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BBEJEHHE

MeToamdeckne yKazaHHS IpeJHa3HAaYeHbl M CTYAEHTOB | Kypca 3a04HOH (POPMEI
00Oy4YeHHs, KOTOPEIMH OHH MOTYT ITOJIB30BaThCS IIPH ITOATOTOBKE K IPAKTHYECKHM 3aHSITHSIM.
[IpakTHyeckie 3aHSATHSA 3TO - IUIaHHMpyeMas y4yeOHas, y4eOHO-HCCIIeJOBaTelIbCKas, a TaKXKe
Hay4HO-HCCIIeJOBaTeIbCcKas padoTa CTYIEeHTOB, KOTOPas BRIIOIHIETCSA B ayJHTOPHOE BPeMS 1O
PYKOBOJICTBOM ITpernofaBareis. B cocTaBe MeTOMHYECKHX YKa3aHHI K ITPAKTHYECKHM 3aHSITHSM
IIPeyCMOTPEHB PeEKOMEHIAIIHH IT0 ITOATOTOBKE K IMPAaKTHYECKOMY 3aHSATHIO. [IpH BBRINTOIHEHHH

PalbOTHI CTYJAEHTHI MOT'YT HCIIOIB30BaTh HE TOJILKO MeTOAHYECKHE YKA3aHHS 110 PEIIeHHIO 3a/a4,
HO H APYTHEe MaTepHalIbl Y4eOHO-MeTOQHYECKOro KOMITIEKCA.

OCHOBHOH I[€JIbI0 METOQHYECKHX YKa3aHHH IIO BEITOIHEHHIO ITPAKTHYECKHX pPadoT
SIBJISIETC S TIOBBIIIEHHE HCXOJHOTI'O YPOBHS BIaJeHHS HHOCTPAaHHBIM SI3BIKOM, JOCTHTHYTOI'O Ha
NIpeAbLAYIINEH CTYIIeHH 0O0pa30BaHHs, H OBIaJeHHEe CTYAEHTaMH HEOOXOAHMBIM H JOCTATOUHBIM
YPOBHEM KOMMYHHKAaTHBHOH KOMIIETEHIIHH JUIS PEIIeHHS 3ajJa4 MEeKIHYHOCTHOIO H
MEKKYIIbTYPHOTO B3aHMOJEHCTBHSL

[{enp 3aKkmoyaeTcs B (POPMHPOBAHHH Y CTYIAEHTOB HAaBHIKOB ITOHHMAHHS, H3BIEYEHHS,
00pabOTKH H BOCITPOH3BEIEeHHS HH()POPMALIHH.

CIpyKTypa BKIIOYAeT TEKCTHl pPa3IMYHOM  HAIlPaBJIEHHOCTH, VIIPpaKHEHHS H
IPaKTHYECKHE 3aJaHHsI KOMIUIEKCHOIO XapakTepa JUI1 3aKpelUIEHHS OCHOBHBIX 3HAHHH IIO
TeMaTHKE COOTBETCTBYIOMIETO 3aHATHS, UTO MIPeAIIoNaraeT peaTH3allHio CIeIYIOIHX IeIeH:

- ITOBBIIIIEHHE YPOBHS Y4eOHOH aBTOHOMHH H CIIOCOOHOCTH K caM000pa30BaHHIO,

- pa3BHTHE KOTHUTHBHBIX H HCCIIEL0BATEb CKHX YMEHHI,

- pa3BHTHE HABBIKOB YTEHHS, ITOHHMAHHS H IIEPeBOJla C aHIJIMIICKOIO S3BIKa Ha
PVYCCKHH,

- pa3BHTHE HAaBBIKOB YCTHOIT PEYH Ha aHT TTHICKOM SI3BIKE;

- 3aKpeljleHHe JIEKCHYeCKOro H TI'paMMaTHYeCKOrO MaTepHala IIPH ITOMOIIH
Pa3IHYHBIX YITPaKHEHHH.

[Ipoiecc m3ydyeHHS AMCHUIUINHBI «MHOCTpaHHBIH S3BIK B cepe IpodeCCHOHAILHOH
KOMMYHHKAI[HH» HaIlpaBlIeH Ha QopMHpoBaHne KomaieTeHIMH YK-4 (crmocoOHOCTE K
OCYIIECTBIEHHIO JEIOBOM KOMMYHHKAI[HHM B YCTHOH H TIHCBMEHHOH (opmax Ha
rocyJlapcTBeHHOM sBhIKe Poccuiickoi Deflepalliii H HHOCTPaHHOM(BIX) S3bIKe(ax)).
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COJEPKAHUE IPAKTUYECKHUX 3AHATHH

PA3/AEJI1. MY PROFESSION / MOA ITPODPECCH 4.

IIpakTHyeckoe 3anaTHEe Ne 1. Tendencies in Public Food Service Industry/ Tenaennun B
cpepe 00IIECTBEHHOT 0 MUTAHNA

IMeab: DopMHpoBaHHE OCHOBHBIX YMEHHI HCIIOJIb30BAHHS AHITIHIICKOIO S3BIKA B KauyeCTBE
CpelcTBa HH(pOPMAIMOHHOH IeATEILHOCTH H ITPOJPECCHOHAIBHOIO OOIeHHS, Pa3BHTHE Y
0OYy4YaroIXxcs HABEIKOB H YMEHHI YTEHH S, ayJHPOBaHH I H TOBOPEHNS Ha aHITIHIICKOM SI3bIKe Ha
MaTepHajle JIEKCHKH H TI'paMMaTHYECKHX CTPYKTYP, THIIMYHBIX I HX ITpodeCcCHOHAIbHOH
TesITeIbHOCTH.

AKTYAJIBHOCTD TeMbI: 00YCIIOBJIEHA HEOOXOAHMMOCTEIO OBJIaiecHHA OK-35.
Teopernueckass 4acThb:
Tendencies in Public Food Service Industry

Public catering establishments in Russia are becoming more and more popular. In years 2006-
2010, the number of such establishments increased by 54 per cent compared to the previous
years. As well as the number of employees hired in this sphere did by 12 per cent.

You can observe the positive dynamics in the development of public catering establishments.
The number of them 1n 2006-2010 increased by 1434 establishments, including 254 fast catering
establishments. 51,110 working positions were created in the sphere of public food service. 536
new restaurants, cafes, bars and other food service establishments (mcluding 180 fast food
establishments) were opened in 2010 after reconstruction and construction works to seat 17, 6
thousand people in them.

The net of cates and snack-bars in trading centres, hyper- and supermarkets is developing fast.
More than 600 culinary and confectionery shops function mm many stores. To improve road
caterng service and to provide people on the road with food service 240 catering establishments
were opened in the country, 47 of which started functioning in 2010. The main objective of
public food sphere 1s providing all strata of population with food service and improving its
quality along with providing price atfordability. The major tendencies in achieving this objective
in years 2010-2015 are:

— Creating a real competent environment at the market of public food service due to development
of the net of public food service establishments and improving its structure, further liberalization
of terms for restaurant business

NOKYMEHT MOAMMCAH | ood using hi-tech and energy-saving equipment;
ANEKTPOHHOW NOAMMCHIO
Ceprucdukar; . 12000002A633E3D113AD425FB50002000002A6

:stablishments on the road;
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In the sphere of restaurant business, “democratic” restaurants will prevail, which means they
will be affordable for people with an average salary.

A lot of establishments of mixed type are appearing, e.g. restaurant-cafes, restaurant-clubs,
restaurant-pizzerias. The restaurant business net 1s developing intensively.

The perspective tendency in restaurant service 1s off-premises catering. This concept can work
on its own as well as in a combination with any format of an establishment. Off-premise catering
often mvolves producing food at a central kitchen, with delivery it to and service provided at the
client’s location. Part or all of the production of food may be executed or fimished at the location
of the event. Off-premises catering takes place 1n a remote location, such as a client’s home, a
park, an art gallery, or even a parking lot, and the staff, food, and decor must be transported to
that location.

Fast food industry 1s developing as well. Along with popular Mc Donald’s restaurants that
provide people with fast service and not very expensive food and drinks, the chain of KFCI
restaurants are opening in the nearest future.

BﬂﬂpﬂChI H 34 JAaHNH,

1. Answer the questions on the text.

l. Is the number of public food service establishments increasing? Why do you think 1t 1s
happening? 2. How many establishments in this sphere were opened in 20107 3. What
establishments are famous for being based on national Belarusian cuisine traditions? 4. What
specialized public food service establishments were mentioned 1n the text? 5. What was done to
improve the food service on the road? 6. What is the main objective of the public food service
sphere? 7. What are the main tendencies in achieving the main objective in the industry of public
food service? 8. What 1s “off-premuses catering”™? 9. Why do you think Mc Donald’s restaurants
are so popular with the Belarusians?

2. Answer the questions and explain your answer.

1.Are there many establishments in our country where people can enjoy food and get
entertainment? 2. How many restaurants/ cafes/ bars etc do you think there are in Belarus? 3.
How often do you go to restaurants? Is service good in them? 4. Is the level of waiters’
proficiency enough i our country? 5. What are the tendencies in public service industry in
Belarus? Is it developing? Are new public service establishments appearing?

3. Complete the sentences with the missing information from the text.

NOKYMEHT NOANUCAH
SNEKTPOHHOWM NOAMNKUCHLIO intry are becoming more and more

CepTudmkar: 12000002A633E3D113AD425FB50002000002A6 i i i
Bnaperiely: . 1GliE6kxena Tatuana AnckednAbBAAS t of public food service establishments.3. Much
e establishments that are based on Belarusian
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traditions.4. You can taste beer brewed 1n Belarus 1n

specialized places. 5. More than 600 and confectionery shops In many
stores. 6. The main aim of public food sphere is all population with public food
service.

4. Express the following sentences in English.

1. OObpekThl OOIIECTBEHHOI0 IMTAaHHI B bemapycH CcTaHOBATCS BCE IIOIYIISpHee. 2.
HaGmrogaeTcs MoaoXHUTeIbHAsS JHHAMHKA B Pa3sBHTHH HHIYCTPHH OOIIECTBEHHOI'O IMTAaHHI B
Hamen crpa”e. 3. l1locie peKOHCTPYKIIHOHHBIX H CTPOHTEILHBIX PpadoT B CTPaHE OTKPBIIHCH
HOBEIe pecTOpaHbl, Kade, Oappl H APYITHe 3aBeleHHSI. 4. BobIlloe BHHMaHHE VACISISTCS
OTKPBITHIO OOBEKTOB OOINECTBEHHOIO IIMTAHM L, KOTOPHBIE OITHPAIOTCSA Ha TPaaHI[HH OelI0pyCCKOH
HAI[MOHAJILHOH KYXHH. 5. B CHelMaTHM3HpOBAaHHBEIX OOBEKTaX OOIIECTBEHHOIO IMMTAHHS BEHI
MOJKeTe ITonpodoBaTh IMHMBO, cBapeHHOe B Poccuu. 6. bornee 600 KyIHMHApPHBIX H KOHIHTEPCKHX
I[eXOB paboTaroT BO MHOIHX MarasuHax. /. I'TTaBHOH IEIbIH0 HHAVCTPHH OOINECTBEHHOIO
ITHTAHHS SBISETCA OOECIIEUEHHE BCEX CIIOEB HACEIEHHS YCIyTaMH OOIEeCTBEHHOI'O ITHTAHHS H
VIIYUIIIeHHe eé KauyeCTBa Hapsay C IIEHOBOH JOCTYITHOCTEIO. 8. B cdepe pecTopaHHOro OmH3Heca
OyAYT IIPEBATHPOBATHL PECTOPAHBI «JIEMOKPATHYHEIEY», MOCTYIIHBIE HACEJIEHHIO CO CPEeIHHM
JOCTAaTKOM. 9. KaHTEPHHT SBIISETCS IEPCIIEKTHBHON TEHACHIIMEH B HHAYCTPHH OOINECTBEHHOIO
rmuranis. 10. B cTpaHe TakKe pasBHBAeTCS HHAYCTPHS OBICTPOrO ITHTAHHS.

5. A businessman from Great Britain, Jack Lionel, came to Pyatigorsk and 1s willing to start his
restaurant business here. What can you tell him about the tendencies in the industry of public
food service in our country? Why 1s it (not) prof table to open a restaurant in Pyatigorsk ?

IIpakTHyeckoe 3aHaTHe Ne 2. Professional identification/ IIpodgeccnonannHan
HAeHTH(PHKAINA

Ileab: DopMHpOBaHHE OCHOBHBIX YMEHHI HCIIOIB30BAHHS AHITIHIICKOTO S3BIKA B KadecTBe
cpelicTBa HH()OPMAIHOHHOH JeSTeJIbHOCTH H IPO(eCCHOHAIBHOIO OOIIeHHS, Pa3BHTHE Y
0OYYarONIMXCS HAaBEIKOB H YMeHHI YTeHH S, ayAHPOBAHHS H TOBOPEHNS Ha aHTTIHICKOM S3BIKE Ha
MaTepHalle JIEKCHKH H TI'pPaMMaTHYECKHX CTPYKTYpP, THIIHYHBIX I HX ITpodeCcCHOHAIbHOMH
JEeSITeIIbHOCTH.

B peE3Y.JibTaTe 0OCBOCHHA TEMbI CTYACHT J0JIACH.

AKTYAJBHOCTb TeMbI: 00YCIIOBIIEHA HEOOXOIUMOCTRIO OBIIageHHSI OK-5

ACKYMEHT MNOAMNUCAH
QNNEKTPOHHOW NMoAarnncbio
Ceptudumrkar:. 12000002A633E3D113AD425FB50002000002A6

Bnapeneu. lLlebayxoea TateAHa AnekcaHapoBHa

NeiicTeuTeneH: ¢ 20.08.2021 ro 20.08.2022 t the door.



 After they pay 1n cash, say "I will be nght back with your change."

* Never ask a customer 1f they need change. Always get the change and leave 1t on the table. If
they want to leave you a tip, they will leave it on the table.

* Be honest about the food/kitchen practices when asked by a customer. Serious consequences
can result from misinformation. Allergies and intolerance to foodstuff or practices could result in
death. A diabetic given an item containing sugar, a person with peanut or shellf sh allergies, or
someone with heart disease being told the baked potato 1s coated with vegetable o1l when lard is
actually used, etc. — all these slip-ups can result in wide-ranging negative results.

» Refrain from wearning strong perfumes/colognes as some guests may have allergies to these
scents.

* Dress just slightly "better" (more formally) than the other waiting staff, no matter what the
"minimal dress code" 1s. It sets you apart and sets the standard for others to strive for.

* I[f you wear a uniform, keep 1t in excellent condition — ironed, stain-free and neat.

* Don't talk or gossip about customers even when you think they can't hear you, because they
probably can.

* Always remember to smile! No matter how 1rritating customers or co-workers can be, just "kill
them with kindness".

» Always use respective words like sir, ma’am, and muss as much as possible. It’s very polite
and usually people love having a server with impeccable manners.

Bonpocskl H 3aJaHAA:

1. Answer the questions and explain vour answer.

1.What qualities should be of the greatest importance for a waiter/waitress? Why do you think
so? 2. Can a modest person become a waiter/waitress? Why (not)? 3. Why 1s it physically hard
to be a waiter/waitress? 4. Should a waiter/ waitress possess a little knowledge of psychology?
Why (not)? Explain your point of view. 5. Are memorizing skills of any value for a waiter/
waitress? Support your answer with examples.

2. Answer the questions.

1. What effects customers’ enjoyment of the restaurant? 2. What do waiters face when working?
3. What happens if a waiter fails to keep something in the head? 4. What are waiters required to
know? 5. How 1is professionalism revealed in the profession of a waiter? 6. How 1s a waiter
supposed to behave with his/ her colleagues/ co-workers? What qualities are of great

importance? 7. Why is stamina required in the job of a waiter?
OOKYMEHT NOAMNUCAH

SNEKTPOHHOW NOAMUCLIO
Ceptudukar: 12000002A633E3D113AD425FBS50002000002A6
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3. Choose the appropriate word to complete the sentence.

1. I woke up late so I was in a hurry/ a team player. 2. She can always count on his support. He
1s very generous/ helpful towards people. 3. Waiters are on their feet all the time so they have to
have a lot of demeanor/ stamina. 4. Jack would love to become a waiter, so he 1s willing/ reliable
to do a lot of work. 5. By the end of the shift I was very tired. I was totally generous/ worn out.

4. Read one more passage on work of a waiter/ waitress and say if you think you are suitable for
this job. Look up the new words in a dictionary.

Waiters are food service professionals who take orders and cater to the food and drink needs of
customers m a casual or f ne dining restaurant. Stress Management Waiters are service
employees and restaurants are often very fast-paced work environments where your job is to
serve customers. Constant movement, loud conversations and noises and the perpetual process of
taking orders, delivering food and drinks, and taking payments can wear on you. Waiters need to
have a good ability to deal with the hustle and bustle with a positive attitude to deliver good
customer service. People-Oriented If you don’t like people, waiting 1sn’t for you. Waiters need a
service orientation and strong communication skills to succeed. As a waiter, you have to
immediately present a friendly and upbeat attitude, communicate specials, make menu
recommendations and | listen carefully to customers’ orders. You also have to deal with
customers’ complaints and needs. In some restaurants, you work multiple tables at a time and are
constantly being asked for more drinks, food, the check or other items. Maintaining a customer -
first approach helps you keep your focus on service goals. Quick Thinker Waiters need the
ability to think through problems or unexpected situations and do so quickly in a fast-paced
restaurant. If an order 1s messed up or delayed, for instance, he needs to figure out how to
appease a customer. If a customer orders something that the kitchen runs out of, he needs to
make a recommendation of something similar or ask some questions to suggest an appropriate
alternative. Recognizing when customers need plates cleared or drinks refilled without being
asked 1s mmportant as well. Knowledge able Waiters are the face of a restaurant to their
customers. You not only pro-vide service, you represent the menu — the food and other products
your business makes money on. Knowing the menu and the specialties that make your restaurant
distinct are essential. If your restaurant makes bread from scratch, highlight that for customers
right away. Know ingredients to help customers avoid allergies and be able to explain how food
1s prepared if asked. Good waiters try the foods on the menu to make honest recommendations to
customers. Over time, knowing your menu and getting used to what regular customers want 1s
how you build retention and develop good tip income streams.

5.Work on the project with your partner(s) “The Best Waiteris ...”.

You can make a poster or a paper, or a presentation. The main objective 1s to make a list of
qualities a good waiter must possess to be successful at work. Use the texts from the unit as well

as extra information. Represent your project in class. Compare your list of qualities with the

AOKYMEHT NoanmncAH
SNEKTPOHHOW NOAMUCLIO
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IIpakTHueckoe 3anarue Ne 3. Applying for a job/YcTpoiicTBo Ha padoTy

Ileab: DopMHpOBaHHE OCHOBHBIX YMEHHI HCIIOIB30BAHHS AHITIHIICKOTO S3BIKA B KadecTBe
cpelcTBa HH(OPMAIHOHHOH JeSTeJIbHOCTH H IIPO(PECCHOHAIBHOrO OOINEHHS, Pa3BHTHE V
0OYYarONIMXCS HAaBEIKOB H YMeHHI YTeHH S, ayAHPOBAHHS H TOBOPEHNS Ha aHTTIHICKOM S3BIKE Ha
MaTepHalle JeKCHKH H I'pPaMMaTHYECKHX CTPYKTYP, THIIHYHBIX I HX ITpodeCcCHOHAIbHOMH
JEeSITeIIbHOCTH.

AKTYAJBHOCTb TeMbI: 00YCIIOBIIEHA HEOOXOIUMOCTRIO OBIIaAcHHSI OK-5
Teopernueckas 4acThb:
How to make a resume and say what parts a resume consists of.

1. A professional waiter/ waitress can embellish his/ her resume to highlight their relevant skills
and experience just like any other professional. If you take your career as a waiter/ waitress
seriously, then you can make a good living working for classy restaurants and bringing home
hundreds of dollars each week in tups. However, the first thing you need to do 1s learn to
describe the duties you’ve had as a waitress effectively on your professional resume (also
known as Curriculum Vitae or CV).When you apply for a job, employers ask for two important
documents:1. A CV or Resume

2. A covering letter

Your CV 1s a summary of your professional and academic life. It usually concentrates on your
personal details, education and work experience. CV’s_job is_very simple: to get you a job
interview. To do this, your CV must be:

* clear
» well-organised
* casy to read

* relevant to the job offered You should include everything that is relevant to your employment
or career and nothing that 1s irrelevant. There are usually 5 general headings of information to
include:

a. Personal details: name, address, email and telephone number (and sometimes nationality,
age/date of birth and marital status)

b. Objective: a headline that summarises the job you want.
c. Work experience: your employment in reverse chronological order
d. Education: details of secondary and university education.

a Parcanal interacte: chnwina that van are a wall_halanced person with an inteyegting life outside

NOKYMEHT NMNoAanncAH ) ) ) .
SNEKTPOHHOW NMOAMNUCHIO nal information for a particular job or because
CEpTchnH:':lT: 12000002A633E3D113AD425FB50002000002A6 5 CV Your language should be s;imple and clear.
Bnapeneu: Webayxopa TaTeAHa AnekcaHOpoBHa
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the reader will understand 1t). Talk about concrete facts not abstract ideas. Use verbs in the active
voice, not passive voice. Which of these two sentences do you think 1s the more powertul?
Definitely, the first one.

* active: “I orgamsed this exhibition.”

* passive: “This exhibiion was organised by me.” This 1s the way a Curriculum Vitae (or a
Resume) can look like.

Curriculum Vitae Name
Address
Tel. no
Email
Date of Birth
Education
Qualifications
Work (Professional) Experience
Company Position
Company
Position
Personal Qualities
References

Here are some hints on how to write a
successful resume. After mentioning all personal data, your education and qualifications, include
all the waiter jobs you’ve had in the “Work Expenence” or “Professional Expenence” section of
your resume. Add details about each job, such as the dates you were employed, the establishment
you worked for and the location of the establishment.

While f lling out the “Personal Qualhties” section, focus on your strong features. Qualities
suitable for waiters are sociability, being friendly and helpful as well as being well organized,
disciplined and hard-working. Be honest and sincere as sooner or later your employer will see
what you really are at work. References from previous employers will be an advantage. When
you are done with your CV it 1s time to write a covering letter to highlight your best qualities.
Your letter should be short, concise and relevant. It should:

1. confirm that you are applying for the job

2. say where you learned about the job

3. say why you want the job

4. say why you would be a benefit to the company

5. request an interview Here 1s the typical format for your covering letter:

- Your=a '!'!ﬁiﬁi{?MEﬁ%ﬁﬁnﬁﬁmﬁ" — oo Toyour address and telephone number, fax and/or
QNEKTPOHHOW MNOAMKUCHIO oht.2. Date3. Destination name and address This

Ceptucukar: 12000002A633E3D113AD425FB50002000002A6 - , , ,
Bnageney: ' - le6ayxoea TateaHa AnekcaHapoBHa rng, his/her JUb title, the company name and

.sh usually begins with ‘Dear...", even if you do
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not know the person.5. Subject The subject of your letter, which for a job application 1s normally
the Job Title.

6. Body The letter 1tself, 1n 3 to 6 paragraphs. Make a list of all the job duties you’ve had in your
career on a separate sheet of paper. For a waiter/ waitress, this can include things like greeting
guests, taking orders, memorizing specials, preparing select dishes at the table, assisting with
customer celebrations, clearing tables and using a computer system. Reword the top three to five
job duties for each waiter/ waitress position to f t better with a resume format. Start each one
with an action verb and add the outcome of the job duty when possible. For example,
“memornizing specials,” could be rewritten as “Memorized and tested all specials to eftectively
communicate and sug-gest complementary drinks and appetizers to customers.”

7. Ending (Yours ...)Yours sincerely, Yours faithfully, Yours truly
8. Your signature
9. Your name Your first name and surname, for example Mary Smith, James Kennedy

Bonpocskl H 3aJaHAA:

1. Answer the following questions.
1. Do you know what a resume 1s? Have you seen any resumes before (e.g. on the internet, etc)?
2. What does a resume consist of? How many parts does it have?

3. Why do you think some people lie in a resume? Do you think 1t 1s acceptable to “misinform™ a
little m a resume? Why (not)?

4. Should you mention only your positive features in a resume or can you say a few words about
your weaknesses? Why (not)?

5. Do you believe a good resume can help you get the job you want?
6.Why do you think some people lie in a resume?
7.Do you think 1t 1s acceptable to “musinform” a little in a resume? Why (not)?

8.Should you mention only your positive features in a resume or can you say a few words about
your weaknesses? Why (not)?

9. Do you believe a good resume can help you get the job you want?

2. Express the word combinations in English. Use them in the sentences of your own.

[IprrykpacuTs HHpOpPMaIIO O ceOe, OBITh YCIIEIMHBIM Ha padoTe, BKIIIOYHTH JOITOJIHHTEIILHEIE

AOOKYMEHT NOONMMCAH § ZMEHTHPI]IUI: CKOHICHTPHPOBATLECA Had CHIIBHBIX
INEKTPOHHOM NOANNCLIO y, TOATBEPAHTbL HH(OPMAIHMIO, HE BBIAEISThH
Ceptudbukar: 12000002A633E3D113AD425FB50002000002A6 '
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YnpaxHeHns:

3. Make up your own CV and a covering letter for a job of a waiter/ waitress in a new restaurant.
Make sure you follow all the steps and hints mentioned above.

4. Role-play a job interview using the questions from the dialogue.

5. What advice would you give to a person going for a job interview?

Pasjgea 2: Main types of public catering. Establishments. Equipment./

OcHOBHBIE BHbI ﬂﬁﬂ[EETEEHHﬂI‘ﬂ IIHTAHH H. yqpﬁﬂﬂ[ﬁﬂﬂﬂ. Oﬁﬂp}'ﬂﬂﬂﬂﬂﬂﬂ.

IIpakTHyeckoe 3anarue Ne 4. Restaurants in London/ Pecropansl B JlonaoHe

Ieab: PopMHpOBaHHE OCHOBHBIX YMEHHH HCITOIb30BAHHS AHITIMICKOIO S3bIKA B KaYECTBE
cpelicTBa HH()OPMAIHOHHOH JeSTeJIbHOCTH H ITPOo(eCCHOHAIBHOIO OOIIeHHS, Pa3BHTHE Y
0OYYarOMIMXCS HABEIKOB M YMeHHI YTeHH S, ayAHPOBAaHHS H TOBOPEHHS Ha aHTTIHHCKOM SI3BIKE Ha
MaTepHalle JeKCHKH H TIpPaMMaTHUYECKHX CTPYKTYP, THIIHYHBIX I HX ITpodeCCHOHAIbHOM
JESTEIIbHOCTH.

AKTYAJIBHOCTD TeMbI: 00YCIIOBIIEHA HEOOXOAMMOCTLIO OBIIaAcHHSI OK-5
Teopernyeckast 4acrTb:
Restaurants in London

The Ritz Food: traditional British or fusion cwsine Price per person: £80This spectacular
palace-style dining room 1s famous as one of London’s most luxurious, romantic restaurants. It’s
hard to resist splashing out on the exquisite 5-course menu. The staff are discreet and extremely
polite. It’s hardly surprising that the clients are a muxture of celebrities, business executives and
wealthy tourists. Come here for a memorable dining experience, which will certainly do damage
to your bank account! Yo sushi! Food: Japanese Price per person: £10-15The best-known sushi
place 1n town. This restaurant 1s great both for 1ts raw fish and its kitsch Japanese decor. Service
is efficient and speedy. You can eat delicious sushi for a few pounds, serve yourself unlimited
beer, select food from a conveyor belt and even have a relaxing head massage! Sometimes there
are karaoke nights here. This restaurant i1s bright and unromantic but great fun. Amaretto Food:
Ttalian Price ner nercon: £15.20A familv.owned restaurant that has faithful clients coming back

NOKYMEHT MOAMNUCAH | ] ‘ ‘

SNEKTPOHHOW NMOANUCHIO lan food i warm and friendly surroundings.

Ceptudimkar: 12000002A633E3D113AD425FB50002000002A6 s always busy and lively. The pizzas and pasta
Bnapeneu: LeBayxoea TaTtbAHa AnekcaHapoBHa
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dishes are well recommended as being tasty and excel-lent value for money. Great for families or
big groups of friends.

Levant Food:

Lebanese/Middle Eastern Price per person: £20-30An exotic Middle Eastern restaurant which is

perfect for a romantic evening. The atmosphere 1s moody and intimate, with lots of candles, soft
cushions and colored glass lanterns. When you find the entrance, hidden away down a small
street, you are greeted by luscious plants and the smell of in-cense and exotic perfumes. The
menu offers a feast of authentic Lebanese food for people who like to try something new and
unusual. If you stay late, you will even be able to watch a belly-dancing show!

The George Inn.

Food: traditional British pub food Price per person: £5-10A dark and smoky pub, which was
built in 1780. Come here 1f you want to taste traditional English fish and chips or steak and
kidney pie 1n a lively atmosphere. The food 1sn’t great, the service 1s slow, but this pub serves a
good range of beers and ales.

Food for Thought

Food: vegetanan Price per person: £5-10This tiny colorful vegetarian restaurant and takeaway
offers food free of chemicals, pesticides and preservatives. The food 1s good and the menu
changes every day, but this place 1s also great 1f you just want a coffee. Don’t come here at busy
times 1f you want a slow, leisurely meal.

Cate Sol

Food: Mexican Price: £20-30Cafe Sol 1s a great place to go at any time. Enjoy authentic Mexican
cuisine at lunch time (watch out for the chili!) or go for a drink and a dance when it gets dark.
The atmosphere 1s always buzzing and vibrant, and the food is reasonably priced. On a Saturday
night, the young crowds 1n Cafe Sol are usually very loud and merry after sampling the extensive
list of tequilas!

The Hard Rock Cate

Food: Tex-Mex and burgers Price per person: £10-20A genuine celebration of rock “n’ roll! This
15 the original Hard Rock Cafe, here since the 1970s, and 1t’s the first ever theme restaurant. The
queue to get in 1s legendary. You can’t make reservations and you will find a queue almost all
day long, every day of the year. But this actually adds to the memorable experience. Once 1n,
there’s good food and a great atmosphere, created by rock music, dim lighting and walls covered
in rock memorabilia.

Bﬂﬂpﬂﬂhl H 3aJaHNH.

NOKYMEHT NoanncAH
SNEKTPOHHOM MOANMUCHIO
Ceptuchukar: 12000002A633E3D113AD425FBS0002000002A6
Bnapeneu: lleBayxoea TateAHa AnekcaHapoBHa

ke to go to? Why?
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2. Which one would you least like to go to? Why?

3. Choose one of these restaurants for:— a birthday night out with friends,— a family meal,— a first
date,— a quick lunch, Explain your choices.

4. Do you prefer to eat at a restaurant or at home?
5. What 1s the best restaurant you have ever been to? Why did you like 1t?
6. Have you ever had a bad experience at a restaurant?

7.Are there many types of public food service establishments?

8. What 1s the difference between a bar and a restaurant? Between a pub and a cafe? 9. What
types of establishments are the most popular in Belarus? Why?

10. What types are the most popular in England?

YnpaxHeHns:

2. Express the words combinations in English. PockoIHeIl pecTopaH, cAepKaHHO-BEKTHBBIT
IIEPCOHAJI, «BPEIHT» BallleMy c4eTy B OaHkKe, 3(QeKTHBHOe H OBICTpPOe OOCITYKHBaHHE,
3aIIOMHHAIOIIMIICA Bedep, ITaMSTHBEIE BeIlM HAa CTeHaX pPecTopaHa, IIPHUTOPHEII apoMar,
ayTeHTHYHas KyXHSI BOCTOKa, He COoIepKallliil BPEIHBIX BEIECTB, OCTEPEraThCs OCTPRIX OO,
JUTHHHBIH CITHCOK OIFOJI, Ouepelb B PeCTOPaH, IIyMHas aTMoc(epa.

3. Express the following sentences in English.

1.3TOT pecropaH H3BECTEH KaK OJHO M3 CaMBIX POCKOIIHBIX H POMAHTHYECKHX MeCT. 2.
IIepcoHan pectopaHa CAepKaHHBIH M BEXKIMBBINA. 3. KIIMEHTHI 3TOro pecTopaHa — 3HaMEHHTOCTH
H COCTOSITENIBHBEIE TYPHCTEI. 4. B HallleM pecTOpaHe BBl IIPOBEAETE He3aObIBAEMEBIN BeUep. .
CepBHC B pecTopaHe 3(P()eKTHBHBIN H OBICTPBIH. 6. PecTopaH HEe pOMAHTHYHBIH, HO 3aTO B HEM
Beceno. /. MHorna B pecTopaHe IPOBOISITCS HOUH Kapaoke. 8. BeI MOKeTe HalIHBaTh ceOe ITHBO
B HEOI'PAHMYEHHOM KOJIMYECTBE.

IIpaxTnueckoe 3anaTrHe Ne S. Public food service/ O0mecTrBeHHOEe MHUTaAHHE

Ileab: DopMHpOBaHHE OCHOBHBIX YMEHHH HCIIOIB30BAHHS AHITIHIICKOTO S3BIKA B KadeCTBE
cpelicTBa HH(OPMAIHOHHOH JeSTeJIbHOCTH H ITPO(PECCHOHAIBHOIO OOINEHHS, Pa3BHTHE Y
0OYYarOMIMXCS HABEIKOB M YMeHHI YTeHH S, ayAHPOBAaHHS H TOBOPEHHS Ha aHTTIHHCKOM SI3BIKE Ha
MaTepHalle JeKCHKH H TIpPaMMaTHUYECKHX CTPYKTYP, THIIHYHBIX I HX ITpodeCCHOHAIbHOM

mTA2aTATTEHOWTTT

ONOKYMEHT NoanucAH
SNEKTPOHHOW NOANUCHIO
CepTudbmkat = 12000002A633E3D113AD425FB50002000002A6 VOCThIO OBRIageHHsa OK-5
Bnapeneu: lLebayxoea TateAHa AnekcaHapoBHa
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Different types of public food service establishments

A bar 1s a specialized public food service establishment with a bar counter, which provide
customers with various drinks, snacks, pastry confectionery produce and other goods. A buffet is
a public food service establishment that provides customers with a definite assortment of
culinary and confectionery produce as well as other goods. A snack-bar is a public food service
establishment which provides a limited assortment of dishes not sophisticated in cooking made
form a certain range of products for fast service of customers. A cafe is a public food service
establishment providing food service and entertainment offering culinary produce assortment not
so various compared to restaurants. A cafeteria i1s a public food service establishment providing
customers with food not complicated in cooking and other goods that can be consumed right
away at the establishment. A summer cafe is a public food service establishment providing
customers with a limited range of produce assortment. It functions at a definite period of time of

the year. A restaurant is a public food service establishment with a wide range of dishes
complicated m cooking, including alcoholic and tobacco produce, in a combination with a high
level of service and entertainment. A mini-bar 1s a specially equipped bar in a hotel room or on
board the plane providing customers with alcoholic and non-alcoholic drinks, juices,
confectioneries and other goods. A fast food restaurant i1s a public food service establishment
offering fast food produce that can be consumed at the establishment. Takeaway service 1s also
provided here. Dishes are not complicated and the menu 1s constant.

Bonpocskl 1 3aJaHASA:

1.Answer the following questions in pairs:

1. Which of these restaurants would you most like to go to? Why? 2. Which one would you least
like to go to? Why? 3. Choose one of these restaurants for:— a birthday night out with friends,—a
family meal,— a first date,— a quick lunch, Explain your choices.4. Do you prefer to eat at a
restaurant or at home? 5. What 1s the best restaurant you have ever been to? Why did you like it?
6. Have you ever had a bad experience at a restaurant?

2.Give an example of an establishment in your city/ town for every type mentioned above.

YnpaskHeHH 5

3. Express the following sentences in English.

1.5T0 ceMeHHBIH pecTOpaH ¢ TEIUIOH H APYXKeTrOOHOH aTMoc(epoil. 2. 3mech BBEI MOXKETE
rmornpoOoBaTh IHIIY M Oimroga u3 macTtel. 3. MeHro mpeiaraeT ayreHTHUYHYIO JTHBAaHCKVIO €Y

OIS JTIONEH. KOTODBIe OOIT IIn0oOOBATh UYTO-TO HOBeHBhKOe H HeoOpmuHOe. 4. BRI MOXKeTe
ONOKYMEHT NOANWUCAH

SNEKTPOHHOW NOAMUCHLIO oa, €CIIH XOTHTC HGHpGﬁGE&TL TPpaaHITITOHHYIO
Ceptudbikat: 12000002A633E3D113AD425FB50002000002A6 TIKOT d)PH IIH TIHPOr C ITOYKAMIL. 6 DroT
Bnapeneu: lLleBayxoea TateAHa AnekcaHapoBHa

naraer Omoma 0Oe3  BPEeOHBEIX JOOAaBOK H
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ITyMHAsI H BHOpHpYVIOIas. 9. 3apaHee 3aka3aTh CTOIMK B ATOM Kade Hemb3sg. 10. 5TO mepBEHIi
TeMaTH4YeCKHH pecTopaH. OH OTKpeIT B 1970. 11. Ouepens B pecTopaH IIpocTOo IMOTpscarorast!

4. Design your own restaurant. Imagine you are going to open your own restaurant. In groups
prepare a brief presentation describing your restaurant, using the following headings:

1. Size

2. Type of food

3. Drinks f Atmosphere
4. Music

5. Clientele

6. Theme

7. Entertainment

IIpakTH4yeckoe 3anaTHe Ne 6. Product groups/ IIpoayKToBbIE IPYINbI

Ileab: DopMHpOBaHHE OCHOBHBIX YMEHHH HCIIOIb30BAHHS AHITIHIICKOI'O SI3BIKA B KauyecTBE
CpeZicTBa HH()OPMAIHOHHOH JeSTEJIbHOCTH H IPO(EeCCHOHAIBHOIO OOIIeHHS, Pa3BHTHE Y
0OYYaFOMIMXCS HABEIKOB H YMeHHI YTeHH S, ayJHPOBAaHHS H TOBOPEHHS Ha aHTIIHHCKOM SI3BIKE Ha
MaTepHalle JIeKCHKH H TI'pPaMMaTHUYECKHX CTPYKTYP, THIIHYHBIX IS HX IIPO()eCCHOHAIBHOMH
I EeSITeIIbHOCTH.

AKTYAJIBHOCTD TeMbI: 00YCIIOBIIEHA HEOOXOAHMMOCTEIO OBIIaAcHHI OK-5
Teopernueckast 4acThb:
What about Some Cheese?

There are three main types of cheese in Europe. The first of these is the hard type. For example,
in the north of Europe there’s Cheddar from Bntain, and Gouda from the Netherlands. Further
south you can find Gruyere and Emmenthal in Switzerland, and Manchego in Spain. And in Italy
there’s a cheese which 1s harder than all the others, Parmesan. The next group is soft cheese.
Camembert and Brie are two famous French soft cheeses while Mozzarella and Mascarpone are
the best known Italian soft cheeses. Many countries also have blue cheese. In Britain there’s
Stilton, and in Denmark there’s Danish Blue, while in France there’s Roquefort, a soft creamy
blue cheese, and 1n Italy there’s Dolcelatte, which 1s also soft and creamy:.

AOKYMEHT NOANMCAH
ONEKTPOHHOW OATINCHIQ divided into two major categories: alcoholic and
Ceptudbukar: 12000002A633E3D113AD425FB50002000002A6 )
Bnageneu; meﬁgyxgga TateAHa AnekcaHapoeHa }’ SEI""-"Ed In restaurants are gI‘DLIpEd LII‘ldEI' thl:.'f

1f 1ed wines 3. Beer 4. Cocktails 5. Liqueurs .
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Spirits are strong distilled alcoholic drinks made from grain (e.g. barley, rye) or other plants.
These drinks are often served with mixers such as tonic, soda, bitter lemon, etc. Some of the
most famous and popular spirits are Bourbon, Brandy, Whiskey, Gin, Rum, Vodka, Tequila,
Campari. What 1s the process of distillation? It goes like this: the fermented mash of fruit or
grain 18 heated. Alcohol, which evaporates at a lower temperature than water and the flavouring
agents, can be trapped and condensed to a liquid by cooling. Pure alcohol has no colour, taste or
smell and 1s used in com-pounding other beverage such as liqueurs (sweetened after dinner
drinks). Alternatively, the alcohol, water and congeners can be drawn off and blended again to
obtain the required flavour of the original ingredient. All distilled drinks are colourless and may
be coloured by the addition of synthetic col-ours or by keeping them in contact with wood when
maturing). Wines are alcoholic drinks made from the fermented juice of black or white grapes.
(Wines can also be made from other fruits, but these wines are not drunk with meals).
Fermentation 1s a process when sugar in fruit or grain (developed by germination and malting) 1s
converted into alcohol by the action of bacteria. The degree of fermentation can be controlled.
Carbon dioxide (CO2) 1s a by-product and can be retained as in the case of beers and
champagnes).There are four types of wines made from grapes. Red wine — made from black
grapes. The colour 1s obtained from pigment in the grapes during the fermentation period. White
wine — made from white and black grapes. The skins are removed before the fermentation. Rose
[rou se1] wine — a pale pink wine made from white and black grapes. The skins are removed
before the fermentation is completed. Sparkling wine — luxurious wines that are filled with
bubbles of gas by special production methods. The gas 1s kept in the bottle by wiring down the
cork. The most famous sparkling wine comes from the Champagne region in France. Fortified
wine — wine that 1s strengthened by the addition of alcohol, usually brandy. The most well-
known fortified wines are: Madeira, Port, Marsala, Sherry, Vermouth.

Beer 1s an alcoholic drink brewed from malted barley, sugar, and hops, then fermented with
yeast. The main types of beer are: Ale — this has a strong hop flavour and 1s bitterer than lager
beers. Dark beer — made from malt toasted to a darker colour than normal. Lager — this beer is
light-bodied and light-coloured. Stout — similar to ale, but heavier, darker and a little sweeter.
Very dark malt 1s used mn brewing. Cocktails Cocktails — drinks that are made by mixing,
shaking or stirring liquor and/ or wine with other ingredients. Cocktails are drunk before a meal
as an aperitif or after a meal. Here are some popular cocktails: Black Russian, Black Velvet,
Bloody Mary, Daiquiri, Gin Fizz, Manhattan, Margarita, Whisky, etc. Can you name some more
cocktails famous all over the world? Famous in your country?

Bonpocskl 1 33JaHHSA:

1.Answer the questions to the text.

_1. How many types of cheese are there in Europe? 2. What cheeses come from Switzerland? 3.
Is Manchego from Spain? 4. Camembert and Brie are two famous British cheeses, aren’t they? 5.
What blue cheese comes from Denmark?

M Ancurar tha fallaarmmner Aanactiane oo tha anfa ati i
) Answer the follawina auections nsine the information above.
AOKYMEHT NMogrnncCAH

SNEKTPOHHOW NOAMUCLIO
Ceptudmkar: 112000002A633E3D113AD425FB50002000002A6
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3.What types of wine can you name? How are they made?

4. What 1s the most famous sparkling wine in the world? 5. How do fortified wines differ from
wines? 6. What are spirits made from? 7. What 1s beer brewed from? 8. What 1s a liqueur? Name
the most well-known liqueurs. 9. How are cocktails made? What cocktails are the most popular?
10. What hot drinks can you name? 11. What major kinds of coffee do you know? What is your
favourite way of coffee making? 12. Is herbal tea served with milk? 13. What fruits are juices
made from? What juice is your favourite? 14. How do you call soft drinks in another way? What
1s a f at drink? What 1s a carbonated drink?

3.Express the following sentences in English.

1. VI3 yero caenano 310 6mom0? — OHO MPHTOTOBIEHO H3 TOBSDKLETO (papilia, TOMaTHOIO IFOPeE,
IIyKa, ITacThl, Oermoro coyca M yecHoka. 2. Kak ero emar? — Ero egar ropsuuM. 3. C 4eM €ro
rnmoparor? — Ero momaror ¢ YECHOYHBIM XJIeOOM M KpacHBIM BHHOM. 4. K3 4ero COCTOHUT 3TO
O1ro10? — 25T0 OO0 COCTONT U3 PHCA, YECHOKA, IIVKa, KYPHIILI, KPEBETOK, MOIUIFOCKOB, TOpOXa,
ITapHKH 1 OJIMBKOBOI'O Maciia. ETo efsr ropssyuM. Ero rmogaroT ¢ XiedboM H OelIbIM BHHOM. O.
[Inmmra Hamormrtana rotoBHTCS M3 chIpa Mollapera, TOMaTHOrO COyca, MAaciMH, aHYOYCOB H
KarepcoB. E€ enar ropsueit. E€ 1mogaroT ¢ 3eJIEHBIM callaToOM, YeCHOYHBIM XIIeO0M, KPacHBIM HITH
OenbiM BHHOM. 6. PriOHasg yxa (chowder) mpHroropileHa H3 MOPCKOH PbIOBI, MOJLIFOCKOB,
KpPeBEeTOK, Kaprodens, decHoKa, nmanpukH. E€ exar ropsueii. EE momaroT ¢ xneGoM H OellbIM
BHHOM.

YnpaskHeHH 5

4.What categories/ groups of products can you name? Think of one name for the following
products:

1. Apples, bananas, kiwis, oranges;2. Beef, pork, veal, mutton, lamb;3. Milk, yoghurt, cheese,
cream, sour cream:;4. Tuna, salmon, carp, herring; 5. Carrots, cabbages, onions, lettuce;6.
Chicken, duck, goose, turkey; Choose from the categories: a. vegetables, b. meat, ¢. poultry, d.
fish, f. fruit, g. dairy products. f Play an ABC game with your partner. Write down the alphabet
on a piece of paper and put down names of food opposite each letter. Compare your list with
other students.

5. Read the conversation between a lady and a waiter.

The restaurant 1s the one mentioned in exercise above. Say if the lady has decided what dish to
order.

Lady: Excuse me, could you explain the menu to us, please?

[OKYMEHT MOAMNUCAH
ANEKTPOHHOW MOAMUCHIO
Ceptudurkar: 12000002A633E3D113AD425FBS0002000002A6
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Waiter: Well, this 1s a pasta dish. It consists of penne, a type of pasta, in a chilli and tomato
sauce. It’s made from chilli, tomato, garlic, and pine nuts.

Lady: Hmm ... sounds good. And what’s the salmon coulibiac?

Waiter: This dish 1s made from layers of rice mixed with onions and mush-rooms, fresh salmon,
and hard boiled eggs. It’s wrapped 1n puff pastry and baked in the oven.

Lady: And what’s the seafood dish?

Waiter: This 1s a dish for two people. It contains half a lobster, king prawns, scallops, and
mussels. And 1t’s served warm with a crisp, green salad.

Pasjgen 3. Food and beverage /Eqa 1 HANMMTKM.
IIpakTHyeckoe 3anarue Ne 7. Wines list/ Cnucok BHH

Ileab: DopMHpOBaHHE OCHOBHBIX YMEHHH HCIIOIB30BAHHS AHITIHIICKOTO S3BIKA B KadeCTBE
cpelicTBa HH()OPMAIHOHHOH JeSTeJIbHOCTH H ITPOo(eCCHOHAIBHOIO OOIIeHHS, Pa3BHTHE Y
0OYYarOMIMXCSI HABEIKOB H YMeHHI YTeHH S, ayJHPOBAaHHS H TOBOPEHHS Ha aHITIHICKOM S3BIKE Ha
MaTepHale JIeKCHKH H TIpPaMMaTHUYECKHX CTPYKTYP, THIHYHBIX OIS HX ITpodeCcCHOHAIbHOM
JEeSTeIIbHOCTH.

AKTYAJIBHOCTD TeMbI: 00YCIIOBIIEHA HEOOXOAMMOCTLIO OBIIaAcHHSI OK-5

Teo PETHYECCKAHA TACTb.

Menu.

A menu represents the range of food and beverage items offered in a restaurant. When the menu
1s represented on a card, it 1s referred to as the menu card. A lot of effort is made to compile the
menu card, which should not only be attractive but both informative and gastronomically sound
as this refrects the quality of the restaurant. In a restaurant there are two different types of menus,
which are the following: a la Carte Menu .This 1s a menu in which each food item is separately
priced in order to give the guest a choice to suit his taste and budget. The choices offered in
various courses are many. Table d’hote a menu 1n which the entire meal 1s priced and charged,
irrespective of whether the guest has the complete meal or not. Sometimes there are choices of
individual courses within a completely priced meal. A restaurant may offer two table d’hote
menus for a guest to have a choice of a meal. The classical French menu consists of eleven
courses. The number of courses are restricted in modern times to an appetizer, soup, main dish
and sweet dish. Coffee may be served after it. A course 1s a food item eaten at a particular time
and sequence during a complete meal.

LOKYMEHT MOAMUCAH
SNEKTPOHHOW MOAMNWCHIO
Ceptudpukar: 12000002A633E3D113AD425FB50002000002A6
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1.What 1s a menu? 2. What types of menu do you know? 3. What parts does a menu consist of?
4. Do you know the order of courses in a menu? What dishes go f rst on a menu? 5. What 1s a
menu? 6. Is it easy to compile a good menu? Why/ why not? 7.. What 1s an “a la carte” menu? 8.
What 1s a “table d’hote” menu? 9. What types of menu are more popular 1in our country?

2.Read the following text and say what courses a menu consists of.

When you go to a restaurant you normally have three courses: a starter (e.g. soup), a main course
(e.g. steak or chicken), and a dessert (e.g. strawberries or cake). You may also have an aperitif (a
drink before the meal to stimulate the appetite, e.g. a gin and tonic), and coffee after the meal.
When the meal 1s over you ask for the bill/ the check (the money for the meal) and you also
sometimes leave a tip (money) for the waiter 1f service is not included in the price (a normal tip
1s 10 per cent of the price). If the restaurant you are going to 1s popular you may also need to
book (reserve) a table in advance.

YnpaskHeHH 5

3. Replace the underlined words with the words with the same meaning.

1. Do you always leave money for the waiter? 2. It’s a very popular restaurant, so you may need
to reserve a table one or two weeks before you go there. 3. Do you want a drink before the meal?
4. Have you already paid the money for the meal?

4. Read the following list of rules for menu presentation and say if you can add some more of

your own.

Menu presentation ¢ Brush up menu knowledge on a daily basis. You must learn at least two
dishes daily. * You must be thorough with menu items before presentation. * Always present a
neat and clean menu. * Present the menu to ladies first, elderly guests and then others. ¢ Present
the menu from the right side of a guest. » Stand straight. * Do not bend while presenting the
menu, a gentle bow 1s permussible. Do not touch the guest while presenting the menu. « Keep at
least one foot away from the guest. * While presenting the menu card say, "This is the food menu
card. I will be with you as soon as you are ready to order” * Do not disappear from the scene.
Keep an eye on the table. * Do not let the guest call for you nor do you hurry him to order food
and drinks. Be patient and attentive. ¢ Never show any displeasure to the guest for taking a long
time for placing the order. = While taking the order: always speak in clear and pleasant manner,
using proper language; maintain elegant posture and refrain using facial expressions and body
movements; always stand i1n such a position that you can see the restaurant’s main door; always
repeat the order for every guest; always inform the guest about the time line; confirm children’s
order with their parents.

5.Make up sentences from the given words.
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" AOKYMEHT NOONUCAH

A ~ T

~odding / summer / ’ll / T/ have. 3. you / what /

SNEKTPOHHOW MOANUCHIO blackcurrant.5. have / can / please / apple / some
Ceptudukar: 12000002A633E3D113AD425FBS50002000002A6 o
Bnageneu:'' ' ' LLleGayxoea TaTbsaHa AneKcaHapoOBHa :am / or / like’
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IIpakTHueckoe 3anarue Ne 8. Wines around the world/ Mupogsbie copta BHH

Ileab: DopMHpOBaHHE OCHOBHBIX YMEHHI HCIIOIB30BAHHS AHITIHIICKOTO S3BIKA B KadecTBe
cpelicTBa HH()OPMAIHOHHOH JeSTeJIbHOCTH H IPO(eCCHOHAIBHOIO OOIIeHHS, Pa3BHTHE Y
0OYYarONIMXCS HAaBEIKOB H YMeHHI YTeHH S, ayAHPOBAHHS H TOBOPEHNS Ha aHTTIHICKOM S3BIKE Ha
MaTepHalle JeKCHKH H TI'PaMMAaTHYECKHX CTPYKTYP, THIIHYHBIX IS HX IIPO()eCCHOHAILHOMH
JEeSITeIIbHOCTH.

AKTYAJBHOCTb TeMbI: 00YCIIOBIIEHA HEOOXOIUMOCTRIO OBIIageHHSI OK-5
Teopernueckas 4acThb:
Some wines in the world

The most famous wine from the old world 1s Champagne. It comes from a district east of Paris.
Also from France, there are the Muscadet and Sancerre wines of the Loire Valley. Further south-
west, we have the Medoc, St. Emilion, and Graves wines of the Bordeaux region. In the Rhone
Valley, we find the Burgundy wines such as Beaujolais and Macon. Italy produces around 25 per
cent of the world’s wine. Two famous wines are Cluant1 from the Florence region, and crisp,
white Frascati produced near Rome. Portugal is most famous for port, which comes from Oporto
in the north. Spain i1s well known for sherry, a fortified wine, from the south. Rioja comes from
an area north of Madrid and 1s very popular, too. New world wines are improving all the time.
South Africa produces wines in the Stellenbosch and Paarl vineyards in the south of the country.
Australia 1s now famous for its Chardonnay and Shiraz. New Zealand’s Sauvignon Blanc 1s
becoming very popular. California now produces some of the world’s f nest Cabernet, Merlot
and Zinfandel. The Merlot and Shiraz wines from Chile and Argentina are also very good.

Bonpocskl 1 3a5aHASA:

1.Answer the questions.

1.Do you know who was the first to infroduce a la carte menu?

2.What countries are famous for their wines? 3. Whats the most popular wine n the world? 4.
Have you heard of Australian and South African wines?

5. What district does Champagne come from? 6. What do you find in the Rhone Valley? 7. How
much of the world’s wine does Italy produce? 8. What wine 1s Portugal famous for? 9. Where
does Rioja come from? 10. Is sherry from Spain? 11. Where does South Africa produce wines?
12. What wines 1s Australia famous for now? 13. What wine from New Zealand is becoming
very popular? 14. What wines does California produce? 15. What good wines come from Chile
and Argentina?

YnpasKHeHH S

AOKYMEHT NoanmncAH
SNEKTPOHHOW NOAMUCHIO
Ceptudurkar: 12000002A633E3D113AD425FBS50002000002A6

Bnapeneu: leb3yxoBa TaTbAaHa AnekcaHOpoBHa | e
Aerpt { R0 OBHHBOH biaHK? 2. UHIHIHCKOE BHHO JEIIEBIIE,
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TEPIIKOE, YEM TO, UTO MBI ITHJIM Buepa. 5. Kakoe BHHO 6onee Markoe? 6. [llapgoHe Soree JIerkoe,
yeM Mepmo. 7. lHlapagoHe Gomnee crnagkoe, yeM COBHHLOH biIaHK.

3.Complete the sentences with the correct form of the adjective.

1. This wine 1s (old) than that one. 2. The Chilean wine is (cheap) than the French wine. 3. The
New Zealand wine i1s (dry) than the Italian wine. 4. The green bottle 1s (heavy) than the yellow
one. 5. The Chilean wine was (tasteless) then the French wine. 6. The New Zealand wine i1s
(expensive) than the Portuguese wine in this restaurant. 7. The French wine we had was (good)
than the Chilean. 8. The red wine was (bad) than the white wine. 9. The Portuguese wine 1s not
(sweet) as the New Zealand wine. 10. This wine 1sn’t (full-bodied) as the wine we had last week.
11. The white wine 1s (light) than the red wine in this menu.

IIpakTHyeckoe 3anarue Ne 9. Food traditions/ KyJilHHApHBbIe Tpaaaun

Ileab: DopMHpOBaHHE OCHOBHBIX YMEHHH HCIIOIIB30BAHHS AHITIHIICKOTO S3BIKA B KadecTBE
cpeAcTBa HH(OPMAIHOHHOHN JeSTeIbHOCTH H ITPOo(eCCHOHAIBHOrO OOIeHHST, Pa3BHTHE Y
0OYyYarOMIMXCS HABEIKOB H YMeHHI YTeHH S, ayJHPOBaHHs H TOBOPEHHS Ha aHTIIHHCKOM S3BIKE Ha
MaTepHale JIeKCHKH H TIpPaMMaTHUYECKHX CTPYKTYP, THIHYHBIX OIS HX ITpodeCcCHOHAIbHOM
JEeSTeIIbHOCTH.

AKTYAJIBHOCTD TeMbI: 00YCIIOBIIEHA HEOOXOAMMOCTRIO OBIIaAcHHI OK-5
Teopernueckasi 4acrThb:
The most popular Russian dishes.

Wondering what to expect on your plate in Russia? “Meat and potatoes” 1s a bit of a stereotype
in this part of the world, but i1t’s certainly not far from the truth. Similar to the cuisines of
neighboring countries as Ukraine, Russia, Poland and Lithuania, Belarus puts a lot of emphasis
on pork, dump-lings, soups, as well as the mighty potato. Like all countries belonging to the
former Eastern Bloc, Russian’s colorful culinary history developed through centuries of
international trade, was almost completely lost when the country was a part of the USSR. What
has remained is both a dependence on the simple staples promoted throughout Soviet past, as
well as a renewed mterest in national culinary heritage. But the best way to understand 1t all 1s to
simply get eating! Here are a few popular Russian dishes to start with. Soups a traditional
Russian dinner must always start with a soup. Hearty soups made from beetroots or cabbage are
popular, as well as simple meat-based bouillons. Summertime visitors should definitely try
khaladnik, a chilled version of the beetroot borshch. Make your soup a meal by nibbling on a few
pieces of rye bread. Draniki this 1s a much-loved Belarusian national dish. To make draniki,
grated potatoes mixed with f our and eggs, are formed into small pancakes and shallow fried in

TeCLdUIT ﬂﬂw“EHi_UDﬂﬁHCEH CTISPY. Ty Cdi bE Stl,lffﬂd or SEI"H’E(] Wlth d Vaflﬂt}’ U'f tDpplﬂgS
SNEKTPOHHOW NMOAMUCHIO 1y seeds, or even fruit. Dumplings (Klyotsky)

Ceptudmkar: 12000002A633E3D113AD425FB50002000002A6 ) . )
BHEHEHEH: LLIEEEYHC"EE TateaHa MEHCEHEPUEHE Ilth Hﬂtlﬂﬂﬂl dumplll’lgﬁ dare kﬂldllﬂ}’. HUWE‘E"EI‘,

Iiffer only slightly in shape and texture, are also
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popular. Similar to draniki, dump-lings can be filled with a wide variety of ingredients either
sweet or savoury. Popular fillings include: minced meat, mushrooms, cabbage, or fruit (berries in
particular).Babkas and Stews (Ceramic Pot Cooking) A lot of traditional Russian dishes are
baked m the oven in a ceramic crock-pot. One of the dishes 1s a potato babka (typically made
from grated potatoes, eggs, onions, and bacon). Ceramic pots are also often used for making
stews, with such ingredients as pork, potatoes, mush-rooms, and other seasonal vegetables. Tips
for Vegetarians despite literally hundreds of potato-based dishes in Belarusian cuisine,
vegetarians might have a hard time finding a dish completely free of any meat products — even if
it 18 just those few pieces of bacon in a potato babka. The best choices for veggies are usually
draniki and dumplings, which are often f lled or topped with meat-free ingredients. Beware of
seemingly veggie-only soups — even these are nearly always based on a chicken, pork, or beef
stock. If in doubt, the best thing to do is ask!

Bonpocskl 1 3a5aHASA:

1. Answer the questions.

1. When you hear the words “Russian food” what dishes come 1into your mind at once? 2. What
dishes from Russian cuisine are your favorite? 3. What Russian dish would you highly
recommend to a foreigner? 4. What Russian dishes do you often cook in your family? 5. Can
you consider Russian dishes healthy? Why/ why not? 6. What are the most popular ingredients
for Russian dishes? 7. Is Russian cuisine similar to others? 8. Why 1is it possible to say that
culinary history of Russia was lost? 9. What soups are popular in Russia? What 1s a famous
summertime soup in the country? 10. How do you make draniki? Do you often cook draniki in
your family? 11. How can draniki be served? 12. What can dumplings be filled with? 13. What
dishes are cooked in ceramic pots? 14. What Russian dishes would you recommend to a
vegetarian? 15. What are Russian soups based on?

2. Express the word combinations i English.

1. Oxumare HZTO-JI., ACIIATh AKI[CHT Ha YEM-II., OOHOBIIEHHA KVXHA, OTKYCHTDb KYCOUCK, HMCTb
0oraroe HacleIie.

YnpaskHeHH S

3. Work with your partner. Imagine vou have a customer from England in vour restaurant. He
wants to taste a Russian dish. Recommend the dish and explain what 1t 1s made from. Use the
prompts below

— Excuse me, can I try a typical Russian dish please?

— What 1s it made from?
[JOKYMEHT MOANMUCAH
3NEKTPOHHOW NOANMUCLIO
Ceptudhukar: ~ 12000002A633E3D113AD425FB50002000002A6

Bnapeneu: lLleBayxoea TateAHa AnekcaHapoBHa
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—It1s served with ... .
— Is 1t eaten cold or warm?

— It 18 eaten warm/ cold, etc.

4. Imagine you work in a national restaurant. Make up a menu of Russian dishes. Write their
names as well as their ingredients.

5. Recommend a dish from vour own menu to vour partner.

IIpakTnueckoe 3aaaTne Ne 10. Traditional meals in Great Britain/ Tpaannnonnsnie 0J1r01a
B BesmikoOpHTAaHNHA

Ileab: DopMHpOBaHHE OCHOBHBIX YMEHHH HCIIOIB30BAHHS AHITIHIICKOTO S3bIKA B KadeCTBE
CpeZicTBa HH()OPMAIHOHHOH JeSTEJIbHOCTH H IPO(EeCCHOHAIBHOIO OOIIeHHS, Pa3BHTHE Y
0OYYaFOMIMXCS HABEIKOB H YMeHHI YTeHHS, ayJHPOBAaHHS H I'OBOPEHHS Ha aHTJIHHCKOM SI3BbIKE Ha
MaTepHalle JeKCHKH H TI'pPaMMaTHUYECKHX CTPYKTYP, THIIHYHBIX I HX ITpodeCcCHOHAIbHOMH
I EeSITeIIbHOCTH.

AKTYAJIBHOCTD TeMbI: 00YCIIOBIIEHA HEOOXOAHMMOCTEIO OBIIaAcHHI OK-5

Teopernueckasi YacThb:
Traditional and typical meals in Great Britain

Meals in Great Britain Some English people have their biggest meal in the middle of the day and
some have i1t in the evening, but most people today have a small mid-day meal — usually
sandwiches, and perhaps some crisps and some frut. The English have three main meals a day: °
Breakfast — between 7:00 and 9:00, * Lunch — between 12:00 and 1:30 p.m. * Dinner (sometimes
called Supper) — The main meal. Eaten anytime between 6:30 and 8:00 p.m. (Evening meal)
Traditionally, and for some people still, the meals are called: « Breakfast — between 7:00 and
9:00 a.m., * Dinner (The main meal) — between 12:00 and 1:30 p.m. * Tea — anywhere from 5:30
at night to 6:30 p.m. On Sundays the main meal of the day 1s often eaten at midday instead of in
the evening. BREAKFAST: Most people around the world seem to think a typical English
breakfast consists of eggs, bacon, sausages, fried bread, mushrooms and baked beans all washed
down with a cup of coffee. Nowadays, however, a typical English breakfast is more likely to be a
bowl of cereals, a slice of toast, orange juice and a cup of coffee. Many people, especially
children, in England will eat a bowl of cereal. They are made from different grains such as corn,

AOKYMEHT rNoarimcAH . . . ate aditi o
SHEKTPOHHOW NOANNCHIO ill eat porridge or boiled oats. The traditional
Ceptudimkat:  12000002A633E3D113AD425FB50002000002A6 1ges, fried bread, baked beans and mushrooms.
Bnapeneu; lLlebayxoea TateAHa AnekcaHapoBHa

reakfast today, 1t 1s always served in hotels and
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guest houses around Britain. The traditional English breakfast 1s called the ‘Full English® and
sometimes referred to as “The Full English Fry-up”.

LUNCH: Many children at school and adults at work will have a “packed lunch’. This typically
consists of a sandwich, a packet of crisps, a piece of frut and a dnnk. The “packed lunch’ 1s kept
in a plastic container. Sandwiches are also known as a ‘butty’ or “sarnie’ 1in some parts of the
UK.DINNER: The evening meal 1s usually called ‘tea’, ‘dinner’ or ‘supper’. A typical British
meal for dinner 1s “meat and two veg”. They put hot brown gravy (traditionally made from the
juices of the roast meat, but more often today from a packet!) on the meat and usually the

vegetables. One of the vegetables 1s almost always potatoes. The traditional meal 1s rarely eaten
nowadays, apart from on Sundays. A recent survey found that most people in Britain eat curry!
Rice or pasta dishes are now favored as the ‘British Dinner’. Vegetables grown in England, like
potatoes, carrots, peas, cabbages and onions, are still very popular The Sunday Roast dinner:
Sunday lunch time is a typical time to eat the traditional Sunday Roast. Traditionally it consists
of roast meat (cooked in the oven for about two hours), two different kinds of vegetables and
potatoes with a Yorkshire pudding. The most common joints are beef, lamb or pork; chicken is
also popular. Beef 1s eaten with hot white horseradish sauce, pork with sweet apple sauce and
lamb with green mint sauce. Gravy 1s poured over the meat. Yorkshire pudding: This dish is not
usually eaten as a dessert like other puddings but instead as part of the main course or at a starter.
Yorkshire pudding, made from f our, eggs and milk, 1s a sort of batter baked in the oven and
usually moistened with gravy. The traditional way to eat a Yorkshire pudding 1s to have a large, {
at one filled with gravy and vegetables as a starter of the meal. Then when the meal 1s over, any
unused puddings should be served with jam or ice-cream as a dessert.

BﬂﬂpﬂChI H 34 JAaHNH,

1.Answer the following questions.

1.Have you heard of British foods? 2. Have you tried any traditional British dish? 3. What 1s the
reputation of British food? 4. What influences dishes in Britain according to its geographical
position and being an island country? 5. What dishes do you think might prevail in the British
cuisine?

6. How many meals a day do English people have? 7. What 1s a typical English breakfast? 8.
What 1s a traditional English breakfast? 9. Where can you taste a traditional Fry-up? 10. What 1s
another name for a sandwich in Britain? 11. What 1s a “packed lunch™? 12. What 1s a typical
meal for dinner 1n England? 13. What vegetables are popular in Britain? 14. Why 1s curry known
now as British? 15. What is a traditional Sunday Roast dinner? 16. What sauces are eaten with
beef, pork and lamb? 17. What 1s Yorkshire pudding made from? How can it be eaten?

Vmmnmawwmenn ar

OJOKYMEHT NoanmvucAH

SNEKTPOHHOWM NOAMUCHIO , ,
CepTucbukar: - | 12000002A633E3D113AD425FB50002000002A8 ng the information from the text.

Bnapeneu: lLleBayxoea TateAHa AnekcaHapoBHa
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1. OCHOBHOM IIpHEM ITHIIH — VKHH, Mexay 18.30 n 20.00.2. THIIHYHBIN aHTTIMHCKHH 3aBTPaK
COCTOMT H3 SIHMYHHI[BI, 3alleueHHBIX O000B, COCHCOK, OeKOHa, KapeHOoro xmeba M IrpuldoB. 3.
MHCOYKa 3€PpHOBBIX XJIOIbER — THIMMYHBIN 3aBTPaK 1A IeTeH B AHIITIHH. 3UMOH MHOTHE JIFOIH
eISIT OBCSHYIO Karmy. 4. JIaH4Y COCTOHT H3 CAHJBHYA, ITaKeTa YHIICOB, KaKOro-IIHOO (ppyKTa H
HarmTtKa. OOBIYHO JIaHY XPAaHHUTCS B IUIACTHKOBOM KOHTEHHepe. 5. bpHTaHIIBI ITOIMBAIOT MSICO
KOPHYHEBOH IMOMIHBKOH. OHH OOBIYHO eIST MSICO ¢ oBomIaMH. OJIHH H3 OBOIIeH — KapTodemns. 0.
OBoOIIM, KOTOPEIe BBIPAIIHBAIOT B AHITIHH, — KapTodenb, KaycTa, MOPKOBE, JIYK H TOpPOX. 7.
T pagHIIHOHHBIH BOCKPECHBIH YVKHH COCTOHT H3 KapKOro, OBOIIEH H HOPKIIHPCKOIO IIYIHHTA. 8.
['OBSHHY eI9T ¢ COYCOM H3 XpeHa, CBHHIHHY — CO CIIaJKHM SOJIOYHBIM COYCOM, a OapaHHHY — C
MSITHEIM COYCOM. 9. ﬁﬂpmnlpcmlﬁ ITYIHHT JEeIal0T M3 MYKH, SHI[ H MOJIOKAa. OTO CBOEro poja
KHIKOE TECTO, 3alleyeHHOoe B AyXOoBKe. 10. Hencrnone30BaHHBIE ITYAHHIH ITOMAKOTCS C IKEMOM
HIIH MOPOKEHBIM B KAUECTBE JeCepPTa.

3. Work with your partner and talk about British meals. Imagine that one of you has just arrived
from the UK and the other one meets him/her in the streets. Make a conversation using the
following as a model. Or use your own version of the meeting.

— Hello, ... . How are you doing?

— Hello, ... . I am fine, thanks, and you?
— I'm great! I just got back from England.
— Wow! Awesome! How was the trip?

— It was awesome! I’ve learnt so much about the people, traditions and food there! — Lucky you
are! Can you please tell me about the food there? You know, I have to prepare for my English
class — and we’re studying the English food nght now

.—Sure. No problem. What do you want to know?
— Tell me, please, how many meals a day do they have?
— They usually have ... ... . Breakfast, ... and ...

— OK, what is a typical English breakfast? — Well, a typical breakfast consists of ..., ... .... And
the traditional breakfast ...

— Oh ves, I know! The traditional breakfast consists of ......
— Yes, you are right. But today not many people will eat it. They prefer light breakfast.
— I see. And what do they have for lunch?

— Nommally, they’ll have a “packed lunch’

. — What 1s 1t?
NOKYMEHT NoAanncAH
SNEKTPOHHOW NoANCeEIO d ... .
Ceptudukar: 12000002A633E3D113AD425FB50002000002A6
Bnapeneuy: Webayxopa TateaHa AnekcaHpoBHAa T English pe Gpl a?
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— It is called “meat and ... ...”. They put hot gr... on the meat and the vegetables. — What
vegetables do they eat?

— One of the vegetables 1s ... . But they also eat carrots, peas, cabbages. ..
— Oh, just like in our country!
— Oh, yes, you are right.

— Well, thanks, ... . It was really a pleasure to talk to you. I have to go now, but promise to tell
me more about your trip next time!

— Of course, I will. Was nice to see you, goodbye! Have fun!

— Thanks, you too!

Pasgea 4. Crockery. Cutlery. Glassware. Napkins./ Ilocyaa. CtosoBble npuoopsl. U3nenns
3 crekJa. Caingerku.

IIpakTHyeckoe 3ansaTHEe No 11. Crockery and Cutlery in Contrast/Ilocyna m CroJioBbie
NpHOOPbL

Ileab: DopMHpOBaHHE OCHOBHBIX YMEHHH HCIIOIB30BAHHS AHITIHIICKOTO S3bIKA B KadeCTBE
CpeZicTBa HH()OPMAIHOHHOH JeSTEJIbHOCTH H IPO(EeCCHOHAIBHOIO OOIIeHHS, Pa3BHTHE Y
0OYYaFOMIMXCS HABEIKOB H YMeHHI YTeHH S, ayJHPOBAaHHS H TOBOPEHHS Ha aHTIIHHCKOM SI3BIKE Ha
MaTepHalle JIEKCHKH H TI'pPaMMAaTHYECKHX CTPYKTYP, THIIMYHBIX I HX ITpodeCCHOHAIbHOMH
I EeSITeIIbHOCTH.

AKTYAJIBHOCTD TeMbI: 00YCIIOBIIEHA HEOOXOAHMMOCTEIO OBIIaAcHHI OK-5
Teopernueckass 4acThb:
Crockery and cutlery

Crockery and Cutlery in Contrast Crockery and cutlery are both used in the serving and
consumption of food, but while crockery 1s typically a vessel into or onto which food is placed,
cutlery refers to a variety of hand tools used by both cooks and diners to prepare and eat meals.
Types of crockery include plates, bowls, and cups, and cutlery consists of knives, forks, and
spoons. In addition, specialized types of crockery and cutlery exist to accommodate foodstuffs
that require special handling. The term “crockery” 1s commonly used 1n the Unmited Kingdom to
describe what Americans often call dishes, dishware, or dinnerware. Distinctions are sometimes
made hatween crackeruv nead for haldine fand thgt has not yet been served and individual pieceg

NOKYMEHT NMoanncAH )
SNEKTPOHHOW MOANUCHIO zat. Many crockery sets include large platters,
Bnapeneu: Webayxoea TaTeAHa AnekcaHgpoBHa

mn cultural practices, individual diners may have
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their own plates and bowls into which they or their hosts place the food they intend to eat. These
diners then eat directly off their own plate or bowl. In some areas, formal meals are distinguished
by the use of several different types of crockery at a single meal, which may include separate
plates or bowls for meal courses as well as side dishes such as a salad or bread and butter. As
with crockery, distinctions are made between types of cutlery that are used for preparing,
serving, and eating food. Kitchen knives, for example, are typically very sharp and used to cut
and chop food 1n preparation of being cooked or added as an ingredient to a dish. Serving forks
and spoons are typically large pieces that can be used to serve food to individual diners from
communal serving plates and bowls. In many countries, each diner has his own set of cutlery,
which typically consists of a knife, fork, and spoon, all of which are designed to assist him in
eating his food. Both crockery and cutlery are considered household necessities in many
countries, particularly in the United States and in other countries in which it 1s commonplace to
eat food from individual plates and bowls and to use utensils when doing so. Many households
will have separate sets of crockery and dining cutlery for formal and informal meals, using
inexpensive and simple designs for everyday dining, while reserving the more expensive and
elaborate items for special occasions. In some families, sets of crockery and cutlery become
family heirlooms, passed down through the generations.

BﬂﬂpﬂChI H 34 JAaHNH,

1.Answer the following questions.

1.Do you know what crockery 1s? 2. What 1s one word for knives, spoons and forks? 3. When
did people start using forks and spoons? 4. What are crockery and cutlery used for? 5. What do
types of crockery include? 6. How do Americans call crockery? 7. What are formal meals
distinguished by? 8. What does a set of cutlery consist of? 9. Are sets of crockery and cutlery the
same for formal and informal occasions?

2.Express m English.

YnorpeOneHHe ITHINH, «CYZHO», Ha KOTOPOM PacIIoNaraloT ITPOAYKTHI, ITHPOKKOBas Tapelka,
CTOJIOBBIE TIPHOOPKI;, CTOIOBAS IIOCYAA;, CKaTePTh H cal(peTKH, BHIKH, JIOKKH H HOKIH, ITpeJIMeT
IIOCYIBI, TPeOOBATh.

3. Mark the following sentences as true or false.

1. Crockery 1s a vessel mto or onto which food is placed. 2. Types of cutlery include plates,
bowls, and cups.3. Crockery and dishware are two terms for the same notion. 4. Informal meals
are distinguished by the use of several different types of crockery at a single meal.5. Kitchen
knives are typically very sharp.

AOKYMEHT NoanmncAH
SNEKTPOHHOW NOAMUCLIO
Ceptudukart: -, 12000002A633E3D113AD425FB50002000002A6

Bnapeneu: lLleBayxoea TateAHa AnekcaHapoBHa
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1. Cutlery 1s used for consumption/ vessel of food. 2. A plate/ platter 1s a big f at piece of
crockery used for serving food. 3. A napkin/ knife 1s used for wiping the mouth after a meal 1s
finished. 4. Seafood, like lobsters and oysters require/ accommodate special handling. 5. Soups
are eaten with forks/ spoons. 6. A typical morning meal 1s a saucer/ bowl of porridege. 7. A table
1s covered with a tablecloth/ side dish before setting. 8. Plates, bowls, saucers are pieces of f
atware/ silverware.

5. Read the following article and say what crockery includes.

Crockery 1s a broad term that is used to refer to various types of table-ware. This would include
any type of dishware that is used at the table during mealtime. Crockery can include all forms of
dishes such as plates, as well as serving platters, bowls, and dishes that are used to hold
condiments, such as a gravy bowl. Traditionally, crockery is applied to any type of dinnerware
that 1s made from natural materials. This could include plates, cups, and serving dishes that are
composed of clay that has been f red and prepared for use on a recurring basis. While technically
this would also include f ne china and porcelain dinnerware, crockery was usually a term applied
to dishes that were intended for use for more casual situations, such as a simple family meal. In
general, crockery tends to have a simple and somewhat utilitarian design. While there are
exceptions, crockery usually features little or no decoration. The emphasis 1s on holding up well
to repeated use. Crockery can be safely loaded into a dishwasher, or washed by hand. This type
of dishware usually does not require any special type of handling, as the construction 1s durable
enough to hold up to repeated usage. Older versions of crockery, such as the cups, saucers, and
plates that were once in common use in many diners, tend to be a little heavier than more formal
types of hollowware, such as f ne china. While heavier and simple in design, it is possible to set
an attractive table using this type of old time crockery, since the simplicity of the designs make it
possible to use the various dishes to great effect with all sorts of accessories

6.Answer the following questions.

1. What 1s crockery applied to? 2. What design does crockery tend to have? 3. Does crockery
feature any decoration? 4. What helps create a great effect on the table even if crockery’s design
1s simple?

IIpakTnueckoe 3ansarHe Ne 12. Crockery and Cutlery in Contrast/Ilocyna m CroJjioBbie
npudopsbl . General rules to be observed while serving/
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AKTYAJBHOCTb TeMbI: 00YCIIOBIIEHA HEOOXOIUMOCTRIO OBIIageHHSI OK-5
Teopernueckas 4acThb:

GENERAL RULES TO BE OBSERVED WHILE SERVING

I. Women are usually served first. The host i1s always served after his or her guests. When
children are present at the table, serve them as quickly as possible to maintain peace.

2. Place and remove all food from the left of the guest.
3. Place and remove all beverages, including water, from the right of the guest.

4. Use the left hand to place and remove dishes when working at the left side of the guest and the
right hand when working at the right side of the guest.

5. Place each dish on the table with the four fingers of the hand under the lower edge and the
thumb on the upper edge.

6. Never reach 1n front of a guest, nor across one person in order to serve another.
7. Present Serving dishes from the left side, n a position so that the guest can serve himself.

8. Do not place soiled, chipped, or cracked glassware and china or bent or tarnished silverware
before a guest.

9. Handle tumblers by their bases and goblets by their stems.

10. Do not lLift water glasses from the table to fill or refill. When they cannot be reached
conveniently, draw them to a more convenient position.

11. Set fruit juice and cocktail glasses, cereal dishes, soup bowls, and dessert dishes on small
plates before placing them in the center of the cover between the knife and the fork.

CLEARING OF PLATES

The basic technique i1s the same as carrying two plates from above. After picking up the first
plate, arrange the flatware on it. The handle of the first fork is under your thumb. This will
secure the remaining flatware. Then slide the knife in at a right angle under the fork. Now pick
up the second plate with the flatware, and place the flatware on the first plate, fork beneath the
thumb and knife below. The remaining plates are stacked on the second plate, while the flatware
is arranged on the first plate. Clear only two plates at a time and sort-out 1n the waiter’s pantry.

Procedure for Carrying a Tray

1) It 1s important to organize the tray in a way that the weight is concentrated on a precise point

[OKYMEHT noanucaH = 77T hand (a pile of under cups)
SNEKTPOHHOWM NOAMNUCHIO
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Consider a "service" which 1s composed of a meat dish, a vegetable placed on an under dish, 4
hot plates and a sauce dispenser. The following procedure 1s adopted:

- Cover plates with a cloth and hold them waith the left hand.

- Position the meat dish on the pile of plates . Place the sauce dispenser between the forefinger
and little finger (on the top) and middle finger and ring finger(under).

- The vegetables dish should be carried in the right hand.

Bonpocsl H 3a1aHAS:
1.Answer the following questions.

1.Do you know what crockery 1s? 2. What 1s one word for knives, spoons and forks? 3. When
did people start using forks and spoons? 4. What are crockery and cutlery used for? 5. What do
types of crockery include? 6. How do Americans call crockery? 7. What are formal meals
distinguished by? 8. What does a set of cutlery consist of? 9. Are sets of crockery and cutlery the
same for formal and informal occasions?

3. Mark the following sentences as true or false.

1. Crockery is a vessel into or onto which food 1s placed. 2. Types of cutlery include plates,
bowls, and cups.3. Crockery and dishware are two terms for the same notion. 4. Informal meals
are distinguished by the use of several different types of crockery at a single meal.5. Kitchen
knives are typically very sharp.

YnpasKHeHH S
4.Complete the sentence with the correct word.

1. Cutlery 1s used for consumption/ vessel of food. 2. A plate/ platter 1s a big f at piece of
crockery used for serving food. 3. A napkin/ knife 1s used for wiping the mouth after a meal 1s
finished. 4. Seaftood, like lobsters and oysters require/ accommodate special handling. 5. Soups
are eaten with forks/ spoons. 6. A typical morning meal is a saucer/ bowl of porridege. 7. A table
1s covered with a tablecloth/ side dish before setting. 8. Plates, bowls, saucers are pieces of {
atware/ silverware.

5. Read the following article and say why is food safety a scientific discipline

Food safety is a scientific discipline describing handling, preparation, and storage of food in

ways that prevent food borne illness. This includes a number of routines that should be followed

[OKYMEHT NOANWUCAH
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Ceprudukar:  12000002A633E3D113AD425FB50002000002A6

BraneretOl 1ia6hykbRR Y4 ASGRSRaDEENE son as well as serve as a growth medium for

s on genetic food safety include such issues as
Revicteintenex: ¢ 20.08.2021 no 20.08.2022 of further generations and genetic pollution of



environment, which can destroy natural biological diversity. In developed countries there are
intricate standards for food preparation, whereas in lesser developed countries the main issue is
simply the availability of adequate safe water, which 1s usually a critical item. In theory food
poisoning 1s 100% preventable The five key principles of food hygiene, according to WHO, are:

1. Prevent contaminating food with pathogens spreading from people, pets, and pests.
2. Separate raw and cooked foods to prevent contaminating the cooked foods.
3. Cook foods for the appropriate length of time and at the appropriate temperature to kill

pathogens.
4. Store food at the proper temperature.
Do use safe water and cooked materials

hd

IIpakTHyeckoe 3anaTHe Ne 13. Types of cutlery, crockery and glassware and their usage /
BuabI cT0J10BBIX IPHOOPOB, IOCY,IbI H CTEKJIAHHOH IOCY/bI, H €€ HCII0JIb30BAHNIE

Ileab: DopMHpOBaHHE OCHOBHBIX YMEHHH HCIIOIIB30BAHHS AHITIHIICKOTO S3BIKA B KadeCTBE
cpeficTBa HH()OPMAIHOHHOH JeSTeJIbHOCTH H ITPO(eCCHOHAIBHOrO OOIIeHHS, Pa3BHTHE Y
O0OYYarOMIMXCSI HABEIKOB H YMEHHI YTeHH S, ayHPOBAHHS H TOBOPEHHS Ha aHTTIMHCKOM S3BIKE Ha
MaTepHalle JeKCHKH H T'pPaMMAaTHYECKHX CTPYKTYP, THIIHYHBIX IS HX IIPO()eCCHOHAILHOMH
IESTEIIbHOCTH.

AKTYAJBHOCTD TeMbI: 00YCIIOBIIEHA HEOOXOINMOCTRIO OBIIaAcHHI OK-5
Teopernueckass 4acTh:
What cutlery can be made from.

Mainly two types of cutlery are used in the service area 1.e. stainless steel and silver plated.
Various types of cutlery used in our restaurants are: KNIVES: large knife, small knife, fish knife,
frut knife, steak kmfe, butter kmfe, hors d’oeuvre knife, cheese kmfe, etc. FORKS: large fork,
small fork, fish fork, frut fork, pastry fork, cocktail fork, hors d’oeuvre fork, snail fork, salad
fork, etc. SPOONS: soup spoon, service spoon, dessert spoon, tea spoon, ice cream Spoon,
parfait spoon, coffee spoon, mustard spoon, salt spoon, jam spoon, platter spoon. Marrow spoon,
salad spoons, etc. TABLE SILVERW ARE: asparagus tongs, snail tongs, corn on the cob holder,
nut cracker, grape scissors, pastry tongs, sugar tongs, oil & vinegar stand, menu holder, straw
holder, tooth pick holder, sauce boat, sauce ladle, soup ladle, finger bowl, butter pots, bread
boats, ice-cream cups, champagne coolers, coffee pots, tea pots, milk jugs, sugar pots, ice pails,
mustard pots, sugar dredger, tea strainers, salver, water jugs, cocktail cup, crumb set, pep-per
mill, ash trays, etc. CROCKERY: large or meat plate, dessert plate, quarter or side plate, soup
plate, butter pads, consomime cups, egg cups, tea cups, tea saucers, coffee cups, cofiee saucers,
etc. GLASSWARE: juice glass, high ball glass, tom collins glass, old fashioned glass, cocktail
glass, beer mug, goblet glass, red wine glass, white wine glass, whisky sour glass, champagne
saucer, champagne tulip, brandy balloon, brandy snifter, liqueur glass, etc. Some rules to follow
when dealing with tableware: — Basic rule 1s to avoid touching or handling any part of crockery,
cutlery or glassware which is going to come in direct contact with the food or guest's mouth. —

AOKYMEHT NOANWUCAH handled by their handles and never by bowls or
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glasses should be picked up by the base to avoid finger marks on the clean surface. — Never lift
glass by putting your fingers inside. — Stem glasses can be carried on a tray or held between
your finger upside down by their stem. — Cups should be handled by the handles and never by
the rim.

Bonpocskl 1 3a5aHASA:

1.Answer the following questions.

1.What types of cutlery can you name? 2. Are there many types of glassware? 3. What
glassware are you familiar with? 4. What types of plates do you know?

5. What do you need to eat a first course? 6. What crockery/ cutlery 1s used when consuming
fish? 7. What glasses are used for champagne? 8. What are the basic rules to follow when
dealing with tableware?

YnpaxHeHns:

2.Read the following article and say when the first napkins appeared.

The History of the Napkin According to table setting expert Baroness Suzanne von Drachenfels,
author of The Art of the Table, the original napkin was a lump of dough dating back to ancient
Greece, with folks in the Middle Ages using their hands, clothing and even the table cloth to
wipe their mouths and clean their fingers. The napkin we know and love today did not become
an accepted component of the dining table until the 16th century. Along the way, before the
advent of washing machines and when cloth napkins were washed by hand, napkin rings in
different colours and shapes were used to hold napkins that were reused several times before
washing. In modern times, some people avoid using napkin rings because it reminds them of
their history of holding used napkins; others collect and use various kinds of napkin rings, from
the elegant to the whimsical, to decorate their tables. I’'m 1n the latter camp. While napkin rings
may be used in a formal dinner setting, they usually are not. Respect the Napkin .The napkin 1s
important not only because it protects your clothing from food spills, but because it 1s one of the
most noticeable components of the table setting and the first item that you touch upon being
seated. The classic formal table cloth and napkins are made of white linen or cotton or a blend of
these two natural fabrics, or of damask, which 1s made of natural or synthetic fabrics and contain
pictures or patterns that are woven into the cloth. The cloth i1s usually luxurious, pristine and
starched. Less formal table linens can be made of almost any natural or blended cloth and come
in nearly any colour that the hostess likes or that fits in with a theme. Napkins can be folded in
many configurations. For a formal table the napkin 1s folded 1n a rectangle and placed at the left
of the forks or in the center of the place setting (the triangle fold 1s for breakfasts and luncheons
or less formal dinners). If the napkin is in the popular Bishop’s Mitre fold, 1t 1s almost always
placed in the center position. Today, for both formal and informal table settings, an array of

nankin falde mav he need
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I. When was the napkin accepted as a component of a table setting? 2. Why 1s the napkin
important? 3. What materials are napkins and tablecloths made of? 4. Can napkins be folded in
one way only? 5. What are the 10 guidelines for the napkin etiquette? 6. Do you follow those
guidelines yourself?

4, Transform the sentences from Active mto Passive Voice.

Example: We make mousse from cream, sugar and egg whites. Mousse 1s made from cream,
sugar and egg whites.l. Waiters lay the table before the meal. 2. The waitress places the flower
arrangement on the table. 3. We serve the dish hot with garlic bread. 4. The waiter takes the
order at the table. 5. The waitress lays the table in the evening. 6. The waiter places the
tablecloth on the table. 7. The waiters fold napkins and put them on the side plate. 8. The waiter
places a knife and a fork on each side of the plate. 9. The waitress puts a wine glass above the
soup spoon. 10. The waiter puts the salt and pepper in the middle of the table. 11. The waitress
takes away the main course place. 12. The waiter brings the dessert spoon and fork with the
dessert menu. 13. The waiter cleans the table after the course 1s finished. 14. The waiter places
the f lower arrangement in the middle of the table.

IIpakTHaeckoe 3anarue Ne 14. Types of cutlery, crockery and glassware and their usage /
Buabl CT0JI0BBIX NPHOOPOB, MOCYAbI H CTEKJIAHHOH NMOCY/AbI, H €€ HCI0JIb30BaHH e

Ileab: DopMHpOBaHHE OCHOBHBIX YMEHHH HCIIOIIB30BAHHS AHITIHIICKOTO S3BIKA B KadecTBE
cpeAcTBa HH(OPMAIHOHHOHN JeSTeIbHOCTH H IIPO(PECCHOHAIBHOTO OOIEHHS, Pa3BHTHE Y
0OYyYarOMIMXCS HABEIKOB H YMeHHI YTeHH S, ayJHPOBaHHs H TOBOPEHHS Ha aHTIIHHCKOM S3BIKE Ha
MaTepHale JIeKCHKH H TIpPaMMaTHUYECKHX CTPYKTYP, THIHYHBIX OIS HX ITpodeCcCHOHAIbHOM
JEeSTeIIbHOCTH.

AKTYAJIBHOCTD TeMbI: 00YCIIOBIIEHA HEOOXOAUMOCTBIO OBIIaAeHHSI OK-5

Teo PETHYECCKAH TACTb:

Different types of crockery and their sizes

1. Soup plate 20 cms in diameter
2. B & B plate (Side plate) 15 cms in diameter
3. Fish plate 20 cms 1in diameter
4. Dessert plate ( Sweet plate ) 18 cms in diameter
5. Meat plate

( Joint plate / dinner plate/ main course plate ) 25 cms in diameter
6. Cereal Bowl 13 cms in diameter
7. Cheese plate 16 cms in diameter
8. Consomme cup

LOKYMEHT NOAMNUCAH
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Butter knife

Nut cracker
Carving knife
Oyster fork
Cheese knife
Pastry fork

Fruit knife & fruit fork
Snail fork

Grape scissors
Snail tong

Grape fruit spoon
Steak knife
Lobster cracker
Sundae spoon
Lobster pick
Asparagus tong

Furniture

Chairs

1 87'7'

| meterY

Tables
Sizes of tables
Square :- For 2 pax — 76 cm sq
For 4 pax — Imtr ( 3 ft)
Round For 4 pax — 1 meter in diameter

For 8 pax — 1.52 meters / 5 ft diameter

AOKYMEHT NoanmncAH
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Types of linen
Table cloths

Slip cloth

Napkins or Serviettes
Cocktail napkins
Wiping Cloths

Wine cloths

ol e

Meals & Menus

Continental Breakfast
Breakfast

Brunch.

Lunch

Afternoon Tea

High Tea

Dinner

> & & & & ¢

BoITpocks! U 3a1aHus:
1. Answer the following questions.

1.What types of cutlery can you name? 2. Are there many types of glassware? 3. What
glassware are you famihiar with? 4. What types of plates do you know?

5. What do you need to eat a first course? 6. What crockery/ cutlery 1s used when consuming
fish? 7. What glasses are used for champagne? 8. What are the basic rules to follow when
dealing with tableware?

YIIpaKHeHHS:

2.Read the following article and say what 1s better plastic wood tray or wooden.

Wooden tray and plastic wood tray service life and the advantages and disadvantages

Tray using life depends on the correct use and storage tray conditions. In actual use improper
operation, forklift 1s the cause of most major factors tray damage, accounting for
approximately 80 % above. In addition, tray don't overload use and properly positioned in
the main bearing force (make sure the point) 1s very important.

NOKYMEHT MOAMNUCAH
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The properties and the characteristics of wooden pallets, are from lumber itself, material is
decided to wooden pallets the decisive factor of application and the price.

(1) of broadleal cypress, material loose and soft, durable sex difference, 1s used in the
manufacture of bearing demand 1s not high tray.

(2) the pine: conifer species of more, suitability is wide. Larch/yellow pine/white/Korean
pine texture, color, woodiness hard thick white, appearance beautiful, more for the
production of fine packaging, but the price 1s higher.

(2) the wooden pallets of defects

The problems mainly exists in health/cleanliness and production stability, etc.

(1) wood y1 damp, mildewy, bug eat by moth, and can't clean. In addition, the surface of
wood screw off and corrosion problem cannot overcome.

(2) because of lumber is natural material, its quality aspects by regional climate impact, even
the same raw materials, in the dry humidity, wind crack also difficult to achieve aspects of
uniform standards.

(3) use wooden tray, short life cycle times under routine use about the 200-300 times.

(4) also for hygiene reasons (mainly longicorn bug violations), since 1998 10-year us and
Chinese exports to Europe have issued an injunction with wooden tray, wooden pallets

methods need to the fumigation processing rear can export. Fumigation needed time and cost
were bigger (normally takes 48 hours, expenses for cost 20 % control

(5) the demand of lumber wooden tray caused in forest resource consuming even damage.
From the development trend, its raw material resources will increasingly exhausted.

2. Plastic wood tray product features and advantages:
(1), plastic wood tray neat in appearance, easy to clean, easy to disinfect.

(2), plastic wood tray. No nails, without a thorn in packaging process because accident
damaged goods will not.

(3), plastic wood tray acid and alkali resistance, corrosion resistance, can be used in a variety
of special occasions.

(4), plastic wood tray avirulent insipidity, beneficial to the warehouse environment
improvement of goods, especially in food, not any pollution.

(5), plastic wood tray fumigation-free, reduce export procedures, accelerate the capital

turnover.
6 ﬁ!qMﬁ%ﬁﬁﬁﬂfﬁﬁhﬁﬁcﬁﬁm}mg?;M ne—emark, to warehouse fire prevention have certain
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8, plastic wood tray long service life, 1s generally turnover wooden pallets 2 ~ 3 times,
reasonable use can reach to 4 ~ 5 times.

9), plastic wood tray printing convenient, but on a tray printed on the company Logo
facilitate the goods identification, play advertising effectiveness.

(10), plastic wood tray in raw material according to different needs adding other chemical
materials, improve the tray performance.

3. Transform the sentences from Active ito Passive Voice.

Example: We make mousse from cream, sugar and egg whites. Mousse 1s made from cream,
sugar and egg whites.1. Waiters lay the table before the meal. 2. The waitress places the flower
arrangement on the table. 3. We serve the dish hot with garlic bread. 4. The waiter takes the
order at the table. 5. The waitress lays the table in the evening. 6. The waiter places the
tablecloth on the table. 7. The waiters fold napkins and put them on the side plate. 8. The waiter
places a knife and a fork on each side of the plate. 9. The waitress puts a wine glass above the
soup spoon. 10. The waiter puts the salt and pepper in the middle of the table. 11. The waitress
takes away the main course place. 12. The waiter brings the dessert spoon and fork with the
dessert menu. 13. The waiter cleans the table after the course 1s finished. 14. The waiter places
the f lower arrangement 1n the middle of the table.

IIpakTHueckoe 3anarue NelS. How to lay the table/ CepsupoBKka croJia.

Ileab: DopMHpOBaHHE OCHOBHBIX YMEHHI HCIIOIB30BAHHS AHITIHIICKOTO S3BIKA B KadecTBe
cpelicTBa HH()OPMAIHOHHOH JeSTeJIbHOCTH H IPO(eCCHOHAIBHOIO OOIIeHHS, Pa3BHTHE Y
0OYYarONIMXCS HAaBEIKOB H YMeHHI YTeHH S, ayAHPOBAHHS H TOBOPEHNS Ha aHTTIHICKOM S3BIKE Ha
MaTepHalle JeKCHKH H TI'PaMMAaTHYECKHX CTPYKTYP, THIIHYHBIX IS HX IIPO()eCCHOHAILHOMH
JEeSITeIIbHOCTH.

AKTYAJBHOCTb TeMbI: 00YCIIOBIIEHA HEOOXOIUMOCTRIO OBIIageHHSI OK-5
Teopernueckas 4acThb:
The conversation between a trainer and a trainee on how to lay the table.

Instructor: This morning I want to check that you all know the standard restaurant place setting.
So, Tina, can you start, please?

Trainee: Well, first, place a clean tablecloth and napkin on the table and make sure that the
napkin 1s correctly folded and placed on the side plate to the left of the plate position. Then put
the butter knife on top of the napkin. For each cover, work from the inside out. Place a main
Arisena lrmafa and Faels +4 tha wialt amd Tafe ~F ¢laa b 111 ¥ ¥ T 1 1 ¥
ORYMEFIT NOONCAH plate position, and then a first course knife and
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Instructor: Good, what else? Trainee: Finally, a soup spoon 1s placed to the right of the first
course knife. Oh, and put a wine glass above the soup spoon. Instructor: Good, 1s there anything
else, Tina?

Trainee: Yes, that’s nnght. Don’t forget the salt and pepper, a flower arrangement, and 1f 1t’s the
evening, a candle.

Instructor: Yes, that’s right. Put them 1n the muddle of the table. And what 1f the customer orders
fish, Tina?

Trainee: If the customer orders fish, the main course knife and fork are replaced with a fish
knife and fork before you bring the main order.

Instructor: Good, Tina. Carry on. What about the dessert cutlery?

Trainee: When the customer finishes the first course, clear the table. Take away the cutlery,
dishes, and salt and pepper. Just leave the wine glasses. Then bring the dessert, a clean napkin,
and a dessert spoon and fork. These are placed on top of the clean napkin, to the right of the plate
position.

Bonpocskl H 3aJaHAA:

1. Answer the questions.

1.Do you know how to lay the table? 2. Does the way to lay the table depend on the meal/
course/ type of service / restaurant? 3. Do you know many ways of folding napkins?

2. Practise the conversation from above with yvour partner.

3. Express the following in English.

1. He Haxomgurech HEINOCPEACTBEHHO BO3JIE IIOCETHTENEeH BO BpeMs efbl. 2. HaOmromarnre 3a
3aJI0M, YTOOBI BHJIETH, HYKIAECTCS JIM KaKOH-HHOYAb M3 BalllMX I'OCTEH B BallleM BHHMAaHHH. 3.
He Topomure mocerurerned ¢ BeIOOpoM OIIrojia, €CIIM OHH He TOTOBBEL. He HMMeeT 3HauYeHHS,
CKOJIbKO ITOHAZOOHTCS TOCTSIM BpPeMEHH, 4YTOOBI cIelarh 3aka3. 4. EcCIIH Y IIOCETHTENIS €CTh
KanoOa, BCErjga IIONMPOCHTE IIPOINEHHSA. MI3BHHHTECh M CKaXXHTEe, YTO BBl HAHIETE CIIOCOD
peleHHs poliieMel. 5. CUHTaeTCs OUYEHh HEBEAKIIHBEIM YOHpPATh TapelIKH CO CTOJIA Cpasy IIOCIIE
TOI'0, KaK ITOCETHTEI IOEN. ECIM OH XOYeT, YTOORI €€ yOpai, OH OTCTAaBHT €€ B CTOPOHY HIIH
IIOITPOCHT Bac 00 5TOM. 6. OcOOeHHO HEBEXIHBO YOHpaTh TapeljIKH, €CIH HE BCE T'OCTH
3aKOHYIUIH npuéM 1. /. He 3epanre. He Beaure cebGa Tak, OyATO BaM CKy4yHO. He
BEITTPAIIMBANTE YAacBEIE M HE CUMTaAHTe MX Iepell TOocTSAMH. 8. Beerga ojieBaliTeCch ¢ HTIOJIOYKH.

OJOKYMEHT NoarnncAH e -
SNEKTPOHHOM NOANUCHIO HTCSChE H 6JIE1,I‘O,I[E1PIITE ITOCETHTCIICH 34 TO, HTO
Ceprudvkat:  12000002A633E3D113AD4 25FBE0002000002A6 IbIXA.
Bnapeneu: lLebayxoea TateAHa AnekcaHapoBHa
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YnpaxHeHns:

4. Make up the sentences using the passive construction as in the example.

Practise with the partner. Example. The table is laid in the evening. Present Simple Passive 1s/
are + Ved (V3) The waiter opens the wine at the table. — The wine 1s opened at the table.
(singular verb)The chef adds the tomatoes. — The tomatoes are added. (plural verb)

table lay in the evening

tablecloth place on the table

napkin fold and place on the side plate

knife and fork place each side of the plate

wine glass put above the soup spoon

salt and pepper put in the middle of the table

main course plate take away when the main course 1s
finished

dessert spoon and fork bring with the dessert menu

flower arrangement place next to the salt and pepper

5. Express the following dialogue in English.

Odrant: J[oOpeIi Beuep, ¢3p. CTONMHK Ha JBOHX?
Muctep @©: /la, moxanyrcra. Ha mvea Qaman.

Od¢mmant: S Bac mpoBexy k Bammemy crommky. Cropa, mokanyicra. Mory g B3sare Banm
I1aJIbTO?

Mucrtep/Muccuc Manang: Cracuoo.

Od¢mruant: Mory mu g BaMm npeIyI0KHTh allepHTHB?
Muccuc @: Jla, moxanyHcra. MapTHHH CO JIbJIOM.
Odrmmant: JKemaeTe mH JIMMOHA B MAPTHHH?

Mruccuc @©: Her, crmacuoo.

AOKYMEHT NoanmncAH
SNEKTPOHHOW NOANMUCHLIO
Ceptuchukar: 12000002A633E3D113AD425FBS0002000002A6
Bnapeneu: lLleBayxoea TateAHa AnekcaHapoBHa
TIHJIOM. BEI TOTOBHI cleIaTh 3aKa3 ceH4yac?
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Muccuc @: J[ymaro, ga. Kakon cerogHs cyI JHs?
Odrauant: C rppudaMH H TOMaTOM.

Muccuc @©: Xy .. A gymaro, 1 Oyay IpeuecKHi calnaTr B KaueCTBE 3aKYCKIH, a 3aTeM — OapaHbH
OTOMBHBIE CO CIIMBOYHEBEIM COYCOM.

Mucrep @©: A 11 MEHS TapTaleTKH ¢ KpadoM H YECHOKOM, a 3aTEM — CTEHK Ha KOCTH.
Od¢rmanT: KaxoH cTeleHH IMpokapkH BeI jKenaeTe cTeHK?

Muctep @: C KpPOBBIO, IIOKAIYHCTA.

OdramanT: JKemaeTe 1M 3aKa3aTh BHHO?

Muctep @©: /la. Kak Hacuet [llapgonHe, JInza?

Muccuc ©: A gymaro, g Ovl npearnowa KpacHoe. Ilouemy Ovl TeOe He B3ATH IOJIOYTBIIKH
[ITapaoHHe, a 1 BO3pMYy Ookail bopmo? M MoKHO HaM O yYTRIJIOUKY BOJIEL, ITOXKAIIYHCTA?

Od¢rmmant: C razoM HiIH 6e3?

Muccuc @: C razom, ImoKaJIyHCTa.

IIpakTHyeckoe 3anarHe Nel6. Basic etiquette in the professional communication with
foreign customers/ ba3oBbli 3THKeT B Npo(hecCHOHAILHOM O0IEHHH ¢ HHOCTPAHHbBIMH
KJIHEHT AMIL.

Ileab: DopMHpOBaHHE OCHOBHBIX YMEHHH HCIIOIB30BAHHS AHITIHIICKOTO S3bIKA B KadeCTBE
CpeZicTBa HH(OPMAIHOHHOH MJeSTeJIbHOCTH H IPO(ECCHOHAIBHOIO OOIMEHHS, Pa3BHIHE V
0OYYaFOMIMXCS HABEIKOB H YMeHHI YTeHH S, ayJHPOBAaHHS H TOBOPEHHS Ha aHTIIHHCKOM SI3BIKE Ha
MaTepHalle JeKCHKH H TI'pPaMMaTHUYECKHX CTPYKTYP, THIIHYHBIX I HX ITpodeCcCHOHAIbHOMH
I EeSITeIIbHOCTH.

AKTYAJIBHOCTD TeMbI: 00YCIIOBIIeHA HEOOXOAHMMOCTEIO OBIIaAcHHI OK-5
Teopernueckass 4acThb:
Some basic etiquette rules for waiters

Perfectly good dining experiences at restaurants can be ruined by a few 1ll thought out actions
by waiters. Some things should always be done by servers and some should never be done. To
most diners, these things seem obvious. But to a lot of waiters they go by the wayside. Here are a
few basics that every waiter should know. For starters, don’t hang around the guests while they
are eating. Shortly after their food has been served, you should pop over and make sure they are
satisfied with everything. Then leave them alone to enjoy their meals. Scan the room frequently

ROIOMEHT TIOGAR your attention. Also, don’t pressure them into

3NEKTPOHHOW MOAMUCHIO ‘
Ceprudpikar:! |112000002A633E3D113AD425FB50002000002A6 ready. If they say that they need a few minutes,
Pnanensiitial P ERreRa AT e AORICRHARIRHS me back. Don’t come back in one minute with a
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annoyance. It really shouldn’t matter to you how long it takes them to order anyway. If the
restaurant customer has a complaint, ALWAYS say you are sorry. Even if you are not. Do not
blame them or make excuses. Apologize and tell them that you will find a way to solve the
problem. If there i1s nothing you can do for them about their particular concern, find somebody
who can. One of the most overlooked pieces of waiter etiquette 1s the removal of dishes after the
meal. Many waiters make it seem as though there 1s a plate shortage i the kitchen. Before a
patron has the chance to swallow their last bit of food, the waiter 1s appearing asking if he may
take away her dishes. This 1s rude and very off-putting. If customers want their plates removed,
they will set them to the side or ask you to come get them. One more note on clearing away the
dishes. Under no circumstances should you remove one person’s plate if another person at the
table 1s still eating. It 1s stunning how many waiters do this. For one thing, it can make the person
still eating feel uncomfortable and that he or she should stop. It 1s like you are setting the pace
for their meal. That 1s not your job. Some other basics in don’ts are: don’t shout. Don’t point at a
customer. Never touch a customer or any of their personal belongings. No gum chewing,
fidgeting with your hair, arguing with other waiters within earshot of people eating and no
cigarette smoking in sight of them. Do not yawn or act bored or tell the customers that you can’t
wait until 9pm when you can go home. They don’t need to feel as though waiting on them 1s
unpleasant for you. And seriously, don’t solicit tips or count them 1n front of the guests. As for
the dos: do be well groomed at all times. Dress nicely and make sure your shirt 1s tucked in and
tie 1s straight. Always be polite and give the guests a smile. Thank them for dining at your
establishment and say 1t so that it seems like you mean it. Even if you don’t.

BﬂﬂpﬂChI H 34 JAaHNH,

1.Answer the following questions.

1.Do you agree with the phrase “A customer 1s always right”? 2. What do you think the major
rules for a waiter while serving customers? 3. Do you think you can be a good waiter? Are you
sure you know basic etiquette rules for your work-to-be? 4. Have you ever had a bad experience
in a restaurant when a waiter misbehaved and treated you in a bad way? 5. What can ruin
perfectly good dining experiences? 6. What should you do shortly after the food has been
served? 7. Why do you need to scan the room frequently while at work? 8. Does it really matter
how long 1t takes for your customers to order the food? 9. What should be done if the restaurant
customers have complaints? 10. What should you as a waiter do if you cannot do anything about
the complaint? 11. When 1s the right time to remove the plates from the table?

YnpaxHeHns:

7 Qav if the centencec are trme tn the text or falea,

OOKYMEHT MOANMUCAH B
SMEKTPOHHOWM NOANMUChIO _ _
Ceprudukar: | 12000002A633E3D113AD425F B50002000002A6 ipolite to walk around the quests while they are
Bhaneneliin o'ep3yrosa JaTHia ADBIcaHPaN ir food. 4. If the customers ask you for a few
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blame customers or make excuses when there 1s a complaint. 6. Remove plates from the table as
soon as possible. Even if not all customers have finished their meal. 7. Avoid touching guests or
their belongings. 8. Don’t ask for tips. 9. Always dress in a great way. 10. If you don’t mean to
thank guests, don’t do that.

3. Read some more information on etiquette for restaurant staff. Add to your list of etiquette
basics.

Basic Etiquette for Restaurant Staff. The hotel and restaurant business 1s an admixture of
showmanship, diplomacy and sociability. All front line personnel are required to have an ability
to communicate effectively coupled with certain manners and the etiquette associated with
gentleness. The etiquette that a waiter exhibits 1n a restaurant should comprise the following:

1. Attend to guests as soon as they enter the restaurant.2. Assist guests to remove warm, heavy
coats in winter and help put them on when they leave.3. Wish guests the time of the day and
welcome them to the restaurant.4. Preferably address them by their name, which requires
remembering them. 5. Be polite to guests.6. Help to seat ladies.’7. Provide extra cushions or
special chairs for children.8. Stand erect at all times. A gentle bow at the time of service i1s
permis-sible.9. Remember a guest’s special dish and remind lum that you know it. Ascertain
whether he would like to order it again.10. Be attentive to guest calls. 11. Talk softly.12. Strike a
match to enable a guest to light his cigarette. 3. Avoid arguing with service staff and guest 1n the
restaurant. 14. Carry pencils in the pockets and not behind ears or clipped in front of the
jacket.15. Desist from chewing gum or beetle nut.16. Present the bill/check to the host discreetly
in order to avoid embarrassing him.17. Remove tips after the guest has left.18. Enter and leave
the restaurant through the service door only.

CHHcoK JHTepaTyphl, peKOMeHIyeMblil K HCIO0JIb30BAHHIO 110 JAHHOI TeMe:
IlepevyeHb OCHOBHOII JIHTEPATYPbI:

1. KymumoB C.B. The Restaurant Business: yueOHoe mocobme. — M.: OmmTH-/{aHa, 2015. —
PexnMm moctyma: http://www.biblioclub.ru — 55C « YHIBepcHTeTCKaA OHOMMOTEKA OHIAID)

IlepedyeHnb JONMOJTHHTE/IBLHOH JIMT€PATYPhI:
1. Muxaittor, H.H. AHTIoOickIi A3bIK. | OCTHHITUHELT, PECTOPAHHBIL M TYPHCTHUYECKIIT OH3HEC:

yued. rmocobne / H.H. Muxaiinor. — 2-e u3x., ctep. — M.: Axagenmora, 2005. — 160 c.

2. Hectepora H.E. Aurmmiickmii f3sK. Food technology. — M.: YmuBepcuter ITMO, 2015. —
PexuMm moctyma: hitp://www.iprbookshop.ru — S5C «IPRbooks»
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BBEJEHHE

OCHOBHOH I[EIBI0 CaMOCTOST elIbHOH pﬂﬁﬂTH CIVACHTOB ABJIACTCA IIOBBIIICHIC
HCXOJHOI'O YPOBHA BIIAJACHHA HHOCTPAHHBIM A3BIKOM, JOCTHIHYTOI'O Ha HpE,I[BI,[[}’L[[Eﬁ CTYIICHH
Gﬁp&BGEﬂHI[ﬂj H OBIIaJCHIHE CTYJICHTaMH He00XOJHMBIMH JOCTaT OHYHBIM YPOBHEM
HDIV]I\I}"H]IKHTI[BHDﬁ KOMIICTCHITHIT JUIA PCIOCHHA 3dda4 MCHIIHYHOCTHOI'O H MCAEKYIIBTYPHOI'O
B3aHMOEHCTBHAL. HB}*"IEHHE HHOCTPAHHOI' O A3bIKa ITPH3BAHO TAKKC 00eCIIeYHTh:

- IOBBIIIEHHE YPOBHS Y4eOHOI aBTOHOMHH H CITOCOOHOCTH K caM000pa30BaHHUIO;
- Pa3BHTHE KOTHHTHBHBIX H HCCIIEIOBATEIbECKHX YMEHHIA,

- pa3BUTHE HH(POPMAILMOHHON KYIBTYPHI,

- pacIIHpeHHe KPYyro3opa ! MOBHIIIeHHe O0INeH KyIbTYPHI CTYIEHTOR.

CaMocTosTellbHAA padoTa CTYIAEHTOB 3aHHMAET BaXKHOE MECTO B YUYeOHOH Hay4HO-
HCCIIENOBATEIBCKON AeATeIbHOCTH CTYAEHTOB. be3 caMOoCTOSATEeIbHOH PaboThl HEBO3ZMOXKHO HE
TOJILKO OBJIaJicHHE JIFOOOH BY30BCKOH JAHUCIIMIUIMHOH, HO M ()OPMHPOBAHHE CIIEI[HAINCTa Kak
npodecCHOHaNIa. B IIMMPOKOM CMEICIIE IIOJ CaMOCTOSTEIbHOH pPaboTOH cilIeAyeT ITOHHMATh
COBOKVITHOCTE BCEH CaMOCTOSTEILHOM AeATeIIbHOCTH CTYIEHTOB, KaK B YUeOHOM ayIUTOPHH, TaK
H B Hee, B KOHTAKTE C IIPEINOJABATEIIEM H B €TI0 OTCYTCTBHE.

YculeHHe PO CaMOCTOSTelIbHOH PaOOThl CTYAEHTOB O3HA4aeT ITPHHI[HITHAJILHBIH
IIePecCMOTP OpraHH3allMH Y4yeOHO-BOCIIHTATEIIBHOIO ITpoIlecCa B BY3e, KOTOPHIH JOIKEH
CTPOHTBCS TaK, YTOOBI pa3BHBATh YMEHHE YUYHTHCS, (pOPMHPOBATh Y CTYAEHTA CIIOCOOHOCTH K
CaMOPa3BHTHIO, TBOPYECKOMY ITPHMeHEHHIO TMONTYYeHHBIX 3HAHHIH, cIIoco0aM ajanTallii K
ITpo(eCCHOHAIIBHOH JAesATEIIbHOCTH B COBPEMEHHOM MHpE.
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1. OBIII A XAPAKTEPHUCTHUKA CAMOCTOSATEJILHON PABOTDI
OB YUAIOIIErOCs IPH N3YYEHUH T CHUII/IMHBI «(THOCTPAHHBIHA SA3BIK»

[Togm camoctosrenbHolH paboToi cryfaeHToB (CPC) moHHMAaeTCsS COBOKYITHOCTh BCEH
CaMOCTOST ETILHO JAesITEILHOCTH CTYAEHTOB, KaK B YUeOHOI ayJHTOPHH, TaK 1 3a ec IMpeJeiIaMi,
B KOHTAKTe C IPEIOAAaBaTeiIeM H B €70 OTCYTCTBHE.

[lems caMoOCTOSATENbHOH pabOTHl CTYAeHTa — HAYYHThCSI OCMBICIIEHHO H CaMOCTOSTEIbHO
paboraTh ¢ yuyeOHBIM MaTepHalIOM H Hay4dyHOI HH(pOpMaIlHell, OBIaAeTh (pyHAaMeHTaIbHBIMH
3HAHHSMH, YMEeHHSIMH M HaBBIKAMH B cdepaxX akaJeMHYeCKOH, ITpPO(eCCHOHAIFHOH H
COIHAIbHO-T'YMaHHTApHOH  JeATelIbHOCTH, C(QOPMHPOBaTh OCHOBHI CaMOOPraHH3aI[HH |
CaMOBOCITHTAHHS C TeM, YTOOBI IPHBHTh YMeHHE B JIaJIbHEHIIIeM HellpephIBHO ITOBHIIIATL CBOFO
ITpo)eCCHOHATBHYIO KBaTH(DHKAIIHIO.

Sagayamu CPC gpasroTcs:

— CHCTEMAaTH3aI[MSg M 3aKpPEIIEHHE TOMYYEHHBIX TEOPEeTHYECKHX 3HAHMII H ITPaKTHYECKHX
YMEHHI,

— yIIyOJleHHe H pacIIHpeHHe TeOPeTHYeCKHX 3HAHHI,
— (pOopMHpOBaHHE YMEHHI HCIIOIB30BaTh YdeOHO-CITPaBOYHYIO IIHTEPATYPY,

— PaA3BHTHC IIO3HABATCIIbHBIX CIIOCOOHOCTEH H aKTHBHOCTH CTYJICHTOB. TEDp‘IECI{Dﬁ
HHHIIMATHBBI, CAMOCTOATCIIBHOCTI, OTBETCTBCHHOCTH H OPI'aHH30BAHHOCTH,

—(1’) OPMHPOBAHIIC CaAMOCTOATCIIBHOCTH MBITTUICHH A, CITOCOOHOCTEH K CaMOPa3BHTIIO,
CAMOCOBCPHICHCTBOBAHHIO H CAMOPCAIIH 341,

— PA3BHTHC HCCIICAOBATCIIBCKIIX ’_’;-"I\IE:HI]I‘T;

— HCIIOJIB30BAHHE MATCPHAJIA, Gﬂﬁpﬁ}]}[ﬂfﬂ H ITOIYHUECHHOI'O B XOJAC CAMOCTOATCIIbHBIX 3aHATHH
Ha IMPAKTHYCCKHX 3aHATIIX, A BCI)Q)E:I{THEHGﬁ ITIOATOTOBEKIL K 3a4cTaM H SK3aMCHAM.

OCHOBHBIMH BHIAMI CaMOCTOMAT eJIbHOH pﬂﬁDTLI CTYACHTOB ABJIAIOTCA.
- cdMocmosnelbHoe U3yVieHle Jdumepanmypoi,
L[EHLZ CAMOCTOATCIIbHO ACTAJIIbHO H3YVIHTDE TCEMBIL, ITPCACTABJIICHHBIC B pﬂﬁﬂ‘lﬂﬁ ITpOIrpaMME.

3agaud: npHOOpeTeHHE HaBBIKa PabOThl ¢ MCTOYHHKAMH H JIHTEPATYPOH, YMEHHS I'PaMOTHO
COCTABJIITh KOHCITEKTHI H ITOJIb30BATHCS HMH, BRISIBISTH Pa3jIMYHbIE TOYKH 3PEeHHS Ha IIPO0IeMy
H CTEIeHb e pa3paboTaHHOCTH B IINTepaType.

- nodzomoexka K HNpakmudeckum 3aHamusm (BBIIOIHEHHEe JOMAIIHHX 3aJaHHil) H K

COAACATINRATITITN TTN T TURUI TUA TTL ITETA 29 TTATI an
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3alayil. OCBOMTIBL OTJIEIIbHBIC BOIIPOCEI B PaMKdX IIS}"LI&EMGﬁ AHCIIOLIIMHABL, I'PaMOTHOCTE,
ITOCIICHOBATCIIBHOCTE H PAIIHOHAIIBHOCTE H3IMOXKEHHA IIOAIOTOBJIICHHOI'O MAICpPHAIIda BO BpPCEMA
ITPAKTITYCCKOI' O 3dHATHA.

-Cocndgaiierile dioccdpud no mexKcnity.

[{enb: cocTaBHUTE Oa3y HOBBIX JIEKCHYECKHX €HHHII.

3aaun:

* CaMOCTOSTeJIbHAS IT03TalHasa OTpadoTKa YUeOHBIX AIIEMEHTOR;
* Pa3BHTHE IIPAKTHYECKIX YMEHHI,

* (popMHpoBaHHE YMEHHH HCIIOIb30BaTh HH(POPMAI[HOHHBEIE HCTOYHHKH: CIIPABOYHYIO H
CIIEL[HAJIbHYIO JTHTEPaTypy.

[IprcTtymmasg K caMoOCTOSATEJLHOMY H3YUYEHHIO JIMTEPATYPhI 110 YUeOHOH JHCLIMIIIHMHE
«MHOCTpaHHBIH SIBBIK B cepe MpodecCHOHATBHOH KOMMYHHKALHH», HeOOXOIHMO:
O3HAKOMHTBCS C paboyeH IIPOrpaMMOH, B3STh B OHOJHMOTEKE PEKOMEHIOBAHHBIE YUEOHHKH H
yueOHBIE TTOCOOH, MTOIYUYHTE YV BEAVIIETrO IPElogaBaTelId B AMEKTPOHHOM BHIE METOMHYECKHE
PEKOMEHJAIMH K IMPAKTHYECKHM H CaMOCTOSTEIBHBIM paboTaM, 3aBeCTH HOBYIO TeTpalb IJIA
KOHCITEKTHPOBAaHHI TEOPETHYECKOr 0 MaTepHala H BEOIOITHEHHS IIPAaKTHYECKIX 33 aHHI.

,HJIH H3VUCHIT AHCIIIUIMHBL IIPEJIIAIdaC€TCA CIDHCOK OCHOBHOH H JOITOJIHHUTEIIbHOH
JINTCPATVYPHI. OCHOBHa JINTCPAaTypa IIpSAHa3HAUCHa - JJIA 00S3aTeIbHOTO H3YUCHHA,
IOTIOJIHMTEILHAS — IIOMOXKET Oomee I‘JIY@GI{G OCBOHTDL OTJACIIbHBIC BOITPOCEI B PpaMKaX HB}*"I&EMGﬁ
JHCIIOIINTHBIL.

B XoIe mnmoaroroBKH K NPAKTHYECCKHM 3aHATHAM CTYICHT 00s13aH OCYIIECTBIIATD
KOHCIICKTHPOBAHHC }“-IEE@HGI‘G MaTCcPpHalla, ocoboe BHIMaAHHC, OﬁpEH_T_[EUE Ha TCOPHIO,
d)DpIﬂI}’HHpDEK[I:, PAaCKPBIBAIOIITHE COJJACPKAHHE TCX HIIOI HHBIX TPAMMATHYUCCKIX H A3BIKOBBIX
TIOHSTHH. B pﬂﬁﬂ‘-ﬂ[}{ KOHCIICKTax KCIIATCIIBHO OCTABJIATE IIOIIA, Ha KOTOPBIX CIICAVET ACJIAaTh
ITOMETKIL, JOITIOJIHATD MAaTCPHAJL, QJDPI\I}"HHPDEHTL BBIBOJBI H IIPAKTHYCCKHE PCKOMCHAAITIHII.

CaMocTosITeIbHAd pﬂﬁDTEl CTYIACHTOB HaJ MATCPHAIIOM WE@HDﬁ JUCIIOIINTHBI ABIICTCA
HeOTheMIIEMOH YacCThIO }“IE@HGI‘G Iporecca M JOIIEKHa IIPpCAIloiaraTtb }*TJIY@HEHHE SHaHITA
WE@HGI‘D MATCPHAJId, H3JIAI'd€MOI'0 Hd  aYAHTOPHBIX  3dHATHAX, H ]’[pHGﬁpETEHIIE
IOTIOJIHHTEIIBHEIX 3HAHHMH I10 OTASIIbHBIM BOIIPpOCAM CAMOCTOATCIIBHO.

KoHCIIEeKT TeMbI — ITHChMEHHBIH TCKCT, B KOTOPOM KPAaTKO I ITIOCIICHOBATCIIBHO H3JIIOMKCHO
COJACPHKAHHE OCHOBHOI'O HCTOYHHKA HH(l)DpMEH_[HH. KGHG]’[EKTHPGEHTL — 3HAYHT IIPHBOAHTL K
HCKOEMY IIOPAAKY CBCACHHA, IIOUCPIHVYIBIC M3 OPHI'HHAIIA. B ocHOBe ITpOoIcCcCa JICHKHT

CHCTEMAaTH3aIH g
[OOKYMEHT NOAMNUCAH
SNEKTPOHHOW MNMOANKMCHLIO TYT JellaThCcd KaK B BHJIE TOYHBIX BBRIIEPIKEK,
Ceptudmkar: 12000002A633E3D113AD425FB50002000002A6 |
Bnapeneu: Lebayxoea TateAHa AnekcaHapoeHa fa.
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HNamuBHayaabHble 3aJaHHA IIPH3BAaHBI PACIIHPHTh KPYrO30p CTYAEHTOB, YIIIYOHTh HX
3HAHHS H Pa3BHTh YMEHHS HCCIIeJ0BaTelbCKOH JAeATelIbHOCTH, IIPOSBHTE BJIEMEHTHI TBOPYECTBA.

CﬂﬁECEﬂﬂEﬂHHE — CPEACTBO KOHTPOIIA, OPIdHH30BAHHOC KdK CIICIITHAJIbHAA Oecena

IIPEIIOAABAaTCIIA CO CTVACHTOM Hd TCEMBI,

CBA3AHHBIC C

H3Y4YaeMOI

OHCIPOIIHHOH, H

PACCHHTAHHOC Hd BBIACHCHHC o0beMa 3HaHHIH Dﬁ}“IEIIDH_[EI‘DGH ITO OITPpEACIICHHOMY Pa3ACILy,
TEME, HpﬂﬁHEME H T.II.

I'1occapnil - ciIoBaph, KOTOPBIH ITOMOTaeT OCBaHMBaTh HOBBIE JIEKCHUECKHE €IHHHIIBL IT0
TeMe. B rimoccapuii HeoOXOAUMO HOOABIISTE CIIEIIHAIBHYIO TEPMHHOIOIHIO, a00peBHATYPEI H
COKpaIlleHH S, (ppa3e0IOrHYeCKHe eIHHHIIBL H IIP.

KaXIpli BHI CaMOCTOSTEIIbHOH pﬂﬁGTLI HMECT OIIPEACIICHHBIC (bﬂphﬂﬂ OTHCTHOCTI.

B XoJe BBOIOMIHEHHS CaMOCTOSTEIbHOH pﬂﬁﬂTH CTVIACHT AOOJDKCH IIPOACMOHCTPHPOBATDH
G(prhﬂIpGEﬂHHDGTL KOMIICTCHITIHH.

Kon

O OopMYITHPOBKA.

YK-4

ITHCEMeHHOH

IroCyAdapCTBEHHOM  A3BIKC

CIIOCOOHOCTh K OCYIIECTBJIEHHIO JeJIOBOH KOMMYHHKAIIHH B YCTHOH H
popMax Ha
Deepallii H HHOCTPaHHOM(BIX) ST3bIKe(ax)

PoccHIIcKOH

Ceptudmkar:
Bnapeneu:

2. IJIAH-TPA®HUK BBIIIOJIHEHUSA CAMOCTOATE/JILHON PABOTHI

Kozapr Cpencrea OOBEM YaCOB, B TOM YHCIIE
peamH3yeMBIX TEXHOIIOTHH CPC KoHTaKTHas Bcero
KOMIIETEHIIH | BHI geSTelIbHOCTH OLIEHKH pabora ¢
H, CTYIEHTOB IPETIOaBaT
HHIHKATOpa eleM
(oB)
I cemectp

YK-4 CaMOCTOSITEIIbHOE ColecemoBaHHE 12,51 1,39 13,9
-1 H3VUEHHE

-2 JIUTEPATYPHI T10

nJ-3 TeMaMm 1-16
YK-4 [ToaroToBKa K 0,54 0,06 0,6
-1 IIPAKTHYECKHM MHmBHIYVaIbHEIE

-2 3aHSITHSIM TBOPUYECKHE

nJ-3 110 Temam 2, 11 3aTaHHS
YK-4 CocTaBJIeHHE 31,5 3.5 35
-1 IT10ccapis 1o
-2 TEKCTY CobecemoBaHHe
nJi-3

[OKYMEHT MOAMNVCAH 1 cemecTp | 44,55 4,95 49,5
ANEKTPOHHOW NMOAnNUChLIO
12000002A633E3D113AD425FB50002000002A6 MToro 44,55 4,95 495
lLleBayxoea TateAHa AnekcaHapoBHa
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3. KOHTPOJIBHBIE TOYKHM 1 BU/Ibl OTUHETHOCTH 110 HUM

B paMKax peHTHHIOBOH CHCTEMBI YCIIEBAEMOCTH OOVYAIOIMXCS IO KaXIOH JUCILIHILIHHE
OLIEHHBAETCS B XOJ€ TEKYILEr O KOHTPOIS H IPOMEKYTOUHOH aTTECTAL[H.

Texkymmn KOHT poJib

PelTHHIroBasi OIeHKA 3HAHHH CTYAEHTA

No /11 BuJ 1eSTellbHOCTH CTYIEHTOB CpoKH KomuuecTBO
BBITOTHEHHS 0aJU1oB
1 cemecTp
1 CobeceoBanne 1o remMaMm 1-6 5 Henend 15
2 CobecemoBanne 1o TemMam 7- 12 10 Hemens 15
3 HMHuauBHAYVAIEHOE 3aJaHHe 110 TeMaM 1-16 14 Heensa 25
Hrtoro 3a 1 cemectp 55

4. METOINYECKHME PEKOMEH/JAIINHN 110 U3YUEHUIO TEOPETHYECKOI O
MATEPHAJIA

HB}"‘IEI—HIE nroboro pa3acila CIICAYCT HAYHHATE C O3HAKOMIICHHA C BOIIPOCAMH IlJIdHa
H3VUCHITAL TCMBI. HPH H3VUCHII TCOPCTHHUCCKOI'O MaTCpHalla HeOoOXOJHMO HCITOJIL30BATh

PEKOMEHIYEMYIO OCHOBHYIO H JOIIOIHHTEIBHYIO JIATEPaTypy JUIS JIYYIIEro YCBOEHHS

MaTCpHalIa.

ITPEACTABIICHA B IUIdHE CAMOCTOATCIIBHBIX H ITPAKTHYCCKILX 3aH SITHIH.

OcBalBaTh TECOPHIO CICAVET B COOTBCTCTBIII C TOH IMOCIICAOBATCIIbHOCTBIO, KOTOpasA

l[JIH YCIICOIHOI'O OCBOCHHA NTHCITHIUIITHDBIL, HeoOXOqHMO CaMOCTOSTEIbHO AeTallbHO H3YIHTD
IPpEACTABIICHHBIC TEMBI ITO PEKOMCHAYEMbBIM HCT OTHHKAM I]H(l)ﬂpMEH_[HHZ

Ne | BHOBI caMOCTOATEIbHOH | PeKoMeHyeMbIe HCTOYHHKH HH( OpMAI[HH
I/TT | paGoTEI
(Ne HCTOYHHKA)
OcHoBHasg | JomonHurensHas | Metoamueckas | MHTepHeT-
PECYPCHI
| CaMOCTOSITeIIbHOE | 1-2 1.2 1-6
- NOKYMEHT MOAMVCAH
ANEKTPOHHOW NOANUChLIO
Ceptudmkar:  12000002A633E3D113AD425FB50002000002A6
Bnapeneu: ebayxoea TateAaxa AnexkcaHgpoeHa ; ; ;
1-2 1,2 1-6
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IPaKTHYCCKOHM
3aHATHSAM II0 TeMaM: 2,
11

3 CocTraBjieHHe TIoccapus | 1 1-2 1,2 1-6
10 TEKCTY

MeTomika paCoTsl ¢ THTepaTypOil MpealycMaTpHBaeT BeJcHHE 3alHCH ITPOYHTAHHOIO B
BHJIe IUIaHA-KOHCIIEKTA, OIIOPHOIO KOHCIIeKTa H T.A. OTO IIO3BOIHMT CHAEelIaTh 3HAHHS
CHCTEMHBIMH, 3a(PHKCHPOBATh M 3aKPEITHTH HX B ITAMSTH.

KOHCIIeKT — CIIOKHBIH CITOcO0 H3ITOKEHIT COJACPKaHHA KHIITH IUIH CTAThI B JIOTHYECKOH
II0CIIeJOBATEIIbHOCTH. KOHCITEKT dEKKYMYIIIPYCT B cebe IMpEABLAVIIIE BHIbBI 3aITIICH, ITO3BOIIACT
BCCCTOPOHHE OXBATHITb COACPKaHHC KHHIH, CTATbH, TCKCTa, I'PAMMATHYCCKOI'O MaTCpHalla.
HDBTDI\I}" YMCHHE COCTABIIATE IINIdH, TE3HCHBI, ACIIATE BBIITHCKIT H APYIHC 34IlHCH OIIPCACIACT H
TEXHOJIIOTHRY COCTABIICHITA KOHCIICKTA.

MeToqiyecKHe YKa3aHHA 110 COCTABJICHHIO KOHCIICKT A

1. BHHMAaTEIbHO IPOYMTAHTE TEKCT. YTOYHHTE B CIIPABOYHOH JIMTEpaType HIIM CJIOBape
HEIIOHATHBIE croBa. lIpm 3ammcu He 3a0yAbTe BBEIHECTH CIIPABOYHBIE [JAaHHBIE HaA IIOJLA
KOHCITEKTA,

2. Beigenure rimaBHOE, COCTaBbTE TUIAH,
3. KpaTko copMyImHpyiiTe OCHOBHEIE TTOIOKEHHS TEKCTA,

4. 3aKOHCIEKTHPYHTe MaTepHal, 4YeTKO CIeAysS ITYHKTaM IUIaHa. [IpH KOHCIIEKTHpOBaHHH
CTapaNTech BBIPA3HTh MBICIIbF CBOHMMH CIIOBAMH. 3aIlHCH CIIeQYeT BECTH YeTKO, SICHO.

5. rpﬂIvIDTHD 3aIHChIBANTE I[HTATHI. ]_[HTHP}"H:, }"IJIITBIBHI”ITE JIAKOHHYHOCTD, 3HAYHMOCTDL MBICJIH.

B TekcTe KOHCIIEKTa KelaTelIbHO ITPHBOJHTE HC TOJIBKO TC3HCHBIC ITOJIOKCHHA, HO H HX
JOKa3aTCIILCTEA. HpH G(l)ﬂpMHEHI]II KOHCIIEKTa HeoOXOIHMO CTPEMITLCA K CMKOCTH Ka KJ0I'0
ITPEIIIOKCHHA. MgzIciIu dBTOPa KHHI'H CICAYET H3JIdl'daTb KpP4dTKO, 3a00TSACh O CTHIE H
BBEIPA3HTCIIbHOCTH HAIDMCaHHOTI O. l[HH YTOUHCHHA H JOITOJIIHCHITA HeOoOXOMHMO OCTABIISTH ITOTIA.

HPGI_[E,[[}’IJ& IIPOBEPKH KOHCIICKTd BEKIIIOYACT B cebs IIEPEHCHDb BOIIPOCOB 0a3o0BOrO0 H
TTOBBITICHHOIO }"IJDEHEﬁ U1 cobecelOBaAHISL

MeToquyecKHe PEKOMECHTTAIINH ITO NITPEIACTABJICHHIO H ﬂ(l)ﬂpM.]]EHHlﬂ
pe3yJabTaTOB CﬂﬁEEEﬂﬂEﬂHHH

CobecenoBanune TpeJicTaRIIeT cOOOH HHAHBHAYAIbHYIO Oecelly ¢ KaKIBIM CTYAeHTOM
110 TIPEJNIOKEHHBIM BOIMPOcaM C ITOCIEAVIOMIEH OIleHKOH HX ITOATOTOBKH. l[enblo JaHHOH

(bODMBI 3aHATHS SBJISETCS OCVINECTBIIEHHE TCKVIICI'O KOHTPOIIA 3HAaHHH 10 TeMe. B 3amaun
OOKYMEHT NnoarnncAH

SNEKTPOHHOW MOAMUCHIO »abO0THI ¢ HCTOUHHKAMI 1 JINTCPATVYPOH, YMCHIIA
Ceprtudhmkat: - 12000002A633E30D113AD425FBS0002000002A6 CsI IMH, BBISIBIISTH Pa3HYHbIe TOYKH 3PeHHS Ha
2
Bnapeneu: lLleBayxoea TateAHa AnekcaHapoBHa
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CoOeceoBaHHe IIpeMIIoIaraeT  oOs3aTeIbHOe  KOHCIIEKTHPOBAaHHE TeKCTa  IIIH
IpaMMaTH4YeCKOI O MaTepHala, a TaKxke IIPopadoTKy BCeH ITPeIII0KEHHOH IHTEPaT yYPhI IT0 TEME.

Borpocer anga cobeceoBaHHS M KPHTEPHH OLEHHBAaHHS IpHBeldeHEI B DOC maHHOH
JUH CLIATITIHHEL.

S. METOJUYECKHUE YKA3AHHA 110 BHJAM PALOT, ITPEAYCMOTPEHHLIX
PABOYEHN ITPOI'PAMMOH JUCITUIIJINHBI

S.1. IlloaroroBka K NpaKTHYECKHM 3aAHAT HAM
Memoouueckite yxazauius no no020MoeKe K NPAKMuUYeCcKuUM 3aHIMUAM.

K caMocTosgrenbHOoH pﬂﬁﬂTE OTHOCHTCA IIOAI'OTOBKA K IIPAKTHHUCCKOMY 3daHATHHO H
BBITIOJIHEHIIC AJOMAIITHET O 34 JaHI.

JloMalmHee 3aJaHHe COCTOHT H3 HHIAHBHAVAIBLHBIX 3aJaHHH, IIPOIEAYpa IIPOBEPKH
KOTOPBIX BKIIFOYAET B ce0d IIepeueHb IIPAKTHUYECKHX VIIPa)KHEHHH M BOIIPOCOB IS
cobeceIOBaHH AL

N Torosnin NPOAYKT CaMOCTOAT eJIbHOH pﬂﬁﬂThI: HHAHNBHAYAJIbHOC 3da/JdHHCE.

CpE,[[ETEﬂ H TEXHOJIOTHH OIleHKH: cobeceloBaHHE.

5.2. Metomueckne YKa3aHNA 110 COCTABJICHHIO IVIOCCAPDHA 110 TEKCTY

ITogoGHO Hfﬂﬁﬂh{y CIIOBAPIO FHGGC&pIIﬁ COCTOHT H3 aBTOHOMHBIX JICKCHYCCKIHX CIOHHIIIL,
PaACITONIOKCHHDBIX.

- 110 aJdaBHTY,
- 10 Mepe MOSBIIEHHS TEPMHHOB B TeKCT€e HIIH 3aJaHHH,
- B COOTBETCTBHH C TEMOH H3y4aeMOr o pasjena JHCIHIIIHHEL.

Il cocTarieHHs TITIOCCApHS IO 3aJlaHHOH TeMe HYKHO HaHTH HH(OPMAIHIO C Pa3HBIX
HCTOYHHKOB (ceTh Internet, sHIMKIONeAHH, IIpaKTHYECKHe II0OCOOHS, ydeOHas JTHTeparypa),
H3YYHTh €€ H COCTAaBHTh B PYKOITHCHOM BapHaHTe HIIH ITOIIL3YSICh TEKCTOBBIM ITPOIIECCOPOM.

Pabora pgomkHa OBITH TIIpeAcTaBleHa Ha Oymare ¢Qopmara A4 B IIeYaTHOM
(KOMITBFOTEPHOM) HJIH PYKOITHCHOM BapHAaHTE.

Kaxmag mexcuueckad elWHUIIA RATMMCRIBASTCS Ha OTeIIbHOH CTPOUKE. B cocraB ee
AOKYMEHT NoarnncAH
SNEKTPOHHOW NOANMUCHIO O KpATKOS TOIKOBAHHE, HO H KOMMCHTAPHIIL,

Bnapeneu; lLlebGayxoea TateAHa AnekcaHapoBHa
'O B KAQUcCTBS cAHMHOI'O KOMITIICKCA IIH(l) OPMAIlHH
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PekxoMeHJallHH 110 COCTABJIEHHIO IJ10CCapmu.

« ] 1aBHOE Nnpasmjio njioccapua — JOCTOBCPHOCTD. IlosicHeHHe HOIIKHO Hambolee TOYHO
OTpaxKaTb CYThb JIEKCHYEeCKOH eHHIIBI.

* [losicHeHHe JOJIZKHO ObITH KOPPEKTHBIM H NMOHATHBIM. Hems34 Heroinb30BaTh OTKPOBCHHEIC
AAPIroHI3MBI, HO H CIOIIKOM CIIOJKHBIH HEl}*"H—[LIﬁ TECKCT MOKET TOIJIBKO 3aIlyTaTh ITIOJIb30BATCIIA.

* VYHTHIBATH BCeE BaAPpHAHTbL Eciu ogMH H TOT Xe TEPMITH MOXKET HMCTE HECKOJIBKO
PAdBHO3HAYHBIX BHE]HEHI]IUI:, HYFHO VUHTBIBATE BCC BdPHAHTBI, H Hd KOHKPCTHBIX IIPHMEPAX
IIPHBOJHTE 3HAUCHIC TCPMIHA B TOM HIIH HHOM KOHTCKCTC.

I ToroBblil NPoaYKT CAMOCTOST €JIbHOH PadoOThI: CIIOBapHAs CTAThSI.

Cpﬁ,[[CTEﬂ H TEeXHOJIOTHH OIleHKH: cod0ecelOBaHHE.

AOKYMEHT NoanmncAH
SNEKTPOHHOW NOAMUCHIO
Ceptudukar: 12000002A633E3D113AD425FBS50002000002A6
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CIIMCOK PEKOMEHJIYEMOU JINTEPATYPBI

OcHOBHas JHTepaTypa:
1. Kymmpgoe C.b. The Restaurant Business: yuyeOGHoe 1mmocobme. — M.: IOHmTH-]/[a”Ha, 2015. —
Pexxrm goctytia: http://www.biblioclub.ru — 3bC «YHHBepcUTeTCKasd OHOITHOTEKA OHITAHH»

JonmonHUTEIbHAA JHTEpaTypa:
1. Muxarios, H.H. AHrmmiickui S3bIK. | OCTHHHYHBIH, PECTOPAHHEIN H TYPHCTHUYECKHH OH3HEC!

yueO. rmocodne / H.H. MuxainoB. — 2-e u3a., crep. — M.: Axagemma, 2005. — 160 c.

2. Hectepora H.B. Anrmickiii s3eik. Food technology. — M.: YHuBepcuter UTMO, 2015, —
Pexxrv goctyma: http://www .iprbookshop.ru — 35C «IPRbooks»

8VuedHO-MeTogHUECKOe oOecnedeHHe CaMOCTOSTelbHOH pPadoThl 00y4YyawIIUXCHA MO0 JHCHHILIHHE
(MOJYy.J110)

1. MeTogmyeckie VKa3aHHS II0 BBEINIOJIHEHHIO ITPAKTHYECKHX padoT 110 JHCIHIUIHHE
«MHOCTpaHHBIH SA3BIK B cdepe IpodeCCHOHATBHOH KOMMYHHKAI[HH» 9 CTYASHTOB
HarpapjIeHHS ITOATOTOBKH 19.03.04 TexXHOIOrHs MpOAVKIIHI M OpraHm3aifiga oOIeCTBEHHOI'O

ITHTaHUS - pazpadoTaHo Kadepoil THMHTBHCTHKH H MeKKYIIb TYPHOH KOMMYHHKAI[HH.

8.3. IlepeueHhr pecypcoR HHPOPMAIHOHHO-TEJIEKOMMYHHKAIITHOHHON ceTH <« HTepHeT»,
He0o0X0AMMBbIX JJI1 OCBOEHHA AU CHUILIHHBI (MOTYJIs)

1. http://www .bbc.co.uk - pecypcs H MarepHansl BBC

2. http://www .s-english.ru — pecypcsl g H3yUeHHA aHTTHIICKOT O A3BIKa

3. http://www.engvid.com - pecypcHl JI1 H3YUEeHI aHTTTHIICKOTr O S3BIKA

4. http://www .english-globe.ru - pecypcs I H3YUeHH I aHT THIICKOT O A3bIKa

5. https://www.englex.ru - Imarg)opmMa id HHTePAKTHBHOI' O H3YYeHH A aHT THICKOTO A3bIKA

6. http://www.biblioclub.ru - YHuBepcureTckas bHOMIIOTeKa OHIAiH

OOKYMEHT NnoarnmncAH
SNEKTPOHHOW NOANMUCHIO
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