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I. BBEJIEHUE

Metoauyeckie pEeKOMEHJAIMU IMpelHa3HayeHbl Uil  OOy4YaloIIMXCs — KOJUIEIKa,
n3ydaromux ydeonyrw aucummuinay OII.07 WMuocTpaHHBIH S3BIK B NMPOQeCCHOHATBHON
JESITEIbHOCTH.

Metoauyeckue yka3zaHusl JUJIsl BBIIOJHEHHS MPAKTHYECKUX paboOT cO37aHbl B MOMOIIb
oOydaromuMmcst  Ayie  pabOThl HaA 3aHATUSAX MO PYKOBOACTBOM IIpemojaBaTelis W AJis
CaMOCTOSITEJIbHOTO ~ BBITIOJIHEHUSI ~ MPAKTUYECKUX  paboT, MpelyCMOTPEHHbIX paboueit
IIPOrpaMMOil BO BHEAYIUTOPHOE BpEMS.

Metoauueckie peKOMEHIAuu Mo y4yeOHoW mucuumuinHe «/HOCTpaHHBIN S3BIK B

HpO(beCCHOHaHBHOﬁ ACATCIIBHOCTHY UMCIOT IPAKTUYCCKYIO HAITPABJIICHHOCTH U 3HAYUMOCTb.

[lpuctymass K BBINOJHEHHIO TPAKTHYECKOH  pabOThI, OOydarommecss JIOJDKHBI
BHUMATCJIIbHO MPOYUTATH LCJIb W 3aJa4u 3aHATHA, O3HAKOMHTLCA C TpC6OBaHI/I$IMI/I K YPOBHIO
IIOoArOTOBKH B COOTBETCTBHHU C (beIIepaJH)HI)IMI/I TOCYAAapCTBCHHBIMU CTaHJapTaMu CPCAHCTO
npodecCHOHaTBHOTO 00pa30BaHUs, KPATKUMH TEOPETHYECKUMH U Y4eOHO-METOAMYECKUMHU
MaTrepualaMi II0 TeMe IPAaKTUYeCKOW paboThl, OTBETUTh HAa BONPOCHI JUIS 3aKPEIUICHHS
TEOPETHYECKOT0 MaTepHaa.

Bce 3amanms k mpakTthuecko paboTe CleyeT BBIIOJHATH B COOTBETCTBUU C
MHCTPYKIMEH, aHaIM3UPOBAaTh IIOJIyYCHHBIE B XOJ€ 3aHATHS DPE3yJIbTaThl 10 NPUBEIACHHOM
METOJTUKE.

OTt4er 0 mpakTUYECKOW paboTe O0O0ydaromuecs MOJDKHBI BBIMIOJTHHUTH 1O TPUBEICHHOMY
ITOPUTMY, OIMPAsCh HA 0Opasell.

Hannune nNONA0XKHUTENbHOM OLIGHKM MO TNPAaKTUYECKUM paboTaM HEOOXOIUMO s
NOJIy4EHHUs 3a4eTa M0 AUCLUIUIMHE, TO3TOMY B CIIydae OTCYTCTBHS Ha ypOKe I10 JII000H MpuinHe
HJIN TTOJTYYCHUA HCYI[OBJ'ICTBOPI/ITGHI)HOI\/’I OLICHKU 3a MPAKTUYCCKYIO HCO6XOI[I/IMO HalTH BpeMA

JJI €€ BBIITOJIHCHU A WK IEpECaaqu.

Buumanwue! Ecnu B mpoliecce NOArOTOBKU K NMPaKTHUECKUM paboTaM WM MPH PEeLICHUH
3aa4 y o0y4aroIuXcsi BO3HUKAIOT BOIIPOCHI, PA3PEIINTh KOTOPBIE CAMOCTOSITENILHO HE yaeTcs,
HEo0X0IuMO 00paTUThCS K MpenojaBaTeso i NOMy4yeHUs! pa3bsICHEHUN WM yKa3aHUW B JIHU

KOHCYJ'IBTaI_[I/Iﬁ WU JIOMOJTHUTEIbHBIX 3aHATHIA.



2. MIEPEYEHb NIPAKTUYECKHUX PABOT IO JUCHUIIJIMHE OII1.07
«MHOCTPAHHBINA S3bIK B IPO®ECCUOHAJIBHOMU JESTEJIBHOCTH»
Il kype, VI cemecTp

Tema npakTuyecKkoi N . Kou-Bo
Ne paznena, Tembr OcBoeHUE YMEHUI B IPOLIECCE 3aHATUI
paboThI 4acoB
Tema 1. [Tlokynku. Use of English [IpoBeputh ypoBeHBb CHOPMUPOBAHHOCTH
Grammar rpaMMaTHYECKOTO HAaBBIKA HCIIOJIb30BaAHHS
The Present Simple. | HacTosIero MpPocToro (HEOMPEEIEHHOTO)
spemen (The Present Simple). 6
Tema 2. B Use of English [TpoBepuTh YMEHHE YUTATh TEKCT C MOJIHBIM
pecTopaHe. Grammar/Vocabulary | moHumMaHueMm NpOYUTAHHOTO, U3BJICKAThH
I'nazonw 10 be u to KOHKPETHYIO HH(OpMAIINIO, YPOBEHb
have ¢ Past Simple. c(hOpMHUPOBAHHOCTH HABBIKA PACIIO3ZHABAHHS
JIEKCUYECKUX CIUHHMIL 10 TEME.
7
Tema 3. Kak u uto Use of English [TpoBepuTh yMEHHE UUTATh TEKCT C ITOJIHBIM
enaT B CLIA u Grammar/Vocabulary | moHuMaHueM pOYUTAHHOTO, U3BJICKAThH
BeankoOopuranuu. The Adjective. KOHKPETHYIO HH(OPMALIHIO, YPOBEHb
Degrees of Comparison | chopMupoBaHHOCTH HaBBIKA PACIIO3HABAHUS
JIEKCUYECKUX CIUHHMIL 10 TEME.
[TpoBepuTh YPOBEHH IPAMMATHYECKOTO
HaBbIKa UCIIOJIb30BaHUs OYIyIIEro MPOCTOrO
BPEMCHU U CTEIICHEW CpaBHEHHUSI
NpUIaraTebHbIX
7
Tema 4. Pycckas Use of English [TpoBepuTh yMEHHE YUTATh TEKCT C ITOJIHBIM
KYXHS Grammar/Vocabulary | monuMaHuem npo4YnTaHHOTO, YPOBEHB
The Passive Voice c(OpPMHUPOBAHHOCTH HAaBBIKA PACTIO3HABAHUS
JICKCUYECKUX SIUHHMIL T10 TEME.
[TpoBepuTh ypoBeHb CHOPMUPOBAHHOCTH
rpaMMaTHYECKOTO HAaBBIKA HCIIOJIb30BaAHHS
IAaCCHUBHOTO 3aJI0Ta. 9
Tema 5. Most Use of English [TpoBepuTh YMEHHE YATATH TEKCT C MOJIHBIM
npodgeccus - moBap Grammar/Vocabulary | monuMaHueM MpOYUTAHHOTO, U3BJIEKATH
The Numeral KOHKPETHYIO HH(POPMAIINIO, PACTIO3HABATH
JIEKCUYECKUE €ANHUIIBI IO TEME.
[TpoBeputh YpoBeHb CPOPMUPOBAHHOCTH
IPaMMAaTHYECKOTO HaBBIKA UCIIOJIb30BAHMUS
YHUCITUTENHHBIX. 10
Tema 6. 310poBoe Use of English [IpoBepHUTh YMEHUE YUTATH TEKCT C MOJTHBIM
NUTaHHe Grammar/Vocabulary | monuMaHueM MPOYUTAHHOTO, U3BJIEKAThH
Word-Formation KOHKPETHYIO HH(POPMALIHUIO.
[TpoBeputh ypoBeHb CHOPMUPOBAHHOCTH
rpaMMaTHYECKOTO HAaBbIKA HCIIOJIb30BaAHHS
dbopm crtoBoOoOpa3oBaHMS. 14
Hmozo na lll kypce: 53
Bcezo: 53




3. METOAUYECKHUE MATEPHUAJIBI VIS IPAKTUYECKUX PABOT
Tema 1. «Iloxkynmkmn»
IpakTuyeckue 3ansiTus 1-3

L]env 3a0anus .

Hayuuth pacckaspiBaTh 00 OT[ellaX MarasuHa W 00 OCHOBHBIX TOBapax, KOTOPbIE B HHX
HPOJIAIOTCS;

MIPOBEPUTH YPOBEHb C(HOPMUPOBAHHOCTH TPAMMATHYECKOTO HABBIKA UCIIOJIb30BAHHUS
HacTosIero npocroro (HeonpeaeacHuoro) spemenu (The Present Simple);

Konuuecmeo uacos — 6 uacos

Dopma opeanuzayuu 3anamus — THAUBUYaJIbHAsA, TPYIIIOBas

Buowt 3a0anuii— gap—filling (3amonHenue mpomyckoB), MHOXKECTBEHHBIH BBIOOD.
Obopyoosanue 3ansmusi: TATAKTHICCKHAE Pa3IaTOYHbIe MATEPHAIIBI

Dopma omuemHocmuy no 3aHsAMul; TICbMEHHBIC OTBETHI Ha 3a/IaHUSI
CopeprkaHue IPaKkTHYECKOI paboThI:

Mara3sunsl, TOBapbl, COBEPIICHHUE ITOKYIIOK
Heonpenenenusie MecTouMeHU

MeToaHUYeCKHE COBETHI M PEKOMEHIAIMH 110 BbINOJHEHHIO MPAKTHYECKHX pa0doT:
® BBCCTHU HOBYIO JICKCHUKY TEMbI U PCUCBLIC KIIMIIC, UCITI0JIB3YA KOHCIICKT YPOKa;

® [IPOYUTATh U IIEPEBECTH TEKCT I10 TEME;

®  BBINOJHUTH ayAUPOBAHNUE;

e BBINOJHNTH YIPAKHEHUSI HA Pa3BUTHE HABBIKOB YCTHOM peuu;

e pa3o0paTh BHUJIBI U MpaBUIIa yIOTpeOIeHUs HEONpeAeIEHHBIX MECTOMMEHNUH;

e  BBINOJHUTH YIPAKHEHUS HA 3aKPEIJICHUE IPAMMAaTUYECKUX HABBIKOB;

® COCTaBUTh AMAJIOTU Ha TeMy «B Marazune»;

e  BBIIOJNHHUTH ayJAUPOBaHHE — BUIEO «Pycckumii Marasus B Hero-Hopkey;

e KOHTPOJUPOBATh YCBOEHHE MPOWUIEHHOro MaTepuayia (MOHOJOTMYECKHUE
BBICKa3bIBaHUSI, BBINIOJIHEHUE TECTOBBIX 33aHUM).

Kpurepun onenkmu:

OlleHKAa JIEKCHKA rpaMMaTuka cojiep;KaHue
«5» Crynentr wucnoassyet | CTyneHT He | Copepxanue
JEKCUKY M TPOCThIE | JOMYyCKaeT ONMCAHUS
TINYH
0 0 CTPYKTYpBbI B | JIEKCUKO- COOTBETCTBYET

COOTBETCTBUU C TEMOM | rpaMMAaTHYECKHE | 3aIaHHOUN TeMe
OIINOKH.




«» Crynent wucnons3yetr | Cryaent penko | Coaepxxanue
JEKCUKY M TPOCThIE | TOMYCKaeT HECKOJIBKO OTXOAUT
xopotto CTPYKTYpPbI JIEKCUKO- OT TEMbl, HEIMOJIHO
MPaBUIIBHO, rpaMMaTHYECKUE | pacKpbITa TeMa
JIOTTYCKaeT OIIMOKH B | OIIMOKH.
CJIOXHBIX CIIOBaX.
«3» Cryaent wucnonssyet | CTyaeHT ConepxaHue O4YEHb
JEKCUKY M TPOCTHIE | JOIYyCKaeT KpaTKoe, TeMa
YAOBICTEOPUTCEILHO CTPYKTYpBbI B | rpaMMaTHUYEeCKUE | pacKphbiTa
OCHOBHOM TMPAaBUJILHO. | OIINOKH. HEJ0CTaTOYHO
«2» Crynent wucnons3yer | Crygent  vacto | Coaepxanue HE
OTpaHUYEHHYIO JIOITyCKaeT COOTBETCTBYET
HEYAOBICTBOPUTEILHO JEKCUKY, JOMYCKaeT | rpaMMaTHYeCKue | 3aJlaHHOM TeMe.
OIIHOKH. OIIMOKH.

ITAJOH NPAKTHYECKOH Pa0OThI:

1. Translate:
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 I 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. Translate the sentences:

B Cankr-IlerepOypre MHOTO THIIEpMApKETOB: (IEPEYUCIUTh HE MEHEE 5).

Mou mo0umbie cyniepmapkeTsl — 310 [TnoBaus, Maraut u BepHsIid.

S 3naro muOTO pHIHKOB B CankT-IlerepOypre: (mepeuncianTh He MeHee 6).
I'naBubie yauBepmaru Cankr-IlerepOypra — 310 (IepeyrcanTb He MeHee 4).

JIBa pasa B HEZEINIO sl XOKY B TUIIEPMApKET U MOKYIal MOU JHOOMMbIE IPOAYKTHI:
(mepeducauTh HE MeHee §).

agrwpnE

M CTOYHHUKH.

1. 1. «A.Il I'ony6es, H.B. bamox AHrnuiickuii sa3bik: yueOHuk uist yupexaenuit CIIO. -
19-e m3x. crep. - M.: U3parenbckuii nentp «Axanemusi». 2020. — 336 c.: .

2. T.A.Kapnosa English for Colleges = Aurmuiickuii Juist Kostemkeii: Yueonoe nocodue/ T.A.. —
15-e m3x., crep. — MockBa: KHOPYC, 2021. -282c.

3. Dnexktponnsiii pecypc: URL: http://grammar-tei.com/tema-shopping-po-anglijskomu-
yazyku-s-perevodom

Tema 2. «B pecropane».
IpakTuyeckue padorol 4-6

L]env 3a0anuili — MIPOBEPUTH YMEHHUE YUTATh TEKCT C TIOJHBIM MOHMMAHUEM MTPOYUTAHHOTO,
U3BJIEKATh KOHKPETHYIO MH(OPMAIIHIO, YPOBEHb CHOPMUPOBAHHOCTH HABBIKA PACIIO3HABAHUS
JICKCUYIECKUX SIMHMII IT0 TeMe, KOTOPBIC TIPEIbSIBICHBI HA CTPAHUIIAX yICOHHKA.
Konuuecmeo uacos - Tuac
Dopma opeanuzayuu 3auamus — AHANBHTyalbHAs, TPYIITIOBAs, TTApHAsT
Buo 3aoanus — filling in Menu Card
Obopyoosanue 3anamus. TUITAKTHYECKUE Pa3gaTOUYHbIE MaTEPUATIBI
dopma omuemHocmu no 3aHAMUK. HaIUCAHHOE MEHIO Kade
Copepxanue npaktudeckon padbotel: B pecropane. Buasl pecropanoB. CTOMOBBINA ITHKET.

I'pammaruka: ['narosnsr to be u to have B Past Simple.
MetoaunuecKkne cOBeThl H PEKOMEH/IAIMH 10 BLINOJHEHUI) NPAKTHYECKHUX PAdoT:
e BBECTH HOBYIO JIEKCHKY TEMbI U peUEBbIC KITHIIIE, UCIIOIB3Ysl KOHCIIEKT YPOKa,

® [POYUTATH U NEPCBCCTHU TCKCTHI I10 TCME;
¢  BLIIIOJHUTL ayAUPOBAHUEC — BUACO «CTOIIOBBII ATUKET»
® TICPCBCCTHU TEKCT «HpaBI/ma IMMOBEACHMU 32 CTOJIOM II0 BCEMY MUDPY»,

®  BBIIIOJHHUTD YIIPAXKHCHUA HA 3aKPCTIVICHUEC T'PAMMAaTUUCCKHUX HABBIKOB,


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

® KOHTPOJHUPOBATh

YCBOEHUE

IIPOMICHHOT O

BBICKa3bIBaHUsI, BBIIIOJTHEHHUEC TCCTOBBIX SaHaHHﬁ).

Kpurepun ouenku:

Mmarepuana

(MoHOJIOTHYECKHE

OLleHKA JEKCHKA rpaMMaTHuKa coJep:KaHue
«5» CryneHt ucnonb3yeT | CtyaeHT He | Conepxanue
JEKCUKY W  TPOCTHIC | JIOIyCKaeT OITMCAHMS
OTIHHHO CTPYKTYpPbI B | JICKCHKO- COOTBETCTBYET
COOTBETCTBUH C TEMOM rpaMMaTHYECKUE | 3aJJaHHOU TeMe
OIIIHOKH.
«4» Crynent ucnionb3yeT | Cryaent penko | Coaepxanue
JEKCUKY U  MPOCTHIE | IOIMYCKAET HECKOJIBKO OTXOJHUT
Xopoto CTPYKTYpPbl ~ MPaBWIbHO, | JIGKCHUKO- OT TEMEBI, HECIIOJIHO
JIOTyCKaeT OMMOKM TpHU | TpPaMMAaTUYECKHE | pacKpbITa TeMa
HCIIOJIb30BaHUU OIIINOKH.
CIIOXKHBIX CTPYKTYD.
«3» Crynent ucnonb3yet | CTygeHT ConepxaHue O4YEHb
JEKCUKY U TPOCTHIE | JOMYyCKaeT KpaTKoe, TEMA
YAOBJICTBOPUTEILHO CTPYKTYpbl B OCHOBHOM | FpaMMaTHY€CKHE | pacKpbITa
MIPaBUIILHO. OIIINOKH. HEIOCTATOYHO
«2» CryneHt ucnionb3yeT | Crygent  4vacro | Coaepxanue HE
OTPaHUYEHHYIO JIEKCUKY, | JOMYyCKAeT COOTBETCTBYET
HEYI0B.IETBOPUTETE JIOITYCKAaeT OITHOKHU. rpaMMaTHYE€CKuEe | 3aJ]aHHOM TeMeE.
Ho OIINOKH.

ITAJI0H NPAKTHYECKOI0 3aHATHS:

1.Fill in the Menu Card.

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

Menu Card

Starters

Herring with onion
Assorted fish
Assorted meat

Side Dishes
Fried potatoes
Mashed potatoes
Boiled vegetables

Salads

Cucumber and tomato salad

Crab salad
Fish salad

Specialties
Roast duck and apples

Bared carp with mushrooms
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

2. Translate and write about table manners in Russia:
Table Manners across the world
Western Europe (including United Kingdom)

Traditionally in Western Europe, the host or hostess takes the first bite unless he or she instructs
otherwise. The host begins after all food for that course has been served and everyone is seated.
In religious households, a family meal may commence with saying grace, or at dinner parties the
guests might begin the meal by offering some favorable comments on the food and thanks to the
host. In a group dining situation it is considered impolite to begin eating before all the group
have been served their food and are ready to start.

Napkins should be placed on the lap and not tucked into clothing. They should not be used for
anything other than wiping your mouth and should be placed unfolded on the seat of your chair
should you need to leave the table during the meal or placed unfolded on the table when the meal
is finished.

The fork is held with the left hand and the knife held with the right. The fork is held generally
with the tines down, using the knife to cut food or help guide food on to the fork. Under no
circumstances should the fork be held like a shovel, with all fingers wrapped around the base. A
single mouthful of food should be lifted on the fork and you should not chew or bite food from
the fork. The knife should be held with the base into the palm of the hand, not like a pen with the
base resting between the thumb and forefinger. The knife must never enter the mouth or be
licked. When eating soup, the spoon is held in the right hand and the bowl tipped away from the
diner, scooping the soup in outward movements. The soup spoon should never be put into the
mouth, and soup should be sipped from the side of the spoon, not the end. Food should always be
chewed with the mouth closed. Talking with food in one's mouth is seen as very rude. Licking
one's fingers and eating slowly can also be considered impolite.

Only white wine or rosé¢ is held by the stem of the glass; red by the bowl. Pouring one's own
drink when eating with other people is acceptable, but it is more polite to offer to pour drinks to
the people sitting on either side. Wine bottles should not be upturned in an ice bucket when
empty.

It is impolite to reach over someone's plate to pick up food or other items. Diners should always
ask for items to be passed along the table to them. In the same vein, diners who are not
themselves using the item should pass those items directly to the person who asked, or to



https://en.wikipedia.org/wiki/Grace_(prayer)
https://en.wikipedia.org/wiki/Soup

someone else who can pass them along to the person. It is also rude to slurp food, eat noisily or
make noise with cutlery.

Elbows should remain off the table.

When one has finished eating, regardless of whether the plate is empty or not, this should be
communicated to others by placing the knife and fork together on the plate at either the 6 o'clock
position (facing upwards), or the 4 o'clock position (facing towards approximately 10 o'clock).
The fork tines should face upwards. The napkin, if there is one, should be folded (not too neatly,
so it's obvious that it was used) to the left of the plate. This is particularly customary in
restaurants, where it is understood as a cue by waiters that one's plate can be collected.

Should a mobile telephone (or any other modern device) ring or if a text message is received, the
diner should ignore the call. In exceptional cases where the diner feels the call may be of an
urgent nature, they should ask to be excused, leave the room and take the call (or read the text
message) out of earshot of the other diners. Placing a phone, keys, handbag or wallet on the
dinner table is considered rude.

North America

Modern etiquette provides the smallest numbers and types of utensils necessary for dining. Only
utensils which are to be used for the planned meal should be set. Even if needed, hosts should
not have more than three utensils on either side of the plate before a meal. If extra utensils are
needed, they may be brought to the table along with later courses.

A tablecloth extending 10-15 inches past the edge of the table should be used for formal dinners,
while placemats may be used for breakfast, lunch, and informal suppers. Candlesticks, even if
not lit, should not be on the table while dining during daylight hours. At some restaurants,
women may be asked for their orders before men.

Men's and unisex hats should never be worn at the table. Ladies' hats may be worn during the
day if visiting others.

Phones and other distracting items should not be used at the dining table.

When eating soup or other food served with bowl and spoons, the spoon is always pushed away
from oneself, rather than being drawn toward oneself. Food never slurped. This stems from
aristocratic views that drawing the spoon toward oneself portrayed negative images of either
hunger and gluttony.

The fork may be used in the American style (in the left hand while cutting and in the right hand
to pick up food) or the European Continental style (fork always in the left hand). The napkin
should be left on the seat of a chair only when leaving temporarily. Upon leaving the table at the
end of a meal, the napkin is placed loosely on the table to the left of the plate.[8!

India

In formal settings, the host asks the guests to start the meal. Generally, one should not leave the
table before the host or the eldest person finishes his or her food. It is also considered impolite to
leave the table without asking for the host's or the elder's permission. Normally whoever
completes first will wait for others and after everybody is finished all leave the table.

In a traditional Indian meal setup, the following is observed. Normally the plate is served with
small quantities of all the food items.

A cardinal rule of dining is to use the right hand when eating or receiving food. Hand washing,
both before sitting at a table and after eating, is important.


https://en.wikipedia.org/wiki/Table_manners#cite_note-18

Small amounts of food are taken at a time, ensuring that food is not wasted. It is considered
important to finish each item on the plate out of respect for the food being served. Traditionally,
food should be eaten as it is served, without asking for salt or pepper. It is however, now
acceptable to express a personal preference for salt or pepper and to ask for it.

Distorting or playing with food is unacceptable. Eating at a moderate pace is important, as eating
too slowly may imply a dislike of the food and eating too quickly is considered rude. Generally,
it is acceptable to burp, slurp while at the table. Staring at another diner's plate is also considered
rude. It is inappropriate to make sounds while chewing. Certain Indian food items can create
sounds, so it is important to close the mouth and chew at a moderate pace.

At the dining table, attention must be paid to specific behaviors that may indicate distraction or
rudeness. Answering phone calls, sending messages and using inappropriate language are
considered inappropriate while dining and while elders are present.

Korea

In formal settings, a meal is commenced when the eldest or most senior diner at the table
partakes of any of the foods on the table. Before partaking, intention to enjoy their meal should
be expressed. Similarly, satisfaction or enjoyment of that meal should be expressed at its
completion. On occasion, there are some dishes which require additional cooking or serving at
the table. In this case, the youngest or lowest-ranked adult diner should perform this task. When
serving, diners are served food and drink in descending order starting with the eldest or highest-
ranked diner to the youngest or lowest-ranked.

Rice is always consumed with a spoon and never with chopsticks in formal settings. Picking up
one's plate or bowl and bringing it to the mouth is considered rude.

Usually, diners will have a bowl of soup on the right with a bow! of rice to its left. Alternatively,
soup may be served in a single large communal pot to be consumed directly or ladled into
individual bowls. Dining utensils will include a pair of chopsticks and a spoon. Common
chopstick etiquette should be followed but rice is generally eaten with the spoon instead of
chopsticks. Often some form of protein (meat, poultry, fish) will be served as a main course and
placed at the center of the table within reach of the diners. The last piece of food on a communal
dish should not be served to oneself without first asking for permission, but, if offered the last bit
of food in the communal dish, it is considered rude to refuse the offer. Bowls of rice or soup
should not be picked up off the table while dining, an exception being made for large bowls of
Korean noodle soup. Slurping while eating noodles and soup is generally acceptable. It is not
uncommon to chew with the mouth open.

When serving alcohol in Korea, the bottle should be held with the right hand, supported lightly
with the left hand

If alcohol is served with the meal, it is common practice that when alcohol is first served for the
eldest/highest-ranked diner to make a toast and for diners to clink their glasses together before
drinking. The clinking of glasses together is often done throughout the meal. A host should never
serve alcohol to themselves. Likewise, it is considered rude to drink alone. Instead, keep pace
with other diners and both serve and be served the alcohol. Alcohol should always be served to
older and higher-ranked diners with both hands, and younger or lower-ranked diners may turn
their face away from other diners when drinking the alcohol.

HepeBon TEKCTa «MaHepH IIOBECACHHA 3a CTOJIOM).

3anaanas EBpona (Bkjrouasi BeqnkoOpuranuio)
TpagunuonHo B 3anaaHoi EBpone X03s1H WK X03511Ka OTKYCBIBAaIOT NEPBBIM KycoueK. X0351H
HA4YMHAET MOCJIe TOro, KaK Bes ef1a JUIsl 3Toro Oiroa Obliia oJlaHa U BCe paccenuch. B


https://en.wikipedia.org/wiki/Korean_noodles

PETUTHO3HBIX CEMbSIX CeMelHas Tpare3a MOKeT HAUMHATHCS ¢ IPOU3HECEHUST MOJIMTBBI, WIIA Ha
3BaHbIX 00e/laXx rOCTH MOTYT Ha4yaTh Tpare3y, IPeI0kKNUB HECKOIbKO OJIaronpHUsITHBIX
KOMMEHTApHUEB O €/I¢ ¥ M00Jaro1apyuB X03siMHa. B cuTyaum rpymnmnoBoro y>KxuHa CYMTaeTCsI
HEBEXKJIMBBIM HAUMHATh €CTh JIO TOT0, KaK BCS TPYIIINA MOJIYYUT CBOIO €1y U OyJIeT TOTOBa
HayaTh.

Canderku cienyer KIacTh Ha KOJICHH, a HE 3aIPaBIIsATh B 0J1exk1y. OHU HE TOJKHBI
UCTIOJIB30BATHCS HU JJISl YETr0, KPOME BBITUPAHUS PTa, U JOJDKHBI OBITH TOMEIICHBI
pa3BepHYTHIMH Ha CUJICHBE BAIIETO CTYJA, €CJIM BaM HY>KHO MIOKMHYTH CTOJI BO BPEeMs €/Ibl UITN
MOJIOKHUTDH Pa3BEPHYTHIMU Ha CTOJI, KOT/Ia €/1a 3aKOHYEHA.

Buiika nepuTcs 1€BOM pyKoH, a HOXK-TIpaBoil. Buiky oObIYHO AeprkaT 3yO0IiaMu BHH3,
UCTIONB3YS HOX JUISA pa3pe3aHusl MULIH WIM TOMOTasi HallpaBJIsATh MUIY Ha BUIKY. Hu mpu kakux
00CTOSITENECTBAX BUIIKY HE CIEAYET JIepKaTh Kak JIoNary, OOXBaTUB €€ OCHOBAHHE BCEMU
nanbiamu. OMH TI0TOK MUIIH AOJDKEH OBITh MOAHAT Ha BUJIKE, U BB HE JIOJDKHBI KEBAaTh WIN
KycaTb NMHUIy ¢ BUWIKU. HoX creayeT nep>katb OCHOBAaHUEM B JIAJIOHH, a HE KaK PYUKY,
OCHOBaHHE KOTOPOI HAXOAUTCS MEXy OOJBIINM M yKa3aTeJlbHbIM NanblaMu. Hox HUKOT 1A HE
JIOJI’KEH BXOJAUTH B POT WK ObITh 00M3aH. Koria Bel enuTe cym, JI0KKY JepKaT B IPaBoil pyke,
a MHUCKY OIPOKHUIBIBAIOT B CTOPOHY OT 3aKYCOYHOH, 3aUepIIbIBast CyIl HAPY>KHBIMU JIBHYKCHHUSIMU.
CynoByto JJOKKY HUKOTJa HE CJIE/IyeT KJIaCTh B POT, U CYII CJEAYET MUTh CO CTOPOHBI JIOKKH, a
He ¢ KoHIa. [y Bceraa ciemyer keBaTh C 3aKphITBIM pTOM. PasroBop ¢ enoit Bo pty
cuMTaercsi oueHb rpyoriM. OONIM3bIBaHNE TANIBLIEB U MEAJICHHAS €/1a TAKKE MOT'YT CUUTAThCS
HEBE)KITMBBIMH.

Tonpko 6emoe BUHO WK PO30BOE JEPKUTCS 3a HOXKKY OOKaia, KpacHoe-3a yairy. HanuBanue
COOCTBEHHOT'O HAIIUTKA BO BPEMs €/IbI C IPYTHMHU JIFOJIbMH IIPHEMIIEMO, HO 00JIee BEXKIINBO
MPEJIOKUTH HATUTh HAMUTKY JFOISM, CUIAIINM 110 00€ CTOpOHbI. BUHHbBIE OyTHUIKU HE CIeAyeT
OTIPOKHJIBIBATH B BEIEPKO CO JIBJIOM, KOT/Ia OHU ITYCTHI.

HeBexMBO IpOTATUBATh PYKY HaJ YbEH-TO TapeIKOM, YTOOBI B3SITh €1y WU APYTUE MPEAMETHI.
[ToceTurenu Beerna TOMKHBI IIPOCUTH, YTOOBI MM TIepeIaBaIy MIPEIMETHI 110 cToNy. TOYHO Tak
e MOCETUTEINH, KOTOPbIE CAMU HE MUCTOJIB3YIOT 3TOT MPEAMET, JOJKHBI MEPEAaTh 3TH MPEAMETHI
HETIOCPEACTBEHHO YEJIOBEKY, KOTOPBIN MOMPOCHII, HIT KOMY-TO €IIle, KTO MOXET IepeaaTh uxX
JTOMY 4eJIoBeKy. Takxke HEBEKIMBO YaBKATh €01, IIIyMHO €CTh HJIU IIYMETh CTOJIOBBIMHU
npudopamu.

JIOKTH TOJIKHBI OCTaBaThCS BHE CTOJIA.

Korna BbI 3aKk0OHUNTE €CTh, HE3aBUCUMO OT TOTO, ITyCTa TapeiKa WK HET, 00 3TOM CJeayeT
COOOLIUTH APYTrUM, TOMECTHB HOXXK U BUJIKY BMECTE Ha TapeJiKy JIMOO B MOJIOKEHUE 6 4acoB
(oOparenHOE BBEpX), MO0 B moJioxkeHue 4 yaca (oOpamienHoe npumepHo k 10 yacam). 3yO1s
BUJIKH JTOJDKHBI OBITH 0OpaieHs! BBepx. CandeTka, eciiv OHa ecTh, 10JIKHA ObITh CJI0XKeHa (He
CJIMILIKOM aKKypaTHO, YTOOBI OBLJIO OYEBHJIHO, YTO €10 MOJI30BAJIUCH) CIEBA OT TapeiIKu. ITO
0COOEHHO PAaCIpPOCTPAHEHO B pecTopaHax, riae OQpUIMaHThl IOHMMAIOT 3TO KaK CUTHAJI O TOM,
YTO MOYKHO 3a0paTh CBOIO TapeKy.

Ecnu 3a3B0HUT MOOMIIBHBIHN TenedoH (Win Jr000€e Jpyroe COBpEMEHHOE YCTPOMCTBO) WK
MOCTYITUT TEKCTOBOE COOOIIEHNUE, 3aKYCOYHAs JOJDKHA POUTHOPHUPOBAThH 3BOHOK. B
UCKJTIOUUTENBHBIX CITydasix, KOIJla MOCETUTENb CUUTAET, YTO 3BOHOK MOKET OBITh CPOUHBIM, OH
JIOJKEH TIONPOCHTH U3BUHEHHMS, BBINTH M3 KOMHATHI U OTBETUTH HA 3BOHOK (HMJIM MPOYUTATH
TEKCTOBOE COOOIIEHNE) BHE MTPEIEIIOB CIBIIIMMOCTH APYrHX MoceTutenel. Pasmenienue
TenedoHa, KIYel, CyMOUYKH WM KOIIeJIbKa Ha 00€I€HHOM CTOJIE CUUTAETCS IPyObIM.
CeBepHas Amepuka

CoBpeMeHHBIH STUKET MpelycMaTpUBaeT HAMMEHbIIIEe KOJTMYECTBO M THUIIBI TIOCY/IHI,
HeoOXxoauMoM aiist Tparnessl. JJomkHa ObITh yCTaHOBIIEHA TOJIBKO MOCYy1a, KoTopas OyneT
MCIIOJIb30BAThCS JJIs 3aIJITaHUPOBAHHOTO MpreMa nmuuiy. Jlaxke eciu 3To He00X0UMO, X03sieBa
HE JIOJDKHBI UMETh 00Jiee TPEeX CTOJIOBBIX MPUOOPOB M0 00€ CTOPOHBI Tapenku nepen enoil. Ecnu
TpeOyeTcs JOMOIHUTENbHAS T0Cy/1a, €€ MOKHO IPUHECTHU K CTOy BMecTe ¢ 0oJiee TO3AHUMHU
OJIFOIaMU.
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CkarepTs, BeicTynatomas Ha 10-15 n1roiiMoB 3a Kpaii cTosia, JOJIKHA UCTIOJIb30BATHCA JJIs
opHUIIMaTBLHBIX 00€/I0B, B TO BpeMs KaK caJIpeTKH MOTYT UCIIOJIB30BAThCA IS 3aBTpaka, o0eaa u
HeOpPMaIbHBIX Y'KUHOB. I10/ICBEUHNKH, Jaske €CTTU OHU HE TOPSAT, HE JI0OJDKHBI CTOSITh HAa CTOJIE
BO BpeMs 00e/a B IHEBHOE BpeMs. B HEKOTOpBIX pecTopaHax >KEHIIMH MOTYT OIPOCUTh
CZeNaTh 3aKa3 paHbIIe MY>KUUH.

My>KCKue 1 YHHCEKC HUISNbl HUKOTJAa HE CJIEAYET HOCUTD 3a CTOJIOM. JKEeHCKue HUIANBI MOKHO
HOCHUTb B TEUEHUE JHS, €CIIM BbI IIOCEUIAETE APYTHUX JIIOJIEH.

Tenedons! U Apyrue OTBIEKAIOIINE IPEIMETHI HE IOJDKHBI UCIIOJIB30BATHCS 32 00€ICHHBIM
CTOJIOM.

Korza Bbl equTe Cyn Wim Apyryro MUy, I01aBaeMy0 C MUCKOH U JIOKKAMH, JIOKKa BCEra
OTTAJIKMBAETCS OT ce0sl, a He mpuTAruBaercs k cede. Exa Hukoraa He yaBkana. TO IPOUCTEKAET
U3 apUCTOKPATHUECKUX B3IJISIOB, COINIACHO KOTOPBHIM MPUTITUBAHUE JIOKKHU K cebe n300paxano
HEeraTHUBHBIE 00pa3bl roJI0Aa U 00KOPCTBA.

Bunka MoskeT UCOIb30BaThCS B aMEPUKAHCKOM CTHUIIE (B JIEBOM pyKe BO BpeMs PE3KU U B
1paBoil pyke, 4ToOBI 3a0paTh €1ly) UM B €BPONEHCKOM KOHTHHEHTAJILHOM CTHJIE (BUJIKA BCEria
B jieBol pyke). Canderky cienyeT OCTaBIATh Ha CUACHBE CTYJIa TOIBKO MPU BPEMEHHOM YXOJI€.
[Toxumast cToJI B KOHIIE Tpare3bl, caadeTka CBOOOHO KIaIeTCsl Ha CTOJI CIeBa OT Tapenku.[ 18]
HNuaus

B odunmanpHO 00CTaHOBKE XO3WMH MPOCUT rOCTel HavaTh Tpare3y. Kak mpaBumiio, He ciemyer
BCTaBaTh M3-3a CTOJIA JIO TOTO, KaK XO35MH WM CTAPUIMHI YEJIOBEK 3aKOHUYUT CBOKO eny. Takxke
CUMTAETCSl HEBEKJIMBBIM MOKH/IaTh CTOJ, HE CIIPOCUB Pa3pelIeHUs] X035MHA U CTAPEHIINHBI.
OOBIYHO TOT, KTO 3aBEpIIACT MEPBLIM, OYIET KIaTh APYTUX, U MOCJE TOT0, KaK BCE 3aKOHYAT,
BCE IIOKMUHYT CTOJI.

B TpanuumoHHON MHAUKWCKON cUcTeMe MUTaHus HaOmoaaeTcs cienyromee. OOBIYHO Tapeska
MOJIAETCsl C HEOOIBIITUM KOJTMYECTBOM BCEX MPOIYKTOB ITUTAHUSL.

KapaunanpHOE npaBuiio mpremMa NUIIH-UCIIOIb30BaTh MIPABYIO PYKY BO BPEMsI €1bl WIIM ITpUEMa
numy. MeITbe pyK, Kak 1epej TeM, Kak CECTh 3a CTOJI, TaK U MOCJ€ €/bl, OUEHb BaXHO.
He6op110e KoMn4ecTBO MUIIKM TPUHUMAETCS 32 OJIMH Pa3, TapaHTUPYs, UTO MUIIA HE OyaeT
noTpayeHa BiycTyro. CUuTaeTcsl BA)KHBIM 3aKOHUNTD KaX/Ibli IIYHKT HA TapeiKe U3 yBaKEHUS K
noAaHHou ene. TpaaunoHHO NUILY CIEAYET €CTh TaK, KaK OHA MOJAETCs, HE MPOCs COJIU WU
nepua. OaHaKo Tenepb JOMYCTUMO BbIPAa3UTh JUYHOE NMPEANIOYTEHUE COJIU WK NIEpIy U
HOIMIPOCUTH 00 3TOM.

HckaxxeHne Win urpa ¢ €10 Hel0NyCTUMBbL. Ba)KHO €CTh B yMEPEHHOM TEMIIE, TaK KaKk
CJIMIIKOM MEJIIEHHOE MUTaHNEe MOXKET O3HaYaTh HEMPUA3Hb K €J1€, a CIIUIIKOM ObICTpOe MUTAaHUE
cuurtaercs rpyosiM. Kak npaBuio, J0MycTUMO pbIraTh, 4aBKaTh 3a CTOJIOM. [[suinThes Ha
TapeJIKy APYyroro MOCETUTENS TOKE CUNTAETCS] HEBEKIMBBIM. HeyMecTHO u3aaBaTh 3ByKH BO
BpeMmsl jkeBaHUs. HekoTopsle MHAMICKIE MPOTYKThI MUTAHUS MOTYT CO3/1aBaTh 3BYKH, I03TOMY
BaYXHO 3aKPBITh POT U XKEBaThb B YMEPEHHOM TEMIIE.

3a 00eIeHHBIM CTOJIOM HEOOXO0IMMO O0paliaTh BHUMAHUE HA KOHKPETHbIE (POPMBI IOBEICHNUS,
KOTOpPbIE MOTYT yKa3bIBaTh Ha OTBJICYEHUE BHUMAHMS WK IrpybocTh. OTBeYaTh Ha Tese(hOHHbIE
3BOHKH, OTIPABIISATH COOOIIEHUS U UCII0JIb30BATh HEYMECTHBIE BHIPAYKEHUSI CUUTAETCS
HEYMECTHBIM BO BpeMs 00e/la ¥ B IPUCYTCTBUU CTAPIIHX.

Kopes

B odunmanbHoil 06cTaHOBKE Tpare3a HauMHAETCsl, KOT/la CaMblii CTapIIUid MIIM CaMblii CTapIIni
MOCETUTENb 3a CTOJIOM IIPUHUMAET yJyacTue B 1r000M u3 6ol Ha crosne. [Ipexae uem npuHaTh
ydacTue, cIeayeT BbIpa3uTh HAMEPEHNE HACIAAUTHCS €10i. TOUHO Tak e yJOBIETBOPEHNE WIIH
yII0BOJIbCTBHE OT 3TOW Tpare3bl JOKHO ObITh BRIPAXKEHO I10 €€ 3aBepiieHuu. MHorna ectob
HEKOTOpHbIe 0J110/1a, KOTOPbIE TPEOYIOT JONOTHUTEIBHOTO IPUTOTOBIEHHUS UJIH [TOJIa4X Ha CTOJI.
B sTOM cityuae 3Ty 3a/1a4y JOJKEH BBINOJHUTH CAMBIA MOJIOI0OM WJIM CaMbIi MJIaAIINN
B3pOCIbIi moceTuTelb. [Ipy nmogadye moceTUTENAM MOAA0T €1y U HAIIUTKU B TIOPsIIKE yObIBaHUS,
HA4YMHas CO CTApPILEro WM CaMOr0 BBICOKOOCTABIEHHOI'O MOCETUTEINS 0 CaMOT0 MOJIOJOTO WU
CaMoOro HU3KOT'O paHra.

11



Puc Bcerna emsiT 10KKOH M HUKOT/A MaJOYKaMy B OUITHAIEHON 00cTaHOBKE. bpath cBOIO
TapesKy WIA MUCKY U TOJHOCHUTH €€ KO PTY CUNTAETCA HEBEXKIIUBBIM.

OO6b19HO y 0Oenaromux crnpasa OyeT MHCKa CyIia, a clieBa-MHUCKa puca. B kadecTse
aIbTEPHATHUBBI CYIl MOXKET OBITH MOJIaH B OJJHOM OOJIBIIIOM O0IIEM KOTJIe, KOTOPbIil Oyer
NOTPEOIIATHCS HEMOCPEACTBEHHO WITH Pa3lIMBATLCS B OTJEbHBIE MUCKU. CTOJIOBBIE TIPUOOPHI
OyIyT BKIItOUaTh B ce0s Mapy majiouek JUis elbl U J0kKKy. Cienyer coOaoaaTh 00MEnpUHSITHIN
ATHKET MaJIOUeK IS €/bI, HO PUC OOBIYHO €/IST JIOKKOH, a He MaIOUKaMHu JUTst ebl. YacTo Kakas-
To hopma OGenka (Msco, MTHIlA, pbl0a) MOAACTCS B KAYECTBE OCHOBHOTO OJI10/1a 1 TTOMEMIACTCS B
LEHTPE CTOJA B IIpeieiax JocaraeMocT nocerurenei. [locnequuii Kycodek nuim Ha oomiem
0Jr0/1e HE JI0JDKEH MOoJaBaThCsl caMoMy cebe 0e3 MpeABapUTEeNIbHOIO pa3pelieHus, HO, €CIIN
npeIaraeTcst MOCIeHNN KyCOueK UM B 001IeM OIIro/1e, CYMTaeTCs IpyObIM OTKa3aThCs OT
npeioxKeHusl. MUCKH ¢ pHUCOM WM CYIIOM He cleayeT OpaTh cO CTOJIAa BO BpeMsl YXKHHa,
UCKJTIOUEHHE COCTABIIAIOT OOJIBIINE MUCKU C KOPEHCKUM CYIIOM C Janmioi. YaBkaHbe BO BpeMst
€Il JJAIIIH U CyIa, KaK IpaBuiio, npuemiemMo. He penkocTs xeBaTh C OTKPBITBIM PTOM.

ITpu nonaue ankorons B Kopee OyThUIKY cieayeT AepKaTh MPaBOd PYKOMH, CIeTrKa MO IIep KUBast
JIEBOHM pYKOH

Ecnu anmkoroiib mojgaeTcst BMeCTe ¢ €0, TO OOIICIPUHATON MPAKTHKOM ABJISAETCS TO, YTO MPHU
MIEPBOM T10]1a9€ AJIKOTOJISI CAMBIM CTAPINii/CaMbIii BBICOKOIIOCTABJICHHBIHN ITOCETHTEIh JTOIKEH
MIPOM3HECTHU TOCT, a IOCETUTEH JI0JDKHBI YOKHYTHCS OOKaIamMu, MPEex/ie 4YeM MUTh. 3BOH
0OOKaJIOB YaCTO MPOUCXOUT BO BPEMS €/Ibl. XO03SIMH HUKOT/1a HE JOJIKEH T10/1aBaTh aJIKOTOJIb
cebe. ToyHO Tak ke cuUTaeTCs HEBEXKIMBBIM MTUThH B OUHOUYKY. BMecTo 3TOro He oTcTaBaiite oT
JIPYTUX MOCETUTENEH, M KaK MoJaBaiTe, Tak U MOJaBaiTe aJIKOT0JIb. AJIKOTOJIb BCET/Ia CIEAYEeT
M0/1aBaTh MOKUJIBIM U BBICOKOTIOCTABICHHBIM MTOCETUTENSIM 00EUMHU PYKaMH, a 60j1ee MOJIOAbIE
WJIM MEHEE BBICOKOIIOCTABJICHHBIE TOCETUTEN MOT'YT OTBOPAYMBATHCA OT APYTUX IMOCETUTENEH,
KOT'JIa MBIOT aJIKOTOJIb.

HcTrounukm:
1. AHMIMIACKUH SI3BIK JUTSI CIICHUATKCTOB cdepsl odmecTBeHHoro nutanus = English for

Cooking and Catering: Yue6. [Tocobue mis ctya. cpea. mpod. yueo. 3aBeeHuit
/H.M.1lepbakona, H. C. 3Beruropojckas. -15-e¢ uzz. crep.— M.: U3gatenbckuit ieHTp
«Axanemusy», 2020. - 320c.

Tema 3. Kak u uro exar B CIIIA n BeqinkoOpurannu.
IMpakTnyeckue 3auaTHsA 7-9

L]env 3a0anuii — TIPOBEPUTHh YMEHHE YUTATh TEKCT C TIOJTHBIM MOHMMAaHUEM MTPOYUTAHHOTO,
M3BJICKAaTh KOHKPETHYIO HH(OpPMAIIUIO, YPOBEHb CHOPMUPOBAHHOCTH HABBIKA PACIIO3HABAHUS
JEKCUYECKUX €JIMHULI 10 TEME.
Konuuecmeo uacoe - 7uac
Buo 3a0anus — true/false (BepHo/HeBepHO)
Obopyoosanue 3anamus: TUAAKTAYECKUE pa3gaTOYHbIe MaTepUalIbl
Dopma omyemHocmu no 3aHAMUI0. TUCbMEHHbBIE OTBETHI HA 3a/1aHUS

Conepkanne npaktudeckoit pabotsl: Ena B CIIIA u BenukoOputanuu. Tpaguiiuu nutaHus.
['pammatuka: bynymee mpocroe (HeonpeaeneHHoe) BpeMs. CTeleHr CpaBHEHHUS
MpHUIaraTeIbHbIX.

MeTozmquKne COBETHI U PCKOMCHJIAIIMH 110 BBINNOJHCHUIO IPAKTHYICCKHUX paﬁoT:
¢ BBCCTHU HOBYIO JICKCHUKY TEMbI 1 PCUYCBBIC KIIMIIC, UCITOJIB3YSI KOHCIICKT YPOKa;
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® [POYUTATH U NEPCBCCTHU TCKCTHI I10 TCME;

¢  BLIINOJHHUTL YIIPAKHCHUSA HA 3aKPCTIVICHUEC I'PAMMATUUCCKHUX HABBIKOB,

e KOHTPOJUPOBAaThH YCBOGHHE TMPOMJIEHHOr0 Marepuasa (MOHOJOTHYECKHE
BBICKA3bIBaHUS, BBITIOJIHEHUE TECTOBBIX 3aJaHUi).
Kpurepun ouenku:
OlleHKA JIEKCHKA rpaMMaTuka cojiepsKaHue
«5» CryneHt ucnonb3yeT | CtyaeHT He | Conepxanue
JEKCUKY U TPOCThIE | JOIYCKaeT OTNHCAHUS
OTIHIHO CTPYKTYpPbI B | JIGKCUKO- COOTBETCTBYET
COOTBETCTBUHU C TEMOU rpaMMaTHYECKUE | 3aJJaHHOU TeMe
OIINOKH.
«4» Crynent ucnionb3yeT | Ctryaent penko | Coaepxxanue
JEKCUKY W MPOCTHIE | IOMYCKaeT HECKOJIbKO OTXOJIUT
xopotuo CTPYKTYpPhl ~ MPAaBWIBHO, | JIEGKCHUKO- OT TEMbl, HEIMOJIHO
JIOTTYCKaeT OIIMOKK TpU | PaMMAaTUYECKUE | PacKpbITa TeMa
UCIOJIb30BaHUU OIINOKH.
CIIOKHBIX
CEMaHTHYECKHUX
CTPYKTYP.
«3» Crynent ucnonb3yeT | CTygaeHT ConepxxaHue O4YEHb
JEKCUKY W TPOCTHIE | IOMYCKAeT KpaTKoe, TeMa
YAOBICTBOPUTEILHO CTPYKTYpbl B OCHOBHOM | TpaMMaTHYE€CKHE | PacKphITa
IIPaBUJIBHO. OILINOKH. HEJIOCTATOYHO
«2» Crynenr ucnonssyeT | Ctynent  yacto | Conepxanue HE
OTPAaHWYEHHYIO JIEKCUKY, | IOMyCKaeT COOTBETCTBYET
HEYAOBACTBOPUTEIDL | 4o COOTBETCTBYIOIIYIO | TPAMMAaTHYECKUE | 3aJaHHOU TeMe.
Ho YPOBHIO 3HAaHHS S3bIKA, | OMIUOKH.

JIOTTYCKaeT OLTHOKH.

ITAJI0H NPAKTHYECKOI0 3AHATHA

HepeBGCTI/I TEKCT U OTBCTHUTH HA BOIIPOCHI:

Meals in Britain

Traditionally English people have three meals a day: breakfast, lunch and dinner.
Breakfast is served in the morning. It used to be a large meal with cereal, eggs and bacon,
sausages, tomatoes. But such a large breakfast takes a long time to prepare and is not very
healthy. Nowadays, Britain's most popular breakfast consists of cereal, toast with marmalade,
juice and yogurt with a cup of tea or coffee.

Lunch is a light meal. Most people have no time to go back home for lunch so they eat at
school, cafes, pubs or restaurants.

The main meal is dinner, which is usually between 6 and 7 p.m. A typical evening meal is
a meat dish with vegetables and dessert.




CONO OB WN B

The most important meal of the week is the Sunday dinner, which is usually eaten at 1
p.m. The traditional Sunday dish used to be roast beef, but nowadays pork, chicken or lamb
are more common.

On Sunday evenings people have supper or high tea. The famous British afternoon tea is
becoming rare, except at weekends.

IlepeBoa: Ena B bpuranuu

TpaauMoHHO aHTJIMYaHE e/IAT TPU pa3a B ICHb: 3aBTPaK, JeHY U 00e/. 3aBTpak MmoaaeTcs
yTpoMm. PaHbIiie 370 ObUT OOMIHHBIN TIPUEM MUIIH C OBCSHKOM, SIHIIaMU 1 OEKOHOM, KOJIOACOI,
nomugopamMu. Ho Takoit 00b110#i 3aBTpak OTHUMAEeT MHOTO BPEMEHHU Ha MPUTOTOBICHUE U
He oueHb noje3eH. Ceifuac Hanboee pacIpOCTPaHEHHBIH AaHTIIMICKUN 3aBTPAaK COCTOUT U3
OBCSIHKH, TOCTa C MapMellaZioM, COKa U HOTypTa C Yallkoi yast uiu Kode.

Jlenu — sierkas nuina. boJIBIIMHCTBO JX0/I€H HE BO3BPAILIAETCSA JOMOM Ha JIEHY U3-3a
HEXBAaTKU BPEMEHH, a €T B IIKOJbHBIX CTOJOBBIX, Kade, 6bapax WM pecTopaHax.

['maBHBII npreM MUIIK — 00€e]], KOTOPBIH 0OBIYHO MPOUCXOAUT MEXKAY IECThIO U CEMbIO
Beuepa. OObIYHAS e/1a BeUepOM — 3TO MSICHOE OJIF00 C OBOIIAMH U JeCepT.

['maBHBII pUeM MUK HEJETM — BOCKPECHBINA 00€/1, KOTOPbIi 00BIYHO OBIBACT B YaC JIHS.
TpaauIoHHBIM BOCKPECHBIM OJIF0JIOM paHblile Oblia kapeHas roBsIMHA, HO ceivac
CBMHUHA, LIBIIUVIEHOK WK OapaHuHa 0oJiee paclpoCTpaHEHBbI.

B Bockpecenbe BeuepoM — ykuH (Ha3bpiBaeMblil high tea). 3HamMeHUTHIN aHTIUIICKUIT
JTHEBHOM 4ail CTAHOBUTCSI MEHEE MOITYJISIPEH, UCKIIK0Yasi BBIXOIHBIE.

Questions:

. How many meals a day do English people have?
. What did they use to eat for breakfast?

. What do they usually eat nowadays?

. Is lunch a large meal?

. Where do English people eat lunch?

. What dishes are served for dinner?

. What is the most important meal of the week?

. Is British afternoon tea still popular?

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.

N b wnN -

O 00N>

1

Use Grammar Support on pages 198-204. Use vocabulary on page 46.

. 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.
HcToynukm;
2. AHTTIMICKHIA A3BIK JIJIS CIICIHATUCTOB cepsl obmiecTBeHHOro nutanus = English for

Cooking and Catering: Yue6. [Tocobue mist ctya. cpen. mpod. yued. 3aBeieHuit
/H.N.1llepbakoBa, H. C. 3Benuroposckas. -15-e uzn. crep.— M.: 3naTenbckuit eHTp
«Axamemus», 2020. - 320c.
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UHOCMPAHHOM A3blKE, NPUMEHAMb SHAHRUS NO cpammamuKke Ha npaKkmuke.

Tema 4. Pycckasi KyxHsi.
Ipakruyeckue 3ansaTus 10-12
Llenv 3a0anuti — IPOBEPUTHh YMEHUE YUTATh TEKCT C IOJHBIM NOHUMaHHEM IPOYUTAHHOTO,
U3BJICKaTh KOHKPETHYIO HH(POPMALKIO, yPOBEHb CPOPMHUPOBAHHOCTH HABBIKA PAcIIO3HABAHUS
JIEKCUYECKUX €AMHUIL 110 TEME, HAYYUThb COCTABJIATh peyenmsl pyCccKol KyXHU HA

Konuuecmeo uacos - Quac

Buo 3a0anus — MHOXECTBEHHBIN BBIOOD
Obopyoosanue 3anamus:; TUIAKTHIECKUE pa3JaTOYHbIE MaTepUallbl
Dopma omuemHocmu no 3aHAMuUK. TACbMEHHbBIEC OTBETHI HA 3a1aHUS
CopneprxaHue pakTUYECKONH pabOThI:
Pycckas xyxus. binrona pycckoit kyxuu. Tpaauuuu nutanus. CocTaBlIeHHE MEHIO.

I'pammaruka: [TaccuBHBIN (CTpagaTebHBIN) 3aJI0T.

MeToIHYECKHE COBETHI H PEKOMEHIAIMH 10 BBINOJHEHHIO IPAKTHYECKHX pa0doT:

® BBCCTHU HOBYIO JICKCHUKY TEMBI U PECUYCBBIC KIINIIC, NCITIOJIB3YA KOHCIICKT YPOKa;

® [IPOYUTATb U IICPCBCCTHU TCKCTHI I10 TCMC,

® COCTaBUTb MEHIO pecTopaHa «Pycckas KyxHs»;

¢  BLIIIOJHHUTD YIIPAKHCHUA HA 3aKPCIIVICHUEC I'PAMMAaTUUCCKHUX HABBIKOB,

® KOHTPOJMPOBAaTb YCBOEHHE MPONUIEHHOro MaTepuayia (MOHOJOIMYECKHUE
BBICKA3bIBaHUSI, BBINIOJIHEHUE TECTOBBIX 3aaHUM).
Kpurepum ounenku:
OLICHKA JIEKCHKA rpaMMaTHKa co/iep:kaHue
«5» CryneHt ucnoassyet | CtyneHt He | ConepxxaHue
JEKCUKY W TPOCThIE | AOIYCKaeT OIHCaHUS
OTIMHHO CTPYKTYpbI B | JIEKCHUKO- COOTBETCTBYET
COOTBETCTBUU C TEMOU IrpaMMaTHYECKUE | 3aJJaHHOU TemMe
OIMOKH.
«4» Crynent ucnionb3yeT | Ctyment penko | Coaepxanue
JEKCUKY U TPOCThIE | JOIYCKaeT HECKOJIBKO OTXOJHUT
xopomo CTPYKTYpbl  NpPaBWIbHO, | TPAMMAaTHYECKHE | OT TEMBbl, HEIOJHO
JIOTTYCKaeT OUIMOKHU OILINOKH. packpseIiTa TemMa
«3» CryneHt ucnone3yet | CTyneHT CopnepxaHue OYEHb
JEKCUKY U  TPOCThIE | JOMYCKaeT KpaTKoe, TeMa
YAOBJIETBOPUTEALHO CTPYKTYpbl B OCHOBHOM | IpPaMMaTH4ECKHE | PAcKpbITa
IIPABUJIBHO. OLLIMOKH. HE0CTaTOYHO
«2» CryneHt ucnionb3yeT | Crynent  vacro | Coaeprxanue HE
OTPaHUUYEHHYIO JIEKCUKY, | JOIYCKAeT COOTBETCTBYET
HEYAOBJICTBOPUTEID | 1o COOTBETCTBYIOIYIO | FPAMMAaTUYECKUE | 3aJaHHOU TEME.
Ho YPOBHIO 3HAHHUS S3bIKa, | OIIUOKH.
JIOITyCKaeT OUIMOKH.
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ITAJ0H NPAKTHYECKOI0 3aHSATHS

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.

1. Sour cream is to most Russian soups.
a) added,; b) baked;  c) cooked.

2. Pelmeni are cooked in slightly boiling water.
a) whipped; b) salted;  c) cooled.

3. Fillings are made of beef, mutton or pork.
a) minced,; b) mixed; c¢) broiled.

4. Kasha or porridge in the Russian brick stove has a special flavor.
a) broiled,; b) baked;  c) cooked.

5. Beef steaks and schnitzels are on frying pans.
a) combined;  b) boiled;  c¢) fried.

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

7. 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.

IIpumep MeHIO pecTOpaHa PycCKON KyXHH:

C bt .SP'CC +—i°“"‘5€_ \S)()“/_)J /’ )"‘A:‘M- [./Ull/(l Spu:e*-.lous_e_ 7//(1111 course ,,\71'.(4

RI6 OKPOIIKA HA KBACE
C ronsumuoﬂ H CMETAHOH
Kaprodeat ok, WHE. POBIC, OFYPLA
AYK sexesul, ykpon

Ksac canaswi, nursenod

R20 )KAPEHbm cn»:m( W3 CEMIH

YCOM M3 OCHONE

AMRKOSOTO MACAL W CBEWES seaenn
FRIED SALMON STEAK
Served with olive od

‘. and fresh herbs sauce

OKROSHKA
Traditional Russia old souy

120B

JFCG s D 250B

BOPIIL JOMAITHH A R17
CO CBHHHHON

Co raprodetem, caexed xanycrol p—
o o -—
Naz cmeTaMOf M yKpOnoM HBAH JIA MAPBS R21
Bactewen i 103 CupHoR wiarxoi Gowonok 1 Gue
80.'“" MAMEACHY POUINKIR COYCOM MY KIARMAPOR
Pork. beet ;ur:.ﬂu shtage, carrot nAyxa LV. [T
anion, fenriel, sour cream on the top 150 o i )
— FISH «IVAN & MARIYAo
@ Baked under cheese Fillet ¢ wll, with filling -
of squids-onion bz du ing cream \
,.' g RIS KYPHIlbIH cyn x* -
x> & Cyn xypuusift € 2anoR NO-J0MawNeEmy
j -~ Noxaéscs ¢ yxponom 250B fivcouviamio)
"t -
‘5_'-. N - c* CHICKEN CONSOMME

A clear chicken soup

' 120B i o || " . .
T . O . @

" 122 CEMTA 3ATIEYEHAS

COJISTHKA C KOMYEHOCTSAMHM 1119 noa KAPTOIHE‘IKO“

CBOPHASI . Duae cémn sanexserc
CHHMHHA. TORLIAHE M KYPHIZL. KOPIRIOHM 1 Mafol (34
ayx W oamexs. Tozsercs co cxetanof H~ BAETCH & TOpRYedt Tapesxe
TAMONES 1 YRPOToN

_ SALMON POTATO
SOLYANKA on,
A wroth made with assorted
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Passive Voice. Do the exercises:

Yupaxuenue 1. Ilepeseoume na pyccxuii sizvix. Iloouepknume 6 aneauiiCKom npeoniodiceHuu
naccusHyo gopmy

=

Breakfast was cooked by our mother.

The new rule was explained to us at the English lesson.
The story was written by Chekhov.

Yesterday the sports centre was visited by lots of people.
This sports game is often played at P.E. lessons.

The ball was thrown over the fence.

The boxer was knocked down.

I was born in Moscow.

They will be trained by a famous coach.

I will be sent to the competition tomorrow

©CoOoNOO A WD

Yupaxuenue 2. BeiGepute npaBUIbHBIN BApUAHT U MIEPEBEIUTE HA PYCCKUM S3BIK

The news programme ( is watched / watched ) by millions of people every day.
The Mona Liza (painted / was painted ) by Leonardo da Vinchi.

The new cinema (be built / will be built ) next year.

New pop groups (are much spoken / is much spoken ) about among teenagers.
Alexander Pushkin’s first poem (was written / written ) when he was fourteen.
The letters (be sent / will be sent ) by post tomorrow.

The translation (was finished / were finished ) two hours ago.

London (visited / is visited ) by hundreds of tourists every year.

The dinner (be / will be ) ready in an hour (uepe3 gac).

10 The garbage (were taken out/ was taken out) three times yesterday.

Omeembul:

Ynpasicnenue 2:

1. is watched; 2. was painted; 3. will be built; 4. are much spoken; 5. was written;

6. will be sent 7. was finished 8. is visited; 9. will be; 10. was taken out.

©CoOoNO O wNE

HNCTOYHHKH:
1. AHIIUMIACKUH SI3BIK JUTSI CIICUATMCTOB cdepsl odmecTBeHHoro nutanus = English for

Cooking and Catering: Yue6. [Tocobue mis ctya. cpen. npod. yueo. 3aBeaeHuit
/H.M.1epbakona, H. C. 3Beruropojckas. -15-e uzz. crep.— M.: U3garenbckuit ieHTp
«Axanemusy», 2020. - 320c.

Tema 5. Mos npogeccusi — moBap
IIpakTnyeckue 3ansaTus 13-16

Lenv 3a0anuii — IPOBEPUTh YMEHNE YUTATh TEKCT C MOJHBIM MOHUMAaHUEM IPOYUTAHHOTO,
U3BJICKaTh KOHKPETHYIO HH(POPMAIIHIO, YPOBEHb COPMUPOBAHHOCTH HABBIKA PACIIO3HABAHHUS
JIEKCUYECKUX SIUHHMIL TI0 TEME, HAYYHTh COCTABJATH paccKa3 o cBoeil mpodeccuu.
Konuuecmeo uacos - 10uac

Buo 3a0anus — MHOXXeCTBEHHBIN BBIOOp, True - False

Obopydosanue 3anamus. TATAKTHYECKUE Pa3aTOYHBIC MaTEPUAIIBI
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@opMa omuyemHocmu no 3anAamuro.; IMCbMCHHBIC OTBCTHI Ha 3aJaHUA
ConepxkaHue V‘IG6HOFO Mmarepuala.

[Tpodeccuonanshas nekcuka. Conepkanue npodeccun. TpeboBaHus K mpodeccuu mosap.
I'pammaruka: UucnurenbHbIE.

MeToauuecKHe COBEThI M PEKOMEHIAIMH 110 BbINOJHEHHIO IPAKTHYECKHX pa0doT:

¢ BBCCTHU HOBYIO JICKCUKY TCMbI U PCUCBBLIC KIIMIIC, UCII0JIB3YA KOHCIICKT YPOKa,

® [POYUTATH U NMEPCBCCTHU TCKCTHI I10 TCME;

® COCTaBHUTh pacckas o cBoei mpodeccuu,

®  BBIIIOJHHUTD YIIPAXXKHCHUSA HA 3aKPCIVICHUEC I'PaMMaTHYCCKUX HABBIKOB,

® KOHTPOJHUPOBATh

YCBOEHUE

PO IEHHOT O

BBICKA3bIBaHUsI, BBIITIOJTHEHHUEC TCCTOBBIX SaHaHHﬁ).

ConepkaHue V‘IG6HOFO MaTcpHrajia:

Mmarepuana

(MOHOJIOrHUECKHE

[Tpodeccuonanvhas nekcuka. Conepxkanue npodeccun. TpeboBaHus K mpodeccuu mosap.
['pammaTuka: YucnuTenbHEIE.

Kpurepun onenku:

OLIEHKAa JIEKCHKA rpaMMaTHka co/iep:kaHue
«S» Crynent ucnonb3yeT | CTygeHT He | ConepxaHue
JeKCHUKY W TPOCTHIE | JOIMYCKaeT OTIHCaHHS
OTNIHO CTPYKTYPBI B | JIEKCHKO- COOTBETCTBYET
COOTBETCTBUHU C TEMOU rpaMMaTHYECKUE | 3aJJaHHOU TeME
OIINOKH.
«4» Crynent ucnionb3yeT | Ctryaent penko | Coaepxxanue
JEKCUKY U TPOCTHIE | JOMYyCKaeT HECKOJIBKO OTXOJUT
xopotto CTPYKTYpbl ~ MPaBUIBHO, | JIEKCHKO- OT TEMBbI, HEMOJHO
JOTTYCKaeT OIIMOKM TpU | FPaMMAaTUYECKUE | PacKpbITa TeMa
UCTIOJIb30BaHUHU OLLIMOKH.
CJIO’KHBIX
CEMaHTUYECKUX
CTPYKTYP.
«3» CryneHt ucnons3yet | CTyaeHT CopepxaHue OYEHb
JeKCUKY W TPOCTHIE | JOMYCKaeT KpaTKoe, TemMa
YAOBICTBOPHTEILHO CTPYKTYPBl B OCHOBHOM | TPaMMaTHUYECKHE | PAacCKphITa
MPaBUIBHO. OIMOKH. HEI0CTaTOYHO
«2» Crynenr ucnonssyeT | Ctynent  yacto | Conepxanue HE
OTPaHUYCHHYIO JIEKCHKY, | JOMYCKaeT COOTBETCTBYET
HEYAOBJICTBOPUTEID | o COOTBETCTBYIOIIYIO | F(paMMaTUYecKhe | 3alaHHON TeMe.
Ho YPOBHIO 3HAHHS S3BIKA, | OIIMOKH.

JA0IIyCKacT OIINOKH.

DTAJOH NPAKTHYECKOr0 3aHATHSA .
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1. IlepeBecTr TEKCT U OTBETUTH HA BOIIPOCHI:
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.

1. Do you like to cook?

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

4. What do you cook for breakfast?

5. What do you cook for lunch?

6. What do you cook for dinner?

19



7. What do you cook for supper?

8. What do you cook for your guests?

9. 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?

2. 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.

gk wpiNE

O© 00 3O

3.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. I mustn’t overeat, I 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. 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. | really think 1’1l take a little more. I’'m very fond of pies.
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Hostess: May | offer you another cup of tea?

Guest: Thank you, I think I’1l 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.

1. 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.

FpaMMaTI/I‘leCKI/Ie YIIPAXXHCHUSA 110 TEME «HucnurenpHBIEY:

1. Do the sums and write down in words:

1) twenty-four + twelve =

2) sixteen + forty-five =

3) thirty-seven + eighty-two =

4) one hundred and seventy + seventeen =

5) two hundred and thirty-three + thirteen =

6) seventy-eight + ninety-two = 7) fifteen + fifty-seven =
8) one hundred and eleven + fourteen =

9) twenty-nine + three hundred and seven =

10) Sixty-six + sixteen =

11) five hundred and fifteen + fifty-five =

12) eleven + two hundred and eleven =

13) ninety-six + one hundred and nineteen =

14) eighty-three + three hundred and eighteen =

15) eight hundred and fifty-one + one hundred and forty-nine =
16) five hundred and eleven + four hundred and eighty nine =
17) seventy-nine + twenty eight =

18) fifty-two + twelve =

19) eleven + one hundred and twelve =

20) sixty-one + eighteen =

21) ninety-two + eighty-five =

22) one hundred and fifty + fifteen =

23) thirty-one + fifty-three =

24) twenty-seven + seventy-one =

25) forty-two + sixty-eight =

0.

Translate:

25 xm; 163 teicsun py6ueit; 90 kaptun; 200 mummnonos mrofeit; 3500 aBTomobuneit; 4
TBICSIYH MAIINH;

COTHU aBTOMOOWIIEH; IECSITKH JKYPHAJIOB; THICSIUM CTYIEHTOB; MUJUTHOHBI JIFOCH.
30 mapra;

1 HOSIODS;

15 cents0ps;

2 U101,

K 3 aBrycra;

K 14 anpens;

K 29 HOs0ps;

K 24 ¢eBpas.
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Omeemul K ynpascnenuio 2.

1. 25 km; 163 thousand rubles; 90 paintings; 200 million people; 3500 cars; 4 thousand
cars; 2. hundreds of cars; dozens of magazines; thousands of students; millions of people.
3. March 30; 4. November 1; 5. September 15; 6. July 2; 7. by August 3; 8. by April 14;
9. by November 29; 10. by February 24.

Ncerounuku:

1. AHIIUMIACKUH SI3BIK JUTSI CIIHUATMCTOB cdepsl odmecTBeHHoro nutanus = English for

Cooking and Catering: Yue6. ITocobue mist ctya. cpen. mpod. yued. 3aBeaeHuit
/H.N.Ilepbakosa, H. C. 3Benuropojckas. -15-e uzn. crep.— M.: M3narensckuii HeHTP
«Axanemusy», 2020. - 320c.

2. DnexrtponHbi uctounuk: https://nsportal.ru/nachalnaya-shkola/inostrannyi-
yazyk/2020/03/29/chislitelnye-uprazhneniya

Tema 6. 310poBoe nuTaHue.
IpakTuyeckue 3ausitus 17-20

Llenv 3a0anuii — IpOBEPUTH YMEHHUE YUTATh TEKCT C IIOJHBIM NOHUMAHUEM ITPOYUTAHHOTO,
U3BJIEKaTh KOHKPETHYIO HH(POPMALKIO, YPOBEHb C(POPMHUPOBAHHOCTH HABbIKA paclio3HaBaHUs
JIEKCUYECKUX EUHMUIL [10 TEME, ONIPEAEIATh KPUTEPUU 3J0POBOTO MUTAHUS.
Konuuecmeso uacog - 10uac
Buo 3a0anuss — MHOXeCTBEHHBIN BBIOOp, True - False
Obopyoosanue 3anamus.; TUIAKTHIECKUE pa3JaTOYHbIe MaTepHalIb
Dopma omuemHocmu no 3aHAMUI0; TMCbMEHHbBIE OTBETHI HA 3aJJaHUs
Coneprkanue yueOHOTo MaTepuana:
3nopoBoe nuranue. [Ilupamuaa nutanus. Butamunsl. Bererapuancrtso.
I'pammatuka: CnoBooOpa3oBaHue.
MeTtoauyecKue cOBeThbl M PeKOMEHIAIMH 110 BLINOJHEHUIO NPAKTHYECKUX PA0oT:
® BBECTH HOBYIO JIEKCUKY TEMBI U PEUEBBIEC KIINIIE, UCIIOJIb3Ysl KOHCIIEKT YPOKa;

® [IPOYHUTATh U MEPEBECTH TEKCTHI 10 TEME;
e cocTaBUTh onucanue «IlupaMubl mUTaHUA Y,
e  BBINOJHUTH YIPAKHEHUs HA 3aKPEIJICHUE TPAMMAaTHYECKUX HAaBBIKOB;
e KOHTPOJUPOBaTh YCBOGHHME TMPOHJEHHOro Marepuasa (MOHOJOTHYECKHE
BBICKa3bIBaHUSI, BBIMIOJIHEHUE TECTOBBIX 33aHUM).
Kpurtepun ouneHku:

OLICHKA JIEKCHKA rpaMMaTHKa cojiep;KaHue
«5» CryneHt ucnonb3yeT | CTyaeHT He | ConepxxaHue
JICKCHUKY n IPOCTBIC | JOITYCKACT OITMCaHUs
OTJIMYHO
CTPYKTYpBbI B | JIEKCUKO- COOTBETCTBYET
COOTBETCTBUU C TEMOI rpaMMaTHYECKHE | 3aJJaHHOU TeMe
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OIIINOKH.
«4» Crynent ucnionb3yeT | Crynent penko | Coaepxanue
JEKCUKY U TPOCTHIE | IOMYCKAET HECKOJIbKO OTXOJHUT
Xopoto CTPYKTYpPhl ~ MPaBWIbHO, | JIGKCUKO- OT TEMEBI, HECIIOJIHO
JOITYCKaeT OIMUOKK TPH | TPAMMATUYCCKUE | PacKpbhITa TeMa
HCIOJIb30BaHUU OIIIHOKH.
CIIOYKHBIX
CEMaHTHYCCKUX
CTPYKTYD.
«3» Crynent ucnonb3yeT | CTyaeHT ConepxaHue O4YEHb
JEKCUKY W TIPOCTBIC | JOIYCKAET KpaTKoe, TeMa
YAOBJICTEOPUTEILHO CTPYKTYpPhl B OCHOBHOM | IpPAMMAaTHUUYECKHE | pacKphbiTa
IIPABUJIBHO. OLIMOKH. HEJ0CTaTOYHO
«2» Crynent ucnionb3yeT | Crygent  vacro | CoaepxaHue HE
OTPAaHUYEHHYIO JICKCHUKY, | IOIyCKaeT COOTBETCTBYET
HEYIOBIETBOPUTETD | COOTBETCTBYIOIIYIO | TPAMMAaTHYECKUE | 3aJaHHOU TeMe.
Ho VPOBHIO 3HAHHS S3BIKA, | OIIMOKH.
JIOITYCKAaeT OITHOKH.
ITAJI0H NPAKTHYECKOI0 3aHSITHS
1. Do the task:
Word formation
G Complete the text with the correct form of the words. .
| &
The food pyramid 42
This food pyramid shows a (1) ___diet that BALANCE
orovides the body with a sufficient supply of energy and a full range of
2) o nutrients and protective substances. ESSENCE
Getting proper (3) —___isamajor NUTRITIOUS

4)

—__ togood health. Eat more food from the lower
levels of the pyramid and less from the higher levels. All food items from the
oyramid are allowed. The diet should be (5) __

CONTRIBUTE

SEASON

and, apart from bread, rice and pasta, it should be made up mainly of fresh

ratherthan(6)

foods. Water

7) : should be at least one litre a day, but
obviously more in extremely hot weather. These

(8) _ .
sn't just (9) _

___should be followed daily. However, our health
- _onour eating and drinking habits.
To maintain a healthy body (10) ____

important to do at least half an hour of exercise each day.

—, itis particularly

PROCESS
TAKE

RECOMMEND
DEPEND
WEIGH

E
|

Translate the text:

What is Food Pyramid?
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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.
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https://mocomi.com/types-of-fruits/
https://mocomi.com/vitamins/

2. Describe The Food Pyramid.
4. 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.

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.

5. 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.

2. Tlepemon Tekcra «[lupaMuia NUTAHUSD:
[Mupamuia nuTaHUs - TO PyKOBOJICTBO, B KOTOPOM YKa3aHO BCE 3/I0pPOBOE MOTPEOICHNE THUIIIH,
KOTOpOE peryispHo TpedyeTcs Hamemy opranu3Mmy. [lupamuna pasaeneHa Ha TPpyHIbl WK
CEKILIMU ¥ pEKOMEHAYET NMOTpeOIeHNEe KaXKI0W IpyNIbl UK. JTa MUpaMUIa Ype3BbIYatHO
Ba)KHA ISl IETEH, TaK KaK OHU JIOJKHBI 3HATh, KaKyIO MMHIIY €CTh KaXKbIM JIEHb, YTOObI
IIOMOYb UM B X B3POCIIOM BO3pAaCTE.
[Mupamuna nutanus Oblia Bepsble pa3padorana B llIBenuu B 1974 rogy. Umenno B 1992 rony
MunuctepcTBo cenbekoro xo3sicrea CIIA (USDA) BBeno Hanbosiee mupoKo UCTIOIb3yEeMYIO
MIPOJIOBOJILCTBEHHYIO Nupamuay. [Tozxe ona 6puta o6HOBIEHa B 2005 romy, v Ha3BaHUE OBLIO
n3MeHeHo Ha Moro nupamMuty, a 3aTeM cHoBa nepepadorana B 2011 roay u Obuia M3MeHEHa Ha
MOIO Tapenky. Muorue apyrue cTpanbl pazpaboTaiu IpoJ0BOJILCTBEHHYIO TUPAMUIY, HO Ta,
KoTopas Oblia pazpaboTana MUHUCTEPCTBOM cenbckoro xozsiictea CIIIA, npumensnach
MOBCIOATY.
Uro nzobpaxaet [lupamuma?
[Mupamua nuTaHust U300paXKaeT pa3IUIHbIE TPYIIIHI MPOTYKTOB MUTAHUS, KOTOPHIE
HeoOXO0IMMBI JUIsl YesloBedeckoro opranusMa. [lupamua paszaenena Ha nsTh rpynn
MIPOJYKTOB, KaXAast U3 KOTOPBIX MPEANoIaraeT NuTaHue, He00X0AUMOE JIJIsl 4eJI0BEYECKOTO
opranusma. Kaxnaas rpynna npoAyKTOB MMUTaHUS MPEICTABICHA IBETHOU MOJIOCOM, TOHKOU U
KUPHOU. YeM TOHBIIE MOJIOCKA, TEM MEHBIIE OPraHU3M HYKJA€TCsl B TOM TPYIINE MUIIH.
[Tupamua Takxke UMEET YeI0BeUeCKYI0 (GUrypy, MOJHUMAIOLIYIOCS T10 JIECTHULIE,
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Mperoaras, YTo KaKIblid JOKEH PacTy U ObITh aKTUBHBIM, a TPYIIIBI IPOTYKTOB MUTAHUS
MIOMOTAIOT MOJICPKUBATH TEJIO B (hopme.

[14Th OCHOBHBIX TPy IPOYKTOB MUTAHUS, IpeACcTaBIeHHBIX B [lupamuie, BEITISAAT
CIIeyIOIUM 00pa3om,

1. Monounsie npoaykTsl: Cro/ia BXOAST MPOAYKTHI, TPOU3BEIECHHBIE U3 MOJIOKa KOPOB, KO3 U
T.4. OH BKIItOYaeT B ce0s1 MOJIOKO, HOTYpT U cbIp. OHU BaXKHBI, IOTOMY YTO 00ECIIEUYUBAIOT HE
TOJIBKO KaJIbIIUuH, HO U 0eNoK, BUTaMuH A u ButaMuH D. J[i1st B3pOocibIX 1Mose3Hbl
00e3’KUPEHHBIE MPOAYKTHI, TAK KAK MHOTHE MOJIOYHBIE MPOJTYKTHI COACPIKAT KUP.

2. OpykThl: JTO BKIIIOYAET B ce0s (PPYKTHI, TaKHe Kak 50JI0K0, areabCHH, OaHaH, MaHTO U T.[I.
OpyKTHI ABIAIOTCS €CTECTBEHHBIM HCTOYHUKOM caxapa, KJIeTYaTKU U BUTAMUHOB, OCOOEHHO
ButamuHa C. OHU TOMOTaIOT MOJACP>KUBATH 3J0POBHE KOXKHU U XOpOIlIee MUIIEBAPEHUE.
Heo6xomumo 2-4 nmopiuu cBexux GpyKTOB.

3. OBomu: OBOIIM BKJIIOYAIOT BCE CBEXKHE 3€JICHbIC, OPAHKEBbIE UM TEMHO-3EJIEHbIE OBOIIIH,
cteberb, KOPEHb WK I[BETOK CheJ0OHOTO PACTCHHS TAaK)Ke SBJSETCS OBOIIEeM. [ 'opox, Kamycra,
KkapTodenp, WNUHAT U T.A4.-Bce 3To 310poBbie ncTOUHUKH TuTaHus. OBOLIM coaepKat
ButamuH C, xene30 u Kanbluuid. OHU O4Y€Hb 3/I0POBBI U COJIEPKAT MAJIO KUPA U KATOPHIA.
Heobxomumo 3-5 mopiuii OBOIICH.

4. Msico, 60061 1 opexu: Msico )KMBOTHBIX OTpeOseTCs T0pMHU. XOpolIee MICO, TAKOe KaK
KypHlla, HHAeHKa 1 pbrida, TOMKHO OBITh cheeHo. KpacHoe Msico uimu 6EKOH coliep:kaT MHOTO
KHpa U X0JIEeCTeprHa, TOITOMY UX cienyeT u3derars. Siina, cyxue 60051, Tody, COs M OpexH
MOTYT OBITh aJIbTEPHATUBHBIM UCTOUYHUKOM Msica. OHU SBISIOTCS OCHOBHBIM UCTOUYHUKOM
Oelka, JxeJie3a, MMHKa 1 BuTamMmuHa B12. 2-3 mopiuu Msca HeoOXO0IUMBI.

5. 3epuoBbie: CroJia BXOAT BCE 3€PHOBBIC, YEUEBHIIA, XJI€0, MaKapOHHbIE U3/IETHUs, KPYIIbI U
puc. OTo oueHb BakKHasI TPyIIa MPOJAYKTOB MUTAHUA, TaK KaK OHA 00ECIIeYnBaeT YHEPTHIO 32
CUET COJIEPIKaINXCS B HUX YTIICBOJIOB.

CMBbICI CITy)KEeHUS

[Tonaya He 03HAYaeT, 4TO e/1a AOJKHA OBITh ChelleHa 3a OuH pa3. Eciu BbI cheauTe /2 crakaHa
nacThl, To 3T0 1 mopuus u3 6-11 nopuuii B aeus. [Ipu aTom, eciu y Bac ectb 0den u3 2
qamarTy, | 3eeHoro oBoma, 1 YeueBuIpl, | Kycka peIObI MITH KypHIIBI, cajlaTa M 1 cTakaHa
Horypra, T0 y Bac OyIyT MOPLUHU U3 KaXKIOW TPYIIBI MPOAYKTOB. PekoMeHyeTcs exeTHEBHO
yIoTpeOasaTh 2 MUCKU (HPYKTOB, 2 U Y2 CTaKaHa OBOIIEH, 3 YHIIUH eTbHO3EPHOBBIX MTPOIYKTOB
u 2-3 crakaHa 00€3)KUPEHHOI0 MOJIOKA KaXAbIi A€Hb. JTO JIOJKHO COOIIOAATHCS.

HNcTOUYHNKH:

1. AHIIUMIACKUH SI3BIK JUTS CIICUATMCTOB cdepsl odmecTBeHHoro nutanus = English for

Cooking and Catering: Yue6. [Tocobue mis ctya. cpen. npod. yueo. 3aBeeHuit
/H.M.1epbakona, H. C. 3Beruropojckas. -15-e uzz. crep.— M.: U3garenbckuit ieHTp
«Axanemusy», 2020. - 320c.

2. Dnextponnsii ucrounuk: URL: https://mocomi.com/the-food-pyramid/

4. KPUTEPUM OLIEHKHY BBIIIOJTHEHHBIX 3AJAHUM (06mue TpedoBanms)

Bup pador Kpurepun ouenku Basbl

3a)IaHI/Ie BBITTOJIHEHO ITOJIHOCTBHIO C OTIIMYHBIM
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Brinonnenue 3amaHus

KayecTBOM O(OpPMIICHUS O0TYETa, PALlMOHATIHHBIM
HCIIOJIb30BAHUEM BPEMEHH, CAMOCTOSTEIIbHBIM
IJIAHUPOBAHUEM U OpraHU3aLUeH.

3a/iaHue BBINOJIHEHO C HE3HAUUTEIIbHBIMU
HEJI0YeTaMH, XOpollee KaueCTBO OPOPMIICHUS OTUETA,
CO0JIIO/ICHHE OTBEJICHHOTO Ha BBIIIOJHEHUE 3aaHus
BPEMEHH, CAMOCTOSTENIBHOE BBIIIOJIHEHUE 33 JaHUS
IIPY HECYILIECTBEHHOM ITOMOIIM IPENO01aBaTeNsl.

VY 10BIETBOPUTEIBHOE BBINOJIHEHUE 33]IaHHUS, IOMOILb
IpenojaBaTesis B INITAHUPOBAHUM U BBIIIOJHEHUH
3a/laHusl, OTAeNIbHbIE OIUOKHU U HETOYHOCTH B
(dhopMynupoBKax, 0pOPMIICHUN OTUETA,

HapyIIEHHsI B OPTaHU3alUHU U TUIAHUPOBAHUH PAOOTHI.

HeynoBneTBopuTenbHOE BBINIOJHEHUE 3a/IaHUS, C
rpyOBIMH OIITMOKAMH B OTYETE M 3aITUTE pabOThI, O€3
COOJTFOICHHUSI, OTBEICHHOTO HA BBITIOJTHEHHE 3a/IaHUs
BPEMEHH, HEYMEHHUE CaMOCTOSITEIIbHO
OpPraHu30BBIBAThH M TUIAHUPOBATH PaldoTy.

Brinonnenue 3amanus
C HapyUIECHUSAMHU
CPOKOB CJIauH.

3a/iaHue BBINOJIHEHO BO BpeMsl KOHCYJIbTAIUi, [103%Ke
YCTaHOBJICHHOI'O CPOKA OLICHUBAETCS 110
AQHAJIOTUYHBIM KPUTEPHUSIM.
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5. CHUCOK UICTOYHHUKOB UH®OPMAIIUU:

OCHOBHBIC UCTOUYHHKH:

1. Anrmiickuil A3bIK JUIS ClieqUMaInCcToB cepsl o0mecTBennoro nuranus = English for
Cooking and Catering: Yue0. [Tocodue s cryn. cpen. npod. y4eod. 3aBeieHui
/H.M.1lep6akoBa, H. C. 3Benuropojckas. -15-e¢ uza. crep.— M.: U3gatenbckuii ieHTp
«Axamemus», 2020. - 320c.

I[OHOJIHI/ITCHBHBIG HUCTOYHHKU:

1. T'onyGes A.Il., H.B. bamox Anrmmiickuii s3bIK: yueOHUK it yupexaenuit CI10. -19-e uz .
crep. - M.: U3narenbckuii neHTp «Axagemus». 2020. — 336 c.: ui.

2. Kapnosa T.A. English for Colleges = Anrnuiickuii juist komnemkeit: Yuebuoe nocodue/ T.A.. — 15-¢ uzn.,
crep. — Mocksa: KHOPYC, 2021. -282c.
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