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1. O01mue moJj10KeHUA
Onenounsle Mmarepuasisl (OM) paspaboranbl Ha ocHOBe DenepanbHOrO
rOCyJIapCTBEHHOI'O 00pa30BaTEIbHOIO CTAaHAApTa CPEIHEro NpodeccCHOHAIBHOIO
obopazoBanus (PI'OC CIIO) mo cnemumanpHOocTH 43.02.15 TIloBapckoe wu
KOHJUTEPCKOE JIeJI0, yTBEPKACHHOTO IprKkazoM MunuctepctBa (OO0pa3oBaHus u
Hayku P® ot 9 gexabps 2016 r. Ne 1565 wu B cooTBeTcTBHHM € paboueii
nporpamMmmoit  yueOHor  muctuiuimHbl  OI'CD.03.MHOCTpaHHBIN  SI3BIK B
po(heCcCUOHATIBHOM e TENBHOCTH.
OM BKJIrOYaET KOHTPOJIbHBIE MAaTEPUAIIBI IS IPOBEAECHUS TEKYIIET0 KOHTPOJIS U
IPOMEXYTOUHOM aTTecTalu B popMe 3K3aMeHa.
1.1. Lenu u 3a1aun y4eOHOM NUCUMIUIMHBI, TPEOOBAHUS K PE3YJIbTATAM OCBOCHUSA:
B pesynbrate 0CBOCHUS JUCHUIUIMHBI 00YUYaIOIIUIICS JOKEH YMETh:
- o0marbes (YCTHO M MUCbMEHHO) HA MHOCTPAHHOM $SI3bIKE Ha MPO(ECCUOHAIIbHBIE
Y TIOBCE/THEBHBIEC TEMBI;
- IEPEBOJIUTH (CO CIIOBApEM) MHOCTPAHHbIE TEKCTHI PO(ECCUOHATBHON
HaIIPaBJICHHOCTH;
- CaMOCTOSITEIBHO COBEPIICHCTBOBATh YCTHYIO U IMCbMEHHYIO P€Yb, IOIIOIHATh
CJIOBApHBIN 3arac.
B pe3ynbTaTe 0CBOCHUS TUCUUILIMHBI 00YYaIOIUNACA JOJIKEH 3HATh:
- nekcnueckuit (1200-1400 nexcuyeckux €UHUL) U TPaMMaTUYECKU MUHUMYM,
HEOOXOAMMBIN JUIsl YTEHUS U NEpeBOIA (CO CIIOBAPEM ) HHOCTPAHHBIX TEKCTOB
npohecCHOHANBHOM HAIIPABIEHHOCTH.
dopMupyeMble KOMIIETEHLIUN:

Kon HanmMmenoBanue koMneTeHIINN

OO01me KOMITETEHIINN

OK 02. Hcnonp30BaTh COBPEMEHHBIE CpENCTBA IOWCKA, aHAIW3a W
MHTEpIpeTalny nHHOpMalry U HHHOPMAITMOHHBIE TEXHOJIOTUU AJIs
BBITMIOJHEHUSI 3a/1a4 NPOPECCUOHATBHON ACSITETbHOCTH;

OK 03. [InanupoBaTh M peaan30BbIBATH COOCTBEHHOE MPO(EeCCHOHATBHOE
Y JIMYHOCTHOE Pa3BUTHE, MPEANPHUHNUMATEIBCKYIO ICSITCIIBHOCTD B
npodeccuoHabHON cdepe, UCIOIb30BaTh 3HAHUS MO (PUHAHCOBOM
I'PaMOTHOCTH B Pa3JIMYHBIX KU3HCHHBIX CUTYaIIHSX;

OK 05. OCyIIeCTBIIATh YCTHYIO M MTUCBMEHHYI0 KOMMYHUKAIIUIO Ha
rocyaapcTBeHHOM sa3bike Poccuiickon ®epepauun ¢ yd4eTtom
0COOEHHOCTEH COIMAILHOTO U KYJIbTYPHOTO KOHTEKCTA;

OK 09. Hcnonb3oBaTh uH(pOpMaIIMOHHBIE TEXHOJIOTU U B
npodeccuoHaNbHOM eI TeIbHOCTH;

OK.10 [Tomp30BaThCS PO ECCUOHATBHON JOKYMEHTAIEH Ha




TOCYAApCTBCHHOM U MHOCTPAHHOM A3bIKAX.

1.2. Pacnipenenenue olieHUBaHUS PE3yJIbTATOB 00YUYEHUS MO BUAAM KOHTPOJIS

HaumenoBanmue KOHTPOJIUpPYyeMast Buabl arrecTanumn
pa3aesioB U TeM KOMIIEeTeHIUA Texymun IIpome:xyTouHast
KOHTPOJIb arrecTanus

Pazpenl. IIPAKTUYECKUE DK3aMEH
BBoano- 3aHSTHUS
koppektuBHbIN Kypc | OK 02, OK 03,

Tema 1.1. OK 05, OK 09, MPAKTUYECKUE
Onucanue  monei: OK 10 SafTiA
Ipy3€¥, POJHBIX U
OMM3KUX W T.JA.
(BHEIIHOCTb,
xapakrep,
JUYHOCTHBIC
Ka4yeCTBa)

Tema 1.2. MIPAKTAYECKUE
MeXJIMYHOCTHBIE SaHATHA
OTHOILICHHUS JIOMa, B
y4eOHOM 3aBEJICHUU,
Ha paboTe

Paznen 2. OK 02, OK 03, MPAKTUYECKUE
Passusaromuii kypc | OK 05, OK 09, 3aHATHS

OK 10

Tema 2.1 MIPAKTUYECKUE
IToBcenneBHas SaHATHA
KW3Hb YCIOBUS
KU3HH, YICOHBIN
JICHb, BEIXOJHOU
JICHb

Tema 2.2. MPAKTUYECKUE
310pOBbE, CIIOPT, SaHATHA

npaBuiIa  3J0pPOBOTO
o0Opa3a Ku3HH




Tema 2.3.

I'opon, J€PEBHS,
uHppacTpyKTypa

Tema 2.4.
Hocyr

IMPAKTHUYCCKHC
3aHATHUA

Tema 2.5.

HoBoctu, cpencrtsa
MacCOBOM
uH(popManuu

IIPAKTUYECKUE
3aHATHSA

Tema 2.6.
[Ipupona u 4enoBeK
(kIuMar, rmorozja,
HKOJIOTHS)

IIPAKTUYECKUE
3aHATHUSA

Tema 2.7.
Oo6pazoBanue B
Poccun 151 3a
pyoexxoMm,  cpenHee
npodeccruoHanbHoe
oOpa3zoBaHue

IMPAKTHYCCKHUC
3aHATHUA

Tema 2.8.
KynerypHbie u

HallMOHAJILHBIE
TpaJIHIINH,
KpaeBeJeHuE,
oObBIYan 51
Tpa3IHUKA

IMPAKTHYCCKHUC
3aHATHUA

Tema 2.9.
OO01iecTBEHHAA

AKU3Hb
(MoBCceIHEBHOE
NOBEZCHUE,
npodeccuoHaIbHbIE
HABBIKM U YMEHUS

IMPAKTHYCCKHUC
3aHATUA

IMPAKTHUYCCKHUC
3aHATHUA

Tema 2.10

IMPAKTHUYCCKUC




Hayuno- 3aHSATHUS
TEXHUYECKUU
nporpecc

Tema 2.11 YCTHBIN OIPOC

[Tpodeccun, kapbepa

Tema 2.12 TECTUPOBAHUE

OTapiX, KaHUKYIJIbI,
OTIYCK.
Typusm

Tema 2.13 YCTHBIN OIPOC
HckyccTBO 51
pa3BllcUCHUS

Tema 2.14 TECTUPOBAHUE
['ocynapcTBeHHOE
YCTPOWCTBO,
IIpaBOBBIE
WHCTUTYTHI

Paznen3.OcBoeHue OK 02, OK 03, YCTHBIN OIPOC
MHOCTpaHHOTO A3bIKa | OK 05, OK 09,
B obOyactu OK 10
npodeccuoHaNTbHON IPOBEPOYHAs
NEATEIIbBHOCTH pabota
«IIpuroroBnenune
ALY U
o0cITy>)KUBaHHUE B
OpraHu3aIusiIxX
MATAHUS

Tema 3.1 IIPOBEPOYHAS
[IpuroroBnenue pabota

MUY 1
o0cITy’)KUBaHHUE B
OpraHu3aIusiIxX
MTUTAHUS

2. 3axanus AJ1s1 TeKyLero KOHTPOJIsl yCIeBaeMOCTH




Y CTHBIN OITpOC
3amanHus 71 yCTHOTO Omnpoca
3aganue 1. [lonOepu k clioBY mepeBO/I.

1.accountant a) Mmycopiuk

2.

3
4
5
6.
.
8
9

architect b) minotHuk

. baker ¢) msacauk
. bricklayer d) yooprmk
. butcher e) med-nosap

carpenter f) snekTpuk

. chef g) mexapp
. Cleaner h) oyxranrep

. dustman i) apxutekTop

10. electrician j) kameHITUK

3ananue 2. [IpounTaiite Tekct. [londepure Ha3BaHUE K TEKCTY U3 MPEIIOKEHHBIX
BAapUAHTOB.

A person is seen and evaluated through his behavior and communication with other
people. If someone has a rich and beautiful inner world he or she demonstrates
high level of social etiquette. Sometimes when we simply say “Hello!” meeting
people and “Good Bye!” leaving, it shows our good manners. It is also necessary
to use polite words in formal situations and when talking to strangers or elderly
people.

1.
2.
3.
4.
S.

Table manners
Public behavior
Good manners
Courtesy

Bad manners

3amanue 3. YCTaHOBHUTE COOTBETCTBUE MEKIY CTPAHOU U OIFOJIOM.

Mexica a) pasta
italy ~ b)roll
Russia

¢) studen



Japan d) tacos
e) sushi
f) zbiten
g) quesadillas

h) pizza
3ananue 4. [IpounTaiite TekcT. Boibepu aeiicTByroIIeE JUIIO0 U3 JIEBOW KOJOHKU U
COOTBETCTBYIOILYIO €My MH(OPMAIIUIO U3 PABOM.

Judy took her first job in a restaurant only as a mean to buy a car, but soon she like
it very much. She graduated from the Culinary Institute of America and worked for
a time as a line cook in Florida, then was offered the chef position at the Country
Club. “Il1m happy because I love what I do,” she says.

1. Nick a) His mother couldn’t cook.

2. Mary b) His father didn't want him to be a cook.

3. David c) She had plans to be an artist.

4. Philippe d) His father was a baker.

5. Judy e) She says she's happy because she loves what she does.
f) He's a pastry chef at a restaurant.
g) She is a head chef at the Country Club.
h) She is a co-owner of a restaurant.

3amanue 5. OTBETHTE HA JIFOOBIE 5 BOMPOCOB O cede. 3amnIInuTe BOMPOCHI U OTBETHI
B (hopme auasora.

When did you decide to become a cook?

Who is the best cook in your family?

Are there cooks among your relatives?

Do your parents approve of your choice?

Have you ever taken part in a culinary competition?
Where would you like to work after college?

N o gk~ b Ee

Would you like to continue your studies?



8. What do you like in your profession?

1. IIpouyTuTe M EpeBEeIUTE TEKCT:
TRAVELLING

Thousands of people spend their holidays travelling. They travel by trains, buses,
their own cars and motorcycles. People travel to see other countries and continents.
People travel spending their time visiting museums and art galleries, places of
interest, looking at the shop windows and dining at fine restaurants.

They cruise the VVolga, the Dnieper, the Angara, the Yenisei and the Black Sea.
They hike in the forests of Siberia. They climb the famous peak of the Caucasian
mountains — Elbrus. They enjoy the beauty of snow-covered mountains, sunny
valleys and vast forests.

Many people travel in their own cars along the roads. Beautiful pine forests and
silvery birches, picture-like rivers and numerous lakes attract lovers of nature.
They travel not only to enjoy fine places, but also to see old monuments of
sculpture and historical places of the country.

Hiking is becoming very popular. People like to spend their days off in the
country. There are fine places near every town with forests, lakes and rivers. It is
pleasant to spend a day-off.

Travelling by air has some pluses of course. It is convenient and much quicker than
any other means of travelling. During the flight, the passengers do whatever they
like. Some of them read, others sleep, looking, or talking. Sometimes they can see
the land below. It looks like a topographical map.

Of course, the fastest way of travelling is by plane. However, many people travel
by train. With a train, you have speed, comfort and pleasure combined. Travelling
by train is of course slower than by air but it also has its pluses. Train is the cheap
means of travelling. Modern trains have very comfortable seats in all passengers.
During your way on the train, you can read newspapers, books, look out of the
window, drink the tea, and tell with your neighbors or sleep. When you are in the
train, you can see the beauty of nature.

Many people enjoy travelling by sea. Such a travailing is called voyage or cruise.
The ship stops excursions. When on board the ship people spend a lot of time on
the upper deck.

Most travelers take a camera with them and take pictures of everything that
interests them — beautiful views of waterfalls, forests, unusual plants and animals.
These photos will remind them of the happy time of holiday.

2. BBITIOJIHUTH IEPEBO] MPEIOKEHUHN !



1.Thousands of people spend their holidays travelling.
. They travel by trains, buses, cars and motorcycles.
. People travel to other countries and continents.

. People cruise the Volga, the Yenisei and the Black Sea.

. Many people travel in their own cars.
. People like to spend their days off in the country.

2

3

4

5. They hike in the forests of Siberia.

6

7

8. The fastest way of travelling is by plane.
9

. Travelling by train is of course slower than by air but it also has its pluses.
10. Train is the cheap means of travelling.
11. When you are in the train, you can see the beauty of nature.
12. Many people enjoy travelling by sea.
13. Such a travailing is called voyage or cruise.
3. 3anuIunTe U BbIyYUTE CIOBA:

1. airplane, 2. Cruise, 3. Flight, 4. Hiking, 5. Holidays, 6. long distance train, 7.
passenger train, 8. Railroad, 9. Rest, 10. Spend, 11. through train, 12. to travel by
car or by bus,13. Travelling,14. travelling by car,15. travelling by sea,16. travelling
by train,17. travelling on foot, 18. VVocations

1. IlpouTuTe U MEPEBEAUTE TEKCT:
THE THEATRE

1) People live a very busy life nowadays, so they have little time to spare. 2) Still
they try their best to make use of those rare hours of leisure. 3) Some people find it
a pleasure to go to the theatre. 4) The theatre is one of the most ancient kinds of
arts. 5) For centuries people have come to the theatre for different aims: to relax, to
be amused and entertained, to have a good laugh, to enjoy the acting of their
favourite actors and actresses. 6) Some people like drama; others are fond of
musical comedy. 7) The subtlest theatre-lovers prefer ballet and opera. 8) In our
country there are many theatres: big and small, new and old, famous and not very
well known. 9) The Bolshoi Theatre in Moscow is among the most famous theatres
in the world. 10) Wonderful operas and ballets are staged in this theatre. 11) The
names of Ulanova, Plisetskaya, Maximova, Vasiliev, Arkhipova, Sotkilava and
others are known worldwide. 12) The other most popular Moscow theatres are the
Maly Theatre, the Satire Theatre, the Vachtangov Theatre, the Variety Theatre and
others. 13) Young spectators attend the Children’s Musical Theatre and the Puppet
Theatre more willingly. 14) All these and many other theatres present a great
variety of shows. 15) That makes a spectator feel somewhat at a loss what theatre



to choose. 16) In this case it may turn out useful to consult a billboard and find out
what and where is on. 17) Sometimes you may face a difficulty of another kind:
that is of getting tickets. 18) If you do not feel like standing in a queue for tickets at
the box-office, you may book them beforehand. 19) Ticket prices vary according to
the seats. 20) The better seats at the theatre are in the stalls and in the dress circle.
21) They are rather expensive seats. 22) Boxes, of course, are the best seats and the
most expensive, too. 23) Those people, who are short of money, take seats in the
gallery, in the balcony or in the upper balcony. 24) Tickets for afternoon
performances are cheaper than those for evening performances.

2. [Ipoutute auanor B mapax:

— Are you a frequent theatergoer?

— | cannot say | am. Still I try not to miss an opportunity to see the plays that are
spoken of and are worth seeing.

— When did you visit the theatre first?

— It was some years ago. My mother took me to a morning performance of the
ballet "The Sleeping Beauty".

— What were your impressions?

— It was great! The acting, the costumes, the music of the ballet was superb! The
performance was a great success with the public.

— Have you ever been to the Bolshoi Theatre?

— Unfortunately, | have not. However, my mother happened to be there. She
listened to the opera "The Queen of Spades" there. | cannot tell you what a treat it
was for her.

3. CocTaBbTe IJIOCCAPHI TIO TEME:

a theatre TeaTp

a busy life 3aHsATas )KU3Hb

to have little time to spare UMETh MAJIO CBOOOHOTO BPEMEHH
to try one’s best CTapaThCsl N30 BCEX CHUT

to make use UCIIOJIb30BaTh

rare penKui

leisure J0CyT

to go to the theatre XOJUTH B T€ATP

an ancient kind of arts JpPEBHUI BU] ICKYCCTB

to relax pacciabnsaThCs, OTABIXATh

to amuse BECEIIUTHCS

to entertain pa3BIleKaThCs

to have a good laugh CMESIThCS

to enjoy the acting HACJIaXK1aThCs UTPOU

an actor aKrTep

an actress aKTpuca

a drama apaMa

a musical comedy MYy3bIKaJIbHAS KOMEIHSI

to be fond of HHTEPECOBATHCS, YBICKAThHCS
subtle YTOHYCHHBIN




a theatre-lover

ballet

opera

the Bolshoi Theatre

to be staged

Ulanova

Plisetskaya

Maximova

Vasiliev

Arkhipova

Sotkilava

the Maly Theatre

the Satire Theatre

the Vachtangov Theatre
the Variety Theatre

a spectator

to attend

the Children’s Musical Theatre
the Puppet Theatre
willingly

to feel somewhat at a loss
to turn out

to consult

a billboard

to find out

to face a difficulty

to get a ticket

to stand in a queue

a box-office

to book beforehand

to vary

a seat

in the stalls

in the dress circle

rather expensive

a box

to be short of money

in the gallery

in the balcony

in the upper balcony

an afternoon performance
an evening performance

TeaTpa

Oaser

omnepa

bospmron Teatp

OBITH ITOCTABJIECHHBIM Ha CLICHE
YiaHoBa

[ Inmucenkas

MaxkcumoBa

Bacuiibes

Apxunona

Cortkunasa

Mautslii Teatp

Teatp caTtupsl

Teatp um. Baxtanrosa

Teatp acTpansl

3pUTETH

nocelaTh

JleTckui My3bIKaJIbHBIN TEATP
KyxkonbHbIi1 TEATp

OXOTHO

OBITH B PaCTEPSIHHOCTHU
BBISICHATBHCS, OKa3bIBATHCS
COBETOBATHCS

adurma

BBISICHSITh, y3HABAaTh
CTOJIKHYTHCS C TPYJIHOCTBIO
KyIUTb OWJIET

CTOSITh B OUEpEaH
TeaTpayibHas1/ OusieTHas Kacca
3aKa3bIBaTh 3apaHee
BapbUPOBATHCS

MecCTO (B TeaTpe)

B IapTepe

B OCIBITAXKE

JIOBOJIBHO JIOPOTOU

J0%Ka

UMETh HEJJOCTATOYHO CPEACTB
Ha rajepke

Ha OaJIkoHe

Ha BEpXHEM OaJKoHE

JTHEBHOE MpeJICTaBICHUE (CIIEKTaKJIb)

BCUCPHEC MMPCACTABIICHUC




Kputepun onieHku

OH€HHBaHI/I€ MpOU3BOAUTCA 110 HCCKOJIBKHUM IMapaMCTpaM, B COOTBETCTBHUU CO mxanoin CEFR
A JaHHOTO YPOBHA. O61ua;1 OOCHKA PACCUUTBIBACTCA KdK CPCIHCC apH(i)MeTI/I‘l(?CKOC 1o

KQKJI0MY KPUTEPHIO.

bamn Pemenne Opranuzanus S3p1KOBOE
BI KOMMYHHKATHBH BBICKA3bIBAHUS oopmieHue
oif 3a]1aun BBICKa3bIBaHUS
(comepxaHue)
9-10 KoMMyH#KaTiBHass | BBICKa3bIBaHH Hcnonb3yeMslii
(5) 3a/1a9a BBIIONHEHA | €  JIOTMYHO; CIIOBAPHBIN 3ar1ac,
HOJIHOCTEIO _ | umeer rpaMMaTHyec
cofepKanie MoHO, | 3ABEPIIEHHBIHN KHE CTPYKTYPBI,
TOYHO u | XapakTep
pasBEPHYTO (umeroTcs (onetmueckoe
oTpaxaer Bce | BCTYIUTEIbHA odopmieHue
aCTeKThl, yKasaHHble |1 C
B 3aanun (12—15 | oOpalleHIeM BBICKA3bIBaH
dpa3) K Jpyry u sl COOTBETCTBYIOT
3aKJIIOUMTENbHA TMOCTaBJICHHOM
1 (pazbi); 3aj1a4e, eCTh
cpencTBa HE3HAYHMTEIbHbIC
JIOTHYECKOMN JIEKCHUKO-
CBA3U rpaMMaTHYECKUe
UCIIOJIB3YIOTC OIIMOKH, KOTOpPBIE
S IPABUJILHO HE MEIIAIOT
NOHUMAaHHIO
BBICKA3bIBaH
¥isl, THTOHAIIUS 1
NPOU3HOLICHHUE B
LIENIOM, HE MELIAET
NOHUMAHUIO
7-8 KomMyHnkatipHas | BbICKasbIBaHH Hcnonb3yemblit
(4) 3aJ]a4a BBIIOJHEHA B | © JIOTUYHO; CJIOBapHBIN
OCHOBHOM: 1 | ameeT 3arac,
ACIIEKT He | 3aBEPIIEHHBIN rpaMMaTUYECKUE
PACKpPBIT XapakTep CTPYKTYPBI,
(OCTaJ]bHBIe (I/IMGIOTCH (I)OHeTI/I‘—IeCKOG
PacCKpBITHI BCTYIIUMTCJIbHA O(bOpMJICHI/IC
TIOJIHO), s C BBICKa3bIBAHUS




WIM 1-2 acnexrta | OOpalleHueM K COOTBETCTBYIOT
PaCKpBITHI Apyry u IIOCTaBJICHHOU
HEIOIHO/ 3aKJTFOUUTEIbH 3azaye,
Hetoyno (12-15 | & tpazpr); AOITyCKAIOT
bpas) cpencTna Csl JIEKCUKO-
JIOTUYECKOM rpaMMaTHYECKHe
CBsI3U U (POHETUYECKHUE
UCHOJIB3YIOTCS OmmMOKH, HE
, B TIEJIOM, BJIUSIONTNE HA
TPABIJIHHO MTOHUMAaHUE
5-6 KommMyHuKaTiBHas | BBICKa3bIBaHH Hcnons3zyemblit
(3) 3a7aua  BBINOJIHEHA | € B OCHOBHOM CJIOBAPHBIi
He JIOTUYHO U 3arac,
TOJTHOCTBIO: 1 | umeer rpaMMaTUYECKUE
acIleKT He packphiT | AOCTATOYHO CTPYKTYPBI,
u 1  packpblT | 3aBEPIICHHBII (oHETHUECKOE
HETOJHO/HETOYHO, Xapakrep, odopmIieHHE
WIA 3 achexta | AOTYCKaeTcs BBICKA3bIBaHUS B
PACKDBITHI HEJIOCTaTOYHO OCHOBHOM
HETOJTHO/HETOYHO c COOTBETCTBYIOT
(10-11 dhpas) UCIIOJNTh30BaHU MOCTaBJICHHOM
€ CpeJCTB 3asaye
JIOTUYECKOU
CBsI3U
3-4 KommyrnkatiBHas | BBICKasbIBaHH SI3BIKOBOE
2 3a7aua  BBITOJHEHA | € HE BIOJIHE o(opmIieHHE
yacTUyHO: | acmekr | JIOTMYHO U HE YaCTHYHO
COZICpIKaHUS He | UMEET COOTBETCTBYET
packpeiT  ®W 2 | 3aBEPIICHHOrO IIOCTaBJICHHOU
PACKPBITHI Xapakrepa, 3a/1a4ye ecTh
HETIOJTHO/HETOYHO, CpeAcCTBa dboHeTHIEeCKHE U
VJTM 2 acriexra me | JIOTHHIECKOH JICKCUKO-
PACKPBITHI CBA3H rpaMMaTHYEeCKHe
(ocTabHbBIE UCTIOJIB3YIOTCS OmHOKY,
PacKpEITH  moONHO) | HEAOCTATOUHO MEIIAOIIHE
WJIA Bce acmeKThl i TOHMMaHHIO
PACKDBITH OTCYTCTBYIOT BBICKA3bIBAHUS
HETIOTHO/HETOYHO

(8-9 dpas)




1)

KOMMYHI/IKaTI/IBHaH
3aJia4a BBIIOJIHCHA

MeHee yeM Ha 50%:

3 u OoJee acmekTa
COZIEpIKAHUS HE
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OTCYTCTBYIOT,
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3aTPyTHEHO H3-3a
MHOTOYHCIIEHHBIX
omuook NJIN
OTBET HOCUT
xapaktep Habopa
CJIOB

Tekymui KOHTPOJIb

[TucbMeHHbINH OIPOC

O 00O NO OB~ WN PR~

. OTBeThTE HA BOMPOCHI.
. When was the new Constitution of the Russian Federation adopted?

. What is the Russian Federation State system according to the Constitution?
. For how long is the President elected?

. What is the structure of the Federal Government?
. Is the legislative power represented by the Federal Assembly?
. What chambers does the Federal Assembly consist of?

. Whom does the executive power belong to?

. Who is the head of the Government?

. What is the judicial branch of power represented by?

10. Can you depict the State symbol of Russia?
11. What is the hymn of Russia?
12. What is the National Emblem of Russia?

OTBETHI:

1. The new Constitution of the Russian Federation was adopted in 1993.

2. Russia is a democratic federative state based on rule of law and a republican

form of government.
3. The president is elected by the people to serve a four-year term.

4. The president, with the approval of the lower house of parliament, appoints a

prime minister to serve as head of government.




5. Yes, the Federal Assembly represents the legislative power in Russia.
6. The Federal Assembly consists of two chambers:
7.The State Duma (lower house). It consists of 450 elected deputies.
8.The Federation Council (upper house). There is one representative from each
subject of Russia from legislative and executive bodies.
9. In Russia, executive power is divided between the President and the Prime
Minister, but the dominant figure is the President.
10. The Head of Government is the Prime Minister, appointed by the President
and approved by the State Duma.
11. Judicial power in Russia is represented by courts, and it is managed by the
Ministry of Justice.
12. The national emblem of Russia is a golden double—headed eagle on a red
heraldic shield.
2. [Ipoutute u mepeBeUTE TEKCT:
THE STATE POWER SYSTEM IN THE RUSSIAN FEDERATION

In 1992 — shortly after the Soviet Union broke up — Russia established a
transitional (temporary) government headed by Boris N. Yeltsin. Yeltsin had been
elected president of the RSFSR in 1991. After the break-up of the Soviet Union,
Yeltsin continued to serve as president of Russia. In December 1993, Russia
adopted a new constitution that established a permanent government.

Russia is a democratic federative state based on rule of law and a republican
form of government. State power in Russia is exercised by the President, the
Federal Assembly, the Government and the courts.

One of the basic principles of constitutional government is the division of
powers. In accordance with this principle, power must not be concentrated in the
hands of one person or one institution, but must be divided among the legislative,
executive and judicial branches of power. The division of powers requires that
there be a clear delineation of responsibilities and a system of checks and balances
so that each branch of power can offset the others.

The President is at the summit of the system of state power. He ensures that
all the state institutions are able to carry out their responsibilities and keeps
watching over them to ensure that no institution can encroach on another's
prerogatives, attempt to usurp power in the country or take over another's powers.

The president of Russia is the government chief executive, head of state, and
most powerful official. The president is elected by the people to serve a four-year
term. The president, with the approval of the lower house of parliament, appoints a
prime minister to serve as head of government. The prime minister is the top-
ranking official of a Council of Ministers (cabinet). The council carries out the
operations of the government.

Each institution of state power is only partially responsible for enforcing the
Constitution. Only the President has the responsibility of safeguarding the state
system, the state's sovereignty and integrity overall. This is the guarantee that the



other state institutions and officials can exercise their powers in a normal
constitutional fashion.

The President's place in the state power system is tied to his constitutional
prerogatives regarding, above all, the executive branch of power. Legally, the
President is distanced from all the branches of power, but he nonetheless remains
closer to the executive branch. This closeness is reflected in the specific
constitutional powers the President exercises as head of state.

The origins of this constitutional situation lie in the particularities of the way
the government is formed in Russia. The Constitution does not link the process of
forming a government to the distribution of seats in parliament among the different
political parties and fractions. In other words» the party with the majority in
parliament could form the government, but the government does not have to be
formed according to this principle. Both approaches would be in keeping with the
Constitution. However, a situation where the government makeup does not reflect
the parliamentary majority can be a source of problems for many aspects of the
executive branch's work, especially law making. Such problems could reduce the
effectiveness of the executive branch's work and make it unable to resolve pressing
tasks.

In order to overcome such a situation, the Constitution gives the President a
number of powers that he can use on, an ongoing basis to influence the
government's work. These powers include approving the structure of the federal
executive bodies of power, appointing deputy prime ministers and ministers, the
right to preside government meetings, exercise control over the lawfulness of the
government's action, and direct subordination of the security ministries to the
President. The President has the right to dismiss the government or to accept the
Prime Ministers resignation, which automatically entails the resignation of the
government as a whole.

The President works with two consultative bodies — the Security Council
and the State Council. The President chairs these two councils. The system of
Presidential power includes the Presidential Plenipotentiary Envoys in the Federal
Districts.

OTtBeT:

CHUCTEMA I'OCYJJIAPCTBEHHO! BJIACTU B POCCUNCKO
OEJIEPALINN

B 1992 rony, Bckope nocie pacnaga Coerckoro Coro3a, B Poccuu 06110 co3/1aHO
nepexoaHoe (BpEMEHHOE) MPaBUTENbCTBO BO I1aBe ¢ bopucom Hukonaesnuem
Enbuuneiv. B 1991 rony Ensiun Obu1 u36pan npesuaenrom PCOCP. Tocne
pacnana Coerckoro Coro3a EnbluyH mpogokall 3aHUMaTh IOCT IPE3UIeHTa
Poccun. B nexabpe 1993 roga B Poccuu Obuia npuHsATa HOBasi KOHCTUTYLINS, B
COOTBETCTBHH C KOTOPOM OBLIIO CO3/]aHO MOCTOSTHHOE MPaBUTEIBCTBO.



Poccus siBnsieTcst 1eMOKpaTu4ecKuM (peiepaTuBHBIM TOCYAapCTBOM,
OCHOBAaHHBIM Ha BEPXOBEHCTBE 3aKOHA U PECIyOIMKaHCKOW (opMme mpaBiIcHUS.
['ocynapcTBeHHyt0 BiacTh B Poccun ocymectBistoT [Ipesunent, @enepanpHoe
coOpanue, [I[paBUTENBCTBO U CY/IBI.

OnHUM M3 OCHOBHBIX NPHUHIIUIIOB KOHCTUTYIIMOHHOTO TIPABJIEHUS SIBISETCS
pa3zaeieHue BIacTei. B cOOTBETCTBUM € 3TUM MPUHIIUIIOM, BJIACTh HE JIOJHKHA
OBITh COCPEIOTOUCHA B pyKaX OJTHOTO YEJIOBEKa WJIM OJTHOTO YUPEKJICHHUS, a
JIOJKHA OBITH pa3/iesieHa MEeXly 3aKOHOAATeNIbHOM, UCTIOJHUTEIBHOM U cy1eOHOM
BETBSIMU BJIacTHU. Pazjienenue BaacTeld TpeOyeT 4eTKOTO pa3rpaHuyCHuUs
00s13aHHOCTEH W CUCTEMBI CIEPKEK U MMPOTUBOBECOB, YTOOBI KaXKasi BETBb BJIACTU
MOIJIa KOMIIEHCUPOBATh BIUSHUE JIPYTHX.

[Ipe3neHT HaxOAUTCS HA BEPIIMHE CUCTEMBI FTOCY1apCTBEHHOM BiIacTU. OH
CJIEJIUT 3a TeM, YTOOBI BCE TOCY/IAPCTBEHHBIE HHCTUTYTHI MOTJIM BBITIOJIHSATH CBOU
00sI3aHHOCTH, U CIIEUT 3a TEM, YTOOBI HU OJIHO YUPEKJICHUE HE MOTJIO TIOCSITHYTh
Ha 4yXH€ MPEPOTaTUBBI, MOMBITATHCS Y3YPIUPOBAThH BIACTh B CTPAHE WIIH
MPUCBOUTH ce0€ UyKUE€ MOTHOMOYHS.

[Ipesunent Poccun siBisieTcs TJ1aBOM MCTIOJHUTEBHOM BJIACTH, TJ1aBOU
rocyAapcTBa U HauOoJIee BIUATEIbHBIM JOHKHOCTHBIM JHUIIOM. [Ipe3uieHT
n30MpaeTcsi HapOJIOM Ha YeThIpEXJIeTHHUM cpoK. [Ipe3useHT ¢ ogo0peHust HuxKHER
MaJIaThl MAPJIAMEHTA HA3HAYAET MPEMbEP-MUHUCTPA B KAUECTBE IJIABBI
MpaBUTENbCTBA. [IpeMbep-MUHUCTD SBIAETCS BBHICIIUM JOJKHOCTHBIM JIULIOM
CoBeTta MUHUCTPOB (KabnHETa MUHUCTPOB). COBET OCYIIECTBISIET PYKOBOACTBO
JEATEIIbHOCTBIO MPABUTENIHCTBA.

Kaxap1ii MTHCTUTYT TOCYIapCTBEHHOM BJIACTH JIMIIb YaCTUYHO OTBEYAECT 32
coomoaenue Koucturynuuu. Tonbko [Ipe3uieHT HeceT OTBETCTBEHHOCTh 3a
MOAJEPHKAHUE TOCYTAPCTBEHHON CUCTEMBI, CYBEPEHUTETA U LIEJIOCTHOCTH
rocy1apcTBa B LUEJIOM. IDTO SIBJISIETCS TapAHTUEUN TOTO, YTO APYTHUe
roCyIapCTBEHHBIE MHCTUTYTHI U JOJLKHOCTHBIE JIMIA MOTYT OCYILIECTBIIATH CBOU
MOJTHOMOYHS B COOTBETCTBUM ¢ HOpMaMu KOHCTUTYLIHUH.

Mecro IIpe3uaenra B cucteMe rocy1apCTBEHHOM BJIACTH CBSI3aHO C €TO
KOHCTUTYLIMOHHBIMH MPEPOraTUBAMU, KaCAIOITUMHUCS, TIPEK]IE BCETO,
WCTOJIHUTEIbHOW BETBU BJIACTH. FOpUANYECKHU NMPE3UICHT JUCTAHIIMPOBAH OT BCEX
BETBEH BJIACTH, HO, TEM HE MEHEE, OH OCTaeTCsl OJIMKE K UCTIOJIHUTEIHLHOM BJIACTH.
Ota 6IM30CTh OTPAKEHA B KOHKPETHBIX KOHCTUTYIIMOHHBIX MMOJTHOMOYHSIX,
koTopsblie [Ipe3uIeHT OCyIIEeCTBIISIET KaK riaBa rocy/1apCTBa.

[Tpu4rHBI TaKOW KOHCTUTYITMOHHOW CUTYyaITUH KPOIOTCS B OCOOEHHOCTSIX
dbopmupoBanus npaBuTenscTBa B Poccnn. KoHCTUTYIINS HE CBSA3BIBACT MPOIIECC
dbopMUpOBaHUsI MPABUTEILCTBA C PACTIPE/ICTICHUEM MECT B MApJIaMEHTE MEKIY
Pa3TUYHBIMHA MTOJTUTHYECKUMU apTHIMU U dpakiusamu. [[pyrumu cioBamu,
napTusi, UMeroias OOJbIIMHCTBO B MapiaMeHTe, MOKET C(hOPMUPOBATH
MIPaBUTEIHCTBO, HO IPABUTEIHCTBO HE 00513aTEIHHO JIOJDKHO (hOPMHUPOBATHCS B
COOTBETCTBHH C 3TUM IpuHITUIIoM. O0a 1moaxoaa COOTBETCTBOBAIM ObI



Koncturynuu. OnHako cutyarusi, KOraa COCTaB IPaBUTENIbCTBA HE OTPaXKaeT
napJIaMEHTCKOTO OOJIBIITMHCTBA, MOXKET CTaTh UCTOYHUKOM MIPOOJIEM AJI1 MHOTUX
aCIeKTOB pabOThl UCIIOJHUTENIBHOM BJIACTH, OCOOEHHO B 3aKOHOTBOpYECTBE. Takue
po06JIeMbl MOTYT CHU3UTh 3P (PEKTUBHOCTD PaOOTHI UCIIOTHUTENHHOM BIACTH U
clleNIaTh €€ HECIIOCOOHOM pellaTh HaCyIllHbIE 3a/1auH.

UTo0Ob! IPEOA0IETh TAKYIO CUTYyalni0, KOHCTUTYLMS HaenseT
MPE3UACHTA PSIOM MOTHOMOYUN, KOTOPBIE OH MOKET UCTIOJIB30BaTh Ha
IOCTOSTHHOW OCHOBE JJIs1 OKa3aHUs BIUSHUS Ha paO0OTy IPABUTEIbCTBA. DTH
MOJTHOMOYHSI BKJIIOYAIOT YTBEPKIECHUE CTPYKTYPHI (heJiepaIbHbIX OPTaHOB
UCTIOJIHUTEJIbHOM BIIAaCTH, HA3HAYEHHUE 3aMEeCTUTENEeH peceaTens
IPAaBUTEIBCTBA 1 MUHUCTPOB, IPABO IIPEICEAATENBCTBOBATh HA 3aCEJaHUAX
IPaBUTEJIbCTBA, OCYIIECTBICHNE KOHTPOJIS 32 3aKOHHOCTBIO AEHCTBUIM
IPABUTEIBCTBA U MPSAMOE MOAUYMHEHNE CUIIOBBIX Be1OMCTB lIpe3uneHTy.
[Ipe3umeHt umeeT npaBo OTHPABUTH B OTCTABKY MPABUTEILCTBO WM IPUHATD
OTCTaBKY IPEMbEP-MUHHICTPA, YTO aBTOMATHUECKH BIIEYET 32 COO0I OTCTaBKY
IPABUTEIHCTBA B IIEJIOM.

[Tpe3unent paboTaet ¢ AByMs KOHCYIbTaTUBHBIMU opranamMu — CoBeTOM
be3zonacHoctu u I'ocynapcTBeHHbIM coBeToM. [Ipe3uaeHT Bo3riaBiseT 3Ty JBa
coBera. Cucrema npe3uIEHTCKOM BIACTH BKJIOYAET B ceOst [[01HOMOUHBIX
npencrasutenei [Ipesunenrta B penepanbHbIX OKpyrax.

3. [lepeBeauTe HA AHTIIMIUCKUI A3bIK NPEAJIOKCHUSA:

1. O6mas miomaas Poccuiickoit Gpenepariuu coctapisieT 6osee 17 MUTUTMOHOB
KHJIOMETPOB.

2. B Mupe Bpsi i1 eCTh €1le 0JHa CTpaHa C TakoW pa3HooOpa3Hou (uiopoil u
bayHoi.

3. O3epo baiikan — camoe riay0oKkoe 03epo Ha 3eMHOM HIape U CIIYKUT NPEeIMETOM
TOPJIOCTH POCCHSIH.

4. Ha tepputopuu Poccuiickoit denepamnuu CymecTByeT 9 4acoBbIX MOSICOB.

5. Poccus siBiiieTCsl KOHCTUTYLHMOHHOM pecnyOuKon ¢ Ipe3uaeHTCKON hopMoi
IIpaBJICHUS.

6. 3akoHOIaTeNbHas BIACTh NpuHamIe:xkKuT PenepaisHomy CobOpaHutio,
COCTOSIIIIEMY M3 ABYX Majiar.

7. B PoccuiickoM mapiiameHTe npeacTaBieHbl Takue naptuu, kak Enqunas Poccus,
KIIP®, Cnpasennusas Poccus, JIIIIP.

8. 3akoHoaTeNbHas U cy/ieOHast BIacTu NpsAMO He noauuHstorcs [Ipesunenty

Ortsetnl: 1. The total area of the Russian Federation is more than 17 million
kilometers.

2. There is hardly another country in the world with such a diverse flora and fauna.



3. Lake Baikal is the deepest lake on the globe and is a source of pride for
Russians.

4. There are 9 time zones on the territory of the Russian Federation.
5. Russia is a constitutional republic with a presidential form of government.

6. Legislative power belongs to the Federal Assembly, which consists of two
chambers.

7. Such parties as United Russia, the Communist Party of the Russian Federation,
Fair Russia, and the Liberal Democratic Party are represented in the Russian
Parliament.

8. The legislative and judicial authorities are not directly subordinate to the
President.

Kpurepun oneHku:
3a KaXXbIi TpaBUJIbHBINA OTBET — 1 Oas.
3a HenpaBWIbHBIN OTBET — () OaIoB.
OueHka ypoBHS 3HAHHI TPOBOJUTCS] B COOTBETCTBUU C YHUBEPCAIBHOM IIKAJION.

[IporeHT pe3yabTaTUBHOCTH (MpaBUILHBIX OTBETOB)  KauecTBeHHas olieHKa
JOCTHXKEHUU CTYJIEHTOB

bani/ouenka
90 +100 5 (oTaM4HO)
80 + 89 4 (xoportiio)
70 +79 3 (YyAOBIETBOPUTEILHO)
Menee 70 2 (He yI0BIETBOPUTEILHO)

[IpoBepounas padota

1. IIpouTuTe M IEpEBEIUTE TEKCT:
RUSSIAN CUISINE
Russian cuisine is rich and varied. In Russia there is a large variety of milk
products: a sort of dry, granulated cream cheese called «tvorogy, thick sour cream
called «smetanay», and several types of sour milk products of the yogurt type.
Smetana is made from cream. Kefir is a pleasant, useful beverage made from
cow’s milk, yeast and lactic bacteria. It’s a dietary product. Ryazhenka is a sour
milk product made from baked milk.



There is a big choice of appetizers, soups, hot and dessert dishes. You can
recommend your guests soft, pressed and red caviar, salmon, hot and smoked
sturgeon, pike-perch in aspic or stuffed and the like.

There are plenty of soups: fresh cabbage meat shchee, Moscow borshch,
kidney and cucumber soup (rassolnik), meat and fish solyanka, ookha, mushroom
soup, soups in season — okroshka and cold beetroot soup.

For the hot dish we take beef-Stroganoff and mashed potatoes, roast veal,
special pot-roast stuffed cabbage-rolls (golubtsy), Siberian pelmeni, stewed rabbit,
buckwheat «kasha» and so on.

There is a large variety of poultry and game dishes: roast chicken, roast duck
and goose stuffed with apples, hazel-grouse, wood-grouse etc.

For dessert we can have baked apples, fruit and berry Kissels, compot,
dessert fruits (melons, watermelons, juicy grapes, pears, oranges, apricots, peaches
and so on).

Russian cuisine is famous for its Russian pies. They are: kulebiaka (a
Russian pie with meat or cabbage filling), rastegay (a pie with special fish filling),
vatrushki, honey-cakes, krendeli, boubliki, baranki, sooshki, Russian Easter cakes
and so forth.

OtBer:
PYCCKAS KYXH:

Pycckas xyxHs Oorata m pasHooOpasHa. B Poccum cymiectByer Oomblioe
pa3zHooOpa3re MOJIOYHBIX MPOAYKTOB: PA3HOBUIHOCTh CYXOr0 T'PaHYJIUPOBAHHOTO
CJIMBOYHOI'O ChbIpa IIOA HA3BAHUCM «TBOPOI», I'yCTasd CMCTaHa I10J Ha3BaHHCM
«CMETaHa» W HECKOJIBKO BHJOB KHCIOMOJIOYHBIX NPOAYKTOB THUIA HOTYpTa.
CmeTraHy roToBsT U3 cIuBOK. Kedup - NpusATHBIN U MOJE3HBIA HAMUTOK, KOTOPHIN
TOTOBUTCA M3 KOPOBBETO MOJIOKA, APOXOKEH M MOJIOYHOKHUCIBIX OakTepuil. ITO
JUETUYECKUN MPOIYKT. PsKEHKa - KHCIOMOJIOYHBIA MPOAYKT, ITPUTOTOBIICHHBIN
13 TOIIJICHOI'O MOJIOKA.

31ech mpecTaBieH OOJBIION BHIOOP 3aKYCOK, CYIOB, TOPSIYUX U JI€CEPTHBIX
omon. Bel MokeTe MopeKoMeHA0BaTh CBOMM TOCTSIM MSTKYIO, MPECCOBAHHYIO U
KpacHYI0 HKPY, JIOCOCH, OCETPUHY TrOpsA4YEro M KOMYEHOI'O KOIMYEHHsS, CydakKa
3aJIMBHOTO WU (apIIMPOBAHHOTO ¥ TOMY TOJI00HOE.

CyrIOB 3ACCh MPCAOCTATOYHO: MSACHBIC 1MW M3 CBEXeH KaIlyCThlI, MOCKOBCKHUM
OopIIl, MOYEYHO—OTYPEUHBbIN CyM (PacCOJIbHUK), MSICHAsl U pbIOHAs COJISTHKA, yXa,
IpUOHOM CyII, IO CE30HY - OKPOLIKA U XOJOIHbIN CBEKOJbHUK.

Jlnst ropsiuero Mel OepeM 6edcTporaHoB ¢ KapToheabHbIM MIOPE, 3aNICUCHHYIO
TEIATUHY, (PUpMEHHbIE TOTYOLbl B TOPIIOYKAX, CHOUPCKUI METbMEHb TYUICHBIN
KPOJIMK, TPCYHECBAA «Kalla» U T.1.

3nech npeactaBieH OOJBIION BHIOOP OO M3 MTHUIBI U JUYM: 3allCUCHHBIN
IBITUICHOK, JKapeHasl yTKa U TYCh, (papimmpoBaHHbIC sI0JI0KaMU, pAOYHK, TIIyXaph U
T.1O.

Ha necept y Hac MOryT OBITh MeuYeHbIE SI0JIOKH, (PPYKTOBO-ATOTHBIE KHUCEIH,
KOMIIOTBI, JecepTHbIe (PYKThl (AbIHU, apOy3bl, COYHBIH BHUHOIPAJ], TPYIIH,
aneNbCUHBI, A0PUKOCHI, IEPCUKH U T.1I.).



Pycckast kyxHs CTaBUTCS CBOMMH PYCCKUMH NHPOTaMH. JTO KyJeOsKa
(pycckuii mMUpOr C MSACHOM WJIM KallyCTHOM HAuMHKOW), pacterail (mupor co
CHelUaibHOW pPHIOHOW HAYMHKOMW), BAaTPYIIKU, MEIOBUKH, KpEHJEIH, OyOJIMKH,
OapaHKH, CYIIKU, PYCCKHE MacXalbHbIE KyJIUYU U TaK Janee.

2. OTBeTbTE HA BOIIPOCHI 110 TCKCTY:

1. Is there a large variety of milk products in Russia? What are they?
2. What is smetana made from?

3. What is kefir made from?

4. What is ryazhenka made from?

5. Is there a big choice of appetizers in Russia? What can you recommend your
guests?

6. Are there plenty of soups in Russia? What are they?

7. What do we take for the hot dish?

8. Is there a large variety of poultry and game dishes? What are they?
9. What can we have for dessert?

10. What is Russian cuisine famous for?

OTBeTHI.

1. Yes, there is. there is a large variety of milk products: a sort of dry,
granulated cream cheese called «tvorogy», thick sour cream called
«smetanay, and several types of sour milk products of the yogurt type.
Smetana is made from cream/

Kefir is made from cow’s milk, yeast and lactic bacteria.

Ryazhenka is made from baked milk.

There is a big choice of appetizers, soups, hot and dessert dishes.

There are plenty of soups: fresh cabbage meat shchee, Moscow borshch,

kidney and cucumber soup (rassolnik), meat and fish solyanka, ookha,

mushroom soup, soups in season — okroshka and cold beetroot soup.

7. For the hot dish we take beef-Stroganoff and mashed potatoes, roast veal,
special pot-roast stuffed cabbage-rolls (golubtsy), Siberian pelmeni, stewed
rabbit, buckwheat «kasha» and so on.

8. There is a large variety of poultry and game dishes: roast chicken, roast duck
and goose stuffed with apples, hazel-grouse, wood-grouse etc.

9. For dessert we can have baked apples, fruit and berry kissels, compot,
dessert fruits (melons, watermelons, juicy grapes, pears, oranges, apricots,
peaches and so on).

10.Russian cuisine is famous for its Russian pies.

SOk own

3. 3anoiaHuTE NPOMYCKU CI0OBAMH U3 JAHHOTO HUXKE CIIHCKA:

ryazhenka, fruit and berry kissels, kefir, boubliki, kulebiaka, smetana, zbiten,
golubtsy

1. Thick sour cream called ... is a universal flavouring sauce.

2. ... 1s a pleasant, useful beverage made from cow’s milk.



3. A sour milk product made from baked milk and very pleasant to taste is called

4. Special pot-roast stuffed cabbage rolls are called ... .

5. ... are made from fruit or berry juice and potato flour.

6. ... 1s a Russian pie with meat or cabbage filling.

7. Ring-shaped rolls called ... are very popular in Russia.

8. An old Russian beverage made from kvas, cognac or vodka, honey, tea and
spices is called...

1) ryazhenka, 2) fruit and berry kissels, 3) kefir, 4) boubliki, 5) kulebiaka, 6)
smetana, 7) zbiten, 9) golubtsy

OtBernl:1-6,2-3, 3-1, 4- 9, 5-2, 6-5, 7-4, 8-7

4, 3aKOHYHTE TPEIOKEHHUS

1. In Russia there is ... .

2. There 1s a big choice of ... .

3. For the hot dish we take ... .

4. For dessert we can have ... .

5. Russian cuisine is famous for its ... .

a) ... Russian pies: kulebiaka, rastegay, vatrushki, honey-cakes, krendeli, boubliki,
baranki, sooshki, Russian Easter cakes.

b) ... a large variety of milk products.

¢) ... beef-Stroganoff and mashed potatoes, roast veal, special pot-roast stuffed
cabbage-rolls (golubtsy), Siberian pelmeni, stewed rabbit.

d) ... baked apples, fruit and berry kissels, compot, desert fruits.

e) ... appetizers, soups, hot and dessert dishes.

OTBeTHI.

1.In Russia there is a large variety of milk products: a sort of dry, granulated cream
cheese called «tvorogy, thick sour cream called «smetana», and several types of
sour milk products of the yogurt type.

2.There is a big choice of meat, fish, vegetable dishes, soups, and desserts.

3.For the hot dish we take Beef-Stroganoff and mashed potatoes, roast veal, special
pot-roast stuffed cabbage-rolls (golubtsy), Siberian pelmeni, stewed rabbit,
buckwheat «kasha» and so on.

4.For dessert we can have baked apples, fruit and berry kissels, compot, dessert
fruits (melons, watermelons, juicy grapes, pears, oranges, apricots, peaches and so
on).

5.Russian cuisine is famous for its diversity and heavy dishes, as well as for its
special traditions and festive cooking.

6. 3amOMHHTE MPOU3HOIICHUE W 3HAYEHUE CIICIYIONIUX CIIOB M CIOBOCOYETAHUMN
(aKTUBHAS JIEKCUKA):
toast — x1e6, Hape3aHHbBIN JOMTHKAMHU U TIOIPYMSHEHHBIN Ha OTHE



marmalade — TryCTO€ IMOBUJIO, IPKEM, OOBIYHO M3 areIbCUHOB U JUMOHOB

strong (weak) tea — kpenkuii (KuIKHI) dai

round about eleven = at about eleven — okoi0 oguHHAALIATA YACOB

elevens — HeOOJIBIIION TTEpEepHIB 0KOJIO 11 YacoB yTpa Juis JIETKOTO 3aBTpaKa

the factory bench or the office desk — paGouee mecTo Ha 3aBoIe MK B Oduce

say, from 1 till 2 — npuGnM3uTENHEHO, OT Yacy A0 ABYX

meat — msico; pasiauuHbie copta Msca: beef — roesauna; veal — tensaruna; pork —
CBUHMHA; MuUtton — 6apaHuHa

steak — Kycok msica WM peIOBI TS KapeHwst, OuQIITEKC

chop — orOouBHas KoTIeTa (M3 CBUHUHBI MJIM OapaHHHBI )

cutlet — orOuBHas KoTIETA (M3 TEISITHHBI WM OapaHUHBI)

rissoles — xoneTbl (OUTOYKN)

roast — >xaputhb (Ha BepTelie, B TyXOBKE)

roast beef — poctoud

to fry — xapuTh (B Maciie, )KUpe Ha CKOBOPO/IE)

Yorkshire pudding — opkimupckuii myauHr (B30UTOE TECTO, 3aeYeHHOe B (hopme
U TI0JJTaBAEMOE C )KapEHBIM MSICOM)

It doesn’t leave sufficient room for the more important meat course. — Ou (cym) He
OCTaBJISIET MecTa It 0oJiee BAYKHOTO MSICHOTO OJTFO/IA.

High tea — rtoTHBIN y>KUH (XOJIO0AHBIC 3aKYCKU U Yaii)

Tastes differ. — O Bkycax He criopsT.

Kpurepun ouenku

3a KaX Il TPaBUIIBHBIN OTBET — 1 Gas.

3a HenpaBWIbHBIN OTBET — () 6aIOB.

OueHka ypoBHSI 3HAHUM TPOBOAUTCSI B COOTBETCTBUU C YHUBEPCAIBHOMN IIKAJIOW.

[TporeHT pe3ynbTaTUBHOCTH (IIPaBHIIbHBIX OTBETOB)  KadecTBeHHas OlleHKa
JOCTUKEHNN CTYJEHTOB

Bamn/onenka
90 +100 5 (oTaM4HO)
80 + 89 4 (xoporo)
70 =79 3 (YAOBIETBOPUTEIBHO)
Menee 70 2 (He yJIOBJIETBOPUTEIBHO)

[IpoBepounas pabora
1. IIpouTuTe M NEpEBEIUTE TEKCT:
TECHNOLOGY OF BREADMAKING
Bread is a valuable food. Excellent bread can be made with flour, yeast, salt
and water. Other ingredients may be added, such as sugar, fat, eggs, milk, nuts and
fruit.



The first basic step in the production of bread is the mixing of the
ingredients to form a dough. This process takes place in mixers.

The mixed dough undergoes the second main stage of bread production
called fermentation. At this time the yeast changes sugar to carbon dioxide and
alcohol and the volume of the dough increases.

The fermented dough is cut into pieces by a dividing machine. The dough
pieces are taken to the next machine called a rounder. The function of this machine
is to round the dough pieces into the form of a ball. The rounded dough balls are
then subjected to a short fermentation period called intermediate proofing. After
that a special moulding machine shapes the dough pieces into a loaf form. The
moulded dough pieces undergo the final proofing in large chambers called proof
boxes.

The last and most important step in the production of bread is the baking
process, which is performed in the ovens.

Ortser:
TEXHOJIOI'MA TTPUT'OTOBJIEHUA XJIEBA

X7neb - 9TO eHHBIN MPOAYKT NMUTaHus. OTIUYHBIN XJ1e0 MOYKHO MPUTOTOBUTH
U3 MYKH, JIPOXOKEH, COU U BOJBL. MOXHO OOABISTH M JAPYTUE€ UHTPEAUCHTHI,
TaKHe KakK caxap, *Kup, siia, MOJIOKO, OpexXu U QPYKTHI.

[lepBbIM OCHOBHBIM 3TalioM B MPOU3BOJCTBE XJjieOa SIBISETCS CMENIMBAHUE
WHIPEIUEHTOB JIJIs1 IPUTOTOBIICHUS TECTA. DTOT MPOILIECC MPOUCXOIUT B MUKCEPAX.

3aMEIIaHHOE TECTO MPOXOAUT BTOPYKD OCHOBHYKO CTaJUI0 INPOW3BOACTBA
xje0a, Ha3bIBaeMyro (epMmeHTaluenn. B 310 Bpems Apoxku mpeBpaliaT caxap B
YTJIEKUCTIBIN Ta3 U CIIUPT, U 00bEM TECTa YBEIMYMBACTCS.
3a0poaMBIIEE TECTO HAPE3aeTCs Ha KYCOUYKM C TOMOILUBIO Pa3aeiuTeNIbHON
MalIuHbl. TecToBble 3arOTOBKM OTIPABISIOTCA B CIHEAYIOLUIYIO MAaIlKHY,
Ha3bIBaeMyl0 KpyrionuindoBanbHoi. DyHKIMS ATOM MAaIIUHBI 3aKIIOYAeTCS B
MPUJIAHUH TECTOBBIM 3arOTOBKaM KPYTJI0M OpPMBI. 3aTeM IIApPUKHU TECTa MPOXOSAT
KPaTKOBPEMEHHYIO (DPepMEHTaINi0, Ha3bIBAEMYIO MPOMEKYTOUYHON pPACCTOMKOM.
[Tocne storo cnenuanbHasi GOPMOBOYHASI MAIIIMHA MPUJAET TECTOBBIM 3ar0OTOBKaM
dbopmy Oatona. CdopMOBaHHBIE TECTOBBIE  3arOTOBKM  IOJBEPTAIOTCS
OKOHYATETHLHOM paccToike B OOJIBIINX KaMepaX, Ha3bIBAEMBIX PACCTOMHBIMH.
[TocnenHuM U caMbIM Ba)KHBIM 3TArOM B MPOU3BOJICTBE XJieOa SBISETCA

IIPOLIECC BBIIIEYKHU, KOTOPBIA OCYLIECTBIISIETCS B IyXOBKax.

2. Pacrnionoxxute Ha3BaHUA CIICIYIOIIUX MPOIECCOB B TOM MOPSJIKE, B KOTOPOM OHU
OTHMCaHbI B TEKCTE:
1. 3amec; 2. neineHre Ha KyCKH; 3. MPOMEXKYTOYHasi paccToika; 4. OpoxxeHue; 5.
OKpyrjeHue; 6. OKoHYaTeIbHas paccTolka; 7. GOpMOBKa; 8. BBINECUKA.

Otset: 1,4, 2,5, 3,7, 6, 8.

3. HaitauTe B TEKCTE BhIPAXKEHUSI, SKBUBAJICHTHBIE CIIETYIOLIMM:



HEHHBIA MPOAYKT MHTAHUSA; MOTYT OBITh J00aBJIECHBI APYTU€ WHTPEIUCHTHI;
CMENIMBAaHUE WHIPEAUEHTOB JUIsi 00pa3oBaHHUs TecTa; IOABEPraeTcs BTOPOH
OCHOBHOM CTaJuu TMPOMU3BOACTBA XJyieOa; MpOoxKu mpeBpamiatoT caxap B CO2 u
CIUPT; 00BEM TECTa YBEITUUUBACTCS.

OTBeTHI:
Bread is a valuable food - Xi1e0 - 1ieHHBINH TPOAYKT MUTAHUSD).
Other ingredients may be added- MoryT ObITh 100aBIICHBI IPYTHE WHTPEAUCHTHI

The mixing of the ingredients to form a dough - cmerieHre WHIrpETUEHTOB IS
oOpa30oBaHUS TECTay.

Undergoes the second main stage of bread production called fermentation -
MOJABEPraeTcss BTOPOM OCHOBHOW CTaguu MPOU3BOJCTBA XjeOa, Ha3bIBaeMOU
dbepMeHTaIueH.

The yeast changes sugar to carbon dioxide and alcohol -mpepparator caxap B
YI‘JIGKI/ICJIHﬁ ra3 v CIiiupT.

The volume of the dough increases- 06sém TecTa yBennuuBaercs.

4. 3aroiHuTe IIPOITYCKH CJIOBAMHU U3 JAHHOI'O HUKC CIIMCKA:

1. The first step in the production of bread is ... of the ingredients. 2. The process
of mixing takes place in ... . 3. The ... dough undergoes fermentation. 4. The
fermented dough is cut into pieces by a ... . 5. The dough pieces are taken to the
next machine ... a rounder. 6. The rounded dough pieces are ... to intermediate
proofing. 7. The moulding machine shapes the dough balls into a ... form. 8. The
moulded dough pieces ... the final proofing. 9. The last step in the production of
bread is the ... process. 10. Bread is baked in the ... .

1) divider; 2) mixing; 3) called; 4) mixed; 5) mixers; 6) subjected; 7) ovens; 8)
undergo; 9) loaf; 10) baking

OTBeTHI.

1.The first step in the production of bread is mixing of the ingredients.
2.The process of mixing takes place in mixers.

3.The mixed dough undergoes fermentation.

4.The fermented dough is cut into pieces by a dividing machine.
5.The dough pieces are taken to the next machine called a rounder.
6.The rounded dough pieces are subjected to intermediate proofing.
7. The moulding machine shapes the dough balls into a loaf form.
8. The moulded dough pieces undergo the final proofing.

9. The last step in the production of bread is the baking process.

10. Bread is baked in the ovens.

Kputepuu ouenku
3a KaXbIi TpaBUJIbHBINA OTBET — 1 Oas.

3a HenmpaBWIbHBINA O0TBET — () 6AIIIOB.



OueHka ypOBHS 3HaHUW TPOBOJIUTCS B COOTBETCTBUHU C YHHUBEPCAIBHOM IIKAJIOM.

[IporneHT pe3ynbTaTUBHOCTH (MpaBUIBHBIX OTBETOB)  KadecTBeHHas olleHKa
JOCTUKEHUN CTYJEHTOB

bann/onenka
90 +100 5 (oTIM4YHO)
80 + 89 4 (xopor1io)
70 +79 3 (YyAOBIETBOPUTEIHHO)
Menee 70 2 (He yI0OBIETBOPUTEILHO)
IIpomexxyTouHasi arrecTanus B popme 3K3amMeHa

3aganue 1. [lonOepure pycckue 3KBUBAJIECHTHI K aHTIIMHCKUM CIIOBaM Ha TEMY
«Ilepconan npeanpusTHil oo1ecTBeHHOTo nuTaHus. [locygan:

[E—

. staff a) mepconan b) 6apmeH c) MOMOIIHMK MTOBapa
. cashier a) pykoBoauTenb b) Kaccup c) CTOJIOBBIN MPUOOP
. chef a) rnaBHbIl OBap b) MeHEKEP C) caxapHUIIA

. chief a )munep b) Buika c) jgoxka

2
3
4
5. cook a) mosap b) ympaBisionmii ¢) caxapHHIIa
6. cover a) npuOop AJis crenuii b) Tapenaka ¢) CTOJOBBIN Mpudop
7. fork a) Buiika b) NOJAOHHMK C) IITAT

8

. knife a) Hox b) ualinoe O6mroaue c) opunmant9. plate a) Tapenka b) Oyderunk
C) KyXapka

10. spoon a) UCTIOJIHUTENbHBIN AUPEKTOP b) caxapHula C) JIOKKa
OO011ee xkomuecTBO 0ayu1oB 3a 3amanue: 10

3ananue 2. [lonOepure aHrIUHCKUE YKBUBAJICHTHI K PYCCKUM CJIOBaM Ha TEMY
«Ilepconan npeanpusTHii o0ecTBeHHOTO TUTaHus. [locynay:

1. momorHuK moBapa a) barman b) sugar basin c) cooker assistant

2. MCTIOJTHUTENIbHBIN qupekTop a) managing director b) executive director c)
cruet

3. ¢hunaHcoBbIi aupekTop a) managing director b) chief c)financial director

4. opurmant a) waitress b) waiter c) spoon



5. coycnuk a) sugar bowl b) saucer c) knife

6. mucka a) bowl b) cashier c) spoon

7.4amka a) cup b) manager c) cook

8. omomo a)saucer b) dish c) fork

9. nepeunwuria a) pepper box b) staff c) saltcellar
10. comonka a) saltcellar b) cashier c) sugar basin
O6u1ee konuyecTBO OaLIoB 3a 3aaanue: 10

3aganue 3. [lonOepure pycckue 3KBUBAJIECHTHI K aHTIIMHCKUM CIIOBaM Ha TEMY
«IIpodeccruoHanbHBIE IITAr0IbI»:

[E—

.add a) mo6aBnsATH b) ynansiTh KOCTH C) Ir1a3UpoOBaTh
. bake a) meub, BeIMEeKaTh b) OTOMBATH KOTIIETY C) MOCHINATH
. blend a) memars, cMenuBaTh b) BEIABIMBATL C) OYUIIATH

. boil a) kunsATUTH, BapuTh b) 3aKapuUBaTh C) CKPEIUIATH

2

3

4

5. brush a) pezats b) B30uBaTH C) cMa3bIBaTh

6. carve a) BbIpe3aTh b) MOKPBIBATH C) OXJIAXKIATh

7. chill a) rmazupoBarh b) oxyaxxnaTe c) JEOUTH

8. chop a) pyOuth b) conuth C) 1aBUTh, MSITh

9. cook a) pactupaTh B macty b) roTOBUTH C) KPOUIUTH

10. dip a) makaTh b) CymuTh c) NOJPYMSIHUBATH

11. decorate a) ymanars cemeHa b) ykpamaTh C) HaTUPaTh COJIBIO
12. dilute a) pa3baBisaTh b) mepemMemuBaTh C) 3arymaTh

13. cut a) BeIKJIaABIBATH b) 3aBOpAuMBaTh C) pe3aTh

14. dry a) genatpb xJ0mbs b) CyIIUTh C) XKapUTh

15. fasten a) ckpernsaTh b) mpoTHpaTh (CKBO3b CUTO) C) OXJIAXKAATh

OO01iee xkomuecTBO 0ayUI0B 3a 3ajanue: 15

3ananue 4. [lonbepute aHIMIICKKME SKBUBAJIEHTHI K PYCCKUM CJIOBaM Ha TeMy
«I[IpodeccronanbHbIe rIaroab»:

1. HaIOJIHATH, 3anoyHATh a) fill b) rub c¢) flake



. hpunbTpoBaTh a) filter b) roast c) pit
. MATh, TaBUTH a) melt b) mash c) puree
. CMauyuBaTh a) Moisten b) mix c) scatter

. buTh, B30MBaTH (TeCcTO) a) wrap b) peel c) pat

2
3
4
5
6. cauBath a) pour over b) pour off c) puree
7. monuBaTh a) pit b) pour over c) pour off

8. »xaputh a) rinse b) roast c) rubin

9. moceimath a) scatter b) serve c) shred

10. nmpunpaBnsaTe a) season b) rinse c) flake

11. mpoceuBath a) slice b) sieve c) roast

12. 3amauuBath, MOuMThL a) S0ak b) melt c) dilute
13. u3menwpuath, ToJI04b a) chop b) carve c) pound
14. BnuTh, HAIUBATH a) pour b) pipe c) dust

15. ckoOnuTh, YUCTUTH a) scrub b) scrape c) mince

OO01tee komyecTBO OAJUIOB 3a 3amanue:; 15

3aganue 5. [lonGepute pycckue 3KBUBAJICHTHI K aHTJIMICKUM CJIOBaM Ha TEMY:
«Msico; TULa; pbi0a; MOPEPOTYKTH»:

1. beef a)Oapanuna b) ropsianHa C) OKYHb
pork a) TensituHa b) neir ¢) CBUHUHA
chicken a) kypuma b) manryc C) unjeika

goose a) bapaHuHa b) rych c) IIBITUICHOK

2.

3.

4.

5. turkey a) yTka b) uHzAeika c¢) Tpecka

6. eel a) kapacs b) momamHssg NTULA C) YTOPb

7. pike a)cynmak b) miyka c) msico iTHEHKa

8. sole a) Mopckoii s3bIK b) KOITYEeHast pbIda C) MOJUTIOCK
9. prawn a) ycTpuiia b) TyHel ¢) KpeBeTka

10. squid a) mmpoT b) omap c) kaiabMap

OO01iee xkommuecTBo 0ayutoB 3a 3amanue: 10



3ananue 6. [lonbGepure aHrIMIICKUE SKBUBATICHTHI K PYyCCKUM CJIOBaM Ha TEMY:
«Msico; nTHIA; PIOa; MOPETPOTYKTHD):

. Oapanuna a) pike b) mutton c) halibut

. JoMaIHss ntuma a) smelt b) poultry c) cod
. OKyHb a) bass b) veal c) ruff

.HajuM a) burbot b) haddock c) trout

.epm a) ruff b) pike c) duck

. mmpot a) sprat b) salmon ¢) shrimp

. TyHer[ a) trout b) tuna c) lobster

. kpa0® a) crawfish b) crab c) sprat
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. MuHora a) sturgeon b) lamprey c) mollusk
10. yctpunia a) oyster b) shrimp c) tuna
OOmiee koamyecTBO OAUIOB 3a 3aganue: 10

3ananue 7. [lonbepure pycckre SKBUBAJIEHTHI K AaHTJIMHUCKUM CJIOBAM Ha TEMY:
«OBo1u U GPYKTHDY:

1.bean a) dacons b) orypen c) 6anan

2. carrot a) KyKypy3a b) MOPKOBb C) marnpuka
3. corn a)xypma b) kykypy3a c) kabadok
.pea a) ropox b) mepcuk c) 3eIeHbIN JTyK
.radish a) yepHas penpka b) peauc c) HHKUP
. banana a) 606 b) 6anan c) OaxnaxaH

. grape a) BUHOrpaja b) rpeiindpyrt c) cBekia

. mango a) MaHJlapuH b) MaHrO C) rpud
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. orange a) anenbCUH b) THIKBA C) aHAHAC
10. pear a) rpyma b) ropox c) uBeTHas KamycTa

OO01iee xkommuecTBo 0ayutoB 3a 3amanue: 10



3ananue 8. [longbepuTe aHrIMIICKUE SKBUBATICHTHI K PYCCKUM CJIOBaM Ha TEMY:
«OBoUM U PPYKTHI»:

1
2
3
4
5.
6
7
8
9

. momugop a) melon b) tomato c) pomegranate
. cBekia a) beetroot b) spring onion c¢) corn

. canar a) lettuce b) squash c) apple

. Tpu6 a) marrow b) mushroom c) turnip

ayk a) onion b) melon c) maize

. TBIKBa a) potato b) pumpkin c) tomato

. 10110k0 a) date b) cabbage c) apple

. abpukoc a) melon b) peach c) apricot

. umkup a) cauliflower b) fig c) grape

10. mumon a) lettuce b) lemon c) peach

Oo0ee kommyecTBO O0ayu1oB 3a 3amanue:; 10

3aganue 9. [lonGepute pycckue 3KBUBAJICHTHI K aHTJIMICKUM CJIOBaM Ha TEMY:
«OO0I1ECTBEHHOE TTUTAHUEY:

1.

2
3
4
5.
6
7
8
9

Additives a) koHcepBaHTHI 0) J0OABKH C) KpacUTENN

. appetizer a) 3aKycka 0) anmeTuT c) 100aBKu

. baking sheet a) Oymara jis 3anexanusi 0) TyXOBKa ¢) TPOTUBEHb

. bay leaf a) nuct nns 3anexkanus 6) J1aBpOBBIN JUCT C) JIUCT C IepeBa
batter a) cmuBouHOE Macio 0) KHUIKOE TECTO C) APOKIKEBOE TECTO

. beverage a) kpacutenb 0) HAMUTOK C) MOPC

. cabbage head a) kamycra 0) kaba4ok ) KO4aH KamyCThl

. cheese spread a) cnMBouHBIH CbIp 0) MIABIEHBINA CHIP C) MaprapuH

. cook shop a) 3akycounas 6) 6ap ¢) mara3uH NpoOyKTOB

10. dried eggs a) sifiia BKpyTy10 0) SSUYHBIN TOPOIIOK C) TJIa3yHbs

OO01iee xkommuecTBo 0ayutoB 3a 3amanue: 10

OTBETHI:



3apaHue 1. NMopbepuTte pycckue aKBMBaNneHTbl K aHINTMUCKUM CnoBaM Ha TeMy
«lMepcoHan npeanpuaTun obwecTBeHHOro nutaHus. Mocypar:

1.

8.

9.

staff a)nepcoHan b)6apmeH c) NOMOLLHMK NoBapa

. cashier a) pykoBogutenb b) kaccup c) ctonosbin npubop

. chef a) rmaBHbIN NnoBap b) MeHeXep C) caxapHuLa

. chief @) nnaep b) Bunka c) noxka

. CoOk a) noBap b) ynpasnsowmin c) caxapHuua

. cover a) npubop ansa cneuunn b) Tapenka ¢) ctTonoBbIN NpUbop

. fork a) Bunka b) nogaoHHUK ¢) wrat

knife @) HoXx b) yanHoe 6nioaue ¢) ouumaHT

plate a) Tapenka b) bydeTuunk c) Kyxapka

10. spoon a) ncnonHUTENbHbIM ANPEKTop b) caxapHuua c) noxka

3apaHue 2. NNoabepuTte aHIMUNCKUE IKBUBANEHTbI K PYCCKUM CliIOBaM Ha TeMy
«lMepcoHan npeanpuaTun obwecTBeHHOro nutaHus. lNMocypar:

1.

2.

8.

9.

nomoLLHMK noeapa a) barman b) sugar basin ¢) cook assistant

NCNONHUTENbHBIN gUpekTop a) managing director b) executive director c)cruet

. hnHaHcoBLIN anpekTop a) managing director b) chief ¢) financial director
. ohunumaHT a) waitress b) waiter c¢) spoon

. COyCHUK a) sugar bowl b) saucer c) knife

. Mucka a) bowl b) cashier c) spoon

. Yawka a) cup b) manager c) cook

6nogo a) saucer b) dish c) fork

nepeyHuua a) pepper box b) staff c) saltcellar

10. conoHka a) saltcellar b) cashier c) sugar basin

3apaHue 3. NoabepuTte pycckme aKBUBaNEeHTbl K aHIMTMACKUMM CNOBaM Ha TeMy



«[MpodheccnoHanbHbIe rNaronbiy»:

[ERN

. add a) pob6aBnaTb b) yaanate KOCTU €) rmasnpoBaTtb

2. bake a) neub, BbinekaTb b) oT6MBaThL KOTNETY C) NOCLINATL
3. blend a) mewaTtb, cMewmnBaTb b) BbigaBnueaTh C) ounLLaTb
4. boil a) KMNATUTBL, BapuUTb b) 3aXkapuBaTtb C) CKpennaTb

5. brush a) pesatb b) B36uBaTh €) cMa3biBaTb

6. carve a) Bblpe3aTb b) NOKpbIBaTb C) oxnaxaaTtb

7. chill a) rnasupoBaTtb b) oxnaxpaaTtb Cc) nenuTtb

8. chop a) pyouTtb b) conutb C) gaBnTb, MATb

O

. cook a) pactupatb B nacty b) roroBuTb C) KpoLnTb

10. dip a) makaTb b) cywumTb €) nogpymsiHMBaTtb

11. decorate a) yganaTtb cemeHa b) ykpawaTb C) HaTupaTb COSbto
12. dilute a) pasbaBnaTb b) nepemelwnBaTh C) 3arywaTb

13. cut a) BbiknagbiBaTh b) 3aBOpaymBaTh €) pe3aTb

14. dry a) genatb xnonba b) cywmTb C) Xaputb

15. fasten a) ckpennaTb b) npoTMpaTth (CKBO3b CUTO) C) OXNnaxkaaTb

3apaHue 4. Moabepute aHrNUICKME 3KBUBANEHTbI K PYCCKUM CJIOBaM Ha TeMy
«MpodeccroHanbHbIe rnaronbi»:

1. HanonHsATb, 3anonHaTb a) fill b) rub c) flake
2. punbTpoBaTh a) filter b) roast c) pit

3. MaTb, AaBuTb a) melt b) mash c) puree

4. cmaymBaTb @) moisten b) mix c) scatter

5. 6uTb, B3OMBaTbL (TECTO) a) wrap b) peel c) pat



6. cnueaTb a) pour over b) pour off ¢) puree

7. nonueaTtb a) pit b) pour over c) pour off

8. xapuTb a) rinse b) roast c) rub in

9. nocbinathb a) scatter b) serve c) shred

10. npunpaensaTb a) season b) rinse c) flake

11. npoceunBaTthb a) slice b) sieve c) roast

12. 3amaumBaTb, MO4YMTb a) soak b) melt c) dilute
13. namenbyatb, Tono4b a) chop b) carve c) pound
14. BnuTb, HanuBaTb a) pour b) pipe c) dust

15. ckobnuTb, YNCTUTL a) scrub b) scrape ¢) mince

3apaHue 5. lNoabepuTte pycckue aKBMBaNeHTbl K aHIMMACKMM CrioBaM Ha TeMmy:
«Msico; nTuua; pbida; MOpPenpPoAYKTbI»:

=

. beef a) 6bapaHuHa b) roBaauHa c) OKyHb

2. pork a) TenatuHa b) newy ¢) cBUHUHA

3. chicken a) kypuua b) nantyc c) nngenka

4. goose a) 6bapaHuHa b) rycb C) ubINNeHok

5. turkey a) yTka b) nHgewnka c) Tpecka

6. eel a) kapacb b) gomallHAsA NTULa €) yropb

7. pike a) cypak b) wyka c) Maco srHeHka

8. sole a) mopckow A3bIK b) konyeHas pbiba c) MONCK
9. prawn a) ycTpuua b) TyHel c) KpeBeTKa

10. squid a) wnpoT b) omap ¢) kanbmap

3apaHue 6. NMonbepuTte aHrMUNCKUE IKBUBANEHTbI K PYCCKMM CNOBaM Ha TeMmy:



«Msco; nTuua; pbiba; MopenpoayKTbI»:

1. 6apaHuHa a) pike b) mutton c) halibut

2. gjomawHaa ntuya a) smelt b) poultry ¢) cod
3. okyHb a) bass b) veal c¢) ruff

4. Hanum a) burbot b) haddock c) trout

5. epw a) ruff b) pike c) duck

6. wnport a) sprat b) salmon c) shrimp
7. TyHey a) trout b) tuna c) lobster

8. kpab a) crawfish b) crab c) sprat
9. muHora a) sturgeon b) lamprey c) mollusk

10. yctpuua a) oyster b) shrimp c) tuna

3apaHue 7. NMonbepuTte pycckue aKBMBaNeHTbl K aHIMIMACKMM CriOBaM Ha TeMy:
«OBowWM 1 DPYKTbI»:

1. bean a) ¢paconb b) orypeu c) 6aHaH

2. carrot a) Kykypy3a b) MopkoBb C) nanpuka
3. corn a) xypma b) Kykypys3a c) kabayok

4. pea a) ropox b) nepcuk c) 3eneHbin nyk

5. radish a) yepHas peabka b) peauc c) nHxmnp
6. banana a) 606 b) 6aHaH c) 6aknaxaH

7. grape a) BuHorpapg b) rpenndpyT ) ceekna

8. mango a) maHgapwviH b) maHro c) rpnb

O

. orange a) anenbCUH b) TbIKBa C) aHaHac

10. pear a) rpywa b) ropox c) useTHas kanycrta



3apaHue 8. NMNonbepuTte aHrMUAUCKUE IKBUBANEHTbI K PYCCKMM CNOBaM Ha TeMmy:
«OBoOWM U DPYKTbI»:

1. nomngop a) melon b) tomato ¢) pomegranate
2. cBekna a) beetroot b) spring onion c) corn

3. canart a) lettuce b) squash c) apple

4. rpu6 a) marrow b) mushroom c) turnip

5. nyk @) onion b) melon c) maize

6. TbikBa a) potato b) pumpkin c) tomato

7. abnoko a) date b) cabbage c) apple

8. abpukoc a) melon b) peach c) apricot

9. uHxunp a) cauliflower b) fig c) grape

10. numoH a) lettuce b) lemon c) peach

3apaHue 9. NopbepuTte pycckue aKBMBaNeHTbl K aHIMMMUCKMM CNOBaM Ha Temy:
«ObLwwecTBEHHOE NMUTaHUEe»:

1. Additives a) koHCepBaHTbl 6) 4O6GaBKU C) KpacuTenu

2. appetizer a) 3akycka 6) anneTtuT c) gobaBku

3. baking sheet a) 6ymara onga 3anekaHusa 6) gyxoBka €) NpOTUBEHb

4. bay leaf a) nucT gnga sanekaHus 6) naBpoBbIN NIUCT C) NUCT C AepeBa
5. batter a) cnnBoyHoe macno 6) Xxnakoe TeCTo C) APOXKEBOE TECTO

6. beverage a) kpacuTenb 6) HaNUTOK C) MOpC

7. cabbage head a) kanycta 6) kaba4yok ¢) Ko4yaH KanycTbl

8. cheese spread a) CrnMBOYHLIN Cbip 6) NNaBNEeHbIA CbIp C) MaprapuH

©

. cook shop a) 3akycoyHas 6) 6ap c) marasvH NpoOAYyKTOB

10. dried eggs a) anua BKPYTYt0 6) AMYHbLINA MNOPOLLOK C) rNasyHbs



OBILIEE KOJIMYECTBO BAJIJIOB 3A TECT: 100
Kpurepun onennBanus
Kpurepuu olieHHBaHUST 3K3aMEHAIMOHHON PaOOThI
OneHka «2» - IpOUEHT NPaBUIbHBIX OTBETOB MeHee 70%
Omenka «3» - MPOIIEHT MPaBMWIBHBIX OTBETOB cocTaBiisieT 79-70%
Orenka «4» — MpPOIIEHT MPaBMIbHBIX OTBETOB cocTaBisieT §9-80%

Ornenka «5» — MPOIEHT MPaBMWIBHBIX 0TBETOB cocTaBisieT 100-90%

Cnucoxk aurepaTypbl

OcHoBHas nuTeparypa

1) AHTIMCKHMIA S3BIK JUIS CHEIUATUCTOB Cepbl OOIMIECTBEHHOTO MHTAHUS =
English for Cooking and Catering / H.W. llep6akosa, H.C. 3Benuropoackas. —
Mocksa: Akagemus, 2021

2) beskoponaiinas I'. T., Koiipanckas E. A., CokonoBa H. W., JlaBpuk I'. B.
PlanetofEnglish: yueOHUK aHTTUHCKOTO S3bIKA IJIS yupexnaenu CI1O. — M.:
Axanemus, 2021

JlonoysHUTENBHAS TUTEPATYpa

1. TonuapoBa, T.A., AHramiickuii si3eik 111 ipodeccun «IloBap-kKoHIUTEP
yaeoHnoe mocobue / T.A. I'onuapoBa, H.A. CrpensiioBa. — Mocksa : KuoPyc,
2021

2. AdanacneBa O.B., lynu JI.,MuxeeBa N.B. u np. Aurnuiickuii sieik B Qokyce :
y4eOHUK JuIsi  00IIeo0pa3oBaTeIbHbIX opraHu3aiuii: 0a30BbIi ypOBEHB-
M.:ITpocsemienue,2023
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[OKYMEHT MOAMUCAH
BMNEKTPOHHOW MOAMNNCHIO
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DeiictButenex: ¢ 29.11.2024 go 22.02.2026
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