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1. BBEJIEHHUE

Meronuyeckue pEKOMEHIALMU IpeJHa3sHaueHbl I OOydarolMXcs — KOJUIEIKA,
m3yvatomux yueOHyo mucuumummay OI'C3.03 «MHocTpaHHBIH S3BIK B NPO(hecCHOHAIbHOM
JEATEITbHOCTHU.

Metoauueckue yka3aHHs AJI BBIIOJHEHUS MPAaKTUUECKUX 3aHATHI CO3/1aHbl B IIOMOIIb
oOyyaromuMmcst JUist paOOThl Ha 3aHATUAX, O] PYKOBOJICTBOM IIpENoJaBaTeis, TaKk W s
CaMOCTOSITENIFHOTO ~ BBINIOJTHEHUSI MPAKTHYECKUX 3aHATUH, NPEAYCMOTPEHHBIX paboueit
IIPOrpaMMOi BO BHEAYITUTOPHOE BpEMs.

Metoauueckue peKkoMeHAAUNU 110 yueOHo aucuuiuinie «VHOCTpaHHBIM A3bIK» UMEIOT
IPAKTUYECKYIO0 HANpaBIECHHOCTh M 3HAUYUMOCTb. Dopmupyemble B Ipoliecce MPAKTHUYECKHX
3aHATUH YMEHHS MOTYT MPHUTOIUTHCS oOOydarommMcs B Oynymeil mpodeccuoHanbHOM

NEeATEILHOCTH.

[Ipuctynass K BBINOJHEHHIO MPAKTHYECKOTO 3aHATHS, OOYdYalOmIMecs JOJDKHBI
BHUMATEJIbHO MPOYUTAThH LIETb U 337aYd 3aHATUS, 03HAKOMUTHCA C TPEOOBAHUSAMHU K YPOBHIO
HOJArOTOBKM B COOTBETCTBUHU C (hefiepalibHbIMU TIOCYJapCTBEHHBIMH CTaHJApTaMHU CPEIHEro
npoeCCHOHATBHOTO 00pa30BaHMs, KPATKUMHU TEOPETUUYECKUMHU M Y4eOHO-METOANYECKHUMHU
MaTepuajaMH IO TEeME IPAKTHYECKOTO 3aHATHS, OTBETHTh Ha BOIPOCH IS 3aKPETICHUS
TEOPETUYECKOI0 MaTepuaa.

Bce 3amaHus K NpakTHUECKOMY 3aHATHIO OOydyaromuecss JOJDKHBI BBIIOJIHATH B
COOTBETCTBUHM C MHCTPYKIWEH, aHAIM3HPOBATH IOJyYCHHBIE B XOJAE 3aHITHUS PE3yJbTATHI 110
IIPUBEJICHHON METOJIHKE.

OTuer 0 MPAKTUYECKOM 3aHSATHM CIEAYeT BBIIOJHUTH MO MPHUBEICHHOMY aJIrOpUTMY,
onupasich Ha obpaser.

Hanmyne mMOMOKUTENTPHON OLEHKM MO NPAKTUYECKUM 3aHATHSM HEOOXOIUMO ISt
MOJTyYEHUs 3a4eTa 10 AUCIUIUINHE, TOITOMY B CIIy4ae OTCYTCTBUS Ha YPOKE I10 JIF0OOH IpHUINHE
WIA TOJY4YEeHUs HEYAOBJIETBOPUTENBHON OIIEHKM 3a MPaKTHMYECKOe 3aHATHE OO0ydarouiuecs

JOJKHBI HAUTH BpEM: IJId €€ BBITIOJIHCHUA UK IICPECAavYn.

Ecmu B mponecce MOAroTOBKM K IMPAKTUYCCKUM 3aHATUAM HIIK IIPU PCUHICHUHW 3ada4 y
06yqa101u14xc;{ BO3HUKAIOT BOIIPOCHI, pPa3pCliuTb KOTOPBIEC CaAMOCTOATCIIBHO HE YIAACTCH,
HCO6XOI(I/IMO O6paTI/ITBCSI K IMPEIoaaBaTCIItO AJid MOJIYyYCHHUA pa3BHCHeHHﬁ nin y1(a3aHPIfI B JHU

KOHCYJ’IBT&HI/Iﬁ NI JOIIOJITHUTEIIBHBIX 3aHITHH.



2. MEPEYEHDb MPAKTUYECKHUX 3AHATHA 11O JUCIUILINHE
OI'C3.03 UTHOCTPAHHBIN SA3BIK B IPO®ECCUHOHAJIBHOU JIEATEJIBHOCTH

II xypce
Tema npakTUYECKOro . Kon-Bo
Ne paznena, Tembl OcBoeHHe YMEHUH B MPOLIECCE 3aHATHUSL
3aHATHS 4acoB
Tema 1. IToxynku. Use of English [IpoBepuTh YpOBEHb CHOPMHUPOBAHHOCTH
Ipakmuyeckue Grammar rpaMMaTH4YC¢CKOr0 HaBbIKA UCIIOJIb30BAHUA
sansmus Nel-5 The Present Simple. HACTOSIIETO ITPOCTOr0 (HEOTPEICTICHHOTO) 20
Bpemenu (The Present Simple).
Tema 2. Writing. [IpoBepuTh ypoBeHb CHOPMUPOBAHHOCTH
B pecmopare. HaBBIKA COCTABJICHUS 1 HARUCAHUA MCHIO
Ilpakmuueckue Kade, UCTIONB3YsI ICKCUKY IO TeME, KOTopast 18
sansamus Ne6-10 npeabABIeHa Ha CTPAHUIIAX Y4eOHHKA.
Tema 3. Reading [IpoBepuTh yMEHHE YUTATh TEKCTHI C TIOJTHBIM
Ena ¢ CLIIA u Comprehension MMOHUMaHHEM IPOYUTAHHOTO, U3BJIICKATh
Benuxobpumanuu. KOHKPETHYIO0 HH(POPMAIINIO, YPOBEHb
IIpakmuyeckue c(hOpMUPOBAHHOCTH HaBbIKA PACIIO3HABAHUS 16
sanamus Nel1-15 JIEKCUYCCKUX €OUHHUIL II0 TEME, KOTOPLIE
MIPEIbSIBIICHBI HA CTPAHUIIAX YYCOHHKA.
Hmozo na ll kypce: 54
111 kype
Ne paznena, Tembl Tema nmpakTU4ecKoro OcBoeHUE YMECHHUH B MPOIIECCE 3aHATHUS Kon-Bo
3aHATHS 4acoB
Tema 4. Use of English [TpoBepUTh YMEHHE YUTATh TEKCT C MOJHBIM
Pyccras kyxus Grammar/Vocabulary | monuManueM npoYUTaHHOTO, U3BJICKATh
Ipaxmuyeckue KOHKPETHYIO0 HH(POPMAIIHIO, YPOBEHb
sansmus Nel6-22 c()OpMHPOBAHHOCTH HABBIKA 23
Pacno3HaBaHUS JEKCHYECKUX eHHUIL 10
TeMe, KOTOPbIC PEAbSIBICHBI HA CTPAHUIIAX
yueOHUKa.
Tema 5. Listening [TpoBepuTh YMEHHE 00yUYArOIINXCSI
IIpucomoenenue Comprehension. BBICKa3bIBAThCSI 110 33JaHHON CUTYaIlUH B
nuwu. Speaking paMKax IpOIEHHON TEMBI. 22
Ilpaxmuueckue
sansmus 23-29
Tema 6.
Obcnyscusanue Use of English [TpoBepuTh YMEHHE CITYIIATh C TIOTHBIM
(nauano) Grammar/Vocabulary MOHUMAaHHUEM COJICPKAHUS, BBIICTIATh
Ipakmuyeckue KOHKPETHYIO HH(POPMAIIHIO U3 YCIIBIIIAHHOTO. 13
sansimus 30-33
Hroro na Il kypce: 58
IV kypc
Ne paznena, TeMbl Tema npakTHYecKoro OcBOeHHE YMEHUH B MPOLIECCE 3aHATHS Kon-Bo

3aHATUA

qyacoB




Tema 6. Listening [TpoBepuTh YMEHHE CITYIIATh C TIOJTHBIM

Obcnyscusanue Comprehension. MMOHUMAHHUEM COJICP>KaHUS, BBIICTIATh
(npoooicerue) KOHKPETHYI0 HH(POPMAIIMIO U3 YCIIBIIIIAHHOTO. 6
IIpakmuueckue
sansamus 34-35
Tema 7. Mos Reading [TpoBepuTh YMEHHE YUTATH TEKCTHI C TIOJHBIM
npogheccus — nogap. Comprehension MOHUMaHUEM IIPOYUTAHHOTO, U3BJICKATh
Ilpakmuyeckue Writing. KOHKPETHYIO0 HH(POPMAINIO, yPOBEHb
sanamus Ne36-40 c(hOpMUPOBAHHOCTH HaBbIKA PACIIO3HABAHUS 15
JIEKCUYECKUX SIUHHMIL T10 TEME, KOTOPbIC
IpeABSIBICHBl HA CTPAHUIIAX YUeOHUKA.
Tema 8. Use of English [TpoBepuTh YMEHHE YUTATh TEKCT C MOTHBIM
300oposoe numanue. Grammar/Vocabulary | noHmMaHueM MPOYUTAHHOTO, U3BJICKAThH
Ipakmuyeckue KOHKPETHYI0 HHPOPMAIIHIO, YPOBEHb
sanamus Ned1-45 Writing. c()OpMHPOBAHHOCTH HABBIKA 17
pPacno3HABaHUS JIEKCHYECKUX eTHHUIL 10
TeMe, KOTOpbIE IPEABSIBICHBI HA CTPAHUIIAX
y4eOHUKA.
Hroro na IV kypce: 38
Bcero: 150

3. METOAUMYECKHE PEKOMEH/JIAIINA 11O BBIITIOJIHEHUTIO
INPAKTUYECKHUX 3AHATUHU

Tema 1. «Iloxkynkm»
IIpakTuyeckue 3ansiTusa Nel-5

L]env 3a0anuii — IPOBEPUTH YPOBEHb CHOPMUPOBAHHOCTH JIEKCUYECKOTO U TPAMMATHYECKOTO
HaBBIKA UCIIOJIB30BAHUS HACTOSAIIETO IPOCcTOro (HeomnpeaeneHHoro) Bpemenu (The Present

Simple). Koauuecmeo uacoe — 20 uac
Dopma opeanuzayuy 3aHAMus. — AHIABAAYATIbHAs, TTAPHAS, TPYIIOBAsI

Buo 3aoanus — ynpaxuenus, gap—filling (3amosHenune npomyckoB), MHOKECTBEHHBII BHIOOD

Obopyoosanue 3anamus. TUITAKTHUYECKUE pa3AaTOYHbIE MaTepUAIbI
Dopma omyemnocmu no 3aHamuio: TUCbMEHHBIE OTBETHI HA 3aaHUs
KonTtpomupyemsie komnerenuu: OK 4, OK 9, OK 10.

B pe3ynbrare BBINOIHEHUS TPAKTUUYECKOTO 3aHITHS 00yJaromuiicsa JEeMOHCTPUPYET 3HAHUS:

3HaTh: IpaBujia IPUMCHCHHA JICKCUUCCKHUX CIUHUII 110 TEMC, JIEKCUYCCKUH MaTcpHrall mo TCME,

TpaMMaTHYCCKUC ITpaBHJIaA.

B pe3ynbraTe BBINOJIHEHUS MPAKTHYECKOT0 3aHATUS 00y4alomUNCs JEMOHCTPUPYET YMEHHUS:

YMeTh: YuTaTh TEKCT C YACTUUYHBIM IOHUMaHHUEM MMPOYUTAHHOI'O, IPUMCHSATDH 3HAHUA 110
T'paMMaTHKeE.

CogepxaHue yaeOHOTO MaTepHana:

Mara3zuHsl, TOBapbl, COBEPIIEHNE TOKYIIOK




I'pammaruka: «The Present Simple Tensey.

MeToauuecKye COBEThI M PEKOMEH/IAIMH M0 BbINOJHEHHUIO NPAKTHYECKHX 3aHITHIA
® BBCCTHU HOBYIO JICKCHUKY TEMBI U PECUYCBBIC KIINIIC, UCITIOJIB3YA KOHCIICKT YPOKa;

® [POYUTATh U MEPEBECTU TEKCT MO TEME;
¢  BLIIIOJHHUTL ayAUPOBAHUC,
e  BBINOJHUTH YIIPAKHEHUSI HA pa3BUTHE HABBIKOB YCTHOW peyH;
e pazobpaTh BUABI U NpaBUiIa yIoTpeOIeHHs] HEONPEIeIEHHBIX MECTOUMEHHU;
¢ BBINOJIHUTH YIIPaKHEHUS HA 3aKpPEIUICHHE IPaMMaTHYeCKUX HaBBIKOB;
® COCTaBUTH JMWAJIOTU HA TEMY «B MarasmHe»,
e KOHTPOJUPOBATH YCBOEHUE MPOIICHHOTO MaTepHaia.
Kpurepun ouenku:

OlleHKA JIEKCHKA rpaMMaTHKa cojepiKaHue
«5» Crynent ucnons3yet | CTygeHT He | Conepxanue
OTJIMYHO JIEKCUKY u IIPOCTHIE | TOMYCKAET ONMCAHUS
CTPYKTYpbI B COOTBETCTBUU C | JIEKCUKO- COOTBETCTBYET
TeMOH rpaMMaTH4ECKUE | 3aJJaHHOM TeMe
OIIUOKH.
«4» CryneHt ucnonb3yet | CryneHt penko | Comepxanue
XO0pOoIo JIEKCUKY " MPOCTHIC | IOMYCKaeT HECKOJIBKO OTXOJIUT
CTPYKTYpBI MPaBUIBHO, | IEKCUKO- OT TEMbl, HEMOJHO
JOMyCKaeT OIMOKM TpU | FPaMMaTUYECKUE | pacKpbITa TeMa
UCIOJIb30BAHUU  CIIOKHBIX | OIIMOKH.
CEMaHTUYECKUX CTPYKTYPBHI.
«3» CryneHt ucnonbiyet | CTyneHT ConepxaHue OYEHb
YI0BJIETBOPUTE/Ib | JIEKCUKY " IPOCTHIE | IOIYCKaeT KpaTKoe, TemMa
HO CTPYKTYpbl B  OCHOBHOM | HEKOTOpPBIE packpbITa
MPaBUIIBHO. IrpaMMaTH4YECKUE | HEAOCTATOYHO
OLIMOKH.
«2» CryneHt ucnons3yet | Ctynent  yacto | Conepkanue HE
HEy/10BJIETBOPUTE | OTPAHUUYEHHYIO JIEKCUKY, HE | JOIYyCKaeT COOTBETCTBYET
JIbHO COOTBETCTBYIOILLYI0 YPOBHIO | FpaMMaTH4ECKHE | 3aJaHHOU TeMe.
3HAHUA S3bIKA, JIOMYCKAET | OIIMOKH.
OILITMOKHU.

ITaJIoOH NMPAKTHYECCKOI0 3AHATHUA .

1. IlepeBecTH TekcT:
Shopping
Shopping is an opportunity to buy everything what we need, from food to clothes. When we do
the shopping we get to know a lot of information about different goods, their prices, quality. We
learn to choose products, to spend money rationally. Someone will say that shopping is an
original way of spending free time. Someone will say that it's a forced waste of money. Today,
shopping is a means of our existence and living.
It’s a so called exchange of money for any kinds of goods (from pins to vehicles). Thus, if you
want to live in this world shopping is a real necessity for you. Everyone does the shopping: from
the poor to a millionaire.




By the way, shopping is a great entertainment too. If you want to relax, shopping is for you.
Many girls enjoy shopping and spend the whole day visiting shops and buying things. For them
the process of shopping is more important than purchasing. While shopping we talk, with, other
people, get experience, get to know many interesting things. But, of course, shopping depends
not only on our mood but on our money, too. If you have a lot of money -you can choose what
you want if you don't have — you are to be very economical and buy only the things which are
essential.

Nowadays there are different ways of shopping. Years ago people went to the shops and bought
everything they needed. With the development of progress shopping began to change and now
you can purchase things on the Internet. To attract customers shops provide various services: free
home delivery and installation of some gadgets, money-back guarantee, buy and win coupons,
repair services. They sell their goods on credit and what not. How inventive people may be in
their thirst to get to somebody else's money!

While speaking about shopping | can't but mention a very specific phenomenon of our life -
advertising. We have to listen to ads and watch commercials at least hundred times a day. It
penetrates to our minds and makes us wear some kind of clothes and shoes, it insists on our
chewing all the time, cleaning our teeth with Colgate after we drink Coffee Nescafe.

As there are many different goods, so there are many shops which sell this or that kind of
products. Here's a short guide of different kinds of shops. Department stores have many different
departments: haberdashery, headwear, perfumery, stationery, leather goods, sports goods, china
and glass, fabrics, linen, readymade men's and ladies' departments. In the ladies' clothing
department you can choose dresses, skirts, blouses, coats, underwear. In the men's clothing
department one can buy suits, sweaters, cardigans, pullovers, trousers and woolen jackets. We go
to the dairy shop to buy milk, cream, cheese. Tinned fish, caviar, crabs, lobsters, and different
sorts of fish — carp, cod, salmon, trout, mackerel — can be found at the fishmonger's. Sugar,
semolina, buckwheat, rice, coffee, spaghetti, noodles are sold at the grocer's. At the greengrocer's
we can find all sorts of vegetables and fruit. Well, all this stuff you may buy at a market place
and very often it is cheaper and of better quality. There are also big supermarkets where you can
buy everything. Such shops are very universal and well-stocked. Moreover, we can order goods
by telephone and with the help of different catalogues and fashion magazines.

2. Pao6ora c rekcrom: Buying foodstuff
It's a very exciting topic for most women and it's very boring for the greater part of men. Now
we can buy practically everything when you have one thing — money. When we need some
foodstuff we can go to a supermarket or to a food store. Now we have huge shopping centres
that include a food store and a department store with many departments. But | prefer to go to
small shops — the bakery, the dairy, the greengrocery. | can buy fish at the fishmonger’s, meat
at the butcher's and salt, vinegar, sugar and flour at the grocery. And of course when | want
some cakes or fresh-baked pies I go to the confectionery. In such shops sales-assistants are
usually very friendly towards customers. Everybody knows that a visit to a good shop is worth
two visits to a good doctor.
Sometimes when you look at displays you are at a loss — you can't decide what to choose and
what to buy. All those tins, transparent wrappings, bottles, packets, cartons, see-through
trays with food, jars, tubs, drums, and boxes with bright labels attract your attention and
make you spend more money than you have planned at home.
Supermarkets are much the same the world over — especially the queues. When you come to a
shop first of all you take out your shopping list, have a look at prices of foodstuff on the racks,
think if you can afford all you want and only then you begin to load your trolley or shopping /
wire basket. After that you go with all your purchases to a check-out point. There a cashier
runs her pen over the barcodes of the foodstuff, adds up prices and totals up. Usually you
pay in cash but now some people write out a cheque. You give her money and she gives you a
check and your change.



3. Here is a shopping list. Where you can buy these things?

a loaf of brown bread 1 small cabbage a bottle of vinegar

a loaf of long French bread  atin of condensed milk 2 medium-size herrings

1 large cod a bunch of radishes a tin of sardines in oil

1 kg of pork a drum of margarine 2 kg of potatoes

3 lemons 0,5 kg of cheese a large chicken

0,3 kg of ham a 2 kg bag of flour a 0,5 kg pack of sour cream
biscuits a packet of frozen cauliflower 0,2 kg of butter

a family-size pack of yoghurt two bottles of mineral water  a packet of orange juice

a 1 litre packet of milk a jar of honey a box of chocolate

4. What do we buy a) by kilos, b) by quantity, c) by tens in Russia?

Fish, carrots, cabbage, kiwi, meat, eggs, pineapples, sausage, rye bread, oranges, tinned fish,
chocolate, garlic, turkey, bananas, lettuce.

5. Say which products are priced a) per kilo, b) per each.
Onions, tomatoes, pineapples, kiwi, long French bread, tinned meat, cabbages, mangoes, buns,
chops, apples, cucumbers, yoghurt.

6. Exclude (uckirounte) from the lists below products which cannot be sold as it

mentioned.
pre-prepared frozen dried tinned
garlic cherries banana flour pre-prepared™ -
steaks onions fish pork nonygabpuxamol
fish fillet turkey meat peaches prepackaged / prepacked-
potatoes bread ham lettuce pacghacosanmvie
tomatoes spaghetti plums tuna

Put the verbs from the box into the gaps where it is necessary, using The Present Simple. Use
appropriate form of the verb (affirmative, negative, interrogative). Use Grammar Support on
pages 192 - 196.

speak open read use watch like enjoy drink talk go

. Margaret ...four languages.

. In Britain the banks usually ...at 9.30 in the morning.
. I buy a newspaper everyday but sometimes I ...it.

. Paul has a car but he ...it very often.

...you ..TV alot?

. ...your brother ...football?

. Julia always ...parties.

. I never ...coffee.

. Sue is a very quiet person. She ...much.

0. How often ...you ...to the theatre?

P OO0 NO O WNE
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Tema «B pecropane»
[TpakTuyeckue 3ansatus Ne6-10

Llenv 3a0anus — IPOBEPUTH YPOBEHb C(HOPMUPOBAHHOCTH HABBIKA COCTABJICHUS 1 HARUCAHUA
MeHIO Kae, UCIONB3YS JIEKCUKY 0 TeMe, KOTopasi MpeAbsBIIeHa Ha CTpaHHIIaxX y4eOHHKaA.
Konuuecmso uacos - 18uac

Dopma opeanuzayuu 3auamusi — MHAUBUAYaIIbHAS, TapHAS

Buo 3aoanus — filling in Menu Card. Urenue u nepeBoJi TEKCTOB, YIIPaKHCHUSI.
Obopyoosanue 3auamus: TUAAKTAYECKUE Pa3daTOYHbIE MaTePUAIIbI

Kontponupyemsie komnerenuun: OK 4, OK 9, OK 10.

B PE3YIbTATC BLIIIOJHCHHUS ITPAKTHUYCCKOI'O 3aHATUA O6y‘~I&IOH.[PIfICH ACMOHCTPHUPYCT 3HAHUA:

3HaTh: IpaBujia IPUMCHCHHA JICKCUUCCKHUX CAUHUIL 110 TEMC, JICKCUYCCKUH MaTcpHrall o TCME,
I'paMMAaTUYCCKHUC ITpaBUJId.

B pe3ynbrare BeINOIHEHUS IPAKTUYECKOTO 3aHATHSI 00yJaromuiics JEMOHCTPUPYET YMEHMUS:

YMeTb: UATATh TEKCT C YACTUYHBIM IIOHUMAHUEM IIPOYUTAHHOTO, IPUMEHATH 3HAHUS 110
rpaMMaTHKe.

Coneprxkanue yaeOHOro MaTepuarna:

Bunet pectopanos. Mento kade. CTOIOBBIN STHKET.
I'pammaruka: MozaasbHble riarosisl. Mectoumenus many, much, a lot of, few, a few, little, a little.
MeToauyecKue COBEThI M PEKOMEHIALMH 110 BLINOJIHEHHIO NPAKTHYECKHX 3aHATHIA

® BBCECTH HOBYIO JICKCHKY TEMBI M PEUYEBbIC KIIHIIIE, HCITOIBb3Ysl KOHCIIEKT YPOKa,;

® MMPpOYUTATh U MEPEBCCTU TCKCT I10 TEME;

[ ] BBITIOJTHUTH ay,I[I/IPOBaHI/IC;

® BBITIOJIHUTD YIIPA’)KHCHUSA Ha Pa3BUTUC HABBIKOB YCTHOﬁ peuu;

e pazobpaTh BUIBI U MpaBHUIIa YIOTPEOICHUS] MECTOMMEHHI Many, much, a lot of,
few, a few, little, a little. ;

® BBITIOJIHUTD YIIPAKHCHUA Ha 3aKPCTIJIICHUEC I'PAMMATUUCCKUX HABBIKOB,

® COCTaBHUTh JUAJIOTH Ha TeMy «B pecropane»;

[ ] KOHTPOJHUPOBATH YCBOCHUC l'[pOfI,Z[CHHOFO Marcpuajia (MOHOJ’IOI‘I/IHGCKI/IC
BBICKAa3bIBaHUs, BBIITIOJTHEHHUE TCCTOBBIX 3a)1aH1/1171).

Kpurepun ouneHku:
OLICHKA JIEKCHKA rpaMMaTukKa ‘ coaepxaHue



http://grammar-tei.com/tema-shopping-po-anglijskomu-%20%20%20yazyku-s-perevodom
http://grammar-tei.com/tema-shopping-po-anglijskomu-%20%20%20yazyku-s-perevodom

OLLIMOKH.

«» CryneHt ucnonb3yer Jekcuky | CTyaeHT He | ConepxaHue
OTJINYHO U TIPOCTbIE CTPYKTYpbl B | IOMYCKAa€T JIEKCUKO- | ONHCAHUs
COOTBETCTBUU C TEMOI rpaMMaTH4ECKHE COOTBETCTBYET
OLLIMOKHU. 3aIaHHOU TeMe
«» Crynent ucnonb3yet | CryaeHT penko | Coneprkanue
XO0poIIo JIEKCUKY U IPOCTBIE | JOMYCKAET JIEKCHKO- | HECKOJIBKO OTXOJAUT
CTPYKTYpbI IPaBUIbHO, | TPAMMaTHYECKHUE OT TEMbl, HEIHOJIHO
JIONyCKaeT  OMMOKM  TPHU | OIIHOKH. packpbITa TeMa
UCII0JIb30BaHUU CJIO’KHBIX
CEMaHTHUYECKUX CTPYKTYpHI.
«3» CryneHt ucnoassyeT | CtyneHt nomyckaer | CoaepkaHUE OUYEHb
YIOBJIETBOPH | JIEKCUKY U IPOCTbIE | HEKOTOPbIE KpaTkoe, Tema
TeJIbHO CTPYKTYpbl B OCHOBHOM | TpaMMaTH4Y€CKUe packpseiTa
IPaBUIBHO. OLIMOKH. HEI0CTaTOYHO
2» CryneHt ucnonbsyet | CTyneHT yacto | ConepxaHue HE
HEY/0BJIETBO | OTPAaHUYEHHYIO JIEKCUKY, HE | JOIYyCKaeT COOTBETCTBYET
PUTEJILHO | COOTBETCTBYIOIIYIO YPOBHIO | TPAMMAaTHYECKHE 3aJJaHHOU TeMe.
3HaHUS SI3bIKA, JOIYCKAaeT | OLIMOKH.

ITaJI0H NPAKTHYECKOI0 3aAHATHA

1. HepeBeCTI/I TCKCT U BBIIIOJIHUTH 3aJaHHC 1.

Restaurants:

Different types of food catering establishments.

Types of catering establishments are

o Full-service restaurants

o Fast-food restaurants

o Bars (pubs)

o Cafes

What does the word “restaurant" mean ?

-A place where meals are served to the guests.

-A building (or part of a building) or any place used as a place where meals or sandwiches are prepared
and/or served to its guests.

What does the word “restaurant” come from?

The term restaurant (from the French to restore”) first appeared in the 16th century.

Sobrino de Botin is the oldest restaurant in existence today. It opened in 1725 in Madrid, Spain.




Full-service restaurants :main features

A restaurant prepares and serves food and drink to customers. Meals are generally served and eaten on
premises, but many restaurants also offer take-out and food delivery services. Restaurants vary greatly in
appearance and offerings, including a wide variety of cuisines .

A restaurant owner is called a restaurateur; both words derive from the French verbrestaurer, meaning "to
restore”. Professional artisans of cooking are called chefs, while prep staff and line cooks prepare food
items in a more systematic and less artistic fashion.

Fast-food restaurants: the main features

A fast food restaurant, sometimes known as a quick service restaurant or QSR, is a specific type

of restaurant characterized both by its fast food cuisine and by minimal table service. The first fast food
restaurants originated in the United States with White Castle in 1916 Variations on the fast food
restaurant concept include fast casual restaurants and catering trucks.

McDonald's Corporation is the world's largest chain of hamburger fast food restaurants, serving nearly 47
million customers daily. McDonald' sells hamburgers, cheeseburgers, chicken products, French
fries, breakfast items, soft drinks, milkshakes, and desserts.

The company has modified its menu to include healthier alternatives such as salads, wraps and fruit.
Bars and pubs: the main features

Bar has differend names: a pub, tavern, saloon, inn

Bar is a food catering establishment that serves drinks, especially alcoholic beverages such as beer,
liquor, and cocktails. Bars provide stools or chairs for their patrons along tables or raised counters.

The term "bar" is derived from the specialized counter on which drinks are served. The "back bar" or
"gantry" is a set of shelves of glasses and bottles behind that counter. In some bars, the gantry is
elaborately decorated with woodwork, etched glass, mirrors, and lights.

Types of bars: salad bar, disco bar, fruit bar, karaoke bar, milk bar, dessert bar, an express bar, sport bar.

Café : the main features

café (pronounced /kefer/) in the United States mean an informal restaurant, offering a range of hot meals
and made-to-order sandwiches, while in most other countries it refers to an establishment which focuses
on serving coffee, like an American coffee house.

A "café" can also refer to a small informal public discussion. These are usually live events, and often
focus on starting an open conversation on a particular topic.

Different types of food catering establishments

The main features:

Restaurants Full-service Fast-food Bars / pubs Café
restaurants restaurants
The main
features:
Translate:

1. Pecropan noiHoro oociayXUBaHUs



(ecThb) Ha MecCTe — B pecTopaHe
Ha BBIHOC

ci1y»0a J10CTaBKU
pa3Ho00pa3ue KyXHU
pecropaTop

med

MOCETUTEIH

. 310pOBas albTEpPHATHUBA
10. croiika 6apa

11. cnenanHbIe 1O 3aKazy
12. oTkpeITas nucKyccus

©ooNo OGOk WDN

(DopMa omyemHocmu no 3anAamuro. HalliCaHHOE MCHIO Ka(be

Fill in the Menu Card.
Use Lexical Support on pages 158 — 168, exercise 5 on page 35 and the example below.

Menu Card

Starters Side Dishes
Herring with onion Fried potatoes
Assorted fish Mashed potatoes
Assorted meat Boiled vegetables
Salads Specialties
Cucumber and tomato salad Roast duck and apples
Crab salad Bared carp with mushrooms
Fish salad Hotpot
Soups Desserts
Mushroom soup Ice cream
Onion soup Mousse
Pea soup
Beef tea and patties
Main courses Beverages
Lamb chop Mineral water
Entrecote Coca-Cola
Roast beef
Boiled sturgeon
Fried salmon

HcToyHukm:

1. Ilep6axoBa H.U. AHrnuiickuii SI3bIK U1 CHIELHAINCTOB c(pephbl OOIIECTBEHHOTO MUTAHUS
= English for Cooking and Catering: y4eOHHK JUIsl CTYJ. YUPSKACHUHN Cpe. pod.



obpaszosanus /H.M.1ep6akosa, H. C. 3Benuroposckas. -15-e uzn. crep.— M.:
N3narenbckuii neHTp «Akagemusi», 2020.- 320c.

Tema «Ena B CIIIA u Berukoopuranum»
[TpaxTuueckue 3ansatus 11-16

Lenv 3a0anuti — TPOBEPUTh YMEHHUE YUTATH TEKCT C MOJHBIM IOHUMAHUEM [TPOYUTAHHOTO,
U3BJICKATh KOHKPETHYIO HH(OPMAIIHIO, YPOBEHb CHOPMHUPOBAHHOCTH HABBIKA PACIIO3HABAHUS
JIEKCUYECKUX SIUHHMII 10 TEME, KOTOPbIC MPEAbABICHBI HA CTPAHUIAX YUCOHHUKA.

Konuuecmeo uacos - 19uac

Dopma opeanusayuu 3ausmusi — AHAUBUAAYaATIbHAS, TTAPHAST

Buo 3aoanus — true/false (Bepro/HeBepHO), YTCHHUE U IEPEBO TEKCTOB, YIPAXKHEHHUS
Ob6opyoosanue 3ansamus. TATAKTHYECKUAE Pa3IaTOYHbIC MaTECPHAIIBI

Dopma omuemHocmu no 3aHAMuUI0. TACEMEHHbBIC OTBETHI HA 33 JaHUsI

KonTponupyemsie komnerenuuu: OK 4, OK 9, OK 10.

B pe3ynbrare BbINOIHEHUS IPAKTUYECKOTO 3aHATHSI 00yJaromuiics JEMOHCTPUPYET 3HAHUSL:

3HaTh: ImpaBujia IPUMCHCHUA JICKCUUCCKUX CAWMHHIIL 11O TEMC, JIEKCUYECKHUI MaTcpurall 110 TCMC,
T'paMMaTHYCCKUC ITpaBHJIaA.

B PE3YIbTATC BLIIIOJHCHHUS ITPAKTHICCKOI'O 3aHATUS O6y‘~I&IOIJ.[PIfICH ACMOHCTPUPYCT YMCHUA:

VYMeTh: UnTaTh TEKCT C YACTUYHBLIM ITOHUMAaHUEM MPOYHUTAHHOI'O, IPUMCHATDb 3HAHUA 110
I'paMMAaTHUKE.

Coneprxkanue yaeOHOro MaTepuarna:
Ena B CIIA u Benuko6puranuu. Tpaaunuu. OcobenHoctu. HannonansHeie Oroaa.
CocraBjicHHE MEHIO.
MeToaH4YeCKHE COBETHI H PEKOMEHIAIMH 110 BHINOJHEHHIO MPAKTHYECKHX 3aHATHH
® BBECTH HOBYIO JIEKCHKY TE€MbI U PEUEBBIC KIIUIIIC, UCTIOJIB3YsI KOHCTIEKT YPOKa;

® [POYUTATH U MEPEBCCTU TCKCT I10 TEME;
®  BLIIIOJHHUTDb ayAUPOBAHUC,
®  BLIIIOJHHUTD YIIPAKHCHUSA HA Pa3BUTUC HABBIKOB yCTHOI71 pcuu;

e cocraBuTh auanoru Ha TeMy «Ena B CIIIA u Benuko6putanuny;

® KOHTPOJUPOBAaTh YCBOEHHE MPOWUIEHHOTO Marepuana (MOHOJOTHYECKUE
BBICKA3bIBaHUSI, BBIMIOJIHEHUE TECTOBBIX 33aHUH).
Kpurepun ouneHku:
OlleHKA JIEKCHKA rpaMMaTHuKa coJepIKaHue
«S» CryneHt ucnoab3yeT | CtyneHT He nomyckaer | CopepxaHue
OTJIMYHO JEKCUKY U IPOCTHIE | JIEKCHUKO- ONMCAHMUS
CTPYKTYpBbI B | FPaMMaTUYECKUE COOTBETCTBYET
COOTBETCTBHUH C TEMOM OIIINOKH. 3aJJaHHOM TeMe
«@» CryneHt ucnonssdyeT | CTyneHT peaxo | Conepxkanue
X0pOo10 JEKCUKY W TPOCThIE | TOMYCKAaeT  JIEKCUKO- | HECKOJIIBKO OTXOIUT




CTPYKTYphl ~ TPaBUIBHO, | TPAMMATHYECKUE OT TEeMbI, HEIOJIHO
JIONTyCKAaeT OINMOKU TIPH | OIIMOKH. packpbITa TeMa
UCTIOJIb30BAaHUU  CIIOHBIX
CEeMaHTHUYECKUX
CTPYKTYpBHI.

«3» Crynent ucnonsiyet | CTyneHT nonyckaet | CogepxaHue OYEHb

YIOBJIETBOPH | JEKCUKY U IIPOCThIE | HEKOTOpbIE Kpartkoe, TeMa

TeJIbHO CTPYKTYpPbl B OCHOBHOM | TpaMMaTHYECKHE packpeiTa
MPaBUIIBHO. OIIUOKH. HEJI0CTaTOYHO
«2» Crynent ucnons3yet | CTyaeHT yacto | Coneprxanue HE
HEY/J0BJIETBO | OTPAHUYCHHYIO JIEKCHKY, | JOIyCKaeT COOTBETCTBYET
PUTEJILHO | HE COOTBETCTBYIOIIYIO | FPAMMAaTHUYECKUE 3aJJaHHOM TeMe.
YPOBHIO 3HAHUS SI3bIKA, | OLIMOKH.
JIOITYCKaeT OUIMOKH.

3T3.]IOH NPAKTHYECKOro 3AaHATHSA .

1. HepeBeCTI/I TCEKCT U BBIIIOJHHUTH 3aJaHUC 1.
Read the text «<How Do the Americans Eat?» on pages 45-46. For statements 1-10 decide which
of them are True and which are False. Correct the false ones.

. Mexican food is not the favourite of many Americans.

. Usually the Americans eat four times a day.

. For breakfast the Americans have first juice, then different kinds of cereal, tea and coffee.

. For lunch the Americans have fast food: soups, fried chicken, beef, mashed potatoes, beer.

. For dinner the Americans always have pizza, potato chips, McDonalds’s food, sandwiches,
hot dogs, any kind of sweet gas water.

. The Americans often eat herring and soup.

. During any meal the Americans drink different kinds of gas water or Coca-Cola.

. The American people like ice-cream, cookies, cakes, candies very much.

. The Americans go outside and very popular food is barbecue and food in cans.

0. 20 per cent of the Americans (children and adults) are overweight.
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2. 3anoTHMTe MPOMYCKHU CJ10BAMH M3 PAMKH (MCIOJIB3YiTe Ka/10e CJI0BO OJUH pa3):

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

Irish Food

Ireland (1) on the edge of Europe, with the Atlantic Ocean to its west. In the southwest

(2) the island, the climate is influenced by the Gulf Stream.

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

It has one of (4) youngest population in Europe and one that is well-travelled so
the culinary influences (5) international. You can (6) excellent cheese, Japanese and
Mediterranean cuisines.

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

Irish farmhouse cheese regularly (8) awards internationally.

Bread is tasty. Soda bread (flour, salt, bread soda and buttermilk) is___ (9) daily in many
households. Wheaten bread — another name for brown soda bread — is (10) favourite.



The Irish people make (11) with garden vegetables or wild foods. They also like to
(12). Irish stew (based on neck of lamb) or a beef casserole, a hearty main course, served

with potatoes. There are hundreds of places to eat and to (13) a bottle of excellent wine and
a cup of good coffee in the city of Dublin.
Omeembl:
3aoanue 2:
Howmep [IpaBuibHBIN OTBET Howmep [IpaBuibHBINA OTBET
3alaHusA 3alaHus
1. is 8. wins
2. of 9. made
3. place 10. also
4. the 11. soup
5. are 12. cook
6. eat 13. drink
7. and
HWcTouyHuKM:

1. AHITIHACKU# SI3BIK JJIs1 CIIENUANNCTOB cdepbl obiiecTBenHoro nuranus = English for
Cooking and Catering: yueOHUK aJ1s1 CTYI. YIpexKaAeHHI cpel. mpod. oopaszoanus /H.1.
Illep6akoBa, H. C. 3Benuropojckas. -15-e uza. crep.— M.: M3narenbckuii ICHTP
«Axkagemus», 2020.- 320c.

Tema «Pycckast KyXHsD»
IIpakTuyeckue 3anaTus 16-22

Llenv 3a0anuii — MPOBEPUTh YMEHUE YUTATh TEKCT C IMOJIHBIM MOHUMAaHHEM IPOYUTAHHOTO,
U3BJIEKATh KOHKPETHYIO HH(OPMAIIHIO, YPOBEHb CHOPMHPOBAHHOCTH HABBIKA
PACIO3HABAHUSI JIEKCUYECKUX eTHHHII 110 TeMe, KOTOPBIC MPEIbIBICHBI HA CTPAHUIIAX
yueOHUKa.

Konuuecmeso uacos - 23uac

Dopma opeanuzayuu 3ausamusi — MTHIABUIYAIbHAS, TTApHAS, TPYIIITOBAs

Buo 3aoanus — multiple choice (MHOKeCTBEHHBIH BBIOOD)

Obopyoosanue 3anamus. TUTAKTHYECKUE pa3gaTOUYHbIE MaTEPUATIBI

Dopma omuemHocmu no 3aHsmMuio; TACbMEHHBIC OTBETHI HA 3a/IaHUS

B pe3ynbrate BBITIOJIHEHUS MPAKTUYECKOTO 3aHATUSI 00YYarOIIUICS IEMOHCTPUPYET 3HAHUS:

3HaTh: paBujia IPUMCHCHHSA JICKCUUCCKHUX CIUHUII 110 TEMC, JIEKCUYCCKUH MaTcpHrall mo TCME,
T'paMMaTHYCCKUC ITpaBUJIA.

B pe3ynbrare BBINOIHEHUS IPAKTUYECKOTO 3aHATHS 00y4arOIUNiCs JEMOHCTPUPYET YMEHHUS:

YMeTb: UATaTh TEKCT C YACTUYHBIM IIOHUMAHUEM IPOYUTAHHOTO, IPUMEHSTh 3HAHUS 110
rpaMMaTHKe.

Conepxanue yueOHOTO MaTepuana:

HanuonansHble 011013 PyCCKOi KyXHH. TEXHOJOTHH MTPUTOTOBIICHHSL.
I'pammaruka: [TaccuBHbiii 3aor. Coro3el either ... or, neither ... nor.

MeToauuecKHE COBETHI M PEKOMEH/IAIMH 110 BbINOJHEHUI0 NPAKTHYECKNX 3aHITHM
® BBCCTHU HOBYIO JICKCUKY TEMBI U PCUCBBIC KIIMIIC, UCITOJIB3YA KOHCIICKT YPOKa;




® [IPOYUTATh U NIEPEBECTHU TEKCTHI 110 TEME;
e BBIOJIHUTH YIIPa)KHEHUS HA pa3BUTHE HABBIKOB YCTHOM peun;
® COCTaBUTH AMAIOrH Ha TeMy «HanuoHnanbHas pycckas KyXHs»;
e KOHTPOJUPOBAaTh YCBOGHHE TMPOMJIEHHOr0 Marepuasa (MOHOJOTHYECKHE
BBICKA3bIBAHUS, BHIIIOJIHEHNE TECTOBBIX 3aJJaHUil).
Kpurepun onenku:

OlleHKA JIEKCHKA rpaMMaTHKa cojepiKaHue
«5» CryneHt ucnons3yeT | Crynent He pomyckaer | CopeprkaHue
OTJIMYHO JEKCUKYy W TPOCThIE | JEKCHUKO- OMHCAHUS
CTPYKTYpBbI B | rPaMMaTHUYeCKUe COOTBETCTBYET
COOTBETCTBUU C TEMOU OIIUOKH. 3aJJaHHOM TEME
«4» Crynent ucnons3yet | CryaeHT penko | Conepxanue
XOpo1Io JEKCUKYy W TPOCTHIE | JOMYCKaeT JIEKCUKO- | HECKOJIBKO OTXOJIUT
CTPYKTYpbl ~ TMPaBUIIBHO, | [PAMMAaTUYECKUE OT TEMbl, HEMOJHO
JOMYCKaeT OMIMOKH TpH | OLIHOKH. packpbiTa TeMa

HCIIOJB30BaHHNHU CJIOKHBIX

CEMaHTHYECKUX
CTPYKTYPBHI.
«3» Crynent ucnons3yet | CTyaeHT nonyckaeT | ConepkaHUE OYEHb
YIOBJIETBOPH | JIGKCUKY U MPOCTHIE | HEKOTOPHIE KpaTkoe, TeMa
TeJbHO CTPYKTYphl B OCHOBHOM | TpaMMaTHYECKHE packpeITa
MIPaBUJILHO. OIIIMOKHU. HEIOCTATOYHO
«2» CryneHt ucnons3yet | CTygeHT yacto | CoxepkaHue HE
HEY/I0BJIETBO | OTPAaHUYECHHYIO JIEKCUKY, | JOIYCKAeT COOTBETCTBYET
pUTEJIbHO HE COOTBETCTBYIOIIYIO | TPaMMaTHYECKHE 3aJJaHHOM TeMe.

YPOBHIO 3HAHHUA $3bIKA, | OMIUOKH.
JIOTTYCKAeT OUTUOKH.

ITaJI0H NMPAKTHYIECKOI0 3aHATHUA .

Translate:

Russian Cuisine

Russian cuisine often gets a bad press for being bland and stodgy but this reputation is
undeserved. Russian cuisine has some delicious dishes which you should definitely try when
visiting the country. Russian cuisine has absorbed European, eastern, southern and northern
influences and it can vary from region to region, even in respect of the same dish. Russian food
tends to be very heavy with lots of fat due to the use of oil, butter, sour cream and
mayonnaise. This can be explained by the traditional need of calories during Russia's harsh
winters. Pickled foods also feature heavily, again due to the winter and the need to preserve
fresh products. Traditionally Russian food was cooked in special ovens which even today are
still found all over Russian villages. Below we provide you with a brief guide of some of the
dishes you will see on a traditional Russian menu.

Zakuski / Hors d'oeuvre (3akyckmn)

A special feature of Russian cuisine is its wide array of hors d'oeuvre. These can be made out of
vegetables, meat or fish and can be ordered as a started or just to have on the table throughout
the dinner, as they are often eaten after a shot of vodka is drunk.



Caviar (Ukpa)

Caviar is a popular item on Russian menus and it is usually the red variety (salmon roe)
rather than the rarer and more expensive black variety (sturgeon caviar). However the Russian
word for caviar (ikra) is also used for a vegetable dish which is made of aubergines or courgettes
mashed into a paste which herbs and spices.

Kholodets (XoJ1oxemn)

Kholodets is a favourite dish among Russians which does not often go down well with
foreigners! It is an aspic type dish of pieces of meat (often including offal) set in transparent jelly
and served cold, usually with horseradish or mustard. For Russians it is a favourite
accompaniment to vodka.

Pies (ITupoxkkn)

Another favourite snack in Russia is various forms of pies which can often be bought from
kiosks across the country. The fillings can be either sweet or savoury. Sweet verities include
lemon curd and all sorts of berries. Savoury pies can be filled with chicken, ham, fish, potato,
egg and rice or cabbage. Russian pies are often made with dough containing yeast, but another
type of pies are called sloikas which are made out of puff pastry.

Julienne (Krwoaben)

The dish known as julienne in Russianbasically strips of mushrooms which have been baked in
cream and topped with cheese. It is normally served in the small metal dish in which it was
cooked. Occasionally it can be a larger dish as a main meal; in this case it sometimes also
contains chicken and potato.

Salads (Canarsr)

Russians tend to prefer their salads heavy with lots of mayonnaise, although European style olive
oil and vinegar-based salads, such as caesar salads and greek salads, can now be found alongside
the tradition Russian salads on most menus across the country. Russian salads with fresh
vegetables often use sunflower oil rather than olive oil.

Olivier (OimBbe)

The most popular salad in Russia is probably the olivier salad which

has become the traditional favourite to eat on New Year's Eve. The

salad was first made by the Belgian chef Lucien Olivier who owned
the Hermitage Restaurant in Moscow in the early 1860s. However Olivier took the exact recipe
of his salad to the grave with him, although many other variants have been created since them
using the basic ingredients he used. These are boiled eggs, boiled potatoes, onion, chicken
breasts, and peas, which are all cut into small pies and mixed with lots of mayonnaise. You will
find this salad on most menus, especially in the provinces.



Vinegret (Bunerper)

Another classic Russian salad is vinegret. This salad is made out of

diced potatoes, carrots, gherkins, onions and beetroot which gives it its

red colour. Most vinegret salads now are commonly covered with oil

or mayonnaise, but originally it would have been a vinegrette from where the salad gets its name.

Herring In a Fur Coat (Cenénka nox uryooii)

Another popular salad among Russians which enjoys less popularity among

foreigners is the dish known as herring pod shuboy, which literally means

‘under a fur coat'. It is a layered salad starting with diced herring, then
usually thin strips of potatoes, carrots, boiled eggs and finally beetroot. Mayonnaise is also put
between each layer.

Korean Carrots (MopkoBb Mo-KopeiicKH)

Korean carrots is a salad made of thinly sliced carrots in oil and spices. It

is named Korean carrots as it was first made by Koryo-saram - ethnic
Koreans who moved to Russia in the late 19th and remained during the

Soviet Union. The dish was invented as a substitute to kimchi as the chinese cabbage needed for
kimchi was not available in the Soviet Union

Breakfast Dishes (3aBTpakmu)

Russian breakfasts at restaurants and hotels can vary and sometimes dishes more resembling
dinner such as sausages and pasta can be served. The dishes mentioned below though make a
delicious start to the day.

Kasha (Kama)

You cannot talk about Russian cuisine without mentioning kasha

which is the Russian version of porridge and is a firm favourite and

not just as a breakfast. Kasha can be made out of any grain for

example millet (muénnas kama), Semolina (MaHHas kaia),
oatmeal (oBcsinast) and rice (pucosas), but the most popular is probably buckwheat (rpeunesast
Kala).

Blini (Bauub)

One of the most popular Russian dishes is pancakes or 'blini' as they

are known in Russian. Blini is the plural and blin the singular. They

are also often called blinchiki (singular: blinchik) which is just the

diminutive form of blin. In the west the dish known as blinis

involves tiny pancakes, whereas in Russian the blini are of a standard

size. Of course blini are not just for breakfast, they can also be eaten as a snack, a main course
or a desert. In most cities you will find lots of 'blinnaya’ restaurants or stalls which just serve
blini. They are usually stuffed with sweet or savoury fillings or just eaten with sour cream.



Syrniki (Ceipanku)

Tvorog, which is a type of curd cheese, is popular in Russian cuisine

and it is used to make the fat pancakes called syrniki. Tvorog is mixed

with flour, eggs, sugar and sometimes also raisons and fried in a pan

until the outside becomes crispy by the inside remains soft. They are
usually served with sour cream or jam.

Oladi (Onaabn)

Oladi are another type of fat pancake and come in many

forms. Standard oladi are made out of flour, milk and eggs and fried in a pan resembling
something like scotch pancakes. However it is possible to add to this basic mixture a whole
range of grated vegetables such as onion, courgette, aubergine or carrots to make a more savour
dish. Oladi which contain grated potatoes and onions are known as draniki (xpanukm).

Soups (Cynbi)

Soup is an important dish in Russia and most Russian meals start with soup. In fact the common
type of service where various courses (salad, soup, main, desert) are brought sequentially was
originally known as Service a la russe ('service in the Russian style) and previously in Europe all
dishes were placed on the table at once.

Borsch (bopm)

Borsch, or beetroot soup, is probably the most famous Russian soup,

although it is found with slight variations throughout Ukraine, Belarus,

Poland and other Slavic countries. The standard version of borsch is the

red version which is made with beetroot, although there is a green
version too which has herbs, especially sorrel, instead of beetroot. Borsch can be made with or
without meat, though it usually contains beef unless stated otherwise. Vegetarian borsch is
usually called postnoy (‘moctroii’) meaning it is suitable for Lent (‘moct’).

Schi (LIu)

A counterpart to borsch in Russia is schi, which is a similar type of soup
except that it is made with cabbage rather that beetroot. It can be served with meat or without.



Ukha (¥xa)

The main fish soup in Russia is known as ukha and it is especially
popular on camping trips when cooked using freshly caught fish.

Okroshka (Oxpomka)

The most popular cold soup is called okroshka. The soup is
usually made with boiled potatoes, boiled eggs, spring onions and ham with a liquid base which
is usually kvas or kefir. Russians especially love this cooling soup on a hot day, but for
foreigners it is normally quite an acquired taste at best!

Solyanka (Consinka)

Another favourite soup in Russia is solyanka which is a sour, salty and slightly spicy
soup. The soup can be made with either meat, fish or mushrooms but usually always contains
gherkins, olives, lemon slices and herbs.

Rassolnik (PaccoabHuk)

The soup called rassolnik is similar to solyanka as its main ingredient is gherkins and herbs
and spices. It can be both vegetarian or with meat. Sometimes it also contains potatoes or
grains.

Main courses (OcHoBHBIE 0.110/12)

Most Russian main courses consist of meat and although the situation is improving, vegetarians
still don’t always have a lot of choice when order food in restaurants. The most popular meats in
Russia are pork, beef, chicken and lamb. However you can also sometimes find on the menu
rabbit, duck, goose and in some specialist restaurants even wild boar, moose, venison and

bear. In restaurants you normally need to choose a side dish separately to your main. Popular
side dishes include fried potato, mashed potatoes, chips, rice, buckwheat or macaroni. Upon
arriving in Russia it won’t take long for you to notice that dill is a popular herb in Russian
cuisine.

Shashlyk (IITanuibik)

For meat lovers shashlyk is the dish you. Shashlyk is the Russian equivalent of a shish
kebab although in fact the dish actually originates from the Caucasus. In Russia the meat of
choice for shashlyk is pork, but in the Caucasus it is lamb. However most restaurants also offer
chicken, beef, fish, offal and vegetable shashlyk too. The meat is marinated before being
cooked on skewers over hot coals. It is common for Russians to go to the countryside in the
summer to make their own shashlyk on a mangal - a makeshift barbeque. Shashlyk is often
served with bread known as lavash (either thick or paper thin), a small salad and a spicy tomato
sauce. Another variant of shashlyk is known as lyulya-kebab (iross-xke6a6) which is made out of
minced meat rather than pieces of meat.



Cutlets (KotJieTs)

Meat cutlets often feature on Russian menus. Cutlets are made out
of minced meat, chicken or fish, with the addition of breadcrumbs
and pan fried. A tasty popular variant of this is the chicken kiev
(xotiera mo-kueBcku) Which is either a breaded tenderised chicken
breast or a chicken cutlet stuffed with butter and herbs. Pozharsky
cutlets (moxapckue kotiiersi) are a chicken cutlet in breadcrumbs.

Beef Stroganov (begcrporanos)

One of the most famous Russian dishes is beef stroganov, which is sautéed pieces of beef in a
sour cream sauce. Sometimes it can also be main with pork or chicken

even though it may still be called "beef" stroganov on the menu. The

dish is named in honour of the Stroganov family who were a very

successful and influential dynasty of merchants who became rich and

financed the Russian annexation of Siberia, becoming even richer in

the process.

Zharkoe (Kapkoe)

Also popular in Russia is a type of stew known as zharkoe which comes
in a special clay pot. Such stews include meat, potatoes and root
vegetables and are stewed in either stock or a herby tomato sauce and
sometimes topped with cheese.

Pelmeni (ITexbmenn)
A favourite Russian dish, especially among students, is pelmeni. These are like fat
ravioli stuffed with meat and boiled, although they can also be fried. They are
normally served with sour cream and can even be served in the bouillon in which
they were boiled. The dish originates from Siberia and the word pelmeni translates
from the Komi language as 'bread ear'.

Vareniki (Bapenukn)

Vareniki are very similar in form to pelmeni and are also boiled like pelmeni. The main
difference is that pelmeni are usually filled with meat but vareniki can have with different
fillings. They can be savoury with potato, mushrooms or cabbage or sweet with berries or
tvorog.

Golubtsy (I'oayousi)



Golubtsy are stuffed cabbage rolls and are popular in Russian and

Ukrainian cuisine. The cabbage leaves are stuffed with minced meat

and rice and then cooked in a tomato-based sauce and served with

sour cream and fresh herbs. You can also get lazy golubtsy

(‘nenmBbIe ToyOIIBI") Where the cabbage has been chopped up and
mixed with the minced meat, but cooked in the same way.

Drinks (HanuTku)

Although in Russian you can now get hold of most of the brands of soft drinks and alcohol you
find in the West, there are some drinks that are specialities of Russia. The most popular non-
alcoholic drink in Russia is probably tea and most gatherings will probably end with a cup of tea
accompanied with something sweet.

Mors is a trditional non-alcoholic Russian drink made by boiling berries, water and sugar in a
pot. Various types of berries can be used, of which there are many in Russia, but

the most popular for mors are cranberries (kiaroxkBeHHBIN MOpc), COWberries

(6pycumunbIit Mopc) and blackcurrants (Mopc u3 uepHO CMOPOIHHBI).

Kompot is similar to mors but whereas mors is made with berries, other fruit is

boiled with sugar and water to make kompot. The most traditional flavours are

apple, apricot, peach or just a mix of dried fruit. Normally it is served with pieces
of the fruit still in the glass.

Kvas is a popular drink across the country. It is made out of fermenting black bread

and can be flavoured with berries, fruit or honey. The drink has a specific taste which is not
always appreciated by foreigners and it is just slightly alcoholic, below 1%. Kvas is used as the
base for one version of the cold Russian soup known as okroshka.

Medovukha or mead is a traditional alcoholic drink made by fermenting water and honey. Itis
especially associated with monks and monasteries and the ancient city of Suzdal has its own
famous brand. Generally medovukha has an alcohol volume of around 5% but there is also a
version which is more of a spirit and much stronger.

Sbiten is another traditional Russian drink which was first mentioned in chronicles in 1128. It
is made out of water, honey and spices such as cinnamon, sage, mint and ginger. Itis
normally non-alcoholic and served hot, although a cold version is also drunk, especially in the
banya.

If you don't speak Russian you may accidently buy a carton of Kefir thinking it is milk or
yoghurt and get a surprise as kefir is a fermented milk drink. It most likely originated in the
Caucasus and is somewhat of an acquired taste. Ryanzhenka (ryazhenka) is similar to kefir but
it is made out of fermented baked milk.



6.

7.

Kisel gets its name from the Russian word for sour 'kisly' and is a fruit drink
normally made out of berries which also contains gelatine to make it rather
thick and gloopy.

In 1973 the Soviets developed a fizzy drink as an alternative to Coca-Cola called Baikal
after the famous lake in Siberia. The drink is still available today but is nowhere near as

popular as Coca-Cola or Pepsi. It is the same colour as its American counterparts but
has a much more medicinal taste thanks to the addition of herbal extracts.

2. Read the text «Russian Cuisine» on pages 64-66 attentively. Use a dictionary on pages
66-67 while reading a text. Choose the right item. For statements 1-10, decide which
answer is correct. Circle the corresponding letter.

Use vocabulary on page 171-174.

. Sour cream is to most Russian soups.

a) added;  b) baked;  c) cooked.

. Pelmeni are cooked in slightly boiling water.

a) whipped; b) salted;  c) cooled.

. Fillings are made of beef, mutton or pork.

a) minced; b)) mixed; c) broiled.

. Kasha or porridge in the Russian brick stove has a special flavor.

a) broiled,; b) baked;  c) cooked.

. Beef steaks and schnitzels are on frying pans.

a) combined,; b) boiled;  c) fried.

Russian-style mushrooms are real forest mushrooms.
a) salted; b) drained;  ¢) cut.

The typical Russian meat dish is a suckling pig whole.
a) stewed;  b)stuffed; c) baked.

8. Beef fillet is with mushrooms.

a) roasted; b) mashed;  ¢) minced.

9. Salmon dishes are very delicious.

a) Grated, b) Cut;  c) Fried.

10. Then the semolina is .

a) tossed; b) sliced;  c) whisked.

HUcTouHuKn:

1. AHIIUMIACKUH SI3BIK TS CIICUATMCTOB cdepsl odmecTBeHHoro nutanus = English for
Cooking and Catering: yueGHHK AJIsI CTY[. yupekaeHui cpel. mpod. odpasosanus /H.I.
[llep6akosa, H. C. 3Benuropopckas. -15-e uza. crep.— M.: 3narensckuii IeHTp
«Axkagemusy», 2020.- 320c.

2. Dmnexrtponnsii pecype: URL: https://rusmania.com/russian-cuisine

Tema 5. «IIpuroroBjaeHue MUIA»
IIpakTuyeckue 3anartus Ne23-29



1]env 3a0anus

— MPOBEPUTH YMEHHUE 00YYaIOUINXCS BBICKAa3bIBATHCA M0 3aJaHHON CUTYaIluH B

paMKax MpONJEHHON TEMBI.

Konuuecmso uacos -22 uac

Dopma opeanuzayuu 3auamusi — AHIABUTyaTbHAS

Buo 3a0anus — expressing opinion (BnaseHue pe4eBbIMU QYHKIMSIMU: BHIPAKCHHEC MHECHUS).
Ob6opyoosanue 3ansamus. TATAKTHYECKUAE pa3IaTOYHbIC MaTEpHAIIbI

Dopma omuemHocmu no 3aHsAmMuio. TOBOPEHUE, TMChbMEHHbIC pabOTHI B paMKax MPOHICHHOI

TEMBI

KonTponupyembie komnerenuun: OK 4, OK 9, OK 10.
B pe3ynbrare BHIMOTHEHHS MPAKTUIECKOTO 3aHATHS 00YJAIOIIHIACS IEMOHCTPUPYET 3HAHMS:

3HaTh: paBujia IPUMCHCHHSA JICKCUICCKUX CAWHUIL 110 TEMC, JICKCUYCCKHUI Marepuall 1o TeMe,

T'paMMaTHYCCKUC ITpaBHJIaA.

B pesynbrare BHIOTHEHUS TPAKTUYECKOTO 3aHATHS 00yUYarOIIUNACS IEMOHCTPUPYET YMEHUS:

VYMeTh: UuTaTh TEKCT C YaCTHYHBIM ITOHUMaHHEM MMPOYUTAHHOI'O, IIPUMCHATDb 3HAHHA 110

T'paMMaTHKE.

Conepxkanue yaeOHOro MaTepuarna:

IIpurorosnenue nunm. [loaroroska k npazgauky. MonekymnsapHas numa. TexHonoruu
npurotosieHus omof. Penentsl.
I'pammaruka: The Present Continuous Tense

MeToanuecKkne COBEThI M PEKOMEH/IAIMH 10 BHINOJHEHHI0O NPAKTHYECKHX 3aHITHIA:

BBECTH HOBYIO JIEKCUKY TEMbI U PEUEBBIC KIIMIIIE, UCTIONb3YSI KOHCIEKT YPOKa;
IPOYUTATH U IEPEBECTU TEKCTHI [10 TEME;

BBITNIOJIHUTD YIPAXXHEHUS HA pa3BUTHE HABBIKOB YCTHOM peyu;

COCTaBUTH IIJIaH MOJTOTOBKH K MPa3AHUKY (PEeLenThl, MEHIO, IUIaH 00CTyKUBAHUS
[Pa3AHUYHOrO Y)KMHA);

KOHTPOJMPOBATh  YCBOEHHE IPONHACHHOro MaTepuasia (MOHOJOIMYECKHUE
BBICKa3bIBaHUSI, BBIMIOJIHEHUE TECTOBBIX 33aHUM).

Kpurepun onenkn:

OLIEHKA JIEKCHKA rpaMMaTHKa cojiep:kaHHe
«5» CryneHt ucnonb3yer nekcuky | CtyaeHt He nonyckaer | ConepxaHue
OTJINYHO U TPOCTBIE CTPYKTYpbl B | JIEKCHKO- OTHCAHUS
COOTBETCTBHUH C TEMOM T'paMMaTHYCCKUC COOTBECTCTBYCT
OILINOKH. 3aIaHHOU TeMe
«4» CryneHt ucnonszyeT | CryneHt peaxo | ConepxkaHue
X0pOo1IOo JIEKCUKY " IIPOCTBIE | JOMYCKAET  JIEKCHKO- | HECKOJIBKO OTXOJIUT
CTPYKTYpHI NPaBUJIBHO, | TPAMMaTHUECKUE OT TEMBbI, HEIOJHO
JOMyCKaeT  OMMOKKM  TpH | OUIMOKH. packpeiTa TeMa
UCTOJIb30BAHUHU CIIOXKHBIX
CEeMaHTHYECKUX CTPYKTYPBHI.
«3» CryneHnt ucnosb3yeT | Ctynent  pomyckaer | ComepkaHue OYEHb
YIOBJETBOPHUTEJb | JIEKCUKY " MIPOCTHIE€ | HEKOTOPbIE KpaTKoe, TeMa
HO CTPYKTYpbl B OCHOBHOM | ITPaMMaTHY€ECKHE packpsiTa

IIpaBHJILHO. OIIINOKH. HEAOCTATOYHO




«2» CryneHt HCIIOJIb3YyeT
HEY/JI0BJIETBOPUTE | OTPAHUYCHHYIO JIEKCUKY, HE

JIbHO COOTBETCTBYIOIIYIO  YPOBHIO
3HAHUS SI3bIKA, JIOMYCKaeT
OIIIMOKMU.

CryneHt
JIOTTYCKaeT
rpaMMaTHYeCKUE
OIIHOKH.

qacCTo

Coneprxanue
COOTBETCTBYET
3aJaHHOU TEME.

HC

ITAJOH NPAKTHYECKOI0 3aHATHA .
1. BrbIDOIHUTE 3a4aHUS:




2. Talk about your family food traditions using the following prompts.
In pairs perform a dialogue «At table».
Hostess: Won’t you have another helping of salad?
Guest: Thank you, I’ve had a good helping of it.
Hostess: You haven’t eaten any meat.
Guest: No, thanks. I don’t eat meat. I’'m vegetarian.
Hostess: You are a poor eater. Can | help you to anything else?
Guest: No thank you, I’ve had quite enough. [ mustn’t overeat, [ don’t want to put on weight.
Hostess: What will you have, tea or coffee?
Guest: I’ll take a cup of tea, if you please.
Hostess: Have you some jam, please. We have strawberry jam and raspberry jam. Which do you
prefer?
Guest: Thank you. | like both.
Hostess: Won’t you help yourself to some cake?
Guest: Just a tiny piece.
Hostess: Take some more pie. It won’t do you any harm, I’m sure.
Guest: You are very kind. I really think I’1l take a little more. I’m very fond of pies.
Hostess: May | offer you another cup of tea?
Guest: Thank you, I think I’ll trouble you for a second cup.
Hostess: No trouble at all. Is there anything else you’d like?
Guest: Will you please pass the sugar? Thank you.

b) You have guests today. What dishes do you offer them? Use words from the text «Preparing
for the party» and the dictionary on page 84.

You have to talk for 2 minutes. The teacher will listen until you have finished. Then she will ask
you some questions.

HcrouyHuKM:

1. AHIUMIACKUH SI3BIK JUTSI CIICUATICTOB cdepsl odmecTBeHHoro nutanus = English for
Cooking and Catering: yueOHHK [Ts CTYI. yUpexaeHuii cpea. npod. oopasosanus /H.N.
[llep6akosa, H. C. 3Benuropojckas. -15-e uzn. crep.— M.: 3narensckuii eHTp
«Axagemusa», 2020.- 320c.

2. DnextponHbIi pecype: URL:
https://yandex.ru/images/search?text=preparing%?20food%20worksheets&stype=image&l

Tema 6. «O0cayxuBaHHE»

[Mpaktnyeckue 3ausTust Ne30-35

Llenv 3a0anus — TPOBEPUTH YMEHUE CIYLIATh C MOJTHBIM IOHUMaHHEM COJICPYKaHUS, BBIIEISATh
KOHKPETHYI0 HH(POPMAIIHIO U3 YCIBIIIAHHOTO.

Konuuecmso uacos — 19 uac


https://yandex.ru/images/search?text=preparing%20food%20worksheets&stype=image&lr

Dopma opeanuzayuu 3auamusi — THAUBUAYaIIbHAS, TTApHAsI, TPYIIIIOBas

Buo 3adanus — matching (ycranoBieHHE COOTBETCTBHUSA), IEPEBO TEKCTOB, YIIPAXKHEHHUS
Obopyoosanue 3anamus. TUTAKTUUYECKUE pa3AaTOYHbIE MaTepUaIbl

Dopma omuemHoOCmMU NO 3aHAMUIO. TUCbMEHHbBIE OTBETHI Ha 3aJJaHUs

Kontponupyembie komnerenuuu: OK 4, OK 9, OK 10.

B PE3YIBTATC BBIIIOJIHCHHUS ITPAKTHUYCCKOI'O 3aHATUA O6y‘IaIOHlHI>'IC$I JACMOHCTPHUPYCT 3HAHUA:

3HaTh: IIpaBujia IPUMCHCHHS JICKCUUCCKHUX €IUHUII 110 TEMCE, JIEKCUUECKHUI MaTcpHrall 1o TcME,
I'paMMAaTUYICCKUC ITpaBUJId.

B pesynbrare BHIOTHEHUS TPAKTUYECKOTO 3aHATHS 00yUYarOIIUNACS IEMOHCTPUPYET YMEHUS:

YMeTb: UATATh TEKCT C YACTUYHBIM IIOHUMAHUEM IIPOYUTAHHOTO, IPUMEHSTH 3HAHUS 110
rpaMMaTHKe.

Copepxanue yueOHOro MaTepuana
Cocrasnenne meH1o. O6cmyxuBanue 6ankera. CepBupoBka crona. [logaga BuHa B pecTopase.

['pammatuka: CoBepiieHHbIE BpEMEHA.

MeToanUYecKHE COBEThI H PEKOMEHIAIMH 110 BINOJHEHHIO NPAKTHYECKHX 3aHATHH
® BBCCTHU HOBYIO JICKCHUKY TEMbI U PCUCBLIC KIIMIIC, UCITI0JIB3YA KOHCIICKT YPOKa;

® [IPOYUTATh U IEPEBECTU TEKCTHI 110 TEME;

e Ha OCHOBe yueOHOro Buzeo «Table manners» BeImoIHUTE 3a1aHuS;

e BBIIOJIHUTH YIIPa)KHEHUS HA pa3BUTHE HABBIKOB YCTHOM peuu;

® COCTaBUTH IJIaH MOJATOTOBKH K MPa3AHUKY (PeLenThl, MEHIO, IUIaH 00CITyKUBAHHS
[Pa3AHUYHOrO Y)KMHA);

® KOHTPOJMPOBAaTb YCBOEHHE IPONUIEHHOro MaTepuayia (MOHOJOIMYECKHUE
BBICKA3bIBAHUSI, BHITIOTHEHHE TECTOBBIX 3aaHUIA).
Kpurepun onenkn:
OLIEHKA JIEKCHKA rpaMMaTHKa cojiep:kaHHe
«5» CryneHt ucnoas3yet | CtyneHt He nomyckaer | CopepxaHue
OTJINYHO JEKCUKY U IPOCTHIE | JIEKCHUKO- OTHCAHUS
CTPYKTYpbI B | TpaMMaTHYeCcKHe COOTBETCTBYET
COOTBETCTBUH C TEMOI OLIMOKH. 3aJJaHHOI Teme
«@» CryneHt ucnons3dyet | CTyneHT peaxo | Conepxkanue
XO0po1Io JEKCUKY W IPOCThIE | TOMYCKAaeT  JIEKCUKO- | HECKOJIBKO OTXOIUT
CTPYKTYpBl ~ TPaBHWIBHO, | TPAMMAaTHYECKHE OT TEMbI, HEMOJIHO
JIOTTYCKaeT OIMMOKH TpH | OLIHMOKH. packpeiTa TEMa
UCTOJIb30BAaHUU  CIIOXKHBIX
CEeMaHTHUYECKUX
CTPYKTYPBHI.
«3» CryneHnt ucnosp3yet | CTyaeHT nonyckaet | Coaep:kaHUE OYEHb
YIOBJIETBOPH | JEKCHKY W  TIPOCTBIE | HEKOTOpHIC KpaTKoe, TeMa
TeJbHO CTPYKTYpbl B OCHOBHOM | FpaMMaTHYeCKHE packpbITa
MPaBUIIBHO. OIIUOKH. HEJIOCTaTOYHO




«2» CryneHt ucnoab3yet | CTyneHT gacto | Conepxanue HE
HEY/J0BJIETBO | OTPAHUYCHHYIO JIEKCHKY, | JOMyCKaeT COOTBETCTBYET
PUTEJIbLHO HE COOTBETCTBYIOIIYIO | TPAMMATHYECKUE 3aJJaHHOM TeMe.
YPOBHIO 3HAHUS A3bIKa, | OLIMOKHU.

JOITYyCKacT OIIINOKH.

ITAJIOH NPAKTHYECKOI0 3aAHATHA

1. IlepeBecTu TEKCTHI:
Types of Banquet Service By Faith Davies

Planning a banquet requires you to make decisions concerning the arrangements for the event. In
addition to deciding what foods and beverages the attendees of your banquet will eat and drink,
you must also decide how they will receive that food. Each type of banquet service has its own
benefits and considerations.

Sit-down Service

With sit-down service, your banquet guests receive their food at their seats. Typically, you offer
a choice of entrees, such as a beef, chicken, fish or vegetarian dinner and have attendees make
selections ahead of time.

This requires extra work in the planning stages of the event as you will need to keep track of not
only who is attending, but who has made dinner selections and what those dinner selections
were. Banquet hosts often opt for sit-down service despite the added planning because it is gen-
erally considered the most elegant of service types, explains Peggy Post in the "Emily Post's
Wedding Planner."” Sit-down service is generally the most expensive type of banquet dining.

Buffet Service
A long line of hot and cold foods placed along one or more tables is the main
characteristic of buffet service. Guests form one or two lines and walk
alongside the buffet table, choosing what food they wish to eat. Some buffets
have waitstaff explain what each dish is and serve portions directly onto
guests' plates. Other buffets are strictly self-serve or combine self-service
with a few staff-served choices, such as carved beef or turkey.

Buffet service is generally regarded as less elegant than seated service since guests are required
to at least go and get their meals on their own, according to "Emily Post's Wedding Planner."
The cost is typically lower for a buffet meal, however, and it often allows for a greater number of
meal choices for picky attendees. No advance planning is required for a buffet service beyond
selecting the items to be served and providing the banquet facility with a final number of guests.

Station Service



Omelet station

Station service is a modified form of buffet service, and typically costs

somewhere between the price of a buffet and a sit-down meal. At a station
service banquet, small tables are set up around the banquet room. Each station features a differ-
ent kind of food and is typically staffed by a banquet server who keeps the food replenished and,
in some cases, prepares or serves it. Stations may include an omelet station at a breakfast ban-
quet, a sushi bar or a table filled with cheeses and charcuterie.

Station service encourages guests to move about the room and mingle with other attendees, while
still having tables available for guests to return to and enjoy their meals during a scheduled din-
ner hour. Like buffet service, stations require minimal planning, but because they are less
common than other types of banquets, often maintain a more elegant feel than a traditional
buffet, reports "Emily Post's Wedding Planner."

Passed-tray Service
Waiter with food on tray

Passed-tray service typically occurs in lieu of a traditional meal. With this

type of service, the waitstaff circulates through the banquet room with finger
foods on large platters. The servers approach guests and offer food and a napkin. The service
typically operates continuously for a block of time, and a full meal may not be served.

Passed-tray service encourages conversation and is typically considered more elegant than a
buffet, according to "Emily Post's Wedding Planner." The cost of a passed-tray event varies
based upon the types of foods you select and how long you wish for the service to continue and
may or may not be more expensive than a buffet. Some guests expect to eat a meal at a banquet,
however, and may feel disappointed if only passed-trays are offered.

Table Setting Etiquette - Knowing When To Use The Right Utensil To Avoid
Embarrassment!

Table setting etiquette can be a tricky thing...

What do you do when you are used to eating just a salad or a piece of chicken, and now you are
sitting at a table with three large forks, two knives, four glasses, a small fork, and a small spoon?
How in the world are you supposed to know what to do with each utensil and appear that you are
sophisticated?

Well, that is where we come in. This page is dedicated to knowing what to use each utensil for
and look classy while you eat. Imagine how impressed everyone will be when you eat in style
and do it the right way. Let's get to it!

Use this picture to match the letter to the description of each utensil. That way, you will know
what you are supposed to do with each utensil and show your table setting etiquette.



Utensil Descriptions

A. Appetizer Fork - The fork to be used for the appetizer will always be the fork that is furthest
to the left.

B. Salad Fork - The salad fork will be placed to the left of the dinner fork if the salad is eaten
before the main course. If the salad is eaten after the main course, then the salad fork will be
after the dinner fork.

C. Dinner Fork - You can always recognize the dinner fork because it is the largest of all the
forks. If the main course comes after the salad, then this fork will be next to the service plate.

D. Service Plate - The service plate is where the courses are served. Usually this plate will hold
the other plates for the courses as they come. Proper table setting etiquette is to keep food off of
this plate unless food is placed directly on it.

E. Dinner Knife - This is to be used with the main course. The dinner knife is always to the right
of the service plate.

F. Second Knife - This knife is used for either the appetizer, or the salad as needed.

G. Butter Plate - The butter plate is used to butter rolls/bread during the meal. You should also
leave your bread/roll here when not being eaten.

H. Butter Knife - Used to butter your bread/roll. After being used, it is proper to place it
diagonally on the right side of the butter plate with the blade pointing away from you.

I. Dessert Spoon - This is used for the dessert.
J. Dessert Fork - This is also used for the dessert if needed.

Soup Spoon (not shown in picture) - If a soup is being served, there will be a spoon to the right
of the knives. This is used for the soup.

K-O Glasses - The number of glasses you have will vary depending on what is being served with
the meal. The water glass (M in this picture) is directly above the knives. There will be a
champagne flute (K), a white wine glass (L), a red wine glass (N), and a dessert wine glass

(0).
Whew...now, how do you use them and not look like a savage?

Table Setting Etiquette



Basic Rule - Start at the outside and work in with the utensils. This will always be the case with
any formal meal you eat. The silverware at the top of the plate are always for dessert.

For the glasses, always start at the left and work to the right. That should keep things in their
proper order.

In many cases, there will be a napkin on the plate that is folded when you first sit down. To
avoid social awkwardness, unfold the napkin and place it across your lap. This is good table
setting manners.

Do not clench your silverware like a hunter ready to consume your prey. Remember that formal
meals are a social affair. This is more about art and grace than it is about eating. Show your class
by chewing slowly, and using proper table etiquette.

When you have finished eating, you should place the fork and knife side by side with each one
pointing into the plate. So, the fork would be on the left pointing to the right and the knife would
be in line with the fork pointing to the left.

This style of eating is all about entertainment. Take your time and enjoy yourself. There is no
reason to be uptight and worried. Everyone else is just as nervous as you are. In fact, if you relax
and demonstrate your grace anyway, you will really win people over with your table setting
etiquette.

2. Talk about your family food traditions using the following prompts.
In pairs perform a dialogue «At tabley.
Hostess: Won’t you have another helping of salad?
Guest: Thank you, I’ve had a good helping of it.
Hostess: You haven’t eaten any meat.
Guest: No, thanks. I don’t eat meat. I’'m vegetarian.
Hostess: You are a poor eater. Can | help you to anything else?
Guest: No thank you, I’ve had quite enough. I mustn’t overeat, I don’t want to put on weight.
Hostess: What will you have, tea or coffee?
Guest: I’1l take a cup of tea, if you please.
Hostess: Have you some jam, please. We have strawberry jam and raspberry jam. Which do you
prefer?
Guest: Thank you. I like both.
Hostess: Won’t you help yourself to some cake?
Guest: Just a tiny piece.
Hostess: Take some more pie. It won’t do you any harm, I’'m sure.
Guest: You are very kind. I really think I’1l take a little more. I’m very fond of pies.
Hostess: May | offer you another cup of tea?
Guest: Thank you, I think I’ll trouble you for a second cup.
Hostess: No trouble at all. Is there anything else you’d like?
Guest: Will you please pass the sugar? Thank you.

b) You have guests today. What dishes do you offer them? Use words from the text «Preparing
for the party» and the dictionary on page 84.

You have to talk for 2 minutes. The teacher will listen until you have finished. Then she will ask
you some questions.

¢) What do the words in the box mean? Translate the words.



Listen to the text about the service in the Spanish restaurant twice and fill in the gaps
with the words in the box.

a. tickets for a bullfight
b. pronounced
c. the traveller
d. to draw a cow
e. English
f. milk and sandwiches
g. Spanish
h. a pencil
i. brought no milk
J. spelled

He understood!

Two Americans were travelling in Spain. One morning they entered a little restaurant for

lunch. They did not know 1. ...... , however, and the waiter did not know 2. ...... . So they tried
to make him understand that they wanted some 3. .......

At first they 4. ...... the word «milk» many times. Then they 5. ...... it. But the waiter
still could not understand.

At last one of them took a piece of paper and began 6. ...... . He was just finishing his
drawing, when the waiter looked at it and ran out of the restaurant.

«You seey, said 7. ...... who had drawn the cow, «what 8. ...... can do for a man who
has difficulties in a foreign country».

After some time the waiter was back, but he 9. ...... . He put down in front of the two
men two 10. ...... !
HcToynukm:

1. AHIIUMIACKUH SI3BIK TS CIICUATKCTOB cdepsl odmecTBeHHoro nutanus = English for
Cooking and Catering: yueOHHK [T CTYI. yUpexaeHuii cpe. npod. odbpazosanus /H.U.
[llep6akosa, H. C. 3Benuropoackas. -15-e uzn. crep.— M.: Mznatensckuii neHTp
«Axangemusy», 2020.- 320c.

2. DOmnexrponnsii pecype: URL: https://www.ehow.com/list_7322948_types-banquet-
service.html

3. Dnekrponnslii pecype: URL: https://www.modern-manners-and-etiquette.com/table-
setting-etiquette.html

Tema 7. «Mosi npodeccust — mopap»

[Mpaktuyeckue 3ausTust Ne36-40

Llenv 3a0anus — NIpOBEPUTH YMEHHE YUTATh TEKCT C MOJHBIM TOHUMAHUEM POYUTAHHOTO,
U3BJICKaTh KOHKPETHYIO HHPOPMAINIO, YPOBEHb C(HOPMUPOBAHHOCTH HABBIKA PACIIO3HABAHUS
JIEKCUYECKUX SIUHHMII TI0 TEME, KOTOPBIE MPEAbsBICHBI HA CTPAHUIIAX YUCOHUKA.
Konuuecmeo uacos — 15 uac

Dopma opeanuzayuu 3auamMus — MHAUBUIYyallbHas1, TapHas

Buo 3aoanus — true/false (Bepro/HeBepHO), YTCHHE TEKCTOB, BBHITIOJIHEHUE YIIPaKHEHUH
Obopyoosanue 3aHamus.; TUIAKTHIECKUE pa3IaTOYHbIE MaTepHaIIbI

Dopma omyemHocmu no 3aHamuio: TACbMEHHBIE OTBETHI HA 3aaHUs

Kontpommpyemsie komnerennun: OK 4, OK 9, OK 10.



B pe3ynbTraTe BBITOJIHEHUS MPAKTUYECKOTO 3aHATHS 00y4alomUics JeMOHCTPUPYET 3HAHUS:

3HaTh: npaBujia IPUMCHCHHUSA JICKCUUCCKUX CAUHUIL 11O TEMC, JIEKCUUECKUH MaTcpHrall o TCME,

rpaMMaTH4eCKue IIpaBuia.
B pesynbrare BHIIOTHEHUS TPAKTUYECKOTO 3aHATHS 00yUYarOIIUNACS IEMOHCTPUPYET YMEHUS:

VYMeTh: YUTaTh TEKCT C YACTHYHBLIM ITOHUMAHHEM MMPOYUTAHHOI'O, IPUMCHSATDH 3HAHUA T10

T'paMMaTHKE.

Copneprxanue yueOHOro MaTepuaa
Mos nipodeccus — nmoBap. [Ipodeccrnonansubie kauecTBa. ABToOMOrpadus. Pesrome.
I'pammaruka: ['epyanuit. UnpuHuTHB.

MeToauuecKne COBEThl M PEKOMEH/IAIMH 10 BbINOJHEHHUI0 NPAKTHUYECKHX 3aHATHS .

® BBCCTHU HOBYIO JICKCHUKY TEMBI U PECUYCBBIC KIINIIC, UCITIOJIB3YA KOHCIICKT YPOKa;

® [IPOYUTATH U NMEPCBCCTHU TCKCTHI I10 TCME;

e  BBINOJHUTH YIPAKHEHUSI HA pa3BUTHE HABBIKOB YCTHOW peyH;

® COCTaBHUTH pacckas o cBoei mpodeccuu;

® HAIMCATbhb PE3KOMC II0 IJIaHY;

e HammcaTh aBTOOMOTpaduio o 0dpasiy;

e KOHTPOJUPOBAaThH YCBOGHHE TMPOWJIEHHOr0 Marepuaia (MOHOJOTHYECKHE
BBICKA3bIBaHUSI, BHITIOJIHEHUE TECTOBBIX 3aaHUM).
Kpurepum ounenku:
OlleHKA JIEKCUKA rpaMMaTHKa cojep:KaHue
«5» CryneHt ucnoneiyeT | Ctynent He nomyckaer | CopepxaHue
OTJIMYHO JEKCUKY U TPOCTHIE | IEKCHUKO- OTHCAHUS
CTPYKTYpBI B | FpaMMaTHUYECKUeE COOTBETCTBYET
COOTBETCTBUU C TEMOU OIIHUOKH. 3aJaHHOM TEMeE
«@» CryneHt ucnoassyet | CTyneHT peaxo | Conepxkanue
XO0po1Io JEKCUKY W TPOCThIE | TOMYCKaeT JIEKCUKO- | HECKOJIBKO OTXOIHUT
CTPYKTYpbl ~ TPaBUIBHO, | TPAMMATHYECKUE OT TEMBbI, HEMOJHO
JOMYCKaeT OIIMOKH TIPH | OIIHOKH. packpbiTa TeMa
MCTIONIb30BAaHUU  CIIOKHBIX
CEMaHTHYECKUX
CTPYKTYpBHI.
«3» Crynent ucrnonb3yet | CTyaeHT nomnyckaeT | ConmepkaHUE OYEHb
YIOBJIETBOPH | JEKCHKY W  TIPOCTBIE | HEKOTOpEIE KpaTKoe, TeMa
TeJIbHO CTPYKTYPhl B OCHOBHOM | TPaMMaTHYECKHE packpbITa
MPABUIIBHO. OIIIMOKHU. HEZ0CTaTOYHO
«2» CryneHt ucnons3yet | CTygeHT yacto | Conepxanue HE
HEY/J0BJIETBO | OTPAHUYCHHYIO JIEKCHKY, | JOMyCKaeT COOTBETCTBYET
pUTEJILHO HE COOTBETCTBYIOIIYIO | TPAMMATHYECKUE 3a/IaHHOU TEMeE.
YPOBHIO 3HAHUSA $3bIKA, | OMIUOKH.
JIOTTyCKAeT ONTUOKH.

ITAJI0H NPAKTHYECKOI0 3aAHATHA




1. CocraButh pe3romMe
BcraBuths nndopmaruio:
CVv
Name:
Address:
Date of birth:
Marital status:
Education:
Work Experience:
Interests:
Additional Professional Skills:
Personal Qualities:

2. CocraButh aBTOOHOTpAPUIO:

IInan paccka3sa:

1. Beryrutenue u obmue nanubie o cebe (Introduction and general information about myself)
2. Mecro npoxxusanus (The place where | live)

3. Uudopmarus o cembe (Information about family)

4. O6pasosanue (Education)

5. Mecro pa6otsr (My job)

6. Mou yBieuenus , Tagantel, uHTEpech (MY hobby, talents and interests)

7. Yeptsl xapakrepa (Character)

8. [nansr Ha Oyayiee (Plans for the future)

®pa3bI-11a0I0HBl — TJIaBHBIE TOMOIIHUKY TPU COCTABIICHUH paccKasa o cebe.

[MTumem pacckas “My Biography” B kadecTBe BBeCHHU, €CITH 3TO MO3BOJISACT CUTYAIHS,
MOJETe CKa3aTh Takyio ¢pasy: It’s hard to speak about myself as only people surrounding me
can see me objectively — Ouenb c105KHO pacckasbIBaTh O cebe, TOTOMY UYTO OOBEKTUBHO
BOCIIPHHUMAThH MEHSI MOTYT JIUIIIb CO CTOPOHBI

Janbiie moxete BcTaBUTh (pa3y: Let me introduce myself — Ilo3BonbTe npeacraButhest Let me
tell you a few words about myself — ITo3BosibTe MHE paccka3zaTh HEMHOTO 0 cebe B mepByro
ouepeb Ha30BUTE cBoe uMs: My name is Valentin — Mens 30Byt Banentun Ilocne storo
MO’KHO YKa3aTb Bo3pacT: [ am 25 years old — Mue 25 ner

OT0 ObUIM BalX OOIINE TaHHbBIE.

Hanee crneqyer paccka3aTh 0 MecTe, re Bbl )kuBeTe: | am from Saint Petersburg — A u3 Cankr-
[TerepOypra

Ecnu BBl uimere couynHeHne 0 cede Ha aHTIIMHCKOM SI3BIKE, TO 00S13aTeIbHO HY)KHO YIIOMSHYTh
o cBoeii cembe: | come from a large/ small family — 51 u3 6onbiioit/ manenskoit cembu All
members of my family are helpful and friendly — Bce unensr moeit cembu apyxenro0ubie There
are five of us in the family — B cembe nac mstepo We get on well with each other — Ml xoporio
JaIUM JIPYT € IPYTOM

Crenyromuii MyHKT HaIIero IiaHa kacaeTcst oopa3oBanus. OH ckopee Bcero Oyzaer
00s13aTebHBIM TIPH JIFO0OM packiiaze. Eciu BbI y)ke OKOHYHITH IIIKOJTY U SIBJISIETECH CTYJICHTOM,
To crneayrone ¢ppassl 1 Bac: | am a first-year/ second-year student — 51 yuyce Ha
nepBoM/BTOpoM Kypce | am in my first/second/third year — I yaych Ha epBOM/BTOPOM/TpEThEM
Kypce.

[TocBATHTE HECKOIBKO MPEIUIOKEHNH CBOMM YBIICUCHHSM, HHTEpecaM, TaianTam. J{is 3Toro
ucrons3yiTe ciexyromue dpassr: As for my interests, | am fond of music — uro kacaercs moux
WHTEPECOB, s yBIeKaroch My3bikoii | am keen on sport — S ysiekatoch crioptom | can play tennis



very well — 51 xopomo ymero urparts B Tenruc | am interested in history — 51 uarepecyroch
UCTOpHUEH

B pacckase o ceOe Ha aHTIIMIICKOM SI3BIKE, BbI 00SI3aTEIBHO JOJDKHBI OIUCATh CBOM XapakTep..
People who know me well, say that | am a reliable person — JIroau, KOTOpBI XOPOIIIO MEHS
3HAIOT, TOBOPSIT, UTO 1 HaAE&KHBIN yenoBek My best qualities are patience and creativity — Mou
Jy4YIlIie KauyecTBa 3TO TePIICHUE U TBOpUecKuid moaxoxa I am a communicative person and I have
a lot of friends — S oGmKTENBHBIN YETIOBEK U Y MEHSI MHOTO ApY3ei

3aBepiuTh Ball paccka3 0 ce0e MOKHO IMapoy MPEIOKEHHI 0 BalllMX TUIAaHAX HA OyayIee Wiu
e MpocTo o Bammx meutax: In future I want to be a doctor — B 6yaymem s xouy ctatb
nokropom [ want to become a famous person — B Oyayiiem st xouy cTath 3HaMeHHTHIM My
dream is to travel around the world — Most meuta — nyremectBoBath 1o Mupy I dream of having
a big house — S MmeuTaro 0 GOJIBIIOM TOME

Hcrounuk: https://englishfull.ru/topiki/rasskaz-0-sebe-na-anglijskom.html

3. IlepeBecTH TEKCT M OTBETUTH HA BOTIPOCHI:
A Cook

A cook is an exciting and challenging profession. This profession takes a lot of time and energy.
It may bring a lot of money. But at the same time it brings a lot of stress. Cooks prepare and
cook complete meals and individual dishes and foods. There are different types of cooks. They
are: a prep cook, a short order cook, a fast food cook, a pastry cook a personal cook and an
executive chef.

A prep cook is a person who might peel bags of potatoes, mince pounds of meat and pounds of
garlic, chop lots of fresh herbs, and dice tons of onion. A prep cook does everything that an
executive chef says.

A short order cook is a person who makes simple, fast-cooking meals and snacks. Short order
cooks are also called grill cooks, fry cooks, broiler cooks, breakfast cooks, or line cooks and
work in places like coffee shops, lunch counters, family restaurants and steak houses.

A fast food cook is a person who operates grills or deep-fat fryers to cook items ordered by each
customer. They usually work for a national fast food chain restaurant. They cook hamburgers,
chicken, pizza, tacos etc.

A pastry cook is a person who cooks different kinds of baked goods and confections, as well as
special projects. They must also be creative, have a good aesthetic eye, and understand the
principles of taste and flavour in desserts.

A personal cook is a person who cooks only for one family. A Personal cook must determine
dinner time favourites, discuss allergies and dislikes, then shop for all the fresh ingredients and
go to client's home to prepare delicious meals.

An executive chef is a person who plans and directs food preparation and cooking activities in
restaurants. He always plans the menu. An executive chef is the most important person in the
Kitchen.

All cooks use different cooking utensils and tools. They are: a brush, a chopping board, a
spatula, a peeler, a whisk, a rolling pin, a salad spinner, a baking tray, a measuring cup, a
corkscrew, tongs, different spoons and knives etc. Nowadays cooks have different appliances to
make their work easier and faster. They are: a deep fryer, a food steamer, a microwave oven, a
waffle iron, a grinder, a blender, a mixer, a toaster, a grill, an ice cream maker, a pressure
cooker, a coffee maker and many others.

A cook may have hundreds of tools and appliances but the dish turns out delicious only if a cook
is talented.

Duties of a cook.

Cooks prepare and cook a wide range of foods. Cooks prepare soups, salads, entrees and
desserts. The responsibilities of cooks are different depending on where they work. However,
there are some basic duties that most cooks have. Cooks always ensure freshness of food and



ingredients. Before cooking they weigh, measure, and mix ingredients according to recipes. They
also store food and ingredients at the correct temperatures to prevent bacterial growth.

Cooks are very concentrated when they start cooking. They bake, grill, boil, steam or fry meats,
fish, vegetables and other foods. The look of the dish is very important, so cooks arrange and
garnish their dishes carefully. Cooks sometimes even serve their dishes. When the work is done,
cooks clean their work areas, equipment, utensils, and dishes.

. Do you like to cook?

. Do you like to help your mother with cooking?
. Do you have a talent for cooking?

. What do you cook for breakfast?

. What do you cook for lunch?

. What do you cook for dinner?

. What do you cook for supper?

. What do you cook for your guests?

. What is your favorite dish?

10. What is your favorite drink?

11. What is your favorite dessert?

12. Is a cook a well-paid job?

13. Is it good to have a friend who is a cook?
14. What types of cooks do you know?

15. What does a prep cook do?

16. What does a pastry cook do?

17. What does a personal cook do?

18. What are an executive chef’s duties?

19. What cook professions are more interesting for you?
20. What cooking utensils, tools do you know?
21. What Kitchen appliances do you know?
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4. Read the text «My Profession Is a Cook» on pages 125-126. For statements 1-10 decide
which of them are True and which are False. Correct the false ones.
Use Grammar Support on pages 220-223. Use vocabulary on page 126.

. Every school year we do practice work for 2-3 month at the Golden Palace restaurant.

. Salads, snacks, sandwiches, cuts of cold meat and fish and deserts are made in the hot shop.

. In the pastry-cook’s shop they make tarts, patties, fancy cakes, etc.

. The kitchen staff begin their work at 10 o’clock.

. There we got a programme for the working day. Usually we prepared sandwiches, fruit salads
and canapes for breakfast.

. All days cooks had to carry out our instructions.

. The main part of the chef’s job is to plan the menu for the day.

. Most of all | like to cook deserts. | made these in the shape of flowers.

. This practice certainly gave us much information and little experience in preparing new
dishes.

10. | realized happily that | had made the right choice of profession.
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HUcTouHuKH:

1. AHIUMIACKUH S3BIK TSI CIIEUATICTOB cdepsl odmecTBeHHoro nutanus = English for
Cooking and Catering: yueOHUK a5t CTY/I. YIpeKaAeHUI cpea. mpod. oopaszoBanus /H.I.
[lep6axosa, H. C. 3Benuropoackas. -15-e u3a. crep.— M.: Uznarenbckuii neHTp
«Axagemus», 2020.- 320c.



2. Dnextponnsblit pecype: URL: https://towmuch.com/articles/a-cook-47.html

Tema 8. «310poBOe MUTaAHME
[TpakTueckue 3anstus 41-45

Llenv 3a0anus — NIPOBEPUTh YMEHHE YUTATh TEKCT C MOJHBIM TOHUMAHUEM IPOYUTAHHOTO,
U3BJICKaTh KOHKPETHYIO HH(POPMALUIO, YPOBEHb C(pPOPMHUPOBAHHOCTH HABBIKA
PACoO3HABAHUS JeKCUYECKUX eJUHHII N0 TeMe, KOTOPBIE MPEAbABICHBI HA CTPAHULIAX
y4eOHHKa.

Konuuecmeso uacoé - 17uac

Dopma opeanuzayuu 3anamus — AHAUBUTyalbHas, IapHasi, FPYIIOBast

Buo 3a0anus — transformation (npeodpaszoBanue)

Obopyoosanue 3anamus.; TUIAKTHYECKUE Pa31aTOYHbIE MaTepUAJIbI

Dopma omuemHocmu no 3aHAMUI0. TACbMEHHbBIE OTBETHI HA 3a/1aHUS

Copneprxanue yueOHOro MaTepuana

3nopoBoe nuranue. [Iupamuna nuranus. Bererapuancrso. /Jluetnueckue mpoayKThl.
BurtamuHsl.

['pammatuka: CiiokHOE JOTIOJTHEHHE.

KonTponupyemsie komnerenuuu: OK 4, OK 9, OK 10.

B pe3ynbrare BhINOIHEHUS IPAKTUYECKOTO 3aHIATUS 00yJaroluiics JEMOHCTPUPYET 3HAHUSL:

3HaTh: IIpaBujia IPUMCHCHUA JICKCUUCCKUX CAWMHHIIL 110 TEMC, JIEKCUYECKHUI MaTepural 110 TEMC,
T'paMMaTHYCCKUC ITpaBHJIaA.

B PE3YIbTATC BBIIIOJHCHHUSA ITPAKTUYCCKOT'O 3aHATUS O6y‘~I&IOH.[PIfICH ACMOHCTPUPYCT YMCHUA:

VYMeTh: UnTaTh TEKCT C YACTUYHBLIM ITOHUMAaHUEM MMPOYUTAHHOI'O, IIPUMCHATDb 3HAHHA 110
I'paMMAaTHUKE.

MeToanuecKne COBEeThl M PEKOMEH/IAIMH 10 BbINOJHEHUIO NPAKTHYECKUX 3aHSITHI
® BBCCTHU HOBYIO JICKCUKY TEMBI U PCUCBBIC KIIMIIC, UCITOJIB3YA KOHCIICKT YPOKa;

® [IPOYUTATh U NIEPEBECTH TEKCTHI 110 TEME;
® COCTaBHUTH OIIMCAaHUEC <<HI/IpaMI/II[BI IIUTaHUA»,
®  BLIINOJHHUTD YIIPAKHCHUSA HaA 3aKPCIVICHUEC I'PaMMaTUYCCKUX HABBIKOB,
e KOHTPOJMPOBATh YCBOEHHE MPOWUIEHHOro MaTepuasa (MOHOJOTMYECKHUE
BBbICKAa3bIBaHUA, BBIITIOJIHEHHUEC TECTOBBIX 3a)IaHI/II\/JI).
Kpurepun onenkn:

OllCHKA JICKCHKA rpaMMaTHKa coJep KaHue
2 CryneHt wucnone3yer Jekcuky u | CTyneHT He | Conepxanue
IIPOCTBIE CTPYKTYPbI B COOTBETCTBHUHM | IOITyCKAeT ONMCAHMUS
C TEMOH JIEKCUKO- COOTBETCTBYET
rpaMMaTHYe€CKHe | 3aJJaHHOU Teme
OILLIMOKHU.
«@» Crynent wucnone3yer Jsekcuky u | CtyneHt peako | ConepikaHue
X0pO10 IPOCTBIE  CTPYKTYpPHl  MPABHIBHO, | JIOIMYyCKaeT HECKOJIBKO OTXOIHUT OT

AO0IIYCKACT OIIMOKH pH | JICKCUKO-



https://towmuch.com/articles/a-cook-47.html

HCIIOJIB30BaHUHU CIIOHBIX | TPAMMATUYECKUE | TEMBI, HETIOIHO
CEMaHTHYECKUX CTPYKTYP. OIIINOKH. packpbITa TeMa
«3» CryneHT wucnons3yeT Jekcuky u | CTymeHT Conepxanue 0OYeHb
YIOBJIETBOPHTE | IPOCThIE CTPYKTYpPhl B OCHOBHOM | JIOIYCKaeT KpaTKoe, TeMa
JBHO MIPaBUIILHO. IrpaMMaTHYEeCKHE | PacKphbITa
OIIIHOKH. HEJI0CTATOYHO
«2» Cryaent ucnosip3dyer orpanudeHayto | Ctyaent  vacto | Comeprxanue He
HEY/JI0BJIETBOPH | JICKCUKY, HE  COOTBETCTBYIOIIYIO | JOIYCKAeT COOTBETCTBYET
TeJbLHO YPOBHIO 3HAHUsS SI3bIKa, JOIMYCKACT | TpaMMAaTHYECKHE | 3aJaHHOU TeMe.
OIIINOKH. OIIINOKH.

ITAJI0H NPAKTHYECKOI0 3aHATHSA

Do the task:

Translate the text:

What is Food Pyramid?

A Food Pyramid is a guide stating the entire healthy food intake that our body requires regularly.

The Pyramid is divided into groups or sections and recommends the intake of each group of

food. This food Pyramid is extremely important for children as they need to know what food to
eat everyday to help them in their growing years.

The food pyramid was first developed in Sweden in the year 1974. It was in the year 1992 that
the most widely used food pyramid was introduced by the United States Department of
Agriculture (USDA). It was later updated in 2005 and the name was changed to My Pyramid and

then again worked upon in 2011 and was changed to MY Plate. Many other countries have

developed a food Pyramid, but the one developed by the USDA followed everywhere.




What does the Pyramid Depict?

The food pyramid depicts the different food groups that are essential for the human body. The
Pyramid is divided into five food groups, each group suggesting the nutrition required for a
human body. Each food group is represented by a colored stripe, thin and bold. The thinner the
stripe, the lesser the body needs of that food group. The pyramid also has a human figure
climbing up the stairs, suggesting that everyone needs to grow and be active and the food groups
help keep the body fit.

The five major food groups represented in the Pyramid is as follows.

1. Dairy Products: This includes products produced from the milk of cows, goats etc. It
includes milk, yogurt, and cheese. They are important because not only do they provide
calcium but also protein, Vitamin A and Vitamin D. For adults skimmed products are
useful as many dairy products contain fat. 3-4 servings of dairy products are essential.

2. Fruits: This includes fruits like apple, orange, banana, mango etc. Fruits are a natural
source of sugar, fiber and vitamins, especially vitamin C. They help in keeping skin
healthy and digestion good. 2-4 servings of fresh fruits are essential.

3. Vegetables: Vegetables include all fresh green, orange or dark green vegetables, the
stem, root or flower of an edible plant is also a vegetable. Peas, cabbage, potato, spinach
etc. are all healthy sources of nutrition. Vegetables contain Vitamin C, iron and calcium.
They are very healthy and low in fat and calories. 3-5 servings of vegetables are essential.

4. Meat, beans and nuts: Meat of animals is consumed by humans. Good meat like
chicken, turkey, and fish should be eaten. Red meat or bacon have a lot of fat and
cholesterol and thus should be avoided. Eggs, dry beans, tofu, soy and nuts can be an
alternative source to meat. They are a major source of protein, iron, zinc and Vitamin
B12. 2-3 servings of meat are essential.

5. Grains: This includes all grains, lentils, breads, pasta, cereals and rice. This is a very
important food group as it provides energy due to carbohydrates present in them. 6-11
servings of grains are essential.

Meaning of Serving

Serving doesn’t mean that the meal should be eaten at one time. If you eat 2 cup of pasta, that is
1 serving from the 6-11 servings per day. With that if you have a lunch of 2 chapattis, 1 green
vegetable, 1 lentil, 1 piece of fish or chicken, salad and 1 cup yogurt; then you will be having
servings from each food group. It is recommended to have 2 bowls of fruits everyday, 2 and %2
cup of vegetables, 3 ounces of whole grain products and 2-3 cups of low fat milk every day. This
should be supported by regular exercise of at least 30 minutes.

Describe The Food Pyramid.
Read the text. Use vocabulary.

Any food eaten between meals we name a snack. Snacks may be healthful or not
healthful. Doctors recommend that we eat a well-balanced diet daily. You should also eat in
moderation and watch your weight.

They say that fruit, vegetables, juices, nuts, sometimes biscuits or crackers, mineral water
are healthful food.


https://mocomi.com/types-of-fruits/
https://mocomi.com/vitamins/

But doctors don’t recommend cookies, cakes sweets, beer, chips, sandwiches,
hamburgers, chocolate and soft drinks as a snack. Snacks that are mostly sugar or fat do not help
you have a balanced diet.

3. Divide the following products into two groups: Healthful and Not Healthful:

cake pear cheese sandwich
dill peanuts tomato juice
yogurt mineral water beer

cookie potato chips cucumber
sweets cabbage chocolate bar
apple orange doughnut

pie banana carrot

boiled egg celery popcorn

soft drink sliced meat cornflakes

Omeemul K ynpasicuenuio 1.
1. Balanced; 2. Essential; 3. Nutrition; 4. Contribution; 5. Seasonal; 6. Processed; 7. Taking; 8.
Recommendations; 9. Depending; 10. Weight.

HUcTouyHukm:

1. AHrImMiickui sI3bIK 71 ClIENUATUCTOB cdepsl obmecTBeHHoro nutanus = English for
Cooking and Catering: yueOHUK T CTYI. YUpexaeHuii cpea. mpod. odpasosanus /H.H.
[llep6akosa, H. C. 3Benuropopckas. -15-e uzn. crep.— M.: 3narensckuil eHTp
«Axagemus», 2020.- 320c.

2. DOmnexrponnsii pecype: URL: https://mocomi.com/the-food-pyramid/

4. KPUTEPUM OLIEHKHY BBIITIOJTHEHHBIX 3A TAHUI

Bup pador Kpurepun ouenku Bbanabl

3a,Z[aHI/Ie BBITTOJITHCHO ITOJIHOCTBIO C OTIIMYHBIM Ka4C€CTBOM

Brinosinenue oopMIIeHUS OTYETa, PAIMOHAIBHBIM HUCIIOIh30BAHUEM 3)
3a7aHus BPEMEHU, CAMOCTOATENILHBIM IIJIAaHUPOBAHUEM U
OpraHu3aluen.

3aI[aHI/I€ BBITIOJIHEHO C HC3HAYUTCIIbHBIMH HEI0OYCTAMH,
Xopouee KaueCTBO OCI)OpMJ'IeHI/IH OT4CTa, CO6J'II-O,Z[CHI/IC
OTBCACHHOT'O HA BBIIIOJIHCHUC 3aJaHN BPEMCHU, 4
CaMOCTOATCIIbHOC IIJIAHUPOBAHUEC W BBIIIOJTHCHHUEC 3a/IaHUA
Ipn HCC}’II.[GCTBCHHOﬁ TIOMOIIIH NPCIoAaBaTCIIs.

Y 10BIIETBOPUTEIIHFHOE BBITOJIHEHUE 33 [aHHSI, TOMOIIH
npenoaaBaTeid B INIAHUPOBAHWU W BBIIIOJTHCHHUU 3aJaHUs,
OTJIENbHBIE OITMOKN U HETOYHOCTU B (HOPMYIIUPOBKAX, 3
opOopMIIEHUU OTYETA,

HapyUICHUs] B OpraHM3alluy U IJIAHUPOBAHUU PabOTHI.

HeynoBnerBoputensHoe BBITIOTHEHUE 3aJaHUSI, C TPYyOBIMH
omuOKaMH B OTUETE U 3aluTe paboThl, 6€3 COOII0ICHMS,




OTBEACHHOI'O Ha BBIINOJIHEHUE 3a/1aHHs BPEMEHHU, HEYMEHUE 2
CaMOCTOSITENIbHO OPTaHN30BBIBATH M IIJIAHUPOBAThH paboTy.

Beinonnenue 3aziaHue BBIIIOJIHEHO BO BpeMs KOHCYJIbTALUH, IT03XKE
3aJ1aHus C YCTaHOBJICHHOT'O CPOKA OLICHUBAETCA 110 aHAJIOTUYHBIM 3
HapyLIECHUAMHU | KPUTEPUSIM.
CPOKOB CIayHu.

5. CHUCOK UICTOYHUKOB UTH®OPMALIUN

OCHOBHBIE UCTOUYHUKU:

1. Ilep6axora H.1. AHrnmuiickuii S3bIK 711 CIEIUATKCTOB Cepbl OOIIECTBEHHOTO
nutanus = English for Cooking and Catering: yueOHUK [J1s1 CTY. YIPEKICHHUH CPE/I.
npod. obpazosanus / H.W.1lep6akosa, H. C. 3Benuropoackas. -15-e uza. crep.— M.
Wznarensckuii ieHTp «Akanemusi», 2020.- 320c.

JIOTOJTHUTEIbHBIC HCTOYHUKH

1. TomyGeB A.Il., bamok H.B. Aurnmiickwuii si3p1K: yaeOHUK u1st yupexaenuit CI1O.

-19-e m31. crep. - M.: U3narenbekuii ieHTp «Akagemus». 2020. — 336 c.: ui.

WuTepHer pecypcesr:

=

http://www.school.edu.ru/default.asp - eanHoe okHO f0OCTYyIa K 00pa3oBaTEIbHBIM
pecypcam.

http://www.internet - school.ru. — uarepner mkomna “ITpocemienue.ru”
http://www.study.ru — On-line ypoku aHrIHICKOroO s3bIKa

http://www.it-n.ru/ - ceTb TBOpUECKHX yUUTEICH

o bk~ w N

http://www.english.language.ru/ege/ - Enunblii rocyiapcTBEHHBIN 3K3aMEH 110

AHTJIMHCKOMY SI3BIKY
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http://www.study.ru/
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