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1. IlacopTt ¢oHA OLIEHOYHBIX CPEACTB

1.1. O0s1acTh NpUMEHEHHUS

®onpn oneHouHblx cpencts (ganee - ®OC) mpeaHazHayeH ISl OLEHUBAHMS
3HaHWM, yMEHUH, YpPOBHI CHOPMUPOBAHHOCTH KOMIETEHIIMH  CTYICHTOB,
oOyyaromuxcs 1o crneruaibHocTu 43.02.15 IloBapckoe M KOHIUTEPCKOE JACNIO IO
nucuuruinae OI'3C.03 MHocTpaHHBIN A3BIK B TPO(ECCHOHAIBHOM JIESITEILHOCTH.

®OC cocrasnen Ha ocHoBe PI'OC u paboyeit mporpaMMbl AUCIUILITUHBIL.

[TpomexyTouHass arrectanusi MO AUCHUIUIMHE NPEIyCMOTpeHa B Qopme
g GepeHIIMPOBAHHOTO 3a4eTa C BBICTABIEHUEM OTMETKH IO CHUCTEME «OTIMYHO,
XOpOIIIO, YIOBJIETBOPUTEIBHO, HEYOBIETBOPUTEIBHOY.

1.2. IlnanupyemMbie pe3yabTaTbl 0CBOCHHUS JUCHUIIIMHBI

®OC 1no3BONSET OUEHUTh 3HAHUA, YMEHHS, C(POPMUPOBAHHOCTH OOLIUX U
npodeCCUOHANIBHBIX KOMIIETEHIIUH B COOTBeTCTBUU C TpeboBanusiMu PI'OC u
paboueil mporpaMMoil AUCIUTIIIUHEI.

[Inanupyemble pe3ysibTaTbl OCBOCHHUS (3HAHMS W yMEHUS) U TEpPEUYCHD
OCBaMBa€MbIX KOMIIETCHIIMM (00muX © TpodeccHOHaTbHBIX) YKa3bIBAIOTCS B
cootBercTBUM ¢ PI'OC, OII 1 paboueit nporpamMmoii yueOHON AUCIUILIAHBI.

YMEHUSA:

Y I noHUMaThOO U CMBICIBOCIIPOU3BEAEHHBIX

BBICKA3bIBaHWN B TMpejeNiax JIMTepaTypHOM HOpPMBI Ha OBITOBBIE H
npo¢eCCUOHANIbHBIC TEMBI;

Y2 noHuMMarh COJEep)KaHuME TEeKCTa, Kak Ha 0a30Bble, TaKk M Ha
npo¢eCCUOHANIbHBIC TEMBI;

VY3ocymiecTBasIThBbICKa3bIBaHUS(YCTHOMITUCEMEHHO JHAMHOCTPAHHOMSI3BIKE
Ha Mpo¢eCCUOHANIBHBIC U MIOBCEHEBHBIC TEMBI;

Y4ocymecTBasThIEPEBOIBI(COCTIOBAPEMUOE3CI0OBAPA )UHOCTPAHHBIXTEKCTOB
npodeccuoHaNbHON HAPABICHHOCTH;

Y 5CTpOUTBHITPOCTHIEBBICKA3BIBAHUSIOCEOCHCBOCUTTPO(ECCUOHATBHOM NeATEeILHOCTH;

Y 6npon3BoAUTHKPATKOCOOOCHOBAaHNENOOBICHEHUECBOUX TEKYIIIUXUIIIAHUPYEMBIX
JICUCTBUM;

Y 7BBINOTHATHIUCHMEHHBICTIPOCTHIECBSI3HBIE COOOIICHNSI HAMHTEPECYIOTUE
1poheCCHOHAIbHBIC TEMBI;

VY 8pazpabaTbIiBaThIIIAHBIKCAMOCTOSTEIIBHBIMPAOOTAM/IJISITIOATOTOBKUIIPOCKTOB U
YCTHBIX COOOIIEHUN

3HAHUS:

310c00EeHHOCTUIIPOU3HOIICHUIMHTEPHAIIMOHAJIBHBIX CJIOBUITPABUIIAUTCHUS
TEXHUYECKON TEPMUHOJIOTUU U JIEKCUKU MPOPECCUOHATILHON HANIPABICHHOCTH;

32 OCHOBHBIE 001IeyOTPEOUTEIbHBIC TJIaroJibl OBITOBOM "
poeCCHOHAIBHON JIEKCUKH,

33 nekcuyeckuii (1000 - 1200 nexcuueckux eAMHUI) MUHUMYM, OTHOCSIIIUIACS
K OTMHMCAHUIO MPEAMETOB, CPEACTB U MPOLIECCOB MPOPECCHOHATBHOMN AEITETbHOCTH;



34 OCHOBHBIC rpaMMaTH4YCCKHEC IIpaBHJIA, H€06XO,III/IMBIG A1 ITOCTPOCHUA
IMPOCTBIX U CIIOKHBIX HpCI[JIO)KeHI/Iﬁ Ha HpO(beCCI/IOHaJ'IBHBIe TCMBI

OOIIMEKOMITETEHIINU:

OK.02 OcymiecTBiaTh MOUCK, aHAIU3 W HMHTEPHpETaluio HHGOpMaIuH,
HEOOXOMMOM I BHIIOTHEHHS 3a7a4 IPOo(eCCHOHATLHON AeSITETbHOCTH.

OK.03 IlnanupoBaTh U peaqnu30BbIBaTh COOCTBEHHOE MPOGECCHOHAIBHOE U
JMYHOCTHOE Pa3BUTHE, MPEANPUHUMATENBCKYIO IEATENbHOCTh B MPoheCcCHuOHATBHON
chepe, UCHOJB30BaTh 3HAHUS 1O MPABOBOM © (PUHAHCOBOM TIPaMOTHOCTH B
Pa3IMYHBIX KU3HEHHBIX CUTYaIUsX.

OK.05 OcymecTBiasiTh yCTHYIO M NHUCBMEHHYI0 KOMMYHHUKAlHUIO Ha
rOCy/IJapCTBEHHOM SI3bIKE C YYE€TOM OCOOEHHOCTEH COLHMAIbHOIO U KYJIbTYPHOTO

KOHTCKCTA.

OK.09 Ucnonb3oBaTh MHGOPMAIIMOHHBIE TEXHOJOTHMH B MpOodecCHOHaILHOM

IEATEILHOCTH.

1.3. ®opMBIKOHTPOJISAMOLICHUBAHUS
[IpenMeToM OLIEHKM Cy’KaT YMEHHUS U 3HaHuWs, npexycMmorpenHbie @PI'OC no
JTUCLUMIUIMHE, HaImpaBieHHble Ha (OpMUpPOBaHHE OOIMX U MNPOdHEeCCHOHATBHBIX

KOMIIETECHITUH.

Tabnuial KoHTposbno1ieHKa0CBOCHUS IMCITUTITMHBIIIOTEMaM (pa3/iesam)

DneMeHThy4yeOHOU DOPMBIKOHTPOJISIU OIICHUBAHHMSI
JVICLUATIIINHBL Texkymuii KOHTPOIIb IIpomexyrouynasiaTrecTanus
Merons! onienkn | IIposepsemsielIK, | Meronbl IIposepsemeielIK,
(3anonnsemcs 6 OK, V.3 OLIEHKH OK, V.3
COOMBEemMCcmauUc
pazoenom 4
paboueii
npozpammot)
Paznenl.BBenenneB cenuaibHOCTD VKa3bIBalOTCSAB | YKa3bIBAOTCS
COOTBETCTBHUU C | COOTBETCTBUU
yueOHbIM | paboueit
IJIAaHOM MPOrpaMMOit
Tema 1.2.PeueBnie | [IpakTuueckue Vi1,V.2, V3 Koutponbshas V.1-V8
(GhopMBI OBITOBOTO U | 3aHaTHS 3.1, 32 pabota 3.1-34
IPOMECCUOHATBLHOT | Mos Gy rytas OK.02,0K.03, Huddepenmp | OK.2,0K.3,0K.
0 OOIIEHHS. CTIeHATBHOCTb. OK. 05, OK.09 | oBaunsiiizauer | 5, OK.9, OK.10
BBenenne  HOBOM
nexcuku.Paborac
TEeKCTaMu
npodeccuOHATBEHO
i
HaIPaBJIEHHOCTH.
Tema 1.3.PeueBoii | [IpakTuueckue Vi1,V.2, V3
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OTHKCT.

3aHATHUSA
PeueBoii  aTHKET.
IIpaBmwia s3tHKETa
npu JICIIOBBIX
BcTpeyax. Kiuie
u BBIPXKEHUS
pa3roBOpHOMpEYn.

3.1, 32
OK.02,
OK. 05,

OK.03,
OK.09

Paznen2. . MuaycTpusoO1ecTBEHHOTO TTMTaHUS.

Tema
2.1.IIpodeccun
HUHIYCTPUH
0OIIECTBEHHOTO
[TATAHMS.

[IpakTuyeckue

3aHATHS
[Tpodeccun
HUHIYCTPHH
OOIIICCTBEHHOTO
[MATaHHUS.
BeenennenoBoi
nekcuku.Paborac
TEKCTaMU
poheCCHOHATILHO
i
HaIpaBJICHHOCTH.

V1-V5
3.1-34
OK.02,
OK. 05,

OK.03,
OK.09

Tema 2.2.Ilopsaok
CJIOBB aHTJIMHCKOM
MIPEI0KEHUH.

[IpakTnyeckue
3aHATHS
ITopsimokcioBs
aHTJTUUCKOM
MPEIOKEHUU.
JIekcuko-
rpaMMaTHYECKUE
YIOpaKHEHUSL.

V1-V5
3.1-34
OK.02,
OK. 05,

OK.03,
OK.09

Tema
2.3.006cny>K1Baro1I]
15151 TEpCOHAI
pecropaHa.

[IpakTnyeckue

3aHATHS
OO6cmy)UBaroIIun
MepCOHa
pecropana.
JlexcukamoTreme.
CocraBieHue
JIAAJIOTOBITOTEME.
PaGoTacTekcToM.
OTBeTHI Ha
BOTIPOCHI.
Jlexcuko-
rpaMMaTH4YecKue
yIpaXKHEHUSI.

V1-V5
3.1-34
OK.02,
OK. 05,

OK.03,
OK.09

Tema2.4.1lepconan
KyXHH.

[IpakTnyeckue

3aHATHS
IlepcoHan KyxHH.
TemaTnaeckas
JICKCHKA.
CocraBicHue

Y1-V7
3.1-34
OK.02,
OK. 05,

OK.03,
OK.09




MOHOJIOI'OB n
JAUaJIOTOBIIOTEMCE.

Paznen3.Bunpio0cmykuBaHUATOCTCHHATIPEITPUSITUIX
00I1IECTBEHHOIOITUTAHUS.

Tema 3.1.Buner
00CTy)KUBaHUSI.

[TpakTrueckue
3aHATHS

Bunbr
00CTy)KUBaHUSI.
Jlexcukamnoreme.
PaGoTacrekcTom.
OTBeTHI Ha
BOIIPOCHI.
ApTUKIIb.
Heonpenenenubrit
apTuKiIbL  a  (an).
JIexcuko-
rpaMMaTH4YeCKUe
yIpaKHEHUS.

V1-¥7

3.1-34
OK.02,0K.03,
OK. 05, OK.09

Tema
3.2.IloBenurenbHoe
HAKJIOHEHHE
riaroiia.

IIpakTnueckue
3aHATHSA
IloBenutensHOE
HaKJIOHCHUE
raaroJja.JIekcuko-
rpaMMaTH4YECKUE
YOpaKHEHUS.
TecThl.

V1-V7

3.1-34
OK.02,0K.03,
OK. 05, OK.09

Tema 3.3.Ilopsaok
00CITy>)KUBaHUS
3aBTpaKa.

IIpakTueckue
3aHATHS

ITopsmox
00CITyKMBaHUS
3aBTpaKa.

IlepeBon c
AHTJIMHACKOT O
SA3BIKAHAPYCCKHM.
OrnpeneneHHbIN
apTUKIIb
Jlexcuko-
rpaMMaTH4YeCKHe
yIpaKHEHUSI.

the.

V1-V7
3.1-34

OK.02,0K.03,
OK. 05, OK.09

Tema 3.4.Ilopstox
00CITy’)KUBaHUS
obena

IIpakTnueckue
3aHATHS
Iopsnox
00CTy)KUBaHUS
obema.Paborac
TeKcTOM.OTBETHI
Ha BOTIPOCHI.
Paborac
JTHAJIOTaMH.
ITepeBonac
aHTJIMHCKOTO

V1-V7

3.1-34
OK.02,0K.03,
OK. 05, OK.09




A3bIKAHA PYCCKHUI.

Tema

00s13aHHOCTH

3.5.1rar
pecropaHa MW €ro

IIpakTnueckue
3aHSATHS

[ taTpecropanau
€ro 00sI3aHHOCTH.
I'padpukpadboTsI
pecropana.
O06s13aHHOCTH
pabOTHUKOB
pecropana.
Jlexcuxko-
rpaMMaTu4ecKue
yIpaXKHEHUSI.
KontposnbHas
paboTa uroronas
3a3 cemecTp

V1-V7
3.1-34
OK.02,
OK. 05,

OK.03,
OK.09

Tema
3.6.YcTpolicTBoHa
pabory.

IIpakTnueckue
3aHATHUA
VYcrpolictBoHa
paboty.Bumsl
WHTEPBBIO IS
YCTPOUCTBaHA
paborty.
CocraBienue
JINAJIOTOBIIOTEME.
OTtpaboTtka
JEKCUKUU
TPaMMAaTHKH.

V1-V7
3.1-34
OK.02,
OK. 05,

OK.03,
OK.09

Tema
3.7.be3nmnunnie
HEOIIpeIeIIeHHO-
JINYHBIC
MIPEUIOKEHUSI.

IIpakTnueckue
3aHATHSA
be3nuunbien
HEONPEIETIEHHO-
JIMYHBIC
MIPEIIOKEHUS.
JIexcuko-
rpaMMaTH4YECKUe
yIpaXHEHUSL.

V1-V7
3.1-34
OK.02,
OK. 05,

OK.03,
OK.09

Tema
3.8.ITpodeccus
oduranTa.

IIpakTnueckue
3aHATUSA
[Tpodeccus
ourmanTa.
Jlexcukamoreme.
PaboTacrekcTom.
OrtBeThIHA
Bornpockl.Paborac
JIaJIoraMH.

V1-V8
3.1-34
OK.02,
OK. 05,

OK.03,
OK.09

Tema

3.9. TexHomorus
PECTOPAaHHOTO
00CITyKMBaHUSL.

IIpakTnueckue
3aHATHS
Texnonorus
PECTOPAHHOT O

V1-V8
3.1-34
OK.02,
OK. 05,

OK.03,
OK.09
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00CITyKHBaHUS
TemaTnaeckas
JIeKkcuka.JIekcuko-
rpaMMaTH4EeCKue
yIpaKHEHUSL.

Paznen4.l1paBunacep

BHUPOBKHU CTOJIA.

Tema 4.1.Kak
CEpPBUPOBATHCTO.

IIpakTnueckue
3aHATHS

Kak cepBupoBarb
crou.JIekcukaro
TeME.

CocrapieHue
JHaIoTranoTeMe.
JIexcuko-
rpaMMaTH4eCKue
yIpaKHEHUS.

V1-V8
3.1-34

OK.02,0K.03,

OK. 05,

OK.09

Tema4d.2.Cton0BBIE
IpUOOPBHI.

[IpakTrueckue
3aHATHS

CronoBbie
pUOOPEI.
JIexcuko-
rpaMMaTHYECKUE
yIpaKHEHUS.
PaGoTactexcToM.
OtBeThI Ha
BOIIPOCHI.

V1-V8
3.1-34

OK.02,0K.03,

OK. 05,

OK.09

Tema
4.3.006pazoBanue
MHO>KECTBECHHOI'O
qrcia
CYIIECTBHUTCIIbHBIX.

IIpakTnaeckue
3aHATHS
O6pazoBanue
MHOKECTBEHHOTO
yucna
CYLIECTBUTENIBHBIX
Jlexcuko-
rpaMMaTH4yecKue
YIpaKHEHUS

V1-V8
3.1-34

OK.02,0K.03,

OK. 05,

OK.09

Temad.4.CronoBas
nocyna.

IIpakTnueckue
3aHATUA
CronoBasmnocya.
Temartnueckas
JIEKCHKA.
CocrabiieHue
MOHOJIOT'OB u
JTIAATIOTOBIIOTEME.
ITepeBon c
AHIJIMICKOTO
SI3bIKAHA PYCCKUH.

V1-V8
3.1-34

OK.02,0K.03,

OK. 05,

OK.09

Tema

4.5 IlputsxarenbH
BbIA naaeK
CYILECTBUTEIIbHBIX.

[TpakTrueckue
3aHATHS
IIputsokarenbHbIN
nasiexK

VI1-V8
3.1-34

OK.02,0K.03,

OK. 05,

OK.09
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CYILECTBUTENIbHBIX

Jlexcuko-
rpaMMaTUYECKUE
YIpaKHEHUS.
TecThl.

Tema 4.6.Kak
HaKPBITHCTOJI IS
3aBTpakKa.

[TpakTrueckue
3aHATHS
KakHakpbITbCTON
TSt 3aBTpaKa.
Jlexcuko-
rpaMMaTUYECKUE
YIpaKHEHUS.
PaGoTacrekcTom.
OTBETHI Ha
BOIIPOCHI.

V1-V8

3.1-34
OK.02,0K.03,
OK. 05, OK.09

Tema 4.7.Crenenu
CpaBHEHUS
MpujIaraTeIbHbIXH
Hapeuui.

IIpakTnueckue
3aHSTUS

Crenenu
CpaBHEHUS
MpUJIaraTeIbHbIXU
HapEYHnil.
Jlexcuxko-
rpaMMaTU4eCcKue
YIOpaXKHEHUSL.

V1-V8

3.1-34
OK.02,0K.03,
OK. 05, OK.09

Tema 4.8 Kak
HAKPBIThCTOJIIS
obena.

IIpakTnueckue
3aHATHS
KakHakpbITbCTON
msiobena.
TemaTnaeckas
JICKCHUKA.
CocraBiieHue
MOHOJIOTOBH
JIMAJIOTOBIIOTEME.
TecThI.

V1-V8

3.1-34
OK.02,0K.03,
OK. 05, OK.09

Tema4.9.Haubonee
YIOTpEOUTETbHbBIE
Hapeuusl.

IIpakTnueckue
3aHATHS
Haubonee
ynoTpeouTeIbHbIC
HapeuHs.
Jlexcuxko-
rpaMMaTHIECKUE
yIIpaXKHEHUSI.

V1-V8

3.1-34
OK.02,0K.03,
OK. 05, OK.09

Tema 4.10.Kax
HaKPBITHCTOJI IS

YKHMHA.

IIpakTnueckue
3aHATHS
KakHakpbITBCTON
JUISTYKHHA.
ITpaBuia
pacrpeneieHus
CTOJIOBBIX
IPUOOPOBIIS

V1-V8

3.1-34
OK.02,0K.03,
OK. 05, OK.09




yXKHHa.
CepBupoBka

CTOJI1Aa.

Pazngen5.Menro.

Tema 5.1 . Menro.

[TpakTrueckue
3aHATHS

Memtro. JIekcuka
IoTEeME.
CocrapieHue
JHAIoTanoTeMe.
Jlexcuko-
rpaMMaTUYECKUe
yIpaKHEHUS.

VI1-V8
3.1-34
OK.02,
OK. 05,

OK.03,
OK.09

Tema  5.2.060pot
thereis/thereare.

IIpakTnueckue
3aHATHS
O6opotthere
is/thereare.
JIexcuko-
rpaMMaTH4eCKue
yIpaKHEHUS.
[TepeBogc
aHTIIMHCKOTO
SA3bIKAHA PYCCKU.

V1-V8
3.1-34
OK.02,
OK. 05,

OK.03,
OK.09

Pa3nen6.HanmeHnoBaHHEeNpo1yKTOBIUTAHUS

Tema  6.1.0BomM.
@pyKTsI. Aromas!.

IIpakTueckue
3aHATHS

OBomu. @pyKTHI.
Sroner.Mcropus
ynotpeoaeHus
(bpPYKTOBBIXU
SATOTHBIX
HanuTKoBHaPycu.
Hacernenune
OpraHusma
4eJloBeKa
BUTAMUHAMH,
OenxamMuu
YIJIEBOAAMHU.

V1-V8
3.1-34
OK.02,
OK. 05,

OK.03,
OK.09

Tema
6.2.Hacrosmee
MIPOJIOJKEHHOE
BpeMsL.

IIpakTnueckue
3aHATHSA
Hacrostee
IIPOJOJIKEHHOE
Bpems.JIekcnko-
IrpaMMaTUYECKUE
YIPAKHEHUS.
IlepeBoac
AHTJIMHACKOTO

sI3bIKaHa PYCCKHIA.

TecThl.

V1-Y8
3.1-34
OK.02,
OK. 05,

OK.03,
OK.09

Tema 6.3.Msco.

IIpakTnueckue

V1-V8




MsCHBICTIPOLYKTBI,
IITULA.

3aHATHS
Msco. Mscuble
MPOIYKTHI,ITHILIA.
Jlexcukamnoreme.
PaGoTacTtekcToM.
OTBeThIHA
BOIIPOCHI.
JIexcuko-
rpaMMaTHYEeCKue
YIpaKHEHUS.
PabGotac
JIAAJIOTaMH.

3.1-34
OK.02,
OK. 05,

OK.03,
OK.09

Tema
6.4.Ipomenee
MIPOJIOJIKEHHOE
BpeMsI.

[IpakTrueckue
3aHATUA
IIpomenmee
MIPOJOJKEHHOE
Bpems.JIekcnuko-
rpaMMaTH4YECKUE
YIPaKHEHUS.
[TepeBogc
AHIJIMICKOTO

SA3bIKaHa pYCCKI/Iﬁ.

TecTbl.

V1-V8
3.1-34
OK.02,
OK. 05,

OK.03,
OK.09

Tema

6.5.CtpykTypa
MEHIO.

IIpakTnueckue
3aHATHS
CTpyKTypameHIo.
Temarnueckast
JIEKCHKA.
CocraBnenue
JTMAJIOrOBIIOTEME.
Jlekcuko-
rpaMMaTH4yecKue
yIpaXKHEHUSI.
KonTtponbHas
pabota utoronas
3a4 cemecTp

V1-V8
3.1-34
OK.02,
OK. 05,

OK.03,
OK.09

Tema 6.6. Tunsl
BOIIPOCOB B
AHTJIMIUCKOMS3BIKE.

IIpakTnueckue
3aHSITUSI
TunsIBOIpOCOBB
aHTJIMHCKOM
si3bIKe. JIeKCHKO-
rpaMMaTHYECKHE
YIPaXKHEHUSL.
TecTsl.

V1-V8
3.1-34
OK.02,
OK. 05,

OK.03,
OK.09

Tema 6.7. Tunsl

MCHIO.

IIpakTnueckue
3aHATUS
TuneiMenro.
JlekcukamoreMe.
PaGoTacTekcToM.
JIexcuko-

V1-V8
3.1-34
OK.02,
OK. 05,

OK.03,
OK.09
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rpaMMaTUYECKUE
yIpaKHEHUS.
OTBeThIHA
BOIIPOCHI.

Tema6.8.00mmiin
cHelHaJIbHBINA
BOIPOC.

IIpakTnueckue
3aHATHUA
OO6muiin
CIeIMaIbHbBIN
Bonpoc.JIekcuko-
rpaMMaTU4ecKue
yIpaKHEHUS.
TecTsl.

V1-V8

3.1-34
OK.02,0K.03,
OK. 05, OK.09

Tema
6.9. AnbTepHATUBHBI
HBOIIPOC.

[TpakTrueckue
3aHATUA
AJNbTepHATUBHBIN
Bompoc.JIekcuko-
rpaMMaTH4YeCKUe
yIpaKHEHUS.
[TepeBogc
AHTJIMHACKOT O
A3bIKAHA PYCCKUI.

V1-V8

3.1-34
OK.02,0K.03,
OK. 05, OK.09

Tema
6.10.Paznenurensu
BIABOIIPOC.

IIpakTnueckue
3aHITUSI
Pa3nenurenbHbI
Bomnpoc.JIekcuko-
rpaMMaTUYECKHE
YIpaKHEHUS.
OTBeTbIHA
BOITPOCHI.

V1-V8

3.1-34
OK.02,0K.03,
OK. 05, OK.09

Paznen7.PectopanHoeobciyxuBaHue.

Tema  7.1.Ycmyrn
pecTopaHa.

IIpakTueckue
3aHATUS

Yenyru
pecropana.
JlexcukamoTreme.
PabGoracrekcTom.
OTBeTHIHA
BOIPOCHI.
JIexcuko-
rpaMMaTHIECKUE
YOpaKHEHUS.

V1-V8

3.1-34
OK.02,0K.03,
OK. 05, OK.09

Tema 7.2.Bpemena
aHTIIUHACKOT0
riaaroja.

[TpakTrueckue
3aHATUS

Bpemena
aHTJIMHCKOTO
rinaronua.JIekcuko-
rpaMMaTHYECKHE
YIpaKHEHUS.
IlepeBoac
aHTJIMHCKOTO

V1-V8

3.1-34
OK.02,0K.03,
OK. 05, OK.09
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A3bIKAHA PYCCKHUI.

Tema 7.3. Tunsl
pECTOpaHOB.

IIpakTnueckue
3aHATUSI
TunsipecTopaHoB.
TemaTnaeckas
JIekcuka.Jlexcuko-
rpaMMaTUYECKUe
yIpaKHEHUS.
TecThl.

V1-V8

3.1-34
OK.02,0K.03,
OK. 05, OK.09

Tema

7.4 . Hacrosmee
HEONpeeSIEHHOE
BpeEMsL.

IIpakTnueckue
3aHATHS

Cayx6a
00I11IeCTBEHHOT'O
nutanus.JIekcuka
noreme.PaboTac
TeKCTOM.OTBETHI
Ha BOTIPOCHI.
JIexcuko-
rpaMMaTHIEeCKHC
YIpaKHEHUSI.

V1-V8

3.1-34
OK.02,0K.03,
OK. 05, OK.09

Tema
7.6.11poiienee
HEOIpeIeTIEHHOE
BpeEMSL.

[IpakTrueckue
3aHATHS
IIpomenee
HEOIIPEIEIIEHHOE
BpeMs.JIekcuko-
IrpaMMaTUYECKUE
YIPaKHEHUS.
IlepeBoac
AHTJIMHCKOT O
S3bIKAHA PYCCKHUM.

V1-V8

3.1-34
OK.02,0K.03,
OK. 05, OK.09

Tema 7.7.Pri0a,
MOpPENPOAYKTEL.

IIpakTnueckue
3aHATHUSA

Pr10a,
MOPEMPOIYKTHI.
Temarnueckast
JIEKCUKA.
CocraBnenue
MOHOJIOTOBH
JINAJIOTOBIIOTEME.
Jlexcuxko-
rpaMMaTUYECKUE
YIpaKHEHUS.
KonTtponsHas
paborazas
CEMECTp

V1-V8

3.1-34
OK.02,0K.03,
OK. 05, OK.09

Pa3nen8.PecropannoeobcmyxuBaHue.

Tema 8.1.I1Itat
CITY>KOBI
0OIIIECTBEHHOT'O

IIUTaHUuA.

IIpakTnueckue
3aHSATH

[Itar cay»0Ob1
00IIIECTBEHHOTO

V1-V8

3.1-34
OK.02,0K.03,
OK. 05, OK.09
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IMUTAHU.
TemaTnaeckas
JIEKCHKA.
CocrapieHue
MOHOJIOTOBH
JIHAJIOTOBIIOTEME.
Jlexcuko-
rpaMMaTUYECKUE
yIpaKHEHUSL.

Tema
8.2.IlpaBunbHble U
HETpaBUJIbHbIC
TJIArOJIBI.

IIpakTnueckue
3aHATUSA
[IpaBunbHbBIEH
HEIPaBUJIbHBIE
IJ1aroJibl.
Jlexcuxko-
rpaMMaTH4YECKUE
YIPaKHEHUS.
IlepeBoac
AHIJIMHCKOTO

H3HKaHaPYCCKHﬁ.

V1-V8

3.1-34
OK.02,0K.03,
OK. 05, OK.09

Tema8.3.bynymiee
MIPOJIOJDKEHHOE
BpEMs.

IIpakTnueckue
3aHATUA
bynyiee
IIPOAOJDKEHHOE
BpeMs.JIekcuko-
IrpaMMaTUYECKUE
YIPAKHEHUS.

V1-V8

3.1-34
OK.02,0K.03,
OK. 05, OK.09

Tema
8.4.Kongurepckue
W3JIETIHSL.

IIpakTnueckue
3aHATHS
Kongurepckue
H3CIUSL.
TemaTnueckas
JIEKCUKA.
CocraBieHue
MOHOJIOTOBH
JIHAJIOTOBIIOTEME.
PabGoracrekcTom.
OTBeTHIHA
BOIPOCHI.

V1-V8

3.1-34
OK.02,0K.03,
OK. 05, OK.09

Tema
8.5.Hactosmiee
COBEPIIEHHOE
BpeMsL.

[TpakTnueckue
3aHATHS
Hacrostee
COBEPIIEHHOE
BpeMs.JIekcuko-
rpaMMaTH4yecKue
YIPaKHEHUS.

V1-V8

3.1-34
OK.02,0K.03,
OK. 05, OK.09

Tema
8.6.Xomoausie u
FOquHGHaHHTKH.

[TpakTnueckue
3aHSITUSI
X0JI0HBICH
TOPSTYMEHAITUTKH.

V1-V8

3.1-34
OK.02,0K.03,
OK. 05, OK.09
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JlexcukanoreMe.

OTBeThIHA
BOIIPOCHI.
Jlexcuko-
rpaMMaTUYECKUe
YIpaKHEHUS.
PabGotac
JIAAJIOTaMH.

PaGoracrexkcTom.

Tema8.7.Bo16opu
3aKa3HAIUTKOB.

IIpakTnueckue
3aHATHS
Br16opu 3aka3
HAIIUTKOB.
JIekcukanoreMe.
PaboTacTtekcToM.
OTBeThIHA
BOIIPOCHI.
JIexcuko-
rpaMMaTHIEeCKHC
yIpaXKHEHUSI.
PaGoTac
JAAJIOTaMH.

V1-V8
3.1-34
OK.02,
OK. 05,

OK.03,
OK.09

Tema 8.8.

[Ipomemmee
COBEPIIEHHOE
BpeMs.

IIpakTnueckue
3aHATHS
IIpomenmee
COBEPIIEHHOE
BpeMs.JIekcuko-
IrpaMMaTUYECKUE
YIPAKHEHUS.

V1-V8
3.1-34
OK.02,
OK. 05,

OK.03,
OK.09

Paznen9.IlutanuerocreBpecTopane.

Tema
9.1.bponnpoBanue
MECTBpECTOpaHe.

IIpakTueckue
3aHATHS
bponnpoBanue
MECTBPECTOPAHE.
Temartnueckas
JIEKCHUKA.
CocraBnenue
MOHOJIOTOBH

PaboracrexcToM.
OtBeThIHA
BOIIPOCHI.

JAUAaJIOTOBIIOTEMCE.

V1-V8
3.1-34
OK.02,
OK. 05,

OK.03,
OK.09

Tema9.2.bynymiee
COBEPILEHHOE
BpeMmsI.

IIpakTnueckue
3aHATHS
bynymee
COBEPIIEHHOE
Bpems.JIekcnko-
rpaMMaTH4YeCKHe
YIIPaKHEHUS.
IlepeBoac

V1-Y8
3.1-34
OK.02,
OK. 05,

OK.03,
OK.09
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AHTJIMHCKOTO
A3bIKAHA PYCCKHU.
TecTsl.

Tema
9.3.03HaKoMIIEHIE
CMEHIO.

IIpakTnueckue
3aHATUI
O3HaKoMIICHHEC
MCEHIO.
Temarndeckas
JIEKCHUKA.
CocraBicHue
MOHOJIOTOBH
JIHAJIOTOBIIOTEME.
PaGoTacrekcTom.
OTBeTHIHA
BOIIPOCHI.

V1-V8
3.1-34
OK.02,
OK. 05,

OK.03,
OK.09

Tema 9.4.3aka3

OJIrOI.

[IpakTrueckue
3aHATHS

Boape.
TemaTnaeckas
JIEKCHUKA.
CocraBieHue
MOHOJIOTOBH
JIHAJIOTOBIIOTEME.
PaGoTacTtekcToM.
OTBeTbIHA
BOIIPOCHI.

V1-V8
3.1-34
OK.02,
OK. 05,

OK.03,
OK.09

Tema9.6.Bs16opu
3aKa3HAaIIUTKOB.

IIpakTnueckue
3aHATHUS

Bri0opu 3aka3
HanuTKoB.Pabota
cTeKcTOM.OTBEThI
Ha BOIPOCHL.

V1-V8
3.1-34
OK.02,
OK. 05,

OK.03,
OK.09

Paznen10.00cnyxnBaHUErocTeHBPECTOPaHE TOCTUHHIIBL.

Temal0.1.3aBTpak. | [IpakTuyeckue VI1-V8
3aHATHS 3.1-34
3aBTpax. 0OK.02, OK.03,
TemaTnaeckas OK. 05, OK.09
JICKCHKA.
CocraBieHue
MOHOJIOTOBH
JINAJIOTOBIIOTEME.
PaGoTacTekcToM.
OTBeThIHA
BOTIPOCHI.
Tema [TpakTryeckue VI1-V8
10.2.Pa3roBopHas 3aHATUSA 3.1-34
MPaKTHKA. PasroBopnas 0OK.02, OK.03,
IIPAKTHKA. OK. 05, OK.09
Jlekcukamoreme.
PabGoracrekcTom.
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OTBeTBIHA
BOTIPOCHI.
Jlexcuxko-
rpaMMaTHYEeCKue
YIpaKHEHUS.
PabGotac
JIAAJIOTaMH.

Tema
(JIan4.)

10.3.06en.

[IpakTrueckue
3aHATHS

O6en. (JIanu.)
Temarndeckas
JICKCUKA.
CocraBicHue
MOHOJIOTOBH
JIHAJIOTOBIIOTEME.
PaGoTacTtekcToM.
OTBeThIHA
BOIIPOCHI.
KontposnbHas
paboTta uroroBas
3a6 cemecTp

V1-V8
3.1-34
OK.02,
OK. 05,

OK.03,
OK.09

Tema
10.4.ITpennoxxenue
OJIrOI.

IIpakTnueckue
3aHATHS
[Ipennoxenue
omron.JIexkcukaro
teme.PaboTac
TeKCTOM.OTBETHI
Ha BOMPOCHI.
Jlexcuko-
rpaMMaTUYECKUE
yIpaKHEHUS.
Pab6oTac
JIHAJIOTaMH.

V1-V8
3.1-34
OK.02,
OK. 05,

OK.03,
OK.09

Tema
10.5.Pa3roBopHas
MIPaKTHKA.

IIpakTnueckue
3aHATUSI
PasrosopHas
MIPaKTHKA.
TemaTnueckas
JICKCHKa.
CocraBieHue
MOHOJIOTOBH
JIHAJIOTOBITOTEME.
PabGoracrekcTom.
OTBeTHIHA
BOTIPOCHI.

V1-V8
3.1-34
OK.02,
OK. 05,

OK.03,
OK.09

Tema 10.6.YxuH.

[TpakTnueckue
3aHATUS
Vaxkun.JIekcukarno
teme.PaboTac
TeKcTOM.OTBETEI

V1-V8
3.1-34
OK.02,
OK. 05,

OK.03,
OK.09
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Ha BOIPOCHL.
JIexcuko-
rpaMMaTH4YeCcKHe
YIPaKHEHUS.
PabGoTac
IAAJIOTaMH.

Tema

10.7. KynunapHsie
XapaKTECPUCTHKH
OJIFO1IIS Y)KUHA.

IIpakTnueckue
3aHATHUSA
Kynunapnusie
XapaKTEePUCTUKU
OJIFO/1TISL Y)KUHA.
Temarnueckast
JICKCHUKA.
CocraBienue
MOHOJIOTOBH

JAUaJIOTOBIIOTEME.

PabGoracrexcroM.
OrtBeThIHA
BOIIPOCHI.

V1-V8

3.1-34
OK.02,0K.03,
OK. 05, OK.09

Paznenl1.Kyxuunapogosmupa.

Temall.l.Pycckas
HallMOHAJIbHAs
KYXHS.

[IpakTrueckue
3aHATUA
Pycckas
HallMOHAJIbHAS
KYXHSL.
Temarnueckast
JIEKCHKA.
Cocrapienue
MOHOJIOTOBH

JAUaJIOTOBIIOTEME.

PabGoracrexcToM.
OTtBeThIHA
BOTIPOCHI.

V1-V8

3.1-34
OK.02,0K.03,
OK. 05, OK.09

Tema
11.2.KaBka3ckag
HalMOHAILHAs

KYXHSI.

IIpakTnueckue
3aHATHS
KaBka3sckas
HaI[HOHAILHAS
KyxHs.JIekcuka
noreme.Paborac
TeKcTOM.OTBETEI
Ha BOMPOCHI.
Jlexcuko-
rpaMMaTUYECKUE
YIpaKHEHUS.
Paborac
JTHAJIOTaMH.

V1-V8

3.1-34
OK.02,0K.03,
OK. 05, OK.09

Tema
11.3.Aarnuiickas
HaIMOHAILHAs

KyXHSL.

IIpakTnueckue
3aHATHS
AHrnmiickas
Hal[MOHAJIbHAs

V1-V8

3.1-34
OK.02,0K.03,
OK. 05, OK.09
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KYXHSL.
TemaTnaeckas
JIEKCHKA.
CocrapieHue
MOHOJIOTOBH

JAUaJIOTOBIIOTEMCE.

PabGoracrexcroM.
OrtBeTHIHA
BOIIPOCHI.

Tema
11.4.®paniry3ckas
KYXHSI.

IIpakTnueckue
3aHATHS
®paHiry3ckas
KyxHs.JIekcuka
noreme.PaboTac
TeKkcTOM.OTBETHI
Ha BOMPOCHI.
JIexcuko-
rpaMMaTH4YeCKUE
yIpaKHEHUS.
PabGoTac
JIHAJIOTaMH.

V1-V8

3.1-34
OK.02,0K.03,
OK. 05, OK.09

Tema
11.5.5Imonckas
KYyXHSI.

[IpakTrueckue
3aHSATUS
SInOHCKaAKyXHS.
Temarnueckast
JIEKCHKA.
CocraBnenue
MOHOJIOTOBH

JAUaJIOTOBIIOTEME.

PabGoracrexcToM.
OTtBeThIHA
BOTIPOCHI.

V1-V8

3.1-34
OK.02,0K.03,
OK. 05, OK.09

Tema
11.6.Kuraiickas
HaMOHAIbHAS

KYXHSI.

IIpakTueckue
3aHATHS
Kwnraiickas
HaI[HOHAJILHAS
KyxHs.JIekcuka
noreme.PaboTac
TeKcTOM.OTBETHI
Ha BOTIPOCHI.
Jlexcuko-
rpaMMaTUYECKUE
YIpaKHEHUS.
Paborac
JIHAJIOTaMH.

V1-V8

3.1-34
OK.02,0K.03,
OK. 05, OK.09

Tema
11.7. TpaguunoHHBI
€HEMELKHE OII0/A.

[TpakTnueckue
3aHATHSA
TpanuuoHHbIE

HEeMeLKUEOIr/1a.

Tematruueckas

V1-V8

3.1-34
OK.02,0K.03,
OK. 05, OK.09
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JIEKCHKA.
CocraBicHue
MOHOJIOTOBH
JIHAJIOTOBIIOTEME.
PaGoTacTtekcToM.
OTBeThIHA
BOIIPOCHI.

Tema
11.8.tanpanckas
KYXHSI.

[IpakTrueckue
3aHATUS
Hranpsaackas
KYXHSI.
CocraBicHue
MOHOJIOTOBH
JIMAJIOTOBIIOTEME.
PaGoTacTekcToM.
OTBeTHIHA
BOIIPOCHI.
KoHnTponsHas
pabota uroroBas
3a7 ceMecTp

V1-V8

3.1-34
OK.02,0K.03,
OK. 05, OK.09

Pa3znenl2.PecropannoeoOciyxuBaHue.

Tema  12.1.0Tmen
BBIC3THOTO
00CITyKUBaHUSI.

IIpakTnueckue
3aHATHS
OTaenBBIE3JHOTO
00CITyKUBaHUSI.
JlexcukamoTreme.
PabGoracrekcTom.
OTBeTbIHA
BOIPOCHI.
JIexcuko-
rpaMMaTH4ecKue
yIpaKHEHUS.

V1-V8

3.1-34
OK.02,0K.03,
OK. 05, OK.09

Temal2.2.bynymee
HEOIIPEIEIIEHHOE
BpeMms.

IIpakTnueckue
3aHATUSA
bynyiee
HEOIIPEICIEHHOE
Bpems.JIekcnko-
IrpaMMaTUYECKUE
YIPAKHEHUS.
IlepeBoac
AHTJIMHACKOTO

S3bIKAHA PYCCKHUM.

V1-V8

3.1-34
OK.02,0K.03,
OK. 05, OK.09

Tema
12.3.00cnyxuBanu
€0aHKETOB.

[TpakTrueckue
3aHATHUS
Oo6cnyxxuBaHue
OaHKETOB.
Jlexcukamoreme.
PabGoracrekcTom.
OTBeTHIHA
BOIPOCHI.

V1-V8

3.1-34
OK.02,0K.03,
OK. 05, OK.09
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Jlexcuko-
rpaMMaTUYECKHE
YHpaKHEHU.

Paznen13.IlpumepHOEMEHIONIEPBOKIACCHOTOPECTOPAHA.

Tema 13.1.3akycku.

[TpakTrueckue
3aHATHS
3akycku.Jlexcuka
noreme.Paborac
TeKCTOM.OTBETHI
Ha BOMPOCHI.
Jlexcuko-
rpaMMaTUYECKUe
yIpaKHEHUS.

V1-V8

3.1-34
OK.02,0K.03,
OK. 05, OK.09

Tema 13.2.Canarsl.

IIpakTnueckue
3aHATUSI

Cajnarsl.
TemaTnaeckas
JIGKCUKA.
CocraBieHue
MOHOJIOTOBH
JIMAJIOTOBIIOTEME.
PaGoTacTexcToM.
OTBeTHIHA
BOITPOCHI.

V1-V8

3.1-34
OK.02,0K.03,
OK. 05, OK.09

Tewma 13.3.Cymnsbl.

IIpakTnueckue
3aHSATH
Cymbl.JIekcukano
teme.PaboTac
TeKCTOM.OTBETHI
Ha BOMPOCHI.
Jlexcuxko-
rpaMMaTUYECKUE
yIpaXKHEHUSI.

V1-V8

3.1-34
OK.02,0K.03,
OK. 05, OK.09

Tema
13.4.0cHoBHEIE
BTOpBIEOIIO/IA.

IIpakTueckue
3aHATUS
OCHOBHBIEBTOpBIE
Osro1a.
TemaTnueckas
JIEKCUKA.
CocraBieHue
MOHOJIOTOBH
JIHAJIOTOBIIOTEME.
PaGoTacTekcToM.
OTBeTHIHA
BOIPOCHI.

V1-V8

3.1-34
OK.02,0K.03,
OK. 05, OK.09

Tema
Hamutkwn.

13.5. 1ecepr.

IIpakTnueckue
3aHATUA
Hecepr.Hanutku.
Temarnueckast
JICKCUKA.

V1-V8

3.1-34
OK.02,0K.03,
OK. 05, OK.09
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CocraBnenue
MOHOJIOTOB U
JIMAJIOrOBIIOTEME
[Tpomexxyrounas
aTTecTanus B
dbopme
muddepeHpoBaH
HOTO 3a4eTa

2. OHeHO‘IHLIeCpeIlCTBaTeKyIIIeFOKOHTpOJIﬂyCHeBaeMOCTI/II/IKpI/ITepI/II/IOIleHKI/I

®oHa TECTOBLIX 3aJJaHMI M0 JUCHUILINHE
«MHOCTpaHHBIN A3BIK B NPO(ecCHOHAIBHON AeATeJbHOCTH»

Ne ni/m Conep:xxanue Bonpoca IIpaBuiabHbII Komnerenuus
0TBeT

1. piOepuTenpaBUIbHBIMBApUAHTOTBETA a OK 05
[ater at 100 degreesCelsius.
a) boils b) is boilingc) was boiling

2.  pibepuTe MpaBUILHBIN BapHAHT OTBETA b OK 01
Listen! Somebody ... the violin.
a)plays
b)have been playing
c)is playing

played

3. BriOepure npaBuIIbHBIN BapUaHT OTBETa d OK 01
Where ... youlive?
a) does b) have c) are d) do

4.  prOepuTenpaBUIbHBIMBApUAHTOTBETA b OK 05
I ... my friends to come to my place tomorrow.
a)invite b)will invite c)invited d)have invited

3. BriOepure npaBuIIbHBIN BapuaHT OTBETa b OK 05
Mike ... ice cream every day.
a) is eating b) eats c) eaten d) will eat

6. Br16epute npaBuIbHBINA BapHaHT OTBETA c OK 05
When I came to my friend’s place, he ... TV.

a) watches b) have watched c¢) was watching d) will
watch

7. Bri0epurenpaBuibHbIBApHAHTOTBETA b OK 09
They in construction business for 5 years.
a) were

b) have been

c) are

d) was

8. BriOepurenpaBuibHbIBApHAHTOTBETA b OK 09
assist the cooks and chefs in various tasks such

as food prep, cleaning, dishwashing, and sometimes help

in plating and garnishing dishes____.

a) the head chef

b) the kitchen helpers
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¢) food and beverage manager

Br16epuTenpaBuiIbHbIBApUAHTOTBETA

is responsible for managing the restaurant's
wine list, assisting guests in selecting wines, and ensuring
proper wine service and storage.
a) sous chef
b) the storekeeper
c) the wine steward

OK 01

10.

BriOepurenpaBuiibHBIBAPHAHTOTBETA
serve food to the customers.

a) waiters and waitresses

b) the restaurant manager

¢) the chef

OK 01

11.

Br16epuTenpaBuibHbIBApUAHTOTBETA
are placed at the right side of the serving table.
a) knives
b) forks
c) the folded napkin

OK 09

12.

BriOepuTe nmpaBWIbHBIIN TIaroi K ¢ppazam:

a) fry

b) boil

C) grill

d) roast

e) toast

f) slice

g) mash

1. ____water to make tea

____sausages over the fire

___bread to make toast

___achicken for dinner

___abanana for the baby

___afishinapan
tomatoes for salad

Nk

NoUnAEWLD—
Mmoo a0 oo

OK 05

13.

Haiinnre pycckue 3KBUBAJICHTHI K CJI0OBaM U
CJIOBOCOYETAHUAM
. catering establishments
. tidiness
. to cook different dishes
. to work as a confectioner
. cooking equipping
. tray
. themainqualitiesofcook
a) TMOJHOC
b) paboratb KOHIUTEPOM
c) OIPSITHOCTh
d) roTtoBUTH pa3inMuHBIE Oi0/1A
€) TJaBHbIEKaueCTBANoOBapa
f) xynmuHapHOe 000OpyIOBaHUE
g) TpeAnpUATHS TUTAHUS

NN DR W=

Ig

2¢
3d
4D
5f
6a
Te

OK 01
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14. | 3anmonHUTE NPONYCKH B MPEMJIOKEHUSAX TOAXOIAIIUMHI 1b OK 09
10 CMBICITY CJIOBAMH M CJIOBOCOYCTAHHSIMH: 2¢
1. The skin of an orange tastes quite . 3d
2. Sugar and honey will make adish . 4e
3. Indian food is . 5f
4. Lemon juiceis . 6a
5. Too much fat used in cooking can make the dish .
6. A dish without enough liquidis .

a) dry

b) bitter

c) sweet

d) spicy

e) sour

f) greasy

15. | CooTHecHTE CTIOBO C €r0 OMPEACIICHUEM: b OK 01
1. cutlery 2a
2. coffee 3d
3. napkins 4c
4. a tablecloth S5e
5. a napkin

a) we often drink it in the morning to cheer up;

b) what must be wiped and polished before the guests
come;

c) we need it to set a table;

d) they must face left when covering a table;

e) a folded thing which is in the centre of the side plate or
at the right side of the cultery

Kpurepun onenuBanus:

«ommuHO» — 90% - 100% npaBUIBHBIX OTBETOB;

«xopoto» — 70% - 89% mnpaBUIBLHBIX OTBETOB;
«yaoBieTBopuTeabHO» — 50% - 69% mpaBUIIBHBIX OTBETOB;
«HEYIOBJIETBOPUTETHHO» — MeHee 50% MpaBUIIbHBIX OTBETOB.

KomIutekT 3aannii 1Jisi KOHTPOJILHOIO cpe3a

KonrpoabsHsliicpe33za3cemectp Bapuant
1.

1. CooTHECHTE PYCCKHUE CIIOBA M CIIOBOCOUYETAHUS U3 TIPABOU KOJOHKU C COOTBETCTBYIOITUMH aHTITUHACKIME
U3 JIeBOM KOMOHKH. COCTaBbTE 2 MPEII0KEHUS.

1. cateringestablishments a. pPEIUTHCTaTh MOBAPOM

2. todecidetobecomea cook b. [IOJIHOC

3. tocookdifferentdishes C. yIOOHBIN

4. toarrange d. CaHUTAPHUSIU TUTUEHA

5. convenient €. rOTOBUTHPA3NIUYHbIE OJr0/1a
6.  fast-foodrestaurants f. OpEeaIPUATUATIATAHUS

7. snack-plates g, paboTaTbKOHAUTEPOM

8.  toworkasaconfectioner h.  ObITEBOCTPEOOBAaHHBIM
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0. cookingequipping 1. OTIPATHOCTH

10.  sanitationandhygiene ]. TJIaBHBIEKa4YeCcTBa MoBapa

11. tidiness k. yCTpauBaTh,pacIionaratb

12. item 1. PECTOPAHBIOBICTPOTO
00CITy>)KUBaHUS

13.  todemand m.  TapeIKUJISTHAKIIAIbIBAHUSCIIBI

14. themainqualitiesofcook n.  TOpeaMeT

15. tobeindemand 0. KYJIMHapHOE000PY10BaHHE

16. tray p.  TpeOoBathb

2. [lepeBenuTenpeai0KeHUTHAAHTJTHIICKUASI3BIK.

1. B pa3HbIX peANpUATHSIX MTUTAHUS Pa3HbIE CTHIIA O0CITY)KHBAHUS, TIOTOMY YTO OHH
00CTY)KHMBAIOT Pa3TMYHbIC TUITHI KIIMEHTOB.

2. BesienaknaaeTcsiHaTapeTKUBKYXHE.

3. «llIBeaCKUNCTOINUCTIONB3YETCIAIA00IBIIUXTPYIITYPUCTOB, aTAKKEJIS
KOH(epeHIIni U KOHTPECCOB.

4. BIIeHTpECTOI0OBOMPACIOI0KEHBIPUIABKUC3aKy CKAMUUIIOCY 10, aTaKKe
3aKyCOYHBIC TAPEIKU U TIOTHOCHI JIJIS TIpHeMa TTHIIIH.
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3. Packpoiitecko0Ku,ynorpeousriaarojbiBPresentContinuousuanBPresentSimp
le:

1. Itoften(torain)in thispartoftheworld.

2. Takeyourumbrella.lt(torain)catsand dogs.

3. Grannyisinthekitchen. She(tomake)aplum-cake.

4. Mywifeoften(tomake)plum-cakes.

5. Canyouphoneabitlater,please?Jane(tohavea bath).

6. Rundownstairs.Y oursister (towait)foryou.

7. Idon’tknowSpanish,butl(learn)itnow.

8. John(towork)inthe garden.

9. Dadusually(towork)onSaturdays.

10. UsuallyI(havecoffee)inthemorning,butnowl(todrink)tea.

Bapuanr2.
1. CooTHECUTE PYyCCKHUE CIIOBA U CIIOBOCOYETAHUS U3 PABOM KOJIOHKH C COOTBETCTBYIOLMMU aHITTUACKUMU
13 JeBoi KoJIOHKU. CocTaBbTe 2 MPESIOKEHUS.

12.  toclearthetables Oy(derHO€0OCTY)KBaHNE

13. cashdesk noaavabIroAHATAPETKAX «B OOHOC)»

14.  themainqualitiesofcook Kacca

15. tobeindemand KyJIMHapHOE000pyA0BaHUE

L. toplace a. pPEIUTHCTaTh OBAPOM
2. todecidetobecomea cook b. camMo00CITy)KUBaHHE
3. tocookdifferentdishes C. IPHUIIABOK
4.  buffetservice d. CaHUTApUSU TUTUEHA
5. plateservice e. TOTOBUTHPA3IMYHbIE OJF0/1a
6. self-service f. OoraThelifacCOPTUMEHT
7. arichassortment g. paboTaTbKOHIUTEPOM
8. toworkasaconfectioner h. OBITHBOCTPEOOBAHHBIM
9. cookingequipping 1. OTIPSITHOCTH
10.  sanitationandhygiene ] rJIaBHbIEKayeCTBANoBapa
11. tidiness k. [IOMEIIATh
1.
m.
n.
0.
p.

16.  counter 00TepeThCO CTOJIOB

2. IlepeBeauTenpen10:KeHUIHAAH TN CKUMA3BIK.

1. Ponsodurmanta-o0THPaThCTONBIMIIOABATHHAIUTKH.

2. CamooOcnyxuBanne«llIBeacKuiicTOM 04eHbYI0OHOISITOCTEN,0HUHE TOJKHBI
XKIaTh O()UIIMAHTOB U CUET.

3. AcCCOpPTUMEHT 3aKycoK, OJIon ¥ HamuTKOB O0O0bMHO Ooratr. ['oct moryt
nomnpoOoBaTh Bce OIr01a.

4. OpUIMaHTHIMOTYTIIOMOTaTbIOCTSIM,ECIMITOHE00XOAUMO.

3. Packpoiitecko0Ku,ynorpeousriaarojbiBPresentContinuousuanBPresentSimp
le:

1. Wesometimes(togo)tothe cinema.

2. What....she(todo)?-Sheisasecretaryatourcollege.

3. Why....you(tosit)atmydesk? Couldyoutakeyourplace,please.
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4. Wehavegottickets,andtomorroweveningwe(togo)tothe cinema.
5. What...you(todo)anythingtomorrowafternoon?

6. I(tomeet)Liztonight.She(tocome)fromCork.

7. I(tohate)bigcities.

8. Atthemomentwe (tofly)overthe desert

9. Heusually(tothink) right.

10. Let’sgoforawalk.It(not/torain)now.

Kounrpoasnsbliicpe3zadcemectp Bapuanr
1
Putthelettersinthefollowingwordsinthecorrectorderandtranslatethe words:
agreran
sotbaolepn
encomosm
nretee
esetdsr
resev
WriteinEnglish
1 mogats0IIrO 10
2 COCTaBUTHbMEHIO
3 ocHOBHBIEOTIONA
4 necepTIiolaeTCABKOHIICEIbI
5 orpaHUYEHHBINBBIOOPOITIO
6 obeneHHasITapenKa
3. Whatdowecall:

substances we add to food to make it tastier;

we need them to live;

we go there to buy something to eat;

we use it when eating fish;

a very sweet thing we often have for the birthday

party;

L S O R

4. Completethesentences.PuttheverbsintoPresentSimpleorPresent Continuous.
1 Maria(work)ina hospital.

2 She(stay)inAfricaat the moment.

3 Myparents(go)toltalyeveryyear.

4 Mymother(nottowork)now.

5 Hismother(chat)withmysisteratthe moment?

6 Keepsilent,thebaby(sleep).

7 A:Have a chocolate. B:No,thankyou.I(not/like)chocolate.
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8 A:Let'shavelunchinthe garden. B:No,wecan't.It(rain).
9 A:WhatPam (do)? B:Sheisadoctor.

10 Tony(not/work)at the moment.Heisonholiday.

11 A:Why you (smile)? B:Becausel'm happy.

12 Sandraandherhusbandarevegetarian. They(not/eat)meat.

Bapuant2

1. Putthelettersinthefollowing 2. WriteinEnglish:

words in the correct order and

translate the words: | MeHIoBKITIOUAET
. epotga 2 00CITy>)KMBaThIIOCETUTEIIS
2. hicoce 3 rOTOBHTBIIO 3aKa3y
3. nencaet 4 3aKyCKUIIOIaI0TCSIBHAYAIICEIbI
4. ucoser 5 BOIIpeACIICHHOMITOPSIZIKE
5. kansc 6 TJIaBHBIMHOXK
6. seopanto

3. Whatdowecall:

1. Whatmust bewipedandpolishedbeforetheguests come;

2. ourparentsoftendrinkthisinthemorningtocheer up;

3. theymust faceleftwhencoveringa table;

4. we need itto setatable;

5. afoldedthingwhichisinthecentreofthesideplateorattherightsideofthe cultery
4. Completethesentences.PuttheverbsintoPresentSimpleorPresent Continuous.
1 Dan(love)wildanimals.

2 She(cook)dinnernow.

3 Mysister(walk)toschooleveryday.

4 We (have)lunchnow.

5 Whatshe(write)every evening?

6 It(nottorain)verymuchinsummer.

7 A:Whatyou(read)?  B:Aletterfrommysister.

8 A:What timeyou(getup)? B:About7.30a.m.usually.

9 A:Whereis Dave?  B:Heisinthekitchen. He(makecoffee).

10 A:Howyou (go)to work?  B: Iusuallycatchabus.

11 TurntheTVoff.They(not/watch)itnow.

12 JohnandIwanttogoGreece forourholidays,sowe(learn)Greek.

KounrpoabHsliicpe33aScemectp Bapuant
1

1. IlepeBenuTeHAPYCCKUII SA3BIK:
varietyofmilkproducts,severaltypesofsourmilkproducts,
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hotandcoldsmokedsturgeon,marinatedfish,coldboiledporkwithspices,jellied tongue, kidney
and cucumber soup, soup in season.

2. BriOepuTenpaBuIbHBIHBAPUAHTOTBETA:

1. The news programme (is watched / watched) by millions of people every
day. 2. The Mona Liza (painted / was painted) by Leonardo da Vinchi. 3. The
new cinema (be built / will be built) next year. 4. New pop groups (are much
spoken / is much spoken) about among teenagers. 5. Alexander Pushkin’s first
poem (was written / written) when he was fourteen. 6. The letters (be sent / will
be sent) by post tomorrow. 7. The translation (was finished / were finished) two
hours ago. 8. London (visited / is visited) by hundreds of tourists every year.

3. BoiOepuTenpaBWIbHBIIIBAPUAHTOTBETA:

Golubtsyis...
a/apiewithfishfilling;b/shiffedcabbage-rolls;c/apiewithameatorcabbage filling.
Freshcabbageshcheeisakindof... a/

dessert; b/ salad; ¢/ soup.

Twistsofbreadis. ..

a/baranki;b/krendeli;c/boubliki.

TheRussiancountepartofitalianravioliis... a/

rasstegai; b/ pelmeni; ¢/ pirozhki.

ThenameofRussianEastencakeis... a/

kulebiaka; b/ rasstegai; c/ koolich.

4. BcraBpTenoaxoAsIHEeCI0BABIPOIYCKH:

Peel; slice; heat (2); add (2); fry; cook; grate; put (2); sprinkle; serve

Onion Soup

Ingredients:

2 large onions; 50g butter;

900 ml of chicken or vegetable stock;

Salt and pepper; herbs; 125¢g cheese.

the onionsand __into rings. the butter in a thick sauce-

pan, _ theonionsand __ until they are turning golden. ___ the grill.
____the stock, salt, pepper, and herbs and for 10 minutes. ___ the
cheese. the soup in a casserole, with cheese and under the
grill until the cheese has melted. with toasts.

Bapuant2

1. IlepeBenuTeHapyccKuii A3bIK:
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fried pike-perch, mashed potatoes, stuffed cabbage-rolls, a pie with fish filling, open
curd tarts, honey-cakes, twists of bread, various fancy-cakes.

2. BoiOepuTenpaBuIbLHbINBAPUAHTOTBETA:

1. At the station they will (meet, be met) by a man from the travel agency.
2. She will (meet, be met) them in the hall upstairs. 3. The porter will (bring,
be brought) your luggage to your room. 4. Your luggage will (bring, be brought)
up in the lift. 5. You may (leave, be left) your hat and coat in the cloakroom
downstairs. 6. They can (leave, be left) the key with the clerk downstairs.
7. From the station they will (take, be taken) straight to the hotel. 8. Tomorrow
he will (take, be taken) them to the Russian Museum.

3. BoiOepuTenpaBWIbHbIIBAPUAHTOTBETA:
Golubtsyis...
a/apiewithfishfilling;b/shiffedcabbage-rolls;c/apiewithameatorcabbage filling.
Freshcabbageshcheeisakindof... a/
dessert; b/ salad; ¢/ soup.
3. Twistsofbreadis...
a/baranki;b/krendeli;c/boubliki.
TheRussiancountepartofltalianravioliis... a/
rasstegai; b/ pelmeni; ¢/ pirozhki.
ThenameofRussianEastencakeis... a/
kulebiaka; b/ rasstegai; c/ koolich.
4. BctaBpTenoaxoAsLIHEeCT0BABIPOIYCKH:
Peel (2); slice (2); add; put; sprinkle; chop, decorate; mix; bake; cut

Waldorf salad with turkey

Ingredients:

3 green apples, 1 stick of celery,

walnuts 50g, mayonnaise 200g, 2 oranges, turkey fillet 500g, lemon juice,
honey 10g

_____the apples, remove the seedsand  them.  the sliced apple
with the lemon juice. Take the celery and it. the walnuts. __all
the ingredients. __mayonnaise and honey. __ and slice the orange. Salt
and pepper the turkeyand __ ituntil itisready. _ the turkey into small
pieces. ___ the prepared salad on a plate and it with the sliced orange.

KonTpoJabHbliicpe33abceMmecTp

Bapuanr 1
1.Groupthefollowingtermsaccordingtothetitles:
HotelStaff
RoomAppliances
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RestaurantStaff
Cuisine
hair-dryer, wine steward, chef’s special, background music, maid, bellboy, pasta,
porter, in-house video, sauce, maitre d', air conditioning, waiter, concierge, pastry,
barman,fridge,chef,cook,dish, doorman, tea- and coffee-makingfacilities, foodand
beverages, receptionist.
2. Agreeordisagreewiththefollowingstatements.
1. Cateringisnotconnectedwithhotel industry.
2 Thereisasmallchoiceofrestaurantsandbarsinthe hotels.
3 Therestaurantbusiness isoneofthemostlabour-intensiveofall industries.
4 Foodandbeverage servicegivesmuchprofittoa hotel.
5. Providingmealsanddrinksintheguests'roomsisnotextendedbymosthotels.
6 Roomserviceinmosthotelsworks24hours.
3. TranslatefromRussianintoEnglish
1 [TonpaznenenusioOIeCTBEHHOTONUTAHUS, BKITIOYAIOIIHEeBCceOsApecTopaH, Kade,
0appl, 00eCIeYNBaAIOT FOCTEH yCIIyraMu MUTaHUS.

2. Kaxnplii COBpEeMEHHBI OTENlb MPENOCTABIACT OOCIy)KMBaHUE €0H U
HAIlUTKaMH B HOMEDE.
3. KoxkreinpHbld 3251 Hamed TOCTUHUIBI OTKPBIT 24 dYaca W mOpejjiaraet

MTOCETUTEIISIM HAIUTKH U JIETKHE 3aKyCKUA. ITO JTIOOMMOE MECTO BCTPEUH TSI HAITHX
TOCTEH.

4.  TlpekpacHass armocepa rocTempuUMCTBAa M OOJIbIIOE pazHOooOpaszue O
XKIYT TOCTEH B PECTOPAHE HAIIETO OTEJIS.

5. Hamr kaderepuii — mpekpacHoe MECTO I YaCTIUTHSI, TJIe TOCTSIM MOJAI0T Yak,
ko(e, 6e3aTKOroIbHbIC HAMTUTKU U TTUPOKHBIE.

6. B GonpmmHCTBE pecTopaHOB BBE/IEHA IJIaTa 3a 0OCITYyKHBaHUE, BKIIOUCHHAS B
cYeT, YTOOBbI N30€KaTh OIJIATHI B BU/IC YAEBbIX.

Bapuanr2
1. Groupthefollowingtermsaccordingtothetitles:
HotelStaff
RoomAppliances
Restaurant Staff
Cuisine

hair-dryer, wine steward, chef’s special, background music, maid, bellboy, pasta,
porter, in-house video, sauce, maitre d', air conditioning, waiter, concierge, pastry,
barman,fridge,chef,cook,dish, doorman, tea- and coffee-makingfacilities, foodand
beverages, receptionist.

2. Give the Russian equivalents of the following words and word combinations:

cateringservice,cocktaillounge,roomservice,recreationalareas,snack-bar,food

andbeveragedepartment,labour-intensive,servicepersonnel,hospitality,courtesy,

income, to simplify, soft drinks, pantry, take the orders, convention, to dispense.
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3. TranslatefromRussianintoEnglish

1. HaBpIX0AHBIEUTUTTPA3 JHUKUT OCTHOOBIYHOOPOHUPYIOTCTOJIMK3apaHEe.

2.Mor ObI s 3a0pOHHPOBATH CTOJIMK Ha JBOMX B PECTOpAaHE Ha 3aBTpAIIHMI Beuep? -
MHe N[elCTBUTENIBHO OYEHb Kajlb, HO Y HAC HE OCTaJOCh CBOOOJIHBIX CTOJIMKOB Ha
CETrOJTHSI.

3.CeromHsi OYEHB KAPKO, W 51 X04y MHUTh. He Morim Obl BBl MHE TPUHECTH CTaKaH
aneJIbCUHOBOTO COKA, U MOJIOKUTE TyAa JIE], OXKATyHUCTa.

4.BaMm CTOJNMK B 3aje Uil KypsIIUX WU HEeKypsammx? S mpoBOXKy Bac K BalleMy
CTOJIVKY.

5.BbI OB HEe XOTEIM KPacHOTO CyXOro BHHA, IMOKa MpocMaTpuBaeTe MeHio? — Her, s
npeanoyuTaio oenoe.

6. Bb1 mobuTe koka-kony? — Het, He oueHb. TONBKO KOTJ]a OYEHB KAPKO U €CIIM OHa
XOJIOZHAS.

7.He mornu Obl BBl IPUHECTH MHE Yalleuky yaio? — Bam kpenkuii? — Het, He oueHb
KPENKUW U C TUMOHOM.

KonTpoJubHbliicpe33a7cemectp

Bapuanr 1
1. Fillinthemissingwordsinthesentencesbelow.Choosefromthefollowing.
bitter delicious hot sour
bland dry rich spicy
burnt greasy savoury sweet

Theskinofanorangetastesquite. ..
Foodcooked withchilli is...
Foodcookedwith a lot ofcreamisvery... .
Sugarandhoney willmakeadish ... .
Indianfoodis... .

Ifyouforget thesaltand pepperthefood willbe... .
Lemonjuiceis... .

Themaincoursecooked withsaltandspices is..
9. Toomuchfatusedincookingcan makethedlsh
10. Adish withoutenoughliquidis...

11.Adish cookedtoperfect10nw1llbe

12. Toastcooked toolongtastes....

PXNAN B LD =
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2.Replace the words in bold type in sentences with a single word from the list a-
n.
1. Thebreadshouldbecookedindryheatintheoven

foraboutfifty minutes. A)dice

2. Whenroastingmeatitshouldbecoveredwithmelted

fatregularlytokeepthemeat moist. B)minced
3. Decoratethevegetableswithsomeparsley. C)deepfry
4. Beverycarefultocookslowly,justbelowboiling point. D)season
5. Themeatforthisrecipeshouldbe cutintoverysmallpieces. E)poached
6. Onemethodofcookingfishisto cookitinlotsofveryhotfat. F) baked
7. Couldyouremovetheskinandbones fromthefish

beforecookingit. G)garnish
8. Whenthepotatoesarecooked youcancrushthemtoapulp. H)flavour
9. Removetheoutsideskinof thepotatoes,please. I)defrost
10. Guestsmaylikeeggswhichhavebeenbrokeninto boiling

waterandvinegar. J)mash
11. Increasethetemperaturecompletelybeforecookingthe

frozenchicken. K)peel
12. Cutthecarrotintosmallsquares. Lfillet
13. Addsaltandpepperbeforeservingthesoup. M)simmer
14. Youcanimprovethetasteof thesaucewith vanilla. N)basted
3. Decidewhichistheoddoneoutineachofthefollowinggroupsof words.

1. parsley/peas/thyme/basil

2. awooden spoon/apenknife/aladle/aspatula

3. toroast/to grate/to bake/to fry

4. acooker / an oven/ acook / agrill

5. toslice/to chop/ toroll /to cut

6. afryingpan/asaucepan/asieve /apressurecooker

7. tomix /to sprinkle/to stir/ to whisk

8. sweet /sour/ sharp/hard

9. abowl/aplate /acourse/adish
10.tough/rare/medium/well-done

11.astarter/ asecondhelping/amaincourse/adessert
12.tocrack/ tofold /toscramble/to boil

4. Fillintheprepositions.

to,of,for, out,in,up

1. I asked themenu.

2. I liketoeat :

3. Hetook myorder.

4. I prefer a simple café abig restaurant.
5. I like to go self-serviceplaces.
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Let’s invite the Smiths dinner.

I looked themenu.

I’'m very fond Chinesefood.

Put the used cutlery the sink.
. I’llwashthem later
TranslateintoEnglish

1. ®OpyKTOBBIN callaT COCTOUT U3 HAPE3aHHBIX (PPYKTOB: sI0JI0KA, IEPCHKA,
areNbCHHa,aHaHaca,KITyOHUKH,BHHOTPaacOB30N THIMUCITUBKAMUHABEPXY .

2. BammuBoOyThUTOUHOSHIHpa3TuBHOE?—IIMHTY pa3iIMBHOTO.

[lledpaboTacTHAKYXHE,0HHEOOIIACTCSC TOCTSIMHU.

4. MoiipeOeHOKBCET1a3aKa3bIBACTKIIYyOHHYHOEMOPOKEHOCSCOPEXaMHIITU
IIOKOJIAJIOM U MUHJIAJIbHOE TTHUPOKHOE.

5. IlpusarHoroanmerura! IHa1er0Ch,BaMIIOHPABUTCAITOOIIOI0,0HO
JEUCTBUTEILHO OYEHb BKYCHOE.

6. HammoduunanTeipabOTalOTIO CMEHAM.

W

Bapuanr2

. Completethefollowingsentences.
. Pubisshortfor ... a)cards /darts.
. Atthebar youcan buy ... b)addictedtoalcohol.
. When everyone has a drink they c)teetotaller

all lift their glasses and say ...
. Ifit'ssomeone'sbirthdayyoudrinkto... d)drunkard.
. Inthepubpeopleare... e)public house.
. Inthebarsomepeopleplaygames like... f)drinks/sandwiches/nuts/pies.
. Someonewhocan'tstopdrinkingspiritsis... g)cheers.
. Aperson whoneverdrinksalcoholisa... h)her/hisgood health.
. Someonewho'softendrunkisa... 1)chattingandlaughing
. Matchthetermswiththeir definitions.
. champagne a)typeofthick,sweetwinefrom Portugal
. cider b)brandymade inFrance
. port c)typeofwinefrom Spain
. draught d)clear,sweetdrinkwithlotsofgas
. sherry e)strong,sweet,orangedrinktowhichwaterisadded
. tonic f)thekindofwater,withorwithoutgas, soldinbottles
. lemonade g)beerthatcomesfromatap
. orangesquash h)typeofdrinkmadefromapples
. mineralwater 1)carbonatedwaterflavouredwithalittle quinine

. cordial j)whitewinecontainingalotof bubbles

. cognac k)strong,sweet drinktastingoffruit

Fillinthegaps.

menu starter steakorfish dessert eatingout pub
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reserve cancel tip bill drinks containers
1. Averypopularpastimetoday is...inarestaurant.

2. Ifyouwant todineatarestaurantyou'dbetter...a table.

3. Ifyoucan'tcomedon'tforgetto...yourreservation.

4. Youask thewaitertosee the....

5. First,youcanhavesouporasaladasa................ Thenfollowsthemaincourse, i.e....
Finallyyoucanorder....

6. Whenyoufinish eating,askthewaitertobringyouthe....

7. Ifyouarequitecontentwiththeserviceyoumaygivethewaitersomeextra money.
Thisiscalled a ....

8. Youcanalsotakefoodaway fromrestaurants. Itmaybepackedintospecial...

9. FormanyBritishpeople...isthecentreoftheirsociallife.

10. Youcanbuymany kindsof ...in pubs.

4. Fillintheprepositions.

1. Tasked themenu.

2. Iliketoeat :

3. Hetook myorder.

4. 1 prefer a simple café abig restaurant.
5. Tlike to go self-serviceplaces.

6. Let’s invite the Smiths dinner.

7. 1looked themenu.

8. I'm very fond Chinesefood.

9. Put the used cutlery the sink.
10.I’llwashthem later

5. TranslateintoEnglish

1. BpecropanaxpycckoikyxHHOOIbIIOEPaA3HOOOPA3UECYTIOB, TUPOTOBUOIIION U3
JAYH.

2. IIuporuHaYUHSIOTCS :MSICOMUIUTPUOAMH,0TBAPHBIMPUCOMCITYKOMUSIALIOM U T.I.
3. PecropanpaboraerclOyTpanonociaeaHerorocts, 6e3nepepoina.

4. DOTo0mr010CcAeIaHON3TOHKOHAPE3aHHOTOKapTO(hes,3aneueHOBIyXOBKeE,
MO/IAETCSI CO CMETAaHOM U 3€JIEHBIO.

5. CoMenbeMOXeTHOPEKOMEHI0BAThbBAM, KaKOEBUHOBBIOPATH.

6. LlpImieHOKMIMUHIEWKAN01aeTCACOEeTbIMBUHOM,TOBSIMHA, TEASTUHAN
OapaHWHa — C KPACHBIM, @ CBUHUHA — C PO30BBIM.

7.  SIMorymopeKkoMeH10BaTbBAMKOKTEHIIbU3KPEBETOK,0HOOBIYHOHPABUTCS
TOCTSIM.

donaTECTOBBIX 3aJaHUN
nogucuninHe MHoCTpaHHBISI3BIKBIPO(ECCHOHATBHONIEATETbHOCTH

Bri6eputenpaBuiibHBIHBAPUAHTOTBETA
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Bapuanr 1

1.  Water at100degreesCelsius.

a)  Dboilsb)isboiling

2. The water .Can you turn it off?

a)  Dboilsb)isboiling

3. Look! That man toopen thedoor ofyour car.

a triesb) istrying

4. Can you hear those people? Whatarethey about?

a)  talkb) talking

5. Where... youyesterday?

a) wereb)arec)wasd)haveyou been

6. Listen!Somebody...theviolin.

a) playsb)have beenplayingc)isplayingd)played
7. I... musicverymuch.

a) likeb)liked c)willliked)likes

8. Thestudents...thedictation today.

a) arewritingb)writesc)write d)have written

9. Mike...icecreameveryday.

a) iseating b)eatsc)eatend)will eat

10. I...myfriendstocome tomyplace tomorrow.
a) inviteb)willinvitec)invitedd)have invited
11. Nick...thathisfatherhadn’tcomehomeyet.
a) thoughtb)thinkc)hasthoughtd)thinks

Bapuant 2

1. The moon roundthe earth.
a)  goesb)isgoing

2. [ must go now. It late.

a)  getsb)isgetting

3 [ usually towork by car.

a)  gob)amgoing
4. 'Hurry up! It's time to leave.' 'OK, I S

a)  comeb)amcoming

5. Whentheteacher...thedooroftheclassroom,thepupilsweresittingattheir desks.
a) willopenb)opensc)openedd)was opening

6. Mybrother...tennisyesterday.

a) Didn’tplay b)Doesn’tplay c)Won’tplayd)Werenotplaying

7. Mysister...thepiano atfouro’clock yesterday.

a) didn’tplay b)hadn’tplayc)wasn’tplayingd)willnotplay

8. When Icame tomyfriend’splace,he... TV.

a) watchesb)havewatchedc)waswatchingd)willwatch

9. Where... youlive?
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a) doesb)have c)ared)do

10. Jane...fondofsports.

a) isb)arec)amd)were

11. Myfriend...meupateighto’clockyesterday.
a) ringsb)rangc)willringd)was ringing

Bapuant3.IlocraBsrernaronsdopmyPresentContinuous,PastContinuousuiu Future
Continuous.

toshine

1. Thesun...yesterdaymorning.

2. Thesun...brightlynow.

3. Tomorrowthesun...alldaylong. to

write

4, I...apostcardatthemoment.

5. I...apostcardwhen you phoned.

6. I...alotofChristmascardstomorrowevening. to
sit

7. We...inthegardenat3o’clockyesterday afternoon.
8. Thistimetomorrowwe. ..inthe garden.
9. We...inthegarden now.

KpuTepunouneHnBaHusIKOMIEeTEHIMHA

O1eHKa«OTIIMYHO»BBICTABIISICTCICTYIEHTY, eclinOosiee8 S %3a1anniBbITTOTHEHbI
MPaBUJIBHO.

OLEeHKa«XOPOIIO»BBICTABISIETCACTYAEHTY,ecin 70-85%3a1aHUMBBINOTHEHO TPABUIIBLHO.
OueHKa«y1I0BJIIETBOPUTEIILHO»BBICTABISAETCACTYIEHTY,ecnuS0-70%3amannii BBIIOJIHEHO
PaBUIIBHO.

OneHKa«HEeyA0BIETBOPUTEIBHO»BBICTABIAETCACTYIEHTY,ecnuMeneeS0% 3a1annii
BBITIOJIHEHO BEPHO.

3.01eHOYHBbIECPEACTBALIANPOMEKYTOYHOHATTECTAIMMUKPUTEPUHOLIEHKHI

KoMiuiekT 3agannii 1Jisi KOHTPOJIbHOI padoThI
KonTpoabnasipadoraza3cemectp

Bapuanrl.
3ananmel.llepeBenurecioBan 3aganmne2.CocraBbTenpeasioKeHmsl,
BbIPA’KCHUN Ha PYyCCKUH S3BIK. IOCTABUB CJI0BA B IPABUJIHHOM
skills nopsiiKe.

cook
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waiter chose/ profession/ I /last year

staff

tobeindemand confectioner at the vocational school /study/
to pay ' we/

buffetserv'we baked/ my friend/ a cake /yes-
plate service terday

to choose

cash desk is/ our profession /in fashion /
tograduatefrom now

well-educated she/ tomorrow /a tasty chicken
common soup/ will cook

convenient

catering

garnish

3aganue3.OTBeTHTENNCHMEHHOHABONPOCHINOTEKCTY.
Buffet service

Buffet service is often called the “Swedish Board». This system of food
service is very convenient for the guests — they needn’t wait for the waiters and
bills. This is really sell-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 (rays for tak-
ing 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
(rays and take their seats at the tables.

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

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

Plate service

This is the simplest form of table service
in the restaurants. All the food is put on the
plates in the kitchen. The waiters take it and
place on the table in front of the guest. The principal item in the dish should

be put nearest to the customer, and the garnish and vegetables should be
arranged around the main item.

1. IstheSwedishBoardconvenientfortheguests?

2. WherearethecounterswithsnacksanddishesplacedintheSwedish Board?

3. Whatisthewaiter'sroleintheSwedishBoard?

4. What isplateserviceatthe restaurant?
3ananue4.3anumuTenpeni0KeHN,3al0THUBIIPOIY CKUHYKHOH(OpPMO
rjaaroJia tobe (am, is, are, was, were, willbe).

1 Last year she 22, so she 23 now.
2 | feel fine this morning, but | verytiredlast night.

3 I 'like your new jacket. __itexpensive?

4 Catherine ___ not at home. She __ atwork.

5 Thesechairs_ comfortable.

6 Mark __ not at work last week because he ill.He'sbetternow.

7 He ____ inSt.Petersburg tomorrow.

8 Yesterday we ____ atthe theatre.

9 'Where __ Sam and Joe?' 'l don't know. They __ hereafewminutes ago.'

10 Where your mother now? — She ___inthekitchen.

BapuanT2.

3ananmnel.llepeBenurecioBaun 3aganmne2.CocraBbTenpeasioKeHmsl,
BbIPA’KEHUS HA PYCCKHUIl S3BIK. NMOCTABUB CJI0BA B IPAaBUJIbHOM

skilled HOPSUIRE.

tocook

to demand
head chef
sous chef
pastry chef
well-paid
self-service
SwedishBoard
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todependon study/ the students/ at the col-

§mployment lege/different subjects

job is interested/ the girl/ in cooking
cookingequipping

principal made/ his choice/ he/ not long
separate ago

dishtray

her parents/ a toaster/ bought/
last week

a cook/ wants/ she/ to become

3amanue3.OTBeTHbTENUCHMEHHOHABONPOCHINIOTEKCTY.
Buffet service

Buffet service is often called the “Swedish Board». This system of food
service is very convenient for the guests — 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 travs for tak-
ing food are placed in the centre of the dining hall. The tables are near the
walls. The guests come up to the Swedish Board and put the meals, appetizers
and salads on the snack-plates themselves. Then they put everything on the
trays and take their seats at the tables.

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

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

Plate service

This is the simplest form of table service
in the restaurants. All the food is put on the
plates in the kitchen. The waiters take it and
place on the table in front of the guest. The principal item in the dish should

be put nearest to the customer, and the garnish and vegetables should be
arranged around the main item.

1. WhatgroupsofpeopleusuallyusetheSwedishBoard?

2. WherearethedessertsplacedintheSwedish Board?

3. Whereiscafeteriaservice used?

4. Wheredothecustomerspayfordishes incafeteria service?

3aganne4. 3anuIunTenpea10KeHUS,3aMI0JTHUBIPONY CKUHYKHOHPOPMO
rjaaroJia tobe (am, is, are, was, were, willbe).

1 Today the weather ___ nice, but yesterday it ___ verycold.
2 Where ____youatllo'clock lastFridaymorning?

3 Don't buy those shoes. They __ very expensive.

4 The weather ___ nice today. It __ warmand sunny.

51___ hungry.Canlhavesomethingtoeat?

6 Yesterday __a public holiday, so the banks __ closed.

7 She __ atschooltomorrow.

8 This time last year I ____in Paris.

9 You ___ not at home last night. Where_____you?

10 Steve ill. He in bed now.
Konrpoabnasipabora3a4 cemectp

Bapuanrl.
1. IlepeBeanTenpensioKeHus.

l. BOJIBIIMHCTBO MEHIO COCTOMUT M3 YacTei odena, KOTOPBIC NMOJAKOTCA
B OIIPECIACJICHHOM ITOPAIKE.

2. Chavana nojgarorcsi jerkue 0Jroa, 3aTeM OCHOBHbIE 0110112, U B KOHLIE
obena nonaercs ACCEPT.

3. baioaa B MeHIO a Jist KapT roToBsaTCs IO 3aKasy.

4. Cynbl MOTYT OBITb I'YCTBIMH WM XUIAKUMMU.
Cynibl 00bIYHO MOAAIOTCS TOPSIYUMHU, HO MOTYT MOJABATHCS XOJIOAHBIMM.
6. Toctu 0O6BIYHO BEIOMPAIOT CHAYala OCHOBHBIE OJ11014a.

i
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2. OTBeThTEHA BONPOCHI.

What nutrients do you know?

What are the main things to know about food we eat?
What fats are good?

What fats are dangerous for our health?

What are the main factors that determine the food we eat?
What are three main messages to follow for healthy eating?

D B

3. PackpoiiteckoOku,ynorpedousriaaroiabiBPresentContinuousumiusPresentSimp
le:

1. It is 5 o’clock now. Mary (tohave) tea.
2. Every day Mary (tohave)tea at5 o’clock.
3. - Can you come and see me tomorrow? - Sorry, I (to work).
4. Ron (to be) in London at the moment. He (tostay)atthePark
Hotel. Healways (tostay) therewhenhe'sinLondon.
5. Alex (to smoke) a cigar now. Heoften (tosmoke).
6. - What yourfather(todo)?-He(tobe)an architect.
7. Hurry! The bus (tocome).I(not/towant)tomissit.
8. - How i1s your English? - Not bad. It (toimprove)slowly.
9.- sheoften (togo)abroad?-Fourtimesa year.
10. - you(tolisten) totheradio?-No,you canturnit off.
11. The moon (togo)roundthe earth.
12. What you (tolook)at?
13. Look! That man (totry)to openthedoor.
Bapuanr2.

1. IlepeBenuTenpen10:KeHU.

1. KaxapliirocTbnoly4acTHaII€4aTaHHYFOKOITUFOMEHIO.
2. CoBpeMEHHBIEMEHIOOOBIYTHOUMEIOTSTIEPEMEHOITIO].

3. 3aKyCKUIMOJAI0TCIBHAYANICE I, a/IeCePT-BKOHIIE00e 1a.

4. Menio Tababa0T OOBIYHO INpeiaraeT orpaHUYeHHbII BbIOOD G101,

5. bmoaa B MeHI10 carte du jour noaaloTCsi TOJLKO B 3TOT J1€Hb.

6. Llukanueckoe MeHIO OOBIYHO UCTTIOJNIB3yeTCs B O0JbHMIIAX, HA ABUAJIN -
HHUSIX U B CTOJIOBBIX Ha 3aBOaXx.

2. OTBeTHhTEHA BONPOCHI.
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What nutrients do you know?

What are the main things to know about food we eat?
What fats are good?

What fats are dangerous for our health?

What are the main factors that determine the food we eat?
What are three main messages to follow for healthy eating?

P[0, Btk

o W

3. PackpoiiteckoOku,ynorpedusriaaroiasisPresentContinuousuiusPresentSimp
le:

1. Water (to boil) at 100 degrees Celsius.

2. The water (toboil). Canyou turnit off?

3. In the morning mother (tocook)breakfastforus.

4. -Where(tobe)yourmother?-She (tocook)breakfast.

5. Normally he (to finish) work at 5.00, but this week he (to
work) until 6.00 to earn a bit more money.

6. Kathy (to be) on the other side of the table. She (towear)white
dress.

7. - Hurry up! It's time to leave. - OK, I (to come).

8. I must go now. It (toget)late.

0. - you (to like) tea? - No, | (tohate)it.

10. Let's go out. It (not/torain) now.

11. People usually (tospend) theirholidaysattheseaside.

12.1 (not/toknow)thesepeople!

13. Can you hear those people? What they (totalk)about?

Kontpoabnasipabora3aS cemectp

Bapuanrl
1. CooTHECUTECTIOBACUXIIEPEBOIOM.
Add [Tpo6oBaThHa BKYC
Blend B36uBath
Chill PaznaBnuBath
Crush CmemmBaTh
Dice PesarpkyOukamu
Grate HarupatbHa Tepke
Peel HamaspiBaTh
Season Ounmare
Simmer OxnaxxaaTh
Spread JobaBnsTh
Taste BapurbHamenieHHOMOTrHE
Whisk [TpunpaBasTh
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2. 3an0JJHUTENPOYCKH, MCTIOJIB3YsIaHHbIeCT0BA: available healthier foods  lean
development fresh assortmentchoose  uncooked consumerdairy

Americans have a wider 1 offoodstochoosefromthanconsumersinanyother

country. Meats, fish, fruits, vegetables, nuts, cereals from various parts of the nation are 2
throughoutthecountryduringanyseasonoftheyear.Frequently,theproblemfor the

consumer is not the lack of variety of brands of food, but rather the bewildering

assortment from which one must 3 . In addition, the 4 can choose from
foods that are 5 , frozen, canned and cooked or 6 .A more recent 7
intheAmericanfoodindustryhasbeenthedemandforsS.................cccoen.... Thetfood
industry has made available a wide variety of low-fat 9 andmeatproducts.
Animalsarenowbeingscientificallybredtoproduce 10 meat.

3. Packpoiitecko0kn,ynorpedassriaaroabiBPresentContinuous,PresentSimple,
Past Simple or Future Simple

1. My friend (to go) to the library every Wednesday. 2. He (not to go)
to the country yesterday. 3. Why you (to go) to the shop yesterday? 4. We

(to grow) tomatoes next summer. 5. What you (to do) now? 6. He (to sleep)
now. 7. Where your father (to work) last year? 8. She (to go) to the south
next summer? 9. He (not to watch) TV yesterday. 10. Yesterday we (to write)

atest
Bapuant2

1. COOTHCCI/ITeCHOBaCI/IXHepCBO,Z[OM.
Bake PyOuth
Boil [IIuakoBaTH
Chop HapeszaTpkyOukamu
Cube N3menbuaTh(depe3MsacopyoKy)
Fry HapesaTpnoMrukamu
Mince ObopaunBaTh
Pour [TonOpackiBaTh(IIEpEeMEINBATS )
Shred HamuBatp
Slice Baputs
Sprinkle Kaputb
Toss Belniekars
Whisk [TochinaTh(cOPBHI3HYTH)
2. 3an0JTHUTENPOIYCKH, UCTIOJIL3YSIaHHbIECI0BA: diverse peculiarities  furcoat
traditional dressed  consists of garnish poultryvariety dairy products

RussiaisahugecountryandthatiswhyRussiancuisineisarichcollectionof
1 cooking traditions. Russian food has its own 2 duetothecountry’s

severe climate in winter and its forests rich in berries, mushrooms in summer. Traditional
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Russian dishes are often made of vegetables, different crops,3 , fresh-water

fish, 4 and meat. For breakfast Russian people usually have milk porridge, syrniki

or an omelette. Lunch is more sufficient and it often 5 asalad,aplateofsoupand a

main course. For dinner the Russians love fish and meat dishes with 6 .The most 7
Russian salads are Olivier, “Herring under a 8 ”” and vinegret. Russian

cuisine is famous for the of 9
soups:shchi,borsch,ukha,solyankaandrassolnik.Allkindsofsoupsarenormally 10 _
withsour-cream.

3. Packpoiitecko0ku,ynorpedasisiriaaroiabiBPresentContinuous,PresentSimple,
PastSimpleorFutureSimple

1. Max (not to be) here. He (to wash) his car. He (to wash) it every
weekend. 2. He (not to play) the piano tomorrow. 3. We (to see) a very good
film last Sunday. 4. Your mother (to cook) every day? 5. I (to spend) last
summer at the seaside. 6. Where you (to spend) last summer? 7. Where he
(to spend) next summer? 8. What your mother (to do) now? — She (to cook)
dinner. 9. I (not to play) computer games yesterday. 10. Last Sunday we (to go)

tothe theatre.
KonTpoabnasipaborazabcemectp
Bapuanr 1.
1. Ilpouumarimemexcmunepegedume ludSabzayvimexcma.
TheServiceStaff.

1. Thewaiterswhoworkinthediningroomcreatetheatmospherethatdetermines
restaurant's popularity, so their work is important to the success of the restaurant.

2.The headwaiter (maitred'hotel), Victor, and the barman, Bob, come to the
restaurant before it opens. Victor is a skilled headwaiter. He has many years of
experience in this and other restaurants. The main part of his job is to control and
coordinatetheworkofthestaffinthediningroom.Healsogreetstheguestswhen they
arrive and shows them to their tables.

3.Bob,thebarman,isveryexperiencedinwinesandcocktails.Heknowsalotof recipes
of cocktails and strong drinks.

Thewaitersinthediningroomcomehalfanhourbeforetheopening.Firsttheywash their
hands and change into their uniforms. Then they set the tables before the guests
arrive.

Thethreewaitersserveseveraltablecovers. Theirjobistotaketheorderandtoserve the meal
to their guests.
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4.0ne of the waiters, Nancy, is very capable and experienced and can help Victor if
necessary. Thesecondwaiter,Laura,isnewtothejob,butshehasalreadyworkedin other
restaurants.

5.The third waiter, Nick, wants to earn some money and travel to Europe to get
experience in some of the hotel restaurants in European cities. He wants to become a
headwaiterandarestaurantmanageroneday.Hemakeshisworkwellandhelikesto work
with people.

2. OmeembmenucoMeHHOHABONPOCHL:

1. Whatarethedutiesofthe headwaiter?

2. What arethedutiesofthe waiter?

3. Howmanywaitersarethereinthedining room?

4. What arethenamesofthewaitersat«Morrisyrestaurant?

3. Buvibepumenpasunvhuiiienaconxgpazam.grate,boil,dice,chop,grill,roast, toast,
slice, mash, fry.

I. ...... watertomaketea

2. ... anonionintopieces
3. ... sausagesoverthefire
4. ...... breadtomaketoast
5. .. cheeseforspaghetti
6. ...... achickenfordinner
T e abananaforthebaby
8 e afishin apan
Qe tomatoesforsalad
10. ....... hamforsandwiches

4. Conocmagbmecno8ocouemanuscnepesoooM.
1. full-timejoba)opathcsiza paboty

2. part-timejobb)paboTaHanoaHOW CTaBKe

3. totakeona jobc) ObITEOE3pa0OTHI

4. tobeoutofajobd)paboranamnosicraBku

5. Ilpouumatimesonpocvlouyuanmaesie8olKoioHKeuno0bepumeKkHum
omeemuvl nocemumens U3 KOJOHKU CHPAsa.

1. What wouldyouwanttodrink? A.Six.
2. IseverythingOK? B.Onecheckwouldbe fine.
3. Canlbringyouanythingelse? C.No,thankyou.

4. Areyou ready to order? D. Nonsmoking.
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5. Smokingornonsmoking? E.Atthewindow please.
6. Doyouwant separate checks? F.Everythingisallright.
7. Howmanyareyou? G.Mineralwaterandjuice.
8. Doyouwant atablenearthewindow?H.Just aminute,please.
Bapuanr2.
1. Ilpouumatimemexcmunucvmennonepeseoume lu3absayvimexcma.
TheKitchenStaff.

1. Thekitchenstaffbegintheirdayatthreeo'clockintheafternoon. Thesecondchef, David,
is a very good cook and he is able to make Anna's work when she is away.
DaviddoeshisworkwiththehelpofhisapprenticeJim.Hemakespates,icecream and
desserts. David also prepares meat dishes for the main course and then Anna cooks
them.

2.Jim the apprentice, works two months already, and has learned a lot of things in a
shorttime.Jim thinksthatachef*sjobisratherdifficult. Heissometimessotiredin 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.

3. Mary is the kitchen hand. She works in the kitchen. She must keep the kitchen
clean.Shehelpstoslicemushrooms,peelpotatoesandwashthedishesMary'sroleis very
important at the restaurant. Thekitchenisalwaysclean.

2. OmeemvmeHna 60npocwl

1. Whendoesthekitchenstaffbegintheirwork?
2. What doesthesecond chefdointhe kitchen?
3. Whatdoestheapprenticedointhe kitchen?
4. What arethe dutiesofakitchenhand?

3. Buvibepumenpasunvhuitienazonxgpaszam:add,cook,eat,exceed, keep,heat,peel, wash

| cheeseinthefridge

2 vegetablesbeforeyouwashthem
3 e watertotherice

4o, meatuntilitisn’tpink

5 e fishon theday you buy it
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O eeeeeeaaanns ricebeforeyoucookit
T e therecommendeddailyintake
8 e thoroughlybeforeserving

4. Coomnecumecnosaunepegoo.

1. Manualwork a.0paThnoapaboTKy

2. totakeonextrawork b.buzngeckuitTpyn

3. physicalwork C.pYUYHOUTPY

4. skilledwork d.xkBanupuIUpOBaHHBINTPY/T

5. IlpouumaiimesonpocviohuyuanmasnesoiukoioHKeuno0bepumeKHUMOomeenvl
nocemumes U3 KOJIOHKU CNPABA:

1. Thenyoucantake yourseatsat

anyvacanttable. Whatwouldyoua.We’dlikeatableforfour.recommend?Ourfriendswillc
omelater.

2. Thereisabigchoiceofdishestoday.b.Oh,yes. TwosoupswithroastWouldyou like
soup? duck and goulash

3. Whatwillyouhavefordessert?c.Certainly. Applejuiceandfruitsquash
4. Goodafternoon!d.Let’sseewhat’sonthemenuWhatwouldyoulike?Giveitforusplease.
5. Whatwillyouorderforyourfriends?e. Theywillmaketheirordersthemselves.

6. Allright. Willyouanythingfordrink?f.Ithinkitwillbeapplepieand white
coffee

KonTpoabHasipaboTa3za7cemecTp
Bapuantl

1. Readandtranslatethetext:
TEXT.

I usually have four meals a day. In the morning I have breakfast. At school I have lunch.
At home I have dinner and in the evening I have supper. Besides, I like to eat an apple or
a banana, or todrinka glass of juicebetween meals, if I'm thirsty. Yesterday I got upat 7
o'clock, washed, cleaned teeth and dressed. Then I had breakfast. I had mashed potatoes
withmeat,a cheese sandwich andacupof teafor breakfast.At school wehadapieand a glass

of orange juice. I'm always hungry when I come home after school.

Yesterday my mother cooked cabbage soup' roast chicken and rice, made pudding and
tea. It was so tasty' I ate everything with pleasure. For supper we had pancakes with jam

and sour cream. These are my favourite things.
Mymotherthinksthatoneappleadaykeepsthedoctoraway.That’swhyshebuysfruit
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and vegetables every day. Yesterday she bought oranges and kiwi. I have a sweet tooth
and my parents often buy me ice-cream, sweets, chocolate, cakes, cookies and other tasty
things. I likethemverymuch.

. Answerthequestionstothe text:

. Howmany mealsadaydoyou have?

. Whereand whendoyou havebreakfast(lunch,dinner, supper)?

. Whatdidyouhaveforbreakfast(lunch,dinner,supper) yesterday?

. What doyoulike toeatwhenyouare hungry?

. What doyoulike todrinkwhenyouarethirsty?

. Doyoulikefruitandvegetables? Why?

. Doyouhaveasweettooth? Whatdoyouliketoeat?

. Puttheverbsintothecorrectform:

1. Look!She(todraw)averybeautifulpicture.

. We(tosee) Peteracoupleofweeksago,butwe(not,see)himthisweekyet.

. Soonshe (tobe)an architect.

. Itoften(torain)in thispartoftheworld.

. Inever(tobe)toEgyptbefore.

. IlepenaiirecaenywmuenpenioxkenuaPassiveVoice:

. Bysixo’clocktheyhadfinished work.

. Theyhaveforgottenthestory.

. Sheshowed himthewaytothemetrostation.

. WesendourdaughtertorestintheSouthevery year.

. TheywillshowthisfilmonTV.

. Completethesentences:

. Theheadchefisincharge of............

. Thecooksdo............

. Thekitchenhelpers............ e e, e, s e
............ isinchargeof.............

. Thedutiesofthemaitred’hotelare.............
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1. Readandtranslatethetext:
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 peopleloved
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
andfilledwiththingswhichwereinthehouse,farm,garden,field,orforest:chicken, vegetables,
peas and beans, fruit, berries or mushrooms. The rivers were full of fish, so
Pirogsfilledwithalltypesoffishwereverycommon.Chickenpirogswereeatenon
publicholidays.Meatwaseatenboiledandonspecialoccasionsattheendofthemeal
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likeblessed food.Therewasnoshortageofsoup,especiallyvegetablesoup: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".

. Answerthequestionstothe text:

. WhatwerethetwotypesofRussiancuisine?

. HowdidtheRussiancookedthe food?

. Vealwasn'teaten,wasit?

. Wasfoodheatedinfat(butter)?

. WhatdidRussian peopleusetofillcakes,blinses,pirogs?

. WhatsoupsdidRussian peoplecook?

. IlepenaiiTecienyromuenpenioxenusaBPassiveVoice:

. Weshalldotheworkintheevening.

. Hewrotehisbookinthe19thcentury.

. Theywereplayingtennisfrom3till5.

. Hehasstolenalotofmoney.

. Bythemiddleofautumnwehadplantedallthe trees

. Completethesentences:

. Thefood andbeveragemanageris............

. Theheadchefisincharge of............

. Thecooksdo............

. Thechefssupervise............

. Thekitchenhelpers............ e, e, e, s e
. Thereare............ et s e e, s eeereeeeis
............ isinchargeof.............

. Thestorekeeperdispatchesof.............

. Thewinesteward............
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KpurepuuoneHnBaHusiIKOMIETEeH UK

OneHka «OTJIIMYHO» CTaBUTCS CTYACHTY 3a padoTy, BBINOJHEHHYIO IOJHOCTBIO 0e€3
OLIMOOK U HETOYETOB.

OneHka «XOpOoLIo» CTaBUTCS CTYIAEHTY 3a pabOTy, BBINOJHEHHYIO MOJHOCTBIO, HO MpHU
HaJIMYUU B HEW He Oosiee OJHOM HerpyOol omMOKK W OJHOTO HelaouéTa, He OoJiee TPEX
HEIO04YETOB.

O1eHKa «yIOBJIETBOPUTEIIHHOY CTABUTCSA, €CJIM CTYJICHT IPABUIILHO BBIIIOJHUI HE MEHEE
2/3 Bceit paboThI WM TOMYCTUI HE OoJiee 0JIHOM TpyOoil OIMOKHU U IBYX HEIOUETOB, HE
Oomnee omHOU Tpy0OIl M OAHOW HE TPyOOH OImMOKHU, HEe Ooyiee TPEX HErpyOBIX OMIMOOK,
OJTHOM HEeTpyOO# OMMUOKH U TPEX HEIOUETOB, TPU HATUYUHU YETHIPEX-TISITH HEIOYETOB.
OrneHka «HEYTOBICTBOPUTEILHO» CTABUTCS CTYJCHTY, €CIIU YHUCIO OMMMOOK WHET0UETOB
MPEBBICKJIO HOPMY JJIsi OLIEHKU «3» WIM NPaBWIBHO BBINOJHEHO HE MeHee 2/3 Bcel
paboTHL.
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