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1. O01mue moJ10KeHus

B pesynbTare ocBoenus yueOHoi aucuuminabl OI'C3.03 Hnocmpannwiii 361k
oOyyaroiuiicst JoJkeH 06anars npenycMorpeHubiMu GI'OC no cnenuaibHOCTH
CIIO 43.02.15 IloBapckoe M KOHAUTEPCKOE 1eJ0. CIECIYIOMNMU YMEHUSIMH,
3HaHUSIMH, KOTOpbIE (OPMUPYIOT TPOPECCUOHATIBHYIO KOMIIETEHIINIO, U OOIIUMHU
KOMITETEHUIUAMM:
¥Y1: O6marbcs yCTHO U MUCbMEHHO Ha MHOCTPAHHOM $I3bIKE Ha
npodeccuoHaIbHbIe U MOBCEIHEBHBIE TEMBI.
¥2: IlepeBoauTh CO CIOBapeM MHOCTPaHHBIE TEKCTHI PO(EeCCHOHATBHOM
HaIPaBJICHHOCTH.
¥Y3: CaMOCTOATENHEHO COBEPIIEHCTBOBATh YCTHYIO M MUChbMEHHYIO PEUb,
TMIOTOJIHATH CJIOBAPHBIN 3ariac.
31: Jlekcuueckuit MunumMyM (1200-1400) no kaxxaoit Teme yueOHON
JTUCIUTUIMHBI.
3 2: 'paMmMaTHYECKUl MUHUMYM T10 KaXXI0H TeMe
OK 1. IloHumaTh CymIHOCTh M COITMATIBLHYIO 3HAYUMOCTh CBOCH OymyIiei
npodeccuu, NPosIBIATH K HEH yCTOWYMBBIN MHTEpeEC.
OK 2. Opranu3oBbiBaTh COOCTBEHHYIO JE€SATEIBHOCTh, OMNPEIEIATH
METOJIbI M CIOCOOBI BBIMOJIHEHUS! MPOQECCHOHANBHBIX 3a]ad, OLEHUBATH HX
3¢ PEeKTUBHOCTH U Ka4eCTBO.

OK 3. Pemars npoOiieMbl, OLIEHMBATh PHUCKM U TPUHUMATh PEIICHHUS B
HECTaHJAAPTHBIX CUTYAIUSIX.

OK 4. OcymiecTBisiTh MOUCK, aHATU3 U OLEHKY WH(MOPMAIHU, HEOOXOIUMOM
JUTSI TIOCTAHOBKHM W pelIeHHs] MpodheCcCUOHANBHBIX 3a/lad, Mpo(hecCHOHaIbHOTO U
JUYHOCTHOTO Pa3BUTHSL.

OK 5. Hcnonp3oBath HHGOPMAITMOHHO-KOMMYHHUKAITMOHHBIC TEXHOJIOTHH IS
COBEPIICHCTBOBAHUS MPOPECCUOHATILHON NeATeIbHOCTH.

OK 6. Paborate B KOJUIEKTHBE M KOMaHJE, OOCCIICUMBATHL €€ CIIJIOYCHHE,
3¢ (HexTUBHO 0OIIATHCS C KOJIEraMH, PyKOBOJICTBOM, MOTPEOUTEISIMHU.

OK 7. CraBuTh 1eId, MOTHUBUPOBATh JEATECIBHOCTh IOJYUHEHHBIX,
OpraHMW30BBIBATh W KOHTPOJIMPOBATH HUX pabOTy ¢ TMPUHATHEM Ha cels
OTBETCTBEHHOCTH 32 PE3yJbTaT BHIOJIHECHUS 3aJaHUM.

OK 8. CamocTossTenbHO OMNpENeisaTh 3aJaud MPOPECCHOHATBLHOTO U
JUYHOCTHOTO PAa3BUTHSA, 3aHUMATHLCS CaMOOOpa30BaHWEM, OCO3HAHHO IJIAHUPOBATH
MOBBINICHNE KBATH(UKAIIIH.

OK 9. bpITb TOTOBBIM K CMEHE TEXHOJOTHH B TpodhecCHOHATLHOU
JESITETbHOCTH.



®opMoil aTTecTalluy 10 y4eOHOUM TUCLUUIIIIMHE SBISETCA

¢ depeHurpOBaHHbBIN 3a4eT.

2. Iloka3aTeJid OLIEHKH Pe3yJIbTATOB OCBOCHMSI AUCIUIIJIUHBI,

(G opMBbI 1 METOABI KOHTPOJISI M OLIEHKH

2.1. B pe3ynbraTe aTTeCcTally M0 y4eOHON AUCIMIUIMHE OCYIECTBISETCS
KOMIUIEKCHAs MPOBEpPKa CIEAYIOUMX YMEHUI U 3HAHUH, a TaKKe TUHAMUKA

(dbopMupoBaHUs 00IIMX KOMIETEHIUN:

Taomuna 1.1

Pe3yabTaThl 00y4yeHus:
YMEHUs1, 3HAHUS U 001He
KOMIIETeHIUH (JiceslamenbHO
cepynnuposams u npoeepsimo
KOMNIIEKCHO, C2PYNNUpo8ams
VYMeHUs u obujue KomnemeHyuu)

IToka3aTesn oneHkHn
pe3yJbTaTa

Cnedyem cpopmynuposamo
nokasamenu
Packpuvieaemcs

cooeparcanue pabomoi

®DopMa KOHTPOJISI
OLICHUBAHUSA

YMmerTh:

¥Y1: O6martbest yCTHO U
IMMCbMEHHO Ha
WHOCTPAHHOM SI3BIKE Ha
npodeccroHaIbHbIE U
IIOBCEIHEBHBIC TEMBI.

JuddepennupoBaHHbIN
3auer,

YcTHBIN onpoc,
Momnojior,

Jwnaror,
KontponbHas pabota

[Tucemennas pabora

¥Y2: [lepeBoauTh cO
CJIOBapeM WHOCTPAHHBIE
TEKCTHI MPOoheCCUOHATBHOM
HaIPaBICHHOCTH.

JuddepenurpoBaHHBIHI
3auer,

YcTHBIN onpoc,
MoHouor,

Hwnanor,
KonTtponwsnas pabora

[Tucemennas pabora

¥Y3: CaMOoCTOATENBHO
COBEPIIICHCTBOBATh YCTHYIO
Y MUCBMEHHYIO PEYb,

HuddepenumpoBaHHbIN
3a4er,

YcTHBIN onpoc,




MOTIOJTHATD CIOBAapPHBIN Mowuoror,
3amac. Jlnaror,
KonTposarsHas padbora
[TucbmenHas pabota
3HaTh:

31: Jlekcuueckuii
MuHuMyM (1200-1400) o
KaXJI0M TeMe yuyeOHOM

JTUACIIATUINHEI.

JuddepenurpoBaHHbIMf
3a4er,

YcTHBIN onpoc,
Momnojior,

Jwuanor,
KouTposnpsHas pabora

[Tucpbmennas pabota

3 2: ['pammaTuueckuii
MUHHUMYM TIO KaXJI0W TeMe

HuddepenurpoBaHHbIif
3a4er,

YcTHBIN onpoc,
TectupoBaHue
KouTposnsHas pabora

[TucemenHas pabota

2.2. @opMbI M METOAbI OLIEHUBAHUSA
[IpenmeToM OIeHKHU Cy>KaT yMEHHS U 3HaHud, npeaycMoTpennsie @I'OC
no auctuiuinae OI'CO.03 Hnocmpannwlii s13vik, HapaBIeHHBIE HA (POPMUPOBAHUE

00muX ¥ MpodeCCUOHATBHBIX KOMITCTCHITUH.

JJIeMeHT y4eOHOol
JUCHHUILITHHBI

Texyumii KOHTPOJIb

HpOMemyTquan arrecrauusi

®opma KOHTPOJISt IIpoBepsiemble | @opMa KOHTPOJIsSI IIpoBepsiembie
v,3 Y3
Pasnen 1.Ha3Banus Hudbdepenumpopannbiii | V1-Y4, 31
NPOAYKTOB NUTAHUS U 3a4er OK1-OK9

XapaKTePHCTUKA 0JII0/X

Tema 1.1. HazBanus VYcrHslii onpoc V1-¥4, 31

MPOILYKTOB MUTAHHUS, Huanor OK1-OK9

omroz. OBoliy, 3ejICHb, Mownomor

CIEIHH, TIPUTIPABBIL.

Tema 1.2. OBournbie VYcrHsblii onpoc V1-¥4, 31

omona. KauecTBeHHbIe JHunanor OK1-OK9

XapaKTePUCTUKHU. Momnonor

Kynunapusie

XapaKTePUCTHUKH.

Tema 1.3. OpyKTHI. YcerHblii ompoc V1-¥4, 31

Srompr. Hunanor OK1-OK9
Momnonor

Tema 1.4. [IlecepTHbie YcrHslii ompoc V1-V4,31

6mona u3 Gpykros, srox | Hunamor OK1-OK9

n opexoB. Cokm. Mononor

Tema 1.5. Msco, nruna, YeTHbli orpoc V1-Y4, 31

JIN4b, MsICHAs Huanor OK1-OK9




TacTPOHOMUSL. Monomnor

Tema 1.6. Bunpr VYcrHslit onpoc V1-v4,31

KyJIHHapHOH 00paboTKH Juanor OK1-OK9

MSICHBIX IIPOTYKTOB. Momnomnor

CrpagaTenbHbIi 3a10T B TECTUPOBaHUE

Simple Tense.

Tema 1.7. batoga u3 msca, | YCTHBIN onpoc V1-V4, 31

NTHUIGI U JAYH. Juasnor OK1-OK9

Kynunapusie Mononor

XapaKTePUCTHKH. YTeHHe

Tema 1.8. Pri0a, YcTHBII ompoc V1-V¥4, 31

MIPOIYKTHI MOps. Bunpr Huanor OK1-OK9

KyJIMHapHOH 00paboTKN Mownomnor

PBIOHL.

Tema 1.9. T'opsiuue u YcTHBII ompoc V1-¥4, 31

XOJIOJTHBIC PHIOHBIC Huanor OK1-OK9

omona. Kynmunapasie Mownomnor

XapaKTepUCTUKH PHIOHBIX | ayJAHpOBaHME

6o,

Tema 1.10. PeueBoit YerHblit orpoc V1-V¥4, 31

aTHKeT: Berpeua rocred, [Juanor OK1-OK9

IIPUBETCTBHUE. Mononor

[Ipurnamenue B 3ai. Ponesas urpa

Tema 1.11. PasroBopHas VYcrHslii onpoc V1-V4,31

MPaKTHKA: JUAJIOTH TI0 Juanor OK1-OK9

TIPE/IOKEHUIO BTOPBIX Momono

MSICHBIX Y PBIOHBIX OJIFO/I. | IOJIMJIOIT

Tema 1.12. MonouHssle, YcrHblii onpoc V1-Y4, 31

KPYTISHBIE U SINYHBIE Juanor OK1-OK9

OJTI0/1a ¥ TIPOTYKIIHSI. Mownomnor

Tema 1.13. VYerHslit onpoc V1-¥4, 31

KauecTBeHHbIE Juamor OK1-OK9

XapaKTepUCTUKH Monomnor

MOJIOYHBIX, KPYISHbIX U IMuceMmenHas peus

SIMYHBIX OO,

Tema 1.14. VYerHslii onpoc V1-Y4, 31

Konnurepckue u Huanor OK1-OK9

x11e000ya0uHbIe n3aenus. | MoHomor

KauectBeHHBIE Coo01eHus 1o Teme.

XapaKTePUCTUKH.

Tema 1.15. PasroBopHas VYerHslit onpoc V1-¥4, 31

MPAKTHKA: TUAJIOTU 1O Huanor OK1-OK9

MPEATIOKEHHUIO OJTI0/T Ha Mownomnor

3aBTPAK, KOHJUTEPCKHUX TIOJTHIIOT

u3zenuil K 4ato, Kode,

JIeCepTy.

Tema 1.16. XonoaHsie u VYerHslii onpoc V1-¥4, 31

ropsturie HanuTKU. Buna. | uanor OK1-OK9

Koxreitnu. Momnomnor

PaznenurensHoble n Jlexcuko-

aIbTepHATHBHBIC rpaMMaTHYecKue

BOIPOCHL. yHpaKHEHUS

Tema 1.17.KauecTBeHHbIe | Y CTHBII OIIPOC V1-Y4, 31

XapaKTePUCTUKU Huanor OK1-OK9

HAITUTKOB U BUH. Monomnor

Pexomennanus HanutkoB | PoneBwie urps

K 3aKyCKaM U OJroaM.

Tema 1.18. KourponsHas V1-Y4, 31

pabota OK1-OK9

Paznen 2. CepBupoBka YeTHbli orpoc V1-Y4, 31

cTosa U obcayxuBanue | Juanor OK1-OK9
Mononor

Tema 2.1 [peameTsr YcrHslii ompoc V1-v4,31




cepBUpOBKH. CepBHPOBKA
CTOJa K 3aBTPAKy
(aHTNHiCKUHA 1
€BPOICHCKII 3aBTPAK).

Mononor
Jpamaruzanus
JI1aJI0r 0B

OK1-OK9

Tema 2.2 CepBupoBKa VYcrHsblii onpoc V1-V4, 31
CTOMNa K 00CITYy)KMBAaHHIO Juanor OK1-OK9
naH4a, obena, yKIHa. Momnomnor
[Ipemnoru mecra TectupoBanue-
Tema 2.3. CepBupoBka VYcrHslii onpoc V1-v4,31
croja K Huanor OK1-OK9
Creno0CIyKUBaHUIO Momnomnor
(cBampOa, OaHKeT). TECTHPOBaHHE
MHOro3HauHOCTb CIIOB.
Tema 2.4 PasroBopHas VYcrHblit onpoc V1-V4, 31
MIpaKTHKa: peiokenne | Jmamor OK1-OK9
MEHIO 3aBTpaka, obeza, Monomnor
YKUHA. Ponesas urpa
Pazpnen 3. YerHblit orpoc V1-V¥4, 31
O0cay:xuBaHue [Juanor OK1-OK9
3aBTpaka, odena, y:kuHa | MoHomor
B 3aJIe pecTOpaHa, B
kade, B Oydere, B 0ape,
B HOMepe rOCTHHHIBI.
Tema 3.1 ObcayxuBanue | YCTHBIN onpoc V1-V4,31
B 3aJIe pecTopaHa, B kade, | Juanor OK1-OK9
B Oape, B Oydere, B Mownomnor
HOMEpEe TOCTHHHIIBI. BorpocHo- oTBeTHBIE

YIIpakKHEHUsI
Tema 3.2 3aBTpak. YcrHslii onpoc V1-V4, 31
CocraBlicHHE 1 Jwnamor OK1-OK9
MPEIUIOKCHUE MEHIO Monomnor
3aBTpaKa (aHIIMIHCKOro, JOKIIaJ
€BPOIIEICKOro).
Tema 3.3 PasroBopHas VYerHslii onpoc V1-Y4, 31
MIPAKTHKA! JpamaTuzanus OK1-OK9
Juanoru: «3aka3 JIAaJIoroB
AHIIMHCKOT0 3aBTPaKa,
«3aBTpax B Oydere,
«3aka3 3aBTpaxa B
HOMED».
Tema 3.4 O6en. Jlanu. YcrHslii onpoc V1-¥4, 31
CocraBJiIeHUE MEHIO Huanor OK1-OK9
obena (J1aHya), Momosnor
MpeAIoKeHue O, TIPOEKTHI
Kynunapusie
XapaKTepUCTHKHU OITIOI.
Tema 3.5 PasroBopHas VYcrHslii onpoc V1-¥4, 31
mpakTHKa: «3aka3 obena Juanor OK1-OK9
13 GUPMEHHBIX OJFO, Mowomnor
«MecTHas HallMOHA/IbHASL | MOJIUIIOT
KyXHs», «JlaHu B
CreIUATN3UPOBAHHOM
Kage».
Tema 3.6 Vixun. YcrHbIii onpoc V1-Y4, 31
CocraBieHue u Hunanor OK1-OK9
NpeJUIOKeHUe MeHIo U1t | MoHosor
y>KHMHA Ponesas urpa
Tema 3.7. PasroBopHas YcrHblii onpoc V1-Y4, 31
MPaKTHKA! Juanor OK1-OK9
Hwuanoru: Mononor
«[IpenBapurenbHbIi

3aKa3y, «O0cTyKBaHHE
OaHKeTay, «3aKa3 yKHHa




B HOMEDP»

Tema 3.8.B 6ape. VYcrHslit onpoc V1-v4,31
[Ipennoxxenue u BEIOOp Juanor OK1-OK9
HanutkoB. [Ipomenmee Mononor
MIPOJOIDKEHHOE BPEMs TECTUPOBaHUE
(The Past Progressive
Tense).
Tema 3.9.Pa3roBopHas VYcrHslii onpoc V1-v4,31
IIPAKTHKA! Juanor OK1-OK9
Juanoru: «Y GapHO# Momnoior
CTONKNY, «B HOYHOM
Oape», «B
CIeIMATN3UPOBAaHHOM
0€3aJIKOr0JTEHOM
(metckom) Gapey.
Tema 3.10. IIpoBepounass | TecrupoBanue
pabota 1o Teme .paboTa 1o KapToukam
»BpeMeHa B aHIII. I3BIKe»
Pazpnen 4. luernueckoe
NUTaHue
Tema 4.1 Iuernyeckoe YerHblit onpoc V1-V¥4, 31
IMATaHUE Jwnamor OK1-OK9

Mononor

acce
Tema 4.2. CocraBiieHne YcrHblii onpoc V1-V4, 31
IMETUYECKUX MEHIO U Jwnamor OK1-OK9
MIPEATIOKEHNE Momnomnor
JMETUYECKHUX OO JunddepenunpoBanHble
Kynunapueie 3aJaHus 10 TeMe.
XapaKTepUCTHKN
JMETUYECKHUX OO,
Tema 4.3 PasroBopHas VYerHslii onpoc V1-Y4, 31
MIPAKTHKA! Huanor OK1-OK9
Juanoru: «Pasrosop ¢ POJIEBBIE UIPbI
medoM pecTopaHay, YCTHBIH KOHTPOJIb
«Penuruosnele 3anpeTbl», | OCBOSHHS
«JleuebHOC MeHIO», «B TIPOIJICHHOT O
JIETCKOM Kadey. MarepHaa
Pa3pen 5. CneunanbHoe
o0cJIy;KMBaHHe
Tema 5.1 CrneunansHoe VYerHslit onpoc V1-¥4, 31
obcnyxusanue. bynymee | [uanor OK1-OK9
MIPOIOKUTENBHOE Mownosor
BpeMsL. TECTHPOBAHUE
Tema 5.2 Dtuxer VYcrHslii onpoc V1-¥4, 31
MHUCHbMEHHOTO OOLIEHHUS. Huanor OK1-OK9
[Tucemo-3ampoc (3axas), Mownosor
[TMCbMO-TIOATBEPKICHHE.
Tema 5.3 CrnernuanbHoe IIucemeHHBII V1-Y4, 31
oOcmyXuBaHUe. 3aKa3 Mo | KOHTPOJIb OCBOEHHS OK1-OK9
tenedony. Hacrosiee TeMBbI
3aKOHYEHHOE BpEeMs. TECTHPOBAHUE
Tewma 5.4. Tnanoru: YcerHblii ompoc V1-Y4, 31
«PazroBop ¢ Huanor OK1-OK9
METpAOTENEM, Momnonor
«IIpenBapuTenbHbIil Ponesslie urpst
3aKa3», «AHHYIUPOBAHUE
3aKazay.
Tema 5.5.lensru. Pacuer | YcTHbL onpoc V1-v4,31
C TIOCETUTEIIEM. Huanor OK1-OK9
Huanoru. PeueBoit Mononor




OTHUKCT: BBIPAKCHUA
WU3BUHCHUS, COXKAJICHHUA.

Paznen 6. Ctpana
H3y4aeMoro si3bIKa

Tema 6.1. YcTHEI ompoc V1-Y4, 31

CrpaHoBeCHHE. Juanor OK1-OK9

Bemukobpuranust. Mononor

I'eorpaduaeckoe TIPOEKTHI

nonoxenue. Kimar.

Tema 6.2.ITonurnueckoe YcTHBII ompoc V1-¥4, 31

ycrpoiictBo (mapinament, | Jluamor OK1-OK9

TIONIUTHIECKHE TTApTHHN). Mononor

Tema 6.3.JIoHI0H- YcTHBII ompoc V1-¥4, 31

CTONHIA Juanor OK1-OK9

BenukoOpuranuu Monomnor

(mocTOnmpUMeuaTeNnbHOCT | [IpeseHTallH 10 TeMe.

u JloHn0HA).

Tema 6.4. Tpanuuu u YerHblit orpoc V1-V4, 31

obbruan. KynsrypHas Monomnor OK1-OK9

JKU3Hb. pedepatsr

Tema 6.5.PecTopanbt YerHblit orpoc V1-V¥4, 31

Jlonnona. Ipomenmee Huanor OK1-OK9

coBepienHoe (The Past Mownomnor

Perfect Tense). TECTHPOBaHHUET

Paznen 7. JlenoBas YcrHslif onpoc V1-V4, 31

Toe3/IKa 3a pyoex Juanor OK1-OK9
Mownosor

Tema 7.1. IToaroroBka K YcrHslii onpoc V1-V4, 31

nyremectsuto. Llens Huanor OK1-OK9

noe3nku. [Tokynka Mownonor

aBuabuiera, Ponesas urpa

KEJIE3HOIOPOKHOTO

omera.

Tema 7.2 IlyremectBue VYerHslit onpoc V1-¥4, 31

Ha Moe3/ie, Ha caMoJIeTe. Jwnamor OK1-OK9

Tamo)xeHHbIH 1 Mownonor

MaCHOPTHBIA KOHTPOIIb B | MOJMJIOT

a3pOIIopTY.

Tema 7.3 PasroBopHas VYerHslit onpoc V1-¥4, 31

MIPAKTHKA! Hpamaruzanus OK1-OK9

Huanoru: «Pa3rosop o JIMaJIoroB,

Benukobpuranuu ¢ 4TEHHUE

JIEJIOBBIM [IAPTHEPOM,

«OTHpaBnsacs B

JIEJIOBYIO NOE3/IKY B

BenukoOpuranuioy.

Tema 7.4 . PasroBopHas VYcrHslii onpoc V1-¥4, 31

MPaKTHKA! Juanor OK1-OK9

JHuanoru: «Berpeua ¢ Monomnor

AHIJIMKACKUM TYPUCTOM B

Mockse».

Tema 7.5 Ha BricTaBke. YcerHblii ompoc V1-Y4, 31

3aka3. Buapl komnanuii Hunanor OK1-OK9

CILIA u Mownosor

BenikoOpuTtanuu. JIOKJIQ/IbI

Tema 7.6. OnroBas u YcrHblii onpoc V1-Y4, 31

PO3HUYHAS TOPTOBJIA. YTCHUE OK1-OK9

Pa3nean 8. [loBTopenue

paHee M3y4EeHHOTO

Tewma 8.1.[Ananoru mo YcrHslii onpoc V1-v4,31

MIPEUIOKCHUIO MEHIO. . Juanor OK1-OK9




Tema 8.2. VYcrHslit onpoc V1-v4,31
PedeBoii sTukeT: Jwnamor OK1-OK9
TIPUBETCTBUSL, TOCTHI, Momnomnor
TIO3PaBIICHUS
Tema 8.3. IloBTopenue VYcrHslit onpoc V1-V4,31
JIEKCUYECKOr0 U VYcrHblil 1 OK1-OK9
IpaMMaTHYECKOr0 MMICEMEHHBIH KOHTPOIIb
MaTepuana. OCBOCHUS
MIPOHICHHOTO
MaTepuana.
Tema 8.4. KonrponbHas
pabora 3a 2 Kypc
0o0yJeHUs
Paspen 1. Kyxuu
HapoA0B MHpa
Tema 1.1. Kyxuu pa3aeix | YCTHBIN onpoc V1-V¥4, 31
HapoJIOB. Juanor OK1-OK9
Mononor
TIPOEKTHI
Tema 1.2 Pycckas YcrHslii onpoc V1-V4, 31
HallMOHANbHAs KyXHS.. Juanor OK1-OK9
Mononor
Tema 1.3 Kynunapueie VYcrHslii onpoc V1-V¥4, 31
XapaKTepHCTUKH OO Juanor OK1-OK9
Mownosor
[TucemeHHas peun
Tema 1.4 Jlexcuko- V1-V4, 31
JloromHuTENEHBIE rpaMMaTu4ecKue OK1-OK9
TIPUIaTOYHbIE yHpaXKHEHUs
TIPETOKEHUSL. TECTHI
CornacoBaHue BpeMeH.
Tema 1.5 [Turanue VYerHslit onpoc V1-¥4, 31
aHTJIMYaH. Jwnamor OK1-OK9
TpaguuuoHHbIE Mownonor
aHrJIMickue Omoza.
Kynunapusie
XapaKTePHCTUKH.
Tema 1.6 Harnuonanbshsle | YCTHBIH onpoc V1-¥4, 31
HanuTku. Yaii mo- Juamor OK1-OK9
AHIIMICKY. Momnomnor
OrnpezenurenbHble TECTHPOBaHUE
NPUJATOYHbIE
npemioxkeHus. Cor3bl.
Tema 1.7 Tpaguuuonssie | YCTHBIH onpoc V1-Y4, 31
aMepHKaHCKue OJro/a.. Muanor OK1-OK9
Jluanoru u cutyanuu no Mownosor
Teme. MeHI0 JHEBHOTO TIOJTJIOTH
paiuoHa s
aMEepUKaHLIEB-TYPUCTOB.
Tema 1.8. KynunapHsie VYcrHslii onpoc V1-Y4, 31
XapaKTepUCTHKHU OITFOI. Muanor OK1-OK9
Mononor
Tema 1.9. Hemernkas YcrHblii onpoc V1-Y4, 31
kyxHs. Kynunapabie Huanor OK1-OK9
XapaKTepUCTHKHU OITIOI. Mowomnor
Jlnanoru v CUTyalu 1o ayJIMpOBaHUE
TeMe.
Tema 1.10.YcrnoBHbIE TECTUPOBaHUE V1-Y4, 31
MIPEUIOKECHHUSL. TpeHupoBouHbIE OK1-OK9
CoriacoBaHue BpeMeH B YIIpaKHEHUSI

CIIOXKHBIX MPETOKECHUSIX
C IPUAATOYHBIMH
YCIIOBHS.




Tema 1.11. Uranesackas

YcrHslii ompoc

V1-V4, 31

kyxHs1. Kynunapasie Juanor OK1-OK9
XapaKTepUCTHKHU OO, Momnomnor
Tema 1.12. [lpamoru u VYcrHslit onpoc V1-V4,31
CUTYalluy 110 TeMeE: Juanor OK1-OK9
«VITanpsHCKas KyXHSD». CocrasieHue
CUTYyalui
Tema 1.13. Ypok- YcrHbIil U V1-V4,31
00001IIeHIEe 3HAHHH. MMMCEMEHHEIH KOHTpob | OK1-OK9
NIPOIJICHHOTr O
MaTepuana.
Tema 1.14. ®paniysckas | YCTHBIH onpoc V1-V4,31
kyxHs1. OcobeHHOCTH Huanor OK1-OK9
MUTaHKS (PPAHITY30B. Mononor
Memro naeBHOro panuosna | Ponesas urpa
(paHITy3CKUX TYpHUCTOB
Tema 1.15. Curyanuu n VYcrHslii onpoc V1-V¥4, 31
JTMAJIOTH TIO TEME. Huanor OK1-OK9
[Ipunarounsie Mononor
TIPEIOKEHNUS] BpEMEHH.
Tema 1.16.Bocrounas YerHblit orpoc V1-V¥4, 31
kyxHs. OcoGeHHOCTH Jwuanor OK1-OK9
TTUTaHNS KUTaNIIeB, Mownomnor
KOpEWIIeB, SITTOHIIEB,
xureneit bixuero
Bocroka.
Tema 1.17.CocraBnenue YcrHslif onpoc V1-Y4, 31
MEHIO JIHEBHOIO paiyoHa. | [luamor OK1-OK9
I'epynnnii. ®opma, Momnomnor
yrorpeoJeHue.
Tema 1.18. KoHTposibHast | TECTUPOBAHUE V1-Y4, 31
pabora o OK1-OK9
teme.['epynauit,
Pazpnen 2. N'ocTununa YcrHblif onpoc V1-V¥4, 31
Juamor OK1-OK9
Momnomnor
Tema 2.10puenTrpoBKa B | Y CTHBIH onpoc V1-Y4, 31
ropoze. Juanoru no Huanor OK1-OK9
TeMe.
Tema 2.2 @opmbl VYerHslit onpoc V1-Y4, 31
npudactust [ u 1L Huanor OK1-OK9
Kynunapnsle penentsl. Mownonor
TECTHPOBaHUE
Tema 2.3.Conyx0b1 VYerHslit onpoc V1-Y4, 31
TOCTUHMIIBI. Huanor OK1-OK9
Temarnueckue TUanory. Momnomnor
Tema 2.4 VYcrHslii onpoc V1-¥4, 31
VYperynupoBanue xaao0 Muanor OK1-OK9
B roctunuie. Juanoru no | MoHonor
TeMe.

Tema 2.5 KontponbHas Tecruposanue, V1-Y4, 31
paborta . 3aaHysl 10 KapTOYKaM OK1-OK9
Paznen 3. UucTpykuun
U PYKOBOJCTBA
Tema 3.1 UncTpyKkuus mo | YCTHBII olpoc V1-Y4, 31
TEXHUKE 0€30MacHOCTH ayIupOBaHNe OK1-OK9
Tema 3.2. OcHOBHBIC IIucemeHHBII V1-Y4, 31
TpaBuJIa 3al0JHEHUS KOHTPOJIb OK1-OK9

aHket. Hanncanue
pestome, aBTobHorpadun




3. KOHTpOIBHO-OIIEHOYHBIE MATEPUATIBI

3.1. Texkyuuii KOHTPOJIb

3.1.1.baHK TECTOBBIX 3aJaHU MO TEMaM JUCHUTUINHBI
[IpoBepounas pabota o Teme: «BpemeHa B aHTTTUHCKOM SI3BIKE)

KonTponbHas padora «I epyHauii.»

3.2. IlpomexyTOYHAS aTTECTALUS
3.2.1. KOHTpOJIbHO-OIIEHOUYHBIE MAaTEPHUAIIBI 10 UTOTOBOM OLIEHKE
JTUCIUTUTUHBI
[IpenmeToM OIleHKHU SABIAIOTCS yMEHMS U 3HaHUsA. KOHTpob U olieHKa
OCYIIECTBIISIFOTCS C UCIIOJIb30BAHUEM CIIENYIOIUX (OPM U METOJIOB:
b depeHpOoBaHHBIN 3a4eT.

3amanus A9 npoBeaeHuss TuPPepeHIuPOBAHHOIO 3a4UeTa.

st o0yuarommxces:

KonnuectBo 3amganuii 115 BIIOJIHEHUS — 4

MakcuManbHOe BpeMsl BBITIOJIHEHUS 3aaHuil - 1 yac 20 mMuH.
KonudectBo BapuaHTOB 2

3.2.1.1 3ananus nJisl 3a49€THOM padoThI

Bapuanr 1
|. IlepeBeguTe Ha PYCCKUM SI3bIK OJHO M3 MPaBUJII CEPBUPOBKHU CTOJA.

Forks are placed at the left side of the serving table, tines pointed up. Knives
are placed on the right side of the forks and spoons are laid, bowls up, at the right
of the knives.

Il. 3anoaHUTE MpONyCKHU, BEIOPAB MPaBUIbHBIN BApUAHT OTBETA.

1. ... used for cutting meats.
a) fish fork b) steak knife c) fish knife

2. ... used for bread and rolls, also for cheese.
a) soup bowl b) small plate c) salad bowl

3. The ... also may be folded and placed on the service plate.
a) knife b) napkin  c) spoon

4. Put the wine ... in front of the main knife.
a) spoons b) cups c) glasses

5. ... stimulate the appetite and are served at the beginning of the meal.
a) soups  b) desserts c) appetizers



6. ... usually offers a limited choice of dishes.
a) table d’hote menu b) a la carte menu c) carte du jour

7. ...1s a method of cooking above the surface of boiling liquid in a covered
saucepan.
a) baking b) sauteing c) steaming

8. ...is frying on a pan in hot fat or oil, when the food is fried on both sides.
a) deep-frying  b) shallow frying c) grilling

I1l. TlepeBeauTe perient Or07a HA PYCCKUM SI3bIK C YIOPSIIOUYMBAHUEM
HapymeHHoﬁ MOCJICAOBATCIIBHOCTHU 3TAIIOB €TI0 IMMPUTOTOBJICHHUA.
SALAMI AND CHICKEN PILAF

Ingredients

2 chicken breasts

600 ml chicken stock

225 g long grain rice

1 tsp dried marjoram

100 g frozen peas, defrosted

1 red and 1 green pepper, deseeded and chopped

100 g pack of Plumrose Danish Salami, chopped

50 g pine nuts

Freshly ground black pepper to taste

Directions

1. Remove the chicken breasts from the pan and cut the meat into small chunks.

2. Stir the salami, pine nuts, chicken and seasoning. Heat, stirring occasionally for
2-3 min. Serve with a mixed salad.

3. Skin and bone the chicken breasts, place in a frying pan and pour over the stock.
Bring to the boil, cover and simmer for 20 min or until the chicken is cooked.

4. Strain the stock into a measuring jug and make up to 600 ml with water. Pour
back into the frying pan. Add the rice and marjoram, bring to the boil and simmer
for 8 min.

5. Stir in the peas and peppers, bring back to simmering point and cook for 5 min
or until all the liquid has been absorbed.

IV. CocTaBsTe MeH!0 17151 Kae, pacroIoKHB MPE/IIOKEHHBIE CIOBA B
onpeieIEHHOM NopsiaKe. JJOMmoMHUTE KaXKIblil MyHKT MEHIO COOTBETCTBYIOLIUMHU
OJIF0OTaMu WJTM HAMTUTKaMu (HE MeHee 4 HAaMnMEHOBAHMH JIJIsl K&KIOTO MyHKTA).

MENU
BEVERAGES
STARTERS



DESSERT
SOUPS
SALADS

MAIN COURSE

Bapuanr 2
|. IlepeBenuTe HA PYCCKHIL SI3bIK OJTHO U3 MPABUJI CEPBUPOBKU CTOJIA.

Sugar bowls, salt cellars and pepper shakers are generally placed in the
centre of small tables. When wall tables for two are set, sugar bowls, salt cellars
and pepper shakers usually are placed on the side nearest to the wall.

I1. 3anonHuTE MPOIMYCKU, BEIOPAB MPAaBUIbHBIA BapUAHT OTBETA.

1. ... are placed at the left side of the serving table, tines pointed up.
a) spoons b) forks c) knives

2. ... used for the main course.
a) salad bow! b) dinner plate c¢) soup bowl

3. The blades of all ... must face left.
a) spoons b) forks c) knives

4. When chefs design menus, they usually start with the ... .
a) appetizers  b) main course c) dessert

5. ...may be thick potage or thin consomm¢é.
a) soups b) desserts c) appetizers

6. The dishes in this menu are served on this day only.
a) carte du jour b) ala carte menu c) cycle menu

7. ... 1s dry cooking inside an oven.

a) baking b) sauteing c) boiling

8. ... is immersion of food in hot fat or oil. Chipped potatoes are the best example.
a) grilling Db) shallow frying c) deep-frying

I11. TlepeBeauTe perent O0Jr0aa HA PYCCKUH S3BIK C YIOPSATOYUBAHUEM
HapymeHHoﬁ IMOCJICAOBATCIIbBHOCTH 3TAIIOB €TI0 IIPUTOTOBJICHUA.
POTATO AND HAM SCRAMBLE

Ingredients

700 g small new potatoes

4 thsp sunflower oil

1 green pepper, deseeded and chopped

1 celery stick, chopped

25 g block margarine

6 eggs, beaten



2 tbsp skimmed milk

Salt and freshly ground black pepper to taste

170 g can of Plumrose Chopped Ham with Pork, chopped
1 thsp cut fresh chives

Directions

1. Stir in the chopped ham with pork and continue to cook until the eggs are just
set. Spoon into the centre of the potato mixture, sprinkle with the chives and serve
at once.

2. Scrub the potatoes and cut into 5 mm slices without peeling. Cook in boiling
salted water for 3- 4 min or until just tender. Drain.

3. Melt the margarine in a saucepan and add the beaten eggs, milk and seasoning.
Stir over a medium heat until the eggs start to set.

4. Transfer the potato mixture to a serving dish and keep warm.

5. Heat the oil in a frying pan and add the potatoes. Fry for about 10 min until the
potato slices are starting to brown, turning them occasionally. Add the onion,
pepper and celery and fry for further 5 min.

IV. CoctaBbTe MEHIO PRI | Ka(be, PAacCIIOJIOKUB IIPCIAJIOKCHHBIC CJIOBA B
OHp@}IGHéHHOM MMOopsAIKE. I[OHOJ'IHI/ITG Ka}I(JIBIﬁ ITYHKT MCHIO COOTBECTCTBYIOIIIMMUA
6JIIO,IIaMI/I WJIN HAaIIMTKaM# (HC MeHee 4 HauMEeHOBaHU IS KaXXKI0TO HYHKTa).

MENU
BEVERAGES
STARTERS
DESSERT
SOUPS
SALADS

MAIN COURSE

2.2 PykoBOACTBO AJIfl 3K3aMeHATOpa
Kpurepuun onennBanus 3a1aHuii:

Bapuanrt 1
|. IlepeBeuTe Ha PyCCKUI SI3BbIK OJTHO U3 MPABUII CEPBUPOBKH CTOJA. 3a KaXKI0€
MPaBUJIBHO MEPEBEIEHHOE MPEITIOKEHUE CTaBUTCS 2 Oaa.

Bunku knanyT ciieBa OT CEpBUPOBOYHOM Tapeiku 3yoramu kBepxy. Hoxwu
KJIQAYT CIpaBa OT BUIOK, a JIOXKKH BBITYKJIOW CTOPOHOW BBEPX, CIIPaBa OT HOKEM.
Il. 3anoaHUTE MPOMyCKHU, BEIOPAB MPaBUIIbHBIM BapHaHT OTBETA. 3a KaxK/bIi
MpaBUJIbHBIA OTBET CTaBUTCA 1 Gas.

1. b
2. b
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I1l. TlepeBeauTe perient Or07a HA PYCCKUM SI3bIK C YIOPSIIOUYMBAHUEM
HapyIICHHOW MOCIeI0BATEIbHOCTU ATAINOB €TI0 MPUTOTOBIICHUS. 32 TTPaBUIILHO
BBITNIOJIHEHHOE 3aJjaHue ctaButcs 10 6amnos.

3. Koxy ¥ KOCTH KypHUHBIX TPYJIOK, TTOJIOKUTE HA CKOBOPOJKY U 3aJI€HTe
OypoHOM. JloBeIMTE IO KUTICHHUS, HAKPONTE KPBIMIKOW U TymuTe B TeucHue 20
MUHYT WM TIOKa Kypulla He OyJIeT ToToBa.

1. BeIHBTE KYpUHBIC TPYIKHA U3 CKOBOPOJIKH M HAPEKBTEC MACO HEOOIBIIUMHU
KyCOYKaMH.

4. Ilpouenure OyIbOH B MEPHBIN KYBIIUH U pa3zdaBbTe Boso 10 600 mit. Beuleiite
oOpaTHO Ha CKOBOPOAKY. Jl00aBUThL pUC U MaliopaH, JOBEAUTE 0 KUTICHUS U
BapUTE B TCUCHHUE 8§ MUHYT.

5. HacplinibTe ropoiiek u neper, J0BeAUTe 10 KUTICHHUS U TOTOBBTE B TCUCHUE 5
MUHYT WU TIOKa BCS KUAKOCTh HE BIIUTAETC.

2. Jlo6aBbTe cayiiMu, KEAPOBbIE OPEXU, KYpUHOE MsICO U Mpunpasy. ['oToBbTeE,
nomMenuBas B TeueHue 2-3 MunyT. [loaBaiite ¢ camaTom U3 CBEKUX OBOIICH.

IV. CocraBbTe MeHIO 11 Kade, pacToioKUB MPE/II0KEHHBIE CIIOBA B
onpeneEéHHOM Mopsiake. J(omoMHUTEe KaXKIbIi TyHKT MEHIO COOTBETCTBYIOIIUMU
OJIFoaMUy WJTM HAaImUTKaMu (He MeHee 4 HaMMEHOBAaHMM JIUIS KaXKJ[0T0 MTyHKTA). 3a
IIPaBUJILHO BHITIOTHEHHOE 3a/IaHUE CTaBUTCS 12 GasioB.

MENU

STARTERS

Sturgeon in aspic

Cold boiled pork

Jellied tongue

Marinated herring

SALADS

Green vegetable salad
Russian salad (vinaigrette)
Crab salad

Salad “Olivier”

SOUPS
Mushroom soup



Chicken noodle soup
Fish soup (ukha)
Milk soup

MAIN COURSE

Mutton chop

Liver in sour cream sauce
Pot stewed meat

Roast veal and vegetables

DESSERT

Bliny with strawberries
Baked apples

Pudding with nuts
Vanilla ice cream

BEVERAGES
Coffee

Tea

Hot chocolate
Mineral water

Bapuant 2

|. IlepeBequTe Ha PyCCKUM SI3bIK OJJHO U3 MPABUIJI CEPBUPOBKHU CTOJA. 32 KAXKIO0€
NPAaBIIIBHO TIEpEeBEAEHHOE MPEIOKEHUE CTaBUTCS 2 Oasia.

CaxapHHIIbI, COJIOHKH Y TIEPCUHUIIBI OOBIYHO ITOMEIIIAFOTCS B IIECHTPE MAJICHBKUX
cTojioB. Koria cTosibl, CTOSIIUE Y CTEHBI, HAKPBIBAIOTCS HA JIBOUX, TO CaXapHUIIBI,
COJIOHKH ¥ TIEPEYHHITBI OOBIYHO ITOMEIIIAIOTCS Ha TOW CTOPOHE CTOJIa, KOTOpast
OJMKeE K CTEHE.

Il. 3anoaHUTE MpOMyCKHU, BEIOPAB PaBUIIbHBIN BapHaHT OTBETA. 3a KaxK/blil
MPaBUWIBHBINA OTBET CTaBUTCA 1 Gai.

b

O NOo A WDNE
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I11. IlepeBenute peuent 0J1t0/1a Ha PYCCKUH S3BIK C YIOPSAOYMBAHUEM
HaApPYIICHHOH MOCIeI0BAaTEIbHOCTH TAIOB €T0 MPUTOTOBICHUS. 3a MPABHIBHO
BBINIOJIHEHHOE 3a7aHue ctaButcs 10 6amios.

2. IlouncTtute kapTodeab U HApEeKbTE JOMTUKaMU 5 MM. 06€3 KOXKypbl. Bapute B
KUIISILIEN TTOACOJICHHOW BOJIE B TEUEHHE 3 - 4 MUHYT WJIM 10 TEX NOP, ITOKA OHA HE
cta”eT msrue. [loncymure kaprodens.

5. HarpeiiTe Macio B ckoBopo/ie U 1o6aBbTe kaptodensb. XKapbre okosio 10 MuHyT,
MOKa JIOMTUKH KapTo(esis He CTaHyT KOPUYHEBOT'O 1IBETA, IEPUOIUYECKU
nomeruBas ux. J[o06aBbTe NyK, NEpell U CeNbAEPEn U xKapbTe ele 5 MUHYT.

4. Tlepenoxute KapToPeNbHYIO CMECh HA CEPBUPOBOYHOE OJII0/I0 U ACPKUTE B
TEIIE.

3. PacronuTe MaprapvH B KacTprojie U 100aBbTE SHIA, MOJIOKO M MPHUIIPABBI.
['oToBBTE Ha CpellHEM OTHE, MMOKa siflla cjierka He OyyT rOTOBBHI.

1. Jo6aBbTe Hape3aHHYIO BETYUHY CO CBUHUHOM U MPOJI0IKANTE TOTOBUTD, TTOKA
112 MOJTHOCTBIO HE OyIYT TOTOBBI. 3ajleiTe 3Ty cMeCh B LIEHTP KapToders,
NOCBINbTE 3€JIEHBIM JTYKOM U Cpa3y XKe MoJaBanTe.

IV. CocTaBbTEe MEHIO JJIA Ka(be, PAacCIIONIOKUB IMMPCAJIOKCHHBIC CJIOBA B
OHpe,IICJIéHHOM IMOpAOKE. I[OHOJIHI/ITG K&)KI[BIﬁ ITYHKT MCHIO COOTBCTCTBYIOIIIUMHA
OJIFoIaMUY UM HaNmUTKaMu (He MeHee 4 HaMMEHOBaHMM JIJI KaX0To MyHKTa). 3a
IMPaBUJIBHO BBIITOJJHCHHOC 3aJaHUC CTABUTCA 12 OannoB.

MENU
STARTERS
Sturgeon in aspic
Cold boiled pork
Jellied tongue
Marinated herring

SALADS

Green vegetable salad
Russian salad (vinaigrette)
Crab salad

Salad “Olivier”

SOUPS

Mushroom soup
Chicken noodle soup
Fish soup (ukha)
Milk soup

MAIN COURSE




Mutton chop

Liver in sour cream sauce
Pot stewed meat

Roast veal and vegetables

DESSERT

Bliny with strawberries
Baked apples

Pudding with nuts
Vanilla ice cream

BEVERAGES
Coffee

Tea

Hot chocolate
Mineral water

5 4 3 2
90-100% 75-89% 50-74% 0-49%
31 - 34 Gamna 26- 30 6amutoB | 17- 25 GayuioB 0- 16 6amoB

Hpuaoxenus

KpuTtepnu oneHKH ypOBHS 3HAHMIA 32 MM CbMEHHbIE PA0OThI

1.  3a nucvbmennvle padomul (KOHTPOIBHBIE PAOOTHI, CAMOCTOSTEIbHBIC

paboThI, CIOBAapHBIC JUKTAHTHI) OIIEHKA BHIYUCIISIETCS UCXOMS U3 MPOIICHTA
IIPAaBWJIbHBIX OTBETOB:

Buabl pador

Onenka «3»

Onenka «4»

Ouenka «5»

KonTtposbHbie
paboTHI

Ot 50% no 69%

Ot 70% 1o 90%

Ot 91% 1o 100%

CaMocTosTenbHbIC
paboTHI,
CJIIOBapHBIC
JIIAKTAHTEL

Ot 60% no 74%

Ot 75% no 94%

Ot 95% 1o 100%

2. Teopueckue nucbmeHHble padomul (MIMCbMa, Pa3HbIC BUJIbI

COYMHEHUI ) OLICHUBAIOTCSA 110 MATH KPUTEPUSIM:

a) Conepxanue (cobmonerne oobema paboThl, COOTBETCTBUE TEME,
OTpa)KCHBI JIU BCE




yKa3aHHbIE B 3aJJaHUU ACIEKThI, CTHIIEBOE OPOpPMIIEHHE peUun
COOTBETCTBYET TUIY 3aJIaHUs1, APTYMEHTAIM HA COOTBETCTBYIOIIEM
yYpOBHE, COOJII0JIEHNE HOPM BEKIUBOCTH ).

ITPU HEY JIOBJIETBOPUTEJILHOM OLIEHKE 3A COJIEP)KAHUE
OCTAJIbHBIE KPUTEPUM HE OUEHUBAIOTCA U PABOTA ITIOJIVHAET

HEYJOBJIETBOPUTEJIbHVYIO OLIEHKY;

0) Opranuzaiiys paboThl (JOTUYHOCTH BBICKA3bIBAHUS,
UCIIOJIb30BaHHUE CPEJICTB JIOTHUCCKOM CBSA3H HA COOTBETCTBYIOIIEM
ypOBHE, coOmtoieHre ¢opmaTa BEICKa3bIBaHUS U JCJIEHHE TeKCTa Ha
ab3arrpl);

B) Jlekcuka (Ci0BapHBIi 3amac COOTBETCTBYET IMOCTaBICHHOM 3a7aue
U TpeOOBaHUSIM
JAHHOTO rofia O0yUYeHUs A3BIKY);

r) 'pammaTika (MCHIOIb30BaHUE PA3HOOOPA3HBIX TPAMMATUYECKUX
KOHCTPYKLIUH B
COOTBETCTBHH C MMOCTaBJICHHOM 3aauell U TpeOOBaHUAM JAHHOTO ro/ia
0oOy4eHHUs SI3bIKY);

n) Opdorpadus u nmyakryanus (oTcyTcTBHE opdorpadhuueckux
omuO0K, COOIOCHHE TJIABHBIX NIPABIJI TyHKTYAIIUHU: TIPEI0KCHHUS
HAYMHAIOTCS C 3arJIaBHOM OYKBBI, B KOHIIE TIPEIOKCHHS CTOUT
TOYKa, BOMIPOCHUTEIHHBIN WIIM BOCKIUIATEILHBINA 3HAK, 8 TAKKE
COOJTFO/ICHE OCHOBHBIX TPABHJI PACCTAHOBKH 3aIISTHIX ).

3. Ycmnuuie omeemut (MOHONOTMYECKUE BBICKA3BIBAHNUS,
nepecKasbl, JUANIOrd, paboTa B rpynmax) OIEHUBAIOTCS 110 MATH

KPUTEPUSIM:

a) Conepxanue (cobmoneHne oobeMa BhICKa3bIBaHUS,
COOTBETCTBHE TEME, OTPAYKECHBI BCE aCTICKTHI yKa3aHHbBIC B 3aJJaHUU,
cTuiIeBOe 0(OPMIICHUE PEUH COOTBETCTBYET TUITY 3aJIaHMS,
apryMEHTaIMs Ha COOTBETCTBYIOIIEM YPOBHE, COOJIIOICHIE HOPM
BEKJIMBOCTH ).

[Ipy HEYIOBNETBOPUTEIIBHOM OLEHKE 32 COAEPKAHUE OCTATbHBIE
KPUTEPUU HE OLICHUBAIOTCS U pabOTa MOJIy4yaeT HEYJOBJIECTBOPUTEIHHYIO
OLICHKY;

0) B3zaumoneiicTBue ¢ cobeceTHUKOM (YMEHHE JIOTUYHO U
CBSI3HO BeCTH Oecefy, COOI0aaTh OYePeTHOCTh TP 0OMEHe
peIUTMKaMu, JaBaTh apTyMEHTHPOBAHHBIC U Pa3BEPHYTHIC OTBETHI HA



BOIIPOCHI coOOECeTHIKA, YMEHNE HaYaTh U MOIePKUBATh Oeceny, a
TaKKe BOCCTAHOBUTH €€ B ciIydae cOosi: mepecpoc, yTOYHEHHE);

B) JIexcuka (cioBapHbIi 3amac COOTBETCTBYET MOCTABICHHOM 3a/1aue
U TpeOOBaHUSAM
JTAHHOT'O rojia OOYYEHHUS S3BIKY);
r) ['pammaTika (MCIOIB30BaHNE PA3HOOOPA3HBIX TPAMMATUYECKUX
KOHCTPYKLIMM B
COOTBETCTBHH C IMOCTaBICHHOM 3aauell U TpeOOBaHUAM JIaHHOT'O TOJia
0Oy4eHHUs SI3bIKY);

1) IIpousHomienue (MpaBUibHOE NPOU3HECEHHE 3BYKOB
AHIJIMICKOTO SI3bIKa, IPaBUJIbHAS [TOCTAHOBKA y/IapeHUs B CJIOBaX, a
Tak)Ke cOOJII0/IEHNE MTPaBUIbHON MHTOHALIUU B MPEIOKEHUSX).

Kputepuu olicHMBaHUS YPOBHS 3HAHUN 3a IPOBEPOYHbIC Da6OTBI
TCCTOBOI'O THIIA

Orenka «5» (otauuHO) - 95% - 100 %

Oruenka «4» (xopomio) - 75% - 94%

Ouenka «3» (yanoBiaeTBopuTebHO) -60 - 74%

Ouenka «2»( HeYyIOBJIETBOPUTENIBHO) - MeHee 60%

IIpoBepounasi pabora no reme: «KEBponeiickasi KyxXHsp»

1. Ilpouumaitme u nepeeedoume mexkcm.
Three-four meals a day - breakfast, lunch, dinner and supper (or late
tea)-are enough for most people. The meals should be varied, well
cooked and attractive to look at-otherwise, however good they are, no
one will want to eat them. Fresh food is better than tinned food and
freshly
cooked food is better than food that has been left in the oven or reheated
after having become
cold. Milk and butter (or margarine) are needed every day, with meat or
fish or eggs (note or, not and). Fresh green vegetables or fruit are also
needed even' day. Every growing person, which means everyone up to
the age of 20, should drink at least a pint of milk daily.
It is best not to eat last thing at night and not to swim or take a bath just
after a meal. In order to give the digestive system time to get to work on
food, it is always a good thing to pause for thought - and digestion.



A point to remember is that most people eat too much sugar, as they are
fond of sweets, cakes and pastry. Too much meat can also be harmful. In
the 18th century people ate meat for breakfast, lunch, tea, dinner and
supper and they died early of various diseases.

The most important rule is moderation - eating neither too much nor too
little.

Il. Bcmagbme, 20e He00X00UMO0, ApMUKIU:
Usually ... breakfast is served at ... 8 o’clock in ... morning.

He is ... waiter.
We shall go to ... restaurant together with ... friends.
| like ... coffee without ... sugar.

I11. Ilocmagbme 2nazo1vl, cmosawgue 8 CKOOKAx 6 HACMoAUEM RPOCHIOM
eépemenu.
What (can) I do for you?

Sorry, we (not to have) fruit ice-cream today.

The menu (to be) on the table.

| (to be) a waiter.

Usually they (to order) three helpings of boiled pike.

He (to prefer) strong coffee.

Our cook (to make) wonder full plum-cake.

| (not to like) soups.
IV. Ilepeseoume na pycckuii A3vlK HA38AHUA CEOYIOULUX
npooOyKmoe u 01100

ground pepper shrimp

Sweden baked milk beets
scrambled eggs

onions

cornflakes

orange

€dg

plant with garlic sauce
cherries beef with mushrooms
partridge berry boneless chicken with vegetables
earth nut fish

assorty duck

smoked trout sheat-fish
grapefruit juice

V.Ilepeseoume cnedyrouiyro nociosuuy.

Health is better than wealth.



KoutpoJsbHas padora nmo teme «IIpuuacrue»

1. O6pazyiite hopmy npuyacTHsi BTOPOTo CIEAYIOLUIUX II1arojoB:

to hope, to sleep, to read, to lie, to involve, to like, to do, to have, to
think, to love, to dance, to decide.

2. [locTaBbTe creayroye NpeaioKEHUs B OTPULIATENIBHYIO (hOpMY U
3a/1aiiTe K HUM OOIIUIA BOMPOC:

1. By the end of the month they had completed their experiment.

2. | have seen the film.

3. The student will have passed their final exams by the end of May.

3. [lepeBeaunTe npeioKEeHUs: HA PYCCKU SI3bIK, 0OpaTUTE BHUMAaHUE
Ha CKa3yeMOC€ B COBCPIUICHHOM BPCMCHMU:

1. He has forgotten this English word.

2. When the show had finished we went home.

3. We shall have translated this article by Friday.

4. BeiOepuTe nMpaBWIIBLHBIN BapUaAHT MEPEBO/Ia CKa3yeMoro B
CTpagaTeIbHOM 3aJI0TE:

1. The car will be parked near the house.

a) byner npunapkoBana

b) mpuIIapKoBaIn

C) CTaBAT

2. The letters was sorted out.

a) COPTUPYIOTCA

b) paccopTupOBaIIN

C) COPTUPYIOT

3. Food can be cooked very quickly in a microwave oven.

a) MOYXKHO IIPUT'OTOBUTH

b) TOTOBAT

C) IPUTOTOBUIIHA

5. IlonuepkHuTe B CAEAYOWMUX NpeIOKEeHUAX mpuyactue II, u
IIEPEBEAUTE HA PYCCKUU SI3BIK:

1. I want my hair cut twice a month.

2. When asked he always answers the truth.

3.1 looked at him as If surprised.

6. [lepeBente npeaoKeHUs HA PYCCKHUM SA3bIK, IOTYEPKHUTE
0e3nnuHylo (popMy TIiaroyia u yKaxuTe 4eM OHa BbIpakeHa
(MHQUHUTHUB WU TEPYHIUN) :

1. 1 want to buy a new dress.

2. Her wish is to marry him.



3. Reading the novel made her cry.
4. Complaining is useless.

7. CocTaBbTE S5 BONPOCOB K JAHHOMY MPEATI0KEHUIO:
The average citizen is usually annoyed by all the advertisements printed
In newspapers and magazines.

OTBeThI HAa KOHTPOJILHYI0 PadoTy

hoped, slept, read, lied, involved, liked, did, had, thought, loved,
danced, decided.

1. By the end of the month they had not completed their experiment.
Had they completed their experiment by the end of the month?

2. | have not seen the film. Have | seen the film?

3. The students will not have passed their final exams by the end of
May. Will the students have their final exams passed by the end of
May?

1. He has forgotten this English word. On 3a6b11 3T0 aHTIHIICKOE
CJIOBO.

2. When the show had finished we went home. Koraa npeacrasienue
3aKOHYMJIOCH, MBI MTOIILIH JJOMOH.

3. We shall have translated this article by Friday. Ham HyxHO
MIEPEBECTU ITY CTAThIO K ISITHUIIE.

1. The car will be parked near the house.
a) OyaeT mpumapKoBaHa

2. The letters was sorted out.
b) paccopTupoBanu

3. Food can be cooked very quickly in a microwave oven.
a) MO>HO IMPUTOTOBUTH

[ToguepkHUTE B CHEAYIOMIUX NMPEIIOKEHUAX Tpuyactue 11, u
IIEPEBEAUTE HA PYCCKUU SI3BIK:

1. I want my hair cut twice a month. cut. { xouy
nojacTpuratbes aBaxkanbl B mecsil. 2. When asked he always
answers the truth. asked. Korma ero cnpammBaroT, oH

BCET/Ia OTBEYAET MPABAY.

3. I looked at him as if surprised. I mocmoTtpen Ha HEero Tak, Kak
OyITO YIUBHIICS.

1. | want to buy a new dress. To buy - napuHUTHB
2. Her wish is to marry him. to marry - uapuHUTHB



3. Reading the novel made her cry. reading - repynnuii
4. Complaining is useless. complaining - repynaunii

CoctaBbTe 5 BOIPOCOB K JAHHOMY MPEIJIOKECHUIO:

Is it common for the average citizen to be annoyed by all the
advertisements printed in newspapers and magazines?

Where all the advertisements by which the average citizen is usually
annoyed are printed?

What advertisements usually annoy the average citizen?

What the average citizen finds annoying in newspapers and
magazines?

Why the average citizen is annoyed by all the advertisements printed
In newspapers and magazines?

3 Kypc roaoBasi KOHTPo/bHas padoTa

Bapmuanr 1

L. Ilpouumaiitme u nepesedoume mexcm.

Three-four meals a day - breakfast, lunch, dinner and supper (or late tea)-are
enough for most people. The meals should be varied, well cooked and attractive to
look at-otherwise, however good they are, no one will want to eat them. Fresh food
Is better than tinned food and freshly cooked food is better than food that has been
left in the oven or reheated after having become cold. Milk and butter (or
margarine) are needed every day, with meat or fish or eggs (note or, not and).
Fresh green vegetables or fruit are also needed even' day. Every growing person,
which means everyone up to the age of 20, should drink at least a pint of milk
daily.

It is best not to eat last thing at night and not to swim or take a bath just after a
meal. In order to give the digestive system time to get to work on food, it is always
a good thing to pause for thought - and digestion.

A point to remember is that most people eat too much sugar, as they are fond of
sweets, cakes and pastry. Too much meat can also be harmful. In the 18th century
people ate meat for breakfast, lunch, tea, dinner and supper and they died early of
various diseases.

The most important rule is moderation - eating neither too much nor too little.

1. Bcmasvme, 20e neo6xooumo, apmuxnu a, an uau the:

Usually ... breakfast is served at ... 8 o’clock in ... morning.

He is ... waiter.

We shall go to ... restaurant together with ... friends.

I like ... coffee without ... sugar.

111, ITocmaevme 2nazonvl, cmosauiue 6 CKOOKaAx 6 HACMoAUEM RPOCHIOM
epemenu.



What (can) I do for you?

Sorry, we (not to have) fruit ice-cream today.

The menu (to be) on the table.

| (to be) a waiter.

Usually they (to order) three helpings of boiled pike.

He (to prefer) strong coffee.

Our cook (to make) wonder full plum-cake.

I (not to like) soups.

V. Ilepeseoume na pycckuii a3vlK HA38AHUA C1EOYIOUWUX RPOOYKHLO8 U 01100
ground pepper shrimp

Swede baked milk

beets scrambled eggs

onions cornflakes

orange eggplant with garlic sauce

cherries beef with mushrooms

partridge berry boneless chicken with vegetables

earth nut fish assorty

duck smoked trout

sheat-fish grapefruit juice

V. Ilepeseoume cnedyrwouiue ouanozu Ha AH2AUICKUILL A3bIK:
I'eHnpu, mo3HaKOMBCS ¢ MO XKeHOU. Dnn3a, 370 Mot aApyr ['eHpu.
Ouenb pana ¢ Bamu no3nakomutsbcs, ['eHpu.

A Taxxe o4eHb pajl, Dnu3a.

V1. Ilepesedume cnedyrowgyro nocnosuuy:.

Health is better than wealth.

Bapuant 2

1. Ilpouumaitme u nepeeedoume mexkcm.

A person’s diet is what he eats and drinks, and it is highly important because both
growth and health are affected by it. Everyone knows that without food people
starve to death, and every year this happens in some country of the world in the
times of famine. Even people who can get food, however, sometimes suffer from
various kinds of illness because they are eating too much of one kind of food and
not enough of another. This is because the body has many different needs and
these needs require a balanced diet.

A normal healthy diet for one day is a salad, fruit of some kind, a pint of milk, fish
or meat, some cheese or an egg and some bread. Apple, orange or grapefruit juice
Is always a good thing, at breakfast or at any other time, so is a glass of water first
thing in the morning and last thing at night.

Water is, of course, absolutely necessary to every kind of diet. About 70% of the
weight of the human body is water, and a healthy man requires four quarts of water
every 24 hours. However, since about 70% of most of the foods eaten is water, a
large proportion of water comes from his food. The rest must be provided buy tea,



coffee, milk, soup and, of course, plain water.

Il. Bcmasvme, 20e neodxooumo, apmurau a, an uau the:

I fought ... apple and ... orange.

... apple was cheap but ... orange was expensive.

What did you have for ... dinner?

Will you have ... cup of ... tea?

I11. Ilocmaevme 2nazonwl, cmoaujue 6 CKOOKAx 6 HACMOAULEM NP OCHIOM
6pemenu.

People (to do) shopping almost every day.

There (to be) a big super-marker near my place.

| (not to be) a manage, | (to be) a headwaiter.

Where (to be) the nearest restaurant?

Where (to work) you?

| (to have) lunch usually at the café.

For breakfast we (may) have boiled eggs, cheese and tea.

V. Ilepeseoume na pycckuii a3vlKk HA38aHUA C1EOYIOWUX RPOOYKM OB U D100
clove Peter’s fish

radish cottage cheese

paprika egg salad

red cabbage whipped cream

pomegranate breaded cauliflower

red currants roast beef with peas

prune sesame chicken

cola nut sardines in oil

partridge carp

fried turbot with mushrooms and onions

strawberries and raspberries with fresh cream

V. Ilepesedume cnedyrouwgue ouano2u Ha AH2AUNCKUIL A3bIK:

He mormnu 651 Bel mpeictaBuTh MEHs TOCIIOIMHY TOMIICOHY M3 OpUTaHCKOM
JeJIeralu ?

C ynoBonbcTBUEM. ['ocriognn TomrcoH, pa3pemnte Bam npencraBuTh rocnouHa
ITerpoBa u3 Poccuiickoi neneramuu.

Ouenb pan, rocnoaud IleTpos.

3apaBcTBYTE, TOCTIOAUH TOMIICOH.

V1. Ilepesedume cnedyrowyio nocnosuuy:

One hour’s sleep before midnight is worth two after.



2. KoMIJIEKT OLIEHOYHBIX CPeICTB

4 kypc

KontposbHas padora nmo teme «O0c1y;KUBaAaHUEC)

JlanHast KOHTpoIbHAs paboTa NMpeHa3HauYeHa ISl CTYJAEHTOB YeTBEPTOro Kypca
O4YHOI (opMbI 0Oy4deHuUs. /]I BBINOIHEHUSI TPOBEPOUHON PabOThI HEOOXOIUMO
OBJIQJIETh CJIEIYIOUMMU HABBIKAMH M YMEHUSIMMU:

- 3HaHMe JIEKCUYeCcKoro Marepuaia no reme «O0ciy)kiuBaHUE B CTOJIOBBIX U
pecTopaHaxy,

-ynotpebieHre npodeccuoHaIbHON JEKCUKU

-CIIelIMATIbHbIE BOMPOCHI,

-ynotpe0aeHre MOJIaJIbHBIX TJIarojIoB

KonTponbsHas pabora cocTouT u3 2 yacte u

opraHu3oBaHa B (hopme 3aJjaHul 110 rpaMMaTHKE U

JIEKCHKE

KoaundecTBo 3ag1anuii: 6

Bpems BbinosiHeHusi: 45 MUHYT

KonTpoabHasi mo teme «OQ0cay;KuBaHue»
BAPUAHT 1
1. Ilpouumatime mexcm u nepesedume 1 u 5 abzaywvl mexkcma.
The Service Staff.

1.The waiters who work in the dining room create the atmosphere that determines
restaurant's popularity, so their work is important to the success of the restaurant.
2.The headwaiter (maitre d'hotel), Victor, and the barman, Bob, come to the
restaurant before it opens. Victor is a skilled headwaiter. He has many years of
experience in this and other restaurants. The main part of his job is to control and
coordinate the work of the staff in the dining room. He also greets the guests when
they arrive and shows them to their tables.

3.Bob, the barman, is very experienced in wines and cocktails. He knows a lot of
recipes of cocktails and strong drinks.

The waiters in the dining room come half an hour before the opening. First they
wash their hands and change into their uniforms. Then they set the tables before
the guests arrive.



The three waiters serve several table covers. Their job is to take the order and to
serve the meal to their guests.

4.0ne of the waiters, Nancy, is very capable and experienced and can help Victor
if necessary. The second waiter, Laura, is new to the job, but she has already
worked in other restaurants.

5.The third waiter, Nick, wants to earn some money and travel to Europe to get
experience in some of the hotel restaurants in European cities. He wants to become
a headwaiter and a restaurant manager one day. He makes his work well and he
likes to work with people.

1. Omeemvme nucomenno na 60Nnpocyl ;

1. What are the duties of the headwaiter?

2. What are the duties of the waiter?

3. How many waiters are there in the dining room?

4. What are the names of the waiters at «<Morris» restaurant?

3) Buibepume npasunvbusiil 2nazon Kk pazam. grate, boil, dice, chop, grill, roast,
toast, slice, mash, fry.

1. water to make tea

2. .. an onion into pieces
3 .. sausages over the fire
4. bread to make toast

5. . cheese for spaghetti
6. .. a chicken for dinner
7. ... a banana for the baby
8. ... a fish in a pan

9. ... tomatoes for salad

10. ... ham for sandwiches

4) Conocmasbme c1080couemaHus ¢ nepegoooM.

1. full-time job a) Opartbcs 3a paboTy

2. part-time job b) paboTa Ha MOTHOI CTaBKe
3. to take on a job C) OBITH O€3 paboTHI

4. to be out of a job d) pabota Ha TOJICTaBKH

5) Ilpouumaiime eonpocwvl oguyuanma 6 1e80u KoaoHKe U noobepume K HUM
omeemvl nocemumeJis U3 KOJOHKU CNPABa.

Questions: Answers:

1. What would you want to drink? A. Six.

2. Is everything OK? B. One check would be fine.
3. Can | bring you anything else? C. No, thank you.

4. Are you ready to order? D. Non smoking.

5. Smoking or nonsmoking? E. At the window please.



6. Do you want separate checks? F. Everything is all right.

7. How many are you? G. Mineral water and juice.
8. Do you want a table near the window? H. Just a minute, please.
Bapuanr 2.

1. IIpouumatime mexcm u nucomenno nepesedume lu 3 abzayvl mexcma.

The Kitchen Staff.

1.The kitchen staff begin their day at three o'clock in the afternoon. The second
chef, David, is a very good cook and he is able to make Anna's work when she is
away. David does his work with the help of his apprentice Jim. He makes pates,
ice cream and desserts. David also prepares meat dishes for the main course and
then Anna cooks them.

2.Jim the apprentice, works two months already, and has learned a lot of things in a
short time. Jim thinks that a chef s job is rather difficult. He is sometimes so tired
in the evening that at home he can do nothing but fall into bed. But this work is
interesting for him. He cleans, cuts and prepares the vegetables and makes fruit
salads. He learns to make garnishes and decorations on the dishes. He is happy
because David fully trusts him. Today he will make the hors d'oeuvres, some of the
entrees, main course and dessert dishes.

3. Mary is the kitchen hand. She works in the kitchen. She must keep the kitchen
clean. She helps to slice mushrooms, peel potatoes and wash the dishes Mary's role
Is very important at the restaurant. The kitchen is always clean.

2. Omeemvme HA 80NPOCHI

1. When does the kitchen staff begin their work?
2. What does the second chef do in the kitchen?
3. What does the apprentice do in the kitchen?
4. What are the duties of a kitchen hand?

3. Bvibepume npasunvHulil 21acon K
¢pazam: add, cook, eat, exceed, keep, heat, peel, wash

| P cheese in the fridge

20 i, vegetables before you wash them
3 water to the rice

4. ol meat until it isn’t pink
S50, fish on the day you buy it

0. cevvnnnn. rice before you cook it

T, the recommended daily intake

8 v, thoroughly before serving

3. Coommuecume cnosa u nepegoo.



1. Manual work a. OpaTh OIPabOTKyY

2. to take on extra work b. busnueckuii Tpyn
3. physical work C. py4HO# TpyA
4. skilled work d. xBanmupuIMpPOBaHHBIN TPYA

5. Ilpouumaiime 6onpocul opuyuanma 6 1e60t KOJoHKe U nodbepume K HUM
omeemvl nocemumeJisi U3 KOAOHKU CNpABa:

1. Then you can take your seats at

any vacant table. What would you a. We’d like a table for
four. recommend? Our friends will come
later.
2. There is a big choice of dishes today. b. Oh, yes. Two soups with
roast Would you like soup? duck and  goulash

3. What will you have for dessert? c. Certainly. Apple juice and fruit squash

4. Good afternoon! d. Let’s see what’s on the menu
What would you like? Give it for us please.

5. What will you order for your friends?  e. They will make their orders
themselves.

6. All right. Will you anything for drink?  f. I think it will be apple pie and
white coffee

ITAJIOHBI OTBETOB
Bapuanr 1.

1.OdunmanTsel, paboTaroliye B OOIIEIUTE BCETIa CO3/IAI0T HY)KHYIO aTMochepy
CBOEMY PECTOpaHy, MOATOMY UX paboTa Tak BaXKHa JJIsi peCTOpaHa.

5. 3 opunmanT Huk xoder 3apaboTaTh A€HET Ha TOE31KY B EBpoIry, 4T0ObBI
mopaboTaTh B €BPOINEHCKUX pecTopaHax, HabpaThcs omnbiTa. OH XOYET CTaTh
[JIABHBIM aJJMUHHUCTPATOPOM pecTopaHa. OH OYEHb XOPOUIO BBIMOJHSIET CBOIO
paboTy U JaJUT C TOCETUTEISIMU.

2. The duties of the headwaiter are to control and coordinate the work of the staff
in the dining room, greet the guests when they arrive and shows them to their
tables.

2. The duties of the waiter are to take the order and to serve the meal to their
guests.

3. There are three waiters in the dining room.

4. The names of the waiters at «Morris» restaurant are Laura, Nick, and Nancy.



3 1-boil, 2- chop, 3-grill, 4-toast, 5-grate, 6-roast, 7-mash, 8-fry, 9-dice, 10- slice.
4. 1-b, 2-d, 3-a, 4-c.

5. 1-G, 2-F, 3-C, 4-H, 5-D, 6-B, 7-A, 8-E.

Bapuanr 2.

1. 1.Ilepconan HaunHaeT cBoi pabouuii neHb B 3 yaca.2 med nosap J3Bun,
XOPOIINI CIIENHUAIIMCT U KOT1a HET AHHBI HET OH €€ 3aMernaet. /[pBuay B ero
pabotre momoraeT ero noMoIHuK JJxum. OH TOTOBUT NUPOKHOE MOPOKEHOE U
neceptbl. A J[3BUJI TOTOBUT MACHBIE OJII0/1a U IJIaBHBIE 3aKyCKHU, a AHHA UX

o opMIIsIET.

3.Mbapu KyxoHHBIN paboTHHK . OHa TOKHA COAepKaTh KyxHIO B yucToTe. OHa
pexeT rpulbl, YUCTUT KAPTOIIKY U MoeT nocyay. E€ paboTa oueHb BaxHasl.
biaromaps e pecropaH Bcerga YuCThId

1. The Kitchen staff begin their day at three o'clock in the afternoon.

2. He makes pates, ice cream and desserts. David also prepares meat dishes for the
main course and then Anna cooks them.

3. He cleans, cuts and prepares the vegetables and makes fruit salads. He learns to
make garnishes and decorations on the dishes.

4. She must keep the kitchen clean. She helps to slice mushrooms, peel potatoes
and wash the dishes.

2.1. Keep 6. wash

2. peel 7. exceed

3. add 8. heat

4. eat 5. cook

3. 1-c, 2-a, 3-b, 4-d.

4. 1-d, 2-b, 3-f, 4-a, 5-e, 6-C.
KontpoabHas padora

YciaoBus BbINOJHEHUS] 3aIaHNA:

1 3aaHus BBITIOIHSIOTCS B ayAUTOPUH BO BPEMS 3aHATHUM
2 MaxkcumanbHOE BpeMs BBIIIOJIHEHHS 3a4aHni: 45 MUHYT
3 Bl MOKETE TOAB30BATHCS CIIOBAPEM

Kpurepuu onieHUBaHUA:
86-77 nmpaBUIBHBIX OTBETOB — OIICHKA 5




76-67 paBHWIBHBIX OTBETOB —
oleHka “4” 66-57
MPaBUIIBHBIX OTBETOB —
oleHka 3’ MmeHee 57 —
oleHkKa 2"

3ananus no poHeTnKe

1. 3amoJtHMTE TAOIHILY
Words for help: he, lift, fine, storm, nose, set, fir, more, here, like,
pot, her, nut, not, name, turn, pure, tube, care, form, car, cat, fire.

a 1 e 0

OTKpBITBIﬁCHOF

3aKpBITBIﬁCHOF

riacHast r

riuacHas r+e

2. Hanummure cleayromue CymeCTBUTC/IbHBIE BO MHOKECTBECHHOM

ymcie

1 Place 13 Factory

2 Library 14 Man

3 Language 15 Woman

4 Bus 16 Tooth

5 Box 6 Key 17 Foot

7 House 18 Child

8 Dress 19 Mouse

9 Roof 20 Advice

10 Clock 21 Money

11 Country 22 Hair

12 Life 23 Fish

24 Glass
3. BctaBbTe MecTonmenus: “I”, “you”, “he”, “she”, “it”, “they”.
1. Greg ..he... 7.car........... 13. dog
2.youandI .......... 8. EvaandlI ....... 14. hat
3.cat ......... 9.John .............. 15. David
4.man......... 10. John and Charlie ..... 16.
Joanna .........

5.SteveandI.......... 11. Fatherand I ........ 17. books

......... 6. policeman .......... 12.skirt ...............

18. tooth ...........



4. 3anoTHUTE NPONMYCKH MOAXOASIIIMM [J1aroJioM

(to be u to have) 1 Everybody likes Tom.

He....got a lot of friends.

2 I can’t open the door. I...(not) got a key.

l...(not) very happy today.

It...10 o’clock. You...late again.

It’s a nice town. It....got a very nice shopping centre.

My bed...very comfortable.

Sarah ...(not) got a car. She goes everywhere by bicycle.
The houses in this street...very old.

10 They like animals. They...got three dogs and two cats.
11. What colour...his eyes? They...blue.

© 00 N o o A W

5. BctaBbTe npaBujibHYI0 (hopMy IJ1arosa B
Present Simple 1....you (to live) near here?

2. What...your friend (to do)?

3. He (to drive) a bus.

4.1 (to play) the piano but I (not play) very well.
5.1 (to get up) at 8 o’clock every morning.

6. She (not work) in a bank.

6. 3auepkHuUTE JMIIIHEE CJIOBO.
1. crooked, straight, almond-shaped, long NOSE
2. bright, blonde, green, dark EYES
3. well-built, spiky, curly, wavy, short HAIR
4. round, shoulder-length, oval, pretty FACE

OTBeTHI K KOHTPOJILHOM padoTe

Mr and Mrs Johnson....got two children, a boy and a girl.

1. 3anonnuTe TA0AMILY

a | e 0
OTKPBITBIHA cJI01] Name fine, like he nose tube
3aKPRITRIN cjor] cat lift set pot, not nut
riacHasg + car, fir her storm form | turn,
riacHag t+e | care fire here more pure

2. Hanmumure CJeaAyromue CymeCTBUTC/IbHBIC BO MHOKECTBCHHOM

qyucjie



Place - places Factory -

Library- libraries factories
Language - languages Man - men
Bus - buses Woman -
Box - boxes women
Key - keys Tooth - teeth
House - houses Foot- feet
Dress - dresses Child -
Roof - roofs children
Clock - clocks Mouse - mice
Country - countries Advice -
Life - lives advice
Money -
money
Hair - hair
Fish - fish

Glass - glasses
3. BcraBbTemecTronmenusi: “I”, “you”, “he”, “she”, “it”, “they”.

1. Greg ..he... 7. car ...it. 13. dog
...t

2.youand I ...we, 8.Evaand I ...we 14. hat
..t

3.cat...it 9. John ...he. 15. David
...he

4. man ...he 10. John and Charlie ...they  16. Joanna
...She

5.Steve and I ...we 11. Fatherand I ...we 17. books
...they

6. policeman ...he 12. skirt ...it 18. tooth
...... it.

4 3anoauure NMPOIYCKHU MOAXOAALIHUM IJ1ar0J10M

(tobem tohave) 1~ Everybody likes Tom.

He has got a lot of friends.
2 I can’t open the door. I haven’t got a key.

| am not very happy today.

It is 10 o’clock. You are late again.

It’s a nice town. It has got a very nice shopping centre.

Mr and Mrs Johnson have got two children, a boy and a girl.

My bed is very comfortable.

Sarah hasn’t got a car. She goes everywhere by bicycle.

The houses in this street are very old.

10 They like animals. They have got three dogs and two cats. 11
What colourare his eyes? They are blue.
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5. BeraBbTe NpaBUIIBHY IO (pOpMY Ii1aroJia
B PresentSimple 1. Do you live near here?
2. What does your friend do?

3. He drives a bus.

4. | play the piano but | don’t play very well.
5.1 get up at 8 o’clock every morning.

6. She doesn’t work in a bank.

6. 3auepKkHUTEIMIIIHEECI0BO.

1. crooked, straight, almond-shaped, long NOSE
2. bright, blonde, green, dark EYES
3. well-built, spiky, curly, wavy, short HAIR

4. round, shoulder-length, oval, pretty FACE

KonTpoabHasi pabora mo teme «O0cCIy:KUBAHNE)

1. Ilpouumatimemexcm
Menu Planning

The menu is a listing of the items the food service establishment has
for sale. The menu is an important component of food service
operations. Without a menu the customers will not know what their
choice is for dishes to order. The menu creates an image of the
establishment. It should be in harmony with the type of the food service
establishment. For example, fast-food or quick-service restaurants offer
a limited number of menu items but they sell these items in large
quantities. Their customers are served at a sales counter, that is why
separate menus are not needed. Customers are familiar with the
standardized menu and do not need its description. Fastfood restaurants
simply post names and prices of their products near the sales counters.
On the other hand, a big restaurant would have an altogether different
menu. First, the number of menu items would be much greater. The
traditional table-service restaurant might have a menu as large as a book
with detailed descriptions of its wide range of dishes. To draw attention
to daily specials some restaurants find it useful to box these items on the
menu or to write them on a chalkboard near the entrance.

The menu planning is organized on the basis of the available food
products and kitchen staff. The service transfers the menu items from the
kitchen staff to the customers. In order to properly serve customers, the
servers should be ready to answer their questions. They should know
what items are on the menu, the portion sizes offered, how the items are
prepared. Service should also know the meaning of all terms used on the
menu so they can explain them to any customers.  The menu is



pas):

generally designed by the chef (head cook) of the restaurant. The
structure of the menu is usually based on following courses:
- Starters
« Soups
Entrees
Main courses
Desserts

When a chef designs a menu, he (she) usually starts with the main
course and then plans the other courses. There are four basic types of
menus:
1. Alacarte menu allows the customer to choose dishes which are
cooked to order and served to the guests.
2. Table d'hote menu offers a limited choice of dishes. The guests
have to take the whole meal consisting of three or four dishes and pay a
fixed price.
3. Carte du jour means "card of the day" and the dishes of this menu
are served on this day only.
4. Cycle menu is a number of menus, which are repeated in a certain
period of time. It is usually used in hospitals, student and school
canteens.

Omeemvme nucbMeHHO Ha 80Npocyl.

1. Whatisamenu?

What kind of menu can we see in fast-food restaurants?

What kind of menu might the traditional table service restaurant have?
What do some restaurants do to draw attention to their daily specials?
What should the restaurant servers know about the menu?

Who usually designs the menu of the restaurant?

What is the usual structure of the menu?

What does a chef start with when designing a menu?

What types of menu do you know?

1.3anonnume nponycku cnoeamu (ucnoav3yme Kaxcooe cio80 0OUH

© XN ok wDdN

put, soup spoons, tablecloth, dessert, in, cooks, cutlery,
ready, forks, plates
Receiving Guests

When we have visitors___ (1) our house, | usually lay the table and
mother___ (2) dinner. First, | spread the__ (3). | take out of the cupboard
all the__ (4) — knives, forks and spoons. | put the knives and the___ (5)
on the right-hand side and the

____(6) on the left, except the spoons and the forks for __ (7), which |
put across the top. Before each guest I___ (8) the service plate. On the



left of each guest I put wine glasses. Then | put the napkins to the left of
the service (9) and I am___ (10) for the guests to come in.

3. Jlaiime onpedenenue credyrowum npooyKmam:

1. Itis a kind of sweet that you chew but do not swallow.

2. Itis a small fruit with a thin dark red or yellow skin. It has a large
stone it the middle.

When you do it, you put something into a liquid and leave it there.
It is a food made with flour and baked in an oven.

When people do it, they cook food in a pan with hot fat or oil.
When you do it, you mix a liquid inside a container with something
like a spoon.

7. Itis meat from a pig. The meat is salted and sometimes smoked.

©o gk~ w

4.Ilepesedume na pycckuil s3vlK KyauHapuulil peyenm “Split Peas Soup

- 2 cups dried yellow split peas

- cold water

-1 ham bone

- 2 ribs celery, chopped

- 1 onion, studded with two whole cloves

- 1 carrot, quartered

- salt and freshly ground black pepper to taste
- 1 large potato, diced

- boiling water, if necessary

1) Day before, pick over and wash peas. Cover with cold water and let
soak over night. 2) Next day, drain the peas and place in a kettle with
fresh water to cover. Add the ham bone, celery, onion studded with
cloves, carrot, salt and pepper. Bring to a boil, cover and simmer two
hours, or until peas are tender. Add the potato and cook thirty minutes
longer.

3) Rub the soup trough a sieve or pass through an electric blender.
Adjust consistency with boiling water if soup is too thick. Check
seasoning. Yield: About eight servings

5. Bvibepume npasuibHbili omeem.:

1. ... there any vacant tables?

a) Is b) are C) was
2. It ... cost much to have dinner at that restaurant?
a) doesn’t b) isn’t c) don’t

3.1’d like to reserve a table ... Wednesday evening.
a) on b) for c) at



4. He ... at the fritterer’s in the morning.
a) was b) were C) are
5. Salt and pepper ... your taste.

a) tob) forc) in

6. [lepesedume codepaicanue cnedyoujeil cumyayuu Ha aH2AUUCKUL
AZBIK:

- J1oOppl1it nenb, rocnoja.

- Bac tpoe?

- I'ne 651 Be1 xoTute cectn?

- Yrto Ol Bel xoTenu Ha 00en?

- Bo3pMuTe Kapna B cMETaHe.

- K pp16e mMbI mogaem cyxoe 6enoe BUHO.

KontposabHast padora mo teme: «310poBas eaa»

1. Ilpouumatimemexcm
Eating for Good Health

More and more people today are choosing to take greater responsibility
for their own health. We now recognize that we can influence our health
by making an improvement in lifestyle — a better diet, more exercise
and reduced stress.

Your health and general wellbeing is very much determined by what you
eat and how even a minor change in your diet can help to strengthen
your resistance to many illnesses.

It seems almost absurd to state that you need food to live. The body has a
built-in alarm signal — hunger — to tell you when your supply of food,
the "fuel for the body", is low. That's why you are never in serious
danger of forgetting to eat. This alarm signal is also choosy and at times
asks for specific supplies, for example, sweet things when your body
sugar is low or water when you are thirsty.

What many people fail to recognize is that their bodies have more than
just one signal. Tiredness, aches and pains, stress, even chronic disease
— all these can be indications of a diet that is lacking nutrition.

But we cam see the results of a bad diet immediately (often the effects
take years to develop), few people realize just how closely bodily health
Is linked to what they eat and how often they eat. You are what you eat,
and the food you eat effects the way you feel and the way you look all
through your life.

Scientists now know that food and its affects are as complex as our own
bodies. Of the thousands of chemicals, minerals and vitamins found in a
single food, many are potential life-savers or hazards to health,




depending on how much is consumed over time. The link between food
and health is an every day but complex issue. So, you should learn how
to balance your food intake. Small but well-informed changes to your
diet will make a great difference to your wellbeing. By matching your
diet to your lifestyle and developing better eating habits both at home
and when you eat out, you can keep yourself in the best of health. And
also, you have to understand the proper balancing of the social pleasures
and of the body. The foods you eat possess powerful capabilities to help
and to harm.

Omeemvme nUCbMeHHO Ha 6onpocysl.

1. How can we influence our health?

2. Do you agree that our health and general wellbeing are determined by
what we eat?

3. Why are we never in serious danger of forgetting to eat?

What alarm signals do our bodies have to indicate that our diet is

lacking nutrition?

Can we see the results of a bad diet immediately?

How does the food we eat affect our life?

Why should everyone learn how to balance our food intake?

How can we keep ourselves in the best of health?

. What capabilities does the food we eat possess?

10.Can you balance your food intake?

2.3anonHume nponycKku c108amu (UCnoavb3ylime Kaxcooe cliogo 00Ul pas):

&
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our, as, fruit, minerals, heart, is, food, chips, too, vitamins,
for, of

Good Food

What__ (1) good food? Is it food that is good
(2) you or food that tastes good? Nutritionists say
we eat__ (3) with too much salt, too much sugar

nd__ (4) much oil. They also say that many of _
(5) serious health problems, such as cancer,
diabetes and___ (6) diseases, are directly affected
by diet. Most problem food contains large
quantities__ (7) salt, sugar and oil and very
few___ (8) or minerals. That includes food
such__ (9) potato___ (10), doughnuts and cookies.
Instead of this "junk™ food, nutritionists suggest
that we eat more fresh__ (11) and vegetables,
which are naturally low in sodium and oil and
contain lots of vitamins and___ (12).



3. Jlaiime onpedenenue credyrowum npooyKmam:

1. Itis the extra flesh that people and animals have under their skin. It is
used to store energy and help them keep warm. It is also a solid or
liquid that is used in cooking.

2. Itis alarge metal cupboard. It is kept cool so that the food in it stays
fresh longer.

3. Itis a small quick meal.

4. Itis a soft red fruit. It can be cooked or eaten raw.

5. It is the white liquid that female mammals make in their bodies to
feed their young.

6. It is the opening that you put food into when you eat.

7. It is an oven with gas or electric rings on top.

4.Ilepeseoume na pycckuil s13vik Kyaunapusii peyenm “‘Cream 0Of Spinach
Soup”

- 1% pound fresh spinach or one package frozen spinach
- 2 tablespoons butter

- Y cup finely minced onion

- 2 tablespoons flour

- salt and freshly ground black pepper to taste

- 4 cups milk or half milk and heavy cream

- Cayenne pepper to taste

- Whipped cream for garnish

1 If fresh spinach is used, pick it over well and wash in several
changes of cold water. Tear off and discard any tough stems. Cook
the spinach in a covered kettle in the water that clings to the
leaves. If frozen spinach is used, cook according to package
directions. Drain spinach well and set aside.

2 Heat the butter in a saucepan and add the onion. Cook until onion
Is witted. Sprinkle with the flour, salt and pepper. Add the milk,
stirring rapidly with a wire whisk.

3 Put the spinach trough a food mill or sieve or add to the sauce and
blend in an electric blender. Add cayenne, bring just to a boil and
serve hot or cold with a garnish of whipped cream.

Yield: about six to eight servings

5. Buibepumenpasunvruliiomeem:

1 ... you want tea?
a) are b) do
c)does 2.We...ina
hurry.



a) doesn’t b) aren’t
c)don’t 3. Yesterday we ...

lunch later.
a) have b) had
c) haven’t 4. The waiter is
... the hall.
a) in b) at c) to
5. Bring us all kinds of sandwiches ... your taste.
a) to b) from C) at

6. [lepesedume codepaicanue credyoujeil Cumyayuy Ha AH2IUUCKUL A3bIK:

- JIoGpslit neHsb, rocroa.

- Uro xenaete Ha 00en?

- 51 mory nopexomenoBath Bam Oudrekc.

- Kak Bam npurotoButs Oudurrexc?

- XKapenslit kapTodenb U KpacHOE BUHO XOPOULIO MOJOUIYT K
oudmrexcy.- [loxanyiicra. [lpusaraoro anmnerura.

JAuddepeHurpoBaHHbINH 32a4ET 11O KypCy

B cootBeTcTBUU C yueOHBIM IJIAHOM OCHOBHOM MpodhecCruoOHaNTBHON

oOpazoBaTenbHOM porpamMMel 1o cnenanbHocT 43.02.15 — «IloBapckoe u

KOH/JUTEPCKOE J1eJ10%»
«HOCTpaHHBIN A3BIKY» MPETYCMOTPEHO MPOBEACHHUE
nuddepenimpoBanHoro 3auéta. JuddepeHnupoBaHHbIii 3a4€T B
cootBetcTBHH ¢ HactosiuM KOC npoBoauTcst B hopme
KOHTPOJIbHOM paboTsl [Ipr cocTaBieHNN KOHTPOIBLHOM pabOThI
JUTSI ITOTOBOM aTTECTAIIMH MCIOJIb30BaH JIEKCUUECKU MaTepual
npodeccroHaabHON HanpaBieHHOCTH. CTPYKTypa TaHHOM
KOHTPOJIBHOUW pabOTHI pE/ICTABICHA 3aJaHUSMU PA3HOTO YPOBHS
CJIOXHOCTHU U HalleJIeHa Ha TPOBEPKY CIECNYIONUX 3HAHUN U
YMEHHUM:

Kpurepun ouenuBanus:

Orenka «5» (OTAWYHO) - BCS paboTa BIMOJHEHA 0€30IMO0YHO, MOTYT

nomyckatbest 1-2 Hemoueta (opdorpaduieckre ommoOKH).

Orenka «4» (xoporto) - B pabote gomymieHs! 1-2 ommoku u 1-2

HEO04YCTA.

Ouenka «3» (YIOBIETBOPUTEIBHO) - B paboTe A0MyIieHbl 3-4 omnOKu

u 3-4 negodera. OnieHKa «2» (HEYJIOBIETBOPUTEIBHO) - B paboTe




JOMYIIEHO 5 U 6oJee omuOOK, OOJBIITOE KOJIMUYECTBO HEAOUETOB UITU

HC BBIITOJIHCHBI BCC 3aaHUA.

3 Kypc
JAu¢ppepeHUMPOBAHHBIH 324ET
KouTtpoJb 3HaHu# cTyieHTOB 10 cnienuaiabHocTH «IloBapckoe u
KOHIUTEPCKOEe 1eJ10»

1. IlepeBeauTe cioBa:

1. mpodeccus 6. 310poBas ena
2. moBap 7. BapKa

3. mOAUTUYECKAsI CUCTEMA 8. BBINIEKAaHUE
4. o0cnyxuTh (B Kade) 9. oBoIIHM

5. cietun 10. dpyKTHI

2. ITox unppammu 1-5 0003Ha4YeHBI NPOOTEMBbI MUTAHUS, HAUIUTE MY TH
peleHusi BHIOPaB COOTBETCTBYIOIIMI BADHAHT a-e:

1. underweight a) Follow a low-carbohydrate diet.

2. tiredness b) Eat foods rich in vitamin C.

3. overweight c) Eat three well-balanced meals and
three or four snacks per day

4. frequent illness d) Drink more water and eat more oily
fish, nuts and seeds.

5. dry skin e) Eat less and take regular exercise

3. BbiOepuTe npaBUIbLHBINA OTBET:
1. Bananas are a type of...

a) vegetable b) fruit c) potato  d) berry
2. The biggest producer of bananas in South America is...
a) Ecuador b) Colombia c) Bolivia d) Brazil.

3. The best climate for growing bananas is...
a) wet and windy b) cold and wet ¢) warmand dry d) hot and humid.
4. The first potatoes were grown near a lake in which country?

a) Ireland b) Brazil c) Peru

5. How many days does it take to grow a potato in the tropics?

a) 90 days b) 150 days c) 365 days

4. Pacnipenesinre cJ10Ba M0 KATErOPpUsAM:

banana cucumber milk
beef grapes peach
carrot ham salmon
cheese lamb tuna
cod lettuce yogurt
Fruit:

Vegetable:




ok owdE

1.
2.
3.
4,
S.
6.
7.
8.
9.

Meat:

Fish:

Dairy:

5. IlogOepute cj10Ba K MX 3HAYEHUSAM

meal a) a person who makes food

dish b) a particular style of cooking

food c) the separate stages in which a meal is served

course d) food which is eaten at the same time each day

cook e) things that people eat, such as vegetables and meat
cuisine f) food prepared in a particular way, typical of a particular
area

portion g) a small amount of food between main meals or instead of a
meal

snack h) an amount of food for one person, when served in a restaurant

6. BoioepuTe npaBWIbLHBIN IJ1aroed K ¢gpasam: grate, boil, dice, chop, grill,
roast, toast, slice, mash, fry.
...... water to make tea
...... an onion into pieces
...... sausages over the fire
...... bread to make toast
...... cheese for spaghetti
...... a chicken for dinner
..... a banana for the baby
...... a fish in a pan

...... tomatoes for salad

....... ham for sandwiches

7. BoioepuTe npaBUJIBHBIN ri1aroa k ¢gpaszam: add, cook, eat, exceed, keep,
heat, peel, wash

| P cheese in the fridge

20 i vegetables before you wash them
30 water to the rice

4. meat until it isn’t pink

S i fish on the day you buy it

0. corennn.. rice before you cook it
7o, the recommended daily intake

8 i, thoroughly before serving

8. Haiinurte pyccKkue IKBUBAJIEHTHI
1. The appetite comes with eating. a) O BKycax He CIIOpST.
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2. Tastes differ. b) Kto paHo 10XHTCS ¥ paHO BCTAET,
3JI0pOBbE, OOTaTCTBO U YM HAXHUBET.

3. The last piece of meat is especially  ¢) [Tocmeembes no 3aBTpaka —

sweet. [IOILIAYENIb 10 Y)KUHA

4. Early to bed and early to rise makes d) AnmeTUT NPUXOAUT BO BPEMs €JIbI.

a man healthy, wealthy and wise.

5. If you laugh before breakfast you'll  e) Ocrarku ciagkm.

cry before supper.

9. Bbi0epuTe HE00X0AMMO€E CJI0BO B MPEAI0KEHUN

What are we going to have for dessert/desert?

The bacon and eggs began to fizz/ sizzle in the pan.

The champagne began to smash/ fizz in the glasses.

If you drop a tablet into water, it will slice/sizzle for a few seconds.
How many slices/lumps of sugar would you like?

10. 3anoJiHUTE MPONMYCKHU, MCNOJIb3YS CJI0BA B KOJOHKAX

Ingredients  |Verbs|Cooking instructions

Some apples |take some and them. Take 2 bananas.
2 bananas mix the fruit into pieces. 5 strawberries.
with a . You don’t need any sugar. some

5 strawberries |cut on the top. Enjoy your fruit salad.

A spoonful of {wash

yogurt
Some ice add
cream

put

Key

1.
1. profession 6. Healthy foods
2. cook 7. boiling
3. political system 8. baking
4. cater 9. vegetables
5. condiment 10. fruit
2. 3. 4.
1-c 1-b Fruit: banana, grapes, peach
2-a 2-d Vegetable: carrot, cucumber, lettuce
3-e 3-C Meat: beef, ham, lamb
4-b 4-c Fish: cod, salmon, tuna

5-d 5-a Dairy: cheese, milk, yogurt




5. 6. 7. 8. 9.
1-d 1. boil; 1. keep; 1-d 1. dessert
2-f 2. chop; 2. peel; 2-a 2. sizzle
3-e 3 grill; 3. add; 3-e 3. fizz
4-c 4. toast; 4. cook; 4-b 4. sizzle
5-a 5. grate; 5. eat; 5-c 5. lumps
6-b 6. roast; 6. wash ;
7-h 7. mash; 7. exceed;
8- 8. fry; 8. heat

9. dice;

10.slice
10.

Take some apples and wash them. Take 2 bananas. Cut the fruit into pieces. Add
5 strawberries. Mix with a spoonful of yogurt. You don’t need any sugar. Put
some ice cream on the top. Enjoy your fruit salad.




KoHTpPOJIbHO-0LIEHOYHBIH MaTepUaJl I NPOBeIeHUs

UTOr0BOI aTTecTauuu B popme 1 pepeHIMpPOBAHHOIO 3a4éTa

3au€THBIC MAaTEepUAJIbl HALIEJIECHBI: Ha MPOBEPKY 3HAHUM aHTJIMICKOrO S3bIKa U
YMEHHUI CTYJ€HTOB MO JaHHOHN yuyeOHOU qucuuIuinHe. TecThl BKIOYaloT B ce0s

IIMCBbMCHHBIC 3aJaHus. Pabora COOCPIKUT JIMHTBUCTUYECKU M Marcpuall,

CBSI3aHHBIN ¢ Oynymiel mpodecCUOHABHON JIeSITeIbHOCTBIO CTYICHTOB.

CrpykTypa gaHHON pabOTHI IpeACTaBICHA 3aaHUSIMHU

Pa3HOTO YPOBHS CJIOKHOCTH M COCTOMT U3 2 YacTel;

Yactp A- TIeCHYECKUM TECT,

Yacte b — JICKCUKO-TPAMMATUYCCKHUC 3alaHUA

Kpumepuu oyernusarus

3anaHue MOJHOCTHIO BBI-
MIOJIHEHO: TEMa PacKpbITa B
3aJlaHHOM 00BEME (Bce
NIEPEUYUCIICHHBIE B 3a/1aHUU
aCIEeKThl OBLIM PACKPBITHI B
BbICKa3biBaHuMU). Coruo-
KyJbTYpHbIE 3HAHUS UC-
M0JIb30BaHbl B COOTBETCTBUU
C CUTYyallHEHN.

OlleHKA Pemenne Jlekcuko — rpaMMaTHYecKoe
KOMMYHHUKATUBHOM 3a1a4u | opopmiieHune
«O» (Ouenka 5) Hcnonb3yembli JIEKCUKO-

rpaMMaTHYeCKUN MaTepua
COOTBETCTBYET IMMOCTaBICHHOU
KOMMYHHKAaTHBHOU 3a7ade.
CTyAeHT AEMOHCTPUPYET BIaICHHUE
pa3zHoOO0pa3HBIMU
IrpaMMaTHYECKUMU CTPYKTYPaMH.
JlomymieHbl OTEIbHBIC OIIHOKHY,
KOTOpBIC HE 3aTPYAHSIIOT
MOHUMaHUE

«4»

(Ouenka 4)

3alaHue BBIIOJHEHO Yac-
TUYHO: TEMA PACKpbhITa HE B
rmojaHoM 00béMe. Co-
IIUOKYJbTYpHBIC 3HAHUS B
OCHOBHOM HCIIOJIb30BaHbI B
COOTBETCTBUH C CUTYyallHEH.

Hcnone3yeMblid TEKCUKO-
rpaMMaTHYECKUI MaTepra B LEJIOM
COOTBETCTBYET IIOCTABJICHHOMN
KOMMYHHUKAaTUBHOM 3aaaye. Ho
CTYAEHT JIeJIAeT TPAMMATHYECKHE
OIIHOKHU.

«3»

(Ouenka 3)
3a1aHNE BBITIOJIHEHO

JleMOHCTpUpPYET OrpaHUYEHHBIN
CJIOBapHBIN 3amac B EPEBOJIC, B




YaCTUYHO: TEMA PACKPHITA B
OrpaHU4YEHHOM 00BbEME,
COLIMOKYJBTYpPHBIEC 3HAHUS
MaJlo UCIOJIb30BAHBI.

HCKOTOPLBIX ClIydasax HGI[OCT&TO‘IHBII\/’I
JJIA BBITIOJTHCHUMSA IIOCTAaB JICHHOU
3agaydu.

«2»

(Ouenka 2)
3agaHue HE BBl BBIOJHECHO:
TE€Ma HE pacKphITa.

Hcnonb3yeMbli JIEKCUKO-
rpaMMaTU4YeCKUN MaTepual He 103-
BOJISIET BBIITOJIHUTH ITOCTABJICHHYIO
KOMMYHHKAaTUBHYIO 33/1a4y

JAupPepeHunpoBaHHBIN 324ET

HGKCI/IKO-I‘paMMaTI/IIIGCKI/Iﬁ TCCT

1 BapHaHT

3amanue Ne-1 «BriGepute npaBuiibHbIN OTBET». TecT mo Teme «Exay»
IIpaBuiabHBIN OTBET oneHNUBaeTcHa B 1 6aJ.
1. Pepperoni is ...

A) afruit

B) a vegetable
C) a sausage
2. Carrots are ...

A) orange
B) red
C) green

3. In the vegetable soup ...
A) there is no meat
B) there are vegetables
C) there is no salt
4. People never drink tea with ...

A) milk
B) sugar
C) butter

5. In fruit salad you don't put ...

A) apples
B) bananas

C) cucumbers
6. Ahotdogis ...




A) cheese and ham

B) bread and a sausage

C) chicken and bread

7. Gravy is ...

A) a kind of dessert

B) a sauce made from meat juices

C) a special beverage

8. Salad-dressing is ...

A) a special dish,consisting of different vegetables
B) a salad topping

C) a mixture of oil,vinegar,salt,mayonnaise
9. Ascone is ...

A) a kind of biscuit

B) a drink
C) a sauce
10. Tea is usually drink with ...
A) hot milk
B) lemon
C) cold milk
3ananue 2. Ilondepu k caoBy nepeBoa. Ka:xxmoe coorBercTBre
ounenusaercs B 1 6aJyw. 1.accountant
MYCOPIIHK
2. architect b) mnoTHuK
3. baker C) MSICHHK
4. bricklayer d) yOopmuk
5. butcher e) 1red-moBap
6. carpenter f) osmexTpuk
7. chef g) IeKaphb
8. cleaner h) OyxranTep
9. dustman 1) apXuTeKTOp
10. electrician J) KaMeHIIuK

3ananue 3. IIpounTaiite TekcT. [lon0epure Ha3BaHNe K TEKCTY U3
Nnpea10KeHHbIX BapuaHToB. [IpaBwibHbI 0TBeT onleHMBaeTcs B 1 0asw.
A person is seen and evaluated through his behavior and communication with
other people. If someone has a rich and beautiful inner world he or she
demonstrates high level of social etiquette. Sometimes when we simply say
“Hello!” meeting people and “Good Bye!” leaving, it shows our good manners.
It is also necessary to use polite words in formal situations and when talking to

strangers or elderly people.
a) Table manners
b) Public behavior



¢) Good manners

d) Courtesy

e) Bad manners
3ananue 4. YCTaHOBUTE COOTBETCTBHE MEKAY CTpaHoH u Oroaom. Kaxkmoe
COOTBETCTBHE oLleHHUBaeTcsi B 1 OaJ.
1. Mexica

a) pasta
b) roll
c) studen
d) tacos
e) sushi
f) zbiten
g) quesadillas
h) pizza

3aganue 5. [Ipouuraiite TekcT. BoiOepu aeiicTBylomiee JUI0 U3 JIEBOM
KOJIOHKH U COOTBETCTBYIOLIYIO eMy HH(popManuio u3 npasoii. Kaxabii
NpaBWIbHBIA OTBET OLleHUBaeTcs B 10aJ.

David is the third generation of a family of bakers. He spent the first eight years
of his life playing with flour and helping his father in their small bakery. Then
his father and oldest brother built a large bakery. Where David worked until
graduating from high school. He studied at the Culinary Institute of America.
Work as an assistant pastry chef at three restaurants before becoming pastry chef
at a big restaurant in New York.

1. Nick a) His mother couldn’t cook.

2. Mary b) His father didn't want him to be a cook.

3. David c) She had plans to be an artist.

4. Philippe d) His father was a baker.

5. Judy e) She says she's happy because she loves what she
does.

f) He's a pastry chef at a restaurant.

g) She is a head chef at the Country Club.
h) She is a co-owner of a restaurant.
1) He is an instructor of the culinary art.
f) He was a music teacher.

3amanue 6. OTBeThTE HA 4 Bonpoca o cede. Kaxablii 0TBET OlleHUBAETCS B
1 0a.

1. When did you decide to become a cook?

2. Who is the best cook in your family?

3. Do your parents approve of your choice?

4. Where would you like to work after college?



3ananue 7. IlepeBeaure npeyioKeHUsl HA PYCCKHH sA3bIK. MaKcuMajibHOe
KOJIMYECTBO 0aJLJIOB -5
1. Numerous restaurants in Moscow are famous for their Russian
cuisine, hospitality, style.
2. Restaurant “Suvorov” is attractive to visitors due to the combination
of Russian and European traditions.
3. Desserts, sweets, pastries are numerous.
. Latin-American cuisine is famous for its spicy dishes with a lot of
chilly pepper.
. Fish dishes sashimi and sushi are specialties of Japanese restaurants.
6. There is great choice of recipes for mushrooms: they are fried,
pickled, salted and boiled.

3ananue 8. CocTaBb npeaioKeHUs U3 MPEAJI0KeHHBIX cJ0B. Kaxxnoe
npeaioKeHue ouennBaercs B 1 0asw.

1. People, cuisine, have, a, English, special, cuisine.

2. Become, fast-food, have, chains, popular.

3. Evening, families, go, English, out, often, for, an, meal.

3ananue 9. BoiOepure HykHY10 (popmy raarosna. Kaxabiii npaBujibHbIN
OTBeT ouleHuBaeTcs B 1 6as.

1. It was 8.00 in the morning. A lot of people stood / were standing at the bus
stop, waiting to go to work.

2. When | woke up this morning it_rained / was raining.

3. What_did you do / were you doing with that electric drill?

| was putting up some book shelves in my bedroom.

4. The poor chap_died / was dying. All we could do was comfort him.

5. My eyes ached because |_had read / had been reading for three hours.

3ananue 10. Ilepeunciaure HHIpeaUEHTHI PycCcKOro 0,10aa «OKpoIKa» Ha
AHIJIMICKOM SI3bIKE

JK3aMEeHAIMOHHBIN JIEKCMKO-TPAMMATHYECKH TeCT

BAPUAHT 2

3ananue Ne-1 «Tect no teme «Ena» BriOepute npaBuiibHBIN OTBET.
[IpaBuiibHBIN OTBET OLIeHUBaeTcs B 1 Oa.
1. Grapeis ...
A) afruit
B) a vegetable



C) a sausage
2. Beetroot is ...

A) orange

B) green

C) red

3. In the vegetable soup ...

A) there is meat

B) there are cabbages

C) there is fruit
4. People never drink strong tea in the ...
A) morning

B) evening

C) afternoon

5. In vegetable salad you don't put ...

A) apples

B) tomatoes

C) cucumbers
6. Ahotdogis ...

A) cheese and ham

B) bread and a sausage

C) chicken and bread

7. Gravy is ...

A) a kind of dessert

B) a special beverage

C) a sauce made from meat juices a special beverage
8. Salad-dressing is ...

A) a special dish,consisting of different vegetables
B) a salad topping

C) a mixture of oil,vinegar,salt,mayonnaise

9. Acakeis ...

A) a kind of biscuit

B) a drink

C) a sauce

10. Tea is usually drink with ...

A) hot milk

B) lemon

C) cold milk



3ananue 2. [londepu k ciaoBy nepeBoa. Kaxkaoe cooTBeTcTBHE OlleHUBAETCS
B 1 0as.

1. engineer a) TOXKapHBIH

2. worker b mapuxmaxep

3. fireman C) cyabs

4. gardener d) moBap

5. hairdresser e) OubmmoTexkapb

6. judge f) cmacarens

7. cook g) mpemnojaBaTeNb
8. lecturer h)  wumxeHep

9. librarian 1) caJoBHHUK

10. lifeguard J)  pabounii

3ananue 3. IIpounTaiite Tekcr. [londepure Ha3BaHNE K TEKCTY M3
npeaJioKeHHbIX BapuaHToB. [IpaBuiIbHbBINH 0TBeT onleHuBaercs B 1 0aJ.
For men it is a good manner to let women go first. Most people hold doors for
the next visitor in stores, restaurants and other public places. Young people
ought to give place to older and disabled people in public transport. Pregnant
women and little children also have a priority in such situations.
a) Table manners
b) Public behavior
¢) Good manners
d) Courtesy
e) Bad manners
3ananue 4. YCTaHOBUTE COOTBETCTBHE MeKIY CTpaHou u 0roaom. Kaxkmoe
COOTBETCTBHE OoLleHUBaeTcd B 1 0aJ1.
Italy a) pasta
b) roll
C) studen
d) tacos
e) sushi
f) zbiten
g) quesadillas
h) pizza
3ananue 5. IIpounTaiite TekcT. BoiOepu neiicTByomee JULO U3 JIeBOH
KOJIOHKH U COOTBETCTBYIOILIYI0 eMy HH(popManuio u3 npasoii. Kaxabii
NpaBWIbHBIA OTBeT oLleHUBaeTcH B 10ai. “My father was one of the best
chefs I ever met”, says Philippe, “but he wouldn’t teach me the profession. He
felt the job was so hard for him, he didn't want his son to follow”. So, at age 14,
Philippe began his apprenticeship at a famous restaurant, and then continued his
studies under well-known masters. Today he is an instructor at the Culinary Art
Institute of Washington.
1. Nick a) His mother couldn't cook.
2. Mary b) His father didn’t want him to be a cook.
3. David c) She had plans to be an artist.



4. Philippe d) His father was a baker.
5. Judy e) She says she's happy because she loves what she
does.
f) He's a pastry chef at a restaurant.
g) She is a head chef at the Country Club.
h) She is a co-owner of a restaurant.
1) He is an instructor of the culinary art.
f) He was a music teacher.
3aganue 6. OTBeThbTE HA JIIOOBIE 4 Bompoca o cede. Kaxablii oTBeT
ounenuBaercs B 1 6as.
1. When did you decide to become a technologist?
2. Who prepare breakfast in your family?
3. Can you bake pies?
4. Do you like ice-cream?
3ananmue 7. IlepeBeaure npeaioskeHns Ha pyccKkuii si3bIk. Kaskablil oTBeT
oneHuBaercsi B 1 6a
1. Italian cuisine in Moscow is one of the most popular.

2. Best Moscow restaurants “Pizza Express” always offers a great choice of
pasta dishes pizza.
3.American cuisine offers meat dishes, vegetables dishes and fruit salads.
4.The Japanese, Koreans, Chinese use little salt, but they use vinegar, soy sauce.
5.0riginal and varied, Russian cuisine is famous for exotic soups, cabbage shchi
and solyanka.
6.Every housewife has her own recipes of pies, pickles and sauerkraut.
3ananmne 8. CocTaBb npeasioKeHHUs U3 Npe10KeHHbIX ¢J10B. Kaxkaoe
npeaioxkeHue oneHuBaercs B 1 6a/1. MakcuMajibHOe KOJIHYECTBO 3
oasa.
1. Choose, I, fruit, fresh, vegetables, and.
2. Food, for, is, a, good, fast, idea, lunch.
3. fried, this, consists, dish, of, chops.

3ananne 9. Boi0epure HykHY1I0 Gopmy riarosa. Kaxabiii npaBujibHbIH
OTBET olleHuBaeTcs B 1 6as.

1. A magnificent oak tree stood / was standing in the middle of the garden.

2. It rained / was raining every single day of the holidays.

3. What did you do / were you doing with that electric drill?

| put it back in its box in the tool cupboard.

4. The poor chap died / was dying early last morning.

5. The children were filthy. They had played / had been playing in the garden,
and they were covered in mud.
3ananue 10 .Ilepeuncante uHrpeaneHTsl cajgara «OJanBbe» HA

AHIJINIICKOM sI3bIKe

OTBETHI K 3K3aMEHALIMOHHOMY JIEKCUKO-TPaMMaTHYECKOMY TECTY
1 BapuaHT 2 BapuaHT



3amanue 1. 3amanue 1
1.b la

2.2 2.C

3.b 3.b

4.c 4.b

5.c 5.a

6.b 6.b

7.b 7.c

8.b 8.b

9.a 9.a

10.c 10.c
3amanue 2 3aganue 2
1.h 1.h

2.1 2.

3.9 3.a

4. 4.

5.c 5.b

6. b 6.C

7.e 7.d

8.d 8.0

9.a 9.e

10.f 10.f
3amanue 3 3amanue 3
c b
3aganue 4 3ananue 4
D,g A h
3aganue 5 3aganue 5
3-f, d B, i
3amanue 6 3amanue 6

| decided to become a cook in the 9
form
My mother is a good cook
My parents approve my choice
I would like to enter Univercity

| want to become a technologist from
childhood

2.My mother prepares breakfast in my
family

3. | can bake pies

4.1 like ice-cream

3ananue 7

l.AtanpsaHCcKas KyxHs B MockBe
OJIHA U3 CaMbIX MOMYJISPHBIX.
2.Pectopan CyBOpOB PUBJICKAET
noceruresen Pyccko-

3aganue 7

I.UtanbsaHckas KyxHss B MOCKBe oHa
W3 CaMbIX NOMYJISPHBIX.

2.JIyumine MOCKOBCKHUE PECTOPAHBI
[Tuma-skcnpecc Beerga npeajiaraioT




EBponenickumMu TpaauiysaMu.

3. JlecepTsl, CNaioCTH U MAPOKHBIE
MHOTOUYHCIICHHBI.

4. JlaTnHO-aMepUKaHCKas KyXHs
3HAMEHHUTA OCTPbIMU OJIIOAAMHU C
nobasieHueM nepua Y.
5.Pu16HbBIE Ot0Aa calllUMK U CYIIH
9TO CHeIHaTu3alus AMOHCKUX
pECTOpPaHOB

6. EcTb orpoMHbIi BEIOOP TPUOHBIX
011071, €CTh TPUOKI COJIEHBIE,
’KapeHHbIe, MAaPUHOBaHHbIEC.

OOJIBII0I BEIOOP MACTHI ¥ MUIILIBL.
3.B AMepuKaHCKOU KyXHE €CTh
MSICHBIC ,0BOIIIHEIE OJ1I0/1a U
(bpYKTOBBIE CaaThI.

4 SInoH1bI, KOPEUIIBl U KUTANLIBI
MCIIOJIb3YIOT MaJIoO COJIM, HO €AST
COEBBIN COyC U OI0a C YKCYCOM.
5. Pycckas KyxHsl 3HAMEHMUTA,
SK30TUYECKUMU CYIIaMU C KalyCTOMH,
COJISIHKOM.

6.Y Kaxxa0M X03IUKHU €CTh CBOM
COOCTBEHHBIN PElENnT MUPOTOB U
COJICHUU.

3ananue 8
I choose fresh fruit and vegetables
Chains fast-food have become
popular
English families often go out for an
evening meal

3ananue 8

| choose fresh fruit and vegetables
Fast-food is a good idea for lunch
This dish consist from fried chops

3ananue 9 3aganue 9

1.stood 1. stood

2. was raining 2. Was raining
3.do 3. Did you do
4.was dying 4. Died

5. had been reading 5. Had been playing
3amanue 10. 3amanue 10.

1.Kvass 1.Green peas
2.Potato 2.Potato

3. Eggs 3. Eggs

4.Cucumber 4.Cucumber

5.Sour-cream 5. Mayonese

6.Green onion 6. Onion

7.Sausage or meat
8.Green

7.Sausage or meat




Bapuanr 1

3ananue 1. Vraorcume ghynkyuto ungpunumuea 6 Kaxcoom uz ciedyioujux
npeonoxceHuli u nepesedume gpazol Ne 4), 5):

1) To have good manners is important  5) Good manners to be taught in early
for every educated man. childhood are necessary for everybody.
2) Children like to learn good manners.  a) 0GCTOATENBCTBO

3) Our duty is to teach our children in  b) gacTs ckazyemoro

good manners at the table. C) MoJIekKAaIIee
4) To learn good manners you need d) nomonuenwue
some patience and practice. €) onpe/esieHne

3aganme 2. Yemarnosume npasuibHyo nocie008amenbHOCHb, YRompeous
Participle | ¢ ¢ynrxyuu o6cmosmensvcmea 6 nauane gpasvr u nepeseoume
npeonodceHue:

a) some herbs d) very often put
b) French cooks e) tied together
c) when f) preparing their specialties

3amanue 3. Ycmanosume npasunvhylo nociedosamenvhocms, ynompeous Gerund
6 KOHUe (pasvl, u onpedeiume €20 QYHKYUIO 8 NPeonioNCeHUl.

1) the waiter a) 00CTOSITETLCTBO
2) serving them b) moanexaree

3) thanked C) ompeeeHue

4) so quickly d) yacTh CKa3zyemMoro
5) for €) JIOTIOTHEHNE

6) the guests

3ananue 4. Bvibepume npasuiivHulil nepedod npedylodceHus, 0opawias 6HUMaHue
HA 00beKMHBLL UHDUHUMUBHBLL 000pOm.

We did not expect you to bring so much food!
a) MbI He oku1anu, 4To Te0e MPUHECYT TaK MHOTO €/IbI.
b) Ter HE OXMIAI, YTO HAM NMPUHECYT TaK MHOTO SIbl.
C) MbI He OKUJamu, YTO Thl IPUHECENTH TAK MHOTO €]IbI.

d) Ter HE OXkwHTaJ, YTO MBI MPUHECEM TaK MHOTO €JIbI.

3ananmue 5. Boibepume K Kaxcoomy onpeoeeHuio nooxoosuee ciogo.



1. We can choose the dish we want looking into this card.
a) a book, b) a menu card, c) a custom declaration
2. Some cook wrap the meat in it with a little oil.
a) paper, b) a roasting foil, c) textile
3. You can order a cocktail or a glass of beer there.
a) a bar, b) a canteen, ¢) a shop
4. They are used to make salads.
a) eggs, b) sweets, c) vegetables
5. We fry potatoes on it.
a) a plate, b) a pan, c) a spoon

3ananue 6. [Ipouumatime mexcm u 8bINOJHUME 3A0AHUSL K HEMY:

(1) Variety is an important element of a rational diet. Well prepared and well
served food stimulates the appetite and is easier to digest. Wheat and rye bread,
cereals, macaroni, peas and beans have the highest starch content. For proper
balance more starch should be taken, than sugar. The normal daily consumption of
sugar, including jam, candy and other sweets, should be 100 grams. Milk and
other dairy products supply the calcium the body needs. The proportion of protein,
fats and carbohydrates in the daily ration should be as follows: 14—15% protein,
30% fats and 55—56% carbohydrates.

(2) Investigations of scientists have shown that it is most beneficial to have
three or four meals a day at regular hours. In the morning, before the day's work
begins, the organism should get a good "stoking" — approximately 25—30% of
the entire daily nourishment; dinner should comprise 50%, and supper 20% of the
day's diet.

(3) Foods richest in protein should be eaten in the morning and during the day.
Breakfast, for example, may consist of a tomato salad, boiled pike perch with
potatoes, buckwheat porridge with milk, tea or coffee, bread, butter, eggs and
cheese. Fish can be replaced by a meat dish, meat pie for instance; instead of
porridge, pot cheese with cream and sugar may be served. Grated raw carrot
before breakfast may be recommended.

(4) Dinner should be especially nourishing. If it includes a meat soup—borshch,
noodle soup with meat, etc., — the main course may be prepared of cereals or
vegetables followed by cranberry mousse or tea and pancakes with jam. An
appetizer should be served with dinner: herring with dressing, fish marinade, etc.

(5) Light dishes are recommended for supper—baked vegetables, boiled
macaroni with cheese, milk porridge, fried eggs. Sour milk should be served for
supper.



6.1. Iloobepume k crosam u3z ne6ou epaghvl pycckue IKEUBANEHMbl, NOMEWEHHbBIE 8

npaeoii epage, oONUPasCcL Ha coOepI’carHue mekcma:

1) variety

a) 3arac KaJlopuii

2) to digest

b) 3ameHuTH

3) starch content

C) Mcclaea0oBaHus

4) consumption

d) mone3HmIit

5) protein €) IMHKOBAaHHAs

6) carbohydrates f) BMecTO yero-mmbo

7) investigations g) ycBaMBaThCs, IEPEBAPHUBATHCS
8) beneficial h) pasHooOpasue

9) stoking 1) 3ammpaBka

10) pike perch

J) motpebacHue

11) to replace

K) nuraTenbHbIN

12) instead of

I) coneprkanue kpaxmana

13) grated

M) yriaeBOIbI

14) nourishing

n) 6emox

15) dressing

0) cynak

6.2. Onpeodenume, xaxoe uz ciedyOWux ci08 Uil cl080CoO4emanull UOeaibHO
nooxooum OJisl 3a20/108KA

a) You Are What You Eat B) Rational Diet
0) Habit to Be Healthy r) Nutrition

6.3. Pacnonooicume creoyiowue nod3a2o08Ku mak, 4moowl OHU OMPAadscaiu
JIO2UYECKYI0 NOCe008amelbHOCb ab3ayes mekcma, Hanp.. 1-6, 2-0 u m.o.

a) Timing B) Right Proportions n) Breakfast Diet
0) Evening Meals r) Best for Dinner

6.4. Onpedeﬂume, KaKoe us evlute nepevducileHnsvlx 8bICKA3bIBAHULL S6IeMCA

a) 8epHbIM

0) 110o1ICHBIM

8) 8 mekcme Hem maxou uHGopmayuu

2) 8 mexcme Hem mMaxou uHgopmayuu, Ho SmMo 0oWeU38eCmMHbLIL PaKm
1) Very nourishing dishes are recommended for supper.

2) Our daily diet must be varied and well-balanced.

3) It is beneficial to have sour milk in the morning.



4) Most people of our planet use sugar only in moderation.
5) It is good for our health to eat three or four times a day at the same time.

6) Many of our serious health problems such as cancer, diabetes and heart diseases
are directly affected by diet.

6.5. Buibepume mo 6vickasvleanue, Komopoe Hauboiee MOYHO U NOJHO 8bIpAdCcaAem
uoer mexcma:

a) For proper balance more starch should be taken than sugar as well as more fresh
fruit and vegetables.

0) One should choose the diet with plenty of vegetables, fruit and grain products.
B) Nutritionists recommend to eat varied dishes at regular hours and in moderation.

r) Variety of well-balanced foods low in fat and carbohydrates as well as regular
meals are the most important elements of rational diet.

Knrouu:

Ban. 1: 1c, 2d, 3b, 4a, 5e /3an. 2: c,f, b,d, a, e

3an. 3: 6,3,1,5,2,4-e /3an. 4:c /3an. 5: 1b, 2b, 3a, 4a,c, 5b

3an. 6: 6.1.: 1-h, 2-g, 3-I, 4-j, 5-n, 6-m, 7-c, 8-d, 9-a, 10-0, 11-b, 12-f, 13-e, 14-k,
15-i /6.2.: 6/6.3.: 6, a,0,2 616.4.: 16, 2a, 36, 48, 5a, 6216.5.; 2

OneHoYHAA IIKAJIA:

KomunuecTBo BepHbIx | 45-48 35-44 25-34 1-24

OTBETOB

Or1ieHKa ypoBHSI 5 4 3 2

3HAHUU (oTmmyHO | (xopowro | (yIoBIeTBOp. | (HEYAOBIETBOP.
) ) ) )

JIUTEPATYPA OcHOBHBIE HCTOUYHHKH:

OneKkTpoHHbINH yu4eOHUK(OCHOBHOM)
N.I1. AraGeksiH « AHIHICKHI S3bIK B c(hepe 00CTyKUBaHUs
JlonoJHUTENbHbIE UCTOYHUKHU



1 Iep6axoBa H.W. AHrnuiAcKuil sI3bIK U1l CHEUAIUCTOB C(hephl
OOLIECTBEHHOT O TUTaHUSI.

2 TonyGes A.IL, bamox H.B. Anrnuiickuii si3bik. — M.: Akagemus,
2018.
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3 Huxonaenko T.I'. TecTsl o rpaMMaTUKe aHIVIMICKOTO sA3bIKA. — M.:
Ponbd, 2019
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aHrmiickoMy s13bIKy. — M.: ACT: Actpens, 2018.

7 Oxenden, C. Latham-Koening. New English File. Elementary.
Teacher's Book — Oxford University Press, 2021.

8 Quintana J.. New English File Elementary. Test Booklet — Oxford
University Press, 2019.
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