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IMPCAHA3HAYCHBbI

1. IacnopT ¢oHIa OLIEHOYHBIX CPEACTB

O1leHOYHBIE CpECTBA M0 JUCITUILIINHE

OIl. 07 UnocTpaHHBIN S3BIK B
npodeccuoHanbHou aearenbHoctu ais npodeccun 43.01.09 Ioap, konauTeEp,

00y4aromuxcs, OCBaMBAIOIIMX MTPOrpaMmMy y4eOHON JUCIUTUIHMHBI
@DOHJI OLEHOYHBIX CPEICTB BKIIOYAET B Cce0 KOHTPOJIbHBIE MaTepUalbl,
KOHTPOJIbHO — OLIEHOYHBIE CPEICTBA [UIsl MPOBEAEHUS TEKYLIEro KOHTPOJS B
(opMe TEKyIIEero KOHTPOJIsSI — TECTOBBIE 3a/IaHMsI, KOHTPOJIbHbIE pa0OThI, YCTHBIN
OIPOC, PELICHNS] NHAMBUYAIBHOIO 3a/IaHUsI, 3CCE U MPOMEXKYTOYHOM aTTeCTalun
B (hopme dK3aMeHa.

1.1 Ilepeyenn (popMHUPYeEMBIX KOMIIETEHIUH

(m7mst yaeOHBIX TUCUIUTUTUH MPOoGhECCUOHAITBHOTO 1HUKJIIA)
Komnierenuuu popmupyembie B mporecce u3ydeHus: yaeOHOW TUCHIUTLITAHBI
(mexaucuummuHapaoro kypca OIl. 07 MHocTpaHHbIH s3bIK B MPOGEeCCUOHATIBHOM
nestenbHOoCTH 115 ipodeccun 43.01.09 TloBap, koHAUTED).

JUISI KOHTPOJII M OIEHKH OOpa30BaTCIBbHBIX JOCTHIKCHHM

Kon KoMmoHeHTHBII cocTaB KOMITETEHINI (HOMepa 13 TepeyHs)
HanmenoBanue =
KOMIIETEH ) i HmeeT nmpakTUyecKuii
KOMIIETEHLINU 3Haer: Ymeer:
U1 OTIBIT:
OK 01 Bribupats AKTyanbHbIN Pacrio3naBath CJIOKHBIX
CrIoCcoObI pemieHusi|  TpodeCCUOHATBLHBIN 3amayy W/winu MPOOJIEMHBIX
3agau U COLIMATbHBIN pooyieMy B CUTyalui B
npodhecCHoHaABHO KOHTEKCT, B npodecCUOHATBEHO Pa3TUYHBIX
17§ KOTOPOM M U/WITH KOHTEKCTax.
JeATEIILHOCTH, TIPUXOIUTCS COLIMAIEHOM [IpoBenenne
MPUMEHUTEIHHO K paboTaTh u KOHTEKCTE; aHaIn3a
pa3TMIHBIM KUTh; AHanu3upoBaTth CJIOXHBIX CHUTYyaInui
KOHTEKCTaM. OcHOBHbIE 3aavy u/mim MIPH PEIICHUH 3a]1a4
UCTOYHUKH npoOiemy u podeccuoHaIBHOM
uHbOpMaIU U BBIJIETISITh €€ JeATeIbHOCTH
pecypcesI st COCTaBHBIC YaCTH; Onpenenenve
pelIeHus 3a1a4 [TpaBunbHO ATarnoB
U po0JieM B BBISIBIISITH U peleHus 3a/1a4H.
npodecCHOHATEHOM 3¢ HeKTHBHO Onpenenenue
W/WIH HCKAaTh MOTpeOHOCTH B
COLIMAJIBHOM uHpOpMaIHIO, uHpOpMAIU
KOHTEKCTE. HEOOXOTUMYIO JIJIs Ocy1ecTBieHue
ANTOpUTMBI pCIICHHUS 3a1a49u 3¢ HEKTUBHOTO
BBIIIOJTHEHUS U/Uau npoOIeMBl; TIOUCKA.
paboTt B CocTaBUTb IJ1aH Brinenenue Bcex
podhecCHOHATEHOM JIeHCTBUS, BO3MOYHBIX
1 CMEKHBIX OnpenenuTsb HMCTOYHHUKOB
00macTsx; HEOOXOTUMBIC HYKHBIX
Metoabl pecypchl; pecypcoB, B TOM
paboThI B Bnanets qucie
npodeccroHaIbHON aKTyaJbHBIMU HEOYEBHU/IHBIX.
1 CMEKHBIX MeTOoJIaMu paboThI Pa3pabotka




chepax. B JETAIbHOTO TIaHa
Crpykrypa npodeccroHaIbHO JNEeNCTBUI
TUTaHa JJIst il 1 CMEKHBIX OrneHka puCcKoB Ha
pelIeHus 3a1a4 chepax; KaKJIOM IIary
[Topsimok PeamuzoBath OreHuBaHuE
OIICHKHU COCTaBJICHHBIN TTFOCOB
pe3yIbTaToOB TUTaH; Y MUHYCOB
pelieHus 3aaau OnenuBarh MOJTyYEHHOT'O
npodeccroHaIbHON pe3ynbTaT " pe3ynbraTta, CBOETOo
JeSITeIbHOCTH IIOCJIEICTBUS IJIaHa U ero
CBOUX JEUCTBUU peanusauuy,
(camocTOATENHHO MIpeI0KEHNE
WA C TIOMOUIBIO KPUTEPUEB OLIEHKH U
HACTABHUKA). pEeKOMEHAAIIHH 10
yIYYIICHUIO TUIaHA.
OK 2 OcymiecTBaATH [InanupoBanue
MOUCK, aHAIIU3 U UH(POPMALIMOHHOTO
UHTEPIPETALIHIO 3aJla4yM MOUCKa TIOUCKA u3
WH(pOpMaIINH, uHpOpMALIUT [ITUPOKOTO Habopa
HEOOXOIUMOM I OnpenensTh MCTOYHHUKOB,
BBITIOTHEHUS 3324 HEO0OX0IUMBbIE HEOOXO0IUMOT0 JIJIst
npodeccronansiHo [Homenkiatypa HCTOYHUKU BBITTOJTHEHHS
171 UH(POPMAIIMOHHBIX uHpOpMALIUN po(heCCHOHATTBHBIX
JESITETbHOCTH MCTOYHHUKOB [TnanupoBathb 3aj1a4
MIPUMEHICMBIX npoIiecc MOucKa [IpoBenenue
B CTpyKTypupOBaTh |aHa/IN3a
npodeccruoHaIbHON MOJy4aeMYI0 MOJTY4YEHHOM
IEATEIbHOCTH UH(HOPMALIUIO nHpOpMAIHH,
[Tpuemsbr Breigensats BBII€JIEHNE B HEW
CTPYKTYPHUPOBAHUS Hauboree TJIABHBIX aCIIEKTOB.
uHpOpMALIUT 3HAYUMOC B CrpykTypHupoBaHUe
dopmar nepeyHe 0TOOpaHHOM
oopmieHus uHpOpMAIH uHpopManuu B
pe3yIbTaToOB OnenuBath COOTBETCTBHH C
MIOWCKA MPaKTUICCKYIO napaMeTpamMu
MHpOpMaLIUU 3HAYUMOCTh TIOWCKa,;
pe3yIbTaToOB WNuTepnperanus
MOMCKa IIOJIy4€HHON
Odopmitsith uH(popMaIuy B
pe3yNnbTaThl IOUCKA KOHTEKCTE
npodeccHoHaIbHOM
JIeSITeTIbHOCTH
OK 3 [TranupoBath u ConeprxaHue
peann30oBbIBATh aKTyaJIbHOU
coOCTBEHHOE HOPMATHUBHO-
npoeCCHOHANLHO |  TPaBOBOM
e JOKYMEHTAIU!
Y INYHOCTHOE CoBpemenHast
pa3BHUTHE. Hay4yHas U
npodeccroHambHas
TEPMUHOJIOTHUS
Bo3moxHbIE




TPAaeKTOPUU

npodeccHoOHAIBHOTO
pa3BUTHUA
u
camMoo0pa3oBaHus
OK 4 Paborats B [cuxonorus
Opranu3oBbIBaTh VYyacrtue B 1eJI0BOM
KOJUICKTUBE U KOJIJICKTHBA
paboTy KOJUIEKTHBA OOIICHUY NSt
KOMaHJIE, IIcuxomnorus
Y KOMaH]Ibl 3¢ PeKTUBHOTO
3¢ EKTUBHO JTUYHOCTH N
N BzanmoneiictBoBaTh pelICHUs IeIOBbIX
B3aMMO/IEHICTBOBATH OcCHOBBI
. C KOJIJIETaMH, 3a7a4
C KOJUIeTaMH MPOEKTHOM
oBOC 0’ P PYKOBOJICTBOM, [MnanupoBanue
BOJICTBOM eSATCILHOCTU N
PYKOBOZ ’ A KIIMEHTaMH. podeccHoHaIbHON
KITUCHTaMH.
JIeSITeIIbHOCTH
OK 5 Ocy1ecTBiATh OcobenHoctu I'pamoTHO ycTHO U
TH HaJTBHOTO U MMMCHbMEHHO U3JIaraTh
YCTHYIO con oro N3narars cBoU CbMCHHO 13
MUCbMCHHYIO KYJIETYPHOTO CBOY MBICJTH 110
MBICITH Ha N
KOMMYHHKAIIUIO Ha KOHTEKCTA. podeCCUOHATBHOM
TOCyIapCTBEHHOM
TOCYIapCTBEHHOM [IpaBuia TBBIKE TEeMaTHKe Ha
SI3BIKE C YYETOM odopmieHUs X rOCyJapCTBEHHOM
yHaero bop OdopMiiaTh yAap
0COOEHHOCTEH JIOKYMEHTOB. SI3BIKE.
JIOKyMEHTBL.
COILIMAIEHOTO U [IposiBenue
KYJIETYPHOTO TOJIEPAHTHOCTH B
KOHTEKCTa. pabodeM KOJIIEKTHBE.
OK9 Hcnosp3oBath [MpumensTh
nH(pOpPMAIOHHEIE cpencTBa
TEXHOJIOTHH B CoBbeneloe WH(POPMAITUOHHBIX IIpumenenue cpeacTs
podeccCHOHaTBHOM o 61()) oBaNHe TEXHOJIOTHH JIJIst vHpOpPMAaTHU3AINH U
JICSITCIIBHOCTH. II)(YJI . pereHus MH(POPMALIHOHHBIX
YXHH. po¢heCCHOHATBHBIX TEXHOJIOTUH 11
CoBpeMeHHbIE
3a1a4d peanuzanuu
TEXHOJIOTHU N
Hcnonb3oBaTh podecCOoHaTBHOM
MPUTOTOBJICHUS
- COBpPEMEHHOE JESITeTHOCTH
pOrpaMmMHoOe
obecrieueHne
OK10 ITonb3oBaThCs rpaBuja [Toranmats oOIIHA
npodecCHoHANTBLHON MOCTPOCHUS CMBICT YETKO
JIOKyMEHTAaIuel Ha MIPOCTHIX H MPOU3HECEHHBIX
TOCYJApCTBEHHOM M CJIO’KHBIX BBICKa3bIBaHU Ha
WHOCTPaHHOM MIPEUIOKCHUN Ha W3BECTHBIC TEMBbI
SI3BIKE. npodecCHOHANBHBIC (mpodeccroHanbHBIC [Ipumenenue B
TEMBI 1 OBITOBEIC), podeccHoHaIbHOM
OCHOBHBIE MMOHUMATh TEKCTHI Ha JIESITeTLHOCTU
00IIey IO TpEOUTETHHBI 6a3oBbIC HHCTPYKILUI Ha
€ TIIaroJIbI npodecCHOHANLHBIE rOCYJapCTBEHHOM U
(ObiTOBas U TEMBI WHOCTPAHHOM SI3bIKE.
npodeccuoHanbHas y4acTBOBATH B Benenue obmieHus Ha
TIEKCHKA) JManorax Ha podeccroHaIbHBIC
JIEKCHYECKHH 3HaKOMEBIe O0MIHe U TEMBI
MUHHMYM, npodeCcCHOHANLHBIE
OTHOCSIIUHCS K TEMBI
OTIMCAHUIO CTPOUTH TIPOCTHIC
TPEAMETOB, BBICKA3bIBAHUS O
CPENICTB | cebOe u 0 cBoel




IIPOLIECCOB poheCCHOHATBHOM
npodecCHOHATBHOH JIeSITEITEHOCTH
NesITeTbHOCTH KpaTko
0COOCHHOCTH 000CHOBEIBATh H
TIPOM3HOIICHUS OOBSICHUTH CBOH
MpaBuJIa YTCHUS JeficTBHA (TEKyIIre
TEKCTOB Y TUTAHUPYEMBIE)
npoecCHOHAIBHO MUCaTh POCTHIE
HaTpPaBJIEHHOCTH CBSI3HBIC COOOIICHHUS
Ha 3HAKOMBIE MU
MHTEPECYIOIIHEe
npodecCHOHATHHBIE
TEMBI

Ilepeyens Tpe0yeMOro KOMINOHEHTHOT0 COCTABA KOMIIETEHIU

B pesynbpTare ocBoeHUs y4eOHOM TUCIMIUIMHBI 00 yUarOIIUICS JOJKEH:
HNmeTh NpakTH4YeCKUH ONbIT:

1. TIpoOyieMHBIX U CIIOKHBIX CUTYaIIMI B Pa3JIMYHBIX KOHTEKCTaX;

2. TIPOBEJICHMSI aHAJTIU3a CIOXKHBIX CUTYAIil MPU PEIISHNHN 3a/1a4
npodeccruoHaIbHOM 1eITeNTbHOCTH;

3. pa3pabOTKH AEITEIHFHOCTHOTO TUTaHA JICHCTBHIA.

Ymern:

4. UCTIONB30BATh SI3BIKOBBIE CPEACTBA i OOmIeHHs (YCTHOIO U
MMCbMEHHOT0) Ha WHOCTPAHHOM SI3bIKE Ha Mpo(decCHOHANIbHBIE U
MOBCE/IHEBHBIE TEMBI;

5. BIIaJIeTh TEXHHUKOM mepeBoga (co cioBapeM) mpodeccruoHaIbHO-
OpPUEHTHUPOBAHHBIX TEKCTOB;

6. caMOCTOATENIBHO COBEPIICHCTBOBATh YCTHYHO M NMUCBMEHHYIO pEub,
MONOJIHATh ~ CIIOBApHBIM  3amac  JIGKCHKOM — TIpodeccHoHaIbHOM
HAaIllpaBJICHHOCTH, &  TaKXKe  JIEKCHYECKUMH  EIUHHUIAMU,
HEO0OXOIMMBIMU ISl pa3rOBOPHO-OBITOBOTO OOLIEHUS;

/. y4acTBOBAaTh B JUCKyccUu/Oeceie Ha 3HAKOMYIO TEMY;

8. ocymiecTBIATH 3ampoc u 00006menue nHpHopManuy;

9. oOpamaThcs 3a pa3bICHEHUSIMU;

BBIpAKaTb CBOE OTHOIIEHHWE (coryiacue, Hecorjacue, OIEHKY) K
BBICKa3bIBAHHUIO COOECEHNKA, CBOE MHEHHUE 10 00CYKIaeMOU TEME;

10.BcTymate B oOOmIeHHE (MOPOXKIACHUE WHUIMATUBHBIX PEIIIUK IS
Hayaja pa3roBopa, Mpu rnepexojie K HOBLIM TeMaMm);

11.monnmepxuBaTh  OOIIGHHWE WIIM TEPEXOAUTh K HOBOHM  TeMe

(MOpoKIIeHWE pEeaKTUBHBIX PEIJIMK — OTBETHl Ha BOMPOCHI
co0eceHUKA, a TaKXKe KOMMCHTApUH, 3aMEUYaHUs, BBIPAKCHHEC
OTHOIIICHUS );

12.3aBepmaTh OOIICHHE

13. nenatp cooOiieHus, cofepkaliue Haubosiaee BaxHYI0 HWH(GOPMAIUIO
10 TeMe, MpolieMe;

14.xpaTko nepegaBaTh Co/iep KaHMEe MOTydYeHHON HHpOpMaIny;




3HaTh:

15.B  coumepxaTeabHOM  IUTaHE  COBEPIICHCTBOBATH  CMBICIOBYIO
3aBEpPIICHHOCTh, JIOTUYHOCTh, IIEJIOCTHOCTh, BBIPA3UTEIBLHOCTh U
YMECTHOCTb.

16. cocTaBUTh HEOOIBINON pacckas (dcce);

17.3am01HsATh AHKETHI, OJaHKH;

18.HanmncaTh TE3UCHI, KOHCIIEKTHI COOOIIEHHMS, B TOM YHKCJIE HAa OCHOBE
paboOThHI C TEKCTOM.

19.moHMMaTh OCHOBHOE COJIEp)KAHHE TEKCTOB MOHOJIOIMYECKOT0 U
JUATIOTMYECKOTO XapaKTepa B paMKax U3y4aeMbIX TEM;

20. moHUMAaTh BBICKA3bIBAHUA cobeceqHUKA B HanoOosee
pacnpoCTpaHEHHBIX  CTAHAAPTHBIX  CHUTYAIlUsAX  ITOBCEIHEBHOTO
0OILIIEHUSL.

21. oTAenATh INaBHYIO HHPOPMALIUIO OT BTOPOCTENEHHOM;

22. BBISBJIATH HaubOOJIEE 3HAUNMbIE (DAKTHI;

23.onpeaensaTh CBOE OTHOILLIEHUE K HUM, U3BJIEKaTh U3 ayAMOMaTepHUajoB
HEO0OXOIMMYIO UJIM UHTEPECYIOLLYIO0 HH(POpMALHIO.

24. n3BNEKaTh HEOOXOIUMYIO, MHTEPECYIOINIYIO HH(OPMALIUIO;

25.0TJeNTh IIaBHYI0 HHGOPMALIMIO OT BTOPOCTENEHHOI;

26.1CTIONb30BaTh MPUOOPETEHHBIE 3HAHUS W YMEHHUS B MPAKTHUECKON
JEeSITENIbHOCTU U TIOBCETHEBHOM JKH3HU.

27.podheccHOHATBPHYIO TEPMHUHOJOTHIO C(hephl HHIYCTPUM THUTAHUS,
COLIMANIbHO-KYJIbTYPHBIE HCUTYAIIMOHHO OOYCIIOBJIEHHBIE IpaBuia
OOILIIeHHS] HA THOCTPAHHOM SI3bIKE;

28.71EKCUYECKU M TpaMMAaTHYCCKHMH MHUHHUMYM, HCEOOXOJUMBIN IS
YTeHUsT W TepeBoja (COo ClIoBapeM) MWHOCTPAHHBIX TEKCTOB
npodeccrnoHanbHON HAMPaBICHHOCTH;

29.1pocThie MPEIOKEHUS, PACIPOCTPaHEHHBIE 3a CYET OJHOPOIHBIX
YJICHOB  TPEIJIOKCHUS  W/WIW  BTOPOCTECTICHHBIX  YJICHOB
MPEIOKEHUS;

30.mpenyiokeHrsT  YTBEPAUTEIbHBIE, BOIPOCHUTEIBHBIC, OTPUIIATEIbHEIE,
NOOYAUTENbHBIC U TOPSAOK CIOB B HUX; OC3JIMYHBIC MPEITIOKCHHUS;
CJIOKHOCOYMHEHHBIC MPEUTOKEHUs: OECCOI03HBIE U ¢ cOoro3amMu and,
but;

31l.uMsl CyIIECTBUTEIBHOE: €r0 OCHOBHBbIE (YHKIIMU B MPEIJIOKCHUU;
UMEHA CYIIECTBUTEIIbHBIC BO MHOKECTBEHHOM YHCIIe, 00pa30BaHHbIE
10 MPaBUITY, & TAK)KE UCKITIOUCHHUS.

32.apTUKJIb: ONpENEeICHHBIN, HeolpeeeHHbIN, HyleBoi. (OCHOBHbIE
ClIy4au  yHoOTpeOJICHHsI ONpPENENIEHHOTO ©  HEOMNpPEeaeIeHHOTO
apTUKIIS. YTNOTpeOJIeHHE CYIIEeCTBUTENbHBIX 0€3 apTHUKIIs,IMEeHA

npuiaratelibHble B TMOJOXKHUTEIbHOM,  CPaBHUTEIbHOU U
MPEBOCXO/IHON CTEMEHSX, OOpa30BaHHBIE MO MPABUIY, a TaKKe
HCKITFOUCHMSI.



33.Hapeuuss B CPaBHUTEILHOW W  TMPEBOCXOJHOM  CTEICHSIX.
Heonpenenenupie Hapeuns, MPOU3BOAHBIE OT SOME, any, every.

34.KonnyectBeHHble MecTouMmenusi much, many, few, a few, little, a
little. Tlomstme rnaroma-cBs3ku. OOpa3oBaHWe W yHOTpeOIeHHUE
riaroiioB B Present, Past, Future Simple/Indefinite, Present, Past,
Future Continuous/Progressive, Present, Past, Future Perfect

1.2.  Jranbl popMUpOBaAHUS KOMIIETeHIMIi

Bunsr pador
Pazpen Kon }
JIACIUTITHHBL, KoHkpeTru3zarusi KOMIeTeHINH
TeMa / Juist AYIITOPH | - cp | KOMIETE (3HaHUS i
, YMCHUS, TPAKTUICCKHIA OTIBIT)
ast HIUH
NPaKTUKA —
Tema 1. MOHOJIOT,
[IponykTsI acce, OK
IUTaHKSA U TIPOEKT, 1,2,34,56,78,9,
1,2 |1-59,10
CII0COOBI JIAAJIOT, 23, 30,
KYJIMHApHOU TECT,
00paboTKH IIEpecKas
Tewma 2.
MOHOJIOT,
Turnbr oce
IPEATPUAN | ipoext, | 44 | 1 010 23,12,10,7,19,18,21,1,2,3,4,6,11,
o maazor, | s 22,14, 20, 16, 11,17
T'0 MTUTAaHUS
TeCT,
u pabora
nepeckas
TepcoHaa
Tema 3. MOHOJIOT,
Crpykrypa 3cce,
MEHIO U HPOEKT, 5.6 OK 1,2,34,56,7,8,9,
peLenTh JIAAJIOT, 1-5,9,10 23, 30,1
omon TECT,
Tepeckas
Tewma 4.
KyxHs. MOHOJIOT,
[Ipousson acce,
CTBEHHBIE MIPOEKT, 78 OK 1,2, 345,6,7,8,9,
IIOMEIIEHUS U | JHAJIOT, ’ 1-5,9,10 23, 30,
000pyI0BaHU TECT,
e nepeckas
Tema 5. MOHOJIOT,
KyxoHnnas, acce,
CEpPBUPOBOYH MIPOEKT, 9.10 OK 1,2,34,56,7,8,9,
ast u GapHas IIAAJIOT, ' 1-5,9,10 23, 30,14,17,18,19,20
nocyza TECT,
repeckas
Tema 6. MOHOJIOT, 11- OK 1,2,3,45,6,7,8,9,
Oo6cyxu acce, 14 | 1-5,9,10 23, 30,34,33,32,31,11,14,17




BaHHE MIPOCKT,
MTOCETUTEIICH JTHAJIOT,
B peCTOpaHe TECT,
nepeckas
Tema 7. MOHOJIOT,
Cucrema acce,
7 3aKyTOK U MPOEKT, | 45 16 OK 1,2,3,4,5,6,7,8,9,
XpaHCHUS JIAAJIOT, ’ 1-5,9,10 23, 30,13,18,0,21,26,19,
MPOIYKTOB TeCT,
nepeckas
Tema 8 MOHOJIOT,
Opranuzanus acce,
8 paboTHI MPOCKT, 17- OK 1,2,3,45,6,7,8,9,
OapMeHa u JTAAJIOT, 18 | 1-5,9,10 23, 30, 16,18,19,20,14,19,10,11
COMeEJIIbE TECT,
nepeckas
Tema 9.
Kyxuu MOHOJIOT,
HApOJIOB acce,
9 MHpa U MIPOEKT, 19- OK 1, 2,345,6,7,8,9,
PEIeTIThI IIAAJIOT, 24 159,10 23,30,11,17,19,
MIPUTOTOBJICH TECT,
us 01101 nepeckas
2.HOK333T€JII/I, KPUTEPHUH OLCHKH KOMHeTeHHI/Iﬁ
2.1. Ctpykrypa ¢oHIa OLIEHOUYHBIX CPEACTB JIsl TEKYIIeil U MPOMEeKYTOYHOM
aTTecTalMu
Kon HanmenoBanue
KoHTpOIHpyeMER KOHTpOHpYe OIICHOYHOT'O CPe/ICTBA
Ne MOt [Ipomexyrounas
/1 pasieIbt (TeMI;I) KOMIICTCHITH N aTTecTalus
JUCIUATIIAHBI - Texkymuit KOHTPOJIb
YaCcTH)
1 2 3 4 5
Teopernueckuii
Tema 1. HpOHyK;H OK 1- TECT, IPOEKT, MOHOJIOT, BOIIPOC,
1 THTaHIA 1 SHOCO b 59,10 JMaor, cM/p, acce, MIPAKTUIECKOE
KYJIMHAPHOM
0BpaboTKH pedepar 3aj1aHue (mepeBo
TEKCTa)
Tema 2. Tunsl TECT, IPOEKT, MOHOJIOT, Teopernueckuii
TIPEATPUS THIA OK 1- JaJor, cM/p, acce, BOTIPOC,
2 OOIIIECTBEHHOTO 5910 pedepar MIPAKTHIECKOE
MTUTAHUS w 3aanue (epeBos
u pabora TEKCTa)
TIepCoHaa
3 Tema 3. OK 1- TECT, POEKT, MOHOJIOT, Teopernueckuit
CTpYKTYPa MEHIO 1 59,10 Jajor, cMm/p, acce, BOTIPOC,

10




peuentsl 0110 pedepar MPaKTUYECKOe
3a/1aHue (MepeBo/I
TEKCTa)
Tema 4. KyxHs. TECT, IPOEKT, MOHOJIOT, TeopeTnueckuii
[TpouzBoacTBEHH OK 1- Jmainor, cM/p, scce, BOIIPOC,
bIC IOMEIICHUS U 5910 pedepar MIPAKTUYECKOE
o0opyoBaHue " 3a/1aHue (TIePEeBOT
TEKCTa)
Tema 5. TECT, MPOEKT, MOHOJIOT, Teopernueckuit
Kyxonnasi, OK 1- Jualor, cm/p, scce, BOIIPOC,
CEepBUPOBOYHAS U 5910 pedepar MIPAKTUYECKOE
OapHas mocya ” 3agaHue (epeBoI
TEKCTa)
Tewma 6. TECT, IPOEKT, MOHOJIOT, Teopernueckuit
OGCHy)IiI/IBaHI/Ie OK 1- Jajor, cM/p, acce, BOITPOC,
MoceTuTeneil B 5.9.10 pedepar MIPAKTUIECKOE
pecTtopane 3aanue (mepeBoa
TEKCTa)
Tema 7. Crcrema TECT, POEKT, MOHOJIOT, Teopernueckuit
SAKYIIOK U XPAHCHYS OK 1- JUaor, cM/p, acce, BOIIPOC,
pedepar MIPAKTUIECKOE
IIPOAYKTOB 59,10
3agaHue (IepeBos
TEKCTa)
Tema 8 TECT, IPOEKT, MOHOJIOT, TeopeTnueckuii
Opraauzanus OK 1- JMaJior, cM/p, acce, BOTIPOC,
paboTel 6apmeHa 1 5910 pedepar MIPAKTUYECKOE
COMeEITbe ” 3a/1aHue (MepeBo/1
TEKCTa)
Tema 9. Kyxuau TECT, IPOEKT, MOHOJIOT, Teopernueckuii
HapoJIOB MHUpa U JMaJor, cM/p, acce, BOIIPOC,
peuenThbl OK 1- pedepar [IPaKTUYECKOE
MIPUTOTOBIICHUS 59,10 3aanue (mepeBos
OJIrO I TEKCTa)

2.2.1loka3aTe/iM, KpUTEPHHU U IIKAJIA OLeHKH C()OPMUPOBAHHBIX

KOMIIeTeHIIU I
Konx u HauMeHOBaHue CooTBeTCTBHE YPOBHEH OCBOCHUS KOMIICTCHIIMH TUIAHUPYEMbBIM
kommetenmuii (OK. T1K) pe3ynbTaTaM OOy4eHHs U KPUTEPUSAM UX OLICHUBAHUS
Ouenka
Y 10BIETBOPUTEIHLHO OTINYHO /3a4TECHO
/3a4TEHO
OK 1-5,9,10 Orenka Ornenka «xoporo» | OIleHKa «OTIUIHOY
«YIIOBJICTBOPUTEIIbH BBICTABJISACTCS BBICTaBJIICTCS
0% BBICTaBIISICTCS o0yyJaroremMycs, oOyuJatrormemycs,
oOyyaroniemycs, OOHAPYKUBIIEMY 00HapYXUBIIEMY
OOHAPYKUBIIEMY [TOJIHOE 3HAHUE BCECTOPOHHEE
3HAHWE OCHOBHOI'O y4eOHO- CHUCTEMATHYECKOE
y4eOHO- MIPOrPaMMHOTO 3HaHHE y4eOHO-
MPOTPaMMHOTO MaTepuaa, MIPOTPAMMHOTO
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MaTepuana B YCTICITHO MaTepuaina, yMeHue
o0Beme, BBIITOJIHUBLIEMY CBOOOJTHO
HEOOXOIMMOM JIJIsl | IMPELyCMOTPEHHBIE BBINOJTHATH
JambHENIIeH yaeObl IIPOrpaMMOit MIPaKTUYECKHUE
Y TIPEJCTOALEN 3ajauu, 3aJaHus,
paboTHI TIO YCBOMBILIEMY OCBOMBILIEMY
npodeccun, OCHOBHYIO OCHOBHYIO
CIPABIIAIOIIEMYCSI C | PEKOMEHJOBaHHYIO JUTEpaTypy U
BBITIOJTHEHUEM JUTEparTypy, 3HAKOMOMY C
3aJaHuH, [IOKa3aBLIEMY JIOIIOJTHUTEIILHON
NPEAYCMOTPEHHBIX | CUCTEMAaTHYECKUI JIUTEpPaTypoi,
MIPOrpamMMOoit, XapakTep 3HaHHUU PEKOMEHTIOBAaHHOM
oOyuaromemycs, 10 TUCUUIUINHE U MPOrpaMMOH,
o0afarommum CHOCOOHOMY K UX CTy/ICHTaM,
HEOOXOTUMBIMU CaMOCTOSITEJIbHOMY YCBOMBILIUM
3HaHUSAMH, HO MOTIOJTHEHUIO U B3aMMOCBSI3b
JIOTTYCTUBIIIUM OOHOBJIEHHIO B OCHOBHBIX MTOHSITUHN

X0J€e JaJbHEHUIIEeH
po¢eCCUOHATIEHO

HCTOYHOCTH B
OTBCTC HA OK3aMCHC

JUCIHHMIIIIMHBI B UX
3HA4YCHUU OJId

Y TIPY BBIMIOJTHEHUU | U J€ATENbHOCTH npuoOpeTaeMoit
9K3aMEHallMOHHBIX npodeccun,

3aJJaHUM: MIPOSIBUBIIEMY
TBOpPYECKHE

CIOCOOHOCTH B
[MOHUMAaHUU U
HCITOJIb30BaHUH
y4eOHo-
MPOTrPaMMHOTO
Marepuaia

Tunossie KpuTEpUH OIIEHKU CHOPMUPOBAHHOCTH KOMIIETECHIIUN

Onenka bann O0o00mIeHHAs OLIeHKa KOMIIETeHIIUH (2-5 6asioB)

«HeynoBneTBopUTETEHO 2 Ganna OOyvaromuiics He  OBJaAeNl  OLIEHUBAaeMOU
KOMIIETEHIIMEH, HE  pacKpblBaeT  CYIIHOCThb
NoCTaBleHHOW MpoOnembl. He ymeeT mpumeHSTh
TEOPETUYECKHE 3HAHUS B PEIICHUU NMPaKTHUYECKON
cutyaruu. JlomyckaeT OmUOKHM B NPUHUMaeMOM
pEIIeHUH, BBINOJHEHUM NPAaKTUYECKUX 3aJaHuil,
HE  YyBEpPEHO  OOOCHOBBIBAET  IOJyYEHHbIE
pe3ynbTaTel. Marepuasl H31araeTcsi HEJIOrHMYHO,
0EecCUCTEeMHO, HEJOCTaTOYHO TIPaMOTHO, 0e3
UCIIOJIb30BaHUS MPOQPECCHOHATBHBIX TEPMUHOB.

3 Gamna OOyuarommiica ocBoms 60-69 % oneHuBaemoi
KOMIIETEHIIMH, IOKa3bIBAET YJOBIETBOPUTEIbHbIE
3HaHUuA OCHOBHBIX BOITPOCOB MMporpaMMHOTO
MaTepuana, yMEHHE aHaJIM3UpOBaTh, JEJaTh
BBIBOABI B YCJIOBHUAX KOHerTHOﬁ CI/ITyaHI/IOHHOﬁ
3a1auu. W3naraer peleHue npoOIeMbl

HEAOCTAaTOYHO IIOJIHO, HCITOCIACA0BATCIIBHO,

((Y,Z[OBJ'ICTBOPI/ITGHBHO»
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JIOIYCKAaeT HETOYHOCTH B MNpO(ecCHOHATBHBIX
TEPMUHAX, 3aTpyAHIETCS JI0Ka3aTeIIbHO
000CHOBATh CBOM CYXKICHHUS

«Xopomo»

4 damna

OcBoun 70-89 % oneHuBacMoOll KOMIIETEHIIUH,
YMET MPUMEHATb TEOPETUYECKUE 3HAHHUA U
IIOJIyYCHHBIM IPAKTUYECKUH OIBIT B PEIICHUU
MIPAKTUYECKOU CUTYaLlUH. VYmeer
apryMEeHTUPOBAaTh CBOM BBIBOJBI U IPUHHUMAET
CaMOCTOSITENIBHBIE ~ PELICHMWs,, HO  JOIIYCKaeT
OTJIEJIbHBIE HETOYHOCTH, KAaK 110 COJAEP)KaHUIO0, TaK
U 10 YMEHUMO M HaBBIKAM IIPaKTHYECKOU
JESITETbHOCTH.

«OTIM4HO»

5 OaiutoB

OO6yuvarommiics ocomsn 90-100 % ocBamBaemoi
KOMIIETEHIINM, YMET CBA3bIBaTbh TEOPUI0 C
IIPAKTUKOM, [IPUMEHATH TIOJIy4E€HHBII
MPAKTUYECKUIT  ONBIT, AHAJIU3UPOBATH, JeEjaTh
BBIBOJIbI, IPUMEHATH CAMOCTOSITEIIbHBIE PEIICHUS B
KOHKPETHOH npodeccuoHaIbHON CUTYyalluH,
BBICKA3bIBAET M OOOCHOBBIBACT CBOU CYXKIICHUSI.
Brnaneer HaBbIKaMU MPAKTUYECKOW NE€SATEIBLHOCTH,
IOKA3bIBACT COOTBETCTBHE BCEM KOMIIOHCHTAM
KOMIIETEHIIMK. Braneer ycTHOW W NHCHbMEHHOM
KOMMYHUKAIIMEH, JIOTHYECKU MPABUIIBHO H3JIaraeT
OTBET.

3. TunoBble KOHTPOJIbHBIE 3a]aHHUSI WM HHbIE MATEPHAJIbI, HEOOX0IMMbI€ JIJIA
OlleHKM 3HAHM, YMEeHHUI, HABBIKOB U (WJIH) ONBITA 1eATEJTbHOCTH,

XapaKTepu3yIIUX 3Tanbl (POPMUPOBAHUS KOMIIETEHIM B pouecce
OCBOEHHUs 00pa30BaTeJbHONH NMPOrPaMMBbl

3.1. Texkymas arrecrauus

3aganus 11 NPOEKTOB

1o TeMam
1. TIpoyKThl MUTAHUS ¥ CTIOCOOBI KyJTMHAPHOU 00paboTKU
2. Tunbl npeAnpuUsITHL 001IECTBEHHOTO MUTAHUA U padoTa rmepcoHasna
3.CTpyKTypa MEHIO U PElenThI OJIro
4.KyxHs, TPOU3BOJICTBEHHbIE TTOMEIIIEHUS U 000PYy/I0BaHUE
5.KyxoHnHas, cepBupoBoUHast 1 6apHas mocyzaa
6. O0cmyxuBaHUE MMOCETUTENEH B peCTOpaHe
7.CucreMa 3aKyIoK ¥ XpaHEHHUs TPOTyKTOB
8. Opranu3zanus paboThl 0apMeHa B COMEINbE
9.KyxHs HapoJ10B MUpa U PELENTh IPUTOTOBJICHUS OJI0J, TMPOBEpPSIEMbIE

koMmnereHnuu OK 1-5,9,1

3aaHue: MOATOTOBUTH NMPE3EHTAIIMIO HA aHTJTUHCKOM/HEMEIIKOM SI3bIKaX.

13



TpCﬁOBaHI/IH K COACPKAHUIO: HMCIIOJIB30BATh TCPMHUHBI U JICKCHUKY I10 ,Z[aHHOﬁ
TeMe Ha aHTJIUHCKOM/ HEMCIKOM A3bIKAaX.

TpeOoBanusi K 0QOPMIIEHHIO: THUTYJBHBIM Clal]] ¢ HAa3BAaHUEM TEMbI U
aBTopa pabOThI, COJEpKaHHWE CJANIOB Ha AHTJIMHCKOM/HEMEIKOM SI3bIKaxX; B
KaXKJIOM CJIaiiJie 110 OJIHOMY TPEJIJIOKEHUIO; Ha ciaiijie 00s3aTelIbHO UCIIOJIb30BaTh
WJUTIOCTPALIMIO.

Kpurepun oueHMBaHUSA MpPe3eHTAIUN:

Ne i/ Kpurepun onenkn

1. Kpurtepuu ouenku npezenranuu (5 6a/110B)

O0wem npesenraiuu (8-10)

Hannmume  pa3HOOOpa3HOro HArjasgHOTO Matepuana (PUCYHOK,
TaOJIUIIBI, TUATPAMM, CXEMBI, ()OTO)

TexHuyeckass TPaMOTHOCTh BBITIOJHEHHs mpe3eHTanuu ((popmar,
o0beM TekcTa He Oosee 40 cinoB, mpudT)

YMECTHOCTh  HCIIONIb30BaHUS aHuManuu (3BYKOB, 3(deKTos,
MY3BIKH)

DcTeTU4ecKuil BUI pe3eHTaluu (IIBET, COPa3MEPHOCTh KapTHUHOK,
mpudTOB)

2. Kputepnu ouenku conep:xanusi npesenranuu (5 6anion)

CooTBeTcTBHE MEKIY TEMOH U COAEPKAHUEM
WNudopmaTuBHas HACHIILIEHHOCTH TPOEKTa
Jlormueckoe M3I0KEHUE MaTepraa

3. Kputepnu ouenku 3amutsi npe3entanuu (5 6a110B)

TouHoe cnenoBanue periaMeHTy (2-3 MUHYTHI)

SI3bIKOBas MPABUIIBHOCTH peur (IpaMMaTHYECKasl, JICKCUIEeCKas,
(dhoneTHueCcKas)

Crenens BrajeHUs MaTepraioM (CBOOOHOE — 0€3 OTOpHI,
HECBOOOHOE — C OTTOPOH)

CaMocCTOsTEIbHOE YIIPaBICHHE Cali]aMU MTPE3CHTAINH

HUTOIO:

13-15 6amnoB - «5»
10-12 6amioB — «4»
7-9 6amnoB — «3»
Wrorosas ornenka :

TecToBble 3agaHUSA 1O Y4eOHON JUCHMILIUHE
OI1. 07 UHocTpaHHbIii A3bIK B NPO(eCCHOHATbHOM AeATeJIbHOCTH
10 TEMaM

1. IIponyKThl MUTAaHMS U CIOCOOBI KyJIMHAPHOU 00paboTKH
2. Tumnbl npeanpusTHI 001IECTBEHHOTO MUTAHUS U padoTa mepcoHasna
3. CTpyKTypa MEHIO U PELenThl OJI0T
4.KyxHs, TpOU3BOACTBEHHBIE TOMEIICHUS 1 000pyI0BaHHE
14




5.KyxoHHas1, cepBupoBOYHas 1 6apHas mocyaa
6. O6cmyxuBaHUE MOCETUTENEH B PECTOpaHe
7.Cucrema 3aKyIoK U XpaHEeHUs MTPOAYKTOB
8. Opranuzanus paboThl OapMeHa ¥ COMEINbE

9.KyxHs HapoJI0B MUpPaA U PEIENThl TPUTOTOBJICHHUS OJII0]], IPOBEPSEMBbIC

komnerennun OK 1-5,9,1

TEST Nel (Interior and restaurant sections).

Bapuant 1

1.3anoJIHATE MPONYCKH CIIOBAMH U3 MPABON KOJIOHKH:

On the 1st of September a new restaurant

“Palace” opened (1) in the city center.............. 2)
children’s

from the zoo. They serve................ (3) cuisine. The
restaurant is not very big, there are only 30 ........ 4)

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

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

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

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

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

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

much

Ccosts
opened

close

works
not far
Italy
prices

service

is closed
riendly
Italian

from



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

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

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

........... (20) park ............(21) it.

2 BribepuTe npaBWIbHBINA BApUAHT OTBETA!

car

seats

many

on

menu

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

a. toilets b. cloakroom c. dance floor
1.Gent’s is a toilet........ men.

a. from b. for c. to

2. Guests.............. in the cloak room.

a. leave coats b. book tables c. make orders
3. Chef is in charge of the ...........

a. restaurant b. kitchen c. dining room

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

a. on b. with c.in

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

a. bills b. pastry c. fish dishes
6. Ao mixes cocktails

a. wine waiter b. bartender C. cook
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7. Desserts are prepared ina .........

a. dishwashing section b. vegetable section C. pastry section
8. A....... looks after wines.
a. wine waiter b. waitress C. cashier

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

a. food b. service c. bills

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

a. in a smoking section b. on the dance floor c. on the terrace
3. [TepeBeauTe ¢ pycCKOTO SI3bIKA HA AHTITUHCKUAN

1. Toprosslii 3a;1 HAXOUTCS CHPABA.

2. Korma BbI 3aX07MTE B HAIIl PECTOPAH, BbI BUIUTE Pa3CBalIKy CJIeBa, 3aTEM
oap.

3. B cepennHe KyxHU HAXOAATCS TUTMTHI U TICUH.

4. Ha KyXH€ HECKOJIbKO XOJIOIMJIbHUKOB U MOPO3WIbHAsI Kamepa.
5. ToproBblii 3a1 AETUTCS HA 30HY AJIA KYPSAUIUX U HEKYPSIIIIHX.
6. Iled moBap oTBeUyaeT 3a KAUYECTBO MHIITH.

7. Tyalersl pacroJIOXKEHBI PSIZIOM C Pa3eBaIKOM.

8. OdunmanTte! 6epyT 3aKa3bl y TOCTEH.

9. bapmeH roToBUT HAIUTKU U OOCTYKMBAET rocTell B 6ape.

BapuanT 2

Test 2. Food & explaining dishes.

1. BeiGepute npaBuiIbHBIN BapUaHT OTBETA!
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Example: A vase for...a.. is in the middle of the table.

a. flowers b. cigarettes C. pencils

1. First we place. ..

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

2. A side plate is...

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

a. a glass b. a bowl c. a butter knife
4.......... is to the right and left of the plate

a. knife and fork b. fork and spoon c. knife and spoon

5. A soup spoon is outside ...

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

B.cvrennn Is above the soup spoon.

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

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

A. a dirty napkin b. correctly folded napkin C. a torn napkin.
8. Thereis ...... in the middle of the table.

a. an ashtray b. a wine glass c. aside plate

9. We leave only......... before we bring the dessert menu.

a. a soup plate b. cutlery c. awine glass.

10. We light the candle if it is.... .

a. morning b. evening c. weekend
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2. PaccraBbTe c10Ba B COOTBCTCTBYIOIIIYIO KOJIOHKY.

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

poultry

meat

offal
vegetables
fish

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

Fish dishes

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

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

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

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

Bapwuant 3

Test No3 Menu & explaining dishes

1.3anonHUTE TaOIUIy — pa3IeTbl MEHIO COOTBETCTBYIONUMU OJIFOIaMH, KaK
IIOKa3aHO Ha IpUMEpE:
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Appetizers
soups

3

Main dishes

fish -
poultry -

meat -

Side dishes

Desserts

Raspberry in red currant jelly
Chicken stew with prunes
Pea soup with smoked chicken;
Steamed vegetables
Strawberries with whipped cream.
Jellied pike perch
Fresh vegetables assorted
Herring in mustard sauce
Mashed potatoes

Boiled rice
Pistachios ice cream
Tomatoes filled with spicy curds and herbs
Grilled trout with tarragon

Pears with ginger

Shrimp cocktail

Goose liver pate

Cream soup of cauliflower

Pork chopped with pineapple and cheese
Ham rolls with horseradish

Baked lamb ribs

French onion soup

Sole baked with cream

Biscuits with cinnamon

Fried turkey fillet

Eel stew in white wine

Pan cakes stuffed with minced beef

2. IlepeBeauTe MEHIO C PYCCKOTO A3bIKA HA AHTJIMNCKHI:

Menro
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X0JI0AHBIE 3aKYCKH

e Caiar U3 peauca u orypla c siiiiom, 3anpaBiIeHHbIN MailoOHE30M

e YepHas MKpa, NoJaéTcsi C MacJoOM U TOCTaMU

e MsicHast X0no/qHas Tapeika (BETYMHA, XOJI0/Hasl OTBapHas TEISATUHA, SI3bIK,
KoJibac, KypuHbIE PYJIETUKH) TOJAETCS CO CBEXKHUM OI'YPLIOM, TOMUIOPOM,
JIMCTOM cajaTa, XpeHOM U FOpUHnIIei

e TBopor ¢ nomunopom( [Tomuaop, HAUMHEHHBINA TBOPOIOM C YECHOKOM,
TapXyHOM U CBEKEMOJIOTHIM YEPHBIM NEPIIEM) MOAAETCS OXJIAKICHHBIM.

OcHOBHBIE 0JI0/1a

OBominble ronyOubl —KamnyctHelie pynerbi(dapiil U3 MOPKOBH, JTyKa, Celibliepest
Y METPYLLIKH , 3aBEPHYTHIN B KAITyCTHBIN JIUCT, TYLIECHBIN C

OMHJIOPOM )ITOAAETCS B TOPILIOYKE.

JKapeHblil OCbMUHOT, TTOJAETCA C TEPTHIM CHIPOM.

Cynax c oBoIiamu, TyIIEHbIN B IAMIIAHCKOM (Kabauku, kKapTodesb, MOPKOBb,
Oonrapckuii mepetl.

Hare with mushrooms (hare, onion, garlic, champignons), served in sauce made
from sour - cream, dry red wine, pepper, cloves and dry spicy herbs.
3aifuaTrHa ¢ Tpubamu (3aiiyaTHHa, JIYK, YECHOK, MMAMITMHbOHBI) MOAAETCS B
COyC€ U3 CMETaHbl, KPAaCHOT'O CyXOr0 BUHA, MEpLa, TBO3AUKHU U CYXUX MPSHBIX

TpaB

["apuupsb!
e OTBapHOI MOJIOI0M KapTO(hETh C YKPOIIOM
e [[BeTHas kamycra Ha napy

JecepTsl

JlecepT U3 YEPHUKHU CO B3OUTHIMU CIIMBKAMU

CBexHii mepcuk ¢ CUPOIIOM U3 MATHI U JaBpoBoro jucta(Caxap, MsrTa,
JIABPOBBI JIUCT, COK JIaliMa) OJIa€TCs C MOPOKEHBIM

MoouHbIeM U KpYIIsIHBIE O1r01a

e JKapeHsbIii ChIp(JTOMTUKH ChIpa, OOBAJISTHHBIC B SIUIIE U CyXapsX, )KapeHbIC HA
PACTUTENILHOM MACJI€) MOJAI0TCS C TPAaBAMU U CBEKUM ITOMUJIOPOM.

e OBcstHas Kalla ¢ MacjoM

3. Haiigute u ucnpaBbTe OMIMOKY:
Example: Pies are made from batter.

Pies are made from dough.
1. This dish is served with a pot.

2.What do you like to start with?
3. Meat plate assorted contains smoked halibut, mackerel and boiled sturgeon.
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4.Boiled means cooked in the oven.

5.I’d prefer mash potatoes.

6.Dolma is made from minced meat, wrapped in a cabbage leaf.
7.Ginger is a herb, but dill and tarragon are spices.

8.1’d like my salad dressed with olive butter.

9.Pan cakes are cooked in a pot.

10. Dairy products are: curds, prunes, milk and cheese

1. (60c.) IlpuBeanuTe pyCCKUil SKBUBAJIEHT Ha HEMEIIKUI SI3BIK
Der Vorname

(HECKOJIBKO OTBETOR)
1) ums
2) ceMbst
3) bamunus
4) npy3bs
[IpaBrIIBHBIE OTBETHI
1.

2. (60c.) BcraBbTe mOAXOASIIEE [TO CMBICITY BOIPOCHTEIBHOE CIIOBO
... heiBt deine Schwester?

(omuH oTBeT)
1) Wie
2) Was
3) Wer
4) Wen
HpaBI/IJ'ILHLIe OTBCTHI
1.

3. (60c.) BcraBbTe mOAXOASIIEE [TO CMBICITY BOIPOCHTEIBHOE CIIOBO
... studiert hier?

(onuH OTBET)
1) Wie
2) Was
3) Wer
4) Wo
[IpaBriIbHBIE OTBETHI
3.

4. (60c.) [TpuBeauTE HEMEIIKHUI SKBUBAJICHT
Qamwmins

(HECKOJIBKO OTBETOB)
1) Mein Name ist

2) Der Vorname

3) Ich heille
22



4) Der Familienname

HpaBI/IJ'IBHBIe OTBCTHI
4.

5. (60c.) HaiimuTe npeyioskeHUE ¢ HETIPABHILHBIM ITOPSIIKOM CJIOB

(oMH OTBET)
1) Wer ist das?

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

[IpaBrIIbHBIE OTBETHI
4.

6. (60c.) BcraBbTe raron-cBs3Ky B MpaBHIIbHOM Gopme
Paul und Monika ... Studenten

(HECKOJIKO OTBETOB)
1) ist
2) sind
3) bist
4) seid
[IpaBUIBHBIE OTBETHI
2.

7. (60c.) BcTaBbTe r1aros B mpaBUiIbHOM opme
Gabi studier.. an der Hochschule

(HECKOIIbKO OTBETOB)
1) -t
2) -st
3) -et
4) -en
[IpaBrIIbHBIE OTBETHI

1.

9. (60c.) BcTaBbTe r1aros B paBUiIbHOM hopme
Ich studier.. hier Musik

(omuH oTBET)
1) -e

2) -t

3) -st

4) -en

[IpaBrIIbHBIE OTBETHI
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1.

10. (60c.) Berasbre rinaron haben B npaBuisHO# hopme
Ich ... einen Bruder

(omuH oTBET)
1) haben

2) habt
3) habe
4) hat

[IpaBUIBHBIE OTBETHI

Kputepuu orieHUBaHUS

0-50 % - neygoBierBopuTeNnbHO. Pe3yabTaT HE JOCTUTHYT.
51 — 70 % - ynoBIE€TBOPUTENHHO.

71-84 % - xoporo.

85-100 % - oTmuHO.

Odopmiienne Tem aJis 3cce
(pedepaToB, 10KIAT0B, COOOIIEHNI)

Tewmsbl acce (pedepatoB, JOKIAI0B, COOOIICHHI)

110 TCMaM:
[TpoayKThl MUTaHUS U CLIOCOOBI KyJIMHAPHON 00paboTKH
Tuns! npeanpusaTHi OOIIECTBEHHOIO MUTaHUS U padoTa MepcoHana
CTpyKTypa MEHIO U peLenTsl 01t/
KyxHsi mpou3BoACTBEHHBIE TOMEIIECHUS U 000pyI0BaHUE
KyxonHas, cepBupoBouHas u 6apHas mocynaa
OO0cnyXUBaHUE TTOCETUTETIEH B pECTOpaHe
CucreMa 3aKymnoK M XpaHEHHsI IPOTYKTOB
Opranu3zanus paboTel 6apMeHa U COMETbE
KyxHst Hapo10B MHpa ¥ peuenThl MPUTOTOBIEHUS OO
npoBepsieMbie koMmnereHnuu OK 1-5,9,10

CoNoORrLDNDE

TpebGoBanus kK conep KaHMIO:

coOmonenne oObeMa paboOThl, COOTBETCTBHE TEME, OTPaKEHBI JIM BCE
yKa3aHHbIC B 3aJIaHUW aCIICKTHI, CTUJICBOE OPOPMIICHUE PEYH COOTBETCTBYET
TUIy 3aJaHUsl, apryMEHTAIlusi Ha COOTBETCTBYIOIIEM YPOBHE, COOIIOICHUE
HOPM BEXIIUBOCTH,
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Kpurepuu ouenuBanusi:

«5» - KOMMYHUKaTUBHas 3ajlaua pelieHa MOJTHOCThIO; BhICKa3bIBAHUE JIOTUYIHO,
UCIIOJIb30BaHbl CPEJCTBA JIOTUYECKON CBSI3U, COOMIOIEH (hOpMAT BBICKAa3bIBAHUS
U TEKCT TOJIEJIEH Ha a03allbl; JEKCHKAa COOTBETCTBYET MOCTABICHHOM 3ajave U
TpeOOBaHUSM JAHHOTO To0Ja OOYy4YeHHA.; WCIOJIb30BaHBI Pa3HOOOpa3HbIC
rpaMMaTHYeCKHe KOHCTPYKIIMM B COOTBETCTBUM C TOCTABICHHOW 3amadeil u
TpeOOBaHUAM JIaHHOTO rojia 00y4eHHUs SA3bIKY, TPAMMATHYECKUE OLIUOKHU JTNOO
OTCYTCTBYIOT, JIUOO HE MPEMSITCTBYIOT PEUICHUI0O KOMMYHUKATHUBHOM 3aJayu.;
opdorpaduueckue OmMUOKH OTCYTCTBYIOT, COOJIFOJIEHBI MpaBWja MyHKTYallUH:
NpEUIOKEHNUsI HAYMHAIOTCS C 3arjiaBHOM OYKBBI, B KOHLIE MPEIJIOKEHUS CTOUT
TOYKA, BOMPOCUTEIHHBIA WM BOCKIMIATENBHBIN 3HAK, a TakXe COOIIOCHBI
OCHOBHBIE IIPAaBHUJIa PACCTAHOBKH 3aIlSATHIX.

«4» - KOMMYHUKATUBHAs 33/1a4ya PEIIeHa MOJHOCThIO; BBICKA3bIBAHUE JIOTUYHO,
UCTIOJIb30BaHbl CPEJICTBA JIOTUYECKON CBSI3U, COOIIOICH (hOpMAT BHICKA3bIBAaHUS
U TEKCT MOJEJeH Ha a03allbl.; JIEKCMKA COOTBETCTBYET MOCTABJICHHON 3a/1ayue U
TpeOOBaHUSIM JaHHOTO ToAa oOydeHms. Ho wWMeroTcs He3HAYUTEIbHbBIS
OLIMOKHU.; HCIOJB30BAaHbl Pa3HOOOpa3Hble TpaMMAaTUYECKHE KOHCTPYKIIMHU B
COOTBETCTBHM C TIOCTaBJIICHHOM 3ajaueid W TpeOOBaHUSIM JaHHOTO Toja
OoOy4eHHsl SI3bIKYy, TpaMMaTHYEeCKHE OIIMOKM HE3HAYUTENbHO MNPENATCTBYIOT
pelieHrni0 KOMMYHUKATUBHOW 3a/laud.; He3HayuTelbHbIe opdorpaduyueckue
OIMOKH, COOJIFOICHBI TpaBUjia IMYyHKTYaIluu: MPEIJIOKEHUS HAYUHAIOTCS C
3arjJaBHOM OYKBBI, B KOHIIE MPE/JIOKEHUSI CTOUT TOYKA, BOMPOCUTEIbHBIA UITU
BOCKJIMIIATEIbHBIN 3HAK, a TaK)Xe COOJIFOEHBI OCHOBHBIE MPABUJIA PACCTAHOBKHU
3aMAThIX.

«3» - KOMMYHHMKAaTHMBHAas 3ajladya pelIeHa., BbICKa3bIBAHUE HEIOTUYHO,
HEaJIeKBaTHO MCIOJIb30BaHbl CPEJICTBA JIOTUYECKOM CBSI3U, TEKCT HEMPABUIBHO
mojmeneH Ha ab3ampl, HO (opMaT BBICKA3bIBaHUSA COOJIONEH.; MECTaMu
HEaJIeKBaTHOE YIOTpeOJieHnEe JIEKCUKU.; UMEIOTCS TpyOble TrpaMMaTHYECKUe
OIIHUOKU.; HE3HAUUTENbHbIEe opdorpaduyeckue OMOKU, He BCEria COOJI0ICHbI
MpaBuIa MyHKTYaIUK: HE BCE MPE/JI0KCHNUSI HAUMHAIOTCS C 3arJIaBHOUM OYKBBI, B
KOHIIE HE BCEX NPEMIOKEHUM CTOUT TOUKA, BOMPOCUTEIBHBIA WIH
BOCKJIMIIATEIIbHBIA 3HAK, a Takke HE COONIONEHb OCHOBHBIC IpaBHIIa
PAcCCTaHOBKH 3arsIThIX.

«2» - KOMMYHHKaTHBHas 3ajaya HE PEIEHA.; BbICKA3bIBAHUE HEJIIOTWUYHO, HE
UCIIONIb30BAaHbl  CPECTBA JIOTMYECKOW CBsI3M, He coOmogeH ¢opmar
BBICKA3bIBaHUS, TEKCT HE TMOAEIEH Ha al3ampbl.; OOJbLIIOE KOJIMYECTBO
JEKCHYECKUX OIIUOOK; OOJIbIIOEe KOMUYECTBO TPaMMATHYECKHX OLIMOOK.;
3HauuTeIbHblE opdorpaduueckue oOmMOKM, HE COOJIOJEHBI MpaBuia
MYHKTYallMU: HE BCE MPEJIOKEHHS] HAUWHAIOTCS C 3arjaBHOM OYKBBI, B KOHIIE
HE BCEX MPENJIOMKEHUN CTOUT TOYKA, BOMPOCHUTENIbHBIM MM BOCKIMIIATEIbHBIN
3HaK, a TAaKXKe HE COOIIOICHBI OCHOBHBIE MTPaBUJIa PACCTAHOBKH 3aIATHIX.
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OdopmiieHne KOMILUIEKTA 3aJaHUI 110 BUAaM padoT
(aynupoBaHue, roBopeHne, YTeHNE, MICHMO)

Komruiekt 3aanuil 1uist BRINOJHEHUST MPAKTHUECKUX padoT

no teme 1. IIpoaykThl NUTAHUS U CIOCOOBI KYJIUHAPHOI 00padoTKH,
npoBepseMble KoMIieTeHnuu OK 1-5,9,10

BrinonHuTe NeKCUKO-rpaMMaTHyecKue 3aaHus 1no reMe «OBoIM U GpyKThI»
JlaitTe onpeneneHue CIeayrmuM IMPOAYKTaM:

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

2. It is the meat from a bull or a cow.

3. Itis a vegetable. We eat the dark red part that grows under the ground.
4. It is a shopkeeper who sells fruit and vegetables.

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

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

4. TlepeBenuTe Ha PYCCKUH S3bIK KyITUHAPHBIN penent “Mushroom Soup”

*1 pound mushrooms

*4 cups fresh or canned chicken broth

*V/4 cup butter

+2 tablespoons flour

esalt and freshly ground pepper to taste

%4 cup dry sherry
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*/% cup heavy cream

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

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

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

Yield: four or six servings.

5. BeiGepure npaBUIbHBIN OTBET:

1.How much ... this wine cost?

a) is b) does c) do

2) They ... serve roast goose today.
a) don’t b) aren’t ¢) doesn’t

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

a) bakes b) baked c) is baking

4) I"d like a table ... the window.
a) by b) at ¢) on

5) The same ... me, please.

a) to b) for c¢) about
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6. [TepeBeauTe comepxkaHue CiaeAyIONeN CUTyalluy Ha aHTJIMUCKUN S3BIK:
- 1oOpbIit AeHb, cop.

- Bot meHr0.

- C yero xenaere HayaTh?

- [IpeanounTaere ooy U PPyKTHI?

- Torna Bo3pMuTe Haiie pupmMeHHOE OJIF010 — OBOIIIHOE ACCOPTH.

- He xemaere nu BUHO?

- O4eHb X0polIo.

- Sl mpunecy Bam BHHO 1 3aKyCKy IIPsIMO ceidac.

KomrmuiekT 3a1anuii 151 BBIMOJHEHUST MPAKTUYECKUX paboT
no TeMe 3. CTPyKTya MeHIO U pelenThl 0.J110/1, TPOBEPsEMble KOMIIETCHITNH
OK 1-5,9,10
Jlexcuko-rpaMmMaTHIECKHE yIpaxHEHUs 110 TeMe «1-e u 2-e Omromay

1. [IpounTaiiTe U IEPEBEAUTE OAUAJIOT.

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

» We'd like to have supper.

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

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

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

» And the main course.

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

- Okay gentlemen. I'll serve you immediately.

2. IlocTaBbTE TJ1aroJjbl, CTOAINME B CKOOKax B HYXHVIO d)ODMV.
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. Sorry we (to have got/not) fruit ice-cream today.

N

. This restaurant (to offer) Ukrainian cuisine.

w

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

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

o1

. What dishes you (to offer) for dinner?

6. Orange jam (to be called) marmalade.

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

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

3. Haitmmre o cioBapro nepeBoji JaHHOM JIEKCUKU.

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

4. TIpeoOpa3yiTe NaHHBIE IPEJUIOKEHNSA B OTPUIATENILHBIE.

1. He gave a dinner party yesterday.

2. The man in black shirt is our manager.

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

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

5. BeiOepure nmpaBUILHBIA OTBET.

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

2....me two helpings of salmon please.
a) to bring; b) bring; c) brought

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

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

4. Here.....your lunch.

a) were; b) are; c) is.

6. 3agaiite OOMNNA ¥ CHEHAIBHBIN (K MOIYEPKHYTOMY CJIOBY) BOIIPOCHI K
CJICJIVIOIINM ITPEUIOKEHUSIM.

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

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

1. IlepeBennTe JaHHbBIE NIPEJIOKEHNS HA aHITIMMCKHUH SI3BIK, oOpalas
BHHMAaHHE Ha yIoTpeOJIeHNEe IPEUIOTOB.

1. Mexny 3aKyCKOM U BTOPBIMH OJIFOJIaMU 51 €M CYII.
2. PaioM ¢ yamkoi JIE)KUT JyaiiHast JIOKKA.

3. Ha 3aBTpak s mbio kode.

4. Ha cTosie 1eXUT CKaTepTh.

5. Msico mofatoT ¢ TapHUPOM.

6. OHa ect pbiOy Oe3 rapHupa.

IlepeBecTH Ha PYCCKHMH A3BIK PeleNThl NPUTOTOBJICHUS AHTJIUICKON
BbINEYKH MO TeMe «XJ1e000y10UHbIe U3/IeTH»
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Recipe Russian cake with cabbage and eggs

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

Ingredients:

« flour - 1 kg;

* butter — 350 grams;

* water — 2.5 cups;

* yeast — 25 grams;

e milk — 200 ml;

* egg — 5 pieces;

* salt;

« cabbage — 1 large loaf.

Method of preparation

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

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

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

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

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

Bon appetit!

Charlotte Ingredients: 3 eggs 1 cup sugar 1 cup flour 3 apples Method: Wash
and dry the apples then cut each one into four wedges, then core and slice. Set
aside. In a large bowl mix thoroughly the flour, sugar, and three eggs to form a
batter. Line a 3 inch deep baking tray with parchment, greased to prevent
sticking. Put the apples in the dish then pour the batter over them. Bake at 180
degrees Celsius for 35-40 minutes till brown and a wooden pick inserted into
the cake comes out clean.

Ham and egg sandwich - Ingredients: 4 eggs, hard-boiled 2 tbsp reduced-fat
mayonnaise 1 pinch ground black pepper 8 slices wholemeal bread from a large
loaf 4 wafer-thin slices roast ham 4 Iceberg lettuce leaves, shredded 4 tomatoes,
sliced carrot, celery and cucumber sticks, to serve Method: Shell the hard-
boiled eggs and chop them finely. Mix with the mayonnaise and season with
ground black pepper. Spread the egg mixture over 4 slices of wholemeal bread,
top with a slice of ham, then finish off with the lettuce and tomatoes. Sandwich
together with the remaining slices of wholemeal bread. Cut the sandwiches in
half. Wrap in cling film and keep chilled until ready to eat. Serve with carrot,
celery and cucumber sticks. Tip 1: Use cress or watercress instead of Iceberg
lettuce, if you prefer. Tip 2: For a vegetarian version, use 50g grated reduced-
fat hard cheese instead of ham. Tip 3: Try topping the ham with some grated
carrot or sliced cucumber instead of tomatoes, for a change.

Peuenrtypa npurotoBieHus ppIOHBIX OJIIO]T

1. BeimostauTe EcbMeHHBIH epeBot Tekcta “Fish and Chips”, obparas
BHUMaHUE Ha ynoTpeOJieHHue riarojonto be, to have.

2. TlepenenaiiTe nepBoe NpeiIoKEHNUE B BOMPOCUTEIHHOE U OTPHUIIATEIIHLHOE.
Fish and Chips

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

“Fish and Chips” shops and restaurants which sell this food from 11 a.m. until 2
p.m.
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and from 5 p.m. until 7 p.m. A shop-assistant puts chips into a paper bag and a
piece of fish on the top, then he sprinkles it with vinegar and salt and wraps all
this in an old newspaper to keep them warm. You can eat fish and chips in a
café or take it away and have them while walking down the street, just like the
Londoners do.

1. OTBeThTE HA BONPOCHI K TEKCTY:

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

3. Where can you buy this food?

4. Do you think it is healthy food?

6. 3armoyiHUTE MPOITYCKU apTUKIIsAMU (a, an, the), rae Heooxomumo:

Here is ... menu. Give me ... corn flakes with ... milk, ... rasher or two of

bacon and ... fried eggs. Coffee and ... caviar sandwich, please. | want tea with
... sugar.

7. ITocTaBbTe TIAroybl B CKOOKax B HYKHOM BPCMCHHU U IICPCBCAUTC TUAJIOTA:

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

Certainly. Here it is.

You (to have) honey or jam?

Honey, please.

You (to take) apple or cherry pie?

Cherry pie, please.
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| (to give) you a little more cheese tart?

Yes, please.

| (to bring) you another cup of tea?

No, thanks.

KommuiekT 3a1anuii /17151 BEITIOJIHEHUST TPAKTUYECKUX paboT
no teme 4. KyxHs. mpou3BOICTBEHHbIE TOMEIIEHUS 1 000py10BaHUE,
IpoBepsieMbie koMiieTeHnuu OK 1-5,9,10
1.IlepeBeauTe C QHIJI. A3 HA PYCCKHUIM:

Glass
Grater

Jug

Juicer
Kettle
Kitchen scales
Knife
Ladle

Meat fork
Microwave
Mincer
Mixer
Napkin
Oven
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Oven glove

2. IlepeBeauTe C pyCCKOro Ha aHIJLS3

O6apOeKto, MaHTa
MUCKa

XJIEOHUIIA

Tapenka s xjaeba
Oyder

TymMOOUYKa
JonaTtka Jyisi TopTa
OaHKa ISt Kpyn
CTyM

BEIEPKO IS IIAMIIAHCKOT O
MOPO3HIIKA
bapdop

CepBaHT
Ko(eBapka

3. CocTaBbTe 5 BOIIPOCOB K TEKCTYV:

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

KomrmutekT 3aianuii /151 BEIOJIHEHUST MPAKTUYECKUX paboT
no teme 6. OOCTyKMBaHUE TOCETUTENEH B peCTOpaHe, IPOBEPsEMbIC
koMmnereHu OK 1-5,9,10

1. BcraBeTe HCO6XOI[I/IMBI€ CJIOBA NIOAYUYCPKHUTEC UX U IICPECBCAUTEC
IIPECAIOKCHUA .

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

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

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

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

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

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

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

She plans the menu and the staff in the kitchen. 18. The restaurant hall
has modern design with light-blue carpet and walls, black chairs and white

, sparkling and glasses. 19. All dishes are always

. 20. Customers like the of this restaurant and the

reputation of the place.

2. BcraBbTe HYKHBIC ITPCAJIOTH M IICPEBCANTEC ITPCAJIOKCHU .

(at, in, on, of)

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

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

3. IlepeBenure:

a.She had plans to be a baker.
b.Tom is a best cook in our family.
¢.When the position of chef was available, he asked to give it a try.

d. Unfortunately, many people are still poisoned by food and most worry about
becoming sick.

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

4.. CocTaBbTE CIIOBOCOYETAHUA:

1.Kitchen a) profession

2. valuable b) cook

3. future c) course

4. sanitation d) menu

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

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

Tpe6OBaHI/IH K 0(1)OpMJ'I€HI/IIO: 3allUChIBATh OTBCTHI UJIX IICPCBOA TCKCTA B
TCTPAaau 110 HHOCTPAHHOMY SA3bIKAM.

Cucrema u KPpUTCPHUH OLICHOK PC3YJIbTATOB TGKYHICI\;I arTecCrainuu
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[TucbMeHHBIN IEPEBOJ TEKCTA CO CIIOBAPEM

Onenka "oTanuHO" cTaBUTCA 3a JuTepaTypHblil iepeBoa 100% ob6bema TekcTa.
JHomnyckarotcst 1-2 ommOKH, HE UCKAKAKOIINE COACPKAHUE TEKCTA.

Ouenka "xopomo" cTaBUTCS 3a SKBUBaJeHTHYI0 mnepenauy 80% oO6béma
TEKCTa, JomycKatoTcs 1 - 2 olMOKH, HE UCKAKAIOIINE COAEPKaHUE TEKCTa; 3a
SKBUBAJIEHTHYIO mepenady cozaepxkanus 100% oOnéma Tekcrta, HO ¢3 - 5
OLIMOKaMHM, HE UCKAXKAIOIIMMH TOHUMAHHE TEKCTA.

Ouenka "ynoBineTBOpPUTENBbHO" cTaBUTCA 3a Oe3ommOouHbiil nepeBon 60%
o0béMa TekcTa; 3a nepeBos 80% obObéMa TekcTa U Oonee, comepKamuin S5 - 7
OLIMOOK,HE UCKAXKAIOLINX TTOHUMAaHHE COJIEpKAHNE TEKCTa.

Tembl caMOCTOSTEIBHBIX PAOOT.
Tema 1. IIpoayKThl MUTAHUS U CTIOCOOBI KYJMHAPHOH 00padoOTKH
Cm.p. 1 CocraBnenue kpoccBopioB 1o Teme «I[IpoayKThl nuTanus» (BHITOJHEHUE 3aJaHHM
Ha 3aKperyieHue U3y4eHHOTO).
CMm.p. 2 OcBoeHHE JEKCHMYECKOr0 Marepwaja mo Teme 1, 4TeHue, TMepeBO]] TEKCTOB,
BBINOJIHEHHE IPaMMaTHYECKUX YIPaXKHEHUH.
Tema 2. Tunbl npeANpUATHIA 00111€CTBEHHOT0 MU TAHUSA
U padora nepcoHajna
Cwm.p. 3.Hanmcars counmHenue Ha TeMy «PabGoTa KyxHW» (BBIIOJHEHHE 3alaHMii Ha
3aKperUieHUe U3y4eHHOTO).
CMm.p. 4.0cBoeHME JIEKCHYECKOIO MaTepuaja 10 TeMe 2, YTeHHE, INEPEeBOJ TEKCTOB,
BBITNIOJIHEHHE IPAMMATUYECKUX YIIPAKHEHUM.
Tema 3. CTPyKTypa MeHIO U pelenTsl 01101
CMm.p. 5.CocTaBuTh MeHIO pecTopaHa.
Cwm.p. 6. CocTaBuTh MEHIO Kade.
Tema4. Kyxus. [Ipon3BoacTBeHHbIC IOMeNIeHUS U 000PYA0BaHHE
Cwm.p. 7/8. Bomonnenue 3amanuii Ha 3aKpEIUIEHUE U3YyYEHHOTO: OCBOEHHE JIEKCHUYECKOTO
Matepuaja 1o TeMe 4, uTeHHe, IEepeBOJ TEKCTOB, BBIMOJIHEHHE TI'PAMMATHUYECKUX
ynpaxkHeHUi. CTeneHn CpaBHEHUsI TPUIIaraTesIbHbIX.
Tema 5. Kyxonnasi, ceppupoBouyHasi U 0apHasi mocyjaa
CMm.p. 9/10 BrinonHeHue 3aJaHUil Ha 3aKpeIUIEHHME M3YYEHHOI'O: OCBOEHHE JIEKCHYECKOIO
Marepuaja IO TeMe S5, uTeHHe, IepeBOJl TEKCTOB, BBINOJHEHWE TI'PaMMaTHYECKUX
YIPaKHEHUM.
Tema 6. O6cry:;KUBaHNe MOCETUTE el B pecTOpaHe
Cm.p. 11/12/12/14 CocraButh [uanoru 1o Temam:«3aka3 croiuka», «Pemenue
KOH(ITUKTOB.
Tema 7. CucTema 3aKynoK U XpaHeHUsI MPOIYKTOB
Cwm.p. 15/16 BeimonHeHue 3ajaHuil Ha 3aKpEIUICHUE M3YYEHHOTO: OCBOCHHE JIEKCUYECKOTO
MaTepualia MO TeMme 7, 4YTEeHHe, IepPeBOJ TEKCTOB, BBIOJHEHHE TI'pPaMMaTHYECKHX
YIPaKHEHUH .
Tema 8 Opranusamnusi paéboTbl 6apMeHa U COMeJIbe
Cm.p. 17/18 CocraButs auanoru na temy «O6ciyxupanue B 6ape».
Tema 9. Kyxuu HapoaoB MHpa U pelienThl IPUTOTOBJIEHHUA 01101
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Cm.p. 19/20/21/22/23/24 TloaroroBuTh mNpE3eHTAMM MO HAIMOHAILHBIM KYXHSM
(BBITIOJIHEHHE 3aJ]AHUI HA 3aKpEIUIEHHE M3Y4EeHHOI0): OCBOEHHE JIEKCHYECKOro Marepuana
o Teme 9, yTeHue, NepeBo]l TEKCTOB.

Kpureprun onleHUBaHMA AJ1s1 TPAKTHUECKUX M CAMOCTOSATEIBHBIX paloT:

Breimmonnenue monHoro oobema paboThl, 1-2 ommOKM MO 3HAHMIO MaTtepuana, padbora
BBHITMIOJTHEHA B CPOK M HAJJIEKalUM o0pa3oM odopmiieHa B TeTpaau AJis CAMOCTOSATEIbHbBIX U
MPAKTUIECKUX paOOT — OLIEHKA «OTITHYHOY,

Bemonnenne 90% o0bemMa pabOThI, HE3HAYUTEIBHBIC OIIMOKH 0 3HAHWIO MaTepuana,
paboTa BBHINONHEHA B CPOK M HauIeXamuM oOpa3oM odopmieHa B TeTpagu Ul
CaMOCTOSITENIbHBIX U MPAKTUYECKUX PAOOT — OI[EHKA «XOPOIIOY,

Bemonnenne 70% obbeMa, 1omyIieHHe 3HAYUTENbHBIX OIIMOOK MO 3HAHUIO MaTepHuala,
paboTa BBHINOJIHEHAa B CPOK M HaJuIeXalmuM o0pa3oM o¢opMiIeHa B TeTpaau IS
CaMOCTOSITENIHBIX U MPAKTUYECKUX pabOT — OLIEHKA «YIOBJIETBOPUTEIBLHOY,

Bemmonnenune 50% oOvema paboThl, 3HAUMTENbHBbIE OLIMOKM IO 3HAHMIO MaTepuala,
paboTa BBINIOJHEHA HE B CPOK M HE HAJJICKAIIMM o0pa3oM odopmieHa B TETpaau s

CaMOCTOATCIIBHBIX U MTPAKTUYCCKHUX pa60T — OLICHKAa «HCYIOBJIICTBOPUTCIBHO).

3.2. IIpome:kyTo4HAasi aTTeCTAIUSA

DK3aMeH 10 y4eOHOW AUCIUIUINHE TPOBOIUTCS C YIETOM PE3YIBTATOB TEKYIIIETO

KOHTPOJIS:
- obOyuaromuiics umeer MeHee 30% mPOMyCcKOB MPaAKTHUECKUX 3aHATHH;

- BBITIOJHCHBI U1 CAaHbI BCC CAMOCTOATCIBbHBIC pa6OTBI, MpeaAyCMOTPCHHBIC

IIPOrpaMMOH.

[TepedeHsb TeOpeTUUECKUX BOMPOCOB 1O TeMaM (1-ii Bompoc):
Tema 1. IIpoayKThl NUTAHUS U CIIOCOOBI KYJIHHAPHOI 00padOTKHN
1. Who runs the Restaurant?
2. Where do the guests leave their coats?

3. What are two main sections of any catering enterprise? Who are at the head
of these sections?
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4. Is there a separate section in a restaurant for special occasion parties?
5. Where are the cocktails mixed? Who work there?

6. Is there a special person who recommends wines?

7. Who deals with money and bills?

8. What shops is a kitchen divided to?

9. Is there a special section for desserts?

10. What appliances do modern kitchens have?

11. What utensils are used by cooks?

12. Why is it so important to keep the kitchen clean and in order?
Tema 2. UnTepbep u 060pya0BaHue pecTOPaHA

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

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

4. What shape tables are there in a restaurant?

5. Is there a special place to dance?

6. Where do the guests sit in the bar?

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

8. Where is our training restaurant located?
9. Who visits this restaurant?
10. When does it open\ close?

11. Is it expensive? \ How much is a three — course lunch?
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12. Describe the interior of “Baltiiski” restaurant.

Tema 2.1. OBomn

1. How do we call a department where we bye vegetables and greens?
2. Who are vegetarians?

3. What vegetables are planted in our region?

4. Give the examples of exotic vegetables

5. What herbs \ spices are used in culinary?

6. What ways are vegetables cooked?

7. What is the healthiest way to serve vegetables?

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

9. What salads can be dressed \ decorated with?

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

Tema 2.2. Msico

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

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

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

5. What kinds of poultry do you know?

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

8. What offal is?

41



9. What game can be found in our forests?

10. What are the popular Russian cold starters?

11. What kind of meat and poultry is favorite in your family?
Tema 3. Pb16a, MopenpoayKThI

1. What store do you go to buy seafood and fish?

2. What fish are Russian rivers rich in?

3. They say, people should eat fish. Why?

4. What is the most popular sea fish?

5. What are the best ways of cooking fish?

6. How pike perch is most often cooked?

7. What kinds of seafood do you know?

8. Is there a special way of eating oysters\ lobsters?

9. What seafood is Russia famous for?

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

11. What is the traditional way of serving caviar in Russia?
12. What fish and seafood dishes are your favorite\ you cook at home?
Tema 3. @pyKTHI, ATOABI

1. What fruit \ berries are the richest in vitamins?

2. What kinds of fruit are planted in our region \ in the South of our country?
3. What are the garden \ forest berries?

4. What is the best way to store berries?

5. What jam is advised to drink with tea when you catch a cold?
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6.

7.

8.

9.

What exotic fruit can you find in a supermarket? \ Do you often buy them?
What is the most delicious to your opinion?
What are sweet \ sour fruit and berries?

Do you often cook fruit salad? What ingredients do you need?

10. Haw can fruit salad be dressed?

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

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

Tema 3. MeHnio

1.

2.

8.

9.

Who is responsible for creating menu in the restaurant?

What is the definition of “MENU”*?

. What types of menu exist in cafes and restaurants?

. What does table de hote menu usually consist of?

. What does it mean: “free choice menu”

. Where can we find special menu for children? What dishes does it include?

. What is the difference between table de hote and a la carte menu?

What sections does standard a la carte menu have?

What is another name for starters?

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

Tema 3. 3akycku

1.

2.

3.

What are the most popular Russian starters?
What pickles can you offer to the guest??

What does the plate of meat assorted contain?
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4. What jellied dishes can you offer?
5. What kinds of fish can you see on a plate of fish assorted?
6. How is herring served?
7. What does the seafood cocktail consist of?
8. What herbs and vegetables can you put in a fresh vegetable salad?
9. Which vegetables are good to stew? Give examples of dishes.
10. Are there any starters made from chicken?
Tema 3. Cynsl
1. What country is clear soup originated from?
2. What and how is bullion served?
3. What are the most famous Russian soups?
4. What sorts of fish are better for “ucha™?
5. What sorts of meat are usually used for “Solianka”?
6. How do Russians dress “Okroshka” with?
7. What are the ingredients of Beetroot soup? \ How is it decorated?
8. What other cold soups do you know?
9. What is the difference between Russian and Ukrainian Borsch?
10. What soup made of lamb do you know?
11. What soup is your favorite?
12. Do you cook cold soups in your family in summer?
Tema 3. 'opsiume 611012

1. What poultry is traditionally served stuffed? \ What fillings are used?
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2. What are the ingredients of Chicken Kiev?

3. How is Chicken Kiev cooked and served?

4. What is the best mince for cutlets?

5. What is the origin of Beef Stroganov?

6. How can beef steak be cooked?

7. What pork main dishes can you offer?

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

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

12. Is there a special section for side dishes?

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

14. What is your favorite main \ side dish?

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

Tema 3. lecepThl

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

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

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

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

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

7. How can ice — cream be decorated?
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8. What nuts are used for pastry desserts?

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

10. What desserts are refreshing?

11. Which dessert will you choose for youxself?

Tema 4. 3p0poBoe nuTanue

1. Which is healthy \ low fat foods \ fatty foods \ junk food?
2. What food and drink would be suitable for a vegetarian?

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

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

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

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

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

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

10. How eggs can be cooked?

11. What do you usually have for breakfast?

12. Do you cook anything special for Sunday breakfast?

13. What dishes can you recommend your guest for breakfast?
Tema 4.1. Hanutku

1. How do we call the drink that is served before the meal?

2. What is the best aperitif? \ are there strict rules?
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3. How do we call a drink that is served after the meal?
4. What kind of drink is it? Give the examples.

5. What are two main groups of drinks?

6. How are they further subdivided?

7. What type of beer can you offer the guest?

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

11. What hot drink do you have for breakfast?

Tema 4.2 KapTa Bun

1. Is there a special separate menu for beverages?

2. In what order are all beverages listed there?

3. Are soft drinks included in the Wine list?

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

8. Does he attend guests at the bar desk?

9. Who looks after wines in a cellar?

10. What is a bartender responsible for?

11. Who runs the bar?

Tema 4.3 Kpenkue ajkorojbHble HAMUTKA
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1. What are the most well known hard drinks?

2. Is there a difference between brandy and cognac?
3. What is cognac\ brandy made from?

4. What are the most famous countries producing cognacs?
5. When are these drinks served usually?

6. What is the temperature of serving?

7. Is there special glassware for cognacs?

8. What is special in serving Tequila?

9. What countries produce Whiskey?

10. What is the country of Whiskey origin?

11. How is it served?

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

13. What is it “Pastis”?

14. How and when is it served?

Tema 4.4. JInkepsl

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

2. Who and where was this drink created by?

3. What are the ingredients of any liquor?

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

6. When are they served?

7. How are they served?
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8. What is special about “Bitters”?(Becherovka”)

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

10. What liquor is made from artichoke?

11. Where else is this beverage widely used?

Tema 4.5. Buna

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

2. What is the native country of Champaign?

3. What glasses are used for this drink?

4. How and when was wine created?

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

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

8. What glasses are used for white\ red\ rose\ fortified wines?
9. What is the temperature of serving?

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

12. What is the spirit content of these drinks?

13. What is your favorite wine?

Tema 4.6 Ci1a60ajIKoroJibHble U 6€3aJIK0r0JibHble HAMUTKH
1. What is cider made from?

2. Why is beer so popular nowadays?

3. What is beer made from?
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4. What countries produce perfect beer?

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

6. How is beer served?

7. How are non alcoholic drinks subdivided?

8. What is the difference between “Russian “and “English” tea?
9.What types of coffee can you offer?

10. What hot drink do you prefer and how do you drink it?
11. How are juices served?

12. What vegetables are used for making juices?
13. What is your favorite juice?

14. What kinds of mineral water do you know?
Tema 5. PaGora 6apa

1. What is the main bar equipment?

2. What is shaker for?

3. What does a barmen use to sieve the liquids?
4. Why cocktail was given such name?

5. What types of cocktail do you know?

6. What is it a “rainbow” cocktail?

7. How are long drinks served?

8. Where are long drink cocktails mixed?

9. What juices are used for making cocktails?

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

13. What is the way of making “Bloody Mary”? Is it a short drink?
Tema 6. CT0/10BBIIi I THKET

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

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

3. What is there in the middle of the table?

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

5. What is the right position of fork and knife?

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

7. Do you place anything on a side plate?

8. How can you decorate the table in the evening or on a special occasion party?
9. How do you arrange the table for breakfast?

10. How should you behave yourself at the table in the restaurant?
Tema 6.1. OcobGeHHOCTH OpraHu3anuu OaAHKETA

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

2. Give the definition of “Banquette”

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

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

6. How can you arrange tables for a banquette?

7. How many people serve such dinner?
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8. What is usually discussed beforehand?

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

Tema 6.2. YperyJupoBanue npoojeMHBIX CUTy Al

1. Whose duty is to solve problems in the restaurant?

2. What sort of complaints might the guest have in the dining room?
3. What should the waiter do if the drink is cold?

4. Why sometimes the service is slow?

5. Who is responsible for the quality of food?

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

7. How should you apologize if you were mistaken?

8. What are the ways of paying the bill?

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

10. When does the waiter bring the bill?

Tema 8. lo12KHOCTHBIE HHCTPYKIIMU PA0OTHHKOB pecTOpaHa
1. Who runs the restaurant?

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

3. Who deals with complaints and reservations?

4. Is there a special person who recommends wines?
5. Does the bartender bring cocktails to the table?

6. What do the waiters and waitresses do?

7. Who do guests pay the bill when they are in a canteen\ café\ restaurant?
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8.

9.

Who is at the head of the kitchen?

Who makes desserts?

10. If the restaurant is in a hotel, what department does it answerable t0?

11. What else does this department control?

Tema 8.1. YerpoiicTBo Ha padoTty

1.

2.

8.

9.

Where can you find the advertisement when you are looking for the job?

How do you prepare for the interview with an employee?

. How should you behave yourself while the interview?

. How should you be dressed?

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

. What information does resume include and what is the order of it?

Would you like to get the position of a manager?

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

10. What shift do you like working?

11. What job conditions would you like to have?

12. How much would you like to earn?

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

Tema 9. Pycckasi KyxHsi

1.

2.

3.

What is Russian cuisine world wide famous for?
What fillings can be stuffed pies with?

What’s the name of the open pie?
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4. Why do Russians like soups?

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

7. What are the most favorite starters?

8. Which of them do you like most\ is served at your home?
9. How do Russians serve mushrooms?

10. What ingredients do jellied dishes contain?

11. What dairy produce is popular in Russia?

12. Describe the recipe of Gurievskaya Kasha.

13. What is Zbiten made from?

14. What non alcoholic beverages can you offer to the guest?
Tema 9.1 A3marckasi 4 BOCTOYHASI KyXHH

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

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

4. What are the most famous Chinese dishes?

5. How do Japanese arrange the table?

6. What is Sushi made from?

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

8. Are Georgians hospitable people?

9. What drinks are the most popular in Georgia?

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

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

Tema 9.2. EBponeiickasi KyxHst

1.

2.

8.

9.

What do you know about English tradition of tea drinking?

Do you know about old English dish Sheppard’s Pie?\ How is it cooked?

. What drink is Scotland and Ireland famous for?

. What French terms come to restaurant?

. Who is a creator of clear soup?

. How many cheeses do French have? What are the most famous?

. Where does real Champaign come from?

What is Italian cuisine famous for?

Is it rich in spices?

10. What are the Germans’ most favorite dishes?

11. When do they have beer festival?

12. What sorts of German beer can you recommend?

Tema 9.3. CnaBsiHCKasi KyXHS

1.

2.

3.

4.

5.

6.

What is Ukrainian cuisine famous for?

What is the difference between Russian and Ukrainian Borsch?
What is the most famous dish made of pork? \ how is it served?
What is the name of hard Ukrainian drink?

What pastries do they like cooking?

Is Bulgarian cuisine rich in vegetable dishes?
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7. What herbs and spices do they use?
8. What countries influenced Bulgarian cuisine?
9. Do they prefer fat or lean dishes?

10. What sort of cheese do Bulgarians prefer?

Kpurepnn oueHku:

- OI€HKa «OTJIHUYHO)» BBICTABJIACTCS O6yanOIHeMYC5I, €CJIM OH IIOJIHO HM3J1aract H3y‘-I€HHBII>i
MaTepuall, O6H8.py>KI/IBaCT INIOHMMaHHUEC MaTcpualia, 000CHOBBIBACT CYXKIACHHUA, NCMOHCTPUPYCT
CIIOCOOHOCTH IMPUMCHUTH IMOJTYUYCHHBIC 3HAHUA Ha MPAKTUKE, IIPUBCCTU MMPUMECPBI HE TOJIBKO M3
y‘-Ie6HI/IKa, HO 1 CaMOCTOATCIIbHO COCTABJICHHBIC; U3JIaracT MaTCpHaAJI IOCIICA0OBATCIILHO .

- OIICHKA «XOPOIIIO» BBICTABIISAETCS 00YYaIOLIEMYCsl, €CIH OH J1aeT OTBET, YOBIETBOPSIOLINN
TEM k€ TpeOOBaHMSIM, YTO U JJI1 OTMETKHU ““5”, HO JomycKaroTcs 1-2 ommOKHM, KOTOpBIE caM e
UCHpaBisieT, U 1-2 HeJjoueTa B MOCIIE0BATEIbHOCTH U S3bIKOBOM O()OPMIICHUH M3JIaraeMoro.

- OLEHKa «yJOBJETBOPUTEIBbHO»  BBICTABIAETCS OOydaroOLleMycs, €CJIM  CTYAEHT
O6HaPY)KI/IBaeT 3HAHHE W TIOHMMaHWE OCHOBHBIX ITOJOKECHUH Z[ﬂHHOfI TEMBI, HO: H3JIaract
MaTepuall  HEMOJHO W  JIOIMYCKaeT HETOYHOCTH B yHNOTpeOJeHHH  HEoOXOAUMOM
npo¢eCcCHOHATBHON JICKCUKH, HE YMEET JOCTATOYHO TIIyOOKO M JOKa3aTeIbHO 00OCHOBATh CBOU
CYXJIEHUs] U TIPUBECTH CBOM NPUMEPHI; M3JIaraeT MaTepuasl HErocleA0BaTeNbHO U JO0MYyCKaeT
OLIMOKY B SI3bIKOBOM O(OPMIIEHHH H3JIaraeMoro.

-OIICHKa  «HEYIOBJIETBOPUTEILHO»  BBICTABJIAETCS  OOYyYaroLIEMyCsl, €CIH  CTYIEHT
oOHapy>KHBaeT He3HaHHE OOJIbIICH YacTH COOTBETCTBYIOLIETO pa3fiesia H3ydaeMoro MaTepuana,
JONyCKAaeT OIIMOKM B YNOTPEOJEHUM JIEKCUKH , OECHOpsAAOYHO M HEYBEPEHHO H3JIaraer
MaTepuai.

OOpa3ibl TEKCTOB JIJIsl YTEHUS U TiepeBoa (2-0i BOpoc)
Starters:
e Vienna - style salad (asparagus, boiled tongue, green peas, cream, dill),
dressed with mayonnaise.
e Liver pate (beef liver, onion, carrot, butter), decorated with butter and egg.
e Eggs “Benedict” (poached egg on fried slice of bread with bacon or salmon),
served with Holland sauce on the top (yolk, butter, lemon juice, water, salt, pepper)

Soups:

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

e Lobster soup served with croutons.

Main dishes:
e Baked mackerel stuffed (grated carrot, boiled potatoes, dry mustard, parsley,
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lemon), served with rice and marinated sweet pepper and hot chili pepper.
e Scottish - style egg in mince (boiled egg, wrapped in minced beef with
mustard, coated in bread crumbs, fried in oil), served with sweet sauce.

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

Deserts:

e Curd pancakes, served with honey or sour cream.

e Blueberry dessert, served with whipped cream.

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

Egg and cereal dishes:

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

e Buckwheat kasha with milk

Bapwuanr 2
Menu

Starters:

e Black caviar, served with butter and toasts

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

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

Main dishes:

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

e Fried octopus, served with grated cheese.

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

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

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

Side dishes:
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Boiled new potatoes with dill.

Deserts:

e Blueberry dessert, served with whipped cream.

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

Milk and cereal dishes:

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

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

Bapuant 3
Complaints.

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

Bapuant 4

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

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

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

heating in fat or oil (frying)

heating in steam ( steaming)

heating by dry heat (baking, roasting, grilling

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

Bapuant 5
Menu

Starters:

Cold asparagus with green sauce (parsley, dill, green onion, lemon juice, olive
oil, mustard).

Jellied sturgeon, served with horseradish.

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

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

Main dishes:

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

Grilled scallop, served with toasts and butter.

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

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

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

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

Side dishes:
Pumpkin, stewed with apples and spices.
Cauliflowergratinated

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

Cheesecake with honey

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

BapuanT 6
Menu

Starters:

Crab salad with corn, dressed with mayonnaise.

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

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

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

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

Main dishes:

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

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

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

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

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

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

Deserts:

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

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

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

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

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

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

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

Bapuant 8

Hard drinks

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

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

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

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

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

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

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

Bapuant 9
The Quick Trick

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

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

Bapuant 10
Types of coffee

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

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

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

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

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

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

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

Bapuant 11
The Smoke over the Water

20 ml —gin

100 ml-dry Champagne

20 mi-freshly squeezed lemon juice

20 ml-liquorThrill Sec (Quantro)

Preparation

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

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

the liquor!

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

BapuanT 12
How to eat meat, chicken and chops.

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

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

At picnics and barbeques, fried chicken is eaten with the fingers. A knife and
fork are used at other times. Spear the chicken with your fork, and with the
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knife strip the meat from the bones. Whatever meat you can’t get with your fork
and knife should be left on the bone. Gnawing on the bone is suitable only for the
most informal occasions. Other birds, such as duck, pheasant, Rock Cornish hens,
are eaten with a knife and fork

5

«OTIINYHO»

4

«XOpOoIIo»

Kpurepnn onenku:
3aganme 1

- PaCKpBITHI BCE TTIABHBIC ACTICKTHI TEMBI

- HaOmrojaercss  OOibIIOE  pa3HOOOpasue  CIOBApHOrO U
rpaMMaTHYECKOT0 CTPOS peUH

- IPUCYTCTBYET HEOOJIBIIOE KOIUYECTBO IPaMMATHUYECKHUX OIIHUOOK,
BCTPEUAIONINXCSA TJIaBHBIM OOPa3oM MpU TMOMBITKE HCIOJIb30BaHUS
CJIO’KHBIX IPaMMaTHYECKUX KOHCTPYKLHUH.

- TeMa M3JIOKEHa SICHO, JIOTMYECKH IOCIEA0BaTENbHO, C
UCIOJIb30BaHUEM PAa3HOOOPa3HBIX COIO30B, BBOJHBIX CJIOB U T.II.

- CTWJIb U3JI0’KEHUS B LIEJIOM COOTBETCTBYET MOCTABICHHOM 3a/1a4e.

- XapakTep U3JI0KEHUSI TEMbI MTOJHOCTHIO COOTBETCTBYET OXKUIAAHHSIM

9K3aMcHaropa.

3aganue 2

- IEPEBOJ] OCYILIECTBIEH 0€3 MPOIYCKOB U MPOU3BOJIBHBIX
COKpAILIEHUI TEKCTa OpUTHHAA, HE COJEPKUT (DAKTUUECKUX OIITHMOOK.
TepMHHOIOTUS UCITIONIB30BaHA IPABUIIBHO U €AMHOOOPA3HO.
IlepeBoj 0OTBEYAET CUCTEMHO-S3bIKOBBIM HOPMaM U CTHIIIO SI3bIKA

niepeBo/Ia.

3ananmue 1

PACKPBITHI BCE TJIABHBIE ACTICKTHI TEMBI

- HaOMr0JaeTCs pa3HOOOpa3ue CIIOBAPHOI'O M TPAMMATHYECKOT'O CTPOS
peuu

- IPUCYTCTBYET HEOONIBIIIOE KOJIUYECTBO TPaMMATHUYECKHUX OIIMOOK,
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3

«yaB.»

BCTPEUAIOIIMXCS TJIaBHBIM 00pa30M MPH IONBITKE HCITOIh30BAHUS
CJIO’KHBIX TPAMMAaTUYE€CKUX KOHCTPYKITUH.

- TeMa M3JI0)KEHAa JOCTAaTOYHO SICHO, JIOTHYECKH IT0CIICI0BATCILHO

- CTWJIb U3JIOKEHUSI B 11€JI0M COOTBETCTBYET MOCTABJICHHOM 3a/1aue.

- XapakTep M3JO0KEHHUS TEMbl  COOTBETCTBYET  OXHUJAAHUSIM
AK3aMeHaTopa.

3ananue 2

- TIepeBOJ  OCYIIECTBIEH ©0€3 TMPONyCKOB M  IPOU3BOJBHBIX
COKpallleHW TEKCTa OpUTHMHANa, COJICPKUT HE3HAYUTEIbHBIC
CTHUJIMCTHYECKHE OMHOKU. TepMUHOIOTUS MCIIOIh30BaHa MPaBUIBHO
U enrHOOoOpa3Ho. [lepeBoj 0TBEUaET CUCTEMHO-S3BIKOBBIM HOPMAaM U

CTHUIIIO A3bIKaA IIEPEBOIA.

3aganue 1
- HE PaCKpPBITHl TJIABHBIC aCIIEKTHI TEMBI.
- HabOmiomaercs  HEOONBIIIOE  pa3HOOOpa3We  CIOBApPHOTO U
IrpaMMaTHIECKOTO CTPOS peUH
- MPUCYTCTBYET JJOCTATOYHO OOJIBIIIOE KOJTHMYECTBO TPAMMATHICCKHX
OILIUOOK.
- TeMa M3JIOKEeHA 0€3 JIOTUYECKOU TOCIIeI0BATEIIbHOCTH.
- CTHJIb U3JI0KEHHS HE COOTBETCTBYET MOCTABJICHHOM 3a/1a4ye.
3ananue 2
- TEepPeBOJ OCYHIECTBICH C TMPONYyCKaMHd W  IPOU3BOJIBHBIMHU
COKpAaIllCHHSIMH  TEKCTa OpHWTHHANA, COICPKUT  (DaKTHUECKUE
omunOku. [lepeBox HEZOCTATOYHO OTBEYACT CHCTEMHO-S3BIKOBBIM

HOpMaM M CTHUJIIO A3bIKa IICPCBOJAA.

3aganmue 1
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KHEYID.

- TEMa HC paCKpLITa.

- OTCYTCTBYET pa3HOOOpa3ue CIOBApHOIO U IPaMMAaTHYECKOI0 CTPOs

peun
- MPUCYTCTBYET OOJBIITOE KOJTUYECTBO TPAMMATHYECKHX OITHOOK.
- CTWJIb HE COOTBETCTBYET IOCTABJICHHOM 3a7a4e.

- XApaKTep H3JIO0KCHUA TCEMbI IIOJIHOCTBIO HEC COOTBCTCTBYCT

OKHJAHUSM K3aMEHaTOopA.
3aganue 2

- IIepeBoaA OCYHICCTBJIICH C TIIPOIIYCKaMHM W  IIPOU3BOJIbHBIMHU
COKpallCHHUAMUA TCKCTa OpuUIruHajia, COOCPIKUT q)aKTI/I‘leCKI/Ie
OIITHOKMU. TepMI/IHOJ'IOFI/ISI HCIIOJIb30BAHA HCIIPABUIIBHO. HepeBoz[ HC

OTBCUACT CUCTCMHO-A3BIKOBBIM HOPMaM M CTHUIIIO A3bIKa IICPCBOA.

3.3. MeToauyecKkue peKOMeHIAUM MO OLeHHBAHUIO C(POPMHUPOBAHHOCTH
KOMIIETCHIIMH 110 Pe3y/JIbTAaTaM MPOME:KYTOYHON aTTeCTAlMU

dopma npoBeeHNs TPOMEKYTOUYHON aTTeCTAIMK 10 YYeOHON AUCIUILINHE

OIl. 07 MHHocTpaHHBIi  A3BIK B  MPO(ECCHOHATBLHOM  JEATEIHHOCTU
JK3aMEH
OueHoYHbIN JIMCT ¢HOPMHUPOBAHHOCTH KOMIIETEHIIUIT
Kog HazBanwme Onenka cpopMHUpPOBAaHHOCTH KOMIIETEHIIUH (4aCTH KOMIIETEHIINHN),
KOMIICTCHIIMH | KOMIICTCHIIUU OTHOCHUMBIX K JUCIHUITIINHE

B nenom no pucnuIuinHe
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