. Bbl MOXeTe BOCIIONIB30BAThCS YUEOHUKOM, TETPAJIBIO.

Pa3znea S. Ilpuroros/ienne numu. 15 yacos.

IIpakTyeckoe 3ansaTue Ne 57.

Tema: [IpuroTtoBiienne nuiu: Jekcuka mo reme. (1 gac)
ean 3ansTHSA:

1. O3HakoMIIeHHE yYalIuXcs ¢ NpoeCCHOHATBLHO OPUEHTUPOBAHHOM JIEKCUKOM
2. BociutaTh akKypaTHOCTb U CAMOCTOSITEIILHOCTB B padore.

Xox padoThI:
-MPOYHUTaTh U OOBSICHUTH HOBBIC CJIOBA.
-3aIlMCaTh UX B TETPAb.
HHCTPYKIIMOHHAS KAPTA
MarepuanbHO - TEXHHYECKOE OCHAIICHHE: TeTPajib, PyYKa, CIOBapb, YUCOHHK, KOMIIBIOTED,
MOHHUTOP.

XapaxTep BbIIOJHEHUS pa0dOThl: 00yUaroIecs BbIIOIHAIOT pab0oTy HHAUBUIYAJIBHO.

IpakTHyeckoe 3ansaTHE Ne 58.
Tema: IIpuroroBJieHre MUK BBITIOJIHEHUE NTPEITEKCTOBBIX yIpaxHeHul. (1 yac)
Iean 3ansATHS:
1. OsnakomieHHe yyamuxcs ¢ npo(ecCHOHAIBHO OPUEHTUPOBAHHOMN JIEKCUKOM.
2. OtpaboTKa yJarumMucs HOBOH JIEKCUKH.
3. BripaboraTh y 0Oy4arommxcsi MpaKkTHYECKHUE METO/bI MEepeBona, PadOTHI C
TEKCTOM.

4. Bocnurarh akKypaTHOCTb M CAMOCTOSITEIBHOCTh B paboTe.

Xoa paéoThI:
OOBSICHUTH HOBYIO JIEKCUKY.
OOBSICHUTD 3aJ1aHUS U NpaBUJIa BHIOJHEHUS YIIPAXKHEHUH.
BhINONHATE yIpa)kHEHUs YCTHO U MUCBMEHHO.



Methods of Cooking

Cooking Methods Benefits Disadvantages

Deep-frying

Quick cooking Retains some vitamins | Increases the fat content

in boiling fat of foods

Dry-frying

Fat-free frving No fat added. Only suitable for foods
Good retention of containing some natural
vitamins and minerals fat

Stir-frying

Quick cooking over
high heat

Crisp lookand taste.
Little fat is needed.
Minimal vitamin loss

High in salt if too
much soya sauce is used

Microwaving

Cooking in
a microwave oven

Minimal vitamin loss

Uneven cooking with
“cold” and “hot” spots
in food

Braising and stewing

Slow cooking in liquid
over several hours

Improves flavour and
texture of tough cuts of
meat

Vitamins leach into
liquid but retention in
stewing is better than in
roasting




Cooking Methods Benefits Disadvantages
Grilling
Quick cooking with dry | No fat added. Charcoal or open-
heat Vitamin and mincral flame grilling of meats

loss to pan sediments may induce the
formation of
carcinogens
Boiling
Cooking in large Improves texture of Some vitamin loss to
amounts of water tough vegetables liquid
Poaching
Simmering in a little No added fat Some vitamin loss
liquid
Steaming
Cooking over steam Preserves most nutrients | Need to watch cooking
that is converted from and flavour time carefully to
a little water prevent overcooking
Roasting
Cooking with intense, Succulent meat; Vitamin loss.
dry heat vegetables retain some | Fat added to meat with
vitamins the basting

Pot-roasting
Slow baking in No added fat Some vitamin loss
a covered dish
Pressure cooking
Quick cooking at high Most vitamins and Timing difficult to
temperature, minimal minerals preserved control, which may
water cause overcooking

HHCTPYKHUOHHAS KAPTA
MarepuanbHO - TEXHHUYECKOE OCHAIICHHE: TeTPajb, PyYKa, CIOBapb, YUCOHHK, KOMIIHIOTED,
MOHUTOP.
XapakTep BBIIIOJHEHUs pabOThl: OOydYarolyecss BBINOJHSIOT padOTy WHANBUAYATbHO H

KOJIJIEKTHBHO.
Kpurepun onenuBanus:

[IponeHT pe3ynbTaTUBHOCTH (IIPaBUIIbHBIX OTBETOB) OreHka ypOBHs TOATOTOBKH Oai

(oT™meTKa) BepOabHbBIN aHAIOT

90 + 100 «5»-0TIIMYHO

75+ 89 «4»- X0po1IIo

60 + 74 «3»- yIOBJICTBOPUTEIILHO

Mmenee 60 «2»- HEY10BJIETBOPUTEIHHO

IIpakTnyeckoe 3ansitue Ne 59-60.

Tema: IIpuroToBiacHNE MUIIK: YTEHUE U TIEPEBOJT TEKCTA MO TeMe. (2 daca)

eab 3anATUA:
1.BeipaboTtath y 00y4aronuxcst MpakTHIECKHUE METO Bl TIEPEBOIA, PAOOTHI C TEKCTOM.
2. OTpaboTKa yJanuMuUCs HOBOH JICKCHKH.



3. BocriuTath akKypaTHOCTh M CAMOCTOSITEIIEHOCTh B paboTe.

Xox padoThI:
-[TIOBTOPUTH JIGKCUUECKHI MaTepra
-[IPOYMTATh TEKCT MO ab3anam
-[IePEBECTU
-3aIMcath MepeBoJl B TETPalb

Preparing for the Party

A mother and her daughter are cooking dishes for the party.

[ need your help badly, Mary. There is so much to do for tonight’s
party — a salad to be prepared, various pies and cakes to be baked, a
goose to be roasted, and a lot of other things to be cooked.

Please take the mincing machine and mince this bit of meat while I
am scraping and slicing the carrots.

Will you peel these potatoes and onions? I’ll make some potato
chips and you set up the rest of the potatoes to boil. When they are
soft, mash them with butter and milk. You know that milk must be hot,
don’t you? So, we’ll have mashed potatoes and vegetables with the
meat. Please clear the peeling off the table.

Now, wash and cut the potatoes and cucumbers, put them on the
dish but don’t dress with the mavonnaise, we’ll do it later.

I think that it’s time to get out the goose from the oven. Oh, what a
perfect smell! I've never yet had such a beautiful golden crust. It makes
one’s mouth water just to look at it.

1
|

Won’t you please get me the baking pan? We’ll bake a layer cake
and a pie with jam filling. I’ll beat the eggs for the dough. Look, the rice
is boiling over, turn the gas down a little, will you? -

Now, be a good girl and whip the whites of these eggs.Here is some
powdered sugar to mix with the whites when you are through... That’s
about all, I think. Thank you, dear, you’ve been a great help to me. Only.
put the fish jelly into the refrigerator, and then you may be free till|
evening. :

Now will you help me in laying the table? The guests will come in
an hour. We’ll be twelve altogether, so lay twelve places. Take the dishes
for refreshments from the sideboard and put them on the table. Now
fetch the wine glasses — one for each cover.

We shan’t uncork the bottles. That’s a man’s job, of course, but get
the corkscrew ready. Now, while I'm busy in the kitchen reheating
some dishes, you open these tins. Here is the tin opener for you.

HNHCTPYKIIMOHHAS KAPTA

MarepuanbHO - TEXHMUYECKOE OCHAICHWE: TeTpajb, Py4Ka, CIOBapb, YUEOHUK, KOMIIBIOTED,
MOHHMTOD.
XapakTep BBINOJIHEHUS pabOThl: 0O0ydaronyecs BBIMONHSIIOT pPadOTy HWHAWUBUAYAIbHO U
KOJUJIEKTHUBHO.

Kpurtepuu oneHuBaHusi NMCbMEHHOTI0 NepeBoa:
[T1cbmMeHHBIN TepeBO] OPUTHHATBHOTO CHEIUAIM3UPOBAHHOTO TEKCTA C HHOCTPAHHOTO SI3bIKa HA
ponHoil siBisieTcs 3¢ (HEKTUBHBIM CLIOCOOOM KOHTPOJIS MTOJIHOTHI M TOYHOCTH IIOHUMAHUSI.



[Ipu oLleHKE MMCEMEHHOIO MEPEBOA YUUTHIBAIOTCS CIAEAYIOIINE KPUTEPHHU:

- TOYHOCTb 1 3KBHBAJIEHTHOCTh MEPEBOAA;

- cBOOOIHOE BIa/IeHHE TPO(HEeCCUOHATTEHOW TEPMHUHOIOTHEIH;

-COOJII0JIEHUE BCEX CTPYKTYPHO-TPAMMATUYECKUX KaTETOpUil pu nepeaaye

uHpOpMaLnH.

B cooTBeTcTBUM C YPOBHEM BBIIOJHEHHUS 33JaHUSI  MOXET MOJYYUTh CIEAYIOIIEEe KOJIUYECTBO
0aIlIoB:

5 6aJIJIOB — COOTBETCTBHE BBIIICTIEPEUUCICHHBIM KPUTEPUSM B [TOJIHOM 00bEME;

4 Oayia — Hay4HbI CTUJIb HE BBIIEPKAH, OCHOBHBIE CTPYKTYPBI TEKCTA MepeAaHbl YaCTUYHO;

3 OGamma — A3bIKOBBIE CPEACTBA HCIIOJIb30BAaHbl HEKOPPEKTHO, HapyIIEHA JIOTHYECKas
IIOCJIEIOBATEIbHOCTh  IIEPEBOAA, IOTEPSIHO  CTPYKTYPHO- CEMAHTHUYECKOE SIIPO TEKCTA;

2 Oamra — He COOJOJIEHBI OCHOBHBIC KPUTEPHH, CTYJCHT HE MMEET JOCTATOYHOTO 3HAHUS
JIEKCUYECKOr'0 MaTepuaia 1o ClelualbHOCTH.

IpakTuyeckoe 3ansaTHe Ne 61-62.
Tema: [IpuroroBieHre NUILK: BBITOJHEHHE MTOCIETEKCTOBBIX 3a1aHuil. (2 yaca)
ean 3anATHS:
4. OtpaboTKa y4aluMHUCsi HOBOM JIGKCUKH.
5. Bripabotath y 00ydaromuxcsl MpakTHUYECKHE METO/bl MEPEeBO/a, pabOThl C
TEKCTOM.
6. BocnuraTh aKKypaTHOCTb U CAMOCTOSITEIIBHOCTH B paboTe.

Xoa pa6oTsI:
-IIOBTOPUTH JIEKCHYSCKUH Marcpurall
-00BSCHUTD 33JJaHNS U TIPABHJIA BHIIOJHEHUS YIIPAKHEHHIA.
-BBINOJIHATD YIIPAXXHEHHUS YCTHO M MUCbMEHHO.



2. OTBerhTe HA BONPOCHIL:

|. What is to be prepared to the party?
2. What is the daughter doing while her mother is slicing the

carrots?
What are they going to do with the potatoes?
How do they usually prepare mashed potatoes?
What salad is the daughter preparing?
What was in the oven?
What is the mother going to bake?
What kind of filling has she prepared?
Who will beat the eggs for the dough?

10. What must be put into the refrigerator?

I1. Who is laying the table?

12. How many guests are coming?

|3. Is the mother going to uncork the bottles?

4. Who will do it?

I5. What is the daughter doing while the mother is reheating some
dishes?

16. What does she need to open the tins?

17. Do you help your mother to cook dishes for the party?

18. Do you help in laying the table?

|9. What do you like to cook?

20. Who washes the dishes after the dinner?

0N O B

I/IHCTI_’YKIII/IOHHAH KAP'I‘A
MarepuanbHO - TEXHUYECKOE OCHALLEHUE
O6opynoBanue: TeTpaib, pydka, CIoBapb, y4eOHUK.
XapakTtep BBINOJHEHUS palOTHl: OOYYAIOIIMECS BBINOIHAIOT padOTy WHAMBUIYAIbHO H

KOJUJIEKTHUBHO.
Kpurepun oneHuBanus:
[IpoueHT pe3yapTaTUBHOCTH (TMPaBUIIbHBIX OTBETOB) OrueHka ypoBHS IOATOTOBKHU 0asul
(oT™meTKa) BepOasIbHBIN aHAIOT
90 + 100 «5»-0TJINYHO
75+ 89 «4»- Xopo11o
60+74 «3»- YIAOBIETBOPUTEIILHO
MmeHee 60 «2»- HEeyIOBJIETBOPUTEIHHO

IpakTnyeckoe 3ansitue Ne 63-64.
Tema: CpaBuenue u ynorpedacaue Present Simple and Present Continuous Tenses. Beimostenue
rpaMMaTHYeCKHX YIpaxKHeHuH. (2 yaca)
ean 3ansaTHA:
4. TloBTOpeHHUE U 3aKpEIUICHHNEe paHee U3YYEHHOTO TPaMMAaTUYECKOTO MaTepHaia.
5. TloBTOpeHUE U3y4EHHOM JTEKCUKH
6. OOorarmieHne cI0BapHOTO 3amaca 00yJaroImuXcs;

Xoa padoTsI:
-IIOBTOPUTH
Present Simple and Present Continuous Tenses.
-IIPOCITYIIaTh U IEPEBECTH MPEIIIOKEHUS Ha CITyX.
-BBIIIOJIHUTE YIIPAKHCHUA.



-3aIlicaTh B TETPab.
1. [TocraesTe raaroast & ckobkax B Present Simple win Present Continuous:

I. Mother (to cook) very tasty soups. 2. Look! Caildren (to play) in
the yard. 3. Nick (to make) breakfast every morning. 4. I can’t speak to
you now as I (to do) my homework. 5. They (not to watch) TV at the |
moment, they (to read) newspapers. 6. I usually (to have) dinner after |
work. 7. My parents (to have) dinner now. 8. You (to cook) every day?
9. You (to cook) meal now? 10. My brother (not to play) computer
games now, he (to watch) TV. 11. I (not to drink) coffee now. I (to
write) a composition. 12. Look! The baby (to sleep). He always (to sleep)
after dinner.

HHCTPYKHUOHHAS KAPTA
MatepuanbHO - TEXHUYECKOE OCHAIIEHUE: TeTpajlb, Py4Ka, CJIOBaph, yYeOHHUK.
XapakTep BBIIOTHEHHS paObOThI: 00yYaroecs BBIOIHAIOT paboTy HHAMBHUIYAIbHO U

KOJUJIEKTHUBHO.
Kpurtepuu onennBanus:

[IpoueHT pe3yapTaTUBHOCTH (TIPaBUIIbHBIX OTBETOB) OneHka ypoBHS OATOTOBKH 0asu1

(oT™meTKa) BepOaJIbHBIN aHAIOT

90 + 100 «5»-0TIIMYHO

75+ 89 «4»- X0po1Io

60+ 74 «3»- yJIOBIETBOPUTEIHHO

meHee 60 «2»- HEYy10BJIETBOPUTEIHHO

IIpakTnyeckoe 3ansitue Ne 65-66.
Tema: CocTaBiieHHe HaJIOTHYECKOT0 BhicKa3biBanus «Preparing for the party» (2 gaca)
ean 3ansTHSA:
1. TloBTopeHMe U 3aKpeieHUe paHee H3y4eHHOr0 paMMaTH4YeCKOro MaTepuania.
2. TloBTropeHue U3y4eHHOU JEKCUKH
3. OOoraiieHue clI0BapHOTo 3arnaca 00y4arouuxcs;
4. 3akpeluleHHe MPAaKTHUYECKMX HABBIKOB IPH  COCTAaBJIEHUM JAMAJIOTMYECKOTrO
BBICKA3bIBAHMS.

Xon padoTsI:
[ToBTOPUTH IEKCHUKY.
[IpociymaTs 1 epeBecTH JUaJIOTH YCTHO.
CocTaBuTh CBOU JUAJIOTH, UCTIOJIb3YS MPOPECCUOHANBHYIO U 00IIEYTTOTPEOUTENBHYIO JIEKCHUKY.
Paspirpate quanor B nape.

HHCTPYKHUOHHAS KAPTA

MarepHuanbHO - TEXHUYECKOE OCHAIIICHHE: TeTpalb, pyuka, CJIOBaph, yUCOHHUK.
XapakTep BbIIOJIHEHUS paboThI: 00yJaromuecs BHIIOIHIIOT padoTy HHIAMBHYaIbHO H 10
napam.

Kpurtepuu onieHuBaHus COCTABJIEHUS THAJIOTOB:
AKTYalbHOCTb TEMBI.
CooTBeTcTBUE COJIEPKAHUS TEME.
[TpaBUIBHOCTH W TIOJTHOTA UCTIOIH30BAHUS TPAMMATHIECKUX HABBIKOB.
CooTtBercTBHE 0OPMIICHHS COOOIIECHHS TPEOOBAHUSM.



IIpakTnyeckoe 3ansitue Ne 67-68.

Tema: [IpuroroBicHUe MUIIK: YTCHUE U TIEPEBOJT TEKCTA IO TeMe. (2 Jaca)

ean 3anaTUA:
1.BripaboTtats y 00y4aromuxcs pakTUYeCKHe METOBI IIEPEBO/a, PA0OTHI C TEKCTOM.
2. OTpaboTKa y4yaIuMucss HOBOM JIGKCUKH.
3. Bocriutath akkypaTHOCTh 1 CAMOCTOSITEILHOCTh B paboTe.

Xox padoThI:
-MIOBTOPUTH JICKCUYECKUIA MaTepral
-IPOYMTATh TEKCT 1O ab3aram
-TIEPEBECTH
-3aIMCcaTh MEePEBOJ B TETPA/Ib

What Is a Fondue?

Have you ever eaten a fondue? If not, we can help you. We are going to
make a fondue together now.

Something from the history of the name of this dish. Fondue is a
French word for “melted” because the principle of its preparing is
based on cheese or fat melting.

First of all we advise you to choose wine and cheese for preparing a
tasty dish. A Swiss cheese fondue is normally made from the Swiss
cheese Emmentaler and Gruyére, but any hard cheese can be used.
You could take cheddar, for example.

You need alcohol in a fondue, not just for flavour, but to lower the
boiling point and stop the protein in the cheese from curdling. Use dry
Swiss white wine if you can, or a Riesling.

N~



Don’t forget about the fondue set, it consists of a cast-iron set, a
tablemat stand and special forks.
Then take 1 large garlic clove, peeled and cut in half, 400 ml dry |
white wine, 1 teaspoon fresh lemon juice, 350 g grated cheese Gruyére
and 350 g grated cheese Emmentaler, 1 tablespoon corn flour, 2 table-
spoons kirsch and a large pinch of ground nutmeg. ;

For serving you should have 1—2 French sticks and/or a bowl of
freshly boiled small new potatoes and green salad. (Per serving for six
499 calories, protein 34 g, carbohydrate 3 g, fat 35 g, saturated fat 22 g,
fibre trace, added sugar none, salt 1.34 g.) .

1. Rub the sides and base of the fondue pot with the cut garlic. Pour |
in the wine and lemon juice and heat on the point of simmering. .

2. Turn the heat down low and add the cheese, a handful at time,
stirring well with a large wooden fork or spoon. Stir slowly and contin-
uously over a low heat so the mixture just bubbles gently. The cheese
will take a good few minutes to melt into the wine, but be patient and
you'll end up with a lovely smooth sauce.

3. When all the cheese has been added, blend the corn flour and
kirsch in a small bowl, then mix into the pot. Stir until the mixture is
smooth. Season with pepper and nutmeg. Transfer to the fondue burner
at the table and serve with the chunks of bread and/or potatoes for
dipping, and a big green salad to eat after the fondue is finished.

This recipe is good enough as a main course (4— 6 servings) or an
appetizer (12 servings). It takes you 10 minutes for preparation and
15 minutes for cooking.

Fondue etiquette. During the meal stir the fondue from time to time
in a figure eight. Keeping it on the move will stop it becoming lumpy
and sticking to the bottom. If the mixture gets too thick, add a little
warmed wine and stir well, but don’t ever let the fondue boil.

When the fondue is nearly finished, there will be a crusty layer of
cheese on the bottom. Scrape this out and divide it between the guests,
it’s delicious.

You can serve the bread lightly baked or toasted, but day-old bread
is best for dipping.

Don’t ever drink water with a fondue as this causes violent indiges-
tion. The water coagulates the cheese into a solid mass giving you terrible
stomach pains.

Do as the Swiss do — drink white wine or hot tea.

HHCTPYKHUOHHAS KAPTA

MartepruanbHO - TEXHHUYECKOE OCHAICHWE: TeTPajb, PYy4Ka, CIIOBaph, YYCOHUK, KOMITBIOTE,
MOHHUTOD.
XapakTep BBINOJIHEHUS pabOThl: 0O0ydarolvecs BBINONHIIOT pPAadOTy HWHAUBUAYAIbHO U
KOJIJICKTHBHO.

Kputepuu oneHuBanusi NMCbLMEHHOT0 NMepeBoIAa:
[TuceMeHHBIH TTepeBo]] OPUTUHATIHLHOTO CHEIUAIU3UPOBAHHOTO TEKCTA C MHOCTPAHHOTO SI3bIKA Ha
poaHOM sBIIsieTCs APHEKTUBHBIM CIIOCOOOM KOHTPOJISl TOTHOTHI U TOYHOCTH TOHHUMAHHSL.
[Ipu orieHKe MUCEMEHHOTO MEPEBO/Ia YUUTHIBAIOTCS CIASAYIONINE KPUTESPHH:
- TOYHOCTh M SKBUBAJICHTHOCTH ITEPEBOJIA;
- cB0OOHOE BIIaJieHNe TPOPECCHOHAIBHONW TEPMUHOJIOTHEH;
-COOJIIOICHNE BCEX CTPYKTYPHO-TPAMMAaTHYECKUX KaTeTOPHA MIPpH Tiepeaade
uHpopmaruu.



B cootBeTcTBHE C YPOBHEM BBIIIOJIHCHHUA 3aJaHUA  MOXKET MOJYUYUTH CICAYIOMICC KOJIUYCCTBO

OaJLIOB:

5 6aJI0B — COOTBETCTBHE BBIIICTIEPEUHCICHHBIM KPUTEPHSM B ITOJTHOM 00beME;

4 Gayia — HayYHBIN CTUJIb HE BBIJICPKAaH, OCHOBHBIE CTPYKTYPBI TEKCTa MepeiaHbl YaCTHYHO;

3 Oamma — A3BIKOBBIE CPEJCTBA HCIOJb30BaHbl HEKOPPEKTHO, HapylLIeHa JIOTMYECKas

IMOCJICAOBATCIIPHOCTE IIEPEBOJA, IIOTEPSAHO CTPYKTYPHO- CEMAHTHUYCCKOC PO TCKCTA,

2 Oamma — HE CO6J'IIOI[CHBI OCHOBHBIC KPUTCPHUHU, CTYACHT HEC HMMCECT JOCTATOYHOI'O 3HAHHUA

JICKCHUYECKOI'0 MaTr€puraiia 1o CriciaJlbHOCTH.

IIpakTnyeckoe 3ansaTue Ne 69.
Tema: «lt is interesting to know» ayauposanue, rosopenue. (1 gac)
ean 3ansATHSA:
1. OrpaboTka yyamuMucs HOBOW JEKCUKHU.
2. Brpabotate y 0OydYaromuxcsi MPaKTUYECKHE HaBBIKH
BBICKA3bIBaHUSI 110 331aHHOM TeMe.
3. BocnuraTh akKypaTHOCTh M CAMOCTOSATEIILHOCTH B padoTe.

Xox pabdoThI:
[ToBTOPHUTH JIEKCUYECKUI MaTepHall
[Tpociymmarh TEKCT.
Crenatp yCTHBIN NIEPEBOJ TEKCTA.
OTBETUTH HA BOMPOCHI K TEKCTY.

MOHOJIOTHYECKOI'O

OOBSCHUTE mpaBujia COCTaBJICHUS YCTHOI'O UM MMCbMCHHOI'O MOHOJIOT'MYCCKOI'0o

BBICKa3bIBaHUS.
BeinonauTe 3a1aHuE yCTHO.

Fusion' Cooking

Fusion cooking is cooking which combines one or more elements |

from different cooking traditions, either techniques or ingre;dicntg,. [} is
also called cross-cultural cooking, or cooking without barriers. FUS.IOII
ingredients usually come from Asia, Central America or South America.

| el aval AnNTIUIa AAOTHUALINS CTINAER



Cacao

The cacao is a tropical plant that originated in Central and South
America. It grows to a height of 5 to 8 m. The fruits are pods that are
ublong and oval in shape and 15 to 20 cm long. The pods weigh 500 —
600 g. Each pod contains about 40 to 50 beans arranged in five rows.

The natives, especially the Mayas and Aztecs, used the cacao beans
as a source of food and beverages and also as a means of exchange,
buying with it necessities in the markets throughout the region.

The Aztecs consumed cacao as a beverage, after having pounded the
roasted beans in hot water. They sometimes sweetened the drink with
honey and thickened it with cornflour. Cayenne pepper was also often
used to make it piquant. The beverage was called chocolate — a combination
ol choco, the Aztec name for cacao, and lafl, their word for water.

In Mexico, cacao beans formed the basis of a complex system of
cxchange too. For example, the city of Tabasco paid the Emperor
Montezuma an annual tax of 24,000 cacao beans. That assured the mon-
arch his daily ration of 30 cups of chocolate and 2,000 more for his
courtiers'.

Chocolate is a useful source of energy. A cup of this precious beverage
would put a man in condition to make a whole day’s march without the
nced for other food.

HNHCTPYKIIMOHHAS KAPTA
MarepuanbpHO - TEXHUYECKOE OCHALLICHUE: TeTPpajlb, PyUKa, CIOBAPb, YUEOHUK, KOMIBIOTED.
XapakTep BBIIOIHEHUS pabOTHI: 00yJaroIIuecs BRIIOIHIIOT paboTy HHAMBHYaJIHHO.

Kpurtepuu onieHHBaHus YCTHOI0 MOHOJIOTHYECKOT0 BHICKA3BIBAHMS |

Y CTHOE MOHOJIOTHYECKOE BBICKA3bIBaHUE SABISAETCS () (PEeKTUBHBIM ClIOCOOOM KOHTPOJIS MTOJTHOTHI
YCBOEHHSI HOBOH JIEKCUKH.

[Tpu olLileHKEe YUUTHIBAIOTCA CIEAYIOLINE KPUTEPHH:

- TOYHOCTh U SKBUBAJIEHTHOCTh UCIIOJIb30BaHUs OOIIEYTIOTPEOUTENBHOM JTEKCUKH;

- cB00OIHOE BJIaJIeHHE TPOPECCHOHATBLHON TEPMUHOJIOTHEH;

-COOJII0ICHNE BCEX CTPYKTYPHO-TPAaMMAaTHYECKUX KaTerOPHA MU Tiepeaade

uH(pOpMaLIUH.

B cooTBeTcTBUU C ypOBHEM BBHIIOJIHEHUS 3aIaHUSI  MOJKET IMOJIyYUTh CIEIYyIoIIee KOJTHIECTBO
0aJuI0B:

5 6ay10B — COOTBETCTBHE BhIIIECNIEPEUHUCICHHBIM KPUTEPHUSIM B ITOJTHOM 00bEME;

4 Gayna — Hay4yHBIN CTUJIb HE BBIJIEPKAaH, OCHOBHBIE CTPYKTYpPBI TEKCTa epeiaHbl YaCTHYHO;

3 OGamra — S3BIKOBBIE CPEACTBAa HCIOJb30BaHBl HEKOPPEKTHO, HapyIIeHa JOTrHyecKas
MOCJIEI0BATENBHOCTD, IOTEPSHO CTPYKTYPHO- CEMAaHTHUECKOE SAPO BbICKA3bIBAHUS,

2 Gamma —  He COOJIIOJIEHBI OCHOBHBIE KPHUTEPHH, CTYACHT HE MMEET JOCTaTOYHOTO 3HAHUS
JIEKCHYECKOTO MaTepuaa 1o CennalbHOCTH.

IIpakTnyeckoe 3ansitue Ne 70-71.
Tema: «Culinary art» aynupoBanue, roBopenue. (2 gaca)
ean 3ansaTHSA:



1.0tpaboTka yJanuMucs HOBOH JICKCHUKH.

1. BsipabGoTarh y oOy4daromuxcsi MpakKTUYECKUE HABBIKM MOHOJIOTMYECKOTO BBICKA3bIBAHUS
10 3aJJaHHOU TEME.
2. BocnuTaTh aKKypaTHOCTh U CAMOCTOSITENILHOCTH B paboTe.

Xox padoThI:
-IIOBTOPUTH JIEKCUYECKUHA MaTepHa
-IPOCITYIIATh TEKCT.
-CJIeJIaTh YCTHBIN IIEPEBOJ TEKCTA.
-OTBCTUTH HA BOIIPOCHI K TCKCTY.
-00BSICHUTD InpaBrjia COCTABJIICHUSA YCTHOTO MJIKM ITMCBbMCHHOI'0O MOHOJIOTUYCCKOI'O
BBICKa3bIBaHUS.
-BBIIIOJIHUTD 33JJaHUE YCTHO.

The Joys of Juice

Fresh fruit and vegetable juice drinking has become much more
widespread in recent years. Many people start each day with a glass of
[reshly squeezed orange juice, while others harvest their own crops of
frts and vegetables to press themselves, or follow diet regimes that
are based on juices.

The Health Benefits. Most fresh fruits and vegetables are excellent
sources of the antioxidant vitamins, beta carotene and vitamins C and E.
[hese nutrients, research suggests, help to neutralize the harmful effects
of the body’s free radicals, which have been linked to aging, heart
disease and cancer.

Juices can also make you feel healthier because thev contain plant
enzymes that aid digestion. It 1s even claimed that juices are able to
alleviate many common complaints such as sore throats and insomnia.
But fruit juices such as apple and citrus juices naturally contain about
10 per cent sugar and. if consumed frequently throughout the day,
will cause tooth decay.

Making Your Own. Although juices do not pack as much of a punch
nutritionally as the raw, fibrous fruit or vegetable, they are often tastier.
Carrot juice is a notable example.

Juices are also a good way to boost your vitamin intake. In most
cases a glass of fresh juice provides several times the recommended

an



levels of vitamins and minerals, and because they are water-based, the
body will excrete any excess.

!-’rc:shl,\' squeezed juices are better than the shop-bought variety be-
cause vitamin C diminishes with time and with exposure to air. They
are also more likely to be free of any additives. Citrus fruits can be
squeezed by hand, but with a juicing machine you can make a variety of
cocktails. Thoroughly wash all vegetables and fruits you use to remove
traces of insecticides and fertilizers.

Ready-made Juices. Many manufacturers add preservatives or addi-
tives to packaged or bottled juices. Often, however, these are naturally
occurring plant by-products and not necessarily harmful. By far the
most common added ingredient in juice is refined sugar.

If you buy ready-made juices or the frozen concentrates, read the
label to make sure that they have no added sugar or colourings, espe
cially if you are giving them to children. For younger children, even
pm‘c' fruit juices should always be diluted; many juices are quite acidic
and can damage voung teeth or cause diarrhea if children drink them at
full strength.

HNHCTPYKIIMOHHAS KAPTA
MaTepI/IaJ'ILHO - TCXHUYCCKOC OCHAIICHHUE: TCTpaadb, pyUKa, CJIOBAPb, y‘le6HI/IK, KOMIIBIOTEP.
XapaKTep BBIINIOJIHCHU A pa6OTI>IZ O6y‘IaIOIHI/ICC$I BBIITOJIHAIOT pa60Ty HHAUBHUYAJIBbHO.

KpuTtepuu onieHHBaHus YCTHOI0 MOHOJIOTHYECKOI0 BbICKA3BIBAHMS |
Y CTHOE MOHOJIOTHYECKOE BBICKA3bIBaHUE SABISAETCS () (PEeKTUBHBIM CLIOCOOOM KOHTPOJIS MTOJTHOTHI
YCBOEHHSI HOBOM JIEKCUKH.
[Ipu o1leHKE YYUTHIBAIOTCS CIEAYIONINE KPUTEPUH:
- TOYHOCTh U SKBUBAJIEHTHOCTh UCIIOJIb30BaHUs 00IIEYyOTPEOUTENbHOM JIEKCUKH;
- cB00OIHOE BiIaJIeHHE PO ECCHOHATBLHON TEPMUHOJIOTHEIH;
-COOJII0ICHNE BCEX CTPYKTYPHO-TPaMMaTHYECKUX KaTeropHuii pu nepeaaye
UHpOpMaLIUH.

B COOTBCTCTBUMU C ypOBHCM BBIITOJIHCHUS 3adaHUA MOXKET HOJ'Iy‘-H/ITI) CJ'IGJIYIOIHee KOJINYECCTBO
0aJIoB:

5 6aJIJIOB — COOTBETCTBHE BBIIIECTIEPEUUCIICHHBIM KPUTEPUSM B [TOJIHOM 00bEME;

4 Oaya — Hay4HbIM CTUJIb HE BbIAEPKAaH, OCHOBHBIE CTPYKTYPBI TEKCTA MepeAaHbl YaCTUYHO;

3 Oamia — S3BIKOBBIE CPEJCTBA HCIOIB30BAaHBl HEKOPPEKTHO, HApYyIIEHAa JOTHYECKas
MOCIIEA0BATEIHHOCTh, IOTEPSIHO  CTPYKTYPHO - CEMAaHTHYECKOE SAPO BHICKA3bIBAHMUS,

2 Gamra — He COONIOJIEHBI OCHOBHBIE KPUTEPHUH, CTYyJCHT HE MMEET JOCTATOYHOTO 3HAHUS
JIEKCUYECKOT0 MaTepuana mo CeualbHOCTH.

Paszpnen 11. Kyxus HapopoB mupa.
IMpakTuyeckoe 3ansaTue Ne 72,

Tema: Kyxus HaposoB Mupa: Jekcuka 1o reme. (1 gac)
ean 3ansTHSA:



1. O3HakomIIeHHE yUaIuxcs ¢ MpopeCcCHOHATBHO OPUEHTHPOBAHHON JICKCUKOM
2. BociuTath akKypaTHOCTh U CAMOCTOSITETILHOCTD B padoTe.

Xox padoThI:

-IIpOYUTATh U 00BSICHUTH HOBEIE CJIOBA.

-3aImucaTthb X B TCTPalb.
HHCTPYKHUOHHAS KAPTA

MarepuanbHO - TEXHMUYECKOE OCHAIICHUE: TeTpajllb, Py4Ka, CIOBapb, YYCOHUK, KOMIBIOTED,

MOHUTOP.
XapakTtep BBIIOIHEHUS pabOThI: 00yYaromuecs BBIIOIHAIOT pad0Ty WHANBUYATBHO.

«2»- HCYAOBJICTBOPHUTCIBHO

IIpakTuyeckoe 3anaTue Ne 73.
Tema: KyxHst Hapo/I0B MHpa: BBIIOJIHEHUE MTPEITEKCTOBBIX yIpaxkHeHuH. (1 yac)

Iean 3anATHS:
O3HaKOMJICHHE YYaIUXCsl ¢ TPO(HEeCCHOHATLHO OPUEHTUPOBAHHOM JIEKCHKOM.

OTtpaboTKa yyalmMucs HOBOM JIGKCUKH.
BripaboTath y 00ydaronuxcs MpakTHIeCKHE METOIbI IIEPEBOIa, pa0OTHI C TEKCTOM.

AR

BocnuTtaTh akkypaTHOCTb U CAMOCTOSITENIBHOCTH B padoTe.

Xoa paGoTsI:

-00BSCHUTH HOBYIO JICKCUKY.
-00BSCHUTD 33JJaHUS U TIPABHJIA BHIIOJTHEHUS YIIPAKHEHHH.

-BBIIOJIHATE YIPAKHEHHS YCTHO U IIMCHMEHHO.
ToTs MIVURANE CABL HA PA3AHUYHOM CToONe

2

e wargs

-

Answer the questions:
l. Why is Russian cuisine rich in cooking traditions?
2. What peculiarities does Russian food have? )
j. What are traditional Russian dishes made ‘(.)l‘.’
5: \v\:/fll::[l g:))bls(t;{wan people usunl{y have for breakfast?
- g . u?sum lungh conm.sl of?
i [;::q)g-/i(:l;:?)ll: e,v.(!)lanm foa fnmigncr what is holodetz?
- e do.k;'%;‘ Ps are the most well-known?

e ssian people scx"\fc and eat bread?

1 Wllal ind ol"‘tj(.)()d can Russian people preserve?

1at are Russian people well-known for?

".Read and fvacedaa. g
HHCTPYKIIMOHHAS KAPTA
MaTepI/IaJ'II)HO - TEXHHUYCCKOC OCHAIICHUC: TCTpaJb, PYy4dKa, CJIOBApb, y‘Ie6HI/IK, KOMIIBIOTED,

MOHHUTOP.
XapakTep BBIOJHEHUs pPabOThl: OOydYarolyecss BBINOJHSIOT padOTy WHANBUAYATbHO H

KOJUJIEKTUBHO.
Kpurepun onenuBanus:

HpOI_ICHT PE3YJIbTATUBHOCTHU (HpaBI/IJ'IBHBIX OTBeTOB) OHCHKa YPOBHA MTOATOTOBKU Oamr

(oT™meTKa) BepOabHbBIN aHAJIOT
90 + 100
75+89

«5»-oTnano
«4»- XopouIio



60 + 74 «3»- yIOBJICTBOPUTEIILHO

60 «2»- HEYIOBJIETBOPUTEIILHO
MeHee

IpaxkTuyeckoe 3ansitue Ne 74-75.
Tema: KyxHs HapoJI0B MHpa: YTEHHE U [IEPEBO]] TEKCTa 10 Teme. (2 yaca)

eab 3anaTUNA: N
1.BripaboTtath y 00y4aromuxcsi IpakTHUYECKUe METOIbI IEPEeBOIa, PAOOTHI C TEKCTOM.

2. OtpaboTKa y4aruMHUCss HOBOM JICKCHKH.
3. BocniuTath akKypaTHOCTh U CAMOCTOSTETTLHOCTE B paboTe.

Xox padoThI:

-[IOBTOPUTB JICKCHYECKHI MaTepHa
-[IPOYMUTATh TEKCT MO ab3aram
-[IepEeBECTH

-3aIMcath MepeBo/l B TETPAlb

3.1. German cuisine

Have you ever been to Germany? What comes (o mind when you think about
German cuisine?

I, Read and translate the tex( from English into Russian:
Food has always been a main part of German culture, Even the well-known

German fairy tale, Hansel and Gretel, makes reference to food, Brother and

sister discover a house in the forest made of gingerbread and candies. Ger-

mans tend to eat heavy and hearty meals, including huge portions of meat
and bread. No matter where you go in Germany you are sure to try Bratwurst,

a sausage usually made of beef, pork, or veal. It is usually grilled or fried and

served with Brotchen (bread roll). Many Germans also enjoy eating these

sausages with hot mustard, One of Germany’s best known dishes abroad,
I Sauerbraten is a pot roast that can be made with different meats (e.g, beef,
lamb, pork, horse, or venison) and is often served during the colder months
of the year. The well-known street food in German is Currywurst (grilled
l pork sausage, served with ketchup and curry powder). It even has its own mu-
seum. In Berlin and Hamburg it is served with fries or bread roll, Don't forget
about essential German dish — Sauverkraut. It is shredded cabbage which is
then fermented and served as accompaniment to main dish. Bread is a big
part of the German diet, and usually eaten for breakfast and as sandwiches in
the evening, rarely as a side dish for the main meal. Speaking of beverages,
We must mention beer and wine. Beer is very common throughout all parts of
Germany, with many local and regional breweries producing a wide variety of
beers. It is generally not very expensive and of good quality.

If you feel like something sweet, try Stollen, bread made of dried or can-
~died fruit, marzipan, nuts, like almond, and spices like cinnamon and carda-
- mom. It is usually topped with powdered sugar and eaten around Christmas
time. Rote Griitze is red fruit pudding made from black and red currants,
Taspberries and strawberries or cherries, which are all cooked in their juice,

thickened with cornstarch or corn flour served with cream, vanilla sauce or
ce-cream.

..

HNHCTPYKIIMOHHAS KAPTA
IIBIOTED,
MarepuanbHO - TEXHMYECKOE OCHAIllEHHe: TeTpaib, py4Ka, CJIOBapb, yu4eOHUK, KOM P

MOHHMTOD.



XapakTep BBIIONHEHHS pPaOOTHI: OOydYalOmMecs BBHIMOMHSIIOT pPadOTy WHIUBHIYaIbHO U
KOJIJICKTHBHO.
Kpurtepuu onieHuBaHus NUCbMEHHOIO NepeBo/a:

[TucpMeHHBIH IepeBO]T OPUTHHAILHOTO CIIEHUAIN3UPOBAHHOTO TEKCTAa C UHOCTPAHHOTO SI3bIKA HA
poaHoH sBisieTcs 3 PeKTUBHBIM cIOCOOOM KOHTPOJIS MIOJTHOTH U TOYHOCTH TOHUMaHHUSL.

[1Ipu orieHKe MUCHMEHHOTO MEPEBO/IA YUUTHIBAIOTCS CIICIYIONIHE KPUTSPUH:

- TOYHOCTb M SKBHUBAJICHTHOCTD IIEPEBO/IA;

- cBOOOHOE BIIaZieHUE MPOEeCcCHOHATIBHON TEPMHHOIOTHEH;

-coOJII0IeHNE BCEX CTPYKTYPHO-TPaMMATHUECKUX KaTeropuil pu mnepegade

uHpOpMaLnH.

B cooTBeTcTBHU C YpOBHEM BBINOJIHEHUS 33laHUSI  MOJKET IMOJIyYUTh CIEIYIoIee KOJTHIECTBO
0auIoB:

5 6aJI0B — COOTBETCTBHE BBIIICNIEPEUHUCICHHBIM KPUTEPHSM B ITOJTHOM 00bEME;
4 Gayuta — Hay4YHBIH CTHJIb HE BBIIEPKAaH, OCHOBHBIE CTPYKTYPBI TEKCTa NepelaHbl YACTHYHO;

3 Oamia — A3BIKOBBIC CPEACTBA HCIIOJIBb30BAHBI HEKOPPCEKTHO, HAPYIICHA JIOTHYCCKad
MMOCJICAOBATCIIBHOCTE IIEPEBOJA, IIOTEPSAHO CTPYKTYPHO- CCMaHTHUUYCCKOC PO TCKCTA,
2 Oamma — HC CO6J'IIOI[GHBI OCHOBHBIC KPpUTCPUHU, CTYACHT HC MMCCT HNOCTATOYHOI'O 3HAHUA

JICKCHUYCCKOI'0 MaTr€puraiia 1o CriciuaJlbHOCTH.

IIpakTnyeckoe 3ansaTue Ne 76-77.
Tema: KyxHs HapoJI0B MHpa: BBIITOJHEHUE MOCICTEKCTOBBIX 3aIaHuid. (2 yaca)
Iean 3ansATHS:

1. OTpaboTka yq4aummMucs HOBOH JIGKCUKH.
2. BeipaboTtath y 00y4aromuxcsi IpakTUYECKUEe METObI IEPEeBOa, PaOOThI C TEKCTOM.
3.BocnuTaTh aKKypaTHOCTh U CAMOCTOSITENIBHOCTH B paboTe.

Xon padoTsI:
-IIOBTOPUTH JIEKCUYECKUHA MaTepHa
-00BSACHUTD 33JJaHUA U NIPaBUJIa BHIIOJIHEHUS YIIPAKHEHUH.
-BBIINIOJIHATE YHOPAXKXHCHHUA YCTHO U ITIMCbMCHHO.

1.1. Find the equivalents in the text: OCHOBHAS YaCTh KYJIbTYPbI, HEMEUKAs
CKasKa, ODHAPYXHUTE JIOM, CACTAHHBIH H3 MMOMPHBIX NPSIHUKOB H KOH(eT,
Kyaa OBl BBl HM TOLJIM, H3BECTHOE 3a pybexoM 011010, 4acTh pallHOHA,
CTOWT YNOMSIHYTh, MOCKINAHHBIN CREPXY caxapHO#i nyapol, noaaercs K oc-
HOBHOMY OJI0/1Y B KAYECTBE JAONOIHEH WS,

1.2. Answer the questions:

1. What food is mentioned in German fairy tale?

2. What is the name of well-known German sausage?
3. What is Bratwurst made of?

4. How do Germans cook and serve Bratwurst?

5. What is the best known German's dish abroad?

6. What kind of meat do they use to cook Sauerbraten?
7. When do they serve pot roast?

8. How is well-known street food in Germany called?
9. What is Sauerkraut?

10. What dessert dishes are mentioned in the text?

HHCTPYKIIMOHHASA KAPTA
MaTepHaHBHO - TCXHUYCCKOC OCHAIlICHUEC

OOGopynoBaHue: TETPalb, pydKa, CJI0Baph, YICOHHK.



XapakTep BBINOJIHEHUS paboOThl: OOydaromyecs BBINONHSIIOT pPAadOTy HWHAMBUAYAIbHO U
KOJJIEKTUBHO.
Kputepun oneHuBanus:

[TpoueHT pe3ynbTaTUBHOCTH (IIPaBHIIbHBIX OTBETOB) OneHka ypoBHS OJATOTOBKY 0asul
(oT™meTKa) BepOaJIbHBIN aHAIOT

90 + 100 «5»-0TIINYHO

75 = 89 «4»- X0po1Io

60 + 74 «3»- YIIOBJIETBOPUTEIHHO

meHee 60 «2»- HEy10BJIETBOPUTEIHHO

IIpakTnyeckoe 3ansitue Ne 78.

Tema: KyxHs HapoJJ0B MHpa: YTEHHE U MEPeBO]] TeKcTa 1o Teme. (1 yac)

ean 3ansATHSA:
1.BripaboTtats y 00y4aromuxcs MpakTUYeCKHe METOABI IEPEBOIa, PA0OTHI C TEKCTOM.
2. OtpaboTKa y4aruMucsi HOBOM JTEKCUKH.
3. BocriutaTh akKypaTHOCTh M CAMOCTOSATEIBHOCTD B paboTe.

Xoa paGoThI:
-[IOBTOPUTH JIGKCUUECKHI MaTepua
-[IPOYUTATH TEKCT IO ab3anam
-IIePEeBECTU
-3aIMcaTh MepPeBoJl B TETPalb



Unit 2. English cuisine

Is there a place in you city where you can try English cuisine? What do you know
about “Big English breakfast™?

I. Read and translate the text from English into Russian:

English people have a special cuisine. Traditional English dishes include fish
and chips, roast beef, steak, pudding and some others. It’s natural that all
types of food can be found in English restaurants nowadays. For example,
fans of Japanese food will easily find sushi in English cities, fans of Italian
food, will easily find all sorts of pasta and pizza in England, However, many
people want to try traditional British cuisine when visiting England. For
breakfast English people prefer either oatmeal or cereal with milk, fried eggs
with bacon, a glass of orange juice or a cup of fresh coffee. During lunch many
people are away at work, or at school, so they carry their lunch with them.
It usually consists of a couple of delicious sandwiches with ham, cheese and
fresh vegetables, and a small pack of juice. Many Englishmen drink 5 o’clock
tea with cookies. It’s a kind of English siesta. For dinner families usually
gather around the dining-table to chat and to share some tasty dishes. Among
them steaks or fish, steamed vegetables, rice, fresh salad, and a glass of wine
or beer, depending on tastes. Children drink either water, or tea. English fam-
ilies often go out for an evening meal, especially on Friday nights. Traditional
English cuisine contains many interesting recipes, but probably the most fa-
mous of all is “Fish & Chips”. This dish consists of fried chops from fish and
French fries. On special occasions English people often serve roast turkey
and traditional pudding. Many people tend to criticize the English cuisine;
nevertheless, it has a certain charm and value.

Yocabulary:

to include — sxitiouaThL
however — ogHako

either or — nu6o

during — B reuenme

o carry — HecTH

to chat — Gonrare

to depend on — 3aBHCHT OT
among them — cpenu Hux
tend to — CKIOHHB K
special occasions — ocobbie ciyyau

HHCTPYKHUOHHAS KAPTA
MarepuanbHO - TEXHHYECKOE OCHAICHHWE: TeTpajlb, Py4Ka, CJIOBapb, YUYECOHUK, KOMIIBIOTED,
MOHHUTOP.
Xapaktep BBINIOJHEHHUsT pPAa0OOTHI: OOy4YAIOIIUECs BBIIOIHIIOT pabOTy WHAMBHUIYAIbHO W
KOJIJICKTHBHO.
Kpurepuu onieHuBaHus NECHMEHHOTO TEePeBO/IA:

[TucbMeHHBII TIEPEBO/T OPUTHHAIBHOTO CIIEIIHATM3UPOBAHHOTO TEKCTa C HHOCTPAHHOTO SI3bIKa HA
POIHO# sBJIsIeTCS 3PPEKTUBHBIM CITIOCOOOM KOHTPOJIS TOTHOTHI U TOYHOCTH MOHUMAHHUSL.

[Tpu orieHKe MMCHMEHHOTO TIEPEBO/IA YUUTHIBAKOTCS CICIYIONINE KPUTCPUH:

- TOYHOCTh M YKBHUBAJICHTHOCTh MIEPEBO/IA;

- cBOOOTHOE BIa/IeHHEe TPO(HEeCCHOHATEHOM TEPMHUHOIOTHEIH;

-COOJTIOICHUE BCEX CTPYKTYPHO-TPAMMATHYECKUX KaTETOPHiA IIPU Tiepeaade



nHpopmanuu.

B cooTrBeTcTBHU C YPOBHCM BBIIIOJHCHHUA 3alaHUA  MOXKCET MOJYUYUTH CICAYIOIICC KOJIUYCCTBO
0alIoB:

5 6aJI0B — COOTBETCTBHE BBIIICNIEPEUHUCICHHBIM KPUTEPHSM B ITOJTHOM 00bEME;

4 Gayyia — Hay4YHBIN CTUJIb HE BBIJICPKAaH, OCHOBHBIE CTPYKTYPBI TEKCTa MepeiaHbl YaCTHYHO;

3 Oamia — A3BIKOBBIE CPEACTBA HCIIOJB30BaHbl HEKOPPEKTHO, HApPyIICHA JIOrH4YECKasd
IMOCJICAOBATCIIPHOCTE IIEPEBOJA, IIOTEPSAHO CTPYKTYPHO- CEMAaHTHUUYCCKOC PO TCKCTA,
2 Oamma — HE CO6J'IIOI[€HBI OCHOBHBIC KPUTCPHUHU, CTYACHT HEC HMMCECT JOCTATOYHOI'O 3HAHHUA

JICKCUYECKOI'0 MaTr€purajia 1o CriciuaJlbHOCTH.

IIpakTnyeckoe 3ansaTue Ne 79-80.

Tema: KyxHs HapoJI0B MHUpa: BBIIIOJHEHUE MOCICTEKCTOBBIX 3alaHui. (2 yaca)

ean 3ansTHSA:
1. OrpaboTka yyamuMucst HOBOH JIEKCUKH.
2. BeipaOoTath y o0y4aromuxcs IpakTH4eCKUe METO/IbI IePEeBOIa, pabOThI C TEKCTOM.
3.Bocnurath akKypaTHOCTb U CAMOCTOSITEIIBHOCTH B padoTe.

Xox pabdoThI:
-MIOBTOPHUTH JICKCUYECKUIA MaTepral
-00BSICHUTD 33JIJaHUS U TPaBUJIA BHITIOTHEHUS YIIPAKHEHUH.
-BBITIOJIHATH YIPAXKHEHHUS YCTHO U MHUCbMEHHO.



Vs Laal g anda value — Ollpell(‘,'lCHHbl“ apm n HEHHOCTH

1.1, Find the equivalents in (e (¢xt; nergo Haiuyr, npeanouuTaior OBCSHKY
HIlH xnonbs, Gepyr obexn ¢ coboit, napa skycunix Gyrcpﬁpouon, COCTOMT H3,
cobparnest 3 0beeHHBIM CTOJIOM, nopenuTLCSH BKYCHBIMU Gnionamu, 3apn-
CHT OT BKyca, BEPOATHO, camoe u3necrHoe G010, cknonn KDUTHKOBATS.

L2, Answer the questions:

. What are traditional English dishes according to the text?

2. Do the restaurant in England serve only their own traditional dishes?
3. What does English breakfast consist of?

4. Where do people go for dinner?

5. Do they like cating together with their families?

6. What do they usually cook for family dinner?

7. What English dish is the most famous all over the world?

8. What kind of dishes do people usually serve on special oceasion?
9. What do many people think of English cuisine?

10. Have you ever cook any English dish?

2, Read and translate the reglpey;
Shepherd’s Pie
Ingredients:
* [ tablespoon olive oil
¢ 1 brown onion, halved, finely chopped
* | carrot, peeled, finely chopped
* 2celery sticks, trimmed, finely chopped
* | tablespoon tomato paste
* 500 g lamb mince
* saltand freshly ground black pepper
* 2 tablespoons plain flour
* 500 mi(2 cups) beef stock
* | tablespoon Worcestershire sauce
® | bay leaf
* 4 (about 200g each) botatoes, peeled, chopped
* 40 g butter
° 125ml (/5 cup) milk
* melted butter, to brush

m‘y v cookine HNHCTPYKIIMOHHAS KAPTA

MaTepI/IaJ'ILHO - TCXHUYCCKOC OCHAIICHUC

HUK.
Ob6opynoBaHue: TETpaib, pydKa, CIOBaph, yueod o paSory m A
BIMIOJTHEHMUSI PpadoOThl: OOydaroluecss BbIIO
Xapakrep B

TUBHO. .
o Kpurepun oneHuBanus:

K1 Oan
Ka ypOBHS IOJATOTOB
€3yJIbTaTUBHOCTH (IIPaBUIILHBIX OTBETOB) Ouenka yp

[Iponent p

I aHAJIOT
(oT™meTKa) BepOasIbHBIH a oo

90 - 100 «4»- XopoIo
60 + 74 «2»- HCYAOBJICTBOPUTCIIBHO
MeHee 60

81-82. o
n4yecKoe 3aHsiTue Ne s (2 s0ct)
HpaKTH rOTOBKA MOHOJIOTMYECKOT0 BhIcKa3biBanus « My favorite d (
Tema: Ilox

eJIb 3aHATHS: )
! 1. OrpaboTka yyamuMucs HOBOU JEKCUKH.



2. Brpabotate y 0OydYaromuxcsi TPAKTHUYECKHE HABBIKM MOHOJOTHYECKOTO
BBICKa3bIBaHUS 110 33/1aHHON TeMe.
3. Bocnurare akKypaTHOCTb U CAMOCTOSITENILHOCTH B paboTe.

Xoa padoTsI:
I1oBTOPUTH JIEKCUYECKUI MaTEpHUAIl
OOBsICHUTD ITpaBHJIa COCTABIIEHUS! YCTHOTO MJIM IMCbMEHHOI'O MOHOJIOIMYECKOT O
BBICKA3bIBaHUSI.
BbInoHUTSE 3a1aHKUE YCTHO.
HHCTPYKHUOHHAS KAPTA
MarepuanbHO - TEXHHYECKOE OCHAILLCHHME: TeTpajib, pydka, CIOBapb, YYEOHHUK, KOMIIBIOTED,
MOHHMTOD.
XapakTtep BbIIOIHEHUS paboThl: 00yYaroIUecs BHIIOIHIIOT padoTy HHAUBUYaIbHO.
Kpurepun onieHUBaHMS YCTHOTO MOHOJIOTHYECKOT0 BBICKA3bIBAHMSA |

Y CTHOE MOHOJIOTHYECKOE BBICKA3bIBaHUE SABISAETCS () (PEeKTUBHBIM ClIOCOOOM KOHTPOJIS MTOJTHOTHI
YCBOEHHSI HOBOU JIEKCUKH.
[Tpu onieHKEe yUUTHIBAIOTCS CIAEAYIOLUINE KPUTEPUU:
- TOYHOCTh U SKBUBAJIEHTHOCTb UCIIOJIb30BaHUs OOIIEYTIOTPEOUTEIbHOM JIEKCUKH;
- cBO0OIHOE BiIaJIeHHE TPOPECCHOHATIBHON TEPMUHOJIOTHEH;
-COOJII0ICHUE BCEX CTPYKTYPHO-IPaMMaTHYECKUX KaTeropuil pu nepeaaye
uHpopmanuu.
B cootBeTrcTBUM C ypOBHEM BBINIOJIHEHUS 33JJlaHUSI  MOXET MOIYYHUTh CIEAYIOLIEe KOJUYECTBO
0aJu10B:
5 6aJI0B — COOTBETCTBHE BHIIICTIEPEUHUCICHHBIM KPUTEPHSM B ITOJTHOM 00bEME;
4 Gayia — HayYHBIH CTUJIb HE BBIJICPIKAaH, OCHOBHBIE CTPYKTYPBI TEKCTa MepeIaHbl YaCTHYHO;
3 OGamra — A3BIKOBBIE CPEJCTBA HCIIOJIb30BAaHbl HEKOPPEKTHO, HapyllIEHa JIOTMYECKas
MIOCJIE0BATENBHOCTD, IIOTEPSIHO  CTPYKTYPHO- CEMAHTUYECKOE AP0 BBICKA3bIBAaHUS,
2 Qamnma —  He COOJIIOJIEHBI OCHOBHBIE KPUTEPHUH, CTYACHT HE MMEET JOCTaTOYHOI'O 3HAHUS
JIEKCUYECKOr0 MaTepHaa 1o CelHalbHOCTH.
IIpakTnyeckoe 3ansitue Ne 83-85.
Tema: [Ipuuactue 1 u 2. BoinogHeHne rpaMMaTHYECKUX yripakHeHui. (3 yaca)
ean 3ansTHSA:

1. TloBTOpeHue U 3aKperieHue paHee U3yUYEeHHOro0 rpPaMMaTHYEeCKOro MaTepuarna.

2. TloBTrOopeHue M3y4eHHOU JTEKCUKH

3. OOorareHue clI0BapHOro 3arnaca 00y4arouxcs;

Xoa paGoThI:
-noBTOpUTH CII05KHOE JTOTIOTHEHHUE.
-[IPOCITYIIATh U MEPEBECTH MPEIOKEHUS HA CIIyX.
-BBITIOJIHUTH YIIPaKHEHMUS.
-3aMMcaTh B TETPa/b.



YopaxHeHHne 374

IMepegedume Ha PYcCKuUll ALK, 00PALYAA EHUMAHUE HA
HPUHACTUA.

1. Everybody looked at the dancing girl. 2. The lttle
plump woman standing at the window 1s my grandmother. 3.
The man playing the piano 1s Kate's uncle. 4. Entering the
room, she turned on the light. 5. Comung to the theatre, she
saw that the performance had already begun. 6. Looking out
of the window, he saw his mother watermng the flowers.

7. Hearing the sounds of music, we stopped talking.
8. She went into the room, leaving the door open.
9. Working at his desk, he listened to a new CD.
10. Running into the road, the young man stopped
ataxi. 11. Looking through the newspaper, she no
ticed a photograph of her boss. 12. Using chenu
cals, the firemen soon put out the fire in the forest.

VYopaxHenne 378

Ilepesedume na pyccxuli A3vIK, 00PAAA SHUMAHUE HA
Past Participle.

1. She put a plate of fried fish in front of me.

2. The coat bought last year 1s too small for me now.

3. Nobody saw the things kept in that box 4. My sister likes
boiled eggs. 5. We stopped before a shut door. 6. Tied to the
tree, the goat could not run away. 7. They saw overturned
tables and chairs and pieces of broken glass all over the
room. 8. This 1s a church bult many years ago. 9. The books
written by Dickens give us a realistic picture of the 19th
century England.

HNHCTPYKIIMOHHAS KAPTA
MartepuanbHO - TEXHUYECKOE OCHAIIEHUE. TeTpajb, pyUyKa, CIOBapb, yUeOHHK.
XapaxTep BBIIOJHEHHS paOdOThl: 00yJaromecs BBITOIHAIOT paboTy HHAMBUAYAIBHO U

KOJIJICKTHBHO.
Kpurtepuu onennBanus:

[TporneHT pe3ynbTaTHBHOCTH (TIPAaBHUIIBHBIX OTBETOB) OrneHka ypoBHS TOATOTOBKH OaJi

(oT™MeTKa) BepOaIbHBIN aHAIOT

90 + 100 «5»-0TIMYHO

75+ 89 «4»- Xopo1Io

60 + 74 «3»- yZI0BJIETBOPUTEIHLHO

MmeHee 60 «2»- HEYJIOBJICTBOPUTEIHHO

IpakTnyeckoe 3ansitue Ne 86-87.



Tema: Kyxus HaposoB Mupa: rnpe3eHraims. (2 gaca)
ean 3ansATHSA:
1. TloBTOpeHHE U 3aKpeIUICHHE paHee H3YYEHHOr0 IPaMMaTHYECKOTr0 MaTepHaia.
2. TloBTopeHue U3y4eHHOU JTEKCUKH
3. OOorameHue CI0BapHOTo 3araca 00y4aronuxcs;
4. 3axperieHUe MPAKTUYECKUX HABBIKOB ITPU CO3JIaHUH NPE3CHTALIUH.

Xox padoThI:
[ToBTOPUTH JIEKCHKY .
HarmoMHuUTh TpeOOBaHUAX MPU CO3JJaHUU TTPE3CHTALIUH.
Co3znarh nMpe3eHTaII0, UCIIONIB3Ys TPO(ECCHOHATBEHYIO U 00IIEeYTOTPEOUTEBHYO JICKCHKY.
[IpeacraBuTh MPE3CHTALNIO, CPABHUTH €€ C CO3IaHHBIMU JPYTUMU CTYICHTAMH.

HHCTPYKIIMOHHASA KAPTA
MaTepI/IaJ'ILHO - TEXHHUYCCKOC OCHAIICHUC: TCTpaldb, py4dKa, CJIOBApb, y‘le6HI/IK, KOMIIBIOTED,
JACMOHCTPAIMOHHOC O60py,HOBaHI/IC
XapaKTep BBIIIOJIHCHU A pa6OTbIZ o6yqa10u1nec;1 BBIIIOJIHAKOT pa60Ty HHAUBHUYAJIbHO.

Kpurtepuu oneHuBaHus CO3AaHUS MPe3eHTALMM
AKTYalbHOCTb TEMBI.
CooTBeTcTBHE COJIEPIKAHUS TEME.
CootBercTBHE 0QPOPMIICHHUS TPE3EHTAILIMN TPEOOBAHUSIM.

IIpakTnueckoe 3ansitue Ne 88-89.
Tema: «International Cuisine» ayaupoBanue, roBopeHue. (2 yaca)
Iean 3ansATHS:

1.0tpaboTka ydanaMucs HOBOH JIEKCUKH.

5. BeIpaboraTh y oOyuaromuxcs MpakTUYECKHE HABBIKM MOHOJOIMYECKOI'O BBICKAa3bIBAHUS
10 33JJaHHOM TeME.
6. BocnuTaTh aKKypaTHOCTh M CAMOCTOSATEIBHOCTD B paboOTe.

Xoa paboThi:
-IIOBTOPUTH JIEKCHYSCKUH Marcpurall
-IIPOCITYIIaTh TEKCT.
-CJleJIaTh YCTHBIN ITEPEBOJ TEKCTA.
-OTBETHUTH HA BOIIPOCHI K TCKCTY.
-00BSACHUTD MIPAaBUJIA COCTABJIEHUS YCTHOTO MJIM TMCbMEHHOTO MOHOJIOTHUECKOTO
BBICKa3bIBaHUS.
-BBIIIOJIHUTD 33JIaHUE YCTHO.



English Breakfast

Sergey:. Tania, have you had breakfast yet?

Tania: Oh yes. Mary cooks an English breakfast every morning.

Sergey: What has she done for breakfast today?

Tania: We have had boiled eggs, toasts, bread and butter, marmalade
and tea. Everything was delicious. I think there is nothing like an English
breakfast.

Sergey: My breakfast at the hotel is always rolls and coffee.

Tania: Do you like English coffee?

Sergey: Oh no! English people can’t make good coffee.

Tania: Yes, I enjoy English breakfast but their coffee is bad.

Sergey: Did you get used to English tea with milk?

Tania: Yes, and 1 prefer it to coffee.

Going to the Pub

Mary: John is going to take you out tonight.

Sergey: Where are we going to?

Mary: Would you like to go to a pub?

Sergey: To a pub? What’s that?

Mary: Oh, you don’t know what English pubs are? Pubs have been
part of the British way of life for years. We go to a pub to meet friends
and have a chat.

Sergey: Is it like a cafe?

Mary: No, the cafe is a place where people go for a meal or a quick
cup of tea. But when you want to relax after a day’s work and have your
usual drink, you go to the pub.

Sergey: Do they buy food?

Mary: Yes, you can also buy food in some pubs: they serve hot
sausages, pork pie, sandwiches or a ploughman’s! lunch, consisting of
bread, cheese and pickles’.

Sergey: That’s very interesting. Let’s go to a pub.

7 Ranaiirme TAVE NNVCY O TANVIAIIIUA ROAMNACLI W ATRATLTS HA HOY®

MHCTPYKIIMUOHHASI KAPTA
MaTepI/IaJ'ILHO - TCXHUYCCKOC OCHAIICHHUE: TECTpaadb, pyUKa, CJIOBAPb, y‘-Ie6HI/IK, KOMIIBIOTEDP.

XapaKTep BBITIOJTHCHU A pa60TBIZ 06yqa}omnecsi BBIITOJIHAKOT pa60Ty HHAUBHUYAJIBbHO.

Kpurtepuu onieHHBaHNs YCTHOI0 MOHOJIOTHYECKOI0 BbICKA3BIBAHMS |
Y CTHOE MOHOJIOTHYECKOE BBICKA3bIBaHHE SABISIETCS () (PEKTUBHBIM CTIOCOOOM KOHTPOJIS TOJTHOTHI
YCBOEHHSI HOBOM JIEKCUKH.
[Ipu oLleHKE YUUTBIBAIOTCS CIEAYIOIUE KPUTEPUU:
- TOYHOCTb U SKBUBAJIEHTHOCTb UCIOJIb30BaHUs O0IIEYyIOTPEOUTENbHOM JIEKCHUKH;
- cB00OIHOE BiIaJieHHE MPOPECCHOHATILHON TEPMUHOIIOTHEH;
-COOJII0ICHNE BCEX CTPYKTYPHO-TPAaMMaTHYECKUX KaTeropHid py nepeaaye
UHpOpMaLINH.

B cooTBeTcTBHH ¢ ypOBHEM BBIITOJIHCHUS 33JIaHUST  MOXET IMOJYYHTH CICAYIONIee KOJTUIECTBO
OaJLIoB:



5 6a/10B — COOTBETCTBHE BBIIICNIEPEUUCIEHHBIM KPUTEPHSM B IIOJTHOM 00bEME;

4 Gaya — Hay4YHBIN CTUJIb HE BBIJICPKAaH, OCHOBHBIE CTPYKTYPBI TEKCTa IepeiaHbl YaCTHYHO;

3 OGamma — A3BIKOBBIE CpPEJCTBA HCIOJIb30BaHbl HEKOPPEKTHO, HAapyIIEHa JIOTMYECKas
[I0CJIEI0BATEIbHOCTD, IIOTEPSIHO  CTPYKTYPHO - CEMAaHTUYECKOE AP0 BbICKa3bIBaHMUS,

2 Gamma —  He COOJIIOJICHBI OCHOBHBIE KPUTEPHUHU, CTYACHT HE MMEET JOCTaTOYHOTO 3HAHUS
JIEKCUYECKOr0 MaTepHaa 1o CIeUalIbHOCTH.

IpakTuyeckoe 3ansaTue Ne 90-91.
Tema: O0630p aHIIMICKUX BPEMEH | TJ1arojoB. BeIoHeHHE rpaMMaTHYECKUX YIIPaKHEHUH.
(2 gaca)
ean 3ansATHSA:
1. TloBTOpeHue W 3aKpeIuUIeHHE paHee H3YyUYEHHOI0 I'PaMMaTHYE€CKOTO
Marepuana.
2. TloBTOpeHMEe N3yUYECHHOH JICKCUKH
3. OoboraieHue c1oBapHOTo 3anaca 00y4yaronmxcs;

Xox pabdoThI:
[ToBTOpPHUTH BCE BpeMEHa aHTTMHCKONW IPaMMAaTHKH.
[Ipocnymarh, NpOYUTATh, IEPEBECTU TPEIIIOKEHHSL.
BBINOIHUATE yIIpaXKHEHUS
3anucaTh B TETpab

YopaxHernne 260

Pacxpoiime cxoOxu, YHOMPEOIAa 21azonsl & mpeoy-
HOUEMCA BPEMERI.

1. When morming came, the storm already (to stop), but
the snow still (to fall). 2. Yesterday by eight o'clock he (to
fimish) all his homework, and when I (to come) to his place
at mine, he (to read).

3. I (to wait) for pernussion to go abroad for three weeks
already, but I (not to receive) the visa yet.

4. Everybody (to be) at the door of the mmseum, but my
friend (not vet to come). 5. We (to drink) tea when the
telephone (to ring). 6. Johnny noticed that everybody (to
look) at him, and he (to feel) shy. 7. Light (to travel) more
quickly than sound. 8. When I (to come) to Pete's house last
Sunday, he (to read) a new book. He (to say) he (to give) 1t
to me soon. Today I (to take) 1t from him. Now I (to read) it.
I (to finish) 1t by Friday. If you like, I (to give) it to you on
Saturday when vou (to come) to see me. 9. When will he
come? We (to wait) for him for half an hour already. 10. On
leaving the hall, the students (to thank) the professor who (to
deliver) the lecture. 11. We already (to cover) about ten
miles when Peter, who (to look) out of the window for the
last five or ten munutes, suddenly exclaimed, "Here 1s the
station!"



HNHCTPYKIIMOHHAS KAPTA
MarepuanbHO - TEXHMUYECKOE OCHAILEHUE: TETpajb, PyUKa, CIOBapb, y4eOHUK. KOMIIBIOTED,
MOHUTOP.
XapakTep BBIIOIHEHUS pabOThI: 00yJaroIIuecs BHIIOIHIIOT padoTy HHAMBHYaIbHO U

KOJUIEKTUBHO.
Kpurepun oueHuBanmsi:

[IpoueHT pe3yIbTaTUBHOCTH (IIPABUIIBHBIX OTBETOB) OueHka ypoBHS IOATOTOBKH OaiI

(oT™meTKa) BepOaJIbHBIN aHAIOT

90 + 100 «5»-0TIIMYHO

75+ 89 «4»- XxopouIo

60 + 74 «3»- yAOBJIETBOPUTEIHHO

menee 60 «2»- HEYIOBJIETBOPUTEIEHO

IIpakTuyeckoe 3ansaTue Ne 92-93,
Tema: 3auéTHOE 3aHATHE 110 MaTepHaiaM 6 cemectpa. (2 gyaca)
ean 3ansATHSA:
1.0Onpegenuth ypoBEHb BIIAJICHUS HOBOM JIGKCMKOM M HOBBIM TPaMMaTHYECKUM
MaTCpHaAJIOM. aHTJI. A3bIKOM.
2. BBIIBUTE OCTAaTOYHBIE IEKCUUECKHUE U rpaMMaTU4YCCKUC 3HAHUA.
3. OI_IGHI/ITI) 3HaHUA, CTYACHTA, IIOJIYUYCHHBIC UM BO BPEMs BCCTO IICpHUOaa 06yqu1/1;1.

Xoxa pabdoThI:
Paznate BOIpoCH! 11 OTBETA.
OOBSICHUTH TOPSIIOK BBITTOIIHEHUS paOOTHI.
3anucarth BBIOJTHEHHOE 3a/1aHUE B TETPAb.
O3By4HThH OTBET YCTHO.
HUToroBasi koHTpoJbLHAsi padoTa AJsi npoBeaeHus AuddepeHunpoBaAHHOTO
3adyeTa
BAPUAHT |

Part | (wacts 1)
1. Read the text and do the following exercise (ITlpouTuTe TEKCT U BHIMOJHUTE CJAeTYIOLIHe
YIpPaKHEHUS):

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 pyccKHii siI3bIK B
nucbMeHHoi popme ad3anwl 1, 2, 5.)

3. Find Russian equivalents of English words and phrases in the right column . (Haiiqure B
NPaBOH KOJIOHKE PYCCKHE IKBUBAJCHTHI AHIVIMICKHUX CJI0B M CJI0BOCOYETAHMM):

1. pre-dinner cocktails a. CTMBOYHBIE KOKTEUITN

2. coco-nut sprinkle b. BeICOKOE CcoflepIkaHue aTKOTOJIS
3. ingredients C. aliepUTUB

4. shot cocktails d. coucTslii (caosmu)

5. to be mixed €. proMKa

6. high alcohol content f. m000OeNEHHBII KOKTENIb

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




8. sweet liqueur

h. kpenkuii ¥ YUCTHIH ATKOTOJIb

9. aperitif

I. moJiaBaThCs epes1 eaoi

10. layered

J. MIHTPEUEHTHI

11. creamy cocktails

K. ciamkuii tukep

12. small glass

|. KOKOCOBas cTpyKKa

13. to be served before eating

M. TI0aeTCsA B KA4ECTBE AecCepTa

14. stimulate the appetite

n. KOKTCfIHPI, KOTOPBIC IIBIOT 3aJIlIOM

15. strong and clear spirit

0. OBITh CMEIIAHHBIM (CMEIINBATH)

4. Find appropriate answers to the questions and write them in the order in which the
questions are asked. (HaiiguTe cOOTBETCTBYIOIIHE OTBETHI HA BONMPOCHI M HANKIIIMTE UX B
TOM mocjaeaoBaTre/JIbHOCTH, B KOTOpOﬁ 3aJaHbl BOl'[pOC]:.I):

Your
answer

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. (3akonunTe
MNPEAIOKCHUA, BblﬁpaB COOTBeTCTBleHlI/Iﬁ BapuaHT OKOH‘laHI/Iﬂ):

Your
answer

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.

Part Il (wacts II)

TECT IO TPAMMATHUKE AHTJIMMCKOI'O SI3BIKA
Grammar test

1. Ynorpe0du npaBu/IbHbIN IJ1aroJI.
The police for witnesses.

a) are looking

b) is looking

9. BeiOepuTe r1/1aroJi B NpaBuJIbLHOM
dopme.

Nikita Mikhalkov a lot of films.
a) made

b) have made

c) has made




2. IlonGepuTe HY:KHOE ONpeaeJUTETbHOE
MeCTOMMEHMUEC.

Some people like football,  hate it.

a) other

b) others

c) another

10. Bei0epuTe riiaros B npaBUJIbLHOM
dopme.

You look tired. — 1 __ computer games all
night.

a) have been playing

b) played

c) was playing

3. O0pa3yii Hape4He OT NPUJIATATEJIBLHOIO:

slow

a) slow

b) slowness
c) slowly

11. Bei0epure riaros B npaBHJIbLHOM
dopme.

He became successful after he his
first novel.

a) has written

b) had written

C) wrote

4. BctaBbTe HEOOXOAUMBIN MpeAJIOT

I'm looking____a tall man with fair hair and
blue eyes.

a) for

b) at

c) to

12. BoiOepure rJjaroJs B npaBuJIbLHOM
dopme.

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

a) waited

b) were waiting

c) have waited

5. BcTaBbTe apTHKIIB, €CJIM HEOOXOAUMO.

13. BoiGepuTe BepHOe NPaBUIbLHOE

Didyousee  film yesterday? It's very MeCTOMMEeHHe

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

b) a b) neither of us

c) -

6. BcraBb noaxoasiniee Hapeune 14. Hanum npeaio:keHue, pacCTaBuB
It's ___ cold for me to go out. CJI0BA B MPEIJI0KEHHH B PABUJIHLHOM
a) too nopsiIKe.

b) enough likes/Jane/for her granny/buying/some

flowers.

7. BcTaBb moaxojsiiee 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. 3anaiiTe pa3aeauTebHBIH BONPOC K

JAHHOMY TPENJI0KCHUIO.

You are going to pass examination in History,
?

a) don't you

b) aren't you

C) are you




8. 3akoHuuTe MpeAoKeHne, BCTABUB 16. YnorpeoduTe riiaroJi B npaBHIbHOMI
HYKHBbI MOJAJIbHBIN IJ1aroJI . dopme
Where's Jane? | don't know, she in | I’d____ tolivein a skyscraper.
the cinema. a) to like
a) must be b) liking
b)could be c) like
BAPUAHT 2
INPAKTUYECKAS PABOTA

Part | (wacts I)

1. Read the text and do the following exercise (IIpouTuTe 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
NMPaBoil KOJIOHKE PYCCKHE 3KBUBAJICHTHI AHIIMICKHUX CJI0B U CJIOBOCOYETAHUI):

1. long cocktails

a. JVIMHHBIA CTaKaH

. sour cocktails b. momaBaThCst CO JIbIOM
. Straw C. COCTOATH B OCHOBHOM H3 ...
. long glass d. 6e3aIKOroabHBINA KOKTEHIIb

. a combination of spirits with...

€. ObITh 0(OPMIICHHBIM

. sugar syrup

f. HeOobIIIOE co/lepKaHUE ATTKOT OIS

. to be served with ice

g. OBITH HE HACTOJIBKO KpPCIIKHUM, KaK ...

. non-alcoholic cocktail

h. GBITH IPUTOTOBJIEHHBIM U3 HPYKTOBOTO COKa

OO |N|O|WnDWIN

. to be decorated

i. IUIMHHBIE KOKTEIIN

10. fruit slices

J. GPYKTOBBII COK U cona

11. a little spirit

K. COUYCTAaHUEC CIIMPTHBIX HAITUTKOB 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. KUCIIbIE KOKTEHUIIN

15. to consist mainly of ...

0. caxapHbIi cHpoI

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 NMOCJIEAOBATEJIBHOCTH, B KOTOPOH 321aHbI BONPOCHI):

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 | d. of fruit juices and soda.

served?

5. What do long cocktails usually e. It is a combination of spirits and liqueurs
consist of? with lemon juice and sugar syrup.

5. Complete the sentences by selecting the appropriate option end. (3akonunTe
NpeAJI0KeHHs, BHIOPAB COOTBETCTBYIOLIHIT BADHAHT OKOHYAHMSA):

Your Beginning of the sentence End of the sentence
answer

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 AHIJIMMCKOT'O SI3BIKA
Grammar test

1. Ynorpe0u npaBu/IbHBIN IJ1AT0JI:

My family to move to Liverpool.
a) have decided

b) has decided

9. BoiGepure riaroJ B npaBujibLHOI (hopme.
Anna Netrebko many soprano parties.
a) sang

b) have sung

c) has sung

2. IlopOepuTe Hy;KHOE ONPEICIUTEIbHOE
MECTOMMCECHHUC.

Have you got any

a) other

b) others

c) another

slippers?

10. Bei0epure ryiaros1 B npaBuJIbLHOH

dbopme.

She the piano for 10 years.
a) has been playing

b) played

c)was playing

3. O0pa3yii Hape4He OT NPHJIATaATeJILHOIO:
cheap

a) cheap

b) cheaply

c) cheapness

11. BeiOepure ryiaros1 B npaBuJIbLHOH
dopme.

When we arrived at the cinema the film
already .

a) has started

b) had started

c) have started

4. BctaBbTe HEOOXOAUMBIIi MpeAIor
lgo__ awalk almost every evening.
a) for

b) at

12. BoiOepure rJaroJ1 B NnpaBHJIbHOM
dbopme.

Kostya's father
broke his nose.

on a wet rock and




c) to

a)slipped
b) was slipping
c) has slipped

5. BcTaBbTe apTHKJIb, €CJIM HEOOXOAUMO.

| like_ detective stories.
a) the

b) a

c) —

13. BoiOepuTe BepHOe NPpaBUIbHOE

MeECTOMMEHUEC

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

a) both of us

b) neither of us

6. BceraBn moaxoadmee Hapeaue
Is it warm to swim?

a) too

b) enough

14. Hanumure NMPEeAJ0KCHUE, pacCraBuB
CJIOBA B MIPCAJI0KCHUH B IPAaBUJIBHOM
MmopsijiKe.

will be meeting/tomorrow /My friends and 1/ at
the tennis court.

7. BeraBb moaxoasiinee cJ10BO

15. 3apaiite pa3aeJuTeJbHBII BONIPOC K

In the last race Alex beat JTAHHOMY TPeII0KEHHIO.

everybody. My little sister is playing with her doll now,
a) managed to ?
b) could a) doesn't she
C) can b) isn’t she

C) is she
8. 3akoHuuTe NMpeAoKeHne, BCTABUB 16. YnorpeouTe rjiaroJi B npaBu/IbHOM
HYKHBIN MOJAJILHBIN IJ1aroJa popme
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

ITAJOHBI MPpaBUJBHBIX 0OTBETOB
Bapuanrt I Bapuanrt I1
Yacrs | Yacrs |

3ananmue 2 3ananmue 2

1. looGeneHHbIC KOKTEHIN | allepUTHBBI
NnoJiatoTcs nepen enoi. OHU CTUMYJIHPYIOT
anmeTuT. OHU TOTOBATCS U3 KPEMKOTO

YUCTOI'O aJIKOI'0JIsA, TAKOT'O KaK BUCKH, JHKNH

niIn 6pCH,Z[I/I. B Hux BBICOKOE COJACPpIKaHUC

ajixorois. B Hux COJACPIKUTCA HE Ooiee TpeX

HHI'PCAUCHTOB U OHU HC CMCIINBAKOTCA C
COKOM HJIM CJIMBKaMMH.

3. JImuHHBIE KOKTEHJIM OOBIYHO TTOIAF0OTCS B
BBICOKMX CTaKaHaX ¢ COJJOMUHKON. OHH HE
TaKue Kpenkue Kak Jpyrue Kokreinm. OHn
COCTOSIT B OCHOBHOM U3 JIbJIa C HEOOIBIIUM
KOJIMYECTBOM aJIKOTOJIsI, (PPYKTOBOTO COKa U
COZOBOM.

4. Kucnble KOKTEIIN 3TO COYETAaHUE AJIKOTOJISI
Y JIMKEPOB C JIMMOHHBIM COKOM M CaXxapHbIM




2. CnuBOYHBIE KOKTEHIN OOBIYHO MOAa0TC | cuponoM. OHU XOpOIIH B JKapKyIO MOTOJY, TaK
rocJe efpl B KauecTBe gecepra. OHu KaK OHM MOJIAI0TCSI CO JIbJAOM.
TOTOBSITCS. U3 CIIMBOK, MOJIOKA, CIIAJAKUX 6. be3ankoroapHbIe KOKTEUIN TOTOBATCS U3
JIMKEPOB, COKa, IIOKO0JIaJa U KOKOCOBOM (PYKTOBBIX COKOB H COJI0BOM. OHU TOJAIOTCS
CTpy>XKd. OHU MOTYT ObITh MHOTOCJIOWHBIMU. | B OOJIBIIMX KOTENBHBIX CTaKaHaX C
5. KokTeitnm, KoTopbie MBIOTCS OBICTPO, COJIOMUHKOUM. OHH MOTYT OBITh OPOPMIICHBI
M0/Ial0TCA B PrOMKax. MIX MOKHO MOTATUBATh | KyCOUYKaMu (PPYKTOB.
WJIH MTUTH 3aJITIOM.
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.i 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
3aganue 4 | 3amanue 5 3aganue 4 3agaHue 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 |1
la 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 7.a 15.b
8.b 16.c 8.b 16.b

YciaoBus BLINOJHEHUS 32IAHUS

1. MecTo BBHIIIOTHECHUS 3aJIaHMA. _ 33JIaHUEC BBIIOJHACTCS HA 3aHATHH B Ay INTOPHOC BpEMsI

2. MakcuManbHO€E BpeMsl BBINIOJHEHU 3a1aHus: 90 MuH.

3. Bbl MOkeTe BOCTIONB30BAaTHCSl KOHCIIEKTaMH, YYCOHHUKOM, TETPAJIBIO.

4. OGopynoBaHue: pydka, TeTpab.

Kputepun ouenku:




Yacrs I.

3aganue 1, 2 UTeHune n nepeBoJ TEKCTA.

3 Ganna - ab3a1bl epeBeIeHbI MTOJIHOCTBIO, B COOTBETCTBUM C HOPMAaMH PYCCKOTO SI3bIKA.

2 Gauia - ab3a1pl IEPEBEACHBI TOJIHOCTHIO, €CTh OIIMOKH B COrNIACOBAHUH CIIOB B MPEMIOKEHUX. (2 — 3
OIIHOKW).

1 Gas - ab3atbl epeBeAeHbI OIHOCTHIO, €CTh OIIMOKH B COTJIACOBAaHMM CJIOB B IIpeIIoKeHUsX (0ojee

3),

0 6amnoB - ab3aITel HE TTEPEBEACHBI.

Bcero: 0 — 3 6a/10B.

3aganue 3.
1 6amn - [IpaBUIBHBINA OTBET.
0 GannoB - HempaBuibHBIN OTBET.

Bcero O - 15 6a/10B.

3ananue 4.
1 6ann - [IpaBUIBLHBIN OTBET.
0 6amoB - HenpaBUIIBHEI OTBET.

Bcero O - 5 6aJ10B.

3anannue S.
1 6amn - [IpaBunbHBINA OTBET.
0 GanmoB - HempaBubHBIN OTBET.

Bceero 0 - 3 6a/10B.

Yacrs 1.
1 6amn - [IpaBuiIbHBINA OTBET.
0 GannoB - HempaBUIbHBIN OTBET.

Bcero 0 - 16 6a,110B.

Bcero 6am10B 3a padoty 0 — 42 6aoB.

Onenka «5» crasurcs 3a 40-42 0aJ10B.

Onenka «4» crasurcs 3a 32-39 0aJ1710B.

Onenka «3» crasurcs 3a 25-31 0aJ1710B.

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

NndopmannonHoe odbecneyeHue peaau3anuy NPporpaMmMsbl y4e0HOH THCHHUIINHBI

IleyaTHbIE U3TaHUSA:

1. [lepbakoBa H.M., 3Benuropoackas H.C. AHMMHACKUA SA3BIK Ui
cnenuanucToB cdepsl obmectBeHHoro nutanus - English for Cooking and Catering: yueOHuK
JUTSL CTY[I. YUpexXIeHuit cpe. npod. oopazoBanus. — M., 2015.

2. 'onuaposa T.A., CtpenbuoBa H.A. «Anrnuiickuii s3p1k a5 npogeccun «Ilosap-
koHautepy», M: KHOPYC,2021. -(Cpennee npodeccrnoHanbHOE 00pa3oBaHue).

JIOHOJ]HI/ITCJII)HI)IC UCTOYHUKU .

1. AHTIIMHACKHM S3BIK JUTS TEXHHYECKHX crenuanbaocteii = English for
Technical Colleges/ A.I1. Tony6es — 9¢ u3a. — M: M3naTenbckuii IEeHTp
«Axanmemus», 2018r.



2. beskoponaiinas I'.T. Planet of English; YueOnuk anrnmiickoro si3pika ajis
yupexaenuit CI10, «Akanemus», 2017r.

DJIeKTPOHHBbIE U31aHNs (3JTeKTPOHHbIE Pecypchl):
https://www.wordreference.com/enru/transcription
https://urait.ru/book/angliyskiy-yazyk-dlya-stroiteley-b1-b2-537878
https://enlanggmk.wordpress.com/wp-

content/uploads/2016/05/grammatika_sbornik_uprazhneniy_golitsynskiy yu b 2011 -
576s.pdf



https://www.wordreference.com/enru/transcription
https://urait.ru/book/angliyskiy-yazyk-dlya-stroiteley-b1-b2-537878
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