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1. MACMNOPT PABOYENA NPOrPAMMbI YYEEHOW AUCLIUNIUHDI
AHINUMACKUIA A3bIK B NPOdECCUOHANBHON AEATENIbHOCTH
1.1. O6nacTb NpMMEHEHUA NPUMEPHOI NPOrpaMmmbi.

Nporpamma y4ebHOM ANCLUMNAUHDI ABNAETCA 4ACTbIO OCHOBHOW 06pa3oBaTe/bHO
nporpammbi 8 cooTsetcTeuu ¢ rOC no npodeccuu 43.01.09 Mosap, KoHAUTEP.

1.2. MecTOo  AWCUMNAMHBI B  CTPYKTYpe  OCHOBHOW  NpOodeccuoHanbHOM

o6pa3oBaTenibHOW NPOrpaMmmbil.

AuncunnauHa BxoamT 8 06uenpodeccmoHanbHbii y4ebHbIi UMK, UMEET MeX
npeAMeTHbIe CBA3M CO BCeMU NPOodeccmoHanbHbIMM Moaynamu B obnactv
npodheccmoHanbHOM TEPMUHONOTMKU HA MHOCTPAHHOM A3bIKE.

1.3. Uenb u nnaHMpyembie pe3ynbTaTtbl OCBOEHUA ANUCUUNANHDI.

Nporpamma npegHasHavyeHa gna 0by4eHUA CTYAEHTOB aHIIMIMCKOMY A3bIKY. B
pe3ynbTate U3y4eHUA AUCUMNAUHBI 0ByYaloWMICA AOMKEH 0BNAAETb HaBblKamu
cB8060AHOr0O BNafeHUA YCTHOM peyblio B paMmkKax, onpeaeneHHbix npodeccuoHanbHoil
TeMaTMKOW, Heobxoaumon ans 06CNYIKUBAHUA UHOCTPAHHBIX FPaXKAaH B NpeAnpUATUAX
0bUECTBEHHOIO NUTaHWA, @ TAKKE A0/KEH 3HATb!

* npodeccuoHaNbHYI TEPMUHONOTUIO Chepbl MHAYCTPUM NUTAHUA, COLMANBHO-
KYNbTYPHbIE U CUTYaUMOHHO 06ycnoBaeHHble npasuna obuweHna Ha MHOCTPAHHOM
A3blKe;

*  JIEKCUYECKUIN U TPaMMaTUYECKUMIA MUHUMYM, HEOBXOANMBINA ANA YTEHUA U
nepesosa (co cnoBapem) MHOCTPAHHbIX TEKCTOB NpodeccuoHanbHOM
HanpaBNEeHHOCTY;

* MPOCTble NPeANOKEeHUA, PaCNPOCTPaHEHHbIE 33 CHET OAHOPOAHbIX YNEHOB
NPeanoXKeHua u/Mnm BTOPOCTENEHHbIX Y1€HOB NPEeANOKEHUA;

*  NpeanoKeHUA yTBepAUTeNbHbIE, BONPOCUTENbHbBIE, OTPULLATE/IbHBIE,
nobyautensHbie

M NOPAAOK CNOB B HUX; Be3nuuHbIe NpeaNoKeHUA; CIOKHOCOYMHEHHbIe
npeanoxexHun: beccorosHbie 1 ¢ corozamu and, but;

*  WUM#A CYWECTBUTE/IbHOE: er0 OCHOBHbIE QYHKLUWN B NPEAN0NKEeHUU; UMEHA
CYLLEeCTBUTENIbHbIE BO MHOXECTBEHHOM YKncne, obpa3oBaHHbIe N0 NPaBUNY, a TakKe
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MCKNKOYEHMUA.

L]

apTUKAb: ONpeaeNeHHbIN, HeonpeaeneHHbli, Hynesoi. OCHOBHbIe Cny4an
ynotpebneHus onpeseneHHoro u HeonpeaeneHHoro apTukiA. Ynotpebnexue
CYLLECTBUTENbHbIX 6€3 apTUKAA.

“MeHa NpunaraTeNbHble B NONOXKMUTENbHOM, CPaBHUTENBHOW W NMPEBOCXOAHON

CTeneHAax, OGp&SOBaHHbIE no NpaBuay, a TakXe WUCKNKOYEHWA.

Hapeuun B CPaBHUTENbHOMN U NPEBOCXOAHON CTENEHAX. HeonpeaeneHHble
Hapeuus, NPOM3BOAHbIE OT SOMe, any, every.

KonuuecTeeHHble mectoumenua much, many, few, a few, little, a little.

rnaron, NOHATWE rnarona-ceasku. ObpasosaHue U ynotpebnexHune rnaronos B

Present, Past, Future Simple/Indefinite, Present,Past,Future Continuous/Progressive,
Present ,Past,Future Perfect.

YmeTtb:

Ob6wme ymeHus:

MCNONb30BaTh A3bIKOBbIE CpeacTsa Ana obueHna (yCTHOro v NUCbMEHHOT0) Ha

MHOCTPaHHOM A3blKe Ha NPOdECCHOHaNbHbIE U NOBCEAHEBHbIE TEMbI; BNaAETL TEeXHWKOM
nepesoaa (co cnosapem) NnpodeccnoHanbHO- OPUEHTUPOBAHHDBIX TEKCTOB;

CaMOCTOATENIbHO COBEpPLUEeHCTBOBATb YCTHYIO M NMUCbMEHHYIO peé4b, NONONMHATb CJ'IOBaprII‘;I

3anac 1eKCUKOM NPOdEeCcCMOHANbHON HaNPaBAEHHOCTH, A TAKXKE IEKCMHECKUMU
eAuHULAMKU, He0BX0AUMbIMKU ANA pa3roBopHO-6bITOBOro 0buULeHUA.

Lfuanoau4yeckas pe4b

y4acTBoBaTh B AWUCKyccun/Beceae Ha 3HaKOMYyIO Temy;

OCyLLeCTBAATL 3anpoc 1 06obuieHne nHbopmaumu;

obpalwaTbCa 3a pa3zbACHEHUAMM;

Bblpa)kaTb CBOE OTHOLWeHKe (cornacue, Hecornacue, OUEHKY)

K BbICKa3blBaHWIO cobeceHMKa, CBOe MHEeHWe no obcyxaaemon Teme;

BCTyNaTh B 06WeHWe (NOpoXAeHME MHULMATUBHbIX PENIUK ANA HaYana

pa3roBopa, NP1 NepexoAe K HOBbIM TeMam);

noaAepuBaTh obLEHWE UNK NEPEXOAUTL K HOBOW TeMe (NopoxaeHue

peaKTWUBHbIX PEN/INK - OTBETbI Ha BONPOCHI cobeceAHnKa, a Takke KOMMEHTapuu,
3aMeqaHuA, BbipaXKeHue OTHOLWEHMUA).

MoHonoau4eckas pe4vo

» penaTb coobuieHun, coaepkawmue Hanbonee BaxHyo MHopmaumio no
5



Teme, npobneme;

+ KpaTKO nepenasaTb coAepxaHue NoNy4YeHHON MHPOpMaLUK;

+ B COAEp!KaTeNbHOM MaHe COBEPLIEHCTBOBATb CMbICNOBYIO
3aBepPLWEHHOCTb, IOMMYHOCTb, LENOCTHOCTb, BbIPA3NTEIbHOCTL W
YMECTHOCTb.

[MucomeHHanA peys

. HeboNbLWON pacckas (acce);
. 3anonHeHue aHkeT, 61aHKoB;

* HanwucaHwWe Te3UCOB, KOHCNEKTa COOGLLI,EHMH, B TOM 4YMUCNe Ha OCHOBe p360Tbl C
TEKCTOM.

AyduposaHue
*  NOHUMAaTb OCHOBHOE COAEpKaHue TeKCTOB MOHONIOTMYECKOTO U AUaN0rMHecKoro

XapaKTepa B pamKax u3y4aembix Tem;

*  BbICKa3blBaHuA cobeceaHvKka B Hanbonee pacnpocTpaHeHHbIX CTaHAAPTHbIX
CUTyaLMAX NOBCEAHEBHOTO 0BWEeHNA;

«  OTAENATb [NaBHYI0 MHGOPMALMIO OT BTOPOCTENEHHOM;
e  BbLIABNATL Haubonee 3Ha4yMMble GaKTbl;

*  ONpeaenaTb CBOe OTHOLWEHWE K HUM, U3BNEKaTb U3 ayAnoMaTepuanos
HeobXoAMMYIO UK MHTEPECYIOLWYI0 MHGOPMALUIO.

UmeHue

e n3BNEKaTb HEOBXOAUMYIO, UHTEpECYIoULy0 MHPOPMALMIO;
«  OTAENATH FaBHYIO MHPOPMALMIO OT BTOPOCTENEHHOM;

e WUCNONB30BaTb NPUOBPETEHHbIE 3HAHWA U YMEHUA B NPAKTUYECKON
[eATENILHOCTU U NOBCEAHEBHOM XKU3HM;
* pe3ysbTaTe OCBOEHHS IMCLMIUIMHBI 00y4aloLHiCs OCBaNBAET YIEMEHTDI
KOMIETeHIMil: U3BJIeKaTh HEOOXO0IMMYIO, HHTEPECYIOLLYI0 HH(OPMALIHIO;
. OTAENATH MNaBHYI0 MHGOPMALMIO OT BTOPOCTENEHHOW;

* UCNO/b30BaTh NPUOBPETEHHBIE 3HAHUA M YMEHWA B NPAKTUHECKON
[eATENIbHOCTU W NOBCEAHEBHOM U3HM.



2. O6wme KOoMnNeTeHuun:

Kon Hanmenopanne oOUHX KOMIETEHIH

OK BriGuparh crnocoObl peleHus 3aiat npodeccHoHaNbHOH 1eATETBLHOCTH,

01. NPUMEHHTEIBHO K PA3THYHBIM KOHTEKCTAM.

OK OcyIIecTBIISTH MOMCK, AHATH3 U HHTEPIPETALHIO uHpopmainm,

02. HeoOXO0IMMOM JUIS BBITIOJTHEHHS 3a/1a4 npodeccHOHATBHOI JICATEILHOCTH.

OK [11aHHpOBaTh U PEAI30BbIBATE cobeTBeHHOE MpodecCHOHAIBHOE |

03. AMYHOCTHOE Pa3BHTHE.

OK PabGotath B KOJUIEKTHBE M KOMaHie, HPHEKTHBHO B3aUMO/ICHCTBOBATE €

04. KOJIIEraMH, PYKOBOJICTBOM, KIIMCHTAMH.

OK OcCyIEeCTBIATL YCTHYIO H THCHMEHHYIO KOMMYHHKAIIHIO HA

05. roCy/apCTBEHHOM Si3bIKE C YUETOM oco0eHHOCTEH COIHAIBLHOIO U
Ky/IbTYPHOrO KOHTEKCTA.

OKO06. [1pOABAATE IPAKAAHCKO-NIATPHOTHHECKYIO MO3UIMIO. JIEMOHCTPHPOBATE
0COIHAHHOE NOBEICHHE HAa OCHOBE O0LIEYE/I0BEHECKHX leHHOCTEH.

OKO07. CoelicTBOBaTh COXPAHEHHIO OKPYIKAIOIICH CPeiibl, pecypcocOepeKeHHIO,
3 hexTHBHO AEHCTBOBATD B ype3BbIUANHBIX CHTYALHAX.

OK Mcronb30BaTh cpeacTBa GUanuecKoli Ky IbTyphl JUIs COXPAHCHIA 1

08. yKpeIUIeH!s 3/10pOBbA B [POLIECCE npodeccHOHANBLHOI JEATEILHOCTH H
noJyiepikaHns HeoOX0IMMOro YPOBHS dr3nyecKoi NOArOTOBICHHOCTH.

OK Henonb3osaTh HHPOPMAITMOHHBIE TEXHOJIOIHA B npoeccHoHaIbHO

09. JIESATE/IbHOCTH.

OK TToap3oBarbest podeccHonanbHOM JIOKyMEHTAIHEH Ha rocy/1apCTBEHHOM H

10. HHOCTPAHHOM A3BIKE.

OK [1aHMpoBaTh MPE/IIPAHAMATEIIBCKYIO ACATEILHOCTE B npodeccHoHaIbHOMN

11
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3.CTPYKTYPA U COAEPYAHUE YYEBHOW AUCUUNNUHDI

3.1. O6bem yuebHOW AUCUUNANHBI U BUAbI yyebHoi paboTbi

Bug yuyebHo# pabotbl 0O6bem yacoB

MaKkcumanbHas yqiebHan HarpysKka 60
AyanTopHan yuebHan HarpysKa 45
KoHTponbHas paboTa 2
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4. yYCJOBUA PEAJIM3ALIAA TPOTPAMMbI

4.1. MaTepHa/ibHO-TeXHHIECKOE obecneveHune

Peanu3auusi NPOrpaMMbl  AMCLMILIHHEI OVYJ1.02 wuHOCTpaHHbBIH  S3bIK
(aurIuicKui) B npocbeccnonanbﬂoﬁ JesTebHOCTH  TpenosaraeT —Haluine
yyeGHOro KabuHeTa «MHOCTpaHHBIN A3BIK.

O6opy/l0BaHie KabuHeTa:
« pabouee MECTO NpernoaaBaTe/s,
+ pabouee MeCTO 00yH4aoLIHXCH;
o mebenb 18 pasMellenns 1 XpaHeH yueOHOM JinTepaTyphbl.

TexHUYECKHE cpeacTBa 00yUeHHUS:
* [IPOEKTOP;
e KOMIIBIOTEP;
e MarHMTO(OH.

4.2. Wudopmaunontoe obecnetienue obyueHus.

4.2.1. OcHOBHbIE HCTOYHHKH:

| .Illep6akosa, H. K. AHIMICKHI A3bIK Ul CHICHHATHCTOB cepbl
obmecrenHoro nutanus. M., 2015. - 300c.:
3. Tonybes AL AHMiicKHit a3biK: yued. nocobue ais Ty Cpei. npod.
yueb. 3aBe/ieHHii\
ATL «Axanemusi», 2016. - 336 ¢.;

4.2.2. JlonoauuTebHbIE HCTOYHHKH:

1. Bopo6seBa C. A. JlenoBoii aHrIMACKAH A3BIK 1A pecTopaHHOro ousneca/
C.A.Bopobbera M.: dunomaruc, 2016.-272¢.(Cepus «English»).

2. TomuupiHckuii M.b. I'pamMmaTiKa: cOOPHHMK YNpaXkHEHWH, - 10.B.I osiMiMHCKK#
- 6-e u3;1.,-Cﬂ6.:Kapo,2015.-544c.-(Cepua CAHTITHUCKHH A3bIK 114 IIKOJIBHUKOBY ).
3. Arabeksin VM.ILAHrniicKkuii A3k A7 06Ty KHBAOLLETO NepcoHala :yuebHOe
noco6ue, U. I1. Arabeksn -M.:TK Benou, n3nareabeTBo IpocnekT, 2016-2438c.

4. Masypuna O.B. [lenoBoii MHOCTPAHHBIH A3BIK ISt chepb! OpraHu3alnd
0B1LeCTBEHHOrO MUTAHHS: Y4eOHO-METOANIECKOE nocobue /Uis CTYAEHTOB CHCTEMbI
CI10/ O.b.Ma3sypuna-

M.6HIT AT10,2015.-92c¢.

4.2.3. UurepHer-pecypchbl:

www.dreameenglish.com
www.ediscio.com
www.cobocardc.com
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www.funnelbrain.com
www.quizlet.com www.alleng.ru www.englishteachers.ru www.homeenglish.ru

www.study.ru
www.english.language.ru www.5Senglish.com

DL =

WnTepHeT-pecypebl LIS NPenojaBaTeis:

http://art-cooking.ru
http://supercook.ru/russian/rus-28.html
www.chefs.ru

www.povarenok.ru
www.supercook.ru

4.3. Opranunsanus obpa3oBaTe/ibHOI0 nNpouecca

Peanu3aumsi NporpaMMbl  JMCUMIUIMHBl  OCYLIECTBIAETCA 1O  MOArpyniam,
[POBOJMTLCA B BUie paGoThI ¢ MCMOIb30OBaHHEM Y4eOHOH JMTEPaTyphl, a TaK ke
obpazoBaTe/bHbIX MPOrpaMM U MHPOPMALHOHHO- TeNeKOMMYHHKALIMOHHON CeTH
Unrtepuer.

[Mo AMCUMIUIMHE TNPEAyCMOTPeHa BHEAyJHTOpHAas camocTosTeNbHas pabora,
HAMpPABJICHHAS HA 3aHATHS B 00J1ACTH OCBOCHHS NMPODECCHOHALHOH TEPMHUHOIOTHH Ha
MHOCTPAHHOM SI3bIKE.

BueaynutopHasi  (camocTosiTesnbHas) — pabota  JI0IKHA - COMPOBOKAATHCA
METOAMYECKHUM obecrieyeHHeM Ha €€ BbITIOJIHEHHE.

Pean3ains NporpaMMbl JUCIMTIIMHBI 0OECTIEYHBACTCH A0OCTYNOM Kaxk/10r0

obyuatouerocs K
MeyaTHbIM M3JAHMSM M IEKTPOHHBIM  W3JIaHUAM 1O  KaKIAOH JIMCLMILTMHE
061enpoeccHOHaNbHOI0 MOIYJIA.

OGyuarouecs ¢ OrpaHHYEHHBIMU BO3MOKHOCTSAMH 3/10POBbS M HHBAJIW/IbI 10JI7KHbI
GuiTh  OOecrieyeHsl  00pa3oBaTe/bHBIMM  pecypcaMH, — ajanTUPOBaHHBIMH K
OrpaHu4YeHUI0 UX 3/10POBbS.

Texyimii KOHTPOIb 3HAHUH U YMEHHII MOYKHO OCYLIECTBISTE B JOpMe pasiniHbIX
BHM/10B OIPOCOB, pa3inuHbIX (OPM TECTOBOIO KOHTPOJIA.

Ilpu peanusauuy NPOrpaMmbl AMCUUILTMHEI MOTYT MTPOBOJNTBCS KOHCYJIBTALNHM LIS
o0y4arumxcs.

[Tpu peanuszauuu obpa3oBaTebHONH MporpaMMbl 00pasoBaTe/ibHas OpraHu3alus B
rpase NMPUMEHSTh ANCTAHIIMOHHBIE 00pa3oBaTe/ibHbIe TEXHOIOTHH
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TMepeuens OHEHOMHBIX CPEACTB MO pa3ienam paboueii nporpaMmbl yuefHOi ANCHMIVIHABI LIS
TeKYIIero KOHTPOIsi, NPOMEKYTOUHON H HTOTOBOH aTTeCTALNM

Koz KoHTpoJIMpy OueHoYHOE CPEeICTBO
Pazgensl  (TeMbl) | €MOH KOMIIETEH Texyumit kouTpoas | [poMexyrounas Hroroseiit KOHTPOIIb
JTMCLHIUIHHBI uMH (MM ee aTrecTauus
YacTH)
Pa3nen 1. Cobecenopanue
Most 3ananus 1A
CHEUNAIBHOCTD. CaMOCTOATE/IbHON
Cgepa OGyaywei paboTsl
ACATEIBHOCTH KonTponsnas
1.1 Mos Gyaymas | OK 1-OK 11 pabora
CHELHAIBHOCTh PaGouas TeTpans
1.2 Coepa
Oyaywueit
JEATENILHOCTH -
pecTopan
Paznen 2. 3ananus Juid
Kyxuun  napoaos CAMOCTOATETLHOM
Mupa 2.1 paGoTel
[Iuranue B CLLIA u OK 1-OK 11 CobecenoBanue
BeankoOpuTaHuu Kourposnsnas
2.2. [Iluranue B pabora
Poccun PaGouas TeTpaib
2.3. Kyxuu
HAPOJI0B MHPA
Pasnea 3. OK 1 CobecenoBanue
IMpurorosaenne | OK 2 3ajanus s
muu.  3aoposoe | OK 3 CaMOCTOSATEILHON
nuTanue OK 4 paboTsl
3. L. [Ipoaykrsl | OK 5 KonTponbHas
mutanus u ux | OK 6 paGorta
obpaboTka OK 7 PaGouas Terpaib
3.2 3noposoe | OK 9
NUTaHHE
Pazaen 4. 3ananus ans
O6cnyKkHBanune CaMOCTOATE/IbHOMH
4.1. Menio paboTsl
4.2. Cepsuposka | OK 1-OK 11 Cobecenopanue
cTona KonTtponbHas
4.3, Ctunu pabora
o0cIyKHBAHHA PaGouas TeTpab
Pa3nen 5. CobecenoBanue
Jleaosan noesaka | OK 1-OK 11 Saganus s
3a pybex. Crpana CaMOCTOATEIBHON
H3Y4aeMoro paboTsl




A3bIKA KonTposnbHast
5.1. [loaroroBka K pabota
noe3/1xke Pedepar
3.2
KomanaupoBKa B
cTpany
M3y4aeMOr0 A3bIKa
Painea 6. Cobecentopanue Juddepenumnpo
YerpoiictBo  HA 3ananus s BAHHBII 3a4€T
paborty CaMOCTOATE/IbHOM BOIIPOCKI JUIA
6.1. Yerpoiictso va | OK 1-OK 11 paborsl
paboty KounTponbHas
pabora
PaGouas TeTpais

KoaudukaTop OUEHOUHBIX CPeACTB (npuMepHbIii nepeveHb W KPATKAS XAPAKTEPHCTHRA
OLEHOMHBIX CPEACTB)

sapsTHe B Buje co0ecel0BaHuUs TIpernoaBareis
¢ 00yqarOIMMHCA.

No HaumeHoBaHHE [MpencraBieHne
o/ | OUeHOHHOTO Kparkas XapakTepHCTHKA OLEHOYHOrO CPE/ICTBA | OUEHOYHOrO  CpeACTBA B
cpe/cTBa ®OC
1 2 3 4
1 Jlenosas  w/un | CoBMecTHas JIeATEIbHOCTD rpynnsl | Onucanue TEMbI
ponepas urpa obyuaronmxcs u npenojasareis  1ojA (npo6siembl),  KOHUEINLHH,
yIpaBJICHHEM TIPENOJABATENS ¢ UEbIO PEIeHHs | polu M OKHJAeMOro
y4eOHBIX | npod)ecCHOHANLHO- | PE3yJIbTaTa HIPBI
OPHEHTHPOBAHHLIX ~ 3aJa4  IyTCM  HIPOBOrO
MO/Ie/THPOBAHHA peaibHOM npobaeMHoH
curyaunn. Ilo3sonser OlEHHMBaTh  yMEHHE
aHAIN3UPOBATh " pelarhb THITHYHBIE
npoecCHOHATLHBIC 3a/1a49H.
2 | 3ananus CpeacTBO  NPOBEPKH  YMCHHH  IPUMCHSTH KomnuiekT 3a1aHuii
CAMOCTOATE/IBHOI | MTOIYdeHHBIC 3HAHUS 110 3apaHEe ONpe/IeIeHHOH
paboTsi METOAMKE JUIA PEeIIeHHs 3a7a4 WM 3a/aHuii 1o
MOJIY/THO WITH JMCLHILIHHE B LIEJIOM.
3 | 3auer CpencTBO  KOHTPO/sA  YCBOCHHA yueGnoro | Boripockl no
Marepuana TeMbl, pasjeNa MM  Pa3sjenoB | Temam/pasjienam
JMCUMIUTHHBI, OPraHM30BAHHOE Kak yueOHOe | AMCLMILIHHEI

4 Keiic-3ananus

[TpoGnemuoe 3a/laHuE, B KOTOPOM
obyuaiomeMycss — NpearaloT  OCMBICIHTE
peabHyIo npoeccHOHAIbHO-

OPUEHTHPOBAHHYIO CHTYalMIO, HeoOX0mMMyIo
JUIA PeleH:s JAHHOH Mpobiemsl.

KomiutekT Keiic-3a1aHui

5 KonTposbHas CpeAcTBO  [POBEPKM  YMEHMil  NPHMCHATH KOMIUIEKT ~ KOHTPOJILHBIX
pabora MOMyMEHHBIC 3HAHMS JUIA  PCUICHWA 3a/a¥ | 3a/laHMi 110 BapHAHTaM
onpejeIeHHOrO THIIA 110 TeMe HIIH pasjieny
6 | Kpyrabiit  cron, | OueHo4HbIe CPeACTBA, NO3BOJAIONIHE BIIIOTHTD [lepevuenb JAMCKYCCHOHHBIX
JIMCKYCCHS, obyualommxcs B mpouecc  oOcyxaeHus | TeM  JUld  [POBEACHMA
NIOJIEMMKA, CIIOPHOTO BONpOCa, NMPOOJEMBI W OUEHHTH HX | KPyIjioro cTona,
aucnyT, nebathl | yMeHHe apryMeHTHpOBaTh COOCTBEHHYIO TOUKY | AMCKYCCHH, M0JIEMUKH,




IPCHMA.

aucryta, nebaTos

[MToprdoano

[lenepas mnonbopka paborT  obyuaromerocs,
pacKphbIBaomas ero HHIMBH/IYa/IbHBIE
o6pa3oBaTeNbHble IOCTIKCHHS B OJHOH MM
HECKOIBKHX Y4eOHBIX JIHCLMIUINHAX.

Crpykrypa noptronno

[TporpaMmel
KOMIIBKOTEPHOTO
TECTHPOBAHHA
DIIeKTPOHHBIH
MPaKTHKYM
BupryaibHbie
nabopaTopHbIe
paboTh

CpeacTBa, M03BOAIONINE ONEPATHBHO MOTYUHTH
oObekTHBHYIO HMHpopManuio 06  YCBOCHHH
06y4aromMMHes  KOHTPOIMPYEMOTO MaTepHaa,
BO3MOJKHOCTH JIETATBHO H NEepPCOHHPULIHPOBAHO
NpPeACTaBHTh 3TY HHOPMALIHIO

[lepeueHs KOMITBIOTEPHBIX
TECTOB, NEKTPOHHBIX
MPAKTHKYMOB,
BHPTYAJIbHBIX
naGopaTopHbIX paboT

IMpoext

KoHeuHblit POAYKT, NOJy4YaeMblii B pe3ysibTaTe
IAHMPOBAHWS M BBITIOJIHEHHS  KOMIUICKCA
yuefHBIX M HCCIEJ0BATENbCKHX  3ajaHuii.
[lo3BoJsileT OLEHHTh YMEHHs O0ydarouHxcs
CaMOCTOATENBLHO KOHCTPYHPOBATh CBOH 3HAHHA
B MpoLecce pemieHus INPAKTHYECKHX 3a7a4 ¥
npobem, OPHEHTHPOBATHCA B
MHOPMALIMOHHOM IIPOCTPAHCTBE M YPOBEHb
chOpMHPOBAHHOCTH AHAINTHYECKHX,
MCC/IeI0BATENbCKHX HABBIKOB, HaBBLIKOB
NPaKTHYECKOTO M TBOPYECKOIO  MBILLICHHS.
MoOkKeT BBINOMHATHCA B WHAMBHAYATLHOM
NOPAAKE WIH IPYNITOH 00yHarOMmHXCH.

TeMel TPYNMOBBIX  W/HIH
MHINBHIYATbHBIX
MIPOEKTOB

10

PaGouas TeTpain
(BBIMTOJIHEHHE
JIEKCHKO-
rpaMMaTHYeCcKHX
yrpaxHeHHi)

JIMIAKTHYECKHH KOMILIEKC, npeHa3HAYCHHBIH
U1 camocTosTe bHOM paboThl o0yuarouerocs 1
MO3BOJISIOMMH  OlLIEHHBATL YPOBEHb YCBOCHHA
UM y4eOHOro marepmuana.

O6pasen paboueii TeTpanu

11

PasHoypoBHEBbIE
3aj1a4M U 3a/laHHuA

PaznuuaroT 3a/1a4¥ ¥ 3aJIlaHus:

a) 03HAKOMHTEJILHOTO, MO3BOJIAIONIHE
OlleHHBaTh M  JHArHOCTHPOBATh 3HAHHE
haxTHyecKoro Marepuaia (6a3oBble MOHATHA,
anropuT™bl, (aKTel) W yYMEHHE [PaBHIbHO
WCIIOJB30BaTh  CIEIHAlbHBIE  TEPMHHBI  H
MOHATHS, Yy3HABaHWe OOBEKTOB H3YHCHMA B
paMKax Onpesie/ICHHOTO pasienia JIHCUMTUIHHBL
6) penpoAyKTHBHOIO YPOBH#A, MO3BO/AIOIINE
OllCHHBATh M  JIHATHOCTHPOBATL  YMEHHSA
CHHTE3MpOBaTh,  AHAIM3NMPOBATD, o6ob1arh
dakTHueCKHii M TECOPETHYECKHH MarepHal ¢
(opmyIMpoBaHHEM  KOHKPETHBIX  BBIBOJOB,
YCTAaHOBJICHHEM MPHYHHHO-CIICACTBEHHBIX
CBA3CH;

B) MNPOJAYKTHBHOTO  YPOBHS, MO3BOJAKOLLHE
OlIEHMBATL M  JAMATHOCTHPOBATH  YMEHHA,
MHTErPHPOBATL 3HAHWA PA3IHYHBIX obnacrei,
apryMeHTHpoBaTh COOCTBCHHYIO TOUKY 3peHMA,
BBITIOJHATE MPoOGIeMHBIE 3a/IaHHA.

KoMIUIeKT pasHOyPOBHEBBIX
3a/1a4 ¥ 3a1aHui

12

Pedepar

[IpoayKT CcaMOCTOSTENbHOH paboThl CTyACHTA,
npeACTaBAIOMHKHA cO00H KpaTKOe H3NO0KCHHE B
[UCHLMEHHOM BH/IE TOJYYEHHBIX pPe3y/lbTaToB

Temsl pedpepaToBn




TEOPETHYECKOrO aHATM3a  ONpEICNeHHOM
Hay4HOH (yueBHO-HCCIIeIOBATENBCKOM)  TEMBI,
e aBTOpP pPACKPHIBAET CYTh HCCIEAYeMOH
npoGeMbl, IPHBOUT PA3/IMYHbBIE TOUKH 3PCHUA,
a TaKke COOCTBEHHBIC B3IJIA/IbI HA HEE.

13

CoobuieHne
/loknaa

[IpoayKT CaMOCTOATEIbHOH paboThl CTyACHTA,
TpEACTABIAIOINI coboit nybauuHoe
BBICTYIUIEHHE 110 TPEJACTABICHHIO MOIyUCHHBIX
pe3y/IbTaToB PelICHHA onpejieneHHoN  yuehHo-
NpaKTHYECKOH, yueGHO-HCCIIe10BATENLCKOH HIH
Hay4HOH TEMbI

Temnl
coobueHuH

JIOKJ1aJ10B,

14

CobecenoBanue

CpeacTBo  KOHTPOJIS,
cneyManipHas  Oecepa  mpenojasarens €
obyualonMmesi ~ Ha  TeMbl,  CBA3AHHBIC €
u3ydaemoil AMCUMIUIHHOM, M PacCUHTAHHOC HA
BbiicHeHHe oObema 3Haumii obywqaromerocs no
onpeje/ieHHOMY pasjielty, Teme, npobiaeme H T.1.

OpraHu30BaHHOC Kak

Bonpocsl no
temam/pazaenam Y1, [IM

15

Tunogpoe 3ajgaHue

CranjapTHbie 3aaHNA, N03BOJAIOIIHE
NPOBEPUTH YMEHHE pelaTh Kak yueOHble, TAK H
npodeccHonanbHble  3a4adH. Conepanue
3aaHui JOJIKHO MAaKCHMAIBHO
COOTBETCTBOBATH  BHAAM  MPOQECCHOHATBHOI
JIEATEILHOCTH

Kommnekr THITOBBIX

3a1aHnit

16

Tesopueckoe
3a/aHHue

YacTHYHO  PerJaMEHTHPOBAHHOE  3a/IaHME,
uMelolllee  HECTAHApTHOE  pelIeHHE  H
[O3BOJISIONIEE  JIMATHOCTHPOBATH — YMCHHA,
MHTEIPUPOBATh 3HAHMA PasIHYHBIX obnacreit,
apryMeHTHpOBaTh COOCTBEHHYIO TOHKY 3PCHHA.
Mosker BBHITIONHATbCA HMHIAHBHAYAIBHO  HJIH

rpynnoii 00y4aonxcs.

Tembl rpynnoBbix H/HIH
HHANBHIYAIBHBIX
TBOPYECKHX 3a/1aHH

17

Tect

CucTeMa  CTAHAAPTH3MPOBAHHBIX  3ajaHwuii,
[O3BOJIAIONIAS ABTOMATH3UPOBaTh IMPOUEAYPY
M3MCPEHHS  YPOBHA  3HaHMH M YMEHHH
o0yuaronerocs.

Komruiekr TECTOBBIX

3a/1aHui

18

Scce

Cpeactso, MO3BOJANOLIEE OUEHHTh  YMEHHE
ofyuaromierocsi — MHCbMEHHO — M3jlaraTe  CyTh
nocrapnenHoit  npoGiembl,  CAMOCTOATENLHO
NpOBOAMTh  aHAIM3  OTOH  mpobiembl  ©
MCIIOMB30BAHHEM KOHLEMIHA M aHATHTHYECKOTO
HHCTPYMEHTApHA COOTBETCTBYIOIICH
JMCUMIUIHHBI, JIeaTh BBIBOMBL, 00oOu@omme
ABTOPCKYI0  MO3MUMIO 110 0CTABJICHHON
npobieme.

TemaTHKa 3cce

Marepualbl TEKYLIET0 KOHTPO/IA
Matepuabl JUist IPOMEAKYTOYHO#H aTTECTALIMK




TEKYIUUU KOHTPO.Ib
KOHTPOJIb COOPMUPOBAHHOCTH YMEHUM [TOUCKOBOI'O YTEHU A

Ilens: npoBepuTh YpPOBEHH CHOPMHPOBAHHOCTH YMCHWH CTYACHTOB B YTCHMH C M3BJECHECHHEM
HeoOX0MMOi HHpOpMaTIHH.

[1poAOIKHTENBHOCTS KOHTPONIbHO# paboTsl: He fonee 20 MUHYT.
TexHOIO0rHsa OLCHHBAHHUA: 3agaHus 0 YTEHHIO OLIEHMBAIOTCA CIEAYIOUIMM 00pa3soM: 3a Kax/bli
NpaBH/IBHBIH OTBET CTYAEHT noayyaer | 6awn. MakcuManbHOE KOIHYECTBO Gannos — 11.

dopmaT KOHTPOIIBHOH paboTsl:

3anaHue Konnuecrso



YreHue ¢ H3BJICUCHHUEM 11 M3sneuenne Heobxoanmoit | OTBETHTH HA BONPOCHI K
' Heo6x oMo uH(popMannn TEKCTY
uHpopMaIuu

TexHOJIOrHs OLCHHBAHMA: OLCHKA WHIMBHAYAILHBIX 00pa3oBaTe/bHbIX JIOCTHAKEHHH 10 pe3yibTaTaM
TeKyLIero KOHTPOJsA MPOBOAMTCHA B COOTBETCTBHH C YHHBEPCATLHOM IIKAIOH, NPEICTaBICHHOH B
tabnuue:

[Tpouent pe3yJabTaTHBHOCTH | KauecTBeHHas  OLEHKA  HHAMBHAYAlbHBIX obpa3zoBaTe/IbHBIX
(1IpaBHJILHBIX OTBETOB) JOCTHXEHUH
bamn (oTmeTka) BepbansHeii aHanor
90 - 100 5 Ot1nnvno
80 - 89 4 Xopomwo
70-79 3 V I0BNIETBOPUTENILHO
menee 70 2 He y10oBIeTBOPHTENBEHO

Text reading with full information
My name is Pavel, my surname is Sokolov. I was born in Vladimir. I like my native town very
much. When 1 was a child, I went to a kindergarten. At the age of 6 I went to school. Most of all |
liked Math at my primary school. When I was eleven my parents moved to Moscow. We have lived in
this city for 3 years already. My family is not very big: | have got a mother, a father and an elder sister.
[ am a pupil. I study in the 10th form. I like studying. My favorite school subjects are Math, English
and Physics. I haven’t decided yet whom I want to be. My future profession will be probably
connected with Science. I enjoy reading scientific magazines.
Conversation about the problem
Questions to the text
1. What is the boy’s name?
2. Where does he leave?
3. What are his favorite school subjects?
4. Where do you study?
B

. What is your future profession?

2. A letter to Russian friend

Text reading with full information

Dear friends,

Hi! I am a student in New-York, the USA. I go to the collage. I like my collage, because it has a
happy atmosphere. My favorite subjects are Information Technology, Italian and Economics. My

hobbies are collecting poems and listening to music. I also like going to the beach. I am nearly 17 of



5. What kind of presents do you like best of all?

8. Age limits for activities for British teenagers

Text reading with full information

In Britain life used to be fun for teenagers. But for many young people life is harder now. They
know that good exam results may get them better jobs.

At sixteen: You can leave school. You can leave home without your parents consent. Boys can
join the army. You can buy cigarettes. The law allows a young person to smoke at any age, but if you
are under 16 and caught by the police, they can seize your cigarettes. You can buy beer or wine. But
you are allowed to drink it only in the restaurant or pub. You can buy liqueur chocolate. You can buy
fireworks. You have to pay full ticket on trains and on buses and the tube in London. You can ask for
your own passport. You can marry if your parents permit you to do it.

Conversation about the problem (Questions to the text)

1. Why is life for many young people harder now?
When can British teenagers leave home?
What can they do at sixteen?

Can you by beer or wine at sixteen in Russia?

i A

What can’t you do at sixteen?
9. My friends
Text reading with full information
[ have a friend. His name is Nick, he is 16. We made friends a few years ago. We are of the
same age. We live in the same block of flats, so we see each other almost every day. Nick's an only
child and his parents love him very much. He goes to the vocational lyceum. He studies well and likes
to study there. Nick is not only a good student; he is a good friend too. I like to spend free time with
my friend. We discuss films, television programmers, books. We talk about politics, love, teachers,
girls or listen to music. Sometimes we go to the cinema or walk around the centre of the city, visiting
small cafes, shops. Nick is fond of playing chess. | respect him for his strong will, and intellect.
Conversation about the problem (Questions to the text)
1. Have you any friends?
2. How old is he/she?
3. He/she studies at school, doesn't he/she?
4. Do you like to spend much time with your friend?
5. Why do you like your friend?
10. Dating or Waiting?

Text reading with full information



People speak English not only in Great Britain and the United States. Altogether about 350
million people in the world speak English as their first language. It is an official language in more than
60 countries and this means that another 160 million people use English as their second language. In
English is 85% of the information in computers. English is also language of pop music, advertising and
teaching. Almost all multi-national companies do business in English. When a German company
director meets a customer from Greece to discuss a new project and to sign a contract, they talk to each
other in English.

[ learn English, because I understand that I can use it. I like to travel. But it is difficult to visit
countries, when you don’t know the language of these countries. If 1 go to England or to the USA, 1
shall speak English. Knowledge of foreign languages helps young people of different countries to
understand each other, to develop friendship among them. My future profession is a merchant. I want

to serve the foreign tourists. In short, | understand that I have to learn English and I try to do it.

Conversation about the problem (Questions to the text)
1. How many people do speak English?
2. What does help a foreign language?
3. What is your future profession?
4. Do the businessmen need English?
5. Why do you learn English?
7. About my birthday
Text reading with full information
I have my birthday on the 12th of March. Birthday is a very remarkable day for me. It is spring,
the weather is fine. In the morning my parents give me presents. Most people have a birthday party on
this day. Usually I have my birthday party at home too. My father and I go to the shop and to the
market to buy something we need for the party. My mother cleans the flat, makes cakes, lays the table
and waits for the guests. At 18 o'clock my friends come to congratulate me and I am glad to see them.
They bring flowers, books, sweets and birthday presents, I thank my friends. Mother brings us a cake
with 15 candles on it, because | am 15. My friends sing the song: "Happy Birthday to you" and I blow
all the candles out. During our party we dance, make jokes, play computer games and speak about our
life, hobbies and future. After having tea we dance, watch TV and tell stories and funny jokes. I enjoy
my birthday party, my friends like this day too.
Conversation about the problem (Questions to the text)
1. How old are you?
2. Do you celebrate your birthday every year?
3. Whom do you invite to your party?
4

. Who lays the table: you or your mother?



teachers. There are a lot of flowers. There are several big special classrooms for future shop assistants
and cashiers with cash machines on the second floor. On the third floor there are the classrooms of
Chemistry, Biology, Mathematics and others. There is a large and beautiful assembly hall on the first
floor. The students do not wear a uniform. I like my future profession and 1 am happy to study at the

college.

Conversation about the problem (Questions to the text)

—

Where is the college for commerce, technology and service situated?
How many students do study at the college?
What is there on the ground floor?

Where is the assembly hall?

Al

What is your future profession?

5. Marina tells about her routine day

Text reading with full information

Hi, my name is Marina Smirnova. I'm 15 years old and I live in the beautiful city of St
Petersburg. My daily routine is typical of most students my age. I get up at 7:00 am and after a quick
breakfast 1 walk to my college. School starts at 8:00 am and finishes at 2:00pm from Monday to
Friday. There are 30 students in my class and every day we have 6-7 lessons. Each lesson lasts 45
minutes with a 10-minute break in between. My favorite lessons are history and maths. They are both
very interesting. We have lunch in the school canteen during the longer break in the afternoon. We
have many exciting things to do at school after classes. On Tuesday and Thursday I have guitar
lessons. After school I go home and eat a snack before I start on my homework. We always have lots
of homework to do and it usually takes me 2-3 hours to finish it. After dinner, I usually watch TV, |

like watching Sports and Music shows.

Conversation about the problem (Questions to the text)
1. How old is Marina?

Where does she study?

What does she do after dinner?

Where do you study?

O

What is your future profession?

6. Why do we learn English?

Text reading with full information



I have asked myself a lot of times: "What do I want to be when I leave school?" Now I have
already decided what to do. I'd like to be a merchant. This trade is very interesting and I like my future
profession. I think that nowadays this profession is of great need and importance to our country. I am
going to do my best to become a good specialist. I shall work for a firm. I know that it's very difficult
to become a good businessman. You must be well-educated and well-informed.

More and more people realize that every educated person should know a foreign language.
Almost all multi-national companies do business in English.

I learn English, because I understand that I can use it

Conversation about the problem (Questions to the text)

1. When did you begin making plans for the future?
. What is your future profession?

2

3. Did anybody help you to make the choice?

4. Is in your job the knowledge of a foreign language necessary?
5

. Would you rather have a dull well-pained job or an interesting but poorly-paid job?



Young people often start meeting someone of the opposite sex around the age of 14. Teenagers
generally date people of their own age, although girls some-limes date boys two or three years older
than they are. Either a girl or a boy can invite someone on a date. They may go out with one person
one week and someone else the next one. Most teenagers go on dates with more than one person.
Young people may even date several friends at the same time. Boys and girls go to parties together.
They go on dates to the cinema, dances, roller skating, etc. Movies now cost $3.00-$5.00 per person,
and a snack can easily cost more than $10.00. The boy and girl often share expenses. A boy often goes
to pick up his date at her home. Girls may invite boys to parties or other social events. Hand holding
and light kissing in public are common. Anything more than light kissing is not generally approved of
in public. Dating is often very expensive.

Conversation about the problem (Questions to the text)

1. How old are young people when they start dating?
2. Who do young people usually date?

3. Where do young people go on dates?

4. How much does it cost to go on date?

5. Who is supposed to pay?

11. My family

Text reading with full information

[ am Alex, [ am seventeen years old. | want to tell you a few words about my family. I've got a
mother, a father, a sister, a brother and a grandmother. My mother is a teacher of biology, she works in
a college. She likes her profession. She is forty-four but she looks much younger. My father is a
computer programmer. He is forty-six. My father is handy with many things. My father is fond of
tennis, my mother isn't interested in sports. My parents are hard-working people. My grandmother is a
pensioner. My sister Helen is married and has a family of her own. My brother Boris is a schoolboy.
We have got a lot of relatives.

Conversation about the problem (Questions to the text)

1. Is your family large?

2. How many are you in the family?

3. Have you got any brothers and sisters?

4. Do you spend a lot of time with your family?
5. Who runs the house in your family?

12. My plans for the future

Text reading with full information

When you leave school you understand that the time to choose your future profession has
come. It's not an easy task to make the right choice of a job. Leaving school is the beginning of my

independent life.



BrickaibiBa HUA  HHTOHALMOHHBIX BbINOJHEHHE KOMMYHHKQTHBHOFI

yuaterocs omnbok KOMMYHHKaTHBHOH 3ajauu
HEJIOTHYHBIE H 3azia4n
HECBSA3HBIC

0 KoMMyHHKaTHBHAA Peypr He BoCHpHHH ['pamMmaTHuecKHe Kpaiiue
3aja4ya He PpelLieHa. MaeTcs Ha CIyX M3- TnpaBiia HE OrpaHHYeHHbIH
Lens oOuenus He 3a GONBIIOrO KOJIH cobno1al0TCs CIOBApHBIA 3anac He
JIOCTHTHYTA. yecrBa  (poHEMATH MO3BONACT
VyeHHK HE MOXET 4YeCKHX Owubok H BBITIOJTHHTh
BBICKA3aThCs M | HEeNpaBHILHOIO [I0CTABJIECHHYIO
nojepxars Geceny NPOH3HOILEHHA 3aj1aqy

OT/E/IbHBIX 3BYKOB

ﬂpennaracmmc napamMeTpsl OLICHMBAHHSA YYAIIHXCH:

100% —90% — OTMETKA 5 «OTIUUHON.
89% — 80% — OoTMETKA 4 «XOPOLIO».
79% — 70% — OTMETKa 3 «y/IOBIECTBOPHTECILHOY.
Menee 70% — oTMeTKa 2 «HEYI0BICTBOPHTEILHO

Study the advertisement.

» World-wide mail order service
« All major credit cards accepted

You are considering visiting the coffee room and you'd like to get more information. In 1.5 minutes
you are to ask five direct questions to find out the following:

1) price list

2) discounts

3) online booking

4) diversity of desserts

5) entertainment programs

You have 20 seconds to ask each question.

Study the advertisement.



COBECEJ1IOBAHHE

I"OBOPEHHME I10 OITOPE HA BOITPOCBI

1. Llens: npoBepHTh ypoBeHb CHOPMHPOBAHHOCTH yMEHHIT 00y4alOIMXCA MCIIOIB30BATh YCTHYIO
peub JUIs PELICHHUS KOMMYHHKATHBHBIX 3a/1a4.
YpoBeHb CIIOKHOCTH TPOBEPACMBIX YMCHHIl pasanyaeTcs MO CTENEHH CaMOCTOATENBHOCTH
BBICKA3bIBAHHS, CIOXKHOCTH TEMATHKH, CIOKHOCTH M PasHOOOPa3HOCTH HCMOJIb3YyeMOTro A3bIKOBOTO

«Onucanme | 10-12

pas

O6bem

Bpewms
| BBITIOJIHEHHS

10 MuH

Marepuana.

3ajganue [TpoBepsemMbic YMCHHS Tema
bazoewii YMeHHe BBICKA3bIBATBCA [0 TEME,
MoHosoruueckoe JIOTHYHO CTPOHTH CBOE pecTopaHa»
BLICKA3bIBAHHE [0 | BhICKA3bIBAHHE, BJIANIETh

TEME rpaMMaTHYeCKHMH CTPYKTYpamMH H

2. TexHonorus OLEHHBAHMA: 3aJaHHE 110 FOBOPEHHIO

CJIOBAPHBIM 3aracoM B COOTBETCTBHH
C NOCTaBJICHHOH 3aj1a4ei

KPHTEPHEB M CXEMbl OLICHHBAHHA 3a/laHuil.
KPUTEPHM U CXEMbI OLLEHUBAHUSA 3AJIAHHMI 110 YCTHOH PEYH

bannbi

Kpurepui
Pewenue
KOMMYHHKATHBHOH

3a7a4M (CoaepKaHHe)

KommynukaTiBHas
3aj1a4a
HEMHOTOUHCIICHHBIE
A3BIKOBBIE
TMOTPEIIHOCTH
NPEnsTCTBYIOT

peleHa,

HE

nouumanuw, ObbeMm

HC

pas

MCHEC

KommyHukaTHBHAsA
3ajaua peuieHa He

10—11 |

B

NoaHOM 00BbeMe H3-3a

OTCYTCTBHA JIOTHKH
NOCTPOCHHH
BbICKA3bIBAHHA

KommynukaTHBHas
3aja4a peuie

Ha

YaACTHYHO.

HenocraTouyno

packpsl

Ta

TEMA.

Kpurepnii 2|

[Tpousnomenne

| Heuacrteie

B mpounsHouieHuu
OTCYTCTBYIOT
CYIECTBCHHBIE
MOrPemHOCTH
(MpakTHYeCKH
OTCYTCTBYIOT
onemaTHueckne
o1IHOKH)

Kpurepuit
['pamMmaTHKa

IrpaMMATHYCCKHE

Kpurepwuii
Jlekcuka

Henonsayemsie
JIEKCHYECKHE

OlLlEHHUBAETCH C [OMOIIBIO CHCTEMBI

MOrPEHIHOCTH B PeyH ‘cpenc*rna JIOCTATOYHO

| ydauierocs

BBI3BIBAIOT
3aTPYAHCHHIA
INNOHHMAaHHH
pelacMbIX
KOMMYHHUKATHBHBIX

i 3anad

Peun OTHOCHTENIBHO
npaBujibHAa, HO B
MPOH3HOLIEHHH
NPHUCYTCTBYIOT
MOrPeLIHOCTH,
HMeEITCA
HEe3HAYHTE/IbHbIE
HHTOHALIMOHHBIE
OIIMOKH

[Tonumannue
yqarterocs

3aTPy/IHEHO
HATHYHEM  YaCThIX
(hoHEeMaTHYECKHX H

peun

Peus
NpaBHIIbHA,
UMeKoTCSA
rpaMMaTHYEeCKHE

ownbku. Ho onm He

3aTPYAHAIOT
MOHHMaHHE
KOMMYHHKaTHBHbIX
HAMCPEHHH
yuatierocs

MHoro4ucjeHHble
rpaMMaTHYecKHe

HM

OTHOCHTCJIBHO
XOoTH

He pasHooOpa3zHbl,

COOTBETCTBYIOT

janavc

B KOMM}'HHK&THBHOﬁ

Bribop nexcuueckux

CpeJIcTB

HE BCCrjaa

COOTBETCTBYET peluae

MOH

KOMMYHHKATHB

HON 3ajave, HHOraa

yuaumues

HCMBITBI

BaeT 3aTpPyJAHEHUS B

noadope
PeYEBBIX KIIHIIE

Ouenp
OrpaHn4eHHbIH

CJI0B H

3anac

ommnbKn 3aTpyIHSIOT
NOHHMAHHE W JIeNIaloT
TMOYTH HCBO3MOXKHBIM

CIIOBAPHEI

3aTpyAHseT
BBITIOJTHCHHE



A e
17 RESTRUFANTE

oy

You are considering visiting the restaurant and you'd like to get more information. In 1.5 minutes you
are to ask five direct questions to find out the following:

1) location of the restaurant

2) free Wi-Fi access

3) special dishes

4) if you can reserve a table

5) if they have Russian speaking staff

You have 20 seconds to ask each question.

TEKY LA KOHTPOJIb 3HAHUS JIEKCUKH
1. Llenb: KOHTPOJIb NPAKTHYECKOrO BAJICHHA JIEKCHYECKHMH eIMHHIIAMK 110 TeMe «Restaurant»

2. bopmar KOHTPOJIBLHOM paboTk

Konnuectso [TpoBepsembie
3ananue Tun 3apanus
JIEKCHYECKHX CIHHMLL | 3JIEMEHTBI
1 15 [lepeBop TekcTa
Bnanenune
2 5 JIEKCHYECKHMH OTBeTHTH Ha BONIPOCHI
eIHHHIIAMH .
3 10 [TepeBos cOB Ha pyCCKMit A3BIK

3. MponomxurensHocTs paboTs: 15-20 MuHYT.

4. TexHosiorus olleHHBaHUA: 3a KaXK/bIH IPABHIBLHBIH OTBET y4auniica noaydaer 1 Gami.
Makcumansioe konnuectso 6amios - 30. «5» - 30 — 29 Gamwos, «4» - 28-27 Gamnos, «3» - 26-25
6annos, «2» - 24 n Menee GaLioB

Variante |

1. Ubersetzen Sie den Text Der Beruf

Kiinftiger Beruf von Alex Popow ist Kellner, Barmann. Er wird in einem Restaurant oder in einem
Cafe arbeiten. Der Beruf gefiillt ihm sehr. Der Kellner empfingt die Giste, zeigt den Kunden den
freien Tisch, bringt die Speisekarte, nimmt die Bestellung auf, serviert den Tisch. Nach dem Essen gibt
er dem Kunden die Rechnung und bekommt das Geld. Der Kellner bedient den Kunden schnell und
héflich. Der Barmann steht an der Barstelle. Er macht Cocktaile, kocht Kaffee, schaltet die Musik nach
Kundenwiinschen ein. Er schmiickt auch das Schaufenster. Der Barmann arbeitet an der
Kassenmaschine. Alex besucht zweimal in der Woche einen Barmannkurs. Das macht ihm SpaB. Er
lernt Franzosisch, Englisch. Welche Eigenschaften muss der gute Kellner haben? Er muss
Organisationstalent, Kommunikation, Stressbelastbarkeit haben.

2. Beantworte die Fragen:



You are considering staying one night at the hotel and you'd like to get more information. In 1.5
minutes you are to ask five direct questions to find out the following:

1) local museums and theatres

2) special offers

3) number of available rooms

4) quality of the staff

5) if they have TV in hotel rooms

You have 20 seconds to ask each question.

Study the advertisement.

% % Freshlf roasted éoiiees
ORDER NOW

You are considering visiting the coffee shop and you'd like to get more information. In 1.5 minutes
you are to ask five direct questions to find out the following:

1) special offers

2) discounts for regular customers

3) most popular coffee

4) if they have a parking lot

5) free Wi-Fi

You have 20 seconds to ask each question.

Study the advertisement.



Fachwissen
logisches Denken
Stressbelastbarkeit

Sprachbeherrschung

Zielstrebigkeit
Piinktlichkeit

KOHTPOJIbHAS PABOTA

YTEHHE

Llenb: NpOBEPHTH YPOBEHb CHOPMUPOBAHHOCTH YMEHHI1 CTY/ICHTOB B TPEX BH/AX YTEHHL:
— ¢ MOHMMAHHEM OCHOBHOIO COAEPKAHHA NPOYHTAHHOTO,
— ¢ u3B/eYeHHEM HeoOX0AMMOi HHPOPMALIHH,
— C TIOJIHBIM TIOHHMAaHMEM TIPOYHTAHHOIO TEKCTA.

T1pOAOIIKHTENLHOCTh KOHTPOILHOM paboThl: 45 MHHYT.

TexHo0rHs OLEHHBAHHKA!

3aaHus 110 YTEHHIO OLICHHBAIOTCA CJIE/IYIOLIHM obpas

nonyuaer 1 6amn. MakcumMaabHOE KOTHYECTBO Hannos — 26.

dopMat HTOrOBO# KOHTPOJIBHOI paboTsI:

[Iposepsembie

3ananue
| YMEHUsA
1. Yrenme ¢ Tlonumanue
MOHUMaHHEM OCHOBHOTO
| OCHOBHOI'O COJEpKAHHUA
cojiepKaHus  IIPeIOKEHHA,
TeKCTa
2. Yrenue ¢ H3sneuenue
H3BJICYEHHUEM " HeoOX0aMMOiH
HeoOX0MMON uHpopmanuu
' MHpOpMALIHH
3, Yrenue ¢ [MonumaHue
[1OJIHBIM JIOTHYECKHX
MOHHUMAHHUEM cBA3ei B
MPOYHUTAHHOIO

NpenoKeHHH

 Tun TexcTa
TekcTsl HHPOPMALHOHHOTO
Xapakrepa :
| BapUAHT - «AMEPHKAHCKHI
KOJUISIUK»
2 sapuanT - «[Tucemo

PYCCKOMY JpYTY»

OnucaHue pecTopana

OT/1ebHBIE TIPETOKCHHA
no Teme «llepconan
pecropaHa»

OM: 3a K@XKIblil NpaBHIIbHBIN OTBET CTYACHT

Tun 3apanus

MHoskecTBeHHBII BHIGOP:
JIOTIONIHEHHE MPEIOKEeHHH
NOAXOAALIMMH CIOBAMH M3
CJIOB, NPUBEAEHHBIX B PAMKE

OTBETHTh Ha BOMPOCHI K

TEKCTY

MHOKeCTBEHHBIH BbIOOD:
BBIOPATH OIHH M3 YETHIPEX
BAPHAHTOB

OleHKa WHAMBHAYATBHBIX 00Pa3oBaTEIbHBIX JIOCTHKEHMI M0 pesy/lbTaTaM TEKYWETO KOHTPOIA
[POBOMTCA B COOTBETCTBHM C YHHBEPCAIBHOM LIKAIOH, npecTaBleHHOH B Tabiuue:

[IpoueHT pe3yibTaTHBHOCTH
(npaBHIIBHBIX OTBETOB)

KauecrBeHHas OLIEHKA HHIAHBHAYAIbHBIX OspaSOBaTCJ'IbelX

JIOCTHKEHHI

Basun (oTMeTKa)

BepbanbHblil ananor

90 - 100 5 OTan4HO

80 - 90 4 Xopowo

70 -79 3 Y 10BJETBOPHTEILHO
menee 70 2 He ya0BIeTBOPHTEILHO

24-26 6amnoB —«5»
21-23 6amnoB — «d»




I Wie ist kiinftiger Beruf von Alex Popow? 2 Gefillt ihm sein Beruf? 3 Was macht der Kellner? 4.Wo
steht der Barmann? 5Was macht der Barmann?

l:u-|.¢~|.-|.w‘-

3. Ubersetzen Sie die Lexik ,,Arten von Lokalen*

das Restaurant das Restaurant der Preisstufe ,,S*
die Kantine die Studentenmensa
das Cafe das Stehcafe
die Bar die Eisstube
die Suschibar die Pizzeria
Variante 2
1. Ubersetzen Sie den Text Das Restaurant

Alexander Twanow lebt in Moskau. Er arbeitet als Technologe im ,,Restaurant mit Italiener Kiiche®.
Das ist ein groBes Restaurant im Stadtzentrum. Es befindet sich in dem beriihmten Hotel
“Kontinental”, Das Hotel hat zwei Restaurants, eine Kaffeebar, eine Einstaube.
Das Restaurant 8ffnet um 10 Uhr und schlieft um 2 Uhr. Das ist ein Restaurant der Preisstufe “S”. Im
Restaurant gibt es Meer-, Fisch-, Fleisch-, Gemiise- und nationale Gerichte fiir jeden Geschmack. Das
Restaurant schligt Delikatessen, zubereitet aus Naturprodukten, grofartiges Interieur im gotischen
Still, ausgezeichnete Bedienung, reichhaltige Getriinkekarte (Weintraubenweine aus Italien), Karaoke-
Show fiir alle, die es wilnschen, vor. Vor dem Haus gibt es einen Biergarten. Der Alkoholausschank
endet um 23.00 Uhr. Der Zutritt ist Personen im angetrunkenen Zustand nicht erlaubt. Viele Kunden
kommen ins Restaurant. Die Kunden konnen sich mit ihren Vorschlidgen direkt an den Direktor
wenden. Sprechzeit des Gaststittenleiters ist dienstags von 11 bis 13 Uhr.

2. Beantworte die Fragen:
1. Wo arbeitet Alexander? 2. Wo befindet sich das Restaurant? 3. Wann 6ffnet ,.Restaurant mit
Italiener Kiiche*? 4. Was schliigt das Restaurant vor? 5. Wie ist Sprechzeit des Gaststittenleiters?

|.u=|.¢~|.«~|svl-~

3 Ubersetzen Sie die Lexik ,Charaktereigenschaften von einem modernen Fachmann®

Organisationstalent Initiative
Kontaktfihigkeit schipferische Ideen



4. The headwaiters ... a) clean and cuts the vegetables b) know a lot of recipes of cocktails c¢)
control and coordinate the work of the staff in the dining room

Card 2
1. Complete the sentences with the words in the frame:

Department, student, experience, dessert, cooking and catering professional, subjects, uniform, break,
Friday, daily routine, lessons, practice, examination

A letter to Russian friends

Dear friends,

Hi!lama...... in New-York, the USA. I study at the Cooking ....... of the College of Technologies
and Design, so I will be @ .....................: a cook or a technologist. My ......... is typical of most
students my age. Lesson start at 8:00 am and finish at 2:00 pm from Monday to ............ Every day we
have'7 ..suveses Each lesson lasts 45 minutes with a 10-minute ........... in between. My favorite ..........
are Information Technology, Italian and Economics. This year our group has done ......... at the
Golden Palace restaurant. At the end of the practice time we had to take an ......... . We had to prepare
three courses: soup, a main course and ....... . This practice certainly gave us much information, and
more ..... in preparing new dishes. How is your college in Russia? Do you wear a .......... to college?

We have to wear a uniform at our college.
Tom Thompson.

. Answer the questions to the text:

. Where is “Golden Ring” restaurant located?

. What makes your stay in the «Golden Ring» restaurant pleasant?
. When is the restaurant closed?

. What does the menu offer?

. What for is “Golden Ring” famous?

. What Russian dishes can the guests taste?

. Who works as a chef-cook?

. What are the duties of the chef-cook?

. Is “Golden Ring” an ideal place for birthdays and banquets?

O e AW B W — N

The Restaurant “Golden Ring”

A visit to Moscow always makes unforgettable impression on the people who come there for the
first time. The “Golden Ring” restaurant is located in the historical center only minutes away from the
Red Square and Kremlin museums. Friendly staff, high international standards of service and unique
interior design will make your stay in the «Golden Ring» restaurant pleasant. You will feel at home
while staying in the «Golden Ring» restaurant. The restaurant offers 24-hour service. It is closed on
Tuesday because the staff has a rest.

The restaurant is famous for its dishes of Russian cuisine and luxurious atmosphere for
its guests. The menu offers a variety of dishes from which the guests can choose. You can spend a
pleasant evening while enjoying the culinary art of the restaurant Chef. Viktor Novikov works as a
Chef-cook. He plans the menu and manages the cooks in the kitchen. He cooks meat dishes and
sauces for the main course. The “Golden Ring” restaurant is the best place to taste various dishes
(shchee Petrovsskie, borshch, rassolnik, solyanka, ukha, okroshka, pelmeni, rasstegai, pirozhki,
kulebiaka, vatrushki) and experience Russian traditions of dining. It is an ideal place for birthdays
and banquets. Welcome to the “Golden Ring” restaurant!

3. Make up sentences:
1.The waiters .... a) clean and cuts the vegetables b) manage the staff in the kitchen c) serve
the meal to their guests

2. The customers ... a) cook meat dishes b) choose the restaurants with good service c) wash the
dishes




18-20 6annos — «3»
Menee 18 Gamnos — «2»

Card 1
1. Complete the sentences with the words in the frame:

industry, college, university, terms, education, technologist, four years, specialist, graduation,
students, uniform, experience, credits

An American College

Every citizen of the USA has the right to ...... . At an American college he can get good knowledge to
become a good ....... . The period of study in an American college is ......... . Each year comprises
tWO ...... . The student is expected to take 1S or 16 ...... each semester. After a student has successful
completed four years of study and acquired all credits he is ready for ........ All students have to wear
a..... at the college. After finishing the ........ young people can start working or entera .........

Tom Thompson will be a cooking and catering professional: a cook or a .......... . Every year at
Tom's college .......... from Year 2 participate in Work Experience week. During Work
Experience week the students work in the ............ of their choice. This practice gives the students
much information and more ......... in preparing new dishes.

2. Answer the questions to the text:

. Where is “British Style” located?

. What is a design of the restaurant hall?

. When is the restaurant closed?

. What kind of groups are there on the staff?
. Who works as a technologist?

. What are the duties of the technologist?

. What does the menu offer?

. Who meets the guests?

. What for is “British Style” famous?

The restaurant “British Style”
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Cindy Mitchell works as a technologist at the restaurant “British Style™. It is a big restaurant
in the centre of London. It can cater many guests at a time. People usually come here to eat. The
dining room of the restaurant is decorated in European style. The restaurant is famous for its dishes
of British cuisine. The menu offers a variety of dishes from which the guests can choose. All dishes are
always fresh. The restaurant is open for dinner from 6 o'clock to 12 o'clock in the evening six days a
week from Tuesday to Sunday. It is closed on Monday because the staff has a rest.

There are many people on the staff. They can be divided into two groups. One group works in the
dining room. They serve the customers. Another group works in the kitchen. They prepare meals for the
customers. Cindy has a lot of work to do. She plans the menu and manages the staff in the kitchen.
The guests come to the restaurant. The headwaiter meets them in the hall, greets them and shows
them to their tables. They gests choose the restaurants with good service.

3. Make up sentences:

1. The waiters .... a) keep the kitchen clean b) learn to make garnishes and decorations on the
dishes c¢) set the tables

2. The customers ... a) choose the restaurants with good service b) serve tables covers c) wash the
dishes

3. The cooks... a) manage the staff in the kitchen b) make cooks and waiters instructions c) make
meat dishes and sauces for the main course




The restaurant is famous for its dishes of Russian cuisine and luxurious atmosphere for
its guests. The menu offers a variety of dishes from which the guests can choose. You can spend a
pleasant evening while enjoying the culinary art of the restaurant Chef. Viktor Novikov works as a
Chef-cook. He plans the menu and manages the cooks in the kitchen. He cooks meat dishes and
sauces for the main course. The “Golden Ring” restaurant is the best place to taste various dishes
(shchee Petrovsskie, borshch, rassolnik, solyanka, ukha, okroshka, pelmeni, rasstegai, pirozhki,
kulebiaka, vatrushki) and experience Russian traditions of dining. It is an ideal place for birthdays
and banquets. Welcome to the “Golden Ring” restaurant!

3. Make up sentences:

1. The waiters .... a) clean and cuts the vegetables b) manage the staff in the kitchen c) serve
the meal to their guests

2. The customers ...... a) cook meat dishes b) choose the restaurants with good service c¢) wash the
dishes

3. The barmen....... a) are responsible for factory organization b) know a lot of recipes of cocktails
¢) make meat dishes and sauces for the main course

4. The headwaiters ......... a) manage the staff in the kitchen b) cook meat dishes c) manage the staff

in the dining room
Card |

|. Complete the sentences with the words in the frame:

industry, college, university, terms, education, technologist, four years, specialist, graduation,
students, uniform, experience, credits

An American College

Every citizen of the USA haas the right to .........ooooiiiiiiiiis . At an American college he can get
good knowledge to become a good ... . The period of study in an American
COllege i8 ..ccvivrnirnierrnvinnrannancnsinans . Each year comprises tWo ..........ccerevianins . The student is
expected to take 15 or 16 .....cooociiiiiiiiiiiinnnn each semester. After a student has successful

completed four years of study and acquired all credits he is ready for ...

All students have t0 Wear @ ...........ocoeeviuruennn at the college. After finishing the ............cc.oe.
young people can start working or enter a .............oceeennns Tom Thompson will be a cooking and
catering professional: a cook or a ... . Every year at Tom's college

............................. from Year 2 participate in Work Experience week. During Work

Experience week the students work in the ..., of their choice. This practice
gives the students much information, and more ...........ooiiiiiii in preparing new
dishes.

2. Answer the questions to the text:

1. Where is “British Style” located?

2. What is a design of the restaurant hall?

3. When is the restaurant closed?

4. What kind of groups are there on the staff?
5. Who works as a technologist?

6. What are the duties of the technologist?




3. The barmen... a) are responsible for factory organization b) know a lot of recipes of cocktails
¢) make meat dishes and sauces for the main course

4. The headwaiters ... a) manage the staff in the kitchen b) cook meat dishes ¢) manage the staff in

the dining room
Card 2
1. Complete the sentences with the words in the frame:

department, student, experience, dessert, cooking and catering professional, subjects, uniform, break,
Friday, daily routine, lessons, practice, examination

A letter to Russian friends
Dear friends,

Hil 1 B 8 e esineinessvesv s in New-York, the USA. [ study at the Cooking
................................. of the College of Technologies and Design, so I will be a
a cook or a technologist. My

.................................. is typical of most students my age. Lesson start at 8:00 am and finish at 2:00

pm from Monday to ............cciviiesn. Every day we REVE T ...uconusuvssamenssasus Each lesson lasts 45
minutes with a 10-minute ................ccvusee in between. My favorite! ..covesmsssnmnensss Ve .. are
Information Technology, Italian and Economics. This year our group has done ...................... at the
Golden Palace restaurant. At the end of the practice time we had to take an ................ccceevvvvvnnnnn ;
We had to prepare three courses: soup, a main course and ..........cc.coeviiiiiiiiiiiiiinannn . This
practice certainly gave us much information, and more ............cooviiiiiiiiiiiii in
preparing new dishes. How is your college in Russia? Do you Wear @ ..............cccoevviviininicninnnns to

college? We have to wear a uniform at our college.

Tom Thompson.

rJ

. Answer the questions to the text:

. Where is “Golden Ring” restaurant located?

. What makes your stay in the «Golden Ring» restaurant pleasant?
. When is the restaurant closed?

. What does the menu offer?

. What for is “Golden Ring” famous?

. What Russian dishes can the guests taste?

. Who works as a chef-cook?

. What are the duties of the chef-cook?

. Is “Golden Ring” an ideal place for birthdays and banquets?
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The Restaurant “Golden Ring”

A visit to Moscow always makes unforgettable impression on the people who come there for the
first time. The “Golden Ring” restaurant is located in the historical center only minutes away from the
Red Square and Kremlin museums. Friendly staff, high international standards of service and unique
interior design will make your stay in the «Golden Ring» restaurant pleasant. You will feel at home
while staying in the «Golden Ring» restaurant. The restaurant offers 24-hour service. It is closed on
Tuesday because the staff has a rest.




I study at the Cooking Department of the Moscow College of Technologies and Design, so | will
be a cooking and catering professional: a cook or a technologist.

Every school year we do practice work for 2—3 months. This year our group have done their
practice at the Golden Palace restaurant. This is a large restaurant, which is open 24 hours a day since
it is the restaurant by the casino with the same name.

There are three departments within the main shop there — a cold shop, a hot shop and a pastry-
cook's shop. Salads, snacks, sandwiches, cuts of cold meat and fish and desserts are made in the cold
shop. Soups, hot meat and fish dishes and sauces are prepared in the hot shop. In the pastry-cook's
shop they make tarts, patties, fancy cakes, etc.

The kitchen staff begin their work at 7 o'clock. We, student cooks had to come to the restaurant
at 10 o'clock. Each of us was told to go to one of the shops. There we got a programme for the working
day. Usually we prepared sandwiches, fruit salads and canapes for breakfast. We cut bread, ham,
sausage and vegetables to put on canapes. We also decorated them with herbs and little figures made
of carrots, cucumbers, tomatoes, etc. Breakfast was served from 8 till 12. At 11 o'clock we began to
help the cooks by preparing dishes for lunch. Student cooks were usually trusted to cut vegetables and
make sauces for desserts: strudels, ice cream, tarts and puddings.

All day we had to carry out cooks' instructions. The kitchen staff are very experienced there. The
chef is a very skilled cook too. He has worked many years as a cook in this and other restaurants. The
main part of his job is to plan the menu for the day and manage the staff in the kitchen.

At the end of the practice time we had to take an examination. We had to prepare three courses:
soup, a main course and dessert. | made' Moscow borshch as soup, beef with sour cream and
mushrooms as a main course and chocolate souffle as dessert. Most of all I like to cook desserts. 1
made these in the shape of stars. Then I put three stars of different sizes and colours on the plate and
added some kiwi sauce near them on the plate. It was very nice and tasty.

This practice certainly gave us much information, and more importantly, valuable experience in
preparing new dishes. I realized happily that | had made the right choice of profession.

KOHTPOJIb COOPMHPOBAHHOCTHU YMEHHW ITEPEBO/JIA

Leas: npoBepuTh ypoBeHb CHOPMHPOBAHHOCTH YMEHHH CTYIEHTOB NepeBoja Npo(ecCHOHAIBHO -
OPHEHTHPOBAHHOTO TEKCTA (KYJIMHAPHOTO PEeLenTa) Co CI0BapEM.
Bpems Bemonnenns paborer 25-35 MHHYT.

OueHnka MHAMBMAYAIbHBIX 00pa3oBaTeNbHBIX AOCTHIKEHMH 10 Pe3YJIbTATAM TEKYIIEro KOHTPOJs
IIPOBOJIMTCA B COOTBETCTBHHM C YHHBEPCAIbHON IIKAIOH, NpecTaBieHHON B TabnuLe:

[IpoueHT pe3ynsTaTHBHOCTH KauecTBenHas olenka HHANBHAYATbHBIX 00pa3oBaTeIbHBIX
(MpaBUIBHBIX OTBETOB) JIOCTHKEHHH

bann (ormerka) Bepbanbuslii ananor
90 - 100 5 Otnuuno
80 - 89 4 Xopouio
70 -79 3 Y 10BNETBOPHTEIBHO
menee 70 2 He ynosnersopuresbsno

Apple Pie Recipe
Ingredients

Crust Ingredients for a flakey pie crust
2 1/2 cups (285 g) all-purpose flour, plus extra for rolling

10-ounces (1 1/4 cups, 285 g) unsalted butter (room temperature), cut into 1/2 inch cubes
| teaspoon salt




7. What does the menu offer?
8. Who meets the guests?
9. What for is “British Style™ famous?

The restaurant “British Style”

Cindy Mitchell works as a technologist at the restaurant “British Style™. It is a big restaurant
in the centre of London. It can cater many guests at a time. People usually come here to eat. The
dining room of the restaurant is decorated in European style. The restaurant is famous for its dishes
of British cuisine. The menu offers a variety of dishes from which the guests can choose. All dishes are
always fresh. The restaurant is open for dinner from 6 o'clock to 12 o'clock in the evening six days a
week from Tuesday to Sunday. It is closed on Monday because the staff has a rest.

There are many people on the staff. They can be divided into two groups. One group works in the
dining room. They serve the customers. Another group works in the kitchen. They prepare meals for the
customers. Cindy has a lot of work to do. She plans the menu and manages the staff in the kitchen.
The guests come to the restaurant. The headwaiter meets them in the hall, greets them and shows
them to their tables. They gests choose the restaurants with good service.

3. Make up sentences:

1. THS WaleS . isvesivinsnss a) keep the kitchen clean b) learn to make garnishes and decorations on
the dishes c) set the tables

2. The customers ............. a) choose the restaurants with good service b) serve tables covers c¢)
wash the dishes

3, THe COOKE .. /scaiiiaunnaatans a) manage the staff in the kitchen b) make cooks and waiters
instructions c¢) make meat dishes and sauces for the main course

4. The headwaiters ............... a) clean and cuts the vegetables  b) know a lot of recipes of

cocktails c) control and coordinate the work of the staff in the dining room

4 cemecTp

[TPOBEPOYHAS PABOTA
MEPEBOJI TEKCTA (CO CJIOBAPEM)
Llesb: IPOBEpHTH ypoBEHb CHOPMHPOBAHHOCTH YMEHHI CTYICHTOB B YTEHHH C TIOJHEIM NIOHHMAHHEM
npountansoro. [ToaHoe MOHUMaHHE MPOYUTAHHOIO MIPOBEPACTCA MHCHMEHHBIM NEPEBOJIOM TEKCTA.
TIPOA0MKHTENLHOCTD BhinoNHenus 3afauus: 20 - 30 MHHYT.
Mopmar paboTsi:

[TpoBepaeMbIC YMEHHSA Tun Tekcra - Twun 3aanus

Yrenne c nonueiM | Kparkoe — onmMcanue — HaumoHanabHON | IlepeBoj TexcTa co cloBapéM |
[MOHHMAHHEM MTPOYUTAHHOIO  KYXHH

OleHKa HHIANBHIYATbHBIX 00pPA30BaTEILHBIX JOCTHKECHMI 110 Pe3yIbTaTaM KOHTPOIIA:

[TpoLeHT pe3yIbTaTHBHOCTH KauecTBeHHas OIICHKA HHIWBHIYATIbHBIX 00pa3oBaTeIbHBIX
(mpaBH/IBHBIX OTBETOB) JIOCTHXKEHHH

bamnn (otmeTka) BepbanbHblil anajior
90 - 100 5 OTIHYHO
80 - 89 4 Xopouo
70 - 79 3 VY 10BIETBOPHTEIBHO
menee 70 2 He y10B1€TBOPHTEIBLHO

My Profession Is a Cook



Fold the dough under itself so that the edge of the fold comes right to the edge of the pan. Press
the top and bottom dough rounds together as you flute edges using thumb and forefinger or press with
a fork.

8. Brush with egg wash, cut vents: Place egg yolk and cream in a small bowl and use a fork to
stir until well combined. Use a pastry brush to brush the egg wash over the top and fluted edges of the
pie. Use a sharp knife to cut slits in the top of the pie crust for steam vents.

9. Bake: Place pie on oven rack centered over the baking sheet on the rack below it to catch any
drippings. Bake the pie at 375°F until crust begins to lightly brown, about 20 minutes, then reduce heat
to 350°F.

Bake until crust is golden and juices are bubbling, anywhere from an additional 45 minutes to an
hour, depending on the type of apples you are using. (About halfway through baking check to make
sure the pie isn't browning too much. When it's nicely browned, tent the pie with a large piece of
aluminum foil to keep the pie from browning further.)

10. Let cool: Transfer the apple pie to a rack to cool for at least 1 hour. Serve slightly warm or at
room temperature. Great with a side of vanilla ice cream.

COBECEJIOBAHUE
F'OBOPEHME I10 OIOPE HA BOTTPOCBI

Lle/b: IPOBEPHTH YPOBEHH CHOPMHPOBAHHOCTH YMEHHI CTY/ICHTOB HCTIONL30BATE YCTHYIO peub
ISl peleHns KOMMYHHKATHBHBIX 3a/1a4.

YpoBeHb COKHOCTH MPOBEPAEMBIX YMEHHIT PA3THYACTCA IO CTENEHM CaMOCTOATENILHOCTH
BBICKA3BIBAHMS, CIOKHOCTH TEMATHKH, CIIOKHOCTH M PasHOOOPa3HOCTH HCMONB3YEMOro A3ILIKOBOTO

Marepuana.

3apanue  [IpoBepsaembie yMEHHS Tema Ob6bem Bpest
BBIMOJHEHHA

 Bazosviii Vmenne BbickasbiBaThes 1o Teme, «Pycckan | 10-11 10 MuH

‘ MOHOJIOTHYECKOE |nomqno CTPOUTH CBOE BBICKA3bIBAHHE, = KYXHS) bpa3s

| BHICKa3bIBaHHE 1o | BAAJeTh rpaMMaTHYeCKHMH

TEME | CTPYKTYPaMH M CJIOBAPHBIM 3aracoM B

COOTBETCTBHHM C [IOCTABICHHOM 3a1a4el |

TexHOIOrHS OLCHUBAHMS: 3aaHHE N0 TOBOPEHHIO OLICHHBAETCS C TNOMOILBIO CHCTEMbI KDHTCPHCB
M cXeMbl OlleHHBaHus 3a1anuil. MakcumanbHblit 6an 3a 3aj1anue - 12,

EPWIE’VM 1 CXEMBbI OLIEHUBAHMS 3AJIAHHH I10 YCTHOM PEYH

' i[(pmepﬂii 1|
Baniis Pewenne ' Kpurepwuii 2  Kpurepuit 3  Kputepuii 4
1 KOMMYHHKaTHBHOM [Tpousnouenue ['pammaTuka Jlekcuka
3a/1a4M (Co/IepIKAHKCE)
3 | KomMMyHHKaTHBHAsA B npou3HOUIEHHH ‘ Heuacteie Hcnonb3yemslie
. 3aj1aua pelieHa,  OTCYTCTBYIOT | rpaMMaTHYECKHE | IeKCHYeCKHe
 HEMHOTOYMCJICHHbIE | CYLIECTBEHHbIE | NOTPELIHOCTH B PEYH  CPEACTBa J0CTATOUHO
 A3BIKOBBIC MOTPELIHOCTH ' ydauerocs He | pasnooOpa3sHbl,
MIOTPENIHOCTH He | (MpaKTHYECKH BBI3BIBAIOT COOTBETCTBYIOT
\ | PensATCTBYIOT OTCYTCTBYIOT 3aTpyIHCHUH B KOMMYHMKaTHBHOH
\ ‘ nouumanuto. O6vem  doHeMaTHUECKHE | MOHUMAHHH 3ajiaqe

| ‘e wmenee 10—I11 | omnbkn) | pelaemMbIx HM



2 teaspoons sugar
1/2 cup (115 ml) sour cream (use full-fat sour cream for best results)

Filling Ingredients
3 pounds of good cooking apples such as Fuji, Golden Delicious, Granny Smith, Gravenstein,
or Pippin (about 6 to 8 apples, depending on the size of your apples and the size of your pie dish)
| Tbsp of lemon juice or apple cider vinegar (to toss with the sliced apples so they don't brown
as you slice them)
1/2 cup to 2/3 cup sugar, depending on how sweet you like your pie
3 tablespoons all-purpose flour for thickening
1/4 teaspoon ground allspice
1/4 teaspoon ground nutmeg
1/2 teaspoon ground cinnamon
| Thsp brandy (Optional. By the way, if you have Calvados apple brandy, use it!)
1 teaspoon vanilla extract
Egg Wash
| large egg yolk
1 Thsp cream

MethodHide Photos

1. Make the pie crust: To make a homemade crust, in a large bowl whisk together 2 1/2 cups of
flour, 1 teaspoon of salt, and 2 teaspoons of sugar.

Add the cubed butter and use your clean dry hands to toss to coat with the flour. Using your
hands work the butter into the flour, pressing the cubes of butter between your thumb and fingers.
Continue to work the flour until the mixture is shaggy and the largest pieces of butter are no larger
than a kernel of corn.

Make a well in the center and add the sour cream to it. Use a fork to work the buttered flour and
the sour cream into each other until the dough begins to clump.

Separate the dough mixture into 2 equal sized piles and work each one first into a ball, and then
into a disk. Sprinkle with flour and wrap with plastic wrap. Refrigerate for 1 hour before rolling out.

2. Peel, core, and slice the apples: While the dough is chilling, peel, core and slice the apples into
1/4-inch to 1/2-inch slices.

As you cut your apple slices, add them to a large bowl and sprinkle them with a little lemon juice
or apple cider vinegar to help keep them from turning brown.

3. Toss the apples with sugar, flour, spice mixture, add brandy and vanilla: Combine sugar, flour
and spices (allspice, nutmeg, cinnamon) in a bowl. Add the flour mixture to the apple slices and use
your hands to distribute the flour through the apples so they are well coated.

4. Prepare oven: Place one oven rack in the lowest position and put a large rimmed baking sheet
on it (to catch any drippings from the pie.) Position a second rack the next rung up (still in the lower
third of the oven) and preheat to 375°F.

5. Roll out the dough and line bottom pie plate: Remove one crust disk from the refrigerator. Let
sit at room temperature for 5-10 minutes. Place disk on a lightly floured, clean, flat surface. Using a
rolling pin, roll out the pie dough to a 12-inch circle, about 1/8 of an inch thick.

As you roll out the dough, check to make sure it isn't sticking. If and when it starts to stick,
gently lift it up and sprinkle a little more flour on the table surface or on the pie dough to keep the
dough from sticking.

Gently place the rolled out dough onto a 9-inch pie plate. Press down to line the pie dish with the
dough.

6. Place apple slices on top of the bottom crust: Arrange the apple slices in the dough-lined pie
plate. Mound the apples in the center.

7. Roll out top crust, place over apples, trim and crimp edges: Roll out the second disk of dough,
again to 12-inches. Gently place the second round of pie dough over the apples. Trim excess dough
with kitchen shears, leaving a 3/4 inch overhang from the edges of the pie pan.



day breakfast, when people have little time to prepare something. Now I'd like to call your attention to
breakfast of a dayoff.

Have you ever tried traditional Russian sirniki? I'm sure, if you live in Russia, at least once in
your life your grandmother or mother prepared them for you. Nothing can be compared with sirniki,
made of fresh village cottage cheese and fried on a pan. They are usually served with sour cream and
sugar. Perhaps, the only dish which is as delicious as sirniki is blini or pancakes. In Russia they say
that the thinner blini are made the tastier they are. Blini are served rolled with a variety of fillings but
the most delicious ones are pancakes with jam, honey and sour cream.

A traditional Russian dinner consists of three courses. It is the main meal of the day. First of all
snacks are served. It can be caviar, herring, salt cucumbers and sauerkraut. All these salt dishes are
served in order to excite the appetite. In general Russian cuisine is famous for its pickles.

Then comes the first course — soup. There is a great variety of different soups in Russia but
the most famous is "borsch". Shchi, rassolnik, shchaveleviy soup and cold soup — okroshka are also
cooked in Russia. Of course, it is not the whole list of traditional Russian soups, but these are the most
popular ones.

After the soup the second course follows. It usually includes meat or fish and garnish. The
Russians prefer freshwater fish like carp and pike. As for meat, it may be pork, beef, veal, lamb, turkey
or chicken. The most famous meat dishes in Russia are zharkoye (stewed beef with potatoes, onions,
carrots and garlic seasoned with salt and pepper), beef Stroganoff (the dish consists of pieces of beef
served in a sauce with sour cream) and cutlets (the dish made of minced meat). The main course is
usually served with garnish — mashed, baked or fried potatoes, pasta or vegetables. Russian people
often eat pelmeni (meat dumplings) for the second course. Pelmeni are often cooked by the whole
family. Firstly, the filling of minced meat is made due to the particular recipe, then they roll out the
pastry and after that everybody sits at the big dinner table and makes pelmeni. Sometimes the
preparation of this dish takes almost the whole day. Very often people cook pelmeni for a holiday. The
Russians eat everything with bread but sometimes pies are served instead of bread. These pies may be
stuffed with various fillings: fish, spring onions and eggs, meat, chicken, potatoes and mushrooms.
Sweet pies are served for tea. They are usually stuffed with different fresh berries or jam. Every
housewife has her own cooking secret.

As for the third course, it is usually a drink — compote, kissel or mors. In old Russia there
existed another popular drink — Medovukha which is derived from the word "honey" (in Russian it
sounds as "mjod"). Sometimes this course includes desserts. It may be ice-cream, baked apples or
some fresh fruit.

Supper is the longest meal of the day, since it is time when the whole family can gather at one
table and discuss some news. Russian people usually have a substantial meal for supper. It may be
fried potatoes, potatoes in their skin with herring, fried fish or chicken. But there are also people who
prefer light supper such as cottage cheese with sugar or milk and jam, an apple cake called "sharlotka",
or a potato cake, or some vegetables. It will depend just on a person's preference.

It is worth saying that Russian cuisine is famous for its natural products. Russian people are
fond of gathering, drying and using mushrooms and all kinds of forest berries in their dishes.

In my opinion, Russian cuisine is one of the most varied and delicious in the world but tastes
differ. As far as I know, people from other countries consider Russian people heavy eaters not only
because of the amount of food we eat per day, but also due to its fat content. Anyway, if you are not
keen on Russian cuisine, it is up to you to choose any other food.

Questions:
. Do you like Russian cuisine?
. What is your favourite cuisine? Why?
. How often do you go to a restaurant?
. What do you prefer to eat for breakfast?
. What do you usually eat for dinner?
. What is your favourite kind of soup?
. Does your family usually gather together for dinner?
. Are you good at cooking?

o IOy B W —



dbpa3s i KOMMYHHKATHBHBIX
3a1a4

2 KommyHnukaTuBHas Peus otHOCHTENbHO | Peub  OTHOCHTENBHO | BriOOp JeKcHYeCKHX
3aja4ya pelueHa He B IIPaBHJIbHA, HO B  [pPaBHIIbHA, XOTS | CpeicTB HEe Beerja
nojHoM o0beMe H3-3a  TPOH3HOLICHUH HMEIOTCH COOTBETCTBYET pemiae
OTCYTCTBHS JIOTHKH B | IPHUCYTCTBYIOT  TpaMMaTHYecKHe MOl KOMMYHMKaTHB
[IOCTPOEHHH | HOrPEHIHOCTH, omnbku. Ho oHM He HOH 3ajaue, HHOraa
| BbICKa3bIBAHHMA | HMEIOTCH 3aTPYAHSAIOT YYAUIHHACA  MCOBITHI
| HC3HAYMTEJIBHBIE | TIOHMMAaHHE ssae-r 3aTPYJAHCHHA B
| HHTOHAUMOHHBIE | KOMMYHHKATHBHBIX | moxope  cioB  H
OMOKH | HAMepeHHH | peueBbIX KJIHINE
. yuauerocs
1 | KommyHHKaTHBHAasA [Monumanne peun MHOro4HcICHHBIE Ouenp
3ajia4a perieHa | yqaerocs | rpaMMaTHYECKHE ; OrpaHNyeHHbIH
YacTHYHO. 3aTPYyAHEHO omMOKK 3aTPYAHSIOT ~CIOBapHbIit 3anac
Hexaocratouno  HATHYHEM  HacThIX !nouﬂmaﬂue H JenaloT  3aTpyAHseT
packpbl T4  TeMa. (OHEMATHYECKHMX M | MOYTH HEBO3MOXKHBIM = BBIOJIHCHHE
Bricka3biBa HHUA  WHTOHALMOHHBIX  BBIOJIHEHHE KOMMYHHKATHBHOH
yuaierocs omnbok KOMMYHHKaTHBHOH 3a/la4yM
HEJIOTHYHBIC H | 3a/1a4M '
HECBA3HEIE '
0 KoMMyHHKaTHBHAs Peup ue Bocrnipuuu ['pammarnueckue Kpaiine
jajlaya HE pelIeHa. MaeTcs Ha CIyX W3-  MpaBHia He  OrpaHHYeHHbIH
Ilens ofmenns He 3a Gonbluoro Koam  cobMOAArOTCA C/IOBAPHBIH 3arnac He |
JIOCTHTHYTA. yectBa  (oHEMATH MO3BONACT
YueHHK He MOXeT HecKHX OmHOOK H | BBITIOJIHHTh
BBICKA3aThCA H | HenpasHJILHOTO MOCTABICHHYIO
| mojuiepkaTth decey MPOH3HOLICHHSA 3ajaudy '

OTACJIbHBIX 3BYKOB

= — =4
TNpeuiaracMbie napaMeTphl ouennBanns yqammxca: 100% -90% — orMerka 5 «oranuno». 89% -
80% — otMerka 4 «xopomo». 79% - 70% — ormerka 3 «ynosierBopuTenbHO». Menee 70% -
OTMETKA 2 «HEYIOBIETBOPHTEIbHO"
3anaume: Ilpounraiite TexcThl. PacckaxkuTe 0 pycCKOil KyXHE MO OIOpPE Ha BONPOCHI

Russian Cuisine

To my mind, delicious food is one of the greatest pleasures in our life. I've been living in St.
Petersburg since my birth and can tell you many interesting things about its restaurants of Italian,
French, Chinese, Japanese and Indian cuisine. However, first of all I'd like to share some secrets of
typical Russian cuisine with you.

Russian cuisine is indeed original. Its distinctive feature is not only in original recipes but also
in the fact that it reflects a certain way of life. Russian people usually have meals three times a day. In
the morning they have breakfast, in the afternoon — dinner and in the evening it's time for supper.

Let us start with breakfast. This meal doesn't usually take much time to prepare, due to the fact
that people, as a rule, are in a hurry for work, school or somewhere else. It may include just
sandwiches, fried or scrambled eggs, corn flakes or muesli and various kinds of porridges. It can be
cream of wheat, oatmeal porridge, rice or buckwheat porrige. It is more common for Russian people to
drink black tea with jam or honey but there are ones who prefer coffee in the morning. You may think
there is nothing special in this set of dishes. You are right. But it was a description of a typical working



YpOBEHb CIOKHOCTH I[POBEPACMBIX YMEHHH pa3/IMuaeTcs M0 CTENEHH CaMOCTOATE/LHOCTH
BBICKA3BIBAHMA, CI0KHOCTH TEMATHKH, CIOKHOCTH M pasHOOOpPasHOCTH HCIOJIB3YEMOro A3bIKOBOTO

marepuaia.

|
3ananue ' [TposepsaemMbie yMEHHA Tema
|Il.ua.nomqecxoe VMeHHe BBICKA3bIBATHCA MO TeMme, JorudHo «B
BbICKA3bIBAHME 110 | CTPOMTH  CBOE  BBICKA3blBaHWE,  BJAJETh PECTOpaHe»
TEME rpaMMaTHYeCKHMH CTPYKTYpPaMH "

C/IOBApPHBIM  3alacoM B COOTBETCTBHM €

MOCTaBJICHHOMN 3a1a4ei

Bpems
BBINOJIHCHNSA

10 -12 MuH

2. TexHOJIOrHA OLIEHHBAaHHA: 3ajlaHHe I10 TOBOPEHHIO OLEHHBACTCA C IIOMOUIBIO CHCTEMBI
KpHTCpHeB11CXCMthHCHHBaHHﬂB&A&HHﬁ.

Baiel

Kpurepuii 1
' Pemenue
| KOMMYHHKaTHBHO#H
3a/1auH (coaepkaHue)

KommyHukaTuBHas
3ajlada pelieHa,
HEMHOTOYHCIICHHBIC
A3bIKOBBIC
[OIPEIIHOCTH
MPensATCTBYIOT
MOHUMAHHIO.

HE

 KommynukaTusHas
|3aJaya peuieHa He B
nojaHoM obbeme M3-3a
OTCYTCTBHSL JIOTHKH B
NOCTPOECHHH
BBICKA3LIBAHHS

KomMMmyHHKaTHBHAA
| 3aj1a4a pelieHa
| YaCTHYHO.
' Henocrarouno
| packpel Ta  Tema.
| BrickasbiBa HHS
| ydauerocs
| HEJIOTHYHBIE H
| HeCBA3HBIE
' KommyHHkaTHBHasA

3ajaua He pelieHa.

Kpurepnii 2
[Tponsnomenune

B mnpou3HOLIeHUH
OTCYTCTBYIOT
CYILECTBCHHBIC
MOrPEIHOCTH
(npakTHYECKH
OTCYTCTBYIOT
ponemaTHuecKue
omHbKH)

Peub OTHOCHTENBHO
npaBuibHa, HO B
NPOH3HOLIEHHH
MPUCYTCTBYIOT
MOrPEIIHOCTH,
HMeETCH
HE3HAYHTE/IbHbIC
MHTOHAILIMOHHBIE
omuOKH

[Tonumanue
yJalerocs
3ATPYAHEHO
HQJIMYHEM  YacThIX
(hoHEMATHUECKHX H
HHTOHALMOHHBIX
onMbok

peun

Peub He BocnpHHH

MaeTcsa Ha Cl1yX H3-

Kpurepuii 3
I'pammaThka

Heuwacrsie
rpaMMaTHYecKHe
MOTPENIHOCTH B PeYH
yuauierocs HE
BBI3BLIBAIOT
3aTpyAHEeHUH B
INOHUMAaHHH
pelaeMbIX HM
KOMMYHHKATHBHBIX
3aja4

' Peun
NpaBHJIbHA,
HMeEIoTCH
rpaMMaTH4eCKHE
ommbku. Ho ouu He
3aTPYAHAIOT
MOHUMAHKHE
KOMMYHHKATHBHBIX
HaMepeHHi
yuanerocs

OTHOCHTE/ILHO
xXors

MHorouuciaeHHble
rpaMMaTH4ecKue
omuOKH 3aTPYIHAIOT
MOHMMAHHE M JIENal0T
TIOYTH HEBO3MOXKHBIM
BbINOTHEHHE
KOMMYHHKATHBHOMH
3ajiaun

|
| 'pammaTnacckne

npaBuIa He

Kpurepui 4
Jlexcuka

Hcnonelyemeie
JIEKCHYECKHE
Cpe/cTBa
JOCTATOYHO
pa3HooOpa3Hbl,
COOTBETCTBYIOT
KOMMYHHKATHBHOMN
3ajaqe

Bribop
JIEKCHYECKHX
Cpe/CTB HE Bceraa
COOTBETCTBYET
peuae MOH
KOMMYHHKATHB HOM
3ajauve, HHOr/a
ydauuiics MCIBITHI
BaeT 3aTpyJAHEeHUs B
noabope CIOB M
pedeBbIX KJIMIIe

Ouenb
OrpaHu4eHHbIH
CJIOBAapHLIA  3amnac
3aTPyAHACT
BEITIO/THEHHE
KOMMYHHKATHBHOMH
3a1a4m

Kpaiine
OrpaHH4eHHbIH



9. What traditional Russian dishes do you know?
10. Do you think it is important to keep our Russian cuisine traditions? Why?

KOHTPOJIb COOPMHUPOBAHHOCTH YMEHWH IEPEBOJIA

Llesb: NpoBepHTH YpoBeHb C(OPMHPOBAHHOCTH YMEHHH CTYACHTOB NepeBoja npoecCHOHAIBHO -
OPHEHTHPOBAHHOTO TEKCTA (KyJIHHAPHOTO pelenTa) co cioBapéMm.
Bpems Boinonsenus padotsl 10-15 MuHyT.

OneHka MHIAMBUAYATLHBIX 00pa3oBaTe/lbHBIX [OCTHKEHHI 110 PE3YJIbTATAM TEKYIIEro KOHTPOJIA
[POBOIUTCA B COOTBETCTBHH C YHHBEPCATLHON HIKAJION, npejcTasieHHON B TabaHLe:

[IpoueHT pe3yabTaTHBHOCTH KauecTBeHHas OlLlEHKAa WHAHBH/YalbHBIX 00pa3oBaTe/IbHbIX
(MpaBHILHBIX OTBETOB) JNOCTHIKCHHH

Bann (orMeTka) BepbanbHblii aHanor
90 - 100 5 Ornnuno
80 - 89 4 Xoporo
70-79 3 YV 10BIETBOPHTENBHO
menee 70 2 He y10BIeTBOPHTEIBHO

Corned Beef Hash Recipe
Ingredients

2-3 Thsp unsalted butter

| medium onion, finely chopped (about 1 cup)

2-3 cups finely chopped, cooked corned beef

2-3 cups chopped cooked potatoes, preferably Yukon gold
Salt and pepper

Chopped fresh parsley

1. Sauté onions in butter: Heat butter in a large skillet (preferably cast iron) on medium heat. Add the
onion and cook a few minutes, until translucent.

2. Add potatoes and corned beef: Mix in the chopped corned beef and potatoes. Spread out evenly over
the pan. Increase the heat to high or medium high and press down on the mixture with a metal spatula.
3. Cook until browned, then flip: Do not stir the potatoes and corned beef, but let them brown. If you
hear them sizzling, this is good.

Use a metal spatula to peek underneath and see if they are browning. If nicely browned, use the spatula
to flip sections over in the pan so that they brown on the other side. Press down again with the spatula.
If there is too much sticking, you can add a little more butter to the pan. Continue to cook in this
manner until the potatoes and the corned beef are nicely browned.

4. Stir in parsley, black pepper to serve: Remove from heat, stir in chopped parsley. Add plenty of
freshly ground black pepper, and add salt to taste.

Serve with fried or poached eggs for breakfast.

COBECE/IOBAHHE
TOBOPEHME (AUAJIOITMYECKAS PEYD)
1. Llesb: MpoBEpHTH YpOBeHs cHOPMHPOBAHHOCTH YMEHHH 00YHalOMMXCA HCMO/B30BaTh YCTHYIO petb
JUIA PELICHNUA KOMMYHHKATHBHBIX 3a/1a4.




1. Verusiii nepesoa tekcra | UreHue ¢ noHMMaHueM Onucanne GpupMbl/ pecropaHa
OCHOBHOTO CO/IEpKaHHA

| 2. OTBETHTHL HA BOMPOCHI K YreHue ¢ U3BICYEHHEM Onucanne pupMmel/ pecTopaHa
TEKCTY HeoOXoAuMOit HH(pOpMALIMH
| 3. BelnonHeHue JIEKCHYECKHX YreHue ¢ nojaHbIM MHOKeCTBeHHBIIt BbIOOP: COCTABHTD
yIpazKHeHHi | IOHMMAHHEM MPOYHTAHHOIO = TPEUIOKEHHs, HAITH JIEKCHYEeCKHe

IKBHBAIEHTHI, HAHTH HH(OPMALHIO B
pe3loMe/aHKeTe, ONpeeHTh
crielHanu3anuio Gupmsl

4. Pacckas o cefe Ha I"'oBopenne OnopHele NpeUIoKEeHH
. cobece0BaHHH MTPH (MOHOJIOrHYECKas peyb) 1o
TPYAOYCTPOHCTBE onope

A Take J0TOJHHUTEIbHEIE BOIIPOCH! [TPeroaBaTeis Ha IOHHMaHHe TIPOYHTAHHOIO H 3HAHHE
H3y4eHHOH JIEKCHKH.
3ajaHuA BBINOJHAIOTCA B J11060ii NOCAE0BATEILHOCTH, HE TPEOYIOT CIMCHIBAHMSA YCIIOBHA 3a/1aHUH.
BelinosHeHue 3a1anuii He TpedyeT HCnoIb30BaHUs BCIIOMOTaTeIbHOr0 MaTepHaa.
KPUTEPUM U CXEMBI OLIEHUBAHMS 3AJIAHWM 110 YTEHUIO U YCTHOMY TTEPEBOJY
TEKCTA

4-5 OcHOBHOE cojiepKaHne TeKCTa (OCHOBHAA MBIC/b, I/1aBHbIe (aKThl) NOHATO. Bua TekcTa
GasuioB onpe.ueneu
243 Boabiuas 4acTh TEKCTA MOHATA, 3HAYHTEIBHOE KOIHYECTBO JIEKCHKO-TPAMMATHYECKUX
Gana NOTPEIHOCTEH, HE OYCHB CYLIECTBEHHBIX /U1 MOHUMAHHSA TEKCTA
16 [ToHsTa MEHBILIAA YaCTh TEKCTA, NOHUMAHHE TEKCTA OCJI0KHEHO HE3HAHHEM JIEKCHKO-
rpaMMaTHYECKHX KOHCTPYKLMH
0 ‘ TekcT He NOHAT

[Tonnmanue Tekcra NPOBEPACTCA YCTHLIM IICPCBOIOM.

KPUTEPHMH H CXEMbI OLIEHUBAHUS 3AJAHUH 110 IIEPEBO/Y

45 OcHOBHOE COJIepIKAHNE TEKCTa (HHIPEMEHTHI, CIOCO0 NPUIOTOBIEHHA) MIOHATO.
bannos |
2-3 Bonbias 4acTh TEKCTA MOHATA, 3HAYHTENBHOE KOJNHYECTBO JIEKCHKO-TPAMMAaTHHCCKHX
banna MOrPELIHOCTEH, He OMEHb CYIECTBEHHBIX UIA TOHHMAaHHs TEKCTa
16 [TonsATa MEHBILIAS YACTh TEKCTA, NOHHMAHHME TEKCTA OCIIOKHEHO HE3HAHHEM JIEKCHKO=
I | rpammamqecxux KOHcmyxuun
0 TekeT He MOHST

KPI’ITEPI/IH M CXEMbI OLIEHUBAHMS 3AIAHUM 110 YCTHO# PEYU

- 45 KoMMyHHKaTHBHAA 3a/1a4ya penieHa, O4eHb HE3HAYUTEIbHOE KOJIHYECTBO optborpa(buqecxnx
[ GBJUIOB H JIEKCHKO-I'paMMaTH4Y€CKHX nOI‘peLLIHOCTBH

2 3 KoMMyHHKaTHBHAS 3a/1a4a pelicHa, 3HaYNTeIbHOE KOIH4ecTBO opdorpahuyeckux 1

asia ! JIEKCHKO-IpaMMaTHYECKHX IIOFPCHIHOCTeﬁ, HE€ OYCHBb CYIUCCTBCHHLIX U1 MOHUMAHHA PCHH

1 6ann | Kommynuxa‘mnuaa 3ajla4a peleHa, HO NIOHHMAaHHE peYyH OCI0KHEHO HAJTHYHEM OYEHb



Ilens obunenus He 3a Gonporo Koam  cobaroaaloTcs CNIOBapHbIH  3amac

JOCTHTHYTA. yectBa  (poHEMATH He 103BOIsAET
YueHHK HE MOXKET HeCKMX OmHOOK H BBITNOJIHUTH
BBICKA3aThCA H  HENpaBHIbLHOIO [MOCTABJICHHYIO
nojuiepkath Gecely  NPOM3HOLICHHA . 3ajaqy

OT/ICNLHBIX 3BYKOB |

[MpeanaracMbic napameTpsl olennbarms obydroaumxcs: 100% —90% — ormerka 5 «OTIIMYHO».
89% — 80% — otmeTKa 4 «xopoumoy, 79% — 70% — oTMeTKa 3 «yA0BICTBOPHTEILHOY. Menee
70% — oTMeTKa 2 «HEYIAOBJIETBOPHTEILHO

Make the dialog complete: At the American restaurant

Waiter: Good day, madam! Can | help you?

Guest:

Waiter: Would you like this table at the corner?
Guest:

Waiter: Good. This is a nice table by the window.
Guest:

Waiter: Here is a menu card. We have a big choir of soups: vegetable cream soup, chicken noodle
soup, milk soup, clear soup.

Guest:

Waiter: 1 can recommend baked fish with fried potatoes, roast chicken with rice, roast beef with
vegetables for main courses.

Guest:

Waiter: We have fruit salads, fruit juices, ice cream with chocolate, coffee, tea.

Guest:

Waiter: So, you have chicken noodle soup, roast beef with vegetables, apple juice.

Waiter: Here is you order. Good appetite!
ook

Guest:
Waiter: 50 dollars and 50 cents.
Guest:

Waiter: Thanks. You are always welcome

[MPOMEXYTOYHAS ATTECTALIMA
JIMOOEPEHIIMPOBAHHBIN 3AYET

B xoze audipepeHuMpoBaHHOrO 3a4eTa NpOBEPAETCs OCBOCHHE 00YUAIOIMMCs 0OMMX KOMIICTeHIIHI
OK-1 - OK-11; chopMHPOBAHHOCTE HHOA3LIMHON PEYEBOH KOMNETEHUHMH (YTEHHE, YCTHBIH MepeBol,
rOBOPEHHE).

B xoze anddepeHIHpoOBaHHOTO 3a4eTa IpoBepseTcs:

- chOpMHPOBAHHOCTH YMEHMI 06maThes (YCTHO H MACBMEHHO) HA HHOCTPAHHOM A3bIKE HA 3a]aHHBIC
TeMBI; TEPEBOIUTE (CO CI0BAPEM) HHOCTPAHHBIC TEKCThI MPO(ECCHOHATEHON HAMPABICHHOCTH;

- 3HAHMA JIEKCHYECKOT0 W IPaAMMAaTHYeCKOro MHHHMYMa, He0OXOIMMOro Ui YTEHHA M nepesoja (co
C/I0BapeM) HHOCTPAHHBIX TEKCTOB MPO(ECCHOHATBLHOM HANpPaBJIeHHOCTH.

O6mas xapakrepucTuka auddepeHIMpoBaHHOrO 3ayeTa: CTY/ICHTaM MpejuiaraeTcs no 4 sompoca -
NPaKTHYECKUX 3aaHui,

3ananue IpoBepsieMble YMEHHS Tun Tekcra



HOJIBIIONO KOIH4ECTBA OPHOrpadHUecKHX 1 IEKCHKO-IPAMMATHYECKHX NOrPelIHOCTeH

0 KoMMyHHKaTHBHAS 3a/1a4a He pellieHa

OlleHKa HHIMBHIYATLHBIX 00pa30BaTEIbHBIX AOCTHAKECHHI 110 pe3y/IbTaTaM KOHTPOJIA MPOBOAHTCA B
COOTBETCTBHH C YHHBEPCAIbHOI LIKAIOH, MPECTABIEHHOH B Tab/mue:

[IpolieHT pe3y/bTaTHBHOCTH KauecTBeHHAs OLEHKA HWHIAMBHAYATbHBIX 00pa3oBaTe/IbHbIX
(MpaBHIILHBIX OTBETOB) AOCTHIKEHHH
baui (orMeTka) BepbanbHblii ananor
90 - 100 5 OTin4HO
80 - 89 4 Xopomo
70 - 79 3 V 10BJIETBOPHTENIEHO
menee 70 2 He y10BI€TBOPHTEIBHO

Version 1
1. Read and translate:
IS IT EASY TO BE YOUNG?

Young people have as many problems as grown-ups. The main one is to find a good, real friend.
I know the proverb “a friend in need is a friend indeed.” I agree with this, that’s why [ try to make
friends with good and honest persons. | want to have a friend who understands me. It will be simple
and interesting to speak to him or her.

I think that young people have problems with their parents. What are they? Our parents do not
always understand us. For example, my parents want me to be a doctor, as they are skilled doctors; but
I have a taste for music and my dream is to be a composer.

There is a problem to get a good education. It is necessary to pay for good education.

Besides, now, as official report admits, violence, AIDS, drugs and alcohol are more and more
associated with youngest. For many children from poor families violence, drinking problems and all
that is associated with poverty becomes more real than reality.

2. Children have different personal and social rights. They are:

3.1. At what age can youngsters buy any firearms?

a) 12 b) 13 c) at 14 d)atls e)at 16 fat 17
3.2. At what age can youngsters leave home without parents’ permission?

a) 12 b) 13 c) at 14 d)atl5 e)at 16 fyat 17
3.3. At what age can girls join the army?

a) 12 b) 13 c) at 14 d)atls e)at 16 fyat 17
3.4. At what age can youngsters get a passport?

a) 12 b) 13 c) at 14 d)atls e)at 16 fyat 17
3.5. At what age can youngsters drink alcohol?

a) 12 b) 13 c) at 14 d)atls e)at 16 fyat 17

4. Translate into Russian:
1. To date
2. Cheap
3. Share expenses
4. To pick up
5. To arrange a date
6. Violence
7. Alcohol addiction
8. Unemployment
9. Developing countries
10. AIDS




Version 2

1. Read and translate:
MY FRIEND

I have a very good friend, John. Friends are very important in our life. I think one cannot live without
friends. The most important thing for being good friends, to my mind, is to be ready to help one another in any
situation, nevertheless, how difficult it is, to support one another and to solve all the problems together. Never
mind, that the friends may have different interests and hobbies, different likes and dislikes. They say that the
friend in need is a friend indeed. I think it is really so.

My friend and I always do our best to help one another. We discuss all our troubles and try to find the
best decision in any situation. My friend is a very good, kind and clever boy. We often spend our free time
together. It is not very easy now, because both of us are very busy — we are going to enter institutes and have a
lot of work to do.

When we have some free time, we go for walks, read and discuss books, watch films, go to discos or play
computer games. Playing computer games is our hobby. Both of us are fond of sport. We go in for swimming
and often go to the swimming pool together. Our friendship is very dear to me and [ try to do my best to be a
good friend too.

2. Children have different political and cultural rights. They are:
3.1. At what age can youngsters get a job?

a) 12 b) 13 c) at 14 d)atl5 e)at 16 f)at17
3.2. At what age can youngsters leave school?

a) 12 b) 13 c) at 14 d)atls e)at 16 f)at 17
3.3. At what age can youngsters get a license to drive a car?

a) 12 b) 13 c) at 14 d)atls e)at 16 f)at17
3.4. At what age can youngsters buy a pet without parents’ permission?

a) 12 b) 13 c) at 14 d)atls e)at 16 fyat 17
3.5. At what age can boys join the army?

a) 12 b) 13 ) at 14 d)atls e)at 16 f)at 17

4. Translate into Russian:
1. A blind date

2. Expensive

3. Hand holding

4. To invite a person on a date

5. A couple

6. Poverty

7. Be sent to prison

8. Take drugs

9. Commit suicide

10. Employment



