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Meronnueckue ykasaHUS I [PAKTUYECKUX 3aHATHM IO  JUCLUIIMHE
NHocTpanHplii  S3bIK B MPO(ECCUOHATBHOW JESITEIbHOCTH COCTAaBJICHBI B
cootBercTBHM ¢ TpeboBanusmMu @I'OC CIIO. IlpennazHaueHsl ajs CTYIEHTOB 110
crienmanbHocTH CIT1O 43.02.15 [ToBapckoe U KOHAUTEPCKOE JIEIIO.



IHosicHuTEALHAA 3aNMUCKA.

Hacrosimee mnocobue mnpeaHa3HadeHO JUIsl CTYAEHTOB Komuiemxka [laturopckoro
uHctutyta (punman) CKOVY, obyuarommxcs mno cnemmaigbHoctn 43.02.15 IloBapckoe u
KOHJIUTEPCKOE JIEII0.

Lenbt0o AaHHOTO TOCOOMS SIBISETCS pA3BUTHE Yy CTYACHTOB HAaBBIKOB UTEHUS M
MIOHUMAaHMS aHIJIOS3bIYHOTO TEKCTa MO MPO(eCcCHOHAIBHONW TeMaTHKe, OArOTOBKA CTYJIEHTOB K
pedepaTuBHOMY TEpeBOJy MHOSI3BIYHOTO TekcTta. Kpome TOro, mocobue HampaBieHO Ha
3aKperyieHue TEeMaTHYeCKOW JIEKCHKH, a TaKKe pa3BUTHE HABBIKOB TOBOpPEHUs Ha Oase
npoOJIeMaTuKy, MPeICTaBIEHHON B TEKCTaX MocoOusl.

Hcxons u3 Toro, 4To B X0/€ y4eOHOH eATENbHOCTH CTYAEHTHI JOJKHBI CAMOCTOSTEIBHO
"noObIBaTh" 3HAHMSA, a HE MOJY4YaTh MX B TOTOBOM BHJE, B paMKaxX MOCOOMs IMpearnosaraercs
caMoCTosiTeNIbHAasE padoTa CTYAEHTOB CO CIIOBapsIMH, SHIMKIONEIUYECKUMH U CIPaBOYHBIMHU
nocoOusiMu. DuKkcanus MOAJESKAIUX YCBOCHUIO 3HAUYEHUH OCYIIECTBIISIETCS B CIIELIHUATBHBIX
yHpaKHEHUSIX.

[Tocobue mnpenHazHaueHo Uit pabOThl B TpyMIax CTYACHTOB KOJUIE/DKEH C LENbIO
MOBBIIIEHUS UX JIMHTBUCTHYECKOW KOMIIETEHIIUH.

B pe3yibTate ocBoeHUs! y4eOHOM JMCIUILINHBI CTYJAEHT J0JIKeH 3HATh:

- oOmarbes (YCTHO M IMUCHbMEHHO) HAa WHOCTPAaHHOM SI3bIKE Ha IMpodeccroHallbHbIE U
IIOBCE/IHEBHBIE TEMBI;

- TepeBOAMTH (CO  ClOBapeM) HMHOCTPAHHbIE  TEKCThl  MPOQecCHOHAIBHOMI
HaIpPaBJIEHHOCTH;

- CaMOCTOSATEIbHO COBEpUICHCTBOBATh YCTHYI0 U TMHCbMEHHYIO pPEYb, IOMOJIHATh
CJIOBapHbIN 3amac.

B pe3ysabTare ocBOeHUS Yy4eOHOM IUCHUILIMHBI CTYIEHT J10JI2KeH YMeTh:

- nexcuueckuil (1200 - 1400 nexkcuyeckux €AMHMII) U TpaMMaTHUECKUN MHHHUMYM,
HEOOXOMUMBIA Ui 4YTeHHs W 1epeBoja (CO  cloBapeM) HMHOCTPAHHBIX  TEKCTOB
po(ecCHOHATBLHOM HAMIPABICHHOCTH.

KoMnereHuu q)opanyeMLIe B pe3yJibTaTe OCBOCHUA NTUCHUIIJINHBI:

B pe3ynbrare ocBoeHus yueOHON AUCHUIUIMHBI CTYAEHT JOJIKEH OBJIa/I€BATh:

Obwumu komnemenyusaMu:

OK 2. OcymiecTBisaTh MOUCK, aHATU3 W HWHTEpHpeTanuio HH(opMaruu, HeoOXO0AUMO
IUIs BBIIIOJTHEHHUS 3a/1a4u IPO(ECCUOHANBHON NeSTEIbHOCTH.

OK 3. IInaHupoBaTh U pean30BbIBATH COOCTBEHHOE NMPO(ECCUOHAIBHOE U JINYHOCTHOE
pa3BuTHE

OK 5 OcymecTBisaTh yCTHYIO W NHUCBMEHHYI0 KOMMYHHKALMIO Ha TOCYIapCTBEHHOM
A3bIKE C yUETOM OCOOEHHOCTEH COLMANBHOIO U KYJIbTYPHOI'O KOHTEKCTA.

OK 9. HUcnonn3oBath  MHPOPMALMOHHBIE  TEXHOJOTHM B  NPO(ECcCHOHATBHOM
JesTeNbHOCTH.

OK 10.ITonmp30BaTbess Mpo(ecCHOHANBHOM JOKyMEHTAllMed Ha TOCYHApCTBEHHOM U
MHOCTPAHHOM SI3bIKE.



Pa3neu 1. BBeenue B cnenuajJibHOCTb.
IIpakTHyeckas padora Ne 1.
Tema 1.1. Mosa dyoywaa cneyuanvbHoOCmb.
ean paboTbI:
1. IloHumMaTh CyIIHOCTh M COLMAIBHYIO 3HAYMMOCTH CBOCH Oyaymiei mpodeccuu, mposBIisATh K
HEW yCTOWYMBBIN MHTEPEC.
2. ®opMHpOBaHHE KOMMYHHMKATHUBHBIX KOMIIETEHLIUH, OBJIAJICHHE JIEKCUKOM U S3bIKOBBIMH
KITUIIIE 110 TEME.
Xon pa6oTsI:
1. BBenenue HOBOI JIEKCUKMU.
2. IloBTOpEHNe rpaMMaTUYECKOro MaTepHaa, HEOOXOAUMOIO sl U3yUEHUS TEMBI.
3. Pabota ¢ TekcToM IpodeCCHOHATBHON HAIIPABIECHHOCTH.

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
. Where does the chef work?
. What is the head chef? What does he have to do?
. Whom does the head chef manage?
. What sort of specialist chefs may there be?
. What are specialist chefs in charge of?
. What is the chef’s special?
. How may the name of a restaurant depend on its chef?
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IIpakTHyeckas padora Ne 2

Tema 1.2. Peuegvle ghopmut 661m06020 u npogheccuonanbHo20 00U eHUA.
esab padoThi:
1. Hayuuthcs paboTaTh B KOJUIEKTMBE U B KOMaHzae, 3PQPEKTUBHO OOIIATHCS C KOJUIEraMH,
PYKOBOJCTBOM, OTPEOUTEIISIMH.
2. ®opMUpPOBAaHHE KOMMYHHUKATHBHBIX KOMIIETECHLIMM, OBJAJEHUE JIEKCUKON U SI3BIKOBBIMU
KJIALIE TI0 TEME.
Xox padoThI:



BBenenune HOBOM JIEKCHUKHU.
®opmbl 0OpaeHus.
IIpuBercTBUS IIPU BCTpEYE TOCTEN.
[Ipurnamenus.

bnarogapuocTu.

N3BuHEHUA.

N =

BrInosiHeHUE TEKCUKO-TPAMMATUYECKUX YIPAKHEHUH.

1. FORMS OF ADDRESS (®OPMbIOBPAIIIEHUS)

Mistermucmep, cocnooun (cokp. Mr [‘mista]) ynotpeOasercs nepen Gpamuineit nin
JOJKHOCTBIO JIMIA MYXCKOTO I10J1a.

Mr President! 'ocnonuulIpesunent!

Dear Mr President! YBaskaemsrit rocnionus [Ipesuaenr!
MrSmith! I'ocmogua Cmurt!

MrPetrov! I'ociogun IletpoB! (unu: rpaxaanun [letpos)

Ecnu HeT yka3aHus Ha JOJDKHOCTH WM (PaMUIIHIO, TO BEXKIHUBON (GOpMOI 0OpallieHus CIy>KUT
CJIOBO Sir [sa:] cap.

Missis wmu Mistress (cokp. Mrs [‘misiz]) muccuc, eocnosca ynorpebnsercs mnepen (amumueit
3aMy’KHEH >KCHIIUHBI.

Mrs Brown! I'ocniosxabpayn! Mrs Petrova! I'paxxnanka Ilerposal

Ecim dpamunus He ykazana, To BeXJuBOM (opmoil ciayxuT cioBo Madame (cokp. ma'am
[maem]).

Madame (ma'am), I am at your service. Manam, s K BallliM YCJIyTaM.

Missmucc ynotpebisercs nepe IMEHeM Wik (paMHUITUel TeBYIIKA U HEe3aMyXHeH )KeHIIUHBI.
MissJane Mucc ke MissSmith Mucc Cmut

Ecrmu ums 1 Gpamumus He yKas3aHbI, TO BEXIUBOW (OpMOI oOpalieHus: K ACBYIIKES MM MOJIOIOM
KEHIIIMHE MOXKET CIIY>KUTh codeTanue cioB youngladymonooas (ronas) neou.

Let me introduce [,mtrO'dju:s] you this young lady. [To3BonbTe nmpeacTaBUTh BaM 3Ty MOJIOIYIO
JICIH.

Bo3moxHble hopMbl 00paliieHus, eclid OTCYTCTBYET UMsI W (haMUIIHSA:

Dear friend! loporoiiapyr!

Dear sir! YBaxxaemsliicop!

Look, youngman! [Tocnymaiite, Mosionoi yenoBek!
Look, younggentlemen! Ilocnymaiite, rocronal

Just a minute, young lady! MunyTtky, Mononas nenu!

[Ipu oOpameHNH K TpymIe TOCTeH MY)XCKOrO M JKEHCKOro Tmojia 0e3 yka3aHus (amMHiIuid
ynotpebmnsiercs coueranue Ladiesandgentlemen! Jamviueocnooa! Hanpumep:

Ladies and gentlemen! Welcome to our city! Jlamerurocnona! Jlo6po moxanoBaTh B Hail ropo!
2. FORMS OF GREETINGS (®OPMBbIIIPUBETCTBUS)

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



Hallo! Hello! Hullo! [ha'lou] 3apaBctByii! IlpuBer! (MeHee oduimansHO)
OrtBeT TOT k€ caMmbiii, T.e. Hallo!

Good morning! Morning! Jlo6poeyTtpo!

Morning, sir! JTo6poeytpo, cap!

Good afternoon! JloOGpsiiineHs!

Good afternoon, Madame! J{oOpsiiinens, magam!

Goodevening! Evening! JloOprriiBedep!

Good evening, ladies and gentlemen! /1oOpsiif Beuep, nambl U rocnoza!

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

[Ipumeuanne: Goodday! Jobpwiii denwv!, Kax mMpaBUIIO, HE YHOTPEOISAETCS, TaK KaK 3BYYHUT
rpy0oBato.

3. PARTINGWORDS (CJIOBA IIPHU ITPOILINAHUN)

[Ipu paccraBaHWM AHTJIMYaHE B 3aBUCHUMOCTH OT BPEMEHHU CYTOK YacTO yHOTPEOJSIOT Te XkKe
COUYETaHHUS CJIOB (YTO COBEPLICHHO HE CBOMCTBEHHO PYCCKOMY SI3BIKY).

Morning! Good afternoon! Evening! JlocBunanus! (10BONBHO O0(MUIINATIBHO)

Good-bye! Jlo cBunanus! (MeHee oQUIHATBHO)

Bye-bye! [lo cBunanus! (cpemu npyseit)

Solong! IToka!

Cheerio! [tfiari'ou] Beero xopomero! Farewell! [feawel] ITpourait (te)!

4. MEETINGS. PERSONALCONTACTS (BCTPEYM. JUYHBIEKOHTAKTDI)
Welcome! (cokp. orYouarewelcome!) loOponoxanoBats! (I am) Pleased to meet you. (Iam)
Gladtomeetyou. PagBcTperurhcs (MO3HAKOMHUTHCS ) CBamMu !

Let me introduce myself. I am your head waiter. My name is Mikhail Ivanovich. ITo3BonbTe
npeacraBuThed. S Bam metprorens. Mensa 30ByT Muxann MiBaHOBHY.

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

Let me introduce your waiter to you, Pete Smirnov. [To3BonbTe MHE NpeaCTaBUTh BaM BaIIero
opunmanta, [letro CMupHOBa.

We are pleased to welcome you in our restaurant [ ‘restron]. Msl pajsl IpUBeTCTBOBAThH Bac B
HameM pectopane. Welcome, dearguests! JIo6po moxxanoBats, goporue roctu! Meetmyfriend,
Mr. Smith! [To3HakOMBTECH ¢ MOUM JIpyroM, MUCTEpOM CMHUTOM.

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

Good afternoon, dear guests! JoOpsliiieHb, yBaXkaeMblerocTH !

Welcome to our restaurant! JloOpomnoxanoBaThbBHAIIPECTOPAH!

The check-room is over there. ['apaepoOHaxoIUTCABOHTAM.

The Men's Room is on the left. The Ladies' Room is on the right. My»xckoiiTyaner - HajeBo,
JTaMCKHI - HAaIpaBo.

S.  INVITATIONS (ITPUI'JTAIIEHMUS)

Wearehappytoreceiveyou. Mbl c4acT/IMBBI IPUHATH Bac.

Threecheersforourguests! /la 3mpaBcTByrOT Hatu roctu!

Drop in any time you like. 3axoaure, KornayromHo.

Bring your friend along with you. IIpuBonute ¢ co0oii Bamiero apyra.

When can we expect you? KormaBacMoxXHOXKIaTh?



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

6. SEEINGOUTTHEGUESTS (ITPOBOJbI TOCTEM)

Secyousoon. JlockopoiBcTpeyH.

(I) Hope to meet you again. (5I) Hageroch c BaMu BCTPETUTHCS ONSTb.

I am not saying good-bye. SInenpomaroce.

My love to your friend. Best regards to your friend. IlepenaBaiitennpuBer BamemMy ApyTy.
Goodlucktoyou! XKemaroBamymauu.

Sametoyou! 1 Bam Takxe.

7. THANKS (CJIOBA BJIATOJAPHOCTH)

Thank you. Cracu6o.

Thank you very much. Thank you ever so much. Many thanks. Thanks a lot. bonbmoecnacu6o.
Thank you a thousand times. TricsiuabarogapHOCTEH.

Very much obliged. KpaiinenpuznateneH.

I have no words to express my deep gratitude. HeT cioB, 4ToObI BBIpa3uTh MOIO TTTyOOKYIO
MPHU3HATEIHHOCTb.

How kind of you! How very kind of you! Kak 3To nto6e3H0 ¢ Baieit ctopoHs!!

8. APOLOGY (M3BUHEHMUS)

I beg your pardon [pa:dn]? Pardon? IIpocTute, S He COBCEM pacCbIIIall, YTO BBl CKa3aJIH.
(ecru MHTOHAITUS MTOBBIMIAOIIASICS )

Ibegyourpardon. Pardon. IIpocTtute, noxanyiicta.  (eciu HHTOHALIUS

TTOHMIKAIOIIASICS )

Excuse [iks'kjuiz] me. I3BuHUTE, OXKATyHCTA.

[Tpumeuanue: [Ipockba He ynoTpeOdsATh MOCIE 3TUX BBIPAKEHUH
crnoBapleasenoorcanyiicma, Tak Kak Mo-aHTIIMHACKHA 3TO OyJET 3By4aTh YPE3MEPHO HAIBIIICH HO.
(Iam) Sorry. MI3BunuTe mMeHs, (0onee MIrkoe u MeHee 0pUIIMAIbHOE U3BUHEHNUE)
Bo3MoskHbBIE OTBETHI HAa U3BUHEHUS:

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

-Awfully sorry, old boy.

- Oh, that's all right.

-O, BUHOBAT, IPOCTHUTE 3a OIO3JAHHE. —
Huuero. (He umeeT 3HaueHus.)

KpaiiHe OTOpPYEH, APYKHUILE.

It'salameexcuse. roneybeaurenbHo. That is no excuse. DToHeonmpaBIaHuE.
I can't forgive [fa'giv] you this. Sl He MOTY BaM 3TOTO IPOCTHUTH.

I.Answerthequestions:

1. 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. 3anoIHUTE NPONYCKH MOAXOASAMM 10 CMBICJIY CJI0BOM HJIHM CJIOBOCOYeTa-HHEM (CM.
HUKeE):
l.... 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, how d'youdo, ma'am

IIpakTnyeckas padbora Ne 3

Tema 1.3. Peuesoit ymurem.
esab paboThi:
1. PaGotats B KOJIEKTHBE U B KOMaH/e, 3h(PEeKTUBHO 0OIIATHCS C KOJUIETaMH, PyKOBOJICTBOM,
MOTPEOUTEIISIMHU.
2. ®opMUpOBaHHE KOMMYHHKATHBHBIX KOMIIETEHILIMM, OBJIAJEHUE JIEKCUKON U SI3bIKOBBIMHU
KJIUIIIE TI0 TEME.
Xoxa padoThI:
BBenenue HOBOM JIEKCUKH.
[ToBTOpEHHE TpaMMaTHYECKOTO MaTepHasia, HEOOXOAUMOTO JIJIsi U3YUCHUS TEMBI.
[IpaBuna 3THKETa PH AETOBBIX BCTpEUax.
Kiuie u BelpakeHus pa3roBOpHON peyH.

b=

Cnoco0bl o0pamieHusi K JHOISAM
Whenaddressingpeople:

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

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

rocroska) + a surname, for example:

Mr. ['mister] Brown — rocnious (K My»X4HHE);

Mrs. ['misiz] Brown — rocnoxa (k 3aMmy»HeH KEeHIIUHE);

Miss [mis] Brown — rocnoxa (k He3aMy»XHE KESHIHHE);

Ms. [miz] Brown — rocmnosa (K KEHIITUHE, YeHCEeMEHHBINCTATyC HEU3BECTEH).

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
(xnmuenTsl) and masters (xo3sieBa) Sir and Madam.



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

Bonpochuisiodcy:kaeHus:

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

2) Can I 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 I do for you?
8) Mr. Smith is on business in China.

9) Bye, Linda. See you tomorrow.

Paspnen 2. UaaycTpus 001ecTBEHHOT0 MUTAHMS.
IIpakTHyeckas padora Ne 4.
Tema 2.1. Ilpogheccuu 6 unoycmpuu odouiecmeeHn020 nUmMaHu.
ean padoThI:
1. [ToHMaTh CymIHOCTh M COIMAJIbHYIO 3HAYMMOCTh CBOEH Oynyiiel mpodeccuu, mposiBIsITh K
HEW yCTOWYMBBIN MHTEPEC.
2. ®opMupOBaHHE KOMMYHHKATHBHBIX KOMIIETCHLIUN, OBIIAJICHHE JEKCUKOW U S3BIKOBBIMH
KJIUIIIE 110 TEME.
Xoa paéoThi:
1. BBeaeHue HOBOW JICKCHKH.
2. IloBTOpEHNE TpaMMaTUYECKOTO MaTepHala, HEOOXOAUMOrO Jisl U3yUEHUS TEMBI.
3. Pabota c TexkcTom npodeccruoHaIbHON HAPABICHHOCTH.

INQUIRING ABOUT RESTAURANT JOBS.
Customers decide to eat at this or that restaurant for many reasons. Sometimes they like the
menu of this restaurant and the reputation of the place. Sometimes they like the pleasant
atmosphere, the music, or the quality of the food and its price. Customers always choose the
restaurants with good service by the waiters.
Good waiters are very important in the restaurant businesses in which they work. They make a
friendly atmosphere and give good and kind service to the customers. Customers visit restaurants
with good service and they want to come there again. When customers have a good time in the
restaurant they tell their friends about it.
Good waiters are as important as good cooks. The waiters are in direct contact with the
customers. Good waiters like to work with people and make them happy. They must have good
manners. The appearance of the waiters is very important. Waiters work with food and serve
customers and they must be neat and clean at all times. Their uniforms must be clean and
pressed. Their hair must be short or tied back. Their nails must be clean and tidy. Shoes must be
clean and comfortable. Good waiters must have a spare shirt in case the first gets dirty.

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



4. What are the duties of waiters?

IIpakTnueckas padora Ne 5.

Tema 2.2. Ilopsaook cnoe 6 an2iuiickom npeodioxHceHuu.
esab padoThi:
1. ®opMupoBaHue KOMMYHUKATUBHBIX KOMITETEHITHI.
2. OBnazieHre TpaMMaTUHYECKUM MAaTEPHAJIOM MO TEME.
Xoa paéoThi:
1. BBenenue HOBOrorpaMMaTH4ecKoro MaTepuasia, HeOOX0AUMOTO ISl U3yUEHHS TEMBI.
2. OtpaboTKa JIEKCUKO-IPaMMAaTHYE€CKIX HABBIKOB.

HOpfl}IOK CJIOB B YTBEPAUTECJIBbHOM NMPEAJT0KCHUN

Kocsennoe  IIpsamoe
Hopuaexame nomnoJiHeHu | aomnosHenu | Ilpemsoxnoe
e Ckazyemoe e e pononHenue 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

HOpﬂIlOK CJI0B B OTPUIATECJIBbHOM NPEATOKCHUN

Mopnexa BcnomoratenbHbin NO CMbIC/IOBOM OcTanbHbIE YJ1eHbl
wnee rnaron T rnaron npepsfioXxXeHus
Mark does not | know myname.
I have not | read thisbookyet.
Jack will not | becooking whenyoucomehome.
ITopsiioK CJI0B B BONPOCUTEIBHOM MPENJI0KCHUA
Bonpocurtennb CMmbicnoB  OcTanbHblIe
HOe CJI0BO BcnomoraTtens TlNopanexa on YJIeHbl
(ecnm ecTb) HbIA rnaron wee rnaron npepsioXXeHus
Do you work atweekends?
What is he doing inthekitchen?
yourgrandfa whenhewasyou
Whatbooks did ther usetoread ng?
Where can | find informationabou



tit?
Why haven’t you spoken tohimyet?

IIpakTyeckaspadora Ne 6.
Tema 2.3. Oocayscusarouyuil nepconan pecmopana.
ean pabdoTbI:
1. IIpuaMMaTh 3aKa3 oT nmoTpeduTeneii u 0ohopMISLTh €ro.
2. ®opMUpOBaHNE KOMMYHUKAaTUBHBIX KOMIIETEHIMI, OBJIAJICHUE JIEKCUKOW M S3BIKOBBIMU
KJIUIIIE 110 TEME.
Xox pa6oTsI:
1. BBeneHnue HOBOM JIEKCUKH.
2. IloBTOpEHHe rpaMMaTHYeCKOro MaTepHuana, HEOOXOAUMOIO JJIsl U3yUEHUS TEMBI.
3. Pabota ¢ TekcToM npodecCHOHATBLHON HAIPABIECHHOCTH.

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?

00N oL A —

IIpakTnueckas padora Ne 7.



Tema 2.4. Ilepconan Kyxnu.

ean paboTbi:

1. bpate Ha ce0s OTBETCTBEHHOCTHh 3a pabOTy UYJIEHOB KOMAaHbI (TIOJYMHEHHBIX), pe3yIbTatr
BBIITOJTHEHUS 3aJaHUH.

2. ®opMUpOBaHWE KOMMYHUKATUBHBIX KOMIICTEHIIUI, OBJIAJICHHE JICKCHKOW M S3BIKOBBIMH
KJIUIIE 110 TEME.

Xon pa6oTsI:

1. BBenmenue HOBOM JIEKCHUKH.

2. TloBTOpeHHE TpaMMaTHYECKOTO MaTepuaia, HeOOXOIUMOTO JUIS U3YUCHHS TEMBI.
3. Pabota c TekcToMm npodeccruoHanbHON HApaBICHHOCTH.

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?

PN R

Pa3nes 3. Buabl 00cy>kuBaHus rocTeil HA NPeANPUATHSX
00111eCTBEHHOT0 MUTAHMS.
IIpakTH4eckas padora Ne 8.
Tema 3.1. Buowt oocnysicusanus.
ean paboTbI:
1. OcymiecTBasTh MOUCK M HCHOJb30BaHUE HMH(pOpManuu, HeoOXoaumoun s 3(hdeKTUBHOrO
BBITIOJTHEHHSI TPO(ECCHOHANTBHBIX 3a/1a4, TPO(PECCUOHATIBHOTO M TMYHOCTHOTO PAa3BHUTHSI.
2. ®opmupoBaHEe KOMMYHHUKATHUBHBIX KOMIIETEHILIMM, OBJIAJICHUE JIEKCUKOW M S3BIKOBBIMHU
KJIUIIIE 110 TEME.
Xox padoThI:
1. BBenenne HOBOI JIEKCHKH.
2. IloBTOpEHNE TpaMMAaTUYECKOTO MaTepHala, HEOOXOAUMOrO Jisl U3yUEHUS TEMBI.
3. Pabota c TekcTom npodeccruoHaIbHON HAPABICHHOCTH.



Bunst o0cmyKxuBaHuUs.
Words:buffet [ bafit]- Oyder, Oydernas croiika; display-BeicTaBisTh; platter-6oibiioe miockoe
omono; approval [o'pru:val]- omobpenue; portion[ po:fon]- mopuus; predetermin| pri:di to:min]-
MpeIonpeneiaTh, accompaniment[o'kamponimont]- conpoBokaenue; casserole[ kaesoroul]-
3arekanka (U3 puca, oBolieil u msca); elaborate [1'laeborit] - cioxnbrit; showmanship -uckyccTBo
OpraHu3aluy MyOIMYHBIX 3penuil; coupons [ ku:pon]- tamon; avail [o'veil]- Bocmons30BaThCs;

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] [xo3suH] 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 ['go:don] Service - In this service, partially [ pa:Ji @liti] 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

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[kyda] 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?

— I 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. I 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 I drink cappuccino.



— And what do you have for lunch?

— I have lunch very seldom. Sometimes I 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?

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

— Do you drink a lot of tea every day?

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

TEXT 2
— May I 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.
— I can offer you some very good orange juice.
— All right, some orange juice, please.

IMpakTnueckas padora Ne 9.
Tema 3.2. Ilogenumenvnoe HaK1OHEHUE 214204,
e paboThI:
1. ®opMupoBaHNEe KOMMYHUKATUBHBIX KOMIIETEHITHH.
2. OBnazeHue rpaMMaTUYECKUM MAaTEPHAIIOM 110 TEME.
Xon padoTsI:
1. BBezeHne HOBOro rpaMMaTUYeCKOro Marepuasia, He0OX0IUMOIO ISl U3YUYEHUS TEMBI.
2. OtpaboTKa JTEKCUKO-IPaMMaTUYECKUX HABBIKOB.
IloBenuTe/IbHOE HAKIOHEHHE
I'maron B TOBEIUTEIIFHOM HAKJIOHEHHHU BbIpaXacT HO6Y)KZICHI/IC K I[GI‘/JICTBI/IIO B BUC
MpuKa3aHus, NpeaIOKCHUA, COBETA, IIPEAOCTCPCIKCHUA, HpOCBGBI Hu T.II.
Yr1BepauteabHass (opMa NOBEIUTEIBHOTO HAKIOHEHHS COBMAaAaeT 1o ¢opMme ¢
WHOUHUTHBOM Oe3 JacTullsl to (cioBapHas ¢popma):

to go uomu Go! Hou(me)!

tostop ocmanasiusamuvcs Stop! Cmoui(me)!

to read vumamo Read! Yumaii(me)!

to translate nepegooumo Translate! /lepesoou(me!
to speak cosopumo Speak! I'osopu(me)!

[Moanexanye B TaKUX MPEAIOKEHUSIX OTCYTCTBYET. [Ipock0a, nmprkasanue, COBET U T.I.
O0OBIYHO OBIBAIOT OOpAIEHBI KO 2-MY JIMIY €TMHCTB.M MH. YHCJIA.



OrtpunareibHasi gopma BhIpakaromas 3arnpeiieHiue COBEPIINTh JACUCTBUE, 00pa3yeTcs
Opd  TOMOIIM  BCIIOMOrarejdbHOro  riaroja dou  OTpUIATEBHONH  YacTHIIBI not.
Bwmecro donot o6p1yHO ynoTpebsiercs cokpamenue don’t [dount]:

Don’t talk! He pazeosapusatii(me)!
Don’t open the door. He omxpuisaii 0gepe.
Don’t listen to him. He cnywaii(me) eco.

Ycunennas  ¢opma. BeciomoratenbHbiii  rinaron do MOXeT  ynoTpeOisTbcsl U B
YTBep)IHTeHBHOfI q)opMe MOBCIIMTCIIBHOIO HAKJIOHCHHUA [JIA OMOLHWOHAJIIBHOTO YCHUIICHUA

IIPOCHOBL:
Do sit down. Jla caoucn once.
Do come to see us tonight. Henpemenno npuxoou x nam eeyeponm.
Do come and help me. Hy, npuoume sice u nomocume mne!

BexsmBasi ¢popma. Eciii B KOHIIE WM Hayajle MOBEJIMUTEIBHOTO MPEIJIOKEHUS CTOUT
cnoBo please nooicanyticma, ToO MpUKa3aHUE CMITYACTCS U TIPEBPAIIACTCS B BEXKIIMBYIO IPOCHOY:

Come here, please! Ilooouou(me) crooa, noxcanyticma!

Close the door, please. 3akpoiime 06epnv, nodxcanyiicma.

IMpakTnyeckas padora Ne 10.
Tema 3.3. Ilopsaook odcaysycueanus 3aempaxa.
Lean paboTbI:
1. CaMoCTOATENHHO OMNpENeNaTh 3aJadd MNPOPECCHOHATHHOTO W JIMYHOCTHOTO pPa3BUTHS,
3aHUMAThCSl CaMO0Opa30BaHNEM, OCO3HAHHO TUIAHUPOBAThH MOBBIIICHUE KBATHU(PUKAIIUH.
2. ®opMUpOBaHWE KOMMYHUKATUBHBIX KOMIICTECHIIUI, OBJIAJICHHE JICKCHKOW M S3BIKOBBIMH
KITUIIIE 110 TeME.
Xon padoTsI:
1. BBenenue HOBOII JIEKCUKHU.
2. IloBTOpEeHUE TpPaMMATHISCKOTO MaTepHalia, HEOOXOAMMOTO JIJIsl U3yUEHUS TEMBI.
3. Pabora ¢ TekcToM npohecCUOHATBHOM HAITPABICHHOCTH.

Kak HakpbITh CTOJ /17151 3aBTpaKa.

Words:
Roquefort ['rokfo:] - ceip Pokdop; Cheddar ['tfedo] - ceip UYenep; piquant [ pi:kont]
nukanTHeId mellow [ 'melou] cnensrit, 3pensrit; Swiss cheese [swis] mBeiinapckuit ceip; Edam
['1:deem] copt rommanackoro ceipa Dnam; Cheshire ['tfefs] - copt TBepmoro ceipa; Camembert
['keemom'ba] - ceip Kamambep; soft - msarkwuii; Brie[bri:] - copt ¢paniry3ckoro ceipa bpu;
brunch mo3mHuii 3aBTpak (3aMEHSIOMMK TIEPBBIA M BTOpOW 3aBTpaku) cereal ['sioriol] amep.
OJII0[10 U3 KPYII, 371aKOB (HallpUMep OBCSIHbIE WM KYKYpY3HbIE XJIONbs); toasted bread rpeHok;
TOCT (JIOMTHK XJ1e0a, moIpyMsiHeHHBIH Ha orHe); muffin [ 'mafin] - cnobnas Oynouka; scrambled
eggs - SIMYHUIA-O0JITYHBS, OMJIET; snack merkas 3akycka; omelet ['omlit] ommner (suununa);
margarine [, ma:d3o'ri:n] - Maprapua
yogurt [ 'jogo:t] - Woryprt; light meals nerkas (HeoOwibHas) ena; formal dinner odunmanbHBIN
o0ex
utensils [ju:' tenslz] 30. cTonoBeIe TPUOOPHI (HOKH, BIIIKH, 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 I 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, | didn’t want to take a substantial breakfast but today I’d like to taste your
sandwiches with cheese. I 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. Aarnuiickuii 3aBTpak 0OBIYHO TUIOTHBIN B pa3HOOOpa3HbIid. 2. Ha 3aBTpak y
aHTJIMYaH MOKET ObITh OBCSIHAA Kallla WIIK KyKYyPY3HbIE XJIOIbs C MOJIOKOM, SIMYHUIIA C OEKOHOM,
yail wim Kode.

COMPREHENSION QUESTIONS
. How many meals do Americans eat during the day?
. What is “brunch”?
. What can be a typical American breakfast?
. What is the simple rule of using utensils?
. What is an important part of doing business in most parts of the world?
. What are the usual meals in England?
. What may English people have for breakfast?

~N N L AW N



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? —-« 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.
I have ... books, ... exercise-books and ... pens in my ... bag. 9. I am ... engineer. I work at ...
office. I go to ... office in ... morning. As ... office is far from ... house I live in, I take ... bus to
get there. 10. What ... bus do you take to get to ... work? 11. Whose ... pen is this?

IIpakTyeckas padora Ne 11.
Tema 3.4. Ilopsaook odcaysyncusanun odeoa.
Lean pabdoTbI:
1. OpueHTHpOBAaTbCS B YCIHOBHSX YacTOW CMEHBI TEXHOJNOTHH B MpodeccruoHaIbHOI
JeSITeIbHOCTH.
2. ®opMUpOBaHWE KOMMYHUKATUBHBIX KOMIICTEHIUI, OBIIAJICHHE JIEKCHKOW M S3BIKOBBIMH
KITUIIIE TI0 TeME.
Xon padoTsI:
1. BBeaeHue HOBOW JIEKCHKH.
2. IloBTOpeHHE TpaMMaTHYECKOTO MaTepuaa, HEOOXOJUMOTO IS N3yUEHHsS TEMBI.
3. Pabota c TexcTom npodeccruoHaIbHON HAPABICHHOCTH.

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 3 N L B W N —

Buinonnenue ynpascuenuii no meme: Apmuxio.
Exercisel. Bvibepume npasuivhblil 6apuaHm 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)...
5.1 don’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. Bcmagvme neoocmarowiue apmukiu 6 noC106UYbl, €Ciu HEOOX00UMO:
1. ... apple ... day keeps ... doctor away.

2. ... appetite comes with eating.

3. ... good beginning makes ... good ending.

4. ... bird in ... hand is worth two in ... bush.

5. 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.

NS

IIpakTHyeckas padora Ne 12.
Tema 3.5. Illmam pecmopana u ezo 06a3aHHOCMU.
eab padoThi:
1. CamocTosTeHPHO OMPENeNsATh 3a/adyu MPO(HECCHOHATHLHOTO M JIMYHOCTHOTO Pa3BUTHS,
3aHUMAaThCsl CaMO0Opa30BaHMEM, OCO3HAHHO TUIAHUPOBATH MMOBHIIIICHUE KBATH(DUKAIINH.
2. ®opMHpOBaHME KOMMYHUKATUBHBIX KOMIIETCHIINMN, OBJIAJEHUE JICKCUKON U A3bIKOBBIMHU
KJIUIIIE TI0 TEME.

Xon padoTsI:
1. IloBTOpEeHHE IpaMMaTHYECKOrO MaTepHaa.
2. BrimonHeHne KOHTPOIBLHON PaOOTHI.

[ITat pectopana u ero 00sS3aHHOCTH.
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:

. What are the duties of the restaurant manager?

. Who decides on the type of cuisine and the types of menus?
. Who hires the restaurant staff and provides their training?

. Who is in charge of the work of the chefs?

. Who manages the work of the specialist chefs?

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

. Where are the dishes kept?

. 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?
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Translate the following sentences from Russian into English:

1. Menemxkep pecTropaHa OTBEUYAET 3a MOJUTHKY pecTopaHa u ero padoty. OH 3aHUMAaeTCs
BOIIPOCAMH UMUJIKA pecTopaHa. EMy mpuxoauTcst miiaHupoBaTh paboTy pecTopaHa v pemaTh
BONPOCHI 3aKYIOK U MPOJAK.

2. MeHemkepy pecTopaHa 4acTo MPUXOAUTCS PeIaTh BONPOCHI BEIOOpA KyXHH U MEHIO.

3. MeHemkep OT/IeNna e/1bl ¥ HAITMTKOB OTBEYAeT 3a paboTy med-1moBapoB, KyXHH U KJIaIOBOM.
4. IMumty U1 pecTopana TOTOBAT Ha camoM jene oBapa. Llled-noBapa pykoBomsT nmu.
[ToMOITHUKY MO KyXHE MOIOT, YUCTST U PEXKYT OBOIIH, MOIOT U PEXKYT MSICO.

5. Bee HeoOxoaumoe aiist o0cayKuBaHus rocteit: gpapdop, Tapenku, proMKH, CTaKaHbI,
caneTku, CpeiCTBa JJI MBIThSI IOCY/IbL, - XPAHSTCS B KJIaJJOBOK.

6. Comenbe peKOMEHAYIOT U MOJAI0T TOCTSIM BHHO.

7. OdurnuanTsl ¥ 0OQUIMAHTKY TOJIAIOT TOCTSIM €1y.

8. PykoBoauTenp oT/Ie1a MUTaHUsI OPraHU3yeT U TOTOBUT Bedepa, OaHKEThI U ey /Ul OOJIBIIOro
KOJIMYECTBA TOCTEH.

9. Hob6poe umst pecTopaHa WU KyXHU 3aBUCUT OT pabOTHI BCEX COTPYIHUKOB OT/IEa MUTAHUSI.

KonTpoabHnas pabora 3a 3 cemecTp.
I BapuanT
1. Packpoiime ckoOKu, ynompeonaa 2nazonibl 6 cOOMEEmcmeyruieii 6pemennou opme.
1. The baby always (to sleep) after dinner.



kW

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.
2. /lonuwiumeneoocmarougueghopmuienazona.
tolose  ----- lost
----- saw seen
----- met met
totake = ------ taken
togive ----- given

3.
1.
2.
3.
4.

Ynompeoume znazon 6 oomnoit uz gpopm epemennoit zpynnwot Continuous.

Our director (to sign) the contract now.

Yesterday, as I (walk) down the Strand, I 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 na pyccKuil A3blK.

I.

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. Ilepeseoume na annuiicKuil A3bIK.

Eal e

MockBa- COBpeMEHHBIN TOPO/I.

LlenTpanbHas yacte Poccum nMmeeT MArkui Kiimmar.

MockBa HE TOJIBKO MPOMBIIIJIEHHBIN IEHTP HAIIEW CTpaHbl, HO TAaKXXE U KYJIbTYpPHBIM.
[Totmanaus! xkuByT B LloTnanauu.

II Bapuanrt

1. Packpoitme cKoOKu, ynompeonsas 2nazoivl 6 COOMEEMCHEYIOuiell 8peMeHHol popme.
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. lonuwiumenedocmarouwguehopmuienazona.

letlet



toread  ----- read
----- meantmeant

tobeginbegan = ------

3. Ynompeoume cnazon 6 oonoii uz ¢hopm epemennoit cpynnot 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 I (to take) my examination.

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

4. Ilepesedoume Hna 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 anenuiickuil A3blK.

1. Poccust 3aanmaet okoito 1/7 wactu cymm.

2. TpetbsikoBckas ["anepes sBIsIETCS COKpOBUIIHUIEH POCCUIICKOr0 NCKYCCTBA.
3. Cronuua [otnananu — DnuHOypr.

4. Enuceii u O0Ob- caMble IJTMHHBIE PEKU A3HH.

IIpakTnueckas padora Ne 13
Tema 3.6. Ycmpoiicmeo na pabomy.
Hean padoThI:
1. TlpuHumaTh pelieHUs B CTAHAAPTHBIX W HECTAaHAAPTHBIX CHUTYyallUsSX U HECTH 3a HHUX
OTBETCTBEHHOCTb.

2. cI)OpMI/IPOBaHI/Ie KOMMYHHKATUBHBIX KOMHGTCHHI/Iﬁ, OBJIAICHUC JIEKCUKOU M
SI3BIKOBBIMH KITHIIIE TI0 TEME.

Xoa padoThI:

BBenenunie HOBOM JIEKCUKH.

[ToBTOpEeHHE TpaMMaTHYECKOTO MaTepHaia, HEOOXOAUMOTO JJIsi U3YUEHUS TEMBI.

Bupl uHTEPBBIO 7151 yCTPOICTBA HA PaboTYy.

3arnojHeHEe aHKETHI.

A

Cocrasiienne PE3rOME.



O6pasel aHKeTbl, 3anonHAe Mol Npn npueme Ha paboTty
An example of Application for Employment

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

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

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

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

Company | From To Name of
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. beznuunvie u HeonpeoeaeHHO-TUYHbLE NPEOTIOHCEHUAL.

esab padoThi:

1. ®opMupoBaHue KOMMYHUKATUBHBIX KOMITETEHITHI.
2. OBnazieHre TpPaMMaTUHYECKUM MAaTEPHAJIOM 1O TEME.

Xoa padoThi:

1. BBeI[eHI/Ie HOBOI'O I'paMMAaTUYCCKOIo MaTcpurajia, HCO6XOI[I/IMOI"O AJIs1 N3YyUYCHUA TCMBI.

2. OTpa6OTKa JICKCUKO-TPAMMAaTHUYCCKUX HABLIKOB.




be3inyHble ¥ HeonpeaeJdeHHO-INYHbIE NPeII0KeHHs.

AHIIIMHCKHAE TIPEIJIOKEHUS OTIMYAIOTCS OT PYCCKHX TEeM, YTO B HHUX BCEr/ia eCTh
nojsuexauiee U ckazyemoe. IloaTomy B G€3IMUHBIX NPEIOKEHUSIX, KOTAA HET MOAJIeXKAIEro,
UCTIONIBb3YeTCsl B KauyecTBe (hOPMAILHOTO MOJUICKAIIETO MECTOUMEHHE it.

It is cold today.CeronHsxono1HO.

Kax Bunum, Oe3nmuyHbIe MPEI0KEHNs TAKOTO THIA COCTOSIT U3 MECTOMMEHHS it, KOTOpoe
HE TIEPEBOAUTCSI, TIIAr0JIa-CBA3KM B HY’KHOM TI0 CMBICTTY BPEMEHH M IMEHHOM 4acTH CKa3yeMoro,
BBIPOKEHHOTO dYaIlle BCEr0 MMEHEM NpHiiarareibHbIM. VIMEHHas 9acThb MOXET OBITh TaKXke
BbIpa)K€HA UIMEHEM CYILIECTBUTEIBHBIM WIIM UMEHEM YUCIUTEIbHBIM.

It'snicetomeetyou. I1pusTHOTIO3HAKOMUTHCSI.

Itisnineo'clocknow. CeliyacaeBsTb4acoB.

Ouenp yacTo O€3NMMUYHBIE TPEMIOKCHHS OMHUCHIBAIOT SIBJICHHE TPUPOJBI, COCTOSHHE
MOT0/1bI, 0003HAYAIOT BPEMsl, PACCTOSHUE.

BomnpocurenbHast 1 orpunatenbHas (GOpMbI O0C3IMYHBIX MPEIJIOKEHUN 00pazyroTCs 1o
TEM e TMpaBUIaM, YTO M BOIIPOCUTENBHBIE U OTPHUIATETIbHbIE (POPMBI MIPEITI0KEHUI C IMEHHBIM
COCTaBHBIM CKa3yeMbIM.

Isitcold? —Xononno?

Wasn 'titinteresting? — Pa3Be 3T0 He ObUIO UHTEPECHO?

UYactuiia not CTaBUTCS MOCJIE MIEPBOTO BCIIOMOTATENILHOTO Tiaroa.

IIpakTyeckas padora Ne 15.
Tema 3.8. Ilpogpeccua opuyuanma.
ean pabdoTbI:
1. CamocTOATENBHO ONpEAENATh 3aJaud MPOPECCHOHATBHOTO M JMYHOCTHOTO DPa3BHUTHS,
3aHUMATKLCSI CAMO0Opa30BaHNEM, OCO3HAHHO TUTAHUPOBATH MOBBIIICHUE KBATHU(PUKAIUH.
2. [IpuHMMAaTh y4acTre B 3aKIFOUYSHUH JIOTOBOPOB 00 OKa3aHUHM TOCTHHUYHBIX YCIYT.
3. ®opMupoBaHHE KOMMYHHKATUBHBIX KOMIICTEHIIUH, OBIIAJICHHE JIGKCHKOW M S3BIKOBBIMH
KITUIIIE TI0 TeME.
Xon padoTsI:
1. BBenenne HOBOI JIEKCHKH.
2. IloBTOpEeHHE TPaMMATHYECKOTO MaTepraa, HEOOXOJUMOTO IS N3yUEHHS TEMBI.
3. Pabota c TexcTom npodeccruoHaIbHON HAPABICHHOCTH.

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?
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IIpakTyeckas padora Ne 16.
Tema 3.9. Texnonozusa pecmopanno2o 00CaAyIHCUBAHUAL.
Hean paboTbI:
1. Ucnonb3oBath MHPOPMAITMOHHO-KOMMYHHUKAIIMOHHBIE TEXHOJOTUU B MPOQPECCHOHATBHON
JeSTeNbHOCTH.
2. ®opMUpOBaHNE KOMMYHUKATUBHBIX KOMIICTEHIUH, OBJIAJICHUE JICKCHKOW W S3BIKOBBIMH
KITUIIIE 110 TeME.
Xon pa6oTsI:
1. Baeaenue HOBOI JIEKCUKHU.
2. TloBTOpEeHHE TpaMMaTHYECKOTO MaTepuaja, HEOOXOAUMOTO ISl H3YYCHHUS TEMBI.
3. Pabota ¢ TekcToM npodeccHOHATBHON HAPABICHHOCTH.

TexHOJI0ruApecTOpaHHOT000CITYKUBAHUS.
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?
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. Where do the customers pay for the dishes in cafeteria service?

II. Translate:

1. B pa3HbIX NpeANnpHUATUAX MUTAHUS Pa3HbIE CTHIIN OOCITYKUBAHHS, TOTOMY, YTO OHU
00CITy>KMBaIOT pa3IMYHbIE TUIIbI KIIMEHTOB.

2. CamoobcnyxuBanue «1lIBenckuii cTom» 04eHb yA00HO AJIs TOCTEH, OHU HE JOJKHBI JKJIaTh
O(HILIMAHTOB U CYET.

3. «llIBeacKuii CTOM» UCTIONB3YETCS Ui OONBIINX TPYIII TYPUCTOB, a TAKXKe [T KOHPEepeHIINN U
KOHI'PECCOB.

4. ACCOpPTUMEHT 3aKyCOK, OJIFO]] U HAITUTKOB 00BIYHO OoraT. ['ocT MOTyT ONIpo6OBaTh BCe
omona.

5. OdurmanTsl MOTYT IMTOMOTATh TOCTSIM €CJIM HEOOXOIUMO.

Readandlearnthedialogue:

AT THE RESTAURANT

— Let’s drop in here. This restaurant is famous for its kitchen.
— Waiter! Is this table vacant?

— Yes, it is. You will feel comfortable here.

— Could we have the menu?

— Yes, of course! Here’s the menu.

—Shall we begin with the appetizers?

I’d like to have fried sausage

patties. They are delicious.

— As for me, I’ll take some salad.

— What meat courses are there on the menu today?

— Today we have veal chops, steaks and grilled chicken.
—Tell us, please, if there are there any fish courses on the menu?
— We have stuffed pike, salmon, and fish in aspic.



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

— What garnish would you like to order?

— I think, cauliflower salad and green peas.

— So, could you bring us one fish in aspic, two salmons, two steaks and one veal chop?
— And what would you like for a drink?

— I’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.

Pasnen 4. [IpaBuiia cepBUpPOBKH CTOJIA.
IMpakTnyeckas padora Ne 17.

Tema 4.1. Kak cepsuposamo cmo..
e paboThI:
1. CaMocCTOSTENBHO ONpeAessATh 3aJadd MPO(PECCHOHANBHOTO M JIMYHOCTHOTO pa3BHUTHS,
3aHUMAThCSl CaMO0Opa30BaHNUEM, OCO3HAHHO TIAHUPOBAThH MOBBIIIEHNE KBaTU(UKAIIUH.
2. ®opMHpOBaHHE KOMMYHHMKATHBHBIX KOMIIETEHLIUH, OBJIAJICHHE JIEKCUKOM WU S3bIKOBBIMH
KJIUIIIE 110 TEME.
Xon padoTsI:
1. BBeneHnue HOBOM JIEKCUKH.
2. IloBTOpEHNEe rpaMMaTHYECKOro MaTepHana, HEOOXOAUMOIO ISl U3yUEHUS TEMBI.
3. Pabota ¢ TekcToM npodecCHOHATBHON HAPABIECHHOCTH.

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.

14.

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.

IIpakTuyeckas padora Ne 18.

Tema 4.2. Cmonoswvie npuoopol.
ean padoTbi:
1. OcymecTBiIsITh MOWCK W HWCIOJIb30BaHUE HHGPOpPMAIMK, HEOOXoauMoun s 3(PpPeKTUBHOTO
BBITIOJTHCHHSI PO ECCHOHAIBHBIX 3a1a4, MPO()EeCCHOHATLHOTO ¥ IMYHOCTHOTO Pa3BUTHS.
2. ®opMUpOBaHHE KOMMYHHKATHUBHBIX KOMIIETCHLUH, OBJIAJICHHE JIEKCUKOW U S3BIKOBBIMH
KITUIIIE TTO TeMe.
Xoxa padoThI:
4. BBenenne HOBOU JIEKCHUKHU.
5. IloBTOpeHHe TrpaMMaTHYECKOrO MaTepuasa, HeOOXOIUMOTO ISl U3YyUYEHHS TEMBI.
6. Pabora c TekcToM npodecCuOoHaIbHOM HAIPABIEHHOCTH.

Place Fork: for all meals, entree or roast. OObIYHASBUIIKAJILIFO00M
€J1b1, 3aKYCOKHJIMIKaPKOTO.

Salad/Pastry Fork: salad, fish, pies, pastries, cold meats. Bunku s cama- Ta/medeHns, pbiObI,
MIUPOTOB, XOJIOIHOTO MsCa.

Dinner Fork: essential to the formal dinner where more than one fork is needed, also used as a
serving fork. Obenennas Buika ans opuIMAIbHOTO o0eda, rae HeobxonumMo Oonee, OJHOM
BWIKH. Takke UCIONIb3yeTcs KaK CEPBUPOBOYHASI.

Cake Fork: for desserts and pastries. Buska 1t iecepToB U IUPOXKHBIX.

Fish Fork: used when a fish course is served. PeiOHas Buika, ucnosip3yemas,

KOTJ1a TIOJTAI0TCS PHIOHBIE OO/,

Strawberry Fork: longer three tine fork for fruit/melons. Bunka ans kinyOHukH: Oosiee ATMHHBIE
Tpu 3yOua asst PpyKTOB/ABIHH.

Place Knife: for all meals, entree or roast. OObIYHBIM HOX Ui JIIOOOW €bl, 3aKYCOK WM
KaAPKOTO

Steak Knife: used for cutting meats. Hoxx ans1 Oucrurexca, UCIIOIb3yeMbli Uil HApe3aHHs Msca.

Fish Knife: used when a fish course is served. PeIOHBIN HOX, UCTIONTH3yEMBIH,

KOTJ[a MOJIAI0TCs phIOHBIE OT0/1a.

DinnerKnife:essentialtotheformaldinnerwheremorethanoneknifeisneeded. O6eneHHbIl HOX IS
ounmansHoro odexa, rae HeoOXoAMMO OOJIBIIE OJTHOTO HOXKA.

TeaKnife: butter, jams, jellies, marmalades. YaiiHbplii HO: Maclio, KM, KeJe, MapMesaabl

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

Hox [u1st Hama3sIBaHUs Macia, JJKEMOB, JKeJle, WIN JIJIS 3aKyCOK, MITH Ha CBIPHOM TOTHOCE.

Small Teaspoon: may be used as a child's spoon and as a coffee spoon. MaJieHbkasi JaitHas
JIOKKA: MOXKET MCIIOJIb30BaThCs KaK JIOXKKA JIJIsl peOeHKa
MKaKKO(eHHasI0XKKa.

Teaspoon: coffee, tea, fruits, and some desserts. YaiiHas noxkka: kode, yai, QPyKTHI H
HEKOTOPBIC JIECEPTHI.



IIpakTyeckas padora Ne 19.

Tema 4.3. Obpazosanue MHOHCECHBEHHO20 YUCTA CYULECHBUMETbHDIX.
Hean paboTbI:
1. ®opmupoBaHre KOMMYHUKATUBHBIX KOMIIETECHIIUN.
2. OBnazeHHEe rpaMMaTUYECKUM MaTEPUAJIOM 110 TEME.
Xoa padoThI:
1. BBezeHne HOBOTO rpaMMaTUYECKOr0 MaTeprasa, HeOOX0IUMOTO ISl U3YYEHUS TEMBI.
2. OtpaboTKa JIEKCUKO-IPaMMaTUYE€CKIX HABbIKOB.

OﬁpasoBaHne MHOKECTBEHHOI'0 YUCJ/Ia UMCH CYIIECTBUTEC/IbHBIX.

Mmnoscecmeennoe uucio CylmecTBUTENBHBIX (KpOME TeX, y KOTOPBIX OCHOBa
OKaH4YMBaeTCs Ha -ch, -5, -s8, -sh, -x)o0Opa3yercs myTeM IpuOaBICHUS K OCHOBE OKOHUAHUS -S: d
boy — boys, a trick — tricks, a pen —pens, a girl — girls.

Mnoscecmeennoe uucno CynecTBUTENbHBIX, OCHOBA KOTOPBIX OKAHUMBAETCS Ha -ch, -S,
-ss, -sh, -x,a TakXe CYIIECTBUTEIbHBIX, UMCIOIINX, KaK MPaBUJIO, OKOHYaHHE -0, o0pa3yercs
IIyTeM NpUOaBJIEHUsI K OCHOBE OKOHYaHus -es; a bench — benches, a bus- buses, a glass —
glasses, a box — boxes, a potato — potatoes.

CymiecTBUTEIbHBIC, OKAaHYMBAIOIIMECS Ha -y (IOCIIE COTJIACHOH) BO MHOXCCTBCHHOM
YyHUCJie UMEIOT OKOHYaHUe -ies: anarmy — armies, a fly — flies, a lady — ladies.Koneunoef{-
fe), xaknpaBUIIO, MEHSETCSIHA-VES:

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

a wife — wives (H0: roof — roofs).

Psin cymecTBUTETEHBIX 00pa3yeT MHOKECTBEHHOE YUCIIO He HO 0OUUM NPAGUILAM.:

a) M3MCHSICTCSIKOPHEBASTIIACHAS :

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

0) 100aBISIETCIOKOHYAHKE-€N:

an ox — oxen. a child — children.

B) 3aMMCTBYIOTCS (DOPMBI €TMHCTBEHHOTO W MHOXCECTBCHHOTO YHCJIA W3 JIATHHCKOTO U
IPEYECKOro SI3bIKOB:

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

B anrnuiickoM si3bIK€ €CTh CYIIECTBUTENbHbBIE, KOTOPble UMEIOT OJHY (0011y10) dhopMy
JUI €IMHCTBEHHOTO M MHOXKECTBEHHOTO uucia: adeer (onenb) - deer(onenu), asheep (oBua) -
sheep(oB1ibl), afish(pvi6a) - fish(peiObl), aswine (CBUHBS) — SWine (CBUHbBH).

Hekoropeie  cylnecTBUTENbHBIE  HMEIOT  MIOALKO  €0OUHCHIGEHHOE  YUCTO:
advice,information, news. knowledge, furniture, luggage.

Hexotopsie - monvkomnoscecmeennoeuucno, clothes, riches, damages,goods, looks,
manners, thanks.

IIpakTyeckas padora Ne 20.
Tema 4.4. Cmonosan nocyoa.
Hean paboTb:
1. Opranu3oBbIBaThb COOCTBEHHYIO JAESTEIbHOCTb, BBIOMPATh THUIIOBBIE METOABI U CIIOCOOBI
BBITTOJIHEHHSI TPO(ECCHOHATBHBIX 3a/1a4, OLIEHUBATh UX 3(P(PEKTUBHOCTH U KaYECTBO.



2. ®opMHpOBaHHE KOMMYHHKATHBHBIX KOMIIETCHIIUN, OBIIAJICHHE JEKCUKOW U S3BIKOBBIMH
KJIMIIIE TIO TEME.

Xon padoTsI:

1. BBeaeHue HOBOW JICKCUKH.

2. TloBTOpeHue TpaMMaTUYECKOro MaTepuaia, HeOOXOIUMOIO ISl U3yUYEHHUS TEMBI.

3. Pabota c TexcTom npodeccruoHaIbHON HAPABICHHOCTH.

Tableware. CTangapTHbIi HA00p CTOJIOBOM NOCYAbI:
Standard set of tableware has:
Large plate (dinner plate) Used for the main course. bonbimasrapenka. Mcmnonb3yercs ans
OCHOBHOTO OJr0fa.
Middle-sized plate (side plate). Used as a side plate and also for salads, cheese and fruit. Cpenusis
tapenka. Vcmonb3yercs Kak CepBUPOBOYHAS TAPEIIKa, & TAKXKE ISl CaJlaTOB, ChIpa M (PPYKTOB.
Small plate.Used for bread and rolls, also for cheese, fruit and cake.
Manenbkas Tapenka. Mcmonb3yercs aiis xieba, 0yJoduek, a Takke Ui Chipa, PPpyKTOB U TOPTA.
Soup bowl. Used for cream soups. CymoBas damika. B Hel Mo1ar0T rycTbie CyImbl.
Consommé bowl and saucer. Used for clear soups. Yamka c¢ Omrogmem st KOHCOME.
Hcnonb3yercs st mojgaun 0yJIL0HOB.
Large soup tureen, [ta'riin] (with lid). bonpmas cynmauma (¢ KpbIIkoi).
Tea or coffee cup and saucer.YatinasunukodeitHas qamkacoIroaem.
Saladbowl.CanatHuk.

CTOJIOBBIEITPUBOPHI.
PlaceFork:forallmeals, entreeorroast -  Bunkumisicamara/medeHpsi,  pblObl,  ITUPOTOB,
XOJIOAHOTOMSICA;
DinnerFork:essentialtotheformaldinnerwheremorethanoneforkisneeded, alsousedasaservingfork -
O06eneHHasBUIKAIII0UIIHATIEHOT000€E 12, rIeHeo0xoaumMoooee,
OJIHOMBUJIKMHCIIONB3YETCAKAKCEPBUPOBOUHAS BUIIKA;
Cake Fork: for desserts and pastries -BuikamisaecepToBUTHPOIKHBIX
Fish Fork: used when a fish course is served- PriOHasBuIKa, uCHOIB3yeMasl,
KOTJIaroIal0TCAPBIOHBICOTIONA;
Strawberry Fork: longer three tine fork for fruit/melons- BunkamisxknyOHUKN:
OoseeNTMHHBIETPU3Y OLIaIISIPPYKTOB/ IBIHU;
Steak Knife: used for cutting meats- HoxxmsiOugrexca, HCIoIb3yeMbIH A pe3aHusIMICa;
Fish Knife: used when a fish course is served.- PpIOHBIIfHOXK, HCIIONB3YEMBIH,
KOT/IaMoJal0TCAPBIOHBICOTIONA;
Dinner Knife: essential to the formal dinner where more than one knife is needed.- O0eneHHbII
HOX JJTs1 OHUIHATTLHOTO 00€e1a, TJIe He0OX0UMO OOJIBIIE OJTHOTO HOXKA,
TeaKnife: butter, jams, jellies, marmalades- YaliHBIITHOXK: MacIo, DKM, Kelle, MapMeTaibl;
ButterSpreader:jams, jelliesorforhorsd'oeuvresoronacheesetray- HoxmisiHamassiBaHusMaca,
JOKEMOB, JKelle, HITUIISA3aKyCOK, WIMHACKIPHOMITOTHOCE;
ButterSpreader:jams, jelliesorforhorsd'oeuvresoronacheesetray- HoxmisiHamassiBaHusMacna,
THKEMOB, JKelle, HITUIIA3aKyCOK, WIIMHACKIPHOMITOTHOCE;
SmallTeaspoon:maybeusedasachild'sspoonandasacoffeespoon- ManenbpKassqaifHasIIOKKA:
MO>KETHOJTb30BaThCAKAKIOKKAIAPeOCHKaNKaKKO (D eHHASIIOKKA;
Teaspoon:coffee, tea, fruits, andsomedesserts- YaliHasI0KKa: kode, Yau,
(GPYKTBIMHEKOTOPbIEECEPTHI;



PlaceSpoon:dessert, cereal, soup, smallservingspoon- OObIYHAsIOKKA: AeCepT, Kaiia, CyT,
MAJICHBKAsICCPBHUPOBOYHAATIOXKKA,

IceCreamFork:icecream, cakes, orfrozendesserts- BuikaaisMopoXeHOT0O: MOpPOXKEHOE, TOpT,
WITN3aMOPOKCHHBICACCEPTHI;

IcedBeverageSpoon:icedcoffeeortea, fruitdrinks- JloXKKaUISIXOJTOTHBIXHAITU TKOB:
KOo(ennnyascoibIoM, (PPYKTOBBIXCIIUPTHBIXHAIIUTKOB;

Grapefruit/MelonSpoon: grapefruit, melon, jellies, jams - Jloxkamgnsrpeindpyra / IpIHU: ABIHS,
KeJe, JKeM;

SaltSpoon:usedwithsalt-cellar- JIoxka 11t COJTH: UCTIONB3YETCS C COJIOHKOW;

Exercise 1. PackpoiiTecko0ku, crapsriaaros 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

IIpakTHyeckas padora Ne 21.
Tema 4.5. Ilpumsasicamenvuvlii nadesxc cyuiecmeumeibHolX.
ean padoThI:
1. ®opMupoBaHNE KOMMYHUKATUBHBIX KOMIETEHIIHI.
2. OmmajgeHne TpaMMaTHYECKAM MaTEPHAIOM 110 TEME.
Xox padoThI:
1. BBezeHrEe HOBOTO rpaMMaTHIECKOTO MaTepraia, HeOOXOIUMOTO ISl H3YYCHHUS TEMBI.
2. OtpaboTKa JIEKCUKO-IPaMMaTHYEeCKIX HABBIKOB.
IpuTsizkaTeIbHBIN MAXEK.

IpuTtsakaTeIbHbII NMA/Ie:K Yallle BCero BEIPAYKAET MPUHAAIE)KHOCTb.

[TpuTsxaTenbHBINA MaIeK 00pa3yeTcs MPHU MOMOIINN 3HaKa anoctpoda u OYKBHI S (“S) WiIu
npocto amoctpoda (). Ilocnmenuuii cmoco® wHCHONB3yeTCsl Uil CYLIECTBUTENBHBIX BO
MHOXeCTBeHHOM uucie (pupils’ work, cars’ colour) W TpedyecKkux 3aMMCTBOBaHHUIA,
okaHunBawmuxcs Ha [ -iz | (Xerxes’ army, Socrates’ wife).

Opnako ecnu ¢opMa MHOKECTBEHHOTO 4HCia O00pa30BaHa HE MO OOBIYHOMY MPABHITY
(men, children), To B mpuTsHKaTeIbHOM MaJeKe K HEW mpubaBseTcs °s:

men’s work, children’s toys
Ecnu cymecTBUTEIBHOE — COCTABHOE, TO S IPUOABISAETCA K MOCTIEIHEMY €T0 SJIEMEHTY:
mother-in-law’s advice, passer-by’s surprise
WHorna ‘s MOKeT OTHOCUTBCSA K HECKOJIBKUM CYIIECTBUTEIHHBIM HIIH LIEJI0H (pase:

Peter and Sally’s kids; the girl I helped yesterday’s face.
Hetu [Mutepa n Cannu; U110 AEBYLIKH, KOTOPOH 51 BU€pa IOMOT.
Hy>HO y4yecTb, 4TO MPUTSHKATEIbHBINA M€K OAYIIEBICHHBIX CYIIECTBUTEIBHBIX B aHTIIMICKOM
SI3BIKE CTPOUTCSI TIPH ITOMOIIN OKOHYAHUS S, a JIJIsl HEOTyIIEBICHHBIX — IIPH TOMOIIN
npeiora of:
Kevin’s hat, income of the company
nusinaKeBuHa, 10X0AKOMIaHHN.



OpHako cpey HEOLYIIEBIEHHBIX CYIIECTBUTENbHBIX €CTh UCKIIOYEHHSI, KOTOPhIE MOXKHO
MOCTaBUTH B (HOPMY MPUTSHKATEIBHOTO MajIeXkKa yepes °s:

IIpakTnyeckas padora Ne 22.
Tema 4.6. Kak HAKPBITH CTOJI /Il 3aBTPaKa.
ean padoTbI:
1. IlpuHuMaTh pemeHuss B CTAaHAAPTHBIX W HECTAHIAPTHBIX CHUTYallMUAX M HECTH 3a HUX
OTBC€TCTBCHHOCTB.
2. ®opMUpPOBaHUE KOMMYHHUKATHBHBIX KOMIIETEHILIMM, OBJAJEHUE JIEKCUKON U SI3BIKOBBIMHU
KJIMIIIE TI0 TeME.
Xoxa padoThI:
1. BBenenue HOBOI JIEKCUKH.
2. HOBTOpeHI/Ie IrpaMMaTuiCCKOIro MaTrcpualia, HCO6XO,Z[I/IM01"O IS U3YyUCHUA
TEMBI.

3. Pabota c TekcTom npodeccrnoHaNbHONW HATPABIECHHOCTH.

Set the table forbreakfast.

Cepsuposka cmosia Kk 3aempai

CepBHpPOBKAa CTOJIa K 3aBTPaKy 3aBHCHT OT OJIIO1, BXO/
MEHIO. 3aBTPAaK MOMXKET COCTOSATh U3 ropsiuero oo ga(
oMJIeTa, SHYHHUILIBI), a TakKe OyTepOpoaoB, xJjieba, OyJIO
BApEHBIX SHII, KOJIOACHI, ChIpa, Macjia, BAPEHbS, MEJAa M
ropsiuero Hanurka ( uak, kode, Kakao, MOJIOKO H T.I.).

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.
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. 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.

. 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. I put an ashtray and a pepper and salt shakers in the middle of
the table.

. 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:

. 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?
10. Where did she position a water goblet?

11. 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?

O 0 3 N L B W N —

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

IIpakTyeckas padora Ne 23.

Tema 4.7. Cmenenu cpasnenus npuiazameibHulX U HaApe4yuil.
esanb padoThi:
1. ®opMupoBaHUE KOMMYHUKATUBHBIX KOMIIETECHIIH.
2. OBnazieHre TpPaMMaTUHYECKUM MAaTEPHAIOM MO TEME.
Xoxa padoThI:
1. BBeneHnue HOBOrO rpaMMaTHYECKOI0 MaTepuasa, HeOOX0IUMOTO ISl U3YUYEHHS TEMBI.
2. OtpaboTKa JIEKCUKO-IPaMMaTHYE€CKIX HABBIKOB.

Crenenn CpaBHECHUS NMpWIaraTeJibHbIX U Hapeqnﬁ

1. Oonocnoscuvie (u Hekomopsie 08yC10MHCHbIE) TIPUTIATATEIBHBIE U HAPEUUs
o0pasyrloTcpasHumensHyOCTENICHb TyTeM npubaBiieHus cyhukca-er, npeeocxo0Hyo—iyTeM
npubasieHus cypdukca-est:
high — higher — thehighest(BbICOKUI1 — BBIIIIE — CaMBI BBICOKHIA ),
big — bigger — thebiggest (060b1110i1 — OOJIBIIIE — CaMBblii OOJIBIIION).
[IpunararenbHble U Hape4Hsi, OKaHYMBAIOIINECS Ha -y, MEHSIOT OKOHYaHHE Ha -ieru -iest.
Koneunas cornacHasi y OfHOCTIOKHBIX IIpUJIaraTelbHBIX U HAPEUUil yIBauBaeTCsl.
Hanpumep: happy — happier — thehappiest; hot — hotter — thehottest
2. Muozocnoscnvle npunazamenbhsle U Hapeyus, OKaHIMBaoLecs Ha-1y, o6pa3yoT
cpasHumebHYIOCTETICHD ITyTeM NpubaBieHus cioB more (less),
npeeocxoonylo — nyTeM npudasieHus cioBmost(least)
interesting — more (less) interesting — most (least) interesting,
easily — more (less) easily — most (least) easily.
3. Pan npunaraTenbHBIX U HAPEUHU SIBISIIOTCS UCKIIOYEeHUAMU:
good,well (xopouuii, xopoio) —better (nyuie) — thebest (camblii Xxopouuit),
bad (nnoxoit) —worse (xyxe) —theworst (camMblii TUIOXOH)
little(manennkuii, Mano) —less (Menblilie) —theleast(nHauMeHbIINN)
many (much) — more — the most




far — farther (further) — the farthest (furthest)
Cy1ecTBHUTENBHOE, OTIPEIeIsIeMOe MpHIaraTeIbHBIM B IIPEBOCXOIHOM CTENEHHU, BCETaa
HMMeeT ONpeieTICHHbIN apTukiib:thelargestbuilding.

IIpakTuyeckas padora Ne 24.

Tema 4.8. Kak nakpeims cmon ona oveoa.
ean paboTbI:
1. Opranu3oBbIBaTh COOCTBEHHYIO MAESTEIbHOCTH, BHIOMPATh THUIOBBIE METOAbl U CIIOCOOBI
BBITIOJIHEHHSI TIPO(ECCUOHATBHBIX 3a/1a4, OIICHUBATh UX 3(PPEKTUBHOCTh M KA4E€CTBO.
2. ®opMUpOBaHHE KOMMYHHKATHUBHBIX KOMIIETCHLIUH, OBJIAJICHHE JIEKCUKOW U S3BIKOBBIMH
KJIUIIIE TI0 TEME.
Xoxa padoThI:
1. BBenenue HOBOI JIEKCUKU.
2. IloBTOpEHNE TpaMMaTUYECKOTO MaTepHaa, HEOOXOAUMOTO Jisl U3yUEHUS TEMBI.
3. Pabora ¢ TekcToMm npodeccuoHaIbHON HAMPABIEHHOCTH.

FORMAL DINNER
O®UILINAJIBHBINOBE ]

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

L. Dinner Fork]. 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.



IIpakTyeckas padora Ne 25.
Tema 4.9. Haubonee ynompedoumenvHvle Hapeuus.
ean paboTbI:
1. ®opMupoBaHNE KOMMYHUKATUBHBIX KOMIIETEHITHH.
2. OBnaneHue rpaMMaTHYECKUM MAaTEpUaIOM 10 TEME.
Xon padoTsI:
1. BBezeHne HOBOTO rpaMMaTHYECKOTO MaTepuaia, HEOOXOIUMOTO ISl U3YYEHUS TEMBI.
2. OtpaboTKa JTEKCUKO-IPaMMaTUYECKUX HABBIKOB.
Hapeuune

Hapeune — »TO wacTe peun, yKasblBalollas Ha TpPU3HAK JEHCTBUS WIH Ha
00CTOSITENTLCTBA, IPU KOTOPBIX TPOTEKALT JICHCTBHE.

Hapeune  OTHOCHTCS K___ TJIArQly M TIOKa3bIBAaeT KaAK,  20e,  K020a VI KAKUM
00pazom coBeplaeTcs AeUCTBUE
B npennoxenun Hapeune BBICTyIAeT B posin OBCTOSATEJILCTBA (MecTa, BpeMeHH, o0pasa
NEUCTBUA U Ip.).

Kuaacenpukanus u ynorpedJieHue Hapeuni

[To cBoeMy 3HaueHMIO HapeuHsl AETSATCS Ha CIEAYIOIUE OCHOBHBIE T'PYIIIBI: Hapeuus MecTa,
BpeMeHH, 00pa3a AeicTBUs, Mephl U CTEIIEHU U JIp.

Hapeyus mecra

here - 30ecw, ctooa, mym outside - cnapyoicu, napyoicy
there - mam, myoa inside - snymps, enympu
where - 2oe, kyoa somewhere - 20e-Hu6OY0b
far - oanexo anywhere - 20e-Hu6yob
above - gwvuue, nagepxy nowhere - nuzoe, nuxyoa
below - gnu3zy, nuorce everywhere -se3de u nip.

Hapeyusi BpemMeHu

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

tomorrow [tq'mOrou] 3asémpa since [sIns] ¢ mex nop

yesterday ['jestqdl] suepa before [bI'fL] pansiue, npescoe uem
soon [sHn] cxopo, éckope after ['Rftq] nomom, samem

now [nau] menepy, cetiuac once [WANs] o0Hadxcowvl,; Ko20a-mo
late [lelt] nozomno already [Ll'redl] yorce

lately ['leltll] neoasHo just [GAst] moavko umo, kax pa3z
still [stll] ewe, 6ce ewe yet [jet] vorce, 6ce ewe,; ewe; oOnaxo

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

Hapeuus o0pa3a geiicTBus

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

hard [hRd] ynopno, nacmoiiuuso fast [fRst] 6vicmpo
well [wel] xopowio quietly ['kwalqtll] cnoxotino
easily ['JzIII] reexo, 6e3 mpyoa kindly ['kalndll] oobpoorcenamenvro, 1obezno n np.

slowly ['sloull] meonenno

39



Hapeyusi Mepbl U CTENICHU
little ['l1tl] mano, HemHozo

much [mAC] mnoeo; ouenw

S0 [sou] max,; maxoice

almost ['LImoust] noumu, uymone
nearly ['nlqll] noumu, oxono
very ['verl] ouens

BonpocureabHble Hape4ust
wher? [wFq] - 20e?
why? [wal] - nouemy?

too [tH] B 3HaueHuu cruwxom
hardly ['hRdlI] eosa, eps0 au
scarcely ['skFgsll] eosa
enough [I'nAf] docmamouno
quite [kwalt] 0dosonbHo, 6noane
rather ['rRDq] dogorvro wu np.

when? [wen] - koeoa?
how? [hau] - kax? n np

IIpakTuyeckas padora Ne 26.

Tema 4.10. Kak nakpoimo cmon 014 yyHcuHa.
esab padoThi:
1. TlpuHumaTh pemieHUs B CTAHAAPTHBIX W HECTAaHAAPTHBIX CHUTYallMsX U HECTH 3a HHUX
OTBETCTBEHHOCTb.
2. ®opMupOBaHHE KOMMYHHKATHBHBIX KOMIIETCHLIUN, OBJIAJICHHE JEKCUKOW U S3BIKOBBIMH
KITUIIIE 10 TEME.
Xoa padoThi:
4. BBenenue HOBOH JIEKCHUKHU.
5. IloBTOpeHHE TpaMMaTHYECKOTO MaTepuasa, HeOOXOIUMOTO ISl U3YUYSHHS TEMBI.
6. Pabora c TekcToM npodecCuoHaIbHOM HAMTPABIEHHOCTH.

Kax HakpbITh CTOJ IS y)KUHA.
Supper at a Restaurant.

Words: cottage cheese - TBopor (aepeBeHckuit); curds- TBOpor (Kpym4aTblii)
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 1 think we'd begin with red caviar, thensalmon, sardines in oil, jellied poultry and
tomato and cucumber salads.

The third guest I’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 cTenneHH CPABHEHHS OT CJeAYIOIIUX NPUIATaTeJbHbIX U HAPEYHH:

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

Pa3pen 5. MeHnio.
IIpakTyeckas padora Ne 27.
Tema 5.1. Mento .

ean pabdoTbI:
1. CamoCTOATENBHO OMpENeNaTh 3aJadd MNPOPECCHOHANBHOIO W JIMYHOCTHOTO pa3BUTHI,

3aHUMATKLCSI CAMO0Opa30BaHNUEM, OCO3HAHHO TUTAHUPOBATH MOBBIIICHUE KBATHU(PUKAIIUH.
2. ®opmupoBaHE€ KOMMYHHUKATHUBHBIX KOMIIETEHILIMM, OBJIAJICHUE JIEKCUKOW U S3bIKOBBIMHU

KJIMIIE TIO TEME.
Xon padoTsI:
1. BBeaeHue HOBOW JICKCUKHU.
2. [loBTOpEHUE TpaMMATUYECKOTO MaTepHalia, HEOOXOAUMOTO JJIsl U3yUEHUS TEMBI.
3. Pabota c TexcTom npodeccruoHaIbHON HAPABICHHOCTH.

THE MENU.
The word menu means:
* A list of dishes served in this restaurant.
* The list of dishes and vines with prices. Sometimes it is called bill of fare. It is usually
printed in the form of a card and each guest receives a copy of the menu. In popular fast food
restaurants there are one or two big menus on blackboards.
The structure of menu
The classical French menu has more than twelve courses. Modern menus usually have two or
three courses:
* Appetizers or snacks
* Soups
* Entrées
* Main courses
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* 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.

IIpakTuyeckas padora Ne 28.
Tema 5.2. Obopomthereis / thereare.
esab padoThi:
1. ®opmupoBaHre KOMMYHUKATUBHBIX KOMIIETECHIIHN.
2. OBnazieHre TpaMMaTUHYECKUM MAaTEPHAJIOM 1O TEME.
Xoa padoThI:
1. BBezeHne HOBOro rpaMMaTUYeCKOro Marepuasia, He0OOX0IUMOro ISl U3Y4YEHUS TEMBI.
2. OtpaloTKa JIEKCUKO-IPaMMaTHYE€CKIUX HABBIKOB.
Oobopotthereis / thereare.

ObopoTthereis / thereare CIyXWT Uil BbIpOKEHUS HAIMUUs (OTCYTCTBHS) KaKOTO-JTHOO
mpeaMeTa B ONPEJEICHHOM MeECTe WM B ompeneneHHoe Bpems. DopMmbl MpoIIeAlero u
Oyayiiero BpeMeHu: therewas, thereweren therewillbe.

Therearesomepicturesonthewall. HacTeHEHECKOIBKOKAPTHH.

Therewasnobodyintheroom. B koMHaTe HUKOTO HE OBLIO.

Br16op dopMsl riarona tobe 3aBUCUT OT YKCIIA CYHIECTBUTENHLHOTO, CIEAYIONIETO Cpa3y 3a
HUM:

There is a chair and two armchairs in the room.

There are two armchairs and a chair in the room. BorpocutenbHble NPEIIOKEHNS C
000pOTOM thereis / thereare CTPOSTCS CIETYIOIIUM 00pa3oM

Oo6mwuitBonpoc: Is there anything in the bag? Will there be lessons tomorrow?

CneunansueiiiBonipoc: What is there in the bag?

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

Pazgen 6. HaumeHoBaHMsi NPOAYKTOB NUTAHMS.
IIpakTHyeckas padora Ne 29.
Tema 6.1. Osouwgu. @pyxmot. Az00w1.
Lean paboTbI:
1. CamocTosTeNnbHO OMNpEeAeNsaTh 3aJauu MPo(ecCHOHATLHOTO U JUYHOCTHOTO Pa3BUTHS,
3aHUMATKCSl CAMO0Opa30BaHNEM, OCO3HAHHO TIAHUPOBAThH MOBBIIICHHE KBATU(UKAIINH.
2. ®opMupoBaHME KOMMYHHUKATHUBHBIX KOMIIETEHI[MH, OBJIAJICHUE JIEKCUKOH U SA3BIKOBBIMHU
KJIUIIIE 110 TEME.
Xox padoTsI:
1. BBeneHue HOBOW JIEKCUKH.
2. TloBTOpeHHE TpaMMaTHYECKOTO MaTepuana, HeOOXOIUMOTO JUIS U3YYCHHS TEMBI.
3. Pabota ¢ TekcToM npodeccHOHATBHON HAPaBICHHOCTH.

Vegetables - opoin
1. carrots - MOPKOBb
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beets = beetroot - cBekna
marinated beets - MapuHOBaHHasICBEKJIA
onion - IyK

brown onion - JIyKpemn4arblii

spring onion - JIyK3eJICHBIN
cabbage - kamycra

greens - 3eJICHb

lettuce - canar

cauliflower - nBeTHasKkamycra
radish - pemmc

horse-radish - xpen

egg-plant - Gaxmaxcan

redcabbage - kpacHas kamycta
Brussels sprouts - Oproccenbckasikaycra
cucumber - orypen

turnip - pemna, TypHerc

swede - OprokBa

salted cabbage - kBamenaskamycra
pickled - conenslit; MapuHOBaHHBII
dills - MaprHOBaHHBIE OT'YPIIBI
tomatoes - TOMHUI0PHI

pumpkin - ThIKBa

greenpeas - 3eJIeHbII TOPOIIEK
sauerkraut - KBarieHas Kamycra

Fruit(s) - ppyKTHI

pomegranate ['pam'graenit] rpanar
melon ['melon] abras

water-melon [ wata 'melon] apOy3
apricot ['eiprikat] abpukoc

peach [piitf] mepcuk

grape-fruit rpeiindpyt

pear [pra] rpyma

apple [aepl] si610K0

plum [plat] cnuBa

. grapes [greips] BUHOTpas
. orange ['arindj] anenbcuH

tangerine ['tasncfjeriin] Mangapux

. banana [ba'nama] 6anan

lemon ['leman] rumoH

. pineapple ['painaepl] ananac

Berry ['beri] sirona

cranberry ['kraenbari] kiroxBa
strawberry ['straibari] ki1yOHHKa
blueberry ['bluiberi] yepHuka
raspberrie ['rerzban] manuHa
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redbilberries OpycHuka
gooseberries ['guzbari] KpbKOBHUK
cherry ['tferi] Butas

o =N oW

sweet cherries uepenas

9. kiwi kuBH

10. avocado [,aevou'ka:dou] aBokamo
11. mango ['TBep0ii] MaHTO

12. papaya [pa'paja] nanaiis

13. persimmon [pai'siman] Xxypma
14. fig [fig] umxup

IIpakTyeckas padora Ne 30.

Tema 6.2. Hacmosauiee npoooidcennoe spems.
Hean pabdoTbI:
1. ®opmupoBaHre KOMMYHUKATUBHBIX KOMIIETECHIINN.
2. OBnazieHHEe rpaMMaTUYECKUM MaTEPUAJIOM 110 TEME.
Xoa padoThI:
1. BBezeHne HOBOTO rpaMMaTUYECKOr0 MaTepraia, HeOOXO0IUMOTO ISl U3YYEHUS TEMBI.
2. OtpaboTKa JIEKCUKO-IPaMMaTUYE€CKIX HABBIKOB.

1. Hacmoauiee npooonsicennoe epems
PresentContinuousTense
1. Hacrosamee nponommkenHoe Bpemsi PresentContinuousTense oOpasyercst npu nomoru

BCIIOMOTaTeNbHOrO  Iiiaroja  toben  cMBICIOBOIO  TIJjlaroda € OKOHYaHUEM  -ing.
PresentContinuousTense yrnorpedmnsiercs s 0003HAYEHUS IEHCTBHSA, KOTOPOE MPOUCXOIUT U
ellle MPOJOHKAETCS B MOMEHT PEUH.

[ am writing a letter now.

She is reading a book now.

2. Oopazosanue -ingghopmut 2nazona

[Ipu oOpazoBanum-ing GopMbI, B TIaroyax, 3aKaHYMBAIOIIKMXCS HA -e, OyKBa e Bbnaaaer. B
rjlarojiax, KOTOpbIE€ 3aKaHYMBAIOTCSA Ha OJHY TJACHYI0 M OJHY COIJIAaCHYIO OYKBYy, NpH
oOpa3oBaHuH -ing GOPMBI MPOUCXOTUT YABAUBAHUE ITOCIICTHEH COTJIACHOM.

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

3. Cmpoenue ymeepoumenvHoix, 60NPOCUMENLHBIX U OMPUUAMETLHBIX
npeonodcenuil

He |is reading | now.
Is  he reading | now?
He |is |not |reading | now.
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IIpakTHyeckas padora Ne 31.

Tema 6.3. Maco. Macnvie npodykmul, nmuua.
ean paboTbI:
1. OpueHTHpOBaTHCS B YCIOBHSIX 4YacTOW CMEHBI TEXHOJOTHH B MPOodecCHOHATBHOM
JeSTEITLHOCTH.
2. ®opMupOBaHHE KOMMYHHKATHBHBIX KOMIICTCHIIUW, OBJIAJICHHE JEKCUKOH W S3BIKOBBIMH
KJTUIIIE TI0 TeME.
Xox pa6oTsI:
1. BBeneHue HOBOW JIEKCUKH.
2. TloBTOpeHHE TpaMMaTHYECKOTO MaTepuaia, HeOOXOIUMOTO JUIS U3YICHHS TEMBI.
3. Pabota ¢ TekcToM npodeccHOHATBHON HAPABICHHOCTH.
Meat [mi:t] msico
beef [bi:f] roBsauHa
pork [po:k] cBuHmHA
mutton [mAtn] 6apannHa
lamb [leem] Monom0i Gaparek
vealjvi:l] TensTuHa
poultry ['poultri] mruma (momarnrHsis)
game [geim] nuub

XN kWD

deli = delicatessen [,delika'tesn] msicHas KynuHapus

©

boiledsausage ['sosidj] Bapenas xonbaca

[S—
S

. can KoHCepBbI (0aHKa)
. smokedsausage kormueHas kojibaca

—_ =
N —

. half-smokedsausagenonykomnuenas konbaca
. frankfurter ['fraei]kfataj cocucka

—_
B~ W

. liverpaté ['livape'tei] meueHOYHBIN MAIITET

[S—
9,

. ham [heem] BeTunHa

—
[©))

. leanmeat [li:n] mocTHOE, HEXHUPHOE MSICO
. cannedmeat MsICHbIE KOHCEPBBI

[
J

IIpakTyeckas padora Ne 32.

Tema 6.4. Ilpoweouwiee npooonrxcennoe spems.
ean padoTbI:
1. ®opMupoBaHNE KOMMYHUKATUBHBIX KOMIIETEHIIHH.
2. OBnazeHHe rpaMMaTUYECKUM MAaTEPUAIIOM 110 TEME.
Xoa padoThi:
1. BBezeHne HOBOTO rpaMMaTUYECKOro MaTepraia, HeOOXOIUMOTO JIJIsl U3Y4YEHUS TEMBI.
2. OtpaboTKa JTEKCUKO-IPaMMaTHYECKUX HABBIKOB.

[Ipomeniee npo1okeHHOE BpEMs YIIOTpeOIsIeTCs:

a. Jlns BBIpaK€HHs IEUCTBHsI, COBEPIIABLIETOCA B KAaKOH-TO OIPENEICHHBIM MEPUOJ WIH
MOMEHT BpPEMEHH B MpPONLIOM. JTOT TepHoj] (WJIM MOMEHT) MOXKET OBITh BBIpAXKEH IJMOO
OOCTOSITETLCTBOM BPEMEHH, JHOO MPUIATOYHBIM MPEUIOKEHHEM BPEMEHH C TJIaroJoM-
ckazyembIM B PastIndefinite, Ho nHOT1a OH MOXET HE OBbITh YKa3aHHBIM B IPEIOKEHHUH, a JIUILIb
1oJipa3yMeBaThCsl (4eMy, Kak MpaBuilo, ClIOCOOCTBYET KOHTEKCT).

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

bruzHens! ¢ 1r060mbITCTBOM paccMaTpuBainu Panbda, kak OyATO OHUM BIIEPBBIC BUIEIH €T0.

b. Jlnst BeIpaXkeHUs 1€HCTBUSA, COBEPILABLIETOCs B T€UEHUE JIMTEIBHOIO NIEPUO/Ia BPEMEHU B
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IIPOLJIOM.

I[J'II/ITCJ'IBHOCTB 9TOro nepuozia MOXKET OBITh BbIpa’K€HAa TAKUMH CJIOBAMH, KaK alldaylong B

TCUYCHUEC BCCIO OHA,

thewholeevening B TeueHue Bcero Beuepa, from ... till or ... 10, a UHOTIA MEpHO BpeMEHH

IPOCTO HOAPa3yMEBAETCSL:
They were directing the fire by radio.
OHU yIpaBJIssIu OTHEM I10 PaJuo.

KonTpoabHasipadora 3a 4 cemecTp
Bapmuanrtl.

1. Packpoiitecko0ku, ynorpedassariarojsis Present Simple miam Past Simple, Future

Simple:
1. I (not to go) to the cinema every day.
2. I (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, ynorpedassriarosasisFutureSimple:
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. 1 (to take) off my clothes and (to put) on a hospital gown.
5. She (to go) to the institute in the morning.

3.Packpoiitecko0ku, ynorpedasisiriaroasiBPresentunuPastSimple.
1. I (to go) to bed at ten o'clock every day.
2.1 (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. Boi0epuTe 011H BepHBIl BADHAHT OTBETA:

1) The cutlery is.....

a) knifes b) plates c) 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

Bapmuanrll.

1. Packpoiitecko0ku, ynorpedasisiriiaroasisPresentSimplenninPastSimple, FutureSimple:

1. My mother (to watch) TV yesterday.
2. We (to watch) TV tomorrow.
3. When you (to leave) home for school every day.
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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 cko0ku, ynorpedJsis riaaroiabsl BFutureSimple:

1. I (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 ckoOku, ynorpeoJisia riaaroyabl B PresentuniuPastSimple.

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 I (not to
talk) to them: I (to be) very busy yesterday.

5. You (to come) home at six o'clock yesterday? - - No, I ....Yesterday I (to come) home
from school at half past eight.I (to be) very tired.l (to have) dinner with my family.After
dinner I (to be) very thirsty.I (to drink) two cups of tea.Thenl (torest).

4. IlogOdepuTe aHIIUMIICKHE IKBUBAJIEHTHI K PYCCKHM CJIOBaM:

1. coycHHK a) sugar bowl b) saucer c) knife

2. MHCKa a) bowl b) cashier c¢) spoon

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

4. 6mo10 a)saucer b) dish ¢) fork

5. nmepevyHuIia a) pepper box b) staff ¢) saltcellar

6. coJIOHKa a) saltcellar b) cashier ¢) sugar basin

IIpakTyeckas padora Ne 33.
Tema 6.6. Cmpykmypa menio.

ean paboTbI:

1.

OpueHTHpPOBAaTECS B YCIOBHAX YacTOW CMEHBI TEXHOJOTMH B TNPO(EecCHOHANBHOM

JACATCIBHOCTU.

2. ®opMupoBaHME KOMMYHHUKATHUBHBIX KOMIIETCHIIUM, OBJIAJICHUE JIEKCUKOH U S3BIKOBBIMHU

KIIMHIIC 110 TEME.
Xon padoTsI:

1.

BBenenne HOBOM TEKCHKH.

2. HOBTOpCHI/IC rpaMMaTH4€CKOTo MaTcpuralia, HCO6XOI{I/IMOFO JJI1 U3YUCHUS TCMBI.
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3. Pabora ¢ TekcTom npodeccuoHaNIbHOM HAaNPaBICHHOCTH.

THE STRUCTURE OF MENU.

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

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

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

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

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

COMPREHENSION QUESTIONS
. What are the five courses most commonly found on a modern menu?
. Why are hors-d’oeuvres usually small?
. What are the main course dishes?
. What is the French name for a thin soup?
. What is the French name for a thick soup?
. Which course on a menu do guests usually choose first?
. What can be served for dessert?

~N N LU W N =

IIpakTnyeckas padora Ne 34.
Tema 6.7. Tunvt 60npocoe 6 aH2IUICKOM A3bIKe.

esab paboThi:
1. ®opMupoBaHNE KOMMYHUKATUBHBIX KOMIIETEHIIHH.
2. OBnajgeHue rpaMMaTHYECKUM MaTepHUajIoM 10 TeME.
Xox padoTsI:
1. BBezeHne HOBOro rpaMMaTUYeCcKOro Marepuasia, He0OX0IMMOro sl U3Y4YEHUS TEMBI.
2. OtpaboTKa JTEKCUKO-IPaMMaTHYECKUX HABBIKOB.

OcHOBHbBIE THIIBI BOIIPOCOB, HCIIOJIb3yeMble B AHIJIMIICKOM sI3bIKe

1. O6uwmii Bompoc

OOumii BOmpoc OTHOCUTCSI KO BCEMY IPEUIOKEHHUIO B IIEJIOM, U OTBETOM Ha HEro OyayT
CIIOBA YeSUINno:

Do you like ice-cream? — Yes, I do.

Can you speak English? — Yes, I can.

Are you a schoolboy? — No, I am not.

Have you bought a text book? — Yes, I have.
Ilopsinok c10B B 0011€M Bonpoce

1) BcrmomMoraTenbHbIi 171aroi (MOAabHBIH, I71aroji-cBs3ka),

2) noanesxaiiee (CylecTBUTENbHOE UM MECTOUMEHHE),

3) CMBICIIOBOM TJ1aroJt (MJIu IOMOJTHEHHE).

2. CnenuanbHBIN BOIPOC
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CnenmnanbHblii BONMPOC OTHOCUTCS K KAKOMY-HHOYAb YIEHY MPEAIOKEHUS WU HX
rpynne u TpedyeT KOHKPETHOTO OTBETa:

What is your name? — My name is Peter.

Where do you live? — I live in Rostov.

Ilopaook cnoe ¢ cneyuanvbHom eonpoce

1) BonipocurensHoe cioBo (what, where,who, when, howw 1.11.),

2) BcrioMoraTeNbHbIH 171aroi (MOJalbHBIH, IJ1aroji-cBs3Kka),

3) noanexariee,

4) cMBICTIOBOM TJ1aro,

5) nomnoaHeHus,

6) obcTosTenscTBA (MECTa, BpeMeHH!, 00pasa eUCTBUS U T.11.).

B cneuunanbHbIX Bompocax, oOpallleHHbIX K moaJieskamemMy B Presentu PastIndefinite, He
ynoTpeOsieTcst BecrioMmorarenbHbii rinaroindo(did) v coxpaHseTcs MpsMoin MOPSIOK CIIOB:

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

3. AbTepHaTUBHBIN BOIPOC

AJIbTEePHATHBHBII BONPOC MPEANOIAraeT BIOOP U3 ABYX BO3MOXKHOCTEH:

Doyoulikecoffeeortea? — Brp1 mobute kode nian yait?

ATNBTEpHATHBHBIM  BOMPOC HAYMHACTCS KakK OOMM  BOMpPOC, 3aTeM  CleayeT
pa3JeNuTeNbHBIN COI03 O M BTOPasi 4aCTh BOIIPOCA.

4. PaznenurensHblii Bonpoc (TailQuestion)

Paznenurensublii  Bompoc cocrour U3 ABYX 4acre. IlepBas wacte — 31O
MOBECTBOBATEIbHOE MpeIokKeHHe (YTBEpAUTEIHLHOE WM OTPUIIATENIbHOE), BTOpasi, OTAEIeHHAs
3aMAToi OT NEPBOM — KPATKHil BONIPOC (fail — «XBOCTHK):

Youarea pupil, aren'tyou? — Byl yueHuk, He npaBaa 1u?

Ecmun B [IOBECTBOBATEIILHOMN YacTH Pa3aEIUTENBHOTO BOIIpOCa
COJIEPIKUTCSYMEEPIHCcOeHUe,TO BO BTOPO —ompuyanue. Eciay B TOBECTBOBATEIbHON 4acTH —
ompuyanue, TO BO BTOPOM YaCTH, KaK IPaBUIIO, —)yMEePHCOeHUe:

You are a student, aren't you?

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

IIpakTyeckas padora Ne 35.
Tema 6.8. Tunvt menro.
ean paboTbI:
1. IlpuHuMaThe pemieHWs] B CTAHOAPTHBIX M HECTAHJAPTHBIX CHUTYaIlMsAX M HECTH 3a HHUX
OTBETCTBECHHOCT.
2. ®opMUpOBaHNE KOMMYHUKATHUBHBIX KOMIIETCHIIMWA, OBJIAJEHUE JIEKCHUKOM U S3BIKOBBIMHU
KJIUIIE 110 TEME.

Xon pa6oTsI:

1. BBenenue HOBOI JIEKCUKHU.

2. IloBTOpEeHUE TpaMMATHICCKOTO MaTepHalia, HEOOXOAMMOTO JIJIsl U3yUCHUS TEMBI.
3. Pabora ¢ TekcToM npoheCCUOHATBLHONM HATPABICHHOCTH.

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
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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.

IIpakTnyeckasapadora Ne 36.
Tema 6.9. Oowuii u cneyuanvHwlii 60NPOC.

Lean paboTbI:
1. ®opMupoBaHuE KOMMYHUKATUBHBIX KOMIIETEHIIUH.
2. OBnazeHue TpaMMaTHYECKIM MAaTEPHAIIOM TI0 TEME.
Xon padoTsI:
1. BBenenue HOBOTO IpaMMaTHYECKOTO MaTepuasa, HeOOXOIUMOTO ISl U3YUCHHS TEMBI.
2. OtpaloTKa JIEKCUKO-IPaMMaTU4YE€CKIX HABBIKOB.

1. O6uwmii Bompoc

OO0t BOpoC OTHOCUTCS KO BCEMY IPEIOKEHHIO B IIEJIOM, U OTBETOM Ha HEro OyayT
CIIOBA yeswin Hno:

Do you like ice-cream? — Yes, I do.

Can you speak English? — Yes, I can.

Are you a schoolboy? — No, I am not.

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

IMopsinok c10B B 0011€M Bompoce

1) BcrmomMoraTenbHbIi 171aroi (MOAabHBIH, I71aroji-cBs3ka),

2) noanesxaiee (CylecTBUTEIbHOE NI MECTOUMEHHE),

3) CMBICIIOBOM TJ1aroJt (MJIu IOMOJTHEHHE).

2. CnenuyanbHBIN BONPOC

CrnenmnanbHblii BOIPOC OTHOCUTCS K KAKOMY-HHOYIb WICHY MPEAJIOKEHUS WIH UX
rpynne u TpedyeT KOHKPETHOTO OTBETa:

What is your name? — My name is Peter.

Where do you live? — I live in Rostov.

50



Hopaook cnoe 6 cneyuaivHom eonpoce

1) BonpocurensHoecnoBo(what, where, who, when, howu. T.11.),

2) BClOMOraTeJIbHbIN 11aroJ1 (MOAAJIbHBIN, TJIaroj-CBsA3Ka),

3) moasexariee,

4) cMBICTIOBOM T1aron,

5) oTIOTHEH NS,

6) oOcTosTeNLCTBA (MECTa, BpEMEHH, 00pa3a ISHCTBUS U T.11.).

B crienmanbHbBIX Bompocax, oOpalieHHbIX K mojJie:kamemy B Present u PastIndefinite,
HE ynoTpeoiiseTcsi BcrioMoraTenbHbIi riaarondo(did) n coxpaHseTcs: IpsiMOi MOPSOK CIIOB:

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

IIpakTyeckas padora Ne 37.
Tema 6.10. Anomepnamuenwiit gonpoc.

Hean pabdoTbI:
1. ®opMupoBaHUE KOMMYHUKATUBHBIX KOMIIETEHIIUI.
2. OBnazieHHEe rpaMMaTUYECKUM MaTEPUAJIOM 110 TEME.
Xon padoTsI:
1. BBezeHne HOBOTO rpaMMaTUYECKOr0 MaTepraia, HeOOXO0IUMOTO ISl U3YYEHUS TEMBI.
2. OtpaboTKa JTEKCUKO-IPaMMaTHYECKUX HABBIKOB.

AJbTEepHATUBHBINA BOIPOC

AJIbTePHATHBHBIN BOIPOC MIPEATNONAracT BbIOOp U3 ABYX BO3MOYKHOCTEH:

Doyoulikecoffeeortea? — Brp1 mobute xode mim yai?

AJNBTepHATUBHBIN BONIPOC HAYMHACTCS KaK OOIIMI BOIIPOC, 3aTEM CIIeIyeT
pa3eNuTeNbHBIN COI03 O U BTOPasi 4aCTh BOIIPOCA.

IIpakTnyeckas padora Ne 38.

Tema 6.11. Pazoenumenvuwlii onpoc.
esab paboThi:
1. ®opmupoBaHre KOMMYHUKATUBHBIX KOMIIETEHIINN.
2. OBnaseHue rpaMMaTUHYECKUM MAaTEpUajIoM MO TEME.
Xox padoThI:
1. BBenenue HOBOTO rpaMMaTHYECKOrO MaTepuasa, HeOOXOIUMOTO ISl U3YUYCHHS TEMBI.
2. OtpaboTKa JIEKCUKO-IPaMMaTHYE€CKIX HABBIKOB.
3. 3au€THOE 3aHsATHE.

PaznenurensHblii Bomnpoc (Tail Question)

PaznenurensHbIl BOPOC COCTOUT U3 ABYX 4yacte. [lepBasd yactb — 310
[IOBECTBOBATEIBHOE MIPEJIOKEHHUE (YTBEPAUTEIBHOE UM OTPULIATEIBHOE), BTOPAsl, OTAEICHHAS
3aIAToM OT EPBOM — KPATKU BOIIPOC (fail — «XBOCTHK):

Youare a pupil, aren'tyou? — Bp1 yuenuk, He rpasja jau?

Ecnu B moBeCTBOBATEIbHON YaCTH Pa3AEIUTEIBHOTO BOIIPOCA COAECPIKUTCS ymeeprcoeHue,
TO BO BTOPO —ompuyanue. Eciiv B IOBECTBOBATEIBHON YaCTU — Oompuyanue, To BO BTOPON
YacTH, KaK MPaBUIIO, — YHEEPHCOeHUEe:

You are a student, aren't you?

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

Paspnen 7. PecropanHoe o0cay:KuBaHue.
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IIpakTyeckas padora Ne 39.

Tema 7.1. Ycnyeu pecmopana.
ean paboTbI:
1. IloHuMaTh CyITHOCTh U COLMAIBHYIO 3HAYUMOCTh CBOEH Oyayuiei mpodeccuu, NposBIsATh K
HEW yCTOWYMBBIN MHTEPEC.
2. ®opMupoBaHME KOMMYHHUKATHUBHBIX KOMIIETEHI[UH, OBJIAJICHUE JIEKCUKOH U S3BIKOBBIMHU
KJIUIIIE 110 TEME.
Xox pa6oTsI:
1. BBeaeHue HOBOW JICKCHKH.
2. IloBTOpEHNEe rpaMMaTHYECKOTO MaTepHaa, HEOOXOAUMOIO sl U3yUEHUS TEMBI.
3. Pabota c TexcTom npodeccruoHaIbHON HAPABICHHOCTH.

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?

—It is $5.

—And is your coffee shop open every day?

—They are all open every day except Monday.

—OK, thank you.

IIpakTyeckas padora Ne 40.

Tema 7.2. Bpemena anenuiickozo znazona.
Hean pabdoTbi:
1. ®opmupoBaHre KOMMYHUKATUBHBIX KOMIIETEHIINN.
2. OBnaneHue rpaMMaTHYECKUM MAaTEpUaIOM 10 TEME.
Xox padoThI:
1. BBezeHre HOBOTO rpaMMaTHIECKOTO MaTepuaia, HEOOXOIUMOTO ISl U3YYEHUS TEMBI.
2. OTpaboTKa JEKCUKO-IPAMMATHIECKUX HABBIKOB.
Bpemena aHrauiickoro rjaaroJa.

Tabauna BpeMeHHBIX (popM riaroJia

TENSE Indefinite (Simple) Continuous Perfect 3aBepmiennoe
BPEM# IIpocroe JimrensHoe
Present I write I am writing I have written
Hacrosiee A muiy (BooO1e, 00b1H0) | Amumny (ceitdac) A (yxe) Hanucan
Past I wrote I waswriting I had written
[Tpomeammee A(na)mucan (Buepa) A nucan (B ToT MoMmeHT) | S Hamucan (yxke K
TOMY MOMEHTY)
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Future I shall/willwrite I shall/will be writing I shall/will have
bynymee S manuiny, Oyay nucaTth S 6yny nucats (B TOT written

(3aBTpa) MOMEHT) S manumy (yxe K
TOMY MOMEHTY)

I'maroner B (dopmax Indefinite (Simple) omnuceiBaroT OOBIYHBIC, MOBTOPSIOIIUECS
JNeUCTBUSI KaK ghakm — OE30THOCUTENHHO K UX JJIUTEIbHOCTU WIH K PE3yNbTaTy EeHCTBUS:

I go to school every day. —SIX0XyBHIKOTYKaXIbliileHb. B 3TOM BbICKa3bIBaHUU
MHTEpecyeT He BpeMs, IOTpauyeHHOE Ha JA0POTry, HEe MPOLECcC ABMKEHH, He pe3yIbTaT MOX0/I0B,
a caM (haKT: st XOKy B IIIKOJY, a HE Ha padoTy.

To ke camoe OTHOCHUTCSA K MPOIIEIIEeMY BpeMEHH U K Oy IylieMy:

I went to school when I was a boy. —5IXo1uIIBIIKOITY, KOTAa0BIIIMATBYUKOM.

I shall go to school when I grow up. —510y 1yX0IUTHBIIKOY, KOTJJABBIPACTY.

OtpunarensbHass u BompocutenbHas ¢opmbl B Indefinite obOpasyrorcs mnpu momouu
BcrioMorarenbHbix TiarosioBdo, does, did ¢ uactuneit not, kpatkas ¢opma:don't, doesn't,
didn't. ITopsimox cnoB mpsimoil. BompocurenbHble NpeiokeHHss 00pa3yloTcs, Kak IpaBUIIo,
MIPOCTOM MepeCcTaHOBKOM MOJIJIEKAIIETO u BCIIOMOTaTeJIbHOTO riaroJja.
BonpocurensHpieMeCTOMMEHUATIPUITOMCTOS TBCETAABIIEPEIH.

Heisastudent. — Isheastudent?

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

You have a computer. — What do you have?

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

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

OcoOyto rpyImy COCTaBISIOT pa3beIUHUTEIbHBIE BOMPOCHI, KOTOPHIE MEPEBOJATCS Kak
YTBEPKIACHUS ILTIOC «HE Tak Ju?» OHU NpUMEHUMBI K J1r000My BpeMmeHnu. Hanpumep:

YouspeakEnglish, don'tyou?Bpl TOBOpUTE TIO-aHTIMIICKU, HE TaK JIU?

Ho:LetusspeakEnglish, shallwe? ]laBaiiTe roBOpUTH MO-aHTIUHCKH, XOpOIIO?

IIpakTyeckas padora Ne 41.

Tema 7.3. Tunwsl pecmopanos.
Hean paboTbI:
1. CamocTosTeNnbHO OMpEAeNaTh 3aJayd MPO(PEecCHOHATBHOTO U JUYHOCTHOTO Pa3BUTHS,
3aHUMAThCSl CaMO0Opa30BaHNEM, OCO3HAHHO TIAHUPOBAThH MOBBIIICHNE KBaTU(UKAIIUH.
2. ®opMupOBaHHE KOMMYHHKATHBHBIX KOMIIETCHILIUN, OBJIAJICHHE JEKCUKOW U S3BIKOBBIMH
KJIMIIE TI0 TEME.
Xoa padoThi:
1. BBenenue HOBOM JIEKCHKH.
2. IloBTOpEHHE TIPAMMATUYECKOIO MAaTepHala, HEOOXOIUMOIO Ul H3y9EHHS TEMBIL.

3. Pa6ota ¢ TekcToM npodheCCHOHATLHOM HAPABIEHHOCTH.

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.
53



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 snack with their drink.

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

The bars offer different kinds of drinks, mixed drinks, beer, juices, soda. They can also
serve nuts and crisp biscuits to go with the drinks.At the night clubs the customers can have
excellent wine and delicious dishes and dance to a band. Such places have a floor show. The
customers can gamble if they like. They are very expensive but provide overnight catering and
entertainment until 4 a.m. as a rule.

COMPREHENSION QUESTIONS
. What are the eight different types of places where people can eat and drink?
. What kind of places are the very luxurious and the formal luxury restaurants?
. What kind of places are the informal national restaurants?
. What kind of places are the coffee shops and the snack-bars?
. What kind of places are the fast-food restaurants?
. What kind of places are the bars?
. What kind of places are the night clubs?
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IIpakTuyeckas padora Ne 42.

Tema 7.4. Hacmosauiee neonpeoenennoe spems.
esab padoThi:
1. ®opmupoBaHre KOMMYHUKATUBHBIX KOMIIETECHIIUN.
2. OBnazneHue rpaMMaTUYECKUM MAaTEPUAIoOM IO TEME.
Xon pa6oTsI:
1. BBeneHne HOBOro rpaMMaTU4YeCKOro Marepuasia, He0OX0IMMOro sl U3Y4YEHUS TEMBI.
2. OtpaboTKa JIEKCUKO-IPaMMaTUYE€CKIX HABbIKOB.

Hacmoawee neonpeoenennoe epems
Hacrosimee neonpenenenHoe Bpems (PresentIndefiniteTense) omnucsiBaer nelicTBue,
MIPOMCXO/SAIIEE B HACTOAIIEM PETYJISIPHO MITH TTOBTOPHO.
Iwork (pabotato) everyday. — S paboTaro KaxJblii 1€Hb.
WespeakRussian. — MbI TOBOpUM TIO-PYCCKH.
B 3-eM JINIC €AMHCTBCHHOI'O YHCJIa IJ1aroJl UMEC€T OKOHYAHUEC -S. rHaFOJIBI, OKAHYMBAKOIIUCCS HA
y TMOCJ€ COIIACHOW, MMEIT B 3-€M JIMIE €IUHCTBEHHOIO YHCIa OKOHYaHWE -ies. Iuarosnsl,
OKaHUYMBAIOIIHECS Ha -, =88, -sh, -ch, -tch, -x, -z, -0, mpuoOpeTaroT OKOHYAHUE -€S.

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

I'maron tohave (umeTh) B 3-eM JnIlle €IMHCTBEHHOTO uncia umeeT ¢popmy has [hxz].

2. Cmpoenue ymeepoumenbHvlX, 60NPOCUMENbHBIX U OMPUUAMETLHBIX NPEOI0HCEHUT

Bomnpocutenbapie u otpuiarenbHbie  GopMbl PresentIndefiniteTense oOpasyroTcs mpu
MIOMOIIM  BCIIOMOTaTeNbHOTO rjaroysia todo. B oTpuUIATENbHBIX  OPEMIOKEHHSIX K
BCIIOMOTaTeNIbHOMY TJIaroiy nao0aBisieTcss dacTuiia not. BBompocHUTENbHBIX MPEINIOKEHUIX
BCIIOMOTATEJIbHBIN TJIaroJi CTOUT MEPE]] MOIIEHKAIIUM.

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.

IIpakTyeckas padora Ne 43.
Tema 7.5. Cnyxncoa obuiecmeennozo numanus.

Lean pabdoTbI:

1. Hcnonb3oBaTh MHYOPMAMOHHO-KOMMYHHUKAIIMOHHBIE TEXHOJIOTMH B MNPOQEeCcCCHOHATBHON
TS TebHOCTH.

2. ®opMHpOBaHHE KOMMYHUKATUBHBIX KOMIICTCHIIMI, OBJIAJICHUE JIEKCUKOH M S3BIKOBBIMHU
KJTUIIIE TI0 TeME.

Xon padoTsI:

1. BBenenre HOBOM JIEKCUKH.
2. [ToBTOpEeHNE rpamMMaTHYECKOTO MaTepuaia, HEOOXOIUMOTO IS U3YUYEHUS] TEMBI.
3. PaGoTa ¢ TekcToM npodeccrnoHaTbHOM HAMPaBISHHOCTH.

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”.
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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

. What does the food and beverage department include?

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

. What kind of customers does a hotel restaurant serve? Whatkind of menus are there?
. What types of breakfast can a restaurant serve? How do they differ?

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

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

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

. What does the word “brunch”mean?

. What is room service?
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IIpakTnyeckasapadora Ne 44.

Tema 7.6. Ilpoweouiee neonpeodenennoe epems.
Hean paboTbI:
1. ®opMupoBaHUE KOMMYHUKATUBHBIX KOMIIETEHIIUI.
2. OBnazieHHE rpaMMaTUYECKUM MaTEPUAIIOM 10 TEME.
Xox padoTsI:
1. BBezeHne HOBOTO rpaMMaTUYECKOr0 MaTepraia, HEOOXOIUMOTO ISl U3YUYEHUS TEMBI.
2. OtpaboTKa JTEKCUKO-IPaMMaTUYECKUX HABBIKOB.

1. Ilpoweowiee epem=a 2nazona tobe

I was we were
you were you were
he was

she was they were
it was

2. Ilpowieduiee neonpeodenennoe epems
PastIndefiniteTense

Past IndefiniteTense ynorpeGnsiercs, Korga pedb HAET O JACHCTBHM, 3aBEPIICHHOM B
IIpouleieM M He CBsA3aHHOM ¢ HactodamuM. @Dopmbl Bcex smn B PastIndefiniteTense
OJIMHAKOBBI.

hard every day.

Present | We work
hard yesterday.

Past We worked
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3. Cmpoenue ymeepoumenbHblX, 60RPOCUMENbHBIX U OMPUUAMETHBIX
npeonoxcenuil

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

KonTposbsHasipabora 3a 5 cemectp
Bapmuanrtl.
1. PackpoiiTteckoOku, ynorpeosisiriaroiasiB Present Continuous, Present Simple nian 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.
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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. PackpoiiTecko0KH, ymoTpe0/ssriaroJbIBoHOMHU3CIeAyOMuXBpeMeH: Present Simple,
Past Simple, Present Continuous, Past Continuous:
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1. Nina (to celebrate) her birthday yesterday. Her room looked beautiful, there (to be) many flow-
ers in it. When I (to come) in, somebody (to play) the piano, two or three pairs (to dance). 2.
Listen! Somebody (to play) the piano. 3. I (to like) music very much.

. When I (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? - I (to have) supper.

. [lepeBennTe ¢ AHTJIMIICKOIO A3bIKA 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.
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Bapuanr II.

1. PackpoiiTtecko0ku, ynorpedJassriaroiabiB Present Continuous, Present Simple niaun 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? - I (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.

. 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 ............ y e

. The duties of valetare to ............

. 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 ............
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3. PackpoiiTecko0ku, ynorpedassriarosiB Past Simple niau Past Continuous:
1.I (to play) computer games yesterday.

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

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

4. We (to play) computer games the whole evening yesterday.
5

[\S)

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

4. llepeBeauTe ¢ AHIJIMICKOrO SI3bIKA HA PYCCKHUIM:

1. This writer is said to have written a new novel.

2 . She seems to be having a good time at the seaside.

3 . They watched the boy cross the street.

4 . To advertise in magazines is very expensive.

5. He proved to be one of the cleverest students at our Institute.

6 . He knew himself to be strong enough to take part in the expedition.

OtBeTnl - Ynpa:xkaenue 1

1. Nina celebrated her birthday yesterday. Her room looked beautiful, there were many flowers in it.
When I 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 I looked out of the window, it
was raining heavily and people were hurrying along the streets. 5. What were you doing at seven
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o'clock yesterday? - I was having supper. 6. When I came home yesterday, I saw that all my family
was sitting round the table. Father was reading a letter from my uncle who lives in Kiev.

OtBeTnl - Ypa:kaenue 2.
I. He got up at seven o'clock yesterday. 2. Father came home at six o'clock yesterday. 3. I 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.
7.1 went to bed at nine o'clock yesterday.

IIpakTyeckasapadora Ne 45.
Tema 7.7. Poioa, mopenpodykmeul.

Hean pabdoTbI:
1. OcymecTBisATh MOMCK M HUCIOJNBb30BaHUE WHPOPMALWHU, HEOOXOMUMOU It 3PPEKTHBHOTO
BBITTOJIHEHHS TPO(HECCHOHANBHBIX 3a/1a4, TPO(PECCUOHATBHOTO M JMYHOCTHOTO PAa3BHUTHSI.
2. ®opMUPOBAaHHE KOMMYHHUKATHBHBIX KOMIIETECHLHMM, OBJAJEHUE JIEKCUKON U SI3bIKOBBIMU
KJTUIIIE TI0 TeME.
Xox padoThI:
1. BBeaeHue HOBOW JICKCHKH.
2. IloBTOpEHNEe rpaMMaTHYECKOTO MaTepHalia, HEOOXOAUMOIO JIsl U3yUEHUS TEMBI.
3. Pabota c TexcTom npodeccruoHaIbHON HAPABICHHOCTH.
Fish - pri0a

carp [ka:p] xapm

cod [kod] Tpecka

bream [bri:m] mermy

craw-fish ['kroifij] pax

fillet of sword-fish ['filit] ['so:dfiJ] punepriObI-Meu

fresn-frozen fish ['frouzn] cBexe3amopoxeHnHaspbiOa

herring ['herip] cenenka

kipper ['kips] xomueHnasicenenka

live fish [laiv] xuBasippiba

perch [pa:tf] okyHs

pike [paik] mryka

pike-perch cymax

plaice [pleis] kambana
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sturgeon ['stardgan] ocetp
tuna - TyHen

—
9]

IIpakTyeckas padora Ne 46.

Tema 7.8. IlImam cayxncovl 00uecmeenH020 nNUmMAaHus.
Hean paboTbI:
1. OcymecTBiasATh MOUCK M HUCIOJIb30BaHUE MH(POPMALUHU, HEOOXOIUMOU Uit 3PPEeKTUBHOTO
BBITTOJIHEHHSI TPO(ECCHOHANBHBIX 3a/1a4, TPO(PECCUOHATBHOTO M JMYHOCTHOTO PAa3BHUTHSI.
2. ®opMHpOBaHHE KOMMYHHMKATHBHBIX KOMIIETEHLIUH, OBJIAJICHHE JIEKCUKOM U S3bIKOBBIMH
KJIUIIIE 110 TEME.
Xon padoTsI:

1. BBenenre HOBOM JIEKCUKH.
2. [ToBTOpEHNE TpaMMaTHYECKOTO MaTepHalia, HEOOXOAUMOTO ISl H3yUEHUS TEMBI.
3. Pabota ¢ TekcTom npodeccrnoHaIbHON HAPABICHHOCTH.
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THE FOOD AND BEVERAGE STAFF.

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

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

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

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

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

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

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

IIpakTyeckas padora Ne 47.

Tema 7.9. Ilpasunvhnvie u HenpasunvHble 21a201bl.

O 0 13 N L B W N —

Hean paboTbI:

1. ®opmupoBaHre KOMMYHUKATUBHBIX KOMIIETEHIINN.

2. OBnazieHHEe rpaMMaTUYECKUM MaTEpHaJIOM 110 TEME.

Xox padoThI:

1. BBeneHnue HOBOro rpaMMaTHYECKOI0 MaTepuasa, HeOOX0IMMOTro ISl U3YyUEHHs TEMBI.
2. OTpaboTKa JEKCUKO-IPAaMMATHIECKUX HABBIKOB.

Hpaeuﬂbubte U HenpaecubHble 2/1a20/1bl

['maronbl aHrAMICKOTO SI3bIKA JENSATCS HA TpaBUJIbHBIE U HeEmpaBuibHBIC. [IpaBUIBHBIC
rjlarojasl  00pa3yloT MpolleAlee BpeMs Ipu oMol okoHuyaHus -ed. B rmaronax,
3aKaHYMBAIOLIMXCSI Ha Yy IIOCle CcorjacHod, OykBa y MeHsercs Ha i. B rimaronax,
3aKaHUYMBAIOIMXCS HAa OJIHY IJIACHYIO + OJHY COIVIACHYIO, IPOUCXOIUT yABaUBAaHHUE I1OCIIETHEN

COTJIaCHOM.
work — worked live — lived
play — played receive — received
study — studied stop — stopped
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carry — carried permit — permitted
[Ipomenmee Bpems riuaroia to do—did.

5. Cmpoenue ymeepoumenvHvix, 60NPOCUMENLHBIX U OMPUUAMETLHBIX
npeonocenuil

IIpu obpazoBaHMM BONPOCUTEIHHOM (POPMBI HCHOIB3YETCsl BeroMmorarenbHblid raaron did,
KOTOpBII cTrouT mepen mojuiexamuM. [Ipu oOpa3oBaHUMU BOIPOCHUTENBHON OTpUIIATEIHHOM
(opMBI K BCIOMOTaTeIbHOMY TJIaroily JoOaBIIsIOT YacTHILy not.

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

IIpakTyeckas padora Ne 48.

Tema 7.10. Byoywiee npooonxncennoe epems.
ean paboTbI:
1. ®opmupoBaHre KOMMYHUKATUBHBIX KOMIIETEHIINN.
2. OBnazeHue rpaMMaTU4YECKUM MaTepUaJIoOM 10 TEME.
Xox padoThI:
1. BBeneHnue HOBOro rpaMMaTHYECKOI0 MaTepuasia, HeOOX0IMMOTrO ISl U3YUEHHS TEMBI.
2. OtpaboTKa JIEKCUKO-IPaMMaTHYE€CKIX HABBIKOB.

Bynyinee nponoJkeHHoe BpemMsi yIoTpeOseTcs:

a. Jlns BeIpaXeHUsS JAEHCTBUS, KOTOpoe OyneT MPOMCXOAWTh B KaKOW-TO OMNpeAeTeHHbIH

MOMEHT B OyaymieM. DTOT MOMEHT MOJXET OBITh BBIPDAKECH WIM TAaKUMH CJIOBAaMH, Kak

atseveno'clocktomorrow B ceMb 4YacoB 3aBTpa M T. I, HJIM NPUAATOYHBIM MPEATIOKECHUEM

BPEMEHH C TJIar0JIOM-CKa3yeMbIM B HACTOSIIIEM HEOIPEICTICHHOM BPEMEHHU:

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

3aBTpa, B 4ETHIpE Yaca, Mbl OyZeM MPOBOIUTH COOpaHue (akylbTeTa.

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

Korza s npuny B akageMuro, OH Oy/I€T YUTaTh JICKLUIO.

b. Jlns BeIpaKEHUsI ISHCTBYSI, KOTOPOE OYAET MPOUCXOUTh B TCYCHUE JUTUTEILHOTO MEPUoIa

BpEMEHH B OyayIIeM:

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

W3 roma B rox XuMHYecKas MPOMBIILICHHOCTh OYIET YBEJIMYMBATh BBITYCK MHHEPATbHBIX
yaA0OpeHuit.

IIpakTHyeckas padora Ne 49.

Tema 7.11. Konoumepckue uzdenus.
ean padoTbi:
1. PaboTtaTe B KOJUIGKTHBE M KOMaHAE, d(PPEKTUBHO OOIIATHCS C KOJUIEraMH, PYKOBOJICTBOM,
MOTPEOUTETISIMHU.
2. ®opMUpOBaHHE KOMMYHHKATHUBHBIX KOMIIETCHLIUH, OBJIAJICHHE JIEKCUKOW U S3BbIKOBBIMH
KJTUIIIE TI0 TeME.
Xoxa padoThI:
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1. BBeneHue HOBOII JIEKCHUKH.
2. IloBTOpEHUE TpaMMaTUYECKOTO MaTepHala, HEOOXOAUMOrO JJisi U3yUEHUS TEMBI.
3. Pabora ¢ TekcToM nmpodecCHOHaTBHOM HAMTPABIEHHOCTH.

Confectionery - KOHIMTEPCKHUIi 0TAC
sugar ['Juga] caxap

granulatedsugar [,grasnju'leitid] caxapHslii mecox
caramel ['kceramel] kapamens

chocolates ['tfokhtsj mokonaanbie KoHpETHI
cake [keik] kexc

chocolatebar mimTka mokonana

buiscuits ['biskits] cyxoe nmeuenbe

pastry ['peistri] cmoOHOE TTeYeHbE

9. puff [pAf] cnoiika

10. jam [cfeaem] BapeHbe, mKEM

© NN kWD

11. tart ppyKTOBOE MUPOKHOE

12. marmalade ['mcumaleid] mxem U3 IUTPYCOBBIX
13. coffee ['kofi] kode

14. cocoa ['kauKdH] Kakao

15. wafers ['weifaz] Badau

16. sweets ciacT, KOHPETHI

IIpakTnyeckas padora Ne 50.

Tema 7.12. Hacmosauwiee cosepuiénnoe epems.
esab padoThI:
1. ®opmupoBaHre KOMMYHUKATUBHBIX KOMIIETEHIINN.
2. OBnaseHue rpaMMaTUHYECKUM MAaTEpUajIoM MO TEME.
Xox padoThI:
1. BBenenue HOBOTO rpaMMaTHYECKOTO MaTepuasa, HeOOXOIUMOTO ISl U3YUESHHS TEMBI.
2. OtpaboTKa JIEKCUKO-IPaMMaTHYE€CKIX HABBIKOB.

Present Perfect - HacTosilIee coBeplIeHHOE BpeMs
Bpewms Present Perfect o6o3HauaeT aeiicTBue, KOTOpOE 3aBEPIIMIOCH K HACTOSIIEMY

MOMCHTY WJIM 3aBCPHICHO B MEPHUOJ HACTOAIICTO BPEMCHHU. XoTs aHrauiickue rinaroisl B Present
Perfect oOb1uHO MEPEBOAATCA Ha pYCCKI/Iﬁ SA3BIK B IIPOMICAIICM BPEMECHHU, CICAYCT IIOMHUTD, YTO

B AQHIVIMHMCKOM S3BbIKE JTU HeﬁCTBHﬁ BOCHIPUHUMAKOTCA B HACTOAIICM BPEMCHH, TaK Kak
MPUBSI3aHbI K HACTOSIIEMY PE3yJbTaTOM TOTO JACHCTBHSL.

I have done my homework already.

51 yoke crenai qoMaIiHee 3a1aHue.

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

VY Hac cerogHsHe OyAeT yPOKOB, HAIl YYUTEIh 3a00JIElI.

Oopa3oBanue Present Perfect

yTBepI[I/ITeJ'H)HI)IC MPECATTOKCHUSA:
I have played We have played
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You have played You have played

He / she / it has played They have played
BonpochenLHme MMPEATTOKCHUA:

Have I played? Have we played?
Have we played? Have you played?

Has he / she / it played? =~ Have they played?
OTpI/IHaTCJ'II)HBIe MMPCATTOXKCHUSA:

I have not played We have not played
You have not played You have not played

He / she / it has not played =~ They have not played

Bpewms Present Perfect oOpasyeTcst mpu moMoIu BCioMoraTelIbHOTO Taroi to have B
HACTOSIIEM BPEMEHU U IPUYACTUA MPOMIEAIEr0 BPEMEHH 3HAaYMMOI0 I1aroja, TO €CTh €ro
«TpeTbeil PopMbD».

Tohave B HacTosIIIeM BpeMeHU UMEET J1BE (hOPMBI:
has — 3 nuro, en. 4. (He has played)
have — 1 u 2 nuro en.u. u Bce popmsl MH. 4. (I have played)

IIpakTyeckas padora Ne 51.

Tema 7.13. Xonoouwie u 2opavue Hanumku.
Hean padoThI:
1. Ucnonb3oBath HMH(POPMANMOHHO-KOMMYHHKAIIMOHHBIE TEXHOJIOTUH B MPOQecCHOHAIBHON
JeSTeIbHOCTH.
2. ®opMupOBaHHE KOMMYHHKATHBHBIX KOMIICTCHIIUW, OBIIAJICHHE JEKCUKOW W S3BIKOBBIMH
KJTUIIIE TI0 TeME.
Xox padoTsI:
1. BBeneHue HOBOW JIEKCUKH.
2. TloBTOpeHHE TpaMMaTH4YECKOTO MaTepHaja, HEOOXOAUMOTO ISl H3YUECHHUS TEMBI.
3. PabGota ¢ TekcToM npodeccrnoHATBHOM HAPABIEHHOCTH.

BEVERAGES - HAIIUTKAN

SOFTDRINKS - 6e3ankorojibHbIe HATUTKH
1. beverage ['bevaridj] HamuTok
tea Jait
coffee xode
hot chocolate (cocoa) [ koukou] kakao
mineral water MUHepaJbHasIBO1a
Soda drinks: Coca Cola, Pepsi, Sprite, Fanta, Seven Up
beer ['bio] muBo

NownkwDd

STRONG DRINKS - crnupTHbIe HATUTKU
1. brandy Openam
2. cognac ['kounjaek] koHBsIK
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3. vodka Boxaka
4. whisky Bucku
5. wine BUHO

IMpakTnyeckas padora Ne 52.

Tema 7.14. IIpoweowee coeepuiénnoe epems.
Hean paboThI:
1. ®opMupoBaHuEe KOMMYHUKATUBHBIX KOMIIETEHIIUH.
2. OBnazieHHE rpaMMaTUYECKUM MAaTEPUAIIOM 10 TEME.
Xon padoTsI:
1. BBezeHre HOBOTO rpaMMaTUYECKOro MaTepuasia, HeOOX0IMMOTO sl U3YUYEHUS TEMBI.
2. OtpaboTKa JTEKCUKO-IPaMMaTHIECKUX HABBIKOB.

Past Perfect - npomeniee coBepuieHHOe BpeMs
Bpewms Past Perfect o003Hadaet aeiicTBre, KOTOPOE 3aBEPIIMIIOCH 0 HEKOETO0 MOMEHTA B
IIPOILIJIOM:
I called Jim too late, he had already left.
S nmo3BoHMN J[PKMMY CIIMIIIKOM TO3/IHO, OH YK€ YIIIEJT.
We had lived in Paris for 12 years before we moved to America.
o nepeesna B AMepuky mMbl pokuiid B [Tapuxe 12 ner.

Oopa3zoBanue Past Perfect
YTBepﬂI/ITeJ'II)HBIe MPEATIOKCHUA:

I had played We had played
You had played You had played
He /she /it had played  They had played
BonpocurenbHbie peayiosKEeHHS:
Had I played? Had we played?
Had you played? Had you played?
Had he / she / it played? Had they played?
OTpunarenbHbIE MPEIOKEHUS:
I had not played We had not played
You had not played You had not played
He / she / it had not played =~ They had not played

Bpewms Past Perfect o6pa3yercst mpu momMoru BcrioMoraTesibHOro riaaroja to have B
IIPOLIEIIEM BPEMEHHU U IPUYACTHS IPOUIEINIEr0 BPEMEHU 3HAYUMOTO IJ1arojia, TO €CTh €ro
«TpeTber hopMBbI».

To have B npomeanieM BpeMeHN UMEET eIMHCTBEHHY0 Gpopmy had.

[Ipuvyactue BTOpOe, Wiau mpuyactue mpomeamero BpemeHu (Participle II), moxxHO
MOJTyYUTh, TPUOABUB K HAYATBHOU (pOpMe 3HAUMMOTO Tiaroyia OkoHuanue -ed:
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examine — examined, enjoy — enjoyed, close — closed

OpHako B aHIVIMHCKOM fA3bIKE €CTh TaKXK€ JOCTAaTOYHO OOJIbIllas IpyIIa HeMPaBUIBHBIX
LJIAroJIOB, KOTOPBIE 00pa3yroT (opMy MpOIIEIIero BpeMeHH He 0 00IIUM MpaBuiiaM.

B BonpocuTteJbHOM NpeaI0sKeHHMH BCIIOMOTaTeIbHbIN IJ1arojl BBIHOCHUTCS Ha MECTO
nepe MoIeKaliuM, a 3HaYMMBIN TJ1arojl OCTaeTcs OCie HEero:
your teeth before you went to bed?
To1 mouncTun 3y0s1, npexae Had you brushed uem moiitu cnats?

B oTpunareibHBIX  NpelJIOKEHHSX 32  BCIOMOTraTelbHbBIM  IJIArOJIOM  CJELYyeT
oTpuuaTenbHas yactuna not. [IpmsroMmornMOryTosITECOKpaIeHsoopmer hadn’t.
How did you hope to pass the exam if you had not (hadn’t) even opened the textbook?
Kak Tbl Hazessics cAaTh 3K3aMeH, €CIIU ThI JI0 3TOTO J1aXKe Y4eOHUK He OTKPBLT?

Cayuau ynorpeosaenusi Past Perfect:

. JleiicTBue, 3aKOHYMBIIEECS IO ONPEIEICHHOTO MOMEHTA B IPOIILIOM, HAa KOTOPBIHA
MOJKET yKa3blBaTh TOYHAs JaTa WU Yac, Ha4yajio APYroro AeHCTBHS UM KOHTEKCT:
After the Sun had set, we saw thousands of fireflies.
ITocne Toro, Kak 3aIuIo COJHIIE, Mbl YBUJIENHU THICSIYU CBETIISIYKOB.

o Ilepeuncnenne neWcTBUM B IPOLUIOM, IHPOM3OLICAIINX 0  BpPEMEHU
IIOBECTBOBAHHUS B LIEJIOM:
I 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.

S makonen noiimMan Jlaku 1 ocMoTpescst BOkpyT. Mep3kasi cobaka ucraparnaia Mme0enb, mopsaja
o0owu U chena Mot 00e/1 Ha cToIe.

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

Tema 9.1. bponuposanue mecm 6 pecmopate.
ean paboTbI:
1. IlpuHuMaTh pereHuss B CTAaHAAPTHBIX W HECTAHIAPTHBIX CHUTYallMUAX M HECTH 3a HUX
OTBETCTBEHHOCT.
2. ®opMUpPOBaHUE KOMMYHHUKATHUBHBIX KOMIIETEHILIMM, OBJAJEHUE JIEKCUKON U SI3bIKOBBIMHU
KJIUIIE 110 TEME.
Xox padoThI:
1. BBenenne HOBOI JIEKCHKH.
2. TloBTOpeHHE TpaMMaTHUYECKOTO MaTepraja, HEOOXOIUMOTO ISl H3yUYCHHUS TEMBI.
3. Pabota c TekcTom npodeccrHoHaIbHON HAPABICHHOCTH.

Read and practice saying the dialogues.

1. Headwaiter: Hello, how can I help you?

Guest: I'd like to reserve a table for two.

H: When would you like to come?

G: I wonder if it is possible to come on Wednesday evening.

H: Oh, I'm awfully sorry, but we don't open on Wednesday.

G: It is really very bad. Well, then could you reserve me a table for tonight?
H: I'm afraid we don't have any tables left for tonight. Today is our busy day. Come tomorrow

and we'll reserve the best table for you!

2. Waiter: Good morning. What can I do for you? Guest: Could I speak to your manager, please?
W: I'm not sure that he is here, but just one moment, I'll ask the Headwaiter.

G: Does your Headwaiter speak French? W: I'm sorry but I really don't know.

IIpakTyeckas padora Ne 54.
65


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

Tema 9.2. Byoywee coeepuiénnoe epems.
Leas paboTbI:

1. ®opMupoBaHuEe KOMMYHUKATUBHBIX KOMIIETEHIIUH.

2. OBnazieHHE rPaMMaTUYECKUM MaTEPHAIIOM 10 TEME.

Xon pa6oTsI:

1. BBezeHne HOBOTo rpaMMaTUYECKOro MaTepuasia, He0OOX0IUMOTO sl U3YUYEHUS TEMBI.
2. OtpaloTKa JIEKCUKO-IPaMMaTU4YE€CKIX HABBIKOB.

Future Perfect - Oynyuiee copepuienHoe Bpemst
Bpewms Future Perfect ucronb3yeTcst JOBOJIBHO PEIKO, OHO 0003HAYAET JIEHCTBUE,
KOTOPOE 3aKOHYUTCS JI0 OINPe/IeJICHHOI0 MOMEHTA WIIM Havalla APyroro AeUCTBUs B OyayiiemM
WK OyJIeT MPOJ0JIKATh AJIUTHCS MOCIE HErO.
Next year we shall have been married for 30 years.
B cnenytomem rony mbl Oyzem sxeHaTsl yxke 30 sier.
Oopa3zoBanue Future Perfect
YTBeple/ITeJ'II)HBIe MPEATIOKCHUA:

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

Bonpocheanme MMPEATTOKCHUSA:

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?
OTtpunatenbHble NPeIJIoKEHUS:

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 oO6pa3yercst mpu moMormu BeroMoraTelsHOTo Tiarona to have B
6y21y1HGM BpEMCHHU MW MNPUYACTHUA MPOMICANIECTO BPEMCHH 3HAYMMOI'O TIJjiarojia, To €CTb €ro
«TpeTheit PopMBDY).

Tohave B Oyayiiem BpeMEeHH UMEET IBE (POPMBI:
. shall have — 1 mumo. (We shall have covered 30 km by sunset)
. will have — 2 u 3 nuno. (They will have covered 30 km by sunset)
[Tpuuacte BTOpOe, WM mnpudactue mnpowexamero Bpemenu (Participle II), moxHO
MOJTy4UTh, MPUOABUB K HAYaIbHOU (pOpMe 3HAUMMOTO riaroyia OkoHuanue -ed:
examine — examined, enjoy — enjoyed, close — closed
OnHako B aHIJIMICKOM SI3BIKE €CTh JOCTaTOYHO OoJblasi TpyIina HeMpaBHIbHBIX

[JIaroJoB, KOTOphle 00pa3yioT ¢GopMy MPOLIEANIEr0 BPEMEHH HE MO OOIMM NpaBUiIaM U
KOTOpBIE HEOOXOIUMO 3aIIOMHUTb.

B BOIIPOCUTEJIBHOM IIPEAJTOKCHUMN BCIIOMOTATEILHBINA TJIaroal BBIHOCUTCS Ha MECTO
nepea noajiciKammumMm, a 3HAYMMBbIH IJ1arojl 0OCTaeTCs IOCIIe Hero:
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Will you have read all these books by the exam time?
ThI mpouTenIs Bce 3TH KHUTM 10 Hadaiaa 3K3aMEeHOB?

B oTpunaTeJbHBIX  NpeJIOMKEHUSIX 32  BCIOMOTaTeNbHBIM  TJIArOJIOM  CJEOyeT
oTrpuniareiabHas yactuia not. [Ipu 3Tom oHM MOTYT OBITH COKparieHs! 10 GpopMmbl shan’t (won’t):
I guess, I shall not have received your next letter before Christmas.

Jlymaro, s He MoJTydy TBOE CIIeAyIolee MUChMO paHbine PoxiecTsa.

Cayuan ynorpebdaenusi Future Perfect:

- [leiicTBrE, KOTOPOE HAYHETCS U 3aKOHYHUTCS J0 ONPEeIEHHOTO MOMEHTa B Oy ayIem:
You will have spent much efforts before you can run a marathon.

ThI mOTpaTHIITE MHOTO YCHITHH, TIPEXK/IE YeM CMOXKEIIh MPOOeKaTh MapadoH.

IIpakTnueckas padora Ne 55.

Tema 9.3. O3HakoMIeHHE ¢ MEHIO.
esab padoThI:
1. PaGoTtaTh B KOJIJIEKTUBE U B KOMaH 1€, 3pPEKTUBHO 0OIATHCS C KOJIJIETaMH, pyKOBOJICTBOM,
MOTPEOUTEIISIMHU.
2. ®opMHUpPOBaHNE KOMMYHUKATUBHBIX KOMIIETECHIINHI, OBIaJECHUE JIEKCUKOU U SI3bIKOBBIMU
KJIUIIIE 110 TEME.
Xox padoThI:

1. BBenenune HOBOU JIEKCUKMU.
2. [ToBTOpEeHHE TpaMMaTHYECKOTO MaTepHasia, HEOOXOAUMOTO ISl U3YYCHUS TEMBI.
3. Pabora ¢ TekcToM mpodeccnoHanTbHON HAIPaBICHHOCTH.

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?

0 1 N N B~ W N -

. What did the waiter suggest us for the second course?
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9. What did we decide to take for dessert?

IIpakTyeckas padora Ne 56.
Tema 9.4. 3akas3 o1100.

ean padoTbI:
1. PaboTaTh B KOJUIEKTHBE U B KOMaHAE, 3PPEKTUBHO OOIIATHCS C KOJJIETaMH, PYKOBOJCTBOM,
MOTPEOUTEIISIMHU.
2. ®opMHpOBaHHE KOMMYHUKATUBHBIX KOMIICTCHIIMI, OBJIAJICHUE JIEKCUKOH M S3BIKOBBIMHU
KJTUIIE TI0 TeME.
Xon padoTsI:

1. BBeneHMe HOBOIl JIEKCHKM.

2. TloBTOpEeHHE TpaMMaTHYECKOTO MaTrepuaia, HEOOXOIUMOTO ISl HU3YYEeHUS TEMBI.

3. Pabora ¢ TekcToM npodeccrnoHaIbHOW HAMPaBIEHHOCTH.

Taking food orders

Mary, the waitress, asked the guests at table ten if she could take their food order.

Mary: May [ take your food order now?

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

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

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

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

Mary: Yes, madam.

A guest ordered the fillet steak, so Mary asked how he wanted his steak cooked.

Mary: How would you like your steak, sir? Well done, medium or rare?

Man Guest: Medium, please.

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

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

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

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

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

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

Man Guest: All right, that sounds good.

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

Mary: Would anyone like to order extra vegetables or salad with the main course?

When all the guests have placed their orders Mary repeated the whole order back to them.
Mary: May I 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.

IIpakTuyeckas padora Ne 57.
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Tema 9.5. B bape.
Leas paboTbI:
1. Hcnonb3oBaTte MHPOPMAMOHHO-KOMMYHHUKAIIMOHHBIE TEXHOJIOTMH B MPOQECCHOHATBHON
TS TeNbHOCTH.
2. q)OpMI/IpOBaHI/Ie KOMMYHHKATHBHBIX KOMH@TCHHHﬁ, OBJIAICHUC JIEKCUKOH H SA3BIKOBBIMU
KJIUILE 110 TeME.
Xon pa6oTsI:

1. BBenenue HOBOM JIEKCUKHU.
2. [ToBTOpEHHE IpaMMaTHYECKOr0 MaTepuasa, HEOOXOIUMOTO JUIsl U3yUEHHS TEMBI.
3. Pabora ¢ TekcToM mpodeccHoHATEHOM HAIPaBICHHOCTH.

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. PackpoiiteckoOku, crasrnarons 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

Exercise 2. BoiOepure npaBUIbHBIN OTBET:

1. While Tom a book, Marhta TV.
a) was reading, watched  ¢) 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 ¢) plan
b) were planning d) have planned
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3.1 feel terrible. I think I 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.

IIpakTyeckas padora Ne 59.
Tema 9.6. Bvioop u 3axa3z nanumkoe.

esab padoThI:

1. Bpatp Ha cebs OTBETCTBEHHOCTb 3a padOTy UJIEHOB KOMaHJbl (MOAYMHEHHBIX), pPE3yibTaT
BBINIOJIHEHUS 3aJaHUH.

2. ®opMHUpOBaHHE KOMMYHHUKAaTUBHBIX KOMIETEHIINN, OBJIAJIEHUE JIEKCUKOW U A3BIKOBBIMH KJIMILIE 1O
TEME.

Xoa padoThI:

1. BBeneHnre HOBOH JIEKCUKH.

2. [loBTOpEHNEe rpaMMaTUYECKOTO MaTepHaa, HEOOXOAUMOIO sl U3yUEHUS TEMBI.

Taking a beverage order.
Words:

aperitif cocktails [o peritif] KokTeWIH-anIEpUTHBHI

Manhattan [man'het(a)n] -Manxartan

Martini [ma:'ti:ni] - MapTHHH (KOKTEWIb U3 JUKUHA, BEPMYTa M TOPHKOW HACTOMKH )

digestive cocktails [d1'd3estIv]- KOKTeHIN-AUIKECTHBBI (AUKECTUB — CPEACTBO, CIIOCOOCTBYIOIIIEE
MUIIEBAPEHUIO WK YIydIlIaroliee epeBapuBaHue MUIIHN)

original cocktails[ 'kokteilz]- opurnnanbHbIe KOKTEHIH

layer cocktails [ 'lera] - cmoucThie KOKTEHIN

bowl [' baul]- 60yn, c1ab0aIKOTOIBHBIN HATUTOK CO CBEKUMHU PpyKTaMH (BUILIHS, KITyOHHKA)

cobbler ['kobla] - k0oOep, HAMUTOK U3 BIIM, pOMA WJIM BUCKU C CaXapoM, MSTOH, TIMMOHOM HJIH
arneJIbCUHOM U JIbJIOM

fizz [fiz] - ¢pu3, necepTHBIN KOKTEIIIb ¢ Ta3UPOBAHHBIMU HATUTKAaMU (IIAMIIAHCKUM, KOKa-KOJION U
T.J.)

sparkling wine-ra3upoBaHHoO€ (IIMITy4Y€ee) BUHO

highball-Bucku ¢ cogoBoii u 1p10M

Bourbon [buaban] amep. 6ypOon (copt Buckn)

soda ['soudo]- razupoBanHas Boja

sherry [ fer1] -xepec

port-nopTBeiiH (KperieHoe KpacHOe NOPTYTalbCKOe BUHO)

sour ['saud] - KOKTEWIb C TUMOHHBIM COKOM

straw [stro:] - comoMHuHKa
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long drink-niute, He TOpOMSACH (Yepe3 COTOMHUHKY)

a shot-HanmUTOK, BBINMMBAEMBIH OJJHUM TJIOTKOM (3aJIIIOM)

at a gulp [galp]-3anmom

draught beer [dra:ft] - GoukoBoeTHBO

bitter(s)-roppkoenuBo

lager beer ['la:ga] - merkoe, cBeTIIOEMUBO

aim ['eim]-uenn

as quick as possible -kakmoxHoObICTpeedevice [di'vais] -mpubdop, mpucmnocobieH e
light effect [1'fekt] -cBeToBOII G D EKT

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.

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?
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Packpoiite cko0ku, ynorpedssisi riaaroiabsl B Present Continuous, Present Simple niu Future
Simple:

1. 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? I (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.

O 0 3 N L A W

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.

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.
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Pa3nes 10. O0cayxuBaHue rocreil B pecTopaHe roCTHHUIBI.
IIpakTnueckas padora Ne 59.
Tema 10.1. 3aBTpaxk.
Hean padoThi:
1. Ocy1ecTBIATh HOUCK U MCIIONIB30BaHUE HHPOPMALIUH, HE00X0AUMON 115 3P PEKTUBHOTO

BBINOJIHEHHSI TPO(ECCHOHANIBHBIX 3a]1a4, TPO(PECCHOHATBHOTO U IMYHOCTHOTO PA3BUTHSL.

2. ®opMupoBaHHEe KOMMYHUKATUBHBIX KOMIIETEHIIMN, OBJIaICHUE JIGKCUKOM U SI3bIKOBBIMU KIIUIIIE TIO
TEME.

Xon pa6oThI:

1. BBenenne HOBOM JIEKCHUKH.
2. TloBTOpeHue TrpaMMaTHYECKOTO MaTepualia, HEOOXOAMMOTO JIJIsl U3YYCHHS TEMBI.
3.  Pabora c TekcToM npodhecCHOHaTbHOM HAMPABIEHHOCTH.

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
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?

IIpakTnyeckas padora Ne 60.

Tema 10.2. PasroBopHasi npakTuka.
Hean padoThI:
1. Ucnionb30BaTh MHGOPMAIIMOHHO-KOMMYHHUKAIIMOHHBIE TEXHOJIOTHH B TPOPECCHOHATIBHON
JeSITEIbHOCTH.
2. ®opMUpPOBaHNE KOMMYHHUKATUBHBIX KOMIIETEHIINH, OBJIaIEHUE JIEKCUKOW U A3bIKOBBIMM KJIULIE 110
TeMe.
Xox padoTsI:
1. BBenenue HOBOM JIEKCHKH.
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2. TloBropeHHe rpaMMaTHYECKOTO MaTepHasa, HEOOXOIUMOTO ISl U3yYSHHUS TEMBI.

3.  Pabora c TekcToM npodeccHoHaNbHOM HANPAaBICHHOCTH.

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: I shall take a jellied fish, potato soup and pork chop with vegetables. And what about you?
Boris: I want a helping of smoked fish. Then I'll take a broth with a pie and a cutlet with mashed
potatoes.

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

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

Alex: [ would like a salad with fresh cucumbers and tomatoes. Boris: I shall take a salad of fresh

cabbage with mayonnaise. Alex: There are nonapkins on our table. Bring, please, napkins, knifes,
forks and spoons, and I’ll pay for the dinner, take a tray and bring the meals.
Boris: All right.

Alex: Pass me the pepper, please.

Boris: Here you are.

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

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

Boris: You are welcome. Do you mind to take the second helping of soup?
Alex: I do not want. I shall begin

the second course.

(After dinner)

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

IIpakTnyeckas padora Ne 61.
Tema 10.3. O6en. (JIanu.)

ean padorsr:
1. PaGoTate B KOJUIEKTUBE M KOMaH 1€, 3(P(HEKTUBHO OOIIATHCS C KOJIEraMH, PYKOBOJICTBOM,
MOTPEOUTEISIMH.
2. ®opMUpOBaHNE KOMMYHUKATHBHBIX KOMIIETEHIIUH, OBIaICHUE JIEKCUKON U SI3bIKOBBIMU KJIMIIIE 10
TEMe.
Xoxa padoThI:

1.  BBeneHue HOBOM JICKCUKH.
2.  lloBTOopeHHE TpPaMMAaTHYECKOTO MaTepualia, HEOOXOJMUMOTO JUIS U3yUCHHS TEMBI.
3.  Pabora c TekcToM pohecCUOHATBHOM HAMTPABICHHOCTH.

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

— Waiter! Is this table vacant?

— Yes, it is. You will feel comfortable here.

— Could we have the menu?

— Yes, of course! Here’s the menu.

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

— As for me, I’ll take some salad.

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

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

KonTpossnast padora 3a 6 cemectp.
1 BapuanT
1. Packpoiite ckoOku ynorpeous temy Present Continuous:
. Why...you (to cry)? Is something wrong?
. Let’s go for a walk. It (not/ to rain) now.
. Why... you (not/ to hurry)? I (to wait)for you
. I don’t speak any foreign language, but I (to learn) English now.

AW NN~
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. Packpoiite cko0xu ynorpeous temy Present Simple Tense:

. It (to include) a wide variety of activities from gardening to travelling, from chess to volleyball.
. She (to speak) very fast.

. 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

. Packpoiite cko0ku ynorpeous temy PresentContinuous or Present Simple Tense:
. 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.

O 00 1 N D A W N — W WU A W —

4. 3anaiiTe aJbTepHATHBHbIE BONPOCHI:

1. The boys are playing in the park. (in the garden)
2. The cat is sleeping in the basket. (on the chair)
3. They are speaking English. (Russian)

4. He is flying to London. (to Berlin)

5. He is working on the farm. (in the garden)
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6
7
8
9

. 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

~

8. ...
9....

SANRANE I o e

. 3anmoaHuTeE NMPOMMYCKH BONMPOCUTEIBHBIMHUA 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 cko0xu ynorpedus temy Present Continuous:

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

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

2
I

3.
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.—What....you (to do) now?

(to look for) my key. I can’t open the door.

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 cko0xu ynorpuous temy Present Simple Tense

. I (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 jin6o 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.

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

. I (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.

. 3anmoiHuTE MPOIIYCKH BOMPOCUTEJIbHBIMH CJIOBAMMU:
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...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?

00 NS U AW

. 3agaiiTe aJbTepHATHBHBIE BOMPOCHI:
. He is drinking tea. (coffee)
. She is cooking meat. (fish)
. They are standing. (sitting)
. He 1s 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)
Answers:
1.-Where are our children? It's quiet at home.

O 0 3 N LDt A W N — W

-They are lying on the carpet and drawing.

2.-What are you doing now?

-I'm looking for my key. I 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.

1. b) often rains

2. a) rains

3. a) is making

4. b) often makes

5. a) is having a bath
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6. a) is waiting

7. a) am learning

8. a) is still working
9. 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

IIpakTnueckas padora Ne 62.

Tema 10.4. [Ipensioxenue 6J101.
Hean padoThI:
1. Bpatp Ha ce0s1 OTBETCTBEHHOCTH 3a padOTy WICHOB KOMAaHIbI (IO JYMHEHHBIX ), pe3YyIbTaT
BBITIOJTHEHHUSI 33/IaHUH.
2. ®opMHUpOBaHNE KOMMYHUKATUBHBIX KOMIIETEHIINI, OBIaJICHUE JIEKCUKOW U SI3bIKOBBIMU KJIUILIE 110
TeMe.
Xoxa padoThI:

1. BBenenne HOBOI JIEKCUKHU.
2. [ToBTOpEHHE TpaMMaTHYECKOTO MaTepHasia, HEOOXOAUMOTO JIJIs U3YUYCHUS TEMBI.
3. PaGora ¢ TekcToM npodhecCuoHaTBHOM HAMTPABIEHHOCTH.

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. I 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.

IIpakTnueckas padora Ne 63.
Tema 10.5. PazroBopHasi npaKkTuka.
[{enb paboThI:
1. CaMoCTOATENBHO OMPEACIATh 33JJa4i MPO(hEeCCHOHATBFHOTO U JMYHOCTHOTO Pa3BUTHS, 3aHUMATHCA
camMo00pa30BaHUEM, OCO3HAHHO IJIAHUPOBATH MOBBIILICHUE KBATH(PHUKALINY.
2. ®opMupOBaHHE KOMMYHHUKATUBHBIX KOMIIETEHIINH, OBJIa/IeHUE JIGKCUKOW U S3bIKOBBIMH KIIUIIIE 110
TEME.
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Xon paboThI:

1. BBenenne HOBOI JIEKCUKHU.
2. [ToBTOpEHNE TpaMMaTUYECKOTO MaTepuasa, HeOOXOIUMOTO ISl U3YUCHHS TEMBI.
3. PaGora ¢ TekcToM npodhecCuoHaTBHOM HAMTPABICHHOCTH.

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.
Michael asked the caller for her name and she spelt it out for him.Michael: May I 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.

IIpakTHyeckas padora Ne 64.
Tema 10.6. Yikun.
Heab padoThI:
1. OpueHTHpOBaTHCS B YCIOBHSIX YaCTOH CMEHBI TEXHOJIOTHH B MPOPECCHOHATIBHON 1eATENbHOCTH.
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2. ®opMUpPOBaHNE KOMMYHHUKATUBHBIX KOMIIETEHIINH, OBJIa/IEHUE JIEKCUKOW U A3bIKOBBIMM KJIUIIE 110
TEME.
Xox pa6oTsI:

1.  BBeneHue HOBOM JIEKCHUKHU.
2.  lloBTOpeHHE TpPaMMAaTHYECKOTO MaTepualia, HEOOXOJUMOTO [UIS U3yUEHHS TEMBI.
3. Palora c TekcToM npodeccrnoHaIbHON HAIPABICHHOCTH.

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

COMPREHENSION QUESTIONS
. How many meals a day do we usually have?
. At what time do you usually have your breakfast?
. Do you have lunch at home?
. What do you usually have for breakfast?
. What do you usually have for dinner?
. What do we eat soup with?
. What do we use for cutting meat?
. What do we eat fish with?
. Do you prefer tea or coffee after dinner?
10. Do you take black coffee or do you take milk or cream with it?
11. Do you usually take your tea strong or weak?
12. Do you like your beefsteak underdone or just well done?
13. What are your favourite fruit?
14. Do you like fish in aspic?
15. What do you usually have for dessert?

O 0 13 N LN & W N —

IIpakTnueckas padora Ne 65.

Tema 10.7. Kynunapuwvie xapakmepucmuxu 61100 011 yHcuHda.
esab padoThI:
1. OcymiecTBisTh MHOUCK M HCIOJB30BaHHWE HHGOpMalMU, HEoOXoauMon ansi 3(G(EeKTHBHOTO
BBITMIOJTHEHUS MTPO(ecCHOHANBHBIX 3314, MPO(hecCHOHATFHOTO U TUYHOCTHOTO Pa3BUTHSI.
2. ®opMupoBaHME KOMMYHUKATUBHBIX KOMIIETEHIIN, OBJIaICHNUE JIEKCUKOW U SI3bIKOBBIMHU KIIMILIE 10
TEME.
Xox padoThI:
1. BBegeHue HOBOM JIEKCHUKHU.
2. [loBTOpEeHHe TrpaMMaTHYECKOIO MaTepuasa, HeOOXOIUMOTO ISl U3YyUYEHHS TEMBI.
3. Pabora ¢ TekcToM npohecCHOHATBHOM HAMTPABICHHOCTH.
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FOOD SERVICE TECHNIQUES

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

used in US are:

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

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

How to serve from a platter or bowl?

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

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

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

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

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

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

European service is different:

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

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

Paszpnen 11. Kyxuu HapoaoB Mupa.
IIpakTuyeckas padora Ne 66.

Tema 11.1. Pycckaa nayuonanvnasa Kyxus.
Hean paboTbI:
1. IlpuHMMaTh pemeHuss B CTAaHJAPTHBIX W HECTAHJIAPTHBIX CHUTYAIMSIX M HECTH 3a HHX
OTBETCTBEHHOCTb.
2. ®opMUpPOBAaHHE KOMMYHHUKATHBHBIX KOMIIETECHLHMM, OBJAJEHUE JIEKCUKON U SI3BIKOBBIMU
KJIMIIIE II0 TEME.
Xoa padoThI:
1. BBenmenue HOBOM JIEGKCHUKU.
2. TloBTOpeHue TpaMMaTUYECKOTO MaTeprasa, HEOOXOIUMOTO ISl U3yUYEeHUS TEMBI.
3. Pabora ¢ TekcToM nmpodhecCHOHATBHOM HAMTPABICHHOCTH.

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.
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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.

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?

IIpakTyeckas padora Ne 67.

Tema 11.2. Kaskazckana HAUUOHAIbHAA KYXHAL.
Hean paboTb:
1. OcymecTBIATh TMOUCK M HCIOJIb30BaHWE HHGPOpMAIHMK, HEOOX0auMon MId(PPEKTUBHOTO
BBITIOJTHEHHSI PO ECCHOHANBHBIX 3a/1a4, MPO(heCCHOHATEHOTO ¥ TUYHOCTHOTO Pa3BUTHSL.
2. ®opMupoBaHHME KOMMYHUKATHBHBIX KOMIIETEHI[MM, OBJIAJICHUE JIEKCUKOM W SA3BIKOBBIMHU
KITUIIIE TI0 TeME.
Xox padoThI:
1. BBenenue HOBOI JIEKCUKHU.
2. IloBTOpEHNe rpaMMaTHYECKOTO MaTepHasa, HEOOXOAUMOIO Jisi U3yUEHUS TEMBI.
3. Pabota ¢ TekcToM npodecCHOHATBLHON HAIPABIECHHOCTH.

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.
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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:
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.
IIpakTyeckas padora Ne 68.

Tema 11.3. Anenuiickana HAUUOHATbHAA KYXHA.
Hean paboTb:
1. Hcnonp3oBath MHPOPMAIMOHHO-KOMMYHHUKAIIMOHHBIE TEXHOJIOTMH B TPOQPECCHOHATHHOMN
JesTeNbHOCTH.
2. ®opMupoBaHHME KOMMYHUKATHBHBIX KOMIIETEHI[MM, OBJIAJICHUE JIEKCUKOH U SA3BIKOBBIMHU
KJIUILIE 110 TeME.
Xox padoThI:
1. BBenenue HOBOII JIEKCUKHU.
2. [loBTOpEeHHE TPaMMATHYECKOTO MaTepraia, HEOOXOJUMOTO [UISI U3yYEHHS TEMBI.
3. Pabota ¢ TekcToM npodecCHOHATBLHON HATPABIECHHOCTH.

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 (caxapHasimyapa)

1 cup of water

Vi teaspoon of ground cinnamon 4 whole cloves or a pinch of ground cloves (rBo3auka)

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
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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.

IIpakTyeckas padora Ne 69.
Tema 11.4. @panuyy3ckan 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
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:
675g onions
75g butter
2 tsp sugar
40 g plane flour
1.7 1 chicken or beef stock
1 level tsp salt
Ground black pepper
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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
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 NPONYCKHU CJIOBAMU:

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 I put wine glasses.

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

Exercise 2. Past Simple or Present Perfect:
1. I already (to cook) the dinner.
2. I (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. 1 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. Anonckasa Kyxus.
esab padoThi:
1. PaboTare B KOJUIEKTHMBE M KOMaH1e, 3()(EeKTUBHO OOMIATHCS C KOJUIETaMH, PYKOBOJICTBOM,
MOTPEOUTEIISIMHU.
2. ®opMupOBaHHE KOMMYHHKATHBHBIX KOMIIETCHIIUW, OBIIAJICHHE JEKCUKOW W S3BIKOBBIMH
KJTUIIIE 110 TEME.
Xon padoTsI:
1. BBenenue HOBOI JIEKCUKMU.
2. IloBTOpeHHe TrpaMMaTHYECKOTO MaTepuaa, HEOOXOJUMOTO IS N3yUEHHs TEMBI.
3. Pabota c TekcTom npodeccruoHaIbHON HAPABICHHOCTH.

Cmuucmy

1. bpath Ha ce0st OTBETCTBEHHOCTh 3a PAbOTy WICHOB KOMaHMAB! (IMOJYMHEHHBIX), PE3yJIbTAT
BBITIOJTHEHHMSI 33/ IaHUN.

2. ®opmMupoBaHHE KOMMYHUKATHBHBIX KOMIIETCHIIUM, OBJIAJICHUE JIEKCUKOH W S3BIKOBBIMHU
KITUIIIE TI0 TeME.

Xon pa6oTsI:
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1. BBeneHue HOBOM JIEKCUKHU.
2. IloBTOpeHne rpaMMaTH4ecKOro MaTepuaia, HEOOXOJUMOI0 Ul NU3yYEHHsI TEMBI.
3. Pabota ¢ TekcToM npodecCHOHATBHON HAPABIECHHOCTH.

JAPANESE CUISINE

Sushi Recipe

There are many different types of sushi, the most well known in the western world being
Nori-maki or Makizushi. Makizushi combines vinegared rice (Sumeshi) and fillings rolled up in
a sheet of nori (dried Laver seaweed cymieHasikpacHasiBogopocib) 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 1Vi
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 bowl and stir until the sugar and salt are nearly dissolved. Pour the vinegar
mixture over the rice and fold in using a wooden spatula or Japanese rice paddle. Setasidetocool.

IMpakTnyeckas padora Ne 71.

Tema 11.6. Kumaiickaa nayuonanvhas Kyxus.
e paboThI:
1. CamoCTOSTENIbHO OMPEACHATh 3aJaud MPO(PEeCCHOHATLHOTO W JIMYHOCTHOTO Pa3BUTHSI,
3aHUMAThCSl CaMO0Opa30BaHUEM, OCO3HAHHO TIAHUPOBAThH MOBBIIIEHNE KBaTU(UKALIUH.
2. ®opMupoBaHHEe KOMMYHHKATHBHBIX KOMIICTCHIIUN, OBJIAJICHHE JIEKCUKOH W S3BIKOBBIMH
KITUIIIE TI0 TeME.
Xon padoTsI:
1. BBenenue HOBOI JIEKCUKH.
2. [loBTOpEeHUE TpaMMATUICCKOTO MaTepHalia, HECOOXOAMMOTO JIJIsl U3yUCHUS TEMBI.
3. Pabora ¢ TekcToM npodecCHOHATBHON HAMTPABIEHHOCTH.

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

IIpakTnyeckas padora Ne 72.

Tema 11.7. Tpaouyuounsie nemeykue 01100a.
esanb padoThi:
1. OpueHTHpOBAaTBCS B YCIOBHSIX YacTOW CMEHBl TEXHOJOTHH B TNPOQecCHOHATBHOM
NEeSITeTbHOCTH.
2. ®opMupoBaHME KOMMYHHUKATHUBHBIX KOMIIETEHI[UH, OBJIAJICHUE JIEKCUKOH U S3BIKOBBIMHU
KJTUIIIE 110 TEME.
Xon padoTsI:
1. BBenenue HOBOI JIEKCUKU.
2. IloBTOpEeHUE TpaMMAaTUYECKOTO MaTepHalia, HEOOXOAUMOTO JJisi U3yUYEHUS TEMBI.
3. Pabota c TexcTom npodeccrnoHaIbHON HAPABICHHOCTH.

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
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add more salt and pepper if necessary.To serve, slice the meat and arrange on a warmed platter
with seasonalvegetables and the finished gravy.

Note: bouquetgarni my4oKk TpaB, UCHOIB3yeMbId B KyJIWHAPHUU IS MPHIAHUS apomaTa
Omro1aM (vabpertr, MeTpyIIKa 1 JIAaBpOBBIH JIUCT)

IIpakTnyeckas padora Ne 73.
Tema 11.8. Hmanvanuckaa Kyxus.

Hean paboTbI:

1. OpueHTHpPOBAaTHCSI B YCIOBHSIX YacTOH CMEHBI TEXHOJOTUH B MpodhecCHOHATHHOM
e TETbHOCTH.

2. ®opMUpPOBaHUE KOMMYHHUKATHUBHBIX KOMIIETEHILIMM, OBJAJEHUE JIEKCUKON U SI3BIKOBBIMHU
KJIMIIE TI0 TEME.

Xox padoThI:

4. BBejeHne HOBOM JIGKCHKH.

5. IloBTOpeHHe rpaMMaTH4YECKOro MaTepuasa, HeOOXOIUMOTO ISl U3YyUEHHS TEMBI.

6. Pabota c TekcToM npodeccHOHATBLHON HAIPABIECHHOCTH.

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.

KonTpoasnas pabora 3a 7 cemecTp.
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. (Haiigure B npaBoi
KOJIOHKE PYCCKHE YKBHMBAJICHThI AaHIJIMHCKHUX CJIOB H CJIOBOCOYETAHUI):

1. pre-dinner cocktails a. CIIMBOYHBIC KOKTCHUITN

2. coco-nut sprinkle b. BBICOKOE COIePKAHHE AJTKOTOJIS
3. ingredients C. alIepUTHB

4. shot cocktails d. coucThIi (CI0IMU)

5. to be mixed €. pIOMKa

6. high alcohol content f. 1000OenEeHHbBIA KOKTEHIb

7. to be served as a dessert g. CTUMYJIUPOBATh allETUT

8. sweet liqueur h. Kpenkuii U YUCTHIN aJTKOTOJIb

9. aperitif 1. I0JIaBaThCs IEPE]T e0M

10. layered J. MIHTPEIMEHTHI

11. creamy cocktails k. cnamkuii mukep

12. small glass 1. KOKOCOBasI CTPY’>KKa

13. to be served before eating m. MOJIAeTCsl B KAUECTBE JIecepTa
14. stimulate the appetite N. KOKTENJIN, KOTOPBIE MbIOT 3aJ110M
15. strong and clear spirit 0. OBITh CMEIIAHHBIM (CMENTNBATH)

3. Find appropriate answers to the questions and write them in the order in which the
questions are asked. (Haiigure cOOTBeTCTBYIOIIHE OTBETHI HA BOMPOCHI U HANMIIIUATE UX B TOH
MOCJIeI0BATEIbHOCTH, B KOTOPO# 3aJaHbl BONPOCHI):

Your Questions Answers
answer

1. When are pre-dinner cocktails or aperitifs | a. with strong and clear spirits, such as
usually served? whisky, gin or brandy.
2. When are creamy cocktails usually b. ice cream, milk, sweet liqueurs, fruit,
served? 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 Beginning of the sentence End of the sentence
answer
1. Pre-dinner cocktails or aperitifs ... a) can be sipped or “shot”.
2. Creamy cocktails ... b) have high alcohol content.
3. Shot cocktails ... ¢) can be made layered.
Grammar test

1. YnorpeOu npaBuiabHbIN 9. BoiOepuTe rJaroJ B npaBuibHON (opme.

rJaroJi. Nikita Mikhalkov a lot of films.

The police for a) made
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witnesses.
a) are looking
b) is looking

b) have made
c¢) has made

2. IlonGepure Hy)KHOE

10. Boi0epure riaros B npaBujibHON (popme.

onpeaeuTelbHOE You look tired. -1 computer games all night.
MeCTOMMEHHeE. a) have been playing
Some people like football, b) played
hate it. c) was playing
a) other
b) others
¢) another

3. O0pa3yii Hapeumne OT
NPUWIaraTeJbHoro: slow
a) slow

b) slowness

c) slowly

11. BeiOepure riaroJs B npaBujibHON (opme.

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

b) had written

c) wrote

4. BctaBbTe HEOOXOAMMBIii
npeaJior

I'm looking  atall man with
fair hair and blue eyes.

a) forb) atc) to

12. BoiGepure riaroJ 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. BcraBbTe apTHKJIb, €CJIH
He00X0IUMO.

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

b) a

c) -

13. BoiOepurte BepHOe NPpaBUJIbHOE MeCTOMMEHHE
Our teacher asked to do the task.

a) both of us

b) neither of us

6. BcraBb moaxojsiniee
Hapeumne

It's _ cold for me to go out.
a) too

b) enough

14. Hanumm npeJioxkeHne, pacCTaBHB CJI0BA B NMPeIJI0KeHH
B MPaBUJILHOM NOPSIIKE.
likes/Jane/for her granny/buying/some flowers.

7. BctaBb nmoaxoasimee CJ0BO
When Bob was 16, he was a fast
runner, he run 100 meters
in 10 seconds.

a) managed to

b) could

c) can

15. 3anaiiTe pa3aeauTeJbHbII BONPOC K JAHHOMY
NpeAI0KeHHIO.

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

b) aren’'t you

c) are you

8. 3akoHuuTe NMpeaI0KeHNe,

BCTABUB HYKHbIH MOAAJILHbBIH

rJaroJ .

Where's Jane? I don't know, she
in the cinema.

a) must beb)could be

16. Ynorpeoure rjiaros B npaBujibHOi Gopme
I'd to live in a skyscraper.

a) to like

b) liking

c) like

NMPpaBUJIBHBLIC OTBETHI

Bapuanr I Bapuanr I1

Yacte 1

Yacte 1
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3aganue 2

3aganue 2

1. JlooGeieHHbIE KOKTEHIN U allepUTUBBI MOJAIOTCS MEpe]
enoit. OHM CTUMYIUPYIOT anmeTuT. OHU TOTOBSITCS U3
KPEIKOT0 YACTOr'0 AJIKOTOJIsl, TAKOTO KaK BUCKH, JUKUH WU
Openau. B HuX BbICOKOE cozieprkaHue ankoroiis. B Hux
COJIEpXKUTCS He 00Jiee TpeX UHIPEIUEHTOB U OHHU HE
CMEIINBAIOTCSI C COKOM WJIU CIIMBKaMH.

2. CauBOYHbIE KOKTEIIN OOBIYHO MOAIOTCS TOCIIE €/1bl B
KayecTBe ecepra. OHU rOTOBATCS U3 CIMBOK, MOJIOKA,
CJIaJIKUX JINKEPOB, COKa, IIIOKOJIaJ1a U KOKOCOBOM CTPYKKH.
OHu MOTYyT OBITH MHOTOCTIOMHBIMH.

5. Kokreinu, KOTopble MBIOTCS OBICTPO, OIAIOTCS B
proMKax. MIX MOKHO MOTATUBATH WM MUTH 3aJIIIOM.

3. InvHHBIC KOKTCHIM OOBIYHO
ITOJAIOTCS B BBICOKUX CTaKaHaX C
COJIOMUHKOU. OHU HE TaKUE KPErKue
Kak Apyrue KokTeian. OHU COCTOST B
OCHOBHOM M3 JIbJIa C HEOOJIBIITUM
KOJIMYECTBOM QJIKOTO0JISI, PPYyKTOBOTO
COKa U COJIOBOW.

4. Kuciple KOKTEHIN 3TO COYeTaHUE
AJIKOTOJISI ¥ JINKEPOB C TUMOHHBIM
COKOM U caxapHbIM cuponoM. OHu
XOpOILH B JKapKYIO MOroy, TaK KaKk
OHH TIOJAIOTCS CO JIBJIOM.

6. bezankorojibHbIe KOKTEHIIN
TOTOBATCS U3 (PPYKTOBBIX COKOB U
coioBoi. OHU TIOIAFOTCS B OOJIBIITUX
KOTEJIbHBIX CTaKaHaX C COJTOMHUHKOM.
Onu MOTYT OBITH OQOPMIICHBI
KyCOUYKaMU (DPYKTOB.

3amanue 3 3amanue 3
1.f 6.b 11.a 1.i 6.0 11.
f
2.1 7. m 12. ¢ 2.n 7.b 12.
J
3.j 8.k 13.i 3.1 8.d 13.
g
4.n 9.¢ 14. g 4.a 9.e 14.
h
5.0 10.d 15.h 5.k 10. m 15.
c
3aganue 4 3aganue 5 3ananue 4 3aganue 5
d 1.b c 1.b
e 2.¢ e 2.¢
a 3.a d 3.a
c b
b a
Yacrts 11 Yacts 11
1.a 9.¢ l.a 9.¢
2.b 10. a 2.a 10. a
3.c 11.b 3.b 11.b
4. a 12. b 4. a 12.a
5.a 13.a S5.¢ 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. ¢ 8.b 16.b

Paznen 12. O0cay:;kuBaHue B pectopane u kade.
IIpakTyeckas padora Ne 74.
Tema 12.1. Otaen BbIe3THOT0 00CTYyKMBAHMS.

Hean paboThI:
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1. [ToHMMATh CYIIHOCTH U COIMATBHYIO 3HAYUMOCTh CBOCH OyyIeit mpodeccun,
MPOSIBIISITh K HEW YCTOMYUBBIN UHTEPEC.

2. ®opMHUpOBAHNE KOMMYHHKATUBHBIX KOMIIETECHIIUH, OBJIAJICHUE JIEKCUKOU U
SI3bIKOBBIMU KJIUIIIE 110 TEME.

Xon padoTsI:

1. BBenenne HOBOU JIEKCUKH.
2. HOBTOpeHI/Ie rpaMMaTn4CeCKOro Mmarcpuaia, H€06XO[[I/IMOI‘O AJId U3yUYCHHUA TCMBI.
3. Pabota ¢ TekcTom npodeccuoHanbHON HAMPaBJICHHOCTH.

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?

IIpakTnueckas padora Ne 75.
Tema 12.2. Byaymee HeonpeaejeHHOe BpeMs.
eab padoThi:

l. DopMHUpOBaHNE KOMMYHUKATUBHBIX KOMIIETCHIIU.

2. OByazieHue rpaMMaTHYECKUM MaTEPUATIOM IO TEME.

Xox padoTsI:

1. BBenenne HOBOro rpaMMaTHYE€CKOI0 MaTepuasa, He0OX0IUMOTO ISl U3yUYEHUS
TEMBI.

2. OTtpaboTKa JIEKCUKO-TPaMMaTUYECKUX HABBIKOB.

Future Indefinite Tense.
Future Indefinite Tense ynotpeGnsiercs 1y onpenenenus Oyaymiero BpeMenu. Future
Indefinite Tense oOpa3yercs mpu MOMOIIX BCIOMOTaTeILHOTO Tiaroia will u HeonpeaeneHHOH
(hOpMBI CMBICIIOTO TJIaroa.

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
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she will work = she'll work

it will work = it'll work

they will work = they'll work

2. CtpoeHue yTBepAUTENbHBIX, BOMPOCUTENBHBIX U OTPUIATEIbHBIX

MPEI0KEHUIN

[Tpu 06pazoBaHuM OTPHULIATEILHBIX (POPM OTpHILIATEIbHAS YACTHIIA NOt CTOUT IOCIIEe
BCIIOMOTaTeNbLHOTO riaroya will.

[Tpu oOpa3zoBaHUM BONPOCUTENIBHBIX ()OPM BCTIOMOTATeNIbHBIN T1aros will ctout nepen
IO ITICIKAIITHIM.

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

B pasroBopHoii peun 4acTo ynoTpedisieTcs COKpalieHue

won't = willnot (a5 Bcex ).

I won't be at home tomorrow. Memst 3aBTpa He OyJeT ToMa.
They won't do this work. OHu He OyyT AenaTh ATy padoTy.

IIpakTyeckas padora Ne 76.
Tema 12.3. O0cay:kuBaHue 0AaHKETOB.

Hean paboThI:

1.IlpyHMMaTh penieHus: B CTAaHAAPTHBIX U HECTAHIAPTHBIX CUTYallUAX U HECTU 3a HUX
OTBCTCTBCHHOCTD.

2. ®opMHUpOBaHNE KOMMYHUKATUBHBIX KOMIIETEHIINHI, OBIaJCHUE JIEKCUKOU U
A3BIKOBBIMU KJIUIIEC ITO TEME.

Xoxa padoThI:

l. BBeneHnue HOBOM JIEKCHUKHU.
2. [ToBTOpEHNE IrpaMMaTHYECKOT0 MaTepuaia, HEOOXOJUMOI0 JUIsl U3yYEHHs TEMBI.
3. Pabota ¢ TekcTom npodeccruoHabHOM HAapPaBICHHOCTH.

THE BANQUETING SERVICES

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

Hotels and restaurants often arrange and give banquets.

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

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

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 banquet manager handles the whole ceremony.

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

COMPREHENSION QUESTIONS

1. What is a banquet?
2. What kind of functions do restaurants arrange banquets for?
3. What are public functions?
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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 MeHI0 NEPBOKJIACCHOTO PecTOPaHa.
IIpakTnueckas padora Ne 77.
Tema 13.1. 3akyckn.

Heab padoThi:
1. OcymiecTBISITh MOUCK U UCIOIh30BaHUE HH(DOPMAIIMU, HEOOXOAUMOMN ISt
3¢ (PEeKTUBHOTO BBHITOTHEHHS TPO(ECCHOHATBHBIX 3a/1a4, TPO(PECCHOHATEHOTO 1 TUYHOCTHOTO

pa3BUTH.

2. ®opMHupOBaHNE KOMMYHUKATUBHBIX KOMIIETEHIINHI, OBIaJCHUE JIEKCUKOU U
A3BIKOBBIMU KJIUIIEC ITO TEME.
Xoxa padoThI:

l.
2.
3.

BBeneHnne HOBOM JIEKCHKH.
[ToBTOpEeHME TpaMMaTHYECKOTO MaTepHaia, HEOOXOAUMOTO JIJIsl U3YYCHHS TEMBI.
Pabora ¢ TekcToM mpodhecCHOHATBLHOM HAITPABICHHOCTH.

STARTERS - 3AKYCKH

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

PN R D=

9

10.
11.
12.
13.
14.
15.
16.

cod liver - meueHbTpecKu

crabs - KpaOsl

fish assorted (fish assorts) - peiOHOCacCOpTH

herring and vegetables - cenenka ¢ oBoramu

sturgeon in aspicj'aespik] (sturgeon in jelly) -3anuBHasioceTpuna
lobsters - omapsr

pike-perch - cynax

marinated herring - mapuHOBaHHasICeneIKa

oysters - yCTpHUIIbI

pressedcaviar - marocHas Kpa (OceTpoBasi)

redcaviar - KkpacHast ukpa (JjococeBas)

salmon - cemra

sardines in oil - capauHBI B Macie

squids - KampMapsl

stuffed pike - dhapmmpoBanHasiyka

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

KapeHbIMITyKOMHA0yJIOUKe

17.

=00 Nk =

0.

prawns /shrimp - KpeBeTkH (KpyITHbIE)

COLDMEATSNACKS

MSICHBIE XOJIOAHBIE 3AKYCKHA
boiledtongue -oTBapHOIi SA3BIK
cold boiled pork - Oyxenuna
frankfurter - cocucka
hamburger - ramGyprep, pyosensiit oudirekc, OyTepOpoa ¢ KOTIaeTon
cheeseburger - un30yprep, 6yTepopos ¢ ceipoM
hotdog - Oynouka c ropsiueli COCUCKON U KETUyTIOM
jelliedtongue - 3anMBHOI S3BIK
liverpaté - me4eHOUHBIH mamTeT
meat-jelly and horse-radish sauce - MscHOHCTYyAEHb C XpeHOM
sausage— KoJyibaca
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IIpakTnueckas padora Ne 78.
Tema 13.2. Canarsl.

Heab padoThi:
1. OcymiecTBISITh MOUCK U UCIOIh30BaHUE HH(DOPMAIINU, HEOOXOAMMOMN ISt
3¢ (PEeKTUBHOTO BBHITTOTHEHUS TPO(PECCHOHATBHBIX 3a/1a4, TPO(PECCHOHATLHOTO U TUYHOCTHOTO

pa3BUTH.

2. ®opMHUpOBaHNE KOMMYHUKATUBHBIX KOMIIETEHIINHI, OBIaJICHUE JIEKCUKOU U
A3BIKOBBIMU KJINIIC 11O TEME.
Xoxa padoThI:

l.
2.
3.

PN R D=

BBeneHnne HOBOM JIEKCHKH.
[ToBTOpEHNE IrpaMMaTHYECKOT0 MaTepuaia, HEOOXOJUMOI0 JUIsl U3yYEHHs TEMBI.
Pabota ¢ TekcTom npodeccruoHabHOM HapaBICHHOCTH.

SALADS - CAJIATHI
coleslaw - camar W3 MIMHKOBAHHOM OEIIOI KaIyCThl C MAOHE30M
crabsalad - camar u3 kpaboB
Frenchfries - xapenslii kKapTodeab-coToMKa
greenvegetable - salad canmat u3 cBexux oBoIIEH
newpotatoessalad - camat u3 Moi0/10TO KapTodes
onionrings - >KapeHble KOJEUYKH PEemyaToro Jyka
Russiansalad (vinaigrette) - Bunerper
vegetable salad dressed with sour cream or mayonnaise -

OBOII[HOMCanaT3anpaBIeHHbIHCMETAHOMNITMMAOHE30M

9.

10.

tomato and cucumber salad - canaTu3nOMUAOPOBHOTYPIIOB
fish salad - peiOHbIiicanaT

IIpakTnueckas padora Ne 79.
Tema 13.3. Cynsbl.

Heab padoThi:
1. OcymiecTBISITh MOUCK U UCIOIh30BaHUE HH(DOPMAIINY, HEOOXOAUMOMN ISt
3¢ (PEeKTUBHOTO BBHITOTHEHHS TPO(PECCHOHATBHBIX 3a/1a4, TPO(PECCHOHATEHOTO 1 TUYHOCTHOTO

pa3BUTH.

2. ®opMHUpOBaHNE KOMMYHUKATUBHBIX KOMIIETEHIINHI, OBIaJCHUE JIEKCUKOU U
A3BIKOBBIMU KJIUIIEC ITO TEME.
Xoxa padoThI:

l.
2.
3.
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BBeneHnne HOBOM JIEKCHKH.
[ToBTOpEHNE IrpaMMaTHYECKOTO MaTepuaia, HEOOXOJUMOI0 JUIsl U3yYEHHs TEMBI.
Pabora ¢ TekcTom npodeccuoHabHOM HapPaBIEHHOCTH.

SOUPS - CYIIbI

chickenbroth - KypuHbIiiOyIEOH
chickencreamsoup - mpOTEPTHIHKYPUHBICYTI
chickennoodlesoup - KypuHBIHCYTICTANIIION
clearsoupwithcroutons - OyabOHCTpEHKaMHU
milksoup - MonouHsIicyT

mushroomsoup - rpuOHOMCYTT

onionsoup - JTYKOBBIACYTI

pea-soup - TOPOXOBBIACYII

puree soup - Cymn-Imope

thick soup (potage) - rycroiicym

thin soup (consommeé) - KUAKUICYT
vegetablecreamsoup - IpOTEPTHIN CyN U3 OBOIIIEH
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IIpakTnueckas padora Ne 80.
Tema 13.4. OcHOBHBIE BTOPBIE 0.110/1a.

Heab padoThi:

1. PaGoTate B KOJUIEKTHBE M KOMaH e, 3 (HeKTUBHO 00IIATHCS C KOJIETaMH,
PYKOBOJCTBOM, OTPEOUTEIISIMH.

2. ®opMHUpOBAHNE KOMMYHHKATUBHBIX KOMIIETEHIIUH, OBJIaJICHUE JIEKCUKOU U
SI3bIKOBBIMU KJIUIIIE 110 TEME.

Xon padoTsI:

1. BBenenne HOBOU JIEKCUKH.
2. HOBTOpeHI/Ie rpaMMaTn4CeCKOro Mmarcpuala, H€06XO[[I/IMOI‘O AJId U3yUYCHHA TCMBI.
3. Pabota ¢ TekcTom npodeccuoHaIbHON HAMPaBJICHHOCTH.
MAINCOURSE
BTOPBIE BIIIOJA

FISHDISHES ( PBIBHBIEBJIFO/IA)

boiledpike-perch - oTBapHOii cynak

friedclams - >xapeHbIe MOPCKHE MOJIITFOCKH (PaKYIIKH)

friedcod, pike-perch, bream ->xapeHbie Tpecka, Cyaak, JIeIl
friedscallops - >xapeHbie MOpcKue rpedemKu
friedseabassinwhitesauce - >xapeHbIIf MOPCKOI OKYHb B O€JI0M coyce
sturgeon in aspic - 3aJIMBHAsIOCETPUHA

SR e

MEAT DISHES (MACHBIE BJIYOA)

1. beefsteak (steak) - Oudrekc

2. boiled tongue and green peas -OTBapHO# SI3bIK C 3€JIEHBIM TOPOIIKOM

3. burger - KOTJ€eTa U3 MOJIOTOTO Msca

4. chickenjulienne - xr01beH U3 TTHUIIBI

5. chop- orOuBHas KoTieTa

6. croquette - KPOKETHI (PHIOHBIE MM MSACHBIE KOTJIETKH C OBOIIAMH B COYCE)

7. entrecote - aHTPEKOT (FKapKoe Ha peOPBHIIIKE)

8. escalope - ackarnomn (TOHKasl IIACTHHA KapEHOTO Msica)

9. grilledmeat - ’xapeHoe Ha rpuie MsCO

10.  kidneysinsauce - modkuBcoyce

11. liver in sour cream sauce - MEYEHbBCMETAHHOMCOYCE

12.  mutton chop - 6apanpsoTOMBHAS

13.  pork chop - cBuHasiorOMBHas

14.  pot stewed meat - TyImIeHOEMSICOBIOPIIOYKE

15. roast - meat >xapeHOeMsICO

16.  roast beef and vegetables - >xapkoen3roBsIMHBICOBOIIAMHU
POULTRY(IITULIA)

1. roast chicken - >kapeHBIH IBITIIIEHOK

2. roast duck and apples - >xapenas yTka c s010KaMu

3. roast goose and sauerkraut - >KapeHBIUTYCh C KUCIIOWKAITyCTON

4. roast turkey with potatoes - xapeHasuHzaelika ¢ kaprodenaem

IIpakTnueckasi padora Ne 81.
Tema 7.5. deceprbl. HanuTku.
Heab padoThi:
1. BpaTh Ha ce0st OTBETCTBEHHOCTH 32 PabOTy WICHOB KOMAaH/IbI (IO JYMHEHHBIX),
pe3yJIbTaT BHIMOJIHEHUS 3a/1aHUH.
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2. ®opMUpPOBaHNE KOMMYHHUKATUBHBIX KOMIIETEHIIUI, OBJIaIEHUE JIEKCUKOW 1
SA3BIKOBBIMU KJIMILE TI0 TEME.

Xox padoTsI:

1. BBenenne HOBOU JIEKCUKH.

2. [ToBTOpEeHne rpamMMaTH4ecKoOTro Marepuana, HEOOXOIUMOro JUIs U3yYEHHs TEMBI.

DESSERT - JIECEPT

1. vanillaicecream - BaHMJIbHOE MOPOKEHOE
2 pistachioicecream - (hucTamkoBoe MOpPOKEHOE
3. nut - opex

BEVERAGES - HAIIUTKU
SOFTDRINKS - 0e3ajIkorojibHble HAIIUTKU

beverage - HAMMUTOK

tea - yaii

coffee - kode

hot chocolate (cocoa) - kakao
mineral water - MEUHEpaIbHasIBOA

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

brandy - Openau
cognac - KOHBSIK
vodka - Bogka
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’1l 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.
KonTpoasHnas padora 3a 8 cemectp.
Bapuanr 1.
1. Read and translate the text:
TEXT.
I usually have four meals a day. In the morning I have breakfast. At school I have lunch. At
home I have dinner and in the evening I have supper. Besides, I like to eat an apple or a banana,
or to drink a glass of juice between meals, if I'm thirsty. Yesterday I got up at 7 o'clock, washed,
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cleaned teeth and dressed. Then I had breakfast. I 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 I come home after school.
Yesterday my mother cooked cabbage soup' roast chicken and rice, made pudding and tea. It was
so tasty' I 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. I have a sweet tooth and my
parents often buy me ice-cream, sweets, chocolate, cakes, cookies and other tasty things. I like
them very much.
2. 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 1J1aroJibl B CKOOKAaX B OJJHO U3 MPOUIEAINX BPeMeH:
1.When I (came) the Iecture already (start).
2. They (go) to Moscow some days ago.

W 3 N N W=

3. When Icame he (leave) . so we only had time for a few words.
4. When We (come) to the airport, the plane already(land).
5. He suddenly (understand) that he (travel) in the wrong direction.
5. Open the brackets using the Passive Voice:
1 . The telegram (receive) tomorrow.
2 . I (give) a very interesting book last week.
3 . He always (laugh at)
4 . Nick (invite) to the conference last week.
5. Flowers (sell) in the shops.
6. Complete the sentences:
1. The head chef'is in charge of............
2. The cooks do............
3. The kitchen helpers............ s e s e s e, y e
4. oo, is in charge of .............
5. The duties of the maitre d’hotel are.............

Bapuanr 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,
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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?

. Open the brackets using the Passive Voice:
. Flowers (sell) in the shops.
. This text (translate) from 5 p.m. till 7 p.m. yesterday.
. Our mother already (give) a present.
. The letter (send) before they arrived.
. His new book (finish) by next year.
. Many houses (burn) during the fire.
. Our mother already (give) a present.
. Packpoiite cko0km, ynorpedassa riaaroasl B Past Simple umiam Past Continuous:
I (to play) computer games yesterday.
. I (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 chefs supervise............

. The kitchen helpers............ s s s s s e, y e
.Thereare ............, ...t s e, s e, e
............ is in charge of ..ol

. The storekeeper dispatches of.............

. The wine steward............. .............

NN
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Jlureparypa

OcHoBHas JuTEpaTypa:

1.

AHrnuiickuii s3pIK [DneKTpoHHBI pecypc] : ydeOHoe mocobue mis CIIO / M. A.
Bounkoga, E. FO. Knenko, T. A. Ky3sbMuHa [u 1p.]. — DNEKTPOH. TEKCTOBBIEC JaHHBIE. —
CaparoB : IlpodoOpazoBanme, 2019. — 113 c. — 978-5-4488-0356-7. — Pexum
nocryma: http://www.iprbookshop.ru/86190.html.

BoukapeBa, T. C. Aurnwmiickuii s3b1K : yaeoHoe nocodue amst CITIO / T. C. boukapesa, K.
I'. Hanannma. — Caparos : [IpodobpazoBanue, 2020. — 99 c. — ISBN 978-5-4488-0646-
9. — Tekcr : anekTpoHHBIN // DnekrponHo-OmOmMoTeunass cuctema IPR BOOKS :
[caiiT]. — URL: http://www.iprbookshop.ru/91852.html.

Kysnenosa, T. C. AHrauiickuii si3pIK. Y cTHas pedb. [IpakTukyMm : yuyeOHOe mocobue ams
CIIO / T. C. Ky3nenoBa. — 2-e¢ u3n. — Caparos, ExarepunOypr : IIpodoOpa3oBanue,
VYpanbckuii penepanbuelii yausepcuret, 2019. — 267 c. — ISBN 978-5-4488-0457-1,
978-5-7996-2846-8. — TeKcCT : 2MEKTPOHHBIN // DIEKTPOHHO-OMOIMOTEYHAST CHCTEMa
IPR BOOKS : [caiiT]. — URL: http://www.iprbookshop.ru/87787.html.

JlonoiHUTeIbHAA JTUTEpaTypa:

1.

Bbonuna M.B. Axrnuiickuii s3e1k. ba3oslit kype = English. Basic course [DnexkTpoHHbII
pecype] : yuebHoe mocobwe / M.B. bonmmHa. — DNEKTpPOH. TEKCTOBBIC NaHHBIE. —
Caparos: Aii I[Iu Op Meaua, 2017. — 275 c. — 978-5-4486-0009-8. — Pexum gocryna:
http://www.iprbookshop.ru/66630.html.

HNuTepHeT-pecypcebl:

1. http://anglonet.ru/ - aHrUACKU S3bIK OHJIANH
2. http://engblog.ru/ - oHNaiH MIKOJIa U3YYCHUS AHTJIMHCKOTO S3bIKa
3. http://english-club.tv — x1y0 u3ydeHus: aHTTUHCKOTO S3bIKA.
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	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
	American or Plate Service
	Gueridon [ˈgə:dən] Service - In this service, partially [ˌpɑ:ʃɪˈælɪtɪ] 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
	Buffet Service - It this type of service, the guests get plates from the stack[куча] 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
	Cafeteria Service
	TEXT 1
	TEXT 2

	Повелительное наклонение
	Глагол в повелительном наклонении выражает побуждение к действию в виде приказания, предложения, совета, предостережения, просьбы и т.п.
	Exercise 2. Fill in the correct article:
	Выполнение упражнений по теме: Артикль.
	Exercise1. Выберите правильный вариант ответа:
	2. Вставьте недостающие артикли в пословицы, если необходимо:


	Наречие
	В предложении наречие выступает в роли обстоятельства (места, времени, образа действия и др.).
	Классификация и употребление наречий
	1. Настоящее продолженное время PresentContinuousTense
	2. Образование -ingформы глагола
	3. Строение утвердительных, вопросительных и отрицательных предложений
	Порядок слов в специальном вопросе
	Порядок слов в специальном вопросе


	Таблица временных форм глагола
	Настоящее неопределенное время
	2. Строение утвердительных, вопросительных и отрицательных предложений
	1. Прошедшее время глагола tobe
	2. Прошедшее неопределенное время PastIndefiniteTense
	3. Строение утвердительных, вопросительных и отрицательных предложений
	Правильные и неправильные глаголы
	5. Строение утвердительных, вопросительных и отрицательных предложений

	Present Perfect - настоящее совершенное время
	Образование Present Perfect

	Past Perfect - прошедшее совершенное время
	Образование Past Perfect
	Случаи употребления Past Perfect:

	Future Perfect - будущее совершенное время
	Образование Future Perfect
	Случаи употребления Future Perfect:
	- Действие, которое начнется и закончится до определенного момента в будущем:
	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?
	5. Open the brackets using the Passive Voice:
	
	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. 
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