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1. ITacnmopT poHIa OLIEHOUYHBIX CPEICTB

@onp oueHouHbIX cpenacts (manee - @OC) mpeaHa3HAYeH Uil KOHTPOJIA M OIEHKH 00pa30BaTEeNbHBIX
JTOCTIKEHUI 00y4aronIuxcsi, OCBOMBIIMX padouyto mporpammy yuebnoit mauctmrmianasl  CIN.02 MHOCTpaHHBIH
SI3BIK.

@OC BKIIOYAET KOHTPOJIBHBIE MaTepHalibl Ul MPOBEACHUS TEKYIIErO0 KOHTPOJISI M IPOMEXYTOUHOMN
arrecranuu B opMe T PepeHIIMPOBAHHOTO 3a4ETA.

®OC pa3paboran Ha OCHOBaHUHU padodeii mporpamMmbl yaeOHoU muctumuinabl CI'.02 MHOCTpaHHBIN S3BIK
(AHTIHHACKUIA S3BIK).

OHCHKa KadyeCTBa MOATOTOBKH 06yqa}0m1/1xcsi OCYHICCTBJIACTCA B IBYX OCHOBHBIX HAIIPABJICHUAX: OLICHKA
YPOBHA OCBOCHHA y‘-I€6HBIX JHUCIHUIIIIMH, OLICHKAa KOMHGTGHHI/Iﬁ 06yqa}01111/1xcs{.

KonTpoanpyembie KOMIETEHIINH:

OK 1 BoiObupate cnocoObl pelieHus 3agad  MpoPEecCHOHAIBHON JAeATeIbHOCTH
IPUMEHHUTENBHO K PA3JIMUYHBIM KOHTEKCTaM.
OK 2 Hcnons30BaTh COBPEMEHHBIE CPEACTBA IOMCKA, aHANM3a W WHTEPIPETALNHU

nHpopManud ¥ UMHGOPMAIMOHHBIE TEXHOJOTMM JJIs  BBIIOJHEHUS  3a/1a4
poheCCHOHAIBHON JISATEITbHOCTH.

OK3 [InanupoBaTh W peanu3oOBbIBaTh COOCTBEHHOE IMpodeccHoHaNbHOE U
JUYHOCTHOE pa3BUTHUE, NMPEATNPUHUMATENBCKYIO JESITENbHOCTh B MPOQecCHOHAIBHON
cdepe, UCTIOTB30BATh 3HAHUS 10 (PMHAHCOBOM IPAMOTHOCTHU B PA3IMUHBIX KU3HEHHBIX

CUTYaLUsX.

OK 4 D¢ (heKTHBHO B3aUMOJICHCTBOBATh M pab0OTaTh B KOJUICKTUBE M KOMaH/C.

OK 5 OcyliecTBIATh YCTHYIO M MIUCBbMEHHYI0 KOMMYHUKAIMIO HA TOCYIapCTBEHHOM
s3pike Poccuiickoit deneparuu ¢ yaeToM 0COOCHHOCTEN COMAIBHOTO U KYJIBTYPHOTO
KOHTEKCTA.

OK 6 [IposBAsATE TrpaXAaHCKO-IATPUOTUYECKYID TO3UILHI0, JEMOHCTPHUPOBATH

OCO3HAaHHOE MOBE/ICHNE HAa OCHOBE TPAJAMIIMOHHBIX OOIIEUeIOBEYECKUX LIEHHOCTEMH, B
TOM 4YHCI€ C YYETOM TapMOHHU3ALUUA MEXKHAIMOHATIBHBIX U MEXKPEIUTHO3HBIX
OTHOIICHU, IPUMEHSATh CTaHJAaPThl aHTUKOPPYIIIMOHHOTO TIOBE/ICHUSI.

OK 7 ConeiicTBOBaTh COXPAaHEHHIO OKPYIKAIOIIEH Cpeipl, pecypcocOepekeHuto,
MPUMEHSTH 3HaHUS 00 U3MEHEHUU KJIMMaTa, PUHIUIBI OepexIINBOr0 MPOU3BOJICTRA,
3¢ deKTUBHO JeCTBOBATH B UYPE3BbIYAMHBIX CUTYALIUSX.

OK 9 [Tonp30BaThbcs MPOGECCHOHATBPHOM AOKYMEHTAIMEeH Ha TOCYJIapCTBEHHOM H
WHOCTPAHHBIX SI3bIKAX.

KOHTpOJ’II/IpyeMHe SHAaHUA U YMCHUA:

YMCTh: O6H_[aTLC$[ (YCTHO u HI/ICBMCHHO) Ha HHOCTPAHHOM A3BIKC HA HpO(l)eCCI/IOHaHBHBIe N ITIOBCCOIHCBHBIC TCMBI,
NEepeBOAUTDH (CO CJ'IOBapeM) HHOCTPAHHBIC TCKCThI HpO(I)eCCHOHaHLHOﬁ HAIlpaBJICHHOCTH; CAMOCTOSATCIILHO
COBCPHICHCTBOBATH YCTHYIO U TIMCbMCHHYIO PC€Ub, ITOIIOJIHATD CJ'IOB&pHHI’I 3ariac;

3Hath: Jekcuueckuil (1200-1400 nexcuyeckux €IWHUI]) U TpaMMaTHUYeCKUd MUHHMYM, HEOOXOIMUMBIN s
YTEeHUsI U TIepeBoia (CO CIOBapeM) HHOCTPAHHBIX TEKCTOB MPOheCCHOHATBHON HAPaBIEHHOCTH

cDOpMEl HpOMC)I(yTO‘-IHOfI aTTeCTaliu OCBOCHU A yqeGHoﬁ JUCIHUIIIMHBI - 3K3aMCH



Hepeqeﬂb OLCHOYHBIX CPEACTB 110 pa3daejiaM paﬁoqeifl NnmporpaMmmabl yqeﬁﬂoii AUCHUILVIMHBI IJIS1 TEKYyHI€ro

KOHTPOJI4, HpOMe)KyTO‘lHOﬁ aTTeCTalluv

Kon xonTponupy

OLeHOYHOE CPEeJICTBO

Pa3nensl (Tembl) MOl KOMIIETEH Texkymui KOHTPOJIb IIpomexyrounas
JUCIUTLTAHBI iy (11 ee gacTH) aTTecTanus
Pazpen 1. OK 1 CobecenoBanue
Mos CHeUHATLHOCTD. | o o 3amanust s
Cdepa Oyayuiei OK 3 CaMOCTOSITEJIbHOU padOThI
NeATEeJbHOCTH OK 4 KonTponpHas padora
1.1 Most Oymyras OK 5 PaGouas Tetpanap
CHEIMAILHOCTH
. | OK6
1.2 Cdepa Oymymei OK 7
NEeSITEIIbHOCTH - PECTOPaH OK 9
Pa3zgen 2. OK 1 3amaHus s
Kyxuu napomoB mmpa 2.1. | OK 2 CaMOCTOSITENIbHON pabOThI
[Turauue B CIIA u| OK3 CobecenoBanue
BenukoOpuranuu OK 4 KonTtponbnas padota
2.2. ITuranue B Poccun OK 5 Pabouas TeTpanap
2.3. KyxHu HapoJ0B MUpa OK 6
OK 7
OK 9
Pa3znea 3. OK 1 CobecenoBanue
IIpurorosJ/ieHune muiu. | OK 2 Samanud i
310poBoe NUTaHUE OK 3 CaMOCTOSITEIbHON PabOThI
3.1. IlpoxaykTel mutanus u ux | OK 4 KonTtponbhas padota
o0paboTka OK 5 PaGouas terpaan
3.2. 310poBOE MUTAHKE OK 6
OK 7
OK9
Pazgen 4. O0ciy:kuBanue OK 1 Samanud s
4.1. MeHnto OK 2 CaMOCTOSITEIBHOU pabOThI
4.2. CepBHUpOBKa CTOJIA OK 3 CobecenoBanue
4.3. Ctunu o6cmy>KuBaHus OK 4 Kontponbnas pabota
OK 5 Pabouas TeTpanp
OK 6
OK 7
OK9
OK 1 CobecenoBanue
Pasnex 5. OK 2 3agaHud ad
[enoBasi moe3aka 3a pyoex. .
OK 3 CaMOCTOSTENILHOM paboThI
Crpana u3y4aemMoro sizbika
5111 OK 4 Kontponbnas pabota
.1. TlogroToBka K moe3nke
OK 5 Pecdepar
5.2. KomanaupoBka B cTpaHy OK 6
M3y4aeMOoro sI3bIKa OK 7
OK9
Pa3nen 6. OK1 CobecenoBanue
YcrpoiicTBo Ha padoTy OK 2 3ananus ams
6.1. YcrpoiicTBo Ha paboTy OK 3 CaMOCTOSITENIbHON PaboOTHI
OK 4 KonrtponsHas pabora
OK 5 PaGouas Terpanp

OK 6




OK7
OK9

DK3aMeH

Marepuaisl 1uist
JK3aMeHa




2. OueHka ocBoeHHsI Kypca

Hpe,[[MeTOM OICHKK OCBOCHMHA y‘-Ie6H01>i JUCHUIIIIMHBI  ABJIAIOTCA O6H_II/IC n HpO(bCCCI/IOHaJ'IBHBIC

KOMIICTCHI WU, YMCHUS, SHAHU.

CoOTHOIICHUE TUIIOB 3alaHus U KPUTCPUCB OLICHKU ITPEACTABJICHO B Ta6J'II/II_IC

Ne Tun (Bux) 3anaHus Kputepun oneHkun

1 TecTsl Tabmuua 1. HIkana oueHky 06pazoBaTeIbHBIX
JOCTHKECHUHN

2 Y CTHBIE OTBETHI Tabnuna 2. Kputepuu 1 HOpMbI OLIEHKH 3aJaHUil 110
YCTHOM ¥ IMCBbMEHHOMN peYy, YTEHUIO U IIEPEBOY
TEKCTa

3 [TpakTudeckas pabota Brinonnenue ne menee 80% - mosokuTeNbHAS OLIEHKA

4 [IpoBepka KOHCIIEKTOB, pedepaTos, CooTBeTcTBHE cofepKaHNs PadOTHI 3asABICHHON TEME;

TBOPYECKUX paboT, Mpe3eHTaNHA npaBuiIaM opopMIICHUS PabOThI

[IIxana oreHkn 00pa30BaTEIbHBIX TOCTIKEHHUH (JIEKCUYECKUX U TPAMMATHYECKUX TECTOB)

OreHka ypoBHS MOATOTOBKH

[IpoueHT pe3ynbTaTUBHOCTH
(IpaBUIIBHBIX OTBETOB)

0amt (oTMeTKa)

BepOaNIbHBIN aHAJIOT

90 + 100 ) OTJIMYHO

89 + 80 4 XOpOIIIO

79 =70 3 YJIOBJICTBOPUTEIIHHO
menee 70 2 HEYJIOBJICTBOPUTEIHHO

Tabmuna 1



Tabnuua 2

Kpurepun u HOpMBI OLIEHKH 3a1aHUI 110 YCTHOU pedHt

«5»

3a rIIy00KO€ U MOJIHOE OBJIa/ICHHE CO/Iep)KaHeM Y4eOHOT0 MaTepualia, B KOTOPOM 00yJaromuecs
JIETKO OpPHUEHTUPYIOTCS, 3a YMEHHE CBS3BIBATh TCOPHIO C MPAKTUKOH, BBICKA3BIBATH U
00OCHOBBIBAaTh CBOM CYxjeHHsA. OTiW4YHAs OTMETKA IMpPEeIrojiaraeT IpaMOTHOE, JIOTHYECKOE

M3JI0KCHUEC OTBCTA

«4y

eClii  OOYYaroIMiCsT  TIOJTHO

OPHEHTUPYETCS B M3YYEHHOM MaTepHalie, FPaMOTHO M3JIaraeT OTBET, HO COJIepKaHue, ¢opma

OCBOMIJI

Marcepuaj, BJIaACCT

OTBE€Ta UMCIOT OTACIIBHBIC HCAOCTATKH

HOHSTUNHBIM

anmaparom,

«3»

ecnu oOydwaroluiics oOHapyKMBAeT 3HAHWE W TOHUMAHWE OCHOBHBIX TMOJIOKEHUN Y4EOHOTO
MaTepuaga, HO H3JIaraeT €ro HEIMOJIHO, HENOCJelI0BaTeNIbHO, JIOMYCKAaeT HETOYHOCTH B
OTpe/IeTICHUH TTOHATHH, HE YMEeT JJOKa3aTelIbHO 00OCHOBBIBATH CBOU CYXKJIEHUS

«2»

ecii 00y4aroIMiicss UMEeT pa3po3HEHHbIE, 0€CCUCTEMHbBIC 3HAHUS, HE YMEET BBIJICTSATh TJIaBHOE
YU BTOPOCTEIMEHHOE, JOMYCKAeT OMMOKH B ONPEACIICHUH TMOHSATHUN, MCKAXAIOUIUE WX CMBICIH,

0ecCropsI04YHO U HEYBEPSHHO U3JIaraeT MaTepHall

«1»

3a ITOJIHOC HE3HAHHEC U HCIIOHUMAHUE yqe6Horo Marcpurajia uJik OTKa3 OTBCYATh

bamner

«5»

«4y»

«3»

«2»

Kpurepun 1 HOpMBI OIIEHKH 3a/IaHU 110 TUCEMEHHOM pedn

KOMMYHI/IKaTI/IBHaH 3agada

KomMyHukaTuBHast
pelieHa,
MOTPEIIHOCTH
Co0Jro1eHbI
odopmIleHUs TEKCTa

3agayda
SI3bIKOBBIE
OTCYTCTBYIOT.
npaBuIia

KommyHukaTuBHas 3agayda
pelieHa, HEeMHOTrOYHCIIEHHBIE
SI3BIKOBBIE  MOTPEIIHOCTH HE
MPEMsITCTBYIOT ~ MOHUMAaHUIO
tekcra. CoOnmoJeHbl MpaBuiIa
odopmIleHUs TEKCTa

KoMmMyHUKaTHBHAS 3aja4a
pelieHa, HO  JIGKCHYECKHE
MOTPEUTHOCTH — TPENSATCTBYIOT
MMOHUMAHHUIO. CoOuro1eHBI
OCHOBHBIE npaBuia
odopMIIeHHUs TEKCTa

KoMmMyHHKaTHBHAS 3aja4a
pemieHa, HO  JIGKCHYECKHE
MOTPEITHOCTH  MPETMSTCTBYIOT
NOHUMaHWI  Tekcra.  He
COOJTIOICHBI npaBuiIa
odopmIIeHHUs TEKCTa

Jlekcnka

VYyamuiicss  mokasajg — 3HaHUE
3amaca JIEKCHKM [0 TeME H
YCHENTHO HCIONB30Bal €€ ¢
y4€TOM HOPM  HHOCTPAHHOT'O
SI3BIKA

VYyamuiics  mokasajg — 3HaHUE
3amaca JEKCHMKH II0 TEME H
YCHENIHO HCIONB30Bal €€ ¢
y4eTOM HOPM  HMHOCTPAHHOTO
SI3BIKA.

Yyammuiicst HCIIOJIH30BAall

JOCTaTOYHBIH OOBEM  JIEKCHKH,
JIONyCKasl OTAEIbHbIE HETOUHOCTH
B YNOTpeOJIEHUH CIIOB  WJIH
OTpaHWYEHHBIA 3amac CJOB, HO
3GPEeKTUBHO M NPaBUIBHO, C

YYETOM  HOPM  HHOCTPAHHOIO
SI3BIKA
Yuammniics HCIOJb30BaI

OFpaHquHHLIﬁ 3amac CJOB, HE€
CO6HIOI[a$I HOPMbI MHOCTPAHHOI'O
SA3bIKA.

Opdorpadus

Her opdorpapuyeckux
omunooK. HNmeromuecs
HETOYHOCTH HE MEIIaloT

IIOHHUMAaHUIO TEKCTA.

[Toutn HET
opdorpapudeckux OmmooK.
Hmeromuecss HETOYHOCTH HE

MEIIA0T MOHUMaHHIO
TEKCTA.

Jomnyctumo HECKOJIBKO
opdorpaduyeckux OmuOOK,
KOTOpBIE HE 3aTpyIHSIOT

IIOHHUMAHHEC TCKCTa

HIMeroTcst MHOTOYHCIICH HbIC
opdorpadudeckre OmMOKH,
HEKOTOpPbIE U3 HUX MOTYT
NPUBONUTH K HETIOHUMAHHUIO
TEKCTa



«1» KommyHnukaTuBHas 3amaya He | Yuammiics He cMmor mnpaBuibHO |[IpaBuna opdorpadum He

pemeHa. He  coOumroneHbl | HCIIONB30BATh JIGKCUYECKUH 3ammac | COOM0Aat0TCs
OCHOBHBIC npaBuJia | JJIs1 BBIPAKCHHA CBOHUX MBICJIEN
odopmIIeHHUs TEKCTa WK He 00JaaeT HEOOXOIMMBIM

3armacoM CJIOB

Kpurepun 1 HOpMBI OLIEHKH 3aJaHUM 110 YTEHUIO U [IEPEBOLY

«5» Conepxkanne Tekcra (OCHOBHAS MBICIb, TJIaBHBIE (DaKThI) TOHATO. Bua TekcTa onpenenéH
«4» OcHoBHOE coziepKaHKe TEKCTa (OCHOBHAS MBICITb, TJIABHBIE (DAaKThI) TOHATO. BHJT TekcTa onpeesiéH.

3 BOJ'IBIHa?I qacCThb TCKCTa IIOHATA, SHAYUTCIBbHOC KOJINYCCTBO JICKCUKO 'FpaMMaTHqGCKHX
«3» .
HOFpeIHHOCTeI/I, HC OUCHb CYHICCTBGHHI)IX JUI TIOHUMAaHHUsS TEKCTa

5 IToHsTa MeHbIIAs 4YacThb TEKCTA, IIOHMMAHUE TEKCTAa OCIOKHEHO HE3HAaHUEM JIEKCUKO-
2» .
FpaMMaTI/I‘IGCKI/IX KOHCTI)YKIII/II/I

«1» TexkcT HE TOHAT

Kpurepun n HOpMBI OIIEHKH Ha SK3aMEHe

OueHKN «OTJIHYHO» 3aCIy’KHMBaeT 00ydaromuiics, 0OHapyKUBIINM BCECTOPOHHEE, CUCTEMATUYECKOE U
riy0oOKoe 3HaHHEe Y4eOHO-IIPOrpaMMHOI0 MaTepuasia, YMEHHE CBOOOJHO BBIMOJHATH MPAKTUUYECKOE 3a/laHue,
YCBOUBIINN 001mKe 1 mpodeccrnoHanbHbIe KoMIETeHITNH, cooTBeTcTBYOMMEe GI'OC, ycBOMBIINIA B3aUMOCBSI3b
OCHOBHBIX MOHATHM TeM M HMX 3HA4YEHHE ISl MpUOOpeTaeMoi CHEeNUaNbHOCTH, NPOSBUBLIMN TBOpPYECKHE
crocobHoctr. OOyuyaromuiicss OCBeIlaeT pa3Iu4Hble BOMNPOCHI MPOrPaMMHOIO MaTepuana, Jejaer
COJIep>KaTeNbHbIE BBIBOJBL, JAEMOHCTPUPYET 3HAaHUE CHENHMAIbHOM JHUTEepaTyphl B paMKax ydeOHOro
METOJIMYECKOT0 KOMILJIEKCA U IOTIOIHUTENbHBIX HCTOUHUKOB HH(OpMaLiK, B TOM uncie MIHTepHeT - pecypcoB.

Ha OILICHKY «XOPpOoIlo0» OLICHUBACTCA OTBET, CCIU o6yqafomm71<:}1 IIpru OTBCTEC MNPOACMOHCTPHUPOBAI
CUCTCMHBIC 3HAaHWA W YMCHUSA II0 IIOCTAaBJICHHBIM BOIIPOCaM. ConepmaHI/Ie BOIIpOCa HM3JI0KHJI CBA3HO,
I'paMOTHBIM A3BIKOM, PACKPBUI ITOCICAOBATCIIBHO CYTh HM3YUCHHOI'O Martepualia, JEMOHCTPHUPYS IHIPOYHOCTH
IIOJIYUCHHBIX 3HAaHUM H YMGHHﬁ, HO IIpHU OTBETEC ObUIH J0NYHI€HbI HE3HAYUTCIIbHBIC OI_HI/I6KI/I, HapyliajlaCb
MOCJICA0BATCIIBHOCTE M3JIOKCHHUA WJIIN OTCYTCTBOBAJIM HCKOTOPBIC HCCYIICCTBCHHBIC 3JICMCHTBI COACPIKAHUA
TEM.

OneHKH «yI0BJIETBOPUTEJIbHO» 3aCIyKUBAeT OOydYaromuiics, OOHapY>KUBIIUK 3HAHUS OCHOBHOTO
y4eOHO-TIPOrpaMMHOT0 MaTepuasa B o0beMe, HeoOX0UMOM Ui JAajibHelIIeld yueObl 1 IpeacTosAIel padboThl
M0 CIeUUaIbHOCTH/IPO(ECCHH, CIIPABISIONIMICS C BBIMOJIHEHUEM 3aJaHuil, MPEeIyCMOTPEHHBIX MPOrPaMMOH,
3HAKOMBIH C OCHOBHOI JUTEpaTypoi, PEKOMEHJOBAHHON MPOrpaMMoOii, HO, Y 0OydYaromerocss oOHapy>KEHBI
HETOYHOCTH B Pa3BEPHYTOM pACKPBITUM T[OHATUM, TEPMHUHOB, OINpPEAENEHUN, IUIaH OTBETa BBICTPOEH
HEIOCJEN0BATENbHO, B OTBETE JOMYIIEHBI TOTPEITHOCTH, UCIIPABIEHHBIE MOl PYKOBOJICTBOM ITPEMOIaBATEIIS.

OHCHKa «HEYTOBJETBOPUTECJIbHO>» BBICTABIIACTCA 06yqa10meMyc51, €CJIM B OTBCTC O6H3py>I(GHLI HpO6CJ’II>I
B 3HAHHAX OCHOBHOI'O qu6HO-HpOI‘paMMHOFO Marepuaia, HECAOCTATOUYHO PACKPBITBI IMOHATUSA, TCPMUHELI,
AOIYIICHBI TPUHIUIINAJIBHBIC OIIIMOKH B BBIITOJHEHHH MPaKTUYCCKUX 3aJIaHUM. OtBer COACPIKUT pAL CCPBEIHBIX
HETOYHOCTEeM. BEIBOIBI MMOBCPXHOCTHLI.

TEKYIIUNA KOHTPO.Ib

KOHTPOJIb COOPMHUPOBAHHOCTH YMEHUI ITIOMCKOBOI'O UTEHU S



Lenb: mpoBEepUTH yPOBEHb CHOPMHUPOBAHHOCTH YMEHHH CTYJICHTOB B YTCHUH € U3BJICUCHHEM HEOOXOIMMOM
uHpOpMaIUH.

[TpoaomKUTensHOCTh KOHTPOIBHOM paboThI: He Oosiee 20 MUHYT.
TexHOonoruss OUEHUBAHMUS: 3ajaHusl 10 YTEHMIO OLICHUBAIOTCS CIEAYIOUIUM 00pa3oM: 3a KaK.bli

MIPaBWJIBHBIN OTBET CTYJCHT mosrydaeT | 6amn. MakcumanbHOE KoarmdecTBo 6amioB — 11.

dopmMart KOHTPOJIILHOU PabOTHI:

Konnuectso
3anatue [IpoBepsiemble yMeHMs Tun 3ananus
BOIIPOCOB
UYreHnue ¢ u3BieyeHuEM 11 W3Bneuenune neooxonumoil | OTBETUTH HA BOIIPOCHI
HeoOxo Mol nHpopmanuu uH(popMaluu K TEKCTY

Answer the questions to the text: Eating out in Moscow

Some years ago there were only few canteens, cafes and restaurants where people could have lunch, dinner
or a snack in Moscow. Nowadays there are a lot of different places here where we can eat food at reasonable
price and take someone for lunch on business.

If you want to eat on the run, you should go to a fast-food restaurant: McDonalds, "Russian Bistro” or Pizza
Hut. They are very popular now. The first Russian-Canadian restaurant McDonald's was opened in 1990. The
service is quick: you enter the restaurant, come up to the counter, make your choice, pay the money, take the tray
with your dishes and occupy any vacant table. The menu card offers you single or double hamburgers,
cheeseburgers, fillet of fish, fried crisp potatoes. For a drink, you can order "Coca-Cola", "Fanta”, "Sprite", tea
or coffee.

If you are in a hurry, you can have a snack in a bar. There are many kinds of bars in Moscow: snack bars,
express bars, milk bars, beer bars. Besides, if you are hungry but have too little time for eating, you can take a
quick bite in a cafe "Russian Bistro™ or "Russian Bliny".

But if you seek the gastronomical experience of your life, you should visit "Yar" or "Metropol”. Many new
restaurants keep the old traditions of the Russian cuisine and hospitality. Each restaurant has its specialties of the
house.

In European, American and oriental restaurants of Moscow you can order international dishes although
each restaurant as a rule specializes in one of the national cuisines.

The French cuisine has had the leading role in Moscow homes and restaurants since Peter the Great's times. In
today's Moscow you can find a classical choice of French dishes at the art restaurant "Nostalgie". The restaurant
has a vast wine list and a sommelier to help you make the right choice.

Italian cuisine in Moscow is one of the most popular. Best Moscow restaurants, "Pizza Express" for example,
offer you a great choice of pasta with different sauces as well as many pizzas — Neapolitana, 4 Seasons,
Margarita.

North America cuisine is also very popular in Moscow. The main food for modern Americans and Canadians is
vegetables and fruit salads. Steak-house restaurants are proud of meat dishes. The leading dish here is American
steak.

If you are interested in the culinary arts of Indochina, you have to visit popular Chinese, Japanese or Korean
restaurants. The people of Indochina eat practically every kind of food, but in the culinary art they don't use
European dairy products. They almost never use salt but they use soya sauce, rice wine, vegetable's oil.

It is impossible to describe all the variety of dishes of different countries. Our advice is to visit these
restaurants and taste everything yourself.
1.Where can you eat on the run in Moscow?
2.When was the first McDonalds opened in Moscow?
3.Why are the restaurants of quick service so popular nowadays?
4.What does the menu card offer to the customers of McDonalds?



5.What kinds of bars can you find in Moscow?

6.What restaurants with traditional Russian cuisine are there in Moscow?
7.Where can people try national dishes of different countries?

8.Where can you find a classical choice of French dishes?

9.What are the most popular Italian dishes with Muscovites?

10.What is the leading meat dish in American restaurants?

TEKYILU KOHI'POJIb 3HAHUS JIEKCUKU
1. lenb: KOHTPOJb MPAKTHYECKOTO BIAJICHUS JICKCHYCCKUMHU equHuIlamMu 1o teme «The staff of the
restaurant»
2. opMaT KOHTPOJILHOW PabOTHI

3amanue | [IpoBepsiembie 27IEMEHTHI Tun Texcra Tun 3aganus

1 MHOoXeCTBEHHBIN BBIOOD
Jlexcnueckue N

2 Branenue nexcuyeckuMu eTMHUIIAMHU MHO0XeCTBEHHBIN BBIOOD
yIpakKHEHUS

3 [TepeBo peUTOKECHHIA

3. [IpomomxuTeTHHOCTD PabOTHI: 15 MUHYT.
4. 3a xax/pIil MpaBUIbHBIN OTBET yualiuiics moiydaer 1 6amn.

1. Make up sentences:

The barman health and safety, cooks and waiters instructions

The chef cook factory organization in the cold shop and in the hot shop
The financial director wages, accounts

The head waiter is responsible for  planning the menu

The production director recipes of cocktails

The marketing director public relations and publicity

The personal director service personnel

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

headwaiter, factory, waiter, chef-cook, waitress, shop, manager in the restaurant, technologist

The production director Mrs. Thompson is responsible for ..... organization in the cold shop and in the hot ..... :
At 10 o'clock in the morning she goes to the kitchen and speaks with the ..... about the menu. The ..... Nike meets
the guests in the hall, greets them and shows them to their tables. The ..... Viktor dusts his tables and chairs,
changes table-cloths on the tables and the flowers in the vases. The ..... Katarina serves lunch till five o'clock
today. The ..... Mr. Snow tells the cooks about the technology of fish dishes. My future profession is ..... .

3. Translate into Russian:
. The restaurant is located in the very heart of the city.

1
2. Friendly staff will make your stay in the restaurant pleasant.

3. The restaurant offers 24-hour service and security system.

4. Unique design of the dining room gives you the atmosphere comfort and style.
5. It is the best place to taste various dishes of Russian cuisine.

6. It is an ideal place for birthdays and banquets.

7. There is a beer bar famous for its German beers.

8. At the service bureau you can order a taxi.

KOHTPOJIbHAA PABOTA
UTEHUE READING



Lenb: mpoBepUTh ypOBEHb CHOPMUPOBAHHOCTH YMEHHMU CTYJIECHTOB B TpPEeX BUIAX YTEHUS: C MOHHUMAaHHUEM
OCHOBHOT'O COJIEpKaHMsI IPOUYUTAHHOTO; C M3BJIICYCHUEM HEO0XOAMMON MH(POPMAINK; C MOJHBIM ITOHUMAHUEM
IIPOYUTAHHOI'O TEKCTA.

[Ipoa0mKUTENBHOCTh KOHTPOIBHON pabOThI: 45 MUHYT.

TexHoMOTHsI OICHUBAHUS: 32 KAKIBIA TPABUIBHBIA OTBET CTYACHT noiydaeT | Oamn. MakcumaibHOE
KoJIn4ecTBO OayioB - 26.  KonmuuecTBo BapuaHTOB - 3.

dopmMart KOHTPOJILHOU PabOTHI:

3anaHnue [IpoBepsiemble yMeHUs Tun 3ananns

1. Yrenwue ¢ moHUMaHUEM [ToHnmMaHre OCHOBHOTO MHOXEeCTBEHHBIN BHIOOP: JOMOTHEHNE

OCHOBHOT'O COJIEPKAHUS cozepKaHus NMPEIIOKEHUS, IIPEIIOKEHU N NOAXOAAIKUMHI CIIOBAMU
TEKCTa W3 CJIOB, IPUBEJIEHHBIX B PAMKE

2. UteHue c U3BJICUCHUEM N3Bnedyenne He0OX0IUMOM OTBETUTH HAa BOMPOCHI K TEKCTY

HeoOxoauMoil nHpopmanuy | UHPOpMAIUU
3. UTeHue C MOIHBIM [ToHnManue JTIOrmuecKux MHo03KeCTBEHHBIH BHIOODP: BBIOPATH

IMIOHUMAHUEM IMPOYUTAHHOI'O CBSI3EH B MPEATOKCHUN OIUH U3 I-IeTI)IpéX BapHUaHTOB

OO6pa3er 3a1anus:
1. Complete the sentences with the words in the frame: My College

1 restaurant, 2 college, 3 university, 4 semesters, 5 technologist, 6 four years, 7 specialist, 8 graduation, 9
students, 10 uniform, 11 three courses, 12 experience, 13 examinations

At the College of Service young people can get good knowledge and to become a good (1) ..... . The period of
study in my college is (2) ..... . Each school year comprises two (3) ..... . The student is expected to take 5-8 (4)
..... each school year. After a student has successful completed four years of study and acquired all credits and
examinations he is ready for (5) ..... . The students do not have to wear a (6) ..... at my college. After finishing
the (7) ..... young people can start working or enter an (8) ..... . Vera Nikitina will be a cooking and catering
professional: a cook ora(9) ..... . Every year (10) ..... from year 2 do practice work at the (11) ..... . This practice
gives the students much information and more (12) ..... in preparing new dishes. At the end of the practice time the
students have to prepare (13) .....: soup, a main course and dessert.

2. Answer the questions to the text:  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.

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?

7. What does the menu offer?




8. Who meets the guests?
9. What for is “British Style” famous?

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 ¢) 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 ¢) control and
coordinate the work of the staff in the dining room
4 cemecTp

TEKVIIWM KOHI'POJIb 3HAHUS JIEKCUKU
1. Ilenb: KOHTPOJIb MPAKTHYECKOTO BIIAJICHUS JICKCUISCKUMHE enHuIamMu mmo teme « UKrainian meals»
2. opMaT KOHTPOJILHOW PabOTHI

[IpoBepsiemble 371€MEHTBI Tun Texcra Tun 3aganus

Brianenue nekcnyeckuMu eIMHALIAMHU Jlexcnueckue yrpaxxHeHus MHOKeCTBEHHBIH BEIOOD

3. IIpotomKUTENBHOCTD PA0OTHI: 15 MUHYT.
4. 3a Kax/Iblil TPaBUJIBHBIN OTBET ydaruiics moimydaer 1 6amt. MakcuMaabHOE KOJIMYeCTBO OayuioB — 23.

Complete the sentences with the words in the frame:

cooking, borsch, countries, food, women, sugar, symbol, fish, cherries, second, potatoes, cabbage, Ukraine, fresh,
sunflower, boiled, meat, components, dishes, juice, recipe, drinks, apples

Ukrainian meals

Among the first impressions for all the visitors who come to Ukraine is its national (1)............. . Since old
time Ukrainian cuisine is diverse and unique. It has a rich history and is very popular in Slavic (2) .......... :

People in Ukraine like to eat tasty food cooked of (3) .............. products. Fast food is not very popular in
Ukraine as Ukrainian women prefer to cook at home. And many of them are real masters at (4) ................ .
Ukrainian (5) ............ always collected recipes of cooking different dishes. This tradition is kept nowadays as
well.

The most famous dish is perhaps the (6) ............. . It is a vegetable soup, made of beets, (7) ............ ,
tomatoes, carrots and potatoes. They also add garlic, onion, dill and meat. There are many varieties of this dish.
It has up to 20 (8) ............... . There is a proverb that says: “Each hostess has her borsch” as there is a lot of
variants to cook it.

Soups are very popular in (9) ............ sherba (fish soup), chicken broth, noodle soup, pea soup, mushroom
soup and milk soup. Those, who like (10) ........ , would appreciate ukha (yushka). It’s a clear soup, made from
various types of fish.

Next on the list is the vinegret salad — salad of beetroot with (11) ............. oil and vinegar. People also add
cooked and chopped (12) ............ , sauerkraut or pickles, onions, herbs and carrots.

Ukrainians cook meat in different ways. You will be able to try cutlets, boiled meat, meat dumplings, fried
and roasted (13) ............... here. People usually have meat as the (14) ........ course or as a main course. As a
garnish they usually have fried, (15) .............. or mashed potatoes, vegetables cooked in different ways. Of course,
everyone knows about Ukrainian salo (lard). Nobody leaves Ukraine not having tried one.

There are a lot of (16) ......... cooked from flour. Breads and wheat products are also important for
Ukrainians. For example, they cook traditional wedding bread called korovai, which is a (17) ......... of national




hospitality. Easter cake is known as paska. The (18) .......... of paska varies from place to place, but it usually
includes milk, butter, eggs, (19) ........ and raisins. In Ukraine you can try varenyky, pancakes, halushkas, pirohi.

They are small pastries or dumplings, which can be stuffed with mashed potatoes, cottage cheese, (20)
............... or strawberries.

Among traditional (21) ........ you will find kvas, uzvar, stewed fruit, (22) ............ , sour milk. Traditionally
Ukrainian alcoholic drinks are not very strong. They are good wines, honey drinks and beer. Stronger drinks,
like horilka, traditionally had herbs and were used in small doses to warm the body but not to make the person
drunk.

Traditional Ukrainian drink is uzvar — compote, made of dried (23) ............ and pears.

TEKVIIWI KOHTPOJIb COOPMUPOBAHHOCTU YMEHMUII ITEPEBOJIA

Llenb: TpOBEpUTH YPOBEHb COHOPMHPOBAHHOCTH YMEHHUH CTYJIEHTOB IE€peBoia MPO(ECCHOHATIBHO -
OPUEHTUPOBAHHOTO TEKCTa (KYJIUHAPHOTO PEIIETITA) CO CIOBAPEM.
Bpewmst Bermonaenus padotst 10-15 MuHyT.

Translate the recipe: Cheese salad
Ingredients

1 cup mayonnaise

1/4 cup grated Parmesan cheese
1/4 cup chopped parsley

2 garlic cloves, minced

2 thsp milk

11/2 tsp dried basil leaves, crushed
2 cups of any hard cheese

1 cup 5 cm julienne-cut carrots

1 cup cherry tomato halves

72 cup walnuts, toasted

Directions
Combine mayonnaise, Parmesan cheese, parsley, garlic, milk and basil; mix well. Add all remaining ingredients

expect walnuts; mix lightly. Chill. Stir in walnuts just before serving.

Variation: Substitute 2 cups spiral noodles, cooked for tortellini.

COBECEJIOBAHME
TOBOPEHMUE (JIUAJIOTMYECKASI PEUD)

1. llenb: mpoBepUTh YpOBEHHb CHOPMUPOBAHHOCTH YMEHUN O0YYAIOMIMXCS HCIOIb30BaTh YCTHYIO peb IS
pelIeHnss KOMMYHUKATHBHBIX 3a7a4, 001aThCs (YCTHO) HA HHOCTPAHHOM SI3bIKE Ha MPOQECCUOHANBHBIE TEMBI C
OTopoit Ha oOpasell, JUAIOT.

YPpOBEHBb CIIOKHOCTH MPOBEPSIEMBIX YMEHHMH pa3indaeTcsl MO CTENEHH CaMOCTOSTEIbHOCTH BBICKAa3bIBaHUS,
CII0)KHOCTH TEMATHKH, CII0KHOCTH U Pa3HOOOPA3HOCTH HUCIOIB3YEMOTO S3bIKOBOIO MaTepuana.

Bpems
3ananue [IpoBepsiemble yMeHUS Tema P
BBITTOJTHCHUS
Junanoruyeckoe YMeHue BBICKA3bIBATHCS 1O TEeMe, JIOTUYHO | «B 10 -12 mun
BBICKA3bIBAHHUE 110 | CTPOUTH CBOC BbICKA3bIBAHUC, BJIaJCTH pecropaHe»
TeMe rpaMMaTUYECKUMH CTPYKTYpaMH M CJIOBAPHBIM

3aI1acoOM B COOTBETCTBHM C IOCTABJIECHHOU 3a1adyen



Make the dialog complete: At the 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 choice of soups: vegetable cream soup, chicken noodle soup, milk
soup, clear soup.

Guest:

Waiter: | 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!

**k*

Guest:

Waiter: 50 dollars and 50 cents.

Guest:

Waiter: Thanks. You are always welcome

MATEPHUAJL J1J151 3AYETA
Lenb: mpoBepuTh 3HAHHE JIEKCUYECKUX €AUHHUL, YPOBEHb C(HOPMUPOBAHHOCTH YMEHHM CTYJIEHTOB B UTEHUU C

MMOHMMAaHHEM OCHOBHOT'O COJIEP KaHMSI MPOUYUTAHHOT'O, KOHTPOJIb YMEHUHN MepeBojia TeKCTa MpodecCUOHATbLHOM
HaIpPaBJICHHOCTH

[IpomomKUTEIBHOCTD PaOOTHI: 45 MUHYT.

dopmMart KOHTPOJIIBHOU PabOTHI:

No
[IpoBepsiembie ymenust | Tun Tekcra Tun 3aganus

3a/1aHus

1 Bnanenue TexcTpl HHGOPMALIMOHHOTO XapaKTepa: MHOXeCTBEHHBII
JIGKCUYECKUMU 1 BapuanT - "bputanckas KyxHs" BBIOOD: JIOTIOJTHEHUE
€IUHULIAMU. 2 BapuaHT - "AMepukaHckas KyxHs" NpeIoKEHU N
[lonumanue ocHoBHOro | 3 BapuanT - "Pycckas kyxHs" HOIXOIAIIMMU CJIOBaAMU
coJiepKaHusl TEKCTa 4 BapuaHT - "YKpauHCKas KyxHs" U3 CJIOB, IPUBEJIEHHBIX B

5 BapuaHT- "CpenuzeMHOMOpCKas KyxHs" | pamKe
6 BapuanT - "®paniy3ckas KyxHs"
7 BapuaHT - "BocTouHas KyxHs"

3 Bnanenue Jlekcuka «ITponykTsl nutanus. | [lepeBon TEKCTa
JIEKCUYECKUMU Kynunapnsliii peuent» KYJMHApPHOTO pelenTa
equHunamu.  IlepeBon
TEeKCTa
npodeccuoHanbHOM
HaIpaBJI€HHOCTH

OO0paszer 3amaHus:

1. Complete the sentences with the words in the frame: British cuisine



time, porridge, juice, milk, eggs, coffee, dinner, coffee bars, cake of biscuits, poultry, course, black, fish, pie,
beans, milk

The English usually have 4 meals a day: breakfast, lunch, tea, ................... Breakfast is the first meal of
the day. It consists of .................... with milk and salt or sugar. Breakfast can be a full of cornflakes with
............... and sugar, or bacon and ................. (boiled or fried), bread and butter with marmalade, toast and
jam. Some people like to drink tea, but others prefer ..................... Instead of porridge they may have fruit
juice, or they may prefer biscuits.

The usual ................ for lunch is 1 0" clock. At midday everything is stopped for lunch. Most offices
and small shops are closed for a hour. The people go to cafes, ........................ , restaurants. This meal starts
with fruit................ Then follows some meator ................... with potatoes, carrots and .............. . Usually
they like steak, roast beef, fish and chips. Then a pudding comes. Last of all coffee - ................... or white.
Water is usually on the table. There is lemonade too. Afternoon tea is taken at about 5 o clock. It is a cup of tea
and ..., Friends and visitors are often present at tea.

Dinner is most substantial meal of the day. It is usually eaten at 7 o clock. The first ..................... may
be soup. The main course will oftenbe ....................... or meat, and o lot of vegetables. The next course will
be something sweet, such as a fruit ................... Last of all there may be fruit salad, ice-cream. It is common
knowledge that the English are very fond of tea with ..................... .

2. Translate the recipe: UKRAINIAN POTATO DUMPLINGS

Ingredients:
2 cups hot mashed potatoes,

1/3 cup fine dry bread crumbs,
2 egg yolks,

3/4 teaspoon salt,

I/4 teaspoon pepper,

1/3 cup wheat flour,

2 egg whites, beaten into dough.

Directions:
Mix ingredients in a large bowl in the order given. Place on floured board and roll to pencil thickness. Cut into

5- or 7-cm strips. Drop into boiling salted water. Cook until dumplings float to top.

S cemectp

KOHTPOJIb COOPMHUPOBAHHOCTHU YMEHUN PA3HBIX BUJIOB UTEHUA

Ilenp:  mpoBepuTh  ypoBEHb  CPOPMHUPOBAHHOCTM  yYMEHUH  CTYJEHTOB B  BHJAX  YTCHHUS:
- c ITOHMMAaHHUEM OCHOBHOTO COJEpKaHUs IIPOYUTAHHOTO;
- C IOJHBIM TOHHUMAHHUEM IIPOYUTAHHOTO.

ITpooIKUTENTBHOCTS KOHTPOJIBHON paboThI: 15-20 MUHYT.

TexHoOrUsI OLICHUBAHHUSA: 3ajaHus 1O YTEHWIO OILICHHWBAIOTCS CIEAYIOIIMM 00pa3oM: 3a KaKIbld
MPAaBUIIBHBIN OTBET CTYJEHT NoiydaeT 1 6amn. MakcumalibHOe KOJIM4ecTBO 0ayliioB — 25.

dopmar KOHTPOJIBbHOM pabOTHI:

3aZ[aHI/IC HpOBCpHeMLIC YMCHHA Tun 3amanus
1 IlonnMaHNnEe OCHOBHOT'O COJACPpIKaHUA MHOXeCTBEHHBIH BLI60p
TCKCTa
2 IlonHOE TOHMMAaHHME TEKCTa Brnucares memocTaromme PCILIMKA B AUAJIOT

1. Complete the sentences with the words in the frame: Vegetarian cuisine in France




sardines, apricots, carrot, horse, fish, rice, fruit, mushrooms, style, vegetables, popular, fruits, frog, France, milk,
Vegans

French cuisineisa............. of food preparation originating from France that has developed from centuries.
French regional cuisines use locally grown ................. . such as pomme de terre (potato), carotte
G ), navet (turnip), aubergine (eggplant), courgette (zucchini), and échalotte (shallot). Smoked
and salted .........ccccceeeenne meat on a sandwich. French regional cuisines use locally grown truffe (truffle), and
champignon de Paris (.....ccccovevvneiiennnn ). Common ......ccccvviiiiiennn, include oranges, tangerines, peaches,
................................ , apples, plums, grapes and grapefruits.

Varieties of meat consumed include chicken, turkey, duck, goose, beef, pork, lamb, mutton, rabbit, horse,
........................... . Commonly consumed fish and seafood include ....................., canned tuna, and calamari.

A meatless diet is growing more and more .................... with the young people in ..o, . What is
vegetarian? Demi- or semi-vegetarians eat fish and sometimes chicken, but not red meat. Ovo-lacto-vegetarians
include .........ccooo..... and eggs in their diet but not meat or .................. . Lacto-vegetarians have milk, yogurt, and
cheese, but no meat, fish or €ggs. .......ccccvvervrierinnne do not eat any animal products at all, banning meat, fish,
milk and eggs from their diets. Fruitarians exclude cereals from the diet. They eat only ............. , honey, nuts and
nut oil. Macrobiotic followers eat only brown ...................... :

2.Make the dialog complete: At the vegetarian restaurant
Waiter: Good afternoon, sir! Glad to see you. Can | help you?

Guest:
Waiter: OK! Here is a menu card. We have a big choice of salads: mixed green salad, cucumber salad, cabbage
salad, crab salad, tomatoes salad, mushrooms salad.
Guest:
Waiter: | advise you to order our traditional vegetable cream soup. And what main courses do you prefer?
Guest:
Waiter: We have boiled new potatoes, fried potatoes, Ukraine draniki.
Guest:
Waiter: They are like cutlets from scraped potatoes.
Guest:
Waiter: We have fruit and berry juices, apple pie, ice cream with mandarin jam, coffee, tea.
Guest:
Waiter: So, You have mixed green salad, vegetable cream soup, Ukraine draniki with sauer cream sauce, coffee
and ice cream with mandarin.
Waiter: Here is you order.
*k*k
Guest:
Waiter: Just a minute, please. | won't be long... Here is your bill
Guest:
Waiter: You are always welcome.
Guest:
Waiter: Goodbye! Have a nice day too!
TEKYH.[HPI KOHTPOJIb COOPMHPOBAHHOCTU YMEHUI ITEPEBOJA

Ilenb: TpoBEepUTH YPOBEHb COHOPMHUPOBAHHOCTH YMEHHUH CTyJIEHTOB Ie€peBoAa MPO(PECCHOHATIBHO -
OPHEHTHUPOBAHHOI'O TeKCTa (KYJIMHAPHOT'O PEIIEITa) CO CIOBAPEM.
Bpewmst BoinonHenus pabotst 10-15 MuHyT.

Translate the recipes into Russian:
Vegetarian Vegetable Soup




Ingredients: 2 medium carrots cut into slices, 2 stalks celery cut into 1-inch slices, 1/2 cup onion, 2 cups of water,
2 cups of tomato juice, 1/2 tsp each salt and pepper, 1 tsp soy sauce, 1 tsp oregano, 3 cloves garlic chopped, 1
Tbs olive oil

Directions: Place carrots, celery, and onion into a blender with 1 cup of water. Process until smooth. Combine
all ingredients except olive oil in saucepan and bring to a boil. Cover and simmer for 6 minutes. Remove from
heat and stir in olive oil.

Vegetable Combo
Ingredients: 2 Tbs olive oil, 1 cup each carrots, celery, and zucchini, sliced on a diagonal, 1/2 cup each broccoli
and cauliflower flowerets, 3 cloves garlic, minced, 1/4 dry white wine or chicken broth, 1 Ths light soya sauce,
1 Thbs lemon juice, 1/2 tsp pepper
Directions: Heat oil in a non-stick pan. Add vegetables and stir to coat with the oil. Add garlic and stir-fry for
2 minutes. Add the remaining ingredients and simmer the mixture, covered, for 2 minutes more. Serve
immediately for maximum flavor and nutrition.

KOHTPOJIbHAA PABOTA
UTEHUE READING

ens: mpoBepuTh
-ypOBEHb CHOPMUPOBAHHOCTH YMEHUH CTY/I€HTOB B TPEX BUJAX UTEHUS: C TOHUMAaHUEM OCHOBHOT'O CO/IEP KAHUS
MIPOYUTAHHOI'0; C U3BJIEYEHUEM HEO0OXO0MMON HHPOPMAIUK; C TIOJTHBIM TOHUMAaHUEM TPOYUTAHHOTO TEKCTA;
-3HaHHE JIEKCHYECKOI0 MUHUMYMa 10 MPONJIEHHON TEMATHUKE;
- YMEHHUS COCTaBIIATh TEXHOJIOIMUYECKYIO KapTy Oirona;
- YMEHHS CaMOCTOSITEIILHO COBEPIIEHCTBOBATh YCTHYIO U MUCbMEHHYIO peb, IOMOIHATH CJIOBAPHBIN 3aI1ac.
[TponoKUTENBHOCTD BBIMOJHEHUS 3a1aHUs: 45 MUHYT.

dopmar paboTHI:

[IpoBepsiembie ymMeHUst Tun Texcra Tun 3aganus

1. KoHTpOJIb TEKCUKHU Onucanue Croco0oB 00paboTku | MHOKECTBEHHBIN BBIOOp: TOMCK
IPOIYKTOB HKBUBAJICHTOB (OMpeeIeHuUH)

2. Yrenue c wusBineueHueMm @ KynuHapHbIN penent 3aMoMHUTh  TEXHOJOTMYECKYIO

HE00X0 MO KapTy

nHpopmanuu

3.Urenue ¢  momHbIM | TeKcT 1Mo u3yuyeHHOU TeMaTHKe [lepeBon  mpodeccruoHaIbHOTO

MMOHUMaHHEM TeKcTa

MPOYUTAHHOTO

OO6paszer 3amaHus:
1. Find equivalents:

1.Simmering

a) food is boiled in different liquids and mixtures

2.Grilling b) frying on a pan in hot fat or oil

3.Baking c¢) cooking above the surface of boiling liquid in a covered saucepan
4.Boiling d) immersion of food in hot fat or oil

5.Sautéing e) dry cooking inside an oven

6.Roasting f) cooking by dry heat

7.Deep-frying g) cooking by heat of charcoal

8.Steaming h) cooking food with smoke

9.Shallow frying 1) cooking food slowly in liquid with sugar

10.Smoking j) cooking food slowly in liquid

11.Stewing k) frying when natural juices of the food are mixed with the fat



2. Make a technology card of: Forgotten Cookies

2 egg whites, 3/4 cup sugar, 1 cup milk, chocolate morsels, 1 cup nuts, 1 teaspoon vanilla flavoring
Heat an oven to 350 degrees. Beat egg whites to foamy soft peaks. Gradually add sugar and beat until stiff peaks.
Mix with chocolate morsels, vanilla flavoring and nuts. Drop by spoonfuls onto foil-lined cookie sheets. Place in
oven, turn an oven off and forget cookies overnight. You can decorate forgotten cookies with sugar powder.

Dish « »
Ingredients:

Foodstuff Technology Equipment

1.Step:
First

2.Step:
Then

3.Step:
Next

4.Step:
Finally

Decoration:
3. Translate the text into Russian: The «Mirrow» cafe

The «Mirrow» cafe for vegetarians is located in the center of the city. The café is opened for dinner from 10 a.m.
to 10 p.m. six days a week from Tuesday to Sunday. It is closed on Monday because the staff has a rest. Friendly
staff, high standards of healthy food, good service will make your stay in the café very pleasant. You will feel at
home while staying in the «Mir row» cafe. Unique European design of the dining room gives you the atmosphere
comfort and style. The room is light and beautiful. On the tables there are blue table-clothes and white flower
vases. The paintings of the modern Hollander painters hang of the wall. The menu offers dishes of vegetarian
cuisine. You can enjoy the culinary art of the chef cook. Our Chef offers excellent menu for demi- or semi-
vegetarians, ovo-lacto-vegetarians, lacto-vegetarians, fruitarians. The «Mirrow» cafe is the best place to taste
various vegetable and fruit dishes of Hollander cuisine. Welcome to the «Mirrow cafe!

6 cemecTp
KOHI'POJIb 3HAHUSA JTIEKCHUKUA

[lens: mpoBepuTh 3HaHKE JEKCUKHU TI0 Teme "Setting the table™
[Tpoa0IKUTETBHOCTh KOHTPOIBHOM paboThl: He Oonee 20 MUHYT.
TexHOJOTUSI OLICHUBAHUS: Jlexcudeckre 3aaHHsl OLICHUBAKOTCS CICAYIOUIMM 00pa3oM: 3a KaIblid
NpaBUJIBHBIN OTBET CTYJCHT mojy4aetr 1 Gamt. MakcuManbHOE KOJMUecTBO 0aIioB - 25.
dopmar KOHTPOJIBHONU pabOTHI:

3aganue KomnuectBo OayioB
OTBETUTH Ha BOIIPOCHI 7
CocTaBUTh NPEIIOKEHUS 12

[TonoOpaTh K KapTUHKE Ha3BaHU OOKAIOB 6



1. Answer the questions:

Water
glass

Salad Dinner Dinner
fork fork knife

Wineglass

1. Do we set the table before the guests arrive?
2.What do we do with cutlery, crockery and
glassware before we put them on the table?

3. Where do we put wine glasses?

4.Where do we put a folded napkin?

soup 5.What position have the glasses on the table?

spoon

Teaspoon

6. Where do we put flowers?
7. What ware do we use for informal cover?

Utensils are placed one inch from the edge of the table

2. Make sentences:

. Large fork

. Large knife

. Small fork

. Small knife

. Medium spoon

. Small spoon (tea spoon)
. Large plate

. Middle-sized plate

. Soup bowl

10. Large soup tureen
11.Butter knife

12.Steak knife with serrated edge
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3. Which glasses do go with what drinks?

The Tableware and silverware

a) is used for clear soup serving

b) is used for soup serving at the family dinner

c) is used for tea, coffee, cocktails, ice-cream, sugar
d) is used for main course

e) is used as main fork or serving fork

f) is used for desserts and puddings

g) is used as serving plate, side plate for salad, cheese, fruits
h) is used for snacks, salads, desserts, fruits

i) is used as side knife for snacks, cheese, fruits

J) is used as a main knife

K) is used for buttering bread or spreading pate

) is used for meat dish

a)Low champagne glass (saucer)

- ‘\7 b)Brandy glass
\ (& \:/ c)Martini glass
W ] d)Red wine glass
L 2> & e)White wine glass
. ’ f)Tall champagne glass (tulip flute)
MATEPUAJ J1J14 3AUETA

UTEHUE READING
Lens: YpOBEHb  C(HOPMUPOBAHHOCTH yMEHUH CTYAEHTOB IepeBoja MNpodecCHOHATBHO
OPUEHTHUPOBAHHOIO TEKCTa, YMEHUH 4YTEHHs C TOJIHBIM ITOHMMAaHWEM IPOYUTAHHOIO; KOHTPOJIb 3HAHHUS
JIEKCUKHU.

IIPOBEPUTH

[TpomomKUTETLHOCTh pabOThI: 45 MUHYT.
dopmar KOHTPOJIbHOM paboThI:

3a;[aHI/1e HpOBepHeMLIe YMCHHSA U 3HAHUA Tun Texcra

1. - UYutaTh TEKCT C IIOHMMaHHEM OCHOBHOI'O COJACPIKaHUA Tekct HpO(I)CCCI/IOHaHB HOT'O
IpOYUTAHHOTO, XapakTepa: 8 BAapHUaHTOB

- [lepeBoanTh TEKCT pOdecCHOHATBHON HAIPABICHHOCTH



2. - OOmarecs Ha mnpodeccHoHanbHble TeMbl (0TBeyaTh Ha | JIGKCHKO - TIpaMMaTH4YecKoe

BOIIPOCHI),

yIpaKHECHUE

- 3HaTh TIpaMMaTH4YECKMM MHMHUMYM JJIi IOCTPOCHHUS

MPEJI0KEHU N

3. - [lononHsATH cIOBapHBIN 3amac,
-3HaTh JIEKCUYECKUE €IUHUIIBI

Bonpocs! 11 KOHTpOIISA:

brnauk menro

Bunst meno. CTpykTypa MEHIO

Types of menus. Structure of the menu

[InanupoBaHue MEHIO

Menu planning

[IpaBuia cepBUpPOBKH CTOJIA

Rules of setting the table

CepBupoBka croisa. [IpenmeTs! cepBUpOBKU

Setting the table

CepBupoBKa cTOJIa K 3aBTPaKy, 00eay, YKUHY

How to lay a cover for formal dinner

Crunu o6cmyKUBaHUS

Styles of food service

O6cnyxuBanne B Oape. Bwribop m momada BuH,
KOKTEHJIEeH

At the bar. Wines and cocktails

B otene. O6cnyxuBaHue B HOMepax

At the hotel. Room Service

OO6pa3er 3a1anus:

1. Read and translate the text:  Structure of the menu

The word menu means: 1) the dishes served in this restaurant; 2) the list of dishes and vines.
It is usually printed in the form of a card. Modern menus usually have: appetizers (snacks), soups, entrees,

main courses, desserts.

Appetizers stimulate the appetite and are served at the beginning of the meal. Soups are usually served hot,
but car be served cold. The entree in the classical French menu is a course served between the fish and the main
meat courses. In the modern menu it can be seafood dishes, small fried sausages.

The main course is the most substantial course of the meal. When chef-cooks design menus, they usually start

with the main course and then plan the other courses.

Dessert is the sweet course at the end of a meal or before coffee. In Britain it can be fruit and nuts, or a pudding.

Coffee can be served with chocolates, biscuits or fruits.

2. Answer the questions:

1.How many courses are there in a modern menu?
2.What kinds of soups do you know?

3.When are the entrees served?

4.What is dessert?

5.When is dessert served?

3. A la carte menu planning:

COLD APPETIZERS SALADS SANDWICHES

*k*k

*k*k

*k*k

*k*k

*k*k

*k*k




SOUPS MEAT DISHES FISH DISHES
*k*k *k*k *kk
*k*k *k*k *k*k
Hoxk ok FROM THE GRILL ok
**k*k *k*k *kk
HOT DRINKS DESSERTS WATERS AND JUICES
*k*k *k*k *k*k
*k*k *k*k *k*k
7 cemecTp
KOHTPOJIbHAS PABOTA

Tema: «/lenoBas roe3ka B CTpaHy U3y4aeMoOro si3bIKa»

Bompocs! 1o Teme:

JlenoBasi moe3ka Kak crnoco0 3HAKOMCTBAa CO
CTpaHOU

Traveling on business

[Tpurmnamenue Ha KOH(QEPEHITUIO

Invitation to business conference

Pa3rosop ¢ nmpeacraBuTenemM KOMIaHUU

Nelly Stepanova has rung up Mr. Robertson's office

VYBenoMiieHue 0 BU3UTE

Fax Message

3aka3 OMiIeToB

At the Travel Agency

BpoHnpoBaHue MECT B TOCTHHHIIE

At the hotel

[TacrmopTHBIN ¥ TAMOKEHHBIM KOHTPOJIb

Passport control

['ocTUHUYHBIN CepBUC

At the Queen Hotel

TpaHCoOpT U MepeaBMKEHUE 110 TOPOTY At the city
JlenoBbIe eperoBOPhI Business conversation
ITocerienne TOProBoro mMeHTpa At the shop

KonuyecTBo BapuanTos: 12
[TpomomkUTenbHOCTH padOTHI: 45 MUHYT

OO6pa3er 3a1anus:

1.Translate into Russian: Traveling on business

Traveling on business gives you an opportunity to see interesting places in a foreign country. The most
people travel on business by plane. Traveling by air is more convenient and much faster than any other means of
traveling. Modern planes are comfortable and it is very nice to fly to London.

If you travel by plane, you have to book tickets beforehand. You can do this over the phone, per Internet or

in a travel agency. You have to be at the airport two hours before an international flight. The officers will check
your luggage and you will have to get though the passport control. When the passengers are invited to get into
the plane you board it. The stewardess greets the passengers and shows them to their seats. She asks the passengers
to fasten their seat belts and to do off their notebooks when the plane takes off. During the flight some of the
passengers read, others chat or look out of the windows - enjoying the beautiful scenes.

If you flight to London, you will land at the Heathrow Airport. The Heathrow Airport in London is the
biggest airport in the United Kingdom. Around 90 airlines fly from Heathrow to over 180 locations worldwide,
carrying nearly 68 million passengers each year.

2. Complete the dialog: At the city

e rte e eareeaneeaa, , EXCuse me,

-Yes, please.

- What's the name of this street? I'm trying to find the way to the

- These is Piccadilly street. The Sherlock Holms Hotel is at the corner of
reeeeeeennns, NEXT tO the

Street and



-You are welcome!

3.Translate into English: 3ape3epBupoBarh IByXMECTHBIi HOMEp B roctuHuiie Ha 29-30 HIOHS ¢ BaHHOW, C
3aBTPAaKOM U Y)KHHOM B PECTOPAHE OTEJIS.

8 cemecTp
KOHTPOJIbHAS PABOTA
UTEHUE READING

Hens: mpoBepuTh ypoBEHb CGHOPMUPOBAHHOCTH YMEHHUM CTYJIEHTOB B UTEHHU C TOJHBIM IOHUMaHUEM

IMPOYUTAHHOI'O TCKCTA.

[TpomoIKUTETHHOCTH KOHTPOJIbHOU padoThl: 30-35 MUHYT.
TexHONOTHs OLICHUBAHUS: 3aJlaHHsI [T0 YTCHUIO OLICHUBAIOTCS CICAYIOMIMM 00pa30M: 3a KaXKIbIii TIPaBUIIbHBIN
OTBET CTY/IeHT noirydaet 1 Oamn. MakcuMaabHOE KOTHdecTBO OamioB - 36.
dopmaT KOHTPOJIBHOU pabOTHI:

3aganue

1. IlepeBon orBeToB Mapunsl PomaHeHKO B aHKeTe

2. OTBeTUTH Ha BOIIPOCHI, NMOJIB3YsCh HH(OpMaLIUEl aHKEThI

Twun Tekcra
AHKeTa

AHKeTa

Application form

basiel
21
15

Name, surname

Marina Romanenko

Sex

Feminine

Date and place of birth

14.08.1989, Kaluga

Marital status

Married, a son

Your home address and
telephone

Morosov str, 12-10
34-56-78

E-mail address

Marina@rambler.ru

Desired position

Dining room manager at the restaurant British
Style

Your previous job

General manager at the caf¢ Wostok

Your education and
training

Certificate of Secondary Education,
Secondary School Ne 3, Moscow 2006
Diploma of College of service,

St. Petersburg, 2009

Professional
skills/experience

6 months analytical and problem-solving skills, 2
years supervisory experience (up to 40
employees)

Personal and teamwork
skills

Work well with a diverse group of people, self-
motivated and can quickly learn new procedures
and method

Computer & technical | MS Office, Power Point, Outlook, Firefox,

skills graphic art and design using MS Publisher, Print
Shop, and Paint, Knowledge of restaurant’s
technical equipment

Foreign languages | A little German, fluent in French, English

knowledge

Driver license

Category B, have a personal car

Why do you want to join
our company?

This is successful English company. I'd like to
have experience in customer service

What do you except from

| d like to raise money. The position of manager is

working? interesting
When could you start | In two weeks
working

Can you work in shifts?

No, | can’t, because my son is small




Quialities have self-control, have creative mind and new
original ideas

Your hobby Country music, play guitar

You desired salary not less than 100 dollars a week

a) How old is Marina Romanenko? b) Where does she live? ¢) What is her telephone number? d) When is she
born? e) What does she do at present? f) Where did she go to school? g) What does she like to do in her spare
time? h) When could she start working? i) Does she know French well? k) Is Marina married or single? I) Does
she have children? m)What is her desired position? n)Why does she want to join the company British Style? o)
Does Marina have driver license? p)Why she cannot work in shifts?

[MPOMEXYTOYHAA ATTECTALIUA

DK3aMeH

B xone sk3amena mpoBepsieTcss CPOPMUPOBAHHOCTH HMHOS3BIYHON PEUYEBOM KOMIIETEHIIMH (UTEHUE,
TepeBO/I, TOBOPEHHE), YPOBEHb CPOPMUPOBAHHOCTH YMEHHM CTYJICHTOB B BUJIAX PEUEBOM JCSITEIbHOCTH:

- YTEeHUS TPO(PeCcCHOHATEHO-OPUEHTHPOBAHHOTO TEKCTA C TOHMMAHNUEM OCHOBHOT'O COJIEpP KaHUS IIPOYUTAHHOTO;
- TOBOPEHUS (MOHOJIOTHYECKAS PEUb).
3HAHWM:

JICKCUYCECKOIro M TpaMMaTH4YCCKOT0 MHHHMYMaA, HGO6XO)II/IMOFO JJII 9TCHHUA H 1OEpPEBOJA (CO CJ'IOBaDeM)
HWHOCTpPAaHHBIX TCKCTOB HDOd)eCCI/IOHaJIBHOI)'I HanmpaBJICHHOCTH

YMEHUM:

oOmarecs (YCTHO M IMCHbMEHHO) Ha HHOCTPAHHOM SI3BIKE Ha ITPOdECCUOHAIBHBIE U IIOBCENHEBHBIE TEMBIL

IIEPEBOAUTE (CO CJIOBApEM) HHOCTPAHHBIE TEKCTHI NPOhECCHOHAIBHON HAIPABIECHHOCTH

OO0mas xapakTepucTUKa IK3aMeHa!
CTYJIGHTaM IpeiaraeTcs 3 BOIpoca - MPaKTHYECKUX 3aaHu:

Cocrapustonias pe4eBOM KOMIETECHIIMT Tum 3amanus

1. Yrenue C MMOHUMAaHHEM OCHOBHOro 'UrteHue ¥ yCTHBIM TmepeBoJl MpodeccHnoHaIbHO-
CoJIepKaHus OpPUEHTUPOBAHHOIO TEKCTa

2. 3HaHHEe JIEKCUYECKOIr'Oo MHWHHUMYMa 3Hanue | BeimonHenne neKCHYECKUX ynpaxcHeHI/Iﬁ
rpaMMaTU4eCKOro MUHUMYMa

3. [ucemo. YcTHas pedb 3anonHeHne aHKEThl MPH TPYIOYCTPOMCTBE, Oecena c
MpenoAaBaTesieM o Oope Ha BOMPOCHI
3aanus BBITIOMHSIOTCS B JII000# MOCIEeI0BaTeNbHOCTH, HE TPEOYIOT CIUCHIBAHUS YCIIOBUS 3aIaHUM.

BrinonHeHue 3agaHuil He Tpe6yeT HCIIOJIb30BaHUA BCIIOMOIaTCJIbHOI'O MaTcpuasia. B xon1ie xomiuiekra
KOHTPOJIBHO-U3MCPHUTCIIbHBIX MATCPUAJTIOB ITPUBOJATCS KPUTCPHUU OLICHUBAHUA.

I[NEPEYEHb BOITPOCOB K IM®PEPEHIIMPOBAHHOMY 3AYETY I10 JUCHUIUIMHE OI'C3.03
WNHOCTpaHHBIN A3BIK

1.Konnemk. Mos ciennaibHOCTh | study at the college
2.IlpodeccroHanbHbIe KadecTBa TEXHOIOTa Professional traits of a technologist
3. [IpakTuka B pectopane Practice at the restaurant

4. Tlepconan pecropana. O6si3anHOCTH 1Iepconana | The personal of a restaurant. Duties of the personal
5. Pycckas kyxHs. HanmonansHbie Onto/a Russian cuisine. National dishes




6. KyxHst cTpanbl n3y4aeMoro s3blka British cuisine. American cuisine

7. KyxHH Hapo0B Mupa National cuisine in Moscow restaurants
8.0Onucanue MPEANPUITHS obmectBenHoro | Restaurant “ Morris”. The «Golden Ringy

MTUTAHHS restaurant. The «Rainbow» cafe

9.0nucanue ¢upmbl B cepe obmectBenHoro | About the company. The company "Success". Victor
MTATAHUS Norway Company

10. TTouck crermanucroB. O0bsiBiieHUE 0 Bakancuu | Newspaper Advertisement

11. Ankera. Pe3tome Curriculum vitae. Resume

12. B otaene kaapos. CobecenoBanue / Matepsrio | At the personal department. Applying for a job

13. YerpoiicTBo Ha paboTy You are looking for a job. Job hunting

OO6pa3ern 3aanus:

Bonpoc 1. Translate into Russian:
VICTOR NORWAY COMPANY
Are you interested in career in the restaurant industry?
We have a vacancy for technologist at the restaurant NORWAY . We offer competitive salaries and fringe benefits
such as company cards, pension plans, profit-sharing and generous relocation allowances. Duties will include:
coordinating the work of the cooking team in the cold shop and in the hot shop, planning the menu for the day,
management of the staff in the kitchen area. Only experienced technologists need apply.
Please phone 554-3264 for an appointment.
Apply in writing to:
Chris George
Deans gate 164

Manchester M 60 KE
England

Bonpoc 2. Make up sentences. Say for what each person is responsible:

The barman washes the dishes

The kitchen hand knows a lot of recipes of cocktails

The waiter controls and coordinates the work of the staff in the dining room

The headwaiter plans the menu

The production director takes the order and serves the meal to the guests

The cookee is responsible for factory organization in the cold shop and in the hot shop
The chef cook helps the cook to cook

The personal director bakes and decorates cakes

The cook is responsible for health and safety, cooks and waiters instructions

The confectioner prepares first, main courses, makes garnishes and decorations

Bonpoc 3. Make Application form complete:

Name, surname

Date and place of birth
Marital status tick as appropriate MARRIED/SINGLE
Desired position

Your previous job

Your education

Professional skills

When can you start working?




Can you work in shifts?

Your hobby






