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1.ITacnopT KOMIIEKTA KOHTPOJIbHO-U3MEPHUTEIbHBIX MATEPHAJIOB  Y4eOHOM
AMCHUIIHHBI « MHOCTPAHHBIN A3BIK»

1.1. O6aactb NMPUMEHECHUHA KOHTPOJbHO-USMEPUTC/IILHBIX MaTEPHUAJIOB

KontponsHo-uzmepurenbabie cpeactBa (KMM) npeaHazHadeHbl MJis KOHTPOJS U
OIICHKH O00pa30BaTEIbHBIX TOCTIHKCHHN 00YyJaromuxcsi, OCBOMBIINX MPOrpaMMy Yy4eOHOU
TACHUTIIAHBI « MTHOCTpaHHBIN SI3BIK

KM BKIIIOYAaIOT KOHTPOJIbHBIE MATEPHUAIBI IS MPOBEACHUS TEKYLIErO0 KOHTPOJS U
MIPOMEKYTOUHOM aTTecTanuu B OpMe TECTOBBIX PadoT.

KVM pa3paboTan Ha OCHOBaHUHU:

- OCHOBHOI mpodeccruoHaIbHOM 00pa30BaTEIbHOW MPOTrpaMMBbl MO CIEIHAIBHOCTH
43.02.15. IloBapckoe U KOHIUTEPCKOE JET0;

- TporpaMmbl y4eOHOW JUCHMIUIMHBI «MHOCTpaHHBIA SI3bIK B MPOQPECCHOHAIBHON
JESTEIbHOCTUY

1.2. ®opma aTrTecTanumn

®opmoii artectanu Mo y4eOHOU muctuIuimHe <« HOCTpaHHBIN SI3BIK»SIBISETCS
i pepeHInpOBaHHBIN 3aUET.



2. Pe3yabTaThl 0OCBOEHUS] YUeOHOM TMCUMILINHBI, MOAJIeKAINE POBEPKe

B pesynbTaTte ocBoeHUs yueOHON AUCIUIUIMHBI O0YYAIOIIUIICS JOHKEH YMeTh!

|/ osopenue:

1. Bectm aumanor (IuManor-paccupoc, AUaior — OOMEH MHEHHUSIMH, CYKICHUSIMH,
IUanor moOyXJAeHUe K JIEUCTBUIO, STUKETHBIA UAJOr U MX KOMOMHAIIMM) B CUTYallUH
oGUIMAIIPHOTO W HEO(PHUIIMATBLHOTO OOIICHHS B OBITOBOM, COLMOKYJIBTYPHOH U y4eOHO-
TPYAOBOH cdepax, UCIONb3ys apTyMEHTALUIO U SMOIIMOHAIBHO-01IEHOYHBIE JICHCTBUS;

2. paccka3bIBaTh, pacCyXJaTb B CBSI3M C HU3YUYEHHOM TeMAaTUKOH, mpobOIeMoi
NPOYUTAHHBIX, MPOCITYIIAHHBIX TEKCTOB;, OMHCHIBATH COOBITHS, H31araTh (HakThl, JAENaTh
JOKJIabl;

3. co3maBaTh CIIOBECHBIM COLMOKYJIBTYPHBIM TOPTPET CBOEW CTpaHbl, CTpaH
U3y4aeMOro s3blKa Ha OCHOBE pPa3HOOOpa3HOM CTPAHOBEAYECKONW M KYyJIbTypOBEAUECKOMH
uHpopMmaruu.

Il Ayouposanue:

1. moHMMAaTh OTHOCHUTEIILHO TOJIHBIN (OOIIMI CMBICT) BBICKA3bIBAHUS HA M3y4aeMOM
WHOCTPAHHOM $3bIKE B PA3JIMUHBIX CUTYAIUSX OOIICHUS;

2. TIOHMMAThb OCHOBHOE COJIepKaHUE AayTeHTUYHBIX ayAuo- WU BUICOTEKCTOB
MO3HABATENILHOTO XapakTepa Ha TeMbl. llpennaraempie B paMmkax Kypca, BBIOOPOYHO
U3BJIEKATh U3 HUX HEOOXOIMMYIO HH(POPMAIHIO;

3.  OIICHMBATh BaXKHOCTh, HOBU3HY HH(OPMAIIHH, OTIPEACNIATH CBOE OTHOIIIEHUE K HEH.

[ Ymenue:

1. 4uTaTh  ayTeHTUYHBIE  TEKCTbl  pa3HbBIX  CTWIEH  (IMyOJULMCTHYECKHE,
XYJ0’)KECTBEHHBIC, HAyYHO-TIOMYJISAPHbIE M TEXHUYECKUE), WCIOIb3ys] OCHOBHBIE BUIBI
9TeHUsT (O3HAKOMHUTENIBbHOE, M3ydalolee, MPOCMOTPOBOE, MOWCKOBOE) B 3aBHCHUMOCTH OT
KOMMYHHUKAaTUBHOU 33J]a4HU.

|V IHucbmennas peus:

1. omuckBaTh sBNIEHUA, COOBITHS, H3Jarath (HakThl B MUCbME JIMYHOTO U JIEIOBOTO
XapaKkTepa;

2. 3amoJIHATH pas3lIMYHbIe BHUABI aHKET, COOOIIaTh CBEISHbSI O cebe B dopme
MPUHATON B CTpaHe, CTPaHAX U3y4aeMOro S3bIKa;

3. HUCHONB30BaTh 3HAHUS ¥ YMEHHS B TMPAKTHUECKOW H TpodecCHoHaTHLHOM
JeSITEIIbHOCTH, TOBCETHEBHOM JKU3HH.

B pe3ynbpTaTe ocBoOeHHS y4eOHOM TUCIUTUIMHBI YYaIUecs JODKHBI 3HATH, IOHUMATh.

1. 3HauyeHUsS HOBBIX JEKCHMYECKHUX €IUHHII, CBI3aHHBIX C TEMAaTUKON JAHHOTO dTana u
COOTBETCTBYIOIIMMHU CUTYAIUSIMHU OOIICHHUS,

2. A3BIKOBOM MaTepHall: HWAMOMATHYECKHE BBIPAKCHHS, OIICHOYHYIO JIEKCHKY,
CIMHUIIBI PEYEBOTO OTUKETa, TEPEUUCIICHHbIE B pa3jienie «SI3bIKOBOM Marepuan» W
00CITYKMBAIOIITNE CUTYaIlH OOIIEHUS B paMKaX U3y9aeMbIX TEM;

3. HOBBIC 3HAYCHMSI M3YUYCHHBIX TIArOJbHBIX (POpM (BUIO-BPEMEHHBIX, HEIMYHBIX),
CpencTBa M CIOCOOBI BBIPAKEHUS MOJATBHOCTH; YCIOBHUSA, TMPEANOJIOKCHUS, MPUYMHBI,
CJIEJICTBUS, TOOYKACHUS K IEHCTBUIO;

4. JTUHTBOCTPAHOBEIYECKYIO, CTPAHOBEAUECKYIO U COLMOKYJIBTYPHYIO HH(OpMaIHIO,
pacIIMpEeHHYIO 3a CYET HOBOM TEMaTUKU U MPOOJIEMaTUKU PEUEBOTO OOIICHNUS;




TCKCTBI, IMOCTPOCHHBLIC Ha A3BIKOBOM MATCPpUAJIC IMOBCCAHCBHOI'O H HpO(l)eCCI/IOHaIIBHOFO
06HIGHI/IH, B TOM 4YHCJIC HHCTPYKOHMHM M HOPMATHBHBLIC AOKYMCHTBI IIO CIICHHAJIbHOCTH

43.02.15. IloBapckoe 1 KOHAUTEPCKOE €10

2.1.B pe3ynpTare aTTecTalMM M0 Y4eOHON MUCIUIUIMHE OCYIIECTBIISICTCS KOMILUIEKCHAs
MpOBEpPKa CICAYIOMMX YMEHHMH W 3HAHWM, a TakKe JIWHAMHUKa (OPMHUPOBAHHUS OOIIUX
KOMIIETEHITUM:

Taomuma 1.1

n/n

Ha3Banue 1uaakTnuyecKux
eIUHHUII
Mo y4eOHOI JUCUUIJINHE
(n3 PI'OC 3HaTH M YMETB)

Howmep TecTroBOro
3aaHus

Howmep 3ananuii
TECTOBOIO
3aJaHuA

YMeTh: yuTaTh AYTCHTUYHBIC TCKCTLL
Pa3JINYHBIX KaHPOB U CTHUJICH.

Nel-3

Ne 1

YMerb: IIPUMEHATH OCHOBHBIE
MpaBuiIa rpaMMaTUKHU

Ne 1-3

Ne 3,

3HaTh: A3BIKOBOM MaTepHall,
UIMOMAaTUYECKUE BBIPAKEHUS,
OIICHOYHYIO JICKCUKY B paMKax
U3Yy4aeMbIX TEM.

Ne 1-3

Ne 1,2,

3HaTh: HOBBIE 3HAYECHUS U3YYCHHBIX
TJIarOJIBHBIX ()OPM, OCHOBHBIE
rpaMMaTU4ECKUE IIpaBUila U IMOHATHS.

Ne 1-3

Ne 3,

3Harhb: 3HaueHuss HOBRIX JLLE. B
COOTBETCTBUU C U3y4aeMOM TEMAaTHUKOM,
ATaroM OOIICHHS U CUTYyallueH.

Neo 1-3

Ne 1,2,3.

YMeThb: TTOHUMATH OOIIUHA CMBICIT
BBICKA3bIBaHUS.

Ne 1-3

Ne 1,2,3.




3. KoHTpoJIb U OlleHKa 0CBOEHHs y4eOHOH TucHuIInHbI «MHOCTPaHHbIH
SI3bIK» M0 TeMaM (pa3aesiam)

DopMBI KOHTPOJIA:

[IpakTnueckue 3aganus

YcTHBIN onpoc

Tekylmui KOHTPOJIb YMEHHUS BBICKA3bIBATHCS MONPEIIOKEHHON TEME

KoHTpons mepeBojia TEKCTOB 00IIEHayYHOT0 U MPOGUIHLHOTO XapaKkTepa.

KoHTposb ynpakHeHui Ha CJI0BOOOpa30BaHUE, CIIOBOCIOXKEHUE, KOHBEPCUU

KoHTponp BBICKa3bIBaHMI N0 MPEIIIOKEHHON TEME

[IpakTHueckne  3aJaHUs [0 ayAUPOBAHUIO

AyJIMpOBaHUE C JIIEMEHTaMU SI3bIKOBOM JOTAAKH

[IpocMoTp yueOHBIX PUIBLMOB, Oecesia 00 YBUICHHOM U YCIIBIIIIAHHOM

TecToBbIli KOHTPOJIb PEIENTUBHBIX BUJIOB PEUECBOM JEATEIBHOCTH (TECThI HAa BBIOOD
MPAaBWJIBHOTO OTBETAa, HA BOCCTAHOBJIEHUS JIOTMYECKOTO TOpPSAKA, Ha YCTAaHOBJICHUE
COOTBETCTBUI)

KOHTpOIBHO-TPEHUPOBOUHBIE YIIPAXKHEHHUS HA OBJIAJICHUE JICKCHYECKUMU €IMHULIAMU

KOHTpOIBHO-TPEHUPOBOUYHBIE YIPAKHEHUS

[IpoBepounas padora

Tect o poueruke



Tect no cTpaHOBEICHUIO

KoHTposb uTeHus 1 ayAupOoBaHMs TEKCTOB CTPAHOBEIYECKOTO XapaKTepa
VY CTHBIN ¥ MUCbMEHHBIN KOHTPOJIb NEPEBOIa TEKCTOB

TecTsl 10 YTEHHUIO

MeTo/1bl OLICHKH Pe3yJIbTaTOB 00YUYEHUSI:

- HAaKOINMWTENbHAs CHUCTEMa OaJlJIoB, HAa OCHOBE KOTOPOUW BBICTABISAETCS HWTOTOBAs
OTMETKA.

- TpaJAUIMOHHAs CUCTEMa OTMETOK B Oajuiax 3a KaXKIylO0 BBIINOJHEHHYIO paldoTy, Ha
OCHOBE KOTOPBIX BBICTABIISIETCS UTOTOBAst OTMETKA;

— MOHHUTOPHUHI POCTa TBOPUYECKOM CaMOCTOSITEIbBHOCTA M HABBIKOB MOJYYEHUSI HOBOTO
3HAHUS KaXIbIM 00y4arOUMCs

— Pe3yJIbTaThl TEKYIIETO KOHTPOJISI JOPMUPYIOT PE3yJIbTAaT UTOTOBOM aTTECTAIMH 110
JVCLUTLUIAHE.




3.KOHTPOJIb 1 OLIEeHKA OCBOCHHS Y4eOHOM TuCHMIIMHBI « MHOCTpaHHBIN A3BIK) 0 TeMaM (pa3jaesiam)

YMmers: YMmers: YMmers: YMmers: YMmers:
ropopeHue ayAupoBaHHuE YyTEeHUE rpaMmMaTHKa NIMCbMCHHASA peYb
-BeCTU Juainor (Bce | - MOHUMATh OOIIU -4UTATh AYyTEHTUYHBIE - IPUMEHSTH -IIcaThb nmcbMa
TUAAKTHYECKHE BHUJIbI) B PAa3JIMYHBIX | CMBIC] BBICKa3bIBaHUS, | TEKCTHI Pa3HBIX CTHJICH, | OCHOBHBIEC IpaBmia | JAMYHOIO M JICJI0BOIO
e THHHIIbI curyanusax, cdepax | comepkanue HCIIOJIB3Ys. OCHOBHEIE IrpaMMAaTHKHU Kak B | XapakTepa
o oO1eHus; ayTeHTUYHBIX ayJIHO U | BUJbI UYTEHUS, B YCTHOM, TaK U B -3allOJIHATE Pa3IM4YHbBIC
1o y4eoHoi - i BUJIbI  AHKEThl  Ha
paccyxaarhb, BUJEO TEKCTOB B 3aBUCHUMOCTH OT MMAUCbMEHHOW peun
AUCHMILIHHE OITMCHIBATH, OCHOBE TEMaTHKH, MOCTaBJICHHOM 3a7aun. | (B 3aBUCUMOCTH OT | OCHOBC (opm
(u3 ®I'OC 3naTH H pacckasbiBaTh, OLICHUBATH UX BpeMeHH, GopMbl, | TPUHATBIX B
yMeTL) OKa3bIBaTh Ha | BaXKHOCTb. 00CTOSATETLCTB) cTpane(cTpanax),
OCHOBE  M3YYECHHBIX M3Yy4aeMoro si3bIKa.
TEMAaTHUK. 3HATD:
3HaTh: -HOBBIE 3HAUECHHUS
3HaTh: 3HaTh: ~TEKCTBI, TOCTPOCHHBIE | y3yyeHHBIX 3HaTh!
- 3HAUE€HUsA HOBBIX | JIMHIBOCTPAHOBENUYECKY | HA A3BIKOBOM TTIaroJbHEIX GopM -SI3bIKOBOH  MaTepua:
JLLE. B COOTBETCTBHH C | K0, CTPAHOBEIUECKYIO U | MaTepualie ,OCHOBHBIE HINOMAaTHYCCKUE
n3y4aeMoil COLIMOKYIBTYPHYIO IOBCEIHEBHOIO U rpaMMaTHYeCKHe BBIPAXXCHHUA,
TEMAaTUKOH,  3TanoM | HHPOPMAIHIO, poheccuoHaIbHOTO IpaBHIa U OLICHOYHYIO JICKCUKY B
oOmIeHus U | pacIIMpPEeHHYIO 3a CYeT | OOLIeHHUS. MOHSITHS. paMKax H3y4acMBIX
CUTYyalHe. HOBOU TEMAaTHKH. TCM.
Beenenune BBOJHBIN KOHTPOJIb.
Pasgen 1;Shopping — Tewma. [TpocnymmBanue PaboTa ¢ TeKCTOBEIM CamocrositenpHast | Bectu 6eceny-nuainor.
Ioxynku. CamocrosiTenbHas TEKCTAa, BBITTOJIHEHUS MaTepuaioM (c KHUToH, | pabota mo .M IIucate pacckas o
pabota o JI.M. 3aJlaHus 10 TEKCTaMu). (Tecr). MI0XO/I€ B MarasuH,
ayIUPOBAaHHOMY MUCHbMEHHO ONUCHIBATH
TEKCTY. BCE BUJIbI MAara3uHoB U

HX IITKIOChI U MUHYCBI.




TectoBoe 3amanue mo Teme Ne 1.

Pasgen 2:At the Tema. [quanor. Munu | [IpocnymmBanue Pabora ¢ TEKCTOBBLIM CamocrosgrenbpHast | Paccka3wsiBaTh 00
restaurant — TECT 110 JIEKCUKE. TEKCTa, BBIIIOJIHEHUS MarepHaioM (¢ KHUTOH, | pabora o I'M 0COOEHHOCTSIX
Bpecmopare. 3a/IaHusl TI0 TEKCTaMHu ). (Tecr). PECTOPaHOB PYCCKOM
ayJIUPOBAaHHOMY KYXHH, 110JIaBaMbIX
TEKCTY. OJIroax W TPAIUIIHIX.
TecroBoe 3aganue mo Teme Ne 2,
Pa3nen Tewma. [{uaor. [IpocnymmBanue YrteHne TEKCTOB CamocrosrenbHas | Juanor.
3:MealsintheUSAandGre | Aprymenranus. Tect | Tekcra. (kHUTA, AUIAaKTUYeCKui | padora o [.M Paccka3zbiBathb 0
atBritain—Kak u umo T10 JICKCHUKE. Marepuan). (Tecr). Epa,[[I/II_[I/I}IXU
cosm 6 CLIA u PUTAHCKOW KyXHHU.
Benuxoopumanuu.
TectoBoe 3agaHue mo Teme Ne 3.
Pasnend:RussianCuisine | Tema. [IpocnymmBanue YUreHHne TEKCTOB CamocrostenpHas | PacckaseiBath 00
— Pycckas KyxHsi. AprymeHTanus. TEKCTAa, BBIITOJIHCHHS (kHWTA, TUIAKTHYEeCKUi | pabdorta mo I.M O0COOCHHOCTSIX PyCCKOM
YMeHue BecTu 3a/1aHusl 110 MaTepuan). (Tecr). KYXHH, TPAJULUAX U
Oeceny. CrnoBapHas ayTMpOBaHHOMY 00bIUasX,
pabora. TEKCTY. HaIlMOHATBHBIX
OJIroIax.
Hwnamnor.
TectoBoe 3aganue mo Teme Ne 4,
Paspnens :Cooking — Tema. /Inamor. [IpocnymmBanue UTeHHne TEKCTOB CamocrosrenbHas | PacckaseiBaTth 00
Ipucomosnenue nuuu. AprymeHTanus. TEKCTAa, BBITTOJIHECHHS (xHUTA, AUIaKTUYeCKui | pabota mo ['.'M OCHOBHBIX ATarax
CrnoBapnas pabora. 3a/IaHusl 10 Marepuan). (Tecr). MPUTOTOBJICHUS OJIIOI,
ayTUpOBaHHOMY MpaBHIIax
TEKCTY. 0€30MacHOCTH 1
TEXHHUKE
TIPUTOTOBJICHUS.
Hwnaior.

TectoBoe 3amanue 1Mo Teme Ne 5.




Pas Heﬂ6;Cookerybook — | Tema. JImanor. [IpocnymmuBanue YUTeHHne TEKCTOB Hammcanwne penentos.
CEOPHUK KYTUHAPHBIX AprymMmeHranusi. TEKCTa, BBITIOJTHEHUS (KkHHTA, TUTAKTHYECKUH
MuHH-TECT 110 3aJaHus 110 Marepuan).
peyenmoe. .
M3y4aeMoil Teme. ayJIUPOBAaHHOMY
TEKCTY.
TectoBoe 3amanue mo TeMe Ne 6,
Paspnen7:Service - Tema. [IpocnymmBanue YreHne TeKCTOB CamocrosgrenpHast | MUHU-COUMHEHHE I10
O6¢ yIICUBaHUe. AprymMmeHranusi. TEKCTA, BBIIOJIHCHUS (kHUTA, AUIAaKTUYeCKui | padora o [.M TeMe.
YMeHue Bectu 3a/IaHusl TI0 Marepuan). (Tecr). Juamnor.
Oeceny. CnoBapHas ayJIMpOBaHHOMY
paborTa. TEKCTY.
TectoBoe 3aganHue mo Teme Ne 7.
Paznen 8;|\/|y profession Tema. [IpocnymmBanue YUreHne TeKCTOB CamocrosrTenbHas | Paccka3piBaTh 0 cBOCH
is a cook — AprymeHTanus. TEKCTA, BBIITOJTHEHUS (xkHUTa, AMIaKTU4YecKuil | pabdora o I'M npodeccuu.
Mosnpodeccusnosap. YMeHue BeCTH 3a/IaHusl 110 Marepuan). (Tecr). Jmamnor.
Oecely, MOHOJIOT. ayIMpOBaHHOMY
MuHH-TECT 110 TEKCTY.
JIEKCHUKE.
TecroBoe 3aganue mo teme Ne 8.
Paznen 9:Healthyfood — | Tema. [IpocnymmBanue UreHne TeKCTOB CamoctositennbHass | MUHU-COUMHEHHUE 110
300posoe numatue. AprymMmeHranusi. TEKCTa, BBITTOJTHEHUS (xHUTA, AUIaKTUYeCKUi | pabota mo ['.'M TEMe.
YMeHne BecTu 3a/IaHusl 10 Marepuan). (Tecr). Huanor.
Oecey, MOHOJIOT. ayJIupOBAaHHOMY Paccka3piBath 0 TOM.
Tect 110 nEKCHKE. TEKCTY. YTO TaKO€ 370pOBOE
MUTaHUE, M BCE €ro
TUTFOCHI u
0COOEHHOCTH.

TectoBoe 3amanue 1Mo Teme Ne 9,




4. 3aganus 1J5 OLEHKH OCBOCHUS TUCIHUILINHBI
TecToBOe 3amaHue Ne 1 mo Teme «Shopping» - [IokynkH.

1.  Ilpoyumatime mexcm Bl. Ycmanosume coomeemcmesue — medncoy
3aeonoekamu A — F u nponymeposannvimu abzayamu mexcma 1-5. Hcnoawv3yiime
Kaxcoyro 0yKey moibko 00Ul pas. B 3adanuu ecmsv 00un 1uuHull 3a2071080K.

1) There are many kinds of shops catering for needs of the population. You can go
shopping to small food stores: the grocery store, liquor store, store of dairy products,
butcher’s, confectionery, candy store.

But | prefer to shop in large stores — supermarkets. Supermarkets sell more than
just food. Many sell items for the car, household goods, cosmetics and cigarettes.
Some even sell books, medicines and flowers.

2) In the meat aisle the customers can buy beef, pork, mutton, veal, poultry and
game.There is always a rich choice of fish there: carp, pike, bream and sheat fish.
There are much fresh-frozen fish: perch, cod and some other like pike-perch and
sturgeon. There is herring, kipper and much tinned fish too.In the grocery aisle you
can see all kinds of cereals: oatmeal, semolina, rice, buckwheat, millet, pearl barley.
You can buy cooking soda, spices, flour, pea, potato flour, salt, oil, macaroni,
vermicelli, noodles and some other products. Everything is sold in ready packets.

3) There is a huge variety of foods such as figs, beans, bitter herbs, olives, dates,
almonds and other nuts. Just look at the tomatoes ripened and so full of flavor, the
crates full of peppers, abergines and avocado.You will find fresh herbs, such as
parsley and leaf coriander, as well as some more exotic vegetables — okra, fresh black-
eyed beans and purple leafy artichokes, oranges, grapefruit and lemons, strawberries
and black cherries, plums, apricots, peaches and nectarines, watermelon and melons,
sweet seedless grapes and pinkish grapes. Don’t miss the delicious green and purple
figs.A lot of slithering silver fish makes an attractive in the market — red mullet, sea
bream, sea bass and the delicious swordfish. You will also find octopus, squid and
cuttlefish.

4) Here you can buy fresh, tinned and dried vegetables, fruits and greens. Juicy
pears, apples, plums, grapes, oranges, tangerines, bananas, lemons and pineapples are
sold in every season. In spring and summer the shop has a great variety of berries:
strawberries, cherries, raspberries, black and red currants, gooseberries. In autumn and
winter — red bilberries and cranberries and all year round you can have fruit and berry
jam.

5) You can go to the dairy counter to buy milk products. There is always a wide
choice of them: milk in bottles and packets, cream, kefir, sour cream, cheese, curds,
cottage cheese, cream cheese, many kinds of yoghurt, margarine and butter. Most
often eggs are sold in the dairy department too.

A.Confectionary. D.Dairy department.
B. Different departments. E. At the oriental market.
C. Green grocery. F.Atthesupermarket.

2.3anonnume nponycku cnosamu uz pamku ( UCHOIb3YUMe Kanicooe Cl080 OOUH
1 2 3 4 5




pas).

Bargains, buy, ones, prices, are, offer, money, line, there, supermarkets,
spend, different.

Shopping in the USA.

Americans love to shop. If they shop for small items like coffee and tea or big

(1) like furniture, they (2) a lot of time and (3) in different
stores. Many of them are smart shoppers, they compare (4), check the sales
and look for (5). As they say, “a penny saved is a penny earned”.

In the USA you can do shopping at many (6) places.

Food is more expensive at the convenience stores, they are open 24 hours a day
and you can shop there quickly. Usually you make your purchase without having to

wait in (7). Many people do their weekly shopping at the large (8) near
their home.

Supermarkets _ (9) a wide variety of goods and services. You can get food,
flowers, cosmetics, auto supplies, household items and even stamps __ (10).

The oriental markets contains foodstuffs and delicacies that are unavailable at the
supermarkets.

Some people buy most of the groceries at the oriental markets. You can get
Vietnamese, Korean and other specialties there.
Some Americans often (11) fruit at the farmers markets. Farmers bring their
fresh fruit and vegetables to this open-air markets several times a week. The prices
(12) fairly reasonable and the produce is fresh.
3. I'pammamuxa.Bvibepume npasuibHyo cpammamuyeckyio oopmy.
1) Petehas ... smallfamily.
a)a Db)an c)the d)-
2) They go to ... bed at 11 o’clock.
a)a b)an c¢)the d)-
3) My father is ... engineer.
a)a b)an c¢)the d)-
4) Here is ... large window.
a)a b)an c¢)the d)-
5) Bill Robins was ... very rich man.
a)a b) an c¢)the d)-
6) My uncle .... an office workers.
a)is b)willbe c)am d)was
7) My working day .... at 7 o’clock.
a) begin Db) begins c) began d) will began.
8) Last night he ... his face with soap and water.
a) wash b) washes c) washed d) will wash
9) Last week she ... a funny story about her pet.
a) write b) writes ¢) wrote d) will write
10. I think Nick ... for Moscow tomorrow.
a) leave b) leaves c) left d) will leave



TecToBasa pabora mo Teme Ne2 «Attherestaurant — B pecTopaHne».
1. llpouumaiime  mexcm Bl. Ycmanmosume coomeemcmeue — medxncoy
3aconoekamu A-F u nponymeposannvimu abzayamu mexkcma 1-5. Hcnonv3zyiime
Kax#coyro 6yKey moabko 00Ul pas. B 3adanuu ecmv 00un nuwiHuil 3a201080K.

1)  There are two types of restaurants in the US. On the one hand there are fast
food restaurants. On the other hand there are full service or proper restaurants. In this
type of restaurants customers are served by the waiters. Here you will be offered a
menu with a good choice of food and beverages.

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

3) The Russian people have always been gourmets. Moscow famous restaurant
were reborn in our time. One can again visit “Yar” or “Metropol”. Many new
restaurants keep the old traditions of the Russian cuisine and hospitality. Each
restaurants has its own specialities of the house. In European, American and oriental
restaurants of Moscow homes and restaurants as a rule specializes in one of the national
cuisines.

4)  1spend a lot of time at the college, that’s why its necessary to have a snack
time there. During the break I go to have lunch to our college canteen. It’s always full
of people at this time. | go to the service counter and line up. There is self-service at our
canteen. Sometimes it takes quite a lot of time to stand in the line and | have to gulp my
lunch in five minutes. The choice of dishes in our canteen is rather rich, the quality of
food and the prices are reasonable.

5)  These sausages were first sold in the US in the 1860. Americans called them
“dachshund sausages”, because they had the form of dachshunds — long and thick. They
were sold at baseball games. The sellers put the hot sausages on buns and shouted: “Get
your hot dachshund sausages!”

A.  National dishes. D. Fast-food restaurants.

B.  The most popular restaurants in Moscow. E. School canteen.

C. Hotdogs. F. Types of restaurants.

2. 3anonnume nponycku crogamu, npugeoénHviMu Hudce. Kaoxxcooe cnoso

uCﬂOﬂb3yﬁm€ MOJAbKO OOUH pas.
Does, alcohol, traffic, quickly, the, for, attention, drinking, slower, poor.
Alcohol.

Alcohol is perhaps (1) most widely used drug in our society. Unlike food,
alcohol (2) not have to be designed. It affects a person very (3). It slows
the brain and affects memory, self-control and (4). Body movements become

(5) and muscle coordination is (6).



The widespread use of (7) has caused special problems not only (8)
people who use it, but for society as well. About half of all the people killed in

(9) accidents each year die because someone was driving after (10) too
much.

3. Cocmasbme meno Kaghe, UCnow3ys ciedyroujue HA38aAHUs NPOOYKMOs U
O.1100.

Breakfast: rice cereal, fried eggs, orange juice, boiled eggs, semolina, coffee, tea,
porridge, bread and butter, apple juice, cornflakes, ham sandwich, cheese sandwich.

Lunch: vegetable cream soup, apple pie, boiled fish, sausages and stewed cabbage,
boiled new potatoes, fried mushrooms, mashed potatoes, cheese, cold boiled meat, roast
chicken.

Dinner: beef tea, chicken noodle soup, beef steak, crab salad, mixed green salad,
rissoles, fried potatoes, mineral water, juices, fruit salad, veal chop, cucumber salad,
boiled salmon.

Supper: scallop, cabbage salad, boiled meat, assorted fish, melon, ice-cream,
mutton chop, coffee, watermelon, grapes, pears, roast chicken, tea, roast goose, assorted
meat, fish salad,



TecToBaspaboTanorTeme Ne3 «MealsintheUSAandGreatBritain - Kax
u 4T0 exaT B CIIIA u BeAHKOOpHTaHHH».
1. llpouumaiime  mexcm Bl. Ycmanosume coomeemcmeue — medxncoy
3aconoskamu A-F u nponymeposamnnvimu abzayamu mexcma 1-5. Hcnonv3zyime
Kaxcoyro 0yKey moabko 00Ul pas. B 3adanuu ecmv 00ur nuiHuil 3a201080K.

1)  Many years the American people liked traditional big breakfast and diet of
meat and potatoes. Usually they eat three times a day. For breakfast they have first
juice, particularly orange one, then different kinds of cereal: cornflakes, oatmeal, cream
of wheat and others or eggs, tea or coffee. Lunch is a quick meal for the most
Americans. For lunch they have fast food: pizza, potato chips, McDonalds’s food,
sandwiches, hot dogs, hot corn, any kind of sweet gas water, fruit and salad.

2)  There is no cuisine in the world about which there are as many jokes as there
are about British cooking. Particularly the French are great in making jokes about
British cuisine. For example, according to one French comic, hell is a place where the
cooks are British. Or do you know why the British serve mint sauce with lamb?
According to French food critics, mint must be the only plant not eaten by sheep.

3)  English dinners are not so different from those anywhere else but there are
few things worth mentioning. The English often warm the plates. Be careful not to burn
yourself when you touch them. The food is often served up onto the individual plates by
the hostess. If you are given more food than you can manage, you must tell your hostess
about it. She will take some of it away before you have touched it. This is what you can
say: “Oh, it looks delicious, but I’'m afraid it is too much for me! I don’t think I can
manage all of it. I’'m sorry”.

4)  The well-mannered American first cuts up all his meat, then places his knife
down on the right of his plate, takes his fork in his right hand and with his fork lifts the
food to his mouth. He will coffee half-way through his dinner before the pudding. The
Englishman drinks his coffee after dinner. And of course, Americans are coffee-
drinkers rather than tea-drinkers.

5)  Tea is the national drink of the British. British imports about 20% of all the
world’s tea. It was introduced to Britain in 1657 by Catherine of Braganza, King
Charles Il wife and became so popular that special ships were designed to bringing it
quickly from China. The British drink more tea than any other nation — about 4 kilos a
head, or 1,650 cups of tea a year.

A.  Tea or coffee. D. English dinner.

B.  The national drink of the British. E. British Cuisine.

C. Meals in England. F. The manners of Englishman.

2. 3anonnume nponycku crogamu, npueeoéHuvimu Hudxce. Kaowcooe cnoso

ucnoJjibzyemcs moJjibKo ooun pas.

Cook, of, and, also, drink, is, made, place, the, eat, are, wins, soup.

Irish Food.

Ireland (1) on the edge of Europe, with the Atlantic Ocean to its west. In the
southwest _ (2) the island, the climate is influenced by the Gulf Stream.

Dublin is the home of Guinness and a very cool (3) for a short break.



It has one of

cheese, Japanese and Mediterranean cuisines.

There are plenty of oysters, lobsters (7) scallops from the West Coast, world-
class beef and some of the sweetest lamb you have ever eaten,

Irish farmhouse cheese regularly _ (8) awards internationally.

Bread is tasty. Soda bread is (9) daily in many household. Wheaten bread —

another name for brown soda bread —is ___ (10) favorite.

The Irish people make _ (11) with garden vegetables or wild foods. They also

like to (12). Irish stew or beef casserole, a hearty main course, served with
potatoes. There are hundreds of placesto eatandto _ (13) a bottle of excellent wine
and a cup of good coffee in the city of Dublin.

3. Buvibepume npasunvuviti  6apuamm omeema, 8
cpammamudeCKum npacuilom.

1) He ... newspapers tomorrow.

a) read Db)reads c)will read d)isreading

2) 1.....busy next week.

a) be b)was c)willbe d)have been

3)  He ....onthe TV to watch cartoons yesterday morning.

a) turn b)turned c)willturn d)turns

4)  Kate ..... dinner every day.

a) cooks b)cook c)willcook d)cooked

5) We....Tobedat 11 o’clock.

a) go Db)goes c)went d)willgo

6) The days in summer are ... than in winter.

a) long b) longer c) the longest

7)  Yourcaris ... in our town.

a)  expensive b)the most expensive c) more expensive

8) Sheisavery....girl.

a) beautiful b) more beautiful ) the most beautiful

9) Itis.... Than EiffelTower.

a) high b)higher c)the highest d) more high

10) Thisisthe...... man [ have ever known.

a)

clever b)cleverer c)cleverest d) more clever

(4) youngest population in Europe and one that is well-
traveled so the culinary influences (5) international. You can (6) excellent

coomeenicmeuu



TecToBasa pabora nmo Teme Ne4 «Russiancuisine — Pycckas
KyXHS».

1.  Ilpoyumatime mexcm Bl. Ycmanosume coomeemcmsue — medncoy
3aconoekamu A-F u nponymeposannvimu abzayamu mexkcma 1-5. Hcnonv3yime
Kaxcoyr 0yKey moabko 00Ul pas. B 3adanuu ecmv 00ur tuiHull 3a201080K.

1)  Russian cuisine is rich and varied. There is a big choice of appetizers, soups,
hot and dessert dishes. Soup makes an important part of Russian meal. The traditional
Russian soups are shchee (fresh cabbage meat shchee, sauerkraut shchee, shchee
Petrovsskie), borsch, rassolnik, meat and fish solyanka, ukha, mushroom soup and soup
in season — okroshka and cold beetroot soup. No two recipes are the same for borsch
and shchee.

2)  As for drinks, Russian cuisine offers you its original beverages: kvas and
zbiten, and a lot of different fruit and berry beverages. Kvas is a beverage made from
rye bread and water fermented by yeast. There is a lot of sorts of kvas, kvas with mint,
beetroot kvas, kvas with horseradish and a lot of others. Zbiten is an old Russian
beverage made from kvas, cognac or vodka, honey, tea and spices.

3) Many Russian desserts are prepared with fruits and berries, for example,
baked apples with vanilla and vodka sauce or apples baked with honey. Also popular
are forest berries with whipped cream: homemade curds with berries, fruits, honey and
whipped cream: cranberry kissel with ice-cream and raspberry liqueur.

4)  According to Russian tradition, a meal begins with the appetizers, for
example, a variety of salted, fermented and pickled cucumbers, cabbage and
mushrooms, also soaked apples and cowberry to be followed by cold dishes. Also
popular are soaked cranberry and marinated garlic. The routine feature of any Russian
feast is the Oliver salad. It consists of potatoes, green peas and cold veal or chicken and
dressed with mayonnaise. More than a century ago a Frenchman by the name of Oliver
kept the Hermitage Restaurant in Moscow. He was the author of this salad.

5)  Pelmeni is another specialty of Russian cookery, which has its history.
Under the Mongol yoke pelmeni became established in Siberia and the Urals and
gradually spread on all the territory of Russia. Nowadays there is a great number of
recipes and variety of them. Traditional mixture of beef, pork, and elk is used to make
minced meat. It is interesting that the whole ceremony of making pelmeni exists in the
villages of Siberia. The traditional form is ear-shaped, but they come in all shapes from
square to trisngles.

A.  Potato. D. Russian desserts.

B.  Russian drinks. E. Traditional Russian dishes.

C. Pelmeni. F. Specialties of Russian Cuisine.
2.  Hazosume cnedyrowue oarooa.

1)  This soup is served cold and has dark red colour.
2) ltisasort of dry granulated cream cheese.
3)  They are small ring-shaped crackers.



4)  This soup is served cold, its base is kvas.

5)  This sour-milk product is made from baked milk.

6)  They are made from dough and different kinds of filling and are cooked in
boiling water.

7) It is a many-layered cooked semolina with layered of jam and baked-milk
skin.

8)  This kind of salad is called “Russian salad” all over the world, but the
Russians call it with butter.

9)  You can’t spoil it with butter.

3. Buibepume npasunvnviti  6apuamm omeema, 8 COOMBEMCMBUU C
cpammamudecKum npasulom.

1) My husband taught his son ... he knows.

a)  something b) anything c)nothing d) everything.

2)  Mother is cooking dinner ....

a) on b)in c)into

3) Isaw many people .... the platform waiting for the train.

a) on b)in c)into

4)  There are many people ... the park today.

a) on b)in c)into

5)  Put the book ... the bag.

a) on b)in c¢)into

6)  Both children and grown-ups ... fond of sports.

a) are Db)am c)was d)will be

7)  Yesterday he .... chess with his friend.

a) play b)played c)will play d) have played

8)  You ... to the south next summer.

a) go b)went c)willgo d)havegone

9)  He ... last summer in the country.

a) spend b)spent c)willspend d)spends

10) My granny .... Bread and butter tomorrow.

a) buy Db)buys c)bought d)will buy



TecToBasa pabora nmo Teme Ne5 «Cooking-IIpuroroBaeHue
TTHIILH».

1.  3anonnume nponycku cnosamu, npusedéHuvimMu Hudice. Kaowcooe cnoso
ynompe0bisiemcst mojibko 0OUH pas.

There, are, table, is, measurements, groceries, measured, a, gallon, sweets,
weighs, pears.

Weights and Measures.

English weights are measures are very difficult to (1) foreigner.

For general use the smallest weight is 1 ounce and there (2) 16 ounces in a
pound. The English buy _ (3),tobacco and sometimes cigarettes by the ounce while
most (4) or fruit, such as apples (5), strawberries, by the pound, half-pound
or quarter-pound.

Fourteen pounds  (6) 1 stone. The English always give people’s weight in
stones and pounds. For example, a man (7) 11 stones 9lbs.

112 lbs make up 1 hundredweight and (8) are 20 hundredweights in a ton.

Liquids are (9) in pints, quarts and gallons. There are 2 pints in a quart and 4
quarts in a (10).

Finally, for length the principal (11) are inches, feet, yards and miles.

The easiest way to remember them, perhaps, is a little (12) like this: 12
inches — 1 foot, 3 feet — 1 yard.

2. IIponymepytime 6 npasuibHOM NOPsOKe dMANbL NPUSOMOGIIEHUSL HCAPEHO20
UBbINJIEHKA.

Heat the oil in a frying pan.

Brown on one side. Turn chicken with a spatula.
Cook the onions in oil until soft. Add chicken.
Cut the chicken into pieces. Chop the onion.
Brown on the other side.

3. Bbl6epume npaeuﬂbﬂbzﬁ eapuanm omeema, 6 coomeemcmeuu c
cpammamudecKum npasuilom.

1. He ... a shower in the bathroom now.
a) takes b)istaking c)took d) has taken
2) They ..... the Hermitage last week.
a)go b)went c)aregoing d)were going
3) At 8 o’clock yesterday I .... my homework.
a)do b)did c)amdoing d) was doing
4) Tomorrow at 5 o’clock my friends ... to the cinema.
a) was going  b)isgoing c)were going d) will be going
5) Ann ... the piano now.



a) was playing  b) is playing c) were playing d) will be playing
6) Yesterday at this time we ..... .
a) was sleeping  b) is sleeping c) were sleeping d) will be sleeping
7) We ..... TV when you came home.
a) was watching b) are watching c¢) were watching d) will be watching
8) We .... to my parents next week.
a)willgo b)go c)went d)are going

9) Tomorrow at 4 o’clock my friends ..... grammar test.
a) are writing  b) was writing c) is writing  d) will be writing
10) Yesterday the whole night he ...... interesting book.

a) is reading b) was reading c) were reading d) will be reading



TecToBoe 3amaHue Ne 6 mo Treme «Cookerybook — COopHHK
KYAHHAPHBIX PELENTOB».

1. Hpouumadme u nepeeedume 6 coomeemcmeuu co ecemu JleKcuveckumu u
cpammamudecCKumu moHKOCHAMU peyenm.

Turkey Burger

Ingredients:

85 g. lean ground turkey.

1 ths instant minced onion.

1 ths diced celery.

Y4 tsp rosemary or dill weed.

Salt and pepper to taste.

30 g. sliced low-fat mozzarella cheese.
> hamburger bun.

2 tsp prepared mustard.

: 1/3 cup sliced, tightly steamed mushrooms.
0. 2 slices each cucumber and tomato.

1. Lettuce leaf.

RHBoOoo~NoORWNE

Directions:

1. In a small bowl mix turkey, onion, celery, rosemary, salt and pepper.

2.  Shape into a patty and cook in a non-stick skillet, turning to brown both
sides. Cook until done, about 10 min.

3. Top with cheese and place under broiler or in microwave until cheese melt.

4. Spread bun with mustard and cover with mushrooms.

5. Place burger on top of mushrooms.

6. Garnish with cucumber, tomato slices and lettuce.

Note: This is also great with ground chicken. To make your own, take boned,
skinned chicken pieces and grinned to desired consistency in the food processor.

2. 3anonnume nponycku cirosamu u3 pamxu ( UCHOIb3VUME KAHCOOe CLO0BO
00UH pas).

Weight, chocolate, grows, markets, plant, fruits, condition, especially, source,
this.

Cacao

The cacao is a tropical (1) that originated in Central and South America. It

(2) to a height of 5 to 8 m. The (3) are pods that are oblong and oval in

shape and 15 to 20 cm long. The pods (4) 500 — 600 g. Each pod contains about

40 to 50 beans arranged in five rows.



The natives, (5) the Mayas and Aztecs, used the cacao beans a (6)
of food and beverages and also as a means of exchange, buying with it necessities in the
(7) throughout the region.

(8) is a useful source of energy. A cup of (9) precious beverage
would put a man in (10) to make a whole day’s march without the need for
other food.

3. Ipuoymaiime u 3anuwume 60U cOOCMBEHHBII peyenm, Ul dHce OnUmume
Cnocob npu2comosienus 6auieco 1ooUuUMo2o o100a.



TecTOoBOE 3anaHue Ne 7 mo TeMe «Service -
OGcAay:RkuBaHHE».

1. llpouumaiime  mexcm Bl. Ycmanosume coomeemcmeue — medxncoy
3azonoekamu A — F u npomymeposanuvimu abzayamu mexcma 1-5. Hcnonvzyume
Kax#coyro 0yK8y moabko 00Ul pas. B 3adanuu ecmv 00un nuwiHuil 3a201080K.

1) 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.

2) The menu is generally designed by the chef of the restaurant. The structure of
the menu is usually based on following courses: starters, soups, entrees, main courses,
desserts. When a chief design a menu, he/she usually starts with the main course and
then plans the other courses.

3) Your choice of wines will depend on the type of dinner you organize and the
tastes of your guests. Basic overall rules to choose your wine. Entrée: generally
accompanied with dry white wine or rose. Main course: 1) red wine for red meat, light
red wine for white meats. 2) dry white wine for fish or seafood. 3) on a general base,
fresh and light red wine goes with everything. 4) rose is not considered as top wine but
it is good and fresh for casual meals when it is hot. Cheese: red wine, preferably full-
bodied with powerful cheese flavors. Dessert: sweet white wine.

4) Position the glasses so that the guest will be able to reach each without having to
manoeuvre around any of the other glasses at his place. Which glasses go with what
drinks? Each type of wine needs a particular type of glass to bring out the special
bouquet/ It is a brandy glass, a red wine glass, a white wine glass, a tall champagne
glass, a low champagne glass, a martini glass.

5) Setting a table must begin with good preparation and organization. Check
carefully for the perfect cleanliness of dinnerware, silverware and stemware.
Appetizers, soups and salads are set in place on top of a service plate that remains until
it is replaced by the main entrée dinner plate. Napkins are never placed on the service
plate, but are traditionally placed to the left. The service plate determines the position of
the utensils. They are arranged from the inside out. The dinner knife is on the right side
with the edge to the inside, then goes the fish knife.

A. The types of forks. D. The structure of menu.
B. Menu. E. Setting the table.
C. The type of glasses. F. The main rules of choose wine.

1 2 3 4 5




2. Iloobepume k cnosam u3z 1e60u KOJOHKU UX 3HAYEHUE U3 NPABOI.
1. utensil a. list of ingredients and directions to make a food.
2. ingredients b. something you add to make food taste better.
3. recipe c. kitchen items you use to cook with
4. seasoning d. items you combine to make a certain kind of food.
5. kitchen e. you put the tea cup on it.
6. saucer f. you put plates with food on it.
7. tray g. room where you cook food and wash the dishes.
1 2 3 4 5 6 7
3. 3anonnume nponycku crogamu, npugeoénHuiMu Hudce. Kaoxooe cnoso

UCnoav3ylime 00Ul pas.
Put, soup, spoon, tablecloth, dessert, in, cooks, cutlery, ready, forks, plates.
Receiving Guests.
When we have visitors (1) our house, I usually lay the table and mother
(2) dinner. First, | spread the ~ (3). | take our 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 | (8) the service plate. On the left of each guest | put
wine glasses. Then | put the napkins to the left of the service (9) and | am

(10) for the guests to come in.



TecToBasa pabora nmo Teme Ne8 «Myprofessionisacook-Most
npodeccusa mosap».

1. YcrHas rema «Myprofessionisacooky» (Tema «Most ipodeccust — moBap»).

2. YcrHas tema «Myopiniony («Moii BEIOOP»).

3. Ycernasrema « Why do I choose this profession? » («Ilouemy s BeiOuparo 3Ty
npodeccuro?)
4, VYcrnastema «The cook is the most useful profession» («IloBap —

camasimose3Hasnpodeccus»).



TecToBoe 3amanue No 9 mo Teme «Healthyfood - 3mopoBoe
IIHTaHHEe».

1. 3anonnume nponycku cnosamu, npueeoéunvimu Hudxce. Kaogwcooe cnoso
UCNOIb3Yemcst 00UH pas.

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 and

(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)

2. 3 Cl086, OAHHbIX 8 J1e6oU U npaeoﬁ KOJIOHKAx, cocmaevme HA36AHUA
NPOOYKmMO8 NUMAHUSL UIU KYXOHHOU YMEapu.

1. tin a. dog

2. cork b. pan

3. spring C. pie

4. frying d. opener

5. sour e. box

6. apple f. form

7. hot g. pepper

8. cream h. cheese

9.dry I. radish

10. cookery J. screw

11. sponge K. book

12. cayenne I. cream

13. horse m. cake

14. pepper n. wine

3. PackpoiiteckoOkuBIpaBuiIbHOMPOpME

Twoyearsago, I1. (hire) by an American bank. | 2.
(receive) a letter from the head of the bank. That 3. (start), “Dear
Nick, | 4. (be pleased) quite that you 5. (decide) to join us”.
That “quite” 6. (depress) me. Then 7.

(discover) that in American English “quite” sometimes 8.
”very 7, whereas in British English it 9. (mean) “ fairly ”.

(mean)

1 2 3 4 5 6 7 8 9




5. Aud¢epeHunpoBaHHBIN 3a4€T.

Bpewms Beimonnenus 45-90 MuHyT.

3aganusa:

1)  IIpouwuraiiTe U MepeBeIUTE TEKCT MUCbMEHHO

2)  BoInmosHHUTE OCIE TEKCTOBBIC YIPAXKHECHUS

3)  CocraBuTb CI0Baph MPoPeCCHOHAIBHBIX TEPMUHOB 10 CJIOB M BBIPAXKCHHIA

PexoMeHanuu 1m0 BBINOJHEHUIO 33IaHUSl MO0 YTEHUI0O M TEPeBOAY TEKCTa
npodeccHoHANTBLHOM HANPABJIEHHOCTH.

Orarbl paboThI:

1.  TIoAHOCTBIO MPOYUTATH TEKCT U YACHUTH €r0 CMBICI.

2.  TloBTOpHO mpPOYHTATh TEKCT C HCIOJIb30BaHHEM pPabOYUX HCTOYHHKOB
uH(bOpMaInu.

3. Cpenatb uyepHOBOW MepeBoA, paboTas MOCIEIOBATENBHO HAaJl JIOTHYECKU
BbIJICJICHHBIMU YaCTSAMHU TEKCTA.

4.  OrpenakTupoBaTh IOJIYUYHMBIIUMHCS TEKCT, OOpalias BHUMAaHHUE Ha CMBICII,

CTHJIb, €AMHOOOPA3UE U JIOTUKY U3JI0KEHHUS.

BbINOnHAS TEXHUYECKUN IIEPEBOJI, CTOUT IIOMHUTD, YTO:

. €CJIM MBICIIb MO’KHO BBIPa3UTh M10-Pa3HOMY, HaJI0 BBIOUPATh CaMblil IPOCTOM
Y JJaKOHWYHBIN BAPUAHT;

. C 3arojJOBKOM CJIENyeT padoTaTh B IOCIEAHIO OYEPEIb, BEAb B HEM
3aKJII0YECHA CYTh TEKCTA,

. Ha3BaHUSM U TEPMUHAM HEOOXOJUM CTPOTUi, OJTHO3HAYHBII NEPEBO/I.

Kpurtepuu oneHnBaHusi YTEHU:

[Ipu o1ieHKe YTEHUS! YUUTHIBAIOTCS CICAYIOIINE KPUTEPUU:

- CBOOO/IHOE YTCHHE BCIIYX;

- COOJTIOICHHE TTPABWIT YTCHHUS;

- YMEHUE BBIJICIUTh OMOPHBIE CMBICIIOBBIE OJIOKH B OTPHIBKE;

- BBIICJICHUSI ~ JIOTUYECKUX  CBSI3€M B OTPBIBKE;

- COOJTIOICHNE MHTOHAIIMOHHOTO PUCYHKA, CBOMCTBEHHOT'O MHOCTPAHHOMY SI3BIKY.

3a kax b u3 kpurepuen 1 6ami. Utoro 5 6amios.

Kpurepuu onieHnBaHusi NHCbMEHHOT0 MIepeBOIa

[IncbMEHHBI TMEPEBOJ  OPUTMHAIBHOTO  CIIELUAIM3UPOBAHHOTO TEKCTa €
MHOCTPAHHOTO f3bIKa Ha POJHOU sABIsETCA A(DPEKTUBHBIM CIOCOOOM KOHTPOJIS
MOJTHOTHI U TOYHOCTH MTOHUMAHUS.

[Ipu oneHKe MUCHMEHHOTO TIEPEBO/Ia YUUTHIBAIOTCS CJICIYIOIINE KPUTEPUU:

- HAYYHBIN CTUJIb TIEPEBOJIA;

- TOYHOCTb Y SKBUBAJICHTHOCTh NIEPEBO/IA;

- cB0OOTHOE BlaJieHHE MPoheCCHOHAIBHON TEPMUHOJIOTHEH;

- COOJII0ICHNE BCEX CTPYKTYPHO-TPAMMATHYECKUX KaTErOpUi TIpH Tepeaade

uHdopMaIuu.

B coOoTBETCTBUM C YPOBHEM BBIMOJHEHHS 33IaHUSI MOKET MOJIYUUTh CIEAYIOLIee
KOJIMYECTBO 0aJIIOB:

5 6aJIoB — COOTBETCTBHE BHIMIECTIEPEUNCICHHBIM KPUTEPHUSM B IMOJTHOM 00bEME;



4 Ganna — Hay4dHbII CTHIIb HE BBIACPkKAaH, OCHOBHBIE CTPYKTYPbI TEKCTa NEpeIaHbl
YaCTUYHO;

3 Oamna — A3BIKOBBIC CPCACTBA HMCIIOJIB30BAHBI HCKOPPCKTHO, HAPYIICHA
JJOIr4YCCKasa IMOCJIICAOBATCIbHOCTD nepeBoaa, IMOTCPAHO CTPYKTYPHO-
CCMAHTHUYCCKOC AP0 TCKCTA,

2 Oamna — HC CO6JII-O,[I€HI>I OCHOBHBIC KPUTCPHH, CTYACHT HC HMCCT

JTOCTaTOYHOTO 3HAHUS JICKCHYSCKOTO MaTepHrasa 1o CIeIuaibHOCTH.

KpuTtepun onieHnsiBaHUA MOCJIETEKCTOBOIO 32/ IaHMSI:

36anna — BemoaHeHo 90 - 100% ot Bcero 3agaHus

2 6anna — BeimosiHEHO 80 - 90% oT Bcero 3aganus

1 6amr — BemonHeno 70 - 80% ot Bcero 3amanus

0 6ayu1oB - BEINIONIHEHO MeHbIte 70%

KpuTtepun onieHMBaHus1 JIEKCHYECKOT0 3a1aHUS:

Kaxxip1ii TepMuH orieHuBaeTcs B 1 6ai, MakcuMalibHOE KormuecTBo OamtoB — 10,

OOmiee orieHUBaHUE

[To 3akirOYeHUIO MPOBEACHUS HUCIIBITAHUS KOJMYECTBO OajiOB BBICTABJISETCS C
Y4E€TOM BBINICTICPEUUCIICHHBIX KPUTEPUEB M BBIBOAUTCSA CpeaHuil Oamr mo 4-X
OaJIIILHOM cHCcTEME:

21 - 23 6aiuoB — "oTiu4uHO"

17 - 20 6amioB — "xopormo"

13 - 16 6amtoB — "ymOBIETBOPHUTEIHHO"

Huxe 12 6annoB — "HEyn0BIE€TBOPUTEILHO"



Bapuanr 1.

1. HpO‘-IPIT&I?ITG U IICPCBCAUTC TCKCT, BBIIIOJIHUTC 3a1aHUSI.

The Greeks have Mediterranean eating habits with a diet of fresh fruit, vegetables,
meat, fish, cheese and olive oil. The herbs and spices used are oregano, mint, garlic,
onion, dill and bay leaves. Lunch is the main meal with meze, traditional Greek starters
like grilled octopus, olives, aubergine or goat's cheese salad. Food is usually served
with bread and dips such as taramosalata, made of fish roe, or tzatziki, made of yoghurt
and cucumber and accompanied with a glass of red wine. This is followed by main
courses such as moussaka, made with aubergines, lamb and cheese, or souvlaki,
skewered meat cooked in a traditional way, grilled on an open fire. Other cooking
techniques include frying, sauteing, boiling, baking and roasting.

2. 3anoTHUTETA0 NIy
Factfile on food.

Typical meal: meze, dips, bread and a main course.
Spices/souses/dips:

Traditional cooking technique/pot: skewered meat, grilled on an open fire.

Habits and
customs:

Typical
dishes:

Typical
drinks:




Bapuanr 2.

1. [IpounTaiiTe U NEpEeBEAUTE TEKCT.

Mexicans love to eat together. Traditional Mexican cuisine is hot and spicy, with
chilli and garlic and herbs like oregano. A central ingredient is corn to make tortilla, a
type of ftatbread. Tortillas can be fried and filled with meat, fish, vegetables, beans and
cheese to make enchiladas. They are often served with a spicy tomato sauce called
salsa, sour cream, or an avocado dip called guacamole. Mexicans also eat a lot of rice
and sweet potatoes and it is the birthplace of chocolate! Mexican beers and fresh fruit
juices are popular drinks. Cooking methods include grilling, frying and boiling, but they
also have a more traditional technique of slow cooking marinated meat over an open
fire known as barbacoa. It is easy to see where the word ' barbecue' came from.

2. 3anoJIHUTETa0IHITY.

Factfile on food.
Typical meal:

Spices/souses/dips:

Traditional cooking technique/pot: barbacoa.

Habits and
customs:

Typical dishes: enchilada.

Typical
drinks:




Bapmanr 3.
1. [IpounTaiTennepeBEUTETEKCT.

Chinese cuisine is popular and varied, reflecting China's different regions. A
typical Chinese meal includes several dishes, with a balance of meat, fish or tofu,
combined with vegetables and served with rice or noodles. Tasty sauces like soy, oyster
or yellow bean and a combination of spices such as ginger, garlic, cloves and peppers,
create unique flavors . Meals usually end with a cup of green tea. The Chinese believe
in the philosophy of opposites , yin and yang. This is evident in the food with many hot
and cold, spicy and mild, and sweet and sour dishes, such as sweet and sour pork.
Cooking techniques include steaming, boiling and stir-frying in very little oil using a
wok, a traditional deep frying pan. People eat food with wooden sticks called
chopsticks.

2. 3anoJIHUTE NPOITYCKH.

Factfile on food.
Typical meal:

Spices/souses/dips: ginger, garlic, cloves and peppers, soy, oyster, yellow bean
sauce.
Traditional cooking technique/pot: barbacoa.

Habits and
customs:
Typical dishes:

Typical drinks: green tea.



Bapuanr 4.
1. [IpounTaiiTe U NeEpeBEAUTE TEKCT.

Indian meals are based on rice and curry, a dish of meat, fish or vegetables cooked
in a spicy sauce. Common spices are chilli, cumin , turmeric, ginger, coriander and
garlic, while dips include mango chutney, lime pickle and raita , made of yoghurt and
cucumber. There are many vegetarian dishes too, because Hindus, the main religious
group in India, do not usually eat meat. Indian food is traditionally eaten by hand and
accompanied by different kinds of flatbread such as naan, baked in a tandoori , a
traditional hot clay oven, where you also cook the famous dish, tandoori chicken.
Indians love drinking masala chai: tea leaves, spices and milk boiled together to make a
very sweet drink. Lassi is also a popular drink, combining yoghurt, milk , fruit and
spices.

2. 3anoJIHUTE MPOITYCKH.

Factfile on food.
Typical meal:

Spices/souses/dips:

Traditional cooking technique/pot:
Habits and customs: often vegetarian, eat by hand.

Typical dishes: tandoori chicken.

Typical drinks:




Bapuanr 5.
1. [IpounTaiiTe U NEPEBEAUTE TEKCT.

I’ve always liked food. I was slim when I was young. However, when I was 40 I
was very overweight and I didn’t have much energy. My doctor gave me lots of
information about diets and exercise, but it was very complicated. Then | read about it
in the newspaper. It’s very simple. You eat only one meal a day - in the evening, so |
don’t eat breakfast or lunch. However, for dinner in the evening you can eat as much as
you like.

So, a normal dinner for me is a big piece of grilled fish or a really big steak with a
medium-sized bowl of pasta or a couple of baked potatoes, and a lot of vegetables or
salad. | often have one or two fried eggs with that. Then I have desserts - some fruit or a
big slice of apple pie. After that | have some cheese with several biscuits and a couple
of glasses of wine, too.

I have dinner at 9 o’clock, so when I go to bed I feel very full. However , I always
sleep well.

| started the diet a few months ago. It was very hard at first. | felt very hungry by
midday and | wanted a biscuits or a sandwich, but it’s OK now. I don’t have any snacks
and I just drink a lot of water during the day. And it works. I’ve lost 20 kilos. I’ve got
more energy, too, so | feel great.

2. [IpounTaiiTe TEKCT, BHIOEPUTE BEPHBII BapHAHT OTBETA.

1.  What is the basic rule of the diet?

a)  You eat a little but often

b)  You don’t eat anything on one day a week

c)  Youonly eat one meal a day

2. When does he eat?

a) intheevening b) every four hours c) in the morning



Bapuanur 6.
1. [IpounTaiiTe U NEPEBEAUTE TEKCT.

Kitchen design may vary according to the following things: the food outlet
location, the type of customer, the number of covers, the menu, the service and the
number of staff. However, the organization of every kitchen should always follow two
basic rules: a linear production line, so that there is a logical progression from
preparation to service to improve efficiency, and a separation of processes, to avoid
contact between raw materials, packaging, leftovers and kitchen waste, which can lead
to contamination.

Therefore, the kitchen should be in a strategic point, between the storage areas and
the restaurant, so that raw materials are conveniently stored and final dishes are served
quickly to customers. Access to storage premises should be easy for vehicles carrying
goods and waste from outside, but totally separate from food preparation areas. Storage
premises should cover the smallest possible area to avoid wasting space and to ensure
the regular supply of raw materials. Inside the kitchen, space is divided according to the
type of activity carried out in different areas. Each area (or specialist station) is
equipped and located to communicate with the other areas. For example the cold
preparation section, the area where raw materials are prepared, must be near the cold
storage rooms, where perishable goods are stored. Next to this, you usually find the
storeroom, where equipment and non-perishable goods are stored. Whereas the main
kitchen or hot dish section, where hot food is prepared, must be directly connected to
the service area, where orders are placed and waiting staff collect food. This in turn
must be near the dishwashing area, where dishes, pots and pans are washed and stored.

™

| dishwashing arez;]

§=s7d
cold storage | storeroom
|__room /

s

service area g

| main kitchen | | cold preparation area |

2. CoequHuTe Ha3BaHMS YaCTEN KYXHU C UX Ha3HAUCHUEM.

1) The main kitchen is ...



2) The cold preparation section is ...

3) The service area s ...

4) The storeroomis .. .

5) The cold storage room is .. .

6) The dishwashing area s .. .

a) where equipment and non-perishable goods are stored.
b) where dishes, pots and pans are washed and stored.

c) where hot food is prepared.

d) where orders are placed and waiting staff collect food.
e) where perishable goods are stored.

) where raw ingredients are prepared.

Bapuanr 7.
1. [IpounTaiiTe M NEPEBEIUTE TEKCT.

i
i

How much do you know about the history of some of your favorite foods? Do you
know when people in England started cooking curry dishes? Do you know in which
country pizzas or hamburgers were first made? The facts might surprise you.

Many people think the English found out about curry from people in India in the
1600s. In reality, wealthy English people were eating dishes made with curry spices
hundreds of years before British ships traveled to India. Cooks of wealthy English
families during the time of King Richard I were making curry dishes, and in fact, the
word “curry” can be found in an English language cookbook as far back as 1377.

As for pizza, this dish was probably first made in Persia (what is now Iran). The
Persians were eating round, flat bread with cheese in the 500s. That was nearly 1,000
years before pizza caught on in Naples, Italy! Finally, let’s look at the truth behind
hamburgers. Many people think hamburgers are an American food. However, according




to some stories, hamburgers came from Hamburg, Germany. A German named Otto
Kuasw created the first hamburger in 1891. Four years later, German sailors introduced
hamburgers to Americans. Where foods come from isn’t nearly as important as how
they taste; as long as they are delicious! So, go get some of your favorite food and dig
in.

2. Bri6epuTe npaBUiibHBIN BapyaHT OTBETA.

1. What is the main idea of this reading?

a) Curry was created in England. b) There are many foods that help your body.
c) People created fast food long ago. d) Some facts about foods are surprising.
2. Which is probably true about British curry dishes in the 1400s?

a) The dishes did not have meat. b) The spices cost a lot.

c) People ate curry on special days. d) British sailors first made curry.

3. What did people in Naples learn from Persians?

a) How to make pizza b) How to cook cheese
c) How to use spices from Iran d) How to make flat bread
4. Who introduced hamburgers to America?

a) Persians b) Otto Kuasw

c) Italians d) German sailors

5. Which food was probably made first?

a) Hamburgers b) Cheesy Persian bread
c) Italian pizza d) English curry

Bapuanr 8.

1. [IpounTaiiTe u nepeBeIUTE TEKCT.



John Montagu loved playing cards. When he was in London he played all the time.
One day | 1762, he was hungry - but he wanted to continue playing cards. So he took
two pieces of bread and a piece of meat. he put the meat between the bread — and made
the world’s first sandwich! Why did he call it a sandwich? Because that was John
Montagu’s other name — the Earl of sandwich.

South American Indians ate potatoes 4000years ago. Potatoes arrived in Europe
nearly 5 centuries ago, but they weren’t popular at first. People didn’t eat them -
because they thought they were poisonous! The most popular fast food is “French fries”
— or in the USA, just “fries”. The British call them ‘“chips” - “fish and chips” is
traditional British fast food.

A baker called Raffaele Esposito of Naples, Italy invented the modern pizza in
1889 when the Italian king and queen went to Naples. Raffaele wanted his new pizza to
look like the Italian flag — it was white (mozzarella cheese), green (basil) and red
(tomatoes).

The queen really liked this pizza. She was called Queen Margherita, so this kind of
pizza is now called a Margherita.

2. OTBeThTE HA BOMPOCHI.
1)  What is the American name for ‘chips’?
2)  Who invented the modern pizza?

3)  What’s the traditional fast food?
4)  How did the Earl of Sandwith make the first sandwich?

Bapuant 9.

1. [IpounTaitTennepeBeIUTETEKCT.

Choosing a restaurant .



Most cities have hudreds of restaurant, so travelers have many options. Fast food
reataurants are good for people who don’t have a lot of time. These restaurants make
your food very quickly and some even have drive — through service. A family restaurant
usually has table service. Here the waitstaff takes your order and brings your food to
you. A steakhouse is another type of restaurant. It offers many cuts of meat.
reastaurants serve different types of cuisines. For example, Indian cuisine has a lot of
vegetarian dishes. Before you choosen a restaurant, look at a guide that contains ratings.
A restaurant with better food and service receives more stars.

2. CooTHecHUTe CJIOBa U UX 3HAUCHHS.

3.

1)  Family restaurant 4) Steakhouse

2)  Waitstaff 5) Drive-through
3) Cuts 6) Cuisine

a)  Arestaurant that serves different types of meat
b) A restaurant that weicomes children and adults
C) Different types of meat

d)  Restaurant workers who serve customers

e) A type of restaurant service in which customers receive their food in their
car

f) The style of food from a place

Bapwuant 10.
1. [IpounTaiiTe 1 nepeBeIUTE TEKCT

Miracle oil.

Did you know that there is a fruit juice that you can cook with, wash with and
preserve things with? Well, there is. Ithas been used for thousands of years in countries



such as Greese, Italy and Spain. What is it? It’s olive oil, of course, and it’s fast
becoming the most popular oil in the world.

Although people in Meditarranean countries have been using olive oil over 4000
years, it has only recently become popular in other parts of the world.in fact, people
beyond the Mediterranean once saw olive as little more than an exotic but expencive
luxury. However recent stidies linking an olive oil-rich diet with low rate heart disease
have made the rest of the world sit up and on notice. As a result , more and more people
have come realise the many health and nutritional benefits of giving other oils and using
olive oil instead.

As well as tasting delicious and being the health cooking oil available, olive oil has
many other uses. It is major ingredient in many cosmetics, hair conditioners soaps. It
also has a wide variety of lesser known uses, as fixing squeaky doors and even
polishing diamonds also a preservative , and will keep fish and cheese years.

Perhaps more important , though, is olive oil’s value a medicine. Not only can
eating olive oil lower the risk serious diseases, such as cancer and heart disease, it can
also have a healing effect on many stomach disorders. On top of this Mediterranean
people have traditionally used it to treat minor wounds and illness. This could explain
why people in Mediterranean countries tend to live longer. So the next time you go
shopping, don’t forget to add olive to your list. It will make your food taste better and
your life last longer.

2. BriOepuTe npaBibHbII BapHaHT OTBETA.

1)  Oliveoil....

a) Is not well known

b) Is going populariety

C) Is a fruit

d)  Isused only in the Mediterranean
2)  The people of the Mediterranean
a) Have been using olive oil for a very long time
b)  Think olive oil is too expensive

C) Nave recently discovered olive oil
d)  Have a high rate of heart disease.
3. Olive oil is not used

a)  To wash with

b)  To cook with

c)  To polish wood

d)  To keep food fresh

4, Olive oil can

a)  Cure heart disease

b)  Heal serious injuries

c)  Cause stomack problems

d)  Help you live longer






