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1. HacnopT KOMILICKTA KOHTPOJbHO-OCHOIHBIX CPEACTB

KonuTponbHo-orieHounbie cpenctea (KOC) npeana3HaueHsl il KOHTPOJS U OIICHKH 00pa30BaTEeIbHBIX
JIOCTHXKCHHUN 00yJaIOIITUXCS, OCBOMBIIUX ITPOrpaMMy YUeOHON AUCIUTUIMHBI « AHTIIMACKUAN S3BIKY.

KOC BkITI04at0T KOHTPOJIBHBIE MATEPUAIIBI JIJIsl TPOBEICHHSI TEKYIIETO KOHTPOJI B (hOpMe KOHTPOIBHBIX U
MPOBEPOYHBIX PA0OT U MPOMEKYTOUHOM aTTecTalni B opMme auddepeHupoBaHHOTO 3a9eTa.

B pesynbpTaTe 0cBOeHUS yIeOHOH MUCIUILTNHBI AHTITHACKHHN S3BIK 00YJIarONTUIiCs TODKEH 001a1aTh
npeaycmoTpeHabiMe PI'OC cneayromumMu yMEHUSIMA ¥ 3HAHUSIMH, KOTOPBIE POPMHUPYIOT MPOPECCHOHANBHYIO
KOMIIETEHIIUIO, U OOIMMH KOMITETCHIUSIMHU:

Y 1. YcTHO ¥ MUCBMEHHO O0IIAaThCsl HA aHTIIMICKOM SI3bIKE Ha MPO(ECCHOHATIBHBIE U MTOBCEAHEBHBIC TEMBI.

¥ 2. IlepeBoauTh CO CJI0BAPEM HHOCTPAHHBIC TEKCTHI MPO(PECCHOHATBLHON HAPABICHHOCTH.

¥ 3. CamocToATENbHO COBEPIICHCTBOBATh YCTHYIO M MMCbMEHHYIO peyb, MOTIOJIHSTD

CIIOBapHBIH 3amac

VY 4. [loanMaTts OCHOBHOE COJIEpKaHHUE ayTEHTHYHBIX ayAHO- WM BUAECOTEKCTOB IIO3HABATENHHOTO XapaKTepa Ha
TEMBI, IIpeJIaraeMble B paMKax Kypca, BRIOOPOYHO M3BJIEKATh M3 HUX HeoOxoauMyto nHGopmanuro. [ToHumars
OTHOCHUTENHHO MOJIHO (OO CMBICIT) BHICKa3bIBAHHS HA H3Y4a€MOM MHOCTPAHHOM SI3BIKE B PA3IMYHBIX
CUTyauusix oOmIeHuUs

Y 5. YuTaTh ayTeHTUYHBIE TEKCTHI PAa3HBIX CTHUJIEH (ITyOIHUIIMCTHYECKHE, Xy 10’KECTBEHHBIE, HAYYHO-TIOMYJISIPHBIC
1 TEXHUYECKHE), UCTI0JIb3Ys] OCHOBHBIE BU/bI UTEHHUS (03HAKOMUTEIBHOE, H3yYarollee, IPOCMOTPOBOE/TIONCKOBOE)
B 3aBUCHMOCTH OT KOMMYHHUKAaTHBHOW 3a1a4H

3 1. Jlexcnueckuit MunumyM (1200-1400 JIE), HeoOX0QUMBIN AJIsl UTEHUS U IIEPEBOAA CO CIOBAPEM MHOCTPAHHBIX

TEKCTOB MPO(heCCHOHATBHON HAIPaBICHHOCTH
3 2. I'paMMaTH4eCKHi MUHUMYM 10 Kaxa0u teMe Y /1.

3 3. XapakrepHble 0COOCHHOCTH (DOHETUKHU aHTIHICKOTO S3bIKa
34 JIMHrBOCTpaHOBETUECKYIO, CTPAHOBEJUECKYIO U COLIMOKYJIBTYPHYIO HH(POPMALNIO, PACIIUPEHHYIO 3a CUET
HOBOM TEMaTUKHU U MPOOIEMaTHKH PEYEBOr0 OOLICHHUS
3 5. TekcTbl, MOCTPOCHHBIE HA S3bIKOBOM MaTepHaie MOBCEAHEBHOIO M MPOPECCHOHAIBHOIO OOIEHHS, B TOM

YHCIie MHCTPYKIIMM U HOPMATHUBHBIE JOKYMEHTHI 1o cnenuainbHocTsaM CI1O

®dopmoii aTTecTauy 1Mo y1eOHoM JUCIUILINHE ABJsSeTc au(depeHIMPOBAHHBINH 3a4eT.

2. KoHTpOJIb U OLIeHKA 0CBOEHUSs Y4eOHOM TUCHMIUIMHBI 10 TeMaM

DJieMeHT DopMBbI B METOAbI KOHTPOJISI
yueOHoit
JUCHUIINHBI Tekyumuii KOHTPOJIb Hrorosas arrecTanus
®opMa KOHTPOJIA IIpoBepsemble ®opMa KOHTPOJIA IIpoBepsemeble
OK,V,3 OK,V,3
Il xypc
Tema 1
IMoxynku Ipaxmuyeckas paboma Ne 1 Vi, V3, V4, V5,
Yemuoui 3auem 31, 32, OK®,
Koumponvrno-mpenuposounvie OK4
YIPAdICHEHUS
IIpoexmui
Tecm «Shopping»
Tema 2 Tpaxmuueckas paboma Ne 2
Pycckast KyxHs Vemuviii sauem VI, V3, V4, V5,
Konumponvno-mpenuposounvle 31, 32, 33, 34,
YNPascHeHus OK4. OK6
IIpoexmol ’
Camocmosmenvuasn paboma
Tecm «Russian Cuisine»
Tema 3 Tpaxmuueckas paboma Ne 3 Vi1, V2 V3,
CocraBiieHre Yemmnoii sauem 31,32, 33,
peLenToB Konumponvno-mpenuposounvle OK 3, OK6
YAPAdsCHEHUA




Ilpoexmui
Camocmosmenvras paboma
Ilepesoo peyenma

Tema 4

Kyxns
BennkoOpuranuu
n CIIA

Ipaxmuueckas paboma Ne 4
Yemuwuii 3auem
Koumponsno-mpenuposounvie
VApadICHeHUs,
IIpoexmul

Tecm «British and American Cuisine»

Vi, V2, V3,
31,32, 33,
OK 3, OK6

11 kype

Tema 5
B pecropane

Ipaxmuyeckas paboma Ne 5
Yemmuuii sauem
Ponesas uepa
Ilpoexmui
Camocmosmenvhas paboma
Tecm «At the restaurant»

Vi, V3, V4, V5,
31, 32, 33, 34,
OK6, OK4

Tema 6
O0cnyuBaHue

Ipaxmuueckas paboma Ne 6
Yemuwuii 3auem
Ponesas uepa
Tecm «Service»
Ilpoexmbi

Vi, ¥V2,V4
31, 32, 33,
OK 3, OK6

Tema 7
IIpuroToBnenue
THIIA

Ipakmuyeckas paboma Ne 7
Yemuoiii 3auem
Ilpoexmui
Camocmosmenvuas paboma
Konmponvno-mpenupogounvie
YnpasxcHenus
Ilepesoo peyenmos

Vi, V3, V4, V5
32, 33, 34
OK2, OK6

V kype

Tema 9
310poBO€ MUTAHUE

Ipakmuyeckasn paboma Ne 9
Yemuwuii 3auem
Ilpoexmui
Camocmosmenvuasn paboma
Koumponsno-mpenuposounsie
VApadICHeHUs:
Ilepesoo peyenmos

Tema 10
Most npodeccus -
noBap

Ipaxmuueckas paboma Ne 10
Yemuoiil 3auem
Konmponvno-mpenuposounuvie
YIpasxcHenus
Camocmosmenvuasn paboma
Ilpoexmoi
Hanucanue pestome

Y2, V3, V4, V5,
31, 32, 35, OK2,
OK6, OK4

Jugppepenyuposanu
blll 3auem

Y2, V3, V4, V5, 31,
32, 35, OK2, OKG,
OK4

INPUJIOKEHHUE

Copaeprxanue NpUIOKEHHUS

1. TemMBI IPOEKTOB, MPE3CHTAIUH, pedepaToB, ICCE U JTOKIAIOB.
2. TecToBbIE 3aaHMUSL.

3. KoHTpOIbHO-TPEHUPOBOYHEIC YIIPAXKHCHHS
4. TlepedeHb TEOPETUIECKIX BOIIPOCOB TI0 TeMaM IS IPOBEACHUS IPAKTHYECKUX PabOoT.

5. CamocTosTenbHBIC PAaOOTHI

6. 3aganus s mpoBeneHus qud GepeHIMpoBaHHOTO 3a9eTa

1. Tembl NPOEKTOB, Mpe3eHTALNI, pedepaToB, 3cce U TOKJIAAO0B.

Tema

Buabl U TeMbl IIPOCKTOB

IToxynku

IIpesenTarus:

-OBomy 1 PpyKsI

-MsicHbIE TPOAYKTHI

-Pri6a

-Monoynble TPOAYKTHI

Poneas urpa «B npolyKTOBOM Mara3uHe»

Pycckas kyxHst

IIpesenTarus:
-brtogo pycckoit kyxHU
Hanucanue peuenra 6itona pycckoi KyXHH

CocraBjieHue peuenTton

CocraBneHue penenta
IlepeBon peuenra




KyxHus Be1ukoOpuranuu u
CIIA

IIpesenranus:

-bnroio GpuraHckoit KyxHH
-brtog0 amepukaHckoit KyxHU
IlepeBon penenta

B pecropane

Ponesas urpa:
-3aka3 cToimKa B pecTopaHe
CocraBiieHHE MEHIO

O6cay:kuBaHue

Ponesas urpa:
-IIpuasATHE 32Ka3a B pecTopaHe

IIpuroroBieHue NUIA

[peseHTalys UK BUACOPOIHUK:
-[IpuroToBnenne Mr0OMMOro OJIroa

310poBoOe NIUTaAHHE

[Ipe3enTarnus Wi cooOIeHue:
-J{uetsl

-Jluetnueckue Omrona
-310pOBOE MUTaHUE
-Bererapuanctso

-Buramunbl

Mos npodeccus - nopap

Hamnucanue pestome
Ponesas urpa: [Ipuem Ha padory

2) Where can we buy potatoes?
a) dairy

3) Where can we buy candies?
a) butcher’s

4) Where can we buy apples?
a) dairy

5) Where can we buy beef?

a) butcher’s

6) Where can we buy cheese?
a) dairy

7) Where can we buy pike-perch?
a) butcher’s

8) Where can we buy rice?

a) grocer’s

9) Where can we buy sausages?
a) butcher’s

10) Where can we buy buns?

a) baker’s

11) Where can we buy tea?

a) candy store

12) Ilaker

a) jar

13) Byrsuika

a) jar

14) Byxanka

a) jar

15) CrexnsiHHas OaHKa

a) tin

16) KopoGka

a) box

2. TecToBBIE 3alaHUA

1) TEST SHOPPING (V - I)

b) grocer’s

b) confectionary
b) grocer’s

b) confectionary
b) ) butcher’s

b) confectionary
b) baker’s

b) confectionary
b) butcher’s

b) fishmonger’s
b) tin

b) bottle

b) loaf

b) box

b) tin

17) An orange vegetable growing under the ground

a) potato

18) The meat from a pig

a) pork

19) A drink from fruits

a) tea

20) Cold sweet dessert

a) cake

21) A food made from milk
a) cheese

22) Mannas kpyna

b) carrot

b) veal

b) juice

b) ice-cream

b) mushrooms

c) greengrocer’s
c) fishmonger’s
c) greengrocer’s
c) fishmonger’s
c) baker’s

c) fishmonger’s
c) dairy

c) fishmonger’s
¢) candy store

C) grocer’s

c) packet

c) battle

c) dozen

c) jar

c) bar

c) beet

) mutton
c) milk

c) apple pie

C) sausages




a) buckwheat

23) OBcsiHBIC XJIOMbS
a) buckwheat

24) MakapoHbI

a) buckwheat

b) oatmeal
b) oatmeal

b) rice

25) Don’t put all your eggs in one basket

a) He xpaHu siya 6 Kop3uHe
b) ne xpanu ece ¢ oonom mecme

C) He cknaovleatl 6ce NPOOYKMbl 8 00HY KOP3UHY

a) konetika pyone bepescem
b) 3a6omucs o nencax u pynmax
C) He mpamb 0eHbeu NOHANPACHy

26) Hope is the poor man’s bread

a) beonvle 100U eosim movko xied
b) mepnenve u mpyo ece nepempym
C) Haoedxcoa — xneb bedHnsaxa

1) Where can we buy carrots?
a) dairy

2) Where can we buy sweets?
a) butcher’s

3) Where can we buy oranges?
a) dairy

4) Where can we buy pork?

a) butcher’s

5) Where can we buy sour-cream?
a) dairy

6) Where can we buy herring?
a) butcher’s

7) Where can we buy semolina?
a) grocer’s

8) Where can we buy meat?

a) butcher’s

9) Where can we buy bread?
a) baker’s

10) Where can we buy coffee?
a) candy store

11) XKectsnas 6aHka

a) jar

12) CrexnsinHas OaHKa

a) bottle

13) Ilnutka 1mokoasa

a) jar

14) Tro6uk

25) Take care of the pence and the pounds will take care of themselves

27) 1...... understand you.
a) don’t b) doesn’t
28) Michael Jackson ........ very well.
a) dance b) dances
29) My friends ..... to the cinema every Sunday.
a) go b) goes
30) Where .... your sister work?
a) do b) does
31) ...... you study at college?
a) do b) does
32) Thereare ...... apples on the plate.
a) some b) any
33) Are there .... sweets in your bag?
a) some b) any
34) Do you want ... milk in your coffee?
a) nothing b) some
35) I haven’t got... milk.
a) any b) some

TEST SHOPPING (V - 1)

b) grocer’s
b) confectionary
b) grocer’s
b) confectionary
b) ) butcher’s
b) confectionary
b) baker’s
b) confectionary
b) butcher’s
b) fishmonger’s
b) packet

b) jar

b) bar

¢) semolina
c) semolina

C) pasta

c) not

¢) dancing

C) gos

c) is

c) are
¢) something
¢) anything
c) any

¢) something

c) greengrocer’s
c) fishmonger’s
c) greengrocer’s
c) fishmonger’s
c) baker’s

c) fishmonger’s
c) dairy

c) fishmonger’s
c) candy store

C) grocer’s

c) tin

c) battle

c) dozen



a) tin b) box c) tube

15) JdroxuHa

a) dozen b) tin c) bar

16) A dark red vegetable growing under the ground

a) potato b) beet c) carrot
17) The meat from a cow

a) beef b) veal ) mutton
18) A drink from milk

a) tea b) yogurt c) coffee
19) Baked dessert

a) fruits b) ) apple pie c ice-cream
20) A food made from potatoes

a) chips b) cheese C) sausages
21) I'peuneBas kpyma

a) semolina b) oatmeal ¢) buckwheat
22) OBCsIHBIE XJIOMbS

a) buckwheat b) oatmeal c) semolina
23) MakapoHbl

a) buckwheat b) rice C) pasta

24) Hope is the poor man’s bread

&) 6eoHvle 100U e0sam moabKo Xieb
b) mepnenve u mpyo ece nepempym
C) Hadedsxcoa — xneb beousxa

25) To buy a pig in a poke

a) Kynums C8UHbIO U KOMA

b) kynume koma 6 mewxe

C) Kynums CUHUHY NO OeuiesKe

26) A penny saved is a penny earned
&) CIKOHOMNEHHOE 8Ce PABHO YMO 3apabOmMaHHoe
b) xpanu nencer 6 yxkpomnom mecme
C) mepnenve u mpyo ce nepempym

20 1 ... shopping every Sunday..

d) do e) does f) is
28) ...... your sister work at school?

d) do e) does f) are
29) We ........ very well.

d) dance e) dances f) dancing
30) Where .... you live?

g) do h) does i) is
31) Mydad ..... for a walk every evening.

d) go e) goes f) gos
32) Thereare ...... fish on the plate.
a) some b) any ¢) something
33) Are there .... pears in your box?
a) some b) any ¢) anything
34) Do you want ... tea?
a) nothing b) some c) any
35) I haven’t got... apples.
a) any b) some ¢) something

2) Tect RUSSIAN CUISINE
1. Soup made of cabbage, potato, carrot, onion and meat broth is called
a) borshch b) shchee c) solyanka
2. Soup made of cabbage, beetroot, potato, carrot, onion and meat broth is called
a) borshch b) shchee c) solyanka
3. Seasonal soup made of kvas, boiled potato, boiled eggs, sausages or boiled meat is called
a) svekolnik b) okroshka c) ukha
4. Soup made of potato, cereal, onion and fish broth is called
a) ukha b) cold beetroot soup c) shchee
5. Soup made of potato, cereal, onion, salted cucumbers and meat broth is called
a) shchee b) ukha c) rassolnik
6. Dish made of meat cut into strips and cooked in sour-cream sauce is called
a) roast beef b) beef Stroganoff c) beefsteak




7. Classic festive dish on the Russian table is

a) roast beef b) roast suckling pig c) roast pork

8. Russian dish — grains cooked in water, milk or broth is called
a) porridge b) kasha c) pudding

9. Sour-cream is called in Russian

a) smetana b) tvorog c) kefir

10. Milk product made from baked milk is

a) smetana b) kefir c) ryazhenka

11. Russian open-topped pirozhki with meat or fish filling are
a) vatrushki b) krendeli c) rasstegai

12. Russian Easter cake is called

a) Kulich b) Paskha c) Zbiten

13. Beverage made from rye bread and water fermented by yeast is

a) Zbiten b) Kvas c¢) Mors

14. Old Russian beverage made from kvas, cognac or vodka, honey, tea and spices is

a) Zbiten b) Kvas c¢) Mors
15. Russian open-topped pies with curd stuffing are
a) Kulich b) vatrushki c) rasstegai

16. Small pieces of rolled dough (tecro) filled with minced meat are called

a) pelmeni b) lapsha c) bliny

17. This salad is called Russian salad all over the world, but the Russians call it with the French name

a) Sel’d pod shuboi b) Vinegret c) Olivier

18. Russian Bliny is in England

a) cakes b) cheesecakes c¢) pancakes

19. Russian tea is tea with

a) milk b) lemon c) apples

20. ......... mushrooms is a popular Russian winter delicacy.
a) boiled b) fried c) pickled

3. Test «British and American cuisine»

1 Favorite food of many Americans is a)  Russian food
b)  French food
¢)  Mexican food
2 For breakfast Americans usually have a)  porridge
b)  cornflakes
C) tomato soup
3 | Atlunchtime many Americans prefer a)  soups
b)  fish and chips
¢) fast food
4 | Americans have never eaten a)  herring
b) pasta
C) pizza
5 | If Americans want to eat any soup they eat a)  chicken broth
b)  peasoup
C)  cream soup
6 | The most popular food at weekend in the USA is a)  cornflakes
b)  barbeque
¢)  shashlyk
7 Great British breakfast includes a)  bacon and eggs
b) steak and chips
¢)  plum - pudding
8 | Traditional English food is a) hotdogs
b) pastaand cheese
¢) fish and chips
9 | Special large kind of beef steak is known as a)  haggis
b)  porterhouse
¢)  Kkidney pie
10 | English tea is tea with a) lemon
by milk
¢) honey
11 | Englishmen drink tea a) 6-7 times aday
b)  1-2times a day
¢) 10-11times a day
12 | The most popular English drink is a) coffee
b) cola
c) tea
13 | For pouring tea into tea cups Englishmen use g)) strainer
Jug
C)  saucer
14 | Plum-Pudding is traditional a) Easter food
b)  Christmas food

c)

Weekends food




15 | Scotland is famous for its a) Haggis
b)  Puddings
c) Buns
16 | Ascoolasa a) tomato
b)  cucumber
c) onion
17 | Make tea - not a) fight
b) war
c)  battle
18 | When it doubt - drink a)  whisky
b) rum
c) tea
19 | Hope is a good breakfast but a bad a)  supper
b)  dinner
c) lunch
20 | For breakfast Englishman prefer marmalade from a) apples
b)  bananas
C)  oranges
4. Test «At the restaurant»
1. Check your vocabulary: gap fill
Connect the number and the letter
1) glass a) A is a man who takes your order and brings you
your food.
2) waitress b) The is a piece of paper that tells you the cost of
your meal.
3) chef c) A is a person who cooks food in a restaurant.
4) fork d) We often use a at the same time as a knife. You
can pick up food with it.
5) knife e) Your food is normally served on a . It is flat and
round.
6) plate f) A is a woman who takes your order and brings
you your food.
7) bill g) Youcanusea to cut your food into smaller
pieces.
8) spoon h) Youusea to eat ice cream or soup.
9) waiter i) You look at the when deciding what food to
order.
10) menu i) You drink water from a

2. Write words in the correct groups:

water macaroni cheese custard

fruit cake fish pie coffee

ice cream cheese burger tea

apple juice banana cake seafood salad

Main courses:
Desserts:
Drinks:

3. Translate into Russian:

a) This way, please!

b) It’savacant table.

c) Please take a seat.

d) What do you want to drink?
e) Are you ready to order?




8)

9)

Can | have a bill?

Enjoy your meal!

Keep the change.

What do you recommend?
A table for two, please.

Write the sentences in the right order:
e Do you want red or fresh caviar?
Good evening!
Well, fresh caviar and a bottle of red dry wine, please.
Good evening. A table for two please.
Very good, sir.
Yes, sir. Right this way. This table is vacant.
The menu is on the table.

e Can | have a menu please?
Choose and write many\ much\ a lot of:

There are tomatoes in the salad.

Do we need bread?

| take sugar in my tea.

There aren’t eggs in the fridge.

Have you got mangoes?

How meat have you got?

Please don’t put pepper on the fish.
Don’t eat so ice-cream.

Do you drink coffee?

He has got friends.

5. Test “Table setting”

What determines the position of the table utensils?
dinner plate
service plate
bread and butter plate
What is placed on the right side of the service plate?
dinner knife
dinner fork
dinner spoon
Where is usually the dinner fork placed?
on the right
on the left
above the plate
Where are usually napkins placed?
on the service plate
to the left
to the right
The dessert fork handle should point
to the right
to the left
to the service plate
The dessert spoon handle should point
to the right
to the left
to the service plate
Trays and plates are usually carried with

a) the left hand

b) the right hand

c) the both hands

Plates and drinks are served and removed from
a) the right side of the guest
b) the left side of the guest
c)

The glassware is positioned

Give us meat salad, caviar; roast chicken, apple pie and black coffee.

10



a) after tableware and cutlery
b) before tableware and cutlery
c) after tableware but before cutlery
10) How many glasses can be put on the table?
a) no more than 4 glasses
b) only 2 glasses
c) 1glass
6. Test «Bar organization»

1) For straining off mixed drinks from the ice we use

a) shaker

b) strainer

c) jigger

2) A measure cup for liqueurs is

a) bar spoon

b) jigger

€) mixing glass

3) A machine for mixing drinks is

a) blender

b) shaker

C) mixer

4) For picking up one piece of ice we need

a) ice-shovel

b) ice-tongs

c) icebox

5) For measuring and stirring drinks we use

a) barspoon

b) bar knife

c) sticks

6) When we want to mix ingredients, that combine easily, we take

a) shaker

b) mixing glass

c) blender

7) Red wine goes for

a) fish

b) meat

c) dessert

8) Dry white wine is good for

a) barbeque party

b) fish and seafood

c) cheese

9) Rose wine is good and fresh for

a) casual meal

b) formal meal

c) family dinner

10) Cheese is usually accompanied with

a) red full-bodied wine

b) champagne

c) sweet white wine

11) This type of glass we choose for

a) brandy

b) martini

c) redwine

12) This type of glass we choose for

a) white wine

b) red wine

c) martini

13) This type of glass we choose for

a) champagne

b) martini

c) cognac

14) This type of glass we choose for
a) brandy
b) champagne

11



c) martini

2. KOHTPOJILHO-TPEHHPOBOYHbIE YIIPAKHEHUS
1. PaccTaBbTe CJ10Ba B COOTBETCTBYIOUIYIO KOJIOHKY.
Beef, cabbage, mussels, caviar, beet root, trout, cucumber, lamb, liver, prawns, pork, veal, brains, leek, pike, duck, halibut,
lobster, turkey, aubergine, cauliflower, eel, squide, chicken, carrot, heart, beans,sole

poultry meat offal vegetables fish seafood

2. Complete the text with the following words : Boiled, dish, dough, also, is, baked, are, marinated, filled, in, fish, served
Fish dishes

The best-known & probably the most popular fish dish served __ {1} a Russian restaurant is monastery style
sturgeon. Pieces of sturgeon are {23} with mushroom & sour cream. Another appetizing {3} is sturgeon Tzar-
style shashlik with tartar sauce, olives & green lemon. Before frying the sturgeon pieces are {4} in white wine with
onions and lemon. This makes the {5} particularly tender.

Beyond all praise {6} pike-perch rolls. Pieces of the fillet are first coated with salmon mousse &then
wrapped in {7} & baked. The rolls are {8} with potatoes & cauliflower. Another way to prepare pike-perch

{9} to fry the pieces in beer dough.

The fish dishes also include {10} sturgeon & horseradish in kvas, trout {11} with mushrooms &
cheese & carp baked with mushrooms. Fried or steamed salmon dishes are {12} delicious.

3.3anoHuTE TA6JMIY — pa3/ie]bl MEHIO COOTBETCTBYIOIIMMH 0J110/1aMH, KaK MOKa3aHO HA MpHMepe:

Appetizers
Soups 3
Main dishes
fish -
poultry -
meat -
Side dishes
Desserts
1. Raspberry in red currant jelly
2. Chicken stew with prunes
3. Pea soup with smoked chicken;
4, Steamed vegetables
5. Strawberries with whipped cream.
6. Jellied pike perch
7. Fresh vegetables assorted
8. Herring in mustard sauce
9. Mashed potatoes
10. Boiled rice
11. Pistachios ice cream
12, Tomatoes filled with spicy curds and herbs
13. Grilled trout with tarragon
14, Pears with ginger
15. Shrimp cocktail
16. Goose liver pate
17. Cream soup of cauliflower
18. Pork chopped with pineapple and cheese
19. Ham rolls with horseradish
20. Baked lamb ribs
21. French onion soup
22, Sole baked with cream
23. Biscuits with cinnamon
24, Fried turkey fillet
25. Eel stew in white wine
26. Pan cakes stuffed with minced beef

4, TlepeBeauTe MEHIO C PYCCKOTO SI3bIKA HA AHTJIMHCKHUIA:
Menio

Xo0J10/IHbI€ 3aKYCKH
e Canar u3 peauca u orypua ¢ siiom, 3anpaBieHHbIH MaiOHE30M
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‘—IepHas{ HKpa, noaaéTcs ¢ MacJoOM U TOCTaMH

MsicuHas XO0JIoAHad TapeJiKa (BeT‘-II/IHa, XO0JIoAHad OTBapHas TCIATHUHA, A3bIK, KOHGaC, KypUuHbIC pyJ'ICTI/IKI/I) noaaércs co

CBE)XHMM OTYPIIOM, TIOMHZOPOM, JIFICTOM CajiaTa, XpeHOM H TOPUYHUIICH

TBopor ¢ nomumopom( [ToMuop, HAYMHEHHBIH TBOPOTOM C YECHOKOM, TAPXYHOM U CBEKEMOJIOTHIM YEPHBIM MIEPIIEM )

MOJaETCST OXJIAKIEHHBIM.

OcHoBHBIE 0J11071a

Osomrnble roryoib! —KamycTable pyneTsi((papir u3 MOPKOBH, JyKa, CeIbAepes U MEeTPYIIKA , 3aBEPHYTHIH B
KaIyCTHBIH JIKCT, TYIIEHBIH C TOMHIOPOM)IOAAETCS B TOPILIOYKE.

JKapeHnslil 0CbMHHOT, TIOAETCS C TEPTHIM CHIPOM.

Cynak ¢ oBolaMu, TYIIEHBIH B IIaMITIaHCKOM (Kabadku, KapTodesb, MOPKOBb, OOJTapCKUil nepel.

Hare with mushrooms (hare, onion, garlic, champignons), served in sauce made from sour - cream, dry red wine,
pepper, cloves and dry spicy herbs.

3aiigaTtiHa ¢ Tprubdamu (3aif9aTHHA, YK, YECHOK, aMITMHBOHBI) IOJAETCS B COyCEe M3 CMETAaHbI, KPACHOTO CYyXOT0
BUHA, NIepIia, TBO3IUKU M CyXUX MPSHBIX TPaB

Tapurupsbl

OTBapHO# MOJIOI0H KapTOenb ¢ YKPOIIOM

LlBeTHas kamycTa Ha napy

JlecepThl

JecepT U3 4epHHUKH CO B3OUTHIMU CIMBKAMHU

CBexuil epcuK ¢ CHPOIIOM U3 MSITHI 1 J1aBpoBoro jucra(Caxap, MaTa, JJaBPOBBIH JIMCT, COK JlaiiMa) noaaéres ¢
MOPOYKEHBIM

MoJio4yHbIeM M KPYINIsIHbIE 011012

JKapeHnslii CbIp(JIOMTHKH ChIpa, OOBaJISIHHBIC B SIHIIE M CyXapsX, dKapeHble HA PaCTUTEIBHOM Maciie) MoJaloTCst C
TpaBaMH M CBEXHM TOMUIOPOM.

OBcsHas Kala ¢ MacjaoM

5. HaliauTe u ucnpaBbTe OIINOKY:
Example: Pies are made from batter.

HoOoo~NoakwN PR

Pies are made from dough.

This dish is served with a pot.
What do you like to start with?

Meat plate assorted contains smoked halibut, mackerel and boiled sturgeon.
Boiled means cooked in the oven.
I’d prefer mash potatoes.
Dolma is made from minced meat, wrapped in a cabbage leaf.
Ginger is a herb, but dill and tarragon are spices.
1’d like my salad dressed with olive butter.
Pan cakes are cooked in a pot.
Dairy products are: curds, prunes, milk and cheese
4. Ilepeyens TeopeTHYECKHUX BOMPOCOB MO TeMaM
JISt TIPOBEACHUA MPAKTUYCCKUX pa60T

Tema «Iloxkynkum»

1. How do we call a department where we bye vegetables and greens?
2. Who are vegetarians?

3. What vegetables are planted in our region?

4. Give the examples of exotic vegetables

5. What herbs \ spices are used in culinary?

6. What ways are vegetables cooked?

7. What is the healthiest way to serve vegetables?

8. What does fresh green salad \ Greek salad consist of?

9. What salads can be dressed \ decorated with?

10. What are the most popular vegetable starters in Russia?

11. What is your favorite fresh vegetable?

12. What is the name of the shop where we bye meat?

13. How do we call the meat of a cow\ pig\ sheep\ horse?

14. What is the old Russian festive pork dish? How is it served?
15. Why is it so important to eat meat?

16. What kinds of poultry do you know?

17. What are the most common ways of cooking duck and goose?
18. How chicken can be cooked?

19. What offal is?

20. What game can be found in our forests?
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21
22
23
24
25
w

27.
28.
29.
30.
31.
32.
33.
34.
35.
36.
37.
38.
39.
40.

41
42

43.
44,
45.

46

. What are the popular Russian cold starters?

. What kind of meat and poultry is favorite in your family?

. What store do you go to buy seafood and fish?

. What fish are Russian rivers rich in?

. They say, people should eat fish. Why?

hat is the most popular sea fish?

What are the best ways of cooking fish?

How pike perch is most often cooked?

What kinds of seafood do you know?

Is there a special way of eating oysters\ lobsters?

What seafood is Russia famous for?

What kinds of fish have black \ red caviar?

What is the traditional way of serving caviar in Russia?

What fish and seafood dishes are your favorite\ you cook at home?
What fruit \ berries are the richest in vitamins?

What kinds of fruit are planted in our region \ in the South of our country?
What are the garden \ forest berries?

What is the best way to store berries?

What jam is advised to drink with tea when you catch a cold?

What exotic fruit can you find in a supermarket? \ Do you often buy them?
. What is the most delicious to your opinion?

. What are sweet \ sour fruit and berries?

Do you often cook fruit salad? What ingredients do you need?

Haw can fruit salad be dressed?

What will you put into fresh fruit basket for yourself?

. What nuts do you know? Which do you like? Where do you use them?

Tema «Pycckasi KyxXHs»

O©CoOoO~NO O, WNPE
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. What is Russian cuisine world wide famous for?

. What fillings can be stuffed pies with?

. What’s the name of the open pie?

. Why do Russians like soups?

. What cold soups are served in Russian restaurants? Describe them.
. Do you know old festive Russian dishes?

. What are the most favorite starters?

. Which of them do you like most\ is served at your home?

How do Russians serve mushrooms?

. What ingredients do jellied dishes contain?

. What dairy produce is popular in Russia?

. Describe the recipe of Gurievskaya Kasha.

. What is Zbiten made from?

. What non alcoholic beverages can you offer to the guest?

. What are the most popular Russian starters?

. What pickles can you offer to the guest??

. What does the plate of meat assorted contain?

. What jellied dishes can you offer?

. What kinds of fish can you see on a plate of fish assorted?

. How is herring served?

. What does the seafood cocktail consist of?

. What herbs and vegetables can you put in a fresh vegetable salad?
. Which vegetables are good to stew? Give examples of dishes.

. Are there any starters made from chicken?

. What country is clear soup originated from?

. What and how is bullion served?

. What are the most famous Russian soups?

. What sorts of fish are better for “ucha”?

. What sorts of meat are usually used for “Solianka”?

. How do Russians dress “Okroshka” with?

. What are the ingredients of Beetroot soup? \ How is it decorated?
. What other cold soups do you know?

. What is the difference between Russian and Ukrainian Borsch?
. What soup made of lamb do you know?

. What soup is your favorite?

. Do you cook cold soups in your family in summer?
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Tema « 310poBOe NUTAHUE»
. Which is healthy \ low fat foods \ fatty foods \ junk food?
. What food and drink would be suitable for a vegetarian?
. What will you recommend to eat and drink people who want to keep to the diet?
. Which food contains a lot of calories?
. What kinds of food are rich in vitamins?
. How many types of cheese do you know? Give the example, and a country of origin.
. What cereals are the healthiest?\less healthy?
. What kinds of dishes can cereals be used for?
. Do you like dairy produce? \Which is your favorite?
10. How eggs can be cooked?
11. What do you usually have for breakfast?
12. Do you cook anything special for Sunday breakfast?
13. What dishes can you recommend your guest for breakfast?
Tema «O0cayxUBaHHE)
. Who is responsible for creating menu in the restaurant?
. What is the definition of “MENU”?
. What types of menu exist in cafes and restaurants?
. What does table de hote menu usually consist of?
. What does it mean: “free choice menu”
. Where can we find special menu for children? What dishes does it include?
. What is the difference between table de hote and a la carte menu?
. What sections does standard a la carte menu have?
. What is another name for starters?
10. Is it possible for the restaurant to combine both types of menu?
Tema «IIpurorosijieHre MU
. What poultry is traditionally served stuffed? \ What fillings are used?
. What are the ingredients of Chicken Kiev?
. How is Chicken Kiev cooked and served?
. What is the best mince for cutlets?
. What is the origin of Beef Stroganov?
. How can beef steak be cooked?
. What pork main dishes can you offer?
. What dishes made from offal (What offal) are served in restaurants?
. How is pike usually cooked?
10. What ways of cooking are good for fish? Give the examples of dishes.
11. How can you cook potato for a side dish?
12. Is there a special section for side dishes?
13. What side dish is good with chicken\ fish\ meat?
14. What is your favorite main \ side dish?
15. What meat or poultry is more often cooked in your family?
16. What pastry desserts are the most popular in restaurants?
17. What kind of dough is used for “Profiteroles”\”Napoleon”\Charlotte????
18. What country is Tiramisu from? \What is it made from?
19. Give the definition for”Soufflé” , “Parfe”, "Mousse”.
20. What is it “flan”? What fillings are used for it?
21. What kinds of ice cream or other cold desserts can you offer?
22. How can ice — cream be decorated?
23. What nuts are used for pastry desserts?
24. What fruit and berries are mostly used for desserts?
25. What desserts are refreshing?
26. Which dessert will you choose for youxself?
Tema «B pecropane»
Hanutkn.
. How do we call the drink that is served before the meal?
. What is the best aperitif? \ are there strict rules?
. How do we call a drink that is served after the meal?
. What kind of drink is it? Give the examples.
. What are two main groups of drinks?
. How are they further subdivided?
. What type of beer can you offer the guest?
. What kind of drink do you usually choose when you are at the party?
. What do you prefer drinking in a hot summer day?

O©CoOoO~NO O WNPE
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10. How do Russians \ Englishmen drink tea?
11. What hot drink do you have for breakfast?
Kapra BuH.
. Is there a special separate menu for beverages?
. In what order are all beverages listed there?
. Are soft drinks included in the Wine list?
. What is the difference between long and short drinks?
. Is there a special person in a restaurant who recommends wines?
. Do all restaurants have a position of a Wine waiter?
. What exactly does he do?
. Does he attend guests at the bar desk?
. Who looks after wines in a cellar?
10. What is a bartender responsible for?
11. Who runs the bar?
ermcne AJIKOI'0JIbHbIEC HAITUTKHU
. What are the most well known hard drinks?
. Is there a difference between brandy and cognac?
. What is cognac\ brandy made from?
. What are the most famous countries producing cognacs?
. When are these drinks served usually?
. What is the temperature of serving?
. Is there special glassware for cognacs?
. What is special in serving Tequila?
. What countries produce Whiskey?
10. What is the country of Whiskey origin?
11. How is it served?
12. What is the name of a glass for Whiskey?
13. What is it “Pastis”?
14. How and when is it served?
JInkepsL.

O©COoO~NO O WNPE
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. They say”liquor is a drink for women”, why?

. Who and where was this drink created by?

. What are the ingredients of any liquor?

. What are three main types of this drink? (hard, dessert and cream)
. What is their spirit content?

. When are they served?

. How are they served?

. What is special about “Bitters”?(Becherovka”)

. Give the examples of fruit\ nut\ egg\cream liquors.
10. What liquor is made from artichoke?

11. Where else is this beverage widely used?

O©COoO~NO O WNPE

Buna

. How many types of wine do you know?\ what are they?
. What is the native country of Champaign?

. What glasses are used for this drink?

. How and when was wine created?

. What are the most famous countries, producing wines?

. What is the difference between sparkling and table wines?
. What glasses are used for white\ red\ rose\ fortified wines?
. What is the temperature of serving?

10. Which wine will you recommend with meat\ fish\poultry\cheese?

11. When is fortified wine served?

12. What is the spirit content of these drinks?

13. What is your favorite wine?
Ci1a00aIKOT0JIbHBIE U 0€32JIKOTr0/IbHbIE HATUTKH.

1. What is cider made from?

2. Why is beer so popular nowadays?

3. What is beer made from?

4. What countries produce perfect beer?

5. What types of beer can you offer the guest?

6. How is beer served?

7. How are non alcoholic drinks subdivided?

O©CoO~NOoO OIS WNPE

. What regions in Russia are well known for their grape.....(BuHorpaaaukn)
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8. What is the difference between “Russian “and “English” tea?
9.What types of coffee can you offer?
10. What hot drink do you prefer and how do you drink it?
11. How are juices served?
12. What vegetables are used for making juices?
13. What is your favorite juice?
14. What kinds of mineral water do you know?
PaGora 0apa
. What is the main bar equipment?
. What is shaker for?
. What does a barmen use to sieve the liquids?
. Why cocktail was given such name?
. What types of cocktail do you know?
. What is it a “rainbow” cocktail?
. How are long drinks served?
. Where are long drink cocktails mixed?
. What juices are used for making cocktails?
10. Give the examples of hot long drinks, describe the recipe.
11. Give the examples of nonalcoholic cocktail, describe the recipe.
12. How do you mix milk shake?
13. What is the way of making “Bloody Mary”? Is it a short drink?
CT0J10BbI#i ITHKET
. What is the first thing that a waiter lays on the table?
. Is there a strict rule how to fold and where to put a napkin?
. What is there in the middle of the table?
. Is it always necessary to put an ashtray on the table?
. What is the right position of fork and knife?
. What is the order of arranging the fish and meat cutlery?
. Do you place anything on a side plate?
. How can you decorate the table in the evening or on a special occasion party?
. How do you arrange the table for breakfast?
10. How should you behave yourself at the table in the restaurant?
OcodeHHocTH OopraHusanuuu 0OaHKeTA.
. What does it mean “Stand — up dinner”?
. Give the definition of “Banquette”
. What sort of dishes are usually served on a “stand — up dinner*?
. Who is responsible for arranging these events?
. Is Banquette menu a la carte or a sort of table de hote menu?
. How can you arrange tables for a banquette?
. How many people serve such dinner?
. What is usually discussed beforehand?
. Give the example of banquet \ “stand — up dinner”’menu.
Tema «Mos npogeccusi — mopap»
. Where can you find the advertisement when you are looking for the job?
. How do you prepare for the interview with an employee?
. How should you behave yourself while the interview?
. How should you be dressed?
. What written documents should you present when you apply for the job?
. What is the difference between covering letter and CV?
. What information does resume include and what is the order of it?
. Would you like to get the position of a manager?
. Would you like to have a part — time or a full time job?
10. What shift do you like working?
11. What job conditions would you like to have?
12. How much would you like to earn?
13. What salary do you think will be enough for you?
Tema «Bpuranckasi KyxXHs»
1. What do you know about English tradition of tea drinking?
2. Do you know about old English dish Sheppard’s Pie?\ How is it cooked?
3. What drink is Scotland and Ireland famous for?
4. What are the Englishmen’ most favorite dishes?
11. What do you know about Big British Breakfast?
12. What is pudding?

O©CoOoO~NOUTA, WN PP
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Kpurtepnu oneHku:
- OIICHKA «OTJIMYHO» BBICTABIIETCS OOYJaromeMycs, €CIM OH MOJHO H3jaraeT HW3y4YeHHBI MaTepuall, OOHapyKHBaeT
MOHUMaHWE MaTephaia, OOOCHOBBIBACT CYXKICHHS, IEMOHCTPHPYET CIIOCOOHOCTh TNPHUMEHWTHh NOJY4YCHHBIE 3HAHWS Ha
NpaKTUKe, MPHUBECTH MpPHUMEPHl HE TOJBKO M3 YUeOHWKAa, HO W CaMOCTOSTENLHO COCTaBIEHHBIC, H3JIaraeT MaTepHai
TIOCJIEIOBATEIBHO .
- OIIEHKA «XOPOIII0» BBICTABIAETCS 00YJarOMIEMYCsl, €CITH OH JaeT OTBET, YIOBIECTBOPSIOMINI TeM XKe TpeOOBaHUAM, UYTO U JJIS
OTMEeTKH ““5”, HO momyckatoTcsi 1-2 ommOKH, KOTOpBIE CaM K€ HWCIpaBIsIeT, W 1-2 HemodeTa B IOCICIOBATEIHHOCTH U
SI3BIKOBOM O(DOPMJICHHUH M3JIaraeMoro.
- OIICHKA «YIOBJICTBOPUTEIHHO» BBICTABISCTCS OOYYAIOIIEMYyCs, €CJIM CTYACHT OOHApY)KHBAeT 3HAHWC W TOHUMAaHUE
OCHOBHBIX TMIOJIOKCHUH JaHHOW TEMbI, HO: H3JIaracT MaTephall HEMOJIHO U JOMYCKAaeT HETOYHOCTH B YHMOTPEOICHUU
HEOOX0IUMON TPO(PECCUOHATIBHOM JICKCUKH, HE YMEET JIOCTATOYHO IITyOOKO M JIOKa3aTeJbHO 00OCHOBATH CBOM CYXXICHHUS U
NPUBECTH CBOM IIPUMEPBHI; W3JIaraeT MaTepual HerocjeJ0BaTelIbHO M JAOIYCKaeT OMIMOKM B S3BIKOBOM OQopMIIeHHH
W3J1araeMoro.
-OICHKAa «HEYAOBJICTBOPUTEIHHO» BBICTABISCTCSA OOyYaroImeMycs, €CIH CTYJCHT OOHapy)KHBacT He3HaHHE OONBIICH YacTH
COOTBETCTBYIOIIIETO pazjelia M3ydaeMOoro MaTepuaia, AOMyCKaeT OMMOKA B YHOTPEOIICHHH JIEKCHKH , OSCIOpSIIOoYHO U
HEYBEPCHHO HM3JIaraeT MaTepral.

5. CAMOCTOSITEJIBHBIE PABOTBI
CamocTosiTesibHast pagoTraNel
- CocTaBiicHHE Ha aHTJIMICKOM SI3BIKE MCHIO PECTOpaHa PYCCKOW KyXHU
CamocrosiTe/ibHasi padoTa Ne2
- CocraBneHue perenra 0aroaa
CamocrosiTebHasi padoTa Ne3
- Cocrasnenue MeHio a la carte ¢ oncanneM HHTPeUEHTOB OJTF0/IA U OAaYH.
CamocrosiTe/bHasi padoTa Ne4
- CocraBneHue cooOmIeHus — DTanbl IPUTOTOBICHUS TOpsYero OJI01a
CamocrosiTeJibHAs padora NeS
- CocTaBneHne JUETHIECKOTO MEHIO
CamocTosiTe/IbHasi padoTa Ne6
- Hanucanue pesrome

Kpurtepnu onenku:
- OI€HKa «OTJIMYHO>» BBICTABJISACTCA o6yqa}omeMyc51, €CJIM 3a/laHMC BBIMOJHCHO MOJIHOCTBIO: COACPIKAHUE OTpAXKacT BCC
ACIICKThI,YKa3aHHbIC B 3aJJaHUU; CTUJICBOC O(I)OpMJ'IeHI/Ie peun BLI6paH0 IpaBUIILHO CO6J'HOL[CHLI HNPUHATBIC B SA3BIKEC HOPMBI
BCXKJIMBOCTH, I/ICHOJ’IL3Y€MLII71 CHOBapHLIfI 3arac 1 rpaMMaTUYCCKUC CTPYKTYPbI COOTBETCTBYCT MOCTaBJICHHOM 3aga4c.
- OLICHKa «XOPOIIO» BBICTABIACTCA o6yqa}0meMyc;1, €CJIM 3aJaHUEC BBITIOJTHECHO HE MOJIHOCTBIO: COACPIKAHUC OTPAKACT HE BCC
ACIICKThI ,YKa3aHHbIC B 3aJlaHHMH; BCTPCUANOTCA HAPYIICHUA CTUIJICBOTO O(I)OPMHGHI/IH W/Anu MPUHATBIX B SA3BIKEC HOPMBbI
BEXKIIMBOCTHU; UMEIOTCA JICKCUIECKNE U TPAaMMAaTHICCKHUE OIIIMOKH HE 3aTPYAHSAIOIINE IOHUMaHUA TEKCTA.
- ONCHKa «YOOBJICTBOPUTECIBHO» BBICTABIIACTCA o6yqa}0meMyc;1, €CJIM 3aJaHHuC BBIIIOJIHCHO HE IIOJHOCTBKO, HMCIOTCA
JIEKCYECKUE W TpaMMaTHUYECKHe ONINOKH, 3aTPYJHSIOIINE TOHUMAHUS TEKCTa. (JoIryckaeTcss He Oonee 4 TpyOBIX JIEKCHKO -
rpaMMaTHYECKHUX OMIIOOK)
- OIICHKA «HEYJOBJIICTBOPUTEILHO» BBICTABISIETCS OOYYarOIIeMYycCsi, €CIU 3aJaHhe HE BBIMOIHEHO,
OTCYTCTBYET JIOTHKAa B TIOCTPOCHUHU BBICKA3bIBaHUS, OTPAaHUUYCHHBIM CIIOBApHBIA 3amac, HECOOJI0IeHNE
IpaMMaTHYECKUX IIPABUIL
6. 3aganus Aus mpoBeneHus TupdepeHIHMPOBAHHOIO 3a4eTa
I[I/I(lBa‘IeT 10 yqe6H0171 JUCIHUTIUIAHE IPOBOJUTCA C y‘-IéTOM PE3YIbTATOB TCKYHIECTO KOHTPOJIA:
- obydaromuiics nmeet MmeHee 30% MPOIYCKOB MPAKTUYECKUX 3aHATHH
- BBITIOJIHEHBI M CAAHBI BCE CAMOCTOSITETbHBIE Pa0OTHI, IPEIYCMOTPEHHBIE TIPOTPAMMOM.
1 Bonpoc — UTeHue U MepeBOJ TEKCTa
OO0pa3isl TEKCTOB IS YTSHHUS U IIepeBo/ia
Bapuant 1
Menu

Starters:

e Vienna - style salad (asparagus, boiled tongue, green peas, cream, dill), dressed with mayonnaise.

e Liver pate (beef liver, onion, carrot, butter), decorated with butter and egg.

e Eggs “Benedict” (poached egg on fried slice of bread with bacon or salmon), served with Holland sauce on the top

(yolk, butter, lemon juice, water, salt, pepper)

Soups:
e Beetroot soup(boiled beetroot, potatoes and egg, fresh cucumber, green onion, dill, parsley), served cold with sour -
cream.
e Lobster soup served with croutons.
Main dishes:
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e Baked mackerel stuffed (grated carrot, boiled potatoes, dry mustard, parsley, lemon), served with rice and marinated
sweet pepper and hot chili pepper.
e Scottish - style egg in mince (boiled egg, wrapped in minced beef with mustard, coated in bread crumbs, fried in oil),
served with sweet sauce.
Side dishes:
e Spicy potatoes with peas (green chili pepper, olive oil, cumin, ginger, potatoes, peas, chopped coriander).
Deserts:
e Curd pancakes, served with honey or sour cream.
e  Blueberry dessert, served with whipped cream.
e Grapes with mint (halves of grapes, mint liquor, covered with sour — cream and brown sugar), served immediately
after preparing with a mint leave on the top.
Egg and cereal dishes:
e Spanish omelet with mushrooms (eggs, boiled potato, champignons, onion, tomato, bacon, butter), served with grated
cheese and vegetables.
e Buckwheat kasha with milk
Bapuant 2
Menu
Starters:
e Black caviar, served with butter and toasts
e Cold meat assorted (ham, cold boiled veal, tongue, sausage, chicken roll), served with fresh cucumber, tomato, lettuce
leaf, horseradish and mustard.
e Curds with tomato (tomato, filled with curds with garlic, tarragon and freshly ground black pepper), served chilled.
Main dishes:
e Vegetable Golubtsy - Cabbage rolls(carrot, onion, celery and parsley mince wrapped in a cabbage leaf, stewed with
tomato), served in a casserole
e Fried octopus, served with grated cheese.
e Herring in cabbage leaf (herring stuffed with mint leaf, wrapped in cabbage leaf, baked in foil), served with sauce
(cream, garlic and lemon).
e Hare with mushrooms (hare, onion, garlic, champignons), served in saucemade from sour - cream, dry red wine,
pepper, cloves and dry spicy herbs.
e  Chicken fillet with vermouth, served with fried mushrooms and onion on the top, decorated with parsley
Side dishes:
e Boiled new potatoes with dill.
Deserts:
e Blueberry dessert, served with whipped cream.
e Fresh peach with mint and bay leaf syrup (sugar, mint, bay leaf, lime juice), served chilled with whipped cream and
biscuits.
Milk and cereal dishes:
o  Fried cheese (slices of cheese, coated in egg and bread crumbs, fried in oil), served with herbs and fresh tomato.
o Goorievskaya kasha (layers of semolina kasha, jam, baked milk, nuts, candied fruit, butter, sugar).
Bapuant 3
Complaints
Restaurant is a place, where people arrange the parties, celebrate anniversaries, have business meetings or just have meals.
Guests want to relax and enjoy themselves, listen to music and dance. Unfortunately, sometimes people meet with problems
and they have to complain. F. e. the table where they sit may stand on a droughty spot and the music is too loud. At weekends
when the restaurant is short staffed the service is very slow or the waiter may be not very polite or even rude. Another
complaint is that the plate or cutlery is dirty or there is a lipstick on the glass. A waiter may forget to bring something f. e. a
napkin or an ashtray. Fizzy drinks may be flat or warm, a bottle may be uncorked. Coffee or tea may be cold. And at last the
bill may be wrong. Of course the quality of food is most important thing at the restaurant. But the dish may be uneatable: meat
is tough, under or overdone, it may taste bad: too salty, spicy or vinegary. The bread may be stole. The heard waiter must solve
any problem that may happen: to change the dish, to improve the mistake and apologize.
Bapuanr 4
Methods of cooking
Cooking is a heat treatment of food to make it edible. Many products can not be eaten raw. Meat, fish and vegetables
are usually cooked. Some fruits are not cooked, but some, such as apples, pears and currants, may be used in pies or to make
desserts. Fruits are also cooked to make jams, jellies and marmalade.
The 4 basic ways to cook food are:
heating in a liquid ( boiling, stewing)
heating in fat or oil (frying)
heating in steam ( steaming)
heating by dry heat (baking, roasting, grilling
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3 Cooking any dish is easier if you are familiar with its ingredients. The most important thing you need to know before you
start is how to be a careful cook. Always wash your hands before handling food. Thoroughly wash all raw vegetables and fruits
to remove dirt. Wash uncooked poultry, fish and meat under cold water. Use a cutting board when cutting up vegetables and
fruits. Don’t cut them up in your hand. If you have long hair, tie it back before you start cooking. If you get burned, hold the
burn under cold running water.

Starters:
[ ]
[ ]
[ ]
Soups:

Bapuanr 5
Menu

Cold asparagus with green sauce (parsley, dill, green onion, lemon juice, olive oil, mustard).
Jellied sturgeon, served with horseradish.
Curds pate (curds, milk, mustard, cumin, butter, pepper), served chilled.

Milk soup with pumpkin, served with sugar and toasts.

Main dishes:

Fried trout, served in a frying pan, decorated with chopped herbs.

Grilled scallop, served with toasts and butter.

Home - style duck (duck, onion, potato, bay leaf, pepper), served in a pot.

Lamb baked with aubergine (lamb ribs, white wine, onion, tarragon, tomatoes, aubergine), served with olives.
Golubtzi ( minced beef with rice and onion, wrapped in a cabbage leaf, stewed with spices)

Spaghetti with “Béchamel” sauce (milk, butter, flour).

Side dishes:

[ ]

[ ]
Deserts:

[ ]

[ ]

Starters:
[ ]
[ ]
[ ]
[ ]
Soups:
[ ]

Pumpkin, stewed with apples and spices.
Cauliflowergratinated

“Baskets with sweet cherry” (sugar pastry, sweet cherry, curds whipped with whites and sugar), served chilled.
Cheesecake with honey
Rhubarb dessert (pieces of rhubarb stem, boiled with dry white wine, lemon juice and sugar), served chilled with
whipped with cinnamon cream and biscuit crumbs.
Bapuanr 6
Menu

Crab salad with corn, dressed with mayonnaise.

Curds pate (curds, milk, mustard, cumin, butter, pepper), served chilled.

Jellied game (hazel grouse, partridge, wood cock, pheasant)

Curds with fresh herbs (lettuce, spinach), served with cold sour — cream and parsley.

Milk soup with pumpkin, served with sugar and toasts.

Main dishes:

Deserts:

Macaroni (pasta) with eggs (boiled macaroni, milk, eggs baked), served with butter.

Chicken Kiev (chicken breasts stuffed with green butter, coated in bread crumbs, fried), served with fried potato and
green peas or marinated fruit.

Cutlets with cheese (minced beef and pork, onion, cheese, egg, coated in bread crumbs, fried, served with fried potato.
Pike perch with vegetables, stewed in champagne (courgette, potatoes, carrot, bell pepper).

Herring in cabbage leaf (herring stuffed with mint leaf, wrapped in cabbage leaf, baked in foil), served with sauce
(cream, garlic and lemon).

Christmas goose (goose filled with spices and chopped herbs, roasted with apples), served with apple sauce.

Dessert” Tenderness” (pieces of kiwi, orange, apricot and dates with chilled sauce made from apricot sauce, honey,
white dry wine and shredded pistachios).
Swedish apple pie (apples, butter, almond, raisins, rum, sugar, cinnamon, fresh white bread crumbs), served warm
with custard.
Festive cherry in Chou pastry (cherry stuffed with chopped nuts, rum, sugar and cocoa, wrapped in pastry, fried, then
coated in cocoa with sugar).
Jellied game (hazel grouse, partridge, wood cock, pheasant)

Bapuanr 7

Fish dishes
The best-known and probably the most popular fish dish served in a Russian restaurant is monastery-style sturgeon.

Pieces of sturgeon are baked with mushrooms and sour cream. Another appetizing dish is sturgeon Tzar-style shashlik with
tartar sauce, olives and green lemon. Before frying the sturgeon pieces are marinated in white wine with onions and lemon.
This makes the fish particularly tender.
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Beyond all praise are pike-perch rolls. Pieces of the fillet are first coated with salmon mousse and then wrapped in dough and
baked. The rolls are served with potatoes and cauliflower. Another way to prepare pike-perch is to fry the pieces in beer dough.
The fish dishes also include boiled sturgeon and horseradish in kvas, trout filled with mushrooms and cheese and carp baked
with mushrooms. Fried or steamed salmon dishes are also delicious.
Bapuanr 8
Hard drinks

Canadian whisky is made in charred oak barrel and causes lightness in body; has the flavour of corn and barley.
Kahlua is Mexican liqueur made from coffee beans and have vanilla aroma.
Cointrean is brandy made from triple sec and orange Curacao.
Curacao triple sec is made from bitter orange peel. Rum, spices and sugar are added.
Classic Walker, a short drink, made from Black Label Scotch whisky, soda water and fresh lime juice.
Apple Blow, long drink, made from Applejack brandy, lemon juice, egg white, powdered sugar, apple juice and club
soda.

e Ramos Fizz, long drink, made from Old Tom Gin (made from grain), cream, fresh lemon juice, fresh egg white, club

soda, powdered sugar, orange flower water, fresh lime juice.
Bapuant 9
The Quick Trick

Liqueurs are for nuts (hazelnuts, almonds), cordials are for fruit (lemon, orange, etc). And schnapps—well, just remember,
they’re not sweetened.
If you’re looking for a basic rule, remember this: Cordials are liquors made from fruit or fruit juice, while liqueurs are
alcoholic drinks made from seeds, herbs, or nuts. So Triple sec, Sloe gin, Grand Marnier, Cointreau, Curagao, Brandy, Kir,
Framboise, and Chambord are cordials. On the other hand, Jagermeister, Pernod, Kahlla, Amaretto, Frangelico, Strega, and
Chartreuse are liqueurs. ( Beware! In England, the word cordial usually refers to a sweetened drink that is not alcoholic—
Rose’s Lime Cordial is an example.)
While the difference between liqueurs and cordials isn’t always clear, the one between aperitifs and digestives is. Aperitifs are
drunk before dinner, to help stimulate the appetite. Classic aperitifs include the Martini, the Manhattan, the Old-Fashioned, and
the Sidecar. Digestives are, obviously, to aid digestion, and are drunk after dinner. You can also finish your meal with one of
these digestives : the White (or Black) Russian, the Brandy Alexander, Kahlda, the Grasshopper, Daiquiri, Amaretto, port, or
cognac.

BapuanT 10
How to eat meat, chicken and chops.

Meat is cut with a knife and fork. If a platter of meat is passed to you, take only one large slice or two small slices at
one time. You may take more meat when the platter is passed again.

Pork, lamb and veal chops are eaten with a fork and knife. Spear the plump end of the chop with your fork and cut out
the centre part. Then cut and eat this part, one or two pieces at a time. With your fork and knife, get as much meat as possible
from the remaining bone. If there is a frilled paper panty on the bone, you may hold onto it with your fingers and take out the
meet with a fork.

At picnics and barbeques, fried chicken is eaten with the fingers. A knife and fork are used at other times. Spear the chicken
with your fork, and with the
knife strip the meat from the bones. Whatever meat you can’t get with your fork and knife should be left on the bone. Gnawing
on the bone is suitable only for the most informal occasions. Other birds, such as duck, pheasant, Rock Cornish hens, are eaten
with a knife and fork
2 Bonpoc — IlepeBoa nuajora
O0pasIrs! IUAI0TOB
Bapuant 1
-J1oOperIit 1eHp, 4eM MoTy OBITH TIOJIe3eH?
-41 OB1 XOTeN 3a0POHNUPOBATH CTOJHMK HA CETOTHSAIIHUN Bedep
-K coxxanenuto 3To HEBO3MOKHO. MEI ITOJIHOCTHIO 336p0HI/IpOBaHbI, Ha IMATHULY CTOJIMKHU 3aKa3bIBAlOT 3apaHee.
- Kaxkas xanocts! A uto Hacuér 3aBTpa?
- Oro 3aBHCHUT OT BpeMeHH. Koria Obl BB XOTeNH MpUHATH?
- B 7.30, eciu BO3MOXHO.
- 7.30. xopomo. Ha ckonbko mepcon?
- 51 Ob1 X0Te OOJIBIION KPYIJIBIH CTOJ HA 8 YEIOBEK.
- Het npoGmrem. Mor O8I 51 y3HATH Bate uMs?
- Mens 30ByT ...
- Uraxk, Bonpmoi kpyrislii cTox Ha § 4enmoBek , B cyoboty , 7.30. Beuepa. [IpaBuipHO?
- Bc€ npaBunbHO. YBUAMMCS 3aBTpa.
-Jlo cBunanws.
Bapuant 2

- Kax b1 genaems kokTeins Maprapura?

- CHauana Gepy mIelKep 1 HATOJIHSIIO €r0 KOJOTHIM JIbJIOM.

- [lonstTHO, yTO 3aTEM?

- HanuBaro oany yacth TeKuIbI, a 3aT€M YeTBEPTH MepsI triplesec/
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- Buxy.
- 3aTeM BBDKHMMAO0 HEMHOT'O CBEXKEro JMMOHHOTO COKa B ILIeikep
-OK
- Ho0aBJisito Karmimro IyTh-9yTh COKa JaliMa U BCTPSAXUBAIO XOPOILIO, YTOOBI CMEIATh U OXJIAJUTh JKUIKOCTb.
- Xopouio.
- 3aTem Ki1ay HECKOJIBKO KyOMKOB JTb/Ia B CTaKaH, OKaHMIIEHHBIH coJblo. B KOHIE BuBato MaprapuTy B CTakaH H ITOJAI0.
- Kak macuér yxpamenns?
- [a, ykpaiaoo JOMTHKOM Jaima.
Bapuanr 3
- C gero ObI BBI XOTEJIH HA4YaTh?
- 51 OBbI XOTEJ MPOCTO CBEXHE OBOIIH, a 3aTEM CYII
- CeroHs apKo, 1 MOTy IIOCOBETOBATh BaM, XOJIOAHBIN CBEKOJIbHUK, TaM
MHOTO CBEXEH 3€JIeHH, 3eJIEHBIN JIYK U YKPOII, IOJaE€TCs CO CMETAaHOM.
- Xopo1o, 51 BO3bMY €ro
- Uro- HuOynp emé? Kak Hacu€r 3amedeHHBIX OBOIIEH, TaM OakiaxaH, OONTapckuil mepern, MOMHIOP M MOJAETCsl OH C
JIIMOHOM U 0a3MIIMKOM
- 3BYYHUT 3aMaH4YMBO.
- OK, accopTé U3 CBeXHX OBOIICH, CBEKOJIBHUK W 3alledeHHBIC OBOIIM. 3aMedaTelbHbEIH BeIOOp! BeI Oyzere uro — HHOYIH
UTH?
Bapuanr 4
-Kakoe mopoxenoe y Bac ectp?
-Ecnu BBl J1100MTE Opexu, BaM CTOMT NONPOOOBaTh (PHCTAIIKOBOE, MUHIAIBHOE C IIOKOJIAJHBIM COYCOM MIIM KOKOocoM. Ecnu
BaM XoueTcsi GPYKTOBOE WIIH SITOJJHOE 51 ObI MPEIJIOKUI BaM JIbIHHOE, BUITHEBOE, 3eMIITHUYHOE MJIM BAHUIIBHOE C JUKEMOM U3
€KEBUKU.
- [Ipunecure, moXxanyicTa, MapyUK 3eMISTHIIHOTO MOPOKEHHOTO 1 MUH/IATBHOE C IIOKOJIATHBIM COYCOM.
- 51 ©BI X0TeNa Yero- HUOY/Ib OCBEXKAIOMIETO U JIEKOTO HA JIeCepT.
- Bo3pMuTe 1MMOHHBIHM Mycc.
- Her, s He mo0itto xucibie GpyKTHI
-51 MoOT'y IpeUI0KUTh BaM (PYKTOBBIN cajiaT ¢ B3OMTHIMH ciMBKamMu. TaM si0JI0K0, MaHapHH, KMBH, aHaHAC U KapamOoJIb
- 3By4HT 3aMaHUUBO, 5 BO3bMY 3TO.
Bapuanr 5
- Kakune ssuunpie 611012 y Bac ecTh?
- OMIIET C TYKOM H CBIPOM, MIJIH SIMYHHIIA TJIA3yHBs C 3€JICHBIO OYEHb BKYCHO.
- Her, 51 niydie Bo3bMy MO BCMATKY U TOCTBI
- K Toctam g Mory nmpeanoRuTh CIMBOYHOE MAcio H JIKEM
- Xopouio 1 TBOPOT CO CMETaHOM, MOXKaJIyHCTa.
- He xotute 1 kode?
- Jla, KOHEUHO, U CIIMBKHU MOXKaITyHCcTa
- Yro BEI OyneTe Ha necept?
- A 9TO BBl MOJKETE MOPEKOMEHA0BAaTh?
Bapuanrt 6
I'. MosxxHo HaM cY€T, mokayicra?
O KoneuHo, mazam. S npuHecy Bai CUET HEMEAJIEHHO.
- Bor, manawm, Bam cuér.
-51 661 X0Tena npoBepuTh cYET. OH BEINIAANUT CIMUIIKOM OOJBIINM.
- Tlo3BombTe MHE MOCMOTpPETh, MajaM. BBl 3aka3zand oAWH camaT U3 Ko3bero ceipa 3a 185,50 pyOmei, mBa sckamoma w3
TenatuHel o 270 pyOmeidt 3a kaxkaplii m aBa kode mo 160 pydmneir. D10 paBHO 1045,5 pyOmeit Bcé Bmecte. [lmara 3a
o0ciTy>)kMBaHUE 1 HAJIOT Ha JTOOABJICHHYIO CTOMMOCTD Takoke BKITFOUEHHBI B cu€T. MToro 1244 pyoms.
-Teneps 51 BUXKY, ciacu6o.
-Kax BbI Oyzere ninatuth, Magam?
- Bol npuHUMaeTe KpeIuTHBIE KapTOUKU?
-K coxasnenuro, Mbl IPUHUMAaEM TOJIBKO KapTOUuKu Visa.
- Torpa 5 3amIady HaIWYHBIMHY, CIa49X HE HAJO.
- Cnacu6o, maiam. Hazeroch yBHIETh Bac CHOBA.
Bapuant 7
- Msico moaropesiee, a st MPOCKII HOJTY - TPOXKaAPEHHOE.
- M3BunMTE, CIp. S MOroBOpIo ¢ HoBapoOM HEMEUIEHHO M IIPHHECY BaM JIpyToe.
— IIpoctute, s npocui recept 6e3 CIUBOK.
- Coxanero, MaziaM. S 3aMeHI0 ero Ui Bac HEMEAJICHHO.
- OdunmanT, MbI 3aKa3any Kode morgaca Haza.
- MI3BuHUTE, COp. Y HAC CEroJIHS HE XBaTaeT nepconana. S npuHecy Bam kode depe3 MUHYTY.
— DT0 GJIFO/I0 COBEPIIICHHO HECHEO0HOE.
- Coxarnero, masiaM. Sl moroopio ¢ moBapom. [IpuHecTr BaM 4TO-HHOYAD emié?
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— IIuBo HeBO3MOXkKHO MKTh. OHO TéI0€e U Oe3 rasa.
- M3BunuTe, cop. S 3aMeHI0 ero BaM HeEMeIJICHHO.
— ITocmoTtpute, Ha Gokase momasna!
- M3BuHuTE MaznaM. 5 npuHecy BaM YUCTBIA HEMENJIEHHO.
Bapuanr 8

-ITo3BOHMII HAIl ITOCTOSIHHBIN ITOCETHTEIb M 3aKazal CTOJIUK. MBI MOXEM NPETIOAHECTH EMY 6yTBIJ'IKy IIaMIIaHCKOI'O B

KadecTBE BOZHATPAXKICHUS?
-Kak gacto o Hac nocemaer?
-Y Hero kapTouka ¢ 10% ckuakoi. A 3TO 3HAUUT, YTO OH YACTO HAC MOCEIAET.
-A ¢ kem oH npuzer?
- C mompyroii.
- 3ameyarenbHO. OpraHu3zyeM UM POMAHTUYECKUI Beuep C MaMIaHCKUM.
- A ecnu OHU 3aKaXYyT 3aKyCKy?
-Toraa npeioxu UM UTanbsHckoe BuHO, Chianti, Hanpumep.
- Her mpoGirem. A Ha necept?
- A Ha JecepT IpeayIoKH UM ciajkoe Frascati, oHO y Hac BEJTHKOJICTICH.
Bapuanr 9
— Kax TBI nymaelb, Kakoil allepuTUB CYATACTCS JTyUIIHM?

- 3I[€CB HET CTPOTUX IIPpABUJI, 3TO 3aBUCUT OT TBOCTO BKYCA. DTO MOXKET OBITh YTO- HI/I6y,I[I> HE CJIaAKOE, WJIN UT'PUCTOC

BHUHO WJIH TIPOCTO COK.
- Yto mmomarot ¢ 6eJIbIM MICOM?

- C KypsATHHOW, KpOJBbUATHHOW WIU PBIOOH momaércs Oeloe cyxoe WM TMOJyCcyXOoe CTOJIOBOE BHHO, a C TOBSIUHOM,

OapaHWHOW WU TETSITUHON KPACHOE CyX0€ MITU TOIYCyXOe.
- A 9TO XOPOIIIO CO CBUHUHOMN?

- Co CBHHHMHOM MOKHO TIOAATh PO30BOE CTOJIOBOE BUHO.

- 'oBopAT, € CBIPOM JTyullle KPACHOE BUHO.

- I[a, MOJIHOTEJI0€ KpAaCHOEC, MOKHO OJYCJIaAKOEC. Amna JACCEePT WU K KO(l)C KpCHHéHLIG BHHa, J'II/IKépLI " KOHBSIK.

Bapuant 10
- Kakyto xonozanyo 3akycky Bsl nopekomennyere?
- [ompoOyiiTe 3aTUBHOM SA3BIK, OH MOJAETCS C XPEHOM, 3TO OYCHb BKYCHOE OJIFOJ0 PYCCKOM KYXHH.
- Xoporo, u canat «Tpoiika» nmoxanyicra
- K coxxanenuro, 3Toro cajara HeT, HO TpEYECKUM cajaT OTIIUYHBII.
I'. Her, Torna ny4iue cajiat U3 CBEXHUX OBOLIEH.
- B Oynete cyn?
- Kak moma€rcs pacconmpHuk?

- OH momaércs B rOPIIOYKE CO CMETAHOH, OH MMPUTOTOBIICH U3 MTOYEK, COJIEHBIX OTYPIIOB, IEPIOBOH KPYIIHI M OJIMBOK.

- 3BY4HUT 3aMaH4YMBO. 5] BO3bMY €ro.

- Kak Hacuér ropsiuero 6mona?

- Yto Takoe «romyOupn?

- DTO TOBSDKHH (hapill ¢ pucoM, 3aBEPHYTHIIN B KAaIyCTHBIH JIKCT, TYIIECHBII CO CIIELHSIMH U 3€JICHBIO.
- 51 He moOII0 TyIeHbIe OII0/1a, YTO elE Bbl MOXKETE NPEII0KUTh?

- Kotrery no — Kuescky, 310 KypuHas rpyka, HauMHEHHAs 3eJIEHBIM MacjoM, OOBaJIeHHasl B CyXapsix U 00)apeHHasl.

Kpurepuu oneHku:

5 3aganue 1
COTIIAYHON - MEPEBOJI OCYIIECTBICH 03 MPOITYCKOB M MPOM3BOJIBHBIX COKPAIEHHI TEKCTAa OPUTHHANA, HE COAEPIKUT (PAKTHUCCKIX
omubok. TepMHUHOIOrHs MCIOJIb30BaHa MPABHIIBHO U eAMHO0Opa3HO. [lepeBoj 0TBeYaeT CHCTEMHO-A3bIKOBBIM HOPMaM U
CTHIIIO SI3bIKA NIEPEBOJIA.
3ananue 2
- epeBo/] MOJHBIM, €3 MPOITYCKOB U MPOU3BOJIBHBIX COKPALIEHHN TEKCTa OPUIMHAJA, OTCYTCTBHE OTEPh HHHOPMALMH U
CTHUIIMCTHYECKHX ITOrPELIHOCTEH.
- KyJIbTYypHBIC W (DYHKIIMOHAIBHBIC TMApaMeTPhl MCXOMHOTO TEKCTa aJeKBATHO IEPENaHbl, KOMMYHHKATHBHOE 3a/IaHUC
peann30BaHo.
4 3ananue 1
«XOPOLLIO» - TIEPEBOJT OCYIIECTBIICH 0€3 MPOIYCKOB U MPOU3BOIBHBIX COKPAICHHUI TEKCTa OPUTHUHANA, COJCPIKUT HE3HAYUTEIHHBIC
CTUIIMCTHYECKHE OMIKOKK. TEepMHHONOTHS HCIONb30BaHA MPAaBHIIBHO M eIrMHO0Opa3Ho. IlepeBoj OTBeyaer CHCTEMHO-
SI3BIKOBBIM HOPMAM M CTHIIIO A3bIKA [IEPEBOJIA.
3ananue 2
- epeBo/]] MOJHBIM, 0e3 MPOITYCKOB U MPOU3BOJIBHBIX COKPALIEHUN TEKCTa OPUTMHAJA, OTCYTCTBHE OTEph HHHOPMALMU U
CTUIIMCTHYECKHUX TIOTPEUIHOCTEM.
- KyJIbTYypHBIC W (DYHKIIMOHAIBHBIC TMApaMeTPhl MCXOMHOTO TEKCTa aJeKBATHO IEPEeNaHbl, KOMMYHHKATHBHOE 3a/IaHue
peann30BaHo.
3 3ananue 1
«YHB.» - [IEPEBOJ OCYIIECTBICH C MPOMYCKAMH M MPOM3BOJBHBIME COKPALICHHSMH TEKCTa OPUTHHANA, COLCPKHUT (PaKTHUCCKHE
omnbku. [lepeBoj HENOCTATOYHO OTBEYAET CHCTEMHO-SI3bIKOBBIM HOPMAM M CTHIIIO SI3bIKA TIEPEBOJIA.
3ananue 2
- [epeBOJ| HEIOJHBIM, C MPOIYCKAMU M HPOU3BOJBHBIMU COKDAIICHHSAMH TEKCTa OPUIHMHANIA, MMEET MECTO IIOTeps
UHPOPMALMH ¥ CTHIIMCTHIECKUE [TOTPEIIHOCTH.
- KOMMYHHUKATHBHOE 33][aHHE PEATM30BAHO HEJOCTATOYHO ITOJIHO.
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2 3aganue 1

- IEPEBOJ OCYIIECTBICH C MPOIYCKaMH H MPOU3BOJIbHBIMU COKpALICHUSMH TEKCTa OPUTHHAJNA, CONCPIKHUT (aKTHUECKUE
ommOku. TepMHUHONIOTHS HCMONB30BaHA HENPAaBUIBHO. [IepeBOl HE OTBEYAECT CHCTEMHO-3BIKOBBIM HOPMaM U CTHITIO
sI3bIKa IIEPEBOA.

3aganue 2

- TIEPEBOJT HEBEPHBIiA, C MPOITYCKAMH U MTPOU3BOIBHBIME COKPAIICHISMU TEKCTA OPUTHHATA, MOJHAS OTePs HHOPMAIHH.
- KOMMYHHKaTHBHOE 33IaHHE HE PEai30BaHO.

CKHCYI».

NudopmannonHoe obecrieyeHue 00ydeHust
IlepeyeHb pekoMeHAyeMbIX Y4YeOHbIX wu3aaHuii, VHTepHeT-pecypcoB, JIONOJHHUTEIbLHOM
JINTEPaTyphl.
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