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IHosgcHUTENLHAA 3aNIUCKA.

Hacrosdmue wMeroguyeckne yka3aHus NPEAHA3HAYEHBbI I CTYJICHTOB

kojuiemka MCTull, oOyuaromuxcs 1o crnenuanbHocTH 19.02.10 TexHonorus
MPOIYKIIUU OOIIECTBEHHOT'O MMUTAHMUS.
[lenpr0 MaHHBIX YKA3aHWU SBISETCA PA3BUTHE Yy CTYJCHTOB HABBIKOB UTCHHUS U
MOHUMAaHUS aHTJIOA3BIYHOTO TEKCTA MO MPodeCcCUOHANTBHON TEMAaTHKE, TOATOTOBKA
CTYJIEHTOB K pedepaTUBHOMY TIEPEBOY HWHOS3BIYHOTO TEKCTA, 3aKpPEIJICHUE
TEMaTUYECKOW JIEKCUKH, a TakKe pa3BUTHUE HABBIKOB TOBOpEHHMS Ha 0aze
poOIeMaTHKH, TIPEICTABIICHHON B TEKCTaX yKa3aHUH.

Hcxons m3 TOrO, 9TO B XOJ¢ Y4€OHOW NEATETHHOCTH CTYICHTHI JOJDKHBI
CaMOCTOATENBHO "100BIBAaTh" 3HAHMS, a HE NOJIy4aTh UX B TOTOBOM BHJIE, B paMKax
MOCOOMST TIPEIOIATaeTCs CaMOCTOSTEIbHAsT padoTa CTYAEHTOB CO CIIOBapsIMH,
DHITUKIIONICANYCCKUMU M CIPABOYHBIMH TocoOmsiMu. Dukcarus 1o aiexanimx
YCBOCHUIO 3HAUEHUH OCYILECTBIISIETCS B CIICIUAIIBHBIX YIIPAKHCHUSX.

Meroauueckue ykKazaHus TpeAHa3HayeHbl i  padoThl B TPyIIax
CTYJICHTOB KOJUIEIPKEW C LIEJIbIO MTOBBIIIEHUS UX JUHIBUCTHYECKON KOMIIETEHIUU.

B pe3yabTaTe 0CBOCHUA y'—ICﬁHOﬁ AUCHUIUIMHBI CTYJCHT J0JI)KCH 3HATD.

- 00maThbest (YCTHO M MUCbMEHHO) HA MHOCTPAHHOM SI3bIKE Ha MPOQeCCHOHAIbHBIE
U TIOBCE/THEBHBIC TEMBI;

- IEPEBOAUTH (CO CIIOBAPEM) MHOCTPAHHBIE TEKCThI MPO(HECCUOHATBHOM
HaIPaBJICHHOCTH;

- CaMOCTOSITEIFHO COBEPIICHCTBOBATh YCTHYIO U TMCHMEHHYIO PEUb, TIOTIOTHITh
CJIOBApHBI 3arac;

B pe3yabraTe 0cBOCHUS YUeOHOM IUCHMILUIMHBI CTYAEHT 0JI’KEH YMeTh:

- nekcudeckuid (1200 - 1400 nekcuyeckux eAuHUI) U TPaMMaTHYE€CKUIT MUHUMYM,
HEOOXOJMMBIA MJI1 YTEHUSI U TepeBoja (CO CIoBapeM) MHOCTPAHHBIX TEKCTOB
npo(hecCUOHANLHON HAIIPABIEHHOCTH;

IlepeyeHn (popmMupyeMbIX KOMIIETEHIUM.

B pe3ynbraTe ocBoeHMs yueOHOM TUCIUIUIMHBI CTYIEHT JOJKEH OBJIAJIeBaTh:
Obwumu KomMnemeHyusMu.:

OK 1. IloHumarh CyHIHOCTh U COLMAIBHYIO 3HAYMMOCTH CBOEH OymyIieit
npodeccuu, MposIBIATh K HEW YCTOMYMBBIA UHTEPEC.

OK 2. OpranuzoBbiBaTh COOCTBEHHYIO JI€ATEJIbHOCTh, BBIOMpPATh THUIIOBHIE
METO/Abl M CIOCOObI BBIMOJHEHUS NPO(PECCHOHANBHBIX 3a/lay, OLEHUBATH HX
() PEeKTUBHOCT U KAa4E€CTBO.

OK 3. [IpuHuMaTh penieHuss B CTaHAAPTHBIX U HECTAHIAPTHBIX CUTYAIUsAX U
HECTH 32 HUX OTBETCTBEHHOCTb.

OK 4. OcymiecTBisTh MMOUCK U MCTIOIB30BaHNEe WHGOPMAIINH, HEOOXOIUMOMN
11t 3(PEKTUBHOTO BHITIOJIHEHUS TTPO(PECCHOHANBHBIX 33]1a4, TPO(PECCHOHATIEHOTO
Y JIMYHOCTHOT'O Pa3BUTHS.

OK 5. Hcnonb3oBath WH()OPMAITMOHHO-KOMMYHUKAITMOHHBIE TEXHOJIOTHH B
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poecCUOHANTEHOM eI TEIEHOCTH.

OK 6. Paborath B KOJIEKTHBE M B KOMaHzae, 3(PPEKTUBHO OOIIATHCS C
KOJUIETaMH, PYKOBOJICTBOM, IOTPEOUTEISIMHU.

OK 7. bpats Ha ce0s OTBETCTBEHHOCTh 3a pPabOTy UJIEHOB KOMAaH/IbI
(MOTYMHEHHBIX ), 3@ PEe3YyJbTAT BHIIIOJHECHUS 3aJaHHUH.

OK 8. CamocrosTenbHO ONpenesiTh 3aladyud  MPOo(EecCHOHATBLHOTO U
JMYHOCTHOTO Pa3BUTHUSI, 3aHUMATHCS CaMOOOpa30BaHKEM, OCO3HAHHO TUIAHUPOBATH
MOBBINICHUE KBATU(PUKALIIH.

OK 9. OpueHTHpOBaThCA B YCIOBHUSIX YacCTOM CMEHBI TEXHOJIOTUH B
poecCHOHANTEHOM eI TETEHOCTH.



Pa3nea 1. BBenenue B crnenuajJabHOCTD.
IIpakTuyeckasi padbora Ne 1.

Tema 1.1. Mosa dyoywan cneyuaibHOCMb - MEXHUK-MEXHOJI02.
eab padoThI:
1. [ToHuMaTh CyIIHOCTh U COLIMAJIBHYIO 3HAYMMOCTh CBOEH Oyaymieil npodeccuu,
MPOSIBIIATH K HEW YCTOWYMBBIN UHTEPEC.
2. ®opMHpPOBAHME KOMMYHHKATHBHBIX KOMIICTCHIIMM, OBJIAJCHUE JEKCHUKONH U
A3BIKOBBIMH KJIMIIIE TIO TEME.
Xox padoThI:
1. BreneHnue HOBOM JIEKCUKH.
2. [ToBTOpEeHNE TpaMMaTHYECKOTO MaTepualia, HEOOXOIUMOTO IS U3YUCHUS

TEMBL.

3. Pabota ¢ TexcTom mpodeccrnoHaNbHOU HATPABIECHHOCTH.

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 isin 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 isin charge of preparing pastries and sweet dishes.

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

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

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

IIpakTnueckas padora Ne 2
Tema 1.2. Peuegvie ghopmul 661mo6020 u npogheccuonanbHo2o odueHuUA.
eab padoThI:
1. Hayuuthcsa paboTath B KOJUIEKTHBE M B KOMaHjae, d3(Q(PEKTUBHO 0OOIIATHCA C

KOJIJICTaMH, pPYKOBOJICTBOM, HOTpe6I/IT€JI$IMI/I.
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2. ®opMHpoBaHHE KOMMYHHKATHBHBIX KOMIIETECHIIMM, OBJIaJICHUE JEKCUKON U
A3BIKOBBIMHU KJIUIIIE 110 TEME.
Xoxa paboThi:

1. BBenenue HOBOI JIEKCUKU.

2. ®opmbl 0OpaIeHus.

3. IlpuBeTcTBUS MpU BCTPEUE TOCTEH.

4. [lpurnameHusl.

5. bnarogapHoctH.

6. M3BuHeHwus.

/. BbINOTHEHUE IEKCUKO-TPAaMMAaTUUECKUX YIIPAKHEHUH.
GREETINGS
IIpuBercTBUA

Hi! (informal)

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

Good afternoon*

Good evening*

How do you do? (formal)

Otet: How do you do?)

Bonpocsl 1151 00Cy:KIeHust:
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?
What words do we say when parting?
What do we say when parting in the morning, in theafternoon, in the
evening?

oA~

IIpakTnuyeckas padora Ne 3
Tema 1.3. Yempoiicmeo na paoomy.

eab padoThI:
1. [IpuHUMaTh pelIeHHs] B CTAaHAAPTHBIX M HECTAHAAPTHBIX CUTYAIUsX U HECTH 3a
HUX OTBETCTBEHHOCT.
2. ®opMHUpPOBAHUE KOMMYHUKATHUBHBIX KOMIIETECHIIMM, OBJIAJICHUE JIEKCUKOW H
SI3LIKOBBIMH KJIUIIIE TIO TEME.
Xoxa pa6oTsi:

1. BBeaeHue HOBOM JIEKCUKH.

2. TloBTOpEHHE TpaMMaTHUECKOTO MaTeprasa, HEOOXOUMOTO ISl U3YUCHUS

TEMBL.
3. Bunbl uHTEpPBBIO 1)1 YCTPOKUCTBA HA PaboTy.



4. 3amnosiHeHne aHKETHI.
5. CocraBieHue pe3rome.

Qbpa3ey AaHKeTH, ZANDAHAEMCOH NPW NpRaue Ha padaty

An example of Application for Employment

MName: _ N .. .

1¥ace of Bidh: . . —. -
Pregent Address: —
Tel. Mimrber: _

Trdicgle Tale: You Alvended School

Hlemenlary, From | _ i . -
1srh Sekonl, Foom e o -
Collepe, From o _ I LR . —_

et [ Speciiy Type aml iJatesy o

Lizt Below Al Present gud st Tenplaymend, Beganring sath ¥ost E_g:ent

D Zompany | From To Mame of feason | Woeekdy Joh

Mt MaSYr D MeSYr U Sopervisor | Tor leaving | salaey | descrphon

1)

2%

3}

1)

B

)

May we contact the emplevers hated above? _ . —

Indicate wlnch ones vou wish us o conteet: . o

Hrmerks; o i ) B




IIpakTuuyeckas padora Ne 4
Tema 1.4. Peueeoit ymuxem.

eab padoThI:
1. PaGoTtaTh B KOJIJIEKTHBE UM B KOoMaHze, 3(p(PEKTUBHO OOIIATHCS C KOJUIEraMH,
PYKOBOJICTBOM, MOTPEOUTEIISIMHU.
2. ®opMHpOBaHHE KOMMYHHUKATHUBHBIX KOMIIETCHIIMM, OBJAJCHUE JIEKCUKOH U
S3BIKOBBIMH KJIUIIIE TIO TEME.
Xox padoThI:

1. BBeaeHue HOBOM JIEKCUKH.

2. TloBTOpEHHE TpaMMAaTHYECKOTO MaTepraja, HEOOXOIUMOTO IS U3YUCHUS

TEMBL.
3. IlpaBuna 3TUKETa MPHU JEIOBBIX BCTpEUax.
4. Knuiie U BeIpaXXeHUsl pa3roBOPHOM peyn.

Cnoco0bl oOpamieHusi K JIOASIM
Whenaddr essingpeople:

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

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

rocmoza) + a surname, for example:

Mr. ['mister| Brown — rocioaut (K MyX4uHe);

Mrs. ['misiz] Brown — rocnoxa (kK 3aMyKHEH KEHILUHE);

Miss[mis] Brown — rocrioxa (k He3aMy»HEH JKESHIIINHE);

Ms. [miz] Brown — rocmosxa (k *eHIIUHE, YeHCeMEHHBINCTATyC HEU3BECTEH ).

Doctor (Dr.) is atitle 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 servantscall their customers
(ximenTsr) and masters (xo3siesa) Sir and Madam.

"Yes, Sir'. "Excuse me, Madam".

Note that in Britain children often address women
schoolteachers as Miss/ and men teachers as Sir.

Bonpoceiis100cy K1eHus

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

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

3) Ask Miss Pearl to comein, please.

4) Hello, Fred. How are you?

5) Good morning, Mrs. Robinson.

6) Thank you, sir.

7) Excuse me, madam. What can | do for you?

8) Mr. Smith is on businessin China.



9) Bye, Linda. See you tomorrow.

Paznen 2. UuaycTrpusi 0011eCTBEHHOTO MATAHUSA.
IIpakTuyeckas padbora Ne 5.
Tema 2.1. Illpogpeccuu 6 unoycmpuu oouiecmeeHno20 NUMaHus.
eab padoThI:
1. [ToHuMAaTh CYIIHOCTh M COLIMAJIbHYIO 3HAYMMOCTh CBOEH Oyayiiel mpodeccun,
IIPOSIBIIATH K HEW YCTOMYMBBIN UHTEPEC.
2. ®opMHUpOBaHME KOMMYHUKATHUBHBIX KOMIIETCHIIMH, OBJIAJICHUE JICKCUKOW H
SA3BIKOBBIMH KJIUIIIE TIO TEME.
Xox padoThI:
1. BreneHnue HOBOM JIEKCUKH.
2. [ToBTOpEeHNE TpaMMaTHYECKOTO MaTepralia, HEOOXOIUMOTO IS U3YUCHUS
TEMBL.
3. Pabota c TexcTom npodeccruoHanbHOM HAITPaBIEHHOCTH.

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. Isthe appearance of the waitersimportant?
4. What are the duties of waiters?

IIpakTnueckasi padora Ne 6.
Tema 2.2. Oocnysrcusarowguii nepconan pecmopana.
eab padoThI:
1. I[TpunuMaTh 3aKa3 OT noTpedutenei 1 OPopMIISTh €ro.
2. QopMHUpPOBAHUE KOMMYHHUKATUBHBIX KOMIETEHIMI, OBIAJACHHE JIEKCUKON U
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SI3BIKOBBIMH KJIMIIIE II0 TEME.
Xon padoThI:
1. Beenenue HOBOM JIEKCHUKHU.

2. [loBTOpEeHHE TpaMMaTHYECKOro MaTepuala, HeOOXOUMOTO i U3YUYEHUs
TEMBI.
3. Pabota c TexcTom npodeccruoHanbHONU HAIIPaBIEHHOCTH.

THE STAFF AND ITSDUTIES

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. Annaworks all day, often
more than 8 hours a day. She plans the menu and manages the staff in the kitchen.
She cooks meat dishes and sauces for the main course.

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

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

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

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

4. When is the restaurant closed?

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

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

9. What are the duties of the manager?

IIpakTnueckas padora Ne 7.
Tema 2.3. Ilopsaook c106 6 AHZAUTICKOM RPEON0HCEHUU.
eab padoThI:
1. dopMupoBaHNE KOMMYHUKATUBHBIX KOMITETECHITHH.
2. OBnazeHne rpaMMaTUYECKUM MAaTEpUAJIOM T10 TEME.
Xoxa pa6oThi:
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1. BBGI[eHI/Ie HOBOT'OI'paMMaTHUYCCKOI0O MaTcpuraiia, HGO6XOI[I/IMOFO AJI1 N3yUYCHUA
TCMBI.
2. OTpa6OTKa JCKCUKO-TPAaMMAaTHYCCKHNX HABBIKOB.

Ilopsiaok c10B B YTBEpPAUTEIHLHOM TNPeIJI0KeHUN

Kocsennoe  IIpsimoe

MMoanexame aonosiHenn aomnojHenu Ilpensio:kHoe
e Cka3zyemoe e e ponojHenne Mecro  Bpems
aboutmyfathe tomorrow
I willtell you astory r atschool
lastmonth
He gave thebook toCatherine  inacafe
Joanna wasthinking aboutyou lastnight.
inthehall
hasbeenreadin
Bred g a newspaper

HOpSIIlOK CJIOB B OTPHHIATEJIbHOM IPEAJI0KCHUH

BcenomorareabHbIi CMbICI0BOM OcTajabHbIe YJIeHbI
IMoanexamee rJ1aroJ NOT rJ1aroJ NpeAIoKeHus
Mark does not | know myname.

I have not |read thisbookyet.
Jack will not | becooking whenyoucomehome.

IHopsiI0K €JIOB B BONIPOCUTEJIBbHOM IPeII0KeHNH
BonpocurenbHoe BcmomorareabHbI CwmbicaoBoii | OcTajJbHbIE YIEHbI
CJI0BO (€CJIM eCTh) rJjaroj Hoauexamee rJjaroj NpeI0KeHUs

Do you work atweekends?
What is he doing inthekitchen?
Whatbooks did yourgrandfather = usetoread whenhewasyoung?
Where can I find informationaboutit?
Why haven’t you spoken tohimyet?

IIpakTnueckas padora Ne 8.
Tema 2.4. IIpogpeccusn opuyuanma.
Hean padoThi:
1. CaMOCTOSTENNPHO ~ ONpEAeasATh  3agadyd  IPOQPECCHOHATBLHOIO  H

JIMYHOCTHOTO Pa3BUTHA, 3aHUMAaTbCs CaMOO6paSOBaHI/IeM, OCO3HAaHHO
IUIAHUPOBATD ITIOBBIIICHUC KBaJ'II/I(l)I/IKaI_II/II/I .
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2. [lpyauMaTe ydacTHe B 3aKJIIOYEHUH JOTOBOPOB 00 OKa3aHWUU
TOCTUHUYHBIX YCIIYT.

3. ®opMHUpPOBAaHUE  KOMMYHUKATHBHBIX  KOMIIETCHIIUH, OBJIaJICHHUE
JIEKCUKOM M SI3BIKOBBIMH KJTHIIIC 10 TEME.

Xoxa pabéoThi:

1. BBenenue HOBOM JIEKCHUKHU.

2. HOBTOpCHHe IrpaMMaTu4CCKOro MaTrcpualiia, HGO6XOIII/IMOFO AJI U3YYCHUA
TCMBI.

3. Pabota c TekcTom mpodeccrnoHaNbHONU HATPABIECHHOCTH.

WAITER'SWORKING 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 gueststill 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
1. What is Victor’s profession?
2. Where does he work?
3. When does he come to work?
4. What are the duties of awaiter?
5. What does the waiter put on the table for dinner every day?
6. When do the guests come to dinner?
7. What does the headwaiter do?
8. Do the waiters recommend table d’hote and a la carte dishes to the guests?
9. When do the guests |eave the restaurant?

IIpakTnueckas padora Ne 9.
Tema 2.5. Be3nuunvie u HeonpeoenieHHO-TUYUHbIE NPEOI0HCCHUSL.
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Hean padoThi:

1.  ®opmupoBaHHEe KOMMYHHUKATUBHBIX KOMIETECHIIUH.

2. OBnazeHue rpaMMaTHYECKUM MaTEPUAJIOM I10 TEME.

Xoxa pab6oThi:

1. BBerenue HOBOTO rpaMMaTUYECKOT0 MaTepraia, HeOOXOAUMOTO ISl U3yUCHHUS
TEMBI.

2. OTpaboTKa JTEeKCUKO-TPaMMaTHUYECKUX HABBIKOB.

be3nuHbIe U HeoNpeaeJeHHO-JIMYHbIE NPeII0KeHN.

AHTIHICKIE TPEATIOKEHHS OTIMYAIOTCS OT PYCCKHX TEM, YTO B HUX BCETaa
eCThb IoJyIeKaIee u ckazyemoe. I103ToMy B OC3IMUYHBIX MPEITOKEHUAX, KOT'1a HET
IOJUIEXKAIIET0, HCIOJB3YEeTCS B KadeCcTBE  (POPMAjBHOIO  IOMJIECHKAIIETO
MecTouMeHHe it.

Itiscold today.CeroaHsaxoao1Ho.

Kak BuauMm, Oe3IUYHBIC MPEAIOKEHHS TAaKOr0 THIA COCTOAT M3
MECTOMMEHUS It, KOTOpOE HE MEPEBOIUTCS, T1aroia-CBsI3KH B HYKHOM I10 CMBICITY
BPEMCHM M HMEHHOW YacTH CKa3yeMOI'0, BBIPAKEHHOI'O dYallle BCEr0 HMEHEM
npuiaraTeabHeIM. VIMCHHass 4YacTh MOXKET OBITh TaKKe BBIpOKEHA HMEHEM
CYIIECTBUTCIILHBIM HIIM UMCHEM YHCIMTEIBHBIM.

[t snicetomeetyou. [TpusITHONIO3HAKOMUTHCS.

I tisnineo' clocknow. CeityacieBaTpuacos.

Ouenp 4acTo OC3IMYHBIC MPEIIOKEHUS OIMUCHIBAIOT SIBICHHE IPUPOJIBI,
COCTOSIHUE ITOT0/IbI, 0003HAYAIOT BPEMs, pACCTOSHHE.

BonpocurenbHas u oTpuIarenbHas (OPMBI  OC3IMYHBIX IPEITOKEHUI
00pa3yroTcs MO TEM K€ IPaBHIaM, YTO U BOIPOCUTEIBHBIC M OTPHUIATCIILHBIC
(bOpMBI PEATOKEHUI ¢ IMEHHBIM COCTABHBIM CKa3yeMBIM.

| sitcold? —Xononno?

Wasn'titinteresting? — Pa3Be 310 He ObLJIO HHTEPECHO?

Yacruiia not CTaBUTCS IOCIIE TIEPBOrO BCIIOMOraTEILHOTO TJ1aroJia.

IIpakTnyeckas padora Ne 10.
Tema 2.6. Ilepconan Kyxnu.
eab padoThI:
1. bpate Ha ce0si OTBETCTBEHHOCTh 3a paboOTy WICHOB KOMAaHJbI
(MOTYMHEHHBIX ), pE3YJIbTAT BHIIOJIHEHUS 3a1aHUI.
2. @®opMupoBaHWE KOMMYHHUKATHUBHBIX KOMIICTCHIIUM, OBJIAJICHUE JICKCUKOW H
A3BIKOBBIMH KJIUIIIE TIO TEME.
Xoxa padoThi:
1. BBeneHue HOBOIl JIEKCHKHU.
2. IloBTOpeHue rpamMMaTHUE€CKOTO MaTepualia, HeOOXOIUMOTro JIJIsl U3yUCHHS
TEMBI.
3. Pabora ¢ TekcToM npodeccuOHaTbHON HAMPABICHHOCTH.

THE KITCHEN STAFF
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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.

Jm, the apprentice, works two months aready, 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?

N~ WOWNE

IIpakTnueckas padora Ne 11.
Tema 2.7. IlogenumenvHnoe HaKi10HEeHUe 21a2014.
eab padoThI:
1. ®opmMupoBaHUE KOMMYHUKATUBHBIX KOMIIETEHITUH.
2. OBnajieHue TpaMMaTUYECKIM MaTEPHUAIIOM 110 TeME.
Xoxa padoThi:
1. BeeHre HOBOTO IpaMMaTHYECKOTO MaTepuala, HEOOXOIUMOTO I U3yUYeHUs
TEMBL.
2. OTpaboTKa JIEKCHKO-TPaMMaTHICCKUX HABBIKOB.
IMoBesmTeIbHOC HAKJIOHEHHE

['narosi B OBEIUTENIBHOM HAKJIOHEHUH BBIPAXKAET MOOYKJIEHUE K JEHCTBUIO
B BUJIE NIPUKA3aHUs, IPEIJIOKEHUS, COBETA, PEIOCTEPEKEHUS, TPOCHOBI U T.II.
YTBepauresbHas opmMa NOBEIUTEIHHOIO HAKIOHEHUS COBMAAAET Mo GpopMme
¢ UHGUHUTUBOM 0e3 yacTullbl tO (cnoBapHas popma):

to go uomu Go! Uou(me)!

tostop ocmanasnueamscs Stop! Cmoii(me)!

to read yvumamo Read! Yumaii(me)!

to trandate nepesooumso Trandate! Ilepesoou(me!
to speak cosopume Speak! I'osopu(me)!
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[Momyiexkanue B TaKuX MPemioKeHusIX oTcyTcTByeT. [Ipockba, mpukaszanue,
COBET | T.Jl. OOBIYHO OBIBAIOT OOPAICHBI KO 2-MY JIUILY €TUHCTB.M MH. YHCIIA.

OTtpunarenbHasi ¢popMa BeIpaXKaromias 3arnpelieHrne COBEpIINUTh IeHCTBHE,
oOpa3yeTcss TpU TIOMOIIM BCIIOMOTATENIBHOTO TIJiaroiia dOM OTPHIIATEIbHOM
yactuibl NOt. Bmecto donot oOwkruno yrnorpedisiercs cokparienne don’t [dount]:

Don’t talk! He paseosapusaii(me)!
Don’t open the door. He omxkpuisaii 0sepe.
Don’t listen to him. He cnywaii(me) ezo.

Yceunennasi popma. BemomoratenbHbii raaron do MoKeT yIoTpeOIaThes U
B YTBEPIUTENbHON (OpME MOBETUTEIHHOTO HAKIOHEHHUS IS AMOLMOHAIBHOTO
YCHUJICHUS TIPOCHOBI:

Do sit down. Jla caouce oice.

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

Do come and help me. Hy, npuoume dce u nomocume mne!

BexiuBass ¢opma. Eciii B KOHIIE WIM Hayajle MOBEIUTEIBHOTO
IPEIJIOKCHUS CTOUT ClI0BO please noowcanyticma, T0 npHKa3aHUE CMIAT4acTCs U
MIpeBpaIaeTCs B BEXKIUBYIO MPOCHOY:

Come here, please! Iloooiou(me) crooa, nosxxcanyticma!

Close the door, please. 3akpoitme 0gepw, nodicanyiicma.

Paspnes 3. Buabl 00cay:KkuBaHus rocTeil Ha NpeANPUATHIX
001IeCTBEHHOI'0 U TAHMS.
IIpakTnyeckas padora Ne 12.

Tema 3.1. Buowt oocnysycusanus.

eab padoThI:

1. OcyuiecTBiIATh MOUCK M HCIONb30BaHUWE HWH(MOpPMAIUMU, HEOOXOOUMOMN s
3¢ (HEKTUBHOTO BBIMOIHEHUS MPOGECCUOHABHBIX 33]1a4, MPOPECCUOHAIIBHOTO U
JMYHOCTHOTO PA3BUTHSI.

2. DopMUpPOBaHNE KOMMYHHKATUBHBIX KOMIIETCHIMHN, OBIAJCHHE JIEKCUKOW U
SA3BIKOBBIMU KJIMILIE 10 TEME.

Xoxa padoThi:

1. BeeHrie HOBOM JIEKCUKH.

2. [loBTOpEeHHE TpaMMaTHYECKOTO MaTeprasa, HeOOXOIUMOTO I N3YICHHUS
TEMBI.

3. Pabora ¢ TekcToM mpodecCHOHAIBHOM HAMPaBICHHOCTH.

TEXT 1

— When do you usually have breakfast?

— | usually have breakfast at seven o'clock.

— What do you usually have for breakfast?

— Usually | drink alittle tea and eat a few sandwiches. | aways edt little in the
morning.

— Do you ever drink coffeein the morning?

— No, | don't. | don't drink coffee at all. But sometimes | drink cappuccino.
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— And what do you have for lunch?

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

— Why do you have lunch quite seldom?

— Usudly | have no time.

— When do you have dinner?

— | have dinner at four o'clock.

— What do you like to have for dinner?

— | like to have abowl of soup, fried potatoes and a cup of teafor dinner. | like
teavery much.

— Do you drink alot of teaevery day?

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

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

IpakTnueckasi padora Ne 13.
Tema 3.2. Texnonozusn pecmopanno2o 00CaAyHcueanus.
eab padoThI:
1. Hcnonb3oBaTh HMHPOPMAITMOHHO-KOMMYHHUKAIIUOHHBIE TEXHOJIOTUU B
poheCCUOHATIBHON JIEATEIbHOCTH.
2. ®opMHUpoOBaHNE KOMMYHHKATUBHBIX KOMIICTEHIIMH, OBJAJEHUE JIEKCUKOH W
SI3LIKOBBIMU KJIUIIIE TIO TEME.
Xoxa padoThi:
1. BBeneHue HOBOII JICGKCUKHU.
2. lTloBTOpeHHE TrpaMMaTHYECKOTO MaTepuasa, HEOOXOIUMOTO IS U3YUYEHUS
TEMBI.
3. PabGota ¢ TekcToM npodeccCuoHaIbHON HATPABICHHOCTH.

AT THE RESTAURANT

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

—Yes, itis. You will feel comfortable here.

— Could we have the menu?

— Yes, of course! Here’s the menu.

Shall we begin with the appetizers?

I"d like to have fried sausage
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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.

—Téll us, pleasg, if there are there any fish courses on the menu?

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

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

— What garnish would you like to order?

— | think, cauliflower salad and green peas.

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

— And what would you like for adrink?

— I’ll take orange juice.

— As for me, 1’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 hill, please. How much do we owe you? Here
you are. Keep the change.

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

IIpakTnyeckas padora Ne 14.
Tema 3.3. llopsaook odcnyscusanusn 3aempaxa.

eab padoThI:

1. CaMOCTOSITENIBHO OMpenesaTh 3aJauyd MNPOPECCHOHATBHOIO U JIMYHOCTHOTO
pa3BUTHUS, 3aHUMATbCsl  CaMOOOpa30BaHMEM, OCO3HAHHO  IJIAHUPOBATh
MOBBIIICHUE KBATU(DUKALIIH.

2. ®opMHUpoOBaHNE KOMMYHHKATUBHBIX KOMIIETEHIIUH, OBJAJE€HUE JIEKCUKOH W
SA3BIKOBBIMU KJIMIIIE 110 TEME.

Xoa padorbi:

1. BBeneHne HOBOM JIEKCHUKH.

2. IloBTOpEeHHE TpaMMaTHYECKOTO MaTepraia, HeOOXOIUMOTO I N3YUCHHUS
TEMBI.

3. Pabota c TexcTom npodeccuoHanbHOM HAPaBIEHHOCTH.

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: Inthe morning | prefer a cup of strong coffee.
Waiter: How many lumps of sugar do you take in your coffee? Do you take milk
with your coffee?
Guest: | usually take two lumps of sugar and have my coffee with milk.
Waiter: What else would you like to order?
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Guest: You see, I didn’t want to take a substantial breakfast but today I’d like to
taste your sandwiches with cheese. | see you have sandwiches with cheese on the
menu. What kind of cheeseisthat?
Waiter: Any kind you like. We have soft piquant cheeses — Roquefort and
Cheddar, mellow cheeses — Swiss and Cheshire, and soft cheeses — Edam,
Camembert and Brie.

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

IIpakTnyeckas padora Ne 15.
Tema 3.4. Ilopsaook odcnyscusanus oveoa.
Leab padoTbI:

1. OpueHTHpOBaTBCA B  YCIOBHSIX  YaCTOM  CMEHBI  TEXHOJIOTHM B
po¢eCCUOHATIBHON JIEATEIIbHOCTH.
2. @opMHUpPOBaHNE KOMMYHUKATUBHBIX KOMIICTCHIIMM, OBJIAJACHUE JICKCUKOU U

SI3BIKOBBIMU KJIMIIIE TI0 TEME.

Xoxa pab6oThi:

1. BBeneHnue HOBOM JIEKCHKH.

2. [ToBTOpEeHHEe rpaMMaTHYECKOI0 MaTepHasia, HEOOXOUMOTO IS U3y4CHUS
TEMBI.

3. Pabota c TexcTom npodeccuoHaIbHOM HATPABIEHHOCTH.

DINNER AT THE RESTAURANT

Usually | 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 | chose cabbage soup with
small meat pies.

For the second course there was awide 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 vanillaice 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
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1. When did my friend invite me to have dinner?

2. Was thetable laid for dinner already?

3. What was there on the table?

4. What was there in the middle of the table?

5. What did we decide to begin dinner with?

6. What did my friend order?

7. What was on the menu for the second course?

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

IIpakTn4yeckas padora Ne 16.
Tema 3.3. LlImam pecmopana u e2o 06a3anHoCmU.
eab padorThI:
1. CaMoCTOSITENIBHO ~ OMpeAensaTh  3aJaud  NpodEeCCHOHAIBHOTO |

JUYHOCTHOTO pa3BHUTHA, 3aHUMATbCsl CaMOOOpa30BaHUEM, OCO3HAHHO
IJIAaHUPOBATH MOBBIIICHUE KBATU(UKAIUY.

2. @opMHUpOBaHWE  KOMMYHUKATUBHBIX  KOMIICTCHIIMH,  OBJAJCHUE
JIEKCUKOU U A3BIKOBBIMU KJIULIE 10 TEME.

Xoxa padorhi:
1. [loBTOpEHHE rpaMMATUYECKOTO MaTepHaa.

2. BbInoJIHeHHE KOHTPOJIBLHON paOOTHI.

KonTpouabHasi padoTa no aHrJInicKoMy fi3bIKY 3a 3 cemecTp
| BapuanT

1. Packpoiime cKkoOKu, ynompeonasa 21a207bl 6 COOMEEMCmeEyouei
épemeHHoul popme.

1. The baby always (to sleep) after dinner.
2. They (to work) at the bank.

3. He (to spend) last summer in the country.
4. Kate (to cook) breakfast yesterday.

5. She (to help) me every day.

2.

Jlonuwiumenedocmarougueopmoienazona.

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

————— met met
toteke  ------ taken
togive ----- given

3. Ynompeoume znazon 6 oonoit uz ¢opm epemennon zpynnst Continuous.
1. Our director (to sign) the contract now.
2. Yesterday, as| (walk) down the Strand, | met George, an old friend of mine.
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3. Don’t ring himup at 11 o’clock tomorrow. He (to work) at that moment.
4. Listen! My sister (to play) the piano.

4. Ilepeseoume Hna pycckuil A3blK.

1. The heart of Moscow isthe Kremlin.

2. The Red Squareisthe most popular sights of Moscow.
3. Morethan 56 million people live in Britain.

4. The United Kingdom is an island state.

5. Ilepesedoume na aueauiiCKuili A3blK.

1. MockBa- COBpEMEHHBII TOPOJ.

2. LentpanpHas yacTs Poccun umeeT MITKHii KIIMMar.

3. MockBa HE TOJBKO MPOMBINIJICHHBIA HEHTP HaIledl CTpaHbl, HO TaKXe H
KYJIbTYPHBIU.

4. otnanmasl xxuByT B LlloTnanauu.

|| BapuanT

1. Packpoiime CcKoOKu, ynompeonsas 21azojivl 6 COOmeemcmeyouel

8peMEHHOU (hopme.
1. You (to go) abroad last summer.

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

3. | (to send) aletter to my parents last week.

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

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

2. [lonuwiumeneoocmarowjuehopmeoienazona.

----- letlet

todrink  ----- drunk
toreed  ----- read
----- meantmeant
tobeginbegan  ------

3. Ynompeoume 2nazon 6 oonou uz opm epemennou 2pynner Continuous.
1. | (to trandlate) this article, when my mother came.

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

3.At thistime tomorrow | (to take) my examination.

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

4. Ilepesedume na pycckuil A3blK.
1. England, Scotland and Wales are situated in Great Britain Island.
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2. Northern Ireland and the Independent Irish Republic are situated in Ireland
Island.

3. Everyonein Britain speaks English.

4. TheVolgaisthelongest river in Europe.

5. Ilepesedoume na aueauiiCKuili A3blK.

1. Poccust 3annmaet oxoso 1/7 yactu cymu.

2. TpetbsakoBckas ["asepes ABIsI€TCS COKPOBUITHUIICH POCCUIICKOTO UCKYCCTBA.
3. Cromuna otnanauu — auHOypr.

4. Enuceii 1 O0Ob- caMmble IJTMHHBIC PEKH A3HH.

Pa3znen 4. IlpaBuiia cepBUPOBKH CTOJIA.
IIpakTnyeckas padora Ne 17.

Tema 4.1. Kak cepsuposams cmo.n.
Leab padoTbI:
1. CamocTosiTeIbHO OMpEeAeNsITh 3aJauu NPO(PECCHOHATHLHOTO U JIMYHOCTHOTO
pPa3BUTHS, 3aHUMAThCA CaMOO0pa30BaHUEM, OCO3HAHHO TUIAHUPOBATH MOBBIIICHHUE
KBJIM(PUKALIUU.
2. ®opMHpOBaHME KOMMYHHKATHBHBIX KOMIIETCHIIMI, OBJIAQJICHUE JEKCHUKONH U
A3BIKOBBIMH KJIMIIIE TIO TEME.
Xoxa paboThi:
1. BBeieHrie HOBOM JICKCUKH.
2. [ToBTOpEeHHE TpaMMaTHYECKOro MaTepuala, HEOOXOIUMOTO I U3YUYEHUs

TEMBL.

3. PaGoTa ¢ TekcToM npodeccuoHaIbHON HAITPaBICHHOCTH.

HOW TO SET A TABLE?
1. Tablelinen.

The tablecloth should be laid over a silence pad (flanndl), 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, a 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.
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3. Glassware and China.

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

IIpakTuyeckas padora Ne 18.
Tema 4.2. Cmonoswvie npubopot.
Hean padoThi:
1. OcymiecTBiATh TOWCK W HWCIOJIb30BaHUE HH(POPMAIUNHA, HEOOXOIUMOU IS
3¢ (HEKTUBHOTO BBHITIOJHEHUS MPO(PECCHOHABHBIX 3a/1ad, MPOPEeCCHOHATHHOTO WU
JUYHOCTHOTO Pa3BUTHSL.
2. ®opMHpOBaHME KOMMYHHKATHBHBIX KOMIIETCHIIMI, OBJIAQJICHUE JEKCHUKONH U
A3BIKOBBIMH KJIMIIIE TIO TEME.
Xoxa pab6oThi:
4. BeenieHre HOBOM JIGKCUKHU.
5. [ToBTOpEeHHEe rpaMmMaTHYECKOTO MaTepualia, HeOOXOAUMOT0 JUIsl U3yUCHUS
TEMBL.

6. Pabota ¢ TekcToM nmpodecCuOHabHON HAMPABICHHOCTH.

Place Fork: for all meals, entree or roast. O0bIYHaABUIIKAUTLIFOO0M
€1IbI, 3aKyCOKHIIHKAPKOTO.

Salad/Pastry Fork: salad, fish, pies, pastries, cold meats. Bunku pas cana-
Ta/TIeYeHbs1, PHIObI, TUPOTOB, XOJIOJHOTO Msca.

Dinner Fork: essential to the formal dinner where more than one fork is needed,
also used as a serving fork. OGenennas Buika ais opuUIMAILHOTO 00ena, rie
HE00X0 MO OoJiee, OMHOM BUIKH. TaKXKe UCIIONb3yeTCs KaK CEpBUPOBOYHAS.

Cake Fork: for desserts and pastries. Buiika 1y1s 1ecepToB ¥ MHPOKHBIX.

Fish Fork: used when afish course is served. PeiOHas Briika, Ucojib3yemas,
KOTJia TOAAI0TCs phIOHBIE OJIF0A.

Strawberry Fork: longer three tine fork for fruit/melons. Bunka ans kiyOHHMKH:
0oJiee JJIMHHBIE TpU 3yO1a A GPYKTOB/IBIHH.

Place Knife: for al meals, entree or roast. OObIYHBIA HOX I JFOO0N €IbI,
3aKyCOK HJIH KaPKOTO

Steak Knife: used for cutting meats. Hoxx amst Oudinrekca, UCIOIb3yeMbIi s
Hape3aHus Msca.

Fish Knife: used when afish courseis served. PeiOHBIN HOXK, HCIIOJIB3YEMbIH,
KOTJia T0/Iat0TCs phIOHBIE OJr0/1a.

22



10. DinnerKnife: essentialtotheformal dinnerwheremorethanoneknifel sneeded.
OGeneHHbI HOXK M1 OUIIMATBLHOTO 00€aa, e HeoOX0auMO OOJIbIlIe OJHOTO
HOXKA.

11. TeaKnife: butter, jams, jellies, marmalades. Yaiinblii HOX: Macio, JKeM, JKee,
MapMceiIaJbl

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

Hox IJIs1 HaMa3bIBaHW Maciia, JPKEMOB, KCJIC, WKW OJIA 3aKyCOK, MJIW Ha CBIpHOM
IIOOHOCCE.

13. Small Teaspoon: may be used as a child's spoon and as a coffee spoon.
Maneunskas yaiHas JI0KKa: MOYKET UCIIOJIL30BaThCS KakK JIOKKA JJIA pe6eHKa
uKakko(elHasIOKKa.

14. Teaspoon: coffee, tea, fruits, and some desserts. Yaiitnas noxka: kode, yai,
(PYKTHI 1 HEKOTOPBIE 1ECEPTHI.

IIpakTnueckas padora Ne 19.
Tema 4.3. Obpazoeanue MHOICECHBEHHO20 YUCIA CYULEC BUM EJIbHBIX.
Leab padoTbI:
1. ®opMupoBaHHE KOMMYHHUKATHBHBIX KOMIIETECHITHH.
2. OBnazieHre TpaMMaTHYECKIM MaTEPHAIIOM TI0 TeMe.
Xoxa padoThi:
1. BBeenre HOBOTO TpaMMaTHIECKOTO MaTepralia, HEOOXOIUMOTO I U3yUeHUS
TEMEL
2. OTpaboTKa JIEKCHKO-TPaMMaTHISCKUX HABBIKOB.

Oﬁpa303a1me MHOKE€CTBCHHOT'0O YHCJIAa UMCH CYIIECTBUTCIbHDIX.

Mmnooicecmeennoe uucio CymCCTBUTCIIbHBIX (KpOMe TCX, Y KOTOPLBIX
OCHOBa OKaH4YMBaeTcs Ha -Ch, -S, -SS, -Sh, -x)oOpa3yeTcsi myTeM NpUOaBICHUS K
OCHOBe OKOHuaHUs -S. a boy — boys, a trick — tricks, a pen —pens, a girl —
girls.

Mmnosicecmeennoe qucijiio CYHCCTBHUTCIIbHBIX, OCHOBa KOTOPLBIX
OKaHuYMBaeTcs Ha -Ch, -S, -Ss, -sh, -X,a Takke cyllecTBUTEIbHBIX, HMEIOIINX, KaK
paBuiIo, OKOHYaHHUE -0, 00pa3yeTcs MyTeM MpuOaBleHUsT K OCHOBE OKOHYAHUS -
es, a bench — benches, a bus- buses, a glass — glasses, a box — boxes, a potato
— potatoes.

CyuiecTBUTENbHBIE, OKAHUMBAIOIIMECS Ha -y (IOCIE COIJIacCHOM) BO
MHO>KECTBEHHOM YKCJIC HMEIOT OKOHYaHHE -1€S. anarmy — armies, a fly — flies,
a lady — ladies.Koneunoef(-f€), kakmpaBuio, MeHseTCAHA-VES:

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

a wife — wives (1o: roof — roofs).

Psn cymiecTBUTENbHBIX 00pa3yeT MHOKECTBEHHOE YUCIIO He N0 0OUUM NPABUTIAM:

a) I/IBMCHHGTCHKopHeBaHFHaCHaH:

a man - men, a woman - women, a foot - feet, a tooth - teeth, a goose -
geese, a mouse - mice
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0) mo0OaBisgeTCIOKOHYaHKE-eN:

an ox — oxen. a child — children.

B) 3aMMCTBYIOTCS (DOPMBI €IUHCTBEHHOTO M MHOXECTBEHHOTO YHCIIA W3
JATHHCKOTO U TPEYECKOTO S3BIKOB:

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

B aHrmumiickoMm s3bIKE €CTh CYIICCTBUTEIBHBIC, KOTOPHIE HMEIOT OJHY
(o61yro0) opMy ISl €IMHCTBEHHOTO M MHOXKECTBEHHOTO urcia: adeer (ojieHb) -
deer(onenn), asheep (oBua) - sheep(osusi), afish(peida) - fish(peiosl), aswine
(cBUHBS) — SWViNE (CBUHBH).

HekoToppie CymecTBUTENbHBICE WMCIOT MOAbKO €0UHCHEEHHOEe YUC/O0:
advice,information, news. knowledge, furniture, luggage.

HexoTopeie - MOJbKOMHOINICECMEEHHOCUUCO, clothes, riches,
damages,goods, looks, manners, thanks.

IIpakTnueckas padora Ne 20.
Tema 4.4. Cmonosasn nocyoa.

eab padoThI:

1. Opranu3oBbIBaTh COOCTBEHHYIO JI€ATEIBHOCTD, BHIOMPATh TUIIOBBIE METOIbI
U CHocoObl BBIMOJHEHUS NPO(ECCHOHANBHBIX 3a7ad, OLIEHHWBATh UX
3 PEeKTUBHOCT U KA4€CTBO.

2. PopMHUpOBaHNE KOMMYHUKATUBHBIX KOMIICTCHIIMM, OBJIAJACHUE JICKCUKOU U
SA3BIKOBBIMU KJIMIIIE [10 TEME.

Xoxa padorhi:

1. BBeneHue HOBOM JIEKCHUKH.

2. [loBTOpEeHHE TpaMMaTHYECKOTO MaTeprasa, HeOOXOIUMOTO I N3YICHHUS
TEMBI.

3. Pabota c TexcTom npodeccrnoHanbHONM HATPaBIEHHOCTH.

Tableware. Cmanoapmnmuutii hnabop cmonoeoii nocyovi:
Standard set of tableware has:

1. Large plate (dinner plate) Used for the main course. Bonbmasitapenka.
Hcnonb3yeTcs st OCHOBHOTO OJT0/1A.

2. Middle-sized plate (side plate). Used as aside plate and also for salads,
cheese and fruit. Cpennss tapenka. Mcmonb3yeTcst Kak CepBUPOBOYHAS
TapesiKa, a TaKKe JJIs CallaToB, ChIpa U (PPYKTOB.

3. Small plate.Used for bread and rolls, also for cheese, fruit and cake.
Manenbkas Tapenka. Mcmonbsyercs uis xiieda, Oyliouek, a Takke JUIsl Chipa,
(GpYKTOB U TOpTA.

4. Soup bowl. Used for cream soups. Cymosast yamika. B Heil mojarT rycreie
CYIIBL.

5. Consommé bowl and saucer. Used for clear soups. Yamka ¢ 6mroamem ais
KoHcoMme. Mcnomb3yercst 171 mojgauu OyIbOHOB.

6. Large soup tureen, [tariin] (with lid). Bonpmas cynuuia (¢ KpbIIIKO§i).
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7. Teaor coffee cup and saucer.YaiiHassunukopeiHasganIkacoIoIeM.
8. Saladbowl. Canarnuk.

IIpakTnueckas padora Ne 21.

Tema 4.5. IlpumsascamenvHulil nadexc cyuiecmeumeibHblx.
eab padorThI:
1. ®opMupoBaHUE KOMMYHUKATUBHBIX KOMIIETEHIUH.
2. OBnazieHue rpaMMaTUYECKUM MaTEpUAIOM 110 TEME.
Xox padoThI:
1. BreneHnue HOBOTO rpaMMaTHYECKOr0 MaTepuaia, HEOOXOAUMOTrO ISl U3y4eHUs
TEMBL.
2. OTpaboTKa JTEeKCUKO-TPaMMaTHUYECKUX HaBBIKOB.
IMpurskareIbHbIA MaAEK.

IpuTsaxaTenbHBIN MajIeXK Yallle BCErO BhIPAXKAET MPUHAIIICKHOCTb.

[IpuTsxaTenbHBIA MaeXk 0Opa3yeTcs MpH IMOMOINM 3Haka amoctpoda u
OykBbI S (‘s) man mpocto amoctpoda (¢). IMocneauuit cmocod UCHOIB3YETCS s
CYIIECTBUTEIILHBIX BO MHO)KeCTBeHHOM uucie (pupils’ work, cars’ colour) u
IpEYeCKUX 3aMMCTBOBaHMH, OKaHYMBaroImuXxcs Ha [ -iz] (Xerxes’ army, Socrates’
wife).

Opnako ecnu popMa MHOKECTBEHHOTO YKCJia 0Opa3oBaHa HE MO0 0OBIYHOMY
npaBuiy (men, children), To B mpuTspkaTeIbHOM TaIekKe K Hell PUOaBIIseTCs °S:

men’s work, children’s toys

Ecnu cymecTBUTENbHOE — COCTaBHOE, TO ‘S MPHUOABISAETCA K MOCIECIHEMY
€ro 3JIEMEHTY:

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

Nuorna ‘s MOXET OTHOCUTHCS K HECKOJIBKUM CYIIECTBUTEIBbHBIM WX LETON
dpaze:

Peter and Sally’s kids; thegirl | helped yesterday’s face.
Hetu [Tutepa u Coannu; IUIO AEBYIIKH, KOTOPOH S BUEpa ITOMOT.

HyxHno Y4eCTb, YTO MPUTHKATEIbHBIN MaJekK OIYIIECBICHHBIX
CYILIECTBUTEIbHBIX B AHTJIMMCKOM SI3bIKE CTPOUTCS MPHU MOMOIIM OKOHYAHHUS ‘S, a
JUTS HEOYIIEBICHHBIX — MPH ITOMOIIH TTpe/yiora of:

Kevin’s hat, income of the company
nuisinaKeBuna, 10X0IKOMIIaHUH.

OnHako cpenu HEOMYUIEBJIEHHBIX CYIIECTBUTENIBHBIX €CTh HCKIIOUCHUS,
KOTOPBIE MOKHO MTOCTAaBUTh B (DOPMY IIPUTSIKATEIBHOTO Majeka yepes °s:

IIpakTnueckas padora Ne 22.
Tema 4.6. Kak nakpsimb cmoin 011 3a6mpaxa.
eab padoThI:
1. [IpuHUMaTh pellieHHs B CTaHAAPTHBIX U HECTAHAAPTHBIX CUTYAIUsX U HECTH 3a
HUX OTBETCTBEHHOCTb.
2. ®opMHpOBaHHE KOMMYHHKATHBHBIX KOMIIETCHIIMM, OBJIQJICHUE JEKCHUKON U
SI3BIKOBBIMHU KJTUIIIE 110 TEME.
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Xon padoThI:

1. BBenieHne HOBOM JIE€KCHUKH.

2. [ToBTOpEeHHEe rpaMMaTHYECKOTIO MaTepualia, HEOOXOIUMOTO IS U3yYCHUS
TEMBI.

3. Pabora ¢ TekcToM mpodecCHOHAIbHON HAMPaBICHHOCTH.

SETTING THE TABLE

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

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

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

IpakTnueckasi padora Ne 23.
Tema 4.7. Cmenenu cpagneHus npuiazameibHvlX U Hapeduil.
eab padoThI:
1. ®opmMupoBaHuE KOMMYHUKATUBHBIX KOMITETEHITUN.

2. OBnasieHne TpaMMaTHYEeCKUM MaTEepPHaIOM T10 TEME.
Xoa padorbi:
1. BBeneHre HOBOrO rpaMMaTHYECKOro MaTepuasna, HEOOXOIUMOTO I U3yUYEeHUs

TEMBI.
2. OTpaboTKa JIEKCUKO-TPAMMATHIECKUX HABBIKOB.

CreneHnn cpaBHeHUs] NPUJIAraTeJIbLHbIX U HapeYuii

1. Qonocnosxcnvie (u Hekomopuvle 08yci0XHcHbLE) TIPUTIATATENIbHBIE U HApEeUus
00pa3yloTcpasHumenbHy0CTENIeHb MyTeM puodasienus cydukca-er,
npesocxoonyl—nyrteM npubasieHus cydppurca-est:

high — higher — thehighest(sbicoknii — BbITlie — caMblii BBICOKHIA),

big — bigger — thebiggest (60:1b110#1 — 60JIBIIIE — CaMbIil OOJIBIION).
[TpunararenbHble U HapeUHsl, OKAHYUBAIOIIMECS Ha -y, MEHSIOT OKOHYaHHE Ha -
leru -iest. KoneuHast coryiacHasi y 0JTHOCJIOKHBIX IPUJIAraTeIbHbIX U HAPECUHiA
yJIBauBaeTCH.
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Hanpumep: happy — happier — thehappiest; hot — hotter — thehottest
2. MHo20c102icHble npuiazameibHble U HApeuus, OKaHIMBaloIuecs Ha-1y,
o0pa3yroT

CPasHuUmMenbHYIOCTEIICHD IyTeM IpudaBiieHus cioB more (less),

npesocxoonyro — nytem npudasienus cioBmost(least)

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

easlly — more (less) easily — most (least) easily.
3. Psi1 mpuiaraTebHbIX U HApEUH ABJISIFOTCS UCKAIOYCHUAMU:

good,well (xopormii, xoporo) —better (ayumre) — thebest (cambrit
XOPOILIHIA),

bad (ruroxoit) —wor se (xysxe) —thewor st (camblif 10X 0i)

littl e(manenbkmii, Mmao) —Iless (menbire) —thel east(HanmeHbINi)

many (much) — more — the most

far — farther (further) — thefarthest (furthest)

CylecTBUTEIBHOE, OMPEAEIICMOE IPUIIAraTeIbHBIM B IIPEBOCXOTHOM
CTEIICHH, BCErla MMeeT onpeesieHHbIN apTukiib:thelargestbuilding.

IIpakTnyeckas padora Ne 24,
Tema 4.8. Kak nakpeims cmo:n 01a obeoa.
Leab padoTbI:
1. Opranu3oBbIBaTh COOCTBEHHYIO JESTEIBHOCTb, BHIOMPATH TUIIOBBIE METOIbI

u

CITOCOOBI BEITIOJTHCHHS HpO(l)eCCI/IOHaJIBHI)IX 3aJa4, OOCHUBATh UX 3(1)(1)GKTI/IBHOCTB

1 Ka4eCTBO.

2. ®opMHUpOBaHWE KOMMYHUKATHBHBIX KOMIETCHIIMN, OBJIAJICHUE JICKCUKOM

SI3BIKOBBIMU KJIMIIIE TI0 TEME.

Xoxa padoThi:

1. BeegeHue HOBOI JIEKCUKHU.

2. [ToBTOpEeHHE TpaMMaTHYECKOTO MaTepualia, HEOOXOIUMOTO IS U3YUEHUS
TEMBI.

3. Paborta ¢ TekcTom mpodeccroHaaIbHON HAMPABJICHHOCTH.

FORMAL DINNER
ODOUINATBHBINOBE ]
The one unbreakable rule for how to set adinner table is that everything must be
geometrically spaced — all places must be at equal distances.
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
|. Dinner ForkJ. Salad fork
K. Service knife L. Fish knife
M. Soup spoonN. Dessert spoon and cake fork

n
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SILVERWARE
The slverware used at a formal table setting should be sterling silver
flatware. All forks and al 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 isideal. 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
plateislocated above the forks at the left, and the butter knifeislaid acrossit.

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 al that are necessary. Frequently wineis not served at all,
and iced-tea glasses or ssimply tumblers for water or mugs for beer are used.

IIpakTnyeckas padora Ne 25.

Tema 4.9. Haubonee ynompeodumenvHnuvle Hapeuus.
eab padoThI:
1. ®opmMupoBaHUE KOMMYHUKATUBHBIX KOMIIETEHITUH.
2. OBnazieHue TpaMMaTUYECKUM MaTepUaiOM 10 TEME.
Xoxa padoThi:
1. BreneHnue HOBOTO rpaMMaTHYECKOr0 MaTeprala, HEOOXOAUMOTO JIJIs U3YUYEHUS
TEMBL.

2. OTpaboTKa JIEKCHKO-TPaMMaTHICCKUX HABBIKOB.
Hapeumne

Hapeuue — 3To yacTh peum, ykasblBarolllas Ha NpPHU3HAK JCHCTBUS WIH HA
00CTOSITENHCTBA, TIPU KOTOPHIX MPOTEKAET JEHCTBUE.

Hapeune OTHOCUTCS K TJarojly U IOKa3bIBACT KAK, 20€, K020a N KAKUM
00pa3zom coBepIIACTCS IEUCTBHE
B npennokeHun Hapeuue BhICTYyNAeT B poiau OBCTOATEILCTBA (MecTa, BpeMEHH,
oOpa3za JeicTBUA U Jp.).

Knaccudpukanus n ynorpedJjieHue Hapeduii

[Io cBoemy 3HAauYCHMIO Hapeuus JENSATCS Ha CIEIYIOIIUE OCHOBHBIC TPYIIIIHI:
Hapeyus MecTa, BpeMeHU, 00pa3a JeHCTBUS, MEPBI U CTETIICHU U .
Hapeuus mecra
here - 30ecw, crooa, mym outside - crapyorcu, Hapyarcy
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there - mam, myoa inside - enympo, snympu

where - z2oe, kyoa somewhere - ede-nubyos
far - oanexo anywhere - zoe-nubyos

above - ewlue, Hasepxy nowhere - nucoe, Hukyoa
below - enuzy, nuorce everywhere -sezoe u ap.

Hapeuyusi BpeMeHH

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

tomorrow [tg'mOrou] zaempa since [SIns] ¢ mex nop

yesterday ['jestqdl] suepa before [bI'fL] panvue, npescoe uem

soon [sHN] cxopo, sckope after ['Rftq] nomom, z3amem

now [nau] menepw, cetivac once [WANS] oonasicowt, koecoa-mo
late [lelt] nozono already [LI'redl] yorce

lately ['leltll] neoasno just [GASt] moavko umo, kak pasz
still [stll] ewe; sce ewe yet [jet] yorce, 6ce ewe,; ewe; oonaxo
then [Den] moeoa, zamenm, (not)...yet ewe (ne) u np.

nomom

Hapeuust 00pa3a neiicTBus

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

CUTIbHO fast [fRst] 6vicmpo

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

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

easlly ['Jzlll] neexo, 6e3 mpyoa  np.
slowly ['doull] meonenno

Hapeuust Mepbl M CTeNNEHH

little ['l1tl] mano, nemnoeco too [tH] B 3HaueHunm cruwkom
much [MAC] mrozo,; ouens hardly ['hRdll] eosa; epso mu
SO [sou] max,; makoice scar cely ['skFgdl] eosa

almost ['LImoust] noumu; enough [I'nAf] oocmamouno
yymoHe quite [kwalt] dosorbro, 6noane
nearly ['nlqll] noumu; oxono rather ['rRD(] dosonbro u ap.

very ['verl] ouens

BonpocuresbHble HApEYUs
wher? [WF(q] - 20e? when? [wen] - ko2oa?
why? [wal] - nouemy? how? [hau] - kak? u np

IIpakTnueckas padora Ne 26.
Tema 4.10. Kax naxkpoims cmost 0711 yyHcuHa.
eab padoThI:
1. [IppuHUMaTh pelIeHus] B CTAaHAAPTHBIX M HECTAHAAPTHBIX CUTYAIUSX U HECTH 3a
HUX OTBETCTBEHHOCT.
2. ®opMHpoBaHHE KOMMYHHKATHBHBIX KOMIIETCHIIMM, OBIaJCHUE JEKCUKON U
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SI3BIKOBBIMH KJIUIIIE T1I0 TEME.

Xoxa paboThi:

4. BBeeHre HOBOI JIEKCUKH.

5. [loBTOpeHHE TpaMMaTHYECKOr0 MaTepHaia, HEOOXOAUMOTO IS U3yYCHUS
TEMBI.

6. Pabota ¢ TekcToM mmpodeccuoHabHON HAMPaBICHHOCTH.

Setting thetable.

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

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

Pa3znea 5. Menio.
IIpakTuyeckas padora Ne 27.
Tema 5.1. Menwo .
eab padoThI:
1. CaMoCTOSTENNPHO ~ ONpeAesaTh  3ada4d  NPO(ECcCHOHAIBLHOTO U

JIMYHOCTHOTO Pa3BUTHA, 3aHUMATbCs CaMOO6paBOBaHI/IeM, OCO3HAaHHO
IUIAHUPOBATD ITIOBBIIICHUC KBaJ'II/I(bI/II(aI_II/II/I .

2. DopMHUpOBaHNE KOMMYHUKATUBHBIX KOMIIETEHIIMH, OBJIAJICHUE JIEKCUKON W
SI3BIKOBBIMH KJIUIIIE TI0 TEME.

Xoxa padoThi:

1. BBenenue HOBOM JIEKCHUKH.

2. [ToBTOpEeHHE TpaMMaTHYECKOTO MaTepralia, HEOOXOIUMOTO IS U3YUCHUS
TEMBI.
3. Pabota c TekcTom npodeccrnoHaNbHONM HATPABIECHHOCTH.

THE MENU.
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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
usualy 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
usualy have two or three courses:

* Appetizers or snacks

* Soups

* Entrées

» Main courses

* Desserts

Many restaurants call the first three courses «startersy.

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

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

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

eab padoThI:

1. ®opmMupoBaHUE KOMMYHUKATUBHBIX KOMIIETEHITUH.

2. OBnazieHue TpaMMaTUYECKUM MaTEPHUAIIOM 110 TeME.

Xoxa padoThi:

1. BejeHre HOBOroO TpaMMaTHUYECKOTO MaTepHaia, HEOOXOUMOTO JIJIsl U3yUYEHUS
TEMBI.

2. OTpaboTKa JIEKCUKO-TpaMMaTHYECKUX HaBBIKOB.

Odboportthereis/ thereare.

Oo6opotthereis / thereare cnyxut s BeIpakeHUs: HATHUUs (OTCYTCTBHS)
KaKoro-imOo MpeaMeTa B ONPEACICHHOM MECTe WM B OMNPEICIICHHOE BpEMS.
dopmel mporireiiero U Oyaymiero Bpemenn: therewas, therewereu therewillbe.

Therearesomepicturesonthewall. HacreneneckoabKkokapTHH.

Therewasnobodyintheroom. B komMmHaTe HUKOTO HE OBLIO.

Beibop ¢opmbl rnarona tobe 3aBUCHT OT 4YHCIA CYIIECTBUTEIBHOTO,
CIICAYIOIIETO CPa3y 3a HUM:

Thereisa chair and two armchairsin the room.

There are two armchairs and a chair in the room. BompocurenbHbie
npeioxeHus ¢ oooporom thereis/ thereare crposites ciaeayronmm oopasomM
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Oomuitsonipoc: |s there anything in the bag? Will there be lessons
tomorrow?

CnenmansHbiiiBorpoc: What istherein the bag?

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

IIpakTunyeckas padora Ne 29.
Tema 5.3. Cmpykmypa menio.
Hean padoTsi:
1. OpueHTupoBaThCA B  YCJIOBUSIX YacTOM  CMEHbI  TEXHOJIOTUH B
poecCHOHANTEHOM eI TEIIEHOCTH.
2. ®opMHUpOBaHME KOMMYHUKATHMBHBIX KOMIIETCHIIMM, OBJIAJICHUE JICKCUKOU H
A3BIKOBBIMHU KJIUIIIE 110 TEME.
Xoxa pab6oThi:
1. BBeneHue HOBOII JIEKCUKHU.
2. lTloBTOpeHHE TrpaMMaTHYECKOTO MaTepuaia, HEOOXOUMOTO IS U3YUYEHUS
TEMBI.
3. PabGota ¢ TekcToM npodeccuoHaIbHON HAITPaBICHHOCTH.

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 ameal or before coffee. In Britain
it can be fruit and nuts, or a pudding. Coffee can be served with chocolates,
biscuits or fruits. The most popular dessert is ice cream.

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

2. Why are hors-d’oeuvres usually small?

3. What are the main course dishes?

4. What is the French name for a thin soup?

5. What is the French name for athick soup?

6. Which course on a menu do guests usually choose first?
7. What can be served for dessert?
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IIpakTuueckas padora Ne 30.
Tema 5.4. Tunwvt 6onpocoe 6 an2IUIICKOM A3bIKeE.

eab padoThI:

1. ®opmupoBaHre KOMMYHUKAaTUBHBIX KOMIIETEHIIUM.

2. OBnasieHne TpaMMaTHYECKUM MaTEepHaIOM I10 TEME.

Xox padoThI:

1. BBeeHre HOBOro rpaMMaTHYECKOr0 MaTepHraia, HEOOXOUMOro ISl U3yUYEHUs
TEMBI.

2. OTpaboTKa JIEKCUKO-TPAaMMAaTUYECKUX HABBIKOB.

OcHOBHBIE THIIBI BONIPOCOB, HCIOJIb3yeMble B AHIJIHIICKOM fI3bIKE

1. OGumit Bonpoc

OO1muMii BOIPOC OTHOCHUTCSI KO BCEMY MPEJUIOKEHUIO B 1IEJIOM, U OTBETOM Ha
Hero OyJyT clioBa YESHIIUHO:

Do you likeice-cream? — Yes, | do.

Can you speak English? — Yes, | can.

Areyou a schoolboy? — No, | am naot.

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

IHopsinok cjioB B 00111eM BoOmpoce

1) BcmomorartebHbIN I1aroi (MoAaJIbHBIN, TJ1aroj-cBsi3ka),

2) nojnexarniee (CylecTBUTEIbHOE UM MECTOMMEHHUE),

3) CMBICJIOBOH TJ1arodi (WJId JOTIOJTHEHHUE).

2. CnenyanbHBIN BOOPOC

CnenuajbHblii BONPOC OTHOCUTCA K KaKOMY-HHOYAb YJICHY MPEIJIOKEHUS
WM UX TPyNIe U TpeOyeT KOHKPETHOTO OTBETA:

What isyour name? — My nameis Peter.

Where do you live? — | livein Rostov.

Ilopsaook cnoeé é cneyuanbhom gonpoce

1) BonpocutenbHOe ciioBo (What, wherewho, when, hows T.1.),

2) BCIIOMOTATeNIbHBIN r1aroi (MOAadbHBIH, I1aroji-cBsi3Ka),

3) moanexariee,

4) CMBICIIOBOM TJ1arod,

5) momoJHEeHUS,

6) oOcTosTeILCTBA (MECTa, BpEMEHU, 00pa3a J1eHCTBUS U T.1.).

B cnemmanbHBIX Bompocax, OOpalieHHBIX K mojJjie:kamemy B Presentu
PastIndefinite, we ymoTtpeOisercss Bcmomorarenbhbiii — rnarondo(did) wu
COXpaHsIeTCS MIPSMOM MOPSOK CIIOB:

Who wants to go to the cinema? Who livesin this house?

3. AIbTEpHATUBHBIN BOMIPOC

AJIbTEPHATHBHBINH BOMPOC MPE/IIOIAracT BEIOOP U3 IBYX BO3ZMOKHOCTEH:

Doyoulikecoffeeortea? — Bri ro0uTe kode i vaii?

AJbTepHATUBHBIA BOMPOC HAYMHAETCS Kak OOIIMM BOIMpPOC, 3aTEM CJEayeT
pa3AeIUTENBHBIN COIO3 Or M BTOpasi 4acTh BOIIPOCA.
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4. Paznenurensusiii Borpoc (TailQuestion)

Pa3znenurenbHbld BOIIPOC COCTOMT M3 JIBYX 4dacte. IlepBas wacte — 3710
MIOBECTBOBATEIIbHOE TMpeiokeHUue (yTBEpAUTEIbHOE WM OTPHUIIATEIIBHOE),
BTOpasi, OTACJICHHAs 3aIATOM OT mepBoil — Kpatkuii Borpoc (tail — «XBocTHK»):

Youarea pupil, aren'tyou? — Bsl yueHuK, He TpaB/a Jin?

Ecnii B MOBECTBOBATENBHOM  YAaCTH  Pa3[EIUTEIBHOTO  BOIpoOca

COJICP)KUTCSIymeepicoenue,To  BO  BTOpoii  —ompuuanue. Eciu B
MOBECTBOBATEILHON YacTU —oOmpuyanue, To BO BTOPON 4acTH, KaK MPaBUIIO, —
ymeepicoenue:

You are a student, aren't you?
You don't go to school every day, do you?

IIpakTuyeckas padora Ne 31.
Tema 5.5. Tunwvt menio.
eab padoThI:
1. [IpyHuMaTe penieHus B CTaHAAPTHBIX W HECTAHAAPTHBIX CHTyalUsX M
HECTH 32 HUX OTBETCTBEHHOCTb.
2. @opMHUpOBaHNE KOMMYHHKATHBHBIX KOMIIETEHLIWM, OBJIAJICHUE JIEKCUKOU

N A3BIKOBBIMH KIJIMIIIC I10 TEMC.

Xoa paboThi:
1. BBenneHne HOBOM JIEKCHUKH.

2. [ToBTOpEeHHE TpaMMaTHYECKOTO MaTepualia, HEOOXOIUMOTO I H3yUCHHUS
TEMBI.
3. PaboTa ¢ TekcToMm mpodeccnoHaNBHONW HAITPABIECHHOCTH.

TYPES OF MENUS

Most menus consist of courses, or parts of the dinner, which are served in a
certain order. First small, light dishes (appetizers) are served, then the main part of
the meal is served and at the end of ameal 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 — amenu offering a complete meal at afixed 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 alist of all the
dishes, arranged in courses and each dish has its price. The dishes are “cooked to
order”, so the guests must wait a little until the dish is ready, and then the dish is
served to the guests.
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Table d’hote menu.

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

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

Cartedu 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.

IIpakTn4yeckasi padora Ne 32.
Tema 5.6. Oowuii u cneyuaIbHLLL 60NPOC.

eab padoThI:
1. ®opmupoBaHNe KOMMYHUKATHBHBIX KOMITCTCHITHI.
2. OBnazieHue TPaMMAaTHYECKIM MaTEPHAIIOM TI0 TeME.

Xoxa padoThi:
1. BBeeHre HOBOro rpaMMaTHYECKOT0 MaTepHralia, HEOOXOUMOro sl U3yUYEHUs

TCMBI.

2. OTpaboTKa JEKCUKO-TPAaMMaTUIECKUX HABBIKOB.

1. OGumit Bompoc

OOt BOIpOC OTHOCUTCS KO BCEMY IPEIOKEHHIO B 1IEJIOM, U OTBETOM Ha
Hero OyJyT ciioBa YEeSUiu ho:

Do you likeice-cream? — Yes, | do.

Can you speak English? — Yes, | can.

Areyou a schoolboy? — No, | am naot.

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

IHopsizok cy10B B 001IEM BoOmpoce

1) BcmomorartebHbIN I1aroi (MoAaJIbHBIN, TJ1aroj-cBsi3ka),

2) noanexarniee (CylecTBUTEIbHOE UM MECTOMMEHHUE),

3) cMBICIIOBOM TU1aro (Ujiu JOTOJIHEHHE).

2. CnenyanbHBIN BOOPOC

CrnenuajbHbIii BONPOC OTHOCUTCS K KAKOMY-HUOY/Tb WICHY TIPEITI0KCHHUS
WM UX TPyNIe U TpeOyeT KOHKPETHOTO OTBETA!

What is your name? — My nameis Peter.

Wheredo you live? — | livein Rostov.
Ilopaook cnoeé é cneyuanbhom eonpoce

1) BonpocurenpHOecioBo(what, where, who, when, howwur.n.),

2) BCIIOMOTATEJIbHBIN r1aroi (MOAgalbHBIH, II1aroji-cBs3Ka),

3) moyexariee,
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4) CMBICIIOBOM TJ1arodi,

5) IomoJIHEHMS,

6) oOcTosTEeILCTBA (MECTa, BpEMEHHU, 00pa3a JeHCTBUS U T.1.).

B crienmanbHBIX Bompocax, oOpalieHHbIX K mojJjie:kamemMy B Present u
PastIndefinite, He ynoTpebsiercs BcriomoraTenbhbli riarondo(did) u
COXPAaHSETCs TIPSIMON TIOPSIOK CIIOB:

Who wants to go to the cinema? Who livesin this house?

IIpakTnyeckas padora Ne 33.
Tema 5.7. Anomepnamuenstii 6onpoc.

Hean padoTsi:

1. ®opmupoBaHUEe KOMMYHUKATUBHBIX KOMIICTCHIIUH.
2. OBnajicHUE TPaMMaTHYECKUM MaTEpUAJIOM T10 TEME.
Xoxa paboThi:

1. BBGI[GHI/IC HOBOI'O IrpaMMAaTH4YCCKOI'O MaTCpHajia, HGO6XOI[I/IMOFO IJIA NU3YUCHUA

TCMBI.

2. OTpaboTKa JIEKCHKO-TPaMMaTHICCKUX HABBIKOB.
AJIBTEpHATUBHBINA BOIIPOC
AJIbTEPHATHBHBII BONPOC MPEANOaraeT BEIOOP U3 ABYX BO3MOKHOCTEH:
Doyoulikecoffeeortea? — Bur mro0uTte kKode wm yaii?
AJbTEepHATUBHBIN BOIIPOC HAUMHAETCA KaK OOIIUI BOIIPOC, 3aTEM CIETyeT
pa3eIUTENIbHBIA COK03 O ¥ BTOPas 4acTh BOIPOCA.

IpakTnueckasi padora Ne 34,
Tema 5.8. Pazoenumenwvuwiii 6onpoc.

eab padoThI:

1. ®opMupoBaHUE KOMMYHUKATUBHBIX KOMIETEHIUH.
2. OBnazieHne TpaMMaTHYEeCKUM MaTEepPHAIOM T10 TEME.
Xoa padoTbi:

1. Beenenne HOBOTO rpaMMaTHYECKOTO0 MaTepralia, HEOOXOMMOTO IS U3YUCHUS

TEMBI.
2. OTpaboTKa JIEKCUKO-TPAaMMAaTHIECKUX HABBIKOB.
3. 3auéTHoEe 3aHsTHE.

Paspgenurenpubiii Bompoc (TailQuestion)

PaznenurenbsHbIN BOIPOC COCTOUT U3 ABYX yacTteu. [lepsas yacte — 310
MIOBECTBOBATEIIBLHOE MPEIOKEHHE (YTBEPIUTEIHLHOE WITH OTPUIIATEIILHOER),
BTOpasi, OTJICJICHHAs 3aIsITO OT mepBoi — Kpartkuii Borpoc (taill — «xBocTuk»):

Youare a pupil, aren'tyou? — Bbl yueHuk, He rpaB/a Jin?
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Ecnu B nOBECTBOBATENBHON YACTH PA3IECIUTEILHOTO BOIIPOCA COJIEPKUTCS
ymeepoicoenue, TO BO BTOpori —ompuuanue. ECiv B TOBECTBOBATENIBHOM YacTH
— ompuuanue, TO BO BTOpOI?I 9aCTH, KaK IIPpaBUJIO, —ymeepam)enue:

You are a student, aren't you?

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

Pa3znen 6. PecropanHoe o0cy:kuBaHue.
IIpakTuyeckas padora Ne 35.
Tema 6.1. Ycnyzu pecmopana.
Hean padoTsi:
1. [ToHnMaTh CyIIHOCTh U COLMAIBHYIO 3HAUMMOCTh CBOEH OymyIieil nmpodeccun,
IIPOSIBIIATH K HEW YCTOMYMBBIN UHTEPEC.
2. ®opMHUpOBaHME KOMMYHUKATHMBHBIX KOMIIETCHIIMM, OBJIAJICHUE JICKCUKOU H
A3BIKOBBIMU KJIMILIE 110 TEME.
Xoxa pab6oThi:
1. BBejieHrie HOBOM JICKCUKH.

2. [ToBTOpEeHHE TpaMMaTHYECKOro MaTepuala, HEOOXOIUMOTO IS U3YUYEHUs
TEMBI.
3. Pabota ¢ TekcTom mpodeccnoHaNbHONW HAITPABICHHOCTH.

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 specia dishes
for children.

—WEell, and when do they serve lunch?

—From 11 am. to 2 p.m. daily.

—What's the price for it?

—Itis $5.

—And is your coffee shop open every day?

—They are dl open every day except Monday.

—OK, thank you.

IpakTnueckas padora Ne 36.
Tema 6.2. Bpemena anenuiickozo 2nazona.

eab padoThI:

1. ®opmupoBaHUE KOMMYHUKATUBHBIX KOMIIETCHIIUH.

2. OBnajieHUe TpaMMaTHYECKUM MaTEpUAJIOM TI0 TEME.

Xoxa padoThi:

1. BreneHnue HOBOTO rpaMMaTHYECKOr0 MaTepralia, HEOOX0AUMOTO ISl U3yUEHUs
TEMBL.

2. OTpaboTKa JEKCUKO-TPAaMMAaTUIECKUX HABBIKOB.
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BpemMeHa aHTJIMHCKOrO rjaaroJa.

Tabauua BpeMeHHBIX (pOpM rJiaroja

TENSE I ndefinite (Simple) Continuous Perfect
BPEMA IIpocroe JdaurensHoe 3aBepieHHOe
Present | write | am writing | havewritten
Hacrosimee | S mumry (BooOre, Sy (cefivac) A (yxe) Hanucan
00BIYHO)
Past | wrote | waswriting | hadwritten
[Ipomenmiee | SA(Ha)nucan (Buepa) A nucan (B TOT S nanmcan (yxe K
MOMEHT) TOMY MOMEHTY)
Future | shall/willwrite | shall/willbewriting | |
bynymiee S nanmmny, 6yay nucats | S Oyny nucats (B shall/willhavewritte
(3aBTpa) TOT MOMEHT) n
A nanumry (yxe K
TOMY MOMEHTY)

I'maroner B ¢dopmax Indefinite (Simple) omnuceiBaroTr  0OBIYHBIEC,
TIOBTOPSIONINECS JECHCTBUSA KaK ¢hakm — OE30THOCUTEIHLHO K MX JUITMTEILHOCTH
WM K Pe3yJIbTaTy JeHCTBUS:

| go to school every day. —SxokyBHIKONYKaXablHACHb. B  3TOM
BBICKA3bIBAHUM HMHTEPECYeT HE BpeMs, MOTPAadCHHOE Ha JIOpOTY, HE IMpoIecc
JBUKCHHSI, HE Pe3yJIbTaT IMMOXO0B, a caM (akT: s XOKYy B IIKOJY, a HE Ha paboTy.

To e caMoe OTHOCUTCS K MIPOIICANIEMY BPEMEHH U K Oy IyIIeMy:

| went to school when | was a boy. —Sxomguismikony,
KOTTa0bLIMAIILYUKOM.

| shall go to school when | grow up. —S0yayXoaMThBIIKOIY,
KOTJIaBBIPACTY.

OtpunatenbHas U BonpocuTenbHas (opmbl B Indefinite oOpasyrorcs mpu
TIOMOIIM BcriomMoraTelibHbIX TiarosioBdo, does, did ¢ uactuieid not, kpaTkas
dopma:don't, doesn't, didn't. Ilopsmok cioB mupsmoi. BompocurenbHbIE
IPEJIOKEHHUS 00pa3yIOTCs, KaK MPAaBHIIO, TPOCTON MEPECTAHOBKOM MOICXKAIIETO
u BCIIOMOTaTEJIbHOTO riaroJa.
BonpocuTeIbHBIEeMECTOMMEHUSTIPUITOMCTOS TBCET IABIICPE I .

Heisastudent. — | sheastudent?

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?

Hedidn't likethe film. — Did helike the film?

OcoOyro TpymlIy COCTaBISIOT Pa3beIUHUTEIBHBIC BOIPOCHI, KOTOPHIS
TIEPEBOIATCS KaK YTBEPXKIACHUSI TUTIOC «HE Tak Jn?» OHH MPUMEHUMBI K JTIO0OMY
BpeMeHu. Harnpumep:

YouspeakEnglish, don'tyou?BeI roBopute mo-aHIMNACKY, HE TaK JIn?
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Ho:LetusspeakEnglish, shallwe?/laBaiite = rOBOpUTH  IO-aHTJIMKCKH,
X0po1Io?

IIpakTuyeckas padora Ne 37.
Tema 6.3. Tunwvt pecmopanoe.

Hean padoTsi:

1. CamocTosiTeIpHO ONPEeACIATh 3aJaud NPO(PECCHOHATBLHOTO M JIMYHOCTHOTO
pa3BUTHSI, 3aHUMATLCSI caMO00pa30BaHUEM, OCO3HAHHO TIJIAHUPOBAThH IMOBBIIICHUE
KBaJTU(DUKALIAH.

2. ®opMHUpPOBaHWE KOMMYHUKATHUBHBIX KOMIIETCHIIMM, OBJIAJICHUE JIEKCUKOW H
SI3BIKOBBIMU KJIHIIIC IO TEME.

Xoxa pabéoThi:

1. BBegeHue HOBOI JIEKCUKHU.

2. [ToBTOpEeHNE TpaMMaTHYECKOTO MaTeprajia, HEOOXOIUMOTO IS U3YUCHUS

TEMBL.
3. Pabota c TekcTom npodeccruoHanbHONM HAITPaBIEHHOCTH.

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 isimpeccable.

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

The informal national restaurants serve typical local dishes. They offer alot
of home-made dishes. They make bread and pasta themselves. These restaurants
have two sorts of dinner menu: ala carte and a three-course fixed price menu. The
atmosphere there is cosy and relaxed and the meal s 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.
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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 am. asarule.

COMPREHENSION QUESTIONS
1. What are the eight different types of places where people can eat and drink?
2. What kind of places are the very luxurious and the formal luxury restaurants?
3. What kind of places are theinformal national restaurants?
4. What kind of places are the coffee shops and the snack-bars?
5. What kind of places are the fast-food restaurants?
6. What kind of places are the bars?
7. What kind of places are the night clubs?

IIpakTnueckas padora Ne 38.

Tema 6.4. Hacmosawee neonpeoenennoe epems.
eab padoThI:
1. ®opMupoBaHUE KOMMYHUKATUBHBIX KOMIIETEHITUH.
2. OBnazieHue TpaMMaTHYECKIM MaTEPHAIIOM TI0 TeME.
Xoxa padoThi:
1. Brenenue HOBOTO rpaMMaTHYECKOr0 MaTeprala, HEOOXOAUMOTO JIJI U3YUYEHUS
TEMBL.
2. OTpaboTKa JEKCUKO-TPAaMMaTUIECKUX HABBIKOB.

Hacmosawee neonpedenennoe epems

Hacrosmee Heonpezaenennoe Bpems (PresentlndefiniteTense) omnwuceiBaer

JIEWCTBHE, IIPOUCXOIAIIEE B HACTOSIIEM PETYIIIPHO HJIH TOBTOPHO.
Iwork (paboraro) everyday. — Sl paboTaro Kax/blii JICHb.
WespeakRussian. — MbI TOBOPUM MO-PYCCKH.

B 3-eM JmIle eIMHCTBEHHOTO YHCIIa IJIaroj MMEET OKOHYaHue -S. IJ1arojbl,
OKaHYMBAIOIIKECS HA Y TOCIIC COTIACHOM, MMCIOT B 3-eM JIMIIE €IMHCTBEHHOTO YKCIIa
OKOHuYaHue -16S. ['maronsl, okaHUMBarommecs Ha -S, -SS, -sh, -ch, -tch, -X, -z, -0,
pUOOPETAIOT OKOHYAHUE -ES.

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

['naron tohave (umets) B 3-eM IMIe €AMHCTBEHHOTO YnciIa umeeT hopmy has /ixz/.
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2. Cmpoenue ymeepoumenbHulx, 60HPOCUMEIbHBIX U OMPULAM ETbHBIX
npeonocenuil

Bonpocutenbubie  u  orpunartenbHbie  ¢dopMmbl  PresentlndefiniteT ense
00pa3yroTcsi MPHU MOMOIIK BCIOMOTaTe/ibHOro Tiaroja todo. B orpuiarenbHbIx
IPEIJIOKEHUSIX K BCIOMOTraTeIbHOMY TJarojiy jo0aBisieTcss dactuima nNot. B
BOIPOCHTENBHBIX  MPEIOKEHUSIX  BCIOMOTATEIbHBIA  IJIAr0Jl CTOUT  TEPe
TIOIICHKAIIIHM.

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.

IIpakTnyeckas padora Ne 39.

Tema 6.5. Cnyxncoa oouiecmeenno2o0 numaHus.
Leab padoThI:
1. Hcnonb3oBath  MH(OPMAIIMOHHO-KOMMYHUKAITMOHHBIE  TEXHOJIOTUHU B
poheCCUOHATIBHON JIEATEIIbHOCTH.
2. ®opMHUpOBaHWE KOMMYHUKATHBHBIX KOMIIETCHIIMN, OBJIaJICHUE JICKCUKON W
SA3BIKOBBIMH KJIMIIIE TIO TEME.
Xoxa padoThi:

1. BBeneHne HOBOM JIEKCUKH.

2.  IloBropenne rpamMmaTH4eCcKOTO MaTepuasia, HEOOXOIUMOTO Ji U3yUYeHUs
TEMBI.

3. PaboTa ¢ TekcToM npodeccnoHaIbHON HAMTPaBICHHOCTH.

THE FOOD AND BEVERAGE DEPARTMENT

Most hotels have got some kind of food and beverage department. It
includes akitchen, 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.
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A hotel restaurant may prepare full English breakfast. It is a meal of juice,
cereals, bacon and eggs, toast and marmalade, tea or coffee.

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

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

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

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

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

COMPREHENSION QUESTIONS

1. What does the food and beverage department include?

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

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

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

5. What does the hotel rate “bed & breakfastinclude?

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

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

8. What does the word “brunch’mean?

9. What is room service?

IpakTnueckas padora Ne 40.
Tema 6.6. IIpowieouiee neonpeoenennoe epems.

eab padoThI:

1. ®opmupoBaHNE KOMMYHUKATUBHBIX KOMIICTCHIIHIA.

2. OBnazieHne TpaMMaTHYEeCKUM MaTEpPHaIOM T10 TEME.

Xoxa pa6oTsi:

1. BBenenue HOBOTO rpaMMAaTUYECKOTO MaTeprasa, HEOOXOAUMOTO ISl U3YUYECHHUS
TEMBI.

2. OTpaboTKa JEKCUKO-TPaMMAaTUYECKUX HAaBBIKOB.

1. IIpoweowee spema 2nazona tobe

| was | wewere
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you were | you were
he was
shewas they were
it was

2. lIpoweowee neonpeoenennoe epems

PastIndefiniteT ense

PastindefiniteTense ymorpeOiisercs, korma pedb HWIET O JCHCTBHH,
3aBEPIICHHOM B MPOIICAIIEM U HE CBSI3aHHOM C HacTosiuM. PopMbl BCeX JIHIL B
Pastl ndefiniteT ense oquHakoBHbI.

Present | We | work
Past We | worked

3. Cmpoenue ymeepoumenbHvlX, 60ONPOCUMENbHBIX U OMPULAM ETbHBIX
npeonoceHuil

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

hard every day.
hard yesterday.

IIpakTnueckasi padora Ne 41.

Tema 6.7. llImam cayscovt 00uecmeeHH020 numaHus.
eab padoThI:
1. OcyuiecTBisATh NOWCK W HCMOJIb30BaHHE WH(GOPMAIMHK, HEOOXOIMMOM IS
3¢ (HEKTUBHOTO BBINOJHEHUS NPO(PECCHOHATBHBIX 33]a4, MPOPECCUOHAIBHOIO U
JUYHOCTHOTO PA3BUTHUS.
2. ®opMHUpOBaHME KOMMYHUKATHMBHBIX KOMIIETCHIIMM, OBJIAJICHUE JICKCUKOU H
SA3BIKOBBIMU KJIMILIE [0 TEME.
Xoa padoTbi:

1. BBeneHne HOBOM JIEKCUKH.

2.  IloBropenne rpamMmaTH4E€CcKOTO MaTepualia, HEOOXOIUMOTO Jis U3yUYeHUs
TEMBI.

3. PaboTa ¢ TekcToMm npodeccnoHaIbHON HANTPaBICHHOCTH.

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

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

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

The main person in the dining-hall is the maitred’hotel. He is in charge of all
restaurant services. He meets, greets and seats the customers. Often he takes the
orders from the customers.

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

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

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

COMPREHENSION QUESTIONS
1. Who is at the head of the food and beverage department?
2. Who is the head chef in charge of ?
3. What do the chefs, the cooks and the kitchen hel pers do?
4. What is there in the pantry? Who is in charge of it?
5. What does the storekeeper do?
6. What does the wine steward do?
7. What are the duties of the maitred’hotel?
8. What are the duties of the waiter?
9. What does the busboy do?

IIpakTnueckas padora Ne 42.
Tema 6.8. Ilpasunvnvie u HenpasuibHble 271020101,

eab padoThI:

1. ®opmMupoBaHUE KOMMYHUKATUBHBIX KOMIIETEHITUH.

2. OBnazieHue TpaMMaTUYECKIM MaTEPHUAIIOM TI0 TeME.

Xoxa padoThi:

1. BreneHnue HOBOTO rpaMMaTHYECKOr0 MaTepralia, HEOOXOAUMOTO JIJI U3YUYEHUS
TEMBI.

2. OTpaboTKa JTEKCHKO-TPaMMaTHIECKUX HABHIKOB.

Hpa&uﬂbﬂble U HenpaeuibHble 2/1al0/ibl

['maronsl aHIIMICKOTO SA3BIKA JAENSATCS HA IPABUIBHBIE W HENPABHUIIBHBIE.
[IpaBusbHBIE T1aroJbl 00Pa3yIOT MPOIIEIIIee BpeMs IPU MOMOIIU OKOHYaHus -ed.
B riaronax, 3akaHYMBAIOIIMXCS Ha Y TIOCJIE COTJIACHOM, OykBa Y MeHsercs Ha 1. B
riiarojax, 3aKaH4MBaKOIIMXCS HA OJHY IVIACHYIO + OJIHY COIVIACHYIO, IPOMCXOIUT
YABAUBAHUE MOCIECIHEN COTJIACHOM.

work — worked live —lived
play — played receive —
recelved



study — studied stop — stopped
carry — carried permit —
permitted
[Tpomenmiee BpeMs riaaroiatodo—did.

5. Cmpoenue ymeepoumenvHvlx, GONPOCUMENbHBIX U OMPUUAM ETbHBIX
npeonoHceHuil

[Ipu o6pa3zoBaHMM BOMPOCHUTEIHHON (HOPMBI HCIIONIB3YETCS BCIIOMOTATENbHBIN
rnmaron did, xoropeiii croutr mepen mnomnexkamuMm. [lpu oOpa3zoBaHuU
BOIIPOCUTENIBHOW ~ OTpUIATENIbHOM (OpPMBI K  BCIIOMOTAaTE€IbHOMY  IJIarojy
n00aBIIAIOT YacTuly NOt.

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

IIpakTnueckasi padora Ne 43.
Tema 6.9. Omoen év1e30H020 0OCYIHCUBAHUA.
eab padoThI:
1. [ToHuMAaTh CYIIHOCTh M COLIMAJIbHYIO 3HAUUMOCTh CBOEH Oyayiiel mpodeccum,
IIPOSIBJISAITH K HEW YCTOMYUBBIA UHTEPEC.
2. ®opMHUpOBaHME KOMMYHUKATHMBHBIX KOMIIETCHIIMM, OBJIAJICHUE JICKCUKOW H
SI3LIKOBBIMU KJIUIIIE TIO TEME.
Xoa padorbi:
1. BBeneHue HOBOII JIEKCHKHU.
2. [ToBTOpEeHNE TpaMMaTHYECKOTO MaTepualia, HEOOXOIUMOTO IS U3YUCHUS
TEMBL.
3. Paborta ¢ TekcTom mpodeccroHaabHON HAMIPABJICHHOCTH.

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 hasto deal with large quantities of food and beverages.

The caterer must aso 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.
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Experts have come to the conclusion that the success of a convention may
strongly depend on awell-run banquet.

The catering business hasn’t yet reached its peak. The number of
conventions has grown and volume of catering services has aso 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?

IIpakTnueckasi padora Ne 44,
Tema 6.10. Byoywiee neonpeoeniennoe epems.

Leab padoTbI:
1. ®opMupoBaHHe KOMMYHHKATHBHBIX KOMITCTEHITHIA.
2. OBnazieHne rpaMMaTHYEeCKUM MaTEepPHAIOM T10 TEME.
Xoa padoTbi:
1. BBeneHnue HOBOro rpaMMaTHYECKOTO MaTeprasia, HE0OX0AUMOTO ISl U3y4eHUs
TEMBI.
2. OTpaboTKa JIEKCUKO-TPAaMMaTUYECKUX HABBIKOB.
Futur el ndefiniteT ense.
Futur el ndefiniteT enseynorpebsiercsaaisiodo3HaueHuUsI IeHCTBUIBOY TyTieM. F

utur el ndefiniteT enseobpasyercsanpunomMonBcoMorarebHororiaaronawilluaeo
npeeIeHHOH (OPMBICMBICIOBOTOTIAroJIa.

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

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

work work

he will work = he'll work

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

work work

it will work = it'll work
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2. Cmpoenue ymeepoumenbHblx, 60NPOCUMETbHBIX U OMPUUAM E/IbHBIX
npeonocenuil

[Ipu 00pa3oBaHKM OTPHIATEIBHBIX (OPM OTPHIATENbHAS YacTHIa NOt CTOHT
[10CJIE BCIIOMOraTeJIbHOTo riaroia Will.

IIpu 00pa3oBaHUU BOMPOCUTEIBHBIX (OPM BCIOMOraTeabHbI Taaroa Will
CTOHT IIEPE ITOIICIKAIIIHM.

They | will be here
tomorrow.
Will | they be here
tomorrow?
They | will | not | behere
tomorrow.
B Pa3roBOPHOMN peun 4acTo ynoTpeossieTcs COKpalllcHue

won't = willnot (mns Bcex nu).
| won't be at home tomorrow. —Memst 3aBTpa He OyaeT JoMa.
They won't do thiswork. —Omnwu He OyayT nenarth 3Ty padory.

IIpakTnueckasi padora Ne 45,

Tema 6.11. Oocnysrcueanue dankemos.
eab padoThI:
1.ITpyHUMAaTh pelleHUs] B CTAaHAAPTHBIX U HECTAHJAPTHBIX CUTYALMSIX U HECTH 3a
HUX OTBETCTBEHHOCTb.
2. ®opMHpPOBAHME KOMMYHHMKATHBHBIX KOMIICTCHIIMM, OBJIAJCHUE JIEKCUKON W
SA3BIKOBBIMU KJIMIIIE 110 TEME.
Xoa padorsi:
1. BBeneHue HOBOIl JIEKCHKHU.
2. TloBTOpeHne rpamMmaTHuecKoro MaTepuana, HeOOXOJUMOTro Ui U3YUCHHUS

TEMBI.
3. Pabora ¢ TekcToM npodeccCUOHAILHON HAMPABICHHOCTH.

THE BANQUETING SERVICES

A banquet isaformal dinner for alarge group of people.

Hotels and restaurants often arrange and give banquets.

Many restaurants have got banqueting facilities. They can arrange mealsin a
gpecia 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 usud. It means that there may be waiter service, counter service or self-
service.

Banquets have become part of conventions.
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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
alarge 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?

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 7. IlpumepHOe MEHIO EPBOKJIACCHOI0 PeCTOPAaHA.
IIpakTnyeckas padora Ne 46.
Tema 7.1. 3akycku.
Leab padoTbI:
1. OcyuiecTBisATh MOWCK U HCIOJIb30BAHUE HH(POPMALIUHM, HEOOXOIUMOMN aJis
3¢ ()EKTUBHOTO BBINOJHEHUS NPO(ECCHOHATBHBIX 33]ay, MPOPECCUOHAIBHOIO U
JUYHOCTHOTO PA3BUTHUS.
2. ®opMHUpOBaHWE KOMMYHUKATHBHBIX KOMIIETCHIIMN, OBJIaJICHUE JICKCUKON W
SA3BIKOBBIMU KJIMILIE 10 TEME.
Xoxa padoThi:
1. BBeneHue HOBOII JIGKCUKHU.
2. TloBTOpeHne rpamMmaTHuecKoro MaTepuana, HeOOXOJUMOTro Ui U3YUCHHUS
TEMBI.

3. Pabota ¢ TekcToM npodecCHoHAIBHON HAITPABICHHOCTH.

STARTERS - 3AKYCKH
amep. starter = appetizer = snack - 3aKycka
Fish Snacks
cod liver - meyeHbpTpeCcKH

crabs - kpalObl

fish assorted (fish assorts) - peioHOCaCCOpTH

herring and vegetables - cenenka ¢ oBomamu

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

o krwbdrE
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10.

pike-perch - cynax
marinated herring - mapuHOBaHHAasCENEIKA
oysters - ycrpuiisl

. pressedcaviar - marocHas ukpa (0ceTpoBas)

. redcaviar - kpacHas ukpa (J10coceBasi)

.samon - cemra

.sardinesin oil - capauHbI B Macie

. Squids - xaibpMapbl

. stuffed pike - ¢apimmpoBanHasiyka

. astrip of fish (apiece of fish on aroll with fried onions) - kycokpsIObI ¢

KAPEHBIMITYKOMHA0YJIOUKE

. prawns /shrimp - xpeBeTkH (KpPYITHBIC)

COLDMEATSNACKS
MSACHBIE XOJIOAHBIE 3AKYCKHA
boiledtongue -otBapHOii sI3bIK

cold boiled pork - OyxeHuHa

frankfurter - cocucka

hamburger - ramGyprep, py0seHbIii OudmTeke, OyTepOpo ¢ KOTIETOH
cheeseburger - un36yprep, 6yTepopo ¢ ChipoM

hotdog - Oymouka ¢ ropsiueit COCUCKOM U KETUyIIOM

jelliedtongue - 3anuBHOI 3bIK

liverpaté - neueHOYHBIH MamTeT

meat-jelly and horse-radish sauce - MscHOUCTYIEHb ¢ XpeHOM

sausage - kosbaca

IIpakTnuyeckas padora Ne 47.
Tema 7.2. Canameur.

eab padoThI:

1.

OcCylIecTBIATh MOUCK W HUCIOJIb30BaHUE HH(OpMaALMU, HEOOXOAMMOW ISt

() PEeKTUBHOTO BBIMNOIHEHUS MPO(ECCHOHAIBHBIX 3ajJ1ad, MPO(EeCcCHOHATBLHOIO U
JUYHOCTHOTO Pa3BUTHSL.

2.

dopMHUpOBaHNE KOMMYHUKATHUBHBIX KOMIIETCHIIMM, OBJIAJICHUE JICKCUKOW H

A3BIKOBBIMH KJIUIIIE IO TEME.
Xoxa pa6oTsi:

1. BBeaeHue HOBOM JIEKCUKH.

2. TloBTOpEHHE TpaMMaTHUECKOTO MaTeprasa, HEOOXOUMOTO ISl U3YUCHUS
TEMBI.

3. Paborta ¢ TekcTom npodeccroHaaIbHON HAIIPaBICHHOCTH.

SALADS- CAJIATHI
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N O~ ®WDNRE

9.

coleslaw - camaT W3 NIMHKOBAHHOW OEJOW KaIyCThl C MAHOHE30M

crabsalad - camat u3 kpaboB

Frenchfries - »xapensiit kapTodenb-cotoMKa

greenvegetable - salad camaTt u3 CBEKHX OBOIICH

newpotatoessalad - caiat u3 MoJto10r0 KapTodens

oNioNrings - >kapeHbIe KOJICYKH PerrdaToro JIyka

Russiansalad (vinaigrette) - Bunerper

vegetable salad dressed with sour cream or mayonnaise -
OBOLIHONMCAJIAT3aPaBICHHBIICMETAHONUIIMMANOHE30M

tomato and cucumber salad - canaTu3nmOMUAOPOBHOTYPIIOB

10.fish sadlad - peiOHEIiicanar

IIpakTnyeckas padora Ne 48.
Tema 7.3. Cyneul.

Leab padoTbI:

1. OcyiecTBisITh MOUCK W MCIOJIb30BAaHUE HHQPOpMAIUU, HEOOXOIAUMOU IS
3¢ ()EKTUBHOTO BBINOJHEHUS NPO(PECCHOHATBHBIX 33]a4, MPOPECCUOHAIBHOIO U
JUYHOCTHOTO PA3BUTHSI.

2. ®opMHpOBaHHE KOMMYHHMKATHUBHBIX KOMIIETCHIIMI, OBJIAJICHUE JIEKCUKOW H
A3BIKOBBIMU KJIMILIE 110 TEME.

Xoxa padoThi:

1.
2.

©oo Nk~ wWDNPE

BBenenue HOBOM JIEKCUKU.

[ToBTOpEHHE TpaMMaATHYECKOTO MaTepHasia, HEOOXOIUMOTO I U3yUeHUS
TEMBI.

Paborta ¢ TekcTom mpodeccroHaabHON HAMIPABJICHHOCTH.

SOUPS - CYIIbI

chicken broth - kypunbIiOyTEOH

chicken cream soup - MPOTEPTHIMKYPHHBIHCYTI
chicken noodle soup - KypHHBIHCYIICIATIIION
clear soup with croutons - OyibOHCTpEeHKaMuU
milk soup - MosouHBIiCYTT

mushroom soup - rpubHo¥CyT

ONioN SOUP - JIYKOBBIKCYTI

PEa-SOUP - TOPOXOBBIMCYII

. puree soup - cym-mope

10.thick soup (potage) - rycroiicyn
11.thin soup (consommeé) - KUAKAUCYTT
12.vegetablecreamsoup - mpoTepThIit CyI U3 OBOIICH
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IIpakTuyeckas padora Ne 49.
Tema 7.4. Ocnoenuie emopuie 6100a.
eab padoThI:
1. PaGoTtaTh B KOJUIEKTHBE W KoMaHnae, d(PQPEeKTHBHO OOIIAThCS C KOJIJICTaMH,
PYKOBOJICTBOM, MMOTPEOUTEISIMH.
2. ®opMHUpOBaHME KOMMYHUKATHUBHBIX KOMIIETCHIIMH, OBJIAJICHUE JICKCUKOU H
S3BIKOBBIMH KJIUIIIE TIO TEME.
Xox padoThI:
1. BseneHue HOBOM JIEKCUKH.
2. lloBTOpeHHE TrpaMMaTHYECKOTO MaTepuaia, HEOOXOUMOTO IS U3YUYEHUs
TEMBL.

3. Pabora ¢ TekcToM mpodecCHOHAIBHON HAITPaBICHHOCTH.

MAINCOURSE
BTOPBIEBJIIOJA
FISHDISHES ( PbIBHBIEBJIIOJIA)
1. boiled pike-perch - orBapHolicymak
2. friedclams - >xapeHbIeMOPCKHEMOIUTIOCKH (PAKYIIIKH)
3. friedcod, pike-perch, bream -xapensierpecka, cynak, el
4. friedscallops - xapenpieMOpcKHerpeOeIKu

5. friedseabassinwhitesauce - sxapeHbIIMOPCKOHOKYHBBOCTIOMCOYCE
6. sturgeon in aspiC - 3aIMBHASIOCETPHHA

MEAT DISHES (MSICHBIE BJIKOJIA)
1. beefsteak (steak) - OoudmTekc

2. boiledtongueandgreenpeas -oTBapHOi S3bIK C 3€JIEHBIM TOPOIIKOM
3. burger - kotiera u3 MonoToro msca

4. chickenjulienne - skroJIbeH U3 MITUIBI

5. chop- oTOuBHas KoTIIeTa

6. croquette - kpokeTsI (PBIOHBIC WU MSCHBIC KOTJIETKH C OBOIIIAMH B COYCE)
7. entrecote - anTpekoT (;kapKoe Ha PEOPHIIIKE)

8. escalope - ackaiorn (ToHKas MIaCTHHA JKapeHOTo Msca)

9. grilledmeat - sxapeHoe Ha TpHIIE MSICO

10. kidneysin sauce - moukuBcoyce

11. liver in sour cream sauce - re4eHbBCMETAaHHOMCOYCE

12. mutton chop - 6apanbsioTOMBHAs

13. pork chop - cBunasioTOuBHas

14. pot stewed meat - TyIIeHOEMACOBIOPIIOUKE

15. roast - meat xapeHoeMsICO
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16. roast beef and vegetables - >xapkoen3roBsIUHBICOBOIIAMU

POULTRY(IITHUIIA)

1. roast chicken - sxapeHBIAIBIIIICHOK

2. roast duck and apples - xxapeHastyTka ¢ si0J0KaMu

3. roast goose and sauerkraut - xapeHBIUTYCh ¢ KHCIOHKATyCTON
4. roast turkey with potatoes - xapeHasuH/eiKa ¢ KapTodenem

IIpakTuyeckas padora Ne 50.

Tema 7.5. /lecepmoi. Hanumku.
Leab padoTbI:
1. bpath Ha ce0s OTBETCTBEHHOCThH 3a paOOTy UYJIEHOB KOMaH[bl (MMOJYHMHEHHBIX),
PE3yJIbTaT BBIIIOJHEHHUS 3aJaHAMN.
2. ®opMHUpPOBaHME KOMMYHUKATHMBHBIX KOMIIETCHIIMH, OBJIAJICHUE JICKCUKOU H
SA3BIKOBBIMH KJIMIIIE TI0 TEME.
Xoa paboThi:
1. BBeneHue HOBOII JIEKCUKHU.
2. TloBTOopeHne rpamMmaTHuecKoro MaTepuana, HeOOXOJUMOTro Ui U3YYECHHUS

TCMBI.

DESSERT - JIECEPT
1. vanillaicecream - BaHMIBEHOE MOPOIKEHOE

pistachioicecream - ¢ucrankoBoe MOPOKEHOE
3. nut - opex

N

BEVERAGES - HAIIUTKH

SOFT DRINKS - 6e3a71K0roJibHbI€ HATUTKH

beverage - nanutok

tea - yai

coffee - xode

hot chocolate (cocoa) - kakao
mineral water - MuHepaibHasIBOIA

Soda drinks: CocaCola, Pepsi, Sprite, Fanta, Seven Up
beer ['bio] muBo
STRONG DRINKS - cnupTHbIeHAIMTKHA

brandy - 6penau
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coghacC - KOHbSIK
vodka - Boaka
whisky - Bucku
wine - BUHO

DIALOGUE

Waiter: Are you ready to order now, madam?

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

Waiter: We have some fresh asparagus this week. Are you having a starter,
madam?

Lady Guest: Yes, I’d like the asparagus to begin with.

Waiter: What would you like for the main course?

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

Waiter: How would you like your steak done?

Lady Guest: WEell done, please. What is the main ingredient in tomato soup,
please?

Waiter: Tomatoes, madam, and some other vegetables.

Lady Guest: Could | have an extra order of tomato soup with my main course?
Waiter: Yes, of course, madam. I’1l 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.

JInarHocTruyeckuiitecT(rpaMmMaTHYeCKIi)
Bapuanr |.

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

a) who

0) what

B) whom

r) by whom

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

0) trains

B) Wastraining

r) istraining

3. | havethebook you spoke about.

a) Y MeHsl eCTb KHUTa, O KOTOPOU BbI TOBOPHIIH.
0) S roBopuJ1 0 KHUTE, KOTOPAst Y MEHS €CTb.

B) BBl roBOpHUTE O KHHIrEe, KOTOpast €CTh y MEHS.
r) ¥ Bac ecTb KHUTa, 0 KOTOPO MHE FOBOPHJIH.
4. There are many new parksthere.

a) Tam MHOTO HOBBIX TAPKOB.
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6) Tam ObLIIO MHOTO HOBBIX MTAPKOB.

B) 371€Ch MHOT'O HOBBIX ITapKOB.

F) Tam MHOTO HOBBIX ITaPKOBOYHBIX CTOSHOK.

5. He studies ... than my brother.

a) better

0) good

B) the best

r) the more good

6. /"ro/ did workers build?

a) who

0) what

B) whom

r) to whom

7. We shall meet ... 70 clock.

a) at

0) by

B) for

r) before

8. His friend’s father isa doctor.

a) orerr ero apyra

0) Ipyr ero otia

B) OTEII €ro Jpy3ei

T) Ipy3bs €ro OTia

9. My cat likesto catch many ... .

a) mouse

0) mousse

B) Mice

r) mices

10. 51 Oyxy YMTATH HOBYIO CTATHIO 3aBTPa € 5 10 7 4acos.
a) | will read a new article from five to seven tomorrow.

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

Bapuanrl|.

1. He asked me ... questions.

a) some

0) any

B) much

r) each

2. Look at the crowd. I ... what they are waiting for.
a) wonders

0) have wondered



B) am wondering
r) wonder

3. You ... find all the books you want in the National Library.

a) may

0) could

B) would

r) must

4. Don’tletherbelate.

a) HeomasapiBaiite.

0) JlaBaiiTe He Oma3bIBATh.
B) [lycTh OHa He oma3abIBacT.
r) OHaHeoIa3ApIBacT.

5. Will ... helpme?

a) someone

0) anyone

B) anything

r) something

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

0) was founded

B) is being founded

r) will be founded

7. OTKpOTEOKHO.

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

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

a) shall

0) will

B) would

r) should

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

0)in

B) into

r) ONn

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

a) spent
0) spend
B) has spent
r) willspend
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Paznen 8. HammeHoBaHUA NPOAYKTOB U TAHMSA.
IIpakTuyeckasi padbora Ne 51.

Tema 8.1. O¢ougu. @pykmut. Az0001.

eab padoThI:
1. CamocrosiTeIbHO OIpEAeNATh 3afauu MPOoGEeCcCUOHANBHOIO M JIMYHOCTHOTO
pa3BUTHS, 3aHUMAThCSI CaMOO0pPa30BaHUEM, OCO3HAHHO MJIAHUPOBAThH MOBBIIICHUE
KBaJIM(DUKALIIH.
2. ®opMHpPOBAHME KOMMYHUKATHUBHBIX KOMIIETCHIIMW, OBJIAJICHUE JICKCUKOW H
A3BIKOBBIMHU KJIUIIIE 110 TEME.
Xox padoThI:

BBenenue HOBOM JIEKCUKH.

1.
2.

HOBTOpeHI/Ie rpaMMaTu4cCKOro Marcpuralia, HCO6XOI[I/IMOFO AJI1 U3YyYCHUA

TCMBI.

Pab6oTa ¢ TekcToM npodeccuoHanbHON HAIPaBICHHOCTH.
Vegetables - oBouu

carrots - MOpKOBb

beets = beetroot - ceekia

marinated beets - mapuHoBaHHasICBeKIa
onion - myk

brown onion - nykpemnyaTsiii

Spring onion - JIyK3eJIeHbIi

cabbage - kamycra

greens - 3eieHsb

lettuce - canar

©oo Nk~ wdPE
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cauliflower - nBerHasikamycra

. radish - peauc

horse-radish - xpen

egg-plant - 6axnaxan

redcabbage - kpachas kamycra

Brussels sprouts - 6proccenbckaskanycra
cucumber - oryperr

turnip - pema, TypHernc

swede - OprokBa

salted cabbage - kBameHaskamycra
pickled - cosneHblit; MapMHOBaHHBIH

. dills - MmapuHOBaHHBIE OT'YpIIBI
. tomatoes - nomuopsl

pumpkin - TeikBa
greenpeas - 3eJ1eHbIN TOPOIIEK
sauerkraut - kBaieHas KarmycTa
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Eruit(s) - ppykThI
1. pomegranate ['pam'graenit] rpaHat
2. melon ['melon] apIHs
3. water-melon [ wata 'melon] ap0y3
4. apricot ['eiprikat] abpukoc
5. peach [piitf] mepcuk
6. grape-fruit rpeiingpyt
7. pear [pra] rpyiia
8. apple [aepl] s16510K0
9. plum [plaT] cnuBa

10. grapes [greips] BuHOTpaj

11. orange ['arindj] anenbcun

12. tangerine ['tasncfjeriin] mangapux
13. banana [ba'nama] 6anan

14. lemon ['leman] numoH

15. pineapple ['painaepl] ananac

Berry ['beri] sirona
1. cranberry ['kraenbari] katokBa
2. strawberry ['straibari] k1yOHUKA
3. blueberry ['bluiberi] uepauka

4. raspberrie ['rerzban] manuna

5. redbilberries 6pycHuka

6. gooseberries ['guzbari| KpEDKOBHHUK
7. cherry ['tferi] Bumns

8. sweet cherries uepenrss

9. kiwi KuBH

10.avocado [,aevou'ka:dou] aBokaso
11.mango ['TBep/10#i| MaHTO
12.papaya [pa'paja] mamnaiis
13.persimmon [pai‘'siman] xypma
14.fig [fig] umxup

IIpakTuyeckas padora Ne 52.
Tema 8.2. Hacmosawee npooonricennoe epems.

eab padoThI:
1. ®opmupoBaHUe KOMMYHUKATUBHBIX KOMITETCHIIUH.



2. OBnazseHne rpaMMaTHYECKUM MaTEpPHaIOM 10 TEME.

Xoxa paboThi:

1. BBereHue HOBOTO TpaMMaTUYECKOTO MaTepuana, He0OX0AUMOTO ISl U3yUCHHUS
TEMBI.

2. OTpaboTKa JTEeKCUKO-TPaMMaTHUYECKUX HABBIKOB.

1. Hacmosawiee npoooascennoe gpems
PresentContinuousT ense
1. Hacrosimee mpomomkennoe Bpemst PresentContinuousTense ooOpasyercs

Opyd TIOMOINM BCHOMOraTenpHOro riarona tobem cmbicioBoro rmaroiga ¢
okoH4aHueM -ing. PresentContinuousTense ymotpebisiercss mias 0003HAYCHHUS
JEHUCTBUS, KOTOPOE IPOUCXOIUT U €IIe MPOJA0HKACTCSI B MOMEHT PEUH.

| am writing aletter now.

Sheisreading abook now.

2. Oopaszosanue -ingghopmol 2nazona

[Ipu o6pazoBanumn-ing Gopmbl, B riarojax, 3aKaHYMBAIOIINXCS Ha -e, OyKBa €
BbINIaJaeT. B rnarosax, KOTOpbIE 3aKAaHYMBAIOTCS HAa OJIHY IJVIACHYIO U OAHY
coryiacHyro OykBy, mpu oOpa3oBaHWU -iNQ (HOPMBI TPOHUCXOIWT YIABAHBAHHE
ITOCJIEAHEN COTIJIACHOM.

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

arrive —

arriving

3. Cmpoenue ymeepoumenbHvlX, G60ONPOCUMETbHBIX U OMPUUAM ETTbHBIX
npeonodceHuil

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

IIpakTnueckas padora Ne 53.

Tema 8.3. Maco. Macnvle npodykmut, nmuya.
eab padoThI:
1. OpueHTtupoBaThCi B  YCJIOBUSAX  YaCTOM  CMEHBI  TEXHOJIOTUH B
po¢heCCUOHATILHON JIEATEIbHOCTH.
2. ®opMUpOBaHME KOMMYHUKATHUBHBIX KOMIIETCHIIMM, OBJIAJICHUE JICKCUKON W
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SI3BIKOBBIMH KJIMIIIE II0 TEME.
Xoxa paboThi:
1. BsBenenue HOBOU JIEKCUKH.

2. TloBTOpeHHEe TpaMMaTHYECKOTro MaTepuaia, HeOOXOIUMOTO IS N3YUCHHSI
TEMBI.

3. Pabora ¢ TekcToM IpodeCCHOHATTEHON HAITPaBICHHOCTH.

M eat [mi:t] msico

beef [bi:f] roBsauaa

pork [po:k] cBuHHHA

mutton [mAtn] 6apanuHa

lamb [leem] monooi Gapariek

vealjvi:l] renaruna

poultry ['poultri] mruma (momariHsis)

game [geim]| Au4b

deli = delicatessen [,delika'tesn] mscHas KynuHapus

©oo Nk wbdPE

boiledsausage ['sosidj] Bapenas konbaca
10.can xoHcepBbI (OaHKa)

11.smokedsausage komyeHnas konbaca
12.half-smokedsausagenonykomnueHas kojdoaca
13.frankfurter ['freei]kfataj cocucka
14.liverpaté ['livapa'tei] meYeHOYHBIH MAIITET
15.ham [haem] BeTunHa

16.leanmeat [li:n] mocTHOE, HEKUPHOE MSICO
17.cannedmeat MsICHBIC KOHCEPBBI

IpakTnueckast padora Ne 54.
Tema 8.4. IIpoweowee npooondricennoe epems.

eab padoThI:
1. ®opmMupoBaHUE KOMMYHUKATUBHBIX KOMIIETEHITUH.
2. OBnajieHUE TpaMMaTHYECKUM MaTEpUAJIOM TI0 TEME.
Xoxa padoThi:
1. BreneHnue HOBOTO rpaMMaTHYECKOr0 MaTeprasa, HEOOXO0AUMOTO JIJI U3YUYEHUS
TEMBL.
2. OTpaboTKa JEKCUKO-TPAaMMATHIECKUX HABBIKOB.

[Ipomreamiee mpoaoKEHHOE BpeMs yIOTPEOIISIeTCS:

a. /Insg BbIpakeHUs NEUCTBUS, COBEPIIABLIETOCS B KAaKOW-TO ONPENECICHHBIN
Nepuoj WIM MOMEHT BPEMEHH B MPOLLIOM. DTOT NEPUOA (MM MOMEHT) MOXKET

ObITh BBIpOKEH JMOO OOCTOATEILCTBOM BpPEMEHH, JMOO MPUAATOYHBIM
MIPEIOKEHHEM BPEMEHU ¢ riarojoM-ckazyembiM B PastIndefinite, Ho nHorma on
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MOJKET He OBITh YKa3aHHBIM B IPEJIOKESHUH, a JIUIIIb [TOAPa3yMeBaThCs (4eMy, KaK
MIPABUJIO, CIOCOOCTBYET KOHTEKCT).

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

bruzHelns ¢ Tr000MBITCTBOM paccMaTpuBaiid Panbga, kak OyITo OHU BIEPBBIE
BUJICNU €TO.

b. s BBIpakeHUs JCHCTBHSI, COBEPIIABIIETOCS B TEUCHUE IUTEIBHOTO
IIEpPHO/Ia BPEMEHH B IPOIILJIOM.

JUTATEBHOCTh 3TOTO TIEPHOJa MOXKET OBITh BhIpaXKCHA TAaKMMH CJIOBaMH, KaK
alldaylong B Teuenue Bcero s,

thewholeevening B Teuenue Bcero Beuepa, from ... till ot ... 70, a wHOT A TIEPHOT
BPEMEHH MPOCTO MOAPA3yMEBACTC:

They were directing the fire by radio.

OHM ynpaBIISIIA OTHEM IO PAIHO.

IIpakTnueckas padora Ne 55.

Tema 8.5. Pvioa, mopenpoOoykmbui.
Leab padoTbI:
1. OcyuiecTBiATh NOUCK WU MCHOJB30BAHME HH(POPMALMHM, HEOOXOIUMOH I
3¢ ()EKTUBHOTO BBHINOJHEHUS NPO(PECCHOHATIBHBIX 33]a4, MPOPECCUOHAIBHOIO U
JUYHOCTHOTO PA3BUTHS.
2. ®opMHUpPOBaHME KOMMYHUKATHMBHBIX KOMIIETCHIIMH, OBIIAJICHUE JICKCUKOU H
SA3BIKOBBIMU KJIMIIIE 110 TEME.
Xoa padorbi:
1. BeeHrie HOBOM JIEKCUKH.

2. IloBTOpEHHE TPaMMAaTHYECKOTO MaTepuaia, HeOOXOIUMOTO ISl U3YyYCHHUS
TEMBI.

3. PaGoTa ¢ TekcToM npodeccuoHaIbHON HAITPaBICHHOCTH.

Fish - pei6a

carp [ka:p] xapn

cod [kod] Tpecka

bream [bri:m] nerr

craw-fish ['kroifij] pax

fillet of sword-fish ['filit] ['so:dfiJ] dpuneppiObI-Mey

fresn-frozen fish ['frouzn] ceexxesamoposkeHHaspbIOa

herring ['herip] cenenxa

Kipper ['kips] komuenasicenenka

. livefish [laiv] xuBasipsioa

10. perch [pa:itf] okyHb

11. pike[paik] myka

12. pike-perch cynak

©oLo Nk~ wWDNPRE
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13. plaice[pleis] kambana
14. sturgeon ['stardgan] ocetp
15. tuna- TyHery

IIpakTnueckas padora Ne 56.
Tema 8.6. Byoywiee npooonscennoe epems.
eab padoThI:

1. ®opmMupoBaHUE KOMMYHUKATUBHBIX KOMIETEHIUH.

2. OBnazeHne rpaMMaTHYECKUM MaTEepPHaIOM I10 TEME.

Xox padoThI:

1. BBeeHre HOBOro rpaMMaTHYECKOr0 MaTepraia, HEOOXOUMOIO I U3y4EHHUs
TEMBI.

2. OTpaboTKa JEeKCUKO-TpaMMaTHUYECKUX HaBBIKOB.

szwmee MMPOoAO0JIZKCHHOEC BpeMA YHOTpe6J'I}IeTC5IZ

a. Jlna BeIpakeHUs JEUCTBHs, KOTOpoe OyJeT MPOUCXOAUTh B KaKOW-TO
ONpEJEICHHBIA MOMEHT B OyIylleM. DTOT MOMEHT MOXET ObITh BBIPAXKEH WM
TaKUMHU CJIOBaMH, Kak atseveno'clocktomorrow B ceMb 4acoB 3aBTpa U T. M., WU
NpUAATOYHBIM IPCAJTOKCHUCM BPCMCHH C IJIAarOoJJOM-CKa3yCMbIM B HACTOAIICM
HEOIIPEIETICHHOM BPEMEHU:

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

3aBTpa, B YETHIpE Yaca, Mbl OyJIeM MIPOBOAUTH coOpaHue (akyabTeTa.

He will be delivering hislecture when | come to the Academy.

Korma s npuny B akagemuto, oH Oy€T YUTaTh JICKIUIO.

b. [ns BwIpaxeHUss ACUCTBUS, KOTOpPOE OYyIeT NPOUCXOIUTh B TEUCHHE
JUTUTEIILHOTO TIepro/ia BpEMEHHU B Oy IyIIeMm:

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

3 roga B roa XUMHYCCKas IMPOMBINIIICHHOCTD 6yneT YBCIMYNBATL BBIITYCK
MUHEpaIbHBIX YIOOPEHUH.

IIpakTnueckas padora Ne 57.

Tema 8.7. Konoumepckue uzoenus.
eab padoThI:
1. PaGorarh B KOJUIEKTHBE M KOMaHje, 3(P(EKTHUBHO OOIATHCS C KOJUICTaMH,
PYKOBOJICTBOM, TOTPEOUTEISIMHU.
2. ®opMHpOBaHHE KOMMYHHKATHBHBIX KOMIICTCHIIMM, OBJIaJICHUE JEKCHUKON U
SI3BIKOBBIMHU KJTUIIIE T10 TEME.
Xoxa pa6oTsi:
1. BeejeHre HOBOM JICKCUKH.
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2. IloBTOpeHne rpaMMaTHYECKOr0 MaTepuasa, HeOOXOIUMOTO sl U3yUEHUS
TEMBL.
3. PaGoTa ¢ TekcToM npodecCuoHAIbHON HAITPaBICHHOCTH.

Confectionery - KOHIHTEPCKHii 0Tae
sugar ['Juga] caxap
granulatedsugar [,grasnju'leitid] caxapHbiii mecok

caramel ['kceramel] kapamenb

chocolates ['tfokhtsj moxonaaabie KOHGETHI
cake [keik] kekc

chocolatebar rinTka nrokonaga

buiscuits ['biskits] cyxoe nedeHbe

pastry ['peistri] cnoOHOE IeYeHbe

. puff [pAf] cnoiika

©Coo Nk~ wdhPE

10.jam [cfeaem] Bapenbe, 1xKEM

11 .tart hppykTOBOE MUPOKHOE

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

14.cocoa ['kauKdH ]| Kakao

15.wafers ['weifaz] Badiu

16.sweets cinacti, KOHPETHI

IIpakTnyeckas padora Ne S8.
Tema 8.8. Hacmosuwiee cosepuiénnoe epems.
eab padoThI:

1. ®opmMupoBaHUE KOMMYHUKATUBHBIX KOMIIETEHITUH.

2. OBnasieHue rpaMMaTHYECKUM MaTEpHaIOM I10 TEME.

Xoxa padoThi:

1. BBeneHnue HOBOro rpaMMaTHYECKOTO MaTeprasia, HE0OX0AUMOTO ISl U3y4eHUs
TEMBI.

2. OTpaboTKa JIEKCUKO-TPAaMMAaTUYECKUX HABBIKOB.

PresentPerfect - HacTosiee copepiieHHOe BpeMst

Bpems PresentPerfect o6o3nauaer paeiicTBue, KOTOpOE 3aBEpIIMIOCH K
HACTOSIIIIEMY MOMEHTY WM 3aBEpIIEHO B TMEPUOJI HACTOSIIEr0 BPEMEHHU.
Xots aHrauiickue riaroiisl B PresentPerfect oObiuHO mepeBoasTcs Ha PYCCKHiA
A3BIK B TMPOIIEJIIIEM BPEMEHH, CIEAYET MOMHHUTb, YTO B AHTJIMUCKOM SI3BIKE 3TH
JEUCTBUS BOCIIPUHUMAIOTCS B HACTOSIIIEM BpPEMEHM, TaK KakK TMPUBS3aHbl K
HACTOSIIIEMY PE3yJIbTaTOM 3TOT0 ACUCTBUSI.
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| have done my homework already.flyxxecnemnaniomaniaee3ananue.
We have no classes today, our teacher hasfallen ill.Yuacceronusue0yaeTypokos,
HAIy4UTETH3a00I€e].

Oopa3oBanne PresentPerfect
Y TBepAUTENbHBIE PEITIOKECHU:
| haveplayed Wehaveplayed
Y ouhaveplayed Y ouhaveplayed
He/she/ithasplayed Theyhaveplayed
BOHpOCHTGJ’IBHLIe MMPCaAJIOKCHUA:
Havel played? Haveweplayed?
Haveyouplayed? Haveyouplayed?
Hashe/ she/it played? Havetheyplayed?
OTpunarenbHbIe MPEII0KEHUS:
| havenotplayed Wehavenotplayed
Y ouhavenotplayed Y ouhavenotplayed

He/she/it hasnot played Theyhavenotplayed

Bpems PresentPerfect o6pasyercs npu momoriu
BCIIOMOTATEIILHOTO [1aroa_tohave B HacTosIeM BpeMEHN U IPUYACTHSI
HPOIIIE/IIIIEro BPEMEHU 3HAYMMOTO [JIAaroJia, TO €CTh €ro «TPeTheit HopMbD».

Tohave B HacTosIeM BpeMEHH UMEET J1Be (DOPMBEI:
has— 3 nuro, ex. 1. (He has played)
have— 1 u 2 nuno exn.4. u Bce hopmbl MH. 4. (I haveplayed)

IIpakTnueckas padora Ne 59.

Tema 8.9. Xonoouvie u copauue Hanumku.
eab padoThI:
1. HWcnonw3oBaTh  HMHPOPMAITMOHHO-KOMMYHUKAIIMOHHBIE  TEXHOJOTUH B
poheCCUOHATIBHON JIEATEIIBHOCTH.
2. ®opMUpOBaHME KOMMYHUKATHUBHBIX KOMIIETCHIIMM, OBJIAJICHUE JICKCUKOW W
SI3LIKOBBIMH KJIUIIIE TIO TEME.
Xoxa pa6oTsi:
1. BgeneHue HOBOW JIEKCUKH.
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2. TloBTOpeHue rpamMmaTHyecKoro MaTepuana, HEOOXOAUMOTO Ui U3YUCHHS
TEMBL.
3. Pabota ¢ TekcToM npodeccuoHaIbHON HAITPaBICHHOCTH.

BEVERAGES - HAIIUTKH

SOFTDRINKS - 06e3ankorospHbIE HAITUTKA

1. beverage ['bevaridj] HanmuTok

tea ait

coffee xode

hot chocolate (cocoa) [ koukou] kakao

mineral water MUHepaibHasBO1a

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

NOo oA~ ODN

STRONG DRINKS - crnupTHBIE HAIIUTKA
brandy 6penau

cognac ['kounjaek] koHbsIK

vodka Bonka

whisky Bucku

wine BUHO

agrwpNPE

IIpakTnyeckas padora Ne 60.
Tema 8.10. IIpoweowee coeepuwiénnoe epems.
eab padoThI:

1. ®opmupoBaHUE KOMMYHUKATUBHBIX KOMIIETEHITUH.

2. OBnasieHue rpaMMaTHYECKUM MaTEpHaIOM I10 TEME.

Xoxa padoThi:

1. BBeneHnue HOBOro rpaMMaTHYECKOTO MaTeprasia, HE0OX0AUMOTO ISl U3y4eHUs
TEMBI.

2. OTpaboTKa JIEKCUKO-TPAaMMAaTUYECKUX HABBIKOB.

PastPer fect - npomeainee coBepiiieHHOE BpeMsI
Bpems PastPerfect o6o3Hauaer aeificTBre, KOTOPOE 3aBEPIINIOCH O HEKOETO
MOMEHTA B IIPOIILIIOM:
| caled Jim too late, he had aready |eft.
S mo3BoHMI J[>KMMY CIMIIKOM ITO3HO, OH YK€ yIIed.
We had lived in Paris for 12 years before we moved to America.
JHonepee3naBAmepukymbinpoxumusllapmke 12 ner.




OopaszoBanne PastPerfect
YTBepaAuTeIbHBIE TPEIOKCHHUS:

| hadplayed Wehadplayed
Y ouhadplayed Y ouhadplayed
He/she/ithad played Theyhadplayed

BOHpOCHTCJ’IBHLIG MMPCaAJIOKCHUA:

Had | played? Hadweplayed?
Hadyouplayed? Hadyouplayed?
Had he/ she/it played? Hadtheyplayed?

OTpI/II_[aTCJ'IBHBIC MMPCIIOKCHUA:

| hadnotplayed Wehadnotplayed
Y ouhadnotplayed Y ouhadnotplayed

He/she/it had not played  Theyhadnotplayed

Bpewmst PastPerfect oopasyercs npu
IIOMOIIMBCIIOMOTATENILHOTO [1arosa tohave B npoieaiieM BpeMEHN U PHUYACTHSI
IPOIIEIIEr0 BPEMEHH 3HAYUMOTO TJIarofia, TO €CTh €ro «TPEeThei POopPMBbI».

Tohave B mpore/iieM BpeMeHU UMeeT eqUHCTBeHHY0 (hopmy had.

[Tpuyactre BTOpOE, WM MpHUYAcTHe mporieaiiero Bpemenu (Participle 1),
MOXHO TOJy4YuTh, TMpPUOABUB K HadambHOM (opmMe 3HAUMMOro Tiarojia
OKOHYaHue -ed:

examine — examined, enjoy — enjoyed, close — closed

OmHako B aHIJIMWCKOM S3BIKE €CTh TaK)XKe JOCTAaTOYHO OoJbIias
rpyIila HEOPAaBUJIBHBIX _TJIAr0JIOB, KOTOpbIE 00pa3yroT ¢GopMy MPOIIEAIIEro
BPEMEHHU HE N0 OOIIMM MPABUIIAM.

B BonpocuTeibHOM TpeasioKeHUM BCIIOMOTATENIbHBIA TJIaroJl BHIHOCUTCS
Ha MECTO Mepe/ MOAJICKAIIUM, a 3HAYUMBIHN TJIaroj 0CTaeTcs MOCJe HETo:

Had you brushed your  teeth  before you went to  bed?
Twl mouncTHI 3yObl, MpeXae YeM MONTH CriaTh?

B oTpunartesbHbIX NpeNJIOKEHMSX 32  BCIIOMOTaTEIbHBIM  TJIaroJioM
cienyer OTpHULIATENbHAs yacrtuiia Not.
[TpurTOMOHUMOTYTOBITECOKpaIieHbI 10 opMbl hadn’t.

How did you hope to pass the exam if youhad not
(hadn’t) even opened the textbook?
Kaxk Tb1 Hazescs ¢aTh SK3aMeH, €CJIHM Thl 10 TOTO JIaKe YUYCOHUK HE OTKPBLI?

Cayuau ynorpebsenus PastPerfect:

. JleticTBUE, 3aKOHYMBIIIEECS JI0 OMPEICICHHOI0O MOMEHTA B MPOIILIOM,
Ha KOTOPBIA MOXKET yKa3bIBaTh TOUHAs JaTa WJIM Yac, HAyajao APYroro JIEeUCTBUs
WJTU KOHTEKCT:
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After the Sunhad set, we saw thousands of fireflies.
ITocne TOr'0, KaK 34110 COJHOC, MBI YBUJCIINU ThICAYHU CBCTIIAYKOB.

° Hepqu/IcneHHe I[GﬁCTBI/Iﬁ B IIPOHIJIOM, IIPOMU30OIICAININX JO BPCMCHHU
IIOBECTBOBAHMUA B LICJIOM:

| finally caught Lucky and looked around. The nasty dog had scratched the
furniture, had tornthe wallpapers and had eaten my lunch on the table.
S nakonen moviman Jlaku u ocMmoTpescs BOKpyr. Mep3kasi co0aka wuclaparnaia
Me0enb, mopBajga 000H U chea MO 00€e1 Ha CTOJIE.

Paznen 9. Iluranue rocrei B pecropaHe.
IIpakTuyeckas padora Ne 61.
Tema 9.1. Bponuposanue mecm 6 pecmopane.
eab padoThI:
1. IlpuHUMAaTH pelIeHHs B CTAaHJAAPTHBIX U HECTAHIAPTHBIX CUTYallUSIX U HECTU 32
HUX OTBETCTBEHHOCT.
2. ®opMHpOBaHME KOMMYHHKATHBHBIX KOMIIETCHIIMI, OBJIAQJICHUE JEKCHUKON U
A3BIKOBBIMH KJIMIIIE TIO TEME.
Xoxa paboThi:
1. BBeieHrie HOBOM JIEKCUKH.
2. [ToBTOpEeHNE TpaMMaTHYECKOTO MaTepuajia, HEOOXOIUMOTO IS H3yUCHHUS
TEMBL.
3. Pabora ¢ TekcToM nmpodeccuoHabHON HAMPABICHHOCTH.

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

IIpakTuyeckast padbora Ne 62.
Tema 9.2. Byoyuiee cosepuiénnoe gpemsi.
eab padoThI:
1. ®opmupoBaHUE KOMMYHUKATUBHBIX KOMIIETCHIIUH.
2. OBnazieHue TpaMMaTUYECKIM MaTEPHUAIIOM TI0 TeME.
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Xon padoThI:

1. BBeneHne HOBOro rpaMMaTUYECKOTO MaTeprasia, HEOOX0AUMOTO ISl U3yYEHUs
TEMBI.

2. OTpaboTKa JEKCUKO-TPaMMaTHYECKUX HaBBIKOB.

Futur ePerfect - Oyayiiee coBepiieHHOEe BpeMsi
Bpems FuturePerfect ncronb3yercs 10BOJIEHO peaiko, 0HO 0003HaYaeT

JEeUCTBUE, KOTOPOE 3aKOHUUTCS 10 ONPEACIICHHOTO MOMEHTA UJIM Havyaja APyroro
JEUCTBUS B OyayIieM Win OyAeT MPOJ0JIKATh JTUTHCS TIOCIIE HETO.

Next year we shall have been married for 30 years.

B cnenyromem roay mel Oyaem skeHathl yxke 30 JeT.

OopaszoBanne FuturePerfect

Y TBepauTENbHBIC TPEATIOKCHHUS:

| shallhaveplayed Weshallhaveplayed

Y ouwillhaveplayed Y ouwillhaveplayed
He/she/ it will have played = Theywillhaveplayed

BOHpOCHTGJ’IBHBIG MMPCAJIOKCHUA:

Shall | haveplayed? Shallwehaveplayed?
Willyouhaveplayed? Willyouhaveplayed?
Will he/ she/ it have played?  Willtheyhaveplayed?

OTpI/IL[aTCJ'IBHBIC MMPCIIOKCHUA:

| shall not have played We shall not have played
Y ou will not have played Y ou will not have played

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

Bpewmst FuturePerfect oopasyercs npu TTOMOIIIH
BCIIOMOTATEJILHOTO [ylarosia tohaves  OyaymieM  BpeMEHM W [PUYACTHS
IOPOUIEIIIEr0 BPEMEHU 3HaYMMOTrO TJ1arojia, TO €CTh €ro «TpeTheil PopmMbD».

Tohave B Oyayiiiem BpeMeHH UMEET ABE (HOPMBI:

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

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

[Tpuyactue BTOpOE, WM MpUYAcTHE mporreaiero Bpemenu (Participle 1),
MOXHO TMOJYy4YuTh, MpUOABUB K HadyadbHOM (opmMe 3HAUYUMOro Trjaroja
okoH4aHue -ed:

examine — examined, enjoy — enjoyed, close — closed

OpHako B aHTAMICKOM  sI3BIKE  €CTh  JOCTATOYHO  OOJIbIIas
rpyIila HEOPaBUJIBHBIX _TJIAr0JIOB, KOTOpbIE 00pa3yroT ¢GopMy MPOIIEAIIEro
BPEMEHH HE M0 00IIMM TpaBUiiaM M KOTOPbIE HEOOXOIUMO 3aIIOMHHUTb.
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B BonpocuTe1bHOM NpeasioKeHUH BCIOMOTaTENbHbIN T1arojl BBIHOCUTCS
Ha MECTO Mepe]l MOMAJICKAIINM, a 3HAYMMBbIN [J1arojl OCTAETCS MOCIE HETO:

Will youhave readal these books by the exam time?
ThI mpoyTENIb BCE 3TH KHUTU O Ha4aJla SK3aMEHOB?

B orpunarteqbHbIX NpPeNJIOKEHHMSIX 32  BCIIOMOTATEIbHBIM  IJIaroJioM
cleyeT oTpuiaTenbHas yactuia Not. Ilpyu »ToM oHU MOTYT OBITH COKpAILEHBI J10
¢dbopmbl shan’t (won’t):

| guess, | shall not have received your next letter before Christmas.
Hymaro, s He oJIydy TBOE CIIEAYIOIIee MMChbMO paHblie PoxnaecTsa.

Cayuyan ynorpeosenus FuturePerfect:

. JlelicTBHE, KOTOPOE€ HAYHETCS W 3aKOHUHUTCSA 10 ONPEAECIECHHOIO
MOMEHTA B OYTyIIEeM:

Youwill have spent much efforts before you can run a marathon.
ThI MOTpATHILIL MHOTO YCHIIUM, TIPEXKIIE YEM CMOXKEIIb MTpoOexaTh MapadoH.

IIpakTn4yeckasi padora Ne 63.

Tema 9.3. O3nakomaenue c menio.
eab padoThI:
1. Paborath B KOJIJIEKTUBE M B KOoMaHJe, d(hPEKTUBHO OOIIAThCSA C KOJUIETaMH,
PYKOBOJICTBOM, ITOTPEOUTEIISIMH.
2. ®opMHUpOBaHME KOMMYHUKATHMBHBIX KOMIIETCHIIMM, OBJIAJICHUE JICKCUKOU H
SI3BIKOBBIMH KJIMIIIE IO TEME.
Xoxa padorhi:

1. BBenenune HOBOM JIEKCHKHU.

2.  TloBTOopeHme rpaMMaTHYECKOTO MaTepHaia, HEOOXOIUMOTO IS U3yUeHUS
TEMBI.

3. PaboTa ¢ TekcTom npodeccnoHaIbHON HATPaBIEHHOCTH.

DINNER AT THE RESTAURANT

Usually | 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 | chose cabbage soup with
small meat pies.

For the second course there was awide 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 vanillaice cream, coffee and apple pie.
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Everything was very tasty and the service was good. The waiter brought us a
bill. We paid the bill and |eft the restaurant.

COMPREHENSION QUESTIONS
1. When did my friend invite me to have dinner?
2. Was thetable laid for dinner aready?
3. What was there on the table?
4. What was there in the middle of the table?
5. What did we decide to begin dinner with?
6. What did my friend order?
7. What was on the menu for the second course?
8. What did the waiter suggest us for the second course?
9. What did we decide to take for dessert?

IIpakTuyeckas padora Ne 64.
Tema 9.4. 3aka3 6.1100.

eab padoThI:
1. Paborath B KOJIJIEKTUBE M B KOoMaHJe, d(hPEKTUBHO OOIIAThCSA C KOJUIETaMH,
PYKOBOJICTBOM, ITOTPEOUTEIISIMH.
2. ®opMHUpPOBaHME KOMMYHUKATHUBHBIX KOMIIETCHIIMW, OBJIAJICHUE JIEKCUKOW H
SI3BIKOBBIMH KJIMIIIE IO TEME.
Xoxa padorhi:

1. Beenenue HOBOM JIEKCUKH.

2. TloBTOpEHNE TpaMMAaTHUECKOTO MaTepraja, HEOOXOIUMOTO I U3YUCHUS
TEMBI.
3. Pabora ¢ TekcToM MpoQeCcCHOHAILHON HATPaBICHHOCTH.

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

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

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

Man Guest: All right, that sounds good.

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

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

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

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

Mary: Isthat 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 65.
Tema 9.5. B oape.

Leab padoTbI:
1. Hcnonb3oBath  MH(OPMALMOHHO-KOMMYHUKAITMOHHBIE  TEXHOJIOTUHU B
npo¢eCCUOHATIBHON JIEATEIIbHOCTH.
2. ®opMHUpOBaHME KOMMYHUKATHMBHBIX KOMIIETCHIIMM, OBJIAJICHUE JICKCUKOU H
SI3LIKOBBIMU KJIUIIIE TIO TEME.
Xoa padorbi:

1. BBeneHne HOBOM JIEKCUKH.

2.  IloBropeHune rpaMmMaTH4YECKOTO MaTepHalia, HEOOXOIUMOTO JIJIsl U3YUCHHS
TEMBI.

3. PaboTa ¢ TekcToM npodeccnoHaIbHON HAMTPaBICHHOCTH.

Read and practice saying the dialogues.

— Good evening! What would you like to drink?

— Give me aglass of punch, pleasg, 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, | wouldn't. I'd like amild cocktail.

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

IIpakTnueckas padora Ne 66.
Tema 9.6. Bvioop u 3axa3 nanumkoe.
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Hean padoThi:
1. Bpatb Ha ceOst OTBETCTBEHHOCTh 3a pabOTy WICHOB KOMaHbI (IMOJYMHEHHBIX),
pe3ynbTaT BHIMOJHEHUS 3a/IaHUH.
2. ®opMHpOBaHHE KOMMYHHUKATHUBHBIX KOMIIETCHIIMM, OBJaJCHUE JIEKCUKOH U
SI3BIKOBBIMU KJIMIIIE 110 TEME.
Xoxa paboThi:

1. BBenenue HOBOI JIEKCHUKU.

2. TloBTOpeHHE TpaMMaTHYECKOro MaTepuaia, HEOOXOJUMOTO Jisi U3YYECHUS
TEMBL.

Making Tea.
Serving beverages after meals.

To make a cup of tea Mary first war med 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 atray. 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: Teafor 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: Y our 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, acognac, V.S.O.P,, please.

And another wanted a liqueur.

Guest: A Baileys, please.

Mary took the order to the bar.

Mary: Order for table ten.

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

Mary: Cognac, Sir.

She checked if the guests needed anything el se.

Mary: Isthere anything else | can get you?
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Guest: No, thank you very much.
Then she left to continue her work at another table.

JInarnocTuyeckuiiTecT(rpaMMaTHYeCKI)
Bapuanr |.

1.1 ... bebusyonMonday.
a) will

0) am

B) should

r) would

2. The man / nokassiBarimii/ the booksisour teacher.
a)showing

0) shown

B) showed

r) being shown

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

0) having written

B) Written

r) being written

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

0) in

B) from

r) to

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

0) on

B) iNn

r) into

6. Pupils go ... school.

a) at

0) from

B) out of

r) off

7. This is ... book.

a) me

0) his

B) OUrS

r) him

8. Thisletter isfor ... .

a) you

0) our
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B) yours
r) his

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

a) could

0) can

B) must

r) areto

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

0) more

B) Most

ryareto

Bapuantl|.

1.Animal’s food should contain vitamins and minerals.
&) )KMBOTHAs MUIIA

B) >KUBOTHBIC TSI TTHIIIA

0) MUIIEeBBIC )KUBOTHBIC

I') IUIIAQKABOTHBIX

2. Children sroomisverynice.

a) IeTCKasi KoMHaTa

0) KOMHaTa peOeHKa

B) KOMHATa 1 AeTen

T) ICTH B KOMHATE

3. Heisgoing to do his homework.
a) CTPOUTH 10M

B) JieJaTh JOMAIITHIOK padboTy

0) youpath J0M

r) paboTaThIIOAOMY

4. Myalar mclockisver yexpensive.
a) py4YHBIE Yachl

0) TOTOBUTH HA 3aBTPAK

B) OyIMIIBHUK

I') 4aChI-KYKYIIIKa

5. Usually | have breakfast at 7 o’clock.
a) 3aBTpaKaro

0) TOTOBUTH 3aBTPAK

B) TOTOBBIN3aBTPAK

T) CHITHBIH3aBTPaK

6. Juliaisilitoday.
a)BbI3JIOPaBINBACT

0) 3abosena

B) OoJieeT

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

0) longer

B) long

r) the more longer

8. His childhood was very happy.
a) FOHOCTh

0) IeTCTBO

B) OTPOYECTBO

T) CTapoCTh

9. Orenburg ... my native town.
a)is

0) are

B) am

r) be

10. Lots of ... like ice-cream.

a) children

0) child’s

B) children’s

r) childs

Pazngen 10. O6cay:kuBaHue rocreil B pecCTopaHe roCTUHHUIbI.
IIpakTnueckas padora Ne 67.
Tema 10.1. 3aempak.
eab padoThI:
1. OcymecTBisITh MOUCK M HCIOJB30BaHUE HHQPOpPMAIUH, HEOOXOIUMOM IS
3G (HEKTUBHOTO BBHIMIOTHEHUS TPO(PECCHOHATBHBIX 3a7a4, MPOPECCHOHAIBHOTO U
JUYHOCTHOTO PA3BUTHUS.
2. ®opMHUpOBaHWE KOMMYHUKATHBHBIX KOMIIETCHIIMM, OBJIaJICHUE JICKCUKON W
SI3BIKOBBIMH KJIMIIIE 110 TEME.
Xoxa padoThi:
1. BBeneHue HOBOII JIGKCUKHU.

2. TloBTOpeHHE TpaMMaTHUYECKOTO MaTepraja, HEOOXOIUMOTO IS U3YUCHUS
TEMBI.
3. Paborta ¢ TekcTom nmpodeccroHaaIbHON HAITPABICHHOCTH.

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
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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 aformal 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 atypical American breakfast?
4. What is the smplerule of using itensils?
5. What is an important part of doing businessin most parts of the world?

IIpakTnueckas padora Ne 68.
Tema 10.2. Pazcoeopuasa npakmuka.
eab padoThI:
1. HWcnonb3oBaTh  WHGOPMAIIMOHHO-KOMMYHUKAIIMOHHBIE  TEXHOJOTUU B
poecCUOHANBbHOM NESITEIbHOCTH.
2. ®opMHUpOBaHWE KOMMYHUKATHBHBIX KOMIIETEHIIMM, OBJIaJICHUE JICKCUKON W
SA3BIKOBBIMH KJIMIIIE TIO TEME.
Xoxa padoThi:
1. BBeneHue HOBOIl JIEKCHKHU.
2. IloBTOpeHue rpamMMaTHUE€CKOTO MaTepuasia, HeOOXOIUMOTro JIJIsl U3yUCHHS
TEMBI.

3. Pabora ¢ TekcToMm npodeccuOHATbHONM HAMPABICHHOCTH.

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 atable at the window:.)

Alex: What shall wetake for dinner?Boris. Here’s the menu, let’s have a look.
Alex: | shall take ajellied fish, potato soup and pork chop with vegetables. And
what about you?
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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, I am hungry and thirsty. Let’s take salads!

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

Boris: All right.

Alex: Pass me the pepper, please.

Boris: Hereyou are.

Alex: Thank you. May | trouble you for adlice 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: | do not want. | shall begin

the second course.

(After dinner)

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

Alex: Soaml.

IIpakTnyeckas padora Ne 69.
Tema 10.3. Oébeo. (/Ianu.)
Leab padoTbI:
1. PaboraTth B KOJUIEKTUBE M KOMaHze, 3(P(HEKTUBHO OOLIATHCA C KOJJIEraMH,
PYKOBOJICTBOM, TOTPEOUTENSIMHU.
2. ®opMHUpPOBaHME KOMMYHUKATHUBHBIX KOMIIETCHIIMN, OBJIAJICHUE JIEKCUKOW U
SA3BIKOBBIMH KJIUIIIE TIO TEME.
Xoxa padoThi:
1. BeeHrie HOBOM JIEKCUKH.
2. [loBTOpEeHME TpaMMaTHYECKOro MaTepuala, HEOOXOIUMOTO I U3YUYEHUs
TEMBL.

3. Pabota c TekcTom npodeccrnoHanbHONM HATPaBIEHHOCTH.

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

— Waiter! Isthis table vacant?

—Yes, itis. You will feel comfortable here.

— Could we have the menu?

— Yes, of course! Here’s the menu.

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

— Asfor me, I’ll take some salad.

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

—Téll us, pleasg, if there are there any fish courses on the menu?

— We have stuffed pike, salmon, and fish in aspic.
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— Besides, there’s jellied sturgeon and fried scallops.

— What garnish would you like to order?

— | think, cauliflower salad and green peas.

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

— And what would you like for adrink?

— 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.

IIpakTn4yeckas padora Ne 70.

Tema 10.4. IlIpeonoscenue 6.1100.
eab padoThI:
1. Bpath Ha ce0s OTBETCTBEHHOCTD 3a PabOTy UJICHOB KOMaH[bI (MMOJYMHEHHBIX ),
pe3yibTaT BBIMOJHEHUS 3a/IaHUH.
2. ®opmupoBaHNE KOMMYHUKATUBHBIX KOMIIETCHIIWN, OBIAJCHHE JIEKCUKON H
SI3BIKOBBIMH KJIHIIIE TT0 TEME.
Xoxa padorhi:
1. BBeneHue HOBOIl JIEKCHKHU.
2. TloBTOpeHHe rpamMMaTHUeCKOro MaTepuana, HEOOXOJUMOTO Ui U3YYCHHUS

TEMBI.

3. PabGota ¢ TekcToM npodeccuoHaIbHON HATPaBICHHOCTH.

Waiter: Good afternoon! You can sit at thistable.

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.: Thereis abig choice of dishestoday. | would recommend

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

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

G.: They will make their orders themselves.

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

G.: Certainly. Apple juice and fruit squash.

W.: What will you have for dessert?

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

IIpakTnueckas padora Ne 71.
Tema 10.5. Pazeoeéopuasa npakmuka.
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Hean padoThi:

1. CamocTosiTeIbHO ONpEeACNTh 3aJaud NPO(PECCHOHATBLHOTO MW JIMYHOCTHOTO
pPa3BUTHSI, 3aHUMATLCI caMO00pa30BaHUEM, OCO3HAHHO TIJIAHUPOBAThH IMOBBIIICHUE
KBaJTU(DUKALTAH.

2. ®opMUpOBaHHE KOMMYHUKATHUBHBIX KOMIICTEHIIMN, OBJIAJIEHUE JIEKCUKOU H
SI3BIKOBBIMH KJIMIIIE 10 TEME.

Xoxa paboThi:

1. BBeieHre HOBOM JIEKCHUKH.

2. IToBTOpEeHHE TpaMMaTHIECKOTO MaTepraja, HeoOOXOUMOTr0 JUISI U3YICHHS
TEMBI.
3. Pabota ¢ TekcTom mpodeccrnoHaNbHOU HAITPABIECHHOCTH.

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.

Michaedl: And for what time, please?

Ms. Brown: For six thirty in the evening.

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

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

Michael asked Ms Brown for the number of peoplein her party.

Michael: For how many, Ms Brown?

Ms. Brown: For five.

The caller had a special request — awindow 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 awindow table in smoking. Would you care for that ?

Ms. Brown accepted the offer.

Ms. Brown: Yes, al right.
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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 | 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.

IIpakTnueckasi padora Ne 72.
Tema 10.6. Yrcun.
eab padoThI:
1. OpuenTtupoBaTbcsi B  YCIOBUSX  4YacTOM  CMEHBI  TEXHOJOTUH B
poecCUOHANIbHOM IEeSITEIbHOCTH.
2. ®opMHUpPOBaHHE KOMMYHHUKATHUBHBIX KOMIIETCHIIMM, OBJAJCHUE JIEKCUKON U
S3BIKOBBIMH KJIMIIIE 110 TEME.
Xoxa padorhi:
1. BBenneHne HOBOM JIEKCHUKH.
2. [ToBTOpEeHNE TpaMMaTHYECKOTO MaTeprajia, HEOOXOIUMOTO IS U3YUCHUS
TEMBI.

3. Pabota ¢ TekcTom mpodeccnoHaNbHOW HAMMPABICHHOCTH.

Waiter: What would you like for supper?

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

Waiter: | would suggest you fish and chips, meat salad, cheese and ham
sandwiches, omelet, teawith 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
1. How many meals aday do we usually have?
2. At what time do you usually have your breakfast?
3. Do you have lunch at home?
4. What do you usually have for breakfast?
5. What do you usually have for dinner?
6. What do we eat soup with?
7. What do we use for cutting meat?
8. What do we eat fish with?
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9. 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?

IIpakTuyeckas padora Ne 73.
Tema 10.7. Kynunapuoie xapaxkmepucmuku 01100 071 YHCUHA.
Hean padoTsi:
1. OcymiecTBiATh TOWCK W HWCIOJIb30BaHWE HH(POPMAIMHA, HEOOXOIUMOU IS
3 PEeKTUBHOTO BBINOIHEHUS MPO(ECCHOHAIBHBIX 3ajJlad, MPO(PECCHOHATBLHOIO U
JUYHOCTHOTO Pa3BUTHSI.
2. ®opMHpOBaHHE KOMMYHHKATHBHBIX KOMIIETCHIIMM, OBJIAQJICHUE JEKCHUKONH U
A3BIKOBBIMH KJIMIIIE TIO TEME.
Xoxa paboThi:
1. BBejieHrie HOBOM JIEKCUKH.
2. [ToBTOpEeHHE TpaMMaTHYECKOro MaTepuala, HEOOXOIUMOTO I U3YUYEHUs
TEMBL.
3. Pabota ¢ TekcTom mpodeccnoHaNbHONW HAITPABICHHOCTH.

FOOD SERVICE TECHNIQUES

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

used in US are:

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

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

How to serve from a platter or bowl?

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

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

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

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

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 thisand try not to spill the liquid onto the tablecloth.

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

European serviceis different:
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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 sameis done al 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?

Pazgea 11. Kyxuu HapogoB mupa.
IIpakTn4yeckasi padora Ne 74.
Tema 11.1. Pycckasa HauuoHa1bHas KyXH:.
eab padoThI:
1. IlpuHUMAaTh pelIeHHs B CTAaHJAAPTHBIX U HECTAHIAPTHBIX CUTYallUSIX U HECTU 32
HUX OTBETCTBEHHOCT.
2. ®opMHUpOBaHHE KOMMYHHUKATHUBHBIX KOMIIETCHIIMM, OBJAJCHUE JIEKCUKON U
S3BIKOBBIMU KJIUIIIE TIO TEME.
Xoxa padoThi:
1. BBenneHne HOBOM JIEKCHUKH.
2. [ToBTOpEeHNE TpaMMaTHYECKOTO MaTepHaia, HEOOXOIUMOTO IS H3yUCHUS
TEMBI.

3. Pabota ¢ TekcToMm mpodeccnoHaNBHONW HAITPABICHHOCTH.

RUSSIAN CUISINE

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

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

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

For snacks the guests can taste cold meat dishes: ham, cold boiled pork —
buzhenina, jellied tongue, meat jelly with horseradish sauce and various salads.
The waiters recommend the guests pressed and red caviar, salmon, stuffed pike-
perch, sturgeonin aspic, herring, marinated herring, smoked sprats and so on. The
guests can aso choose blini with caviar and salmon.
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For the main course the guests can order sturgeon of any kind — boiled,
steamed or on a spit. There are alot 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 aso 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. Asto 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?

IIpakTnueckasi padora Ne 75.
Tema 11.2. Kagka3ckaa HaAWUOHAIbHAA KYXHAL.
eab padoThI:
1. OcymecTBisATh MOUCK M HCIOJB30BaHUE HHQPOpPMAIUU, HEOOXOIUMOM IS
3G (HEKTUBHOTO BBHIMIOTHEHUS TPO(PECCHOHATBHBIX 3a]a4, MPOPECCHOHAIBHOTO U
JUYHOCTHOTO PA3BUTHUS.
2. ®opMHUpPOBAHUME KOMMYHUKATHUBHBIX KOMIIETCHIIMW, OBJIAJICHUE JICKCUKOW H
SI3BIKOBBIMH KJIHIIIE TT0 TEME.
Xoxa padoThi:
1. BBenenue HOBOM JIEKCHUKH.
2. [ToBTOpEeHHE TpaMMaTHYECKOTO MaTepralia, HEOOXOIUMOTO IS U3YUCHUS
TEMBI.

3. Pabota c TekcTom npodeccrnoHaNbHONU HATPABIEHHOCTH.

CAUCASIAN CUISINE
The Caucasus has aways 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.

82



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, aong with dried fruits such as apricots, quince,
raisins, and perssmmons. Chestnuts are also used to garnish meat and other dishes,
and fresh pomegranate seeds are added to the plate just before it is brought to the
table.

Caucasian cuisineisrich 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, parsey,
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.

IIpakTnueckasi padora Ne 76.
Tema 11.3. Anenuiickana HaWUOHAIbHAA KYXHAL.
eab padoThI:
1. Hcnonb3oBath  MHOOPMAIMOHHO-KOMMYHUKAITMOHHBIE  TEXHOJIOTUH B
podeCCUOHATILHON JIEeATEIIbHOCTH.
2. ®opMUpPOBaHME KOMMYHUKATHUBHBIX KOMIIETCHIIMM, OBJIAJICHUE JICKCUKON H
SI3LIKOBBIMU KJIUIIIE TIO TEME.
Xoxa pa6oTsi:
1. BBeneHre HOBOM JIEKCUKH.
2. [ToBTOpEeHNE TpaMMaTHYECKOTO MaTepualia, HEOOXOIUMOTO JUIsl H3yUCHHUS
TEMBL.

3. Pabota c TexcTom npodeccrnoHanbHONM HATPABIEHHOCTH.
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ENGLISH CUISINE

Apple Pie Recipe

Traditionaly apple pieis served warm or cold with athick 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
(rBO31MIKA)

2 large strips of the rind of Vi alemon

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 alarge saucepan melt the butter over a medium low heat, add the
apple, sugar, water, lemon rind, cinnamon and cloves

and combine. Cover and sweat for 5 to 10 minutes, or until the appleisjust
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.

IIpakTnueckasi padora Ne 77.
Tema 11.4. @panyy3ckan Kyxus.
Leab padoTsi:
1. PaGorarh B KOJUIEKTHBE M KOMaHj;e, 3(P(EKTUBHO OOIIATHCS C KOJUIETaMH,
PYKOBOJICTBOM, TOTPEOUTEISIMHU.
2. ®opMHUpOBaHWE KOMMYHUKATHUBHBIX KOMIIETEHIIMN, OBJIAJICHUE JICKCUKONH H
SI3LIKOBBIMU KJIUIIIE TIO TEME.
Xoxa padoThi:
1. BBenenue HOBOM JIEKCHUKH.
2. [ToBTOpEeHHEe rpaMMaTHYECKOI0o MaTepHayia, HEOOXOAUMOTO I U3y4YCHUS
TEMBI.

3. Pabora ¢ TekcToM mpodecCUOHAIBHON HAMPaBICHHOCTH.

FRENCH CUISINE
Eating well is of prime importance to most French people, who spend an
amazing amount of time thinking about, talking about and consuming food.
Culinary traditions that have been developed and perfected over the centuries have
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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.

Wineisthe 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 hasits origin in Provence region in southern France.

Ingredients:

2 aubergines (eggplant)

3 zucchinis

Vi cup of oliveail t

1 largeonion

2 to 4 cloves of garlic

1 to 2 teaspoons of white sugar

sat & pepper

2 tablespoons of red wine vinegar

1.225 kg fresh tomatoes

Vi cup of quality white wine

Wash the aubergines and zucchinis. Cut the aubergine into small 1 cm (‘A inch)
cubes and dice the zucchinisinto 5 mm (Vi inch) dices. 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 il 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 aside dish.

IIpakTnueckas padora Ne 78.

Tema 11.5. Anonckasn Kyxus.
eab padoThI:
1. bpath Ha ce0s OTBETCTBEHHOCTDH 3a padOTy UJIECHOB KOMaH[bI (MOJYHMHEHHBIX),
pEe3ybTaT BBINOJHEHUS 3a/JaHUM.
2. ®opMHpOBaHNE KOMMYHHKATHBHBIX KOMIIETCHIIMM, OBJIaJICHUE JEKCHUKON U
A3BIKOBBIMH KJIUIIIE TIO TEME.
Xoxa pa6oTbi:
1. BreneHnue HOBOM JIEKCUKH.
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2. IloBTOpeHne rpaMMaTHYECKOr0 MaTepuasa, HeOOXOIUMOTO sl U3yUEHUS
TEMBL.
3. Pabota c TexcTom npodeccruoHanbHONU HAIPaBIEHHOCTH.

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
CYIICHasIKpacHassBo10pociib) Using a Makisu (a sushi mat).

Ingredients:

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

1 pack of nori sheets (dried Laver seaweed)

Sumeshi — Vinegared Rice

Wash therice in alarge bowl until the water is mostly clear. Transfer the
rice to alarge 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 afurther 10 to 15 minutes. Meanwhile measure the vinegar, sugar and salt into
asmall 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 .

IIpakTnueckas padora Ne 79.
Tema 11.6. Kumaiickasa HayuoHaibHasA KyXHA.
eab padoThI:
1. CamocrosiTeTbHO ONpEeACNITh 3aJaud MPO(PECCHOHATHLHOTO MU JIMYHOCTHOTO
pa3BUTHS, 3aHUMAThCI CaMOO0pa30BaHUEM, OCO3HAHHO TUIAHUPOBAThH MOBBHIIIICHUE
KBIM(PUKALIUU.
2. ®opMUpOBaHWE KOMMYHUKATHBHBIX KOMIIETCHIIMN, OBJIaJICHUE JIEKCUKON W
SI3BIKOBBIMH KJIMIIIE 110 TEME.
Xoxa pa6oTsi:
1. BeejeHre HOBOM JICKCUKH.
2. [ToBTOpEeHME TpaMMaTHYECKOTO MaTepualia, HEOOXOIUMOTO IS U3YUYEHUS
TEMBI.

3. Pabora ¢ TekcToM mpodecCUOHAIbHON HAMPaBICHHOCTH.

CHINESE CUISINE
Cantonese Lemon Chicken Recipe
500 grams skinless, boneless chicken breasts 1 egg yolk, beaten
1 tablespoon of water
2 teaspoons of sherry
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2 teaspoons of soy sauce

3 teaspoons of cornflour an extraVV2 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 asmall 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 asingle layer on a cooking paper lined plate ready to be deep
fried.

Heat the oil for deep frying in awok or large pan. Test the ail 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 dlotted spoon and drain on paper towels. Continue cooking the
remaining chicken in small batches. This can be done ahead of timeif required and
stored in the refrigerator until needed.

IIpakTnueckas padora Ne 80.
Tema 11.7. Tpaouyuonuvie nemeykue 0.11004a.
eab padoThI:
1. OpueHTHpOBaTBCA B  YCJIOBHUSAX  YacTOM CMEHBI  TEXHOJIOTHH B
poheCCUOHAIBHON JIeITCIIBHOCTH.
2. ®opMHUpOBaHWE KOMMYHUKATHBHBIX KOMIIETCHIIUN, OBJIAJICHUE JICKCUKOW H
SI3BIKOBBIMHU KJTUIIIE 110 TEME.
Xoxa padoThi:
1. BeeneHnre HOBOM JIEKCUKH.
2. [ToBTOpEeHHE TrpaMMaTHYECKOI0 MaTepHasia, HEOOXOAUMOTO IS U3yICHUS
TEMBI.

3. Pabora ¢ TexkcToM mpodecCUOHAIBHON HAMPAaBICHHOCTH.

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
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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.Pedl and
roughly chop the onion, carrot, celery and garlic cloves. Place the vegetablesinto 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
theliquid. 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 al sidesin 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 alow
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 alittle
at atime stirring constantly. The mixture will thicken as you do this. Add alittle
salt and pepper and return the meat to the dish. Bring to the boil and place in the
oven for | to 2 hours, until the meat is tender.

Once cooked, remove the meat and set aside somewhere warm. Strain the
gravy through afine sieve, pressing the vegetables to get all the juices. If the gravy
isstill quite runny gently heat and reduce until you reach the desired consistency
and flavour. Check the seasoning and add more salt and pepper if necessary.To
serve, slice the meat and arrange on awarmed platter with seasonalvegetables and
the finished gravy. Note: bouquetgarni my4dok Tpag, HCHOJIB3yEeMbIi B KyJIMHAPUN
JUTSL IpUIaHus apomara OroaM (dadpell, meTpyiika v JIaBPOBBIi JIUCT)

IIpakTuyeckas padora Ne 81.

Tema 11.8. Hmanvanckasa Kyxus.
eab padoThI:
1. OpueHTtupoBaThCi B  YCJIOBUSAX  YaCTOM  CMEHBI  TEXHOJIOTHH B
poheCCUOHATIBHON JIeITEIIbHOCTH.
2. ®opMUpPOBaHME KOMMYHUKATHUBHBIX KOMIIETCHIIMM, OBJIAJICHUE JICKCUKON H
A3BIKOBBIMH KJIUIIIE IO TEME.
Xoxa pa6oTsi:
4. BBeieHUE HOBOU JIEKCHKHU.
5. [ToBTOpEeHME TpamMMaTHYECKOTO MaTepHalia, HEOOXOUMOTO JUISl U3yUCHUS

TEMBL.
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6. PaGoTa ¢ TekcToM npodeccCunoHATBbHON HAITPaBIECHHOCTH.

I TALIAN 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, especialy
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 specia pizzafor
her. He baked a Pizza topped with tomatoes, M ozzarella Cheese, and fresh Basl|
(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 Internationa Pizza Day and the
Guinness Book of Records states that the largest Pizza ever made and eaten was
created in Havana, Florida and was 100 feet and 1 inch across!

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