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COJAEP/KAHUE

OBILIASI XAPAKTEPUCTUKA ITPOI'PAMMBI VUEBHOU JIMCLIUTIIMHBI
CTPYKTYPA U COJAEPKAHUE YYEBHOU JTUCIIMITJIMHBI

YCJIOBU S PEAJIM3ALIAM ITPOTPAMMBI YUEBHOM JUCLUTIIMHBI
KOHTPOJIb Y OLIEHKA PE3YJIbTATOB OCBOEHUS YUEEHOU JAUCIIUTTIVHBI

KOMIUIEKT KOHTPOJIBHO-OIIEHOYHBIX CPEJICTB YUESHOM JIUCLIMIIJIMHBI
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1. OBIIASI XAPAKTEPUCTHUKA ITPOT'PAMMBbBI YUEBHOM JINC ITATLJTAHBI

1.1. Mecto AUCHUMIUIMHBI B CTPYKType OCHOBHOH 00pa3oBaTe/IbHOIl NPOrpaMMbI:
VYuebnas aucuuiumHa OIL.07 MHOCTpaHHBIH S3bIK B MPO(GECCHOHATBHOW AEATEIbHOCTI
SBIIICTCS. 00S3aTeNhbHON YaCThIO OOMICTTPOPECCHOHANBHOIO IMKIAa OCHOBHOH 00pa3oBaTebHON

nporpammel B cootBetcTBUu ¢ @I'OC 1o npodeccun.

Ocoboe 3HaueHnEe TUCIUIIIMHA UMeeT Tpu popmupoBanuu 1 pazputur OK 01-04.

1.2. leas ¥ IuIaHUpPYyeMble Pe3yJbTAThI 0CBOEHHS TUCHMIIUHBI:
B pamkax nporpamMmbl yueOHON AUCHUIIIMHBI 00yYaIOUTUMUCS OCBAUBAIOTCS YMEHUS U 3HAHUS

Kon IIK, OK! Ymenust 3Hanus
I[IK 1.1-1.4, OO0mme yMeHHUsI 31 - npodecCuoHaTbLHON
I1K 2.1-2.8, OV1 - ucnonp30BaTh S3bIKOBBIE CpPEACTBA I | TEPMUHOJIOTUU cepsl
[IK 3.1-3.5, oOmeHust  (YCTHOTO W MHUCBMEHHOT0)  Ha | HHAYCTPUH IMUTaHUA,
[1K 4.1-4.5, MHOCTPAaHHOM $I3bIKE Ha NPO(ECCUOHAIBHBIE U | COLMAIBHO-KYIbTYPHBIX u
IIK 5.1-5.5 MOBCE/IHEBHBIE TEMBI; CUTYaIlMOHHO OO0YCJIOBIEHHBIX
OK 01-05, OV2 - Bnagerb TEXHUKOI niepeBoa (CO CIIOBapeM) | IpaBuUil oOLIeHUs Ha
OK 09, 0K 10 | npodeccroHanbHO OpUEHTUPOBAHHBIX TEKCTOB; WHOCTPAHHOM SI3bIKE;
OVY3 - caMOCTOSTENBHO  COBEPIIEHCTBOBATH | 32 - JICKCUYECKHM u
YCTHYI0O ¥ [HCBMEHHYIO peYb, IOMOJHSTH | [PAMMATUYECKUA  MHHUMYM,
CJIOBapHBIN 3amac JICKCUKOW Tpo(eCCUOHATBHON | HEOOXOMUMBIA JUIsl YTCHHS U
HANPaBIEHHOCTH, a Takke  JIGKCMUECKUMH | mepeBona  (CO  CJIOBapeM)
SAMHHUIIAMHA, HEOOXOJUMBIMH JUISI Pa3TOBOPHO- | HHOCTPAHHBIX TEKCTOB
OBITOBOTO OOIIICHHUS; npodeCCHOHAIIBHON
] HaIpaBJIEHHOCTH;
Auaormieckas pevb. 33 - mOpocThie MPEJIOKEHHUS,

VYP1 - ywactBOBaTh B nucKyccuw/Oecene Ha

paclpoCTpaHEHHbIE 3a  CUeT
3HAKOMYIO TEMY; OJTHOPO/IHBIX YJICHOB
YJP2 - ocymecTBiATh 3ampoc U 0000IeHHe NPeUIOKeHHs! W/AIH
uH(bOpMALUH; BTOPOCTENEHHBIX YJICHOB
VJIP3 - oOpamarbcst 3a pa3bsACHCHUAMU, NPeIUTIOKEHHS;
b

Y/IP4 - BbIpaxaTh CBOC OTHOLICHHE (COINACHE, |3y . [PEUIOKEHNS
HGEOFHaCI/Ie, OIIEHKY) K BI’IgKa3I’IBaHHI? YTBEPAUTEIBHBIE,
coOeceHuKa, CBOE MHEHHE 10 OOCYKIAEMOH | bonyocyrenpibre,
TEME; OTpHIIATEIIbHBIE,
VPS5 - Bcrynate B oOlieHHE (IOPOKACHUE NOGYAUTENbHBE M TOPANOK
MHULNATHBHBIX PCIUIMK U Ha4anga PasroBOPA, | .;ob b wix:

9
npu T1epexoje K HOBeIM Temam); Y/IP6 - 35 - Ge3IMUHbIE IPEIUIOKEHHS;
TO/ICPXKUBATH OOIICHUE HITH MIEPEXOAUTD K HOBOM | (1o oo oo

TeMe (OpPOXKJIEHUE PEaKTUBHBIX PEILJIUK — OTBETHI
Ha BOMPOCHI COOECETHNKA, & TAKKE KOMMEHTapHH,
3aMEYaHMs, BBIPAXKEHHUE OTHOILICHHUS );

NPEII0KEHUS: OECCOIO3HBIC U C
coro3zamu and, but;

36 - UMsS CYIIECTBUTEIBHOE:
YJIP7 - 3aBepuiaTh oOLICHHE; ero  OCHOBHbIE (DYHKIHMH B
TIPETIOKCHUH; HMEHa

! B X0A€ OLUCHUBAHUS MOT'YT OBITH YUYTCHBI IMYHOCTHBIC PE3YJIbTATHI.
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MomnoJiornyeckasi peyb:

YMP1 - nenath COOOIICHHS, COJEpKaIIue
HaubOosee BaXHY HH(OpMaLMIO TIO TEMe,
npobieme;

YMP2 - kpatko mepemaBaTh  COJACp)KAHUE
NOJIy4eHHOM HH(pOpMAIHH;

VYMP3 - B coaepKaTeIbHOM IU1aHe

COBEPLIEHCTBOBATH CMBICIOBYIO 3aBEPILLIEHHOCTb,
JIOTMYHOCTh, 1LIEJIOCTHOCTb, BBIPA3UTEIBHOCTh MU
YMECTHOCTb.

IucsmeHnHas peys:

VIIP - IluceMeHHass pedb HEOOJBIION pacckas
(9cce); 3amOTHEHUE aHKET, OJIAHKOB;

VIIP - Hanumcanue  TE3HUCOB, KOHCIEKTa
coOO0lIlleHUsI, B TOM YHCJIE HAa OCHOBE paboOThl C
TEKCTOM.

AyaupoBaHue, IOHUMATD!

VAl - OCHOBHOE  COJEpKaHHUE  TEKCTOB
MOHOJIOTHYECKOT0 U JUAJIOTMYECKOT0 XapakTepa B
paMKax U3y4aeMbIX TEeM;

VA - BrpicKa3piBaHus coOeceqHHKa B HauOoJjiee
pacrlpoCTpaHEHHBIX  CTAaHIAPTHBIX  CHTYaIUsIX
IIOBCEIHEBHOIO OOIIEHUS,

YA - oraenates TIaBHYIO HHPOPMAIUIO OT
BTOPOCTEIIEHHON;

YA - BbUBIATH Haubonee 3HaYMMbIE (PaKThI;

CYUIECTBUTENbHBIE BO
MHOECTBEHHOM qucie,
oOpa3oBaHHbIEC 10 MpaBUILy, a
TaK)Ke UCKITIOUCHUS;

37 - apTUKJIb: ONpPEACIICHHBIMH,
HEOIIPEIEIICHHBIH, HYJIEBOU;
OCHOBHBIE ciydau

YIOTPeOICHHUsST ONPEACTICHHOTO
U HEOINPEACICHHOTO apTHKIIS,

yrnotpeobeHue
CYIIIECTBUTEIIbHBIX 0e3
aApTHUKIIS;

38 - uMeHa mpuiiaratejibHbIe B
IMOJIOKUTEIBHOM,
CpPaBHUTEIBHOMN U
MIPEBOCXOJHOMN CTETIEHSIX,

oOpa3oBaHHBIE 10 MpPaBUIYy, a
TaK)Ke UCKIIOUCHHS;

39 - Hapeuus B CpaBHUTEIbHON
U TPEBOCXOJHOM  CTEIEHSX;
HEOIpe/IeTICHHbIC Hapeuus,
IIpOM3BOAHBIC OT SOMeE, any,
every;

310 - KOJINYECTBEHHEIC
MecTouMeHuss much, many,
few, a few, little, a little;

311 - rnaroii, HOHATHE TJaroja
CBSI3KM;

ONPENENATh CBOE OTHOIICHUE K HUM, U3BJIEKaTh U3 | 312 - oOpa3oBaHue "
ayJIMoOMaTepHalioB HE00X0IUMYIO WK | ynoTpebaeHue J1arojioBB
WHTEPECYIONIYI0 HHPOPMAIIHIO. Present, Past, Future

Yrenue:
uH(pOpMaIIIO;

BTOPOCTEIIEHHOW;

MMOBCEOHEBHOM KM3HU.

YUY - u3Bnekath HEOOXOAUMYIO, WHTEPECYIOIIYIO
YU - otrnensaTh TiaBHYHO HHPOpPMAIUIO OT

YUY - ucnoab3oBaTh HpI/IO6peTeHHHe 3HaHHUA H
YMCHUA B HpﬂKTH'—ICCKOfI JACATCIIbHOCTH u

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

Oo0ue KoMneTeHuu

OK 01

Pacno3naBare 3amauy w/uinm npoOieMy B
NpoPECCHOHAIBHOM  W/WJIKM  COIHAIIbHOM
KOHTEKCTE.

AHanu3upoBaTh 3aqadyy W/WiIM mpobieMy H
BBIJICJIAT €€ COCTaBHBIE YACTH.

[TpaBuiibHO BBIABIATH U d()PEKTUBHO HCKATH
UHPOPMaLIMIO, HEOOXOJUMYIO JUISl PELICHHS
3a/1au U/WITU TIPOOIIEMBI.

CocTaBuTh MIaH AEHCTBUS.

OnpenensiTh HE0OX0AUMbIE PECYPCHI.

AKTyanbpHBIH MpOo(ecCHOHANBHBIN U
COLIMAJIbHBIM KOHTEKCT, B KOTOPOM
MPUXOJUTCS PabOTaTh U KUTh.
OcHOBHbBIE MCTOYHUKH HH(OpMaLIUU
U pecypcehl JUlsl pelleHHs 3anad U
npobieM B mpodecCHoHATHFHOM
W/WIK COLMAIbHOM KOHTEKCTE.
AJTOpPUTMBI BBITIOJIHEHUSI PabOT B
npoeCcCUOHATBHOM M CMEXHBIX
o01acTsIX.
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Brnagetp akTyalbHBIMH METOJaMU pPa0OTHI B
poQ)eCCHOHAIBHON U CMEXHBIX chepax.
Peanmu3oBaTh cOCTaBICHHBIN ILIAH.

OuieHuBaTh pe3yabTaT M MOCIEACTBUS CBOMX
JEeUCTBUM (CaMOCTOATENBHO WIM C MOMOIIBIO
HAaCTaBHHKA).

MeTtopl paboThI B
NpopeCCHOHATPHOW M CMEKHBIX
chepax.

Ctpykrypa mjiaHa JAisi pelieHus
3aj1ad.

[Topsaok oLleHKH Pe3yabTaTOB
pereHus 3a1a4 npopecCuoOHaTbHON
JeSITeIbHOCTH

OK 02 OnpenensaTh 3a1a41 MOUCKA HHPOPMALIUU Homenknarypa uH(pOpManMOHHBIX
Onpenenstb  HEOOXOAMMbIE  HCTOYHMKM | HICTOYHMKOB,  IPUMEHSIEMbIX B
uHpopMaun poeCCUOHATBHOMN IeATEIHOCTH
[TnanupoBath mpouecc Noucka [Tpuemsl CTPYKTYPHUPOBaHUS
CtpyKTYypHpOBaTh noJyyaemyro | HHpOpMaLuu
UH(POPMALIUIO ®opmar opopmiIeHUs Ppe3yJbTaToOB
Boigenate Hambosee 3HauMMOE B IEpEYHE | MOMCKa MH(pOpMaluu
uHpopmanuu
OueHuBaTh  NPAKTMYECKYKD  3HAYMMOCTh
pe3yJbTaTOB IOMCKA
OdopmisTe pe3yabTaThl TOUCKA

OK 03 Onpenenarb  akTyalbHOCTh  HOpMaTuBHO- | CoaepikaHue aKTyaJbHOMN
IIPaBOBOM JNOKYMEHTalUU B | HOpPMAaTHUBHO-IIPAaBOBOM
npodeccuoHaIbHOMN 1A TeTbHOCTH JOKYMEHTalU!

BricTpauBath TpaekTopuu | CoBpeMeHHasl HayyHas U

npogeccuoHaIbHOI0 U JMYHOCTHOTO | IpodeccHOHAIbHAsE TEPMUHOIOTHS

pa3BUTHA Bo3moxHble TpaeKTOPUU
npoecCUOHATIbHOIO pPa3BUTUA U
caMm000pa3oBaHuUs

OK 04 OpranusoBbiBaTh  paboTy KoiwiekTuBa M | [lcuxonorus KoyieKTuBa
KOMaH bl [Icuxonorus TMYHOCTU
B3aumopneicTBoBarhb c KosuteraMu, | OCHOBBI TIPOEKTHOM AEATEIbHOCTU
PYKOBOJCTBOM, KJIIMEHTAMH.

OK 05 W3narath CBOM MBICIM Ha rocyaapcTBeHHOM | OcoOeHHOCTH COLIMAJIBHOTO u
A3BIKE KYJIbTYPHOT'O KOHTEKCTa
OdopMIIATh TOKYMEHTHI [TpaBusna opopmiieHHs] JOKYMEHTOB.

OK 09 [TpumeHnsTh cpencTBa HH(POPMALMOHHBIX CoBpemeHHbIE cpencrsa 51
TEXHOJIOTUH JUIs peleHns NpopeCcCHOHATIBHBIX | YCTPOHCTBA HH(POPMATH3AIIH
3a1a4 [lopsimoxk  MX  NpUMEHEHHS
Hcnonp30BaTh COBPEMEHHOE TPOTrPAMMHOE IIPOrpaMMHOE obecrieueHne )i
o0ecrnieuyeHne npodeccroHaIbHOM 1€ TENbHOCTH

OK 10 ITonumars o0mui CMBICII YETKO | IpaBWJIa IIOCTPOEHUS IPOCTBIX W
MIPOU3HECEHHBIX BBICKa3bIBaHU I Ha | CIOXHBIX MIpeIoKEeHU N Ha
U3BECTHBIE TeMbl (MpodeccHoHalbHbIE U | MPO(EeCCHOHATBHBIE TEMBI
OBITOBBIE), OCHOBHBIE  00IIEyNOTpeOUTEIbHBIE
NIOHMMATh TEKCThI Ha 6a30BbI€ | IJIaroJIbl (ObrTOBas "
npoecCuoHaNbHBIE TEMBI npodeccroHabHas JTEKCUKA)
y4acTBOBAaTh B IMAJIOTaX Ha 3HAKOMbIE OOIME | JIEKCUYECKUN MUHUMYM,
U ipo¢eCcCUOHAIbHbIE TEMBI OTHOCSIINNCA K OTHMCAHUIO

CTPOUTH MPOCTHIE BBICKA3BIBAHHS O cebe U O
cBOel MpoecCHOHATTEHON A TEIHPHOCTH
KpaTko OOOCHOBBIBaTb M OOBSICHUTH CBOM
JeicTBUS (TEKyIIHME U IUIaHUPYEMBIE)

IUCaTh NPOCTbIE CBS3HBIE COOOIICHUS Ha

NPEAMETOB, CPEICTB M IPOIECCOB
npo¢eCCHOHATBHON IEATETLHOCTH
0COOEHHOCTH MPOU3HOIICHHS
ImpaBHjia YTCHU S TEKCTOB
npodeccrnoHabHOM
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3HAKOMBIC nJIn HHTCPCCYIOUIUC | HAIIPABJICHHOCTHU
poeCCHOHATBHBIC TEMBI

JIN4YHOCTHBIE pPe3yJbTaThbl BOCIIUTAHUA

Kon

JIn4HOCTHBIE pe3yabTaThl peajn3aliu NMPOrpaMMbl BOCITUTAHUS
(Oeckpunmopbwi)

JP 1

OCOSHaI-OI_HI/Iﬁ ce0s I'paXaAaHWMHOM U 3allIUTHUKOM BEIIUKOM CTPAaHBbI.

JP2

[IposBISAIOMINI AKTUBHYIO TPAKIAHCKYIO IMO3HMIUI0, AEMOHCTPUPYIOLIMKA HPUBEPHKEHHOCTD
INPUHUMIIAM YECTHOCTH, MOPSJOYHOCTH, OTKPBITOCTH, HKOHOMUYECKH AaKTUBHBIA U
YYaCTBYIOIIMH B CTYJEHYECKOM W TEPPUTOPUAIIBHOM CAMOYIIPABJIEHUH, B TOM YHCIE HA
YCIIOBUSIX J10OpOBOJIbYECTBA, MPOJYKTUBHO B3aMMOJCUCTBYIOIIMM M YYacTBYIOIIUN B
JIESITEIIbHOCTH OOIIECTBEHHBIX OPTaHU3aIINN.

JIP 3

CoOnroparouii HOpMbI MPaBONOPAIKA, CICAYIOIIMN HAeanaM IpaXkJaHCKOro OOLIecTBa,
oOecrieyeHns O€30MACHOCTH, NpaB U cBoOoxa rpaxaan Poccun. JIOsSUIBHBIA K yCTaHOBKaM H
HPOSIBICHUSAM TpeAcTaBUTeNeH CyOKynbTyp, OTJIMYAIOMUI X OT TPYNI C JE€CTPYKTUBHBIM U
JIEBUAHTHBIM IIOBEICHUEM. J[EMOHCTPUPYIOIINNA HENPHUATUE U IIPEAYIIPEKIAOIIMN COLMAIBHO
OIIACHOE MOBEJEHUE OKPYKAIOIIUX.

JIP 4

[TposBisrOIUii ¥ IEMOHCTPUPYIONIMN YBa)KEHUE K JIIOISM TPYZa, OCO3HAIOUIMHA IIEHHOCTh
cobctBeHHoro Tpyaa. Crpemsmuiics K (QOPMHUPOBAHUIO B CETEBOM Cpele JIMYHOCTHO M
poeCCHOHATLHOTO KOHCTPYKTHBHOTO «ITU(PPOBOTO CIIeay.

JP 5

JleMOHCTpUpYIOIIUI IPUBEPKEHHOCTD K POJAHON KYJIbTYpE, HCTOPUYECKON ITaMATH Ha OCHOBE
mo6Bu Kk Ponune, porHOMY Hapoay, Manoil poJuHe, NPUHATHIO TPAAULMOHHBIX LIEHHOCTEH
MHOTOHAaIMOHAJIBHOTO Hapoaa Poccun.

JIP 6

HpOHBJ'IS[IOH_II/Iﬁ YBAXKCHHUC K JIFOAAM CTApLICTO IIOKOJICHHA W TOTOBHOCTH K YYAaCTUIO B
COIHATLHOM MNOAACPIKKE U BOJIOHTCPCKUX IBUKCHHUAX.

JP 7

Oco3HarouMii NpUOPUTETHYIO LIEHHOCTh JIMYHOCTH YEJIOBEKA; yBaXKAIOIUN COOCTBEHHYIO U
YYXXYI0 YHUKQJIBHOCTb B Pa3IMUHBIX CUTYaIUsIX, BO BceX (hopMax M BUJAX JIEATEIbHOCTH.

JIP 8

[TposiBnsromuii ¥ JIEMOHCTPUPYIOIIMN  yBaK€HHE K IPEACTaBUTENSAM  Pa3IHMUHBIX
THOKYJIBTYPHBIX, COIHAIBHBIX, KOH(ECCHOHANBHBIX W WHBIX Tpymnmn. COmpHYacTHBIA K
COXPaHEHMIO, TPEYMHOXEHHUI0O M TPAHCISALMUM KYJIbTYPHBIX TpPAaAMLUMNA U LEHHOCTEH
MHOTOHAIIMOHAJIBHOT'O POCCUICKOT0 roCyAapCcTBa.

JP 9

Cobmroparonuii ¥ mponaraHIMpPyOIIKK MpaBuiia 30pOBOro U 0e3omacHoro odpasa >KU3HH,
CTOpTa; MpenynpeXJaroni J100 MPeoJoIeBaOMNi 3aBHCUMOCTH OT AJIKOTOJIs, Tabaka,
IICUXOAKTUBHBIX BEUIECTB, a3apTHbIX Wrp M T.J. CoXpaHSAOUMHA TCUXOJIOTHYECKYIO
YCTOWYUBOCTh B CHTYaTHBHO CJIOKHBIX MJIM CTPEMHUTEIBHO MEHSIOIIMXCS CUTYaIUSIX.

JIP 10

3a0oTsmuiics 0 3alluTe OKPYXKAIoIel cpeabl, COOCTBEHHOM M 4yKOW 0e30MacHOCTH, B TOM
yucie mudpoBo.

JIP 11

[IposiBnsitomnid ~ yBaK€HHE K  ICTETHUYECKHUM  IIEHHOCTSIM, OOJIalaloluii  OCHOBaMU
ACTETUYECKON KYIbTYPBL.

JIP 12

[IprHUMarOmMil ceMelHbIe [IEHHOCTH, TOTOBBIM K CO3JIaHUI0 CEMbH W BOCHUTAHUIO IETEH;
JIEMOHCTPUPYIOIIMI HENPUATHE HACUIIUS B CEMbE, YXO0/1a OT POAUTEIBCKON OTBETCTBEHHOCTH,
OTKa3a OT OTHOIIIEHWH CO CBOMMM JIETbMH M X (DMHAHCOBOTO COACPIKAHUS.

JINYHOCTHBIE pe3yabTaThl PeaJiM3alui MPOrpaMMbl BOCIIUTAHUS, ONIPe/ieJIeCHHbIC 0TPACIeBbIMHU

TpCﬁOBaHI/IﬂMI/I K J€JOBbIM KaYyeCTBaM JIMYHOCTHU

JIP 13

Brimonustonuii npodeccroHalbHbIE HABBIKU B CHEPE cepsuca 0OMAauHe20 U KOMMYHATbHO20
XO3AUCMBA/20CMUHUYHO20 0ed

JINYHOCTHBIE pPe3yJbTaThl Peajli3alMi POrPaMMbl BOCIIUTAHUS, ONlpe/iesIeHHbIe cy0bekToM PP

JIP 14

Brimonasronuii nmpogeccnoHanbHbIe HABBIKH B CEpe cepsuca 00MauiHe2o u KOMMYHANIbHO20
X0341cm8a/20CMUHUYH020 0end C yIeToM crieliupuku cyobekta PO
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2.1. O0beM y4eOHOM TMCHUIIMHBI U BHAbI YU4eOHOIl padoThI

2. CTPYKTYPA U COAEPXKAHUE YUYEFHOU JUCIATLIAHBI

Bua yueOHoii padboThl

O0BeM B yacax

O06beM 00pa3oBaTeIbHON MPOrpaMMbl 36
IPAKTUYECKHUE 3aHSTUS 34
camocTosiTellbHas paboTa 0

IIpome:xkyTouyHas arrecranus B ¢popme n1udpepeHHPOBAHHOIO 3a4€Ta 2

2.2. TemaTn4ecKuii miaH

HanmenoBanue pa3jiesioB/Tem Bup yue6Hoii padorbl | Bcero
TO [ II3 | CP | KP | 4yacos
Tema 1. IIpoyKThl MUTAHUS M CIOCOOBI KyJIMHAPHOU 00pabOTKU 10 10
Tema 2. Tunbl npeanpusTHA OOIECTBEHHOTO MUTAHUS M padoTa 4 4
nepcoHaa
Tema 3. CocraBnenue MeHto. Ha3Banus 61011 4 4
Tema 4. Kyxus. [Ipon3BoacTBeHHbIe TOMEIICHHS U 000pYAOBaHNE 2 2
Tema 5. KyxonHasi, cepBupoBoUHas U 6apHas nocyja 2 2
Tema 6. O0cnyKuBaHUE MOCETUTENECH B pecTOpaHe 4 4
Tema 7. Cuctema 3aKynoK U XpaHeHHUs! IPOAYKTOB 2 2
Tema 8. Opranu3anus paboThl ounmanTa u bapMeHa 2 2
Tema 9. KyxHu Hapo10B MUpa 1 pelenThbl IPUTOTOBICHUS OO 4 4
JuddepeHmpoBaHHbIN 3a4ET - 2 |2
Bcero 34 2 |36
2.3. ConepxaHue y4eOHOM qUCHUNIHHBI
HaumenoBanu O0bem | OcBanBaembl
Coaep:xanue yueOHOro Mmarepuasia u Gpopmsl
e pa3eJioB U B € 3JIeMeHThI
OPraHM3alH AesITeJIbHOCTH 00y4al0mMXCs N
TeM yacax | KOMIeTeHIUi
1 2 3 4
Tema 1. IIpakTuyeckne 3anaTusa OcBoeHue Jekcuueckoro | 10 OK 1-5,9,10
IIponykThI Matepuanga no teme: IIpoaykTel muTaHus U CHOCOOBI IIK 1.1-1.5
NIUTaHUS U KyJIMHapHOH 00paboTKH). IIK 2.1-2.8
CIocoObI ['pammatuueckuii MmaTepua: IIK 3.1-3.6
KYJIMHApHOU MecTtonMeHnus (JUYHBIE, MPUTSKATEIBHBIEC, BO3BPATHEIE). IIK 4.1-4.5
00paboTKu OOBEKTHBIN NAAEK IIK 5.1-5.5
HEOIPEICIICHHbIE MECTOMMEHUS, IIPOU3BOJHBIE OT SOME, Vi-e6, 31-7

any, no, every.
- MMPpOCTBIC  HCPACIPOCTPAHCHHBIC TPCHJIOKCHUA C
TJ1aroJIbHbIM, COCTaBHBIM HMCHHBIM U COCTAaBHBIM
TJ1aroJIbHbIM CKa3yCMbIM (C I/IH(bI/IHI/ITI/IBOM);

- IPOCTBIC MPEATIOKCHUA, PACHPOCTPAHCHHBIC 3a CYUCT
OIHOPOJHBIX YJICHOB IpCAJIOKCHUA A/unn
BTOPOCTCIICHHBIX YJICHOB IMPEATTIOXKCHU A,

- NPCMIOKCHUA  YTBCPAUTCIIBHBIC, BOIPOCUTCIILHBIC,
OTpULATCIIBHEIC, HO6YJII/ITCJ'H)HBIC " IOpsA 0K CJIOB B HUX,
- Oe3IMYHEbIE MMPECIJIOKCHUA, - IIOHATHUE I'JIarojia-CBsA3KH.
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Tema 2. Tumnst IpakTuyeckue 3anatus OCBOCHHE JIEKCHYECKOTO | 4 OK 1-5,9,10
NPEaNPUATHI Marepuaia no TeMeE: «Tunet NPEaNPUATHI IIK 1.1-1.5
OOIIECTBEHHOTO | OOIIECTBEHHOTO MUTAHUS, TICPCOHAT IIK 2.1-2.8
MUTAHUA U ['pammaTuueckuii MmaTepua: 1IK 3.1-3.6
paboTta - UMs CYIIECTBUTEIBHOE: €ro OCHOBHBIE (YHKLIUU B 1IK 4.1-4.5
nepcoHasia MPEJJI0KEHU U, MMEHa CYIIECTBUTEJIbHBIE BO IIK 5.1-5.5
MHOXXECTBEHHOM 4HCJE, 00pa30BaHHBIE IO TMpaBUILY, a Vi—-e6, 31-7
TaK)K€ UCKITIOYCHHS.
Tema 3. IpakTtuyeckne 3anaTusas OcBoeHue JieKCUYEeCKoro | 4 OK 1-5,9,10
CocraBienue Marepuaia o temaMm: «Ha3Banus Omrony, «Bumbl MeHIO I[IK 1.1-1.5
MEHIO. U CTPYKTYpa MEHIO» IIK 2.1-2.8
HazBanus 6o | ['pammartudeckuii Matepuan: APTUKIIb: ONPEACICHHBIN, 1IK 3.1-3.6
HEONpeAeNeHHbI,  HyneBoll.  OCHOBHbIE  Clly4au 1IK 4.1-4.5
yHOoTpeOJICHUsT  ONPENEJICHHOTO W HEOIPEaeIEHHOTO IIK 5.1-5.5
apTUKIIA. YTOTpeOJICHNE CYyIeCTBUTENBHBIX 0€3 apTHKIIS. Vi—-6,31-7
Tema 4. Kyxusa. | [Ipaktudyeckne 3anaTuss OCBOEHUE JIEKCUYECKOTO | 2 OK 1-5,9,10
[TpomsBoncTBeH | matepuana 1o TteMaMm: «KyxoHHoe o000OpymoBaHHE. IIK 1.1-1.5
HEIE [Ipon3BOACTBEHHBIE TOMEIICHUSI IIK 2.1-2.8
[IOMEILECHUA U I'pammarnueckuit marepuain: VMMeHa npuiiaraTenbHble B IIK 3.1-3.6
o0opy/soBaHUE | MOJOXKUTEIBbHOM, CpPaBHUTEIBHOW W  IMPEBOCXOJHOM 1IK 4.1-4.5
CTENEHsX, O0Opa3oBaHHbIE IO TpPaBUIy, a TaKKe IIK 5.1-5.5
HUCKJIFOYEHUS. Vi—-6,31-7
Tema 5. IpakTuyeckne 3anaTuss OCBOCHHE JIEKCHYECKOTO | 2 OK 1-5,9,10
Kyxonnas, Marepuana 1o Tteme «KyXOHHas, CEpBUpPOBOYHAs U IIK 1.1-1.5
CepBHpPOBOYHAs | OapHas mocyaa» I1IK 2.1-2.8
u O6apHas I'pammaTiueckuii matepuan: ObpazoBaHue u 1IK 3.1-3.6
nocyzaa ynotpeOienue riaaroioB B Present, Past, Future 1IK 4.1-4.5
Simple/Indefinite. IIK'5.1-5.5
Tema 6. IIpakTHYeckue 3aHATHSA OcBoenne  sekcuko- | 4 Vi-e6, 31-7
OOcnyxrMBaHHME | TPAMMATUYECKOTO MaTepuaja JAUaJoroB MO  TeMe
nocetutene B | OOCTy)KUBaHHUE MTOCETUTENIEH.
pectopane I'pammaTiueckwmii MaTepua: KonnuecTBeHHbIC
mecrouMmenus much, many, few, a few, little, a little.
Tema 7. IIpakTuyeckne 3anaTHss OCBOEHUE JIEKCUYECKOTO | 2 OK 1-5,9,10
Cucrema Matepuanga mno Tteme: «CHCTeMa 3aKylnoK W XpaHEHUus IIK 1.1-1.5
3aKyIOK U POAYKTOB» ['paMMaTHYecKuil Marepuan IO TeMe: IIK2.1-2.8
XpaHEHHSI Bpemena rpynmst Continuous IIK 3.1-3.6
IPOJYKTOB IIK 4.1-4.5
Tema 8. pakTuueckne 3aHaTHsE OCBOCHHE JIEKCHYECKOTO | 2 IIK 5.1-5.5
Opranuzanus Matepuaia no Teme: «Opranuzanus padboTsl oduimraHnTa Vi—e6,31-7
paboThI u 6apmeHa»
oduIanTa u I'pammarrueckuit matepuan: Heonpenenennsie Hapeuus,
OapMeHa IIPOM3BOJIHBIE OT SOME, any, every.
Tema 9. Kyxuu | [Ipaktuuyeckue 3anatusi OcBoeHHE JIEKCHUYECKOTO | 4 OK 1-5,9,10
HapoJ0B Mupa | Marepuaia 1o teme «KyxHHU pa3HbIX CTpaH» IIK 1.1-1.5,
U PELETITHI I'pammaTnueckuit marepuan: CoBeplIeHHBIE BpeMeHa 2.1-2.8, 3.1-
npurotoBieHus | riarona: Present, Past, Future Perfect. 3.6, 4.1-4.5,
oro I 5.1-5.5
Vi—o6,31-7
JAuddepenunpoBannblii 3a4éT | 2
Bcero | 36
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3. YCJIOBUS PEAJIU3AIIMN YYEBHOM JACIUILIMHBI

3.1. lna peanuszanuy MporpaMMbl yueOHOW AUCUUIUIMHBI MPEAYCMOTPEHBI CIEAYIOLINE
CHelHalIbHbIC TOMEIICHHUS:

Kabuner «MHOCTpaHHOTO s3bIKa»,0CHAIICHHBIM O0OPYJOBAaHUEM: JIOCKOW YYCOHOH,
pabourM MECTOM MpEenoaBaTelis, CTOJIAMH, CTYJbsIMH (110 YUCITYy oOydaromuxcs), mkadamu s
XpaHeHHs MyJsDKed (MHBEHTaps), pa3fgaTOYyHOrO JMJAKTHYECKOTO Marepuaia H  JIp.;
TEXHUYECKUMU cpeacTBaMu KOMITBIOTEPOM, cpeacTBaMu ayAMOBU3YaJIN3aIIH,
MYJIbTUMEAUMHBIM TPOCKTOPOM; HAIJSIIHBIMU MOCOOMAMHU  (HATypaJbHBIMH  OOpa3laMu
IPOAYKTOB, MYJIsDKaMHU, rutakatamu, DVD guinbpmamu, MyIbTUMEIUHHBIMUA TTOCOOUSIMH).

3.2. UudopMmanuonHoe obecrieyeHne peaju3aluu MPorpaMmmbl

3.2.1. OcHOBHBIE TEYATHBIE H3AAHUSA
1. KapmoBa T.A. English forcolleges Amnrmuiickuii s komwiemxkei:  YueOHOe
nocobue/T.A.Kapnosa. — Mocksa: KnoPyc, 2021. — 282 c.

2. lllepbakoBa H.M. AHTIMHCKHNA S3BIK IS CHEIUAIMCTOB c(ephbl OOIIECTBEHHOTO MUTAHUS -
English forcookingandcatering: yue6. mocobue mns cryn. CIIO / H.W.Ilepbakosa, H.C.
3BeHuropoackas. — Mocksa: Axkagemust, 2021. — 320c.

3. l'ony6eB A. I1. Anrnuiickuii s361k: yue0. mocodue mis cryn. CIIO /A.IL. T'omy6eB — Mocksa:
Axagemus, 2020. — 336¢.

3.2.2. DlIeKTpOoHHbIe U31aHus (pecypchl):

1. Manenxkas, O. I1. Aarauiickuit s3b1K : yuebHoe nocodue mis crno / O. I1. Manenkas, 1. M.
Cenesuna. — Cankr-IlerepOypr : Jlanp, 2020. — 136 c¢. — ISBN 978-5-8114-6607-8. —
Tekct : onekTpoHHsli / Jlamb @  2JIEKTpOHHO-OMOnmMoOTewHas cuctema. —  URL:
https://e.lanbook.com/book/148964 — Pesxum gocTyma: Juist aBTOPH3. ITOJIb30BATEICH.

2. EBoknmoBa-Llapenko, 3. 1. [Ipaktudeckas rpaMMaTHKa aHTIIMACKOTO SI3bIKA B

3aKOHOMEPHOCTSX (C TecTaMu, YIPa)KHEHUSIMU U KJIII0YaMU K HUM) : yueOHoe rocobue / 3. I1.
EBnokumoBa-l1{aperko. — 2-e u3g., nepepad. — Cankr-IlerepOypr : Jlans, 2018. — 348 ¢. —
ISBN 978-5-8114-2987-5. — TekcT : 3neKTpoHHbIH // JIaHb : 31eKTpOHHO-OMOIHOTe HAs
cucrema. — URL: https://e.lanbook.com/book/148121 — Pexum mocTyma: ajist aBTOPHU3.
MIOJIb30BATENCH.

3. KpacnonépoBa, F0.B. Teopernueckas rpamMmaTvKa aHIVIMHCKOTO s3blKa: y4yeOHO-

Meroandeckoe mocobme st CIIO / KO.B. Kpacnonépoa. — CaparoB: Ilpodobpa3oBanue,
2019. — 75 c. — ISBN 978-5-4488-0334-5. — TeKcT: 3IeKTPOHHbBIN // DIEKTPOHHBIA pecypc
uudpoBoit  obpaszoBarenpHor  cpeasl  CIIO  PROFobOpa3oBamme : [caiit]. — URL:
https://profspo.ru/books/86151

4. Ky3uenona, T.C. Aurnuiickuii s3bIK. Y cTHas peub. [IpakTukyMm : yaeOHoe mocoodue mis CI1O /
T. C. Ky3uenoBa. — 2-¢ m3a. — Caparo, ExkarepunOypr : IlpodoOpazoBanue, YpallbCKHit
dbenepanpHblii yHUBEpCeHUTET, 2019. — 267 ¢. — ISBN 978-5-4488-0457-1, 978-5-7996-2846-8.
— TekcT: 21IeKTpOHHBIN // DIeKTpOHHBIA pecypc HudpoBol 00pa3oBarenbHo cpenbl CIIO
PROFob6pasosanue : [caiit]. — URL.: https://profspo.ru/books/87787

3.2.3. /lonoJIHUTEIbHbIE HCTOYHHKH:

1. BopoOneBa, C.A. JlenoBoi aHTIMICKUN SI3bIK 1711 pecTopanHoro OmsHeca (B1). Business
English forRestaurantsandCatering : yde6HOe mMmocobue st CpeaHero MpoQecCHOHATBHOIO
obpazoBanusi/ C. A. BopoOwseBa, A.B. KuceneBa. — 2-¢ wu3a., ucnp. u jgomn. — Mocksa :
NznarensctBo FOpaiit, 2022. — 213 c¢. — (IIpodeccuonansnoe obpasosanue). — ISBN 978-5-
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https://e.lanbook.com/book/148964
https://e.lanbook.com/book/148121
https://profspo.ru/books/104910
https://profspo.ru/books/104910
Ю.В.%20Краснопёрова.%20—%20Саратов:%20Профобразование,%202019.%20—%2075%20c.%20—%20ISBN%20978-5-4488-0334-5.%20—%20Текст:%20электронный%20/%20Электронный%20ресурс%20цифровой%20образовательной%20среды%20СПО%20PROFобразование%20:%20%5bсайт%5d.%20—%20URL:
Ю.В.%20Краснопёрова.%20—%20Саратов:%20Профобразование,%202019.%20—%2075%20c.%20—%20ISBN%20978-5-4488-0334-5.%20—%20Текст:%20электронный%20/%20Электронный%20ресурс%20цифровой%20образовательной%20среды%20СПО%20PROFобразование%20:%20%5bсайт%5d.%20—%20URL:
Ю.В.%20Краснопёрова.%20—%20Саратов:%20Профобразование,%202019.%20—%2075%20c.%20—%20ISBN%20978-5-4488-0334-5.%20—%20Текст:%20электронный%20/%20Электронный%20ресурс%20цифровой%20образовательной%20среды%20СПО%20PROFобразование%20:%20%5bсайт%5d.%20—%20URL:
Ю.В.%20Краснопёрова.%20—%20Саратов:%20Профобразование,%202019.%20—%2075%20c.%20—%20ISBN%20978-5-4488-0334-5.%20—%20Текст:%20электронный%20/%20Электронный%20ресурс%20цифровой%20образовательной%20среды%20СПО%20PROFобразование%20:%20%5bсайт%5d.%20—%20URL:
https://profspo.ru/books/104910
https://profspo.ru/books/104910
https://profspo.ru/books/104910
Т.%20С.%20Кузнецова.%20—%202-е%20изд.%20—%20Саратов,%20Екатеринбург%20:%20Профобразование,%20Уральский%20федеральный%20университет,%202019.%20—%20267%20c.%20—%20ISBN%20978-5-4488-0457-1,%20978-5-7996-2846-8.%20—%20Текст:%20электронный%20/%20Электронный%20ресурс%20цифровой%20образовательной%20среды%20СПО%20PROFобразование%20:%20%5bсайт%5d.%20—%20URL:
Т.%20С.%20Кузнецова.%20—%202-е%20изд.%20—%20Саратов,%20Екатеринбург%20:%20Профобразование,%20Уральский%20федеральный%20университет,%202019.%20—%20267%20c.%20—%20ISBN%20978-5-4488-0457-1,%20978-5-7996-2846-8.%20—%20Текст:%20электронный%20/%20Электронный%20ресурс%20цифровой%20образовательной%20среды%20СПО%20PROFобразование%20:%20%5bсайт%5d.%20—%20URL:
Т.%20С.%20Кузнецова.%20—%202-е%20изд.%20—%20Саратов,%20Екатеринбург%20:%20Профобразование,%20Уральский%20федеральный%20университет,%202019.%20—%20267%20c.%20—%20ISBN%20978-5-4488-0457-1,%20978-5-7996-2846-8.%20—%20Текст:%20электронный%20/%20Электронный%20ресурс%20цифровой%20образовательной%20среды%20СПО%20PROFобразование%20:%20%5bсайт%5d.%20—%20URL:
Т.%20С.%20Кузнецова.%20—%202-е%20изд.%20—%20Саратов,%20Екатеринбург%20:%20Профобразование,%20Уральский%20федеральный%20университет,%202019.%20—%20267%20c.%20—%20ISBN%20978-5-4488-0457-1,%20978-5-7996-2846-8.%20—%20Текст:%20электронный%20/%20Электронный%20ресурс%20цифровой%20образовательной%20среды%20СПО%20PROFобразование%20:%20%5bсайт%5d.%20—%20URL:
https://profspo.ru/books/104910

534-09871-6. — Texkcr: anmexTponHsbIi / ObpazoBarenbHas miardopma FOpait [caiit]. — URL:
https://urait.ru/bcode /492764

2. TomuupiHcknit M.B. I'pammaruka: CoOopuuk ynpaxkuenuit /HO.b.I'omumunckuii.— CaHKT-
[TerepOypr:Kapo,2017. — 544c. — (Cepust «AHMIMIACKUM SI3BIK JJISI IIKOJIBHUKOBY).

Masypuna O.b. Ilepenucka ¢ 1e710BbIM TapTHEPOM Ha aHTIMICKOM si3bIKe. YuyeOHoe mocobue /

O.b. Mazypuna. — Mockaa: [Ipocnext, 2021.— 104 c.
3.3. Opranmn3anusi 00pa3oBaTeJILHOIO Mpouecca

Peanuzanusi mporpamMmbl  y4eOHOM TUCHUIUIMHBI MPEAYyCMaTPUBAET BBIIOJHEHUE
00y4arlmuMucs 3alaHuil ¢ MCIOJIb30BAaHUEM INEPCOHAIBHOIO KOMIIBIOTEpPA C JIUIEH3MOHHBIM
IPOTPaMMHBIM 00€CIICUeHUEM U C MOJKIIOYEHUEM K HH(POPMAIMOHHO-TEIEKOMMYHUKAITMOHHON
cetu «HTEpHETY.

[To y4eOHOW MUCHMIIMHE MPETYCMOTPEHO BBINOJIHEHUE MPAKTUYECKUX 3aJaHHU, IO
pe3yNbTaTy KOTOPBIX 3amoJHsAeTcs oT4eT. JlaHHble BUIbI paboT, o0ydyaronuxcs HaIpaBieHbl Ha
dbopmupoBanue npodhecCUOHATBHBIX KoMIeTeHIni o npodeccun [loBap, konauTep. 3HaHUS U
YMEHHsI KOHTPOJIUPYIOTCS MPU BBIMOTHEHUH KOHTPOJIBHON pabOThI, PEIICHUU TECTOB, PEIICHUN
MPAKTUYECKUX CUTYAI[MOHHBIX 33]1a4, U 3aKaHYUBaeTCs Kypc AU PpepeHInpOBaHHBIM 3a4ETOM.

OOyuaromuecs ¢ OrpaHUYEHHBIMHA BO3MOXHOCTSIMU 3/I0POBBSI U UHBAIH]IBI 00€CTICYECHBI
MEeYaTHBIMH W DJIGKTPOHHBIMU  O0pa30BaTEIbHBIMH  pECypcaMu, aJalNTUPOBAHHBIMH K
OTPAaHUYECHUSIM UX 37I0POBBS.

[Ipu peanuzauuu 00pa3oBaTeNbHON MPOrpaMMbl TEXHUKYM IPUMEHSIET 3JIEKTPOHHOE
0o0y4eHHe U TUCTaHIIMOHHbIE 00pa30BaTEIbHbIE TEXHOJIOTUH.

[Ipn oO0y4yeHMM IUI[ C OrPAaHUYCHHBIMH BO3MOXKHOCTSIMH 3I0POBbSI DJIEKTPOHHOE
oOydeHre M TUCTaHIMOHHBIE 00pa30oBaTelIbHbIE TEXHOJOTHH MPEAYCMATPUBAIOT BO3MOKHOCTh
npueMa-nepenaud nHGopMalnuu B JOCTYIHBIX ISl HUX opMax.

Meroasl mpenojaBaHUs, peald3yeMble Ha  YpPOKaxX, COOTBETCTBYIOT TEOPUHU
Pa3BHUBAIOIIETO O0YUYECHHUS.

3.4 KaapoBoe obecneuenue

Peanuzanus mporpammbsl y4eOHON IUCIUIUIMHBI oOecredyuBaeTcs IeAarorndyecKuMu
pabOTHHMKaMM TEXHHKyMa, WMEIOIIUE BBICIIEE JKOHOMHYECKOe oOpa3zoBanue. Ilemaror
TEXHUKyMa OTBEYaeT KBAIU(DHUKAIIMOHHBIM TpPEOOBAaHUSAM, YKa3aHHBIM B TPO(ECCHOHATBHBIX
crannaptax «llemaror mpodeccroHanbHOro 00y4eHHs, MPOodEeCCHOHATHFHOTO 00pa3oBaHUS U
JOTIOTHUTENFHOTO TpodeccroHanbHOro oOpa3oBanus». [lemaror kaxaple 3 rojaa MPOXOAUT
MOBBIIIEHHE KBATU(UKAIIMK Ha THIIEBOM MPEANPUATHH, CO claded KBaIU()HUKAITMOHHOTO
’K3aMeHa Ha npeanpustuu. [lenaror uMeer KaTeropuo COOTBETCTBUS 3aHUMAEMON JOKHOCTH.

4. KOHTPOJb W OLEHKA PE3YJbTATOB OCBOEHUSI YYEBHOIM
JUCHUTJINHBI

PesynbTaTsl 00yyeHHs Kpurepun onenkn Metoasl
OLICHKH

npoheccCuoHaNbHON TEPMUHOIOTHH Cc(epsl AJIEKBaTHOE MCMOJIb30BaHUE Texymmii
UHYCTPUH MUTAHUS, COLMATIBHO-KYIBTYPHBIX U | IPO(heCcCHOHANBHOM KOHTPOJIb NIPH
CUTYallMOHHO OOYCIIOBJICHHBIX MTPaBWJI OOLIEHUSI | TEPMUHOJIOTUN HA HHOCTPAHHOM | POBEAE€HHN:
Ha MHOCTPAHHOM SI3BIKE; SI3BIKE -
JIEKCUYECKHUI U TpaMMaTHYECKUI MUHUMYM, Brnanenue nexcuueckum u MUCBMEHHOT0/Y
HEOOXOUMBIN JJIS1 UTCHUS U rpaMMaTH4eCKUM MUHMMYMOM | CTHOT'O OIIpOCa;
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https://urait.ru/bcode

-TCCTUPOBAHUA,

JTUKTAHTOB;
nepeBojia (Co cIoBapeM) MHOCTPAHHBIX TEKCTOB [IpaBunbHOE IOCTpOEHUE -OLICHKHU
npodeccuoHaNbHOM HalIPaBIEHHOCTH; IPOCTBIX MPEJIOKESHUH, pE3yNIbTaTOB
MPOCTHIE MIPETIOKEHHS], PACITPOCTPAHEHHBIE 32 JIMAJIOTOB B YTBEPIAUTEILHON U | CAMOCTOSITEIbH
CYET OJIHOPOJHBIX YICHOB MPEUIOKESHUS U/ UITU BOIPOCHUTENBLHON Gopme oii paboThI
BTOPOCTETICHHBIX YWICHOB MIPEAJIOKCHUS; (3cce,
MPEJI0KEHHUS YTBEPAUTEIbHbIE, COO0O01IeHNUH,
BOIIPOCUTEIIbHBIE, OTPULIATEIbHBIE, JTMAJIOTOB,
noOyIuTeNbHBIE U MOPSIOK CIOB B HUX; TEMaTHYECKHUX

Oe3TMYHBIC MTPETIOKEHUS; CIIOKHOCOUNHEHHBIC
npeIoKeHust: OECCOI3HbIE U ¢ coro3amu and,
but;

UMS$I CYyHIECTBUTENILHOE: €r0 OCHOBHBIE (DYHKIIMH B
MNpEATIOXKCHUN; UMCHA CYHICCTBUTCIILHBIC BO
MHO>KECTBEHHOM YucCIe, 00pa3oBaHHbIE O
I[MpaBuiy, a TaKKC UCKIIIOYCHUS

apTUKIIb: OMPE/IEIICHHBIN, HeOpeAeICHHBIH,
HYJIEBOU;

OCHOBHBIE CTy4a YIOTpeOJIeHUs ONPEeIEHHOTO
Y HEOIPEICTICHHOTO aPTHKIIS,

yrnoTpeOJeHue CyleCTBUTEIbHBIX 0€3 apTHUKIIL;
HMCHA NpujiaratCjibHbIC B HOJIO)KPITGJII:HOﬁ,
CPaBHHUTEIHHOM U MPEBOCXOTHON CTEIECHSIX,
o0pa3oBaHHbIE IO [TPaBUILY, & TAKKE
UCKJTIOYCHHSI; HApEUUs B CPABHUTEILHOM U
MPEBOCXOHOMN CTEMEHSX;

HeompeAeNieHHbIe Hapeyusl, MPOU3BOJIHbBIE OT
SoOme, any, eVery; KOJIM4eCTBCHHbIC MECTOMMCHHUS
much, many, few, a few, little, a little;

TJIaroJi, MOHSATHUE TJIaroJia-CBsA3Ku; 00pa3oBaHKE U
ynotpebienue riaronos B Present, Past, Future
Simple/Indefinite, Present, Past, Future
Continuous/Progressive, Present, Past, Future
Perfect

OO6mue ymeHus:

— HCIIOJIb30BAaTh S3bIKOBBIE CPENICTBA AJIS
oOuieHus (yCTHOrO ¥ MMCbMEHHOI0) Ha
MHOCTPAaHHOM $I3bIKe Ha MPOo(eCcCHOHANbHbIE U
MOBCE/IHEBHBIE TEMBI;

— BJIaJIeTh TEXHUKOI nepeBoaa (co
cioBapeM) MpoQeCCHOHATBHO-OPHUEHTHPOBAHHBIX
TEKCTOB;

- CaMOCTOSITENIbHO COBEPILIEHCTBOBATD
YCTHYIO M TUCBbMEHHYIO PEUb, IIONIOJIHATh
CJIOBapHBIH 3arac JIEKCUKOH npodeccrnoHalbHON
HaIpPaBJIEHHOCTH, a TAK)KE JIEKCUYECKUMHU
eAMHUIIAMU, HEOOXOJUMBIMU JJIs1 Pa3rOBOPHO-
OBITOBOTO OOLICHMS;

Jwnanornyeckas peds:

AJIleKBaTHOE HCIIOJIL30BaHNE
npodeccuoHambHOM
TEPMHHOJIOTHH Ha HHOCTPAHHOM
SI3BIKE, IEKCUYECKOTO U
IrpaMMaTHYeCKOr0 MUHUMYyMa
P BEJICHUU JIUAJIOTOB,
COCTaBJICHUH HEOOJBIITNX ICCe
Ha TIpo(eCCUOHATTEHBIC TEMBI,
onmcanuit 6moa. [IpaBunsHoE
MMOCTPOCHHE MPOCTHIX
MPEIIOKEHUN TPU
WCIOJIb30BaHUU TUCHMEHHON U
YCTHOH pedu, BEJICHUU JINAJIOTOB
(B yTBEpAUTEIHHOU U
BOIIPOCHUTENIbHON (hopme).

MpEe3EHTalUN U
T.J.)
IIpome:xxyTOoUH
as aTTecTanus
B (hopme
muddepeHmrpo
BAHHOT'O
3ayera/
JK3aMEHa B
BHE:
-IIACHMEHHBIX/
YCTHBIX
OTBETOB,
BBLIIOJITHEHHS
3aJaHuH B BUJE
JIEIIOBOM UTPBI
(muanorw,
COCTaBIICHHE
OIMMCaHUH
Oro 1 1St
MEHIO,
MOHOJIOTHYECK
ast pedb Mpu
Mpe3eHTaINH
OJIr01 U T.1.)
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- y4acTBOBATh B JUCKyccuu/Oecere Ha
3HAKOMYIO TEMY;

— OCYIIIECTBJISATh 3aMpoc U 0000IIeHHE
uHpOpMaLnu;

- o0paniatbcs 3a pa3bsICHCHUSIMU;

— BBIpa)XKaTh CBOE OTHOLICHHUE (coriacue,
Hecorjacue, OIeHKY)

- K BBICKa3bIBAHUIO COOECEIHNKA, CBOE
MHEHHE TI0 00CYX/1aeMOH TeMe;

- BCTYIATh B 00LIEHUE (ITOPOXKIEHUE
WHUIIMATHBHBIX PEIUIMK [ Havaia pa3roBopa,
IIPH MIePEX0/ie K HOBBIM TEMaM);

- MOJIICP>KUBATH OOIIEHHIE WIIH TIEPEXOIUTh
K HOBOW TeMe (TIOPOXKJICHUE PEAKTHBHBIX PEILTHK
— OTBETHI Ha BOTPOCHI COOECETHUKA, a TAKXKE
KOMMEHTApUH, 3aMEYAHHUS, BEIPAKCHHEC
OTHOIIICHUSA);

— 3aBepIaTh 0OIIECHNE

MoHosoru4eckas peyb:

— JIeNIaTh COOOIIEHUS, COJCPIKAIIINC
Han0oJiee BAXKHYIO HHPOPMALIUIO IO TEME,
npobieme;

- KpaTKO NepeIaBaTh COACPKaHUE
MOJTy4EHHOU NH(pOpMAIHH;

- B COJICPKATEIILHOM IJIaHE
COBEPILIEHCTBOBATH CMBICJIOBYIO 3aBEPIICHHOCTb,
JIOTHYHOCTb, LIEJIOCTHOCTD, BBIPA3UTEIBHOCTh U
YMECTHOCTb.

Jlornunoe noctpoeHue
JINAJIOTUYECKOT0 OOIIIEHUS B
COOTBETCTBUU C
KOMMYHUKaTUBHOM 3aJ1a4eil;
JEMOHCTPALIMSI YMEHHUSI pEYEBOTO
B3aUMOJICVCTBHS C NAPTHEPOM:
CIOCOOHOCTH HauaTh,
MOJ/IepKaTh U 3aKOHUUTH
pasrosop.

CooTBeTcTBHE JTEKCUUECKUX
€VHUL ¥ TPAMMATHYECKUX
CTPYKTYP HOCTaBJICHHOM
KOMMYHUKaTUBHOM 3aJaye.
He3HnauurtenbHOE KOTUYECTBO
OLIMOOK MU MX MPAKTHYECKOE
orcyrcTBue. [loHsATHASA peyb:
IPaKTUYECKH BCE 3BYKH
MIPOU3HOCSTCS TPABUIIBHO,
co0roaeTcs mpaBUiIbHAs
WHTOHAITHSI.

OO0bEM BBICKA3bIBAHUS HE MEHEE
9-6 peIuIMK C Ka)kJ10i CTOPOHBI.
JlornuHoe nocTpoeHue
MOHOJIOTHYECKOTO
BBICKA3bIBaHUS B COOTBETCTBUU C
KOMMYHUKATUBHOM 3a1a4e,
chOpMyIMPOBAHHON B 3aJaHHH.
YMeCTHOE UCTIOIb30BaHUE
JIEKCUUYECKUX €JIMHULL U
TPaMMaTHYECKUX CTPYKTYD.

IIncemenHas peub

— HeOOJBIION pacckas (dcce);

- 3aIl0JIHEHUE aHKET, OJIaHKOB;

— HaIMCcaHUe T€3UCOB, KOHCIIEKTa
COO0O0I1IeHNs1, B TOM YHCJIE Ha OCHOBE PabOThI C
TEKCTOM

AynupoBaHue:

— MMOHUMATh:

— OCHOBHO€ CO/IepKaHHUE TEKCTOB
MOHOJIOTMYECKOI0 ¥ IMAJIOTMYECKOT0 Xapakrepa
B PaMKax M3y4aeMbIX TEM;

— BbICKa3bIBaHUS cobecelHUKa B Hanboee
pacrnpoCTpaHEHHBIX CTAHJAPTHBIX CUTYaLUAX
MOBCEHEBHOTO OOIICHMS.

— OTJIENSTh INIaBHYIO HH(OPMALIUIO OT
BTOPOCTEIIEHHON;

- BBISIBIIATH HanOOJIee 3HaYUMBbIE (PaKTHI;
— OIIPEAEIATh CBOE OTHOLIEHHE K HUM,
U3BJIEKATh U3 ay/IMOMaTepUaioB HEOOXOIUMYIO
WM MHTEPECYIOIYIO HH(OpMAIIIO

UYrenue:

HesnauntenbHOE KOIMYECTBO
OLIMOOK MU UX MPAKTHUECKOE
orcyrcTBHe. [loHsATHAsA peys:
IIPAKTUYECKH BCE 3BYKH
MIPOU3HOCATCS IPABUIIBHO,
co0uro1aeTcs MpaBUiIbHAs
WHTOHALINS.

OO0BEM BbICKa3bIBaHUS HE MEHEE
7-8 dpa3

Hannyne ciocoGHOCTH OTAENATh
TJIaBHYIO HH(GOPMAIUIO OT
BTOPOCTENIEHHOM; BBISBIISATH
HauOoJee 3HauuMble (PaKThl;
OIIPEAEIATh CBOE OTHOLIEHHUE K
HUM, U3BJIEKaTh U3 ayJHOTEKCTa
HE00XO0AUMYIO/MHTEPECYIOIYIO
nH(pOpMaIIHIO.

[IpaBunbHOE UTEHHE U
a/IeKBaTHOE MOHMMAaHHE TEKCTOB
npodeccroHanbHOI
HaIpaBJIEHHOCTH.
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— W3BJIEKAaTh HEOOXOIUMYIO, TTornManue TOrnYecKoil cBsI3U
WHTEPECYIONIYI0 HH(OPMAIIUIO; CJIOB B MPEJIJIOKECHUH,

- OTJZICTISATH TVIABHYIO HHGOPMAIIHIO OT MPUIMHHO-CIIEACTBEHHBIX CBSI3CH
BTOpOCTeHGHHOﬁ; B HpeI[JIO)KeHI/II/I, 3HAYCHHUA CJIIOB
- HCII0JIh30BaTh MPUOOPETEHHBIC 3HAaHUA U | (M3 KOHTEKCTa, 10

YMEHUS B MPAKTUYECKON JIeATEIbHOCTU U CJIOBOOOPA30BATEIHLHBIM
MOBCEIHEBHOM JKU3HU 3JIEMEHTaM | T.11.)

5. KOMILIEKT KOHTPOJIbHO-OLIEHOUYHBIX CPEJCTB YUEBHOI1
JUCLMUIIAHBI

JAnddepennupoBanHbIii 32aueT

Bpewms Boinoanenus 90 MUHYT.
3amanuda:
D)IIpounTaiite u nepeBeIUTe TEKCT MUCHMEHHO
2)BbInosIHUTE TOCIE TEKCTOBBIE YIPAXKHEHUS
3)CocTaBUTh CIOBAPH MPOPECCHOHATBHBIX TEPMUHOB 10 CIIOB M BBIPAKEHUIMA
Pexomenganum 1o BBINOJHEHHI0O 33/IaHUSl 10 YTEHHI0O M IepeBOAY TeKCTa
npogeccuoHAJIbLHOH HANIPABJIEHHOCTH.
Orarnbl pabOThI:
1.IToTHOCTBIO TPOYUTATH TEKCT U YSICHUTH €T0 CMBICIT.
2.IToBTOpHO MPOYUTATH TEKCT C UCIOIB30BAHUEM PAOOYNX UCTOYHUKOB MH(POPMAIIH.
3.Cnenatb 4epHOBOW TmepeBoJ, paboTas MOCIEeNOBAaTeIbHO HAaJ JIOTUYECKH BBIICICHHBIMU
YacTAMU TEKCTA.
4.0TpenakTUpOBaTh TMOJYYUBIIUKACA TEKCT, oOpamias BHUMAaHHE Ha CMBICI, CTHJIb,
eAMHOo00pa3ue U JIOTUKY U3JI0KEHHUSI.
BoinonHss TeXHUUECKUH IEPEBOJ, CTOUT MOMHUTb, YTO:
*€CIIM MBIC/Ib MO>KHO BBIPa3uUTh MO-Pa3sHOMY, HAJ0 BbIOMpaTh CaMblii MPOCTOW M JIAKOHUYHBII
BapHaHT;
*C 3ar0JIOBKOM clie/lyeT paboTaTh B MOCIEIHIOI OUepelb, BEAb B HEM 3aKJIIOUEHA CYTh TEKCTa;
*Ha3BaHMSAM U TEPMHHAM HEOOXOUM CTPOTUM, OHO3HAUHBIN IIEPEBO/I.
Kpurepun oneHuBaHus YTEHUSI:
[Tpu onieHKe YTEHUsl YUYUTHIBAIOTCS CIAEAYIOLUE KPUTEPUU:
- CBOOOJTHOE UTEHUE BCIYX;
- cOOJII0IeHNE MTPaBUIT YTEHMUS,;
- YMEHHE BBIACIUTh OTIOPHBIE CMBICIIOBBIE OJIOKH B OTPBIBKE;
- BBIICJIEHUS JIOTUUECKUX CBSI3€H B OTPBIBKE;
- coOJII0/IeHNEe NHTOHAIIMOHHOTO PUCYHKA, CBOMCTBEHHOTO HHOCTPAHHOMY SI3BIKY.
3a kax/plii u3 kpurepues 1 6amt. Mtoro 5 6amios.
Kpurepun oneHuBaHMs NHCbMEHHOIO NePeBO/a

[IuceMeHHBIN NIEPEBOJ OPUTMHAIBHOTO CIEHUAIN3UPOBAHHOIO TEKCTA C MHOCTPAHHOIO
A3blKa Ha POJHON sBisieTcs S(PQPEKTUBHBIM CIHOCOOOM KOHTPOJS TMOJHOTHI M TOYHOCTH
MOHUMAaHUS.

[Ipu onieHKe MUCHMEHHOTO MEPEBO/IA YUUTHIBAIOTCS CIIEIYIOIINE KPUTEPUHU:
- HAy4YHbI CTHJIb IEPEBOJIA;
- TOYHOCTb U SKBUBAJIEHTHOCTh NIEPEBO/IA;
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- cBOOOTHOE BIaJieHUE TPO(PEeCCHOHATEHON TEPMUHOJIOTHUEH;
- cOOJII0ICHUE BCEX CTPYKTYPHO-TPAMMATHUYECKUX KaTeropuil Mpu nepeiaye
uHpOpMaLUH.

B cooTrBercTBUM C ypOBHEM BBINOJIHEHUS 3aJaHHUS MOXET IOJYYUTh CIEAYolIee
KOJINYECTBO OaJlJIOB:
5 6aJuI0B — COOTBETCTBHE BBIMICTICPEYUCICHHBIM KPUTEPUSIM B TIOJTHOM 00BEME;
4 Gana — HayYHBIW CTHJIb HE BBIIEPKaH, OCHOBHBIE CTPYKTYPBI TEKCTA MepeaHbl YaCTUIHO,
3 Oamna — s3BIKOBBIE CpPEICTBA HCIIOJIB30BAaHbI HEKOPPEKTHO, HapyIeHa JIOTHYecKas
MOCJIEIOBATEILHOCTH TIEPEBO/IA, TOTEPSHO CTPYKTYPHO- CEMAHTHYECKOE SI/IPO TEKCTA;
[Ipen npocmoTp cTpanuiibl Ne2
2 Oamra — He COOJIOACHBI OCHOBHBIC KPUTEPUH, CTYACHT HE HMMEET JOCTATOYHOTO 3HAHUS
JIEKCUYECKOT0 MaTepuasa mo CreluaibHOCTH.
Kputepun onieHuBaHus MOCJIe TEKCTOBOIO 3a/IaHUS:
30amra — BeimosHeHo 90 - 100% ot Bcero 3aganuss 2 6asnna — BeimoiHeHo 80 - 90% ot Bcero
3aJaHHs
1 6am — BeiosHeHo 70 - 80% ot Bcero 3amanus 0 0aimioB - BeInoaHeHO MeHblre 70%
KpuTtepun oneHnBaHus JeKCHYECKOT0 32 TaHUSI:

Kaxnp1it TepmMun oreHuBaercs B 1 6am, Makc. komudecTBo 6amioB — 10.

OO1ee o1eHUBaHUE

[To 3akmroueHUI0 TTPOBEACHUS WCIIBITAHUSL KOJUYECTBO OAJUIOB BBICTABIISIETCS C YYETOM
BBIIICTIEPEUUCIICHHBIX KPUTEPUEB U BRIBOAUTCS CPEAHUIN 0ait mo 4-X OayuTbHOM cucTeMe:

21 - 23 OamnoB — "oTiM4YHO" 17 - 20 GammoB — "xopormo" 13 - 16 OGammoB —
"y10BIE€TBOPUTEIHHO"
Huxe 12 6annoB — "Heyn0BIETBOPUTEIHHO"

Bapmuanr 1.

HpO‘{I/ITaI\/'ITe " NCpEeBCANUTEC TCKCT, BBIIIOJIHUTC 3aJaHU.

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.
3anoaHUTeTa0IHITy

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.
IIpounTaiite 1 MepeBEaUTE 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
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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.

3anoJHATETA0HILY.

Factfile on food.

Typical meal:
Spices/souses/dips:
Traditional cooking technique/pot: barbacoa.
Habits and customs:

Typical dishes: enchilada.

Typicaldrinks:

Bapwuant 3.
[IpounTaiiTe U MEpeBEUTE TEKCT.
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.
3anoIHUTENPOITYCKHU.
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.
[IpounTaiiTennepeBeINTETEKCT.
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.
3anoIHUTENPOITYCKH.

777



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:

Bapwuanr 5.
[IpounTaiiTe U NepeBEUTE 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 I read about it in the newspaper. It’s very simple.
You eat only one meal a day - in the evening, so I 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 | 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 I feel
great.
[IpounTaiiTe TEKCT, BHIOEPUTE BEPHBIN BApUAHT OTBETA.
What is the basic rule of the diet?
You eat a little but often
You don’t eat anything on one day a week
You only eat one meal a day
When does he eat?
a)in the evening b) every four hours c) in the morning

Bapuasnr 6.
IIpounraiiTe U IEpeBEIUTE 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
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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.
2. CoenuHNUTE HA3BAHUS YAaCTEH KyXHHU C UX Ha3HAYEHUEM.
1) The main Kitchen is .. .
2) The cold preparation section is ...
3) The service area is ...
4) The storeroom is .. .
5) The cold storage room is .. .
6) The dishwashing area is .. .
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
IIpounraiite 1 epeBEUTE TEKCT.
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 | 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.
Bri6epute npaBuibHBINA BapUaHT 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
¢) How to use spices from Iran d) How to make flat bread
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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.

[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.
OTBeThTE Ha BOIIPOCHI.
What is the American name for ‘chips’?
Who invented the modern pizza?
What’s the traditional fast food?
How did the Earl of Sandwith make the first sandwich?

Bapuant 9.
IIpounTaiite 1 MepeBEIUTE TEKCT.
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.
CooTHecuTe CJIOBa M UX 3HAUYCHUS.
Family restaurant ~ 4) Steakhouse
Waitstaff  5) Drive-through
Cuts 6) Cuisine
A restaurant that serves different types of meat
A restaurant that weicomes children and adults
Different types of meat
Restaurant workers who serve customers
A type of restaurant service in which customers receive their food in their car
The style of food from a place

BapwuanT 10.

780



[IpounTaiiTe U NEpeBEUTE 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.

Br16epuTe nmpaBHIIbHBINM BapUAHT OTBETA.

Olive oil....

Is not well known

Is going populariety

Is a fruit

Is used only in the Mediterranean

The people of the Mediterranean

Have been using olive oil for a very long time

Think olive oil is too expensive

Nave recently discovered olive oil

Have a high rate of heart disease.

Olive oil is not used

To wash with

To cook with

To polish wood

To keep food fresh

Olive oil can

Cure heart disease

Heal serious injuries

Cause stomack problems

Help you live longer
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