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1. IMMacnopT oHaa OLIEHOYHBIX CPEICTB

OLeHOYHBIE CPEACTBA MO JAUCIUILIMHE

OIl. 07 MHocTpaHHBIN S3BIK B
npodeccuonansHol aestenbHOCcTH 11 mpodeccuu 43.01.09 [Tosap, korautep,

npeaHa3HaYeHbl Uil KOHTPOJS M OLEHKM OO0pa3oBaTelbHBIX JIOCTHXKEHUMN
00yUaroIuXxcs, OCBAaMBAIOIINX MPOrpaMMy YIeOHOM TUCITUTIINHBI
@DOHJT OLIEHOYHBIX CPEACTB BKJIIOYAET B ce0sl KOHTPOJIbHBIE MaTepuabl,
KOHTPOJIBHO — OIICHOYHBIE CPEACTBA JUIA TMPOBEICHHUS TEKYIIETO KOHTPOJS B
dbopMe TeKyIIero KOHTPOJS — TeCTOBBIC 3aJlaHus, KOHTPOJIbHBIC paOOThI, YCTHBIN
OTIPOC, PEIICHUS WHANBUIYAIBHOTO 3a/IaHUs, 3CCE M MIPOMEKYTOUHON aTTeCTaluN
B (popMe nuddepeHInpoBaHHOTO 3aUeTa.

1.1 Ilepeyenn (popMUpPYyeMBbIX KOMIIETEHIUI

(n71s1 yaeOHBIX TUCIUTUINH MPodheCCHOHATBHOTO IUKIIA)
Komnerenuu popmupyembie B Ipoliecce 3ydeHus yueOHOM TUCIUTLTUHBI
(MexnucrumuHapHoro Kypca OIN. 07 MHocTpaHHBIN SI36IK B IPO(GECCHOHATBHOM
nesarenbHocTH A mpodeccun 43.01.09 Tosap, koHaUTEp).

Kon KoMnoHeHTHBIN cOCTaB KOMIIETEHIIUN (HOMEpa U3 MEPEUHs)
Haumenosanue =
KOMIIETEH Nmeet npakTuueckuit
KOMIIETCHIIUHU 3Haer: Ywmeer:
117051 OIIBIT:
OK 01 Bri6upath AKTyalbHbBIN Pacno3naBath CJIOKHBIX
CIIOCOOBI pemieHus|  MPOQPECCHOHATBHBIN 3a/1avy W/ pOOJIEMHBIX
3agadu W COLIUATIbHBIN npobieMy B CUTyalui B
npodeccuoHaIbHO KOHTEKCT, B npodeccCuoHaIbHO pa3IMYHbIX
178 KOTOpOM M H/UII KOHTEKCTax.
JeSITeJIbHOCTH, MIPUXOAUTCS COLIMAJIbHOM [IpoBenenue
IPUMEHHUTEIBHO K paboTtath u KOHTEKCTE; aHaIN3a
pa3IMYHBIM KHTB; AHanu3upoBarh CJIOKHBIX CUTYyalUi
KOHTEKCTaM. OcHoBHbIE 3aady W/nin IIPU PELIeHNUH 3a1a4
HUCTOYHUKHU npobseMy u npodeccuoHanbHOM
uHpopMalny U BBIJICJIATH €€ JESTEIbHOCTH
pecypcsl i COCTaBHbIE YaCTH; Omnpenenenve
peleHus 3a1a4 [IpaBunbHO HTANoB
u npobiieM B BBISIBJISITH U pelIeHus 3a/1auH.
npo¢eccHOHATbLHOM 3¢ dEeKTUBHO Omnpenenenne
W/uu HCKaTh MOTPEOHOCTH B
COLIMATILHOM UHpOpMaLHIO, uHpopManuu
KOHTEKCTE. HEO0OXOIUMYIO ISt OcyuiecTBiieHue
ANropuUTMBI peleHus 3a1aun 3¢ PEKTUBHOTO
BBITIOJTHEHUS W/WIM TIPOOJIEMBI, TOKWCKa.
pabot B CocraBuThb mi1axH Beiaenenue Bcex
npodecCuoHATBHON JIEUCTBUA, BO3MOKHBIX
1 CMEXHBIX OnpenenuTtsb HCTOYHUKOB
o0nacTsx; HE00X0IMMBbIe HY>KHBIX
MeTtoasl pecypcsl; peECyYpCoB, B TOM
paboTHI B Bnanets 15 () (&
npogeccuoHaTbHON aKTyaJbHBIMU HEOYEBHTHBIX.
1 CMEKHBIX MeTOoAaMH PabOThI Pa3zpaboTka




chepax. B JETaLHOTO TIaHa
CrpykTypa po¢eCCUOHABHO NEeNCTBUI
I1aHa Jyis i1 1 CMEKHBIX OneHka pucKoB Ha
pereHus 3a1a4 chepax; KaX/I0M L1ary
[Topsimox PeanuzoBars OuenuBanue
OLIEHKHU COCTaBJICHHBIN TUIIOCOB
pe3yJIbTaToB IUIaH; 1 MUHYCOB
peleHus 3a1a4 OueHuBath IIOJIyYEHHOT O
npogeccuoHaTbHON pe3ynbTar u pe3yJbTara, CBOEro
JeSITeNbHOCTH HOCJIEICTBUS IUIaHa U ero
CBOUX JICHCTBUI peanusanuy,
(camocTosITENBHO IPEUI0KEHUE
WM C TIOMOUIBIO KpUTEPUEB OLIEHKU U
HACTAaBHUKA). peKoMeHaalui 1o
YIIYYIIEHUIO IUIAHA.
OK 2 Ocy1iecTBISTh [InanupoBanue
IIOMCK, aHAJIN3 U MH(POPMAITMOHHOTO
UHTEpIpPETaLHIO 3aJjauu MOUCKa MIOUCKA u3
nH(pOpMaIny, uHpOpMaITUU [ITUPOKOTO Habopa|
HE00X0IUMOMH 115 OnpenensTb MCTOYHUKOB,
BBITNIOJHEHMSI 3a/1a4 HE00XO0UMbIE HE00X0UMOTr0 ISl
npodeccuonanbHo [HoMeHkIaTypa UCTOYHUKHU BBINOJIHEHUS
1% WH(POPMAIMOHHBIX UHpOpMaLIUU npo¢eCCHOHATBLHBIX
JeSITebHOCTH CTOYHHUKOB [1nanupoBathb 3a1a4
[IPUMEHSIEMBIX IIPOLIECC ITOUCKA [IpoBenenue
B CrpyKTypHpOBaTh [aHaIMU3a
npodeccuoHaTbHON HOJIy4aeMyo MIOJIy4E€HHOM
JEATEIIBHOCTH UH(pOPMaLIHIO uHpopManuy,
[Ipuemsbr Brirensats BBIJICJICHHE B HEU
CTPYKTYpUPOBAHHUS HaunOosee IJIABHBIX 4CIEKTOB.
nHpopmaluu 3HAYMMOE B CtpyKTypupOBaHue
®dopmar repeyHe 0TOOpaHHOM
oopmiieHus nHpopmanuu nH(popMaluu B
pe3yNIbTaToB OuenuBathb COOTBETCTBHH C
MIOMCKa IPAKTHYECKYIO napameTpamu
nHpopMauu 3HAYUMOCTb MOKCKa;
pE3yJIBTaTOB WuTepnperanus
TIOUCKaA MOJTy4YEeHHOMN
Odopmisath uHpopMaluu B
[pe3yJIbTaThl IOMCKA KOHTEKCTE
npodeccuoHaNbHOMI
JIeSITeNIbHOCTH
OK 3 IInanupoBats 1 Conepxanue
pean30BbIBAaTh aKTyaJbHON
coOCTBEHHOE HOPMAaTUBHO-
npo¢eCCHOHATBLHO |  MPaBOBOM
e JIOKYMEHTaIu1
Y JINYHOCTHOE CoBpemeHHast
pa3BUTHE. Hay4yHas U
npodeccronanpHas
TEPMHUHOJIOT S
Bo3moxHbIe




TPaeKTOPUU
po¢eCCUOHAITBHOTO
[pa3BUTHU
u
camoo00pa3oBaHuUs
OK 4 PaGorats B [cuxonorus
OpraHu3oBBIBaTH VYuyactue B 1e10BOM
KOJIJICKTHBE U KOJIJIEKTHBA
paboTy KOJIeKTHBA o0ImeHNnH ISt
KOMaHJIE, [cuxonorus
Y KOMaH bl 3¢ PEKTHBHOTO
3¢ heKTHBHO JTIMIHOCTH .
. BzanmopeiicTBoBaTh pELICHUS ACTOBBIX
B3aUMO/JICHCTBOBATh OcHOBBI
. C KOJUIETaMH, 3amaq
C KOJUIeTamH, MIPOEKTHOH
PYKOBOJICTBOM, [TnaanpoBanue
PYKOBOJICTBOM, JEATeTLHOCTH .
KIIMEHTaMH. npodeccuoHanbHON
KIIMEHTaMH.
JEeATeIBHOCTH
OK 5 Ocy1iecTBIIsATh OcobenHoctu I'pamoTHO yCcTHO 1
YCTHYIO ¥  COLHMAJIBHOTO MHCHMEHHO H3J1araTh
Wznarate cBon
MUCEMEHHYIO KYJIbTYpPHOTO CBOH MBICJIH TIO
MBICIIH Ha .
KOMMYHHKAIIUIO Ha KOHTEKCTa. npodeccunoHaNbHON
rOCYJapCTBEHHOM
rOCyIapCTBEHHOM [MpaBuna TBIKE TEeMaTHKe Ha
SI3BIKE C yYETOM othopmIeHUS ' roCy/IapCTBEHHOM
YHCTO bop OdopMsTh yrap
ocobeHHoCTE! JOKYMEHTOB. SI3BIKE.
JIOKyMEHTBL.
COLIMAIBHOTO U [IposiBnenue
KyJbTypHOTO TOJIEPAHTHOCTH B
KOHTEKCTA. paboueM KOJIJIeKTHBE.
OK 9 Hcnonb3oBaTh IIpumenste
WH(POPMAIMOHHBIS CpencTBa
TEXHOJIOTHH B C UHQOPMAITHIOHHBIX [Tpumenenue cpeacTs
. OBpEMEHHOE o
npodeccnoHaIbHOM o 6Fc)) oBamIe TEXHOJIOTHH JUIS uH(popMaTH3aIUK U
BaHU
JIeSATeIILHOCTH. iyu pemeHus UH(pOpPMATMOHHBIX
XHH. o
y npodecCHOHATBLHBIX TEXHOJIOTHH IS
CoBpeMeHHbIE
3ama4y peanu3amnun
TEXHOJIOTHH .
Hcnonb3oBath npodeccroHaIBHOI
HPUTOTOBJICHUS
COBPEMEHHOE NS TeILHOCTH
012010031
B pOrpaMMHOE
obecrnieueHune
OK10 ITonp30BaThCs rpaBuiia [Nonnmars o0t
npodeccnoHaIbHOM MOCTPOCHHUS CMBICIT YETKO
JOKyMEHTaIHeH Ha TPOCTBIX U MIPOU3HECEHHBIX
rOCyJTapCTBEHHOM U CJIOKHBIX BBICKa3bIBAaHUH Ha
WHOCTPaHHOM MpeUIoKeHUH Ha U3BECTHBIC TEMBI
SI3BIKE. npodeccroHanbHbIe (mpodeccroHanbHbIE [TpumeHenue B
TEMBI 1 OBITOBEIE), npodeccHoHaANEHON
OCHOBHBIE MMOHUMATh TEKCThI HA|  JESATEIBHOCTH
o0meynoTpeOuTenbHb]  0a30BbIe WHCTPYKLMI Ha
€ IJ1aroJbl npogeccuoHaNbHbIe rOCYJapCTBEHHOM H
(6prTOBaAs M TEMBI VHOCTPAHHOM SI3bIKE.
npodeccuoHanbHas y4acTBOBaTh B Benenue obuienus Ha
IeKCUKa) JMajorax Ha npodeccuoHanbHbIe
JIEKCUYECKUI 3HAKOMBIE OOIIME U TEMBI
MHHHMYM, npodeccuoHaabHbIE
OTHOCSIIMHICS K TEMBI
OIMCAHHUIO CTPOUTH MPOCTHIE
MPEeMETOB, BBICKa3bIBaHHS O
CPEACTB U ce0e 1 0 cBoeH




MIPOIIECCOB npodeccnoHamTbHON
npodeccHoHATEHON JeSITETBHOCTH
MesITeNTbHOCTH KpaTKo
0c00eHHOCTH 000CHOBBIBATh U
MIPOU3HOIICHUS OOBSICHUTH CBOU
MPaBUIIA YTCHUS JecTBUS (TEKyIIHe
TEKCTOB U TUIAaHUPYEMBIE)
npodeccroHabHOM MUCaTh MPOCTHIE
HaNpaBJICHHOCTH CBSI3HBIC COOOIIICHHUSI
Ha 3HAKOMBIE HJIH
MHTEPECYIOIIUE
PO eCCHOHATTLHBIC
TEMBI

Ilepeyenb TpeOyeMOro KOMIOHEHTHOT0 COCTABA KOMIIeTEHIIMIA

B pe3ynbTaTe 0ocBOoeHU yUeOHON AUCIUIUIMHBI 00yYarOIUICs JOJKEH:
NmeTh NpakTU4eCKUil ONbIT:

1. TIpoGneMHBIX U CIOKHBIX CUTYaIMi B pa3IMYHBIX KOHTEKCTAX;

2. TIPOBEJICHUS aHAJIW3a CIIOKHBIX CUTYAIIMH MPU PEIICHUH 3a7a4
npodeccruoHanbHOM NeSITeIbHOCTH;

3. pa3paboTKu AESITEIBHOCTHOTO TUTaHA JIEHCTBUM.

Ymersn:

4. UCTIONB30BaTh SI3BIKOBBIE CpEACTBAa st  OOmIeHus (YCTHOTO U
MMACBEMEHHOTO) Ha WHOCTPAaHHOM S3bIKE Ha TPO(ECCHOHATLHBIC H
MTOBCETHEBHBIC TEMBI;

5. BlIaJieTh TEXHUKOW TmepeBojaa (co cioBapeM) mpodeccroHaIbHO-
OpPHEHTHUPOBAHHBIX TEKCTOB;

6. CaMOCTOSITEIBHO COBEPIICHCTBOBATh YCTHYIO W TMHCHMECHHYIO pEUb,
MOMOJIHATh ~ CJIOBAapHBIM  3amac  JIGKCUKOW mpodeccuoHaaIbHON
HAlpaBJICHHOCTH, A  TaKXe  JICKCHYECKHUMH  CAMHHUIIAMH,
HEO0OXOIUMBIMU JTIsI PA3TOBOPHO-OBITOBOTO OOIIECHUS;

/. y4acTBOBaTh B AUCKycCHH/Oece/ie Ha 3HAKOMYIO TEMY;

8. ocymiecTBIATh 3anpoc U 00001eHne nHPOpMaIUK;

9. oOpamaThcs 3a pa3bICHEHUSIMU;

BBIpOKaThb CBOE OTHOIIEHWE (coryiacue, Hecorjache, OICHKY) K
BBICKa3bIBAaHUIO COOECEHNKA, CBOE MHEHHE 110 00CYKAaeMOi TEME;

10.Bctynate B oOmIeHHE (MOPOXKICHWE HWHHUIIMATUBHBIX PEIUTUK JIs
Hayvaja pa3roBopa, MpH Mepexoje K HOBBIM TeMaM);

11.moanepkuBaTh  OOIEHWE WM TIEPEXOJUTh K HOBOM  Teme

(MOpOXKJIEHWE PEAKTUBHBIX PEIUIMK — OTBEThl Ha BOIPOCHI
co0eceHMKa, a TaKKe KOMMEHTapuH, 3aMEuaHus, BbIPaXKECHHE
OTHOLIEHUS);

12.3aBepiaTh oOLIEHUE

13. nenath cooOIIeHMsI, comepkalire HanboJjiee BaXHYIO HH(POPMAIIUIO
o TeMe, mpobiieme;

14.xpaTKo mepenaBaTh Cojep>KaHue MOTydYeHHOU nHPOpMaInu;




3HATh:

15.B  coxmepkaTelbHOM  IIJIaHE  COBEPIICHCTBOBATH  CMBICIIOBYIO
3aBEPIIEHHOCTh, JIOTUYHOCTb, II€JIOCTHOCTh, BBIPA3UTEIBHOCTh U
YMECTHOCTb.

16. coctaBuTh HEOONIBINON pacckas (dcce);

17.3a1mo/HAT, aHKETHI, OJaHKH,

18.HanmcaTh TE3UCHI, KOHCIIEKTEI COOOIICHMS, B TOM YHCJIE HAa OCHOBE
pPabOTHI C TEKCTOM.

19.moHMMaTh OCHOBHOE COJICp)KaHHE TEKCTOB MOHOJIOTHYECKOTO U
JMAJIOTUYECKOTO XapaKTepa B paMKax U3y4aeMbIX TEM;

20. moHUMATH BBICKA3bIBAHUS cobeceqHMKA B HauboJiee
pacupoCTpaHEHHBIX  CTAaHAAPTHBIX  CHTYallUsX  IOBCEIHEBHOTO
o011eHUS.

21. oTAensATh IIaBHYIO MH(YOPMAIIMIO OT BTOPOCTETIEHHOM;

22. BBIABIATH HanOOJEee 3HAYUMBIE (DAKTHI;

23.0mpeAensaTh CBOe OTHOIICHHE K HUM, U3BJICKaTh U3 ayJHOMaTepHaioB
HEO0OXOAMMYIO I UHTEPECYIONTYI0 HH(POPMALIHIO.

24. u3BleKaTh HEOOXOIUMYI0, MHTEPECYIOITYI0 HHPOPMAIIHIO;

25.0TeNATh TJIaBHYI0 HH(GOPMAIIUIO OT BTOPOCTEIICHHOM;

26.1CTI0NB30BaTh NPUOOPETECHHBIE 3HAHUA U YMEHHUS B MPAKTHUECKON
JESITeIbHOCTH U TIOBCETHEBHOM JKU3HHU.

27.11popeCCUOHANIBHYI0O TEPMHUHOJIOTHIO c(epbl UHAYCTPUU MUTAHUA,
COIMAIbHO-KYJIbTYPHBIE HCUTYaIlMOHHO OOYCIIOBJICHHBIE IpaBuia
oOIIIeHUsI HA UHOCTPAHHOM SI3bIKE;

28.7eKCUYECKH W TpaMMaTHYECKU MHUHHMYM, HEOOXOIUMBIN IS
YTEHUs W IepeBoja (CO CIOoBapeM) HHOCTPAHHBIX TEKCTOB
po(ecCHOHAIbEHON HAaNPaBICHHOCTH;

29.1IpoCThIE TIPEIJIOKEHHSI, PACIPOCTPAHEHHBIC 3a CYET OTHOPOIHBIX
YICHOB  TPEMJIOKCHHWS  W/WIW  BTOPOCTCIICHHBIX  YJICHOB
MIPEIOKCHHUS;

30.IpeIoKeHNST  yTBEPAUTEILHBIC, BOTPOCUTEIBHBIC, OTPHUIIATEIbHBIC,
OOy IUTENbHBIC U TTOPSAOK CJIOB B HUX; OC3JIMUHBIC TIPEITIOKCHHUS,
CJIO)KHOCOUMHEHHBIC TIPEIJIOKEHHUS: O€CCOI03HbBIC M ¢ coro3aMu and,
but;

31.uMs CyIIECTBUTEIBHOE: €r0 OCHOBHBbIC (DYHKIIMH B MPEJIOKCHUU;
MMEHA CYIIECTBUTEIBHBIC BO MHOKECTBEHHOM UHCIIE, 00pa30BaHHBIC
0 MPABUITY, a TAK)KE UCKITIOYCHHUS.

32.apTUKIIL: ONpENeTCHHBIN, HEOINpeAeICHHbIN, HyleBoW. (OCHOBHBIC
ClIy4yau yHOTpEOJICHHS ONpPENeJIEHHOTO U HEOMPEJSTICHHOTO
apTUKIIA. YTNOTpeOJIeHHe CYIIECTBUTENIBHBIX 0€3 apTHUKJIsS,MMEHA

npuiaraTeibHble B TOJOXXUTEIBHOW,  CPaBHUTEIBHOM U
PEBOCXOJAHOM CTEMEHAX, OO0pa3oBaHHbIE IO NPABUIY, a TaKxKe
UCKJTFOUEHUS.



33.Hapeuuss B
Heomnpenenennsie Hapeuws, IPOU3BOIHBIC OT SOME, any, every.

34.KonuyecTBeHHBIE MecToMMEHHMs much, many, few, a few, little, a
little. Tlomstme rtnaroma-cBs3ku. OOpazoBaHue M YIOTpeOJICHHE
rimarosioB B Present, Past, Future Simple/Indefinite, Present, Past,
Future Continuous/Progressive, Present, Past, Future Perfect

CPaBHUTEJILHOMN

)41 HpCBOCXO,Z[HOﬁ CTCIICHAX.

1.2. Drtanbl GpopMUpPOBAHNS KOMIIETEHIIHI

Buapl pabot
Paznen
Kon o
No | AWICHMILTHHBL, AYIHTODH KOMILeTe Konkperun3zaius KOMIETCHIHN
- Tema / s Y p CPC (3HaHUS, yMEHUS, MPAKTUYECKUH OTIBIT)
as HIIUA
MIPAKTUKH —
Tema 1. MOHOJIOT,
[TponyxTsl 3cce, OK
IMUTAHUS U MIPOCKT, 1,2,3,45,6,7,8,9,

1 1,2 |1-59,10
CII0COOBI JIAAJIOT, 23, 30,
KYJIMHAPHOM TECT,
00paboTKH nepecKas

Tema 2.
Tumer MOHOJIOT,
IpEIIpUATHN Jcce, OK
5 Og HeCpTBeHHO MpoeKT, | 5, | 1910 23,12,10,7,19,18,21,1,2,3,4,6,11,
“1 JWaor, ! e 22, 14, 20, 16, 11,17
ro MUTAHUS
TECT,
u pabota
mepeckas
nepcoHaa
Tema 3. MOHOJIOT,
Crpyxkrypa acce,

3 MEHIO U MIPOEKT, 56 OK 1,2, 3,45,6,7,8,9,
peulenTol JIMaJIoT, ' 1-5,9,10 23, 30,1
omon TECT,

nepeckas
Tema 4.
Kyx#st. MOHOJIOT,
[TpousBon 3cce,

4 CTBEHHEIE MIPOEKT, 78 OK 1,2,3,4,5,6,7,8,9,
IIOMEIIEHUA ¥ | JHAJIOT, ! 1-5,9,10 23, 30,
o0opyaoBaHU TECT,

e repeckas
Tema 5. MOHOIJIOT,
KyxonHnas, acce,

5 CEpPBUPOBOYH MIPOEKT, 910 OK 1,2,3,4,5,6,7,8,9,
ast u OapHas JIMAJIOT, ! 1-5,9,10 23, 30,14,17,18,19,20
nocyna TECT,

repeckas




Tema 6. MOHOJIOT,
O6cmyxu acce,

g | pamue MPOEKT, 11- OK 1,2,3,45,6,7,8,9,
IIOCETUTEIIEH JIHAJIOT, 14 | 1-5,9,10 23, 30,34,33,32,31,11,14,17
B pecTopaHe TECT,

repeckas
Tema 7. MOHOJIOT,
Cucrema acce,

7 | 3aKyNoK H MPOSKT, | ¢ 40 OK 1,2,3,45,6,7,8,9,
XpaHCHUS JIHAJIOT, ' 1-5,9,10 23, 30,13,18,0,21,26,19,
MIPOTYKTOB TECT,

repeckas
Tema 8 MOHOJIOT,
Opranu3anus acce,

8 paboThI MIPOEKT, 17- OK 1,2,3,45,6,7,8,9,
OapMeHa u JTUAJIOT, 18 1-5,9,10 23, 30, 16,18,19,20,14,19,10,11
COMENbE TECT,

repeckas’
Tema 9.
Kyxuu MOHOJIOT,
HapoJI0B acce,

9 MHpa U MPOEKT, 19- OK 1,2,3,45,6,7,8,9,
pelenThl JIMAJIOoT, 24 | 1-5,9,10 23, 30,11,17,19,
MIPUTOTOBJICH TECT,
us 0o nepeckas

B mabauye Oondicuvt Obimb YKaA3aHbl 6ce KOMnemeHyuu u 6ce 3HaAHUA,
Ymenus, Hasviku no Homepam nepeurs KOMNOHEHMHO20 COCMA8d KOMNEmeHYUll,

6 cmonoye Ne | ykazvieaemcs Homep pazoend Ui memvl, CO2NACHO
pabouetl npoepamme,

6 cmonbye Ne 2 yraszvieaemcs HaumMeHo8aHue pasoena uiy membl, CO2IACHO
paboueti npoepamme;

6 cmonoye Ne 3 ykazvieaemcs 6u0 pabom GblNOJHAEMbIX HA YpoKe (07
Meopemuyecko20 3aHamus — JNeKyus, 1abopamopHo — NpaKkmuieckoe 3ausmue,
ona POC no yueOHOU npakmuke YKA3bl@aemcsi — npaKmuyeckoe sauamue, O/
NPOU3800CMEEHHOU NPAKMUKU YKA3bIAEMC S — IMAN NPO8eOeHUsi NPAKMUKU);

6 cmonoye Ne 4 ykazvieaemcs mun camocmosamenvHou padoomel. Tun
0oMauiHe20 3a0anusl 8blOUPAEmcs U3 NPUMEPHO20 NePeyHs OYEHOUHbIX CPeOCE

6 cmonbye Ne 5 ykazvlaromes KOO u3yuaemou KomMnemeHyuu

8 cmonbye Ne 6 ykasvigaemcsi 3HAHUs, YMEHUS U NPAKMUYECKUL ONblm,
usyuaemovii  no asmou meme uz PIOC unu eapuamusnol yacmu padouell
npocpammul.
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2.11oka3are/id, KpUTEPUH OLIEHKH KOMIIETEeHIIM I

2.1. CTpykTypa (pOHIA OLEHOYHBIX CPEICTB VISl TEKylLIel U MPOMeKYTOYHOI

arTrecranmu
Kon HaumenoBanue
KOHTpOIHpyeMbIe KOHTPOJIUPYE OIICHOYHOI'0 CPEJICTBA
No a3ieitbl (TeMbi) MO [TIpoMexxyTouHas
/11 p % KOMIICTCHIA . aTTecTalus
JUACITUILIAHBI Texymuit KOHTPOJIb
u (wm ee
YacTH)
1 2 3 4 5
Teopernueckuit
Tema 1. IIpoxykTsl p
OK 1- TECT, POEKT, MOHOJIOT, BOIIPOC,
MUTAHUS U CIIOCOOBI
1 CVIHADHOM 5,9,10 nyanor, cMm/p, acce, MIPaKTUYECKOE
0%pa60”11?KI/I pedepar 3aanue (mepeBos
TEKCTA)
Tema 2. Tumnsr TECT, ITPOEKT, MOHOJIOT, TeopeTtnueckuit
PEIIPUITHI JIAAJIOT, CM/p, 3¢cCe BOIIPOC
OK 1_ b b b b
00IIIECTBEHHOTO edepar MPaAKTHYIECKOE
2 59,10
[IUTAHUA ™ 3a1aHue (MepeBoI
u paboTa TEKCTA)
nepcoHaja
Tema 3 TECT, TPOEKT, MOHOJIOT, TeopeTnueckuit
' Hajor, cM/p, 3cce BOIIPOC
CtpyKTypa MEHIO U OK I- g » WD, ’ poc,
3 pedepar MIPAKTHIECKOE
perenTsl 0o 5,9,10
3aiaHue (mepeBol
TEKCTA)
Tewma 4. KyxHnsi. TECT, IPOEKT, MOHOJIOT, TeopeTtnueckui
[Tpou3BoaCTBEHH OK 1 nuaior, cMm/p, acce, BOIIPOC,
4 | ple IOMEIIEHUS U 5910 pedepar MPaKTUYECKOE
obopyioBaHue " 3amanue (mepeBos
TEKCTa)
Tema 5. TECT, MPOEKT, MOHOJIOT, TeopeTtnueckuit
KyxonHas, OK 1- JMalor, cM/p, acce, BOIPOC,
S5 | cepBUpPOBOYHAS U 5910 pedepar MPaKTUYECKOe
GapHas mocyaa " 3ajjaHue (mepeBoa
TEKCTA)
Tema 6. TECT, IPOEKT, MOHOJIOT, Teopernueckuii
O6cnyxuBaHue OK 1 JMaJior, cMm/p, acce, BOIIPOC,
6 | mocerurenei B 5910 pedepar MPaKTUYECKOe
pecropaHe o 3aanue (MepeBos
TEKCTa)
Tema 7. CrcTeMa TECT, IPOEKT, MOHOJIOT, Teopernuecknii
) uajor, cM/p, acce BOIIPOC
3aKyIIOK U XpaHEHHUS OK I- g > M, ’ Poc,
7 pedepar MPAKTUYECKOE
MIPOJYKTOB 5,9,10
3aanue (mepeBoa
TEKCTA)
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Tema 8 TECT, IIPOEKT, MOHOJIOT, TeopeTnueckuit
Opranuzanus OK 1- JMalor, cMm/p, acce, BOIPOC,
paboTsl OapMeHa u 5910 pedepar MPAKTHIECKOE
COMeJIbe ™ 3aanue (MepeBos

TEKCTA)

Tema 9. Kyxuu TECT, MPOEKT, MOHOJIOT, Teopetnueckuit
HApOJOB MUpa U JTAJIoT, CM/p, dcce, BOTIPOC,
peLenThbl OK 1- pedepar MPAKTUYECKOE
MPUTOTOBJICHUS 59,10 3aianue (1mepeBos
oJro 1 TEKCTA)

2.2.1loka3aresid, KPpUTEPUHU M IKAJIA OLEHKU C(POPMHUPOBAHHBIX
KOMIIeTeHI M

Kox n HaumeHnoBanue
komnereHiuit (OK. I1K)

CooTBeTcTBHE YPOBHEN OCBOCHUSI KOMIETEHIIMU IIIAHUPYEMBIM
pe3ysibTataM 00ydYeHUsl U KPUTEPHUSIM MX OIICHUBAHHUS

Onenka
Y I0BIETBOPUTENHHO | XOpOIIO/3a4TEHO OTyIn4HO /3a4TEHO
/3a4TeHo
OK 1-5,9,10 Orenka Omnenka «xopomo» | OneHKa KOTIIHIHOY
«Y/10BJIETBOPUTEIBLH BBICTaBJIAETCS BBICTaBJISIETCS
0» BBICTABIISIETCS oOyuaroremycs, o0yyaromemycs,
oOyuaroiemycs, OOHapyXUBIIEMY OoOHapyXUBIIEMY
0OHapyKUBIIEMY IIOJIHOE 3HAHHE BCECTOPOHHEE
3HaHUE OCHOBHOI'O yueOHo- CHCTEMaTHYeCcKOoe
y4eOHO- IIPOrPaMMHOT0 3HaHHUE y4eOHO-
IPOrPaMMHOTO Mmarepuana, IPOTPaMMHOTO
MaTepHasa B YCHEIIHO MaTepuaia, yMeHHe
o0beMe, BBITIOJHUBIIEMY CBOOOTHO
HEOOXOJUMOM JUIsi | TIPEeITyCMOTPEHHBIE BBITTOJTHATH
JanpHeHme yaeon IIPOrpamMMoi [IPaKTUYECKHUE
U MPEJICTOSAILEH 3aja4Hu, 3aJlaHusl,
paboThI 10 YCBOUBLIEMY OCBOMBILIEMY
npodeccuu, OCHOBHYIO OCHOBHYIO
CIPABJISIONIEMYCSl C | PEKOMEHI0BAaHHYIO JUTEpaTypy U
BBITTOJIHEHUEM JTUTEpaTypy, 3HAKOMOMY C
3aJlaHuH, MOKa3aBIlIeMy JIOTIOJTHUTETbHON
MPEAYCMOTPEHHBIX | CHUCTEMaTUYECKHUU JIUTEPATYPOH,
IpOrpaMMoi, XapaxkTep 3HaHUU PEKOMEHI0BaHHOU
oOyuJaroiemycs, M0 TUCIUTUTAHE pOTpamMMoii,
o01agarommum CHOCOOHOMY K MX CTYyACHTaM,
HEOOXOIUMBIMU CaMOCTOSITETEHOMY YCBOUBIINM
3HAaHUSIMH, HO MIOTIOJIHEHUIO U B3aHMOCBSI3b
JIOTTy CTUBIIIAM OOHOBIICHHIO B OCHOBHBIX TTOHSATHI

HETOYHOCTH B
OTBETE Ha DK3aMCHE
U IIPU BBINIOJIHEHU U
DK3aMEeHAIIMOHHBIX

3aJJaHuM:

X0J¢ JanbHeHIen
po¢eCCUOHAIBHO
U IeATeIbHOCTHU

JAMCIUILUTHHBI B HX
3HAYCHUU JIIS
npuobperaemoit
npodeccum,
IPOSIBUBLIEMY
TBOpYECKHE
CIOCOOHOCTH B
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IIOHUMAaHHUu U
UCIIOJIb30BAHUH
y4eOHO-
POrpaMMHOTO
Marepuaa

TunoBbie KpUTEPUH OLEHKU CHOPMUPOBAHHOCTH KOMITETEHIIUH

Orenka

bann

O06o0011eHHas OLIEHKA KOMITETeHIMH (2-5 6anoB)

«HeynoBneTBopuUTEIBLHO»

2 bamna

OOyuwarommiics  HE  OBJaael  OILICGHWBAaEMOU
KOMIIETEHIIMEH, HE  PAacKpblBaeT  CYLIHOCThb
MOCTaBJICHHOW Mpobnembl. He ymeeT mpUMEHSATh
TEOPETUYECKHUE 3HAHUSA B PELICHUU MPAKTUYECKOU
cutyauuu. Jlomyckaer OmMOKM B HNPUHUMAEMOM
pELICHNN, BBIIOJHEHUM IIPAKTHUYECKUX 3aJaHUi,
HE  YBEPEHO  OOOCHOBBIBACT  IOJIyYEHHbIE
pe3yabpTaThl. Martepuan u3jnaraercsi HEJIOTMYHO,
0ecCUCTEeMHO, HEIOCTaTOYHO I'PaMOTHO, 0e3
MCIOJIh30BaHUS MPO(ecCHOHATBHBIX TEPMUHOB.

«Y IOBIIETBOPUTENBHO»

3 Oaina

OOyuaromuiica ocsounn 60-69 % oueHnBaeMoi
KOMIICTCHIMH, TMOKA3bIBACT YJIOBJICTBOPUTEIHHBIC
3HAHUA OCHOBHBIX BOIIPOCOB IMporpaMMHOI 0
MaTepualia, yMCHHE aHaJIM3UpOBaTh, JIEJNATh
BbIBOJIbI B YCJIOBUAX KOHerTHOﬁ CHTyaHHOHHOﬁ
3aJauu. Wznaraer pelicHue POOIIEMBI
HEI0CTaTOYHO TIOJTHO, HETIOCIIEeIOBATENBHO,
JIOTYCKaeT HETOYHOCTH B MpodeccHOHANbHBIX
TEPMHHAX, 3aTpyTHSACTCS JI0Ka3aTeIbHO
000CHOBATh CBOM CYXJICHHUS

«Xopouio»

4 dama

Ocsounr 70-89 % oneHMBaeMOW KOMIICTCHIIUH,
YMET TPUMEHATH TEOPETUYECKUE 3HAHUA U
MIOJIyYEHHBI NPAKTUYECKUN ONBIT B PEIICHHUH
MIPAaKTUYECKOU CUTYyallHUH. YmMmeer
apryMEHTUPOBaTh CBOM BBIBOJBI M IPUHUMAET
CaMOCTOATENIbHBIE  pEUICHUs, HO  JIOIIyCKaeT
OTJIEJIbHBIE HETOYHOCTH, KaK 10 COJAEPKAHUIO, TaK
U 10 YMEHHIO M HaBbIKaM IIPaKTUYECKOU
JeSATEIbHOCTH.

«OTInYHO»

5 Oau1oB

OOyuarommiics ocBoun 90-100 % ocBauBaeMoit
KOMIIETCHIIMM, YMET CBA3bIBAaTb TEOPUIO C
MPaKTUKOM, MIPUMEHSTD MIOJTy4YEHHBIN
MPAKTUYECKUN  ONBIT, aHAJIU3UPOBATH, JENaTh
BBIBOJIbI, IPUMEHATH CAMOCTOSATENIbHBIE PEIICHUS B
KOHKPETHOU po¢eCCHOHATBHON CHTYallWH,
BBICKa3bIBa€T U OOOCHOBBIBAET CBOM CYXKICHHS.
Brnaneer HaBbIKaMU MPAKTUYECKOW JIE€ATEIHHOCTH,
IOKAa3bIBAET COOTBETCTBUE BCEM KOMIIOHEHTaM
KOMIIETEHIIMM. Bnaneer ycTHOM M NHUCBMEHHOU
KOMMYHUKALHUEH, JJOTUYECKHA MPABUIBHO HM3J1araeT
OTBET.
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3. TunoBbIe KOHTPOJIbHBIE 32/1aHNS WM HHbIE MATEPHAJIbI, HeO0OX0AUMBIe 115
OLICHKM 3HAHMI, YMEHHI1, HABBIKOB M (MJIH) ONBITA AeATeJbHOCTH,
XapaKTepHU3yIIKX dTanbl GOpMHPOBAHUS KOMIIETEHIUI B IIpoLecce
O0CBOCHHSI 00Pa30BaTEJIbHOM MPOrPaAMMBbI

3.1. Tekymas arrecranus

3aganus 11l IPOEKTOB

1o TeMam
1. IIpoayKThl TUTAHUS M CTIOCOOBI Ky IMHAPHON 00pabOTKH
2. Tunbl mpeaAnpuATANA 001IECTBEHHOTO MUTAHUS U paboTa MepcoHana
3.CTpyKTypa MEHIO U PEUENThI OJI10]]
4.KyxHsi, MPOU3BOJCTBEHHBIE MOMEIIEHUS U 000PYI0BaHUE
5.KyxoHHas1, cepBupoBoYHasi U OapHas 1nocyua
6. O06cmyXxrBaHUE TTOCETUTENIEH B PECTOpaHE
7.CucreMa 3aKymnoK ¥ XpaHEHUs TIPOTyKTOB
8. Opranmzanus paboTel 0apMeHa U COMEThE
9.KyxHs HApOI0B MHpa U PEIENTH IPUTOTOBIICHUS OJIF0/I, TMPOBEPSICMBIC

KoMmrereHuu OK 1-5,9,1

3amaHue: MOJTOTOBUTH MIPE3CHTAIMIO HA aHTJIMMCKOM/HEMEIIKOM SI3bIKaX.

TpeOoBaHuA K CONEP:KAHMIO: KCIOJIB30BATh TEPMUHBI U JIEKCUKY IO JTAHHOU
TE€M€ Ha aHTJINACKOM/HEMEITKOM SI3bIKaX.

TpedoBanusi K o(pOpMJIEHHIO:  TUTYJbHBIM CJal]l ¢ HAa3BaHUEM TEMBI U
aBTOpa paboThl, COAEp)KaHUE CIAMIOB HA  AHTJIMHCKOM/HEMEIIKOM S3bIKaxX; B
Ka)KJIOM CJIaifJie TI0 OJTHOMY TIPENIOKECHHIO; Ha Cliaiie 00s3aTeIbHO UCIIOIb30BaTh
WLTFOCTPALHIO.

Kpurepuu oueHuBaHMsI IPpe3eHTALUM:

Ne ni/m Kpurepuu oueHku BaJuibl

1. Kpurtepun onenkn npesenrannu (S 0a1108B)

O0mwem npesenrarun (8-10)

Hanuume  pa3sHooOpa3HOro HarjisiAHOrO Marepuana (PUCYHOK,
TaOIUIIBI, TUArPaMM, CXeMBbI, OTO)

TexHuueckass TPaMOTHOCTH BHINMOJIHEHUS Tpe3eHTanuu (dopmart,
o0beM TekcTa He Oonee 40 cioB, mpudT)

YMECTHOCTh HCIOJIb30BaHMSI ~ aHUMaluu (3BYKOB, 3(dexTos,
MY3bIKH)

DcTeTndecKkuid BUJ TIpe3eHTanuu (I[BET, COPa3MepHOCTh KapTHUHOK,
pu¢TOB)

2. Kpurtepuu onenku cogep:kanusi npeseHtamuu (5 6a110s)
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CooTBeTcTBHE MEXY TEMOM U COACPKAHUEM
WNudopmaTrBHAs HACHIILIEHHOCTD MTPOEKTa
Jlormueckoe M3J10KEHUE MaTepralia

Kpurepun oneHkHu 321U ThI pe3eHTAIMHA (5 0a/1710B)

TouHoe ciienoBanue periaMmenty (2-3 MUHYTHI)

S3bIKOBAs MPABUIILHOCTh PeUM (TpaMMaTHUYECKasl, JICKCHUECKas,
(dhoneTnyeckas)

CreneHs BiaieHUsI MaTepUaIoOM (CBOOOIHOE — O€3 OTOopHI,
HECBOOOIHOE — C OMOPOH)

CamocrosTenbHOE YIPaBJICHUE ClailaMi IPE3CHTALUN

HUTOI'O:

13-15 OamnoB - «5»
10-12 6annoB — «4»
7-9 6amnoB — «3»
Hrorosas oLEHKa :

TecToBble 3agaHusl MO Y4eOHOH TUCHMILIUHE
OIl. 07 UHocTpaHHBI A3BIK B MPO()eCCHOHAIbHOM 1eATeJIbHOCTH
o TeEMaM

1. I[IpoayKThl MTUTAHUS U CIOCOOBI KYJIMHAPHOU 00pabOTKH

2. Tunbl npeanpusTuii 001IECTBEHHOTO MUTAaHUS U paboTa nepcoHasna

3.CTpyKTypa MEHIO U PEIENThI OIH0]]

4.KyxHsi, TPOU3BOICTBEHHBIC TOMEIIIEHUS U 000pYyI0BaHUE

5.KyxonHnas, cepBupoBouHas u OapHas mocya

6. O0cmy)XrBaHNE MMOCETUTETIEH B pecTOpaHe

7.CucTtema 3aKymoK U XpaHEHHUS TMPOJTYKTOB

8. Opranmzarusi paboTel 0apMeHa U COMETbE

9. KyxHs HapoI0B MUPA U PELETTHI IPUTOTOBICHUS OO, TPOBEPSIEMbIE
komnerennuu OK 1-5,9,1

TEST Nel (Interior and restaurant sections).
Bapuanrt 1

1.3anmosHNUTE MPOMYCKH CIIOBAMH W3 MPABOU KOJOHKHU:

On the 1st of September a new restaurant much
“Palace” opened (1) in the city center.............. (2)
children’s
from the zoo. They serve................ (3) cuisine. The costs
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restaurant is not very big, there are only 30 ........ 4)

but the bar and a jazz band in the evening are perfect.
to

Waiters are ............ (5) and helpful and the ......... (6)
is excellent.

“Palace” .......... (7) daily in summer but in
winter it ............. (8) on Mondays. The restaurant is
open ........... (9) 11 a.m. to 11 p.m. but at weekends

they ........ (10) to the last guest. Usually “Palace” has
children

a table d’hote menu at lunch time and an a la carte
..... (11) in the evening. .... (12) Sundays families
like having dinner in the restaurant, so there is also a

special.............. (13) menu; there are ......... (14) tasty

desserts to choose from and the ....... (15) are reasonable.

A meal for two ......... (16) about 30 $.
“Palace” restaurant is very popular.
Tourists from ........ (17)and ............. (18) like it very

........ (19) because pasta there is delicious. There is a

........... (20) park ............(22) it.
2 BriOepuTe npaBUIIbHBINA BapUAHT OTBETA:
Example:

a. toilets b. cloakroom

16

An orchestra is usually next to the ...c... .

opened

close

works
not far
Italy
prices

service

1s closed
riendly
Italian
from
car
seats
many

on

menu

c. dance floor



1.Gent’s is a toilet ....... men.

a. from b. for c.to
2. Guests ............. in the cloak room.
a. leave coats b. book tables c. make orders

3. Chef is in charge of the ...........

a. restaurant b. kitchen c. dining room

4. A restaurant staff works ....... shifts.

a.on b. with c.in

5. A cashier prepares........

a. bills b. pastry c. fish dishes

6. A ... mixes cocktails

a. wine waiter b. bartender C. cook

7. Desserts are prepared ina .........

a. dishwashing section b. vegetable section C. pastry section
8. A .., looks after wines.

a. wine waiter b. waitress c. cashier

9. A headwaiter is responsible for the quality of .......

a. food b. service c. bills

10. If the weather is fine, guests have meals ........

a. in a smoking section b. on the dance floor C. on the terrace
3. IlepeBeaute ¢ pycCKOTro sI3bIKa HA AaHTJIMHUCKUI

1. ToproBblii 3a71 HAXOAUTCS CIIpaBa.
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2. Korpaa BbI 3aX0UTe B HAIIl pECTOPaH, BBl BUAUTE Pa3ICBAJIKy CIIEBa, 3aTEM
oap.

3. B cepennHe KyXHH HaXOASATCS TUIUTHI U TICUH.

4. Ha xyxHe HECKOJIbKO XOJOJAUJIBHUKOB U MOPO3UIIbHAS KaMepa.
5. ToproBblii 3a11 IETUTCS HA 30HY IJI KyPSIINX U HEKYPSIIIUX.
6. lled moBap oTBevaeT 3a KAYECTBO MUIIIH.

7. TyaineTsl pacoJIOKEHBI PSIAOM C Pa3IeBaJIKOM.

8. OdurmanTel OepyT 3aKa3bl y TOCTEH.

9. BapmeH roTOBUT HAaIUTKHU U 00CITY>KUBAET rocTei B Oape.

Bapuant 2

Test 2. Food & explaining dishes.

1.BriOepuTe npaBUIIbHBIN BapUaHT OTBETA:

Example: A vase for...a.. is in the middle of the table.

a. flowers b. cigarettes c. pencils

1. First we place. ...

a. a napkin b. a tablecloth c. a soup plate

2. A side plate is...

a. to the left. b. to the right c. in the middle
3. Weput........ on the top of the napkin.

a. a glass b. a bowl C. a butter knife

4. ... is to the right and left of the plate

a. knife and fork b. fork and spoon c. knife and spoon
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5. A soup spoon is outside ...

a. the side plate b. the knife c. the fork

(T is above the soup spoon.

a. a glass b. a napkin c. salt and pepper

7. A waiter puts ...... on the side plate

A. a dirty napkin b. correctly folded napkin c. a torn napkin.

8. Thereis ...... in the middle of the table.

a. an ashtray b. a wine glass c. a side plate
9. We leave only....... before we bring the dessert menu.
a. a soup plate b. cutlery C. a wine glass.

10. We light the candle ifitis.... .

a. morning b. evening c. weekend
2. PaccTaBbTe CJI0Ba B COOTBETCTBYIOIIYIO KOJIOHKY.

Beef, cabbage, mussels, caviar, beet root, trout, cucumber, lamb, liver, prawns,
pork, veal, brains, leek, pike, duck, halibut, lobster, turkey, aubergine,
cauliflower, eel, squide, chicken, carrot, heart, beans,sole

poultry

meat

offal

vegetables

fish

seafood

3. Complete the text with the following words : Boiled, dish, dough, also, is,
baked, are, marinated, filled, in, fish, served
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Fish dishes

The best-known & probably the most popular fish dish served {1} a
Russian restaurant is monastery style sturgeon. Pieces of sturgeon are
{2} with mushroom & sour cream. Another appetizing {3} is
sturgeon Tzar-style shashlik with tartar sauce, olives & green lemon. Before
frying the sturgeon pieces are {4} in white wine with onions and
lemon. This makes the {5} particularly tender.

Beyond all praise {6} pike-perch rolls. Pieces of the fillet are
first coated with salmon mousse &then wrapped in {7} & baked. The
rolls are {8} with potatoes & cauliflower. Another way to prepare
pike-perch {9} to fry the pieces in beer dough.

The fish dishes also include {10} sturgeon & horseradish in kvas,

trout {11} with mushrooms & cheese & carp baked with mushrooms.
Fried or steamed salmon dishes are {12} delicious.

Bapuanrt 3

Test No3 Menu & explaining dishes

1.3anmonmHuTe Ta6HI/I]_Iy — pa3aciibl MCHIO COOTBCTCTBYIOIIINMU 6JII-OIIaMI/I, Kak
IIOKa3aHO Ha IIPpUMCPC:

Appetizers
soups

3

Main dishes

fish -
poultry -

meat -

Side dishes

Desserts

Raspberry in red currant jelly
Chicken stew with prunes
Pea soup with smoked chicken;
Steamed vegetables
Strawberries with whipped cream.
Jellied pike perch
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Fresh vegetables assorted
Herring in mustard sauce
Mashed potatoes
Boiled rice
Pistachios ice cream
Tomatoes filled with spicy curds and herbs
Grilled trout with tarragon
Pears with ginger
Shrimp cocktail
Goose liver pate
Cream soup of cauliflower
Pork chopped with pineapple and cheese
Ham rolls with horseradish
Baked lamb ribs
French onion soup
Sole baked with cream
Biscuits with cinnamon
Fried turkey fillet
Eel stew in white wine
Pan cakes stuffed with minced beef

2. ITepeBeauTe MEHIO C PYCCKOTO SI3bIKA HA AHTJTUMCKUM:
Meuro

XO0JIOHBIE 3aKYCKH

e Canar U3 peauca 1 orypua ¢ oM, 3arpaBIeHHbIA MallOHE30M

e YepHas ukpa, mogaércs ¢ MaclIoOM U TOCTaMH

e MsicHas xo0Ji0/IHasl TapesKka (BeTUYMHA, XOJIOJHAsl OTBapHasl TEJSATUHA, S3bIK,
K0JI0ac, KypUHBIE€ PYJIETUKH) MOJAETCS CO CBEKHUM OT'YPLIOM, IOMUOPOM,
JIMCTOM CajiaTa, XpeHOM M FTOpPYHILIEH

e TBopor ¢ nomugopom( ITomu10p, HAUMHEHHBIN TBOPOTOM C YECHOKOM,
TapXyHOM M CBEKEMOJIOTHIM YEPHBIM MEPLEM ) TOJAETCS OXJIAKICHHBIM.

OcHoBHbIE Or0Aa

OgorHbie ronyOusl —KamycTHble pyneTsi((apir u3 MOpPKOBH, JTyKa, CENblepest
Y NIETPYILIKH , 3aBEPHYTHIA B KAITyCTHBIN JIUCT, TYIIECHBIN C

MOMHUI0POM )ITIOAAETCS B TOPIIOYKE.

JKapeHnbiii 0CbMUHOT, TOAAETCS C TEPTHIM CHIPOM.

Cypax ¢ oBoIllaMH, TYIIEHBIN B IAMIAaHCKOM (Kabauku, KapTodesib, MOPKOBb,
OOJITapCKUiA Mepeil.

Hare with mushrooms (hare, onion, garlic, champignons), served in sauce made
from sour - cream, dry red wine, pepper, cloves and dry spicy herbs.
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3aituatuHa ¢ rpubamu (3aifuaTrHa, JyK, YeCHOK, IIaMIMHBOHBI) TO1aETCA B
COyC€ M3 CMETaHbl, KPAaCHOTO CYyXOI'O BUHA, MEPIla, TBO3AUKHU U CYXUX MPSHBIX
TpaB

["apaupsI
e OTBapHOI MOJIOI0M KapTO(enb ¢ YKpOIIOM
e [[BeTHas KammycrTa Ha mapy

HecepTsl

JlecepT U3 YEPHUKH CO B3OUTHIMU CIIMBKaMHU

CBexuii MepcuK ¢ CUPOIIOM U3 MTHI U JaBpoBoro aucta(Caxap, MAara,
JIAaBPOBBIN JIUCT, COK JaiiMa) MoAaéTcs ¢ MOPOKEHBIM

MoJiounbieM U KpynsiHble 001

e JKapenslii CbIp(JOMTHKH ChIpa, OOBAJIIHHBIE B SIALIE U CyXapsiX, *KapeHbIe Ha
pacTUTENBHOM Maclie) OIat0TCs C TPABAMH U CBEXKHM IIOMHUIOPOM.

e OBcsHas Kala ¢ MaciioM

3. HalimuTe u ucnpaBbTe OLINOKY:
Example: Pies are made from batter.

Pies are made from dough.
1.This dish is served with a pot.
2.What do you like to start with?
3. Meat plate assorted contains smoked halibut, mackerel and boiled sturgeon.
4.Boiled means cooked in the oven.
5.I’d prefer mash potatoes.
6.Dolma is made from minced meat, wrapped in a cabbage leaf.
7.Ginger is a herb, but dill and tarragon are spices.
8.I’d like my salad dressed with olive butter.
9.Pan cakes are cooked in a pot.
10.Dairy products are: curds, prunes, milk and cheese

1. (60c.) IIpuBenuTe pycckuii SKBUBAJICHT HA HEMEIIKHH SI3BIK
Der Vorname

(HECKOJIbKO OTBETOB)
1) ums
2) ceMbst
3) bammnus
4) npy3bs
[IpaBuibHBIE OTBETHI

1.
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2. (60c.) BcraBbTe mMoaxosiee Mo CMbICTY BOIIPOCUTEIILHOE CIIOBO
... heilt deine Schwester?

(oMH OTBET)
1) Wie
2) Was
3) Wer
4) Wen
HpaBI/IJ'IBHBIe OTBCThI
1.

3. (60c.) BcraBbTe Moaxo/sIIIee IO CMBICIY BOIIPOCUTEIILHOE CIIOBO
... Studiert hier?

(oMH OTBET)
1) Wie
2) Was
3) Wer
4) Wo
[IpaBuibHbBIE OTBETHI

3.

4. (60c.) [IpuBeauTEe HEMEIKHI SKBUBAJICHT
Damuiins

(HECKOJIbKO OTBETOB)
1) Mein Name ist

2) Der Vorname
3) Ich heile
4) Der Familienname

HpaBI/IJ'IBHBIe OTBCThI
4.

5. (60c.) Haitnure npemioxeHne ¢ HEMPaBUIbHBIM MOPSAKOM CIIOB

(omuH OTBET)
1) Wer ist das?

2) Zeichnest du gut?
3) Wast macht deine Schwester gern?
4) Studiert Dagmar in Bern, nicht wahr?

[IpaBuibHBIE OTBETHI
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6. (60c.) BecraBbTe ritaro-cBsA3Ky B IpaBUIIBHOM (hopme
Paul und Monika ... Studenten

(HECKOJIBKO OTBETOB)
1) ist
2) sind
3) bist
4) seid
[IpaBUsIbHBIE OTBETHI
2.

7. (60c.) BcraBbTe riiaros B mpaBUIbHOM (popme
Gabi studier.. an der Hochschule

(HECKOJIBKO OTBETOB)
1) -t
2) -st
3) -et
4) -en
[IpaBuibHbBIE OTBETHI

1.

9. (60c.) BcraBbTe riaro B mpaBuiIbHOR Gopme
Ich studier.. hier Musik

(oMH OTBET)
1) -e
2) -t
3) -st
4) -en
[IpaBunbHBIE OTBETHI
1.

10. (60c.) BcerasbTe riaron haben B mpaBuiibHON Gopme
Ich ... einen Bruder

(omuH OTBET)
1) haben

2) habt
3) habe
4) hat

[IpaBuiabHBIE OTBETHI

Kpurepun oueHnBaHus
0-50 % - HeynoBneTBOPUTENBHO. Pe3ynbTaT HE JOCTUTHYT.
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51— 70 % - yaoBIETBOPUTEILHO.
71-84 % - xoporio.
85-100 % - oTnm4HoO.

Odopmirenue Tem aJis 3cce
(pedepaTtoB, 10KIAI0B, COOOIIEHUIT)

Tewmbl acce (pedeparos, TOKIAA0B, COOOIIEHU)

10 TCMaMm:
[IpoaykTsl TUTaHUS U CIOCOOBI KyJIMHAPHON 00pabOTKH
Tuns! npennpuaTuii 0OIIECTBEHHOTO MUTaHUS U paboTa mepcoHaia
CTpyKTypa MEHIO M peLEenThl OJIr0]T
KyxHsi pou3BOICTBEHHBIE TOMEIICHUS U 000pYA0BAHKE
KyxonHnasi, cepBupoBOUHas 1 OapHas nocyzaa
OO0ciy)uBaHUE MTOCETUTENIEH B pECTOpaHE
Cucrema 3aKyInoK U XpaHEHUs MPOTYKTOB
Opranu3zanus paboTel OapMeHa U COMEIbE
KyxHst HapoJ10B MHpa U pelenTbl IPUTOTOBICHUS OO
poBepsieMble KomneTeHIuu OK 1-5,9,10

CoNoRWNE

TpeOoBaHUS K COJICPIKAHMIO:

cobmoaeHue oObeMa pabOThl, COOTBETCTBHUE TeMe, OTPaKEHBI JIM BCE
yKa3aHHbIC B 3aJaHWM aCIICKTHI, CTHJICBOEC O(OPMIICHHE PEYM COOTBETCTBYET
TUIy 3aJlaHus, apryMEHTAIlusl Ha COOTBETCTBYIOIIEM YPOBHE, COOJIOJCHHE
HOPM BEXJIMBOCTH,

Kpurepun ouennBanus:

«5» - KOMMYHHUKaTHBHAsI 33Jja4a pelieHa MOJHOCThIO; BHICKAa3bIBaHNE JIOTUYHO,
WCITIOJIb30BAHBI CPEJICTBA JIOTUUECKON CBSI3U, COOIIIOIEH (popMaT BhICKa3bIBAHUS
U TEKCT TMOJICJICH Ha a03allbl; JIEKCHKAa COOTBETCTBYET MOCTABJICHHOM 3a7a4e u
TpeOOBaHUSM JAaHHOTO ToJa OOY4YEHHMs.; WCIOIB30BaHbl Pa3HOOOpa3HbIE
rpaMMaTHYECKHE KOHCTPYKIIMU B COOTBETCTBHHM C TIOCTABJICHHOW 3ajadyeil u
TpeOOBAHMSIM JTAHHOTO T'0Jla OOYYEHHS S3bIKY, TPaMMaTHYECKUE OMIMOKH JINOO
OTCYTCTBYIOT, JINOO HE MPEMSITCTBYIOT PEIICHUI0O KOMMYHUKATUBHOM 3a/layM.;
opdorpadudeckue OMMOKA OTCYTCTBYIOT, COOMIOJCHBI MTpaBUiIa MyHKTYaIlUU:
MPEJIOKEHHS] HAUMHAIOTCS C 3arJIaBHOW OYKBBI, B KOHIIE TIPEJIOKEHHUS CTOUT
TOYKA, BOMPOCHUTEIHHBIA WM BOCKJIMIATEIBHBIN 3HAK, a TaKKe COOJIOACHBI
OCHOBHBIC TTPaBUJIa PACCTAHOBKHU 3aIATHIX.

«4» - KOMMYHHUKATUBHAs 3aJlaya pelieHa MOJIHOCThIO; BhICKa3bIBAHUE JIOTUYHO,
UCITIOJIb30BaHbl CPEJICTBA JIOTUUECKON CBSI3U, COOJIIO/IEH (pOpMaT BbICKa3bIBAHUS
U TEKCT MoJieJIeH Ha a03allbl.; JIEKCHKa COOTBETCTBYET MOCTABJICHHOW 3ajaue U
TpeOOBaHUSAM JaHHOTO ToAa oOydyenus. Ho wumeroTcss He3HauuTeIbHbBIE
OLIMOKH.; MCIOJNb30BaHbl Pa3sHOOOpa3Hble IPAMMATUYECKHUE KOHCTPYKIUHU B
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COOTBETCTBUM C IIOCTABJIEHHOM 3ajaueil M TpeOOBaHUSAM JAHHOTO Troja
OoOyueHUusl SI3bIKy, TpaMMaTHUECKHUE OIIMOKH HE3HAYUTENIBHO MPEMSITCTBYIOT
peIlIeHNI0 KOMMYHUKAaTHBHOM 3a/laud.; He3HauuTeldbHBbIE opdorpaduueckue
OIIMOKHU, COOJIIOJICHBI TpaBWiIa IMYyHKTyallMH: MPEAJIOKEHUS HAYMHAIOTCS C
3arJaBHOM OYKBBI, B KOHIIE MPEAIOKEHUS CTOUT TOYKA, BOMPOCUTEIbHBIN WIIH
BOCKJIMLATENbHBIN 3HAK, @ TAK)Ke COOJII0IEHBI OCHOBHBIE ITPABUJIa PACCTAHOBKU
3aNATHIX.

«3» - KOMMYHUKATHBHAas 3ajjadya peEIICHA., BBICKA3bIBAHWE HEIOTUYHO,
HEa/ICKBATHO MCIOJIL30BaHbI CPEICTBA JIOTUIECKOW CBSI3HM, TEKCT HEMPABHIIBHO
mojieJieH Ha ab3amel, HO QopmaT BBICKa3bIBaHUS COOJIOJEH., MeCTaMHu
HEa/JIeKBATHOE YIMOTpPEOJICHNE JIGKCHKH., MMEIOTCS TpyOble TpaMMaTHYECKHE
OIIMOKHU.; HE3HAYUTENbHBIE OpdorpaduyecKkue OMMOKY, HE BCErla COOIIOACHBI
IpaBujia MyHKTYAIlUH: HE BCE MPEIIOKEHUS HAUMHAIOTCS C 3arjaBHOI OYKBBI, B
KOHIIE HE BCEX TMPEMIOKCHUH CTOUT TOYKA, BOMPOCHUTEIBHBIA WA
BOCKJIMIIATETILHBIA 3HAK, a TaKKe HE COOJIOEHB OCHOBHBIE TIpaBUiIa
PacCTaHOBKH 3arSTHIX.

«2» - KOMMYHHKAaTHBHAs 3a7adya HE pEIeHa.; BHICKA3bIBAHWE HEJIOTUYHO, HE
UCIIOJIb30BAaHbl ~ CPEACTBA JIOTMUECKOW CBA3M, HE coOmoneH ¢dopmar
BBICKA3bIBaHUS, TEKCT HE TIoJieJieH Ha ab3albl.; OOJIBIIOE KOJIMYECTBO
JEKCUYECKUX OIIUOOK; OO0JBIIIOE KOJUYECTBO TI'PaAMMATHYECKHUX OIIMOOK.;
3HAYUTEIbHBIE  Opdorpaguyeckue OIMMOKH, HE COOJIOJEHBI  IpaBHIIa
MyHKTYaIlMU: HEe BCE MPEIIOKECHHUSI HAUMHAIOTCS ¢ 3arjlaBHON OYKBBI, B KOHIIC
HE BCEX MPEIJIOKEHUN CTOUT TOYKA, BOIPOCUTEIbHBIN WJIM BOCKJIMIATEIbHBIN
3HaK, a Takke He COOJII0/ICHBI OCHOBHBIC MPaBHIIa PACCTAHOBKH 3aIlSTHIX.

OdopmileHne KOMILIEKTA 3aJaHUI 110 BUAAM PadoT
(aynupoBaHue, roBopeHne, YTeHUE, MUCHMO)

KoMmiekt 3aganuii 17151 BBINOJHEHUST MPAKTUYECKUX pabOT

no teme 1. IIpoayKThl NUTAHUSA U CIIOCOOBI KYJMHAPHOM 00padOTKH,
poBepsemMble KoMIleTeHuu OK 1-5,9,10

BrinonHuTe EKCHKO-TpaMMaTHUeCKHe 3a1aHust 1o TeMe «OBOIIU U (PYKTHD)
JlaiiTe onpeneneHue CIeAyomuM IPOAYKTaM:

1. It is a vegetable that grows under the ground. It can be boiled, baked or fried.
It can also be made into chips or crisps.

2. It is the meat from a bull or a cow.
3. It is a vegetable. We eat the dark red part that grows under the ground.

4. It is a shopkeeper who sells fruit and vegetables.
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5. It is a large shop which sells all kinds of food and things for the house.
6. It is a plant which has seeds called grains.

7. It is a vegetable. It looks like a large ball of leaves. The leaves can be green,
white or purple.

4. TlepeBenute Ha PyCCKUM S3bIK KyJIUHApHBINA penent “Mushroom Soup”

*1 pound mushrooms

4 cups fresh or canned chicken broth

*’/a cup butter

+2 tablespoons flour

esalt and freshly ground pepper to taste

Y4 cup dry sherry

!4 cup heavy cream

1.Remove the stems from the mushrooms and chop the stems coarsely. Reserve
the caps.

2.Place the chopped stems in a saucepan and the broth. Bring to a boil and
simmer twenty minutes. Strain the broth and reserve.

3.Slice the mushroom caps. Heat the butter in a saucepan and add the caps.
Cook, stirring, until lightly browned. Sprinkle with the flour and add salt and
pepper. Using a wire whisk, stir in the broth and bring to a boil. Simmer five
minutes and add sherry and cream. Heat thoroughly and serve hot.
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Yield: four or six servings.
5. BeibepuTte npaBuiIbHBIN OTBET:

1.How much ... this wine cost?

a) is b) does c) do

2) They ... serve roast goose today.

a) don’t b) aren’t ¢) doesn’t

3) My sister ... a pie on Sunday.

a) bakes b) baked c) is baking

4) I’d like a table ... the window.

a) by b) at c) on

5) The same ... me, please.

a) to b) for c) about

6. [lepeBeaute coaepxanue CACAYIOUICH CUTyallMy HAa AaHTJIMUCKUH SI3bIK:
- J1oOpslit 1eHb, CIp.

- Bot meH1o.

- C 4ero xenaere HayaTh?

- [Ipennounrtaere oBomu U PpyKTHI?

- Torna Bo3pmuTe Hatie GupMEHHOE OJIFOI0 — OBOIITHOE ACCOPTH.
- He xenaete 1 BUHO?

- OueHb xXOpouIo.

- Sl npunecy BaMm BHHO M 3aKyCKy IIpsAIMO cendac.

28



KomruiekT 3agaHuil AJ1sl BBIOJHEHUST TTPAKTUYECKUX padoT

no teme 3. CTpyKTya MEHIO U pelenThl 0JI10/1, TPOBEPsIEMble KOMIIETEHIIUU
OK 1-5,9,10
Jlekcuko-rpaMMaTHYECKUE YIPAXHEHUs 10 TeMe «1-e u 2-e Omoar»

1. [IlpounTaiiTe 1 NIEPEBEAUTE AUATIOT.

» Good evening gentlemen. What can | do for you?

» We'd like to have supper.

- Very good. | can offer you a wide choice of snacks and main-course dishes.
- What would you like to begin with?

* I'd rather take crab salad for an appetizer and what about you?

- | think I'll have the prawn cocktail. I'm fond of prawn.

» And the main course.

- Veal for my friend and the rare beefsteak for me please. Bring us also two
minced vegetable salads and a bottle of red wine please.

- Okay gentlemen. I'll serve you immediately.

2. ITocTaBpTe r1aroJisl, CTOSIIME B CKOOKAX B HYKHYIO (hOopMYy.

1. Sorry we (to have got/not) fruit ice-cream today.

2. This restaurant (to offer) Ukrainian cuisine.

3. We (to like) our coffee strong and hot.

4. (to take) a seat at this tariff please.

5. What dishes you (to offer) for dinner?

6. Orange jam (to be called) marmalade.
29



7. The menu (to lie) on the table.

8. The waiter (to get) an order from the greater now.

3. Haviagure mo ciioBapro nepeBo JaHHOM JEKCUKH.

Bread and butter plate; fruit-dish; soup-bowl; stew-pan; luncheon knife; Madera
glass; dessert fork; salt-cellar.

4. ITpeobpa3vyiiTe faHHBIE IPEIIOKEHNUS B OTPUIIATEIbHEIE.

1. He gave a dinner party yesterday.

2. The man in black shirt is our manager.

3. My friend began working when he was 17.
4. The table should be laid quickly.

5. Look. Our head-waiter is greeting the guests.

5. Bei0epure npaBUIbLHBIIA OTBET.

1. Will you order... cup of coffee and ... cake for me?
a) the; b) a; ¢) an; d) -

2. ...me two helpings of salmon please.

a) to bring; b) bring; c) brought

3. I'd like ... to skate.

a) can; b) could; c) be able to

4. Here ... your lunch.

a) were; b) are; c) is.
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6. 3az[a171Te O6H1Hﬁ Y CIICHMATIbLHBIN (K MMOAYCPKHYTOMY CJIOBV) BOIIPOCHI K
CICAYIOIMMWM IMPCAJTOXKCHUAM.

1. He lays tables for lunch at 11 o' clock.

2. Sauerkraut scheme is an old Russian dish.
3. Shashlyk is served everywhere in Georgia.
4. Chicken "Tabaka" is cooked for an hour.

7. IlepeBenure naHHbIE NIPEUIOKEHNS HA AHTJIMUCKUN S3bIK, 0Opamas
BHHMAaHHE HA YIIOTPEOJIEHUE MPEIOTOB.

1. Mexnay 3aKyCKOH ¥ BTOPBIMH OJIFOJIaMU 1 €M CYII.
2. PsimoM ¢ yamikow JISKHUT YailHasl JIOKKA.

3. Ha 3aBTpaxk s nbto Kode.

4. Ha crouie JIEKUT CKaTEPTh.

5. Msco To1at0T ¢ TapHUPOM.

6. OHa ect pbIOy 0e3 rapHupa.

IlepeBecT Ha PyCCKUIl SI3bIK pelleNThl IPUTOTOBJICHUS AHTJIUICKOM
BBINIEYKH 10 TeMe «XJ1e000yI0YHbIe U31eTH»

Recipe Russian cake with cabbage and eggs

In Russia like to say: "red hut pies"”. Has long been a favorite dish in Russia
were pies with cabbage. They put on a feast in the center of the table and was
served to all guests. We offer you a modern Russian cabbage pie and eggs.

Ingredients:

e flour - 1 kg;

* butter — 350 grams;

* water — 2.5 cups;
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* yeast — 25 grams;

* milk — 200 ml,

» egg — 5 pieces;

* salt;

» cabbage — 1 large loaf.

Method of preparation

In warm water dissolve the yeast. Divide the flour into 2 equal parts and pound
to mix with the swollen yeast. This is the basis for the dough — dough. The
resulting mixture ist cover with a towel made of natural material that penetrated
through the air, and set aside for 2 hours.

2 beat eggs, adding salt and a spoonful of sugar. A lot to combine with the
remaining flour, pre-sifted. To enter into the milk and knead the dough.

The dough is mixed with yeast mixture until smooth. On floured Board knead
the dough with oil. Pre-the butter should be frozen. To hit and roll out.

To prepare the filling you need to grind the cabbage with a sharp knife and pour
boiling water. In a pan melt the butter, add chopped cabbage and fry until soft.
3 boil hard-boiled eggs, finely chop. Mix them with the cooled cabbage, salt
and pepper to taste.

On the rolled out layer of dough evenly put the filling, sumipntg edge and place
on a baking sheet. Bake in a preheated oven at 180-200 degrees for 35-40
minutes.

Bon appetit!

Charlotte Ingredients: 3 eggs 1 cup sugar 1 cup flour 3 apples Method: Wash
and dry the apples then cut each one into four wedges, then core and slice. Set
aside. In a large bowl mix thoroughly the flour, sugar, and three eggs to form a
batter. Line a 3 inch deep baking tray with parchment, greased to prevent
sticking. Put the apples in the dish then pour the batter over them. Bake at 180
degrees Celsius for 35-40 minutes till brown and a wooden pick inserted into
the cake comes out clean.
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Ham and egg sandwich - Ingredients: 4 eggs, hard-boiled 2 tbsp reduced-fat
mayonnaise 1 pinch ground black pepper 8 slices wholemeal bread from a large
loaf 4 wafer-thin slices roast ham 4 Iceberg lettuce leaves, shredded 4 tomatoes,
sliced carrot, celery and cucumber sticks, to serve Method: Shell the hard-
boiled eggs and chop them finely. Mix with the mayonnaise and season with
ground black pepper. Spread the egg mixture over 4 slices of wholemeal bread,
top with a slice of ham, then finish off with the lettuce and tomatoes. Sandwich
together with the remaining slices of wholemeal bread. Cut the sandwiches in
half. Wrap in cling film and keep chilled until ready to eat. Serve with carrot,
celery and cucumber sticks. Tip 1: Use cress or watercress instead of Iceberg
lettuce, if you prefer. Tip 2: For a vegetarian version, use 50g grated reduced-
fat hard cheese instead of ham. Tip 3: Try topping the ham with some grated
carrot or sliced cucumber instead of tomatoes, for a change.

Peuenrtypa npurotrosieHus pplOHBIX OrOA

1. BemomauTe nucbkMeHHbIH epeBo TekcTa “Fish and Chips”, oopamas
BHHMaHHUe Ha ynotpebieHue riiaroiosto be, to have.,

2. Ilepenemnaiite nepBoe NPEITI0KEHUE B BOIIPOCUTEIBHOE U OTPULIATEIBHOE.
Fish and Chips

Perhaps, the most popular food with the English is fish and chips. There are
special

“Fish and Chips” shops and restaurants which sell this food from 11 a.m. until 2
p.m.

and from 5 p.m. until 7 p.m. A shop-assistant puts chips into a paper bag and a
piece of fish on the top, then he sprinkles it with vinegar and salt and wraps all
this in an old newspaper to keep them warm. You can eat fish and chips in a
café or take it away and have them while walking down the street, just like the
Londoners do.

1. OTBeThTE HA BOMPOCHI K TEKCTY:

2. What is the most popular food with the English?

3. Where can you buy this food?
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4. Do you think it is healthy food?

6. 3aroTHATE TPOIYCKH apTHKJISIMHE (8, an, the), roe HeooxoauMmo:
Here is ... menu. Give me ... corn flakes with ... milk, ... rasher or two of
bacon and ... fried eggs. Coffee and ... caviar sandwich, please. [ want tea with

... sugar.

7. IlocTaBbTe I1arojsl B CKOOKax B HY>XHOM BpPpCMCHH U IICPCBCOAUTC NHUATTOTHU:

You (to pass) me the sponge cake, please?

Certainly. Here it is.

You (to have) honey or jam?

Honey, please.

You (to take) apple or cherry pie?

Cherry pie, please.

I (to give) you a little more cheese tart?

Yes, please.

I (to bring) you another cup of tea?

No, thanks.

Kommuiext 3aganuii /y1si BEIOJIHEHUST TTPAKTHYECKUX PadboT
no teme 4. KyxHs. NpOU3BOJICTBEHHbIE TIOMEIIEHUS 1 000PYI0BaHHUE,
IpoBepseMble KoMiieTeHuuu OK 1-5,9,10
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1.IlepeBeauTe ¢ aHI1.53 HA PYCCKUIA:

Glass
Grater

Jug

Juicer
Kettle
Kitchen scales
Knife
Ladle

Meat fork
Microwave
Mincer
Mixer
Napkin
Oven

Oven glove

2. IlepeBennTe ¢ pyCCKOT0O Ha aHII. A3

O0apOeKro, MaHTall
MHCKa
XJIEOHHUIIA

Tapenka s xjaeda

oyder
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TyMOOYKa

JoTaTKa it TOpTa

OaHKa 111 Kpyn

CTY

BeAEPKO JUISI IIAMITAHCKOTO
MOPO3HIIKa

dapdop

CepBaHT

Ko(eBapka

3. CocTaBbTE 5 BOOPOCOB K TEKCTYV:

The specific feature of the USA is its multinationality. In this country ,one can
meet people from all the corners of the world. This peculiarity has a strong
influence on the lifestyle of the USA in general, on the American culture, and,
of course on its national cuisine. In fact, the traditional American cuisine is very
diverse. It is composed not only of fast food and Coca Cola, as many people
believe. Quite the opposite, from year to year more and more Americans choose
healthy and natural food — vegetables, meat and seafood. In general, the
traditional American cuisine is a mixture of Indian and European (mainly
British and Italian) cuisines. Corn, beans, maple syrup, pumpkins are very
popular ingredients that can be found in many dishes.

KomMriekt 3agannii 17151 BBITIOJHEHUS MPAKTUYECKUX paboT
1o Teme 6. OOCIy)XHMBaHHUE MOCETUTENICH B PECTOpaHE, IPOBEPSICMbIC
koMrieTeHIMu OK 1-5,9,10

1. BcraBeTe HGO6XOI{I/IMBIC CJIOBA IMOJYCPKHUTEC UX U IICPEBCANUTEC
MPCIJIOKCHUS .

experienced, hors d’oeuvres, receive guests, a rest, to serve, located, the staff,

menu, the suppliers, apprentice, manages, fresh, customers, uniforms, neat and

clean, cuisine, recommends, recipes, cash, table-cloths, menu, cutlery

1. Restaurant “Morris” is in a place famous for its theatres and cinemas. 2.
The offers a variety of dishes from which the guests can choose. This is
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called an a la carte menu. 3. The restaurant is closed on Monday because the staff
has . 4. Mr. Black, the manager, prepares the accounts for and
organizes the work for the next week. 5. The main part of his job is to control and
coordinate the work of in the dining room. 6. Their job is to take the
order and the meal to their guests. 7. Jim the, , Works two
months already and has learned a lot of things at a short time. 8. Today he will
make the , some of the entrees, main course and dessert dishes. 9. The
restaurant is famous for its dishes of Russian . 10. All the staff in the
dining room- headwaiter, waiters and waitresses- get ready . 11. He

them special dishes or specialties of the restaurant. 12,
always choose the restaurants with good service by waiters. 13.

Waiters work with food and serve customers and they must be at all
times. 14. The barman is very in wines and cocktails. He knows a lot of
of cocktails and strong drinks. 15. First they wash their hands and

change into their . 16. Victor counts the money and gives the
to the cashier, cleans the tables and then he is free to go home. 17.

She plans the menu and the staff in the kitchen. 18. The restaurant hall
has modern design with light-blue carpet and walls, black chairs and white
, Sparkling and glasses. 19. All dishes are always

. 20. Customers like the of this restaurant and the

reputation of the place.

2. BcraBbTe HYXHBIC ITPCJIOTHN U IICPCBCAUTC ITPCIIJIOKCHUMA.

(at, in, on, of)

a.Table d’hotel menu offers a limited choice...... dishes.
b.It is usually used...... restaurants, café, canteens.
c.The dishes of this menu are served...... this day only.

d.Judy was the head chef position...... the Country Club.

3. [lepeBeaure:

a.She had plans to be a baker.
b.Tom is a best cook in our family.

c.When the position of chef was available, he asked to give it a try.
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d.Unfortunately, many people are still poisoned by food and most worry about
becoming sick.

e.The menu is an important component of food service operations.

4.. CoCcTaBbTE CJIOBOCOUYECTAHUS

1.Kitchen a) profession
2. valuable b) cook

3. future c) course

4. sanitation d) menu

5. skilled e) descriptions
6. main f) rules

7. to design g) experience
8. detailed h) staff

TpebGoBanus k 0POPMIICHHIO: 3aMMCHIBATH OTBETHI HIIM MEPEBO] TEKCTA B
TETPAAU IO UHOCTPAHHOMY SI3BIKAM.

Cucrema u KpUTEPUHU OLIEHOK PE3yJIbTATOB TEKYILEW aTTeCTallun
[IncpMEHHBIN EPEBOJ TEKCTA CO CIOBAPEM

Ouenka "oTauuHo" cTaBUTCA 3a JuTepaTypHbiil nepeBoa 100% oObema TekcTa.
Jonmyckatorces 1-2 ommOKY, He HCKaXKAKOIINE COJAEPKaHUE TEKCTaA.

Onenka "xopomio" cTaBUTCS 3a ASKBUBAJIGHTHYIO Tmepenauy 80% o0bEma
TEKCTa, JOMycKatoTcs 1 - 2 ommOKY, HE UCKAKAIOIINUE COACpKAHUE TEKCTa; 3a
HKBUBAJICHTHYIO mepenauy coaepxkanus 100% oObéma Texcra, HO ¢3 - 5
OIMOKaMH, He NCKAKAIOIIIMMU TTIOHUMAaHUE TEKCTa.

Ouenka "yaoBIETBOPUTENBbHO" cTaBUTCA 3a Oe3ommbOouHbli nepeBon 60%
o0béMa TekcTa; 3a nepeBos 80% o0béMa TekcTa u Oosiee, couepxauuii 5 - 7
OIINOOK,HE UCKAKAIOIINX TIOHUMAHKUE COJEPIKaHUE TEKCTa.

TeMbl caMOCTOSITENIbHBIX Pa0OOT.
Tema 1. IIpoayKThl NUTAHUSA U CIIOCOOBI KYJTMHAPHOI 00padOTKH
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Cwm.p. 1 CocraBnenue kpoccBopaoB 1Mo teMe «I[IpomykTel nmuTanus» (BBITIOJIHEHHUE 3aaHUN
HAa 3aKPEIUIEHUE U3YUYEHHOI0).

Cm.p. 2 OcBoeHHE JEKCHYECKOIO Marepuaia mo Teme |, uTeHue, MepeBOja TEKCTOB,
BBITIOJTHEHUE TPAMMATHYCCKUX YIIPAXKHCHHH.

Tema 2. Tunbl npeanpusaATHii 001ECTBEHHOT0 MUTAHMS

H padoTa nepcoHajia

Cm.p. 3.Hanucars couuHenne Ha Temy «PaGora KyxHu» (BBINIOJHEHHE 3aJaHUM Ha
3aKpeIICHUE U3yYEHHOTI0).

Cm.p. 4.0cBoeHHE JEKCHMUECKOr0 MaTepuaja IO TeMe 2, UYTE€HHUE, IEepPEeBOJ TEKCTOB,
BBITIOJIHEHHE TPAMMATHYECKUX YIPAXKHEHUH.

Tema 3. CTpyKTypa MeHIO M pelentbl 0110/

CMm.p. 5.CocraButh MeHIO pecTopaHa.

CMm.p. 6. CocTaBUTh MEHIO Kade.

Tema4. Kyxus. [Ipou3BoacTBeHHbIE IOMeEILEHUSI U 000PYy/0BaHMe

CMm.p. 7/8. Buimonnenne 3a1aHuii Ha 3aKPETUIEHUE M3YYEHHOTO: OCBOEHME JIEKCHYECKOTO
MaTepuaia 1o Teme 4, 4YTeHHe, IEpeBOJl TEKCTOB, BBINOJIHEHUE I'PaMMaTHYECKUX
ynpaxHeHui. CTerneHn CpaBHEHUS MpUIIaraTeIbHbIX.

Tema 5. KyxonHnasi, ceppupoBoYHas U 6GapHasi mocyaa

Cm.p. 9/10 BrimonHenue 3aiaHuil Ha 3aKperyieHME H3yYEHHOTO: OCBOCHHUE JIEKCHYECKOIO
MaTepuaia IO TeMmMe S, YTeHHe, IEpPeBOJl TEKCTOB, BBINOJIHEHUE I'PaMMaTHYECKUX

yIpaXHEHUH.

Tema 6. O6cay:kuBaHNe NOceTUTEEH B pecTOpaHe

Cm.p. 11/12/12/14 CocrtaBuTh [OHAIOTH 10 TeMaM:«3aKa3 CTOJHKA, «Pemenue
KOH(JIMKTOBY.

Tema 7. CucremMa 3aKyNnoK H XpaHEeHHs IIPOJAYKTOB

Cwm.p. 15/16 BremonHeHHe 3a1aHuil HA 3aKPETUICHHE M3YYCHHOT'O: OCBOCHHE JICKCUYIECKOTO
marepuaiga 10 TeMe 7, 4TeHHe, NEepeBOJ TEKCTOB, BBIIOJHEHHE I'PaMMAaTHYECKUX
YIPaKHEHUH .

Tema 8 Oprannsanus padoTel 6apMeHa U cOMebe

Cwm.p. 17/18 CocraBurs quanoru na temy «OGCmykuBanue B 6ape».
Tema 9. Kyxuu HapoJ10B MUpa U pelienThbl NPUTOTOBJICHHSs 0JII0/

Cwm.p. 19/20/21/22/23/24 TloarotoButs Npe3eHTAMHM IO HAIMOHAIBHBIM KyXHAM
(BBITIOJIHEHUE 3aJaHWi Ha 3aKpEIUIEHUE M3yYEHHOIO): OCBOEHHE JIEKCHMYECKOrO0 MaTephaa
o TemMe 9, uTeHue, nepeBo] TEKCTOB.

KpI/ITepHI/I OICHHUBAHUA OJIA ITPAKTUYCCKUX U CAMOCTOATCIIBHBIX pa60T:

Brinonnenne nomHoro oobeMa padbothl, 1-2 ommoOKu 10 3HAHUIO MaTepHala,
paboTa BBITIOJIHEHA B CPOK U HAJJISKAIKUM 00pa3oM opopMiieHa B TETPAIH IS
CaMOCTOSITENTbHBIX U MPAKTUYECKUX PAOOT — OIICHKA KOTIMIHOY,

Bremmonaenne 90% oObema paboThl, HE3HAYUTEIBHBIC OMMOKH MO 3HAHUIO
Martepuasa, paboTa BBIIIOJIHEHA B CPOK U HaJIeKAIIUM o0pa3oM odopmiieHa B
TETPaIu IJIsl CAMOCTOSITEIIFHBIX M MPAKTUIECKUX PabOT — OIIEHKA «XOPOIIOY,

Boinmonnenune 70% o0bema, 10NyIIeHHE 3HAYUTENbHBIX OMIMOOK 10 3HAHUIO

MaTtepuasa, paboTa BBIIIOJIHEHA B CPOK U HaJIeKaIuM oOpa3oM odopmieHa B

39



TETpagu JUId CAaMOCTOSTEIBHBIX W IPAaKTUYECKMX paboT — OlEeHKa
«YAOBJIETBOPUTEIIBHO,

Bommonuenne 50% o6beMa paboThl, 3HAYUTENbHBIE OLIMOKH TO 3HAHHUIO
MaTepuana, paboTa BBINOJHEHA HE B CPOK M HE HaIeXKalluM oOpa3oM

odopMIIeHa B TETPAIH ISl CAMOCTOATEIBHBIX M MIPAKTUIECKUX PabOT — OIEHKa

«HCYIOBJICTBOPUTCIILHOY .

3.2. IIpome:kyTouyHasi aTTecTalusl

JuddepeHurpoBaHHbIi 3a4eT M0 y4eOHOM TUCHMIUIMHE TPOBOJUTCS C YUETOM

PEe3yIbTAaTOB TEKYIETO KOHTPOJIS:
- oOyuaromuiicsa nmeet Menee 30% NponycKoB NPAKTUYECKUX 3aHATHIA;

- BBIIIOJIHCHBI U CIaHbI BCC CaAMOCTOATCIIBHBIC pa6OTI)I, npcaAyCMOTPCHHBIC

IIPOTPAMMOM.

[lepeueHb TeopeTUUECKUX BOMPOCOB MO TeMaM (1-i Borpoc):
Tema 1. IIpoayKThl NUTAHUSA U CTIOCOOBI KYJMHAPHOIT 00padOTKHN
1. Who runs the Restaurant?
2. Where do the guests leave their coats?

3. What are two main sections of any catering enterprise? Who are at the head
of these sections?

4. Is there a separate section in a restaurant for special occasion parties?
5. Where are the cocktails mixed? Who work there?
6. Is there a special person who recommends wines?

7. Who deals with money and bills?
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8. What shops is a kitchen divided to?

9. Is there a special section for desserts?

10. What appliances do modern kitchens have?

11. What utensils are used by cooks?

12. Why is it so important to keep the kitchen clean and in order?
Tema 2. NHTepbep U 000pya0BaHUE PeCTOPaHA

1. What information about the restaurant is important, when a person wants to
reserve a table?

2. What is the difference btw. the words ” kitchen” and “cuisine”?
3. What way can tables be arranged for a many — people party?

4. What shape tables are there in a restaurant?

5. Is there a special place to dance?

6. Where do the guests sit in the bar?

7. What adjectives can you use to describe size, age and general atmosphere of
the restaurant?

8. Where is our training restaurant located?

9. Who visits this restaurant?

10. When does it open\ close?

11. Is it expensive? \ How much is a three — course lunch?

12. Describe the interior of “Baltiiski” restaurant.

Tema 2.1. OBouu

1. How do we call a department where we bye vegetables and greens?

2. Who are vegetarians?
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3. What vegetables are planted in our region?

4. Give the examples of exotic vegetables

5. What herbs \ spices are used in culinary?

6. What ways are vegetables cooked?

7. What is the healthiest way to serve vegetables?

8. What does fresh green salad \ Greek salad consist of?

9. What salads can be dressed \ decorated with?

10. What are the most popular vegetable starters in Russia?
11. What is your favorite fresh vegetable?

Tema 2.2. Msico

1. What is the name of the shop where we bye meat?

2. How do we call the meat of a cow\ pig\ sheep\ horse?

3. What is the old Russian festive pork dish? How is it served?
4. Why is it so important to eat meat?

5. What kinds of poultry do you know?

6. What are the most common ways of cooking duck and goose?
7. How chicken can be cooked?

8. What offal is?

9. What game can be found in our forests?

10. What are the popular Russian cold starters?

11. What kind of meat and poultry is favorite in your family?

Tema 3. Pb10a, MopenpoayKThl
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8.

9.

. What store do you go to buy seafood and fish?
. What fish are Russian rivers rich in?

. They say, people should eat fish. Why?

. What is the most popular sea fish?

. What are the best ways of cooking fish?

. How pike perch is most often cooked?

. What kinds of seafood do you know?

Is there a special way of eating oysters\ lobsters?

What seafood is Russia famous for?

10. What kinds of fish have black \ red caviar?

11. What is the traditional way of serving caviar in Russia?

12. What fish and seafood dishes are your favorite\ you cook at home?

Tema 3. @pyKTHI, ATOABI

1.

2.

What fruit \ berries are the richest in vitamins?

What kinds of fruit are planted in our region \ in the South of our country?

. What are the garden \ forest berries?

. What is the best way to store berries?

. What jam is advised to drink with tea when you catch a cold?

. What exotic fruit can you find in a supermarket? \ Do you often buy them?
. What is the most delicious to your opinion?

. What are sweet \ sour fruit and berries?

. Do you often cook fruit salad? What ingredients do you need?
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10. Haw can fruit salad be dressed?

11. What will you put into fresh fruit basket for yourself?

12. What nuts do you know? Which do you like? Where do you use them?
Tema 3. MeH1o

1. Who is responsible for creating menu in the restaurant?

2. What is the definition of “MENU"?

3. What types of menu exist in cafes and restaurants?

4. What does table de hote menu usually consist of?

5. What does it mean: “free choice menu”

6. Where can we find special menu for children? What dishes does it include?
7. What is the difference between table de hote and a la carte menu?
8. What sections does standard a la carte menu have?

9. What is another name for starters?

10. Is it possible for the restaurant to combine both types of menu?
Tema 3. 3akycku

1. What are the most popular Russian starters?

2. What pickles can you offer to the guest??

3. What does the plate of meat assorted contain?

4. What jellied dishes can you offer?

5. What kinds of fish can you see on a plate of fish assorted?

6. How is herring served?

7. What does the seafood cocktail consist of?
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8. What herbs and vegetables can you put in a fresh vegetable salad?
9. Which vegetables are good to stew? Give examples of dishes.
10. Are there any starters made from chicken?
Tema 3. Cynsl
1. What country is clear soup originated from?
2. What and how is bullion served?
3. What are the most famous Russian soups?
4. What sorts of fish are better for “ucha”?
5. What sorts of meat are usually used for “Solianka”?
6. How do Russians dress “Okroshka” with?
7. What are the ingredients of Beetroot soup? \ How is it decorated?
8. What other cold soups do you know?
9. What is the difference between Russian and Ukrainian Borsch?
10. What soup made of lamb do you know?
11. What soup is your favorite?
12. Do you cook cold soups in your family in summer?
Tema 3. I'opsiuue 011012
1. What poultry is traditionally served stuffed? \ What fillings are used?
2. What are the ingredients of Chicken Kiev?
3. How is Chicken Kiev cooked and served?
4. What is the best mince for cutlets?

5. What is the origin of Beef Stroganov?

45



6. How can beef steak be cooked?

7. What pork main dishes can you offer?

8. What dishes made from offal (What offal) are served in restaurants?
9. How is pike usually cooked?

10. What ways of cooking are good for fish? Give the examples of dishes.
11. How can you cook potato for a side dish?

12. Is there a special section for side dishes?

13. What side dish is good with chicken\ fish\ meat?

14. What is your favorite main \ side dish?

15. What meat or poultry is more often cooked in your family?

Tema 3. /leceprsl

1. What pastry desserts are the most popular in restaurants?

2. What kind of dough is used for “Profiteroles”\”Napoleon\Charlotte????
3. What country is Tiramisu from? \What is it made from?

4. Give the definition for”’Soufflé¢” , “Parfe”, "Mousse™.

5. What is it “flan”? What fillings are used for it?

6. What kinds of ice cream or other cold desserts can you offer?

7. How can ice — cream be decorated?

8. What nuts are used for pastry desserts?

9. What fruit and berries are mostly used for desserts?

10. What desserts are refreshing?

11. Which dessert will you choose for youxkself?
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Tema 4. 3xopoBoe nuTanue
1. Which is healthy \ low fat foods \ fatty foods \ junk food?
2. What food and drink would be suitable for a vegetarian?

3. What will you recommend to eat and drink people who want to keep to the
diet?

4. Which food contains a lot of calories?
5. What kinds of food are rich in vitamins?

6. How many types of cheese do you know? Give the example, and a country of
origin.

7. What cereals are the healthiest?\less healthy?

8. What kinds of dishes can cereals be used for?

9. Do you like dairy produce? \Which is your favorite?

10. How eggs can be cooked?

11. What do you usually have for breakfast?

12. Do you cook anything special for Sunday breakfast?
13. What dishes can you recommend your guest for breakfast?
Tema 4.1. Hanutku

1. How do we call the drink that is served before the meal?
2. What is the best aperitif? \ are there strict rules?

3. How do we call a drink that is served after the meal?

4. What kind of drink is it? Give the examples.

5. What are two main groups of drinks?

6. How are they further subdivided?
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7. What type of beer can you offer the guest?

8. What kind of drink do you usually choose when you are at the party?
9. What do you prefer drinking in a hot summer day?
10. How do Russians \ Englishmen drink tea?

11. What hot drink do you have for breakfast?

Tema 4.2 KapTa Bun

1. Is there a special separate menu for beverages?

2. In what order are all beverages listed there?

3. Are soft drinks included in the Wine list?

4. What is the difference between long and short drinks?
5. Is there a special person in a restaurant who recommends wines?
6. Do all restaurants have a position of a Wine waiter?
7. What exactly does he do?

8. Does he attend guests at the bar desk?

9. Who looks after wines in a cellar?

10. What is a bartender responsible for?

11. Who runs the bar?

Tema 4.3 Kpenkue ajkorojibHble HAMUTKH

1. What are the most well known hard drinks?

2. Is there a difference between brandy and cognac?

3. What is cognac\ brandy made from?

4. What are the most famous countries producing cognacs?

48



5.

6.

7.

8.

9.

When are these drinks served usually?
What is the temperature of serving?
Is there special glassware for cognacs?
What is special in serving Tequila?

What countries produce Whiskey?

10. What is the country of Whiskey origin?

11. How is it served?

12. What is the name of a glass for Whiskey?

13. What is it “Pastis”?

14. How and when is it served?

Tema 4.4. J/Inkepsbl

1.

2.

8.

9.

They say”’liquor is a drink for women”, why?

Who and where was this drink created by?

. What are the ingredients of any liquor?

. What are three main types of this drink? (hard, dessert and cream)
. What is their spirit content?

. When are they served?

. How are they served?

What is special about “Bitters”?(Becherovka”)

Give the examples of fruit\ nut\ egg\cream liquors.

10. What liquor is made from artichoke?

11. Where else is this beverage widely used?
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Tema 4.5. Buna

[EE

. How many types of wine do you know?\ what are they?

N

. What is the native country of Champaign?

3. What glasses are used for this drink?

4. How and when was wine created?

5. What are the most famous countries, producing wines?

6. What regions in Russia are well known for their grape.....(BUHOTpagHHUKH)
7. What is the difference between sparkling and table wines?

8. What glasses are used for white\ red\ rose\ fortified wines?

9. What is the temperature of serving?

10. Which wine will you recommend with meat\ fish\poultry\cheese?
11. When is fortified wine served?

12. What is the spirit content of these drinks?

13. What is your favorite wine?

Tema 4.6 Ci1a00aJ1K0T0JIbHBIE U 0€32JIKOI0JIbHbIE HAITMTKHU

1. What is cider made from?

2. Why is beer so popular nowadays?

3. What is beer made from?

4. What countries produce perfect beer?

5. What types of beer can you offer the guest?

6. How is beer served?

7. How are non alcoholic drinks subdivided?
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8. What is the difference between “Russian “and “English” tea?
9.What types of coffee can you offer?

10. What hot drink do you prefer and how do you drink it?

11. How are juices served?

12. What vegetables are used for making juices?

13. What is your favorite juice?

14. What kinds of mineral water do you know?

Tema 5. Pabora 0apa

1. What is the main bar equipment?

2. What is shaker for?

3. What does a barmen use to sieve the liquids?

4. Why cocktail was given such name?

5. What types of cocktail do you know?

6. What is it a “rainbow” cocktail?

7. How are long drinks served?

8. Where are long drink cocktails mixed?

9. What juices are used for making cocktails?

10. Give the examples of hot long drinks, describe the recipe.
11. Give the examples of nonalcoholic cocktail, describe the recipe.
12. How do you mix milk shake?

13. What is the way of making “Bloody Mary”? Is it a short drink?

Tema 6. CT0J10BBIN dTHKET
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8.

9.

. What is the first thing that a waiter lays on the table?

. Is there a strict rule how to fold and where to put a napkin?

. What is there in the middle of the table?

. Is it always necessary to put an ashtray on the table?

. What is the right position of fork and knife?

. What is the order of arranging the fish and meat cutlery?

. Do you place anything on a side plate?

How can you decorate the table in the evening or on a special occasion party?

How do you arrange the table for breakfast?

10. How should you behave yourself at the table in the restaurant?

Tema 6.1. Oco0eHHOCTH OpraHu3anun 0aHKeTa

1

2.

9.

. What does it mean “Stand — up dinner”?

Give the definition of “Banquette”

. What sort of dishes are usually served on a “stand — up dinner*?
. Who is responsible for arranging these events?

. Is Banquette menu a la carte or a sort of table de hote menu?

. How can you arrange tables for a banquette?

. How many people serve such dinner?

. What is usually discussed beforehand?

Give the example of banquet \ “stand — up dinner”’menu.

Tema 6.2. YperyaupoBaHue npo0/ieMHbIX CUTyalMi

1

. Whose duty is to solve problems in the restaurant?
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2. What sort of complaints might the guest have in the dining room?

3. What should the waiter do if the drink is cold?

4. Why sometimes the service is slow?

5. Who is responsible for the quality of food?

6. What sort of complaints may be about the quality of food?

7. How should you apologize if you were mistaken?

8. What are the ways of paying the bill?

9. Why should the waiter be careful, when the guest pays by credit card?

10. When does the waiter bring the bill?

Tema 8. lo/zKHOCTHBIE HHCTPYKIMHM PA0OTHHKOB pecTOpaHa
1. Who runs the restaurant?

2. Who is responsible for the work of the dining room and a private dining
room?

3. Who deals with complaints and reservations?

4. Is there a special person who recommends wines?

5. Does the bartender bring cocktails to the table?

6. What do the waiters and waitresses do?

7. Who do guests pay the bill when they are in a canteen\ café\ restaurant?
8. Who is at the head of the kitchen?

9. Who makes desserts?

10. If the restaurant is in a hotel, what department does it answerable to?

11. What else does this department control?
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Tema 8.1. YcrpoiicTBo Ha padoTy

1. Where can you find the advertisement when you are looking for the job?
2. How do you prepare for the interview with an employee?

3. How should you behave yourself while the interview?

4. How should you be dressed?

5. What written documents should you present when you apply for the job?
6. What is the difference between covering letter and CV?

7. What information does resume include and what is the order of it?
8. Would you like to get the position of a manager?

9. Would you like to have a part — time or a full time job?

10. What shift do you like working?

11. What job conditions would you like to have?

12. How much would you like to earn?

13. What salary do you think will be enough for you?

Tema 9. Pycckasi Kyxust

1. What is Russian cuisine world wide famous for?

2. What fillings can be stuffed pies with?

3. What’s the name of the open pie?

4. Why do Russians like soups?

5. What cold soups are served in Russian restaurants? Describe them.
6. Do you know old festive Russian dishes?

7. What are the most favorite starters?
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8. Which of them do you like most\ is served at your home?

9. How do Russians serve mushrooms?

10. What ingredients do jellied dishes contain?

11. What dairy produce is popular in Russia?

12. Describe the recipe of Gurievskaya Kasha.

13. What is Zbiten made from?

14. What non alcoholic beverages can you offer to the guest?
Tema 9.1 A3marckasi M BOCTOYHASA KYXHH

1. What is the order of serving dishes in China?

2. How do Oriental people eat? \ do they use forks and knives?
3. What is special about Chinese cooking?

4. What are the most famous Chinese dishes?

5. How do Japanese arrange the table?

6. What is Sushi made from?

7. Do you like Oriental cuisine\ which do you prefer?

8. Are Georgians hospitable people?

9. What drinks are the most popular in Georgia?

10. What kind of meat is mostly used in Georgian cuisine? \ why?
11. What spices and herbs do they use?

12. Describe the recipe of shashlik\ lula — kebab or any other well — known
Georgian dish.

Tema 9.2. EBponeiickas KyxHs
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1. What do you know about English tradition of tea drinking?

2. Do you know about old English dish Sheppard’s Pie?\ How is it cooked?
3. What drink is Scotland and Ireland famous for?

4. What French terms come to restaurant?

5. Who is a creator of clear soup?

6. How many cheeses do French have? What are the most famous?
7. Where does real Champaign come from?

8. What is Italian cuisine famous for?

9. Is it rich in spices?

10. What are the Germans’ most favorite dishes?

11. When do they have beer festival?

12. What sorts of German beer can you recommend?

Tema 9.3. CiaBsiHcKasi KyXHSI

1. What is Ukrainian cuisine famous for?

2. What is the difference between Russian and Ukrainian Borsch?

w

. What is the most famous dish made of pork? \ how is it served?

4. \What is the name of hard Ukrainian drink?

o1

. What pastries do they like cooking?

»

. Is Bulgarian cuisine rich in vegetable dishes?

\l

. What herbs and spices do they use?

oo

. What countries influenced Bulgarian cuisine?

(o]

. Do they prefer fat or lean dishes?
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10. What sort of cheese do Bulgarians prefer?
Kpurepun onenku:

- OLICHKA «OTJIMYHO» BBICTABIISAETCS] 00yYarOLEMyCsl, €CJIM OH IOJIHO HU3JIaraeT
U3Y4YCHHBI MaTepuajn, OOHapyXHBaeT MOHHMaHHWE MarepHhayia, O0OOCHOBBIBAET
CYXKACHHS, IEMOHCTPUPYET CIMOCOOHOCTh MPUMEHUTH TMOJY4YCHHBbIC 3HAHUS Ha
NpaKkTUKe, MPUBECTU IPUMEPHI HE TOJBKO M3 yUeOHHKA, HO M CAMOCTOSITEILHO
COCTaBJICHHBIE; M3JIaraeT MaTepHrall MOCIE0BATEIbHO .

- OIICHKa «XOpOIIIO» BBICTABISAETCA OOydYarONIeMyCs, €CJIM OH JaeT OTBET,
YIOBJICTBOPSIOMIMA TEeM K€ TpeOOBaHUSAM, YTO M JUII OTMETKH 57, HO
JTomycKaroTcs 1-2 omuOKH, KOTOpBIE caM K€ HCHpaBiser, u 1-2 HemodeTa B
MOCJIE0BATEIBLHOCTH U SI3BIKOBOM O0(OPMIICHUH H3J1araeMoro.

- OLIEHKA «yJIOBJIETBOPUTEIHHOY» BBICTABISIETCA 00YYaIOIeMycCsl, €CI CTYICHT
OOHapyXMBAaeT 3HAHWE W MOHUMAHHE OCHOBHBIX TOJIOKCHHA TAHHOW TEMBI, HO:
u3jJaraeT MaTepuall HEMOJIHO U JIOMyCKaeT HETOYHOCTH B YNOTpeOIeHUU
HEOOXOAUMOW NMPOPECCUOHANBHONW JIEKCHKH, HE YMEET JOCTAaTOYHO TIIyOOKO M
JI0Ka3aTeIbHO 00OOCHOBATH CBOM CYKJICHHWS M MPUBECTH CBOM MPUMEPHI; U3araer
MaTepuaj HEMocieI0BaTEeIbHO U JIOMYCKAeT OIMOKH B S3bIKOBOM O(OPMIIEHUU
U3J1araeMoro.

-OLICHKa «HEYJIOBJICTBOPUTEIHHO» BBICTABIACTCS OOydYaromeMycsi, €ciu
CTYJIEHT OOHapy>KMBaeT HE3HaHWe OOJIbIIEH YacTH COOTBETCTBYIOIIETO pasiena
M3y4aeMoOro MaTepuasa, JOMYyCKAaeT OIMMOKKM B yHNOTPEOJCHUH JIEKCHKU
OecropsI0YHO U HEYBEPEHHO M3JIaracT MaTepHall.

OOpa3Iiel TEKCTOB JIJISt YTEHUSI U TTepeBoia (2-0i BOMPOcC)
Starters:
e Vienna - style salad (asparagus, boiled tongue, green peas, cream, dill),
dressed with mayonnaise.
e Liver pate (beef liver, onion, carrot, butter), decorated with butter and egg.
e Eggs “Benedict” (poached egg on fried slice of bread with bacon or salmon),
served with Holland sauce on the top (yolk, butter, lemon juice, water, salt, pepper)

Soups:

e Beetroot soup(boiled beetroot, potatoes and egg, fresh cucumber, green
onion, dill, parsley), served cold with sour - cream.

e Lobster soup served with croutons.

Main dishes:
e Baked mackerel stuffed (grated carrot, boiled potatoes, dry mustard, parsley,

lemon), served with rice and marinated sweet pepper and hot chili pepper.
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e Scottish - style egg in mince (boiled egg, wrapped in minced beef with
mustard, coated in bread crumbs, fried in oil), served with sweet sauce.

Side dishes:
e Spicy potatoes with peas (green chili pepper, olive oil, cumin, ginger,
potatoes, peas, chopped coriander).

Deserts:

e Curd pancakes, served with honey or sour cream.

e Blueberry dessert, served with whipped cream.

e Grapes with mint (halves of grapes, mint liquor, covered with sour — cream
and brown sugar), served immediately after preparing with a mint leave on the top.

Egg and cereal dishes:

e Spanish omelet with mushrooms (eggs, boiled potato, champignons, onion,
tomato, bacon, butter), served with grated cheese and vegetables.

e Buckwheat kasha with milk

BapwuanT 2
Menu

Starters:

e Black caviar, served with butter and toasts

e Cold meat assorted (ham, cold boiled veal, tongue, sausage, chicken roll),
served with fresh cucumber, tomato, lettuce leaf, horseradish and mustard.

e Curds with tomato (tomato, filled with curds with garlic, tarragon and freshly
ground black pepper), served chilled.

Main dishes:

e Vegetable Golubtsy - Cabbage rolls(carrot, onion, celery and parsley mince
wrapped in a cabbage leaf, stewed with tomato), served in a casserole

e Fried octopus, served with grated cheese.

e Herring in cabbage leaf (herring stuffed with mint leaf, wrapped in cabbage
leaf, baked in foil), served with sauce (cream, garlic and lemon).

e Hare with mushrooms (hare, onion, garlic, champignons), served in
saucemade from sour - cream, dry red wine, pepper, cloves and dry spicy herbs.

e Chicken fillet with vermouth, served with fried mushrooms and onion on the
top, decorated with parsley

Side dishes:
Boiled new potatoes with dill.
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Deserts:

e Blueberry dessert, served with whipped cream.

e Fresh peach with mint and bay leaf syrup (sugar, mint, bay leaf, lime juice),
served chilled with whipped cream and biscuits.

Milk and cereal dishes:

e Fried cheese (slices of cheese, coated in egg and bread crumbs, fried in oil),
served with herbs and fresh tomato.

e Goorievskaya kasha (layers of semolina kasha, jam, baked milk, nuts, candied
fruit, butter, sugar).

Bapuant 3
Complaints.

Restaurant is a place, where people arrange the parties, celebrate anniversaries,
have business meetings or just have meals. Guests want to relax and enjoy
themselves, listen to music and dance. Unfortunately, sometimes people meet with
problems and they have to complain. F. e. the table where they sit may stand on a
droughty spot and the music is too loud. At weekends when the restaurant is short
staffed the service is very slow or the waiter may be not very polite or even rude.
Another complaint is that the plate or cutlery is dirty or there is a lipstick on the
glass. A waiter may forget to bring something f. e. a napkin or an ashtray. Fizzy
drinks may be flat or warm, a bottle may be uncorked. Coffee or tea may be cold.
And at last the bill may be wrong. Of course the quality of food is most important
thing at the restaurant. But the dish may be uneatable: meat is tough, under or
overdone, it may taste bad: too salty, spicy or vinegary. The bread may be stole.
The heard waiter must solve any problem that may happen: to change the dish, to
improve the mistake and apologize.

BapwuanT 4
Methods of cooking
Cooking is a heat treatment of food to make it edible. Many products can not be
eaten raw. Meat, fish and vegetables are usually cooked. Some fruits are not
cooked, but some, such as apples, pears and currants, may be used in pies or to

make desserts. Fruits are also cooked to make jams, jellies and marmalade.

The 4 basic ways to cook food are:
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heating in a liquid ( boiling, stewing)

heating in fat or oil (frying)

heating in steam ( steaming)

heating by dry heat (baking, roasting, grilling

3 Cooking any dish is easier if you are familiar with its ingredients. The most
important thing you need to know before you start is how to be a careful cook.
Always wash your hands before handling food. Thoroughly wash all raw
vegetables and fruits to remove dirt. Wash uncooked poultry, fish and meat under
cold water. Use a cutting board when cutting up vegetables and fruits. Don't cut
them up in your hand. If you have long hair, tie it back before you start cooking. If
you get burned, hold the burn under cold running water.

Bapuanr 5
Menu
Starters:
Cold asparagus with green sauce (parsley, dill, green onion, lemon juice, olive
oil, mustard).

Jellied sturgeon, served with horseradish.
Curds pate (curds, milk, mustard, cumin, butter, pepper), served chilled.

Soups:
Milk soup with pumpkin, served with sugar and toasts.

Main dishes:

Fried trout, served in a frying pan, decorated with chopped herbs.

Grilled scallop, served with toasts and butter.

Home - style duck (duck, onion, potato, bay leaf, pepper), served in a pot.

Lamb baked with aubergine (lamb ribs, white wine, onion, tarragon, tomatoes,
aubergine), served with olives.

Golubtzi ( minced beef with rice and onion, wrapped in a cabbage leaf, stewed
with spices)

Spaghetti with “Béchamel” sauce (milk, butter, flour).

Side dishes:

Pumpkin, stewed with apples and spices.
Cauliflowergratinated
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Deserts:

“Baskets with sweet cherry” (sugar pastry, sweet cherry, curds whipped with
whites and sugar), served chilled.

Cheesecake with honey

Rhubarb dessert (pieces of rhubarb stem, boiled with dry white wine, lemon
juice and sugar), served chilled with whipped with cinnamon cream and biscuit
crumbs.

BapuanT 6
Menu

Starters:

Crab salad with corn, dressed with mayonnaise.

Curds pate (curds, milk, mustard, cumin, butter, pepper), served chilled.

Jellied game (hazel grouse, partridge, wood cock, pheasant)

Curds with fresh herbs (lettuce, spinach), served with cold sour — cream and
parsley.

Soups:
Milk soup with pumpkin, served with sugar and toasts.

Main dishes:

Macaroni (pasta) with eggs (boiled macaroni, milk, eggs baked), served with
butter.

Chicken Kiev (chicken breasts stuffed with green butter, coated in bread
crumbs, fried), served with fried potato and green peas or marinated fruit.

Cutlets with cheese (minced beef and pork, onion, cheese, egg, coated in bread
crumbs, fried, served with fried potato.

Pike perch with vegetables, stewed in champagne (courgette, potatoes, carrot,
bell pepper).

Herring in cabbage leaf (herring stuffed with mint leaf, wrapped in cabbage
leaf, baked in foil), served with sauce (cream, garlic and lemon).

Christmas goose (goose filled with spices and chopped herbs, roasted with
apples), served with apple sauce.

Deserts:

e Dessert” Tenderness” (pieces of kiwi, orange, apricot and dates with chilled
sauce made from apricot sauce, honey, white dry wine and shredded pistachios).

e Swedish apple pie (apples, butter, almond, raisins, rum, sugar, cinnamon,
fresh white bread crumbs), served warm with custard.

e Festive cherry in Chou pastry (cherry stuffed with chopped nuts, rum, sugar
and cocoa, wrapped in pastry, fried, then coated in cocoa with sugar).

e Jellied game (hazel grouse, partridge, wood cock, pheasant)
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Bapuant 7
Fish dishes

The best-known and probably the most popular fish dish served in a Russian
restaurant is monastery-style sturgeon. Pieces of sturgeon are baked with
mushrooms and sour cream. Another appetizing dish is sturgeon Tzar-style
shashlik with tartar sauce, olives and green lemon. Before frying the sturgeon
pieces are marinated in white wine with onions and lemon. This makes the fish
particularly tender.

Beyond all praise are pike-perch rolls. Pieces of the fillet are first coated with
salmon mousse and then wrapped in dough and baked. The rolls are served with
potatoes and cauliflower. Another way to prepare pike-perch is to fry the pieces in
beer dough.

The fish dishes also include boiled sturgeon and horseradish in kvas, trout filled
with mushrooms and cheese and carp baked with mushrooms. Fried or steamed
salmon dishes are also delicious.

BapwuanT 8

Hard drinks

e Canadian whisky is made in charred oak barrel and causes lightness in body;
has the flavour of corn and barley.

e Kahlua is Mexican liqueur made from coffee beans and have vanilla aroma.

e Cointrean is brandy made from triple sec and orange Curacao.

e Curacao triple sec is made from bitter orange peel. Rum, spices and sugar are
added.

e Classic Walker, a short drink, made from Black Label Scotch whisky, soda
water and fresh lime juice.

e Apple Blow, long drink, made from Applejack brandy, lemon juice, egg
white, powdered sugar, apple juice and club soda.

e Ramos Fizz, long drink, made from Old Tom Gin (made from grain), cream,
fresh lemon juice, fresh egg white, club soda, powdered sugar, orange flower
water, fresh lime juice.

Bapuant 9
The Quick Trick

Liqueurs are for nuts (hazelnuts, almonds), cordials are for fruit (lemon, orange,

62



etc). And schnapps—well, just remember, they’re not sweetened.

If you’re looking for a basic rule, remember this: Cordials are liquors made
from fruit or fruit juice, while liqueurs are alcoholic drinks made from seeds,
herbs, or nuts. So Triple sec, Sloe gin, Grand Marnier, Cointreau, Curagao,
Brandy, Kir, Framboise, and Chambord are cordials. On the other hand,
Jagermeister, Pernod, Kahlda, Amaretto, Frangelico, Strega, and Chartreuse are
liqueurs. ( Beware! In England, the word cordial usually refers to a sweetened
drink that is not alcoholic—Rose’s Lime Cordial is an example.)

While the difference between liqueurs and cordials isn’t always clear, the one
between aperitifs and digestives is. Aperitifs are drunk before dinner, to help
stimulate the appetite. Classic aperitifs include the Martini, the Manhattan, the
Old-Fashioned, and the Sidecar. Digestives are, obviously, to aid digestion, and are
drunk after dinner. You can also finish your meal with one of these digestives : the
White (or Black) Russian, the Brandy Alexander, Kahlla, the Grasshopper,
Daiquiri, Amaretto, port, or cognac.

Bapuant 10
Types of coffee

Café au lait, "coffee with milk™ in French, is a French coffee drink. The
meaning of the term differs between Europe and the United States; in both cases it
means some kind of coffee with hot milk added, in contrast to white coffee, which
is coffee with room temperature milk or other whitener added.

Cappuccino is an Italiancoffeedrink prepared with espresso, hot milk, and
steamed-milk froth. cappuccino is a coffee drink topped with foamed milk.

Espresso is a concentrated beverage brewed by forcing hot water under pressure
through finely ground coffee. Espresso often has a thicker consistency, a higher
concentration of dissolved solids.

Greek frappé or Café frappé (Greek: opoméc, frapés) is a foam-covered iced
coffee drink made from instant coffee.

Latte, meaning "coffee and milk" in Italian, is a coffee drink made with
espresso and steamed milk.

Sankais a brand of decaffeinatedcoffee, sold around the world, and was one of
the earliest decaffeinated varieties.

Apple cider, sometimes soft or sweet cider, is the name used in the United
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States and parts of Canada for an unfiltered, unsweetened, non-alcoholic drink
made from apples. It is opalescent, or opaque, due to the fine apple particles in
suspension, and may be tangier than conventional filtered apple juice, depending
on the apples used.
Bapuant 11
The Smoke over the Water

20 ml —gin

100 ml-dry Champagne

20 ml-freshly squeezed lemon juice

20 ml-liquorThrill Sec (Quantro)

Preparation

If you want to surprise your girlfriend — this is a chance!

Put two cubes of ice into a cocktail glass and add gin and Champagne. Put it
aside. Take a short glass. First, pour juice into it. Then pour liquor carefully using a
bar spoon. Juice and liquor density is different so they make two layers. Then fire

the liquor!

Finally, pour the firing mixture carefully into the cocktail glass with gin and
Champagne.

Bapuant 12
How to eat meat, chicken and chops.

Meat is cut with a knife and fork. If a platter of meat is passed to you, take only
one large slice or two small slices at one time. You may take more meat when the
platter is passed again.

Pork, lamb and veal chops are eaten with a fork and knife. Spear the plump end
of the chop with your fork and cut out the centre part. Then cut and eat this part,
one or two pieces at a time. With your fork and knife, get as much meat as possible
from the remaining bone. If there is a frilled paper panty on the bone, you may
hold onto it with your fingers and take out the meet with a fork.

At picnics and barbeques, fried chicken is eaten with the fingers. A knife and
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fork are used at other times. Spear the chicken with your fork, and with the

knife strip the meat from the bones. Whatever meat you can’t get with your fork
and knife should be left on the bone. Gnawing on the bone is suitable only for the
most informal occasions. Other birds, such as duck, pheasant, Rock Cornish hens,
are eaten with a knife and fork

5

«OTINYHO»

4

«XOopomIo»

Kputepun onenku:
3axanue 1

- PACKpBITHI BCE TJIABHBIE ACIIEKThI TEMbI
- Habmomaercs  OoJibIIOe  pa3sHOOOpa3We  CIOBApPHOTO |
IpaMMaTHYECKOTO CTPOSI PeUr

- IPUCYTCTBYET HEOOJBIIOE KOJIMYECTBO TPaMMaTHUECKHUX OMIHOOK,
BCTPEUAIONIUXCS TJABHBIM 00pa3oM NpH IONBITKE HCIOIb30BaHUS
CJIOKHBIX TPAMMATHYECKUX KOHCTPYKIIHIA.

- TeMa H3JIOKEHA SICHO, JIOTUYECKH IIOCIIEJOBATEIBHO, C
UCTIOJIb30BaHUEM Pa3HOOOPa3HBIX COI030B, BBOJHBIX CIIOB H T.II.

- CTWJIb U3JI0KEHUS B I[€JIOM COOTBETCTBYET IIOCTABICHHOM 3aj1a4e.

- XapakTep U3JI0KEHHUS TeMbI TOJHOCTHIO COOTBETCTBYET OXKHUIAHHSIM

9K3aMcHarTopa.

3aganue 2

- IEpEBOJ] OCYIIECTBJIEH 0€3 MPOIYyCKOB U MPOU3BOJIbHBIX
COKpAIIIEHUI TeKCTa OPUTHHAJIA, HE COJEPKUT (PAKTUIECKUX OLITUOOK.
TepMUHOJIOTHS HCTIOIB30BaHA MPABUIILHO U €IMHOOOPA3HO.
ITepeBo1 0OTBEUAET CUCTEMHO-S3BIKOBBIM HOPMAaM U CTHUJIIO SI3bIKA

nepeBoa.

3ananue 1
PACKPBITHI BCE TJIABHBIC ACTIEKTHI TEMBI
- HaOr0JaeTCs pazHooOpasue CI0BAPHOTO U TPAMMAaTHYECKOTO CTPOS

peun
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3

«YIB.»

- IPUCYTCTBYET HEOONBIIOE KOJIUUYECTBO TIpaMMaTHUYECKUX OMIMOOK,
BCTPEYAIOLIMXCSl TJIABHBIM O0pa3oM MpU MOMBITKE HCHOJb30BaHUS
CJIOKHBIX TPAMMaTUYECKUX KOHCTPYKLUU.

- TEMa U3JI0KEHA JJOCTATOYHO SICHO, JIOTUYECKH ITOCIIEN0BATEIBLHO

- CTWIb U3JI0’KEHUA B LIEJIOM COOTBETCTBYET IIOCTABJICHHOM 3a1aye.

- XapakKTep HU3JI0KCHUA TCMBI COOTBCTCTBYCT OXHMAaHUAM

AK3aMeHaTopA.
3amanue 2

- TIEepeBOJ OCYIIECTBICH 0e3 MpOIMyCKOB U TMPOU3BOJIBHBIX
COKpAIllCHUM TEKCTa OpUTrHHAaAa, COACPKUT HE3HAYUTEIbHbBIC

CTWJIMCTHYECKHE OMMOKHK. TepMHHOJIOTHS UCIOJIb30BaHa MPABUIBHO
1 eauHOOOpa3Ho. [lepeBos OTBEYaET CUCTEMHO-S3BIKOBEIM HOPMAaM U

CTHJIIO A3bIKa IICPCBOIA.

3ananue 1
- HE PACKPBITHI TJIABHBIC ACTICKTHI TEMEI.
- HaOmromaercs  HeOOJbIIOE  pa3HOOOpas3We  CIOBapHOTO U
IrPaMMaTHYECKOTO CTPOS Peun
- MPUCYTCTBYET AOCTATOYHO OOJIBIIIOE KOJTMYECTBO TPaMMaTHYECKUX
OIIHOOK.
- TeMa M3JI0KEHa 0€3 JIOTHYECKOU MOCIeI0BaTeILHOCTH.
- CTUJIb U3JIOKEHHSI HE COOTBETCTBYET MOCTABIICHHOM 3aj1a4e.
3ananue 2
- TEpeBOJ OCYHICCTBICH C TMPONYCKaMH W IPOW3BOJIHHBIMH
COKpAIICHUsIMH  TEKCTa OpUTHHANA, COJCPKHUT  (HAKTHIECKUE
ommOku. IlepeBoa HEAOCTATOYHO OTBEYAET CHUCTEMHO-SI3BIKOBBIM

HOPMaM M CTHJIIO SA3bIKa IICPCBOIA.

3aganue 1
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KHEYI.

- TCMa HC paCKpLITA.

- OTCYTCTBYCT p33H006p8,31/I€ CJIOBApHOI'0O U IrpaMMAaTUYICCKOIO CTPOA

peun
- IPUCYTCTBYET OOJBIIOE KOJIMYECTBO TPAMMATUYECKHUX OIIMOOK.
- CTHJIb HE COOTBETCTBYET ITOCTABICHHOM 3a1aue.

- XapakKTep H3JIOKCHUA TCMbI IIOJJHOCTBIO HE COOTBCTCTBYCT

OXKHMJIaHUSIM SK3aMeHaTOopA.
3aganue 2

- TIEpPEeBOJI OCYUIECTBIICH C MOpomycKaMHh U MPOU3BOJIBHBIMU
COKpAlllCHUSIMM  TEKCTa OpUTHHANIA,  COJCPXKHUT  (HaKTHUECKUE
omuOku. TepMuHONOTUS HUCTIONB30BaHAa HeMpaBwibHO. [lepeBon He

OTBCYACT CUCTCMHO-A3BIKOBBIM HOPpMaM M CTUJIIO A3bIKa IICPCBOIA.

3.3. MeToanuecKkue peKOMEHAALMHU 110 OLEHUBAHUIO ¢(hOPMUPOBAHHOCTH
KOMIIETEHIUH M0 pPe3y/JibTaTaM NPOMEKYTOYHOM aTTeCTAlluH

®dopma MpoBEICHUS NPOMEKYTOYHON aTTECTAllUU M0 YUYeOHON NUCITUTIIINHE

OIl. 07

NHocTpanHbld  S3bIK B NPO(ECCHOHATBHON  JeATENbHOCTU

nudpepeHIMpOBaHHBIN 3a4eT

OueHouHbIi JUCT ¢HPOPMUPOBAHHOCTH KOMIIETEH U

Kon
KOMIICTCHIINN

KOMIICTCHIIN OTHOCHUMBIX K JUCIUITJIMHE

HazBanue OI_IeHKa C(i)OpMI/IpOBaHHOCTI/I KOMIICTCHIIN (‘laCTI/I KOMHeTeHI_[I/II/I),

B nenom no aucumMiuinHe
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