IPHJIOXEHHUE

K [IOOIT no npogpeccuu
43.01.09 Iosap, KOHAHWTEp

MUHUCTEPCTBO OBPA30BAHUS, HAVKU U MOJIOJAEXXHOU
ITOJIMTUKHU KPACHOJJAPCKOI'O KPAS I'OCYJJAPCTBEHHOE
ABTOHOMHOE ITPO®ECCHOHAJILHOE OBPA30OBATEJIBHOE
YUPEXJIEHUEKPACHOJJAPCKOI'O KPA 5] «<KAHEBCKOI ATPAPHO-
TEXHOJIOTYECKHIN KOJUIEDK»

(CAIIOY KKKATK)

KommniekT KOHTPO/JIbHO-OLICHOYHbIX CPEeACTB

AJIAi NPOBEIeHAs POMEKYTOYHOI aTTecTannu B popme
au¢depeHnAPOBAHHOIO 3249ETA IO AHCHHIIHHE

OI1.07 MnocTpanHbIii #3bIK B PO(ECCHOHATbHOM JeATeIbHOCTH

10 npogpeccuu
43.01.09 IloBap, KoHIUTED

2024 r.



PaccmoTpena Cornacosano

VMO nienaroros 06meo6pa3oBarensHbx Crapmniit meTonuct
JUCLIMIUIAH TYMAHUTAPHOTO HATIPABIICHHA, ;
mporokoin Ne 4 ot 01.03.2024 r.

Pykoeomurens YMO
. ﬂEc:"’z A N. CamconkunHa

Paccmotpena
Ha 3aCEeIaHMH I1€1arOrMYeCKOro COBETA,
potokoi1 Ne 8 ot 04.03.2024 r.

KomIiexT oreHoYHbIX cpencTs, s mpoBeseHus MPOMEXYTOYHOM aTTeCTalUH B GopMme
nudepeHMpoBaHHOro 3adeTa 1O y4yeGHON mucimmmue OIL07 HHocTpanHBIi F3BIK B
NPOQECCHOHATBHOM  EATEIBHOCTH paspabotaH Ha ocHOBe paboueil  mporpammel
001meobpa3oBaTenbHON  yae6HOM AUCLMIUIAHBL, TIPEAHA3HAYEH IS pead3aliiil OCHOBHOM
HpoGECCHOHATBHOM 06pa30BaTENbHOI IPOrpaMMBI CPEAHETO NPO(PECCHOHATEHOrO 06pa30OBaHusI
(CIIO) Ha 6a3e OCHOBHOrO 06IIErO 00pa3soBaHks C OXHOBPEMEHHBIM IIOTY4CHHEM CpEIHEro
obiero obpasoanus. [Tporpamma opuenTuposana Ha OI'OC cpennero mpodeccHoHATBHOrO
obpasoBanus 1o npodeccuu: 43.01.09 IoBap, xonmutep, ytBepxaenHoro IIpukazom
Munncrepctsa 06pasosanus u Hayku Poccuiickoii @eneparmn ot 9 nexabps 2016 romga Ne 1569
(pen. ot 17.12.2020), yTepxaeHa meaarornueckum coserom I ATIOY KKKATK or 04.03.2024
r., npotokon Ne 8 mupexropom P.JIO. Mernenko, [Tonoxerus o (bopmupoBanui orna
OLCHOYHBIX CPCACTB NI MPOBEACHUs TEKYIIErO KOHTPOIS YCIIEBAEMOCTH M IIPOMEKYTOIHOM
aTTeCTAlHH O0YYArOIUXCs (yTBEPKICHO mpekropom 'AIIOY KKKATK Metnenko P.JO. ot
13.09.2023r., perucTparmonsbii HOMeEp 251).

Pa3paboTuux:

Kostyn A.B., npenogasares HHOCTpaHHOTO s3bika ['ATIOY KKKATK

Pengnzentsr;

M O.A. Illadopocrosa, yuntens HUHOCTpaHHOTO s3bika MBOY COIII Ne 5

/(zmncs Kanesckoro paifona, Beicmas KaTeropus, KBaIM(QHUKALMA 110 JHILIOMY:
IIpenonasatens uHOCTpaHHOTO SA3bIKa

% M. B. Kapnerko, yumtens aurmmiickoro sssixa MBOY COII Ne 5
HOATHCH Kanesckoro paitona, Bbicmas KaTeropus, KBaTM(UKAUUA 10 JMILIOMY:
Duio10T, NPENONaBATENb AHMIMHCKOTO 1 HEMEIKOTO S3bIKa



Penienzus

Ha KOMIUIEKT KOHTPOJIBHO-OLIEHOYHBIX CPEICTB IS IIPOBEICHMSA POMEXKYTOYHOM ATTECTALMHY B
dopme muddepernmposantoro 3auéta mo y4ebHo# nucuunmmne OI1.07 HHuocTpannsii 5351k B

IPOGECCHOHANBHOM NESITENbHOCTH 110 npodeccuu 43.01.09 TTogap, KOHIHUTED

Komriext KoHTpobHO-01eHOYHbIX CPEICTB pa3paboTaH MpenonaBaTeieM HHOCTPAHHOTO S3bIKA
'ATIOY KKKATK KostyH A.B.

B nacniopre KOCog onpenenens! pesynsrarsi OCBOEHMSI, OCHOBHBIC MMOKA3aTEIN OLICHKH
PE3yNbTaTa M MX KPUTEDUH, THII 3a/jaHus U (OpMa aTTeCTAalMM (B COOTBETCTBHH C y4eOHBIM
IU12HOM). LIeNbi0 TaHHOro KOMITTEKTa OLEHOYHBIX CPENCTB SBIAETCA pa3paboTKa U NMPUMEHEHHE
KOHTPOJIbHBIX MATEPHAJIOB Il MPOBEACHHMS IPOMEXYTOYHOH ATTECTALMM MO HCLIAILIAHE
OIL07 VHOCTpaHHBIA $3bIK B MPOQECCHOHANBHON NEATEILHOCTH MO npodeccuu 43.01.09
IloBap, konauTep, B Buae nuddepeHIMPOBAHHOrO 3a96TA. Marepuan KOC Bkmouaer B cebs
HHQOPMAIKIO 00 aHIJION3BIYHBIX CTpaHaX W Poccum. I'pamMmaTideckuii TecT COOTBETCTBYET
MHHUMYMy 3HaHWW 10 rpaMMatuke. Paspa6oranHeii kommiekt KOCOB 103BONSET
TIpETIOIaBATENIO MPUMEHSATE METONUKY INPOBEPKH 3HAHWH CTYNEHTOB U IIOMOTATh YIIPABJICHUIO

IIPOLIECCOM MEPENAYHM HEOOXOAMMBIX SI3bIKOBBIX CBEICHHIA.

Ilonbop marepuana COOTBETCTBYET 3ajayaM M CONEPKAHUI0 MHCIHIMHEL KOC
MHTEPECEH CBOEH aKTYalbHOCTBIO, TAK KaK TOKA3bIBACT Pa3HOOGpasHbie (hOPMbI KOHTPONIS HAM
YCBOCHMEM TMpPOHICHHOrO MaTepuana M MO3BONAET IMPEIOAABaTEMO BHIOpPaTh Hambosee

JNCHCTBEHHBIE CPEACTBA.
KOC pexomenioBan k NpEMEHEHHIO B 00pa30BaTenbHIX yupexaerusx CI10.

Peuenzent Q// M.B. KapneHko, yuutens WHOCTpaHHOro s3bika MBOY COILI
Ne 5 Kanesckoro paiiona, BbICIIas KaTeropusi, KBaJu(pUKALHsA
no muijioMy: @OUIONOr, NpenoAaBaTelb AaHIVIMICKOTO W
HEMELIKOTO 53bIKa

[Togmuce M.B. Kapnenko ymoctoBepsito /%// H.H. Beperennuk, mupekrop MBOY
COIII Ne5



Peuensus

Ha KOMILTICKT KOHTPOJIBHO-OLICHOYHBIX CPEACTB /ISl IPOBENCHHS IIPOMEXYTOYHOM aTTECTALIAH B
dopme muddepenmposanHoro 3auéTa o yuebHol nucuummae OI1.07 HHOCTpaHHBIi S3bIK B
NPOGECCHOHANBHOM NEATETBHOCTH 110 npodeccuu 43.01.09 Toaap, KOHIUTEP

Kommiext konTpomsHO-oneHouHbBIX cpencTs Pa3padoTaH MpenoxaBaTeneM HHOCTPAHHOTO A3bIKA
['ATIOY KKKATK KosTyH A.B.

KOMITIEKT KOHTPOJIbHO-OLEHOYHBIX CPEACTB BKIIOUAET B cebs CIICIYIOLINE DTIEMEHTHI:
1. ITacmopt
2. Kputepn OLIEHKH BBIIONHEHHS 3a[aHuiA
3. Iaxer 3x3amenaropa

B nacniopre KOCoB onpenenens! pe3ynpratsi OCBOCHHUS, OCHOBHBIC TTOKA3aTENM OLICHKH
Pe3ylbTaTa ¥ MX KPUTCDHM, THIl 3aJlaHMsi U (OpMa aTTecTalyH (B COOTBETCTBHH C y4eGHBIM
IUIaHOM).
Llenbt0 NaHHOTO KOMIUICKTa OLEHOYHBIX CPEICTB SBISETCS paspaboTka ¥ mpHUMEHEHHE
KOHTPONIbHBIX MATEPHANOB IS MPOBEACHHS NPOMEXYTOYHOM AaTTECTALUM IO NMUCLIATLIAHE
OIL07 WHOCTpaHHBIH s3bIK B MPOQECCHOHAIBHON NEATENHHOCTH IO npodeccru 43.01.09
IloBap, konmuTep, B BuAE Au(QEPEHIMPOBAHHOrO 3a9ETa. Marepuan KOC Bkmouaer B cebs
MH(OpMaLHI0 06 aHryIOs3bIMHBIX CTpaHax M Poccuu. I'pammarwueckuii Tect COOTBETCTBYET
MUHHUMYMYy 3HaHMA 00 TrpaMMaTuke. PaspaGoranserii kommiekt KOCOB mo3BOJSieT
TIpETNIOaBATENIO0 IPUMEHATE METONHMKY NPOBEPKM 3HAHMH CTYNEHTOB U IIOMOTATh YIPaBJICHHIO
IIPOLIECCOM MEPENaYt HEOOXOAMMBIX A3BIKOBBIX CBEICHHIA.

Ilonbop MaTepuana COOTBETCTBYET 3ajadaM M CONEPKAHHMIO IUCIMILIMHEBL KOC
MHTEPECEH CBOCH aKTYalIbHOCTBIO, TAK KaK TOKA3BIBAET PasHOOGpasHble (GOPMBI KOHTPONS Hal
YCBOCHMEM IIPOMICHHOrO MaTepuana M II03BOJET MPENONABaTEN0 BHIOpaTh Hambolee
JIEHCTBEHHBIE CPENICTBA.

KOC pexoMeH10BaH K IPHMEHEHHIO B 00pa30BaTeNbHBIX yapesxaerusx CI1O.

Penensent O.A. IlagopocToBa, y4HTENs HMHOCTPAHHOro si3bika MBOY

/ COII Ne 5 KaneBckoro paiioHa, BbICIIAs KaTeropusl,
KBaJM(HKaMs 1O AUIUIOMY: IlpemomaBaTens MHOCTPaHHOTO
SI3bIKa

[Mogmuce O.A. IIlagopocToBOii yIOCTOBEPSIO é%% ~H.H. BepercHHuK, IUPEKTOP

MBOY COIII Ne5 /



1. ITacmopT KOMIJIEKTA KOHTPOJIbHO-OLIEHOYHBIX CPEJACTB

1.1 O6saacThL NpUMEHEHUSA KOMILIEKTA OLIEHOYHBIX CPe/ICTB

KoMIIIEKT OLIEHOYHBIX CPEACTB MPEAHAZHAYEH ISl OLICHKU PE3yJbTaToB OcBOeHHs yueOHOM aucuuinHbl OI1.07 MHocTpaHHbIi

SA3BIK B HpO(i)eCCHOHaHBHOﬁ ACATCIIBHOCTHU

Kon IIK, OK* YmMmenus 3Hanus

I[IK 1.1-1.4, | OO6mue yMeHus npodeccuoHaIbHON

[IK 2.1-2.8, | ucnonp30BaTh A3bIKOBBIE CPEACTBA AJIS | TEPMUHOJIOTUN  cephl

[1K 3.1-3.5, |oOmenust (yCTHOTO M THUCHBMEHHOTO) | HHAYCTPUU NIUTaHUs,

I[IK 4.1-4.5, |Ha VHOCTPAHHOM SA3bIKE Ha | COLIMAJIbHO-KYJIbTYPHBIX

IIK 5.1-5.5 npodeccuoHanbHble M MOBCEAHEBHBIC | U CUTYaIIMOHHO

OK 01-05, TEMBI; 00yCJIOBIIEHHBIX TPaBUII

OK 09, OK | Bnageth TexHUKOW TmiepeBoda (co | oOmeHus Ha

10 CJIOBapeM) WHOCTPAHHOM SI3BIKE;
npo(hecCHOHATTLHOOPUEHTUPOBAHHBIX | JIGKCUUECKUN U
TEKCTOB; rpaMMaTHYECKUI
CaMOCTOSITENTFHO ~ COBEPIIIEHCTBOBAThH | MUHIMYM,
YCTHYIO W THCBMEHHYIO  pedb, | HEOOXOTUMBIA TUTST
TIOTIOJTHATH CJIOBApHBIN 3amac | YTeHus U mepeBoja (co
JIEKCUKOH npo(eccuoHanbHOI | CIIOBapeM)
HaNpaBJIEHHOCTH, a TaK)Ke | THOCTPAHHBIX ~ TEKCTOB




JICKCHYCCKNMHU CANHHUIIaMH,

HEOOXOOUMBIMH IS

OBITOBOrO OOIIICHUS;

Pa3roBOPHO-

Jlnanornueckas peynb

y4acTBOBaTh B JMCKyccuu/Oecene Ha
3HAKOMYIO TEMY;

OCYILECTBIIATh 3alpoc U 0000IIeHHE
uHdopmaIuy;

oOpamarbcs 3a pa3bsICHEHUAMU;
BEIPAKATh CBOE OTHOIIICHHE (COTJIacHe,
HECOIJIacHe, OLICHKY)

K BBICKA3BIBAHUIO COOECEIHUKA, CBOE
MHEHHE 10 00CYK/IaeMOH TEME;
BCTYIaTh B OOIIeHHUE (TTOPOXKICHHE
WHUIIMATUBHBIX PEIUIMK i1 Hadaja
pasroBopa, MpU TEpexoae K HOBBIM
TeMaMm); MOJJICPKUBATh OOIIEHUE WU
[IEPEXOAUTH K HOBOM TeMe
(MOpoKJIeHNe PEaKTUBHBIX PEIUIUK —
OTBETHI HAa BOMPOCHI coOecenHuKa, a
TaKk)kK€ KOMMEHTapWH, 3aMEuYaHus,
BBIPAKEHUE OTHOIICHUS);

3aBepIaTh OOIICHUE;

MoHonornyeckas peyb

npodeccruoHanbHOM
HaIlpaBJIECHHOCTH;
MPOCTBIE MPENITIOKEHHS,

pacrnpocTpaHeHHbIE 32
cder OJTHOPOJTHBIX
YJICHOB  TPEIJIOKEHUS

W/ BTOPOCTETICHHBIX
YJICHOB TIPEIIOKCHUS;
MIPEIIOKCHUS
YTBEPIUTCIIbHEIC,
BOTIPOCHUTEIIbHBIC,
OTpHIIATEIIbHBIC,

o0y AU TENIbHbIE U
NOPSAZIOK CJIOB B HUX;
Oe3TMYHbIe
IPEIIIOKCHHS,
CIIO’)KHOCOYHMHEHHBIE
TIPEITIOKCHHUS ;
Oeccoro3HbIC u c
coro3amu and, but;

UMSI  CYIIECTBUTEIHLHOE:
€ro OCHOBHbBIE (YHKIIMH
B TPEIOKCHUN; UMEHA

CYIICCTBHUTCIILHBIC BO




7enaTh ~ COOOIICHUS,  COAEpIKallHe
HamOoJiee BaXKHYIO WH(OpMAIUIO 10
TeMe, Mpoodeme;

KpaTKO  MepeiaBaTb  COJEp KaHHE
MOJTy4YeHHOM nH(pOopMaLnu;

B COJIepKaTEIbHOM IUIaHe
COBEpIICHCTBOBATh CMBICJIOBYO
3aBEpPLICHHOCTD, JIOTUYHOCTb,
IEJIOCTHOCTh,  BBIPA3UTEIBHOCTh U
YMECTHOCTb.

[IncemeHHas peyb HEOOJIbIION

paccka3z (3cce); 3amoJIHEHUE aHKET,
OJIaHKOB;
HaIMCcaHue

TC3UCOB, KOHCIICKTAa

COO6HIGHHH, B TOM YHCJIC Ha OCHOBC

pabOThI C TEKCTOM.

AynupoBaHue

MOHUMATh:

OCHOBHOE  COJAEp)KaHWE  TEKCTOB
MOHOJIOTHYECKOTO ¥ JUAJIOrHYECKOT0
XapakTepa B paMKax U3y4yaeMbIX TeM;
BBICKA3bIBaHUS co0eceTHUKa B
Haubosee pacnpoCTpaHEHHBIX
CTaHAapTHBIX CUTYaLUIX

MHO>XCCTBCHHOM 4YHCIJIC,

00pa3oBaHHbIC o
npaBwily, a  TakKke
WCKJIIOYCHHSI;

apTUKJIb:
OITPE/ICIICHHBIM,
HEOMPECICHHBIN,
HYJIEBOM; OCHOBHBIE
Cllydyau YNoOTpeOJeHUs
OTPEICIICHHOTO u
HEOIPEEICHHOTO
apTUKJIIL; ynoTpeOeHue
CYIICCTBUTEIbHBIX  0€3
aApPTHUKIIS;

MMEHA NpHIaratejibHbIe
B MOJIOKUTEIBHOM,
CpPaBHUTEIBHOU 151
MPEBOCXOTHOM
CTETCHSIX,
o0pa3oBaHHbIE o
npaBuily, a  Takke
UCKJIFOYEHUS,

Hapeuus B
CPaBHUTEIILHON




MOBCEHEBHOTO OOIIEHUS.

OTIEJATh TJIABHYIO HHGOPMAIHUIO OT
BTOPOCTENIEHHOM;

BBISIBIIATH HANOO0JIEEe 3HAUNMbBIC (DAKTHI;
ONPENIECNATh CBOE OTHOIICHUE K HUM,
U3BJIEKATh W3  ayJAHMOMaTepHalioB
HEOOXOJUMYI0 WJIM HMHTEPECYIOILYIO
uHbOpMaIHIO.
UreHue
U3BJIEKATH HEO0OXOIUMY1IO,
WHTEPECYIONIY0 HHGOPMAIIUIO;
OTHENATH TJIaBHYI0 HUHGOPMAIUIO OT
BTOPOCTENIEHHOW;

UCITI0JIb30BaTh MPUOOPETEHHBIE 3HAHUS
" YMEHHUS B IIPAKTUYECKOU
NEATeIIbHOCTH u MOBCEIHEBHOM

KHU3HU.

IIPEBOCXOTHOU
CTCIICHSIX;
HEOMPEICICHHbBIC
Hapeuwus, MPOU3BOIHBIC
OT SOme, any, every;
KOJIMYE€CTBCHHBIC
MECTOMMEHMUS much,
many, few, a few, little,
a little;

TJIarod, MTOHSTHE
TJIaroJIacBsI3KH;
oOpa3oBaHue u

ynoTpeOJIeHHe TJ1arojioB
B Present, Past, Future
Simple/Indefinite,
Present, Past, Future
Continuous/Progressive,
Present, Past, Future
Perfect




2. Kommiekr OLCHOYHBLIX CPEACTB

2.1 3apanus njs npoBeaeHus Tu@pepeHuPOBAHHOIO 3a4éTa

[Taker 3amanmii s audepeHIUpPOBAaHHOTO 3a4€Ta COCTOUT W3  JECATH
BapUAHTOB.

B Ka>XIOM BapHUaHTC 3 IrpaMMaTHYCCKHX 3aJaHUA.

B nepBoMm 3aaHuy Auanor, HalpaBJICHHBIM HA 3HAHUE YCTHOW Pa3rOBOPHOM pedu
C IPUMEHEHHEM MPO(PECCUOHANBHOMN JIEKCUKH.

BTOpOG 3aJdHHUC HAIIPpAaBJICHO Ha INOHHMMAHHC TCKCTa U €TI0 BGpHBIﬁ nepeBoa €
HCIIOJIb30BAHHUECM CJIOBapeﬁ.

2.2 Kputepuu oueHKH BbINOJHEHUSA 3aaHuil AU depeHunpoBaHHOIO 3a4€Ta

Onenka IToxa3zaresn/pe3yjbTaThbl 0CBOEHUSA

5 CTyIeHT OHSIT TEKCT, TOYHO NEPEAAIT €T0 EPEBOM, HE JTOITYCTUII
pedeBbIX OMMOOK. YKa3aH aHTJIMACKUI U PyCCKUN BAPUAHTHI
TEKCTa.

Crynent nonHocteio 100% cnpaBuiics ¢ 1€KCUKO-
IrPaMMaTUYECKUM TECTOM.

4 Cryaent nonyctui 1-2 ommOku rnpu nepeBojie Tekera u 1-2
OLIMOKH B TECTE.
3 CTyAeHT OrpaHMYEHHO BJIAJIEET PEYEBBIMH 000POTaMH, MIEPEBEI

60% TekcTa, He HCOJIB30BAJ AI3BIKOBYIO TOTA/IKYy, HE YMEET
TM0JIB30BATHCA CIOBAPEM.
CryaeHT nonyctuii 6ojee ABYX OIKOOK B TECTE.

2 CryAeHT 1onmyCcTHIT OIIUOKH, KOTOPbIE HE TTO3BOJISIIOT MOHSThH
COJEP/KAHUE TEKCTA.
Cryaent nonyctui 50% ommbOOK npy BBIOJHEHUH TECTA.




2.3 IlakeT 3K3aMeHATOpPA

Bapuanr 1
1. dIuanor «3aka3 B kade»
2. Tekcrt, mepeBoj (IpuITaraeTcs)
Types of menus
There are four basic types of menus:

1. A la carte menu allows the customer to choose dishes which are cooked to order
and served to the guests. This menu has a list of all the dishes, arranged in courses
and each dish has its price.

2. Table d'hote menu offers a limited choice of dishes. The guests have to take the
whole meal consisting of three or four dishes and pay a fixed price.

3. Carte du jour means "card of the day" and the dishes of this menu are served on
this day only.

4. Cycle menu is a number of menus, which are repeated in a certain period of
time. It is usually used in hospitals, student and school canteens. The dishes in the
main course are new every day.

3.I'pammartnueckoe 3aJaHue

CocTaBUTh MEHIO MO CIEAYIOUIEMY IUIAHY:

Starters a) Fish snacks b) Meat snacks

Salads

Soups

Main course a) Fish Dishes b) Meat Dishes (Poultry)
Dessert

Beverages a) Soft drinks b) Strong drinks



Bapuant 2
1. dIunanor «3aka3 B kade»

2. Texcr, nepeBoj (putaraeTcsi)

Little Andy's mother is not at home, she is at work. Andy is hungry. He wants to
have some nice things for lunch. He opens the fridge and sees two bananas and
some grapes. He doesn't like grapes, but he likes bananas very much, so he takes
them. He sees a bottle of Coca Cola. "Oh, good!" he thinks. In the cupboard there
Is a jar of apricot jam. "That's my favourite”, says Andy. He eats the jam, the two
bananas and drinks the Coca Cola. When his mother comes home, she sees Andy
on the sofa. The little boy is not well. "Oh, Andy", his mother says, "Coca-Cola
and jam are not good for you. You should eat healthy food."

3. 'pammaTmdeckoe 3a1anme

Haiinure 3HaueHne ciioB

1. to chop a. to cut up with a knife

2. ingredients b. to cook on low heat

3. recipe c. to cook until brown

4. seasoning d. something you add to make food taste better

5. to brown e. list of ingredients and directions to make a dish

6. to simmer f. items you combine to make a certain kind of food
Bapuanr 3

1. duanor «3aka3 B kade»
2. Tekcr, mepeBoj (mpuiaraeTcs)

There are three kinds of places to eat out in Britain. The cheapest are take-
aways. People use them a lot. People in Britain do not eat out in restaurants very
much because restaurants are expensive. People usually go to restaurants on
special days such as a birthday or a national holiday. Young people eat out more
often than older people.You buy food here and you take it home to eat it. The most
common take-aways are fish and chip shops and Chinese, Indian and Pizza take-
aways. The food here is cheap.You ask for your food at the counter and then take it
to your table to eat it. Hamburger and pizza restaurants are the most common fast
food places.



3. I'pamMartuueckoe 3aj1aHue
CocTaBUTh TUETUYECKOE MEHIO IO CIIEAYIONIEMY IJIaHy:
Starters
Salads
Soups
Main course
Dessert
Bapmuanr 4
1. quanor «3aka3 B kade»
2. Tekct, nepeBo (MpuitaraeTcs)

Fast food came from America. McDonald's, Kentucky Fried Chicken and Pizza
Hut are famous and popular fast food restaurants. Millions of Americans eat in fast
food restaurants. McDonald's is a symbol of American life and culture. The typical
American food is fast food: pizza, fries, hamburgers and hot dogs are famous kinds
of fast food. Fast food is not usually expensive. It is quick and quite cheap. Now
there are fast food restaurants in a lot of countries. For example, we can find
McDonald's in China, Russia and England.

3. 'pammartnueckoe 3aaHne

Hanuimre onvcanue Mo KaKaolW KaTeropuy MATAHUS C PUMEPaMHU
 Fast food

» Comfort food

* Natural food

Bapuant 5
1. Iuanor «3aka3 B kade»

2. Tekcrt, nepeBoj (putaraeTcsi)



To be healthy you must eat good food. Good food gives you a lot of energy,
vitamins and minerals. The best way to get these is to eat fresh fruit and vegetables
five times a day. Have a lot of water. You should have two litres every day. You
should eat bread, meat and potatoes, but you shouldn't eat a lot of sweets or
chocolates because they are bad for your teeth. Eggs and milk make your bones
strong. And you shouldn't eat at a different time or eat a lot one day and a little the
next.

3. ComocraBbTe KYXOHHBIC 30HbI C UX HABHAYCHUCM
1 The main kitchen is .. . a)where equipment and non-perishable goods are stored.

2 The cold preparation section is ... b)where dishes, pots and pans are washed and
stored

3 The service area is ... ¢) where hot food is prepared
4 The storeroom is .. . d)where orders are placed and waiting staff collect food.
5 The cold storage room is .. . e)where perishable goods are stored.

6 The dishwashing area is .. . f)where raw ingredients are prepared.

Bapuanr 6
1. duanor «3aka3 B kade»

2. Texcrt, mepeBo (iputaraeTcs)

Some people say Alexander the Great's cook was the first person to cook
palov. One day Alexander the Great was hungry. His army was hungry
too. Alexander the Great wanted the army to be happy. He said to his cook, "Please
cook something special™. The cook took rice, oil, carrots, meat and onion and made
palov. Everybody liked it and they ate a lot. Now palov is many people's favourite
meal.Some people say Avicena made the first palov. A sick man came to Avicena
and asked for help. Avicena looked at him and checked his health. Then he said,
"Take rice, oil, carrots, meat and onion and cook them. Add some water. When it's
ready, eat it. Do this often. This food makes you strong."” This was the first
palov. People in Uzbekistan eat it often and it makes them strong.

3. 'pammartnueckoe 3aJaHne

ITepeBeguTe ¢ pyCCKOro Ha AaHIUKUCKUM SA3bIK

1.MeHI0O — 3TO mepeyeHb HAUMEHOBAHUU OO, MpeliaraeMblX MNPEANpUSTHEM
OOILIECTBEHHOTO mnuTaHus. 2. PecTopaHbl OBICTPOro MNUTAaHUA NPEIJIATarOT



OTrpaHUYCHHOE KOJMYECTBO Oroa. 3. ['0cTH HEe Hy»KIAIOTCS B ONTUCAHUU OJFO/, TaK
KaK OHHM XOpOIIO 3HAKOMBI C MeHIo. 4. UTOOBI mpuBJIeYh BHHUMAHUE TOCTEH K
bupMeHHBIM OJTI0JITaM, HEKOTOPBIE PECTOpPaHBI TMHUIMYT WX Ha3BaHUA Ha JIOCKE
oko0JI0 BXoa. 5. OGUIMaHTHI TODKHBI YMETh OOBSICHUTH TOCTSAM COCTaB KaXKJ0TO
omro1a.

Bapuanr 7
1. Iuanor «3aka3 B kade»
2. Texcrt, nepeBoj (putaraeTcsi)

The menu is a listing of the items the food service establishment has for sale. The
menu is an important component of food service operations. Without a menu the
customers will not know what their choice is for dishes to order. The menu creates
an image of the establishment. It should be in harmony with the type of the food
service establishment. For example, fast-food or quick-service restaurants offer a
limited number of menu items but they sell these items in large quantities. Their
customers are served at a sales counter that is why separate menus are not needed.
Customers are familiar with standardized menu and do not need its description.
Fast-food restaurants simply post names and prices of their products near the sales
counter. The menu planning is organized on the basis of the available food
products and kitchen staff. The service transfers the menu items from the kitchen
staff to the customers. In order to properly serve customers, the servers should be
ready to answer their questions.

3. I'pammatuueckoe 3aaHue

[TonGepuTe BepHBINM MEPEBO TaHHBIX CJIOBOCOUETAHUI

XOpo1Io BBIMOJIHATH CBOIO Pa0OTY, MOTYUYUTh MOBBIIICHHUE MO CIYX0€, HA4aTh
YUYUTHCA Ha O(PUITMaHTa, YIIOPHBINA TPY/1, TEPIICHUE U PEIIUTEIbHOCTh, BBEPX 1O
JISCTHUIIC YCIIeXa, MOIy4aTh camble OOJIbIINE YaeBble, TOJTYYUTh JOKHOCTD
MOMOIITHUKA 111e(-TIoBapa.

Bapuant 8
1. Iuanor «3aka3 B kade»
2. Tekcrt, nepeBoj (putaraeTcsi)

There is so much to do for tonight’s party — a salad to be prepared, various pies and
cakes to be baked, a goose to be roasted, and a lot of other things to be cooked. Please
take the mincing machine and mince this bit of meat while | am scraping and slicing
the carrots. Peel this potatoes and onions. I’ll make some potato chips and you set up



the rest of the potatoes to boil. When they are soft, mash them with butter and milk.
So, we’ll have mashed potatoes and vegetables with the meat. I think it’s time to get
out the goose from the oven. Oh, what a perfect smell! It makes one’s mouth water just
to look at it. Now we’ll bake a layer cake and a pie with jam filling. I’1l beat the eggs
for the dough. The guests will come in an hour. We’ll be twelve altogether, so lay
twelve places. Take the dishes for refreshments from the sideboard and put them on
the table. Now fetch the wine glasses — one for each cover.

3. CocraButh MeHIO 10 cieaytoniemy miany ( Pycckas kyxHsi)
Starters a) Fish snacks b) Meat snacks
Salads
Soups
Main course a) Fish Dishes b) Meat Dishes (Poultry)
Dessert
Beverages a) Soft drinks b) Strong drinks
Bapuaur 9
1. Iuanor «3aka3 B kade»
2. Texcrt, mepeBoj (iputaraeTcsi)

To be healthy you must eat good food. Good food gives you a lot of energy,
vitamins and minerals. The best way to get these is to eat fresh fruit and vegetables
five times a day. Have a lot of water. You should have two litres every day. You
should eat bread, meat and potatoes, but you shouldn't eat a lot of sweets or
chocolates because they are bad for your teeth. Eggs and milk make your bones
strong. And you shouldn't eat at a different time or eat a lot one day and a little the
next.

3. IlepeBeaute mpeasIOKEHHS

1. Ilepenaiite MmHe caxap, noxanyiicra. 2. He kypure, noxxaiyicra, 3a CTOJIOM. 3.
He onazapiBaiiTe k 00ey. 4. Brineiite yaiiky yas, noxanyicra. 5. Bozemute moe
MeHro. S yxe caenana cBoi 3akas. 6. [Toiinemre B kade! 7. JlaBalite moobegaem
rae-Huoyab. 8. [IpuHecute MHe 4TO-HHOYAb MOECTD, MOXKayicTa. 9. He empre
TaKk MHOro xjeba!



Bapuanr 10
1. Iuanor «3aka3 B kade»

2. Texcr, nepeBoj (putaraeTcsi)

LAYING THE TABLECLOTH

The tabletop should be clean, and the table should not wobble. Next, the correct
size of tablecloth should be collected. Most table-cloths are folded in what is
known as a screen fold. The waiter should stand between the legs of the table while
the ta- blecloth is being laid to ensure that the corners of the cloth cover the legs of
the table once the clothing-up has been completed. The screen fold should be
opened out across the table in front of the waiter with the inverted and two single
folds facing him, ensuring that the inverted fold is on top. Then the cloth should
be laid in the following manner: 1. Place the thumb on top of the inverted fold with
the index and third fingers on either side of the middle fold 2. Spread out your
arms as close to the width of the table as is pos-sible and lift the cloth so that the
bottom fold falls free. . This should be positioned over the edge of the opposite
side of the table from where you are standing 4. Now let go of the middle fold
and open the cloth out, drawing it towards you until the table is covered with the
cloth. 5. Check that the fall of the cloth is even on all sides.

3. I'pammatnueckoe 3a1aHuE.

CocraBbTe MOIIaroBo PelenT JI000ro aTKOTOJBHOT0 KOKTCHIIS



