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IHosicHuTeILHAA 3aNUCKA.

Hacrostimue MeToaudeckne yka3zaHus MpeaHa3HaueHbI 11 CTYJASCHTOB KOJUIEIKa,
oOyyaromuxcs no crnenuanbHocT 43.02.15 [MoBapckoe U KOHAUTEPCKOE JE0.

[lenpl0 MaHHBIX METONMYECKMX YKa3aHWH SBISETCS Pa3BUTHE Y CTYICHTOB
HAaBBIKOB UTEHUS WM TOHHMAHHS aHTJIOS3BIYHOTO TEKCTa IO MPOQECCHOHATBHON
TEMaTHUKe, TOJIT0OTOBKA CTYJEHTOB K pepepaTuBHOMY MEPEBOY MHOSI3BIYHOTO TEKCTA,
a TaKXKe 3aKpeIICHUE TEMaTHIECKOU JIEKCHKHU, Pa3BUTHE HaBBIKOB TOBOPCHHUS.

B pe3yabTaTte ocBOeHHMs Y4eOHOI IMCUUILIUHBI CTYI€HT J0JI2KEH 3HATD

- 001aTbes (YCTHO M MUCBMEHHO) Ha MHOCTPAaHHOM SI3bIKE Ha Ipo(deccrOoHaIbHbIE U
MOBCEHEBHBIE TEMBI;

- IEPEBOIUTH (CO CIIOBAPEM) HHOCTPAHHBIE TEKCTHI MPO(ecCHOHaTbHON
HaIpPaBJIEHHOCTH;

- CaMOCTOSITEJIbHO COBEPILIEHCTBOBATh YCTHYIO U TUCBbMEHHYIO PEUb, MOMOJIHATh
CJIOBApHbIi1 3amac;

B pe3yabTaTe ocBOCHHS Y4eOHOM AMCUUIIMHBI CTYICHT J10JI’KEH YMeTh:

- nexkcuueckuit (1200 - 1400 nexcuyecKUX €AMHUI]) U TPAMMATUUYECKU MUHUMYM,
HEOOXOJIUMBIN JUIsi YTeHUs W MepeBoja (CO CJIoBapeM) HMHOCTPAHHBIX TEKCTOB
npo¢ecCUOHaIbHON HaNpPaBIECHHOCTH;

Ilepeyens popMuUpyeMbIX KOMIIETEHIIUM.

B pesynbrare ocBoeHUs y4eOHON TUCIMIUIMHBI CTYJEHT JOJDKEH OBJIa1eBaTh:

ObwuMu KoMnemeHYUusIMU.

OK 02. Ocy1iecTBisTh MOUCK, aHAIU3 W UHTEPIIPETAIIMIO WH(MOPMAIIUU, HEOOXOAUMON IS
BBITIOJIHEHUS 33]1a4 TPO(PECCHOHAIBHOM IeITEIbHOCTH.

OK 03. IlmaHupoBaTh W peaM30BBIBATH COOCTBEHHOE MPOPECCHOHATBLHOE M JUYHOCTHOE
pa3BUTHE.

OK 05. Ocy1iecTBIATh YCTHYIO U MICHMEHHYIO KOMMYHHKAITHIO HA TOCYIapCTBEHHOM SI3BIKE
C y4eToM 0COOCHHOCTEH COIMATILHOTO U KYJbTYPHOTO KOHTEKCTA.

OK 10. TIlomp3oBaTbcsi mpodecCHOHATBLHON JTOKYMEHTAllMe Ha TOCYAapCTBEHHOM H
WHOCTPAHHOM SI3BIKE.



Paznen 1. BBeenune B crieMajabHOCTb.
IIpakTnyeckas padora Ne 1.
Tema 1.1. Mosa 6ydywasa cneyuaibHoOCms - MEXHUK-MEXHON02.

esab padoThI:
1. TloHuMaTh CYHIHOCTh M COLMAJIBHYI0 3HAYMMOCTh CBOeW Oyaymieil mpodeccuu,
IIPOSIBJIATH K HEW YCTOWYMBBIN MHTEPEC.
2. ®opMupoBaHME KOMMYHHKATHUBHBIX KOMIIETEHUWW, OBJAJCHHUE JIEKCUKOW U
A3BIKOBBIMU KIIMILIE TIO TEME.
Xox padoThI:
1. BBegienre HOBOM JIEKCUKH.
2. [loBTOpEHHE TpaMMaTHYECKOr0 MaTepuaia, HEOOXOJUMOTO JIs U3YyUEHUS TEMBI.
3. Pabora ¢ TekcTom mpodeccruoHaILHON HAMPaBICHHOCTH.

THE CHEF

The chef works in a restaurant or in the food and beverage department of a hotel.

A restaurant may have different chefs. At the head of them is the head chef.

The head chef is the kitchen supervisor. He manages the kitchen of a restaurant.
He has to select menus and to plan the meals. He has to taste the dishes. He also
manages the kitchen staff: the chefs, the cooks and the helpers.

In a big restaurant there may be different specialist chefs: the soup chef, the
sauce chef, the vegetable chef, the pastry chef and others.

The soup chef is in charge of making soups. The sauce chef is in charge of
preparing sauces. The vegetable chef is in charge of preparing vegetables and pasta.
The pastry chef is in charge of preparing pastries and sweet dishes.

The chef may have the chef’s special. It is a special dish which goes apart from
others on the menu. It may be the dish for which the chef or the restaurant is
famous.

The good name of a restaurant or a hotel’s kitchen may depend on its chef. The
reputation of the chef may increase its business.

COMPREHENSION QUESTIONS
1. Where does the chef work?
2. What is the head chef? What does he have to do?
3. Whom does the head chef manage?
4. What sort of specialist chefs may there be?
5. What are specialist chefs in charge of?
6. What is the chef’s special?
7. How may the name of a restaurant depend on its chef?

IIpakTuyeckas padora Ne 2
Tema 1.2. Peuegvie hopmbt 661m0o6020 u npogheccuoHaIbHO20 00ULEHUA.
ean padoThI:
1. Hayunthcsi paboTaTh B KOJJIEKTHBE W B KoMmaHzae, 3(PQGEeKTHUBHO 0O0IMATHCS C
KOJUIETaMU, PYKOBOJICTBOM, IOTPEOUTEISIMHU.
2. ®opMuUpPOBaHHE KOMMYHUKATUBHBIX KOMIIETEHIIMM, OBJIAJICHUE JICKCUKOU U
SI3bIKOBBIMU KJIUIIIE TIO TEME.
Xoxa padoTsI:
1. BBeneHue HOBOM JIEKCHKH.



2. ®opmbl oOpanieHus.

3. IlpuBercTBUS IpU BCTpEUE rOCTEM.

4. TlpurnameHus.

5. bnaromapuocTtu.

6. V3BuHEHUS.

/. BbllonHeHNE JTEKCUKO-TPAMMATUYECKUX YIPaXKHEHUH.
GREETINGS
IIpuBercTBHSA

Hi! (informal)

Hello (semi-formal, informal)
Morning (informal, semi-formal)
Afternoon (inform., semi-formal)
Evening (informal, semi-formal)
Good morning*

Good afternoon*

Good evening*

How do you do? (formal)

Otset: How do you do?)

Bomnpocs! aist 00cy:KkaeHus:
1. How can we greet our colleagues and what do they say in answer to our
greeting?
2. How do we greet our friends and what do they say in answer to our greeting?
3. What are the forms of greetings in the morning, in the afternoon, in the
evening?
What words do we say when parting?
What do we say when parting in the morning, in the afternoon, in the
evening?

o~

IIpakTuyeckasi padora Ne 3
Tema 1.3. Yempoiicmeo na pabomy.

eab paboThbI:
1. IlpyHUMAaTh pelIeHHs] B CTAHAAPTHBIX U HECTAH/IAPTHBIX CUTyallUAX U HECTHU 32 HUX
OTBETCTBEHHOCT.
2. @®opmMHpOBaHHWE KOMMYHHMKATHUBHBIX KOMIIETECHIIMH, OBJIaJICHUE JIEKCUKON U
SI3bIKOBBIMU KJIUIIIE TIO TEME.
Xox padoThI:

1. BBeneHue HOBOM JIEKCUKH.

2. TloBTOpeHHE TpaMMaTHYECKOTO MaTepuaia, HEOOXOJUMOTO IS U3YUCHUS

TEMBI.

3. Buasl uHTEpBBIO 715 yCTPOICTBA HA padoOTYy.
3anoJIHeHNE aHKETHI.
CocraBiieHe pe3toMe.

AN



O6pa3sel aHKeTbl, 3anoNHAEeMOR NPN npueme Ha paboty
An example of Application for Employment

Name:
Date of Birth:
Present Address:
Tel. Number:
Indicate Dates You Attended School:

Elementary, From to
High School, From to
College, From to
Other ( Specify Type and Dates):

List Below All Present and Past Employment, Beginning with Most Recent

Company | From To Name of Reason | Weekly Job
Name Mo/Yr | Mo/Yr | Supervisor | for leaving | salary | description

1)

2)

3)

4)

5)

6)

May we contact the employers listed above?

Indicate which ones you wish us to contact:

Remarks;




IIpakTnyeckas padora Ne 4
Tema 1.4. Peuesoii 3muxem.

eab padoThI:
1. PaGoTtarb B KOJJIEKTHBE M B KoMaHnae, 3((PEKTUBHO OOIIATHCS C KOJUJIETaMH,
PYKOBOJICTBOM, TOTPEOUTENSIMHU.
2. @®opMHUpPOBAHME KOMMYHMKATUBHBIX KOMIIETECHIIMM, OBJIAJICHUE JIEKCUKON U
A3BIKOBBIMU KJIMILIE TIO TEME.
Xox padoThbI:

1. BBeneHue HOBOM JIEKCUKH.

2. IloBTOpeHHe rpamMMaTHYECKOro MaTepuaia, HeOOXOIUMOro ISl U3y4eHus

TEMBI.
3. IlpaBuna sTHKETa MPH JIETOBBIX BCTpEUaX.
4. Knuie U BbIpaKeHUs pa3rOBOPHON pPeyHu.

Cnoco0b1 o0palieHusi K JIOIAM
When addressing people:

1) informally we use first names, for example, John, Mary.

2) formally we use Mr./ Mrs./ Miss / Ms. (rocnioaus,

rocrnoxa) + a surname, for example:

Mr. ['mister] Brown — rocniojivx (K MyX4HHe);

Mrs. ['misiz] Brown — rocnoxa (k 3aMy»HeH >KeHILUHE);

Miss [mis] Brown — rocmoska (K He3aMy>KHEH KEHIINHE);

Ms. [miz] Brown — rocrmosa (K >KeHII[MHE, Yeii CEeMEWHBIH CTaTyC HEH3BECTEH).

Doctor (Dr.) is a title for doctors (medical or other).

Professor (Prof.) is a title only for high-ranking university scientists.
Sir and Madam without a name show respect and seniority.

Trades people, shopkeepers and servants call their customers
(xmuenTsr) and masters (xo3sesa) Sir and Madam.

"Yes, sir". "Excuse me, Madam".

Note that in Britain children often address women

schoolteachers as Miss / and men teachers as Sir.

Bonpocsl ans1i 00Cy:KIeHUs :

Are these sentences used in a formal or informal situation?
1) Where is Peter?

2) Can | speak to Mr. West, please?

3) Ask Miss Pearl to come in, please.

4) Hello, Fred. How are you?

5) Good morning, Mrs. Robinson.

6) Thank you, sir.

7) Excuse me, madam. What can | do for you?
8) Mr. Smith is on business in China.

9) Bye, Linda. See you tomorrow.



Paznen 2. UuaycTpusi 0011eCTBEHHOTO MUTAHMS.
IIpakTuyeckas padora Ne S.
Tema 2.1. Ilpogpeccuu ¢ unoycmpuu 00uiecmeeHHo20 numaHus.
esab padoThI:
1. TloHuMaTh CYHIHOCTh M COLMAJIBHYI0 3HAYMMOCTh CBOeW Oyaymieil mpodeccuu,
IIPOSIBJIATH K HEW YCTOWYMBBIN MHTEPEC.
2. ®opMupoBaHME KOMMYHHUKATHBHBIX KOMIETEHLIMM, OBJIAJICHUE JIEKCUKOU H
A3BIKOBBIMU KIIMILIE TIO TEME.
Xox padoThI:
1. BBegienre HOBOM JIEKCUKH.
2. [loBTOpEeHHE rpaMMaTHYECKOTO MaTepuasia, HEOOXOAUMOTO Ji U3yYEHUS! TEMBI.
3. Pabora ¢ TekcTom npodeccruoHaILHON HAMPaBICHHOCTH.

INQUIRING ABOUT RESTAURANT JOBS.

Customers decide to eat at this or that restaurant for many reasons. Sometimes
they like the menu of this restaurant and the reputation of the place. Sometimes they
like the pleasant atmosphere, the music, or the quality of the food and its price.
Customers always choose the restaurants with good service by the waiters.

Good waiters are very important in the restaurant businesses in which they work.
They make a friendly atmosphere and give good and kind service to the customers.
Customers visit restaurants with good service and they want to come there again.
When customers have a good time in the restaurant they tell their friends about it.

Good waiters are as important as good cooks. The waiters are in direct contact
with the customers. Good waiters like to work with people and make them happy.
They must have good manners. The appearance of the waiters is very important.
Waiters work with food and serve customers and they must be neat and clean at all
times. Their uniforms must be clean and pressed. Their hair must be short or tied back.
Their nails must be clean and tidy. Shoes must be clean and comfortable. Good waiters
must have a spare shirt in case the first gets dirty.

COMPREHENSION QUESTIONS
1. Why do customers decide to eat at this or that restaurant?
2. Are good waiters important in the restaurant business?
3. Is the appearance of the waiters important?
4. What are the duties of waiters?

IIpakTuyeckas padora Ne 6.
Tema 2.2. Oocayscusarouiuil nepcoHal pecmopana.
eab paboThbI:
1. IfpuarMaTh 3aKka3 oT MOTpeduTenei 1 0OHOPMIISITH €T0.
2. DopMHUpOBaHNE KOMMYHUKATHBHBIX KOMIIETCHIIMI, OBJIAJICHUE JICKCUKOW W
SI3bIKOBBIMHU KJIUIIIE TIO TEME.
Xoxa padoTsI:
1. BBegenue HOBOM JIEKCUKH.

2. [ToBTOpEeHNE TpPaMMaTHYECKOTO MaTepuaia, HEOOXOIUMOTO IS U3YUCHUS TEMBI.
3. Pabota ¢ TekcToM npodecCHoHATbHON HATPaBICHHOCTH.



THE STAFF AND ITS DUTIES

There are ten people on the staff. They can be divided into two groups. One
group works in the dining room. They serve the customers. Another group works in
the kitchen. They prepare meals for the customers.

The head chef, Anna, comes to work at 10 o’clock in the morning. Anna made a
new summer menu with many summer fruits and vegetables. She knows that people do
not want heavy meals during hot weather. Anna works all day, often more than 8 hours
a day. She plans the menu and manages the staff in the kitchen. She cooks meat dishes
and sauces for the main course.

Today is Friday, a very busy day for the restaurant. Anna starts her work early at
8 o’clock because she must go to the market to buy fruit and vegetables for the
weekend. This is not usually necessary, but the restaurant has recently changed
suppliers.

Today Anna must buy provisions herself until she finds new good suppliers. She
will return to the restaurant at 10 o'clock and will start preparing the evening meal.

On Fridays, Mr. Black, the manager, prepares the accounts for the suppliers and
organizes the work for the next week. Mr. Black’s first task in the morning is to check
the telephone answering machine. He wants to know about the reservations for the
next week. He manages both the dining room staff and the kitchen staff. He also
effectively manages the finances of the restaurant.

COMPREHENSION QUESTIONS
1. What are the working hours of the restaurant?

4. When is the restaurant closed?

5. How many people are there on the staff?
6. Who is the head chef?

7. When does the head chef come to work?
8. What are the duties of the head chef?

9. What are the duties of the manager?

IIpakTuyeckasi padora Ne 7.
Tema 2.3. llopsaook cnoe 6 aueauiickom RpPeodioHceHUU.
eab paboThbI:
1. ®opmupoBaHUE KOMMYHUKATUBHBIX KOMIIETCHIIUH.
2. OBnazieHue TPaMMaTUYECKUM MAaTEPUATIOM T10 TEME.
Xoxa padoThI:
1. BBeneHre HOBOTO TPaMMAaTUYECKOTO MaTepuaia, HeOOXOAMMOTO ISl H3ydeHUs
TEMBI.

2. OTpaboTKa JEKCUKO-TPAMMATHYECKUX HAaBBIKOB.

HOpHIlOK CJIOB B YTBEPAMUTECJIBbHOM HNPEAJI0KCHHUU

KocBennoe Ipsimoe IIpennoxuoe
Ionnexkamee Cxkaszyemoe @ JOMOJHEHHE JONMOJHEHHe JomoaHeHue  Mecro Bpems

I willtell you a story aboutmyfather ' atschool tomorrow.



He gave thebook toCatherine in a cafe  lastmonth.
Joanna wasthinking aboutyou lastnight.

inthehall.
Bred hasbeenreading a newspaper

ITopsinok ¢€JIOB B OTPULATEIBHOM MpPeII0KESHUU

Hoanexamee | Bcnomorareabublii rinaros | NOT | CmbicioBoii raroa | OcrainbHble WieHbI MPeaI10KeHus

Mark does not | know myname.
| have not | read thisbookyet.
Jack will not | becooking whenyoucomehome.

Ilopsinok cJIOB B BONMPOCUTEJIbHOM TMPeAT0KEHUN

Bonpocureabnoe = BcecnmomoraresbHbI CwmbiciioBoii | OcTajibHbIE YJIEHbI
CJI0BO (ec.lm ech) rjiaaroJ Honnemamee rjaaroJi NMPEAIOKCHUA
Do you work atweekends?
What is he doing inthekitchen?
Whatbooks did yourgrandfather usetoread whenhewasyoung?
Where can I find informationaboutit?
Why haven’t you spoken tohimyet?

IIpakTuyeckasi padora Ne 8.
Tema 2.4. IIpogpeccusn opuuyuanma.
eab paboThbI:
1. CamoCTOSITENNBHO OMpEneNsaTh 3afaud  Npo(ecCHOHATBHOTO U JUYHOCTHOTO

pa3BHUTHS, 3aHUMAThCS CaMOOOpPa30BaHUEM, OCO3HAHHO IUIAHMPOBATH ITOBBLIIICHHUC
KBaTH(pUKAITHH.

2. [IpyHMAaTh yyacTue B 3aKIIOYCHUH JOTOBOPOB 00 OKAa3aHUHM TOCTHHUYHBIX YCIYT.

3. ®opMupoBaHWEe KOMMYHHMKATUBHBIX KOMIICTEHIIMH, OBIAJICHUE JIEKCUKON U
S3bIKOBBIMU KJIMIIE 10 TEME.

Xoxa padoThI:

1. BBegenue HOBOM JIEKCUKH.

2. [loBTOpEeHHE TpaMMaTHUECKOr0 MaTepuaia, HEOOXOJUMOTO I U3YUCHUS TEMBI.
3. Pabota ¢ TekcToM npodecCuoHaTbHON HAITPaBICHHOCTH.

WAITER'S WORKING DAY
Victor works as a waiter at the restaurant “Russian Style” . It is a big restaurant
in the centre of the city. The dining room of the restaurant is decorated in Russian
style. The restaurant is famous for its dishes of Russian cuisine.
Victor is twenty-five and he already works at this restaurant for three years. He
usually comes to work at ten o’clock in the morning. He has a lot of work to do. He
dusts his tables and chairs, changes table-cloths on the tables and the flowers in the



vases. Then he sets his tables for dinner. He brings cruet-sets, napkins, menu-cards and
puts clean covers — plates, glasses, spoons, forks and knives on his tables. All the
staff in the dining room — headwaiter, waiters and waitresses — get ready to receive
guests.

Lunch begins at one o’clock. The guests come to the restaurant. The headwaiter
meets them in the hall, greets them and shows them to their tables. Victor and other
waiters serve lunch till five o’clock. They recommend dishes and vines (liquors) to the
customers. The customers choose table d’hote or a la carte dishes.

Dinner begins at six and Victor serves the guests till eleven. He recommends
them special dishes or specialties of the restaurant. The guests eat, drink and have a
good time. They usually leave the restaurant at midnight. Victor counts the money and
gives the cash to the cashier, cleans the tables and then he is free to go home. He likes
his work because it is interesting.

COMPREHENSION QUESTIONS
. What is Victor’s profession?
. Where does he work?
. When does he come to work?
. What are the duties of a waiter?
. What does the waiter put on the table for dinner every day?
. When do the guests come to dinner?
. What does the headwaiter do?
. Do the waiters recommend table d’hote and a la carte dishes to the guests?
. When do the guests leave the restaurant?

O©COoOoO~NO OIS, WN —

IIpakTuueckasi padora Ne 9,
Tema 2.5. be3nuunvie u HeonpeoeneHHO-TUUHbBIE NPEOSIOHCCHUA.
eab pabdoThI:
1. ®opMupoBaHUE€ KOMMYHUKATUBHBIX KOMITIETEHIIH.
2. OBnazieHue TPaMMaTUYECKUM MaTepUaIoM TI0 TeME.
Xoxa padoThI:
1. BBeneHre HOBOTO IPaMMAaTHYECKOTO MaTeprasa, HEOOXOUMOTO I U3yUEHUS
TEMBL.
2. OTpaboTKa TEKCUKO-TPAMMATHIECKUX HABBIKOB.

be3inyHble M HeonpeaeJeHHO-JTMYHbIE NPeNI0KEeHs.

AHTIIMIICKUE TPEIIOKCHUSA OTIMYAOTCS OT PYCCKUX TEM, YTO B HHUX BCEraa
€CTh MOJyIeKalee U ckazyemoe. I103ToMy B O€3IMUHBIX MPEIIONKCHHUSAX, KOrAa HET
MOJIJICXKAIIIETr0, UCIOJB3YETCS B KauecTBE (POPMAJILHOTO IMOICIKAIIET0 MECTOMMCHHUE
it.

It is cold today. Ceromnst Xo00mHO.

Kak BuguMm, O€3IMUHbBIC TTPEIIOKECHHS TAKOI'O THIIA COCTOSAT U3 MECTOMMEHUS It,
KOTOpPOE HE MEePEBOAUTCS, IJIaroja-CBI3KH B HY»KHOM II0 CMBICY BPEMEHH U HUMEHHOU
YacTH CKa3yeMOI'0, BBIPXKEHHOI'O Yallle¢ BCEro MMEHEM IpHiiaraTelibHbIM. VIMeHHas
4acTh MOXET OBITh TaKXKE BbIpaXKEHA HMCEHEM CYIICCTBUTCIBHBIM WM HMCHEM
YUCIIUTEIbHBIM.



It's nice to meet you. [IpusSTHO MO3HAKOMHTKCS.

It is nine o'clock now. Ceiiyac neBsiTh 4acos.

OueHb YacTo OC3IMYHBIC MPEJIOKCHUS OMUCHIBAIOT SIBIICHHE MPUPOJIBI,
COCTOSIHHE TIOTO/TbI, 0003HAYAIOT BPEMsi, pACCTOSIHUE.

Bompocutenbhass u  oTpuiarenbHas (GopMbl  OE3MMYHBIX — MPEITIOKCHHIA
00pa3yroTcs MO TEM e MpaBUIaM, YTO U BOMPOCUTEIbHBIC U OTPULIATEIBHbBIC (OPMBI
NPEITIOKECHUI ¢ IMEHHBIM COCTABHBIM CKa3yEeMbIM.

Is it cold? —XonomHo?

Wasn't it interesting? — Pa3Be 310 He ObLUTO HHTEPECHO?

YacTuia not CTaBUTCS MOCIIE TIEPBOTO BCIIOMOTATEIBHOTO TJIaroa.

IIpakTuyeckas padora Ne 10.
Tema 2.6. Ilepconan Kyxnu.
eab padoThbI:
1. bpate Ha ce0si OTBETCTBEHHOCTb 3a PA0OTy UJEHOB KOMAaHJbI (IOJAYMHEHHBIX),
PE3YNIbTAT BBHITTOJHEHUS 3aJJaHUM.

2. ®opMUpOBaHNE KOMMYHHUKATHBHBIX KOMIICTCHIIMM, OBJAJCHUE JIGKCUKOU U
SI3BIKOBBIMH KJIUIIIE 10 TEME.

Xoa padoThI:

1. BBenenmne HOBOU JEKCHUKH.

2. IloBTOpeHue rpamMMaTUueCcKOro Marepuasa, HeOOXOIUMOTO JIJIsl U3YyUEHUS TEMBI.

3. Pabora ¢ TekcTom mpodeccroHaTLHON HAIIPABICHHOCTH.

THE KITCHEN STAFF

The kitchen staff The kitchen staff begin their day at three o’clock in the
afternoon. The second chef, David, is a very good cook and he is able to make Anna’s
work when she is away. David does his work with the help of his apprentice Jim. He
makes patés, ice cream and desserts. David also prepares meat dishes for the main
course and then Anna cooks them.

Jim, the apprentice, works two months already, and has learned a lot of things in
a short time. Jim thinks that a chef’s job is rather difficult. He is sometimes so tired in
the evening that at home he can do nothing but fall into bed. But this work is
interesting for him. He cleans, cuts and prepares the vegetables and makes fruit salads.
He learns to make garnishes and decorations on the dishes. He is happy because David
fully trusts him. Today he will make the hors d’oeuvres, some of the entrees, main
course and dessert dishes.

Mary is the kitchen hand. She works in the kitchen. She must keep the kitchen
clean. She helps to slice mushrooms, peel potatoes and wash the dishes. Mary’s role is
very important at the restaurant. The kitchen is always clean.

COMPREHENSION QUESTIONS
What are the duties of the headwaiter?
What are the duties of the waiters?
How many waiters are there in the dining room?
What are the names of the waiters at “Morris” restaurant?
When does the kitchen staff begin their work?

oW E



6. What does the second chef do in the kitchen?

7. What does the apprentice do in the kitchen?

8. What are the duties of a kitchen hand?

IIpakTnyeckas padora Ne 11.
Tema 2.7. Iloeenumenvnoe HaK10OHEHUeE 21azona.

esab padoTbI:
1. ®opmupoBaHUe KOMMYHUKATUBHBIX KOMIICTCHITUH.
2. OBynajieHUe TpaMMaTUHYECKUM MaTEpUaIOM IO TEME.
Xox padoThI:
1. BBegenre HOBOro rpaMMaTHYECKOI0 MaTepuaia, HEOOXOAUMOTO JJIsl U3YYCHUS

TEMBI.
2. OTpaboTKa JEKCUKO-TPaMMaTUUYECKUX HABBIKOB.

IToBeauTEeILHOE HAKJIOHEHHE
['maron B moBeIMTEILHOM HAKJIOHEHUU BBIpAXKAET MOOYKICHHE K JEHCTBUIO B

BU/JIE NPUKA3aHUs, IPEJIOKEHHUS, COBETA, MPEIOCTEPEKEHHUS, MPOCHOBI U T.II.
YTBepauTtenbHas ¢opma MMOBEIUTEIBHOIO HAKJIOHEHUS coBmagaeT mo Qopme ¢
nHOUHUTHBOM 0e3 yactuilpl t0 (ciioBapHas hopma):

to go uomu Go! Hou(me)!

to stop ocmawnasnueamuvcs Stop! Cmoii(me)!

to read wumame Read! Yumaii(me)!

to translate nepesooumso Translate! I7epesoou(me!
to speak cosopumo Speak! I'osopu(me)!

[oanexaliue B TaKUX MPEIOKCHUAX OTCYTCTBYeT. [Ipockba, mpukazaHue,
COBET U T.J. OOBIYHO OBIBAIOT OOpaIeHbl KO 2-MY JIMIY €IMHCTB.M MH. YHCJIA.

OtpunareabHass (opMa BeIpaKarIas 3alpelleHue COBEPIINTh JICHCTBHE,
obOpasyercsi TMpH TOMOIIKA BCIIOMOTaTEJBHOIO Iaroja d0 M  OTpUIIATEIBHOMN
gactuiel NOt. Bmecto do not o6s1yHO yroTpebisiercs cokpamienne don’t [dount]:

Don’t talk! He pazzosapusaii(me)!
Don’t open the door. He omxkpuisaii osepe.
Don’t listen to him. He caywaii(me) ezo.

Yeunennas ¢gopma. BeciomorarensHblid Ti1aroi do MokeT ymoTpeOnsaThes U B
YTBEPAUTEIbHON (opMe TOBENUTETHHOTO HAKJIOHEHHUS I SMOILMOHAJIBHOTO
YCUJIEHUS MPOCHOBI:

Do sit down. la caoucw orce.

Do come to see us tonight. Henpemenno npuxoou x nam
8eUEPOM.

Do come and help me. Hy, npuoume sce u nomozume mne!

BexauBas ¢opma. Eciiv B KOHIIE WIM Hadalie OBEJIUTEIBHOTO MPEAIOKEHUS
CTOUT CJIOBO please noowcanyiicma, T0 TpUKa3aHUE CMATYACTCS W TIPEBpAIIacTCs B
BEXJIMBYIO IIPOCKHOY:

Come here, please! Iloooiiou(me) crooa, noscanyiicma!

Close the door, please. 3akpoiime 0sepw, nodxcanylicma.

Paznen 3. Buabl 00ci1y:;kuBaHus rocTeil Ha npeanpUusATUSAX



001IECTBEHHOI0 MU TAHUS.
IIpakTHyeckas padora Ne 12.
Tema 3.1. Buowt oocnyscusanusi.

esab padoThI:

1. OcymecTBisATh TOMCK M HCHOJB30BaHME HH(POpPMALUMU, HEOOXOOUMOM s
() PEKTUBHOTO BBITIOJTHEHUS MPO(ECCUOHANBHBIX 3a/1ad, MPOGEeCCUOHATBLHOTO U
JUYHOCTHOTO Pa3BUTHA.

2. DopMHUpOBaHUE KOMMYHUKATHUBHBIX KOMIIETEHIIMI, OBJIaJIEHUE JIEKCUKOU H
A3BIKOBBIMU KIIMILIE TIO TEME.

Xoa padoThI:

1. BBeneHre HOBOII JIEKCUKH.

2. [loBTOpEeHHE TIpaMMaTHYECKOr0 MaTepuaia, HEOOXOJUMOTO JJIs U3YyYEHUS TEMBI.

3. Pabora ¢ TekcTom mpodeccruoHaNIbHOM HaMPaBICHHOCTH.

TEXT 1

— When do you usually have breakfast?

— | usually have breakfast at seven o'clock.

— What do you usually have for breakfast?

— Usually I drink a little tea and eat a few sandwiches. | always eat little in the
morning.

— Do you ever drink coffee in the morning?

— No, I don't. I don't drink coffee at all. But sometimes | drink cappuccino.

— And what do you have for lunch?

— | have lunch very seldom. Sometimes | have a glass of juice and a roll at eleven
or twelve o'clock.

— Why do you have lunch quite seldom?

— Usually I have no time.

— When do you have dinner?

— | have dinner at four o'clock.

— What do you like to have for dinner?

— 1 like to have a bowl of soup, fried potatoes and a cup of tea for dinner. | like tea
very much.

— Do you drink a lot of tea every day?

—Yes, | do. | have tea for breakfast, for dinner and for supper.

TEXT 2
— May | order breakfast?
— Certainly, sir! I can bring you anything you like.
— I'd like two eggs and some porridge.
— What would you like to drink?
— I'd like some juice.
— | can offer you some very good orange juice.
— All right, some orange juice, please.

IIpakTuyeckas padora Ne 13.



Tema 3.2. Texnonozusn pecmopannozo 00CaAYHCUBAHUA.

esab padoThI:

1. Ucnonb3oBaTh MH()OPMAIMOHHO-KOMMYHHUKAIIMOHHbIE TEXHOJIOTUU B
po(ecCUOHaTBbHOMN eI TEIbHOCTH.

2. QopMHUpOBaHME KOMMYHUKATHUBHBIX KOMIIETEHIIMI, OBJIaJIEHUE JIEKCUKOU H
A3BIKOBBIMU KJIMILIE TIO TEME.

Xox padoThI:

1. BBeneHue HOBOM JTEKCUKH.

2. lloBTOpeHue TrpaMMaTUYECKOIro Marepuayia, HEOOXOAUMOTO JIJISl U3YUYEHUS TEMBI.

3. Paborta ¢ TekcTom mpodeccroHaILHON HAMIPABICHHOCTH.

AT THE RESTAURANT

— Let’s drop in here. This restaurant is famous for its kitchen.
— Waiter! Is this table vacant?
— Yes, it is. You will feel comfortable here.
— Could we have the menu?
— Yes, of course! Here’s the menu.
—Shall we begin with the appetizers?
I’d like to have fried sausage
patties. They are delicious.
— As for me, I’'ll take some salad.
— What meat courses are there on the menu today?
— Today we have veal chops, steaks and grilled chicken.
—Tell us, please, if there are there any fish courses on the menu?
— We have stuffed pike, salmon, and fish in aspic.
— Besides, there’s jellied sturgeon and fried scallops.
— What garnish would you like to order?
— I think, cauliflower salad and green peas.
— So, could you bring us one fish in aspic, two salmons, two steaks and one veal
chop?
— And what would you like for a drink?
— I’11 take orange juice.
— As for me, I’d like coffee.
—Would you like ice cream for dessert?
— Yes, two ice creams with chocolate chips, please.
— Here you are. Bon appetite.
— (To the waiter) Bring us the bill, please. How much do we owe you? Here you
are. Keep the change.
— Thank you very much. Come to our restaurant again.

IIpakTuyeckas padora Ne 14.
Tema 3.3. Ilopsaook obcayxycusanus 3aempaxa.
ean padoThI:
1. CamocTosiTeNnbHO — ONpPEACNATh 3afayd  MPO(ECCUOHAIBHOTO U JIMYHOCTHOTO
pa3BUTHUA, 3aHUMAThCA CaMOOOpPa30BaHUEM, OCO3HAHHO IIAHUPOBATH IOBBLIIICHUE
KBaJTU(UKAIUU.



2. QopMHUpPOBaHUE KOMMYHUKATHUBHBIX KOMIIETEHIIMI, OBJIaJlEHUE JEKCUKOU H
S3bIKOBBIMHU KJIMIIIE TIO TEME.

Xoa padoTsbI:

1. BBeneHre HOBOIl JIEKCUKH.

2. [loBTOpEeHHE TpaMMaTHYECKOr0 MaTepuaia, HEOOXOJUMOTO JIs U3YYEHUS TEMBI.

3. Pabora ¢ TekcTom npodeccCHOHaTbHON HAPaBICHHOCTH.

BREAKFAST AT THE RESTAURANT
Waiter: Good morning! What would you like for breakfast?
Guest: Well, I’ll have some bread and butter or some buttered toast, eggs and bacon
and cornflakes with milk.
Waiter: What would you like, tea or coffee?
Guest: In the morning | prefer a cup of strong coffee.
Waiter: How many lumps of sugar do you take in your coffee? Do you take milk with
your coffee?
Guest: | usually take two lumps of sugar and have my coffee with milk.
Waiter: What else would you like to order?
Guest: You see, I didn’t want to take a substantial breakfast but today I’d like to taste
your sandwiches with cheese. | see you have sandwiches with cheese on the menu.
What kind of cheese is that?
Waiter: Any kind you like. We have soft piquant cheeses — Roquefort and Cheddar,
mellow cheeses — Swiss and Cheshire, and soft cheeses — Edam, Camembert and
Brie.
COMPREHENSION QUESTIONS
1. How many meals do Americans eat during the day?
2. What is “brunch”?
3. What can be a typical American breakfast?
4. What is the simple rule of using itensils?
5. What is an important part of doing business in most parts of the world?

IIpakTuyeckas padora Ne 15.
Tema 3.4. Ilopsaook odcnyxrncuseanus oodeoa.
eab paboThbI:
1. OpueHTHPOBATHCA B YCIOBHUSAX YaCTOW CMEHBI TEXHOJOTHH B MPOQPECCHOHATBHOU
NEeATEIbHOCTH.
2. DopMUpOBaHNE KOMMYHUKATHUBHBIX KOMIICTCHIIMI, OBJIAJIeHUE JIEKCUKOU W
S3bIKOBBIMU KJIUIIIE TIO TEME.
Xoxa padoThbI:
1. BBengenue HOBOM JIEKCUKH.
2. [ToBTOpEHNE TpaMMaTHYECKOTO0 MaTepuaia, HEOOXOJUMOTO IS U3YUCHUS TEMBI.
3. Pabota ¢ TekcToM npodeccunoHaIbHON HATPaBICHHOCTH.

DINNER AT THE RESTAURANT
Usually I have dinner at home but last Sunday my friend invited me to have
dinner at the restaurant. When we came in the head- waiter showed us to the table. We
sat down at the table and the waiter gave us the menu. The table was already set for
dinner. There was a white table-cloth on the table, plates, spoons, knives and forks on



it. In the middle of the table there was a dish with white and brown bread, a cruet-set
with a salt-cellar and pots for pepper and mustard.

We decided to begin with some kind of appetizer or hors-d’oeuvre. My friend
ordered clear chicken soup with noodles and I chose cabbage soup with small meat
pies.

For the second course there was a wide choice of dishes: fried fish and chips,
pancakes with salmon, scallops fried in vegetable oil, veal cutlets, pork chops with
fried potatoes, steaks and grilled chicken. For the second course the waiter suggested
the specialty of the restaurant — pan-fried veal chops with spring onions.

For dessert we decided to take vanilla ice cream, coffee and apple pie.

Everything was very tasty and the service was good. The waiter brought us a
bill. We paid the bill and left the restaurant.

COMPREHENSION QUESTIONS
. When did my friend invite me to have dinner?
. Was the table laid for dinner already?
. What was there on the table?
. What was there in the middle of the table?
. What did we decide to begin dinner with?
. What did my friend order?
. What was on the menu for the second course?
. What did the waiter suggest us for the second course?
. What did we decide to take for dessert?

O©OCoo~~NOoO Ul WN B

IIpakTuueckas padora Ne 16.
Tema 3.3. llImam pecmopana u e2o 004A3aHHOCHU.
eab pabdoThbI:
1. CamocrosTenbHO ONpeneisaTh 3a7ayd MpPOoGEeCcCHOHAIBHOTO W JIMYHOCTHOTO

pa3BHUTHs, 3aHUMATbCid  CcaMOOOpa3OBaHHEM, OCO3HAHHO  IUIAHUPOBATH
MOBBIIIIEHUE KBATU(DUKAIIUH.

2. ®opMUPOBAHME KOMMYHHUKATUBHBIX KOMIIETCHIUM, OBJIAJICHUE JICKCUKOW H
SI3bIKOBBIMHU KJIUIIIE TIO TEME.

Xoxa padoThI:
1. TloBTOpEeHHE TpaMMaTHUUYECKOIO0 MaTepuaa.

2. BrImonHeHNE KOHTPOJIBHON PabOTHI.

KonTposbHas padora no aHriiuiickomMy si3bIKy 3a 3 ceMecTp
| BapuanT

1. Packpoiime ckobOKu, ynompeonasa 2nazoivl 6 COOMEEHmCHEyIouieil 6PeMeHHOll

gopme.
1. The baby always (to sleep) after dinner.

2. They (to work) at the bank.
3. He (to spend) last summer in the country.
4. Kate (to cook) breakfast yesterday.



5. She (to help) me every day.

2. /lonuwiume nedocmarowiue ¢hopmwl 2nazona.
to lose  ----- lost
----- saw seen

. Ynompeoume znazon ¢ oonoit uz ¢hopm epemennou zpynnvr Continuous.
Our director (to sign) the contract now.

Yesterday, as | (walk) down the Strand, | met George, an old friend of mine.
Don’t ring him up at 11 o’clock tomorrow. He (to work) at that moment.
Listen! My sister (to play) the piano.

W w

. Ilepeeedume na pycckuit A3vIK.

The heart of Moscow is the Kremlin.

The Red Square is the most popular sights of Moscow.
More than 56 million people live in Britain.

The United Kingdom is an island state.

BwNE A

5. Ilepeseoume na anenuiicKuii A3viK.

1. MockBa- COBpEMEHHBIN TOPO/I.

2. llenTpanbHas yacth Poccun nmeeT MATKUI KIUMaT.

3. MockBa HE TOJBKO NPOMBINIJICHHBIH IIEHTp HAIlled CTpaHbl, HO TakKXe H
KYJIbTYPHBIH.

4. Motnanaue! xuByT B llloTnanauu.

Il Bapuant

1. Packpoitme ckoOKu, ynompeonas 2nazoivl 6 COOMEEHICHEYIOuell 6PEMEHHON

gopme.
1. You (to go) abroad last summer.

2. He (to play) computer games every day.

3. 1 (to send) a letter to my parents last week.

4. They (to buy) ice cream every day.

5. Usually my father (to read) newspaper after dinner.

2. /lonumuume nedocmarowue ¢hopmol 2nazona.
----- letlet

----- meant meant



to begin began  ------

3. Ynompeoume znazon ¢ oomoit uz ¢opm eépemennou zpynnot Continuous.
1. 1 (to translate) this article, when my mother came.

2.The conference (to take) place from 2 till 60’clock next Monday.

3.At this time tomorrow | (to take) my examination.

4.This students (to learn) the new words at this moment.

4. Ilepegeoume na pycckuil A3blK.

1. England, Scotland and Wales are situated in Great Britain Island.

2. Northern Ireland and the Independent Irish Republic are situated in Ireland Island.
3. Everyone in Britain speaks English.

4. The Volga is the longest river in Europe.

5. Ilepeseoume na anenuiicKuii A3viK.

1. Poccust 3anumaet okosio 1/7 yactu cymiu.

2. TpetbsikoBckas ["anepes sBIsIeTCS COKpOBUILIHULIEW Poccuiickoro uckyccraa.
3. Cronuua [Mlotnananu — auHOypr.

4. Eauceit u O0b- camble JIJTMHHBIE PEKU A3UHU.

Pa3znea 4. IlpaBusia cepBUpOBKHM CTOJIA.
IIpakTuueckas padora Ne 17.

Tema 4.1. Kak cepeuposamo cmo.n.
eab pabdoThbI:
1. CamocTosTenbHO ONpeneisaTh 3a7ayd  MNpodecCUOHAIBHOTO U JUYHOCTHOTO
pa3BUTHs, 3aHUMAThCS CaMOOOpa30BaHMEM, OCO3HAHHO IUIAHHPOBATH TOBBIIICHUE
KBaTH(pUKAITHH.
2. @®opMHUpPOBAaHHWE KOMMYHHMKATHUBHBIX KOMIICTEHIIMH, OBJAJICHUE JIEKCUKOW U
SA3bIKOBBIMHU KJIUIIIE TIO TEME.
Xoxa padoThI:
1. Beenenue HOBOM JIEKCUKH.
2. [loBTOpEeHHE TpaMMaTHYECKOr0 MaTepuaia, HEOOXOJUMOTO I U3YUCHUS TEMBI.
3. PaGoTa ¢ TekcToM mpodeccuoHanbHOM HAIPABICHHOCTH.

HOW TO SET A TABLE?
1. Table linen.

The tablecloth should be laid over a silence pad (flannel), with the center fold up
and equal distance from the edges of the table. The comers should fall an even distance
from the floor on all sides. The cloth should be free from wrinkles, holes, and stains.
The folded napkin should be placed at the left of the forks, with open comers at the
lower right and about 1 inch from the front edge of the table. The napkin also may be
folded and placed on the service plate.

2. Cutlery (silverware).
Forks are placed at the left side of the serving table, tines pointed up.



Knives are placed on the right side of the forks, and spoons are laid, bowls up, at
the right of the knives. Knives and forks should be laid about 9 inches apart, so that a
serving plate may be easily placed between them. The rest of the silverware is then
placed to the right of the knife and to the left of the fork in the order in which it is to be
use, beginning from outside and then toward the plate. The handles should be
perpendicular to the table edge and about an inch from its edge.

3. Glassware and China.

The bread-and-butter plate is placed at the left, directly above the tines of the
meat fork. The water glass should be placed at the right of the cover, just above the
point of the dinner knife. Wine, liquor, and beer glasses are placed to the right of the
water glass. Sugar bowls and salt and pepper shakers are generally placed in the centre
of small tables. When wall tables for two are set, the sugar bowl and shakers usually
are placed on the side nearest to the wall.

IIpakTnyeckas padora Ne 18.

Tema 4.2. Cmonoewvie npubopot.
eab padoThbI:
1. OcymecTBiasTh TMOWUCK M WCIOJIb30BaHWEe WHGOPMAIIUK, HEOOXOIUMON JIs
3 PEKTUBHOTO BBIMOJHEHHUS MPOGECCHOHAIBHBIX 3ada4, NPOo(PEeCcCHOHATBLHOTO H
JUYHOCTHOTO Pa3BUTHSI.
2. dopMupoBaHHE KOMMYHUKATUBHBIX KOMIIETEHIIMM, OBJIAJICHUE JIGKCUKOU W
SA3bIKOBBIMHU KJIMIIIE TIO TEME.
Xox padoThI:
4. BBeneHre HOBOM JIEKCUKHU.
5. [ToBTOpeHne rpaMmaTH4ECKOro MaTepuaia, HeOOXOIUMOTo ISl U3yYeHUs] TEMBI.
6. PaGoTa ¢ TekcToM mpodeccuoHanbHO HAPaBICHHOCTH.

Place Fork: for all meals, entree or roast. O6sIuHas BuiKa 11s Jr000i

CIbI, 3aKYCOK HJIH KapKOIoO.

Salad/Pastry Fork: salad, fish, pies, pastries, cold meats. Buiku s cana-
Ta/TIeYeHbs, PHIOBI, TUPOTOB, XOJIOIHOTO MsCa.

Dinner Fork: essential to the formal dinner where more than one fork is needed, also
used as a serving fork. OOenmennas BwiIka IS OQUIIMAIBHOTO 00ema, TIe
HeoOxomuMo Oosiee, 0THOM BIUIIKH. Takke UCTIONB3YyeTCs KaK CepBUPOBOYHAS.

Cake Fork: for desserts and pastries. Buika 11st 1ecepToB ¥ ITUPOIKHBIX.

Fish Fork: used when a fish course is served. PriOHas Buiika, UcIonb3yemas,

KOrJla oatoTCs phlOHBIE OJI01a.

Strawberry Fork: longer three tine fork for fruit/melons. Bunka ans xiyOHUKH:
OoJee JIMHHBIE TP 3yO1a 11 PpyKTOB/IBIHH.

Place Knife: for all meals, entree or roast. OObIYHBIN HOX IS JIFOOOH €1IbI, 3aKYCOK
WU KapKOro

Steak Knife: used for cutting meats. Hox nmns Oudmurexca, HCIONB3yeMbIi s
HapC3aHuA MACA.



10.

11.

12.

13.

14.

Fish Knife: used when a fish course is served. PeIOHBIN HOXK, UCTIOIB3yEMBbIH,

KOrJla oAatoTCs phlOHBIE OJt01a.

Dinner Knife: essential to the formal dinner where more than one knife is needed.
OO6eneHHbIN HOX A1 opuIMaTbLHOTO 00€e/a, rJie He0OX0AUMO OOJIbIlIe OJHOTO HOXA.
Tea Kbnife: butter, jams, jellies, marmalades. Yaiinbiii HOX: Maciio, JKEM, KeJe,
MapMeJ1aabl

Butter Spreader: jams, jellies or for hors d'oeuvres or on a cheese tray.

Hox IJIs1 HaMa3bIBaHWA Maciia, JPKEMOB, JKCJIC, WM AJId 3aKyCOK, WM Ha CBIPHOM
IIOOHOCE.

Small Teaspoon: may be used as a child's spoon and as a coffee spoon. Manenbkas
yarHag JIOJKKa: MOXKET UCIIOJIL30BaThCS KaK JIOXKKA JJIs1 pe6eHKa

U KaK KoelHas J0xkKKa.

Teaspoon: coffee, tea, fruits, and some desserts. Yaiinas noxka: kode, yai, GpyKThI
N HCKOTOPBIC ACCCPTHI.

IIpakTHyeckas padora Ne 19.
Tema 4.2. Obpazoeanue MHOIHCECMBEHHO20 YUCIA CYULECHIEUMETbHBIX.
eab padoThbI:
1. ®opmupoBaHUe KOMMYHUKATHBHBIX KOMIICTCHITUH.
2. OBnajieHUE TPaMMaTHYECKUM MaTeprajaoM I0 TeEME.
Xox padoThI:
1. BBegenre HOBOro rpaMMaTHYECKOTO MaTepuaia, HEOOXOAUMOTO ISl U3YICHUS
TEMBL.
2. OTpaboTKa JEKCUKO-TPaMMaTUUECKUX HABBIKOB.

Oﬁpa3OBaHne MHOKECTBCHHOT O YUCJIA HMEH CYIIECTBUTEC/IbHDbIX.

MHnoscecmeennoe uucio CynmecTBUTEIBHBIX (KPOME TeX, Y KOTOPBIX OCHOBa
OoKaHuuBaeTcs Ha -Ch, -S, -SS, -Sh, -x)oOpasyercs myTem MpHOABICHHS K OCHOBE
okoH4aHwus -S. a boy — boys, a trick — tricks, a pen —pens, a girl — girls.

Mmuooscecmeennoe uucio CymecCTBUTENbHBIX, OCHOBA KOTOPBIX OKAaHYMBAETCS
Ha -ch, -s, -ss, -sh, -X,a Takke CyIIECTBUTEIbHBIX, HMCIOIINX, KaK IIPaBHUIIO,
OKOHYaHWE -0, 00pazyeTcs MyTeM MpUOaBJICHUS K OCHOBE OKOHYaHUS -€S; a bench —
benches, a bus- buses, a glass — glasses, a box — boxes, a potato — potatoes.

CymiecTBUTeNbHBIE, OKaHYMBAIOIIMECs Ha -y (IOcCie  COTJIaCHOW)  BO
MHO>KECTBCHHOM YHCJIC UMCIOT OKOHYaHHE -1eS: an army — armies, a fly — flies, a
lady — ladies. Koneunoe f(-fe), kak mpaBwmiio, MeHsIeTCS Ha -VES:

a calf — calves, a knife — knives, a shelf — shelves,

a wife — wives (ao: roof — roofs).

Psan cymecTBUTENBHBIX 00pa3yeT MHOKECTBEHHOE YHCIIO He HO 0OWUM NPABULAM.:

a) U3MCHSICTCS KOPHEBasi TIaCHAas:

a man - men, a woman - women, a foot - feet, a tooth - teeth, a goose - geese, a
mouse - mice

0) moOapisgeTcss OKOHYaHHUE - €N:

an ox — oxen. a child — children.



B) 3aUMCTBYIOTCA q)OpMBI CAUHCTBCHHOIO MW MHOXCCTBCHHOI'O 4YHCJIa U3
JJATUHCKOI'O U I'PCYCCKOTO SA3bIKOB!:

a formula - formulae (formulas), a crisis - crises, a criterion - criteria, an
index - indices, a bacterium — bacteria, an axis — axes

B aHrnuiickom si3blke €CTh CYIIECTBUTEIbHbBIC, KOTOPbIE UMEIOT OJIHY (OOIIYIO)
dopMy ISl IMHCTBEHHOTO M MHOXKECTBEHHOro umcia: a deer (osensp) - deer
(onenn), a sheep (oBua) - sheep (oBuwr), a fish (pwida) - fish (peiOBI), @ Swine
(cBHHBS) — SWiNEe (CBUHBH).

HekoTopbie CylIeCTBUTEIIBHBIC UMCIOT MOIbKO eOuHCmeeHHoe uucao: advice,
information, news. knowledge, furniture, luggage.

Hexoropwie - monvko muoscecmeennoe uucno, clothes, riches, damages,
goods, looks, manners, thanks.

IIpakTuyeckas padora Ne 20.
Tema 4.4. Cmonosas nocyoa.

eab padoThbI:

1. Opranu3oBbiBaTh COOCTBEHHYIO JICSTEIBHOCTh, BBIOMpATh THUIIOBBIE METOILI U
criocoObI BBIMOJTHEHUS TPOPECCUOHATIBHBIX 3a/1a4, OLICHUBATh UX 3 (PEKTUBHOCTH U
Ka4€eCTBO.

2. ®opMUpOBaHWE KOMMYHHUKATHBHBIX KOMIICTCHIIMM, OBJAJCHUE JIGKCUKOM U
SI3LIKOBBIMU KJTHIIIE TIO TEME.

Xoa padoThI:

1. Beenenue HOBOM JIEKCUKH.

2. [loBTOpEeHHE TpaMMaTHYECKOr0 MaTepuaia, HEOOXOJUMOTO JIs U3YYEHUS TEMBI.

3. Pabota ¢ TekcToM npodeccuoHalIbHON HAMTPaBICHHOCTH.

Tableware. Cmanoapmmuutit na6op cmonoeoit nocyowl:
Standard set of tableware has:

1. Large plate (dinner plate) Used for the main course. Bosbiiast Tapenka.
Hcnone3yercs 11 OCHOBHOTO oJroza.

2. Middle-sized plate (side plate). Used as a side plate and also for salads, cheese
and fruit. Cpeansis Tapenka. Mcmons3yeTcst Kak CEpBHPOBOYHAS Tapeika, a
TaK)Ke JIJI caJlaToB, ChIpa U (PPYKTOB.

3. Small plate. Used for bread and rolls, also for cheese, fruit and cake.
Manenbkas tapenka. Mcnonbssyercs s xneba, Oynodek, a Takxe s ChIpa,
bpyKTOB 1 TOpTA.

4. Soup bowl. Used for cream soups. CynoBasi gamika. B Heil moaroT rycTeie
CYIIBL.

5. Consommé bowl and saucer. Used for clear soups. Yamika ¢ 0roamem ais
KoHCoMe. Vcmonp3yeTcs A mojaqyn OyJIbOHOB.

6. Large soup tureen, [ta'riin] (with lid). Boxpiras cymanna (¢ KphIMKOWN).

Tea or coffee cup and saucer. Yaitnast uinu koeifHas Jamika ¢ OJFOIIEM.

8. Salad bowl. Canarauk.

~



IIpakTuyeckas padora Ne 21.
Tema 4.4. lIpumsasxcamenvHulii nadexc cyuiecmeumeibHulXx.
eab padoTbI:
1. ®opMupoBaHue KOMMYHUKATUBHBIX KOMIIECTEHITUH.
2. OBnasieHue TpaMMaTHYECKUM MaTepUaIoM IO TeMe.
Xox padoThbI:
1. BBegeHre HOBOTO rpaMMaTHYECKOTO MaTepuana, HEOOXOAMMOTO JJIs U3Y4YCHUs
TEMBI.
2. OTpaboTKa JEKCUKO-TPAMMATUYECKUX HABBIKOB.
HpursxareJbHbIA NAJEK.

IpuTrskaTeTbHBIH MaaesK Yalie BCETO BEIPaKaeT MPUHAIICKHOCTb.

[IputskaTenbHBIN TageK oOpasyeTcss NMpH MOMOIIM 3HaKa amoctpoda u
OykBbI S (‘s) miau mpocto amoctpoda (¢). INocmeaHuit crmocod MUCHOAB3YETCS IS
CYIIICCTBUTEIBHBIX BO MHOXECTBEHHOM uucie (pupils’ work, cars’ colour) u
rpeyecKuX 3aMMCTBOBaHUH, okaHuuBaromuxcs Ha [ -iz | (Xerxes’ army, Socrates’
wife).

Opnako ecnu (popMa MHOKECTBEHHOTO YKciia 00pa3oBaHa HE 1O OOBIYHOMY
npaswity (men, children), To B mputshkateapHOM Majiexke K Hell mprbaBisieTcs “s:

men’s work, children’s toys

Ecmu cymecTBUTENbHOE — COCTaBHOE, TO ‘S MPHOABISAETCS K IMOCIEIHEMY
€ro AJIIEMEHTY:

mother-in-law’s advice, passer-by’s surprise

Nuoraa ‘s MOKET OTHOCUTHCS K HECKOJIBKUM CYIIECTBUTEIBHBIM HIIH 11€JI0N
dpaze:

Peter and Sally’s kids; the girl | helped yesterday’s face.
Hetu Iutepa u Conm; IMII0 AEBYIIKH, KOTOPOM sl BU€pa MOMOT.

HyxHo yUYeCTb, YTO MPUTHKATEIbHBIH najiesk OyIIeBICHHBIX
CYIIECTBUTEIBHBIX B QHTJIMACKOM SI3bIKE CTPOMUTCS MPH MOMOIIM OKOHYAHHUS °S, a
JUTS HEOIYIIIEBIICHHBIX — TIPH MTOMOIIH rpeiora oOf:

Kevin’s hat, income of the company
nuiana KeBuHa, 70X0 KOMITaHUU.

OpHako cpenyd HEOAYIIEBICHHBIX CYIIECTBUTEIBHBIX €CTh HCKIIOUYCHUS,
KOTOpbIE MOKHO TIOCTaBUTH B (hOpMY MIPUTSKATEILHOTO Majiexa gepes s:

IIpakTuyeckas padora Ne 22,

Tema 4.6. Kak nakpsims cmon 01a 3aempaxa.
eab paboThbI:
1. IlpuHUMATH pelIeHUS B CTAaHAAPTHBIX U HECTAHJAAPTHBIX CUTYAIlMIX U HECTH 3a
HHUX OTBETCTBEHHOCTb.
2. ®opmupoBaHHE KOMMYHUKATHUBHBIX KOMIICTECHIIMW, OBJAJICHUE JIEKCUKOW M
SI3BIKOBBIMU KJTUIIIE 110 TEME.
Xox padoTsI:
1. BBenenue HOBOM JIEKCUKH.



2. [loBTOpEeHNE TpPaMMaTHYECKOTO MaTepuaia, HECOOXOIUMOTO IS U3YUCHUS
TEMBI.
3. Pabora ¢ TekcToM npodeccruoHaILHON HAMPaBICHHOCTH.

SETTING THE TABLE

There were some crumbs on the table cloth. Mary held the service plate just
under the edge of the table, and with a folded napkin she brushed the crumbs off
the table onto the plate. She then put the glasses, flatware, china and other items
she needed in the middle of the table.

First, Mary placed a napkin in the middle of the place setting about two
centimeters from the bottom edge of the table. Then she placed the table knife on
the right four centimeters from the napkin. She put a fish knife next to the table
knife. She positioned a soup spoon next to the fish knife. She set a table fork down
four centimeters to the left of the napkin and placed a fish fork on the outer side of
it. Mary made sure that all the flatware was in line with the napkin. She placed the
dessert spoon and fork about eight centimeters above the napkin. She positioned a
water goblet about two centimeters above the tip of the table knife. Then she
placed a wineglass on the right of the water goblet. Next, Mary put a side plate on
the left about three centimeters from the fish fork. She placed a butter knife on the
right side of the side plate. She then arranged a small vase of flowers in the centre
of the table.

Finally, Mary put an ashtray and a pepper and salt shakers in the middle of
the table. The table cloth on the next table was soiled, so Mary changed it and put a
fresh clean cloth on the table before setting it.

IIpakTuueckas padora Ne 23.
Tema 4.6. Cmenenu cpasHeHus npuIa2ameibHblX U HAPEUUil.
eab pabdoThbI:
1. ®opMupoBaHUE€ KOMMYHUKATUBHBIX KOMITIETEHIIHA.

2. OBnajieHUE TPaMMaTHICCKUM MaTEpPHaIOM II0 TEME.
Xoxa padoThI:
1. BBegenre HOBOro rpaMMaTHYECKOT0 MaTepuana, HEOOXOMMOTO ISl U3yUeHHUS

TEMBI.
2. OTpaboTKa TEKCUKO-TPAMMATHIECKUX HABBIKOB.

CreneHnu cpaBHeHUs NPWIATaTeJIbHBIX U HAPEY Ui

1. Oonocnoixcnvie (U _Hexomopwvle 08yci0lcHble) IPUNATATENbHBIE U HapeUUs
0o0pa3yloT cpasHumebHyl0 CTETCHb IMyTeM mpubaBieHus cyddukca - er,
npesocxoonyrw — myteMm nupubaBinenus cydduxca -est:

high — higher — the highest (Bbicokuii — BbITIIe — caMblii BBICOKHI),

big — bigger — the biggest (6obi0ii — G0JIBIIE — CaMBbIid OOJIBIIIOH ).
[IpunaratenpHble W Hapedus, OKAHYMBAIOIIHMECS HA -y, MCHSIOT OKOHYaHHUE Ha -
ler u -iest. Konewnass coriacHasi y OJHOCJIOKHBIX TPHJIAraTelIbHBIX W HapeUyuid
yIBaBaCTCH.




Hanpumep: happy — happier — the happiest; hot — hotter — the hottest
2. Muozocnodcuble _npuinazamesibible U __Hapeuus, OKaHINBaroIrecs Ha -1y,
o0pazyroT

CpasHuUmebHyl0 CTENieHb MyTeM mnpuOaBiieHus cioB more (less),

npeeocxoonyro — tiyreM npubasieHus ciaoB most (least)

interesting — more (less) interesting — most (least) interesting,

easily — more (less) easily — most (least) easily.
3. P mpuiaraTeabHBIX M HAPEUHMH SBISIOTCS UCKAIOUEHUAMU:

good, well (xopomuii, xopomo) — better (;myure) — the best (cambrii
XOpOILHUiA),

bad (mmoxoit) — worse (xyxke) — the worst (camblii mI0X0¥)

little (manenbkwmii, Maso) — less (menbiie) — the least (HauMeHbIIHiA)

many (much) — more — the most

far — farther (further) — the farthest (furthest)

CyIIeCTBUTEIBHOE, ONpEaeIsIeMOe MpHUaraTebHbBIM B IPEBOCXOIHOM
CTENEeHHU, BCEerja MMeeT ompeaeiecHHbI apTukib: the largest building.

IIpakTHyeckas padora Ne 24.

Tema 4.8. Kak nakpeims cmon oaa obeoa.
eab padoThbI:
1. Opranu3oBbIBaTh COOCTBEHHYIO IESITEIBHOCTH, BHIOMPATh THIIOBBIE METOJBI U
CIoCcOOBI BBITIOJIHEHHS MPOGECCUOHANBHBIX 3a/1a4, OIEHUBATh UX 3(P(HEKTUBHOCTD
1 Ka4eCTBO.
2. ®opmupoBaHHEe KOMMYHUKATHBHBIX KOMIIETCHIIUM, OBJIAJICHHE JIEKCUKON H
SA3BIKOBBIMU KIIMIIIE TIO TEME.
Xox padoThI:
1. Beenenue HOBOM JIEKCUKH.
2. [loBTOpEeHHE TpaMMaTHYECKOr0 MaTepuana, HEOOXOIUMOTO I U3YUCHUS

TEMBI.

3. Pabora ¢ TekcToMm npodeccnoHanbHON HAaNIPaBIEHHOCTH.

FORMAL DINNER
ODUILUAJIBHBIA OBE]
The one unbreakable rule for how to set a dinner table is that everything
must be geometrically spaced — all places must be at equal distances.



A: Napkin B: Service Plate

C: Soup bowl on plate D: Bread and butter plate with butter knife

E. Water glass F: White wine

G. Red wine H. Fish fork

I. Dinner Fork J. Salad fork

K. Service knife L. Fish knife

M. Soup spoon N. Dessert spoon and cake fork
SILVERWARE

The silverware used at a formal table setting should be sterling silver
flatware. All forks and all spoons should be of the same pattern. Dessert sterling
silver flatware, which is not brought to the table but is brought in with the desert
plates, need not match the dinner flatware. Knives and forks should match.

INDIVIDUAL PLACE SETTINGS

The distance between places at the table set must never be short. About two
feet from plate center to plate center is ideal. The service plates are first put around
the table at equal distances. The sterling silver flatware is placed in the order of its
use. The salad fork is placed next to the left of the plate, then the meat fork. Just to
the right of the plate is the salad knife and on the outside is the meat knife. The
cutting edge of each knife is toward the plate. Outside the knives is the soup spoon.
Dessert spoons and forks are brought in on the dessert plate just before dessert is
served.

If bread or rolls are to be served, a butter plate should be used. The butter
plate is located above the forks at the left, and the butter knife is laid across it.

The wineglasses chosen for the formal table setting depend upon the menu.
Place them directly above the knives in a straight row slanting downward from the
upper left. Generally only one or two wines are served, so a water goblet and one
(or two) wineglasses are all that are necessary. Frequently wine is not served at all,
and iced-tea glasses or simply tumblers for water or mugs for beer are used.

IIpakTuyeckas padora Ne 25,
Tema 4.9. Hauobonee ynompedoumenvHnole Hapeuus.
eab paboThbI:

1. ®opmupoBaHUEe KOMMYHUKATUBHBIX KOMIIETCHIIUH.

2. OBnajieHue TPaMMaTUYECKUM MAaTEPUAIOM TI0 TEME.

Xox padoThI:

1. BBegeHnrne HOBOro rpaMMaTHYECKOIO MaTepuasa, HEOOXOAUMOro JIJIsl U3y4eHUs
TEMBL.

2. OTpaboTKa TEKCUKO-TPAMMATHIECKUX HABBIKOB.
Hapeuue
Hapeune — 310 wacTh peum, ykaspiBarolias Ha MPHU3HAK IEHCTBUSA WM HA
00CTOSITENBCTBA, PU KOTOPHIX MPOTEKAET JEHCTBUE.
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Hapeune oTHOCHTCS K Tjaroiy U IOKa3bIBa€T KAK, 20e, K020a N KaKum
00pa3zom COBEPIIACTCS JEHUCTBUE
B npennoxxenuu Hapeuune BhICTyHaeT B posii OGCTOATEJILCTBA (MecTa, BpEMEHU,
oOpaza AelcTBUs U 1p.).

Knaccupuxkanus u ynorpedjienne Hapequii

[To cBoeMy 3HAUYEHUIO HApEuHsl JENATCS Ha CIEIYIOIIME OCHOBHBIE TPYIIIIbI:
Hapeyus MecTa, BpeMeHHU, 00pa3a AEHCTBUSI, MEPHI U CTECTICHU U JIP.
Hapeuus mecta

here - 30ecw, crooa, mym outside - cuapyorcu, napyorcy
there - mam, myoa inside - enymps, enympu
where - 20e, kyoa somewhere - ede-Hub6yob
far - oanexo anywhere - 2oe-nu6yov
above - swliue, nasepxy nowhere - nuede, Hukyoa
below - eénu3zy, nuoce everywhere -sezode u ap.

Hapeuuss BpeMeHH

today [tg'del] cecoons when [wen] xozcoa

tomorrow [tg'mOrou] zaémpa since [sIns] ¢ mex nop

yesterday ['jestqdl] suepa before [bI'fL] panviue, npesrcoe uem

soon [sHN] ckopo, sckope after ['Rftq] nomom, samem

now [nau] menepeo, ceiiuac once [WAnNS] ooraorcowl, koeoa-mo
late [lelt] nozono already [LI'redl] yorce

lately ['leltll] neoasro just [GASt] moavko umo, kax pas
still [stll] ewe; sce ewe yet [jet] yorce, sce ewe, ewe; oonako
then [Den] mozoa, 3amem, (not)...yet ewe (ne) u mp.

nomom

Hapeuusi 00pa3a neicTBUA

badly ['bxdll] nroxo, ouens, quickly ['kwlkll] 6sicmpo

CUNLHO fast [fRst] 6vicmpo

hard [hRd] ynopro, nacmoiiuuso quietly ['kwalqtll] cnoxoiino

well [wel] xopowo kindly ['kalndll] oobposicenamensvro, mobesno n

easily [Jzlll] zeexo, 6e3 mpyoa  np.
slowly ['sloull] meonenno

Hapeuusi Mepbl U CTENNEHU

little ['lItl] mano, Hemnozco too [tH] B 3nauenun cauwikom
much [MAC] mrozo, ouens hardly ['hRdll] eosa, epsio mu
SO [sou] max,; maxoice scarcely ['skFgsll] eosa
almost ['LImoust] noumu; enough [I'nAf] docmamouno
yymoHe quite [kwalt] dosonvro, snoane
nearly ['nlgll] noumu; oxono rather ['rRDq] oosorvro w np.

very ['verl] ouens

BonpocureibHble HApEYHS
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wher? [wFq] - 20e? when? [wen] - kocoa?
why? [wal] - nouemy? how? [hau] - xax? u mp
IIpakTuyeckas padora Ne 26.
Tema 4.10. Kax nakpvimop cmos 0714 yyHcuHa.

esab padoThbI:
1. [IpuHuMaTh pelieHuss B CTAaHAAPTHBIX U HECTAHJAPTHBIX CUTYyallUsIX U HECTU 3a
HUX OTBETCTBEHHOCT.
2. ®opMHUpPOBAHME KOMMYHMKATUBHBIX KOMIIETEHLIUH, OBJAJCHUE JIEKCUKON U
SI3bIKOBBIMU KJIUIIIE TIO TEME.
Xox padoThI:
4. BBeneHne HOBOM JICKCHUKH.
5. [loBTOpEHHE TpaMMaTHYECKOTO MaTepuala, HEOOXOIUMOTr0 JJis U3yUYCHUS TEMBI.
6. Pabora ¢ TekcToMm mpodeccroHaIbHON HAMPABICHHOCTH.

Setting the table.

There were some crumbs on the table cloth. Mary held the service plate just
under the edge of the table, and with a folded napkin she brushed the crumbs off the
table onto the plate. She then put the glasses, flatware, china and other items she
needed in the middle of the table. First, Mary placed a napkin in the middle of the
place setting about two centimeters from the bottom edge of the table. Then she
placed the table knife on the right four centimeters from the napkin. She put a fish
knife next to the table knife. She positioned a soup spoon next to the fish knife. She
set a table fork down four centimeters to the left of the napkin and placed a fish fork
on the outer side of it.

Mary made sure that all the flatware was in line with the napkin. She placed the
dessert spoon and fork about eight centimeters above the napkin. She positioned a
water goblet about two centimeters above the tip of the table knife. Then she placed a
wineglass on the right of the water goblet. Next, Mary put a side plate on the left
about three centimeters from the fish fork. She placed a butter knife on the right side
of the side plate. She then arranged a small vase of flowers in the centre of the table.
Finally, Mary put an ashtray and a pepper and salt shakers in the middle of the table.
The table cloth on the next table was soiled, so Mary changed it and put a fresh clean
cloth on the table before setting it.

Paznen 5. Meno.
IIpakTuyeckas padora Ne 27.
Tema 5.1. Menio .
ean padoThI:
1. CaMOCTOSITENIPHO ONPENeNATh 3aJaud  NPO(PECCHOHATBHOTO M JIMIHOCTHOTO

Pa3BUTHS, 3aHUMAThCSI CaMOOOpa30BaHUEM, OCO3HAHHO TUIAHUPOBATH MOBBIIICHUE
KBaTM(HUKAIINH.

2. DopMHUpOBaHNE KOMMYHUKATHBHBIX KOMIICTCHIIMMA, OBJAJCHUE JIGKCUKOH U
S3BIKOBBIMU KJIMIIE 10 TEME.
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Xoa padorhbI:
1. BeeneHne HOBOM JIEKCUKH.

2. [ToBTOpEeHNE TPaMMaTHYECKOTO MaTepuaia, HECOOXOIUMOTO IS U3YUCHUS TEMBI.
3. Pabora ¢ TekcToM mpodeccruoHaILHON HAMPaBICHHOCTH.

THE MENU.
The word menu means:
* A list of dishes served in this restaurant.
* The list of dishes and vines with prices. Sometimes it is called bill of fare. It is
usually printed in the form of a card and each guest receives a copy of the menu.
In popular fast food restaurants there are one or two big menus on blackboards.
The structure of menu
The classical French menu has more than twelve courses. Modern menus usually
have two or three courses:
* Appetizers or snacks
* Soups
* Entrées
* Main courses
* Desserts
Many restaurants call the first three courses «startersy.
1. Appetizers can be hors-d’ocuvres, patés, or natural oysters. These dishes are
usually cold. They stimulate the appetite and are served at the beginning of the
meal.
2. Soups may be thick potage or thin consommé. Soups are usually served hot, but
can be served cold.

IIpakTuyeckas padora Ne 28.

Tema 5.2. O6opom there is/there are.
eab paboThbI:
1. ®opMupoBaHUE€ KOMMYHUKATUBHBIX KOMITETEHIIH.
2. OBnajieHue TPaMMaTUYECKUM MATEPUATIOM T10 TEME.
Xoxa padoThI:
1. BBeneHre HOBOTO T'PaMMAaTHYECKOTO0 MaTepuaia, HEOOXOJUMOTO I U3ydeHUs
TEMBI.
2. OTpaboTKa TEKCUKO-TPAMMATHIECKUX HABBIKOB.

OGopor there is/there are.

Oo6opot there is/there are cmyxuT Ui BBIpOKCHUS HATUYHS (OTCYTCTBUS)
KaKoro-1n0o mpeaMera B OMpeIeICHHOM MECTE WIIA B ONpeieTieHHOE BpeMsi. DopMbI
npomieamero u Oyaymero Bpemenu: there was, there were u there will be.

There are some pictures on the wall. Ha crene Heckoibko KapTHH.

There was nobody in the room. B komHaTe HUKOTO HE OBLIO.

Boibop ¢opmbl rmarona to  be 3aBUCUT OT 4YucCia CYIIECTBUTEIBHOIO,
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CIIEAYIOLIEro Cpasy 3a HUM:

There is a chair and two armchairs in the room.

There are two armchairs and a chair in the room. BompocurenbHbie
npeioxeHus ¢ oooporom there is/there are crposites cienyromum odpa3zom

Oomuii  Bompoc: Is there anything in the bag? Will there be lessons
tomorrow?

Crnernmansabiii Bonpoc: What is there in the bag?

Pasnmenurensublii  Bompoc. There are some pupils in the classroom, aren’t
there?

IIpakTnuyeckas padora Ne 29.
Tema 5.3. Cmpykmypa menio.
eab padoThbI:
1. OpueHTHpPOBAThCS B YCIOBUSIX YaCTOW CMEHBI TEXHOJIOTUH B MpodeccroHaIbHON
NEATETbHOCTH.
2. ®dopMupoBaHHE KOMMYHHUKATHBHBIX KOMIIETEHIIMM, OBJAJEHUE JIGKCUKOU M
SI3LIKOBBIMU KJTHIIIE TIO TEME.
Xoa padoThI:
1. BBeneHnmne HOBOU JEKCHUKH.
2. IloBTOpeHue rpamMMaTHueCcKOro Marepuasa, HeOOXOIUMOTO I U3yUCHHUsI
TEMBI.

3. Pabota ¢ TekcToM npodeccuoHaIbHON HANTPaBICHHOCTH.

THE STRUCTURE OF MENU.

1. Appetizers can be hors-d’oeuvres, patés, or natural oysters. These dishes are
usually cold. They stimulate the appetite and are served at the beginning of the meal.

2. Soups may be thick potage or thin consommé. Soups are usually served hot,
but can be served cold.

3. The entree in the classical French menu is a course served between the fish
and the main meat courses. In the modern menu it can be seafood dishes, salads,
small fried sausages or fish.

4. The main course is the most substantial course of the meal. Guests usually
choose their main courses first and then select other courses. When chefs design
menus, they usually start with the main course and then plan the other courses.

5. Dessert is the sweet course at the end of a meal or before coffee. In Britain it
can be fruit and nuts, or a pudding. Coffee can be served with chocolates, biscuits or
fruits. The most popular dessert is ice cream.

COMPREHENSION QUESTIONS
1. What are the five courses most commonly found on a modern menu?

2. Why are hors-d’oeuvres usually small?
3. What are the main course dishes?
4. What is the French name for a thin soup?
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5. What is the French name for a thick soup?
6. Which course on a menu do guests usually choose first?
7. What can be served for dessert?

IIpakTHyeckas padora Ne 30.
Tema 5.4. Tunwvt 60npocoe 6 aniuicKom A3vliKe.

esab padoThbI:

1. ®opmupoBaHrue KOMMYHUKATUBHBIX KOMIETEHIIUH.

2. OBnazieHue TpaMMaTUYECKUM MATEPUAJIOM I10 TEME.

Xox padoThI:

1. BBesieHHe HOBOTrO I'paMMaTHYECKOro maTepuasia, HeoOOXOJIUMOIo JUIsl U3y4YEeHHUS
TEMBI.

2. OTpaboTKa JEKCUKO-TPaMMaTUYECKUX HABBIKOB.

OcHOBHBIE THIIBI BONPOCOB, HCIOJIb3yeMble B AaHTJIMICKOM sI3bIKe

1. OOmuii Bommpoc

OO6muii BOIPOC OTHOCHUTCS KO BCEMY MPEJJIOKCHHUIO B IICJIOM, U OTBETOM Ha
Hero OyayT ciioBa YES WU  Ho:

Do you like ice-cream? — Yes, | do.

Can you speak English? — Yes, I can.

Are you a schoolboy? — No, | am not.

Have you bought a text book? — Yes, | have.

Iopsinok cJioB B 001€eM BOIpoce

1) BcrioMoratenbHbIH raaroi (MOJadbHbBIN, TJIaroi-CBA3Ka),

2) moasnexariee (CylecTBUTEIbHOE UM MECTOUMEHHE),

3) CMBICJIOBO# TJIaro (MiIu JOMOJHEHHUE).

2. CnenyalibHbIA BOIPOC

CrnenuajbHbIii BOMPOC OTHOCUTCSI K KAKOMY-HUOYIb YJIEHY TIPETIOKEHUS WIIN
UX TPYyIIe U TpeOyeT KOHKPETHOTO OTBETA:

What is your name? — My name is Peter.

Where do you live? — I live in Rostov.

Ilopsaodok cnoe 6 cneyuaibHom eonpoce

1) BompocurenwsHOe cioBo (What, where, who, when, how u 1.1.),

2) BcnoMoraTteabHbIi I1aroi (MoJaJbHbIN, TJ1aroia-CBA3Ka),

3) noasiexaiiee,

4) CMBICTIOBOM IJ1aroJi,

5) nomnoaHeHus,

6) oOcTosiTeNbCTBA (MECTa, BpeMeHHU, 00pasa eUCTBUS U T.1.).

B cneunanbHbIX Bompocax, oOpallleHHbIX K mojJiexkamemy B Present u Past
Indefinite, He ymoTpeOissercs BcomoratenbHblii Tiaron do (did) m coxpansercs
MPSAMOU OPSIOK CJIOB:

Who wants to go to the cinema? Who lives in this house?

3. AbTEpHAaTUBHBIA BOOPOC

AJIbTEePHATHBHBIH BOMPOC MPE/IOIaraeT BbIOOP U3 JIByX BO3MOKHOCTEM:
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Do you like coffee or tea? — Berl moOute Kode wim vaii?

ANbTEepHATUBHBIA BONPOC HAYMHAETCS KakK OOIIMIl BOMPOC, 3aTeM CIEAyeT
pa3eINTENbHBINA COI03 OF U BTOPAs 4aCTh BOIIPOCA.

4. PaznenurenpHbiit Bompoc (Tail Question)

PaznenurenbHbli Bompoc coctouT w3 ABYX uacrteu. IlepBas wacte — 3T10
MOBECTBOBATEIbHOE MpeIokKeHne (YyTBEPAUTEIbHOE WM OTpHUIATENIbHOE), BTOpasi,
OTJICTICHHAS 3aIATON OT MepBOi — Kpatkuii Bomnpoc (tail — «xBocTrky):

You are a pupil, aren’'t you? — Bbl y4eHHK, HE TTpaBaa jau?

Eciin B mOBECTBOBATENBHOM YaCTU Pa3AEIUTEIBHOTO BOMPOCA COIEPKUTCS
ymeepicoenue, TO BO BTOPOU — ompuuyanue. Eciii B TOBECTBOBATEIBHON 4acTH —
ompuuarnue, T0 BO BTOpOﬁ 4aCTH, KaK IIpaBUJIo, —ymeepafcdenue:

You are a student, aren't you?

You don't go to school every day, do you?

IIpakTnueckas padora Ne 31.
Tema 5.5. Tunwvt menio.
eab padoThbI:
1. [lpuHuMaTh pelIeHUs B CTaHAAPTHBIX M HECTAHJAPTHBIX CUTYyaIUsAX W HECTH 3a

HHUX OTBECTCTBCHHOCTS.
2. CDOpMI/IpOBaHI/Ie KOMMYHHKATUBHBIX KOMHCTGHHHﬁ, OBJIaACHUC JICKCUKON ™
A3BIKOBBIMHU KIIHIIC ITO TEMC.

Xox padoThI:
1. Beenenne HOBOM JIEKCUKH.

2. IloBTOpEeHHE TpaMMaTHYECKOTO MaTepraia, HeOOXOUMOTO IS H3YYCHHS TEMBI.
3. Pabora ¢ TekcTom mpodeccroHaIbLHON HAIIPaBICHHOCTH.

TYPES OF MENUS

Most menus consist of courses, or parts of the dinner, which are served in a
certain order. First small, light dishes (appetizers) are served, then the main part of
the meal is served and at the end of a meal a dessert is served. There are four basic
types of menus:

* a la carte menu — a menu having individual dishes listed with separate prices

» table d’ hote menu — a menu offering a complete meal at a fixed price

» carte du jour — menu having dishes that are served on this day only.

* cycle menu — menu having different dishes every day

A la carte menu.

A la carte means dishes “according to the card”. This menu allows the customer
to choose the number and type of dishes. This menu has a list of all the dishes,
arranged in courses and each dish has its price. The dishes are “cooked to order”, so
the guests must wait a little until the dish is ready, and then the dish is served to the
guests.
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Table d’hote menu.

Table d’hote means “host’s table”. It usually offers a limited choice of dishes.
Three or four dishes are offered in each course and the guest pays a fixed price for the
whole meal.

In “business lunch”, for example, there are only three or four dishes in each
course and the guest pays a fixed price for the whole meal.

Carte du jour.

Carte du jour means “card of the day”. The dishes in this menu are served on
this day only.

Cycle menu.

A cycle menu is a group of menus, which are repeated in a certain cycle. Cycle
menus are usually used in hospitals, on airlines and in works canteens. The dishes in
the main course are new every day.

IIpakTHyeckas padora Ne 32.
Tema 5.6. O6uuit u cneyuaibHvLI 60NPOC.

eab padoThbI:

1. ®opmupoBaHrue KOMMYHUKATUBHBIX KOMIETEHIUH.

2. OBnajieHue TPaMMaTUYECKUM MAaTEPUAJIOM T10 TEME.

Xoa padoThI:

1. BBenieHre HOBOTrO I'paMMaTHYE€CKOr0 MaTepuania, HeoOXOAUMOTro ISl U3Y4YEHUS
TEMBI.

2. OTpaboTKa JTEKCUKO-TPAMMATHYECKUX HABBIKOB.

1. O6mwit Bonpoc

OO61muMii BOIIPOC OTHOCHUTCS KO BCEMY NMPEIOKEHHUIO B LIEJIOM, U OTBETOM Ha
Hero OyayT clioBa YES WU no:

Do you like ice-cream? — Yes, | do.

Can you speak English? — Yes, I can.

Are you a schoolboy? — No, | am not.

Have you bought a text book? — Yes, | have.

ITopsinok cJioB B 0011€M BONpoce

1) BcnomorartenbHbIi r1aroi (MOAaIbHbBIN, TJ1aroia-CBA3Ka),

2) nojyesxaiee (CymecTBUTENbHOE WIH MECTOMMEHHE),

3) cMBICTIOBOI ra1aroii (MM AOTOJIHEHHUE).

2. CnenualibHbIA BONIPOC

CrnenuajbHblii BONPOC OTHOCUTCSA K KAKOMY-HUOY/Ib WICHY TIPEITIOKESHUS HITN
UX TpyNIe u TpedyeT KOHKPETHOTO OTBETA:

What is your name? — My name is Peter.

Where do you live? — | live in Rostov.
Ilopsaodok cnoe ¢ cneyuaibHom gonpoce

1) BommpocutenbHOe ciioBo (What, where, who, when, hown T.1.),

2) BcnoMoraTteiabHbI| r1aroi (MoJalbHbIN, TJ1aroia-cBA3Ka),

3) moanexariiee,
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4) CMBICTIOBOM TJ1aroJl,
5) momoaHeHus,
6) obcTosiTeNbcTBA (MEcTa, BpeMeHH, o0pasa JACHCTBUS U T.11.).

B cneunanbHbIX Bompocax, oOpalieHHbIX K moasexamemy B Present u Past

Indefinite, He ymoTpebsiercst Bcmomorarenbhsiii riarondo(did) u coxpansiercs
IPAMOM NIOPSOK CJIOB:
Who wants to go to the cinema? Who lives in this house?

IIpakTnuyeckas padora Ne 33.
Tema 5.71. AnemepnamueHulit onpoc.

eab padoThbI:

1. ®opmupoBaHrue KOMMYHUKATUBHBIX KOMIETEHIIUH.
2. OBnazieHue TpaMMaTUYECKUM MATEPUAJIOM T10 TEME.
Xox padoThI:

1. BBeIIeHI/IC HOBOT'O I'paMMaTH4YCCKOro mMarcpuaia, HCO6XO,Z[I/IMOFO IJIA N3YUYCHUA

TCMBI.

2. OTpaboTKa JEKCUKO-TPaMMaTUUYECKUX HABBIKOB.
AJIbTEepHATUBHBIN BOMIPOC

AJIbTepHATHBHBIN BONPOC MIPEATNIOIAraeT BbIOOp U3 IBYX BO3MOKHOCTEH:

Do you like coffee or tea? — Bsl rodute kode minm yaii?
AJbTepHAaTUBHBIN BOMPOC HAYMHACTCS KaK OOIIUT BOTIPOC, 3aTEM CIIEIyET
pa3leuTeNbHBIN COI03 Or ¥ BTOpast YaCTh BOIPOCA.

IIpakTuueckas padora Ne 34,
Tema 5.8. Pazoenumenvuwlii éonpoc.

eab paboThI:

1. ®opMupoBaHUE€ KOMMYHUKATUBHBIX KOMITIETEHIIHA.
2. OBnajieHue TPaMMaTUYECKUM MATEPUATIOM T10 TEME.
Xox padoThI:

1. BBegenne HOBOro rpaMMaTHYECKOr0 MaTepuajia, HEOOXOJAMMOTO JUIS M3YUYCHHUS

TEMBI.
2. OTpaboTKa TEKCUKO-TPAMMATHIECKUX HABBIKOB.
3. 3auéTHoe 3aHsTHE.

Pazpenurenshbiii Bompoc (Tail Question)
PaznenurenbHbIN BONPOC COCTOUT U3 ABYX vacTtel. [lepBas yacte — 310

MOBECTBOBATEIBHOE MPEIOKEHNE (YTBEPAUTEIbHOE UM OTPULIATEIBHOE), BTOPAs,

OTJICJICHHAS 3aIIATON OT MmepBoil — Kpatkuit Borpoc (tail — «xBocTHk»):
You are a pupil, aren't you? — BsI yueHuUK, He TipaB/a Jin?
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Ecnu B moBeCTBOBATEIILHOW YaCTH PA3IEIUTEIIBHOTO BOIPOCA COACPIKUTCS
ymeepicoenue, To BO BTOpoil —ompuyanue. Eciii B TOBECTBOBATEILHOW YaCTH —
ompuyanue, TO BO BTOPOU YaCTH, KaK NPABUIIO, — YHIEEPHCOCHUE:

You are a student, aren't you?

You don't go to school every day, do you?

Pa3zpnen 6. Pecropannoe o0cayxuBaHue.
IIpakTHyeckas padora Ne 35.
Tema 6.1. Ycnyeu pecmopana.
esab padoTbI:
1. TloHuMaTh CyHIHOCTh M COLMAJIBHYIO 3HAYMMOCTh CBOEW Oynayiiei mnpodeccuu,
IIPOSIBIIATH K HEW YCTOMYMBBLIN MHTEPEC.
2. ®opMHpOBaHME KOMMYHHUKATHBHBIX KOMIETEHLHW, OBJIAJCHHUE JIEKCUKOU H
A3bIKOBBIMHU KJIMIIIE TIO TEME.
Xox padoThI:
1. BBenieHre HOBOI JIEKCUKH.

2. [ToBTOpEeHHE TpaMMaTHYECKOr0 MaTepuaia, HCOOXOUMOTO JIUIS U3YYCHHUS TEMBI.
3. Pabora ¢ TekcTom mpodeccruoHaIbLHON HANPaBICHHOCTH.

Read and practice saying the dialogue.

—Could you tell me about your bar and restaurant?

—Yes, of course. Our restaurant is on the first floor. It is a traditional Russian
cuisine restaurant. They have a children's menu. There are a lot of special dishes for
children.

—Well, and when do they serve lunch?

—From 11 a.m. to 2 p.m. daily.

—What's the price for it?

—Itis $5.

—And is your coffee shop open every day?

—They are all open every day except Monday.

—OK, thank you.

IIpakTuyeckas padora Ne 36.
Tema 6.2. Bpemena anznuiickozo 2nazona.

eab paboThbI:

1. ®opmupoBaHUEe KOMMYHUKATUBHBIX KOMIIETCHIIUH.

2. OBnasieHue TPAaMMAaTUYECKUM MAaTEPUATIOM T10 TEME.

Xoxa padoThI:

1. BBegenue HOBOro rpaMMaTH4eCcKOro mMaTepuaia, HeOOXOAUMOTO JJIsl U3YUYEHHUS
TEMBL.

2. OTpaboTKa TEKCUKO-TPAMMATHIECKUX HABBIKOB.
BpeMeHa aHTJIHWCKOrO IJ1aroJja.
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Tadaunna BpeMeHHBIX GOPM IJ1ar0J1a

TENSE Indefinite (Simple) Continuous Perfect
BPEMAA IIpocroe JlinrenbHoe 3aBepuieHHoe
Present | write | am writing | have written
Hacrosmee | S mumry (BooOiie, S numy (ceityac) A (yxe) Harmmcan
00BIYHO)
Past | wrote | was writing | had written
[Ipomeniee | S(na)mucan (Buepa) A nucan (B TOT S nanucan (yxe K
MOMEHT) TOMY MOMEHTY)
Future | shall /will write I shall / will be I shall /will have
bynymiee S Hanmiy, Oyay mucath | Writing written
(3aBTpa) S O6yny nucatsb (B A nanumy (yxe K
TOT MOMEHT) TOMY MOMEHTY)

I'maronet B ¢opmax Indefinite  (Simple) omnwuceiBatoT  0OBIUHBIE,
TOBTOPSIOIINECS NCHCTBUS KaK ¢haxm — OE30THOCUTEIIBHO K MX JUIUTECILHOCTH HIIN
K pe3yJIbTaTy JCUCTBUS:

I go to school every day. —51 xoxy B IIKOJAy KaXAbldi JcHb. B aTOM
BBICKA3bIBAHMHM HWHTEPECYET HE BpEeMs, IMOTPAYCeHHOE Ha JOpOrYy, HE TIPOIecC
IBWKEHUS, HE PE3yNIbTAT MTOXOJIOB, a caM (DaKT: s X0XKy B IIKOIY, a HE Ha paboTy.

To ke caMoe OTHOCHUTCS K TIPOIIEIIIIeMy BpEMEHH | K OyaymemMy:

I went to school when | was a boy. —5I xomun B 1mKOay, Korja ObLI
MaJIBYHKOM.

| shall go to school when | grow up. —f1 Oyay XoauTh B MIKOIY, KOIja
BBIPACTY.

OtpuniatensHas W BompocuTenbHas ¢opmbel B Indefinite obpasyrorcs mpwu
OMOINKM BcroMorareiabHeix rimarojgoB do, does, did ¢ uacrtumei not, KpaTkas
dopma: don't, doesn’'t, didn't. Ilopsagok cioB mpsMoii. BompocuTenbHbIE
NpeUIOKCHUS 00pa3yIOTCsl, KaK MPaBWIIO, IPOCTON TEPECTAHOBKOM MMOJICKAIIETO U
BCIIOMOTaTEIBLHOIO I1arojia. BompocuTensHbie MECTOMMEHUS TIPA STOM CTOSIT BCETIa
BIICPE/IH.

He is a student. — Is he a student?

We do not write much. — Do we write much?

You have a computer. — What do you have?

She does not live in Moscow. — Does she live in Moscow?

He didn’t like the film. — Did he like the film?

OcoOyro rpymmy COCTaBIISIOT —Pa3beJMHUTEIBHBIE BOIPOCHL, KOTOPHIE
MEPEBOJATCA KaK YTBEPKIEHUS IUIIOC «HE Tak Ju?» OHM NPUMEHUMBI K JIOOOMY
BpemeHu. Hanpumep:

You speak English, don't you? Bel roBopuTe MO-aHTIUHCKH, HE TaK JH?

Ho: Let us speak English, shall we?/laBaiiTe TOBOpUTH IO-aHTJIHICKH,
XOopoIo?
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IIpakTuyeckas padora Ne 37.
Tema 6.3. Tunwvt pecmopanos.

eab padoThI:

1. CamocrosiTenbHO oONpenensaTh 3aJadyd Npo(ecCHOHANBHOTO M JIMYHOCTHOI'O
pa3BUTHs, 3aHUMATHCS CaMOOOPa30BaHMWEM, OCO3HAHHO IIJIAHUPOBATH MOBBILICHUE
KBJIU(PUKALIUH.

2. ®opMHpOBaHME KOMMYHHUKATHBHBIX KOMIIETEHIHUH, OBJIAJECHHUE JIEKCUKOU H
SI3bIKOBBIMU KJIMIIE 10 TEME.

Xoa padoThI:

1. BBeneHre HOBOI1 JIEKCUKH.

2. [ToBTOpEeHHE TpPaMMaTHYECKOT0 MaTepuaia, HECOOXOIUMOTO I U3YUCHUS TEMBI.
3. Pabora ¢ TekcTom mpodeccroHaILHON HAMIPaBICHHOCTH.

TYPES OF RESTAURANTS

There are eight different types of places where people can eat and drink. They
are very luxurious restaurants, formal luxury restaurants, informal restaurants serving
national dishes, coffee-shops, snack-bars, fast-food restaurants, bars and night clubs.

At the very luxurious restaurants dinner is a la carte. Such restaurants are
usually famous for their haute cuisine. They have a sophisticated atmosphere. Their
service is impeccable.

At the formal luxury restaurants the surroundings are elegant and the cuisine is
superb. They are appropriate for business lunches and romantic dinners.

The informal national restaurants serve typical local dishes. They offer a lot of
home-made dishes. They make bread and pasta themselves. These restaurants have
two sorts of dinner menu: a la carte and a three-course fixed price menu. The
atmosphere there is cosy and relaxed and the meals are reasonably priced.

At the coffee shops the surroundings are modest and the atmosphere is
friendly. The customers can have quick snacks with drinks there. These places serve
sandwiches, salads, cakes and beverages. They may offer table service, counter
service or self-service.

The snack-bars have a very relaxed atmosphere and very modest surroundings.
They offer self-catering as a rule. The customers can have some snack with their
drink.

The fast-food restaurants offer a very quick counter service. The choice of food
and drinks if fixed but limited. Such places provide a drive-in and take-out service.

The bars offer different kinds of drinks, mixed drinks, beer, juices, soda. They
can also serve nuts and crisp biscuits to go with the drinks.

At the night clubs the customers can have excellent wine and delicious dishes
and dance to a band. Such places have a floor show. The customers can gamble if
they like. They are very expensive but provide overnight catering and entertainment
until 4 a.m. as a rule.

COMPREHENSION QUESTIONS
1. What are the eight different types of places where people can eat and drink?
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2. What kind of places are the very luxurious and the formal luxury restaurants?
3. What kind of places are the informal national restaurants?

4. What kind of places are the coffee shops and the snack-bars?

5. What kind of places are the fast-food restaurants?

6. What kind of places are the bars?

7. What kind of places are the night clubs?

IIpakTHyeckas padora Ne 38.

Tema 6.4. Hacmosauwiee neonpeoeyieHHoe 8pems.
esab padoTbI:
1. ®opmupoBaHUE KOMMYHUKATHUBHBIX KOMIICTCHITUH.
2. OBnazieHue TpaMMaTUYECKUM MAaTEpUaIoOM 1O TEME.
Xox padoThI:
1. BBeieHre HOBOTrO I'paMMAaTHYECKOro MaTepualia, HeoOXOJUMOTo i U3yuYeHUs
TEMBI.
2. OTpaboTKa JEKCUKO-TPAMMATHYECKUX HABBIKOB.

Hacmosawee neonpedenennoe epems

Hacrosimee neonpenenennoe Bpemsi (Present Indefinite Tense) omuceiBaer
JEMCTBHUE, MPOUCXOIAIIEE B HACTOSIIEM PETYIISIPHO UM ITOBTOPHO.

| work (pabortaro) everyday. — S paboTaro KakIblii 1CHb.
We speak Russian. — MpI TOBOpUM MO-PYCCKH.

B 3-em JwMIle eIMHCTBEHHOrO 4YHCNA TIJIaroj WMeEET OKOH4YaHue -S. [J1aroisl,
OKaHUYMBAIOIIKECS Ha Y TIOCJE COMVIACHOM, MMEIOT B 3-€M JIMIIC CIMHCTBEHHOTO YHCIIa
OoKkOoHuUaHue -ies. I'marosel, okaHyMBaromecs Ha -S, -SS, -sh, -ch, -tch, -X, -z, -o,
PHOOPETAIOT OKOHYAHHE -€S.

work — works | teach — teaches | empty —
clean—cleans | wish— wishes | empties
live — lives wash — washes | study —
take —takes | miss — misses | studies
pour — pours | do — does try — tries
cry —cries

I'marosn to have (umeth) B 3-eM JHile €IMHCTBEHHOTO Yucia umeeT Gopmy has [hxz].

2. Cmpoenue ymeepoumenbHvix, GONPOCUMENbHBIX U OMPUUAMETLHBIX
npeooceHuil

Bonpocutensubie u  orpumarensHbie ¢opmbel Present  Indefinite  Tense
o0pa3yroTcs MpU MOMOIM BCIoMoraTelbHoro riarona to do. B orpumarenbHbIx
NPEUIOKCHUSIX K BCIIOMOTAaTeIbHOMY TJIaroily no0aBisiercss dvactuma not. B
BOTIPOCHTEIILHBIX  MPEJIOKCHUSAX  BCIIOMOTATEIbHBIA  TJIATOJ  CTOWT  TEpen
TIOJIJICIKATITIM.

They | | | work | every
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day.
Do they work | every
day?
They | do | not |work |every
day.
He studies | every day.
Does he study | every day?

He |does |not |study |every day.

IIpakTHyeckas padora Ne 39.

Tema 6.5. Cnysxncoa oouiecmeenno2o numanus.
eab padoThbI:
1. Hcnonb3oBaTh  MHPOPMALMOHHO-KOMMYHUKAIIMOHHBIE  TEXHOJOTMU B
npodeccuoHaIbHOU 1eITeTbHOCTH.
2. ®opMHpoBaHHE KOMMYHUKATHBHBIX KOMIIETEHIIUWA, OBJIAJICHUE JIEKCUKOW U
SA3BIKOBBIMU KJIMIIIE TIO TEME.
Xox padoThI:

1. BBeneHue HOBOM JICKCHUKH.

2. [ToBTOpEeHHE TpamMMaTHYECKOro MaTepHuaia, HeOOXOIUMOT0 JIJIs U3yUSHHUSI
TEMBI.

3. Pabota ¢ TekcToMm npodeccuoHanbHON HANIPaBIEHHOCTH.

THE FOOD AND BEVERAGE DEPARTMENT

Most hotels have got some kind of food and beverage department. It includes a
kitchen, a pantry, dining-halls, bars and cocktail lounges.

If the hotel’s kitchen has gained a reputation, it may increase the hotel’s
business.

A hotel restaurant may serve individuals or groups. When a restaurant serves
individuals it usually offers a la carte menus. When a hotel restaurant serves groups it
provides table d’hote menus.

A hotel restaurant may prepare light meals, such as a continental breakfast. A
continental breakfast includes juice, rolls, butter, jam and tea or coffee.

A hotel restaurant may prepare full English breakfast. It is a meal of juice,
cereals, bacon and eggs, toast and marmalade, tea or coffee.

The rate, when the hotels offer accommodation and breakfast, has got the name
of “bed & breakfast”.

A hotel restaurant may prepare both breakfast and one full meal: lunch or
dinner. The rate, when the hotels offer accommodation, breakfast and one full meal,
has got the name of “half board”.
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A hotel restaurant may prepare breakfast, full lunch and full dinner. The rate,
when the hotels offer accommodation and three meals, has got the name of “full
board”.

A hotel restaurant may also serve brunch. It may be late breakfast or early
lunch. The word “brunch” has recently appeared. It combines two words “breakfast”
and “lunch”.

The food and beverage department is in charge of room service, too. When the
hotel guests want to have their food and beverages in their rooms, the hotel provides
this service.

COMPREHENSION QUESTIONS

1. What does the food and beverage department include?

2. How may the hotel’s kitchen increase the hotel’s business?

3. What kind of customers does a hotel restaurant serve? What
kind of menus are there?

4. What types of breakfast can a restaurant serve? How do they
differ?

5. What does the hotel rate “bed & breakfast” include?

6. What does the hotel rate “half board” include?

7. What does the hotel rate “full board” include?

8. What does the word “brunch” mean?

9. What is room service?

IIpakTuueckas padora Ne 40.
Tema 6.6. IIpoweouiee neonpeoenennoe epems.

eab paboThbI:

1. ®opMupoBaHUE€ KOMMYHUKATUBHBIX KOMITIETEHIIH.

2. OBnajieHue TPaMMaTUYECKUM MAaTEPUATIOM T10 TEME.

Xox padoThI:

1. BBeneHre HOBOTO TPaMMAaTHYECKOTO0 MaTepuala, HEOOXOJUMOTO IS U3ydeHUS
TEMBI.

2. OTpaboTKa TEKCUKO-TPAMMATHIECKUX HABBIKOB.

1. IIpoweduiee epema 2nazona to be

| was we were
you were | you were
he was

she was they were
it was
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2. Ilpoweowee neonpedenennoe epems
Past Indefinite Tense

Past Indefinite  Tense ymoTrpeOisercs, Koraa pedb HAET O JCHCTBHH,
3aBEPIICHHOM B IPOIICANIEM W HE CBA3aHHOM C HacTosimuMm. PopMbl BCEX JHIl B
Past Indefinite Tense oguHaKOBHI.

Present | We
Past We

3. Cmpoenue ymeepoumenbHvlX, 6ONPOCUMETbHBIX U OMPUUAMETbHBIX
npeoodceHuil

He |was sick yesterday.
Was | he sick yesterday?
He | was | not | sick yesterday.

work hard every day.
worked | hard yesterday.

IIpakTHyeckas padora Ne 41.

Tema 6.7. LlImam cnyscovl 00U4ECMBEHHO20 NUMAHUAL.
eab padoThbI:
1. OcymecTBisTh MNOWCK W HCHOJb30BaHUE HHPOpPMALUK, HEOOXOAMMOW ISt
3¢ ()EKTUBHOTO BBHINOJHEHUS TNPOPECCUOHANBHBIX 3a7a4, MNPOPECCHOHAIBHOTO U
JUYHOCTHOTO Pa3BUTHS.
2. ®opMHpoBaHHE KOMMYHUKATHBHBIX KOMIIETEHIIUN, OBJIaJICHUE JIEKCUKOW U
SA3BIKOBBIMU KIIMIIIE TIO TEME.
Xox padoThI:

1. BBenenune HOBOM JEKCUKH.

2. [loBTOpEHHE TpaMMaTHUECKOr0 MaTepuaia, HeOOXOIUMOro ISl U3y4eHUs
TEMBI.

3. Pabora ¢ TekcToMm npodeccnoHanbHON HANIPaBIEHHOCTH.

THE FOOD AND BEVERAGE STAFF

At the head of the food and beverage department is the food and beverage
manager.

The kitchen supervisor is the head chef. He is in charge of specialist chefs,
cooks and kitchen helpers.

The cooks do the actual cooking of meals. The chefs supervise them. The
kitchen helpers wash, peel and cut up the vegetables, wash and cut the meat.

There is a pantry in the food and beverage department. It has got the dishes,
china, glassware, napery, facilities for warming up the dishes. The storekeeper is in
charge of the pantry. Her duties also include dispatching of food and beverages
within the department.

There is also a wine steward. After the customers have chosen dishes on the
menu, he recommends and serves wine to them.
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The main person in the dining-hall is the maitre d’hotel. He is in charge of all
restaurant services. He meets, greets and seats the customers. Often he takes the
orders from the customers.

Waiters and waitresses serve food to the customers. They take orders and bring
food to the tables.

The busboy cleans the tables, pours water and brings rolls for the customers.

The bartender mixes and pours alcoholic drinks for customers at the bar.

COMPREHENSION QUESTIONS
. Who is at the head of the food and beverage department?
. Who is the head chef in charge of?
. What do the chefs, the cooks and the kitchen helpers do?
. What is there in the pantry? Who is in charge of it?
. What does the storekeeper do?
. What does the wine steward do?
. What are the duties of the maitre d’hotel?
. What are the duties of the waiter?
. What does the busboy do?

OO JIOo 0Lk, WNPE

IIpakTHyeckas padora Ne 42.
Tema 6.8. Ilpasunvnvie u HenpaguabHble 21A207bL.

eab padoThbI:

1. ®opmupoBaHTEe KOMMYHHUKATHBHBIX KOMIIETCHIINH.

2. OBnasieHue rpaMMaTHYECKUM MaTepUaIOM IO TeMe.

Xox padoThI:

1. BBefieHre HOBOTO IpaMMAaTHUYECKOTO MaTepuaia, HEOOXOAMMOTO I U3yYeHUs
TEMBI.

2. OTpaboTKa JEKCUKO-TPaMMaTHIYECKUX HABBIKOB.

Hpaeuﬂbubte U HenpaeujibHblIE 2/1A20]1bl

I'marosibl  aHTJIMICKOTO sI3bIKa JIENISATCS HA MpPaBUJIbHBIE W HEIMpPaBUILHBIC.
[TpaBuiibHBIC IJ1arobl 00Pa3yrOT MPOIISAIIee BpeMsl IIPH MOMOIIM OKoHuYaHus -ed. B
rJIarojiax, 3aKaHYMBAIOLIMXCS Ha Y IIOCJE COIJIacHO#, OykBa Y MeHsercs Ha I. B
rjarojiax, 3aKkaHYMBAIOIIMXCS Ha OJHY IVIAaCHYIO + OJIHY COTJIACHYIO, IPOMCXOJUT
yJBauBaHHE TMOCIECAHEN COTJIaCHOM.

work — worked live — lived

play — played receive —
received

study — studied stop — stopped

carry — carried permit —
permitted

[Mpomrenmee Bpems riarona to do—did.

42



5. Cmpoenue ymeepoumenvHvlx, 60ONPOCUMETbHBLIX U OMPUUAMETbHBIX
npeonodceHul

[Ipu 00Opa3oBaHUU BOMPOCUTEIBHON (OPMBI HCIONB3YETCS BCIIOMOTATEIbHBIM
rmaron  did, koTopelii crouT mepex momuexkamMm. Ilpu  oOpazoBaHHH
BOITPOCHUTENILHON OTPHUIIATEILHON (POPMBI K BCIIOMOTATEILHOMY TJIAroJly J100aBIISIOT
yactuily not.

They worked | yesterday.
Did | they work | yesterday?
They | did | not |work |yesterday.

IIpakTHyeckas padora Ne 43.

Tema 6.9. Omoen evie30H020 00CYIHCUBAHUA.
eab padoThI:
1. TloHuMath CyHIHOCTH M COIMAJBHYIO 3HAYMMOCTh CBOeW Oyayiied mnpodeccuw,
IIPOSIBIIATH K HEM YCTOMYMBBIN MHTEPEC.
2. ®opMHUpOBaHME KOMMYHHUKATHBHBIX KOMIIETEHIHH, OBJAJCHUE JIEKCUKOU H
A3bIKOBBIMHU KJIMIIIE TIO TEME.
Xoa padoThI:
1. BBenenue HOBOM JIEKCUKHU.
2. IloBTOpeHHe TrpaMMaTHYECKOIro MaTepuana, HeOOXOJUMOTro Ui U3YYEHHUS TEMBI.
3. Pabora ¢ TekcToM npodeccuoHanbHON HapaBIE€HHOCTH.

THE CATERING DEPARTMENT

At the head of the catering department is the catering manager.

The catering department is separate from the food and beverage department. It
has got different functions.

The caterer provides different services from the restaurant.

The restaurant serves small groups of customers. A caterer arranges and
prepares parties, banquets, large group meals.

The caterer has to deal with large quantities of food and beverages.

The caterer must also manage the employees who work at those gatherings.

Conventions always require this kind of service. Conventions are assemblies of
professionals, businessmen or government officials. They get together to exchange
Ideas and information. Conventions use a lot of hotel facilities and catering services.

Experts have come to the conclusion that the success of a convention may
strongly depend on a well-run banquet.

The catering business hasn’t yet reached its peak. The number of conventions
has grown and volume of catering services has also grown. Conventions will continue
to increase. So the need for catering services will increase, too.

COMPREHENSION QUESTIONS
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1. Who is at the head of the catering department?

2. How do the catering department and the food and beverage
department differ?

3. What does the caterer have to deal with?

4. What are conventions?

5. What kind of conclusion have experts come to?

6. Why will the need for catering services increase?

IIpakTHyeckas padora Ne 44.
Tema 6.10. Byoywiee neonpeoenennoe epemsi.

eab padoThbI:
1. ®opMupoBaHKE KOMMYHHKATHBHBIX KOMIIETEHIIHIA.
2. OBnajieHre TPAaMMAaTHYECKAM MaTepPHajoM IO TEME.
Xox padoThI:
1. BBeenne HOBOIO IpaMMAaTHYECKOrO MaTepHaia, HeoOXOAUMOro IS M3ydeHHUs
TEMBI.
2. OTpaboTKa JEKCHKO-TPAaMMAaTHYECKHX HABBIKOB.
Future Indefinite Tense.
Future Indefinite Tense ynorpebasiercss aas 0OO3HAYEHUS JACHCTBUN B

oyaymem.Future Indefinite Tense o0pa3syercss mpu MOMOIIM BCIIOMOTaTEIHHOIO
riaroja Will 1 HeomnpeieneHHOM (GOPMBI CMBICIIOBOTO TJIAroJIa.

I will work = I'll work we will work = we'll
work

you will work = you'll you will work = you'll

work work

he will work = he'll work

she will work = she'll they will work = they'll

work work

it will work = it'll work

2. Cmpoenue ymeepoumenbHovlX, 60NPOCUMETbHBIX U OMPUUAMETbHBIX
npeooceHuil

[Ipu 00pa3oBaHWM OTPHUIATEIBHBIX (OPM OTpHUIIATEIIBHAS dYacTuila NOt crowt
MocJie BCIIOMOTaTeIbHOTO Tiaroia Will.

[Tpu 0Opa3oBaHUW BOMPOCUTEIBHBIX ()OPM BCIIOMOraTeNbHbIN ritaron Will ctout
nepe;T O JICIKAIITIM.

They | will be here
tomorrow.

Will | they be here
tomorrow?
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They | will | not | be here
tomorrow.
B pa3sroBOpHOM peun 4acTo ynoTpeosercs COKpalleHue

won't = will not (s Bcex wir).
| won't be at home tomorrow. —MeHs 3aBTpa He OyeT aoMa.
They won't do this work. —Omnu He OyayT nenarth 3Ty paboTy.

IIpakTHyeckas padora Ne 45.

Tema 6.11. Obcnyscusanue 6ankemoas.
eab padoThbI:
1. [IpuHUMAaTh pellleHus] B CTAHAAPTHBIX M HECTAHJAPTHBIX CUTYyaIlMSIX U HECTU 3a
HUX OTBETCTBEHHOCT.
2. ®opMHUpPOBAHME KOMMYHMKATUBHBIX KOMIIETEHIIMI, OBJIAJCHUE JIEKCUKOW H
SI3BIKOBBIMU KJIUIIIE 110 TEME.
Xoa padoThI:
1. BBenenmne HOBOU JEKCHUKH.

2. HOBTOpeHI/IC rpaMMaTHu4CcCKOro MaTcpHraia, HCO6XOJII/IMOFO I U3YUYCHUA

TEMBI.
3. PaGota ¢ TekcToM npodeccuoHanbHON HAPaBICHHOCTH.

THE BANQUETING SERVICES

A banquet is a formal dinner for a large group of people.

Hotels and restaurants often arrange and give banquets.

Many restaurants have got banqueting facilities. They can arrange meals in a
special dining room for public and private functions. The public functions are
company dinners, press conferences or fashion shows. The private functions are
weddings, birthday parties or dinner dances.

For some of these functions restaurants provide table service usual or buffet
service usual. It means that there may be waiter service, counter service or self-
service.

Banqguets have become part of conventions.

The banquet manager is in charge of the banquet. During the banquet the
banquet manager and the staff of waiters and waitresses provide smooth service to a
large number of people. The banquet manager handles the whole ceremony.

Before the banquet has started the banquet manager makes bulk purchases of
the products for the banquet. Buying large quantities of food and beverages can be
very profitable for the catering department.

COMPREHENSION QUESTIONS

1. What is a banquet?
2. What kind of functions do restaurants arrange banquets for?
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3. What are public functions?

4. What are private functions?

5. What kind of service do restaurants provide at the banquets?
6. What does the banquet manager do?

7. Why are banquets profitable for the catering department?

Pasnea 7. IlpumMepHOe MEHIO IEPBOKJIACCHOI0 pecTOpaHa.
IIpakTHyeckas padora Ne 46.
Tema 7.1. 3aKycku.
eab padoThbI:
1. OcymiecTBisATh MOUCK W UCIHOJb30BaHWE HWHQPOpMAIMK, HEOOXOAUMON IS
() PEKTUBHOTO BBINMOIHEHUS] TPO(PECCHOHANBHBIX 3a7ay, MPOPECCUOHATHLHOTO H
JUYHOCTHOTO Pa3BUTHSI.
2. dopMupoBaHHE KOMMYHUKATHBHBIX KOMIIETEHIIUM, OBJAJEHUE JIEKCUKOU M
SI3LIKOBBIMU KJTHIIIE TIO TEME.
Xox padoThI:
1. BBenenmne HOBOU JEKCHUKH.

2. IloBTOpeHue rpaMMaTHUeCcKOro Marepuasa, HeOOXOIUMOT0 JJIs U3yUCHHUsI
TEMBI.
3. Pabota ¢ TekcToM mpodeccruoHansHOM HAPaBIEHHOCTH.

STARTERS - 3AKYCKH
amep. starter = appetizer = snack - 3akycka
Fish Snacks

1. cod liver - meuens Tpecku

2. crabs - kpa0Obl

3. fish assorted (fish assorts) - peiOHOE accoptu
4. herring and vegetables - ceneaka ¢ oBomamMu
5. sturgeon in aspicj'aespik] (sturgeon in jelly) - 3anmuBnas ocerpuna
6. lobsters - omapst

7. pike-perch - cynak

8. marinated herring - mMapuHOBaHHas ceieaka
9. oysters - yctpuiibl

10. pressed caviar - marocHast ukpa (0ceTpoBas)
11. red caviar - kpacHas ukpa (JlococeBasi)

12. salmon - cemra

13. sardines in oil - capauHbl B Macie

14. squids - xaapMapsl

15. stuffed pike - dapmmpoBannas nyka
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16. a strip of fish (a piece of fish on a roll with fried onions) - kycok psIObI ¢
KAPEHBIM JIYKOM Ha OyJI0uKe
17. prawns /shrimp - kpeBeTku (KpyIHBIC)

COLD MEAT SNACKS
MSACHBIE XOJIOJHBIE 3AKYCKHA
boiled tongue - oTBapHO# A3bIK

1
2. cold boiled pork - 6yxenuna

3. frankfurter - cocucka

4. hamburger - ramOyprep, pyOseHslii OudITekc, 6yrepOpo ¢ KOTICTOM
5. cheeseburger - gyu3byprep, OyTepOpoa ¢ ChIpOM

6. hot dog - Oymouka ¢ ropsiuell COCHCKON U KETUYIIOM

7. jellied tongue - 3aiMBHOM S3BIK

8. liver paté - meueHOYHBIH MAIITET

9. meat-jelly and horse-radish sauce - msicHO# CcTyIeHB C XpEHOM

10. sausage - koybaca

IIpakTHyeckas padora Ne 47.
Tema 7.2. Canamet.
eab padoThbI:
1. OcymecTBisATh IMOUCK W HCIOJb30BaHWE WH(POpMAIMK, HEOOXOAUMOH IS
() PEKTUBHOTO BBIMOJHEHUS] TPOQPECCHOHATBHBIX 3a7a4, MPOPEeCCHOHATBLHOTO H
JUYHOCTHOTO Pa3BUTHSI.
2. ®dopMupoBaHHE KOMMYHHUKATHBHBIX KOMIIETEHIIMM, OBJAJEHHUE JICKCUKOU M
SI3BIKOBBIMH KJIHIIIE IO TEME.
Xoxa padoThI:
1. BBeneHue HOBOM JEKCUKMU.

2. TloBTOpeHHE TpaMMaTHYECKOTrO MaTepuaia, HeOOXOIUMOTO ISl U3yUeHUS
TEMBI.
3. PabGota ¢ TekcToM npodeccCHOHATbHOM HAPaBICHHOCTH.

SALADS - CAJIATHI

cole slaw - camar u3 mUHKOBaHHOM O€JOW KAITyCTHl C MAOHE30M
crab salad - camat u3 kpaboB

French fries - >xapensrii kapTodenb-cooMKa

green vegetable - salad camar u3 cBexux oBomei

new potatoes salad - camar u3 MoJio10r0 Kaprodes

onion rings - jkapeHbIe KOJICYKU PErryaToro JyKa

Russian salad (vinaigrette) - Bunerper

No ok~ owbhE
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8. vegetable salad dressed with sour cream or mayonnaise - OBOIIHON cajaT
3aIlpaBJICHHBIA CMETAHOM WJIM MAOHE30M

9. tomato and cucumber salad - canat u3 moMHUIOPOB U OT'YPIIOB

10.fish salad - peIOHBIIT canaT

IIpakTHyeckas padora Ne 48.
Tema 7.3. Cyneui.
eab padoTbI:
1. OcymecTBisTh NOUCK W HCHOJb30BaHUE HHPOPMALUU, HEOOXOAUMOU JIs
3G ()EKTUBHOTO BBINOJHEHUS TNPOPECCHOHANBHBIX 3a7a4, MNPOPECCUOHAIBHOIO U
JUYHOCTHOTO PAa3BUTHS.
2. ®opMHpoBaHHE KOMMYHUKATHBHBIX KOMIIETEHIIUWA, OBJIaJICHUE JIEKCUKOW U
A3BIKOBBIMU KJIMIIIE TIO TEME.
Xox padoThI:
1. BBenenune HOBOU JIEKCHUKH.

2. TloBTOpEeHHE TIpaMMaTHYECKOr0 MaTtepuaia, HCOOXOIUMOTO IS U3YUCHUS
TEMBI.
3. PabGota c TexcToM npodecCHOHATbHONM HAPaBICHHOCTH.

SOUPS - CYIIbI

chicken broth - kypunsIii Oy160H

chicken cream soup - mpoTepThIi KYpUHBIH CYII
chicken noodle soup - kypuHBIi CyIT ¢ JTaMIIONH
clear soup with croutons - OyibpOH ¢ TPEHKAMU
milk soup - Mo0YHBIH CyIT

mushroom soup - rpuOHOi#t cym

oNion soUp - JIYKOBBIH CYII

pea-soup - ropoXOBbIM CYyIl

. puree soup - cym-mope

10 thick soup (potage) - rycroii cyn

11.thin soup (consomme¢) - KUIKUA CyTT

©ooN O~ WNRE

12.vegetable cream soup - mpoTepTHIN Cyn W3 OBOIICH

IIpakTHyeckas padora Ne 49,
Tema 7.4. Ocnosnble émopule d.1100a.
ean padoThI:
1. PabGoTtaTh B KOJUIGKTHBE W KOoMaHjae, 3(PGeKTUBHO 0O0maThCS ¢ KOJUICTaMH,
PYKOBOJICTBOM, MOTPEOUTEIIMHU.
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2. ®opMHpOBaHME KOMMYHHKATUBHBIX KOMIIETEHIHUWA, OBJAJEHUE JIEKCUKOU
SI3BIKOBBIMU KJIUIIE 10 TEME.

Xoa padoThbI:

1. BBeneHue HOBOM JIEKCUKHU.

2. TloBTOpeHWEe TpaMMaTHUYECKOTO MaTepuaia, HEOOXOAUMOTO I U3YUCHUS
TEMBI.
3. Pabora ¢ TekcToMm npodeccuoHanbHOM HANPaBIEHHOCTH.

MAIN COURSE
BTOPBIE BJIIOJIA
FISH DISHES ( PBIBHBIE BJIIOJIA)
1. boiled pike-perch - orBapHoii cymak
2. fried clams - >xapeHbIe MOPCKUE MOJLTIOCKH (paKyIIKu)
3. fried cod, pike-perch, bream - >xapeHble Tpecka, Cyaak, JIel
4. fried scallops - »xapenbie MOpckHe rpeOeIIKu

5. fried sea bass in white sauce - >kapeHbIil MOPCKOI OKYHBb B O€JI0M coyce
6. sturgeon in aspic - 3ajuBHas OCETpUHA

MEAT DISHES (MSCHBIE BJIFOJIA)
1. beefsteak (steak) - oudmtexc

. boiled tongue and green peas - oTBapHOIi A3BIK C 3€JCHBIM TOPOIIKOM

. burger - xotnera u3 monotoro msca

. chicken julienne - *robeH U3 MTUIBI

. chop - oTOuBHas koTiIETA

. croquette - kpokeThI (PHIOHBIC WM MSCHBIC KOTJICTKH C OBOIIIAMHU B COYCE)
. entrecote - aHTpeKOT (3kapkoe Ha peOpPHIIIKE)

. escalope - sckajorn (ToHKas IIaCTHHA KapeHOro Msica)

. grilled meat - >xapeHoe Ha rpuie MICO

10. Kkidneys in sauce - mouku B coyce

11. liver in sour cream sauce - meycHb B CMETAHHOM COYCe
12. mutton chop - Gapanbs oTOMBHAS

13. pork chop - cBuHas oTOMBHAas

14. pot stewed meat - TymieHOe MSCO B TOPIIIOYKE

©O© 00 N O Ol & W N

15. roast - meat >xapeHoe msco
16. roast beef and vegetables - skapkoe 13 roBsIUHBI C OBOIIIAMU

POULTRY(IITHUIIA)

1. roast chicken - skapeHBbIi IBIIIICHOK

2. roast duck and apples - xapenas ytka c ss0;10KaMu

3. roast goose and sauerkraut - »xapeHbIif TyCh C KUCJIOH KamyCTOM

u
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4. roast turkey with potatoes - sxapenas uHpeiKa ¢ KapTodenem

IIpakTnueckas padora Ne 50.

Tema 7.5. /lecepmor. Hanumku.
esab padoTbI:
1. Bpatb Ha ce0si OTBETCTBEHHOCTh 3a padOTy WICHOB KOMaHbl (MOJYMHEHHBIX),
PE3yAbTAT BBIITOJIHEHNUS 3aJaHUN.
2. ®opMHUpPOBAHME KOMMYHMKATUBHBIX KOMIIETEHLIUMN, OBJAJCHUE JIEKCUKON U
A3bIKOBBIMHU KJIMIIIE TIO TEME.
Xox padoThI:
1. BBeneHue HOBOW JTEKCUKH.
2. TloBTOpeHue rpaMMaTHYECKOro MaTrepuana, HEOOXOAUMOro MJisi U3yYeHHs

TCMBI.

DESSERT - AECEPT
1. vanilla ice cream - BaHHJIBHOE MOPOKEHOE

2. pistachio ice cream - ¢ucTankoBoe MOpOKEHOE
3. nut - opex

BEVERAGES - HAIIUTKHU
SOFT DRINKS - 0e3ajK0roJibHbIe HANUTKH

beverage - manuTok

tea - yai

coffee - xode

hot chocolate (cocoa) - kakao
mineral water - muHepasibHas Boaa

Soda drinks: Coca Cola, Pepsi, Sprite, Fanta, Seven Up
beer ['bio] muBo

STRONG DRINKS - cnupTHble HAMUTKH

brandy - 6permu

cognac - KOHbSK

vodka - Bonka

whisky - Bucku

wine - BHHO

DIALOGUE
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Waiter: Are you ready to order now, madam?

Lady Guest: Yes, | am. What are your specialties today?

Waiter: We have some fresh asparagus this week. Are you having a starter, madam?
Lady Guest: Yes, I’d like the asparagus to begin with.

Waiter: What would you like for the main course?

Lady Guest: I’ll have the steak, please.

Waiter: How would you like your steak done?

Lady Guest: Well done, please. What is the main ingredient in tomato soup, please?
Waiter: Tomatoes, madam, and some other vegetables.

Lady Guest: Could I have an extra order of tomato soup with my main course?
Waiter: Yes, of course, madam. I’ll repeat the order: asparagus

to start, steak well done, and an extra order of tomato soup. Is that right?

Lady Guest: Yes, that’s correct.

JAnarHocTuyeckuii Tect (rpaMMaTH4eCKHUil)
Bapuanr |.

1. /Kro/ sees Peter every day at school?

a) who

0) what

B) whom

r) by whom

2. Our University ........... specialists for 5 years.
a)ITPaBUIIBLHOTO OTBETA HET

0) trains

B) Was training

r) is training

3. | have the book you spoke about.

a) Y MeHs eCTh KHUTa, O KOTOPOU BbI TOBOPUIIH.
0) S roBopuII 0 KHUTE, KOTOpAsl y MEHS €CTb.

B) BBl roBopuTE 0 KHHUTE, KOTOpasi €CTh y MEHS.
r) Y Bac ecTh KHUTa, O KOTOPOl MHE TOBOPHUJIU.
4. There are many new parks there.

a) Tam MHOTO HOBBIX TAPKOB.

6) Tam OBLTO MHOTO HOBBIX MTApPKOB.

B) 3/1€Ch MHOT'O HOBBIX IIapPKOB.

r) Tam MHOTO HOBBIX MAPKOBOYHBIX CTOSTHOK.

5. He studies ... than my brother.

a) better

0) good

B) the best

r) the more good

6. /Uro/ did workers build?
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a) who

0) what

B) whom

r) to whom

7. We shall meet ... 70 clock.

a) at

0) by

B) for

r) before

8. His friend’s father is a doctor.

a) oTell ero apyra

0) npyr ero otua

B) OTEI[ €ro Japy3ei

T') Ipy3bs €r0 OTIa

9. My cat likes to catch many ... .

a) mouse

6) mousse

B) Mice

r) mices

10. 51 Oyay YMTATH HOBYIO CTATBIO 3aBTPa € S 10 7 4acoB.
a) | will read a new article from five to seven tomorrow.

0) | was be reading a new article from five to seven tomorrow.
B) | was reading a new article from five to seven tomorrow.
r) | will be reading a new article from five to seven tomorrow.

Bapuanr 1.

1. He asked me ... questions.
a) some
0) any
B) much
r) each
2. Look at the crowd. I ... what they are waiting for.
a) wonders
0) have wondered
B) am wondering
r) wonder
3. You ... find all the books you want in the National Library.
a) may
0) could
B) would
r) must
4. Don’t let her be late.
a) He oma3eiBaiite.
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0) JlaBaiiTe HEe Oma3abIBaTh.
B) IlycTh OHa He oma3bpIBaeT.
r) OHa He ona3/bIBacT.

5. Will ... help me?

a) someone

0) anyone

B) anything

r) something

6. Orenburg ...... in 1743.
a) is founded

0) was founded

B) IS being founded

r) will be founded

7. OTKpoOiiTE OKHO.

a) Let them open the window.
6) Open the window.

B) Let me open the window.
r) Let you open the window.
8. He ... be free tonight.

a) shall

6) will

B) would

r) should

9. The students are ... the room.
a) at

0) in

B) into

r) on

10. Last winter I ... a lot of time in the library.
a) spent

0) spend

B) has spent

r) will spend

Paznen 8. HammeHoBaHMSI NPOAYKTOB MUTAHMS.
IIpakTuyeckas padora Ne 51.

Tema 8.1. Oséougu. @pyxmot. A2000L.
ean padoThI:
1. CaMoCTOSTENBHO ONpEeNeNaTh 3aJadyd MPOPECCHOHATBLHOTO M JIMYHOCTHOTO
pPa3BUTHSA, 3aHMMAThCSI CaMOOOpa30BAaHHMEM, OCO3HAHHO IIJIAHUPOBATH IMOBBIIICHHUE
KBaTM(HUKAIINH.
2. ®opMUpPOBAHHE KOMMYHUKATHUBHBIX KOMIIETEHIIMWA, OBJIAJICHUE JEKCUKOW U
SI3BIKOBBIMU KJTHIIIE 110 TEME.
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Xoa padoTsbI:
BBenenne HOBOM JTEKCUKH.

1.
2.

HOBTOpeHI/IG rpaMMaTu4cCKOro Mmarcpualia, HCO6XOI[I/IMOFO AJI1 U3yYCHUA

TCMBI.

Pabota ¢ TekcToMm npodeccuoHanbHOM HANPaBIEHHOCTH.

©CoN bR wWwbDE
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Vegetables - oo
carrots - MOpKOBb
beets = beetroot - ceexma
marinated beets - mapuHOBaHHas CBeKJia
onion - myk
brown onion - syk penvatsrii
spring onion - JIyk 3eJeHbBIN
cabbage - xamycra
greens - 3ejeHb
lettuce - camar

. cauliflower - nBerHas kamycra

. radish - pexuc

. horse-radish - xpen

. egg-plant - bakmaxan

. red cabbage - xpacnas kamycra

. Brussels sprouts - oproccenbckast kamycTa
. cucumber - orypern

. turnip - pema, TypHernc

. Swede - OprokBa

. salted cabbage - xBamieHast kamycra
. pickled - coneHblIit; MapUHOBAaHHBIH
. dills - mapuHoBaHHBIE OTypIIBI

. tomatoes - momumopsl

. pumpkin - TeikBa

. green peas - 3eJeHbIA OPOLIECK

. sauerkraut - xBamieHas Kamycra

Eruit(s) - dpykThI
pomegranate ['pam'graenit] rpaHat
melon ['melon] apIHS
water-melon [ wata 'melon] apOy3

apricot ['eiprikat] abpukoc
peach [piitf] mepcux
grape-fruit rpeiindpyt
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/. pear [pra] rpyma

8. apple [aepl] ss610KO

9. plum [plat] cnuBa

10. grapes [greips] BuHOrpan

11. orange ['arindj] anenbcun

12. tangerine ['tasncfjeriin] mangapux
13. banana [ba'nama] Oanan

14. lemon ['leman] 1umon

15. pineapple ['painaepl] ananac

Berry ['beri] sirona
cranberry ['kraenbari] kirokBa

strawberry ['straibari] ki1yOHUMKa
blueberry ['bluiberi] uepnuka
raspberrie ['rerzban] manuHa

red bilberries OpycHuka
gooseberries ['guzbari] KppDKOBHUK
cherry ['tferi] Bumas

sweet cherries ueperns

kiwi kuBu

©OoNOO T hwbdE

10.avocado [,aevou'ka:dou] aBokamo
11.mango ['TBepi0o¥i] MaHTO
12.papaya [pa'paja] mamnaiis
13.persimmon [pai‘'siman] xypma
14.fig [fig] umxup

IIpakTHyeckas padora Ne 52.
Tema 8.2. Hacmosawee npooondiceHHoe epems.

eab paboThbI:

1. ®opmupoBaHUEe KOMMYHUKATUBHBIX KOMIIETCHIIUH.

2. OBnazieHue TPaMMaTUYECKUM MATEPUATIOM T10 TEME.

Xoxa padoThI:

1. BBeneHre HOBOTO T'PaMMAaTHYECKOTO0 MaTepualia, HeoOXOIUMOTO
TEMBL.

2. OTpaboTKa JTEKCUKO-TPAMMATHIECKUX HABBIKOB.

OJIA U3Y4YCHUA
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1. Hacmosawee npooonscennoe epems
Present Continuous Tense
1. Hacrosimee npogomkenHoe Bpems Present Continuous Tense oOpasyetcs

IpH TOMOIIM BCIIOMOTaTeNIbHOTO Tiarona tO0  Dem cMeIcioBOro rjaroia ¢
okoHuaHueM -ing. Present Continuous Tense ymotpedasiercs ainsi 0003HAYCHUS
JEHCTBUS, KOTOPOE MPOUCXOIUT U €IIIe MPOJI0DKACTCS B MOMEHT PEUH.

| am writing a letter now.

She is reading a book now.

2. Obpaszosanue -inQ ¢hopmol 2nazona

[TIpu oOpazoBaHuu -iNg (GopMbl, B TiIarojax, 3aKaHUYMBAIOLIUXCS Ha -€, OyKBa €
BbIMagaeT. B rimaronax, KOTOphiE 3aKaHYMBAIOTCS HA OJIHY TJACHYIO U OJHY
coryiacHyio OykBy, mpu oOpa3oBaHuu -ING (OPMBI MPOUCXOIUT YIBAWBAHUE
MOCJIETHEN COTJIACHOU.

work — write — run — running
working writing begin —
read — reading | come — beginning
play — playing | coming stop — stopping
speak — make — shut — shutting
speaking making

arrive —

arriving

3. Cmpoenue ymeepoumenvHvlX, G6ONPOCUMEIbHLIX U OMPUUAMETbHBIX
npeonoycenuil

He |is reading | now.
Is he reading | now?
He |is |not |reading | now.

IIpakTuyeckasi padora Ne 53.
Tema 8.3. Maco. MacHnvle npooykmul, nmuua.
eab paboThbI:

1. OpueHTHpPOBATHCS B YCIOBUAX YACTOW CMEHBI TEXHOJOTHUH B MPOodheCcCHOHATHHOM
NEATENBHOCTH.

2. ®opmHpoBaHHE KOMMYHMKATHUBHBIX KOMIICTECHIIMH, OBJAJICHUE JIEKCUKOU U
SI3BIKOBBIMU KJIWIIIE TIO TEME.

Xoxa padoThI:

1. BBenenue HOBOM JICKCUKH.

2. TloBTOpeHne TpaMMaTHYECKOTO MaTepuaia, HEOOXOAUMOTO IS U3YUCHUS
TEMBL.

3. Pabora ¢ TekcToMm npodeccuoHanbHOI HANPaBIEHHOCTH.
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Meat [mi:t] msico
beef [bi:f] roBsanHa

pork [po:k] cBuHrHA

mutton [mAtn] 6apanuHa

lamb [leem] mononoit 6apariex

veal jvi:l] rensiTuna

poultry ['poultri] nTuia (TomamiHsis)

game [geim| ANYb

deli = delicatessen [,delika'tesn] msicHass KyauHapus

© 00N O WNRE

. boiled sausage ['sosidj] BapeHas konbaca
10.can koHcepBbl (0aHKa)

11.smoked sausage komueHas Kojbaca
12.half-smoked sausage mosrykomueHas konbaca
13.frankfurter ['freei]kfataj cocucka

14 liver paté ['liva pe'tel]| meueHOUHBIN MAIITET
15.ham [heem] BeTunHa

16.lean meat [li:n] mocTHOE, HEKUPHOE MSCO
17.canned meat MsiCHBIE KOHCEPBBI

IIpakTuueckasi padora Ne 54,
Tema 8.4. Ilpoweduiee npoodorcennoe epems.

eab padoThbI:

1. ®opmupoBaHre KOMMYHUKATUBHBIX KOMITCTCHITUH.

2. OByajieHUE TPaMMaTHICCKUM MaTEPHaAIOM T10 TEME.

Xoxa padoThI:

1. BBegenne HOBOro rpaMMaTHYECKOr0 MaTepuasia, HEOOXOJAMMOTO IS U3YUYSHHUS
TEMBEI.

2. OTpaboTKa JEKCUKO-TPaMMaTHIECKUX HABBIKOB.

[Ipommeaiiee npoIoKEHHOE BpEMS yIIOTPEOIsSeTCS:

a. Jlna BbIpakeHUs JEUCTBUS, COBEPILIABIICTOCS B KaKOW-TO ONPEACICHHBIN
MEePHOJ UM MOMEHT BPEMEHH B MPOIIJIOM. DTOT MEPHOJT (MM MOMEHT) MOXKET OBITh
BBIpKEH MO0 OOCTOSITENIBCTBOM BpPEMEHHM, JHMOO MPUIATOYHBIM TPEII0KEHUEM
BPEMEHH C TJIarojoM-ckadyembiM B PastIndefinite, HO mHOrma OH MOXKET HE OBITH
VKa3aHHBIM B TPEJIOKEHWH, a JHIIb TOJApa3yMeBaThCsa (4eMy, Kak MpaBuio,
CIOCOOCTBYET KOHTEKCT).

The twins were examining Ralph curiously, as though they were seeing him for the
first time.

brnusnenpl ¢ MrOO0MBITCTBOM paccmaTpuBanu Pambda, kak OyaTo OHHM BIIEpPBEIE
BUJIEIIN €TO.

b. Jlnst BeIpaskeHUs N€MCTBUSI, COBEPIIABILIETOCS B TEUEHUE JJIUTEIBHOIO Mepruoja
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BPEMEHU B MTPOIIIIOM.

JIMUTEeNbHOCTh 3TOTO MEPUO/Ia MOXKET ObITh BhIpaKEHA TaKUMHU CloBaMu, Kak all
day long B TeueHue Bcero JaHS,

the whole evening B reuenue Bcero Beuepa, from ... till ot ... 10, a mHOTHA IEpHOA
BPEMEHH MPOCTO MOAPA3yMEBACTCS:

They were directing the fire by radio.

OHu ynpaBisiam OTHEM TIO Pajyo.

IIpakTHyeckas padora Ne 55.

Tema 8.5. Pvroa, mopenpooykmel.
eab padoThbI:
1. OcymiecTBisATh MOWCK U HCIOJb30BaHUE HH(POPMAIUU, HEOOXOIUMOU ISt
() PEKTUBHOTO BBIMOJIHEHUS] TPO(PECCHOHANBHBIX 3a7ay, MPOPECCUOHATHLHOTO H
JIMYHOCTHOTO Pa3BUTHSL.
2. ®opMHUpOBaHME KOMMYHMKATHUBHBIX KOMIIETEHIIMIH, OBJAJCHUE JIEKCUKON U
SI3BIKOBBIMU KJIUIIE 110 TEME.
Xoa padoThI:
1. Beenenne HOBOM JIEKCUKH.

2. [ToBTOpeHne rpaMMaTHYECKOTO MaTepuasa, HEOOXOIUMOT0 JIJisi U3yUYCHUS TEMBI.
3. PaGoTa ¢ TekcToM mpodeccuoHanbHO HAPaBIEHHOCTH.

Fish - ppi06a

1. carp [ka:p] xapn

2. cod [kod] Tpecka

3. bream [bri:m] memy

4. craw-fish ['kroifij] pax

5. fillet of sword-fish ['filit] ['so:dfiJ] ¢une peiObI-Meu
6. fresn-frozen fish ['frouzn] ceexxezamoporkenHas ppida
7. herring ['herip] ceneaka

8. Kipper ['kips] komuenas cenenka

9. live fish [laiv] xuBas priba

10. perch [pa:tf] okynb

11. pike [paik] myka

12. pike-perch cynak

13. plaice [pleis] kambana

14. sturgeon ['stardgan] ocetp

15. tuna - TyHen

IIpakTuyeckas padora Ne 56.
Tema 8.6. Byoywiee npooonsicennoe epems.
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eab padoThI:

1. ®opmupoBaHre KOMMYHHUKATUBHBIX KOMIIETCHIINH.

2. OBnameHue rpaMMaTHYECKUM MaTepUaIoM IO TeMe.

Xoa padoThI:

1. BBegeHrne HOBOTO IpaMMAaTUYECKOTO MaTepuaja, HeoOXOJUMOTro Ui W3YUYCHHS
TEMBI.

2. OTpaboTKa JEKCUKO-TPAMMATUYECKUX HABBIKOB.

Byayviiuee nponoa:keHHoe BpeMsl yIIOTpeOsieTcs:

d. I[JISI BBIPAXKCHUA )Z[CﬁCTBI/ISI, KOTOpOC 6YIICT MpOUCXOaUTL B KaKOH-TO
OHpeﬂeHeHHHﬁ MOMCHT B 6yﬂy1].I€M. DTOT MOMEHT MOXKET OBITH BBIPAKCH WJIHN
TaKMMHU CJIIOBaAMH, KaK at seven o'clock tomorrow B ceMb 4acoB 34aBTpa U T. II., UJIN
NpuAaATOYHBbIM TIIPCIAJIOKCHHUCM BpPCMCHU C TJIArojJioOM-CKa3yeMbIM B HACTOAIICM
HCOIIPCACIICHHOM BPCMCHU

We shall be holding a meeting of our faculty at four o'clock tomorrow.

3aBTpa, B 4ETHIPE Yaca, Mbl OyJIeM MPOBOAUTH COOpaHue (haKyJIbTeTa.

He will be delivering his lecture when | come to the Academy.

KOI‘}Ia S npuay B akaacMuro, OH 6y}IeT YUTATDH JICKIHUIO.

b. ,HJISI BBIPAXKCHUA llGﬁCTBI/ISI, KOTOPOC 6y}IeT MMpOUCXOoAUTh B TCYCHUC
JUTUTEJIBHOTO TIEpHO/ia BPEMEHHU B OyyIIeM:

The chemical industry will be increasing the production of mineral fertilizers from
year to year.

4 3 roga B roa XHMHUYCCKaAd IIPOMBINIIICHHOCTDH 6y,Z[CT YBCIIMYUBATL BBIITYCK
MUHEPaJIbHBIX YI00pESHHIA.

IIpakTuueckas padora Ne 57.

Tema 8.7. Konoumepckue uzoenus.
eab padoThI:
1. PaGoTtaTh B KOJUIGKTHBE W KoMaHjae, d(PGheKTUBHO o0OIaThes ¢ KOJUIeTaMu,
PYKOBOJICTBOM, TOTPEOUTEISIMHU.
2. ®opmMHpOBaHHUE KOMMYHMKATHUBHBIX KOMIIETEHIIMH, OBJAJCHUE JIEKCUKOU U
S3bIKOBBIMU KJIUIIIE TIO TEME.
Xoxa padoThI:
1. BBegenue HOBOM JIEKCUKH.

2. [ToBTOpEHNME TpaMMaTHYECKOTO MaTeprasa, HEOOXOIUMOTO IS H3yUEHHUST TEMBI.
3. PaGoTa ¢ TekcToM mpodeccHoHanbHOM HAIPABICHHOCTH.

Confectionery - KoHIUTePCKHii OTaE

sugar ['Juga] caxap

granulated sugar [,grasnju'leitid] caxapHusbrit mecox
caramel ['kceramel] kapamenb

chocolates ['tfokhtsj nroxosiagabie KOHPETHI

P wh e
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cake [keik] xekc

chocolate bar mnuTka mokosnana
buiscuits ['biskits] cyxoe neuenne
pastry ['peistri] cmo6HOe neueHbe
puff [pAf] cioiika

© o N O

10.jam [cfeaem] BapeHbe, KEM

11.tart GppyKTOBOE MUPOKHOE

12.marmalade ['mcumaleid] mxeM U3 HUTPYCOBBIX
13.coffee ['kofi] kode

14.cocoa ['kauKd1 | Kakao

15.wafers ['weifaz] Badiu

16.sweets cinactu, KOH(DETbI

IIpakTuueckas padora Ne 58.

Tema 8.8. Hacmosauwiee cosepuiénnoe epems.
eab padoThbI:
1. ®opmupoBaHrUe KOMMYHUKATHUBHBIX KOMITCTCHITUH.
2. OBnajieHUE TPaMMaTHYECKUM MaTEepUajIoM IO TeMe.
Xox padoThI:
1. BBeneHre HOBOTO I'paMMAaTHYECKOr0 MaTepualia, HeOOXOJUMOTO I U3y4YeHUs
TEMBI.
2. OTpaboTKa JEKCUKO-TPAMMATHYECKUX HABBIKOB.

Present Perfect - HacTosilee coBepIIeHHOE BpeMsi

Bpems Present Perfect o6o3nauaer paeicTBHe, KOTOpPOE 3aBEpPIINIOCH K
HACTOSILIEMY MOMEHTY WM 3aBEPIICHO B MEPHUOJ HACTOSILIET0 BPEMEHHU.
XoTs aHrauiickue riaroubl B Present Perfect oObiuHO mepeBOAsATCS Ha PYCCKUM
A3bIK B TPOIIEAIIEM BPEMEHH, CIEIYET MNOMHUTH, YTO B AHIJUHUCKOM SI3bIKE 3THU
NEUCTBHSI BOCHPUHUMAIOTCS B HACTOSIIEM BpPEMEHH, TaK KaK IMPUBSI3aHBI K
HACTOSIIIEMY PE3YJBTATOM 3TOI0 JIEHCTBUSL.

| have done my homework already. 5 yxxe caenan nomairHee 3agaHue.
We have no classes today, our teacher has fallen ill. ¥ nac cerogns e Oymer ypokos,
HaIll YYUTENb 3a00JIel.

Oopa3zoBanue Present Perfect

yTBepI[I/ITCJ'H:HBIC NpCaJIOKCHUA

| have played We have played

You have played You have played
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He / she / it has played
BOHpOCI/IT CJILHBIC IMPCJIOKCHUSA

Have | played?
Have you played?
Has he / she / it played?

OTpunarenbHble MPENIOKEHHUS:

| have not played
You have not played

He / she / it has not played

They have played

Have we played?
Have you played?
Have they played?

We have not played
You have not played

They have not played

Bpems Present Perfect o6pa3yercst ipu moMOIIU BCIIOMOTaTeIbHOTO IIarosa
to have B HacToOsIIIEM BpeMEHH U OPUYACTHS IPOIIE/IIEr0 BPEMEHH 3HAYHMOI'0

IJ1arojia, TO €CTh €ro «TPeTheil POPMBI.

To have B HacTosiieM BpeMeHH UMEET J1B€ (OPMBI:

has — 3 numo, ex. 1. (He has played)

have — 1 u 2 nauro ea.4. u Bce hpopmsl MH. 4. (I have played)

IIpakTuueckas padora Ne 59.
Tema 8.9. Xonoouvie u copauue nanumku.

eab padoThbI:

1. Ucnonb3oBaTh  WHGOPMAIMOHHO-KOMMYHUKAIIMOHHBIE  TEXHOJOTUHU B

npodeccuoHaIbHOM IeATeTFHOCTH.

2. ®opmMHpOBaHHWE KOMMYHMKATHUBHBIX KOMIIETEHLIMH, OBJAJCHUE JIEKCUKON U

SI3BIKOBBIMH KJIHIIIE T10 TEME.
Xoxa padoThI:
1. BBenenune HOBOU JIEKCUKHU.

2. TloBTOpeHne TrpaMMaTHYECKOr0 MaTepuaia, HEOOXOAUMOTO IS H3yUeHUs

TCMBI.

3. PabGota ¢ TekcToM mpodeccuoHanbHO HAPABICHHOCTH.

BEVERAGES

SOFT DRINKS - 0e3ankoroipHble HAIMUTKA
1. beverage ['bevaridj] HamuTOK

2. tea yai
3. coffee kode
4. hot chocolate (cocoa) [ koukou] kakao

- HAIIUTKH
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5. mineral water MuHepaabHas BoAa
6. Soda drinks: Coca Cola, Pepsi, Sprite, Fanta, Seven Up
7. beer ['bio] muBo

STRONG DRINKS - cnupTHbIE HATUTKA

1. brandy 6pennu

2. cognac ['kounjaek] koHbsIK
3. vodka Boznka

4. whisky Bucku

5. wine BUHO

IIpakTuyeckas padora Ne 60.
Tema 8.10. IIpoweowiee cosepuiénnoe epems.
eab padoThI:

1. ®opmupoBaHrue KOMMYHUKATUBHBIX KOMIETEHIUH.

2. OBnajieHue TPaMMaTUYECKUM MAaTEPUAJIOM T10 TEME.

Xox padoThI:

1. BBenieHre HOBOTO I'paMMAaTHYECKOr0 MaTepuaia, HeOOXOJUMOTO i U3y4YeHUs
TEMBI.

2. OTpaboTKa JEKCUKO-TPaMMaTHYECKHUX HABBIKOB.

Past Perfect - mpome/iiee coBepiiieHHOe BPeMs
Bpems Past Perfect o6o3nadaeT neiicTBre, KOTOPOE 3aBEPUINIIOCH IO HEKOETO
MOMEHTa B MPOULIOM:
| called Jim too late, he had already left.
Sl mo3BoHUI [[>)KMUMY CIMIIIKOM ITO3JHO, OH YK€ YIIIE.
We had lived in Paris for 12 years before we moved to America.
Jlo mepee3na B Amepuky Mbl ipoxkuiiv B [Tapmxke 12 ner.

OobpazoBanue Past Perfect
YTBepI[I/ITeJ'IBHBIe MMPpCAJIOKCHUA

| had played We had played
You had played You had played
He /she /it had played  They had played

BOHpOCI/ITeJ'IBHBIe NpCaJIOKCHUA:

Had | played? Had we played?
Had you played? Had you played?
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Had he / she / it played?  Had they played?
Ot pUOATCIbHBIC IIPCAJIOKCHHAA:

| had not played We had not played
You had not played You had not played
He /she /it had not played  They had not played

Bpems Past Perfect oOpa3yercst nmpu moMoIu BCIIOMOTaTeJIbHOro miarona to
have B mpormiennieM BpeMEH! ¥ PUYACTHS MPOIIC/IIIEr0 BPeMEHU 3HAYUMOTO
rJ1aroja, TO €CTh €ro «TpeTbeil POpMBI».

To have B mpomeaniemM BpeMeHH UMeeT eAMHCTBeHHYIO popmy had.

[Mpuyactue BTOpOE, MM mpuyactue mpomreamiero Bpemenu (Participle 11),
MOYKHO TOJY4YHTh, MPHUOABUB K HAYaIbHON (hOpME 3HAYMMOTO IJIaroja OKOHYAHHE -

ed:

examine — examined, enjoy — enjoyed, close — closed

O}IHaKO B AHTJIMNCKOM A3BIKC €CThb TAaKXKC A0CTATOYHO OoJIbIIIast
IpyIIa HEOPABUILHBIX TJIAr0JI0B, KOTOPhIE 00pa3yroT (opMy MpOIIEIIEro BpEMEHH
HE 110 OOIIUM MpaBUIIaM.

B BOINIPOCUTEJIBLHOM NPEIIOKCHUH BCIIOMOT'aTEJILHBIN TJIarojl BEIHOCUTCS Ha
MCCTO IICPC MOLJICIKAIUM, a 3HAYUMBIM I'J1arojl 0CTaeTCs MOCJie HEro:

Had you brushed your teeth before you went to bed?
ThI MOYUCTHI 3YOBI, MPEXK/IC YEM IMONUTH CIIATh?

B OTPpUHATECJIBHBIX IPECAJTO0KECHUAX 34 BCIIOMOIaTCJIbHBIM IJIarojom CJICOYCT
OTPpHULATCIIbHAA YaCTHIlA not. HpI/I 9TOM OHH MOTYT OBITH COKpalCHbl 10
¢bopmer hadn’t.

How did you hope to pass the exam if you had not (hadn’t) even opened the
textbook?

Kaxk Tb1 Hazesmcs cnath SK3aMeH, €CJIH ThI 0 3TOTO JIaKe YICOHUK HE OTKPBLI?

Cay4am ynorpeodaenus Past Perfect:

o I[GﬁCTBPIG, 3dKOHYMBHICCCA A0 OIIPCACICHHOIO MOMCHTA B IIPOHIJIOM, Ha
KOTOPBIM MOJKET yKa3bIBaTh TOYHAs JaTa WIM 4Yac, HAYajl0 JPYroro JIEHUCTBUS WA
KOHTCKCT:

After the Sunhad set, we saw thousands of fireflies.
ITocae TOI'0, KaK 3al1JI0 COJIHIC, MBI YBUJCIIX ThICAYM CBCTIAYKOB.

. [lepeuncnenne nEUCTBUM B IPOLUIOM, MPOU3OLIEAIINX IO BPEMEHU
IIOBECTBOBAHUA B LICJIIOM:

| finally caught Lucky and looked around. The nasty dog had scratched the
furniture, had tornthe wallpapers and had eatenmy lunch on the table.
S nakonen mnoiman Jlaku u ocMmoTpencs BOKpyr. Mep3kas co0Oaka ucuapamnaia
Me0enb, mopBaia 00ou U cheaa Mo 00eT Ha CTOJIE.

Pa3znen 9. Ilutanue rocreid B pecropaHe.
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IIpakTuyeckas padora Ne 61.

Tema 9.1. Bponupoeanue mecm 6 pecmopane.
esab padoTbI:
1. IlpyHuMaTh penieHusi B CTaHAAPTHBIX U HECTAHJAPTHBIX CHUTYaAlMSIX U HECTH 3a
HHUX OTBETCTBEHHOCTb.
2. ®opMHUpPOBAHME KOMMYHMKATUBHBIX KOMIIETEHLIUH, OBJAJCHUE JIEKCUKON U
SI3BIKOBBIMU KJIUIIE 10 TEME.
Xoa padoThI:
1. BBegenre HOBOM JIEKCUKH.
2. [loBTOpEHHE TpaMMaTHYECKOr0 MaTepuana, HeOOXOUMOIO ISl U3yYEHUs! TEMBI.
3. PaGoTa ¢ TekcToM mpodeccuoHanbHON HAPaBIEHHOCTH.

Read and practice saying the dialogues.
1. Headwaiter: Hello, how can | help you?
Guest: I'd like to reserve a table for two.
H: When would you like to come?
G: I wonder if it is possible to come on Wednesday evening.
H: Oh, I'm awfully sorry, but we don't open on Wednesday.
G: It is really very bad. Well, then could you reserve me a table for tonight?
H: I'm afraid we don't have any tables left for tonight. Today is our busy day.
Come tomorrow and we'll reserve the best table for you!
2. Waiter: Good morning. What can | do for you? Guest: Could I speak to your
manager, please?
W: I'm not sure that he is here, but just one moment, I'll ask the Headwaiter.
G: Does your Headwaiter speak French? W: I'm sorry but I really don't know.

IIpakTuyeckas padora Ne 62.
Tema 9.2. Byoywee coeepuiénnoe epems.

eab paboThbI:

1. ®opMupoBaHUE€ KOMMYHUKATUBHBIX KOMITIETEHIIHH.

2. OBnazieHue TPaMMAaTUYECKUM MAaTEPUATIOM T10 TEME.

Xoxa padoThI:

1. BBegenue HOBOro rpaMMaTHYECKOr0 MaTepuasia, HeOOXOAUMOTO [JIsl U3y4YEHHs
TEMBI.

2. OTpaboTKa TEKCUKO-TPAMMATHIECKUX HABBIKOB.

Future Perfect - 6yaymiee coBepiiieHHOE BpeMsI
Bpems Future Perfect ncronbs3yeTcst TOBOJIBHO peaKo, OHO 0003HAYAET
NENUCTBHE, KOTOPOE 3aKOHYUTCS 10 ONPEIESIEHHOr0O MOMEHTA WM Havaya Ipyroro
NeNUCTBHS B OyylieM uiu OyieT NpoaoJiKaTh IITUTHCS MOCIIE HETO.
Next year we shall have been married for 30 years.
B cnenyromiem rogy mMbl Oyznem sxkeHaTsl yxe 30 Jier.
Oopa3zoBanue Future Perfect
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YTBCpI[I/ITCJ'IBHBIe MNPCIJIOKCHUSA

| shall have played We shall have played
You will have played You will have played

He / she / it will have played  They will have played
BOHpOCI/IT CJILHBIC IMPCIJIOKCHUSA

Shall I have played? Shall we have played?
Will you have played? Will you have played?
Will he / she / it have played?  Will they have played?

OTpI/IHaTeJ'IBHBIe MpCAJIOKCHUA:

| shall not have played We shall not have played
You will not have played You will not have played

He / she / it will not have played  They will not have played

Bpewms Future Perfect oopasyercs npu MTOMOTIIH
BCIIOMOTIaTeIbHOrO [aroja to have B OyayieM BpeMEHH W MPUYACTHUS MPOIISINIEIO
BPEMEHH 3HAYUMOTO TJIarojia, TO €CTh €ro «TPEThe POpPMBI».

To have B Oyayiem BpeMeHH UMEET BE POPMBI:

. shall have — 1 mumo. (We shall have covered 30 km by sunset)

. will have — 2 u 3 aumo. (They will have covered 30 km by sunset)

[Tpuuactrie BTOpoe, MM IpuyacTHe mporienmero Bpemenu (Participle 1),
MOJKHO TIOJTYYHTh, PUOABUB K HaYaJIBHON (hOpME 3HAYMMOTO TJIaroja OKOHYAHHE -

ed:

examine — examined, enjoy — enjoyed, close — closed

Onnako B AHTJIMIICKOM  SI3BIKE €CTh  JOCTaTOYHO OompIas
rpynmna HeOpPaBWIbHBIX [JIArQJIOB, KOTOpPhIE 00pa3yloT (hopMy IPOLIEAIIET0 BpEMEHU
HE 110 OOIIMM MPaBHIIaM U KOTOPbIE HEOOXO0IUMO 3aTIOMHUTb.

B BonpocuTeIbHOM NpeaioKeHNH BCIIOMOTaTEIbHBIN TJIaroa BEIHOCUTCSA Ha
MECTO Tepe]] MOAJIeKAINUM, @ 3HAYUMBIH TJIaroj OCTaeTcs OCJIe HEro:

Will you have  readall these books by the exam  time?
ThI MpoYTENIH BCE 3TU KHUTH 10 Hayajaa S5K3aMEHOB?

B oTpunaTtesibHbIX NMpeAJIOKeHHSAX 32 BCIIOMOTaTEIbHBIM IJ1arojoM CIEIyeT
orpunarenbHas 4actuna NOt. Ilpu 3ToM OHM MOryT OBITH COKpallleHbl A0
¢dopmer shan’t (won’t):

| guess, Ishall not have received your next letter before Christmas.
Jlymaro, S He mOoJIyuy TBOE CIIEIYIOIIEE MUChMO paHblie PoxaecTsa.

Cay4an ynorpedaenus Future Perfect:

. JlelicTBHE, KOTOPO€ HAYHETCA M 3aKOHYUTCA JI0 OIPEICICHHOTO
MOMEHTa B OyIyIIeM:
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You will have spent much efforts before you can run a marathon.
Thl MOTpaTULIb MHOTO YCUIIUM, IPEXK]IE YEM CMOKEIIb TPoOexKaTh MapadoH.

IIpakTuyeckas padora Ne 63.

Tema 9.3. O3naxkomnenue c menio.
esab padoTbI:
1. PaGorath B KOJJIEKTMBE W B KoMmaHie, d(PGEeKTUBHO 0OIIaThCA C KOJUIETaMmu,
PYKOBOJICTBOM, MOTPEOUTEISIMHU.
2. ®opMHUpPOBAHME KOMMYHMKATUBHBIX KOMIIETEHLIUH, OBJAJCHUE JIEKCUKON U
SI3bIKOBBIMU KJIUIIIE TIO TEME.
Xox padoThI:

1. BBeneHue HOBOM JIGKCHUKH.

2. [ToBTOpEeHHE rpamMMaTUYECKOro MaTepuasia, HeOOXOIUMOIo JIJIsl U3yUeHUS
TEMBI.

3. Pabota ¢ TekcToMm npodeccuoHanbHON HANIPABICHHOCTH.

DINNER AT THE RESTAURANT

Usually 1 have dinner at home but last Sunday my friend invited me to have
dinner at the restaurant. When we came in the head- waiter showed us to the table.
We sat down at the table and the waiter gave us the menu. The table was already set
for dinner. There was a white table-cloth on the table, plates, spoons, knives and
forks on it. In the middle of the table there was a dish with white and brown bread, a
cruet-set with a salt-cellar and pots for pepper and mustard.

We decided to begin with some kind of appetizer or hors-d’ocuvre. My friend
ordered clear chicken soup with noodles and | chose cabbage soup with small meat
pies.

For the second course there was a wide choice of dishes: fried fish and chips,
pancakes with salmon, scallops fried in vegetable oil, veal cutlets, pork chops with
fried potatoes, steaks and grilled chicken. For the second course the waiter suggested
the specialty of the restaurant — pan-fried veal chops with spring onions.

For dessert we decided to take vanilla ice cream, coffee and apple pie.

Everything was very tasty and the service was good. The waiter brought us a
bill. We paid the bill and left the restaurant.

COMPREHENSION QUESTIONS
. When did my friend invite me to have dinner?
. Was the table laid for dinner already?
. What was there on the table?
. What was there in the middle of the table?
. What did we decide to begin dinner with?
. What did my friend order?
. What was on the menu for the second course?
. What did the waiter suggest us for the second course?
. What did we decide to take for dessert?

OO ~NO O WNE
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IIpakTnueckas padora Ne 64.
Tema 9.4. 3aka3 6.1100.

esab padoThbI:
1. PaGorath B KOJUIEKTMBE W B KoMmaHze, d(PGEeKTUBHO 0O0IIaThCA C KOJUIETaMmu,
PYKOBOJICTBOM, MTOTPEOUTEISIMHU.
2. ®opMHUpPOBaHUME KOMMYHMKATHUBHBIX KOMIIETEHLINH, OBJAJCHHE JIEKCUKOU U
SI3bIKOBBIMU KJIUIIE 10 TEME.
Xox padoThI:

1. BBeneHune HOBOM JIEKCHUKH.

2. TloBTOpEeHHE TpaMMaTHYECKOr0 MaTepuaia, HCOOXOIUMOTO JIIs U3YYCHUS
TEMBI.
3. PabGota c TexcToM npodecCHOHATbHONW HAPaBICHHOCTH.

Taking food orders

Mary, the waitress, asked the guests at table ten if she could take their food order.
Mary: May | take your food order now?

Mary informed the guests about the specialties on the menu for that week.

Mary: The fresh oysters and salmon are our specialties this week.

Mary wrote down the details of the order on the food order form.

Lady Guest: The oysters to start and salmon to follow, please.

Mary: Yes, madam.

A guest ordered the fillet steak, so Mary asked how he wanted his steak cooked.
Mary: How would you like your steak, sir? Well done, medium or rare?

Man Guest: Medium, please.

Mary had to describe the dish on the menu for another guest.

Man Guest: Tell me, please, is artichoke a vegetable?

Mary: Yes, sir. It’s served stewed with different sauces.

When another guest asked Mary for something that was no longer available Mary
apologized and recommended an alternative that was equally light.

Man Guest: I’ll have the asparagus as a starter.

Mary: I’m very sorry, sir, but we’ve run out of asparagus. Would you like to try the
cucumber mousse instead? It’s light and very tasty

Man Guest: All right, that sounds good.

Mary asked if anyone wanted an extra order of vegetables or salad.

Mary: Would anyone like to order extra vegetables or salad with the main course?
When all the guests have placed their orders Mary repeated the whole order back to
them.

Mary: May | repeat your order? That’s two cucumber mousse, one oysters, and one
mussel salad.

Then Mary asked the guests for confirmation the order was correct.

Mary: Is that correct?
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Man Guest: Yes that’s right.
Mary then told the guests that she will be back soon with their meal.
Mary: Thank you. I’ll be back soon with your meal.

IIpakTnuyeckas padora Ne 65.
Tema 9.5. B oape.

esab padoTbI:
1.  HUcnonb3oBaThb  HHPOPMAIMOHHO-KOMMYHUKAIIMOHHBIE  TEXHOJOTUU B
podeCCUOHANILHON JIEITEIIbHOCTH.
2. @opmHupoBaHWE KOMMYHUKATUBHBIX KOMIICTCHIIUH, OBJAJCHUE JIEKCUKOW U
SI3BIKOBBIMH KITHIIIE TIO TEME.
Xox padoThI:

1. BBeneHue HOBOM JIGKCHUKH.

2. [ToBTOpEeHHE rpamMMaTUYECKOro MaTepuasa, He0OXOIUMOIO JIJIsl U3yUeHUS
TEMBI.

3. Pabora ¢ TekcToM npodeccuoHanbHON HANPaBIEHHOCTH.

Read and practice saying the dialogues.

— Good evening! What would you like to drink?

— Give me a glass of punch, please, it's cold.

— One minute, please. Here is your punch.

— Thank you. Oh, it's hot and strong. Very good!

— Thank you. Would you like to drink another one?
— No, I wouldn't. I'd like a mild cocktail.

— All right, one minute, please. Here is your cocktail.
— Thank you. Here is the money.

IIpakTuyeckas padora Ne 66.
Tema 9.6. Boioop u 3axa3 Hanumkoe.

eab paboThbI:
1. bpate Ha ce0s OTBETCTBEHHOCTh 3a pabOTy WICHOB KOMaHAbI (TIOJYMHEHHBIX),
pe3yJIbTaT BHITIOJHEHUS 3aJaHU.
2. ®opmHpoBaHHE KOMMYHMKATHUBHBIX KOMIICTECHIIMH, OBJAJICHUE JIEKCUKOU U
SI3BIKOBBIMU KJTUIIIE 110 TEME.
Xoxa padoThI:

1. BBejaeHue HOBOM JIEKCUKH.

2. TloBTOpEeHHMEe rpaMMaTHYECKOTO MaTepualia, HEOOXOIUMOTO IS H3yUICHHS

TCMBI.

Making Tea.
Serving beverages after meals.
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To make a cup of tea Mary first warmed the teapot. Then she put a teabag into the
warm teapot and filled the pot three quarters full with boiling water. Mary put the
prepared coffee, the teapot and an empty cup and saucer on a tray. She also put a
sugar bowl and a milk jug on the tray. The sugar bowl contained sachets of
different kinds of sugar. Mary carried the beverage tray in a waist carry position
to the tray stand. First, she placed the milk jug and sugar bowl in the centre of the
table.

Mary: Excuse me, please.

Then she set the empty cup and saucer down in front of the first guest and filled
the cup three quarters full of tea.

Mary: Tea for you, madam.

She left the teapot on the table to the right of the guest. She sen>ed the next two
guests their Cappuccinos.

Mary: Your Cappuccino, madam.

She gave a cup of Espresso to another guest.

Mary: Espresso, Sir.

Mary asked if anyone wanted an after dinner drink.

Mary: Would you like any liqueurs or brandy?

A guest ordered a cognac.

Guest: Yes, a cognac, V.S.O.P., please.

And another wanted a liqueur.

Guest: A Baileys, please.

Mary took the order to the bar.

Mary: Order for table ten.

The bartender poured some cognac into a brandy glass. He filled the liqueur glass
with Bayleys. Mary carried the drinks to the table on a small service plate. She
served the guests their drinks.

Mary: Cognac, sir.

She checked if the guests needed anything else.

Mary: Is there anything else | can get you?

Guest: No, thank you very much.

Then she left to continue her work at another table.

JAnarnocTuyeckuu Tect (rpaMMaTH4YeCKui)
Bapuanr I.

1.1... be busy on Monday.

a) will

0) am

B) should

r) would

2. The man / nokaswiBarmuii/ the books is our teacher.
a)showing
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0) shown

B) showed

r) being shown

3. I studied the book on physics / nanucannyro/ by our teacher.
a) write

0) having written

B) Written

r) being written

4.1 go ... the Institute every day.
a) at

0) in

B) from

r) to

5.1 am ... the lecture now.
a) at

0) on

B) In

r) into

6. Pupils go ... school.

a) at

0) from

B) out of

r) off

7. This is ... book.

a) me

0) his

B) OUIS

r) him

8. This letter is for ... .

a) you

0) our

B) yours

r) his

9. My friend lives a long way from his office and ... get up early.
a) could

0) can

B) must

r) are to

10. This book is the ... interesting I have ever read.
a) much

6) more

B) Most

rare to
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Bapmuanr 1.

1. Animal’s food should contain vitamins and minerals.
a) )KMBOTHAsI MHUIA

B) )KMBOTHBIC /IS TTUIIIH

0) muIEeBbIC )KUBOTHBIC

I') MU )KUBOTHBIX

2. Children’s room is very nice.

a) JeTcKas KOMHAaTa

0) KOMHaTa pebeHKa

B) KOMHATa IS ACTel

') ICTH B KOMHATE

3. He is going to_do his homework.
a) CTPOUTDH JIOM

B) JIeJIaTh JOMAIITHIOK paboTy

0) youpats 10M

r) paboTath IO JOMY

4. My alarmclock is very expensive.
a) py4YHBIC YaChl

0) TOTOBUTH Ha 3aBTPAK

B) OYIMIIbHUK

I') 4achI-KyKYIIIKa

5. Usually I have breakfast at 7 o’clock.
a) 3aBTPaAKaro

0) TOTOBUTH 3aBTPAK

B) FOTOBBIH 3aBTpaK

T') CHITHBIN 3aBTpaK

6. Julia is ill today.
a)BbI3/IOPABIIMBACT

0) 3abosena

B) OoJeet

r) MMEET BBICOKYIO TEMIIEPaTypy

7. The Volga River is ... than the Ural.
a) the longest

0) longer

B) long

r) the more longer

8. His childhood was very happy.
a) FOHOCTh

0) IeTCTBO

B) OTPOYECTBO

I) CTapOCTh

9. Orenburg ... my native town.

a) is

0) are
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B) am

r) be

10. Lots of ... like ice-cream.
a) children

0) child’s

B) children’s

r) childs

Paszpnen 10. O6cay:xxuBanue rocreit B pecropane roctuHunbl. Ilpakruyeckas
padora Ne 67.
Tema 10.1. 3aempak.

eab padoThbI:
1. OcymecTBisiTh NOUCK W MCIHOJIb30BaHUE HHPOPMALMHU, HEOOXOAUMOW s
3¢ ()EKTUBHOTO BBINOJHEHUS NPOPECCUOHANBHBIX 3a7a4, MNPOPECCHOHAIBHOIO U
JUYHOCTHOTO Pa3BUTHS.
2. ®opMHpoBaHHE KOMMYHUKATHBHBIX KOMIIETEHIIUW, OBJIAJICHUE JIEKCUKOW U
SA3BIKOBBIMU KJIMIIIE TIO TEME.
Xoa padoThI:
1. BBenenmne HOBOMU JIEKCHUKH.

2. IloBTOpeHne rpamMMaTHUeCKOro Marepuasa, HeOOXOIUMOTO I U3yUCHHUsI
TEMBI.
3. Pabora ¢ TekcToM nmpodeccroHanbHOM HapaBIEHHOCTH.

Most Americans eat three meals during the day: breakfast, lunch, and dinner.
Breakfast begins between 7:00 and 8:00 am, lunch between 11:00 am and noon, and
dinner between 6:00 and 8:00 pm. On Sundays “brunch” is a combination of
breakfast and lunch, typically beginning at 11:00 am. Students often have an evening
snack around 10:00 or 11:00 pm.

Breakfast and lunch are usually light meals, with only one course. Dinner is the
main meal. For breakfast Americans usually eat cereal with milk (often mixed
together in a bowl), a glass of orange juice, and toasted bread or muffin with jam,
butter, or margarine. Another common breakfast meal is scrambled eggs or an omelet
with potatoes and breakfast meat (bacon or sausage). People who are eating light
might eat just a cup of yogurt. Lunch and dinner are more varied.

At a formal dinner the number of utensils may surprise you. How do you
explain the difference between a salad fork, a butter fork, and a dessert fork? Most
Americans don’t know the answer either (it’s the number of tines on the fork and its
size). But knowing which fork or spoon to use first is simple — use the outermost
utensils first and the utensils closest to the plate last.

In most parts of the world having lunch or dinner together is an important part
of doing business. In North America eating meals is a way of building a relationship
or celebrating a partnership. And in other cultures such as China much of the real
work of making deals actually often gets done at the dinner table. No matter where
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you are doing business, it’s important to be able to handle the basics of dining out.
This includes ordering food, recommending dishes, proposing a toast and paying for
the check among other skills.

COMPREHENSION QUESTIONS
1. How many meals do Americans eat during the day?
2. What is “brunch”?
3. What can be a typical American breakfast?
4. What is the simple rule of using itensils?
5. What is an important part of doing business in most parts of the world?

IIpakTHyeckas padora Ne 68.

Tema 10.2. Pazeoeopnas npakmuka.
eab padoThbI:
1.  Ucnonw3oBaTh  MHPOPMAIMOHHO-KOMMYHHUKAIIMOHHBIE  TEXHOJOTHMH B
npodeccroHaIbHOMN JAeATeTbHOCTH.
2. ®opMHpPOBAHME KOMMYHMKATUBHBIX KOMIETEHIIMH, OBJAJCHUE JIEKCUKOU U
SI3BIKOBBIMU KJIUIIE 10 TEME.
Xox padoThI:
1. BBenenmne HOBOU JEKCHUKH.

2. TloBTOpeHue rpaMMaTHUYECKOro MaTepuaia, HEOOXOAMMOTrO ISl U3YUCHHUS
TEMBI.
3. PabGota ¢ TekcToM mpodeccuoHanbHO HAPaBICHHOCTH.

Alex: I am hungry. Let’s go to the cafe.

Boris: I am hungry, too. There is a cafe not far from here. Let’s go there.

(They enter the cafe and sit down to a table at the window:.)

Alex: What shall we take for dinner? Boris: Here’s the menu, let’s have a look.
Alex: | shall take a jellied fish, potato soup and pork chop with vegetables. And what
about you?

Boris: I want a helping of smoked fish. Then I’ll take a broth with a pie and a cutlet
with mashed potatoes.

Alex: Our dinner will be rather substantial. We are hungry enough.

Boris: Yes, | am hungry and thirsty. Let’s take salads!

Alex: 1 would like a salad with fresh cucumbers and tomatoes. Boris: | shall take a
salad of fresh cabbage with mayonnaise. Alex: There are nonapkins on our table.
Bring, please, napkins, knifes, forks and spoons, and I’ll pay for the dinner, take a
tray and bring the meals.

Boris: All right.

Alex: Pass me the pepper, please.

Boris: Here you are.

Alex: Thank you. May I trouble you for a slice of bread?

Boris: No trouble at all. Here’s the bread. Alex: Thanks.
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Boris: You are welcome. Do you mind to take the second helping of soup?
Alex: | do not want. I shall begin

the second course.

(After dinner)

Boris: The dinner was rather tasty. | am quite full, and what about you?
Alex: Soam I.

IIpakTHyeckas padora Ne 69.
Tema 10.3. Obeo. (J/lanu.)

esab padoTbI:
1. PaGorate B KouleKTHMBE W KomaHje, 3(G(EKTUBHO O0OIMIATHCS C KOJUIETAMH,
PYKOBOJICTBOM, MTOTPEOUTEISIMHU.
2. dopMupoBaHHE KOMMYHUKATHBHBIX KOMIIETEHIIUM, OBJAJEHUE JIGKCUKOU W
SI3LIKOBBIMU KJTUIIIE TIO TEME.
Xoxa pa0doThI:
1. BBegenre HOBOM JIEKCUKH.
2. [ToBTOpeHHne rpaMMaTHYECKOTO MaTepuasa, HEOOXOIUMOTO JJIs U3yUYCHUS TEMBI.
3. Pabora ¢ TekcTom mpodeccroHaILHON HANPaBICHHOCTH.

— Let’s drop in here. This restaurant is famous for its kitchen.

— Waiter! Is this table vacant?

— Yes, itis. You will feel comfortable here.

— Could we have the menu?

— Yes, of course! Here’s the menu.

—Shall we begin with the appetizers? 1’d like to have fried sausage patties. They are
delicious.

— As for me, I'll take some salad.

— What meat courses are there on the menu today? — Today we have veal chops,
steaks and grilled chicken.

—Tell us, please, if there are there any fish courses on the menu?

— We have stuffed pike, salmon, and fish in aspic.

— Besides, there’s jellied sturgeon and fried scallops.

— What garnish would you like to order?

— | think, cauliflower salad and green peas.

— S0, could you bring us one fish in aspic, two salmons, two steaks and one veal
chop?

— And what would you like for a drink?

— I’ll take orange juice.

— As for me, I’d like coffee.

—Would you like ice cream for dessert?

— Yes, two ice creams with chocolate chips, please. — Here you are. Bon appetite.
— (To the waiter) Bring us the bill, please. How much do we owe you? Here you are.
Keep the change.

— Thank you very much. Come to our restaurant again.

74



IIpakTuyeckas padora Ne 70.
Tema 10.4. IIpeonosicenue 6.1100.
eab padoThI:
1. Bpate Ha cebsi OTBETCTBEHHOCTh 3a padOTy WICHOB KOMaHbl (MOJYMHEHHBIX),
PE3yNIbTAT BBHIOJIHEHUS 3aJJaHUH.
2. ®opMHUpPOBAHME KOMMYHHMKATUBHBIX KOMIIETEHLINM, OBJAJCHHUE JIEKCUKOW H
A3BIKOBBIMU KJIMILIE TIO TEME.
Xox padoThI:
1. BBeneHue HOBOM JTEKCUKH.
2. lTloBTOpeHue rpaMMaTHYECKOro MaTrepuana, HEOOXOAUMOro MJisi U3yYeHUs
TEMBI.

3. Pabora ¢ TekcTom mpodeccroHaILHON HANPABICHHOCTH.

Waiter: Good afternoon! You can sit at this table.

Guest: We’d like a table for four. Our friends will come later.

W.: Then you can take your seats at any vacant table. Here is the menu. Make your
choice. G.: Let’s see what’s on the menu today. What would you recommend?

W.: There is a big choice of dishes today. | would recommend

our specialties — roast duck and goulash. | can also recommend you roast chicken or
roast beef. Would you like soup?

G.: Oh, yes. Two clear soups with croutons, please, and two helpings of roast duck.
W.: What will you order for your friends?

G.: They will make their orders themselves.

W.: All right. Will you have anything for a drink?

G.: Certainly. Apple juice and fruit squash.

W.: What will you have for dessert?

G.: I think it will be apple pie and white coffee.

IIpakTuyeckas padora Ne 71.

Tema 10.5. Pazeoeopnasa npakmuka.
eab paboThbI:
1. CamocTosTeNBHO ONpEeneNaTh 3a7adyd MPOPEeCCHOHATBLHOTO M JIMYHOCTHOTO
pa3BUTHs, 3aHUMATHCS CaMOOOpa30BaHMWEM, OCO3HAHHO IIJIAHUPOBATH IOBBIIICHUE
KBaTM(UKAIIHH.
2. ®opmMHpOBaHHE KOMMYHHMKATHUBHBIX KOMIICTCHIIMM, OBJAJCHUE JIEKCUKOW W
SI3bIKOBBIMU KJIUIIIE TIO TEME.
Xox padoThI:
1. BBeneHue HOBOM JICKCUKH.

2. [ToBTOpEHME TpPaMMaTHYECKOTO0 MaTepuaia, HEOOXOJUMOTO IS U3YUCHUS TEMBI.
3. Pabota ¢ TekcToM npodeccnoHaIbHON HATPaBICHHOCTH.

Michael, the headwaiter, answered the telephone at the “Shay Max” restaurant. He
greeted the caller, told the name of the restaurant and his name and offered to help the
caller.
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Michael: Hello, “Shay Max” restaurant, Michael speaking. What can I do for you?
The caller wished to make a dinner reservation. Michael got out. the reservation pad.
Ms. Brown: I’d like to make a dinner reservation, please.

Michael: Certainly, madam.

Michael asked her for the date of reservation and wrote down the details as she
spoke.

Michael: And for what date, please?

Ms. Brown: For the nineteenth of October.

Michael found out the time of the reservation.

Michael: And for what time, please?

Ms. Brown: For six thirty in the evening.

Michael asked the caller for her name and she spelt it out for him. Michael: May |
have your name, madam?

Ms. Brown: Yes, it’s Brown, Ms Brown, that’s b-r-o-w-n.

Michael asked Ms Brown for the number of people in her party.

Michael: For how many, Ms Brown?

Ms. Brown: For five.

The caller had a special request — a window table.

Ms. Brown: I’d like a table in a non-smoking by the window.

Michael checked the floor chart.

Michael: Just a minute, Ms Brown, I’ll see if we have a table.

Michael apologized because the non-smoking section was booked out that night.
Michael: I’'m very sorry, Ms Brown, but there are no tables left in non-smoking.
Michael offered her an alternative and asked for her agreement.

Michael: We have a window table in smoking. Would you care for that ?

Ms. Brown accepted the offer.

Ms. Brown: Yes, all right.

Michael read back to Ms. Brown all the details he had written on the reservation
notepad.

Michael: So, that’s a window table for five persons at six thirty in the evening on the
nineteenth of October.

Michael asked Ms. Brown for a contact number and wrote it down on a notepad.
Michael: Could I have a contact number, please.

Ms. Brown: Yes, it’s 9754876.

Before ending the conversation Michael thanked the caller and said goodbye.
Michael: Thank you for cal ling, we’ll see you on the nineteenth. Good bye, Ms.
Brown.

Finally Michael copied all the information on the notepad in the restaurant’s
reservation record.

IIpakTuyeckas padora Ne 72.
Tema 10.6. Yrcun.
ean padoThI:
1. OpueHTHpPOBATHCS B YCIOBUSIX YaCTOW CMEHBI TEXHOJIOTHI B mpodeccuoHanibHON
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JESITEIbHOCTHU.
2. @®opmMHUpOBaHME KOMMYHMKATUBHBIX KOMIIETEHLIHH, OBJAJCHUE JICKCUKOW H
SI3BIKOBBIMU KJIUILIE IO TEME.

Xoa padoThI:

1. BBegenre HOBOM JIEKCUKH.

2. [ToBTOpEeHHE TpaMMaTHYECKOT0 MaTepuaia, HECOOXOIUMOTO IS U3YUCHUS TEMBI.
3. Pabora ¢ TekcTom mpodeccruoHaILHON HAMPaBICHHOCTH.

Waiter: What would you like for supper?

Guest: Well, I usually have light supper, because it isn’t healthy to eat much before
going to bed. What do you have on the menu today?

Waiter: | would suggest you fish and chips, meat salad, cheese and ham sandwiches,
omelet, tea with apple pie or some pastry.

Guest: | think 1’1l take an omelet,

a cheese and ham sandwich and a cup of tea with apple pie. Waiter: Do you like your
tea strong or weak?

Guest: I don’t take strong tea in the evening. I usually take tea with milk.

COMPREHENSION QUESTIONS

. How many meals a day do we usually have?
. At what time do you usually have your breakfast?
. Do you have lunch at home?
. What do you usually have for breakfast?
. What do you usually have for dinner?
. What do we eat soup with?
. What do we use for cutting meat?
. What do we eat fish with?

. Do you prefer tea or coffee after dinner?
10. Do you take black coffee or do you take milk or cream with it?
11. Do you usually take your tea strong or weak?
12. Do you like your beefsteak underdone or just well done?
13. What are your favourite fruit?
14. Do you like fish in aspic?
15. What do you usually have for dessert?

O©OoOo~NOO ULk, WN R

IIpakTuyeckas padora Ne 73.
Tema 10.7. Kynunapusvie xapaxmepucmuku 01100 015 YHCUHA.
eab paboThbI:
1. OcymecTBIsATh IMOWCK W HCIOJIb30BaHWEC WH(POpMAIUU, HEOOXOIUMON IS
() GEKTUBHOTO BBIMOJIHECHUS TPO(PECCHOHATBHBIX 3a1a4, MPOPECCHOHATBLHOTO H
JIUYHOCTHOTO Pa3BUTHS.
2. ®opMUpPOBAHHE KOMMYHUKATHUBHBIX KOMIIETEHIIMWA, OBJIAJICHUE JIEKCUKOW U
SI3BIKOBBIMU KJTUIIIE 110 TEME.
Xoxa padoTsI:
1. BBenenue HOBOM JICKCUKH.
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2. [ToBTOpEeHME TpaMMaTHUECKOTO MaTepuana, HeOOXOIUMOTO IS H3yYEHUS TEMBI.
3. Pabora ¢ TekcToM npodeccruoHaIbLHON HAMPaBICHHOCTH.

FOOD SERVICE TECHNIQUES

The service techniques that you use will depend on the country you are in and
your training. The service techniques that are generally

used in US are:

* Dishes are served from the left side of the customer and removed from the
right side of the customer.

* Beverages are served from the right side of the customer.

How to serve from a platter or bowl!?

When serving from a platter you can use the following techniques:

1. Hold the serving fork and spoon in your right hand. The tines of the fork and
the bowl of the spoon should be pointing up. The fork will be on top of the spoon.
The spoon should go between the index finger and the middle finger. The fork will go
between the thumb and index finger.

2. Gently scoop the food into the spoon. Push the fork down to hold the food in
place.

3. Hold the serving plate over the edge of the diner’s plate and put the food on
the plate.

If left-handed persons move their glasses to the left of the cover you may pour
from the left. Some people may hold the glass up for you to pour: watch out for this
and try not to spill the liquid onto the tablecloth.

Some people may want to drink the same beverage all the time. Keep this in
mind. Don’t forget to fill their water glass.

European service is different:

From the left you present platters, serve from platters, serve salad as a side
dish, and clean the cover. From the right you set and remove plates, change flatware
and pour beverages. The same is done all the way around the table.

COMPREHENSION QUESTIONS
1. From what side are dishes served?
2. From what side are dishes removed?
3. From what side are beverages served?
4. How the serving fork and spoon are held?
5. What is the difference between American and European silver service?

Pazngen 11. Kyxuu HapoaoB mupa.
IIpakTuyeckas padora Ne 74.
Tema 11.1. Pycckaa nayuonanvHas KyxHs.
esab padoThI:
1. IIpyHuMaTh pemieHusl B CTAaHAAPTHBIX M HECTAHJAPTHBIX CHUTYalMsIX U HECTH 3a
HUX OTBETCTBEHHOCTb.
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2. ®opMHpOBaHME KOMMYHHKATHBHBIX KOMIIETEHIUM, OBJAJCHHUE JIEKCUKOU H
SA3BIKOBBIMHU KJIMIIIE TIO TEME.

Xoa padoThbI:

1. BBeneHre HOBOIl JIEKCUKH.

2. [loBTOpEHHE TpaMMaTHYECKOr0 MaTepuaia, HEOOXOJUMOTO JIs U3YyUEHUS TEMBI.
3. Pabora ¢ TekcTom nmpodeccroHaILHON HAIPaBICHHOCTH.

RUSSIAN CUISINE

Russian Cuisine is a mixture of many cultural traditions. Russian cuisine
includes all kinds of vegetables, mushrooms, meat, milk products, honey, fruits and
berries, and a variety of wheat, barley, and rye grains.

The Russian people have always been gourmets. Many names of Russian
dishes and liquors have become international. For example: vodka, Mini, piroshki,
pelmeni.

In Moscow restaurants you can taste the traditional Russian fish soup “ukha”
with a huge crawfish. There is a big choice of appetizers, soups on the menu: Russian
meat soup with fresh cabbage — shchi, meat and fish soup — solyanka, kidney soup
with dills — rassolnik, fish soup — ukha, okroshka soup, green sorrel soup and cold
beetroot soup — svekolnik.

For snacks the guests can taste cold meat dishes: ham, cold boiled pork —
buzhenina, jellied tongue, meat jelly with horseradish sauce and various salads. The
waiters recommend the guests pressed and red caviar, salmon, stuffed pike-perch,
sturgeon in aspic, herring, marinated herring, smoked sprats and so on. The guests
can also choose blini with caviar and salmon.

For the main course the guests can order sturgeon of any kind — boiled,
steamed or on a spit. There are a lot of meat dishes on the menu: roast veal, beef-
Stroganoff, minced meat wrapped in cabbage leaves — golubtsi, roast chicken, roast
duck, goose stuffed with apples and sauerkraut, and so on. Russians are great lovers
of pelmeni, small Siberian meat pies boiled in broth.

Russian cooking has a great variety of desserts. Kissel has been a favorite dish
for many centuries. Kissel is made from fresh or dried fruits or from berries. For
dessert you can also have apples baked with sugar, fruit and berry juice.

Russian cuisine is famous for a large variety of milk products: cottage cheese
— tvorog, thick sour cream — smetana, and Russian yogurts — kefir and ryazhenka.

The guests can taste various Russian pies. They are pies with fish filling —
rasstegai, a pie with meat or cabbage filling — kulebiaka, open tarts with curd —
vatrushki.

Russian honey-cakes are called prianiki, thick O-shaped rolls are called
boubliki, dry O-shaped rolls are called baranki or sooshki. Wheat loaves have dozens
of varieties. As to rye bread, Russians eat more of it than any nation in the world — a
peculiarity of the Russian diet.

COMPREHENSION QUESTIONS
1. What foodstuffs are used in Russian cuisine?
2. What names of Russian dishes and liquors have become international?
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3. What are the names of Russian traditional soups?

4. What are the names of Russian meat dishes?

5. How are Russian traditional milk products called?

6. What are the names of Russian pies, honey-cakes, and rolls?

IIpakTnyeckas padora Ne 75.
Tema 11.2. Kagka3zckasa HAUUOHATbHAA KYXHA.

eab padoTbI:
1. OcymecTBiasiTh NOUCK W MCHOJb30BaHUE HH(POPMALMKM, HEOOXOAUMOUN s
3¢ ()EKTUBHOTO BBINOJHEHUS NPOPECCUOHANBHBIX 337a4, MNPOPECCHOHAIBHOIO U
JUYHOCTHOTO Pa3BUTHS.
2. ®opMHpoBaHHE KOMMYHUKATHBHBIX KOMIIETEHIIUWA, OBJIaJICHUE JIEKCUKOW U
A3BIKOBBIMU KJIMIIIE TIO TEME.
Xox padoThI:
1. BBegenre HOBOM JIEKCUKH.
2. [loBTOpEeHHE TIpaMMaTHYECKOr0 MaTepuaia, HEOOXOJUMOTO JJIs U3YUYEHUS TEMBI.
3. Pabora ¢ TekcTom mpodeccroHaILHON HANPaBICHHOCTH.

CAUCASIAN CUISINE

The Caucasus has always been famous for its healthful and nourishing cuisine.
Vegetables, fruit, and fragrant herbs and spices help the cooks to make dishes with
exquisite taste and aroma.

One of the most characteristic peculiarities of Caucasian culinary is a
combination of tart with sweet, produced by the addition of pomegranate juice, dried
lemons, or sour plums, along with dried fruits such as apricots, quince, raisins, and
persimmons. Chestnuts are also used to garnish meat and other dishes, and fresh
pomegranate seeds are added to the plate just before it is brought to the table.

Caucasian cuisine is rich in various appetizers, soups, hot and cold dishes. A
great variety of green vegetables are used in making appetizers. They are: egg-plants,
tomatoes, cabbage, sauerkraut, cauliflower, beets, potatoes, garlic, brown onions,
spinach and also greens, spices, mushrooms and walnuts. Walnuts are widely used in
making sauces to dishes of any kind.

Caucasian cuisine has recipes of lots of appetizers:

Fried egg-plants with tomato sauce.

Salted egg-plants and walnuts.

Stuffed egg-plants with walnuts, garlic, brown onion, cress salad, celery, parsley,
dried cinnamon, clove, vinegar, cayenne,salt.
Baked egg-plants with walnuts and pomegranate.
Fried mushrooms with tomatoes and walnut sauce.
Caucasian cuisine has many meat dishes:

Boiled beef in tomato sauce with greens.

Roast beef and string-beans with greens.

Beef stewed in walnut and tomato sauce.

Pork fillet stewed with quince.

Boiled mutton in garlic sauce.
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Liver in pomegranate sauce.

Rice pilaf. Everywhere you can taste shashlyk (meat on a spit). It is made of suckling,

lamb, beef and chicken.
The poultry dishes are also very popular in Caucasian cookery:

Chicken in garlic sauce.Chicken in walnut sauce. The sauce is made from minced
walnuts, garlic, kinza, salt and vinegar. The chicken is roasted or boiled, then cut in

pieces, put on a dish and poured over with this sauce.
IIpakTHyeckas padora Ne 76.

Tema 11.3. Anenuiickana HAYUOHANLHAA KYXHAL.
esab padoTbI:
1.  Ucnonw3oBaTh  HUHPOPMAIMOHHO-KOMMYHHKAIIMOHHBIE  TEXHOJIOTHUH
npodeccuoHaIbHON JAeATeTbHOCTH.
2. dopMupoBaHME KOMMYHUKATHBHBIX KOMIIETEHIIMM, OBJIAJICHUE JIEKCUKOM
SI3LIKOBBIMU KJTUIIIE TIO TEME.
Xox padoThI:
1. BBenenue HOBOM JIEKCUKH.

B

u

2. HOBTOpeHI/Ie rpaMMaTH4CCKOTro MaTcpHraia, HCO6XOJII/IMOFO JJIs U3YyYCHUA TCMBI.

3. Pabora ¢ TekcTom mpodeccroHaILHON HANPaBICHHOCTH.

ENGLISH CUISINE

Apple Pie Recipe

Traditionally apple pie is served warm or cold with a thick wedge of aged
cheddar cheese.

Ingredients:

8 large tart green apples 40 grams of butter

Vi cup of castor sugar (caxaphas myapa)

1 cup of water

Vi teaspoon of ground cinnamon 4 whole cloves or a pinch of ground cloves
(rBO31MKA)

2 large strips of the rind of Vi a lemon

1 teaspoon of cornflour 4 cups of flour

A good pinch of salt 250 grams / 9 oz of butter Vi cup of castor sugar

2 eggs
2 to 4 tablespoons of milk
Apple Filling

Peel the apples and cut each apple into quarters. Remove the core and dice
each quarter. In a large saucepan melt the butter over a medium low heat, add the
apple, sugar, water, lemon rind, cinnamon and cloves

and combine. Cover and sweat for 5 to 10 minutes, or until the apple is just
tender but still retains its shape. Remove from the heat. Discard the lemon rind,
cinnamon stick and cloves. Drain most of the excess liquid off and mix in the
cornflour. Set aside to cool.
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IIpakTuyeckas padora Ne 77.

Tema 11.4. @panuysckasa Kyxus.
Hesab padoThI:
1. PaGoTtaTh B KOJUIEKTHBE W KoMaHjae, S(PGeKTUBHO OOIIaThCS € KOJUIeTamu,
PYKOBOJICTBOM, MTOTPEOUTEISIMHU.
2. ®opMHUpPOBAHME KOMMYHMKATUBHBIX KOMIIETEHLIUMN, OBJAJCHUE JIEKCUKON U
SI3bIKOBBIMU KJIUIIIE TIO TEME.
Xox padoThI:
1. BBegienre HOBOM JIEKCUKH.
2. [ToBTOpEeHUe rpaMMaTHUUECKOTO MaTepuasa, HEOOXOIUMOTr0 JJis U3yUYCHUS TEMBI.
3. Pabora ¢ TekcTom mpodeccruoHaILHON HAMPaBICHHOCTH.

FRENCH CUISINE

Eating well is of prime importance to most French people, who spend an
amazing amount of time thinking about, talking about and consuming food. Culinary
traditions that have been developed and perfected over the centuries have made
French cooking a highly refined art. The cuisine of France is remarkably varied with
many regional differences based on the produce and gastronomy of each region.

Winemaking in France dates back to pre-Roman times, also it was the Romans
who disseminated the culture of the wine and the practice of winemaking throughout
the country.

Wine is the product of the juice of freshly picked grapes, after natural or
cultured yeasts have converted the grape sugars into alcohol during the fermentation
process.

There are 400 sorts of cheese in France. The French have always regarded
cheese as essential meals.

Ratatouille Recipe

Ratatouille has its origin in Provence region in southern France.

Ingredients:

2 aubergines (eggplant)

3 zucchinis

Vi cup of olive oil t

1 large onion

2 to 4 cloves of garlic

1 to 2 teaspoons of white sugar

salt & pepper

2 tablespoons of red wine vinegar

1.225 kg fresh tomatoes

Vi cup of quality white wine

Wash the aubergines and zucchinis. Cut the aubergine into small 1 cm (‘A inch)
cubes and slice the zucchinis into 5 mm (Vi inch) slices. Sprinkle with salt and set
aside for 30 minutes. This removes any bitter taste from the vegetables. Rinse the salt
off under water and dry with paper towels. Cut the onion into thick wedges and crush
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the garlic. Heat the olive oil in a deep heavy based frying pan or saucepan. Add the
onions and sauté until golden brown. Add the aubergine, zucchini and garlic and cook
until golden. Stir in the sugar, red wine vinegar, tomatoes and wine. Cover and
simmer for 20 to 30 minutes. Add salt and pepper to taste. Serve with fresh crusty
bread or as a side dish.

IIpakTHyeckas padora Ne 78.

Tema 11.5. Anonckaa Kyxus.
esab padoTbI:
1. bpate Ha ce0s OTBETCTBEHHOCThH 3a pabOTy WJICHOB KOMaHAbI (TIOJIYUHEHHBIX),
pe3ybTaT BHITIOJTHEHUS 3aJaHUH.
2. dopMupoBaHHE KOMMYHUKATHBHBIX KOMIIETEHIIUM, OBJAJEHUE JIGKCUKOU W
SI3LIKOBBIMU KJTUIIIE TIO TEME.
Xox padoThI:
1. BBegenre HOBOM JIEKCUKH.
2. [ToBTOpeHne rpaMMaTHUE€CKOTO MaTepualia, HCOOXOUMOTO IS U3YYCHUS TEMBI.
3. Pabora ¢ TekcTom mpodeccroHaILHON HANPaBICHHOCTH.

JAPANESE CUISINE

Sushi Recipe

There are many different types of sushi, the most well known in the western
world being Nori-maki or Makizushi. Makizushi combines vinegared rice (Sumeshi)
and fillings rolled up in a sheet of nori (dried Laver seaweed cyiienas kpacHas
BOJI0poCiib) Using a Makisu (a sushi mat).

Ingredients:

350 grams cups of white short grain rice 450 ml of cold water 50 ml of rice
vinegar Vi tablespoons of white sugar 1 teaspoon of salt

1 pack of nori sheets (dried Laver seaweed)

Sumeshi — Vinegared Rice

Wash the rice in a large bow! until the water is mostly clear. Transfer the rice
to a large saucepan and cover with 450 ml of cold water. Bring to the boil, cover and
simmer for 15 to 20 minutes until the rice has soaked up all the water. Try not to
check the rice too often by lifting the lid and never stir the rice. When all the water
has been absorbed remove the saucepan from the heat and leave covered for a further
10 to 15 minutes. Meanwhile measure the vinegar, sugar and salt into a small bowl
and stir until the sugar and salt are nearly dissolved. Pour the vinegar mixture over
the rice and fold in using a wooden spatula or Japanese rice paddle. Set aside to cool.

IIpakTuyeckas padora Ne 79.
Tema 11.6. Kumaiickaa HauuoOHaIbHAA KYXHAL.
ean padoThI:
1. CamocTosTeNnbHO OMpeneisaTh 3a7adu MPOo(EeCCHOHANHHOTO W JUYHOCTHOTO
pa3BUTHS, 3aHUMATBHCA CaMOOOPA30BAaHUEM, OCO3HAHHO IIJIAHUPOBATH ITOBBIIICHUE
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KBJIH(DUKALIUH.

2. ®opMHpoBaHME KOMMYHHKAaTHBHBIX KOMIIETEHIUWA, OBJAJEHUE JIEKCUKOW H
SA3bIKOBBIMHU KJIMIIIE TIO TEME.

Xoa padoThI:

1. BBeneHre HOBOII JIEKCUKH.

2. [loBTOpEHHE TpaMMaTHYECKOr0 MaTepuaia, HEOOXOJUMOT0 JIs U3YUEHUS TEMBI.
3. Pabora ¢ TekcTom mpodeccruoHaILHON HAPaBICHHOCTH.

CHINESE CUISINE

Cantonese Lemon Chicken Recipe

500 grams skinless, boneless chicken breasts 1 egg yolk, beaten

1 tablespoon of water

2 teaspoons of sherry

2 teaspoons of soy sauce

3 teaspoons of cornflour an extra V2 cup of cornflour 2Yi tablespoons of plain
flour Oil for deep frying

1/3 cup freshly squeezed lemon juice 2 tablespoons of water 2 tablespoons of
white sugar

1 tablespoon of sherry

2 teaspoons of cornflour 1 tablespoon water

4 very finely sliced spring onions 1 lemon sliced for garnish (Serves 4 to 6)

Cut the chicken into strips about 1 cm wide and set aside. Combine the egg,
water, soy sauce, sherry and cornflour in a small bowl and mix until smooth. Pour the
egg mixture over the chicken strips, mixing well and set aside for 10 minutes. Sift the
extra cornflour and plain flour to-gether onto a plate. Roll each piece of chicken in
the flour mixture, coating each piece evenly and shaking off any excess. Place the
chicken in a single layer on a cooking paper lined plate ready to be deep fried.

Heat the oil for deep frying in a wok or large pan. Test the oil is hot enough by
dropping in a cube of bread, it should brown in 30 seconds. Carefully lower a few
pieces of chicken into the oil and cook until golden brown. Remove the chicken with
a slotted spoon and drain on paper towels. Continue cooking the remaining chicken in
small batches. This can be done ahead of time if required and stored in the
refrigerator until needed.

IIpakTuyeckas padora Ne 80.

Tema 11.7. Tpaouyuonnsvie nemeukue 61100a.
eab paboThbI:
1. OpueHTHpPOBATHCS B YCIOBUAX YaCTOW CMEHBI TEXHOJOTHUN B MPOodhecCHOHATBHOM
NEATETBHOCTH.
2. ®opMUpPOBAHHE KOMMYHUKATHUBHBIX KOMIIETEHIIMWA, OBJIAJICHUE JEKCUKOW U
S3bIKOBBIMU KJIMIIIE TIO TEME.
Xoxa padorsI:
1. BBenenue HOBOM JICKCUKH.
2. [ToBTOpEeHME TpPaMMaTHYECKOTO MaTepraia, HEOOXOIUMOTO JIJIsl N3YYCHUS TEMBI.
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3. Pabora ¢ TekcToM npodeccruoHaIbLHON HAMPaBICHHOCTH.

GERMAN CUISINE

Sauerbraten Recipe (German Soured Pot Roast)
Ingredients:

1 kg of whole beef sirloin

8-10 whole cloves

300 ml of flat lager or pilsner beer

300 ml of red wine vinegar

1 large onion

1 carrot

1 large stalk of celery

3 cloves of garlic

1 bouquet garni

4 tablespoons of butter

2 tablespoons of plain white flour 1 cup of beef stock
A cup of brown sugar salt and pepper to taste (Serves 6 to 8)

Firstly stud the sirloin by pressing the whole cloves into the meat. Peel and
roughly chop the onion, carrot, celery and garlic cloves. Place the vegetables into a
large bowl, mix in the vinegar and flat beer, along with a bouquet garni of fresh
herbs. Place the studded piece of meat in the bowl and turn to coat in the marinade.
The meat should be totally submerged in the marinade, if not add a little water to the
liquid. Cover the bowl and place in the refrigerator to marinate for 2-4 days, turning
the meat over twice each day.

Preheat the oven to I80°C (350°F or gas mark 4). Remove the meat from the
marinade and reserve the marinade for use later. Pull the cloves out of the meat and
discard. Pat the meat dry with absorbent kitchen paper. Heat a deep large ovenproof
casserole dish or saucepan and melt 2 tablespoons of butter. Brown the meat evenly
on all sides in the dish - the browning is very important for developing the flavours in
the meat. Once well browned remove the meat from the pan. In the same dish melt
the remaining butter, add the flour and stir through. Cook on a low heat for around
half a minute being careful not to burn the flour. Slowly add the marinade, including
vegetables and bouquet garni with the beef stock. Add a little at a time stirring
constantly. The mixture will thicken as you do this. Add a little salt and pepper and
return the meat to the dish. Bring to the boil and place in the oven for | to 2 hours,
until the meat is tender.

Once cooked, remove the meat and set aside somewhere warm. Strain the
gravy through a fine sieve, pressing the vegetables to get all the juices. If the gravy is
still quite runny gently heat and reduce until you reach the desired consistency and
flavour. Check the seasoning and add more salt and pepper if necessary. To serve,
slice the meat and arrange on a warmed platter with season alvegetables and the
finished gravy. Note: bouquet garni my4dox TpaB, UCTIOIB3yEeMbIH B KYJIMHAPHH TSI
npuaanus apomata 6ioam (qabpert, IeTpyIiKa 1 JIaBPOBBIH JIUCT)

IIpakTuyeckas padora Ne 81.
Tema 11.8. Hmanvanckasa Kyxus.
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esab padoThI:

1. OpueHTHPOBATHCS B YCIOBUSIX YaCTOW CMEHBI TEXHOJIOTHI B MpodeccuoHanbHOM
NEATENBHOCTH.

2. @®opMHUpPOBAHME KOMMYHMKATUBHBIX KOMIIETEHLIUMN, OBJAJCHUE JIEKCUKON U
SI3bIKOBBIMU KJIUIIE 10 TEME.

Xox padoThbI:

4. BBeieHrEe HOBOM JICKCHUKHU.

5. [loBTOpEHHE TpaMMaTHYECKOTO MaTepHuaia, HEOOXOAUMOTO ISl U3YUCHUS TEMBI.
6. Pabota ¢ TekcTom nmpodeccroHaIbHON HAIPaBICHHOCTH.

ITALIAN CUISINE
The History of Pizza

Greeks were the first who baked large, round and flat breads which they topped
with olive oils, spices and other things. Tomatoes were not discovered at that time.

In Italy in the 18th century, these flat breads called «Pizzas», were sold on the
streets and in the markets. They were not topped with anything. They were cheap to
make and tasty, so they were sold to the poor in Naples by street vendors.

In about 1889, Queen Margherita with her husband Umberto I, inspected her
Italian Kingdom. During her travels around Italy she saw many people, especially the
peasants, eating this large, flat bread. The queen ordered her guards to bring her one
of these Pizza breads. The queen loved the bread and ordered her chef Rafaelle
Esposito to bake pizzas for her. Rafaelle decided to make a very special pizza for her.
He baked a Pizza topped with tomatoes, Mozzarella Cheese, and fresh Basil (like the
colors of the Italian flag: Red, white, and green).

This became Queen Margherita’s favorite Pizza and when people knew that it
is one of the queen’s favorite foods, pizza became even more popular with the Italian
people. She also started a culinary tradition, the Pizza Margherita, which you can
taste today in Naples and which has now spread throughout the world.

Since then Pizza, in the same form as we know it now, was enjoyed by all the
Italians. In different parts of the country Pizza was made differently. In Bologna, for
example, meat was added into the topping. Neapolitan Pizza has garlic, Neapolitan
cheeses, herbs, fresh vegetables, and other spices and flavorings.

Nowadays Pizza has spread to America, France, England and Spain, where it
was little known before.

Today we celebrate Pizza. February 9 is International Pizza Day and the
Guinness Book of Records states that the largest Pizza ever made and eaten was
created in Havana, Florida and was 100 feet and 1 inch across!

American and Canadian citizens eat about 23 pounds (about 10,5 kg) of Pizza
per person every year. Pepperoni Pizza and Cheese Pizza are most favourite Pizzas.
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Jlureparypa.

OcHoBHas JInTeparypa:

1. Kopomkuna, JI.B. Amnramiickmii s3pik B mpodeccun. OOIIECTBEHHOE MUTAHHUE.
[Mpaxruxym=English in the profession. Food catering. Course pack : yueGHOe mocobue /
J.B. KopoBkuna. - Musnck : PUIIO, 2017. - 76 c. - bubmuorp. B ka. - ISBN 978-985-503-
680-8 ;

2. Jynopoga, D.C. Pa3roBopHblii anrmiickuii: npakrndeckuid kypc / 9.C. ynoposa. - CII6. : KAPO,
2017. - 384 c. - bubnuorp. B kH. - ISBN 978-5-9925-1171-0;

3. Xopenb, P.B. [IpakTiueckas rpamMmmartika anrimiickoro sizbika=English Grammar Practice : yueOHoe
nocobue / P.B. Xopens, 1.B. Kprokosckas, E.M. Crambakuo. - Munck : PUIIO, 2016. - 568 c. -
ISBN 978-985-503-639-6 ;

JlonoiHUTeILHAS IUTEpPATypa:

1. Tlonsxoma, O.B. ['paMMaTuueckuii CipaBOYHUK 110 AHTJIMHCKOMY SI3BIKY C YIPAaKHEHHUSIMH :
yaebHoe mocooue / O.B. Tlonsikosa. - 2-¢ usnm., crep. - Mocksa : @imnta, 2016. - 160 c. -
buGmorp. B xH. - ISBN 978-5-9765-0929-0

2. JlaHueBckas, O.E. English for Cross-Cultural and Professional
Communication=AHTIHICKUHN A3BIK JUISI MEKKYJIBTYPHOTO U MPO(PECCHOHAIBHOTO OOIICHUS
: yae6Hoe mocobue / O.E. JlanueBckas, A.B. Manés. - 6-e usm., crep. - MockBa: ®ymHTa,
2017. - 192 c. - ISBN 978-5-9765-1284-9 ;

3. T'ymosckas, I''H. Anrmmiickuii s3slk mpodeccrnoHanbHoro oOmenus=LSP: English for

professional communication : y4e6noe mocooue / I.H. I'ymoBckas. - Mocksa : dnunTa,
2016. - 218 c. - bubmmorp. B kH. - ISBN 978-5-9765-2846-8.

HNuTepHeT-pecypcesbl:

1. http://anglonet.ru/ - aHrauiickuii A3BIK OHIIAHH
2. http://engblog.ru/ - onmaiin mKoIa U3yYeHUs aHTJIMICKOTO SI3bIKa
3. http://english-club.tv — x1y0 n3ydeHust aHTTTHHCKOTO S3bIKA.
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