MuHucTepcTBO 00pa3oBaHusl, HAYKU U MOJIOAEKHON OJTUTUKH
KpacHonapckoro kpas
INocynapcTBenHoe OroakeTHOE MPOodhecCHOHANTBHOE 00Pa30BATENBHOE YUPEKICHUE
KpacHonapckoro kpas
«KpOnoTKMHCKHUI TEXHUKYM TEXHOJIOTHI U JKEJIE3HOA0POKHOTO TPAHCIOPTA»

Kommekr OOCHOYHBIX CPCIACTB

no OII. 07 MHoCcTpaHHBIN SA3bIK

B paMKax IIporpaMmsel IMOoATOTOBKH KBaJ'II/I(bI/IHI/IpOBaHHBIX pa6oq1/1x, ClIyKalux
(TITIPKPC)

o npoeccun CI10: 43.01.09 TloBap, koHAUTED

Kponotkun, 2021 r.



PACCMOTPEH YTBEPXJAIO
Metoandeckon KOMUCCUEN nupektop I'BIIOY «KTT u XKXT»
EcrecTBeHHOHaYy4YHOTO LKJIA, IIOBAPOB, / /

KOHJUTEPOB, TEXHOJIOTOB
«30» aBrycra 2021 r.
IIpencenarens MK /0.0. Tpetbsixkona./

Paccmorpena
Ha 3acenanuu negjaroru4eckoro coBera
IIpotokon Ne 1 ot «31» aBrycra 2021 r.

Kommiekt onenounbix cpeacts no OIL. 07 MHocTpaHHBIN sI3bIK  pa3pabOTaH HA OCHOBE
denepanbHOTO TOCYAapCTBEHHOTO oOpa3oBarenbHOro crangapra (mamee — PI'OC) mo mpodeccuun
cpennero mpodeccuonampHoro obpazoBanus (manee - CIIO) 43.01.09 Ilomap, xonmmrep YITIC
43.00.00 CepBuC U Typu3M, YTBEpXKIEHHOTO IpHKa3oM MuHHCTepcTBA OOpa3oBaHUs W HayKu
Poccuiickoit @enepanun ot 9 nexadpst 2016 roma Ne 1569, 3apeructpupoBanabiM B Muntocte PD 22
nexkabpst 2016 rtoma 44898 u paboueit mnporpammbl OI1.07 WMHocTpaHHBIN S3BIK,

paspadorannoit mactepom m.0. I'BIIOY «KTT u XT» 2021r, B

COOTBETCTBHHM C TON0XKeHHEeM «(O0 OIEHOYHBIX CPEeACTBAaX JJis TEKYIIEro KOHTPOJIS U
npomexyrouHoit arrectauuu B ' BIIOY «KTT u XT», nonoxenuss «O nepruoandHOCTH
U TOpSAOKE TEKYHEro KOHTPOJISI YCHEBAEMOCTM M IPOMEXKYTOUYHOM aTTeCTalluu
obyvaromuxcs B I['BIIOY «KTT wu XXT», yTBEepKIEHHBIX MPUKA30M JTUPEKTOpa
texaukyma ot 20.02.2015 r. Ne 60/1.

Opranuzanus pa3pabOTYHMK: TOCYJAapCTBEHHOE OMJKETHOE MPpo(decCHOHAIBHOES
oOpa3oBatenbHOe yupexaeHne KpacHomapckoro kpas «KpOmOTKMHCKMA TEXHHKYM
TEXHOJIOTUH U KEJIE3HOJOPOKHOIO TPAHCIIOPTAY.

Pa3paboTuuk: npenoaasatenab [ BIIOY «KTT u XKXT»

PenienseHnTsol:
B MopasuHoBa E.1HO.
cT. TexHonor MVYII MO Kagkasckuii paitoH «KoMOWHAT MIKOJIBHOTO MMUTAHUS,
KBUTH(DUKAIINS 110 JUTUIOMY: HHKEHEP-TEXHOJIOT 00IIECTBEHHOTO MU TAHUS

Muxaiinenko O.A. Jupektop OOO pectopan «aem»
KBUTH(DUKAIINS 110 JUTUIOMY: HHKEHEP-TEXHOJIOT 00IIECTBEHHOTO MU TAHUS



Peuen3us
KOMILJIEKTa OIIEHOYHBIX CPEACTB M0 001enpodeccuoHanbHON AUCIUILIINHE

OIl. 07 THOCTpaHHBIN SI3BIK
KoMmekr OLEeHOYHBIX CpEeACTB MpeAHa3HAayeH JUIsi KOHTPOJS U OLEHKHU
00pa3oBaTeIbHBIX JTOCTUKEHUI 00Yy4aroluXcsi, OCBOMBLIMX OOLIENPOPECCHOHATBHYIO
nucuurivay 1o npodeccuun 43.01.09 TIOBAP, KOHIAUTEP
Kommnekt pazpaboTran Ha OCHOBaHUHM paboueil MPOrpaMMmBbl.

Conepxur:

1. [lacmopT KOMIUIEKTAa OLIEHOYHBIX CPEJCTB: OOJACTh NMPUMEHEHHUS U CBOJIHBIE

JaHHbIe 00 00BEKTaX OLIEHWBAHMS, OCHOBHBIX MOKa3aTeNsAX OLEHKU Pe3yJbTaTOB U

UX KpUTEPHUEB, TUIAX 3aaHul, (hopMe aTTecTallny;

2. KoMmieKT OLEHOYHBIX CpPEICTB COAEPKUT 3aJaHus Ui TPOBEICHUs
IPOMEXKYTOUHOM aTtTectanuu B ¢opme (auddepeHIMpOBaHHOTO 3auyeTa), 10
obmenpodecCHOHAIBHON TUCIUTUINHE.

OneHouHbIe CpeACTBa U1l MPOMEKYTOUHON aTTeCTAllMM MPEJICTABICHBI B MOJHOM

o0BeMe.

Bupl o11eHOUHBIX CPEICTB, BKJIIOUCHHBIX B MPEACTABICHHBIN KOMILJIEKT, OTBEUAIOT

OCHOBHBIM IIpUHIMIAM (HOPMHUPOBAHUA OOIIMX U MPO(HECCUOHATBHBIX KOMITETEHIIUHA.
Kommnekt npeacTasisieT co00il B 11€JI0OM Ka4eCTBEHHBIM MPOJAYMaHHBIA MaTepHall,
KOTOPBIN CTPYKTYpUPOBAH B COOTBETCTBUH C COJIEP)KaHHEM pabouel MpoTpaMMBl.

[IpencraBiieHHBIE KOMIUIEKT OIIEHOYHBIX CPEACTB COOTBETCTBYET TpeOOBaHUSIM
denepanbHOTO  TOCYAapCTBEHHOTO  00pa3oBaTeIbHOTO  CTaHAApTa  CPEJHEro
npodeccuonanbHoro odpazopanus. KOC mo3BossieT pa3BuBaTh y CTYJEHTOB 00OIIHE U
npodeccuoHaIbHbIE KOMITIETCHIIHH.

Pa3paboranHblii ¥ TIPEACTaBICHHBIA I SKCIEPTU3Bl KOMIUICKT OIICHOYHBIX

CPEIICTB PEKOMEHYeTCs K MCTIOB30BAHHIO B YUeOHOM MpOIIEcCe.

Peuensent: cr1. Texnosor MVII MO Kaska3zckuii paiion «KoMOMHAT IIKOJHHOT'O
IMUTAHU

MopasunoBa E.}O. wHXEHEP-TeXHOJIOT OOIIECTBEHHOTO MUTAHUS

M.IM.



Peuen3us
KOMILJIEKTa OIIEHOYHBIX CPEACTB MO 001IenpodhecCHOHATIBHON NTUCITUTUIMHE

OIl. 07 MHOCTpaHHBIN SI3BIK
KoMmiekr OLIEHOYHBIX CpeACTB MpeJHa3HaueH g KOHTPOJAsS U  OLEHKH
00pa3oBaTeIbHBIX JTOCTUKEHUI 00Yy4aroluXxcsi, OCBOMBLIMX OOLIENPOPECCHOHATBHYIO
nucuurinnay 1o npodeccuun 43.01.09 TIOBAP, KOHIAUTEP
Kommnekt pazpabotan Ha OCHOBaHHHM padoyeill MpOrpaMMmabl.

Conepxur:

3. [lacnopT KOMIUIEKTa OLIEHOYHBIX CPEACTB: O0JACTh NMPUMEHEHHS U CBOJHbBIC

JaHHbIe 00 00BEKTaX OLIEHHWBAHMS, OCHOBHBIX MMOKa3aTeNsAX OLEHKU Pe3yJbTaTOB U

UX KpUTEPHUEB, TUIAX 3aJaHui, popMe aTTecTaln;

4. KOMIUIEKT OILIGHOYHBIX CPEACTB COJEPKHUT 3aJaHusi ISl  [POBEICHUS
IPOMEXKYTOYHOM aTTectanuu B ¢opme (auddepeHIMpoBaHHOTO 3a4eTa), IO
obmenpohecCHOHAIBHON TUCITUTUIMHE.

OneHouHbIe CpeACTBa JJIsl MPOMEKYTOUHON aTTeCTAllMM MPEJICTABICHBI B MOJHOM

o0OBeMe.

Bujibl o11eHOUHBIX CPEACTB, BKIIOYEHHBIX B MPEICTABICHHBIA KOMIUIEKT, OTBEYAIOT

OCHOBHBIM IpHHIMIAM (GOPMHUPOBAHUA OOIIHX U MPOHEeCCUOHATBHBIX KOMIIETEHIIUH.
Kommnekt npeacTasisieT co00il B 11€JI0OM Ka4eCTBEHHBIM MPOJAYMaHHBIA MaTepHall,
KOTOPBIN CTPYKTYpPUPOBAH B COOTBETCTBUH C COJIEPKaHHEM padoyeil MporpaMMBl.

[IpencraBiieHHBI KOMIUIEKT OIIEHOYHBIX CPEACTB COOTBETCTBYET TpeOOBaHUSIM
denepanbHOTO  TOCYAapCTBEHHOrO  O0Opa30BaTENbHOTO  CTaHIAapTa  CPEIHEro
npodeccronansHoro odpazopanus. KOC 1mo3BoisieT pa3BuBaTh y CTYJCHTOB OOIIHE U
npodeccruoHaIbHbIe KOMIIETCHIIUH.

PazpaboranHplii W TIPEACTaBICHHBIA 11 OSKCIEPTU3Bl KOMIUIEKT OILICHOYHBIX

CPEIICTB PEKOMEHyeTCs K UCIIOJIb30BaHUIO B Y4€OHOM IpoIiecce.

Peuenzent: Hupexktop OOO pectopaH «DIemy»

Muxaitieako O.A.

ML.IIL.



1. IMacnopT KOMILIEKTa OLEHOYHBIX CPE/ICTB

Onenounsle cpencrtea nmo gucuumuimHe  OIL 07 HMHocTpaHHBIA A3BIK B
npodeccuoHanbHou nestenbHocTH 1 npodeccuu 43.01.09 [osap, konauTED,
MpelIHa3HAYeHbl JUIsI KOHTPOJISI M OLEHKM 00pa3oBaTeNbHBIX JAOCTHKEHUU
oOy4aromuxcs, 0OCBauBaIOMIMX MPOrpaMMy YUEOHOU JUCHUTUTMHBI

@OHJT OLEHOYHBIX CPEACTB BKIIOYAET B Ce€0S KOHTPOJBbHBIE MaTepHUabl,
KOHTPOJIbHO — OLICHOYHBIE CPEJCTBA JJisl MPOBEACHHUS TEKYIIEro KOHTpoJisi B (opme
TEKYIIEro KOHTPOJS — TECTOBbIE 3aJlaHWs, KOHTPOJbHbIE palbOThI, YCTHBIA OMpPOC,
pelIeHs] MHAUBUAYAJIBHOIO 3aJaHMsl, 3CCE U MPOMEXKYTOYHOW aTrecTanuu B Gopme

g depeHIrpoBaHHOTO 3a4eTa.

1.1 Ilepeyenn ¢popMupyeMBbIX KOMIIETEHIIH I
(151 y4eOHBIX AUCIHUIUIMH NMPOPECCUOHATBHOIO 1IUKIIA)
Komnerenuuu ¢opMupyeMble B Mpoliecce H3y4YeHUs: y4yeOHOW AMCIUIUIMHBI
(MexxaucuuruimHapaoro kypca OIL 07 MHocTpaHHBIA SI3bIK B NMPOQECcCHOHATBHON
nestenbHoCcTH 11 ipodeccuu 43.01.09 IToBap, korauTep).

Kon

KomMmnoHneHTHbII cocTaB KOMIETeHIIUH (HOMepa 13 NepeyuHs)

HaumenoBanue >
KOMIIETEH Nmeet nmpakTuyeckuit
KOMITETCHIINU 3Haer: Ywmeer:
1197071 OMBIT:
OK 01 Br16upath cr1ocoObIAKTyaIbHBII IPaciosHaBaTh CIIOYKHBIX
peleHus 3a1a4 mpodecCHOHATBHBIN U Bamaqy U/ pOOIEMHBIX
npogeCcCHOHATLHON COLMAJIBHBIH npoonemy B CHTYALIii B
NesTebHOCTH, KOHTEKCT, B npo/q)eccymHaano Pa3THHBIX
MPUMEHHUTEIHHO K KOTOpOM M /WA
P p KOHTEKCTaX.
[pa3IMYHBIM MPUXOANTCSI COITMATEHOM
[IpoBeneHue ananuza
KOHTEKCTaM. [pabotath u KOHTEKCTE; .
PKUTD; AHAITU3UPOBATH CIOKHBIX CHTYalNH
OCHOBHBIE 3anady u/umm [[PH PEIICHAN 337121
MCTOYHUKHI npobiaeMy u npoeccHoHaIbHOI
HHGOPMAITUN 1 BBIIEIITE €€ JCATCIIBHOCTH

[peCypChl st

COCTaBHBIC YaCTH,

OnpeneneHue 3TanoB

[peLIeHus 3a1a4 IIpaBUIBLHO pELIEeHU 3a0a4u.
158 np06neM B BBIABJISATH 1 OnpeHeHeHHe
mpodeccuoHanbHOM W/ PG HEeKTUBHO MOTPeGHOCTH B
COITMATHPHOM VCKaTh MHpOpMALMH
KOHTEKCTE. H(OpMAITHIO, OcymiecTBICHHE
IATITOpUTMBI HEOOXOIUMYTO JIJIS

A HEKTUBHOTO
BBITIOTHEHUS perIeHus 3a1a9u
pabot B W/WM IPOOIIEMB; roucka.
rpoeccroHaIbHON U CocTaBUTH IJIaH Bbisiesnenne Beex
CMEKHBIX ImeiicTBH, BO3MOZKHBIX
o0JacTsx; OnpenennTb MCTOYHUKOB HYKHBIX
Metomabt HEOOXOTUMBbIE [pECYPCOB, B TOM
[paboTHI B [pECYpCHI, YHCJIE HEOUEBUIHBIX.
rpoeccroHaIbHON U Bianmers Pa3zpaboTka
CMEKHBIX AKTYaJbHBIMA MeTaNlbHOTO TUIaHa
chepax. MeTOoIaMH paboThI neficTBuit




CtpykTypa B OlLieHKa pUCKOB Ha
riaHa Jist Npo(eCCHOHANBHON U [KasKIOM LIATy
[peIeHns 3a1a4 CMEXKHBIX OlleHUBaHUE TLTIOCOB
[opsimok chepax; 1 MHHYCOB
OLICHKU Peanu3oBathb } Oy HEHHOTO
[pE3YIBTATOB COCTaBJICHHBIN
belIcHIs 387124 - [pe3yJbTara, CBOEro
po¢heCCUOHANTBHOM OreH1BaTh fl1ata 1 ero
EeATENbHOCTU pe3yabpTaTr U pcann3annm,
[IOCJICICTBUS IMPCITIOKCHNEC
CBOHUX JIEVCTBUI KPUTCPUECB OLICHKU U
(caMOCTOSITENHHO [PEKOMEHIalNil TI0
WM C TIOMOIIBIO YJIYYIICHHIO TIJIaHA.
HACTAaBHUKA).

OK 2 OcyIecTBIATh [InanupoBanue
MOKCK, aHAJIN3 U S AAMH TOWCKa MH(OPMaLOHHOTO
WHTCPIPETALIMIO - MOKUCKAa M3 IIMPOKOTO
HH(bOPMaHHH: Onpenensts Ha0Opa UCTOYHHUKOB,
HEOOXOMOH A HeoGxOMIMBIE HEO0OXOIMMOTO LTS
IBBITTOJTHECHU S 3a1a4
PO ecCHOHATBHO Homenknatypa MICTOYHUKH BBITIOTTHEHU S
eATeNBHOCTH MHGOPMAITHOHHBIX uHG(OpMAaIUH MpoheCcCHOHATBHBIX

MCTOYHUKOB [LnanupoBaTh 3a1au
IMPUMECHICMBIX MpOLECC IMOUCKa HpOBe}IeHI/Ie aHaIms3a
B } CTpyKTypHpOBaTh [10JTyICHHO
rpodeccruoHanTbHON MOJTy4aeMyI0 M OpMAITHI,
e TeNLHOCTH WH(pOPMAITUIO N
TTpuemsl BriiendaTs BBIICICHAC B HCH
CTPYKTYPHPOBaHHS HanOosee [/TaBHBIX dCTICKTOB.
HH(pOPMAITHH BHAYMMOE B CprKTypHIBOBaHHe
dopmar nepeuHe 0TOOpaHHOM
ohopMITEHHUS HHGpOpMaIUH MH(OpMAIMK B
[pe3yIbTaTOB O11eHUBATh COOTBETCTBHH C
MOUCKa MPaKTHYECKYIO rmapamMeTpamu MOUCKa;
HH(pOPMAITIH BHAYMMOCTh MuTeprperanus
PE3yIbTATOB MOJTy4EHHOMN
IONCKa uHbOpMAaINY B
Ogopmnars KOHTEKCTE
[PE3YJILTATHI MOKCKA N
poheCcCHOHATBHOM
JIeSITENNbHOCTH

OK 3 [TnaHupoBaTh U Conepkanue
[peaT30BbIBATh AKTYaTbHON
COOCTBEHHOE HOpMAaTHUBHO-
rpodeccroHaTbHOE [IpaBOBOI
M JIAYHOCTHOE IMOKYMEHTAINN
[pa3BUTHE. CoBpemeHnHas

Hay4YHAs U
mpodeccuoHanbHas
TEPMUHOJIOTHUS
Bo3moxHbIe
TpaeKkTopuu
mpodecCHOHATBHOTO
[Pa3BUTHS

1 camooOpa3oBaHus




OK 4 Paborats B IIcuxonorus
OpraHn3oBbIBaTh YdacTre B 1e0BOM
KOJUICKTHBE U KOJUICKTHBA
paboTy KOJUIEKTUBA OOILICHUH IS
KOMaH/IE, [Ncuxonorus
1 KOMaH/IbI A (HEKTUBHOTO
b dexTnBHO NMTAYHOCTH N
. B3anmMoneiicTBOBaTh [PELIICHHS ACTOBBIX
B3aMMOJICHCTBOBATh OCHOBBI
. KOJUIEraMH, 3agad
C KOJIJIETaMH, POEKTHOMN
[PYKOBOZCTBOM, [TnanupoBanue
[PYKOBOJICTBOM, MeaTeNbHOCTH .
KITMEHTAMU. npodeccruoHaNbHON
KITCHTaMH.
JEeATEILHOCTH
OK 5 OcCy11ecTBIATh OcobenHocTn ['paMOTHO yCTHO U
YCTHYIO ¥ IUCBbMEHHYIO |COLIMATBHOTO U MUCHMEHHO M3JIaraTh
M3naraTe CBOU
KOMMYHHKAIIHIO Ha KyJIbTYPHOTO LICIH Ha CBOW MBICIIH 110
rOCYAapCTBEHHOM KOHTEKCTA. npodeccroHanbHON
rOCYAapCTBEHHOM
SI3BIKE C yUETOM [paBma sbice TeMaTHKe Ha
0CcOOEHHOCTEH ohopMiTeHUS Otho I.VIJ'IHTB rOCy/IapCTBEHHOM
COIIMAIBHOTO U ITOKYMEHTOB. p SI3BIKE.
J/TOKyMEHTBI.
KYJIBTYPHOI'O [IposiBiieHHE
KOHTEKCTA. TOJIEPAHTHOCTH B
pabodeM KOJIJICKTHBE,
OK 9 Hcnonp3oBaTh [IpumeHaTs
MH(QOPMAITMOHHBIE cpencTBa
TEXHOJIOTUU B COBDEMEHHOE MH()OPMAITMOHHBIX ITpumeHneHue cpeacrs
npodeccuoHaNbHON 060 P oBANIC TEXHOJOTUH JIIst WH(pOPMATH3AIHNN 1
e TebHOCTH. i yHHI/I peleHus WH(POPMAITUOHHBIX
YXHH. npodeccoHATBEHBIX TEXHOJIOTUH JIIIst
CoBpemeHHBIE
Banad peanu3amnuu
TEXHOJIOTUU .
M cmonp30BaTh rpodeCCHOHATBHON
MIPUTOTOBJICHHUSI
— COBpPEMEHHOE e TeTbHOCTH
MpOrpaMMHOE
oOecrieueHne
OK10 [Tonb30BaTHCS [paBuIa [Tornmatp oOIIHiA
mpodecCHOoHATBHON MOCTPOCHUS CMBICIT YE€TKO
NOKyMEHTAaIlMeH Ha MPOCTHIX U MPOM3HECCHHBIX
rOCyIapcTBEHHOM H CIIOMKHBIX BHICKa3bIBAHUN Ha

MHOCTPAHHOM
SI3BIKE.

MpeIoKeHUH Ha
rpodeccrHoHabHbBIC TEMbI
OCHOBHBIC
00IIeynoTpeOnuTeNbHbIE
[JTaroJIbI

(ObITOBAS M
rpodeccroHaIbHAS
ITEKCHKA)

NIEKCUYECKUU
MAHAMYM,
OTHOCSIIIUHICS K
OITMCAHUIO

[IPETMETOB,

CPEICTB H

[IPOIIECCOB
rpodeccroHaIbHON
MesITeThbHOCTH
0COOEHHOCTH

W3BECTHBIC TEMBI
(TIpodheccuoHaNBHBIC
1 OBITOBBIC),
MOHUMATh TEKCTHI HA
0a30BBIC
mpodecCHOHANbHEIE
TEMBI

y4aCTBOBAThH B
mranorax Ha
BHAKOMBIC OOIITHE 1
npodeccroHaNTbHBIC
TEMBI

CTPOUTH MPOCTHIC
BBICKA3bIBAHUS O
ce0¢ B 0 CBOCH
npodeccroHaNTbHON
eI TEeNLHOCTH

KpaTKo

[TpumeneHue B
MpodeCCHOHATBHOMN
e TEIEHOCTH
MHCTPYKLUI HA
FOCYIapCTBEHHOM U
WHOCTPAHHOM SI3bIKE.
Benenne oOmieHns Ha
npodeccuoHaNIbHbIE
TEMBbI




MPOU3HOUICHHU A 00OCHOBBIBATE U

[paBHJIa YTEHUS 00BSACHUTH CBOU

TEKCTOB ImeficTBUs (TeKyIue

npodeccuoHabHOI Y TJIaHAPYEMBIE)
HaIpaBJIeHHOCTH MucaTh IPOCTHIE

CBSI3HBIE COOOIIEHHUS
HAa 3HAKOMBIC UJIN
MHTEPECYIOIIHE
podeCCHOHATBHBIC
TEMBbI

Ilepeyennb TpeOGyeMOro KOMIOHEHTHOIO COCTABA KOMIETEHIUIA

B pesynbTarte ocBoeHus1 yueOHON AUCIMIUIUHBI O0yYarOIIUACS TOJKEH:
NmeTh NpaKTHYeCKUM ONbIT:

1.
2.

YMmerh:

7.
8.
9.

[TpoOseMHBIX U CIOXKHBIX CUTyaIlui B pa3IMUHBIX KOHTEKCTaX;
IPOBEAECHUS AHAJIN3a CJIOKHBIX CUTYallui ITPU PEIIEHUH 3a7a4
npodeccuoHaIbHOM IeATeTbHOCTH;
pa3pabOTKH IEeSITEIILHOCTHOTO TUTaHA JCHCTBUM.

UCIIOJIb30BaTh  S3BIKOBBIC  CpeACTBa IS OOmmIeHUs (YCTHOTO W
MUCbMEHHOTO) Ha WHOCTPAHHOM S3bIKC Ha TNpodecCHOHAJIbHBIC W
IIOBCC/THCBHBIC TEMBI;

BIAJIETh TEXHUKOH TepeBoma (co cloBapeM) MpOodecCHOHAIBHO-
OpPUCHTHPOBAHHBIX TEKCTOB;

CaMOCTOSITETTFHO COBEPIICHCTBOBaTh YCTHYIO W MHUCHBMEHHYIO pedb,
NOTOJIHATh ~ CJIOBApHBIM ~ 3amac  JIeKCMKOH  mpodeccroHalbHOM
HANpaBJICHHOCTH, a TaKXe JICKCHUYECKUMHU EIUHUIIAMH, HEOOXOIUMBIMH
JUISL Pa3rOBOPHO-OBITOBOTO OOIICHHS;

y4acTBOBATh B IUCKyccuu/Oeceie Ha 3HAKOMYIO TEMY;

OCYIIECTBIIATH 3aMpoc U 00001IeHre HHPOPMAITUH;

oOpamaThCcs 3a pa3bSICHCHUSMU;

BBIp@)KaTh CBOE OTHOIIEHWE (COryiacue, HECOTJacue, OIEHKY) K BBICKa3bIBAHUIO
co0eceTHrKa, CBO€ MHEHHE 110 00CYKIaeMOi TeMe;

10.

11.

12.

13.

14.

BCTyNaTh B OOIIEeHHE (TOPOKICHHE WHUIIMATUBHBIX PEIUIUK [JI1 Hayaia
pasroBopa, Ipu Nepexoae K HOBbIM TEMaM);

NOJAIEPKUBATh OOIICHUE WIM MEPEXOJUTh K HOBOM TeMme (IOPOKIECHHE
PEaKTUBHBIX PEIUIMK — OTBETHl HAa BOMPOCHI COOECETHHMKA, a TaKXKe
KOMMEHTapHH, 3aMEYaHUs], BEIPAXKEHUE OTHOIICHUS);

3aBepuiaTh OOIIEHHE

JeraTh COOOIICHUS, CoJeprKaliue HamOoJiee BaXKHYIO HWH(OpMAIUIO 110
TeMe, MPoOIIeME;

KpaTKO TMepeiaBaTh CoAepKaHne MOTydeHHOW HHPOpMAIINK;




3HATD:

15.

16.
17.
18.
19.
20.
21.
22.
23.
24.

25.
26.

27.

28.

29.

30.

31.

32.

33.

B COAEp)KaTeIbHOM  IUIAHE  COBEPILEHCTBOBATH  CMBICIOBYIO
3aBEPIIEHHOCTb, JIOTMYHOCTb, ILIEJIOCTHOCTb,  BBIPA3UTEIBHOCTb H
YMECTHOCTb.

COCTaBUTh HEOOJBIIION pacckas (3cce);
3aMOJIHATh AHKETHI, OJIAaHKU;
HamucaTh TE3UChl, KOHCHEKTHl COOOIIEHHUS, B TOM 4YHUCJIE Ha OCHOBE
pabOTHI C TEKCTOM.
NOHMMAaTh OCHOBHOE COJEP)KaHHE TEKCTOB MOHOJOTMYECKOIO U
JUAJIOTMYECKOr0 XapakTepa B paMKax U3y4aeMbIX TEM;

NOHMMAaTh BBICKa3bIBaHMs coOecelHHKa B HauOoJiee pacrpoCTPaHEHHBIX
CTaHJIAPTHBIX CUTYAIMSX MTOBCEAHEBHOTO OOIIECHUSI.

OTJENATh TJIABHYIO HH(OPMAIUIO OT BTOPOCTENIEHHOM!;

BBISIBIIATH HAauOOJIee 3HAUNMBbIE (DAKTHI;
ONpEJeNsTh CBOE€ OTHOILIEHWE K HUM, U3BJIEKaTh U3 ayJlHOMaTepHaliOB
HEOOXOIMMYIO UM MHTEPECYIOLIYIO HH(OPMAIHIO.

U3BJIEKaTh HEOOXOMMYI0, HHTEPECYIOIYI0 HH(OpMAIHIO;
OTJIEJATh TJIABHYIO HH(OPMAIKIO OT BTOPOCTEIIEHHOM;
UCTIOJh30BaTh MPUOOPETEHHbIE 3HAHWA W YMEHUS B TPAKTUYCCKOM
JESTETLHOCTH U TIOBCETHEBHOW KHU3HHU.

npodeccHOHaIbHYI0 TEPMHUHOJOTHUIO C(depbl UHAYCTPUM TUTAHUS,
COLIMANIBHO-KYJIbTYPHBIE ~ MCUTYAallMOHHO  OOYCIIOBJICHHBIE  TpaBHJIa
OOIIIeHUsI HA UHOCTPAHHOM SI3bIKE;

JEKCUYECKUN U TPaMMATUYECKU MUHUMYM, HEOOXOIUMBIN JIJIsl YTCHUS U
nepeBojia (Co cloBapeM) HMHOCTPAaHHBIX TEKCTOB MNPodhecCHOHATBHOM
HaIlPaBJICHHOCTH;

IPOCTHIE MPEJI0KEHUS, PACIPOCTPAHEHHBIE 32 CUET OJTHOPOIHBIX YJICHOB
NIPEITIOKEHUS W/WIIM BTOPOCTETICHHBIX YWICHOB MPEI0KEHUS;
NPEMJIOKEHNUS YTBEPAUTENIbHBIC, BOIPOCUTEIbHBIE, OTPUIIATEIIbHBIE,
noOyAUTENbHbIE W TOPSIAOK CJIOB B HHX; OE3JIMYHBIC MPEJIOKCHUS;
CJIO)KHOCOYMHEHHBIE MPEIOKEHUS: OECCOI03HbIE U C coro3aMu and, but;
UMS CYIECTBUTEIBHOE: €T0 OCHOBHBIE (DYHKITMHU B MPEIOKEHUHN; UMEHA
CYIIECTBUTEIbHBIE BO MHOXKECTBEHHOM 4YHCJE, OO0pa3oBaHHBIC IO
IIPABUILY, & TAKKE UCKIIFOUECHHUS.

apTUKJIb: ONPEEICHHbIN, HEONIPEEIECHHbINU, HyJeBO. OCHOBHBIE Clly4au
yImoTpeOJIeHusT  OMPEACICHHOTO U HEONPEACICHHOTO  apTHUKIIA.
YnotpebiieHne CynecTBUTENBHBIX 0€3 apTHKIIS, IMEHA TIpUiiaraTelIbHbIE B
MOJIOKUTEIBHOW,  CPAaBHUTEIBHOM W MPEBOCXOJHOM  CTENEHSX,
oOpa3oBaHHBIE TIO MTPaBUITY, & TAK)KE UCKITFOUCHUS.

Hapeuus B CPaBHUTEIIBHOM U MPEBOCXOAHOMN cTeneHsx. Heonpenenenuele
Hapeuus, IPOU3BOIHBIE OT SOME, any, every.



34. KonuuectBeHHble MecTomMeHuss much, many, few, a few, little, a little.

[Tonstue riarona-cszku. OOpa3oBaHHWE W YIOTPeOJCHUE TJIarojioB B
Simple/Indefinite, Present, Past, Future
Continuous/Progressive, Present, Past, Future Perfect

Present,

Past,

Future

1.2. Dranbl popMupoBaHUS KOMIETEHINH

Buppl padot

Paznen K
o1 .
JUCIATLTAHBI, KonkpeTu3zarus KOMIeTeHINH
Ne ayIUTOPH KOMIIETE N
Tema / ans CPC (3HAHUS, YMEHMUSI, TPAKTUYECKUI OIIBIT)
ast HITUU

MIPAKTUKA —
Tema 1. MOHOJIOT,
[TpomykThI acce, OK 1-

1 MMUTAHUA U MPOEKT, 12 59,10 1,2, 3,4,5,6,7,8,9,
CIIOCOOBI JAAJIOT, ’ 23, 30,
KYJIMHApHOU TECT,
00paboTKH repeckas
Tema 2.

Tumbt _ | moHoJOT,
5 00IIECTBEHHO MIPOEKT, 34 | 5910 23,12,10,7,19,18,21,1,2,3,4,6,11,
I'0 IIMTaHNA JTMAJIOT, ’ 22, 14, 20, 16, 11,17
TECT,
u pabora
nepeckas
nepcoHaia
Tema 3.
CrpykTypa MOHOJIOT,
MEHIO U acee, OK 1-
3 peLEnTHI MIPOCKT, 56 | 5910 1,2, 3,4,5,6,7,8,9,
610 JTAaJIoT, ’ 7 23, 30,1
TECT,
nepeckas
Tema 4.
Kyxns.
MOHOJIOT,
IIpousBoacts scce,

M R mpoext, | . o OK 1- 1,2,3,4,5,6,7,8,9,
MOMEIIEHUS U Jaror, ; 5,9,10 23, 30,
o0opynoBaHU Tecr,

c nepeckas
5 Tema 5. monoJor, | 9,10 | OK 1- 1,2, 3,4,5,6,7,8,9,
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Kyxonnas, acce, 5,9,10 23, 30,14,17,18,19,20
CEpPBUPOBOYH | TIPOEKT,
ast u 6apHas JTMAJIOT,
nocyzaa TecrT,
nepeckas
Tema 6.
MOHOJIOT,
OO6cnyxuBan acce,

6 | o .| mpoexr, | 11- |98 - 1,2,345,6,7.8.,
mocerurencit | yyanor, |14 | 2910 23,30,34,33,32,31,11,14,17
B pecTopaHe Tecr,

nepeckas
Tema 7.
Cucrema MOHOJIOT,
scce
3aKyTIOK 1 ; OK 1.
7 | xpasenus MPOCKT, 1 15 16 | 5.9.10 1,2,3,45,6,738,9,
HPOIYKTOB JHAJIOT, 23, 30,13,18,0,21,26,19,
TecrT,
nepeckas
Tema 8
Opranusanus | MOHOJIOT,
a0O0THI Jcee,
o | Gapmeman | mpoexr, | 17- | OKI- 1,2,34,567,89,
COMEITbE manor, | 18 |10 23, 30, 16,18,19,20,14,19,10,11
TeCT,
nepeckas
Tema 9.
Kyxuu
HAPOJIOB MOHOJIOT,
MDA I cce,

o | penerrms mpoexr, | 19- | 9K 1- 1,2,34,56,7,89,
npurotopnen | AWAJIOL, 24 | 2910 23,30,11,17,19,
ns OIrox TECT,

Tepeckas

B mabauye oonducrvl Obimov ykazanvl 6ce komnemenyuu u éce 3nanus, Ymenus,
Hasvixu no nomepam nepeyursi KOMROHEHMHO20 COCMABA KOMNEMEHYULL,

6 cmonbye Ne 1 ykasvigaemcs Homep pazoena uiu memvl, CO2IACHO pabouell
npozpamme;

6 cmoabye Ne 2 ykazvieaemcsi HAUMEHOBAHUe paA30end Ul MmeMvl, CO2NACHO
paboueti npoepamme;

6 cmoabye Ne 3 ykazvieaemcsi 6u0 pabom BbINOJHAEMbIX HA Ypoke (07
meopemuiecko2o 3auamusi — AeKyus, 1aOOpamopHo — npakmuieckoe 3ansmue, O
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@OC no yuebHOU npakmuke YKA3bIBACMC —

npakmu4deckoe 3aHamue,

npoU3800CMEEHHOU NPAKMUKU YKA3bIBACMCSl — IMAN NPO8EOeHUs] NPAKMUKU);

6 cmonbye Ne 4 ykazwieaemcs mun camocmosmenvHou padomul.
ooMauine20 3a0anusl 8blOUPAemcs U3 NPUMEPHO20 Nepeuts OYeHOUHbIX CPeOCms
6 cmoabye Ne 5 ykazviearomces KOO u3yuaemou KOMnemeHyuu

6 cmoabye MNe 6 ykazwieaemcsi 3HAHUA, YMEHUs U NPAKMUYECKUL ONbIM,

usyuaemviii no smou meme uz @IOC unu sapuamusnoll yacmu paboyeti NPocpamMMmbl.

2.IToka3are i, KpUTEPUH OLEHKHA KOMIIETEHIUM

2.1. CtpykTypa (poH/2 OLIEHOYHBIX CPEACTB VISl TEKYIIel U IPOMEKYTOYHOM

artrecranmuu
Kon HaumenoBanune
KOHTposHpyeMble KOHTPOJIHPYE OIIEHOYHOTO CPEJCTBA
No pasIeshl (TeMbl) MOU [TpomexxyTouHas
n/m « KOMITIETEHIT! . aTTecTauus
JUCIUILTAHBI Texyiuit KOHTPOJIb
u (nm ee
YaCTH)
1 2 3 4 5
Tema 1. TIpojyKTs! Teopernueckuit
wrans n enocode | OK 1-5:9,10 TECT, MPOEKT, MOHOJIOT, BOIIPOC,
1 . JaJor, cM/p, acce MPAKTHYECKOE
KYJIMTHAPHOU ’ ’ ’
0BpaboTKu pedepar 3amanue (1mepeBo
TEKCTA)
Tema 2. Tumsl TECT, IPOEKT, MOHOJIOT Teopernueckuit
b b b
MIpeANPUATHIA Janor, cM/p, acce, BOIIPOC,
00I1IECTBEHHOTO OK 1-5,9,10 pedepar IPAKTHYECKOE
2 | nuranus 3agaHue (1mepeBo/1
TEKCTa)
1 paboTa nepcoHana
Tema 3. CTpykTypa TECT, MMPOEKT, MOHOJIOT, Teoperuueckuii
MEHIO U PELENThI JUAJIOT, CM/p, 3CCE, BOMpoc,
3 | 6mon OK 1-5,9,10 pedepar IIPAKTHYECKOE
3agaHue (epeBo/I
TEKCTa)
Tema 4. Kyxns. OK 1.5.9.10 TECT, IPOEKT, MOHOJIOT, Teoperuueckuii
4 7 JMaInor, cM/p, Jcce, BOIIPOC,
HpOI/I3BO,Z[CTBCHHBIC MIPAKTUYIECKOE

o

Tun
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MTOMEIICHUS U pedepar 3amaHue (epeBo/I
obopynoBaHue TEKCTa)
Tema 5. KyxonHas, TECT, IIPOEKT, MOHOJIOT, Teopernueckuit
CepBHPOBOYHAS U JIMAJIoT, CM/p, 3cce, BOIIPOC,
5 | 6apnas nocyna OK 1-5,9,10 | pedepar MPAKTHYECKOE
3aanue (mepeBo
TEKCTa)
Tema 6. TECT, MPOEKT, MOHOJIOT, Teopernueckuit
Juanor, cM/p, acce, BOIIPOC,
ObcnyxuBanue pedepar HPaKTUYECKOE
6 IIOCETUTEJIENA B OK 1-5,9,10 3ajaHue (IepeBosy
pecTopaHe TekcTa)
Tema 7. CucteMa TECT, MPOEKT, MOHOJIOT, Teopernueckuit
3aKyIOK U XpaHCHHS Jasor, cM/p, 3cce, BOIIPOC,
7 | npoaykTOB OK 1-5,9,10 pedepar MPaKTUYECKOE
3amanue (mepeBo
TEKCTa)
Tema 8 Opranuszanus TECT, MPOEKT, MOHOJIOT, Teopernueckuit
paboTHI GapMeHa 1 Jiasor, cM/p, 3cce, BOIIPOC,
g | comenne OK 1-5,9,10 pedepar MIPaKTUYECKOE
3amanue (1mepeBo
TEKCTa)
Tema 9. Kyxuu TECT, MPOEKT, MOHOJIOT, Teopernueckuit
HapoJI0B MHUpa U Jasor, cM/p, acce, BOIIPOC,
perenThl pedepar MIPaKTUYECKOE
Q | NpUTOTOBJIECHHS OK 1-5,9,10 3amanue (1mepeBo
OJIrO 1 TEKCTA)

2.2.1Toka3aTe/in, KPpUTEPHH U HIKAJIA OLEeHKU cGOPMHUPOBAHHBIX KOMIIETEHIIMI

Ko u HaumMeHoBanue CooTBeTCTBHE YPOBHEH OCBOCHHUSI KOMITCTCHIIUH TIAHUPYEMBIM
komrereniuit (OK. I1K) pe3yibTaTtaM 0Oy4eHUs] ¥ KPUTEPUSIM MX OICHUBAHUS
Onenka
Y A0BNETBOPUTENBHO | XOPOIIO/3a4TEHO OTIUYHO /3aYTEHO
/3a4TEHO
OK 1-5,9,10 Orenka Ouenka «xopomio» | OLeHKa «OTIUYHO»
«YIAOBIIETBOPUTEIHH BBLICTABJISIETCS BBICTABJISETCS
0% BBICTaBIIICTCS oOyuaromiemycs, oOyuaromemycs,
oOyyaromemyecs, OOHapyXUBIIEMY 0OHapyXUBLIEMY
0OHapYXHUBIIEMY MIOJIHOC 3HAHUE BCECTOPOHHEE
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3HAHHE OCHOBHOTO
y4eOHO-
POrPaMMHOTO
MaTepuaia B
o0beMe,
HEOOXOIMMOM ISt
JanbHerIe yueobt
Y NIPEJCTOALEH
paboTHI 1O
npodeccun,
CIPABIISAIONIEMYCS C
BBITIOJIHEHHEM
3aJaHuM,
IPEyCMOTPESHHBIX
IIPOrpamMMOoi,
oOyuaroliemycs,
oOramaronm
HEOOXOINMBIMHU
3HAHHUSAMH, HO
JOTTYCTHBIIIAM
HETOYHOCTH B
OTBETE HA DK3aMEHE
Y TIPY BBITIOJTHEHUHT
9K3aMeHAIMOHHBIX
3aJaHuN:

yueOHo-
IPOTrPaMMHOTO
Marepuana,
YCHEIIHO
BBITIOJTHUBIIEMY
PETYyCMOTPEHHbBIE
IIpOrpaMMon
3a7a4H,
YCBOUBILIEMY
OCHOBHYIO
PEKOMEH/I0BAaHHYIO
JTUTEPATYPY,
MOKa3aBIIEMY
CHCTEMAaTHUCCKHUU
XapakTep 3HaHUU
110 JTUCHHUTUTHHE U
CIIOCOOHOMY K UX
CaMOCTOSITEILHOMY
TTOTTOJTHEHHIO U
OOHOBJICHUIO B
XoJe manbHenmen
npodeccuoHanbHO
A IeITeTbHOCTH

CHCTEMaTHUYECKOE
3HaHUE y4eOHO-
MIPOTrPaMMHOTO

Marepuaia, yMeHue

CBOOOIHO
BBINOJIHATh
MIPAKTHICCKHE
3aJaHMs,
OCBOUBIIEMY
OCHOBHYIO
JTUTEpaTypy u
3HAKOMOMY C
JOMNOJIHUTEILHOU
JUTEPaTypoi,
PEKOMEHIOBAHHOM
IIPOrpamMMOoi,
CTYJICHTaM,
YCBOMBIIIAM
B3aMMOCBSI3b
OCHOBHBIX TIOHSTHH
JUCHMIUIMHEI B UX
3HAYCHHUU TS
npuobpeTaeMoit
npodeccum,
MIPOSIBUBIIEMY
TBOpPYECKHE
CIIOCOOHOCTH B
MMOHHUMAaHUU U
HCII0JIb30BaHUU
y4eOHO-
MIPOTrPaMMHOTO
Marepuaia

TunoBble KpUTEPUHU OIEHKH CHOPMUPOBAHHOCTH KOMIIETEHIIUMA

OneHka

bamn

O06o01eHHas olleHKa KoMIneTeHuu (2-5 6aoB)

«Hey,Z[OBJ'ICTBOpI/ITeJIbHO »

2 Oaia

oBJagen OlLlEHUBaeMO
KOMIIETEHIIHEH, HE pacKkpbIBaeT CYIIHOCTh
MOCTaBJIEHHOW mpoOiembl. He ymeer mnpuUMEHSTH
TEOPETHUYECKUE 3HAHHUS B PEIICHUH TMPAKTHYCCKOU
cutyaruu. Jlomyckaer ommOKkM B TPUHUMAEMOM
pEIlIeHNH, BBIMOJTHEHUH MPAKTHUYECKUX 3aJaHUN, He
YBEpPEHO O0OOCHOBBIBAECT TMOJYYECHHBIE PE3yIbTaThI.
Matepuan wu3naraeTcss HEJNIOTHYHO, OECCHCTEMHO,
HEJOCTATOYHO  TI'PaMOTHO, 0e3  HCHOJIBL30BaHHSA
podeccHoHaNbHBIX TEPMUHOB.

OO6yyarommiics HE

«Y,Z[OBJ'ICTBOpI/ITCJ'ILHO »

3 Oamna

OOywaromumiics ocBoun 60-69 %  oueHuBaeMoi
KOMIICTEHIINH,  TOKA3bIBACT  YJIOBJIETBOPHUTEIHHBIC
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3HAHUS OCHOBHBIX BOIIPOCOB MIPOTPAMMHOTO
MarepHuajia, yMEHUE aHAJIU3UPOBATh, J€JaTh BBIBOJbI B
YCIOBUSIX ~ KOHKPETHOW  CUTYallMOHHOW  3a/layu.
Wznaraer pemienne mpoOieMbl HEJOCTATOYHO TIOJHO,
HEIIOCJIEI0OBATENIbHO,  JIOIYCKAaeT  HETOYHOCTH B
npodeccnoHaTbHBIX TEpMHHAX, 3aTPYAHACTCS
JI0Ka3aTeIbHO 000CHOBATH CBOM CYXKICHUS

«Xopomo»

4 Gamna

OcBoun 70-89 % oueHnBaeMON KOMIETEHLIMH, YMET
IIPUMEHATh TEOPETUYECKUE 3HAHUSA U IOJYYCHHBIN
IIPAKTUYECKUM OIBIT B  PEHICHUM IPAKTUYECKOU
CUTyallUM. YMeEeT apryMEHTUPOBAaTb CBOM BBIBOABI U
IIPUHUMAET CAMOCTOSITENIbHBIC PEIICHHs], HO JOIYyCKAET
OT/EJIbHBIE HETOYHOCTH, KaK 110 COJEPIKAHNIO, TAK U 110
YMEHHUIO ¥ HABBIKAM ITPAKTUYECKON NS TEIbHOCTH.

«OTanyHO»

5 OaiuIoB

OO6yuatomuiicss ocomwn 90-100 %  ocBauBaemoit
KOMITIETEHIINH, YMET CBA3BIBATH TEOPHUIO C NMPAKTUKOM,
IIPUMEHATh  IOJYYEHHBI  NIPAKTUYECKUH  OIBIT,
AHAJIM3UPOBATH, JienaTh  BBIBOJBI, MIPUMEHSATD
CaMOCTOSITENIbHBIE pelieHus B KOHKPETHOMU
npodeccuoHanbHOM  CUTyallMM,  BBICKa3blBaeT U
000CHOBBIBaET CBOM CyXJeHHUs. Biageer HaBblkamu
MPaKTHYECKON NeSITeNIbHOCTH, MMOKa3bIBAET
COOTBETCTBUE BCEM KOMIIOHEHTaM KOMIIETEHIUH.
Bnageer ycTHOM W THCBMEHHOW KOMMYHHUKAIUMEH,
JIOTUYECKH MPABWIBHO U3JIaraeT OTBET.

3. TunoBble KOHTPOJIbHbIE 32IaHUSI MM MHbIE MaTepUaJibl, He00X0AMMBbIe 151
OlleHKHU 3HAHM, YMEeHN i, HABBIKOB U (MJIH) ONBITA JAeATEeJbHOCTH,
XapaKTepU3YINUIUX 3TAanbl GopMHUPOBAHNS KOMIIETEHIMIA B Mpolecce 0CBOeHU s

o0pa3oBaTeILHON MPOrpaMMbI

e A o

3.1. Tekymas arrecTanus

3anaHus N/ NPOEKTOB

KoMmiereHuu OK 1-5,9,1

o TeMamM

[TpoayKkTel mUTaHKS ¥ CIIOCOOBI KYJTHMHAPHOU 00pabOTKH

Tunsl npeanpusaTHii 00IIECTBEHHOT0 MUTAHUS M padoTa MepcoHasna
CTpyKTypa MEHIO B PEENThI OO0

KyxHsl, nmpou3BOJICTBEHHBIE TOMEIIEHUSI U1 000PYI0BaHKE

Kyxonnas, cepsupoBouHas 1 0apHas mocyjia

OO0cyXuBaHUE TTOCETUTEIIEH B PECTOpaHE

CucTema 3aKymnoK U XpaHEHUs MPOAYKTOB

Opranu3zanus padboTel OapMeHa U COMETBE

KyxHs Hapo710B MUpa 1 perenThl MPUTOTOBICHUS OJIFO/I, TIPOBEPSEMbIE
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Baua}me: IMOATOTOBUTH IMPE3CHTAIHUIO HA AHTJIMHACKOM/ HEMCIIKOM 3BbIKaX.

TpeOoBaHusi K COAEPKAHUIO: HCIIOIB30BATh TEPMUHBI U JIEKCUKY IO JAHHOU TEMeE
Ha aHTJIMACKOM/HEMEIIKOM SI3bIKaX.

TpeOoBanusi K 0(popMJIEHHIO:

TUTYJIBHBIM CJAWJ C Ha3BaHUEM TEMBI U aBTOpPaA

paboThI, COJIepKaHUE CIIANIOB HA AaHTJIMMCKOM/HEMEIIKOM S3bIKaX; B KaXKIOM Cllaiijie

10 OAHOMY IPCAJIOKCHUIO; Ha clnaije 00s13aTeJIbHO MCIT0JIL30BaTh HUIUTIOCTpALUIO.

Kpurtepuu oueHMBaHus NPEe3eHTALMH:

Ne i/t

Kpurtepnu onenku

Banasl

Kpurtepuu onenku npesenrauuu (5 6aj10B)

O6bem npezenTanuu (8-10)

Hanmuume  pa3HooOpa3HOro HarisifHOTO MaTepuaia (PUCYHOK,
TaONIUIBI, TUarpamMM, CXeMbl, OTO)

TexHuueckass TPaMOTHOCTH BBITIONTHEHHUS Tpe3eHTaruu (dopmar,
o0weM TekcTa He 6osee 40 cnos, mpudr)

YMECTHOCTh HCIOJIB30BaHMSI ~ aHUMalUU (3ByKOB, 3((eKTOB,
MY3bIKH )

DcTeTndeckuid BUJ TIpe3eHTauu (IBET, COPa3MEePHOCTh KapTHHOK,
mpuTOB)

Kputepun oueHKH cofep:kaHus npe3eHranum (5 0a/10B)

CoOTBETCTBHE MEXY TEMOM U COAEP)KaHUEM
NudopmaTtuBHas HACKHIIIIEHHOCTh TPOEKTA
Jlornueckoe u3oKeHNe MaTepraa

Kputepun oneHkHu 3a1uMThI Npe3eHTAnNHU (5 02/1710B)

TouHoe cnenoBanue periiaMeHTy (2-3 MUHYTHI)

SI3pIKOBast MPAaBUIBLHOCTD Peuu (rpaMMmaTuyeckas, IeKkcudeckas,
(dhoHeTnueckas)

Crernenp BIaJCHUS MaTepraioM (CB0OOHOE — O€3 OTIOPHI,
HeCBOOOHOE — C OMOPOH)

CaMoCTOATEIHHOE YITPABJICHUE ClaiilaMU IPEe3eHTallUN

HUTOI'O:

13-15 GamoB - «5»
10-12 6amioB — «4»
7-9 6a110B — «3»
HroroBasa OIICHKA :
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TecToBble 3agaHus 1O Y4eOHOM AUCHMIIUHE
OIl. 07 NHocTpaHHBIN A3bIK B NIPOQeCCHOHAIBHOM AeATEbHOCTH
0 TeEMaM

[TpoayKThl NUTaHUS U COCOOBI KYJTUHAPHOU 00pabOTKH

Tunsl npeanpusaTHA 001IECTBEHHOI0 MUTAHUS U padoTa MepcoHasna
CTpyKTypa MEHIO U PeLeNnThl OJIr0 T

KyxHs1, Tpon3BOICTBEHHBIE TIOMEIICHHS 1 000pyI0BaHNE

KyxonHas, cepBupoBoYHas U OapHas mocyzaa

OO6cmykuBaHUE TIOCETUTENEH B pecTOpaHe

Cucrema 3aKymnoK U XpaHEHHUs IPOAYKTOB

Opranuzanus paboTsl 6apMeHa U COMENbe

KyxHs Hapo710B MHpa ¥ pEIENTHI MPUTOTOBJICHHUS OJIFO]I, TPOBEPSIEMbIC
komnereHuu OK 1-5,9,1

WX B =

TEST Nol (Interior and restaurant sections).
Bapuanr 1

1.3anmo/iHUTE MPOMYCKH CJIOBAMH M3 NPABOH KOJIOHKU:

On the 1st of September a new restaurant much
“Palace” opened (1) in the city center.............. (2) children’s
from the zoo. They serve................ (3) cuisine. The costs
restaurant is not very big, there are only 30 ........ 4) opened
but the bar and a jazz band in the evening are perfect. close to
Waiters are ............ (5) and helpful and the ......... (6) works
is excellent. not far

“Palace” .......... (7) daily in summer but in Italy
winter it ............. (8) on Mondays. The restaurant is prices
open ........... (9) 11 a.m. to 11 p.m. but at weekends service
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they ........ (10) to the last guest. Usually “Palace” has
children

a table d’hote menu at lunch time and an a la carte
..... (11) in the evening. .... (12) Sundays families

like having dinner in the restaurant, so there is also a

special.............. (14) tasty

desserts to choose from and the
A meal for two ......... (16) about 30 $.
“Palace” restaurant is very popular.

Tourists from

2 BrpiOepuTe NpaBUWIbLHbII BAPUAHT OTBETA:

Example: An orchestra is usually next to the ...c... .
a. toilets b. cloakroom

1.Gent’s is a toilet ....... men.

a. from b. for C.
2. Guests ............. in the cloak room.

a. leave coats b. book tables

3. Chef is in charge of the

a. restaurant b. kitchen c. dining room

4. A restaurant staff works shifts.

.......

....... (15) are reasonable.

is closed
riendly
Italian
from
car
seats
many
on
work

menu

c. dance floor

to

c. make orders
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a. on b. with C.in

5. A cashier prepares........
a. bills b. pastry c. fish dishes
6. A ... mixes cocktails
a. wine waiter b. bartender c. cook

7. Desserts are prepared in a .........

a. dishwashing section b. vegetable section C. pastry section
8. A .. looks after wines.
a. wine waiter b. waitress c. cashier

9. A headwaiter is responsible for the quality of .......

a. food b. service c. bills

10. If the weather is fine, guests have meals ........

a. in a smoking section b. on the dance floor c. on the terrace
3. IlepeBeauTe ¢ PycCKOro fA3bIKa HA AHTJIMCKHUIA

Toproselii 3al1 HAXOAUTCS CIIPABA.

Korpa BbI 3axoute B Halll peCTOPaH, Bbl BUJIUTE Pa3AeBAJIKy ClIeBa, 3aTeM Oap.
B cepenvHe KyxHU HaxXOAsATCs IUIUTHI U IIEYH.

Ha xyxHe HECKOJIBKO XOJIOAUIBHUKOB U MOPO3WIbHAs KaMepa.

ToproBeiii 3a1 AETUTCS HA 30HY JUIA KypSIIUX U HEKYPSIIUX.

[Iled moBap oTBeUaeT 3a Ka4E€CTBO MUIIIH.

TyaJieTsl pacoJIOKEHBbI PSIAOM C Pa3IEBaAIKOM.

OdurmanTel OepyT 3aKa3bl y TOCTEN.

bapMeH roToBUT HAaMUTKU U 00CITY)KMBAET TOCTEH B Oape.

XA WD =

Bapuant 2
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Test 2. Food & explaining dishes.
1.Bri0epuTe npaBUIbHBIA BAPHMAHT OTBETA:
Example: A vase for...a.. is in the middle of the table.

a. flowers b. cigarettes c. pencils
1. First we place. ...
a. a napkin b. a tablecloth c. a soup plate

2. A side plate is...

a. to the left. b. to the right c. in the middle
3. We put........ on the top of the napkin.

a. a glass b. a bowl c. a butter knife

4, ... is to the right and left of the plate

a. knife and fork b. fork and spoon c. knife and spoon

5. A soup spoon is outside ...

a. the side plate b. the knife c. the fork

6. ....... is above the soup spoon.

a. a glass b. a napkin c. salt and pepper

7. A waiter puts ...... on the side plate

A. a dirty napkin b. correctly folded napkin c. a torn napkin.

8. There is ...... in the middle of the table.

a. an ashtray b. a wine glass c. a side plate
9. We leave only....... before we bring the dessert menu.
a. a soup plate b. cutlery c. a wine glass.

10. We light the candle if it is.... .
a. morning b. evening c. weekend

2. PaccTaBbTe CJI0Ba B COOTBETCTBYIONIYI0 KOJIOHKY.
Beef, cabbage, mussels, caviar, beet root, trout, cucumber, lamb, liver, prawns, pork,
veal, brains, leek, pike, duck, halibut, lobster, turkey, aubergine, cauliflower, eel,

squide, chicken, carrot, heart, beans,sole
poultry
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meat

offal

vegetables

fish

seafood

['oBsimuHa, kamycTa, MUANH, UKpa, KOPEHb CBEKJIBI, (OpeEIib, Orypell, OapaHuHa,
Ne4YeHb, KPEBETKH, CBUHUHA, TSISTHHA, MO3TH, JYK, IIIyKa, yTKa, TaITyC, T0OCTE,
uHjelka, ayOepruH, IBETHAS KaIlycTa, YIpH, KaJIbMap, KypHIla, MOPKOBb, CEPIIIE,
daconb, equHOpOT

JIOMAIITHSSI TITHIIA MSCO TIOTPOXa OBOIIM PHIOA MOPEMPOTYKTHI

3. Complete the text with the following words : Boiled, dish, dough, also, is, baked,
are, marinated, filled, in, fish, served

Fish dishes

The best-known & probably the most popular fish dishserved __ {1} a
Russian restaurant is monastery style sturgeon. Pieces of sturgeon are {2}
with mushroom & sour cream. Another appetizing __ {3} is sturgeon Tzar-style
shashlik with tartar sauce, olives & green lemon. Before frying the sturgeon pieces
are {4} in white wine with onions and lemon. This makes the {5}
particularly tender.

Beyond all praise __{6} pike-perch rolls. Pieces of the fillet are first
coated with salmon mousse &then wrapped in _{7} & baked. The rolls are
{8} with potatoes & cauliflower. Another way to prepare pike-perch
{9} to fry the pieces in beer dough.

The fish dishes also include {10} sturgeon & horseradish in kvas, trout
{11} with mushrooms & cheese & carp baked with mushrooms. Fried or
steamed salmon dishes are {12} delicious.

Pri6ubIC Onroa

Camoe U3BECTHOE U, BEPOSITHO, CAMOE MOIYJISIPHOE PhIOHOE 0JIF010, KOTOPOE
nojgarT {1} pycckuil pecTopaH - 3TO OCETp MOHACTBIPCKOTro cTuiisa. Kycouku
oceTpa {2} ¢ rpubamu u cmeTtaHoil. Elle ouH anneTuTHbINA {3} -
OCETPOBBIN MIANUIBIK B cTUJIE Tazap ¢ coycoM TapTap, OJIMBKaMU U 3€JI€HbIM
nuMoHoM. [lepen o0xkapkoil 0OCETPOBbIE KYCOUKHU {4} B OenoM BHHE C
JYKOM M JIAMOHOM. JTO JeiaeT {5} 0cOOEHHO HEXKHBIM.

21



3a npenenaMu BCeX XBaJICOHBIX {6} mypok-okyHneit. Kycouku dumne
CHayvaJjia MOKPBIBAIOT MYCCOM JIOCOCS, a 3aTEM 3aBOPAaYUBAIOT B {7} n
BBIIIEKAIOT. PyeTsl {8} c xapTodenem u uBeTHOU KamycToil. Eme onun
CIoco0 NPUTrOTOBUTH IIyKa-OKYHb {9} 00)apuTh KyCOUKH B MIMBHOM TECTE.
K pbiGHBIM O1t071aM TaK)Ke€ OTHOCATCS {10} ocetp &amp; XpeH B KBace,
dopenb {11} c rpubamu &amp; celp &amp; KapIl 3aMeuYeHHbIN ¢ Tpudamu.
birona u3 xkapeHoro uim mponapeHHoOro J0Cocs are {12} BKyCHBbIE.

Bapuanr 3

Test Noe3 Menu & explaining dishes

1.3anonHuTe TA0AMIY — pa3aejibl MEHIO COOTBETCTBYIOIMMHU OJII0IaMH, KaK
NMOKA3aHO HA MpuMepe:

Appetizers
soups

3

Main dishes

fish -
poultry -
meat -
Side dishes
Desserts
Raspberry in red currant jelly
Chicken stew with prunes
Pea soup with smoked chicken;
Steamed vegetables
Strawberries with whipped cream.
Jellied pike perch
Fresh vegetables assorted
Herring in mustard sauce
Mashed potatoes
Boiled rice
Pistachios ice cream
Tomatoes filled with spicy curds and herbs
Grilled trout with tarragon
Pears with ginger
Shrimp cocktail
Goose liver pate
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Cream soup of cauliflower

Pork chopped with pineapple and cheese
Ham rolls with horseradish

Baked lamb ribs

French onion soup

Sole baked with cream

Biscuits with cinnamon

Fried turkey fillet

Eel stew in white wine

Pan cakes stuffed with minced beef

2. IlepeBequTe MEHIO C PYCCKOIO I3bIKA HA AHTJIMICKMIL:
Mento

XOJIOJTHBIE 3aKYCKH

e Canar U3 peauca v orypua ¢ siiom, 3arpaBiIeHHbII MallOHE30M

e Uepnas ukpa, nogaércsi ¢ MacjaoM U TOCTAMHU

e MsicHas xoJiofHasl Tapeika (BETUYMHA, XOJI0AHasl OTBapHas TEJISITUHA, S3bIK,
K0J10ac, KypHUHBIE PYJIETHUKH) MOJAETCS CO CBEKUM OTYPIIOM, TTOMHUOPOM, JTUCTOM
cajara, XpeHOM U ropUHuleH

e TBopor ¢ nomuaopoM( ITomu0p, HAUMHEHHBIN TBOPOTOM C YECHOKOM, TAPXYHOM
U CBEKEMOJIOTHIM YEPHBIM MEPIIEM ) TTOAAETCS OXJIAKICHHBIM.

OcHOBHBIE 0OJIFOa

OBomnble Tonyoub! —Kanyctabie pyneTsi(papin u3 MOPKOBH, JIyKa, CENblepes U
NETPYIIKH , 3aBEPHYTHIN B KAITYCTHBIN JIUCT, TYIIEHBIA C MTOMUIOPOM)IOAAETCA B
TOPLIOYKE.

JKapeHblii OCbMUHOT, OJAETCS ¢ TEPTHIM CHIPOM.

Cynak ¢ oBOIIlaMH, TYIIEHBIN B IIaMITAaHCKOM (kabadku, kKapTodesib, MOPKOBb,
OoJITapCKUi Mmeperr.

Hare with mushrooms (hare, onion, garlic, champignons), served in sauce made from
sour - cream, dry red wine, pepper, cloves and dry spicy herbs.

3aituatrHa ¢ rpubamu (3aliyaTHHA, JYK, YECHOK, IIAMIIMHBOHBI) TOJAAETCS B COYCE U3
CMETaHbl, KPacCHOI'0 CyXOro BHHA, EpIia, TBO3AUKUA U CYXUX NPSIHBIX TPaB

["apHupsI
e OTBapHOI MOJI010H KapTo(esb ¢ YKporom
e [[BeTHas kamycra Ha napy

Jeceptsl
JlecepT u3 YepHUKHU CO B3OUTHIMHU CIIMBKaMU
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CBexuii MepcuK ¢ CUPOIIOM U3 MATHI U J1aBpoBoro jucta(Caxap, MATa, 1aBPOBBIN
JHCT, COK JIaliMa) MOAAETCA ¢ MOPOKEHBIM

MonouHbIeM U KpYTISiHbIE OJTI0]1a

e JKapeHrblii ChIP(JTOMTUKH ChIpa, 0OBAJISIHHBIC B SIUIIE U CyXapsiX, )KapeHbIe Ha
PacTUTEILHOM MAcJi€) MOJAI0TCSI C TPaBaMU U CBEKUM MTOMUIOPOM.

e OBcsHas Kallla ¢ MacjaoM

3. Haiiaure 1 MCpaBbTe OMIUOKY:
Example: Pies are made from batter.

Pies are made from dough.
1.This dish is served with a pot.
2.What do you like to start with?
3. Meat plate assorted contains smoked halibut, mackerel and boiled sturgeon.
4.Boiled means cooked in the oven.
5.I’d prefer mash potatoes.
6.Dolma is made from minced meat, wrapped in a cabbage leaf.
7.Ginger is a herb, but dill and tarragon are spices.
8.I’d like my salad dressed with olive butter.
9.Pan cakes are cooked in a pot.
10.Dairy products are: curds, prunes, milk and cheese
1. (60c.) IlpuBeauTe pycCKMil IKBUBAJIEHT HA HEMEKMH A3BIK
Der Vorname
(HECKOJIBKO OTBETOB)
1) ums
2) ceMbst
3) bamummms
4) npy3bs

[IpaBunbHBIEC OTBETHI
1.
2. (60c.) BcraBbTe moaxoasiniee mo CMbICJIYy BONPOCUTEIbHOE CJIOBO
... heiB3t deine Schwester?

(oauH OTBET)

1) Wie

24



2) Was
3) Wer
4) Wen
[IpaBunbpHbBIE OTBETHI
1.
3. (60c.) BctaBpTe moaxoasiiee Mo CMbICIY BOIPOCUTEIbHOE CI10BO
... studiert hier?
(oIMH OTBET)
1) Wie
2) Was
3) Wer
4) Wo [IpaBusIbHBIE OTBETHI
3.
4. (60c.) IlpuBeauTe HEMEKNI IKBUBAJIEHT
damunus
(HECKOJIBKO OTBETOB)
1) Mein Name ist
2) Der Vorname
3) Ich heifie
4) Der Familienname
[IpaBuibHBIEC OTBETHI
4.
5. (60c.) Haiigure npeaJioskeHue ¢ HENMPABUWIbHBIM MOPSAIKOM CJIOB
(oIMH OTBET)
1) Wer ist das?
2) Zeichnest du gut?
3) Wast macht deine Schwester gern?

4) Studiert Dagmar in Bern, nicht wahr?
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[IpaBunpHbBIE OTBETHI
4.
6. (60c.) BcraBbTe riaro/i-cBsi3Ky B IpaBWJILHOM Gopme
Paul und Monika ... Studenten
(HECKOJIbKO OTBETOB)
1) ist
2) sind
3) bist
4) seid
[IpaBunbHBIE OTBETHI
2.
7. (60c.) BcraBbTe riaros B mpaBUiIbHOU popme
Gabi studier.. an der Hochschule
(HECKOJIbKO OTBETOB)
1) -t
2) -st
3) -et
4) -en
[IpaBuibHBIEC OTBETHI
1.
9. (60c.) BcraBbTe 1J1aroJ1 B npaBWiibHOM popme
Ich studier.. hier Musik
(oIMH OTBET)
1) -e
2) -t
3) -st
4) -en

HpaBI/IJ'ILHLIe OTBCThI



10. (60c.) BcraBbTe ri1aros haben B npaBuibHoi gopme
Ich ... einen Bruder

(oJH OTBET)

1) haben

2) habt

3) habe

4) hat

[IpaBunbHBIE OTBETHI

Kpurepun onienuBanus

0-50 % - HeyaOBIETBOPUTENIBHO. PE3ynbTaT HE TOCTUTHYT.
51 —70 % - ynoBIeTBOPUTENBHO.

71-84 % - xoporo.

85-100 % - oTnuuHoO.

Odopmirenune Tem aJist 3cce
(pedeparoB, 10KI210B, COOOIIEHM )

Tembl 3cce (pedeparoB, T0KIAT0B, COOOIEHMIT)

0o TeMaMm:

[IpoayKThl MUTaHKS U CIIOCOOBI KYJTHMHAPHOU 00pabOTKH

Tuns! npeanpuATHIA 00IIECTBEHHOTO MATAHKS M paboTa MepcoHaia
CtpyKTypa MEHIO U pelienThl 001

KyxHs mpou3BO/ICTBEHHBIE TTOMEIICHHS 1 000PYyI0BaHNE
KyxonHnasi, cepBupoBouHas u 6apHas mocyaa

OO0cyXuBaHUE TTOCETUTEINIECH B PECTOpAHE

Cucrema 3aKymnoK ¥ XpaHEHUS TPOTYKTOB

Opranu3zanus paboTel OapMeHa U COMENbE

NN B =
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9. KyxHs HapoJ0B MUpa U peLENThl IPUTOTOBIECHUS 010
npoBepsieMble KomneTeHuu OK 1-5,9,10

TpeboBaHus K coaepKaHUIO:

coOmtoieHne oobema paboThl, COOTBETCTBUE TEME, OTPA’KEHBI JIM BCE yKa3aHHbBIC B
3aJJaHUM aCIEKThl, CTWIEBOE OQPOpPMIICHHE DPEYH COOTBETCTBYET THUIY 3aJaHHSA,
apryMeHTalus Ha COOTBETCTBYIOIEM YPOBHE, COOIO/IEHHE HOPM BEKIMBOCTH;

Kpurepnn oneHuBanus:

«5» - KOMMYHMKAaTHBHas 3a/ladya pPEIIEHA MOJIHOCTHIO; BBICKA3bIBAaHUE JIOTUYHO,
UCIIOJIb30BaHbl CPEJCTBA JIOTUYECKOM CBA3M, COOJIIOIEH (opMaT BBICKA3bIBAHUSA U
TEKCT TOJEJIEH Ha ab3alpbl; JIGKCMKa COOTBETCTBYET IIOCTaBICHHOM 3ajade U
TpeOOBaHMSAM JAHHOTO Troja OOYyYeHMs.; HCIOJb30BaHbl  pa3HOOOpa3HbIE
rPAMMAaTUYECKUE KOHCTPYKIIMM B COOTBETCTBUM C IIOCTaBJIICHHOW 3ajayedl u
TpeOOBaHUAM JAHHOTO roja OOyYeHHUs S3bIKYy, I'PAMMaTHYECKHE OIIMUOKH JIHOO
OTCYTCTBYIOT, JMOO HE NPEMSATCTBYIOT PEUICHUI0O KOMMYHHKATHBHOW 3aJayd.;
ophorpaduueckre OMMUOKH OTCYTCTBYIOT, COOJIIOJCHBI TpaBUia IMyHKTYalllu:
NPEJIOKEHNUST HAYMHAIOTCS C 3arjlaBHOW OYKBBI, B KOHIIE MPEIOKEHUS CTOUT
TOYKA, BOINPOCHUTENBbHBIA WJIM BOCKJIMIATENbHBIA 3HAK, a TaKXke COOII0ACHBI
OCHOBHBIE MPABUJIA PACCTAHOBKH 3aISTHIX.

«4» - KOMMYHHMKATHBHAas 3ajJada pEIICHA IOJIHOCThIO; BBICKA3bIBAHWE JIOTMYHO,
UCIIOJIb30BaHbl CPEJCTBA JIOTHYCCKOM CBs3HU, COOJOJICH (popMaT BBICKAa3bIBaHHS U
TEKCT TOJIeJiecH Ha ab3allbl.; JICKCHKa COOTBETCTBYET IIOCTABJICHHON 3anadye M
TpeOOBaHUSAM JAaHHOTO roja oOydeHus. Ho mmeroTcss He3HAuuTeNbHBIE OIIMOKH.;
UCIIOJIb30BaHbl Pa3HOOOpa3HbIe TPAMMATHYCCKHE KOHCTPYKIIMM B COOTBETCTBHH C
IOCTABJICHHON 3ajaueldi M TpeOOBaHUSAM JIAHHOTO Troja OOYYeHHS S3BIKY,
IrpaMMaTHYCCKHE OIINOKHU HE3HAYUTEIIHLHO IPEHATCTBYIOT PEIICHUIO
KOMMYHHMKATUBHOM  3a7a4d.; HE3HAuuTeJIbHbIE opdorpaduyeckue  ONIMOKH,
COOJIIO/ICHBI MTpaBUJjla MYHKTYAIlUK: TIPEII0KCHUS HAUMHAOTCS C 3arjaBHON OYKBBHI,
B KOHIIE MPEJIOKEHUS CTOUT TOYKA, BOMPOCUTEIBHBIN WM BOCKIUIATSIILHBIN 3HAK,
a Tak)Ke COOJII0/ICHBI OCHOBHBIC TIPaBUJIa PACCTAHOBKH 3aITSTHIX.

«3» - KOMMYHUKAaTUBHAsl 3aj]laya PelIeHa.; BBICKa3bIBAHUE HEJIIOTMYHO, HEA/IEKBATHO
HCIOJIB30BAHBI CPEACTBA JIOTMYECKOM CBSI3M, TEKCT HENPaBWIBHO IOAECIEH Ha
ab3ampl, HO (opmaT BBICKa3bIBaHUS COOJIONICH.; MeECTaMHU HeaJeKBaTHOE
yInoTpeOJIeHne  JICKCUKH.; HMEIOTCSI  TpyOble  TpaMMAaTU4YECKHE  OIINOKH.;
HE3HAUMTEIbHBIE Opdorpaduyeckue ONIMOKH, HE BCEraa COOJIIOICHBI TPaBHIIA
MyHKTYallMU: HE BCE MPEJIOKEHUS HAYMHAIOTCS C 3arjlaBHOM OYKBBI, B KOHIIE HE
BCEX NPEII0KEHUN CTOUT TOYKA, BONPOCUTEIBbHBIN MM BOCKIIMIATEIIBHBIN 3HAK,
TaK)Ke He COOJII0/IEHbl OCHOBHBIE MTPaBUJIa PACCTAHOBKHU 3aISThIX.
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«2» - KOMMYHUKATHBHas 3a/ada HE pCEIICHA.; BBICKA3bIBAHUE HEJIOIMYHO, HE
MCIIOJIb30BaHbl CPEJCTBA JOTHYECKOM CBSA3M, HE COONMIOAEH (OpMAT BBICKA3bIBAHUS,
TEKCT HE MOJAENEH Ha a03alpbl.; OOJBIIOE KOJUYECTBO JIEKCMUECKHUX OLIMOOK;
00JIBIIOE KOJMYECTBO I'PAMMATUYECKUX OLIMOOK.; 3HAaUUTEIbHbIE oporpaduueckue
OLIMOKH, HE COOJIOICHBI MTPaBUila MyHKTYalluU: HE BCE MPEJI0KEHUS HAUMHAIOTCS C
3arjgaBHOM OYKBbI, B KOHIIE HE BCEX MPEIJIOKEHUN CTOUT TOYKA, BOIPOCHUTEIbHBIN
WIM BOCKIMUATEIbHBIM 3HAK, a TakXe He COOJIIOJIEHBl OCHOBHBIE IIpaBHIIA
PacCTaHOBKU 3aIATHIX.

OdopMmiieHne KOMILIEKTA 3aIaHUH 110 BUAaM padoT
(ayaupoBaHue, roBOpeHHe, YTEHHE, IMCHMO)

Kommnekt 3agannii 17151 BBINOIHEHUS! TPAKTUYECKUX padoT

no teme 1. IIpoayKThl NUTAHUSA U CIIOCOOBI KYJMHAPHOI 00padoTKH,
npoBepsieMble KomneTeHuu OK 1-5,9,10

BrinosiHuTe J€KCUKO-TpaMMaTHIecKue 3aanust mo reme «OBOIM U PpyKThI»
JlaitTe onpeneneHue CIeayINUM MPOJTYKTaM:

1. It is a vegetable that grows under the ground. It can be boiled, baked or fried. It
can also be made into chips or crisps.

2. It is the meat from a bull or a cow.

3. It is a vegetable. We eat the dark red part that grows under the ground.
4. It 1s a shopkeeper who sells fruit and vegetables.

5. It is a large shop which sells all kinds of food and things for the house.
6. It is a plant which has seeds called grains.

7. It is a vegetable. It looks like a large ball of leaves. The leaves can be green, white
or purple.

4. TlepeBenuTe HA PYCCKHIM S3bIK KyTUHApHBIN perent “Mushroom Soup”

*1 pound mushrooms

*4 cups fresh or canned chicken broth
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*’/4 cup butter

+2 tablespoons flour

esalt and freshly ground pepper to taste

Y4 cup dry sherry

*'4 cup heavy cream

1.Remove the stems from the mushrooms and chop the stems coarsely. Reserve the
caps.

2.Place the chopped stems in a saucepan and the broth. Bring to a boil and simmer
twenty minutes. Strain the broth and reserve.

3.Slice the mushroom caps. Heat the butter in a saucepan and add the caps. Cook,
stirring, until lightly browned. Sprinkle with the flour and add salt and pepper. Using
a wire whisk, stir in the broth and bring to a boil. Simmer five minutes and add
sherry and cream. Heat thoroughly and serve hot.

Yield: four or six servings.

5. Boi0epuTe NpaBUJIbHbIH OTBET:

1.How much ... this wine cost?

a) is b) does ¢) do
2) They ... serve roast goose today.

a) don’t b) aren’t ¢) doesn’t
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3) My sister ... a pie on Sunday.

a) bakes b) baked c) is baking

4) Id like a table ... the window.

a) by b) atc) on

5) The same ... me, please.

a) to b) for c¢) about

6. IlepeBenuTe copepxxaHue CjaeayOmed CUTYAllUN HA AaHTJIMCKUH A3BIK:
- JIoOpslit 1eHb, CIP.

- Bor meHro0.

- C gero xenaere HayaTh?

- [IpeanounTtaere oBouy U GPYKTHI?

- Torna Bo3pbMuTE Halle GupMEHHOE OJIF010 — OBOILTHOE ACCOPTH.
- He xenaete nu BUHO?

- OyeHb xO0poIIIO.

- 4l mpunecy BaMm BHHO M 3aKyCKy MpsIMO celyac.

KomrutekT 3aganuii 111 BEIOJHEHUS TPAKTHUECKUX paboT

no teMe 3. CTpyKTya MEeHIO U pelenTbl 01101, TpoBepsieMble KOMIETeHITUU OK 1-
5,9,10
Jlexcuko-TpaMMaTHYECKHE YIIPAKHEHUS 110 TeMe «1-¢ 1 2-¢ Oroa

1. I[IpounTaiite u nepeBeIUTE THAJIOT.

* Good evening gentlemen. What can I do for you?

* We'd like to have supper.
- Very good. I can offer you a wide choice of snacks and main-course dishes.
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- What would you like to begin with?

* I'd rather take crab salad for an appetizer and what about you?

- I think I'll have the prawn cocktail. I'm fond of prawn.

* And the main course.

- Veal for my friend and the rare beefsteak for me please. Bring us also two minced
vegetable salads and a bottle of red wine please.

- Okay gentlemen. I'll serve you immediately.

2. [locTaBbTe IJ1aroJibl, CTOSIME B CKOOKAX B HYKHVIO hopMy.

[Em—

. Sorry we (to have got/not) fruit ice-cream today.

2. This restaurant (to offer) Ukrainian cuisine.

3. We (to like) our coffee strong and hot.

4. (to take) a seat at this tariff please.

5. What dishes you (to offer) for dinner?

(@)}

. Orange jam (to be called) marmalade.

7. The menu (to lie) on the table.

8. The waiter (to get) an order from the greater now.

3. HaiiauTte no cJ1oBapio nepesoa TaHHOW JEeKCHKH.
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Bread and butter plate; fruit-dish; soup-bowl; stew-pan; luncheon knife; Madera
glass; dessert fork; salt-cellar.

4. Ilpeodpa3yiiTe TaHHbIC NPEIOKEHUS B OTPUIATEILHBIE.

1. He gave a dinner party yesterday.

2. The man in black shirt is our manager.

3. My friend began working when he was 17.
4. The table should be laid quickly.

5. Look. Our head-waiter is greeting the guests.

5. BoioepuTe npaBUJILHbIN OTBET.

1. Will you order... cup of coffee and ... cake for me?
a)the; b) a; ¢) an; d) -

2. ...me two helpings of salmon please.

a) to bring; b) bring; c) brought

3. I'd like ... to skate.

a) can; b) could; ¢) be able to

4. Here ... your lunch.

a) were; b) are; ¢) is.

6. 3axaiiTe 00IMIE ¥ CHeNMAJBHBINA (K MOTYEPKHYTOMY CJIOBY) BOIPOCHI K
CJIEeIVIONIUM NPeII0KeHUIM.

1. He lays tables for lunch at 11 o' clock.
2. Sauerkraut scheme is an old Russian dish.

3. Shashlyk is served everywhere in Georgia.
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4. Chicken "Tabaka" is cooked for an hour.

7. llepeBeayTe TAHHBIC MPEAJI0KEHUS HA AHTJINHCKHN A3BIK, 00paias
BHUMAHHE HA VIIOTPEOJeHHue NPeaI0roB.

1. Mexny 3aKyckoil 1 BTOPBIMH OJIIOJJaMU 51 €M CYTI.
2. PA10M ¢ 4allKoi JIEKUT YalHasl JIOKKA.

3. Ha 3aBTpak s nbto kode.

4. Ha cToJie 1eXuT CKaTepTh.

5. Msico ogaroT ¢ rapHUpOM.

6. Ona ecT ppIOy 0€3 rapHHUpA.

IlepeBecTH HA PYCCKHMH A3bIK PeleNThl MPUTOTOBJICHUS AHIIMMCKOU BBINICYKH
1o teMe «XJy1e000yJT0UHbIE U31ETUS»

Recipe Russian cake with cabbage and eggs

In Russia like to say: "red hut pies". Has long been a favorite dish in Russia were
pies with cabbage. They put on a feast in the center of the table and was served to all
guests. We offer you a modern Russian cabbage pie and eggs.

Ingredients:

* flour - 1 kg;

* butter — 350 grams;
» water — 2.5 cups;

* yeast — 25 grams;

* milk — 200 ml;
* egg — 5 pieces;
* salt;

* cabbage — 1 large loaf.

Method of preparation

In warm water dissolve the yeast. Divide the flour into 2 equal parts and pound to
mix with the swollen yeast. This is the basis for the dough — dough. The resulting
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mixture ist cover with a towel made of natural material that penetrated through the
air, and set aside for 2 hours.

2 beat eggs, adding salt and a spoonful of sugar. A lot to combine with the remaining
flour, pre-sifted. To enter into the milk and knead the dough.

The dough is mixed with yeast mixture until smooth. On floured Board knead the
dough with oil. Pre-the butter should be frozen. To hit and roll out.

To prepare the filling you need to grind the cabbage with a sharp knife and pour
boiling water. In a pan melt the butter, add chopped cabbage and fry until soft.

3 boil hard-boiled eggs, finely chop. Mix them with the cooled cabbage, salt and
pepper to taste.

On the rolled out layer of dough evenly put the filling, sumipntg edge and place on a
baking sheet. Bake in a preheated oven at 180-200 degrees for 35-40 minutes.

Bon appetit!

Charlotte Ingredients: 3 eggs 1 cup sugar 1 cup flour 3 apples Method: Wash and dry
the apples then cut each one into four wedges, then core and slice. Set aside. In a
large bowl mix thoroughly the flour, sugar, and three eggs to form a batter. Line a 3
inch deep baking tray with parchment, greased to prevent sticking. Put the apples in
the dish then pour the batter over them. Bake at 180 degrees Celsius for 35-40
minutes till brown and a wooden pick inserted into the cake comes out clean.

Ham and egg sandwich - Ingredients: 4 eggs, hard-boiled 2 tbsp reduced-fat
mayonnaise 1 pinch ground black pepper 8 slices wholemeal bread from a large loaf
4 wafer-thin slices roast ham 4 Iceberg lettuce leaves, shredded 4 tomatoes, sliced
carrot, celery and cucumber sticks, to serve Method: Shell the hard-boiled eggs and
chop them finely. Mix with the mayonnaise and season with ground black pepper.
Spread the egg mixture over 4 slices of wholemeal bread, top with a slice of ham,
then finish off with the lettuce and tomatoes. Sandwich together with the remaining
slices of wholemeal bread. Cut the sandwiches in half. Wrap in cling film and keep
chilled until ready to eat. Serve with carrot, celery and cucumber sticks. Tip 1: Use
cress or watercress instead of Iceberg lettuce, if you prefer. Tip 2: For a vegetarian
version, use 50g grated reduced-fat hard cheese instead of ham. Tip 3: Try topping
the ham with some grated carrot or sliced cucumber instead of tomatoes, for a
change.

PeuenTypa npurotoBieHus: prIOHBIX OJIFO]

1. Boinmosinute nucbMeHHblIii nepeBoa Tekcra “Fish and Chips”, oOpamas
BHUMaHMe HA ynoTpedJjieHHe 11arojosto be, to have.

2. IlepeaenaiiTe mepBoe npeaioKeHue B BONPOCUTEIbHOE U OTPULIATEIbHOE.
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Fish and Chips

Perhaps, the most popular food with the English is fish and chips. There are special
“Fish and Chips” shops and restaurants which sell this food from 11 a.m. until 2 p.m.
and from 5 p.m. until 7 p.m. A shop-assistant puts chips into a paper bag and a piece
of fish on the top, then he sprinkles it with vinegar and salt and wraps all this in an
old newspaper to keep them warm. You can eat fish and chips in a café or take it
away and have them while walking down the street, just like the Londoners do.

1. OTBeTbTE HA BONPOCHI K TEKCTY:

2. What is the most popular food with the English?

3. Where can you buy this food?

4. Do you think it is healthy food?

6

. 3aroTHUTE MPOITYCKHU apTUKIIsIMH (a, an, the), rae HeoOXoUMO:

Here is ... menu. Give me ... corn flakes with ... milk, ... rasher or two of bacon
and ... fried eggs. Coffee and ... caviar sandwich, please. I want tea with ... sugar.

7. llocTaBbTe IJ1Arojbl B CKOOKaX B HY’KHOM BpeMeHH U NepeBenTe THAJIOTH:

You (to pass) me the sponge cake, please?

Certainly. Here it is.

You (to have) honey or jam?

Honey, please.

You (to take) apple or cherry pie?
Cherry pie, please.

I (to give) you a little more cheese tart?
Yes, please.

I (to bring) you another cup of tea?

No, thanks.

KomrinekT 3aanuii 11 BBITTOJTHEHUST TTPAKTUYECKUX padboT
no teme 4. KyxHs. Mpou3BOICTBEHHBIC TOMEIICHHS M1 000PYI0BaHHE, ITPOBEPSIEMBIC
KoMmnereHuu OK 1-5,9,10
1.IlepeBeyTe C AHIJI.SI3 HA PYCCKUM:
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Glass
Grater

Jug

Juicer
Kettle
Kitchen scales
Knife
Ladle

Meat fork
Microwave
Mincer
Mixer
Napkin
Oven
Oven glove

2. IlepeBeauTe C pYCCKOr0 HA AHIJI.A3

O6apOeKto, MaHTall
MUCKa

XJIEOHHUIIA

TapesKa Jis Xjaeba

Ooydet
TymMOOUKa

Jonarka Jajis TopTa
OaHKa JJIs KpyTl

CTYyT

BEAEPKO IS IAMIIAHCKOTO
MOPO3UITKA

dapdop

CEpBaHT

ko(eBapka

3. CocTaBbTe 5 BOIIPOCOB K TEKCTV:

The specific feature of the USA is its multinationality. In this country ,one can meet
people from all the corners of the world. This peculiarity has a strong influence on
the lifestyle of the USA in general, on the American culture, and, of course on its
national cuisine. In fact, the traditional American cuisine is very diverse. It is
composed not only of fast food and Coca Cola, as many people believe. Quite the
opposite, from year to year more and more Americans choose healthy and natural
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food — vegetables, meat and seafood. In general, the traditional American cuisine is a
mixture of Indian and European (mainly British and Italian) cuisines. Corn, beans,
maple syrup, pumpkins are very popular ingredients that can be found in many
dishes.

KommuiekT 3aganuii 411 BEINOJIHEHUST TPAKTUUECKUX paboT

o teme 6. OOcCiy’)KMBaHHE ITOCETUTENEH B PECTOPAHE, IPOBEPSAEMbIE KOMIIETCHIINU
OK 1-5,9,10

1. BcTaBbTe HEO00XO0AMMBbIE CJIOBA NMOAYEPKHHUTE UX M NePEBEINTE
MpeI0KeHHS :

experienced, hors d’oeuvres, receive guests, a rest, to serve, located, the staff, menu,

the suppliers, apprentice, manages, fresh, customers, uniforms, neat and clean,

cuisine, recommends, recipes, cash, table-cloths, menu, cutlery

1. Restaurant “Morris” is in a place famous for its theatres and cinemas. 2. The
offers a variety of dishes from which the guests can choose. This is called an a
la carte menu. 3. The restaurant is closed on Monday because the staff has 4
Mr. Black, the manager, prepares the accounts for ____ and organizes the work for
the next week. 5. The main part of his job is to control and coordinate the work of
in the dining room. 6. Their job is to take the order and ___ the meal
to their guests. 7. Jim the, _ , works two months already and has learned a lot of
things at a short time. 8. Today he will make the ____, some of the entrees, main
course and dessert dishes. 9. The restaurant is famous for its dishes of Russian
. 10. All the staff in the dining room- headwaiter, waiters and waitresses- get
ready . 11. He _ them special dishes or specialties of the
restaurant. 12. always choose the restaurants with good service by waiters.
13. Waiters work with food and serve customers and they must be ____at all
times. 14. The barman is very __ in wines and cocktails. He knows a lot of
_ of cocktails and strong drinks. 15. First they wash their hands and change
into their . 16. Victor counts the money and gives the __tothe
cashier, cleans the tables and then he is free to go home. 17. She plans the menu and
the staff in the kitchen. 18. The restaurant hall has modern design with light-
blue carpet and walls, black chairs and white __, sparkling ____and
glasses. 19. All dishes are always . 20. Customers like the ___of
this restaurant and the reputation of the place.

2. BcTaBbTe HYKHbIE MMPEAJIOTA M NepeBeINTE NMPeaI0KeHUs .

(at, in, on, of)
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a.Table d’hotel menu offers a limited choice...... dishes.

b.It is usually used...... restaurants, café, canteens.

c.The dishes of this menu are served...... this day only.

d.Judy was the head chef position...... the Country Club.

3.

IlepeBeauTe:

a.She had plans to be a baker.

b.Tom is a best cook in our family.

c.When the position of chef was available, he asked to give it a try.

d.Unfortunately, many people are still poisoned by food and most worry about
becoming sick.

e.The menu is an important component of food service operations.

4..

CocTaBbTe CJA0BOCOYCTAHUA:

1.Kitchen a) profession

2.
3.
4,
5.
6.
7.
8.

valuable b) cook
future c) course
sanitation d) menu
skilled e) descriptions
main f) rules

to design g) experience
detailed h) staff

TpedoBaHus K 0pOPMIICHHIO: 3ANNCHIBATH OTBETHI UJIH MEPEeBO/I TEKCTA B
TeTPaJ M0 HHOCTPAHHOMY SI3bIKAM.

CucremMa U KpUTepPUHU OLIEHOK Pe3yJIbTATOB TeKYIlleH aTTecTallul
[IncpMeHHBIN TTEpeBOJ TEKCTA CO CIOBAPEM
Ouenka "oTinuHO" craBUTCS 3a JuteparypHbii mepeBon 100% oObema Tekcra.

Jlonyckarotcs 1-2 ommOKH, He HCKaKarOIIUE COIep)KaHUE TEKCTa.
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Onenka "xopomio" cTaBUTCA 3a 3KBUBaJEHTHYIO nepenauy 80% oObéMa Tekcra,
nomyckarotess 1 - 2 ommOKM, HE HCKaXarolue COJACpKaHHe TEKCTa; 3a
SKBUBAJICHTHYIO Tiepenauy conaepxkanust 100% o6bEma TekcTa, HO ¢3 - 5 omubKkamu,
HE WCKAXaIOIUMHU TOHUMAHHUE TEKCTa.

Ornenka "yJq0BIETBOPUTEILHO" CTaBUTCS 3a Oe30mmnOouHblid nepeBos 60% o06béma
TekcTa; 3a nepeBoJ 80% o0néMa TekcTa W OoJiee, coaepkamui 5 - 7 ommuobOK,He
MCKKAIOIINUX TOHUMaHUE COJIEP)KaHUEe TeKCTa.

3.2. Ilpome:xkyTouHasi aTTecTANUSs

HuddepeHunpoBaHHbIN 3a4€T 10 y4eOHOU TUCHUILIIUHE TPOBOIUTCS C YUYETOM
PE3YJIBTATOB TEKYLIErO0 KOHTPOJISA:

- oOyuatouuiics umeet Menee 30% MPONMyCKOB MPAKTUUECKUX 3aHATUH;

- BBITIOJIHEHBI U C/IAHBI BCE CAMOCTOSITENIbHBIE PA0OTHI, MPEAYCMOTPEHHbIE
IPOTPAMMOHM.

Ilepeyennb TeopeTHYECKHUX BONPOCOB N0 TemaM (1-if Bompoc):

Tema 1. IIpoayKThl NMTAHUS M CIIOCOOBI KYJIUHAPHOU 00paboOTKHU
1. Who runs the Restaurant?

2. Where do the guests leave their coats?

3. What are two main sections of any catering enterprise? Who are at the head of these
sections?

4. Is there a separate section in a restaurant for special occasion parties?
5. Where are the cocktails mixed? Who work there?

6. Is there a special person who recommends wines?

7. Who deals with money and bills?

8. What shops is a kitchen divided to?

9. Is there a special section for desserts?

10. What appliances do modern kitchens have?

11. What utensils are used by cooks?

12. Why is it so important to keep the kitchen clean and in order?
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Tema 2. UHTEepbep U 000pyA0BaHUE PpecTOPaHA

1. What information about the restaurant is important, when a person wants to reserve a
table?

2. What is the difference btw. the words ” kitchen” and “cuisine”?
3. What way can tables be arranged for a many — people party?

4. What shape tables are there in a restaurant?

5. Is there a special place to dance?

6. Where do the guests sit in the bar?

7. What adjectives can you use to describe size, age and general atmosphere of the
restaurant?

8. Where is our training restaurant located?

9. Who visits this restaurant?

10. When does it open\ close?

11. Is it expensive? \ How much is a three — course lunch?
12. Describe the interior of “Baltiiski” restaurant.

Tema 2.1. OBourn

1. How do we call a department where we bye vegetables and greens?
. Who are vegetarians?
. What vegetables are planted in our region?
. Give the examples of exotic vegetables

. What herbs \ spices are used in culinary?

. What is the healthiest way to serve vegetables?

2

3

4

5

6. What ways are vegetables cooked?

7

8. What does fresh green salad \ Greek salad consist of?
9

. What salads can be dressed \ decorated with?

10. What are the most popular vegetable starters in Russia?
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1

1. What is your favorite fresh vegetable?

Tema 2.2. Msco

[E—

2
3
4
5
6.
7
8
9

. What is the name of the shop where we bye meat?

. How do we call the meat of a cow\ pig\ sheep\ horse?

. What is the old Russian festive pork dish? How is it served?
. Why is it so important to eat meat?

. What kinds of poultry do you know?

What are the most common ways of cooking duck and goose?

. How chicken can be cooked?
. What offal 1s?

. What game can be found in our forests?

10. What are the popular Russian cold starters?

|

1. What kind of meat and poultry is favorite in your family?

Tema 3. Poi0a, MOpenpoayKThI

1.

What store do you go to buy seafood and fish?

2. What fish are Russian rivers rich in?

3. They say, people should eat fish. Why?
4. What is the most popular sea fish?

5. What are the best ways of cooking fish?
6.
7
8
9

How pike perch is most often cooked?

. What kinds of seafood do you know?
. Is there a special way of eating oysters\ lobsters?

. What seafood is Russia famous for?

10. What kinds of fish have black \ red caviar?

11. What is the traditional way of serving caviar in Russia?

12. What fish and seafood dishes are your favorite\ you cook at home?
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Tema 3. ®pyKTHI, ATOABI

1

. What fruit \ berries are the richest in vitamins?

. What kinds of fruit are planted in our region \ in the South of our country?
. What are the garden \ forest berries?

. What is the best way to store berries?

2
3
4
5.
6
7
8
9

What jam is advised to drink with tea when you catch a cold?

. What exotic fruit can you find in a supermarket? \ Do you often buy them?
. What is the most delicious to your opinion?
. What are sweet \ sour fruit and berries?

. Do you often cook fruit salad? What ingredients do you need?

10. Haw can fruit salad be dressed?

11. What will you put into fresh fruit basket for yourself?

12. What nuts do you know? Which do you like? Where do you use them?

Tema 3. MenHro

1.

Who is responsible for creating menu in the restaurant?

. What is the definition of “MENU”?
. What types of menu exist in cafes and restaurants?
. What does table de hote menu usually consist of?

. What does it mean: “free choice menu”

2
3
4
5
6.
7
8
9

Where can we find special menu for children? What dishes does it include?

. What is the difference between table de hote and a la carte menu?
. What sections does standard a la carte menu have?

. What is another name for starters?

10. Is it possible for the restaurant to combine both types of menu?

Tema 3. 3akyckmu

1.

What are the most popular Russian starters?
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. What pickles can you offer to the guest??
. What does the plate of meat assorted contain?

. What jellied dishes can you offer?

2
3
4
5. What kinds of fish can you see on a plate of fish assorted?
6. How is herring served?
7. What does the seafood cocktail consist of?
8. What herbs and vegetables can you put in a fresh vegetable salad?
9. Which vegetables are good to stew? Give examples of dishes.
10. Are there any starters made from chicken?

Tema 3. Cynsl
1. What country is clear soup originated from?
. What and how is bullion served?

. What are the most famous Russian soups?

. What sorts of fish are better for “ucha”?

s~ W

. What sorts of meat are usually used for “Solianka’?

. How do Russians dress “Okroshka” with?
. What are the ingredients of Beetroot soup? \ How is it decorated?

. What other cold soups do you know?

O o0 3 O

. What is the difference between Russian and Ukrainian Borsch?

10. What soup made of lamb do you know?

11. What soup is your favorite?

12. Do you cook cold soups in your family in summer?

Tema 3. I'opsiuue 611012

1. What poultry is traditionally served stuffed? \ What fillings are used?

2. What are the ingredients of Chicken Kiev?
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3. How is Chicken Kiev cooked and served?

4. What is the best mince for cutlets?

5. What is the origin of Beef Stroganov?

6. How can beef steak be cooked?

7. What pork main dishes can you offer?

8. What dishes made from offal (What offal) are served in restaurants?
9. How is pike usually cooked?

10. What ways of cooking are good for fish? Give the examples of dishes.
11. How can you cook potato for a side dish?

12. Is there a special section for side dishes?

13. What side dish is good with chicken\ fish\ meat?

14. What is your favorite main \ side dish?

15. What meat or poultry is more often cooked in your family?

Tema 3. [deceptsl

1. What pastry desserts are the most popular in restaurants?

2. What kind of dough is used for “Profiteroles”\”’Napoleon\Charlotte????

. What country is Tiramisu from? \What is it made from?

. Give the definition for’Soufflé” , “Parfe”, "Mousse”.

. What is it “flan”? What fillings are used for it?

. What kinds of ice cream or other cold desserts can you offer?
. How can ice — cream be decorated?

. What nuts are used for pastry desserts?

O o0 3 O »n B~ W

. What fruit and berries are mostly used for desserts?
10. What desserts are refreshing?

11. Which dessert will you choose for youxself?
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Tema 4. 3n0poBoe nuTanue

1

. Which is healthy \ low fat foods \ fatty foods \ junk food?
. What food and drink would be suitable for a vegetarian?
. What will you recommend to eat and drink people who want to keep to the diet?

. Which food contains a lot of calories?

2
3
4
5.
6
7
8
9

What kinds of food are rich in vitamins?

. What cereals are the healthiest?\less healthy?
. What kinds of dishes can cereals be used for?

. Do you like dairy produce? \Which is your favorite?

10. How eggs can be cooked?

11. What do you usually have for breakfast?

12. Do you cook anything special for Sunday breakfast?

13. What dishes can you recommend your guest for breakfast?

Tema 4.1. Hanurku

1

. How do we call the drink that is served before the meal?
. What is the best aperitif? \ are there strict rules?

. How do we call a drink that is served after the meal?

. What kind of drink is it? Give the examples.

. What are two main groups of drinks?

2
3
4
5
6.
7
8
9

How are they further subdivided?

. What type of beer can you offer the guest?
. What kind of drink do you usually choose when you are at the party?

. What do you prefer drinking in a hot summer day?

10. How do Russians \ Englishmen drink tea?

. How many types of cheese do you know? Give the example, and a country of origin.
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11. What hot drink do you have for breakfast?
Tema 4.2 KapTa BuH
1. Is there a special separate menu for beverages?
. In what order are all beverages listed there?
. Are soft drinks included in the Wine list?

. What is the difference between long and short drinks?

. Is there a special person in a restaurant who recommends wines?

2
3
4
5
6. Do all restaurants have a position of a Wine waiter?
7. What exactly does he do?

8. Does he attend guests at the bar desk?

9. Who looks after wines in a cellar?

10. What is a bartender responsible for?

11. Who runs the bar?

Tema 4.3 Kpenkue ajikorojibHble HATUTKH

1. What are the most well known hard drinks?

2. Is there a difference between brandy and cognac?

3. What is cognac\ brandy made from?

4. What are the most famous countries producing cognacs?
5. When are these drinks served usually?

6.What is the temperature of serving?

7. Is there special glassware for cognacs?

8. What is special in serving Tequila?

9. What countries produce Whiskey?

10. What is the country of Whiskey origin?

11. How 1is it served?

12. What is the name of a glass for Whiskey?
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13. What 1s it “Pastis”?

14. How and when is it served?

Tema 4.4. JIuxepsl

1.

They say”’liquor is a drink for women”, why?

. Who and where was this drink created by?
. What are the ingredients of any liquor?
. What are three main types of this drink? (hard, dessert and cream)

. What is their spirit content?

2
3
4
5
6.
7
8
9

When are they served?

. How are they served?
. What is special about “Bitters”?(Becherovka™)

. Give the examples of fruit\ nut\ egg\cream liquors.

10. What liquor is made from artichoke?

11. Where else is this beverage widely used?

Tema 4.5. Buna

1.

How many types of wine do you know?\ what are they?

. What is the native country of Champaign?
. What glasses are used for this drink?
. How and when was wine created?

. What are the most famous countries, producing wines?

2
3
4
5
6.
7
8
9

What regions in Russia are well known for their grape.....(BUHOTpaJHHKN)

. What is the difference between sparkling and table wines?
. What glasses are used for white\ red\ rose\ fortified wines?

. What is the temperature of serving?

10. Which wine will you recommend with meat\ fish\poultry\cheese?

11. When is fortified wine served?
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12. What is the spirit content of these drinks?
13. What is your favorite wine?
Tema 4.6 Ci1a00aJIKOr0JIbHBbIE M 0€32JIKOT0JIbHbIE HAIUTKHU
1. What is cider made from?
. Why is beer so popular nowadays?

. What is beer made from?

2
3
4. What countries produce perfect beer?
5. What types of beer can you offer the guest?

6. How is beer served?

7. How are non alcoholic drinks subdivided?

8. What is the difference between “Russian “and “English” tea?
9.What types of coffee can you offer?

10. What hot drink do you prefer and how do you drink it?

11. How are juices served?

12. What vegetables are used for making juices?

13. What is your favorite juice?

14. What kinds of mineral water do you know?
Tema 5. Padora 0apa

1. What is the main bar equipment?

2. What is shaker for?

3. What does a barmen use to sieve the liquids?
4. Why cocktail was given such name?

5. What types of cocktail do you know?

6. What is it a “rainbow” cocktail?

7. How are long drinks served?
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8. Where are long drink cocktails mixed?
9. What juices are used for making cocktails?

10. Give the examples of hot long drinks, describe the recipe.

11. Give the examples of nonalcoholic cocktail, describe the recipe.

12. How do you mix milk shake?

13. What is the way of making “Bloody Mary”? Is it a short drink?
Tema 6. Ctos10BBIN ITHKET

1. What is the first thing that a waiter lays on the table?

. Is there a strict rule how to fold and where to put a napkin?

. What is there in the middle of the table?

. Is it always necessary to put an ashtray on the table?

. What is the right position of fork and knife?

. What is the order of arranging the fish and meat cutlery?

. Do you place anything on a side plate?

o N N W B~ W

9. How do you arrange the table for breakfast?

10. How should you behave yourself at the table in the restaurant?
Tema 6.1. OcobGeHHOCTH OpraHu3anum DaHKeTa

1. What does it mean “Stand — up dinner”?

2. Give the definition of “Banquette”

3. What sort of dishes are usually served on a “stand — up dinner*?
4. Who is responsible for arranging these events?

5. Is Banquette menu a la carte or a sort of table de hote menu?

6. How can you arrange tables for a banquette?

7. How many people serve such dinner?

. How can you decorate the table in the evening or on a special occasion party?
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8.
9.

What is usually discussed beforehand?

Give the example of banquet \ “stand — up dinner”’menu.

Tema 6.2. YperyaupoBanue npo0jieMHbIX CUTyallHii

1

. Whose duty is to solve problems in the restaurant?
2. What sort of complaints might the guest have in the dining room?
3. What should the waiter do if the drink is cold?

4. Why sometimes the service is slow?

5. Who is responsible for the quality of food?

6.
7
8
9

What sort of complaints may be about the quality of food?

. How should you apologize if you were mistaken?
. What are the ways of paying the bill?

. Why should the waiter be careful, when the guest pays by credit card?

10. When does the waiter bring the bill?

Tema 8. [0/2KHOCTHBbIE MHCTPYKIMH PA0OTHUKOB PecTOPaHAa

1.

Who runs the restaurant?

. Who is responsible for the work of the dining room and a private dining room?
. Who deals with complaints and reservations?
. Is there a special person who recommends wines?

2
3
4
5. Does the bartender bring cocktails to the table?
6.
7
8
9

What do the waiters and waitresses do?

. Who do guests pay the bill when they are in a canteen\ café\ restaurant?
. Who is at the head of the kitchen?

. Who makes desserts?

10. If the restaurant is in a hotel, what department does it answerable to?

11. What else does this department control?

Tema 8.1. YcrpoiicTBo Ha padoTy
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1. Where can you find the advertisement when you are looking for the job?
. How do you prepare for the interview with an employee?
. How should you behave yourself while the interview?

. How should you be dressed?

2
3
4
5. What written documents should you present when you apply for the job?
6. What is the difference between covering letter and CV?

7. What information does resume include and what is the order of it?

8. Would you like to get the position of a manager?

9. Would you like to have a part — time or a full time job?

10. What shift do you like working?

11. What job conditions would you like to have?

12. How much would you like to earn?

13. What salary do you think will be enough for you?

Tema 9. Pycckas Kyxus

1. What is Russian cuisine world wide famous for?

2. What fillings can be stuffed pies with?

3. What’s the name of the open pie?

4. Why do Russians like soups?

5. What cold soups are served in Russian restaurants? Describe them.

6. Do you know old festive Russian dishes?

7. What are the most favorite starters?

8. Which of them do you like most\ is served at your home?

9.How do Russians serve mushrooms?

10. What ingredients do jellied dishes contain?

11. What dairy produce is popular in Russia?

12. Describe the recipe of Gurievskaya Kasha.



13. What is Zbiten made from?
14. What non alcoholic beverages can you offer to the guest?

Tema 9.1 A3marckasi M BOCTOYHAS KYXHH

[E—

. What is the order of serving dishes in China?

. How do Oriental people eat? \ do they use forks and knives?
. What is special about Chinese cooking?

. What are the most famous Chinese dishes?

. How do Japanese arrange the table?

2

3

4

5

6. What is Sushi made from?
7. Do you like Oriental cuisine\ which do you prefer?

8. Are Georgians hospitable people?

9. What drinks are the most popular in Georgia?

10. What kind of meat is mostly used in Georgian cuisine? \ why?

11. What spices and herbs do they use?

12. Describe the recipe of shashlik\ lula — kebab or any other well — known Georgian
dish.

Tema 9.2. EBponeiickasi KyXHsi

[E—

. What do you know about English tradition of tea drinking?

. Do you know about old English dish Sheppard’s Pie?\ How is it cooked?
. What drink is Scotland and Ireland famous for?

. What French terms come to restaurant?

. Who is a creator of clear soup?

. How many cheeses do French have? What are the most famous?

. Where does real Champaign come from?

. What is Italian cuisine famous for?

O o0 N N B~ W

. Is it rich in spices?
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10. What are the Germans’ most favorite dishes?

11. When do they have beer festival?

12. What sorts of German beer can you recommend?

Tema 9.3. CiaBsiHcKasi KyXHS

1. What is Ukrainian cuisine famous for?
. What is the difference between Russian and Ukrainian Borsch?
. What is the most famous dish made of pork? \ how is it served?
. What is the name of hard Ukrainian drink?

. What pastries do they like cooking?

. What herbs and spices do they use?

2
3
4
5
6. Is Bulgarian cuisine rich in vegetable dishes?
7
8. What countries influenced Bulgarian cuisine?
9

. Do they prefer fat or lean dishes?
10. What sort of cheese do Bulgarians prefer?

Kpurepun oneHku:

- OIICHKAa «OTJIMYHO» BBICTABIACTCS OOydYalolmeMycsi, €CIM OH TIOJHO H3JlaraeT
U3YYCHHBIH Marepuan, oOOHapyXXMBaeT IOHMMaHHWE Marepuaia, OOOCHOBBIBAET
CYXKIEHUS, JEMOHCTPUPYET CIHOCOOHOCTh MPUMEHUTH TIOJYYCHHbIE 3HAHUS Ha
NPAaKTUKE, TMPUBECTH MPHUMEPHl HE TOJbBKO U3 Y4eOHMKA, HO M CaMOCTOSITEIHHO
COCTaBJICHHBIE; U3JIaracT MaTepUall IOCJIEI0BATEIBHO .

- OIICHKa «XOpOIIO» BBICTABISACTCS OOydYarolmieMycsi, €cilii OH JaeT OTBET,
YIOBIIETBOPSIONINHN TEM K€ TPEOOBAHUAM, UTO U JII OTMETKH “5”, HO JomycKaroTes 1-2
OIMMOKHA, KOTOPHIE CaM K€ HUCIpaBIsIeT, U 1-2 HepouyeTa B MOCIENOBATEIBLHOCTH H
S3BIKOBOM O(hOPMIICHUH H3J1araeMoro.

- OIICHKa «YIOBJICTBOPUTEIBHO» BBICTABISACTCS OOydJarOIIEMyCs, €CIHM  CTYACHT
OoOHapy»XWBaeT 3HAHWEC W IIOHUMAaHHE OCHOBHBIX IIOJOKCHUH JTaHHOHW TEMBI, HO:
M3jaraeT Matepuas HEMOJHO U JIOMYCKAaeT HETOYHOCTHU B YIOTPEOJCHUH HEOOXO0IMMOM
mpoeCCHOHATILHON JICKCHMKH, HE YMEET JOCTaTOYHO TJIyOOKO M JIOKa3aTelIbHO
000CHOBaTh CBOM CYXKJICHHS M TIPUBECTH CBOM TIPUMEPHI; H3JIaracT Marepuall
HETIOCJICIOBATEIbHO U JIOMYCKAET OMMUOKHU B SI3BIKOBOM O(OPMIICHUH H3JIaraeMoro.
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-OLICHKA «HEYJOBJICTBOPUTEIHLHO» BBICTABISETCA OOydYaIOMIEMYCs, €CJIH CTYIEHT
OoOHapy’KMBaeT HE3HaHHE OOJIbIIEH YacTU COOTBETCTBYIOLIErO pasjelia HU3y4aeMoro
Marepualna, JOMyCKaeT OIMMOKKM B YMNOTPEOJCHUU JIEKCUKH , O€CHopsiouHO U
HEYBEPEHHO M3JIaraeT MaTepual.

OO6pa3ipl TEKCTOB JJIsl UTeHUS U TiepeBoa (2-0i BOIpoc)
Starters:

e Vienna - style salad (asparagus, boiled tongue, green peas, cream, dill), dressed with
mayonnaise.

e Liver pate (beef liver, onion, carrot, butter), decorated with butter and egg.

e Eggs “Benedict” (poached egg on fried slice of bread with bacon or salmon), served
with Holland sauce on the top (yolk, butter, lemon juice, water, salt, pepper)

Soups:

e Beetroot soup(boiled beetroot, potatoes and egg, fresh cucumber, green onion, dill,
parsley), served cold with sour - cream.

e [obster soup served with croutons.
Main dishes:

e Baked mackerel stuffed (grated carrot, boiled potatoes, dry mustard, parsley, lemon),
served with rice and marinated sweet pepper and hot chili pepper.

e Scottish - style egg in mince (boiled egg, wrapped in minced beef with mustard,
coated in bread crumbs, fried in oil), served with sweet sauce.

Side dishes:

e Spicy potatoes with peas (green chili pepper, olive oil, cumin, ginger, potatoes, peas,
chopped coriander).

Deserts:
e Curd pancakes, served with honey or sour cream.
e Blueberry dessert, served with whipped cream.

e Grapes with mint (halves of grapes, mint liquor, covered with sour — cream and
brown sugar), served immediately after preparing with a mint leave on the top.

Egg and cereal dishes:

55



e Spanish omelet with mushrooms (eggs, boiled potato, champignons, onion, tomato,
bacon, butter), served with grated cheese and vegetables.

o Buckwheat kasha with milk

Bapuant 2

Menu

Starters:
e Black caviar, served with butter and toasts

e Cold meat assorted (ham, cold boiled veal, tongue, sausage, chicken roll), served with
fresh cucumber, tomato, lettuce leaf, horseradish and mustard.

e Curds with tomato (tomato, filled with curds with garlic, tarragon and freshly ground
black pepper), served chilled.

Main dishes:

e Vegetable Golubtsy - Cabbage rolls(carrot, onion, celery and parsley mince wrapped
in a cabbage leaf, stewed with tomato), served in a casserole

e Fried octopus, served with grated cheese.

e Herring in cabbage leaf (herring stuffed with mint leaf, wrapped in cabbage leaf,
baked in foil), served with sauce (cream, garlic and lemon).

e Hare with mushrooms (hare, onion, garlic, champignons), served in saucemade from
sour - cream, dry red wine, pepper, cloves and dry spicy herbs.

e Chicken fillet with vermouth, served with fried mushrooms and onion on the top,
decorated with parsley

Side dishes:

Boiled new potatoes with dill.

Deserts:

e Blueberry dessert, served with whipped cream.

e Fresh peach with mint and bay leaf syrup (sugar, mint, bay leaf, lime juice), served
chilled with whipped cream and biscuits.
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Milk and cereal dishes:

e Fried cheese (slices of cheese, coated in egg and bread crumbs, fried in oil), served
with herbs and fresh tomato.

e Goorievskaya kasha (layers of semolina kasha, jam, baked milk, nuts, candied fruit,
butter, sugar).

BapuanT 3
Complaints.

Restaurant is a place, where people arrange the parties, celebrate anniversaries, have
business meetings or just have meals. Guests want to relax and enjoy themselves, listen
to music and dance. Unfortunately, sometimes people meet with problems and they
have to complain. F. e. the table where they sit may stand on a droughty spot and the
music is too loud. At weekends when the restaurant is short staffed the service is very
slow or the waiter may be not very polite or even rude. Another complaint is that the
plate or cutlery is dirty or there is a lipstick on the glass. A waiter may forget to bring
something f. e. a napkin or an ashtray. Fizzy drinks may be flat or warm, a bottle may
be uncorked. Coffee or tea may be cold. And at last the bill may be wrong. Of course
the quality of food is most important thing at the restaurant. But the dish may be
uneatable: meat is tough, under or overdone, it may taste bad: too salty, spicy or
vinegary. The bread may be stole. The heard waiter must solve any problem that may
happen: to change the dish, to improve the mistake and apologize.

Bapuanrt 4
Methods of cooking

Cooking is a heat treatment of food to make it edible. Many products can not be eaten
raw. Meat, fish and vegetables are usually cooked. Some fruits are not cooked, but
some, such as apples, pears and currants, may be used in pies or to make desserts. Fruits
are also cooked to make jams, jellies and marmalade.

The 4 basic ways to cook food are:
heating in a liquid ( boiling, stewing)
heating in fat or oil (frying)

heating in steam ( steaming)
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heating by dry heat (baking, roasting, grilling

3 Cooking any dish is easier if you are familiar with its ingredients. The most important
thing you need to know before you start is how to be a careful cook. Always wash your
hands before handling food. Thoroughly wash all raw vegetables and fruits to remove
dirt. Wash uncooked poultry, fish and meat under cold water. Use a cutting board when
cutting up vegetables and fruits. Don't cut them up in your hand. If you have long hair,
tie it back before you start cooking. If you get burned, hold the burn under cold running
water.

Bapuant 5
Menu
Starters:

Cold asparagus with green sauce (parsley, dill, green onion, lemon juice, olive oil,
mustard).

Jellied sturgeon, served with horseradish.

Curds pate (curds, milk, mustard, cumin, butter, pepper), served chilled.
Soups:

Milk soup with pumpkin, served with sugar and toasts.

Main dishes:

Fried trout, served in a frying pan, decorated with chopped herbs.

Grilled scallop, served with toasts and butter.

Home - style duck (duck, onion, potato, bay leaf, pepper), served in a pot.

Lamb baked with aubergine (lamb ribs, white wine, onion, tarragon, tomatoes,
aubergine), served with olives.

Golubtzi ( minced beef with rice and onion, wrapped in a cabbage leaf, stewed with
spices)

Spaghetti with “Béchamel” sauce (milk, butter, flour).
Side dishes:

Pumpkin, stewed with apples and spices.
Cauliflowergratinated

Deserts:
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“Baskets with sweet cherry” (sugar pastry, sweet cherry, curds whipped with whites and
sugar), served chilled.

Cheesecake with honey

Rhubarb dessert (pieces of rhubarb stem, boiled with dry white wine, lemon juice and
sugar), served chilled with whipped with cinnamon cream and biscuit crumbs.

BapuanT 6

Menu
Starters:
Crab salad with corn, dressed with mayonnaise.
Curds pate (curds, milk, mustard, cumin, butter, pepper), served chilled.
Jellied game (hazel grouse, partridge, wood cock, pheasant)
Curds with fresh herbs (lettuce, spinach), served with cold sour — cream and parsley.
Soups:
Milk soup with pumpkin, served with sugar and toasts.
Main dishes:
Macaroni (pasta) with eggs (boiled macaroni, milk, eggs baked), served with butter.

Chicken Kiev (chicken breasts stuffed with green butter, coated in bread crumbs, fried),
served with fried potato and green peas or marinated fruit.

Cutlets with cheese (minced beef and pork, onion, cheese, egg, coated in bread crumbs,
fried, served with fried potato.

Pike perch with vegetables, stewed in champagne (courgette, potatoes, carrot, bell
pepper).

Herring in cabbage leaf (herring stuffed with mint leaf, wrapped in cabbage leaf, baked
in foil), served with sauce (cream, garlic and lemon).

Christmas goose (goose filled with spices and chopped herbs, roasted with apples),
served with apple sauce.

Deserts:

e Dessert” Tenderness” (pieces of kiwi, orange, apricot and dates with chilled sauce
made from apricot sauce, honey, white dry wine and shredded pistachios).
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e Swedish apple pie (apples, butter, almond, raisins, rum, sugar, cinnamon, fresh white
bread crumbs), served warm with custard.

e Festive cherry in Chou pastry (cherry stuffed with chopped nuts, rum, sugar and
cocoa, wrapped in pastry, fried, then coated in cocoa with sugar).

e Jellied game (hazel grouse, partridge, wood cock, pheasant)
Bapuant 7
Fish dishes

The best-known and probably the most popular fish dish served in a Russian restaurant
1s monastery-style sturgeon. Pieces of sturgeon are baked with mushrooms and sour
cream. Another appetizing dish is sturgeon Tzar-style shashlik with tartar sauce, olives
and green lemon. Before frying the sturgeon pieces are marinated in white wine with
onions and lemon. This makes the fish particularly tender.

Beyond all praise are pike-perch rolls. Pieces of the fillet are first coated with salmon
mousse and then wrapped in dough and baked. The rolls are served with potatoes and
cauliflower. Another way to prepare pike-perch is to fry the pieces in beer dough.

The fish dishes also include boiled sturgeon and horseradish in kvas, trout filled with
mushrooms and cheese and carp baked with mushrooms. Fried or steamed salmon
dishes are also delicious.

Bapuant 8
Hard drinks

e Canadian whisky is made in charred oak barrel and causes lightness in body; has the
flavour of corn and barley.

e Kahlua is Mexican liqueur made from coffee beans and have vanilla aroma.
e Cointrean is brandy made from triple sec and orange Curacao.
e Curacao triple sec is made from bitter orange peel. Rum, spices and sugar are added.

e Classic Walker, a short drink, made from Black Label Scotch whisky, soda water and
fresh lime juice.

e Apple Blow, long drink, made from Applejack brandy, lemon juice, egg white,
powdered sugar, apple juice and club soda.
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e Ramos Fizz, long drink, made from Old Tom Gin (made from grain), cream, fresh
lemon juice, fresh egg white, club soda, powdered sugar, orange flower water, fresh
lime juice.

BapuanT 9

The Quick Trick

Liqueurs are for nuts (hazelnuts, almonds), cordials are for fruit (lemon, orange, etc).
And schnapps—well, just remember, they’re not sweetened.

If you’re looking for a basic rule, remember this: Cordials are liquors made from fruit or
fruit juice, while liqueurs are alcoholic drinks made from seeds, herbs, or nuts. So
Triple sec, Sloe gin, Grand Marnier, Cointreau, Curagao, Brandy, Kir, Framboise, and
Chambord are cordials. On the other hand, Jdagermeister, Pernod, Kahlua, Amaretto,
Frangelico, Strega, and Chartreuse are liqueurs. ( Beware! In England, the word cordial
usually refers to a sweetened drink that is not alcoholic—Rose’s Lime Cordial is an
example.

While the difference between liqueurs and cordials isn’t always clear, the one between
aperitifs and digestives is. Aperitifs are drunk before dinner, to help stimulate the
appetite. Classic aperitifs include the Martini, the Manhattan, the Old-Fashioned, and
the Sidecar. Digestives are, obviously, to aid digestion, and are drunk after dinner. You
can also finish your meal with one of these digestives : the White (or Black) Russian,
the Brandy Alexander, Kahlda, the Grasshopper, Daiquiri, Amaretto, port, or cognac.

Bapuant 10
Types of coffee

Café au lait, "coffee with milk" in French, is a French coffee drink. The meaning of the
term differs between Europe and the United States; in both cases it means some kind of
coffee with hot milk added, in contrast to white coffee, which is coffee with room
temperature milk or other whitener added.

Cappuccino is an Italiancoffeedrink prepared with espresso, hot milk, and steamed-milk
froth. cappuccino is a coffee drink topped with foamed milk.

Espresso is a concentrated beverage brewed by forcing hot water under pressure through
finely ground coffee. Espresso often has a thicker consistency, a higher concentration of
dissolved solids.
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Greek frappé or Café frappé (Greek: opamnéc, frapés) is a foam-covered iced coffee
drink made from instant coffee.

Latte, meaning "coffee and milk" in Italian, is a coffee drink made with espresso and
steamed milk.

Sankais a brand of decaffeinatedcoffee, sold around the world, and was one of the
earliest decaffeinated varieties.

Apple cider, sometimes soft or sweet cider, is the name used in the United States and
parts of Canada for an unfiltered, unsweetened, non-alcoholic drink made from apples.
It is opalescent, or opaque, due to the fine apple particles in suspension, and may be
tangier than conventional filtered apple juice, depending on the apples used.

Bapuanr 11
The Smoke over the Water
20 ml —gin
100 ml-dry Champagne
20 ml-freshly squeezed lemon juice
20 ml-liquorThrill Sec (Quantro)

Preparation

If you want to surprise your girlfriend — this is a chance!

Put two cubes of ice into a cocktail glass and add gin and Champagne. Put it aside. Take
a short glass. First, pour juice into it. Then pour liquor carefully using a bar spoon. Juice
and liquor density is different so they make two layers. Then fire the liquor!

Finally, pour the firing mixture carefully into the cocktail glass with gin and
Champagne.

BapuanTt 12
How to eat meat, chicken and chops.

Meat is cut with a knife and fork. If a platter of meat is passed to you, take only one
large slice or two small slices at one time. You may take more meat when the platter is
passed again.
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Pork, lamb and veal chops are eaten with a fork and knife. Spear the plump end of the
chop with your fork and cut out the centre part. Then cut and eat this part, one or two
pieces at a time. With your fork and knife, get as much meat as possible from the
remaining bone. If there is a frilled paper panty on the bone, you may hold onto it with
your fingers and take out the meet with a fork.

At picnics and barbeques, fried chicken is eaten with the fingers. A knife and fork are
used at other times. Spear the chicken with your fork, and with the

knife strip the meat from the bones. Whatever meat you can’t get with your fork and
knife should be left on the bone. Gnawing on the bone is suitable only for the most
informal occasions. Other birds, such as duck, pheasant, Rock Cornish hens, are eaten
with a knife and fork

Kpurepun onienku:
3aganue 1

- PACKPBITHI BCC I'NIABHBIC ACIICKTHI TCMbI

- HaOmoaeTcst 60MbIIOE Pa3HOOOpa3Ue CIOBAPHOIO U IPAMMATUUYECKOTO
CTpOsI peuu

- IMPUCYTCTBYCT HEOOJIBIIIOE KOJIUYECTBO rpaMMaTHYCCKUX OI_III/I6OK,
BCTPCHAOIMUXCSA TJIABHBIM 06pa30M IMIp1 TIIOIBITKC HCIIOJIB30BAHHA
CJIOKHBIX T'PAMMATHYICCKUX KOHCTpYKHHﬁ.

5 - TCMa HU3JI0XKCHA SACHO, JIOTHYCCKHU ITOCIICIOBATCIIBHO, C UCIIOJIB30BaAHHCM

pa3HOO0pa3HBIX COI030B, BBOJAHBIX CJIOB U T.II.
«OTIIMYHOY

- CTUJIb U3JIOKCHHA B ICJIIOM COOTBCTCTBYCT IMOCTaBJICHHOM 3aga4dc.

- XapaKTCPp H3JIOKCHHA TCMBI IIOJIJHOCTBIO COOTBCTCTBYCT OXKHAAHUAM
9K3aMcCHAaTopa.

3aganue 2

- IEPEBOJI OCYIIIECTBIICH 0€3 MPOITYCKOB U MPOU3BOIHHBIX COKPAIIEHUN
TEKCTa OpUTHHAJA, HE COACPKUT (HhaKTHIECKUX OMHOOK. TepMUHOIOTHS
UCII0JIb30BaHA MPABUIILHO U equHO000pa3Ho. [lepeBon oTBeuaer
CHUCTEMHO-3bIKOBBIM HOPMaM U CTUJIIO SI3bIKa NIEPEBOA.

3apanue 1
4

«XOpOoImo»

PACKPBITHI BCC I''IaBHBIC ACIICKTBI TCMbI

- HaAOMIOmaeTcs pa3HooOpa3ue CIOBAPHOTO W TPAMMATHYECKOTO CTPOS
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3

«YIB.»

peun

- MPUCYTCTBYET HEOOJIBIIOE KOJMWYECTBO  I'PaMMATHYECKHX OIIUOOK,
BCTPEUAIOIIMUXCSA TJaBHBIM O00pa3oM MpHU TOMBITKE HCIOJIb30BAHMS
CJIIOKHBIX TPAMMaTHYECKUX KOHCTPYKIUH.

- TeMa U3JI0’KEHA JIOCTATOYHO SICHO, JJOTMYECKHU IOCJIEJ0BATEIIHLHO
- CTWJIb U3JI05KEHUS B 11€JIOM COOTBETCTBYET IMOCTABIICHHOM 3aj1ayue.

- XapakTep U3JI0KEHUS] TEMbI COOTBETCTBYET OXKHUAAHUSAM dK3aMEHATOPA.
3ananue 2

- TIEPEBOJI OCYIIECTBIIEH 0€3 MPOMYCKOB U MPOU3BOJBHBIX COKpaIEHUN
TEKCTa OpHUTHHAaJA, COJICP)KUT HE3HAYUTENIbHBIE CTUJIUCTHYECKUE
omuOku. TepMUHOJIIOTUS HWCIOJIb30BaHA TPABUIBHO U €IUHOOOpA3HO.
IlepeBo OTBEYaeT CHUCTEMHO-SI3BIKOBBIM HOpPMaM M CTHIKO sI3bIKA
nepeBoa.

3axanue 1
- HE PACKPBITHl TJIABHBIC aCIEKTHI TEMBI.

- HaOmiojmaercss ~ HeOoOJbIIOE  pa3HOOOpa3ue  CJIOBApPHOTO U
IrPaMMaTHYECKOTO CTPOS peUH

- IPHCYTCTBYET JIOCTATOYHO OOJBIIOE KOJIMYSCTBO  I'PAMMATHYCCKHX
OILIIUOOK.

- TEMA U3JI0KEHA 0€3 JTOTHYECKOI MOCIE10BATEIbHOCTH.
- CTHJIb U3JI0KEHUS HE COOTBETCTBYET IMOCTABJICHHOM 3a/1a4e.
3aganue 2

- MEepeBOJl OCYHIECTBIEH C TMPONyCKaMd U  MPOU3BOJbHBIMU
COKpalleHUsIMM  TEKCTa  OpHUrHUHAIA, CONEPKUT  (haKTHUUECKHE
OLIUOKHU. [lepeBo HEAOCTATOYHO OTBEYAET CHUCTEMHO-SI3BIKOBBIM
HOpMaM U CTUJIIO A3bIKa MEePEBO/IA.

3aganue 1
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CKHEYI».

- TEMa HC PAaCKpLbITA.

- OTCYTCTBYET pa3HOOOpa3Ue€ CIOBAPHOTO M I'PAMMATHUYECKOIO CTPOs
peun

- IPUCYTCTBYET OOJIBILIOE KOJIMYECTBO TI'PAMMATUYECKUX OLIMOOK.
- CTHJIb HE COOTBETCTBYET IIOCTABJICHHOMU 3a1a4e.

- XapakTCp HM3JI0KCHHUA TEMbI ITIOJHOCTBIO HE COOTBCTCTBYCT OXHIAAHUAM
9K3aMecHaTopa.

3axanune 2
- TIEpeBOJ] OCYIIECTBIICH C TMpONyCKaMH U  TPOU3BOJBHBIMU
COKpAaIICHUSIMHU TEeKCcTa OpUTHHAlA, COJICPKUT dbakTuveckue

omuOku. TepMUHOIOTHS UCIMOIb30BaHa HempaBwibHO. IlepeBoy He
OTBEYAET CUCTEMHO-SI3bIKOBBIM HOPMaM M CTUJIIO SI3bIKA MEPEBOJA.

3.3. MeToguyecKkue peKOMEHIAUH 110 OLEHUBAHUIO C()OPMHUPOBAHHOCTH
KOMIIETEHIMH 10 pe3yJibTaTaM NPOMEKYTOYHON aTTeCTAlUU

dopma npoBeieHUsT TPOMEKYTOUHOM arTectanuu o yueOHoil nucuuriune OIL
07 HNnocTpannbii SI3BIK B npodecCUOHATbHON JEeSITEIIbBHOCTH
nudepeHIIMpOBaHHbIN 3a4eT

OueHoYHbIN JUCT ¢HPOPMUPOBAHHOCTH KOMIIETEH UM

Kon
KOMIIETEHI[UHU

Hazpanue Onenka chopMUPOBAHHOCTH KOMIIETEHIIUH (YACTH KOMITETEHIIUH ),
KOMITIETEHIINH OTHOCUMBIX K JUCLUIIIIMHE
HeynosnerBoputensHo | Y 10BJIETBOPUTEILHO | Xopoio | OTauyHo
(HE 3auTeHO) (3a4TeHO) (3auTeHo) | (3a4TEHO)

B nenxoM mo pucumIninHe
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