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Meronuyeckue ykasaHus s [paKkTU4YecKuMX  3aHATUd  no  aueuumumHeOI'CO.03
«MHOCTpaHHBIN S3bIK B MPOGECCHOHAIBHONW NEATENbHOCTHY» COCTAaBJIEHBI B COOTBETCTBUU C
®I'OC CIIO, npenHazHadeHsbl sl CTYACHTOB, oOydatonuxcs 1o crenuanpbaoctu CITO 43.02.15
[ToBapckoe M KOHAUTEPCKOE JEII0.



IHosicHUTEJILHASA 3aIUCKA.

Hacrosimee mocobue mnpeaHa3sHayeHO ISl CTYJACHTOB KoJulemka llsruropckoro
uHctutyta (dumman) CKOY, obOywaromuxcs mo cnenuanbHocth 43.02.15 Tloapckoe u
KOHJIUTEPCKOE JIEIO.

Llenpto mgaHHOTO TIOCOOMS SIBISICTCS pPAa3BUTUE Y CTYJACHTOB HABBIKOB UTCHHS U
MOHWMAHUS aHTJIOS3BIYHOTO TEKCTa MO MPO(EeCCHOHATBLHOM TEMAaTHKE, TIOJTOTOBKA CTYICHTOB K
pedepaTuBHOMY TIepEeBOJy HHOS3BIYHOTO TeKcTa. Kpome TOro, mocoOue HampaBlIeHO Ha
3aKpeIUICHUE TEMATHYeCKOM JICKCHKH, a TaKXKe pPa3BUTHUE HABBIKOB TOBOpPEHHsI Ha 0Oasze
npoOJIeMaTHKH, IPEJICTABICHHON B TEKCTaX MOCOOUSI.

Hcxons u3 Toro, 4To B X0/1€ Y4eOHOU NESTEIBHOCTH CTYICHTHI TOJDKHBI CAMOCTOSITEIIEHO
"noObIBaTh" 3HAHMA, a HE TMOJY4YaTh MX B TOTOBOM BHJE, B paMKax IMOCOOMsS TpEAIOaraercs
camMocCTosITelIbHAs paboTa CTYIEHTOB CO CIOBApSIMH, SHITUKIONEANYESCKUMU W CIPABOYHBIMU
nocoOusiMu. DuKcanus MOAJICKAININUX YCBOCHHIO 3HAYCHUH OCYIIECTBIIICTCS B CIICIUAIBHBIX
YIpaXHEHUSX.

[TocoOue mpenHasHayeHO Ui pabOTHI B TPYIIAX CTYASHTOB KOJUIC/DKEH C IICIBIO
MOBBIIICHUS WX JIMHTBUCTUYCCKON KOMIICTCHIIHH.

B pe3yabTare ocBOeHUSs YUeOHOI TMCHHUIJIMHBI CTYAEHT J0JIKeH 3HATD:

- oOmarbest (YCTHO M IMMCbMEHHO) HAa MHOCTPAHHOM SI3bIKE Ha IMpodeccuoHallbHbIE U
MOBCE/IHEBHBIC TEMBI;

- mepeBoAWTH (CO  ClIOBapeM)  HMHOCTPAHHBIE  TEKCThI  TPO(ECCHOHATLHOM
HAIPaBIEHHOCTH;

- CaMOCTOSITEIbHO COBEpIIEHCTBOBAaTh YCTHYIO U IHCbMEHHYIO pE€ub, IIONOJHATH
CJIOBapHBIH 3arac.

B pesyabTare ocBoeHUs1 y4eOHOI JMCHUIIIMHBI CTYAEHT J0JI’KeH YMeTh:

- nekcuueckuit (1200 - 1400 nekcuuecKUX €OUHUI) M TPaMMaTHYECKHH MUHUMYM,
HEOOXOOUMBIA Ui 4YTeHMsT U IepeBoja (CO  cIoBapeM) MHOCTPAHHBIX  TEKCTOB
npodeccuoHaNbHOM HAMIPaBIEHHOCTH.

KomMmnerenuun Q)OpanyeMble B pe3yJjibTaTe OCBOCHHUA NTUCHUIIJIMHBI:

B pe3ynbrare ocBoeHHs y4eOHOM NUCHUIUIMHBI CTYAIEHT JOJKEH OBJIAJEBaTh!

Obwumu KomnemeHyusAMU.

OK 02.OcymiecTBisTh TMOUCK, aHATN3 W WHTEpHpETanuio HH(popMaum, HeoOXOoaMMOi
JUISL BBITIOJIHEHUS 3a]1a4 PO EeCCUOHATIBHOM 1€ TeTbHOCTH.

OK 03.IlmanupoBaTh U pPeaTn30BBIBATE COOCTBEHHOE MPO(PECCHOHATBHOE U JIMYHOCTHOE
pa3BUTHE

OK 05 OcymiecTBisTh yCTHYIO W NMHCHMEHHYI0 KOMMYHHKAIIMIO Ha TOCYIapCTBEHHOM
A3BIKE C YUETOM 0COOEHHOCTEH COLMAIBHOTO U KYJIbTYPHOTO KOHTEKCTA.

OK 09.Ucnonp3oBate  WHPOPMALMOHHBIE  TEXHOJOTHH B NPOQEecCHOHATBHOM
NeSITeTbHOCTH.

OK 10.ITonp30BaThcsl MpOECCHOHATBHON JOKYMEHTAllMe Ha TOCYyJIapCTBEHHOM U
WHOCTPaHHOM SI3bIKE.



Pa3gen 1. BBenenue B crieliiaJLHOCTb.
IIpakTnueckas padora Ne 1.
Tema 1.1. Mosa dyoywaa cneyuaibHOCHb.
Hean pa6oTbI:
1. IloHumaTh CynIHOCTh M COLMANBHYIO 3HAYUMOCTH CBOEH OynyIiei mpodeccuu, MposiBIsATh K
HEW YCTOMYHMBBIA HHTEPEC.
2. ®opMUpOBaHHE KOMMYHHKATUBHBIX KOMIIETCHIIMH, OBJIAJICHUE JIEKCUKOW U SA3BIKOBBIMU
KITUIIIE 110 TEME.
Xoxa padoTbI:
1. BBeneHue HOBOM JIEKCHKH.
2. IloBTOpeHHE TpaMMaTHUECKOTO MaTepualia, HEOOXOAUMOTO Ui U3YYSHHS TEMBI.
3. Pabora ¢ TekcToM pohecCHOHATBLHOM HAITPABICHHOCTH.

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?

IIpakTHyeckast padora Ne 2

Tema 1.2. Peuegvie popmul 661mo6020 u npogheccuonaibHozo ooueHu.
Heab padoThi:
1. Hayuuthbcs paboTaTh B KOJUIEKTHBE M B KOMaHzae, 3QGEeKTHBHO oOIIaThcs € KOJIJIEraMu,
PYKOBOJICTBOM, ITOTPEOUTENISIMHU.
2. ®opMHpPOBaHME KOMMYHMKATHUBHBIX KOMIIETCHIIMH, OBJIAJEHUE JIEKCUKOW U SA3BIKOBBIMHU
KJIUIIIE 10 TEME.
Xox paboTsr:



BBenenne HOBOM JIEKCUKH.
®opmbl 0OpaleHus.

IIpuBercTBHS IpU BCTpEYE TOCTEN.
[Ipurnamenus.

bnarogapuoctu.

W3BuHEHUS.

No ok wdE

Brimonaenue JICKCUKO-TpaMMAaTUYCCKUX yr[pa)KHCHPIﬁ.

1. FORMS OF ADDRESS (®OPMBIOBPAIIIEHUSA)

Mistermucmep, cocnooun (coxkp. Mr [‘mista]) ynorpebusieTcs nepen haMuinein win
JOJDKHOCTBIO JIMIIA MYXKCKOTO TOJIA.

Mr President! I'ociogunlIpe3umenT!
Dear Mr President! Yaxaemsiit rocrioaus [IpesuaeHr!

MrSmith! T'ocriogua Cmut!
MrPetrov! I'ocnoaun Ilerpos! (vnu: rpaxknanun [leTpos)

Ecnu HeT ykazaHUs Ha JOJKHOCTh WM (DAMUIIUIO, TO BEXJIUBOH (HOpPMOI OOpaIieHus CIyKHUT
CJIOBO Sir [$a:] cap.

Missis wm Mistress (cokp. Mrs [‘misiz]) muccuc, 2ocnosca ynotpebisieTcss mepen haMuue
3aMy>KHEU KEHIIUHBI.

Mrs Brown! I'ocioxabpayn! Mrs Petrova! ['pasxxnanka [lerposa!l

Ecniu damunus He ykaszaHa, TO BEXJIUBOW (opmoit ciyxut cimoo Madame (cokp. ma'am
[mam]).

Madame (ma'am), | am at your service. Manam, st K BallluM yCIyTaMm.

Missmucc ynotpebiseTcs nepe iMeHeM WK haMUIIuei IEeBYIIKH UK He3aMYKHEH JKEHIIUHBI.
MissJane Mucc [[xeiin MissSmith Mucc Cmur

Ecnu uMst 1 dpamMuins He yKaszaHbl, TO BEXKIUBON (opMOI 0oOpalieHus K JeBYIIKE WX MOJIOAON
JKCHIIMHE MOKET CIIY)KHUTh coueTaHue cioB youngladymonooas (onas) neou.

Let me introduce [,mtrO'dju:s] you this young lady. [To3BonbsTe mpencTaBuTh BaM 3Ty MOJIOJYIO
Jenu.

Bo3MoxxHBIE (bOpMBI O6paH_IeHI/I$I, €CJIM OTCYTCTBYCT UM UJIU (I)aMI/IJ'II/IHI

Dear friend! Toporoiinpyr!

Dear sir! Ypaxaembriicop!

Look, youngman! TTocaymraiite, Mo010# yenoBek!
Look, younggentlemen! IMocnymraiite, rocmosal

Just a minute, young lady! MunyTky, Mostoaast aeau!

[Ipu oOpameHnn K TPyIIe TOCTEeH MYKCKOTO M JKEHCKOro mojia 0e3 ykazaHus (aMuiIuit
yrorpebisiercs coueranue Ladiesandgentlemen! Jamwbiucocnooa! Hanpumep:

Ladies and gentlemen! Welcome to our city! Jlambiurocnona! J1o6po nmoskanoBarhk B Hall ropo!
2. FORMS OF GREETINGS (®OPMBIIIPUBETCTBUS)

How do you do? (cokp. How d'you do? [haudju:’du:]) 3apaBcTByiiTe. OTBETTOTKECAMBIA, T.€.
Howd'youdo?



Hallo! Hello! Hullo! [ha'lou] 3apasctryii! IpuBer! (MeHee odumnanisHO)

OtBeT TOT ke caMblid, T.€. Hallo!

Good morning! Morning! JTo6poeytpo!

Morning, sir! To6poeytpo, cap!

Good afternoon! JToopsiiigeHs!

Good afternoon, Madame! J{o6psriiiacHs, Magam!

Goodevening! Evening! JloOpsriiiBeuep!

Good evening, ladies and gentlemen! 1o0psiit Beyep, naMmbl 1 rocmosa!

How d'you do, Mrs. Brown? Hallo, old chap! Glad to meet you. Goodmorning,
myyoungfriends.

[MIpumeuanue: Goodday! Joopwiii denwv!, xaxk mpaBuao, HE YHOTPEOIAETCSA, TaK KaK 3BYUHT
rpybosaro.

3. PARTINGWORDS (CJIOBA IIPU NIPOILIIAHUN)

[Ipu paccraBaHMM aHTJIMYaHE B 3aBUCUMOCTH OT BPEMEHHU CYTOK HacTO YHOTPEOISIOT Te Ke
COYETaHMs CJIOB (YTO COBEPUICHHO HE CBOHCTBEHHO PYCCKOMY SI3BIKY).

Morning! Good afternoon! Evening! locBunanus! (10BOJIBHO O(HUIIHAIBHO)

Good-bye! Jlo cBumanus! (MeHee opHIIHATBHO)

Bye-bye! Jlo cBumanus! (cpeau apyseit)

Solong! IMoka!

Cheerio! [tfiari'ou] Beero xopourero! Farewell! [feawel] ITpouwait (re)!

4. MEETINGS. PERSONALCONTACTS (BCTPEYU. MJUYHBIEKOHTAKTDI)
Welcome! (cokp. orYouarewelcome!) Jloopomosxkanosars! (I am) Pleased to meet you. (lam)
Gladtomeetyou. PagcTpeturhes (I03HAKOMHUTHCS) CBaMu!

Let me introduce myself. I am your head waiter. My name is Mikhail Ivanovich. TTo3BosbTe
npeacraBuThed. S Bam metprorens. Mens 30ByT Muxann MBaHoBHY.

Good-bye, ma'am. Cheerio, old chap. Bye-bye. (I) hope to see you soon.

Let me introduce your waiter to you, Pete Smirnov. ITo3BosibTe MHE TIPEICTABUTh BaM BaIllero
odunuanta, [Terro CMupHoOBa.

We are pleased to welcome you in our restaurant [ ‘restron]. Mbl pagbl TpHBETCTBOBAThH Bac B
HameM pecropane. \WWelcome, dearguests! JIoopo mosxainosats, goporue roctu! Meetmyfriend,
Mr. Smith! I[To3HakoMbTeCh C MOMM ApYyrom, MuctepoM CMUTOM.

Goodafternoon, dearguests. Welcome to our restaurant. We are happy to receive you.
Meeting Guests in the Lobby (BcTpeuarocteiiBBecTroO0II€)

Good afternoon, dear guests! JloOpsiiiieHs, yBaxkaeMblerocTu!

Welcome to our restaurant! JlodOpomnoskanoBarbBHaIIpecTopaH!

The check-room is over there. I'apaepoOHaXOAUTCABOHTAM.

The Men's Room is on the left. The Ladies' Room is on the right. MyxckoiiTyaner - HaleBo,
JAMCKUH - HaIpaBo.

5 INVITATIONS (ITPUT'JIALLIEHUS)

Wearehappytoreceiveyou. Mel cuacTJIMBBI IPUHSITH Bac.

Threecheersforourguests! /la 31paBCTBYIOT Hallld TOCTH!

Drop in any time you like. 3axoauTe, KOrnayroHo.

Bring your friend along with you. ITpusoxute ¢ coboii Barero apyra.

When can we expect you? KorgaBacMOXHOXKAAaTh?



Will seven o'clock suit you? Bac yctpout cemb 4acoB?

6. SEEINGOUTTHEGUESTS (ITPOBOJbI TOCTEM)

Secyousoon. JlockopoiBcTpeun.

(1) Hope to meet you again. (5I) Hanmeroch ¢ BaMH BCTPETHTHCSOIISTS.

I am not saying good-bye. fInenpormarocs.

My love to your friend. Best regards to your friend. IlepenaBaiiTenpuBer Bamemy Apyry.
Goodlucktoyou! XemnaroBamymauu.

Sametoyou! 1 Bam Takxe.

7. THANKS (CJOBA BJAT'OJAPHOCTHN)

Thank you. Criacu6o.

Thank you very much. Thank you ever so much. Many thanks. Thanks a lot. Bonbmoecnacu6o.
Thank you a thousand times. TeicsiuabnaromapHocTeii.

Very much obliged. Kpaiinenpusnarenes.

I have no words to express my deep gratitude. Het cioB, 4T0OBI BEIPa3UTh MOIO TIyOOKYIO
NPHU3HATEIBHOCTb.

How kind of you! How very kind of you! Kak 310 m1006€e3H0 ¢ Baliei CTOPOHBI!

8. APOLOGY (MU3BUHEHMUSI)

| beg your pardon [pa:dn]? Pardon? IIpocTute, s He COBCEM pacCibliial, YTO Bbl CKa3alu.
(ecyiv MHTOHALMS TOBBIIIAOIASCS)

Ibegyourpardon. Pardon. Ilpoctute, mokanyiicra.  (eCiau HHTOHAIUS

MTOHUKAIOIIASICS)

Excuse [iks'kjuiz] me. 3BunuTe, HOXKATYICTA.

[Mpumeuanue: [Ipockba He yHnoTpeOIATH TOCIHE 3TUX BBIPAKCHUH
crnoBapleasenooicanyiicma, Tak Kak MO-aHTJIIMACKH 3TO OY/IET 3By4aTh YPE3MEPHO HAIBIIIEH HO.
(lam) Sorry. U3Bunute MeHs, (0osee MATKoe U MeHee o(HUIIMaIbHOE H3BUHEHHE)
Bo3MokHbBIE OTBETHI HA U3BUHCHUSI:

- Oh, excuse my coming late.
- It's all right.

-Awfully sorry, old boy.

- Oh, that's all right.

), BAHOBAT, IPOCTHUTE 3a OIMO3JaHHE. —
14yero. (He umeeT 3HaueHus.)
{paliHE OTOPYEH, IPYKHUILIE.

It'salameexcuse. DtoneydemurensHo. That iS N0 excuse. DToHeonpaBaaHue.
I can't forgive [fa'giv] you this. I He MOTy BaM 3TOTO TPOCTHUTE.

I.Answerthequestions:

I. What forms of address do you know? 2. What word do you use before the surname of a
man when you address him? 3.What word do you use when you address a man if there is
no surname? 4. What word do you use before the surname of a married woman when you
address her? 5. What word do you use before the surname of an unmarried woman or a
young girl? 6. What do you say when you address a woman if there is no surname? 7. What
do you say when you address a young woman or a girl (or young women or girls)? 8. What
words do you use when you address a group of guests (men and women)? 9. How do you
greet your colleagues and what do they say in answer to your greeting? 10. How do you greet
your friends and what do they say in answer to your greeting?

1. How can we greet our colleagues and what do they say inanswer to our greeting?



2. How do we greet our friends and what do they say in answerto our greeting?

3. What are the forms of greetings in the morning, in theafternoon, in the evening?
4. What words do we say when parting?

5. What do we say when parting in the morning, in theafternoon, in the evening?

2. 3anmoJiHUTE MNPONMYyCKHA MOAXOASI UM M0 CMBICJTY CJIOBOM MJIH CJIOBOCOYETA-HHEM (CM.

HUXKeE):

1.... Smith! We are happy to receive you. 2. Thank you, ... Black! 3.... guests! Welcome to our
city! 4. The old man to the young girls: "Pardon, ...! Show me the way to the station, please!"
5.The head waiter to the guests: "Good evening, ...!" 6. The waiter to the lady guest: "Pleased
to see you in our restaurant, ... ." 7. The waiter to the man: "I'm at your service, ... ." 8....
friends! Happy to see you! 9. How d'you do, ... Green! -..., Mr White! 10. Oh, excuse my
coming late. -... .

that’s all right, Miss, dear, young ladies, dear Mr, ladies and gentlemen, Mr, Sir, howdyoudo, maam

IIpakTHyeckasi padora Ne 3

Tema 1.3. Peuesoit ymuxem.
esan padoThi:
1. PaGoTtats B KOJIeKTHBE U B KOMaHJE, 3Q(PEeKTUBHO OOIIATHCS C KOJIJIEraMu, PyKOBOJICTBOM,
NOTPEOUTETSIMHU.
2. ®opmMupoBaHHE KOMMYHUKATHUBHBIX KOMIIETEHIIUN, OBJIAJCHHUE JICKCUKOW U SI3BIKOBBHIMU
KJIMIIE 110 TEME.
Xon paboTsl:
BBenenne HOBOI JIEKCUKHU.
[ToBTOpEeHHE TpaMMaTHYECKOTO MaTepuasna, HeOOXOAUMOTO ISl H3yYEHUS TEMBI.
[IpaBuna 3THKeTa IPU JAETOBBIX BCTpEYax.

A

Knuie u BelpakeHust pa3roBOPHOM peuwn.

CnocoObl oOpanieHuss K JIIOIAM
Whenaddressingpeople:

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

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

rocmoska) + a surname, for example:

Mr. ['mister] Brown — rocnioius (k MyX4uHe);

Mrs. ['misiz] Brown — rocmoxa (k 3aMmy»HeH >KeHIIHHE);

Miss [mis] Brown — rocrioxxa (k He3aMy>KHEW JKEHIIUHE);

Ms. [miz] Brown — rocroxa (K >KEHIIHHE, YeHCeMEeHHBIHCTATYC 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 (xo3stea) Sir and Madam.



"Yes, sir". "Excuse me, Madam".
Note that in Britain children often address women
schoolteachers as Miss / and men teachers as Sir.

BonpocbiisodcyskaeHus:

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. UnaycTpus o01eCTBEHHOT0 MATAHMSA.
IpakTuyeckasi padora Ne 4,
Tema 2.1. Ilpogpeccuu ¢ unoycmpuu 0ouiecmeeHno20 RUMAaHUs.
esan padoThi:
1. IloHumaTh CynIHOCTh M COLMANBHYIO 3HAYUMOCTH CBOEH OynyIiei mpodeccuu, MposiBIsATh K
HEell yCTOWYUBBIN UHTEPEC.
2. ®opMHpOBaHME KOMMYHHMKATHUBHBIX KOMIETCHLIMH, OBJIAJEHUE JIEKCUKOW U SA3BIKOBBIMU
KJIAILE TI0 TEME.
Xon paboTsl:
1. BBeneHre HOBOU JIEKCUKH.
2. TloBTOpeHHE TpaMMaTHYECKOTO MaTepualia, HEOOXOAUMOTO Ui U3YYSHHS TEMBI.
3. Pabota ¢ TekcToM mpodeccuoHaTbHON HANIPaBIEHHOCTH.

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. \WWhat are the duties of waiters?

IIpakTHyeckasi padora Ne 5.

Tema 2.2. I1opaook c108 6 AH2NUIICKOM RPEOSI0HCEHUU.
Hean pa6oTsI:
1. ®opmupoBaHEe KOMMYHUKATUBHBIX KOMITETEHITHH.
2. OBnajieHue rpaMMaTHYECKUM MaTEpPHAJIOM I10 TEME.
Xoxa padoTbI:
1. BBeneHue HOBOrorpaMMaTH4e€CKOro MaTepuana, HeOOX0IUMOTr0 ISl U3YYESHHS TEMBI.
2. OTpaboTKa JEKCUKO-TPaMMATHYECKUX HABBIKOB.

HOpﬂ)IOK CJIOB B YTBEPAUTEC/ILHOM MPEAJIO0KCHUH

Kocsennoe  IIpsimoe

IMopaexamnie nomoJqHeHn | gonmosHeHu  Ilpemnoxnoe
e Ckazyemoe e e pomojHeHnue Mecro  Bpems
aboutmyfathe tomorrow
I willtell you a story r atschool
lastmonth
He gave thebook toCatherine | in a cafe
Joanna wasthinking aboutyou lastnight.
inthehall
hasbeenreadin
Bred g a newspaper
Ilopsiiok cJ10B B OTPULIATEIbHOM NpPeIJI0KeHU N
BcnomorareabHbli CMmbIcaoBo# OcTajibHbIE YIeHbI
Hoanexamee rJ1aroJi NOT 1J1aroJ NpeaI0KeHus
Mark does not | know myname.
| have not | read thishbookyet.
Jack will not | becooking whenyoucomehome.
IHopsA0K €J10B B BONPOCUTEJIHLHOM NPEAI0KEHNH
BonpocurenbHoe BcmomorareabHbIR CwmbiciioBoil | OcTajibHbIE YIeHbI
CJIOBO (€CJIM eCTh) rJ1aroJi Honnexamee rJ1aroJi NnpeaJIoKeHust
Do you work atweekends?
What IS he doing inthekitchen?
Whatbooks did yourgrandfather usetoread whenhewasyoung?
Where can | find informationaboutit?

Why haven’t you spoken tohimyet?



IIpakTnyeckasipaéora Ne 6.
Tema 2.3. O6cnyscusaroumiuii nepcoHal pecmopana.
Hean padoTbI:
1. IIpuauMaTh 3aKa3 OT NOTpedHUTENEH U 0OQOPMIIATH €T0.
2. ®opMUpoBaHUE KOMMYHHKATUBHBIX KOMIIETEHIUH, OBJIAJICHHE JIEKCUKOM U S3bIKOBBIMU
KJTUIIIE 110 TEME.
Xoxa padoTbI:
1. BBeneHne HOBOH JIEKCUKH.
2. IloBTOpEeHHE TpaMMaTHYECKOrO MaTepuaia, HeOOXOIUMOTO ISl U3yICHHS TEMBI.
3. Pabora ¢ TekcToM npohecCHOHATBLHOM HAITPABICHHOCTH.

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

. What are the working hours of the restaurant?

When is the restaurant closed?

How many people are there on the staff?

Who is the head chef?

When does the head chef come to work?

What are the duties of the head chef?

What are the duties of the manager?

©ooN kR

IIpakTuuyeckas padora Ne 7.
Tema 2.4. Ilepconan Kyxuu.
Iean padorsr:
1. bpate Ha ce0s OTBETCTBEHHOCTH 3a palOTy UYJIEHOB KOMaHMAB!I (MOAYMHEHHBIX), PE3YJIbTAT
BEBIIOJTHEHUS 3aJaHUH.



2. (DOpMI/IpOBaHI/Ie KOMMYHHKAaTHUBHBIX KOMHeTeHHHI;'I, OBJIaICHHUC JICKCUKOM M S3BIKOBBIMH
KJIHNIIEC 110 TEMC.

Xoxa padoThI:

1. BBeneHne HOBOI JICKCHKH.

2. ITloBropeHme rpamMmaTH4ecKOro Marepuaia, HEOOXOIUMOTO JUIsl U3YYCHUS TEMBI.
3. Pabora ¢ TekcToM npodeccCHoHaTbHON HAPABIEHHOCTH.

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?
What does the second chef do in the kitchen?
What does the apprentice do in the kitchen?
What are the duties of a kitchen hand?

LNk~ WNE

Pa3neu 3. Buabl 00ciay;kuBaHus rocTeil HA NPeANPUATHAX
00111eCTBEHHOT0 TUTAHUS.
IIpakTuyeckas padora Ne 8.
Tema 3.1. Buowt oocnysmcusanus.
Hean paGoTbI:
1. OcymecTBasATh MOMCK U HCHOJBb30BaHHWE HMH(MOpMAIMM, HEOOXoAuMol i 3¢ddeKkTuBHOrO
BBINOJIHEHUS TPO(ECCHOHATIBHBIX 3a/1a4, TPO(PECCHOHATBHOIO M IMYHOCTHOT'O Pa3BUTHS.
2. ®opMupoBaHHEe KOMMYHHMKATUBHBIX KOMIIETEHIIMH, OBJIaZIeHHE JIEKCUKOW U SA3BIKOBBIMHU
KJIMILIE 110 TeME.
Xon paboTsi:
1. BBeneHue HOBOI JIEKCHUKH.
2. TloBTOpEeHHE TPaMMaTHYECKOTO MaTepHalia, HEOOXOIMMOTO IS U3YUSHHS TEMBI.
3. Pabora ¢ TekcTOM TTpohecCHOHATEHOM HAITPABICHHOCTH.

Buner o6cnyxuBanus.
Words:buffet ['bafit]- 6yder, OyderHas croiika; display-BeicTaBisTh; platter-00bIIoe MIOCKOE
omoz0; approval [o'pru:val]- ogoOpenwue; portion[ po:fon]- mopuus; predetermin[ pri:di to:min]-
IpeoNpeeiATh; accompaniment[o kamponimant]- compoBokaenue; casserole[ keesoroul]-



3arekaHka (U3 puca, oBolei u msca); elaborate [1'laebarit] - cioxusIit; showmanship -uckyccTBo

OpraHu3aIy MyoJIMYHbBIX 3penuiir; coupons [ ku:pon]- tanown; avail [9'veil]- Bocrons3oBaThes;
Kinds of Services.

There are basically four types: table service, counter service, self-service, and carry-out.

In table service restaurants, customers are seated at tables where food is served by a waiter or

waitress.

In counter service restaurants, customers sit at a counter and are served either by the person who

prepares the food or by a waiter or waitress.

A self-service restaurant is frequently called a buffet or cafeteria; there customers pass in front of

a counter where food is displayed and help themselves to what they want. Then they carry the

food to a table themselves.

Carry-out restaurants often serve fast foods. Customers place their orders at a counter (or by

telephone ahead of time) then “take- out” the food to wherever they wish to eat it — at their jobs,

in a park, in a car, or at home.

There are a number of service styles to be followed when it comes to how food and beverage

should be served to the customers. The following are the most prominent styles:

Table Service - In this type of service, the guests enter the dining area and take seats. The waiter
offers them water and menu card. The guests then place their order to the waiter. The table is
covered in this service. It is grouped into the following types.

English or Family Service

Here, the host [houst] [xo3smH] contributes actively in the service. The waiter brings food on
platters, shows to the host for approval, and then places the platters on the tables. The host either
makes food portions and serves the guests or allows the waiter to serve. To replenish the guests’
plates, the waiter takes the platters around to serve or to let the guests help themselves. This is a
common family service in specialty restaurants where customers spend more time on premise.

American or Plate Service

The food is served on guest's plate in the kitchen itself in predetermined portion. The
accompaniments served with the food, the color, and the presentation are determined in the
kitchen. The food plates are then brought to the guest. This service is commonly used in a coffee
shop where service is required to be fast.

French Service is very personalized and private service. The food is taken in platters and
casseroles and kept on the table of guests near their plates. The guests then help themselves. It is
expensive and elaborate service commonly used in fine dining restaurants. This service has two
variants:



- Cart French Service — The food is prepared and assembled at tableside. The guests select food
from the cart while sitting at their tables and are later served from the right. It is offered for small
groups of VIPs.

- Banquet French Service — The food is prepared in the kitchen. The servers serve food on each
individual’s plate from guest’s left side. For replenishment, the servers keep the food platters in
front of the guests.

Gueridon ['ga:don] Service - In this service, partially [ pa:Ji'aliti] cooked food from the kitchen
is taken to the Gueridon Trolly for cooking it completely. This partial cooking is done beside the
guest table for achieving a particular appearance and aroma of food, and for exhibiting
showmanship. It also offers a complete view of food. The waiter needs to perform the role of
cook partially and needs to bedexterous.

Silver Service - In this service, the food is presented on silver platters and casseroles. The table is
set with sterling silverware. The food is portioned into silver platters in the Kitchen itself. The
platters are placed on the sideboard with burners or hot plates. At the time of serving, the waiter
picks the platter from hot plate and presents it to the host for approval and serves each guest using
a service spoon and fork.

Russian Serviceis identical to the Cart French service barring the servers place the food on the
platters and serve it from the left side.

Assisted Service

Here, the guests enter the dining area, collect their plates, and go to buffet counters and help
themselves. The guests may partially get service at the table or replenish their own plates
themselves.

Buffet Service - It this type of service, the guests get plates from the stack[kyua] and goes to
buffet counter where food is kept in large casseroles and platters with burners. The guests can
serve themselves or can request the server behindthe buffet table to serve. In sit-down



buffet restaurants, the tables are arranged with crockery and cutlery where guests can sit and eat,
and then replenish their plates.

Self Service
In this type of service, the guests enter the dining area and select food items. They pay for
coupons of respective food items. They go to food counter and give the coupons to avail the
chosen food. The guests are required to take their own plates to the table and eat.

Cafeteria Service

This service exists in industrial canteens, hostels, and cafeterias. The menu and the space is
limited; the cutlery is handed over to the guests. The tables are not covered. Sometimes high
chairs are provided to eat food at narrow tables. It is a quick service.

TEXT 1

— When do you usually have breakfast?

— l 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 juiceand 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?

— I have dinner at four o'clock.

— What do you like to have for dinner?

— | 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.

IIpakTuyeckasi padora Ne 9.
Tema 3.2. Ilogenrumenvroe HakioHenue 2nazoa.
esan padoThi:
1. ®opmupoBaHNE KOMMYHUKATUBHBIX KOMIIETEHIIUH.
2. OBnasieHne rpaMMaTHYECKUM MAaTEPHUAIOM T10 TEME.
Xon paboTsi:
1. BBG)IGHI/IC HOBOI'O rpaMMaTH4€CKOro Marepuaia, HCO6XOI[I/IMOFO JJI1 U3YUCHUA TEMBIL.
2. OtpaboTKa JEeKCUKO-TPaMMaTHYECKUX HABBIKOB.
IToBenuTe/IbHOE HAKIOHEHHE
I'marosnn B MOBENIMTENbHOM HAKJIOHEHMM BBIpakaeT MOOYKIEHHE K JACHCTBHIO B BHJIE
NpUKa3aHus, PETI0KEHNS, COBETa, MPEJOCTEPEKEHNUS, TPOCHOBI U T.II.
YTBepauteabHass ¢opMa MOBETUTEIBHOIO HAKJIOHEHHMsI COBIagaeT 1o ¢opme ¢
nH(pUHUTHBOM Oe3 yacTullbl to (cioBapHas popma):

to go uomu Go! Hou(me)!

tostop ocmanasiusamuvcs Stop! Cmoti(me)!

to read vumame Read! Yumaii(me)!

to translate nepesooumuw Translate! I7lepesoou(me!
to speak cosopumu Speak! I'osopu(me)!

[Moutexarnue B TakuxX MPeUIOKEHUSIX OTCYTCTBYeT. [Ipockba, mprka3aHue, COBET U T.JI.
OOBIYHO OBIBAIOT OOPAIIEHBI KO 2-MY JIMIY €TMHCTB.M MH. YHCIIA.

OTtpunarejabHas opma BeIpaKaromias 3alpenieHue COBEPIINTh JICHCTBUE, 00pa3yeTcs
npu MOMOIIIM  BCIIOMOTaTelbHOr0  riiaroja do u OTPHUIIATEILHOW  YacTHUIel NOL.
Bmecto donot o6sruno yrnotpebdisiercst cokparienne don’t [dount]:

Don’t talk! He pazeosapusati(me)!

Don’t open the door. He omxpuisaii 0gepe.



Don’t listen to him. He cnywaii(me) eco.
Yeunennass  ¢opma. BecnomorarensHblii  1aron do MOXKeT — ymoTpeOisiThess U B
YTBEPAUTENIBHOW (OpME MMOBETUTEIBHOIO HAKIOHEHUS JUISI HSMOIMOHAIBHOTO YCHUIJICHUS

IIPOCBHOBL:
Do sit down. Jla caoucs once.
Do come to see us tonight. Henpemenno npuxoou x nam eéeuepom.
Do come and help me. Hy, npuoume sce u nomozume mue!

BexiuBasi popma. Eciin B KOHIlE WM Havaje MOBEIMTEIBHOTO MPEIOKEHUS CTOUT
cioBo please nooicanyiicma, TO IpUKa3aHUE CMTYAECTCS U ITPEBPAIIAETCS B BEXKIMBYIO IPOCKOY:

Come here, please! Iooouou(me) crooa, noxcanyiicma!

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

IIpakTnyeckas padora Ne 10.
Tema 3.3. Ilopsaook odcaysyncusanusn 3aempaxa.
esan padoThi:
1. CamocTOsITENBHO OMpEAENATh 3aJaud MPO(EecCHOHANBHOTO M JIMYHOCTHOTO Pa3BUTHS,
3aHUMAThCS CaMO0Opa30BaHUEM, OCO3HAHHO TIAHUPOBATH MOBBIIICHUE KBATH(PUKAIIUH.
2. ®opMupoBaHHE KOMMYHHUKATUBHBIX KOMIIETCHIIMW, OBJIAJICHUE JICKCHKOW W S3BIKOBBIMHU
KJIUIIIE [10 TEME.
Xon paboTsl:
1. BBeneHue HOBOM JIEKCHKHU.
2. IloBTOpEeHHEe TrpaMMaTHYECKOro MaTepuaia, HeOOXOIUMOTO ISl U3YyYSHHUS TEMBI.
3. Pabora ¢ TekcToM mpodeccuoHanbHOM HAMIPABIEHHOCTH.

Kak HakpbITh CTOJI JIJIs 3aBTpaKa.

Words:
Roquefort ['rokfo:] - ceip Pokdop; Cheddar ['tfeds] - cweip Yenep; piquant ['pi:kent]
nukanTHeI Mellow ['melou] cnenbiit, 3penbrit; Swiss cheese [swis] mBeitapckuii ceip; Edam
['i:deem] copt rommanackoro ceipa Daam; Cheshire ['tfefs] - copt TBepaoro ceipa; Camembert
['keemoam'ba] - ceip Kamambep; soft - msarkwuii; Brie[bri:] - copt dpaniry3ckoro ceipa bpu;
brunch mo3mHuit 3aBTpak (3aMEHSIOIIMN TMEPBBI W BTOpO# 3aBTpakm) cereal ['siorial] amep.
0J1r0/10 U3 KpYyII, 371aKOB (HapuMep OBCSHBbIE WM KyKypy3HbIE XJj0mbs); toasted bread rpeHok;
TOCT (JIOMTHK XJie0a, TOApyMsiHeHHbIH Ha orHe); muffin ['mafin] - cnoOHas Oynouka; scrambled
€ggs - SUYHMIIA-00NTYHBsA, omieT; snack nerkas 3akycka; omelet ['omlit] omner (suunwuia);
margarine [ ma:d3o'ri:n] - Maprapun
yogurt ['jogo:t] - Horypr; light meals nerkast (HeoOuabHas) ena; formal dinner odunmanTsHBIR
oben
utensils [ju:' tenslz] 30. cromoBbie TPUOOPBI (HOKH, BUIIKHU, JTOKKH);
Read and translate the text:

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.

The usual meals in England are breakfast in the morning, lunch at one o’clock during the break
at work and dinner at home at seven or eight o’clock in the evening.

English breakfast is usually substantial and varied. For breakfast English people may have
porridge or cornflakes with milk or cream and sugar, bacon and eggs, fried mushrooms,
marmalade with buttered toast and tea or coffee. For a change they can have a boiled egg, cold
ham, or fish with potato chips.

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.

But knowing which fork or spoon to use first is simple — use the outermost utensils first and the
utensils closest to the plate last.

Translate: 1. AHruiicKuit 3aBTpaK 0OBIYHO IUIOTHBIN M pa3HooOpa3Hbii. 2. Ha 3aBTpak y
AHTTIUYaH MOXKET OBITh OBCSIHAS Kallla WIIM KYKYPY3HBIE XJIOMbS C MOJIOKOM, SIMYHHIIA C OEKOHOM,
qaii wim xode.

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 utensils?
5. What is an important part of doing business in most parts of the world?
6. What are the usual meals in England?
7. What may English people have for breakfast?

Exercise 1. : Yto ObI BbI 3aKa3anu ceOe Ha 3aBTpaK?

Haunurerak: For breakfast I'd like to have......



yogurt; pancakes with sour cream; omelet; pudding; fried eggs; boiled eggs; cottage cheese;
bacon; strong tea; coffee; sausage; apple pie;

Exercise 2. Fill in the correct article:

(1)...Ted Shell is (2) ... worker. He works at (3)... factory. It’s not in (4) ... centre of the city.
Every morning he has (5)... breakfast and (6) ... cup of tea. Then he goes to (7)... work by (8)...
bus. He works till five o’clock in (9)... afternoon. He has (10)... son. His name is Fred. Fred goes
to (11)... school. He likes (12) ... literature. Fred is (13)... good pupil. He also likes (14) ... sports.

Exercise 3.Fill in the correct article:

1. What ... colour is your new ... hat? — It's ... red. 2. Is there ... refrigerator in your ... kitchen?
3. Where is ... refrigerator in your ... kitchen? —e It is in ... corner of ... kitchen. 4. There are ...
flowers in our ... living-room. ... flowers are in ... beautiful vase. 5. | have ... tea in my ... cup. 6.
He has no ... coffee in his ... cup. 7. What ... book did you take from ... library on ... Tuesday? 8.
| have ... books, ... exercise-books and ... pens in my ... bag. 9. | am ... engineer. | work at ...
office. 1 go to ... office in ... morning. As ... office is far from ... house I live in, | take ... bus to
get there. 10. What ... bus do you take to get to ... work? 11. Whose ... pen is this?

IIpakTnyeckas padora Ne 11.
Tema 3.4. Ilopsaook obcnyrcuseanusn ooeoa.
Hean pa6oThI:
1. OpueHTHpOBaTbCI B YCIOBHAX YacTOW CMEHBI TEXHOJIOTMH B TMpodecCHOHATBHOM
JESITENIbHOCTH.
2. ®opMHUpOBaHUE KOMMYHHKATHUBHBIX KOMIIETEHIIMI, OBIIAJICHHE JIEKCUKOW M S3BIKOBBIMH
KJIAILE TI0 TEME.
Xoa padoTbi:
1. BBeneHune HOBOI IEKCUKH.
2. TloBTOpEeHHE TPaMMaTHUECKOTO MaTepHalia, HEOOXOIUMOTO IS U3YUSHHS TEMBI.
3. Pabora ¢ TekcToM mIpodeccCHOHATLHOM HAITPaBICHHOCTH.

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© 00 NOoO O WD -

Boinonnenue ynpasxcuenuit no meme: Apmuxis.
Exercisel. Boibepume npasunvHulii apuanm omeema.
I. ...Smiths have a dog and a cat.
a)...b)Thec) A
2. He knows how to work on ... computer.
a)ab)anc) ...
3. She was the first woman to swim across ... English Channel.
a)ab)...c)the
4. Go down ... Kingston Street and turn left into Oxford Street.
a)theb)ac)...
5.Idon’t like milk in ... tea.
a)...b)thec)a
6. At the end of... busy day, sleep is the best way to restore your energy.
a)theb)ac)...
7. We’ll go for a walk if ... weather is fine.
a)ab)...c)the
8. Could you give me ... information I asked for in my letter?
a)theb)...c)a
9. ...war is a terrible thing.
a) Theb) ...c) A
10. I spent ... very interesting holiday in England.
a) theb) ac) ...

2. Bcmasbme nedocmaroujue apmuKiu 6 HOC108UUblL, €CAU HE0OX00UMO:
. ... apple ... day keeps ... doctor away.

. ... appetite comes with eating.

. ... good beginning makes ... good ending.
. ... bird in ... hand is worth two in ... bush.
. Among ... blind ... one-eyed man is king.
.. brevity is ... soul of wit.

.. cat has nine lives.

.. charity begins at ... home.

... Clothesmake ... man.

10. ... curiositykilled ... cat.

O 0N AW~



IIpakTnyeckas padora Ne 12.
Tema 3.5. lllmam pecmopana u ezo 06a3aHHOCmU.
Hean pa6oTbI:
1. CamocTosSTensHO OMpeAeNsaTh 3a7add MPOoGEeCCHOHATBLHOTO W JIMYHOCTHOTO Pa3BUTHS,
3aHUMAThCs CaMO0Opa30BaHUEM, OCO3HAHHO MIAHUPOBATH MOBBIILICHUE KBATH(PUKAIIUH.
2. ®opMupoBaHHE KOMMYHUKATHBHBIX KOMIIETEHIIMM, OBJa/IeHUE JIEKCUKON U S3bIKOBBIMU
KJTUIIIE 110 TEME.

Xoxa padoThI:
1. TloBTOpeHHE TpaMMAaTHYECKOTO MaTepuaa.
2. BrlimorHeHHE KOHTPOJIBLHOM paOOTHI.

IIIrar pPeCTOpPaHa 1 €ro 0053aHHOCTH.
Words:a food and beverage manager, a specialist chef, a pastry chef, to peel, china, dishes, a
napery, a storekeeper, a busboy, a bartender, a wine steward

Read and translate the text:

The restaurant staff and duties.
All the hotels have a restaurant or a few restaurants. There are a lot of employees working in
them.
The restaurant manager is in charge of the restaurant policy and operations. He decides on the
image of the restaurant. He has to plan its business. The restaurant manager has to decide on
purchases and sales. He hires the restaurant staff and provides their training. Often the restaurant
manager has to decide on the type of cuisine and the types of menus.
At the head of the food and beverage department is the food and beverage manager. He
manages the department and is in charge of the work of the chefs, the kitchen and the pantry.
The chef works in a restaurant or in the food and beverage department of the hotel. The kitchen
supervisor is the head chef. He is in charge of specialist chefs, cooks and kitchen helpers.
A restaurant may have different specialist chefs in charge of different dishes. There is a soup
chef, a sauce chef, a vegetable chef, a pastry chef and others.
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.
All the necessary things for serving guests such as china, dishes, glassware, napery, facilities for
warming up the dishes are kept in the pantry. The pastry chef also dispatches food and beverages
within the department.
The wine steward recommends and services wine to the guests. The main person in the wine-
hall is the maitre d hotel. He meets, greets and seats 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 duty of the bartender is to mix and pour alcoholic drinks for customers at the bar.
The caterer is at the head of the catering department. He provides different services from the
restaurant. A caterer arranges and prepares parties, banquets and large group meals. He deals
with large quantities of food and beverages. He manages the employees who serve conventions.
Conventions use a lot of hotel facilities and catering services.



The good name of a restaurant or a hotel’s kitchen depends on the work of all the people in
catering. The reputation of the hotel also depends on it.

Answer the following questions:

1. What are the duties of the restaurant manager?

2. Who decides on the type of cuisine and the types of menus?
3. Who hires the restaurant staff and provides their training?
4. Who is in charge of the work of the chefs?

5. Who manages the work of the specialist chefs?

6. What kinds of specialist chefs work in the kitchen of the restaurant?
7. What do the cooks do?

8. Where are the dishes kept?

9. Who is in charge of the pantry and what does she do?

10. Who recommends and serves wine to the guests?

11. Who is the main person in the dining-hall?

12. What do the waiters do?

13. What are the duties of the busboy?

14. Who mixes and pours alcoholic drinks?

15. What does the caterer do?

16. What does the success of the hotel depend on?

Translate the following sentences from Russian into English:

1. Menemxep pecTopaHa OTBedaeT 3a MOJUTHKY pECTopaHa U ero padory. OH 3aHMMaeTCs
BOIIPOCaMH UMHJIXKA pecTopaHa. EMy npuxoauTcs niaHupoBaTh paboTy pecTopaHa U peuiaTh
BOIPOCHI 3aKYIOK U MPOJAK.

2. Menemxkepy pecTopaHa 4acTo MPUXOJUTCS pelIaTh BOIPOCHI BEIOOPA KYXHH U MEHIO.

3. MeHemxep OT/AeNa eIbl ¥ HAITUTKOB OTBEYAET 3a padoTy Iied-1MoBapoB, KYXHH U KJIaJI0BOH.
4. unry ayig pecropaHa roToBsT Ha caMoM Jiene nosapa. [lled-noBapa pykoBOAST UMH.
HOMOHIHI/IKI/I M0 KYXHC€ MOIOT, UUCTAT U PCKYT OBOIIU, MOIOT U PECIKYT MACO.

5. Bce HeoOxoaumoe aiist o0cayKuBaHUs rocteii: papdop, Tapenku, proMKH, CTaKaHbI,
candeTku, CpeicTBa A MBIThsI IOCY/IBI, - XPAHITCS B KJIaJOBOM.

6. CoMenbe peKOMEHYIOT U MOJAKOT FOCTSIM BHHO.

7. OdunnanTel ¥ OPUIIMAHTKH MTOIAIOT TOCTSAM €11y.

8. PykoBoauTens oT/iena MUTaHusl OPraHu3yeT U TOTOBUT Bedepa, OAaHKETHI U ey Ui OOIBIIOro
KOJINYECTBA TOCTEM.

9. lo6poe umst pecTopaHa UM KyXHHU 3aBUCUT OT pabOTHI BCEX COTPYIHUKOB OT/I€a MUTAHUS.

Koutpoansnas padora 3a 3 cemectp.
| Bapuanr

1. Packpoiime cKkoOKu, ynompeonas 21azonvl 6 COOMEEmcmeyouieii 6DemMeHnoil gopme.
The baby always (to sleep) after dinner.
They (to work) at the bank.
He (to spend) last summer in the country.
Kate (to cook) breakfast yesterday.
She (to help) me every day.
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2. /lonumumeneoocmarouwuedopmoienazona.

3.
1.
2.
3.
4.

tolose  ----- lost
----- saw seen

----- met met
totake  ------ taken
togive ----- given

Ynompeoume znazon ¢ oonou uz popm epemennon zpynner 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.

4. Ilepeseoume Ha pyccKuii A3bIK.

1.

2.
3.
4.

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.

5. Ilepegedume na anenuiicKuil A3biK.

1.

2.
3.
4

MockBa- COBpEMEHHBIN TOPO/I.

IlenTpanbHasg yacte Poccun nMeeT MITKHAM KIIMMAT.

MockBa He TOJIbKO IPOMBIIUICHHBIN LEHTP HAIlled CTPaHbl, HO TaKXe€ U KYJIbTYpPHBIN.
[Tormanaus! xxkuByT B LLloTnanauu.

Il BapuanT

1. Packpoiime cKkoOKu, ynompeonas 21azonivl 6 COOMEemcmeyouieil 8DemMeHHoll gopme.
1. You (to go) abroad last summer.

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

3. I (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. /lonumiumenedocmaroujuedhopmoienazona.

letlet

todrink - drunk
toread  ----- read
meantmeant

tobeginbegan  ------



3. Ynompeoume znazon ¢ oonou us ¢popm epemennoii zpynnst Continuous.
1. I (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. Ilepeseoume Ha pyccKuii A3bIK.

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 anenuiickuit A3viK.

1. Poccus 3annmaet okoso 1/7 yactu cymu.

2. TperbsaxoBckas ['anepes sBiseTcst COKpoBHUILHULIEH Poccuiickoro nuckyccraa.
3. Cronuua Motnanauu — S auHOYpr.

4. Enuceit u O0Ob- camble ITUHHBIC PEKH A3UH.

IIpakTuyeckasi pa6ora Ne 13

Tema 3.6. Yempoiicmeo na pabomy.
esan padoThi:
1. IlpuHumaTh pemieHuss B CTAaHAAPTHBIX W HECTAHJAPTHBIX CHUTYallMsIX W HECTH 3a HHX
OTBETCTBEHHOCT.
2. CDOpMHpOBaHI/Ie KOMMYHHKATUBHBIX KOMHGTGHHI/Iﬁ, OBJIAJICHUC JICKCUKON U
SI3LIKOBBIMU KJTUIIIE 110 TEME.
Xoxa padoTbI:
BBeneHnne HOBOM JIEKCUKH.
[ToBTOpEeHHE TpaMMaTHYECKOTO MaTepuasna, HeOOXOAUMOTO IS H3yYEHUS TEMBI.
Busr vHTEpBBIO AJIs yCTPOWCTBA HA paboTYy.
3anoiHeHUE aHKETHI.

o E

CocraBieHue pe3oMe.



O6pa3sey aHKeTbl, 3anofIHAeMOA NPU Nnpueme Ha padoTty
An example of Application for Employment

Name:
Date of Birth:
Present Address:
Tel. Number:

Indicate Dates You Attended School:
Elementary, From o
High School, From to

Coilege, From to
Other { Specify Type and Dates):

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

Company | From To Name of
Name Mo/Yr | Mo/Yr | Supervisor

Reason
for leaving

Weekly
salary

Job
description

1

2)

3)

4)

5)

6)

May we contact the employers listed above?

Indicate which ones you wish us to contact:

Remarks:

IIpakTuyeckas padora Ne 14.
Tema 3.7. Be3nuunvle u neonpeoeneHHO-TUYHbLE NPEOIONCEHUSL.

Iean padorsr:

1. ®opmupoBaHre KOMMYHUKAaTUBHBIX KOMITETCHIINH.
2. OBnasieHue rpaMMaTHYECKUM MaTEpUAJIOM T10 TeME.

Xoxa padoTbI:

1. BBG,}]CHI/IG HOBOI'O0 rpaMMaTH4€CKOro Marepuaia, HGO6XOHI/IMOFO AJI1 NU3YYCHUS TEMBI.

2. OTpa6OTKa JICKCUKO-TPaAMMAaTUUCCKNX HABBIKOB.




be3nuHbIe M HeonpeaeJeHHO-JNYHbIe NMPeII0KeH s,

AHTIMHCKHE TPEIIOKEHUS OTIMYAIOTCS OT PYCCKUX TEM, YTO B HHX BCErJa €CTh
HoJIesKaiee U ckazyemoe. I103ToMy B O€3JIMYHBIX MPEIIOKEHUAX, KOTAa HET IMOJUIEKAIIEro,
UCIIOJIL3YETCS B KauecTBe (POPMAIbHOTO TOJISKAIIETO0 MECTOMMEHHE it.

It is cold today.CeroausxomnoaHo.

Kak Busnm, Ge31IMUHBIE PEUIOKEHHS TAKOIO TUIIA COCTOST U3 MECTOUMEHH it, KoTopoe
HE [EPEBOJUTCS, IIAroa-CBA3KM B HY)KHOM 110 CMBICITY BPEMEHH M UMEHHOM YacTH CKa3yeMoro,
BBIPAKEHHOI'O Yallle BCEr0 HMMEHEM IIpHIIaraTelbHbIM. VIMeHHas 4acTh MOKET OBITh TaKKe
BBIP@)KEHA MMEHEM CYIIECTBUTEIILHBIM HJIM UMEHEM YHCITUTEIbHBIM.

It'snicetomeetyou. [TpusTHOIO3HAKOMHTHCSI.

Itisnineo’clocknow. CeituacaeBaThr4yacos.

OueHb 9acTO O€3IMYHBIE MPEUIOKEHHS ONMUCHIBAIOT SIBJICHHE IPUPOJBI, COCTOSHHUE
HOrO/IbI, 0003HAYAIOT BPEMSI, PACCTOSHHE.

BormpocurenbHas v orpurareabHas (GopMbl OE3IMYHBIX MPEUIOKEHUH 00pa3yroTcs Mo
TEM K€ [IPAaBUIIaM, YTO M BOIPOCUTENBHBIE U OTPULIATENLHBIE (POPMBI IPEATI0KEHHH ¢ HMEHHBIM
COCTaBHBIM CKa3yEMBIM.

Isitcold? —Xomoauo?

Wasn'titinteresting? — Pa3Be 310 He ObLIO HHTEPECHO?

Yacrriia not CTaBUTCS IIOCIIE TEPBOTO BCIIOMOTAaTEIbHOTO TIaroa.

IIpakTuyeckas padora Ne 15.
Tema 3.8. Ilpogpeccusn opuyuanma.
ean padoThi:
1. CamocTOsITENBHO OMpEAeNATh 3aJaud MNPO(EecCHOHANIBHOTO M JIMYHOCTHOTO Pa3BUTHS,
3aHUMAaThCS caMO00pa30BaHUEM, OCO3HAHHO TNIAHMPOBATH MOBHIIICHHE KBATH(UKAIIHH.
2. IlpyHNMaTh y4acTue B 3aKJIIOUEHUH JOTOBOPOB 00 OKa3aHUH TOCTHHUYHBIX YCITYT.
3. ®opMupoBaHNE KOMMYHHKATHBHBIX KOMIICTEHIIMH, OBJIJICHUE JIEKCHKOW W S3BIKOBBIMHU
KJTUIIIE TT0 TeME.
Xon paboTsi:
1. BBeneHune HOBOI IEKCUKH.
2. TloBTOpeHHEe TpaMMaTHYECKOro MaTepHuaia, HeOOXOAUMOro il U3yYEHUS TEMBI.
3. Pabora ¢ TekcToM mpodeccuoHanbHOM HAMTPaBIEHHOCTH.

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© 0o N O Ol WD~

IIpakTnyeckas padora Ne 16.
Tema 3.9. Texnonozusa pecmopannozo oo6Ccyicueanus.
ean padoThi:
1. Ucnonb3oBaTh HMH(DOPMALIMOHHO-KOMMYHHUKAIIMOHHBIE TEXHOJOTHMH B MPO(ecCHOHATBHOM
JESTEIbHOCTH.
2. ®opMHUpOBaHHE KOMMYHHKATHUBHBIX KOMIIETEHIIMI, OBIIQJICHHE JIEKCUKOM M S3BIKOBBIMH
KJIUIIIE TI0 TeME.
Xon paboTsi:
1. BBeneHue HOBOM JIEKCHUKH.
2. TloBTropeHme rpamMMaTH4YecKOro Marepuaia, HEOOXOIUMOTO JUIsl U3YYEHUS TEMBI.
3. Pabora ¢ TekcToM npodecCHOHaATBHON HANPaBICHHOCTH.

TexHOoIOTUsIPECTOPAaHHOTOOOCTYKUBAHHUS.
Readandtranslate:
STYLES OF FOOD SERVICE
There are various basic styles of food service in restaurants of different types. The most common
styles are:
Buffet service.

Buffet service is often called the “Swedish Board”. This system of food service is very convenient
for the guest — they needn’t wait for the waiters and bills. This is really self-service. Breakfast is
served from 8 to 10, lunch from 12 to 15, dinner from 18 to 20. As a rule this type of food service is
arranged in hotels for big groups of tourists, and also for conferences and congresses. The counters
with snacks and dishes, and snack-plates and trays for taking food are placed in the centre of the
dining hall. The tables are near the walls. The guests come up to the Swedish Board and put the
meals, appetizers and salads on the snack-plates themselves. Then they put everything on the trays
and take their seats at the tables. The assortment of appetizers, dishes and beverages is usually rich.



The guests can taste a little of each dish. Desserts are usually placed on a separate table. The
waiter’s role is to clear the tables and serve drinks. The waiters can also help the guests if
necessary.

Cafeteria service

In cafeteria service the guests collect their plates with dishes on a tray as they move along the
counter. At the end of the counter there is a cash desk. There the customers pay for the dishes they
have chosen. This kind of service is usually used in cafeterias, snack bars and canteens.

2.Answer the questions:

1. What are the types of catering establishments?

. What are the types of customers?

. Is the «Swedish Board» convenient for the guests?

. What groups of people usually use the «Swedish Board»?

. Where are the counters with snacks and dishes placed in the «Swedish Board»?

. Where are the desserts placed in the «Swedish Board»?

. What is the waiter’s role in the «Swedish Board»?

. Where is cafeteria service used?

. Where do the customers pay for the dishes in cafeteria service?

O 00 0O Ui & WIN

Il. Translate:

1. B pa3HbIX npeanpusTUsiX NUTaHUS pa3Hble CTHIIN 00CITYKUBAaHUS, [IOTOMY, YTO OHU
00CITyKHUBAIOT PA3JINYHbIE TUIIBI KIIUEHTOB.

2. Camoo06cnyxuBanue «llIBeackuii cTom» o4eHb yJ00HO AJ1s TOCTEN, OHU HE JIOJIKHBI JKIaTh
0(pULIMAHTOB U CYET.

3. «llIBeackuii cTOM» UCTIONB3YyeTCs )11 OOJIBLIMX TPYII TYPUCTOB, a TAKXKe JUIl KOH(pEepeHINH 1
KOHI'PECCOB.

4. AccOpTHMEHT 3aKyCOK, 0JIF0]1 1 HAIIUTKOB 00BIYHO Oorat. ['ocTi MOryT nompo6oBaTh Bce
omroa.

5. O¢unmaHThl MOTYT TOMOTaTh F'OCTSIM €CIH HEOOXOAUMO.

Readandlearnthedialogue:

AT THE RESTAURANT

— 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?

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’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.

Pasnea 4. [IpaBuiia cepBMpPOBKH CTOJIA.
IpakTnyeckas padora Ne 17.

Tema 4.1. Kak cepsuposams cmoan.
Hean pa6oThI:
1. CaMOCTOSTENPHO ONpEeAeNATh 33Ja4d NPO(ECCHOHATBHOTO ¥ JIMYHOCTHOTO pPa3BHTHS,
3aHUMAaThCS caMo00pa30BaHUEM, OCO3HAHHO TNIAHMPOBATH TOBHIIICHNE KBATH(UKAIIHH.
2. ®opMHpOBaHHE KOMMYHHKATHUBHBIX KOMIICTCHIIMNA, OBJIAJICHUE JIGKCUKOW W S3BIKOBBIMU
KITUIIIE [10 TeME.
Xoxa padoThI:
1. BBeneHre HOBOU JIEKCUKH.
2. IloBTOpeHHe rpaMMaTHYECKOro MaTepuaia, HeOOXOIUMOTO ISl U3yYCHHUS TEMBI.
3. Pabora ¢ TekcToM IIpohecCHOHATLHOM HAITPABICHHOCTH.

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.



10.

11.
12.

13.

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.

IpaxkTnyeckas padora Ne 18.

Tema 4.2. Cmonoewvie npuoopui.
Iean padoThi:
1. OcymecTBiasATh MOUCK M HUCIOJB30BaHUE MH(POPMALUU, HEOOXOAUMOU ISt 3PPEKTHBHOTO
BBINOJIHEHUS TPO(HECCHOHANIBHBIX 3a/1a4, TPOPECCHOHATBHOTO 1 TMYHOCTHOTO PAa3BUTHSI.
2. ®opMHpOBaHME KOMMYHHMKATHUBHBIX KOMIIETEHIIMM, OBJaJE€HUE JIEKCUKOM M SI3bIKOBBIMU
KJIUIIIE 10 TEME.
Xoxa padoTbI:
4. BBeneHne HOBOM JIEKCUKH.
5. IloBTOpEeHNEe rpaMMaTHYECKOro MaTepuaa, HEOOXOAUMOTO IS U3yYEHUS TEMBI.
6. Pabora c TekcToMm npodeccruoHaIbHONW HAPaBIEHHOCTH.

Place Fork: for all meals, entree or roast. O0bryHasIBUIKAIISITFO00M

Cbl, 3aKYCOKUWJINIKAPKOTI'O.

Salad/Pastry Fork: salad, fish, pies, pastries, cold meats. Busiku ans cana- Ta/miedeHbs, poiobl,
IMUPOroB, XOJIOAHOT'O MsICa.

Dinner Fork: essential to the formal dinner where more than one fork is needed, also used as a
serving fork. Obenennas Buika st opuIHaIbLHOTO 00ema, Te HeoOXOoauMo Ooliee, OAHOMN
BUIKU. Taxxke HCIOJIB3YCTCA KaK CCPBUPOBOYHAS.

Cake Fork: for desserts and pastries. Buska /is 1eCepTOB M THPOXKHBIX.

Fish Fork: used when a fish course is served. PeiOHas Bujika, HCmoib3yemas,

KOT'/Ia TI0/1at0TCs PHIOHBIE OO/,

Strawberry Fork: longer three tine fork for fruit/melons. Bunka mns xinyOHuKH: Oosee
JUIMHHBIE TPH 3y01a 17151 GpyKTOB/ABIHU.

Place Knife: for all meals, entree or roast. OGbIuHBIH HOX /s JIIOOOW €7bI, 3aKYCOK HIIH
JKapKOro

Steak Knife: used for cutting meats. Hox mis OGudiirekca, UCONb3yeMbId U Hape3aHUs
Msca.

Fish Knife: used when a fish course is served. PeiOHBI# HOX, HCITOIB3YEMBbIH,

KOT'/Ia TT0/1at0TCs PHIOHBIE OO/,
DinnerKnife:essentialtotheformaldinnerwheremorethanoneknifeisneeded. OO6enennsiii  HOX
Ut opuranpHOTO 00eaa, Te He00X0IUMO OOJIBITIE OJTHOTO HOXA.

TeaKnife: butter, jams, jellies, marmalades. YaitHbIit HOK: Macio, JKEM, JKeJIe, MapMeTa bl
Butter Spreader: jams, jellies or for hors d'oeuvres or on a cheese tray.

Hox AJI1 HaMa3bIBaHHUA Macja, T>KEMOB, KEJIC, WX JJIA 3aKYCOK, UJIX Ha CBIPHOM IMOJHOCE.
Small Teaspoon: may be used as a child's spoon and as a coffee spoon. Manenbkas daiiHast
JIOKKA: MOXKECT UCITIOJIb30BATHCA KaK JIOXKKA I peGeHKa

MKaKKO(eHHasII0KKA.



14.

Teaspoon: coffee, tea, fruits, and some desserts. Yaitnas noxka: kode, 4ait, GpyKTHl U
HCKOTOPLIC NCCCPTHI.

[paxkTnyeckas padora Ne 19.

Tema 4.3. Obpazosanue MHOICECMEEHHO20 YUCIIA CYULECMBUMEIbHBIX.
Hean pa6oTbI:
1. ®opmupoBaHNE KOMMYHUKATUBHBIX KOMIIETEHIIUH.
2. OBnasieHne rpaMMaTHYECKUM MaTEPUaIoM 110 TEME.
Xoxa padoTbI:
1. BBenenue HOBOro rpaMMaTH4ECKOT0 MaTepuaia, HEOOXOJUMOI0 Ul U3y4EHHs TEMBI.
2. OtpaboTKa JEeKCHUKO-TPAaMMaTHUYECKUX HABBIKOB.

Oﬁpa3OBa}me MHOYKE€CTBEHHOI'0 Y1UCJ/Ia HMEH CYIIECTBUTEC/IbHDBIX.

Mnoscecmeennoe uucio CyueCTBUTEIbHBIX (KpOME Te€X, Yy KOTOpPBIX OCHOBa
okaHuuBaercs Ha -Ch, -S, -SS, -sh, -x)oOpasyercs myTeM MpudaBJIeHUs K OCHOBE OKOHYAHUS -S: &
boy — boys, a trick — tricks, a pen —pens, a girl — girls.

Mmuooicecmeennoe uucio CYHICCTBUTCIIbHBIX, OCHOBA KOTOPBIX OKAHYUBACTCA HaA -Ch, -S,
-SS, -Sh, -X,a TaK»Xe CYIICCTBUTECIIbHBIX, UMCIOIIUX, KaK IIPpaBHUJIO0, OKOHYAaHUEC -0, 06pa3yeTCﬂ
nyTeM nmpubaBieHUs K OCHOBE OkoHuYaHHs -€S; a bench — benches, a bus- buses, a glass —
glasses, a box — boxes, a potato — potatoes.

Cy1ecTBuTENbHBIE, OKAaHUYMBAIOIIMECS Ha -y (IOCJE COTJacHOW) BO MHOXECTBEHHOM
quCciIe UMEIOT OKOHYaHue -ies: anarmy — armies, a fly — flies, a lady — ladies.Koneunoef(-
fe), kakmpaBuI0, MEHAETCSIHA-VES:

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

a wife — wives (uo: roof — roofs).

Psin cymecTBUTENBbHBIX 00pa3yeT MHOXKECTBEHHOE YHUCIIO He HO 0OWUM NPAsUNaM:

a) I/ISMCHSICTCSIKOPHeBaHFHaCHaH:

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

0) 1o0aBIsIeTCIOKOHYaHKE-EN:

an ox — oxen. a child — children.

B) 3aUMCTBYIOTCA (I)OpMBI CAUHCTBCHHOT'O U MHOXCCTBCHHOI'O 4HCJIa U3 JJATUHCKOI'O U
T'pPCUCCKOTO SA3BIKOB:

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

B anrnmiickom si3bIke €CTh CYIIECTBUTEIbHBIE, KOTOPhIE UMEIOT OJAHY (0011yI0) hopmy
JUTS €IMHCTBEHHOT'O0 M MHOXKECTBeHHOTro uucna: adeer (onens) - deer(onenu), asheep (oBma) -
sheep(ogiipr), afish(psida) - fish(peios), aswine (cBuHBS) — SWINE (CBUHBH).

HGKOTOpBIe CYHICCTBUTCIIbHBIC UMCHOT moJitbKo eouHcmeeHHnoe Hucio:
advice,information, news. knowledge, furniture, luggage.

Hekortopsie - moavkomnoscecmeennoeuucno, clothes, riches, damages,goods, looks,
manners, thanks.

IIpakTuyeckas padora Ne 20.
Tema 4.4. Cmonosasa nocyoa.



eab padoThi:

1. OpraHu3oBbIBaTh COOCTBEHHYIO [ESATEIBHOCTh, BBIOMPATH THIOBBIE METOABI M CIIOCOOBI
BBITIOJTHEHMS PO ECCHOHANBHBIX 3a/1a4, OI[CHUBATh UX YPPEKTUBHOCTh U KAYECTBO.

2. ®opMupOBaHWE KOMMYHHUKATHBHBIX KOMIICTCHIIUH, OBIIAJICHHE JIEKCUKOW U S3BIKOBBIMH
KJIMIIIE TI0 TEME.

Xoxa padoTbI:

1. BBeneHne HOBOH JIEKCUKH.

2. [loBTOpEeHNE TrpaMMaTHYECKOTO MaTepuaia, HEOOXOIUMOTO I U3yYEHHUS TEMBI.

3. Pabora ¢ TekcTom npodeccroHaTbHON HATPaBICHHOCTH.

Tableware. CrangapTHblii HA00p CTOJIOBOI MOCY/IbI:
Standard set of tableware has:
Large plate (dinner plate) Used for the main course. Bonpmasrapenka. Mcmoms3yercs mist
OCHOBHOTO OJrO/1a.
Middle-sized plate (side plate). Used as a side plate and also for salads, cheese and fruit. Cpenmss
Tapenka. Mcrmonbp3yercst Kak CepBHPOBOYHAS TapeiKa, a TAKXKE JIJIS CAIATOB, ChIpa U (PYKTOB.
Small plate.Used for bread and rolls, also for cheese, fruit and cake.
ManenbpKkas TapcClika. HCHOJ’ILSyeTCH JJIs1 xne6a, 6yJ10qu<, a TaAKXKC JJIA CbIpa, Q)pYKTOB U TOpTa.
Soup bowl. Used for cream soups. Cymoas Jaiika. B Heit mogaroT ryctbie CyIbl.
Consommé bowl and saucer. Used for clear soups. Yamka c Omoanem Uit KOHCOME.
HCHOJ’ILSyeTCH JJI IoJa4dun 6YJ'IBOHOB.
Large soup tureen, [ta'riin] (with lid). Bonpmias cynauia (¢ KpbIIKO§i).
Tea or coffee cup and saucer.YaitnasunukodeiHassqankacOIoaIeM.
Saladbowl.Canarauxk.

CTOJIOBBIEITPBOPHI.
PlaceFork:forallmeals, entreeorroast -  Buikumnscanara/iedeHbs,  pbIObI,  ITHPOTOB,
XOJIOOHOTrOMsICa,
DinnerFork:essentialtotheformaldinnerwheremorethanoneforkisneeded, alsousedasaservingfork -
O6enennasBUIKaLII0GUIIMATBEHOT000€ 12, raeseo0xoguMoooiee,
O)IHOfIBHHKHHCHOHBSyeTCﬂKaKCGpBHpOBOLIHaleI/IJ'IKa;
Cake Fork: for desserts and pastries -BuikaasiiecepToBUNUPOKHBIX
Fish Fork: wused when a fish course is served- ProiOHasBUIKA, HCIONB3yeMad,
KOTJanoIal0TCAPHIOHBICOITI0 12
Strawberry Fork: longer three tine fork for fruit/melons- BunkamisaknyOHUKH:
OoneeATMHHBIETPU3YOLAI()PYKTOB/ IbIHH;
Steak Knife: used for cutting meats- Hoxmisoudinrekca, HCIONb3yeMbIAIIAPE3aHUIMSACA;
Fish Knife: used when a fish course is served.- PpIOHBIIIHOK, HCIONB3yeMBbIH,
KOT'/1allo1al0TCSIphIOHBIE0I0 A,
Dinner Knife: essential to the formal dinner where more than one knife is needed.- O6enenubIi
HOX 117151 0pUITHaTBLHOTO 00e/a, Te HeoOX0auMO OOJIbIIIe OTHOTO HOXKA,;
TeaKnife: butter, jams, jellies, marmalades- YaitHbIiHOXK: MacI1o, JKEM, XKelle, MapMesa b,
ButterSpreader:jams, jelliesorforhorsd'oeuvresoronacheesetray- HoxansHama3siBaHHsIMACTA,
JOKCMOB, XKCJIC, WIINUIA3aKYCOK, HIIMHACBIPHOMITIOAHOCE,
ButterSpreader:jams, jelliesorforhorsd'oeuvresoronacheesetray- HoxxansHamasbpiBaHHSIMACIA,
JOKCMOB, KCJIC, WIINUIA3aKYCOK, HIIMHACBIPHOMITIOAHOCE,



SmallTeaspoon:maybeusedasachild’'sspoonandasacoffeespoon- MaiteHpKasqaiHasSIIOKKA:
MO)KGTPIOJIB?)OBaTI:CHKaKHO)KKaIIHHpe6eHKaI/IKaKKO(beI7IHaSIJIO)KKa;

Teaspoon:coffee, tea, fruits, andsomedesserts- YaiinasmoxKka: Kode, yaii,
(bPYKTBIMHEKOTOPHIEIECEPTHI;

PlaceSpoon:dessert, cereal, soup, smallservingspoon- OObIYHAsIOKKA: [IeCepT, Kalla, CYII,
MaJICHBbKasACCPBUPOBOYHASAIIONKKA,

IceCreamFork:icecream, cakes, orfrozendesserts- BuiakaaassMOpoXeHOT0: MOPOKEHOE, TOPT,
HUIIN3aMOPOXCHHBICACCCPTHI,

IcedBeverageSpoon:icedcoffeeortea, fruitdrinks- JI0KKaAJISIX OJIOTHBIX HAITUTKOB:
KO(EMINYasACOIbI0M, (PPYKTOBBIXCIIUPTHBIXHATIUTKOB;

Grapefruit/MelonSpoon: grapefruit, melon, jellies, jams - Jloxkamnsrpeiindpyra / IbIHU: JbIHS,
Kelle, IKEM;

SaltSpoon:usedwithsalt-cellar- Jloxka st coyii: UCIIONB3YETCS C COTIOHKOI;

Exercise 1. Packpoiitecko0ku, craBsriarojs Past Simple /Past Continuous:

1) When I gave them the sandwiches, they .............. (eat) them all

2) When I saw the rat, it........... (run) through the kitchen

3) when I walked in, I.................. (not recognize) you straight away

4) when she was living in Tokyo, she ............. (send) me an e-mail every week
5) she decided to go walk faster because she .............. (get) cold

IIpakTnueckas padora Ne 21.
Tema 4.5. IlpumsasrcamenvHulil nadexc CyuiecmeunmeabHulXx.
Hean pa6oThI:
1. ®opmupoBaHNEe KOMMYHUKATUBHBIX KOMIIETEHIIUH.
2. OBnasieHue rpaMMaTHYECKUM MaTepUaoM 110 TeMe.
Xoa padoTbi:
1. BBenenue HOBOro rpaMMaTHYECKOT0 MaTepuaia, HEOOXOJUMOI0 Ul U3yUEHHs TEMBI.
2. OtpaboTKa JEeKCUKO-TPaMMaTHUYECKUX HABBIKOB.
IIpursizkaTebHBIN MaAEK.

MpuTskaTeIbHBIA MajgexK Yale BCEro BIPaKaeT MPHUHAICKHOCTD.

[TpuTtskaTenbHBIN MaaeK 00pa3yeTcs Ipy MOMOIIHK 3HaKa arnmocTpoda u OYKBHI S (S) win
npocto amoctpoda (). Tlocmegnuit cmoco0 UCMONB3YeTCsl I CYIIECTBUTEIBHBIX BO
MHOXecTBeHHOM umcnie (pupils’ work, cars’ colour) u rpedeckux 3aMMCTBOBAHHM,
okaHumBarommuxcs Ha [ -iz ] (Xerxes’ army, Socrates’ wife).

Onnako ecnu GopMa MHOKECTBEHHOTO yHciia 00pa3oBaHa HE MO OOBIYHOMY IpaBUITY
(men, children), To B mpuTsHkaTeIbHOM Ma/IeKe K HEH MpHOaBseTcs s:

men’s work, children’s toys
Ecnu cymecTBUTEIPHOE — COCTABHOE, TO ‘S TIPUOABIISETCS K MOCIECTHEMY €T0 JJIEMEHTY:
mother-in-law’s advice, passer-by’s surprise
WHorna ‘s MOKeT OTHOCUTHCS K HECKOJIBKUM CYIIECTBUTEIHHBIM HITH LIEJI0H (pa3e:

Peter and Sally’s kids; the girl I helped yesterday’s face.
Hetu Iurepa n Caniy; U0 1EBYLIKH, KOTOPOU 51 BUE€pa MOMOT.



HyHO y4ecTp, 4TO NpUTSAKATEIbHBINA MMaJeK OYIIEBICHHBIX CYIIECTBUTEIbHBIX B aHTJIMIICKOM
SA3BIKC CTPOUTCA NP NTOMOIIIW OKOHYAHUA ‘S, a JJId HCOAYIICBJICHHBIX — ITPU ITOMOIIN
npezyiora Of:
Kevin’s hat, income of the company
IJ_UIHHaKCBI/IHa, JOXOJKOMITaHUH.
O,I[HaKO Cp€ar HEOAYHICBJICHHBIX CYIIECTBUTEIbHBIX €CTh HUCKIIIOYEHU S, KOTOPBIC MOKHO
MOCTAaBUTH B (DOPMY MPUTSKATEIBHOTO Majeka yepes ‘s:

IIpakTnyeckas padora Ne 22.
Tema 4.6. Kak HaKpbITH CTOJ JIS1 3aBTPaKa.
ean padoThi:
1. HpI/IHI/IMaTL pemicHusd B CTAaHAAPTHBIX W HCECTAHAAPTHBIX CHUTyallUdX ©W HCECTHU 3a HHUX
OTBETCTBEHHOCTb.
2. ®opMHpOBaHHE KOMMYHUKATUBHBIX KOMIIETCHLMI, OBJIAJIeHUE JIEKCUKOH M SA3BIKOBBIMHU
KJIMILIE 110 TEME.
Xoa pa0doTbi:
1. BBeneHue HOBOM JIEKCHKHU.
2. IloBTOpEeHHE TpaMMaTHYECKOrO0 MaTepHuaia, HEOOXOAUMOTO IS U3YUCHUS
TEMBEI.

3. Pabota c TexcTom npodeccruoHanbHOM HAITPaBIEHHOCTH.

Set the table forbreakfast.

Cepsuposxka cmosia K 3aempai

CepBHpOBKa CTOJIa K 3aBTPaKy 3aBHCHT OT OJIIO I, BX
MEHIO. 3aBTpPaK MOJET COCTOSITh H3 ropsiuero oo ga( &
oMUIETAa, SHUHHIBI), a TaKXe OyTepOpoaoB, xjiebda, OyJIor
BapeHBIX SHIl, KOJOackl, cbipa, Macjla, BapeHbsI, MeJa H "
ropsiyero Harnurtka ( uar, kode, Kakao, MOJIOKO HU T.J.).

.........

The table setting for Breakfast depends on the dishes included in the menu. Breakfast may
consist of porridge, omelet or scrambled eggs and sandwiches, bread, rolls, boiled eggs, sausage,
cheese, butter, jam and tea or coffee.



The table is covered with a tablecloth, ironed and clean.The flat plate is placed for scrambled
eggs and bacon.If porridge or flakes with milk are served, a large flat plate serves as a sub-
bowl, on which a deep plate or bowl is placed.

You can put a napkin on knees and use it after meal to clean hands and mouth.

cTakaH ans
BOObI UNK MONOKa

CcTaxkaH Ons coka

HOX ans macna
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() KohenHan unu YainHasn
L) uvawka c Gnoguem

BMNKa

ans
nav4a HOX 1 NOXKa

rmyBbokan Tapenka
Sonsbwasn ANsA k3w
nnockKas
Tapenka (noaTapensHuK)

e To the right of the plate is placed a knife blade to the plate, and to the right of the knife is a
tablespoon, and even more to the right — a tea. Spoons are placed convex side down. The fork, if
necessary, is placed to the left of the plate concave side up. Tothe left of the fork is a napkin.To the
right diagonally from the main plate — a coffee Cup with a saucer and a spoon.

« On the left and just above the level of the Central plate there is a place for a smaller plate for
sandwiches, pastries, bread with butter and jam. On this plate should be a separate additional knife,
the blade is located to the left.

e Sugar is served in a special sugar bowl, to the lump attached special tweezers. If there is jam or
jam on the table, it is poured into sockets with spoons. The lemon is cut into slices and laid out on a
saucer with a special fork. | put an ashtray and a pepper and salt shakers in the middle of the table.

e There is a small vase of flowers in the centre of the table.



Breakfastis the first meal of the day. It is at about

8 o’clock in the morning. And consists of porridge

with milk and salt or sugar, eggs — boiled or fried,
bread and butter with marmalade or jam. Some
people like to drink tea, but others prefer coffee.

Answer the questions:

O© 00 NO Ol WDN B

1
1

. Where do we put a folded napkin?

. Where did Mary place a napkin?

. Where did she place the table knife?

. Where did she put a fish knife?

. What did she position next to the fish knife?
. What did she set to the left of the napkin?

. Where did she place a fish fork?

. Where must all the flatware be?

. Where did she place the dessert spoon and fork?
0. Where did she position a water goblet?

1. Where did she place a wineglass?

12. Where did she put a side plate?

13. Where did she place a butter knife?

14 Where did she arrange a small vase of flowers?

15. Where do we put flowers, sugar-basin, salt-cellar, pepper shaker and an ashtray?

IIpakTnyeckas padora Ne 23.

Tema 4.1. Cmenenu cpasnenus npuiazamenbHoviX U Hapeuuil.
Hean pa6oTbi:
1. ®opmupoBaHre KOMMYHUKATUBHBIX KOMIIETEHIIUH.
2. OBiajeHne rpaMMaTHYECKIM MaTepUaIOM IO TeME.
Xon paboTsI:
1. BBenenue HOBOro rpaMMaTHYECKOTO MaTepuaa, HEOOXOJUMOI0 I U3yUEHHs TEMBI.
2. OtpaboTKa JeKCHUKO-TPaMMaTHYECKUX HABBIKOB.

CreneHu cpaBHeHHUs NPUJIaraTeJbHbIX U Hape4uii



1. Oonocnoscnvle (u Hekomopble 08yci0HCHbIe) TIPUIAraTeIbHbIC U HApEUUs

00pa3yloTcpasHumenbHyOCTENCHb IyTeM npubdasinenus cyddukca-er, npesocxoonyrw—iyrem
npubasieHus cydukca-est:

high — higher — thehighest(ssicokuii — BbIllie — camblii BBICOKHIA),

big — bigger — thebiggest (6osb110#i — GoJIbIIIe — camblii OOJIBIION ).
[punaraTenbHbIe U HAPEUHs, OKAHYMBAIOLIMECS HA -y, MCHSIOT OKOHYaHHUE Ha -ieru -iest.
KoneuHas coryiacHasi y OJJHOCJIOKHBIX MPUIAraTeIbHbIX U HAPCUHH yIBAUBACTCS.

Hanpuwmep: happy — happier — thehappiest; hot — hotter — thehottest
2. MHo20c10icHble npuiazamenbhble u Hapeuus, OKaHuuBaomecs Ha-1y, oopasyror

cpasHumenbHyCTeIcHb myTeM npubdasieHus ciioB more (less),
npeeocxoonyro — myteM npudasienus ciioBmost(least)
interesting — more (less) interesting — most (least) interesting,
easily — more (less) easily — most (least) easily.
3. Psin mpuniaraTesibHBIX U HAPCUHIA ABIISIOTCS UCKIIOUEHUAMU:
good,well (xopormwuii, xoporro) —better (;yure) — thebest (cambrit xoporiuii),
bad (rutoxoit) —worse (xyxe) —theworst (camblii 10X 0i)
little(manenskuii, Mmano) —less (menpiie) —theleast(naumeHb i)
many (much) — more — the most
far — farther (further) — the farthest (furthest)
CyIIecTBUTENBHOE, ONPEIEIIICMOE MIPUIIAraTeIbHBIM B IPEBOCXOIHON CTEIICHH, BCET/Ia
UMeeT onpeelieHHbIi apTrkib:thelargestbuilding.

IMpakTnyeckas padora Ne 24,

Tema 4.8. Kak nakpvims cmon ona oveoa.
Hean pa6oTbI:
1. OpranuzoBbIBaTh COOCTBEHHYIO JEATEIbHOCTb, BbIOMpATh TUIIOBBIE METOJBl U CIOCOObI
BBITNIOJTHEHUSI TPOPECCUOHANBHBIX 3a/1a4, OLIEHUBATh UX 3PPEKTUBHOCTH U KaYECTBO.
2. ®opMHpOBaHME KOMMYHHKATHUBHBIX KOMIETEHIIMH, OBIIAJ€HUE JIEKCUKOW U SA3BIKOBBIMHU
KJIUIIIE [10 TEME.
Xoa padoTsi:
1. BBeneHune HOBOI IEKCUKH.
2. TloBTOpeHHE TpaMMaTHUECKOro MaTepualia, HeOOXOAUMOTO Ui U3YYEHHS TEMBI.
3. Pa6ota ¢ TekcTom npodeccruoHanbHOM HapaBIEHHOCTH.

FORMAL DINNER
ODPUILMAJHHBINOBE]]

The one unbreakable rule for how to set a dinner table is that everything must be geometrically
spaced — all places must be at equal distance

A: NapkinB: Service Plate

C: Soup bowl on plateD: Bread and butter plate with butter knife
E. Water glassF: White wine

G. Red wineH. Fish fork



I. Dinner ForkJ. Salad fork
K. Service knife L. Fish knife
M. Soup spoonN. 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.



IMpakTnyeckasi padora Ne 25.
Tema 4.9. Haubonee ynompeoumenvHvle Hapeuus.
Iean padoTsr:
1. ®opmupoBaHNE KOMMYHUKATUBHBIX KOMIIETEHIIUH.
2. OBnajieHue rpaMMaTHYECKUM MaTEPHAIIOM IO TeMe.
Xox paboTsi:
1. BBeneHne HOBOTO rpaMMaTHYECKOT0 MaTepuaia, HEOOXOJUMOTr0 JJis U3YYEHUS TEMBI.
2. OtpaboTKa JEeKCUKO-TPaMMaTHUYeCKUX HaBBIKOB.
Hapeuue

Hapeune — »3T0 4acTh peud, yKas3blBarOUlas Ha TMpU3HAK JACHCTBUS WIM Ha
00CTOSATENHCTBA, IPU KOTOPBIX MPOTEKAET JICHCTBUE.

Hapeune OTHOCHUTCA K [J1aroay u MIOKa3bIBAET KAK, 20e, Ko20a 1 Kakum
00pa3zom coBepllaeTCs IeCTBHE
B npeanoskennn Hapeuyne BHICTYIAET B poir OBCTOSATEJILCTBA (MecTa, BpeMeHH, 00pasa
JEHCTBHSI U JIP.).

Knaccupukanus u ynorpedjaeHue Hapedui

Ilo cBoeMy 3HaueHUIO Hapeuusl JEIATCA Ha CIEAYIOIIME OCHOBHBIE I'PYIIbI: HApE4Hs MeEcCTa,
BpeMeHH, 00pa3a JAeicTBUS, MEPhI U CTEIIEHU U JIp.
Hapeuusi mecra

here - 30ecw, ciooa, mym outside - crapyarcu, napyorcy
there - mam, myoa inside - euymps, 6Hympu
where - 20e, kyoa somewhere - 20e-nu6yow
far - oanexo anywhere - 20e-nu6yow
above - swviue, nasepxy nowhere - nuede, nuxyoa
below - suuszy, nusice everywhere -gezde u ap.

Hapeuusi BpeMeHH

today [tq'del] cecoons when [wen] kozoa

tomorrow [tg'mOrou] 3asmpa since [sIns] ¢ mex nop

yesterday ['jestqdl] suepa before [bI'fL] panvuue, npescoe uem
soon [sHN] ckopo, sckope after ['Rftq] nomom, zamem

now [nau] menepe, cetivac once [WANS] oownasicowi; koeda-mo
late [lelt] noszoro already [LI'redl] yorce

lately ['leltll] neoasno just [GAst] moavko umo, kax pasz
still [stll] ewe; 6ce ewe yet [jet] yorce, sce ewe; ewe; oonaxo

then [Den] mozoa, 3amem, nomom  (not)...yet ewe (ne) u ap.

Hapeuus o0pa3a neiictBus
badly ['‘bxdll] nroxo; ouens, curvro quickly ['kwlkll] 6bicmpo

hard [hRd] yrnopro, nacmoiiuuso fast [fRst] 6vicmpo
well [wel] xopowo quietly ['kwalqtll] crokotino
easily [Jzlll] zeexo, ez mpyoa kindly ['kalndll] 0o6poscenamenvro, mobesno u ap.

slowly ['sloull] meonenno

39



Hapeuusi Mepbl M CTeNIeHH

little ['lItl] mano, Hemnozo

much [MAC] mroeo; ouens

S0 [sou] max,; maxkorce

almost ['LImoust] noumu,; yymone
nearly ['nlgll] noumu, oxono
very ['verl] ouens

BonpocurenbHble Hapeunst
wher? [wWFq] - 20e?
why? [wal] - nouemy?

too [tH] B 3HaueHuu cruwxom
hardly ['hRdll] edsa, epso u
scarcely ['skFgsll] eosa
enough [I'nAf] odocmamouno
quite [kwalt] oosorbro, 6noane
rather ['rRDq] 0osonbro u np.

when? [wen] - ko2oa?
how? [hau] - kax? u op

IIpakTnyeckas padora Ne 26.

Tema 4.10. Kak nakpoimo cmon 0714 yyHcuHa.
Iean padoThi:
1. TlpuHumaTh pelieHUs B CTAHJAPTHBIX W HECTAHAAPTHBIX CUTYyallUIX W HECTH 3a HUX
OTBETCTBEHHOCTb.
2. ®opMHpPOBaHME KOMMYHHMKATHUBHBIX KOMIIETCHLIMH, OBJIAJ€HUE JIEKCUKOW U SA3BIKOBBIMU
KJIUIIIE 10 TEME.
Xon paboTsl:
4. BBenenue HOBOM JIGKCUKH.
5. [loBTOpEeHNe rpaMMaTH4YeCcKOro MaTepuana, HeOOXOAUMOTO ISl U3yYEHUS TEMBI.
6. Pabora c TekcToMm npodeccHoHaIbHONW HATPABIEHHOCTH.

Kaxk HAaKpPBITh CTOJ AJIA yKWUHA.
Supper at a Restaurant.

Words: cottage cheese - TBopor (mepeBeHckwuii); curds- TBopor (Kpymyarblii)
Read and translate the dialogue:
Dialogue.
W.: Good evening. Does this table suit you? It's near the orchestra.
G.: Yes, it suits us very well.
W.: Take your seats, please. Here is your menu and wine list. Make your choice.
One of the guests: What shall we begin with? The choice is really rich today.
Another guest | think we'd begin with red caviar, thensalmon, sardines in oil, jellied poultry and
tomato and cucumber salads.

The third guest 1’d like herring and pickles (pickled cucumbers).

The fourth guest Let's order hard-smoked sausage and stuffed pike.

The first guest All right. What about the hot dishes? I'd recommend veal scallop, mutton chops,
pike-perch Polish style or fried sturgeon.

Lady guest Lamb chop for me, please.

The third guest O.K. Make an order to your taste. What about wines?

The first guest Well, bring us four helpings of red caviar, salmon, two sardines in oil, one herring,
pickled cucumbers, hard-smoked sausage, one stuffed pike, one jellied poultry and four tomato and
cucumber salads.
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W.: Very well. What would you like for a drink?Apple juice for me, please. White coffee. Two
lumps ofsugar, please.

The first g..: Then veal scallop, pork chop, lamb chop and pike-perch Polish style.
W.: Very well. I'll serve you in time.

Answer the questions:

1. What was there on the table?

2. What was there in the middle of the table?
3.What will you begin supper with ?

4. What kind of supper do you like to have?

5. What does your supper consist of?

6. Is your supper scant or substantial?

7. What can you recommend for supper?

OO0pa3syiiTe cTeneHH CPaAaBHEHHS OT CJAeAYOIMX NPUJIATATEJIbHBIX H HAPEYHH:

a) nice, quick, big, hot, cold, fat;
b) comfortable, difficult, interesting, expensive, delicious;
¢) good, bad, many, much, little;

Pa3znen 5. MeH1o.
IIpakTnyeckas padora Ne 27.
Tema 5.1. Menio .

ean padoThi:
1. CamocTOsATEILHO ONPEEIATh 3aJauyd  MPOPECCHOHAIBHOTO M JIMYHOCTHOTO pPa3BUTHS,

3aHMMAThCA CaMOOOpPa30BaHKEM, OCO3HAHHO MJIAHUPOBATH MOBHIICHNE KBATU(UKAIINH.
2. ®opMupoBaHUE KOMMYHHKATHUBHBIX KOMITCTEHITMI, OBJIAJICHHE JIGKCHKOW M S3BIKOBBIMH

KJIUIIE 110 TEME.
Xoa padoThl:
1. BBenenune HOBOM JIEKCHKH.
2. IloBTOpEeHHEe TpaMMaTHYECKOro MaTepuaia, HeOOXOIUMOTO ISl U3yYSHHS TEMBI.
3. Pabora ¢ TekcToM mpodeccuoHanbHOM HAMTPABIEHHOCTH.

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
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* Main courses

* Desserts

Many restaurants call the first three courses «startersy.

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.

IIpakTnyeckas padora Ne 28.
Tema 5.2. Obopomthereis / thereare.

Hean pa6oTbI:
1. ®opmupoBaHNE KOMMYHUKATUBHBIX KOMIIETEHIIUH.
2. OBnazieHue rpaMMaTHYECKUM MAaTEPUaIoM 110 TEME.
Xoxa padoThI:
1. BBenenue HOBOro rpaMMaTHYECKOT0 MaTepuaia, HEOOXOJUMOI0 Ul U3yUEHHs TEMBI.
2. OtpaloTKa JEeKCUKO-TPaMMaTHUYECKUX HABBIKOB.

Odoportthereis / thereare.

Oo6oporthereis / thereare ciy>xut i BeIpaXeHUsI Hadu4usi (OTCYTCTBHUS) KaKOTO-THOO

npeamMera B OIPCACICHHOM MCCTC HWJIM B OINPCACICHHOC BPCMA. q)OpMBI npomeauero u
oynyutero Bpemenu: therewas, therewereu therewillbe.

Therearesomepicturesonthewall. HacreneneckonbKoKapTHH.

Therewasnobodyintheroom. B koMHaTe HUKOTO HE OBLIO.

BBI60p (1)0pr1 riaaroja tobe 3aBHCHUT OT 4YKCIa CYHICCTBUTCIIBHOI'O, CIICAYIOLICTO Cpa3y 3a
HUM:

There is a chair and two armchairs in the room.

There are two armchairs and a chair in the room. BonpocurenbHbie MpeIoKeHUs C
oboporom thereis / thereare crpositcs creayrommmM oopa3om

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

CrnenumansubiiiBonpoc: What is there in the bag?

PasnenurensHbiiiBonpoc. There are some pupils in the classroom, aren't there?

Paznen 6. HaumeHoBaHMS MPOAYKTOB MUTAHMSA.
IIpakTuyeckas padora Ne 29.
Tema 6.1. Osougu. @pyxmel. 20001.
Hean padoThI:
1. CamocTosTeNbHO OMNpeNeNnaTh 3afauyd NpPo(ecCHOHABHOTO U JIMYHOCTHOTO Pa3BUTHA,
3aHMMAThCA CaMOOOPa30BaHNUEM, OCO3HAHHO MJIAHUPOBATH MOBHIICHNE KBATU(UKAIINH.
2. ®opMUpPOBaHHE KOMMYHUKATUBHBIX KOMIIETCHIIMH, OBJIAJICHHE JIEKCUKOM M SI3BIKOBBIMU
KJIMIIIE TI0 TEME.
Xoa pa0dorsi:
1. BBeneHune HOBOM JIEKCHUKH.
2. TloBTOopeHHe TrpaMMaTHYECKOTO MaTepuaya, HEOOXOIUMOTO IS U3YYCHUS TEMBI.
3. Pabora c TekcTom npodeccruoHanbHONU HAPaBIEHHOCTH.
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Vegetables - oBomm

carrots - MOpKOBb

beets = beetroot - ceexna
marinated beets - mapuHOBaHHasCBEKIIA
onion - yk

brown onion - xykpemuarsrit

spring onion - JIyK3eJIeHbIi
cabbage - kamycra

greens - 3eneHb

lettuce - camar

cauliflower - nBernasikamycra
radish - pemuc

horse-radish - xpen

egg-plant - 6aknaxan

redcabbage - kpacHas kamycra
Brussels sprouts - O6proccenbckaskamycra
cucumber - orypen

turnip - pema, TypHerc

swede - OprokBa

salted cabbage - kBameHasikanycra
pickled - conenblit; MaprHOBaHHBIM
dills - MmapuHOBaHHBIE OT'YpIIBI
tomatoes - noMuopsI

pumpkin - TeIKBa

greenpeas - 3eJIeHbIi TOPOIIeK
sauerkraut - kBareHast Kamycra

Fruit(s) - dpykTsl

pomegranate ['pam'graenit] rpanat
melon ['melon] nprHs

water-melon [ wata 'melon] ap0y3
apricot ['eiprikat] abpukoc

peach [piitf] mepcuk

grape-fruit rpeiingpyt

pear [pra] rpyia

apple [aepl] si6m0KO

plum [plar] cnuBa

grapes [greips] BUHOTpaj

. orange ['arindj] anenbcun
. tangerine ['tasncfjeriin] mannapux
. banana [ba'nama] 6anan

lemon ['leman] mumon

. pineapple ['painaepl] ananac
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Berry ['beri] sirona

cranberry ['kraenbari] kiroxBa
strawberry ['straibari] ki1yOHHKA
blueberry ['bluiberi] uepauka
raspberrie ['rerzban] Mmanuna

redbilberries 6pycHuka
gooseberries ['guzbari] KppKOBHUK
cherry ['tferi] Bumms
sweet cherries uepernins
kiwi kuBH

. avocado [,aevou'ka:dou] aBokaso
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. mango ['TBep0ii] MaHTO
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. papaya [pa'paja] mamnaiis
13. persimmon [pai'siman] xypma
14. fig [fig] umxup

IIpakTuyeckas padora Ne 30.

Tema 6.2. Hacmosauwee npoooidiceHHoe 6pemsi.
ean padoThi:
1. ®opmupoBaHHEe KOMMYHHUKATHBHBIX KOMITCTCHIINH.
2. OBnasieHne rpaMMaTHYECKUM MAaTEPHUAIOM T10 TEME.
Xon paboTsi:
1. BBenenue HOBOTO TPAaMMAaTHYECKOTO MaTepraa, HEOOXOIUMOTO JUISl H3YYEHUS TEMBI.
2. OtpaboTKa JEeKCHKO-TPAMMAaTHYECKUX HABBIKOB.

1. Hacmosauwiee npooondicenHoe epems
PresentContinuousTense
1. Hacrosimee npomomkeHHoe Bpemsi PresentContinuousTense oOpa3yeTcs Mpu MOMOIIH

BCIIOMOTaTeNnbHOr0  rjarona  tobem  cMbicioBoro  rjaronma ¢ OKOHYaHWeM  -ing.
PresentContinuousTense ymorpe0isieTcs it 0003HaUYCHHs ISHCTBUS, KOTOPOE MPOUCXOAUT U
el1e MpoI0JIKAETCS B MOMEHT PEUH.

| am writing a letter now.

She is reading a book now.

2. Obpaszoeanue -inggpopmel 2nazona

ITpu ob6pazoBanuu-iNg GopMmbl, B riiarojiax, 3aKaHIMBAIOIINXCS Ha -€, OyKBa e BbImagaeT. B
rjarojax, KOTOpblE€ 3aKaHYMBAIOTCS Ha OJHY IJIACHYI0O U OJHY COIVIaCHyI0 OYyKBy, Hpu
o0paszoBanuu -iNQ GOpMbI TPOUCXOIUT YABaAUBAHUE ITOCIIEIHEH COTTIACHOM.

work —working | write —writing | run— running
read — reading come —coming | begin — beginning
play — playing make — making | stop — stopping
speak — speaking | arrive — arriving | shut — shutting
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3. Cmpoenue ymeepoumenvHvlx, G0ORPOCUMENbHBIX U OMPUUAMETbHBIX
npeonoxcenuil

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

IIpakTnueckas padora Ne 31.
Tema 6.3. Maco. MacHnbie npodykmul, nmuuya.
Ieab padoThi:

1. OpueHTUpOBAThCS B YCIOBHSX YacTOW CMEHBI TEXHOJOTHMH B TpodecCHOHATbHON

JACATCIIbHOCTH.

2. (DOpMI/IPOBaHI/Ie KOMMYHHUKATUBHBIX KOMHeTeHHHﬁ, OBJIAJICHUC JIEKCUKOM U S3BIKOBBIMH

KITUIIIE 10 TeMe.

Xox padoTsl:

1. BBeneHue HOBOM JIEKCHUKH.

2. TloBTOopeHHe rpaMMaTHYECKOTO MaTepuayia, HEOOXOJMMOTO I U3YYCHUS TEMBI.
3. Pabota ¢ TekcToM npodeccuoHaNbHON HAMPaBICHHOCTH.

Meat [mi:t] msico

beef [bi:f] roBsauna

pork [po:k] cBuHMHA
mutton [mAtn] 6apanuHa
lamb [leem] momozoii 6aparniex
vealjvi:l] renaruna
poultry ['poultri] nTuma (qoManiHss)
game [geim| 1uyb
deli = delicatessen [,delika'tesn] MscHas KyauHapus
boiledsausage ['sosidj] Bapenas konbaca
. can KOHCepBbI (0aHKa)
. smokedsausage kormueHas Kkondaca
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. half-smokedsausagemnonykomuenas kondaca
. frankfurter ['freei]kfataj cocucka

. liverpaté ['livap'te1] meyeHOYHBIN MaMITET
. ham [ha&m] BeTunHa
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. leanmeat [li:n] mocTHOE, HEKUPHOE MSICO
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. cannedmeat MICHBIC KOHCCPBBI

IIpakTnyeckas padora Ne 32.
Tema 6.4. Ilpoweouwiee npodonrcennoe epems.
Iean padorsr:
1. ®opmupoBaHre KOMMYHUKAaTUBHBIX KOMITETEHIINH.
2. OBnajsieHue rpaMMaTHYECKUM MaTepUaIoM 110 TeMe.
Xox paboThI:

1. BBG,}]GHI/IG HOBOI'O0 rpaMMaTH4€CKOro Marepuaia, HGO6XOHI/IMOFO JJIs1 U3YUCHUA TEMBI.

2. OtpaboTKa JEKCHKO-TPAMMAaTHIECKAX HABBIKOB.
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[Tpomeamee npogoKeHHOE BpeMs yOTpeOIsieTCs:

a. Jlnsg BBIpaKEHMs NEWUCTBHS, COBEPIIABIIErOCS B KAaKOW-TO OIPENCIICHHBIA IMEPUON WU
MOMEHT BPEMEHH B MNPOILIOM. DTOT Mepuoj] (WIM MOMEHT) MOXET OBITh BBIPaXEH JIMOO
OOCTOSITEIbCTBOM BPEMEHH, JUOO TPHAATOYHBIM MPEAJIOKEHHEM BPEMEHH C TJIAroJioM-
ckazyembIM B PastIndefinite, HO nHOT/1a OH MOKET HE OBITh YKa3aHHBIM B MPEIOKEHUH, A JIUIIb
noJpa3ymeBarbes (ueMy, Kak IpaBuio, CIOCOOCTBYET KOHTEKCT).

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

bausHens! ¢ m000nbITCTBOM paccMaTpuBanu Panbda, kak 6yATO OHM BIIEpBBIE BUJIENHN €T0.

b. Jlns BeIpaXkeHUs 1€HCTBUSA, COBEPILABLIEIOCs B T€UEHUE JIMTEIBHOIO NIEPHUO0/ia BPEMEHU B
IIPOLIOM.

JUTMTensHOCTh 3TOTO Meproja MOXKET OBITh BBIpaXKEHAa TaKMMHU clioBamu, Kak alldaylong B
TE€YEHUE BCEro JHS,

thewholeevening B Teuenue Bcero Beuepa, from ... till ot ... 70, a UHOTAA TEPHOA BpEMEHU
IPOCTO MOAPa3yMEeBaCTCsL:

They were directing the fire by radio.

OHM ynpaBJIsiiIM OTHEM I10 Pajno.

KounrpoabHasipaGora 3a 4 cemectp
Bapuanrl.

1. Packpoiitecko0ku, ynorpeduasisiraarosaniB Present Simple mam Past Simple, Future
Simple:

1. I (not to go) to the cinema every day.

2. | (not to go) to the cinema yesterday.

3. I (to go) to bed at ten o’clock tomorrow.

4. She (not to go) to the cinema tomorrow.

5. You (to watch) TV every day.

2. PackpoiiTecko0ku, ynorpedassiriaaroasisFutureSimple:
1. I want to get a medical checkup. I (to go) to my doctor tomorrow.
2. He (to give) me a complete examination.
3. The nurse (to lead) me into one of the examination rooms.
4. | (to take) off my clothes and (to put) on a hospital gown.
5. She (to go) to the institute in the morning.

3.PackpoiiTeckodku, ynorpedassiriaarojansiBPresentummPastSimple.
1. 1 (to go) to bed at ten o'clock every day.
2. | (to go) to bed at ten o'clock yesterday.
3. My brother (to wash) his face every morning.
4. Yesterday he (to wash) his face at a quarter past seven.
5. I (not to have) history lessons every day.
6. Your sister (to go) to school every day? - - Yes, she ....

4. BoiOepuTe 0AMH BEPHBIl BADUAHT OTBETA:
1) The cutlery is.....
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a) knifes b) plates ¢) sugar-basin

forks cups salt-seller

spoons soup bowls  pepper shaker

2. Put ..... at the left side of the serving plate.
a) the fork b) the knife c) the spoon

Bapuanrll.

1. Packpoiitecko0ku, ynorpeoasaraaroabsiBPresentSimplennmmPastSimple, FutureSimple:

1. My mother (to watch) TV yesterday.

2. We (to watch) TV tomorrow.

3. When you (to leave) home for school every day.

4. My brother (to go) to work every day. He (to leave) home at a quarter past eight.As
theoffice he (to work) at (to be) near our house, he (to walk) there.He (not to take) a
bus.Yesterday he (not to go) to work.Yesterday he (to get) up at nine o’clock.

5. You (to have) a PT lesson yesterday? — No, I - .

6. What you (to buy) at the shop yesterday? — I (to buy) a book.

2. Packpoiite cko0KkH, ynorpeosis riaarosasl BFutureSimple:
1. | (to stand) on his scale so he can measure my height and my weight.
2. He (to take) my pulse.
3. Then he (to take) my pressure.
4. After he takes my blood pressure, he (to take) some blood for a blood analysis.
5. He (examine) my eyes, ears, nose and throat.

3. PackpoiiTe cko0KH, ynioTpeoass riaaroJnl B PresentuiuPastSimple.
1. We (not to rest) yesterday.
2. My brother (not to drink) coffee yesterday.
3. My mother always (to take) a bus to get to work, but yesterday she (not to take) a
bus.Yesterday she (to walk) to her office.
4. You (to talk) to the members of your family every day? - Yes, I .... But yesterday | (not to
talk) to them: I (to be) very busy yesterday.
5. You (to come) home at six o'clock yesterday? - - No, I ....Yesterday | (to come) home
from school at half past eight.l (to be) very tired.l (to have) dinner with my family.After
dinner I (to be) very thirsty.l (to drink) two cups of tea. Thenl (torest).

4. IlonOepure aHIIMICKHE IKBUBAJICHTHI K PYCCKHM CJI0BaM:

1. coycHUK a) sugar bowl b) saucer c) knife
2. MUCKa a) bowl b) cashier c) spoon

3. yamka a) cup b) manager c) cook

4. 61010 a)saucer b) dish c¢) fork
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5. nepeyHuna a) pepper box b) staff c) saltcellar
6. COIOHKA a) saltcellar b) cashier c) sugar basin

IIpakTuyeckasi pa6ora Ne 33.

Tema 6.6. Cmpykmypa meHnio.
ean padoThi:
1. OpueHTHUpOBAThCS B YCIOBHSIX YacTOW CMEHBI TEXHOJOTHMH B TpodecCHOHATbHON
JIeSATETbHOCTH.
2. ®opmMupoBaHHE KOMMYHUKATHUBHBIX KOMIETEHIUH, OBJIAJCHHUE JICKCUKOW U SI3bIKOBBIMU
KJIMIIE TI0 TEME.
Xox paboTsi:
1. BBaenenue HOBOIl JIEKCUKH.
2. lloBTropeHue rpaMMaTHYecKOro Marepuaiia, HeOOXOJUMOr0o Jis U3YYEHUS TEMBI.
3. Pabora c Tekctom npodeccruoHaIbHON HAPaBIEHHOCTH.

THE STRUCTURE OF MENU.

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.

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?
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?

IIpakTuyeckas padora Ne 34.
Tema 6.7. Tunst 60npocos ¢ aHzIUIICKOM A3bIKeE.
ean padorsi:
1. ®opmupoBaHNE KOMMYHUKATUBHBIX KOMITETEHITHIA.

2. OBnasieHue rpaMMaTHYECKUM MaTepUaIoM 110 TeME.
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Xoxa padoThI:
1. BBG[[GHI/IC HOBOI'O TpaMMAaTU4CCKOro MaTrepuaia, HCOGXOIII/IMOFO AJI1 U3YUCHUS TCMBI.
2. OTpaboTKa JEKCUKO-TPaMMATHYECKUX HABBIKOB.
OcHOBHBIE THIIBI BOMPOCOB, HCIIOJIb3yeMble B AHTTHIICKOM SI3bIKE
1. OOt Bonpoc
OO61muii BOIpoC OTHOCUTCA KO BCEMY MPEUIOKEHHIO B I[EJIOM, M OTBETOM Ha HEro OyayT

CJIOBa YESUIIHHO:
Do you like ice-cream? — Yes, | do.
Can you speak English? — Yes, | can.
Are you a schoolboy? — No, | am not.
Have you bought a text book? — Yes, | have.
Iopsaok c10B B 00111eM BOnpoce
1) BcrioMoratenbHbIN 11aroi (MOJAabHbBIN, TJIaroJ-CBA3Ka),
2) nojyiexaiiee (CylneCTBUTEILHOE UM MECTOUMEHHE),
3) CMBICIIOBOM TJ1aroJt (W1 JIOTIOJTHCHHE ).
2. CnenuanbpHbIN BONPOC
CnenmanbHblii BONPOC OTHOCUTCS K KaKOMY-HUOYAb UJEHY MPEATIOKEHUS WIU UX

rpynne u TpedyeT KOHKPETHOTO OTBETA:
What is your name? — My name is Peter.
Where do you live? — I live in Rostov.
Ilopaook cnoeé ¢ cneyuanbHom 6onpoce
1) BonpocurensHoe ciaoBo (What, where,who, when, howu 1.1.),
2) BCIIOMOTaTeNbHBIH I11aroi (MOAANbHBIH, TJIaroia-cBsI3Ka),
3) moanexarniee,
4) CMBICJIOBOM IJ1aroi,
5) nomoaHeHus,
6) obcTosiTenscTBA (MecTa, BpeMeHHu, o0pasa IeHCTBUS U T.1.).
B cneumanpHbIX Bompocax, oOpallleHHbIX K nmoaiexxkamemy B Presentu PastIndefinite, ne
yrnoTpebisieTcs BeroMoratenbubii riarondo(did) u coxpanseTcs mpsiMoit MOpsI0K CIIOB:
Who wants to go to the cinema? Who lives in this house?
3. AnpTepHaTUBHBIN BOIIPOC
AJIbTepHATUBHBIN BOMPOC MPEANOIaracT BHIOOP U3 ABYX BO3MOXKHOCTEH:
Doyoulikecoffeeortea? — Bei ntobute Kode win yaii?
ATNbTEpHATUBHBIM BONPOC HayMHAeTcs Kak oOOmMKA  BOMpPOC, 3aTeM  CleAyeT

pa3aenuTENBHBINA COX03 OF U BTOPAsi 4acTh BOIMpPOCA.

4. Paznenurensubiid Borpoc (TailQuestion)

PaznenurenbHblii  BOmpoc coctouT W3 JByX 4acreil. IlepBags dyacte — 3TO
MOBECTBOBATEILHOE MPEIOKeHNE (YTBEPAUTEIHLHOE HIIM OTPUIIATENILHOE), BTOpasi, OTJAeICHHAs

3amnsAToi oT mepBoi — Kpartkuii Bonpoc (tail — «xBocTuk»):
Youarea pupil, aren'tyou? — Bbl yueHuk, He mpaB/a ju?
Ecnu B TIOBECTBOBATEIbHON 4acTH pa3eNuTeTHHOTO BOITpOCa

COJICPKUTCSymeepHcoeHue, 10 BO BTOpoi —ompuyanue. Ecii B TOBECTBOBATEIBHON 4acTl —
ompuyanue, TO BO BTOPOU YaCTH, KaK IPaBUIIO, —ymeEepHcOeHue:

You are a student, aren't you?

You don't go to school every day, do you?
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IIpakTyeckas padora Ne 35.
Tema 6.8. Tunwvi menio.
Hean pa6oTbI:
1. IlpuHuMaTe pemieHds B CTAHAAPTHBIX M HECTAHJAPTHBIX CHUTYalMsIX M HECTH 3a HHUX
OTBETCTBEHHOCTb.
2. ®opMHUpOBaHUE KOMMYHHKATHUBHBIX KOMIIETEHIIMI, OBJIQJICHHE JIEKCUKOW M S3BbIKOBBIMU
KITUIIIE 110 TEME.

Xoxa padoTbI:

1. BBeneHne HOBOH JIEKCUKH.

2. [loBTOpEeHNE TrpaMMaTHYECKOTO MaTepuaia, HEOOXOIUMOTO I U3yYEHHUS TEMBI.
3. Pabora ¢ TekcToM pohecCHOHATLHOM HAITPABICHHOCTH.

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.

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. Thedishes in the main course are
new every day.

IpakTnyeckasipadora Ne 36.
Tema 6.9. Oowguit u cneyuanvhwlit 60npoc.
ean padorsi:
1. ®opmupoBaHNE KOMMYHUKATUBHBIX KOMITETEHITHIA.
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2. OBiajeHne rpaMMaTHYECKIM MaTEepUaIOM IO TeME.
Xox paboThI:
1. BBenenue HOBOrO TPaMMAaTHYECKOTO MaTepraa, HEOOXOJUMOTO I N3yUEHHS TEMBI.
2. OtpaboTKa JEKCHUKO-TPAMMaTHYECKUX HABHIKOB.
1. OOmwmii Bonpoc
OOmuii BOmpoc OTHOCHTCS KO BCEMY IPEITI0KEHHIO B [IEJIOM, U OTBETOM Ha HETO OyayT

ClIOBa YeSWIH ho:
Do you like ice-cream? — Yes, | do.
Can you speak English? — Yes, | can.
Are you a schoolboy? — No, | am not.
Have you bought a text book? — Yes, | have.
Iopsaok c10B B 001IeM Bompoce
1) BcrioMoratenbHbIN 11aroi (MOJAabHbBIN, TJIaroJ-CBA3Ka),
2) nojyiexaiiee (CylnecTBUTEIbHOE WM MECTOUMEHHE),
3) CMBICIIOBOM TJ1aroJt (W1 JIOTIOJTHCHHE ).
2. CnenuanbpHbIN BONPOC
CrnenmnanbHbIii BOIPOC OTHOCUTCS K KAKOMY-HUOY b WIEHY MPEATIOKEHUS UIH UX

rpynne u TpedyeT KOHKPETHOTO OTBETA:
What is your name? — My name is Peter.
Where do you live? — I live in Rostov.
Ilopaook cnoeé ¢ cneyuanbHom 6onpoce
1) BonpocurensaoecaoBo(what, where, who, when, hows. 1.1.),
2) BcrioMoratesbHbIi I1aroi (MoJabHbIN, II1aroji-CBs3Ka),
3) moanexarniee,
4) CMBICJIOBOM IJ1aroi,
5) nomoaHeHus,
6) obcTosiTensCcTBA (MecTa, BpeMeHH, o0pa3a JeHCTBUS U T.11.).
B crienmanbHbIX Bollpocax, oOpalieHHbIX K noadiexxkamemy B Present u PastIndefinite,
He yrnoTpebisercst Bemomorarenbhbii rnarondo(did) u coxpansieTcst mpsMoi TOPSIIOK CIIOB:
Who wants to go to the cinema? Who lives in this house?

IIpakTuyeckas padora Ne 37.
Tema 6.10. Anomepnamuenstii gonpoc.

Hean pa6oTbI:
1. ®opmupoBaHre KOMMYHUKATUBHBIX KOMIIETEHIIUH.
2. OBnajsieHue rpaMMaTHYECKUM MaTepUaIoM 10 TeMe.
Xoa padoTbi:
1. BBenenue HOBOro rpaMMaTHYECKOT0 MaTepuaia, HEOOXOJUMOI0 Ul U3yUEHHs TEMBI.
2. OtpaboTKa JEeKCUKO-TPaMMaTHUYECKUX HABBIKOB.

AJbTEpHAaTUBHBIN BOIPOC

AJIbTepHATUBHBIN BONPOC MpeANnoiaraeT BbIOOp U3 ABYX BO3MOKHOCTEH:

Doyoulikecoffeeortea? — Bei sro0ute Kode wu yaii?

ATnbTepHAaTUBHBIN BOIIPOC HAUMHAETCS Kak OOl BOIIpoC, 3aTEM CleayeT

paSIleJ]I/ITCJ'IBHHﬁ COH03 Or U BTOpas 4aCThb BOIIPOCA.
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IIpakTuyeckasi pa6ora Ne 38.

Tema 6.11. Pazoenumenwvuulii gonpoc.
Hean pa6oTbI:
1. ®opmupoBaHNE KOMMYHUKATUBHBIX KOMIIETEHIIUH.
2. OBnasieHne rpaMMaTHYECKUM MaTEPUaIoM 110 TEME.
Xoxa padoTbI:
1. BBeneHne HOBOTO rpaMMaTHYECKOT0 MaTepuaia, HEOOXOJUMOTr0 JJis U3YYEHUS TEMBI.
2. OtpaboTKa JEeKCUKO-TPaMMaTHUYEeCKUX HaBBIKOB.
3. 3au€THOE 3aHATHE.

Pasgemurensubiii Bompoc (Tail Question)

PazpenurenbHbIN BOIIPOC COCTOUT U3 IBYX YacTel. [lepBas yacte — 310
MIOBECTBOBATEIILHOC MPEUIOKCHUE (YTBEPAUTEIBHOE MM OTPHUIIATEIBHOE), BTOPAsi, OTACICHHAS
3aIIATON OT IEepPBOM — KpaTkuii Borpoc (tail — «xBocThk»):

Youare a pupil, aren‘tyou? — Bbl yueHuK, HE TipaBia Jin?

Eciu B MOBECTBOBATEILHOMN YaCcTH Pa3iCIUTEILHOTO BOIPOCA COJCPIKUTCS ymeepicoeHue,
TO BO BTOPOil —ompuyanue. ECiv B IOBECTBOBATEILHON YaCTH — OMPUUAHUE, TO BO BTOPOI
YaCTH, KaK MPABUIIO, — YMEEPHCOCHUE:

You are a student, aren't you?

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

Pa3nes 7. Pecropannoe o0ciy:xuBanme.
IIpakTuyeckas padora Ne 39.
Tema 1.1. Ycnyzu pecmopana.
ean padoThi:
1. [ToHuMaTth CymIHOCTh U COIMANIBHYIO 3HAYMMOCTh CBOEH Oymyieit mpodeccuu, NposiBIATh K
HEl yCTOWYMBBIN UHTEPEC.
2. ®opmupoBaHWE KOMMYHUKATHUBHBIX KOMIIETEHIIMN, OBJIAJCHHUE JICKCUKOW U SI3BIKOBBHIMU
KJIMIIIE TIO TEME.
Xon paboTsi:
1. BBeneHune HOBOI IEKCHUKH.
2. IloBTOpEeHHEe TpaMMaTHYECKOro MaTepuaia, HeOOXOIUMOTO ISl U3yYSHHS TEMBI.
3. Pabora ¢ TekcToM mpodeccnoHanbHOM HAIPaBICHHOCTH.

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.
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IIpakTuyeckasi padora Ne 40.

Tema 7.2. Bpemena anenuiickozo 2nazona.
Hean pa6oTbI:
1. ®opmupoBaHNE KOMMYHUKATUBHBIX KOMIIETEHIIUH.
2. OBnaseHue rpaMMaTHYECKUM MaTEPUaIoM 110 TEME.
Xox paboTsi:
1. BBeneHne HOBOTO rpaMMaTHYECKOT0 MaTepuaia, HE0OOXOJUMOTrO JJis U3YYEHUS TEMBI.
2. OtpaboTKa JEeKCUKO-TpPaMMaTHUYeCKUX HaBBIKOB.
BpeMeHa aHIIMIICKOIO IJ1aroJja.

Tabauna BpeMeHHbIX GopM rJiaroJia

TENSE Indefinite (Simple) Continuous Perfect 3aBepuienHoe
BPEMsI IIpocroe JimrenbHoe
Present | write | am writing I have written
Hacrosimee S muiy (BooOe, 00brun0) | SAnumy (ceituac) S (yxe) Hanmcan
Past | wrote | waswriting I had written
[Ipomenmee A(na)nucan (Buepa) S nmucan (B ToT MmomeHT) | S Hamucan (yxe K

TOMY MOMEHTY)

Future | shall/willwrite I shall/will be writing I shall/will have
bynymee S manumy, Oyay nucaTb S Oyny nucars (B TOT written
(3aBTpa) MOMEHT) S manumry (yxe K

TOMY MOMEHTY)

Inaroner B ¢opmax Indefinite (Simple) omnuceiBaroT 0OBIYHBIC, MOBTOPSIOIIUECS
JCUCTBHS KaK (hakm — OE30THOCUTEIBHO K UX JUTUTEIBHOCTH WIN K Pe3yJIbTaTy eHCTBUS:

I go to school every day. —SXoXyBHIKOJNIYKaXIbIHICHb. B 3TOM BBICKa3bIBaHUU
UHTEPECYeT He BpeMsi, OTPAYCHHOE Ha JIOPOTY, HE MPOIECC IBMKEHHUS, HE Pe3yIbTaT MOX0/I0B,
a caM (akxT: sl XOXKY B IIIKOIY, a HE Ha padoTy.

To xe camoe OTHOCHTCS K TIPOLIEIIEMY BPEMEHH U K OyIyIiemy:

I went to school when | was a boy. —SIxoaunBIiKosy, KOr1a0bUTMaTbUYHKOM.

I shall go to school when | grow up. —10yayxoQuThBILIKOITY, KOTIaBBIPACTY.

OtpunarensbHass u BompocutenbHas (opmsl B Indefinite oOpasyrorcs mpu momormu
BcrioMoraTensHbix TiaaromoBdo, does, did ¢ uacrtumeii not, kparkas gopma:don't, doesn't,
didn't. TTopsimok coB mpsiMoii. BompocuTeabHbIC TPEITOKEHUS 00pa3yroTcs, Kak MpPaBUIIo,
pOCTOMN MepecTaHOBKOM MO/IJIE)KAIIETO u BCIIOMOTaTEIILHOTO rjaroJa.
BonpocurenbHbIeMECTOMMEHHUSTIPHUITOMCTOSTBCET IABIICPE/IN.

Heisastudent. — Isheastudent?

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

You have a computer. — What do you have?
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She does not live in Moscow. — Does she live in Moscow?

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

Oco0y10 TpyIIy COCTaBISIOT Pa3beIUHUTEIBHBIC BOIPOCHI, KOTOPBIC MEPEBOMITCS Kak
YTBEPIKICHHUSI TUTFOC «HE Tak Jin?» OHM MPUMEHUMBI K JitoOoMy BpeMenu. Hanpumep:

YouspeakEnglish, don'tyou?Bsl roBopute no-aHTJIUICKH, HE TaK JIn?

Ho:LetusspeakEnglish, shallwe?]laBaiiTe roBOpuTh MO-aHIIIMHACKH, XOPOIIIO?

IIpakTuyeckasi pa6ora Ne 41,

Tema 71.3. Tunwt pecmopanos.
Hean pa6oTbI:
1. CamOCTOSTENHO ONpEeNeNaTh 3aadd NPOPEeCCHOHATBHOTO M JIMYHOCTHOTO DPa3BUTHS,
3aHUMATHCS CaMOOOPa30BaHUEM, OCO3HAHHO IJIAHUPOBATH MOBHINICHNE KBATU(UKAIINH.
2. ®opMUpPOBaHHE KOMMYHHKATHUBHBIX KOMIIECTCHIIMMA, OBJIAJICHUE JIGKCUKOW U S3BIKOBBIMU
KJIMIIIE 110 TEME.
Xoxa padoThI:
1. Benenne HOBO JIEKCHKH.
2. TloBTOpeHKEe IpaMMaTHUECKOTO MaTepuasa, HEOOXOAUMOTO JUIS U3y4eHHs TEMBL.

3. Pa6ora ¢ TekcTOM Npo(heCcCHOHATLHOM HATPABIEHHOCTH.

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 restaurantshave 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 shack 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
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1. What are the eight different types of places where people can eat and drink?
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?

IpakTnyeckas padora Ne 42.

Tema 71.4. Hacmoawee neonpeoenennoe apems.
Hean pa6oTbI:
1. ®opmupoBaHNE KOMMYHUKATUBHBIX KOMIIETEHIIUH.
2. OBnaseHue rpaMMaTHYECKUM MaTEPUaIoM 110 TEME.
Xoxa padoTbI:
1. BBeneHue HOBOTO rpaMMaTHYECKOTO MaTepuaia, HEOOXOJUMOTO JJis U3YYEHUS TEMBI.
2. OtpaboTKa JEeKCHKO-TPAMMAaTHIYECKUX HABHIKOB.

Hacmoswee neonpeoenennoe epems
Hacrosimee neomnpenenennoe Bpemst (PresentindefiniteTense) omwmceiBaer neiicTBuE,
IPOMCXO/IAIIEE B HACTOSIIIEM PETYJISPHO HIIH IIOBTOPHO.
Iwork (pab6otaro) everyday. — S paboraro Kaxblii J€Hb.
WespeakRussian. — MpI rOBOpUM IO-PYCCKH.
B 3-eM JinIie eIMHCTBEHHOIO YMCIIA I71arojl HIMEeT OKOHYaHHME -S. [ 1aroJibl, OKaHUMBAKOIIMECS HA
Yy TMOCI€ COINIaCHOW, MMEIT B 3-eM JIMIe E€IMHCTBEHHOIO 4YWCJIa OKOHYaHWe -ieS. [rarosl,
OKaHYMBAOIIHeECS Ha -S, -SS, -sh, -ch, -tch, -X, -z, -0, nprobGpeTaroT OKOHYaHHE -€S.

work — works teach — teaches empty — empties
clean — cleans wish — wishes study — studies
live — lives wash — washes try — tries

take — takes miss — misses cry —cries

pour — pours do —does

['maron tohave (umeTsb) B 3-eM nuile enmHCTBEHHOTO Ynciia uMeet ¢popmy has [hxz].

2. Cmpoenue ymeepoumenbHolx, 60nPOCUNEILHBIX U OMPULAMETIBHBIX NPEON0NHCeHUIL

BomnpocutensHbie u otpunatenabHeie Gopmbl PresentindefiniteTense o6pasyroTes mpu
NOMOIIM  BcroMorarenbHoro riarosa todo. B oTpumarenpHBIX — MPEJIOKCHUSX K
BCIIOMOTaTeIbHOMY TIJIaroiy jao0aBisiercs dactuia NOt. BBONMPOCHTENBHBIX MPEIOKEHUSIX
BCIIOMOTATENbHBIN TJ1arojl CTOUT Nepe/ MO UIeKAIINM.

They work | every
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.
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IIpakTnyeckas padora Ne 43.
Tema 1.5. Cnyxncoa obuecmeennozo numanus.

Hean padoTbI:

1. Wcnonb3oBaTh MHPOPMAMOHHO-KOMMYHUKAIIMOHHBIE TEXHOJOTHH B MPO(GECCHOHATBLHON
JESTEIbHOCTH.

2. ®opMHpOBaHHE KOMMYHHKATHUBHBIX KOMIETCHIIMHA, OBJIAJCHUE JIEKCUKOW U SA3BIKOBBIMU
KITUIIIE 110 TEME.

Xoxa padoTbI:

1. BBenenne HOBOM JIEKCUKH.
2. [ToBTOpEHHE TIpaMMaTHYECKOIO MaTepuaia, HeOOXOIUMOTO ISl U3YUCHHS TEMBI.
3. Pabora ¢ TekcToM mpodeccCHOHATBEHOM HAIIPABICHHOCTH.

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”.

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? Whatkind 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?
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7. What does the hotel rate “full board”include?
&. What does the word “brunch”mean?
9. What is room service?

IIpakTnyeckaspadora Ne 44.

Tema 1.6. Ilpoweowee neonpeoenennoe epems.
Ieab padoThi:
1. ®opmupoBaHrEe KOMMYHUKATUBHBIX KOMIIETEHITHH.
2. OBnajeHue rpaMMaTHYE€CKUM MaTEpPHUAaIOM IO TEME.
Xox padoTsi:
1. BBenenue HOBOrO TPaMMAaTHYECKOTO MaTepraa, HEOOXOIUMOTO IS U3YUYEHUS TEMBI.
2. OtpaboTKa JEKCUKO-TPAMMAaTHYECKUX HABBIKOB.

1. IIpoweowee epemsn 2nazona tobe

I was we were
you were you were
he was

she was they were
it was

2. Ilpowieduiee neonpeoeyeHHoe 8pems
PastIndefiniteTense

Past IndefiniteTense ymorpebnsiercsi, Koraa pedb HAET O JCHCTBHM, 3aBEPIICHHOM B
HpoIIeIIIeM W He CBA3aHHOM ¢ HacrosimM. Popmber Bcex nmn B PastindefiniteTense

OJUHAKOBBI.
Present | We | work hard every day.
Past We | worked | hard yesterday.
3. Cmpoenue ymeepoumenbHvlX, 60NPOCUMETbHBIX U OMPUUAMETbHBIX
npeonosxcenuil
He | was sick yesterday.
Was he sick yesterday?

He |was | not | sick yesterday.

KonTtpoabHnasipadora 3a S cemectp
Bapuanrl.

1. PackpoiiTecko0ku, ynorpedasisiriaroasiB Present Continuous, Present Simple nam Future
Simple:

1. My sister (not to like) coffee.

2. When you (to go) to bed every day?

3. What he (to read) now?

4. What he (to read) every day?

5. What he (to read) tomorrow?

6. You (to give) me this book tomorrow?

7. Where she (to be) tomorrow?
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8. Where she (to go) tomorrow?
9. She (to go) to the country with us tomorrow?
10. They (to stay) at home tomorrow.

2. Complete the sentences:

1.The types of restaurants are ............

2. The luxurious restaurants are usually famous for ............

. the formal luxury restaurants are appropriate for............

. The informal national restaurants are famous for ............

. The informal national restaurantshave two sorts of dinner menu such as............
. The coffee shops may offer ............

. The snack-bars offer............

. The fast-food restaurants offer............

. The bars may offer ............

10. The night clubs can have ............

3. PackpoiiTecko0Ku, ynorpeoasisirjiaroisIBoHoOMHu3cIeyomuxspemen: Present Simple,
Past Simple, Present Continuous, Past Continuous:

O© 00 N O O & W

1. Nina (to celebrate) her birthday yesterday. Her room looked beautiful, there (to be) many flow-
ers in it. When | (to come) in, somebody (to play) the piano, two or three pairs (to dance). 2.
Listen! Somebody (to play) the piano. 3. | (to like) music very much.

. When 1 (to look) out of the window, it (to rain) heavily and people (to hurry) along the streets.

. What you (to do) at seven o'clock yesterday? - | (to have) supper.

. IlepeBeauTe ¢ aHIJIMICKOrO SI3bIKA HA PYCCKHIA:

. The buyers want to know our terms of payment.

. This is for you to decide.

. The plan of our work will be discussed at the meeting to be held on May 25.

. To walk in the garden was a pleasure.

. Jane remembered to have been told a lot about Mr. Smith.

OO~ WODNPEFE B~O A~

Bapuanr 1.

1. PackpoiiTecko0ku, ynorpedasisiriaroasiB Present Continuous, Present Simple nam Future
Simple:

1. How you usually (to spend) evenings?

2. What you (to do) in the country next summer?

3. They (not to drink) tea now. I (to think) they (to watch) TV.

4. What your father (to drink) in the evening?

5. When you (to get) up every day? - | (to get) up at seven o'clock.

6. My brother usually (not to get) up at seven o'clock. As a rule, he (to get) up at six o'clock, but
tomorrow he (to get) up at seven o'clock.

7. Why she (to come) home so late tomorrow?

8. We (to go) to the country the day after tomorrow.

9. Our friends always (to go) to the country for the weekend.

10. Look! The kitten (to play) with its tail.
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. Complete the sentences:

. The housekeeping is a process............

. The duties of the room maid include............

. The housekeeper is............

. The duties of the house porter are to ............ s e

. The duties of valetareto ............

. The guests’ impressions depend ___ the level of service at the hotel.
. Don’t forget to remove rubbish and dirty linen __the third floor.

. The word menu means ............ and ............

. PackpoiiTecko0ku, ynorpeodJsisriaarobiB Past Simple uau Past Continuous:
I (to play) computer games yesterday.

. | (to play) computer games at five o'clock yesterday.

. He (to play) computer games from two till three yesterday.

. We (to play) computer games the whole evening yesterday.

. What Nick (to do) when you came to his place?

. IlepeBeaure ¢ AHIVIMHCKOrO fA3bIKA HA PYCCKHIi:
. This writer is said to have written a new novel.
. She seems to be having a good time at the seaside.
. They watched the boy cross the street.
. To advertise in magazines is very expensive.
. He proved to be one of the cleverest students at our Institute.
. He knew himself to be strong enough to take part in the expedition.

OtBersl - YrpasxkHenue 1

1

. Nina celebrated her birthday yesterday. Her room looked beautiful, there were many flowers in it.

When | came in, somebody was playing the piano, two or three pairs were dancing. 2. Listen!
Somebody is playing the piano. 3. I like music very much. 4. When | looked out of the window, it
was raining heavily and people were hurrying along the streets. 5. What were you doing at seven

0

‘clock yesterday? - | was having supper. 6. When | came home yesterday, | saw that all my family

was sitting round the table. Father was reading a letter from my uncle who lives in Kiev.

OTtBeTsI - YrpakHeHue 2.

I. He got up at seven o'clock yesterday. 2. Father came home at six o'clock yesterday. 3. | was
reading a book at six o'clock yesterday. 4. She fell asleep at eleven o'clock yesterday. 5. Mother
was drinking tea at eleven o'clock yesterday. 6. Father was watching TV at ten o'clock yesterday.
7. I went to bed at nine o'clock yesterday.

IIpakTnueckaspadora Ne 45.
Tema 7.7. Pvioa, mopenpodykmeul.
ean padoThi:
1. OcymiecTBiaTh MOUCK U HCIOJB30BaHHE HHPOpMAIMU, HEOOXOIUMOUN i 3PPEeKTUBHOTO
BBINOJIHEHUS TPO(ECCHOHANIBHBIX 3a/1a4, TPO(PECCUOHATBHOTO U IMYHOCTHOTO PAa3BUTHSI.
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2. ®opMupoBaHME KOMMYHUKATHUBHBIX KOMIIETECHIUN, OBJAJCHUE JIEKCUKOW M S3BIKOBBIMU
KJIMIIE TIO TEME.
Xox paboTsi:
1. BBeneHue HOBOM JIEKCHKHU.
2. IloBTOpEeHHE TpaMMaTHYECKOTO MaTepuaia, HeOOXOIUMOTO TSl U3yYCHHS TEMBI.
3. Pabora ¢ TekcToM nmpodeccuoHanbHOM HAIPaBIEHHOCTH.
Fish - puida
carp [ka:p] xapm
cod [kod] Tpecka
bream [bri:m] nemx
craw-fish ['kroifij] pax
fillet of sword-fish ['filit] ['so:dfiJ] ¢puneppiObI-Meu
fresn-frozen fish ['frouzn] cBexezamopoxkeHHaspbIOa
herring ['herip] cenenxa
Kipper ['Kips] komyenasicenenka
live fish [laiv] »xuBasipsioa
perch [pa:tf] okyHs
pike [paik] mryxa
pike-perch cymnax
plaice [pleis] kambana
sturgeon ['stardgan] ocetp
tuna - Tynen

©oN R wDdDE

e o o
akrcwbdE o

IIpakTuyeckas padora Ne 46.

Tema 7.8. LlImam cayscovl 00uecmeeHH020 RUMAHUAL.
esan padoThi:
1. OcymecTBasATh MOUCK M HCHOJb30BaHUE HMHPOPMALUU, HEOOXOAUMOU JUIs 3PPEKTUBHOTO
BBINOJIHEHUS TPO(ECCHOHANIBHBIX 3a/1a4, TPO(PECCUOHATBHOTO U TMYHOCTHOT'O Pa3BUTHS.
2. ®opMHpOBaHHE KOMMYHUKATUBHBIX KOMIIETEHLMH, OBJAJeHUE JIEKCUKOH M SA3BIKOBBIMHU
KJIUIIIE [10 TEME.
Xon paboTsi:

1. BBeneHme HOBOM JIEKCHKH.
2. [ToBTOpPEHNE TpPaMMaTHYECKOTO MaTepHasa, HeOOXOAUMOTO ISl H3yYSHUS TEMBI.
3. Pabota c TekcTom npodeccruoHaabHOM HAMPaBJICHHOCTH.

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.
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There is also a wine steward. After the customers have chosen dishes on the menu, he
recommends and serves wine to them.

The main person in the dining-hall is the maitred’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

1. Who is at the head of the food and beverage department?

2. Who is the head chef in charge of?

3. What do the chefs, the cooks and the kitchen helpers do?

4. What is there in the pantry? Who is in charge of it?

5. What does the storekeeper do?

6. What does the wine steward do?

7. What are the duties of the maitred’hotel?

8. What are the duties of the waiter?

9. What does the busboy do?

IIpakTuyeckas padora Ne 47.
Tema 7.9. IlpasunvHble u HenpasuibHbvle 21A201bL.

esan padoThi:
1. CDOpMI/IpOBaHI/Ie KOMMYHUKATHUBHBIX KOMHGTCHHHﬁ.
2. OBJ'IaI[eHI/Ie IrpaMMaTHYCCKUM MATCPHUAJIOM I10 TCMC.
Xoxa padoTbI:
1. BBeI[eHI/IC HOBOI'O I'paMMAaTUYCCKOI'O MaTcpHraiia, H€O6XO,Z[I/IM01"O AJIsT UBYUCHUSA TECMBIL.
2. OtpaboTKa JEeKCHKO-TPAMMaTHIYECKUX HABBIKOB.

Hpaeuﬂbnbte U HenpaesujbHble 2/1a20]ibl

['maronsl aHrIMICKOrO S3bIKAa JESATCS Ha TMpaBUJIbHBIE M HempaBuibHbIE. lIpaBuibHBIE
rJarojbl  00pa3yloT MpOIIeIIee BpeMs MpPH MOMOIIM OKoHYaHus -ed. B rmaronax,
3aKaHYMBAIOIIMXCS Ha Y TMOCIe COrJIacHOW, OykBa Y MeHsercs Ha 1. B riaromax,
3aKaHYMBAIOIIMXCS HAa OJIHY IVIACHYIO + OJHY COIJIACHYIO, POMCXOAUT yJIBauBaHUE MOCIEIHEN

COTJIaCHOM.
work — worked live — lived
play — played receive — received
study — studied stop — stopped
carry — carried permit — permitted

[Mpomemnmee Bpems rinaroia to do—did.

5. Cmpoenue ymeepoumenvHbviX, 60RPOCUMENLHBIX U OMPUUAMETbHBIX
npeonoscenuil

[Ipu oOpa3oBaHMU BOMPOCHTENBHOW (OPMBI HCIOIB3YETCs BCIIOMOTraTelbHbI Tinaron did,
KOTOPBII cTouT mepea mojiexamuM. [Ipy oOpa3oBaHuUM BOIMPOCHUTEIBHOM OTpULIATEIHHON
(dopMBI K BCIOMOTaTeIbHOMY TJIaroly Jo0aBIIsioT YacTUIly Not.
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They worked | yesterday.
Did | they work yesterday?
They |did |not | work yesterday.

IIpakTnyeckas padora Ne 48.

Tema 7.10. Byoywiee npooonycennoe epems.
Ieab padoThi:
1. ®opmupoBaHrEe KOMMYHUKATUBHBIX KOMIIETEHITHH.
2. OBnajeHue rpaMMaTHYE€CKUM MaTEpPHUAaIOM IO TEME.
Xox padoTsi:
1. BBenenue HOBOrO TpaMMAaTHYECKOTO MaTepuaa, HEOOXOIUMOT0 I U3Y4EHUS TEMBI.
2. OtpaboTKa JEKCUKO-TPAMMAaTHYECKUX HABBIKOB.

Byayuiee npoio/keHHOe BpeMsi yIoTpeOseTcs:

a. ZIJ'ISI BBIPAXXCHHA HeﬁCTBHH, KOTOpOC 6yz[eT IIpOUCXOONTh B KaKOM-TO OHpeI[eJ'IeHHHﬁ

MOMCHT B 6y,HYH_ICM. ODTOT MOMEHT MOXET OBITH BbIPpAXXCH HWJIM TAaKHMMH CJIOBAMH, KakK

atseveno'clocktomorrow B ceMb 4acoB 3aBTpa M T. M., WM NPHAATOYHBIM TPEAIOKECHHEM

BPEMCHH C TJIarojJioM-CKa3yCeMbIM B HACTOAIICM HCOIIPCACIICHHOM BPCMCHU

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

3aBTpa, B UETHIPE Yaca, Mbl OyZIeM MMPOBOIUTH cOOpaHue GaKylbTeTa.

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

Korna s npuny B akaieMuto, oH OyJeT YUTaTh JICKIHIO.

b. I[J'I}I BBIPAXXCHHA HeﬁCTBHH, KOTOpOC 6yz[eT IPpOUCXOAUTHb B TCUCHUC NJIUTCIBHOI'O IICpHUOaa

BPEMEHHU B Oy1yIIEeM:

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

s roJa B roa XUMHUYCCKas IMPOMBIINIJICHHOCTDb 6y21€T YBCINYNBATE BBIITYCK MHUHCPAJIbHBIX
yI0OpeHwUil.

IIpakTnueckas padora Ne 49.

Tema 7.11. Konoumepckue uzoenus.
Hean padoThI:
1. PaGotare B KOJUIEKTHBE M KOMaHJe, 3((HEeKTUBHO OOIIATHCS C KOJJIEraMH, PyKOBOJCTBOM,
NOTPEOUTETSIMHU.
2. ®opMHpOBaHME KOMMYHHMKATHUBHBIX KOMIETEHIIMH, OBJIAJE€HUE JIEKCUKOW U SA3BIKOBBIMU
KJIUIIIE [10 TEME.
Xon paboTsl:
1. BBenenue HOBOM JIGKCHKH.
2. TloBTOpeHHE TpaMMaTHUECKOro MaTepualia, HeOOXOAUMOTO Ui U3YYEHHS TEMBI.
3. Pabora ¢ TekcToM npodeccHOHaTBLHON HANIPaBIEHHOCTH.

Confectionery - KOHAMTEPCKHII 0TAE]
1. sugar ['Juga] caxap
2. granulatedsugar [,grasnju'leitid] caxapHbIi Iecok
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caramel ['kceramel] kapamenn

chocolates ['tfokhtsj mokonanubie KoH}ETHI
cake [keik] kekc

chocolatebar muTka mokonaga

buiscuits ['biskits] cyxoe neuenne

pastry ['peistri] cmoOHOE TIeueHbBe

puff [pAf] cnoiika

10. jam [cfeaem] Bapenbe, KeM

11. tart ppykTOBOE MUPOKHOE

12. marmalade ['mcumaleid] mxeM U3 IUTPYCOBBIX
13. coffee ['kofi] xode

14. cocoa ['kpuKaHU] KaKao

15. wafers ['weifaz] Badu

© o N ko

16. sweets crmactu, KoH(DETHI

IIpakTnyeckas padora Ne S0.

Tema 7.12. Hacmoswee cogepuiénnoe epems.
ean padoThi:
1. ®opmupoBaHHEe KOMMYHHUKATHBHBIX KOMITCTCHIINH.
2. OBnajieHUe rPaMMaTHYECKUM MAaTEPUAJIOM I10 TEME.
Xoxa padoTbI:
1. BBenenue HOBOrO TPaMMAaTHYECKOTO MaTepraia, HEOOXOIUMOTO IS N3yYEHHS TEMBI.
2. OtpaboTKa JEeKCHKO-TPAMMaTHIYECKUX HABBIKOB.

Present Perfect - nacrosiiee coBepiieHHOe BpeMsi

Bpewms Present Perfect o6o3nauaer aeiicTBue, KOTOpOE 3aBEpUIMIOCH K HACTOSILEMY
MOMEHTY WJIM 3aBEPIIEHO B IEPUO]] HACTOSIIET0 BpeMEeHH. X0Ts aHTAMickue riaroisl B Present

Perfect 0OBIYHO MEpCBOJAATCA Ha py'CCKI/II\/'I SA3BIK B IIpo1IeAmIEM BPpEMCHH, CIICAYCT IIOMHUTL, YTO
B AQHIVIMHMCKOM S3BLIKE DTU I[GﬁCTBI/ISI BOCIIPUHHUMAIOTCA B HACTOAIICM BPEMCHHU, TaK KakK
IIPUBSA3AHbI K HACTOSILEMY PE3YJIBTATOM 3TOTO JAEUCTBUS.

I have done my homework already.

S yke caenan JoMalliHee 3aJjaHue.

We have no classes today, our teacher has fallen ill .

Y Hac CECroOgHAHC 6yz[eT YPOKOB, Halll YUUTCIIb 3a0oJ1€e.

OopasoBanue Present Perfect
YTBepJII/ITeJ'II)HBIe MPECATIOKCHUA:
I have played We have played
You have played You have played

He /she/ithas played  They have played

BOHpOCI/ITCHBHBIC OpCAJIOKCHUS:

63


http://www.native-english.ru/grammar/english-verbs

Have | played?
Have we played?

Has he / she / it played?

OTpI/IHaTeHBHBIe MMPCIJIONKCHUA:

I have not played
You have not played

He / she / it has not played

Have we played?
Have you played?

Have they played?

We have not played
You have not played

They have not played

Bpewms Present Perfect oOpasyercs npu momoliu BcriomorareinsHoro riiaroi to have B
HACTOSIIEM BPEMEHU U IPUYACTHUS MPOMISIIEr0 BPEMEHH 3HAYMMOT0 IJ1aroja, TO €CTh €ro

«TpeTheit PopMbI».

Tohave B HacTosilIieM BpeMEHH UMEET JBe (HOPMBI:

has — 3 nurio, ex. 4. (He has played)

have — 1 u 2 auno ex.u. u Bce popmel MH. 4. (I have played)

IIpakTyeckas padora Ne 51.

Tema 7.13. Xonoonwvie u copsauue Hanumku.

esan padoThi:

1. Hcnons3oBaTh I/IH(l)OpMaI_II/IOHHO-KOMMYHI/IKaI_II/IOHHBIe TCXHOJIOTUHN B HpO(l)eCCHOHaHLHOﬁ

JACATCIIbHOCTH.

2. CDOpMI/IpOBaHI/IC KOMMYHUKATHBHBIX KOMHGTCHI_[I/Iﬁ, OBJIaJIcCHHE JIEKCUKOM U SI3BIKOBBIMU

KJIMIIIE I10 TEME.
Xon paboTsl:
1. BBsenenue HOBOI JIEKCUKH.

2. TloBropenme rpamMmaTH4ecKOro Marepuaia, HEOOXOIUMOTO ISl U3YYEHUS TEMBI.

3. Pabora ¢ TekcToM npodecCHOHaTBHON HANPaBICHHOCTH.

BEVERAGES - HAIIUTKH

SOFTDRINKS - 6e3ankoronbHble HATUTKA
1. beverage ['bevaridj] HamuTok

tea Jait

coffee xode

hot chocolate (cocoa) [ koukou] kakao

mineral water MUHEpalTbHasIBO1a

No gk owd

beer ['bio] muBo

STRONG DRINKS - cnupTHbIE HAUTKH
1. brandy 6pennu
2. cognac ['kounjaek] KoHBSK
3. vodka Boaxa

Soda drinks: Coca Cola, Pepsi, Sprite, Fanta, Seven Up
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4. whisky Bucku
5. wine BUHO

IIpakTnyeckas padora Ne 52.

Tema 7.14. IIpoweowee coeepuiénnoe epems.
Hean pa6oTbI:
1. ®opmupoBaHNEe KOMMYHUKATUBHBIX KOMITETEHITHH.
2. OBnajeHue rpaMMaTHYECKUM MaTEpHUaIOM IO TEME.
Xoxa padoTbI:
1. BBeneHne HOBOTO rpaMMaTHYECKOT0 MaTepuaia, HEOOXOJUMOTr0 JJis U3YYEHUS TEMBI.
2. OtpaboTKa JEeKCUKO-TPaMMaTHUYeCKUX HaBBIKOB.

Past Perfect - mpoieniinee coBepiieHHOE BpeMsi
Bpewms Past Perfect o0o3nauaer neiictBue, KOTOpOe 3aBEPIIUIOCH 10 HEKOSTO MOMEHTA B
MPOIILIOM:
I called Jim too late, he had already left.
S no3BoHuN J)KUMyY CIHMIIKOM MO3HO, OH yXK€E YIIIell.
We had lived in Paris for 12 years before we moved to America.
o nepee3na B AMepuky Mbl nipoxkuiu B [lapuxe 12 ner.

OopasoBanue Past Perfect
YTBepI[I/ITCJ'H)HI)Ie MPCAJIOXKCHUA:

| had played We had played

You had played You had played

He /she /it had played  They had played
BOHpOCI/ITeHBHLIC MMPEIJIOKCHU A

Had I played? Had we played?

Had you played? Had you played?

Had he /she / it played?  Had they played?

OTpI/II_IaTeJ'IBHHe MMPpEAJIOKCHUA:

I had not played
You had not played

He / she / it had not played

Bpewms Past Perfect oOpasyercs npu moMoliy BCrioMorarelibHoro riarosia to have s
HPOLIEANIEM BPEMEHHU U IPUYACTHS MPOIIE/IIETr0 BpeMEHH 3HAYMMOT0 [JIaroja, T0 €CTh €ro

We had not played
You had not played
They had not played

«TpeTbei PopMBbI.

To have B npomeniieM BpeMeHH UMEET eJMHCTBeHHYI0 popmy had.
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[Mpuuactue BTOpOe, WM mpuvacTue mnpoiueaniero Bpemenu (Participle 1), moxHo

MOJy4YHTh, PUOABHUB K HaYaIbHOM (popMe 3HAUMMOrO IJ1aroyia OkoH4anue -ed:
examine — examined, enjoy — enjoyed, close — closed

O,Z[HaKO B QHTJIMHACKOM SI3BIKE €CTh TaKKe AJO0CTATO4YHO OoJbIast rpyima HENpaBUJIbHBIX
LJIAr0JIOB, KOTOPBIE 00pasyroT (popMy MpoIIeIero BpeMeH! He TI0 OOIIUM IpaBUIIaM.

B BOIIPOCUTECJIBHOM IIPEAJIOKCHUMN BCIIOMOTATEIbHBIN TJIArojl BBIHOCUTCS Ha MECTO
nepea nmoajicxKaluum, a 3HAYMMBIH IJIarojl 0CTAeTCs MOCIIC HEro:
your teeth before you went to bed?
To1 mouncrui 3yosl, npexiae Had you brushed wem moiitu criats?

B OoTpHIaTeJIbHBIX NMPEeAI0KCHUAX 3a BCIIOMOI'aTCJIbHBIM TJ1arojioMm CIEayeT
oTpunarenbHas yactuua Not. [IpusroMmoHNMOryTOBITECOKpateHbioGopmsl hadn’t.
How did you hope to pass the exam if you had not (hadn’t) even opened the textbook?
Kak TbI Hajiesjics ciaTh 3K3aMeH, €CITU ThI J0 ATOTO JaKe YYCOHHUK HE OTKPBLI?

Cayuaun ynorpeoenus Past Perfect:

. JlenicTBrE, 3aKOHYMBLIEECS [0 OIPEACIIEHHOIO MOMEHTA B IIPOLUIOM, Ha KOTOPBIX
MOXET YKa3bIBaTh TOYHAA AaTa WK 4YacC, Ha4aJI1o APpYyroro I[Gf/iCTBPIH HNJINX KOHTEKCT:
After the Sun had set, we saw thousands of fireflies.
ITocne T Oro, Kaxk 3a1io COJHIEC, Mbl YBUICIIH ThICAYUN CBCTIIAYKOB.

. [lepeunciienne  neWCTBMM B IPOLLIOM, IPOM3OLIEAINMX JO  BpPEMEHU
IIOBECTBOBAHMUs B LICJIIOM:
| finally caught Lucky and looked around. The nasty dog had scratched the furniture, had

torn the wallpapers and had eaten my lunch on the table.
Sl makonen nmoiman Jlaku 1 ocMoTpesics BOKpyr. Mep3kas cobaka uciapanaia Medelnb, mopBaiia
00ou u chena Mo o0e1 Ha CToJIe.

Pa3znen 9. [lutanue rocreii B pecropane.
IIpakTuyeckasi padora Ne 53.

Tema 9.1. Bponupoeanue mecm é pecmopane.
esan padoThi:
1. llpuHuMath perieHuss B CTAaHAAPTHBIX W HECTAHAAPTHBIX CHUTYAIlUsX M HECTH 3a HUX
OTBETCTBEHHOCT.
2. ®opmupoBaHWE KOMMYHUKATHUBHBIX KOMIIETEHIIUN, OBJIAJCHHUE JIEKCUKOW U SI3BIKOBBHIMU
KJIMIIIE TIO TEME.
Xon paboTsi:
1. BBeneHune HOBOI IEKCUKH.
2. IloBTOpEeHHe TrpaMMaTHYECKOr0 MaTepraia, HeOOXOAUMOTO ISl U3yYEHHS TEMBI.
3. Pabora c TekcToMm npodeccHoHaIbHONW 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: Itis 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 | speak to your manager, please?
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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.

IIpakTyeckas padora Ne 54.

Tema 9.2. Byoywee cosepuiénnoe epems.
ean padoThi:
1. ®opmupoBaHrEe KOMMYHUKATUBHBIX KOMITETEHITHIH.
2. OBnajeHue rpaMMaTHYECKUM MaTEpPHUAaIOM IO TEME.
Xoxa padoTbI:
1. BBenenue HOBOrO TPaMMAaTHYECKOTO MaTepraia, HEOOXOJUMOTO I NU3yUEHHS TEMBI.
2. OtpaboTKa JEeKCHUKO-TPAaMMaTHUYECKUX HABBIKOB.

Future Perfect - 6yayuiee coBepuienHoe Bpemsi
Bpewms Future Perfect ncronb3yercsi 10BOJIbHO peiko, OHO 0003HAYAET ICHCTBHE,
KOTOPOE 3aKOHYMTCS JI0 ONPECICHHOIO0 MOMEHTA WIIM Havyalla IPYroro JACHCTBH B OyayIieM
WK OyZIeT MPOJIOIDKATH JITTUTHCS TIOCIIE HETO.
Next year we shall have been married for 30 years.
B cnenyromiem rony mbl 6yzem sxkeHaTsl yxe 30 sier.
OopasoBanue Future Perfect
yTBCleI/ITeJH)HI)IG MNpCAJIOKCHUA:

I shall have played We shall have played
You shall have played You shall have played

He / she / it will have played  They shall have played
BOHpOCI/ITeHBHBIe IMPCIJIOKCHUA:

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?
OTpPIIIaTeJIBHLIe MPEATIOKCHUA:

I 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 mpu momomny BcriomorarensHoro riarona to have B
OyayimieM BpeMEHM W MPUYACTHs MPOIIEINEro BPEMEHM 3HaYMMOIO TIJIarojia, TO €CTh €ro
«TpeTbeit POpMBI».

Tohave B Oyayiiem BpeMeHH UMeeT J1B€ POPMBI:
. shall have — 1 muro. (We shall have covered 30 km by sunset)
. will have — 2 u 3 numo. (They will have covered 30 km by sunset)
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ITpuyactue BTOpoOe, MW mpuyactue mpomieaiero Bpemern (Participle 11), moxuHo
HOJY4UTh, TPUOABUB K HA4YJILHOW ()OpME 3HAYMMOTO TJIarojia OKoHuaHue -ed:
examine — examined, enjoy — enjoyed, close — closed
OnHako B AaHTJIMHCKOM SI3BIKE €CTh JOCTAaTOYHO OOJjbIlas TpyIia HeNpaBUIbHBIX
[JIaroJIOB, KOTOphIE 00pa3yioT (opMy MPOIICAINIET0 BPEMEHU HE IO OOIIMM IpaBWIaM U
KOTOPbIE HEOOXOMMO 3aIIOMHHTb.

B BOIIPOCUTEJIBHOM IIPEAJTOKCHUMN BCIIOMOTaTEIbHBIA TJarojl BBIHOCUTCA Ha MECTO
nepea noajacxxamunuMm, a 3HAYMMBIH IJ1arojl 0OCTaeTCs IOCJIE HEro:

Will you have read all these books by the exam time?
Ter IIpoYTCIIb BCC OTH KHUI'KM O Ha4daia 9K3aMEHOB?

B OTpHIATEC/IbHBIX MPEAJIOKCHUAX 3a BCIIOMOTI'aTCJIbHBIM rj1arojaomM CJICOyCT
orpuarenbHas yactuna Not. IIpu 3ToM oHK MOTYT OBITH COKpaleHs 10 popmbl shan’t (won’t):
I guess, I shall not have received your next letter before Christmas.

Hymatro, s He TToIy4dy TBOE Cleaylollee MUChbMO paHbliie PoxiecTa.

Cayuan ynorpeoaenusi Future Perfect:

- HeﬁCTBI/Ie, KOTOPOC HAYHETCA U 3aKOHYUTCA 1O OIIPCACIICHHOI'O MOMCHTA B 6yL[y1ueM:
You will have spent much efforts before you can run a marathon.

Thl mOTPATHILIL MHOTO YCHIJIMNA, IPEXKIE YEM CMOXKEIIb MPoOekaTh MapadoH.

IIpakTnueckas padora Ne 55.

Tema 9.3. O3HakoOMJIeHHE ¢ MEHIO.
ean padoThi:
1. PaGoTtaTh B KOJJIEKTUBE U B KOMaH 1€, 3PPEKTUBHO 0OIIATHCS C KOJIJIETaMH, PYKOBOJICTBOM,
MOTPEOUTEIISAMHU.
2. ®opMupOBaHUE KOMMYHUKATUBHBIX KOMIIETEHIUH, OBJIa/ICHUE JIGKCUKOW U S3bIKOBBIMU
KJIIIIE TT0 TeME.
Xon paboTsi:

1. BaeneHme HOBOM JIEKCHUKH.
2. [ToBTOpEeHNE TpaMMaTHYECKOTO MaTepHaia, HEOOXOIUMOTO IS U3yUEHUST TEMBI.
3. Pabora ¢ TekcToM mpodeccnoHanbHOM 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.
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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?
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IIpakTnyeckas padora Ne 56.
Tema 9.4. 3aka3 o1100.

Iean padoThi:
1. PaGotath B KOJIeKTHBE U B KOMaHJE, 3)(PEeKTUBHO OOIIATHCS C KOJIJIETaMH, PyKOBOJICTBOM,
MOTPEOUTEIIAMHU.
2. ®opMUpOBaHHE KOMMYHHKATHUBHBIX KOMIICTCHIIMH, OBJaJ€HUE JIEKCHUKON M SI3bIKOBBIMU
KJIUIIIE 10 TEME.
Xon paboTsi:

1. BBeneHue HOBOM JICKCHUKH.

2. TloBTropeHue rpamMMaTH4YecKOro Marepuaia, HEOOXOIUMOTO JUIs U3YYEHUS TEMBI.

3. Pabora ¢ Tekctom npodeccruoHanbHON HApaBIEHHOCTH.

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?
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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?

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.

IIpakTnyeckas padora Ne 57.
Tema 9.5. B oape.
Hean pa6oTbI:

1. Wcnonb3oBaTh MHPOPMALMOHHO-KOMMYHUKAIIMOHHBIE TEXHOJOTHH B MPO(GECCHOHATBLHON

JACATCIIbHOCTH.

2. CDOpMI/IpOBaHI/IC KOMMYHUKATHBHBIX KOMHGTCHI_[I/Iﬁ, OBJIaJIcCHHUE JIEKCUKOM U SI3BIKOBBIMU

KJIUIIIE 10 TEME.
Xoxa padoTbI:

1. BBenenue HOBOM JIEKCUKH.
2. [ToBTOpEeHHE IpaMMaTHYECKOIO MaTepuaia, HEOOXOIUMOTO JIJISl H3YUCHHUS TEMBI.
3. Pabora ¢ TekcToM npohecCHOHATLHOM HAITPABICHHOCTH.

At the Bar.
Read and translate the text:
At the Bar.

A bar is the place where you can have a cup of coffee with a sandwich or a cold snack. If you want to
have a drink you can order a cocktail or a glass of beer. You can also order rum, wine, liqueurs,
whisky and vodka. They also serve cooling beverages, juices, fruit cocktails, ice cream, pastry,

sweets, chocolates, cigarettes and fruit.

The barman is standing behind the bar counter. He serves his customers who sit at the counter on
high stools in front of him. They drink cocktails, fruit juices, soda and beer. Some visitors drink

coffee with sandwiches and eat ice cream. Barmen make cocktails to order.

They make aperitifs, digestives and original cocktails. Aperitif cocktails are served before the meal.
They are: "Manhattan” with a cherry on the bottom, "Martini" with an olive on the bottom and

"Cinzano". These cocktails improve the appetite.

Answer the questions:

1. What is a bar for?

2. What is served at the bar?

3. Who serves the customers at the bar?
4. Where do the customers sit at the bar?

Exercise 1. PackpoiireckoOku, cTapsriarois Past Simple /Past Continuous:

1) When I gave them the sandwiches, they .............. (eat) them all
2) When I saw the rat, it........... (run) through the kitchen
3) when I walked in, I.................. (not recognize) you straight away
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4) when she was living in Tokyo, she ............. (send) me an e-mail every week
5) she decided to go walk faster because she .............. (get) cold

Exercise 2. Beibepure npaBUIbHBINA OTBET:

1. While Tom a book, Marhta TV.
a) was reading, watched  c¢) was reading, was watching
b) read, watched d) read, was watching

2. We called our friends in London yesterday to tell them about the reunion that we

a) will plan c) plan

b) were planning d) have planned
3.1 feel terrible. 1 think | to be sick.
a) will c) am going

b) go d) will be going

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. Hereisthemoney.

IIpakTnyeckas padora Ne 59.
Tema 9.6. Bvibop u 3aKka3 Hanumkoe.

Hean paGoThI:

1. Bpate Ha ce0si OTBETCTBEHHOCTh 3a pabOTy UJIEHOB KOMaHAbI (TIOJYMHEHHBIX), PE3yJabTaT
BEINIOJIHEHUS 3aJaHUH.

2. ®opmupoBaHUE KOMMYHUKATUBHBIX KOMIIETEHIINH, OBJIaJIEHUE JIEKCUKON U SI3bIKOBBIMHU KIIMILIE 110
TEME.

Xoa padoTsi:

1. BBenenne HOBOM JIEKCHUKH.

2. HOBTOpeHI/IC rpaMMaTH4Y€CKOro MaTepuraia, HCO6XOI[I/IMOFO IJIL NU3YYCHUS TCMBI.

Taking a beverage order.
Words:

aperitif cocktails [o'perrtif] KokTelH-anIEpUTHBBI

Manhattan [man’hat(a)n] -Mauxarran

Martini [ma:'ti:ni] - mapTuau (KOKTEHIb U3 JPKUHA, BEPMYTa M TOPHKOI HACTOMKH)

digestive cocktails [di'dzestiv]- KOKTeHIN-TUKECTUBBI (TUIKECTUB — CPEJICTBO, CIIOCOOCTBYIOIICE
NHIIEBAPCHUIO HJIH YJTy4IIaoliee IepeBapuBaHie THIIH )

original cocktails[ kokteilz]- opuruHanbHbIC KOKTSHIN
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layer cocktails ['lers] - cioucTie KOKTEHIH
bowl [' baul]- 60yx, ci1aboamKOroabHBIN HATUTOK CO CBEKUMH (DPYKTaMu (BUIIHS, KITYOHUKA)

cobbler ['kobla] - koGsiep, HAIMMTOK M3 BIIK, POMA WK BHCKH C CaxapoM, MATOM, TUMOHOM HIIH
areabCUHOM M JIBJIOM
fizz [fiz] - bus, necepTHBIN KOKTEHIb C Ta3MPOBAHHBIMU HAMUTKAMH (IIIAMIIAHCKUM, KOKa-KOJIOH 1

T.JI.

Spar)kling wine-razupoBaHHoOe (IIHITy4Yee) BUHO
highball-Bucku ¢ comoBoii u b10M

Bourbon [buaban] amep. 6yp6on (copT BUCKH)

soda ['sauds]- rasupoBanHas Boja

sherry [’ feri] -xepec

port-mopTBeiiH (KperieHoe KpacHOE MOPTYTalibCKOE BHHO)
sour ['saus] - KOKTEIIb ¢ TUMOHHBIM COKOM

straw [stro:] - comomunka

long drink-riute, He TOpOIISACH (Yepe3 COTOMHHKY)

a Shot-HarmuTOK, BBHIITMBAEMBI OJTHIUM TJIOTKOM (3aJIII0M)
at a gulp [galp]-3anmom

draught beer [dra:ft] - 6oukoBoemnuBo
bitter(s)-ropsxoenuBo

lager beer ['la:ga] - nerkoe, cBETI0EMHUBO

aim ['eim]-uens

as quick as possible -kakmoxuoObicTpeedevice [di'vais] -pudop, nprcrnocobieH e
light effect [1'fekt] -cBeToBOIBGhexT

Read and translate the text:
At the Bar.
Barmen make cocktails to order. They make aperitifs, digestives and original cocktails. Aperitif

cocktails are served before the meal. They are: “Manhattan” with a cherry on the bottom, and
“Martini” with an olive on the bottom. These cocktails improve the appetite. They are rather strong
and are made with gin, vodka, whisky and rum. Some of them are made with vermouth, sherry or
port.

The digestives are served after the meal. They help to digest food.

The original cocktails can be layered. They have several layers of spirits of different colour.

There are a lot of recipes of dessert cocktails. They are called bowls, cobblers, fizzes, and sour. They
are long drinks and people drink these cocktails using straws. When you drink through a straw it’s
called a long drink, when you drink at a gulp — a shot drink. Cobblers are made with ice and are
decorated with fruits: lemons, oranges and berries. Fizzes are made with sparkling wine (for example,
champagne) or sodas. Highballs and Bourbons are served in high glasses. They are a mixture of two
ingredients: strong drinks, such as whiskey or vodka, and some soda with ice. “Sour” cocktails have
much lemon juice in them.

Come to the grill-bar where you can taste kebabs or shashliks (pieces of mutton roasted on a spit),
grilled sausages, grilled fish, grilled chicken, beefsteaks. There you can also have coffee and
beverages.

In Beer bars they sell bottled and draught beer, mineral and fruit water. They usually have no strong
drinks on sale. You can order beer of any kind you like. It may be bitter or lager beer. For a snack
you can take potato chips, biscuits, salted nuts, olives, shrimps, cheese and fish snacks of smoked,
dried and salted fish. You can also have sandwiches, cold and hot snacks in the Beer bar.
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You can find Express-Bars in the shopping centers, hotels and at the railway stations. Their aim is to
serve the customers as quick as possible. They serve coffee and tea, sandwiches, baked items, pastry
and milk products.

In the evening you can go to a disco-bar. The halls in disco- bars are specially decorated and have
special devices producing light effects. People come to these bars to dance, to listen to the music, to
see the performance and to have a good time. Disco- bars usually have the menu with snacks,
sandwiches, cooling and mixed drinks. For dessert the guests can have ice cream and fresh fruit.

Answer the questions:

1. What is a “long drink™?

2. What are cocktails made of?

3. What is served in grill-bars?

4. What is served in Beer bars?

5. What do people do in disco-bars?

PackpoiiTe cko0ku, ynorpedass riaaroabl B Present Continuous, Present Simple wau Future
Simple:

. My sister (not to like) coffee.

. When you (to go) to bed every day?

. What he (to read) now?

. What he (to read) every day?

. What he (to read) tomorrow?

. You (to give) me this book tomorrow?

. Where she (to be) tomorrow?

. Where she (to go) tomorrow?

. She (to go) to the country with us tomorrow?

10. They (to stay) at home tomorrow.

11. What you (to do) now? | (to see) that you (not to read).

12. When you (to finish) your homework? It (to be) very late, it (to be) time to go to bed.
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Making Tea.
Serving beverages after meals.

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.
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Mary: Would you like any liqueurs or brandy?
A guest ordered a cognac.
Guest: Yes, a cognac, V.S.0.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 I can get you?

Guest: No, thank you very much.

Pa3nea 10. O6cayxuBaHue rocreif B pecTopane roCTHHUIBI.
IpakTuyeckasi padora Ne 59,
Tema 10.1. 3aBTpak.
ean padoThi:
1. OcyiecTBISTh MOUCK U UCTOIb30BaHUE HHPOpMaLINK, He0OX0uMOM 11t 3HPEeKTUBHOTO

BBINIOJIHCHU A HpO(i)CCCI/IOHaJ'IBHBIX 3aja4, HpO(beCCI/IOHaJ'ILHOFO N JIMYHOCTHOI'O pa3BUTHA.
2. CDOpMI/IpOBaHI/IC KOMMYHUKATHUBHBIX KOMHCTCHHHﬁ, OBJIaICHHUC JICKCUKOU U S3BIKOBBIMH KIJIHIIIC T10
TEME.

Xoxa padoThI:
1. BBenenne HOBOI JIEKCUKH.

2. IToBT OpCHUC I'PAaMMATHUYCCKOI'O MaTCpHajia, HCO6XO,Z[I/IMOF O I U3YYCHUS TCMBbI.
3. PaboTa ¢ TekcToM npodeccuoHaTbHON HAPaBICHHOCTH.

TEXT.
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 knowingwhich 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 matterwhere you are doing business, it’s important to be able to handlethe basics of
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dining out. This includes ordering food, recommendingdishes, 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?

IIpakTuyeckas padora Ne 60.

Tema 10.2. PazroBopHasi npakTukKa.
Hean pa6oThI:
1. Ucnonp3oBaTh HHGOPMAITMOHHO-KOMMYHUKAIIMOHHBIE TEXHOJIOTUU B TPO(HECCHOHATILHOM
JeSATEeIbHOCTH.
2. ®opMUpPOBAHNE KOMMYHHKATUBHBIX KOMIIETEHLIUM, OBJIaJCHUE JIEKCUKOM U SI3bIKOBBIMU KIIUILIE 1O
TEeME.
Xoxa padoThI:
1. BBenenne HOBOI JIEKCUKH.

2. IToBT OpCHUC I'PAaMMATHUYCCKOI'O MaTCpHajia, H606XOI[I/IM01"O AJI1 U3YUCHUA TCMBI.

3. PaboTa ¢ TekcToM npodeccuoHaIbHON 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’1l 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, I am hungry and thirsty. Let’s take salads!

Alex: I 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 | trouble you for a slice of bread?

Boris: No trouble at all. Here’s the bread.Alex: Thanks.

Boris: You are welcome. Do you mind to take the second helping of soup?

Alex: I do not want. | shall begin

the second course.

(After dinner)

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

Alex: Soaml.

IIpakTnueckas padora Ne 61.
Tema 10.3. O6en. (Jlanu.)
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Hean pa6oThI:
1. PaGoTaTh B KOJUIEKTHBE U KOMaH/ 1€, 23 (HEKTUBHO OOIIATHCS C KOJUIETaMHt, PYKOBOJICTBOM,
HOTPEOUTEIAMHU.

2. (DOpMI/IPOBaHI/Ie KOMMYHHUKAaTUBHBIX KOMHeTeHHHﬁ, OBJIaICHHUC JIEKCUKOU M SI3BIKOBBIMM KIIUIIIE T10

TeMeE.
Xoxa padoTbI:

1. BBeneHue HOBOI JICKCHUKH.

2.  TloBTOpeHHME TpaMMaTHYECKOTO MaTepHaja, HEOOXOAUMOTO ISl H3yYCHUS TEMBI.
3.  PaGora ¢ TekcToM mpodeccCHOHATBEHON HAITPABICHHOCTH.

Dialogue.
— 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?

— 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’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.

KonTpoJsbnasi pabora 3a 6 cemectp.
1 papuanTt
1.  PackpoiiTe ckooku ynorpeous temy Present Continuous:
1. Why...you (to cry)? Is something wrong?
2. Let’s go for a walk. It (not/ to rain) now.
3. Why... you (not/ to hurry)? I (to wait)for you
4. 1don’t speak any foreign language, but I (to learn) English now.

2. PackpoiiTe ckooku ynorpeous Temy Present Simple Tense:

1. It (to include) a wide variety of activities from gardening to travelling, from chess to volleyball.

2. She (to speak) very fast.
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3
4
5
3
1
2
3.
4
5
6
7
8
9

. I (to get) up 8 o’clock every morning.
. British people (to drink) a lot of tea, while Americans (to drink) more coffee.
. She usually (to sign) only for her friends

. It often (to rain) in this part of the world.

. Take your umbrella. It (to rain) cats and dogs.

Granny is in the kitchen. She(to make) a plum-cake.

. My wife often (to make) plum-cakes.

. Can you phone a bit later, please? Jane (to have a bath).
. Run downstairs. Your sister (to wait) for you.

. I don’t know Spanish, but I (learn) it now.

John (to work) in the garden.

Dad usually (to work) on Saturdays.

10. Usually I (have coffee) in the morning, but now I (to drink) tea.
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. 3apaiiTe aTbTepHATHBHBbIE BONIPOCHI:

. The boys are playing in the park. (in the garden)
. The cat is sleeping in the basket. (on the chair)

. They are speaking English. (Russian)

. He is flying to London. (to Berlin)

. He is working on the farm. (in the garden)

. They are skating (skiing)

. I am translating text ten. (text eleven)

. The dog is sleeping on the farm. (in the garden)
. They are going to the zoo. (to the park)

10. We are reading text two. (text five)

5

7.

O o

1

2
3. ..
4. ...
5

6

. 3amoJTHUTE MPONMYCKH BONPOCUTEILHBIMH CJIOBAMM:
...do you like fantasy?

...colour are your eyes?

...flowers does your girlfriend like?

.pen is it?

. .....does your train arrive?

. «.... do I get there?

...... time do you spend in the fitness centre?

. ....do you go to the fitness centre?

. ....do your friend live?

10. ....is your favorite actor or actress?

1

1

2 BapUAHT
. PackpoiiTe cko6ku ynorpeous Temy Present Continuous:

. —Where are our children? It’s quite at home.

They (to lie) on the carpet and (to draw).

2
I

.—What....you (to do) now?
(to look for) my key. I can’t open the door.

. PackpoiiTe ckooxu ynorpeou Temy PresentContinuous or Present Simple Tense:

77



I

6
7
7
8
9

4

1
2
3
4
5
6
Z
8

3
4
5
2
1
2
3
4,
5
3
1
2
3
4
5

. Listen! Somebody (to sign)a lovely song.

. Why..... you(to put on) the coat? It’s sunny today

. Don’t make so much noise. I(to try) to work

. PackpoiiTe ckooku ynorpuéus Temy Present Simple Tense

. | (to get) up, (to switch)on the radio and (to do)my morning exercises.
. It usually (to take) me fifteen minutes.

. I occasionally (to jog) with him.

He (to take) a bus to his factory.

. Our cat (to catch) a toy mouse.

. PackpoiiTe ckooku ynorpeous Temy Present Continuous 6o Present Simple Tense
. We sometimes (to go) to the cinema.

. What....she (to do)?- She is a secretary at our college.

. Why....you (to sit) at my desk? Could you take your place, please.

. We have got tickets, and tomorrow evening we(to go) to the cinema.
. .....you (to do) anything tomorrow afternoon?

(to play) tennis with my friend.

. | (to meet) Liz tonight. She (to come)from Cork.

. | (to hate) big cities.

. We something (to go) to the cinema

. At the moment we (to fly) over the desert

. He usually (to think) right.

. 3amoJTHHTE MPOMYCKH BONPOCUTEILHBIMH CJIOBAMM
. ....1s that tall man?

. ....1s in his hands?

. .....do you phone all the times?

. .....Stop is yours?

. .....snow falls in Finland?

. ....do you usually spend your weekends?

. .....times a week do you go to the fitness centre?

. ....do you know about this picture?

..... type of music do you prefer: pop, rock?

10. .....is your favorite actor or actress?

O© 00 N O Ol & WDN K- O1

. 3a)laﬁTe AJIbTEPHATUBHLIC BOI[pOCI)I:
. He is drinking tea. (coffee)

. She is cooking meat. (fish)

. They are standing. (sitting)

. He is drawing a bird. (a fish)

. She is making cakes. (bread)

. He is swimming in the sea. (in the pool)
. They are skating. (skiing)

. Ann is my friend (Kate)

. They are teachers. (students)

10. Fred is a doctor. (a student)
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Answers:

1.-Where are our children? It's quiet at home.

-They are lying on the carpet and drawing.

2.-What are you doing now?

-I'm looking for my key. | can't open the door.
3.Listen! Somebody is singing a lovely song.

4.Why are you putting on the coat? It's sunny today.
5.Don't make so much noise. I'm trying to work.
6.Why are you crying? Is something wrong?

7.Let's go for a walk. It is not raining now.

8.Why aren't you hurrying? I'm waiting for you.

9.1 don't speak any foreign language, but I'm learning English now.
10.We are spending next weekend at home.

11.I'm meeting Liz tonight. She is coming from Cork.
12.He is going to speak to his parents.

13.My Dad is working overtime this week.

14.They are living in a rented house these days.
15.I'm taking dancing lessons this winter.

16.At the moment we are flying over the desert.

. b) often rains

. a) rains

. a) iIs making

. b) often makes

. @) is having a bath
. ) Is waiting

. a) am learning

. a) is still working
. b) usually works
10. b) am drinking
11. b) sometimes go
12. c) does she do
13. ¢) Why are you sitting
14. b) are going

15. a) Are you doing
a) am playing

O© 00 ~NOoO O b WN -

IIpakTuyeckas padora Ne 62.

Tema 10.4. IIpenno:xenune 61101,
Hean padoThI:
1. bpaTh Ha ce0st OTBETCTBEHHOCTD 3a pPabOTy WICHOB KOMAH bl (MOAYMHEHHBIX ), PE3yIbTaT
BBITIOJTHEHHS 3aJaHHA.
2. ®opMHUpOBaHNE KOMMYHUKATUBHBIX KOMIIETCHIIMH, OBJIAJE€HNE JJEKCUKOU U SI3IKOBBIMU KJIUIIE 110
TEME.
Xoa pa0dorsI:
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1. BBeneHe HOBOU JIEKCUKH.
2.  TloBTOpeHHe rpaMMaTHYECKOro MaTepHaja, HCOOXOAUMOTO ISl H3yYCHHUS TEMBI.
3.  PabGora ¢ TekcToM mpodheccCHOHATBEHON HAITPABICHHOCTH.

Dialogue.
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. I 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.

IIpakTnyeckas padora Ne 63.
Tema 10.5. PazroBopHasi npakTuka.
L{ens pa®oThI:
1. CaMOCTOSTENBEHO OnpeCAcCiIATh 3aJa4n HpO(i)eCCI/IOHaIIBHOFO W JIMYHOCTHOTI'O pa3BUTH:A, 3aHUMATbHCA
CaMOO6paBOBaHI/ICM, OCO3HAHHO INIAHUPOBATH ITOBLIIICHUC KBaJ'II/I(i)I/IKaI_II/II/I.
2. q)OpMI/IpOBaHI/Ie KOMMYHUKATHBHBIX KOMHCTCHHI/Iﬁ, OBJIAACHUC JIEKCUKOH U SA3BIKOBBIMH KJIHIIIE IO
TEME.
Xox paboTshl:
1. BBeneHue HOBOW JICKCHKH.
2. [ToBTOpPEHNE IpaMMaTH4YECKOro MaTepuasa, HEOOXO0AUMOTO ISl U3yYEHHUS TEMBI.
3. Pabota ¢ TekcToM npodeccroHaIbHOM HapaBIeHHOCTH.
Dialogue.
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.
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.
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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.

IpakTuyeckasi padora Ne 64,
Tema 10.6. Yikun.

Hean paGoThI:
1. OpueHTHpOBAThCS B YCIOBUSAX YAaCTOW CMEHBI TEXHOJIOTHH B MpodeccroHaIbHOM AeSITETbHOCTH.
2. ®opMupOBaHNE KOMMYHUKATUBHBIX KOMIIETEHIUH, OBJIa/IEHUE JIEKCUKOW U S3bIKOBBIMU KIIUIIIE T10
TEME.
Xoa pa0doThI:
1. BBenenune HOBOM JIEKCHKHU.
2.  TloBTOpeHHEe rpaMMaTHYECKOro MaTepHaja, HEOOXOAUMOTro MJIS U3yYEHUS TEMBI.
3. PabGora ¢ TekcToM mpodheccCHOHATEHOM HAITPABICHHOCTH.

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

O© 00 ~NOoO O b WN PP

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?

IIpakTnyeckas padora Ne 65.

Tema 10.7. Kynunapuosie xapaxmepucmuku 071100 0713 yHCUHA.
esan padoThi:
1. OcyuiecTBiATh TOHWCK W WCIOJIb30BaHUE HWHGpOpMAIMU, HEoOXoaumon s 3hdeKTUuBHOTO
BBIMOJIHEHUS MTPO(HECCHOHANIBHBIX 3a/1a4, TPOPECCUOHATIBHOTO M IMYHOCTHOTO Pa3BUTHSI.
2. ®opMHPOBaHNE KOMMYHUKATUBHBIX KOMIICTCHIIMN, OBJIAJICHUE JICKCUKOW U S3bIKOBBIMH KIIUIIIE IO
TEMe.
Xon paboTsi:
1. BeeHure HOBOM JIEKCHKHU.
2. [ToBTOpEeHHE TpaMMaTHYECKOTO MaTepraia, HeOOXOUMOTO ISl H3yUCHUS TEMBI.
3. Pabora ¢ TekcToM mIpohecCHOHATLHOM HAITPABICHHOCTH.

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.
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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?

Paszpnen 11. Kyxuu HapoaoB mupa.
IIpakTnyeckas padora Ne 66.

Tema 11.1. Pycckas HayuoHaibHAA KYXHA.
ean padoThi:
1. TlpuauMaTh pemieHUS B CTAHJAPTHBIX W HECTAHAAPTHBIX CUTYallUsIX W HECTH 33 HUX
OTBETCTBEHHOCTb.
2. ®opMHpOBaHHE KOMMYHHKATHUBHBIX KOMIICTCHIIMA, OBJIAJICHUE JICKCHKOW W S3BIKOBBIMU
KITUIIIE [10 TeME.
Xon paboTsi:
1. BBeneHre HOBOU JIEKCUKH.
2. TloBTOpEeHHE TpaMMaTHIECKOTO MaTepraia, HeOOXOIUMOTO ISl H3yICHHS TEMBI.
3. Pabora ¢ TekcToM TTpohecCHOHATTLHOM HAITPABICHHOCTH.

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, sturgeonin 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.
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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
applesbaked 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?
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?

IIpakTuyeckasi padora Ne 67.

Tema 11.2. Kasékazckan HauuoHa bHaA KYXHA.
ean padoThi:
1. OcymiecTBIsATh MOUCK M HWCIIOIB30BaHHEC HHQPOPMAIUHU, HEOOXOAUMON ISP PEKTUBHOTO
BBITMIOJTHEHUS MPO(ECCUOHANBHBIX 3a/1a4, MPO(EeCcCHOHAIBHOTO U IMYHOCTHOTO Pa3BUTHA.
2. ®opMHpOBaHHE KOMMYHHKATHUBHBIX KOMIICTCHIIHA, OBJIAJICHUE JICKCHKOW W S3BIKOBBIMHU
KITUIIIE [10 TeME.
Xon paboTsi:
1. BBeneHre HOBOU JIEKCUKH.
2. IloBTOpeHHE TpaMMaTHYECKOrO MaTepraia, HeOOXOIUMOTO ISl U3yICHHS TEMBI.
3. Pabora ¢ TekcToM nIpohecCHOHATLHOW HAITPABICHHOCTH.

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 additionof 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 makingappetizers. 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:
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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.
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.
IIpakTnyeckas padora Ne 68.

Tema 11.3. Anenuiickana HayUOHATbHAA KYXHA.
Hean pa6oTbI:
1. Wcnonb3oBaTh WH(POPMAIMOHHO-KOMMYHHKAIIMOHHBIE TEXHOJOTHH B MPO(ecCHOHATbHON
JESITECIIbHOCTH.
2. q)OpMI/IpOBaHI/Ie KOMMYHUKATHBHBIX KOMHGTCHI.II/IfI, OBJIaACHUC JIGKCUKOH M SA3BIKOBBIMU
KIJINIIC 110 TEMCE.
Xoxa padoTbI:
1. BBenenue HOBOM JIEKCUKH.
2. IloBT OpCHUC I'PAaMMATUYCCKOI'O MaTCpHajia, H606XO,Z[I/IMOFO AJI1 U3YUCHUA TCMBI.
3. Pabora ¢ TekcTom npodeccHoHaTbHON HAITPaBICHHOCTH.

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 (caxapHasiryapa)

1 cup of water

Vi teaspoon of ground cinnamon 4 whole cloves or a pinch of ground cloves (rso3auka)

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. Setasidetocool.

IMpakTnyeckas padora Ne 69.
Tema 11.4. @panuyy3zckas Kyxus.

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
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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 (‘4 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 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.

Boeuf Bourguignon Recipe

Boeuf Bourguignon comes from the Burgundy Region in France and Burgundy red wine is used
in this recipe.

French onion soup.

Adding a little sugar when frying onions helps them caramelize and turn a lovely pale golden
colour.

Ingredients:

6759 onions

759 butter

2 tsp sugar

40 g plane flour

1.7 | chicken or beef stock

1 level tsp salt

Ground black pepper

6 slices French bread, 1.25 sm thick

100 g Gruyere cheese

Directions.

1. Peel and thinly slice the onions. Melt half the butter in a large saucepan and add the onions
and sugar. Cook over low heat for about 15 minutes until the onions are soft and pale golden
brown. Stir in the flour and cook, stirring for a few minutes. Add the stock and salt and pepper
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and bring to the boil. Place the lid in and simmer the soup for about 30 minutes until onion is
tender.

2. Meanwhile butter both sides of each slice of French bread with the remaining butter. Grate the
cheese and sprinkle half over the bread.

3. Bake the bread on a baking tray, in a preheated oven, at 180° C until the bread is crisp and the
cheese has melted, or do this under the grill turning once before putting the cheese on and
browning.

4. Arrange the bread in individual bowls and pour over the hot onion soup. Serve remaining
grated cheese in a separate bowl.

Exercise 1. 3anoJiHuTe NPONYCKH CJIOBAMMU:

put, soup spoons, tablecloth, dessert, in, cooks, cutlery, ready, forks, plates

1. When we have visitors...... our house, I usually lay the table and mother ...... dinner.

2. First I spread the .......

3. I take out of the cupboard all the ...... y e knives, forks and spoons.

4. 1 put the knives and the ...... on the right- hand side and the ...... on the left, expect the
spoons and the forks for ...... , which I put across the top.

5. Before each guest I ...... the service plate.

6. On the left of each guest | put wine glasses.

7. Then I put the napkins to the left of the service ...... and lam ...... for the guests to come in.

Exercise 2. Past Simple or Present Perfect:
1. | already (to cook) the dinner.
2. | (to cook) it anhour ago.
3. He (not to eat) today. He (not to eat) yesterday.
4. We (to see) this film recently. She (to see) this film last week.
5. I just (to come). My mother (to come) half an hour ago.
6. Look at the cake! I (make) it myself.
IIpakTnyeckas padora Ne 70.

Tema 11.4. Anonckan Kyxus.
Hean paGoTbi:
1. PaboraThk B KOJUIEKTHUBE U KOMaHJEC, 3(1)(1)6KTI/IBHO O6H_IaTBC$I C KOJUIeTaMH, PYKOBOACTBOM,
NOTPEOUTETSIMHU.
2. (DOpMI/IpOBaHI/Ie KOMMYHUKATHBHBIX KOMHeTeHI_II/II\/'I, OBJIaACHUC JIEKCUKOH M SA3BIKOBBIMU
KIJINIIC 110 TEME.
Xoa padoTbi:
1. BBenenue HOBOM JTEKCUKH.
2. HOBTOpeHI/IC rpaMMaTH4eCKOro MarepuraJjia, HeO6XOI[I/IMOFO AJId U3YUYCHUS TCMBI.
3. Pabota ¢ TekcToM mpodeccuoHaTbHON HANIPaBIEHHOCTH.

CMyucMu

1. bpats Ha ceOsi OTBETCTBEHHOCTh 3a padOTy WICHOB KOMaH[bl (TOJYMHEHHBIX), pe3yjibTaT
BBITIOJTHEHHS 3aJaHHA.

2. ®opMuUpOBaHHE KOMMYHHKATHUBHBIX KOMIIETECHIIMM, OBJAJECHHUE JIEKCUKOW M SA3BIKOBBIMH
KJIUIIIE 110 TEME.

Xoa pa0dorsi:

1. BBeneHue HOBOI JIEKCUKH.

2. TloBTOpEeHHE TpaMMaTHIECKOTO MaTepraia, HeoOOX0IUMOTO IS H3yICHHS TEMBI.

3. Pabora ¢ TekcTOM TTpohecCHOHATLHOM HAITPABICHHOCTH.

JAPANESE CUISINE
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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 cymenasikpacHasiBogopociib) 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 bowl 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 bow! 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. Setasidetocool.

IIpakTnyeckas padora Ne 71.

Tema 11.6. Kumaiickasa nayuonanbHas KyxXHs.
Hean pa6oTbI:
1. CaMOCTOSTENBHO ONpEeAENATh 33Jayd NPOPECCHOHATBHOIO M JIMYHOCTHOIO DPAa3BUTHA,
3aHUMAaThCS CaMO00pa30BaHUEM, OCO3HAHHO TNIAHMPOBATH TOBHIIICHHE KBATH(HKAIIHH.
2. ®opMHpOBaHHE KOMMYHUKATHUBHBIX KOMIIETCHLMI, OBJIAJIEeHUE JIEKCUKOH M SA3BIKOBBIMHU
KJIUIIIE 10 TEME.
Xoxa padoTbI:
1. BBeneHue HOBOI JIEKCUKH.
2. IloBTOpeHHE IpaMMaTHYECKOro MaTepualia, HeOOXOAUMOTO Ui U3YYEHHS TEMBI.
3. Pabota ¢ TekcToM mpoeccCuOHaTBbHON HANPaBIEHHOCTH.

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
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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.

IIpakTnyeckas padora Ne 72,

Tema 11.7. Tpaouyuonnvie nemeykue oar00a.
Hean pa6oTbI:
1. OpueHTHUPOBAThCS B YCIOBHSIX YacTOW CMEHBI TEXHOJOTHMH B TpodeccHoHaTbHON
JIeATEIbHOCTH.
2. ®opMUpOBaHHE KOMMYHHKATHUBHBIX KOMIIETCHIIMH, OBJAJCHUE JEKCHUKON M SI3bIKOBBIMU
KJIMIIE TI0 TEME.
Xoxa padoTbI:
1. BBeneHue HOBOM JIEKCHKH.
2. IloBTOpEeHHe rpaMMaTHYECKOro MaTepuaia, HeOOXOIUMOTO JUIsl U3yYSHUS TEMBI.
3. Pabora ¢ TekcToM nmpodeccuoHanbHOM HAaIPaBIEHHOCTH.

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 I 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 seasonalvegetables and the finished gravy.
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Note: bouquetgarni my4ox TpaB, UCHONB3YeMbId B KYJIWHAPHH JJIsl TPUAAHHUS apoMaTa
Orogam (vabpelr, MeTpyIiKa | JIABPOBBIH JIUCT)

IIpakTuyeckasi pa6ora Ne 73.
Tema 11.8. Hmanvauckaa Kyxus.

Hean pa6oTbI:

1. OpueHTHUPOBAThCS B YCIOBHSIX YacTOW CMEHBI TEXHOJOTHMH B TpodeccHoHaTbHON
JIeATEIbHOCTH.

2. ®opMHpOBaHHE KOMMYHHKATHUBHBIX KOMIIETCHIIMH, OBJIAJICHUE JIEKCUKOW U SA3BIKOBBIMU
KJIMIIE TI0 TEME.

Xoxa padoTbI:

4. BBenenue HOBOM JIGKCUKH.

5. IloBTOpeHne rpamMmMaTHUECKOro MaTepuaia, HeOOXOIUMOTO JUIsl U3yYSHHS TEMBI.

6. Pabora c TekcToMm npodeccuoHaIbHONW HAPaBIEHHOCTH.

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.

KonTpoabnas padora 3a 7 cemecTtp.
BAPUAHT I
1. Read the text and do the following exercise:
TYPES OF COCKTAILS.
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1. Pre-dinner cocktails or aperitifs are usually served before eating. They stimulate the appetite. They are
made with strong and clear spirits, such as whisky, gin or brandy. They have high alcohol content. They
have no more than three ingredients and are not mixed with juice or cream.

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

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

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

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

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

2. Find the right column of Russian equivalents of English words and phrases. (Haiixute B npaBoii
KOJIOHKE PYCCKHE IKBHBAJIEHThI AHIVIMICKUX CJIOB U CJI0BOCOYETAHMI):

1. pre-dinner cocktails a. CIIMBOYHBIE KOKTCHIIN

2. coco-nut sprinkle b. BBICOKOE COJICp)KaHHE aJIKOTOJIsI
3. ingredients C. allepUTUB

4. shot cocktails d. crioucTslii (CosMu)

5. to be mixed €. pIoMKa

6. high alcohol content f. 1000eIEHHBIN KOKTEIIb

7. to be served as a dessert g. CTUMYJINPOBATH aIIeTHT

8. sweet liqueur h. KpenKkuil ¥ YUCTHII AJTKOTOJIb

9. aperitif 1. IO1aBaThCA MEPE]T eI0M

10. layered j. MHTPETUECHTBI

11. creamy cocktails k. ciagkuii TuKep

12. small glass 1. KOKOCOBasi CTPY)KKa

13. to be served before eating m. MOJAETCs B KAYECTBE JecepTa

14. stimulate the appetite N. KOKTEWJIM, KOTOPBIC NBIOT 3aJIITOM

15. strong and clear spirit 0. OBITH CMEMIAHHBIM (CMELINBAT)

3. Find appropriate answers to the questions and write them in the order in which the
questions are asked. (HaiiiuTe cOOTBeTCTBYIOLIME OTBETHI HA BONPOCHI M HANMIIIUTE UX B TOI
NOCJICI0BATEJBLHOCTH, B KOTOPO# 3aaHbl BOIPOCHI):

Your Questions Answers

answer

1. When are pre-dinner cocktails or aperitifs
usually served?

a. with strong and clear spirits, such as
whisky, gin or brandy.

2. When are creamy cocktails usually
served?

b. ice cream, milk, sweet liqueurs, fruit,
chocolate and coco-nut sprinkles.

3. What are pre-dinner cocktails made with?

c. in small glasses.

4. How are shot cocktails served?

d. before eating.

5. What are creamy cocktails made with?

e. after a meal as a dessert.

4. Complete the sentences by selecting the appropriate optionend:

Your
answer

Beginning of the sentence

End of the sentence

1. Pre-dinner cocktails or aperitifs ...

a) can be sipped or “shot”.

2. Creamy cocktails ...

b) have high alcohol content.

3. Shot cocktails ...

c) can be made layered.

Grammar test
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1. Ynorpedu npaBUIbHBIH

9. BoiOepuTe rJ1aroJi B npaBwibHOI opme.

rJ1aroJI. Nikita Mikhalkov a lot of films.
The police for a) made
witnesses. b) have made
a) are looking c) has made
b) is looking
2. IlonOepuTe HY)KHOE 10. BoiOepure riaroJ B npaBuJbLHOM dopme.
onpeaeTuTeIbHOe You look tired. — I ___ computer games all night.
MeCTOMMEHHeE. a) have been playing
Some people like football, b) played
hate it. c) was playing
a) other
b) others
c) another

3. O6pa3yii Hape4ue OT
NnpujaraTejbHoro: slow
a) slow

b) slowness

c) slowly

11. BoiOepure riaroJ B npaBuJIbLHOM dopme.

He became successful after he his first novel.
a) has written

b) had written

C) wrote

4. BcTaBbTe HEO0XOIUMBIH
npenjior

I'm looking___atall man with
fair hair and blue eyes.

a) forb) atc) to

12. BoiGepure rJ1aro, B npaBujibLHOI (popme.

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

b) were waiting

c) have waited

5. BcTaBbTe apTHKIIb, €CJIH
He00XO0UMO.

Didyousee  film
yesterday? It's very interesting.
a) the

13. BbiOepuTe BepHOE NPaBUJIbHOE MECTOUMEHH
Our teacher asked to do the task.

a) both of us

b) neither of us

b) a

c) -

6. BctaBb moaxojasiiee 14. Hanumm npeasio:keHue, pacCTaBUB CJI0BA B NPeIJ10KeHHH
Hape4yne B IPAaBU/ILHOM NOPSIAKE.

It's __ cold for me to go out.
a) too
b) enough

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

7. BecraBp moaxojasiiee cJI0BO
When Bob was 16, he was a fast
runner, he run 100 meters
in 10 seconds.

a) managed to

b) could

C) can

15. 3agaiiTe pazaeauTe/bLHbIH BONPOC K TaHHOMY
NpeaJI0KeHNnIo.

You are going to pass examination in History, ?
a) don't you

b) aren’t you

C) are you
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8. 3akoHuuTe NpeaI0KeHHE, 16. YnorpeouTe riaroJ1 B npaBujibHOM opme
BCTaBUB HYKHBII Monansnbiii | I'd to live in a skyscraper.
rJaaroJ . a) to like
Where's Jane? | don’t know, she | b) liking
in the cinema. c) like
a) must beb)could be

NMpaBUJIbHLIC OTBETLI

Bapuant I
Yacrte |

Bapuant I1
Yacte 1

3aganue 2

3aganue 2

1. JoobeneHHble KOKTEHIN W all€pUTUBHI MOJAIOTCS Mepe
enoi. OHU CTUMYTHPYIOT anneTuT. OHU TOTOBSITCS U3
KPETIKOT0 YHCTOI0 aJIKOIr0JIsl, TAKOI'O KaK BUCKH, JPKUH WU
OpeHnu. B HUX BBICOKOE cozepKaHHe aIKoroyis. B Hux
COJIEPKUTCS He OoJiee TPEeX UHIPEIMEHTOB U OHU He
CMEILINBAIOTCS C COKOM WJIM CIMBKAMH.

2. CiuBOYHBIE KOKTEIIN OOBIUHO MOJAOTCS MOCIE €/Ibl B
KauecTBe fecepTra. OHU TOTOBSITCS U3 CIUBOK, MOJIOKA,
CJIaJIKUX JINKEPOB, COKa, IIOKO0JIaJ]a 1 KOKOCOBOM CTPYKKH.
OnHu MOTYT OBITH MHOTOCIIOMHBIMH.

5. Kokreitnu, KOTOpbIE MBIOTCA OBICTPO, MOJAIOTCS B
proMkax. X MOKHO MOTATUBATh UM MUTH 3AJIIOM.

3. JImuHHBIE KOKTEHIIH OOBITHO
IIOJIAIOTCS B BEICOKHX CTaKaHaX C
coIoMUHKOM. OHU HE TaKue KpEenKue
Kak Apyrue Kokreian. OHU COCTOST B
OCHOBHOM M3 JIbJa ¢ HEOOJIBIIUM
KOJIMYECTBOM QJIKOTOJIsI, PPYKTOBOTO
COKa U COIOBOII.

4. Kuciple KOKTSHIIN 9TO COYETaHUE
QJIIKOTOJIS ¥ JIMKEPOB C TUMOHHBIM
COKOM U caxapHbIM cuporom. OHu
XOPOIIH B KapKyI0 MOr0y, TaK Kak
OHH IIOAAIOTCS CO JIBJOM.

6. bezankoronsHbBIC KOKTEHIN
TOTOBATCS U3 (PPYKTOBBIX COKOB U
comoBoi. OHM TOJAIOTCI B OOIBIINX
KOTEIBHBIX CTaKaHaX C COJIOMHHKOMA.
Onu MOTyT OBITH O(hOPMIICHBI
KyCOYKaMHU (PPYKTOB.

3aganmne 3 3amanue 3

1.f 6.b 11. a 1.i 6.0 11.
f

2.1 7. m 12. e 2.n 7.b 12.
j

3. 8.k 13.i 3.1 8.d 13.
g

4.n 9.c 14. 9 4.a 9.e 14.
h

5.0 10.d 15.h 5.k 10. m 15.
C

3aganmue 4 3amanme 5 3aganmne 4 3aganme 5

d 1.b c 1.b

e 2.C e 2.C

a 3.a d 3.a

c b

b a

Yacre 11 Yacte 11

1l.a 9.c l.a 9.c

2.b 10. a 2.a 10. a

3.¢c 11.b 3.b 11.b
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4.a 12.b 4.a 12. a
5.a 13. a 5.¢C 13.b
6. a 14. Jane likes buying some flowers for her 6. b 14. My friends and |
granny. will be meeting at the
tennis court tomorrow.
7.b 15.b 7.a 15.b
8.b 16.c 8.b 16. b

Pa3nen 12. O6cay:xnBanne B pecTopase u kade.
IIpakTuyeckasi pa6ora Ne 74,
Tema 12.1. OTtaen BbIe3THOr0 00CTy:KMBAHUS.

esab padoThI:

1. IToHuMaTh CyITHOCTh M COLMANBHYIO 3HAYUMOCTh CBOEH OyyIieii npodeccun,
MPOSIBIISITH K HEM YCTOWYUBBIN UHTEPEC.

2. ®opmupoBaHre KOMMYHHUKATUBHBIX KOMIIETCHIIUM, OBJIaJICHUE JIGKCUKON 1
A3BIKOBBIMU KJIMLIE 110 TEME.

Xoa padoTsI:

1. BBenenne HOBOM JTEKCUKH.
2. [ToBTOpEHUE TpaMMAaTHYECKOTO MaTepuaia, HEOOXOIUMOTO JUIsl U3YYCHUS TEMBI.
3. Pabora ¢ TekcToM npohecCHOHATLHOM HAITPABICHHOCTH.

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
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?

IIpakTuyeckas padora Ne 75.
Tema 12.2. Bynyiuee HeonpeaeieHHOe BpeMsl.
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Hean padoThi:

1. dopMUpOBaHHE KOMMYHHUKATUBHBIX KOMITIETECHIIUAM.

2. OBnazneHne rpaMMaTHYECKUM MaTEPUAIIOM I10 TEME.

Xox padoThI:

1. BBeneHne HOBOro rpaMMaTH4ECKOI0 MaTepraia, HeOOX0AMMOro ISl U3y4eHUs
TEMBI.

2. OTtpaboTKa JTEKCUKO-TPaMMaTHYECKUX HABBIKOB.

Future Indefinite Tense.
Future Indefinite Tense ynorpe6iisieTcs 1uist onpeieieHus Oyayiero BpeMenu. Future
Indefinite Tense obpa3yercst mpu MOMOIIK BCrioMoraTeabHoro riaaroia Will u neonpenenentoi
(OpPMBI CMBICIIOTO TJIaroia.

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

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

he will work = he'll work

she will work = she'll work

it will work = it'll work

they will work = they'll work

2. CTpoeHue yTBEPAUTEIbHBIX, BOIPOCUTEIBHBIX U OTPHUIATEIIBHBIX

MPEII0KEHUN

[Ipu oOpazoBanum OTpUIIATEIBHBIX (HOPM OTpHUIIATENIbHAS YaCTUIIA NOt CTOUT TOCIIE
BCIIOMOTaTeJIbHOTO Ttarosa will.

[Tpu 06pa3oBaHUM BOIPOCUTEIBHBIX (POPM BCIIOMOTATENBHBIN Taros will crout nepex
MOJIEKALTUM.

They will be here tomorrow.
Will  they be here tomorrow?
They will not  be here tomorrow.

B paszroBopHOii peun 4acTo ynorpeOsieTcsi COKpalieHHe

won't = willnot (1111 Bcex mun).

| won't be at home tomorrow. MeHs 3aBTpa He OyzeT ToMa.
They won't do this work. Onu He OyIyT nenarth 3Ty padoTy.

IIpakTnyeckas padora Ne 76.
Tema 12.3. O6cay:kuBanne 6aHKETOB.

ean paboTh:

1.ITpuHuMaTh penieHus B CTaHAAPTHBIX U HECTAHJAPTHBIX CUTYAIUAX U HECTH 33 HUX
OTBETCTBEHHOCTb.

2. ®opmupoBaHre KOMMYHUKATUBHBIX KOMIIETCHIIMM, OBIIAJICHUE JIGKCUKON U
SA3BIKOBBIMH KJIUILIE T10 TEME.

Xoa paGoThI:

1. BBenenve HOBOM JIEKCUKH.
2. [ToBTOpEeHNE TpaMMaTHYECKOTO MaTepHaia, HEOOXOIUMOTO IS U3yUEHUS TEMBI.
3. PaGora ¢ TekcToM mpodeccnoHaNBEHOM HATPaBICHHOCTH.

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
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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.

Banquets 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 banguet 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?
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?

Paznen 13. [IpumepHOe MeHIO MEPBOKJIACCHOTO PeCTOPAHA.

IIpakTuyeckas padora Ne 77.
Tema 13.1. 3akycknu.

Lean padoTbi:

1. Ocy1ecTBIATh MOUCK M UCIOJIb30BaHUE HHPOPMALIMU, HEOOXOAUMOM 115
3¢ (HEKTHBHOTO BBITIOJTHEHHS MPO(EeCCHOHABHBIX 3371a4, TPO(ECCUOHATBFHOTO U JTHYHOCTHOTO
pa3BUTUSL.

2. ®opMUpOBaHNE KOMMYHUKATUBHBIX KOMIIETEHIIUH, OBJIa/IEHNE JIEKCUKOW 1

S3BIKOBBIMH KJIMIIIE IO TEME.
Xoa paGoTsI:

1.
2.
3.

BBeneHnne HOBOM JIEKCUKH.

HOBTOpeHI/Ie TpaMMaTH4YCCKOro MaTrepuaiia, HGO6XOI[I/IMOFO JJI1 NU3YYCHHUS TCMBI.

Pabora ¢ TekcToM HpOCI)eCCHOHaHBHOﬁ HaIIpaBJICHHOCTH.

STARTERS - 3AKYCKHA

amep. starter = appetizer = snack - 3akycka

Fish Snacks

1. cod liver - meuenbTpecku

2. crabs - kpaOsbI

3. fish assorted (fish assorts) - peibHOCaCCOpPTH
4. herring and vegetables - ceneaka ¢ oBomaMu
5. sturgeon in aspicj'aespik] (sturgeon in jelly) -3anuBHasioceTpuna
6. lobsters - omapsr

7. pike-perch - cynmak

8. marinated herring - mapuHOBaHHasIceIeIKA
9. Oysters - ycTpHuIrbl

10.  pressedcaviar - marocHas ukpa (oceTpoBasi)
11.  redcaviar - kpacHas ukpa (JiococeBasi)

12.  salmon - cemra
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13.
14.
15.
16.

sardines in oil - capnunb! B Macie

squids - xaapMapsl

stuffed pike - papimpoBanHasiyka

a strip of fish (a piece of fish on a roll with fried onions) - KycokpbIObI ¢

KAPEHBIMITYKOMHA0yIIOUKe

17.

ROo~NoGO~LNE

0.

prawns /shrimp - kpeBeTKu (KpyIHbIE)

COLDMEATSNACKS

MACHBIE XOJIOIHBIE 3AKYCKHN
boiledtongue -oTBapHOii A3bIK
cold boiled pork - Gyxenuna
frankfurter - cocucka
hamburger - ram0yprep, pyOeHsiii ouditexc, 6yTepOpo1 ¢ KOTICTOM
cheeseburger - un36yprep, 0yrepopos ¢ ChIpOM
hotdog - Oymouka ¢ ropsiueli COCUCKOW U KETUYIIOM
jelliedtongue - 3anuBHO# S3BIK
liverpaté - meyeHouHbII mamTeT
meat-jelly and horse-radish sauce - msicHo¥CTYy€Hb C XpEHOM
sausage— kosbaca

IIpakTnyeckas padora Ne 78.
Tema 13.2. Canatsl.

Lean padoTbi:
1. OcyiecTBIATh MOUCK U UCIOIb30BaHUe UH(DOpPMALIUY, HEOOXOAUMOMN ISt
3¢ (HEeKTHBHOTO BBITIOJTHEHHS MPO(EeCCHOHANBHBIX 331a4, TPO(ECCUOHATLHOTO U JTHYHOCTHOTO

pa3sBUTHA.

2. ®opmupoBaHre KOMMYHHUKATUBHBIX KOMIIETCHIIUM, OBJIAJICHUE JIGKCUKON 1
A3BIKOBBIMU KJIMLIE 110 TEME.
Xoa paGoTsI:

1.
2.
3.

NN E

BBenenue HOBOI JIEKCHUKH.
[ToBTOpEeHNE TpaMMaTHYECKOTO MaTepHaia, HEOOXOIUMOTO ISl U3yUEHUS TEMBI.
PaGora ¢ TekcToM nmpoheccuoHaTbHOM HATPABICHHOCTH.

SALADS - CAJIATBI
coleslaw - canar U3 MIMHKOBAHHOM OEJI0i KaIyCThl C MAOHE30M
crabsalad - canar u3 kpabos
Frenchfries - sxkapenslit kapTodenb-cooMmka
greenvegetable - salad canar u3 cBexux oBoreit
newpotatoessalad - camar u3 mosom0ro kaprodens
onionrings - »apeHble KOJICUYKH PErmyaToro Jyka
Russiansalad (vinaigrette) - Bunerper
vegetable salad dressed with sour cream or mayonnaise -

OBOLIHOMCaIaT3anpaBIeHHbIIICMETAHOMUITUMAOHE30M

9.

10.

tomato and cucumber salad - canaruznomMuIOPOBHOTYPIIOB
fish salad - priOHBIicanaT

IIpakTnyeckas padora Ne 79.
Tema 13.3. Cynsl.

eab padoThi:
1. OcymiecTBAsTh MOUCK U UCTIOIB30BaHUE HHPOPMAIIHH, HEOOXOTUMOM JIs
3¢ (PEKTUBHOTO BBIOTHEHUS TPO(PECCHOHATBHBIX 3a/1a4, TPO(PECCHOHATIEHOTO U TUYHOCTHOTO

pa3BUTHA.
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2. ®opmupoBaHrE KOMMYHUKATUBHBIX KOMIIETEHILIUM, OBJIaJICHUE JIEKCUKON 1
A3BIKOBBIMU KJIMIIE 110 TEME.
Xopn padoThlI:

1.
2.
3.

CoNOR~wWNE

el
A

BBenenune HOBOM JIEKCUKH.
[ToBTOpPEHNE TpaMMaTHYECKOTO MaTepuasa, HeOOXOAUMOTO ISl H3yYSHUS TEMBI.
Pabota ¢ TekcTom npodeccuoHaIbHON HAPABICHHOCTH.

SOUPS - CVIIbI

chickenbroth - kypuHBIIHOYIEOH
chickencreamsoup - npoTepThIHKYPHHBIACYTT
chickennoodlesoup - xypuHbIicyIICTAMIIION
clearsoupwithcroutons - OyaboHCIpEeHKAMU
milksoup - MosoYHBIHACYIT

mushroomsoup - rpuGHoCyIT

ONioNSOUP - TYKOBBIACYII

pea-soup - TOpPOXOBBIMCYII

puree soup - cym-mrope

thick soup (potage) - rycroiicyn

thin soup (consomm¢) - KUIKHUHCYTT
vegetablecreamsoup - mpoTepThIii CyI U3 OBOLICH

IIpakTnyeckas padora Ne 80.
Tema 13.4. OcHoBHBIE BTOpBIE 011014,

Lean padoTbi:

1. PaGoTaTh B KOJUIEKTUBE U KOMaH/1e, 23((HEKTUBHO OOIIATHCS C KOJUIETaMU,
PYKOBOJCTBOM, OTPEOUTEISIMHU.

2. ®opMHUpOBaHUE KOMMYHUKATUBHBIX KOMIICTCHITUI, OBJIQJICHUE JICKCUKOW U
SI3LIKOBBIMH KJIHIIIE IT0 TEME.

Xox paboThI:

1.
2.
3.

BaeneHme HOBOM JIEKCHUKH.
[ToBTOpEHNE TpaMMaTHYECKOTO MaTepuasna, HeOOXOAUMOTO ISl U3yYEHUS TEMBI.
Pabota c TekcTom npodeccruoHanbHOM HAMPaBICHHOCTH.

MAINCOURSE
BTOPBIE BJITOIA

FISHDISHES ( PEIBHBIEBJTIO/IA)

ocoarwnE

M
1
2.
3.
4
5
6

boiledpike-perch - orBapHoii cynak

friedclams - sxapeHble MOPCKHE MOJUTIOCKH (PaKyILIKH )

friedcod, pike-perch, bream -;xapensie Tpecka, cyaak, Jer
friedscallops - sxapeHblie MOpCKHE rpeOeIKH
friedseabassinwhitesauce - sxkapeHslif MOPCKOW OKYHB B O€JIOM coyce
sturgeon in aspic - 3aJ1uBHasIOCETPHHA

EAT DISHES (MACHBIE BJIYOIA)

beefsteak (steak) - oudmTexc

boiled tongue and green peas -oTBapHOU SA3bIK C 3€JICHBIM FOPOIIIKOM
burger - koTiieTa U3 MOJIOTOTO Msica

chickenjulienne - >xtobeH U3 ITHITBI

chop- orOuBHas KOTIIETA

croquette - kpokeTbl (PHIOHBIC MM MSCHBIC KOTJIECTKH C OBOIIIAMH B COYCE)
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Eall A

entrecote - aHTpeKOT (3KapKoe Ha PEOPHIIIKE)

escalope - ackason (TOHKas IaCTHHA KApEeHOTO Msica)
grilledmeat - >xapeHoe Ha rpuie Msco

kidneysinsauce - moukuBcoyce

liver in sour cream sauce - ne4eHbBCMETAHHOMCOYCE
mutton chop - 6apaHbsiOTOMBHAS

pork chop - cBuHasioTOMBHAsS

pot stewed meat - TymeHOEMSACOBrOPIIOUKE

roast - meat xapeHoeMsACO

roast beef and vegetables - skapkoen3roBsIHMHBICOBOIIAMHE

POULTRY (ITTHLIA)

roast chicken - sxapeHsIii IBITIICHOK

roast duck and apples - skapenas yTka ¢ si06;10KkaMu

roast goose and sauerkraut - »apeHbIUTYCh C KHCIOHKAITyCTON
roast turkey with potatoes - skapenasungeiika ¢ kaprodenem

IIpakTnyeckas padora Ne 81.
Tema 7.5. [Jdeceprnl. Hanutkmn.

Lean padoTbi:

1. bpatb Ha cebst OTBETCTBEHHOCTH 32 pabOTy WIEHOB KOMaH/ bl (TOTYMHEHHBIX ),
pe3yJIbTaT BBIIOJIHEHUS 3aJaHUM.

2. ®opMUpOBaHHE KOMMYHUKATUBHBIX KOMIIETEHIIMH, OBIa/ICHUE JICKCUKOU U
SA3BIKOBBIMUA KJIMUIIIC 11O TEME.

Xox paboThI:

1.
2.

N

BBenenue HOBOM JIEKCUKHU.
[ToBTOpPEHNE TpaMMaTHYECKOT0 MaTepHala, HEOOXOAUMOTO ISl U3yYEHUS TEMBI.

DESSERT - IECEPT
vanillaicecream - BaHWJIBHOE MOPOYKEHOE
pistachioicecream - ¢ucramkoBoe MOPOKEHOE
nut - opex

BEVERAGES - HATITUTKUA

SOFTDRINKS - 6e3aikorojibHble HAITUTKH

beverage - HanuTOK

tea - yai

coffee - kode

hot chocolate (cocoa) - kakao
mineral water - MuHepanbHassBO/1a

Soda drinks: Coca Cola, Pepsi, Sprite, Fanta, Seven Up

beer ['bio] muBo

STRONG DRINKS - crnupTHbICHAITUTKH

brandy - Openmu
cognacC - KOHBSIK
vodka - Boxka
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whisky - Bucku
wine - BUHO

DIALOGUE.

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.
KoutpoabsHnas padora 3a 8 cemectp.

Bapwuanr 1.

1. Read and translate the text:
TEXT.

I usually have four meals a day. In the morning | have breakfast. At school | have lunch. At
home | have dinner and in the evening | have supper. Besides, | like to eat an apple or a banana,
or to drink a glass of juice between meals, if I'm thirsty. Yesterday | got up at 7 o'clock, washed,
cleaned teeth and dressed. Then | had breakfast. | had mashed potatoes with meat, a cheese
sandwich and a cup of tea for breakfast. At school we had a pie and a glass of orange juice. I'm
always hungry when | come home after school.
Yesterday my mother cooked cabbage soup' roast chicken and rice, made pudding and tea. It was
so tasty' | ate everything with pleasure. For supper we had pancakes with jam and sour cream.
These are my favourite things.
My mother thinks that one apple a day keeps the doctor away. That’s why she buys fruit and
vegetables every day. Yesterday she bought oranges and kiwi. | have a sweet tooth and my
parents often buy me ice-cream, sweets, chocolate, cakes, cookies and other tasty things. | like
them very much.
. Answer the questions to the text:
. How many meals a day do you have?
. Where and when do you have breakfast (lunch, dinner, supper)?
. What did you have for breakfast (lunch, dinner, supper) yesterday?
. What do you like to eat when you are hungry?
. What do you like to drink when you are thirsty?
. Do you like fruit and vegetables? Why?
. Do you have a sweet tooth? What do you like to eat?
. Put the verbs into the correct form:
1. Look! She (to draw) a very beautiful picture.
2. We (to see) Peter a couple of weeks ago, but we (not, see) him this week yet.
3. Soon she (to be) an architect.
4. It often (to rain) in this part of the world.
5. I never (to be) to Egypt before.
4. IlocTaBbTe 1J1arojbl B CKOOKaxX B 0JJHO U3 MPoLIeIIINX BPeMeH
1.When I (came) the lecture already (start).

W N O Ol DN RPN
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. They (go) to Moscow some days ago.

. When Icame he (leave) . so we only had time for a few words.

. When We (come) to the airport, the plane already(land).

. He suddenly (understand) that he (travel) in the wrong direction.
. Open the brackets using the Passive Voice:

. The telegram (receive) tomorrow.

. I (give) a very interesting book last week.
. He always (laugh at)

. Nick (invite) to the conference last week.

. Flowers (sell) in the shops.

. Complete the sentences:

. The head chef is in charge of.............

. The cooks do............

. The kitchen helpers............ e e e e
............ isinchargeof .............

. The duties of the maitre d’hotel are.............

Bapuant 2.
1. Read and translate the text:
TEXT.

There have always been two types of Russian cuisine - on the one hand, the aristocratic, rich
style, and on the other hand — a peasant, simple, everyday style. Russian people loved chicken
(turkey emerged at the beginning of the 17th century). Veal was not eaten. Russian kitchens only
boiled, steamed or simmered food. Food was never heated in fat (butter).
During the times of the Rus, many different kinds of bread, cakes and pirogs were baked and
filled with things which were in the house, farm, garden, field, or forest: chicken, vegetables,
peas and beans, fruit, berries or mushrooms. The rivers were full of fish, so
Pirogs filled with all types of fish were very common. Chicken pirogs were eaten on public
holidays. Meat was eaten boiled and on special occasions at the end of the meal like blessed
food. There was no shortage of soup, especially vegetable soup: borsch, stchi — a soup made
from marinated cabbage. Other, favourite was the famous Russian kasha. So there is a Russian
saying : “ Stchi and kasha is all we ever get to eat".
2. Answer the questions to the text:
1. What were the two types of Russian cuisine?

How did the Russian cooked the food?

Veal wasn't eaten, was it?

Was food heated in fat (butter)?

What did Russian people use to fill cakes, blinses, pirogs?

What soups did Russian people cook?

2.
3.
4.
5.
6.
3. Open the brackets using the Passive Voice:

1 . Flowers (sell) in the shops.

2 . This text (translate) from 5 p.m. till 7 p.m. yesterday.

3. Our mother already (give) a present.

4 . The letter (send) before they arrived.

5 . His new book (finish) by next year.

6 . Many houses (burn) during the fire.

7 . Our mother already (give) a present.

4. Packpoiite ckoOku, ynmorpedoiasisi riaaroabl B Past Simple mam Past Continuous:
1.1 (to play) computer games yesterday.
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. | (to play) computer games at five o'clock yesterday.

. He (to play) computer games from two till three yesterday.

. We (to play) computer games the whole evening yesterday.

. What Nick (to do) when you came to his place?

. What you (to do) when I rang you up?

. Complete the sentences:

. The food and beverage manager is ............

. The head chef is in charge of.............

. The cooks do............

. The chefs supervise............

. The kitchen helpers............ y eeeineaans y eeeineaans y eeeineaans e
. Thereare ............ s e s e s e s e
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Jluteparypa

OcHoBHasi iUTEpaTypa:
1. Anrmuiickuii s3BIK [DJEKTpOHHBIA pecypc]: yueOHoe mocodme mis CIIO / M. A.

Bonkoga, E. FO. Knenko, T. A. Ky3bmuna [u ap.]. — DIEKTpOH. TEKCTOBbIE JIAHHBIE. —
Caparos: IIpodobpazoBanue, 2019. — 113 c. — 978-5-4488-0356-7. — Pexum
noctyna: http://www.iprbookshop.ru/86190.html.

. boukapesa, T. C. Anrnuiickuii s3bIK : yueoHoe nmocooue mist CIIO / T. C. boukapesa, K.
I'. Yamanma. — Capatos : [Ipodobpazosanue, 2020. — 99 c. — ISBN 978-5-4488-0646-
9. — Tekcr : 2JIeKTPOHHBIN // DnexkTpoHHO-OmOMmMoTeyHas cucrema IPR BOOKS :
[caiiT]. — URL.: http://www.iprbookshop.ru/91852.html.

. Kysnenosa, T. C. Aurimiickuii sS3bIK. YCTHas peub. [IpakTukym : yaeOHOE mocooue s
CIIO / T. C. Ky3nenoBa. — 2-e u3n. — Caparos, ExarepunOypr : IIpodoOpazoBanue,
Ypanbckuii gpenepanbubiii yauBepcutet, 2019. — 267 ¢. — ISBN 978-5-4488-0457-1,
978-5-7996-2846-8. — TekcT: 21eKTPOHHBIH // DneKTpoHHO-O0nbaoTeunas cucrema [IPR
BOOKS : [caiir]. — URL.: http://www.iprbookshop.ru/87787.html.

JlonoJIHNTeIbHAS JIUTepaTypa:
1. bonuna M.B. Anrnuiickuil s3pik. bazoBsiit kype = English. Basic course [DnekTpoHHbIH

pecypc] : ydebHoe mocodbme / M.B. bonmmHa. — DIJIEKTPOH. TEKCTOBBIC JaHHBIC. —
Capatog: Aii [Iu Op Meaua, 2017. — 275 ¢. — 978-5-4486-0009-8. — Pexxum nocryna:
http://www.iprbookshop.ru/66630.html.

HNuTepHeT-pecypces:

1. http://anglonet.ru/ - anrnuiickuii I36IK OHIIANH
2. http://engblog.ru/ - onnaiid mKosa U3y4eHus! aHTIMKUCKOTO S3bIKa
3. http://english-club.tv — ki1y06 u3y4eHust aHTTIMHACKOTO SI3BIKA.
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