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1. HﬂClIOpT KOMILIEKTA KOHTPOJBbHO-OIICHOYHBIX CPEACTB

KonuTponbHo-orieHouHbIe cpenacTBa (KOC) npeanasHaueHs! A1 KOHTPOJIS M OIICHKH 00pa30BaTeIbHBIX
JOCTHKEHUH 00yJaIOINXCsl, OCBOMBIIUX ITPOrpaMMy yIeOHON AUCUIUTUIAHBI « AHTITAACKHAN S3BIK.

KOC BxirogaroT KOHTPOIBHBIE MaTEPHAIIBI IJIS TPOBEIEHISI TEKYIIEro KOHTPOIIS B (hOpMe KOHTPOIBHBIX U
MIPOBEPOYHBIX PAadOT U MPOMEKYTOYHOH arTecTanuu B hopMme nudGepeHIMPOBaHHOTO 3aUeTa.

B pesynbTare ocBoeHus yueOHOH AUCUUITIMHBL THOCTpaHHBIN S3BIK B POQeCcCHOHATBHOMN e TeIbHOCTH
oOydaromuiics JOKeH 001aiaTh

npexycmoTpeHHsIMA OI'OC crneayonmMe yMEHUSAMH U 3HAHUSIMH, KOTOPbIe (POPMUPYIOT MPO(ecCHOHATHHYIO
KOMIICTCHIIUIO, M OOIUMH KOMITETCHIIUSMU:

OK 01. Breibupatrs cmocoObl  pemieHust 3agad  MpoEeCCHOHATBHOUW  JESITeIbHOCTH
MIPUMEHUTEIBHO K PA3JIMUYHBIM KOHTEKCTAM
OK 02.Mcnons3oBaTh COBPEMEHHBIE CpEACTBA IIOMCKA, aHalM3a M HHTEpIpETaluu
uHbopMaluu, W HHOOPMALMOHHBIE TEXHOJOTUU JUIS BBINOJIHEHUA 3adad MpodeccCHOHaTbHOU
JeSATEIbHOCTH;
OK 05.0cymiecTBiasiTh YCTHYIO M MHUCBbMEHHYI0 KOMMYHHUKAIMIO HAa TOCYJApPCTBEHHOM S3bIKE
Poccuiickoit denepanuu ¢ y4eToM 0COOEHHOCTEN COIMAIIBHOIO U KYJbTYPHOTO KOHTEKCTa
OK 09. [Tonb3oBaTbes MpodeccHoHANbHON JOKYMEHTAIlMel Ha ToCyJapCTBEHHOM U
WHOCTPAHHBIX S3BIKAaX
3 1. Jlekcuueckuii MuaumyM (1200-1400 JIE), HeoOXOMUMBIiA /ISl YTSHHUS U TIEPEBOJIA CO CIIOBAPEM MHOCTPAHHBIX
TEKCTOB IIPO(ECCHOHAIBLHON HAIIPABICHHOCTH
3 2. 'pammMaTHUECKIT MUHUMYM IO Kax1oi Teme Y/
3 3. XapakTepHbie 0COOEHHOCTH (POHETHKH aHTJIUHCKOTO S3bIKA
34.JIMHrBOCTPaHOBEAYECKYIO, CTPAHOBEAYECKYIO ¥ COLMOKYIIBTYPHYIO HH(OPMAIHIO, PACIIUPEHHYIO 33 CYET
HOBOI TEMaTHUKHU 1 POOIEMATHKH PEUEBOT0 OOLICHHUS
3 5. TeKCThI, MOCTPOCHHBIE Ha SI3IKOBOM MaTepHalie IIOBCETHEBHOTO U MPO(ECCHOHAIBHOTO OOIICHHSI, B TOM
YHUCJEe UHCTPYKLIUU U HOPMATUBHBIE TOKYMEHTHI 10 cnenuanbHocTsM CIIO
®Dopmoii aTTecTaryy 1Mo YIeOHO! TUCIUILTHHE ABJsAeTca Au(¢epeHInPOBAHHBII 3a4eT.

2. KOHTpOJIl) H OIICHKA OCBOCHUA y‘lﬂﬁHOﬁ AUCHUIIJIMHBI 110 TEMaM

DJ1eMeHT @DopMbI M METObI KOHTPOJISI
yuyeOHoMH
AUCHHUILTAHBI Texymuii KOHTPOJIb Hrorosas arrecranus
dopMa KOHTPOJIS IIpoBepsiemble ®DopmMa KOHTPOJISI IIpoBepsiemble
OK,V,3 OK,V,3
1 xypc
Tema 1
[Moxymiku Ipaxmuueckas paboma Ne 1

Yemmnouii 3auem
Konmponvro-mpenupogounvie
YNpascHeHus
IIpoexmui
Tecm «Shopping»

Tema 2 Ipaxmuueckas paboma Ne 2
Pycckas kyxHs Yemmuotit 3auem
Koumponvro-mpenupogounvie
VAPAdICHEHUs,
Ilpoexmui
Camocmosmenvuas paboma

Tecm «Russian Cuisine»

Tema 3 IIpaxmuueckas paboma Ne 3
CocraBienne Vemuwiil 3auem
peLenTos Koumpoavho-mpenuposounvie

VApadICcHe sl




IIpoexmui
Camocmosmenvhasn paboma
Ilepe6od peyenma

Tema 4

Kyxns
BemkoOpurtanun
u CHIA

Ipaxmuueckas paboma Ne 4
Yemuvui 3auem
Konmponvro-mpenuposounvie
VAPAXHCHEH UL
Ilpoexmui
Tecm «British and American Cuisine»

2 Kype

Tema 5
B pecropane

Ipaxmuueckas paboma Ne 5
Yemnuuii sauem
Ponesas uepa

Ilpoexmui
Camocmoamenvrasa paboma

Tecm «At the restaurant»

Vi, V3, V4, V5,
31,32, 33, 34,
OK6, OK4

Tema 6
Ob6cyxuBanne

Ipaxmuueckas paboma No 6
Yemuuuii sauem
Ponesas uepa
Tecm «Service»

IIpoexmui

Vi, ¥2,v4
31,32 33
OK 3, OK6

Tema 7
IIpurorosneHue
TIMIIN

Ipaxmuueckas paboma Ne 7
Yemuvui 3auem
IIpoexmur
Camocmoamenvuasn paboma
Koumponvro-mpenupogounvie
YRPAdICHEHUs,
Ilepesoo peyenmos

Vi1, V3, V4, V5
32, 33,34
OK2, OK6

2 kype

Tema 9
310poBOE TIHTAHUE

Ipaxmuueckas paboma Ne 9
Yemmuwuii 3auem
IIpoexmur
Camocmoamenvuasn paboma
Konmponavro-mpenupogounvie
VAPAX*CHEHUS,
Ilepesood peyenmos

Tema 10
Mos npodeccus -
TOBap

Ipaxmuueckas paboma Ne 10
Yemmuouii 3auem
Koumponvro-mpenupogounvie
VAPAdICHEHUSL
Camocmosmenvuas paboma
Ilpoexmoi
Hanucanue pesiome

V2, V3, V4, V5,
31, 32, 35, OK2,
OK6, OK4

Jupghepenyuposann
bill 3auem

V2, ¥3, V4, V5, 31,
32, 35, OK2, OKé,
OK4

INPUJIOKEHUE

Coaeprxanue NpUIOKeHHS:

1. TeMbl IPOCKTOB, IPE3CHTAIH, pedepaToB, Fcce U TOKIIAIOB.
2. TecroBble 3a1anusl.

3. KOHTpOIBEHO-TPEeHNPOBOYHBIE YIIPAKHEHHUS
4. [TepeveHb TEOPETHUECKUX BOIPOCOB IO TEMaM JIJIs TPOBEACHUS TPAKTUIECKUX padoT.
5. CamocrosiTenbHBIE PA0OTHI
6. 3amanus ns npoBeaeHus U GepeHIMPOBAHHOTO 3a4eTa

1. TemMbl NPOEKTOB, MPe3eHTAINIi, pehepaToB, Icce U TOKJIAT0B.

Tema

BI/IZ[I)I U TEMbI MPOEKTOB

Hoxynkmu

[IpesenTanus:

-OBomuy 1 GPpyKsI

-MsicHbIE IPOYKTBI

-Pri0a

-MonouHble IPOYKTHI

Ponesas urpa «B nponykroBoM Marazuse»

Pycckas KyxHst

[IpezenTarus:
-birof0 pycckoil KyxHu
Hanmcanue penenra 61110/1a pycckoi KyXHU

CocTraBJieHHe penenToB

CocraBiieHne perenra
ITepeBon penenta




Kyxns Bextuxoopuranun n
CIIA

Ipesenranus:

-Bmoio GpuTaHCcKO# KyXHH
-brtogo amepukaHCKoi KyxHH
IlepeBon penenra

B pecropane

Ponesas urpa:
-3aka3 CTOJMKA B peCTOpaHe
CocTaBeHNEe MEHIO

Oo6cayxuBaHue

Ponesas urpa:
-[IpunsTue 3aka3a B pecTopaHe

IIpuroroBieHue NUIIHA

[Mpe3eHTalys WK BUICOPOIHUK:
-IIpuroToBnenue mobumMoro 61r01a

310poBoe muTaHNE

[Ipe3enTanus niaw cooOIeHue:
-Jlnetsl

-JTuetmueckue Or0MA
-31opoBoe muTaHme
-Bererapuanctro

-Butamunsbl

Mos npodeccusi - noBap

Hamnucanue pesrome
Ponesas urpa: [Ipuem Ha padory

2) Where can we buy potatoes?
a) dairy

3) Where can we buy candies?
a) butcher’s

4) Where can we buy apples?
a) dairy

5) Where can we buy beef?

a) butcher’s

6) Where can we buy cheese?
a) dairy

7) Where can we buy pike-perch?
a) butcher’s

8) Where can we buy rice?

a) grocer’s

9) Where can we buy sausages?
a) butcher’s

10) Where can we buy buns?

a) baker’s

11) Where can we buy tea?

a) candy store

12) Iaxer

a) jar

13) Byrbuika

a) jar

14) Byxanka

a) jar

15) CreknsHHas 6aHKa

a) tin

16) KopobGka

a) box

2. TecToBbI€ 3a1aHUNA

1) TEST SHOPPING (V - I)

b) grocer’s

b) confectionary
b) grocer’s

b) confectionary
b)) butcher’s

b) confectionary
b) baker’s

b) confectionary
b) butcher’s

b) fishmonger’s
b) tin

b) bottle

b) loaf

b) box

b) tin

17) An orange vegetable growing under the ground

a) potato

18) The meat from a pig

a) pork

19) Adrink from fruits

a) tea

20) Cold sweet dessert

a) cake

21) A food made from milk
a) cheese

22) Mannas kpyna

b) carrot

b) veal

b) juice

b) ice-cream

b) mushrooms

C) greengrocer’s
C) fishmonger’s
C) greengrocer’s
C) fishmonger’s
C) baker’s

C) fishmonger’s
c) dairy

C) fishmonger'’s
c) candy store

C) grocer’s

C) packet

c) battle

c) dozen

c) jar

¢) bar

c) beet

) mutton
¢) milk

c) apple pie

C) sausages




a) buckwheat
23) OBcsiHBIE XJIOMbS
a) buckwheat

24) MakapoHsl
a) buckwheat

b) oatmeal

b) oatmeal

b) rice

25) Don’t put all your eggs in one basket

a) He xpanu AUYa 8 Kop3une
b) ne xpanu sce 6 0onom mecme

C) He CKaodbIBall 6ce NPOOYKMbL 6 OOHY KOP3UHY

a) koneiixa pyonv Gepesicem
b) 3a6omwbcs o nencax u pynmax
C) He mpamb Oetb2u NOHANPACHY

26) Hope is the poor man’s bread

a) 6ednvie 100U eosim moavko xied
b) mepnenve u mpyo eéce nepempym
C) nHadexcoa — xneb bednsxa

1) Where can we buy carrots?
a) dairy

2) Where can we buy sweets?
a) butcher’s

3) Where can we buy oranges?
a) dairy

4)  Where can we buy pork?

a) butcher’s

5) Where can we buy sour-cream?
a) dairy

6) Where can we buy herring?
a) butcher’s

7) Where can we buy semolina?
a) grocer’s

8) Where can we buy meat?

a) butcher’s

9) Where can we buy bread?
a) baker’s

10) Where can we buy coffee?
a) candy store

11) XKecrsuas Ganka

a) jar

12) Crexnsianas GaHka

a) bottle

13) Tlmutka mokonasa

a) jar

14) Trobuk

25) Take care of the pence and the pounds will take care of themselves

27) ... understand you.
a) don'’t b) doesn’t
28) Michael Jackson............ very well.
a) dance b) dances
29) My friends........ to the cinema every Sunday.
a) go b) goes
30) Where .... your sister work?
a) do b) does
31) ... you study at college?
a) do b) does
32) Thereare...... apples on the plate.
a) some b) any
33) Arethere .... sweetsin your bag?
a) some b) any
34) Do you want ... milkin your coffee?
a) nothing b) some
35) Ihaven’t got... milk.
a) any b) some

TEST SHOPPING (V - 11)

b) grocer’s
b) confectionary
b) grocer’s
b) confectionary
b)) butcher’s
b) confectionary
b) baker’s
b) confectionary
b) butcher’s
b) fishmonger’s
b) packet

b) jar

b) bar

c) semolina

c) semolina

C) pasta

c) not

c) dancing
C) gos

c) is

c) are

¢) something
¢) anything

C) any

¢) something

C) greengrocer’s
C) fishmonger’s
C) greengrocer’s
C) fishmonger'’s
C) baker’s

C) fishmonger'’s
c) dairy

C) fishmonger’s
c) candy store
C) grocer’s

c) tin

c) battle

c) dozen



a) tin b) box c) tube

15) [Mroxuna

a) dozen b) tin c) bar

16) A dark red vegetable growing under the ground

a) potato b) beet c) carrot
17) The meat from a cow

a) beef b) veal ¢) mutton
18) A drink from milk

a) tea b) yogurt c) coffee
19) Baked dessert

a) fruits b) ) apple pie c ice-cream
20) A food made from potatoes

a) chips b) cheese C) sausages
21) T'peuneBas Kpyra

a) semolina b) oatmeal c) buckwheat
22) OBCAHBIE XJIOIbS

a) buckwheat b) oatmeal c) semolina
23) MakapoHsbI

a) buckwheat b) rice C) pasta

24) Hope is the poor man’s bread

a) 6ednvle 100U eosim moavko xied
b) mepnenve u mpyo ece nepempym
C) Hadexcoa — xneb beonska

25) To buy a pig in a poke

a) Kynumbo C6UHbIO U KOma

b) kynume xoma 6 mewixe

C) Kynums C6UHUHY NO OeulegKe

26) A penny saved is a penny earned
) COKOHOMIEHHOE 8CE PAGHO YMO 3aPAOOMAHHOe
b) xpanu nencor 6 yxpomrnom mecme
C) mepnenve u mpyo 6ce nepempym

27) 1...... shopping every Sunday..
d)

do e) does f) is

28) ...... your sister work at school?

d) do e) does f) are
29) We........... very well.

d) dance e) dances f) dancing
30) Where .... you live?

g) do h) does i) is
31) Mydad........ for a walk every evening.

d) go €) goes f) gos
32) Thereare ...... fish on the plate.
a) some b) any ¢) something
33) Arethere .... pearsin your box?
a) some b) any ¢) anything
34) Doyouwant ... tea?
a) nothing b) some C) any
35) I haven’t got... apples.
a) any b) some ¢) something

2) Tect RUSSIAN CUISINE
1. Soup made of cabbage, potato, carrot, onion and meat broth is called
a) borshch b) shchee c) solyanka
2. Soup made of cabbage, beetroot, potato, carrot, onion and meat broth is called
a) borshch b) shchee c) solyanka
3. Seasonal soup made of kvas, boiled potato, boiled eggs, sausages or boiled meat is called
a) svekolnik b) okroshka c) ukha
4. Soup made of potato, cereal, onion and fish broth is called
a) ukha b) cold beetroot soup c) shchee
5. Soup made of potato, cereal, onion, salted cucumbers and meat broth is called
a) shchee b) ukha c) rassolnik
6. Dish made of meat cut into strips and cooked in sour-cream sauce is called
a) roast beef b) beef Stroganoff c) beefsteak




7. Classic festive dish on the Russian table is
a) roast beef b) roast suckling pig c) roast pork
8. Russian dish — grains cooked in water, milk or broth is called
a) porridge b) kasha c) pudding
9. Sour-cream is called in Russian
a) smetana b) tvorog c) kefir
10. Milk product made from baked milk is
a) smetana b) kefir c) ryazhenka
11. Russian open-topped pirozhki with meat or fish filling are
a) vatrushki b) krendeli c) rasstegai
12. Russian Easter cake is called
a) Kulich b) Paskha c¢) Zbiten
13. Beverage made from rye bread and water fermented by yeast is
a) Zbiten b) Kvas ¢) Mors
14. Old Russian beverage made from kvas, cognac or vodka, honey, tea and spices is
a) Zbiten b) Kvas ¢) Mors
15. Russian open-topped pies with curd stuffing are
a) Kulich b) vatrushki c) rasstegai
16. Small pieces of rolled dough (tecro) filled with minced meat are called
a) pelmeni b) lapsha c) bliny
17. This salad is called Russian salad all over the world, but the Russians call it with the French name
a) Sel’d pod shuboi b) Vinegret ¢) Olivier
18. Russian Bliny is in England
a) cakes b) cheesecakes c) pancakes
19. Russian tea is tea with
a) milk b) lemon c) apples
20.mushrooms is a popular Russian winter delicacy.
a) boiled b) fried c) pickled
3. Test «British and American cuisine»

1 Favorite food of many Americans is a)  Russian food
b)  French food
c)  Mexican food

2 For breakfast Americans usually have a)  porridge
b)  cornflakes
c)  tomato soup

3 | Atlunchtime many Americans prefer a) soups
b)  fishand chips
c) fastfood

4 Americans have never eaten a)  herring
b) pasta
c) pizza
5 If Americans want to eat any soup they eat a)  chicken broth
b)  peasoup
c)  creamsoup
6 | The most popular food at weekend in the USA is a)  cornflakes
b)  barbeque
c) shashlyk
7 Great British breakfast includes a)  baconand eggs

b) steak and chips
c)  plum - pudding

8 | Traditional English food is a)  hotdogs
b)  pastaand cheese
c) fishand chips

9 | Special large kind of beef steak is known as a)  haggis
b)  porterhouse
c) kidney pie
10 | English tea is tea with a)  lemon
b)y milk
c) honey
11 | Englishmen drink tea a) 6-7timesaday

b) 1-2timesa day
c) 10-11timesa day

12 | The most popular English drink is g)) colffee
cola
c) tea
13 | For pouring tea into tea cups Englishmen use :é)) strainer
jug
c)  saucer
14 | Plum-Pudding is traditional a) Easter food

b)  Christmas food
c)  Weekends food




15 | Scotland is famous for its a)  Haggis
b)  Puddings
c) Buns
16 | Ascoolasa a) tomato
b)  cucumber
c) onion
17 | Make tea - not a) fight
b)  war
c) battle
18 | When it doubt - drink a) whisky
b) rum
c) tea
19 | Hope is a good breakfast but a bad a)  supper
b)  dinner
c) lunch
20 | For breakfast Englishman prefer marmalade from a)  apples
b)  bananas
c)  oranges

1. Check your vocabulary: gap fill

Connect the number and the letter

4, Test «At the restaurant»

1) glass
2) waitress

3) chef
4) fork

5) knife
6) plate
7) bill

8) spoon

9) waiter

10) menu

a) A
your food.

b) The
your meal.

c) A

d) We oftenuse a

can pick up food with it.

e) Your food is normally served on a

round.

f) A

you your food.

g) Youcanusea
pieces.

h) Youusea

i) You look at the
order.

is a man who takes your order and brings you

is a piece of paper that tells you the cost of

is a person who cooks food in a restaurant.

at the same time as a knife. You

_.Itisflatand

is a woman who takes your order and brings

to cut your food into smaller

to eat ice cream or soup.

when deciding what food to

j) You drink water froma

water macaroni cheese custard

fruit cake

fish pie coffee

ice cream cheese burger tea

apple juice

banana cake seafood salad

Main courses:
Desserts:
Drinks:

o

Translate into Russian:
This way, please!
It’s a vacant table.
Please take a seat.
What do you want to drink?

Are you ready to order?

o 0O T D
—_——

D




8)

9)

Can | have a bill?

Enjoy your meal!

Keep the change.

What do you recommend?
A table for two, please.

Write the sentences in the right order:
e Do you want red or fresh caviar?
Good evening!
Well, fresh caviar and a bottle of red dry wine, please.
Good evening. A table for two please.
Very good, sir.
Yes, sir. Right this way. This table is vacant.
The menu is on the table.

e Can | have a menu please?
Choose and write many\ much\ a lot of:

There are tomatoes in the salad.

Do we need bread?

| take sugar in my tea.

There aren’t eggs in the fridge.

Have you got mangoes?

How meat have you got?

Please don’t put pepper on the fish.
Don’t eat so ice-cream.

Do you drink coffee?

He has got friends.

5. Test “Table setting”

What determines the position of the table utensils?
dinner plate
service plate
bread and butter plate
What is placed on the right side of the service plate?
dinner knife
dinner fork
dinner spoon
Where is usually the dinner fork placed?
on the right
on the left
above the plate
Where are usually napkins placed?
on the service plate
to the left
to the right
The dessert fork handle should point
to the right
to the left
to the service plate
The dessert spoon handle should point
to the right
to the left
to the service plate
Trays and plates are usually carried with

a) the left hand

b) the right hand

c) the both hands

Plates and drinks are served and removed from
a) the right side of the guest
b) the left side of the guest
c)

The glassware is positioned

Give us meat salad, caviar; roast chicken, apple pie and black coffee.

10



a) after tableware and cutlery
b) before tableware and cutlery
c) after tableware but before cutlery

10) How many glasses can be put on the table?

14)

a) nomore than 4 glasses

b) only 2 glasses

c) 1glass

6. Test «Bar organization»

For straining off mixed drinks from the ice we use
shaker
strainer
Jigger
A measure cup for liqueurs is
bar spoon
Jigger
mixing glass
A machine for mixing drinks is
blender
shaker
mixer
For picking up one piece of ice we need
ice-shovel
ice-tongs
icebox
For measuring and stirring drinks we use
bar spoon
bar knife
sticks
When we want to mix ingredients, that combine easily, we take
shaker
mixing glass
blender
Red wine goes for
fish
meat
dessert
Dry white wine is good for
barbeque party
fish and seafood
cheese
Rose wine is good and fresh for
casual meal
formal meal
family dinner
Cheese is usually accompanied with
red full-bodied wine
champagne
sweet white wine
This type of glass we choose for
brandy
martini
red wine
This type of glass we choose for
white wine
red wine
martini
This type of glass we choose for
champagne
martini
cognac
This type of glass we choose for

a) brandy

b) champagne

11



c) martini

2. KOHTPOJILHO-TPEHUPOBOYHBIE YIPAKHEHUSI
1. PaccTaBbTe CJI0BA B COOTBETCTBYIONUIYI0 KOJIOHKY.
Beef, cabbage, mussels, caviar, beet root, trout, cucumber, lamb, liver, prawns, pork, veal, brains, leek, pike, duck, halibut,
lobster, turkey, aubergine, cauliflower, eel, squide, chicken, carrot, heart, beans,sole

poultry meat offal vegetables fish seafood

2. Complete the text with the following words : Boiled, dish, dough, also, is, baked, are, marinated, filled, in, fish, served
Fish dishes
The best-known & probably the most popular fish dish served

{1} a Russian restaurant is monastery style

sturgeon. Pieces of sturgeon are {2} with mushroom & sour cream. Another appetizing {3} issturgeon Tzar-
style shashlik with tartar sauce, olives & green lemon. Before frying the sturgeon pieces are {4} in white wine with
onions and lemon. This makes the {5} particularly tender.
Beyond all praise {6} pike-perch rolls. Pieces of the fillet are first coated with salmon mousse &then
wrapped in {7} & baked. The rolls are {8} with potatoes & cauliflower. Another way to prepare pike-perch
{9} to fry the pieces in beer dough.
The fish dishes also include {10} sturgeon & horseradish in kvas, trout {11} with mushrooms &
cheese & carp baked with mushrooms. Fried or steamed salmon dishes are {12} delicious.
3.3anoJiHuTe Ta0JMILY — pa3/eibl MEHIO COOTBETCTBYIOIIMMH 0JII01aMHU, KAK IOKA3aHO HA pUMepe:
Appetizers
Soups 3
Main dishes
fish -
poultry -
meat -
Side dishes
Desserts
1. Raspberry in red currant jelly
2. Chicken stew with prunes
3. Pea soup with smoked chicken;
4. Steamed vegetables
5. Strawberries with whipped cream.
6. Jellied pike perch
7. Fresh vegetables assorted
8. Herring in mustard sauce
9. Mashed potatoes
10. Boiled rice
11. Pistachios ice cream
12. Tomatoes filled with spicy curds and herbs
13. Grilled trout with tarragon
14, Pears with ginger
15. Shrimp cocktail
16. Goose liver pate
17. Cream soup of cauliflower
18. Pork chopped with pineapple and cheese
19. Ham rolls with horseradish
20. Baked lamb ribs
21. French onion soup
22. Sole baked with cream
23. Biscuits with cinnamon
24. Fried turkey fillet
25. Eel stew in white wine
26. Pan cakes stuffed with minced beef

4. TlepeBeanTe MEHIO C PYCCKOI'0 SI3bIKA HA AHTJIMIICKHUIA:
MeHo
Xo0.J101HBIE 3aKYCKH
e Cajar u3 penuca u OTypIia ¢ SIoM, 3anpaBiIeHHBIA MaHOHE30M
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e  UYepHas ukpa, momaércst ¢ MacjaoM U TOCTaMU
e  MosicHas Xoyo1Has Tapenka (BETUYMHA, XOJIONHAS OTBAPHAS TCISATHHA, SI3bIK, KOJI0AC, KypUHBIC PYJICTUKN) MONAETCS CO

CB

€KUM Or'ypuom, noMUI0poOM, JIMCTOM cajiaTta, XpCHOM U ropqnueifl

e  Tsopor ¢ nomunopom( [Tomuop, HAUMHEHHBII TBOPOTOM C YSCHOKOM, TAPXYHOM M CBEKEMOJIOTHIM YEPHBIM TIEPIIEM)
MoJaéTCs OXJIAXKIECHHBIM.
OcHoBHBIE 011012

e  OBoinsie roxy61e —KanycTHbie pysaeTsi((hapin U3 MOPKOBH, JIyKa, CeNbIepes U METPYIIKH , 3aBEPHYTHIH B
KaIyCTHBIN JIUCT, TYIIEHBIH C TOMUAOPOM)MOAETCS B TOPILIOUKE.

e Kapenslif o0cbMUHOT, TOAAETCS C TEPTHIM CHIPOM.

e Cynak ¢ oBOIIaMH, TYIICHBIH B IIAMIaHCKOM (Kabadyku, kapTodesb, MOPKOBb, OOJITapCKUiA Mepell.

e Hare with mushrooms (hare, onion, garlic, champignons), served in sauce made from sour - cream, dry red wine,

pepper, cloves and dry spicy herbs.

L4 3aiyaTrHa ¢ FpI/I6aMI/I (3aﬁanHHa, JIYK, YCCHOK, HIaMHI/IHBOHI)I) noaaércs B COYyCC U3 CMETaHbl, KPACHOT'O CYXOTI'0

BHHA, IIepLa, TBO3JUKU U CYXUX IPSHBIX TPaB
I'apHrupsl

e OtBapHO# MONOI01 KapTO(heNb ¢ YKpOIioM

e llBerHas kamycrTa Ha napy

,ﬂece PThbI

e JlecepT U3 YEPHHUKH CO B3OUTHIMH CIIMBKAMHU
e  Caexwuil mepcHK ¢ CHPOIIOM M3 MSATHI U J1aBpoBoro jmcta(Caxap, MsTa, JTaBpPOBBII JINCT, COK JlaiMa) motaéTest ¢
MOPO>KEHBIM

M

0JIOYHBIEM U KPYIISIHbIC Gmoua

e  XapeHslil CBIp(JIOMTHKH CBIpa, OOBAJISTHHBIE B SIHIE U cyXapsiX, )KapeHbIe Ha PACTUTEIILHOM MacJie) ITOIA0TCs C

Tp

aBaAMH U CBCIKUM TIOMUIOPOM.

L4 OBcsHas Kallla ¢ MacIoM

5. HaiinuTe u ucnpaBbTe OIINOKY:
Example: Pies are made from batter.

Gi

CoNogarwNE

Pal

[N
©

Tema «Ilo
1.
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Pies are made from dough.

This dish is served with a pot.
What do you like to start with?
Meat plate assorted contains smoked halibut, mackerel and boiled sturgeon.
Boiled means cooked in the oven.
I’d prefer mash potatoes.
Dolma is made from minced meat, wrapped in a cabbage leaf.

nger is a herb, but dill and tarragon are spices.

I’d like my salad dressed with olive butter.

n cakes are cooked in a pot.

Dairy products are: curds, prunes, milk and cheese

4. IlepevyeHb TEOPETUIECKHUX BOMPOCOB M0 TEMaM
AJIsl IPOBe/IeHUsI MPAKTHYeCKUX padoT
KYIIKW»
How do we call a department where we bye vegetables and greens?

. Who are vegetarians?

. What vegetables are planted in our region?

. Give the examples of exotic vegetables

. What herbs \ spices are used in culinary?

. What ways are vegetables cooked?

. What is the healthiest way to serve vegetables?

. What does fresh green salad \ Greek salad consist of?
. What salads can be dressed \ decorated with?

. What are the most popular vegetable starters in Russia?

. What is your favorite fresh vegetable?

. What is the name of the shop where we bye meat?

. How do we call the meat of a cow\ pig\ sheep\ horse?

. What is the old Russian festive pork dish? How is it served?
. Why is it so important to eat meat?

. What kinds of poultry do you know?

. What are the most common ways of cooking duck and goose?
. How chicken can be cooked?

. What offal is?

. What game can be found in our forests?
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21
22
23
24
25
Wi

27.
28.
29.
30.
3L
32.
33.
34.
35.
36.
37.
38.
39.
40.
41.
42.
43.
44,
45,
46.

. What are the popular Russian cold starters?

. What kind of meat and poultry is favorite in your family?

. What store do you go to buy seafood and fish?

. What fish are Russian riversrich in?

. They say, people should eat fish. Why?

hat is the most popular sea fish?

What are the best ways of cooking fish?

How pike perch is most often cooked?

What kinds of seafood do you know?

Is there a special way of eating oysters\ lobsters?

What seafood is Russia famous for?

What kinds of fish have black \ red caviar?

What is the traditional way of serving caviar in Russia?

What fish and seafood dishes are your favorite\ you cook at home?
What fruit \ berries are the richest in vitamins?

What kinds of fruit are planted in our region \ in the South of our country?
What are the garden \ forest berries?

What is the best way to store berries?

What jam is advised to drink with tea when you catch a cold?

What exotic fruit can you find in a supermarket? \ Do you often buy them?
What is the most delicious to your opinion?

What are sweet \ sour fruit and berries?

Do you often cook fruit salad? What ingredients do you need?

Haw can fruit salad be dressed?

What will you put into fresh fruit basket for yourself?

What nuts do you know? Which do you like? Where do you use them?

Tema «Pycckasi KyxHs»

OO ~NO O WwWwN -

. What is Russian cuisine world wide famous for?

. What fillings can be stuffed pies with?

. What’s the name of the open pie?

. Why do Russians like soups?

. What cold soups are served in Russian restaurants? Describe them.
. Do you know old festive Russian dishes?

. What are the most favorite starters?

. Which of them do you like most\ is served at your home?

. How do Russians serve mushrooms?

. What ingredients do jellied dishes contain?

. What dairy produce is popular in Russia?

. Describe the recipe of Gurievskaya Kasha.

. What is Zbiten made from?

. What non alcoholic beverages can you offer to the guest?

. What are the most popular Russian starters?

. What pickles can you offer to the guest??

. What does the plate of meat assorted contain?

. What jellied dishes can you offer?

. What kinds of fish can you see on a plate of fish assorted?

. How is herring served?

. What does the seafood cocktail consist of?

. What herbs and vegetables can you put in a fresh vegetable salad?
. Which vegetables are good to stew? Give examples of dishes.

. Are there any starters made from chicken?

. What country is clear soup originated from?

. What and how is bullion served?

. What are the most famous Russian soups?

. What sorts of fish are better for “ucha™?

. What sorts of meat are usually used for “Solianka”?

. How do Russians dress “Okroshka” with?

. What are the ingredients of Beetroot soup? \ How is it decorated?
. What other cold soups do you know?

. What is the difference between Russian and Ukrainian Borsch?
. What soup made of lamb do you know?

. What soup is your favorite?

. Do you cook cold soups in your family in summer?
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Tema « 310poBoe nUTAHUE)
. Which is healthy \ low fat foods \ fatty foods \ junk food?
. What food and drink would be suitable for a vegetarian?
. What will you recommend to eat and drink people who want to keep to the diet?
. Which food contains a lot of calories?
. What kinds of food are rich in vitamins?
. How many types of cheese do you know? Give the example, and a country of origin.
. What cereals are the healthiest?\less healthy?
. What kinds of dishes can cereals be used for?
. Do you like dairy produce? \Which is your favorite?
10. How eggs can be cooked?
11. What do you usually have for breakfast?
12. Do you cook anything special for Sunday breakfast?
13. What dishes can you recommend your guest for breakfast?
Tema «O06cIy:KUBAHKE)
1. Who is responsible for creating menu in the restaurant?
. What is the definition of “MENU"?
. What types of menu exist in cafes and restaurants?
. What does table de hote menu usually consist of?
. What does it mean: “free choice menu”
. Where can we find special menu for children? What dishes does it include?
. What is the difference between table de hote and a la carte menu?
. What sections does standard a la carte menu have?
. What is another name for starters?
10. Is it possible for the restaurant to combine both types of menu?
Tema «IIpuroroBJjieHue UL
1. What poultry is traditionally served stuffed? \ What fillings are used?
2. What are the ingredients of Chicken Kiev?
3. How is Chicken Kiev cooked and served?
4. What is the best mince for cutlets?
5. What is the origin of Beef Stroganov?
6. How can beef steak be cooked?
7. What pork main dishes can you offer?
8. What dishes made from offal (What offal) are served in restaurants?
9. How is pike usually cooked?
10. What ways of cooking are good for fish? Give the examples of dishes.
11. How can you cook potato for a side dish?
12. Is there a special section for side dishes?
13. What side dish is good with chicken\ fish\ meat?
14. What is your favorite main \ side dish?
15. What meat or poultry is more often cooked in your family?
16. What pastry desserts are the most popular in restaurants?
17. What kind of dough is used for “Profiteroles”\’Napoleon\Charlotte????
18. What country is Tiramisu from? \What is it made from?
19. Give the definition for”Soufflé” , “Parfe”, "Mousse”.
20. What is it “flan”? What fillings are used for it?
21. What kinds of ice cream or other cold desserts can you offer?
22. How can ice — cream be decorated?
23. What nuts are used for pastry desserts?
24. What fruit and berries are mostly used for desserts?
25. What desserts are refreshing?
26. Which dessert will you choose for youxkself?
Tema «B pecropane»
Hanurku.
. How do we call the drink that is served before the meal?
. What is the best aperitif? \ are there strict rules?
. How do we call a drink that is served after the meal?
. What kind of drink is it? Give the examples.
. What are two main groups of drinks?
. How are they further subdivided?
. What type of beer can you offer the guest?
. What kind of drink do you usually choose when you are at the party?
. What do you prefer drinking in a hot summer day?

OCoOoO~NOoO O~ wN -
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10. How do Russians \ Englishmen drink tea?
11. What hot drink do you have for breakfast?
Kapra Bun.
1. Isthere a special separate menu for beverages?
. In what order are all beverages listed there?
. Are soft drinks included in the Wine list?
. What is the difference between long and short drinks?
. Isthere a special person in a restaurant who recommends wines?
. Do all restaurants have a position of a Wine waiter?
. What exactly does he do?
. Does he attend guests at the bar desk?
9. Who looks after wines in a cellar?
10. What is a bartender responsible for?
11. Who runs the bar?
ermme AJIKOI'0JIbHBbIC HAITUTKHU
1. What are the most well known hard drinks?
. Isthere a difference between brandy and cognac?
. What is cognac\ brandy made from?
. What are the most famous countries producing cognacs?
. When are these drinks served usually?
. What is the temperature of serving?
. Is there special glassware for cognacs?
. What is special in serving Tequila?
9. What countries produce Whiskey?
10. What is the country of Whiskey origin?
11. How is it served?
12. What is the name of a glass for Whiskey?
13. What is it “Pastis”?
14. How and when is it served?
JInkepsl.

coO~NOOOT D WM
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. They say”liquor is a drink for women”, why?

. Who and where was this drink created by?

. What are the ingredients of any liquor?

. What are three main types of this drink? (hard, dessert and cream)
. What is their spirit content?

. When are they served?

. How are they served?

. What is special about “Bitters”?(Becherovka™)

. Give the examples of fruit\ nut\ egg\cream liquors.
10. What liquor is made from artichoke?

11. Where else is this beverage widely used?

O©CoO~NOoO O~ WwN -

Buna
. How many types of wine do you know?\ what are they?
. What is the native country of Champaign?
. What glasses are used for this drink?
. How and when was wine created?
. What are the most famous countries, producing wines?
. What regions in Russia are well known for their grape.....(BUHOTpaHUKH)
. What is the difference between sparkling and table wines?
. What glasses are used for white\ red\ rose\ fortified wines?
9. What is the temperature of serving?
10. Which wine will you recommend with meat\ fish\poultry\cheese?
11. When is fortified wine served?
12. What is the spirit content of these drinks?
13. What is your favorite wine?
Ci1a60aJIKOr0JIbHbIE H 0€3aJIKOT0JIbHbI€ HANIUTKH.
. What is cider made from?
. Why is beer so popular nowadays?
. What is beer made from?
. What countries produce perfect beer?
. What types of beer can you offer the guest?
. How is beer served?
. How are non alcoholic drinks subdivided?

CoO~NOoO Ol WM
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8. What is the difference between “Russian “and “English” tea?
9.What types of coffee can you offer?
10. What hot drink do you prefer and how do you drink it?
11. How are juices served?
12. What vegetables are used for making juices?
13. What is your favorite juice?
14. What kinds of mineral water do you know?
Pa6ora 6apa
. What is the main bar equipment?
. What is shaker for?
. What does a barmen use to sieve the liquids?
. Why cocktail was given such name?
. What types of cocktail do you know?
. What is it a “rainbow” cocktail?
. How are long drinks served?
. Where are long drink cocktails mixed?
9. What juices are used for making cocktails?
10. Give the examples of hot long drinks, describe the recipe.
11. Give the examples of nonalcoholic cocktail, describe the recipe.
12. How do you mix milk shake?
13. What is the way of making “Bloody Mary”? Is it a short drink?
CT0/10BBIH 3THKET
1. What is the first thing that a waiter lays on the table?
. Is there a strict rule how to fold and where to put a napkin?
. What is there in the middle of the table?
. Isiit always necessary to put an ashtray on the table?
. What is the right position of fork and knife?
. What is the order of arranging the fish and meat cutlery?
. Do you place anything on a side plate?
. How can you decorate the table in the evening or on a special occasion party?
. How do you arrange the table for breakfast?
10. How should you behave yourself at the table in the restaurant?
Oco0enHocTH Opranu3anuu 0aHKeTa.
1. What does it mean “Stand — up dinner”?
. Give the definition of “Banquette”
. What sort of dishes are usually served on a “stand — up dinner*“?
. Who is responsible for arranging these events?
. Is Banquette menu a la carte or a sort of table de hote menu?
. How can you arrange tables for a banquette?
. How many people serve such dinner?
. What is usually discussed beforehand?
9. Give the example of banquet \ “stand — up dinner”menu.
Tema «Mos npodeccusi — noBap»
1. Where can you find the advertisement when you are looking for the job?
. How do you prepare for the interview with an employee?
. How should you behave yourself while the interview?
. How should you be dressed?
. What written documents should you present when you apply for the job?
. What is the difference between covering letter and CV?
. What information does resume include and what is the order of it?
. Would you like to get the position of a manager?
. Would you like to have a part — time or a full time job?
10. What shift do you like working?
11. What job conditions would you like to have?
12. How much would you like to earn?
13. What salary do you think will be enough for you?
Tema «bpuTaHCKasi KyXHS»
1. What do you know about English tradition of tea drinking?
2. Do you know about old English dish Sheppard’s Pie?\ How is it cooked?
3. What drink is Scotland and Ireland famous for?
4. What are the Englishmen” most favorite dishes?
11. What do you know about Big British Breakfast?
12. What is pudding?

CONOUT A WN B
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Kpurepuu oneHkm:
- OIICHKAa «OTJIMYHO)» BBICTaBIAETCS OOYYalOmEMyCsl, €CIM OH IIOJHO H3JIaraeT M3y4YCHHBI MaTephall, OOHapy)KHBaeT
MOHUMaHAE MaTephayia, OOOCHOBBIBACT CYXKICHHS, IEMOHCTPHUPYET CIIOCOOHOCTh TNPHUMEHUTHh NOJIy4YeHHBIE 3HAHWS Ha
MpaKTUKe, MPHUBECTH MPHUMEPHl HE TONBKO W3 Yy4eOHWKAa, HO M CAMOCTOSTENIFHO COCTABJICHHBIC;, H3JIaraeT MaTepHal
TIOCJIEJOBATEIHHO .
- OIICHKA «XOPOII0» BBICTABIIIETCS 00YYAIOMIEMYCsI, €CIIH OH JJAeT OTBET, YIOBJICTBOPSIONINH TeM ke TpeOOBaHMSAM, UTO U JUIS
OTMEeTKH “5”, HO momyckaioTcs 1-2 ommOK{, KOTOpBIE caM JKe HCIpaBiseT, M 1-2 Hemodyera B TOCIEIOBATCIBHOCTH H
SI3BIKOBOM O(DOPMJICHUH H3JIaraeMoro.
- OICHKA «YIOBJICTBOPUTEIHHO» BBICTABIACTCS OOydYarOIIeMyCs, €CIM CTYACHT OOHApy)KMBacT 3HAHHEC M MOHUMAaHHE
OCHOBHBIX TIIOJIOKCHMH JaHHOW TeMBI, HO: H3JIaraeT MaTephal HEMOJIHO W JOMyCKaeT HETOYHOCTH B YIOTPEOICHHU
HEOOX0IUMOM TPOPECCHOHATBHON JICKCHKH, HE YMEET JOCTaTOYHO TITyOOKO U JIOKa3aTeIbHO 00OCHOBATh CBOM CYXKICHHS U
NPUBECTH CBOM MPHUMEPHI;, HW3JIaraeT MaTephall HEIOCHIEIOBATCIIFHO M JIOMYyCKAeT OIIMOKH B SI3BIKOBOM O(GOPMICHHU
W3J1araemMoro.
-OlLICHKA «HEYIOBJICTBOPUTEIHHO» BBICTABISCTCA OOYYaroIeMyCs, €ClI CTYICHT OOHApyKWUBAacT HE3HAHWE OONBIICH YacTh
COOTBETCTBYIOIIETO pasjiella MU3yyaeMOro Marepuaia, JOMyCKAaeT OMIMOKH B YHOTPEOJICHHM JICKCHKH , OCCIOpPSIOYHO U
HEYBEPEHHO M3JIaracT MaTepHal.

5. CAMOCTOSATEJIBHBIE PABOTHI
CamocTtosTeabHasa padoraNel
- CocraBneHue Ha aHTTTUHCKOM SI3bIKE MEHIO PECTOpaHa PyCCKOM KyXHH
CamocrosTeabHas padora Ne2
- CocraBnenue peuenta 0toza
CamocrosTeabHas padora Ne3
- CocraBnienne MeHIo a la carte ¢ onucanneM HHTPEANCHTOB OJIFOIa M TOIAYH.
CamocrosTeabHas pabora Ned
- CocraBJicHHE COOOIICHHUS — DTallbl MPUTOTOBIICHUS TOPSYEro OJIF0Ia
CamocrosiTeibHasi padora NeS
- CocTaBlieHHE TUETUIECKOTO MEHIO
CamocrosTeabHasa pabora Ne6
- Hanucanue pestome

Kpurtepuu ouenku:
- OIOCHKa «OTJIHMYHO» BBICTABJIACTCS 06yqa}01ueMyc;1, CCJIM 3aJaHMC BBIIMMOJHCHO HOJHOCTBIO: COACPIKAHHUC OTPAKACT BCC
ACIIeKThL,yKa3aHHbIC B 3aJlaHUU; CTWIEBOE O(QOPMIICHHE peYd BBIOPAHO MPaBHIBHO COOJIOJCHBI NPHHATHIE B S3bIKE HOPMBI
BEKJIMBOCTH; UCIIOJIb3YEMBIH CIOBAPHBIN 3aMac U rpaMMaTUYECKUe CTPYKTYPbl COOTBETCTBYET IIOCTaBICHHOM 3a7aue.
- OLCHKa «XOpOLIO» BBICTABIACTCA OGy‘IaIOLHeMyCH, €CJIM 3a1aHUEC BBINTOJIHEHO HE MOJIHOCTBIO: COACPIKAHUC OTPAXKACT HE BCC
ACTICKThI ,YKa3aHHBIC B 3aJlaHUU; BCTPECYAIOTCA HApPYIICHUSA CTUIIEBOTO O(I)OpMJ'IeHI/IH I/I/I/IJ'II/I INPUHATBIX B SA3BIKEC HOPMBbI
BCKIIMBOCTH; UMCIOTCA JICKCUUCCKHUE U TPAMMATHYCCKUE OIINOKH HE 3aTPYyAHAIONMEC TOHUMAHUA TEKCTA.
- OHEHKa «YIOBJICTBOPUTEJIILHO» BbICTABJIACTCA o6yqafomeMycsI, €CJIM 3aJJaHHUC BBINOJIHCHO HE IIOJHOCTBHO, HMCIOTCA
JICKCUYCCKUEC U I'paMMaTHYCCKUC OI.HI/I6KI/I, 3aTpyAHAONIMC TOHMMAaHUA TCKCTA. (,Z[OHyCKaeTC?[ He Ooiee 4 I‘py6BIX JICKCHUKO -
TpaMMaTHYCCKHUX OMINOOK)
- OIIEHKA «HEY/JOBJIETBOPUTEIHHO» BBICTABISETCS OOydYaromeMycsi, €CliM 3aJaHhe HE BBINOIHEHO,
OTCYTCTBYET JIOTHKA B MOCTPOCHUHU BBICKA3BIBAHUS, OTPAHUYEHHBIN CIIOBApHBIN 3amac, HECOOI0eHUE
rpaMMaTHYECKUX IIPABUIL
6. 3amanus 119 npoBeneHus AP PpepeHIHPOBAHHOIO 3a4YeTa
Jud3aveT o yueOHOM TUCTUATUIHHE TPOBOJIUTCS C YIETOM PE3yIbTATOB TEKYIIETO KOHTPOJIS:
- oOyuatomuiics umeeT MeHee 30% NPOIYCKOB MPAKTUUECKHUX 3aHATHI
- BBIIIOJIHCHBI U CAaHbI BCE CAMOCTOATCIIbHBIC pa6OTBI, NnpeaAyCcCMOTPECHHBIC r[porpaMMoﬁ.
1 Bonpoc — UTeHne M NepeBo]] TEKCTa
OO0pa3Irsl TEKCTOB JJIS YTESHUS U IIEPEBOIa
Bapuant 1
Menu

Starters:

e Vienna - style salad (asparagus, boiled tongue, green peas, cream, dill), dressed with mayonnaise.

e  Liver pate (beef liver, onion, carrot, butter), decorated with butter and egg.

e Eggs “Benedict” (poached egg on fried slice of bread with bacon or salmon), served with Holland sauce on the top

(yolk, butter, lemon juice, water, salt, pepper)

Soups:
e Beetroot soup(boiled beetroot, potatoes and egg, fresh cucumber, green onion, dill, parsley), served cold with sour -
cream.
e Lobster soup served with croutons.
Main dishes:

18



e Baked mackerel stuffed (grated carrot, boiled potatoes, dry mustard, parsley, lemon), served with rice and marinated
sweet pepper and hot chili pepper.
e  Scottish - style egg in mince (boiled egg, wrapped in minced beef with mustard, coated in bread crumbs, fried in oil),
served with sweet sauce.
Side dishes:
e Spicy potatoes with peas (green chili pepper, olive oil, cumin, ginger, potatoes, peas, chopped coriander).
Deserts:
e  Curd pancakes, served with honey or sour cream.
e Blueberry dessert, served with whipped cream.
e  Grapes with mint (halves of grapes, mint liquor, covered with sour — cream and brown sugar), served immediately
after preparing with a mint leave on the top.
Egg and cereal dishes:
e  Spanish omelet with mushrooms (eggs, boiled potato, champignons, onion, tomato, bacon, butter), served with grated
cheese and vegetables.
e  Buckwheat kasha with milk
Bapuant 2
Menu
Starters:
e  Black caviar, served with butter and toasts
e Cold meat assorted (ham, cold boiled veal, tongue, sausage, chicken roll), served with fresh cucumber, tomato, lettuce
leaf, horseradish and mustard.
e Curds with tomato (tomato, filled with curds with garlic, tarragon and freshly ground black pepper), served chilled.
Main dishes:
e Vegetable Golubtsy - Cabbage rolls(carrot, onion, celery and parsley mince wrapped in a cabbage leaf, stewed with
tomato), served in a casserole
e Fried octopus, served with grated cheese.
e Herring in cabbage leaf (herring stuffed with mint leaf, wrapped in cabbage leaf, baked in foil), served with sauce
(cream, garlic and lemon).
e Hare with mushrooms (hare, onion, garlic, champignons), served in saucemade from sour - cream, dry red wine,
pepper, cloves and dry spicy herbs.
e  Chicken fillet with vermouth, served with fried mushrooms and onion on the top, decorated with parsley
Side dishes:
e Boiled new potatoes with dill.
Deserts:
e Blueberry dessert, served with whipped cream.
e  Fresh peach with mint and bay leaf syrup (sugar, mint, bay leaf, lime juice), served chilled with whipped cream and
biscuits.
Milk and cereal dishes:
e Fried cheese (slices of cheese, coated in egg and bread crumbs, fried in oil), served with herbs and fresh tomato.
e Goorievskaya kasha (layers of semolina kasha, jam, baked milk, nuts, candied fruit, butter, sugar).
Bapnant 3
Complaints
Restaurant is a place, where people arrange the parties, celebrate anniversaries, have business meetings or just have meals.
Guests want to relax and enjoy themselves, listen to music and dance. Unfortunately, sometimes people meet with problems
and they have to complain. F. e. the table where they sit may stand on a droughty spot and the music is too loud. At weekends
when the restaurant is short staffed the service is very slow or the waiter may be not very polite or even rude. Another
complaint is that the plate or cutlery is dirty or there is a lipstick on the glass. A waiter may forget to bring something f. e. a
napkin or an ashtray. Fizzy drinks may be flat or warm, a bottle may be uncorked. Coffee or tea may be cold. And at last the
bill may be wrong. Of course the quality of food is most important thing at the restaurant. But the dish may be uneatable: meat
is tough, under or overdone, it may taste bad: too salty, spicy or vinegary. The bread may be stole. The heard waiter must solve
any problem that may happen: to change the dish, to improve the mistake and apologize.
Bapuant 4
Methods of cooking
Cooking is a heat treatment of food to make it edible. Many products can not be eaten raw. Meat, fish and vegetables
are usually cooked. Some fruits are not cooked, but some, such as apples, pears and currants, may be used in pies or to make
desserts. Fruits are also cooked to make jams, jellies and marmalade.
The 4 basic ways to cook food are:
heating in a liquid ( boiling, stewing)
heating in fat or oil (frying)
heating in steam ( steaming)
heating by dry heat (baking, roasting, grilling
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3 Cooking any dish is easier if you are familiar with its ingredients. The most important thing you need to know before you
start is how to be a careful cook. Always wash your hands before handling food. Thoroughly wash all raw vegetables and fruits
to remove dirt. Wash uncooked poultry, fish and meat under cold water. Use a cutting board when cutting up vegetables and
fruits. Don’t cut them up in your hand. If you have long hair, tie it back before you start cooking. If you get burned, hold the
burn under cold running water.

Starters:
o
o
o
Soups:

Bapuant 5
Menu

Cold asparagus with green sauce (parsley, dill, green onion, lemon juice, olive oil, mustard).
Jellied sturgeon, served with horseradish.
Curds pate (curds, milk, mustard, cumin, butter, pepper), served chilled.

Milk soup with pumpkin, served with sugar and toasts.

Main dishes:

Fried trout, served in a frying pan, decorated with chopped herbs.

Grilled scallop, served with toasts and butter.

Home - style duck (duck, onion, potato, bay leaf, pepper), served in a pot.

Lamb baked with aubergine (lamb ribs, white wine, onion, tarragon, tomatoes, aubergine), served with olives.
Golubtzi ( minced beef with rice and onion, wrapped in a cabbage leaf, stewed with spices)

Spaghetti with “Béchamel” sauce (milk, butter, flour).

Side dishes:

[ ]
[ ]
Deserts:

Starters:

[ ]
[ ]
[ ]
[ ]
Soups:

Pumpkin, stewed with apples and spices.
Cauliflowergratinated

“Baskets with sweet cherry” (sugar pastry, sweet cherry, curds whipped with whites and sugar), served chilled.
Cheesecake with honey
Rhubarb dessert (pieces of rhubarb stem, boiled with dry white wine, lemon juice and sugar), served chilled with
whipped with cinnamon cream and biscuit crumbs.
BapuanT 6
Menu

Crab salad with corn, dressed with mayonnaise.

Curds pate (curds, milk, mustard, cumin, butter, pepper), served chilled.

Jellied game (hazel grouse, partridge, wood cock, pheasant)

Curds with fresh herbs (lettuce, spinach), served with cold sour — cream and parsley.

Milk soup with pumpkin, served with sugar and toasts.

Main dishes:

Deserts:
[ ]

Macaroni (pasta) with eggs (boiled macaroni, milk, eggs baked), served with butter.

Chicken Kiev (chicken breasts stuffed with green butter, coated in bread crumbs, fried), served with fried potato and
green peas or marinated fruit.

Cutlets with cheese (minced beef and pork, onion, cheese, egg, coated in bread crumbs, fried, served with fried potato.
Pike perch with vegetables, stewed in champagne (courgette, potatoes, carrot, bell pepper).

Herring in cabbage leaf (herring stuffed with mint leaf, wrapped in cabbage leaf, baked in foil), served with sauce
(cream, garlic and lemon).

Christmas goose (goose filled with spices and chopped herbs, roasted with apples), served with apple sauce.

Dessert” Tenderness” (pieces of kiwi, orange, apricot and dates with chilled sauce made from apricot sauce, honey,
white dry wine and shredded pistachios).
Swedish apple pie (apples, butter, almond, raisins, rum, sugar, cinnamon, fresh white bread crumbs), served warm
with custard.
Festive cherry in Chou pastry (cherry stuffed with chopped nuts, rum, sugar and cocoa, wrapped in pastry, fried, then
coated in cocoa with sugar).
Jellied game (hazel grouse, partridge, wood cock, pheasant)

Bapuant 7

Fish dishes
The best-known and probably the most popular fish dish served in a Russian restaurant is monastery-style sturgeon.

Pieces of sturgeon are baked with mushrooms and sour cream. Another appetizing dish is sturgeon Tzar-style shashlik with
tartar sauce, olives and green lemon. Before frying the sturgeon pieces are marinated in white wine with onions and lemon.
This makes the fish particularly tender.
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Beyond all praise are pike-perch rolls. Pieces of the fillet are first coated with salmon mousse and then wrapped in dough and
baked. The rolls are served with potatoes and cauliflower. Another way to prepare pike-perch is to fry the pieces in beer dough.
The fish dishes also include boiled sturgeon and horseradish in kvas, trout filled with mushrooms and cheese and carp baked
with mushrooms. Fried or steamed salmon dishes are also delicious.

Bapuant 8

Hard drinks
Canadian whisky is made in charred oak barrel and causes lightness in body; has the flavour of corn and barley.
Kahlua is Mexican liqueur made from coffee beans and have vanilla aroma.
Cointrean is brandy made from triple sec and orange Curacao.
Curacao triple sec is made from bitter orange peel. Rum, spices and sugar are added.
Classic Walker, a short drink, made from Black Label Scotch whisky, soda water and fresh lime juice.
Apple Blow, long drink, made from Applejack brandy, lemon juice, egg white, powdered sugar, apple juice and club
soda.

e Ramos Fizz, long drink, made from Old Tom Gin (made from grain), cream, fresh lemon juice, fresh egg white, club
soda, powdered sugar, orange flower water, fresh lime juice.
Bapuant 9
The Quick Trick

Liqueurs are for nuts (hazelnuts, almonds), cordials are for fruit (lemon, orange, etc). And schnapps—well, just remember,
they’re not sweetened.
If you’re looking for a basic rule, remember this: Cordials are liquors made from fruit or fruit juice, while liqueurs are
alcoholic drinks made from seeds, herbs, or nuts. So Triple sec, Sloe gin, Grand Marnier, Cointreau, Curagao, Brandy, Kir,
Framboise, and Chambord are cordials. On the other hand, Jigermeister, Pernod, Kahlua, Amaretto, Frangelico, Strega, and
Chartreuse are liqueurs. ( Beware! In England, the word cordial usually refers to a sweetened drink that is not alcoholic—
Rose’s Lime Cordial is an example.)
While the difference between liqueurs and cordials isn’t always clear, the one between aperitifs and digestives is. Aperitifs are
drunk before dinner, to help stimulate the appetite. Classic aperitifs include the Martini, the Manhattan, the Old-Fashioned, and
the Sidecar. Digestives are, obviously, to aid digestion, and are drunk after dinner. You can also finish your meal with one of
these digestives : the White (or Black) Russian, the Brandy Alexander, Kahlua, the Grasshopper, Daiquiri, Amaretto, port, or
cognac.

BapuanT 10
How to eat meat, chicken and chops.

Meat is cut with a knife and fork. If a platter of meat is passed to you, take only one large slice or two small slices at
one time. You may take more meat when the platter is passed again.

Pork, lamb and veal chops are eaten with a fork and knife. Spear the plump end of the chop with your fork and cut out
the centre part. Then cut and eat this part, one or two pieces at a time. With your fork and knife, get as much meat as possible
from the remaining bone. If there is a frilled paper panty on the bone, you may hold onto it with your fingers and take out the
meet with a fork.

At picnics and barbeques, fried chicken is eaten with the fingers. A knife and fork are used at other times. Spear the chicken
with your fork, and with the
knife strip the meat from the bones. Whatever meat you can’t get with your fork and knife should be left on the bone. Gnawing
on the bone is suitable only for the most informal occasions. Other birds, such as duck, pheasant, Rock Cornish hens, are eaten
with a knife and fork
2 Bonpoc — IlepeBon tuasiora
OO0pa3Ipl TUaIoroB
Bapnant 1
-J10OpbIii 1eHb, YeM MOTy OBbITh TosIe3eH?
-51 651 X0TEN 3a0pPOHUPOBATH CTONMK HA CETOAHALIHUN Bedep
-K cokaneHnnio 3To HEBO3MOKHO. MBI ITOTHOCTRIO 3a6pOHI/Ip0BaHI>I, Ha MATHUILY CTOJIMKH 3aKa3bIBAIOT 3apaHee.
- Kaxkas »xanocts! A uto Hacuér 3aBTpa?
- D10 3aBUCHT OT BpeMeHHU. Kornia GBI BEI XOTETH PUITH?
- B 7.30, eciiit BO3MOYKHO.
- 7.30. xopomo. Ha ckonbko nepcon?
- 51 6B1 XOTEN OOJIBIION KPYTIIBIN CTOJN HA 8 YETIOBEK.
- Het nmpo6nem. Mor 651 51 y3HATH Barie ums?
- MeHsi 30BYT ....
- Urak, BosbIioit kpyrisiii cTout Ha 8 yenoBek , B cyooory , 7.30. Beuepa. [IpaBmiibHO?
- Bc€ npaBunbHO. YBUAUMCS 3aBTpa.
-Jlo cBumanwms.
Bapnant 2

- Kaxk 161 nenaems kokteiiar Maprapura?

- CHauana Gepy 1meikep 1 HaImoJIHSIO €r0 KOJOTHIM JIBJOM.

- [lonsiTHO, 4TO 3aTEM?

- Hanugaro ogny yacte TekuIibl, a 3aTeM 4eTBepTh MephI triplesec/
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- Buxky.
- 3aTeM BBDKMMAK0 HEMHOT'O CBEXKETr0 TMMOHHOTIO COKa B IIEHKep
-OK
- o0aBIisiio KarIro 9y Th-4yTh COKa JIaiiMa M BCTPSIXUBAIO XOPOIIO, YTOOBI CMEIIATh M OXJIAANT )KUIKOCTb.
- Xoporuo.
- 3aTeM KJ1ay HECKOIBKO KyOMKOB JIb/Ia B CTaKaH, OKAaMMIIEHHBIH COIIbI0. B KoHIIE BimBato Maprapurty B cTakaH M OAAIO.
- Kak Hacuér ykpamenus?
- [a, ykpaiaro JOMTHKOM JlaiMa.
Bapuant 3
- C yero OBl BBI XOTEIH HAYATh?
- 51 GBI XOTEJI IPOCTO CBEKHUE OBOILH, a 3aTEM CYIL
- CeroHst ’KapKo, s MOT'Y IIOCOBETOBATh BaM, XOJIOIHBIH CBEKOJIBHUK, TaM
MHOTO CBEXEH 3€JIE€HU, 3eJEHBIN JTyK U YKPOII, IOAAETCS CO CMETAHOM.
- Xopouio, st BO3bMY €ro
- Uro- Hubyap emé? Kak Hacuér 3amcueHHBIX OBOIICH, TaMm Oakia)kaH, OONrapCKuil meper, MOMHUAOP W MOJaéTcs OH C
JIMMOHOM U 0a3MINKOM
- 3By4HUT 3aMaH4HBO.
- OK, accopTu U3 CBeXHUX OBOILEH, CBEKOJIBHUK M 3alleYeHHbIE OBOIIM. 3aMedaTeNbHbIH BbIOOp! Bbl Oynere uto — HUOYb
HUTH?
Bapnant 4
-Kakoe MmopoxeHoe y Bac ecTb?
-Ecnu BBl T100MTE Opexu, BaM CTOMT NONPOOOBATh (PUCTAIIKOBOE, MUHIAIBHOE C IOKOJIAJHBIM COYCOM WIIM KokocoM. Eciu
BaM XO04eTcsl (PPYKTOBOE HIIH SITOZHOE 51 OBl MPEATIOKUII BaM JBIHHOE, BUIIHEBOE, 3EMIITHUYHOE WM BaHUIBHOE C [DKEMOM M3
©KEBUKH.
- [Ipunecwure, noxanyicTa, HIapuK 3eMITHUYHOTO MOPOXKEHHOT'O U MUH/IATBHOE C IIIOKOJIAHBIM COYCOM.
- 51 6B XOTENa Yero- HUOYIb OCBEXKAIOIETO U JIETKOTO Ha JAeCepT.
- Bo3pMuTe MTMMOHHBIN Mycc.
- Her, s He 1100110 KHCIBIE PPYKTHI
-51 Mory npeioxuTh BaM (DpyKTOBBIII cajaT ¢ B3OMTHIME ClIMBKaMu. Tam s10J10K0, MaHIapUH, KMBHU, aHAHAC U KapamMOoIib
- 3BYYHT 3aMaH4MBO, 1 BO3bMY 3TO.
Bapunant 5
- Kakwue simanpIe Oiona y Bac ecTh?
- OMIIET C JTyKOM U CBIPOM, WJIH SIMYHULIA TT1a3YHbsS C 3€JICHBIO OUYCHb BKYCHO.
- Her, s myu1ie Bo3bMy S0 BCMATKY U TOCTBI
- Ktoctam st MOTY IPEUIOKUTH CITMBOYHOE MACTIO U JUKEM
- Xopouio ¥ TBOPOT CO CMETAaHOM, TOKAIYHCTA.
- He xoTute mu xode?
- Jla, KoHE4HO, U CJIMBKH IOKajyicra
- Yro BBI OyneTe Ha gecepT?
- A 4TO BBI MOXKETE OPEKOMEHI0BATH?
Bapuant 6
I". MoxHo Ham cu€T, moxkaryiicra?
O KoneuHo, MmagaMm. Sl npuHecy Baill CUET HEMEAJICHHO.
- Bot, Mmayiam, Bar cuér.
-51 661 X0Tena poBepuTh CYET. OH BBITIISIUT CIIUIIKOM OOJIBIINM.
- Tlo3BombTe MHE MOCMOTpPETh, MagaM. BBl 3aka3amu OoIWH cailaT M3 KO3bero cwipa 3a 185,50 pyOmeii, nBa 3ckanoma u3
TenatuHel o 270 pyOrned 3a xaxaplii u aBa kode mo 160 pyoOmeir. Ito paBHO 1045,5 pyOnerr Bcé Bmecte. Ilmara 3a
o0ciTy>)kKMBaHUE U HAJIOT Ha JJ0OABJICHHYIO CTOMMOCTB TakkKe BKIIFOUEHBI B cuéT. MiToro 1244 pyois.
-Teneps s BUXKyY, criacuoo.
-Kax BbI Oyniete miaTuth, Mmagam?
- Bel npuHMMaeTe KpeJUTHBIE KapTOUKU?
-K coxanenuto, Mbl IPHHUMAEM TOJIBKO KapTouku Visa.
- Torna s 3annauy HaMMYHBIMH, CIA4YH HE HAJIO.
- Cnacu6o, magam. Hazneroch yBuieTh Bac CHOBa.
Bapunant 7
- Msico moaropestiiee, a st IPOCHI MOJTy - IPOXKAPEHHOE.
- UzBuHuTE, C3p. S MOTOBOPIO C TOBApPOM HEMEIIIEHHO B IIPUHECY BaM JPYyToOe.
— IIpoctute, s mpocuit gecept 6€3 CIMBOK.
- Coxanero, MagaMm. 5 3aMeHI0 ero i Bac HEMEIIEHHO.
- OdunmaHT, MBI 3aKa3ayn Kode roadaca Haza.
- M3BuHMTE, CIp. Y HaC cerojHs He XBaTaeT IepcoHana. S mpruHecy BaM Kode uepe3 MUHYTY.
— D70 OIFOI0 COBEPIICHHO HEChETOOHOE.
- Coxanero, MmaziaM. Sl morosopto ¢ noBapom. [IpuHecTr Bam 4To-HUOYAD €Ié?
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— IInBo HEBO3MOXKHO UTH. OHO TéI0€E U O€3 rasa.
- UzBuHuTeE, C3p. S 3aMEHIO €ro BaM HEMEIJICHHO.

— [MocmoTpuTe, Ha Ookaie momana!
- N3BunuTE ManaMm. S nprHecy BaM YUCTBI HEMENJIEHHO.

-ITo3BOHMII HAII MOCTOSIHHBIN MMOCETUTENh U 3aKa3all CTOJIUK. MBI MOKeM TIPETIOAHECTH EMY 6yTLIJ'IKy IIaMIIaHCKOT'O B

Bapuant 8

KadeCcTBE BO3HATPAKICHUA?

-Kaxk gacrto oH Hac mocermaer?

-Y "ero xaprouka ¢ 10% ckuakoif. A 3TO 3HAYUT, UTO OH YACTO HAC TOCEIIAeT.
-A ¢ xeM oH npuzaeT?

- C mompyroii.

- 3ameuaTensHo. OpraHn3yeM UM POMAaHTHYECKHH Beyep ¢ MIaMIIaHCKUM.
- A eciy OHH 3aKaXyT 3aKyCKy?

-Torna npennoxu uM uranbsackoe BUHO, Chianti, Hampumep.

- Her nmpoGxem. A Ha necept?

- A Ha necept npemsioxu uM ciaakoe Frascati, oHo y Hac BeMKOICHICH.

Bapuant 9

— Kak TbI mymaerp, Kakoi allepUTHB CUUTACTCS TydIIIM?
- 3/1ech HET CTPOTUX IIPaBWII, 3TO 3aBUCUT OT TBOETO BKyca. DTO MOXET OBITh YTO- HUOY/Ab HE CIIaJIKOE, WM UIPHCTOE
BUHO WJIM TIPOCTO COK.

- Yro nozarot ¢ OestbiM Msicom?
- C KypsATHHOH, KpOJIbYaTHHON WIM PHIOOH mogaércst Oenoe cyxoe WM IOJyCyXO€ CTOJIOBOE BHMHO, a C TOBSIAMHOH,
6GapaHMHON WM TENITHHON KPACHOE CYXO€ MIIH MOTyCYXOE.

- A 4TO XOpOIIO CO CBUHMHON?

- Co CBHHMHOW MOXHO T0/IaTh PO30BOE CTOJIOBOE BHHO.

- I'oBOpAT, ¢ CBIpOM JIyudllle KPACHOE BHUHO.

- la, MOJTHOTEJI0€ KPacHOE, MOXKHO TOJTyCIaaKoe. A Ha IecepT UiH K Koe KpeIruIéHbIe BUHA, JIMKEPHI M KOHBSIK.

BapuanT 10

- Kaxyto xonogHyo 3akycky Brl nopekomenyere?

- [TonpoOyiiTe 3aNMBHOM S3BIK, OH MOJAETCSI C XPEHOM, 3TO OUY€Hb BKYCHOE OJII0JI0 PYCCKOI KyXHH.

- Xopouio, u canaT «Tpoiikay noxanyiicra

- K coskanennto, 3Toro canara HEeT, HO TPEYECKHH caaT OTINIHBIH.

I'. Her, Torna ny4iie canaTt U3 CBEXHUX OBOLIEH.

- Bo1 6yzere cyn?

- Kax nonaércs pacconbHuk?

- OH mostaéTcst B TOPIIOYKE CO CMETAHOM, OH IIPUTOTOBJIEH U3 MOYEK, COJIEHBIX OTYPIIOB, IIEPIOBOM KPYIIBI ¥ OJIMBOK.
- 3By4uT 3aMaH4uBO. Sl BO3bMY €ro.

- Kax Hacué€t ropstuero 6mroma?

- Yro Takoe «roayousn?

- 370 TOBSIKUI (papir ¢ pucoMm, 3aBEPHYTHIN B KAILYCTHBIN JIMCT, TYIICHBIH CO CIICIUAMH 1 3€JICHBIO.

- 51 He MOOITIO TyIIEeHBIe OJIF0/1a, YTO eUIE BB MOXKETE MPEATIOKHUTH?

- Kotniery no — Kuesckwu, 310 KypHuHas Tpyka, HaUMHEHHAS 3€JIEHBIM MacioM, 0OBaJICHHAs B CyXapsiX U 00XKapeHHas.
Kpurtepuu onesku:

5 3apanue 1
KOTIIAIHO - TIePEBOI OCYIIECTBICH 0e3 MPOMYCKOB M TMPOHM3BOJIBHBIX COKPAICHHH TEKCTAa OPUTHHANA, HE COAEPIKUT (HaKTHICCKHX

ommoOoK. TepMHHOJIOTHS HCIIOIb30BaHa MPaBIIIBHO M eanHO00pa3Ho. [lepeBos 0TBEYaeT CHCTEMHO-SI3BIKOBBIM HOPMaM U
CTIJIIO sI3BIKA TIEPEBOJA.
3ananue 2
- TIepeBO/I TOJHBIH, O€3 MPOITYCKOB M NPOM3BOJIBHBIX COKPAIEHNH TEKCTa OPUIHHANA, OTCYTCTBHE OTeph HH(OpMALK 1
CTHWJINCTHYECKUX IIOTPEIIHOCTEH.
- KyJbTypHBIC W (DYHKIHOHAIIBHBIC MApaMeTpbl HCXOJHOTO TEKCTa aJeKBATHO IMepeJaHbl, KOMMYyHHKATHBHOE 3a/IaHHe
pEasI30BaHO.

4 3ananue 1

«XOPOILIO» - IepeBOJ] OCYILIECTBIICH 0Oe3 NMPOITYCKOB M IPOU3BOJIBHBIX COKPAIIEHHH TEKCTAa OPUTHHANA, COACPIKHT HE3HAYUTEIbHBIC

CTWIICTHYECKUE OMMOKU. TepMHUHONOTHS HCIONB30BaHA NPABHIGHO M eIuHOoOoOpasHo. IlepeBox OTBEYaeT CHCTEMHO-
SI3BIKOBBIM HOPMaM M CTHITIO SI3BIKA MIEPEBOJA.
3ananue 2
- epeBO/I MOJHBIH, O3 MPOITYCKOB M IPOM3BOJIBHBIX COKPAIEHHI TEKCTa OPUTHHANA, OTCYTCTBHE NOTEph HH(GOPMALHK 1
CTHITHCTHYECKUX TIOTPEHIHOCTEH.
- KyJbTypHBIE H ()YHKIMOHAQJIBHBIE MapaMeTphl UCXOJHOTO TEKCTa aJeKBATHO IepelaHbl, KOMMYHHKATHBHOE 3aJIaHUC
pean30BaHo.

3 3aganue 1

«yIB.» - TIEPEBOJT OCYIIECTBIICH C IPOIYCKaMH M IIPOU3BOJILHBIMH COKPAIICHISMH TEKCTa OPUTHHANA, COACPKUT (PaKTHUECKUE

omnOku. [epeBoji HEJOCTATOUHO OTBEYAET CUCTEMHO-3BIKOBBIM HOPMAM U CTUIIIO SI3bIKA TIEPEBOJIA.

3ananue 2

- EepeBO/] HEMOJIHBIH, C MPOITYCKaMH U TIPOU3BOJIBHBIMU COKPAILICHUSIMH TEKCTa OPUTHHAIIA, HIMEET MECTO MOTepst
WH(POPMALMH ¥ CTUIIMCTHYECKHE OTPEIIHOCTH.

- KOMMYHHKAaTHBHOE 3a/laHie PEaln30BaHO HEOCTATOYHO MOJHO.
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2 3ananue 1

- IepPEeBOJI OCYIIECTBICH C MPOIYCKAMU M MPOM3BOJIBHBIMHE COKPAILCHUSAMH TEKCTa OPUTHHANA, COJACPKHUT (haKTHIECKHE
ormuOKku. TepMHHOIOrHs HCIONB30BaHA HENPABHIBHO. [lepeBoj HE OTBEYAaeT CHCTEMHO-S3BIKOBBIM HOPMaM U CTHIIIO
SI3bIKA MIEPEBOIA.

3apanue 2

- IePEBOJI HEBEPHBIH, C MPOITYCKaMU M IIPOU3BOJIBHBIMU COKPAILEHUSIMU TEKCTa OPUTHMHAIIA, NOJIHAs HOTeps HH(opMaLmu.

- KOMMYHHKaTHBHOE 33/IaHHE HE PEAIM30BaHO.

«HEY».

NudopmannonHoe odecnevyenne 00ydeHust

Hepeqeﬂb PEKOMEHIYEMbBIX y‘leﬁHBlX I/I3L[aHI/II71, HHTepHeT-pecprOB, JIOTIOJTHUTEIbHOM

JIUTEepaTyphbl.
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