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1. TlacnopT KOMILIEKTA KOHTPOJIbHO-OI[€HOYHBIX CPEJCTB
Onenounsle cpeacrBa (OC) mpemnHasHayeHBI Il KOHTPOJIS W OICHKHU
00pa3oBaTeNbHbIX JOCTM)KCHHH CTYJACHTOB, OCBOMBIIHMX IIPOrpamMMmy Y4eOHOMU
mucuumuinabl - OI'CD.03  «MHOCTpaHHbIM  s3bIK» MO  cnenuanbHoct  19.02.10
«TexHomorus mpoayKITMU 0OIECTBEHHOTO MTUTAHUSY
OC BKIIOYAIOT KOHTPOJBHBIC MaTEpHAIbl JUISI TPOBEICHUS  TEKYIIETO
KOHTPOJIS ¥ TPOMEKYTOUHOM artectanmu B popme auddepeHIImpoBaHHOTO 3a4eTa.

B pesynbTaTe OCBOCHHMS Y4e€OHOW NHUCUMIUIMHBI  CTYIEHT JAOJKEH o00JaaaTh
npeaycmorpeHHbiMU PI'OC no cnenuansHocTr OI'CD.03 «HOCTpaHHBIN SA3BIK»
CJIEIYIOIMMU YMEHHUSIMU U 3HAHUSIMH, KOTOpble (POPMUPYIOT MPOPECCUOHAIBHYIO
KOMIIETEHIINUIO, U OOIIUMU KOMITETCHIUSMH:

¥ 1. YCTHO U TUCbMEHHO OOIIATHCSI Ha aHTJIMMCKOM SI3BIKE Ha
po¢dheCCUOHANIBHBIC U TTOBCETHEBHBIE TEMBI.

¥ 2. IlepeBouTh CO CIOBAPEM HHOCTPAHHBIE TEKCTHI MPOGECCHOHATBHON
HaIPaBJICHHOCTH.

¥ 3. CamoCTOSTENBHO COBEPIICHCTBOBATh YCTHYIO U MUCbMEHHYIO PEUb,
MOMOJIHATh

CJIOBApHBIN 3ar1ac

Y 4. TloHuMaTh OCHOBHOE COJICpKAHHUE ayTEHTUYHBIX ayJIN0- WU BUJIEOTEKCTOB
M03HABATEJILHOTO XapaKTepa Ha TEMBI, MpeJjlaracMble B paMKax Kypca, BBIOOPOUHO
U3BJIEKATh U3 HUX HEOOXoauMyto nHpopmaruio. [loHuMaTe OTHOCUTETHHO MOJTHO
(oO1uit cMBICIT) BBICKA3bIBAHMS HA M3y4a€MOM MHOCTPAHHOM SI3BIKE B PA3JTMUHBIX
CUTYyaIUsSIX OOIICHUS

Y 5. Yurarb ayTeHTHUYHBIC TEKCThl Pa3HbIX CTWIECH (IMyOJUIIMCTUYECKUE,
XYJI0’)KECTBEHHbIE, HAYYHO-TIOMYJISIPHbIE W TEXHUYECKHUE), HCIOJb3YysI OCHOBHBIE
BUJIbI YTEHUS (O3HAKOMUTEJIBHOE, H3ydarolee, MPOCMOTPOBOE/IOMCKOBOE) B
3aBUCHUMOCTH OT KOMMYHUKATUBHOMU 3a7a4u

3 1. Jlekcuueckuit munumym (1200-1400 JIE), HeoOXomumblil mjisi YTEHUS U
nepeBofa  CO  CJIOBApeM  HMHOCTPaHHBIX  TEKCTOB  MpodeccroHalIbHOM
HANpPaBJICHHOCTH

3 2. I'pamMaTnuecknii MUHUMYM IT10 KaKJ10M TeMe Y /.

3 3. XapakrepHble 0COOCHHOCTH (POHETUKH aHTIIUMCKOTO SI3bIKa

3 4. JIuHrBOCTpaHOBEIYECKYHD, CTPAHOBEAYECKYD U  COLUUOKYJIBTYPHYIO
MH(pOPMALIMIO, PACUIMPEHHYIO 32 CYET HOBOW TEMATHKU U IMPOOJIEMAaTHKU PEYEBOTO
oOmeHus



3 5. TekcThl, NOCTPOCHHBIE HA SI3BIKOBOM Marepuale IOBCEAHEBHOIO U
npoeCCUOHAILHOTO OOIINEHUS, B TOM 4YHCJIE€ HWHCTPYKIIUM W HOPMATUBHBIE
JTOKYMEHTHI 110 criermanbHocTsM CITO

OK 01. BeiOupatsb crioco0sl pernieHus 3aaa4d npodeccrnoHalbHOM
NEeATEIbHOCTH, TPUMEHUTENBHO K PA3JIMYHBIM KOHTEKCTaM.

OK 02. Ocy1iecTBiATh MOKUCK, aHATU3 U HHTEPIPETALUIO HH(OPMALIUH,
HE0OXOIUMOM TSl BBIMTOJIHEHUS 3a]1a4 Mpo(dheCCUOHATBHOM NeATeIbHOCTH.

OK 03. [InanupoBaTh U peaan30BbIBaTh COOCTBEHHOE MPOPECCUOHAIBHOE U
JUYHOCTHOE Pa3BUTHE.

OK 04. PaboTaTh B KOJUIEKTHBE 1 KOMaH/Ie, 3 (HEKTUBHO B3aUMOICHCTBOBATD
C KOJUIETaMU, pyKOBOJCTBOM, KIIMEHTaMHU.

OK 05. OcymecTBisATh YCTHYIO M MUCBMEHHYI0 KOMMYHHMKAIIUIO HA
roCyJAapCTBEHHOM S3bIKE C YYETOM OCOOCHHOCTEN COIMAIBHOIO U KYJIbTYPHOTO
KOHTEKCTA.

OK 06. IIposBIsATh rpakaaHCKO-MATPUOTUYECKYIO TTO3UIIUIO,
JEMOHCTPHUPOBATh OCO3HAHHOE ITOBEJCHUE HA OCHOBE TPaJUIIMOHHBIX
0011eYeIOBEYECKHUX [IEHHOCTEM.

OK 07. ConericTBOBaTh COXPAHEHUIO OKPYKAIOLIEN CPEMBIL,
pecypcocbepexkennto, 3hPEeKTUBHO ACHCTBOBATH B YPE3BbIYANHBIX CUTYAITUSIX.

OK 08. Ucnons3oBath cpeAcTBa GU3HNUECKON KYIbTYpbI A1 COXPAHEHUS U
YKpETUJIEHUS 3/J0POBbs B Mpoliecce MpodheccnoHaIbHOM e TEeNbHOCTH U
noJJepaHusl HEOOX0AMMOTO YPOBHSI (PU3NUECKON MOATOTOBIEHHOCTH.

OK 09. Ucnonws3oBath nHPOPMAIIMOHHBIE TEXHOJIOTHH B PO(HEeCCUOHATHLHOM
NEeATENBHOCTH.

OK 10. ITonw3oBaThes npodecCHOHAIBHOM IOKYMEHTAIlUe Ha
rocyJapCTBEHHOM U MHOCTPAHHOM S3BIKE.

OK 11. [ImanupoBaTh NpeaNpUHAMATENBCKYIO IESITENBHOCTD B
npodeccruoHansHO cdepe.

dopMoit aTTecTallK MO y4eOHOM NUCIUIUIMHE SBJIACTCS 3a4YeT.



3. Pe3yabTaTbl 0CBOCHM YUeOHOM IMCUMIJIMHBI, MO/JIe/KalHue PoBepKe

B PE3YIbTATC aTTCCTALlUU 110 y‘I€6HOﬁ AUCTUIINHE OCYIICCTBILACTCA KOMIIIICKCHAA

IpoBepKa CIEAYIONIMX yYMEHUN M 3HAHUW, a TaKke JUHAMHKA (HOPMHUPOBAHUS

00X KOMIIETEHIIHH:

Pe3yabTarhl 00yYeHHsi: YMeHHMS,

Iloxka3atenu OIICHKH

(I)opMa KOHTPOJIA "

3HAHUA M 001IMe KOMIIeTeHI[UN pe3yjabTara OlleHMBAHHUA
Ymersn:
Y 1. YCTHO 1 TUCBMEHHO O0IIaThCS | -ynoTpedIieHne [IpakTHueckue
Ha aHTJIMKACKOM SI3BbIKE Ha Pa3roBOPHBIX bopmyn 3aJIaHUs
npodeCCUOHANIbHBIC U TTOBCEIHEBHBIE | (KITUIIIE) B
TEMBI. KOMMYHHUKAaTHBHBIX VYcTHbli oripoc

CUTYaIUsIX;

OK1 - OK11 - COCTaBJICHHE CBA3HOIO | TeKymnii KOHTPOJIb

TCKCTa C

HCIIOJIb30BaHUEM
KIIOYEBBIX  CIIOB  Ha
OBITOBBIC u
npodeccruoHanbHbIe
TEMBI;

- IPEJICTaBJICHUE YCTHOTO
COOOIIICHUST Ha 3aJaHHYIO

TEMY (c
peIBapUTETbHOU
MOATOTOBKOM);

- BOCITPOU3BEICHUE
KpPaTKOTo WIIH
noapoOHOTO  Tepeckasa
POCITYIIAHHOTO WIH
POYUTAHHOTO TEKCTA;

- Oecena c
UCIIOJIb30BaHUEM
2JIEMEHTOB OITMCaHWS,
MTOBECTBOBAHUS U
paccyxaeHus 1o

TEMATUKE TEKYILEro roja
00y4eHHS U PEAbIAYIIUX

YMEHHUS
BBICKA3bIBATHCS 110
MIPEIIOKEHHON TEME
IIpoekThr

Occe

TBOpUeckue 3a1aHus

Pedepatbr




JeT 00yueHusI

- 00cyXXjieHue
IIPOYUTAHHOTO U
MIPOCITYIIIAHHOTO TEKCTAa,
BBIpa)Kasi CBO€ MHCHHUE U
OTHOIIIEHUE K
W3JI0KECHHOMY

¥ 2. [lepeBoauTh CO CIOBAPEM
WHOCTPAHHBIE TEKCTBI

- HaXOKJICHHE CJIOBA B
MHOCTPaHHO-PYCCKOM

Koutpons nepeBona

npodeccuoHanbHON cjoBape, BbIOUpas TEKCTOB
HANpPaBJICHHOCTH. HY)KHO€ 3HAUYCHHUE CJIOBA; | OOIIEHAYYHOTO U

- OPHUEHTUPOBKA B poUIBLHOTO
OK1 - OK11 dbopMaIbHBIX MPU3HAKAX | XapakTepa.

JIEKCUYECKUX U

rpaMMaTHYECKUX KonTtpons

SIBJICHUH YIIPa)XHEHUW Ha

- OCYILIECTBJICHUE CJI0BOOOpa3oBaHue,

SI3LIKOBOM U CJIOBOCJIOKCHUE,

KOHTEKCTYaJIbHOU KOHBEPCHUU

JOTaKH

- aJICKBaTHAs Iepeaayda

COIEpKaHUS

IIEPEBOAUMOrO TEKCTA B

COOTBETCTBUMU C

HOPMaMH PYCCKOTO

JUTEPATYPHOTO SI3BIKA.
¥ 3. CamocCTOSTENBHO - CAMOCTOSITEIBHOE [IpakTueckue
COBEPIICHCTBOBATh YCTHYIO U OBJIaJICHUE 3a7aHus
MACbMEHHYIO P€Yb, OMOJIHSIThH IPOIYKTUBHBIMU KonTposnb
CJIOBAapHBIU 3aI1ac JIEKCHUKO- BBICKa3bIBAHHUM 110

rpaMMaTUYEeCKUMHU MPEIJI0KEHHON TEME
OK1 - OK11 HaBbIKAMH,

pa3roBOPHBIMU

dbopmyamMu U KIIUIIIE,
OTPaXKAIOIUMU
cnenuduKy OOIICHUS U
HEOOXOTUMOM TSI
oOMeHa uH@opManuen mo




MHTEPECYIOIINUM UX
npobsemMam

- pa3BUTHE YMEHUS
MyOJWYHO BBICTYIATH C
MTOATOTOBJICHHBIM
COOOIIEHUEM

- COCTaBJICHUE U 3aINCh
KPaTKOTO IIaHa TEKCTa,
O3arjiaBJIMBaHHE €ro
9acTH, COCTABIICHUE
BOTIPOCOB K
MIPOYNTAHHOMY

- CJeNaTh BBIMACKHU U3
TEKCTa, COCTABUTH 3aIHCH
B BUJIE OTIOp, HAITUCAHUE
JIEJIOBOTO MHUCHhMA,
3asiBJICHUE, 3aMIOJIHUTD
aHKETY ....

Y 4. [loHuMaTth OCHOBHOE

COACPKAHNUC aYTCHTUYHBIX ayaAHnO-
NJIHX BUACOTCKCTOB ITO3HABATCIBHOI'O
XapaKTepa Ha TCMBI, IIPCAJIaraCMbIC B

pamMKax Kypca, BBIOOpOYHO

M3BJICKATh U3 HUX HEOOXOIUMYIO

uH(pOopMaIIo

[ToHMMaTh OTHOCUTEIBHO MOJIHO
(oOmIuiA cMbICIT) BEICKA3bIBAHUS Ha
HU3y9acMOM MHOCTPAHHOM SI3bIKE B
Pa3TUYHBIX CUTYaLUSIX OOIIEHUS

OK1 - OK11

- BOCTIpUATHE Ha CIyX
pedsb TMpernomaBaTelsl W
JTUKTOpa B 3BYKO3aITUCH,
HOCTPOEHHYIO B
OCHOBHOM Ha W3Y4YE€HHOM
MaTtepuae u
BKJIIOUaIyww a0 3%
HE3HAKOMBIX  CJIOB, O
3HAYCHUU KOTOPBIX
MOXXHO JOTaJbIBaThCI M
HE3HAHHE KOTOPBIX HE
BIUSET HAa TIOHMMAaHHE
POCTYIIAHHOTO;

- MOHUMAaHUe
OTHOCHUTEIIEHO MOJTHO
(oOmuit CMBICIT)
BBICKa3bIBaHUS Ha
U3y4aeMOM HMHOCTPAHHOM
S3bIKE B Pa3IMYHBIX
CUTYaIHsIX OOIICHHUS;

-BbIACIICHUC KIIFOYCBbIX

[IpakTueckue
3a1aHUs 110
ayIMpOBAaHUIO

AynupoBaHue ¢

DJIEMEHTAMU
SI3BIKOBOM JIOTaJKU

[TpocMoTp y4eOHBIX

bUIBEMOB,

Oecena 00
YBUJICHHOM u
YCIIBITIIAHHOM




CJIOB M OCHOBHOW HWJEH
3BYYAIlIEH PEUH;

- pacio3HaBaHUE CMBICIIA
MOHOJIOTHYECKON u
JMAJIOTHYECKOMN peuH;

- IIOHUMAHHUE OCHOBHOTO
COZIEP/KAHUSA
AyTEHTUYHBIX ayaHO- WIH

BUJICOTEKCTOB
M03HABATEIILHOTO
XapakTepa Ha  TEMBI,
npeaiaracMble B paMKax
Kypca, BBIOOPOYHO
W3BJICKATh u3 HUX
HEOOXOIUMYIO
uH(bOpMaIHIO;

- BOCIIPUATHUE HA CITyX
MaTEpHUAJIOB [0 TEMATUKE
CIIELIMAJIBHOCTH CPEAHEN
TPYAHOCTH.

Y 5. YwuraTh ayTeHTHUYHBIE TEKCTHI
pasHbIX cTwiIed (IyOJIUIMCTUYECKUE,
XYJI0’)KE€CTBEHHBIE, Hay4YHO-
HOMYJSIpHbIE U TEXHUYECKHUe),
UCTIONB3YSl OCHOBHBIC BUIBI UYTCHHUS
(03HAKOMUTEIBHOE, U3yyvaroliee,
MIPOCMOTPOBOE/TIOMCKOBOE) B
3aBHCHUMOCTH OT KOMMYHHUKaTHBHOM

3aJa4un

OK1 - OK11

- I'paMOTHOC YTCHUC

HOBBIX TEKCTOB
0OIIEKyIbTYPHOTO,
00IIIeHayYHOTO
XapakTepa W TEKCTHI TI0
CIEIUATbHOCTH,

- oTpeeICHUE
colepKaHUsl TEKCTa TI0
3HAKOMBIM CJIOBaM,
WHTEPHAIIMOHAIbHBIM
cioBaMm, reorpaduueckum
HA3BaHUSM U T.I1.;

- pacro3HaBaHHE
3HAYCHUS CJIOB 1o
KOHTEKCTY;

- BBIJICJICHUE TJIABHOU H
BTOPOCTENIEHHOU
uHbOopMaIuy;

- IepeBo1 (CO CI0BapeEM)

[IpakTueckue
3a7aHus

TecToBBI KOHTPOJIb
pPELENTUBHBIX BUJIOB
peyeBoit
JEATEIIBHOCTH
(tectsl Ha BBIOOD
IIPaBUJILHOTO OTBETA,
Ha BOCCTaHOBJICHHUSI
JIOTUYECKOTO
HopsiJIKa, Ha
YCTaHOBJICHHE

COOTBETCTBHI)

KonTtponbHas pabota




OBITOBBIE, TUTEPATYPHBIE
U CIIEHIHAIbHBIE TEKCTHI
TEXHUYECKOTO
COZIEP/KAHMA C
WHOCTPAHHOI'O Ha
PYCCKHUI H C PyCCKOIO Ha
WHOCTPAHHBIN A3bIK

3HATh:




3.1 Jlexcuueckuii muHUMYyM (1200-
1400 JIE), HeOOXOAMMBIN JJIsI YTCHUS
u nepeBo/ia co cJI0BapeM
WHOCTPAHHBIX TEKCTOB
npodeccuoHaTbHON

HarpaBJICHHOCTH.

- OBJIaJICHUE
JEKCUIECKUMHU U
(bpazeoqoruIecKuMu
SIBJICHUSIMH,
XapaKTEPHBIMU JJISI
TEXHUYECKUX TEKCTOB

- BBIOOp HY)KHOIO
3HAaYEHUS CIIOBA U3 CEPUU
IIPEICTABICHHBIX B
cloBape

- paciMpeHne
MOTEHITUATBHOTO CIIOBAPS
3a CYET KOHBEpPCUH, a
TaK)Ke CHCTeMAaTH3aIuU
Croco0oB
CJI0OBOOOpa30BaHUSI.

- BKJIIOYCHUE B aKTUBHBIN
CJIOBAphb y4aIIUXCS
oOlIeHayYHOU
TEPMUHOJIOTUYECKOU U
npo¢ecCUOHAIBHO-
HaIpaBJICHHOM JIEKCUKHU

- pacmupeHue oobpéma
PELENTUBHOTO CIOBapsI
yUaImxcs

KonTposbHo-
TPEHUPOBOYHbBIE
yIpakHEHUS Ha
OBJIAJICHUE
JEKCUYECKUMU

CANMHUIIaMH1

3.2:I' paMmMaTHYECKUT MHUHUMYM I10
Kaxaoi reme Y /1.

CUCTEMaTHU3allMs,
OOBSCHEHHE  MPUMEPOB
rpaMMaTUYEeCKUX MPaBUII
U SIBJICHUU
-IPUMEHATh B peUH
rpaMMaTHYeCKUX

KOHCTPYKIIMHI U CTPYKTYP

KonTtponsHo-
TPEHUPOBOYHbBIE
yIpaXKHEHUS
IIpoBepounas
pabora

3.3: XapaktepHbie OCOOCHHOCTH

(hOHETHUKHU aHTJIIMHCKOTO S3bIKa

-pa3nu4eHue
XapaKTePHBIX
0ocoOeHHOCTEH
WHOCTPAHHOM  SI3BIKOBOM
peuu

- BOCITPOM3BEJICHUE BCEX

Tect no poneruke




3BYKOB HHOCTPAHHOI'O

A3BIKA, UHTOHAITUU
MOBEJIUTENIbHBIX,
MMOBECTBOBATEIBLHBIX
(YTBEpIUTEIIbHBIX u
OTpHUIIATEIBHBIX ) u
BOIIPOCHUTEITBHBIX

MPEIOKECHUM.

3.4:JIMHrBOCTPaHOBEYECKYIO,
CTPaHOBETYECKYIO u
uH(pOpMAaILIHUIO,
cyer

COIIMOKYJIBTYPHYIO

pPAaCIIMPEHHYI0 34 HOBOU
TEMaTUKU U MPOOJIEMaTUKU PEYEBOTO

0o01IEHUSA

- YBJICUCHHUC oO0beMa

3HAHUM O  COIMAJIbHO-
KyJIbTypHOU crenuduke
CTpaH U3y4aeMOTO S3bIKa
MPU TIOMOIIM YTEHUS U
ayJIupOBaHUs TEKCTOB
CTPaHOBEIYECKOTO
XapakTepa -
COBEpIIECHCTBOBAHUE
yYMEHUU

CTPOUTH  CBOE

peyeBoe U  HEPEeueBOe
MOBEJICHUE aJIeKBaTHO
ATOM crienuduke

-opmMHupoBaHuEe yMEHUH
obmee U

crienugpruIecKoe B

BBIJCIIATH

KYJbTYyp€E POJTHOU CTPaHBbI
U CTpaHbl H3y4yaeMoro
SI3bIKA

-pacuMperue Kpyrosopa
y4daluxcs, 170:¢
UHOOPMUPOBAHHOCTH U
o01IIeH SpyaAUITIN

- MIOJITOTOBKA y4alIuxcs K
y4acTHIO B
MEXKYJIbTYPHOM
0oO0IIleHUH Ha
WHOCTPAHHOM SI3BbIKE B
MMUCbMEHHOMN U YCTHOU
dbopmax ¢ yuérom
UHTEPECOB U

Tect o

CTPaHOBCACHUIO

KoHTponb uTeHus u
ayJIMpOBaHUS
TEKCTOB
CTPAHOBETYECKOTO
XapakTepa




PO UITBLHBIX

YCTPEMIICHUI
3.5:TekcThl, ITIOCTPOCHHBIE Ha | - paCIIMpEHUE YcTHbIN 151
S3BIKOBOM Marepuaie | TEXHUYECKOTO Kpyrozopa | IMCbMEHHBIN
MIOBCEHEBHOTO U | yHalIuXxcs, UX HAy4HOM | KOHTPOJb IIE€pPEeBOJIa
npo(ecCHOHANBHOrO  OOILIEHUs, B | HHOOPMHUPOBAHHOCTU U | TEKCTOB
TOM quCIIe UHCTPYKLUHU U | 001Iel SpyIuLIUY IpU
HOPMATHBHBIE JIOKYMEHTBI IO | IIOMOIIY YTEHUS TecTsl 110 YTEHUIO
cnenuansHocTaM CIIO po(heCcCUOHATIBHBIX

TEKCTOB

-OTPEOHOCTH

MPaKTUYECKOTrO

HCIIOJIb30BaHUs

WHOCTPAHHOTO S3bIKa B
Oynyuei
npodeccruoHaaIbHON
JICATEILHOCTH

3. Ouenka ocBoeHNs Y4eOHOM TUCHUIIINHBI:
3.1. ®opMbI U MEeTOAbI OLIEHUBAHMS

Pe3yabTarsl OcHOBHBbIC OKA3aTEJIH Tun 3axanus; ®opma
O0CBOCHMS OLICHKH pe3yJibTaTa U UX Ne zaanus KOHTPOJISI U
(0OBEKTHI KpUTEpuH OLICHUBAHUA

OLICHUBAHMUS)

- BOCIPUHUMATH Ha CIyX peyb Texkymmui
npenojaBareyis M JIUKTOpa B KOHTPOJIb
3BYKO3aIlMCH, TMOCTPOECHHYIO B

OCHOBHOM  Ha  HM3Yy4YEHHOM AynupoBaHue
Marepualie M BKIIOYAOIIYIO J10 C DJIEMEHTAMH
3% He3HakOMbIX cjOB, O | [IpakTHueckoe | SI3BIKOBOM
3HAYEHUH KOTOPBIX  MOXHO | 3aJaHUE Nel, | moragku
JorajaelBaThCsl W He3HaHue | No2

KOTOPbIX ~ HE  BIMSET  Ha | 1O

NOHUMaHUE MPOCITYIIAaHHOTO; ayJTUPOBAHUIO [IpocmoTp




Ymenue - I[IOHMMAaTb  OTHOCUTEJIBHO y4eOHBIX
ayaIMpoBaTh MIOJIHO (oOmwmit CMBICIT) (bUIBLMOB,

BBICKA3bIBaHUSI HAa HM3y4aeMOM Oecena

WHOCTPaHHOM A3BIKE B 00

pa3IMYHBIX CUTYaIUsIX YBUJICHHOM H

oO1IeHus; YCIIBIIIIAHHOM

-BBIJICJIATh KJIIOYEBBIE CIOBA U

OCHOBHYIO HJCIO0 3Bydallen

peuu;

- pacno3HaBaTh CMBICI

MOHOJIOTUYECKOU u

JAJIOTHYECKOMN peun;

- MOHUMATh OCHOBHOE

coJiepKaHue aAyTCeHTHYHBIX

ayauo- WIM  BHUJCOTEKCTOB

[O3HABATEJILHOTO XapakTepa Ha

TEMBI, MpeJIaraéMble B paMKax

Kypca, BBIOOPOYHO H3BJIEKATh

n3 HUX HEO0OXOIUMYIO

MH(}OpMaIHIO;

- BOCIpPUHUMATh Ha CIyX

maTepuaibl 1O  TEMaTUKe

CIIELIMAJIbHOCTH cpenHeu

TPYZAHOCTH.

- IPAaBWIbHO apTUKYJIUPOBATH U Texymui

MPOU3HOCUTH  TJACHbIE  H KOHTPOJIb

COTJIaCHBIE 3BYKU; YMEHUS

- NPaBWIBHO  YNOTPEOJATH BBICKA3bIBATh

pa3roBOpHBIE dbopmyanl | [IpakTrueckoe | ¢ 1O JaHHOM

(kuIIe) B KOMMYHHUKATHUBHBIX | 3a1aHHE Ne3, | cepe
YMeHue CUTYaIUSX; No4 oOmeHusT B
rOBOPHUTH - COCTaBJIATH CBSI3HBIN TEKCT C | [0 TOBOPEHUIO | MOHOJIOTHYEC

UCIOJIb30BAHUEM  KJIFOUEBBIX KO U

CJIOB Ha OBITOBBIE u JTUATIOTHYECKO

npodeccuoHanbHbIE TEMBIL; i hopme

- IPEJCTaBUTh yCTHOE
COOOIIIEHUE Ha 33JaHHYI0 TEMY
(c MpeBaAPUTEIbHON

MOATOTOBKOM);




- BOCIIPOHU3BECTH KpaTKI/II\/'I NN

HOPOOHBII nepeckas
HPOCITYIIaHHOTO 170031
MPOYUTAHHOTO TEKCTA;

-  OecenoBaTh,  HCIOJIb3YS
AJIEMEHTHI OTHCaHUS,

IOBECTBOBAHMUS U PACCYKICHUSA
0 TEMAaTHKE TEKYyIIEero rojaa
OoOy4eHHUs] M TMPEIbIIYIIUX JIET
00yueHus

- 00CcyXJaTh MPOUYMUTAHHBIE U
MPOCTYIIaHHBIN TEKCTBHI,

BbIpaxas CBOC MHCHUC u

OTHOHICHHC K M3JIOJKCHHOMY.

- TIpPaMOTHO YWUTaTb HOBBIC Tekymun

TEKCThI OOIIEKYIBTYPHOTO, KOHTPOJIb

oOIlIEHay4YHOTO XapakTepa W

TEKCTHI IO CHEIHAIbHOCTH; TecToBbIH

- ONpEeAeNATh  COJEpKAHUE KOHTPOJIb

TEKCTa IO 3HAKOMBIM CJIOBaM, PELENTUBHBIX

WHTEPHAMOHAIBHBIM CJOBaM, | [IpakTuueckoe | BUIOB

reorpauyecKUM Ha3BaHUSAM U | 3a/1aHUE Neo5, | peueBoit
YMeHue yuTaTh T.IL.; Ne6 JICITEIbHOCTHU

- pacno3HaBaTh 3HAYCHUE CJIOB | 10 YTCHUIO (TecTsl Ha

10 KOHTEKCTY; BBIOOD

- BBIICNSTH  TJABHYIO U MPaBUILHOTO

BTOPOCTENIEHHYIO OTBETA, Ha

nHpopmaIuio; BOCCTaHOBJICH

- TEpeBOJUTH (CO CJOBapeMm) vst

OBITOBBIC, JUTEpaTypHbIE W JIOTUYECKOTO

CIICLIMAJIbHBIC TEKCTHI c nopsi;ika, Ha

WHOCTPAHHOTO HA PYCCKUU U C YCTaHOBJIEHUE

PYCCKOTO Ha  WHOCTPaHHBIN COOTBETCTBUM

A3BIK; )

- MPABUJIBHO MUCATh TEKCT MO/ Texkymmi

TUKTOBKY; IIpakTHueckoe | KOHTPOJIb
YMeHHne nucaThb - HNUCbMEHHO u3JiaraTh | 3aJlaHue Neo7,

COZEpIKAHUE npoYnuTaHHoro | No®




TCKCTAa
- IMCBMCHHO IICPCBOAUTL TCKCT
Ha I/IHOCTpaHHHﬁ SA3BIK,

Paznnuate XapakTepHblIe Texkymun
0COOEHHOCTH MHOCTPAHHOU KOHTPOJIb
A3BIKOBOW peuu
- BOCIPOM3BOAUTH Bce 3BYyKH | [Ipaktnueckoe | Tect 1o
UHOCTPAHHOTO A3BIKA, | 3a7aHue Ne9 (doHeTUKe
3HaHme MHTOHAIIMIO  TOBEJUTENIbHBIX, | IO (POHETHUKE
(poneTHKH IIOBECTBOBATEIIBLHBIX
(yTBEpAUTEIBHBIX "
OTPULIATEIbHBIX) u
BOITPOCHUTEIbHBIX
MIPEITIOKEHUM.
Cucremaru3upoBars, Texymun
OOBSICHUTH W JaTh mnpuMepsl | [IpakTrueckoe | KOHTPOIb
rpaMMaTHdeckux npaBui U | 3agaHue NelO - | [IpoBepouHsie
3HaHue SABJICHUU. Nell, Nel2 paboThl  TIO
rpaMMaTHKH [IpaBUIbHO MPUMEHATH B PEYH | 10 TPAMMATHKE | FpPaMMaTHKe
rpaMMaTHYE€CKUE KOHCTPYKLIMH
U CTPYKTYDBL.
CucreMaTu3upoBaTh MO TeMam Texkymmui
2000 cnoB mns peuentuBHOro | [IpakTuueckoe | KOHTPOJIb
3HaHHe JIEKCMKH | yCBOCHUS 3amanue Nel3, KonTtponbsHo-
u ¢pa3zeosoruu CucreMaTtnsupoBaTh 151 TPEHUPOBOYH
npencraButb 600 crmoB A 13(S
IPOLYKTUBHOI'O YCBOEHHUSI. YHPAKHEHHUS

Ha OBJIaACHHC
JCKCHUYCCKHNM
n CAMHHUIaMn

YMmernb
HCNO0JIb30BaTh
NnpuodpeTeHHbIE
3HAHUSA "
yMeHus B
NPAKTHYeCKOM

[IpencraBuTh pedepatsi,
JIOKJIabI, cooO1IeHH,
MIpe3CHTAIINH, HAy4HO-

MPaKTUYECKHUE PaOOTHI.

IIpakTrueckoe
3aganue Neld

Texymun
KOHTPOJIb




IeATEeIbHOCTH H
NOBCEeIHEBHOM
JKM3HH

3.1. ®opMbI U MEeTOABI OLICHUBAHUS

[IpenMeToM OLIEHKHU CIIyaT YMEHUS U 3HaHus, npeaycmoTpeHHbie @PI'OC no
muciuiuinae OI'C3.03 «MHocTpaHHBIN S3bIK», HallpaBleHHbIE Ha (HOPMUPOBAHKE
o01uX 1 MPoGeCcCUOHATBHBIX KOMIIETEHIUH.

q)OpMLI KOHTPOJA U OLICHUBAHUA y‘l€6HOl7[ ANCIUILIIINHDBI

YA, ®opMa KOHTPOJISI M1 OLlCHUBAHUS
3JIEeMEHT
MOIYJIsA Texymui KOHTPOJIb PyGexnbrii | IIpomeskyTouH

KOHTPOJIb | asi aTTecTauus
®opMbI 1 METOABI KOHTPOJIS U
OLICHKH Pe3yJbTaTOB
00y4eHuUs

DopMbI KOHTPOJISI 06V‘16HI/IH:
-JOMAalIHHUC 3adaHUs HpO6JI€MHOFO

XapaKkTepa;
WNHocTpaH | -mpakTUYeCKUeE 3aJaHus 1Mo padoTte
HBIA S3bIK | ¢ uH(pOpManuUen, T0KyMEHTaMu,
(a"rnuiic | nUTEpaTYpOM;

KHI) -3al[UTa WHJIWBHUAYAJIbHBIX U
I'PYIIIOBBIX 3aIaHUM IIPOEKTHOTO -

XapakTepa. MIPOBEPOYHbBIC
-YCTHBIN ¥ MUCbMEHHBIN KOHTPOJIb | pabOThI nuddepeHuupo
OCBOCHMSI MTPOWJICHHBIX TEM BAHHBINA 3a4ET
-OIICHKA BBIMIOJTHEHUS 3aIlaHuN TSl | -

CaMOCTOSITETLHON PabOTHI. KOHTPOJIbHBIE

- MPAKTHYECKUE 3aaHus paboTHhI

- TeCTHI

MGTOI[BI OLCHKH PC3YJIbTATOB

-HaKOMUTEIbHASL CHCTEMA - TE€CTBI
OaJIJI0B, HA OCHOBE KOTOPOI

BBICTABJIACTCA HUTOroBast




OTMETKA.
-TpaIULIMOHHAS
OTMETOK B OaJiax 3a KaxIylo
BEITIOJIHEHHYIO  paboTy, Ha
OCHOBE KOTOPBIX BBICTABIISIETCS
UTOrOBasi OTMETKA;
~-MOHUTOPHUHT
TBOPYECKOU
CaMOCTOSITEJIbHOCTU Y HaBBIKOB
MOJYYEHHUSI HOBOTO
KaKIbIM 00y4YaroIIMCs.

CHUCTCMa

pocta

3HaHU

Iloxka3aTeu u KPUTEPHUH JJIsI OCHKHU OCBOCHHUS Oﬁl_lll/IX KOMHeTeHHI/Iﬁ

OK OcHOBHBIE IOKA3aTEJIH OLEHKH Kpurepun
pesyJjabTara
YMeHue unraTh I'pamoTHOE UTEHME, BBIICIICHHUE 3a  NpaBUIBHBIN

YMeHune nucatb

3Hanue
rpaMMaTUKH

TJIABHOM Y BTOPOCTENEHHON
nH(popmanuu.

FpaMOTHOC HaITMCaHUC TCKCTa U
OTACJIbHBIX CJIOB.

[IpaBubHOE NPUMEHEHUE B pEUU
rpaMMaTHYECKUX KOHCTPYKIIHN U

CTPYKTYP.

[IpaBusibHOE IPUMEHEHNE

OTBET Ha BONPOCHI WJIU
BEPHOE pElICHUE 3a7auu
BBICTaBIISICTCS
IIOJIOXKUTENbHASL  OLICHKA
— 1 6ann.

3a HeNnpaBUIIbHBIN
OTBET Ha BONPOCHI WJIU
HEBEPHOE pelieHue
3alayd  BBICTaBIIAETCA
OTpULIATEIbHAS OLICHKA —

0 6aJu1oB.

3HaHUE JIEKCUKH M | JICKCUYECKUX U CooTtBercTBUE
dbpazeosioruun bpazeosOrMUeCKUX eANHUIL MOATOTOBJICHHOTO
Marepuana TpedyeMbIM
KPUTEPHUIM
KpuTtepun onieHKH NCbMEHHBIX 0TBETOB
Ouenku Kpurepuu ouenku

«5»

KOMMYHI/IKaTI/IBHaSI 3aJlada peuicHa MoJIHOCTbIO, IPUMCHCHUC




JIEKCUKH a/IeKBATHO KOMMYHUKAaTUBHOM 3aJlaue, rpaMMaTHYECKUe
OLIMOKH TUOO OTCYTCTBYIOT, TMO0 HE MPEMATCTBYIOT PEIICHUIO
KOMMYHUKATHUBHOM 3a7a4u

«“4»

W/MIU JIEKCUYECKUX OIIHOOK.

KOMMYHI/IKaTI/IBHaH 3aJiavda peuicHa 1oJIHOCTbIO, HO IOHMMAaHHC
TCKCTAa HC3HAYUTCIIbHO 3aTPYJAHCHO HAJIMYUCM I'PaMMaTUICCKUX

«3»

HCAACKBAaTHBIM YHOTpC6JI€HI/ICM JICKCHUKH.

KOMMYHI/IKaTI/IBHaSI 3a/la4da pCuICcHa, HO IIOHNMAaHHNC TCKCTa
3aTPYAHCHO HAJIUINCM FPY6I>IX IrpaMMaTHYCCKHUX OIINOOK WJIH

2»

TCKCTA.

KoMMmyHuKaTHBHAS 3a/1aya HE pelieHa BBUAY OOJBIIIOTO KOJIMYECTBA
JICKCUKO-TPAMMATHYECKUX OIMTUOOK WIJIM HEOCTATOYHOTO 00BheMa

Kpurepuu oieHKH YCTHBIX Pa3BEéPHYTHIX OTBETOB

Ouenk | B3aumopgeiicrB | Jlekcnueckuii | 'pammarudeck | doHeTHUeCcKoOe
U ue ¢ 3amac as oopmiieHHE
co0eceTHUKOM NPaBWIbHOCTH pedn
peun

«5» | AnexBaTHas HUmeetcsa JIexcuka Bnaneer
€CTECTBEHHAs 0o0JIbIIION aJIcKBaTHa OCHOBHBIMU
peaxkuus Ha CJIOBApHBIN CUTYyalluH, MPOU3HOCUTEIbHBI
pETUINKH 3arac, penkue MU U
co0eceTHUKa. COOTBETCTBYIOI | TPAMMATUYECKH | MHTOHAIIMOHHBIMHU
[IposBnsercs 15051 € OIIMOKU He HaBbIKAMU YCTHOU
peueBas MPEIOKEHHOW | MEIIAKOT p€YM U TEXHUKOU
VHHUIMATHBA 71 | TeMe. Peub KOMMYHHUKAILIUU. | YTEHHUS.
pelieHus oernas. O6bem
MOCTABJICHHBIX | BICKA3bIBAHUU
KOMMYHHKATUBH | COOTBETCTBYET
BIX 3a]1a4. POrPAMMHBIM

TpeOOBAHUSIM.

«4» | Kommynukanus | Umeercs I'pammaTuuecku | B qocrarounon
3aTpPyIHEHA, JIOCTaTOYHBIN e u/unm CTEIEHU BJIAJICET
peYb CTyaeHTa CJIOBapHBIU JIEKCUYECKUE TEXHUKOMN YTCHUS
HEOIpAaBJAHHO | 3amac, B OIIMOKHU Y OCHOBHBIMU
Nay3upoBaHa. OCHOBHOM 3aMETHO MPOU3HOCUTEIbHBI

COOTBETCTBYIOI | BIUSIIOT Ha MU U




ui BOCIIPUSITHE MHTOHAIIMOHHBIMU
MOCTABJICHHOW | peUd CTY/IEHTA. | HaBbIKAMH YCTHOM
3ajaye. peun. O1HaKo
HabGnromaercs JIOTTyCKaeT
JIOCTaTOYHAS HE3HAYUTEIbHBIC
OeriocTh peun, OLINOKH B

HO OTMEYaeTcs MPOU3HOIIECHUHU
MOBTOPSEMOCTD OTJIETBbHBIX

U HEKOTOpHbIE 3BYKOB U
3aTpyAHEHUS UHTOHAIUHU

npu noaoope WUHOSI3bIYHOU
CJIOB. peun.

«3» | Kommynukanus | Mmeer Crynent nenaer | B HemocrarouHou
CYILIECTBEHHO OTPAaHUYCHHBIA | OOJIBINOE CTEICHU BJIaJICET
3aTpyJHEHA, CJIIOBapHBIi KOJIMYECTBO TEXHUKOUN YTCHUS
yUallHiics He 3amac, rpyOBIX U JOMYyCKaeT
MPOSIBIISIET UCIIOb3YET rpaMMaThy. MHOT'OYHCIICHHBIE
peueBou YIPOUICHHBIE u/unu dboHeTHUECKuE U
WHUIINATUBBI. JIEKCUKO- JIEKCUYECKUX WHTOHAIIMOHHBIC

rpaMMaTUYECKH | OLIHUOOK. OIIMOKH, YTO
€ CTPYKTYpBbI, B 3aTPYIHSET
HEKOTOPBIX MOHUMAHHE PEUHU.
CiIyvasx

HEJIOCTATOYHbIC

LTSt

BBITIOJTHEHUS

3a/1aHus B

npejaenax

IIPEIJIOKEHHOU

TEMBL.

«2» | KommynukatuB | begHbii Jomyckaer Peub
Has 3aj7a4ya He JIEKCUYECKUM 0oJIbII0€ HeTpaBWIbHAs, C
pellieHa BBUy | 3amac, KOJINYECTBO 00JIBIIINM
OO0JIBIIIOTO OTCYTCTBYET rpaMMaTUYECKH | KOJUYECTBOM
KOJINYECTBA Kakas-noo X OLIMOOK. (hOoHETHYECKUX U
JIEKCUKO- BapuUaTHUBHOCTh | OTMevaeTcs WHTOHAIIMOHHBIX
rpaMMaTHYECKU | B €T0 TPYJIHOCTh MIPU | OIITHOOK.

X OIINOOK MITH WCIIOJIb30BaHUU. | BRIOOpE HaOmromarorcs
HEJIOCTATOYHOTO MPaBUJIbHBIX MHOT'OUYUCIICHHbBIC




o0bEMA TEKCTA.

TJIarOJbHBIX OIMOKHU Ha
dbopM u IIpaBHJIa YTCHUSI.
yHnoTpeOJIeHUH

HY)KHBIX

BpPEMEH.

IIkasa oueHkn 00pa3oBaTeIbHBIX JOCTUKEHUI

[IpoueHT pe3yIbTaTUBHOCTH
(MpaBUJIBHBIX OTBETOB)

O1eHka ypoBHS IOJITOTOBKU

Oayt (oTMeTKa)

BEpOAIbHBIN aHAJIOT

90 + 100 5 OtnnaHO

80 + &9 4 Xopouio

70 =79 3 VYIOBIETBOPUTEIBHO
menee 70 2 HeynosnerBopurenbHO




3.2. TunoBsble 3aganuda aJs oneHku ocsoenuss OI'C3.03.
WHOCTPAHHBIN SI3BIK B TIPO®ECCHUOHAJIBHOM
JAEATEJIBHOCTHA

3.2.1. TunoBbIe 3aJaHUA ISl OLEHKN 3HAHUUA ¥ YMEeHUH (TeKyIni KOHTPOJIb)

Kontpoabnas padora Nel.

1. Ipouuraiite TekcT «AHOCTPAHHBIN SI3bIK B JKU3HU COBPEMEHHOI0
YeJI0BEKa» U 0TBEThTE MUCHbMEHHO HA BOMPOCHI 10 TEKCTY.

«Foreign language in the life of a modern many.

The great German poet Goethe once said: «He, who knows no foreign language,
does not know his own one». Learning foreign languages is especially important
nowadays. Some people learn languages because they need them in their work,
others travel abroad, for the third studying languages is a hobby.

Every year thousands of people from Russia go to different countries as tourists or
to work. They can't go without knowing the languages of the country they are going
to. A modern engineer or even a worker cannot work with an imported instrument or
a machine if he is not able to read the instruction how to do that.

A scientist, a historian, a diplomat are, as a rule, polyglots, because they need
foreign languages in their work. If you want to be a steward, a pilot or an air traffic
control officer you must learn English, the language of international
communication. And how can a shop girl or a cashier in a big department store
understand a foreigner, if she does not know a foreign language?

So, a modern and a cultured person must learn foreign languages.

1. Who said: «He, who knows no foreign language, does not know his own one»?
2. Whom do we call polyglots?
3. Why do people learn foreign language?

1. CooTHecuTe onmucaHus padoT U COOTBETCTBYHOIINX NMpodeccuii.

1. They build the walls of houses.



2. They install and repair pipes.

3. They work with wood.

4. They repair cars.

5. They install wiring and sockets.
Mechanics
Electricians
Bricklayers

Plumbers

a & W0 bdpE

Carpenters or joiners

1. Onpeneanrte Ha3BaHMS NPOAYKTOB MUTAHUS, 0 KOTOPBIX HIET pedb B
Npe1IoKeHUsAX U HAMTUIIIUTE UX.

1) This product has vitamin A and vitamin D. It is necessary for seeing in the dark.
It makes our bones strong. It can be boiled and scrambled.

2) This kind of food is rich in vitamin B. It is responsible for the nervous system.
Some children do not like to have it for breakfast.

3) This food is wonderful and colorful. It has vitamin C. It helps to prevent cold, it
protects us from viruses. It is important for bones and teeth.

1. Humke nansl rpynnsl onpenenennii. Ciieayrouime cjioBa OTHeCUTe K
NMOAXOASILIMM IPYIIIIaM ONpeAe/JIeHUM:

wine, water, juice, milk.

1. fruit, orange, pineapple, tomato .........
2. semi-skimmed, full-cream .........

3. mineral, still, fizzy, sparkling .........



4. red, white, rose, dry, sweet, sparkling .........

1. Ol'[peIleJII/ITe Ha3BaHUEC NMMPEANIPUSATUN Oﬁl].leCTBeHHOFO NUTAHUHA, 0 KOTOPpOM
HIET pedb B CJIEAYIOIUX ONPEeaACICHUAX.

A place where meals are served to the guests.

A building (or part of a building) or any place used as a place where meals or
sandwiches are prepared and/or served to its guests.

OTBeThI K 32ITaHUAM KOHTPOJIbHOM padoThl Nel.
3ananue 1.
1. German poet Goethe.

2. A scientist, a historian, a diplomat are, as a rule, polyglots, because they need
foreign languages in their work.

3. People learn languages because they need them in their work, others travel
abroad, for the third studying languages is a hobby.

3ananue 2.

1. They build the walls of houses. — Bricklayers

2. They install and repair pipes. — Plumbers

3. They work with wood. — Carpenters or joiners
4. They repair cars. — Mechanics
5

. They install wiring and sockets. — Electricians

3ananme 3.
1. anegg.
2. porridge.



3. an orange.
3ananme 4.

1. fruit, orange, pineapple, tomato JUICE

2. semi-skimmed, full-cream MILK

3. mineral, still, fizzy, sparkling WATER

4. red, white, rose, dry, sweet, sparkling WINE
3aganue 5.

Restaurant

Kontpoabnasi padora Ne2.

1. U3 cnucka MNEPECYNCICHHBIX CJI0B, BLINMUIIINTE TOJbKO T€ CJ1I0Ba, KOTOPLIC
ObI BbI OTHECJIH K NnpeaAnpuiaATUusaAM 00111eCTBEHHOT0 MUTAHUS U nmepeBeauTe
Hx.

School, restaurants, café, cinemas, pubs, theatres, bars.

1. CooTHecHTEe HOMEP KAPTHHKH CO CJI0BAMM - 1eiCTBUSIMU, BLINOJIHSIeMbIMU
HAMH WM 00C/TYyKMBAKOILIMM [IEPCOHATIOM Kade WM pecTopaHa.

Eat, order, drink, serve, give, cook, clear, set (the table), take, pay.



CooTtHecuTe BhIpazkeHusi o nuudpamu ¢ popmoii ux nepesoaa nog OyKBaMu.
1. 1 would like a continental breakfast.

2. Pass me the salt, please.

3. Roast chicken to go, please.

4

. I’d like a glass of water.

IlepenaiiTe MHE COJIb, IMOMKATYWCTA.
51 OBl XOTeN 3aKa3aTh JETKHUM 3aBTPaK.

S1 ObI XOTENa CTaKaH BOJIBI.

A W NP

Kapenyto kypuiry ¢ co0oii, moxxanyicra.

1. IepeBeauTe MOCTOBHUIILI HA PYCCKU SI3bIK.
1. An apple a day keeps doctor away.

2. Good health is above wealth.



1. TlepeBeauTe TEKCT HA PYCCKMHii SI3BIK ¢ IOMOIIBIO CJIOBApsi U BbIOepuTe
3arjaBue 0oJiee MOAXOasINIee K HeMY U3 MpeaI0KeHHbIX.

1. Diet food
2. Vegetarianism

3. Healthy food

Vegetarianism is a diet free of meat, fish and fowl. Becoming a vegetarian does not
mean that one cannot afford to buy meat. It usually means that they want to
maintain a healthy lifestyle, to reduce the intake of fat and certainly to save animals
from suffering.

However, there are a number of other reasons. Some people believe that meat-free
food is much healthier, particularly eating fruit and vegetable dishes.

There are six widespread forms of vegetarianism nowadays. Vegans, for example,
don’t eat any products that come from animals including meat. They are allowed to
eat all kinds of vegetation, greenery, nuts and various grains. Lacto-vegetarians eat
the same products, but add some dairy products to their daily ration, while ovo-
vegetarians are allowed to eat eggs.

In any case, vegetarianism is supposed to save money and to reduce some health
risks.

At the same time, there are constant arguments about this topic. It is known that
meat is a rich source of protein. That’s why people who follow meat-free diet need
to think how to substitute it. Before making any changes in the diet, it is highly
recommended to consult a nutrition specialist and to undergo some tests.

OTBeTHI K 32/1aHUAM KOHTPOJIbHOI padoThI N2,
3aganuel.
Restaurants -pectopansi, café - kade, pubs - maos1, bars - 6apsr.

3aganue?.



1—Eat

2 — Drink
3 — Serve
4 — Cook
5 — Order
6 — Clear
7 — Pay

8 — Set (the table)
9 — Give
10 — Take
3axanue 3.
1-b

2-a

3-d

4-c
3ananue 4.

1. OnHo s10710KO B JIEHb TOHUT JOKTOPA NPOYb.
2. Xoporiiee 310pOBbe IIPEBHIIIE OOraTcTRa.
3aganue 5.

1. Vegetarianism

BererapuaHcTBo sBIISIETCS AUETOM, CBOOOIHOM OT Msica, peIObI U NTUIBL. CTaTh
BEreTapuaHIIeM HE 3HAYHT, YTO HUKTO HE MOKET IMO3BOJIUThH C€0€ KyMUTh MSICO. DTO
OOBIYHO 03HAYAET, YTO OHU XOTAT BECTH 370POBBIA 00pa3 KU3HU, YMEHBIIIUTh
noTpeOJIeHHE KUpa U, KOHEUHO, CIIACTH KUBOTHBIX OT CTpaganuii. OqHaKko
CYIIECTBYET psil APYTUX NpuurH. HexkoTopkle 101 cCUuTaloT, 4To 06€3 Msica ea
ropasJio 310poBee, JIydllle ynoTpeOasaTh GpyKThl U OBOIIHbIE Ot0/1a. B HacTosee
BpeMsl €CTh IIECTh PaCIpOCTpaHEHHBIX (PopM BereTapuaHcTBa. Beransl, Hanpumep,
HE eJIST JIFOObIE TTPOYKTHI, KOTOPHIC TPUXOIAT OT KUBOTHBIX, B TOM YHCJIE Msca.
Onu pazpeniaroT yrnoTpeOasTh BCe BUIIBI pACTUTEILHOCTH, 3€JICHH, OPEXOB U
pa3IMYHbBIX KpyM. JIaKTO-BereTapuaHibl €AsT T€ KE CaMbl€ TPOAYKThI, HO
700aBIIIOT HEKOTOPBIE MOJIOYHBIE TIPOAYKTHI B CBOW €XKEeAHEBHBIN paiinoH, a OBO-
BEreTapraHIlaM pa3penieHo eCTh AUIIA.



B mo6omM citydae, BereTapuaHCTBO-3TO SKOHOMUS JCHEKHBIX CPEJICTB U
YMEHBIIEHUE HEKOTOPBIX PUCKOB ISl 3J0POBBSL.

B 10 ke Bpems uayT MOCTOSHHBIE CIIOPBI IO 3TOM TeMe. M3BecTHO, 4TO MsACO
ABIIIETCS OOTaThIM UCTOYHUKOM Oenka. BoT mouemy mrou, KOTopble
MPUICPKUBAIOTCS TUETHI, UCKITIOYAIOIINE YIIOTpeOIeHne Msca JyMaloT, KakK
3aMeHUTh ero. [lepes BHECEHHEM KaKUX-T1M00 U3MEHEHH B TUETY, PEKOMEHIYETCS
IPOKOHCYJIBTUPOBATHCS CO CHELUATMCTOM I10 ITMTAaHUIO U IIPOWTH HEKOTOPHIE
TECTBI.

Kontpoabnasi padora Ne3.

1. CooTHecuTe OBOIIIM C X HA3BAHUAMMU:

Potato, mushroom, carrot, onion, cabbage, broccoli, turnip, leek, courgette,
aubergine, cauliflower, brussels sprouts, peas, beans, sweet corn.

1. CooTHecuTe PPYKTHI ¢ UX HA3BAHUSIMH:

Apple, pear, bananas, lemon, orange, peach, pineapple, grapes, (black)currants,
plums, cherries, strawberries, raspberry, pomegranate, melon.



1. Pacnpenesure ciaeayoime cJ0Ba M0 YKA3aHHbIM IPynam:
duck, bacon, pork, ham, guinea fowl, lamb, chicken, kidney, beef, veal, liver, turkey

PIG: ...

SHEEP: ...

POULTRY: ...

COW: ...

INSIDE AN ANIMAL: ...

1. Huke nansl rpynnsl onpeaenenuii. OTHecure cjieayouiue cJIoBa K
NOAXOASAIIMM I'PYNIIAM OTpe/ieIeHHI:

coffee, drink, beer, tea

1. strong, low-alcohol, bottled, draught .........
2. black, white, strong, real, instant .........

3. strong, weak, herbal, green, mint .........

4. soft, fizzy, strong .........

OTBeThI K 321aHUAM KOHTPOJIbHOM padoThI Ne3.
3aganme 1.

1. cauliflower

2. onion

3. cabbage

4. Brussels sprouts
5. beans



6. courgette

7. broccoli

8. potato

9. mushroom

10. sweet corn

11. leek

12. carrot

13. turnip

14. aubergine

15. peas (in a pod)

3aganue 2.

1. (black)currants
2. pomegranate
3. bananas

4. orange

5. lemon

6. melon

7. pear

8. strawberries
9. peach

10. pineapple
11. raspberry
12. apple

13. cherries

14. plums

15. Grapes

3axanuel.

PIG: pork, ham, bacon

SHEEP: lamb

POULTRY: chicken, turkey, duck, guinea fowl
COW: beef, veal

INSIDE AN ANIMAL: liver, kidney

3ananue 4.

1. strong, low-alcohol, bottled, draught BEER



2. black, white, strong, real, instant COFFEE
3. strong, weak, herbal, green, mint TEA

4. non-alcoholic, soft, fizzy, strong DRINK

Kontpoabnasi padora Ne4.

1. CooTHecn Ha3BaHHS AHTJIO roBOpsAIIMUX CTPAH U UX CTOJIHUIBI.

Northern Ireland a) Edinburg
Scotland b) Cardiff
England c) Belfast
Wales d) Canberra

Australia e) London

o a ~ 0w N e

Canada g) Ottawa

1. BbiOepu npaBUIbHBIN OTBET.

The British flagisred,  and white. It is known as
a) green — Queen’s flag

b) yellow — King’s flag

¢) blue — Union Jack

d) black — National flag

1. BbiOepu npaBUIbHBINA OTBET.



1. The national symbols of Northern Ireland is the .

a) thistle b) clover c) red rose

2. The national symbol of England is the

a) clover b) daffodil c) red rose

1. BbiOepu npaBuJbHbIH OTBET.

Great Britain is an island made up of
a) England, Scotland, Wales and Northern Ireland

b) England, Scotland and Wales
¢) England and Scotland

d) England only

1. BbiOepu npaBUIbHBIH OTBET.

What kind of state is Great Britain?
a) a republic
b) a parliamentary monarchy

¢) an absolute monarchy

1. BbiOepu npaBWIbHBbIH OTBET.

What is the head of the state of Great Britain?
a) the Parliament

b) the Queen



¢) the Prime Minister

1. BbiOepu npaBHIIbHBIH OTBET.

What are the Houses of British Parliament?
a) The House of Lords and the House of Commons
b) The House of Lords and the House of Commons and Senate

¢) Senate and the House of Lords

1. BbiOepu npaBHIIbHBIH OTBET.

Who heads the government of Great Britain?
a) the Queen

b) the Prime Minister

c) the President

1. BbiOepu npaBUIbHBINH EpeBO/.
The basic unit of British currency is ...

1. pound;

2. rouble;

3. euro.

1. IlepeBeauTe TEKCT ¢ MOMOLIBLIO CJIOBAPS HA PYCCKHUIA SI3bIK M BblOepUTE
0oJiee moaxo/siniee 3arjaBue 1Jis1 Hero U3 NpeaJI0KeHHbIX.



1. Currency of Great Britain.
2. Dollars and cents.

3. Currency of English-speaking countries.

The basic unit of American currency is, of course, the dollar. One dollar is 100
cents.

There are five different coins; there are one-cent coins, five — cent coins, ten-cent
coins, twenty-five-cent coins and fifty-cent coins.

There are one-dollar notes, five-dollar notes, ten-dollar notes, twenty-dollar notes,
fifty — dollar notes and one-hundred-dollar notes.

OTBeThI K 32I1aHUAM KOHTPOJIbHOM padoThl Ned.

Ne 3apanus 1 2 3 4 5 6 7 8 9
OtBet 1-c,2- | ¢ 1.b) b) b) b) a) b) a)
a, 2.C)
3- €,
4-p, 5-
d, 6-g.
3aganue 10.

b) Dollars and cents. - Jlosiapbl u EHTHI.

ba3oBas enuHuIa aMEpUKAHCKOW BaIIOThI, KOHEUHO, Aosutap. Oaun gosuiap-31o 100
LIEHTOB.




EcTth 1B Pa3HbIX MOHCT, €CTb OAHOLICHTOBLIC MOHCTHI, IIITULICHTOBLIC MOHCTHI,
JACCATUICHTOBBIC MOHCTKH, ABAAATH IIATH HEHTOBBIC MOHETHI U MIATUACCATH
OCHTOBBLIC MOHCTHI. Ecth OJHOJOJUIAPOBLIC KYITIOPLI, IIATHUAO0JIIIAPOBLIC KYIIFOPLI,
ACCATUAOJIIIAPOBBIC KYITIOPBI, ABAAIATHIOJIIAPOBLIC KYIIIOPBI, ILITUACCATU
A0JUIAPOBBLIC KYITIOPBI U CTO A0JUIAPOBBLIC KYITIOPHI.

KontpoabHasi padora NeS.

1. BbiOepu npaBWIbHbIH OTBeET.
Pizzaisatypical ___ dish.

1. British

2. ltalian

3. Russian

1. BbiOepu npaBHIIbHBIH OTBET.
Pudding isatypical _ dish.

1. Italian

2. Mexican

3. English

Bri0epu npaBu/IbLHBIN OTBET.
Jamie Oliver is a British
Writer

Chef-cook

A

Sportsman

1. Gordon Ramsay is British :



1. Chef - cook
2. Sportsman

3. Writer

1. BbiOepu npaBUIbHBIN OTBET.

Chicken, onion, parsley, carrots, potatoes and water are the

a) vegetables
b) ingredients
c) fruits
d) receipt
1. 3akoH4M npenI0:KeHusl.
1. Everybody can buy vegetables at the
a) baker’s
b) fishmonger’s
Cc) greengrocer’s

d) candy shop

2. Everybody can buy fish, crabs and shrimps at the

a) baker’s
b) fishmonger’s
C) greengrocer’s

d) candy shop

1. 3akoHuM npeasIoKeHue.
Sushi are made of :

a) buckwheat and meat

of soup.



b) wheat and fish
c) rice and fish

d) oatmeal and strawberry

1. BbiOepu npaBHIIbHBIH OTBET.
______isthe dish of Russian cuisine.
a) sushi
b) pizza
c) roll

d) okroshka

1. Hpouuraiite TexcT «Exa B bpuranum» n orBeTbTe NUCHLMEHHO HA
BOIIPOCHI 110 TEKCTY.

Meals in Britain

Traditionally English people have three meals a day: breakfast, lunch and dinner.
Breakfast is served in the morning. It used to be a large meal with cereal, eggs and
bacon, sausages, tomatoes. But such a large breakfast takes a long time to prepare
and is not very healthy. Nowadays, Britain's most popular breakfast consists of
cereal, toast with marmalade, juice and yogurt with a cup of tea or coffee.

Lunch is a light meal. Most people have no time to go back home for lunch so they
eat at school, cafes, pubs or restaurants.

The main meal is dinner, which is usually between 6 and 7 p.m. A typical evening
meal is a meat dish with vegetables and dessert.

The most important meal of the week is the Sunday dinner, which is usually eaten at
1 p.m. The traditional Sunday dish used to be roast beef, but nowadays pork,
chicken or lamb are more common.

On Sunday in evening people have supper (high tea). The famous British afternoon
tea is becoming rare, except at weekends.

Questions:



1. How many meals a day do English people have?
2. What did they use to eat for breakfast?

3. What do they usually eat for breakfast nowadays?
4. Where do English people eat lunch?

OTBeThI K 321aHUAM KOHTPOJILHOM padoThl NeS.

Ne 3apanus 1 ]2 3 4 5 6 | 7
OTtBer b) |c) 1. 1.b) b) | 1. c) greengrocer’s c) |d)
chef-cook 2. b) fishmonger’s
2. 2.a) chef
- cook

3ananue 8.
1. English people have three meals a day: breakfast, lunch and dinner.

2. For breakfast, they used to be a large meal with cereal, eggs and bacon,
sausages, tomatoes.

3. Nowadays, Britain's most popular breakfast consists of cereal, toast with
marmalade, juice and yogurt with a cup of tea or coffee.

4. Most people have no time to go back home for lunch so they eat at school,
cafes, pubs or restaurants.




3.3. Tunosblie 3a1aHus 1js oneHKU ocBoeHust OI'CI.03 «AHOCTPpaHHBIH A3BIK»

buier Nel
1. OnucaTte BHEIIHOCTB JIpyTa.
2. Konmurepckue nznenus. Cocrasnenue nuanora «llokynarens u nmpomasery
KOHJUTEPCKOTO OTIENA »
3. IlepeBecTu penentT ¢ aHIVIMMCKOIO SI3bIKA HA PYCCKUH SA3BIK.

Pizza with eggplants, tomatoes and mozzarella.
Ingredients
For the dough: 3 glasses of flour, 2 pinches of salt, 2 tsp of sugar, 5 g of dry east, 3
tbsp of olive oil.
For filling: 1 eggplant, 2 garlic cloves, 1 red sweet pepper, 1 small bunch of parsley,
6 tbsp of olive oil, 150 g of soft cheese, 1 tomato, 12 black olives, 1 tsp of tomato
paste, salt to taste.
Method of cooking: 1.Prepare filling: -Cut an eggplant, dust ( pour, strew, sprinkle,
powder) with salt and let it stay for 30 minutes. —Then wash the eggplant and fry it
in olive oil. —Put it on the dish and let it become cold. —Finely chop pepper, crush
the garlic and slice tomato. —Put it on the frying pan and fry in the olive oil. —Then
cover it and stew (simmer) over low heat for 10-12 minutes.
2.Prepare dough: -Mix flour, dry east, salt and sugar. —Pour 170 ml of water and 3
tbsp of olive oil.
3.Roll out the dough in a round shape.
4.First put tomato paste with garlic and pepper on the dough, then all the rest
ingredients.
5.Bake until ready.
6.Good appetite! ( Enjoy your meal!)

PacckaxuTte o cede, UCTIOIb3ys JaHHBIN IJ1aH.
Name, middle name, surname;

Year, date, month and place of birth;

Home address, telephone, the nearest metro station;
Year and place of finishing school;

Your family; Your hobby;

Your present occupation;

Your favorite subjects;

What you are going to become;

O N Ok wWNRE B



Q. Duties of a technologist in the field of public catering; Your practice in the
restaurant;
10. Plans for your future (high education or work).

bunet Neo2

1. Onwucarp xapakTep CBOETO Ipyra.

2. OBomy, 3eneHb. CocraBienue quanora «llokynaTens u mpogaBel] OBOIIHOTO
OTIEeIa.

3. IlepeBecTu perent ¢ aHTIUICKOTO sI3bIKA HA PYCCKHM A3BIK.

Traditional Beef Stew

Ingredients:

900 Gram Chuck steak (2 Ib) trimmed and cubed
25 Gram Lard (1 0z)

2 Medium Onions, diced

225 Gram Button mushrooms (8 0z)
2 Carrots, sliced

1 Sticks Celery, sliced

1 Teaspoon English Mustard

360 MI Beer (bitter) (12 floz)

1 Sache Bouquet garni

2 Tablespoon Plain flour

25 Gram Butter, melted (1 0z)

Method of cooking:

Pre-heat oven to 150 °C / 300 °F / Gas 2.

Heat the lard in an oven proof casserole and brown the beef. Add the onions and
cook for 3 minutes. Add the remaining vegetables and mustard, cook for 5 minutes.
Pour in the beer, bring to the boil and turn off the heat. Add the bouquet garni, cover
and cook in the oven for 2 hours, checking and stirring every 40 minutes. Add a
little water if necessary.

Mix the flour and butter, stir into the stew to thicken and remove the bouquet garni.

4. Pacckaxute 0 cede, UCIOJIb3Ys JaHHBIN TIJIaH.
1. Name, middle name, surname;



2. Year, date, month and place of birth;

3. Home address, telephone, the nearest metro station;

4. Year and place of finishing school;

5. Your family; Your hobby;

6. Your present occupation;

7. Your favorite subjects;

8. What you are going to become;

9. Duties of a technologist in the field of public catering; Your practice in
the restaurant;

10.Plans for your future (high education or work).

buner Ne3

1. Onwucatek cBOM y4eOHBII JIEHb.
2. Bunsl kynuaapHoit 00paboTku. CoctaBnenue auanora «[loxymarens u
IIpoaBel OTAEA KyJIUHAPUID.

3. IlepeBecTu penenT ¢ aHTTUHCKOTO A3bIKa HA PYCCKUM SI3bIK.

Stuffed Chicken

INGREDIENTS : 1chicken weighing 1 kg 400 with liver,200 g button mushrooms,
3 stalks parsley,60 g butter, 20 g bread , 700 g potatoes, salt, pepper

Method of cooking:

1. Clean and wash the mushrooms. Wash and dry parsley and remove leaves. Mince
the chicken liver, parsley, chopped mushrooms and bread.

2. Preheat the oven at 220°C. Melt 15 g of butter in a frying pan and fry the stuffing
for 2 minutes on a moderate heat.

3. Add salt and pepper and leave to cool.

4. Once the stuffing has cooled, stuff the chicken and sew it up (or plug with a ball
of greaseproof paper).

5. Put the chicken in an oven dish, coat it with 15 g of butter and put in the oven.
Cook for 15 minutes.

6. Peel and quarter the potatoes. When the chicken has cooked for 15 minutes,
arrange the potatoes around it, adding knobs of butter, and leave to cook for a
further 35 minutes.

4. Pacckaxute o0 cebe, UCIOJIb3Ys JaHHBIN TIJIaH.



1. Name, middle name, surname;

2. Year, date, month and place of birth;

3. Home address, telephone, the nearest metro station;
4. Year and place of finishing school;

5. Your family; Your hobby;

6. Your present occupation;

7. Your favorite subjects;

8. What you are going to become;

9. Duties of a technologist in the field of public catering; Your practice in
the restaurant;

10.Plans for your future (high education or work).

buiet Ned
1. Oucarb CBOU BBIXOIHOU JIEHB.
2. JInanor «moKymnareab-IpoaaBel] ppIOHOTO OTAETIa

3. IlepeBecTr penenT ¢ aHIITUHUCKOTO S3bIKa HA PYCCKUU SA3BIK.

Salad Herring in Shuba

INGREDIENTS: 2 thick salted herrings, 5 potatoes, 4 carrots, 3 beets, 1 small
onion, 300 g mayonnaise, parsley and dill

Method of cooking:

1. Boil vegetables until they are fork tender.

2. Peel skin from herrings, cut them along the spine removing the bones. Cut
herring meat into little pieces checking for bones.

3. Grind potatoes, carrots and beets.

4. On a big round plate, place a layer of potatoes (whole portion), then spread
mayonnaise evenly on top in a thin layer.

5. Then make a layer of beets using 1/2 of the beets, then a layer 1/2 of the carrots,
1/2 of the chopped onion and then— pieces of herring meat spreading mayonnaise
evenly on top of each layer.



6. Place a layer of the remaining onion, a thin layer of mayonnaise, then a layer of
remaining carrots, a thin layer of mayonnaise and finally the remaining beets.

7. On top pour the remaining mayonnaise.
8. Let it soaked overnight.
9. Decorate the dish with chopped parsley and dill.

10.Serve as a salad in its own right, or as an accompaniment to a main meal.

4. PacckaxuTte 0 cebe, HCOJIb3Ys JaHHBIH IJIaH.

1. Name, middle name, surname;

2. Year, date, month and place of birth;

3. Home address, telephone, the nearest metro station;
4. Year and place of finishing school;

5. Your family; Your hobby;

6. Your present occupation;

7. Your favorite subjects;

8. What you are going to become;

9. Duties of a technologist in the field of public catering; Your practice in
the restaurant;

10.Plans for your future (high education or work).

bunet Ne5

1. Onucatp neHb, KOTOPBI BaM 3anoMHMIICS HA BCIO JKU3Hb.
2. Osouy, 3eneHb. Jluanor «mmokynarenb-poaasel (pyKTOBOIO OTIEINa

3. IlepeBecTr perent ¢ aHTIUHCKOTO SI3bIKA HA PYCCKHM SI3BIK.

Chocolate Ice-cream

INGREDIENTS: 1/2 litre milk,5 egg yolks,80 g sugar, 50 g cocoa,100 g fresh
cream

Method of cooking:

1. Heat up the milk. Beat the egg yolks and sugar in a bowl.

2. Pour in a little boiling-hot milk, beating all the time, then pour in the rest of the
milk and blend.



3. Return the mixture to the saucepan and leave to thicken, stirring continuously.
4. Do not allow the cream to boil.

5. Once it coats the back of the spoon it is cooked. Leave to cool for a while. Add
the cocoa and whip the mixture.

6. Add the fresh cream and whip again.

7. Leave the cream to cool before pouring into the ice-cream churn for freezing.

4. PacckaxuTte 0 cede, HCIOJIb3Ys JaHHBIH IJIaH.

1. Name, middle name, surname;

2. Year, date, month and place of birth;

3. Home address, telephone, the nearest metro station;
4. Year and place of finishing school,

5. Your family; Your hobby;

6. Your present occupation;

7. Your favorite subjects;

8. What you are going to become;

9. Duties of a technologist in the field of public catering; Your practice in
the restaurant;

10.Plans for your future (high education or work).

buitet Neb

1. Paccka3aTh 00 OTHOILICHUSIX C JIYUIIIUM APYTOM.
2. MonoyHbIe MPOAYKTHI. J[MaTOT «IOKyTHaTeIb-POIaBEI] MOJIOYHOTO OT/ICIIa»

3. IlepeBecTH pelienT C aHIVIMMCKOIO SI3bIKA HA PYCCKUU SA3BIK.

Sponge Cake

INGREDIENTS : 125 g castor sugar, 4 eggs, 1 vanilla pod, 15 g melted butter
(optional),

50 g flour, 50 g cornflour, 50 g flaked almonds
Method of cooking:

1. Preheat the oven at 180°C. Grease the tin and dust with flour. Cover the base
with flaked almonds.



N

. Whip the egg yolks in a bowl.

w

. Add 110 g sugar and the inside of the vanilla pod. Mix in the butter, the flour
and cornflour, then beat to obtain an even mixture. Put the bowl aside.

4. Beat the egg whites with a pinch of salt until stiff, adding 15 g of sugar when
halfway through beating.

o1

. Fold the eggs whites lightly into the mixture.

»

. Put the mixture straight into the tin and bake for 30 minutes.

\l

. Leave to cool a while before turning out.

4. Pacckaxurte o 0666, HCIIOJIB3Ys I[aHHHﬁ IJ1aH.

1. Name, middle name, surname;

2. Year, date, month and place of birth;

3. Home address, telephone, the nearest metro station;
4. Year and place of finishing school,

5. Your family; Your hobby;

6. Your present occupation;

7. Your favorite subjects;

8. What you are going to become;

9. Duties of a technologist in the field of public catering; Your practice in
the restaurant;

10.Plans for your future (high education or work).

buner No7
1. Pacckazars 0 Bamem OTHOLIEHMM K CIIOPTY.
2. Pacckazarb o Cynepmapkete (0yJiouHasi, KOHAUTEPCKUNU OTIAEN)

3. TlepeBecTH peuenT ¢ aHTJIUUCKOTO SI3bIKa Ha PYCCKUI SI3bIK.

Redcurrant Biscuits (Tarts)

INGREDIENTS: 100 g softened butter, 125 g icing sugar, 2 eggs, 150 g sifted flour,
75 g currants

Method of cooking:

1. Mix the butter and sugar in a bowl until smooth.



2. Add the eggs, then the flour. Blend until the mixture has an even consistency.

3. Preheat the oven at 200°C. Grease a baking sheet and use a piping bag or 2
teaspoons to space out small drops of the mixture.

4. Top each drop with 4 to 5 currants.

5. Put the sheet in the oven and bake for about 10 minutes. The biscuits should be
golden around the edges but still light in the middle.

6. Remove the biscuits using a metal spatula and leave to cool on a rack in several
lots.

4. PacckaxuTte 0 cebe, HCIOb3Ys JaHHBIH MJIaH.

. Name, middle name, surname;
. Year, date, month and place of birth;
. Home address, telephone, the nearest metro station;
. Year and place of finishing school;
. Your family; Your hobby;
. Your present occupation;
. Your favorite subjects;
. What you are going to become;
9. Duties of a technologist in the field of public catering; Your practice in
the restaurant;
10.Plans for your future (high education or work).

0O NO Ol WDN Bk

busner Ne§

1.HazoBuTE NpOIyKTOBBIE OTAENBI CYIIEPMAPKETA, IPOIYKTHI U TOBAPHI,
KOTOPBIE TaM MPOAAOT.



2. HazoBuTe mudpsl (MopsakoBbie U KoanuecTBeHHbIE): 9853, 897, 3875.
['oma 1910, 1456,2010
3. IlepeBectu peuenT ¢ aHIIIMKUCKOTO SI3bIKA HA PYCCKUM S3BIK.

Carrot and Radish Salad

INGREDIENTS: 60 ml (1/4 cup) olive oil, 60ml (1/4 cup) fresh lemon juice, 2
garlic cloves, 1 tbs honey, 1 tsp ground cumin, 1 tsp mild paprika, 1/4 tsp ground
cinnamon, 3 carrots, 1 bunch radish, 1 cup fresh mint leaves

Method of cooking:

1.Chop the garlic finely.

2. Whisk oil, lemon juice, garlic, honey, cumin, paprika, and cinnamon in a bowl.
Season with salt and pepper.

3. Peel and slice the carrot and the raddish thinly.

4. Combine the carrot and radish in a large bowl.

5. Add dressing and torn mint leaves to the salad. Toss to combine. Serve.

4. PacckaxuTte 0 ce0e, UCIIOJIb3Ys JaHHBIH MJIaH.

. Name, middle name, surname;
. Year, date, month and place of birth;
. Home address, telephone, the nearest metro station;
. Year and place of finishing school;
. Your family; Your hobby;
. Your present occupation;
. 'Your favorite subjects;
. What you are going to become;
9. Duties of a technologist in the field of public catering; Your practice in
the restaurant;
10.Plans for your future (high education or work).

o NOoO Ol WDN k-

bumner Ne 9



1. PacckaxuTte, kak Bl moOupaeTech B TEXHUKYM, CKOJIBKO 3TO 3aHUMAeT BPEMEHH.
2. Cocranenue quanora «llokymaTens u mpojiaBell oTaesa 0akanes.

3.IlepeBecTu penenT C AHTITUICKOTO sA3bIKa HA PYCCKUN A3BIK.

Vegetable Soup

INGREDIENTS: 2 carrots, 2 turnips, 1 small marrow,1 leek (or onion), 1 potato,1
stick celery, 1 clove garlic, 20 g butter, salt pepper, 1 litre water, 2 sprigs parsley

Method of cooking:

1. Peel and wash all the vegetables, slice them.
2. Melt the butter in a saucepan and add the vegetables.
3. Cook for 4 to 5 minutes on a low heat, stirring continuously.

4. Add salt and pepper and pour in 1 litre of very hot water. Bring to the boil and
simmer for 25 minutes.

5. Chop the parsley in the mill and sprinkle over soup just before serving.

6. Add a spoon of fresh cream.

4. PacckaxuTte o cebe, HCTIONB3Ys JaHHBIH IJIaH.

. Name, middle name, surname;
. Year, date, month and place of birth;
. Home address, telephone, the nearest metro station;
. Year and place of finishing school;
. Your family; Your hobby;
. Your present occupation;
. Your favorite subjects;
. What you are going to become;
9. Duties of a technologist in the field of public catering; Your practice in
the restaurant;
10.Plans for your future (high education or work).

0O NOoO O WDN B

buner Ne 10
1. PacckaxkuTe, Kak Bbl IPOBOJIUTE JTOCYT.
2. Cocranenne nuanora «Ilokynarens u nmpojasen otaena «Cnenumy.



3.IlepeBecTu penenT C AHTITUNCKOTO sA3bIKa HA PYCCKUN A3BIK.

Charlotte

INGREDIENTS: 3 eggs, 1 cup sugar, 1 cup flour, 3 apples.

Method of cooking:

Wash and dry apples then cut each one into 4 wedges, core and slice.
Set aside. In a large bowl mix thoroughly flour, sugar, and three eggs.
Line baking form with parchment, grease to prevent sticking. Put
apples in the form then pour batter. Bake at 180 degrees Celsius for 35-
40 minutes till brown and wooden pick inserted comes out clean.

4.Pacckaxure o ceOe, UCTOJIb3Ysl IaHHbBIN TUIaH.

. Name, middle name, surname;
. Year, date, month and place of birth;
. Home address, telephone, the nearest metro station;
. Year and place of finishing school;
. Your family; Your hobby;
. 'Your present occupation;
. Your favorite subjects;
. What you are going to become;
9. Duties of a technologist in the field of public catering; Your practice in
the restaurant;
10.Plans for your future (high education or work).

0o NOo O B WD -

buser Ne 11

1. Hwuanor Ha Temy: «Fruit salad”.
2. becena Ha temy «Ilouemy s BeiOpan MIIT»
3. IlepeBecTu peLENT C AHTIUUCKOTO SI3bIKA HA PYCCKUM SI3BIK.



Chicken soup with apple.

Ingredients:

450 g of chicken breast, 1 green apple, 1 liter of chicken broth, 2 carrots, 2
stalks (steams) of celery, 2 onions, 60 g of rice, 250 ml of cream (10%), 1 tsp
of corn flour, 2 tbsp of water, 30 g of butter, 1 tbsp of olive oil, 2 tsp of
chopped Chinese parsley (coriander), black ground (milled) pepper, salt.

Method of cooking: 1.Peel the apple and take out the core and seeds. Grate
carrots and chop onion and celery.

2.Cube the apple and the chicken. Warm butter and olive oil together in a
saucepan (pan, pot) and put cubes of apple and chicken there. Fry over
medium heat until meat is “golden”.

3.Pour broth in a pot. Add rice, carrots, celery and onions and stew (boil) over
low heat for 20 minutes.

4.Mix flour with water and lemon zest (peel) and add it in the soup.

5.Stew (boil) until thick and stir regularly. Pour cream, add salt and pepper
and season with greens (herbs). Warm it but not boil and take off the heat.

6.Good appetite! ( Enjoy your meal!)

4. PacckaxuTte o ce0e, UCIIOJIb3Ys JaHHBIH MJIaH.

. Name, middle name, surname;

. Year, date, month and place of birth;

. Home address, telephone, the nearest metro station;
. Year and place of finishing school,

. Your family; Your hobby;

. Your present occupation;

. Your favorite subjects;

. What you are going to become;

0O NO Ol WwDN k-



9. Duties of a technologist in the field of public catering; Your practice in

the restaurant;
10.Plans for your future (high education or work)

buner Ne 12
1. becena na remy «Ilouemy st Be1Opasr MIIT»
2. Cocrasnenne nuanora «llokynarens v rmpoaaBeln MSICHOTO OTAEIA»
3.IlepeBecTr penent ¢ aHTIIMKUCKOTO SA3bIKA HA PYCCKUM SI3BIK.

English Walnut Date Cake
INGREDIENTS:

2 pounds dates, pitted and chopped

2 pounds English walnuts, coarsely chopped
1 cup white sugar

1 tablespoon baking powder

1 1/4 cups all-purpose flour

4 egg yolks

4 egg whites.

Method of cooking:
Preheat oven to 300 degrees F (150 degrees C). Grease and flour a 10 inch tube pan.

In a large bowl, combine dates, walnuts, sugar, baking powder and flour. Stir in egg
yolks. In a large glass or metal mixing bowl, beat egg whites until stiff peaks form.
Fold the whites into the fruit/nut mixture until no streaks remain. Spoon into

prepared pan.

Bake in the preheated oven for 90 minutes. Let cool in pan for 10 minutes, then turn
out onto a wire rack and cool completely.

4. PacckaxuTte o ce0e, UCTIONb3Ys JJAaHHBIH TJIaH.

1. Name, middle name, surname;

2. Year, date, month and place of birth;

3. Home address, telephone, the nearest metro station;
4. Year and place of finishing school;



5. Your family; Your hobby;

6. Your present occupation;

7. Your favorite subjects;

8. What you are going to become;

9. Duties of a technologist in the field of public catering; Your practice in
the restaurant;

10.Plans for your future (high education or work)

bunet Ne 13

1. CocraBnenue quanora «Ilokymnarenb v npojaBer] MOJIOYHOTO OTACIIAY.
2. Pacckaxute 00 ynorpebiienuun Passive Voice u mpuBeanTe IpuMephI ¢
UCIIOJIb30BaHUEM MTPO(PECCHOHANIBHBIX IJ1aroJioB

3.IlepeBecTu penenT C AaHTITUHUCKOTO A3bIKA HA PYCCKUMN A3BIK.

Cornish Finnish Michigan Pasties
INGREDIENTS:
1/2 cups all-purpose flour
1 cup shortening

1 1/4 cups ice water

1 teaspoon salt

5 1/2 cups thinly sliced potatoes
2 carrots, shredded

1 onions

1/2 cup diced rutabaga

1 1/2 pounds lean ground beef
1/2 pound lean ground pork

1 tablespoon salt

1 teaspoon ground black pepper
1 1/2 teaspoons monosodium glutamate (MSG)
1/2 cup hot water

1 cube beef bouillon

Method of cooking:

Whisk together flour and salt in a large bowl. Cut shortening. Make a well in the
center of the mixture, and quickly stir in ice cold water. Form dough into a ball. Set
aside.



Dissolve the bouillon cube in the hot water. Combine uncooked vegetables,
uncooked meats, salt, pepper, monosodium glutamate, and bouillon.

Roll out pastry dough into 6 x 8 inch rectangles. Place about 1 1/2 cups of filling in
the center of each rectangle. Bring 6 inch sides together, and seal. Cut a slit in the top
of each pasty. Place on dull, not black, baking pans.

Bake at 425 degrees F (220 degrees C) for 45 minutes.

4. Pacckaxute o 0666, HCIIOJIB3Y I[aHHBIﬁ IJ1aH.

. Name, middle name, surname;
. Year, date, month and place of birth;
. Home address, telephone, the nearest metro station;
. Year and place of finishing school;
. Your family; Your hobby;
. 'Your present occupation;
. Your favorite subjects;
. What you are going to become;
9. Duties of a technologist in the field of public catering; Your practice in
the restaurant;
10.Plans for your future (high education or work)

O NO O WDN P

busnier Ne 14

1. ®pyxrtsl u sroasl. CocraBnenue auanora «[lokynarens u nponasen
(GpPYKTOBOTO OT/EAY.

2. Pacckaxure 0 cBOMX MPOQPECCHOHATBHBIX IIAHAX

3. IlepeBecTu peLENT ¢ aHIIMICKOTO SI3bIKA HA PYCCKUU A3BIK.

Sky High Yorkshire Pudding
INGREDIENTS:

4 eggs

2 cups all-purpose flour
2 cups milk

1/4 cup vegetable oil

Method of cooking:

Preheat the oven to 450 degrees F (230 degrees C).



In a large bowl, whisk together the eggs and milk until well blended. Whisk in the
flour one cup at a time until frothy and well blended. Set aside.

Distribute the oil equally among 12 muffin cups, a little over a teaspoon per cup.
Place in the oven for 5 to 10 minutes, until smoking. Remove from the oven and
quickly ladle about 1/4 cup of batter into each cup.

Bake for 30 to 35 minutes in the preheated oven. Serve immediately. | turn my oven
off and leave the door partially open with the yokes inside to keep them from
deflating while waiting for everyone to ask for seconds.

4. Pacckaxxute 0 cebe, UCTIONb3Ysl TaHHBIH IJ1aH.

. Name, middle name, surname;
. Year, date, month and place of birth;
. Home address, telephone, the nearest metro station;
. Year and place of finishing school;
. Your family; your hobby;
. Your present occupation;
. 'Your favorite subjects;
. What you are going to become;
9. Duties of a technologist in the field of public catering; Your practice in
the restaurant;
10.Plans for your future (high education or work)

0 NOoO OB WDN -

buner Ne 15

1. becena Ha Temy « 110010 TOTOBUTHY
2. Cocranenue auanora «llokymnarens v npogaBen MOJIOYHOTO OTIEIIA.
3. IlepeBecTyr penenT ¢ aHIIIMHUCKOTO S3bIKa HA PYCCKUUN A3BIK.

English Muffin Bread
INGREDIENTS:

2 cups milk

1/2 cup water

2 tablespoons cornmeal
6 cups bread flour

1 tablespoon white sugar
2 teaspoons salt



1/4 teaspoon baking soda

Method of cooking:

Warm the milk and water in a small saucepan until very warm (125 degrees F/50
degrees C). Lightly grease two 8x4 inch loaf pans; sprinkle cornmeal inside pans.

In a large bowl, mix together 3 cups flour, yeast, sugar, salt and soda. Stir milk into
the flour mixture; beat well. Stir in the remaining flour, 1 cup at a time, until a stiff
batter is formed. Spoon batter into prepared pans. Cover and let rise in a warm place
for until nearly doubled in size, about 45 minutes. Meanwhile, preheat oven to 400
degrees F (200 degrees C).

Bake in preheated oven until golden brown, about 25 minutes. Remove from pans
immediately and cool.

4. PacckaxuTte o ce0e, UCII0JIb3Ys JaHHBIH MJIaH.

. Name, middle name, surname;
. Year, date, month and place of birth;
. Home address, telephone, the nearest metro station;
. Year and place of finishing school;
. Your family; Your hobby;
. 'Your present occupation;
. Your favorite subjects;
. What you are going to become;
9. Duties of a technologist in the field of public catering; Your practice in
the restaurant;
10.Plans for your future (high education or work)

0 NOoO OB WD -






4. Ucnosb3oBaHHas JuTeparypa u UHTepHeT-pecypcesl.
OcCHOBHBIE HCTOYHUKH

. Ilep6axosa H.W. AHramiickuii sI3pIK AJIs1 CHEIHATUCTOB c(hephl 0OIIECTBEHHOTO
NUTaHUS: yaeOHOE MTOCOOUE I CTYJCHTOB YUPEKICHUIM CPETHETO
npodeccuoHanbHOro oOpazoBanus. — M.: 3narenbckuii ieHTp «Akagemus», 2018.
. lep6akosa H.M. AHrnuiickuii sI3pIK 715 CIIEIIUATUCTOB c(epbl 00IIECTBEHHOTO
nutanus: yaeonuk as crya. CI1O — 9 uzn., crep. — M.:M3a.neHTp «AkameMusy,
2020. - 320 c.

l[OHO.]IHI/ITe.]'IbeIe HCTOYHHKMH:

1. Tumodees B.I'., Bunbaep A.b., Konecnukosa N.JI. u ap. YueOHUK aHTIHIICKOTO
sa3pika g 10 kimacca (6a3zoBbiit ypoBenb) / mon pea. B.I'. TumodeeBa. — M.:
N3patensckuil neHTp «Axagemus», 2020.

2. Mrwounep B.K. Aurno-pycckuit u pyccko-anrmuiickuii. — M.: Jkemo, 2020.

3. Oceukun B.B., PomanoBa W.A. Awnmo-pycckuii y4eOHbIH cloBapb IO

ASKOHOMUKE U Ou3Hecy. — M.: @enukc, 2020.

4. Jleruenko B.B. Anrnumiickuii si3bik: yueOHuk mist CITIO. — Mocksa, FOpaiir,
2020r.

5. KyspmenkoBa 1O.b. Anrmmiickuil si3pik: yueOHMK W npaktukym s CIIO. —
Mocksa, FOpaiit, 2020r.

Bba3oBbie KypchI

1. BopobOwseBa C. A. JlenoBoi aHTIMUCKUAN SI3BIK JUIS PECTOPAHHOTO Om3Heca/
C.A.Bopobnesa M.: dunomatuc, 2006.-272c.(Cepust «Englishy).

2. TomuupHCKUN M.b. ['pammarrka: COOpHUK yIpaXHEHUH, -
10.B.TI"'omumuHCKui -6-¢ u3a.,- CI16.:Kapo,2008.-544c¢.-(Cepust « AHTIIMACKUIT
SI3BIK JIJTSL ITKOJTBHUKOB ).

3. Arabeksa W.IL.AHTIUicKUiA s3Ik 1711 OOCTY)KHBAIOIIETO TEepPCOHANa
:yuebHoe rocodbue, U. I1. Aradeksn -M.:TK Benbu, uznarensctBo IIpocrexr,
2006-248c.

4. Mazypuna O.b. JlenoBodt WHOCTpaHHBIA SI3bIK 11 chephl OpraHU3aluu

OOIIIECTBEHHOTO TUTAHUS: Y4EOHO-METOJUYECKOE TOCOOME i CTYACHTOB
cuctemsbl CI1O/ O.b.Mazypuna-M.6HIT AI10,2009.-92c.

s mpenogaBareJiei


http://www.ozon.ru/context/detail/id/3572057/#persons%23persons
http://www.ozon.ru/context/detail/id/857671/
http://www.ozon.ru/context/detail/id/3787392/#persons%23persons

. @enepanbHblil 3ak0H Poccuiickoit deneparuu ot 29 gexadps 2012 r. Ne 273-03 «O06
oOpazoBanuu B Poccutickoit denepamminy.
. IIpukaz MunoOpHayku Poccun ot 17 mas 2012 r. Ne 413 «O6 yTBepxkaeHuH
benepalibHOrO roCcyJapCTBEHHOTO 00pa30BaTEILHOTO CTaHAapTa CPEAHETO (TIOTHOTO)
o01iero o0pa3oBaHMs.
. IIpukaz MunoOpuaykun Poccunm ot 29 nekadbps 2014 r. Ne 1645 «O BHeceHuu
M3MEHEHUH B npuka3 MuHucrepcTBa oOpazoBaHus U Hayku Poccuiickoil @enepanun
or 17 mas 2012 r. Ne 413 “O06 yrBepxkaeHnu (emeparbHOTO TOCYIapCTBEHHOTO
00pa3oBaTEILHOIO CTaHAApTa CpeHEero (IMOJHOT0) 0011Iero 00pa3oBaHus ».
. I[ucemo [lemapTameHTa rocyapCTBEHHOU MOJUTHKU B cdepe MOATOTOBKH paboumx
kagpoB u IO MwunoOpnayku Poccuum ot 17 wmapra 2015 1. No 06-259
«PexoMeHganMu Mo OpraHU3alMM IOJY4YEHHs CpeAHEero oobmiero oOpa3oBaHUs B
npenesax OCBOEHUs 00pa3OBATENbHBIX MPOrpaMM CpPEIHEro MPOPECCHOHAIBHOIO
oOpa3zoBaHusl Ha 0a3e OCHOBHOIO OOmHIEro 0Opa3oBaHUsl C Y4YETOM TpeOOBaHUMN
(denepalibHBIX TOCYAApCTBEHHBIX OO0OpPAa30BaTENbHBIX CTAHJIAPTOB U TMOJy4aeMOn
npoeccuu WM CHeUaTbHOCTH CPEIHEro IPO(ECCUOHATIBHOTO 00Pa30BaAHUY.
. I'anbckoBa H. JI., T'es H. W. Teopuss oOydeHHs] HHOCTPAHHBIM SI3BbIKAM.
JIMHTBOAMIAKTHKA U MeToanKka. — M., 2014.
. I'opnosa H.A. Meroanka oOy4eHHs] ”THOCTPAaHHOMY A3BIKY: B 2 4. — M., 2013.
. 3yooB A.B, 3yboBa .M. UH(dopmManmoHHbIE TEXHOJOTHMH B JUHIBUCTHUKE. — M.,
2012.
. Jlapuna T.B. OCHOBBI MEXKYIBTYPHOU KOMMYHUKaLuU. - M., 2015
. lyxkun A.H., ®ponosa [''M. MeTtoanka npenogaBaHusi WHOCTPAHHBIX SI3BIKOB. —
M., 2015.

HNuTepHer- pecypcsbl

OOyuaroiue Matepuaibl

www.macmillanenglish.com - unTepHET-pecypc ¢ mpakTH4YecKMMU MaTepHaIaMu
it (OpPMUPOBAHMSI M COBEPUICHCTBOBAHHMS BCEX BHUJIO-PEYEBBIX YMEHHUU U
HaBBIKOB.

www.bbc.co.uk/worldservice/learningenglish
www.britishcouncil.org/learning-elt-resources.htm
www.handoutsonline.com

www.enlish-to-go.com (for teachers and students)
www.bbc.co.uk/videonation (authentic video clips on a variety of topics)

www.icons.org.uk


http://mail.rambler.ru/mail/redirect.cgi?url=http%3A%2F%2Fwww.macmillanenglish.com;href=1
http://www.bbc.co.uk/worldservice/learningenglish
http://www.bbc.co.uk/worldservice/learningenglish
http://www.britishcouncil.org/learning-elt-resources.htm
http://www.britishcouncil.org/learning-elt-resources.htm
http://www.handoutsonline.com/
http://www.handoutsonline.com/
http://www.enlish-to-go.com/
http://www.bbc.co.uk/videonation
http://www.icons.org.uk/
http://www.icons.org.uk/

MCTOI[I/I‘ICCKI/IC MaTcpualibl
www.prosv.ru/umk/sportlight Teacher’s Portfolio
www.standart.edu.ru

www.internet-school.ru
www.onestopenglish.com -

www.macmillan.ru.

www.hltmag.co.uk (articles on methodology)

www.iatefl.org (International Association of Teachers of English as a Foreign
Language)

www.developingteachers.com (lesson plans, tips, articles and more)
www.etprofessional.com (reviews, practical ideas and resources)
www.longman.com

www.oup.com/elt/naturalenglish

www.oup.com/elt/englishfile

www.oup.com/elt/wordskills
www.bntishcouncil.org/learnenglish.htm
www.teachingenglish.org.uk

www.bbc.co.uk/skillswise N/

www.bbclearningenglish.com
www.cambridgeenglishonline.com

www.teachitworld.com

www.teachers-pet.org

www.coilins.co.uk/corpus

www.flo-joe.com


http://www.prosv.ru/umk/sportlight
http://www.standart.edu.ru/
http://mail.rambler.ru/mail/redirect.cgi?url=http%3A%2F%2Fwww.onestopenglish.com;href=1
http://mail.rambler.ru/mail/redirect.cgi?url=http%3A%2F%2Fwww.macmillan.ru;href=1
http://www.hltmag.co.uk/
http://www.iatefl.org/
http://www.developingteachers.com/
http://www.etprofessional.com/
http://www.longman.com/
http://www.longman.com/
http://www.oup.com/elt/naturalenglish
http://www.oup.com/elt/naturalenglish
http://www.oup.com/elt/englishfile
http://www.oup.com/elt/englishfile
http://www.oup.com/elt/wordskills
http://www.oup.com/elt/wordskills
http://www.bntishcouncii.org/learnenglish.htm
http://www.teachingenglish.org.uk/
http://www.teachingenglish.org.uk/
http://www.bbc.co.uk/skillswise%20n/
http://www.bbc.co.uk/skillswise%20n/
http://www.bbclearningenglish.com/
http://www.cambridgeenglishonline.com/
http://www.teachitworld.com/
http://www.teachers-pet.org/
http://www.coilins.co.uk/corpus
http://www.flo-joe.com/
http://www.flo-joe.com/
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