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A

COJEPKAHUE

ITOSACHUTEJIBHA A 3AIIMCKA

OBILIME PEKOMEHJIALIVM T10 BBIITOJIHEHUIO Y O®OPMJIEHUIO IIPAKTUYECKUX 3AHATUI
METO/IUKA ITPOBEJIEHU S TIPAKTUYECKUX 3AHATUMN

COJEPXXAHUE ITPAKTUYECKHNX PABOT



1.IHOACHUTEJIBHAS 3AIINCKA

Mertoanyeckie yKa3aHHs K TPOBEICHUIO MPAKTUYECKHX 3aHATHH 10 y4eOHOH
mucruuinae O/16.06 MHocTpaHHbId A3bIK, TpenHazHadeHbl ais oOywaronmmxcs CIIO mo
cnenuanbHocTH 43.02.16 Typusm U rocTenpuuMcTBO.

YpoBeHb mnpodeccHOHaTbHON MOATOTOBKM 10 crenuaabHocTH 43.02.16 Typusm u
rocrenpuuMctBo, onpenensiemsii ®I'OC CIIO, npegycmaTpuBaeT BiIaJeHUE MPAKTUYECKUMU
HaBbIKaMU BbIOOpA MaTepuasoB il MPOoPeCcCUOHAIBHOMN 1eATEeIbHOCTH.



IIPAaKTUYECKUH OIBIT

BJIaJICHHE METOJIUKON BEICHHS JIMAJIora Ha aHTJIMHCKOM SI3bIKE;
(hopMyIIMPOBAaHUE CBOETO OTHOIICHHS K BRICKA3BIBAHUIO COOCCETHIKA,;
oOpaireHue 3a pa3bsICHEHHAMHA 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;

U3JI0’KeHUE (PAKTOB B MUCHME JIMYHOTO U JIJIOBOTO 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
rJjiarosia;

TMEPEUNCICHUEC OCHOBHBIX JIMHI'BOCTPAHOBECIYECKUX peaJ'IPIfI;
OIUCAHKE COIMOKYJIbTYPHBIX SBICHUN CTPAH U3y4aeMOro SI3bIKa;
ornpeie/icHUE 3HAUCHUS pealiiii Ha MHOCTPAHHOM UM Ha POJIHOM SI3BIKE;
0CO3HAHWE OCHOBHBIX UJICH M CMBICIIA TEKCTA;

OCYHICCTBUTH HGOGXOI[I/IMLIC BBIBOABI 11O TCKCTY,

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  JHallorax Ha 3HAaKOMbIE OO0mUe W
npoecCHOHANEHBIE 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
pohecCHOHATLHBIC 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 3Ha4YeHne MPAKTUYECKHE 3aHATHA UMEIOT Ipu popmMupoBanuu U pa3sutuu OK u
I1K, ocBOeHUM YMEHUH U 3HAHUU.

Koxa HanMmeHoBaHHE 00IIIUX KOMIIETEHITHHA

OK 01 OcymiecTBIIATh TOUCK, AaHAJIW3 U HHTEPIIPETAIINIO0 HH(OPMAITUU, HEOOXOMMOM IS
BBITIOJTHEHUS 33/1a4 TPO(ECCHOHATIBHOM e TEIbHOCTH.

OK 02 [InanupoBaTh U pearn30BbIBaTh COOCTBEHHOE MPO(HECCHOHATBFHOE U JTMYHOCTHOE
pa3BUTHE.

OK 04 OcCy1IecTBIATh YCTHYIO U NUCHbMEHHYIO KOMMYHMKAIMIO Ha TOCYyAapCTBEHHOM
S3BIKE C YI€TOM 0COOEHHOCTEH CONMAIBHOTO U KYJIBTYPHOTO KOHTEKCTA.

OK 09 Hcnonp3oBate  WHGOPMALMOHHBIE  TEXHOJIOTMH B MpOo(ecCHOHAIbHOU

ACATCIIBHOCTH.

2. OBIME PEKOMEHJAIMHU IIO BbBIIIOJHEHUIO U O®OPMJIEHUIO
ITPAKTUYECKHUX PABOT

[TpakTyeckre pabOThl BBIMTOJIHAIOTCS OOyYalOUMMUCA MO TpaduKy, COCTaBICHHOMY B
COOTBETCTBUM ¢ paboueil mporpammoii yueoHo# nucrumiuasl O/16.06 MHOCTpaHHBII A3BIK.

VyeOnas aucuumauHa OJ16.06 HMHocTpaHHBI $I3bIK 3aBUCUT OT COJEP)KAHUSA
PAKTUYECKUX pabOT, KOTOPbIE COOTBETCTBYIOT OoJiee IIyOOKOMY OCBOEHHIO JMCLHUILIMHBI,
3aKpEIJICHUI0 TEOPETUYECKUX 3HAHUN U NPUBUBAIOT OOYYAIOIIMMCS MPAKTUYECKUE HAaBBIKU
CaMOCTOSITENIbHOM paOOThI.

3aaya NpakTUYECKUX 3aHITUH — 3aKPENUTh TEOPETUUECKUE 3HAHUS 00yUYarOIINXCS.

CornacHo y4eOHOr o I1aHa MO CIIEUAIbHOCTH U IPOrpaMMBbl yueOHoH aucuuuiael/ MK
Ha MPaKTHYECKUE 3aHATUS 00ydaromuxcs BeleseHo 144 akaqeMUyeckux Jaca, U3 HUX:

HomMep 1 Tema NpaKTHYeCKOro 3aHATUSA KouunuecTBo
4acoB
Pa3nen 1. MHOCTpaHHBIN A3BIK IS 001X LeJieil. Jlekcnko-rpaMMaTHYecKuil TecT. 2
Tema 1.1. IloBcenHeBHAA KM3Hb ceMbU. BHEIIHOCTH M XapaKTep 4J1eHOB CEMbH. 13
4*
Tema 1.2. MoJionéxkb B coBpeMeHHOM oOmiecTBe. Jlocyr MoIoAéxKu: yBJIeUeHUs] H 8
HMHTEPeCHI. 4*
Tema 1.3. Ycii0BusI NPOKABAHUS B TOPOJCKOH H CeJILCKOH MECTHOCTH. 11
3*
Tema 1.4. Ilokynku: oaexna, 00yBb M MPOAYKTHI MUTAHUA. 8
3*




Tema 1.5. 3n0poBblii 00pa3 :KU3HU 1 3200TA 0 310POBLE: COATAHCUPOBAHHOE MUTAHHE. 8
Cruopr. Ilocemenne Bpava. 3*
Tema 1.6. Typusm. Buabl otabixa. 8
2*
Tema 1.7. CTpaHbl H3y4aeMoOro si3bIKa. 11
5*
Tema 1.8. Poccusi. 12
2*
Tema 1.9. UckyccTBO U KyIbTYypa. 12
5*
Tema 1.10. TexHudeckuii mporpecc: mepcneKTUBbl U mociaeacTsusa. CoBpeMeHHbIE 11
CpelcTBA CBSI3U. 5
Tema 1.11. Beipaomuecs J1041 POJAHOM CTPAHBI U CTPAH U3y4YaeMOr0 SI3bIKA, UX 8
BKJIaJ B HAYKY M MUPOBYIO KYJbTYPY. 6*
12
Tema 1.12. /Ies1oBoe 001eHUEe 1 (PUHAHCOBASI TPAMOTHOCTb. 3>
Pazpnen 2. MHocTpaHHbIii SI3bIK VIS ClIeHANBbHBIX Hesiel. [Ipukiagnoi Moayab.
Tema 2.1. CoBpemennblii Mup npodgeccuii. [Ipodaemsl Bb10opa npodeccun. Poab 13
HHOCTPAHHOIO SI3bIKA B Bawleil npodeccun. 13*
IK3aMeH 6
HUTOIO: 144

3. METOJIUKA IIPOBEJEHUSA IPAKTUYECKHUX 3AHATHIA

[lenpro mpakTUUecKuX padOT SABISETCS MPUOOPETECHUE MPAKTUYECKUX HABBIKOB CIIOCOOCTBOBATH
3aKpeIJICHUIO JIEKCHUYECKUX E€AMHMII 10 JIaHHOM TeMme, pa3BUTUIO O0IIey4eOHBIX U
PO ECCUOHAIBHBIX 3HAHUM.

Hcxons, U3 MOCTaBISHHBIX 1ieneil B paboTe OyayT pemaThes CIeayoue 3a/1auu:

3aKkperieHue 3HaHUi 110:
- JIEKCUYECKOMY MaTepHaly;
- HarJIJHBIM MaTeprajaM.
O3HAaKOMHUTBCS: € JIEKCUYECKUM MaTepuaioM N0 JaHHOW CHEeUalIbHOCTH;
- C [IEYaTHBIMU MaTEPHAIAMH U UX 3ar0JIOBKAMU;
- ¢ ayIM0- ¥ BUJECOMAaTEpHAIaMH.
[Tpu BeIMONTHEHNH JTa00paTOPHOM paboThl POPMUPYIOTCS HABBIKU:
- apryMEHTAalM1 Ha UHOCTPAHHOM SI3BIKE;
- aHaJM3a U CUHTE3a MoJyyaeMoil nHpopMalmu;
- YTEHUs1, TOBOPEHUs, IIUCbMA U ayAUPOBAHUS;
- IPAMMaTH4YE€CKHE HABBIKH.
Hayuntscs mosp3oBaThCs:
- IEKCUYECKUM MaTepHAIIOM;
- pa3zaTOYHBIM MaTEPUAIOM: KapTOUYKH C 3aIaHUSIMU, 3TAJIOHBI OTBETOB;
- ayJAMOMAaTepUaJIOM.




PaboTta o0Oy4aromierocst o TeMe 3aHATHS ISTUTCS Ha TPH dTara:
- CaMOCTOsITeJIbHAS IOATOTOBKA K 3aHITHIO;
- MPAKTUYECKOE BBINIOJHEHUE 3ajaHus (10 3aJJaHUI0);
- oopMIICHHE PE3yILTATOB PAOOTHI U 3aIUTA.

4. COAEP)KAHUE ITPAKTUYECKHUX PABOT

Pa3nen 1. Jlekcuko-rpaMMaTHUYeCKHii TeCT.
IIpakTnyeckoe 3ansiTue Ne 1-2.
Tema: JInarnocTuueckuii Tect. (2 daca)
ean 3ansATHSA:
1. Ompenenuts ypOBEHD BIaJICHUS AHTJIL. SI3bIKOM.
2. BocnurtaTh akKypaTHOCTh U CAMOCTOSTEIBHOCTh B padoTe.
Xox pabdoThI:
-BBIJIaTh MaTepHasbl TECTA.
-00BSICHUTD MOPSIIOK BBIMOTHEHUS PAOOTHI.
-3aIlMCcaTh TECT B TETPA/Ib.

JTUATHOCTHYECKHHA TECT
BAPUAHT 1
BriOepuTe npaBHIIbHBIN BapUAHT U3 MPEAJIOKCHHBIX.
1. What is that? — [A — T h ey /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—TIthas/ B—1Itis/C— There is] 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. Mike [A — like/ B — likes/ C — can] to speak English.
11. T hope you’ve got [A — a/ B — any/ C — some] money.
12. Do you want [A — know/ B — to know/ C — knowing] the news?
13. We’ve got [A — a few / B — a little /C — a number] apples left.
14. There aren’t [A — a lot/ B— many / C — much] people here today.
15. [A—1s/B — Has/ C — Does] she get up early every day?
16. Were you in Moscow last year? — No, | [A — didn’t / B— weren’t/ C — wasn’t],
17. 1 [A — have never been / B— was n e v e r/C — am never being] to Moscow yet.
18. [A —Isn’t/ B — Doesn’t / C — Hasn’t] she going to clean the room today?
19. The boys [A — play / B — is playing / C — are playing] football at the moment.
20. She [A — caught/ B — catches/C — will catch] the, 7.30 train yesterday.
21. Kate [A — loses / B — has lost/ C — lost] her pencils very often.
22.[A—Did youd o/ B— Do you d o / C — Have you done] much work yesterday?
23. He [A — hurries/ B — hurried/ C — is hurrying] because he was late.
24. Who is she looking [A—on/B—at/C—top.
25. Our holidays are [A —in/ B—at/C — on] August.



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

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

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

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

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

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

33. Yesterday was the [A — shortest / B — most short / C — very short] day this year.
34. 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 o /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]

BAPHUAHT 2

Bri6epuTe npaBUIbHBIN BapUaHT U3 MPEAJIOKEHHBIX.

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—Itis / 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. I [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].
Kpurtepun onieHuBaHus NUCbLMEHHOI0 TeCTA:
Hanucanune tecta sBisercss 3()QEeKTUBHBIM CIOCOOOM KOHTPOJS MOJHOTHI M TOYHOCTH
MOHUMAaHUS.
[Tpu onieHKe YYUTHIBAIOTCS CIAEAYIOUINE KPUTEPHH:
- TOYHOCTDb U OKBHUBAJICHTHOCTH IICPCBOAA,
- cBOOOTHOE BIIa/ICHHUE TPO(HECCUOHATTLHOW TEPMHHOIIOTHEIH;
-COOJIIOICHNE BCEX CTPYKTYPHO-TPAMMAaTHYECKUX KaTerOPHA IIpU Iiepeaade
uH(pOopMaLUH.
B cooTBeTcTBUU C ypOBHEM BBINOJIHEHHS 33/1aHUsl MOKET MOJIYYUTh CIEAyIolee KOJIUYECTBO
0aIlIoB:
5 6alyIOB — COOTBETCTBHE BBIIICTIEPECUUCICHHBIM KPUTEPUSM B MTOJIHOM 00beME;
4 Gana — Hay4HBIN CTUJIb HE BBIIEPKAH, OCHOBHBIE CTPYKTYPBI TEKCTA MepeAaHbl YaCTUYHO;
3 Oamma — S3BIKOBBIE CPEJCTBA HCIOJIB30BAaHBI HEKOPPEKTHO, HapyIIeHa JOorudecKas
MIOCJIEIOBATENBHOCTD  MIEPEBOJIA, MOTEPSHO  CTPYKTYPHO- CEMAaHTHYECKOE SIIPO TEKCTa;
2 Gaima — HE COOJIOJIEHBI OCHOBHBIE KPUTEPHUH, CTYJIEHT HE MMEET JOCTATOYHOTO 3HAHUS
JIEKCHYECKOTO MaTepHaa 1o CreuaTbHOCTH.
NHCTPYKIHUOHHAS KAPTA
MatepuanbHO - TEXHUYECKOE OCHAIICHUE: TeTPab, pydKa, CI0Baph.
XapaxTep BBIIOTHEHHS paOOThI: 00yYarorecs BBHIOIHAIOT pab0oTy WHANBHIYAIBHO.
Tema 1.1. IToBcenHeBHAs *KU3Hb ceMbH. BHENIHOCTH U XapakTep WieHOB ceMbu. 13 yacoB.
IIpakTuyeckoe 3anaTue Ne 3-4
Tema: TTokynku: JekcuKa mo Teme. (2 Jaca)
ean 3ansaTHSA:
1. O3znHakomiieHUE ydamuxcs ¢ mpodeccnoHaTbHO OPUEHTUPOBAHHON JIEKCUKOH.
2. BocnuraTh aKKypaTHOCTh U CAMOCTOSITEILHOCTH B paboTe.

Xoa padoTsI:
[TpounTaTh U OOBSICHUTH HOBBIE CIIOBA.
3anucatrb UX B TETPAJb.
HNHCTPYKIIMOHHASA KAPTA
MartepuanbpHO - TEXHUYECKOE OCHAIIICHUE: TeTpadb, Py4yka, CIOBaph, YYEOHHMK, KOMIIBIOTED,
MOHHUTOD.
XapakxTep BBIIOJHEHUS paOOThl: 00yJarouecs BHIIOIHAIOT paOd0Ty HHANBUIYAJIbHO.



IIpakTyeckoe 3ansaTHe Ne 5.
Tema: [lokynku: BbIIOTHEHUE MPEITEKCTOBBIX yipaxHeHuH. (1 yac)
ean 3anaTUA:
1. O3HakomiieHUE y4aluxcs ¢ MpodeccnoHaAIbHO OPHEHTUPOBAHHOM JIGKCHKOM.
2. OrpaboTKa yyaruMHCs HOBOM JIEKCHUKH.
3. BrIpaborarh y 00y4aronuxcsi mpakTHYECKUEe METO/IbI IEPEBO/Ia, PAOOTHI C TEKCTOM.
4. Bocnurath aKKypaTHOCTb U CAMOCTOSITEIIBHOCTD B padoTe.

Xox padoThI:
HarmoMHUTh HOBYIO JIEKCHKY.
OOBSCHUTD 3a/IaHKS M TPABHJIA BBHITIOJIHEHHS YIIPAKHEHUH.
BBIMOIHATE yIpa)KHEHHs] YCTHO M TUCHMEHHO.

JanoanuTe NPONyCKH CAOBAMM H3 PAMKH (MCIIOAL3YITE KAAII0C CAOBO O/LHI
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 coflee 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 earned.”

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 Americans 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 15 fresh.

HHCTPYKHUOHHAS KAPTA
MartepuanbHO - TEXHUYECKOE OCHAIIEHHE: TeTpa/lb, pydka, CJIOBapb, YYEOHHUK, KOMIIBIOTED,
MOHHUTOP.
XapakTep BBIIOIHEHUS paboThI: 00yJaromuecs BHIIOIHIIOT padoTy HHAMBHYaJIbHO.
Kpurepun oneHuBanus:
[IponeHT pe3ynbTaTUBHOCTH (IIPaBUIIbHBIX OTBETOB) OreHka ypoBHsI TOATOTOBKH Oa
(oTMeTKa) BepOaIbHBIN aHAJIOT



90 =100 «5»-0TIINYHO

75 = 89 «4»- X0po1Io
60 + 74 «3»- YJIOBJIETBOPUTEIBHO
meHee 60 «2»- HEYIOBJICTBOPUTEILHO

IIpakTuyeckoe 3ansitue Ne 6-7.
Tema: [Tokynku: ureHue u nepeBoJ TeKCTa 1o Teme. (2 yaca)
eab 3anaTUNA:
1. BsipabGoTarh y 00yuaronmxcs npakTH4eCKHe METO/Ibl epeBo/ia, padoThl C TEKCTOM.
2. OtpaboTKa yJalMucs HOBOH JIEKCHKH.
3. Bocnurare akKypaTHOCTb U CAMOCTOSITEILHOCTH B paboTe.

Xox padoThI:
HOBTOPHTH JICKCHYECKUN MaTepHa
IPOYUTATH TEKCT 1O ab3aram
HepEBECTH
3aIucath MepeBol 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 I go shopping there. I 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
timned 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 (ryve) or white (wheat)
bread, rusks, rolls 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 is 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 pay 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, you 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
MarepuaspHO - TEXHHYECKOE OCHAIIICHNE: TeTPa/ib, pydKa, CIOBapb, KOMIIBIOTEP, MOHHUTOP.
XapakTep BBITIOJHEHHS pPa0OTHI: OOydaromuecs BBIIOIHSIOT pPa0dOTy HMHIMBHIYAIBHO U
KOJIJICKTHBHO.
Kpurtepuu onieHuBaHus NUCbMEHHOTO NepeBo/Aa:

[TuchrMeHHBII IEpeBO.T OPUTHHAILHOTO CIIEHAIN3UPOBAHHOTO TEKCTa C HHOCTPAHHOTO SI3bIKA Ha
pomHoH siBisieTcst 3G PEeKTUBHBIM cIOCOOOM KOHTPOJIS TIOTHOTHI M TOYHOCTH MTOHUMaHHMSL.

[Ipu o1eHKe MICHEMEHHOTO TIEPEBO/Ia YIUTHIBAIOTCS CIIEAYIONINE KPUTECPHH:

- TOYHOCTh M DKBHUBAJICHTHOCTh NIEPEBOA;

- cBOOOTHOE BIa/IeHHEe TPO(EeCCHOHATFHOM TEPMUHOIOTHEIH;

-coOJII0/ICHNE BCEX CTPYKTYPHO-TPaMMATHUECKHX KaTeropuil pu mepeaaye

uHpOpMaLUH.



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

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 8-9.
Tema: [Toxynku: BeIIOJIHEHNE NOCIETEKCTOBBIX 3alaHui. (2 yaca)
ean 3anaTUA:
1. OtpaboTka yqaummMucs HOBOM JIEKCHKH.
2. BpIpaboTath y 00y4aromuxcs IpakTHYECKHE METO b IIEPEeBO/Ia, PAOOTHI C TEKCTOM.
3. BocmuTare akKypaTHOCTb M CAMOCTOSITEIIEHOCTH B PaboTe.

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

PO e i i HC KB SI3LIK, HMCITONB3YS CNOBA H BBIPAKCHHA H3

L Ve paiapke 1ax npoaaioT He TOABKO MPOIyKThl NUTaHns. 2. boss-
VO CORPEMC TR CYHEPMAPKET HEAABHO OTKPBUTH HEJAAICKO OT MO-
foMa Lo ech Bel MOKeTe KYITUTh BCE HEOOXONMMBIC NMPOAYKTH
Pt L Tam seerna Gonsoit BeIO0p peibsi. 5. Bee npojaercy B
FOTORRIN Yiakonkax. 6, Hifua yacTo TakKe NpoaaoT B MOJIOYHOM OTIe-
e 7 Lumane — npuiaBok ¢ aeankarecam. 8. Toproswlii psj ¢ oBolna-
MU PPYKTAMM BLITISIMT OMCHDb NpUBAcKaTenbHo. 9. Caenan nokyn-
I, BBl NOAXOANTE K Kacce, 4yTobsl 3arnatuth AeHsri. 10. Muoraa B
MATSNHE MHOTO TTOKVIIATEEH M Bbl BBIHVKICHDB!I CTOATH B OHEPEIH.

3. Pacckamure 0 TOM, KaK Bbl JCIACTE MOKYNKH, HCNOAL3YHA CACIYIOWHE
BONPOCHI:

I. Which is preferable for you — 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?
o vou pay attention to the brand name when vou buy food?
8. Do you 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?



HNHCTPYKIIMOHHASA KAPTA
MarepuanpHO - TEXHMYECKOE OCHAILEHHE: TeTpajb, py4Ka, CJIOBapb, yUYeOHUK, KOMIIBIOTED,
MOHUTOP.
XapakTep BBIIIOJIHEHUS paOOThl: OO0yYaroUIMecs BBIIONHSIOT 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

IIpakTnyeckoe 3ansitue Ne 10.
Tema: Nms cymectBuTensHoe. Mcuncnsemble 1 HEMCUUCIIAeMble CylecTBUTeNbHbIE. (1 uac)
Iean 3anATHS:
1. TloBTOpeHue U 3aKperieHue paHee U3yUYeHHOr0 rPaMMaTHYECKOro MaTepuara.
2. TloBTrOopeHue M3y4EeHHOM JIEKCUKH.
3. OOorameHne CIOBapHOTO 3araca 00y4arouxcs;

Xoa pa6oTsI:
HOBTOpI/ITI) UM CYHICCTBUTCIIBHOC, O6pa3OBaHI/IC MHOXCCTBCHHOI'O 4MCJIa, NPUTAKATCIBHOI'O
najeka u uX yrnoTpeOicHue.
[pociymaTe ¥ MepeBecTH MPEUIOKEHHS Ha CITyX.
BBIMONTHUTE yHpaKHEHUS.
3amnmcath TETpab.



1. Pasznenure ciosa Ha YCTHIPC IPYHIbL

a) Meat, Fish, Fruit, Vegetable

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

o) Bakery, Dairy, Berry, Cereal

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

2. 3an0JHUTe NPONYCKH CAOBAMH U3 PAMKH:

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

chocolate
Mum: Kate, will yvougotothe  (1)?
Katre: 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: Very well. I'm ready

HUHCTPYKHUOHHAS KAPTA
MartepuanabHO - TEXHUYECKOE OCHAIICHHE
O6opynoBaHue: TETpaib, pyuka, CJIOBaph, YICOHHK.
XapakTep BBIIOTHEHHS paOdOThl: 00ydaroIuecs BHIIOIHAIOT paO0Ty MHANBUIYAIbHO U

KOJUICKTUBHO.
Kpurepun onenuBanus:

[IpouieHT pe3ybTaTUBHOCTH (TIPABUIIEHBIX OTBETOB) OreHka ypoBHsI TOJTOTOBKH Oasut

(oT™MeTKa) BepOabHBIN aHaIoT

90 + 100 «5»-0TIIMYHO

75+ 89 «4»- X0poIIo

60 + 74 «3»- YJIOBIIETBOPHUTEIHHO

MmeHee 60 «2»- HEYIOBJICTBOPUTEIHHO

IIpakTnyeckoe 3ansiTue Ne 11-12.
Tema: [TonroroBka MOHOJIOIMYECKOTO BhICKa3bIBaHUs «B cynepmapkere» (2 yaca)
Mean 3anaTua:
1. OrpaboTka yyamuMucs HOBOW JEKCHKHU.
2. Brpabotate y o0OydJaronmxcsi TPaKTUYECKHE HAaBBIKM MOHOJOTHYECKOTO
BBICKA3bIBAaHUA 110 3aIaHHOI TEME.
3. Bocnurare akKypaTHOCTh U CAMOCTOSITEITFHOCTH B paboTe.

Xoa paGoThI:
IToBTOPHTH JIEKCUUECKUI MaTEpHAIT



OOBsSICHUTD MTpaBUJIa COCTABIICHUS YCTHOTO UM MMCbMEHHOT'O MOHOJIOTHYECKOTO
BBICKA3bIBaHUS.
BeinonHuTe 3a1aHUE YCTHO.
HNHCTPYKIIMOHHAS KAPTA
MarepuanbHO - TEXHHYECKOE OCHAIICHUE: TeTPajb, PyYKa, CIOBapb, y4eOHUK, KOMIBIOTED,
MOHUTOP.
XapakxTep BBIIOTHEHUS paObOThl: 00yYarouecs BHIIOIHAIOT pad0Ty UHAUBHUIYAIBHO.
Kpurtepun onieHMBaHMs YCTHOI0O MOHOJIOTHYECKOT0 BbICKA3bIBAHUA
Y CTHOE MOHOJIOTMUECKOE BBICKA3bIBAHUE SBISETCS 3(PPEKTUBHBIM CITIOCOOOM KOHTPOJISI TOJIHOTHI
YCBOEHHS HOBOU JIEKCUKH.
IIpu oLleHKE YUUTBHIBAIOTCS CIAEAYIOIINE KPUTEPUU:
- TOYHOCTh M SKBHBAJICHTHOCTh UCIIOJIB30BaHUS OOIICYIOTPEOUTETLHOM JICKCUKY;
- cBOOOIHOE BIa/IeHHE TPO(HEeCCUOHATTLHOW TEPMHUHOIOTHEIH;
-cOo0JII0/IeHNE BCEX CTPYKTYPHO-TPAaMMaTHUYECKUX KaTErOpHii pH mepeaaye
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 HCIIOJIb30BAaHbl HEKOPPEKTHO, HapYILIEHA JIOTHYECKas
MOCJIEA0BATEIbHOCTD, MOTEPSIHO  CTPYKTYPHO- CEMAHTUYECKOE SIIPO BHICKA3bIBAHUS;
2 Gamrta — He COOJIOJICHBI OCHOBHBIC KPUTEPHH, CTYJCHT HE MMEET JOCTATOYHOTO 3HAHUS
JIEKCUUYECKOT0 MaTepuasa 1o ClelalbHOCTH.

IIpakTyeckoe 3ansaTue Ne 13.

Tema: B pecropane: nekcuka mno teme. (1 gac)
ean 3ansTHSA:
1. O3snakomiieHue yyammuxcs ¢ npoeccuoHaIbHO OPUEHTUPOBAHHOM JIEKCUKOM.
2. BocnuTtaTh aKKypaTHOCTb U CAMOCTOSITEIIBHOCTH B paboTe.

Xoa paGoThI:
[IpounTtath U OOBSICHUTH HOBBIE CIIOBA.
3anucaTh UX B TETPAIb.
HHCTPYKIIMOHHAS KAPTA
MatepuanbHO - TEXHHYECKOE OCHAIlEHUE: TeTpajb, pydKa, CIOBaph, YUYEOHHK, KOMIBIOTED,
MOHHTOD.
XapakxTep BBIIOTHEHUS pa0OThI: 00yYaroIrecs BBITOIHSAIOT paboTy WHANBUIYAIBHO.

IIpakTuyeckoe 3anaTue Ne 14-15.
Tema: B pecropane: BBITIOJTHEHNE MPEATEKCTOBBIX yIIpaKHEHHH. (2 yaca)
ean 3ansaTHA:
1. O3nakomiieHue y4ammuxcs ¢ npodeccuoHaqIbHO OPUEHTUPOBAHHOM JIEKCUKOM.
2. OtpaboTKa yJalmMucs HOBOH JIEKCUKH.
3. BrIpaboraTh y 00y4aronmxcsi NpakTHYeCKUe METO/IbI IIepPeBO/Ia, pabOThI C TEKCTOM.
4. Bocnurark akKypaTHOCTb U CAMOCTOSITENILHOCTh B paboTe.

Xon padoTsI:



HanoMHHTB HOBYIO JIEKCHKY.
OOBsACHUTD 33JJaHNA U TIPABHUJIA BHIIOJHEHUS YIIPAKHEHHA.
BpINONHATE yIIPa)KHEHUs YCTHO U IIMCbMEHHO.

JanoanmMTe NponyCcK ClOBaAMH 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 cach year die because some-
one was driving after _ (10) too much.

HHCTPYKIIMOHHAS KAPTA
MarepuanpHO - TEXHMYECKOE OCHAIEHHE: TeTpajb, py4Ka, CIOBapb, yU4eOHUK, KOMIIBIOTED,
MOHUTOP.
XapakTep BBIIOJIHEHUS pabOThl: OOyYaroUlMecs BBINONHSIOT pPadOTy HWHAUBUAYAIbHO U

KOJIJIEKTHBHO.
Kpurtepun onenuBanus:

[TponeHT pe3ynbTaTUBHOCTH (IPAaBUIIBHBIX OTBETOB) OreHka ypOBHs TOATOTOBKH Oai

(oT™meTKa) BepOaJIbHBIN aHAIOT

90 + 100 «5»-0TIIMIHO

75+ 89 «4»- X0po1Io

60 + 74 «3»- yZIOBJIETBOPUTEIHLHO

meHee 60 «2»- HEyIOBJIETBOPUTEIHHO

Tema 1.2. MoJioné:kb B COBpeMEHHOM o011ecTBe. Jlocyr Mo101€XKN: YBJIeUeHUA U HHTEPECHI. 8

4acoB.

IIpakTnyeckoe 3ansitue Ne 16-17.

Tema: B pecropane: ureHue U mepeBo] TEKCTa Mo Teme. (2 Jaca)

ean 3ansTHSA:
1. BsipabGoTtarh y 00yuaronxcs npakTH4eCKHe METO bl IepeB0/ia, pabOThI C TEKCTOM.
2. OtpaboTKa yJaniMucs HOBOH JIEKCHKH.

3. Bocnurare akkypaTHOCTb U CAMOCTOSITENILHOCTH B paboTe.

Xoa paGoThI:
IMOBTOPHUTH JIEKCHYECKUH MaTtcpurall
IPOYUTATh TEKCT 10 ab3aram
HEpEBECTH



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 vou 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, if 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 vou seek the gastronomical experience of your life, you should
20 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 i1s 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, pydKa, CJIOBapb, yu4eOHUK, KOMIBIOTED,
MOHUTOD.
XapaKTep BBITIOJTHCHUA pa6OTBIZ 06yqa10umec;1 BBITIOJIHAOT pa60Ty UHAUBUAYAJIbHO U
KOJIJICKTUBHO.
KpuTtepuu onieHuBaHus MUCHLMEHHOTO MePeBo/Ia:

IIuceMeHHbBIH IEepEBOJA OPUTHUHAJIIBHOTO CIICHUAJIM3UPOBAHHOI'O TCKCTA C MHOCTPAHHOI'O A3bIKA Ha
poaHoi sBsieTCs 2P HEKTHBHBIM CIIOCOOOM KOHTPOJISI TIOJTHOTHI U TOYHOCTH TTOHUMAaHUS.

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

- TOYHOCTb U OKBHUBAJICHTHOCTH IICPCBOAA,

- cBOOOTHOE BIa/IeHHEe TPO(EeCCHOHATFHOM TEPMUHOIOTHEIH;

-cO0JII0/IeHNE BCEX CTPYKTYPHO-TPAaMMATHUECKUX KaTETOPHil IPH Mmepeaaye



nHpopmanuu.

B cooTBeTcTBHM ¢ ypOBHEM BBINIOJIHCHUS 33JIJaHUSI  MOXET MOJTYYHTh CIEAYIONIee KOJTUIECTBO
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 18-19.
Tema: B pecropane: BbIIIOJHEHHUE MTOCIETEKCTOBBIX 3aJaHuil. (2 yaca)
ean 3ansTHSA:
1. OtpaboTka yyamumucs HOBOH JIEKCUKH.
2. BripaboTarh y 00ydaronuxcs IpakTHUECKUe METO/Ibl IepeBo/ia, pabOThI C TEKCTOM.
3. Bocnurare akKypaTHOCTb U CAMOCTOSITENILHOCTh B padoTe.

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

rsaiASEIERSE wm waawa g
I, 3an0OMHHATE CJACAYIUIHC BBIPAAKCHUA M HHCBMEHNO COCTABLTE C HHMM
NMPCANOACHMAL

to eal decent food at reasonable price — NpMAHYHO NOECTh MO pa-
IZVMHOM LICHE

to take someone for lunch on business — npurnacnTs Koro-nubo
Ha GU3HEC-JIaHY

to eat on the run — noecth Ha bery

to experience the dishes — nonpobosatn 610aa

to be in a hurry — cnewnts

to have a snack — nepexkycuTh

to take a quick bite — NEPEKYCHTDL

to satisfy one’s taste — yaOBACTBCPUTD ULiH-INDO BKYC

to keep the old traditions -~ XparEHUTh CTapbic TPAAHLIHH

2. llepepenure HA AHIMHCKUIE A3BIK, HCNOIB3YS JEKCHKY TEKCTA:

I. S 3Hal0 XOpoWKit pecTopad HAAAEKO OT Haulero odmca, Kyia
bl MOXKELIB PUIAACHTL CBOEIO rocTs Ha OuaHec-any. 2. B atom kade
BbLI MOXKETE NPHIMUYHO MOECTh MO PasyMHOi ueHe. 3. ¥V MeHs HUKoraa
HeT BpeMeHy Ha obea, g peeraa em Ha Oery. 4. Ecim Bbl criiewunre, 10
MoxeTe noodeaars B pecropare OblCTPoro nuTanua. 5. Ecau Bl XoTHTE
[OMOMHNUTL CBOH TACTPOHOMUUECKHIT ONBIT, TO A0JKHLI MoodeaaTh B



pecrtopate pycckoit kyxHu. 6. B Mockpe czilyac MHOIro pectopaHos,
KOTOPbLIE XPaHAT TPAlMIIMKM PYCCKOH KYXHE. 7. B KaxiaoM pecropate
ecThb ceoe hupmeHHoe 61040. 8. B MoCKBe ¢CTh TaKKe MHOIo pecropa-
HOB, KOTOpLIE CHEMMAIMZUPYIOTCH HA KakKoi-1ubo HAMOHAABHOMN
kyxHe. 9. Hapoiast MHAOKHUTAS MCIIONBL3YIOT BMECTO COIM COEBbIH COYC.
10. HeBo3MOKHO onMcath BCe MHOrooOpasue HalMOHWILHBIX 01104
PA3HbBIX CTPaH.

HNHCTPYKIIMOHHAS KAPTA
MatepuanbHO - TEXHUYECKOE OCHAIIIEHHE
Ob6opynoBaHue: TeTpajib, pyuka, CJIOBaph, y4eOHUK.
XapakTep BBINOJHEHUS Pa0OThI: 00yYaromuecs BBIMOIHIIOT paboTy MHAMBHIYAIbHO U
KOJUJIEKTHUBHO.
Kputepun ouennBanus:

[IpoueHT pe3yapTaTUBHOCTH (TIPaBUIIbHBIX OTBETOB) OueHka ypoBHS IOATOTOBKH 0asu1
(oT™meTKa) BepOaJIbHBIN aHAIOT

90 + 100 «5»-0TIIMYHO

75 = 89 «4»- X0opo1Io

60+ 74 «3»- yJIOBIETBOPUTEIHHO

meHee 60 «2»- HEy10BJIETBOPUTEIHHO

IIpakTuyeckoe 3ansaTue Ne 20-21.
Tema: OOpa3zoBaHue BOMPOCOB. BEITIOTHEHNE rPaMMAaTHICCKUX YIIPaXHEHUH. (2 Jaca)
ean 3ansTHSA:
1. TloBTopeHMe U 3aKpersieHHe paHee H3y4eHHOr0 paMMaTH4YeCKOTro MaTepurania.
2. TloBTropeHue U3y4eHHOM JEKCUKH
3. OOorarieHue clI0BapHOTo 3arnaca 00y4arouxcs;

Xon padoTsI:
[ToBTOpUTH 0Opa30BaHKE BOIIPOCOB.
[TpocnymiaTh U epeBecTH NPEIOKEHHS Ha CITyX.
BbINOAHUTE yIIpaXKHEHHUS.
3anucath B TETPa/b.



4. 3anaiiTe K npe/LIoKenHAM oDUIHE BONPOCHE W JIARTE KPATKHE OTBCTHI:

Obpa3sen;:

The girl drank a glass of juice.

Did the girl drink a gilass of juice? — Yes, she did. / No, she didn t.

I. 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
yesterday. 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 wonderiful
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 Kam/IOMY NPEJIOKCHHIO BONPOCH HATH THIOR:

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

HHCTPYKHUOHHAS KAPTA
MartepuanabHO - TEXHUYECKOE OCHAIIICHHE:
TeTpaab, pPydKa, CIIOBaph, YICOHHK.
XapakxTep BBIIOTHEHHS paOOThI: 00yYaroecs BBIOIHAIOT paboTy HHANBUAYAIBHO U
KOJUJIEKTHUBHO.
Kpurepun oueHuBanmsi:

[IpoueHT pe3ybTaTUBHOCTH (IIPABUIIBHBIX OTBETOB) OreHka ypoBHsI TOJrOTOBKH Oasut
(oT™meTKa) BepOaJIbHBIN aHAIOT

90 + 100 «5»-0TINIHO

75+ 89 «4»- xopo1mIo

60 + 74 «3»- yZIOBJIETBOPUTEIHLHO

meHee 60 «2»- HEYIOBJIETBOPUTEIHLHO

IIpakTyeckoe 3ansaTue Ne 22.
Tema: B pecropane: uTeHue u nepeBoj Tekcta o teme. (1 gac)
ean 3ansaTHA:
1. BsipabGoTarh y 00yuaronuxcs NpakTH4€CKHE METO bl IEPEBO/Ia, paOOThI C TEKCTOM.
2. OtpaboTKa yJaruiMucs HOBOH JIEKCHKH.
3. Bocnurare akkypaTHOCTh U CAMOCTOSITETLHOCTH B paboTe.

Xoa paGoThI:
IMOBTOPHUTH JIEKCHYECKUH Matcpurall
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.
'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 mm 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
pay 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 - TEXHUYECKOE OCHAILEHWE: TeTpajb, pydka, CIOBapb, y4eOHUK, KOMIIBIOTED,
MOHHTOP.

XapakTep BBITOJHCHUS Pa0OTHI: 00YYArOIIHECs BBIMOIHIIOT padOTy WHIAMBHIYAIBHO U
KOJIJICKTHBHO.

Kputepuu oneHuBaHusi MUCbLMEHHOT0 MePeBOaA:

[TuceMeHHBIN IEPEBO] OPUTHHATBHOTO CHEIHATU3UPOBAHHOTO TEKCTa C MHOCTPAHHOTO sI3bIKa HA
poaHOM sBiseTCs APHEKTUBHBIM CIIOCOOOM KOHTPOJIS TOTHOTHI U TOUHOCTH MTOHHUMAHHSL.
[Tpu orieHKe MTUCHMEHHOTO TIEPEBOIA YUUTHIBAIOTCS CIEAYIONINE KPUTEPUU:
- TOYHOCTh U SKBUBAJIEHTHOCTh NIEPEBOJIA;
- cB0OOHOE BIIaJieHNEe TPOPECCHOHAIBHON TEPMUHOJIOTHEH;
-COOJII0ICHNE BCEX CTPYKTYPHO-TPAMMAaTHYECKUX KaTeTOPHA MU Tiepeaade
uH(pOpMaLIUH.
B cooTBeTcTBUU C YpOBHEM BBHITIOJIHEHUS 3a/laHUSI  MOJKET IMOJIyYUTh CIEIYyoIIee KOJTHIECTBO
0asoB:
5 6alyIOB — COOTBETCTBHE BHIIICTIEPEUUCICHHBIM KPUTEPUSIM B MTOJIHOM 00beMe;
4 Gana — Hay4HBIN CTUJIH HE BBIIEPKAH, OCHOBHBIE CTPYKTYPBI TEKCTA MepeAaHbl YaCTUYHO;
3 OGamma — SI3BIKOBBIE CPEJICTBA HCIOJB30BaHbI HEKOPPEKTHO, HapyIIeHa JIOTUYecKas
MIOCJIEIOBATENBHOCT  MIEPEBOJIA, MOTEPSHO  CTPYKTYPHO- CEMAaHTHYECKOE SIIPO TEKCTA;
2 Gamma —  He COOJIIOJIEHBI OCHOBHBIE KPHUTEPHH, CTYACHT HE MMEET JOCTaTOYHOTO 3HAHUS
JIEKCHYECKOTO MaTepHala 1o CreHaIbHOCTH.

IIpakTuyeckoe 3ansaTue Ne 23.
Tema: B pecropane: BHIIOJIHEHHE TIOCIETEKCTOBBIX JIEKCHYECKUX yrpakHeHuH. (1 gac)



ean 3ansaTHA:
1. OrpaboTka yyamuMucs HOBOW JEKCUKHU.
2. BripaboTars y 00y4daronimxcsi MpakTHUYECKUe METO/IbI IEPEBOIa, pabOThI ¢ TEKCTOM.
3. Bocnurare akKypaTHOCTb U CAMOCTOSITENILHOCTH B paboTe.

Xoa padoTsI:
[ToBTOPUTB JIEKCUYECKUN MaTEepHaIl
OOBsACHUTD 3aJJaHNA U TIPABIJIA BHIIOJTHEHUS YIIPAKHEHHA.
BBINOIHATE yIIpa)KHEHUS YCTHO U INCBMEHHO.

5. Cocrassre MeHIO Kade, HCNOAb3YA CJACAYIONINE HA3BANHA NPOAYKTOB W G0
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.
veal chop, cucumber salad, boiled salmon.

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

A Movirn asnmin rradhn 11 ANA widira aaenns

HHCTPYKIIMOHHASA KAPTA
MartepuanbHO - TEXHUYECKOE OCHALIICHHE
Ob6opynoBaHue: TeTpaib, pyuka, CIOBaph, yUeOHHUK.
XapakTep BBITOJHEHHs pabOThl: 00ydaroluecs BBIMTOJHAIOT paboTy WHAWBUIYAIbHO U

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

Tema 1.3. YciioBusI NPOKABAHUSA B TOPOICKOM M CeJIbCKOH MecTHOCTH. 11 4acos.
IIpakTnyeckoe 3ansiTue Ne 24-25.
Tema: [TonaroToBka MOHOJIOTHYECKOTO BhICKa3biBaHus «At the canteen» (2 daca)
ean 3ansaTHSA:
1. OtpaboTka yyanmucs HOBOM JIEKCHKH.
2. Brpabotate y o0OydJaronmxcsi TPaKTUYECKHE HAaBBIKM MOHOJOTHYECKOTO
BBICKA3bIBAaHUA 110 3aIaHHOI TEME.
3. Bocnurare akkypaTHOCTh U CAMOCTOSITEITLHOCTH B paboTe.

Xoa paGoThI:



IToBTOpPUTH JIEKCUUECKUI MaTepHall
OOBACHUTD MTPaBUJIA COCTABJICHUS YCTHOTO MJIM TUCbMEHHOTO MOHOJIOTHYECKOTO
BBICKA3bIBAHMUS.
BeinonHuTe 3a1aHUE YCTHO.
HNHCTPYKIIMOHHAS KAPTA
MatepuanbHO - TEXHHYECKOE OCHAILEHUE: TeTpaib, pydKa, CJIOBaph, YUYEOHHK, KOMIIBIOTED,
MOHHTOD.
XapaxTep BBIIOJHEHHS paObOThl: 00yYarouecs BHIIOIHAIOT paOb0Ty UHAUBHUIYAIBHO.
Kpurtepun onieHUBaHMS YCTHOTO MOHOJIOTHYECKOT0 BBICKA3bIBAHMA:
Y CTHOE MOHOJIOTHYECKOE BHICKA3bIBaHHE SABIAETCS 3()(PEeKTUBHBIM CLIOCOOOM KOHTPOJIS MTOJTHOTHI
YCBOCHHS HOBOU JIEKCUKH.
[Tpu oLileHKE YYUTHIBAIOTCS CICAYIOUINE KPUTEPHH:
- TOYHOCTh U SKBUBAJICHTHOCTH UCIIOJIB30BAHUS OOIICYTIOTPEOUTEIBHOM JEKCHUKH;
- cBOOOIHOE BIIa/IeHHEe TPO(eCCHOHATTLHOM TEPMUHOIOTHEIH;
-co0JII0/IeHNE BCEX CTPYKTYPHO-TPAaMMaTHUYECKUX KaTErOpHil IpH mepeaaye
uHpopmanuu.
B cooTBeTcTBUU C YPOBHEM BBIMIOJHEHUS 3aJaHHsI MOXKET IMOJIYYUTH CIEAYIOIIee KOTHUYECTBO
0aJioB:
5 6aJI0B — COOTBETCTBHE BHIIICTIEPEUHUCICHHBIM KPUTEPHSM B ITOJTHOM 00bEME;
4 Gayia — HayYHBIH CTUJIb HE BBIJICPIKAaH, OCHOBHBIE CTPYKTYPBI TEKCTa MepeIaHbl YaCTHYHO;
3 Oamma — SI3BIKOBBIC CPEJICTBA HCIOJIB30BAaHBI HEKOPPEKTHO, HApYILIEHa JIOTHYecKast
MIOCJIEIOBATEIBHOCTD, TIOTEPSHO  CTPYKTYPHO- CEMAaHTHUYECKOE S/IPO BHICKA3bIBAHUS;
2 Oamia — He cOOIIOJIEHBl OCHOBHBIE KPUTEPHUH, CTYJCHT HE HMMEET JOCTATOYHOTO 3HAHUS
JIEKCUYECKOr0 MaTepuasa 1o CreraabHOCTH.

IIpakTyeckoe 3ansaTue Ne 26.
Tema: B pecropane: aynupoBanue, ropopenue. (1 gac)
ean 3ansTHSA:
1. OrpaboTka yyamyuMucs HOBOW JEKCUKHU.
2. Brpabotath y 0OydJarommxcsi NPaKTUYECKHE HAaBBIKM MOHOJOTHYECKOTO
BBICKa3bIBaHUS 110 33/1aHHON TeMe.
3. BocnuraTh akKypaTHOCTb U CAMOCTOSITEIIBHOCTH B padoTe.

Xoa paboThi:
[ToBTOPUTH JIEKCMUECKUI MaTepHall
[Ipocaymars TEKCT.
Crenatb yCTHBIN MEPEBOJ TEKCTA.
OTBETUTH HA BOIIPOCHI K TEKCTY.
OOBSICHUTD MTpaBUJIa COCTABIICHHS YCTHOTO MJIM MUCHbMEHHOTO MOHOJIOTHYECKOTO
BBICKAQ3BIBaHUS.
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'll 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 vyou like it?

— Strong with two spoonfuls of sugar, please.

— Another cup of tea?

— Thank you, I think I’ll trouble vou 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?

— 69 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 you. Goodbye.

HNHCTPYKIIMOHHASA KAPTA



MarepuanabHO - TEXHUYECKOE OCHAIIIEHUE: TeTPab, PyUKa, CI10Baphb, y4eOHUK, KOMIIBIOTED.
XapakTep BBIIOIHEHUS pabOThI: 00yYarouecs BBIIOIHAIOT pad0Ty WHANBUYATBHO.

Kpurtepuu oneHMBaHus YCTHOI0 MOHOJIOTHYECKOI0 BHICKA3BIBAHMS:

Y CTHOE MOHOJIOTHYECKOE BBICKA3bIBaHUE SABIAETCS 3()(PEKTUBHBIM CLIOCOOOM KOHTPOJIS MTOJTHOTHI
YCBOEHHSI HOBOM JIEKCUKH.
[Tpu oLileHKE YUUTHIBAIOTCA CIEAYIOLINE KPUTEPHHU:
- TOYHOCTh U SKBUBAJIEHTHOCTb UCIIOJIb30BaHUs OOIIEYIOTPEOUTEIBHOM JIEKCUKH;
- cBO0OIHOE BJIaJIeHHE NPOPECCHOHATIBHON TEPMUHOJIOTHEH;
-COOJII0ICHNE BCEX CTPYKTYPHO-TPAMMAaTHYECKUX KaTeTOPHid IIpU nepeaaye
uHpOpMaLnH.
B cooTBeTcTBHU C YpOBHEM BBINOJIHEHUS 3a/laHUSI  MOJKET IMOJIyYUTh CIEIYIoNIee KOJIHMUECTBO
0aJuIoB:
5 6aJ10B — COOTBETCTBHE BhIIIECNIEPEUHUCICHHBIM KPUTEPHUSIM B IIOJTHOM 00bEME;
4 Gayia — Hay4yHBIN CTUJIb HE BBIJIEPKAH, OCHOBHBIE CTPYKTYPBI TEKCTA IepelaHbl YaCTHYHO;
3 OGamra — A3BIKOBBIE CPEACTBAa HCIOJIb30BaHBl HEKOPPEKTHO, HApyLIeHa JOoruyeckas
[0CJIEI0BATEIbHOCTD, IOTEPSHO  CTPYKTYPHO- CEMAaHTHUYECKOE SIPO BhICKAa3bIBAaHUS;
2 Gamma —  He COOJIIOJICHBI OCHOBHBIE KPUTEPHUHU, CTYACHT HE MMEET JOCTaTOYHOTO 3HAHUS
JIEKCHUYECKOTO MaTepHaja 1o CriequaaTbHOCTH.
IIpakTnueckoe 3ansaTue Ne 27.
Tema: Uto ensar B Benukobpuranuu: nekcuka mo teme. (1 gac)

Iean 3anATHS:

1. O3HakoMJIEHHE yUYaluXcs ¢ MpodhecCuOHATBLHO OPUEHTUPOBAHHOM JIEKCUKOMN
2. BocniutaTh aKKypaTHOCTh U CAMOCTOSITEITLHOCTE B paboTe.

Xoa padoTbi:
[TpounTaTh U OOBSICHUTH HOBBIE CIIOBA.
3anucath UX B TETPAJlb.
HHCTPYKHUOHHAS KAPTA
MarepuanbHO - TEXHUYECKOE OCHAIllEHUE: TeTpajb, pydka, CJIOBapb, y4eOHHK, KOMIIBIOTED,
MOHMTOD.
XapakTep BbINOIHEHUS paboThl: 00yJaromuecs BhIMOIHAIOT padoTy HHANBUIYATbHO.

IIpakTyeckoe 3ansaTue Ne 28.
Tema: YUrto ensat B BennkoOpuTaHuK: BBINOIHEHUE MTPEATEKCTOBBIX yIpaxHeHul. (1 yac)
ean 3ansTHSA:
1. O3nakomiieHue y4ammuxcs ¢ npodeccuoHaqIbHO OPUEHTUPOBAHHOM JIEKCUKOM.
2. OtpaboTKa yJaruiMucs HOBOH JIEKCHKH.
3. BrIpaborath y o0OydJarommxcsi NMPaKTHUYECKHE METOJbl TepeBoJa, pabdOTHI C
TEKCTOM.
4.BocnuTarh aKKypaTHOCTb U CAMOCTOSITENILHOCTH B padorTe.

Xox padoThI:
OOBSICHUTH HOBYIO JIEKCHKY.
OOBSICHUTD 33aJIJaHUS ¥ TIPABUJIA BBHITIOTHEHUS YIIPA)KHEHUH.



BhbINONMHATE yIIpakHEHUsI YCTHO U MMUCbMEHHO.

3. PaccKkaure, 9TO Bbl 3HACTE 00 ANIIHACKON KyXHe, HCNOAb3YA B Ka'ie-
CTBE MJAHA C/IEAYIONAe BONPOCHL:

How many meals a day do the English generally have?

How many courses do these meals consist of?

Do the English eat out a Jot? Who can afford it?

What are vour 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? Py e
Which Russian dishes would you recommend to an English visitor?

10 00 1 OV LA s Lo 1D

HNHCTPYKIIMOHHAS KAPTA
MaTCpI/IaJ'ILHO - TEXHHUYCCKOC OCHAIICHUC: TCTpalb, Py4dKa, CJIIOBApb, y‘-IC6HI/IK, KOMIIBIOTED,
MOHHUTOP.

XapakTep BBIIOJHEHHUS pPAOOTHL: OOydaroluecs BBINOIHAIOT padoTy HMHIMBUAYAIBHO U
KOJIJIEKTHBHO.
Kpurepun onenuBanus:

[IpoueHT pe3yapTaTUBHOCTH (TIPaBUIIbHBIX OTBETOB) OneHka ypoBHS IOATOTOBKH 0asu1
(oT™meTKa) BepOaJIbHBIN aHAIOT

90 + 100 «5»-0TIIMYHO

75+ 89 «4»- X0opo1Io

60+ 74 «3»- yJIOBIETBOPUTEIHHO
MeHnee 60 «2»- HEYIOBJIIETBOPUTEIHHO

IpakTnyeckoe 3ansiTue Ne 29-30.
Tema: Uto ensat B BennkoObputanuu: 4TeHre U TIEPEBOJI TEKCTa 1Mo TeMe. (2 yaca)
ean 3ansTHSA:
1.BeipaboTath y 00ydaromuxcsi NpakTHUECKUe METO/Ibl IEpeB0Jia, paboThI C TEKCTOM.
2. OTpaboTKa y4aruMucsi HOBOM JEKCHKH.
3. BocriuTaTh akKypaTHOCTh M CAMOCTOSITEIIBHOCTh B paboTe.

Xon padoTsI:
MOBTOPUTH JIEKCUYECKUI MaTepHrall
IPOYUTATh TEKCT 1O ab3aram
HEPEBECTH
3anucath NepeBo B TETPalb



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 off 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 is
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
restaurant near my place — this would be once a month, and I may also
pel in a takeaway (you phone the restaurant and they deliver — usually
Indian) once or twice a month. However if you are young on a high
neome, 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

MarepruanbHO - TEXHHUYECKOE OCHAIICHWE: TeTPajb, PydYKa, CIOBapb, YYeOHUK, KOMIILIOTED,
MOHHUTOD.

XapakTep BBITOIHEHHUS paOOTHI: 00YyYaONIHecs BBITOIHSIIOT paboTy WHAWBUIYAIBHO U
KOJIJICKTHBHO.

Kputepuu ouneHnuBanusi NMCbMEHHOT0 NMepeBoIa:

[TuceMeHHBIH TTepeBO]] OPUTUHATIHLHOTO CHEIHAIN3UPOBAHHOTO TEKCTA C MHOCTPAHHOTO SI3bIKA Ha
ponHoii siBisieTcs 3 (HEKTUBHBIM CLIOCOOOM KOHTPOJIS TOJIHOTHI M TOYHOCTH IIOHUMAHUSI.
[Ipu orieHKe MUCEMEHHOTO MEPEBO/Ia YUUTHIBAIOTCS CIAEAYIONINE KPUTEPHH:
- TOYHOCTh M SKBUBAJICHTHOCTH ITEPEBOJIA;
- cB0OOHOE BIIaJieHNe TPOPECCHOHAIBHON TEPMUHOJIOTHEH;
-COOJIIOICHNE BCEX CTPYKTYPHO-TPAMMAaTHYECKUX KaTeTOPHA MIPpH Tiepeaade
uHpopmaruu.



B cooTBeTCTBHY C YPOBHEM BBITIOJHEHUS 3aJaHMsI MOXKET MOJIYYHUTh CIICIYIOIIEe KOJTHYSCTBO
0aJoB:

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

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

3 Oamma — SI3BIKOBBIE CPEJICTBA HCIOJB30BaHBI HEKOPPEKTHO, HAPYIICHA JIOTHYECKas
MOCJICI0OBATEIBHOCTh  MIEPEBO/IA, MOTEPSHO CTPYKTYPHO- CEMaHTHYECKOE PO TEKCTa,

2 Oauta — HE COOJIIOJICHBI OCHOBHBIC KPUTEPHH, CTYJCHT HE MMEET JOCTATOYHOTO 3HAHUS
JICKCHYECKOr0 MaTepHaa 1o CHeIHaIbHOCTH.

IIpakTnyeckoe 3ansaTue Ne 31-32.
Tema: Uto enst B BenmnkoOpuTaHUU: BBHITIOTHEHUE IMOCIETEKCTOBBIX 3aaHMi. (2 yaca)
ean 3ansATHSA:
1. OrpaboTka yyamuMucs HOBOW JEKCUKHU.
2. Breipabotath y oOyuaromuxcs MPaKTUYECKHE METOJbI IMepeBojaa, pabdoThl C
TEKCTOM.
3. Bocmnurarh akKypaTHOCTh M CAMOCTOSATEIHHOCTh B paboTe.

Xox pabdoThI:
[ToBTOPHUTH JIEKCUYECKUI MaTepHall
OOBSICHUTD 3a/1aHUs ¥ MPaBUJIA BHITIOIHEHUS YIIPAXKHEHUH.
BrInonHATh ynpaxHeHHUs yCTHO ¥ MUCbMEHHO.
2. OTBeTHTE 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?
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HNHCTPYKIIMOHHAS KAPTA
MarepuanbHO - TEXHUYECKOE OCHAIIEHUE
Ob6opynoBaHue: TeTpaib, pyuka, CIOBaph, yUEOHHUK.
XapakTep BBINOJIHEHUS PabOThl: 00ydaromuecs BBIMOIHIIOT paboTy MHAWBHIYaJIbHO U
KOJUIEKTHBHO.
Kpurtepun ouennBanus:

[TpoueHT pe3ynbTaTUBHOCTH (IIPaBHIIbHBIX OTBETOB) OrneHka ypoBHS OATOTOBKHU 0asu1
(oT™meTKa) BepOaIbHBIN aHaIoT

90 + 100 «5»-0TINIHO

75+ 89 «4»- Xopo1Io

60 + 74 «3»- yZI0BJIETBOPUTEIHLHO

Mmenee 60 «2»- HEYyIOBJIETBOPUTEIHHO

IpakTnyeckoe 3ansitue Ne 33-34.



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

1. TloBTOpeHue U 3aKperieHne paHee U3YYEHHOT0 TPaMMaTHYECKOro MaTepurarna.

2. TloBTropeHue U3y4eHHOU JTEKCUKH

3. OO0orareHue CI0BapHOTO 3anaca 00y4JaroImxcs;

Xopn padothri:
IToBT OPHUTH CTCIICHU CpaBHCHU ITPpUIaraTCiIbHbIX.
[Ipocnymiath 1 nepeBeCTH MPEAJIOKEHHS HA CITYX.
BrInosHuTh ynpakHeHUs.
3anucars B TETpalb.
8. Hanumure cTeneHyd CpaBHEHHS CACAYIOWMX NPHNAraTebHbIX:
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) Obpaseu:
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) O6paseu:

a good student — a better student — the best student
bad food, good friends, a bad nut, a good day.

9. ITocTaBbTe NpHAAraTe/buse B ckoOKax 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 OCHAILLIEHUE: TETpajb, pPydKa, CIOBAPb, YUEOHHUK.
XapakTep BbINOJIHEHUS paboThl: 00yJaromuecs BBIMOIHAIOT pad0Ty HHAMBUIYAIbHO U
KOJUJIEKTUBHO.
Kpurepun onenuBanus:
[IponeHT pe3ynbTaTUBHOCTH (IIPaBUIIBHBIX OTBETOB) OreHka ypoBHsI TOATOTOBKH Oa
(oT™meTKa) BepOaIbHBIN aHaIoT

90 + 100 «5»-0TIIMIHO

75+ 89 «4»- xX0poIIo

60 + 74 «3»- yIOBJIETBOPUTEIHLHO
Mmenee 60 «2»- HEYyIOBJIETBOPUTEIHHO

Tema 1.4. Ilokynku: oae:xna, 00yBb M NPOAYKTHI MUTAHHUA. 8 YacoB.
IIpakTuyeckoe 3ansaTue Ne 35.



Tema: Uto ensar B BenmnkoOputanuu: yTeHne U IEpeBoI TeKcTa 1mo teme. (1 gac)

ean 3anaTUA:
1. BeipaboTath y 00yyaromumxcsi MpakKTHYECKHEe METO bl IIEPEBOa, PAOOTHI C TEKCTOM.
2. OtpaboTKa yJaimMucs HOBOH JIEKCUKH.
3. BocriuTath akKypaTHOCTh M CAMOCTOSITEIIBHOCTD B paboTe.

Xopn padothi:
MOBTOPHUTH JIEKCUISCKUI MaTepHral
MIPOYUTATH TEKCT IO ab3aram
TIepPEeBECTH
3aIMcaTh IEPEeBOJ 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 tor 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 OCHAIIEHHE: TeTpajlb, PydKa, CIOBapb, y4eOHUK, KOMIBIOTED,
MOHHMTOD.
XapakTep BBIMOTHEHHs] PabOThl: 00yUaronIrecsl BBHITOMHSAIOT padOTy WHIANBUAYATHHO H
KOJUIEKTUBHO.
Kpurepun oueHnBaHusi NMCbMEHHOI0 NepPeBoaA:



IIrncbMeHHBIN NTEpeBO OPUTMHAIBHOTO CIIEHMAIM3UPOBAHHOTO TEKCTA C HHOCTPAHHOTO SI3bIKA Ha
pOIHOM siBIIsIeTCst 3P PHEKTUBHBIM CIIOCOOOM KOHTPOJISl IOJTHOTHI M TOYHOCTH TOHMMAHHSL.

IIpu oLleHKE MUCBMEHHOTO NEPEBOJA YUUTHIBAIOTCS CIEAYIOIINE KPUTEPUU:

- TOYHOCTb 1 3KBHBAJIEHTHOCTh MEPEBOAA;

- cBOOOIHOE BIa/IeHHE TPO(HEeCCUOHATTEHOW TEPMHUHOIOTHEIH;

-cOo0JII0/IeHNE BCEX CTPYKTYPHO-TPaMMaTHUECKUX KaTErOpHil IpH mnepeaaye

uHpopmanuu.

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

5 GaJIJIOB — COOTBETCTBHE BBIIICTICPEUUCICHHBIM KPUTEPUSIM B ITOJIHOM 00bEME;

4 Gayia — Hay4HBIN CTUJIb HE BBIICPKAH, OCHOBHBIE CTPYKTYPBI TEKCTA MEPEAaHbl YACTUIHO;

3 OGamma — A3bIKOBBIE CPEACTBA MCIIOJIb30BAaHbl HEKOPPEKTHO, HapyIIEHA JIOTHYECKas
MOCJIEN0BATEIbHOCTh  MEPEBOJIA, IOTEPSIHO CTPYKTYPHO- CEMAHTUYECKOE SIPO TEKCTA;

2 Oamia — He cOOJIOJIEHBI OCHOBHBIE KPUTEPHUH, CTYyJCHT HE MMEET JOCTATOYHOTO 3HAHUS
JIEKCUYECKOT0 MaTepuasa 1o ClelalbHOCTH.

IIpakTuyeckoe 3ansaTue Ne 36-37.
Tema: B pecropane: BBITIOJIHEHHE MMOCIETEKCTOBBIX JIEKCUUECKUX YIIPaKHEHHH. (2 yaca)
ean 3ansTHSA:
1. OrpaboTka yyamuMucs HOBOW JIEKCUKH.
2. Bripabortate y oOydarommxcst MPaKTHUYECKHE METOABI IEepeBoaa, paboOThl C
TEKCTOM.
3. BocniuTath akKypaTHOCTb U CAMOCTOSTEIHLHOCTD B paboTe.

Xoa paGoThI:
[ToBTOPUTH IEKCHYECKUI MaTepual
OOBsACHUTD 33JJaHNS U NTPABUJIA BHIIOJHEHUS YTIPAKHEHHH.
BBINONHATE yIpa)kHEHUs YCTHO U MUCBMEHHO.



1. Bedepure npuaarareasisie, onMchBanmue Kadecrsa 6mojx. Cocrapsre
¢ 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. IlepeseanTe HA PYCCKHIl A3bIK, 00pAAA BHAMAHHE HA MHOTO3HAYHOCTH
ciaos smell, 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 yvou smell something burmning? 4. The
dish smells wonderful, doesn’t it? 5. The coffee smells good. 6. [ don’t
like the smell of these flowers.

0) taste, v 1) mpoBosaTth Ha BKYC: 2) UMEThH 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
MartepHuaibHO - TEXHUYECKOE OCHAIIICHHE
O6opynoBaHue: TETpalb, pydka, CJI0BAPh, YICOHUK.
XapakTep BBINOJIHEHUS PabOThl: 00ydaromMecs BBIMOIHIIOT paboTy MHAMBHIYaJIbHO U

KOJIJICKTHBHO.
Kpurtepuu oneHnBanus:

[TporieHT pe3ynbTaTUBHOCTH (TIPaBUIIBHBIX OTBETOB) OrieHKa ypOBHS MTOJATOTOBKH O

(oT™MeTKa) BepOaNbHBIN aHaIor

90 + 100 «5»-0TIUYHO

75+ 89 «4»- Xxopo1mIo

60 + 74 «3»- yZIOBJIETBOPUTEIHLHO

MmeHee 60 «2»- HEYJIOBJIETBOPUTEITHHO

IIpakTuyeckoe 3ansaTue Ne38.
Tema: CocTaBneHue quanoruueckoro BbickassiBanus «\What do they eat?». (2 gaca)
ean 3ansaTHSA:
1. TloBTopeHHe U 3aKperieHHe paHee H3YyYeHHOT0 PaMMaTHYeCKOTr0 MaTepurania.
2. TloBTOopeHue U3y4eHHOM JTEKCUKH
3. OOorameHne CIOBapHOTO 3araca 00yJaronixcs;
4. 3akperuieHME NPAKTHUYECKUX HAaBBIKOB IPU  COCTaBICHUHU JAHAIOTHYECKOTO
BbICKa3bIBaHUSI.

Xoa pa6oThl:



[ToBTOpPUTH JIEKCHUKY.

[Tpociymarh U nepeBecTH JUAJIOTHU YCTHO.

CocTaBUTh CBOM JIMAJIOTH, HCIIOJIB3YS MPO(ECCHOHAIBHYIO U O0IICYTIOTPEOUTEIBHYIO JIEKCUKY.
Paspirpates quanor B nape.

HHCTPYKHUOHHAS KAPTA

MarepuanbHO - TEXHUYECKOE OCHALIEHUE: TETPajlb, pyUuKa, CJIOBApb, YUEOHHUK.
XapakTtep BbIIOIHEHUS paboThl: 00yYaroLUecs BhIIOIHAIOT paboTy HHAUBUIYAIbHO U IO
napam.

Kpurtepuu onieHuBaHus cOCTABJIEHUS THAJOTOB:
AKTYalnbHOCTb TEMBI.
CooTBeTcTBHE COJIEPIKAHUS TEME.
[TpaBUIBHOCTH U TOJTHOTA UCHOIB30BAHUS TPAMMATHYECKHUX HABBIKOB.
CootBercTBHE 0(hopMIIEHUS COOOLIEHUS TPEOOBAHUM.

IpakTnyeckoe 3ansitue Ne 39.
Tema: bputanckas KyxHs: ayiupoBaHue, ToBopenue. (1 gac)
ean 3ansATHSA:
1. OrpaboTka yyamuMucs HOBOW JEKCUKHU.
2. Bwpabotath y 0Oy4YarOIIMXCS MPAKTUYCCKUE HABBIKK MOHOJOTHYECKOTO
BBICKA3bIBaHUS MO 33JaHHOW TEME.
3. BocmuraTth akKypaTHOCTh H CAMOCTOSITEIIBHOCTh B paboTe.

Xoa pa6oTsI:
I1oBTOPUTH JIEKCUYECKUI MaTEpHAIT
[Tpocmymars 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?”

HNHCTPYKIIMOHHAS KAPTA
MarepHanbHO - TEXHUYECKOE OCHALIIEHHE: TeTPa/lb, pyUyKa, CJI0Bapb, yUeOHUK, KOMIIBIOTED.
XapaxTep BbIIOJHEHHS paOd0Thl: 00yJaroyecs BHIIOIHAIOT pa0d0Ty UHAUBHUIYaJIbHO.

Kpurepun onieHUBaHMS YCTHOTO MOHOJIOTHYECKOT0 BbICKA3bIBAHMA:
Y cTHOE MOHOJIOTMYECKOE BhICKa3bIBaHHE SBISAETCS 3PPEKTUBHBIM CIIOCOOOM KOHTPOJISI TOJHOTBI
YCBOEHHS HOBOM JIEKCUKH.
ITpu onieHKE yUUTBIBAIOTCS CIEAYIOLUINE KPUTEPUHU:
- TOYHOCTh U SKBUBAJIEHTHOCTb UCIIOJIb30BaHUs OOIIEYTIOTPEOUTENBHOM JTEKCUKH;
- cB00OIHOE BiIaJIeHHE MPOPECCHOHATBLHON TEPMUHOJIOTHEH;
-cOo0JII0/IeHNE BCEX CTPYKTYPHO-TPaMMaTHUECKUX KaTErOpHil IpH rnepeaaye
uH(pOpMaLIUH.
B cootBeTrcTBUM € ypOBHEM BBINOJIHEHUS 33JJaHUSI  MOXET MOIYYHUTh CIEAyIoliee KOJTUYECTBO
0aJu10B:
5 6aJUI0B — COOTBETCTBHE BhIIIECNIEPEUHUCICHHBIM KPUTEPHUSIM B ITOJTHOM 00bEME;
4 Gayya — Hay4YHBIN CTUJIb HE BBIJIEPKAaH, OCHOBHBIE CTPYKTYPBI TEKCTa MepeiaHbl YaCTHYHO;
3 OGamma — A3BIKOBBIE CPEJCTBA HCIOJb30BaHbl HEKOPPEKTHO, HapyLIEHA JIOTHYecKas
MIOCJIEA0BATENBHOCTD, IOTEPSHO  CTPYKTYPHO- CEMaHTUYECKOE PO BbICKa3bIBaHMUS;
2 Qamma —  He COOJIIOJIEHBI OCHOBHBIE KPUTEPUHU, CTYACHT HE MMEET JOCTaTOYHOIO 3HAHUS
JIEKCUUYECKOr0 MaTepHaa 1o CleUualbHOCTH.



IpakTnyeckoe 3ansitue Ne 40.
Tema: Pycckas KyxHs: gekcuka 1o teme. (1 gac)
ean 3ansATHSA:

1. O3HakoMIIeHHE yYalIuXcs ¢ NpoEeCCHOHATLHO OPUEHTUPOBAHHOM JIEKCUKOM
2. BocnuTaTh aKKypaTHOCTh M CAMOCTOSITENILHOCTD B padore.

Xox padoThI:
[IpounTath ¥ OOBSICHUTH HOBBIC CJIOBA.
3anucaTh UX B TETPAIb.
HHCTPYKIHMOHHAS KAPTA
MarepuanbHO - TEXHMUYECKOE OCHAIICHHE: TeTPajlb, Py4Ka, CIOBapb, YYCOHUK, KOMIBIOTED,
MOHHUTOP.
XapakTep BBIOIHEHUS pabOTHI: 00YJarOIIUecs BBIOIHIIOT pad0Ty WHANBHYATBHO.

IIpakTuyeckoe 3ansaTue Ne 40.
Tema: Pycckasi KyxXHs: BHIIIOJHEHHE IPEATEKCTOBBIX yrpakHeHUH. (1 Jac)
Iean 3ansATHS:
1. OsnakomieHHe yyamuxcs ¢ npo(ecCHOHAIbHO OPUEHTUPOBAHHOMN JIEKCUKOM.
2. OtpaboTKa yJaimMucs HOBOH JIEKCHKH.
3. BrIpaborath y o0OydJarommxcsi NPaKTHUYECKHE METOJbl ITepeBoja, pPabdOTHI C
TEKCTOM.
4. Bocnurarh akKypaTHOCTb U CAMOCTOSITEIbHOCTh B paboTe.

Xoa padoThi:
OOBSICHUTD HOBYIO JIEKCUKY.
OOBSICHUTD 3a/1aHUS U NIpaBUJIa BHIOJHEHUS YIIPAXKHEHUH.
BbINOAHATE ynpas)kHEHHs YCTHO U TMCbMEHHO.

I. Boibepure npaBuabHBIH 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; c¢) 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; ¢) minced.

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

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



HNHCTPYKIIMOHHASA KAPTA
MarepuanpHO - TEXHMYECKOE OCHAILEHHE: TeTpajb, py4Ka, CJIOBapb, yUYeOHUK, KOMIIBIOTED,
MOHUTOP.
XapakTep BBINOJHEHUs pPAOOTHL: OOydYarolIMecs BBIMOIHAIOT paboTy HWHIMBUAYAIBHO U

KOJUICKTUBHO.
Kpurepun oueHuBanmsi:
[IporeHT pe3ynbTaTUBHOCTH (IIPAaBUIIBHBIX OTBETOB) OreHKa ypOBHS MOATOTOBKH OaJi
(oTMeTKa) BepOaIbHBIN aHAJIOT
90 + 100 «5»-0TJIINYHO
75+ 89 «4»- XopouIo
60 + 74 «3»- yIOBJIETBOPUTEIILHO
meHee 60 «2»- HEYIOBJIETBOPUTEIHHO

IIpakTuyeckoe 3ansaTue Ne 41-42.
Tema: Pycckas KyXHs: YTeHHE U NIEPEBOJ] TEKCTa 10 Teme. (2 yaca)
Iean 3ansATHS:
1.BoipaboTath y 00yuaronmxcs NpakTHYeCKe METO/IbI IIePeBO/Ia, padOTHI C TEKCTOM.
2. OtpaboTKa ydanaMucs HOBOM JIEKCHUKH.
3. BocniuTath akKypaTHOCTh U CAMOCTOSTEIILHOCTE B paboTe.

Xox pabdoThI:
-IIOBTOPUTH JIEKCHYSCKUH Marcpurall
-[IPOYUTATh TEKCT 110 ab3amam
-IIepeBECTH
-3aMmmcaTh MepPeBoJI B TETPAIb

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, rassoinik (kidney and salted cucumber
soup), meat and fish solyanka, ukha, 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
1o 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
lera(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.

WHCTPYKIIAOHHASI KAPTA
MarepuanpHO - TEXHHYECKOE OCHAIEHHWE: TeTpajb, py4Ka, CIOBaph, y4eOHUK, KOMITBIOTED,

MOHHTOP.
Xapaktep BBINIOJHEHUST PA0OTHI: OOy4YaONIMECsS BBIMOIHIIOT paboTy HWHIUBUAYAILHO U
KOJUIEKTUBHO.
Kpurtepuu onieHnBaHusI NICHMEHHOTO NEPEBO/IA:

[TucpMeHHBII IepeBO.T OPUTHHAIFHOTO CIIEHAN3UPOBAHHOTO TEKCTAa C HHOCTPAHHOTO SI3bIKA Ha
pomHoH siBisieTcst 3G PEeKTUBHBIM cIOCOOOM KOHTPOJIS TIOTHOTHI M TOYHOCTH MTOHUMAHMSL.

[Tpu o1eHKe MICHEMEHHOTO TIEPEBO/Ia YYUTHIBAIOTCS CIIEAYIONINE KPUTESPHH:

- TOYHOCTh M SKBUBAJICHTHOCTH ITEPEBOJIA;

- cBOOOTHOE B/ IeHHEe TPO(HEeCCHOHATFHOM TEPMUHOIOTHEIH;

-coOJII0ICHNE BCEX CTPYKTYPHO-TPaMMATHUECKUX KaTeropuil pu mnepeaaye

uHpOpMaLUH.

B cooTBeTCTBUUM ¢ ypOBHEM BBINOJHEHUS 33JaHUSI MOXET IOJYYUTh CIEAYIONIee KOITUIECTBO

OaJLIOoB:



5 6aJIJIOB — COOTBETCTBHE BBIIICTIEPEUUCICHHBIM KPUTEPUSM B ITOJIHOM 00bEME;
4 Gayyia — Hay4YHBIN CTUJIb HE BBIJICPKAaH, OCHOBHBIE CTPYKTYPBI TEKCTa MepeiaHbl YaCTHYHO;
3 OGamma — A3BIKOBBIE CpPEJCTBA HCIOJb30BaHbl HEKOPPEKTHO, HapylLIeHa JIOTHYecKas
[IOCJIEZI0BATENBHOCTh  [IEPEBOJIA, IOTEPSHO CTPYKTYPHO- CEMAaHTUYECKOE AAPO TEKCTA;
2 Gamma —  He COOJIIOJICHBI OCHOBHBIE KPUTEPHUHU, CTYACHT HE MMEET JOCTaTOYHOTO 3HAHUS
JIEKCUYECKOT0 MaTeprasa 1o ClelualbHOCTH.
Tema 1.5. 3nopoBblii 00pa3 :ku3Hu u 3a00Ta 0 310poBbe: cOajaHcupoBanHoe nutanue. Cnopr.
ITocemenue Bpaya. 8 yacos.
IpakTuyeckoe 3ansitue Ne 43-44,
Tema: Pycckas KyXHs: BBIIIOJIHEHUE ITOCIETEKCTOBBIX 3aaHuil. (2 yaca)
ean 3ansATHSA:
1. OrpaboTka yyamuMucs HOBOW JEKCUKHU.
2. BripaboTath y 00yd4aromuxcsi MpaKTUYECKHE METOJbI MEepeBOsa, PadOTHI C
TEKCTOM.
3. Bocmnurarh akKypaTHOCTh U CAMOCTOSITEIHHOCTH B paboTe.

Xoa paGoThI:
-[IOBTOPUTH JIGKCUUECKHI MaTepua
-0OBSICHUTD 3aJaHUS U TIPABHJIA BHIIIOJTHEHUS YIIPaKHEHUH.
-BBINOJIHATD YIIPAXXHEHHUS YCTHO M MUCbMEHHO.

3. OtBeThTE HA BONPOCHE:

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 (asoiinuk) 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?

HUHCTPYKIHUOHHAS KAPTA
MatepuanbHO - TEXHUYECKOE OCHAIICHHE
OOGopynoBaHue: TETPalb, pyyka, CJIOBaph, YICOHHUK.
XapakTep BBIIOJIHEHUS pabOThl: OOydYaroulyecs BBINONHSIOT pPadOTy HWHAUBUAYAIbHO U
KOJIJICKTHBHO.



Kpurepun oueHuBanmsi:

[IponeHT pe3ynbTaTUBHOCTH (IIPaBUIIBHBIX OTBETOB) OrneHka ypoBHs IOATOTOBKH Oat
(oT™meTKa) BepOaJIbHBIN aHAIOT

90 + 100 «5»-0TIIMYHO

75+ 89 «4»- XxopouIo

60 + 74 «3»- YIIOBJIETBOPUTEIHHO

Menee 60 «2»- HEYJIOBJIETBOPUTEIHHO

IIpakTuyeckoe 3ansitue Ne 45-47.
Tema: IlaccuBHbIl 3a50r. BhINoIHEHNE rpaMMaTHYECKUX yIpaxxHeHUH. (3 yaca)
ean 3ansATHSA:
1. TloBTOpeHUE U 3aKpeIUieHUE paHee H3yUYEHHOTO IPaMMAaTHIECKOT0 MaTepHara.
2. TloBTropeHue U3y4eHHOU JTEKCUKH
3. OoboraieHue cIoBapHOro 3amnaca 00y4yaronmuxcs;

Xoa pa6oTsI:
-IIOBTOPUTH IMACCUBHBIN 3aJI0T.
-[IPOCIYIIATh U IEPEBECTH MPEATIOKECHHUS Ha CITyX.
-BBINOJTHUTH YIPAKHCHHUS.
-3aIuCcaTh B TETPA[b.

2. Hazosure caeayomue Oaroxa:

This soup 1is 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.
This sour-milk product is made from baked milk.
. 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.

S

HNHCTPYKIIMOHHAS KAPTA
MarepuanbHO - TEXHHYECKOE OCHAILICHUE: TeTpajib, pyuKa, CIOBaph, yUEOHHUK.
XapaxTep BBIIOTHEHHS paOOThl: 00yJaroMecs BHIIOIHAIOT pa00Ty MHAUBUIyaIbHO U

KOJIJICKTHBHO.
Kpurtepun ouennBanus:

[TporneHT pe3ynbTaTHBHOCTH (TIPAaBHUIIBHBIX OTBETOB) OreHka ypoBHS TOATOTOBKH OaJt

(oT™MeTKa) BepOaNbHBIN aHAIOT

90 + 100 «5»-0TINIHO

75+ 89 «4»- Xopo1Io

60 + 74 «3»- yZ0BJIETBOPUTEIHEHO

Mmenee 60 «2»- HEYyIOBJIETBOPUTEIHHO

IpakTnyeckoe 3ansitue Ne 48-49.
Tema: Pycckas KyxHsi: YTeHHE U TIEPEBOJI TEKCTa 1Mo TeMe. (2 yaca)



ean 3ansaTHA:
1.BeipaboTarh y 00y4Jaronmxcsi MpaKTHYECKUE METOIbI IEPEBOIa, PaOOTHI C TEKCTOM.
2. OtpaboTka yyanuMucs HOBOM JIEKCHUKH.
3. BocriuTaTh akKypaTHOCTh M CAMOCTOSITEIIBHOCTh B paboTe.

Xoa padoTsI:
-[IOBTOPUTH JIEKCUYECKUI MaTepHai
-[IPOYMTATh TEKCT MO ab3anam
-[IepeBECTU
-3aIMCcaTh MEePEBOJI B TETPAlb



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 1s 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.

HNHCTPYKIIMOHHAS KAPTA
MarepuanbHO - TEXHMUYECKOE OCHAIICHWE: TeTpajb, PyYKa, CIOBapb, y4eOHUK, KOMIBIOTED,
MOHHMTOD.
XapakTep BBINOJIHEHUs paboThl: 0Oydaromyecs BBIIOJHAIOT padoTy HWHAMBUAYAIbHO U
KOJUJIEKTUBHO.



Kpurtepuu onieHuBaHus NUCHMEHHOTO NMepeBoIa:
[TucerMeHHBIN IEPEBO] OPUTHHATBHOTO CICIIHATM3UPOBAHHOTO TEKCTa ¢ 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
MOCJICIOBATEIBHOCTh  MIEPEBOJIA, MOTEPSHO  CTPYKTYPHO- CEMAaHTHYECKOE SIIPO TEKCTA;
2 Gayta —  He COOJIIOJICHBI OCHOBHBIE KPUTEPHHU, CTYACHT HE MMEET JOCTATOYHOIO 3HAHUS
JICKCHUYECKOT0 MaTepHala 1o CreualbHOCTH.

IIpakTnueckoe 3ansaTue Ne 50.
Tema: Pycckast KyXHs: BBIIIOJIHCHHE ITOCICTEKCTOBBIX 3aanuii. (1 yac)
ean 3ansTHSA:
1. OrpaboTka yyamuMucs HOBOW JEKCUKHU.
2. Bripabotarths y 00ydarouIuxcsi MpaKTUYECKHE METOJbl MepeBoja, paboThl ¢
TEKCTOM.
3. Bocnurare akkypaTHOCTb U CAMOCTOSITENILHOCTh B paboTe.

Xon padoTsI:
-IIOBTOPUTH JIEKCUYECKUHA MaTepHa
-00BSACHUTD 33JJaHNS U NMPaBUJIA BHIOJHEHUS YIIPA)KHEHUH.
-BBIIIOJIHATH YIPAXXHEHNS YCTHO U MMCbMEHHO.



W MAAMELIASE AR A WALW A J

1. Tloabepure anramicKHe HIKBUHBANICHTHI K CACAYIONMM CJIOBOCOYETAHHAM H
BbIPAKEHHAM:

COJIEHBIE, KBALLEHbIe U MAPMHOBaHHBIE OIYPLLI; MOYEHBIE A0IOKHU;
XapakTepHas 4yepTa; NoMnpasileHHbIN MallOHE30M; MEJIKO [OpPe3aHHbIN
JyK; caenath 011010 fonee KpaCHBLIM U apOMaTHBIM; HEXHBIH BKYC;
yeM Oonbllue CIoeB ¥ WHIPEIHEeHTOB, TEM BKYCHEe OJII000; B YeCTb
nobenrst Hax HanoneoHoM.

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?
1. What is the name of the Russian dessert made in honour of the
victory over Napoleon?
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HHCTPYKIIMOHHASA KAPTA
MartepuanbHO - TEXHUYECKOE OCHALICHHE
Ob6opynoBaHue: TeTpaib, pyuka, CIOBapb, yUCOHHUK.
XapakTep BBIIOJHEHHUs pPA0OTHI: 0O0ydaroluecs BBINOIHAIOT padoTy HMHIMBUAYAIBHO U
KOJIJIEKTUBHO.

Kpurtepun onenuBanus:

[IpoueHT pe3yapTaTUBHOCTH (TMPaBUIIbHBIX OTBETOB) OrueHka ypoBHS IOATOTOBKHU 0asul
(oT™meTKa) BepOaJIbHBIN aHAIOT

90 + 100 «5»-0TIHYHO

75+ 89 «4»- X0po1Io

60 + 74 «3»- yZI0BJIETBOPUTEIHHO
meHee 60 «2»- HEyIOBJIETBOPUTEIHHO

Tema 1.6. Typuzm. Buasl otabixa. 8 yacos.
IpakTnyeckoe 3ansiTue Ne 51-52.
Tema: «Specialties of Russian cuisine»: aynuposatue, roopenue. (1 yac)
ean 3ansaTHA:
1. OtpaboTka yqanumucs HOBOM JIEKCHKH.
2. Bripabotath y 0OydaromMxcsi MPAaKTUYECKHE HAaBBIKM MOHOJOTHYECKOTO
BBICKA3bIBAHUS 110 33JJaHHON TEME.
3. BocnuraTh akKKypaTHOCTB U CAMOCTOSITETIHHOCTH B padoTe.

Xon padorsr:
IToBTOPHTH JIEKCUUECKUI MaTEpHAIT
IIpocmymats 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
calendar, but French in the techniques and refinement she brought to
the ordinary table.

*F % &K

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.

* * *

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.

] paktartel — mnennucaune TnsAnralua

OOBSICHUTD MTPaBUJIAa COCTABIICHUS YCTHOTO MJIM MUCHbMEHHOTO MOHOJIOTHYECKOTO
BBICKa3bIBaHUS.
BeimonauTe 3a1aHME YCTHO.

HHCTPYKHUOHHAS KAPTA
MartepuanbHO - TEXHUYECKOE OCHAIIIEHHE: TeTPa/ib, PyUKa, CIOBaph, YYeOHHUK, KOMITBIOTEP.
XapaxTep BBITOTHEHHS paOOThI: 00yJarorecs BHIMOIHAIOT pab0Ty MHAUBHUIYAIBHO.

Kpurepun oneHUBaHMs YCTHOTO MOHOJIOTHYECKOT0 BBICKA3bIBAHMA
Y cTHOE MOHOJIOTMYECKOE BBICKAa3bIBaHHE SBISAETCS 3PPEKTUBHBIM CIIOCOOOM KOHTPOJISI TOJIHOTHI
YCBOEHHSI HOBOM JIEKCUKH.
[Ipu orieHKe yUUTHIBAIOTCS CIAEAYIOLUINE KPUTEPUHU:
- TOYHOCTb U SKBUBAJIEHTHOCTb MCIIOJIb30BaHUs O0IICYyOTPEOUTEIHHON JEKCUKH;
- cB0OOHOE BIIaJieHHEe TPOPECCHOHAIBHON TEPMUHOJIOTHEH;
-COOJII0ICHNE BCEX CTPYKTYPHO-TPaMMaTHYECKUX KaTeropHii mpu nepeaaye
UHpOpMaLIUH.
B cooTBeTcTBUM € ypOBHEM BBIIIOJIHEHUS 33JJaHUSI  MOXKET MOIYYHUTH CIEAYIOLIEE KOJIUYECTBO
6aJuIoB:
5 6aJJIOB — COOTBETCTBHE BBIIIECTIEPEUUCIICHHBIM KPUTEPUSM B [TOJIHOM 00bEME;
4 Oayia — Hay4HbIM CTUJIb HE BbIIEPKaH, OCHOBHBIE CTPYKTYPBI TEKCTA MepeAaHbl YaCTUUHO;
3 Oamma — S3BIKOBBIE CpPEJCTBA HCIOJB30BaHbl HEKOPPEKTHO, HapylleHa JIoTh4yecKas
MOCIIEI0BATENBHOCTD, IOTEPSIHO  CTPYKTYPHO- CEMaHTUYECKOE PO BhICKA3bIBAHMUS;
2 Qamma —  He COOJIIOJIEHBI OCHOBHBIE KPUTEPUH, CTYACHT HE MMEET JOCTaTOYHOIO 3HAHUS
JIEKCUYECKOr0 MaTepuasa 1o CeualbHOCTH.

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



ean 3ansaTHA:

1. HOBTOpeHI/Ie 1 3aKpPCIUICHUEC PaHCC U3YUYCHHOI'O I'paMMaTUYCCKOI0 MaTcpuraia.

2. TloBTropeHue U3y4eHHOU JTEKCUKH

3. OOorameHne cI0BapHOTo 3araca 00y4aronxcs;

4. 3akperuieHMEe MPAKTUYECKUX HABBIKOB TIPU  COCTaBJICHUU
BBICKA3bIBAHMSL.

Xoa padoTsI:
IToBTOPUTH JIEKCUKY.
[TpocnymaTh 1 HepeBeCTH AUAIOTH YCTHO.

JIMATIOTUYECKOTO

CocTaBuTh CBOU AUAJIOTH, UCIOJb3Ys MPOPECCUOHANBHYIO U O0IICYOTPEOUTETHHYIO JIEKCUKY.

Pa3bIrpaTB AUaJIor B I1ape.

HHCTPYKIIMOHHASA KAPTA

MarepHanbHO - TEXHUYECKOE OCHALICHUE: TETPaJlb, PyUKa, CIIOBAPb, YUCOHHUK.

XapakTep BBIOJIHEHUS pabOTHI: 00yJaromuecs BBIOIHAIOT pPad0Ty WHANBUIYAIBHO H TIO

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: KonTpoabnas padora Nel. (2 yaca)
ean 3anATHS:
1. OmpenenuTh ypoOBEeHb BIAJEHUS HOBOM IJIEKCUKOW ¥ HOBBIM
MaTepUaIoM. aHTJI. S3bIKOM.
2. BocnurtaTh aKKypaTHOCTbh U CAMOCTOSITENILHOCTH B paboTe.

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

Koumponvnasa paooma Ne 1
Jlekcuka u rpaMMaTuKa o reme: «Pycckas kyxus».

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

rpaMMaTH4Y€CKUM

3) CocraButh croBapb npodeccuoHambHBIX TEPMUHOB 10 CTIOB M BBIpaXKEHUN



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. COG,Z[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.

Bapmuanr 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:

IIrncbMeHHBIN NEPEBO OPUTHHAIBHOTO CIIELUATTM3UPOBAHHOTO TEKCTA ¢ MHOCTPAHHOIO S3bIKa
Ha pOAHOH sABJsieTCs YD (PEKTUBHBIM CITOCOOOM KOHTPOJIS TOJIHOTHI M TOYHOCTH IIOHUMAHUSI.
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 BBIJICPKAaH, OCHOBHBIC CTPYKTYPBI TEKCTa TIepEIaHbl YaCTUYHO;

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 Oanmna — BemosHeHOo 90 - 100% oT Bcero 3agaHusl.

2 O6aiuta — 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, MakcuManbHOe KoJmuecTBo 6amioB — 10.

OO011€ee o1leHUBaHNUE
HO 3aKJIHOYCHUTIO HpOBeI[CHI/Iﬂ HUCIIBITAHUA KOJINYCCTBO 6ann03 BBICTABJIACTCA C y‘ICTOM

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

21 — 23 GaIoB — «OTIMIHON.
17 — 20 GamioB — «XOPOIIIOY.
12 — 16 6am10B — «y/IOBIETBOPUTEIHHOY.

11 — 0 GanIoB — «HEYAOBIETBOPUTEIBLHOY.

Kpurepun onenuBanus:

HpOLICHT PE3YJIbTATHUBHOCTHU (HpaBI/IJIBHBIX OTBCTOB) OI_[CHKa YPOBHA TIIOATOTOBKH Oamn

(oT™meTKa) BepOaIbHBIN aHaIor

90 - 100 «5» - OTIINYHO.
75-89 «4» - xopoulo.
60— 74 «3» - yZI0BJIETBOPUTEIHHO.

Menee 60 «2» - HEYIOBJICTBOPUTEIIHHO.



Yc10BUS BbITIOJTHEHUS 3a/1aHUA:

1. MecTo BBINOJMHEHUS 3a/IaHUS: 33/IaHUE BBITIOJIHIECTCS Ha 3aHATUU B Ay JUTOPHOE BpEMS
2. MakcuMaiabHO€ BpeMsl BbINOJMHEHUs 3aaauus: 90 MuH.

3. Bbl MOXeTe BOCIIONIB30BAThCS YUEOHUKOM, TETPAJIBIO.

IIpakTnyeckoe 3ansitue Ne 57,
Tema: [IpuroTtoBiienne nuiu: Jekcuka mo reme. (1 gac)
ean 3ansTHSA:

1. O3HakOMJIEHHE yJaluXcs ¢ MpodheCcCHOHATBLHO OPUEHTUPOBAHHOM JIEKCHKOM
2. BocniutaTh akKypaTHOCTb U CAMOCTOSITENILHOCTD B paboTe.

Xox padoThI:
-IPOYHUTATh U OOBSICHUTH HOBBIC CIIOBA.
-3aIlMCaTh UX B TETPAb.
HHCTPYKIMOHHAS KAPTA
MarepuanbHO - TEXHHYECKOE OCHAICHWE: TeTPajb, PyYKa, CIOBapb, Y4eOHUK, KOMIILIOTED,
MOHHUTOP.
XapakTep BBIIOIHEHUS pabOTHI: 00YJaroIIuecs BBIOIHIIOT pad0Ty WHANBHUYATBHO.

IIpakTnyeckoe 3ansitue Ne 58.
Tema: IIpuroroBieHne MUIIA: BHIIIOJTHEHHE IPEITEKCTOBBIX yIpakHeHHH. (1 dac)
Iean 3anATHS:
1. OsnakomieHHe yyamuxcs ¢ npo(hecCHOHAIBHO OPUEHTUPOBAHHOMN JIEKCUKOM.
2. OtpaboTKa y4JaumMucs HOBOH JIEKCHKH.
3. Bripaborath y 0Oy4aromuxcsi MpaKTHUYECKHUE METO/bI MEepeBona, PadOTHI C
TEKCTOM.
4. Bocnurtare aKKypaTHOCTh U CAMOCTOSITENTLHOCTH B padoTe.

Xoa paéoThI:
OOBSICHUTD HOBYIO JIEKCUKY.
OOBSICHUTD 3aJ1aHUS U NIpaBUJIa BHIIIOJHEHUS YIIPAXKHEHUH.
BBINONMHSTE yripas)kHEHHS yCTHO U TMCHMEHHO.



Methods of Cooking

Cooking Methods

Benefits

Disadvantages

Deep-frying

Quick cooking
in boiling fat

Retains some vitamins

Increases the fat content
of foods

Dry-frying

FFat-free frying 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 mineral 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
MarepuanpHO - TEXHHYECKOE OCHAIEHHWE: TeTpajb, Py4Ka, CIOBaph, y4eOHUK, KOMIIBIOTED,
MOHUTOP.
XapakTep BBIIIOJIHEHUS pabOThl: OO0ydYaroulvecs: BBINONHSIOT pPadOTy HWHAUBUAYAIbHO U

KOJIJICKTHBHO.
Kpurepun onenuBanus:

[IporneHT pe3ynbTaTUBHOCTH (IIPaBUIIBHBIX OTBETOB) OrieHKa ypOBHS MTOATOTOBKH OaJi

(oT™MeTKa) BepOaIbHBIN aHaIOT

90 + 100 «5»-0TJIIMYHO

75+ 89 «4»- XopoIo

60 + 74 «3»- yIOBJICTBOPUTEIILHO

Mmenee 60 «2»- HEYIOBJICTBOPUTEIHLHO

Tema 1.7. CTpanbl u3yyaemoro si3bika. 11 yacos.

IIpakTnyeckoe 3ansiTue Ne 59-60.

Tema: [IpuroToBiieHre MUIIN: YTEHHUE U TIEPEBOJI TEKCTA 1O TeMe. (2 yaca)

eab 3anATUA:
1.BeipaboTarh y 00y4aronuxcsi IpakTHYECKUE METOBI TePEBOIa, PAOOTHI C TEKCTOM.
2. OtpaboTKa yJanuMucs HOBOM JICKCHUKH.



3. Bocriutath akKypaTHOCTh M CAMOCTOSITEILHOCTH 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 |
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 mayonnaise, 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.

]
{

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. 2

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.

HHCTPYKHUOHHAS KAPTA

MarepuanbHO - TEXHMYECKOE OCHAIIEHHE: TeTpajb, PydKa, CJIOBapb, y4eOHUK, KOMIBIOTED,
MOHHTOD.
XapakTep BBINOJIHEHUs paboOThl: OOydwaromyecs BBIIOJHAIOT pabdoTy WHAMBUAYAIbHO U
KOJUIEKTHUBHO.

Kpurepun oueHnBaHusi NMCbMEHHOI0 NepPeBoaA:
[IncbMeHHBIN IepeBO] OPUTHHATBHOTO CHEIUATIM3UPOBAHHOTO TEKCTA C MHOCTPAHHOTO S13bIKa HA
poIHOM siBiIsieTCs APPEKTUBHBIM CIIOCOOOM KOHTPOJISl TOTHOTHI U TOYHOCTH MTOHHUMAHHSI.



[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.

IIpakTuyeckoe 3ansitue Ne 61-62.
Tema: [IpuroroBiieHue MUIIK: BBINOJIHEHHE TOCIETEKCTOBBIX 3aJJaHUi. (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
-00BSICHUTD 3aJIJaHUS U NPaBUJIa BHIIIOJHEHUS YIIPa)KHEHUH.
-BBITIOJIHATD YNIPa)KHEHHsI YCTHO U TMCbMEHHO.



2. OTBerbhTe HA BONPOCHL:

|. What is to be prepared to the party?
2. What is the daughter doing while her mother is slicing the
carrots?
3. What are they going to do with the potatoes?
4. How do they usually prepare mashed potatoes?
5. What salad is the daughter preparing?
6. What was in the oven?
7. What is the mother going to bake?
8. What kind of filling has she prepared?
9. 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?
14. Who will do it?
15. 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?

HUHCTPYKHUOHHAS KAPTA
MartepuanabHO - TEXHUYECKOE OCHAIIICHHE
O6opynoBaHue: TeTpaib, pydka, CIoBapb, y4eOHUK.
XapakTep BBIIOJHEHUS pabOThl: OOydYaroulyecs BBINONHSIOT pPadOTy HWHAMBUAYAIbHO U

KOJUJIEKTHUBHO.
Kpurepun oneHuBanus:
[IpoueHT pe3yapTaTUBHOCTH (TMPaBUIIbHBIX OTBETOB) OrueHka ypoBHS IOATOTOBKHU 0asul
(oT™meTKa) BepOaJIbHBIN aHAIOT
90 + 100 «5»-0TJIMYHO
75+ 89 «4»- Xopo110
60+74 «3»- YIAOBIETBOPUTEIILHO
MmeHee 60 «2»- HEyIOBJIETBOPUTEIHHO

IpakTnyeckoe 3ansiTue Ne 63-64.
Tema: CpaBuenue u ynorpedacuue Present Simple and Present Continuous Tenses. Beimostenue
rpaMMaTHYeCcKuX yIpaxHeHUH. (2 yaca)
ean 3ansaTHSA:
4. TloBTOpeHHUE M 3aKpeIuieHHe paHee H3yYeHHOTO rpPaMMaTUYecKoro MaTepHara.
5. TloBTOpeHUE U3yYEHHOM JTEKCUKH
6. OOorarmieHne cI0BapHOTO 3amaca 00y4aroIuXCs;

Xoa padoTsI:
-IIOBTOPUTH
Present Simple and Present Continuous Tenses.
-[IpOCymIaTh U MEPEBCCTU MPCATTOKCHUA Ha CIIyX.
-BBIIIOJIHUTE YIIPAKHCHHA.



-3allicaTh B TETPab.
1. [TocraesTe raaroast B ckobkax B Present Simple wan 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. [ 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 OCHAIIICHHE: TeTpajib, PyUKa, CIOBapb, yUeOHHUK.
XapakxTep BBIIOTHEHHS paOOThI: 00yYarouecs BHIIOIHSAIOT pa00Ty MHAUBUIYaIbHO 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 qHaJIOTHYECKOr0 BbicKa3biBanus «Preparing for the party» (2 gaca)
ean 3ansTHSA:
1. TloBTopeHHe U 3aKpeieHHe paHee H3yYeHHOr0 rpaMMaTHYeCKOTro MaTepuania.
2. TloBTropeHue U3y4eHHOU JEKCUKH
3. OOoraiieHue clI0BapHOTo 3arnaca 00y4arouuxcs;
4. 3akpeluleHHe MPAaKTHUYECKMX HABBIKOB IPH  COCTAaBJIEHUM JAMAJIOTMYECKOTrO
BBICKA3bIBAHMS.

Xoa padoThi:
[ToBTOPUTH IEKCHUKY.
[IpociymaTs 1 IepeBecT JUaIOTH YCTHO.
CocTaBuTh CBOU AUAJIOTH, UCTOIb3Ys MPOPECCUOHANBHYIO U O0IIEYOTPEOUTETBHYIO JIEKCUKY.
Paspirpate quanor B nape.

HHCTPYKHUOHHAS KAPTA

MarepHuanbHO - TEXHUYECKOE OCHAIIIEHHE: TeTpajlb, pyuka, CJIOBaph, yUCOHHUK.
XapakTep BbIIOIHEHUS paboThl: 00yYaromuecs BHIIOIHAIOT padoTy HHAMBUIYAIBHO H O
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: [IpuroroBneHue NUIIK: YTEHUE U NIEPEBOJ] TEKCTA 110 TeMeE. (2 yaca)
ean 3anaTUA:
1.BeipaboTarh y 00y4daronmxcsi MpaKTHYECKUE METOIbI IEPEBOIa, PaOOTHI C TEKCTOM.
2. OtpaboTKa yJanuMucs HOBOM JICKCHUKH.
3. Bocniutath akKypaTHOCTh M 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. i
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, | 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.

HHCTPYKIIMOHHASA KAPTA

MarepuanpHO - TEXHHYECKOE OCHAIEHHWE: TeTpajb, py4Ka, CIOBapb, y4eOHUK, KOMITBIOTED,
MOHHUTOP.
XapakTep BBINOJHEHUS pPAOOTHL: 0O0ydYarolIuecs BBIMOIHAIOT padoTy HHIMBUAYAIBHO U
KOJIJIEKTHBHO.

Kpurtepuu onieHuBaHus NUCbMEHHOTO0 NMepeBoJia:
[TrceMeHHBIH TepeBOI OPUTHHAIBHOTO CIICIIHATM3UPOBAHHOTO TEKCTa C HHOCTPAHHOTO S3bIKa Ha
POaHOM ABIsIeTCS 3P PEKTUBHBIM CIIOCOOOM KOHTPOJIS IMTOTHOTHI ¥ TOYHOCTH MOHUMAHUSL.
[Ipu orieHKe MMCEMEHHOTO TIEPEBOIA YIUTHIBAIOTCS CIIETYIONINE KPUTEPHUH:
- TOYHOCTh M SKBHUBAJICHTHOCTH NIEPEBOAA;
- cB00OIHOE BJIaJiIeHHE MPOPECCUOHATIBHON TEPMUHOJIOTHEIH;
-cOoOJII0ICHNE BCEX CTPYKTYPHO-TPaMMaTHYECKUX KaTeropHid pu nepeaaye
uHpOpMaLUH.



B cootBeTcTBHE C YPOBHEM BBIIIOJIHCHHUA 3aJaHUA  MOXKET MOJYUYUTH CICAYIOMICC KOJIUYCCTBO

OaJLI0B:

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, HapylIeHA JIOTWYeCKas

IMOCJICAOBATCIIPHOCTE IIEPEBOAA, IIOTEPSAHO CTPYKTYPHO- CEMAaHTHUYCCKOC PO TCKCTA,

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

JICKCHUYECKOI'0 MaTr€puraiia 1o CriciaJlbHOCTH.

IIpakTueckoe 3ansaTue Ne 69.
Tema: «lt is interesting to know» ayauposanue, rosopenue. (1 gac)
ean 3ansATHSA:
1. OrpaboTka yyamuMucs HOBOW JEKCUKHU.
2. Bopabotath y 0OydarouuMxcsi MpPAaKTUYECKHE HAaBBIKU
BBICKa3bIBaHUS 110 33/1aHHON TeMe.
3. BocnuraTth akKypaTHOCTb U CAMOCTOSITEIILHOCTH B padoTe.

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

MOHOJIOTHYCCKOI'O

OOBSCHUTE ImpaBujia COCTABJICHUS YCTHOI'O MJIM MMCbMCHHOI'O MOHOJIOTHUYECKOI'O

BBICKa3bIBaHUS.
BeinmonHuTh 3a1aHUE YCTHO.

Fusion' Cooking

Fusion cooking is cooking which combines one or more elements |

from different cooking traditions, either techniques or ingrgdicntg. [_t is
also called cross-cultural cooking, or cooking without barriers. Fusion
ingredients usually come from Asia, Central America or South America.

x|'|‘...._/-\..| AnNTTUIn AAOTEUALUS 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
oblong 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 2 man in condition to make a whole day’s march without the
nced for other food.

HNHCTPYKIIMOHHAS KAPTA
MarepuanbHO - TEXHUYECKOE OCHAIIIEHHE: TeTPa/lb, pyUyKa, CJI0Bapb, yUeOHUK, KOMIIBIOTED.
XapakTep BBIIOIHEHUS pabOTHI: 00YJaroIIUecs BBIOIHIIOT pad0Ty WHANBHIYATBHO.

Kpurepun onieHUBaHMS YCTHOTO MOHOJIOTHYECKOI0 BbICKA3bIBAHUA:

Y cTHOE MOHOJIOTMYECKOE BBICKa3bIBaHHE SBISAETCS 3PPEKTUBHBIM CIIOCOOOM KOHTPOJISI TOJHOTHI
YCBOEHHSI HOBOM JIEKCUKH.
ITpu onieHKE yUUTBIBAIOTCS CIEAYIOUINE KPUTEPUHU:
- TOYHOCTh U SKBUBAJIEHTHOCTh UCIIOJIb30BaHUs OOIIEYTIOTPEOUTENBHOM JTEKCUKH;
- cB00OIHOE BiIaJIeHHE MPOPECCUOHATBLHON TEPMUHOJIOTHEH;
-c0o0JII0/IeHNE BCEX CTPYKTYPHO-TpaMMaTHUECKUX KaTEroOpHil pH rnepeaaye
uH(pOpMaLIHH.
B cooTBeTrcTBUM € ypOBHEM BBINIOJIHEHUS 33JIJaHUSI  MOXET MOJIYYHUTh CIEAYIOLIee KOJTUYECTBO
0aJu10B:
5 6aJIJI0B — COOTBETCTBHE BBIIIECTIEPEUUCICHHBIM KPUTEPUSM B [TOJIHOM 00bEME;
4 Gayya — Hay4YHBIN CTUJIb HE BBIJIEPKAaH, OCHOBHBIE CTPYKTYPBI TEKCTa MepeiaHbl YaCTHYHO;
3 OGamma — A3BIKOBBIE CPEJCTBA HCIOJb30BaHbl HEKOPPEKTHO, HapyLIEHA JIOTHYecKas
MIOCJIEA0BATENBHOCTD, IOTEPSHO  CTPYKTYPHO- CEMaHTUYECKOE PO BbICKa3bIBaHMUS;
2 Qamma —  He COOJIIOJIEHBI OCHOBHBIE KPUTEPHUH, CTYACHT HE MMEET JOCTAaTOYHOTO 3HAHMS
JIEKCUYECKOr0 MaTepuasa o CelalbHOCTH.
Tema 1.8. Poccus. 12 yacos.
IIpakTnyeckoe 3ansitue Ne 70-71.
Tema: UTorosoe 3ansiTue no marepuaiay 1 cemecrpa. (2 daca)
ean 3ansTHSA:

1.0OnpenenuTh ypoBEHb BIIAJCHUS HOBOM JIEKCUKOM W HOBBIM TI'paMMaTHUYECKUM

MaTepuaioM.



2. BEIIBUTE OCTaTOYHEIC JIEKCUUECKHE U rpaMMaTU4YCCKUC 3HAHUA.
3. OLIGHI/ITB 3HaHUA, CTYACHTA, IOJIYUYCHHBIC UM BO BpECMs BCCro nepuoga 06y‘-ICHI/I$I.

Xoa paGoTsI:
PaznaTe Bompocs! 1Sl OTBETA.
OOBSCHUTE TOPSIOK BHITIOTHEHHUS PaOOTHL.
3amucath BBIOJTHEHHOE 3a/1aHUE B TETPAb.
O3ByYHTH OTBET yCTHO.

Kpurepun onenku:

- OICHKA «OTJIHMYHO» BBICTABJISICTCA 06yqa101ueMycsi, €CJIM BCC 3aJaHHUC BBIIIOJIHCHO B ITOJTHOM O6T>€Me,
A0IMYyCKarTCA MEJIKUC HEAOYCTHI B IMCbMCHHBIX U YCTHOM 3aJIaHUAX.
- OII€HKa «XOPpOII0» BBICTABIIACTCA o6yqa10meMyC${, €CJIM 3aaHNC BBIIIOJIHCHO B ITOJTHOM 061>eMe,
HO MMCIOTCA HCTOYHOCTU B HNEPCBOAC U HEAOUYCTHI B FpaMMaTH‘IeCKOﬁ COCTaBJ’Iﬂ}OHICI\/'I IIUCbMCHHBIX U
YCTHOTO 33JJaHUM.
- OLCHKa «YOOBJIETBOPUTEIIBHOY» BBICTABJISACTCA 06yqa10meMyc;[, €CJIN 3aJaHHuC BBIIIOJIHCHO B
IIOJIHOM 06’LGMC, HO OONYIICHBL OIINOKN B NepeBoac, HAINYHEC JICKCUKO-TPAMMATUYCCKUX OIIMOOK B
IMMCbMEHHBIX U YCTHOM 3aJaHUAX.
- OLCHKa «HCYOOBJICTBOPUTECIBHO» BBICTABIACTCSA O6y‘laIOH.I€MYC${, €CJIM 3aJaHHC BBIIIOJTHCHO HE
BC€, YCTHOC 3aJaHHMC HC BBIIIOJIHCHO HJIW HE OTBCYACT 3aJaHHBLIM TpC6OBaHI/I$IM, HUMECHKOTCA JICKCHUKO-
TrpaMMaTU4YECKUEC OH_II/I6KI/I, 3aTPyAHAIOMNE TIOHUMAaHNUE CMBICIIa Hpe,[[ﬂO)KeHHfI.
IpakTnyeckoe 3ansitue Ne 72.
Tema: O6cnyxuBaHue: Jekcuka mo teme. (1 gac)

ean 3ansATHSA:

1. O3HakoMIIEHHE yYaluXxcs ¢ TpohecCHOHATFHO OPUEHTHPOBAHHOM JIEKCUKON
2. BocniuTtaTh akKypaTHOCTh U CAMOCTOSITENILHOCTD B paboTe.

Xoa paGoThI:
-[IPOYUTATh U OOBSICHUTH HOBBIE CJIOBA.
-3aIMCaTh UX B TETPA/b.
HHCTPYKHUOHHAS KAPTA
MarepuanbHO - TEXHHYECKOE OCHAIEHHE: TeTpaib, pydka, CIOBapb, y4EOHHUK, KOMIIBIOTED,
MOHMTOD.
XapaxTep BbIIOJHEHUS paOdOThl: 00ydaroyecs BHIIOIHAIOT pad0oTy UHAUBHUIYaJIbHO.
IIpakTnyeckoe 3ansitue Ne 73.
Tema: O0cy:>kKMBaHUe: BHITIOJHEHNE MTPEATEKCTOBBIX ypakHeHu. (1 gac)
ean 3ansTHSA:
1. OsnakomieHwe yd4anmxcsi ¢ TPOPECCHOHATBHO OpPUEHTUPOBAHHOU
JIEKCUKOM.
2. OtpaboTKa yJalmMucs HOBOM JIEKCHKH.
3. BoIpaboraTh y 00yyaromuxcs MpaKTHUECKUE METO/IbI IIEPEeBOIa, PAOOTHI €
TEKCTOM.
4. Bocnurtarh akKypaTHOCTh M CAMOCTOSTEIBHOCTh B paboTe.

Xox padoThI:
OOBSICHUTD HOBYIO JIEKCUKY.
OOBSICHUTD 3aJ1aHUS U TIpaBUJIa BHIIIOJHEHUS YIIPAXKHEHUH.



BhbINONMHATE yIIpakHEHUsI YCTHO U MMUCbMEHHO.

1. 3anoAHHTE NPONYCKH CAOBAMH H3 PAMKH:

salt shaker, fork, bowl, pepper shaker, knife, spoon, glass,
napkin, plate, cup

|. Drink coffee from a ... 2. Drink water from a .... 3. Eatsoup froma.....
4. Eat vegetables and meat froma .... 5. Put a ... on your lap. 6. Cut meat
with a .... 7. Eat soup with a .... 8. Eat vegetables with a .... 9. Shake salt
froma .... 10. Shake pepper froma .... .

2. ITonOepHATe K CI0BAM M3 JICBOH KOJOHKH MX 3HAYEHHS H3 PABOM:

|. utensils a. list of ingredients and directions to make a food
2. ingredients b. something you add to make food taste better

3. recipe c. kitchen items you use to cook with

4. seasoning d. items you combine to make a certain kind of food
5. kitchen e. you put the tea cup on it

6. saucer f. you put plates with food on it

7. tray g. room where you cook food and wash the dishes

HNHCTPYKIIMOHHAS KAPTA
MarepuanbHO - TEXHMYECKOE OCHAILlEHHE: TeTpajb, pYy4yKa, CIOBapb, YUYE€OHHK, KOMIBIOTED,
MOHHUTOP.
XapakTep BBIIOJIHEHUs pPAOOTHL: O0ydYarolMecs BBIIOIHAIOT padoTy HMHIMBUAYAIBHO M
KOJUJIEKTUBHO.

Kpurepun oneHuBanus:

[IpoueHT pe3yapTaTUBHOCTH (TMPaBUIIbHBIX OTBETOB) OrueHka ypoBHS IOATOTOBKHU 0asul
(oT™meTKa) BepOaJIbHBIN aHAIOT

90 + 100 «5»-0TIHYHO

75+ 89 «4»- Xopo11o

60 + 74 «3»- yZI0BJIETBOPUTEIHHO
meHee 60 «2»- HEyIOBJIETBOPUTEIHHO

IIpakTuyeckoe 3ansaTue Ne 74-75.

Tema: OOcny)KuBaHKEe: YTEHUE U TIEPEBOJI TEKCTA 10 Teme. (2 yaca)

ean 3ansTHSA:
1.BripaboTtath y 00y4aromuxcsi IpakTHUeCKUe METOIbI IEPEeBO/Ia, paOOTHI C TEKCTOM.
2. OtpaboTKa yJaruMucss HOBOM JEKCHKH.
3. BocriuTaTh akKypaTHOCTh M CAMOCTOSITEIIbHOCTh B paboTe.

Xoa pa6oThi:
-IOBTOPUTH JIEKCHUECKUI MaTepuan
-POYUTATH TEKCT M0 ab3amam
-[IepeBECTH
-3amUcaTh MepeBo/l B TETPAIhb



Menu Planning

The menu is a listing of the items the food service establishment
has for sale. The menu is aréimportant component of food service
operations. Without a menu the customers, will not know what their
choice is for dishes to order. The menu/creates an_image of the
cstablishment. It should be in harmony with the type of the food
service establishment. For example, fast-food or%uick-service
restaurant§ offer § limited number of menyitems buf They setl These
items in large quantities. Their customers are served at a sales counter,
that is why separate menus are not needed. Customers are familiar
with the standardized menu and do not need its description. Fast-
food restaurants simply post names and prices of their products near
the sales counters.

On the other hand, a big restaurant would have an altogether differ-
ent menu. First, the number of menu items would be much greater”The
(radjtional table-service restaurant might have a meny as large as a book
withdetailed descriptions of its wide range of dishe#l' o draw attention

to daily specials some restaurants find it useful to box these items on the
menu or to write them on a chalkboard near the f, trance. A
The menu planning is organized on the basis of the available
products and kitchen staff. The ﬁsirvice transfers the menu items fron
| Lthe kitchen staff to the customers*dn order to properly serve customers;
the servers should be ready to answer their questions. They should
know what items are on the menu, the portion sizes offered, how the
items are prepared. Service should alsp know the meaning of all terms
used on the menu so they can explain them to any customers.
/3 The menu is generally designed by the chef (head cook) of the
restaurant. The structure of the menu is usually based on following courses:
« Starters :
+ Soups

» Entrées
« Main courses
« Desserts |
When a chef'designs a menu, he (she) usually starts with the mai )
course and then plans the other courses. ,
There are four basic types of menus:
1. A la carte menu allows the customer to choose dishes which are
cooked to order and served to the guests. ‘
2. Table d’hdte menu offers a limited choice of dishes. The guests
have to take the whole meal consisting of three or four dishes and pa ¢
a fixed price. 9 ' ‘ )
3. Carte du jour means “card of the day” and the dishes of this]
menu are served on this day only. ol _ N
4. Cycle menu is a number of menus, which are repeated in a certain,
period of time. It is usually used in hospitals, student and school can-/

teens.

HHCTPYKHUOHHAS KAPTA
MarepuanbHO - TEXHMYECKOE OCHAIEHWE: TeTpajb, Py4Ka, CIOBapb, Y4eOHUK, KOMIIBIOTED,
MOHUTOP.



XapakTep BBIIONHEHHS pPadOTHI: OOydaromuecs BBIMOMHAIOT pPadOTy WHIUBHIYaIbHO U
KOJIJICKTHBHO.
Kpurtepuu onieHuBaHus NUCbMEHHOIO NepeBo/a:
[TucbMeHHBIN TIepeBO]] OPUTHHATBHOTO CIIEHUAIM3UPOBAHHOTO TEKCTA C HHOCTPAHHOTO SI3bIKA HA
pOaHOM siBisieTCs () (HEKTUBHBIM CIIOCOOOM KOHTPOJISI ITOJIHOTHI MU TOYHOCTH TOHUMAHMS.
[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[6HBI OCHOBHBIC KPpUTCPUHU, CTYACHT HC MMCCT HNOCTATOYHOI'O 3HAHUA

JICKCHUYCCKOI'0 MaTr€purajia 1o CriciuaJlbHOCTH.

IIpakTnyeckoe 3ansitue Ne 76-77.
Tema: OOcnyKuBaHKE: BBIMIOJIHEHUE MTOCICTEKCTOBBIX 3a1aHuid. (2 daca)
Iean 3ansATHS:
1. OrpaboTka yyamuMucs HOBOW JEKCUKHU.
2. BripabotaTh y 00y4aromuxcsi MpakTHUYeCKHe METOIbI IiepeBoia, paboThl ¢
TEKCTOM.
3. Bocnurare akkypaTHOCTb U CAMOCTOSITENILHOCTh B padoTe.

Xon padoTsI:
-IIOBTOPUTH JIEKCUYECKUHA MaTepHa
-00BSICHUTD 3aJIJaHUS U NPaBUJIa BHIIIOJHEHUS YIIPa)KHEHUH.
-BBIINIOJIHATE YHPAXKXHCHHUA YCTHO U ITIMCbMCHHO.



1. TMoxdepure AHrAMHCKHE 3KBHBAJIEHTH K CJHEAYIOUAM CJI0BOCOYETAHHAM
W BbIPAKCHHAM:

( NPEANPUATUSA ODMIECTBEHHOIO NMUTAHMA, BAXXHBIH KOMITOHEHT 00-
CAyXKMBaHMA, £o3/1aET NpeacrapieHne (MMUIK) #pecTopad ObICTPOro
00CIYKMBAHUS, OTPAHMUYEHHOE KOMMYECTBO G101 B MEHIO TpaaniIM=
OHHBIA pecTopaH ¢ 0GCAYXHUBaAHUEM CTOJIOB;7JETalbHOe OIUCaHue,
I PUBJIEYb BHUMAHHE, 0000 AHA,; HMEIOLLHECs B PACIIOPAXKEHHH I1PO-
JIYKThI nuTaHuﬂ,qua60THHKH KYXHM,-4TOObI HamIexaluuM obpaszom
00CIYKHUTH rocTel | e -nopap pazpabaTeiBaeT MEHIO, QOCTYXHBaIO-
KT TepeoHal. )

2. TlepepeanTe HA AHTTHACKHI A3BIK, HCMONAb3YS CNOBA W BHIPAKCHAA H3
TCKCTa:

l. MeHio — 370 nepeyeHb HaMMeHOBaHUM GO, NMpeaIaraeMeix
IpeanpuaTneM o011ecTBEHHOro nuTaHus. 2. Pecropatbl OLICTPOro
IIUTAHUA TMPEATAraloT OrPaHHYEHHOE KOaHYecTBO Omon. 3. I'oct He
HYXIAIOTCA B ONMUCAHUM OMI0A, TAK KAK OHM XOpOLIO 3HAKOMEI C
veHio. 4. YroOsl npuBIeys BHUMAHHE TOCTEH K OUPMEHHBIM 0110~
JlAM, H&KOTOprC pCCTopaHbl IMUINYT UX HA3BaHMWA Ha JOCKE OKOJIO
sxoaa. 5. MeHio niaHupyeTcsa Ha 6a3e MMEIOLMXCS B HAIMYMH MPO-
JIYKTOB M nepcoHana KyxHu. 6. Opuumnanrsl JOIKHBI yMeTh 00bIC-
1IUTh FOCTSM COCTaB Kaxoro 6moaa. 7. MeHio pazpabaTbiBaerca Lied-
nosapoM pecropasa. 8. lled-nopap oObIYHO HAYMHAET IJIAHHUPOBA-
11He MEHIO ¢ OCHOBHOTO Omoaa.

3. OrseTbTe HA BONPOCHI:

I. What is a menu?
2. What kind of menu can we see in fast-food restaurants?
3. What kind of menu might the traditional table service restaurant

have?

4. What do some restaurants do to draw attention to their daily
specials? -~

5. What should the restaurant servers know about the menu?

6. Who usually designs the menu of the restaurant?

7. What is the usual structure of the menu?

8. What does a chef start with when designing a menu?

9. What types of menu do you know?

HHCTPYKHUOHHAS KAPTA
MartepuanbHO - TEXHUYECKOE OCHALICHHE
Ob6opynoBaHue: TeTpaib, pyukKa, CIOBApb, YUEOHHUK.
XapakTep BBIIOJHEHUS pPAa0OOTHL: OOydaroluecs BBIIOJIHAIOT paboTy WHAMBHUIYAIbHO H

KOJIJICKTHBHO.
Kpurepuu onennBanus:

[IporieHT pe3yabTaTUBHOCTH (TTPABUIBLHBIX OTBETOB) OrieHKa ypOBHS MTOATOTOBKH Oajut

(oTMeTKa) BepOaIbHBIN aHAJIOT

90 + 100 «5»-0TIMYHO

75+ 89 «4»- X0po1110

60 + 74 «3»- YJIOBJIETBOPUTEIHHO

MmeHee 60 «2»- HEY10BJIETBOPUTEIHHO

IMpakTuyeckoe 3ansaTue Ne 78-79.



Tema: CpaBuenue u ymorpebicnue Present Perfect m Past Simple Tenses. Beimonnenue
rpaMMaTHYeCKHX yrpakHeHuil. (3 uaca)
ean 3ansATHSA:

1. TloBTOpeHUE U 3aKpeIUieHUE paHee H3yUYEHHOT0 IPaMMAaTHIECKOT0 MaTepHara.
2. TloBTrOopeHue U3y4eHHOU JTEKCUKH
3. OO0orarmeHue CI0BapHOTo 3anaca 00y4JaroImxcs;

Xopn padothri:
-mmoBTOpHTH Present Perfect u Past Simple Tenses .
-IIPOCIIYIIATh U HEPEBECTU NPEIIIOKEHUS HA CITYX.
-BBIIIOJIHUTDE YIIPAKHCHU.
-3allicaTb B TCTpaab.

i 1. JaiiTe MOA0XKUTEIbHBIE H OTPHLIATEIbHLIE OTBETHI HA BONPOCHI:

Oobpaszen:
Have you ever been to London? — Yes, I have been to London this year.
No, I have never been to London.

|. Have you ever been to Paris? 2. Have you ever seen the tiger?
3. Have you ever eaten the oysters? 4. Have you ever drunk the French
champagne? 5. Have you ever cooked the polenta? 6. Have you ever
tasted the lobster? 7. Have you ever made the charlotte? 8. Have you
ever tried the doner kebab?

2. IMocraswre raaroani B ckoOkax 8 Past Simple wim Present Perfect:

1. I already (to cook) the dinner. 2. I (to cook) it an hour ago. 3. He
(not to eat) today. 4. He (not to eat) yesterday. 5. We (to see) this film
recently. 6. She (to see) this film last year. 7. I just (to come). 8. My
mother (to come) half an hour ago. 9. Look at the cake! I (to make) it
myself. 10. Last Sunday I (to make) an apple pie. 11. They (to finish) the
work a moment ago. 12. I already (to finish) my work too. 13. Mother (to
prepare) a wonderful dinner last Sunday. 14. I just (to have lunch) with
my friends. ... 15. ... you ever (to eat) salted watermelons? 16. We (to have
dinner) at the French restaurant yesterday. 17. ... you ever (to be) to
LLondon? 18. Look! I (to buy) so much food.

3. OTBeTHTE HA BOMPOCHI:

Oo6pazeu:
Have you finished the work yet? — No, I haven't finished it yet.
Yes, I have already finished it.

1. Have you eaten at the new French restaurant yet? 2. Have you
bought the foodstuff for the dinner yet? 3. Have you washed the dishes
vet? 4. Have you warmed up the soup yet? 5. Has he cooked the meat
vet? 6. Has she served the guests yet? 7. Have they laid the table yet?
8. Have you had dinner yet?

HHCTPYKHUOHHAS KAPTA
MarepuanbHO - TEXHHYECKOE OCHAIIICHWE: TeTpajib, pydka, CIIOBaph, yUCOHHUK.
XapakTep BBITOIHEHUS paObOThI: 00yYarOIINECs BRIIOIHSIIOT paboTy HHIMBHIIYaTbHO U
KOJIJICKTHBHO.
Kpurepun ouennBanus:
[IponeHT pe3ynbTaTUBHOCTH (IIPaBUIIbHBIX OTBETOB) OreHka ypoBHsI TOATOTOBKH Oa
(oT™MeTKa) BepOabHBIN aHAIOT



90 + 100 «5»-oTnaHo

75 + 89 «4»- xopouio
60 + 74 «3»- yAOBJIETBOPUTEIHEHO
meHee 60 «2»- HEYIOBJIETBOPUTEIHHO

IIpakTudeckoe 3anaTue Ne 80.

Tema: OOcnyKHBaHHE: YTEHUE U MEPEBOJ TeKcTa o Teme. (1 Jac)

Iean 3ansaTHA:
1.BripaboTtats y 00y4aromuxcs pakTUYeCKHe METOBI IIEPEBO/a, PA0OTHI C TEKCTOM.
2. OTpaboTKa y4anuMucs HOBOH JICKCHKH.
3. BocriuTaTh akKypaTHOCTh M CAMOCTOSITEIIBHOCTh B paboTe.

Xoa paGoThI:
-IIOBTOPUTH JIEKCHYSCKUH Marcpurall
-[IPOYUTATh TEKCT 110 ab3amam
-[IepeBeCTU
-3aIMcaTh MepeBoJl B TETPAIb



Setting the Table

Setting a table must begin with good preparation and organization.
Check carefully for the perfect cleanliness of the dinnerware (table-
\yare), silverware (cutlery) and stemware (glassware). '
% . Appetizers, soups and salads are set in place on top of a service pla
that remains until it is replaced by the main entrée dinner plate. Nap-
kins are never placed on the service plate, but are traditionally placed
to the left. .
“v The service plate determines the position of the utensils. They are
arranged from the inside out. The dinner (service) knife is on the right
side with the edge to the inside, then goes the fish knife. '
4The soup spoon is placed to the outside of the fish knife on the
right. The dinner (service) fork is usually on the left. 4t is often
recommended that the salad fork is placed to the left of the dinner fork..
However, in this formal setting the dinner fork is placed to be used
before the salad fork because it is suggested that the guest awaits the’
main meal before helping himself (herself) to the salad. -
/The general rule with utensils is to start from the outside of your place
setting, and work your way toward the service plate (the main meal plate): |
soup spoon first, then fish knife and fork, then service knife and fork.
vThe bread plate with the butter knife (spreader) with the edge to
the outside is placed to the left of the service plate above the forks.
4 The dessert spoon and cake fork are above the plate¥ The fork handle
should point to the left, the spoon handle to the right.
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|. service plate 8. fish fork

2. soup bowl 9. dinner fork

i, napkin 10. salad fork

4. bread and butter plate I1. service knife

with butter knife

5. water glass 12. fish knife

0. white wine glass 13. soup spoon

7. red wine glass 14. dessert spoon and cake fork

The stemware is positioned after everything else. Position the glasses
so that the guest will be able to reach each without having to
manoeuvre around any of the other glasses at his place. Put no more
than four glasses next to each setting. You may need some additional
plasses. If two different white wine selections are offered, two different
plasses are required. The guest should be able to enjoy each wine
separately.

Which glasses go with what drinks. Each type of wine needs a partic-
ular type of glass to bring out the special bouquet.

|. brandy glass 4. tall champagne glass (tulip flute)
2. red wine glass 5. low champagne glass (saucer)
3. white wine glass 6. martini glass

N vAnnans w mnsraees

HHCTPYKHUOHHAS KAPTA
MarepuanpHO - TEXHHYECKOE OCHAIEHHWE: TeTpajb, Py4yKa, CIOBapb, YUYEOHHK, KOMIIBIOTED,
MOHHUTOP.
XapakTep BBINIOJHEHUs pabOThl: OOydYaromyecs BBIMONHIIOT pPAadOTy HWHAMBUAYAIbHO U
KOJIJIEKTHBHO.
Kpurtepuu oneHuBaHus NUCbMEHHOIO NepeBo/a:

[TucsMeHHBIH epeBo]T OPUTHHAIBLHOTO CIEHUAIN3UPOBAHHOTO TEKCTAa C HUHOCTPAHHOTO S3bIKA HA
pomHoH siBisieTcst 3G PEeKTUBHBIM cIOCOOOM KOHTPOJIS TIOTHOTHI M TOYHOCTH MTOHUMAHMSL.

[Tpu o1eHKe MICHEMEHHOTO TIEPEBO/Ia YYUTHIBAIOTCS CIIEAYIONINE KPUTESPHH:

- TOYHOCTh M SKBUBAJICHTHOCTH ITEPEBOJIA;

- cB0OOHOE BIIaJieHNe TPOPECCHOHAIBHONW TEPMUHOJIOTHEH;

-COOJII0ICHNE BCEX CTPYKTYPHO-TPAaMMaTHYECKUX KaTeropHid pu nepeaaye

uHpOpMaLUH.

B cooTBeTcTBHU C ypOBHEM BBINOJHEHUS 3a/laHUSI  MOJKET IMOJIyYUTh CJeIyloliee KOJIMYECTBO

OaJLIOB:



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

3 OGamma — A3BIKOBBIE CPEJCTBA HCIOJb30BaHbl HEKOPPEKTHO, HapylIeHA JIOTWYeCKas
[IOCJIEZI0BATENBHOCTD  [IEPEBOJIA, IOTEPSHO CTPYKTYPHO - CEMAaHTHUECKOE SIAPO TEKCTA;
2 Gamma —  He COOJIIOJICHBI OCHOBHBIE KPUTEPHUHU, CTYACHT HE MMEET JOCTaTOYHOTO 3HAHUS

JIEKCUYECKOr0 MaTepuasa o CelualbHOCTH.
Tema 1.9. UckyccTBo H KyabTYpa. 12 yacos.
IIpakTnyeckoe 3ansitue Ne 82-83.
Tema: OOciy)KHBaHUE: BBINOJIHEHUE MTOCIETEKCTOBBIX 3a1aHuii. (2 yaca)
Iean 3ansaTHA:
1. OrpaboTka yyamuMucs HOBOW JEKCUKH.
2. BripaboTaTh y 00yJaronuxcs IpakTHYECKHEe METOIbI TIEpEeBoIa, pabOThI C
TEKCTOM.
3. Bocnurare akkypaTHOCTh U CAMOCTOSITENILHOCTH B paboTe.

Xox pabdoThI:
-MIOBTOPUTH JICKCUYECKUI MaTepral
-00BSCHUTD 33JJaHNS U TIPABHJIA BHIIOJTHEHUS YIIPAKHEHHH.
-BBITIOJIHATH ynpamHeHI/m yCTHO 1 IINCBMCHHO.

1. OTBerpTE HA BONPOCHI:

How must setting a table begin?

. Where are napkins placed?

. How are the utensils arranged?

. Where is the dinner knife put?

How is it put?

Where is the fish fork’s place?

Where is the soup spoon placed?

Where is usually the salad fork placed?
Where is the bread plate?

. Where are the dessert spoon and cake fork?
. When is the glassware positioned?

. How many glasses can be put on the table?

Swe LA LN -

—_——
[ 3 I

2. PacckaxknTe, KaK Bbl CEPBHpYETE CTOA M8 00bMHOro obena (yxuua).

3. PacckaxuTe, KaK Bbl HAKpbiBaeTe NMPa3IHHYHbIA CTOJI, HCNOAB3YA CJie-
JYIONHE COBA H CIOBOCOYETAHHA:

to take out nice dishes from the cupboard, to put smart napkins _and
tablecloth on the table, to decorate with..., silverware, fine china,
beautiful glassware, candles, guest cards, vases with flowers. -

HNHCTPYKIIMOHHASA KAPTA
MaTepI/IaJ'ILHO - TCXHUYCCKOC OCHAIICHUC

Ob6opynoBanue: TeTpaib, pydka, CIOBapb, yUeOHHUK.
XapakTep BBIIOJHEHHUS pPAa0OTHI: OOydYaroluecs BBIIOIHAIOT paboTy WHAMBHUIYaIbHO H
KOJUJIEKTUBHO.

Kpurtepun ouennBanus:
[TpoueHT pe3ynbTaTUBHOCTH (IIPaBHIIbHBIX OTBETOB) OrneHka ypoBHS IOATOTOBKHU 0asu1
(oT™meTKa) BepOaIbHBIN aHaIoT



90 + 100
75+ 89
60 + 74
MeHee 60

«5»-0TIMYHO

«4»- X0po1Io

«3»- yJI0BJIETBOPUTEIILHO
«2»- HEYIOBJIETBOPUTEIHLHO

IIpakTuyeckoe 3anaTue Ne 84,
Tema: O6cnykuBanwue: [Inan. IIpaBuna cocraBienus u Hanucanus. (1 gac)

eab 3anaTUNA:

1.

2.
3.
4

[ToBTOpEHME 1 3aKpeIUICHHE paHee U3YYCHHOTO IPaMMAaTHYECKOTO MaTepurania.
[ToBTOpEHNE N3YUEHHON JIEKCUKHU

OO0orarmeHue CIIOBapHOTO 3araca 00yJaronuxcs;

3akperuieHne MPaKTUYECKNX HaBBIKOB IPH COCTABJICHUU TIJIaHa TEKCTa.

Xoa paGoThI:

[ToBTOPUTH JIEKCUKY.
HammomHNTH 0 pasHbIX crioco0ax cOCTABIEHHS IIaHA TEKCTA.

[IpounTars 1 nepeBeCTU TEKCT.
CocTaBUTh IJIaH TEKCTA, UCHOb3Ys NPOPECCHOHATIBHYIO U 00IEYTOTPEOUTENBHYIO JIEKCHKY.
CpaBHUTH CBOM IIJIaH € IUIAHAMHU, COCTABICHHBIMU APYTUMHU CTYJEHTAMM.

Wine is an integral part of fine dining experience in a restaurant. It
many restaurants the wine service will be more relaxed than the fo
service described below but the basics are still the same.

Sommelier or waiter. You can more likely find a sommelier in
very fine restaurant and especially in Europe. A sommelier, i
simplified terms, is a wine waiter. He/she has extra knowledge aboul
wines, wine service and the selections available at the restaurant. If 8
restaurant has a sommelier, that person will work with you specifically
with regard to the wines. A sommelier’s attire is usually different
than the other wait staff members’. It is common for a sommelier tg
have a “tastevin™ hanging from a sash around his neck. A tastevin is @
shallow metal tasting cup that is a tool of the trade for most
sommeliers. In restaurants without a sommelier, the waiter serves
both the food and wine ordering. ]

Selecting wine. If you are having just one wine with your meal;
it is a good idea to match it with the main course of those at your
table. If you want to have more than one main course, you should
order white wine to pair with the lighter main course and fuller
wine (presumably red) to match the other main course. Have the
first wine poured lightly for everyone to start the meal. If you are not
confident or comfortable selecting the wines, ask the sommelier or
waiter for suggestion. It is helpful to give them an idea of wines or
wine types that you have enjoyed in the past as well as a rough price!
range you want to spend. It is also common for a host to defer the
wine selection to another member of the party who is more,
experienced.

Serving Wines at a Restaurant

HNHCTPYKIIMUOHHASA KAPTA



MatepuanbHO - TEXHUYECKOE OCHAIICHHE: TeTPajib, pydKa, CJIOBaphb, yYeOHHUK.
XapakTep BBIIOIHEHUS pabOThI: 00YYarOIUeCs BHIIOTHIIOT paboTy MHIMBHIyaJbHO U B
rpymrme.
Kputepuu oneHuBaHus COCTABJIEHNS MJIAHA TEKCTA:
AKTYalnbHOCTb TEMBI.
CooTBeTcTBUE COJIEPKAHUS TEME.
CootBercTBHE 0DOPMIICHHS COOOIICHUS TPEOOBAHUSM.

IIpakTuyeckoe 3ansaTue Ne 85.
Tema: «Setting the table»: aynuposanue, ropopenue. (1 gac)
ean 3ansATHSA:
1. OrpaboTka yyamuMucs HOBOW JEKCUKHU.
2. Bripabotatb y 0O0ydaromMxcsi MPAaKTUYECKHE HABBIKM MOHOJIOTHYECKOTO
BBICKA3bIBAaHUS 110 33JJaHHON TEME.
3. Bocnurate akkypaTHOCTh M CAMOCTOSITEIBHOCTH B paboTe.

Xoa paGoThI:
-[IOBTOPUTH JIGKCUUECKHH MaTepua
-[IPOCITYIIATh TEKCT.
-C/IeIaTh YCTHBIN MIEPEBOJI TEKCTA.
-OTBETHUTDH Ha BOTIPOCHI K TEKCTY.
-00BSICHUTD ImpaBujia COCTABJICHUS YCTHOI'O WJIM MMCbMCHHOI'O MOHOJIOTUYCCKOI'0O
BbICKAa3bIBaHUA.
-BBIIIOJIHUTB 3aJaHUC YCTHO.



Family Dinner

Joan: I’m so hungry. Have you set the table yet?
Mother-in-law: Yes, 1 have.

Joan: Is dinner ready?

Mother-in-law: Yes, it’s ready. Look at the table.

Joan: The table looks perfectly and the smell is wonderful.
Mother-in-law: Will you have some soup?

Joan: Yes, thank you.

Mother-in-law: We have roast beef for the main course.

Joan: 1 like the way you make it.

Mother-in-law: 1 know. Here are some boiled potatoes for you.
Joan: Will you pass me the pepper, please?

Mother-in-law: Here you are. Let me give you a little more roast beef,
Joan: Yes, thank you. It is really very good.

Mother-in-law: Will you have a cup of coffee?

Joan: Yes, thank you. With great pleasure.

Mother-in-law: Shall I put milk and sugar in it?

Joan: No, thank you, I don’t like coffee with milk and sugar.

2. TlIpouwnraiiTe MO PoiAsiM M NepeseuTe:

Sam’s Breakfast

Mother: Help yourself to the porridge, Sam.

Sam: 1’d better have a couple of hamburgers, Mum.

Mother: You must have a proper meal, dear, otherwise you’ll have
problems with your health.

Sam: Is there any cheese left, Mum? Make me a cheese sandwich.

Mother: Will you have a cup of tea?

Sam: No, thank you. I have had a bottle of Coca-Cola already.

Mother: Next time you won’t have any Coca-Cola or other artificial
products for breakfast.

Sam: What's wrong with it, Mum?

Mother: You know, this kind of food is not good for our stomach.

Sam: Why?

Mother: Because it’s full of different additives: artificial colourings,
flavourings and so on.

T Nanwanms mn mosn saesss

HNHCTPYKIIMOHHAS KAPTA
MartepuanbHO - TEXHUYECKOE OCHAIIIEHHE: TeTPaJlb, PyUKa, CJIOBaphb, yYeOHUK, KOMIIbIOTEP.
XapaxTep BbIIOJHEHUS paOdOThl: 00ydarouecs BBITOIHAIOT paboTy HHANBUAYAIBHO.

Kpurtepuu onieHMBaHus YCTHOT0 MOHOJIOTHYECKOT0 BbICKA3BIBAHMS |
Y cTHOE MOHOJIOTHYECKOE BBICKA3bIBAHHE ABISAETCS YPPEKTUBHBIM CIIOCOOOM KOHTPOJIS MOJTHOTHI
YCBOCHHUS HOBOU JIEKCHUKH.
[Ipu orieHKe yUUTHIBAIOTCS CIEAYIONIUE KPUTEPUH:
- TOYHOCTh U SKBHUBAJIEHTHOCTh UCIIOJIB30BaHUS OOIICYOTPEOUTETHLHON JIEKCUKH;
- cB0OOHOE BIIaJieHNe TPOPECCHOHAIBHONW TEPMUHOJIOTHEH;
-COOJTIOICHNE BCEX CTPYKTYPHO-TPAMMAaTHIECKUX KaTeTOPHA MU Tiepeaade
uHpopmaruu.



B cooTBercTBUU C YPOBHEM BBIMIOJHEHUS 3aJaHHUsI MOXKET IMOJIYUUTh CIEIYyIOIIee KOJIHMUECTBO
OasioB:
5 GaJIJIOB — COOTBETCTBHE BBIIICTICPEUUCICHHBIM KPUTEPUSIM B MTOJIHOM 00bEME;
4 Gayia — Hay4HBIN CTUJIH HE BBIICPKAH, OCHOBHBIE CTPYKTYPBI TEKCTA MEPEAaHbl YACTUIHO;
3 OGamma — SI3BIKOBBIE CPEJICTBA HCIOJIB30BAaHBI HEKOPPEKTHO, HApPYIICHA JIOTHYECKas
MOCIIE0BATEIbHOCTh, IOTEPSIHO  CTPYKTYPHO- CEMAHTUYECKOE /IPO BbICKA3bIBAHUS,
2 Oamia — He COOJIIOJIEHBl OCHOBHBIE KPUTEPHH, CTYJACHT HE MMEET JOCTATOYHOrO 3HaHUs
JIEKCUYECKOr0 MaTepuara 1o CrelHaabHOCTH.
IIpakTuyeckoe 3anaTue Ne 86.
Tema: Mos npodeccus - moBap: yiekcuka 1o teme. (1 gac)
ean 3ansTHSA:

1. O3HakoMIIEHHE yYalIUXCsl C MPOPECCUOHATBHO OPUEHTUPOBAHHOM JIEKCUKON
2. BociuTath akKypaTHOCTh U CAMOCTOSITETILHOCTD B paboTe.

Xox pabdoThI:
-IPOYHUTaTh U OOBSCHUTH HOBBIC CIIOBA.
-3aIlMCaTh UX B TETPAb.
HHCTPYKIUMOHHAS KAPTA
MarepuanbHO - TEXHUYECKOE OCHAIICHHE: TeTpajb, PydYKa, CIOBapb, YYCOHHK, KOMIIBIOTED,
MOHHUTOP.
XapakTep BBIIOIHEHUS pabOTHI: 00YJaroIIUecs BBIOIHIIOT pad0Ty WHANBHIYATBHO.

IIpakTnyeckoe 3ansitue Ne 87.
Tema: Mos mpocdeccus — moBap: BBIIOJIHEHUE MPEATEKCTOBBIX yrpakHEeHHUH. (1 yac)
ean 3aHATHS:
1. OsnakomieHue ydyalmmxcsi ¢ TNPOoPEecCHOHANTBHO OpPUEHTHPOBAHHOU
JIEKCUKOM.
2. OtpaboTKa yJarumMucs HOBOH JIEKCHKH.
3. BrIpaboraTh y 00ydJarommxcs MpaKTHUYECKUE METOIBI IEPEBOIA, PAOOTHI C
TEKCTOM.
4. Bocnurarh akKypaTHOCTb M CAMOCTOSITEIBHOCTh B paboTe.

Xoa paéoThI:
-00BSICHUTH HOBYIO JIEKCHKY.
-00BSICHUTD 3aJIJaHUS U NIPaBUJIa BBHIIIOJHEHUS YIIPa)KHEHUH.
-BBITIOJIHATD YNPaKHEHHS YCTHO U TMCbMEHHO.



3anoaHHTe NPONYCKH C/I0BAMH K3 PAMKH (MCMOAL3YATE KAXKA0C CNOBO OHH

paz):
some, fat, ingredients, taste, contains, low, heart, butter,
blended, milk, contain
What’s the Difference Between Margarine and Butter?

Margarine is a solid emulsion of water in a single oil, or (I)
uils, usually of vegetable origin, it also may (2) a percentage of
milk. It has a (3) content of not less than 80 and not more than
90 per cent. Butter is made from (4) and contains about the same

amount of fat. Spreads contain less fat and more water — some are
specifically marketed as ____ (5)-fat, while others are made from specific

__(6), such as Olivio made from olive oil, or Utterly Butterly made
Irom “pure buttermilk”.

The main advantage of __ (7) is that it is essentially natural.
main disadvantage is that it ___ (8) a high proportion of saturated [
that can cause ___ (9) disease. .

Many butters also have ____ (10) salt. But if you like the ___ (1.

of butter, there is no need to feel guilty.

HNHCTPYKIIMOHHAS KAPTA
MarepuanbHO - TEXHMYECKOE OCHAILlEHHE: TeTpajlb, pYy4yKa, CIOBapb, YUYEOHUK, KOMIBIOTED,
MOHUTOP.
XapakTep BBIIIOJIHEHUS pabOThl: OO0ydYaroluecs: BBINOJHSIOT padoTy HWHAUBUAYAIbHO H

KOJUJIEKTHUBHO.
Kpurtepuu onennBanus:

[IpouieHT pe3yapTaTUBHOCTH (TMPaBUIIbHBIX OTBETOB) OrueHka ypoBHS IOATOTOBKH 0asul

(oT™meTKa) BepOaJIbHBIN aHAIOT

90 + 100 «5»-0TIMYHO

75+ 89 «4»- X0opo1110

60 + 74 «3»- YJIOBJIETBOPUTEIBHO

MmeHee 60 «2»- HEy10BJIETBOPUTEIHHO

IpakTnyeckoe 3ansitue Ne 88-89.

Tema: Most mpodeccust — moBap: YTeHHE U MepeBO]] TEKCTa 1o Teme. (2 yaca)

ean 3ansTHSA:
1.BrIpaboTarh y 00y4aromumxcst MpakKTUYeCKUe METOBI IepeBo/ia, paboThI C TEKCTOM.
2. OTpaboTKa yyanMucsi HOBOHM JICKCHKH.
3. BociuraTh akKypaTHOCTB M CAMOCTOSITENILHOCTD B padore.

Xon padorsr:
-IIOBTOPUTH JIEKCUUECKUIA MaTepHa
-[IPOYMTATh TEKCT MO ab3aram
-[IEPEBECTH



-3aIMCcaTh MEePEBOJ B TETPAIh

My Profession Is a Cook

I study at the Cooking Department of the Moscow College of Tech-
nologies and Design, so I will be a cooking and catering professional: a
cook or a technologist.

Every school year we do practice work for 2—3 months. This year
our group have done their practice at the Golden Palace restaurant.
This is a large restaurant, which is open 24 hours a day since it is the
restaurant by the casino with the same name.

There are three departments within the main shop there — a cold
shop, a hot shop and a pastry-cook’s shop. Salads, snacks, sandwiches,
cuts of cold meat and fish and desserts are made in the cold shop.
Soups, hot meat and fish dishes and sauces are prepared in the hot
shop. In the pastry-cook’s shop they make tarts, patties, fancy cakes.
cle.

The kitchen staff begin their work at 7 o’clock. We, student cooks
had to come to the restaurant at 10 o’clock. Each of us was told to go to
one of the shops. There we got a programme for the working day. Usually

o~

we prepared sandwiches, fruit salads and canapés for breakfast. We cil
bread, ham, sausage and vegetables to put on canapés. We also decoratej
them with herbs and little figures made of carrots, cucumbers, toma
toes, etc. Breakfast was served from 8 till 12. At 11 o’clock we began §
help the cooks by preparing dishes for lunch. Student cooks were usua I
trusted to cut vegetables and make sauces for desserts: strudels, i€
cream, tarts and puddings. ¥
\ All day we had to carry out cooks’ instructions. The kitchen staff ai
very experienced there. The chef is a very skilled cook too. He ha
worked many years as a cook in this and other restaurants. The maif
part of his job is to plan the menu for the day and manage the staff i
the kitchen. |
At the end of the practice time we had to take an examination. W¢

had to prepare three courses: soup, a main course and dessert. | mad
Moscow borsheh as soup, beef with sour cream and mushrooms as |
main course and chocolate soufflé as dessert. Most of zll | like to cook

2.

different sizes and colours on the plate and added some kiwi sauce neag
them on the plate. It was very nice and tasty. ’

This practice certainly gave us much information, and more impors
tantly, valuable experience in preparing new dishes. I realized happil}
that | had made the right choice of profession. |

HNHCTPYKIIMOHHAS KAPTA

MarepuanbHO - TEXHMYECKOE OCHAIICHWE: TeTpajb, Py4Ka, CIOBapb, YUEOHUK, KOMIIBIOTED,
MOHUTOP.
XapakTep BBINIOJHEHUs pPabOThl: OOydYaroluecs BBIMONHIIOT pPadOTy HWHAWUBUAYAIbHO U
KOJUJIEKTHUBHO.

Kpurtepuu oneHuBanusi NMCbMEHHOI0 NepeBoa:
[TuceMeHHBIH epeBoi OPUTHHAIBLHOTO CHEHAIN3UPOBAHHOTO TEKCTA C UHOCTPAHHOTO SI3bIKa Ha
pomHoH siBisieTcst 3G PEeKTUBHBIM c1IOCOOOM KOHTPOJIS TIOTHOTHI M TOYHOCTH TOHUMaHHMSL.
[Ipu o1ieHKE MUCHbMEHHOTO MEPEBO/IA YUUTHIBAIOTCS CIIEIYIOLIUE KPUTEPUU:



- TOYHOCTh M SKBUBAJICHTHOCTH ITEPEBOA;
- cBOOOTHOE BIa/IeHHE TPO(HECCUOHATTEHOM TEPMHUHOIOTHEIH;

-COOJIIOICHHE BCEX CTPYKTYPHO-TPAMMATHYCCKUX KaTerOPHiA IIPU Iepeaaye

uHpOpMaLnH.

B coOTBETCTBHU C YPOBHEM BBIMOJIHEHUS 3aJaHUSI  MOJKET MOJIyYUTh CIICIYOIIEe KOJIHMUECTBO
0aIlIoB:

5 06aJUI0B — COOTBETCTBHE BHINICTICPEYUCIICHHBIM KPUTEPHSIM B ITOJTHOM 00bEME;

4 GayTa — Hay4YHBIN CTUJIb HE BBIJICPKAaH, OCHOBHBIC CTPYKTYPBI TEKCTa TIepeiaHbl YaCTHYHO;

3 Oamra — SI3BIKOBBIC CPEJICTBA HCIOJIB30BAHBI HEKOPPEKTHO, HApYIICHA JIOTHYeCKast
HIOCJICIOBATEILHOCTh  [IEPEBO/IA, IIOTEPSIHO  CTPYKTYPHO- CEMAaHTUYECKOE SIIPO TEKCTA;

2 Gayjula — HE COONIOJICHBI OCHOBHBIC KPUTEPHHU, CTYJCHT HE MMEET JOCTATOYHOTO 3HAHHS
JIEKCUYECKOT0 MaTepuaa 1o CrenualbHOCTH.

IIpakTuyeckoe 3ansaTue Ne 90-91.
Tema: Most mpodeccust — moBap: BHIMOJHEHUE MOCIETEKCTOBBIX 3a1aHuii. (2 yaca)
Iean 3anATHS:
1. OtpaboTka yyauumucs HOBOH JIEKCUKH.
2. Bripabortate y oOy4aromuxcs NpPaKTUYECKHE METOIbl TIepeBoja,
paboTHI C TEKCTOM.
3. BocnuraTh aKKypaTHOCTb U CAMOCTOSITEIIHHOCTH B padoTe.

Xoa paGoTsI:
-IIOBTOPUTH JIEKCHYSCKUH Marcpurall
-00BSCHUTD 33JJaHUS U TIPABHJIA BHIIOJTHEHUS YIIPAKHEHHH.
-BBIINIOJIHATE YHOPAXKXKHCHHUA YCTHO U ITIMCbMCHHO.
B

1. OTBeThTE HA BONPOCHI:

What is your future profession?

Have you done practice this year?

Where have you done your practice?

In what shop did you work?

What dishes did you prepare?

When did you begin your work?

How many hours a day did you have to work?

8. When did the kitchen staff begin their work?

9. What kind of work did you do?

I(). Was the kitchen staff experienced there?

I'l. Was the chef a skilled cook?

|2. What were the duties of the chef?

|3. Was he a good manager?

|4. Who organized your work?

|5. Did you have to take an examination at the end of the practice?
|6. What did you have to cook?

|7. Do you think you made the right choice of profession?

18. Where would you like to work after graduating from collzge?
19. Do you like your future profession? Why?

20. How do you think to develop your career?

-—d D e—
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HNHCTPYKIIMOHHASA KAPTA
MaTepHaHBHO - TCXHUYCCKOC OCHAIICHUEC



OOGopyaoBaHue: TETPalb, pydKa, CJI0Baph, YICOHHK.
XapakTep BBIIOJHEHUS pPAOOTHL: OOydYarolmecs BBIIOIHIIOT paboTy WHAMBHUIYAIbHO H

KOJUIEKTUBHO.
Kputepun oneHuBanus:

[IporeHT pe3yabTaTUBHOCTH (TMPABUIHHBIX OTBETOB) OreHKa ypoBHS MOJATOTOBKH 0asUT

(oTMeTKka) BepOaIbHBIN aHAIOT

90 + 100 «5»-0TIINYHO

75+ 89 «4»- X0opo1mIo

60 + 74 «3»- YIIOBJIETBOPUTEIHHO

meHee 60 «2»- HEYIOBJIETBOPUTEIHHO

IIpakTnyeckoe 3ansitue Ne 92-93.

Tema: lndpuuuTHB. BhIONHEHUE rpaMMaTHYECKUX yIIpaKHEHUI. (2 yaca)

Iean 3anATHS:
1. TloBTopeHHe U 3aKpeIeHUEe paHee H3y4eHHOr0 paMMaTHYeCKOI0 MaTepurania.
2. TloBTrOopeHue U3y4eHHOM JTEKCUKH
3. OoboraieHue cIoBapHOTo 3amnaca 00y4Jaronmxcs;

Xoxa pabdoThI:
-noBTOpUTH NHOUHUTHB.
-POCIYIIATh U MEPEBECTH MPEATIOKEHUS Ha CIyX.
-BBITIOJIHUTH pra)KHeHI/ISI.
-3aIIucaThb B TeTpaIlI).

1. TTepeseauTe HA PYCCKH A3bIK, BBIIEAAS HHOWAHTHB:

I. She helped me to lay the table for the party. 2. To live is to work
and to study. 3. The text to be read at home is not difficult. 4. To read is
to know a Jot. 5. Mother told him not to go out that day. 6. He went to
l.ondon to learn English. 7. We stopped for a minute to rest. 8. She is the
only woman to understand me. 9. This dish is easy to cook. 10. There’s
nothing to do. 11. You have a lot of work to do. 12. The tea is too hot to
drink. 13. He is clever enough to understand the situation. 14. Children
need friends to play with. 15. He entered the Culinary school to become
a catering specialist.

HHCTPYKIIMOHHASA KAPTA
MartepuanabHO - TEXHUYECKOE OCHAIIEHUE. TeTpajb, pyUKa, CIOBapb, yUeOHHK.
XapaxTep BbIIOJHEHUS paOdO0Thl: 00yJaromyecs BBITOIHAIOT paboTy HHAMBUAYAIBHO U

KOJUIEKTHUBHO.
Kpurtepun onenuBanus:

[poueHT pe3ynbTaTuBHOCTH (TIPaBHIBHBIX OTBETOB) OreHKa ypoBHsI TOJrOTOBKH Oasut

(oT™MeTKa) BepOaIbHBIN aHaIOT

90 + 100 «5»-0TIMYHO

75+ 89 «4»- X0poIIo

60 + 74 «3»- yIOBJIETBOPUTEIHEHO

meHee 60 «2»- HEYIOBIIETBOPUTEIHHO



Tema 1.10. Texauueckunii mporpecc: MepcneKTUBHI U NociaeacTBUsA. CoBpeMeHHBIe CPe/ICTBa CBA3H.
11 gacos.
IIpakTnyeckoe 3ansitue Ne 94.
Tema: Most mpodeccust - moBap: YTCHUE U IepeBoJI Tekera mo teme. (1 gac)
ean 3anaTUA:
1.BripaboTtath y 00y4aromuxcsi IpakTHUYECKUe METOIbI IEPEeBOIa, pAOOTHI C TEKCTOM.
2. OTpaboTKa y4aluMucs HOBOH JIEKCUKH.
3. Bocriutath akkypaTHOCTh M CAMOCTOSITEIHHOCTH B paboTe.

Xox padoThI:
-MIOBTOPUTH JICKCUYECKUIA MaTepral
-IPOYMTATh TEKCT 1O ab3amam
-TIEPEBECTH
-3aIMCaTh MEPEBOJI B TETPAh

Food Safety

The personnel of catering industry — chefs, kitchen supervisors and
restaurant managers — are doing their best to fight the war on food-
horne illness.

Unfortunately, many people are still poisoned by food and most
worry about becoming sick, while many restaurant employees recom-
mend not eating where they work.

One way to prevent customers from becoming ill due to food han-
(ling in your restaurant is to adopt a food safety plan that is based on a
hroader understanding of how food is contaminated.

How can food safety norms be violated?

« Sometimes cooks have no time to take breaks and they have to

eat at their workstation, which is a violation of sanitation rules.

« Often, cooks are too tired to clean and sanitize properly.

« Restaurants depend on cooks to be at work. Consequently, cooks
come to work sick, often with their symptoms masked by heavy
doses of cold and flu medicine but with virus or bacterium still
present.



« Time and temperature norms of keeping foodstuffs are not 0
served properly.
« Management sometimes pressures cooks to produce large quan
ties of tasty and attractive food in shorter time.
Food Safety Statistics. According to the centres for disease cont
between 1998 and 2001, overall rate of food-borne illness dropp
from 51.2 cases per 1 million people to 46.9. Many people, howeve
still contract food poisoning: _ '
« 76 million Americans suffer from food poisoning yearly,
« 325,000 are hospitalized,
s 5 000 die, 2
. odds are lhal 1 in 4 people will suffer food poisoning and l
840 will be hospitalized.
According to some survey:
« 4in 100 people say they worry about contracting food poisoni
« 32 per cent say they have experienced food illness, ]
« 10 per cent know of someone else who has been sickened
food.
To prevent the danger of food poisoning all the cooks have to
familiar with time and temperature control, good employee hygien
safe food handling procedures, cleaning and sanitizing techniques.

(From The National Culinary Review, official magazine 0
the American Culinary Federation, September 200

HHCTPYKHUOHHAS KAPTA

MarepuanpHO - TEXHHYECKOE OCHAICHHE: TETpaab, Pydka, CJIOBapb, YU4ECOHUK, KOMIIBIOTED,
MOHHTOP.
XapakTep BBIINOJHEHUs pPAa0OTHL: OOydaroluecs BBIIOIHAIOT paboTy HWHAMBUIYAIbHO M
KOJIJIEKTHBHO.

Kpurtepnu oneHuBaHus NUCbMEHHOIO0 NepeBo/Ja:
[TuchrMeHHBII IepeBO]T OPUTHHAILHOTO CIIENUAIN3UPOBAHHOTO TEKCTAa C HHOCTPAHHOTO SI3bIKA HA
poaHoH siBisiercst 3 PEeKTUBHBIM cIOCOOOM KOHTPOJIS TIOTHOTHI U TOYHOCTH TOHUMAHHMSL.
[Ipu o1eHKE MICHEMEHHOTO TIEPEBO/Ia YYUTHIBAIOTCS CIIEAYIONINE KPUTEPHH:
- TOYHOCTh M SKBUBAJICHTHOCTH ITEPEBOA;
- cB00OIHOE BJIaJIeHHE TPOPECCHOHATBLHON TEPMUHOJIOTHEIH;
-COOJII0ICHNE BCEX CTPYKTYPHO-TPaMMaTHYECKUX KaTeropyii pu nepeaaye
UHpOpMaLIUH.
B cooTBeTcTBHU C ypOBHEM BBINOJIHEHUS 3a/laHUSI  MOJKET IMOJIyYUTh CJeIyroliee KOJIMYeCTBO
0aJuI0B:
5 6ayIOB — COOTBETCTBHE BHINICTIEPEUNCICHHBIM KPUTEPHSM B TTOJTHOM 00beME;
4 Gayta — HayYHBIN CTHJIb HE BBIJICPKAaH, OCHOBHBIE CTPYKTYPHI TEKCTa TIepeIaHbl YaCTHYHO;
3 Oamra — SI3BIKOBBIC CPEJICTBA HCIOJIB30BaHBI HEKOPPEKTHO, HApYIICHA JIOTHYEeCKas
MOCJIEIOBATEIbHOCT  MIEPEBOJIA, TOTEPSHO  CTPYKTYPHO - CEMAHTUYECKOE SJIPO TEKCTA;
2 Qamma —  He COOJIIOJIEHBI OCHOBHBIE KPUTEPHUHU, CTYACHT HE MMEET JOCTaTOYHOIO 3HAHUS
JIEKCUYECKOT0 MaTepHaa 1o CreualbHOCTH.

IpakTnyeckoe 3ansitue Ne 95-96.
Tema: Most mpodeccust - moBap: BBIMOJIHEHHE MTOCIETEKCTOBBIX 3aaHuil. (2 yaca)
ean 3ansTHSA:



1. OtpaboTka y4amuMHcsi HOBOU JIEKCHKH.

2. Bripabortate y oOyyaromuxcs NpaKTHYECKHE METOJbl TepeBoja,
paboThI C TEKCTOM.

3. Bocnurare akkypaTHOCTb U CAMOCTOSITENILHOCTH B paboTe.

Xopn padothri:

-IIOBTOPUTH JICKCUYECKUI MaTepua
-00BSCHUTD 33JJaHUS U TIPABHUJIA BHIIOJTHEHUS YIIPAYKHCHHIA.
-BBIIIOJIHATH YIIPAXKHEHHS YCTHO U IIMCbMEHHO.

I. TTopdepure anrimiicKue 3KBUBANCHTHI K CHEAYIOMUM CI0BOCOYCTAHUAM
I BBIDAKEHHAM:

BeCTH OGOpBOY € 3a00JIEBAHUSAMM, CBA3AHHBIMU C OTPABJICHUEM
IiIIeH; OTPABMTLCA NMULIEH; yoepeyb KTMEHTOB OT 3a60meBaHuil, CBSI-
JIHBIX € MUUIEBBIMU OTPABICHMAMM, MiaH 6e30MmacHOro MUTaHMUA;
OWTh HapylieHHbIM; paboyee MECTO; HapyllieHHe CAHMTAPHBIX HOPM:
CHMITOMBI, CKPBLIThIE BbICOKMMM [03aMH MEIWLMHCKHUX MpEnapaTos
NPOTHB MPOCTYJILI M IPUIIA; TIPABUJIA XPAHEHHA NPOAYKTOB; NPHHYX-
VT TOBAPOB; MOAXBATHTL MHULIEBOE OTPABICHHE; CTPAAATL OT IHMILe-
OI0 OTPaBACHWUS; UCIBITATH MHUIEBOE OTPAaBJIEHMUE, YTOOBI MPENOT-
IPATHTE ONACHOCTh MUIUEBOrO OTPABNEHUS; AOJDKHBI OBITH 03HAKOMIIE -
Iihi; THTMEHA CHIYXKaulnX; TeXHMKa YOOPKM M CaHMTapHOW 0OpaboTKH.

2. OTBersTe Ha BOMPOCH:

I. What is the way to prevent customers from becoming ill cue to
food handling?
. How can food safety norms be violated?
. How many Americans suffer from food poisoning yearly?
. How many of them are hospitalized?
. How many Americans die from food poisoning yearly?
. What do all the cooks have to know to prevent the danger of food
poisoning?
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HHCTPYKIHIUOHHASA KAPTA
MarepuanbHO - TEXHUYECKOE OCHAIIEHUE

OOGopyaoBaHue: TETPaJlb, pyUyKa, CI0Baph, YICOHHUK.
XapakTep BBINOJIHEHUS pabOThl: 0O0ydarolyecs BBIMONHIIOT pPAadOTy HWHAMBUAYAIbHO U

KOJUIEKTUBHO.
Kpurepuu oneHuBaHus:

[TporieHT pe3ynbTaTUBHOCTH (TIPAaBUIIBHBIX OTBETOB) OreHKa ypOBHS MTOATOTOBKH O

(oT™MeTKa) BepOaIbHBIN aHaIOT

90 + 100 «5»-0TINYHO

75+ 89 «4»- X0po1110

60 + 74 «3»- YIOBIETBOPHUTEIHHO

MmeHee 60 «2»- HEYIOBJICTBOPUTEIHLHO

I[IpakTuueckoe 3ansaTue Ne 97.
Tema: Cocrasnenue pestome. (1 uac)
ean 3anaTuA:



[ToBTOpEeHME U 3aKpeIICHHE paHee W3YYEeHHOT'0 FpaMMaTHYeCcKOro MaTepuraa.
IloBTOpEHNE N3yYEHHOMN JIEKCUKHU

OO0orareHue CIIOBapHOTO 3araca 00yJaronuxcs;

3aKkperieHue NPaKTUIECKUX HaBbIKOB IIPY COCTABIEHUH PE3IOME.

A

Xoa padoTsI:
-[IOBTOPUTH JIEKCHUKY.
-[IPOYMTATh U 3aMUCaTh HOBYIO JIEKCUKY I10 TEME PE3IOME.
-[IPOYMUTATh U IEPEBECTH HECKOJIBKO PE3IOME U JMAJIOroB O IpuéMe Ha paboTy.
-pa300paTh U 3amucaTh COOTBETCTBUE Ha3BAaHUH YIIHUL, IEPEYIKOB U TOMY 10JJOOHOE Ha3BaHUI B
PYCCKOM U aHIJIMHCKOM S3bIKaX.
-pa300path U 3anucaTb COOTBETCTBUE HA3BAaHUM JOIKHOCTEH B PYCCKOM M aHIVIMHCKOM S3bIKaX.

HUHCTPYKHUOHHAS KAPTA
MarepuanabHO - TEXHUYECKOE OCHAIIICHUE: TETPaJlb, PyUYKa, CJIOBAPh, YUCOHHUK.
XapakTtep BBIIOIHEHUS paObOThI: 00YYarOIIUeCs BHIIOIHIIOT paboTy MHINBHIyaJbHO U B
rpymrme.
KpuTtepuu onleHuBaHus HANMCAHUS pe3loMe:

AKTYalnbHOCTb TEMBI.

CooTBeTCcTBHE COJIEPKAHUS TEME.

CootBetcTBHE 0POPMIICHHS COOOIICHUS TPEOOBAHUSM.

IIpakTnueckoe 3ansiTue Ne 98.
Tema: «How | got into cooking»: aymupoBanue, ropopenue. (1 gac)
ean 3ansTHSA:
1. OrpaboTka yyamuMucs HOBOW JEKCUKHU.
2. Bripabotate y o0OydJarompxcsi MPaKTHYECKHE HABBIKM MOHOJOTHYECKOTO
BBICKA3bIBaHUS 110 3aJJaHHOM TEME.
3. BocnuraTh akKypaTHOCTb U CAMOCTOSITEIIBHOCTH B padoTe.

Xoa padorbi:
-IIOBTOPUTH JIEKCHUIECKUH Marcpuall
-IIPOCITYIIATh TEKCT.
-CclIeNaTh yCTHBIN NEPEBOJ TEKCTA.
-OTBETUTH HA BOIIPOCHI K TEKCTY.
-00BSACHUTD MIPAaBUJIA COCTABJICHUS YCTHOT'O MJIM TUCbMEHHOT'O MOHOJIOTHUYECKOTO
BbICKAa3bIBaHUA.
-BBIIIOJIHUTH 3aJIJaHUC YCTHO.



How I Got into Cooking

Short stories about five famous American cooks, participants in culinary
competitions.

~ David is the third generation of a family of bakers. He spent the first
vight years of his life playing with flour and helping his father in their
small bakery. Then his father and oldest brother built a large bakery
where David worked until graduating from high school. ’

He studied at the Culinary Institute of America, worked as an a
sistant pastry chef at three restaurants before becoming pastry chef at

restaurant in New York.
ook

“My mother was the worst cook ever,” says Nick. “Zero cookin

That’s how I got into food. From necessity.” :

He was a musician and taught music to high schools. A trip to Par
inspired him to be a chef, and on his return he took a job in a Frene
restaurant. When the position of chef was available, he asked to give |
a try. Now he is a very good cook and conducts master class in the Ne

York area.
Nk

“My father was one of the best chefs I ever met,” says Philippé
“but he wouldn’t teach me the profession. He felt the job was so har
for him, he didn’t want his son to follow.” So, at age !4, Philipp
began his apprenticeship at a famous restaurant, then continued hi
studies under well-known masters. Today he is an instractor at tk
Culinary Art Institute of Washington. ]

ek

While living the college-age artist’s life, Mary applied for a job as;
waitress. “Then one day a cook didn’t come to work. They threw thy
apron at me. Terrified at first, Mary very quickly (“two seconds,” sh
says) grew to love cooking. “I loved the colour, the life of the produce
the flavours, the textures. I’d had plans to be an artist, and then thi
bolt of lightning hit me.” Now she is a head chef and co-owner of a fin
restaurant in Chicago. ]

ER

Judy took her first job in a restaurant only as a mean to buy a car, b I
soon she liked it very much. She graduated from the Culinary Institut
of America and worked for a time as a line cook in Florida, then wa
offered the head chef position at the Country Club. “I'm happy becausg
[ love what [ do,” she says. ‘

HNHCTPYKIIMOHHAS KAPTA
MartepuanbHO - TEXHUYECKOE OCHAIICHHE: TeTPa/lb, Py4Ka, CIOBaph, YYCOHHUK, KOMITBIOTEP.
XapaxTep BBIIOTHEHUS paOOThl: 00yJaroIyecs BBIOIHAIOT paboTy HHANBUAYAIBHO.

KpuTepnu OICHUBAHUSA YCTHOI0 MOHOJIOTNYECKOI'0 BbICKA3bIBAHMS
YcTHOE MOHOJIOTMYECKOE BHICKA3EIBAHHUE SIBIISICTCS 3(1)(1)6KTI/IBHI>IM crmocodom KOHTPOJIA MOJTHOTEI
YCBOCHUS HOBOU JICKCHUKHU.
HpI/I OICHKC YUYUTBIBAOTCA CICAYIOMIUC KPUTCPUU:
- TOYHOCTH U OKBHUBAJICHTHOCTDH HMCIIOJIb30BaHUA 061Hey1'[0Tpe6HTeJ'IBHOﬁ JICKCUKU,



- cB0OOHOE BlIaJieHHne TPOPECCHOHAIBHONW TEPMUHOJIOTHEH;
-COOJII0ICHNE BCEX CTPYKTYPHO-TPAMMAaTHYECKUX KaTerOPHid IIpU nepeaaye
uHpOpMaLnH.

B cooTBeTcTBUU ¢ YpOBHEM BBINOJIHEHUS 33JJaHUSI MOXET IOJIYYUTh CIEAYIONIEe KOJIUYECTBO
0asoB:
5 GanoB — COOTBETCTBHE BBILICTICPEUNCICHHBIM KPUTEPUSAM B IIOJTHOM 00bEME;
4 Gasuta — Hay4YHBIH CTHJIb HE BBIIEPKAaH, OCHOBHBIE CTPYKTYPBI TEKCTa NepelaHbl YACTHYHO;
3 Oamma — S3BIKOBBIE CPEJICTBA HCIIOJIB30BAHBl HEKOPPEKTHO, HapyIIeHA JIOTHYECKas
HIOCJICIOBATEIHOCTD, IOTEPSHO ~ CTPYKTYPHO - CEMaHTHUYECKOE SJJPO BHICKA3bIBAHUS,
2 Gayjula — HE COONIOJICHBI OCHOBHBIC KPUTEPHHU, CTYJCHT HE MMEET JOCTATOYHOTO 3HAHHS
JIEKCUYECKOr0 MaTepuala 1o CrenruaibHOCTH.
IIpakTnyeckoe 3ansitue Ne 99.
Tema: 3n0poBoe nmuTanue: Jekcuka 1o teme. (1 gac)
Iean 3anATHS:

1. O3HakoMIIEHHE yUYalUXCs C MPOPECCUOHANTBHO OPUEHTUPOBAHHON JIEKCUKOI
2. BocriuTath akKypaTHOCTh M CAMOCTOSITEIIBHOCTD B padoTe.

Xoa pa6oTsI:
-[IpOYUTATh U 00BSICHUTH HOBBIE CJIOBA.
-3aIllMCaThb UX B TCTpalb.
HHCTPYKHUOHHAS KAPTA
MarepuanbHO - TEXHHYECKOE OCHAIICHHE: TeTPajib, PyYKa, CIOBapb, YUCOHHK, KOMIIBIOTED,
MOHHUTOP.
XapakTep BBIIOIHEHUS pabOThl: 00yYarouecs BHIIOIHIIOT padoTy MHIUBHLYaJIbHO.

IIpakTnyeckoe 3ansiTue Ne 100.
Tema: 310poBOE MUTaHUE: BHIMOJHEHNE TPEATEKCTOBBIX yrpakHeHui. (1 gac)
ean 3ansTHSA:
1. OsHakomiieHHE yYalUXCs C MPOQPECCHOHAIBHO OPUEHTUPOBAHHOM
JIEKCUKOM.
2. OrpaboTKa yyaruMHCs HOBOH TEKCHUKH.
3. Beipaborath y oOydaromuxcs MpaKTUYeCKHEe METOJbI IepeBoa,
paboThI C TEKCTOM.
4. BocmHTaTh akKKypaTHOCTh M CAMOCTOSITEIHHOCTh B paboTe.

Xoa padoTsI:
-00BSCHUTH HOBYIO JICKCHKY.
-00BSACHUTD 33JJaHUA U NIPaBHUJIA BHIIOJIHEHUS YIIPAKHEHUH.
-BBIINIOJIHATE YIPAXXKHCHHUA YCTHO U ITIMCbMCHHO.



1. BpiuepkuaTEe AMIIHEE CAOBO:

a) selenium, fluoride, carcinogen, iron, calcium, potassium;
6) thickener, cholesterol, preservative, colouring, stabilizer, emulsifier;
B) vitamin, mineral, fibre, fat, copper, carbohydrate.

2. TlpounTaiiTe U nepepesuTe TA0AKUY O COAEPKAHMH NHTATEJAbHBIX Be-
WIECTE B OCHOBHBIX MPOAYKTAX M BAHSHHH MX HA OPraHU3M Ye/IOReKa:

Nutrient What foods have this nutrient? | What does the nutrient do for you?
Minerals
Iron Meat, eggs, beans, green Helps red blood cells get
vegetables oxygen.
Calcium Milk, cheese, peas, beans, | Helps build strong bones and
green vegetables teeth
Carbo- Cereal, rice, potatoes, sugar, | Helps the body cells get
hydrates spaghetti, corn, peas, fruits |energy
Protein Meat, fish, chicken, Helps build muscles, bones
turkey, eggs. milk, cheese, |and teeth.
peanut butter, beans Helps the body make new
cells
r Oxonuanue
| Nutrient What foods have this nutrient? | What does the nutrient do for you?

Fats

Butter, margarine,
mayonnaisc, pcanut butter,
oils, fatty meat, whole
milk, cheese

Keeps the body warm, gives
the body cnergy

JlonoauuTe NPeAOXKeHHs, HCNOAb3ys TAbaHILy:

. If you live in a very cold climate and need to keep your body
warm and have energy, you should eat ..., such as ....

2. If you are going to run a race in the morning and want your cells
to have a lot of energy, you should eat ..., such as ....

3. If you want to make sure you have strong bones and teeth, you
should take in .... It is found in ....

4. If you have a growing child, he/she needs ... so that his/her body
will make new cells and build muscles. He/she should eat foods such as ....

HHCTPYKIIMOHHASA KAPTA

MaTepI/IaJ'ILHO - TCXHHUUYCCKOC OCHAIICHUC: TCTpalb, PYy4YKa, CJIIOBApb, y‘-Ie6HI/IK, KOMIIBKOTEDP,

MOHUTOP.

XapaKTep BBITIOJTHCHU A pa6OTLII 06yqafoumecx BBIIIOJIHAIOT pa60Ty HHAUBUAYAJIBHO U

KOJIJICKTHUBHO.

Kpurepuu onennBanus:

[IporieHT pe3ynbTaTuBHOCTH (ITPABUIBLHBIX OTBETOB) OrieHKa ypOBHS MTOATOTOBKH OajuT

(oTMeTKa) BepOaIbHBIN aHAJIOT
90 + 100

75+ 89
60+ 74
MmeHee 60

IMpakTyeckoe 3ansaTue Ne 101-102.

«5»-0TIM4yHO

«4»- X0po1110

«3»- yIOBJIETBOPUTEIHLHO
«2»- HEYIOBJIETBOPUTEIHHO



Tema: 310poBoe NUTaHKE: YTCHUE U IIEPEBOJ TEKCTA 110 TeMe. (2 yaca)

ean 3anaTHs:
1.BripaboTtats y 00y4aromuxcs MpakTUYeCKHe METOABI IIEPEBOIa, PA0OTHI C TEKCTOM.
2. OTpaboTKa y4amuMucs HOBOH JICKCHKH.
3. BocriutaTh akKypaTHOCTh M CAMOCTOSITEIILHOCTD B paboTe.

Xopn padothi:
-IIOBTOPUTH JICKCHUECKHUI MaTepHa
-IPOYMTATh TEKCT 1O ab3aram
-IIePEBECTH
-3aIMcaTh MePeBOJI B TETPAh

Eating for Good Health

More and more people today are choosing to take greater responsi-
bility for their own health. We now recognize that we can influence
our health by making an improvement in lifestyle — a better diet,
more exercise and reduced stress.

Your health and general wellbeing is very much determined by
what you eat and how even a minor change in your diet can help to
strengthen your resistance to many illnesses.

It seems almost absurd to state that you need food to live. The body
has a built-in alarm signal — hunger — to tell you when your supply of
lood, the “fuel for the body”, is low. That’s why you are never in
serious danger of forgetting to eat. This alarm signal is also choosy and
at times asks for specific supplies, for example, sweet things when
yvour body sugar is low or water when you are thirsty.

What many people fail to recognize is that their bodies have more
than just one signal. Tiredness, aches and pains, stress, even chronic
disease — all these can be indications of a diet that is lacking nutrition.

But we can’t see the results of a bad diet immediately (often the effects
take years to develop), few people realize just how closely bodily health
is linked to what they eat and how often they eat.

You are what you eat, and the food you eat effects the way you feel
and the way you look all through your life.

Scientists now know that food and its affects are as complex as our‘
own bodies. Of the thousands of chemicals, minerals and vitamins found
in a single food, many are potential life-savers or hazards to health, |
depending on how much is consumed over time. The link between food
and health is an every day but complex issue. So, you should learn how
to balance your food intake. Small but well-informed changes to your
diet will make a great difference to your wellbeing.

Bv matching your diet to your lifestyle and developing better eating -
habits both at home and when you eat out, you can keep yourself in
the best of health. And also, you have to understand the proper balanc-
ing of the social pleasures and of the body. The foods you eat possess
powerful capabilities to help and to harm.

HNHCTPYKIIMOHHASA KAPTA



MatepuanbHO - TEXHHYECKOE OCHAILlEHUE: TeTpalb, pydka, CJIOBapb, yUYEOHHK, KOMIIBIOTED,
MOHHUTOP.
Xapaktep BBINOJHEHUS palOThl: OOYYAIONIMECS BBIMOIHAIOT padOTy WHAMBUIYAIbHO H
KOJUIEKTUBHO.

Kpurepumn oneHMBaHus NUCHbMEHHOI0 NepeBoAa:
[IrucbMeHHBIN NTepeBO OPUTMHAIBHOTO CIIELMAIM3UPOBAHHOTO TEKCTA C HHOCTPAHHOTO SI3bIKA Ha
poaHOM aBIsAeTcs A3PPEKTUBHBIM CIIOCOOOM KOHTPOJISI IOJTHOTHI U TOUHOCTH TOHUMAaHHSL.
IIpu oLleHKE MMCBMEHHOIO MEPEBOA YUUTHIBAIOTCS CIAEAYIOIINE KPUTEPHHU:
- TOYHOCTh U SKBUBAJIEHTHOCTh IIEPEBOJIA;
- cBOOOIHOE BIa/IeHHE TPO(HEeCCUOHATTEHOW TEPMHUHOIOTHEIH;
-COOJII0/IEHUE BCEX CTPYKTYPHO-TPAMMATUUYECKUX KaTETOpUil Mpu nepeaaue
uHpOpMaLnH.
B cooTBercTBUU ¢ YPOBHEM BBINOJHEHUS 33JaHUSI  MOXKET IMOJIYYUTh CIEAYIOUIEE KOJIUYECTBO
0aIlIoB:
5 6alyIOB — COOTBETCTBHE BBIIICTIEPEUUCIICHHBIM KPUTEPUSM B ITOJIHOM 00bEME;
4 Oana — Hay4HBIM CTUJIb HE BBIIEPKAH, OCHOBHBIE CTPYKTYPBI TEKCTA MepeAaHbl YaCTUYHO;
3 Oamma — A3BIKOBBIE CpPEJICTBA HCIOJIb30BAaHbl HEKOPPEKTHO, HapylI€Ha JIOTUYECKas
IIOCJIEIOBATEIBHOCTh  IIEPEBOAA, IOTEPSIHO  CTPYKTYPHO- CEMAaHTHUYECKOE SIIPO TEKCTA;
2 Gamrta — He COOJIOJICHBI OCHOBHBIC KPUTEPHH, CTYJCHT HE MMEET JOCTATOYHOTO 3HAHUS
JIEKCUYECKOr'0 MaTeprasa 1o ClenualbHOCTH.

IIpakTuyeckoe 3ansaTue Ne 103-104.
Tema: 3710poBO€ MUTAHKE: BHIMOJHEHUE MOCICTEKCTOBBIX 3a1aHuii. (2 yaca)
Iean 3ansATHS:
1. OtpaboTka yqaumucs HOBOH JIEKCHKH.
2. Bripabotarh y 0Oydaromiuxcsi MpakTUYeCKHe METOJbl MepeBoOAa,
PabOTHI C TEKCTOM.
3. BocnuraTh akKypaTHOCTb U CAMOCTOSITEIIHHOCTH B padoTe.

Xoa paGoThI:
-IIOBTOPUTH JIEKCHYSCKUH Marcpurall
-00BSICHUTD 3aJIJaHUS U NIPaBUJIa BBIIIOJHEHUS YIPAXKHEHUH.
-BBIINIOJIHATE YHPAXKXHCHHUA YCTHO U ITIMCbMCHHO.



1. HonﬁcpnTc AHITHACKHE IKBHBAJIEHTHI K CJACAYIOIHM CIIOBOCOYCTAHHAM
H BbIPAMCHHAM:

BpaTk Ha cebst 6OMBIIYIO OTBETCTBEHHOCTD, BAMATEL HA HAallle 310pPO-
BbE, yayduieHue obpasa XH3HHU, B GONLIION CcTeNneHU Onpeaesiercs,
VBEJIMYHUTE COMPOTHBAEHUE MHOIMM OO0JIE3HSIM, CUI'HAJI TPEBOTH, MC-
NbITHIBATh HEAOCTATOK B NMUTATEAbHBIX BELUECTBAaX, MI0OX0e NMUTAHHE,
COCTOAHME OPraHU3Ma, TECHO CBA3AHHDBIN, PETYIMPOBATh IPUEM MHILH,
npucnocabnuBaTh CBOM PEXHMM NMUTAHUA K 00pa3y XKN3HHM.

2. IToabepuTe pycCKHE 3KBHBAJICHTH! K CJICAYIOIAM AHTIHACKHM CJIOBOCO-
YeTAHHAM H BBIPAKCHHAM:

reduced stress, general wellbeing, a minor change, built-in alarm
signal, “fuel for the body”, choosy. body sugar, people fail to recognize,
bodily health, eating habits, social pleasures.

3. OTeeTsTe HA BONPOCHI:

1. How can we influence our health?

2. Do you agree that our health and general wellbeing are determined
by what we eat?

3. Why are we never in serious danger of forgetting to eat?

4. What alarm signals do our bodies have to indicate that our diet is
lacking nutrition?

5. Can we see the results of a bad diet immediately?

6. How does the food we eat affect our life?

7. Why should everyone learn how to balance our food intake?

8. How can we keep ourselves in the best of health?

9. What capabilities does the food we eat possess?

10. And what about your eating habits? Do you always eat healthy
food? Do you often overeat? How many times a day do you usually eat?
Can you balance your food intake?

HHCTPYKHUOHHAS KAPTA
MartepuanabHO - TEXHUYECKOE OCHAIICHHE
OOGopyaoBaHue: TETPaJlb, pyUyKa, CI0Baph, YICOHHUK.
XapakTep BBINOJHEHUs pabOThl: OOydYaromyecs BBIMOMHIIOT pPAadOTy HWHAWUBUAYAIbHO U

KOJUIEKTHUBHO.
Kpurepun onenuBanus:

[IpoueHT pe3ybTaTUBHOCTH (IIPABUIIEHBIX OTBETOB) OreHka ypoBHsI TOJTOTOBKH Oasut

(oT™MeTKa) BepOaNbHBIN aHaIor

90 + 100 «5»-0TIIMYHO

75+ 89 «4»- X0po1Io

60 + 74 «3»- YIOBIETBOPHUTEIHHO

MmeHee 60 «2»- HEYIOBJICTBOPUTEIHLHO

Tema 1.11. Boinaromuecst JJI0IM POAHOI CTPAHbI M CTPAH H3y4YaeMOro sI3bIKa, X BKJIAA B HAYKY U
MHPOBYIO KYJIbTYpY. 8 uacos.
IIpakTnyeckoe 3ansaTue Ne 105-106.
Tema: ['epyHauii. BeimonHeHre rpaMMaTHYeCKUX yIpaKHeHUH. (2 yaca)
ean 3ansTHSA:
1. TloBTopeHue U 3aKkpersieHne paHee U3y4eHHOT0 rPaMMaTHYECKOr0 MaTepHara.
2. TloBTOopeHue M3yYEHHOW JTEKCHKH



3. OoOorameHue cI0BapHOTO 3amaca 00yJarouXxcs;

Xox padoThI:
-noBTOpUTH [ 'epyHauii.
-MPOCITYIIATh U IEPEBECTH MPEATIOKECHHS Ha CITyX.
-BBIIIOJIHUTH YHPAKHCHHA.
-3aIlicaTh B TE€TPab.

3. TlepeseanTe HA PYCCKHI A3BIK, 0DpamAas BHUMAHKHE HA cnoco0sbl mepeso;
Jia TepyH/Hs:

I. My sister enjoys being alone. 2. Kate likes cooking, but she hate
washing up. 3. I hate getting up early. 4. He doesn’t mind working Ot
Sunday. 5. It started raining. 6. The soup was very hot and I was afraid ¢
burning my tongue. 7. The vegetables need washing and peeling. 8. Thi
knife is only for cutting bread. 9. I translated the text without using t 1€
dictionary. 10. Nick is very good at cooking. 11. I’'m hungry. I'm looking
forward to having lunch. 12. Ann didn’t succeed in passing the exam§
[3. The guests thanked the waiter for serving them so quickly. 14.
insist on your coming to my party. 15. They gave up the idea of findi g
a job in this town. 16. Instead of eating at home we went to a restauranty
17. Bill left without finishing his dinner. 18. Speaking English is easieg
than reading it. 19. It’s no use crying over spilt milk. 20. Forgive my
inferrupting you.

4. JIonoaHNATe NPeAOKEHHs CIOBOCOYETAHHAMH U3 PAMKH, 3aMeHAs TIaros
NI TepYH/IHEM:

to wait for my friend, to smoke here, to go to theatres, to cook meat
dishes, to fry food, to make cakes, to open the window, to have |
coffee, to eat more vegetables, to travel, to learn foreign languages

1. Ienjoy .... 2. They finished .... 3. She started .... 4. They need ... J
5.1don'tmind .... 6. Goon...! 7. He didn’t stop .... 8. Do you mind ... %]
9. My mother likes .... 10. T avoid .... 11. My sister hates ....

HHCTPYKIIMOHHASA KAPTA
MarepuanbHO - TEXHUYECKOE OCHALLIEHHUE. TEeTpajb, pyuKa, ClIOBAPb, yUCOHHUK.
XapakTep BbINOIHEHUS paboThl: 00yYaromuecs BHIIOIHIAIOT pad0oTy MHIMBHIYaIbHO U
KOJUJIEKTUBHO.
Kpurepun onenuBanus:

[IporneHT pe3ynbTaTUBHOCTH (IIPaBUIIBHBIX OTBETOB) OreHKa ypOBHS MOATOTOBKH O
(oT™MeTKa) BepOaIbHBIN aHAIOT

90 + 100 «5»-0TIMYHO

75 = 89 «4»- xX0poIIo

60 + 74 «3»- yIOBJICTBOPUTEIILHO

Mmenee 60 «2»- HEYIOBJICTBOPUTEIHLHO

IIpakTnyeckoe 3ansiTue Ne 107.
Tema: 3710poBOe MUTAHUE: YTEHHE U MEPEBO]] TeKCTa 1o Teme. (1 gac)
ean 3ansTHSA:



1.BeipaboTtarh y 00y4aroniuxcsi MpakTHYECKHUE METOIBI TIEPEBOIa, PAOOTHI C TEKCTOM.
2. OTpaboTKa y4anuMucs HOBOH JICKCHKH.
3. BocniuTath akKypaTHOCTh U CAMOCTOSTEIILHOCTD B paboTe.

Xopn padoThi:
-[IOBTOPUTD JICKCUUECKHI MaTepua
-[IPOYMTATh TEKCT MO ab3anam
-[IepEeBECTH
-3amKcarth IepeBo/] B TETPalb

Vegetarianism

While a meatless diet is growing more and more popular, particularly
with the young, researchers discover the health benefits of meat-free eating.

What is a vegetarian? By definition, vegetarianism prohibits the
consumption of meat or fish, but some diets are more restrictive than
other.

« Demi- or semi-vegetarians eat fish and sometimes chicken, but
not red meat.

« Ovo-lacto-vegetarians include milk and eggs in their diet but
meat or fish. .
« Lacto-vegetarians have milk and yogurt, as well as cheese mag
with vegetarian rennet, but no meat, fish or eggs.
« Vegans do not eat any animal products at all, banning meat, fish
milk and eggs from their diets. M
« Fruitarians exclude pulses and cereals from the diet as well as al

excluded, then fruit and vegetables as well. At the final “purist” level
only brown rice is eaten. "

The Health Benefits

« On the whole, vegetarians follow current healthy eating guidelings,
Because they don’t eat meat, a prime source of saturated fat, vegetanan
take in less total fat, as well as more fibre, in the form of fresh fruits,
vegetables and wholegrain cereals. These foods are also good sources of
beta carotene, vitamin C and vitamin E, which are antioxidant nutrients
and may protect the body from disease. .

« A research team at Oxford University has collected mformatlon
on the health and mortality of more than 6,000 vegetarians and a control
group of more than 5,000 meat-eating individuals. The study revealed |
significant differences between the two groups. For example, in contrast
to meat-eaters, vegetarians have a 39 percent lower risk of dying from
cancer. The study’s research team also found that the risk of heart disease
was 24 per cent lower in vegetarians and 57 per cent lower in vegans.
than in regular meat-eaters.

HNHCTPYKIIMOHHAS KAPTA
MarepuanbHO - TEXHMUYECKOE OCHAICHWE: TeTpajb, Py4Ka, CIOBapb, YUEOHUK, KOMIIBIOTED,
MOHUTOP.



XapakTep BBIIONHEHHS pPadOTHI: OOydaromuecs BBIMOMHAIOT pPadOTy WHIUBHIYaIbHO U
KOJIJICKTHBHO.
Kpurtepuu onieHuBaHus NUCbMEHHOIO NepeBo/a:
[TucbMeHHBIN TIepeBO]] OPUTHHATBHOTO CIIEHUAIM3UPOBAHHOTO TEKCTA C HHOCTPAHHOTO SI3bIKA HA
pOaHOM siBisieTCs () (HEKTUBHBIM CIIOCOOOM KOHTPOJISI ITOJIHOTHI MU TOYHOCTH TOHUMAHMS.
[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 — SA3BIKOBBIC CPEACTBA HCIIOJB30BAHBI HCKOPPCKTHO, HAPYLICHA JIOTHYCECKasA
MMOCJICAOBATCIIBHOCTL IIEPEBOJA, IOTCPSAHO CTPYKTYPHO - CCMAHTHYCCKOC AAPO TCKCTA,
2 Oamma — HC CO6J'IIOI[6HBI OCHOBHBIC KPpUTCPUHU, CTYACHT HC MMCCT HNOCTATOYHOI'O 3HAHUA

JICKCHUYCCKOI'0 MaTr€purajia 1o CriciuaJlbHOCTH.

IIpakTnyeckoe 3ansTue Ne 108-1009.
Tema: 3710poBOE MUTAHUE: BHINOJIHEHUE MTOCICTEKCTOBBIX 3a1aHuii. (2 yaca)
Iean 3ansATHS:

1. OrpaboTKa yyamuMucsi HOBOH JICKCHKH.

2.BeipaboTath y 0O0ydYaromMxcsi MPaKTUYECKHE METO/BI IepeBOa,
paboThI C TEKCTOM.

3.BocruraTh akKKypaTHOCTh M CaMOCTOSITEIIHHOCTH B padoTe.

Xoa pa6oThI:
-IIOBTOPUTH JIEKCHYSCKUH Marcpurall
-00BSICHUTD 3aJIJaHUS U NPaBUJIa BHIIOJHEHUS YIIPa)KHEHUH.
-BBIINIOJIHATE YHPAXKXHCHHUA YCTHO U ITMCbMCHHO.



1. Iloa0epuTe pyccKHe JKBHBAJCHTH K CACAYIOMHM AHNIMACKHM CIOBOCO-
HCTAHUSIM H BHIPAKCHHAM:

a meatless diet, health benefits, meat-free eating, by definition,
consumption of meat or fish, ovo-lacto-vegetarians, lacto-vegetarians,
exclude pulses and cereals, healthy eating guidelines, wholegrain cereals,
zood sources of beta carotene, antioxidant nutrients, the risk of heart
disease, regular meat-eaters.

2. Tlepepeaure Ha AHPAMACKAN A3BIK, HCMOJB3YS CHOBA H BHIPAKEHHA M3
TeKCTa:

1. JIvera, uckioyaouias MAco, CTAHOBUTCS Bee Donee nmomynsp-
HOM, 0OCODEHHO CPEIr MONONEXKH. 2. YUYeHble-UCCACAOBATENU ODHApY-
KUBAIOT MPEUMYLIECTBA AUEThI, MCKITIoYaloleit Msico. 3. BererapuaH-
CTBO MCKIKOuaeT ynorpebaeHue msica B nuiny. 4. ITonyeererapuaHiibl
MHOTA2 enaT Kypuiy. 5. [IpMBepXeHI1Ibl CTPOroit BereTapuaHCKOM 1ue-
Tul BOOGILE He edAaT MPOAYKTHI XXMBOTHOIO npoucxoxaeHusa. 6. [Npu-
BEPXEHLBI MaKpPOOMOTHKM NPUAEPXMBAIOTCH AMETHI, COCTOSILLEH M3
necsaTH yposHei. 7. Ha nocneaHemM, «4uCTOM» YPOBHE OHHM €/1ST TOJIBKO
KOPHHHEBBIN pUC. 8. B 11e10M BereTapmaHilbl NPWICPKHUBAIOTCH TPaBHJI
310poBOro murtaHus. 9. OHu ynoTpebasioT B MUILY MEHBIUE XHUpa U
Gonbiue kietyarku. 10. Bererapuanust noasepxexsl Ha 39 % meHblue-
MY PMCKY YMEDETh OT paKa.

3. OrBerhTe HA BONPOCHI:

1. What is a vegetarian?
2. What can semi-vegetarians eat?
3. What do ovo-lacto-vegetarians include in their diet?
4. What do lacto-vegetarians exclude from their diet?
5. What can vegans eat?
6. What do fruitarians eat?
7. What is the macrobiotic diet?
8. What foods are rich of beta carotene, vitamin C and vitamin E?
9. What has the research team from Oxford University revealed?
10. Are you a vegetarian or a meat-eater?
11. Are there vegetarians in your family?
12. Is it difficult to cook dishes for a vegetarian?

HHCTPYKHUOHHAS KAPTA
MartepranbHO - TEXHUYECKOE OCHALIICHHE
Ob6opynoBaHue: TeTpaib, pyuka, CIOBapb, YUCOHHUK.
XapakTep BBIIOJHEHUs pPAa0OThI: OOydaroluecs BBIIOIHAIOT paboTy HWHAMBUIYAlIbHO M

KOJIJIEKTHBHO.
Kpurepun oneHuBanus:

[IporieHT pe3yabTaTUBHOCTH (TTPABUIBLHBIX OTBETOB) OrieHKa ypOBHS MTOATOTOBKH Oajut

(oTMeTKa) BepOaTbHbIN aHAIOT

90 + 100 «5»-0TIMYHO

75+ 89 «4»- X0po1110

60 + 74 «3»- y10BIETBOPUTEIBHO

MmeHee 60 «2»- HEY10BJIETBOPUTEIHEHO

IMpakTuyeckoe 3ansaTue Ne 110-111.



Tema: «Vegetarianism»: ayaupoBanue, ropopenue. (2 gaca)
ean 3anaTUA:
1.0TpaboTka y4amuMucs HOBOU JICKCHKH.

2. Brppabotath y  oOydamommxcss — IOPaKTUYECKHE
MOHOJIOTUYECKOTO BHICKA3bIBAHUS 10 33JJAHHOI TeMe.
3. Bocmnurarh akKypaTHOCTb U CAMOCTOSITEIIBHOCTD B padoTe.

Xopn padothri:
-[TIOBTOPUTH JIGKCUUECKHI MaTepua
-[IPOCITYIIATh TEKCT.
-C/IeIaTh YCTHBIN IIEPEBOJT TEKCTA.
-OTBETHUTH Ha BOTIPOCHI K TEKCTY.
-00BSICHUTH IPABUJIA COCTABJICHHUS YCTHOTO WM IMMCBbMEHHOTO MOHOJIOTHYECKOTO
BbICKAa3bIBaHUA.
-BBIIIOJIHUTB 3aJaHUC YCTHO.

Meat Fat and Fish Oils

Pork and beef both have a reputation as fatty meats. But while som
pork products such as chopped ham are indeed high in fat, lean ha
at 5 per cent fat, contains less fat than lean beef. Rump steak, fo
example, is 7 per cent fat,

Certain fish oils are particularly beneficial. They contain a class of
essential fatty acids known as omega-3 fatty acids, which ar
polyunsaturates that have been shown to lower cholesterol and reduce
the blood’s ability to clot and clog up the arteries. Cold water ocean
fish, such as mackerel, herring, tuna, sardines and salmon are all rich
in this type of oil. Experts recommend that you eat these fish twice a week.

ke
|

Do You Need to Lose Weight?

One simple indicator of excess body fat is the waist—hip ratio,
which shows the presence of fat on the abdomen.

For women, a ratio higher than 0.8 indicates that there is excessive
abdominal fat. For men, the crucial maximum is 0.95. If your ratio is
higher than this, you may be well advised to lose weight. In a society
obsessed with slim figures, an individual may feel pressured to lose

weight even when he or she is well within the range considered healthy

for his or her age and size.
1.To measure your waist—hip ratio, use a tape measure to find out
the circumference of vour waist, including any protruding stomach.
2.Repeat the above process to measure the circumference of your hips.
3.Divide the measurement of the waist by the hip measurement.The
result is your waist—hip ratio.

Kellogg’s

The American and English people like to eat cereals for breakfast.
Nowadays they became popular with the Russians too. There are a lot of
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sorts of cereals, mixed cereals, mixed cereals with dry fruits and nuts.
This is the story about the invention of this healthy food.

Will and Dr John Kellogg were trying to produce a health food. They
had tried various ways of preparing wheat food after boiling kernels and
then rolling them into flat sheets.

One day in 1894, the brothers were trying to flatten another portion
ol boiled wheat. Someone interrupted them. When they returned a few
days later, they put the wheat through the rollers. To their surprise,
cach kernel flattened into a separate flake. Moisture had penetrated into
the kernels and it made them flat.

Toasted and served with milk, the wheat flakes made a hit with
patients. They ate flakes for breakfast. The Kellogg’s packaged their
cereal for sale — and started a new industry. Now Kellogg’s is an American
company, the best-known maker of breakfast cereals, especially
cornflakes, in the US and Britain.

HNHCTPYKIIMOHHAS KAPTA
MaTepI/IaJ'ILHO - TCXHUYCCKOC OCHAIICHHUE: TCTpaadb, pyUKa, CJIOBAPb, y‘le6HI/IK, KOMIIBIOTEP.
XapaKTep BBIINNOJIHCHU A pa6OTI>IZ 06yqaroumecg BBIIIOJIHAKOT pa60Ty HHAUBHUYAJIBHO.

Kpurtepun oneHHBaHNs YCTHOI0 MOHOJIOTHYECKOI0 BbICKA3BIBAHMS |
Y CTHOE MOHOJIOTHYECKOE BBICKA3bIBaHUE SABISAETCS () (PEeKTUBHBIM CLIOCOOOM KOHTPOJIS MTOJTHOTHI
YCBOEHHSI HOBOM JIEKCUKH.
[Ipu o1leHKE YYUTHIBAIOTCS CIEAYIONINE KPUTEPUH:
- TOYHOCTh M SKBUBAJICHTHOCTH HCIIOJIB30BAHUS OOIICYTIOTPEOUTEIBHOM JTEKCHKH;
- cBO0OIHOE BJIaJIeHHE NPOPECCHOHATBHON TEPMUHOJIOTHEH;
-COOJII0ICHUE BCEX CTPYKTYPHO-TPaMMaTHYECKUX KaTeropHuii pu nepepaye
UHpOpMaLIUH.

B cooTBeTcTBHM ¢ ypOBHEM BBINTOJIHCHUS 33JIJaHUS  MOXET MOJIYYHTH CIISAYIONIee KOJTUIECTBO
OasioB:
5 GaJIJIOB — COOTBETCTBHE BHIICIICPEUUCICHHBIM KPUTEPUSM B TTOJIHOM 00beMe;
4 Gayuta — HayYHBIH CTUJIh HE BBIJICPKAaH, OCHOBHBIE CTPYKTYPHI TEKCTA TIePEAaHbl YACTUIHO;
3 Oamma — 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 CealbHOCTH.
IMpakTuyeckoe 3ansaTue Ne 112.
Tema: OOmecTBeHHOE MUTAHKE: JIEKCHKA 110 Teme. (1 Jac)
ean 3ansTHA:

1. O3HakoMIIEHHE yUalUXCs C MPOPECCUOHANTBHO OPUEHTUPOBAHHON JIEKCUKOM
2. BocriuTtath akKypaTHOCTh M CAMOCTOSITEIBHOCTD B paboTe.

Xoa padoTsI:
-[IPOYUTATh U OOBSICHUTH HOBBIE CJIOBA.
-3aIMcaTh UX B TETPalb.



Read and try to remember:
How can I find \ get to you?
Where exactly is the restaurant?
We are in the city center.

We are not far from ...

We are close to ...

When do you close \ open?

We work daily, except ....

We serve lunch from ... to....

a la carte

table d’hote

children’s menu

Russian \ European \ Chinese
cuisine

1. Match the questions in A with tl
Example: 1. — I.

How many seats have you got?
What cuisine do you serve?
When do you close?

What time do you serve lunch?
Are you open every day?

How can [ get to you?

5O 02N Y SN Tl

How much is a table d” hote menu?
Where exactly is the restaurant?

What type of menu have you got?

Kak sac naiitn? \ Kak x sam pobparses?
I'1e TOMHO HAXOAMTCS pecTopaH?

Mpbl B LieHTpE IrOpoAA.

MBI HeANEKO OT...

Ml concem psiioMm C ...

Koraa nel 3aKpeIBaCTECh \ OTKpLIBAE-
TECh?

Mg paBoraem eXeaHeBHO, KPOME...
Mgl nosaeM 00en ¢ ... 10 ...

MEHIO cO cBOBOAHBIM BEIGOPOM B0
KOMIUIEKCHOE MEHIO

JIETCKOE MEHIO

pycckas \ esponeiickas \ kuralickas
KYXHSI

e answers in B:

. 58

. Chinese

d. at 11 p.m,

. yes, weare

by bus

g. from 11 am. to 2 p.m.
i 12%

h. on 25 Pavlov street

B
a. Alacarte
b
c

™

HHCTPYKHUOHHAS KAPTA
MarepuanbHO - TEXHHUYECKOE OCHAIICHHE: TeTPajb, PyYKa, CIOBapb, YUCOHHK, KOMIIBIOTED,

MOHHTOD.

XapaKTep BBITIOJTHCHU A paGOTBIZ 06yqa}omnecsi BBITIOJIHAIOT pa60Ty HHIAUBUAYAJBHO.

«2»- HCEYAOBJICTBOPHUTCIBHO

Tema 1.12. /lesioBoe 001eHUE U (PUHAHCOBAsI TPAMOTHOCTH. 12 yacos.

IIpakTnyeckoe 3ansiTue Ne 113.

Tema: OO1ecTBeHHOE MUTAHKE: YTEHUE U TepeBOI TekcTa mo Teme. (1 vac)

Heab 3anaTHA:

1.BeipaboTtarsh y 00yJarommuXxcsl MPaKTHYECKUE METOIBI TEPEBOIA, PAOOTHI C TEKCTOM.
2. OTpaboTKa yJamuMucs HOBOH JICKCHKH.

3. BocriuTaTth akKypaTHOCTh M CAMOCTOSITEIEHOCTD B padoTe.

-IIOBTOPUTH JICKCHUCCKHIA MaTepHa
-IPOYHUTATh TEKCT M0 ab3aram
-TIePEBECTH

-3aIMCcaTh MEePEBOJI B TETPAh

Xoa pa6oThi:
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10. Read and transiate the text from English into Russian:

Hello! My name is Paul and I work at the restaurant in the city center not far
from the cinema. We serve Furopean cuisine. Our restaurant is not very big,
we have only 48 seats but our bar and jazz band in the evening are excellent.
We are open daily in summer but in winter we don’t work on Tuesday, it’s my
day off. We open at 11 a.m. and close at 11 p.m., but at weekends we work to
the last guest. Our restaurant is very popular. Usually we have an a la carte
menu and a table d’hote menu at lunch time. On Sundays, families like ha\t—
ing dinner in our restaurant, so we also have a special children’s menu. It is
not very expensive.

Answer the questions.

What’s his name?

Where does he work?

Where exactly is the restaurant?

What cuisine do they serve?

Is the restaurant big?

How many seats do they have?

What kind of music do they have?

How do they work in summer\ winter?

9. When does Paul have a day off?

10. When does the restaurant open \ close?

1 1. Do they have special children’s menu every day? How much is it?

12. Is the restaurant popular? Why?

00, T Sy B BN

HNHCTPYKIIMOHHAS KAPTA
MaTCpI/IaJ'ILHO - TEXHHUYCCKOC OCHAIICHUC: TCTpalb, PYy4dKa, CJIIOBApb, y‘{CGHI/IK, KOMIIBXOTEP,
MOHHUTOP.

XapakTep BBIIIOJIHEHUs pabOThl: 00ydYaroluecs BBINOIHIIOT pPAdOTy HWHAUBUAYAIbHO U
KOJIJIEKTHBHO.
Kpurtepuu oneHuBaHus NMCbMEHHOTIO NepeBOA:
[TuceMeHHBIH TepeBo] OPUTHHAIBHOTO CHEUAIN3UPOBAHHOTO TEKCTA C HHOCTPAHHOTO sI3bIKa Ha
POIHOM siBisieTCs 3 (HEKTUBHBIM CIIOCOOOM KOHTPOJISI ITOJIHOTHI M TOYHOCTH IOHUMAHMUS.
ITpu onieHKE NMCHMEHHOIO NIEPEBOA YUUTHIBAIOTCS CIELYIOIINE KPUTEPUH:
- TOYHOCTb U SKBHBAJIEHTHOCTb NIEPEBO/IA;
- cB00OIHOE BJIaJIeHHE TPOPECCHOHATBLHON TEPMUHOJIOTHEIH;
-c0o0JII0/IeHNE BCEX CTPYKTYPHO-TPaMMaTHUECKUX KaTErOpHil pH rnepeaaye
uH(pOpMaLIHH.

B COOTBETCTBHUU C ypOBHCM BBIITOJIHCHUS 3adaHUA MOXET HOJ'Iy‘-II/ITI) CJ'IGJIYIOIHee KOJINYECTBO
OaJLIoB:

5 6aysI0B — COOTBETCTBHE BBIIIECTIEPEUUCICHHBIM KPUTEPUSM B [TOJIHOM 00BbEME;

4 Gamna — Hay‘lHBIfI CTWJIb HC BBIACPIKAH, OCHOBHBIC CTPYKTYPBI TCKCTAa NICPECAaHbl HACTUYHO,

3 Oamma — SA3BIKOBBIC CPEACTBA HCIIOJB30BAHBI HCKOPPCKTHO, HAPYIICHA JIOTHYCCKaAg
MOCJICAOBATCIIBHOCTL NIEPEBOJA, IOTCPSAHO CTPYKTYPHO- CEMAaHTHUUYCCKOC PO TCKCTA,
2 Oamma — HC CO6J'IIO,[[CHBI OCHOBHBIC KpUTCPUHU, CTYACHT HC MMCCT JOCTATOYHOI'O 3HAHUA

JICKCHUYECKOT'0 MaT€purajia 1o CriciuaJlbHOCTH.

IIpakTuyeckoe 3ansaTue Ne 114-115.

Tema: OOIIECTBEHHOE TUTAHKE: BHIMOJIHEHHE MTOCIETEKCTOBBIX 3aaHni. (2 yaca)
ean 3ansaTHSA:

1. OtpaboTka ydaumMucs HOBOM JIEKCHKH.



2. BwpaGotath y 0OydYarOIMUXCS  MPAKTHYECKUE  METOJIBI

nepeBoja, paboThl C TEKCTOM.

3. Bocnurare akkypaTHOCTb U CAMOCTOSITENILHOCTH B paboTe.

Xoxa padoThi:
-IIOBTOPUTH JICKCHUECKHUI MaTepHua
-00BSCHUTD 33JJaHUA U TPABHUJIA BHIIOJHEHUS yIIPasKHEHHH.

-BBITNIOJIHATH YIPAXHEHUS YCTHO U ITIUCbMEHHO.
71
8. Read and translate the dinlogue:
W — Manager, G — Guest
G. Good morning!
M. Good morning! How can | help you?
G. I'd like to get some information about your restaurant.
M. What exactly would you like to know?
G. First of all, where is your restaurant located?
M. We are in the city center not far from the Railway station.
G. What cuisine do you serve?
M. We serve Traditional Russian and European cuisine.
G. Do you have table d’ hote menu?
M. Only at lunch time, in the evening we have an a la carte menu.
G. Are you open every day?
M. Yes, we work daily, without coffee -break.
G. And the last question, what time do you close?
M. We close at 11 p.m., but on Friday and Saturday we work to the last
guest,
G. Thank you very much,

9. Read and translate the dislogue:

M — merprorenn, G — rocry

M. J1o6priii peuep, ueM st Mory nomoun?

G. JloGphiit pevep, 1 Gul X0TeNA NONYHHTE HHPOPMALIKIO O BALIEM PecTo-
paue,

M. Her npo6uiem, 4o HMEHHO Bhi GBI XOTEAH yaHaTh?

G. Ckonbko y Bac nocagounbix mecr?

M. Haw pecropan 6onbioit, na 120 mecr, u y nac apa 6apa.

G. ¥ nac ecrh xupas My3sika?

M. MysbikanTsl paboTaloT TOALKO 110 BEIXOAHBIM 1 B IPA3ILHHKH.
G. Kakyio xyxuio nui nogaere?

M. Mui nogaem esponeickyio KyxXHIo.

G. Kakoe y pac MeHio?

M. Cranpapraoe u AeTCKoe MEHIO.

G. Pecropan paGoraer kaxabiil jens?

M. [la, mut oTKpITHE exemento ¢ 10 yrpa no 11 sevepa.

G. Al 35210, 4TO BB IAC-TO B LIEHTPE TOPOA, IJ1E TOUHO?

M. Mui Haxomumest coBeeM BANIKO OT CTAHILMK merpo Tlymxknnekas, me-
AANEKO OT TOProBoro HEHTpa.

G. U nocnenunit BOMPOC: Y BAC €CTh ABTOCTOSIHKA?

M. Ila, xoneuro.

G. Cnacu6o 3a undopmaruio.

M. Byniem pazuet nac puaers s Hatem pecropame.

HHCTPYKHUOHHAS KAPTA
MarepuanbHO - TEXHHYECKOE OCHAIIICHHE
OO6opyoBaHue: TeTPab, PyJKa, CIOBaph, yYCOHHK.
XapakTep BBIIIOJHEHUs pabOThl: OOydYaromiuecs BBIMOIHSIIOT pPaboTy
KOJUJIEKTUBHO.

HHAUBUAYAJIBHO U



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

90 + 100 «5»-0TIIMYHO

75+ 89 «4»- XxopouIo

60 + 74 «3»- YIIOBJIETBOPUTEIHHO
meHee 60 «2»- HEYyIOBJIETBOPUTEIHHO

IpakTnyeckoe 3ansiTue Ne 116.

Tema: Kontpoasnas pa6ora Ne2. (1 gac)

ean 3ansATHSA:
1. Omnpenenuts ypOBEHb BilaICHHUS HOBBIM IPAaMMaTHYECKUM MAaTEpUAIIOM.
2. BocnurtaTh aKKypaTHOCTb U CAMOCTOSITEIIBHOCTH B paboTe.

Xoa paGoThI:
BrinaTe MaTepuansl KOHTPOIBLHOM paOOTHI.
OOBSICHUTH TOPSIIOK BBITTOJIHEHUS paOOTHI.
3amucarh BBITOJHEHHYIO KOHTPOJILHYIO Pa0OTy B TETPab.

KonTtpoabHnas padora Ne 2

I'pammaTuka no teme Ne8: «310poBoe nutanue».

1. Complete the sentences using the —ing form of the verbs (the Gerund) and translate them.

do, have, play, be, read, go, not make, borrow, swim, rob

1) I’ll lend you the book when I’ve finished it.

2) Doyougo  inthe sea?

3) They suggested dinner in an Indian restaurant.

4) Robert gave up football years ago.

5) The men admitted the bank.

6) I really don’t mind the housework.

7) [ didn’t feel like out last night, so I stayed at home.

8) Would you mind so much noise? | am trying to study.

9) | normally try to avoid money

10)  Since she moved from London, she misses able to see all her friends there.

2. Translate the following sentences into Russian.

1) He admitted breaking the window.



2) | enjoy getting up early in the summer.

3) Have you finished doing your homework?

4) They suggested meeting at2 o’clock.

5) Give up eating sugar. It is not good for your health.

6) Sasha stopped reading and fell asleep.

ITaJIOHLI OTBETOB:
1.
Reading,
Swimming
Having
Playing
Robbing
Doing
Going
Not making
Borrowing
Being
2.
1) OH mpu3HAJICS B TOM, 4TO Pa3OUII OKHO.
2) 5 mo0Guro BcTaBaTh paHO YTPOM JIETOM.
3) TwI 3aKOHYMI JIeTIaTh CBOE JIOMAIITHEe 3aaHue?
4) OHu npeI0OKIIN BCTPETUTHCA B 2 yaca.
5) HepeCTaHL €CThb caxap. 3TO IIOXO0 IJIL TBOCTO 310POBLA.

6) Cama nepecran YuTaTh U 3aCHYJI.

Kpurepun onenku:

«3» - 12-10 npaBUIBHBIX OTBETOB.
«4» - 14-13 npaBUIbHBIX OTBETOB.

«5» - 16-15 mpaBUIILHBIX OTBETOB.

YciaoBus BHINOJHEHUS 3adJaHuA:
1. MecTo BEIIOTHEHUS 3aJaHus: 3aJaHVEC BBITIOJIHACTCA HA 3aHATHU B ayIUTOPHOC BPEMA

2. MakcuManbHOE BpeMs BBIIIOJHEHUS 3a1aHusA: 45 MuH.



3. Bbl MOKeTE BOCTIOIB30BATHCS YUSOHUKOM, TETPAIBIO

IIpakTnyeckoe 3ansaTue Ne 117-118.
Tema: YncnurenpHoe. BplmonHeHre rpaMMaTHYECKUX yIpaKHeHHH. (3 yaca)
Iean 3ansaTHA:
1. IloBTOopeHue u 3aKpeIUIeHHE paHee M3YYEHHOT0 TI'paMMaTH4eCKOro
MaTepuaia.
2. TloBTOpeHUE N3yUYECHHOH JICKCUKH
3. OOorareHue CI0BapHOTo 3arnaca 00y4arouuxcs;

Xox padoThI:
-HOBTOpI/ITB qI/ICJII/ITCJIBHOC.
-MPOCITYIIATh U IEPEBECTH MPEAJIOKEHHS Ha CIyX.
-BBITIOJIHUTH ynpamHeHHsl.
-3aIlicaTh B TE€TPab.

Fadaune 3.9, llepepenuTe Ha aNTrJIHACKHE AILIK:

A, 1)y 220 ameit; 2) 1500 genoper; 3) 20545 Kuwur:
4) okoao 100 crpanun: 3) mourn 300 Terpaneii.

B. 1) nepeslii apTodyc: 1) BTOpas cTpanuma: 3) MHLIH-
OHHBIH NOCETHTENL, 4) YACTL NepBadg: 5) HOMep TecHThI.

C. 1) aga MHIAJAHapIa YeJoBeK: 21) MH/IJHOHB KHHT;
3) TpHCTAa BOCeMBIECAT MATH CTPaHHI: 4) ABAALATE mep-
Boe nekadops 199-7 roaa; 5) apenannartoe Mmapra 2000 rona;
6) 0HA UeTBepTan: 7) TPH NATHIX: 8) HOAL NeNbIX, ABAI-
HaTh NATH COTHIX: 9) WeTwipe HedABIX H NAThH MeCThIX;
10) 1Be MeABIX, CTO NAThH ThICAYMHBIX.

Jadapuwe 3.00., Hanuwmurte undppammn:

1) fifteen twenty one; 2) the eleventh of March; 3) two
fifths: 4) seventeen point four two: 5) eichteen hundred
five: 6) a (ome) sixth: 7) one tenth: 8) the first of Janu-
ary: 9) sixteen thirty three; 10) nought point two four.

HNHCTPYKIIMOHHAS KAPTA
MarepuanbHO - TEXHUYECKOE OCHALIIEHUE. TeTpajib, pyuka, CIOBaph, yUCOHHUK.
XapaxTep BBIIOTHEHUS paOdO0ThI: 00yJaroMecs BBITOIHAIOT paboTy HHAMBUAYAIBHO U

KOJIJICKTHBHO.
Kpurepun ouennBanus:
[TpormeHT pe3ynbTaTHBHOCTH (TIPAaBHUIIBHBIX OTBETOB) OreHka ypoBHS TOATOTOBKH OaJt
(oT™MeTKa) BepOabHBIN aHAIOT
90 + 100 «5»-0TIMYHO
75+ 89 «4»- Xopo1Io
60 + 74 «3»- yZ0BJIETBOPUTEIHEHO

menHee 60 «2»- HEYIOBIIETBOPUTEIHHO



IMpakTyeckoe 3ansaTue Ne 119-120.

Tema: OOIeCTBEHHOE MUTAHKE: YTEHUE U TIEPEBOJT TEKCTa 110 TeMe. (2 yaca)
Iean 3anaTHs:

1.Bripabotats y 00y4aromuxcs MpakTUYeCKHe METOABI IIEPEBOIa, PAOOTHI C TEKCTOM.
2. OTpaboTKa y4anuMucs HOBOH JICKCHKH.
3. BociuraTh akKypaTHOCTb U CAMOCTOSITENILHOCTD B padore.

Xopn padothri:
-IIOBTOPHUTH JICKCHUCCKHUI MaTepHa
-IPOYMTATh TEKCT MO ab3aram
-IIePEBECTH
-3aIMcaTh MePeBOJI B TETPAh

8. Read and translate the dinlogye:***
RM — Restaurant Manager, M — Muary, 8§ — Sam

RM. Good afternoon everybody!

M., Good afternoon.

RM. Let me introduce you to our new colleague, Sam is a new bartender.

M. Nice to meet you, Sam!

RM. Mary, could you show Sam our restaurant?

M. With pleasure, will you follow me? We'll start with the cloakroom; people
leave their coats and umbrellas here.

S. And what is over there?

M, Oh, those are toilets, ladies to the right and gent’s to the left.

S. Well and where is the bar, where | work?

M. I’s next to the private dining room.

S. Is it big?

M. No, it’s not very big, just 20 seats, but it’s very cozy. People can arrange
special parties there; Nora usually looks after this room, and she also takes
reservations and meets guests, She is our Head waiter.

S. And how many waiters have you got?

M. We have 10 waiters, they usually work shifts, besides we have a wine wait-
er, Pete, he is in charge of wines, and he looks after them in our wine cellar.
He is really a perfect specialist; Pete knows everything about wines and al-
ways helps to make the right choice.

S. Do you have music?

M. We have a nice jazz band, but unfortunately, only at weekends. The dance
floor is in the non-smoking section of the dining-room.

S. That’s great, 1 love jazz! Oh now I see the place where I will mix my cock-
tails, the bar is near the music!

M. Yes, and you will serve all drinks at the bar.

S. Of course, 1 like my job. And who is that?

M. That is Bob, he is our Chef, he supervises the work of the kitchen and he
is very strict.

S. He must be strict; Chef is responsible for the quality of food!

M. Yes, and our pastry cook is fantastic, he bakes delicious cakes.

S. I'll try them. Thank you for the excursion. It was my pleasure.

M. See you later.

HNHCTPYKIIMOHHASA KAPTA

MarepuanbHO - TEXHMYECKOE OCHAIICHWE: TeTpajb, Py4Ka, CIOBapb, YUEOHUK, KOMIIBIOTED,
MOHUTOP.

XapakTep BBINOJIHEHUS paboOThl: 0O0ydaromyecs BBIMOIHIIOT pPAadOTy HWHAUBUAYAIbHO U
KOJUJIEKTUBHO.



Kpurtepuu oneHuBaHus NUCHbMEHHOTO NepeBo/Aa:
[TucerMeHHBIN IEPEBO] OPUTHHATBHOTO CICIIHATM3UPOBAHHOTO TEKCTa ¢ 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
MIOCJICIOBATEIBHOCTD  MIEPEBOJIA, TOTEPSHO  CTPYKTYPHO - CEMAHTUYECKOE SJIPO TEKCTa;
2 Gayta —  He COOJIIOJICHBI OCHOBHBIE KPUTEPHHU, CTYACHT HE MMEET JOCTATOYHOIO 3HAHUS
JICKCHUYECKOT0 MaTepHala 1o CreualbHOCTH.

IMpakTuyeckoe 3ansaTue Ne 121-122.
Tema: OOIIECTBEHHOE ITUTAHKE: BHIMOJIHEHHE MTOCIETEKCTOBBIX 3aaHni. (2 yaca)
ean 3ansTHSA:

1. OrpaboTka yyamuMucs HOBOW JEKCUKHU.

2.BripaboTarh y 00ydaronmxcs MpakTHYECKUe METO bl IIEPEBOIa, PA0OTHI C TEKCTOM.
3.BocnuTaTh akKKypaTHOCTh M CAMOCTOSATEIILHOCT B padoTe.

Xon padoTsI:
-IIOBTOPUTH JIEKCUYECKUHA MaTepHa
-00BSACHUTD 33JJaHUS U NPaBHJIa BHIIOJIHEHUS YIIPAKHEHUH.
-BBIINIOJIHATE YHOPAXKHCHHUA YCTHO U ITIMCbMCHHO.



Read and try to remember:

Sections of the restaurant — nomeuenus pecmopana

cloakroom

toilets (ladies \ gents)

dining room

smoking \ non- smoking section

private dining room
kitchen
meat \ vegetable \ pastry section

dish washing section
storeroom

terrace

dance floor

bar

1. Match the item in A with the item in B:
Example: 1. — d.

Toilet for men

Where guests leave their coats
Where guests dance

Toilet for women

A place outdoors

Where desserts are prepared
Where dirty dishes are washed

AN P ad, N0

Fill in the missing letters:

o o
l~
\I-‘
1 0
|
.Ia.
L)
Zz
@]

rapnepob

TyaneT (KeHCKHA \ MYyXKCKOIH )
obeneHHbIH 3a1

CeKLMS 115 KYPSIiMX \
HE KYpPALIHX

DaHKeTHBIN 3a1

KYXH$

MSICHOI \ OBOLUHOM \
KOHAMTEPCKHM 1IEX
NOCY/IOMOCUHAS CEKILMS
Kiianopas

Teppaca \ Bepanjia
TaHLEBaaLHAs riolanKa
bap

a. ladies

b. pastry section

¢. dish washing section
d. gents

¢. cloakroom

f. dance floor

g. terrace

HHCTPYKIIMOHHASA KAPTA

MaTepHaano - TCXHUYCCKOC OCHAIlICHUEC

OOGopyaoBaHue: TETPaJlb, pyUyKa, CI0Baph, YICOHHUK.

XapaKTep BBITIOJTHCHU A pa6OTLII 06yqaloumec;1 BBIITOJIHAIOT pa60Ty HHAWBUAYAJIBHO

KOJIJICKTHUBHO.

Kpurepun onenuBanus:

[IpotieHT pe3yabTaTUBHOCTH (TPAaBUIHHBIX OTBETOB)

(oT™MeTKa) BepOaIbHBIN aHAIOT

90 + 100
75+ 89
60 + 74
MeHee 60

IIpakTnyeckoe 3ansaTue Ne 123-125.

OreHka ypoBHS MOJATOTOBKH 0ast

«5»-0TJIINYHO

«4»- xopo11o

«3»- YJIOBIIETBOPHUTEIHHO
«2»- HEYIOBJICTBOPUTEIHLHO

Tema: «In the restauranty aynupoatue, roopetue. (3 yaca)

ean 3ansTHSA:

1.0tpaboTka yJanuMucs HOBOH JIEKCUKH.

2. BLIpa6OTaTL y 06yqa10mnxc;1 MPaKTUYCCKUC HABBIKM MOHOJIOTUYCCKOI'O BBICKA3bIBAHUA

10 3aJaHHOU TEME.

3. BocnuraTh aKKypaTHOCTB U CAMOCTOSITETIHHOCTH B padoTe.



Xoa pa6oThli:
-IIOBTOPUTH JIEKCUYECKUI MaTepra
-IIPOCIIyLIATh TEKCT.
-CJIeJIaTh YCTHBIN IIEPEBOJ TEKCTA.
-OTBCTUTH HAa BOIIPOCHI K TCKCTY.
-00BSICHUTD MIPaBUJIa COCTABIICHUS YCTHOTO UM MUCbMEHHOTO MOHOJIOTMYECKOTO
BBICKA3bIBAHHSL.
-BBIIIOJIHUTH 33/IaHUE YCTHO.

At the Self-service Cafe

— Do we help ourselves?

— Sure, it’s self-service here.

— What would you recommend?

— Have vou ever tried ... ? [t’s particularly good here.
— All right. I’'ll try that.

A Quick Snack

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

— | 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?

— 1'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
lish for a change.

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

- Friut salad and 1ce cream for me.
— I'll have the same. And I'll take a cup of coffee. Won't you have

ne also?

- Yes. Make it two. That’ll be all, 1 suppose
— What do we have to pay, waiter?
— 69 euros and 20 cents, sir
— Here you are. (Gives a €100 note).

Here 1s your change — 30 euros and 80 cents.

— Forget 80 cents.

['hank vou. Goodbye,
HHCTPYKIHMOHHAS KAPTA
MatepuanabHO - TEXHUYECKOE OCHAIICHHE: TeTPa/lb, PYUKa, CIIOBAph, YYCOHHUK, KOMITHIOTED.
XapakTep BBITIOTHEHUS paO0ThI: 00YJarOIIHECs BBITIOIHSIOT pab0Ty HHANBUIYAIBHO.

Kpurtepun oneHMBaHHsA YCTHOI'O MOHOJIOTHYECKOI0 BbICKA3bIBAHUA
Y cTHOE MOHOJIOTHYECKOE BBICKAa3bIBaHHE ABIAETCS 3PPEKTUBHBIM CIIOCOOOM KOHTPOJIS MOTHOTHI
YCBOEHUSI HOBOU JICKCUKH.
[Ipu onieHKE yUUTHIBAKOTCS CIIEIYIOIINE KPUTEPUU:
- TOYHOCTb U SKBHUBAJIEHTHOCThH UCIIOJIB30BaHUS OOIICYOTPEOUTETHLHON JIEKCUKH;
- cBOOOTHOE BIIa/IeHHUE TPO(HECCUOHATTLHOW TEPMHHOIOTHEIH;
-c0o0JII0/IeHNE BCEX CTPYKTYPHO-TPaMMaTHUECKUX KaTErOpuil IpH rnepeaaye
uHpOpMaLUH.

B cooTBeTcTBUM ¢ ypOBHEM BBINOJHEHUS 3aJaHUs  MOXKET IOJIYYUTh CIECAYIOIIEE KOIUYECTBO
0asuIoB:
5 6alIoB — COOTBETCTBHE BBIIICTIEPEUUCICHHBIM KPUTEPUSM B MTOJIHOM 00beME;
4 Gana — Hay4HBIN CTUJIb HE BBIIEPKAH, OCHOBHBIE CTPYKTYPBI TEKCTA MepeAaHbl YaCTUYHO;
3 Oamma — A3BIKOBBIE CPEICTBA HCIIOJIB30BaHbl HEKOPPEKTHO, HapylleHa JIOTHYecKas
IIOCJIEIOBATEIIbHOCTD, IOTEPSHO  CTPYKTYPHO - CEMAHTHUYECKOE SIIPO BBICKA3bIBAHUS,
2 Gaima — HE COOJIOJIEHBI OCHOBHBIE KPUTEPHUH, CTYJIEHT HE MUMEET JOCTATOYHOTO 3HAHUS
JIEKCUYECKOT0 MaTeprasa 1o ClenualbHOCTH.
Paspnen 2. MHocTpaHHbIi SA3BIK VIS ClIeUANBbHBIX Hesiel. [Ipukiaagnoi Moy ab.
Tema 2.1. CoBpemennblii Mup npogeccuii. IIpodsemsl Beioopa npodpeccun. Poss nHOCTpaHHOT O
s3bIKa B Bauleil npogeccun. 13 yacos.
IMpakTuyeckoe 3ansaTue Ne 126-127.
Tema: Aunoranus. [IpaBuina Hanucanus. [IpakTuyeckoe 3ansTue. (2 yaca)

Iean 3ansaTHus:
[ToBTOpEHME U 3aKpeIIEHHE paHee U3YYEHHOIO TPaMMaTUYECKOTr0 MaTepraa.
IToBTOpEHME N3YUEHHOU JIEKCUKHU
Ob6orarieHne cIoBapHOro 3anaca o0yJaromuxcs;

A wnhE

3akperuieHre MPaKTHIECKUX HABBIKOB MIPH COCTABIICHUH aHHOTAITUH.

Xoa padoThI:
1. PacckazaTh CTyZIeHTaM, YTO TaKO€ aHHOTAIIMS U O MPaBIIIAX €€ COCTABJICHHUS.
1. CocTaBUTBH CBOIO aHHOTAIMIO TUCEMEHHO.



2. BricoymaTh aHHOTAIMK IPYTHX CTYJEHTOB, CPABHUTb.

HNHCTPYKIIMOHHAS KAPTA
MartepuanbHO - TEXHHYECKOE OCHAILlEHUE: TeTpajb, Py4ykKa, CIOBapb, YUEOHUK,
KOMIIBIOTEP, MOHUTOP.
XapakxTep BBIIOTHEHHS paObOThl: 00yYaroIuecs BBIOIHSIOT paboTy
WHAUBUAYAIbHO, B Mapax, FPyHIOM.

KpuTtepuu onieHHBaHUs COCTABJIEHUS AHHOTALMIA:
AKTYalbHOCTb TEMBI.
CooTBeTcTBHE COJIEPIKAHUS TEME.
[TpaBUIBHOCTD 1 TOJHOTA UCTIOIB30BAHUS TPAMMATHUECKUX HABBIKOB.
CootBercTBHE 0(hopMIIEHUS COOOLIEHUS TPEOOBAHUM.

IIpakTuyeckoe 3ansaTue Ne 128.
Tema: MckyccTBO KynHHapuUu: Jiekcuka 1o Teme. (1 gac)
ean 3ansATHSA:

1. O3HakoMIIEHHE yUYalIUXCs C MPOPECCUOHATBHO OPUEHTHUPOBAHHON JIEKCUKOM
2. BociuTath akKypaTHOCTh U CAMOCTOSITETILHOCTD B paboTe.

Xoa paGoTsI:
-[IpOYUTATh U 00BSICHUTH HOBBIE CJIOBA.
-3aMMUCcaTh UX B TETPalb.
HHCTPYKHUOHHAS KAPTA
MarepuanbHO - TEXHHYECKOE OCHAIlEHHE: TeTpaib, pydka, CIOBapb, Y4eOHUK, KOMIIBIOTED,
MOHHUTOP.
XapaxTep BbIIOJHEHHS paOd0Thl: 00ydaromyecs BHIIOIHAIOT paOd0Ty UHANBHUIYaJIbHO.

«2»- HEYIOBJIETBOPUTEIHHO

IIpakTnyeckoe 3ansaTue Ne 129-130.
Tema: VckyccTBO KyJIMHAPHU: BBITOJIHEHUE NTPEITEKCTOBBIX ynpaxHeHul. (1 gac)
ean 3anATHS:
1. OsnakomieHue ydaumuxcsi ¢ MpOo(pECCHOHATBLHO OPHUEHTHPOBAHHOM
JIEKCUKOM.
2. OtpaboTKa yJarMucs HOBOH JIEKCUKH.
3. Bripabortate y oOy4arommxcs NpaKTHYeCKHe METOIbI TIepeBOja,
PabOTHI C TEKCTOM.
4. Bocnurtarh akKypaTHOCTb M CAMOCTOSATEIBHOCTh B paboTe.

Xox padoThI:
-00BSICHUTH HOBYIO JIEKCHKY.
-00BSCHUTD 33JJaHUA U NIPaBHJIA BHIIOJHEHUS YIIPAKHEHUH.
-BBIIIOJIHATD YIPAXHEHUS YCTHO U MMCbMEHHO.



ST TR wsAmans SV AR T FASKNEL

8. Read and translate the tex:
Warm salad is actually the main dish, cooked and served in all genres of
a cold salad. Eggplants are often used as the basis for a warm salad. They
are also made from ordinary vegetables you have on hand and meat, Warm
salads usually have much more calories than cold salads, because greens
(the main component of a cold salad) are not accepted to be heat-treated,
s0 there is less greenery in warm salads, but more meat. As for the ingre-
dients and the way of cooking, it resembles a full main dish, but smaller
in volume,

Find the equivalents: no ncem KAHPaM XONIOIHOTO canaTa, MCTIONB3YeTCs!
KaK OcHOBa, KOTOpHIE eCTh NOA PYKO#, He NOABEPrAOTCH TEIIOBOIH 0bpa-
BOTKe, HAMOMHHACT OCHOBHOE 611010,

9, Fill in the gaps in the recipo with proper words:
« Hot mushroom starter

serve, chop, bake, oil, mix, soak, mushrooms, put, grated, water
I mushrooms in salted water for 20 minutes, then get them out of

the2 | Finely 3 and fry in vegetable 4 for 10 mi-
Nutes,
i Thoroughly 5 —__Sour cream with salt and mushroom seasoning.
Season the resulting mixture with fried 6,
7\___(he mushrooms on a baking sheet and § " in the oven at
& temperature of 190 ° C for 20 minutes,
Sprinkle ready mushrooms with 9 —cheeseand 10___ until they

- &€ still warm,

HNHCTPYKIIMOHHAS KAPTA
MarepuanbHO - TEXHUYECKOE OCHAIICHHE: TETPajb, PyYKa, CIOBapb, YYCOHHK, KOMIIHIOTED,

MOHHUTOP.
n
XapaKTep BBITIOJTHCHU A pa6OTLII 06}"{3.}0]]_[1/16051 BBITTOJIHATOT pa60Ty HHAUBUAYAJIBHO

KOJIJIEKTHBHO.
Kpurtepun onenuBanus:
[IpotieHT pe3yapTaTUBHOCTH (TMPaBUIIbHBIX OTBETOB) OrueHka ypoBHS IOATOTOBKHU 0asul
(oT™meTKa) BepOabHbBIN aHAIOT
90 + 100 «5»-0TIMYHO
75+ 89 «4»- X0po1IIo
60 + 74 «3»- YJIOBJIETBOPUTEIBHO
eHee 60 «2»- HEy10BJIETBOPUTEIHHO
M

IIpakTnyeckoe 3ansTue Ne 131-132.
Tema: VckyccTBO KyIMHApHU: YTEHHE M TIEPEBOJ] TEKCTa MO TeMe. (2 Jaca)

ean 3ansTHSA: -
1.BeipaboTtath y 00y4aronuxcst MpakTHIECKUE METO Bl TIEPEBOIa, PAOOTHI C TEKCTOM.

2. OTpaboTKa yJanuMuUCs HOBOH JICKCHKH.
3. BociuTath akKypaTHOCTh U CAMOCTOSTETTLHOCTD B paboTe.

Xoa pa6oThi:
-IOBTOPHTH JICKCHIECKUI MaTepHa
-POYUTATH TEKCT 0 ab3amam
-[IepeBECTH
-3aIUCcaTh MePeBo/l B TETPAIb



Unit 1. Starters

Read and try to remember:
starters \ appetizers XOJOHBIC 3AKYCKH

«Starter” or “appetizer” — have the same meaning but “Starter” is more com-
monly used in British English, and “appetizer” in American English.

tartlet TapTaNeTka

salad canar (6mono)

pickles coneHbs

sauerkraut KBAIIEHHAS KAMyCTa

canned food KOHCEPBbI

cold meat \ fish\ vegetables plate assorted mgcHas \ ppiGHas \ opowunasn
HapesKa

nutrients [IMTATE/IbHBIC BELIECTRA

1. Read and translate the text:

Starter (appetizer) is a general name of a large group of dishes that arc usually
served at the table before the main dish. There are two main types of start-
ers — cold and hot. In addition, this or that kind of starters depends on the
composition of the initial ingredients, which are used during cooking.

Most starters are made from such products as: vegetables, meat and sau-
sages, fish and seafood, cggs, as well as cheese and fruits. Starters include
various pickles and canned food. For example, for the Russian culinary tradi-
tion, starters such as sauerkraut, salted or pickled mushrooms, cucumbers,
tomatoes, garlic and others, are characteristic.

Sandwiches, canapes or tartlets are other popular kinds of starters. They
can be prepared from different ingredients.

There is a great variety of salads that are also served as a starter. A lot of
different dressings are used here: mayonnaise, sour cream and various sauces.
Often salads are laid out in the tartlets (small tins of dough) and served as
a complete and nutritious starter. This type of starters is very popular and
delicious.

Many cold dishes and starters are rich in valuable nutrients and have high
caloric content (ham, cold boiled pork, cheese, caviar, salad with mayon-
naise, etc.). They stimulate appetite and help better digestion of food.

Since cold dishes and starters are prepared from products that are not
subsequently heat treated, the preparation, design, storage and sale of these
products must be carried out in strict accordance with sanitary regulations.



103 |

Find the equivalents in the tpxt; oBee Ha3BaHMe, 3aBUCHT OT cocrapa,
Gonbwioe pazsHoobpasue, NOINOUEHHASI U THTATC)ILHAS 3aKYCKA, BLICOKOE
COEPKAHUE KAJIOPHE, yAYHIIAIOT NUIEBAPEHHE, BIIOCHAEACTIHN HE NOI-
BEPraioTcs TerioBoi obpaboTke, XpaveHne H Npoaaxa, B COOTIETCTBIN
C CAHUTAPHBLIMH MPABUIAMH,

Answer the questions:

1. When are the starters served?

2. What are the most popular types of starters?

3. Why the storage of starters must be carried out in strict accordance with
sanitary regulations?

2, Write ingredients for:
Cold meat plate assorted:
Fish plate assorted:
Seafood plate assorted:
Fresh vegetables assorted:
Pickled vegetables assorted:

Read and try to remember:
The names of some popular salads

Vinaigrette nuHerper

Caesar salad canar «Llesaphb»
Greek salad Ipevecknii canar
Olivier salad canar «OnuBbe»
Herring under “fur coat” (“dressed”) «Cennab noa myoois
Mimosa salad canat «Mumoaa»

HUHCTPYKHUOHHAS KAPTA

MarepuanbHO - TEXHMYECKOE OCHAIllEHHe: TeTpajb, py4yKa, CIOBapb, YUYE€OHHK, KOMIBIOTED,
MOHHTOD.

XapakTep BBIINOJHEHHUs pPAa0OOTHL: OOydaroluecs BBIIOIHAIOT paboTy HWHAMBUIYAIbHO H
KOJUJIEKTHUBHO.

Kpurtepuu oneHuBaHus NUCbMEHHOTI0 NepeBoA:

[TucbMeHHBIH epeBoi OPUTHHAIIBHOTO CIIEHUATU3UPOBAHHOIO TEKCTa C MHOCTPAHHOTO SI3bIKa HA
ponHoil siBisieTcs 3¢ (HEKTUBHBIM CLIOCOOOM KOHTPOJISL TOJIHOTHI M TOYHOCTH IIOHUMaHUS.

ITpu onieHKE NMCHMEHHOTO IEPEBOA YUUTHIBAIOTCS CIELYIOIINE KPUTEPUH:

- TOYHOCTb U SKBHBAJIEHTHOCTb NIEPEBO/IA;

- cB00OIHOE BJIaJIeHHE MPOPECCHOHATBLHON TEPMUHOJIOTHEH;

-COOJII0ICHNE BCEX CTPYKTYPHO-TPaMMaTHYECKUX KaTeropHii mpu nepeaaye

uH(pOpMaLIUH.

B cootBeTrcTBUM C ypOBHEM BBINOJIHEHUS 33JJaHUSI  MOXET MOIYYHUTh CIEeAyIoliee KOJTUYECTBO
0asuI0B:

5 6aJJIOB — COOTBETCTBHE BBIIIECTIEPEUUCICHHBIM KPUTEPUSM B ITOJIHOM 00bEME;

4 Gayia — Hay4YHBIN CTUJIb HE BBIJIEPKAaH, OCHOBHBIE CTPYKTYPBI TEKCTa epeiaHbl YaCTHYHO;

3 Oamma — SA3BIKOBBIC CPEACTBA HCIIOJB30BAHBI HCKOPPCKTHO, HAPYIICHA JIOTHYCCKAaAg
MOCJICAOBATCIIBHOCTL NICPEBOJA, ITIOTCPSAHO CTPYKTYPHO- CEMAaHTHUUYCCKOC PO TCKCTA,
2 Oamma — HC CO6J'IIO,[[CHBI OCHOBHBIC KpUTCPUHU, CTYACHT HC MMCCT JOCTATOYHOI'O 3HAHUA

JICKCUYCCKOI'O MaTc€purajia 1o CriciualbHOCTH.

IMpakTnyeckoe 3ansaTue Ne 133-134.



Tema: nuckycc
: TBO KYJIMHAPHUU: BBIIOJIHEH
: Y€ MOCIETEKCTOBBIX 3a/IaHH
eab 3anATUA: ot 2 e

1. OtpaboTka yqaummMucs HOBOM JIEKCHKH.

Xopn padothi:
-[IOBTOPUTH JIEKCUYECKUI MaTepHa

-00BSICHUTD 3aJaHUS
- b Y IIpaBUJia BBINOJHEHUS YIIPAXKHEHU.
BBINIOJIHATH YIIPAXXHEHUS YCTHO U TUCHMEHHO.

10. Translate the recipes from English into Russian:

Warm salad with chicken liver
Ingredients:
o 300 gr. chicken liver
e | orange
« 1 bunch of lettuce and arugula
2 teaspoons of honey
2 teaspoons of balsamic vinegar
2 tablespoons of olive oil
2 thsp of orange juice
black sesame seeds, salt, pepper to taste

Way of cooking:

1. Peel the orange, squecze the juice — 2 or 3 tbsp. Some segments put aside.

7. Make sauce: combine juice, | tsp of honey, 1tsp of balsamic vinegar,

| tbsp of olive oil, add salt and pepper to taste. Stir well until smooth.

Wash, clean and cut liver in halves.

4. Preheat a frying pan witha little oil. Put the liver on the hot frying pan in
a distance.

5. Try to fry it well until golden brown, but make it juicy. Sprinkle with salt
and pepper. When it is fried from both sides, add the remaining vinegar
and 1 tsp of honey. Mix well and cook for 1—2 minutes more.

6. It is necessary that vinegar is evaporated and the liver caramelized.

7. Place the liver on the plate, add orange segments, put a handful of let-
tuce mixture on the top, pour dressing, and sprinkle with sesame seeds 10
decorate. Serve immediately.

>

Hot potato salad
Ingredients:
o 4 medium-sized red potatoes, thinly sliced
e 1 cup of chopped onion
2 slices of bacon, finely chopped
« 3 tablespoons of olive oil
o 2 tablespoons of flour
» | teaspoon of sugar
o /;teaspoon of celery, seedless
o !/, teaspoon or less of salt, a dash of pepper
e 2/ cup of water
e \/ycup of cider vinegar
Way of cooking:
1. Put potatoes and onion in a vegetable steamer basket over boiling water,
cover and steam for 15—20 minutes or until potatoes are tender. Set aside.

HMHCTPYKHHUOHHAS KAPTA
MarepuanbHO - TEXHUYECKOE OCHAIIEHUE

OO6opynoBaHue: TeTpalib, pydKa, CIoBaphb, yYeOHHUK.



XapakTep BBINOJIHEHUS paboOThl: OOydaromyecs BBINONHSIIOT pPAadOTy HWHAMBUAYAIbHO U

KOJUJIEKTHUBHO.
Kputepun oneHuBanus:

[IporeHT pe3yabTaTHBHOCTH (TMPABUIHHBIX OTBETOB) OreHkKa ypoBHS OJTOTOBKH 0asuT

(oT™meTKa) BepOaJIbHBIN aHAIOT

90 + 100 «5»-0TIINYHO

75 = 89 «4»- X0po1Io

60 + 74 «3»- YIIOBJIETBOPUTEIHHO

Menee 60 «2»- HEYJIOBJIETBOPUTEIBHO

IIpakTnyeckoe 3ansTue Ne 135-136.
Tema: CroxHOe A0NOJTHEHNE. BBINOIHEHHE rpaMMaTHYECKUX yIIpakHeHH. (2 Jaca)
ean 3ansATHSA:
1. TloBTOpeHUe U 3aKperieHue paHee U3yUYEeHHOT0 rPaMMaTHYeCKOro MaTepuarna.
2. TloBTOopeHue N3y4EeHHOI JTEKCUKH
3. OoboraieHue cIoBapHOTo 3amnaca 00y4aronmxcs;

Xox padoThI:
-oBTOPUTH CIJI0)KHOE JTOMOJIHEHUE.
-POCIYIIATh U MEPEBECTH MPEATIOKEHUS Ha CIyX.
-BBIMIOJIHUTH YTIPAKHEHUS.
-3aIlicaTh B TE€TPab.

VYopaxHeHHe 430

Ilepesedume na auzmMuicKull A3LIX, YVNOMPEOIAA CIONCHOE
JONoIHEHE.

1. A xouy, 9T0OBI Bee OeTH cMexTHch. 2. 1 Xouy, YToOE
BCe 3TO OmpouHTamH. 3. MHe xoTemochk OBI, 9TOOBI JOKTOP
nocMoTpen ero. 4. JleTH XOTemH, YTOOBI A paccKa3al HM
CKazky. 5. A He Xoduy, wToOBl OHA 3Hama 00 3ToM. 6. OH
XOTel, 9TOORl ero IpVT momed ¢ HuM. 7. Mo# OpaT xXouer,
gTOOB 9 H3IVYATa HCIAHCKHH M3BIK. 8. f OB X0Tel, UTOOH
MOH VUeHHKH XOpOII0 3HATH AHITHACKHA S3HK. 9 A He
X0y, 9T00RI THI MOTVIHI IUIOXVED omeHKY. 10. MHe OBI He
X0TeI0Ch, YTOOBI OHH omo3Jand. 11. 5 He XoTena, 9YTOOBI BEI
MeHd KIamH. 12. OHa OBl XOoTena, YTOOBI ee OpaT IOy
mepBRIH mpH3. 13, A Xowy, 9TOORI BRI IPOWIH 3TV KHHTY. 14
MHe OB XOTemOCE, YTOOBI BEI IIPHeXamH K HaM. 15. OHa
XOTela, IT00H! ee CBHIH XOPOMO OKOHYHT mKomy. 16. Hm 051
XOTelI0Ch, YTODB! MBI IPOHTPATH HIpy. 17. OHA He XoTena,
gTOOR! 4 vexan B Mockey. 18. S ORI He X0Tell, YTODEI BEI IIO-
Tepami Mo KHHTY. 19 Ilama XoweT, 4WTOORI 4 ORIIA
OHAHACTEOH. 20. MBI XOTHM, 9TODBI 3TOT apTHCT IPHEXAT K
HaM B mkoTy. 21. BaM OB X0Temock, 9TODR 4 paccKasal BaM
3Ty HeTOopHIO? 22, XOTHTE, A JaM BaM MOH clIoBaph?

HNHCTPYKIIMOHHAS KAPTA
MaTepI/IaJ'ILHO - TCXHHYECKOEC OCHAIlICHUE. TETpalb, pydKa, CIOBaphb, y‘{e6HI/IK.



XapakTep BbINOIHEHUS pabOThl: 00YUaroIUeCs BHIIOIHIIOT pad0Ty MHIMBHUYaIbHO U
KOJIJIEKTHBHO.

Kpurepun onenuBanus:
[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»- HEYyIOBJIETBOPUTEIHHO

IIpakTnyeckoe 3ansaTue Ne 137-138.

Tema: VckyccTBO KyJIMHApHU: YTEHHE M IEPEBOJI TEKCTa 110 TeMe. (2 yaca)

Iean 3anATHS:
1.BbipaboTath y 00y4aroImuXcsi IPaKTUIECKHE METO/IbI IIEPeBO/a, pabOThI C TEKCTOM.
2. OTpaboTKa y4aIluMHKCs HOBOM JICKCHKH.
3. BocrutaTh aKKypaTHOCTh U CAMOCTOSITEIIBHOCTD B paboTe.

Xoxa pabdoThI:
-MIOBTOPUTH JICKCUYECKUIA MaTepral
-MPOYMTATh TEKCT 10 ab3amam
-IIePEBECTH
-3aIMCcaTh MEePEBOJ B TETPA/Ib



14. Read and translate the texty
Jellied dishes

The jellied dish is a festive dish and it is not cooked in a hurry. The jelly con-
sistency of the dish is due to the use of gelling substances. In the recipes for
jellied fish, meat, tongue or mushrooms, gelatin or agar-agar is used. Some
parts of the carcass themselves already contain gelling substances, If you want
to prepare a jellied meat or poultry without gelatin, you must prepare broth
from meat with skin, for example, from the leg or tail. A tasty jellied fish is
oblained by boiling the heads,

So, first prepare the broth for the dish, Then, the meat is cut into pieces,
and ready broth with dissolved gelatin is poured over it It is necessary to add
sliced carrots, egg, sweet pepper, greens, and then cool. It looks attractive and
delicious. Jellied dishes a mostly popular in winter,

Find the equivalent in the lext) npasannanoe 6mopo, Ha Gery, Bnaromaps
HCNIOIB3OBAHMIO, XKeNeoDPasHas KOHCHCTCHILNS, MSCO ¢ KOXeH, pacTpo-
PEHHBIH JKenaTHH,

I5. Translate the recipe from Russlan Info Finglish:

Jaauenoe uz pwibos

Huzpeduenmur:
o [,5mykn;
30 r kenaruna:
3 ronosKu penvaToro ayka:
4 ChIpble MOPKORH;
2 OTBAPHBIE MOPKOBH;
2 BapeHbIx sina;
| TMOH;
3eNIeHb NeTPYILKH;
COJIb.

Chocot npuzomosaenun, '

l. Iyky nouwcrurs, obpaborars, nocne vero HAPE3aTh NMOPUHOHHBIMH
Kyckamu. B otaeasHyio nocyny nomecrirs roJIoBy W KOCTH peibht, 3a-
JMTe BomoH. Hapesars penuarmiéi ayk, MOPKOBb, 3€/CHbL NMETPYIIKH

. H BLUIOKHTD B NOCYILY € KOCTSIMH H IOJ0BOI PLIOKL.
I 2. Nocrapurs KACTPIONIO C rOIOBOM H KOCTSIMH Ha OO L W BAPUTH 20 MUK,
I 3arem no6Ganuth KYCKH pribbt, noconurs, Bapurs cropa.

. Forosyio puiby BBIHYTh M NOMECTHTE B (POPMY JUIst 3AJIHBHOTO,

+ Tocne sroro npouenus, OYIILOH, JOGABKTE B HETO XeNaTHH U BAPHTD
CHORA.

HHCTPYKHUOHHAS KAPTA
MarepuanbHO - TEXHUUYECKOE OCHAIICHHE: TETPajb, PyYKa, CIOBapb, YUYCOHHK, KOMIIHIOTED,

MOHHTOD.
XapakTep BBIIOJHEHUs pPabOThl: OO0yYarouiuecs: BBIMONHIIOT pPadOTy WHIAWUBUAYAIbHO U

KOJUJIEKTUBHO.
Kputepuu oneHuBanusi NMCbLMEHHOI0 NMepeBoIAa:
[TuceMeHHBIH TTepeBO]] OPUTUHATIHLHOTO CHEIUAIN3UPOBAHHOTO TEKCTA C MHOCTPAHHOTO SI3bIKA Ha
pomHoH siBisieTcst 3G PEeKTUBHBIM cr10ocOOOM KOHTPOJIS TIOTHOTHI M TOYHOCTH TIOHUMAaHUSI.
[Ipu o11eHKe MMCHEMEHHOTO TIEPEBO/Ia YYUTHIBAIOTCS CIIEAYIONINE KPUTECPHH:
- TOYHOCTh M SKBUBAJICHTHOCTH ITEPEBOJIA;
- cB0OOHOE BIIaJieHNe TPOPECCHOHAIBHONW TEPMUHOJIOTHEH;
-cO0JII0/IeHNE BCEX CTPYKTYPHO-TPAaMMATHUECKUX KaTETOPHil MIPH mepeaaye

uH(popManuu.



B cooTBeTCTBHY C YPOBHEM BBITIOJHEHUS 3aJaHMsI MOXKET MOJIYYHUTh CIICIYIOIIEe KOJTHYSCTBO
0aJoB:

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

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

3 Oamma — SI3BIKOBBIE CPEJICTBA HCIOJB30BaHBI HEKOPPEKTHO, HAPYIICHA JIOTHYECKas
MIOCJICI0OBATEIBHOCTL  MIEPEBOIA, MOTEPSHO CTPYKTYPHO - CEMAaHTHYECKOE SIPO TEKCTA;

2 Oauta — HE COOJIIOJICHBI OCHOBHBIC KPUTEPHH, CTYJCHT HE MMEET JOCTATOYHOTO 3HAHUS
JICKCUYECKOr0 MaTepHaa 1o CHelHalbHOCTH.

IIpakTnyeckoe 3ansTue Ne 139-144.
Tema: sx3amen (6 gacoB)
ean 3ansATHSA:
1.0nmpenenuts ypoBEHb BIAJCHHUS HOBOW JIEKCHKOM M HOBBIM T'PaMMaTHUYECKUM
MaTepUaliOM. aHTJI. S3BIKOM.
2. BBISIBUTH OCTaTOYHBIC JICKCUYECKUE U TPAMMATUYECKUE 3HAHUSL.
3. OueHHTh 3HAHUS, CTY/ICHTA, ITOJYYCHHBIC UM BO BPEMsI BCETO Mepro/ia 00ydeHusl.

Xoa pa6oTsI:
Paznate Bompocs! aj1st OTBETA.
OOBSACHHUTH OPSJIOK BHITTOTHEHUS paOOTHI.
3anucath BBIIOJTHEHHOE 3a1aHUE B TETPAb.
O3By4HTH OTBET YCTHO.
HToroBasi KOHTPOJIbLHASI padoTa IS MPOBEIeHNs IK3aMeHa.
BAPUAHT |

Part | (wacts 1)
1. Read the text and do the following exercise (ITIpoYTuTe TEKCT U BHINMOJHHUTE CJIEIYIOLIHE
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 1, 2, 5. (IlepeBenute Ha pyccKHii sI3bIK B

nucbMeHHoi popme ad3ansl 1, 2, 5.)

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

l'lpaBOi/i KOJIOHKE PYCCKHE IKBUBAJICHTDBI AHTJIMHCKHUX CJIOB U cnonocoquaHuﬁ):

1. pre-dinner cocktails

a. CIIMBOYHBIE KOKTEHIIN

2. coco-nut sprinkle

b. BEICOKOE COACPIKAaHUC AJIKOT'OJIA

3. ingredients C. aliepUTUB

4. shot cocktails d. cnoucTslii (ciaosmu)

5. to be mixed €. proMKa

6. high alcohol content f. m000OeNEHHBII KOKTENIb

7. to be served as a dessert

J. CTUMYJINPOBATH AIIIICTUT

8. sweet liqueur

h. kpenkwuii ¥ YUCTHII ATKOT0JIh

9. aperitif

I. moaBaThCs mepes1 eaoi

10. layered

J. MHTPEIUEHTHI

11. creamy cocktails

K. cramkuii iukep

12. small glass

|. KoKOCOBas cTpyKKa

13. to be served before eating

M. TToJaeTCs B Ka4eCTBE AecepTa

14. stimulate the appetite

n. KOKTGf/iJ’IH, KOTOPLIC ITBIOT 3aJIIIOM

15. strong and clear spirit

0. OBITb CMELIaHHBIM (CMEIIUBATh)




4. Find appropriate answers to the questions and write them in the order in which the
questions are asked. (HaiiiuTe coOTBeTCTBYIOIIHE OTBETHI HA BONPOCHI M HANMIIINTE HX B
TOM mocjaeaoBaTre/JIbHOCTH, B KOTOpOﬁ 3a1aHbI BOleOCLI):

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
NpeJIoKeHHs], BLIOPAB COOTBETCTBYIONINI BADHAHT OKOHYAHMS):

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 (uacts II)

TECT IO TPAMMATHUKE AHTJIMACKOI'O SI3BIKA
Grammar test

1. YnorpeOu npaBuJibHbIii 171aro.
The police for witnesses.

a) are looking

b) is looking

9. Bei0epuTe rJ1aroJ B NpaBHJIbLHON
popme.

Nikita Mikhalkov a lot of films.
a) made

b) have made

c) has made

2. IlopOepuTe Hy;KHOE ONPECIUTEIbHOE
MeCTOMMEHUEC.

Some people like football,  hate it.

a) other

b) others

c) another

10. BbiGepuTe r/1aro; B NpaBHJIBLHOM
dopme.

You look tired. — 1 computer games all
night.

a) have been playing

b) played

c) was playing




3. O0pa3yii Hape4He OT NPUJIATATEJILHOIO:
slow

a) slow

b) slowness

c) slowly

11. Bei0epure riaros B npaBHJILHOM
dopme.

He became successful after he his
first novel.

a) has written

b) had written

C) wrote

4. BctaBbTe HEOOXOAUMBIN MPeAJIOT

12. BoiOepure rijiaros B npaBuJIbLHOM

I'm looking____a tall man with fair hair and dopme.
blue eyes. We saw you last night. You for a
a) for bus at the bus stop.
b) at a) waited
c) to b) were waiting
c) have waited
5. BcTaBbTe apTHKIIB, €CJIM HEOOXOAUMO. 13. Boi0epuTe BepHOE NpaBUJIbLHOE
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. BcTaBb moaxojsiiiee Hapeune
It's __ cold for me to go out.

a) too

b) enough

14. Hanumm npeaJioskeHne, pacCTaBuB
CJIOBa B MIPEAJIOKCHUU B IIPAaBUJILHOM
nopsiaAke.

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

7. BectaBp moaxoasiiee cJI10BO
When Bob was 16, he was a fast runner, he
run 100 meters in 10 seconds.

15. 3apaiiTe pa3aenuTeJbHbIA BONPOC K
JAaHHOMY IPeAJI0KEeHHIO0.
You are going to pass examination in History,

a) managed to ?
b) could a) don’t you
c) can b) aren't you
C) are you
8. 3akoHuuTe MpeAToKeHne, BCTABUB 16. YnorpeduTe riiaroJ B npaBH/IbHOMI
HYKHBbII MOJAJIbHBIN IJ1aroJ . dbopme
Where's Jane? | don’t know, she in [ I’d___ tolive in a skyscraper.
the cinema. a) to like
a) must be b) liking
b)could be c) like




BAPUAHT 2
INPAKTUYECKASA PABOTA

Part | (wacts I)

1. Read the text and do the following exercise (IIpoyTuTe TEKCT U BHIMOJHUTE CJIEAYIOLIHE
ynpasKHeHusl):

TYPES OF COCKTAILS
1. Pre-dinner cocktails or aperitifs are usually served before eating. They stimulate the appetite.
They are made with strong and clear spirits, such as whisky, gin or brandy. They have high
alcohol content. They have no more than three ingredients and are not mixed with juice or
cream.

2. Creamy cocktails are usually served after a meal as a dessert. They are made with ice cream,
milk, sweet liqueurs, fruit, chocolate and coco-nut sprinkles. They can be made layered.

3. Long cocktails are usually served in a long glass with a straw. They are not as strong as other
cocktails. They consist mainly of ice with a little spirit, fruit juice and sodas.

4. Sour cocktails are a combination of spirits and liqueurs with lemon juice and sugar syrup.
They are good in hot weather because they are served with ice.

5. Shot cocktails are served in small glasses. They can be sipped or “shot”.

6. Non-alcoholic cocktails are made of fruit juices and soda. They are served in large cocktail
glasses with a straw. They can be decorated with fruit slices.

2. Translate into Russian in writing paragraphs 3, 4, 6. (IlepeBenuTe Ha pycCKHii sI3bIK B
NUCbMEHHOH (popMme ad3ansl 3, 4, 6.)




3. Find the right column of Russian equivalents of English words and phrases. (Haiigute B
NMPaBoil KOJIOHKE PyCCKHe IKBUBAJIEHTHI AHIJIMHCKHUX CJIOB M CJIOBOCOYETAHUI):

1. long cocktails a. JUTMHHBINA CTaKaH

2. sour cocktails b. momaBaThCst CO JIbIOM

3. straw C. COCTOATH B OCHOBHOM W3 ...

4. long glass d. 6e3aIKOroabHBINA KOKTEHIIb

5. a combination of spirits with... | €. ObITh 0)OpPMIICHHBIM

6. sugar syrup f. HeOobIIIOE co/lepKaHUE ATTKOT OIS

7. to be served with ice g. OBITh HE HACTOJILKO KPETIKHM, KaK ...
8. non-alcoholic cocktail h. ObITH IPUTOTOBICHHBIM U3 ()PYKTOBOT'O COKA
9. to be decorated i. INIMHHBIE KOKTEWIN

10. fruit slices J. GpPYKTOBBII COK M cofa

11. a little spirit K. COYETaHHE CHUPTHBIX HAITUTKOB C ...
12. fruit juice and soda |. conomunka

13. to be not as strong as M. KycOukH (HPYKTOB

14. to be made of fruit juice N. KUCIIbIE KOKTEHIIH

15. to consist mainly of ... 0. caxapHbBIH CHPOII

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

Your Questions Answers
answer
1. How are long cocktails served? a. of ice with a little spirit, fruit juice and
sodas.
2. What are sour cocktails made b. in large cocktail glasses with a straw.
with?
3. What are non-alcoholic cocktails | c. in a long glass with a straw.
made of?
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
NPeJI0KeHHs1, BIOPAB COOTBETCTBYIOIIHIT BADHAHT OKOHYAHMS):

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 IIO TPAMMATHUKE AHTJIMACKOT O SI3BIKA
Grammar test

1. Ynorpeou npaBUIbHBIN IJ1aroJI.

My family to move to Liverpool.
a) have decided

b) has decided

9. BoiOepure rJaroJi B npaBuiibHOI opme.
Anna Netrebko many soprano parties.
a) sang

b) have sung

c) has sung

2. [lopGepuTe HyKHOE ONMpe/IeUTEIbHOE
MeCTOMMCEHUE.
Have you got any
a) other

b) others

c) another

slippers?

10. BoiOepuTe ry1aros B npaBUJIbLHOM

dopme.

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

b) played

c)was playing

3. O0pa3yii HapeuHe OT NPUJIATATEIbHOI0:

cheap

a) cheap

b) cheaply
c) cheapness

11. BeiOepute riiaro; B npaBuJIbLHOM
dopme.

When we arrived at the cinema the film
already .

a) has started

b) had started

c) have started

4. BctaBbTe HEOOXOAUMBIH MpeAJIOT
lgo_ awalk almost every evening.
a) for

b) at

c) to

12. BeiOepute riiaro; B npaBuJIbLHOMH
dopme.
Kostya's father
broke his nose.
a)slipped

b) was slipping
c) has slipped

on a wet rock and

5. BcTaBbTe apTHKIIB, €CJIM HEOOXOAUMO.
| like_ detective stories.

a) the

b) a

c) —

13. BoiGepuTe BepHOe MPaBHIbHOE

MECTOUMCHUEC

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

a) both of us

b) neither of us




6. BcraBn moaxoadmee Hapeaue
Is it warm to swim?

a) too

b) enough

14. Hanumure NMPEeaJ0KCHUE, pacCraBuB
CJI0Ba B IIPCAJIOKCHUHA B IPABUJILHOM
MmopsijiKe.

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

7. BeraBb moaxoasiiee cJ10BO

15. 3agaiiTe pazaeauTeJbHBIA BONIPOC K

In the last race Alex beat JTAHHOMY TIP€/JI0KEHHIO.
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 MpeAsIoKeHne, BCTABUB 16. YnorpeouTe rjiaroJi B npaBuJIbHOM
HYKHbII MOJAJIbHBIN [JIaroJ1 dpopme
She a rock music fan. I’d__ tolisten to the birds.
a) must be a) to like
b) could be b) like

C) liking

ITAJOHEI NPpaBUJIBHBIX OTBETOB
Bapmuanr I Bapmuanr I1
Yacrs | Yacrs |

3ananmue 2 3ananmue 2

1. looOeneHHbIe KOKTEUIN | allepUTHUBBI
nogaroTcs nepex enoil. OHU CTUMYIIUPYIOT
anmeTuT. OHU TOTOBATCS U3 KPEMKOTO
YHUCTOTO AJIKOT'0JISI, TAKOTO KaK BUCKH, JUKUH
unu OpeHu. B HUX BBICOKOE coepiKaHue
ankorofisi. B HUX conmepxxutcs He Oosee Tpex
WHTPEIMEHTOB U OHU HE CMEIINBAIOTCS C
COKOM HJIM CIIMBKAMH.

2. CiMBOYHBIE KOKTEHIIM OOBIYHO ITOJA0TCS
rmocJie eabl B KauecTBe Aecepra. OHA
TOTOBATCS M3 CIIMBOK, MOJIOKA, CIaJKUX
JIUKEPOB, COKA, IIOKOJIaAa ¥ KOKOCOBOM

cTpyXKku. OHH MOTYT OBITh MHOTOCJIOWHBIMHU.

5. KokTeiinu, KoTopble MbIoTCs OBICTPO,
[I0/1al0TCA B PrOMKax. MIX MOYKHO NMOTATUBATh
VI TIUTh 3aJITI0M.

3. JImuHHBIE KOKTEHJIM OOBIYHO TTOIAF0OTCS B
BBICOKHMX CTaKaHaX C COJJOMUHKOH. OHH HE
TaKue Kpenkue Kak apyrue Kokrenm. Onu
COCTOSIT B OCHOBHOM M3 JIbJIa C HEOOJIBIIINM
KOJIMYECTBOM JIKOTOJIsI, PPYKTOBOTO COKA U
COZOBOM.

4. Kuciple KOKTEUJIU 9TO COYeTaHUE aJIKOTOJIs
1 JIUKEPOB C JIUMOHHBIM COKOM M CaXapHbIM
cuponoM. OHU XOpPOIIH B KAPKYIO MOTO/1y, TaK
KaK OHHM ITOJIAFOTCS CO JIbIOM.

6. be3ankoroybHbIe KOKTEHIN TOTOBATCS U3
(GPYKTOBBIX COKOB U €0/10BOM. OHU mOJat0TCS
B OOJIBIITNX KOTEIBbHBIX CTaKaHaX C
CONIOMHHKOUW. OHU MOTYT OBITH OPOPMIIEHBI
KycOuKaMu (PPyKTOB.




3ananue 3 3amanue 3
1.f 6.b 11.a 1.1 6.0 11.f
2.1 7.m 12. e 2.n 7.b 12.j
3.] 8.k 13,1 3.1 8.d 13.9
4.n 9.c 14.9 4.a 9.e 14.h
5.0 10.d 15.h 5.k 10. m 15. ¢
Samanue 4 | 3amanue 5 3amanue 4 3amanue 5
d 1.b c 1.b
e 2.C e 2.C
a 3.a d 3.a
c b
b a
Yacrs |l Yacrs |
l.a 9.c l.a 9.c
2.b 10.a 2.a 10.a
3.C 11.b 3.b 11.b
4. a 12.b 4. a 12. a
5.a 13. a 5.¢ 13.b
6.a 14. Jane likes buying some 6.b 14. My friends and | 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 3aIAHUS

1. MecTo BBINOJMHEHUS 3aJaHUS: _ 3a/IaHHUE BBITIOIHSAETCS HA 3aHITHH B Ay IUTOPHOE BpeMs
2. MakcuMaiabHO€E BpeMsl BbINOJIHEHU 3a1anus: 90 MuH.
3. Bbl MOkeTe BOCTIONB30BATHCSl KOHCIIEKTaAMH, YYCOHHUKOM, TETPAJIBIO.

4. ObopynoBaHUE: pydKa, TETPAb.

Kputepun ouenku:

Yacrs I.
3ananmne 1, 2 UTeHue U nmepeBo/ TEKCTA.
3 Gama - ab3arpl IepeBeACHBI MMOTHOCTHIO, B COOTBETCTBHU C HOPMAMH PYCCKOTO S3BIKA.
2 Gaya - ab3albl IepEBEICHBI MOJIHOCTHIO, €CTh OIIMOKH B COTJIACOBAHUY CIIOB B MPEIOKEHUIX. (2 — 3
OIINOKM).
1 GaJ - ab3a1bl IEPEBEACHBI ITOJIHOCTHIO, €CTh OIIMOKM B COTVIACOBAHHMHU CJIOB B IpeIoKeHus X (Ooee
3).
0 6ayutoB - ab3a1bl HE TIEPEBEICHBI.
Bcero: 0 — 3 6as10B.
3ananmne 3.
1 6an - [IpaBUIIBbHBIN OTBET.



0 6amnoB - HenpaBMIIbHEIH OTBET.
Bcero O - 15 6ajuioB.

3ananmue 4.
1 6amn - [IpaBUIBHBIN OTBET.
0 6amnoB - HenpaBMIIBHEIH OTBET.
Bceero O - 5 6a/10B.

3ananue S.
1 6ann - [IpaBUIBLHBIN OTBET.
0 GannoB - HempaBuibHBINA OTBET.
Bceero 0 - 3 6a10B.

Yacts 1.
1 6amn - [IpaBUIBHBIN OTBET.
0 6amnoB - HenpaBMIIbHEIH OTBET.
Bcero O - 16 6as10B.

Bcero 6amioB 3a padory 0 — 42 6ay1oB.
Onenka «5» craButcs 3a 40-42 6a/1710B.
Ouenka «4» craBurcs 3a 32-39 6asuioB.
Ouenka «3» craButcs 3a 25-31 6asuioB.

Onenka «2» craBuTcA 32 24 1 MeHee 0aJ1J10B.

HNudopmannonHoe obecrneyeHue peaau3alui NPporpaMMbl y4eOHOMH JUCHUIINHBI
3.2.1. OcHOBHBIE IEUaTHEIE U3JaHUA .

1. Beskopogaitnas T.I'. Planet of English: yueOHuK aHTIIHIICKOTO S3bIKA IS YUPSKIACHUI
CIIO. — 5-e u3n., crep. — M.: U3narenbckuii neHTp «Akagemus», 2021. — 256 c.: ui.

2. Tomy6eB A.Il. AHMIHMIACKWE sI3BIK: YY9eOHWK JJIs CTyA. YupexneHud cpea. Ilpod.
oOpa3oBanus. — 13-e u3na., crep. — M. U3znarensckuil neHTp «Akagemus», 2019. — 336 c.

3. Jlaspux I'.B. Planet of English. Social & Financial Services Practice Book =
Anrnuiickuii s3bik. [IpakTukyM ams npogeccuii U crenuaabHOCTeH COlMaTbHO-3KOHOMUYECKOTO
npodwmist CITIO: yue6. mocobue/ I'.B. JlaBpuk. — 7-¢ u3zd., crep. — M.: Wznarensckuii meHTp
«Axagemus», 2018. — 96 c.: u.

3.2.2. OCHOBHBIE 2JIEKTPOHHBIE U3/IAHUS!
1. https://www.onestopenglish.com/
2. https://dictionary.cambridge.org/ru/
3. https://www.britishcouncil.org/
4. https://www.handoutsonline.com/
5. http://englishon-line.ru/

3.2.3. JIONOMHUTENbHBIE HCTOYHHKH:
1. Tonuaposa T.A. Anrnuiickuii 361k 47151 podeccun «lloBap-KoHaUTEP»: yuebHOE TIocodue. —
Mocksa: KHOPVYC, 2019. — 268 c. — (Cpennee npodeccruoHaibHOe 00pa3oBaHue).
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