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OI'C3.03 MHocTpaHHBIN A3BIK B IPOQEeCCHOHANBHOM 1eATEJbHOCTH

1.1. Ob6sacTh NPUMEHEHUS NPOTPAMMBI

[Iporpamma o0mieobpa3oBaTenbHONW yuyeOHOW AMCHMIUIMHBI «HOCTpaHHBIA  S3BIK B
npoheCCHOHANBbHONW NIEATEIbHOCTH» TMpeJHa3HAYeHa Ui H3YyYEHUS aHTJIMICKOTO sI3bIKa B
npohecCHOHANBHBIX 00Pa30BaTEIbHBIX OPraHU3ALNSIX, PEATH3YIOIUX 00Pa30BaTENbHYIO IPOrPAMMY
cpemHero oOmiero oOpa3oBaHHsI B Mpeleinax OCBOSHHS MPOrPaMMBI MOJTOTOBKH CIEIUATHCTOB
cpeanero 3BeHa (IIIICC3 CIIO) na 6a3e ocHOBHOro oO0mIero oOpa3oBaHHs NpU TOATOTOBKE
KBaJIM(UIIUPOBAHHBIX Pa0OUYMNX, CIyKaIlIUX, CIEIHAIMCTOB CPEAHEr 0 3BEHA.

[Iporpamma paspaborana Ha ocHoBe TpeOoBanuii @I'OC cpemgnero obmero obpa3oBaHUs,
NPEAbSIBISIEMBIX K CTPYKTYpE, COJCPKAaHUI0O W pe3ysbTaTaM OCBOCHUS Y4YeOHON TUCIHMILTUHBI
««HOCTpaHHBIH S3BIK B IPO(HECCHOHATBHON JIEATEIBHOCTI», U B COOTBETCTBHH ¢ PekoMeHmanusmMu
M0 OpraHu3alid TONY4YeHHUs CpeaHero ofmero oOpa3oBaHHWsl B  TpeAesiax OCBOCHHS
00pa3oBaTeNbHBIX MPOrpPaMM CpEAHEro MpodeccHoHambHOro 00pa3oBaHHsA Ha 0a3e OCHOBHOTO
o0miero oOpa3oBaHus C y4eToM TpeOoBaHMI (edepalbHBIX TOCYIapCTBEHHBIX 00pa3oBaTENbHBIX
CTaHJApPTOB U TMOJydyaeMol mpodeccud WM CHEHAIbHOCTH CpPEeIHEero MpoQecCHOHAIBHOTO
o0Opa3oBaHMUs.

1.2. MecTo y4eOHO# JMCHUIUIMHBI B CTPYKTYpe NPOrpaMMbl MOATOTOBKH CHENHAINCTOB
cpe/lHero 3BeHa:

Hucuunnuna OI'CHD.03 «MHOCTpaHHBIN A3bIK B TPOGECCHOHATBHON 1eITeTbHOCTU)» OTHOCUTCS
K 0011[eMy TYMaHUTaAPHOMY U COLIUATbHO-Y)KOHOMUYECKOMY y4eOHOMY LIUKITY.

Ocesoenue oucyunaunsl CROCOOCMEyem Yopmupoeanuio KOMnemeHyuii:

OK 1. BoiOupaTh crnocoObl peuieHus 3ajnad NpopeccCHOHaNbHON JeATEeIbHOCTH, MPUMEHUTEIBHO K

Pa3JIMYHbBIM KOHTCKCTAaM.

OK 2. OcymiecTBisTh MOUCK, aHAIU3 U UHTEPIpPETANI0 HHGOpMAITUU, HEOOXOIUMOM JJIs1 BBITIOJIHECHUS

3a/1a4 mpodeccuoHaaIbHOU JIeITeIbHOCTH.

OK 3. I[1manupoBaTh U peain30BbIBATh COOCTBEHHOE PO ECCHOHAIBHOE U JJMYHOCTHOE Pa3BUTHE.
OK 4. PaGortatp B KOIJIEKTHMBE H KOMAaHIE,
PYKOBOJICTBOM, KJIMCHTAMH.

3((hekTUBHO B3aMMOACHUCTBOBATh C KOJUIETaMH,

OK 5. OcymecTBiasITh YCTHYHO UM NMHCBbMEHHYK) KOMMYHHMKAIIMI0 HA TOCYJAPCTBEHHOM SI3BIKE C YYETOM

0COOEHHOCTEN COLMAIBHOrO U KYJbTYPHOTO KOHTEKCTA
OK 9. Ucrnonp30oBaTh HHPOPMALIMOHHBIE TEXHOJIOTHH B TPO(HECCHOHATIBHOM e TENbHOCTH

OK 10. Ilonb3oBaTbcsd NpOQECCHOHANIBHON JOKYMEHTAlMe Ha TOoCyJapCTBEHHOM W HMHOCTPAaHHOM
A3bIKAX.

1.3. Hegu u 3a1a4yu y4eOHOW JIMCHHIUIMHBI — TPeOOBAHUSA K pe3y/ibTaTaM OCBOEHMS
yY4eOHO# TMCHUIINHBI:

B pe3ynomame oceoenus yueonoi Oucyuniunsl 00y4aouuiica 00axcen

ymembv:

V1. obmarecs (YyCTHO M NHCBMEHHO) Ha AHIVIMHCKOM s3bIKE Ha HpodeccHoHalbHbIE U
IIOBCETHEBHBIEC TEMBI;

V2. nepeBoauTs (CO clioBapéM) HHOCTPaHHbIE TEKCThI MPOeCcCHOHAIbHOM HallPaBIEHH OCTH;

V¥3. caMOCTOSTENILHO COBEPIIEHCTBOBATh YCTHYIO U MUCbMEHHYIO peUb, IOMOJIHAThH CIIOBAPHBIN
3armac.

B pe3ynomame oceoenus yueoHot Oucyuniunbl 00y4arouiuiicsa 00a3HceH 3Hamb

31. nexcuueckuit (1200-1400 nexkcuyeckux €IMHUL) W TpaMMaTHUUYECKUH MHHHMYM,
HEOOXOAUMBIN JJIsl YTEHUs U IepeBoja (Co ciaoBapéM) MHOCTPAHHBIX TEKCTOB MPOQecCHOHATbHON
HaIpPaBJICHHOCTH.

1.4. PexomeHnayeMoe KOJIMYECTBO YaCOB HA OCBOCHHE NIPOrpaMMbl Y4eOHOM JIMCIMIIINHBI:

MakcumasbHON yueOHOM Harpy3ku odydaromerocst 162 yaca, B ToM uucine:

- 00s13aTeNBbHON ayTMTOpHON yueOHOoI Harpy3ku 154 gaca;

- caMocCTosTeNbHas paboTa obyyaromierocst — 8 4acos.

CTPYKTYPA Y COIEP)KAHUE YUEFHOM JUCITATIIMHBI



2.1. O0bemM yueOHOH TMCHUNINHBI U BUAbI y4e0HOI padoThI

Bun yuedHoii padorsl

O0BeM yacoB

MakcumanbHas yaeOHast Harpy3ka (BCero)

162
O0s3aTenbHas ayquTopHas yuyeOHast Harpy3Ka (BCero) 154
CamocrosiTenpHas padboTa 8

dopma IPOMEKYTOUHOM ATTECTALMU - 3a4ET C OYEHKOU




2.2. TemaTu4ecKuii IJIaH U coepkaHue yueOHOUH TucHumInHbl < MHOCTpaHHBII A3bIK B MPO(eCcCHOHALHOM NesiTeJTbHOCTH»

HaunmenoBanue Conep:xxanue yaeOHOro Mmarepuaja, 1adoparopHbie pad0oThl U IPAKTHYECKHe O0bem B Tom uncie | Yposennb
pa3aesioB M TeM 3aHATHSA, CAMOCTOSITeIbHAS Pa00Ta 00y4aI0 M XCH 4acoB 4achl 10 | OCBOEHHS
NPaKTHYeCKOM
MOAr0TOBKeE
1 2 3 4 S
Pazgea 1. Ilpo¢eccuoHaIbHO-OPHEHTHPOBAHHBIN KYPC 90
Cooeporcanue yuebHo2o mamepuana
Tema 1.1. Pycckas HaunoHanbHas KyxHs. CTpagaTenbHbIN 3271010
EZ&%%?MBHM KyxHs [Tpaktiaeckoe 3ansarue Nel Pycckast HarmoHambHas KyXHsI 2 1
[IpakTrueckoe 3anarue Ne2 CtpagaTeabHbId 3a10r 2 2
[Ipaktuueckoe 3ansTre Ne3 BoironHeHHE JIEKCUUECKUX U TPAMMATHYECKUX 2 2
YIPaKHEHUMN
[Ipaktnueckoe 3ausatue Ne4 Pabota ¢ oOpasiiamMu peLenTos 2 10
[Ipaktuueckoe 3anstue Ne5 CocraBieHue pelenta
Cooepoicanue yuebnoeo mamepuania
Tema 1.2. SIkyTckas HalMoHaIbHas KyXHsl. MoaabHbIE IJ1aroyibl U MX SKBUBAJICHTHI.
SkyTtckas [Ipaktueckoe 3ansatue Neb SIkyTckas HalMOHaJIbHASI KyXHS 2 1
HAIMOHATEHAS KyXH: [IpakTueckoe 3anatue Ne/ MozgaibHbI€ I71arobl U UX SKBUBAJICHTHI 2 2
[TpakTueckoe 3ausaTre Ne8 BrinoiaHeHnEe JeKCUY€CKUX U IPaMMaTHYECKUX 2 10 2
YIIPaKHECHUMN
[Tpaktueckoe 3ansatue Ne9 Pabota ¢ oOpasiiamMu perenTos 2 2
[Tpaktnueckoe 3ansatre Nel0 CocraBieHue pernenra 2 3
Cooepoicanue yuebHo2o mamepuana
Tema 1.3. Kyxuns Benukobputanuu u Amepuku. HannonanbHble 611012 OpUTaHCKOMN U
Kyxns aMepHKaHCKOM KyxHu. [Tpuuacrus
E&%%I;%?APHMHHH 1 [Ipaktnueckoe 3ansatue Nel 1 HanmonansHas KyxHs BenukoOputanuu 2 1
[Ipaktrueckoe 3ansatue Nel 2 [Ipuuactue 2 2
[MpakTnueckoe 3austue Nel3 [{epemonus yaenutus B bpuranuu 2 2
2 12 2

[Ipaktuueckoe 3ansTre Nel4 BpinonHeHre JEKCUYECKUX U TPaMMAaTHY €CKUX
YIPaKHECHUH




[Ipaktueckoe 3ansatue Nel 5 HannonanpHas KyxHs AMepUKU 2 2
[Ipaktuueckoe 3ansaTre Nel6 TpangunuoHHbIC aMepUKaHCKHUE OFOa — 2 2
POXIECTBEHCKasi UHJEHKa, XOT JIOT'H, HAITUTKH
Cooepoicanue yuebH020 mamepuaia.

Tema 1.4. 3nopoBoe nutanue. Kak ocraBathcs 310poBbIM. JIeuebHOE MEHIO.

310pOBOE IUTaHUE [IpakTrueckoe 3ansatue Nel7 3mopoBoe muTaHue 2 2
ITpaktuaeckoe 3anstue Nel8 Kak ocraBaTbcst 3J0pOBBIM 2 2
[Tpaktnueckoe 3ausaTre Nel9 JleuebHoe MeHIO 2 10 2
[Tpaktnueckoe 3ausatie No20 BuraMuHbl B IpoyKTax MUTaAHUS 2 2
[Ipaktnueckoe 3ansatue Ne21 CocraBieHue penenTta npaBHUIbHOTO MUTAaHUS 2 3
Cooeparcanue yuedHo20 mamepuana

Egl;aBaaélI i/1551- NPOYKTOB Kongurepckue u xse600ynounbie u3aenus. [ epynauii

I%%g{‘g;’épmne " [pakTrueckoe 3anstue Ne22 [IpoayKThl HTUTAHHS 2 2

x11€000yJI0uHbIE ITpaktuueckoe 3ansarue Ne23 I'epynauit 2 2

A [Mpaktrueckoe 3ausatue No24 Konautepckue u xae0o0ynoqHbIe H3AETHSI. 2 10 2
[Ipaktuueckoe 3ansTre Ne25 BpinosHeHUe T€KCUYECKUX U TPaMMaTHY €CKUX 2 2
YIPaXKHEHUI
[Ipaktuueckoe 3anstre Ne26 KontposabHas pabora 2 3

1 Cooepoicanue yuebHo20 mamepuana

Eﬁ}l‘g;a 1/?3 Msica, brrona u3 Msca, nTuibl, 1n4u. Bunsl KynuHapHOR 00pad oTKH MSCHBIX MTPOTYKTOB.

OTuilel, 1ud. Buasr | ChooxHoe HonoHeHne

g%ggggfggﬁ SCHBIX [IpakTrueckoe 3anstre Ne27 Buabl Msica, TOMaIHEW NTUHLIBI 2 1

IIPOAYKTOB [Tpaktuaeckoe 3ansaTue Ne28 Buapl KyanHapHOH 00pabOTKH MACHBIX MTPOAYKTOB 2 2
[Tpaktuueckoe 3anstue Ne29 CinokHOE JONOTHEHHE 2 2
ITpaktuueckoe 3ausatue No30 bimroga u3 msica, NTUIBI U AUYU 2 10 2
[Ipaktueckoe 3ausatue Ne31 BoimonHeHne TeKCHYECKUX U TpaMMaTHUECKIX 2 3
YIPakKHECHHUI

Tema 1.7, Cooepaicanue yuebHo20 mamepuana }

Priba, Pri0a, mopenponykTel. Buabl kynuHapHoi 00paOoTKH peIOHBIX 0J1F0/1. Y CIIOBHBIE

MOPENPOAYKTBL. MIPEJJIOKEHHUS

oBngﬂa% é(T}gglgi%ing [Ipaktnueckoe 3ausaTue Ne32 Ppiba u MOpenpoayKTh ; ;

OO

[Tpaktnueckoe 3ansaTre Ne33 Y ciaoBHBIE IPEATIOKEHUS




[Tpaktuueckoe 3anstue Ne34 Buapl KyaunHapHOH 00paObOTKH PHIOHBIX OJIIO. 2 10 2
[Ipaktuueckoe 3ansTre Ne35 BpinonHeHrEe JEKCUYECKUX U IPaMMAaTHY €CKUX 2 2
YIPakHECHUI
[Ipaktnueckoe 3ansaTre Ne36 biroga 3 peiObI-X0I0HBIE, TOPSIYNE, IICHHBIC 2 3
CBOMCTBA PHIOBI.

T 1 Cooeparcanue yuebHo2o mamepuana

ema 1.8. Kucno — MonoyHas npoyKuusl, sifio

Kucno — monounas IIpaktueckoe 3ansaTre Ne37 Busbl KHCII0O — MOJIOUHONW NPOAYKIIMH 2 1

TPOAYKIHA, IO [IpakTrueckoe 3anstre Ne38 [{[eHHOCTh KMCI0 — MOJIOYHOW MPOIYKIIMU B MUTAHUU 2 8 2
YyeJloBeKa
[Tpaktuueckoe 3ausatue Ne39 Siino, 61012 U3 U1l 2 2
[Ipaktuueckoe 3anstre Ne4( BrimonHeHre JEKCUYECKUX YITPaKHEHUIM 2 3

Tema 1.9 Cooepoicanue yuedbHo2o mamepuana
JlecepThl 1 HAIUTKH.

JecepThl n HAIUTKH [Ipaktnyeckoe 3ansaTre Ne4l ACCOPTUMEHT ClIaf0CTEN, JECEPTHHIE JTAKOMCTBA, 2 1
OJro1a
[Ipaktnueckoe 3anstre Ne42 ACCOPTUMEHT HAIIUTKOB 2 10 2
[Tpaktuueckoe 3anstre Ne43 Pabora ¢ TekcTOM 2 2
[Ipaktnueckoe 3ansatre Ne44 BrinmonHeHNe TEKCUYECKUX M TPaMMaTHY €CKUX 2 2
YIPakHECHUI
[Tpaktnueckoe 3anstre Ne45 KonTpoabpHas pabora 2 3

Paznen 2. [IpeanpusATHs NUTAHUA 30
Cooeparcanue yuedHo20 mamepuana

Tema 2.1. .
PaGouwnii nens mosapa.

E ggg;gﬁ ACHB IpakTrueckoe 3anstue Ned6 Mcropus npodeccun nmopapa-KoHIuTepa 2 2
ITpaktuueckoe 3anstue Ne4/ Pabounii neHb nmoBapa 2 8 2
[Tpaktuueckoe 3ansitue Ne48 Mosi mpon3BOACTBEHHAS TPAKTHKA 2 2
[Tpaktuueckoe 3anstre Ned9 Mos npodeccus u naaHsl Ha Oyymiee 2 2
Cooeparcanue yuedbHo2o mamepuana

Tema 2.2
[Ipeanpustus nutanus.

Hpennpustus [Mpaktrueckoe 3ansaTue NeS0 Tumbl npeanpusiTHii 001eCTBEHHOT0 MUTAHUS 2 2

00I1IECTBEHHOT' O ) 6 5

IMUTaHUA

[TpakTueckoe 3anstre NeS1 M3BecTHBIC pecTOpaHbl rOpojia




[MpakTrueckoe 3ansaTue Ne52 Pabora ¢ TEKCTOM O CIIEUATBHOCTH 2 2
Cooepoicanue yuebnoeo mamepuaia

Tema 2.3. KyxHs1, Tpou3BOICTBEHHBIC ITOMEIIECHUS, 000PYI0BaHUE

Kyxns, [Tpaktueckoe 3anaTue Ne53 KyxHsi, Mponu3BOICTBEHHbIE TOMEIIECHHS 2 2

Egﬁ%ﬁgﬁfl?e““e [Ipaktnueckoe 3ansaTue Neb54 [lexa u ux 060py10BaHUs 2 8 2

)

000pyI0BaHHE [Ipaktuueckoe 3anstue Ne55 KyxonHas, cronoBasi u OapHast mocyja
[Tpaktuaeckoe 3ansTue NeS6 BrimomHeHHe TEKCHIECKUX YIPaXXHEHUH 2 3

Tema 2.4, Cooepoicanue yuebHo2o mamepuana
OO6cnyXuBarOUMA IepCOHA.

O6cnyx)uBaroumit [TpakTueckoe 3ansaTre Ne 57 O6cnyKuBaOIU IepcoHal 2 2

TIepeoHan [IpakTuueckoe 3ausaTre Ne 58 J[oKHOCTHBIE HHCTPYKIMH B chepe 2 8 2
00I11€CTBEHHOI' O MUTAHUS
ITpaktnueckoe 3ausatue Ne 59 Pabora ¢ TEKCTOM MO CHEHAILHOCTH 2 2
[Tpaktnueckoe 3ansatre Ne 60 Konrponbaas pabora 2 3

Paznen 3. Jle1oBO# aHIIMiCKA 42
Cooepoicanue yuedHo2o mamepuana

Tema 3.1. JlenoBoe o01ieHne no Teaedony

HenoBoe odmenue no | [pakruueckoe 3austue Ne 61 DTUKET A€I0BOr0O OOIICHUS 2 2

Tenedony [Tpaktnueckoe 3anstue Ne 62 Pasrosop o Tenedony 2 2
[TpakTrueckoe 3ausatue Ne 63 TenedoHHBIE TEPETOBOPHI 2 2
[Ipaktuueckoe 3ansTre Ne 64 BrinosHeHUE JEKCUYECKUX YITPAXKHEHUN 2 10 2
CamocrostenbHas pabora Nel CocraBieHue quanora 2 3
Cooepoicanue yuebHo2o mamepuana.

Tema 3.2. CtpykTypa u 0opMIIEHUE TETOBBIX HCEM.

[enoBble nuceMa [IpakTueckoe 3anarue Ne 65 CtpykTypa u 0(opMIIEHHE AEIOBBIX MUCEM 2 2
[IpakTrueckoe 3anstre Ne 66 TuIbl J€710BBIX MHCEM 2 2
[TpakTrueckoe 3austrie Ne 67 BoinosiHeHHE JIEKCUYECKUX YITPAKHEHU N 2 2
[IpakTueckoe 3ansatre Ne 68 CocraBieHue 1€I0BOr0 MUCbMa 2 10 2
CamocrostenbHas padota Ne2 CocraBiieHHe OTBETa Ha JEJI0BOE TUCHMO 2 3
Cooepoicanue yuebHo20 mamepuaia.

Tema 3.3. CocraBiieHHe pe3lOMe U COITPOBOUTEIBHOrO MichMa. CobecenoBaHue ¢

[Tpuem Ha pabory. paboronaresnem.
[TpakTrueckoe 3ansatue Ne 69 Ilpuem Ha paboty 2 2




[Ipaktnueckoe 3anstue Ne 70 Ankera. Pestome

[Ipaktuueckoe 3anstre Ne 71 ConpoBOAUTENbHOE MUCHMO

[Tpaktnueckoe 3ansatre Ne 72 CobecenoBaHue

CamocrosTenbHas pabota Ne3 CocraBiieHHE pe3toMe U CONPOBOIUTENHLHOTO
MHAChMa

NIDNININ

10

WINININ

Tema 3.4.
DopMbl OpraHu3anuu
Ou3Heca.

Cooepoicanue yuebHo20 mamepuaia.
®opmbl opranuzaruu 0uzHeca. Bunapl komnanuii B CILIA u Benukobputanum.

[Ipaktnueckoe 3ausatue Ne 73 dopmbl opranuzanuu Ouzneca. MuausuayansHoe
NIPEANPUHUMATENBCTBO

[IpakTrueckoe 3austue Ne 74 [lapTHepcTBo.

[IpakTueckoe 3austre Ne 75 Kopriopanusi.

[IpakTueckoe 3ansaTue Ne 76 OTKpbITHE COOCTBEHHOI'O Aeiia

[Tpaktnueckoe 3ansatre Ne 77 KonrponbHas padora

12

CamocrositenbHas pabota Ne4 [ToaroroBka npesentanuu «Moii pectopan»

NINDNININ

WIWINININ

Bcero

162

10




3. YCJIOBUSA PEAJIN3AIINA YUYEBHOM JUCHUITJINHBI
3.1. TpeOoBaHMs K MUMHMMAJIBbHOMY MATEPHAIBHO-TEXHUYECKOMY 00ece4YeHH 0

Ne HaumeHoBaHue HaumeHoBaHue OCHaAIIEHHOCTDb CIleNMHAJIbHBIX
m\n JUCHHUILINHDI CenUAJBHBIX* MOMeIeHU I NOMeIeHUH U IOMEeIeHN i 1JIs
(MmoayJist), MPAKTHK U NIOMeLleHUul 1J1s CaMOCTOSITEJIbHOM PpadoThI
B COOTBETCTBHH C | CAMOCTOSITEJIbHOM PadoThI
y4eOHBIM IJIAHOM
1 |0Ics.03 Ka6uner Ne2.414 Ob6opynoBanmue:
WNHocTpaHHbli 361K | MHOCTPAHHOTO A3BIKA Pentium Core 2 DuoE4500, DDR 512,
B (munHradoHHbII), yaeOHas HDD 80 GB, Combo Drive, Video,
po(heCCHOHANIBHON | Ay TUTOPHSI IS 3aHSATUI soundon board, sound PCI Creative, TV-
JesITENbHOCTH CEMHUHAPCKOr0 TUIA, JJIs Tuner Avermedia, kopnycATX - 1t
TPYIIOBBIX U Pentium Core 2 Duo E4500, DDR
WHIMBUIYaTbHBIX 256MB, HDD 80 GB, Combo Drive,
KOHCYJbTaIui, 1y Tekyiero | Video, sound on board, sound PCI
KOHTpOJIs U mpoMexxyTtouHoit | Creative, TV-Tuner, kopnyc ATX -
aTTecTanuu 15mT.;
Kaouner Ne 12 — 36,6 m? Monutop 17 LCD - 16 mir.
YuyebOHast MeOelb:
Cron— 17, ctyn— 1, cTyJibsi HOBOPOTHO
— nogbpeMHbIe — 16.
IIporpaMmmHoe oGecnevyeHne:
becrmaTtHas onepaionHas cucrema
Calculate Linux;
LIBREOFFICE OtkpsiToe
muren3nonnoe cornamenrne GNU
General Public License;
Microsoft Officel6;
I10 «BuzyanpHas cTynus
TecTupoBaHus». Komrmuiekc nis
CO3/IaHUs TECTOB U TECTUPOBAHUSI.
2 Ayn.Ne2.114: OO6opynoBanue:

MyJabTUMEINUHBIN 31
Hay4YHOU OMOIMOTEKH IS
CaMOCTOSITENIbHON paboThI €
BBIXOZIOM CEThb UHTEPHET
Kadouner Ne 54 — 78,0 m?

Cucremusniii 6510k Corequad 6600, 4gb
ram, 160gb - lmit.;

MonuTop benq g900wa -1
Cucremusiii 6110k Deponeon core2duo
e8300, 2gb ram, hdd 160gb - 8 mr.;
MonwuTop lg w1934s - 8 mir.;

4 roukux kimenta Eltex tc-50.
Y4eOHas mebelib:

Komnsrorepusiii cton — 15, cron— 9,
CTyJbst — 23.

IIporpammHoe obecnieyeHue:
BecrinaTHast onepanmoHHas cuctemMa
Calculate Linux;

LIBREOFFICE OtkpsiToe
muueH3noHHoe cornamenne GNU
General Public License
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3.2. UupopmanuornHoe obecriedeHue 00yueHust
[Tepeuenn yueOHBIX U3JaHUIN, HHTEPHET-PECYPCOB, AOMOJIHUTEIBHOMN IUTEPATyPbI

OcCHOBHbIC UCH OUHUKU:

Hcnomnns KonuuectBo
Tom i yeTcst IK3EMILISIPOB
HanmeHnoBanue ABTODBI MeCTO 1IpH Cemectp B
Ne N3y4EeHHU Ha
U3JaHUS onoImoT
u exe Kadenpe
pa3ziesion
1 2 3 4 5 6 7 8
AHTTIIH CKU
SI3BIK JUTS
TEXHOJIOTOB Mocksa: 9bC 9bC
Nznarensc . N
obmecrBennoro | Kapukosa, FOpaiir IOpaiit
1. TBO 1-2 14
nutanus  (B1- T. 1O. Opai
B2):  yueOHoe paut,
2024
rocooue TUIS
CIIO
AHTIHIACKUI
A3BIK JJIA
PECTOPaHHOr O Mocksa: 3BC 3BC
OusHeca 1). | BopoObeBa, | M3matennct o o
2- | Business En(g]?is)h pC A. B0 IOpaiir, 2 3-4 {Opaiir {Opaiir
for  Restaurants 2024
and Catering:
yaebHoe mocodue
3. | JenoBoii
AHTITMHACKHI BopoGbeBa, | Mocksa: 2-3 3-6
ST3BIK SIS C. A. Wsnatenect DBC DBC
PECTOPAHHOTO Bo IOpaiir, FOpaiir FOpaiit
ouszneca (B1). 2023
Business
English for
Restaurants and
Catering:
yaeOHoe
rocooue I
CIIO
4. | AHrIMACKUN A. C. Mockaa: 1-2 1-3 9bC 2bC
SI3BIK JUIA N3Bonencka | U3narensc IOpaiir IOpaiir
KOJIJIeKeH o, TBO
(a2-b2) : E.D. FOpaiir,
ydeOHoe Koxapckas; 2023
nocodue s noxg
CIIO penakuuen
JI. B.
[Tony6uuen
KO.




ﬂonommm €J1bHbleé UCMOYHUKU.

Ucnonss KosmuectBo
Ton u yeTcst HK3EMILISIPOB
HanmeHnoBaHue ABTOpBI MECTO 1PH Cemecr
Ne H3y4EHHU p B Ha
W3JIaHUS
u oubmmoreke | kadenpe
pa3zenos
1 2 3 4 5 6 7 8
AHTIHCKUN 2. U. Toc. 1-2 1-4 OBC Jlanb OBC
SI3BIK: y4eOHOe Uyrynosa [u | KapaBaeso: Jlanb
nocodue AJis ap.]. KI'CXA,
CIIO 2018
Ilepeuens 3neKmponHbIX pecypcos:
Ne HanmeHnoBaHnue

21 Caiit Hayunoii oubamoreku AIATY: https://agatu.ru/lib/

32 | DnexrponHas obyuaromias obonouka Ha caiite ATATY: Moodle https://sdo.agatu.ru/
23 JlocTyn K snekTpoHHOMY pecypcy u3aarenbetBa «FOPAUTY, OBC «Jlanb»

Hepeltenb um];opmauuonublx CRPABOUHbBIX cucmem:

No HaunmenoBanue
1 CrpaBouHo-nipaBoBas cucrema Koncynbtant I1moc, Bepcus [pod;
3.3.  YcaoBus peaJu3anuu y4eOHOH JMCUUIIMHBI JUIS CTY/IEHTOB-HHBAJIHM/I0B M JIMIL C

OrpaHNY€HHBIMHA BO3MOKHOCTHMU 310POBbS

3.3.1. OOpa3oBare/bHbIe TEXHOJIOTHH.

C nenpio okazaHUs MOMOIIM B O0YUYEHUH CTYIEHTOB-MHBANMUI0B U Jull ¢ OB3 npumenstorcs
o0pa3oBaTelbHblE  TEXHOJOTMUM  C  MHCIOJb30BAHMEM  YHUBEPCAJIBHBIX,  CIEHHUATbHBIX
MH(GOPMAITMOHHBIX U KOMMYHUKAIIMOHHBIX CPE/ICTB.

J1j1s OCHOBHBIX BUJIOB y4€OHOW pabOThl MPUMEHSIOTCS

KonTakTtHas padora:

- JIGKLUU — IPpOOJIeMHAas JEKIUS, JIEKLHS -1 CKYCCHUs, JIEKIHSI-TUaJIor, JIEKIUS-KOH CyJIbTalus,
JeKUMs C TPUMEHEHHWeM JAMCTaHIMOHHBIX TEXHOJOTMH M IPHUBJIEYEHUEM BO3MOXKHOCTEH

HNnTepHera;

- IPAKTUY E€CKHUE (CEMUHAPCKUE) 3aHATUS - IPAKTUYECKHUE 3aJaHus;

- TpYNNOBBIE KOHCYJIbTAllMU — OINPOC, paboTa C JIEKIUOHHBIM M JOMOJHUTEIHHBIM
MaTepHaJIOM;

- UHAMBUAYyalbHas paldoTa ¢ MpernojaBaTeleM - UHIMBUIYyajbHas KOHCYyJbTalus, paboTa C
JICKIIUOHHBIM M JIOMOJHHUTENLHBIM MaTepHaioMm, 0ecena, MopalbHO-3MOIMOHATIbHAS TTOJACPKKA U
CTUMYJHPOBAHUE, TUCTAHIIMOHHBIC TEXHOJIOTHU.

@opMBI  CAaMOCTOSITENIFHOM pabOThl  yCTAaHABIMBAIOTCA C Y4YETOM HWHAMBUAYATbHBIX
ncuxo(u3naeckux 0coOEHHOCTEH (YCTHO, MMCBMEHHO Ha OyMare Wil Ha KOMIBIOTEPE).

B xauecTBe caMOCTOSITENLHOM MOATOTOBKY B 00YYEHHUH HCIOJb3YeTCs - CUCTEMa JIMCTaHIIMOHHOTO
obyuenust Moodle https://sdo.agatu.ru/

CamocrosTenbHas paboTa:

- paboTa ¢ KHUTOI U APYTUMU UCTOYHIUKAMU HHPOPMAIIIH, TIJIaH -KOHCIIEKTHL;

- TBOPYECKUE CAMOCTOSITENIbHBIE Pa0OTHI;

- AMCTaHIIMOHHBIE TEXHOJIOTHH.
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IIpu HeoOXoaMMOCTH OO0YYaOUIMMCS MPEJOCTABISETCS JIONOJHUTEIbHOE BpeMs s
KOHCYJIbTAllMi ¥ BBIIOJHEHUS 3a1aHUH.

3.3.2. CnienuajibHOE MATEPHAJBHO-TEXHHYECKOE H Y4eOHO-MeTOAMYeCKoe o0ecreuyeHue.

[Ipu 0Oy4yeHuu 1Mo AUCLUUILIMHE HCIIOJIb3YETCS CUCTEMa, MOAJIEP)KUBAIOLIas JUCTaHIIMOHHOE
obpazoanre Moodle, https://sdo.agatu.ru/, opueHTHpOBaHHAS HA OPraHU3AIMIO JTUCTAHIIMOHHBIX
KypCOB, a TaKK€ Ha OpPraHU3alMI0 B3aUMOJAEHCTBUS MEXIY MpenojaaBareieM U o0ydarolluMucs
MOCPEICTBOM HHTEPAKTUBHBIX 00yUaIONINX AJIEMEHTOB Kypca.

/Jlna odyuarowuxca auy ¢ Hapyuwienuem 3peHus npeodocmagiaromca:

- BUJICOYBEIHUUTEIb-MOHOKYJIISIp 1t TpocMoTpa LevenhukWise 8x25;

- 3JIEKTPOHHBIN PYYHOI BUIE0YBEINYUTENb BUACO ONTHK “Wu-tv’;

- BOBMOXXHO TaK)K€ HUCIOJIb30BaHNE COOCTBEHHBIX YBEIMUUBAIOUINX YCTPOICTB;

- Bepcusl caifta akajaemuu http:/www.agatu.ru/ ajist cmaboBUASIINX.

Jna odyuarowuxca auy ¢ HApyuweHuem cayxa npedocmagsiAomca:

- ayIUTOPUH CO 3BYKOYCHJIMBAIOILEH anmnapaTypoi (KOJIOHKH, MUKPO(OH);

- KOMIIBIOTEPHASI TEXHUKA B 000PYyIOBAHHBIX KJIacCax;

- yueOHbIE ayJUTOPUH C MYJIBTUMEIUITHON CUCTEMOM C IPOEKTOPOM,;

- ayIMTOPUU C UHTEPAKTUBHBIMU JOCKAMH B ayIUTOPHUSAX;

- yueOHbIE TOCOOUSI, METOINYECKHE YKa3aHUs B (OpMeE IIEKTPOHHOT'O JOKYMEHTa

Ana  obyuawwuxca auy ¢ HAPYUWEHUAMU  ONOPHO-06U2AMENbHO20  annapama
npeoocmasnaomca:

- cucrema aucrtannuonnoro ooyuenus Moodle, https://sdo.agatu.ru/;

- yueOHbIEe TOCOOUSI, METOIMYECKHE YKa3aHUs B (hOpMeE IEKTPOHHOI' O IOKYMEHTA.

3.3.3. KOHTpOJIb U OLIEHKA Pe3yJbTATOB OCBOCHUS Y4eOHOM QM CUUNINHBI.

KoHnTponp pe3ynbraToB 00y4eHHsI OCYIIECTBIIIETCA B IPOLIECCE MPOBEIECHUS MPAKTHUECKUX
3aHATUH, BBIOJIHEHUS MHAUBUAYAIbHBIX CAMOCTOSTENBbHBIX Pa0OT (IIyHKT 4. HacTodAlled paboueit
IPOrpamMMBbl).

Jlns  ocylecTBieHUsl MpOLEAyp TEKYLIEro KOHTPOJII YCHEBAeMOCTH U MPOMEKYTOYHOU
arrecTaniui  WHBaMIOoB ® Jui ¢ OB3 wuMerorcs ¢oHABI orneHouHbIX cpeactB B HMC
«TectupoBanue».

@opMBl U CPOKM HPOBEINEHUS PYOEKHOrO KOHTPOJSI OINPENENsloTcs C  Yy4ETOM
MHANBUAYATbHBIX CUX0(U3HUECKUX 0CcOOeHHOCTeH (YCTHO, MMCbMEHHO Ha Oymare, MHUCbMEHHO Ha
KOMIIbIOTEpE, B (hOpME TECTUPOBAHMS U T.II.), U MOXKET MPOBOJIUTHCS B HECKOJIBKO 3TAIIOB.

[Tpu HeoOX0aMMOCTH, TPEIOCTABIISETCS TONOJHUTENBHOE BPEMsI ISl IOATOTOBKH OTBETOB Ha
3ayere, aTTecTallsl IPOBOAUTCA B HECKOJIBKO ITAINOB (110 4acTsM), BO BPEMs aTTECTAllUUd MOXKET
IIPUCYTCTBOBATh ACCHCTEHT, aTTECTAallUs IpepblBaeTcs AJid MpUeMa IHIIHU, JIEKApCTB, BO BpeMs
aTTEeCTallMy MCIIONIb3YIOTCS ClleUalbHbIE TEXHUUECKHE CPENICTBA.
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4. KOHTPOJIb M OLIEHKA PE3YJbTATOB OCBOEHUS YYEBHOM JJUCHUIJIAHBI

KoHTpons u oOIeHKa pe3yJabTaTOB OCBOCHHUS Y4E€OHOW JUCHUILIMHBI OCYIIECTBISAETCS
mpernojaBaTelieM B IPOIECCe MPOBENEHHUS MPAKTUYECKUX 3aHSATHH, TECTHPOBAHUS, a TaKkKe
BBITIOJTHEHUS 00y4YaIOIUMHCS HHANBUIYATbHBIX 3a1aHU.

Pe3yabTarsl 00y4enust
(ocBOCHHBbIC YMECHHUS, YCBOCHHBIC 3HAHMS)

@D opMbI 1 METOAbI KOHTPOJISI H OLIEHKH
pe3yabTaToOB 00YUeHUsI

Ymenun

V.1. obmatecs (YyCTHO M TMHUCBMEHHO) Ha
WHOCTPAHHOM $I3bIKE Ha MPOeCCHOHATBHBIC
Y TIOBCEHCBHBIC TEMBI;

V.2 MepeBOTUTh (co CJIOBapeM)
MHOCTPAHHbIE TEKCTHI MPO(ECcCHOHATBHOM
HalpaBJICHHOCTH;

V.3, CcaMOCTOATENBHO COBEPUICHCTBOBATH

YCTHYIO W IIUMCbMCHHYIO pPC4Yb, IIOIMOJIHATDH
CHOBaprIﬁ 3ariac.

Tekymuii KOHTPOJIb:

WnauBuayanbHbIN (YCTHBIN):

Oecena, TeCTOBBIE 3aJaHUSI.

WnauBuayanbHbIN (MUCEMEHHBIN): TECTOBOE
3a/laHueE.

@poHTaIbHBIN (YCTHBIN):

@pOoHTaNBHBINA OIIPOC.

I'pynnoBas (ycTHas): quasior.

[IpoMeXKyTOUHBIN KOHTPOJIb (ITMChMEHHO-YCTHBIN ):
Oecena 1o TeMe, COOOIIEHUE IO TeMe, TMCbMEHHBIN
IIEPEBOJI TEKCTA, AHHOTALUs TEKCTA.

Wtorossiit KOHTpOIIb: qU((HepeHINPOBAHHBIN
3a4er.

3nanun

3.1. nexcuueckuit (1200-1400 nexcuueckux
eIMHUI]) W TpPaMMaTHYECKUH MHHHMYM,
HEOOXOAUMBIA IJIs1 YTEHHs] M TEpeBo/a CO

CJIOBapEM HHOCTpPaHHBIX TEKCTOB
IIO3HABATENILHOM, npodeccroHaNbH O
HaIpPaBJICHHOCTH.

Texkyumii KOHTPOJIb:

NuauBunyanbHbIi (YCTHBIN):

Oecena, TECTOBLIE 3aJaHU.

WuauBuayanbHbIN (MIHCEMEHHBIN): TECTOBOE
3a/1aHUeE.

®poHTaNbHBIN (YCTHBIN):

OpOHTAJIBHBIN OIPOC.

I'pynnoBas (yctHas): quamor.

[IpomexxyTOUHBIH KOHTPOJb (MTUCbMEHHO-YCTHBIN):
Oecema mo TemMe, COOOIIEHHE MO TeMe, T ChbMEHHBIN
HepeBoJl TeKCTa, aHHOTAIUS TEKCTA.

WTorossiii KOHTPOJIb: AU((HEepEeHIHPOBAHHBIN
3ayer.
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MUHUCTEPCTBO CEJIbCKOI'O XO3MUCTBA POCCUACKOU OEIEPAIIUN
@eaepanbﬂoe TOCyHapCTBEHHOE 6IO,H)!(€THOC 06pa303aTean0e
YUpEeXICHHE BEICIIETo 00pasoBaHUs
«APKTHYECKHH TOCYIAPCTBEHHbIN aTPOTEXHONOTHYECKUH YHUBEPCHTET
Kowtepk TeXHONOTMH ¥ YIpaBIeHus

®OHJI OHEHOYHBIX CPEACTB
0o yueGHOM JACIHIIMHE

OI'C) 03. HxocTpannbiil A36IK B NpodeccHOHATLHON NesTeIbHOCTH

[ToBapckoe i KOHAHTEPCKOE IeJ0

Skyrck 2024 1.
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DoHJI OLEHOYHBIX CPEACTB yIeOHON NUCUHUILTAHEI Pa3paboTaH B COOTBETCTBHH C:

- QejepalbHBIM  TOCYIApCTBEHHBIM  00pa30BAaTE/NbHBIM  CTAHJIAPTOM — CPEIHETO
npoeccronanbHoro obpasoBanus mo crenuanbHocTd 43.02.15 IloBapckoe W KOHAUTEPCKOE
JIEN0, YTBEPK/ICHHBIH MprKka3oM MunucrepcTBa obpasoBanus U Hayku Poccuiickoi @enepaiyn
Ne 1565 ot 09.12.2016r.

- Vye6HbIM mtanoM crenuanbroctd 43.02.15 TloBapekoe ¥ KOHIUTEPCKOE HENO, onoﬁpen
YyensM copeTom ®TBOY BO Apkruueckuit TATY Ne24 ot 30.05.2024r.

Paspa6otunk(u) ®OC Kononesnnkopa AHHa MuxaiiioBHa — IIpeno/iaBaTeib

®onx omneHouHsX cpeacts yuebmor mucrmmmusl OI'CO 03, MHocTpaHHBIA s3BIK B
npo(ECCHOHANBHOM JeATENbHOCTH OI00peH Ha WMKIOBOA KOMHCCHM TyMAHMTADHBIX H

€CTECTBEHHBIX MUCUHMIUIMH OT «_24 » mas 2024 ITpotokon Ne 10
[Ipencenarens LK THE]] 7 ///// /Bacunsesa E.K./
nomues /. (haMMIHA, UM, OTYECTBO

®OHJL OIEHOYHBIX CPEACTB Y4eOHOM JMCIMIUIMHBI PACCMOTPEH M PEKOMEHJOBaH K
HCIIONB30BAHAIO B y4eGHOM Tpomecce Ha 3acelaHHH Meroaudeckoi komuecuu Kommemka
TEXHOJIOTHHA ¥ ypaByienus o crenuanbHocTd 43.02.15 [oapckoe ¥ KOHAUTEPCKOE NENO.

/

/Cusuesa E.W./

/dnnncs (paMuIHs, MM, OTYECTBO

[Ipencenarens Metomuyeckoi komuccun KTuy
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1. MHACITIOPT ®OHJIA OHEHOYHBIX CPEJCTB I1O YUYEBHOM JUCHUIIJIMHE
OI'C2.03 MHocTpaHHBIN A3BIK B IPO(eCCHOHAIBHON NeITENbHOCTH

43.02.15. IToBapckoe U KOHIUTEPCKOE AETI0

Tabmuna 1
HaunmenoBanue
YpoBeH | KOHTPOJBHO-OLIEHOYHOI0
Pe3yabTarsl
HanmenoBan b cpeacTBa
o0yuyeHusi (ocBoeHHble | DopMupyemble
1 ue OCBOCH IMpome:xy
yMeHusl, KOMIIETeHIIUH 9 .
1 TeMBbI ust Texymuit TOYHAas
YCBOEHHbIE 3HAHHUSA) 2 3
Tembl KOHTPOJIb arrecra
umst*
1 2 3 4 5 6
V1. O6marscs (yctao u | OK 2. OcymectBists Pasnensr 1,2,3, | ®ponransH |Bonpocsr amst
HCHMEHHO) Ha | [OMCK,  aHami3 M 1-3 BIF OMPOC YCTHOTO
HUHTEPIIPETALHIO
WHOCTPAHHOM A3BIKE HA | ooy [IpakTuyec [(MMMCEMEHHOTO)
pOGECCHOHANBHBIE U | yeodxomumoii s Kas paboTta 3auera
MOBCEIHEBHBIC TEMBI. BBINIOJIHEHHs. 337124 Kontponsn | Kontponbhas
V2. TlepeBoauts (cO | HpodeccHoHAIBHOM ast pabora pabora
CIIOBAapeM) ACATCILHOCTH. TectupoBan
OK 3. IImarmupoBath
MHOCTpPaHHBIE TEKCTHI, B ue
u pe€an30BBIBATH
ToM HUCIIC | cobeTBenHOE
HpO(beCCI/IOHaHLHOI/I npohecCHOHAIBHOE U
HAIIPaBJICHHOCTH. JIMTHOCTHOC
V3. CamocrositenpHo | PasBATHE.
OK 5. OcymiecTBisaTh
COBEPIIICHCTBOBATH
YCTHYIO u
YCTHYIO U TUCBMEHHYIO | mycpmentyio
pe‘lb, IIOITIOJIHATH KOMMYHHKaIUO Ha
CJIIOBapHBI 3arac. roCy1apCTBEHHOM
3HATE: ;131,1é<e ¢ yuerom
o OCOOCHHOCTCHU
3.1 JIEKCUY ECKHUI
COIIMAJIbHOT'O u
(1200'1400 KyJIbTYpHOT'O
JIEKCUYECKUX EIMHUII) | KOHTEKCTa
" rpaMMaTqucxnﬁ OK 9. Hcnons3oBarh
MHUHEMYM UH(OpPMaIIMOHHbBIE
’ o TEXHOJIOTUU B
HEO0OXOTUMBIH U1 N
npodeCCHOHATBHOMN
YTEHUS U TIEPEBOIA (CO | regrenprocTn
cJloBapeM) OK 10.
MHOCTPAHHBIX TeKCTOB | llonmk3oBarhes
npodeccruoHambHOM mpodeccHoHankHoU
JOKYMCHTAIIUCH Ha
HAIPaBJICHHOCTH.

TOCYJapCTBEHHOM H
HMHOCTPaHHBIX
SI3BIKax
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2. PE3VJBTATBHI OCBOEHUA YUEBHOM JUCIHUNIJIUHBI, TOIJIEKAIIAE

ITPOBEPKE

B pesymprare arrecranuu mo Y4eOHOW IUCHUILIMHE OCYIIECTBISETCS KOMIUIEKCHAs

MpoBepKa CIENYIOMUX yMEHWH W 3HAHWUW, a Takke JWHaMHKa (QopMuUpoBaHUS OOIIHUX

KOMITETEHIUM.
Kommnerenuuu Pe3syabTarsl OcHOBHBIE IOKA3aTeEJH DopMBbI U METOAbI
obyHenus OIIEHKH Pe3yJIbTaTa KOHTPOJISI M OI[eHKH
OK 2. Vmeer: -yImoTpeOIseT  JEKCUUECKHE
Ocymectsiasiry | Y1 OOIMAThes (YCTHO M | SIMHHIBI M IPAMMATHYCCKHE eyl KOUTPOIL:
MMMCEMEHHO) Ha CTPYKTYpbl ~ COOTBETCTBCHHO WuuBuayabHbIi
[MOVICK, aHAJIU3 U . i) 6
MHOCTPAHHOM fI3bIKe Ha | KOMMYHHKATHBHOII 3a1a4e; (yoTHbIi): Oecena
MHTCPIPCTALMIO| 1116 decenonabhbe COCTaBIIACT CBA3HBIA TekcT ¢ | VIHIMBUIYalbHbIH
MHDOPMALIH, | rempr; WCTIONb30BAHMEM  Kiouebix | (TICHMEHHBIH):
HEO0XOAMMON CiOB  Ha  Gbrroeie  w | KOHTpObHas pabora.
IS OPO(ECCUOHAIIBHBIC TEMEL, DpoHTATBHBIH
- (ycTHBII):
BBIIIOTHCHHA COCTABIACT AtaTort vB DpoHTaNLHBIT OITPOC
COOTBETCTBHM C  3a/IaHHON p poc.
sanat i IlpomeKyTosHbLIil
TEMOM;
Hpg(beCCHOHaHL - BOCIIPOU3BOAUT kparkuii | KOUIROIR o
HOH WM  TOAPOOHBI  mepeckas (IMCHMEHHO- YCTHBIH):
NEATEIIBHOCTH. TIPOCITYIIAHHOTO I 660?3 110 TeME,
OK 3. IIPOYUTAHHOI'O TEKCTA. COOOIICHUC PO TeMe,
MTUCEMEHHBIH TIepeBOT
[ TaHnpoBaTh U TEKCTa, aHHOTAIHS
PCAIIN30BLIBATDb TEKCTA.
COGCTBEHHOE V2. Hepel;OI[I/ITI) (co - HaxOJIUT CJIOBa B I/IHOCTngHO-
clioBapeM CCKOM  CIIOBape,  BbIOMpas
npodeccuoHatb P Py pe, P
MHOCTPAHHBIE TEKCTHI HY)KHOE 3HaYCHHE CJIOBA;
HOC H npodeccroHaNIbHOM - OCYILECTBJISCT SI3BIKOBYIO ¥
VIMYHOCTHOC HaIpaBJICHHOCTH; KOHTEKCTYJIBHYIO TOTaAKYy;
[pa3BUTHE. - nepenaer COZIepIKaHKE
OK 5. [EePEBOMMOr0O TeKCTa B
COOTBECTCTBUU C HOpMaMH|
OCyIIECTBIATE p
PYCCKOTO JIUTEPAaTyPHOTO SI3bIKA;
YCTHYIO U
IMUCbMEHHYIO
KOMMYHHKAIHUIO
Ha
V3. CamoCTOSATEIBLHO - CAMOCTOSATEIBHO OBJIAJIEBAET
[OCYNApCTBEHHO! ¢opepiieHCTBOBATH YCTHYIO MPOAYKTUBHEIMH — JIGKCHKO-
M SI3BIKE C U IIMCbMEHHYIO PEUb, IrpaMMaTH4YEeCKIMHU HaBBIKAMH,
ya€TOM TOIOIHATH CJIOBAPHBIH pasroBOpHBIMH (HOPMYIIAMH U
0ocoOeHHOoCTeEN 3amnac. KJIMIIIE, OTpaXKaroMHA
COLMANBHOTO H cnenuuKy § 0o01IeHus u
CVIIETVDHOLO HeoOXomuMol 1si  oOMeHa
YIBTYp nHpopMaIue o
KOHTCKCTa HHTEPECYIONIIM uX
OK 9. npobieManm;
Hcnonb3oBarh - pa3sBHBaeT YMEHHUS
I/IH(I)OpMaIII/IOHH HY6JII/ILIHO BBICTYIIATh C
e TeXHOIOT T TIOATOTOBJICHHBIM
COOOIIIEHHEM;

B
npodeccuoHalb
HOU
NesITeIbHOCTH
OK 10.

COCTaBJISI€T KPAaTKUH TIaH
TEKCTa, 03aIJIaBJIUBaTh €r0
YacTH, COCTABJISIET BOMPOCHI K
MIPOYUTAHHOMY.
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TTonw30BaThCA

YTEeHUS U TIepeBojia (Co
CJIOBapeM)

MHOCTPAHHBIX  TEKCTOB
npodeccuoHaNbHON
HaIpaBJIeHHOCTH.

npodeccuoHatb

HOM

JTOKYMEHTAIlUEN

Ha

roCy/IapCTBEHHO

M U

MHOCTPAHHBIX

SI3bIKaX
3uaer: - HOHMMAET COZIEPKAHHUE;
31120 0 HeKCquCfZI(I)do - -BJIaJIe€T BCEMU BUIAMHU
( ) YTEHHUS,
JIEKCUYECKMX  €JMHHMII)
" rpamMarmueckuii | “HAXOIHT B TCKCTE 3a/IAHHYIO
MHHUMYM, MH(OPMALIHIO;
HEe00XO0IMMBIH JUIS | JOTaABIBAETCS O 3HAYEHHUU

HE3HAKOMBIX CJIOB 10
KOHTEKCTY.
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2.1. Onenka ocBOeHHs y4eOHOM JUCITUIITIMHBI
2.1.1. ®opMbI U METOIbI OLIEHUBAHUSA
[IpenmeToM OLIEHKH CIOyKaT yMEHUs M 3HaHus, npenycmorpeHHble ®I'OC mo pucuuninze
OI'C3.03 HMHocTpaHHBIM SI3bIK B IPO(ECCHOHANBLHOM J€ATEIbHOCTH, HaIpaBJEHHbIE Ha
dbopMupoBaHUE OOIIUX KOMIIETEHIUH.

Tabmuna 3.1.
IlepeyeHb 00bEKTOB KOHTPOJISI U OLIEHKH
Pe3ynbTarsl 00yyeHust OueHka
OcHoBHbBIE OKA3aTeJU OLEHKH pe3yJbTara
(na/uer)

Ywmeer: -ynmoTpeOyisieT  JeKCHYeCKHWe  COWHUIBI | Ja
V1. O6marbcs  (YCTHO W | TPAMMAarHYeCKUE  CTPYKTYPhl ~ COOTBETCTBEHHO
MUCbMEHHO) Ha HWHOCTPAaHHOM | KOMMYHHMKATHBHOM 331a4€;
SI3BIKE Ha TTPO()eCCHOHALHBIC COCTaBIIIET CBSI3HBIA TEKCT C  HCIOJIH30BAHHUEM

TEMEL,

KJIIOYCBBIX CJIOB Ha OBITOBBIE M MPO(ECCHOHABLHBIC
TEMBEI,
-COCTaBJISIET JUAJIOI'M B COOTBETCTBUU C 3aJJaHHON TEMOIA;

BOCIIPOU3BOANUT KpaTKuid WM TOAPOOHBII
V2. IlepeBoguth (CO ClIOBapeM) | - HaxOAWT CIIOBA B HHOCTPAHHO-PYCCKOM CIIOBape, Ha
WHOCTpaHHbIE TEKCTHI | BBIOMpAsi HY>)KHOE 3HAYCHHUE CIIOBA;
npodeccuoHaabHON - OCYIIECTBIISIET  SI3BIKOBYIO M KOHTEKCTYaJbHYIO
HaIlpaBJICHHOCTH, JOraJiKy,

- IepefaeT ColepKaHWE IIEPEBOJUMOIO TEKCTa B

COOTBETCTBUHM C HOPMaMH PYCCKOTO JHTEPATypPHOTO

SI3BIKA
V3. - CaMOCTOSTEIEHO OBJIaJICBAET MPOAYKTHBHBIMH Ha
CaMOCTOSITEIEHO JIEKCHKO- rpaMMaTHYeCKUMHU HaBBIKAMH,
COBEPILICHCTBOBATh YCTHYIO U pPa3roBOpPHBIMH (OpMYJIaMH U KIHIIE, OTPaKarONIUMU
MMICEMEHHYIO PeUb, TOTOTHSTH cnenmpuKy OOIIEHUS ¥ HEOOXOMUMOHM st oOMeHa
CJIOBAPHBIN 3arac. uH(pOopManue o HHTEPECyIOIUM UX MpodiemMamM;

- pa3BUBaeT yMeHHS MyONMYHO  BBICTYNATh C

[IOJITOTOBJIEHHBIM COOOIIEHUEM

- COCTaBJIACT KPaTKWH TUIaH TEKCTa, 03arjlaBiMBaTh €ro

YaCTH, COCTABJISIET BOIMPOCHI K IIPOYUTAHHOMY
3Haer: - IOHUMAET COJICPIKAHUE; Ha
3.1.  Jlexcuueckuii (1200 - -BJIaJICET BCEMM BUAMU UYTCHUS;

1400 nekcuYyeCKUX CAUHUI) U
rpaMMaTHYeCKuil MUHUMYM,
HCOOXOMUMBIA JUJIS YTEHUS W
nepeBoJia (Co cIoBapem)
WHOCTPaHHBIX
npoheccuoHaIbHON
HaIrpaBJICHHOCTH.

TCKCTOB

- BBIACJISIET OCHOBHYIO MBICJIb;

-HaXOJUT B TEKCTE 3aJ]AHHYIO HH(POPMAITHIO;

- JIorajpIBaeTCs O 3Ha4€HUU HE3HAKOMBIX CJIOB IO
KOHTEKCTY.
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Kpurtepuu onennBanus:
OneHka KOMIIETEHIIMM ITpou3BoauTCs 1o uHTerpanbHoi onenke OIIOP. Kaxneiit OIIOP

orneHuBaeTcs 1 wiam 0, cyMMa 3TUX OIICHOK Ja€T OLICHKY KOMIIETEHIIUM: «Ja» WM «HET».
YpoBeHb OLIEHKH KOMIETEHIUN MPOU3BOAUTCS CYMMHPOBAHUEM KOJIMYECTBA OTBETOB «Jia» B
MPOIEHTHOM COOTHOIICHHH OT OOIIEro KOJUYECTBA OTBETOB.

Hns nepeBoja OalioB B OLEHKY TMPHUMEHSETCS YHUBEpCalbHAas MIKaia
OIIEHKH 00pa30BaTEeNLHBIX JTOCTHKECHUN

Tabmuma 3.3.
YHuBepcajibHas KAJIAa OLEHKH 00pa30BaTeJIbHbIX JOCTHKEHU I
OueHka ypoBHS MOATOTOBKH
IIpouent
pe3yJIbTAaTUBHOCTH OIlCHKAa KOMHeTeHHI/Iﬁ OI€CHKA YPOBHHA 0CBOCHUSA
o0yJarommxcst JMCUHMIJIMH;
90-100 BBICOKUIA OMIUYHO
70 -89 MPOABUHYTHIN Xopouto
50-69 MTOPOTOBBIN VO0BIEMBOPUMETLHO
MeHee 50 HE OCBOCHBI Hey0061emeopUmenbHoO




2.2. MaTpuna oueHoK 00pa3oBaTeIbHBIX T0CTHKEHUI 00ydalouxcst

2.2.1 Ouenka gocTHKeHH 00y4yalIUXcA 110 pe3yJbTaTaM Au(depeHINPOBAHHOIO 3a4eTa y4eOHo JucuuIInHbl « MHOCTPaHHBII A3BIK B

npogeccHoHATIBLHOM AesITeJTbHOCTH

TI'pynna TIK]]
©.11.0. Komnemenyuu OK 4, OK 5 %
O6yqa}OHII/IXCﬂ OHGHKLI
Ymenusa u max6anr | evinor- Komnemenyuu ***
* yi| y2 V3 31 HeHus

3HAHUSA
Benuuuna
baniog ** 50 100 % Xopouio

*- BKIIIOUAeTe BCE YMEHUs M 3HaHUsI, KoTophle ykazaHsl B @I'OC CIIO cneunansHOCTH
**- BeNnMUUHY OAJIJIOB 32 OIHO YMEHHE U 3HAHUE ONpeersieTe caMocTosATebHO. CyMMY 0aljIoB MEPECUUTHIBACTE B TPOLICHTHI.

***_ [IpH OI[eHKe KOMITETEHITNH HEO0XOIMO BOCTIONB30BaThCs « Y HUBEPCATbHOM IIKAJION OI[E€HKN):

90 - 100 % BBICOKUI OTJIIMYHO
70-89 % TIPOABUHY ThIN XOPOIIO
50 -69 % MIOPOT OBBII YIOBJIETBOPUTEIBHO
Mmenee 50 % HE OCBOCHBI HEYIOBJIETBOPUTEIBHO
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3. TAMTOBBIE KOHTPOJBHBIE 3AJIAHUS (BOITPOCHI) JIUISI TPOMEXKYTOUYHOM
ATTECTAIINHN
3.1. TunoBble 3a7aHus AJI51 TEKyIIero (pyoe;kHOro) KOHTPOJIsi

IMpakTnueckoe 3aganneNel

Urenue u nepeBoj TekcTa. BeiyuuTts Jiekcuky no teme «HanuonansHast KyxHsa SAkyTtum»

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.

VOCABULARY
1 | ancient JPEBHUN
2 | existence CYIIECTBOBAHUE
3 | reason pHUYHHA
4 | meal efa, 01010, IHIIA
5 | dish 0J1r0 110
6 | bone KOCTh
7 | fats JKHUPBI
8 | taste BKYC
9 | especially 0COOEHHO
10 | whipped B30UTHIN




11 | foal KepeOCHOK

12 | suet OKOJIOIIOY €YHBIN KU
13 | boil KUTISITUTh, BAPUTH

14 | delicious BKYCHBIH

15 | raw CBIpOH

16 | liver TIeYeHKA

17 | blood KPOBb

18 | fresh CBEXKUU

19 | frozen 3aMOpPOXKEHHBIN

20 | bake 11eYb, BHITEKAThH

21 | scone MIIICHUYHAS JISTeITKa
22 | meat pie HUPOXKOK C MSICOM

23 | white salmon HelTbMa

24 | silver salmon TaliMEHb

25 | tasty BKYCHBIi

26 | varied Pas3IMYHBIA, MHOT 000 pa3HbIH

IMpakTnueckoe 3aganueNe2

What is “American” food?

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 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.

IIpakTnuyeckoe 3axanneNe3
Healthy Food

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.
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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 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.

Vocabulary:

nutrient — muTaTEIRHOE BEMIECTBO

carbohydrate — yrneBon

protein — GeJoK, MpOoTeuH

fat — xwup

to contain — coxepxath

to cut down on — 371, yMEHBIIUTH IPHEM YEro-JI.

to hide (past hid, p.p. hidden) — npsitats, cipsitaTh

CriSp — JIOMKHii, XpYIKHii

to get into the habit of — 3x. B3sTh 3a pUBBIUKY

essential — cymiecTBeHHBIHN, JKU3HEHHO Ba)KHBIH

saturated fat — »upbI ¢ BHICOKUM COJICPYKAHUEM HACBIIICHHBIX KHUPHBIX KACIOT
butter — macio

unprocessed fat — HeoOpaboTaHHBIE KHUPBI

seed — ceMms, ceMeuKo

avocado — aBokaj0, aJUIMIaToOpoBa rpyia

tuna — TyHern

additive — mob6aBka

fertilizer — yno6penue

pesticide — mecTunu, SIOXMMUKAT

to increase — yBenMYHTH

to improve — yy4umTh
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CONCern — WHTEepeC, y4acTHe, 3aMHTEPECOBAHHOE OTHOIICHHUE
food chain — numieBas nemnoyka

to lead (past led, p.p. led) — Bectu, npuBOAUTH
demand — noTpeGHOCTD

modified food — moaudupoBanHas ena
rumour — moJBa, ciryx(u), CIyIIoK, TOJKH

to cause — ObITh MPUYMHOM, BBI3BIBATH

cancer — pax (OHKOJIOTHSI)

fear — crpax, 60s13Hb, ONIaCEHHE

to solve — pemats

to depend on — 3aBuceTs OT

income — mpuobLIb; 3apabOTOK

lack — HemocraTok, HyX/1a; OTCYTCTBHE YEro-JI.

Questions:

1. What nutrients do you know?

2. What are the main things to know about food we eat?

3. What fats are good?

4. What fats are dangerous for our health?

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

IMpakTnuyeckoe 3aganueNed
Methods of Cooking Meat

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.

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.
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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.

IIpakTuyeckoe 3axanneNeS

Fish Dishes

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-
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.

Methods of cooking
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
Marination 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.
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IIpoBepounblie TeCThI

TESTS
Variant Nel

. Grammar task.
1. Ilepeseoume svipasicenuss Ha aHeAUUCKUL A3bIK, UCNOAbL3YA 21a2o bl 8 Present,
PastandFutureSimple.

1. Ee npuBonAr Ee npusenn Ee nmpusenyr

2. Emy coserytor Emy nocoseTtoBamu Emy nmocoseryror
3. Hac 30ByT Hac no3anmu Hac nosoByt

4. MeHs npuriamaimT Mens npuriacuim MeHns npuriacar
5. Fx copammBaroT Nx cnpocumm Nx copocst

2. Pacxpoﬁme CK06KM, nocmaevme 2j1a2oJibl 6 HYJCHble ¢0pﬂflbl naccueHo2co 3ajunoea.
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.

3. 3anoanume nponycxku 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.

4. Ilepeseoume peyenm Ha pyccKui sA3biK.

Russian Tea Cakes

INGREDIENTS

lcup butter or 1 cup margarine, softened
Y, cup powdered sugar

1 teaspoon vanilla

2 Yacups all-purpose flour

Yy teaspoon salt

3/, cup finely chopped nuts
powderedsugar
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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.

5. Shape dough into 1-inch balls.

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.

Variant Ne2
l. Grammar task.

1. IlepeseoumesvipasiceHusHaaHIUNUCKULA3BIK, UCTOb3Ys2a20ble Present,
PastandFutureSimple.

1. MueoTBewaroTMHE OTBETHUIIN MHe oTBeTAT

2. Emy narot Emy nanu Emy nanyt

3. Hac cnpammmBaror ~ Hac cnpocuiu Hac cnpocar
4. Eit noka3bIBalOT E# nokazamu Ei mokaxyTt
5. UM nomorarot WM nomorim VM nomoryt

2. Pacxpodme CK06KL£, nocmaebme 2jlacoJjibl 6 HYIHCHbLE d)Oprl naccueHoO2o 3ajoea.
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.

3. 3anoanume nponycku nooxodswumu no cmwicay cioeamu  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
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, and in classical cooking ukha was simply a rich fish broth served to accompany fish
(rasstegai, kuliebiaka, etc.).

4. Ilepegeoume peyenm Ha pyccKuii s3biK.

Russian Apple Pie

INGREDIENTS
4 large granny smith apples, peeled

Y%, cup sugar
1 cup flour

3 large eqgs
DIRECTIONS

1. Remove core from the apples, cut in large chunks 2", lay parchment paper on the bottom
of your baking form ( | 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.

4. 1t will soak throughout, do not mix apples with batter.
5. Bake for 55 minutes on 375°F.

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

7. Enjoy.
Variant Ne3
l. Grammar task.

1. Ilepesedume svipasicenuss Ha aHeIULCKULL A3bIK, UCNOIL3Y 2nazonbl 6 Present,
PastandFutureSimple.
1. Mens npurnamaror  Mens npurnacui - MeHs npuriacsar

2. Ero 30ByT Ero no3zBamm Ero mo3zoByT
3. Ham garor Hawm nanu Ham nanyr

4. Eif paccka3bIBaloT Eii pacckazanm Eii pacckaxyTt
5. Vx 3a0piBatoT Nx 3206111 Nx 3a0yayr

2. Packpoiime ckobku, nocmagvbme 21a2o.ibl 8 HyHCHble hOPMbl NACCUBHO20 3AN02d.
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.
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3. 3anoanume nponycku nooxoodsuwumu no cmeicay 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.

1. Lexical task.

4. [lepesedume peyenm HA pyCcCKUll A3bIK.

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 Y5cups red cabbage, chopped

1 stalk celery, chopped 1medium potato, peeled and diced
Y, teaspoon caraway seed’ teaspoon black pepper

Ys 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.

2. Simmer 5-6 minutes.

3. Add beets, carrots, cabbage, potatoes, celery and 1 cup additional broth.

4. Cover and simmer for 10 minutes.

5. Add remaining broth, spices, vinegar, apply juice, raisins and tomato sauce.
6. Bring to a boil; lower heat and simmer for 25-30 minutes.

7. Garnish with plain yogurt, if desired.

Variant Ne4

l. Grammar task.
1. Ilepeseoume svipasicenuss Ha AHSAUUCKULL A3bIK, UCNOAb3YA ela2obl 6 Present,
PastandFutureSimple.

1. Ero BcrioMuHaroT Ero BcnoMuuim Ero BcriomusT

2. Hac momnpasmstor Hac nonpasunu Hac nompassr
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3. Uwm paror UM npamm Um nanyt
4. Ee 3a0biBaror Ee 3a0bu1n Ee 3a0ynyT

5. Mens 30ByT Mens no3panu MeHsi 1030BYT

2. Pac;cpozime CK06KL[, nocmaevme 2j1acoJibl 6 HYJHCHble d)Oprl naccueHoco 3ajuoeda.
1. Much fish (to sell) in our shop yesterday.

2. This thick soup (to make) from vegetables.

w

The guests (to serve) well at this restaurant.

4. Meat (to sell) at the butcher’s.

o

This table (not to serve) for dinner tomorrow.

1. Lexical task.

3. 3anoanume nponycku nooxooswumu no cmuicy 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.

4. [lepeseoume peyenm HA pyCCKULL A3IK.

Russian Tea Cakes

INGREDIENTS
1cup butter or 1 cup margarine, softened
Y, cup powdered sugar
1 teaspoon vanilla
2 Yy cups all-purpose flour
Y/, teaspoon salt
3/4 cup finely chopped nuts
powderedsugar
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.

5. Shape dough into 1-inch balls.
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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.

Variant NeS

I Grammar task.
1. Ilepegeoume svipasicenus Ha aHeAUUCKUL A3bIK, UCNOAb3YA 21a2o bl 6 Present,
PastandFutureSimple.

1. MHe noka3siBaOT MHe nokasanm MHe nokaxyTt

2. Ewmy coBerytor Emy nocoseroBaim Emy nmocoseryror
3. Hac cpammBarot Hac cripocrim Hac cripocsar

4. MeHs OTBOOAT Meust otBenu Mens otBenyT

5. Wwm naror M namm M nanyt

2. Pacxpoﬁme CK06KM, nocmaevbme 2jid2oJjibl 6 H)YIHCHbLE qup/l/lbl naccueHoco 3ajuoea.

1. These chicken usually (to roast) on the grill.

N

Ice — cream (to serve) for dessert every day.

3. Some new restaurants (to open) in Yakutsk next year.

e

Sour cream (to add) to most Russian soup.

o

We (to invite) to the party yesterday.

1. Lexical task.

3. 3anoanume nponycku nooxodswumu no cmeiciy crosamu 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.
4. [lepeseoume peyenm HA pyCCKULL A3bIK.

Russian Apple Pie

INGREDIENTS
4large granny smith apples, peeled
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Yocup sugar
1cup flour

3large eqgs
DIRECTIONS

1. Remove core from the apples, cut in large chunks 2",lay parchment paper on the bottom
of your baking form (1 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.

4. It will soak throughout, do not mix apples with batter.
5. Bake for 55 minutes on 375°F.
6. When pie is done flip upside down, Apples will be on the top.
7. Enjoy.
3apanme Nel
Create your own project on the topic «My future restaurant»/

Make up a glossary of words and phrases on the topic;
Make up the plan of the project;

Search the necessary information and pictures on the topic;
Prepare a presentation on the topic;

Represent your project.

ok~ wnNE

Saganue Ne2
Variant Nel

1. Make up a glossary of words and phrases on the topic;
2. Learn the necessary words and phrases, using on laying the table.
3. Lay the table for breakfast.

Variant Ne2

1. Make up a glossary of words and phrases on the topic;
2. Learn the necessary words and phrases, using on laying the table.
3. Lay the table for dinner.

Variant Ne3

1. Make up a glossary of words and phrases on the topic;
2. Learn the necessary words and phrases, using on laying the table.
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3. Lay the table for supper.

Variant Ned

1. Make up a glossary of words and phrases on the topic;
2. Learn the necessary words and phrases, using on laying the table.
3. Lay the table for birthday party.

IlepeBoa TexcraNel

Milling

It is difficult to state when milling of cereals first began. It is supposed that man early
discovered that he preferred the flavour of the inner portion of the grain and tried to find the way
whereby he could separate this portion from the rest. The outer portion is known to be somewhat
tough and the inside is brittle and more readily granulated, separation of these two being
comparatively easy. When the work was done by hand it was laborious and slow.

With industrial revolution there came the development of machinery by which milling
could be quickly and easily done. Now the greater portion of the grain used for human food is
composed of the refined parts, freed from the bran and germ. This practice results in the
discarding of the mineral, vitamin and rough content of the whole grain.

Of the grains now commonly milled wheat, rice, barley, rye, corn, oats and buckwheat
are used over a widespread area. Millet (mpoco) and sorghums (copro) have a limited use in
sections more or less unsuited to the production of other more important grains.

Flour is usually produced from wheat or rye. Wheat is the most important and widely
cultivated of the world’s main cereal crops and is grown in every climate.

It is natural that different varieties of wheat, grown under such diverse conditions of soil,
climate and pedigree (pomocnosnast), should vary greatly in appearance and characteristics. In
appearance, wheat may be red or white according to the colour of the bran or outer skin of the
grain; in characteristics, it may be hard or soft, strong or weak. To the miller and baker the most
important qualities are strength, colour, flavour and flour-yielding properties.

Strength is the capacity of flour to produce a well-risen loaf of a large volume; in general, red
wheats are stronger than white, but white wheats produce flour of better colour.

IlepeBoa Texcra Ne2
Technology of breadmaking

The first basic step in the production of bread is the mixing of the ingredients to form
dough. This process takes place in mixers where all the ingredients are subjected to thorough
mixing for an exactly determined time period and at a carefully controlled temperature.

The mixed dough or sponge is next unloaded from the mixer into a dough trough and
wheeled into the fermentation room where it remains for a predetermined period under
thoroughly controlled temperature and humidity conditions. Here it undergoes the second main
phase of bread production, namely fermentation. During this stage yeast cells act upon the
available sugars, transforming them into carbon dioxide and alcohol. Bacterial fermentation,
involving chiefly lactic and acetic acid bacteria, supplements yeast fermentation. As the result of
these phenomena, dough rises in the trough to several times its original size and assumes a light,
spongy character. The dough in which gluten has developed a maximum of elasticity becomes
mature and ready for further processing.

The fermented dough is taken to a dividing or scaling machine which automatically cuts
it into accurately weighed individual pieces carried on a conveyer to the next machine called a
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rounder. The function of this unit is to round or ball up the scaled dough pieces, imparting to
them a thin, smooth and dense skin.

The rounded dough balls are next subjected to a brief period of fermentation which is
called intermediate proofing.

After the dough pieces have passed through intermediate proofing, they are shaped or
moulded into the form of a loaf. The moulding operation is performed by special machines
called moulders. The moulded dough pieces are immediately placed into baking pans and
subjected to final proofing in large chambers called proof boxes. The chambers are well
insulated. The interior of the final proofers is maintained at constant temperature and relative
humidity levels.

The actual baking process is the last and at the same time the most important step in the
production of bread. As the heat of the oven begins to penetrate the dough loaf, there is a great
acceleration of biological reactions. All these reactions bring about a noticeable increase in the
volume of a baking loaf. With continuing temperature rise, the yeast and enzyme systems are
destroyed. The crust gains in thickness and colour, improving both the structure and flavour of
bread.

The final processing of baked bread includes its cooling, slicing and wrapping. The
bread, as it emerges from the oven, has an interior temperature near the boiling point of water.
This temperature must be reduced to render the loaf suitable for slicing and wrapping. Cooling
may be carried out either by stacking hot bread onto bread racks for simple atmospheric cooling,
or by conveying the bread automatically through specially ventilated bread coolers.

The cooled bread is then placed on a conveyer that takes it through a slicer-wrapper in
which bread is sliced and wrapped either in waxed paper or cellophane.

IlepeBoa Texcra Ne3

The manufacturing processes
Mixing and kneading
1 The semolina is stored in giant silos that can hold up to 150,000 pounds (68,100 kg). Pipes
move the flour to a mixing machine equipped with rotating blades. Warm water is also piped into
the mixing machine. The mixture is kneaded to a lumpy consistency.
Flavoring and coloring
2 Eggs are added to the mixture if the product is an egg noodle. If pasta is to be a flavored
variety, vegetable juices are added here. A tomato or beet mixture is added for red pasta, spinach
for green pasta, carrots for orange pasta. Herbs and spices can also be folded in for additional
flavoring.
Rolling
3 The mixture moves to a laminator where it is pressed into sheets by large cylinders. A vacuum
mixer-machine further flattens the dough while pressing air bubbles and excess water from the
dough to reach the optimum water content of 12%.
Pasteurization
4 The roll of dough moves through a steamer, which heats the dough to 220°F (104°C) in order
to kill any existing bacteria.
Cutting
5 Depending on the type of noodle to be produced, the dough is either cut or pushed through
dies. Ribbon and string-style pasta—such as fettucine, linguine, spaghetti, and capellini (angel
hair)—are cut by rotating blades. To make tube or shell-shaped pasta such as rigatoni, ziti, elbow
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macaroni, and fusilli, the dough is fed into an extruder which then pushes it through metal dies.
The size and shape of the holes in the die determine the type of pasta.

To make vermicelli and capellini, the pasta dough is pushed through holes between 0.8-0.5 mm
in diameter. The cutting machine then cuts the pasta into lengths of 10 inches (250 mm) and
twists it into curls. Spaghetti ranges from 1.5-2.5 mm in diameter and is left straight.

Tortellini (filled pasta rings) are made on a separate machine. The machine cuts small circles
from a roll of dough. A bucket of ricotta cheese mixture drops a pre-measured amount of cheese
onto the circle of dough. The dough is then folded over and the two ends are joined to form a
circle.

To make ravioli (filled pasta squares), premeasured quantities of cheese filling are dropped by
machine at pre-measured intervals on a sheet of pasta. Another sheet of pasta is placed over this
sheet as it moves along a conveyer belt. The two layers then pass under a cutting machine that
perforates the pasta into pre-measured squares.

Drying

6 The pasta is placed in a drying tank in which heat, moisture, and drying time are strictly
regulated. The drying period differs for the various types of pasta. It can range from three hours
for elbow macaroni and egg noodles to as much as 12 hours for spaghetti. The drying time is
critical because if the pasta is dried too quickly it will break and if it is dried too slowly, the
chance for spoilage increases. The oxygen level in the tank is also regulated, and lab technicians
test frequently for salmonella and other bacteria.

Careful handling of the pasta during the drying period is also crucial. Spaghetti is the most
fragile of the noodles and is therefore hung high above the floor.

Packaging

7 Fresh pasta is folded in pre-measured amounts into clear plastic containers. As the containers
move along a conveyer belt, a plastic sheet covers each container and is sealed with a hot press.
At the same time, a small tube sucks the air of the container and replaces it with a mixture of
carbon dioxide and nitrogen to prolong the product's shelf-life. Labels listing the type of noodle,
nutritional information, cooking instructions, and expiration date are attached to the top of the
containers.

Dried pasta is loaded, either manually or by machine, into stainless steel buckets (usually of
heavy gauge type 304) which move along a conveyer belt to the appropriate packaging station.
The pasta is measured by machine into pre-printed boxes, which also list the type of noodle,
ingredients, preparation, and expiration date. Again, careful handling is important. For example,
because lasagna noodles are particularly fragile, workers place them on metal slides that ease the
pasta into boxes. The boxes are then sealed by machine.
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Conveying system can be constructed in "S," "C,” or "Z" configurations, or as horizontal
conveyer belts. These systems move the pasta up and down and across the plant at heights up to
10 feet (3 m). Workers at the floor-level stations monitor the packaging process. The mechanism
allows for workers to package the pasta manually if necessary.

IlepeBoa Texcra Ned
The production of chocolate and cocoa powder.

HquHTaB TEKCT, Pa3ACIMTC €I0 Ha JIOTUYCCKUE YaCTHU U 03arjlaBbTC UX.

HazoBuTte Bce onepannu nepepaboTKU ChIpbsl HA KOHIUTEPCKON (adpuke.

I[oxam/lre, YTO Ka4€CTBO HIOKOJIaga 3aBUCUT OT YCJIOBI/Iﬁ Cro XpaHcHUs.

HCHOHBZ&y}I TCEKCT, COCTABbTC CXEMY TCXHOJIOI'MU MPOU3BOACTBA IOKOJIaAA.

Chocolate and cocoa powder are made from cacao beans, the seeds of cacao tree. When
cacao beans are ripe they are extracted from the podsland are fermented. The period of
fermentation covers 7-12 days and is of great importance for the quality of cacao beans. After
fermentation the beans are dried, bagged and shipped to the market.

At a confectionery factory the beans are cleaned and graded. Then they are roasted and

passed through grinding mills which change them to a thick liquid called liquor. The liquor is
passed through a press which extracts 70-80 per cent of the cacao butter. The rest of butter
remains in the cocoa. Then the mass is powdered and becomes cocoa.
In order to make chocolate the liquor from grinding mill is put into melangeur, sugar and some
cacao butter being added to it. If milk chocolate is to be made, milk is added. The mass is heated
and rolled on either a stone or steel plate. The latter process is called “conching” and takes 3-72
hours.

PonNE

Finally the product is poured into moulds and cooled. Now the chocolate is ready for
wrapping and shipping to the consumer.

Care should be taken in the storage of chocolate as it will become affected by external
conditions. The two most important factors are humidity and temperature. High degree of
humidity causes moisture condensing on the product and sugar dissolving in the mixture. On
later water evaporation sugar crystals will appear as a gray excrescence2on the surface of the
chocolate. This is called sugar bloom3. The presence of a stabilizer such as lecithin has an
inhibiting effect on this phenomenon.

If the storage room is too warm, the cacao butter in the mass will melt and expand. The
less dense fat will rise to the surface of the chocolate and on later cooling will solidify there
forming a grayish-white film. This is known as fat bloom.

Proper working of chocolate, tempering4and storage of the product will prevent it from
undergoing this defect.

1 pods — ctpyuku

2 excrescence — HapoCT

3 bloom — nBerenue

4tempering— TemrepupoBaHKe, KOHIUIIMOHHUPOBAHUE
5. IIucpMeHHO mepeBeanTe TEKCThI HA PYCCKUH S3BIK.

IMepeBoa Texcra Ned
Healthy Food

Eating is fun, especially when you are hungry. Most people have a favourite food. Some
people enjoy eating sweet things like cakes, chocolates and ice cream. Other people enjoy
savoury foods like cheese and meet. Enjoying eating is our body’s way of making sure that is
gets the things it needs to work properly.

Food helps us to keep warm, talk, run and do all the other things we do. It helps us to
grow and stay healthy.
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Vitamins also help us to be healthy. Scientists name vitamins after the alphabet. All of
them are very important, for example: vitamin C keeps our skin and gums healthy. It is found in
fresh fruit and green vegetables, such as oranges, blackcurrants, lettuce. Brussels sprouts and
spinach also contain a lot of vitamin C.

Vitamin D helps our bones to grow strong and hard, and we are able to make it for ourselves
if our skin gets enough sunlight. But we can also get vitamin D if we eat fish, milk, butter,
cheese and margarine. Some people buy pills and tablets containing vitamins. But most of us get
more than enough of them from our food.

1. Read the text and match the headings with the paragraphs.

1. The vitamin to make your hard.

2. Tastes differ.

3. You can’t live without food.

4. Vitamins and the ABC.

2. Are the sentences true (T) or false (F)?

1. When we enjoy eating our body gets everything to work well.

2. Toget vitamins you need to buy pills.

3. Vitamin C is important for our skin.

4. You can get vitamin D only when eating special food.

Key:
Task 1:a)—B,b)-C,c)-D, d) - A
Task 2:a)—T,b)-F,c)-T,d)-F.

IMepBeoa Texkcra Ne 6
At the company.

Mr. Klimenko is at Continental Equipment office. He is having an appointment with the

managers of this company.

- Good morning, gentlemen! How are you?

- Fine, thanks. And how are you getting on?

- Very well, thank you.

- Let me tell you about our company. As you know, Mr. Klimenko, we produce process
equipment. Our firm consists of 6 departments: Production, Sales, Export, Financial,
Personnel and Research & Development. The last one is the newest at the company. It
was created five years ago.

- According to your legal status, are you a Plc?

- Right, we are... our management are the Meeting of Shareholders and the Board of
Directors. Earlier the Chairman of the Company was one of senior partners, but now it is
Mr. Rogers, as you know. Currently we employ about 1.6000 people. Our turnover is
more than £300 million.

- You will work with our Export Department. We export our equipment to 5 countries all
over the world. Besides, we have two daughter companies in Holland and Germany with
headquarters in those countries.

- Are they your subsidiaries or branches?

- They are our subsidiaries. Each company trades under its own name. but we are looking
for new partners in Eastern Europe as well. We would like to expand our activity. So Mr.
Cartright went to Kiev to establish personal contacts with your company. Before we
knew it only by correspondence. Have you read all our correspondence with your
Director?

- Yes, I think so. We investigated thoroughly your business proposal.

- Have you got our price-lists and catalogues with you now or I’ll ask Miss Elliot to bring
them her?
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Thank you, but they are with me as well copies of your letters. | expect to make the Draft
Contract here, maybe by the end of this week, and finally to conclude the Contract with
you after discussing it with my Director by phone.

All right. Let us get down to business. Today and tomorrow we were going to talk about
terms of payment and delivery.

Right. And the day after tomorrow we’ll be talking about packing and transportation.
Then | plan to go to London for three days. As you know, there will be an exhibition.
Will you join me?

Yes, with pleasure. It would be very helpful for the purpose of my visit.

I hope so. And after that you’ll have enough time for visiting to our works and going
sightseeing.

That suits me all right. And | expect to submit the Draft Contract to my Director by fax
not later by next Wednesday.
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MHUHUCTEPCTBO CEJIbCKOI'O XO351ICTBA POCCUNCKON ®EJIEPALINU
denepalibHOE rOCYAApCTBEHHOE OI0IKETHOE 00pa30BaTEIbHOE
YUpEeXKJICHHUE BBICIIET0 00pa30BaHUs
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3a[[a}[l/lﬂ AJIA TeKyllleﬁ arrecralvu 1o JIMCIHMIJINHE
[Ipunoxenue 1
K KOMIIJICKTY KOHTPOJIbHO-OLI€CHOYHBIX CPEACTB IO yqe6H0171 AUCHHUIIIINHEC
[IpounTaiite TekCT
British Cuisine

There is no cuisine in the world about which there are as many jokes as there are about
British cooking. Particularly the French are great in making jokes about British cuisine. For
example, according to one French comic, hell is a place where the cooks are British.

Or do you know why the British serve mint sauce with lamb? According to French food
critics, mint must be the only plant not eaten by sheep. Of course, these all are exaggerations.
The British bear them with their superior sense of humour.

British cuisine cannot present so many internationally renowned dishes as French cuisine
does. But British cuisine has contributed a lot to the world's steak culture, and there are a number
of inventions in British cuisine which are even adopted by the French — as for example the
creation of sandwiches.

As for steaks, that has in the past been so British that British elite troops were called
Beefeaters. And the term porterhouse for a special large kind of steak cuts has nothing to do with
porters or luggage carriers but originates from British pubs where a special brand of dark beer,
Porterbeer, was served, and where a snack consisted of a steak some 900 grams by weight — a
single portion for a single man.

It's a character trait of the British not to be proud of their cuisine too much. In case of their
foods and drinks, the British learnt a lot from the colonies conquered by the beefeaters all around
the world. From East Asia (China) they adopted tea (and reexported the habit to India), and from
India they adopted curry-style spicing. However, they didn't just copy these food and drink
habits but combined them with their own foodstuffs: tea with milk and curry with pastry (to
make curried pies).

OTBeTHTE MUCHMEHHO HA BOHpOCBI:
1. What did one French comic say about British cuisine? 2. Why do you think the British
serve mint sauce with lamb? 3. There are a lot of jokes about British cuisine. How do they bear
them? 4. Do you know inventions of British cuisine? 5. British cuisine has contributed a lot to
the world steak culture, hasn't it? 6. Can you translate the word beefeater?. 7. Are the British
proud of their cuisine? 8. What did the British adopt from East Asia (China)? 9. Where did the
British adopt curry-style spicing from? 10. The British didn't just copy food and drink habits
from other countries, did they?

1 3anmoTHMTE MPOMYCKH cJI0BaMH (MCTIOJIb3YHTe KaKI0€ CJI0BO OJMH pa3):
cook, of, and, also, drink, is, made, place, the, eat, are, wins, soup

Irish Food

Ireland__ (1) on the edge of Europe, with the Atlantic Ocean to its west. In the
southwest___ (2) the island, the climate is influenced by the Gulf Stream.

Dublin is the home of Guinness and a very cool __ (3) for a short break. It has one of
(4) youngest population in Europe and one that is well-travelled so the culinary influences __ (5)
international. You can __ (6) excellent cheese, Japanese and Mediterranean cuisines.

There are plenty of oysters, lobsters __ (7) scallops from the West Coast, world-class beef
and some of the sweetest lamb you've ever eaten.

Irish farmhouse cheese regularly __ (8) awards internationally.

Bread is tasty. Soda bread (flour, salt, bread soda and buttermilk) is __ (9) daily in many
households. Wheaten bread — another name for brown soda bread — is__ (10) favourite.

The Irish people make __ (11) with garden vegetables or wild foods. They also like to
(12). Irish stew (based on neck of lamb) or a beef casserole, a hearty main course, served with
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potatoes. There are hundreds of places to eat and to __ (13) i a bottle of excellent wine and a cup
of good coffee in the city of Dublin.

2. laiiTe onpeesieHue cjaeIylOUUM NPOAYKTAM:

1. Two slices of bread with food between them.

2. Itisa drink. It is made by pouring boiling water onto the dried leaves of a plant with the
same name.

3. Itis a small plant. It has a short thick stem with a round top. It looks like a tiny umbrella.

4. It is a sea creature that has a hard shell, two large claws and eight legs.

5. Itis a food that is made by cooking fruit with a lot of sugar.

6. It is a food made from milk. It can be hard or soft. Some sorts of it have a strong flavour.

7. When you do it, you put food in your mouth, chew it and swallow it.

3.IlepeBenuTe HA PyCCKMii I3bIK KYJIHMHAPHBII penent

“FreshTomatoSoup”

- % cup butter - 2 tablespoons olive oil - 1 large onion thinly sliced - 2 teaspoons chopped
fresh thyme or one-half teaspoon dried thyme - 2 tablespoons chopped fresh basil or one
teaspoon dried basil - salt and freshly ground black pepper to taste - 3 pounds ripe tomatoes,
cored and quartered - 3 tablespoons tomato paste - ¥ cup flour - 4 cups chicken broth - 1
teaspoon sugar - 1 cup heavy cream

1 Heat one-half cup of the butter and the oil in a heavy kettle. Add the onion and cook until
tender but not browned.

2 Add the thyme, basil, salt, pepper, tomatoes and tomato paste. Simmer ten minutes.

3 Mix the flour with six tablespoons of the broth and stir into the tomato mixture. Add
remaining broth and cook thirty minutes, stirring frequently.

4 Pass mixture through the finest blade of a food mill or through a fine sieve. Reheat and
stir in the sugar and cream. Do not boil. Swirl in remaining butter. Yield: about eight servings

4. Bpi0epuTe NPAaBUJIBHBIH OTBET:
1 ... this waiter speak English? a) is b) does c) do
2. My wife ... a waitress. a) isn’t b) doesn’t ¢) do
3. The pappy bun ... tasty. a) was b) were c) are
4. You can reserve a table ... telephone. a) by b) on ¢) with
5. We begin to serve breakfast ...
6 a.m. a) atb) inc) on

5. IlepeBenuTe coepkaHue CJeAYOIIEeH CHTYAlHN HA AaHTVIMUCKUMT SI3BIK:
- 1oOpswIit 1eHb, cop.

- XoTHTe 3aKa3aTh 00en, cap?

- [Toxanyiicra, MeHIO.

- C yero HauHeTe?

- Mory npemyioxkuTh MaJIOCOJIIBHYIO CEMTY.

- K 3aKkycke st peKOMEH/1y0 BUHO.

KonrpoJabHnast padora no reme: «KEBponeiickas KyxHs»
. IIpouuTaiiTe U NepeBeAUTE TEKCT.

Three-four meals a day - breakfast, lunch, dinner and supper (or late tea)-are enough for
most people. The meals should be varied, well cooked and attractive to look at-otherwise,
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however good they are, no one will want to eat them. Fresh food is better than tinned food and
freshly cooked food is better than food that has been left in the oven or reheated after having
become cold. Milk and butter (or margarine) are needed every day, with meat or fish or eggs
(note or, not and).

Fresh green vegetables or fruit are also needed even' day. Every growing person, which
means everyone up to the age of 20, should drink at least a pint of milk daily. It is best not to eat
last thing at night and not to swim or take a bath just after a meal. In order to give the digestive
system time to get to work on food, it is always a good thing to pause for thought - and digestion.
A point to remember is that most people eat too much sugar, as they are fond of sweets, cakes
and pastry. Too much meat can also be harmful. In the 18th century people ate meat for
breakfast, lunch, tea, dinner and supper and they died early of various diseases. The most
important rule is moderation - eating neither too much nor too little.

1. BcraBbre, /1€ HE00X0AMMO, APTHKIIN &, an win the:
Usually ... breakfast is served at ... 8 o’clock in ... morning. He is ... waiter. We shall go to ...
restaurant together with ... friends. Ilike ... coffee without ... sugar.

I1l. TIlocraBbTe TIJarojibl, CTOSIIHE B CKOOKaX B HACTOAIIEM IPOCTOM
BPEMCHU.
What (can) I do for you? Sorry, we (not to have) fruit ice-cream today. The menu (to be) on the
table. | (to be) a waiter. Usually they (to order) three helpings of boiled pike. He (to prefer)
strong coffee. Our cook (to make) wonder full plum-cake. I (not to like) soups.

IV.  TlepeBeanTe HA PYCCKUIi A3bIK HA3BAHUA CJIEYIOIIUX MPOAYKTOB U 0JI110]1
ground pepper shrimp Swede baked milk beets scrambled eggs onions cornflakes orange
eggplant with garlic sauce cherries beef with mushrooms partridge berry boneless chicken with
vegetables earth nut fish assorty duck smoked trout sheat-fish grapefruit juice

V. IlepeBeauTe ciaeayonue THAJTOTH HA AHTJIMACKUN SA3BIK:
l'enpu, mo3Hakombes ¢ Moel >keHoW. Onm3a, 3T0 ModM Apyr ['enpu. Ouenbp paga ¢ Bamu
no3HakoMuTheA, ['eHpu. S Taxke oueHb pan, Dnuza. VI. [lepeBeaure cieayronlyo mocioBUILY:
Health is better than wealth.

[Ipunoxenue 2
K KOMIIJIEKTY KOHTPOJIbHO-OL[€HOUHBIX CPEACTB IO y4eOHON NUCIUILINHE

Marepuanbl IPOMeKYTOYHON aTTeCTAUM

TEST Nel

1. [Ilepesedume svipadiceHusi Ha aHAULCKULL A3bLK, UCNOB3Y 21a2oabl 6 Present, Past and
Future Simple.

1. Ero BcmoMuHaroT Ero Bcnomumim Ero BcnomusT
2. Hac nomnpasistor Hac nonpasuu Hac nomnpassr
3. Uwm pgaror UM gamu WM nagyt

4. Ee 3a0piBator Ee 3a0pu1m Ee 3a0ynyT

5. Mens 30ByT Mens nosBanu MeHnst 1030ByT
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2. Pacxpodme CK06KM, nocmaebvme 2jacoJjibl 6 HYIHCHbLE (])Oprl naccueHoO 2o 3ajoea.
6. Much fish (to sell) in our shop yesterday.
7. This thick soup (to make) from vegetables.
8. The guests (to serve) well at this restaurant.
9. Meat (to sell) at the butcher’s.
10. This table (not to serve) for dinner tomorrow.
3. 3anoanume nponycku nooxooswumu no cmwicay 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.

4. [lepesedume peyenm HA pYyCCKUL A3IK.
Russian Tea Cakes

INGREDIENTS
1cup butter or 1 cup margarine, softened
Y, cup powdered sugar
1 teaspoon vanilla
2 Yy cups all-purpose flour
Y teaspoon salt
3/, cup finely chopped nuts
powdered sugar
DIRECTIONS
9. Heat oven to 400 degrees F.

10. Beat butter, 1/2 cup powdered sugar and the vanilla in large bow! with electric mixer
on medium speed, or mix with spoon.

11. Stir in flour and salt.

12. Stir in nuts.

13. Shape dough into 1-inch balls.

14. Place about 2 inches apart on ungreased cookie sheet.
15. Bake 8 to 9 minutes or until set but not brown.

16. Immediately remove from cookie sheet; roll in powdered sugar.

TEST Ne2

1. [lepesedume evipasicenus Ha aHSIUNCKULL A3bIK, UCNOAb3Ys 21a20bl ¢ Present, Past and
Future Simple.

1. MHe noka3siBaOT MHe nokasanm MHe nokaxyTt
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https://en.wikipedia.org/wiki/Pelmeni
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

2. Ewmy coBeryror Emy nocoseroBanu Emy nocoBeTytot
3. Hac cnpammBarot Hac copocunu Hac copocsar

4. MeHs OTBOOAT Meust otBenu Mens otBenyT

5. Wwm nator UM namm UM nanyt

2. Packpouime cxobku, nocmasbme 21a2oibl 8 HyHCHble POPMbL NACCUBHO20 3AN02d.
6. These chicken usually (to roast) on the grill.
7. lce — cream (to serve) for dessert every day.
8. Some new restaurants (to open) in Yakutsk next year.
9. Sour cream (to add) to most Russian soup.

10. We (to invite) to the party yesterday.

3. 3anoanume nponycku nooxooswumu no cmeiciy ciosamu €ooked, 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.

4. [lepeseoume peyenm HA pyCCKULL A3bIK.
Russian Apple Pie

INGREDIENTS
4large granny smith apples, peeled

Yocup sugar
1cup flour

3large eggs
DIRECTIONS
8. Remove core from the apples, cut in large chunks 2",lay parchment paper on the bottom
of your baking form (1 use 8 1/2 inch spring form).

9. Lay the apples on top of parchment paper.

10. 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.

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

12. Bake for 55 minutes on 375°F.

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