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1. HACITOPT KOMIIVIEKTA KOHTPOJIBHO-OIIEHOYHBIX CPEACTB

B pesynbraTte ocBoenus yueOHou auctumiivHbel OI1.02 HWHocTpaHHBIH
SI3bIK B NPOQecCHOHAIBHON JeATeJbHOCTH OOyYarouuiicss J0JkKeH o0JaaaTh
npeaycmorpeHHbiMu @I'OC CITIO nmo npodeccun 19.01.18 Anmapatyuk-oneparop
POU3BOJICTBA MPOAYKTOB MHUTAHUS M3 PACTUTEIBLHOTIO ChIpbs 0a30BOr0 YpOBHS
CIENYIOIMMHA YMEHMSIMHU, 3HAHUSIMU, KOTOpbIe (POPMUPYIOT MNPOdhecCHOHATBHYIO
KOMITETCHITUIO, i OOIIIMMH KOMIIETECHITUSIMH:

V1.06marbcst (yCTHO ¥ THCHBMEHHO) HAa HWHOCTPAHHOM SI3bIKE Ha
npohecCHOHANBHBIE U TTOBCETHEBHBIE TEMBI.

V2.IlepeBoauth (CO clI0OBapeM) MHOCTPAaHHBIE TEKCTHI MPOdeCCHOHATBHON
HaIpPaBJICHHOCTH.

¥3. CamocCTOsATEIBbHO COBEPILIEHCTBOBATh YCTHYIO M MHCHBMEHHYIO pEub,
MOTOJIHATH CJIOBapHbIN 3arac.

V4. YMeTb NOHUMATh OCHOBHOE COJIEPKAHUE TEKCTOB.

V¥5. YMmerb co3naBaTh pa3iMyuHbIe KaHPbI U TUITBI TUCBMEHHBIX COOOIIEHUN.

31.31aTe JIEKCUYECKUI (1200-1400 JIEKCUYECKUX CAMHUIL) u
rpaMMaTHYeCKMl MHUHHUMYM, HEOOXOAMMBIA Il 4YTeHUss U nepeBoja (co
CJIOBapeM) MHOCTPAHHBIX TEKCTOB MPO(ecCuOHATBLHON HAMPABIEHHOCTH.

32.3HaTh SI3IKOBOM MaTepHal W CUTyallud OOIIEHUS B paMKax M3y4YE€HHBIX
TEM.

33. 3HaTh HOBbBIE 3HAYCHHSI U3YUCHHBIX IJ1aroJbHBIX (OPM.

34. 3HaTh JIMHTBOCTPAHOBEMUECKYIO U COITMOKYJIBTYPHYIO HH(GOPMAITHIO.

35. IloHMMAaTh TEKCThI, MOCTPOEHHBIE HA S3BIKOBOM MaTepHaie.

36. [ToruMaTh MHCTPYKIIMU U HOPMATUBHBIC JOKYMEHTHI 1O Tpodeccuu Ha
U3y4aeMOM SI3bIKE.

OK 0l1. Bruibupath cmnocoObl pemieHuss 3agad  npodecCUOHATBHON
NEeATETbHOCTH MPUMEHUTEIBHO K PA3JIMUYHBIM KOHTEKCTAM;

OK 02. Hcnonb3oBaTh COBPEMEHHBIE CpEICTBA IIOWCKA, aHalu3a U
UMHTEpHpeTaluu nHPopManuu 1 HHPOPMALIMOHHBIE TEXHOJIOTHH JIJISl BBITIOJHEHUS
3a/1a4 Ipo(ecCHOHANLHOM AESITEIbHOCTH;

OK 03. [InanupoBaTh U peaan30BbIBaTh COOCTBEHHOE MPO(ECCHOHATBHOE U
JUYHOCTHOE pa3BUTHE, MPEANPUHUMATENBCKYIO NEATEIbHOCTD B
npodeccruonanbHol chepe, UCIoIB30BaTh 3HAHUS 10 (PMHAHCOBOM TPAMOTHOCTH B
Pa3JIMYHBIX )KU3HEHHBIX CUTYalUsIX;

OK 04. DddexTnBHO B3aUMOJECHCTBOBaTH W PabOTAaTh B KOJUICKTHBE H
KOMaH/IE;

OK 05. OcymecTBiasiTh YCTHY0O M NIUCBMEHHYIO KOMMYHHMKALMIO Ha
rocyJlapcTBeHHOM si3bike Poccuiickoit denepanuu ¢ y4eToM OCOOEHHOCTEH
COIMAJIBHOTO U KYJIBTYPHOT'O KOHTEKCTA;

OK 06. [TposaBasTh rPaXXJaHCKO-MTaTPUOTHYECKYIO MO3UIIHIO,
JEMOHCTPUPOBATH  OCO3HAHHOE  TOBEACHHME HA  OCHOBE  TPAJULUOHHBIX
0O0Il[eYeIOBEUECKNX LIEHHOCTEH, B TOM 4YHCJIE€ C YYETOM TapMOHHU3alUU
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MEKHAIIMOHANBHBIX M MEXKPEIUTHO3HBIX OTHOIICHUM, MPUMEHSTh CTaHIAPThI
AHTUKOPPYIIIMOHHOTO MMOBE/ICHNUS;

OK 07. CogeiicTBOBaTh  COXPAHEHUIO  OKPYXKAIOWIEH  Cpelpbl,
pecypcocOEpeKeHNI0, TPUMEHSATh 3HAHUS OO0 HM3MEHEHHUU KJIMMAaTa, MPUHIUIIBI
OepekIMBOTO MPOU3BOACTBA, A(M(PEKTUBHO JEHWCTBOBATH B YPE3BBIYANHBIX
CUTYaIMSIX;

OK 08. Ucnonb3oBaTh cpeacTBa GU3HMUYECKON KYJIbTYPhI JJIsI COXpPAaHEHUS U
YKpeIUIeHus 3/0pOBbi B Ipolecce MpodeccHOHANbHON AESITeNbHOCTH H
ToI/Iep KaHusl HEOOXOIMMOTO YPOBHS (PU3NUYECKON TTOATOTOBIICHHOCTH;

OK 09. TIlomb3oBatbcsi mpodecCHOHATBLHOW  JOKyMEHTAIMed  Ha
rOCYJIapCTBEHHOM U MHOCTPAHHOM SI3bIKaX.

IIK 2.1. PerynupoBaTh napameTpbl U PEXUMbI TEXHOJIOTMYECKUX OIEpanuil
IPOM3BOJICTBA XJIeOa, X1e000yI0UHbIX, MAKAPOHHBIX U KOHAUTEPCKUX U3JEIUNA Ha
ABTOMATU3UPOBAHHBIX  TEXHOJOTMYECKMX  JIMHUAX B COOTBETCTBHUHM  C
TE€XHOJIOTMUYECKUMH UHCTPYKLIHSAMH.

[IK 2.2. [IpoBOIUTE  TEXHUYECKHUE HAOJIIOIEHUST 32  XOIOM
TEXHOJIOIMUYECKOI0 IIpoLecca IPOU3BOCTBa XJ1e0a, XJ1e000yI0UHbIX, MAKaPOHHBIX
Y KOHIUTEPCKUX U3JETHI.

IIK 2.3. PerynupoBarh napamerpbl KadecTBa IOTOBOM MPOLYKIMH, HOPM
pacxoja ChIpbsi W HOPMAaTHUBOB BbIXOJAa TOTOBOM NPOAYKIMU B IpoLecce
BBIMIOJTHEHHSI TEXHOJIOTHUECKHUX OIepalnii MpOu3BOJCTBA Xj1e0a, X1e000yI0UHbIX,
MaKapoOHHbIX M  KOHAMTEPCKMX  HU3JEIMA  HAa  aBTOMAaTU3MPOBAHHBIX
TEXHOJIOTHYECKHUX JIMHUAX B COOTBETCTBHH C TEXHOJOTMYECKUMHU UHCTPYKLIUSMHU.

I[IK 2.4. VYnakoBeiBaTb M MapKUpOBaTh TOTOBYIO MPOAYKIHIO (xje0a,
xJ1Ie000YJIOUHBIX, MAaKapOHHBIX U KOHIUTEPCKUX W3JEIN) Ha CHELHAIBLHOM
TEXHOJIOIMYECKOM 000pYy10BaHUHU.

dopMoii MPOMEKYTOUHOM arrecTaruu 1o yudeOHoW gucturmirae OI1.02
NHocTpaHHbli  SI3bIK B MPOQECCHOHANIBHOM  JEATETbHOCTH  SIBIISIETCA
nuddepeHIIupOBaHHBIN 3a4eT.



2. Pe3yabTaThbl 0OCBOCHUS Y4eOHOW TUCUHUILIMHBI, MO/JIeKALINE POBEPKe

2.1. B pe3ynbrate arrectanuu no ydeOHou auciurimae OI1.02 MuHoctpaHHBIN
S3bIK B MPO(ECCUOHATBLHOM JIESITENIbBHOCTH OCYILECTBIACTCS KOMIUIEKCHAs
IpoBepKa CIEAYIOIMX YMEHUH W 3HAHWM, a Takxke JUHaAMUKa (OpMHUpPOBAHUSA

00IIMX KOMIIETEHIIAH:

Tabmura 1.1

Pe3yabTaThsl 00y4yeHusi: yMeHMS,
3HAHMA M 00IIHe KOMIEeTeHIUH
(drcenamenvHo  cepynnupoeams U

Ioka3aTenu OeHKH
pe3yabTara
Cnedyem cqhopmynuposamso

®DopMa KOHTPOJIS H
OLlCHHUBAHUA
3anoansemcs 6

npoeepsmo KOMNJIEKCHO, | noKazamenu coomeemcmeuu ¢
cepynnuposeamv ymenusi u obwue | Packpwieaemes  cooepocanue | pazoenom 4 V[
KOMNemenyuu) pabomol
YMerh:

-ocymecTriienne  3anpoca | CocTaBieHHe JMAOrOB Ha
VY 1. YmMmeTs BecTu auajior o0o0mieHrie  WMHGOpMAIMKM  HA | 33JaHHYIO TEMY

Ha M3y9aeMOM SI3bIKE
OK. OpranuzoBbIBaTh
COOCTBEHHYIO

NS TeNIbHOCTh, BEIOMPATh
THUTIOBBIE METOJIBI U
CIIOCOOBI BBIITOTHEHUS
po¢eCCHOHAIBHBIX 3a]1a4,
OILICHUBATh UX

3¢ PEKTUBHOCTD U KA4€CTBO

aHTJINMCKOM SI3BIKE;
-pOopMyIHpOBaHHE CBOETO OTHO-
HICHHUS K BBICKA3BIBAHUIO
cobeceqHUKa;

-o0paleHue 3a pa3bSICHCHUSIMY;

- COOJTI0/ICHNE TTPABIIT OOIICHUS;

OrneHMBaHUE TPAKTHUECKOMH
JESTEILHOCTH CTY/ICHTA

- YCTAHOBJICHHUC CBS3HU YCTHOI'O

OueHuBaHUE TMPAKTUYECKON

VY 2. YMeTh YCTHO BBICTYIIATh C | BBICKA3bIBaHUA € W3YYEHHOM | JIEATENBHOCTH CTyNEHTA
COOOIIEHUSIMH. TEMAaTUKOIL,
OKS8.CamocrosTensHO - ONMCaHHE COOBITHS,
ONPEAEIATH 3ajaun | - M3VOXKEHHE (HaKTOB;
po(heCcCUOHATBHOTO "
JMYHOCTHOTO pa3BUTHS,
3aHMMATbCS  CaMOOOpa30BaHUEM,
OCO3HAHHO MTAHUPOBATh
MOBBINICHHE KBATU(HUKAIHH.
- pacrmo3HaBaHHE  PEYEBBIX | 3aJaHHS 110 ayTHPOBAHUIO
Y3. VYmeTh TmOHUMATh BBI- | 00OPOTOB; OueHuBaHKE YPOBHS
CKa3blBaHMs Ha u3ydaemMoM |- (GopmymmpoBaHue 3HaYeHUs | CHOPMUPOBAHHOCTH

SI3BIKE B PA3JUYHBIX CHUTYALMSIX
0OIIIEeHHS

OK2. OcymiecTBIATh MOUCK U
WCIIOJIb30BaHUE UH(OPMAITUH,
HeoOXxoauMo st 3P PEeKTHBHOTO
BBINIOJIHEHUS ITPO(ECCHOHAIBHBIX
3a51a4, TpoeCCUOHAIBHOTO H
JINYHOCTHOI'O Pa3BUTHSL.

CJIOB Ha POJTHOM SI3bIKE;
- coOmroeHne TOpsIKa CJIOB B
MIPEIOKCHHUM;

AYAUTHUBHBIX HABBIKOB

VY 4. YMeTp MOHUMAaTh OCHOBHOE
coJiep>KaHuE TEKCTOB.

OKI1. [ToHnMats CyuiHoCTh U
COIMAJIFHYIO 3HAYMMOCTh CBOEH
Oymymielt mpodeccuu, MPOSIBISITh K

- BBIJICJICHUE OCHOBHBIX (DAKTOB B
TEKCTE;

- pasleneHue B TEKCTE TJIABHOM
nHopmaIuu oT BTOPO-
CTCIICHHOMM;

Pabora ¢ ncrounmkamu
OrieHuBaHME YPOBHS
c(hOpMUPOBaHHOCTH
PEUYCBBIX HABBIKOB




Hell yCTOMYMBBIN UHTEpEC.

- pacKphITHE
CIICACTBCHHBIX CBS3CH;

MMPUYIUHHO-

VYV 5. YMeTh co3aaBath pa3inuHbIe
JKaQHPBI U TUIBI THCHMEHHBIX
cOO0OIIeHUH.

OKS5. Hcmonp3oBaTh HHPOpMAa-
[IUOHHO-KOMMYyHHKAIIHOHHBIC

- OIIMCaHUE SIBJICHMI, COOBITHUI;

- u3NOXKeHHe (DAKTOB B TMHCHME
JIMYHOTO M JCJIOBOTO XapaKTepa;

- 3aII0JIHEHNE aHKET;

- cooOIIeHNEe CBeACHU 0 cebe B

Hammcanue qokimagos, 3¢cd
OrnenuBanue
CaMOCTOSITEILHOM
NeATETHLHOCTH CTYICHTA

TEXHOJIOTHH B TIPOECCHOHATLHOM dbopMe TmpuUHATON B  CcTpaHax
JIESITENIHOCTH. M3y4aeMoro S3bIKa;
3Harth:
- omnpezeneHue 3HaueHni | [IpoekThl, 3cea, pedepaTs

31. 3HaTh 3HAYEHUE HOBBIX
JIEKCUUYECKUX €IUHULI

WHOCTPAHHBIX CJIOB Ha POITHOM
SI3BIKC;

- ONHMCAHUE CYIIECTBEHHBIX YEPT
00beKTa, 0003HaYaeMOoro
JIEKCUYECKOH eTMHUIICH;

O1reHnBaHue
CaMOCTOSTEILHON
NeATETHLHOCTH CTYICHTA

32.3HaTh S3BIKOBOM MaTepuan U

- OIpeaACICHUC 3HAa4YCHUA

VY CTHEIE OTBETBI CTYACHTOB

CUTyallud OOIICHWST B  paMKax | sS3BIKOBOTO Marepuana Ha poaHoM | OleHUBaHHE TNPAKTHYECKOM
U3yYCHHBIX TEM SI3BIKE; NeSITEIIbHOCTH CTYJICHTa

- ompeJieNeHue CUTyaIuu

OOIIIEHNS;
33. 3HaTh  HOBBIE  3HAYEHUS | - ONpeAelieHHE BUIOBPEMCHHBIX | [ pamMmaTHdeckue
W3YYCHHBIX IJ1aroJibHbIX (GOpM (hopM riarona; YIPaKHCHUS

- MEPpCUNCICHUC CpCaCTB n
crroco0oB BBIPpAXXCHHUA MOOaJIb-
HOCTH TJ1aroJjia,

OueHuBaHME MPAKTUYECKON
JEATETHLHOCTH CTYICHTA

34.3HaTh JHMHIBOCTPAHOBEAUECKYIO
Y COLIMOKYJIbTYPHYIO HH(POPMALHIO

- MEpPEYHCIICHHE  OCHOBHBIX
JUHTBOCTPAHOBEAUECKUX PEaINii;
- ONHCaHHWE COLMOKYIbTYPHBIX
SIBJICHUM  CTpaH  HM3y4yaeMoro
SI3BIKA;

-OMpeNeliecHe 3HAUYeHUN peanuit
Ha WHOCTPAaHHOM M Ha POJTHOM
SI3BIKE

[IpesenTanuu, scca
OrnenuBanue
CaMOCTOSITEILHOM
JeSATEIBLHOCTU CTYICHTA

35. [Nonumate TEKCTHI, | - OCO3HaHHME OCHOBHON wujaeu u | PaboTa ¢ mCTOYHMKAMHU
MOCTPOCHHBIC Ha SI3BIKOBOM | CMBICJIA TEKCTa OrieHUBaHHE TNPAKTHYECKOM
Marepuae - BBIBEJICHHEC  HEOOXOIUMBIX | JIEATEILHOCTH CTYACHTA

3aKJIFOUYCHUH 110 TEKCTY;
36. lloHmMaTh WHCTPYKIIMH W | - MMOHUMaHNE cMmeiciia | Pabora ¢ mcrouHMKaMU
HOPMATUBHBIE  JIOKYMEHTHI [0 | MHCTPYKIMK  Ha  u3y4aemMoM | OlleHUBaHHE TNPAKTHYECKOMH
CHCIMATLHOCTH ~ HAa  M3Y4aeMOM | SI3BIKE; JESATSILHOCTHU CTY/ICHTA
SI3BIKE - nepeaavya CoJIepIKaHUS

WHCTPYKITUH HA POJTHOM SI3BIKE;

- pa3IMYeHUE  HOPMATHUBHBIX

JIOKYMEHTOB ~ Ha  W3y4aeMOM

SI3BIKE;

3. OueHka ocBoeHHs Y4eOHOM IMCUMIINHBI:
3.1. ®opMbI U METOIbI OLIECHNBAHUS
[IpeameToM OLIEHKH CiIy’KaT yMeHHus W 3HaHus, npeaxycMmorperHsie @I'OC CIIO
no aucuuiuinae OI1.02 MHOCTpaHHBIM SA3bIK B TPO(PECCUOHANBHON NEATEIBHOCTH,
HalpaBJIEHHbIE HA (OPMUPOBAHUE OOIIMX U MPOPECCHOHATBHBIX KOMIIETEHIUH.




KonTpoJb u onenka ocsoenusi yueOHoi qucuunanabl OI1.02 UHocTpaHHBIN A3BIK B PO(eCCHOHAIBHOM 1eATeILHOCTH

o remam (pasjaeJjam)

Tabmura 2.2

DyieMeHT y4eOHOH

(I)Oprl U ME€TOAbI KOHTPOJIsA

JTUCIHUTLTHHBI
Texkymuii KOHTPOJIb PyGeskHblii KOHTPOJIb IIpome:kyTouHas aTTecTANUA
®DopMa KOHTPOJIA IIpoBepsiembie ®opma koutpoJs | IlpoBepsiemble | DopMma IIpoBepsiemble
OK,V,3 OK,V,3 KOHTPOJIsI OK,V,3
Paznen 1 HUcropus YcTHBIH oMpoc Vi, V2, V3, 31,
XJie0oneyeHns " Peuepas mpaktuka | 34, OK2.
NPOU3BOACTBA
KOHJAUTEPCKUX U3AeJIUI
Tema 1.1 WcTtopus mosiBaeHUs | YCTHBIN ONPOC V1,V¥3,3
XJ1€00TIEYEH S B MUDPE PedeBas npakTuka OK1, OK2, OK3, OK6
Tema 1.2 M3BecTHbIE MeKapu B | YCTHBIN ONPOC V1,V¥3,3
UCTOPHU XJIEOOTIEUEH NS PeueBas npaktuka OK1, OK2, OK3, OK6
Tema 1.3 Hcropus passurus | llucemennoe V1,¥3,3
xyebormneuenns B Poccuu BBITIOJTHEHUE OK1, OK2, OK3, OK6
3aJlaHu’
Tema 1.4 W3zBectHwie nekapu | [lepeBon tekcra V1,V3,3
Poccun OK1, OK2, OK3, OK6
Tema 1.5 Tpanuuuu | IlepeBox Texcra V1,V3,3
XJe0oneyeHus B OK1, OK2, OK3, OK6
benroposackoit obiactu
Temal.6 X1e600ym04HbIe | YCTHBIH Onpoc V1,V¥3,3
W31enus Benropoackoi PeueBas nmpaktuka OK1, OK2, OK3, OK6
obnactu

Tema 1.7 Wcropusi pa3BUTHS
KOHJIUTEPCKOTO HCKYyCCTBa B

VYceTHbli onpoc
PeueBas npakTuka

¥1,¥3,3
OK1, OK2, OK3, OK6




MUpe

Tema 1.8 BcemupHO M3BECTHBIE | Y CTHBIN OMPOC V1,V3,3

KOHIMTEPHI PeueBas npaktuka OK1, OK2, OK3, OK6

Tema 1.9.  Kounagurepckoe | YCTHBIA 0mpoc V1,¥3,3

UCKyCCTBO B Poccuu PeueBas npaktuka OK1, OK2, OK3, OK6

Tema 1.10 H3BecTHBIE | YCTHBII onpoc V1,V3,3

KOHJIATEPHI Poccunm PeueBas npakTuka OK1, OK2, OK3, OK6

Tema 1.11 Ucropust | YcTHBIA ompoc V1,V3,3

benropoackoro TEXHUKYyMa PeueBas npakTuka OK1, OK2, OK3, OK6

MIPOMBIIIJICHHOCTH ¥ cepsl

yciyr

Tema 1.12 TIlpodeccun u | YCTHBIH onpoc V1,V¥3,3

CIIELIMATBbHOCTH OT'ATIOY | Peuesas npaktuka OK1, OK2, OK3, OK6

BTIIuCY

Tema 1.13 CoBpeMeHHbIE | Y CTHBIN OMpoC V1,V3,3

TEeXHOJIOTHH B XJICOOMIEYEHUH PeueBas nmpaktuka OK1, OK2, OK3, OK6

Tema 1.14  CoBpeMeHHbIE | YCTHBIN ONPOC V1,V3,3

TEXHOJIOTMH B KoHauTepckom | PedeBas mpakruka OK1, OK2, OK3, OK6

MIPOU3BOJCTBE

Pazgen 2. Cepbipbe s YcTHBIH OMpoc V2,V3, V4,

XJ1e00NeKapHOro PeueBas npaktuka | Y6, 32, 33,

NpPOU3BO/ICTBA [MucrmeHHbII OK4, OK6.
MEPEeBOT

Tema 2.1 Myka. Bwuasl Myku | YCTHBIH onpoc V1-3, 3, OK2, OK4,

[TpoMBIIIIEHHOE PeueBas mpakTuka OKS, OK9

MPOU3BOJACTBO MYKH

Tema 2.2. CrpoeHue 3epHa | YCTHBIH ONPOC V1-3, 3, OK2, OK4,

HiIeHuns! Buael nmeHu4Hoii | Pedesas npakruka OKS, OK9

MYKH

Tema 2.3 CTpoeHHEe 3epHa PXKU | Y CTHBIN OIPOC V1-3, 3, OK2, OK4,

Bunbr p)i(aHOfI MYKHU PeueBas npakTrka OKS5, OK9

Tema 2.4  Bopga. Buger | YerHbIi onpoc V1-3, 3, OK2, OK4,

MUTbEBOM BOabl. Boma B | PeueBas mpakruka OK5, OK9




XJ1e00MeKapHOM TIPOU3BOJICTBE

Tema 2.5 Hpoxoku. CocTaB | YCTHBIN ONPOC Vi1-3, 3, OK2, OK4,
nposokel. Bumsl qposxokeit PeueBas nmpaktuka OK5, OK9
Tema 2.6 ITumieBast moBapernast | CocraBnenue V1-3, 3, OK2, OK4,
coJib Busl conu JIMAJIOTOB Ha | OKS5, OK9

3a1aHHYIO TCMY
Tema 2.7 Comon. Cononosble | IIMcEMeHHBIN V1-3, 3, OK2, OK4,
Ipenaparhbl IepeBoq OKS, OK9

PeueBas IMPpAKTHKa
Tema 2.8 Kupsr. | IluceMennbi V1-3, 3, OK2, OK4,
PactuTenbHBIE Macia epeBo. OK35, OK9

PeueBas npakTrka
Tema 2.9 Momoko. Moaounsie | [IncbMeHHBIH Y1-3, 3, OK2, OK4,
HPOIYKTHI HEpEBO], OKS5, OK9

PeueBas npakTrka
Tema 2.10 Sima. Suunele | I[IMceMeHHBINH V13, 3, OK2, OK4,
OPOIYKTEL NepPEeBO] OKS, OK9

PeueBas npakTrka
Tema 2.11 Caxap. Buasl | [Tucemennsiin V1-3, 3, OK2, OK4,
caxapa. Caxapocojepkaiue | HEPEBOI OKS5, OK9
TIPOIYKTHI PedeBas npakTuka
Tema 2.12 Opexu. Bunsl | [lucemennsiin V1-3, 3, OK2, OK4,
OPEXOB. Xnebo0ysouHas | HEpeBOa OKS5, OK9
TIPOIYKIIHSA C OpeXaMHy PeueBast mpakTuka
Tema 2.13 Maciauunsie cemeHna. | [luceMeHHBII V1-3, 3, OK2, OK4,
X1e600y04YHas MPOAYKIHs ¢ | IePEBOA OK5, OK9
MACJIMYHBIMU CEMEHAMHU. Peuesast mpakruka
Tema 2.14 [IpstHocTH. | IluceMenHbIi V1-3, 3, OK2, OK4,
ApomMaTu3aTophl. nepeBos OK35, OK9
Hcronp30BaHue NpsHOCTei B | P€UeBAs MPAKTHKA
XJ1e000YIIOUHOM POAYKIIUU
Tema 2.15 IlnomoBo-siroaHbie | IIMCEMEHHBIN V1-3, 3, OK2, OK4,
MPOYKTBHI. [Tuporu c | IepeBos OKS5, OK9

bpyKTaMu U STOIAMH

PeueBas npakTrka
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Tema 2.16 IlumeBoit Maxk. | [luceMenHbIi V1-3, 3, OK2, OK4,
Xi1eb00ymouHast MpoOAyKIus ¢ | EPEBOI OKS, OK9

MaKOM PeueBas npakTuka

Tema 2.17 M3woMm. Bunapl | I[IncsMeHHBIH V1-3, 3, OK2, OK4,
U3IoMa. Xnebo0ymoynast | IEPEBON OKS5, OK9
TIPOIYKITUS C H3I0MOM PeueBas npaktuka

Tema 2.18 Osomru. | IluceMenHsbIit V1-3, 3, OK2, OK4,
X1e600ymoYHbIE HM3IENUsT  C | HEPEBOJL OKS, OK9

OBOIIHOI HAYHHKOI Peuesast npakTika

Tema 2.19 Herpaaunuonnoe | [TuceMeHHbIR V1-3, 3, OK2, OK4,
CeIppé  (MOpcKass — Karycra, | IepeBoJ OK5, OK9

MEKTHH). Xie6o6ymoynas | PeueBas mpakTuka

MIPOTYKITHSI c

HETPATUIIMOHHBIM CHIPhEM

Tema 220 Kommekcusle | [TiuceMeHHBII V1-3, 3, OK2, OK4,
XJIeOONeKapHble YIYUIIUTEIH. | IEPEBOA OKS, OK9
[Ipencrasnenue cBoero | PedeBas npakTuka

perernra

xJ1€0a/X71€000yI0YHOTO

W3ICIH.

Tema 2.21 OctbIBaHue roToBoy | IIMcbMeHHBIH Y1-3, 3, OK2, OK4,
XJ1Ie000YIIOUHONW  MPOIYKIUH. | TIEPEBOA OKS, OK9

dacoBka XTe6a u | PedeBas nmpakTuka

XJIe000YIOUHBIX W3JICIHIA.

Tema 2.22 VYmakoBka roTtoBod | [luceMeHHBII V13, 3, OK2, OK4,
MIPOTYKIIUH. XpaHeHue | IEPEBON OK35, OK9

TOTOBOH MPOTYKITHH. PeueBas npakTuka

Tema 2.23 [ToBTOopenue | Ilucemennbi V1-3, 3, OK2, OK4,
W3Y4EHHOTO MaTepuana 10 | MepeBox OKS5, OK9

pazzeny «ChIpbe nos | PedeBas mpakTika

XJIEOOTIEKapHOTO
npou3BoicTBaY. KoHTposbHas
pabora mo pazgeny «CwIpbe
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TUTSt XJ1€00TMeKapHOTO
MIPOU3BOJICTBAY

Pazgen 3. IlpousBoacTtBo YCTHBIH OMmpoc V2,V3, V4,

Xﬂeﬁoﬁyﬂoqﬂlﬂx u3aeJUid B PedeBas npakTuka Ve, 31, 32, 35,

PA3HBIX CTPAHAX I'moccapwuit mo | OKS, OK9.
pasueny

Tema 3.1 Pycckas | Pabora V1-3, 3, OK2, OK4,

HaIMOoHAaJIbHAadA KYXHSI. UCTOYHUKAMHU OKS, OKS8

Xne600ynoYHbIC W3 0eiTus

PYCCKOM KyXHH

Tema 3.2 bpuranckas kyxHs. | [lucemeHHBII V1-3, 3, OK2, OK4,

X11e600y104YHbIC uszenus | epeBon OKS5, OK38

OpUTAHCKOUN KyXHH.

Tema 33 [Turanue | YCTHBIH onpoc V1-3, 3, OK2, OK4,

aMepHKaHueB_ Pa6ota OKS, OKS8

XneboOynounsle wu3genus B | UCTOIHHKAMH

MMMATAaHUHA AMEPUKAHIIEB.

Tema 3.4 Hewmenkas kyxas. | Pabora V1-3, 3, OK2, OK4,

X11e600yn049HbIE u3enus | MICTOYHUKAMHU OKS5, OK8

HEMELIKOM KyXHH.

Tema 3.5 ®paniy3ckas KyxHs. | YCTHBIH OIIPOC V1-3, 3, OK2, OK4,

XneGoOynounsle u3nenus Bo | Pabora OKS, OK8

dpaHIy3cKOii KyXHe. HMCTOYHUKaMU

Tema 3.6 Utanbsanckas kyxHs. | [TuceMeHHBIR V1-3, 3, OK2, OK4,

X1e600yI0YHbIC H3ETus B | I€PEBOA OKS, OK8

WUTAIbSIHCKOM KYXHE.

Tema 3.7 CxkagauHaBcKas | YCTHBIH ompoc V1-3, 3, OK2, OK4,

KYXHS. Xne6o6ynounsie | Pabora OKS5, OK3

W3 eITus CKaHIMHABCKOK | MCTOYHHKaMHU

KYXHH.

Tema 3.8 Kyxus bawxnero | [TucemenHbIi V1-3, 3, OK2, OK4,

Bocroxka. X1e000ynouHbIe | HEPEBOA OKS5, OK8

U3 JIECIUS Ha bmmxaem
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Boctoke.

Tema 3.9 BocrouHass KyxHs.
OcobenHoctu UTaHUsA
KUTaNLEB, KOPEULEB, SIOHLIEB.
Xne600ynoYHbIC W3 0eITus
BOCTOYHOU KYXHHU.

CocraBienne
JIMAJIOTOB
3aJIaHHYI0 TEMY

Ha

Y1-3, 3, OK2, OKA4,
OKS5, OK8

Tema 3.10 A3uarckasi KyXHS.
XneboOynouHble W3ACNUs B
a3MaTCKOM KyXHE.

IInceMeHHEBIH
MePEBOJ
Pabora
HCTOYHUKAMH

y1-3, 3, OK2, OK4,
OKS, OK8

JAnddepennu
POBaHHBINI
3a4yer

V1-3, 3, OK2-4
¥2, V3, V4, 31,
32, 33, OK6.
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3.2. TunoBble 321aHUS AJI51 OLEHKH OCBOCHUSI Y4eOHOH TUCHUIIMHBI
3.2.1. TunoBble 3aqaHuA 1J oueHKH yMmenud Y1,¥3,V4, 31, 32, 33, 35
(Tekymuii TeMaTH4YeCKHd KOHTPOJIb).

TecToBble 3aganus Ne 1 mo paszueny 2
ChbIpbe 1J15 XJ1€001eKaAPHOTro NMPOU3BOACTBA

Bapuanr 1
L. Divide the words into 4 groups: Meat, Fish, Fruit, and Vegetable:
Beef, carp, marrow, plum, plaice, onion, veal, cod, mushroom, pike, radish, pear,
pork, bream, mutton, bean, carrot, date, raisin, grape, lamb, cucumber, trout, pea,

fig.

11. Find the right word.

1) a) strasberry b) strabberry c) strawberry
2) a) bread b) bead c) breed

3) a) meel b) maal c¢) meal

4) a) wateer b) water c) watter

5) a) coffee b) caffe c) cofe

II1. Guess the word.

1. The doctors always advise us to eat this fruit as it has got a lot of vitamins, such
as vitamin C (GRONAE)

2. Children love this vegetable very much as it is delicious and its colour is
generally yellow. (ATPTOO)

3. For my birthday, my mother is going to make us a delicious cake with many
beautiful (RHIEERSC)onit.

4. Rabbits enjoy this orange vegetable, which is very good for your
sight. (TRCROA)

5. It is a large melon with a hard green rind (OTNAERLEWM)

1V. Choose the right word.

1) Hello! Before your vegetables

a) peeling  b) freezing c) frying

2) on the work surface, you'd better it up.

a) butter b) wipe c) cook

3) I'd like a goat cheese pizza, but could you add some thinly
mushrooms

a) softened b) sliced c) boiled

4) and extra cheese, please?

a) blanched  b) chopped  c¢) shredded

5) My cake is not beautiful: I've forgotten to my tin with

14



butter.
a) roast b) grease c) peel

Bapuanr 2
1. Divide the words into 4 groups: Bakery, Dairy, Berry, Cereal:
Cherry, cheese, currant, bun, barley, rice, bilberry, milk, semolina, bread,
cowberry, dumpling, cream, biscuit, butter, gooseberry, cookie, millet, strawberry,

curd, jam puff, oatmeal, cranberry, pot cheese, roll.

11. Find the right word.

1) a) salad b)sallad  c¢) salade

2) a) choccolat b) chocolate c¢) chocolat
3) a) feech b) fish c) fich

4) a) sal b) salt c) seal

5) a) potato  b) potatos  c) patates

II1. Guess the word.

1. Our mothers often make salads with this red vegetable, which can be eaten raw
or cooked (TAOTMO)

2. It is a yellow fruit that has the form of a rainbow, and monkeys enjoy it very
much (ANABAN)

3. It is a large, sweet, fleshy tropical fruit with a tuft of stiff leaves at the end; it is
widely cultivated (PPEPNLIAE)

4. Children aren’t used to this vegetable, which can be red, yellow or green
(REPEPP)

5. It is a green or purple berry with sweet, juicy flesh that can be eaten fresh or
used to make juice (GPEAR)

1V. Choose the right word.

1) It needs four hours for a 'pot au feu' to be
a) grinded b) stewed c) grated

2) Half way through you must taste the meat stock and it more if
necessary.
a) mop b) season c) fry

3) What about a breakfast with a good cup of coffee, an orange juice and three
slices of

a) toasted  b) boiled c¢) blanched

4) and bread?

a) softened b) buttered c¢) crumbled

5) Be careful! Your cream is trickling down the sides of the saucepan. Give me a
sponge to before mum's arrival.

15



a)whipitup  b) mop it up c) washing it up
Kiroum k Tecry:

Bapmuanr 1
[.Meat: beef, veal, pork, mutton, lamb
Fish: carp, plaice, cod, pike, bream, trout
Fruit: plum, pear, date, raisin, grape, fig
Vegetable: marrow, onion, mushroom, radish, bean, carrot, cucumber, pea
II.1c, 2a, 3c, 4b, 5a
II1.1-orange, 2-potato, 3-cherries, 4-carrot, 5-watermelon
IV.1a, 2b, 3b, 4c, 5b

Bapuanr 2

[.Bakery: bun, bread, dumplings, biscuit, cookie, jam puff, roll
Dairy: cheese, milk, cream, butter, curd, pot cheese
Berry: cherry, current, bilberry, cowberry, gooseberry, strawberry, cranberry
Cereal: barley, rice, semolina, millet, oatmeal

II.1a, 2b, 3b, 4b, S5a

I11.1-tomato, 2-banana, 3-pineapple, 4-pepper, 5-grape

IV. 1b, 2b, 3a, 4b, 5a

Kpurepun ouenuBanusi: 38-40-«5», 32-37-«4», 20-31-«3», menee 20-«2».

TecToBble 3aganus Ne2 mo pasueny 2
Chbipbe 115 XJ1€00NeKAPHOr0 MPOU3BOACTBA

Test A

Ex. 1. Divide these words into meat, fish, and vegetables.

earrot liver beet cauliflower
spinach radish salmon onion
mutton pork catfish

meat fish vegetables

carrot

Ex.2. Match the names with the pictures.

garlic kiwi fruit grapes
melon broccoli leeks

pear mushrooms strawberries
pineapple

16



Ex.3.

1. beginning with the letter “p
2. beginning with the letter “b”
3. beginning with the letter “m”
4. beginning with the letter “c”
5. beginning with the letter “a”

Ex. 4.

Can you write down a vegetable and fruit:
Vegetable Fruit

€699

Which is the odd one out in each group, and why?

1. pork veal salmon beef
2. salmon shrimp oyster lobster
3. lettuce aubergine tomato cucumber
4. peach onion mushroom courgette
5. chicken lamb beef mussels
EXx.5. Here is the names of some drinks with the letters mixed up. What are they?
1. kiml
2. odas
3. uciej
4. eta
5. efecof
6. moatot ceuji
7. tirfu huncp
8. tobteld tarew
9. labreh eta
10.ereb

EXx.6.* Fruit puzzle. Write the correct letters in the spaces provided and you will

find the names of nine tasty fruit.
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Kuawoum k Tecty A:
1.Meat: liver, mutton, pork
Fish: salmon, catfish
Vegetables: carrot, beet, cauliflower, spinach, radish, onion
2.1-mushrooms, 2-melon, 3-pear, 4-garlic, 5-strawberries, 6-kiwi fruit, 7-broccoli, 8-grapes, 9-
pineapple, 10-leeks
3. 1-potato, pear
2-beans, banana
3-marrow, melon
4-carrot, cherry
S-aubergine, apple
4.1-salmon (fish)
2-salmon (fish)
3-lettuce (not a crop)
4-peach (fruit)
5-mussels (seafood)

5.1-milk, 2-soda, 3-juice, 4-tea, S-coffee, 6-tomato juice, 7-fruit punch, 8-bottled water, 9-herbal

tea, 10-beer
6.1-apple, 2-lemon, 3-fig, 4-apricot, 5-pear, 6-orange, 7-grape, 8-peach, 9-tangerine
Kpurepun ouenuBanusi: 47-49-«5», 39-46-«4», 24-38-«3», meHee 24-«2».

Test B

Ex.1. Divide these words into meat, fish, and vegetables.

carrot ham flounder garlic
cauliflower steak radish salmon
mutton pork catfish

meat fish vegetables
carrot

18



Ex.2. Write the names of these fruit and vegetables.

Ex.3. Can you write down a vegetable and fruit:
Vegetable Fruit
1. beginning with the letter “b”
2. beginning with the letter “m”
3. beginning with the letter “c”

4. beginning with the letter “p
5. beginning with the letter “a”

Ex.4. Which is the odd one out in each group, and why?
1. aubergine tomato cucumber lettuce

2. onion  peach mushroom courgette

3. shrimp salmon oyster lobster

4. pork veal salmon beef

5. chicken mussels lamb beef

Ex.5. Here is the names of some drinks with the letters mixed up. What are they?

1. odas 6. ereb
2. eta 7. uciej
3. efecof 8. moatot ceuji
4. tirfu huncp 9. tobteld tarew
5. labreh eta 10.kiml

EXx.6.* Fruit puzzle. Write the correct letters in the spaces provided and you will
find the names of nine tasty fruit.
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é

(Write the words for the )
fruit horizontally in the

grid. Then find the English
proverb by taking the
correct letters from the grid.

76120 MR 6+]991%] 3] 7 B 2: Q6 |97 1. [5:[ ]9 [ 7

Kuroun k Tecty B:
1.Meat: ham, steak, mutton, pork

Fish: flounder, salmon, catfish

Vegetables: carrot, garlic, cauliflower, radish
2.1-banana, 2-strawberry, 3-pea, 4-apple, 5-potato, 6-tomato
3.1-broccoli,banana, 2-marrow, mango, 3-cauliflower, current, 4-pea, peach, 5-aubergine, apricot
4.1-lettuce (not a crop), 2-peach (fruit), 3-salmon (fish), 4-salmon (fish), 5-mussels (seafood)
5.1-soda, 2-tea, 3-coffee, 4-fruit punch, 5-herbal tea, 6-beer, 7-juice, 8-tomato juice, 9-bottled
water, 10-milk

6.2-banana, 3-lemon, 4-pear, 5-cherry, 6-avocado, 7-strawberry, 8-melon, 9-pineapple, 10-
coconut

Proverb: An apple a day keeps the doctor away.

Kpurepun ouenuBanusi: 47-49-«5», 39-46-«4», 24-38-«3», meHee 24-«2».
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TecToBble 3aganus Ne3 o pasjaeny 2
Chipbe 115 XJ1e00NeKAPHOT0 MPOU3BOACTBA
COOKING

Label the following pictures using the words from the box:

pour grate grill boil squeeze peel mix spread
slice fry bake add chop stew steam

Kuarwoum k Tecry:




1) Squeeze;

2) Pour;

3) Slice;

4) Fry;

5) Mix;

6) Grate;

7) Stew;

8) Peel;

9) Spread;

10) Bake;

11) Add;

12) Grill;

13) Chop;

14) Steam;

15) Boil.
Kputepun ouennBanus: 15-«5», 12-14-«4», 7-11-«3», menee 7-«2».

KonTpoabnasi pabora no pasaenay 3
IIpou3BoaCTBO XJ1€000yJJ0UHBIX H3/1e/Hii B Pa3HbIX CTPaHAX
I Variant
I. Choose the right answer:
1) What is a sushi?
a) A kind of Italian pasta b) A kind of Japanese food with fish and rice
¢) A kind of Korean food with beef
2) What is fettuccine?
a) A kind of Italian pasta  b) A kind of Japanese food with fish and rice
¢) A kind of Korean food with beef
3) Which of the following is a famous Mexican dish?
a) Fish and chips b) Tacos c¢) Kebabs
4) Which of the following is a famous Italian dessert?

a) Tiramisu b) Trifle c) Tacos
5) What might you drink with your tiramisu?
a) Gravy b) Espresso c) Jelly

6) A meat sauce is called ...

a) Cappucino b) Gravy c) Jelly

7) A traditional British food is fish and ...

a) sake b) chips c) liver

8) In Britain, people say \'chips\', but in America they say ...
a) Froodles b) Frappucino c) French fries

9) British people like to drink in the afternoon.

a) espresso b) beer c) tea

10) What is the traditional British breakfast?

a) Baked eggs b) Bacon and eggs ¢) Mushrooms and cheese
I1. Guess the word:
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(KCAE)

@ (EATM)

ILMK)

(EONRG A) juice

(TOAEPSOT)

II1. Match the names of the Russian dishes with their descriptions:

1. Pelmeni a) Thin fruit jelly made from fruit or berry juice and
potato flour.

2. Vinaigrette b) Cereal pudding. It is made of oats, rice, groats,
buckwheat, millet.

3. Shchi c¢) Meat soup with fresh or sauerkraut cabbage.

4. Kasha d) Small meat pies boiled in broth.

5. Kissel e¢) Russia salad; it is a mixture of vegetables, boiled and
chopped.

1V. Choose the right translation of the Russian proverbs:

1. A spoon is dear when lunch time is near.

a) Jloporo siuuko k Benukomy nHro.  b) Ob6ex mopor, Koraa ecTh JOXKKa.
c) Jopora noxka x o6exy. d) 3aBTpakamu ChIT He OyAelIb

2. One with a plough, seven with a spoon.

a) OIMH ¢ JIOKKOM, a cemepo — ¢ moBapénkoit.b) Oaun ¢ moBapEmKon, a ceMepo —
C JIOKKOM.

c) CeMepo OAHOTO HE KIYT. d) Cemb pa3 oT™Mephb, OAMH pa3
OTPEXb.

3. A home is made by pies, not by walls.
23




a) Jlom ykpamaroT nuporu, a He CTeHbl.  b) Jloma u comoma exoma.
c¢) N36a kpacHa He yriamu, a nuporamu. d) [lepBomy roctro neppoe MecTo u
KpacHasi JIOKKa.

4. The first pancake is always a flop.

a) [lepBbIit OJIMH Bceria KOMOM. b) IlonbITKa HE MBITKA.

¢) [ocnenusis kams nepenonuset yamry. d) CrnezaMu TOpro HE TOMOKEIITb.
5. Every vegetable has its season.

a) Kaxxp1il ce30H UMeeT CBOM OBOIII. b) Kaxaplii Kymerr CBoi ToBap XBaJIuT.
¢) XpeH peabKH He clallle. d) BecsikoMy oBotiry cBo€ Bpemsl.

V. Find the words.

1) If you spend a week-end in Germany, you can savour a big

(RASUEAKRUT).

2) The United States is not only known for Hollywood, but also for its
(GBUHRAREM).

3) If you go on holiday in Italy, you'll have: pasta, lasagna or (ZZ1AP).

4) Spain is the country where you will eat the best (AAPELL).

5) During a stay in Turkey, don't forget to eat a (B B A EK).

Kurwouu k Tecrty:

I.1b, 2a, 3b, 4a, 5b, 6b, 7b, 8c, 9¢, 10b

II. Cake, meat, milk, orange juice, potatoes

I1I.1d, 2e, 3¢, 4b, 5a

IV.1c, 2b, 3¢, 4a, 5d

V.SAUERKRAUT, HAMBURGER, PIZZA, PAELLA, KEBAB
Kpurepun ouenuBanmsi: 29-30-«5», 24-28-«4», 15-23-«3», menee 15-«2».

KonTpoabHasi pabora no pasaenay 3
IIpou3BoaCTBO XJ1€000yJTOUHBIX H3/1e/IHii B Pa3HbIX CTPAaHAX
IT Variant
I. Choose the right answer:
1) What is a sushi?
a) A kind of Italian pasta b) A kind of Japanese food with fish and rice
¢) A kind of Korean food with beef
2) What is fettuccine?
a) A kind of Italian pasta  b) A kind of Japanese food with fish and rice
¢) A kind of Korean food with beef
3) Which of the following is a famous Mexican dish?
a) Fish and chips b) Tacos c) Kebabs
4) Which of the following is a famous Italian dessert?
a) Tiramisu b) Trifle c) Tacos
5) What might you drink with your tiramisu?
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a) Gravy b) Espresso c) Jelly

6) A meat sauce is called ...

a) Cappucino b) Gravy c) Jelly

7) A traditional British food is fish and ...

a) sake b) chips c) liver

8) In Britain, people say \'chips\’, but in America they say ...
a) Froodles b) Frappucino c) French fries

9) British people like to drink in the afternoon.

a) espresso b) beer c) tea

10) What is the traditional British breakfast?

a) Baked eggs b) Bacon and eggs ¢) Mushrooms and cheese
11. G”fis the word:

_-‘:.
D

=)
=/ (EAT)

(ARWET)

@c
s

(OAOTMT)

(SUARG)

(IPPANEPEL)

I11. Match the names of the Russian dishes with their descriptions:

1. Rassolnik a) Minced meat wrapped in cabbage leaves.

2. Blini b) A pie with meat or cabbage filling

3. Golubtsi c¢) Pancakes made of flour, water or milk, yeast and
eges.

4. Okroshka d) Kidney soup with pickled cucumbers

5. Kulebiaka e) Soup with kvas, hard-boiled eggs, radishes, spring
onion, cucumbers and boiled meat.
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1V. Choose the right translation of the Russian proverbs:

1. He who will not work shall not eat.

a) Kto paboraer, TOT ecT. b) Kto pano Bctaér, Tomy 60r ga€r.
c¢) Kro niepBoiii ipumén, nepseiii Mmosion.  d) Kto He paboTtaer, TOT He ecT.

2. An egg is dearest at Easter.
a) Jloporo siuuko k Benukomy JHIO. b) [Tacxa mopora siIoM.
¢) bynet u Ha namel ynune npa3nauk. d) Jlonr miatexoM KpaceH.

3. Porridge and cabbage soup is but our native food.

a) Cam 3aBapuJ Kairy, caMm u pacxyiéosiBaii.  b) Illu na kama - numra Hama.
¢) XpeH pebKH He clallle. d) Ems mupor ¢ rpubamu, a s3Ik
JIEpKA 3a 3yOamu.

4. Too much butter won 't spoil the porridge.

a) MacJo macnsHoe. b) OT ogHOTO IOpUEHOTO SIOJI0KA HEIBIN
BO3 3arHUBACT.

c¢) Cam 3aBapw Kainy, cam 1 pacxyiéosiBaii. d) Maciom kanry He UCIIOPTHIIIb.

5. The appetite comes during a meal.

a) IIpunér Bpems, npopacTeT U cemsl. b) AnneTuT NpuxoauT BO
BpEMsI €]Ibl.

¢) ANmeTUT NpuxoauT BOBpeMs, a ey 3aaepxkuBaoT. d) Ema npuxoaut ¢
amnmeTUTOM.

V. Find the words.
1) France is the country where you will drink a good wine; eat some baguette and

some (HECESE).

2) Sweden is very famous for its (FSKOIMHDES).
3) During a journey in Mexico you will have the opportunity to eat some burritos
and (STCAO).

4) Make a stroll on camels in Morocco, and eat a very good

(SCSOUUCO).

5) I like Japanese food and I often eat (SHUSI.

Kiroum k Tecry:

I.1b, 2a, 3b, 4a, 5b, 6b, 7b, &c, 9c, 10b

II. Tea, water, tomato, sugar, pineapple

II1.1d, 2c, 3a, 4e, 5b

IV.1d, 2a, 3b, 4d, 5b

V. CHEESE, SMOKED FISH, TACOS, COUSCOUS, SUSHI

Kpurepun onenuBanus: 29-30-«5», 24-28-«4», 15-23-«3», menee 15-«2».
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3.2.2. TunoBble 3a1aHus I OLeHKH YyMeHull Y2,Y3,V4, 31, 32, 33, 35
(pPyOe:KHBIN KOHTPOJIB).

KoHTpoJb uyreHus

TekceThl A1 MepeBo/Ia HA PYCCKUH A3bIK
SALT

Salt is one of the most common minerals used in everyday life. Primitive
people that lived mainly upon raw meat did not need salt. Meat itself retained salts.
When people passed on to the agricultural stage and began to raise crops, salt
became a necessity. Bread and vegetables were not only improved in taste, but salt
itself was required for the body's well-being.

The fact that salt could preserve food made it the symbol of lasting quality.
To offer salt to somebody at one's table was a sign of friendship. Common or table
salt consists of two elements—sodium, a bright, soft metal, which takes fire in
contact with water, and of chlorine, a greenish-yellow gas. It is called sodium
chloride. Salt can be dissolved in water and obtained again unchanged by
evaporating the water. It forms the greater part of the dissolved material in sea
water and pertain lakes.

PASTA

The best known to you pastas are macaroni, vermicelli and spaghetti. There
are also many other pastas which are called by Italian names given according to the
shape or the district the pastas come from. Other countries, apart from Italy, have
their forms of pasta, but in Italy it is part of the staple diet especially of working
people. The making of pasta has been known for many centuries." The earliest
mention of dough of this kind is found in Chinese and Japanese cook books dating
3000—3550 B.C. But it was often made with rice instead of wheat flour.

Pasta can be made into a very substantial and tasty dish or combined with
meat or fish in many different dishes. The smaller pasta such as vermicelli or the
small alphabet letters are usually used as garnishes in soups.

Most pasta is made from pure wheat flour which is mixed with water into
elastic dough; it is then cut or twisted into various shapes and sizes and dried until
crisp and hard. Rice and potato flour can be used to form pasta. In some cases
pasta is mixed with eggs.

Nutrients
Let us take a look at the nutrients needed in our diet to nourish the body.
Proteins. These make and repair the body tissues and also supply some
calories. Sources are meat, poultry, fish, eggs, milk, cheese, some vegetables,
especially pulses, lentils and beans.
Minerals. Some of these may be present in large amounts in the body, but
the major ones are calcium, iron and sodium.
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Calcium. This is essential for good development of bones and teeth, normal
clotting of blood and function of muscles; obtained from milk, cheese, bread, flour,
fish and green vegetables.

Sodium. All body fluids contain salt. Most of the necessary sodium is
obtained from common salt.

Fats and oils. These are a concentrated source of heat and energy, measured
in calories. Some of them also contain vitamins A and D. The sources are butter,
margarine, cooking fats and oils, cheese and oily fish.

Carbohydrates. These also give heat and energy: starchy foods, flour, cakes,
bread, potatoes, pulses, cereal of all kinds, sugar, honey, jam, chocolate, fruit and
sweets.

Water is necessary for the normal action of the body. It carries the
substances from one part of our body to another.

Roughage. This is the term applied to all indigestible matter in food, the part
we cannot absorb into our body, mostly formed by fruit, vegetables, etc.

VEGETARIAN DIET

There have always been many people who, for various reasons, do not eat
meat. Maybe it is because they dislike the taste, or are not in favour of killing
animals for food, and, of course, there may be health problems.

Anyway people throughout the world in India, China, America and other
countries have eaten meals without meat and fish for centuries. Therefore it is quite
natural that public catering does not remain indifferent to vegetarians and their
diet. Apart from emotional problems there certainly are some scientific problems
too. You must know that vegetarian dishes need not consist only of vegetables,
fruit and plants.

It 1s a fact that the proteins of plants do not provide all the amino-acids
which a human body needs. The lactovegetarians recognize these themselves by
eating cheese, eggs and milk, all of which are foods providing animal proteins,
just like muscle meat does.

As for the amino-acids provided by plant proteins, they are as good as those
of animal proteins. It is the amino-acids missing in plant protein which are the
great problem. Research is going on in many parts of the world to see if plants
cannot be produced which will furnish proteins adequate to meet human needs.

That will be one way, among many others, in which we shall be able to meet
the needs of vegetarians who live entirely on plant food. A certain type of anemia
is common among them and is caused by the total absence of a particular amino-

acid present only in animal foods.

Kpurepun oneHuBanus:

«5»- KOMMYHI/IKaTI/IBHaH 3aaa4a peuicHa IIO0JHOCTBIO, IMPUMCEHCHUEC JICKCUKHW aACKBATHO
KOMMYHHKAaTHBHOM 3ajade, TIpamMMaThdyeckue OmHOKM JIMOO OTCYTCTBYIOT, JHOO He
MPENSITCTBYIOT PEIICHUI0O KOMMYHUKATUBHOM 3a/1a4u;

«4y- KOMMYHI/IKaTI/IBHaH 3ala4a pCUICHA IMOJHOCTHbKO, HO NMOHHMMAHUC TCKCTAa HC3HAUYUTCIILHO
3aTPYAHCHO HAJIMYHUEM I'PaMMATUUYCCKHUX H/WJIN JIEKCHYECKUX OIINOOK.

«3»- KoMMyHHKaTHBHAs 3ajjaua peleHa, Ho MOHMMaHUe TeKCTa 3aTPYJHEHO HAIWYHEM IpyObIxX

rpaMMaTH4YeCKUX OIIMOOK MIIM HEaJeKBATHBIM yIIOTPEOICHUEM JIEKCUKH.
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«2»- KOMMyHI/IKaTI/IBHaH 3aga4a HE pCEII€Ha BBUAY OOJILIIIOr0 KOJHWYECTBA JIEKCUKO-
rpaMMaTu4CCKux OIIMOOK WU HEAOCTATOYHOI'O o0beMa TeKcTa.

Kontpoas nucsma

Bapuant 1
1. Write one name for each of the following groups:
1. milk, cream, butter, yoghurt d
2. almond, brazil, pistachio, cashew n__
3. haricot beans, lentils, chick-peas, soya beans P
4. sage, parsley, thyme, basil h
5. ginger, cinnamon, cloves, turmeric s
6. pork, lamb, beef, mutton m_
7. sultanas, currants, raisins, prunes d £
8. choux, flaky, puff, short pa_
9. royal, glace, satin, butter r
10. spaghetti, tagliatelle, ravioli, lasagna P

II. Replace the words in bold in sentences 1-14 with a single word from the list a-
n. Write the letters in the grid below.

1 The bread should be cooked in dry heat in the oven for a) dice
about fifty minutes.

2 When roasting meat it should be covered with melted fat

regularly to keep the meat moist. b) minced
3 Decorate the vegetables with some parsley. c) deep fry
4 Be very careful to cook slowly, just below boiling point. d) season

5 The meat for this recipe should be cut into very small
pieces. e) poached

6 One method of cooking fish is to cook it in lots of very
hot fat. f) baked

7 Could you remove the skin and bones from the fish
before cooking it. g) garnish

8 When the potatoes are cooked you can crush them to a pulp. h) flavour
9 Remove the outside skin of the potatoes, please. i) defrost

10 Guests may like eggs which have been broken into boiling
water and vinegar. j) mash

11 Increase the temperature completely before cooking the

frozen chicken. k) peel
12 Cut the carrot into small squares. 1) fillet
13 Add salt and pepper before serving the soup. m) simmer
14 You can improve the taste of the sauce with vanilla. n) basted
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1I1. Write the number of each picture next to the correct word or words.
Write the number of each picture next to the correct word or words.

apple
banana

blackcurrants
cherries
grapes

kiwi fruit
lemon
melon
orange
papaw
passion fruit
peach
raspberries
star fruit
strawberries

Bapuanr 2

1. Write one name for each of the following groups:

1.cod, perch, trout, salmon
2. tea, coffee, orange juice, cola
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3. claret, rioja, chianti, sekt W%
4. pheasant, grouse, venison, rabbit g
5. consommeé, cock-a-leekie, broth, chowder S
6. gouda, stilton, camembert, parmesan c
7. mussels, oysters, scallops, prawns S
8. gingerbread, gateau, sponge, Swiss roll c
9. hollandaise, béchamel, mornay, Bearnaise S
10. wheat, rice, oats, barley ce

11. Replace the words in bold in sentences 1-14 with a single word from the list a-

n. Write the letters in the grid below.
I The bread should be cooked in dry heat in the oven for

about fifty minutes.

2 When roasting meat it should be covered with melted fat
regularly to keep the meat moist.

3 Decorate the vegetables with some parsley.
4 Be very careful to cook slowly, just below boiling point.

5 The meat for this recipe should be cut into very small
pieces.

6 One method of cooking fish is to cook it in lots of very
hot fat.

7 Could you remove the skin and bones from the fish
before cooking it.

8 When the potatoes are cooked you can crush them to a pulp.

9 Remove the outside skin of the potatoes, please.

10 Guests may like eggs which have been broken into boiling
water and vinegar.

11 Increase the temperature completely before cooking the
frozen chicken.

12 Cut the carrot into small squares.
13 Add salt and pepper before serving the soup.

14 You can improve the taste of the sauce with vanilla.

a) dice

b) minced
c) deep fry

d) season

e) poached

f) baked

g) garnish
h) flavour

i) defrost

j) mash

k) peel
1) fillet

m) simmer

n) basted
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I11. Write the number of each picture next to the correct word or words.
Write the number of each picture next to the correct word or words.

butter-beans
carrot
cauliflower
courgette
French beans
leek

lettuce
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Kuroum k tecry:

Bapmuanr 1
1.1 — dairy products I I-f I11. apple - 3
2 - nuts -n Banana - 4
3- pulses 3-g Blackcurrants -5
4 - herbs 4 -m Cherries - 7
5 - spices 5-b Grapes - 12
6 - meat 6 -C Kiwi fruit - 1
7 — dried fruit 7-1 Lemon - 10
8 - pastries 84 Melon - 13
9 - icings 9 -k Orange - 11
10 - pasta 10-¢ Papaw - 9
11-i Passion fruit - 14
12-a Peach - 2
13-d Raspberries - 6
14 -h Star fruit - 15
Strawberries - 8
Bapuanr 2
I. 1 -fish IL 1-f IIl.asparagus - 17
2 - beverages -n Aubergine - 2
3 - wines 3-g Beetroot - 1
4 - game 4 -m Butter beans - 16
5 - soups 5-b Carrot - 13
6 - cheeses 6 -c Cauliflower - 8
7 - seafood 7 -1 Courgette - 14
8 - cakes 8 French beans - 10
9 - sauces 9 -k Leek - 5
10 - cereals 10-¢ Lettuce - 3
11-i Okra — 7
12-a Onion - 6
13-d Peas - 12
14 -h Pepper - 15
Potato - 11
Radish - 9
Tomato - 4

Kpurepun onenuBanus: 39-41-«5», 32-38-«4», 20-31-«3», menee 20-«2».

1. Complete this typical English recipe with the missing words, then listen and

check your answers.

KonTpoJab aynupoBanust

Add  bake boil
season sliced stir

chopped cut

drain grated heat poach pour

Preparation time: 45 minutes

Cooking time: 30 minutes
Ingredients

FISH PIE




e 400 g skinless white fish
400 g skinless smoked fish
600 ml full-fat milk
1 small onion, (1) cut into
four
herbs
4 eggs
(2) __ parsley
100 g butter
SO g plain flour
1 kg potatoes, peeled and
evenly (3)

e 50g(4) cheese
Method
®)) the fish in 500 ml of milk, together with the onion and the herbs for 8
minutes. When ready, remove the fish, (6) the milk, allowing it to cool and
flake the fish into large pieces in the baking dish. (7) the eggs in water for 8
minutes. When ready, drain the eggs and let them cool in cold water. Then peel,
slice and put them on top of the fish. (8) the chopped parsley.
To make the sauce, melt half the butter in a pan, (9) in the flour and cook for
1 min over moderate heat. Remove the pan from the heat, (10) in a little of
the cold poaching milk, then stir until blended. Continue to add the milk gradually,
mixing well until you have a smooth sauce. Return it to the heat, bring to the boil
and cook for 5 minutes, stirring continuously. Remove from the heat, (11)
with salt, pepper and then pour over the fish. (12) the oven to 200°C/fan
180°C/gas mark 6. Boil the potatoes for 20 minutes. Drain, season and mash them

with the remaining butter and milk. Put them on top of the pie, arranging them
with a fork. Add the cheese and then (13) for 30 minutes.

2. Reorder the recipe for cheesy grilled mushrooms. Then listen and check.
Method

a - Blend together the mushroom stems, bread, herbs, garlic, salt and pepper.

b - Brush the top of the mushroom with olive oil and butter and grill for 4 minutes.
¢ - Remove from the grill, stuff with the blended mixture and grated cheese.

d - Return to the grill and cook for an additional 4 minutes.

e - Serve on a bed of fresh rocket with a vinaigrette dressing.

f - Wash four large flat mushrooms, cut off the stems and chop them finely.

Kurwouu k Tecrty:

1. The preparation time for Fish Pie is 45 minutes.
The cooking time is 30 minutes.
The ingredients are:

e 400 g of skinless white fish;
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e 400 g of skinless smoked fish;

e 600 ml of full-fat milk;

e 1 small onion,(1) cut into four;

e herbs;

* 4eggs;

(2) chopped parsley;

100g of butter;

50 g of plain flour;

1 kg of potatoes, peeled and evenly (3) sliced,

50 g of (4) grated cheese.

The preparation method is:

(5) Poach the fish in 500 ml of milk, together with the onion and the herbs for 8§ minutes. When
ready, remove the fish, (6) drain the milk, allowing it to cool and flake the fish into large pieces
in the baking dish. (7) Boil the eggs in water for 8 minutes. When ready, drain the eggs and let
them cool in cold water. Then peel, slice and put them on top of the fish. (8) Add the chopped
parsley.

To make the sauce, melt half the butter in a pan, (9) stir in the flour and cook for 1 minute over
moderate heat.

Remove the pan from the heat, (10) pour in a little of the cold poaching milk, then stir until
blended. Continue to add the milk gradually, mixing well until you have a smooth sauce.

Return it to the heat, bring to the boil and cook for 5 minutes, stirring continuously. Remove
from the heat, (11) season with salt, pepper and then pour over the fish. (12) Heat the oven to
200°C/fan 180°C/gas mark 6. Boil the potatoes for 20 minutes. Drain, season and mash them
with the remaining butter and milk. Put them on top of the pie, arranging them with a fork. Add
the cheese and then (13) bake for 30 minutes.

2. -Wash four large flat mushrooms, cut off the stems and chop them finely.

- Blend together the mushroom stems, bread, herbs, garlic, salt and pepper.

- Brush the top of the mushroom with olive oil and butter and grill for 4 minutes.
- Remove from the grill, stuff with the blended mixture and grated cheese.

- Return to the grill and cook for an additional 4 minutes.

- Serve on a bed of fresh rocket with a vinaigrette dressing.

a2, b3, c4, d5, e6, fl
The orderis: 8,2, 11,5,9,4,12,1,6,3,7,10, 13
Kpurepun onenuBanus: 29-30-«5», 24-28-«4», 15-23-«3», menee 15-«2».

KonTpoJbs roBopenmust

1. Work in pairs and take turns to dictate your recipe to your partner. Do not tell
him/her what your recipe is, but see if he/she can guess from the ingredients and
the method.

The preparation time is about...

The cooking time is ...

The ingredients are ...

The method. is ...

2. Work in pairs. Write down what you usually eat every day, and then ask your
partner about what he/she usually eats and make notes.
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A: What do you usually have for breakfast?
B: I always have cereal with low-fat milk, toast, butter and marmalade.

Kpurepun oueHuBanms:

«5»- AnexkBaTHasi eCTECTBEHHAs pEaKlMs Ha PEIUIMKU coOeceqHuka. [IposBnsieTcs pedeBas
WHUIMATHBA [UIsl pELIeHHs] TOCTaBJICHHBIX KOMMYHHMKAaTHUBHBIX 3ajad. Peub 3By4yuT B
€CTeCTBEHHOM TeMIle, OOydarouuiics He nenaeT TpyoObIx ¢oHeTHueckux omubok. Jlekcuka
aZieKBaTHa CUTYyalllH, PeIKIE TPaMMaTUYECKUE OIMOKN HE MEIIAl0T KOMMYHHUKAIIUH.

«4»- KommyHuKaiusi 3aTpyAHEHa, peuyb OOydalollerocs HEONpaBAaHHO Nay3upoBaHa. B
OTJIENbHBIX CJIOBAaX JOIMYyCKAIOTCA (OHETHYECKHE OIIMOKU (HalpuMep, 3aMeHa, aHTJIMHCKHUX
¢doHEeM cxomHBIMH pycckuMu). OOIasi HHTOHAIUS B OOJBINON CTENEHH 00yCIOBIICHA BIUSHUEM
POJHOTO sI3bIKa. ['paMMaTHyecKre U/WiK JIEeKCUYECKUe OIMOKN 3aMETHO BIIUSAIOT HAa BOCIPUSITHE
peun 00yJaroIerocs.

«3»- KomMyHUKanus CyIIECTBEHHO 3aTpyAHEHA, Yy4Yalluicd HE TNPOSBIAET PEUYeBOM
MHUIMATUBBL. Pedb BOCIIPUHHMAETCS C TPYAOM H3-3a OOJIBLIOTO KOJIMYECTBA (POHETHUECKUX
omnOok. MHTOHaIMs oO0ycioBieHa BIMSHHUEM POJHOTO S3bIKa. Ydaluiics nenaer Ooiblioe
KOJINYECTBO IPyOBIX TPAMMATHYECKUX /MM JEKCHYECKHX OLITHOOK.

«2» KoMmMmyHuKaTHBHas 3aZjaya HE pelIeHa BBUAY OOJNBIIOrO KOJUYECTBA JIEKCHKO-
rpaMMaTHYeCKHX OUIMOOK MM HEAOCTATOYHOTO 00BhEMa BBICKAa3bIBAHUSL.

KoHTpoJb uyreHus
Story of the hamburger

The hamburgeris the most eaten food in the whole world. The first
hamburgers were made and sold in Connecticut in 1895 by an American called
Louis Lassen. Louis called them hamburgers because he was given the recipe by
sailors from Hamburg in Germany.

Hamburgers became a favourite meal in America in the early part of the
twentieth century. Their popularity grew even more after the Second World War,
when they were bought in large quantities by teenagers who preferred fast food to
family meals. In 1948 two brothers Dick and Mad Donald opened a drive-in
hamburger restaurant in San Bernardino, California.

Since then over 25,000 McDonald’s restaurants have been
opened worldwide and now 35 million MacDonald's hamburgers are eaten every
day in 115 countries from India to the Arctic Circle.

Exercise: Put the verbs into the correct tense, active or passive.

The first hamburgers (1) (make) in 1895. Louis Lassen

(2) (call) them hamburgers because he (3) (give) the
recipe by sailors. Hamburgers (4)  (become) his favourite meal. Their
popularity (5) (grow) even more when they (6) (buy) in
large quantities by teenagers who (7) (prefer) fast food.
Dick and Mac MacDonald (8) (open) a drive-in hamburger
restaurant.
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25,000 McDonald's restaurants (9) (open) worldwide.
More than 35 million hamburgers (10) (eat) every day.

Kumroun: 1- were made; 2- called; 3-was given; 4-became; 5-grew; 6-were bought; 7-preferred;
8-opened; 9-have been opened; 10-are eaten.

Kpurepun ouenuBanusi: 9-10-«5», 7-8-«4», 5-6-«3», menee 5-«2».
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Kourpoas ayaupoBanus

1. Complete this list of a server's duties with the missing verbs. Listen and check
your answers.

| Check  fold lay order place put set position

1 Put an undercover on the table.

2 the tablecloth on the undercover.

3 the tablecloth is clean and tidy and ironed .

4 the napkins and place them on the service plates.

5 the knives to the right and the forks to the left, with space for a plate in
between.

6 the cutlery from the outside to the inside according to when it will be
used.

7 the water glass to the right of the cover and the wine glass to the right of
that.

8 salt and pepper mills, flowers and candles at the centre of the table.

2. Order this list of things a server should do from the moment a customer enters
to when he/she leaves the restaurant. The first and the last are done for you.
Listen and check your answers.

a [ ] Clear the table.

b [ ] Collect the food from the kitchen.

c [10] Say goodbye to the customer.

d [ ] Show the customer to a table.

¢ [ ] Take a menu to the customer.

f [ ] Take the customer 's order.

g [ ] Bring the bill to the customers.

h [ ] Take the food to the customer.

I [ ] Take the order to the kitchen.

J [1] Welcome the customer.

3. Complete the text about presenting the bill with the following words. Then
listen and check your answers.

Bill  centre coats course customer diners eating evening goodbye
host personal right table tip

You should never keep a (1) customer waiting for the (2)  , but either present it
to them straight after the last (3) is served, or as soon as customers finish
4) . You should always take the bill to the (5) in a bill cover and
place it to the (6) of the host or at the (7) of the table if you don't know who
the (8) is. Always ask if customers need anything else. Never show you
expect a (9) , nor look disappointed if you don't get one. Always thank the
(10) for their custom. As they are leaving, offer to get their (11) ,
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wish them a pleasant (12) and tell them you look forward to seeing them
again. Try to change the way in which you say (13) to each customer to
make it seem more (14)

Kurwouu k Tecrty:

1. 1 Put an undercover on the table.
2 Lay the tablecloth on the undercover.
3 Check the tablecloth is clean and tidy and ironed.
4 Fold the napkins and place them on the left of the service plates.
5 Set the knives to the right and the forks to the left, with space for a plate in between.
6 Order the cutlery from the outside to the inside according to when it will be used.
7 Position the water glass to the right of the cover and the wine glass to the right of that.
8 Place salt and pepper mills, flowers and candles at the centre of the table.

2. - Welcome the customer.

- Show the customer to a table.

- Take a menu to the customer.

- Take the customer’s order.

- Take the order to the kitchen.

- Collect the food from the kitchen.

- Take the food to the customer.

- Clear the table.

- Bring the bill to the customer.

- Say goodbye to the customer.
The orderis: a8,b6,c10,d2,e3,f4,g9,h7,15,j1

3. You should never keep a (1) customer waiting for the (2) bill, but either present it to them
straight after the last (3) course is served, or as soon as customers finish

(4) eating. You should always take the bill to the (5) table in a bill cover and place it to the (6)
right of the host or at the (7) centre of the table if you don’t know who the (8) host is. Always
ask if customers need anything else. Never show you expect a (9) tip, nor look disappointed if
you don’t get one. Always thank the (10) diners for their custom. As they are leaving, offer to
get their (11) coats, wish them a pleasant (12) evening and tell them you look forward to seeing
them again. Try to change the way in which you say (13) goodbye to each customer to make it
seem more (14) personal.

Kpurepun ouenuBanusi: 19-20-«5», 16-18-«4», 10-15-«3», menee 10-«2».

KoHnTpoJb uyTeHus
Bapuanr 1

International Cooking

Indian meals are based on rice and curry, a dish of meat, fish or vegetables
cooked in a spicy sauce. Common spices are chilli, cumin, turmeric, ginger,
coriander and garlic, while dips include mango chutney, lime pickle and raita,
made of yoghurt and cucumber. There are many vegetarian dishes too, because
Hindus, the main religious group in India, do not usually eat meat. Indian food is
traditionally eaten by hand and accompanied by different kinds of flatbread such as
naan, baked in a tandoori , a traditional hot clay oven, where you also cook the
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famous dish, tandoori chicken. Indians love drinking masala chai: tea leaves,
spices and milk boiled together to make a very sweet drink. Lassi is also a popular
drink, combining yoghurt, milk, fruit and spices.

Chinese cuisine is popular and varied, reflecting China's different regions. A
typical Chinese meal includes several dishes, with a balance of meat, fish or tofu,
combined with vegetables and served with rice or noodles. Tasty sauces like soy,
oyster or yellow bean and a combination of spices such as ginger, garlic, cloves
and peppers, create unique flavours. Meals usually end with a cup of green tea. The
Chinese believe in the philosophy of opposites, yin and yang. This is evident in the
food with many hot and cold, spicy and mild, and sweet and sour dishes, such as
sweet and sour pork. Cooking techniques include steaming, boiling and stir-frying
in very little oil using a wok, a traditional deep frying pan. People eat food with
wooden sticks called chopsticks.

1.Read the text and write the translation of these words from the text in your
language.

1 chutney

2 noodles

3 mild

4 stir-frying
S sour cream
6 bay leaf

7 roe

R -0 &0 o

2. Complete the factfiles about each cuisine.

Factfile on Indian food
Typical meal:
Spices/Sauces/Dips:
Traditional cooking technique/pot:
Habits and customs: often vegetarian, eat by hand
Typical dishes: tandoori chicken.

Typical drinks:

Factfile on Chinese food
Typical meal:
Spices/Sauces: ginger, garlic, cloves and peppers, soy, oyster, yellow bean sauce.
Traditional cooking technique/pot:
Habits and customs:

Typical dishes:
Typical drinks: green tea.

Bapuanr 2
International Cooking
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Mexicans love to eat together. Traditional Mexican cuisine is hot and spicy,
with chilli and garlic and herbs like oregano. A central ingredient is corn to make
tortilla, a type of ftatbread. Tortillas can be fried and filled with meat, fish,
vegetables, beans and cheese to make enchiladas. They are often served with a
spicy tomato sauce called salsa, sour cream, or an avocado dip called guacamole.
Mexicans also eat a lot of rice and sweet potatoes and it is the birthplace of
chocolate! Mexican beers and fresh fruit juices are popular drinks. Cooking
methods include grilling, frying and boiling, but they also have a more traditional
technique of slow cooking marinated meat over an open fire known as barbacoa. It
is easy to see where the word ' barbecue' came from.

The Greeks have Mediterranean eating habits with a diet of fresh fruit,
vegetables, meat, fish, cheese and olive oil. The herbs and spices used are oregano,
mint, garlic, onion, dill and bay leaves. Lunch is the main meal with meze,
traditional Greek starters like grilled octopus, olives, aubergine or goat's cheese
salad. Food is usually served with bread and dips such as taramosalata, made of
fish roe, or tzatziki, made of yoghurt and cucumber and accompanied with a glass
of red wine. This 1s followed by main courses such as moussaka, made with
aubergines, lamb and cheese, or souviaki, skewered meat cooked in a traditional
way, grilled on an open fire. Other cooking techniques include frying, sauteing,
boiling, baking and roasting.

1.Read the text and write the translation of these words from the text in your
language.
1 herbs

2 flatbread
3 mint

4 octopus

5 sauteing
6 starter

7 aubergine

@ o 2o o ®

2. Complete the factfiles about each cuisine.

Factfile on Mexican food
Typical meal:
Spices/Sauces/Dips:
Traditional cooking technique/pot: barbacoa.
Habits and customs:

Typical dishes: enchilada.

Typical drinks:

Factfile on Greek food
Typical meal: meze, dips, bread and a main course.
Spices/Sauces/Dips:
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Traditional Cooking technique/pot: skewered meat grilled on an open fire.
Habits and customs:

Typical dishes:
Typical drinks:

Kiroun k tecty:

Bapuanm 1:

1. A —dyaTtHM (MHIUHCKAs TIPUIIPaBa U3 OBOIIEH WM GPYKTOB ¢ T0OABICHHEM YKCyca, CIICIIHHA U
caxapa)

B — nmanma

C — markuit

D — xxapenue (O6picTpOe 00’kaprBaHKUE B MacJie MPU BBICOKOH TeMIIepaType)

E — cmerana

F — naBpoBbIii TucT

G — uKpa, MOJIOKH

2. Factfile on Indian food

Typical meal: rice and curry meat, fish or vegetables cooked in a spicy sauce served with rice
and bread.

Spices/Sauces/Dips: chilli, cumin, turmeric, ginger, coriander and garlic; mango chutney, lime
pickle and raita.

Traditional cooking technique/pot: tandoori clay oven.

Habits and customs: often vegetarian, eat by hand.

Typical dishes: tandoori chicken.

Typical drinks: masala chai, lassi.

Factfile on Chinese food

Typical meal: several dishes of meat, fish, tofu with vegetables and served with rice or noodles.
Spices/Sauces: ginger, garlic, cloves and peppers; soy, oyster, yellow bean sauce.

Traditional cooking technique/pot: stir-frying in a wok.

Habits and customs: yin and yang; eat with chopsticks.

Typical dishes: sweet and sour pork.

Typical drinks: green tea.

Bapuanm 2:

1.A — TpaBsl
B — penemika
C — Mmara

D — ocemuHOT
E — tymenue B macie
F — 3akycka
G — GaknaxaH
2. Factfile on Mexican food
Typical meal: tortilla with meat, fish, vegetables, beans and cheese.
Spices/Sauces/Dips: chilli, garlic, oregano; salsa, sour cream, guacamole.
Traditional cooking technique/pot: barbacoa.
Habits and customs: they love to eat together.
Typical dishes: enchilada.
Typical drink: beer and fresh fruit juice.

Factfile on Greek food
Typical meal: meze, dips, bread and a main course.
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Spices/Sauces/Dips: oregano, mint, garlic, onion, dill and bay leaves; taramosalata and tzatziki.
Traditional cooking technique/pot: skewered meat grilled on an open fire.

Habits and customs: Mediterranean.

Typical dishes: meze, moussaka, souvlaki.

Typical drinks: red wine.

Kpurepun oneHuBanus:

«5»- KoMMyHHMKaTHBHas 3ajJada pelIeHa IOJHOCTbIO, NPHUMEHEHHE JIEKCHUKU aJIeKBaTHO
KOMMYHHKAaTHBHOM 3ajade, TpaMMaThdeckue OmHOKM JIMOO OTCYTCTBYIOT, JHOO He
IPEIMATCTBYIOT PEIIEHUI0 KOMMYHUKATUBHOM 3a/1auu;

«4x- KOMMYHI/IKaTI/IBHaH 3ala4a pCHICHAa IMOJHOCTHbKO, HO MOHHMAHUC TCKCTAa HC3HAYUTCIIBHO
3aTPyIHEHO HAJIMYUEM I'PaMMaTHYECKUX /MM JEKCUYECKHX OLIMOOK.

«3»- KoMmMyHUKaTHBHAs 3ajjaua peleHa, HO MOHUMaHUe TeKCTa 3aTPyJHEHO HAIMYHEM IPyObIX
rpaMMaTH4eCKUX OMIMOOK MM HEaJeKBATHBIM yIIOTPEOICHUEM JIEKCUKH.

«2»- KoMMyHHKaTHBHas 3aJada HE pelIeHa BBHUAY OOJBIIOTO0 KOJMYECTBA JIEKCHKO-
rpaMMaTH4eCKUX OIIMOOK MM HEJOCTATOYHOr0 00beMa TEKCTA.

KonTpoJas aynupoBanust

1. Listening ... and in the kitchen
Listen to the dialogue. Match the staff to their duties

1. Head chef a) bakes all the bread, rolls, and croissants

2. Sous chef b) are responsible to the sous chef

3. Commis chefs C) prepare the vegetables, sharpen the knives

4. Chefs de partie d) writes the menus

5. Pastry chef e) handle all the cold dishes, the sauces, and
mayonnaise

6. Kitchen porters f) prepare all the soups, hot starters, and side
orders

2. Listening. A celebrity chef
Read the sentences. Listen to the interview with Jamie Oliver and put his responses
in the correct order.

I was head pastry chef in a top London restaurant.

After that, I went to France and worked in various kitchens.

I was born in Essex in May 1975.

Definitely. I'm going to be the head chef.

I've made three TV series so far.

When I was sixteen I left school and went to Westminster Catering College.
After that, I worked at the River Cafe for three and a half years.

It'll be about my restaurant which opened in October 2002.

I've written four books and Hollywood is going to make a film about me!

J. My dad runs a pub and as a child I helped in the kitchens.

PR Mo oo o

o e
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3. Listening What's it made from?
Listen again and complete the sentences.

AN e

This is a dish.

It of penne, a type of pasta, in a chilli and tomato sauce.

This is from layers of rice mixed with onions and mushrooms.
It's wrapped in puff pastry and in the oven.

It half a lobster, king prawns, scallops and mussels.
It's warm with a crisp, green salad.

4. Listening. Taking an order
Listen to the dialogue. Are the statements true or false?

I A S

The guests order aperitifs. True/false

The soup of the day is minestrone. True/false

They don't order a first course. True/false

The woman orders fish for her main course. True/false
They order a bottle of sparkling mineral water. True/false

5.Listening. What about some cheese?
Listen to the description. Which of the cheeses are soft, hard, or blue? Where are
they from? Complete the table.

Cheddar hard Britain

Mozzarella

Manchego

Gouda

Gruyere

Camembert

Stilton

Danish Blue

Kurwouu k Tecrty:

L. 1d, 2f, 3b, 4e, 5a, 6¢
II.1c, 2j, 3f, 4b, Sa, 6g, 7e, 8i, 9h, 10d.
III. 1-pasta, 2-consists, 3-made, 4-baked, 5-contains, 6-served.
IV. 1T, 2F, 3T, 4T, 5F
V. 1. Soft — Italy
2. hard — Spain
3. hard — Netherlands
4. hard — Switzerland
5. soft — France
6. blue — Britain
7. blue — Denmark
Kpurepun ouenuBanusi: 32-34-«5», 27-31-«4», 17-26-«3», menee 17- «2».

44




4. KOHTPOJIbHO-01IEHOYHbIE MATEePHAJIbI AJI MPOMEKYTOYHONH aTTECTAIIUM T10
yueOHoi aucnuminde OIL1.02 HMHocTpaHHBI S13bIK B NPO¢eCCHOHAJIBLHOMI
AesiITeIbHOCTH

3aganus nis 1uddepeHIMPOBAHHOIO 3a4€eTa

1. Read these kitchen rules and complete them with the missing information
from the box.

Accidents  ankles apron burns clean cover don't emergency
hair  jacket  materials move neck shoes top pick up
triangle  trousers  waist  wear

- Keep your hair short and (1)

- (2 your (3) with a toque or bandana.

- Wear a (4) to keep your (5) warm and dry.

- Make sure you can take your (6) off easily in an (7)

- Tie your (8) at your (9) , fold it over at the
(10) and make sure it covers your (11)

- Use a torchon to (12) and (13) hot things.

- (14) nonflammable (15) to protect you from fire.

- (16) put a hem in your (17) or skirt.

- Avoid (18) or (19) by wearing anti-slip

soles and protective steel cap (20)
2. How much do you know about personal hygiene in the kitchen? Do this
quiz and find out!
1.What parts of the human body can often lead to food contamination?
A Feet. Bhands C head
2.When should you wash your hands if you're working in the kitchen?
A Frequently during the day.
B Once before starting work.
C Twice, before starting and after finishing work.
3.Why shouldn't you transit from dirty to clean areas?
A It causes contamination. B It makes a mess.  C It's rude.
4. Which of these things should you not do in a food preparation or storage
area?
A Chew gum. B Eatfood. C Smoke. D Any ofthese (A, B, C).
5. What should visitors wear when entering a food preparation area?
A Anything they like. B Protective clothing. C Their outdoor
clothes.
6. What should you do if you wear glasses?
A Keep them in your pocket.
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3.

4.

B Tie them around your neck.

C Wear contact lenses.

7.Why shouldn't you wear nail varnish if you are working in a kitchen?
A It can chemically react with the food.

B It can fall off into the food.

C You can't see if your nails are dirty.

8. Why is it a good idea to wear coloured plasters if you have a cut on your
hand?

A To make you feel happy.

B White ones get dirty more quickly.

C You can see them if they fall off.

9. When should you wear disposable gloves?

A If you have a cut.

B If you're handling delicate foods.

C In both cases.

10. What should you do if you feel unwell?

A Don't handle food. B Tell your supervisor. C Both of these

things.

Match the kitchen areas with their uses.

1 The main kitchen is .. . a- where equipment and non-perishable
goods are stored.

2 The cold preparation |b - where dishes, pots and pans are washed

section is ... and stored.

3 The service area is ... ¢ - where hot food is prepared.

4 The storeroom is .. . d- where orders are placed and waiting staff
collect food.

5 The cold storage room is .. | e - where perishable goods are stored.

6 The dishwashing area is .. . | f - where raw ingredients are prepared.

Match the cooking techniques with their definitions.

baking  barbecuing  boiling  frying grilling
microwaving  poaching roasting  sauteing  steaming

1. to cook food in hot oil or fat
2. to cook food in a liquid like water until it forms bubbles

3 .to cook food on a device on a cooker that radiates heat from above the
food
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4. to cook food quickly using a device which passes electricity through it
instead of using heat

5. to cook food with the hot wet substance produced when you heat water

6. to cook in an oven by dry heat without direct contact with a flame

7. to cook meat or vegetables in an oven in direct heat

8. to cook meat, fish or other food outside on a metal grill over an open fire
or on a special appliance

9. to cook something in water, milk or another liquid that is boiling gently
10.to cook something quickly in a small amount of butter or oil

Kirouu k 3aganusim 1u¢epeHIINPOBAHHOIO 3a4eTa:

clean
Cover

hair
triangle
neck
jacket
emergency
apron

XNk ==

waist
. top
. ankles
. pick up
. move
. Wear
. materials
. Don’t
17. trousers
18. burns
19. accidents
20. shoes
2.1B, 2A,3A,4D, 5B, 6B, 7B, 8C, 9C, 10C

—_ —
— O

—_ = = =
AN DN B~ W

3.1c, 2f, 3d, 4a, S5e, 6b
4. 1-frying; 2- boiling; 3- grilling; 4- microwaving; 5- steaming; 6- baking; 7- roasting; 8-

barbecuing; 9- poaching; 10- sautéing.

Kpurepun ouenuBanmsi: 54-56-«5», 44-53-«4», 28-43-«3», menee 28-«2».
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Jlucr coritacoBanus
JononHenus u u3menenus K komimuiekry KOC Ha y4eOHblIi roa
Jomnonnenus n usmenenus k kommiekty KOC na y4eOHbIN roJ1 MO TUCIUILINHE

B xommiaext KOC BHeceHBI ciieTyroniue N3MEeHECHHS:

Jomonaenus 1 m3MeHenus B komruiekte KOC oOcykaeHbl Ha 3acelaHuN
MC

« » 20 T. (mpoTokoi Ne ).
[Ipencenarens MC /
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