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1. HacnopT poHIA OLIEHOYHBIX CPEACTB

1.1. O6s1acTh NpUMeHeHus

®ona oneHouHbIX cpenctB (panee - ®OC) npeaHa3HAueH Jisl OLCHUBAHUS
3HAaHWM, yMEHUH, YPOBHSI CPOPMUPOBAHHOCTH KOMIIETEHIIMH  CTYAEHTOB,
oOyyaromuxcsa no crnenuanbHocTH 43.02.15 I[loBapckoe W KOHAUTEPCKOE ACNIO IO
muciuiuinae OI'9C.03 MHocTpaHHbIN S3bIK B IPO(ECCUOHATBHOM 1€ TEIbHOCTH.

®OC coctasnen Ha ocHoBe PI'OC u paboueil mporpaMmbl TUCHUTIINHBI.

[IpoMexyTouHas arrecTanusi MO JIUCLUIUIMHE TpeaycMoTpeHa B (opme
i depeHIpOBaHHOTO 3a4yeTa C BBHICTABJIEHUEM OTMETKH IO CHCTEME «OTIUYHO,
XOpOIIO, YAOBJIETBOPUTEIBHO, HEYIOBIETBOPUTEIBHO.

1.2. Inanupyemble pe3yJIbTaThl OCBOCHH S I CUMIIJIMHBI

®OC no3BONSIET OUEHUTH 3HAHUS, YMEHHs, CPOPMUPOBAHHOCTH OOLIUX U
npodeccuoHaIbHBIX KOMMNETEeHIMH B cooTBeTcTBUM ¢ TpeboBanusiMu DPI'OC u
paboueit mporpaMMoi JUCIUTUIMHBI.

[Inanupyemble pe3ynbTaTbl OCBOCHMS (3HaHUS W yMEHHsS) W TEpeyYeHb
OCBaMBaeMbIX KOMIIETeHUIUH (00mmMX U TmpodeccHOHAIbHBIX) YKa3bIBalOTCA B
cootBercTBUM ¢ PI'OC, OII u padoyeit mporpaMMoit yueOHOM TUCHUTIIIUHBIL.

YMEHHUSI:

VY1 noHumaTh 00U CMBICT BOCIPOU3BEIEHHBIX

BBICKA3bIBAaHUN B TMpejeNax JUTepaTypHOM HOpPMBI Ha OBITOBBIE W
npodeccruoHaIbHbIE TEMBI;

Y2 noHuMaTh colep)KaHHE TeKCcTa, Kak Ha 0a30Bble, Tak M Ha
npodeccruoHaIbHbIE TEMBI;

VY3 ocymecTBasATh BbICKa3blBaHUS (YCTHO M MUCBMEHHO) HA MHOCTPAHHOM
A3bIKE Ha MPO(deCCUOHATBHBIC U TTOBCEHEBHBIC TEMBI;

VY4 ocymecTBisaTh nepeBobl (Co cioBapeM U 0e3 cioBapsi) HHOCTPAHHBIX
TEKCTOB MPO(ECCHOHATIBHON HANIPABICHHOCTH;

VY5 cTpouTh mpoCThie BBICKa3bIBaHUA O ce0e M CBOEH MpodeccHoHambHOM
NEeSATEIbHOCTH;

VY6 npon3BoAUTh KpaTKoe OOOCHOBaHHE U OOBSACHEHHE CBOMX TEKYUIUX U
IJIAHUPYEMBIX JIEVCTBHI;

V7 BBINOJHATH MUCbMEHHBIE MPOCTHIE CBSI3HBIE COOOIICHUS HAa HHTEPECYIOIe
po¢eCCHOHAIIbHBIC TEMBI;

V8 pa3pabaTbIBaTh IJIaHBl K CAMOCTOSITEIBHBIM paboTaM JJIsl MOATOTOBKU
IIPOEKTOB M YCTHBIX COOOIICHUI

3HAHHUSA:

31 oco0eHHOCTH MPOU3HOIIEHUS HHTEPHAIIMOHATIBHBIX CJIOB U IIPAaBHUJIa YTCHUS
TEXHUYECKOM TEPMHUHOJIOTHH U JIEKCUKU MPO(HECCHOHATFHONW HAIIPaBIEHHOCTH;

32 OCHOBHBIE 00mIeyOTpeOUTEIbHBIC TJ1aroJibl OBITOBOM u
po¢eCCHOHATTLHON JICKCUKH,

33 nexcuueckuid (1000 - 1200 nekCUYECKUX €IUHUI]) MUHUMYM, OTHOCSIIIUNCS
K OIMCAHUIO MIPEAMETOB, CPEICTB U MPOLECCOB NPO(ECCUOHATBHON €SI TEIbHOCTH;



34 OCHOBHEIC rpaMMaTH4CCKHC IIpaBuiia, H€O6XOI[I/IMBIC oI TOCTPOCHUA
IMPOCTBIX U CJIOKHBIX HpCI[J'IO)KCHI/II\/’I Ha HpO(l)GCCI/IOHaJ'IBHBIG TCMBI

o01IMe KOMIETEHIIUHN:

OK.02 OcymecTBiasTh MOUCK, aHAJIUM3 W HUHTEpHpeTaurio HHPOpMALINH,
HEOOXOAMMOM /JIsl BBIMIOTHEHHS 3a7a4 PO ECCUOHATBPHON IS TETFHOCTH.

OK.03 IlnanupoBaTh U pPEaATM30BBIBATH COOCTBEHHOE MNPO(ECCUOHANBHOE HU
JMYHOCTHOE Pa3BHUTHE, MPEANPUHUMATEIBCKYIO ACSITEIFHOCTD B POGECCHOHATBHON
cdepe, UCTIONB30BaTh 3HAHUS 110 PABOBOM M PHMHAHCOBOM TPAMOTHOCTH B pa3IMYHBIX
KU3HECHHBIX CUTYaIHsX.

OK.05 OcymiecTBiusiTh

YCTHYIO W TIMCBMCHHYIO

KOMMYHHKAIIMIO HA

roCyaapCTBCHHOM S3bIKC C Y4YCTOM ocoOeHHOCTEN COUAJIBHOTO M KYJIbBTYPHOTO

KOHTCKCTA.

OK.09 HUcnonb3oBaTh MHPOPMALMOHHBIE TEXHOJOTUU B MPOPECCHOHAIBHOU

ACATCIBbHOCTH.

1.3. ®opMBbI KOHTPOJISI M OLIEHUBAHUA
[IpenmeToM OIIEHKM CITy’KaT yMEHUS U 3HaHus, npeaycMmoTpennbie GPI'OC mo
JTUCIUIUIMHE, HampaBlieHHble Ha GOopMHpOBaHUE OOMKMX M TPodhecCHOHATBHBIX

KOMIIETCHIIUH.

Ta6muma 1 KoHTpouth ¥ OlIeHKa OCBOEHHUS JUCIUILIAHBI IO TeMaM (pa3zeiiam)

DneMEeHTHI Y4eOHOU

@DOpMBbI KOHTPOJISI U OLIEHUBAHMUS

T CHUATLITAHBI Tekylmuii KOHTPOJIb [IpomexxyTouHast aTTecTanus
Mertoabl ouenku | IIposepsiemsie 1K, | Metop [Iposepsiembie 11K,
(3anonusemcs 8 OK,V,3 OIICHKH OK,V,3
coomeemcmeuu ¢
paszoenom 4
paboueti
npozpammol)
Pasgen 1. BBenenune B cnenuaibHOCTD YKa3bIBalOTCSI YKa3pIBalOTCA B
B COOTBETCTBUU | COOTBETCTBUU C
c yueOHbIM | paboueit
TJIAHOM pOrpamMmoint
Tema 1.2.PeueBnie | [IpakTuueckue VI1,¥.2, V3 KoHnTponbHas V.1-V8
(hopMBbI OBITOBOTO M | 3aHsTUS 3.1, 32 pabota 3.1-34
pOGECCHOHATIBHOT | Mog 6ymymas OK. 02, OK. 03, | Auddepenmup | OK. 2, OK. 3, OK.
0 OOIIeHMS. CIICIIHATBHOCTb. OK. 05, OK.09 | osanunsii3zauer | 5, OK.9, OK.10
Beenenue  HOBOI
nekcuku. Pabota c
TEKCTaMHU
npodeccHoHaIbHO
i
HaIpaBJICHHOCTH.
Tema 1.3.PeueBoii | [IpakTuueckue V.1,V.2, V.3
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OTHUKCT.

3aHATUA
PeueBoii  3THKET.
[IpaBmwia »TukeTa
pu JIETIOBBIX
Bcrpeuax. Kumme
u BBIPAKECHUS
pa3roBOPHOM peUH.

3.1, 32
OK. 02, OK. 03,
OK. 05, OK.09

Paznmen 2. MamycTpust 00IIECTBEHHOTO ITUTAHHUS.

Tema
2.1.IIpodeccun
UHIYCTPUHU
OOIIECTBEHHOTO
IIUTAHUS.

[IpaxTuyeckue

3aHATHUS
[Tpodeccun
WHIYCTPUU
00IIECTBEHHOTO
[MUTaHMSL.
Bgenenune noBoi
Jekcuku. Pabora ¢
TEKCTaMu
podeCCHOHATHHO
"
HaIpaBJICHHOCTH.

V1-V5
3.1-34
OK. 02, OK. 03,
OK. 05, OK.09

Tema 2.2.Ilopsgok
CJIOB B aHTJIMICKOM

[IpakTnueckue
3aHSTHSA

V1-¥5
3.1-34

MIPEUIOKCHUH. TTopsIOK CITOB B OK. 02, OK. 03,
. OK. 05  OK.09
AHTJIUHACKOM
MPEIOKEHUH.
Jlekcuko-
rpaMMaTHYECKUe
YIpaXHEHUSI.
Tema [IpakTuueckue V1-VY5
2.3.00Ccny)KUBaWOI | 3aHgTHS 3.1-34
uit nepconan | Ogenyxusarommii | OK. 02, OK. 03,
pecTopaHa. nepcoHa OK. 05, OK.09
pecropaHa.
JIekcuka 1o Teme.
CocraBieHue

JIAAJIOTOB 110 TEME.
PaboTa ¢ TEKCTOM.
OTBeETHI Ha
BOIIPOCHI.
JIekcuko-
rpaMMaTHYECKue
yIpakKHEeHUSI.

Tema 2.4.Ilepconan
KyXHH.

IIpaxtuyeckue
3aHATUA

Ilepconan KyxHH.
Temarnueckas
JIEKCHKA.
CocraBnenue

V1-V7
3.1-34
OK. 02, OK. 03,
OK. 05, OK.09




MOHOJIOT'OB )51
JHUAJIOr0B I10 TEMCE.

Paznen 3. Buuel oOcimyXuBaHHS TOCTEH

0OIIECTBEHHOTO ITUTAHUS.

Ha IPEIIPUITHIX

Tema 3.1.Bunpt
00CITy)KMBaHUSL.

[IpaxTuyeckue
3aHATHUS

Busr
00CITy’)KMBaHUSI.
Jlekcuka mo Teme.
PaboTa ¢ TekcToMm.
OTBETHI Ha
BOTIPOCHI.
ApPTUKIIB.
Heonpenenennsiii
apTukap  a  (an).
Jlexcuko-
rpaMMaTHYECKUE
yIpaKHSHUSI.

V1-V7
3.1-34
OK. 02, OK. 03,
OK. 05, OK.09

Tema
3.2.IloBemuTensHOE
HaKJIOHECHHE
rjaroJia.

[IpakTnueckue
3aHITUS
IloBenurenpHOE
HaKJIOHCHHE
riarona. Jlekcuko-
rpaMMaTu4yecKue
YIpaKHEHUS.
TecTsl.

Y1-V7
3.1-34
OK. 02, OK. 03,
OK. 05, OK.09

Tema 3.3.1lopsnok
00CTy)KUBaHUS
3aBTpaKa.

[IpakTuueckue
3aHATHS

[Topsimox
00CTy)KUBaHUS
3aBTpakKa.

ITepeBon C
aHTJIMICKOTO
sI3bIKa Ha PYCCKUIA.
OnpeneneHHbI
aApTUKIIb
JIekcuko-
rpaMMaTu4yecKue
YIIPaKHEHUSI.

the.

Y1-V7
3.1-34

OK. 02, OK. 03,
OK. 05, OK.09

Tema 3.4.Ilopsinok
00CITy’)KMBaHUS
obena

IIpakTnueckue
3aHSTHA

Iops ok
00CITyKMBaHUS
obemna. Pabora c
TeKCTOM. OTBETHI
Ha BOIPOCHI.
Pa6ora c
JMaoramH.
Ilepeson ¢
AHIJIMCKOTO

Y1-V7
3.1-34
OK. 02, OK. 03,
OK. 05, OK.09




SI3bIKA HA PYCCKUHU.

Tema 3.5.1rar
pecropaHa W €ro
00s13aHHOCTH

[IpaxTuyeckue
3aHATHUSL

[lItar pecropaHa u
€ro 00s3aHHOCTH.
I'padux paboTer
pecropana.
O06s13aHHOCTH
pabOTHUKOB
pecropana.
Jlexcuko-
rpaMMaTHYECKHE
YIPAKHEHUSI.
KoHnrponbsHas
paboTta urorosas
3a 3 ceMecTp

V1-V7
3.1-34
OK. 02, OK. 03,
OK. 05, OK.09

Tema
3.6.YCcTpoicTBO Ha
pabory.

[IpakTuyeckue
3aHATUA
VYerpolicTBo Ha
paboty. Bubt
HUHTCPBBIO IJIA
YCTpONCTBA Ha
pabory.
CocraBnenue
JIAJIOTOB TIO TEME.
OTtpaboTtka
JIEKCUKU U
rpaMMaTHKH.

V1-V7
3.1-34
OK. 02, OK. 03,
OK. 05, OK.09

Tema
3.7.be3nmuuHbIe u
HEOTPE/IEIICHHO-
JINYHBIE
MIPEIIOKECHUS.

[IpakTnueckue
3aHATHS
be3nmmunrie n
HEOTPeICIICHHO-
JINYHBIE
MPETIOKEHUSI.
Jlexcuko-
rpaMMaTHYECKUE
yIpaKHEHUSI.

Y1-V7
3.1-34
OK. 02, OK. 03,
OK. 05, OK.09

Tema
3.8.IIpodheccus
oduIMaHTa.

IIpakTnueckue
3aHATHS
[Ipodeccus
oduIManTa.
JIekcuka mo Teme.
PaGora ¢ TekcToM.
OTBeTHI Ha
Bompockl. PaboTa ¢
JIAAJIOTaMH.

VI1-V8
3.1-34
OK. 02, OK. 03,
OK. 05, OK.09

Tema

3.9. TexHonorus
PECTOPaHHOTO
00CITyKHBaHUSL.

IIpaxtuyeckue
3aHSTUS
Texnonorus
peCTOpaHHOro

V1-V8
3.1-34
OK. 02, OK. 03,
OK. 05, OK.09
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o0CITyKMBaHUS
TemaTnaeckas
JIieKcuKa. JIekcuko-
rpaMMaTHYECKHe
YIIPaKHEHU.

Pa3zznen 4. TlpaBuiia CEpBUPOBKH CTOJIA.

Tema 4.1.Kax
CEpPBUPOBATH CTOJL

[IpaxTuyeckue
3aHATHUS

Kak cepBupoBars
croin. Jlekcuka 1o
TEeMeE.
CocraBiieHue
JIuajora 1o TeMe.
Jlexcuko-

V1-V8
3.1-34
OK. 02, OK. 03,
OK. 05, OK.09

rpaMMaTHYECKUE
yIpakHESHUSI.
Tema 4.2.Cronoseie | [IpakTuueckue V1-V8
pUOOPHL. 3aHSTHSA 3.1-34
CronoBble OK. 02, OK. 03,
pUOOPEI. OK. 05, OK.09
Jlexcuko-
rpaMMaTHYECKUE
yIpakHESHUSI.
PaboTa ¢ TekcToM.
OTBeTHI Ha
BOITPOCHI.
Tema [IpakTuueckue V1-V¥8
4.3.006pazoBanune 3aHSTHSA 3.1-34
MHOKECTBEHHOTO O06pazoBanue OK. 02, OK. 03,
quciaa MHOKECTBEHHOT'O OK. 05, OK.09
CYIIECTBUTENBHBIX. | YHCIIA
CYIIECTBUTEIBHBIX
Jlexcuko-
rpaMMaTHYECKUe
YIIpaXHEHUS
Tema 4.4.CronoBas | [Ipakruueckue V1-V¥8
nocyna. 3aHATUA 3.1-34
CronoBas mocyna. | OK. 02, OK. 03,
TemaTnueckast OK. 05, OK.09
JIEKCHUKA.
CocraBieHue
MOHOJIOTOB 51
JINAJIOTOB II0 TEME.
[TepeBon c
aHTJIMICKOTO
SI3bIKA HA PYCCKUIL.
Tema IIpaxtuyeckue VI1-V8
4.5.11puTspkatenbH | 3aHATHA 3.1-34
BIA nagex | [Ipursokarensueii | OK. 02, OK. 03,
CYIIECTBUTENBHBIX. | TAJEK OK. 05, OK.09

7




CYIIECTBUTEIBHBIX

JIexcuko-
rpaMMaTUYECKue
YIIpaKHEHUSI.
TecThl.

Tema 4.6.Kax
HaKpI)ITI) CTOJI I
3aBTpaKa.

[IpaxTuyeckue
3aHATHUS

Kak HakpbITh cTON
JUIS 3aBTpaKa.
JIexcuko-
rpaMMaTUYECKUe
YIIpaXHEHUSI.
PaboTa ¢ TekcToM.
OTBETBI Ha
BOITPOCHI.

V1-V8
3.1-34
OK. 02, OK. 03,
OK. 05, OK.09

Tema 4.7.CteneHu
CpaBHEHHSI
MpUIaraTeabHbIX |
Hapeuni.

[IpakTnyeckue
3aHATUS

Crenenn
CpaBHEHUS
MpuJiaraTeabHbIX U
Hape4Hi.

Jlexcuko-
rpaMMaTHYeCKue
yIpaKHEHUS.

V1-V8
3.1-34
OK. 02, OK. 03,
OK. 05, OK.09

Tema 4.8.Kak
HaKpBITh CTOJ JUIA
o0ena.

[IpakTuueckue
3aHATHUS

Kak HakpwITh cTON
It o0ea.
Temarmdeckas
JIEKCHUKA.
CocraBieHue
MOHOJIOT'OB U
JIIAAJIOTOB 110 TEME.
TecTsl.

VI1-V8
3.1-34
OK. 02, OK. 03,
OK. 05, OK.09

Tema 4.9.HauGonee | [Ipaktuueckue V1-V¥8
yHOTpeOUTENbHbIE | 3aHATHS 3.1-34
Hapeyusl. Hawnb6oiee OK. 02, OK. 03,
ynotpeburensupie | OK. 05, OK.09
HapeyHs.
Jlekcuxo-
rpaMMaTHYeCKue
yIpakKHEeHUSI.
Tema 4.10.Kak | IIpakTnueckue VI1-V8
HAaKpBITh CTOJ MJIsl | 3aHSTHA 3.1-34
Y’KUHA. Kak nakpeits cron | OK. 02, OK. 03,
JUTS YoKMHA. OK. 05, OK.09
[IpaBuia
pacrpeneneHus
CTOJIOBBIX
puOOPOB ISt




yXKHHA.
CepBupoBka

CTOJ1Aa.

Pazgen 5. Menro.

Tema 5.1.Menro.

[IpaxTuyeckue
3aHATUSA

Memtro. JIekcuka
II0 TEME.
CocraBiieHue
Jayora 1o TeMme.
JIexcuko-
rpaMMaTHYeCKue
YIIpaXHEHUS.

V1-V8
3.1-34
OK. 02, OK. 03,
OK. 05, OK.09

Tema  5.2.060poT
there is/there are.

[IpakTnyeckue
3aHATHUA

Oo6opor there
is/there are.
Jlexcuko-
IrpaMMaTUYCCKUEC
YIpaKHEHUS.
[IepeBon ¢
AHTJIMICKOTO
A3BIKA HA PYCCKUH.

V1-V8
3.1-34
OK. 02, OK. 03,
OK. 05, OK.09

Pa3nen 6. Haumenosan

HC IIPOAYKTOB ITUTAHUSA.

Tema  6.1.0Bomm.
OpyKTHI. Ar0aBI.

[IpakTuueckue
3aHATHUS

OBomu. OpyKTHI.
SAroawl. Uctopust
yIoTpeoIeHus

(pPYKTOBBIX U
SITOJTHBIX

HaIIMTKOB Ha PYCI/I

Hacrpienne
Oopranu3ma
YyeJIoBEKa
BUTaMHUHaMHU,
OenxkaMH U
YIJIEBOJAMH.

VI1-V8
3.1-34
OK. 02, OK. 03,
OK. 05, OK.09

Tema
6.2.Hacrosmiee
MPOJAOHKEHHOE
BpeMsL.

IIpakTnueckue
3aHSTUA
Hacrosmiee
IIPOJIOJKEHHOE
BpeMs. JIekcuko-
rpaMMaTu4yecKue
YIPAKHEHUS.
Ilepeson ¢
AHIJIMCKOTO
sI3bIKa HA PYCCKHIA.
TecTsl.

VI1-V8
3.1-34
OK. 02, OK. 03,
OK. 05, OK.09

Tema 6.3.Msco.

IIpaxTuyeckue

V1-V8




MsicHBIE TTPOIYKTHI,
NITULA.

3aHATHS
Msco. MscHbie
MPOJTYKTHI, MITHIIA.
JIekcuka 1o Teme.
PaGoTa ¢ TekcToM.
OTBeTHI HA
BOTIPOCHI.
Jlekcuxko-
rpaMMaTHYECKUE
yIpaKHECHUSI.
Pab6ora ¢
JIAAJIOTAMH.

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

Tema
6.4.I1pommenmiee
MIPOJIOJDKEHHOE
BpeMsL.

[IpakTuyeckue
3aHATHUA
[Ipomremuee
IIPOJIOJDKEHHOE
Bpemsl. Jlexcuko-
IrpaMMaTU4YCCKUEC
YIpaKHEHUS.
[IepeBon ¢
AHTJIMICKOTO

A3BIKA HA PYCCKUHU.

Tectsl.

V1-V8
3.1-34
OK. 02, OK. 03,
OK. 05, OK.09

Tema

6.5.CtpykTypa
MEHIO.

[IpakTuueckue
3aHATHUS
CtpyKTypa MEHIO.
Temarnueckas
JIEKCHKA.
CocraBnienue

JHUAaJIOIr0OB I10 TEME.

Jlexcuko-
rpaMMaTH4YeCKue
yIpakHEHUSI.
KonrtponbHas
paboTa uTorosas
3a 4 cemecTp

VI1-V8
3.1-34
OK. 02, OK. 03,
OK. 05 OK.09

Tema 6.6. Tunbl
BOITPOCOB B
AHTJINHACKOM S3BIKE.

IIpakTnueckue
3aHATHS

Turbl BOIIPOCOB B
aHTJIMICKOM
s3bIKe. JIekcuko-
rpaMMaTu4yecKue
YIIPaKHEHUSI.
TecThl.

VI1-V8
3.1-34
OK. 02, OK. 03,
OK. 05, OK.09

Tema 6.7.Tunbl

MCHIO.

IIpaxtuyeckue
3aHATHSI

Tunsl MeH1o.
JIekcuka 1o Teme.
PaboTa ¢ TeKCTOM.
Jlekcuxko-

V1-V8
3.1-34
OK. 02, OK. 03,
OK. 05, OK.09
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IrpaMMaTu4YCCKUC

yIpaKHECHUSI.
OtBeTHI HA
BOITPOCHI.
Tema 6.8.00mmit u | [Ipakruyeckue YI1-¥8
CIIEIHAJILHBIN 3aHATHSA 3.1-34
BOTIPOC. OO0 n OK. 02, OK. 03,
CIielMaIbHBIA OK. 05, OK.09
Bormpoc. JIekcuko-
rpaMMaTHYECKUE
yIpaKHCHUSI.
TecTsl.
Tema [IpakTrueckue VI1-V8
6.9.ANbTepHATUBHBI | 3aHATHUS 3.1-34
i1 Bompoc. AnprepratuBubii | OK. 02, OK. 03,
Bompoc. Jlekcuko- | OK. 05, OK.09
rpaMMaTHYECKUE
yIpaKHSHUSI.
[IepeBon ¢
AHTJIMICKOTO
A3bIKA HA PYCCKUH.
Tema [IpakTnueckue V1-¥8
6.10.Pa3nenurensH | 3aHATHA 3.1-34
B BOTIPOC. PasnenurensHbIil OK. 02, OK. 03,
Borpoc. Jlekcuko- | OK. 05, OK.09
rpaMMaTH4YeCcKue
yIpakKHEHUSI.
OtBeTsl Ha
BOIIPOCHI.
Paznen 7.PectopanHoe oOCiTy>)KMBaHHE.
Tema  7.1.Ycayru | [Ipaktuueckue V1-V¥8
pecropana. 3aHATUA 3.1-34
Yeayru OK. 02, OK. 03,
pecropaHa. OK. 05, OK.09

Jlexcuka 1mo Teme.
PaboTa ¢ TekcToM.
OTBeTHI Ha
BOIIPOCHI.
JIekcuko-
rpaMMaTHYECKUe
yIpakHEeHUSI.

Tema 7.2.BpemeHa
AHTJIMICKOTO
rJlaroJa.

IIpaxtuyeckue
3aHATUSI

Bpemena
aHTJIMICKOTO
rinaronua. JIekcuko-
rpaMMaTu4yecKue
YIPAKHEHUS.
Ilepeson ¢
aHTJIMIICKOTO

V1-V8
3.1-34
OK. 02, OK. 03,
OK. 05, OK.09
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SI3bIKA HA PYCCKUHU.

Tema 7.3. Tunbl
pECTOpaHOB.

[IpakTuyeckue
3aHATHUS

Turmsl pecTopaHos.
Temarudeckas
JeKkcuka. JIekcuko-
rpaMMaTu4yeCcKue
YIPaKHEHUS.
TecThI.

V1-V8
3.1-34
OK. 02, OK. 03,
OK. 05, OK.09

Tema
7.4.Hacrosee
HEOIIpeIeIICHHOE
BpeMsL.

[IpaxTuyeckue
3aHATHS

Cmyx0a
0OIIECTBEHHOTO
nutaHus. Jlekcuka
o teme. PaboTa ¢
TekcTOM. OTBETHI
Ha BOIPOCHI.
Jlexcuko-
rpaMMaTHYECKUE
YIIPaXHEHUSI.

V1-V8
3.1-34
OK. 02, OK. 03,
OK. 05, OK.09

Tema
7.6.I1pomenmee
HEOTIPE/IEIICHHOE
BpeMsl.

[IpakTnueckue
3aHATHS
[Tpomemuee
HEOIPEACIICHHOE
Bpemsi. JIekcuko-
rpaMMaTu4yecKue
YIpaKHEHUS.
ITepeBon ¢
aHTJIMICKOTO
sI3bIKa HA PYCCKHIA.

VI1-V8
3.1-34
OK. 02, OK. 03,
OK. 05, OK.09

Tema 7.7.Pri0a,
MOPEIPOIYKTHIL

[IpakTuueckue
3aHATHUS

Pri0a,
MOPETIPOTYKTHI.
Temarndeckas
JICKCHKA.
CocraBieHue
MOHOJIOTOB U
JINAJIOTOB 110 TEME.
JIekcuko-
rpaMMaTHYECKUE
YIIPaKHEHUSI.
KonTposnpHas
pabota 3a 5
ceMecTp

V1-V8
3.1-34
OK. 02, OK. 03,
OK. 05, OK.09

Paznen 8.PecropanHoe oOcimyKuBaHue.

Tema 8.1.1Tar
CITYyXObI
00IIIECTBEHHOTO
[MATAHHS.

IIpaxtuyeckue
3aHSTUS

HITat cimy»x0Ob1
00I1IeCTBEHHOTO

V1-V8
3.1-34
OK. 02, OK. 03,
OK. 05, OK.09
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IIUTAHNA.
TemaTnaeckas
JICKCHUKA.
CocrasieHue
MOHOJIOTOB U

JHUAJIOTr0B I10 TEMCE.

Jlexcuko-
rpaMMaTqucme
YIIpaXHEHU.

Tema
8.2.IlpaBunbHble U
HENpaBUIIbHbBIC
TJIArOJTbI.

[IpaxTnyeckue
3aHATUA
[IpaBunbHbBIE
HETPABUIIbHBIC
IJ1aroJibl.
Jlekcuxko-
rpaMMaTu4yeCcKue
YIPaKHEHUS.
[IepeBon ¢
AHTJIMICKOTO

A3BIKA HA PYCCKUHU.

V1-V8
3.1-34
OK. 02, OK. 03,
OK. 05, OK.09

Tema 8.3.bynymee
MIPOJIOKEHHOE
BpeMsI.

[IpakTnueckue
3aHATHUS
bynyiee
MIPOJIOJDKEHHOE
Bpemsi. JIekcuko-
rpaMMaTUYECKue
YIIPaKHEHUS.

VI1-V8
3.1-34
OK. 02, OK. 03,
OK. 05, OK.09

Tema
8.4.Konaurepckue
HA3IEIINSL.

[IpakTuueckue
3aHATHUS
Konaurepckue
W3JIEIHA.
Temarndeckas
JIEKCHUKA.
CocraBieHue
MOHOJIOT'OB U

AUaJI0IroB I10 TEMCE.

Pabota ¢ TexcTrom.

VI1-V8
3.1-34
OK. 02, OK. 03,
OK. 05, OK.09

OTBeTHI Ha

BOIIPOCHI.
Tema [IpakTuueckue V1-V¥8
8.5.Hacrosmee 3aHATUA 3.1-34
COBEPLIEHHOE Hacrosiee OK. 02, OK. 03,
BpeMsl. COBEpUIEHHOE OK. 05, OK.09

BpeMs. JIekcuko-

rpaMMaTHYECKue

yIpakHEeHUSI.
Tema IIpaxtuyeckue VI1-V8
8.6.X00aHbBIE U | 3aHATHUA 3.1-34

ropsAsYreC HAIIUTKU.

XO0JIOTHBIE U
rOpsIYMe HAITUTKH.

OK. 02, OK. 03,
OK. 05, OK.09
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JIekcuka 1o Teme.
PaGota ¢ TekcTOoM.
OTBeTHI HA
BOTIPOCHI.
Jlekcuxko-
rpaMMaTHYECKUE
yIpaKHCHUSI.
Pab6ora ¢
JIAAJIOTAMH.

Tema 8.7. Beibop u
3aKa3 HaIUTKOB.

[IpaxTnyeckue
3aHATHS

Br16op 1 3axa3
HAIIUTKOB.
Jlexcuka mo Teme.
PaboTa ¢ TexcToM.
OTBeTHI HA
BOITPOCHI.
Jlexcuko-
rpaMMaTHYECKUE
YIIPaXHEHUSI.
Pab6ora ¢
JIAAJIOTaMH.

V1-V8
3.1-34
OK. 02, OK. 03,
OK. 05, OK.09

Tema 8.8.
[Ipomemiee
COBEPIIEHHOE
BpEMsI.

[IpakTnueckue
3aHSTHSA
[Ipomemuiee
COBEPIIEHHOE
Bpemsi. JIekcuko-
rpaMMaTUYECKue
YIIPaKHEHUS.

VI1-V8
3.1-34
OK. 02, OK. 03,
OK. 05, OK.09

Paznen 9.11utanue rocrei B pectopase.

Tema
9.1.bponupoBanue
MECT B pecTopaHe.

[IpakTnueckue
3aHATHS
bponupoBanue
MECT B PECTOPaHE.
Temarndeckas
JIEKCHKA.
CocraBieHue
MOHOJIOT'OB U

AUaJI0IroB I10 TEMCE.

Pabota ¢ TexcTrom.
OTBeTHI Ha
BOTIPOCHI.

V1-V8
3.1-34
OK. 02, OK. 03,
OK. 05, OK.09

Tema 9.2.bynymee
COBEPIIEHHOE
BpeMsL.

IIpaxtuyeckue
3aHATUA
bynymee
COBEPIIEHHOE
BpeMs. JIekcuko-
rpaMMaTHUYECKUE
yIpa>KHEHUS.
Ilepeson ¢

V1-V8
3.1-34
OK. 02, OK. 03,
OK. 05, OK.09
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AHTJIMHCKOTO
SI3bIKA HA PYCCKUHU.
TecTsl.

Tema
9.3.03HakoMIIEHHE
C MEHIO.

[IpaxTuyeckue
3aHATHUA
O3HaKOMJICHHE C
MEHIO.
TemaTnaeckas
JIEKCHKA.
CocraBiieHue
MOHOJIOTOB U
JIAAJIOTOB 110 TEME.
PaboTa ¢ TexcToM.

V1-V8
3.1-34
OK. 02, OK. 03,
OK. 05, OK.09

OTBeTHI HA
BOTIPOCHI.

Tema 9.4.3aka3 | [IpakTuueckue V1-V8

omo. 3aHATHUS 3.1-34
B Gape. OK. 02, OK. 03,
Temarnueckas OK. 05, OK.09
JIEKCHKA.
CocraBieHue

MOHOJIOTOB U
JIMAJIOTOB II0 TEME.
Pabota ¢ TekcToMm.

OTBeTHI Ha

BOITPOCHI.
Tema 9.6.Bei6op u | [IpakTuueckue V1-V8
3aKa3 HaIlUTKOB. 3aHATHS 3.1-34

Br16op u 3aka3
HanuTKoB. PaboTta
¢ TekcToM. OTBETBI
Ha BOTIPOCHI.

OK. 02, OK. 03,
OK. 05, OK.09

Pazgen 10.00cnyxnBaHue roCTel B peCTOPaHE TOCTUHHIIBL.

Temal0.1.3aBTpak.

[IpakTuueckue
3aHATHS

3aBTpak.
TemaTnueckas
JIEKCHKa.
CocraBieHue
MOHOJIOI'OB B
JINAJIOr0B 110 TEME.
PaGora ¢ TekcToM.

V1-V8
3.1-34
OK. 02, OK. 03,
OK. 05, OK.09

OtBeTrl Ha
BOIIPOCBI.
Tema IIpaxtuyeckue VI1-V8
10.2.Pa3roBopHas 3aHATHSA 3.1-34
IIPaKTHKA. PazrosopHnas OK. 02, OK. 03,
MIPAKTHKA. OK. 05, OK.09

Jlexcuka mo TeMe.
PaGora ¢ TekcTrom.
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OTBeTHI HA
BOTIPOCHI.
JIexcuko-
rpaMMaTHYECKUe
yIpaKHEHUSI.
Pab6ora ¢
JIAAJIOTAMH.

Tema
(JIanu.)

10.3.06ex.

[IpaxTuyeckue
3aHATHUS

O6en. (JIanu.)
Temarnueckas
JICKCHKA.
CocraBnenue
MOHOJIOTOB U
JTAJIOTOB TIO TEME.
PaboTa c Tekcrom.
OTtBeTHI HA
BOTIPOCHI.
KoHntponbsHas
paboTta urorosas
3a 6 cemecTp

V1-V8
3.1-34
OK. 02, OK. 03,
OK. 05, OK.09

Tema
10.4.ITpeanoxenune
OJIroI.

[IpakTnueckue
3aHITUS
[Ipennoxenne
omron. JIlekcuka 1o
teme. PaboTa ¢
TekcTOM. OTBETHI
Ha BOIIPOCHI.
Jlexcuko-
rpaMMaTHYECKUe
YIIPaXHEHUSI.
Pab6ora c
JIAaJIOraMH.

VI1-V8
3.1-34
OK. 02, OK. 03,
OK. 05 OK.09

Tema
10.5.PasroBopnast
MIPaKTHKA.

[IpakTuueckue
3aHATHS
PasroBopHas
MPaKTUKA.
TemaTnueckas
JIEKCHKa.
CocraBieHue
MOHOJIOI'OB B
JHUAIOTOB II0 TEME.
PaGora ¢ TekcToM.

V1-V8
3.1-34
OK. 02, OK. 03,
OK. 05, OK.09

OtBeTsl Ha
BOIIPOCHI.

Tema 10.6.Yxun. IIpaxtuyeckue VI1-V8
3aHATUA 3.1-34

VxuH. Jlekcuka no
teMme. Pabora ¢
TekcTOM. OTBETHI

OK. 02, OK. 03,
OK. 05, OK.09
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Ha BOIPOCHI.
Jlekcuxko-
rpaMMarTu4ecKue
YIPAKHEHUS.
Pabora ¢
JIAAJIOTaMH.

Tema

10.7. KynunapHslie
XapaKTePUCTHKU
OO IS Y KHMHA.

[IpaxTuyeckue
3aHSTUA
Kynunapusie
XapaKTePUCTUKU
OJIrO/T TS Y KU HA.
Temarnueckas
JIEKCHKA.
Cocrapnenue
MOHOJIOTOB U

JHUAJIOTOB 110 TEMCE.

Pabota ¢ TexcToMm.
OTBeTHI HA
BOTIPOCHI.

V1-V8
3.1-34
OK. 02, OK. 03,
OK. 05, OK.09

Paznen 11.Kyxuu Hapo10B Mupa.

Tema 11.1.Pycckas
HalyoOHaJIbHaA

KyXHS.

[IpakTnueckue
3aHATHUS
Pycckas
HaIlMOHAaJbHAs
KYyXHS.
Temarmdeckas
JIEKCHKA.
CocraBicHue
MOHOJIOTOB 1

JHUAJIOTr0B I10 TEME.

Pabota ¢ TexcTrom.
OTBeTHI Ha
BOIIPOCHI.

VI1-V8
3.1-34
OK. 02, OK. 03,
OK. 05, OK.09

Tema
11.2.KaBka3ckas
HalMoHaJIbHAS
KyXHS.

[IpakTuueckue
3aHATHS
KaBkazckas
HallMOHAIbHAS
KyxHs. Jlekcuka
o Teme. PaboTa ¢
TekcTOM. OTBETHI
Ha BOTIPOCHI.
JIekcuko-
rpaMMaTUYEeCKue
YIIPaKHEHUSI.
PaGora ¢
JHUAIOTaMH.

V1-V8
3.1-34
OK. 02, OK. 03,
OK. 05, OK.09

Tema

11.3. AHrimickas
HaIMOHaJIbLHAS
KyXHS.

IIpaxtuyeckue
3aHATHSA
AHrnmiickas
HalMOHAJIbHAS

V1-V8
3.1-34
OK. 02, OK. 03,
OK. 05, OK.09
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KyXHS.
TemaTnaeckas
JICKCHUKA.
CocrasieHue
MOHOJIOTOB U

JHUAJIOTr0B I10 TEMCE.

Pabora ¢ TexcroMm.

OTtBeThl HA

BOIIPOCEI.
Tema [IpakTuyeckue V1-V8
11.4.@panmysckas | 3aHATUSA 3.1-34
KyXHSI. Opaniry3ckas OK. 02, OK. 03,

KyxHs. JIekcuka
o teme. PaboTa ¢
TeKCcTOM. OTBETHI
Ha BOIIPOCHIL.
Jlexcuko-
rpaMMaTHYECKUE
yIpaKHESHUSI.
Pab6ora ¢
JIAAJIOTAMH.

OK. 05, OK.09

Tema
11.5.mouckas
KyXHS.

[IpakTnueckue
3aHSTHSA
SInoHcKas KyxHsl.
Temarnueckas
JIEKCHUKA.
CocraBnenue
MOHOJIOTOB H

JHUAJIOTOB I10 TEME.

Pabota ¢ TexcTrom.
OTBeTHI Ha
BOIIPOCHI.

VI1-V8
3.1-34
OK. 02, OK. 03,
OK. 05, OK.09

Tema
11.6.Kuraiickas
HalMOHaJIbHAS
KyXHSL.

[IpakTuueckue
3aHATHS
Kuratickas
HalMOHaILHAS
KyxHs. Jlekcuka
o Teme. PaboTa ¢
TekcTOM. OTBETHI
Ha BOIPOCHI.
JIekcuko-
rpaMMaTUYECKue
YIIPaKHEHUSI.
PaGora ¢
JIHAJIOTaMH.

V1-V8
3.1-34
OK. 02, OK. 03,
OK. 05, OK.09

Tema
11.7.TpanuunoHHbI

€ HCMCIIKHE 6J'IIO,Z[a.

IIpaxtuyeckue
3aHATHSI
TpaauuoHHbIE
HEMEIKHE OJIroa.
TemaTnueckas

V1-V8
3.1-34
OK. 02, OK. 03,
OK. 05, OK.09

18




JIEKCHUKA.
CocTtaBieHue
MOHOJIOTOB U

JHUAJIOroB I10 TEMCE.

PaGora ¢ TekcTom.

OTBeTHI HA
BOTIPOCHI.
Tema [IpakTrueckue VI1-V8
11.8.UranbsHCcKas 3aHATUSI 3.1-34
KyXHS. Uranesackas OK. 02, OK. 03,
KyXHSI. OK. 05, OK.09
CocraBiieHue

MOHOJIOTOB U

JHUAJIOTOB 110 TEME.

PaboTa c Tekcrom.
OTtBeTHI HA
BOTIPOCHI.
KoHntponbsHas
paboTta urorosas
3a [ ceMecTp

Pa3znen 12.PectopanHoe oOcity>KuBaHHeE.

Tema  12.1.0tnmen
BBIC3/THOTO
00CTy)KUBaHUSI.

[IpakTnueckue
3aHATHS

OTOen BeIE3IHOTO
00CTy)KUBaHUSL.
Jlexcuka 1o Teme.
PaboTa ¢ TexcToM.
OTBeTHI Ha
BOITPOCHI.
Jlexcuko-
rpaMMaTHYECKUe
YIIPaXHEHUSI.

VI1-V8
3.1-34
OK. 02, OK. 03,
OK. 05, OK.09

Tema 12.2.bynymee
HEOIpeIelIeHHOe
BpeMmsL.

[IpakTuueckue
3aHSTHSA
bynyiee
HEOIIPEEIICHHOE
Bpems. JIekcuko-
rpaMMaTUYECKue
YIIPaXXHEHUSI.
IlepeBon ¢
AHTJIMICKOTO

SI3pIKA HA PYCCKUIL.

V1-V8
3.1-34
OK. 02, OK. 03,
OK. 05, OK.09

Tema
12.3.00cnyx1BaHu
¢ OaHKeTOB.

IIpaxtuyeckue
3aHATHS
Ob6cnyxuBaHue
OaHKETOB.
JIekcuka mo Teme.
PaGora ¢ TekcToM.
OTBETHI Ha
BOTIPOCHI.

V1-V8
3.1-34
OK. 02, OK. 03,
OK. 05, OK.09
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Jlexcuko-
rpaMMaTqucm/Ie
YIPaKHEHU.

Pa3nen 13.IlpumepHoe MeHIO NEPBOKIACCH

oro peCropasna.

Tema 13.1.3akycku.

[IpaxTuyeckue
3aHATHUS

3akycku. JIekcuka
1o Teme. PaboTa ¢
TeKCTOM. OTBETHI
Ha BOITPOCHI.
JIexcuko-
rpaMMaTHYECKUE
yIpakHEHUSI.

V1-V8
3.1-34
OK. 02, OK. 03,
OK. 05, OK.09

Tema 13.2.Canarsl.

[IpakTnyeckue
3aHATUS

Canarsl.
TemaTnaeckas
JIEKCUKA.
CocraBieHue
MOHOJIOTOB U
JIAAJIOTOB 110 TEME.
PaboTa ¢ TexcToM.

V1-V8
3.1-34
OK. 02, OK. 03,
OK. 05, OK.09

OTBeTHI Ha
BOITPOCHI.

Tema 13.3.Cymbl. [IpakTuueckue V1-V¥8
3aHATHS 3.1-34

Cymsl. Jlekcuka mo
teme. PaboTa ¢
TeKCcTOM. OTBETHI
Ha BOTIPOCHI.

OK. 02, OK. 03,
OK. 05, OK.09

Jlexcuko-
rpaMMaTHYECKUe
YIIPaXHEHUSI.
Tema [IpakTuueckue V1-V¥8
13.4.0OcHOBHBIE 3aHATHS 3.1-34

BTOpBIC OJIFO/IA.

OCHOBHBIE BTOpbIE
osroia.
TemaTuueckas
JIEKCHKa.
CocraBieHue
MOHOJIOI'OB B
JINAJIOrOB 110 TEME.
PaGora ¢ TekcToM.

OK. 02, OK. 03,
OK. 05, OK.09

OTBeTHI Ha
BOTIPOCHI.

Tema 13.5./leceprt. | [IpakTnueckue VI1-V8

Hamutku. 3aHATHSI 3.1-34
Hecept. Hamutku. | OK. 02, OK. 03,
TemaTuueckas OK. 05, OK.09
JIEKCHKA.
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CocraBnenue
MOHOJIOTOB H
JIAJIOTOB TI0 TEME
IIpomexxyrounas
aTTecTanus B
dbopme

g depeHIpoBa
HHOTO 3a4eTa

2. OueHOYHbIE CPeICTBA TEKYLIEr0 KOHTPOJIA YCIIEBAEMOCTH M KPUTEPUHU OLEHKH

DoH/ TECTOBBIX 32/1aHUI 110 JUCHUILIMHE
«/HOCTPaHHBIH A3BIK B NPO(PECCHOHAIBHOM 1eATEJIbHOCTH»

Ne i/t

Copnep:kaHue Bonpoca

IIpaBuiabHbIH
0TBeT

KoMmnerenuus

pIOepuTE MPaBUIIbHBIM BapuaHT OTBETA
ater at 100 degrees Celsius.
a) boils b) is boiling ¢) was boiling

OK 05

pIOepUTE MPaBUIIBLHBIN BapHaHT OTBETA
Listen! Somebody ... the violin.

a) plays

b) have been playing

c) is playing

played

OK 01

BriGepuTe npaBuiIbHBIN BapUaHT OTBETA
Where ... you live?
a) does b) have c) are d) do

OK 01

pIOEpHTE MPAaBWIHHBIA BApUAHT OTBETA
| ... my friends to come to my place tomorrow.
a) invite b) will invite ¢) invited d) have invited

OK 05

BriGepuTe npaBuIbHBIN BapUaHT OTBETA
Mike ... ice cream every day.
a) is eating b) eats c¢) eaten d) will eat

OK 05

BriGepuTe npaBuIbHBINM BapUaHT OTBETA

When I came to my friend’s place, he ... TV.

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

OK 05

BriGepuTe npaBuIbHBIN BApUaHT OTBETA

They in construction business for 5 years.
a) were

b) have been

c) are

d) was

OK 09

Bribepure npaBuiIbHBIN BapHaHT OTBETa

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

OK 09
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c) food and beverage manager

Bribepure npaBuIbHBIN BapHAHT OTBETA

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.

BriOepure npaBUIIbHBIN BapHAHT OTBETA
serve food to the customers.

a) waiters and waitresses

b) the restaurant manager

c) the chef

OK 01

11.

Br16epuTe npaBUIbHBIN BapuaHT OTBETA
are placed at the right side of the serving table.
a) knives
b) forks
c) the folded napkin

OK 09

12.

Br16epuTe npaBUiIbHBIN TI1aroi K ¢ppaszam:

a) fry

b) boil

C) grill

d) roast

e) toast

f) slice

9) mash

____water to make tea

____sausages over the fire

___bread to make toast

___achicken for dinner

___ahbanana for the baby

___afishinapan
tomatoes for salad

NoogokrowdE

NoabkowheE
—~vQaooo

OK 05

13.

HaﬁHHTe PYCCKHUE SKBUBAJICHTHI K CJIOBAM U
CJIOBOCOYCTAHUAM
. catering establishments
. tidiness
. to cook different dishes
. to work as a confectioner
. cooking equipping
. tray
. the main qualities of cook
a) MOJHOC
b) paborats KOHIHTEPOM
c) OTIPSITHOCTH
d) rotoBuTH paznIMuHbBIC OO
e) TJIaBHBIC Ka4€CTBA ITIOBapa
f) kynunapHOE 00OpymOBaHHE
g) npeAnpusTHS MUTAHHS

~No ok owN P

19
2¢C
3d
4b
5f
6a
7e

OK 01
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14. 1b
2¢
3d
4e
5f

6a

3anoJaHUTE MPOIYCKHU B MPEUIOKEHUSIX TOIXOASIIUMU OK 09
10 CMBICJTY CJIOBAMHU U CJIOBOCOYCTAHUAMMU:

1. The skin of an orange tastes quite .

2. Sugar and honey will make adish .

3. Indian foodis .

4. Lemon juiceis .

5. Too much fat used in cooking can make the dish

6. A dish without enough liquid is .
a) dry
b) bitter
c) sweet
d) spicy
e) sour

f) greasy

15. 1b
2a
3d
4c

Se

CooTHecuTe CJI0BO C €ro Omnpe/eIeHUEM: OK 01
1 cutlery

2 coffee

3. napkins

4 a tablecloth

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;

) 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 oueHuBaHus:

«otiyHo» — 90% - 100% mpaBHIIbHBIX OTBETOB;

«xopoto» — 70% - 89% mnpaBUIbHBIX OTBETOB;
«ynoBneTBopuTenbHO» — 50% - 69% mnpaBUIIbHBIX OTBETOB;
«HEYIOBIETBOPUTENBbHO» — MeHee 50% mpaBUIIbHBIX OTBETOB.

KoMiuiekT 3agaHuid 111 KOHTPOJIBHOI'0 Cpe3a
KonTpoabHblii cpe3 3a 3 cemecTp

Bapuanr 1.
1. CooTHecuTe pyccKHe CJIOBA U CIIOBOCOYETaHMS U3 MIPABOM KOJIOHKH C COOTBETCTBYIOLUIMMHU aHTTTHHACKUMHU
13 JIeBOH KOOHKU. COCTaBbTE 2 MPEAIOKEHHUS.

fast-food restaurants

NpCAIPUATHA IINTAaHWUA

snack-plates

paboTaTh KOHAUTEPOM

to work as a confectioner

1. catering establishments a. PEIINTh CTaTh MTOBAPOM

2. to decide to become a cook b. MIOJTHOC

3. to cook different dishes C. yIOOHBIH

4. to arrange d. CaHUTApHsI ¥ TUTHECHA

5. convenient e. TOTOBUTH pa3IuyHbIE OMrOAa
6. f.

7. g.

8. h.

OBITh BOCTPEOOBAHHBIM
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Q. cooking equipping I. OTIPATHOCTH

10.  sanitation and hygiene J. TJIaBHBIC Ka4eCTBa MOBapa

11.  tidiness K. yCTpanuBaTh, pacrojaraTh

12. item l. peCTOpaHbI OBICTPOTO
00CITy)KUBaHUS

13. to demand M.  TapeJiKW JJIs1 HaKJIaJbIBAaHUS €/IbI

14.  the main qualities of cook n. npeaMeT

15.  to be in demand 0. KyJIMHApHOE 000pYI0BaHHE

16. tray p. TpebOBaThH

2. IlepeBeauTe NpeaJioOKeHUs] HA AHTJIMACKHI A3BIK.

1.B pa3HbIX NpeAnpUusITUsIX MUTAHUS Pa3HbIE CTUIM O00CITYKUBaHUS, IOTOMY YTO OHU
00CITY>KHBAIOT Pa3JIMYHbIE TUIBI KJIMEHTOB.

2. Bes ena KiiafeTcs Ha Tapesiky B KyXHE.

3. «llIBexckuit cTom» UCHONB3yeTCs Ui OOJBIINX TPYNI TYPUCTOB, a TAKXKe IS
KOH(pEpEHIUI 1 KOHTPECCOB.

4.B 1eHTpe CTOJIOBOM PAacCHOJIOKEHBI NMPWIABKU C 3aKyCKAMHU U IIOCYZOM, a TaKkKe
3aKyCOYHBIE TapeJIKU U IOHOCHI IS PUEMa IMULLIH.
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3. PackpoiiTe cko0ku, ynorpeous riuarouasl B Present Continuous wiau B Present
Simple:
. 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 | (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.

Bapmuanr 2.
1. CoorHecuTe pyccKue ClI0Ba U CIOBOCOUETAHUS U3 [IPABOH KOJIOHKU C COOTBETCTBYIOLIMMU aHIVIMHCKUMU
13 JIeBOM KOJOHKH. COCTaBbTE 2 MPeNIOKEHHUS.

OO ~No ok~ WNE

1.  toplace a.  PEUINTh CTaTh MOBAPOM

2.  todecide to becomeacook |b.  camooOcmyxuBaHue

3. tocook different dishes C. HPUIIABOK

4, buffet service d.  caHuWTapus v TUTHCHA

5. plate service e. TOTOBUTH pa3inyHbIe OJIr0/1a
6. self-service f. Ooratblif aCCOPTUMEHT

7. a rich assortment g.  paboTaTh KOHIUTEPOM

8.  towork as a confectioner h. OBITh BOCTPEOOBaHHBIM

9. cooking equipping I OTIPSITHOCTh

10.  sanitation and hygiene J. rJIaBHbIE KaueCcTBa IoBapa
11.  tidiness k. MMOMEIIATh

12. toclear the tables l. OydeTHOE 00CTYy)KMBaHUE
13. cash desk m.  mozgada OJf0J Ha TapelKkax «B OOHOCH
14.  the main qualities of cook n. Kacca

15.  to be in demand 0. KyJIMHApHOE 000pYI0BaHNE
16. counter p. 00TepeTh CO CTOJIOB

2. llepeBeauTe npeaJioKeHUs] HA AHTJIMACKUIA A3BIK.

1. Ponb odurnanTa - 0OTHPATh CTOJIBI M TOJJaBaTh HAITUTKH.

2. Camoob6cnyxuBanue «llIBenckuii cTtom» odeHb YHOOHO JIsi TOCTEH, OHU HE
JOJIKHBI XKIaTh OPUIIMAHTOB U CUET.

3. ACCOpPTHUMEHT 3aKyCOK, OJIf0oJf W HamuTKOB O00bHO Ooratr. ['oct MoryT
nmompoOoBaTh Bce OIr01a.

4. OdurmaHThl MOTYT TIOMOTATh TOCTSIM, €CJTH 3TO HEOOXOUMO.

3. PackpoiiTe cko0ku, ymoTpeous riaroabl B Present Continuous niam B Present
Simple:

1. We sometimes (to go) to the cinema.

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

3. Why....you (to sit) at my desk? Could you take your place, please.
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4. We have got tickets, and tomorrow evening we(to go) to the cinema.
5. What...you (to do) anything tomorrow afternoon?

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

7. | (to hate) big cities.

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

9. He usually (to think) right.

10. Let’s go for a walk. It (not/ to rain) now.

KounTtpoJbHblii cpe3 3a 4 cemecTp
Bapmuanr 1
Put the letters in the following words in the correct order and translate the
words:
agreran
sotbaolepn
encomosm
nretee
esetdsr
resev
Write in English
1 moxate OO0
2 COCTaBUTh MEHIO
3 OCHOBHBIE OJIrO/1a
4 necept mojaeTcsl B KOHIIE €/IbI
5 orpaHUYeHHBIN BBIOOP OJIHOT
6 oOeeHHas Tapenka
3. What do we call:

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;

N BN -

4. Complete the sentences. Put the verbs into Present Simple or Present
Continuous.

1 Maria (work) in a hospital.

2 She (stay) in Africa at the moment.

3 My parents (go) to Italy every year.

4 My mother (not to work) now.

5 His mother (chat) with my sister at the moment?

6 Keep silent, the baby (sleep).

7 A: Have a chocolate. B: No, thank you. I (not / like) chocolate.
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8 A: Let's have lunch in the garden. B: No, we can't. It (rain).
9 A: What Pam (do)? B: She is a doctor.

10 Tony (not / work) at the moment. He is on holiday.

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

12 Sandra and her husband are vegetarian. They (not/ eat) meat.

Bapwuant 2
1. Put the letters in the following 2. Write in English:
words in the correct order and
translate the words: 1 MEeHIO BKJIFOYAEeT
. epotga 2 00CTy>KUBATh TOCETUTEIIS
2. hicoce 3 rOTOBUTH IO 3aKa3y
3. nencaet 4 3aKyCKH TIOJAIOTCS B HaYaJle efbl
4. ucoser S B onpeIeICHHOM TOPSIIKE
5. kansc 6 TIIaBHBIN HOXK
6. seopanto

. What do we call:

. What must be wiped and polished before the guests come;

. our parents often drink this in the morning to cheer up;

. they must face left when covering a table;

4. we need it to set a table;

5. a folded thing which is in the centre of the side plate or at the right side of the
cultery

4. Complete the sentences. Put the verbs into Present Simple or Present
Continuous.

1 Dan (love) wild animals.

2 She (cook) dinner now.

3 My sister (walk) to school every day.

4 We (have) lunch now.

5 What she (write) every evening?

6 It (not to rain) very much in summer.

7 A: What you (read)? B: A letter from my sister.

8 A: What time you (get up)? B: About 7.30 a.m. usually.

9 A: Where is Dave? B: He is in the kitchen. He (make coffee).

10 A: How you (go) to work? B: | usually catch a bus.

11 Turn the TV off. They (not / watch) it now.

12 John and | want to go Greece for our holidays, so we (learn) Greek.

WP W

KoHTpoJabHBbIii cpe3 3a 5 cemecTp
Bapuant 1

1. IlepeBennTe HA PyCCKM SA3BIK:
variety of milk products, several types of sour milk products,
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hot and cold smoked sturgeon, marinated fish, cold boiled pork with spices, jellied
tongue, kidney and cucumber soup, soup in season.

2. BoiOepuTe npaBu/IbLHBII BADUAHT OTBETA:

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. BriOepuTe NpaBuJbLHbIN BAPDUAHT OTBETA:

Golubtsy is...

a/ a pie with fish filling; b/ shiffed cabbage-rolls; ¢/ a pie with a meat or cabbage
filling.

Fresh cabbage shchee is a kind of ...

a/ dessert; b/ salad; ¢/ soup.

Twists of bread is...

a/ baranki; b/ krendeli; ¢/ boubliki.

The Russian countepart of Italian ravioli is...
a/ rasstegai; b/ pelmeni; ¢/ pirozhki.

The name of Russian Easten cake is...

a/ kulebiaka; b/ rasstegai; ¢/ koolich.

4. BcraBbTe NOAXOASIIIUE CJIOBA B MPONMYCKH:

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; 125g 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.

Bapuanr 2

1. IlepeBennTe HA PyCCKUi SA3BIK:
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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. BoiOepuTe npaBu/IbLHbII BADUAHT OTBETA:

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. BriOepuTe NpaBuJIbLHbIN BAPDUAHT OTBETA:

Golubtsy is...

a/ a pie with fish filling; b/ shiffed cabbage-rolls; ¢/ a pie with a meat or cabbage

filling.

Fresh cabbage shchee is a kind of ...

a/ dessert; b/ salad; ¢/ soup.

3. Twists of bread is...

a/ baranki; b/ krendeli; ¢/ boubliki.

The Russian countepart of Italian ravioli is...

a/ rasstegai; b/ pelmeni; ¢/ pirozhki.

The name of Russian Easten cake is...

a/ kulebiaka; b/ rasstegai; ¢/ koolich.

4. BctaBbTe MOAXOASIIINE CJI0BA B MPOMYCKH:
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 __ ituntilitisready. _ the turkey into small
pieces.  the prepared salad on a plate and it with the sliced orange.

KoHTpoabHbIii cpe3 3a 6 cemecTp
BapuanTt 1
1.Group the following terms according to the titles:
Hotel Staff
Room Appliances
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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-making facilities, food and
beverages, receptionist.
2. Agree or disagree with the following statements.

1. Catering is not connected with hotel industry.

2. There is a small choice of restaurants and bars in the hotels.

3. The restaurant business is one of the most labour-intensive of all industries.

4. Food and beverage service gives much profit to a hotel.

5. Providing meals and drinks in the guests' rooms is not extended by most hotels.
6. Room service in most hotels works 24 hours.

3. Translate from Russian into English

1. [Toapa3znenenus 0oOIMIECTBEHHOTO MUTAHUS, BKIIOYAIOIIUME B ceOs pecTopaH,
kade, Oappl, 00€CTIeUnBaIOT TOCTEN YCIAyraMu MUTAHUS.

2. Kaxnpiif coBpeMeHHBI OTeNb MPENOCTaBISIeT OOCTYyKMBAaHUE €I0H U
HalTUTKaMH1 B HOMCPC.

3. KokreinibHbIN 3an Hamed TOCTHUHULIBI OTKPHIT 24 wYaca W mpemyiaraet

MOCETUTE/ISIM HAITUTKH U JIETKHE 3aKyCKH. DTO JIFOOMMOE MECTO BCTPEYH JIJIs HAIIMX
TOCTEHN.

4, [IpexpacHas atmocepa rocTenpuruMcTBa U O0JIBIIIOE pa3HOOOpa3ue OJIFO/ KIYT
rocreil B pecTopaHe Hallero OTesl.

5. Ham kadetepuil — npexkpacHoe MECTO JIJisl YaeMUTHUs, TJ€ TOCTSIM MOJAI0T Yaii,
Kode, 6€3aTKOroJbHbIe HAMMUTKU U MHUPOKHBIE.

6. B GonpmMHCTBE pecTOpaHOB BBEJICHA IIJIaTa 3a 00CITy)KMBaHKE, BKIIOUCHHAS B
CYET, YTOOBI M30€KaTh OTUIATHI B BUC YaCBBIX.

Bapuanr 2
1. Group the following terms according to the titles:
Hotel Staff
Room Appliances
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-making facilities, food and
beverages, receptionist.

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

catering service, cocktail lounge, room service, recreational areas, snack-bar, food
and beverage department, labour-intensive, service personnel, hospitality, courtesy,
income, to simplify, soft drinks, pantry, take the orders, convention, to dispense.
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3. Translate from Russian into English

1.Ha BpIXOAHBIE WM NPA3JHUKH FTOCTH OOBIYHO OPOHHUPYIOT CTOJIMK 3apaHee.

2.Mor Obl 51 3a0pOHUPOBATH CTOJUK Ha JIBOMX B PECTOPAHE HA 3aBTpAIIHUIN Bedep? -
MHe neCTBUTENbHO OYEHb Kajb, HO Y HAC HE OCTaJOCh CBOOOJHBIX CTOJIMKOB Ha
CEroJHs.

3.CeroHsi OY€Hb KAPKO, U 5 X04y NUTh. He Moriam Obl BBl MHE MPUHECTH CTAKaH
aneJbCUHOBOIO COKA, U MOJIOKUTE TyAa JIe, MOXKaJIyncTa.

4.BaM CTONMK B 3aj]€ Uil KypsUIMX WIM HEKypAmMXx? S mpoBoKy Bac K BalleMy
CTOJIHKY.

5.Bbl ObI HE XOTEIM KPAacCHOr0 CyXOro BHHA, MOKa nmpocMmaTpuBaete MeHio? — Her, s
npearnoynTar oenoe.

6. Bbl mobuTe koka-kony? — Het, He oueHb. TonbKo KOrjja OYEHb JKapKoO M €CIU OHA
XOJIOJHAS.

7.He mornu Obl BBl IPUHECTH MHE yalleuky 4aro? — Bam kpenkuii? — Her, He oueHb
KPENKHUU U C TUMOHOM.

KoHnTpoJbHBbIii cpe3 3a 7 cemecTp

Bapmuanr 1
1. Fill in the missing words in the sentences below. Choose from the following.
bitter delicious hot sour
bland dry rich spicy
burnt greasy savoury sweet
The skin of an orange tastes quite ... .
Food cooked with chilli is ... .
Food cooked with a lot of cream is very ... .
Sugar and honey will make a dish ... .
Indian food is ... .
If you forget the salt and pepper the food will be ... .
Lemon juice is ... .
The main course cooked with salt and spices is ... .
Too much fat used in cooking can make the dish ..
10 A dish without enough liquid is .
11. A dish cooked to perfection will be e
12. Toast cooked too long tastes ...

=
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2.Replace the words in bold type in sentences with a single word from the list a-
n.
1. The bread should be cooked in dry heat in the oven

for about fifty minutes. A) dice

2. When roasting meat it should be covered with melted

fat regularly to keep the meat moist. B) minced
3. Decorate the vegetables with some parsley. C) deep fry
4. Be very careful to cook slowly, just below boiling point. D) season
5. The meat for this recipe should be cut into very small pieces. E) poached

6. One method of cooking fish is to cook it in lots of veryhot fat.  F) baked
7. Could you remove the skin and bones from the fish

before cooking it. G) garnish
8. When the potatoes are cooked you can crush them to a pulp. H) flavour
9. Remove the outside skin of the potatoes, please. I) defrost
10. Guests may like eggs which have been broken into boiling

water and vinegar. J) mash

11. Increase the temperature completely before cooking the

frozen chicken. K) peel

12. Cut the carrot into small squares. L) fillet
13. Add salt and pepper before serving the soup. M) simmer
14. You can improve the taste of the sauce with vanilla. N) basted

3. Decide which is the odd one out in each of the following groups of words.
parsley / peas / thyme / basil

a wooden spoon / a penknife / a ladle / a spatula

to roast / to grate / to bake / to fry

a cooker / an oven / a cook / a grill

to slice / to chop / to roll / to cut

a frying pan / a saucepan / a sieve / a pressure cooker
to mix / to sprinkle / to stir / to whisk

sweet / sour / sharp / hard

9. abowl/aplate /a course / adish

10.tough / rare / medium / well-done

11.a starter / a second helping / a main course / a dessert
12.to crack / to fold / to scramble / to boil

4. Fill in the prepositions.

to, of, for, out, in, up

CONoO Ok~ wWNE

1. | asked the menu.

2. | like to eat

3. He took my order.

4. | prefer a simple café a big restaurant.
5. | like to go self-service places.
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0.
. Translate into English

Let’s invite the Smiths dinner.

| looked the menu.

I’m very fond Chinese food.
Put the used cutlery the sink.
I’11 wash them later

1. ®pykTOBBIN camaT COCTOUT U3 Hape3aHHBIX (PPYKTOB: 510JI0Ka, IEPCUKa,
anenbCHHA, aHaHaca, KITyOHUKH, BAHOTPaia O B3OUTHIMU CIMBKaMU HaBEPXY.

2. Bam nuBo OyTbU10YHOE MM pa3nuBHOE? — [IMHTY pa3nuBHOTrO.

3. Illled paboTaeT Ha KyxHE, OH HE 00ILIAETCA C TOCTIMHU.

4. Moii peOeHOK Bcerja 3aka3bIBaeT KIIYOHHYHOE MOPOKEHOE C OpeXaMu WIIH
IIOKOJIa/I0M ¥ MUHJAJIbHOE MUPOKHOE.

5. IlpustHoro anmerurta! S HajeOCh, BAaM MOHPABUTCS ATO OJF0]10, OHO
JEUCTBUTENBHO OYEHb BKYCHOE.

6. Hamm odunmanTsl paboTaroT 1o cMeHam.

BapuanT 2

1. Complete the following sentences.
1. Pub is short for ... a) cards /darts.
2. At the bar you can buy ... b) addicted to alcohol.
3. When everyone has a drink they C) teetotaller

all lift their glasses and say ...
4. If it's someone's birthday you drink to... d) drunkard.
5. In the pub people are ... e) public house.
6. In the bar some people play games like... f) drinks / sandwiches / nuts / pies.
7. Someone who can't stop drinking spirits is... g) cheers.
8. A person who never drinks alcohol is a... h) her/his good health.
9. Someone who's often drunk is a... 1) chatting and laughing
2. Match the terms with their definitions.
1. champagne a) type of thick, sweet wine from Portugal
2. cider b) brandy made in France
3. port c) type of wine from Spain
4. draught d) clear, sweet drink with lots of gas
5. sherry e) strong, sweet, orange drink to which water is added
6. tonic f) the kind of water, with or without gas, sold in bottles
7. lemonade g) beer that comes from a tap
8. orange squash h) type of drink made from apples
9. mineral water 1) carbonated water flavoured with a little quinine
10. cordial J) white wine containing a lot of bubbles
11. cognac k) strong, sweet drink tasting of fruit

3. Fill in the gaps.
menu starter steak or fish dessert eating out pub
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reserve cancel tip bill drinks containers
1. A very popular pastime today is ... in a restaurant.

2. If you want to dine at a restaurant you'd better ... a table.

3. If you can't come don't forget to ... your reservation.

4. You ask the waiter to see the ....

5. First, you can have soup or a salad as a...... Then follows the main course, i.e. ...
Finally you can order ....

6. When you finish eating, ask the waiter to bring you the ....

7. If you are quite content with the service you may give the waiter some extra
money. This is called a ....

8. You can also take food away from restaurants. It may be packed into special...
9. For many British people ... is the centre of their social life.

10. You can buy many kinds of ... in pubs.

4. Fill in the prepositions.

1. | asked the menu.

2. | like to eat

3. He took my order.

4. | prefer a simple café a big restaurant.
5. lliketogo self-service places.

6. Let’s invite the Smiths dinner.

7. 1looked the menu.

8. I’'m very fond Chinese food.

9. Put the used cutlery the sink.

10.I’11 wash them later

5. Translate into English

1. B pecropanax pycckoil KyXxHH 00JbIIOE pa3HOOOpa3He CYIOB, IMUPOTOB U OJII0]T
U3 JUYH.

2. Tluporu HAUMHSIOTCS: MSCOM HITU TprOaMH, OTBAPHBIM PHUCOM C JIYKOM U STHIIOM
U T.J.

3. Pecropan pa6otaet ¢ 10 yrpa 10 mocnennero rocts, 6e3 nepepoina.

4. D710 OJIIOMI0 CACIaHO M3 TOHKO HAPE3aHHOTO KapToders, 3ae4eHo B TyXOBKE,
MO/IAE€TCS CO CMETAHOU U 3€JICHBIO.

5. Comenbe MOKET TOPEKOMEHI0BAaTh BaM, KAKOE€ BHHO BHIOPATh.

6. LlpimuieHOK WM MHIEHKA MOoAaeTCs ¢ OebIM BUHOM, TOBSIMHA, TEISITHHA U
OapaHWHa — C KPAaCHBIM, a CBUHUHA — C PO30BBIM.

7. 51 MOTY IOPEKOMEHIOBATh BaM KOKTEHIIb U3 KPEBETOK, OH OOBIYHO HPABHUTCS
TOCTSIM.

DoH/ TECTOBBIX 3a1aHU
no Aucuunarnie MHocTpaHHbIH A3BIK B IPO()eCCUOHATIBHOM 1eATeJIbHOCTH

BriGepute nmpaBuiibHbI BApUAHT OTBETA
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Bapuanrt 1

1. Water at 100 degrees Celsius.

a)  Dboils b) is boiling

2. The water . Can you turn it off?

a)  Dboils b) is boiling

3. Look! That man to open the door of your car.

a)  tries b) is trying

4 Can you hear those people? What are they about?

a)  talk b) talking

5. Where ... you yesterday?

a) were b) are c) was d) have you been
6. Listen! Somebody ... the violin.

a) plays b) have been playing c) is playing d) played
7. | ... music very much.

a) like b) liked c) will like d) likes

8. The students ... the dictation today.

a) are writing b) writes ¢) write d) have written

9. Mike ... ice cream every day.

a) is eating b) eats c) eaten d) will eat

10. I ... my friends to come to my place tomorrow.

a) invite b) will invite c) invited d) have invited

11. Nick ... that his father hadn’t come home yet.

a) thought b) think c) has thought d) thinks

BapuanT 2

1. The moon round the earth.
a)  goesb) is going

2. | must go now. It late.

a)  gets b) is getting

3 | usually to work by car.

a)  gob)amgoing
4, 'Hurry up! It's time to leave.' 'OK, |
a)  come b) am coming

5. When the teacher ... the door of the classroom, the pupils were sitting at their
desks.

a) will open b) opens c) opened d) was opening

6. My brother ... tennis yesterday.

a) Didn’t play b) Doesn’t play ¢) Won’t play d) Were not playing

7. My sister ... the piano at four o’clock yesterday.

a) didn’t play b) hadn’t play ¢) wasn’t playing d) will not play

8. When | came to my friend’s place, he ... TV.

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

9. Where ... you live?
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a) does b) have c) are d) do

10. Jane ... fond of sports.

a) isb) arec) amd) were

11. My friend ... me up at eight o’clock yesterday.
a) rings b) rang ¢) will ring d) was ringing

Bapuanrt 3. [ToctaBbre riaroi B popmy Present Continuous, Past Continuous wiu
Future Continuous.

to shine

1. The sun ... yesterday morning.

2. The sun ... brightly now.

3. Tomorrow the sun ... all day long.

to write

4. | ... apostcard at the moment.

5. | ... a postcard when you phoned.

6. | ... alot of Christmas cards tomorrow evening.
to sit

7. We ... in the garden at 3 o’clock yesterday afternoon.
8. This time tomorrow we ... in the garden.
Q. We ... in the garden now.

KpuTtepun oueHUBaHUSA KOMIETCHIUMN

OI11eHKa «OTINYHOY BBICTABIISAETCS CTYAEHTY, eciii Oosee 85 % 3amaHuii BBIMOJHEHBI
IPaBUIIBLHO.

Or11eHKa «XOPOII0» BBICTABIAETCS CTyAeHTY, eciiu /0-85% 3amaHuii BBITIOJIHEHO
IPaBUIIBHO.

Or11eHKa «yJOBIETBOPUTEILHO» BBICTABIsCTCS CTYACHTY, eciu 50-70% 3amanuit
BBITIOJITHEHO MPABUITBHO.

O11eHKa «HEYIOBJIETBOPUTEILHOY» BBICTABIISICTCS CTYICHTY, eciau MmeHee 50%
3aJlaHU} BBITIOJIHEHO BEPHO.

3. OueHo4YHbIE CPEICTBA 1JIS MPOMEKYTOYHON ATTECTALMU U KPUTEPUU OLEHKH

KoMmuiekT 3agaHuil 1711 KOHTPOJbHOM PadoThI
KonTtpoabHas padora 3a 3 cemecTp

Bapuanr 1.
3ananue 1. [lepeBeauTe cj10Ba U 3apanue 2. CocTaBbTe NMpeIJ10KeHMs],
BBIPAKeHUs] HA PYCCKHH SI3BIK. NOCTABUB CJIOBA B IPAaBUJIbHOM
skills nopsiKe.

cook
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waiter chose/ profession/ I /last year

staff

to be in demand at the vocational school /study/
confectioner we/

topay baked/ my friend/ a cake /yes-
buffet service terday

plate service

to choose

cash desk is/ our profession /in fashion /
to graduate from now

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

convenient

catering

garnish

3ananue 3. OTBeTHTE NMCHbMEHHO HA BONPOCHI MO TEKCTY.
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. Is the Swedish Board convenient for the guests?

2. Where are the counters with snacks and dishes placed in the Swedish Board?
3. What is the waiter's role in the Swedish Board?

4. What is plate service at the restaurant?

3ananmue 4. 3anummuTe Npeai0KeHNs], 3aTI0JTHUB MPOMYCKH HY:KHOI (hopmoii
rjaaroJia to be (am, is, are, was, were, will be).

1 Last year she 22, so she 23 now.
2 | feel fine this morning, but I ___ very tired last night.
3 I like your new jacket. __ it expensive?

4 Catherine ____not at home. She ____ at work.

5 These chairs ____comfortable.

6 Mark ____not at work last week because he ___ill. He's better now.
7 He ____in St. Petersburg tomorrow.

8 Yesterday we ____at the theatre.

9 'Where __Sam and Joe?' 'l don't know. They here a few minutes ago.'
10 Where ____your mother now? — She ___in the kitchen.

Bapuanr 2.

3ananue 1. [lepeBeauTe cj10Ba U 3apanue 2. CocTaBbTe NMpeJ10KeHMs],
BbIPa:KeHHUS HA PYCCKUIl SI3bIK. NMOCTABMB CJIOBA B NPABUJIbLHOM

skilled HOPIRS.

to cook

to demand
head chef

sous chef
pastry chef
well-paid
self-service
Swedish Board
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to depend on study/ the students/ at the col-

gmployment lege/different subjects

job is interested/ the girl/ in cooking
cooking equipping

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

dish

tray

her parents/ a toaster/ bought/
last week

a cook/ wants/ she/ to become

3aganme 3. OTBeThTE NMCHbMEHHO HA BONPOCHI O TEKCTY.
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. What groups of people usually use the Swedish Board?

2. Where are the desserts placed in the Swedish Board?

3. Where is cafeteria service used?

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

3ananmue 4. 3anummuTe Npeai0KeHNs], 3aTI0JTHUB MPOMYCKH HY:KHOI (hopmoii
rjaaroJia to be (am, is, are, was, were, will be).

1 Today the weather ____nice, but yesterday it ___very cold.
2 Where ___you at 11 o'clock last Friday morning?

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

4 The weather ____ nice today. It ___ warm and sunny.

51 __ hungry. Can | have something to eat?

6 Yesterday __a public holiday, so the banks __closed.

7 She ____at school tomorrow.

8 This time last year | in Paris.
9 You ___ not at home last night. Where you?
10 Steve ill. He in bed now.

KonTpoabnas pa6ora 3a 4 cemecTp

Bapuanr 1.

1. IlepeBeanTe NpeasIOKeHHS.

I. BOJBIIMHCTBO MEHIO COCTOMUT M3 YacTeil oGena, KOTopeie MoIalTCs
B OIpe/IeIEeHHOM TOPSIKE.

2. Cnavana nojarorcsi Jierkue 0J110/1a, 3aTeM OCHOBHBIE 0110714, U B KOHLIE
obena noaaeTcs aecepr.

3. bBiiona B MEHIO a Jist KapT FOTOBSITCS 110 3aKa3y.

4. Cynbl MOTYT OBITb I'YCTBIMU WU XXUAKUMMU.
Cynibl 0ObIYHO MOAAIOTCS TOPSIYUMHU, HO MOTYT MOJABATHCS XOJOAHBIMM.
6. Toctu 0O6BIYHO BEIOMPAIOT CHAYala OCHOBHBIE OJ11014a.

i
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2. OTBeTHTE HA 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?

B Bt

3. PackpoiiTe cko0ku, ynorpeous riaaroisl B Present Continuous wau B Present
Simple:

1. It is 5 o’clock now. Mary (to have) tea.
2. Every day Mary (to have) tea at 5 o’clock.
3. - Can you come and see me tomorrow? - Sorry, | (to work).
4. Ron (to be) in London at the moment. He (to stay) at the Park
Hotel. He always (to stay) there when he's in London.
5. Alex (to smoke) a cigar now. He often (to smoke).
6. - What your father (to do)? - He (to be) an architect.
7. Hurry! The bus (to come). | (not / to want) to miss it.
8. - How is your English? - Not bad. It (to improve) slowly.
9.- she often (to go) abroad? - Four times a year.
10. - you (to listen) to the radio? - No, you can turn it off.
11. The moon (to go) round the earth.
12. What you (to look) at?
13. Look! That man (to try) to open the door.
Bapuanr 2.

1. IlepeBeanTe NpeasIOKEeHHS.

1. Kaxxziplii rOCTh MOJTy4YaeT HANCYaTAHHYIO KOMHUIO MEHIO.
2. CoBpeMeHHBIE MEHIO OOBIYHO UMEIOT S TTepeMeH OJIIO]I.

3. 3aKyCKH IOTaf0TCs B HA4YaJIe €1bl, a JIECEPT - B KOHIIE 00ea.

4. Menio Tababa0T OOBIYHO NpeiaraeT orpaHUYeHHbII BbIOOD G101,

5. bmoaa B MeHI0 carte du jour noaaloTCsi TOJLKO B 3TOT J1€Hb.

6. Llukanueckoe MeHIO OOBIYHO UCTTIOJIB3YeTCs B O0JbHMIIAX, HA ABUAJIN -
HUSX U B CTOJIOBBIX Ha 3aBOJIax.

2. OTBeThTE Ha 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. PackpoiiTe cko0ku, ynorpedous riaaroisl B Present Continuous nwau B Present
Simple:

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

2. The water (to boil). Can you turn it off?

3. In the morning mother (to cook) breakfast for us.

4. - Where (to be) your mother? - She (to cook) 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 (to wear) white
dress.

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

8. I must go now. It (to get) late.

9.- you (to like) tea? - No, | (to hate) it.

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

11. People usually (to spend) their holidays at the seaside.

12. 1 (not / to know) these people!

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

KonTpoabnas pabora 3a 5 cemecTp

Bapuanr 1
1. CooTHecHUTE CJI0Ba C UX TIEPEBOIOM.
Add [IpoGoBaTh Ha BKyC
Blend B306uBath
Chill PasznasimBarh
Crush CwmemmuBaTh
Dice Pe3ars kyOukamu
Grate Harupats Ha Tepke
Peel HamasbiBaTh
Season Ouuiarh
Simmer OxnaxnaThb
Spread JloGaBnsarhb
Taste Baputps Ha MeuIEHHOM OrHE
Whisk [TpurpaBisaTh
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2. 3amoJHNTe MPOMYCKH, UCTOJIB3Ys 1aHHbIe caoBa: available  healthier foods lean
development fresh assortment choose uncooked consumer dairy

Americans have a wider 1 of foods to choose from than consumers in any other
country. Meats, fish, fruits, vegetables, nuts, cereals from various parts of the nation are 2

throughout the country during any season of the year. Frequently, the problem for
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

in the American food industry has been the demand for 8.................... The food
industry has made available a wide variety of low-fat 9 and meat products.
Animals are now being scientifically bred to produce 10 meat.

3. Packpoiite cko0ku, ynoTpeod.ss riaaroiabl B Present Continuous, Present Simple,
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)

a test
Bapuanr 2

1. CooTHecHUTE CJI0Ba C UX TIEPEBOIOM.
Bake PyouTs
Boil [IInHKOBaTH
Chop Hapesatp kyOukamu
Cube N3menpuath (uepes MIcopyoky)
Fry Hapesatb njomTHKaAMH
Mince O6opaunBaTh
Pour [TonOpaceiBaTh (MepeMeIIMBaTh)
Shred Hanusath
Slice Baputh
Sprinkle Kaputs
Toss Brimekarts
Whisk [Tockinate (COPHI3HYTH)

2. 3amoJiHNTE MPOMYCKH, HCIOJIL3Ysl TaHHBIe ciaoBa: diverse  peculiarities furcoat
traditional dressed consists of garnish poultry variety dairy products

Russia is a huge country and that is why Russian cuisine is a rich collection of

1 cooking traditions. Russian food has its own 2 due to the country’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 a salad, a plate of soup and
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, solyanka and rassolnik. All
kinds of soups are normally 10 with sour-cream.

3. Packpoiite ckooku, ynoTpeodasis riaaroiabl B Present Continuous, Present Simple,
Past Simple or Future Simple

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)

to the theatre.

KonTpoanHas padora 3a 6 cemecTp

Bapuanr 1.
1. Ilpouumatime mexcm u nepeseoume 1 u 5 abzayvt mexcma.

The Service Staff.

1. The waiters who work in the dining room create the atmosphere that determines
restaurant's popularity, so their work is important to the success of the restaurant.

2.The headwaiter (maitre d'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
coordinate the work of the staff in the dining room. He also greets the guests when
they arrive and shows them to their tables.

3.Bob, the barman, is very experienced in wines and cocktails. He knows a lot of
recipes of cocktails and strong drinks.

The waiters in the dining room come half an hour before the opening. First they wash
their hands and change into their uniforms. Then they set the tables before the guests
arrive.

The three waiters serve several table covers. Their job is to take the order and to serve
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. The second waiter, Laura, is new to the job, but she has already worked in
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
headwaiter and a restaurant manager one day. He makes his work well and he likes to
work with people.

2. Omeembme NUCbMEHHO HA 60NPOCbL.

1. What are the duties of the headwaiter?

2. What are the duties of the waiter?

3. How many waiters are there in the dining room?

4. What are the names of the waiters at «Morris» restaurant?

3. Bwuibepume npasunvnbiil 2nazon k ¢ppaszam. grate, boil, dice, chop, grill, roast,
toast, slice, mash, fry.

1. ... water to make tea

2. ...... an onion into pieces
3. .. sausages over the fire
4. ...... bread to make toast
5 ... cheese for spaghetti
6. ...... a chicken for dinner
[ a banana for the baby
8o a fish in a pan
9., tomatoes for salad
10. ....... ham for sandwiches

4. Conocmagvme crogocouemanus ¢ nepegoooM.
1. full-time job a) 6patbcs 3a padoTy

2. part-time job b) pa6ora Ha monHO¥ cTaBKe

3. to take on a job c) 6bITE 6e3 paboThI

4. to be out of a job d) pabora Ha moncraBku

5. Ilpouumatime sonpocwsl oghuyuanma 6 1e6oti KoJioHKe u noobepume K HUM
omeemvl nocemumeJisi U3 KOJNOHKU CHPA8a.:

1. What would you want to drink?  A. Six.

2. Is everything OK? B. One check would be fine.
3. Can I bring you anything else? C. No, thank you.

4. Are you ready to order? D. Non smoking.
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5. Smoking or nonsmoking? E. At the window please.

6. Do you want separate checks? F. Everything is all right.

7. How many are you? G. Mineral water and juice.

8. Do you want a table near the window? H. Just a minute, please.
Bapmuanr 2.

1. Ilpouumaiime mexcm u nucomenno nepegeoume lu 3 abzayvl mexcma.

The Kitchen Staff.

1. 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 pates, ice cream
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
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.

3. 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.

2. Omeemvme Ha 8ONPOCHI

1. When does the kitchen staff begin their work?
2. What does the second chef do in the kitchen?
3. What does the apprentice do in the kitchen?
4. What are the duties of a kitchen hand?

3. Boibepume npasunvhsiii 2nazon k ppazam: add, cook, eat, exceed, keep, heat, peel,
wash

1o, cheese in the fridge

2 i vegetables before you wash them
K U water to the rice

4o, meat until it isn’t pink
5 fish on the day you buy it
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B rice before you cook it
T the recommended daily intake
8 thoroughly before serving

4. Coomnecume cno8a u nepesoo.

1. Manual work a. Opatb MoIPabOTKyY

2. to take on extra work b. uzmueckuit Tpy

3. physical work C. pYYHOU Tpy[

4. skilled work d. KBATU(UIIMPOBAHHBII TPY/I

5. IIpouumatime sonpocul oguyuarnma 6 160t KOJIOHKe U nodbepume K HUM Omeenvl
nocemumejsi U3 KOJIOHKU CNPA6aA:

1. Then you can take your seats at

any vacant table. What would you a. We’d like a table for four. recommend? Our
friends will come later.

2. There is a big choice of dishes today. b. Oh, yes. Two soups with roast Would you
like soup? duck and goulash

3. What will you have for dessert? c. Certainly. Apple juice and fruit squash

4. Good afternoon! d. Let’s see what’s on the menu What would you like? Give it for
us please.

5. What will you order for your friends? e. They will make their orders themselves.

6. All right. Will you anything for drink? f. I think it will be apple pie and
white coffee

KonTpoabHasi paGora 3a 7 cemecTp
Bapuant 1

1. Read and translate the text:
TEXT.

| usually have four meals a day. In the morning I have breakfast. At school | have lunch.
At home | have dinner and in the evening | have supper. Besides, | like to eat an apple or
a banana, or to drink a glass of juice between meals, if I'm thirsty. Yesterday | got up at 7
o'clock, washed, cleaned teeth and dressed. Then I had breakfast. | had mashed potatoes
with meat, a cheese sandwich and a cup of tea for breakfast. At school we had a pie and a

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

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

sour cream. These are my favourite things.

My mother thinks that one apple a day keeps the doctor away. That’s why she buys fruit
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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. I 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.

. We (to see) Peter a couple of weeks ago, but we (not, see) him this week yet.
. Soon she (to be) an architect.

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

. | never (to be) to Egypt before.

. Ilepenaiite caexyomue npenioxenus B Passive Voice:

. By six o’clock they had finished work.

. They have forgotten the story.

. She showed him the way to the metro station.

. We send our daughter to rest in the South every year.

. They will show this filmon TV.

. Complete the sentences:

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

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

. The kitchen helpers............ e s e, e
............ isinchargeof .............

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

WNO OB WNEDN

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, 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
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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".

. Answer the questions to the text:

. 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?

. [lepenaiite caexyomue npeaioxenus B Passive Voice:

. We shall do the work in the evening.

. He wrote his book in the 19th century.

. They were playing tennis from 3 till 5.

. He has stolen a lot of money.

. By the middle of autumn we had planted all the trees

. Complete the sentences:

. The food and beverage manageris ............

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

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

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

. The kitchen helpers............ e, e, e, e
. Thereare ............ s e s e e, e
............ isinchargeof .............

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

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

KpuTtepun oueHUBaHUSA KOMIIETCHIUMN

OneHka «OTIWYHO» CTaBUTCA CTYNEHTY 3a padoTy, BBINOJIHEHHYIO TMOJHOCTHIO 0e3
oIIMOOK U HETOYETOB.

OreHKa «XOpOIIO» CTaBUTCS CTYAEHTY 3a paboTy, BHIMOJHEHHYIO TOJHOCTHIO, HO TPHU
HaJU4YUU B HEeW He Oosiee OJHOM HerpyOoi OMMOKM W OAHOTO Heaouéra, He Oonee Tpéx
HEIO0UYETOB.

OneHKa «yIOBJIETBOPUTEIBHOY» CTABUTCS, €CIIA CTYJEHT NMPAaBUJILHO BBIIIOJIHUI HE MEHEE
2/3 Bceit pabOTHI WK TOMYCTUI HE OoJiee oHON TPyOoit OMMOKN U ABYX HEOYETOB, HE
Oosee omHOM rpy0oi M oJHOW He rpy0Ooi ommuOku, He Oojee TPEX HErpyObIX OMMOOK,
OJIHOU HEerpyOoi OMIMOKY U TPEX HEAOUETOB, MPU HATIMYUU YETHIPEX-TISITH HEJOUETOB.
OneHka «HEyAOBIETBOPUTEIBHOY» CTABUTCS CTYACHTY, €CJIM YUCJIO OIIMOOK U HETOUYETOB
MPEBBICHJIO HOPMY IS OIIEHKH «3» WIIM TIPABWJIBHO BBITIOJHEHO HE MeHee 2/3 Bcew
paboTHI.
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