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1. I[MosicHuTEIBbHASA 3aIUCKA

Y4yeOHO-MeTOoIMYECKOe TOCOOue ISl CTYJICHTOB COCTABJICHO B COOTBETCTBUHM C
dI'oC 1o cnenuanbHOCTH 19.02.10 TexHomOrus MpPOAYyKIUH  OOIIECTBEHHOTO
nuTaHusa. B yueOHOM mocoOuuM  MpeayCMOTpPEHbl 3aJaHus Mo (POPMUPOBAHUIO U
Pa3BUTHIO HABBIKOB B YCTHOM M MHCbMEHHOW peuu, uyTeHuu. [locobue oxBaThiBaeT
teMbl: «[Ipodeccun u npodeccronanpubie kKauecTBay, «CepBUPOBKa CTONAY, « Buis
MmeHto», «lIpurorosnenne Omony, «Exa u 3mopoBbey, «HarmonanbHast KyXHsD.

OcHOBHas 11eJTh METOAMYECKUX YKa3aHUN COCTOUT B OOCCIICUCHHUH
CTYICHTOB HEOOXOJWMBIMH CBEACHUSMH, METOJMKAMH U aJIroOpUTMaMu mIjs
YCIEUIHOTO BBIMOIHEHUS CaMOCTOSTEIbHON paboThl, B (POPMUPOBAHUHU YCTONUUBBIX
HAaBBIKOB M YMEHHMH TI0 pa3HbIM acleKkTaM OOyueHHUs] AaHIJIMHCKOMY S3BIKY,
MO3BOJIAIOIIUX CaMOCTOATEIbLHO pelaTrh yuyeOHBbI€ 3aJadyu, BBIMOJHSTH
pa3HoOoOpa3Hble 3aJaHus, MPEoAoeBaTh Hauboee TPYAHbIE MOMEHTHI B OTJEIbHBIX
Bugax CPC.

eab camMoCTOATEIbHOM PadoThHI:

- pa3BUTHE UHOA3BIYHONW KOMMYHUKAaTUBHON KOMIIETEHIINH;

- dbopMupoBaHUE JTEKCUUYECKUX HABBIKOB;

- pa3BUTHE YCTHOW U TMCbMEHHOU pEuH;

- OBJIaJICHUE HOBBIMHU S3BIKOBBIMU CPEJICTBAMH B COOTBETCTBUM C
OTOOpaHHBIMU TeMaMHu U cepamu OOLICHUS: yBEJIWYEHHE O0bEMa HCIIOJIb3YEeMbIX
JIEKCUYECKUX EIUHUII.

Buabl camocTosiTe/IbHOM PadOThI:

- COCTaBJICHHE MOHOJIOTUUECKUX BbICKA3bIBAHUI;

- COCTaBJICHHE JIUAJIOTOB;

- MOATOTOBKA MIPE3EHTALNM;

- MOJITOTOBKA MIPOEKTA;

- pabora ¢ TeKcTaMu MpodeCcCHOHANTbHON HAITPABICHHOCTH.

Buawi 3apannii a1 BCP:

07151 0871A0€HUSL BHAHUAMU.

- YTEHUE U NEepeBOJ TeKcTa MpodheCCHOHAIbHON HampaBIeHHOCTH(YYeOHMKa,
MIEPBOMCTOYHUKA, TOTIOTHUTEIBHOMN JIUTEPATYPHI);

- pabota co clIoBapsiIMH, CIIPABOYHUKAMU;

- HCHOJIb30BaHUE ayAuo- W BHUACO3AIUCEH, KOMIBIOTEPHON TEXHUKU H
HNnTepuera.

OJisl 3aKpenienusi U CUCMeMaAmu3ayuu 3HaAHULL:

- BBINIOJIHEHUE 3aJaHUN TO TEKCTy MNpOo(ecCHOHAIBHONW HAaMpaBIeHHOCTH,
MOBTOpHAs paboTa HaJx Y4eOHBIM MaTepualioM YydeOHWKa, MEePBOMCTOYHUKA,
JOTIOJIHATEJIBHOW JINTEPATYyphl, ayIM0 U BUICO3AINCEN;

- COCTaBJICHUE IIJIaHA U T€3UCOB OTBETA;

07151 hOpMUPOBAHUSL YMEHUT.

- BBITMIOJTHEHUE 3aJJaHUI 110 00pasIry.

2. AropuT™Mbl BBINOJTHEHHUS BHEAYIUTOPHON CAMOCTOATEIbHON Pa0d0THI



MeToanuyeckue peKOMEHJAANMH IO COCTABJIEHHUI) MOHOJOTHYECKUX

BbICKA3bIBAHM I
PaboTy mo moAroToBKe YCTHOTO MOHOJIOTHYECKOTO BBICKA3bIBAHUS I10

OTIPEICIICHHON TEME CJIeyeT HayaTh C U3yUEHUsI TEMAaTHYECKUX TEKCTOB-00pa3ioB. B
HEPBYIO OYEpeb HEOOXOAMMO BBIIOJHUTH JIEKCUUYECKUE YIIPAXKHEHUS 110 U3y4aeMoi
TE€ME, YCBOUTb HEOOXOAMMBIN JIEKCMUECKMH Marepuajl, MpouuTaTb U IMEpPEBECTH
TEKCThI-00pa31ipl. 3aT€M Ha OCHOBE U3yUEHHBIX TEKCTOB HYKHO MOJTOTOBUTH CBSA3HOE
U3JI0KEHHE, BKIIOYarollee Hanlojiee BaXKHYIO M HMHTEpecHyro uHpopmanuio. [lpu
TOM HEOOXOIUMO MPOU3BECTH 00pabOTKy MaTepuaina Uil YCTHOTO H3JIOKEHUS C
Y4E€TOM MHAMBUAYATIbHBIX BOBMOXKHOCTEW U MPEANOYTEHUN CTYAEHTa, 3 UMEHHO:

MeTtoauyeckne peKOMEHAAlUM M0 COCTABJIECHUIO THAJIOTOB

CocraBieHue AMAJIOrOB MO TEME - 3TO BHJA CaMOCTOSTENbHOW paboThl
CTY/ICHTOB, HANpAaBJICHHBbIA HAa pa3BUTUE pA3TOBOPHBIX HABBIKOB OOILEHHUS Ha
MHOCTpPaHHOM si3bIke. JlaHHBIM BuUA 3a7aHuil TpeOyeT OT CTYAEHTOB pPa3BUTOIO
KPUTHUYECKOTO MBIIIJIEHUS IO OCMBICICHUIO HHpOpManuu, (HOPMHUPOBAHUIO
€CTECTBEHHOW peaklMM Ha PEIUIMKH, a TaKXKe YMEHHS JAKOHUYHO (OpMYIHUpOBATH
MBICJIb U BBIpa)KaTh €€ B BOIIPOCHO-OTBETHOM (hopMe.

Jlnig cocTaBiieHus: AMAora CTyAeHTY HEOOXOAUMO:

- U3YYUTh JIEKCUYECKYIO TEMATHKY;

- IPOYUTATh U MEPEBECTH NPUMEP IS COCTABIECHUS JUAJIOra;

- pa3zpaboTaTh BOMPOCHI M OTBETHI Oecelbl C MCIOIb30BAHUEM Pa3rOBOPHBIX
KJIMLIE;

- COCTaBUTb JUAJIOT HA OJIHY U3 IPEJIOKEHHBIX TeM (He MeHee 10 peruk);

- TPAMOTHO O3BYYHUTh AUAJIOT JIJIsl KOHTPOJISA B YCTAHOBJIEHHBINA CPOK.

MeToauyeckne peKOMEHAaUMH 110 NOATOTOBKE Npe3eHTauui

KomMmnbroTepHasi npe3eHTanus 10JKHA ObITh BBIMOJIHEHA B mporpamme Power
Point (Bepcusi 97-2007). Ilpe3eHTtarusi IOJKHA BOCIPOM3BOIUTHCS Ha JIFOOOM
koMmnbroTepe. KonmnuectBo cnailiioB — He MeHee 10, mpe3eHTanus J0IKHA COXPaHATh
eIMHBIM CTWIb (UBET, WIpU(T-pa3Mep, HauepTaHue, BblpaBHHMBaHuUE). [IpeseHTanus
JNOJKHA HMETh: TepBbld cnaiiy — turyiabHblii: ®UO crynenta, Ha3zBanue OV,
otnenenue, kypc, ®MO mnpenopasarens. Bropoil cmaitn - oniaBieHue (TU1aH)
Npe3eHTauun. TpeTul M NOCIEeAYIOIHE CIAauAbl — TEKCT M BHU3YaJIbHOE
COIPOBOXJIeHUE (WuTocTpauuu, (ortorpaduu, cxembl, TaOMUIBI, KApThl U T.1I.)
npe3eHtanuu. Bce crnaiasl oQopmiIsIOTCS TOJBKO HAa HHOCTPAHHOM  S3bBIKE.
3aKIIOUYUTENBHBIN ClIaiil — CIMCOK MCIOJIb30BaHHBIX MCTOYHUKOB MH(pOpMauu (Ha
pycckoMm si3bike). Bce wucTOUHMKM WHGOpPMAMM JOKHBI OBITH O(OpPMIIEHBI B
cootBercTBUM ¢ ['OCT 7.1-2003 «bubnuorpadpuyeckas 3anuck. bubnuorpapuueckoe
onucanue: OOmuMe TpeOOBaHUS U MpaBUiia cocTaBieHUs». Kaxablid ciail A0mKeH
cojiepkath He Oonee 50 TeKcuuecKuX eIUHUIL TEKCTOBOU UH(OpMAaIuu.

MeToauueckne peKOMeHIALMH N0 CAMOCTOATEILHOM PadoTe ¢ TEKCTOM
npo¢ecCHOHAIbHOM HANIPABJIEHHOCTH
[IpaBWiibHOE TMOHUMAHHUE W OCMBICICHHUE IPOYUTAHHOTO TEKCTA
poeCCUOHAIBPHON HAIPAaBICHHOCTH, W3BJICYCHHE HH(POPMAIUHU, IEPEBOJ TEKCTa

6a3I/Ip}’IOTC$I Ha HaBbIKax II0 aHAJIMW3y HWHOA3BIYHOI'O TCKCTA, YMGHPIP'I HU3BJICKATDb
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cojepxarenbHyto uHPopMmamuo u3 ¢opMm s3bika. [Ipu pabore c TexkcTom
npodeCcCUOHATbHON HAMPaBICHHOCTH HA AHTJIMHCKOM SI3bIKE PEKOMEHIYETCS
PYKOBOJICTBOBAThHCS CIAEAYIOIIMMHU OOIIUMHU MOJOKEHUSIMU:

1. Paboty ¢ TekcToM npodeccruoHanbHOM HAMPABICHHOCTH CIIEAYeT HayaTh
C YTEHHUSI BCETr0 TEKCTa: MPOYUTANTE TEKCT, OOpaTuTe BHUMAHHME HAa €ro 3arojoBOK,
MOCTapalTeCch MOHITH, O YEM COOOIIAET TEKCT.

2. 3arem mpucTynure K paboTe Ha YPOBHE OTEIbHBIX MPEITIOKESHHMN.

3. [lepeBenuTe MHUCHMEHHO TEKCT, HCIIOJNB3ys NPOQecCHOHAIbLHBIC
TEPMUHBI.

4. BeInonHuTe 3a1aHUSA IO TEKCTY.

MeTonuyeckne peKoOMeHAAMHU 1O MOATOTOBKE NMPOEKTA

[IpoexT — 5ToO coBMecTHas ydeOHO-TIO3HaBaTelbHas, TBOpUYECKas

JeATeIbHOCTh CTYIEHTOB, UMEIOIIasi OOIIYIO 11eJ1b, COITIaCOBAaHHBIE METO/IbI, CTOCOOBI
NesITeIbHOCTH, HalpaBJIeHHas Ha JOCTHUXEHHUE O0O0Iero pe3yiabTara
nesTenbHOCTH. Llenblo MpOeKTHOM AEesiTeIbHOCTH CTaHOBUTCS MOMCK CHOCOOOB
penieHus: mpoobiaeMbl, a 3ajada MpoekTa (HOpPMYIHpYeTCsl Kak 3ajada JIOCTHUKEHUS
LIEJIU B ONPEACIICHHBIX YCIOBUSIX.

Oco0eHHOCTH TIPOEKTa: HMCIOIb30BAaHUE S3bIKA B CUTYAITUSX, MAKCUMAJIHHO
MPUOTMHKEHHBIX K YCIIOBUSAM PEATLHOTO OOIICHHS, BBIOOP TEMBI, OTOOP SI3BIKOBOTO
Marepuaia, BUJ0B 3aIaHUI U OCJIEI0BATENIbHOCTH pabOThl B COOTBETCTBUU C TEMOM
Y LEJIbIO MPOEKTA, HAMISHOE MPEICTABICHUE PE3YIbTATA.

Dtanbl padoThl HAJl TPOEKTOM:

[TepBrIit TAIl — TOUCKOBBIH.

[IpennoxxeHue TeMbl MPOEKTA, BEIOOP MPOOIEMBI MPOEKTA.

Bropoi aTan — aHaIUTUYECKUH.

CornacoBanue oOImIel JUHUM pa3pabOTKU mpoekTa. DopMupoBaHUE TPYIIIL.
CocraBnenue noapoOHOro miaHa padoTsl Haja npoekToM. O0CyxaeHue myrei coopa
UHpOpPMALIMM M OCYIIECTBICHHE TMOUCKOBON paboThl. OOCyXIeHUE TMEePBHIX
pEe3yNbTaToB B IPyMIIE.

Tpetuit aTan — NpaKkTUYECKUi.

Odopmuenue paborsl Haa mpoekToM. Ilpesentanus mpoekra. OOcyxacHHE
MIPE3CHTAIMKA U TOJYYEHHBIX pe3ysbTaToB. Ha sToMm sTame mpoucxoauT cOOp BCEro
MaTepuaina, 00CyX/IeHNE UTOTOBOW MPE3CHTAIIHH.

YeTBEPTHIN dTAIl — MPE3EHTALUOHHBIN.

OauH M3 BaXHBIX H3TAOB OCYIIECTBICHUS Y4YEOHOrOo TPOEKTa SBISETCS
npe3eHtanus. OHa 3aBepiiaeT paboty Haja mnpoekTtoMm. KomaudecTBo claiioB
npe3eHtanuu - He MeHee 10-12. IlogroroBka K Npe3eHTAMA 3aHUMAET
3HAYUTEJBbHYI0 4YacTh OTBEJECHHOIO Ha MPOEKT BpeMeHH. Pe3ynpTaT HE0O0XOIUMO
nyOJIMYHO MPOJEMOHCTPUPOBATh, MPE3EHTOBATh. BpeMs BhICTyIUIeHUS — 5-7 MUHYT.
[Tocne BBICTYIUIEHHSI C MPOEKTOM HEOOXOAMMO OTBETUTH Ha 3aJaHHBIE BOIIPOCHL.

[IaTeid 3Tam — KOHTpOJbHBIM.Ha 5TOM 3Tame mpoucxoauT OTYET, OLICHKA
Pe3yJbTaTOB MPOEKTA U OOIIET0 X0/1a HaJl HUM.

3. Kpurepuu oneHnBanus

KputepusaMu OLEHKH pe3yJbTaTOB BHEAYAHUTOPHOM CaMOCTOSATEIbHOU

JEATEIbHOCTH 00YUYarOIINXCS SIBISIIOTCS:



-ypOBEHb YCBOCHUS yUeOHOTO MaTepuana;

-yMEHHE 00y4JaroIIerocs: UCIOJIb30BaTh TCOPETUUCCKHIE 3HAHUS TIPH
BBITIOJTHCHUH TTPAKTHYECKUX 3a]1a4;

- 000CHOBaHHOCTH U YE€TKOCTh M3JIOKEHUS OTBETA;

- ohopmIleHHE MaTepHalia B COOTBETCTBUU C TPEOOBAHUSMU.

Kpurtepuu oueHUBaAaHUS MOHOJIOTMYECKUX BbICKA3bIBAHUM

OT1MmeTKa «5» CTaBUTCS B TOM ClIy4ae, €CIIH:

- oOyyaromuiicss JIOTUYHO CTPOUT MOHOJIOTMYECKOE BBICKa3bIBAaHUE B
COOTBETCTBHH C KOMMYHHKAaTUBHOM 3a7a4yeil, ChOpMYyJIMPOBAHHON B 3a/1aHHH;

- JIEKCMYECKHE €IMHHMIbBl M TPAMMATHYECKHE CTPYKTYpPbl HCIIOIB3YIOTCS
YMECTHO;

- p€4b NOHATHA: BCE 3BYKH IPOU3HOCATCS IPABUIIBHO;

- coOMoaeTcs MpaBUIIbHASI MHTOHAIUS;

- IEMOHCTPHUPYET CIOBAPHBIN 3amac, aJcKBaTHBIN [TOCTABICHHOM 3a1a4e.

- 00bEM BBICKa3bIBaHUS HE MeHee HOpMBI (12-15 npeayiokenuii).

OT1meTka «4» CTaBUTCA B TOM CIIy4ae, €CIIU:

- oOyyammuicss JOTMYHO CTPOUT MOHOJOTMYECKOE BBICKA3bIBAaHUE B
COOTBETCTBUM C KOMMYHHKATHBHOM 3a7a4eii, chOpMyIUpPOBAHHOMN B 3a/I1aHHH;

- JIGKCMYECKHE E€IUHUIBI M TPaMMaTUYECKHE CTPYKTYPbl COOTBETCTBYIOT
MTOCTaBJICHHON KOMMYHHUKAaTUBHOM 3a/a4¢e;

- oOyvaromuiics AONYyCKAaeT HE3HAYUTEJIbHBIE JEKCUYECKHUE WU
rpaMMAaTUYECKUE OLIMOKHU, KOTOPbIE HE MPENATCTBYIOT TIOHUMAHUIO €T0 PEUU;

- peub MOHATHA, 00yUaroIIUiCs HE JOMyCKaeT POHETUYECKUX OMINOOK;

- JEMOHCTPHUPYET JOOCTATOYHBIA CJIOBAapHBIM 3amac, B OCHOBHOM
COOTBETCTBYIOIIMIA MOCTABICHHON 3ajaude, OJAHAKO HaOIIomaeTcss HEKOTOpoe
3aTpyAHEHUE MPU TOJO0PE CIIOB U OTJEIbHbIE HETOYHOCTH B UX YIOTPEOJICHUU;

- 00bEM BBICKA3bIBaHUS HE MeHee HOpMBI (12-15 npeayiokenuit).

O1meTka «3» CTaBUTCA B TOM CiIy4ae, €CIIN:

- 00y4aroIuiicss He BCEraa JJOrMYHO CTPOUT MOHOJIOTHUYECKOE BBHICKA3bIBAaHUE B
COOTBETCTBUUM C KOMMYHUKAaTHBHOW 3amadeil, cPopMymupoBaHHOW B 3aJaHUH,
MMEIOTCS ITIOBTOPBI;

- JOIMYCKAaKwTCAd JEKCUYECKHE M TpaMMaTH4YECKUE OLIMNOKH, KOTOpBIE
3aTpyAHSIOT IOHUMAHUE;

- JIEMOHCTPHUPYET OTPAaHWYECHHBIN CJIOBAapHBIM 3aIlac, B HEKOTOPBIX CIIydasx
HEJOCTATOYHBIN I BBINIOJHEHUS IOCTABIEHHOM 3a/1a4HU;

- peub B LEJIOM MOHATHA, OOYYaIOLIUHCI B OCHOBHOM COOJIIOJAET MPaBUIIbHYIO
WHTOHAIUIO;

- 00bEM BBICKA3bIBAHUS - MEHEE HOPMBI.

OTMeTKa «2» CTaBUTCA B TOM CJIy4ae, €CIIN:

- KOMMYHHUKAaTUBHAs 33/1a4a HE BBINIOJIHEHA,;

- JIONYCKAIOTCS MHOTOYHCIICHHBIE JIEKCUYECKUE U TpaMMaTHYeCKhe OIIMOKH,
KOTOpBIE 3aTPYAHSAIOT IOHUMAHUE;

- CJIOBapHbIM 3arac HEJIOCTATOUYEH JJISl BHINOJHEHUS IOCTABICHHOM 3a/1a4H;



- OoJiplIOE KOJMYECTBO (POHETHUYECKUX OIMUOOK M HENPaBUIBHOTO
MIPOU3HECECHHS OT/ICIBHBIX 3BYKOB;
- 00bEM BBICKa3bIBAaHUSI - MEHEE HOPMBI.

Kpurepuu oneHnBaHus 11aJ10roB

OT1MmeTKa «5» CTaBUTCS B TOM Clly4ae, €CIIH:

- 00yYaronIuiicsl JOTUYHO CTPOUT TUATIOTHYECKOE OOIICHNE B COOTBETCTBHH C
KOMMYHUKATHUBHOM 3a/1a4ei;

- IEMOHCTPHUPYET YMEHUSI PEYEBOTO B3aUMOJICUCTBUS C MAPTHEPOM: CIIOCOOCH
HayaTh, MOJJIEPKATh U 3aKOHUYUTH Pa3roBOp;

- JIEKCUYECKHUE EIUHUIIBI M TI'paMMaTHYECKHUE CTPYKTYPhl COOTBETCTBYIOT
MOCTaBJICHHOW KOMMYHHMKAaTUBHOMU 3ajaue;

- pedyb TOHATHA: BCE 3BYKHM MPOUZHOCATCS MpPaBUIbHO, COOMIOJaETCs
MpaBUJIbHAS UHTOHAIUS;

- 00bEM BBICKA3bIBaHUS HE MeHee HOPMBI (He MeHee 10 perumk).

OT1meTKka «4» CTaBUTCA B TOM CJIy4ae, €CIIN:

-00y4aronuics JIOTHYHO CTPOUT JUATOTHYECKOE OOIEHHE B COOTBETCTBUU C
KOMMYHHMKAaTHUBHOM 3a7a4€H;

- 00y4aromuics B 1IEJIOM JEMOHCTPUPYET YMEHHUS PEUEBOTO B3aUMOJICHCTBHSI C
napTHEPOM: cIOCOOEH HavYaTh, MOJJAEPKAaTh U 3aKOHYUThH Pa3roBop;

- HCHOJIB3YEMBIM CJIOBApHBIA 3amac M TI'paMMaTHU4YECKHE CTPYKTYpbI
COOTBETCTBYIOT ITOCTABIICHHOM KOMMYHHMKAaTUBHOM 3a/1a4e;

- JIOMYCKAalTCSI HEKOTOpPble HE3HAYUTEIbHBIE JIEKCUKO-TPaMMaTHUYECKUE
OImMOKH, HE TPENATCTBYIONINE TOHUMAHUIO;

- peub IMOHATHA: MPAKTHUYECKH BCE 3BYKM IPOU3HOCATCS IPABUIBHO, B
OCHOBHOM COOJTIOIA€TCsl MMPAaBUIIbHASI MHTOHAIUS;

- 00bEM BBICKA3bIBaHUS HE MeHEee HOPMBI (He MeHee 10 peruuk).

O1meTka «3» CTaBUTCA B TOM ClIy4ae, €CIIU:

- 00yYaronIuiicsi JOTUYHO CTPOUT TUATOTUYECKOE OOIICHHE B COOTBETCTBUH C
KOMMYHHMKAaTHUBHOM 3a7a4€i;

- 00yJaronIuiicss He CTPEMUTCS TIOJICPKUBAThH Oecey;

- HCMOJb3yeMbI€ JIEKCUUECKHE E€IUHUIIBI W TPaMMaTHYECKUE CTPYKTYphI
COOTBETCTBYIOT ITOCTABJIICHHOW KOMMYHHUKAaTUBHOM 3a/1a4e;

- (poHeTHUeCKHE, JTEKCUUYECKUE U TpaMMaTHYECKUE OIIMOKU HE 3aTPYIHSIOT
obOmenne. Ho BcTpedaroTcss HapyIllieHUs B MCIOJIB30BAaHUM JIEKCUKH. JlomyckaroTcs
OTJIeJIbHBIE TPYyOble IPaMMaTHYECKUE OIIHOKY;

- 00bEM BBICKA3BIBAHUS — MEHEE HOPMBI.

OTMmeTKa «2» CTaBUTCA B TOM CJIy4ae, €CIIN:

- KOMMYHHMKAaTUBHAs 3aJ/laya HE BBINIOJIHEHA;

- oOydaronuiics HE yMEEeT CTPOUTh IUAJIOTHYECKOe OOIICHHE, HE MOXKET
MoJIJIepKaTh Oeceny;

- WCIOJB3YETCS KpaWHE OIPAHWYCHHBIM CJIOBAapHBIA 3arac, JOMYCKAKTCS
MHOTOUHCJICHHBIC JICKCHUECKUE W TPAMMATHYECKUE OIUOKH, KOTOPBIC 3aTPYTHSIOT
MMOHUMAHHUE;



- 0OJIBIIIOE KOJIMYECTBO (POHETUYECKUX OMIMOOK;
- 00bEM BBICKA3bIBAHUS — MEHEE HOPMBI.

KpuTtepun onennBanus npe3eHTauui

OtMeTKa «5» CTaBUTCS B TOM Clly4ae, eCllu:

- TeéMa pacKphITa B 33JJaHHOM 00BEME;

- peub Oerasi, borata pa3HOOOPa3HBIMU TPAMMATHYECKUMH KOHCTPYKITUSMU;

- B p€YH OTCYTCTBYIOT JICKCUKO-TPaMMaTHUECKUE U (POHETHIECKHE OIUOKH;

- paboTa axTyalbHa, BBIMOJHEHAa CAaMOCTOSTEIBHO, HUMEET TBOPUYECKUMN
XapakTep, OTIIMYAETCS ONPEACICHHON HOBU3HOM;

-COOIIOAaeTCs JIOTHKO-KOMIIO3UIIHOHHOE MTOCTPOCHUE TIPE3CHTAIINH;

- Mpe3eHTalus BBHINOJHEHA B €AWHOM cTHie (IBeT, mpudT-pasmep,
HauyepTaHUE, BBIPAaBHUBAHKCE);

- HeT HapyIIEHUH B CTPYKTypax CJIaiioB;

- WJUTKOCTPAIMU COOTBETCTBYIOT COAEPKAHUIO;

- ONITUMAaJTBHBIN BEIOOP aHUMAITMOHHBIX d(DPEKTOB.

OT1meTka «4» CTaBUTCA B TOM CIIy4ae, €CIIU:

- TeéMa pacKphITa B 33JJaHHOM 00BEME;

- peub Oerasi, 6orata pa3HOOOPa3HBIMU TPAMMATHIECKUMH KOHCTPYKITUSMU;

- B p€YH JIOMYCKAIOTCSI HEKOTOPBIC HE3HAYMTEIIbHBIE JIEKCUKO-TPAMMATHIECKUE
Wi POHETHUUECKHUE OMMNOKH, HE TIPETISITCTBYIONINE TOHUMAHUIO;

- paboTta axTyalbHA, BBIMOJHEHAa CAMOCTOSTEIHHO, WUMEET TBOPUYECKUUN
XapakTep;

-COOMIOIAaeTCsl JIOTHKO-KOMIIO3UIIHOHHOE TMTOCTPOCHUE TIPE3CHTAIINH;

- TpEe3eHTalrs BBHIMOJIHEHA MPAKTHYSCKH B €IUHOM CTHIIE (IIBET, MIPUQT-
pasMmep, HauepTaHue, BRIpaBHUBAHUE);

- UIMEIOTCSl He3HAYUTENIbHbIC HAPYILIEHUS B CTPYKTypax ClIaijoB;

- WJUTIOCTPAIUU COOTBETCTBYIOT COJEPKaHUIO;

- ONTUMAJILHBIN BBIOOP aHUMAIIMOHHBIX () (PEKTOB.

OtMeTKa «3» CTaBUTCS B TOM Clly4ae, eClIu:

- TeMa pacKphiTa B OTPAHHYEHHOM O0OBEMeE, COEep)KaHNEe HEIO0CTATOYHO
J0paboTaHo;

- B p€YM TMPHUCYTCTBYIOT JIEKCHUKO-TPAMMATHYECKHUE OIINOKH, 3aTPYIHSIOIINE
MOHNMAaHHUE;

- IOIyCKaeTcsl 00bIIOE KOJINYECTBO (POHETUUECKUX OLIMOOK;

-MMEIOTCS HAPYIICHUS B JIOTUKO-KOMITO3UITMOHHOM ITOCTPOCHUH TIPE3EHTAINN;

- Tpe3eHTalusl BBIMOJHEHA HE B €IWHOM cTuie (UBeT, mpudrt-pamep,
HauyepTaHUE, BBIPABHUBAHKC);

- IPUCYTCTBYIOT U300PAKEHHUS, HE UMEIOIINE OTHOILIEHUS K COIEPKAHUIO.

OueHka «2) CTaBUTCS B TOM CIIy4ae, €CJIU:

- cozlepaHue padOThl HE COOTBETCTBYET TEME;

- B peYH MNPUCYTCTBYIOT MHOTOUYHCIICHHBIC IEKCUKO-TPAMMATUYECKHE U
dboHEeTHYECKHE OMMUOKH, 3aTPyAHSIIONNE TOHUMAHUE;
- HapyIICHO JIOTHKO-KOMITO3UITMOHHOE TTOCTPOCHHE MPE3CHTAITNH;



- He coOmonaercss €IUHBIA CTHUJb Mpe3eHTauuu (LBET, MWpUPT-pa3mep,
HauepTaHUe, BBIPABHUBAHMUE);

Kpurtepuu onieHuBaHus padboThl ¢ TEKCTOM NMPO(ecCHOHATBHOM
HANPABJEHHOCTH

OTMeTKa «5» CTaBUTCS B TOM ClIy4ae, €CJIu:

- TIEpeBOJ] TOJHBIN, 0€3 MPOIYCKOB U MPOU3BOJIBHBIX COKpAICHUN TEKCTa
OpUTHHAIA;

- TMEPEeBOJ] TEKCTA HE COAEPKUT JICKCUKO-TPAMMATHUYE€CKHUX OIINOOK;

- npodeccuoHallbHas TEPMHUHOJOTHUSA HCIOJIb30BaHA MNPABUIBLHO H
€IMHOOOPAa3HO;

- IEPEBOJI OTBEYAET CUCTEMHO-S3BIKOBBIM HOPMaM U CTUJIIO SI3bIKA MIEPEBOJIA;

- aJIeKBaTHO TepelaHbl KyJIbTypHble U (YHKIMOHAJIbHBIC IMapamMeTphl
HCXOJHOTO TEKCTA;

- 3aJlaHd€ MO0 TEKCTY BBIMOJHEHO B TMOJHOM O0O0beMe 0e3 JeKCHKO-
rpaMMaTUYECKHUX OIIHOOK;

- IO CKAIOTCS HEKOTOPhIE MOTPEITHOCTH B (pOpMe MPEIbSBICHUS MTEPEBOIA.

OT1meTKka «4» CTaBUTCA B TOM CJIy4ae, €CIIN:

- TEpeBOj] TOJHBIN, 0€3 MPOIYCKOB U MPOU3BOIBHBIX COKpAIICHUH TEKCTa
OpUTHHAA;

- JIOITyCKaeTCs OfHA JICKCUYECKasl WM TrpaMMaTHIecKasi OMuOKa, P YCIOBUU
OTCYTCTBHUSI TOTEPh MH(MOPMALUM U CTHIMCTUYECKHX IMOTPEIIHOCTEH Ha APYrux
(parMeHTax TeKcTa;

- UMEIOTCS HECYI[ECTBEHHBbIE MNMOTPEHIHOCTH B HCHOJH30BAHUU
npo¢eCCUOHATBHON TEPMUHOJIOTUH;

- TIepeBO/] B JOCTATOYHOM CTEMEHH OTBEYAET CUCTEMHO-S3BIKOBHIM HOpPMaM U
CTHUJIIO A3bIKa MIEPEBOAA;

- KyJIbTYpHbIE U (DYHKIIMOHAIbHBIE TTapaMETPbl UCXOJHOTO TEKCTa B OCHOBHOM
aZICcKBaTHO IME€PEaHbI;

- 3aJlaHd€ TI0 TEKCTy BBIMIOJIHEHO B TOJTHOM OOBEME, HO MMEET HEKOTOPbhIe
HE3HAYUTENbHBIC JICKCUISCKHUE UITU TPAMMAaTHIECKHUE OIINOKHY;

- IOy CKAIOTCSI HEKOTOPhIC HAPYIIECHUS B (DOpME MPEIBIBICHUS TIEPEBOA.

OT1MmeTKa «3» CTaBUTCS B TOM CIIy4ae, €CIIH:

- IEPEBO/JI TEKCTA COAEPKUT JICKCUUECKUE U TPaMMaTH4YE€CKHUE OIIUOKHY;

- HU3Kasg KOMMYHUKAaTUBHOCTh M TIJI0Xasl «YUTA0ETBbHOCThY TEKCTa 3aTPYAHSIOT
€ro MOHUMAaHMUE;

- TIpu TepeBojie NMpodheCCUOHATBLHON TEPMUHOJIOTUUA HE COOJIIOIEH MPUHITUII
eMHOO00pasus;

- B IEPEBOJIE HAPYIIEHBI CUCTEMHO-S3bIKOBBIE HOPMBI M CTHJIb SI3bIKA IEPEBOJA;

- 3aJJaHue IO TEKCTy BBIMIOJIHEHO HE B IOJHOM 00bEME€ M UMeEeT TrpyObie
JIEKCUYECKHUE UITU TPAMMAaTUYECKHUE OITNOKY;

- UIMEIOTCS HapylIeHUs B (hOpMe MpEeabsIBICHUS TIEPEBO/IA.

OTMmeTKa «2)» CTaBUTCA B TOM CJIy4ae, €CIIU:

- TMEpPeBOJl TEKCTa COMACPKUT OOJBIIOE KOJUUYECTBO JIEKCUUECKUX W

IrpaMMaTHYECKUX OLIUOOK;
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- HapyIIeHa MOJIHOTA MePeBojia TEKCTA, €r0 SKBUBAJICHTHOCTD U aJIeKBaTHOCTH;

- UMEIOTCS CYIIECTBEHHBIE MOTPEIMHOCTH B HCMNOJIb30BAaHUU
npodeccuoHaIbHONW TEPMUHOIOTUH;

- B TepeBojic TpyOO HapyIIeHbI CUCTEMHO-SI3BIKOBBIE HOPMBI U CTUJIb SI3bIKA
NEepeBO/IA;

- 33JJaHUE T10 TEKCTY HE BHIMIOJIIHEHO;

- IOy CKaloTCs TpyObie HapyIIeHus B (hopMe MPEAbSIBICHUS TEPEBO/IA.

Kpurepuu onieHuBaHus NpoeKTa

OT1MmeTKa «5» CTaBUTCS B TOM CIIy4ae, €CIIH:

- paboTa COOTBETCTBYET 3asBJICHHON TeME, TeMa PACKPBITA MOJTHOCTHIO;

- coaepkaHue pabOThl BBICTPOEHO JIOTMYHO, MPHUCYTCTBYET BCTYIUICHHE WU
3aKIJII0YCHHE, CITUCOK JTUTEPaTyPhI;

- coOmofieH TpeOdyeMblil 00beM TMpe3eHTaIMU, UCIOIb3YeTCsl pa3HOOOpa3HbIN
HaDISAHBIA MaTepuall (hOTo, KapTUHKU, KapThl, TAOIUIIbl), HA ClIalilaXx OTCYTCTBYET
n30bITOuHAs HHGOPMAITHUS;

- B peuYd UCIOJb30BaHA pPa3HOOOpa3Hasi JIEKCHMKA, TOHSTHAs ayJuTOpHH,
JIOTYIIEHO He 0oJiee IBYX S3bIKOBBIX OIIMOOK, HE 3aTPYIHSAIOUIMX TOHUMAHUE;

- BBICTYNAIOIIUN YIOXKWIICS B OTBEIEHHOE MJsl MPEICTaBICHUS MPOEKTHOU
paboThI BpeMsi, TEKCT padOThI pacCKa3bIBAJICS C OMOPOIl HA MEYaTHBINA TEKCT;

- BBICTYMAIOIIUNA YETKO U TPaMOTHO OTBETHJI Ha BCE 3aJjaHHbIC ayIUTOpHEH
BOTIPOCHI.

OT1meTKa «4» CTaBUTCS B TOM ClIy4ae, €CJIH:

- paboTa COOTBETCTBYET 3asBJICHHOMW TeMe, TeMa pacKpbiTa HE 10 KOHIIAQ
(HeIOCTaTOYHOE KOIMYECTBO MHTEPECHBIX (DAKTOB, B OCHOBHOM YK€ H3BECTHAs
uHdopmarus);

- conepxkaHue pabOThl BBICTPOEHO JIOTMYHO, NMPUCYTCTBYET BCTYIUICHUE U
3aKJIFOUEHHUE, CITUCOK JIUTEPATYPHI;

- coOmtofieH TpebyeMblii 00beM MpPE3eHTALMU, UCHONb3YETCsl pa3HOOOpa3HbIi
HAmISAHBIA MaTepua (HhoTo, KapTUHKU, KapThl, TAOIUIIBI), HA CIIalilaX OTCyTCTBYET
n30pITOuHass WHoOpMamusi, B NpPE3eHTANUHW JOMyIIeHO He Ooyiee ABYX
rpaMMaTUYECKUX / JIGKCHYECKUX W TpU opdorpadudeckux / MyHKTYallMOHHBIX
OIIINOO0K;

- B peYM WUCIIONb30BaHAa pa3HOOOpa3Has JIEKCHKa, B IIEJIOM TOHATHAs
ayIUTOPHUH, IOMYIIEHO HEe 00JIee YEThIPEX HErPyObIX S3BIKOBBIX OIIHOOK;

- BBICTYMAIOIIUNA YIOXKWICS B OTBEIECHHOE MJSl TMPEICTABICHHUS MPOEKTHOU
paboThI BpeMsl, TEKCT pabOThI pacCKa3bIBAJICS C OMOPOI HA MEYaTHBINA TEKCT;

- BBICTYMAIOIIUNA YETKO W TPAMOTHO OTBETHJI Ha BCE 3aJaHHBIC ayIUTOPHEH
BOIIPOCHI, IOMyCKasi HE3HAYUTEIbHbIE OIMOKH B OTBETAX.

Ot1meTka «3» CTaBUTCA B TOM CJIy4ae, €CIIN:

- paboTa COOTBETCTBYET 3asBIEHHON TeMe, TeMa packpbiTa ciabo (Maio
uH(bOpMAaIN, HEHHTEPECHO);

- comepkaHwe pabOThI B IIEJIOM BBICTPOEHO JIOTUYHO, HO OTCYTCTBYET

BCTYIUICHHE / 3aKJIIOYEHHE U / WIH CITUCOK JINTEPATYPHI;
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- coOurofieH TpebyeMblii 00beM MPE3eHTAIMK, HO HEIOCTAaTOUYHO MCIOJIb3YeTCs
HarJISHBIM MaTepuaJ HWJIM HECKOJBKO CJaioB cojepkaT H30BITOYHYIO
nHpopMaIuio;

- B TpPE3CHTAIlMU JIOMYIIeHO He Oojee [YeThIpeX TpaMMaTHYECKUX /
JIEKCUYECKHX U YeThIpex opdorpapuieckux / MyHKTYallMOHHBIX OIHOOK;

- B peYd UCHOJb30BaHAa pa3HOOOpa3Hasi JIEKCHKAa, OIHAKO MPHUCYTCTBYET
HECKOJIBKO CJIOB, HE3HAKOMBIX JUIsl ayJUTOPUHU, KOTOpPbIE 3aTPYAHSIOT IOHUMaHUE
CKa3aHHOIO, JOMYLIEHO HE 0oJjiee MIECTU HErpyObIX SI3bIKOBBIX OIIMOOK WM JIByX-
TpeX rpyObIX OIMOOK;

- peub NOHSTHA, HO MPUCYTCTBYIOT (hoHETHUECKHE OUOKHU (He Oosiee MATH)
uiu oHemaruueckue (He 0oJiee IByX);

- BBICTYNAIOIIMKA YIOXKUICS B OTBEAEHHOE ISl MPEACTABICHUS NPOEKTHOU
paboThl BpeMs, OJHAKO TEKCT pabOThl MO OOoJblIed YacTU YMTANICA C JIUCTA, YeM
paccka3bIBaJICS;

- BBICTYIAIOLIUI OTBETHJI HE HA BCE 3aJJaHHbIE ayJUTOPUEN BOIPOCHI, JOIyCKast
OLIMOKH B OTBETAX.

OTMeTKa «2)» CTAaBUTCS B TOM ClIy4ae, eCIIu:

- paboTa HEe COOTBETCTBYET 3asIBICHHOUN TEME;

- colepxaHue pabOThl BBICTPOEHO HEJIOTMYHO, OTCYTCTBYET BCTYIUICHUE M
3aKJII0YEHUE, CIIUCOK JINTEPATYPHI;

- TpeOyemblii 00bEM NpE3CHTAllMU HE COONIONIEH WM MaJio HaIIsTHOTO
MaTrepuaja u IpakTUUeCKU BCE CJIAiIbl eperpyeHbl nHhOopMaIuei;

- B TIpe3€HTallMd JOMYIIeHbl MHOTOYHMCJICHHBIE T'paMMaTHuecKue /
nekcudeckue u opdorpaduyueckue / MyHKTyalluOHHbBIE OIITMOKY;

- JIOTyUIEHbl MHOTOUYHMCJICHHBIE SI3BIKOBBIE OIIMOKH, KOTOpPHIE 3aTPYIHSIOT
MOHMMAaHUE CKAa3aHHOTIO;

- pe4b HEMOHITHA M3-32 HEMPABWIILHOTO MTPOU3HOIIEHUSI MHOTUX 3BYKOB U

MHOTOUYHUCIIEHHBIX ()OHEMATUYECKUX OITNOOK;

- BBICTYMAIOIIUNA HE YJIOXKWICS B OTBEACHHOE JIJIsl MPEACTABICHUS] IPOCKTHOU
pabOThI BpeMsl HJIM TEKCT PaOOTHI MOJTHOCTHIO YATAJICS C JINCTA,

- BBICTyNAamIIEMy HE yAaJIOCh OTBETUTh HAa OOJBIIMHCTBO BOMPOCOB
ayIuTOPUH.

4.3anaHus JAJ5 CAMOCTOSITEIbHOI BHEAYTIUTOPHOM PadoThl CTYI€HTOB

CamocrosiTesbHast padora Nel
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Tema: IIpogeccun u npodeccuoHaJIbHbIE KAYeCTBA

Llenp: 3aKperuieHUE W CUCTEMATU3alUsl MOJYYECHHBIX 3HAHWUW, PAa3BUTHE HABBIKOB
YCTHOM PEYHU.

Bun camoctosiTenbHOM pabOThI: COCTaBICHHE MOHOJOTUYECKOTO BbICKAa3bIBAHMS,
pe3oMe.

dopma KOHTPOJIS: YCTHBIN OMPOC, MPOBEpKa MUCHbMEHHOM pabOoTHI.

CocraBbTe paccka3 o cBoeil Oyayumeil npodgeccuu, HMCHOJAb3ys IpuUMep
MOHOJIOTHY€ECKOT0 BHICKA3bIBAHUA

My profession is a cook

I study at the Cooking Department of the Moscow College of Technologies and
Design, so I will be a cooking and catering professional: a cook or a technologist.

Every school year we do practice work for 2-3 months. This year our group
has done their practice at the Golden Palace restaurant. This is a large restaurant,
which is open 24 hours a day.

There are three departments within the main shop there - a cold shop, a hot
shop and a pastry-cook's shop. Salads, snacks, sandwiches, cuts of cold meat and fish
and desserts are made in the cold shop. Soups, hot meat and fish dishes and sauces
are prepared in the hot shop. In the pastry-cook's shop they make tarts, patties, fancy
cakes, etc.

The kitchen staff begins their work at 7 o'clock. We, student cooks had to come
to the restaurant at 10 o'clock. Each of us was told to go to one of the shops. There we
got a programme for the working day. Usually we prepared sandwiches, fruit salads
and canapes for breakfast. We cut bread, ham, sausage and vegetables to put on
canapes. We also decorated them with herbs and little figures made of carrots,
cucumbers, tomatoes, etc. Breakfast was served from 8 till 12. At 11 o'clock we
began to help the cooks by preparing dishes for lunch. Student cooks were usually
trusted to cut vegetables and make sauces for desserts: strudels, ice cream, tarts and
puddings.

All day we had to carry out cooks' instructions. The kitchen staff is very
experienced there. The chef is a very skilled cook too. He has worked many years as
a cook in this and other restaurants. The main part of his job is to plan the menu for
the day and manage the staff in the kitchen.

At the end of the practice time we had to take an examination. We had to
prepare three courses: soup, a main course and dessert. I made Moscow borsch as
soup, beef with sour cream and mushrooms as a main course and chocolate souffle as
dessert. Most of all I like to cook desserts. I made these in the shape of stars. Then I
put three stars different sizes and colours on the plate and added some kiwi sauce
near them on the plate. It was very nice and tasty.

This practice certainly gave us much information, and more importantly,
valuable experience in preparing new dishes. I realized happily that I had made the
right choice of profession.
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CocraBuTh pe3roMe 1o odpasuy:

First name/ Surname
Address

Personal information Telephone

E-mail

Date of birth:
Marital status:
Personal Details Children:

Summary of Qualifications

Education

Additional Education

Professional Experience

Additional skills Languages:

Computer skills:

Driving License:

References

CamocrositeqibHast padora Ne 2

Tema: CepBupoBKa cT0J12

[lenb: 3akperyieHMe M CUCTEMaTU3allhsd MOJYUYEHHBIX 3HAHUU, pa3BUTHE
KOMMYHUKATUBHBIX YMEHHI.

Bua camocTosiTenbHOM paOOThl: MOArOTOBKA IMpe3eHTauuu no teme «CepBUpOBKa
CTOJNa».

dopma KOHTPOJIA: 3allUTa MPE3CHTALMH.

IMoaroToBbTE NMpPE3eHTANMIO, MCIIOJIb3YS AJTOPUTM BBINOJIHEHNS], YKA3aHHbIN B
pazaesie Ne 2 JTaHHOTO COOpPHMKA.

CamocrosiTeqbHast padora Ne 3
Tema: Buabl MeHI0

I{enb: 3aKkperuieHMe W CHUCTEMATH3alMs IOJTYyYEHHBIX 3HAHUM, OBJIAJCHUE HOBBIMU
S3BIKOBBIMU CPEJICTBAMU B COOTBETCTBUHM C NMPOGECCHOHATHLHON TEeMOMW, pa3BUTHE
HAaBBIKOB [TMCbMEHHOM U YCTHOU PEYMU.

Bun camoctosaTenpHoi paboTh: paboTra ¢ TeKCTOM NpodecCHOHAIBLHOU
HAIPABJIEHHOCTU 1O TeMe «MeHIo».
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dopma KOHTpOIIS: IPOBEPKa MEPEeBOAa TeKCTa NPOoQecCHOHANBHON HAIPAaBICHHOCTH
Y BBITIOJTHCHUS 331aHUH 110 TEKCTY, TUCbMEHHBINA U YCTHBIH OMPOC.

IIpouuTaiiTe U nepeBeAUTEe TEKCT HA PYCCKUH A3BIK. BbINoHUTE 3a1aHKe 110
TEKCTY.

Menu planning.

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 the standardized menu and do not need its description. Fast-food
restaurants simply post names and prices of their products near the sales counters.

On the other hand, a big restaurant would have an altogether different menu.
First, the number of menu items would be much greater. The traditional table-service
restaurant might have a menu as large as a book with detailed descriptions of its wide
range of dishes. To draw attention to daily specials some restaurants find it useful to
box these items on the menu or to write them on a chalkboard near the entrance.

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. They should know what items are on the menu, the portion
sizes offered, how the items are prepared. Service should also know the meaning of
all terms used on the menu so they can explain them to any customers. The menu is
generally designed by the chef (head cook) of the restaurant. The structure of the
menu is usually based on following courses: Starters, Soups, Entrees, Main courses,
Desserts. When a chef designs a menu, he (she) usually starts with the main course
and then plans the other courses.

IlepeBeanTe HA AHIVIMHCKHUI A3BIK, HCIOJIb3YH CJI0BA U BbIPAKEHHUS U3 TEKCTA:
1. MeHO — 3TO TNepeuyeHb HAWMMEHOBAHMW ONION, MpeIIaraeMblX HPEIIpUATHEM
OoOIIECTBEHHOr0 mnuTaHusA. 2. PecrtopaHbl OBICTPOro MHUTAHUS NPEIJIATAIOT
OTrpaHUYECHHOE KOJau4ecTBO Omo. 3. [ocTh He HyX JaroTcs B ONMUCAHMM OJIIOJ, Tak
KaK OHM XOpOIIO 3HAaKOMbl ¢ MeHI0. 4. YToObl NpHUBIEYb BHUMAHHME TOCTEH K
(bupMeHHBIM OJF071aM, HEKOTOPBIE PECTOpPAHbl MUIIYT MX HA3BaHUA Ha JOCKE OKOJIO
BX0ola. 5. MeHio miaHupyercd Ha 0a3e UMEIOIIMXCS B HaIWYUM TPOAYKTOB HU
nepcoHana KyxHu. 6. OQUUUAHTBI JOJDKHBI YMETh OOBSCHUTH TOCTSIM COCTaB
Kaxjoro Omronma. 7. MenHto paszpabarbiBaercst med-moBapom pecropana. 8. Illed-
noBap 0OBIYHO HAYMHAET INIAHUPOBAHUE MEHIO C OCHOBHOTO OJIIO/A.

IlepeBeanTe HA PYCCKMH A3BIK CJeAYIOLIee MEHIO:
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BOAT )

Tomato soup £2.00 SNHCI{S Cheeseburger

French onion soup £2.50

Lunchtime only

Tomato salad o Vegetable omelette Chocolate cake

Chicken salad £3.30

Bl starters are served with bread and butter

MAIN COURSES

German sausage and chips
Grilled fish and potatoes
Italian cheese & tomato pizza
Thai chicken and rice

STARTERS ()

Cheese & tomato sandwich  Burger

Chicken sandwich  Cheese omelette

Bll snacks are served with salad and chips

Vegetable pasta
Roast chicken and potatoes DESSERTS
: Fruit salad and cream £2.25

Mineral water_ : Ice cream £2.00
Fresh O-Tange juice (choose from chocolate, coffee, or lemon)
Soft drinks Lemon cake £2.25
English tea Chocolate cake £2.25
Irish cream coffee Cheese and biscuits £2.50

[Lunch served 12:30-2:30 p.m. / Dinner served 6:00-9:00 p.m.j

CamocrositeqbHasi padora Ne 4

Tema: Buabl MeH10

[lenn: 3akpemyieHHe W CHCTEMAaTH3alus TOJYyYCHHBIX 3HAHWH, OBIAJICHUE HOBBIMU
SI3BIKOBBIMU CPEJICTBAMU B COOTBETCTBHH C NMPOGECCHOHATHLHOW TEMOW, pPa3BUTHE
TBOPYECKHUX CIMIOCOOHOCTEN CTYIEHTOB (pa3padoTKa AU3aiiHa MEHIO).

Bun camoctostenbHOM paboThl: paboTa ¢ TeKCTOM mnpodeccuoHalbHOU
HaAIPABJICHHOCTH, COCTABICHUE MEHIO.

dopma KOHTPOJIS: 3aIIUTa MPOEKTa MEHIO.

IIpouuTaiiTe U NepeBeAUTE TEKCT HA PYCCKUH A3BIK.

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.
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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.

CocTaBUTH MEHIO N0 CJe1yIolIeMy MJIaHy:
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

CamocrositeqbHasi padora Ne 5

Tema: IIpuroroBienue 0J1101

[{enp: 3aKkperyieHne M CUCTEMATH3aldsl NOJIYYEHHBIX 3HAHUM, OBIAJCHUE HOBBIMHU
A3BIKOBBIMU CPEJCTBAMU B COOTBETCTBUHM C NMPOPECCHOHATIBHON TEMOMW, pa3BUTHE
HAaBBIKOB [TUCbMEHHOM U YCTHOU pEYHU.

Bua camocTosiTennbHOM paOOThI: MEPEBOJT U COCTABIICHHE pelienTa OJIo].

dopma KOHTPOJIA: MMCBMEHHBINA U YCTHBIN OIIPOC.

IlepeBennTe Ha pycckuii f3bIK penenTt npuroroBjenusi Oawaa. CocraBbre
peuent JIo0uMoro 0J1101a Ha AHIVIMICKOM SI3bIKeE.
Dressed herring salad
(Cenénka “nop mry0oii”)

INGREDIENTS: 2 thick salted herrings, 5 potatoes, 4 carrots, 3 beets, 1 small onion,
300 g mayonnaise, parsley and dill

1. Boil vegetables until they are fork tender.

2. Peel skin from herrings, cut them along the spine removing the bones. Cut
herring meat into little pieces checking for bones.

3. Grind potatoes, carrots and beets.

4. On a big round plate, place a layer of potatoes (whole portion), then spread
mayonnaise evenly on top in a thin layer.

5. Then make a layer of beets using 1/2 of the beets, then a layer 1/2 of the carrots,
1/2 of the chopped onion and then— pieces of herring meat spreading mayonnaise
evenly on top of each layer.

6. Place a layer of the remaining onion, a thin layer of mayonnaise, then a layer of
remaining carrots, a thin layer of mayonnaise and finally the remaining beets.
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7. On top pour the remaining mayonnaise.

8. Let it soaked overnight.

9. Decorate the dish with chopped parsley and dill.

10. Serve as a salad in its own right or as an accompaniment to a main meal.

Borshch

(bopw)
INGREDIENTS:1kg beef (on the bone), 2 liters water, 50 ml vegetable oil, 1 beet
(boiled), 1 onion, 200g cabbage, 1 carrot, parsley to taste, 2 garlic cloves, 2 bay
leaves, salt to taste, 2 tablespoons tomato paste
1. Prepare all the ingredients. Put the beet in a small saucepan, cover with water (the
water should completely cover the beet) and boil until cooked.
2. Take a medium sized saucepan, put a piece of beef (preferably use a piece of beef
with bone) in it and cover with water. The water should completely cover the beef,
while it is boiling. The water should completely cover the beef. Skim it when it starts
to boil. Then reduce heat and simmer for an hour and a half without a lid. At the end
add some salt. If you wish, you can add spices or a little vinegar to get rid of the
peculiar smell of boiled meat.
3. Chop the cabbage.
4. Grate the peeled raw carrot.
5. Grate the boiled beet.
6. Chop the onion finely.
7. Heat the vegetable oil in a frying pan. Fry the onion for 2-3 minutes over medium
heat.
8. Add the cabbage.
9. Add some salt and cook the cabbage and onion for 5-6 minutes over medium heat.
10. Add the carrot.
11. Add the tomato paste, stir, cover the pan with a lid and stew for 4-5 minutes over
medium heat.
12. Add some fresh parsley.
13. Squeeze a couple of cloves of garlic.
14. Take the meat out of the broth, cut into cubes and let it cool down. Carefully put
the vegetables from the pan in the broth. Put the broth with vegetables on the fire, add
the bay leaf, bring to the boil and cook over medium heat for 25-30 minutes.
15. Add the grated beet and diced meat, remove the saucepan from heat, cover and let
it infuse for 10-15 minutes. Check for salt.
16. Serve with sour cream and bread.

CamocrositesqbHast padora Ne 6

Tema: Ena u 310poBbe
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[lenn: 3aKkperieHHe W CHCTEMAaTH3alus TOJYyYCHHBIX 3HAHWH, OBIAJICHHEC HOBBIMH
SI3BIKOBBIMU CPEJICTBAMHA B COOTBETCTBHH C NMPOPECCHOHATLHON TEMOMW, Pa3BUTHE
HAaBBIKOB MMCbMEHHOM U YCTHOW PEYH.

Buna camocrositenbHOM paboThl: paboTa ¢ TekcTaMu MpodheCcCuoHaTbHON
HanpasieHHoctu « Traditional Dishes of British Cuisine», «Traditional Dishes of
American Cuisiney.

dopMa KOHTPOJIS: IIPOBEPKA MEPEeBO/Ia TEKCTa Mpo(ecCHOHaATbHONW HAIIPaBICHHOCTH
Y BBINIOJIHEHUS 33JJaHUH 11O TEKCTY, MMCbMEHHBIN U YCTHBIN ONPOC.

IIpouuTaiiTe M MepeBeAUTE TEKCT HA PYCCKUM A3BIK. BoImoiHUTE 3a1aHKeE 110
TEKCTY.

Traditional Dishes of British Cuisine

Traditional British cuisine i1s usually described as plain, conservative and
unvaried. There exists a popular joke that it’s the worst cuisine in the world,
moreover, the British themselves often say so. Indeed, classic British dishes are not
too dainty, but they are nourishing, natural and tasty. Much attention here is paid to
the food quality. Residents of Great Britain prefer local food to imported products, so,
nearly all fish, milk and meat products are produced within the country, and
vegetables are grown by local farmers.

Meals during a day in Britain traditionally include breakfast, lunch, dinner and
supper. Both lunch and supper sometimes can be replaced by dinner, which is the
main meal of the day and can take place either in the afternoon, or in the evening.
“Tea” 1s usually a separate ceremony, which has traditionally been held at 5 p.m.
Nowadays this tradition is not strictly observed, so, tea can be had at any time of the
day, sometimes even late at night.

So, let’s begin with breakfast. As you have probably guessed, it’s the first
morning meal. Classic British breakfast is rather substantial, and it includes not only
porridge. Of course, cereals play an important role in the national menu, so they are
often cooked for breakfast. But apart from them, in the morning the British often
cook omelets and scrambled eggs with cheese, bacon or sausages, toasts, pastries,
orange juice, black or white coffee. Sometimes eggs are served with kidney bean,
mushrooms and tomatoes. As you see, in Britain you won’t stay hungry in the
morning!

As for lunch, it usually includes light refreshments, such as sandwiches, chips
and fish, fruit or chocolate bars. As a rule, lunchtime is 12 a.m. It is worth mentioning
that sandwiches with different fillings are a traditional British snack. The most
popular fillings are cheese, bacon, chicken, cucumber, tuna and others.

Dinner is always the most substantial meal during the day. For dinner the
British often have soup and the main course, such as meat, poultry or fish with
vegetables or mashed potatoes. It is followed with a dessert, for example an apple pie.
Soups are not very popular in Britain. However meat dishes are presented in British
cuisine in a large variety. Probably, the most well-known of them is roast beef, which
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is often served with grilled vegetables, roast potatoes or Yorkshire pudding. Apart
from beef, the British cook steaks of pork, lamb and sometimes turkey or chicken.

Supper in Britain is the last meal of the day, and usually it consists of
something light, for example, a bowl of cream soup, or just a cup of tea and bread
with butter. Often supper is simply skipped.

Some dishes of British cuisine deserve special mention. This is, for instance,
the famous shepherd’s pie — a potato casserole with minced beef. Cornish pasty is
also considered a typical English food. It is a layered pie with meat, onion, potatoes,
carrots and spices. Finally, one more well-known British (or Scottish, to be more
exact), dish is Scotch eggs, which are also called picnic eggs. They are common
boiled eggs that are wrapped in minced sausages and breading, and then fried or
baked.

As for drinks, of course, it’s impossible to imagine British cuisine without tea.
Contrary to popular opinion, tea is not always served with milk. The British drink tea
with and without sugar, with lemon, ginger, cinnamon, honey and so on. But tea and
milk is a classic combination.

Traditional Dishes of American Cuisine

The specific feature of the USA is its multinationality. In this country one can
meet people from all the corners of the world. This peculiarity has a strong influence
on the lifestyle of the USA in general, on the American culture, and, of course on its
national cuisine. In fact, the traditional American cuisine is very diverse. It is
composed not only of fast food and Coca Cola, as many people believe. Quite the
opposite, from year to year more and more Americans choose healthy and natural
food — vegetables, meat and seafood. In general, the traditional American cuisine is a
mixture of Indian and European (mainly British and Italian) cuisines. Corn, beans,
maple syrup, pumpkins are very popular ingredients that can be found in many
dishes.

First of all, it should be noted that almost every meal of Americans begins with
a salad. Salads are usually based on fresh vegetables — tomatoes, green beans, corn,
spinach, leaf lettuce. One of the most popular salads 1s Caesar salad with chicken and
croutons. Fruit salads and cocktails are often served for dessert.

For the main course the Americans often have grilled meat or fish. A popular
form of a family dinner at weekends is barbecue. Various dishes of seafood are more
typical of southern states. Among them, for example, there are crab cakes and a crab
soup. However, soup as a separate dish is not very popular in the USA. It is usually
served in the form of a cream soup with croutons or sippets.

As for beverages, the best-known American soft drink is, of course, Coca Cola.
Besides, the Americans like various iced drinks, such as iced tea with lemon, fruit
juices or cocktails as well as just iced water. Of course, tea and coffee are also served
everywhere. A popular sort of beer is ginger beer.

In any American café or restaurant you will find a great assortment of desserts.
For example, for breakfast the Americans often have pancakes with different fillings
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— maple syrup, jam, canned fruit, peanut butter, honey and so on. Those who have a
sweet tooth will like American chocolate cakes, biscuits and cupcakes.

The American nutrition culture in general is also worth mentioning. Thus, on
weekdays most Americans don’t spend much time cooking. They either have meals
out, or buy ready-to-cook food and just heat it in a microwave oven. All kinds of fast
food and ready-to-cook food are very popular here. Fast food, such as hamburgers,
cheeseburgers, pizza, nuggets, fried chicken and so on is very often bought for lunch.
As for ready-to-cook food, such as frozen vegetables, lasagna, risotto, pasta, the
Americans usually buy it in the evening in order to cook a dinner quickly and without
any troubles. More complicated dishes are usually cooked at weekends and on
holidays. One of the most popular American festive dishes is baked turkey.

Today more and more people in the USA try to choose so-called “organic food”
— natural, pesticides, preservatives and GMO-free fruit, vegetables, meat and milk
products. Unfortunately, such food in the USA is rather expensive, so, not everyone
can afford healthy lifestyle. At the same time, availability and popularity of fast food
causes a lot of health problems even among young people and teenagers. This is one
of the biggest problems of the American cuisine.

IlepeBeauTe HA AHIVIMHCKUH A3BIK, HCIOJb3Y CJI0BA U BbIPAKEHUS U3 TEKCTOB:
1. [Ipuem numy B TeueHue qHs B bputanuu TpaauiinOHHO BKIIOYAET B ce0s 3aBTPaAK,
JaH4, oben u yxuH. 2. Knaccuueckuil OpUTaHCKUN 3aBTpaK JTOBOJBHO CBHITHBIM. 3.
Camble NomynspHbIE HAYMHKU — 3TO ChIP, BETUMHA, KypHIla, OTYpELl, TYHEL| U MPOYHE.
4. bpurtaHipl BIOT Yall ¢ caxapoM U 0Oe€3 Hero, ¢ JMMOHOM, UMOUpPEM, KOPHIIEH,
MeaoM U T.a. 5. OcHOBY cajara OOBIYHO COCTAaBJISIIOT CBEXHE OBOLIM — TOMATHI,
CTpyukoBas ¢acoiib, KyKypy3a, IINHHAT, JIMCTOBOM canar. 6.AMepUKaHLbl JTHOOST
pa3Hble HAUTKH CO JIBJIOM, TaKHe KaK 4ail cO JIbJOM U JIUMOHOM, (DPYKTOBBIE COKU
WM KOKTEIIH, a TakKe MPOCTO BOAY CO JibioM. 7. UTo kacaercsa noiydaOpukaros,
TaKMX KaK 3aMOPOKEHHBIE OBOIIH, JIa3aHbs, PU30TTO, NACTa, TO aMEPUKAHIIBI OOBIYHO
MOKYMAalOT MX BEYEPOM, YTOOBI MPUTOTOBUTH JIOMAa YXHUH OBICTpPO U 0€3 0COOBIX
pooIIeM.

CamocrositesbHast padora Ne 7

Tema: HaumonanbHasg KyxXHs

Llenb: 3aKpemieHWE W CHUCTEMaTH3alMs MOJIYYEHHBIX 3HAHWM, OBIaJCHUE HOBBIMU
S3BIKOBBIMU CPEJICTBAMU B COOTBETCTBUHM C NMPOGECCHOHATHLHON TEMOMW, pa3BUTHE
HAaBBIKOB [TUCbMEHHOM U YCTHOU PEYMU.

Bun camocrositensHOM paboThl: paboTa ¢ TeKCTaMu MpodeCcCuoHaTbHON
HanpaBiieHHOCTH «Russian cuisiney.

dopma KOHTPOJIS: MPOBEPKa MEePEeBOIa TEKCTa MPOo(eCcCHOHAIBHON HAMPABIEHHOCTH
Y BBINOJIHEHUS 33JaHHUH IO TEKCTY, MMCbMEHHBINA U YCTHBIN ONpPOC.
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IIpounraiiTe u nNepeBeAUTEe TEKCT HA PYCCKUU A3BIK. BbInoiHUTE 3a1aHKe 110
TEKCTY.

Russian cuisine

Russia is a huge country and that is why Russian cuisine is a rich collection of
diverse cooking traditions. Russian food has its own peculiarities due to the country’s
severe climate in winter and its forests rich in berries, mushrooms in summer.
Traditional Russian dishes are often made of vegetables, different crops, dairy
products, fresh-water fish, poultry and meat.

For breakfast Russian people usually have milk porridge, syrniki (cottage
cheese pancakes) or an omelette. Lunch is more sufficient and it often consists of a
salad, a plate of soup and a main course. For dinner the Russians love fish and meat
dishes with garnish (rice, buckwheat, mashed potatoes and stewed cabbage).
Traditional pelmeni (meat dumplings), holodetz (meat jelly with pieces of meat,
carrot and garlic) or golubtsy (cabbage rolls with minced meat) are special
masterpieces of the national culinary art. The Russians also have salads, meat pies,
apple pies, vareniki (cottage cheese, cherries or potatoes dumplings) and pancakes for
dinner.

The most traditional Russian salads are Olivier, “Dressed herring” and
Vinaigrette. All of them are a nourishing mixture of various ingredients such as
boiled eggs, boiled vegetables (potatoes, carrots, beetroot), sausage or meat, onions,
green peas and cucumbers.

Russian cuisine is famous for the variety of soups: shchi (cabbage soup),
borshch (red beetroot soup), ukha (fish soup), solyanka (thick soup made of pickled
veggies, meat and sausage) and rassolnik (pickle soup). A plate of hot and spicy soup
helps to stay warm during long cold winters. And one of the favourite soups during
hot summers is okroshka (cold vegetable and sausage soup based on kvas). All kinds
of soups are normally dressed with sour-cream. It is notable that Russian people eat
bread with all dishes.

Traditional Russian drinks are hot black tea with jam or honey, compote
(stewed fruit drink) and kvas (drink made from rye bread).

The Russians are good at preserving fruits, vegetables and mushrooms. Classic
Russian appetizers: pickled cabbage, tomatoes, crispy cucumbers and even apples —
are always on a festive table.

Russian people have always been known for their hospitality. They are happy
to welcome guests with lavish dinners with abundance of food on the table.

Haﬁ;mTe B TEKCTE CJICAYIOIIUE IKBUBAJICHTBI:

borarasi komtekius pa3HooOpa3HbIX KYJIMHAPHBIX TPAIUIU; jeca, borarbie
ArogaMu M Tpudamu; pHIOHBIE W MSCHBIE ONIOa C TapHUPOM; MSCHOE Kelle C
KyCOYKaMH MsICa, MOPKOBHM W YECHOKA; NHUTATEbHAs CMECh W3 Pa3IUYHBIX
WHTPEIUEHTOB, Tapelika TOPSYero MpPSHOTO CyIa; HAamUTOK W3 CYIMIEHBIX (PYKTOB;
T'YCTOM CyIl M3 MapUHOBAHHBIX OBOIIEH, MsCA U KOJTOACHBIX M3/ICITHM.
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OTBeThTE HA BONPOCHI 0 TEKCTY:

1. What are traditional Russian dishes often made of?
2. What do the Russians love for dinner?

3.What ingredients are there in a nourishing mixture of “Dressed herring” and

Vinaigrette?
4. What soups is Russian cuisine famous for?
5. What favourite soup do the Russians love to eat during hot summers?
6. What traditional Russian drinks do the Russians love?
7. What are the classic Russian appetizers always on the festive table?

CamocrositesibHast padoTta Ne8

Tema: HanmonajabHasi KyXHs

[lenpb: 3aKperieHME W CHCTEMAaTH3alMs NOJYYEHHBIX 3HAHWM, OBIaJCHUE HOBBIMHU
S3BIKOBBIMU CPEJICTBAMU B COOTBETCTBUHM C NMPOPECCHOHATIBLHON TEeMOMW, pa3BUTHE

HABBIKOB ITUCbMEHHOMN U YCTHOM PEYH.
Bun camocrositensHOM paboThl: paboTa ¢ TeKCTaMu MpodecCcuoHaNbHON
HanpaBiieHHOcTH «Caucasian cuisiney.

dopma KOHTPOJIS: MPOBEPKA MEPEeBO/ia TEKCTa MPOodeCcCHOHANIBHON HAPABIEHHOCTH

Y BBIITOJIHEHUS 33/IaHUM 110 TEKCTY, MMCbMEHHBIN U YCTHBIA OMPOC.

IIpounTaiiTe M NepeBeaNTE TEKCT HA PYCCKHUIA A3bIK. BhIMOIHUTE 3a1aHKMeE 110
TEKCTY.

Caucasian cuisine

Caucasian cuisine is rich in various appetizers, soups, hot and cold dishes. A
great variety of green vegetables is used in making appetizers. They are: egg-plants,
tomatoes, string-beans, cabbage, sauerkraut, cauliflower, beets, potatoes, garlic,
brown onions, spinach and also greens, spices, mushrooms, eggs and walnuts. The
latter are used in making sauces to dishes of all kind. What appetizers can guests
taste? Here are some of them. 1) Egg-plants stuffed with walnuts, garlic,
brownonion, cut small kinza, celery, parsley, dried cinnamon, clove, winy vinegar,
cayenne, salt. 2) Baked egg-plants with walnuts and pomegranate. 3) Fried egg-
plants and tomato sauce. 4) Salted egg-plants and walnuts. 5) Grilled mushrooms
and walnut sauce. 6) Stewed tomatoes and walnuts. 7) String-bean salad. 8)
Spinach, garlic and thick sour-cream etc.

There are soups to any taste but most popular are spicy soup khartcho, tender
chihirtma and thick chanahy.

As for meat dishes, the guests can taste meat-boiled, roast, stewed, grilled
and on a spit. For example: 1) boiled beef in tomato sauce with greens; 2) roast
beef and string-beans with greens; 3)beef fillet stewed in walnut and tomato sauce;
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4) pork fillet stewed with quince; 5) boiled mutton in garlic sauce; 6) liver in
pomegranate sauce; 7) pilaf.

Meat on a spit shashlyk is served everywhere in Georgia. It is suckling, lamb,
beef, chicken and even kidneys.

The poultry dishes are also very popular in Caucasian cookery: 1) oiled
chicken in garlic sauce; 2) roast or boiled chicken in walnut sauce (bazha). The
sauce is made from minced walnuts, garlic, cut small kinza, salt and vinegar. The
chicken is roasted or boiled, then cut in pieces, put on a dish and poured with this
sauce. 3) chakhohbily of chicken; 4) chicken "Tabaka"; 5) satsivy of poultry.

How about fish and fish dishes? The guests can taste: 1) fried fish in tomato
sauce; 2) boiled fish in garlic sauce; 3) satsivy of fish. There are many egg-dishes:
1) cheese-sulguny and eggs; 2) tomatoes and eggs; 3) string-beans and eggs; 4)
walnuts, pomegranate and eggs and some others.

Let us add a few words about baked items. We all know khachapouri - pies
with cheese and egg filling. But not everybody knows that khachapouri can be
baked with potatoes, kidney-beans or top beets. Then go pies with raisins and
walnuts, honey pies and sweet, delicious gozinaky (shelled chopped walnuts
boiling with honey). Gozinaky is a traditional New-Year dish. For tea you can have
a great variety of jams: apricot, sweet cherries, water-melon, fig, quince and even
green tomato jams.

Haﬁ;mTe B TEKCTE CJICAYIOIIUE IKBUBAJICHTLI:

3aredyeHHble OakaXKaHbl C OpeXaMU U T'PAaHATOM, TYIIEHBbIE MTOMHUIOPHI U TPEIKUe
OpexH, OTBapHas IOBAJMHA B TOMATHOM COYyCE€ C 3€JICHBIO, KapeHas WJIM BapeHas
Kypula, (aplupoBaHHbIE TPEIKUMU OpPEXaMH, MHUPOTH C CHIPOM M SHIOM,
TpaZULIHOHHOE HOBOTOZIHEE OJI010, YECHOUYHBIN COYC.

OTBeThTE HA BONIPOCHI 10 TEKCTY:

1. What green vegetables are used in making appetizers?

2. What appetizers can guests taste?

3. What spicy soups are popular in Caucasian cookery?

4. What meat dishes can the guests taste?

5. What poultry dishes are very popular in Caucasian cookery?
6. What is khachapouri?

7. What is gozinaky made of?

CamocrosiTesibHas padora Ne 9

Tema: HanmonaabHasi KyXHs

[lenb: 3akperieHWE W CHUCTEMaTH3alMs TOJYYEHHBIX 3HAaHWM, OBIaJicHUE HOBBIMU
SI3LIKOBBIMU CPEJICTBAMH B COOTBETCTBUHU C MPOPECCHOHAIBHOM TEMOU, pa3BUTHE
HABBIKOB ITUCbMEHHOMN U YCTHOM PEUH.

Bun camocrositensHOM paboThl: paboTa ¢ TeKCTaMu MpodeccuoHanbHON
HarpaBieHHOCTH «French cuisiney.
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dopma KOHTpOIIS: IPOBEPKa MEPEeBOAa TeKCTa NPOoQecCHOHANBHON HAIPAaBICHHOCTH
Y BBITIOJTHCHUS 331aHUH 110 TEKCTY, TUCbMEHHBINA U YCTHBIH OMPOC.

IIpouuTaiiTe U nepeBeAUTEe TEKCT HA PYCCKUH A3BIK. BbINoHUTE 3a1aHKe 110
TEKCTY.

French cuisine

French cuisine is characterized by its extreme diversity. In that, it can only be
compared to Chinese cuisine or the cuisine of India.

Traditionally, each region of France have their own distinctive cuisine: cuisine
from northwest France uses butter, cream, and apples; Provencal cuisine (from the
southeast) favors olive oil, herbs, and tomatoes; cuisine from southwest France uses
duck fat, foiegras, porcini mushrooms (cépes), and gizzards; cuisine from
northeastern France is reminiscent of German cuisine and uses lard, sausages, beer
and sauerkraut.

What is known outside of France as "French cuisine" is the elaborated cuisine
of the higher classes of Paris, served in restaurants for hefty prices. Average French
people do not eat or prepare this cuisine in their everyday life, and rather eat the
regional cuisine of the region where they are located.

Wine and cheese are an integral part of French cuisine (both Paris high cuisine
and regional cuisines), both as ingredients and accompaniments. France is known for
its large range of wines and cheeses.

For French people, cooking is part of culture, and cooking and good food are
well appreciated. The French generally take a high pride in the cuisine of their
country, and some, particularly in the older generations, are reluctant to experiment
with foreign dishes.

Food

The normal meal schedule is to take a light breakfastin the morning
(consisting of bread and/or cereal, possibly coffee and some fruit, perhaps croissants),
a lunch at some point between noon and 2PM, and dinner in the evening. A normal
complete meal consists in appetizers (perhaps raw vegetables or salad), a main dish
(generally, meat or fish with a side of wvegetables, pasta, rice or fries),
some cheese and/or dessert (fruit or cake). With contemporary lifestyle, especially the
reduced number of housewives, the French rely a lot more on canned or frozen foods
for weekdays. Cooking evening or weekend meals from fresh ingredients is still
popular. In most cities, there are street markets selling vegetables, meat and fish,
several times a week; however, most of those products are now bought
at hyper- or supermarkets.

Drink
Traditionally, France has been a culture of wine consumption. While this
characteristic has lessened with time, even today, 98.67% of the French consume
wine every day. The consumption of low-quality wines during meals has been greatly
reduced. Beer is especially popular with the youth.
Schematically, French restaurant cuisine can be divided into:
Cuisine bourgeoise
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Cuisine bourgeoise, which includes all the classic French dishes which are not
(or no longer) specifically regional, and which have been adapted over the years to
suit the taste of the affluent classes. This type of cooking includes the rich, cream-
based sauces and somewhat complex cooking techniques that many people associate
with French cuisine. At the 'top end' of this category is what is known as haute
cuisine, a highly complex and refined approach to food preparation and kitchen
management.

Because this kind of cuisine is what is often served abroad under the name of
"French cuisine", many foreigners mistakenly believe that typical French meals
involved complex cooking and rich, un-dietetic dishes. In fact, such cooking is
generally reserved for special occasions, while typical meals are simpler.

Cuisine du terroir

Cuisine du terroir, which covers regional specialities with a strong focus on
quality local produce and peasant tradition. Many dishes that fall in this category do
not stand out as stereotypically "French," sometimes because regional cooking styles
can be quite different from the elaborate dishes seen in French restaurants around the
world.

Nouvelle

Cuisine nouvelle or nouvelle cuisine, which developed in the 1970sas a
reaction to traditional cuisine, under the influence of chefs such as Michel Guérard.
This type of cooking is characterized by shorter cooking times, much lighter sauces
and dressings, and smaller portions presented in a refined, decorative manner. Its
modern, inventive approach sometimes includes techniques and combinations from
abroad (especially Asia) and has had a profound influence on cooking styles all over
the world.

OTBeTbTE HA BONPOCHI MO TEKCTY:

1. What does a normal complete meal consist of?

2. What is integral part of French cuisine?

3. What can French restaurant cuisine be divided into?

4. What sauces does cuisine bourgeoise include?

5. What is nouvelle cuisine characterized by?

6. What cuisine can French cuisine be compared to?

7. What cuisine uses duck fat, foiegras, porcini mushrooms (cepes) and gizzards?

IlepeBennTe HA AHIVIMUCKHUI SI3BIK CJICAYIOLIHE NIPEIJI0KEHHS:

1. ®paHIy3cKy0 KyXHIO MOKHO CPABHUTH TOJIBKO C KUTAHCKOW KyXHEH WU KyXHEu
Nuaun.

2. KyxHs ceBepo-BOCTOUHONM PpaHIIMM HATOMUHAET HEMELKYIO KYXHIO U UCIIOJIb3YET
cajo, KoJOacHbIe U3JIEIHs, MUBO U KBAIICHYIO KaIyCTy.

3. ®paHuus U3BECTHA CBOMM OOJIBIINM aCCOPTUMEHTOM BUH U CHIPOB.

4. B OonpUIMHCTBE TOPOAOB €CTh YAUYHbIE PHIHKH, POJAIOLINE OBOIIU, MSCO U PBHIOY
HECKOJIBKO pa3 B HENIEIIIO.
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5. DTOT TUI TMPUTOTOBJICHUS BKJIIOYAET B ceOsi OOraTbieé COyChl HA OCHOBE CIUBOK U
HECKOJIBKO CJIOXKHBIX METOJOB MPUTOTOBIICHUS, KOTOPbIE MHOTHE JIFOAU CBA3BIBAIOT C
(bpaHIy3CKOM KyXHEH.

6. Kyxua HoBemie xapakrtepusyercs 0Oojiee KOPOTKUM BPEMEHEM MPUTOTOBICHHS,
ropa3ao OoJiee JIESTKUMH COyCaMU U 3alpaBKaMM, a TaK)KE MEHbBIIUMH TOPIHUSIMH,
IIPEACTABIECHHBIMU B U3bICKAHHOM, IEKOPATUBHOM MaHEPE.

7. @paHIly3CKyI0 KyXHIO pecTOopaHa MOXKHO Pa3IeluTh Ha OypiKya3HYIO KyXHIO, JFO
Teppyap U HOBEJLIE.

27



	Food
	Drink
	Cuisine bourgeoise
	Cuisine du terroir
	4. What sauces does cuisine bourgeoise include?
	5. What is nouvelle cuisine characterized by?

