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Meroguyeckne yKazaHMsl JUIA  [PAKTUYECKUX 3aHATHM 1O JUCLHUIUIMHE
NHocTpanHbll  A3BIK B NpPO(ECCHUOHANBHOW JIE€ATEIbHOCTH COCTABJICHBI B
cootBercTBUM ¢ TpeboBanusiMu OI'OC CIIO. IlpegnazHayeHsl s CTYJEHTOB IO
crenmansHocTH CIIO 43.02.15 [loBapckoe u KOHIAUTEPCKOE JET0.



ITosacHUTEILHAS 3aMUCKA.

Hacrosimee mnocoOue mpeaHasHaueHO sl CTYAGHTOB Kojuiemka [IaTuropckoro
uHctutyta (pumman) CKOVY, obOyuarommxcs mno crnemmanbHocTi 43.02.15 ITloBapckoe u
KOHJUTEPCKOE JIENO.

Lenbto naHHOTO mMOCOOMS SBJISIETCS pa3BUTUE Y CTYAEHTOB HAaBBIKOB YTEHUS U
MOHMMAaHUS aHTJIOSA3BIYHOTO TEKCTa 10 MPOo(ECCHOHATFHON TeMaTHKe, MOATOTOBKA CTYACHTOB K
pedepaTuBHOMY TMEpEBOAY HHOS3BIYHOTO TekcTta. Kpome TOro, mocobue HampaBiIeHO Ha
3aKpeIJICHUE TEeMaTHUYeCKOM JIEKCHMKH, a TaKKe pa3BUTHE HaBBIKOB TOBOPEHHs Ha 0ase
poOJIeMaTHKH, TIPEACTABICHHON B TEKCTAX MOCOOHS.

Hcexons u3 Toro, 4To B X0/1€ YU€OHOU 1EATENbHOCTH CTYIEHTHI JOKHBI CAMOCTOSITENILHO
"moObIBaTh" 3HAHMS, a HE TOJydyaTh WX B FOTOBOM BHJE, B paMKax MOCOOUsS Mpearoiaraercs
camMoCTOsiITeNIbHAas padoTa CTYJEHTOB CO CIOBAapsSMHU, DHIMKIONEAUYECKUMHU U CIIPABOYHBIMU
nocobusMu. Pukcalus MOUISKANINX YCBOCHHIO 3HAUEHUH OCYIIECTBIISIETCS B CIIEHHUAIbHBIX
YIPaKHEHUSIX.

[Tocobue mnpenHazHaueHO A pabOTHl B TPYINAax CTYAEHTOB KOJUIE[DKEH € LENbIO
MOBBIIICHUS X JIMHTBUCTHYECKON KOMIIETEHITHH.

B pe3yiabTarte ocBOeHUs y4eOHOM AUCHUILIMHBI CTYIEHT J0JKEH 3HATh:

- oOmarbest (YCTHO M HMHCHbMEHHO) Ha MHOCTPAaHHOM sI3bIK€ Ha MpodeccuoHallbHblE U
MTOBCE/THEBHBIC TEMBI;

- mepeBoaUTH  (CO  CIIOBapeM) HMHOCTpPaHHBIE  TEKCTHI  MpodeccHoHaTbHOM
HaIpaBJICHHOCTH;

- CaMOCTOSTEIbHO COBEPIUICHCTBOBATh YCTHYIO M TMHCbMEHHYIO peYb, IOMOJHATh
CJIOBApHBIH 3armac.

B pe3ysabTare 0cBOeHUS Y4eOHOH TUCUMIIIIMHBI CTYIEHT I0JI2KE€H YMeTh:

- nexcuueckuit (1200 - 1400 nekCHMYECKUX €AWMHHUI]) MU TPAMMATHYCCKUNH MHHUMYM,
HEOOXOMUMBIM  JJI1 YTEHHWs U T1epeBoja (Co  clioBapeM) HWHOCTPAHHBIX  TEKCTOB
npodeccroHalbHOM HANPaBICHHOCTH.

Komnerenuu ¢gopmupyembie B pe3y/ibTaTe 0CBOCHUS JUCHUILIHHBI:

B pesynbTare ocBoeHHs yueOHOU JUCHMIINHBI CTYACHT JOJDKEH OBJIa/IeBATh:

Obwumu KomnemenyusmMu:

OK 2. OcymiecTBisATh MOWCK, aHAIU3 W WHTEPIpPETAUi0 HHPOPMAIMH, HEOOX0TUMOM
JUIS BBITIOJIHEHUS 3324 MpOo(eCcCHOHATBHOM e TEIIbHOCTH.

OK 3. I[InanupoBath U pearn30BbIBaTh COOCTBEHHOE MPOPECCHOHATBHOE U INYHOCTHOE
pa3BuUTHE

OK 5 OcyiecTBisTh YCTHYIO M NMHCbMEHHYI0 KOMMYHUKAIIMIO Ha TOCYJapCTBEHHOM
SI3BIKE C YYETOM OCOOEHHOCTEH COLMATBFHOTO U KYJIBTYPHOTO KOHTEKCTA.

OK 9. Hcnonb3oBath UH(GOPMAIIMOHHBIE  TEXHOJIOTUHM B MPOo(hecCHOHANBHOM
JESTEIIbHOCTH.

OK 10.ITonb30Batbes mpohecCHOHANBHONM AOKYMEHTAIle Ha TOCYAapCTBEHHOM U
WHOCTPaHHOM SI3bIKE.



Pa3nen 1. BBenenune B cienuajibHOCTb.
IIpakTnueckas padora Ne 1.
Tema 1.1. Mos 6ydywan cneyuaivhocme.
Hean paGoTsi:
1. IloHnMaTk CYITHOCTh U CONMATBHYIO 3HAYMMOCTD CBOCH Oymymieit mpodeccuu, MposiBIIsITh K
HEW yCTOWYMBBIN MHTEPEC.
2. ®opMHpOBaHHE KOMMYHUKATHBHBIX KOMIICTCHIINH, OBJAJICHUE JICKCHKOW W SI3bIKOBBIMU
KJIUIIIE 110 TEME.
Xoa padoThI:
1. BBeneHue HOBOM JICKCHKH.
2. TloBTOpEHHE TpaMMaTHUYECKOTO MaTepHaia, HEOOXOIUMOTO ISl H3YUEHHS TEMBI.
3. Pabora ¢ TekcToM npodeccHoHATBHON HAITPABICHHOCTH.

THE CHEF

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

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

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

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

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

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

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

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

IIpakTnyeckas padora Ne 2

Tema 1.2. Peuegvie ghopmul 6b1moeozo u npogheccuonanbHo2o oduyeHuA.
ean padoTsi:
1. Hayuutbcs paboTaTh B KOJJIEKTHBE W B KOMaHe, 3((GEKTUBHO OOIIATHCS C KOJUIETaMH,
PYKOBOJICTBOM, TOTPEOUTEISIMH.
2. ®opMHpOBaHUE KOMMYHUKATHBHBIX KOMIIETEHIMHA, OBJaJIeHUE JEKCUKOH M S3bIKOBBHIMH
KJIUILIE TIO TEME.
Xox padoTsI:



BBenenue HOBOM JIEKCUKH.
®opmbl 00paIIeHus.
IIpuBercTBUs IpU BCTpEYE rOCTEN.
[Ipurnamenus.

bnarogapuoctu.

N3BHuHEHMS.

No ok~ wbdpE

Bremmoanenue JICKCUKO-TPaAaMMAaTUYCCKHUX YHpa)KHeHI/If/'I.

1. FORMS OF ADDRESS (®@OPMBIOBPAIIIEHMS)

Mistermucmep, cocnooun (coxp. Mr [ ‘mista]) ymotpebisiercs nepes GpaMuirenn wim
JOJKHOCTBIO JIMIA MY>KCKOTO TI0J1a.

Mr President! I'ociogunlIpe3uaent!

Dear Mr President! YBaxaemsiii rocnious [Ipe3unent!
MrSmith! 'ocnogun Cmut!

MrPetrov! I'ocnioun IlerpoB! (nmm: rpaxnanus IleTpoB)

Ecnu Her ykazaHus Ha JOJDKHOCTH WM (PAMMIIUIO, TO BEXIJIMBON (opMON oOpallleHus: CIy>KUT
CJIOBO Sir [s9:] cop.

Missis mam Mistress (cokp. Mrs [‘misiz]) muccuc, cocnoxca ynotpednsercs nepea hamuinei
3aMY>KHEN JKCHILUHBI.

Mrs Brown! I'ocniosxabpayn! Mrs Petrova! I'paxxnanka [lerpoa!

Ecnmu davunus He ykazaHa, TO BEXKIHBOW (opmoit ciykut cioBo Madame (cokp. ma'am
[maem]).

Madame (ma‘am), | am at your service. Magam, s K BalluM YCITyraM.

Missmucc ynorpebisercs nmepen HMEHeM Wi (haMuIrel AeBYIIKA WK He3aMY)KHEH JKEHIIHHBI.
MissJane Mucc [[xeita MissSmith Mucc Cmut

Eciu umst u dpamuimus He yka3aHbl, TO BEKJIMBON (OpMON 0OpamieHHs K JIEBYIIKE MM MOJIOJON
YKEHIITUHE MOXKET CIY)KUTh coueTaHue ciioB youngladymonoodas (ronas) neou.

Let me introduce [,mtrO'dju:s] you this young lady. TTo3BosibTe nmpeacTaBUTh BaM 3Ty MOJIOYEO
JIEIH.

Bo3moxHbie popmbl 00palieHus, €Clid OTCYTCTBYET UMS WIIH (haMUITHS:

Dear friend! Joporoiiapyr!

Dear sir! YBaxaembiiicap!

Look, youngman! Ilocnymaiite, Mosio10i yenoBek!
Look, younggentlemen! [locnymaiite, rociona!

Just a minute, young lady! Munytky, Mosoaas yenu!

IIpu oOpamieHun K Tpymnmne rocTel MyKCKOro M JKEHCKOro mojia 0e3 ykasaHus (amMuini
ynoTpebnsercsa coueranue Ladiesandgentlemen! Jawwiucocnooa! Hanpumep:

Ladies and gentlemen! Welcome to our city! Jlamemrocnona! JIoOpo moskanoBath B Hail ropo!
2. FORMS OF GREETINGS (®@OPMBIIIPUBETCTBUSI)

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



Hallo! Hello! Hullo! [ha'lou] 3npasctByii! [Ipuset! (MeHee odpunmanbHO)

OtBer TOT ke camblid, T.€. Hallo!

Good morning! Morning! 1o6poeytpo!

Morning, sir! Joopoeyrpo, cap!

Good afternoon! JTo6psritnens!

Good afternoon, Madame! /1o6psiiiness, magam!

Goodevening! Evening! JloGperiiiBeuep!

Good evening, ladies and gentlemen! JloOpsiii Beuep, mambl U rocmojal

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

[Mpumeuanue: Goodday! [Jobpwiii Oenw!, Kak TNMpaBHIO, HE YIOTPEOIAETCS, TaK KaK 3BYUHT
rpy0oBaro.

3. PARTINGWORDS (CJIOBA IIPU ITPOILIIAHUN)

[Ipu paccraBaHWM aHTJIMYaHE B 3aBHCHMOCTH OT BPEMEHH CYTOK 4YacTO YHOTPEONISIOT Te XKe
COYETaHUs CJIOB (UTO COBEPIICHHO HE CBOHCTBEHHO PYCCKOMY SI3BIKY).

Morning! Good afternoon! Evening! Jloceumanusi! (I0BOJIBHO O(DHUITHATIBHO)

Good-bye! Jlo cBumanus! (MeHee 0(UIHATBHO)

Bye-bye! lo ceumanus! (cpeau apyseii)

Solong! IToka!

Cheerio! [tfiori'ou] Beero xopomero! Farewell! [feawel] TIpormaii (Te)!

4. MEETINGS. PERSONALCONTACTS (BCTPEYU. JINUHBIEKOHTAKTDI)
Welcome! (cokp. orYouarewelcome!) To6ponoxanosats! (I am) Pleased to meet you. (lam)
Gladtomeetyou. Pagsctpetutbes (MO3HAKOMHUTHCS) CBamu!

Let me introduce myself. I am your head waiter. My name is Mikhail Ivanovich. ITo3BoabTe
npeacrtaBuThes. S Bam meTpaoresib. Mens 30ByT Muxaun MiBaHoBuUY.

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

Let me introduce your waiter to you, Pete Smirnov. I1o3BojbTe MHE IIPEACTaBUTH BaM BaIlIEro
odunuanra, [Terro CMupHOBa.

We are pleased to welcome you in our restaurant [‘restron]. Mbl paabl IpHUBETCTBOBATH Bac B
HameMm pecropane. Welcome, dearguests! JloOpo moskanoBatb, goporue roctu! Meetmyfriend,
Mr. Smith! TTo3HakomMbTeCh ¢ MOMM JIpyroM, MucrepoM CMHUTOM.

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

Good afternoon, dear guests! JloOpsritnenp, yBakaeMblerocT!

Welcome to our restaurant! Io6pomnosxanoBarsBHampecTopas!

The check-room is over there. T'apaepoOHaX0IUTCABOHTAM.

The Men's Room is on the left. The Ladies' Room is on the right. My»xckoiityaner - HaneBo,
JTAMCKUH - HAaIpaBo.

5. INVITATIONS (ITPUT'JTALHIEHUWS)

Wearehappytoreceiveyou. Mbl c4acTIUBBI IPUHSATH Bac.

Threecheersforourguests! /la 3apaBcTBYIOT Halu rocTH!

Drop in any time you like. 3axomuTe, KOrayroHo.

Bring your friend along with you. TIpuBoaute ¢ coboii Baiero npyra.

When can we expect you? KorgaBacMOKHOK/IaTh?



Will seven o'clock suit you? Bac yctpout cemb yacoB?

6. SEEINGOUTTHEGUESTS (IIPOBOJbI I'OCTEM)

Secyousoon. JlockopoiBcTpeyn.

() Hope to meet you again. (1) Haxmeroch ¢ BaMu BCTPETHTHCAOTISTH.

| am not saying good-bye. SInenpoinaiocs.

My love to your friend. Best regards to your friend. IlepenaBaiiTenpuBer Bamiemy apyry.
Goodlucktoyou! XenatoBamynauu.

Sametoyou! U Bam Takxxke.

7. THANKS (CJOBA BJATOJAPHOCTHN)

Thank you. Criacu6o.

Thank you very much. Thank you ever so much. Many thanks. Thanks a lot. Bonbioecnacu6o.
Thank you a thousand times. TricsiuabiaarogapHocTei.

Very much obliged. KpaiinenpusnareneH.

| have no words to express my deep gratitude. Her ci0B, 4TOOBI BBIpa3UTh MO0 TITYOOKYFO
MIPU3HATEIBHOCTb.

How kind of you! How very kind of you! Kak 3To mo6e3H0 ¢ Barieil CTOpOHBI!

8. APOLOGY (MU3BUHEHMUS)

| beg your pardon [pa:dn]? Pardon? IlpocTute, s HE COBCEM PACCIBIIIAJ, YTO BbI CKa3aH.
(ecriu MHTOHAIMUS TTOBBIIIAIOIIASACA )

Ibegyourpardon. Pardon. [Ipocture, moxxanyiicra. (ecyu MTHTOHAIIHS

TTOHKAFOIIASICS)

Excuse [iks'kjuiz] me. M3BunuTe, moxanyicra.

[Ipumeuanue: [Ipockba HE yMOTPEOIATH MOCIE ITUX BBIPAKEHUUN
crnoBapleasenooicanyticma, Tak Kak O-aHTIIMACKA 3TO OyJIeT 3By4aTh Ype3MEPHO HATBIIICHHO.
(lam) Sorry. WzBunute meHs, (0oyiee MArKoe U MeHee O(PHIMAILHOE U3BUHCHHE)
Bo3MoskHBIE OTBETHI HA H3BHHEHUSI:

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

-Awfully sorry, old boy.

- Oh, that's all right.

-O, BUHOBAT, IPOCTUTE 3a ONMO3IAHUE. —
Huuero. (He umeer 3HaueHus. )
KpalHE OTOPYECH, IPYKUIIE.

It'salameexcuse. DroneybenutenbHo. That is N0 excuse. DToHeonpasaaHue.
I can't forgive [fa'giv] you this. Sl He MOTy BaM 3TOr'0 MPOCTHUTb.

I.Answerthequestions:

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

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

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

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

2. 3anmoJjHute NPONMYCKH MOAXOAAIIMM II0 CMBICIY CJIOBOM HJIM CJI0BOCOYECTA-HHUEM (CM.
HUKE):

1.... Smith! We are happy to receive you. 2. Thank you, ... Black! 3.... guests! Welcome to our
city! 4. The old man to the young girls: "Pardon, ...! Show me the way to the station, please!"

5.The head waiter to the guests: "Good evening, ...!" 6. The waiter to the lady guest: "Pleased
to see you in our restaurant, ... ." 7. The waiter to the man: "I'm at your service, ... ." 8....
friends! Happy to see you! 9. How d'you do, ... Green! -..., Mr White! 10. Oh, excuse my
coming late. -... .

that’s all right, Miss, dear, young ladies, dear Mr, ladies and gentlemen,  Mr, Sir, howd'youdo, ma'am

IpakTuyeckas padora Ne 3

Tema 1.3. Peuesoui 5muxem.
eab padoTbi:
1. PaGoTaTh B KOJUICKTHBE U B KOMaH 1€, 3 (HEKTUBHO 0OIATHCS ¢ KOJIJIETaMH, PYKOBOJICTBOM,
MOTPEOUTEIISIMH.
2. ®opMupoBaHHE KOMMYHUKATUBHBIX KOMIIETEHLIMI, OBJIa/IEHNE JIEKCUKOW U SI3bIKOBBIMU
KITUIIIE 110 TEME.
Xox padboThI:
BBenenne HOBOM JIEKCHUKH.
[ToBTOpEHNE rpaMMaTHYECKOro MaTepuana, HeOOXOAUMOrO JUIsl U3YUYEHUS TEMBI.
[IpaBuna sTHKeTa PU JIETOBBIX BCTpEUax.
Kiumie v BeipakeHHs pa3roBOPHOM peyu.

HowbdE

Cnoco0b1 o0pameHusi K JOJAM
Whenaddressingpeople:

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

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

rocroxa) + a surname, for example:

Mr. ['mister] Brown — rocrioiuH (K MyX4uHe);

Mrs. ['misiz] Brown — rocnoxa (k 3aMy>XHe >KEHIINHE);

Miss [mis] Brown — rocmoxa (kK He3aMy>KHE# KEHIIUHE);

Ms. [miz] Brown — rocrosa (K KeHIIIHHE, YeiiCEMEHHBINCTATYC HEM3BECTEH ).

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

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

Trades people, shopkeepers and servants call their customers
(xmuentsr) and masters (xo3siea) Sir and Madam.



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

Bonpoceiaisodcysknenns:

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

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

3) Ask Miss Pearl to come in, please.

4) Hello, Fred. How are you?

5) Good morning, Mrs. Robinson.

6) Thank you, sir.

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

9) Bye, Linda. See you tomorrow.

Paznen 2. UuaycTpusi 061eCTBEHHOTO MATAHMS.
IIpakTuyeckas padora Ne 4.
Tema 2.1. IIpogheccuu 6 undycmpuu o6uiecmeeHno020 RUMAH UL
eanb padoTbi:
1. [JoHnMaTh CYIIHOCTh U COIMAIBHYIO 3HAUMMOCTh CBOCH OynyIiei mpodeccuu, nposBISTh K
HEW yCTOWYMBBIN MHTEPEC.
2. ®opMUpoBaHHE KOMMYHUKATUBHBIX KOMIIETEHLIMI, OBJIa/IEHNUE JIEKCUKOW U SI3bIKOBBIMU
KITUIIIE 110 TEME.
Xox padboThI:
1. BBeneHune HOBOH JIEKCHUKH.
2. [loBTOpEHNE TpaMMaTHUYECKOIro MaTepuana, HeOOXOAUMOIO JUIsl U3YUYEHUS TEMBI.
3. Pabora c TekcToM npodeccruoHalIbHON HAIPABIEHHOCTH.

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

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



4. \What are the duties of waiters?

IIpakTnueckas padora Ne 5.
Tema 2.2. Ilopadok cno6 6 AH2IUIICKOM RPeONoIHCeHUU.
Hean paGoTsi:

1. ®opmupoBaHuE KOMMYHUKAaTUBHBIX KOMIIETEHLIUH.

2. OBnazeHre rpaMMaTHYECKUM MaTepHAIIOM IO TEME.

Xoa padoThI:

1. BeeneHue HOBOrorpaMMaTH4ECKOIO MaTepraia, HEOOX0AUMOIO JUIsl U3YYEHUS TEMBI.
2. OtpaboTKa JEKCHKO-TPAMMAaTHIECKAX HABBIKOB.

HOpﬂ)IOK CJIOB B YTBEPAUTEC/ILHOM NPEATOKCHUA

Kocsennoe  Ilpsimoe

Hozwemame JOIMOJIHECHHU J1O0IIOJIHCHHU Hpe)IJIOHCHOG
e Ckasyemoe e e nonosHenne  Mecro  Bpems
aboutmyfathe tomorrow
I willtell you a story r atschool
lastmonth
He gave thebook toCatherine in a cafe
Joanna wasthinking aboutyou lastnight.
inthehall
hasbeenreadin
Bred g a newspaper
Iopsizok cJ10B B OTPUIIATEIbHOM IPEAJI0KeHUH
Mopnexa BcnomoraTtenbHbIV NO CwmbicnoBomn OcTtanbHble YfieHbl
Lwee rnaron T rnaron npeanioXxeHus
Mark does not | know myname.
I have not | read thisbookyet.
Jack will not | becooking whenyoucomehome.
ITopsinok cJI0B B BONPOCHUTEJIHLHOM IPeNI0KEHAN
Bonpocurtenb CmbicnoB OcTtanbHble
Hoe cnoBo (ecnu Bcnomoratenb Mopnexa ou rnaron YneHbl
ecTb) HbIW rnaron iee npeanoxeHus
Do you work atweekends?
What is he doing inthekitchen?
yourgrandfa whenhewasyou
Whatbooks did ther usetoread | ng?
Where can I find informationabou

10



tit?

Why haven’t you spoken tohimyet?

IpakTuueckaspadora Ne 6.
Tema 2.3. Oocnyrncusaroujuii nepconan pecmopana.
ean padoTsi:
1. Ilpunumarte 3aka3 oT noTpeduTeneit u 0popMIATH €ro.
2. ®opMupoBaHNE KOMMYHHMKATHBHBIX KOMIICTCHIIMH, OBIIQJCHUE JIEKCHUKOW M S3BIKOBBIMU
KITUIIIE TIO TEME.
Xoa paGoThI:
1. BBeneHne HOBOM JICKCHKH.
2. TloBTOpeHHE TpaMMaTHYECKOTO MaTepHaia, HEOOXOIUMOTO ISl H3YUEHHS TEMBI.
3. Pabora ¢ TekcToM npodeccHoHATEHON HAITPABIICHHOCTH.

THE STAFF AND ITS DUTIES

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

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

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

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

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

COMPREHENSION QUESTIONS
What are the working hours of the restaurant?
When is the restaurant closed?
How many people are there on the staff?
Who is the head chef?
When does the head chef come to work?
What are the duties of the head chef?
What are the duties of the manager?

© oo N R

IpakTuyeckas padora Ne 7.

11



Tema 2.4. Ilepconan Kyxuu.

Henanb padorsl:

1. Bpate Ha ce0si OTBETCTBEHHOCTh 3a PabOTy YICHOB KOMAaH[bI (MMOJAYMHEHHBIX), pE3yIbTaT
BBIIIOJTHEHUS 3aJaHUN.

2. ®opMupoBaHNE KOMMYHHMKATUBHBIX KOMIICTCHIIMH, OBIIQJCHUE JEKCHUKOW M S3BIKOBBIMU
KJIMIIE 110 TEME.

Xoa padoThI:

1. BBeneHue HOBOM JIEKCUKH.

2. TloBTOpeHHEe rpaMMaTHYEeCKOTO MaTepuaia, HeOOXOAMMOTO sl U3YYCHHS TEMBI.
3. Pabota ¢ TekcToM mpodecCHoHATLHOM HANPaBICHHOCTH.

THE KITCHEN STAFF

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

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

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

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

ONogarwWwNE

Pa3nen 3. Buabl 00ciy:kuBaHus rocTeil HA NpeInpusTHAX
001IeCTBEHHOI'0 MUTAHUS.
IIpakTuyeckas padora Ne 8.
Tema 3.1. Buowt oocyxycusanus.
eas padoTsi:
1. OcymiecTBIATh MOUCK M UCIOJIb30BaHUE MHPOpPMALMU, HE0OX0AUMOH st 3(h(HeKTUBHOTO
BBITNOJTHEHUS MPO(eCcCHOHAIBHBIX 3a/1a4, TPOPECCHOHATBHOTO U JTMYHOCTHOTO PA3BUTHS.
2. ®opMupoBaHHE KOMMYHHKATUBHBIX KOMIETEHIIMW, OBIAJCHHUE JIGKCUKOW U S3BIKOBBIMU
KJIUILIE TIO TEME.
Xox padoTsI:
1. BBeneHue HOBOI TEKCHKH.
2. IloBTOpeHne rpaMMaTHYECKOro MaTrepuaia, HEOOXOIUMOro ISl U3y4eHHs TEMBI.
3. PaboTa ¢ TekcTOM NpodecCHOHANBHOM HAPaBIeHHOCTH.
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Bunpsl o0cmyxuBaHUsL.
Words:buffet ['bafit]- Oyder, Oydernas croiika; display-BeicraBnsats; platter-combmioe miockoe
omomo; approval [a'pru:vel]- omoOpenume; portion[ po:fon]- mopuus; predetermin| pri:di’to:min]-
IpeJonpeneNaTh; accompaniment[d kamponimant]-  compoBokaeHue; casserole[ kasoraul]-
3ariekaHka (M3 puca, oBoleii U Mmsca); elaborate [r'leborit] - cnoxwusrit; sShowmanship -uckyccrso
OpraHu3aIyy MyOIMYHBIX 3PENHIL; COUPONS [ ku:pon]- Tanown; avail [o'verl]- Bocmos30BaThCs;

Kinds of Services.

There are basically four types: table service, counter service, self-service, and carry-out.
In table service restaurants, customers are seated at tables where food is served by a waiter or
waitress.
In counter service restaurants, customers sit at a counter and are served either by the person who
prepares the food or by a waiter or waitress.
A self-service restaurant is frequently called a buffet or cafeteria; there customers pass in front of
a counter where food is displayed and help themselves to what they want. Then they carry the
food to a table themselves.
Carry-out restaurants often serve fast foods. Customers place their orders at a counter (or by
telephone ahead of time) then “take- out” the food to wherever they wish to eat it — at their jobs,
in a park, in a car, or at home.
There are a number of service styles to be followed when it comes to how food and beverage
should be served to the customers. The following are the most prominent styles:

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

English or Family Service

Here, the host [houst] [xo3smu] contributes actively in the service. The waiter brings food on
platters, shows to the host for approval, and then places the platters on the tables. The host either
makes food portions and serves the guests or allows the waiter to serve. To replenish the guests’
plates, the waiter takes the platters around to serve or to let the guests help themselves. This is a
common family service in specialty restaurants where customers spend more time on premise.

American or Plate Service

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

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

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

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

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

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

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

Assisted Service

Here, the guests enter the dining area, collect their plates, and go to buffet counters and help
themselves. The guests may partially get service at the table or replenish their own plates
themselves.
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Buffet Service - It this type of service, the guests get plates from the stack[xyua] and goes to
buffet counter where food is kept in large casseroles and platters with burners. The guests can
serve themselves or can request the server behindthe buffet table to serve. In sit-down
buffet restaurants, the tables are arranged with crockery and cutlery where guests can sit and eat,
and then replenish their plates.

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

Cafeteria Service

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

TEXT 1
— When do you usually have breakfast?
— l usually have breakfast at seven o'clock.
— What do you usually have for breakfast?
— Usually I drink a little tea and eat a few sandwiches. I always eat little in the morning.
— Do you ever drink coffee in the morning?
—No, I don't. I don't drink coffee at all. But sometimes I drink cappuccino.
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— And what do you have for lunch?

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

— Why do you have lunch quite seldom?

— Usually I have no time.

— When do you have dinner?

— | have dinner at four o'clock.

— What do you like to have for dinner?

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

much.

— Do you drink a lot of tea every day?

—Yes, | do. I have tea for breakfast, for dinner and for supper.
TEXT 2

— May | order breakfast?

— Certainly, sir! I can bring you anything you like.
—I'd like two eggs and some porridge.

— What would you like to drink?

—I'd like some juice.

— | can offer you some very good orange juice.

— All right, some orange juice, please.

IIpakTuyeckasi pa6ora Ne 9.
Tema 3.2. ITosenumensnoe HaKIOHEHUe 21a204.
eanb padoThI:
1. ®opMupoBaHHE KOMMYHUKATUBHBIX KOMITCTCHIIUH.
2. OBiazicHUEe rPaMMaTHYECKUM MaTepUAIIOM TI0 TeMe.
Xox paboThI:
1. BBejeHue HOBOTO TPaMMAaTHYECKOTO MaTepralia, HEOOXOAUMOTO ISt U3YYCHUS TEMBIL.
2. OtpaboTKa JEKCHKO-TPAMMAaTUYECKUX HABBIKOB.
IHoBesmTe/IbHOE HAKJIOHEHUE
['marosi B MOBEJUTEIILHOM HAKJIOHCHHWH BBIPAXKAET MOOYKICHHE K JICHCTBHIO B BHUJIC
MPUKA3aHUS, TIPEATIOKEHHSI, COBETA, MPEIOCTEPEIKEHUS, POCHOBI U T.II.
YTBepauTenbHass (popMa NMOBEIUTEIBHOTO HAKJIOHEHHWS COBHazaer 1o ¢opMe ¢
nHpUHUTHBOM O€3 yacTuilbl 10 (coBapHas ¢popma):

to go uomu Go! HUou(me)!

tostop ocmanasnusamvcs Stop! Cmoui(me)!

to read uumamo Read! Yumaii(me)!

to translate nepesooums Translate! ITepesoou(me!
to speak cosopume Speak! I'osopu(me)!

Hoanexaniye B TaKUX MpeIIokKEHUIX OTCYTCTBYeT. [Ipock0a, mpukazanue, COBET U T.1.
0OBIYHO OBIBAIOT OOpAIEHBI KO 2-MY JIMIY €TMHCTB.M MH. YHCIIA.

16



OtpuuarejbHasi popMa BBIpaKAIOIIAs 3aMpeEIleHe COBEPIINTh IEHCTBHE, 00pa3yeTcs
npu IIoOMOIIIHn BCIIOMOTI'aTCJIILHOT'O rjiaroja dO n OTpI/IL[aTeJIbHOﬁ qaCTHUIIbI not.
Bwmecto donot o6bruHo yrioTpebisiercs cokparienue don’t [dount]:

Don’t talk! He paseosapusaii(me)!
Don’t open the door. He omxkpuisaii dsepe.
Don’t listen to him. He cnywati(me) eco.

Yceunennasi ¢opma. BcemomoratenbHblid rnaros 00 MOXET yIHOTPEONATbCST W B
YTBEPAUTENIbHON (OpME TNOBEIUTEIBHOIO HAKIOHEHUS s HMOLMOHAJIBHOIO YCHJIECHUS
POCHOBI:

Do sit down. a caoucs nce.
Do come to see us tonight. Henpemenno npuxoou x nam eeuepom.
Do come and help me. Hy, npuoume sce u nomozume mme!

BesxuimBasi ¢popma. Eciii B KOHIE WM Hayaje MOBEIUTEIBHOTO MPEIUIOKEHUS CTOUT
cioBo please noowcanyiicma, TO IpUKa3aHUe CMSITYACTCS U TPEBPAIIACTCS B BEXKIIMBYIO POCHOY:

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

Close the door, please. 3axpoitme 0sepv, noscanyiicma.

IMpakTuyeckas padora Ne 10.
Tema 3.3. ITopsook odcayscusanus 3a6mpaxa.
ean pa6oTsi:
1. CamocTOATENBHO OMNpEAENATh 33Ja4d NMPOPECCHOHAIBHOTO M JIMYHOCTHOTO PAa3BUTHUS,
3aHMMAaTbCA caMOOOpPa30BaHKUEM, OCO3HAHHO MJIAHUPOBATH MOBBIIIEHNE KBATHU(UKALINH.
2. ®opMUpOBaHHE KOMMYHUKATUBHBIX KOMIIETCHLIMH, OBJAJCHHUE JIEKCUKOW U S3BIKOBBIMU
KJIUIIIE 110 TEME.
Xox padboThI:
1. BBeneHue HOBOM JIEKCHUKH.
2. [loBTOpEHNE TpaMMaTHUYECKOIro MaTepuana, HeOOXOAUMOIO JUIsl U3YUYEHUS TEMBI.
3. Pabota c TekcToM npodecCuOHAIBHON HAITPaBJICHHOCTH.

Kak HaKpbITh CTOJ JUIs 3aBTpaKa.

Words:
Roquefort ['rokfo:] - ceip Pokdop; Cheddar ['tfeds] - ceip Yemep; piquant ['pikent]
nukanTHeIE Mellow [ 'melou] crensiii, 3pensiit; Swiss cheese [swis] mBetinapckuii ceip; Edam
['i:dem] copt rommanackoro ceipa Dmam; Cheshire ['tfefs] - copr TBepmoro ceipa; Camembert
['keemam'ba] - ceip Kamambep; soft - msrkwuii; Brie[bri:] - copt dpanitysckoro ceipa bpu;
brunch no3anHuil 3aBTpak (3aMeHSIOIIMN TEpBBIA M BTOpOHM 3aBTpaku) cereal ['sioriol] amep.
01010 U3 KPYII, 3JIaKOB (HallpuMep OBCSIHBbIEC MM KYKypy3HBIE XJIONbs); toasted bread rpeHok;
TOCT (JIOMTHK XJ1e0a, MoApyMsHeHHbIH Ha orHe); muffin [ 'mafin] - cnobHas 6ynouka; scrambled eggs
- SIMYHKIIA-00ITYHBs, OMJIeT; snack jerkas 3akycka; omelet ['omlit] omieT (suunuifa); margarine
[,ma:dzo'ri:n] - Maprapus
yogurt ['jogo:t] - Hiorypt; light meals nerkas (HeoOwmnbHas) ena; formal dinner oduIaNbHBIHI
oben
utensils [ju:' tenslz] 30. cTonoBbie TPUOOPHI (HOXKH, BUIIKH, JIOKKH);
Read and translate the text:

BREAKFAST AT THE RESTAURANT
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Waiter: Good morning! What would you like for breakfast?

Guest: Well, I’'ll have some bread and butter or some buttered toast, eggs and bacon and
cornflakes with milk.

Waiter: What would you like, tea or coffee?

Guest: In the morning | prefer a cup of strong coffee.

Waiter: How many lumps of sugar do you take in your coffee? Do you take milk with your
coffee?

Guest: | usually take two lumps of sugar and have my coffee with milk.

Waiter: What else would you like to order?

Guest: You see, I didn’t want to take a substantial breakfast but today I’d like to taste your
sandwiches with cheese. | see you have sandwiches with cheese on the menu. What kind of
cheese is that?

Waiter: Any kind you like. We have soft piquant cheeses — Roquefort and Cheddar, mellow
cheeses — Swiss and Cheshire, and soft cheeses — Edam, Camembert and Brie.

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

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

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

Breakfast and lunch are usually light meals, with only one course. Dinner is the main meal.

For breakfast Americans usually eat cereal with milk (often mixed together in a bowl), a glass of
orange juice, and toasted bread or muffin with jam, butter, or margarine. Another common
breakfast meal is scrambled eggs or an omelet with potatoes and breakfast meat (bacon or
sausage). People who are eating light might eat just a cup of yogurt.

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

Translate: 1. Aurauiickuii 3aBTpak 00BIYHO IUIOTHBIN ¥ pa3HOo0Opa3HbIil. 2. Ha 3aBTpak y
aHTJIMYaH MOKET OBITh OBCSIHAS Kallla WM KYKYPY3HbIE XJIOIbS C MOJIOKOM, SIMYHUIA C OEKOHOM,
qaii uim Koge.

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

18



Exercise 1. : Yo ObI BbI 3aKa3aiu cebc Ha 3aBTpaK?

Haununrerak:For breakfast I'd like to have......
yogurt; pancakes with sour cream; omelet; pudding; fried eggs; boiled eggs; cottage cheese;
bacon; strong tea; coffee; sausage; apple pie;

Exercise 2. Fill in the correct article:

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

Exercise 3.Fill in the correct article:

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

IIpakTuyeckasi pa6ora Ne 11.
Tema 3.4. Ilopaook obcnyncusanusn ooeoa.
eab padoThI:
1. OpuenTtupoBaTthCsi B YCIOBUSX YacTOM CMEHBI TEXHOJOTUH B MpodecCHOHATBLHOU
NesITeTbHOCTH.
2. ®opMupoBaHHE KOMMYHUKATUBHBIX KOMIIETCHIIMH, OBIAJCHHUE JIEKCUKOW U S3BIKOBBIMU
KJIMIIIE 110 TEME.
Xox paboThI:
1. BBeneHue HOBOM JIEKCHUKH.
2. [loBTOpEHNE TpaMMaTHUYECKOTr0 MaTepuana, HEOOXOAUMOTO ISl U3YUYEHUS TEMBI.
3. Pabora c TekcTom npodeccruoHalIbHON HATPABIEHHOCTH.

DINNER AT THE RESTAURANT

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

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

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

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

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

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

O© 00 NOoO Ol b WDN B

Boinonnenue ynpaxcnenuii no meme: Apmurie.
Exercisel. Boibepume npasuivbHulii 6apuanm omseema.
. ...Smiths have a dog and a cat.
a)...b) Thec) A
2. He knows how to work on ... computer.
a)ab)anc) ...
3. She was the first woman to swim across ... English Channel.
a)ab)...c)the
4. Go down ... Kingston Street and turn left into Oxford Street.
a)theb)ac) ...
5. 1 don’t like milk in ... tea.
a)...b)thec)a
6. At the end of... busy day, sleep is the best way to restore your energy.
a)theb)ac) ...
7. We’ll go for a walk if ... weather is fine.
a)ab)...c)the
8. Could you give me ... information | asked for in my letter?
a)theb)...c)a
9. ...war is a terrible thing.
a) Theb)...c) A
10. I spent ... very interesting holiday in England.
a) theb) ac) ...

2. Bcmaevme Het)ocmaiomue apmuKiu 6 nocioeuuysl, eciu Heooxo0umo:
1. ... apple ... day keeps ... doctor away.

2. ... appetite comes with eating.

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

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

5. Among ... blind ... one-eyed man is king.
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.. brevity is ... soul of wit.
.. cat has nine lives.

.. charity begins at ... home.
.. clothesmake ... man.

10. ... curiositykilled ... cat.

© o N

IIpakTuyeckas padora Ne 12.
Tema 3.5. Illmam pecmopana u e2o 06a3anHoCmU.
Lean paGoTsi:
1. CamocTosTensHO OMpENeNaTh 3aJauu Npo(ecCHOHaIBbHOTO U JIMYHOCTHOTO Pa3BUTHUS,
3aHMMAaTbCA caMOOOpPa30BaHUEM, OCO3HAHHO MJIAHUPOBATh MOBBIILIEHNE KBATU(UKALIUH.
2. ®opmupoBaHHE KOMMYHUKATUBHBIX KOMITETCHIIUH, OBJIAJICHHUE JIEKCUKOH U S3bIKOBBIMH
KJIUIIIE 110 TEME.

Xoa paGoThI:
1. TloBTOpeHHWE rpaMMaTHYECKOTO MaTephaa.
2. BrinosiHeHue KOHTPOIBHON pabOTHI.

[TaT pecTtopana u ero 00s3aHHOCTH.
Words:a food and beverage manager, a specialist chef, a pastry chef, to peel, china, dishes, a
napery, a storekeeper, a busboy, a bartender, a wine steward

Read and translate the text:

The restaurant staff and duties.
All the hotels have a restaurant or a few restaurants. There are a lot of employees working in
them.
The restaurant manager is in charge of the restaurant policy and operations. He decides on the
image of the restaurant. He has to plan its business. The restaurant manager has to decide on
purchases and sales. He hires the restaurant staff and provides their training. Often the restaurant
manager has to decide on the type of cuisine and the types of menus.
At the head of the food and beverage department is the food and beverage manager. He
manages the department and is in charge of the work of the chefs, the kitchen and the pantry.
The chef works in a restaurant or in the food and beverage department of the hotel. The kitchen
supervisor is the head chef. He is in charge of specialist chefs, cooks and kitchen helpers.
A restaurant may have different specialist chefs in charge of different dishes. There is a soup
chef, a sauce chef, a vegetable chef, a pastry chef and others.
The cooks do the actual cooking of meals. The chefs supervise them.
The kitchen helpers wash, peel and cut up the vegetables, wash and cut the meat.
All the necessary things for serving guests such as china, dishes, glassware, napery, facilities for
warming up the dishes are kept in the pantry. The pastry chef also dispatches food and beverages
within the department.
The wine steward recommends and services wine to the guests. The main person in the wine-
hall is the maitre d"hotel. He meets, greets and seats the customers.
Waiters and waitresses serve food to the customers. They take orders and bring food to the
tables.
The busboy cleans the tables, pours water and brings rolls for the customers.
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The duty of the bartender is to mix and pour alcoholic drinks for customers at the bar.

The caterer is at the head of the catering department. He provides different services from the
restaurant. A caterer arranges and prepares parties, banquets and large group meals. He deals
with large quantities of food and beverages. He manages the employees who serve conventions.
Conventions use a lot of hotel facilities and catering services.

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

Answer the following questions:

. What are the duties of the restaurant manager?

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

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

. Who manages the work of the specialist chefs?

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

. Where are the dishes kept?

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

10. Who recommends and serves wine to the guests?

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

12. What do the waiters do?

13. What are the duties of the busboy?

14. Who mixes and pours alcoholic drinks?

15. What does the caterer do?

16. What does the success of the hotel depend on?
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Translate the following sentences from Russian into English:

1. MeHnemxep pecTopaHa OTBeUaeT 3a MOJUTUKY pecTopaHa U ero padoty. OH 3aHMMaeTCs
BOIPOCaMHU UMUK pecTopaHa. EMy npuxoIuTcs miaHupoBaTh paboTy pecTopaHa v pemaTh
BOTIPOCHI 3aKYIOK H MPOJIaX.

2. MeHemkepy pecTopaHa 4yacTo MPUXOIUTCS PeliaTh BOPOCHI BLIOOpA KYXHU M MEHIO.

3. MeHemkep oTaena epl 1 HAMUTKOB OTBEYAET 3a paboTy mied-moBapoB, KyXHH U KJIaJIOBOM.
4. [Tuiy a7st pecTopaHa TOTOBST Ha caMoM Jienie roBapa. llled-moBapa pyKoBOIST UMH.
[ToMOIIHUKH IO KyXHE MOIOT, YHCTAT M PEXKYT OBOIIH, MOIOT M PEXYT MSICO.

5. Bce HeoOxoaumoe anst o6cnykuBanus rocreit: paphop, Tapenku, pIOMKH, CTaKaHbl,
can)eTKH, CPENICTBA VIS MBIThSI TIOCY/IbI, - XPAHATCS B KIIAJIOBOM.

6. Comenbe peKOMEHAYIOT U MOAAI0T TOCTSM BHHO.

7. OpuunanTsl 1 OPUIUAHTKY MTOIAIOT FOCTAM €1y.

8. PykoBoauTenb 0T/€Ia MUTAHUS OPTaHU3YET U TOTOBUT Bedepa, OaHKETHI U ey Ui OOJBIIOrO
KOJIM4eCTBAa TOCTEH.

9. loOGpoe nMst pecTopaHa WM KyXHU 3aBHCHUT OT PaOOTHI BCEX COTPYIHUKOB OT/ENIa TUTAHUSI.

KonTpoabnas padora 3a 3 cemectp.
| Bapuant
1. Packpoiime ckoOKu, ynompeonsas 2nazonivl 6 COOMEEeMCmEyIouiell 6pementol opme.
1. The baby always (to sleep) after dinner.
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They (to work) at the bank.

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

She (to help) me every day.

ok~ wn

2. lonuwmumenedocmaroujueghopmoienazona.

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

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

3. Ynompeoume znazon ¢ oonoit us ¢opm epemennoni zpynnot Continuous.
1. Our director (to sign) the contract now.

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

4. Listen! My sister (to play) the piano.

4. Ilepeseoume Ha pyccKuil A3bIK.

1. The heart of Moscow is the Kremlin.

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

4. The United Kingdom is an island state.

5. Ilepeseoume na amziuiicCKuil A3bIK.

1. MockBa- COBpeMEHHBIN TOPO/I.

2. lenTtpanpHas yacTh Poccun nMeeT MATKHI KJIIMMaT.

3. MockBa He TOJIPKO MPOMBIIIJICHHBIN IIEHTP HaIlleH CTPaHbl, HO TAKXKE U KYJIbTYPHBIH.
4. Mlotnanme! )xuByT B [loTnanum.

Il BapuanT

1. Packpoiime ckobKu, ynompeonasa 21azoivl 6 COOMEEMCHEYIouiell 6pemennol opme.
1. You (to go) abroad last summer.

2. He (to play) computer games every day.
3. | (to send) a letter to my parents last week.
4. They (to buy) ice cream every day.

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

2. /lonumumenedocmaroujuedopmoienazona.
----- letlet
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toread ----- read
----- meantmeant

tobeginbegan ~ ------

3. Ynompeoume znazon ¢ o0noit uz ¢hopm epemennoit cpynner Continuous.
1. | (to translate) this article, when my mother came.

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

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

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

4. Ilepeseoume Ha pyccKuil A3bIK.

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

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

4. The Volga is the longest river in Europe.

5. Ilepeseoume na amznuiicKuil A3bIK.

1. Poccus 3anumaet okojio 1/7 gactu cyim.

2. TpetbsikoBckas [anepest siBIsieTcst COKpOBUIIHUIIEH Poccuiickoro uckyccraa.
3. Cronmuma lotnanauu — 3 quHOYpT.

4. Enuceit u O0Ob- caMble IJTMHHBIC PEKH A3HH.

IIpakTuyeckasi pa6ora Ne 13
Tema 3.6. Ycmpoiicmeo na pabomy.
eab padoThbi:
1. TlpuHUMaTh pemieHUus B CTAaHAAPTHBIX M HECTAHIAPTHBIX CUTYAIMsIX M HECTH 3a HHX
OTBETCTBEHHOCTb.

2. ®opMupoBaHHEC KOMMYHHKATHBHBIX KOMIICTCHIIMM, OBJIaJICHUE JIEKCUKOW W
SI3bIKOBBIMH KJIUIIC I10 TEME.

Xox paboThI:

BBenenne HOBOI JIEKCHUKH.

HOBTOpeHI/IC I'paMMaTUYCCKOI'0O MaTcpualia, HeO6XOI[I/IMOFO AJI1 U3YUCHUSA TCMBI.

Bunel uHTEpBBIO AJIst YCTPONCTBA Ha padoTYy.

3anojJHeHUE aHKETEHI.

CocraBienue pE3rOME.

ok~ wn e
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O6paseL aHKeTbl, 3arnonHAeMoni Npv npueme Ha paboty
An example of Application for Employment

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

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

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

Company | From To Name of Reason | Weekly Job

1)

2)

3)

Name | Mo/Yr | Mo/Yr | Supervisor | for leaving | salary | description

4)

5)

6)

May we contact the employers listed above?
Indicate which ones you wish us to contact:

Remarks:

IIpakTnyeckas padora Ne 14.
Tema 3.7. beznuunvie u neonpeoenenno-nuunvle NPedI0HCEeHUA.

Leas padorsi:
1. ®opmupoBaHNE KOMMYHUKATUBHBIX KOMITETEHIIUH.
2. OBnajsieHre TpaMMaTHYECKUM MaTEpHUaIoOM IO TEME.

Xonx padoTsr:

1. Beenenue HOBOTO TrpaMMaTH4Y€CKOIro MaTrepuaia, HGO6XOI[I/IMOFO JJId U3YyUCHUS TCMBI.

2. OTpa6OTKa JICKCUKO-TPAMMAaTUUCCKUX HABBIKOB.
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be3anyHble M HeonpeaeJeHHO-JINYHbIE TPeII0KEHUS.

AHramiickue TpeIOKEeHHUsT OTIMYAIOTCS OT PYCCKHMX TEM, 4TO B HHUX BCErja ecTb
noJuiexkainee u ckazyemoe. [loaromy B OE3MMYHBIX MPEUIOKEHUAX, KOT/Ia HET IOJISKAIIIETO,
UCIIOJIb3YeTCS B KauecTBE ()OPMATIBHOTO MOIISKAIET0 MECTOUMEHHE .

It is cold today.CeroHsixom0HO.

Kak Bumum, Oe3/IM4HBIC TPEIUIOKEHHS TAKOTO THIIA COCTOST M3 MECTOMMEHHUsI It, KoTopoe
HE TIEPEBOIUTCS, TIIAr0Jia-CBsI3KM B HY)KHOM TI0 CMBICITY BpEMEHH M UMEHHOM YacTH CKa3yeMoro,
BBIPQ)KCHHOTO 4Yallle BCETO MMEHEM IMpuiaraTelbHbIM. VIMEHHas 4acThb MOXKET OBITh TaKxke
BBIpa)KCHAa IMEHEM CYIIECTBUTEIHHBIM HJIH HIMEHEM YUCIUTEILHBIM.

It'snicetomeetyou. TTpusITHONIO3HAKOMHUTHCSL.

Itisnineo'clocknow. CeituacieBsTp4acos.

OdeHp 4YacTo OE3JIMYHBIE MPEUIOKEHUS OMHUCHIBAIOT SIBICHHE IPHPOJBI, COCTOSHUE
MOTOJTbI, 0003HAYAIOT BPEMsI, PACCTOSHUE.

BompocurenbHast u oTpunatenbHas (GopMbl O€3NMMYHBIX MPEATIOKEHUNH 00pa3yroTcs 1o
TEM K€ MPaBHIIaM, YTO M BOIIPOCHUTEIBHBIE H OTPHUIIATEIbHBIE (POPMBI MPEIIOKEHUI C UMEHHBIM
COCTaBHBIM CKa3yeMBIM.

Isitcold? —XomomHo?

Wasn'titinteresting? — Pa3Be 310 He ObLITO HHTEPECHO?

Yacruiia NOt craBUTCS MOCIIE MEPBOTO BCIIOMOTATENIFHOTO TJIaroJa.

IIpakTuyeckasi pa6ora Ne 15.
Tema 3.8. Ilpogpeccusn ogpuyuanma.
eab padoTsbi:
1. CamocTOATENBHO OMNpEAEATh 33Ja4d NMPOPECCHOHAIBHOTO M JMYHOCTHOTO PAa3BUTHUS,
3aHMMAaTbCS caMOOOpPa30BaHUEM, OCO3HAHHO IJIAHUPOBATH MOBBIIICHHE KBATU(DUKAIINH.
2. [lpuHuMath yyacTHe B 3aKJIIOUEHUH JOTOBOPOB 00 OKa3aHUU TOCTUHUYHBIX YCIIYT.
3. ®opMupoBaHHEe KOMMYHUKATUBHBIX KOMIIETEHIIMW, OBIAJCHHUE JIEKCUKOW U SI3BIKOBBIMU
KJIMLLE 10 TEME.
Xox paboThI:
1. BBeneHue HOBOH JIEKCHUKH.
2. [loBTOpEHNE TpaMMaTHUYECKOTrO MaTepuana, HEOOXOAUMOTO ISl U3YUYEHUS TEMBI.
3. Pabora c TekcToMm npodeccruoHaIbHON HATPABIEHHOCTH.

WAITER'S WORKING DAY

Victor works as a waiter at the restaurant “Russian Style” . It is a big restaurant in the
centre of the city. The dining room of the restaurant is decorated in Russian style. The restaurant
is famous for its dishes of Russian cuisine.

Victor is twenty-five and he already works at this restaurant for three years. He usually
comes to work at ten o’clock in the morning. He has a lot of work to do. He dusts his tables and
chairs, changes table-cloths on the tables and the flowers in the vases. Then he sets his tables for
dinner. He brings cruet-sets, napkins, menu-cards and puts clean covers — plates, glasses,
spoons, forks and knives on his tables. All the staff in the dining room — headwaiter, waiters
and waitresses — get ready to receive guests.

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

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

COMPREHENSION QUESTIONS
. What is Victor’s profession?
. Where does he work?
. When does he come to work?
. What are the duties of a waiter?
. What does the waiter put on the table for dinner every day?
. When do the guests come to dinner?
. What does the headwaiter do?
. Do the waiters recommend table d’hote and a la carte dishes to the guests?
. When do the guests leave the restaurant?
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IIpakTuyeckas padora Ne 16.
Tema 3.9. Texnonozus pecmopannozo 00CyHcuBanHus.
eab padoThI:
1. Wcnonp3oBaTh HHPOPMAIMOHHO-KOMMYHHMKAIIMOHHBIE TEXHOJOTHH B MpOo(decCHoHaIbHOM
JeSITETbHOCTH.
2. ®opMUpOBaHHE KOMMYHUKATUBHBIX KOMIIETCHIIMH, OBJAJCHHUE JIEKCUKOW U SI3BIKOBBIMU
KIIMIIIE 110 TeME.
Xox paboThI:
1. Bsenenue HOBOI JEKCUKH.
2. lloBTOpeHHe rpaMMaTHUYECKOro MarepHalia, HEOOX0AUMOro Jis U3yYSHHS TEMBI.
3. Pabota c TekcToM mpodeccunoHanbHOM HapaBIeHHOCTH.

TeXHOHOFI/I}IpeCTOpaHHOFOO6CHY)KI/IBaHI/ISI.
Readandtranslate:
STYLES OF FOOD SERVICE
There are various basic styles of food service in restaurants of different types. The most common
styles are:
Buffet service.
Buffet service is often called the “Swedish Board”. This system of food service is very convenient
for the guest — they needn’t wait for the waiters and bills. This is really self-service. Breakfast is
served from 8 to 10, lunch from 12 to 15, dinner from 18 to 20. As a rule this type of food service is
arranged in hotels for big groups of tourists, and also for conferences and congresses. The counters
with snacks and dishes, and snack-plates and trays for taking food are placed in the centre of the
dining hall. The tables are near the walls. The guests come up to the Swedish Board and put the
meals, appetizers and salads on the snack-plates themselves. Then they put everything on the trays
and take their seats at the tables. The assortment of appetizers, dishes and beverages is usually rich.
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The guests can taste a little of each dish. Desserts are usually placed on a separate table. The
waiter’s role is to clear the tables and serve drinks. The waiters can also help the guests if
necessary.

Cafeteria service

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

2.Answer the questions:

1. What are the types of catering establishments?

2. What are the types of customers?

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

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

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

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

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

. Where is cafeteria service used?

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

1. B pa3HBIX NPpeANPUATHSIX TUTAHHUS Pa3HbIC CTHIIA OOCITY)KUBAHHS, TOTOMY, YTO OHU
00CTYKUBAIOT PA3IMYHBIC TUITHI KIIMECHTOB.

2. Camoo0OcnyxuBanue «llIBeackuii cTom» 0UeHb yI0OHO ISl TOCTEH, OHU HE TOJDKHBI JKJIaTh
0(UIIMAHTOB U CYET.

3. «llIBeacKHit CTO MCIOIB3YeTCs JIIs OOJIBIINX TPYIII TYPUCTOB, a TaKXKe TSl KOH(EPESHIHHA 1
KOHTPECCOB.

4. ACCOPTUMEHT 3aKyCOK, OJIFO U HAITUTKOB 00BIYHO Oorat. ['ocTi MoryT nmonpo0OoBath Bce
OJroia.

5. OdurmanTel MOTYT TIOMOTATh TOCTSM €CJIM HEOOXOAMMO.

Readandlearnthedialogue:

AT THE RESTAURANT

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

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

— Could we have the menu?

— Yes, of course! Here’s the menu.

—Shall we begin with the appetizers?

I’d like to have fried sausage

patties. They are delicious.

— As for me, 1’11 take some salad.

— What meat courses are there on the menu today?

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

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

— I’1l 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.

Pa3nen 4. [IpaBuiia cepBMpOBKH €TOJIA.
IIpakTuyeckas padora Ne 17.

Tema 4.1. Kak cepsupoeams cmoi.
eab padoTsbi:
1. CamocrosiTeNbHO ONpPENENaTh 3aJaud NpPOo(EeCCHOHATBHOIO U JIMYHOCTHOTO pPAa3BUTHS,
3aHUMAThCA CaMO0Opa30BaHNEM, OCO3HAHHO TIJIAHUPOBATH MOBBIIEHNE KBATH(PUKAIINH.
2. ®opMHpoBaHHE KOMMYHUKATUBHBIX KOMIIETEHLIMI, OBJIa/IEHNUE JIEKCUKOW U SI3bIKOBBIMU
KITUIIIE 110 TEME.
Xox paboThI:
1. BBeneHune HOBOH JIEKCHUKH.
2. [loBTOpEHNEe TpaMMaTHUYECKOIro MaTepuana, HeOOXOAUMOIO ISl U3YUYEHUS TEMBI.
3. Pabora c TekcToMm npodeccruoHalIbHOM HAIPABIEHHOCTH.

HOW TO SET A TABLE?
1. Table linen.

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

2. Cutlery (silverware).

Forks are placed at the left side of the serving table, tines pointed up.

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

3. Glassware and China.
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10.

11.
12.

13.

14.

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

IIpakTuyeckas padora Ne 18.

Tema 4.2. Cmonoswie npudopel.
Hean paGoTsi:
1. OcymiecTBasTh MOUCK U UCHOJb30BaHUE MH(OpMaLnU, HEOOXOAUMON Al 3PPEKTUBHOTO
BBITNIOJIHEHUS IPO(ECCHOHANIBHBIX 3a/1a4, MPO(PECCHOHANBHOTO U JUYHOCTHOTO Pa3BUTHS.
2. ®opmupoBaHNE KOMMYHUKATHBHBIX KOMIIETCHIMHA, OBIIAJIEHNE JEKCHUKOH M S3BIKOBBIMH
KJIUIIIE 110 TEME.
Xoa paGoThl:
4. BBeneHue HOBOM JIEKCUKHU.
5. [loBTOpEHNE TrpamMMaTHUECKOIro MaTepuana, He0OOXOAUMOIO JUIsl U3YUYEHUS TEMBI.
6. Pabora c TekcToM MpodeccHoHATBHON HAITPABICHHOCTH.

Place Fork: for all meals, entree or roast. OGsraHasBUIKAIISITFO00H
€J1bl, 3aKyCOKUIMKAPKOTO.

Salad/Pastry Fork: salad, fish, pies, pastries, cold meats. Bunku a1 cana- Ta/liedeHbs, pbiObI,
IIUPOroB, XOJOJHOTO MsICa.

Dinner Fork: essential to the formal dinner where more than one fork is needed, also used as a
serving fork. O6encnnas Buiaka mis oduImaabHOro obema, Tae HeoOXoaumo Oosiee, OaHOM
BWIKHU. TaKkke UCMob3yeTcsl Kak CEpBUPOBOYHAS.

Cake Fork: for desserts and pastries. Buika fist 1ecepToB U MAPOKHBIX.

Fish Fork: used when a fish course is served. PeiOHast Bujika, HCIIOIb3yeMast,

KOTJIa TI0JIAl0TCs pHIOHBIC OJTrO/1A.

Strawberry Fork: longer three tine fork for fruit/melons. Bunka s ki1yoHuku: 6os1ee JTHHHBIC
TpH 3yOua st GpyKTOB/IBIHM.

Place Knife: for all meals, entree or roast. OObIUHBIA HOX IS JIFOOO# €1bl, 3aKYCOK HJIH
JKapKoro

Steak Knife: used for cutting meats. Hox s Oudirekca, HCIOJIb3yeMbIi J1JIsl HApE3aHUs Msca.

Fish Knife: used when a fish course is served. PbiOHbII HOXK, UCTIOJIb3yEMbIH,

KOTJIa TI0JIAl0TCS PHIOHBIC OJIrO/IA.

DinnerKnife:essentialtotheformaldinnerwheremorethanoneknifeisneeded. OGenennbIi HOX 1S
oduuuansHoro odesaa, rie HeoOXoAUMO OO0JIbIIE OJTHOTO HOXKA.

TeaKnife: butter, jams, jellies, marmalades. Yaiinbiit HOX: Macio, KeM, Keje, MapMesa bl

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

Hox UL HaMa3bIBaHUA Macjia, JHKEMOB, KEJIC, NN IS 3aKYCOK, HJIM Ha CBIPHOM ITOAHOCE.

Small Teaspoon: may be used as a child's spoon and as a coffee spoon. Manenbkas yaiinas
JIOXKKA: MOXKET HUCIIOJIB30BATHCA KaK JIOXKKaA JJIs1 pC6CHKa
MKaKKO(eHHasIIOKKA.

Teaspoon: coffee, tea, fruits, and some desserts. Yaiinas noxka: xode, 4ail, QpyKTH U
HCKOTOPHBIC NCCCPTHI.
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IIpakTuyeckas padora Ne 19.

Tema 4.3. Obpazosanue MHOIHCECMBEHHO20 YUCIA CYU|ECINEUMETILHDBIX.
Hean paGoTsi:
1. ®opmupoBaHuE KOMMYHUKAaTUBHBIX KOMIIETEHLIUI.
2. OBnazeHre rpaMMaTHYECKUM MaTepHAJIOM IO TEME.
Xoa padoThI:
1. BeneHue HOBOTO rpaMMaTUYECKOr0 MaTepuaia, HEOOX0AUMOTO Il U3yYEHUS TEMBI.
2. OtpaboTKa JEKCUKO-TPAMMAaTHYECKUX HABBIKOB.

OﬁpaaoBaHue MHOZKECTBCHHOI'O YU C/Ia UMEH CYIIECTBUTEIbHBIX.

Mnoowcecmeennoe uucio CYHIECTBUTCIIbHBIX (KpOMe T€X, Y KOTOpPBIX OCHOBa
okaHuuBaercs Ha -ch, -s, -ss, -sh, -x)06pa3yeTC${ IyTeM HpI/I6aBJ'IeHI/I$I K OCHOBE€ OKOHYAaHUA -S: a
boy — boys, a trick — tricks, a pen —pens, a girl — girls.

Mnoowcecmeennoe wucio CYHIECTBUTCIIbHBIX, OCHOBA KOTOPBIX OKAHYUBACTCA HA -Ch, -S,
-sS, -Sh, -X,a Taxke CyIIeCTBUTEILHBIX, UMEIOIINX, KaK MPaBUIO, OKOHYaHHUE -0, 00pa3yercs
nmyTeM npuOaBlIeHHS K OCHOBE OKOHUYaHHs -€S; a bench — benches, a bus- buses, a glass —
glasses, a box — boxes, a potato — potatoes.

CymiecTBuTeNbHBIE, OKaHYMBAIOIIKECS Ha -y (TOCJIE COIJIaCHOM) BO MHO>KECTBEHHOM
JHCIIe UMEIOT OKOHYaHHe -ies: anarmy — armies, a fly — flies, a lady — ladies.Koneunoef(-
fe), kakmpaBHI0, MEHSETCSHA-VES:

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

a wife — wives (uo: roof — roofs).

Psin cymecTBuTENbHBIX 00pa3yeT MHOKECTBEHHOE YUCIIO He N0 00WUM NPABULAM:

a) U3MEHSIETCIKOPHEBAsTIaCHAs

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

0) 106aBIIIETCAOKOHIAHHE-EN;

an ox — oxen. a child — children.

B) 3aUMCTBYIOTCA (1)OpMI:>I C€ANHCTBCHHOI'0O N MHOXXCCTBCHHOI'O 4YHCJIa U3 JIAaTUHCKOI'O U
I'p€uCCKOro SA3BIKOB.

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

B anrnuiickom si3bIke €CTh CYIIECTBUTEIbHBIC, KOTOPhIE UMEIOT OJHY (00II1yI0) dhopmy
JUI €AMHCTBEHHOIO M MHOKECTBEHHOro uucia: adeer (oneunsn) - deer(omenun), asheep (oBma) -
sheep(osipl), afish(peida) - fish(peiObr), aswine (cBuHbS) — SWIiNE (CBUHBH).

HCKOTOpLIe CYHICCTBUTCIIbHBIC HUMCHOT moJlbKo eOuUHCmeeHnoe qucio:
advice,information, news. knowledge, furniture, luggage.

Hexkotopsie - moaskomuoscecmeennoeuucno, clothes, riches, damages,goods, looks,
manners, thanks.

IIpakTuyeckas padora Ne 20.
Tema 4.4. Cmonoeasn nocyoa.
Hean paGoTsi:
1. Opranu3oBbIBaTh COOCTBEHHYIO JESTEIbHOCTh, BHIOMPATH TUIIOBBIE METOJBI M CIOCOOBI
BBITMOJTHEHUS MPO(PECCHOHAIBHBIX 3a/1a4, OLIEHUBATh UX d(PPEKTUBHOCTh U KaYECTBO.
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2. ®opmHpoBaHHE KOMMYHUKATHBHBIX KOMIICTCHIIHI, OBJIAJCHUC JICKCHUKONH M S3bIKOBBIMH
KJIUILE TIO TEME.

Xox padoTsI:

1. BBeaenue HOBOM JICKCUKH.

2. TloBTOpeHHe rpaMMaTHYECKOTO MaTepHaia, HEOOXOIUMOTO ISl U3Y4EHHS TEMBI.

3. Pabora ¢ TekcToM npodeccHoHATBHON HAITPABICHHOCTH.

Tableware. CtangapTHblii HA00pP CTOJIOBOI MOCY/ABI:
Standard set of tableware has:
Large plate (dinner plate) Used for the main course. Bonbiiasrapenka. Mcnoab3yercst s
OCHOBHOTO OJTrO/1a.
Middle-sized plate (side plate). Used as a side plate and also for salads, cheese and fruit. Cpenmss
Tapenka. Mcnonb3yercst Kak cCepBUPOBOYHAS Tapelika, a TAKKe JIJIsl CalaToB, ChIpa U (PPYKTOB.
Small plate.Used for bread and rolls, also for cheese, fruit and cake.
Manenskas Tapenka. Mcnonb3yercs s xineba, Oyiaouek, a Takke A1 cbipa, GPYKTOB U TOPTA.
Soup bowl. Used for cream soups. CymoBas 4ariika. B Hel mogar0T rycThie CYIIBL.
Consommeé bowl and saucer. Used for clear soups. Yamka c¢ OmroaiieM ajasi KOHCOME.
Ucnonw3yercs a1 moauu OyJIbOHOB.
Large soup tureen, [ta'riin] (with lid). Boabmast cymHuna (¢ KpbIIIkoi).
Tea or coffee cup and saucer.HaiinasiumukoderiHasgankacOIroIeM.
Saladbowl.Canatuuxk.

CTOJIOBBIEITPUBOPHEI.
PlaceFork:forallmeals, entreeorroast -  Bunkumnsacanarta/liedeHbs,  pbIOBI,  [THPOTOB,
X0JIOAHOromMsica,
DinnerFork:essentialtotheformaldinnerwheremorethanoneforkisneeded, alsousedasaservingfork -
O06eneHHasBIIIKA IS0 PUITHATTEHOT000E 1A, raeHeo0xoaumMoboIiee,
0HHOﬁBHHKHHCHOHBByeTCHKaKCepBI/IpOBO‘IHa}IBI/IJ'IKa;
Cake Fork: for desserts and pastries -BuikamisaecepTOBUITHPOIKHBIX;
Fish Fork: wused when a fish course is served- PriOHasBHIKA, UCIONB3yeMa,
KOT Ao a0 TCAPBIOHBICOITIO 1A,
Strawberry Fork: longer three tine fork for fruit/melons- BunkamiskinyOHUKY:
0oJIeeITMHHBICTPU3YO LI ISIPPYKTOB/ IBIHH;
Steak Knife: used for cutting meats- Hoxxansiouditekca, HCIOIb3yeMbIiIIpe3aHUsIMSICa;
Fish Knife: used when a fish course is served.- PbIOHBIHHOXK, HCIIOJB3YEMbIH,
KOT Ao Jar0TCAPBIOHBICOITIONNA;
Dinner Knife: essential to the formal dinner where more than one knife is needed.- O6eneHHbIit
HOX IS 0(UITHAIBEHOTO 00e/1a, T/ie He00X0IUMO OOJIBIIIE OHOTO HOXKA;
TeaKnife: butter, jams, jellies, marmalades- HaitupiiiHo: Maciio, JukeM, xKejie, MapMesabl;
ButterSpreader:jams, jelliesorforhorsd'oeuvresoronacheesetray-  HoskansiHamasbiBaHHsSIMACTTA,
JKEMOB, KCJIC, NIINUIA3aKYCOK, NIIMHACBIPHOMIIOAHOCE,
ButterSpreader:jams, jelliesorforhorsd'oeuvresoronacheesetray-  HoskansiHamasbiBaHHsSIMACTTA,
JKEMOB, KCJIC, NI UIA3aKYCOK, NIIMHACBIPHOMIIOAHOCE,

SmallTeaspoon:maybeusedasachild'sspoonandasacoffeespoon- MarnenpkassqaliHasIIOKKA:
MOXKETHUOJIB30BAaT BCﬂKaKJ'IO)KKa,[[JU{pe6eHKaI/IKaKKO (I)CﬁHaHHOH(Ka;
Teaspoon:coffee, tea, fruits, andsomedesserts- YaiiHasoxkka: Kode, Yai,

(pPYKTBIMHEKOTOPBIEAECEPTHI;
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PlaceSpoon:dessert, cereal, soup, smallservingspoon- OOblYHasIOKKA: AeCepT, Kaiia, CYII,
MaJICHbKAaACCPBUPOBOYHAAIIONKKA,

IceCreamFork:icecream, cakes, orfrozendesserts- BuikauisMOpOKEHOTO: MOPOIKEHOE, TOPT,
HIIN3aMOPOKCHHBICACCCPTHI,

IcedBeverageSpoon:icedcoffeeortea, fruitdrinks- JI0KKaUISIX0JI0THBIXHAITM TKOB:
KO(EMINYasICoIbJIOM, PPYKTOBBIXCIIUPTHBIXHAIIUTKOB;

Grapefruit/MelonSpoon: grapefruit, melon, jellies, jams - Jloxxkamisrpeindpyra / AbIHA: JbIHS,
XKelle, IKEM,

SaltSpoon:usedwithsalt-cellar- Jloxka jist COJTU: UCTIOB3YETCS C COJIOHKOIA;

Exercise 1. Packpoiiteckooku, craBsiriaroas Past Simple /Past Continuous:

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

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

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

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

IMpakTuyeckas padora Ne 21.
Tema 4.5. lIpumsasxcamenvHblii RAOEHC CYULECHBUM ETbHBLIX.
eab padoThi:
1. ®opmupoBaHrEe KOMMYHUKATUBHBIX KOMIIECTCHITHA.
2. OBnasieHre rpaMMaTHYECKUM MaTEpUajIoM MO TEME.
Xox paboThI:
1. BBenenue HOBOTO rpaMMaTUYECKOT0 MaTepuaia, HEOOX0AUMOTO Il U3yYEHUS TEMBI.
2. OTtpaboTKa JEKCUKO-TPAaMMaTHUYECKUX HABBIKOB.
IpuTskaTebHbIH NATEK.

IIpuTtsxaTeabHbIH MaJeK Yallle BCEro BhIpaXkaeT NPUHAIICKHOCTb.

[MpuTspKaTeIbHBINA MaaeK 00pa3yeTcst MPH MOMOIIHX 3HaKa arnoctpoda u Oykesl S (‘s) win
npocto amnoctpoda (¢). Ilocnmemnuit cmoco® uCHONB3yeTCs Ui CYIIECTBUTEIBHBIX BO
MHOX@ECTBEHHOM uwmciie (pupils’ work, cars’ colour) M TpedyecKHxX 3aMMCTBOBAHHMH,
oKaH4MBaroIuxcs Ha [ -iz | (Xerxes’ army, Socrates’ wife).

Opnako ecnu (opMa MHOKECTBEHHOTO 4Hcia 00pa3oBaHa HE MO OOBIYHOMY MPABUITY
(men, children), To B mpUTsHKATEILHOM TAJSKE K HEH TPUOABIISICTCS S.

men’s WOrk, children’s toys
Ecnu cymmectBuTensHOE — COCTaBHOE, TO ‘S MPUOABIIAETCS K TIOCIEAHEMY €r0 DIIEMEHTY:
mother-in-law’s advice, passer-by’s surprise
WNHoraa ‘s MOKeT OTHOCUTBCS K HECKOJIBKHM CYIIECTBUTEIHHBIM WK 1EN0H (paze:

Peter and Sally’s kids; the girl I helped yesterday’s face.
Hetu [Mutepa u Connu; MUI0 JEBYIIKUA, KOTOPOU 51 BYEpa MOMOT.
HyHO y4ecTh, 4TO MPUTSIKATEIBHBIN Ma1ek OAYIICBICHHBIX CYIIIECTBUTEIHHBIX B aHTJIMHCKOM
SI3BIKE CTPOUTCS TIPU MTOMOIIN OKOHYAHHUS S, a JJIsl HEOJYIIIEBICHHBIX — IPU TOMOIIIH
npesyiora of:
Kevin’s hat, income of the company
nuisnaKeBuHa, 10X0AKOMITaHUH.
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Ol[HaKO Cpcau HCOAYHICBJICHHBIX CYIICCTBUTCIIBHBIX €CTh UCKIIIOYCHU A, KOTOPBIC MOKHO
MOCTaBUTH B (POPMY MPUTSKATEIHHOTO Maze’ka uepes3 ‘s:

IIpakTuyeckas padora Ne 22.
Tema 4.6. Kak HaKpbITh CTOJI IIsl 3aBTPaKa.
Lean paGoTsi:
1. IlpuHUMaTh pemieHus B CTAHAAPTHBIX M HECTAHJAPTHBIX CUTYAIMsIX M HECTH 3a HHX
OTBETCTBEHHOCTb.
2. ®opmHupoBaHNE KOMMYHUKATHBHBIX KOMIIETCHIMA, OBIIAJICHUE JIEKCHUKONH M S3BIKOBBIMH
KJTUIIE TIO TEME.
Xon pa6oTbI:
1. BBeaenue HOBOI JIEKCUKH.
2. [loBTOpEeHHE TPaMMAaTUYECKOI0 MaTepuana, HEOOXOAMMOTro sl U3y4eHUs
TCMBI.

3. Pabota ¢ TexcTom npodeccuoHaNbHOM HAIPaBICHHOCTH.

Set the table forbreakfast.

Cepsuposxka cmoa K 3a6mpi

CepBHUHpPOBKa CTOJIa K 3aBTPaKy 3aBHCHT OT OJII0O O, BXO
MEHIO. 3aBTPaK MOXET COCTOSITh U3 ropsiuero 0J1ro ga(
oMmJIETa, SIMUHHIIBI), a TaAaKXXe OyTepOpoaoB, xjieba, Oy
BapeHbIX SHIl, KOJOAacCkhI, ChIpa, Macjia, BApeHbsl, Meda H 1
ropsiuero HarnuTka ( yaM, kodpe, Kakao, MOJOKO U T.[.).

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

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

You can put a napkin on knees and use it after meal to clean hands and mouth.
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. To the right of the plate is placed a knife blade to the plate, and to the right of the knife is
a tablespoon, and even more to the right — a tea. Spoons are placed convex side down. The fork, if
necessary, is placed to the left of the plate concave side up. Tothe left of the fork is a napkin.To the
right diagonally from the main plate — a coffee Cup with a saucer and a spoon.

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

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

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

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

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

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

. Where do we put a folded napkin?

. Where did Mary place a napkin?

. Where did she place the table knife?

. Where did she put a fish knife?

. What did she position next to the fish knife?

. What did she set to the left of the napkin?

. Where did she place a fish fork?

. Where must all the flatware be?

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

11. Where did she place a wineglass?

12. Where did she put a side plate?

13. Where did she place a butter knife?

14 Where did she arrange a small vase of flowers?
15. Where do we put flowers, sugar-basin, salt-cellar, pepper shaker and an ashtray?

O© 00 NOoO Ol WD -

IIpakTuyeckas padora Ne 23.

Tema 4.7. Cmenenu cpagnenusn npunazamenpHulx U Hapeuuil.
eab padoThbi:
1. ®opmupoBaHrEe KOMMYHUKATUBHBIX KOMIIETCHITHHA.
2. OBnasieHre TpaMMaTHYECKUM MaTEpUajIoM IO TEME.
Xox padboThI:
1. BBeneHue HOBOTO rpaMMaTUYECKOT0 MaTepuaia, HEOOX0AUMOTO Il U3yYEHUS TEMBI.
2. OTpaboTKa JEKCUKO-TPAaMMaTHUYECKUX HABBIKOB.

CreneHnn cpaBHeHHs MPWIAraTeJbHbBIX U HAPeYM i
1. Oonocnosicuble (u Hekomopble 08YC10MHCHbBLE) TIPUIAraTeIbHbIE U HApSUUs

00pa3yoTcpasHumenbHyCTENeHb yTeM npubasiicHus cyhdukca-er, npeeocxoony—iyrem
npubasieHus cyddukca-est:
high — higher — thehighest(Bricokuii — BbIIIe — caMblii BBICOKHIA),
big — bigger — thebiggest (6ob10# — GoJIbIIIE — CaMblii OOJIBILION).
[punararenbHble U HAPEYHsl, OKAHYMBAIOIIMECS HA -y, MEHSIOT OKOHYaHHE Ha -ieru -iest.
Koneunas coriacHas y OJHOCIOHBIX [TPUIAraTe/IbHbIX ¥ HAPCUU YABaNBACTCS.
Hanpumep: happy — happier — thehappiest; hot — hotter — thehottest
2. Muozocnoducnble npunazamenbhble U Hapeuus, OKaHIMBaroNecs Ha-1y, 00pa3yroT
CpasHumenbHyIOCTENICHD TyTeM Tpubasienus cio more (less),
npeeocxoonyro — myteM npubasieHus cioBmost(least)
interesting — more (less) interesting — most (least) interesting,
easily — more (less) easily — most (least) easily.
3. Ps1 mpusiaraTeTbHbIX U HAPCUUH SBIISIOTCS UCKIOYECHUSAMU:
good,well (xopomuii, xoporio) —better (sryumie) — thebest (campbriii xopormit),
bad (mmoxoit) —worse (xyxe) —theworst (camblii mI0X0¥)
little(Manenbkuii, Mmasno) —Iless (menbiie) —theleast(nanmenbimii)
many (much) — more — the most
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far — farther (further) — the farthest (furthest)
CyIIeCTBUTEIBHOE, ONIPEIENIIeMOe PUIIaraTelIbHbIM B IPEBOCXOIHOW CTEIICHH, BCET/Ia
uMeeT onpesieneHHbli aptukib:thelargestbuilding.

IIpakTuyeckas padora Ne 24.

Tema 4.8. Kak nakpvimob cmon 0ns ooeoa.
ean padoTsi:
1. Opranu3oBbiBaTh COOCTBEHHYIO JESTEIBHOCTh, BHIOMPATh THUIIOBBIE METOAbI M CIOCOOBI
BBINIOJIHEHUS TPO(ECCHOHANBHBIX 3a/1a4, OLEHUBATh UX IPPEKTUBHOCTH U KaueCTBO.
2. ®opmupoBaHNE KOMMYHUKATHBHBIX KOMIIETCHIMA, OBIIAJICHUE JIEKCHUKOH M S3BbIKOBBIMH
KIIUIIIE 110 TEME.
Xoa paGoThl:
1. BBeneHue HOBOI JIEKCHKH.
2. TloBTOpeHHE TpaMMaTHYECKOTO MaTepHaia, HEOOXOIUMOTO ISl H3YUEHHS TEMBI.
3. PaboTa ¢ TekcToM npodeccuoHaTbHOM HAITPABICHHOCTH.

FORMAL DINNER
OPUIMAJILHBINNOBE]]

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

A: NapkinB: Service Plate

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

G. Red wineH. Fish fork

I. Dinner ForkJ. Salad fork

K. Service knife L. Fish knife

M. Soup spoonN. Dessert spoon and cake fork

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

INDIVIDUAL PLACE SETTINGS

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

If bread or rolls are to be served, a butter plate should be used. The butter plate is located
above the forks at the left, and the butter knife is laid across it.
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The wineglasses chosen for the formal table setting depend upon the menu. Place them
directly above the knives in a straight row slanting downward from the upper left. Generally only
one or two wines are served, so a water goblet and one (or two) wineglasses are all that are

necessary. Frequently wine is not served at all, and iced-tea glasses or simply tumblers for water
or mugs for beer are used.
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IIpakTuyeckas padora Ne 25.
Tema 4.9. Haubonee ynompedoumenvnovle Hapeuusl.
Hean pa6oTsi:
1. ®opmupoBaHuE KOMMYHUKAaTUBHBIX KOMIIETEHLIUI.
2. OBnazeHue rpaMMaTHYECKUM MaTepUAJIOM IO TEME.
Xox padoTsI:
1. BeeneHue HOBOTO rpaMMaTUYECKOr0 MaTepuaia, HEOOX0AUMOTO Il U3yYEHUS TEMBI.
2. OtpaboTKa JEKCUKO-TPAMMATHYECKUX HABBIKOB.
Hapeumne

Hapeune — 310 wacte peud, ykasblBawoollass Ha TMpU3HAK JEMCTBUA WIM Ha
00CTOSTENILCTBA, TPU KOTOPBIX IPOTEKALT ICHCTBHUE.

Hapeune  oTHocuTCS K Tjarody M  MOKa3bIBaeT KaK,  20e, K020a Vi KaKum
ofpazom copepuiaeTcs aeicTBre
B npennoxenun Hapeune BBICTYNAeT B pojid OBCTOSITEJILCTBA (MecTa, BpeMeHH, oOpasa
JNEeUCTBUS U 1Ip.).

Kaaccudukanus u ynorpediaeHue Hapeaui

[To cBoeMy 3Hau€HUIO Hapeuus NEIATCS Ha CIEAYIONMe OCHOBHBIE I'PYIMIbl: HApeyus MecTa,
BpeMeHH, 00paza JecTBUs, MEPhI U CTETIEHU U JIp.
Hapeuus mecra

here - 30ecw, crooa, mym outside - cuapyarcu, napyosicy
there - mam, myoa inside - suympo, enympu
where - 20e, kyoa somewhere - 2de-nub6y0b
far - oanexo anywhere - 2de-nu6yow
above - esbluue, nasepxy nowhere - nueoe, nuxyoa
below - snu3zy, nuowce everywhere -sezoe u nip.

Hapeyusi BpemeHu

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

tomorrow [tqg'mOrou] zaempa since [sIns] ¢ mex nop

yesterday ['jestqdl] suepa before [bI'fL] panvue, npescoe uem
soon [sHN] ckopo, éckope after ['Rftq] nomom, samem

now [nau] meneps, cetivac once [WANS] oonaicovl, ko20a-mo
late [lelt] nozono already [LI'redl] yorce

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

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

Hapeuust o0pa3a neilicTBus

badly ['bxdll] nzoxo, ouens, cunvro quickly ['kwlklIl] 6sicmpo

hard [hRd] ynopro, nacmoiiuuso fast [fRst] 6vicmpo

well [wel] xopowo quietly ['kwalqtll] crokotino

easily ['Jzlll] reexo, ez mpyoa kindly ['kalndll] oo6posceramenvro, nobezno n np.

slowly ['sloull] meonenno
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Hapeuns Mepbl M cTENNIEHH

little ['lItl] mano, Hemnoco too [tH] B 3Hauenunu cauwxom
much [MAC] muozo,; ouens hardly ['hRdll] edsa, epso 1u
SO [sou] maxk; makoce scarcely ['skFgsll] eosa
almost ['LImoust] noumu,; uymene enough [I'nAf] docmamouno
nearly ['nlgll] noumu, oxono quite [kwalt] oogonvro, énoane
very ['verl] ouenw rather ['rRDq] oosonsro u ap.

BOl'lpOCI/[Te.]'IbHI)Ie Hapedust
wher? [wFq] - 2oe? when? [wen] - kozcoa?
why? [wal] - nouemy? how? [hau] - kax? u ap

IIpakTuuyeckas padora Ne 26.

Tema 4.10. Kak nakpoims cmon 01s yycuHa.
Hean paGoTsi:
1. [puHMMaTh pemICHUS B CTAaHAAPTHBIX W HECTAHIAAPTHBIX CHTYAIMsSIX W HECTH 3a HUX
OTBETCTBEHHOCTb.
2. ®opMupoBaHHE KOMMYHHUKATHBHBIX KOMIICTCHIINH, OBJIAJICHUE JICKCHKOW W SI3bIKOBBIMU
KIIUIIIE 110 TEME.
Xox padorhI:
4. BBeneHne HOBOM JIGKCHUKH.
5. [loBTOpEHNEe TrpaMMaTHUECKOIro MaTepuana, HeOOXOAUMOIO ISl U3YUYEHUS TEMBI.
6. Pabora c TekcToM npodecCHOHATBPHON HAITPaBICHHOCTH.

Kak HakpbITh CTOJ I y)KHHA.
Supper at a Restaurant.

Words: cottage cheese - tBopor (nepeBeHckwmii); Curds- TBopor (Kpym4aThlii)
Read and translate the dialogue:
Dialogue.
W.: Good evening. Does this table suit you? It's near the orchestra.
G.: Yes, it suits us very well.
W.: Take your seats, please. Here is your menu and wine list. Make your choice.
One of the guests: What shall we begin with? The choice is really rich today.
Another guest | think we'd begin with red caviar, thensalmon, sardines in oil, jellied poultry and
tomato and cucumber salads.

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

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

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

Lady guest Lamb chop for me, please.

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

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

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

Answer the questions:

1. What was there on the table?

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

4. What kind of supper do you like to have?
5. What does your supper consist of?

6. Is your supper scant or substantial?

7. What can you recommend for supper?

OO0pa3syiiTe cTeneHN CPaBHEHHUsI OT CJEAYIOIIUX NMPUJIAraTeJbHbIX U HapeuMii:

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

Paznen 5. Menio.
IIpakTuyeckasi pa6ora Ne 27.
Tema 5.1. Menio .

eab padoTbi:
1. CamocCTOATENBEHO OMNpEACNATh 3aAaud MPOQPECCHOHAIBHOTO W JIMYHOCTHOTO Pa3BUTHS,

3aHUMAThCA CaMO0Opa30BaHUEM, OCO3HAHHO TJIAHUPOBATH MOBBIIIEHNE KBATH(PUKAIIUH.
2. ®opMupOBaHNE KOMMYHUKATHUBHBIX KOMIIETCHIIUH, OBJIAJICHUE JICKCUKOW W S3BIKOBBIMU

KJIHUIIE 10 TEME.
Xox paboThI:
1. BBeneHue HOBOH JIEKCHUKH.
2. IloBTOpEeHuEe rpaMMaTHYECKOTO MaTepualia, HEOOXOAUMOTO JIJIs U3YUYEHHUS TEMBI.
3. Pabota ¢ TekcToM npodecCuOHAIBPHONW HAITPaBJICHHOCTH.

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

Many restaurants call the first three courses «starters».

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

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

IIpakTuyeckas padora Ne 28.
Tema 5.2. O6opomthereis | thereare.

Hean paGoTsi:
1. ®opmupoBaHuE KOMMYHUKAaTUBHBIX KOMIIETEHIIUH.
2. OBnaJeHre rPaMMATHYECKHM MaTEPUAIOM IO TEME.
Xoa paGoThI:
1. BBeJeHHe HOBOTO TPaMMATHYECKOTO MaTepualia, HEOOXOAUMOTO ISl U3yYCHUS TEMBI.
2. OTpaboTKa JIEKCUKO-TPAMMATHYECKUX HABBIKOB.

Odoporthereis / thereare.

Oooporthereis / thereare ciyxuT i BbIpaKeHHs HATU4YUs (OTCYTCTBHS) KaKOTO-JIMOO

npeaMera B OINPEACICHHOM MECTEC HIIM B OINPCACICHHOC BpPEM:. CDOpMI)I mpomeamero unu
oynymiero Bpemenu: therewas, thereweren therewillbe.

Therearesomepicturesonthewall. HacreneneckonbkokapThH.

Therewasnobodyintheroom. B komMHaTe HEKOTO HEe OBLIO.

Br16op dhopmsl rimarosa tobe 3aBucuT oT YncIa CyIIeCTBUTEILHOTO, CICAYIOIIEro cpasy 3a
HUM.

There is a chair and two armchairs in the room.

There are two armchairs and a chair in the room. BonpocurenbHblie MpeTOKEHHS C
oboportom thereis / thereare ctpostcst cieayrommm o6pazom

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

CrnenmansHbiiiBonpoc: What is there in the bag?

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

Pa3znen 6. HaumeHOBaHUsSI MPOAYKTOB MUTAHUSA.
IIpakTuyeckas padora Ne 29.
Tema 6.1. Ogougu. @pykmot. H20001.
eanb padoThI:
1. CamocTosITeNbHO OMpPENENATh 3aJaud MPO(EeCcCHOHATBHOIO U JUYHOCTHOTO pPAa3BUTHS,
3aHMMAaTbCA CaMOOOpPa30BaHKEM, OCO3HAHHO JIAHUPOBAThH MOBBIIIEHUE KBATU(UKAIIUH.
2. ®opMupoBaHHE KOMMYHUKATUBHBIX KOMIIETCHIIMI, OBIa/ICHNE JIGKCUKOW U SI3bIKOBBIMU
KJIMIIE 10 TEME.
Xoa padoThI:
1. BBeneH#e HOBOM JICKCHKH.
2. lloBTOpeHHE TpaMMaTHUYECKOTO MaTepHala, HEOOX0AUMOTO I U3yYSHHS TeMBI.
3. Pabota c TekcToM mpodeccnoHanbHOM HAaPaBICHHOCTH.

Vegetables - oBomu
1. carrots - MOpKOBb
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beets = beetroot - cexia
marinated beets - mapuHOBaHHasCBEKIIA
onion - Jyk

brown onion - iykpem4arbrii

spring onion - yk3eJeHbIi
cabbage - kamycra

greens - 3eneHs

lettuce - camar

cauliflower - npernaskamycra
radish - pemuc

horse-radish - xpen

egg-plant - 6axnaxan

redcabbage - kpachas kamycra
Brussels sprouts - 6proccenbckaskamycra
cucumber - orypert

turnip - pemna, TypHerc

swede - OprokBa

salted cabbage - kBamieHasikamycra
pickled - conenbIii; MapUHOBAHHBIH
dills - maprHOBaHHBIE OTYPIIBI
tomatoes - moMu10pbl

pumpkin - TeikBa

greenpeas - 3eJeHbIN TOPOIIEK
sauerkraut - kBamieHas Kamycra

Fruit(s) - dpykrnI

pomegranate [‘pam'graenit] rpanar
melon ['melon] meras

water-melon [ wata ‘'melon] ap6y3
apricot [‘eiprikat] abpukoc

peach [piitf] mepcuk

grape-fruit rpeiingpyt

pear [pra] rpyma

apple [aepl] s610K0

plum [plar] ciusa

grapes [greips] Bunorpas

. orange [‘arindj] anenscun
. tangerine ['tasncfjeriin] mangapun

banana [ba'nama] 6anau
lemon ['leman] aumon
pineapple ['painaepl] ananac

Berry ['beri] sirona

cranberry ['kraenbari] xiroxBa
strawberry ['straibari] xinyOHuKa
blueberry ['bluiberi] uepuuka
raspberrie ['rerzban] manuna
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5. redbilberries 6pycHuka

6. gooseberries ['guzbari] kpeiKOBHHK
7. cherry ['tferi] Bumns

8. sweet cherries yeperins

9. Kiwi xuBu

10. avocado [,aevou'ka:dou] aBokaso
11. mango ['tBepaoii] maHro

12. papaya [pa'paja] namnaiis

13. persimmon [pai'siman] xypma

14. fig [fig] urxup

IIpakTuuyeckas padora Ne 30.

Tema 6.2. Hacmoswee npooondcennoe epems.
ean pa6oTsi:
1. ®opmupoBaHuE KOMMYHUKAaTUBHBIX KOMIIETEHIIUH.
2. OBnazeHre rpaMMaTHYECKUM MaTepHAIIOM TIO TEME.
Xox padorbI:
1. BBeneHue HOBOTO rpaMMaTUYECKOT0 MaTepuaia, HEOOX0AUMOTO I U3yYEHUS TEMBI.
2. OtpaboTKa JEeKCHKO-TPAMMAaTHIECKAX HABBIKOB.

1. Hacmosawee npoooniicennoe epems
PresentContinuousTense
1. Hacrosmiee mpomospkennoe Bpemst PresentContinuousTense oGpasyercst mpu MOMOIIA

BCIIOMOTaTeNibHOro  riaroja  tobem  cMbicioBoro  rmaroga ¢ okoH4YaHueM  -ing.
PresentContinuousTense ynotpebisiercst st 0003HAUYEHUS ICHCTBHS, KOTOPOE MPOMCXOINT U
ellle MPOJ0KAETCA B MOMEHT PEYH.

I am writing a letter now.

She is reading a book now.

2. Obpaszosanue -inggpopmot 2nazona

ITpu ob6pa3zoBanuu-iNg GOpMBI, B TIarojax, 3aKkaHYMBAIOLIMXCS Ha -e, OykBa € BbInagaet. B
riiarojlaX, KOTOpbI€ 3aKaHYMBAIOTCS Ha OJHY TIJIACHYI0 M OJHY COTJIacHYyl0 OyKBY, IpHU
o0pazoBanuu -iNg GOPMbI IPOUCXOTUT yABAMBAHUE TOCIICAHEH COrIACHOM.

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

3. Cmpoenue ymeepoumenvbHuvix, 60RPOCUMETbHBIX U OMPUUAM ETTLHBIX
npeonoscenuit

He |is reading now.
Is he reading now?
He |is | not | reading now.
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IIpakTuyeckas padora Ne 31.
Tema 6.3. Maco. MacHble npodyKkmol, nmuya.

Hean pa6oTsi:
1. OpueHTHpOBaTBCS B YCIOBUSX YACTOM CMEHBI TEXHOJIOTHH B NpodecCHOHATbHON
JESATEIbHOCTH.
2. ®opmupoBaHHE KOMMYHHKATUBHBIX KOMIICTCHIMH, OBJIQJICHHE JICKCUKON U SI3BIKOBBHIMH
KJIMIIIE [0 TeME.
Xoa padoThI:
1. BBeneHue HOBOH JIGKCUKH.
2. TloBTOpeHHe rpaMMaTHYECKOro MaTepHajia, HeOOXOIUMOTO JUIS H3YUCHHUS TEMBI.
3. Pabota ¢ TekcToM mpodecCHOoHATLHOM HANPaBICHHOCTH.

Meat [mi:t] msico

beef [bi:f] roBsauna

pork [po:K] cBuamnHa

mutton [mAtn] 6apanuna

lamb [lem] moomoit Gaparek

vealjvi:l] Tenstuna

poultry ['poultri] nTuna (momariHsis)

game [geim] muupb

deli = delicatessen [,delika‘tesn] msicHast kyuHApUsI

boiledsausage ['sosidj] Bapenas konbaca
. Can koHCcepBHI (OaHKa)
. Smokedsausage komueHas koibaca
. half-smokedsausagenonykomnuenast komdaca
. frankfurter ['freei]kfataj cocucka
. liverpété ['livapae'tei] meueHoUYHBIH MaIITeT
. ham [heem] BeTunna
. leanmeat [li:n] moctHOE, HEXHPHOE MSICO
. cannedmeat MsiCHbIEC KOHCEPBBI
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IIpakTuyeckasi pa6ora Ne 32.

Tema 6.4. Ilpoweouwiee npooondicennoe epemsi.
eab padoThbi:
1. (DOpMI/IpOBaHI/IC KOMMYHUKAaTUBHBIX KOMHGTCHHI/If/i.
2. OBJ'Ia,Z[eHI/Ie I'paMMAaTUYCCKUM MATCPHAJIOM I10 TEMC.
Xox paboThI:
1. BBeI[eHI/Ie HOBOI'O I'paMMATHUYCCKOI'0 Marcpuajia, H606XOI[I/IM01"O AJI U3YUCHUSI TCMBI.
2. OTpa6OTKa JICKCUKO-TPAMMATHUYCCKUX HABBIKOB.

[Ipomremmiee mpo0HKEHHOE BPEMS YIIOTPEOIsieTCs:

d. I[J'IH BbIPpAKCHUSA HeﬁCTBHH, COBCpUIABHICTOCA B KaKOM-TO OHpeI[eJIeHHBIfI nepuoa Win
MOMCHT BPEMCHHU B IPOUIJIOM. 3ToT nepuon (I/IJ'II/I MOMCHT) MOET OBITh BBIPAXKCH oo
00CTOSATENECTBOM BpPEMCHU, 0o MNPpUAATOYHBIM TMPCAJTIOKECHUECM BpPEMCHU C TJIaroJomM-
CKa3zyCMbIM B PastIndeﬁnite, HO MHOT'Ja OH MOXXET HEC OLITH YKa3aHHBIM B MPCAJIOKCHUH, a JIUIIb
oApasyMeBaTLCA (quy, KaK IpaBuio, CHOCO6CTByeT KOHTCKCT).

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

EHI/I3HCI_ILI C JIFOOOIIBITCTBOM paccMaTpuBaIn Pam,(ba, KaK 6y,£[TO OHMU BIICPBBIC BUICIIU €CTO.

b. I[J'ISI BbIPpAXKCHUA ﬂeﬁCTBHH, COBCpUIABHICTOCA B TCUCHUC JJIUTCIBHOI'O IICPUOJa BPEMCHU B
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MPOLIIOM.

JIMMTENBHOCTh ATOTO MEpHoJia MOXKET ObITh BhIpaKEHA TaKUMHU cioBamu, kak alldaylong B
TEUCHUE BCETO JIHS,

thewholeevening B Teuenue Bcero Beuepa, from ... till ot ... no, a wHOTIA IEpHO BpeMeHH
HPOCTO MOPa3yMEBACTCSL:

They were directing the fire by radio.

OHu ynpaBJisiiid OTHEM 1O Pajiuo.

KourposabsHasipa6ora 3a 4 cemecTp
Bapuanrl.

1. Packpoiitecko0ku, ynorpeoassriaaroabiB Present Simple mim Past Simple, Future
Simple:

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

2. 1 (not to go) to the cinema yesterday.

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

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

5. You (to watch) TV every day.

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

3. PackpoiiTecko0ku, ynorpeoJssariaaroibiBPresentuimPastSimple.
1. I (to go) to bed at ten o'clock every day.
2. 1 (to go) to bed at ten o'clock yesterday.
3. My brother (to wash) his face every morning.
4. Yesterday he (to wash) his face at a quarter past seven.
5. I (not to have) history lessons every day.
6. Your sister (to go) to school every day? - - Yes, she ....

4, BoiOepuTe 0JIUH BEPHBIIi BADHAHT O0TBeETA:

1) The cutlery is.....
a) knifes b) plates c¢) sugar-basin
forks cups salt-seller

spoons soup bowls  pepper shaker
2. Put ..... at the left side of the serving plate.
a) the fork b) the knife c) the spoon

Bapuanrll.

1. Packpoiitecko0ku, ynorpedassariaaroasiBPresentSimplensinPastSimple, FutureSimple:
1. My mother (to watch) TV yesterday.
2. We (to watch) TV tomorrow.
3. When you (to leave) home for school every day.

46



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

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

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

2. Packpoiite cko0kH, ynorped.sis riaarosasl BFutureSimple:
1. | (to stand) on his scale so he can measure my height and my weight.
2. He (to take) my pulse.
3. Then he (to take) my pressure.
4. After he takes my blood pressure, he (to take) some blood for a blood analysis.
5. He (examine) my eyes, ears, nose and throat.

3. Packpoiite cko0ku, ynorpeodiasis riaarojibl B PresentuniuPastSimple.
1. We (not to rest) yesterday.
2. My brother (not to drink) coffee yesterday.
3. My mother always (to take) a bus to get to work, but yesterday she (not to take) a
bus.Yesterday she (to walk) to her office.
4. You (to talk) to the members of your family every day? - Yes, I......But yesterday I (not to
talk) to them: I (to be) very busy yesterday.
5. You (to come) home at six o'clock yesterday? - - No, I ....Yesterday | (to come) home
from school at half past eight.l (to be) very tired.l (to have) dinner with my family.After
dinner 1 (to be) very thirsty.l (to drink) two cups of tea. Thenl (torest).

4. Tlon6epuTe aHTIMiiCKUE YKBHBAJEHTHI K PYCCKHM CJIOBaM:

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

2. MHCKa a) bowl b) cashier c) spoon

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

4. 60710 a)saucer b) dish c) fork

5. nepeynmuia a) pepper box b) staff c) saltcellar

6. cosoHKa a) saltcellar b) cashier c) sugar basin

IIpakTuyeckas padora Ne 33.

Tema 6.6. Cmpyxkmypa menio.
ean padoTsi:
1. OpueHtupoBaThCsi B YCIOBUSX YacTOM CMEHBI TEXHOJOTMH B MpodecCHOHATLHOU
JESTEIIbHOCTH.
2. ®opMupoBaHHE KOMMYHUKATUBHBIX KOMIIETCHIIMI, OBIa/ICHNE JIGKCUKOW U SI3bIKOBBIMU
KJIMIIE 10 TEME.
Xox padoTsI:
1. BBeaeHHe HOBOI JIEKCHUKH.
2. lloBTOpeHHE TpaMMaTHUUYECKOTO MaTepHalia, HEOOXOAUMOTO i U3yYSHHS TEMBI.
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3. Pabora ¢ TekcToMm mpoeccuoHaIbHON HAIPaBIEHHOCTH.

THE STRUCTURE OF MENU.

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

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

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

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

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

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

IIpakTuyeckasi padora Ne 34.
Tema 6.7. Tunwvl 60npocoe 6 an2nuiiCKOM A3bIKe.

eab padoThI:
1. ®opmupoBaHUE KOMMYHUKATUBHBIX KOMITETEHIIUH.
2. OBnaseHre rpaMMaTHYEeCKUM MaTEpUajIOM IO TEME.
Xox paboThI:
1. BBenenue HOBOTO rpaMMaTUYECKOT0 MaTepuaia, HEOOX0AUMOTO Il U3yYEHUS TEMBI.
2. OTpaboTKa JTEKCUKO-TPAaMMaTHUYECKUX HABBIKOB.

OcHoBHbBIE THIIBI BONPOCOB, HCNOJIb3YyeMble B AHTJIHIICKOM SI3bIKe

1. OGmwmii Bompoc

OO0t BOMpoC OTHOCUTCS KO BCEMY IIPEIOKEHUIO B IIEJIOM, U OTBETOM Ha HEro OyayT

CJIOBa YESI/IJ'II/InO.'
Do you like ice-cream? — Yes, | do.
Can you speak English? — Yes, | can.
Are you a schoolboy? — No, | am not.
Have you bought a text book? — Yes, | have.
ITopsinok c10B B 001eM BOMpoce
1) BcrioMoratebHbIi T1aroJ1 (MOJaIbHBIN, TJIAr0JI-CBsI3Ka),
2) IO JJICXKAIIIEC (CYH_ICCTBI/ITCJILHOC nim MCCTOI/IMCHI/IG),
3) CMBICIIOBOH IJ1aroJ1 (WK JIOTIOJTHEHHE).
2. CHeI.IPIaJ'ILHLIfI BOIIPOC
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CneuuajbHblii BONPOC OTHOCUTCS K KaKOMY-HUOYAb YJICHY MpPEUIOKEHUS WIH HUX
rpyImre u TpedyeT KOHKPETHOTO OTBETA:

What is your name? — My name is Peter.

Where do you live? — 1 live in Rostov.
Ilopsaook cnoe 6 cneyuanvnom eonpoce

1) BonpocurenbHoe cioBo (What, where,who, when, howwu T.1.),

2) BCIIOMOTATEJIbHBIN IJ1aroJi (MOabHBIN, TJIAr0JI-CBI3Ka),

3) moanexariee,

4) CMBICIIOBO TJ1aroI,

5) nomosHeHwS,

6) obcrosTenscTBa (MecTa, BpeMEeHH, 00pas3a JeHCTBUS | T.11.).

B cneumaneHbIX Bompocax, oOpallleHHbBIX K moaieskameMy B Presentu PastIndefinite, ne
yrnotpeobiseTcst BeriomoraresbHbii rinarosdo(did) u coxpanseTcst mpsMoii OPSIIOK CIIOB:

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

3. _ANbTEepHATHBHBIN BOIIPOC

AJIbTepHATUBHBIN BONPOC [IPE/IIOJIAraeT BEIOOP U3 IBYX BO3MOKHOCTEM:

Doyoulikecoffeeortea? — Bei robute kode nim yai?

ANbTepHAaTUBHBIM  BONPOC HayMHAaeTcs Kak OOMmMH  BOMpOC, 3aTeM  CIeAyeT
pa3IEIUTENBHBIN COI03 OF M BTOPAsi 4acTh BOIPOCA.

4. Paznenutenbusiii Borpoc (TailQuestion)

PaspgenurensHbIl  BOmpoc cocTOMT W3 JIBYX 4actel. Ilepags wacte — 31O
MTOBECTBOBATENIbHOE MpeIIoKeHue (yTBEpAUTEIbHOE WM OTPULIATENILHOE), BTOpasi, OTACIECHHAs
3aIATOM OT MepBOM — KpaTkuii Borpoc (tail — «xBocTrk»):

Youarea pupil, aren'tyou? — BsI yueHuk, He mpaB/a Jiu?

Ecnu B MMOBECTBOBATEIHLHOM 4acTu Pa3AeIUTENBHOTO BOIMpOCca

CONEPKUTCAYmM 8EPHCOEHUE,TO BO BTOPOl —ompuyanue. Ecu B TOBECTBOBATEIBHON YacTH —
ompuyanue, TO BO BTOPOU 4acTH, KaK MPaBUIIO, —yMEepHcOeHue:

You are a student, aren’t you?

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

IIpakTuyeckasi pa6ora Ne 35.
Tema 6.8. Tunovt menio.
eanb padoThbi:
1. IlpuHuMate peuieHUs B CTaHAAPTHBIX W HECTAaHAAPTHBIX CHUTYalUSIX M HECTH 32 HUX
OTBETCTBEHHOCTb.
2. ®opMupoBaHHE KOMMYHUKATUBHBIX KOMIETEHIIUW, OBIAJCHHUE JIEKCUKOW U SI3BIKOBBIMU
KITUIIIE 110 TEME.

Xoa padoThI:

1. BBeaeHne HOBOII JIEKCHKH.

2. [loBTOpEHNEe TpaMMaTHUYECKOTO MaTepuana, HEOOXOAUMOTO ISl U3YUEHUS TEMBI.
3. Pabora c TekcToM npodeccruoHaIbHON HATPaBIEHHOCTH.

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

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

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

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

» cycle menu — menu having different dishes every day

A la carte menu.

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

Table d’hote menu.

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

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

Carte du jour.

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

only.

Cycle menu.

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

IIpakTuyeckasipadora Ne 36.
Tema 6.9. O6wuii u cneyuanvbHblil 6onpoc.

eab padoThI:
1. ®opmupoBaHHEe KOMMYHUKATUBHBIX KOMIIECTCHITHA.
2. OBnaseHre rpaMMaTHYEeCKUM MaTEpUaIOM IO TEME.
Xox paboThI:
1. BBeneHue HOBOTO rpaMMaTUYECKOTO MaTepuaia, HEOOX0AUMOTO Il U3yYEHUS TEMBI.
2. OTpaboTKa JEKCUKO-TPaMMaTHUYECKUX HABBIKOB.

1. OGmwmit Bompoc

OO0t BOMpOC OTHOCUTCS KO BCEMY IPEII0KEHUIO B IIEJIOM, U OTBETOM Ha HEro OyayT

CJIOBa YESI/IJ'II/I no:

Do you like ice-cream? — Yes, | do.

Can you speak English? — Yes, | can.

Are you a schoolboy? — No, | am not.

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

Ilopsinok c10oB B 001IeM BoOnpoce

1) BcrioMorarteNbHbIH T1aros (MOaIbHbIH, T1aroy-CBs3Ka),

2) IO JJICXKAIIIEC (CYH_IGCTBI/ITCJ'ILHOC nim MeCTOI/IMeHI/Ie),

3) CMBICIIOBO# TJ1aroJ1 (WITH JOTIOJTHEHHE).

2. CHeL[PIaJ'ILHHfI BOIIPOC

CHeHI/IaJIbeIﬁ BOIIPOC OTHOCHUTCA K KaKOMy-HI/I6y,Z[B WICHY HNPCIIOKCHUS UIIN UX
rpymmne 1 TpedyeT KOHKPETHOTO OTBETa:

What is your name? — My name is Peter.

Where do you live? — I live in Rostov.
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Ilopsaodok cnoe 6 cneyuanbHom 80npoce

1) BonpocurenbroecaoBo(what, where, who, when, howu. 1.11.),

2) BCIIOMOTATEJbHBIN II1aroJi (MOIaIbHBIN, TJIAr0JI-CBI3Ka),

3) nmoutexaree,

4) CMBICITOBO# TJ1aroJ,

5) nonoaHeHws,

6) obcrosTenscTBa (MecTa, BpeMEeHH, 00pas3a JeHCTBUS | T.11.).

B crienranbHBIX Bopocax, 0OpalieHHbIX K moaJiexkamemy B Present u Pastindefinite,
He yrnoTpebiseTcst Becriomoraresbhbii riarondo(did) u coxpansiercs: mpsMoi TOPSIIOK CIIOB:

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

IIpakTuyeckas padora Ne 37.
Tema 6.10. Anbmepnamusenwtii sonpoc.

ean paGoTsi:
1. ®opmupoBaHuE KOMMYHUKAaTUBHBIX KOMIIETEHIIUH.
2. OBnazeHre rpaMMaTHYECKUM MaTepHAIIOM TIO TEME.
Xoa paGoThI:
1. BBeneHue HOBOTO rpaMMaTUYECKOT0 MaTepuaia, HEOOX0AUMOTO I U3yYEHUS TEMBI.
2. OtpaboTKa JEeKCHKO-TPAMMAaTHIECKAX HABBIKOB.

AJbTEpHATUBHBIN BONPOC

AJIbTepHATUBHBIN BONPOC MIPE/IIOJIaraeT BEIOOP U3 IBYX BO3MOKHOCTEM:

Doyoulikecoffeeortea? — Bei mro6ute kode mim yai?

AJNbTEpHATUBHBIN BOTIPOC HAUWHAETCS KaK OOITUI BOTIPOC, 3aTEM CIICTyeT

pa3feuTeNbHBIN CO03 O i BTOpasi 4aCTh BOTIPOCa.

IIpakTuyeckasi pa6ora Ne 38.

Tema 6.11. Pazoenrumenvuulit 6onpoc.
eab padoThbi:
1. ®opmupoBaHUE KOMMYHUKATUBHBIX KOMITETEHIIUH.
2. OBnaseHre rpaMMaTHYEeCKUM MaTEpUaIOM IO TEME.
Xox paboThI:
1. Benenue HOBOTO rpaMMaTUYECKOT0 MaTepuaia, HEOOX0AUMOTO Il U3yYEHUS TEMBI.
2. OTpaboTKa JEKCUKO-TPaMMaTHUYECKUX HABBIKOB.
3. 3auéTHoe 3aHATHE.

Pazpenurensubiii Bonpoc (Tail Question)

PasjienurebHbIi BOIIPOC COCTOUT U3 IBYX yacTeil. [lepBast 4acTh — 3T0
MIOBECTBOBATEIBHOE NPEUIOKEHUE (YTBEPAUTEILHOE WIIM OTPHUIIATEIBHOE), BTOPas, OTACICHHAs
3a1sTON OT MepBoit — Kpatkuii Bonpoc (tail — «xBocTHk»):

Youare a pupil, aren'tyou? — Bsl yueHuk, He paBaa Ju?

Eciu B OBECTBOBATENILHO YaCTH Pa3/IeUTEIBHOTO BOTIPOCA COJCPIKUTCS ymeepicoenue,
TO BO BTOPOii —ompuyanue. Eciii B IOBECTBOBATEIILHOM YaCTH — ompuyanue, To BO BTOPOil
YaCTH, KaK MPABUIIO, — YHEEPHCOCHUE:

You are a student, aren’t you?

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

Pa3nen 7. PectropanHoe o0c1y:KuBaHue.
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IIpakTuyeckas padora Ne 39.

Tema 7.1. Ycayeu pecmopana.
Hean paGoTsi:
1. IloHnMaTh CYITHOCT U COLMATBHYIO 3HAYMMOCTD CBOEH Oymyiieit mpodeccuu, mposiBIIsITh K
HEW yCTOWYMBBIA HHTEpEC.
2. ®opMupoBaHHE KOMMYHUKATHBHBIX KOMIICTCHIIMI, OBIA/ICHUE JICKCHKOW U SI3bIKOBBIMU
KJIUIIIE 110 TEME.
Xoa padoThI:
1. BBeaeHne HOBOM JICKCHKH.
2. TloBTOpeHHe rpaMMaTHYECKOTO MaTepHaia, HEOOXOIUMOTO ISl H3Y4EHHS TEMBI.
3. Pabora c TekcToM npodeccHoHATEHON 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 special dishes for children.

—Well, and when do they serve lunch?

—From 11 a.m. to 2 p.m. daily.

—What's the price for it?

—It is $5.

—And is your coffee shop open every day?

—They are all open every day except Monday.

—OK, thank you.

IIpakTuyeckasi pa6ora Ne 40.

Tema 7.2. Bpemena anznuiickozo 2nazoaa.
eab padoThI:
1. ®opmupoBaHUE KOMMYHUKATUBHBIX KOMITETEHIIUH.
2. OBnajsieHre rpaMMaTHYECKUM MaTEpUajIoOM IO TEME.
Xox paboThI:
1. BBenenue HOBOTO rpaMMaTUYECKOTO MaTepuaia, HEOOX0AUMOTO Il U3yYEHUS TEMBI.
2. OTtpaboTKa JEKCUKO-TPAaMMaTHUYECKUX HABBIKOB.
BpemeHa aHIJIMIICKOIO 1J1aroJia.

Tadanua BpeMeHHBbIX (popM ri1arosa

TENSE Indefinite (Simple) Continuous Perfect 3aBepiennoe
BPEMASA IIpocroe JdanurenbHoe
Present | write | am writing I have written
Hacrosiee S nunry (BooO1e, 00buHo) | Snummny (ceituac) A (yxe) Hamcan
Past | wrote | waswriting | had written
[Ipomemuiee S(na)mucan (Buepa) S nucan (B ToT MomeHT) | Sl Hamucan (yxe K
TOMY MOMEHTY)
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Future I shall/willwrite I shall/will be writing I shall/will have
bynymee S manumry, Oyny nucaTth S Oyny nucatb (B TOT written

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

I'naroner B ¢opmax Indefinite (Simple) omwuchiBaloT 0OBIUHBIC, MOBTOPSIONIUECS
JEUCTBHS KaK pakm — OS30THOCUTENIBHO K UX JIMTEILHOCTH WM K PE3YJIbTaTy JCUCTBHSL:

I go to school every day. —SIxoxkyBIIKOJYKaXabliiieHb. B 3TOM BBICKa3bIBAHUU
MHTEpECyeT He BpEMs, MOTPAYCHHOE Ha JIOPOTY, HE MPOLIECC JABMKCHUS, HE PE3YJIbTAT MMOXO/I0B,
a caM (akT: st XOKy B IIKOJIY, @ HE Ha padoTy.

To ke caMoe OTHOCHUTCS K MPOIIEIIEMY BPEMEHH U K OyIylieMy:

I went to school when I was a boy. —SIxoaumBiikosy, Kora0blIMaTbYHKOM.

I shall go to school when | grow up. —$I6yayXoIuThBIIKOIY, KOTJaBBIPACTY.

OtpunarensHas 1 BompocutenbHass Gopmbl B Indefinite oOpasyrorcs nmpu mnomomu
BcromorarenbHbix TiaarosoBdo, does, did c¢ gactumei not, kparkas (opma:don't, doesn't,
didn't. Tlopsimok cioB mpsiMoii. BompocuTenbHble MpemIokKeHnss 00pa3yroTcesi, Kak MpaBUIIo,
POCTOM MepecTaHOBKOM T0/IJICKAIIETO u BCIIOMOTaTeJIbHOTO riaroja.
BomnpocutebHbIEMECTOMMEHHUSTTPUITOMCTOS TBCET/IaBIICPE/IH.

Heisastudent. — Isheastudent?

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

You have a computer. — What do you have?

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

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

Oco0yto TpyIIiy COCTABISIOT Pa3beANHUTEIbHBIC BOMPOCH], KOTOPHIC MEPEBOMATCS Kak
YTBEPIKACHHS TUTIOC «HE Tak Ju?» OHM MPUMEHUMBI K JII000oMy BpemeHu. Hanpumep:

YouspeakEnglish, don‘tyou?Bsr roBopuTe Mo-aHTITHIACKH, HE TaK JH?

Ho:LetusspeakEnglish, shallwe?/laBaiite roBOpHUTH 1M0-aHTJIHHCKH, XOPOIIIO?

IIpakTuyeckasi padora Ne 41.

Tema 7.3. Tunwt pecmopanoe.
eab padoTbI:
1. CamocTosiTeNbHO OMpPENENATh 3aJaud MPOo(EeCCHOHAIBHOIO U JUYHOCTHOTO pPAa3BUTHS,
3aHMMAaTbCA CaMOOOPa30BaHUEM, OCO3HAHHO IJIAHUPOBATH MOBHIIICHNE KBATU(UKALINH.
2. ®opMupoBaHHE KOMMYHUKATUBHBIX KOMIIETCHLIMI, OBIAa/ICHUE JIGKCUKOW U SI3bIKOBBIMU
KITUIIIE 110 TEME.
Xox paboThI:

1. BBenenne HOBO JIEKCHKH.
2. [ToBTOpEHNE TpaMMaTHYECKOTrO MaTepuana, HEOOXOAUMOTO ISl U3YUYEHUS TEMBI.

3. Pa6oTa ¢ TekCcTOM MPo(hecCHOHATBHON HAPABIEHHOCTH.

TYPES OF RESTAURANTS
There are eight different types of places where people can eat and drink. They are very
luxurious restaurants, formal luxury restaurants, informal restaurants serving national dishes,
coffee-shops, snack-bars, fast-food restaurants, bars and night clubs.
At the very luxurious restaurants dinner is a la carte. Such restaurants are usually famous
for their haute cuisine. They have a sophisticated atmosphere. Their service is impeccable.
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At the formal luxury restaurants the surroundings are elegant and the cuisine is superb.
They are appropriate for business lunches and romantic dinners.

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

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

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

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

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

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

IIpakTuyeckasi pa6ora Ne 42.

Tema 7.4. Hacmosuiee HeonpeoesieHHOE 6PEMAL.
eab padoThI:
1. ®opmupoBaHUE KOMMYHUKATUBHBIX KOMITETEHIIUH.
2. OBnasieHre TpaMMaTHYECKUM MaTEpUaIoOM IO TEME.
Xox paboThI:
1. BBenenue HOBOTO rpaMMaTUYECKOTO MaTepuaia, HEOOXOAUMOTO il U3yYEHUS TEMBI.
2. OTpaboTKa JTEKCUKO-TPAaMMaTHUYECKUX HABBIKOB.

Hacmoswee neonpedenennoe pems
Hacrosimiee neompezenennoe Bpems (PresentlndefiniteTense) omnuceiBaer neiicTBue,
MPOKCXOIAIIEE B HACTOSIIEM PETY/ISPHO WIIN TIOBTOPHO.
Iwork (paboTtato) everyday. — S paboTaro KaKablii 1€Hb.
WespeakRussian. — MpI roBOpHM MO-PYCCKH.
B 3-em siiiie €TMHCTBEHHOTO YMCJIa TJIarojl MIMEET OKOHYaHHe -S. [ J1arosibl, OKaHIMBAOIIHECS Ha
Yy Mocje COrIacHOW, UMEIOT B 3-eM JIMIle €JMHCTBEHHOIO YKCia OKOHYaHWe -ieS. Imarosel,
OKaHYHMBArOIIKECs Ha -S, -SS, -Sh, -ch, -tch, -X, -z, -0, mpuoOperarT OKOHYaHHUE -€S.

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

I'naron tohave (umeTsb) B 3-eM JiHlle €AMHCTBEHHOTO Yncia uMeet ¢popmy has [hxz].

2. Cmpoenue ymeepoumenbHuix, 0NPOCUMENbHBIX U OMPUUAMENLHBIX NPEON0NCEHUT

Bomnpocurenshasie U otpunarenshbie Gopmbl PresentindefiniteTense oOpasyrorcs npu
MOMOIIM  BCIIOMOTraTejdbHOro riarosa todo. B oTpumarenpHBIX — MPEUIOKCHUSAX K
BCIIOMOTaTeIbHOMY IJ1arojly Jo0asisiercss dyactuua NOt. BBONPOCUTENBHBIX MNPEIOKEHUSIX
BCIIOMOTaTEJIbHBIN IJIAr0JI CTOUT MEPE]T OAIEKALIIM.

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.

IMpakTuyeckas padora Ne 43.
Tema 1.5. Cnysxcoa oouecmeeHH020 RUMAHUAL.
eab padoThI:
1. Hcnonb3oBath MHGOPMAIMOHHO-KOMMYHUKALIMOHHBIE TEXHOJIOTUU B MpO¢eCCHOHAIHLHON
NesITeTbHOCTH.
2. ®opMHpoBaHHE KOMMYHUKATUBHBIX KOMIIETEHLIMI, OBJa/IEHNE JIEKCUKOW U SI3bIKOBBIMU
KITUIIIE 110 TEME.

Xox paboThI:

1. BBenenne HOBOM JIEKCUKH.

2. [ToBTOpEHNE rpamMMaTHYECKOro MaTepuaia, HEOOXOAUMOrO JUIsl U3YUYEHUS TEMBI.
3. PaboTa ¢ TekcToM npodeccuoHanbHOM HAITPABICHHOCTH.

THE FOOD AND BEVERAGE DEPARTMENT

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

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

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

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

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

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

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

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

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

COMPREHENSION QUESTIONS

. What does the food and beverage department include?

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

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

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

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

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

. What does the word “brunch”mean?

. What is room service?
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IIpakTuyeckasipadora Ne 44,

Tema 7.6. IIpoweowee neonpeoenennoe epems.
eanb padoThI:
1. ®opmupoBaHrEe KOMMYHUKATUBHBIX KOMIIETCHITHA.
2. OBnasieHre TpaMMaTHYECKUM MaTepUajIoM MO TEME.
Xox paboThI:
1. BBenenue HOBOTO rpaMMaTUYECKOT0 MaTepuaia, HEOOX0AUMOTO Il U3yYEHUS TEMBI.
2. OTpaboTKa JEKCUKO-TPAaMMaTHUYECKUX HABBIKOB.

1. IIpoweowee epema znazona tobe

| was we were
you were you were
he was

she was they were
it was

2. IlIpoweouiee neonpeoenennoe spems
PastIndefiniteTense

Past IndefiniteTense ymorpebnsiercs, Korga peub HAST O JCHCTBHH, 3aBEPIICHHOM B
npouleanieM W He cBsi3aHHOM ¢ HacrosimmMm. @Dopmbl Beex smn B PastIndefiniteTense
OJIMHAKOBBI.

hard every day.

hard yesterday.

Present | We work
Past We worked
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3. Cmpoenue ymeepoumenvHvlX, 60NPOCUMENbHBIX U OMPUYAMETLHBIX
npeonoxcenuil

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

KourpoabsHasipa6ora 3a 5 cemecTp
Bapuanrl.
1. PackpoiiTecko0ku, ynoTpedasisariaarobiB Present Continuous, Present Simple nam Future
Simple:
. My sister (not to like) coffee.
. When you (to go) to bed every day?
. What he (to read) now?
. What he (to read) every day?
. What he (to read) tomorrow?
. 'You (to give) me this book tomorrow?
. Where she (to be) tomorrow?
. Where she (to go) tomorrow?
. She (to go) to the country with us tomorrow?
10. They (to stay) at home tomorrow.
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2. Complete the sentences:

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

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

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

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

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

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

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

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

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

3. PackpoiiTecko0KH, ynoTpedJssriaroJbIBoIHOMHU3caeyommxBpemen: Present Simple,
Past Simple, Present Continuous, Past Continuous:
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1. Nina (to celebrate) her birthday yesterday. Her room looked beautiful, there (to be) many flow-
ers in it. When | (to come) in, somebody (to play) the piano, two or three pairs (to dance). 2.
Listen! Somebody (to play) the piano. 3. I (to like) music very much.

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

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

. IlepeBeaure ¢ AHIIMICKOIO A3BIKA HA PYCCKHIL:

. The buyers want to know our terms of payment.

. This is for you to decide.

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

. To walk in the garden was a pleasure.

. Jane remembered to have been told a lot about Mr. Smith.
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Bapuasnr |1

1. PackpoiiTecko0ku, ynoTpedasariaarobiB Present Continuous, Present Simple naum Future
Simple:

1. How you usually (to spend) evenings?

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

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

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

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

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

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

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

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

10. Look! The kitten (to play) with its tail.

2. Complete the sentences:

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

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

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

4. The duties of the house porter areto ............ y e

5. The duties of valet areto ............

6. The guests’ impressions depend ____the level of service at the hotel.
7. Don’t forget to remove rubbish and dirty linen ___the third floor.
8. The word menu means ............ and ............

3. PackpoiiTecko0ku, ynorpeoassariaaroabis Past Simple nau Past Continuous:
1.1 (to play) computer games yesterday.

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

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

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

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

w

4. TlepeBeauTe ¢ AHIJIHICKOrO SI3bIKA HA PYCCKHIi:

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

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

3. They watched the boy cross the street.

4. To advertise in magazines is very expensive.

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

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

OtBeThl - YrpaxHenue 1

1. Nina celebrated her birthday yesterday. Her room looked beautiful, there were many flowers in it.
When | came in, somebody was playing the piano, two or three pairs were dancing. 2. Listen!
Somebody is playing the piano. 3. | like music very much. 4. When | looked out of the window, it
was raining heavily and people were hurrying along the streets. 5. What were you doing at seven
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o'clock yesterday? - | was having supper. 6. When | came home yesterday, | saw that all my family
was sitting round the table. Father was reading a letter from my uncle who lives in Kiev.

OtBeTbI - YrpaskHeHue 2.
I. He got up at seven o'clock yesterday. 2. Father came home at six o'clock yesterday. 3. | was
reading a book at six o'clock yesterday. 4. She fell asleep at eleven o'clock yesterday. 5. Mother
was drinking tea at eleven o'clock yesterday. 6. Father was watching TV at ten o'clock yesterday.
7. 1 went to bed at nine o'clock yesterday.

I[IpakTnueckaspadora Ne 45.

Tema 7.7. Poioa, mopenpodykniol.
Lean paGoTsi:
1. OcymiecTBasTh MOUCK U UCHOJb30BaHUE MH(OpPMaLnU, HEOOXOAUMON Al 3PPEKTUBHOTO
BBINIOJIHEHUS IPO(ECCHOHANIBHBIX 3a/1a4, MPO(PECCHOHANBHOTO U JUYHOCTHOTO Pa3BUTHS.
2. ®opmupoBaHNE KOMMYHUKATHBHBIX KOMIIETCHIIMA, OBIIAJIEHNE JEKCHUKOH M S3BIKOBBIMH
KIIUIIIE 110 TEME.
Xoa paGoThI:
1. BBeaenune HOBOH JIEKCUKH.
2. TloBTOpEHHWE TpaMMaTHUECKOTO MaTepHaia, HEOOXOIUMOTO ISl H3YUEHHS TEMBI.
3. Pabora ¢ TekcToM npodeccHoHATBHOM HAITPABICHHOCTH.

Fish - pbioa

1. carp [ka:p] xapn

2. cod [kod] tpecka

3. bream [bri:m] memy

4.  craw-fish ['kroifij] pak

5. fillet of sword-fish ['filit] ['so:dfiJ] ¢uaepriObI-Meu
6. fresn-frozen fish ['frouzn] ceexezamoposkeHHaspbIOa
7. herring ['herip] cenenkxa

8.  kipper ['kips] xomuenasiceneaka

9. live fish [laiv] xxuBasipri6a

10. perch [pa:tf] oxyns

11. pike [paik] myka

12. pike-perch cymak

13. plaice [pleis] kambana

14. sturgeon ['stardgan] ocerp

15. tuna - tynen

IIpakTuyeckas padora Ne 46.
Tema 7.8. lHlImam cryscovl 06uecmeeHnno20 NUMAHUA.
ean padoTsi:
1. OcymecTBasATh MOMCK U MCIOJB30BaHME MH(OPMAIMH, HEOOX0TUMON a7 3GHEKTUBHOTO
BBITMOJTHEHUS MPO(PECCHOHAIBHBIX 3a/1a4, TPOPECCHOHATBHOTO U TMYHOCTHOTO PA3BUTHS.
2. ®opMHpOBaHHME KOMMYHUKATHBHBIX KOMIETEHIMHA, OBJaJIeHUE JEKCUKOH M S3bIKOBBIMU
KJIUILIE TIO TEME.

Xox padoTsI:

1. Bgenenune HOBOI JTEKCHKH.

2. [ToBTOpEHNE TpamMMaTHYECKOrO MaTepuaia, HEOOXOAUMOTO ISl U3YUEHUS TEMBI.
3. PaGora ¢ TekcTom npodeccuoHanbHON HAPaBIEHHOCTH.
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THE FOOD AND BEVERAGE STAFF.

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

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

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

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

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

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

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

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

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

COMPREHENSION QUESTIONS

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

IIpakTuyeckasi padora Ne 47.

Tema 7.9. Ilpasunvhoie u HenpaguibHble 21aA201bL.
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eab padoTbi:

1. ®opmupoBaHUE KOMMYHUKATHBHBIX KOMITETCHIIUH.

2. OBnajieHre rpaMMaTHYECKUM MaTEPHAJIOM TI0 TEME.

Xox paboThI:

1. BBenenue HOBOTO rpaMMAaTUYECKOTO MaTepuaia, HEOOXOAUMOTO il U3yYEHUS TEMBI.
2. OtpaboTKa JIEKCUKO-TPaMMaTHYECKHX HABBIKOB.

Hpaﬁuﬂbﬂble U HenpaeujibHblE 2/1A20J]1bl

['maronel aHIIMICKOro sI3bIKa JEATCS HA NpaBUJIbHBIE U HeENpaBuibHble. lIpaBuiibHBIE
rJarojiel  00pasyloT TpOIIeaiiee BpeMs Mpd THoMmoinu okoHuanus -ed. B rmarosax,
3aKaHYMBAIONIMXCS Ha Y TIOCIE COrJIacHO#, OykBa Y MeHsiercss Ha i. B riarosax,
3aKaHYMBAOIIMXCS HA OJHY I'JJaCHYIO + OJIHY COIVIACHYIO, IIPOUCXOJUT YABAUBAHUE MOCIIEIHEN
COTJIACHOM.

work—worked live — lived
play — played receive — received
study—studied stop — stopped
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carry — carried permit — permitted
[Mpomemmiee Bpems riarosa to do— did.
5. Cmpoenue ymeepoumenvHvlX, 60NPOCUMENbHBIX U OMPUUAMETIbHBIX
npeonoicenuil

[Tpu oOpa3oBaHMK BONPOCUTEIBHOM (OPMBI UCIIOJNIB3yeTCs BeroMorarenbHblil rinaron did,
KOTOPBIA CTOUT Tmepen noanexamum. [Ipu oOpa3oBaHMM BONPOCUTEIHLHONW OTPHUIATEIBHON
(OpMEBI K BCIOMOTATEIILHOMY TJIaroiy J00aBJISIOT YyacTuiry Not.

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

IIpakTuuyeckas padora Ne 48.

Tema 7.10. Byoywee npooondcennoe epems.
ean pa6oTsi:
1. ®opmupoBaHuE KOMMYHUKAaTUBHBIX KOMIIETEHIIUH.
2. OBnazieHre rpaMMaTHYECKUM MaTepHAIIOM TIO TeMe.
Xox padorhI:
1. BBemeHue HOBOTO TPAaMMAaTHYECKOTO MaTepralia, HEOOXOAUMOTO IS U3YYCHUS TEMBIL.
2. OtpaboTKa JEKCHKO-TPAMMAaTHIECKAX HABBIKOB.

Bynyiiee npoiosskeHHoe BpeMsi yoTpeOIseTcs:

a. lns BeIpakeHUs1 NIEHUCTBHS, KOTOpoe OyIeT MPOUCXOJUTh B KAaKOW-TO ONpeaeTeHHBIN

MOMCEHT B 6y,HYIHCM. DTOT MOMEHT MOXKET OBITH BBIPAXKCH HWJIIM TaKUMH CJIOBaMM, KakK

atseveno'clocktomorrow B cemb 4YacoB 3aBTpa M T. 1., WIH NMPHIATOYHBIM IMPEITOKCHUEM

BPEMCHH C I'IaroJIoOM-CKa3yeMbIM B HACTOAIIEM HCOIIPECACICHHOM BPEMCHU

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

3aBTpa, B 4ETHIPE yaca, Mbl Oy/ieM MPOBOAUTHL cOOpaHue GakyIbTeTa.

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

Korpma s npuny B akagemuto, oH OyieT YuTaTh JICKIIHIO.

b. [[J'IH BBIPpAXKCHUA HeﬁCTBHH, KOTOpOEC 6yz[eT IMPOUCXOOUTH B TCUCHUC MIIMTCIIBHOI'O IICPUOJa

BpEMEHU B OyayIieM:

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

%] roga B 1roJ XMMHUYCCKaA IMPOMBINIJICHHOCTD 6yz[eT YBCJINYUBATH BBIITYCK MHWHCPAJIbHBIX
yII0OpEeHHUIA.

IIpakTnuyeckas padora Ne 49.

Tema 7.11. Konoumepckue uzoenus.
ean padoTsi:
1. PaGoTtaTe B KOJUIEKTHBE U KOMaHe, dPPEKTUBHO OOMIATHCS C KOJUIEraMH, PYKOBOJCTBOM,
NOTPEOUTENSAMHU.
2. ®opMupoBaHHE KOMMYHUKATUBHBIX KOMIIETCHIIMI, OBIA/ICHUE JIGKCUKOW U SI3bIKOBBIMU
KJIMIIIE TI0 TEME.
Xox padoTsI:
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1. BBeneHune HOBOM JIEKCUKH.
2. TloBTOpEHHE TpaMMaTHUYECKOTO MaTepHasa, HEOOXOUMOI0 ISl U3YUCHHS TEMBbI.
3. Pabora c TekcToM npodeccuoHaATbHON HATPABICHHOCTH.

Confectionery - KOHIMTEPCKMIi 0T/

sugar [Juga] caxap

granulatedsugar [,grasnju’leitid] caxapubrii mecox
caramel ['kceramel] xapamern

chocolates ['tfokhtsj mokonaatbie KoHMETHI
cake [keik] kekc

chocolatebar miuTtka moxkomana

buiscuits ['biskits] cyxoe nmeucHbe

pastry ['peistri] ctobHoe neueHbe

puff [pAf] croiika

10. jam [cfeaem] BapeHbe, mKeM

11. tart ppykxTOoBOE MUPOKHOE

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

14. cocoa ['kauKdu | Kakao

15. wafers ['weifaz] Baguu

16. sweets cnactu, KOHETHI

© oo NN E

IIpakTuyeckasi pa6ora Ne 50.

Tema 7.12. Hacmosauwiee cogepuiénnoe 6pems.
eanb padoThI:
1. ®opmupoBaHrEe KOMMYHUKATUBHBIX KOMIIECTCHITHA.
2. OBnaseHre rpaMMaTHYECKUM MaTEpUaIoM IO TEME.
Xox paboThI:
1. BBenenue HOBOTO rpaMMaTUYECKOT0 MaTepuaia, HEOOX0AUMOTO Il U3yYEHUS TEMBI.
2. OTtpaboTKa JEKCUKO-TPaMMaTHUYECKUX HABBIKOB.

Present Perfect - nacrosiiee coBepiieHHoe BpeMst

Bpems Present Perfect o6Go3navaer aeiicTBHe, KOTOPOE 3aBEPIUIMIOCH K HACTOSIIEMY
MOMEHTY WJIM 3aBEPILIEHO B MEPUO]I HACTOSIIETO BpeMEeHH. XOTs aHTIMicKue Taaroisl B Present

Perfect 0OBIYHO MEpEBOAATCA Ha pyCCKI/Iﬁ SA3BIK B IIpomeAnIeM BpEMCHH, CIICAYCT IIOMHUTD, YTO
B AHIJIMMCKOM SI3BIKE JSTHU Z[eﬁCTBHH BOCIIPHUHUMAIOTCA B HACTOAIICM BPEMCHH, TaK KakK
MPHUBA3aHbI K HACTOAIIEMY PE3YyJIbTATOM 3TOI'O I[efICTBPIH.

| have done my homework already.

pil YK€ CAciall JOMAIIHCE 3a/IaHHUC.

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

VY Hac CCroaAHAHE 6yz[eT YPOKOB, Halll YIUTCIIb 3a0071€.

Oopa3oBanue Present Perfect

YTBep,Z[I/ITCJ]LHBIe NPCIJIOKCHUA:

| have played We have played
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You have played

He / she / it has played
BOHpOCI/ITeJIbeIC NIPpCIJIOKCHUSA:

Have | played?
Have we played?

Has he / she / it played?

OTpI/IIIaTCJII)HI)IC MMPECIJIOKCHU AL

I have not played
You have not played

He / she / it has not played

You have played

They have played

Have we played?
Have you played?

Have they played?

We have not played
You have not played

They have not played

Bpewms Present Perfect oOpa3yeTcs mpu moMoIiy BCroMoraresibHOTo riiarou to have B

HACTOAIICM BPEMCHU U MPHUYIACTUA MPOIICAIICTO BPEMCHH 3HAYUMOTO IJ1aroJjia, To0 €CTb €ro

«TpeTher HOpPMBD».

Tohave B HacTosIIIIeM BpeMEHH UMEET JBE (GOPMBI:

has — 3 nuo, ex. 4. (He has played)

have — 1 u 2 nmumo ex.u. u Bce popmsel MH. 4. (I have played)

IIpakTuyeckas padora Ne 51.

Tema 7.13. Xonoousie u copsauue Hanumxu.

eab padoThbi:

1. Hcnonb3oBath MHGOPMAIMOHHO-KOMMYHUKALIMOHHBIE TEXHOJIOTUU B MpO¢eCCHOHAIHLHON

JCATCIBbHOCTHU.

2. q)OpMI/IpOBaHI/IC KOMMYHUKaTHUBHBIX KOMHeTeHHHﬁ, OBJIAZICHUEC JIEKCUKOH UM S3BIKOBBIMH

KJIUIIIE TI0 TEME.
Xox paboThI:
1. Bsexenue HOBOI JEKCUKH.

2. HOBTOpeHI/Ie I'paMMaTH4Y€CKOIo MaTc€pualia, HCO6XO,Z[I/IMOFO JJ1d U3Yy4CHUSA TEMBI.

3. Pabota c TekcToM npodecCHOHAIBHON HAITPaBICHHOCTH.

BEVERAGES - HAIIUTKHA

SOFTDRINKS - 6e3ankorojibHbIe HAIIUTKU
1. beverage ['bevaridj] manuTok

tea gait

coffee kode

hot chocolate (cocoa) [ koukou] kakao

mineral water muHepansHasBOIa

No ook~ wd

beer ['bio] muBo

STRONG DRINKS - crnupTHbIE HAIUTKA
1. brandy 6penau
2. cognac ['kounjaek] koubsik

Soda drinks: Coca Cola, Pepsi, Sprite, Fanta, Seven Up
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3. vodka Boxaka
4. whisky Bucku
5. wine BunO

IIpakTuyeckas padora Ne 52.

Tema 7.14. IIpoweouiee cosepuiénnoe epems.
ean pa6oTni:
1. ®opmupoBaHuE KOMMYHUKAaTUBHBIX KOMIIETEHLIUH.
2. OBnazeHne rpaMMaTHYECKUM MaTepHAJIOM IO TEME.
Xoa padoThI:
1. BBemeHue HOBOTO TPAaMMAaTHYECKOTO MaTepralia, HEOOXOAUMOTO IS U3YICHUS TEMBIL.
2. OtpaboTKa JEeKCHKO-TPAMMATHYECKAX HABBIKOB.

Past Perfect - npouieniiee coBepieHHoe BpeMst
Bpewmst Past Perfect o603nauaet neiicTBre, KOTOpOE 3aBEPUIMIIOCH JI0 HEKOETO MOMEHTA B
MIPOIIJIOM:
| called Jim too late, he had already left.
S mo3BoHMA J[PKUMY CIUMIIKOM TO3/THO, OH YK€ yIIIedT.
We had lived in Paris for 12 years before we moved to America.
Jlo nepee3na B AMepuky Mbl Tpoxxuiu B [laprxke 12 ner.

Oopasosanue Past Perfect
VTBepAUTETbHBIE PEUIOKEHUSL:

| had played We had played

You had played You had played

He / she / it had played They had played

BOHpOCI/ITCJ'IbHI)Ie IMPEIIOXKECHU A

Had | played? Had we played?

Had you played? Had you played?

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

OTpI/H_[aTeJ'ILHbIe IMPCAJIOKCHUA:

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

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

Bpewmst Past Perfect o6pasyercs npu momoiiy BcrioMoraresipHoro riarona to have B
MPOIIEIIeM BpEMEHHU U IPUYACTHUS MPOIICANIET0 BPEMEHH 3HAYMMOTO TJIarojia, To eCTh €ro
«TpeThert PopMBDY.

To have B nporreamem BpeMeHH IMeeT eAMHCTBEeHHYO opmy had.

[Mpuuactue BrOpoe, WM mpuyactue npoumenmero Bpemenu (Participle 11), moxHO
MOJYYUTh, NPUOABUB K HA4YaIbHOW (POpMe 3HAYMMOTO TJIaroja OKoH4aHue -ed:
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examine — examined, enjoy — enjoyed, close — closed

OpHaKo B aHTJIMHCKOM SI3bIKE €CTh TAK)KE IOCTATOYHO OOJIbIIAs TpyIna HelpaBUIbHBIX
LJIar0JIOB, KOTOpBIE 00pa3yroT (opMy MpOLIEIIIero BpeMEH! He TI0 OOIIUM IpaBUIIaM.

B BonpocuTeibHOM nNpeaJioKeHUH BCIIOMOTaTeIbHBIN IJ1arojl BBIHOCUTCS Ha MECTO
nepeJt NoAIEKAUM, a 3HAYUMBIN TJIarojl OCTaeTcs MOCIIE HEero:
your teeth before you went to bed?
To1 mounctui 3yosl, npexae Had you brushed wem moiitu criats?

B orpunare/ibHbIX  NpeIOKeHUsIX 32  BCIOMOTaTeNbHBIM  IJIArOJIOM  CJELYyeT
oTpunarenpHas yactuna Not. I[IlpusroMmoHMMOTyTOBITECOKpaieHsoopmer hadn’t.
How did you hope to pass the exam if you had not (hadn’t) even opened the textbook?
Kak TpI HaiesyIcs cAaTh PK3aMEH, €CJIU THI JI0 9TOTO JIaXKe y4eOHUK HE OTKPBLT?

Cayuau ynorpeoaenus: Past Perfect:

. JleiicTBHE, 3aKOHYUBILIEECS 10 ONPEAEIIEHHOTO MOMEHTA B IIPOIILJIOM, HAa KOTOPBII
MOJKET yKa3bIBaTh TOYHAs JlaTa WJIM Yac, Hayajuo APYroro AeHCTBUS WIH KOHTEKCT:

After the Sun had set, we saw thousands of fireflies.
HOCJ’IG TOTI'0, KaK 3al1JI0 COJIHIIE, MbI yBI/II[eJ'H/I TBICAYHN CBCTIIAYKOB.

. [lepeuncnenne  pelcTBHi B MPOLUIOM, IPOM3OLIECHUINX JO  BpPEMEHHU
ITIOBECTBOBAHMS B LIEJIOM:

| finally caught Lucky and looked around. The nasty dog had scratched the furniture, had

torn the wallpapers and had eaten my lunch on the table.

A nmaxoner noiman Jlaku u ocMoTpesics BOKpyr. Mep3kas cobaka nciiapanaia Medensb, mopBaia
o0ou 1 chera Mot 00e Ha CTOJIE.

Pa3znen 9. [lutanue rocreii B pecropane.
IIpakTuyeckasi pa6ora Ne 53.

Tema 9.1. bponuposanue mecm ¢ pecmopane.
eanb padoThI:
1. [lpuHumarh peuieHUs B CTaHAAPTHBIX W HECTAHAAPTHBIX CHUTYyallUsIX M HECTH 3a HUX
OTBETCTBEHHOCTb.
2. ®opMupoBaHHE KOMMYHUKATUBHBIX KOMIIETEHLIMI, OBJIa/IEHNE JIEKCUKOW U SI3bIKOBBIMU
KIIUIIIE 110 TEME.
Xox paboThI:
1. BBeneHue HOBOM JIEKCHUKH.
2. [loBTOpEHNE TpaMMaTHYECKOIro MaTepuana, HeOOXOAUMOIO ISl U3YUYEHUS TEMBI.
3. Pabora c TekcToM npodeccruoHalIbHON HAIPABIEHHOCTH.

Read and practice saying the dialogues.

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

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

H: When would you like to come?

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

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

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

and we'll reserve the best table for you!

2. Waiter: Good morning. What can | 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.

IIpakTuuyeckas padora Ne 54.
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Tema 9.2. Byoywiee cosepuiénnoe apems.
Hean paGoTsi:
1. ®opmupoBaHuE KOMMYHUKAaTUBHBIX KOMIIETEHLIUI.
2. OBnazeHue rpaMMaTHYECKUM MaTepUAJIOM IO TEME.
Xox padoTsI:
1. BBenenue HOBOrO TPaMMaTHYECKOTO MaTepralia, HEOOXOAUMOTO IS U3yYCHUS TEMBIL.
2. OtpaboTKa JEKCUKO-TPAMMAaTHIECKUX HABBIKOB.

Future Perfect - 6yxymee coBepiienHoe BpemMst
Bpewmst Future Perfect ncnionbs3yercst 10BOJIBHO PeIKO, OHO 0003HAYALT JICHCTBHE,
KOTOPOE 3aKOHYHUTCSA J0 ONPEACICHHOT0 MOMEHTA WJIM Hadaia APYroro ACHCTBH B Oyayiem
WK Oy/IeT POIOIKATh JITUTHCS MOCTIE HETO.
Next year we shall have been married for 30 years.
B criegyromem roay Mel Oyzem sxeHaThl yxe 30 Jer.
Oopaszosanue Future Perfect
YTBepHI/ITCHBHBIG NMPCAJIOKCHUA:

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

He / she / it will have played ~ They shall have played
BonpochenLHme IPpECAIOKCHUSA:

Shall I have played? Shall We have played?
Will You have played? Will You have played?
Will he / she / it have played? Will they have played?

OTpunatenbHbIC TPEITI0KEHUS:

I shall not have played We shall not have played
You will not have played You will not have played

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

Bpewms Future Perfect o6pasyercst mpu moMoIu BCIIoMOraTeabHOro riaroja to have B
OydylieM BpeMEHH M HPUYacCTHs MPOILIEANIEro BPEMEHH 3HAYUMOTO TIJIarojia, TO €CTh €ro

«TpeTher HopMBI».

Tohave B Oyayiiiem BpeMeHH UMEET B (OPMBI:

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

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

[Tpuuactre BrOpoe, K npudactue nporreaniero spemenu (Participle 11), moxHo
IOJIYYHUTh, HpI/I6aBI/IB K HadyaJIbHOU (I)OpMe 3HAYUMOTO I'JiIarojja OKOH4aHUue€ -Ed:

examine — examined, enjoy — enjoyed, close — closed
O,Z[HaKO B AaHIJIMMCKOM S3BIKE €CThb J0CTAaTOYHO OobIIast rpyiina HEUPAaBUJIIbHBIX

[JIaroJIOB, KOTOphle 00pa3yloT (opMy MpPOMLIEIIIEr0 BpPEeMEHH HE MO OOIIMM MpaBWiiaM H
KOTOpBbIE HEOOXOAUMO 3aTIOMHHTb.

B BOompocuTenbHOM INpeNIOKEHMH BCIIOMOTATENBHBIN TIJ1arojl BBIHOCUTCS Ha MECTO
nepeJt NOAJIEKAIUM, a 3HAYUMBIN TJIarojl OCTaeTcs MOCIIE HEro:
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Will you have read all these books by the exam time?
Tsl mpoyTelIb BCE 3TU KHUTH JI0 Hayasla SK3aMEHOB?

B orpupareJbHBIX TpeNIOKeHUSIX 33 BCIIOMOTaTEJIbHBIM  IJIarojioM  CIEeAyeT
oTpuuarenbHas yactuia Not. [Ipu 3ToM oHM MOTYT OBITH COKpanIeHsl 0 GopMbl shan’t (won’t):
I guess, | shall not have received your next letter before Christmas.

Hymaro, s He MOJIydy TBOE CIIEyIOllee MUCbMO panblie PoxnecTsa.

Cayuau ynorpeoaenusi Future Perfect:

- JlelicTBHE, KOTOPOE HAYHETCS U 3aKOHUUTCS J0 ONPEAEICHHOT0 MOMEHTA B Oy IyLIeM:
You will have spent much efforts before you can run a marathon.

ThI HOTpaTUILIE MHOTO YCUIIHH, IPEXKJIE UEM CMOXKEIb TPOOeKaTh MapadoH.

IIpakTnueckas padora Ne 55.

Tema 9.3. O3HakoMJIeHHE C MEHIO.
ean paGoTsi:
1. PaboTaTh B KOJUIEKTHBE U B KOMaH i€, 3(p(PEeKTUBHO 001IaTHCSI ¢ KOJIEraMU, PYKOBOJICTBOM,
MOTPEOUTEIISIMHU.
2. ®opMupoBaHUE KOMMYHHKATHBHBIX KOMITETCHIINH, OBJIAZICHNE JIEKCUKOW M SI3bIKOBBIMH
KJTUIIE TIO TEME.
Xox padorthI:

1. BBeneHme HOBOM TEKCUKH.
2. [ToBTOpEHNE TpaMMaTHYECKOTO MaTepraia, HeOOXOAMMOTO TSl U3YUEHHUS TEMEI.
3. PaboTa ¢ TekcToM npodeccuoHaTbHOM HAITPABICHHOCTH.

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 I chose cabbage soup with small meat pies.
For the second course there was a wide choice of dishes: fried fish and chips, pancakes with
salmon, scallops fried in vegetable oil, veal cutlets, pork chops with fried potatoes, steaks and
grilled chicken. For the second course the waiter suggested the specialty of the restaurant — pan-
fried veal chops with spring onions.
For dessert we decided to take vanilla ice cream, coffee and apple pie.
Everything was very tasty and the service was good. The waiter brought us a bill. We paid the
bill and left the restaurant.

COMPREHENSION QUESTIONS

1. When did my friend invite me to have dinner?

2. Was the table laid for dinner already?

3. What was there on the table?

. 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?

N
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9. What did we decide to take for dessert?

IIpakTuyeckas padora Ne 56.
Tema 9.4. 3axa3z 6n100.

Hean paGoTsi:
1. PaGoTarh B KOJUIEKTUBE U B KOMaH[e, 3P(PEKTUBHO 0OIIATHCS C KOJJIETaMH, PYKOBOJCTBOM,
MOTPEOUTEIISIMHU.
2. ®opmHupoBaHNE KOMMYHUKATHBHBIX KOMIIETCHIMHA, OBIAJICHNE JEKCHUKOH M S3BbIKOBBIMH
KJIUIIIE 110 TEME.
Xoa padGoThI:

1. BseneHue HOBO JIEKCUKU.

2. TloBTOpeHHE TpaMMAaTHYECKOTO MaTepualia, HeOOXOAMMOTO sl U3YYCHUS TEMBI.

3. Pabota ¢ TekcTOM ITpo(hecCHOHATLHOM HAPaBICHHOCTH.

Taking food orders

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

Mary: May I take your food order now?

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

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

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

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

Mary: Yes, madam.

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

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

Man Guest: Medium, please.

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

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

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

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

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

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

Man Guest: All right, that sounds good.

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

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

When all the guests have placed their orders Mary repeated the whole order back to them.
Mary: May | repeat your order? That’s two cucumber mousse, one oysters, and one mussel
salad.

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

Mary: Is that correct?

Man Guest: Yes that’s right.

Mary then told the guests that she will be back soon with their meal.

Mary: Thank you. I’ll be back soon with your meal.

IIpakTuyeckas padora Ne 57.
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Tema 9.5. B oape.
Hean paGoTsi:
1. Hcnonb3oBarth WHGOPMAITMOHHO-KOMMYHUKAIIMOHHBIC TEXHOJIOTHH B TPOGECCHOHATHLHOU
JEeSITETTbHOCTH.
2. ®opMHpOBaHHE KOMMYHUKATHBHBIX KOMIICTCHIIMI, OBIA/JICHUE JICKCHKOW U SI3bIKOBBIMU
KJIUILE TI0 TEME.

Xoa padoThI:

1. BBenieHre HOBOM JIEKCUKH.

2. [ToBTOpEHNE TpaMMaTHYECKOTO MaTepraia, HEOOXOAMMOTO JUIsl U3YUEHUS TEMBI.
3. Pabora ¢ TekcToM mpodeccHoHaTBHON HAPABICHHOCTH.

At the Bar.

Read and translate the text:

At the Bar.
A bar is the place where you can have a cup of coffee with a sandwich or a cold snack. If you want to
have a drink you can order a cocktail or a glass of beer. You can also order rum, wine, liqueurs,
whisky and vodka. They also serve cooling beverages, juices, fruit cocktails, ice cream, pastry,
sweets, chocolates, cigarettes and fruit.
The barman is standing behind the bar counter. He serves his customers who sit at the counter on
high stools in front of him. They drink cocktails, fruit juices, soda and beer. Some visitors drink
coffee with sandwiches and eat ice cream. Barmen make cocktails to order.
They make aperitifs, digestives and original cocktails. Aperitif cocktails are served before the meal.
They are: "Manhattan™ with a cherry on the bottom, "Martini" with an olive on the bottom and
"Cinzano". These cocktails improve the appetite.

Answer the questions:

1. What is a bar for?

2. What is served at the bar?

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

Exercise 1. PackpoiiteckoOku, crasariaarons Past Simple /Past Continuous:

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

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

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

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

Exercise 2. BeiOepuTe npaBUIIbHbINA OTBET:

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

2. We called our friends in London yesterday to tell them about the reunion that we
a) will plan ¢) plan
b) were planning d) have planned
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3.1 feel terrible. I think | to be sick.
a) will ) am going
b) go d) will be going

Read and practice saying the dialogues.

— Good evening! What would you like to drink?

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

— One minute, please. Here is your punch.

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

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

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

IMpakTnueckas padora Ne 59.

Tema 9.6. Boioop u 3axka3 Hanumkoe.
eanb padorbi:
1. Bpars Ha ce0si OTBETCTBEHHOCTh 3a PAbOTy WICHOB KOMAaHIbI (MMOJYUHEHHBIX), PE3YJIbTAT
BBIIIOJTHEHUS 3aJaHUH.
2. ®opMupOBaHHEe KOMMYHUKATUBHBIX KOMITETCHITNH, OBJIAJICHHAEC JICKCUKOHW M S3BIKOBBIMH KITHIIIC 1O
TEME.
Xox paboThI:
1. BBeneuue HOBOM JIEKCHUKH.

2. [loBTOpEHNEe TpaMMaTHUECKOTro MaTepuana, HeOOXOAUMOIO ISl U3YUYEHUS TEMBI.

Taking a beverage order.
Words:
aperitif cocktails [o perrtif] kokreiinmu-aneputresl Manhattan
[meaen’het(a)n] -Manxarran
Martini [ma:'ti:ni] - mapTuHu (KOKTEHIb M3 [HKUHA, BEPMYTa U TOPHKOM HACTOUKH)
digestive cocktails [dr' d3estiv]- KOKTCHIH-TMHKECTUBBI (JIHMPKECTHB — CPEJCTBO, CIIOCOOCTBYIOIIEE MUIIEBAPEHUIO
WK YITy4IIarolnee nepeBapuBaHue MHIIH)
original cocktails[ kokterlz]- opurunasbHbie KokTeimu layer
cocktails [ 'lera] - cmoncThie KOKTEHIH
bowl [' baul]- 60y, c1aboankoroabHbIH HATUTOK CO CBEKUMHU (DpYKTaMu (BHUIIIHS, KITyOHHKA)
cobbler ['kobla] - k06ep, HAMTUTOK K3 BIIIH, POMA WJIK BUCKH C CaXapoM, MATOMU, TUMOHOM HJIH
areabCUHOM H JIbJIOM
fizz [fiz] - dus, necepTHBINH KOKTEIIb C TA3UPOBAHHBIMHU HATUTKAMH (IIAMITAHCKUM, KOKa-KOJIOH U
T.J1.)
sparkling wine-rasupoBanHoe (1my4dee) BUHO
highball-Bucku ¢ comoBoii u 1b10M
Bourbon [buaban] amep. 6yp60oH (copT BUCKH)
soda ['soudo]- razupoBanHas Boja
sherry ['fert] -xepec
port-mopTBeiiH (KperieHoe KpacHOe MOPTYralbCKOe BHHO)
sour ['saud] - KOKTEIb C TMMOHHBIM COKOM
straw [stro:] - conomMuHKa
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long drink-niutk, HE TOpOTISCH (YEpe3 COIOMHUHKY)

a shot-HanuTOK, BHIMMBAEMBII OJTHUM IJIOTKOM (3aJIIIOM)

at a gulp [galp]-3anmom

draught beer [dra:ft] - 6oukoBoenHBO

bitter(s)-roprxoenuso

lager beer ['la:go] - nerkoe, CBETIOCIMBO

aim ['eim]-uens

as quick as possible -xakmoxuoObIcTpeedevice [di'vais] -npubop, npucnocobieH e
light effect [1' fekt] -cBeToBoIAGPeKT

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

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

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

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

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

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

In Beer bars they sell bottled and draught beer, mineral and fruit water. They usually have no strong
drinks on sale. You can order beer of any kind you like. It may be bitter or lager beer. For a snack
you can take potato chips, biscuits, salted nuts, olives, shrimps, cheese and fish snacks of smoked,
dried and salted fish. You can also have sandwiches, cold and hot snacks in the Beer bar.

You can find Express-Bars in the shopping centers, hotels and at the railway stations. Their aim is to
serve the customers as quick as possible. They serve coffee and tea, sandwiches, baked items, pastry
and milk products.

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

Answer the questions:

1. What is a “long drink”?

2. What are cocktails made of?

3. What is served in grill-bars?

4. What is served in Beer bars?

5. What do people do in disco-bars?
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Packpoiite cko0ku, ynorpedass riaarouasl B Present Continuous, Present Simple nam Future
Simple:

. My sister (not to like) coffee.

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

. What he (to read) now?

. What he (to read) every day?

. What he (to read) tomorrow?

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

. Where she (to be) tomorrow?

. Where she (to go) tomorrow?

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

10. They (to stay) at home tomorrow.

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

12. When you (to finish) your homework? It (to be) very late, it (to be) time to go to bed.

O© 00 NOoO O b WN -

Making Tea.
Serving beverages after meals.

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

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

Mary: Tea for you, madam.

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

Mary: Your Cappuccino, madam.

She gave a cup of Espresso to another guest.

Mary: Espresso, sir.

Mary asked if anyone wanted an after dinner drink.

Mary: Would you like any liqueurs or brandy?

A guest ordered a cognac.

Guest: Yes, a cognac, V.S.0.P., please.

And another wanted a liqueur.

Guest: A Baileys, please.

Mary took the order to the bar.

Mary: Order for table ten.

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

She checked if the guests needed anything else.

Mary: Is there anything else I can get you?

Guest: No, thank you very much.
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Paznen 10. O6cay:kuBanme rocreil B pecTopaHe roCTHHULBI.
IIpakTuyeckas padora Ne 59.
Tema 10.1. 3aBTpak.
Hean pa6oTsi:
1. OcymiecTBIATH MOUCK U MCIIOB30BaHUE HH(POPMAIH, HE0OX0MMOH 1 3(ppekTHBHOTO

BBIIIOJIHCHUA HpO(i)eCCI/IOHaJ'IBHBIX 3aaaq, HpO(bGCCI/IOHaJIBHOFO 1 JIMYHOCTHOT'O pa3BUTHUS.
2. q)OpMI/IpOBaHI/IC KOMMYHHKATHUBHBIX KOMH@TGHHHﬁ, OBJIaACHUC JIEKCUKOM M SI3BIKOBBIMU KITHIIIE 110
TEMCE.

Xoza padorhbI:
1. BBenenne HOBOM JIEKCUKH.

2. [loBTOpEHNE rpaMMaTHYECKOIr0 MaTepuana, He0OOXOAUMOI0 JUIsl U3Y4YEHUS TEMBI.
3. Pabota ¢ TekcToM npodeccCOHaTBHON HAIPABICHHOCTH.

TEXT.
Most Americans eat three meals during the day: breakfast, lunch, and dinner. Breakfast begins
between 7:00 and 8:00 am, lunch between 11:00 am and noon, and dinner between 6:00 and 8:00 pm.
On Sundays “brunch” is a combination of breakfast and lunch, typically beginning at 11:00 am.
Students often have an evening snack around 10:00 or 11:00 pm.
Breakfast and lunch are usually light meals, with only one course. Dinner is the main meal.For
breakfast Americans usually eat cereal with milk (often mixed together in a bowl), a glass of orange
juice, and toasted bread or muffin with jam, butter, or margarine. Another common breakfast meal is
scrambled eggs or an omelet with potatoes and breakfast meat (bacon or sausage). People who are
eating light might eat just a cup of yogurt. Lunch and dinner are more varied.
At a formal dinner the number of utensils may surprise you. How do you explain the difference
between a salad fork, a butter fork, and a dessert fork? Most Americans don’t know the answer either
(it’s the number of tines on the fork and its size). But knowingwhich fork or spoon to use first is
simple — use the outermost utensils first and the utensils closest to the plate last.
In most parts of the world having lunch or dinner together is an important part of doing business. In
North America eating meals is a way of building a relationship or celebrating a partnership. And in
other cultures such as China much of the real work of making deals actually often gets done at the
dinner table. No matterwhere you are doing business, it’s important to be able to handlethe basics of
dining out. This includes ordering food, recommendingdishes, proposing a toast and paying for the
check among other skills.

COMPREHENSION QUESTIONS

1. How many meals do Americans eat during the day?

2. What is “brunch”?

3. What can be a typical American breakfast?

4. What is the simple rule of using itensils?

5. What is an important part of doing business in most parts of the world?

IIpakTnyeckas padora Ne 60.

Tema 10.2. PazropopHasi npakTuka.
ean paGorsi:
1. Vicniosib30BaTh HHPOPMALIMOHHO-KOMMYHUKAIIMOHHBIE TEXHOJIOTUH B ITPO(HEeCCHOHAIBHON
JESITETbHOCTH.
2. ®opMupoBaHNE KOMMYHHKATHBHBIX KOMIIETEHIIUH, OBJIaICHUE JIEKCUKOM U SI3IKOBBIMU KJIUIIIE TIO
TEME.
Xox padorsr:
1. Baenenue HOBOH JIEKCHKH.
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2. [ToBTOpEHUE TpamMMaTHYECKOro MaTepualia, HeOOXO0AUMOTO Ui U3yYEeHUS TEMBIL.

3.  Pabota ¢ TekcToM npodeccHoHaTbHON HAPABICHHOCTH.

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

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

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

Alex: What shall we take for dinner?Boris: Here’s the menu, let’s have a look.

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

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

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

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

Boris: All right.

Alex: Pass me the pepper, please.

Boris: Here you are.

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

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

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

Alex: I do not want. I shall begin

the second course.

(After dinner)

Boris: The dinner was rather tasty. 1 am quite full, and what about you?

Alex: Soaml.

IIpakTuyeckasi pa6ora Ne 61.
Tema 10.3. O6en. (JIan4.)

eab padoThbI:
1. PaGoTaTh B KOJUIEKTHBE ¥ KOMaH 1€, YP(HEKTUBHO 0OIIATHCS C KOJIJIETaMH, PYKOBOJICTBOM,
MOTPEOUTEIISIMHU.
2. ®opMHpOBaHNE KOMMYHHKATHBHBIX KOMIIETECHIIUHN, OBJIJICHUE JICKCUKOH U SI3PIKOBBIMU KIIUIIIE TIO
TeMe.
Xox paboThI:

1. BBenenne HOBOI JIEKCHUKH.
2. [ToBTOpEHNE rpaMMaTHYECKOro MaTepuana, HEOOXOAUMOrO ISl U3YUYEHUS TEMBI.
3. PaboTa ¢ TekcToM npodecCHOHAIBHON HAITPaBJICHHOCTH.

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

— Waiter! Is this table vacant?

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

— Could we have the menu?

— Yes, of course! Here’s the menu.

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

— As for me, 1’1l take some salad.

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

—Tell us, please, if there are there any fish courses on the menu?
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— We have stuffed pike, salmon, and fish in aspic.

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

— What garnish would you like to order?

— I think, cauliflower salad and green peas.

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

— I’1l 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.

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

A WO DN P
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. PackpoiiTe cko0ku ynorpeous Temy Present Simple Tense:

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

. | (to get) up 8 o’clock every morning.

. British people (to drink) a lot of tea, while Americans (to drink) more coffee.

. She usually (to sign) only for her friends

. PackpoiiTe ckooku ynorpeous temy PresentContinuous or Present Simple Tense:
. It often (to rain) in this part of the world.

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

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

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

. Can you phone a bit later, please? Jane (to have a bath).

. Run downstairs. Your sister (to wait) for you.

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

. John (to work) in the garden.

. Dad usually (to work) on Saturdays.

10. Usually I (have coffee) in the morning, but now I (to drink) tea.
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4. 3apaiiTe anbTepHATHBHBIE BONPOCHI:

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

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

5. He is working on the farm. (in the garden)
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6. They are skating (skiing)

7.

| am translating text ten. (text eleven)

8. The dog is sleeping on the farm. (in the garden)
9. They are going to the zoo. (to the park)
10. We are reading text two. (text five)

5. 3anmoanuTe NMPOMMYCKH BOIIPOCUTECJIBbHBIMH CJIOBAMU:

...... do you like fantasy?

...... colour are your eyes?

...... flowers does your girlfriend like?

...... pen is it?

...... does your train arrive?

....... do I get there?

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

..... do your friend live?

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

1.

1.

2 BapHaHT
Packpoiite cko0ku ynorpeous temy Present Continuous:

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

They (to lie) on the carpet and (to draw).
2. —What....you (to do) now?
| (to look for) my key. | can’t open the door.

3.
. Why..... you(to put on) the coat? It’s sunny today

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

. PackpoiiTe ckooxu ynorpuous tremy Present Simple Tense

. | (to get) up, (to switch)on the radio and (to do)my morning exercises.

. It usually (to take) me fifteen minutes.

. I occasionally (to jog) with him.

. He (to take) a bus to his factory.

. Our cat (to catch) a toy mouse.

. Packpoiite ckooku ynorpeous Temy Present Continuous auéo Present Simple Tense
. We sometimes (to go) to the cinema.

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

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

. We have got tickets, and tomorrow evening we(to go) to the cinema.

....... you (to do) anything tomorrow afternoon?

A ODNPEFEPWOOPRONMNMNEDNDO S

Listen! Somebody (to sign)a lovely song.

| (to play) tennis with my friend.

6.
7.
7.
8.
9.

4.

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

We something (to go) to the cinema

At the moment we (to fly) over the desert

He usually (to think) right.

3anoJiHUTE NPONYCKH BONPOCUTEIBLHBIMHU CI0BAMM:
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1. ....is that tall man?

2. ....is in his hands?

3 do you phone all the times?

4. stop is yours?

5. snow falls in Finland?

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

7. times a week do you go to the fitness centre?
8 ......do you know about this picture?

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

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

. 38HaﬁTe AJbTCPHATHUBHLIC BOIIPOCHI:
. He is drinking tea. (coffee)
. She is cooking meat. (fish)
. They are standing. (sitting)
. He is drawing a bird. (a fish)
. She is making cakes. (bread)
. He is swimming in the sea. (in the pool)
. They are skating. (skiing)
. Ann is my friend (Kate)
. They are teachers. (students)
10. Fred is a doctor. (a student)
Answers:
1.-Where are our children? It's quiet at home.
-They are lying on the carpet and drawing.
2.-What are you doing now?
-I'm looking for my key. I can't open the door.
3.Listen! Somebody is singing a lovely song.
4.Why are you putting on the coat? It's sunny today.
5.Don't make so much noise. I'm trying to work.
6. Why are you crying? Is something wrong?
7.Let's go for a walk. It is not raining now.
8.Why aren't you hurrying? I'm waiting for you.
9.1 don't speak any foreign language, but I'm learning English now.
10.We are spending next weekend at home.
11.1I'm meeting Liz tonight. She is coming from Cork.
12.He is going to speak to his parents.
13.My Dad is working overtime this week.
14.They are living in a rented house these days.
15.1I'm taking dancing lessons this winter.
16. At the moment we are flying over the desert.

O© 00 N O O W N - Ol

1. b) often rains

2. a) rains

3. a) is making

4. b) often makes

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

7. a) am learning

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

15. a) Are you doing
a) am playing

IIpakTnueckas padora Ne 62.

Tema 10.4. [Ipeano:kenue 6,110/,
ean pa6oTsi:
1. Bpatb Ha ceOst OTBETCTBEHHOCTD 3a pa0bOTy YJICHOB KOMaH/IbI (IO TYMHEHHBIX ), PE3yIbTaT
BBIMNOJIHCHUS 3aJaHU .
2. ®opMupoBaHUE KOMMYHUKATUBHBIX KOMITETCHIIHMA, OBJIAJICHUE JICKCUKON U SA3BIKOBBIMH KITUIIIC TIO
TEMe.
Xox padorhI:

1. BBeneHue HOBOU JIGKCHUKH.
2.  TloBTOpeHue rpaMMaTHYECKOrO MaTepraja, HeOOXOIUMOTO JIJIs H3YYCHHUS TEMBIL.
3. Pabota ¢ TekcToM mpodeccroHanbpHON HAPaBIECHHOCTH.

Dialogue.
Waiter: Good afternoon! You can sit at this table.
Guest: We’d like a table for four. Our friends will come later.
W.: Then you can take your seats at any vacant table. Here is the menu. Make your choice. G.: Let’s
see what’s on the menu today. What would you recommend?
W.: There is a big choice of dishes today. | would recommend
our specialties — roast duck and goulash. I can also recommend you roast chicken or roast beef.
Would you like soup?
G.: Oh, yes. Two clear soups with croutons, please, and two helpings of roast duck.W.: What will you
order for your friends?
G.: They will make their orders themselves.
W.: All right. Will you have anything for a drink?
G.: Certainly. Apple juice and fruit squash.
W.: What will you have for dessert?
G.: I think it will be apple pie and white coffee.

IIpakTnyeckas padora Ne 63.
Tema 10.5. PazropopHasi npakTuka.
Lens paboThI:
1. CamocTOATENBHO ONPENENATh 331241 MPO(PECCHOHATBHOTO M JIMYHOCTHOTO Pa3BUTHS, 3aHUMATHCS
camo00pa30BaHUEM, OCO3HAHHO MJIAHUPOBATH MOBBILICHUE KBATH(PUKALINH.
2. ®opMupoBaHNE KOMMYHHKATUBHBIX KOMIIETEHIIUH, OBJIaICHUE JIEKCUKOM U SI3IKOBBIMU KJIUIIIE TIO
TeMe.
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Xox paboTsr:

1. BseneHue HOBOU JIGKCUKH.
2.  TloBTOpeHHe rpaMMaTHUECKOrO MaTepHasia, HeOOXOAUMOTO I H3yUCHHUS TEMBI.
3.  Pabota ¢ TekcToM npodeccHoHaThHON HAPABICHHOCTH.

Dialogue.
Michael, the headwaiter, answered the telephone at the “Shay Max” restaurant. He greeted the caller,
told the name of the restaurant and his name and offered to help the caller.
Michael: Hello, “Shay Max” restaurant, Michael speaking. What can I do for you?
The caller wished to make a dinner reservation. Michael got out. the reservation pad.
Ms. Brown: I'd like to make a dinner reservation, please.
Michael: Certainly, madam.
Michael asked her for the date of reservation and wrote down the details as she spoke.
Michael: And for what date, please?
Ms. Brown: For the nineteenth of October.
Michael found out the time of the reservation.
Michael: And for what time, please?
Ms. Brown: For six thirty in the evening.
Michael asked the caller for her name and she spelt it out for him.Michael: May | have your name,
madam?
Ms. Brown: Yes, it’s Brown, Ms Brown, that’s b-r-o-w-n.
Michael asked Ms Brown for the number of people in her party.
Michael: For how many, Ms Brown?
Ms. Brown: For five.
The caller had a special request — a window table.
Ms. Brown: I’d like a table in a non-smoking by the window. Michael checked the floor chart.
Michael: Just a minute, Ms Brown, I’ll see if we have a table.
Michael apologized because the non-smoking section was booked out that night.
Michael: I’'m very sorry, Ms Brown, but there are no tables left in non-smoking.
Michael offered her an alternative and asked for her agreement.
Michael: We have a window table in smoking. Would you care for that ?
Ms. Brown accepted the offer.
Ms. Brown: Yes, all right.
Michael read back to Ms. Brown all the details he had written on the reservation notepad.
Michael: So, that’s a window table for five persons at six thirty in the evening on the nineteenth of
October.
Michael asked Ms. Brown for a contact number and wrote it down on a notepad.
Michael: Could I have a contact number, please.
Ms. Brown: Yes, it’s 9754876.
Before ending the conversation Michael thanked the caller and said goodbye.Michael: Thank you for
cal ling, we’ll see you on the nineteenth. Good bye, Ms. Brown.
Finally Michael copied all the information on the notepad in the restaurant’s reservation record.

IIpakTnyeckas padora Ne 64.
Tema 10.6. Ykun.
Hean paGorsi:
1. OpueHTHPOBATHCS B YCIOBUSAX YaCTOM CMEHBI TEXHOJIOTHH B MPO(PECCHOHATBHOM NeATEIbHOCTH.
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2. ®opMupoBaHNE KOMMYHHKATHBHBIX KOMIIETCHIIUH, OBJIAaICHUE JIGKCUKOH U SI3IKOBBIMU KIIUIIIE TIO
TEME.
Xox padorsr:

1. BBeneHue HOBOU JIGKCUKH.
2.  TloBTOpeHHe rpaMMaTHUECKOrO MaTepHasia, HeOOXOAUMOTO I H3yUCHHUS TEMBI.
3.  Pabota ¢ TekcToM npodeccCoHaThHON HAPABICHHOCTH.

Dialogue.
Waiter: What would you like for supper?
Guest: Well, 1 usually have light supper, because it isn’t healthy to eat much before going to bed.
What do you have on the menu today?
Waiter: | would suggest you fish and chips, meat salad, cheese and ham sandwiches, omelet, tea with
apple pie or some pastry.
Guest: | think I’11 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: | don’t take strong tea in the evening. | usually take tea with milk.

COMPREHENSION QUESTIONS
1. How many meals a day 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?
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 65.

Tema 10.7. Kynunapnsie xapaxmepucmuku 61100 0114 yycuna.
eanb padoThbi:
1. OcymecTBaATh MOUCK W HCHOJb30BaHME HHMOpMaANMM, HE0OXoAUMOHN i 3(p(PEKTUBHOTO
BBITNOJTHEHUS MPO(PECCHOHAIBHBIX 3a/1a4, TPOPEeCCHOHATBHOTO U JIMYHOCTHOTO Pa3BUTHSL.
2. ®opMHpOBaHNE KOMMYHUKAaTUBHBIX KOMIETEHIIMH, OBJIJICHNE JIEKCUKOM U SI3bIKOBBIMM KITUILIE T10
TeMe.
Xox padoThiI:
1. BBeneHne HOBOI IEKCHKH.
2. IloBTOpEHHe rpaMMaTHUECKOTO MaTepHraja, HE0OX0IMMOTO Ui H3yYEeHUS TEMBL.
3. PaboTa ¢ TekcTOM npodeccHoHaNbHOM HapaBIeHHOCTH.
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FOOD SERVICE TECHNIQUES

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

used in US are:

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

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

How to serve from a platter or bowl?

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

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

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

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

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

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

European service is different:

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

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

Pa3nen 11. Kyxuu HapoaoB Mupa.
IIpakTuyeckas padora Ne 66.
Tema 11.1. Pycckasa HayuoHanvHas KyxHs.
eanb padoThbi:
1. [lpuHuMarh peuieHUs B CTAaHAAPTHBIX U HECTAHAAPTHBIX CHUTYallUsIX M HECTH 3a HUX
OTBETCTBEHHOCTb.
2. ®opMupoBaHHE KOMMYHUKATUBHBIX KOMIIETCHLIMI, OBIa/ICHUE JIGKCUKOW U SI3bIKOBBIMU
KITUIIIE 110 TEME.
Xoa padoThI:
1. BBeneHue HOBOI TEKCHKH.
2. [loBTOpEHNE TpaMMaTHUECKOTO MaTepuana, HEOOXOAUMOTO ISl U3YUEHUS TEMBI.
3. Pabora c TekcToM npodeccruoHaIbHON HATPaBIEHHOCTH.

RUSSIAN CUISINE
Russian Cuisine is a mixture of many cultural traditions. Russian cuisine includes all
kinds of vegetables, mushrooms, meat, milk products, honey, fruits and berries, and a variety of
wheat, barley, and rye grains.
The Russian people have always been gourmets. Many names of Russian dishes and
liquors have become international. For example:vodka, Mini, piroshki, pelmeni.
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In Moscow restaurants you can taste the traditional Russian fish soup “ukha” with a huge
crawfish. There is a big choice of appetizers, soups on the menu: Russian meat soup with fresh
cabbage— shchi, meat and fish soup — solyanka, kidney soup with dills — rassolnik, fish soup
— ukha, okroshka soup, green sorrel soup and cold beetroot soup — svekolnik.

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

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

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

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

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

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

COMPREHENSION QUESTIONS
1. What foodstuffs are used in Russian cuisine?
2. What names of Russian dishes and liquors have become international?
3. What are the names of Russian traditional soups?
4. What are the names of Russian meat dishes?
5. How are Russian traditional milk products called?
6. What are the names of Russian pies, honey-cakes, and rolls?

IIpakTuyeckasi pa6ora Ne 67.

Tema 11.2. Kaexka3ckasa HayuOHAIbHAA KYXHAL.
eab padoThI:
1. OcymecTBasATh MOMCK U UCIOJIb30BaHWE WHMOpPMAIMKU, HEOOX0IUuMON MIssd(PPEeKTHBHOTO
BBITIOJIHEHUS TPO(ECCHOHANBHBIX 3a/1a4, MPO(PECCHOHANBHOTO U TUYHOCTHOTO Pa3BUTHS.
2. ®opMupoBaHHE KOMMYHUKATUBHBIX KOMIIETCHLIMI, OBIa/ICHUE JIGKCUKOW U SI3bIKOBBIMU
KITUIIIE 110 TEME.
Xox paboThI:
1. BBeneHue HOBOH JIEKCHUKH.
2. [loBTOpEHNE TpaMMaTHUYECKOTrO MaTepuana, HEOOXOAUMOTO sl U3YUEHUS TEMBI.
3. Pabora c TekcTom npodeccruoHaIbHOM HATPABIEHHOCTH.

CAUCASIAN CUISINE

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

One of the most characteristic peculiarities of Caucasian culinary is a combination of tart
with sweet, produced by the additionof pomegranate juice,dried lemons, or sour plums, along
with dried fruits such as apricots, quince, raisins, and persimmons. Chestnuts are also used to
garnish meat and other dishes, and fresh pomegranate seeds are added to the plate just before it is
brought to the table.
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Caucasian cuisine is rich in various appetizers, soups, hot and cold dishes. A great variety
of green vegetables are used in makingappetizers. They are: egg-plants, tomatoes, cabbage,
sauerkraut, cauliflower, beets, potatoes, garlic, brown onions, spinach and also greens, spices,
mushrooms and walnuts. Walnuts are widely used in making sauces to dishes of any kind.

Caucasian cuisine has recipes of lots of appetizers:

Fried egg-plants with tomato sauce.
Salted egg-plants and walnuts.
Stuffed egg-plants with walnuts, garlic, brown onion, cress salad, celery, parsley, dried
cinnamon, clove, vinegar, cayenne,salt.
Baked egg-plants with walnuts and pomegranate.
Fried mushrooms with tomatoes and walnut sauce.
Caucasian cuisine has many meat dishes:
Boiled beef in tomato sauce with greens.
Roast beef and string-beans with greens.
Beef stewed in walnut and tomato sauce.
Pork fillet stewed with quince.
Boiled mutton in garlic sauce.
Liver in pomegranate sauce.
Rice pilaf.Everywhere you can taste shashlyk (meat on a spit). It is made of suckling, lamb, beef
and chicken.
The poultry dishes are also very popular in Caucasian cookery:
Chicken in garlic sauce.Chicken in walnut sauce. The sauce is made from minced walnuts,
garlic, kinza, salt and vinegar. The chicken is roasted or boiled, then cut in pieces, put on a dish
and poured over with this sauce.
IIpakTuyeckas padora Ne 68.

Tema 11.3. Anznuiickasa HAUUOHATbHAA KYXHAL.
eanb padoThI:
1. Ucnonb3oBaTh MHGOPMAIMOHHO-KOMMYHUKAIIMOHHBIE TEXHOJOTUH B MPOQECCHOHAITBHON
ACATCIIbHOCTU.
2. CDOpMI/IpOBaHI/Ie KOMMYHUKaTHUBHBIX KOMHeTeHHHﬁ, OBJIaZICHUEC JIEKCUKOH M SI3BIKOBHIMH
KJIUIIEC 110 TEME.
Xox paboThI:
1. BBeneHue HOBOH JIEKCHUKH.
2. HOBTOpeHI/Ie I'paMMaTH4Y€CKOIo MaTc€puralia, HCO6XO,Z[I/IMOFO JJ11 U3Yy4CHUSA TEMBI.
3. Pabota c TekcToM npodecCuOHAIBHON HAITPaBJICHHOCTH.

ENGLISH CUISINE

Apple Pie Recipe:

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

Ingredients:

8 large tart green apples 40 grams of butter

Vi cup of castor sugar (caxaprasmyapa)

1 cup of water

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

2 large strips of the rind of Vi a lemon

1 teaspoon of cornflour 4 cups of flour

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

2 eggs
2 to 4 tablespoons of milk
Apple Filling

Peel the apples and cut each apple into quarters. Remove the core and dice each quarter.
In a large saucepan melt the butter over a medium low heat, add the apple, sugar, water, lemon
rind, cinnamon and cloves
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and combine. Cover and sweat for 5 to 10 minutes, or until the apple is just tender but
still retains its shape. Remove from the heat. Discard the lemon rind, cinnamon stick and cloves.
Drain most of the excess liquid off and mix in the cornflour. Setasidetocool.

IIpakTuyeckas padora Ne 69.
Tema 11.4. @panyysckasa Kyxua.

FRENCH CUISINE.
Eating well is of prime importance to most French people, who spend an amazing amount of
time thinking about, talking about and consuming food. Culinary traditions that have been
developed and perfected over the centuries have made French cooking a highly refined art. The
cuisine of France is remarkably varied with many regional differences based on the produce and
gastronomy of each region.
Winemaking in France dates back to pre-Roman times, also it was the Romans who disseminated
the culture of the wine and the practice of winemaking throughout the country.
Wine is the product of the juice of freshly picked grapes, after natural or cultured yeasts have
converted the grape sugars into alcohol during the fermentation process.
There are 400 sorts of cheese in France. The French have always regarded cheese as essential
meals.
Ratatouille Recipe:
Ratatouille has its origin in Provence region in southern France.
Ingredients:
2 aubergines (eggplant)
3 zucchinis
Vi cup of olive oil t
1 large onion
2 to 4 cloves of garlic
1 to 2 teaspoons of white sugar
salt & pepper
2 tablespoons of red wine vinegar
1.225 kg fresh tomatoes
Vi cup of quality white wine
Wash the aubergines and zucchinis. Cut the aubergine into small 1 cm (‘4 inch) cubes and slice
the zucchinis into 5 mm (Vi inch) slices. Sprinkle with salt and set aside for 30 minutes. This
removes any bitter taste from the vegetables. Rinse the salt off under water and dry with paper
towels. Cut the onion into thick wedges and crush the garlic.
Heat the olive oil in a deep heavy based frying pan or saucepan. Add the onions and sauté until
golden brown. Add the aubergine, zucchini and garlic and cook until golden. Stir in the sugar,
red wine vinegar, tomatoes and wine. Cover and simmer for 20 to 30 minutes. Add salt and
pepper to taste. Serve with fresh crusty bread or as a side dish.
Boeuf Bourguignon Recipe
Boeuf Bourguignon comes from the Burgundy Region in France and Burgundy red wine is used
in this recipe.
French onion soup.
Adding a little sugar when frying onions helps them caramelize and turn a lovely pale golden
colour.
Ingredients:
675g onions
75¢ butter
2 tsp sugar
40 g plane flour
1.7 I chicken or beef stock
1 level tsp salt
Ground black pepper
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6 slices French bread, 1.25 sm thick
100 g Gruyere cheese

Directions.

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

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

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

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

Exercise 1. 3anoJiHuTEe MPOMYCKH CJI0OBAMM:

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

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

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

3. | take out of the cupboard all the ...... Y enens knives, forks and spoons.

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

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

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

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

Exercise 2. Past Simple or Present Perfect:
1. | already (to cook) the dinner.
2. | (to cook) it anhour ago.
3. He (not to eat) today. He (not to eat) yesterday.
4. We (to see) this film recently. She (to see) this film last week.
5. I just (to come). My mother (to come) half an hour ago.
6. Look at the cake! I (make) it myself.
IIpakTuyeckasi pa6ora Ne 70.

Tema 11.4. Anonckan Kyxusa.
eanb padoThbi:
1. PaGoTraTe B KOJUIEKTHBE U KOMaHze, dPPEKTUBHO OOIIATHCS C KOJUIEraMH, PYKOBOJCTBOM,
MOTPEOUTEIISIMHU.
2. (DOpMI/IpOBaHI/IC KOMMYHUKAaTUBHBIX KOMHeTeHHHﬁ, OBJIaICHUC JIEKCUKOH U SI3BIKOBBIMHU
KIJIMIIEC I1O TEME.
Xox paboThI:
1. BBeaeHre HOBOM JICKCHKH.
2. HOBTOpeHI/Ie TpaMMaTH4Y€CKOTro MaTcpualia, H606X0):[I/IM01"0 JJI U3YUCHUSA TCMBI.
3. PaboTa ¢ TekcToM NpodecCHOHANBHOM HapaBIeHHOCTH.

CMyycMy

1. Bpate Ha ce0s OTBETCTBEHHOCTh 3a PAabOTy WICHOB KOMaHMABI (MOAYMHEHHBIX), PE3yIbTaT
BBITIOJTHCHMS 3aJaHUI.

2. ®opMupoBaHHE KOMMYHUKATUBHBIX KOMIIETCHIIMI, OBIA/ICHUE JIGKCUKOW U SI3bIKOBBIMU
KJIUIIE TI0 TEME.

Xox padoTsI:
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1. BBeneHune HOBOM JIEKCUKH.
2. TloBTOpEHHE TpaMMaTHUYECKOTO MaTepHasa, HEOOXOIUMOI0 ISl U3YUCHHS TEMBbI.
3. Pabora c TekcTom npodeccuoHaATbHON HATPABICHHOCTH.

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 cymienasikpacHasiBogopociib) 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 IVi
tablespoons of white sugar 1 teaspoon of salt

1 pack of nori sheets (dried Laver seaweed)

Sumeshi — Vinegared Rice

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

IIpakTuyeckas padora Ne 71.

Tema 11.6. Kumaiickas HauuOHAIbHAA KYXHAL.
eab padoThI:
1. CamocrosiTeNbHO ONpPENENATh 3aJaud MpPOo(EeCCHOHATBHOIO U JUYHOCTHOTO pPAa3BUTHS,
3aHMMAaTbCA CaMOOOpPa30BaHNEM, OCO3HAHHO IJIAHUPOBATh MOBBIIIEHNE KBATU(PUKAILIUH.
2. ®opMHpOBaHHE KOMMYHUKATUBHBIX KOMIIETEHLIMI, OBJIa/IEHUE JIEKCUKOW U SI3bIKOBBIMU
KITUIIIE 110 TEME.
Xox paboThI:
1. BBeneHue HOBOH JIEKCHUKH.
2. [loBTOpEHNE TpaMMaTHUYECKOIro MaTepuana, HeOOXOAUMOIO JUIsl U3YUYEHUS TEMBI.
3. Pabora c TekcToM npodeccruoHalIbHON HAIPABIEHHOCTH.

CHINESE CUISINE

Cantonese Lemon Chicken Recipe

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

1 tablespoon of water

2 teaspoons of sherry

2 teaspoons of soy sauce

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

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

1 tablespoon of sherry

2 teaspoons of cornflour 1 tablespoon water

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

Cut the chicken into strips about 1 cm wide and set aside. Combine the egg, water, soy
sauce, sherry and cornflour in a small bowl and mix until smooth. Pour the egg mixture over the
chicken strips, mixing well and set aside for 10 minutes. Sift the extra cornflour and plain flour
to-gether onto a plate. Roll each piece of chicken in the flour mixture, coating each piece evenly
and shaking off any excess. Place the chicken in a single layer on a cooking paper lined plate
ready to be deep fried.
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Heat the oil for deep frying in a wok or large pan. Test the oil is hot enough by dropping
in a cube of bread, it should brown in 30 seconds. Carefully lower a few pieces of chicken into
the oil and cook until golden brown. Remove the chicken with a slotted spoon and drain on paper
towels. Continue cooking the remaining chicken in small batches. This can be done ahead of
time if required and stored in the refrigerator until needed.

IIpakTuyeckas padora Ne 72.

Tema 11.7. Tpaouyuonusie Hemeukue 61100a.
Lean padoTni:
1. OpueHtupoBaTbCsi B YCIOBUSIX 4YacTOM CMEHBbl TEXHOJOIMH B Ipo¢ecCHOHATIbHOU
NESITEbHOCTH.
2. ®opmHupoBaHNE KOMMYHUKATHBHBIX KOMIIETCHIMA, OBJIAJICHUE JEKCHUKONH M S3BbIKOBBIMH
KJIUIIIE 110 TEME.
Xoa paGoThI:
1. BeneHue HOBOI JIEKCHKH.
2. TloBTOpeHHE TpaMMaTHYECKOTO MaTepHaia, HEOOXOIUMOTO ISl H3YUEHHS TEMBI.
3. Pabora ¢ TekcToM npodeccHoHATEHON HAITPABICHHOCTH.

GERMAN CUISINE

Sauerbraten Recipe (German Soured Pot Roast)

Ingredients:

1 kg of whole beef sirloin

8-10 whole cloves

300 ml of flat lager or pilsner beer

300 ml of red wine vinegar

1 large onion

1 carrot

1 large stalk of celery

3 cloves of garlic

1 bouquet garni

4 tablespoons of butter

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

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

Preheat the oven to 180°C (350°F or gas mark 4). Remove the meat from the marinade
and reserve the marinade for use later. Pull the cloves out of the meat and discard. Pat the meat
dry with absorbent kitchen paper. Heat a deep large ovenproof casserole dish or saucepan and
melt 2 tablespoons of butter. Brown the meat evenly on all sides in the dish - the browning is
very important for developing the flavours in the meat. Once well browned remove the meat
from the pan. In the same dish melt the remaining butter, add the flour and stir through. Cook on
a low heat for around half a minute being careful not to burn the flour. Slowly add the marinade,
including vegetables and bouquet garni with the beef stock. Add a little at a time stirring
constantly. The mixture will thicken as you do this. Add a little salt and pepper and return the
meat to the dish. Bring to the boil and place in the oven for | to 2 hours, until the meat is tender.

Once cooked, remove the meat and set aside somewhere warm. Strain the gravy through
a fine sieve, pressing the vegetables to get all the juices. If the gravy is still quite runny gently
heat and reduce until you reach the desired consistency and flavour. Check the seasoning and
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add more salt and pepper if necessary.To serve, slice the meat and arrange on a warmed platter
with seasonalvegetables and the finished gravy.

Note: bouquetgarni my4ok TpaB, UCHOJIB3YEMbIi B KyJIWHApUU JJIs MPHIAHHUS apomara
Omoam (gabper, meTpyIIka U JIABPOBBIN JIHCT)

IIpakTuyeckas padora Ne 73.
Tema 11.8. Hmansanuckas Kyxus.

ean pa6oTsl:

1. OpuenrupoBaTbCsi B YCIOBUSIX 4YacTOM CMEHBbl TEXHOJOIMH B Mpo¢ecCHOHATbHOU
JESITEbHOCTH.

2. ®opMHupOBaHNE KOMMYHUKATHBHBIX KOMIIETEHIMHA, OBJIAJICHUE JEKCHUKOH M S3BIKOBBIMH
KJIUIIIE 110 TEME.

Xoa paGoThI:

4. BBeneHue HOBOM JIEKCUKHU.

5. IloBTOpEHNE TrpaMMaTHUECKOIro MaTepuana, He0OOXOAUMOIO ISl U3YUYEHUS TEMBI.

6. Pabora c TekcToM npodeccHoHATBHON HAITPABICHHOCTH.

ITALIAN CUISINE
The History of Pizza

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

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

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

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

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

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

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

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

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

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

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

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

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

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

2. Find the right column of Russian equivalents of English words and phrases. (Haiiaute B npaBoii
KOJIOHKE PYCCKHE JKBUBAJICHTHI AHTJIMIICKHUX CJIOB U cnonocoquaHuﬁ):

1. pre-dinner cocktails a. CIIMBOYHBIE KOKTEHIN

2. coco-nut sprinkle b. BICOKOE CO/lepKaHne ANTKOTOJIS
3. ingredients C. ariepUTHB

4. shot cocktails d. croucTslii (cnosiMu)

5. to be mixed €. proMKa

6. high alcohol content f. 1006EeEHHBIN KOKTEHIb

7. to be served as a dessert g. CTUMYJIUPOBATH AIECTUT

8. sweet liqueur h. Kpenkuii 1 YUCTHII ATKOTOJIb

9. aperitif I. TO1aBaThLCS Mepe. ea0M

10. layered J. MHIPETUEHTHI

11. creamy cocktails K. cnamkuii mukep

12. small glass |. KoKOCOBas CTpyXKa

13. to be served before eating M. moacTcs B Ka4eCTBE JecepTa
14. stimulate the appetite N. KOKTEHJIN, KOTOPBIE TBIOT 3aJIITOM
15. strong and clear spirit 0. OBITH CMEHIAHHBIM (CMEIINBATh)

3. Find appropriate answers to the questions and write them in the order in which the
guestions are asked. (HaiiauTe coOTBETCTBYIOIIME OTBETHI HA BONPOCHI H HANKUIIKUTE UX B TOM
10CJIeJ0BATEJIbHOCTH, B KOTOPO# 3aJaHbI BONIPOCHI):

Your Questions Answers
answer

1. When are pre-dinner cocktails or aperitifs | a. with strong and clear spirits, such as
usually served? whisky, gin or brandy.
2. When are creamy cocktails usually b. ice cream, milk, sweet liqueurs, fruit,
served? chocolate and coco-nut sprinkles.
3. What are pre-dinner cocktails made with? | c. in small glasses.
4. How are shot cocktails served? d. before eating.
5. What are creamy cocktails made with? e. after a meal as a dessert.

4. Complete the sentences by selecting the appropriate optionend:

Your Beginning of the sentence End of the sentence
answer
1. Pre-dinner cocktails or aperitifs ... a) can be sipped or “shot”.
2. Creamy cocktails ... b) have high alcohol content.
3. Shot cocktails ... c) can be made layered.
Grammar test

1. Ynorpeou npaBuabHbIi 9. BoiOepuTe ri1aroJ B npaBUJibHOI (hopme.

rJ1aroJi. Nikita Mikhalkov a lot of films.

The police for a) made
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witnesses. b) have made
a) are looking ¢) has made
b) is looking
2. IlonOepuTe HyKHOE 10. BoiGepuTe rJaro; B npaBuJibHOii ¢opme.
onpenaeinTeILHOE You look tired. —1 ____computer games all night.
MecTOMMEHHe. a) have been playing
Some people like football, b) played
hate it. c) was playing
a) other
b) others
c) another

3. O6pa3yii Hapeune oT
npujaraTejibHoro: slow
a) slow

b) slowness

c) slowly

11. BoiOepuTe rJaroJ B npaBujIbHOM dopme.

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

b) had written

C) wrote

4. BcraBbTe HEOOXOAUMBIH
npeaior

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

a) forb) atc) to

12. BoiGepuTe rJiaroj B npaBuJibHOii ¢opme.

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

b) were waiting

c) have waited

5. BcraBbTe apTHKIIb, €CJIH
He00X0IUMO.

13. BoiGepuTe BepHOe NPaBHJIbHOE MECTOMMEHUE
Our teacher asked to do the task.

Did yousee _ film a) both of us

yesterday? It's very interesting. b) neither of us

a) the

b) a

c) -

6. BcraBp moaxoasiiiee 14, Hanum npeasioxkeHue, PACCTABUB CJIOBA B MPeJI0sKeHUH
Hape4ue B IPAaBUJILHOM IOPHAAKE.

It's __ cold for me to go out. likes/Jane/for her granny/buying/some flowers.

a) too

b) enough

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

a) managed to

b) could

C) can

15. 3anaiiTe pa3aesuTebHBII BONPOC K TAHHOMY
MPeIJI0KEHUT0.

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

b) aren't you

C) are you

8. 3akoHuuTe MpeAToKeHMe,

BCTABUB HYKHbIN MOJAAIbHbIN

rjgaroJ.

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

a) must beb)could be

16. YnorpeouTe riaroJ1 B npaBuJIbHOI (opme
I'd to live in a skyscraper.

a) to like

b) liking

c) like

NMPaBUJIbHBbIC OTBEThI

Bapuanr |
Yacrs 1

Bapuanr |1
Yacrs 1
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3axanue 2

3amanue 2

1. JlooGeneHHbIe KOKTEIIIN U allepUTUBBI OJAIOTCS TIEpet
enoil. OHM CTUMYIUPYIOT anneTuT. OHU TOTOBSTCA U3
KpPEIKOI'0 YHCTOTO AJIKOT0JIsl, TAKOTO KaK BUCKU, JUKUH WU
Openu. B HUX BBICOKOE coepkaHue ankorois. B Hux
COJICPXKHUTCS HEe 00JIee TPEeX UHTPEAUEHTOB U OHU HE
CMEIINBAIOTCS C COKOM WJIU CIIMBKaMH.

2. CmuBOYHBIE KOKTEHIIN OOBIYHO TTOAAIOTCS TIOCIIE €IIbI B
kauecTBe ecepTra. OHU TOTOBSITCS U3 CIUBOK, MOJIOKA,
CJIaJIKUX JJUKEPOB, COKa, III0KO0JIaJja U KOKOCOBOM CTPYKKH.
OHu MOTyT ObITh MHOTOCJIOMHBIMH.

5. Kokreinu, KoTopble NblOTCs OBICTPO, [101AI0TCA B
proMkax. MIX MOKHO MOTATUBATh UJIU MUThH 3AJIIOM.

3. JInuHHBIC KOKTEHIN 0OBIYHO
MOJIAt0TCSI B BBICOKUX CTaKaHaxX C
coJIOMUHKOM. OHM HE TaKUE KPEIKUe
KaK JIpyrue KoKTesin. OHU COCTOSIT B
OCHOBHOM M3 JIbJIa C HEOOJIBIIIUM
KOJIMYECTBOM aJIKOTOJIs1, PPYKTOBOTO
COKa U COJ0BOM.

4, Kucible KOKTEHIIA 3TO COYCTaHNE
AJIKOTOJISI U JIMKEPOB C JIMMOHHBIM
COKOM U caxapHbIM cuporoMm. OHu
XOPOIIIH B JKapKYIO IMOTO/1Y, TaK KaK
OHH TIOJIAIOTCS CO JIBJAOM.

6. be3aakorobHBIC KOKTEHIN
TOTOBSITCS U3 (PPYKTOBBIX COKOB U
co0BOM. OHM MOJAOTCS B OOJIBIINX
KOTEJIbHBIX CTaKaHaX C COJTOMHUHKOM.
OHu MOTyT OBITH 0POPMIIEHBI
KyCOYKaMu ()pYKTOB.

3aganue 3 3aganue 3
1.f 6. b 11.a 1.i 6.0 11.
f
2.1 7. m 12. e 2.n 7.b 12.
J
3. 8. k 13.i 3.1 8.d 13.
)
4.n 9.c 14. 9 4. a 9.e 14.
h
5.0 10.d 15. h 5.k 10. m 15.
c
3amauue 4 3amanue 5 3amanue 4 3amanue 5
d 1.b c 1.b
e 2.C e 2.C
a 3.a d 3.a
c b
b a
Yacts 11 Yacrs I
l.a 9.¢c l.a 9.c
2.b 10. a 2.a 10. a
3.C 11.b 3.b 11.b
4. a 12. b 4, a 12. a
5.a 13.a 5.¢ 13.b
6.a 14. Jane likes buying some flowers for her 6. b 14. My friends and |
granny. will be meeting at the
tennis court tomorrow.
7.b 15.b 7.a 15.b
8.b 16. ¢ 8.b 16.b

Paznen 12. O6cay:xuBaHue B pecTopaHe u kade.
IIpakTuyeckas padora Ne 74.
Tema 12.1. Otaen BbIe3IHOT0 00CTYyKHBAHUSIL.

Heas padoTsi:
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1. IToHuMaTh CyIIHOCTb ¥ COLMATBHYIO 3HAYMMOCTb CBOEH Oyaymiei mpodeccun,
IIPOSIBJIATH K HEW YCTOWYMBBINA MHTEPEC.

2. ®opMHpOBaHNE KOMMYHUKATHBHBIX KOMIIETCHIINN, OBJIaJICHHUE JIEKCUKOU
SI3bIKOBBIMU KIIUIIIE T10 TEME.

Xon padoThI:

1. BBeneHre HOBOM JIEKCUKH.
2. [ToBTOpEHHE TpaMMAaTHYECKOTO MaTepHalia, HEOOXOAUMOTO IS H3yYCHHUS TEMBI.
3. Pabora ¢ TekcToM npodeccCHOHATBHON HAPABICHHOCTH.

THE CATERING DEPARTMENT

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

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

The caterer provides different services from the restaurant.

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

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

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

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

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

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

COMPREHENSION QUESTIONS
1. Who is at the head of the catering department?
2. How do the catering department and the food and beverage
department differ?
3. What does the caterer have to deal with?
4. What are conventions?
5. What kind of conclusion have experts come to?
6. Why will the need for catering services increase?

IIpakTuyeckas padora Ne 75.
Tema 12.2. Byayiee HeonpeaeleHHOe BpeMsl.
eab padoThI:

1. dopMupoBaHUE KOMMYHHUKATUBHBIX KOMITETECHIIUH.

2. OBnajieHue rpaMMaTUYECKUM MAaTEPHUAJIOM I10 TEME.

Xoxa paboThI:

1. BBenenne HOBOro rpaMMaTHYECKOTO MaTepuaia, He0OX0AUMOTO I U3yYSHHUS
TEMBI.

2. OTtpaboTKa JEKCUKO-TPAaMMaTHUYECKUX HAaBBIKOB.

Future Indefinite Tense.
Future Indefinite Tense ynotpe6unsiercs st onpeaeneHus Oyaymiero Bpemenu. Future
Indefinite Tense oGpa3yercst mpy MOMOIIK BCioMorarensHoro riaarona Will u Heompenenennoi
(OpPMBI CMBICIIOTO TJIAroJa.

I will work = I'll work we will work = we'll work
you will work = you'll work you will work = you'll work
he will work = he'll work
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she will work = she'll work

it will work = it'll work

they will work = they'll work

2. CTpoeHHE YTBEPAUTEIBHBIX, BOIPOCUTEIIBHBIX H OTPUIATEIIbHBIX

MPEUIOKEHU I

[Tpu 0Opa3oBaHUM OTPULIATEIHLHBIX (OPM OTPHULIATEIbHAS YacTUIla NOt CTOUT moce
BCIIOMOTATEJIBHOTO Tarosia will.

[Tpu 0Opa3oBaHuK BONPOCUTEIBHBIX (popM BecriomoratenbHbli riaroa Will crout nepen
OIS AIIIHM.

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

B pasroBopHO#i peun 9acTo yrmoTpeOsieTcsi COKpalieHne

won't = willnot (a5 Bcex yuir).

I won't be at home tomorrow. MeHst 3aBTpa He OyeT JoMa.
They won't do this work. Onu He OynyT Jenath 3Ty padoTy.

IIpakTuyeckas padora Ne 76.
Tema 12.3. O6cay:xuBaHue 6aHKETOB.

ean padoTsi:

1. TlpuHUMATH pelieHus B CTAHIAPTHHIX U HECTAHJAPTHHIX CUTYAIUAX U HECTH 3a HUX
OTBETCTBEHHOCTb.

2. @opMUpPOBAHUE KOMMYHUKATUBHBIX KOMIIETEHIIUM, OBJIAJICHUE JICKCUKOU 1
SI3BIKOBBIMU KJIHILIE TIO TEME.

Xoxa paboThI:

1. BBenenne HOBOI JTEKCUKH.
2. [ToBTOpEHHE TpaMMaTHYECKOTO MaTepHalia, HEOOXOAUMOTO JUIS H3yYCHUS TEMBIL.
3. PaboTa ¢ TekcToM npodecCHoHAIbHON HAITPaBICHHOCTH.

THE BANQUETING SERVICES

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

Hotels and restaurants often arrange and give banquets.

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

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

Banquets have become part of conventions.

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

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

COMPREHENSION QUESTIONS

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

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

7. Why are banquets profitable for the catering department?

Paznen 13. IlpumMepHOe MEHIO NEPBOKJIACCHOTO PeCTOpPaHa.
IIpakTnueckas padora Ne /7.
Tema 13.1. 3akyckm.

Hean padoTsi:
1. OcymmecTBIATh MOUCK U HCIIOJIB30BaHUE WH(OPMAITUU, HEOOXOIUMOH JIJIst
3¢ GEKTUBHOTO BHITIOITHEHHS TPO(HECCHOHATBHBIX 3a]1a4, TPO()ECCHOHATLHOTO U IMYHOCTHOTO

pa3BUTHSL.

2. ®opMHpOBaHNE KOMMYHUKATHBHBIX KOMITETCHIINN, OBJIAJICHHUE JIEKCUKOU U
SI3bIKOBBIMU KJIUIIIE TI0 TEME.
Xon padoTsI:

1.
2.
3.

BBenenue HOBOI JIEKCUKU.

HOBTOpCHI/Ie TpaMMaTH4Y€CKOIro Marcpuralia, H€06XOI[I/IMOFO JJId U3YUCHUA TCMBI.

PaboTa ¢ TekcToM npodecCuoHaIbHONM HATPaBJIEHHOCTH.

STARTERS - 3AKYCKU

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

16.

cod liver - meveHbTpecku

crabs - kpaObI

fish assorted (fish assorts) - pertoHOCcaccopTu

herring and vegetables - cenenxa ¢ oBomamu

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

pike-perch - cymak

marinated herring - MmapuHOBaHHasCENEAKA

OYSters - ycTpuIibl

pressedcaviar - marocHast ukpa (0ceTpoBas)

redcaviar - kpacHast ukpa (J10coceBas)

salmon - cemra

sardines in oil - capauusl B Macie

squids - kampMapbl

stuffed pike - dapmpoBanHasiyka

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

Kap eHBIMJ'IYKOMHa6y.]'IO‘IKC

17.

RoOoo~NooGa~wONE

prawns /shrimp - kpeBeTku (KpyIHbIE)

COLDMEATSNACKS

MISACHBIE XOJIOAHBIE 3AKYCKHM
boiledtongue -otBapHOi1 s3bIK
cold boiled pork - 6yxenuna
frankfurter - cocucka
hamburger - ramOyprep, pyOunenslii Oudirexc, 6yTepOpo ¢ KOTIeToi
cheeseburger - un36yprep, 6yrepopoa ¢ cripom
hotdog - Oynouka c ropsiueit COCHCKON 1 KETUyoM
jelliedtongue - 3anuBHOI# sI3bIK
liverpaté - meyeHouHsbI# marrer
meat-jelly and horse-radish sauce - msicHO#cTYAE€HB C XpEeHOM
sausage— kombaca
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IIpakTuyeckas padora Ne 78.
Tema 13.2. Canarbl.

Heas padoTsi:

1. OcymecTBIATh MOUCK M UCHOJIB30BaHNE HH(DOPMAIIMK, HEOOXO MO ISt
3¢ (GEKTUBHOTO BHIMIOIHEHUS TPO(HECCHOHATBHBIX 3a]1a4, TPO()ECCHOHATLHOTO U IMYHOCTHOTO
pa3BUTHSL.

2. ®opMHpOBaHNE KOMMYHUKATHBHBIX KOMIIETCHIINN, OBJIaJICHHUE JIEKCUKOU U
SI3IKOBBIMU KJIUILIE IO TEME.

Xon padoTbI:

1. BBeneHre HOBOM JIEKCUKH.
2. [ToBTOpEHHE TpaMMAaTHYECKOTO MaTepralia, HEOOXOAUMOTO IS H3yICHHUS TEMBI.
3. PaGora ¢ TekcToM npodeccCHOHATBHON HAPABICHHOCTH.

SALADS - CAJIATHI

coleslaw - canar u3 mMIMHKOBAaHHO# OENO KAMyCThI ¢ MAOHE30M
crabsalad - canmar u3 kpaboB
Frenchfries - sxapeHslii KapTOdeb-cooMKa
greenvegetable - salad camar u3 cBexux oBoIIEH
newpotatoessalad - camat u3 moso0ro Kaproders
onionrings - ’kapeHbie KOJICYKH PermyaToro Jyka
Russiansalad (vinaigrette) - Bunerper
vegetable salad dressed with sour cream or mayonnaise -
OBOIIIHOMCAJIaT3aPABICHHBIACMETAHOMUITUMAOHE30M

9. tomato and cucumber salad - canatu3moMuIOpPOBHOTYpPIIOB

10.  fish salad - pwiGHBIIiCaTaT

N Gr~WNE

IIpakTuyeckasi pa6ora Ne 79.
Tema 13.3. Cynbl.

eab padoThI:

1. OcymiecTBISATh IOUCK U UCTIOJIb30BaHUE HH(GOPMAIIHH, HEOOXOIUMOM /ISt
3(h(HEKTUBHOTO BBITTOTHEHHS MPO(HeCCHOHANTBHBIX 3a1a4, TPO(PeCcCHOHATLHOTO U IMYHOCTHOTO
pPa3BHUTHSIL.

2. ®opmupoBaHUE KOMMYHUKATUBHBIX KOMITIETCHITNH, OBJIAJCHUE JIGKCUKOH 1
SI3BIKOBBIMU KJIUIIIE IO TEME.

Xoxa paboThI:

1. BBenenne HOBOM JIEKCHUKH.

2. [ToBTOpPEHHE TpamMMaTHYECKOro MaTepuala, He0OOX0AUMOIO Ul U3y4EeHUS TEMBL.

3. Pabora ¢ TekcToM npodeccnoHaIbHON HaPaBIEHHOCTH.
SOUPS - CVYIIbI

1. chickenbroth - kypuHbIOYIHOH

2. chickencreamsoup - mpoTepTHIAKYPHHBIHCYTT

3. chickennoodlesoup - kypuHbIiicyTICIaNIION

4. clearsoupwithcroutons - 6yapoHCrpeHKaMK

5. milksoup - MomouHsIiCyT

6. mushroomsoup - rpudHoiicyn

7. oNnionNsoup - JTyKOBBIKCYTI

8. pea-soup - ropoXOBBIHCYI

9. puree soup - cymn-mrope

10.  thick soup (potage) - rycroiicymn

11.  thin soup (consommé) - skuaKHUACYI

12.  vegetablecreamsoup - mpoTepThlii cyn U3 OBOILEH
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IpakTuyeckas padora Ne 80.
Tema 13.4. OcHoBHBIE BTOpBIE 0110112,

Heas padoTsi:

1. PaGoTaTh B KOJUIEKTHBE U KoMaH e, 3 PeKTHBHO 00IIaThCs ¢ KOJIJIETaMH,
PYKOBOJICTBOM, TIOTPEOUTEISIMH.

2. ®opMHpOBaHNE KOMMYHUKATHBHBIX KOMIIETCHIIUN, OBJIaJICHHUE JIEKCUKOU
SI3IKOBBIMU KJIUILIE IO TEME.

Xon padoTbI:

1.
2.
3.

BBeneHre HOBOM JIEKCUKH.
[ToBTOpEeHNE rpamMMaTHYECKOro MaTepuaia, HEOOXOAUMOTO ISl U3YUYEHUS TEMBI.
Pabora ¢ TekcToM npodeccHOHATBHON HAPABICHHOCTH.

MAINCOURSE
BTOPBIE BJIIOJA

FISHDISHES ( PBIBHBIEBJIIOJIA)

ok whE

M
1
2
3.
4.
5
6
7
8

9

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

el N

boiledpike-perch - otBapHoi#i cynak

friedclams - >xapeHble MOpPCKHE MOJUTFOCKHU (PAKYIITKH)

friedcod, pike-perch, bream -xapensie Tpecka, cymak, Jie
friedscallops - sxapenbie Mopckue rpedermku
friedseabassinwhitesauce - »apeHbIii MOPCKOI OKYHB B O€JIOM coyce
sturgeon in aspic - 3anuBHasiOCeTpUHA

EAT DISHES (MSICHBIE BJIIOJIA)

beefsteak (steak) - Oudrrexc

boiled tongue and green peas -oTBapHOii SI3bIK C 3€JIEHBIM TOPOIIKOM
burger - koTieTa U3 MOJIOTOrO Msica

chickenjulienne - skronbeH U3 TTUIBI

chop- oTbuBHas KoTiIeTa

croquette - kpokeTsl (PHIOHBIC UITH MSICHBIE KOTJIETKH C OBOIIIAMH B COYCe)
entrecote - anTpekoT (>kapkKoe Ha PeOPBIIKE)

escalope - sckasnorn (TOHKas MIaCTHHA KapEeHOTO MsIca)

grilledmeat - sxapenoe Ha rpuse MsICo

Kidneysinsauce - moukuBcoyce

liver in sour cream sauce - CYCHHBCMETAHHOMCOYCE

mutton chop - GapanbsoTOMBHas

pork chop - cBuHasioTOMBHAs

pot stewed meat - TyIIeHOEMSICOBIOPIIIOYKE

roast - meat sxapeHoemsico

roast beef and vegetables - sxapkoen3roBsIHHBICOBOIIIAMU

POULTRY(IITHULIA)
roast chicken - skapeHbIil IIBITICHOK
roast duck and apples - sxapenas yrka ¢ sionokamu
roast goose and sauerkraut - »xapeHbIITyCh ¢ KHCIOMKAMYCTO
roast turkey with potatoes - xxapenasuneiika ¢ kaprodenem

IIpakTnueckas padora Ne 81.
Tema 7.5. [lecepthl. HamuTkm.

eas padoTsi:
1. bpatb Ha ce0s1 OTBETCTBEHHOCTH 32 pabOTy YWICHOB KOMaH/IbI (MIOAYNHEHHBIX ),
pe3ynbTaT BBINOJHEHUS 3aaHH.
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2. ®opMHpPOBaHNE KOMMYHUKATUBHBIX KOMIIETCHIIUM, OBJIaJICHHUE JIEKCUKOU U
SI3bIKOBBIMU KIIUIIIE T10 TEME.

Xon padoTbI:

1. BBenenue HOBOM JIEKCUKU.

2. [ToBTOpEHNE rpaMMaTHYECKOIr0 MaTepuana, He0OOXOAUMOI0 JUIsl U3YUYEHUS TEMBI.

DESSERT - IECEPT

1. vanillaicecream - BaHUJIBHOE MOPOYKEHOEC
2. pistachioicecream - ¢ucTamkoBoe MOPOKEHOE
3. nut - opex

BEVERAGES - HAIIUTKI
SOFTDRINKS - 0e3ajikorojibHbl€ HATUTKU

beverage - nanurox

tea - yai

coffee - kode

hot chocolate (cocoa) - kakao
mineral water - MuHepabHasBO 1A

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

brandy - 6penmu
cOgnac - KOHBSK
vodka - Bonka
whisky - Bucku
wine - BHHO

DIALOGUE.

Waiter: Are you ready to order now, madam?
Lady Guest: Yes, | am. What are your specialties today?
Waiter: We have some fresh asparagus this week. Are you having a starter, madam?
Lady Guest: Yes, I’d like the asparagus to begin with.
Waiter: What would you like for the main course?
Lady Guest: I’ll have the steak, please.
Waiter: How would you like your steak done?
Lady Guest: Well done, please. What is the main ingredient in tomato soup, please?
Waiter: Tomatoes, madam, and some other vegetables.
Lady Guest: Could I have an extra order of tomato soup with my main course?
Waiter: Yes, of course, madam. I’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.
KontpoabsHasi padora 3a 8 cemectp.

Bapuanr 1.

1. Read and translate the text:
TEXT.

| usually have four meals a day. In the morning | have breakfast. At school | have lunch. At
home | have dinner and in the evening I have supper. Besides, | like to eat an apple or a banana,
or to drink a glass of juice between meals, if I'm thirsty. Yesterday | got up at 7 o'clock, washed,
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cleaned teeth and dressed. Then | had breakfast. 1 had mashed potatoes with meat, a cheese
sandwich and a cup of tea for breakfast. At school we had a pie and a glass of orange juice. I'm
always hungry when | come home after school.
Yesterday my mother cooked cabbage soup' roast chicken and rice, made pudding and tea. It was
so tasty' | ate everything with pleasure. For supper we had pancakes with jam and sour cream.
These are my favourite things.
My mother thinks that one apple a day keeps the doctor away. That’s why she buys fruit and
vegetables every day. Yesterday she bought oranges and kiwi. | have a sweet tooth and my
parents often buy me ice-cream, sweets, chocolate, cakes, cookies and other tasty things. | like
them very much.
. Answer the questions to the text:

How many meals a day do you have?

Where and when do you have breakfast (lunch, dinner, supper)?

What did you have for breakfast (lunch, dinner, supper) yesterday?

What do you like to eat when you are hungry?

What do you like to drink when you are thirsty?

Do you like fruit and vegetables? Why?

Do you have a sweet tooth? What do you like to eat?
. Put the verbs into the correct form:

1. Look! She (to draw) a very beautiful picture.
2. We (to see) Peter a couple of weeks ago, but we (not, see) him this week yet.
3. Soon she (to be) an architect.
4. It often (to rain) in this part of the world.
5. I never (to be) to Egypt before.
4. TlocTaBbTe IJ1aroJbl B CKOOKAaX B 0JIHO U3 NMPOIIEIIINX BPeMeH:
1.When I (came) the lecture already (start).

They (go) to Moscow some days ago.

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

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

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

. The telegram (receive) tomorrow.

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

. Nick (invite) to the conference last week.

. Flowers (sell) in the shops.
. Complete the sentences:
The head chef is in charge of............
The cooks do............
The Kitchen helpers............ y eeeeeeans e s e s e
............ isinchargeof .............
The duties of the maitre d’hotel are.............

W N oo whdEN

CEWNEPOU R WN R ORWN

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

How did the Russian cooked the food?

Veal wasn't eaten, was it?

Was food heated in fat (butter)?

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

What soups did Russian people cook?

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

1. Flowers (sell) in the shops.

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

3. Our mother already (give) a present.

4 . The letter (send) before they arrived.

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

6 . Many houses (burn) during the fire.

7 . Our mother already (give) a present.

4. Packpoiite cko0ku, ymorpedusisi riaaroasl B Past Simple wam Past Continuous:
1.1 (to play) computer games yesterday.

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

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

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

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

6. What you (to do) when | rang you up?

5. Complete the sentences:

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

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

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

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

5. The kitchen helpers............ s s e s s s e

6. Thereare ............y vevvnnenn... s s e s e

............ isin charge of ............

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

. Thewine steward............. .............

© oo N
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Jlureparypa

OcHoBHas1 JiMTeparypa:
1. AHrnuiickuii s3bIK [DJEKTpOHHBIN pecypc| : ydeOHoe mocodme misi CIIO / M. A.

Bounkoga, E. 0. Knenko, T. A. Ky3sMuHna [u Ap.]. — DIEKTpOH. TEKCTOBBIE TaHHBIE. —
CaparoB : IIpodoOpazoBanme, 2019. — 113 c¢. — 978-5-4488-0356-7. — Pexum
noctyna: http://www.iprbookshop.ru/86190.html.

. boukapesa, T. C. Aurmmiickuii s13biK : yaeObHoe nocooue mist CITO / T. C. boukapesa, K.
I'. Yanannma. — Caparos : [IpodobpazoBanune, 2020. — 99 c. — ISBN 978-5-4488-0646-
9. — TekcT : anmekTpoHHBIH // DnekrpoHHO-OMOMMoTeuHas cucrema IPR BOOKS :
[caiir]. — URL.: http://www.iprbookshop.ru/91852.html.

. Kysnenosa, T. C. AHrmiickuii sS3bIK. YCTHas peub. [IpakTukyMm : yaeOHOE mocobue s
CIIO / T. C. Ky3nenoBa. — 2-e uza. — CaparoB, ExatepunOypr : IIpodobpazoBanue,
VYpanbckuii Genepanbubiii yauBepcuteT, 2019. — 267 ¢. — ISBN 978-5-4488-0457-1,
978-5-7996-2846-8. — Tekct : 3MeKTPOHHBINA // DNEKTPOHHO-OMOIMOTEYHAs] CUCTeMa
IPR BOOKS : [caiit]. — URL: http://www.iprbookshop.ru/87787.html.

JlonoIHNTEIbHAS JIMTepaTypa:
1. bonuna M.B. Anrnuiickuii sa3sik. bazoBsiil kypc = English. Basic course [DneKTpoHHBIi

pecypc] : yueOnoe mocobue / M.B. bonmHa. — DNeKTpoH. TEKCTOBBIE TaHHbIE. —
Caparos: Aii I[Tu Dp Meaua, 2017. — 275 ¢. — 978-5-4486-0009-8. — Pexxum nocryma:
http://www.iprbookshop.ru/66630.html.

HNurepHer-pecypenl:

1. http://anglonet.ru/ - anrnuiickuii sI3pIK OHIANH
2. http://engblog.ru/ - onmaiin mkosia H3y4eHUs aHTJIMHCKOTO SA3bIKA
3. http://english-club.tv — kny0 u3yueHus aHTIIUICKOTO SI3bIKA.
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	Практическая работа № 18.
	Цель работы:
	Ход работы:
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	Exercise 1. Раскройтескобки, ставяглаголв Past Simple /Past Continuous:
	Практическая работа № 21.
	Цель работы: (3)
	Ход работы: (3)
	Ход работы: (4)


	2. Повторение грамматического материала, необходимого для изучения темы.
	Set the table forbreakfast.
	Answer the questions:
	Практическая работа № 23.
	Цель работы:
	Ход работы:
	Степени сравнения прилагательных и наречий
	interesting — more (less) interesting — most (least) interesting, easily — more (less) easily — most (least) easily.
	far — farther (further) — the farthest (furthest)

	Цель работы: (1)
	Тема 4.8. Как накрыть стол для обеда.

	Ход работы: (1)
	FORMAL DINNER ОФИЦИАЛЬНЫЙОБЕД
	SILVERWARE
	INDIVIDUAL PLACE SETTINGS
	Цель работы:
	Тема 4.9. Наиболее употребительные наречия.

	Ход работы:
	Наречие
	Классификация и употребление наречий
	Практическая работа № 26.
	Цель работы: (1)
	Ход работы: (1)
	Read and translate the dialogue:
	Answer the questions:
	Образуйте степени сравнения от следующих прилагательных и наречий:
	Раздел 5. Меню.
	Цель работы: (2)
	Ход работы: (2)

	THE MENU.
	Цель работы:
	Тема 5.2. Оборотthereis / thereare.

	Ход работы:
	There is a chair and two armchairs in the room.
	Общийвопрос: Is there anything in the bag? Will there be lessons tomorrow?
	Тема 6.1. Овощи. Фрукты. Ягоды.

	Ход работы: (1)
	Цель работы: (1)
	Тема 6.2. Настоящее продолженное время.

	Ход работы: (2)
	PresentContinuousTense
	2. Образование -ingформы глагола
	3. Строение утвердительных, вопросительных и отрицательных предложений

	Цель работы: (2)
	Тема 6.3. Мясо. Мясные продукты, птица.

	Ход работы: (3)
	Практическая работа № 32.
	Цель работы: (3)
	Ход работы: (4)
	Контрольнаяработа за 4 семестр ВариантI.
	2. Раскройтескобки, употребляяглаголывFutureSimple:
	3. Раскройтескобки, употребляяглаголывPresentилиPastSimple.
	4. Выберите один верный вариант ответа:
	ВариантII.
	2. Раскройте скобки, употребляя глаголы вFutureSimple:
	3. Раскройте скобки, употребляя глаголы в PresentилиPastSimple.
	4. Подберите английские эквиваленты к русским словам:
	Цель работы: (4)
	Тема 6.6. Структура меню.

	Ход работы: (5)

	THE STRUCTURE OF MENU.
	COMPREHENSION QUESTIONS
	Цель работы:
	Тема 6.7. Типы вопросов в английском языке.

	Ход работы:
	Основные типы вопросов, используемые в английском языке
	Порядок слов в общем вопросе
	What is your name? — My name is Peter. Where do you live? — I live in Rostov.
	Who wants to go to the cinema? Who lives in this house?

	Цель работы: (1)
	Тема 6.8. Типы меню.

	Ход работы: (1)

	TYPES OF MENUS
	Цель работы:
	Тема 6.9. Общий и специальный вопрос.

	Ход работы:
	Порядок слов в общем вопросе
	What is your name? — My name is Peter. Where do you live? — I live in Rostov.

	Цель работы: (1)
	Тема 6.10. Альтернативный вопрос.

	Ход работы: (1)
	Цель работы: (2)
	Тема 6.11. Разделительный вопрос.

	Ход работы: (2)
	Тема 7.1. Услуги ресторана.

	Ход работы: (3)
	Read and practice saying the dialogue.
	Цель работы: (3)
	Тема 7.2. Времена английского глагола.

	Ход работы: (4)
	Времена английского глагола. Таблица временных форм глагола
	Цель работы: (4)
	Тема 7.3.Типы ресторанов.

	Ход работы: (5)

	TYPES OF RESTAURANTS
	COMPREHENSION QUESTIONS (1)
	Цель работы:
	Тема 7.4. Настоящее неопределенное время.

	Ход работы:
	Настоящее неопределенное время
	2. Строение утвердительных, вопросительных и отрицательных предложений

	Цель работы: (1)
	Тема 7.5. Служба общественного питания.

	Ход работы: (1)

	THE FOOD AND BEVERAGE DEPARTMENT
	COMPREHENSION QUESTIONS (2)
	Цель работы:
	Тема 7.6. Прошедшее неопределенное время.

	Ход работы:
	1. Прошедшее время глагола tobe

	PastIndefiniteTense
	3. Строение утвердительных, вопросительных и отрицательных предложений

	Контрольнаяработа за 5 семестр ВариантI.
	2. Complete the sentences:
	3. Раскройтескобки, употребляяглаголыводномизследующихвремен: Present Simple, Past Simple, Present Continuous, Past Continuous:
	4. Переведите с английского языка на русский:
	Вариант II.
	2. Complete the sentences: (1)
	3. Раскройтескобки, употребляяглаголыв Past Simple или Past Continuous:
	4. Переведите с английского языка на русский: (1)
	Ответы - Упражнение 1
	Ответы - Упражнение 2.
	Практическаяработа № 45.
	Цель работы: (1)
	Ход работы: (1)
	Цель работы: (2)
	Тема 7.8. Штат службы общественного питания.

	Ход работы: (2)

	THE FOOD AND BEVERAGE STAFF.
	COMPREHENSION QUESTIONS (3)
	Практическая работа № 47.
	Цель работы:
	Ход работы:
	Правильные и неправильные глаголы
	5. Строение утвердительных, вопросительных и отрицательных предложений

	Цель работы: (1)
	Тема 7.10. Будущее продолженное время.

	Ход работы: (1)
	Цель работы: (2)
	Тема 7.11. Кондитерские изделия.

	Ход работы: (2)
	Цель работы: (3)
	Тема 7.12. Настоящее совершённое время.

	Ход работы: (3)
	Present Perfect - настоящее совершенное время
	Образование Present Perfect
	Практическая работа № 51.
	Цель работы: (4)
	Ход работы: (4)

	BEVERAGES - НАПИТКИ
	Цель работы:
	Тема 7.14. Прошедшее совершённое время.

	Ход работы:
	Образование Past Perfect
	Случаи употребления Past Perfect:
	Тема 9.1. Бронирование мест в ресторане.

	Ход работы: (1)
	Read and practice saying the dialogues.
	Практическая работа № 54.
	Цель работы: (1)
	Ход работы: (2)
	Future Perfect - будущее совершенное время
	Образование Future Perfect
	Случаи употребления Future Perfect:
	Ход работы: (3)
	Цель работы: (2)
	Тема 9.4. Заказ блюд.

	Ход работы: (4)
	Taking food orders
	Практическая работа № 57.
	Цель работы: (3)
	Ход работы: (5)
	Read and translate the text:
	Answer the questions:
	Read and practice saying the dialogues. (1)
	Цель работы: (4)
	Тема 9.6. Выбор и заказ напитков.

	Ход работы: (6)
	Taking a beverage order.
	Read and translate the text: (1)
	Answer the questions: (1)
	Раскройте скобки, употребляя глаголы в Present Continuous, Present Simple или Future Simple:
	Making Tea.
	Ход работы: (7)
	Ход работы: (8)
	Ход работы: (9)
	2. Раскройте скобки употребив тему Present Simple Tense:
	3. Раскройте скобки употребив тему PresentContinuous or Present Simple Tense:
	4. Задайте альтернативные вопросы:
	5. Заполните пропуски вопросительными словами:
	2 вариант
	2. Раскройте скобки употрибив тему Present Simple Tense
	3. Раскройте скобки употребив тему Present Continuous либо Present Simple Tense
	4. Заполните пропуски вопросительными словами:
	5. Задайте альтернативные вопросы:
	Цель работы: (5)
	Ход работы: (10)
	Практическая работа № 63.
	Ход работы: (11)
	Практическая работа № 65.
	Цель работы: (6)
	Ход работы: (12)

	FOOD SERVICE TECHNIQUES
	COMPREHENSION QUESTIONS (4)
	Раздел 11. Кухни народов мира.
	Цель работы:
	Ход работы:

	RUSSIAN CUISINE
	COMPREHENSION QUESTIONS (5)
	Цель работы:
	Тема 11.2. Кавказская национальная кухня.

	Ход работы:

	CAUCASIAN CUISINE
	Цель работы:
	Тема 11.3. Английская национальная кухня.

	Ход работы:

	ENGLISH CUISINE
	Практическая работа № 69.
	Тема 11.4. Французская кухня.

	Ingredients:
	French onion soup.
	Ingredients: (1)
	Directions.
	Exercise 1. Заполните пропуски словами:
	Exercise 2. Past Simple or Present Perfect:
	Практическая работа № 70.
	Цель работы:
	Ход работы:
	Ход работы: (1)

	JAPANESE CUISINE
	Sushi Recipe
	Цель работы:
	Тема 11.6. Китайская национальная кухня.

	Ход работы:

	CHINESE CUISINE
	Cantonese Lemon Chicken Recipe
	Цель работы:
	Тема 11.7. Традиционные немецкие блюда.

	Ход работы:

	GERMAN CUISINE
	Sauerbraten Recipe (German Soured Pot Roast)
	Практическая работа № 73.
	Цель работы:
	Ход работы:

	ITALIAN CUISINE
	ВАРИАНТ I
	1. Read the text and do the following exercise:
	Ход работы:
	Ход работы: (1)
	Future Indefinite Tense.
	Ход работы: (2)
	Ход работы: (3)
	Ход работы: (4)
	Ход работы: (5)
	Ход работы: (6)
	Практическая работа № 81. Тема 7.5. Десерты. Напитки.
	Ход работы: (7)

	TEXT.
	2. Answer the questions to the text:
	3. Put the verbs into the correct form:
	4. Поставьте глаголы в скобках в одно из прошедших времен:
	5. Open the brackets using the Passive Voice:
	6. Complete the sentences:

	TEXT. (1)
	2. Answer the questions to the text:
	3. Open the brackets using the Passive Voice:
	4. Раскройте скобки, употребляя глаголы в Past Simple или Past Continuous:
	5. Complete the sentences:
	Литература
	Дополнительная литература:
	Интернет-ресурсы:



