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1. OBIIIASI XAPAKTEPUCTUKA PABOYEM ITPOI'PAMMBI YUEBHOM JIUCIIUTLIAHBI
OI'C2.03 UHocTpaHHBIN S3BIK B IPO()ecCHOHATBHOM AeATEIbHOCTH

1.1. Ob6sacTh NPUMEHEHHUS TPOrPAMMBI

1.1. O6saacTh NpUMEHeHNsI MPOTPAMMBbI

PabGouass mporpamma yd4eOHOTO TMpeaMeTa SBISETCS YacThi0 MPOTPaMMBI  MMOATOTOBKHU
CHEIUATUCTOB cpeaHero 3BeHa B cooTBeTcTBUU ¢ OI'OC mo cmenumansHocTH (crienuanbHOCTAM) CIIO
43.02.15 Iosapckoe u konoumepckoe 0eno, 43.00.00 Cepsuc u mypusm

PabGouass mporpamma y4eOHOW IUCIUIIIMHBI MOXKET OBITh HCIIOJIb30BaHA B JIOMOJHUTEIHHOM
npodeccnoHabHOM 00pa3oBaHUH (MOBBIMICHUE KBATU(UKAUKA WM TEPENOArOTOBKA) MPH HAIUYHH
cpenHero (ImoxHoro) ooimero oopa3zoBanus. ONbIT pabOTHI HE TPeOyeTCsI.

1.2. MecTo y4eOHOro mpeaMera B CTPYKType NPOrpaMMbl NMOATOTOBKH CIEHMAJMCTOB CpelIHero
3BeHa:
Hucnurmuaa OI'CD.03 «MHOocTpaHHBIH S3bIK B TPO()ECCHOHATBLHON ACATEIHHOCTHY OTHOCUTCS
K 00IIeMy T'YMaHUTAPHOMY U COIIHATIbHO-?)KOHOMUYECKOMY YUEeOHOMY ITHKITY.
Oceoenue npeomema cnocobcmeyem Popmuposanuro 00uUX KOMnemeHyuil:
OK 01 Beibuparp crocoObl pemeHus 3agad Nnpo(ecCHOHAIBHOW NeATeNbHOCTH, NPUMEHHTEIBHO K
Pa3IMYHBIM KOHTEKCTaM.
OK (2 Vcnonp30oBaTb COBPEMEHHBIE CPEICTBAa IMOWCKA, aHAIW3a M HMHTEpIpeTanud WHPOpMAIUU, H
nH(OPMAaLIMOHHBIE TEXHOJIOTUH AJIs BHIIOTHEHHS 3a/1a4 MPOPECCHOHATBHON AESITEIbHOCTH
OK 04 D¢ddexTrBHO B3aMMOICHCTBOBATE U PA0OTATh B KOJUIEKTUBE U KOMaHJIC
OK 05 OcymiecTBiaTh YCTHYIO U MUCbMEHHYIO KOMMYHUKAIIMIO HA TOCYIapCTBEHHOM SI3bIKE C YYETOM
0CcOOEHHOCTEH CONMANTBHOTO U KYJIBTYPHOTO KOHTEKCTA.
OK 09 Ilonw3oBaThcs MpodecCHOHaTBHON JOKYMEHTAIMEH Ha TOCYIapCTBEHHOM U MHOCTPAHHOM SI3bIKaX

1.3. Hean wm 3agaum y4yeOHOro mnpeamera — TpPeOOBAaHMS K pe3yibTaTaM OCBOeHHs Y4eOHOIl
AUCHUILINHBI:
Ilenv Oucyunnuner - GopMUPOBAHUE TMPEACTABICHUM 00 aHTIUHCKOM S3bIKE KaK O SI3bIKE
MEXTYHApOAHOIO OOILIEHHS U CPEICTBE MPUOOIIEHUS K LIEHHOCTSIM MUPOBOW KYJIbTYPbl M HAIIMOHAJIBHBIX
KyJIbTyp; (hopMupoBaHHE KOMMYHHKAaTMBHON KOMIIETEHIIMM, IO3BOJIAIOLIEH CBOOOJHO oOmIaThcs Ha
aHTJMICKOM $I3bIKE B pPa3lMuYHBIX (opmMax M Ha pa3iIdyHble TEMBl, B TOM 4HcIe B cdepe
npoeCCHOHATILHON JIeATETbHOCTH, C Y4E€TOM NPHOOPETEHHOTO CIOBAapHOrO 3araca, a Takke YCIOBHUH,
MOTHBOB W Iiesiell oOmieHus; (opMHpOBaHHE U Pa3BUTHE BCEX KOMIIOHEHTOB KOMMYHMKaTHBHOW
KOMIIETEHIIUM:  JINHIBUCTHYECKOH, COLMOJIMHIBUCTHUYECKON, JHUCKYPCUBHOW, COLIMOKYJIBTYPHOM,
COIMAIPHOM, CTPAaTETHYECKONM | TMPEAMETHOM; BOCIHUTAHHE JUYHOCTHU, CHOCOOHOM M Kenaromiei
y4acTBOBAaTh B OOLIIEHUH Ha MEXKKYJIbTYPHOM YPOBHE; BOCIIUTAHHE YBAKUTEIBHOI'O OTHOLIEHUS K APYTUM
KyJIbTYPaM U COLIMAJIbHBIM CYOKYJIbTYpam.
3aoauu oucyunaunsl:
- 3aKpeTJIeHNE HaBBIKOB YTEHUS U IOHUMAaHHUS TEKCTOB 10 Mpo(eCcCUOHATbHON TEMATHKE;
- (opMupOBaHME U 3aKpEIUICHHE HABBIKOB 3JIEMEHTAPHOIO OOIIEHHS HAa HMHOCTPAHHOM S3BIKE C
MIpUMEHEHHEM MTPO(ECCHOHATIBHON JIEKCUKU U TIPABUJI PEYEBOTO STUKETA;
- paclIMpeHHE aKTUBHOIO CJIOBapsl CTYAEHTOB, 3HAaHWM I'paMMaTHYECKOrO MaTepuaya, 3aKpeIuieHue
HABbIKOB YCTHOTO U MUCHMEHHOTO MEPEeBO/Ia CIIEIUAIbHBIX TEKCTOB;
- pa3BUTHE CTPAHOBEAUECKOIO OIbITA U PA3BUTUE TBOPUYECKON JTMYHOCTH CTYIEHTOB.
B pe3ynomame oceoenus yueonoi Oucyuniutsl 00y4aroumuiica 00ax4cen

ymemp:

V1. obmarbecsd (YCTHO M NHCbMEHHO) Ha aHIVIMHCKOM SI3bIKE Ha MpodeccroHallbHbIE U

MIOBCE/IHEBHBIE TEMBI;
V2. nepeBoauTh (CO cioBapéM) HHOCTPAHHBIE TEKCTHI MPOGECCHOHATHHON HAMMPABICHHOCTH;
V¥3. caMOCTOSATENBHO COBEPIIEHCTBOBATh YCTHYIO M IUCBMEHHYIO PEYb, MONOJIHATE CIOBAPHBIN
3amac.



B pe3ynbmame oceoenus yueonoit oucyunaunsl 00y4aouuiica 001:4ceH 3Hamb

31. nexkcuueckuit (1200-1400 JsekcHMuYeCKMX €OUHUI]) W TI'PAMMATUYECKUH MHHHMYM,
HEOOXOIUMBIN JJIsi UTEHUS U mepeBofa (Co clioBapéM) MHOCTPAHHBIX TEKCTOB MpodeccruoHanbHON
HaIpPaBJIEHHOCTH.

1.4. PekomeHyeMoe KOJIHYECTBO YACOB HA OCBOEHHE MPOTrPaMMbl y4eOHOH U CHUILIMHBI:
MakcumanbHOM yueOHOU Harpy3ku oby4varomierocs 180 yacoB, B ToM uucie:

- 00s13aTeNIbHOM ayauTopHOU yueOHol Harpy3ku 180 vacos.

2.1. O0beM yueOHOI JMCUMIIIMHBI M BUABI Y4eOHO padoThI

Bun yuedHoil paGoTsl Oo0bem yacoB
MaxkcumanbHasi yueOHas Harpyska (BCero) 180
OO0s3aTenbHas ayuTOpHast yueOHast Harpy3ka (BCero) 180

B TOM YHCIJIC:

MMPAKTUYCCKUC 3aHATUA 180

Hmozcosasn ammecmayust 6 ¢Opﬂ/l€ 3auema c OT/;GHKOMV 8 CeObMOM
cemecmpe




2.2. TemaTn4yecKui NJIAH U COAEPKaHNE Y4eOHOI TucHUIINHbI « MHOCTPAHHBIN A3BIK B NPO(ecCHOHAIBLHON esITeJIbHOCTID)

HaunmeHoBanue Coaep:xanue yueOHOro MaTepuaJa, JJadoparopHbie padoThl U IPAKTHYECKHUE O0bem B Tom unciie | Yposenn
pa3iesioB U TeM 3aHATHSA, CAMOCTOAITEIbHASA PadoTa 00y4aroIUXCs 4acoB 4acel 10 | OCBOEHHS
NPaKTHYECKOM
NO/ATOTOBKeE
1 2 3 5
Pa3nea 1. IlpodeccnoHa/IbHO-OPHEHTHPOBAHHBIH KypC 72
T 11 Cooepoicanue yuebHoeo mamepuaid
ema 2. Pycckas HanmoHanbHast KyxHs. CTpanaTesbHbIN 3a510T

ggﬁ%%?fanbnaa KyxH3 [Mpaktrueckoe 3ausatre Nel Pycckas HalmoHabHAsT KyXHS 2 2 1
[IpakTnueckoe 3anaTue Ne2 BpInojaHeHNE JEKCUYECKUX YIIPAKHEHHUN 2 2 3
ITpakTuueckoe 3ansarue Ne3 PerenTsl pycCKux OO 2 2 2
[IpakTnueckoe 3anstue Ned CtpanarenbHblil 3a10rT 2 2 2
[IpaxkTrueckoe 3ansaTue NeS BellnoaHeHnEe TpaMMAaTHYECKUX YIPAKHEHUI 2 2 3

Tema 1.2 Cooeparcanue yuebHo2o mamepuana
SIkyTckas HaUMOHAJIbHAsA KyXHsl. MoganpHbIe [1arojsl U UX 9KBUBAJICHTHI.

SkyTckast [IpakTuueckoe 3anarue Ne6 SIKyTckas HallMOHAJIbHAS KyXHS 2 2 1

HAlMOHAMBHAA KyXHA [Tpaktuueckoe 3anstue Ne7 Penentsl IKyTCKUX OFOT 2 2 2
[TpakTnueckoe 3anatue Ne§ MojasibHbIE I71aroJibl U UX SKBUBAJIECHTHI 2 2 2
IIpakTnueckoe 3anaTue Ne9Y BrinoaHeHHe rpaMMaTHYECKUX YIIPAKHEHUH 2 2 3
Cooeporcanue yuebnozo mamepuana

Tema 1.3. .
Kyxus Benuko6puranuu n Amepuku. HaronanbHble 011012 OpuTaHCKON 1

Kyxns aMepuKaHCKoW KyxHH. [Tpuuactus

R%%I;?SIPHT&HHH " [Tpaktnueckoe 3anarue Nel0 Kyxus BenukoOputanuu u AMEpUKH. 2 2 2
[Tpaktryeckoe 3ansatue Nel 1 HannonansHble 011012 OpUTaHCKOM 1 2 2 2
AMEPUKAHCKOUN KYXHH.
IIpakTnueckoe 3anarue Nel2 Ilpugactue 2 2 2
[IpaxkTnueckoe 3ansTre Nel3 BeInosIHEHNE IEKCUYECKUX Y TPAMMAaTHYECKHAX 2 2 3
YIPAKHEHUI

Tema 1.4. Cooepoicanue yuebHo20 mamepuaia.
3noposoe nuranue. Kak ocraBarbes 310poBbIM. JleueOHOE MEHIO.

310pOBOE IIUTAHKE IIpakTnueckoe 3ansatue Nel4 3nopoBoe nuranue 9 9 1




ITpakTnueckoe 3anarue Nel5 Kak ocraBarbcs 310pOBBIM 2 2 Z
[Tpaktrueckoe 3anstue Nel6 JleueOGHOE MEHIO 2 2 2
[TpakTnueckoe 3anarue Nel7 BolliojIHEHUE JIGKCUUECKUX YIPA)KHEHUN 2 2 3
[Tpaktuyeckoe 3anstue Nel 8 Konrposnbaas padora Nel 2 2 3
Tema 1.5 Cooepoicanue yuebHoeo mamepuaid
HasBanus npoayktos | KOHIMTEPCKHE U xJ1e000ynounsle u3nenus. ['epynamii
ITATAHWA, [Tpaktrueckoe 3austre Nel9 ITpoayKThl TUTaHUS 2 2 2
Kongurepckue u
XJ1e000yJI0uHbIE [Tpaktuyeckoe 3anstue Ne20 Konnurepckue u xs1e600yI0uHbIe U3THSI. 2 2 2
M3ACITHAL. IIpakTrueckoe 3anstue No21 BrinosiHEHHE JTEKCUYECKUX YITPAXKHECHUI 2 2 3
[IpakTuueckoe 3anstue Ne22 I'epynnnii 2 2 2
[IpakTuueckoe 3anarue Ne23 BrlnosiHeHHE TpaMMaTHUECKUX YITPaXKHEHUN 2 2 3
Tema 1.6 Cooepoicanue yuebHoeo mamepuaid
brrosa U3 Msica. bmona u3 msica, nTunel, Auau. Buasl KylnHapHONW 00pabOTKH MSACHBIX TIPOIYKTOB.
b
nTlel, Judd. Buaer | CooXHOE JONOJIIHEHHE
KYJIMHApHOU o » 2 2 2
o%p A60TKH MSICHBIX [Ipaktuueckoe 3anstue Ne24 Bunbl msica, joMaiiHen ntuibl. biatona u3 msca,
MIpPOAYKTOB IITUOBI U JUYNU
[Tpaktryeckoe 3anstTue Ne25 Bupl KyaTuHapHONH 00paOOTKU MSICHBIX IPOJIYKTOB. 2 2 2
[IpakTnueckoe 3anaTue Ne26 BbllioJIHEHUE JIGKCUUECKUX YIPAKHEHUN 2 2 3
ITpakTnueckoe 3anarue Ne27 Ci0XHOE JONOJIHEHUE 2 2 2
[IpakTnueckoe 3anarue Ne 28 BolnosHeHHE rpaMMaTHYECKUX YIPa)KHEHUN 2 2 3
Tema 1.7 Cooeporcanue yuebnozo mamepuana
Puiba. Pr16a, MmopenpoaykTel. Buabl KynuHapHOH 00paOOTKH pHIOHBIX 0J1t0A. Y CIIOBHBIE
2
MOPENPOAYKTBL. IIPEIOKEHUS
By et Ky THHApHOA [TpakTuueckoe 3anarue Ne29 Poiba 1 MOpenpoyKThl 2 2 2
00pabOTKH PHIOHBIX 5 5 5
OO 1 [TpakTnueckoe 3anatue Ne30 VcaoBHbIE NPEIJIOKECHHUS
[Tpaktuueckoe 3anstue Ne3 1 Bunbl kynuHapHoi 00pabOTKH PHIOHBIX OJIFOJ. 2 2 2
[IpaxTuueckoe 3anatue Ne32 BolnosHeHUE JIEKCUUECKUX U TPAMMATHYECKUX 2 2 3
YIPAKHEHUI
Cooeporcanue yuebno2o mamepuana
Tema 1.8. 4 Y P
JlecepTsl 1 HAIUTKH.
JlecepTsl M HAMUTKY | T[pakTuueckoe 3anstie Ne33 JlecepTsl 2 2 1
[TpakTnueckoe 3anarue Ne34 Hanutku 2 2 2
[Tpaktuueckoe 3anarue Ne35 Pabota ¢ TekcTom 2 2 3
2 2 3

ITpaktruyeckoe 3anstue Ne36 Konrposabaas pabora Ne2




Pasznea 2. [lpennpusitust nuTaHust

52

Tema 2.1.
Pabounii neus
nmoBapa

Cooepoicanue yuebrno2o mamepuana
Pabouwnii nenp mosapa.

[Tpaktruyeckoe 3anstue Ne37 Pabounii 1eHs moBapa

[IpakTrueckoe 3anstue No38 BrinosiHEHHE JTJEKCUYECKUX YITPAXKHECHUI

[TpakTnueckoe 3anarue Ne39 Mos npakTuka

[TpakTuueckoe 3anarue Ne4(0 Kak s cran noBapom

ITpaktrueckoe 3anstue Ned1 Pabora ¢ TEKCTOM 10 CHEIUATBHOCTH

[IpaxTuueckoe 3anarue Ne42 [IpeszenTtanus Oyayuiei cnenuanbHocTH «Kak crath
YCIEIIHbIM B PECTOPAHHOM OU3HECE»
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Tema 2.2.

[Ipennpustus
00IIEeCTBEHHOTO
MMUTAHUSI

Cooeparcanue yuebHo2o mamepuaia
[IpennpusTus MUTaHUSA.

[IpaxTuueckoe 3anarue Ne43 Knaccudukanys TUIIOB IpeaIpUsITUN
OO0IIECTBEHHOTO MUTaHUS

[TpakTuueckoe 3ansarue Ne44 J[0mKHOCTHBIC HHCTPYKIIUU B chepe 0OMECTBEHHOTO
MATaHUS

N

[TpakTuueckoe 3anarue Ne45 BrinonHeHHE JIGKCUUECKUX YITPAKHEHUN

[TpakTnueckoe 3anatue Ne46 Pabora ¢ TEKCTOM IO CrieNUaIbHOCTH

[TpakTtuyeckoe 3anstue Ne47 Pecropanbl ObICTPOro MUTAHUS

[IpakTueckoe 3anarue Ne48 3amura npoekra «PecTopaHbl MOEro peruoHa Win
«Moti pecropan»
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Tema 2.3.
Kyxns. Lex.
ObopynoBanue

Cooepoicanue yuebHo2o mamepuaid
Kyxns. llex. O6opynoBanue

[Tpaktrueckoe 3anstue Ned9 Kyxns. llex. Kyxonnas yrBapp

[Tpaktuueckoe 3anstue Ne50 ["opsiumii 11ex u ero 060py10BaHNe

ITpaktuueckoe 3anarue Ne51 XonomaHsli 11eX U ero 000pyI0BaHHe

[TpakTrueckoe 3anstue Ne52 O6opynoBaHre KOHAUTEPCKOTO MeXa

[TpakTuueckoe 3anarue Ne53 [lepeBon HHCTPYKIUit 0 paboTe ¢ 060pymoOBaHHEM
C aHTJIMKCKOTO SI3bIKA HA PYCCKUH
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ITpakTruyeckoe 3anstue Ne54 KonrponbHas pabora Ne3

Tema 2.4.
Memnro. Bunsl MeH1o.
CocTaBiieHue MEHIO.

Cooepoicanue yuebno2o mamepuana
Mento. Buasl meHro. CocTaBiieHHE MEHIO JJIsI peCTOpaHa




IIpaxktrueckoe 3ansatue Ne55 Menro. HaznaueHue v NpUHLIMIIBI COCTaBICHUS
MeHI0. CTpyKTypa MEHIO.

N

[IpakTuueckoe 3anstue No56 Bubl MeH1o.

[IpakTnueckoe 3anarue Ne57 AHHOTAIMS TEKCTA

IIpakTrueckoe 3anstue No5S8 BrinoiHEHHE JTEKCUYECKUX YITPAXKHECHUI

[TpakTnueckoe 3anarue Ne59 CocraBieHue MEHIO.
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Tema 2.5.
CepBupoBKa cToja

Cooepoicanue yuebrno2o mamepuana
CepsupoBka crona. KyxoHHas yTBapb M nocya.

ITpakTuueckoe 3anarue Ne 60 KyxoHHast cepBupoBouHasi 6apHas mocyia

IIpakTrueckoe 3ansitue Ne 61 TexHOIOTHS CEPBUPOBKU CTOJIA

[IpakTrueckoe 3ansitue Ne 62 IloBcegHeBHas cepBUpPOBKaA CTOJIA

[Tpaktuueckoe 3anarue Ne 63 IIpeseHTanusi cepBUPOBKH MPA3THUYHOTO CTONA
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Tema 2.6.
O6cmy>kuBarmun
epCoOHAT

Cooeparcanue yuebHo20 mamepuana
OO6cmy>KuBaOIUN TEpPCOHAIL.

[TpakTuueckoe 3anarue Ne 64 O6CyKUBaIOIINIA TEPCOHA

[TpakTrueckoe 3ansitue Ne 65 PaboTta ¢ TEKCTOM 1O CHEIUATBHOCTH

[TpakTnueckoe 3anarue Ne 66 O6s13aHHOCTH 00CTYKUBAIOLIETO MepcoHana

[IpakTuueckoe 3anarue Ne 67 BolnosHeHUE JIEKCUYECKUX YIPAKHEHUI
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Tema 2.7.

OO6cnyxuBaHue B
pectopasne, B 6ape, B
Kade

Cooepoicanue yuebHoeo mamepuaid
OO6cnyxuBaHue B pectopane, B 0ape, B kade.

[TpakTuueckoe 3anatue Ne 68 ba3oBble mpaBuia 3TUKeTa pabOTHHKA
pecTopaHHOro OM3HEca

[Tpaktuueckoe 3anstue Ne 69 O6cnyXruBaHUE MTOCETUTENECH B peCTOpaHE

N

[Tpaktuyeckoe 3anstue Ne 70 IIpoGieMsl 1 5kago0bl B pecTopaHe

N

[IpakTuueckoe 3anarue Ne 71 MoskeT 1 cepBUC B pecTopaHe ObITh
COBEpPILIEHHBIM, U KaK BECTH ce0s B cilyyae xajol

[Tpaktuueckoe 3anarue Ne 72 KontposbHas pabora Ne4

Paznen 3. lenoBoii aHramicKknii

52

Tema 3.1.
JlenoBoe obmeHune Mo
Tenedony

Cooepoicanue yuebHo20 mamepuana
JlenoBoe obieHue no Tenedony.

[IpakTuueckoe 3anarue Ne 73 CrannaptHble Qppa3bl. BeipaxkeHne npocb0bl,
YTBEPIKICHHUS, COTJIacHsl, 6J1aroJapHOCTH, 0J00peHus], coxxaneHus. OTBEThl Ha HUX

[Tpaktrueckoe 3anstue Ne 74 O6pasiisl TenedOHHBIX Pa3TOBOPOB.

ITpaktuyeckoe 3anstue Ne 75 TenedoHHBIN pa3roBop ¢ aHITIMHCKON (GUPMOIA.




Cooepoicanue yuebnoeo mamepuand.

Tema 3.2. ITokymnka Ounera. B roctunune asponopra. Perucrpanus. Orbesn.

JlenoBas noe3ka. ITpaktuyeckoe 3anstue Ne 76 Tlokynka Ouiera. 2
[Tpaktrueckoe 3anstue Ne 77 B roctuHmIle adpornopTa. 2 2 2
[TpakTuueckoe 3anarue Ne 78 Perucrpanus. Orbe3 . 2
Cooepoicanue yuebrno2o mamepuaia.

Tema 3.3. CtpykTypa U oOpMIIEHHE AEIOBBIX MHCEM.

JlenoBble nuchbMa. [Tpaktuyeckoe 3anstue Ne 79 CtpykTypa u opopMiIeHHE IETOBBIX MHCEM. 2
[Tpaktrueckoe 3ansTue Ne 80 Turmsbl 1e10BBIX TTHCEM. 2
[IpakTuueckoe 3anarue Ne 81 CocraBieHue Je10BOTO NUChMA. 2
Cooepoicanue yuebHoeo mamepuaia.

Tema 3.4. CocrasiieHre pe3roMe U COpoBOANTENbHOTO muchMa. CobecemoBaHue ¢

[Tpuem Ha padorty. paboroaaresnem.
[Tpaktnueckoe 3anarue Ne 82 IIpuem Ha paboTy. 2
[Tpaktryeckoe 3anstue Ne 83 CocraBieHue pe3oMe H COMPOBOAUTEIHHOTO 2
MMChMa.
[Tpaktuyeckoe 3anstue Ne 84 CobeceoBaHue. 2
Cooepoicanue yuebHoeo mamepuaia.

Tema 3.5. dopMbI opraHuzanuu OusHeca.

@opmel opranusanuu | Ilpaktudeckoe 3anarue Ne 85 @opmsl opranuszaiuu 6usneca. UI1L. 2 2

OousHeca. [TpakTuueckoe 3anarue Ne 86 [lapTHepcTBo. 2 2
[TpakTnueckoe 3anarue Ne 87 Kopnoparusi. 2 2
Cooeporcanue yuebnozo mamepuana.

Tema 3.6. Ha ¢upme. Most kommnanus.

Ha ¢upwme. [IpaxTnueckoe 3anarue Ne 88 Ha ¢pupme. Ctpykrypa GpupMsl. 2 2
[TpakTrueckoe 3anstue Ne 89 3ammura npezenranun «Most KOMIAHUS. 2 2 3
ITpaktuueckoe 3anarue Ne 90 KontpoipHas pabora Ne 5 2 2
Bcero 8 180

Ilpomeosxcymounas ammecmayus 8 popme 3auema ¢ oyeHKou i cemecmp




3. YCJIOBUS PEAJIN3AIIMA YUYEBHOM JUCIHUIIJINHBI
3.1. TpeGoBaHusA K MUHMMAJIBLHOMY MATEPHAJIbHO-TEXHUYECKOMY 00ecreYeHn 0

HaunmenoBanmue HaunmeHnoBanme
AUCHUTLTHHBI cHenuaJIbHbIX* N
. OcHalleHHOCTH CHIeNUATbHBIX OMeleHU i
Ne (MonyJs), noMeleHuii u N .
. U MOMellleHUii VI cCaMOCTOSITeILHOIM
m\i NMPaKTHK B noMenleHuii 1Jis 26O TEI
COOTBETCTBHHU € CaMOCTOSITeIbLHOM P
Y4eOHBbIM IUIAHOM padoThI
1 Cro2. Ayn.Nel.102 YueOHast MmedeIb:
WHOCTpaHHBIH 54,8 m? Jlocka HaBecHas — 1 wiT;
A3BIK B Kaouner Croun (mpenonaBarensi)- — 1 mwr;
npo¢eCCHOHATBHON | TyMaHHTAPHBIX Cryn (npenonasarenst) — 1r;
JIeATEITbHOCTH AUCHMIINH Cron (pabouee mecto obyyaromierocs) — 19
VYueOHast ayTuTOpHUs | WIT.
1 3aHATHH Crynbs — 25 wr.

cemMuHapckoro tuna, | OOsydarenb- peuupKyiasTop — 1 wmrT.
I'PYNIIOBBIX U
MHIUBUAYAJIbHbBIX
KOHCYJIbTALIUH,
TEKYIET0 KOHTPOJIS U
IIPOMEKYTOUHOU
aTTecTaluu

bub6aunoreka,
YUTAJIbHBIH 32J1 ¢
0ecrpoBOAHBIM
BBIX0JIOM B Ce€Th
HNutepHer

3.2. UudopmanuonHoe odecrniedenne 00yueHust
[TepeueHs yueOHBIX U3IaHUHN, HHTEPHET-PECYPCOB, AOMOIHUTEIBHON JTUTEPATYPhI

Ocroenvle UCMOYHUKU:

Ne | ABTOpHI, 3arsnaBue HN3nareancTBO, roj
COCTABUTEJIH

OcHoBHasi TuTEpPaTYpa

BopoObeBa C. A., | AHITTUICKHI A3BIK AJIS1 pECTOPAHHOTO 3BC IOpaiir, 2025
Kucenera A. B. ousneca (B1). Business English for
Restaurants and Catering

I'omau T. 1O. AHTIUICKHUH SI3BIK TSI TEXHOJIOTOB 3BC HOpaiir, 2025
obmectBenHoro nutanus (B1-B2): yue6HuK
JUTSL CpeJTHeTro TTPOo(ecCHOHATEHOTO

o0Opa3oBaHUs
Bopo6resa C. A., | [lenoBoii aHTTTUACKUINA S3BIK JUIS 9BC HOpaiir, 2025
Kucenesa A. B. pectopannoro 6usneca (B1). Business

English for Restaurants and Catering:
y4eOHUK U1l CpeTHEro MPpo(hecCHOHATBEHOTO
o0Opa3oBaHus

JlonoJIHNTe/IbHASI JINTEPaTypa

| Autos B. @., | Anrsmiickuii s3b1k (A1-B1+): yuebuuk s | 9BC FOpaiit, 2025
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AwnrtoBa B. M.,
Kamu C. B.

cpeaHero npogeccuoHaIbHOro 00pa3oBaHU

H3BoaeHckasg A.
C,

Koxapckas E. 3.;
MO/ peIaKIneit
[Tony6uuenxo JI.
B.

AHTIUACKHUH SI3BIK UL KOJIIEKEN
(A2-B2): yuebHoe mocobue s
CIIO

BBC Opaitr, 2025

Ilepeuens I3n1eKmpoHHBIX pecypcos:

3narenbekuil nenTp MH®PA-M»y, norosop Ha oka3aHue yCIIyr IO NIPEIOCTaBICHUIO
octyna Kk ObC

Ne HanmeHnoBanue

21 Caiit Hayunoii oubiamorexku AI'ATY https://agatu.ru/lib/

22 DnexTpoHHas o0yvaromas 00os0uka Ha caiite AI'ATY, Moodle https://sdo.agatu.ru/
JIOCTYII K IeKTPOHHBIM pecypcaM u3natensets «FOPAUT» u «Jlauby, «Hayuno-

33

Hepeuenb um])opmauuouublx CRpPABOUHbBIX cucmem:

HaunmenoBaunue

DNEeKTPOHHBINA NEepHOaMUEcKUil cripaBouyHUK «Cuctema ["apanT;
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3.3. YciaoBus peajn3aunuu y4eOHOH TUCHUILINHBI IS CTY€HTOB-HHBAJIUI0B M JIUII C
OrpaHUYeHHbIMHU BO3MOKHOCTSAMHM 310POBbSI

3.3.1. OOpa3oBaTejibHbIE€ TEXHOJIOTHH.

C 1enpio OKa3aHMs IOMOIIY B O0YYEHUH CTYACHTOB-HHBaIHIOB U juil ¢ OB3 nmpumenstorcs
oOpa3oBaTelbHbIC  TEXHOJOTMM  C  HCIOJB30BAHUEM  YHHUBEPCAIBHBIX,  CIICIHUATBHBIX
UH(POPMAIMOHHBIX 1 KOMMYHHUKAIIHOHHBIX CPEJICTB.

J1J11 OCHOBHBIX BUJIOB y4eOHOM PabOThI MPUMEHSIOTCS:

KonTakTHas padora:

- ICKIIUH — TIPOOJIEMHAs JICKIHSL, JICKIHSI-TUCKYCCHS, JIEKIUS-TUAIIOT, JICKIIUS-KOHCYIbTAIIHS,
JeKIUs C MPUMCHCHHEM JIUCTAHIMOHHBIX TEXHOJIOTMA W TPUBJICUYCHUEM BO3MOXKHOCTEH
Nutepnera;

- IPaKTUYECKUE (CEMUHAPCKUEC) 3aHATUS - IPAKTHUECKUE 3a[aHMS;

- TpYNIOBBIE KOHCYJIbTAIlMM — ONPOC, paboTa C JICKIIUOHHBIM U JIOTIOJHUTEIEHBIM
MaTepUaIoM;

- MHIWBUAyallbHAs padoTa C mpernojaBaTeiieM - MHIMBHIyajlbHAs KOHCYJbTAIMs, padoTa ¢
JICKITMOHHBIM U JIOTIOJIHUTEIBHBIM MaTepuaioM, Oecena, MOpallbHO-3MOIIMOHANIbHAS TTOJJIEPIKKA U
CTHUMYJIMPOBAHHE, JUCTAHIIMOHHBIC TEXHOJIOTUH.

@DopMBI  CAMOCTOSITEJIBHOH  pa0OTHl  YCTAaHABJIMBAOTCS C YYETOM HHIUBUIYaTbHBIX
ncuxopuznueckux ocodbeHHocTel (yCTHO, MUCbMEHHO Ha Oymare Wik Ha KOMIBIOTEpE).

B xadecTBe CamMOCTOSTENBHON TOATOTOBKM B OOYYEHHWH HCIIONB3YETCS - CHCTEMa
TUCTaHIIMOHHOTO 00y4yenust Moodle.

CamocTtosTenpHas padora:

- paboTa ¢ KHUTOW ¥ IPYTMMHU UCTOYHUKAMH WH(OPMAIINH, TUIAH-KOHCIICKTHI;

- TBOPUYECKHE CAaMOCTOSTEIIbHBIC paOOTHI,

- IMCTAHIIMOHHBIC TEXHOJIOTHH.

[Ipy HEOOXOAMMOCTH OOYYAIOIMUMCS TPEIOCTABISCTCS JOMOJHHUTEIHLHOE BpeMs IS
KOHCYJIbTAIIMiA Y BBITOJHCHUS 33 JaHUN.

3.3.2. CnennanbHOE MaTEPHAJIBLHO-TEXHHYECKOE M Y1eOHO-MeTOoAnYeCcKoe odecnedeHue.

[Tpu oOyueHHH MO MTUCIMITIMHE MCTIONB3YeTCs CUCTeMa, TOJICPKUBAIONIAsl JUCTAaHIIMOHHOE
oOpa3zoBanue - «Moodley, opueHTHpOBaHHAs Ha OPraHU3alMIO JAUCTAaHIIMOHHBIX KYPCOB, a TaKXe
Ha OpTaHU3aIMI0 B3aWMOJICHCTBHS MEXIy INpenojaBarejleM H OOYJaroIIUMHCS TOCPEICTBOM
MHTEPaKTUBHBIX 00yJaroIIKX 3JI€MEHTOB Kypca.

/Jlna odyuarowguxca auy ¢ Hapyuienuem 3peHus nPedoCmagiaiomca:

- BUJICOYBEIIMUUTENb-MOHOKYIISAp JUIs mpocMoTpa Levenhuk Wise 8x25;

- JJIEKTPOHHBIA PYYHON BUIECOYBEINYUTENb BUJEO ONTHUK “Wu-tv”;

- BO3MOYKHO TaK)Ke UCIOJIb30BaHUE COOCTBEHHBIX YBEIMUUBAIOIINX YCTPOUCTB;

- Bepcus caiita akajgemuu http://www.agatu.ru/ aist ciaboBUISIIUX.

Jna obyuarouwguxca auy ¢ HapywieHuem ciyxa npedoCcmagiaromcea:

- ayJIUTOPUHU CO 3BYKOYCHJIMBAIOIIEH armapaTypoil (KOJIOHKH, MUKPO(]OH);

- KOMIIbIOTEpHAsi TEXHUKA B 000PY/I0BAaHHBIX KJlaccax;

- yueOHbIE ayIUTOPUU C MYJIbTUMEIUNHON CUCTEMON C IPOEKTOPOM,;

- AyTUTOPUU C UHTEPAKTUBHBIMU JIOCKaMH B ayJIUTOPUSX;

- yueOHbBIE TTOCOOH S, METOANYECKHE YKa3aHUs B (DOPME DIIEKTPOHHOTO JOKYMEHTA

Ana  obywarwwuxca auy ¢ HAPYWEHUAMU  ONOPHO-06UZAMENbHO20  annapama
npeoocmasnaArOmcsa:

- CUCTeMa JIMCTaHIIMOHHOTO 00yueHuss Moodle;

- yueOHbIE TTOCOOH S, METOANYECKHE YKa3aHUs B (hOPME IIEKTPOHHOTO JOKYMEHTA
3.3.3. KoHTpo.1b U OLIeHKA Pe3yJIbTATOB OCBOCHUA Y4eOHO M CHUILIHHBI.

KoHTponb pe3ynbTaToB O0YYEeHHsT OCYHIECTBIISIETCS B TPOIIECCE MPOBEACHUS MPAKTHYECKUX
3aHATUH, BBIMOJIHEHUS UHIUBHUYaIbHBIX CAMOCTOSATENIBHBIX paboT.
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@opMBI W CpPOKM TPOBENCHUS pyOEkKHOTO0 KOHTPOIS OMPENESIFOTCS C  Y4eTOM
WHIUBHUIYAIBHBIX TICUXO(PU3NUECKHX 0COOCHHOCTEH (YCTHO, MUChbMEHHO Ha Oymare, MMCbMEHHO Ha
KOMITbIOTEpE, B ()OpME TECTUPOBAHUS U T.I1.), © MOXKET MMPOBOJAUTHCS B HECKOJIBKO 3TATIOB.

[Tpu HEOOXOAUMOCTH, MPENOCTABISIETCS JONOTHUTEIBHOE BPEMS JIJIsl TIOJTOTOBKHA OTBETOB Ha
3aueTe, aTTeCTalus MPOBOJUTCS B HECKOJIBKO 3TaroB (IO YacTsM), BO BpEeMs aTTECTAIlUUd MOXKET
NPUCYTCTBOBATh ACCHUCTEHT, aTTECTAlWsi NpPEphIBACTCs ISl MpUeMa IUIIH, JIEKapCTB, BO BpEMs
aTTeCTAallN UCIIOJIB3YHOTCA CIICHUAJIBHBIC TCXHUYCCKUC CPCACTBA.
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4. KOHTPOJIb U OIIEHKA PE3YJbTATOB OCBOEHMS YYEFHOM JJUCIHUILJIAHBI

KoHTpons M oOlLleHKa pe3ylbTaTOB OCBOCHHS YUEOHON IUCIMIUIMHBI OCYIIECTBISECTCS
npenojasBaresieM B IPOLECCE IPOBENCHUSA IPAKTUYECKUX 3aHATHH, TECTUPOBAHMS, a TaKkKe
BBITOJIHEHUS 00YYaIOIIMMUCS MHIMBUAYAIbHBIX 3a/IaHHH.

PesyabTaTnl 00yueHus
(oCcBOEHHBbIE€ YMEHMSI, YCBOCHHbIE 3HAHMS)

@DopMbI U METOAbI KOHTPOJISI U OLIEHKHU
pe3yJbTATOB 00yUYeHHUsI

Ymenua

V.1. oOmarecs (YCTHO M THMCHBMEHHO) Ha
WHOCTPAHHOM sI3bIKE€ Ha MPO(ecCHOHATBHBIC
U TIOBCE/THEBHBIC TEMBI,

V.2 NIEPEBOJUTH (co CJIOBapeM)
MHOCTPAaHHBIE TEKCTHl MNPO(ECCHOHATHLHOM
HaNpaBJIEHHOCTH;

V.3. caMOCTOATENFHO COBEpPLICHCTBOBAThH

YCTHYIO W NHCbMCHHYIO PC€Ub, IIOIOJHATH
CJ'IOB&pHLIfI 3ariac.

Tekyuii KOHTPOJIb:

NunuBuayanbHbIi (YCTHBIN):

Oecena, TeCTOBBIC 3aJaHUSI.

WNunuBuayanbHbIA (MMCbMEHHBIN): TECTOBOE
3aJlaHueE.

OpoHTaTBHBIN (YCTHBIH):

OpoHTaTBHBIN OMPOC.

['pynmnosas (ycTHas): 1uaor.

[IpomexyTOUHBINM KOHTPOJIb (TUCHbMEHHO-YCTHBIMN ):
Oecea 1o TeMe, CoOOIIeHE 110 TEME, MMChMEHHBIH
MepeBO]] TEKCTa, aHHOTAIIHS TEKCTA.

WToroBelii KOHTPOIIE: U depeHITupOBAHHBIHI
3auer.

3nanus

3.1. nekcuueckuii (1200-1400 nexcuyeckux
CAWHMI]) W TPAMMATHYCCKUH MHUHUMYM,
HEOOXOJUMBIN ISl YTCHHS W TIepeBOjJa CO

CJIOBapeM WHOCTPaHHBIX TEKCTOB
MO03HABATENILHO, npodeccroHanbHOI
HaIPaBJIECHHOCTH.

Texkyuuii KOHTPOJIb:

NunuBuayanbHbIA (YCTHBIN):

Oecena, TECTOBBIC 3aJaHUSI.

WNunuBuayanbHbIN (MMCbMEHHBIN): TECTOBOE
3a/1aHue.

®poHTATBHBIN (YCTHBIN):

@poHTaNIBHBIHI OIPOC.

['pynnoBas (ycTHas): nuaior.

[TpomMexyTouHBII KOHTPOIb (MTMCHMEHHO-YCTHBIH):
Oeceja o TemMe, COOOIIEHUE IO TEME, MUCEMEHHBIH
NIEpPEBOJ] TEKCTA, AaHHOTALINS TEKCTA.

NToroBelil KOHTPOIIb: T depeHIIMPOBAHHBIN
3auer.
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MUHUCTEPCTBO CEJIbCKOIO XO3SCTBA POCCHUCKON GEIEPATIMN
defepanbHOe TOCYAapCTBeHHOE GI0KETHOE 0DpasoBaTEIEHOS
YUPEHICHHE BRICIIENO 00pa3soBaHms
«APKTHUECKUIT TOCY JAPCTBEHHBIE arpOTEXHONOIHYSCKHI YHHBEPCHTET)
Kosuiemx TeXHOIOTHHE W yIIpaBlieHHs

®OH] OLEHOYHLIX CPEJICTB
Mo yueOHoi quCHHILIHHE
OI'C2.03 HuocTpaHHbIil A3bIK B MPOeccHONANLHON JeATeThHOCTH
Ui 00YJaroIuXCsl 0 CHENHAILHOCTH
43.02.15 TTorapckoe U KOHIUTEPCKOE ACTO

Srytek 2025 1.
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DOH 1 OIEHOUHBIX CPEJCTB yUeOHON AUCIHMILIMHB pa3paboTaH B COOTBETCTBUH C:

- @emepa’bHBIM  TOCYAaPCTBEHHBIM  00pa3sOBATENBHBIM — CTAHNAPTOM  CPCIHETO
Mpo)eCCHOHATILHOTO 00pa3oBaHMsl [0 CTELHATBHOCTH 43.02.15 TloBapckoe M KOHIUTEPCKOE
neno, yTBEpIKICHHbIH IpuKasoM MunoOpuaykn Poccun oT 09.12.2016 Nel565 (pem. or
03.07.2024).

- VueGHBIM m1anoM crenuanbrocty 43.02.15 TloBapekoe u KOHAUTEPCKOE /€10 0100peH
Vuensmm cosetom ®TBOY BO Apkruueckuii TATY ot «27» mapra 2025 r. Ne 38.

Paspaborunk(n) @OC Koronesnukopa AnHa MIXailioBHa — MPENIONABATEIb

®onyi  OmeHOUHBIX cpeacts  yueOHoit umenmmmpl  OT'CD.03  MuocTpaHublid  A3bU< B
npodecCHOHaNTbHON  NeATENBHOCTH —Of00peH NMKIOBOW ~KOMECCHEH T'yMaHWTapHBIX —H
€CTECTBEHHBIX JUCIHIIIH 0T «04» ampens 2025 r., mpotokon Nel0.

2/
[Mpeacenarens LIK I'mELL o< / /Bacunsesa E.K./
vl{oflﬂlﬂ:bv (IHH\IH.'(KJI. HMA, OTECTBO

donj  ONCHOUHLIX CPEACTB  y4eOHOH JUCLMIVIMHBL PAacCMOTPEH M PEKOMEHIOBAH K
MCTIONB30BAHMI0 B yIeGHOM MpoIecce Ha 3aceflaHdi Merojmueckoil komuccnu Koilemka
TEXHOIOTHIT ¥ YIIpaBJIeHus 1o crennansHoctu 43.02.15 TloBapckoe 1 KOHAMTEPCKOE AE/I0

Ipencenarens MeTogmyeckolt komuccun KTny ‘~Q%/ _ /Baranosa B.I'"./
v
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1. MHNACIIOPT ®OHAA ONEHOYHBIX CPEACTB 110 YUYEBHOM JUCHHUIIIIMHE
OI'C5.03 MHocTpaHHLIN S36IK B PO EeCCHOHAIBHON AeITENbHOCTH

43.02.15. IToBapckoe ¥ KOHAUTEPCKOE AEIIO

Tabnuya 1
HaumenoBanue
YpoBeH | KOHTPOJIbHO-OLIEHOYHOI'0
Pe3yabTarsl
HanmenoBan b cpeacrBa
00yueHusi (ocBoeHnbie | Dopmupyembie
1 ue O0CBOEH IIpome:xy
yYMeHusl, KOMIIEeTeHIIHU 2 N
1 TeMbI us Texymmii TOYHAS
YCBOEHHbIE 3HAHMSA) 2 3
Tembl KOHTPOJIb aTTecTa
s’
1 2 3 4 5 6
V1. O6miarses (yctao u | OK 01 Beibupats Pa3znensl 1,2,3, ®ponranbh | Borpock! st
HUCHMEHHO) Ha | CTOCOObI pemeHns 1-3 BIii OIPOC YCTHOTO
3aga4
WHOCTPAHHOM SI3bIKE Ha A y [IpakTuec [MUCHMEHHOTO)
npogeCCUOHANTBHOM
NPO(QECCUOHATBHBIE U | pegremprocTH, Kasi pabota 3a4eTa
IMOBCCAHCBHLBIC TCMBI. MPUMEHUTEIBHO K KOHTpOJILH KOHTpOJILHaﬂ
V2. [IlepeBomuTh (CO | PasmMuHBIM as pabora paboTta
CJIOBapeM) KOHTCKCTAM. TectupoBan
OK 02 Vcnonb30BaTh
WHOCTpPAHHbBIC TEKCTHI, B ue
COBPCMCHHBIC
TOM YUCIC | cpencTBa moucka,
npodecCHOHATbHON aHanM3a u
HaIIpaBJICHHOCTH. HHTEPTIPETANA
V3. CamocrositensHo | Mdopyat, i
nH(OpMaLMOHHbIE
COBEPILIEHCTBOBATh
TCXHOJIOTUHU JIA
yCTHyIO u HHCBMeHHyIO BBIIIOJIHCHUSA 3a1a4
pcub, IOMOJHATE | npodeccHOHATBHON
CJIOBapHBIN 3amac. ACATEIILHOCTH
3HATE: OK 04 SQ)Uq)eKTHBHo
o B3anMMOJCHUCTBOBATH
3.1 JIEKCUYECKU I
1 paboTath B
(1200'1400 KOJUIEKTUBE U
JICKCUYECCKHUX eI[I/IHI/II_[) KOMaH/I€E
u rpamMmMatudeckuii | OK 05
MUHEMYM, OcCyIIecTBISITh
o YCTHYIO U
HE0OXOIUMBII I
NMICbMEHHYIO
YTCHUS. U [ePeBOAA (CO | xommymmxammo Ha
CJIOBapeM) rocygapCTBEHHOM
WHOCTPAHHBIX TEKCTOB | A3BIKE C y4eTOM
po(hecCHOHATTLHOM ocoberHocTel
COIIMAJIBHOT'O U
HaIlpaBJIECHHOCTH.
KyJIbTYPHOI'O

KOHTEKCTA.
OK 09 Tlonb3oBaThCs
npodeccnoHambHOMI
JIOKyMEHTal1e Ha
TOCYIapCTBEHHOM U
WHOCTPAHHOM SI3BIKaX
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2. PE3YJIbTATHI OCBOEHUS YYEBHOM JUCIUILINHBI, MOIJEXAIIUAE

B pesynbrare arrecranuu mo y4yeOHOM AMCIMIUIMHE OCYIIECTBIISIETCS KOMILUIEKCHAs
MpOBEepKa CICIYIOIIMX YMEHHMA W 3HAHWHA, a Takke JUHAMHUKa (POPMHUPOBAHUS OOIIUX

ITPOBEPKE

KOMIIETEHIIUH.
Tabnuya 2

Kommnerenunn Pe3ysibTaTsl OcHoBHBIE TOKa3aTean DopMbl U METO/IbI

o0y4eHust OLIEHKH Pe3y/IbTaTa KOHTPOJISA U OLEHKH

OK (I BeiOupats | Ymeem: -yHOTpeONAeT  JIEKCUYECKHE
CHOCOOBI V1. O6uiarbes (yCTHO M | GAMHHIBI M TpamMMaTHueckue | IeKyuyuii KOHmponb.
pemcHMs 3a1a4 MUCHMEHHO) Ha CTPYKTYpbl ~ COOTBETCTBECHHO WunuBuayanbHbli
po(ecCUOHANbH | HHOCTPAHHOM S3BIKE Ha KOMMYHHKATHUBHOM 33j1a4e; (ycTHbIi): Oecena
oif npodeccuoHanbHbIC COCTABIISICT CBS3HBIN TekcT ¢ | YIHAMBHIyalbHBIH
ACATCIBHOCTH, TEMBI, HCIIONIB30BAHMEM  KJIFOUeBblX | (THCHMCHHBIIT):
MPUMEHHUTEIIEHO CloB  Ha  GBITOBRIe  m | KOHTpOIIbHas paboTa.
K pasInHbIM npoecCHOHABHBIC TEMBI, DpoHTATBHBIH
KOHTCKCTaM. -cocTaBister  gmanorn B | (YCTHBIN):

OK 02 COOTBETCTBMM ¢  3ajamHoii | PPOHTAIBHEIH ONPOC.
Hcnonb3oBath TEMOIL; Ipomesxcymounulii
COBPCMCHHEIC - BOCIIDOM3BOANT  KpaTkmii | XOHMPOTb 3
CpencTsa WIM  TOAPOOHBIA  TepecKas (nucoMmenHo~ yemibitl):

MONCKa, aHAIIN3a
u
HHTEPIpETAIUH
HHPOpPMALUH, 1
WHPOPMATUOHH
bIC TEXHOJIOTHU
JUIs1 BBITIOJTHEHUS
3aja4
npoecCuoHaIbH
oM IeATENLHOCTH

OK 04
O dexTuBHO
B3aUMO/ICHCTBOB
aTh U paboTaTh B
KOJIJICKTHBE U
KOMaH/Ie

OK 05
OcymecTBIATh
YCTHYIO U
MUCHMEHHYIO
KOMMYHHKAIIHIO
Ha
rOCyJapCTBEHHO
M SI3BIKE C
y4eToM
ocoOeHHOCTeH
COLMAIIBHOTO U
KYJIETYPHOTO
KOHTEKCTA.

OK 09
[Tons3oBaTecs
npodecCuoHaIbH
oM
JIOKyMEHTaluen
Ha

MIPOCITYLIIAHHOTO WA
IIPOYUTAHHOT'O TEKCTA.

V2. IlepeBoauTts (co
CJIOBapeMm)
MHOCTPAHHBIE TEKCTHI
npohecCHOHATBHOMN
HaNpaBJICHHOCTH;

- HaXOAUT CJI0OBa B MHOCTPAHHO-
[PYCCKOM  clIOBape,  BbIOHMpasd
HY>KHOE 3Ha4EHHE CIJIOBA;
- OCYIIECTBIISICT S3BIKOBYIO W
KOHTEKCTYAIbHYIO IOTA/IKY;

- nepegaer COZIepKAHHE
MEepeBOUMOTO TEKCTa B
COOTBETCTBHM  C  HOPMaMH
[PYCCKOT'O JINTEPATYPHOTO SI3bIKA;

V3. CaMoCTOSTEIIEHO
COBEPILEHCTBOBATh YCTHYIO
Y TUCEMEHHYIO PEUb,
IIOIIOJIHATE CIIOBAPHBIN
3amnac.

-CaMOCTOATEIBLHO OBJIAEBAET
MPOAYKTUBHBIMH JIEKCHUKO-
rpaMMaTUYeCKMMU HaBBIKAMH,
pasroBOpHBIME (HOPMYIIaAMHU U
KJIHIIIE, OTPAKAOIUMU
CHeru(puKy  OOLIEHUS |
HeoOXomuMol I oOMeHa

nHpopMaLuen 1o
HMHTEPECYIOIIUM ux
pooGieMam;

- pa3BHBacT YMEHUS
nyonM4YHO — BBICTYNMaTh ¢
MOJIrOTOBJICHHBIM
COOOIIIEHUEM;

COCTAaBJISIET KPATKUH IUIaH
TEKCTa, 03arJIaBIuBaTh €ro
YacTH, COCTABJISIET BOIPOCHI K
IIPOYUTAHHOMY.

Oecefa Mo TeMe,
COOOIICHHUE TI0 TEME,
MHCbMEHHBIN NEPEBO]T
TEKCTAa, AHHOTALIMS
TEKCTa.
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rOCYJIapCTBEHHO
M H
WHOCTPaHHOM
SI3BIKAX

3naem:

3.1. Jlexcnueckui
(1200 - 1400
JEKCHYCCKNX  CIMHMII)
u rpaMMaTHYEeCKUN
MUHUMYM,

HEeOOXOIUMBII JUTS

YTEHUS U TIepeBoa (co
CJI0BapeM)

WHOCTPAHHBIX  TEKCTOB
podeCCHOHATTEHOM
HaIPaBJICHHOCTH.

MMOHUMAET COZEPIKAHHE;
-BJIaJICCT BCEMU BUJIAMU
YTCHUS;

-HaXOJIUT B TEKCTE 3aJJaHHYIO
nHpOpMaITHio;

JOTajpIBacTCd O 3HAYCHUU
HE3HAKOMBIX CJIOB o
KOHTEKCTY.
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2.1. Ouenka ocBOeHMsI Y4eOHOH TUCHHIINHBI
2.1.1. ®opMBbI U METOIbI OLIEHUBAHUS

[IpenMeToM OLIEHKM Cily>)KaT yMEHHMsS W 3HaHus, npeaycmorpeHHsle ®PI'OC no aucuumianHe

rpaMMaTHYeCKUIl MUHUMYM,
HEOOXOIMMBIN ISl YTEHUS U
nepeBojaa (Co cioBapeM)
HWHOCTPAHHBIX TEKCTOB
npodeccuoHaIbHON
HaIPaBJIEHHOCTH.

-HaXOJUT B TCKCTC 3a/1aHHYIO I/IH(i)OpMaLII/IIO;
= A0TaJAbIBACTCA O 3HAUYCHUUN HE3HAKOMBIX CJIOB I1O KOHTCKCTY.

OI'C>2.03 HHocTpaHHbId S3bIK B NIPO(ECCHOHATBLHON JCATENHHOCTH, HANpAaBICHHBIE Ha
(dhopMupoBaHHE OOITUX KOMITETSHITHIHA.
Tabnuya 3.1
IlepeyeHb 00bEKTOB KOHTPOJISI M OLIEHKHU
Pe3yabTarnl 00yyeHus OcHOBHBIE OKA3aTeJIU OLIEHKH pe3yJbTara Ounenka
(na/uer)
Ymeem: -ynoTpeomnser JIEKCHUYECKHE CIIMHUIIBI u Ha
V1. O6marbcs (YCTHO | | TPAMMATHYECKHE CTPYKTYpBI COOTBETCTBEHHO
MIHCHEMEHHO) Ha | KOMMYHHKaTUBHOH 3a/1a4e;
MHOCTPAaHHOM  SI3BIKE€  HAa | COCTABISICT CBSI3HBIA TEKCT C MCIOJIb30BAHHEM KITHOUEBBIX
npogeccuoHanbHbIe CIJIOB Ha OBITOBBIE M MIPO(ecCHOHATBHEIE TEMBI;
TEMBI; -COCTaBIISICT TUAJIOTH B COOTBETCTBHH C 33JJAHHOW TEMOIA;
BOCIIPOU3BOAUT KpaTkuii WM  MOAPOOHBIN
niepeckas MpOoCITyIIaHHOTO WM MIPOYUTAHHOTO TEKCTa
y2. ITepeBonuth (co | - HaXOAMT CJIOBa B MHOCTPAaHHO-PYCCKOM CJIOBape, BHIOMpast Ha
CIIOBapeMm) MHOCTPAHHBIE | HY)KHOE 3HAUCHHE CJIOBA;
TEKCTBI  MPO(ECCHOHATBHOM | - OCYIIECTBISET I3bIKOBYIO U KOHTEKCTYAJIBHYIO JIOTA/IKY;
HalpaBJICHHOCTH, - IepellaeT  COJIEpkKAaHUE  MEPEeBOAUMOIO  TEKCTa B
COOTBETCTBHHU C HOPMaMHU PYCCKOTO JINTEPATYPHOTO S3bIKA
V3. - CAaMOCTOSITETIbHO OBJIA/ICBACT MPOAYKTHBHBIMH JIEKCHKO- Ha
CaMocCTOsTENBHO rpaMMaTHYECKUMH HaBBIKAMH, Pa3TOBOPHBIMHU (DOpMysiaMu
COBEPUIEHCTBOBATh YCTHYIO | M KJIHIIE, OTPWKAIOIUMH  CIEeMUPUKY OOIIECHUS W
Y TUCHbMEHHYIO peyb, HEOOXO0 MO U obOMeHa nHpOopMaIUeit 110
MOMOJIHATH CJIOBAPHBIN MHTEPECYIOIHUM UX TIPpoOIieMaM;
3arac. - pa3BHUBaeT YMEHUSA myOIMYHO BBICTYIIATh c
HOATOTOBJIEHHBIM COOOILICHHEM,;
- COCTaBJIET KPaTKUH IUIaH TEKCTa, 03arjaBlIMBaTh €r0 YacTH,
COCTABJISIET BOIPOCHI K IPOYUTAHHOMY
3naem: - TIOHUMAET COJICpPIKAHHE; Ha
3.1.  Jlexcuueckuit (1200 -BJIaZIcCT BCEMH BHJaMU YTCHUS,
) 1400 JICKCHICCKHIX = BBIACIIACT OCHOBHYIO MBICJIb,
€ITMHUI) u
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Kpumepuu oyenusanus:

Oyenka romnemeHnyuu npousgooumcss no uumezpanrvhou oyenke OIIOP. Kaocowiii OIIOP
oyenusaemcs 1 uiu 0, cymma smux OyeHox oOaem OYEHKY KOMHEMEHYUU: «0a» Ulu «Hemy.
Yposenv oyenku xomnemenyuti npouszsoOUmMcs CyMMuposanuem Koauuecmea Omeemos «0a» 8
NPOYEHMHOM COOMHOUEHUU O 00Ule20 KOIU4eCmed Omeemos.

s nepesooa bannos 6 OYEHKY NPUMEHSIENCSL YHUBEPCAbHAS wKana — OYeHKu
00pazo06amenbHbIX 00CMUNCEHUL

Tabnuya 3.2
YHuBepcaabHasi MKAJa OHEeHKH 00pa30BaTeIbHBIX J0CTHKEHUI
OneHka ypoBHSI OATOTOBKH
MponenT 1. OIleHKA 2. OIIEHKA YPOBHS
PE3YyIRTATHBHOCTH KOMIeTeHI Uit 3. OCBOEHHS TUCHUILINH
00y4Jarouuxcs

90 + 100 BBICOKHH OMIUYHO

70 + 89 MIPOJIBUHYTHIH xopouio

50 + 69 TTOPOTOBBIM VO0BIEMBOPUMENbHO
Menee 50 HE OCBOEHBI HeyO081emEoOPUMeNbHO
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2.2. MaTpuiia oueHoOK 00pa30BaTe/bHBIX JOCTH:KEHUI 00yYaommxcs
2.2.1 OuneHKa TOCTHKEHH A 00yYaIOIIMXCA MO pe3yJjbTaTaM JuddepeHIIHPOBAHHOIO 3a4UeTa YueOHOH TucHUILIHHBI « AHOCTPaHHBII S3BIK B
npogeccCHOHATbHOU IeSITeILHOCTI

I'pynna IIK]]

©.J1.0. Komnemenyuu OK 4, OK 5
oOygaronmxcs

*kk

maxoan % 6blnoIHeHUs. Oyenka Komnemenyuu
Ymenusa u

* Vi V2 V3 31
SHAHUS

Benuuuna
bannos ** 50 100 % Xopouio

*- BKIIIOYAeTe BCE YMEHUS M 3HaHUA, KoTopble ykazansl B @I'OC CIIO crenmanbHOCTH
**- BenM4MHY 0aJlIOB 32 OIHO YMEHHE U 3HaHUE ompeaensiere caMocToaTensHo. CymMMy OaiioB HepecUUTHIBAECTE B IPOLICHTHI.

***_ [IpU OlIEHKE KOMITETEHIIUH HEOOX0AMMO BOCTIONB30BAThCS « Y HUBEPCAIBHON KON OLEHKW»:

90 — 100 % BBICOKHUI OTJIINIHO
70 -89 % IIPOJBUHYTHII XOpOLIO
50-69 % TTOPOTOBBIH YIOBJIETBOPUTEIHHO
menee 50 % HE OCBOECHBI HEYJIOBJIETBOPUTEIBHO




3. THIIOBBIE KOHTPOJIBHBIE 3AIAHUA (BOITPOCHI) IS
IMPOMEXYTOYHOM ATTECTAIIIA

JlJis oueHUBaHMSI KOMIICTEHIIMIA:
OK 0l BswiOupath cmocoObl pemeHdus 3a1a4  NpoeCcCHOHAIIBHONW JIeITEIbHOCTH,
MPUMEHUTEIBHO K Pa3JIMUYHBIM KOHTEKCTaM.
OK 02 Hcnosnb3oBaTh COBPEMEHHBIE CpPEACTBA IMOKMCKA, aHAIM3a M HWHTEPIpETALNU
uHpopManui, ©  UHOOPMALMOHHBIE  TEXHOJOTWW Ui BBINOJHCHUS  33]ad
npodecCuoHaNBHOM e TeIbHOCTH
OK 04 D¢ hexkTruBHO B3aMMOCHCTBOBATh U padOTaTh B KOJUIEKTUBE U KOMaH]Ie
OK 05 OcyiecTBisiTb YCTHYIO M NMUCbMEHHYIO KOMMYHHKAIMIO Ha TOCYAapCTBEHHOM
S3BIKE C YYETOM OCOOCHHOCTEH COLMAIBHOTO U KYJIbTYPHOTO KOHTEKCTA.
OK 09 Tlonb3oBaTbcs NpodeCCHOHATBHOM JOKYMEHTAIlMEW Ha TOCYJAapCTBEHHOM |
WHOCTPAHHOM SI3bIKAX

3.1. TunoBbIe 3aaHu 1JIs1 TEKYHIEro (Py0e;KHOro) KOHTPOJIs
YcrHas peub

IIpakTHyeckoe 3aganue Ne6
Tema. Axymckas eoa

1. Read and translate the text. Resume the text. Ilpouumaiime u nepeeeoume mexcm.
Tepeckascume kpamkoe cooepaicanue mekcmd.

Yakut Meals

The Sakha people from the ancient times used milk, butter, meat and fish for their
food. In the earliest days of their existence the Sakha people didn’t grow any vegetables
and this was a reason of using only meat and fish for their meal. Cheese, milk, you know,
build strong teeth and bones, butter and fats are fast sources of energy. Now people use a
lot of vegetables and fruit for eating.

The Sakha people don’t forget the national dishes which came from the past. Very
often, especially in the villages, you can taste the dishes made of whipped cream and
butter. The Sakha people call these dishes chokhonandkyorchekh.

Many of national dishes are made of raw frozen or boiled meat of foals. The inner
suet is called khaha. The boiled meat of foals is called oegos (horse ribs). The Sakha
people also like khaan. This is the sausage made of cow’s, foal’s and reindeer’s blood. The
Sakha people very like frozen (tong) dishes: frozen raw fish (sroganina), frozen raw foal
liver, frozen raw foal meat, tansyk, frozenkyorchakh. The tong is made of raw frozen foal’s
meat. Tong byar is a delicious dish too. This is a raw liver. There are many different kinds
of meat. But the most popular and delicious dish is so called stroganina made of raw fresh
and frozen fish. The most delicious dishes are white salmon, chir, omul and silver salmon.
The Sakha people like and eat these dishes because they lived in northern where a middle
temperature is -40° and -50° in winters.

The Sakha people bake their national scones and meat-pies sandaly. From milk
they make such drinks as sorat, byrpakh, ymdaan and kymys.

Tea with milk is very popular among the Sakha people; it may almost be called their
national drink. Tea is welcome in the morning, in the afternoon and in the evening. The
Sakha people drink tea with milk always as the English people.



The national dishes are varied and if you taste these dishes, we think you’ll like
them.
1. Read the vocabulary and make sentences. Ilpouumaiime nexcuky u cocmagome

nPeonoNCeHUsL.
1 | ancient JPEBHUI
2 | existence CYIIICCTBOBAHHE
3 | reason NpUYHHA
4 | meal ena, 01010, IHIIIA
5 | dish OO0 10
6 | bone KOCTh
7 | fats KHUPBI
8 | taste BKYC
9 | especially 0COOEHHO
10 | whipped B30UTHII
11 | foal KepeOEeHOK
12 | suet OKOJIOTIOYEYHBIN KHP
13 | boil KUTISATUTD, BAPUTh
14 | delicious BKYCHBIN
15 | raw CBhIpOH
16 | liver MCYCHKA
17 | blood KPOBb
18 | fresh CBEXKHIM
19 | frozen 3aMOPOKEHHBIT
20 | bake [1€4b, BLINEKATh
21 | scone MIICHUYHAs JIeTIelKa
22 | meat pie MUPOKOK C MACOM
23 | white salmon HelbMa
24 | silver salmon TaliMeHb
25 | tasty BKYCHBIN
26 | varied pa3ITUYHBIN, MHOTOOOpa3HbIi

1. Read and translate the recipes. IIlpouumatime u nepeseoume peyenmoi.
Kyorchekh (kepuox—«yepusx)

s W

e
Ingredients:
milk — 250 g
35% fat cream — 900 g
sugar — 100 g

Chur milk, creamand sugar.Mix cream to thick mass. Add fresh berries for
changing taste and colour. Kyorchekh (whipped cream) is one of the favourite
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traditional dishes of the Sakha people for breakfast or dessert. Kyorchekhis eaten
with pastries.

Stroganina (cmopeanuna)

Only the best and fat sorts of large fish like omul, chir, white salmon, sturgeon,
etc. can be eaten frozen. Take a fresh and frozen fish. Put it on its nose and scrap off
chips of raw flesh with huge sharp knife. Dip the chips in salt, pepper, mustard or
spicy sauce.

Tong byar — Frozen raw liver/frozen raw meat (mon 6wiap)

Slice frozen raw liver with a sharp knife. It is served with salt, pepper and onion.
Tong byar is considered to have a healing effect for some stomach and blood
diseases.

IIpakTuyeckoe 3aganue Nel0
Tema. Kyxna Beaukoopumanuu u Amepuku.

What is “American” food?
1. Read and translate the text. Ilpouumaiime u nepeseoume mexcm.
2. Put 3 questions on the text. Ilocmasébme 3 6onpoca k mexcmy.

The answer is that it is part Italian, part British, part German, part Mexican, part
Chinese... When people from other countries came to live in the US, they brought
different cooking traditions. Some of them opened restaurants. Today Americans enjoy
food from all over the world.

Over the years some foreign dishes changed a little. Doughnuts were originally
from Holland. In 1847 a young American boy told his mother that her doughnuts were
never cooked in the middle. He cut out the centre and his mother cooked them — and they
were very tasty!

Maybe the US is most famous for “fast foods”. The first fast food restaurants
served hamburgers, but now they serve other kinds of food too. Inside there is often a
“salad bar”, where you can help yourself to as much salad as you want.

Americans eat a lot, and when they go to a restaurant, they don’t expect to be
hungry afterwards. Most restaurants will put a lot of food on your plate — sometimes it
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can be too much. But if you can’t finish it all, don’t worry: they will give you a “doggy
bag” and you can take it home.

Most Americans now have a light breakfast instead of the traditional eggs, bacon,
toast, orange juice and coffee. But on weekends there is more time, and a large late
breakfast or early lunch is often eaten with family or friends.

Meals in Britain
1. Read and translate the text. Ilpouumaiime u nepeseoume mexcm.
2. Answer the questions. Omseemwvme na éonpocei.
1) What are the usual meals in Great Britain?
2) What is “English Breakfast”?
3) When do they have lunch? What do English people eat for lunch?

With the exception of breakfast meals in England are much the same as in other
countries. The usual meals in Great Britain are breakfast, lunch, tea and dinner. The
English are very fastidious about their meals and keep to their meal times strictly.

Breakfast time is between 7 and 9 a. m. any people like to begin it with porridge.
English people eat porridge with milk or cream and sugar, but the Scots — and Scotland is
the home of porridge — never put sugar in it. Then comes bacon and eggs, marmalade
with toast and tea or coffee. For a change you can have a boiled egg, cold ham or perhaps
fish.

The two substantial meals of the day, lunch and dinner, are more or less the same.
Lunch is usually taken at one o’clock. Many people, who go out to work, find it difficult to
come home for lunch and go to a cafe or a restaurant, but they never miss a meal. Lunch is
a big meal — meat or fish, potatoes and salad, puddings or fruit are quite usual for it. In the
afternoon, about four o’clock, the English have a cup of tea and a cake, or a slice or two of
bread and butter.

Tea is very popular with the English; it may be called their national drink. The
English like it strong and fresh made.

IIpakTuyeckoe 3aganueNel4
Tema. 300posoe numanue
Healthy Food
. Read and translate the text. IIlpouumaiime u nucomenno nepesedume mexcm.
. Make a glossary for the text. Cocmasbme crosapux k mexcmy.
. Answer the questions. Omsemovme na éonpocet.
. 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?

ODUITE~,WNEFE, WN PR

All food is made up of nutrients which our bodies use. There are different kinds of
nutrients: carbohydrates, proteins, fats» vitamins and minerals. Different foods contain
different nutrients.

Before we cut down on fat, sugar and salt, we have to know a bit more about the
kind of food these things might be in. The biggest problem comes when these things are
hidden in other foods: biscuits, crisps, sausages, meat pies, soft drinks and so on.

The best way is to get into the habit of checking the ingredients and nutritional
value on the sides of packets although this isn't always easy to do. Another thing to know
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is, for example, that we do need fat to live, it's an essential part of our diet and physically
we couldn't exist without it.

But we all know that to eat much fat is bad for our health. The matter is that there
are different kinds of fat. There are fats that are good for us and fats that are bad for us.
Eating less of the bad ones and more of the good ones can actually help us to live longer!
Bad fats are the saturated fats, found in animal productions, like red meat, butter and
cheese.

Friendly fats are the unprocessed fats found naturally in foods like nuts and seeds,
olives, avocados and oily fish, including tuna.

One more thing to know is that when food is cooked, its structure changes. It can
change the vitamin and nutrient contents of food.

More and more people feel strongly about the way, their food is produced.
Nowadays so much of the basic food we eat — meat, fish, fruit and vegetables — is grown
using chemicals and additives.

Although fertilizers and pesticides have greatly increased the quantity of food and

helped to improve its appearance, there is a growing concern about the effects of
these chemicals in the food chain. This concern has led to a growth in the demand for
organically grown products.
Today there is another problem. It is modified food, which is cheaper that ordinary one.
There is a rumour that such food can cause cancer and other problems. Nobody knows,
either it is just an imagined fear or a real problem. This problem could be solved
and examined, but it will take some time.

The food we eat, depends on lots of things. Taste is a big factor. Culture, religion
and health also play a part in what food we eat. Advertising and social factors also have a
big influence.

Income is also an important factor. That is why not surprisingly, money, rather than
a lack of knowledge about how to eat well, is at the heart of the problem.

Finally, there are three main messages to follow for healthy eating: First, we should eat
less fat, particularly saturated fat. Secondly, we are to cut down on sugar and salt.
Thirdly, we must eat more fresh fruit and vegetables.

IIpakTnyeckoe 3axanueNe25
Tema. Memoowvl npuzomogienus maca

Methods of Cooking Meat

1. Read and translate the text. Ilpouumatime u nepesedume mexcm.

Meat is cooked to soften connective tissue, to develop flavor, to improve appearance
and to destroy bacteria or other organisms. The method of cooking depends on the kind
and quality of the meat to be cooked. Only tender cuts of meat can be cooked successfully
by dry heat. Although as desirable in nutritive value and flavor, the tough cuts of meat
require moist heat and long, slow cooking to make them palatable. Since meat is largely
protein, even the tenderest cuts may be toughened and hardened by too high a temperature.

Searing - Meat is placed in a hot pan containing fat, a hot oven or over an open fire and
is quickly browned on all sides. The temperature is then reduced and the cooking process
continued. Searing does not keep in the juices as was formerly thought but does produce a
browner exterior.

Broiling - Meat is cooked over or under or in front of an open fire or other direct heat.
The meat is placed so that there is a distance of 3 or 4 inches between top of meat and
source of heat. Broil on one side until nicely browned, turn and finish broiling. Season.
Chops and tender steaks as porterhouse, sirloin and first or second cut of round are the
most desirable for broiling.
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http://chestofbooks.com/food/recipes/American-Woman-Cook-Book/Kinds-Of-Cuts-And-How-To-Use-Them-Meat.html
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http://chestofbooks.com/food/recipes/American-Woman-Cook-Book/Cooking-And-Table-Fats-Classified-As-To-Sources.html
http://chestofbooks.com/food/recipes/American-Woman-Cook-Book/Beef-Care-Of-Meat-In-The-Home.html#cuts_of_meat
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Pan Broiling - Meat is placed in a sizzling hot skillet and browned on both sides.
Reduce temperature and cook until as well done as desired, turning from time to time.

Roasting - Meat is placed on a rack in an uncovered roasting pan, fat side up and baked
in a slow oven, without water until as well done as desired. Basting is not necessary. The
large tender cuts of meat are cooked by this method.

Cooking in Water - Meat is covered with boiling water, then seasoned with salt and
pepper and cooked slowly at simmering temperature, not boiling, until meat is tender.

Stewing - Meat is cut into cubes. Brown, if desired, on all sides in hot fat, cover with
boiling water and cook at simmering temperature in a covered kettle until meat is tender.
Less tender cuts containing much connective tissue.

2. Find the English equivalents of the following words and phrases. Haiioume anenutickuii
BAPUAHM CLEOVIOUUX COG U BBIPANCEHUIL.

1. yIydInuTh BKYC a) method of cooking
2. BUJ U Ka4eCcTBO Msca b) nutritive value
3. cmocod NpUroTOBICHUS c) an open fire
4. mnuTatenbHas IEHHOCTh d) long, slow cooking
5. JUIUTENbHOE MEAJIEHHOE IPUTOTOBIICHUE e) searing
6. obxapusarnme f) to develop flavor
7. OTKPBITHII OTOHB ) fo op
8. mompymsHUBATH g) pan broiling
9. momxkapuBaHue h) to br(_)W” ]
10. NpUMIPABHTE i) the kind and quality of the meat
11. xapka Ha CKOBOPOJIE j) broiling
12. yMeHBIIUTE TEMIIEPATYPY K) stewing
13. 3anekanue I) cook in a covered kettle
14. 3anekartb B TyXOBKE m) to reduce temperature
15. HeXHbIE KyCKH Msca n) roasting
16. mpuroToBneHNE B BO/IC 0) to bake inaoven
17. 3anuBath KHIISIEeN BoIoi p) tender cuts of meat
18. Tymenue q) to cover with boiling water
19. mapesaTs KyOuKaMu r) cooking in water
20. BapuTh B 32KPBITOM KOTJIE s) cutinto cubes
t) to season

3. Put 5 questions to the text. ITocmasbme 5 sonpocos k mexcmy.

IIpakTuyeckoe 3aganueNe31
Tema. Memoowt npuzomosnenus povlovl

Fish Dishes. Methods of Cooking
1. Read and translate the text. Ilpouumaiime u nucomenno nepeseoume mexcm.
2. Cocmasvme cnosapuk k mexcmy. Make a glossary of the text.
3. Chopmynupyiime ocHogHoe coOepaicanue mekcma 6 HecKoIbKux npednodcenusx. Give
a resume of the text.

In culinary and fishery contexts, the term fish also includes shellfish, such as
molluscs, crustaceans and echinoderms. Fish has been an important source of protein for
humans throughout recorded history.

Fish provides a good source of high-quality protein and contains many vitamins and
minerals. It may be classed as either whitefish, oily or shellfish. Whitefish contain very
little fat (usually less than 1%) whereas oily fish, such as sardines, contain between 10-
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http://chestofbooks.com/food/recipes/American-Woman-Cook-Book/Baked.html
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25%. The latter contain a range of fat-soluble vitamins (A, D, E and K) and essential fatty
acids, all of which are vital for the healthy functioning of the body.

Steaming. This method consists in placing fish fillets or steaks in a collapsible steamer or
basket in a covered casserole and cook over simmering fish stock, white wine or court-
bouillon.

Poaching. This method consists in cooking a fillet or steak in a simmering cooking liquid.
Poaching ensures the regular penetration of liquid into the flesh of the fish. For more
flavour, poach fish in court-bouillon, fish stock, white or red wine, adding flavourful
vegetables or fresh herbs.

Grilling. This method consists in cooking a fish on the grill or on a serrated cast-iron pan.
Smoking Fish. The art of smoking is very old. In olden days, fish was smoked to prolong
their storage life. Nowadays, we smoke fish to enhance their flavour. Smoked fish is now
just as perishable as fresh fish.

Cold-Smoking, Hot-Smoking. The hot-smoked fish is cooked completely from exposure to
the dense smoke of smouldering sawdust, wood chips or wood peat.

The cold-smoked fish is simply hung in a smoke-filled area, away from the source of the
smoke, allowing it to cool before it reaches the fish.

Salting Fish. For centuries, salt cod was a staple food because it kept so long. Before
cooking, salted fish must be desalted by soaking in water to rehydrate and bring back its
texture.

Marinating Fish. Marinating is the process of soaking fish in a seasoned liquid before
cooking. The 'marinade’ can be either acidic (made with ingredients such as vinegar,
lemon juice, or wine) or enzymatic (made with ingredients such as pineapple or papaya). In
addition to these ingredients, a marinade often contains oils, herbs, and spices.

Kpumepuu oyenueanusn
- OLEHKa «OTan4HO» - [lonmHas peanuzanus KOMMYHHKATHBHOIO HAMEPEHUA. Y MEHHUE
3anpammBaTh HEOOXOIUMYI0 MH()OPMAIMIO M J1aBaTh Pa3BEPHYTbIE OTBETHI HA BOMPOCHI
cobecennuka. B peum HeT nekcuueckux OMMOOK, CJIOBApHBIM 3amac Ooratr u
pazHooOpazeH. B peunm HeT rpammaTHuecKux OIIMOOK, pedyb Oorara pazHOOOpa3HBIMU
rpaMMaTU4YECKUMHA KOHCTPYKUMSMH. Pa3BepHYTBII M BEpHBIM OTBET Ha 3aJaHuE IO
rpaMmaTHKe, IPUBEIECHUE JOCTATOYHOTO KOJIMYECTBA MPABUIIbHBIX IPUMEPOB.

- OLIEHKA «XOpouIo» - BhICKa3bIBaHWE COOTBETCTBYET KOMMYHUKATUBHOM 3anave. Llenb
oOmieHust AocTUrHyTa. JIOrMYHBIE ¥ CBSI3HBIE BONPOCHI M OTBETHI HA BOMPOCHL C
HEOOJBIIMMHU HETOYHOCTAMH. CIIOBapHBIN 3arac COOTBETCTBYET IOCTaBIEHHOM 3amade,
UMEIOTCS HETOYHOCTH B MX YHOTpeONeHuu. B peun mpHCYTCTBYIOT TpaMMaTHYECKHe
omMOKH, HE 3aTPyAHSIONME TOHUMAHUS WM  HUCIOJB3YIOTCA  OJHOOOpa3HbIe
rpaMMaTH4ecKue KOHCTPYKIMH. Peub B 1€JIOM MOHSATHA, AOMYCKAIOTCS OTIEIbHBIE
dboHeTnyeckne omuOKA. BepHbIi OTBET Ha 3aJaHue IO TpaMMaTUKe, TPHUBEICHUE
MPaBUJIbHBIX TPUMEPOB, JOMYCKAIOTCSA HE3HAYNTENbHbIE OIMOKH U HETOYHOCTH.

- OLEHKa «YyJIOBJIECTBOPHUTENbHO» - KOMMyHHMKaTHBHas 3ajaya BbINOJHEHA B
OrpaHHuYeHHOM oO0BeMme. BzaumopeiicTBue He Bcerja JOTHYHO, WMEIOTCS TOBTOPBI.
Hemornunele © HECBSI3HBIE BONPOCHI M OTBETHI Ha Bompochl. (CIOBapHBIM 3amac
COOTBETCTBYET TIOCTAaBIEHHOW 3agade, MMEIOTCS OONbIIME HETOYHOCTH B UX
ynotpebneHnu. B pedm TPUCYTCTBYIOT TpaMMaTHYECKHE OITHOKH, 3aTPYIHSIONINE
noHnManve. Peubr B IeOM TMOHSATHA, HO JIOMyCKaeTcs OONBIIOE KOJTHYECTBO
dhoHETHYECKUX OIMMOOK. 3a/laHne MO0 TPaMMATHKE COJCPKUT 3HAUYUTEITHHOE KOJIHYECTBO
OIIMOOK M HETOYHOCTEH.

- OIEHKAa «HEYIOBJIETBOPUTEIBbHO» - [lomHas  HECMOCOOHOCTh  peain30BaTh
KOMMYHUKaTUBHYIO 3anady. OtTka3 oT oTBera Ha Bompockl. ClioBapHOro 3araca
HEJ0CTAaTOYHO JJIsi BBINOJHEHUS 3aJaHus (Mpou3HeceHue OeccBA3HBIX (pa3). B peun
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IPUCYTCTBYIOT TpaMMaTH4YeCKHE OIMIMOKH, MPEMSITCTBYIOIIME MOHMMaHMIO. [loHMMaHMe
peun 3aTpyJHEHO H3-3a OOJBLIOrO KOJMYecTBa (DOHETHYECKUX OIIMOOK. 3aJaHue IIo
rpaMMaTHKE HE BBIITOJIHEHO.

IIpakTuyeckas padora

IIpakTuyeckoe 3aganueNe?
Tema. Ilaccuenwiii 3ano2
1. Osunaxomvmecv ¢ npasunramu ob6pazosanus u ynompeobienus naccusHo2o 3aio2q.
Coenatime Kpamxuii KOHCHEKM.
https://www.youtube.com/watch?v=B1m5kK J6yY

2. Ilepenuwume mabauyy.

Passive - crpasarensnniii sasor

INDEFINITE CONTINUOUS PERFECT
am am have
- is +V3 is +being +V3 + been +V3
Z are are has
w - -
It . ] g . This h
w Usually houses are built 8 Tl b i bt Bt Bow is house has been already
o - months., built.
OGomno doma cmpoamn & Imom dom cmpoumeos celvac. FImom Gom yawe NOCIMmpPoeH.
mecayee.
was was
+V3 + being + V3 had + been +V3
were were
g This h AT o For (O A When | came last year this This house had been built
ittty ResYan house was being built, | before | came.
Imom dom Buin nocmpoes 8 Kozda s e npownom 200y Imom dom Gern nocmpoes do
NPowosm 20dy. npuexan, IMom oM CMPOoUncA. MOo20, KOK A Npuexan.
L will + be + V3 will + have + been + V3
= This house will be built next This house will have been
= year. X A already built by January.
2 3mom dom Gydem nocmpoeH a Imom dom yrce Bydem nocmpoeH
cnedyrouiem 20dy. K Axaapso.

3. Ilepesedume npednodcenuss Ha pyccKull A3blK, 00paAUWaAs Ha NACCUBHDLL 3A102.

1. All information can be found in this brochure. 2. Many interesting books are sold
in this bookstore. 4. German language is being taught in few schools nowadays. 5. | was
not told about the new students in the group. 6. Germany was divided into two parts after
the war. 7. All students were informed about the new department. 8. This poem was
written by me. 9. The best essay was chosen by the committee. 10. There are a few old
songs being written now. 11. His English can be easily understood. 12. This program has
been seen by millions of people. 13. All my money is kept in the bank.

4. 3amenume axmueuwill 347102 NACCUEHBIM.

1. They discussed a few problems yesterday. 2. Adam Smith devoted 10 years to
writing his work. 3. Adam Smith founded economic science. 4. Many people speak
English. 5. I bought this book yesterday. 6. The students saw this English film. 7. Did Yury
Dolgoruky found Moscow in 1147? 8. The Pacific Ocean washes the territory of Russia in
the east. 9. The college trains future accountants, economists, financiers, technologists and
lawyers. 10. The students attend lectures and tutorials with interest. 11. You translated this
text last time. 12. You can find many interesting books in our library. 13. They will
translate this text at the next lesson. 14. He wrote many letters to his friends. 15. The
students made some mistakes in their tests.
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5. Ilepesedume na anenutickuil, 0opawas BHUMAaHUe Ha NACCUBHBLIU 3A102.

1. Kaura CopokuHckoro Obuta HamucaHa jetoM. 2. [IuceMo OyaeT oTmpaBieHO
3aBTpa. 3. MeHs yacTo chpamuBaioT 0 Moux IutaHax. 4. Bama npobiema OyneT peuieHa
3aBTpa. 5. DTOT (WIBM MOKa3bIBaJM BUepa ¢ JABYX A0 Tpex. 6. Pabora TombKkO UTO
3aBepIIeHa HaMHU. 7. DTU CTaThM YK€ OyIyT ONMyOJIMKOBaHBI K KOHIY roaa. 9. O HoBoi
KHUTe OyayT MHOTO roBoputh. 10. B MockBe ceifuac cTposiTCsi HOBbIE CTaHIIMH MeTpo. 11.
[Tacriopt Obl1 yrepssH Buepa. 12. Kak Bam cooOmmam 06 atom? 13. Ilaras rmaBa yxke
nepeseeHa’?

IIpakTuyeckoe 3aganueNe8
Tema. Mooanwvnbie 2nazonnt

1. Osmaxomvmecv ¢ npasunamu ynompebOieHUus MOOAIbHBIX 21a20108, coeraume
KPAmKUtl KOHCHeKm
https://www.youtube.com/watch?feature=share&v=FQtZaVECxFg&app=desktop

2. Ilepeseoume npeonoxcenus. IIpoananrusupyiime ynompeoieHue MOOAIbHbIX 21A20108 8
CRe0YIOUUX NPEOTIONHCEHUSIX.

1.Who can answer my question? 2. Nobody could translate this text. 3. He ought to do this
task at once. 4. Must | attend this meeting? — No, you needn't. 5. You should have shown
your notes to the teacher. 6. | asked him, but he wouldn't listen to me. 7. They should visit
her, she is in the hospital. 8. Last summer we would often go to the country. 9. Your son can
do this work himself. 10. Would you tell me the way to the station? 11. Your friend might
have informed us. 12. May | leave for a while? — Yes, you may. 13. She should be more
attentive at the lessons. 14. You needn't come so early.

3. Ilepesedume npednodxcenus Ha pyccKul s3biK.
1. We have to stay at home. 2. He was allowed to take this book. 3. Who is able to do this
work? 4. He had to leave for Moscow earlier. 5. We are to take exams in June. 6. Am |
allowed to visit you? 7. They were able to do this work in time. 8.1 shall be able to pass my
examinations. 9. She will be allowed to watch TV. 10.1 have to come in time. 11. The train
is to come soon. 12. Are you able to drive a car?

4. Boibepume npaguibHulil 6apUAH.

1. You (must, can) go to bed now. 2. She (may, should) read this book. 3. I (must, may)
go home. 4. He (can, may) speak English. 5. The students (must, may) use a calculator at the
Maths lessons. 6. My mother (can, should) cook many delicious dishes. 7. My father (must,
can) drive a car. 8. Jack (can, must) play the guitar very well. 9. You (should, must) ask his
advice. 10. Kate (may, can) remember a lot of words.

5. Hatioume owubku.

1. You don’t can go to the party. 2. He musts take his dog for a walk. 3. I can to help
you. 4. He not must be late. 5. Can his brother speaks French? 6. Paul must to go there. 7.
You don’t must smoke here.

6. Bcmasbme Heobx00umble MOOANbHbIE 2/1A2OIbL.

1... not go to the theatre with them last night, I... revise the grammar rules and the words for
the test. 2. My friend lives a long way from his office and... get up early. 3. All of us... be in
time for classes. 4. When my friend has his English, he... stay at the office after work. He
(not)... stay at the office on Tuesday, Thursday and Saturday and... get home early. 5....
you... work hard to do well in your English? 6. «... we discuss this question now?» «No,
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e.... We... do it tomorrow afternoon». 7. I'm glad you... come. 8. «... you... come and have
dinner with us tomorrow?» «I'd love to». 9. «Please send them this article ». « Oh,... I do it
now? »

7. [lepeseoume Ha anenutickuil A3bIK, UCNOIL3YS MOOAIbHbIE 211A20]Ibl.

1. MBI 00s13aTeIbHO JODKHBI MUCATh TUKTAHT cerofnus’ — Jla, 3aBTpa MbI OyJeM Y4UTh
HOBBIE clloBa. 2. Buepa MHe mpuILIOCh OTBETUTH Ha BCE ATH nucbMa. 3. Buktopa Toxe
npuriacuth Ha 0oen? — [la, cienaiite 9To, moxainyiicrta. 4. Bam mpHIuiocs octatbes J1oma,
noroMy uyto Obula muoxas moroaa? 5. Bl 00s3aTenbHO TOJKHBI MPUNTH UM TOCMOTPETH
Halry HOBYIO KBapTupy.— C ynoBosibcTBHEM. 6. S paj, 4TO MHE HE MPUIILIOCH 3aKaHYMBAThH
3Ty paboty Buepa. 7. S He M00III0 MO3/IHO JOKHUTHCS CHaTh, HO HHOTJA MHE MPUXOIUTCS. 8.
MosxHO MHE 1oiTH noryisaTh ceiiuac? — Hert, Henb3s. Thl T0KEH CKOPO JOXKUTHCS CHATh.
9. Bam cienyer HaBecTUTh Baiero Apyra. OH Buepa He npuiien Ha ypok. 10. [ToueMy Tol He
npunuia? — 5 He Morya, s JoJkKHa OblJIa TOMOYb MaMe 110 Jomy. 11. Bam He HY>XKHO UATH B
O6uOIMOTEKY, Y HAC MHOTO KHHUT JI0Ma, U BBl MOXKETE B35Th JIIOOYI0, KAKyl0 XOTHUTE.

8. Ranonnume nponycKu coomeemcmeyrowmumu MOOANLHBIMU 2TLA2ONAMU.

(must, should, would, ought to, needn't, can, could, may, might)

1. They... not do this work themselves 2. You... take my dictionary. 3. You don't look well,
you... consult the doctor. 4. Why... | give you my money? 5. She... not speak any foreign
language. 6. He... to help them, they need his help. 7.... you tell me the time? 8.... | go with
you? No, you.... 9. Your daughter... have told about it. 10. In winter we... often skate. 11.
You... not miss your classes. 12.... you play the piano before?

IpakTnyeckoe 3axanue Ne22
Tema. I'epynouii.

1. Watch a tutorial video and write a summary. Ilocmompume sudeoypok no meme

«Bce npo ['epynouii 3a 10 munym ¢ npumepamuy u coenatime Kpamruii KOHCHEKm.
https://www.youtube.com/watch?v=cyFGMNoOWgw&t=597s

['epyHduu b aHznuuckoM A3bike

(Gerund = Verb + -ing)  Mpumep: playing
®ynkuuu b npednoxeruu

— Smoking damages your health - Kypexue paspywaem bawe sopobse. fcyuw.]
— | like reading - Mwe Hpabumcsa yumam /z?ano/iﬁeﬁue/
— He talked without stapping 11 03 (ML /05(/770;7/779/15(/7700/

—~There are many ways of salving //‘1,5 prab{em ;";. b MH!
BHUS IMOL /anpez?/

2. Translate sentences with Gerund into Russian. Hepeee()ume npe()ﬂoafcesz c

2epyHouem Ha PyccKull s3viK.
1. Smoking costs a lot of money. 2. | will call you after arriving at the office. 3. Please
have a drink before leaving. 4. | am looking forward to meeting you. 5. Do you object
to working late? 6. Mary always dreams about going on holiday. 7. Please excuse us
for waiting too long. 8. M y favourite occupation is reading. 9. We are interested in
buying these goods. 10. | have three shirts that need washing. 11. They insisted on
being sent the results of tests. 12. What is the purpose of his going there? 13. This
letter requires signing. 14. |1 am grateful for his helping me. I am grateful for his
having helped me. 15. We thank you for sending us your letter. 16. The house wants
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repainting. 16. He talked without stopping. 17. Some people can walk all day without
being tired. 18. My son took up wrestling but soon lost interest. 19. He gave up

smoking a few years ago. 20. My wife keeps insisting on buying a house in the
country.

3. Fill the gap with Gerund. 3anoanume nponycku nooxodswumu no cmviciy
2epYHOUAMU.
1. | dislike ... to the movies by myself. 2. We started ... dinner without you. 3. | can't
imagine ... my own house. 4. | used ... that television show all of the time. 5. | always
eat breakfast before ... to school. 6. When do you practise ... English? 7. My
grandmother prefers ... science fiction books. 8. You need ... harder this year. 9. 1 am
used to ... her in a bad mood. 10. Have you talked to the dentist about ... your teeth?

4. Fill the gap with the correct prepositions. Bcmasbme nponywennvie npeoiou.

1) We are looking forward ................ going out at the weekend.
2) Do you agree ......cccoeeevevenene staying in a foreign country?

3) They are afraid ................. losing the match.

4) My friend is good ............ playing volleyball.

5) She doesn't feel .........c.c........ working on the computer.

6) Laura dreams ................. living on a small island.

7) The girls insisted ...........ccccoeunee. going out with Kerry.

8) Edward always thinks ................... climbing trees.

9) Andrew apologized ....................... being late.

10) She complains .................. bullying.

5. Complete the sentences choosing appropriate phrases. Cocmagbme npeonodicenus, 8bio6pas
HA4ano u3 nepeo2o cmonbya u OKOHYaHue — U3 6Mopoco.

1. lwould like a) to seeing my daughter.

2. You should give up b) being ill.

3. I’mlooking forward c) to living in a dirty house.
4. Tcouldn’t help d) in surfing the Internet.
5. Heis used e) talking to drunk people.
6. Pamelais good f) to have a cup of coffee.
7. We really enjoy g) laughing at her.

8. She pretended h) swimming in the sea.

9. Sheis interested j) drinking alcohol.

10. She avoids k) at riding a horse.

IIpakTnyeckoe 3aganueNe30
Tema. Ycnosnwie npeonoscenusn

1. Watch a video tutorial in the topic “Venosusie npeonoscenus”, take a short
summary. Ilocmompume 8udeoypox, coeiatime Kpamkuil KOHCNeKm.

https://www.youtube.com/watch?v=CjNtnHahMS8
2. Ilepenuwume mabnuyy, 00pawas 6HUMAHUE HA MUNBL YCILOBHBIX NPEOTONCEHULL.

34


https://www.youtube.com/watch?v=CjNtnHahMS8

Tun Ynorpebne |[lMpupatoyHoe MasHoe
Hue npensioxeHue npennoxeHue

Hynesomn Obweunssec If +S+PresentSimple S+Present Simple

THble
™n MCTUHBI If you heat ice, It melts
NepBbin PeansbHble If +S+PresentSimple S+will/can/may+V
ycrnioBus u
™n CUTyauum B
6ynywiem If the weather is | will go fora
fine, walk
Bropowm HepeansHbl If +S+Past Simple S+would/could/might
™R e ycnosus +V
M cuTyauumn
B If the weather | would go for a
HacTosAWweM were nice today, walk.
TpeTun HepeanbHbl [If +S+Past Perfect S+would/could/might
T™N e cuTyauum +have+Vs3
U cUTyauum
B npouwiom If the weather | would have
had been nice gone for a walk.
yesterday,

3. Boibepume naubonee nooxoosauue munsvl YCi108HbIX NPEOSONCEHUN U PACKpolime CKOOKU.
1. If it (rain), I won’t go out. 2. You would learn more if you (study) sometimes. 3. If

he (ask) me, | would have told him answer. 4. You would have done well if you(take) my
advice. 5. I wouldn’t phone you here unless it (be) urgent. 6. She’ll catch cold, if her

feet (get) wet in this weather. 7. Unless you apologize at once, | never (speak) to you
again. 8. If we (have) nothing to do, life would be boring.

4. Cocmagbme npeonoxcenusi, COeOUHU8 08e 4acmu.

1. 1f I go on a diet a. we’ll make a snowman.
2. If it’s sunny tomorrow b. I’ll buy you some sweets.
3. If John doesn’t hurry c she’ll have to take a taxi.
4. If it snows d. I’ll lose weight.

5. If there are no buses e. he’ll be late.

6. If you are a good girl f. we’ll go for a picnic.

5. 3axonuume npeodnoxcenusi max, Ymoowvl ROIYUUTUCH YCIOBHbLE NPEOTIONCEHUSL.
If I had enough money ....

If it doesn’t rain soon ....

I’ll stay at home if ....

I wouldn’t have come to the theatre on time if ...

If I left home for work earlier ....

If  won a prize ....

If I were aking ....
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If I told my parents the truth ....
If I were you ....
If I were rich ....

6. Ilocmasvme enazonvi, OanHbie 8 CKOOKAX 8 HYIHCHYIO (POpMY.
1. If you (arrive) ten minutes earlier, you would have got a seat.
I shouldn’t have believed it if | (not/see) it with my own eye.
If you had told me that beforehand, I (find) some money for you.
If he had asked you, you (answer)?
If I (have) a book, I wouldn’t have been bored.
If you (speak) slowly, he might have understood you.
| (take) a taxi if I had understood that it was too late.
If I (be) ready when he called, he would have taken me with him.
She had a headache, otherwise she (come).
0. If my mother (know) about the party, she would have baked a cake.
. If 1 (try) again, I think that | would have succeeded.
12. If I were you, | (not/buy) such expensive things.
13. If I (live) in the country, | (have) a dog.
14. What you (do) if someone gave you a million pounds?
15. If 1 (be) you, I (look) for another job.

BOoo~NoOOR~WN

[N
[N

7. Ilepesedume na anenutickuii azvix. Oboznauome (RC — peanvnoe ycnosue, UC —
HepeabHoe YClosue).
1. S kymmo xie0, eciii Mara3uH Bee eile OyaeT OTKPBIT.

Ha tBoeM MecTe st ObI mocnenoBai coety poaurteneii. (follow)
Ecnu 161 3BOHUIIB 110 TeneoHy mociie 8 Beuepa, 3TO JISHIeBIIe.
Ecnu Mb1 ipueneM pano, Oyzier He TPYIHO KYMUTh OUIIEThI Ha KOHIEPT.
Ecnu O y MeHst Ob110 5 THICSY €BpO, s ObI oTripaBmiics Ha 'autu (Haiti).
Ecnu 6b1 MHE HE HYKHO ObUIO HATH, 51 ObI C YIOBOJIICTBUEM MOOOJITAN ¢ TOOO.
TeOe cnenyer 3aHIATHCSI YEM-TO HOBBIM, €CJIU Te€OE CKYYHO.
30T nUpor ObLT ObI BKyCHEe, eclii Obl ThI J00aBHII O0JIbLIE caxapa.
Ecnu Ob1 y MeHst Obu10 OOJIbIIe ApYy3€eH, 51 ObLT OBl CYACTIIUBEE.
0. Ecniit mbI moiiieM kyna —HuOyab moects (go out for a meal), naBaii moiizem B

pecTopaH.
11. PacteHue 3acbIXaeT, €CiIM Thl HE MOJIMBACIIB €T0.
12. Ecnu s crutio Majio HOYbIO, S 3achinaro Ha ypokax. (feel sleepy)

HBOoNOoO TR WDN

Kpumepuu oyenusanus

- OYeHKa «OMAUYHO» - 3aJJaHUE BBINIOJHEHO IOJHOCTBIO M CAMOCTOATENbHO. B ciydae
paboThl C TEKCTOM B YCTHOM MM TNHCbMEHHOM (hopMe CcamMOCTOSITENbHO OIpe/esieHa
OCHOBHAsl CTpaTerusi MIOHUMaHHUs TEKCTa HA MHOCTPAHHOM SI3BIKE, CTpATETHs MEpPEBOA U
PECAAKTUPOBAHUA TEKCTAa. HpaBI/IJ'II)HO IIOHATO n CaMOCTOATCIBHO BBITTOJIHEHO
rpaMMaTH4yeckoe  YNpaXHEHHE, HCMOJIb30BaHbl  HEOOXOIUMBIE  IpaMMaTHYecKHe
CTPYKTYPHI.

- OYeHKa «Xopouioy - 3aJlaHre BBIIIOJHEHO HE MOJIHOCTBIO MIIM C HEOOJIBIION MOICKa3Kon
npenogasarens. [lpu 3ToM mMpaBUIIBHO oOmpejAesieHa OCHOBHAs CTpaTerus MOHUMAaHUS
TEKCTa Ha HMHOCTPAaHHOM $3bIKE, CTpaTerus IEepeBOJa U PEJAKTUPOBAHUS TEKCTA.
HpaBI/IJ'IBHO IIOHATO W BBIIOJHCHO TIpPaMMAaTHYCCKOC YIPAXKHCHHUE, MHCIIOJIb30BAHbI
HE00X0/IMMbIE TPAMMATHYECKUE CTPYKTYPBHI.

- OYeHKa «y0061emEOpUMeNbHO» - 3aJlaHUu€ BBINOJIHEHO HE MOJHOCTBIO MM C
3HAUUTENBHON MOJCKa3Kol mpernonasarens. [Ipy 3ToM B 11€0OM NpaBUIBHO ONpEEieHa
OCHOBHAas CTpPATCrus IMOHUMaHHA TCKCTA Ha MHOCTPAHHOM A3BIKEC, CTpATETHA IIEPEBOAA U
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pEeIaKTHUPOBaHUS TEKCTa. ['paMMaTHyecKoe YMpaKHEHHE BBIIIOJHEHO C OMpPE/IeICHHBIMU
HETOYHOCTSIMU, HEOOXOAMMBIE TPAMMATUYECKHE CTPYKTYpPBhI HUCIOIB30BAaHBI HE BCETIa
BEPHO.

- OYeHKa «HeyOOBNemeopumenbHoy - 3aJaHhe HE BBINOJHEHO JMOO TpeACTaBIeH
Hea/IeKBaTHBIN NEPEBOJI, COAEp KAl TpyOble HapyleHus pakTHYecKor HHGOpMaIuu.

TecToBBIC 3aaHUA

TecT mo rpaMMaTHKe
Bapuanm Nel

Buvibepume npasunvhwiii omsem.
1. Don’t you know him? He always lies.
A. tell
B. say
C. says
D. tells
2. Both of these have
A. woman, babyes
B. womans, babies
C. women, babies
D. womens, babis
3. The train leaves a few minutes.
A.to
B.in
C. after
D. before
4. This is not my pen. It is
A. hers
B. him
C. her
D. your
5. When they came, I could not find tea.
A.no
B. some
C. any
D. a little
6. They are going to school Monday.
A.on
B.in
C.at
D. by
7. Linda Gross is very good doctor.
A.an
B. the
C.—
D.a
8. I like hockey. I think it's the game in
A. the world.
B. best
C. better
D. good

37



9. | can give you ... phone number.

A. my

B. mine
C. myself
D. me

10. This is ... answer of all.

A. good
B. better
C.the best
D. best

Bapuanm Ne 2

Buvibepume npasunvhwiii omseem.
1.Tom is away ... the moment.

A. at
B. in
C. on
D.—

2.The bread is stale. Why don't you ... it away?

A.do

B. put

C. throw

D. have

3. Take the pen ... the shelf.

A. out of

B. from

C. up

D. of

4. George says he's, 80 years old but I ... him.

A. am not believing
B. don't believe

C. didn't believe

D. not believe

5. 1. Don’t you know him? He always

A. tell

B. say

C. says
D. tells

6. This is not my pen. It is

A. hers

B. him
C. her
D. your

7. What ... awful news!
A. an

B. a
C. -
D. the
8. I like hockey. I think it's the

the world.
A. best

lies.

game in
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B. better
C. good
D. well

9. "Do you like your new school?" "Yes, it's

A. much

B. more

C. much more
D.a lot of

10. 3.1 am afraid there is ... else | can do.

anything
much
nothing
something

oo w>

Omeemeot.

Bapuaum 1: 1-D, 2-C, 3-B, 4-A,
Bapuanm 2: 1-A, 2-C,

3-B, 4-A, 5-
3-B, 4-B, 5-

C,6-A, 7-D
D, 6-A, 7-D

Kpumepuu oyenueanus

- OYeHKa

«OMJIUYHO» -

)8-Ba
8

9-A, 10-C
-A, 9-B,

... better than my previous school."

10-C

BBICTABJIACTCA CTYACHTAaM 3a BCPHBIC OTBCTHI,

coctaBisioT 90% u 6osee OT 001Iero KOJIMYECTBa BOIIPOCOB;
- OYeHKa «XOpouioy - COOTBETCTBYET pPe3yJIbTaTaM TECTHPOBAHHS, KOTOPBIE COJEPIKAT OT
70% no 89% npaBUIbLHBIX OTBETOB;
- oyenka «yoosenemeopumenvroy - or 50% 10 69% npaBUIbHBIX OTBETOB;

- OyeHKa

((H6y006fl€mgOpum€Jle0»

conepskaue menee 50% mpaBUIIbHBIX OTBETOB.

3710POBBIM.

COOTBETCTBYCT

pe3yjibTaTaM

IToaroroBka coobmeHust
BeinonHuTe ynpaxHeHHs MO TeMe, U3yYUTe JIEKCUYECKMH MaTepuan U BbIINOJIHUTE
peueBble ynpaxHeHuss 1o Teme. [loarotoBbre cooOuieHne Ha Temy «Kak ocraBarbes

Kpumepuu ouyenueanus

KOTOpbIE

TCCTHUPOBAHUA,

Pemenne Jlekcuko-rpammaTuyeckoe | IlponsHocuTenbHas ctopoHa | OneHka
KOMMYHUKATHBHOM oopmJieHNe pedu peun
3aja4uu
3aganue BpINoOJHeHo | Mcrionb3yemsli nekcuko- | Peup MOHATHA! 3ByKH | 5 (OT1.)
MOJHOCTHIO: rpaMMaTHYecKUil  MaTepuai | MPOU3HOCATCS MPaBUIBHO, Oe3
eIk OOLIEeHUS COOTBETCTBYET (oHEMATHYECKUX OIIHOOK.
JIOCTUTHYTA; TeMa [IOCTaBJIEHHOU
packpbITa B ITOJIHOM KOMMYHHMKAaTHBHON  3ajade.
o0beme. HemoncTpupyercs
Pa3HOOOpAa3HBIN  CIIOBapHBIHA
3arac u BJIa/ICHUE
M3YYEeHHBIMH
rpaMMaTHYECKUMH
CTPYKTYpamH, UCIIOJIb3YIOTCS
pasIu4YHbIe TUITBI
MIPETIOKEHUM.
3ananne BbINOJHEeHO: | Mcnonb3yeMblit Jekcuko- | Peub moHsITHA: BCe 3BYKU 4 (xop.)
1eNb OOIIeHHS rpaMMaTHYEeCKU MaTepuall | MPOU3HOCITCS MPABHIBHO,
JIOCTHT- COOTBETCTBYET norryckatores 1
HyTa, HO TeEMa [IOCTABJICHHOU ¢doHemarnyeckas ommoOKa, He
packpbITa KOMMYHHMKATHBHOM 3a/lade. | MeHsIonas 3HaYeHNe
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HE B [IOJIHOM 00OBEME.

JlekcuKo- TpaMMaTHYeCcKHe
OIIMOKH MIPaKTUICCKH
OTCYTCTBYIOT (JOIMycCKaeTcs
He Oomee 2  HerpyObIX
SI3BIKOBBIX ~ OIIMOOK,  HE
3aTPYAHSIONINX TOHUMAHHE)

BBICKA3bIBaAHUA.

3ananne Bpinosineno | HaGmomaetcs HekoTopoe | Peub noHsATHA: BCE 3ByKU 3 (ynos.)
YaCTHYHO: LIeJIb 3aTpyiHEHHE TpH TOoAOOpe | MPOU3HOCITCS MPABUIIBLHO,
OOIIeHns TOCTUTHYTa | CIIOB W HETOYHOCTH B WX | JIOIyCKaroTcs 2
HE TIOJIHOCTBIO; TeMa ynotpeOIeHHH. (hoHEMaTHICCKHE OIMNOKHU, HE
packpsITa B HUcnonb3ytotes NPOCThHIE | MEHSIOLINE 3HAUCHHE
OTpaHUYEHHOM rpaMMaTHYeCKHe CTPYKTYPHL. | BHICKA3bIBAHMSL.
o0peme. JHormyckatoTest JIEKCUKO-
rpaMMaTH4ecKue  OLIMOKH,
HO He OoJiee
3 A3BIKOBBIX OIIHOOK.
3ananne He Henocrarounslii cioBapHblii | Peub nouTH He 2 (meyn.)

BBIIIOJIHEHO:
LEeNb OOLIEHNs HE
JOCTUTHYTA.

3arac, HelpaBUIbHOE
HCIOJIB30BaHNE
rpaMMaTHYeCKUX CTPYKTYP,
MHOTOYHCIIEHHBIE SI3EIKOBBIE
OIIMOKHU HE MO3BOJISIOT
BBITIOJTHUTD MTOCTABICHHYIO
KOMMYHHKATHBHYIO 33/1a4y.

BOCIIPUHUMACTCS HA CITyX H3-
3a HEMPaBHILHOTO
MPOU3HOIICHUS] MHOTHX
3BYKOB U MHOTOUYHCIICHHBIX
(hoHEMaTHYECKHUX

OIINO0K

PazpaboTka MyabTUMeIMIiHOI Npe3eHTAlNH
Bemonaute paboty ¢ Tekctom «CepBUPOBKa MPA3IHUYHOTO CTOJA» U MOJATOTOBBTE

MYJIbTUMEANMHYIO MPE3EHTALUIO.

Kpumepuu oyenuseanus

«OTIUIHO» «Xopoio» «Y 1oBeTBOpPUTENBHO» | «HeynoBieTBOpUTENbHOY

Cooeporcanue | Undopmanus mo | Mapopmanms no HNudpopmanms, Tema He pacKphITa, HET

3asIBJIICHHOM npobiieme N3JI0KCHHAs B | QHAINTHYECKOTO IO/X0/1a

npoOiieMe H3JI0KeHa | M3JI0XKEHA He TIPE3eHTAINH, HE | K

MOJHO M YETKO. | TIOJHOCTBIO I C | COOTBETCTBYET TPaKTOBKE HH(POPMALIHH,

OTCYTCTBYIOT HU30BITKOM, o6o3HaueHHOH TeMe. B | HeT cratucTuku, mubo

(haxTHIeCKHE MPUCYTCTBYIOT TEKCTe MPHUCYTCTBYIOT | TaKOBas HE KOPPEIUPYET g

omubku. [IpoBenéH | HECKONBKO cepbE3HbIC TEMOM.

TIIyOOKHiA U | HEe3HAYUTEIbHBIX (baxTryeckue ommnoKy,

JIETAIBHBI  aHaJINU3 | HENOYETOB. uHhopmarus

npobsiembl.  PaGota | IlpoBenén HEJIOCTaTOYHO

UCCIelyeMoil Teme

WLTIOCTPUPOBAHA JIOCTaTOYHO
pUMepaMH, TIOJTHBIN aHAJIN3
JIEMOHCTpPHUpYIOIMUMHE | TipoGsiemsl. B
riryookoe pabote
MOHVMaHHe CYTH | HCIIOJIb30BaHBI
MIOCTaBJIEHHOM npumepsl. [Tpu
poOIeMBI. 9TOM HMEIOTCS Psijt
IIpesenramus HE | He3HAUHMTENBHBIX
MeperpyxeHa HECOOTBETCTBUM U
M30BITOYHON MIPOTUBOPEYHH.
nHpOpManmeit,  He

OTHOCALIeHCS K

CTPYKTypUpOBaHa, HeE
mojHas. AHaIU3 TEMEI
TIPOBENEH

HEJIOCTaTOYHO IIOJIHO.
PaGora BeINOIHEHA Ha

6aze yCTapeBIINX,
HEBCPHBIX HIIN
HETPOBEPEHHBIX
MaTepHaoB.

Jlocuunocmeo B npeseHrauuu | B Npe3eHTaluu
UBTONCCHUS yérko  00O3HaYeHa | HEIOCTATOYHO
Mmamepuana aKTyaJIbHOCTb yéTK0 0003HaYeHa

B npesentanum He | Jloruka u3noskeHUs
OTpa)KEeHBI B | OTCYTCTBYET, JINOO He
JIOTHYEeCKOU KOppEeNupyer ¢
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UCCIIEIOBaHMUSI. AKTYaJIbHOCTh MOCIIEI0BATENBHOCTU COJIEpKAHUEM.
Jlornuen u monsTeH | TeMbl. IIpuBeneHbl | aKTyalbHOCTh
X0J MBICIIH. | CIOpHBIE 00CyXIaeMoil  TeMbl,

[IpuBeneHsb! aprymenTel. He B | pa3BuTHe MbICIH, He
a/IeKBaTHBIC JIOJDKHOM 00bEMeE | MpUBENICHBI
apryMEHTBI. B | orpaxeHs! apryMEHTEI
3aKIIFOUYCHAN pe3yNbTaThI BBIJIBUTAEMBIX
MIPE3CHTALNU Pa3BUTHUSA MBICIH, | MOJOKEHUM. He
MPUBEICHEI BBIBOJIBL. MIPUBEICHBI  BBIBOJHI,
JAaKOHWYHBIE, EMKHE WIN OHU Pa3MBITBI U
BBIBOJIBL. HESICHBIL.

Ogpopmnenue Matepuansl  uétko | Matepuamsl [Ipesenranus Odopmiterne 160

npesenmayuu | CTPYKTYPHPOBAHBIL, CTPYKTYPHPOBAaHBl | U300MIyeT OTCYTCTBYET, TH0O HE
3G PEKTHI, HEI0CTaTOYHO MyJIbTUMEIHNA- COOTBETCTBYET
NpUMEHEHHBIE B | uérko. Hekotopeie | ahdexTamu, KOTOpBIE | 3asBICHHOMY
Npe3eHTalNH, He | mpuMeHEHHBIE He COOTBETCTBYIOT | COJEPMKAHUIO, HET
oTBIeKaloT OT €€ | adexTs COJICPXKAHUIO CIAIOB | 1IEJOCTHOMN KOHIEINHU B
COJIepXKaHuUA, OTBJIEKAIOT U HE OTBEYAIOT LIENISIM | oOpMIEHHH
CIOCOOCTBYIOT BHUMaHHE CO3JJaHUs
aKICHTHPOBAHHIO 3purens. MimeroTcst | mpe3eHTanuu.

BHUMAaHHUS Ha | HECOOTBETCTBHUS D¢ GexTs  OTBIEKAIOT
Hanboyee  BaKHBIX | MEXIY CTHJIEM | BHUMAaHHE, ¢don
MOMEHTaX. ®oH | odopmireHus U | 3aTpynHser

ciaiiia BBINOJTHEH B | MH(GOPMAIMOHHBIM | BOCIIPHATHE
OPUATHBIX JUIS TJIa3 | COAEpIKaHUEeM uHpopMaLuH Ha
3pUTENA TOHax. | ciaiiaa. crnaiize, TEKCT
Crunb  odopmiteHHs TPYAHOUUTAEM.
[IPE3EHTALUH CrpykTypa
(rpaduyeckoro, Npe3eHTAINU
3BYKOBOTO, 3aTpyAHSIET
AQHMMAINOHHOTO) TTOHUMaHHE
COOTBETCTBYET M3J1araeMoro
COJICPIKaHUIO MaTepuaa.
Mpe3eHTalNN "

CIOCOOCTBYET

Hanbosee  TOJHOMY

BOCIPHUSITHIO

nHpOpMaLUH,

aHMMAIMOHHbIE

00BEeKTHI  paboTaroT

JOJDKHBIM ~ 00pa3oM.

Ha cmaline 4étko

BBIJICTICHBI

KITFOUEBbIE MOMEHTHI.

Buicmynnenue | BricTynarommit Brictynaromuit BricTynaromuit Brictynaromuit
abCcoII0THO JIOCTaTOYHO HEJIOCTaTOYHO 3a4YUTHIBACT TEKCT,
cBOOOZHO  BiazeeT | cBOOOIHO BiajeeT | cBOOOTHO BIIaJeeT | JomycKas (QOHETHIECKUEe
COJIep’KaHWeM, SICHO | TEMOH, IpPH 3TOM | TEMOH,  HCIIBITHIBACT | OMIMOKH, OO yCTHAS
n3jaraet UJieH; | DOIyCKaeT TPYAHOCTH IIpY | TIOATOTOBIICHHAS peUb
cBOOOJTHO U | HETOYHOCTH, U3JI0KEHUH HUAEH U B | M300MIIyeT JIEKCHKO-
KOPPEKTHO OTBEYaeT | KOTOpble, TEeM HE | OTBETaX HA BOMIPOCHL. | TPaMMaTHYECKUMHU
Ha BOIIPOCHI U | MeHee, He | 3noymorpebnser omnOKaMu 1
3aMedaHus MPEISATCTBYIOT oOpameHneM K TeKCTY | HETOYHOCTSIMH.
ayIUTOPUH; MOHUMAaHUIO craiiaa. Her
obparaercst K | M3JIaraeMoi TEMBbl. | CIAXKEHHOCTH B padoTe
ayJMTOPHH, PaGora xomaHzpI | Bcex YYacCTHHKOB
HOJIEP )KUBAET JIOCTaTOYHO KOMaH/IbI.

KOHTakT C Hei; B | corjacoBaHa.
BBICTYIUICHUHT
OTpaxkeH BKJIa]|

KaXI0OT0 yYaCTHHKa
B paboTy rpymisl (1o
BO3MOYKHOCTH)
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2.2. TunoBble 3aJaHUA JJI5l MPOMEKYTOUHOMH aTTeCTANMHU
IlpumepHnulit nepeuenv eonpocos 01a oughhepenyuposannozo 3auema

Koumponvnan paooma Nel
Bapuanm 1
l. Grammar task.

1. Ilepeseoume evipasicenusi Ha anIUICKULL A3bIK, UCNOL3YA 21azoawl 6 Present, Past and
Future Simple.

1. Ee npuBoast Ee npuBenu Ee nmpuBenyt

2. Emy cosetytot Emy nocoseroBanu Emy nocoseryror
3. Hac 30ByT Hac no3Banu Hac no3zoByTt

4. MeHs npuriamaioT Mens npurinacuinu MeHns npuriacar
5. VX cnpammBaroT Nx cnipocunu Hx cnpocsr

2. Pacxpoﬁme CKO6KM, nocmaesvnie 2jiacojibl 6 HYJHCHblE ¢0p]l/lbl naccueHoco 3auoeda.
1. Many guests (to invite) to my birthday — party next Sunday.
2. These flowers (to water) every day.
3. These vegetables usually (to stew) for a long time.
4. The order (to make) soon.
5. The dinner (to order) yesterday.

1. Lexical task.

1. 3anonnume nponycku nooxodswumu no cmeiciy ciosamu cooked, taste, ingredients,
course, cuisine.

Shchi (cabbage soup) had been the predominant first __ in Russian ____ for over
a thousand years. Although tastes have changed, it steadily made its way through several
epochs. Shchi knew no social class boundaries, and even if the rich had richer and
the poor made it solely of cabbage and onions, all these "poor" and "rich™ variations were

in the same tradition. The unique of this cabbage soup was from the fact
that after cooking it was left to draw (stew) in a Russian stove.

2. [lepesedume peyenm Ha pyccKuti s3viK.
Russian Tea Cakes
Ingredients
1cup butter or 1 cup margarine, softened
Y, cup powdered sugar
1 teaspoon vanilla
2 Yacups all-purpose flour
Y, teaspoon salt
%/, cup finely chopped nuts
powdered sugar

Directions
1. Heat oven to 400 degrees F.
2. Beat butter, 1/2 cup powdered sugar and the vanilla in large bowl! with electric
mixer on medium speed, or mix with spoon.
3. Stirin flour and salt.
4. Stirinnuts.
Shape dough into 1-inch balls.

o1
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https://en.wikipedia.org/wiki/Shchi
http://www.food.com/about/butter-141
http://www.food.com/about/margarine-421
http://www.food.com/about/powdered-sugar-140
http://www.food.com/about/vanilla-350
http://www.food.com/about/flour-64
http://www.food.com/about/salt-359
http://www.food.com/about/powdered-sugar-140

6. Place about 2 inches apart on ungreased cookie sheet.
7. Bake 8 to 9 minutes or until set but not brown.
8. Immediately remove from cookie sheet; roll in powdered sugar.

Bapuanm Ne2
l. Grammar task.

1. Ilepeseoume evipasicenus ha anenulicKull s3vlK, UCNOL3YA 2nazobl ¢ Present, Past and
Future Simple.

1. MHe oTBeyaroT Meue orBeTUIN MHe oTBeTAT
2. Emy narot Emy nanm Emy nanyt

3. Hac cnpammBatror ~ Hac cnpocunu Hac cnipocar

4. E¥i noka3bIBatOT Eit nokazanu Eii mokaxyTt

5. Im nomorarot M nomornu WM nomoryt

2. Packpoiime ckobku, nocmagbme 2142076l 8 HYJHCHbLE OPMbL NACCUBHO20 3AN02A.
1. The dishes (to bring) in ten minutes.
2. The dining room (to use) only on special occasions.
3. These beverages (to make) from berries and sugar.
4. Pelmeni (to cook) in slightly salted boiling water.
5. Water melon (to serve) for dessert yesterday.

1. Lexical task.

1. 3anoanume nponycku nooxooswumu no cmelciy crosamu chicken, preparation, pies,
broth, soup.

Ukha is a warm watery fish dish, however calling it a fish __ would not be
absolutely correct. "Ukha" as a name for fish __ was established only in the late 17th to
early 18th centuries. In earlier times this name was first given to thick meat broths, and
then later . Beginning from the 15th century, fish was more and more often used to
prepare ukha, thus creating a dish that had a distinctive taste among soups. A minimum of
vegetables is added in , and in classical cooking ukha was simply a rich fish broth
served to accompany fish (rasstegai, kuliebiaka, etc.).

2. [lepesedume peyenm na pycckuil si3vix.

Russian Apple Pie
Ingredients
4 large granny smith apples, peeled

L5 cup sugar
1 cup flour

3 large eqggs

Directions

1. Remove core from the apples, cut in large chunks 2", lay parchment paper on the

bottom of your baking form (I use 8 1/2 inch spring form).

2. Lay the apples on top of parchment paper.

3. Let eggs warm up for 10 minutes, then mix till light yellow and foamy; add sugar
in, small portions at a time, let sugar dissolve; add flour; mix till you see air
bubbles, pour mixture on the apples.

It will soak throughout, do not mix apples with batter.

Bake for 55 minutes on 375°F.

When pie is done flip upside down, Apples will be on the top.
Enjoy.

No ok
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https://en.wikipedia.org/wiki/Ukha
http://www.food.com/about/apple-186
http://www.food.com/about/sugar-139
http://www.food.com/about/flour-64
http://www.food.com/about/egg-142

Bapuanm Ne3
l. Grammar task.

1. Ilepesedume svipasicenus Ha aHIUUCKULL A3bIK, UCNONIb3YA 2lazonbl 6 Present,
Past and Future Simple.
1. Mens npurnamatror  MeHs npuriiacwii - MeHs IpuriiacsaT

2. Ero 30ByT Ero nossainu Ero no3oByt
3. Ham marot Ham nanu Hawm nanyt

4. Eii paccka3plBalOT E# pacckazanu E# pacckaxyr
5. Ux 3a0p1BaroT Nx 3a0bun Hx 3a0ynyT

2. Packpoiime ckobku, nocmagbme 21a2oibl 8 HYJlCHblE OPMbL NACCUBHO20 3AT102A.
1. The dishes (to bring) in ten minutes.
2. The dining room (to use) only on special occasions.
3. These beverages (to make) from berries and sugar.
4. The dishes (to prepare) of kidneys and salted cucumbers last time.
5. Pine apple (to serve) for dessert tomorrow.

. Lexical task.

1. 3anoanume nponycku nooxooswumu no cmeicny crosamu liquids, soups, pickled,
kidneys, water.

Rassolnik is a hot soup in a salty-sour cucumber base. In the 19th century the name
rassolnik was attached to it, originating from the Russian word rassol which means "brine"
(pickle water). Pickle was known to be used as base for soups from the 15th
century at the latest. Its concentration and ratio with other and soup components
gave birth to different : solyanka, shchi, and of course rassolnik. The latest are
moderately sour-salty soups on cucumber base. Typical rassolnik is based on

, brine (and pickles), vegetables and barley.

2. [lepesedume peyenm Ha pyccKutl s3viK.
Russian Soup

Ingredients

3 tablespoons cooking sherry 2(14 1/2 ounce) cans vegetable broth
1 medium onion, diced 1(8 ounce) candiced beets, drained

1 medium carrot, chopped 1 Y4cups red cabbage, chopped

1 stalk celery, chopped 1medium potato, peeled and diced
L teaspoon caraway seed/ teaspoon black pepper

Y5 teaspoon dill weed 2 tablespoons cider vinegar

2 teaspoons raisins 1(6 ounce) can apple juice

1(8 ounce) can tomato sauceplain yogurt (optional)

Directions
1. Place sherry and 1/4 cup vegetable broth in saucepan with onions.
Simmer 5-6 minutes.
Add beets, carrots, cabbage, potatoes, celery and 1 cup additional broth.
Cover and simmer for 10 minutes.
Add remaining broth, spices, vinegar, apply juice, raisins and tomato sauce.
Bring to a boil; lower heat and simmer for 25-30 minutes.
Garnish with plain yogurt, if desired.

Noakown
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https://en.wikipedia.org/wiki/Rassolnik
https://en.wikipedia.org/wiki/Rassol
https://en.wikipedia.org/wiki/Brine_(food)
http://www.food.com/about/sherry-388
http://www.food.com/about/broth-154
http://www.food.com/about/onion-148
http://www.food.com/about/beet-200
http://www.food.com/about/carrot-213
http://www.food.com/about/cabbage-210
http://www.food.com/about/celery-216
http://www.food.com/about/potato-106
http://www.food.com/about/caraway-seed-318
http://www.food.com/about/pepper-337
http://www.food.com/about/dill-164
http://www.food.com/about/cider-vinegar-525
http://www.food.com/about/raisin-57
http://www.food.com/about/tomato-sauce-153
http://www.food.com/about/tomato-sauce-153

Bapuanm Ned

l. Grammar task.

1. Ilepeseoume evipasicenust Ha anenULICKULL A3bIK, UCNOL3YA 21azoawl 6 Present, Past and
Future Simple.

1. Ero BcnmomMuHaroT Ero BcnoMHuin Ero BcriomMHsT
2. Hac nonpagsstor Hac nonpasunu Hac nonpassr
3. Wwm maror m namu Um nanyr

4. Ee 3a0bIBator Ee 3a0putH Ee 3a0ynyr

5. MeHns 30ByT Mens no3Bainu Mens 1o30ByT

2. Packpotime ckobxu, nocmaegvme 21azoivl 8 HYJiCHble hOPMbl NACCUBHO2O 3A102A.
1. Much fish (to sell) in our shop yesterday.
2. This thick soup (to make) from vegetables.
3. The guests (to serve) well at this restaurant.
4. Meat (to sell) at the butcher’s.
5. This table (not to serve) for dinner tomorrow.

. Lexical task.
1. 3anoanume nponycku nooxooswumu no cmuicny crosamu flour, spices, filling, meat,

dish.
Pelmeni are a traditional Russian ____ usually made with minced meat filling, wrapped in

thin dough (made out of and eggs, sometimes with milk or water added). For filling,
pork, lamb, beef, or any other kind of can be used, various , such as pepper,
onions, and garlic are mixed into the . In mainland Russia, the term "Siberian

Pel'meni” refers to pelmeni made with a mix of meats rather than a single meat.

2. [lepesedume peyenm na pyccKuil si3vix.
Russian Tea Cakes
Ingredients
1cup butter or 1 cup margarine, softened
Y, cup powdered sugar
1 teaspoon vanilla
2 Y/, cups all-purpose flour
Y, teaspoon salt
%/ cup finely chopped nuts
powdered sugar

Directions
1. Heat oven to 400 degrees F.
2. Beat butter, 1/2 cup powdered sugar and the vanilla in large bowl with electric
mixer on medium speed, or mix with spoon.
Stir in flour and salt.
Stirinnuts.
Shape dough into 1-inch balls.
Place about 2 inches apart on ungreased cookie sheet.
Bake 8 to 9 minutes or until set but not brown.
Immediately remove from cookie sheet; roll in powdered sugar.

N kW
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Bapuanm Ne5

l. Grammar task.

1. Ilepeseoume evipasicenust Ha anenULICKULL A3bIK, UCNOL3YA 21azoawl 6 Present, Past and
Future Simple.

1. MHe noka3bIBalOT MHe nokazanu MHe nokaxyt

2. Ewmy coBerytor Emy nocoseroBanu Emy nocoserytor
3. Hac cnpammBaror Hac copocuin Hac cnipocar

4. Meus oTBOIAT Meunst orBenu Mens oTBEyT

5. Wwm nmaror m namu Um nanyr

2. Packpotime ckobxu, nocmaegvme 21azoivl 8 HYJiCHble hOPMbl NACCUBHO2O 3A102A.
1. These chicken usually (to roast) on the grill.
2. lIce —cream (to serve) for dessert every day.
3. Some new restaurants (to open) in Yakutsk next year.
4. Sour cream (to add) to most Russian soup.
5. We (to invite) to the party yesterday.

1. Lexical task.

1. 3anonnume nponycku nooxooswumu no cmeiciy ciosamu Cooked, dough, pies, baked,
fillings.

Pirozhki are small stuffed buns (pies) made of either yeast or short pastry.
They are filled with one of many different and are either or shallow-fried.
One feature of pirozhki that sets them apart from, for example, English is that the
fillings used are almost invariably fully . The use of chopped hard-boiled eggs in
fillings is another interesting feature. There are six typical fillings for traditional pirozhki.

2. [lepesedume peyenm na pyccKuil si3vix.

Russian Apple Pie
Ingredients
4large granny smith apples, peeled

Lacup sugar
1cup flour

3large eqggs

Directions

1. Remove core from the apples, cut in large chunks 2",lay parchment paper on the

bottom of your baking form (I use 8 1/2 inch spring form).

2. Lay the apples on top of parchment paper.

3. Let eggs warm up for 10 minutes, then mix till light yellow and foamy; add sugar
in, small portions at a time, let sugar dissolve; add flour; mix till you see air
bubbles, pour mixture on the apples.

It will soak throughout, do not mix apples with batter.

Bake for 55 minutes on 375°F.

When pie is done flip upside down, Apples will be on the top.
Enjoy.

No ok

KonTtpoabHnas padora Ne2
Bapuanm 1

l. Work with the Text.
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1. Read and translate the abstract A from the text “Kinds of food”. Ilpouumatime u
nepeseoume ompuleox A uz mexcma “Budvl npodykmoe numanus”.

A. There are first the foods which are rich in animal protein, like milk, eggs, meat and
fish. Milk and dairy products form a special class of foods because in addition to
the excellent protein they contain, they are rich in calcium, which is one of the important
minerals used in building bones. The foods which come from plants is also a very large
group which includes fruit, vegetables and cereals. In fact, a large number of people in the
world depend on plants than meat to give them protein because this kind of foods can be
produced more cheaply.

Different kinds of foods come from cereals. First of all, bread made from wheat, rye,
oats and corn. Then there are —pastas like macaroni, spaghetti, vermicelli and many
others. Barley and buckwheat are used in soups and porridges. Man has learnt to strip
grains of the highly nutritious outer brown coats, but many of these elements have been put
back into the enriched cereal products.

B. Besides the satisfaction to eye and tongue which fruit and vegetables give, their
colour and tartness are related to their nutritive value. Yellow, orange and green are
important colours when we consider nutritive value. The darker is the green colour, or the
brighter is the yellow colour in a vegetable or fruit, the more carotene the food contain.
You are to know that the green cabbage is more nutritious than the white varieties. This is
a useful fact to remember when you shop at the greengrocery. Turnips, onions, white
potatoes and green peas contain valuable amounts of vitamin C. Vitamin C does not like
the heat of cooking so are advised to serve one raw fruit and one raw vegetable every day.
Fat and sugar furnish extra calories for our diet.

Many natural foods like milk, meat, eggs, cheese, nuts and even some vegetables
contain fat. Fat is a meal which has the property of making feel satisfied. Sugar is also
capable of making us satisfied at the end of the meal.

2. Answer the questions on the text. Omeemsme na eonpocet no mexcmy.
1. What are the most valuable properties of milk?
2. What kinds of food come from cereals?

3. Choose True or False). Boibepume Bepro unu Hesepro.
1. A large number of plants contain protein.
2. Many people in the world depend on meat.
3. Fruit, vegetables and cereals come from plants.

Il. Grammar Task.

Translate the sentences into Russian paying to Gerund. Ilepeseoume
NPeoNodNceHUss Ha PYCCKULL A3bIK, 00paujas 6HUMAaHUe HA 2epyHOULL.
1. The storm prevented the ship from reaching the port in time.

2. Be careful in crossing the street.

3. He s capable of standing on his head and playing the saxophone.
4. He always suggested staying here.

5. The job involves travelling to Germany once a month.

6

7

8

9.

1

=

. My wife apologized for being late.

. After sleeping for about an hour he was awakened by a loud noise.
I promised to care for the cat but I’'m not much good at babysitting.
It is not worth helping him do this job.

0. Writing letters is more boring than phoning.
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2. Put “to” where it is necessary, paying attention to the rules of Complex Object.
Translate

the sentences. Ilocmasvbme «t0» mam, 20e HeobxoO0umo, obpawas SHUMAHUE HA
npasuia ynompeoieHus CioicHo20 0onoanenus. Ilepesedume npeonodicenusi.

1. We heard the lorry ... stop near the house.

2. 1 want my elder sister ... take me to the zoo.

3. Ibelieve the Internet ... be the greatest invention ever.

4. The teacher doesn’t let us ... use our mobile phones.

5. The police officer made him ... tell the truth.

3. Define the types of Conditional Sentences. Put the verb in brackets into the correct
form. Onpeoderume munwvl ycioenvix npeonoxcenuit. Ilocmaseme enaconvl, oannvie 8
CKOOKAX 8 HYICHYIO (hopM).

1. If the weather were fine, they (to go) out of town.

2. If Rebecca (to learn) his phone number before, she would have called him.

3. If I (to know) their language, I could understand what they were saying.

4. We (to win) the cup If we keep playing this well.

5. If you touch a socket with wet hands, you (to get) an electric shock.

Bapuanm 2
I. Work with the Text.
2. Read and translate the abstract B from the text “Kinds of food”. Ipouumaiime u
nepeseoume ompuleok B uz mexcma “Buodvi npodykmoe numanus”.

C. There are first the foods which are rich in animal protein, like milk, eggs, meat and
fish. Milk and dairy products form a special class of foods because in addition to the
excellent protein they contain, they are rich in calcium, which is one of the important
minerals used in building bones. The foods which come from plants is also a very large
group which includes fruit, vegetables and cereals. In fact, a large number of people in the
world depend on plants than meat to give them protein because this kind of foods can be
produced more cheaply.

Different kinds of foods come from cereals. First of all, bread made from wheat, rye,
oats and corn. Then there are —pastas like macaroni, spaghetti, vermicelli and many
others. Barley and buckwheat are used in soups and porridges. Man has learnt to strip
grains of the highly nutritious outer brown coats, but many of these elements have been put
back into the enriched cereal products.

D. Besides the satisfaction to eye and tongue which fruit and vegetables give, their
colour and tartness are related to their nutritive value. Yellow, orange and green are
important colours when we consider nutritive value. The darker is the green colour, or the
brighter is the yellow colour in a vegetable or fruit, the more carotene the food contain.
You are to know that the green cabbage is more nutritious than the white varieties. This is
a useful fact to remember when you shop at the greengrocery. Turnips, onions, white
potatoes and green peas contain valuable amounts of vitamin C. Vitamin C does not like
the heat of cooking so are advised to serve one raw fruit and one raw vegetable every day.
Fat and sugar furnish extra calories for our diet.

Many natural foods like milk, meat, eggs, cheese, nuts and even some vegetables
contain fat. Fat is a meal which has the property of making feel satisfied. Sugar is also
capable of making us satisfied at the end of the meal.

2. Answer the questions on the text. Omeemsme na 6onpocer no mexcmy.

1. In what way does the vitamin content of the fruit depend on its colour?
2. What natural foods contain fat?
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3. Choose True or False). Boibepume Bepro uiu HesepHo.
1. The colour of fruit and vegetables are related to their nutritive value. (T)
2. The white cabbage is more nutritious than the green varieties. (F)
3. Onions and green peas contain valuable amounts of vitamin C. (T)

3.

Il. Grammar Task.
Translate the sentences into Russian paying to Gerund.  Ilepeseoume
npeonodceHUsi Ha PYCCKUll A3bIK, 00pauias 6HUMAHUE HA 2epPYHOULL.
1. She was quite disappointed at not seeing them there again.
2. She ran away without looking behind her.
3. She wrote the letter without my knowing it.
4. Excuse my having lost your pen.
5. He has a habit of smoking in the morning.
6. We have heard of the agreement having been reached.
7. My sister has got a talent for learning languages.
8. She denied having taken my watch.
9. We have already finished reading this book
10. He couldn't help thinking that his son had made a big mistake.

Put “to” where it is necessary, paying attention to the rules of Complex Object.
Translate the sentences. [locmasbme «t0» mam, 20e HeobxoOumo, obpawast
BHUMAHUE HA NPAGuULd YNOmMpeOaeHUss CRL0AHCHO20 Oonoanenus. Ilepeeeoume
NPeONoNHCEeHUSL.

1. I would like you ... admit your fault.

2. Swan believes Vicky ... be the best manager in our store.

3. We saw Jacob ... break the window.

4. | consider this sculpture ... be a masterpiece.

5. She noticed Mary suddenly ... turn pale.

3. Define the types of Conditional Sentences. Put the verb in brackets into the correct
form. Onpedenume munei ycnosHbix npednoxeHul. [locmasbme 21a207bl, OQHHbIE 8
CKOBKaXx 8 HYHCHYIO (hopmy.

1. If I (to notice) Nick, I would have stopped him.

2. It will save us time and money if we (to book) the hotel and flight together.
3. If you live in Australia, January (to be) in the middle of summer.

4. If Jane (to take) this medicine yesterday, she would feel better now.

5. I (to do) more shopping in this store if things weren't so expensive here.

KonTpoubnas padora Ne3
Bapuanm 1
I. Vocabulary.

agbrwpnE

1. Put missing words to complete the sentences: popular, restaurants, natural,
cuisines, vegetables. Bcmasbme nponywennvie crosa 6 npednosicenust.

Every country has its traditions and its .

Most of all the British try to show a taste of food, but not to change it.
German cuisine has a variety of dishes from , pork, poultry and fish.
Japanese cuisine is very in the world.

The most famous serve sushi as a traditional dish.

49



2. What do you see in the kitchen? Write the words with translation. Ymo 6wt
suoume Ha Kyxne? [luwume cnosa c nepegooom.

set

% KITCHEN

3. Say what shop of the restaurant it is, what dishes are made here. Ckaorcume,
9MO KaKou yex pecmoparna u Kakue on100a 30ech 20moesim.

Il. Reading.
1. Read and translate the abstract of the text “Cook”. [Ipouumatime u nepesedume

ompuieok mexcma «llosap.

Cooking is an art, and those who have mastered it are known as cooks. The
profession of a cook is one of the most challenging and rewarding professions in the world.
A cook is responsible for preparing meals, managing the kitchen, and supervising the
kitchen staff. A good cook has a keen eye for detail, a deep understanding of ingredients,
and the ability to combine them in unique and delicious ways.

To be a cook, you need to have a passion for cooking, a good sense of taste, and
excellent culinary skills. You must have a good understanding of the ingredients you use,
the techniques you employ, and the equipment you work with. You should also be able to
work well under pressure, as cooking is a fast-paced and demanding profession.

Bapuanm 2
I. Vocabulary.
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g~ N E

1. Put missing words to complete the sentences: sea products, dish, European, cooked,
cuisine. Bcmasbme nponyujenuvie ciosa 8 npedsioNCeHUs..

The national first in Russia is a beetroot soup, called borscht.

Traditional British is simple.

The second dish is also from meat; it can be sausages as a rule.

The great number of dishes is made from .

French cuisine is similar with the other cuisines, but the French use less milk for
cooking.

2. What do you see in the kitchen? Write the words with translation. Ymo 6wt 6uoume na
KyxHe?
Tuwume cnosa c nepesodom.

3. Say what shop of the restaurant it is, what dishes are made here. Ckaowcume, smo
KaKoll yex pecmopana u Kaxkue 0100a 30ecb 20mossim.

I1. Reading.
1. Read and translate the abstract of the text “Cook”. Ilpouumatime u
nepesedume ompwisok mexcma «llosapy.

There are many different types of cooks, including line cooks, sous chefs, pastry
chefs, and executive chefs. Each of these roles has its own set of responsibilities and
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requires a unique set of skills. Line cooks, for example, are responsible for preparing
individual dishes, while sous chefs oversee the kitchen and work closely with the head
chef. Pastry chefs specialize in desserts, and executive chefs are responsible for overseeing
the entire kitchen and creating the menu.

A career as a cook can be very rewarding. You have the opportunity to be creative,
experiment with new ingredients, and develop your own unique style of cooking.
Additionally, there is always a high demand for skilled cooks, so you can find work in
many different types of restaurants and other food service establishments.

KonTpoubnas pabora Ned
Bapuanm 1

I. Lexical task.
1. Translate the sentences into English. Ilepeseoume na anenuticxkuii s3vix.
1. BONBIIMHCTBO MEHKD COCTOMT W3 uYacTed o0ena, KOTOpbIE MONAIOTCS B
OTIPE/ICTIEHHOM IOPSIJIKE.
birosa B MEHIO a Jisk KapT TOTOBATCS 110 3aKa3zy.
MeHto TabIIbI0T OOBIYHO MpeJIaracT OrpaHNYCHHBIN BBIOOP OO,
birosa B MeHto carte du jour moaroTcsi TOJIBKO B 3TOT JICHb.
[{ukmudyeckoe MEHIO OOBIYHO HCIOJIB3YeTCS B OOJIbHUIIAX, HA ABUAIMHUSAX U B
CTOJIOBBIX Ha 3aBOJAX

arwnN

2. Translate the sentences into English. Ilepeseoume na anenutickuii szvix.

1. B 370l cTOJIOBO# Beera 00JbIIoi BRIOOP OJIFO M3 OBOIIEH: KapTOQeIIs, KamyCThl,
MOPKOBH.

2. PoxnecrBenckuit yxuH B CIIIA O0OBIYHO COCTOMT W3 WHICHKH, BETYHHEI,
s10JI04YHOTO MHUPOTa, OPEXOB U (PPYKTOB.

3. S ceiiyac Ha AMETE M TIOATOMY ChEM TOJILKO HEMHOT'O BAPEHOT'O MsICA U OBOIICH.

4. 51 Obl BBIIIMIIA CTAKaH TOPSIYETO KPEMKOTO Yasl.

5. Kaxoe Barie mobumoe psiOHOE (MsICHOE) 0110107

3. Read and translate the abstract of the text. Ilpouumaiime u nepeseoume ompwieox
mexcma «Technology of cooking.

For dinner we usually have soup and the first course. Some people like cabbage
soup, beetrootsoup or mushroom soup, the others prefer broth. Broth is made of meat or
chicken. If we put some rice into broth, we call it rice soup. If we cook it with noodle, it is
called noodle soup. After the soup comes the first course. English people call it the first
course because having seldom soup they begin with it. For the first course we may have
meat or fish, potatoes, macaroni or buckwheat porridge. Meat may be boiled, stewed or
roasted. If we want to prepare boiled meat, we wash the meat, then pour much water into
the saucepan, cover it with a lid and put the saucepan on to the gas range.

I. Grammar task.

. Insert prepositions where they are necessary. Bcmasvme npeonocu, 20e Heobxo0umo.
. Pour some tea ... my cup.

. My father goes ... work every day.

. I'sent a letter ... my friend, who lives in the Crimea.

. How do you get ... your office?

. There were two maps ... the wall and some flowers on the windowsills.

. We tried to speak ... him, but he did not want to listen ... us.

. Wait ... me. I’ll be back ... a few minutes.

. I'getup ... seven o’clock.

CONOOOT P WNEFE D
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Bapuanm 2

I. Lexical task.
1. Translate the sentences into English. Ilepeseoume na anenuticxkuii s3vix.
6. Cnayana momaroTcs JIETKHWE OJII0a, 3aTeM OCHOBHBIE OJIFOa, M B KOHIE oOenma
MOJIaeTCs IeCepT.
7. Birona B MeHIO a Jisk KapT FOTOBSATCS I10 3aKa3y.
8. MeHro TabIbIOT OOBIYHO TpE/IaracT OrPaHUYCHHBIN BBIOOP OIIOI.
9. baroxa B MeHro carte du jour mogarTCs TOJIBKO B 3TOT JEHb.
10. [ukinyeckoe MEHIO OOBIYHO WCIONB3YeTCs B OONBHUIAX, HA ABHAIMHUSX U B
CTOJIOBBIX Ha 3aBOJIaX

2. Translate the sentences into English. ITepeseoume na anenutickuii szvix.

1. Mos noapyra - BererapuaHka, ¥ o3TOMY OHa OOBIYHO €CT OBOIIHU, PPYKTHI,
MOJIOYHBIE POYKTHI U UHOTIa PHIOY.

2. O0en 0OBIYHO BKIIIOUYAET 3aKYCKY, Topsuee 0010, AeCepT U HAITUTKH.

3. B Anrmuu B 5 yacoB JiHs 00BIYHO BCE MBIOT Yail C KEKCOM, ITEYEHBEM HJTH C
KYCOUYKOM XJieba ¢ MaciioM.

4. S npennounTtaro Kohe CO CIIMBKAMH.

5. Tleiite HDpyKTOBBIC COKH, OHU BKYCHBI M ITUTATCIIbHBIL.

3. Read and translate the abstract of the text. Ilpouumaiime u nepeseoume ompwieox
mexcma « Technology of cooking».

The meat has to be boiled for three or four hours until it becomes tender. If meat is
boiled for a little time, it is tough. Tough meat is not tasty. If we want to have stewed meat,
we wash the meat, then put it into a saucepan or on a frying-pan, pour a little water, cover
the saucepan or the frying- pan with a lid and leave the meat stew on the small fire, adding
some water from time to time. Then we put some salt and butter. If we want to cook roast
beef, we wash the meat, put it on the frying- pan, add some butter and let the meat roast on
the fire until it is tender enough and tasty. Fish may be boiled, stewed or fried. To fry is the
synonym of the word to roast, but it is used when we speak about fish or vegetables.

Il. Grammar task.
4. Insert prepositions where they are necessary. Bcmasvme npeonocu, 20e Heobxooumo.

1. Welive ... the country.
2. Are you going to stay here ... the week-end?
3. We did not want to stay ... town on such a hot day, so we went ... the country.
4. My brother studies ... university, and I study ... school.
5. How often do you listen ... the radio?
6. How often do you write ... your friends?
7. Mary’s children were ... hospital last week.
8. My son is doing very well ... History and Mathematics.

KonTtpoabHnas padora NeS

Bapuanm 1

Business English

1. Read and translate the abstract of text with a dictionary. llpouumatime u

nepeee()ume OMpPbIBOK U3 MeEKCmAa CO Clo6APEM.

Communication Etiquette

A large majority of our relationships hinge on good communication. Let's break
communication etiquette down into three categories:

Phone Etiquette
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Don't speak too loudly or too softly. Never interact with your phone while you're with
someone else. Keep it stashed in your pocket or bag at all times. If you're on a conference
call and you're not speaking, mute yourself so the others aren't distracted by the outside
noise.

Email Etiquette

Aim to answer internal emails within one day and external emails within three days. Avoid
overusing exclamation marks and smiley faces.

In-Person Etiquette

Steer clear of complimenting someone's appearance, since this can make people feel
uncomfortable. Maintain eye contact 60% to 70% of the time. Show interest in what they're
saying.

2. Make up a dialogue on the topic “Telephone Conversation” according to the given
situation. Cocmasvme oOuanoe no meme «Pazeosop no menepony» coeracho OaHHOU
cumyayuu.

Somebody called and asked you to hand over the phone to a colleague, but he is out.
You need to politely communicate that the person can't answer the phone and offer to leave
a message.

3.1. Read the text “Business trips ”. IIpouumatime mexcm «/lenoevie noezokuy.

This is Mr. Voronin. He is a successful Russian businessman. He has been in
business for about 10 years. He often goes to different countries to do business with foreign
companies. Now Voronin is in London. He works at the Russian Trade Delegation.

Voronin is usually very busy. He has got much work to do every day. His office
hours begin at 8:30. In the morning he looks through Russian and English newspapers and
journals. He is interested in the political and business events.

During the day Voronin meets English businessmen and discusses with them prices
for different goods, terms of payment, shipment and delivery. Sometimes he discusses
business matters on the phone. Together with Russian businessmen he often goes to plants
and outside London.

Now he is in his office in Highgate. It’s 2 o’clock in the afternoon. He is looking
through the mail. He usually receives much mail but today he has got few letters and telexes
on his desk. He is reading a letter. It is an enquiry for chemical equipment from his
company. Voronin knows “Blake and Co” are selling model of this equipment.

Now Voronin is making an appointment on the phone with Mr. Blake, the manager of the
company.

Secretary: Blake and Co. Good morning!

Voronin: Good morning! This is Voronin of the Russian Trade Delegation. I’d like to speak
to Mr. Blake.

Secretary: Just a moment, please.

Blake: Blake speaking.

Voronin: Good morning, Mr. Blake. I’ve got an inquiry for chemical equipment from my
company. We are interested in your new model. I’d like to have your latest catalogues and
quotation. Could | meet you at our Trade Delegation on Monday?

Blake: Oh, I’'m very busy on Monday. How about Wednesday morning at 10 o’clock?
Voronin: Good. See you on Wednesday. Good bye!

3.2. Choose True or False. Boibepume Bepro unu Hesepho.
Voronin is in London now.

Voronin discusses matters only on the phone.

Voronin always receives much mail.

Blake and Co don’t sell chemical equipment.

el A
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o

They are making an appointment for Monday.

w

. Complete the sentences from the text. 3axonuume npeonosicenus uz mexcma.
He often goes to different countries ... .
He is interested in ... .
Sometimes he discusses ... .
He usually receives ... .
Voronin knows ... .
This is Voronin of ... .
I’ve got an enquiry ... .
Could I meet you ... .

ONoORWNE®

3.4. Ask 5 questions to the text. ITocmassme 5 sonpocos k mexcmy.

Bapuanm 2
Business English

1. Read and translate the abstract of text with a dictionary. Ilpouumaime u
nepeeedume ONMpuvlBOK U3 MEeKcma Cco Cllosapem.

Meetings Etiquette

Meetings are an important aspect of business communication that allow teams to share
ideas, discuss strategy, and get on the same page about projects and priorities. Below
are some strategies for maintaining proper meeting etiquette:

Send a meeting agenda around when you invite people to attend so they can prepare for
the discussion in advance.

Be mindful of time zones and the daily schedules of the people you're inviting when
setting a time so nobody has to attend a meeting too early or too late in the day.

Set up lunch or ask people to bring lunch if your meeting is scheduled during a typical
lunch hour.

Introduce new team members or first-time meeting attendees to the larger group.

2. Make up a dialogue on the topic “Telephone Conversation” according to the
given situation. Cocmasbme ouanoe no meme «Paszeoeop no meneghony» coenacno
OaHHOU cumyayuu.

You call your foreign partners, but the person you need is not in? Ask a secretary to tell
him about your call and do not forget to leave your contact details.

3.1. Read the text “Business trips . Ilpouumaiime mexcm «/[enosvle noe3okuy.

This is Mr. Voronin. He is a successful Russian businessman. He has been in business
for about 10 years. He often goes to different countries to do business with foreign
companies. Now Voronin is in London. He works at the Russian Trade Delegation.
Voronin is usually very busy. He has got much work to do every day. His office hours
begin at 8:30. In the morning he looks through Russian and English newspapers and
journals. He is interested in the political and business events.

During the day Voronin meets English businessmen and discusses with them prices for
different goods, terms of payment, shipment and delivery. Sometimes he discusses
business matters on the phone. Together with Russian businessmen he often goes to
plants and outside London.

Now he is in his office in Highgate. It’s 2 o’clock in the afternoon. He is looking
through the mail.
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He usually receives much mail but today he has got few letters and telexes on his desk.
He is reading a letter. It is an enquiry for chemical equipment from his company.
Voronin knows “Blake and Co” are selling model of this equipment.

Now Voronin is making an appointment on the phone with Mr. Blake, the manager of
the company.

Secretary: Blake and Co. Good morning!

Voronin: Good morning! This is Voronin of the Russian Trade Delegation. I’d like to
speak to Mr. Blake.

Secretary: Just a moment, please.

Blake: Blake speaking.

Voronin: Good morning, Mr. Blake. I’ve got an inquiry for chemical equipment from
my company. We are interested in your new model. I’d like to have your latest
catalogues and quotation. Could I meet you at our Trade Delegation on Monday?

Blake: Oh, I’'m very busy on Monday. How about Wednesday morning at 10 o’clock?
Voronin: Good. See you on Wednesday. Good bye!

3.2 Choose True or False. Boibepume Bepro unu Hesepro.
1. Voronin is usually not very busy in the morning.

2. He often goes to English plants.

3. He is reading an offer.

4. Voronin is making an appointment with Mr. Blake.

5. They are making an appointment for Wendesday.

w

Complete the sentences from the text. 3axonuume npeonosicenus uz mexcma.
In the morning he looks through ... .

During the day Voronin meets ... .

Together with Russian businessmen ... .

It is an enquiry for ... .

Now Voronin is making ... .

I’d like to speak ... .

I’d like to have ... .

How about Wednesday ... .

NN EW

3.4. Ask 5 questions to the text. /Tocmasvme 5 sonpocos k mexcmy.

Kpumepuu oyenusanun onsa ougpgpepenyupoeannozo 3auema:

- OYeHKa «OMAUYHO» (3aumeHo) - 3aCIYKUBAET CTYJEHT, OOHapYyXUBLIMI BCECTOPOHHEE,
CUCTEeMAaTUYECKOE U TIy0OKoe 3HaHWE Y4eOHO-NPOTrPaMMHOIO MaTepuana, yMeHHe CBOOOHO
BBITIOJHATE 33J]aHUs, TIPEyCMOTPEHHBIC MPOTPAMMON, YCBOUBIINN OCHOBHYIO M 3HAKOMBIH C
JOTIOTHUTENIFHOW JTUTEpaTypoil, peKoMeHJoBaHHOW mporpammoi. Kak mpaBuio, oreHka
«OTJIMYHO» BBICTABJISCTCS CTYJACHTaM, YCBOWBIIMM B3aUMOCBSI3b OCHOBHBIX TOHATHUN
JUCIUIUIMHBI B WX 3HAUEHUUW I TpHoOpeTraeMoil mpodeccuu, MPOSBHUBIIUM TBOPYECKHE
CIIOCOOHOCTH B TIOHUMAaHUH, H3JIOKCHUU U MCIIOIh30BaHUH YI€OHO-IIPOTPAMMHOTO MaTepraa.
- oyenka «xopowloy (3aumeHo) - 3aCIyKUBAET CTYJIEHT, OOHAPYKMBIIUN MOJHOE 3HaHUE
y4eOHO-TTPOrPaMMHOTO MaTepraa, YCIEIIHO BRITOTHSIONINA MPEAYCMOTPEHHBIC B IPOTPAMMeE
3a/laHusl, YCBOUBIIUN OCHOBHYIO TUTEPATYPY, PEKOMEHIOBaHHYIO B mporpamme. Kak mpasuo,
OIICHKA «XOPOIIIO» BBICTABJIACTCA CTYJACHTAM, IIOKa3aBIIUM CHCTEMATHYCCKHHA XapakTep
3HAHW 110 AUCHIHUTIIMHE U CIIOCOOHBIM K X CAMOCTOSTEIbHOMY MOTIOJTHEHUIO M OOHOBIICHHUIO B
X0JI€ MaibHEeHIer yaeOHoi paboThl ¥ MPOodeCCHOHATBLHOM IS TEIIbHOCTH.

- OYeHKa «y0081emeopuUmenbHoY (3aumeHo) - 3aciy’)KUBaeT CTYJEHT, OOHAPYKUBIIUN 3HAHUS
OCHOBHOTO Y4€OHO-TIPOTPAaMMHOTO Marepuajga B 00beMe, HEOOXOAMMOM IS JaIbHEHIIeH
yueObl M TPEACTOSIIeH pabdoThl MO CHEHUATbHOCTH, CHPABISIONIUICS C BBIMOJIHECHHEM
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3aJlaHul, TMPEITYyCMOTPEHHBIX MPOrpaMMOM, 3HAKOMBIM C OCHOBHOW JIUTEPATYpPOIl,
PEKOMEHI0BaHHOM mporpammoil. Kak mpaBuio, oleHKa «yAOBJIETBOPUTEIbLHOY» BBICTABIIACTCS
CTyJIEHTaM, JAONYCTUBIIMM TIOTPEIIHOCTH B OTBETE Ha DJK3aMEHE M MpPHU BBHINOJHEHHH
OK3aMCHAILlMOHHBIX 33,2[21HI/H>1, HO O6Ha,[[aIOH_[I/IM HCO6XOI[I/IMLIMI/I SHaHUAMU JIA UX YCTPAHCHUA
M0J1 PYKOBOJICTBOM IIpEIo1aBaTess.

- OYEHKA «HEeYyO00B8IIemBOPUMENbHO» (He3a4meHO) - BBICTABISICTCS CTYJCHTY, OOHAPYKUBIIEMY
npoOenbl B 3HAHUSAX OCHOBHOTO y4eOHO-IPOrpaMMHOrO MaTepuaia, JONyCTUBIIEMY
INPUHLMIIAAIbHBIE OMIMOKM B BBIIOJHEHUM IPEIYCMOTPEHHBIX IporpaMMmoi 3ajnaHuil. Kak
MPaBUJIO, OIICHKA «HEYIOBJIETBOPUTENIbHO» CTAaBUTCS CTYACHTaM, KOTOpPbIE HE MOTYT
MPOJODKUTH O0YYCHHE WM MPHUCTYIHUTHh K MPO(ECCUOHATBLHOW JIEATETHPHOCTH TI0 OKOHYAHUU
By3a 0€3 IOMOJHUTENbHBIX 3aHATUH M0 COOTBETCTBYIOIIECH JUCIHUILINHE.
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BusupoBanue PII/I niis icno/iHeHHs B 0YepeIHOM y4eOHOM roay

[Tpeacenarens MK Kosemka TeXHOIOTHiA U yTIpaBleHUs d% —  |Lweanote 571

NOANHUCh d)aMHHHSl, HMs, OTYECTBO

« % » arpeae 204 T
Pa6oyas mporpamMma rnepecMoTpeHa, o6cykaeHa u onoopena uis ucrnonHeHus B 2025/2026y4.r.

Ha 3acenanmu LK sevwacosccee JUO7Ep1cectcIPOTOKOTL No 20 otT« 8% » prprecees 2025r.

3as. LIK (%ﬂc% | Ceetogets 2 T |

TMOAINMHUCH d)a.MPUIH)I. UM, OTYECTBO

Busuposanue PIIJ] nyist ucnoiHeHusi B 04epeJHOM y4e0HOM roay

IIpencenarens MK Kosutemka TEXHOIOTHIA W yIIPaBIECHUS 142 taercte B/
nonnuc’b (amuIus, UMA, OTYECTBO
«AHE» pecekre 2026 T. 2
Pa6ouas mporpaMma IepecMoTpeHa, 06Cyk/IeHa i 0n06peHa 11 HCIIOMHEHHs B 2044 12027 yu.r.
Ha 3acenanuu LUK ~ooviwopiee 2 #1607 CAvceesipoTokon Ne or« 7% » ,(aj%iz*/ 20Z€°r.
_ |94
3as. K ANMeef | encueneBtr? ]
MOANHUCH / d)aMPUIH}l, UM, OTYECTBO

Busuposanue PII/] 1151 Mcrio/iHeHHs B 09epeIHOM y4eOHOM roxy

[pencenarens MK Komiemka TeXHOIOIHA U yIIpaBI€HUS / /
MOANMKUCH d)aMlUWlﬂ, UMs, OTYECTBO
« » 20 P
PaGouas nporpamMmma nepecMoTpeHa, 06cyxkaeHa u oo0peHa s ucnoHenus 8 20 /20 yu.r.
Ha 3acenanuu LK npoToko Ne oT « » r. | S
3as. [IK / /
MOANHKCH cbammu& MM, OTYECTBO

Busuposanue PII/ 115 ucrio/iHeHHs B 04epeIHOM y4eGHOM roay

ITpencenarens MK Komnemka TeXHONOTHA U yIIpaBICHUS / /
NOANMUCH d)aMHJ'lHﬂ. MM, OTYECTBO

« » 20 T.

Pa6ouas mporpaMMa rnepecMoTpeHa, 06¢yxkieHa u o100peHa s ucrnonsenus B 20 /20 y4r.

Ha 3aceqanuu [[K nmpoTokon Ne OT « » 20 1.

3as. [IK / /

NOANUCH d)amu.nm. UM, OTYECTBO



