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HNPEIUCJIOBHUE

Hacrosimee  yueOHoe mocobme 10  TpodecCHOHATBHOMY
AHIVIMIICKOMY SI3BIKY TIPEJHA3HAu€HO JUIsi CTYIEHTOB BceX (opm
0o0ydeHHs WH)XEHEPHOro W (haKynbTeTa, HANpaBJICHUs] IO/ OTOBKH
«TexHOmorus MPOAYKIMHA M OpraHu3alysl OOLIECTBEHHOTO IUTaHHS».
Lenpto HacTosilero mMOCOOWS SIBJISIETCS JIOCTIDKCHHE CTYAECHTaMHU
NPaKTHYECKOr0 BIaJeHUs] NMPOQeCcCHOHaIbHBIM aHTJHHCKHM SI3BIKOM,
YTO TpennonaraeT Npu 3a04HOM OOy4eHHH (QOpMHpPOBAHHE YMEHUS
CaMOCTOSITEIBHO YHUTaTh JUTEpaTYpy npodeccroHanbHON
HaNpaBJIeHHOCTH OOydYeHHMsT C [EeNbl0  W3BJICUYEHHs  I1OJIE3HOM
uHQOpMAaMM M3  AYTEHTHYHBIX  TEKCTOB  HayYHO-TIONYJISIPHOM
JIUTEPATYpHI COOTBETCTBYIOIIETO npodust; ¢dbopmupoBaTth
HpO(beCCI/IOHaJ'IBHBIC KOMIICTECHTHOCTH IPU IOATOTOBKE o6yqa}0umx0ﬂ
CpEeICTBAMU WHOCTPAHHOIO si3bIKa. [Ipu co3pmaHuu y4eOHOTO MocoOHs
COCTaBUTEIIN PYKOBOACTBOBAJIUCH MNPUHIHIIAMU KOMMyHI/IKaTI/IBHOI‘/II
HanpaBJICHHOCTHU, JIMYHOCTHOI'O OPUCHTUPOBAHUA, CO}IGp)KaTeJ'[bHOﬁ
KOHTEKCTHOCTH, CTHMYIHUPOBAHUA HCEIPOU3BOJIBHOI'O 3allOMHUHAHUA U
PEYEeMBICTIUTENBEHON aKTUBHOCTH CTYAEHTOB. JlaHHOE IocoOHe COCTOUT
U3 TPEAUCIIOBUS, METOAMYECKUX pEKOMEHJAluil, [ByX pa3/eioB,
COZIEpKAIMX KOHTPOJIbHBIC 3a/laHUs U IPaMMaTHYECKOTO CIIPaBOYHUKA,
TEKCTOB  JUI1  JONOJHUTENBHOTO 4YTEHUS  NPO(eCCHOHANBHOM
HAaIpaBJIEHHOCTH, IPUIOKEHUH U aHIJIO - PYCCKOTO CI0Bapsi.

Paznen |. «BBOAHO - KOPPEKTUBHBIN Kypc» JaHHOTO Y4eOHOro
rnocobusi TMoApa3feisieTcss Ha JBE 4YacTH: KOPPEKTHBHBIA BBOJHO-
(oHeTHUYeCKH Kypc, B KOTOPOM JAalOTCs BCE 3BYKH aHIVIMIICKOTO SI3BIKA
U TPUBOIATCS CJIOBA, WUIIOCTPHPYIOIINE HX YHIOTpeOJeHHe; BBOIJHO-
rpaMMaTHYECKUI, BKIIOYAONMHA B ce0s KpaTKOe TEOpPETHYECKOe
n3JI0KeHne 0a30BBIX TIpaMMAaTHYECKHX SBJICHHH C IpUMepaMH U
YIpaXHEHUAMHU.

Paznen II. «OCHOBHOI Kypc» CONEPKHUT YIeOHBIH MaTtepuai 1o
aucuuiuinHe «MHOCTpaHHBIM S3BIK», B HETO BXOAAT 6 BapHaHTOB
3alaHU K KOHTPOJBHOH padore Ne 1w TEKCTHI IS JOMOIHUTEIHHOTO
YTeHUs MpoeCCHOHANBFHON HampaBiIeHHOCTH o0beMoM 6000 meuaTHBIX
3HAKOB C 3a/IaHUSAMH.

Paznen III. «OcHOBHO# Kypcy COOEPKUT yIeOHBIN MaTephal 1o
muctutuinHe «[IpodeccrnoHanbHBIN HHOCTPAHHBIH SI3BIK», B HET'O BXOMIST
6 BapMaHTOB 3aJaHUii K KOHTPOJIBbHOW pabore Ne 2 W TEKCThI st
JIOTIOJTHUTENIFHOTO ~ YTEHHS  NPO(ECCHOHANBHOW  HaNpaBIEHHOCTH
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oobemoM 6000 1evaTHBIX 3HAKOB C 3a/ITaHUSMH.
B KoHIle NpPUBOAWMTCS CIHCOK JIMTEPATYpHBIX HCTOYHHKOB,

WCIIONIb30BAHHBIX TP COCTABJIEHUH JIAHHOTO Y4EOHOT0 MOCOOHS.

B kxauecTBe nmpuitoykeHunii B HocoOnu comeprkaTcs:

1).TeKCThI A7 AOMONHUTEBHOIO YTEHHS 110 CIEIHATBHOCTH K
KoHTponbHOM padote Ne 1 (ITpunoxenwue |);

2).TeKCTHI JJIsl IOTOJIHUTENIFHOTO YTSHHS TI0 CIIeIHAIBHOCTH K
KOHTpoIbHOM padote Ne 2 (Ipunoxkenue I);

3).mpumepHbie TeMbl U Borpock! st 6ecenpt ([punokenue I11);
4).aHr710 - pycckuit croBaps - Muaumym (IIprnoxenue V).



ITPOI'PAMMA .LIEJAMHW OCBOEHUA JUCLUIIIUHEI
ABJAKITCH:

TOBBIIIIEHHE HMCXOAHOTO YPOBHS BIAAEHHS NPOoheCcCHOHATBHBIM
WHOCTPaHHBIM SI3BIKOM, JOCTHTHYTOT'O Ha TPEIBbIAYIIEH CTYIIeHH 00pa3oBaHus
U OBJIAJCHHE CTYJIEHTAaMH HEOOXOAMMBIM U JIOCTaTOYHBIM  yPOBHEM
WHOSI3BIYHOW ~ KOMMYHHMKAaTHBHOW  KOMIIETEHIIMM B  COBOKYITHOCTH €€
cocraBnsronmx: 1) pedeBOidl KOMIICTEHIIMM, HAMpPAaBICHHOH Ha pa3BUTHE
KOMMYHUKATUBHBIX yMEHHH B 4YeThIpeX OCHOBHBIX BHAAX pEYEBOU
JIeATENbHOCTH (TOBOPCHHHM, AayJHPOBAHHH, UYTCHHH, MUCHME); 2) S3bIKOBOH
KOMIIETEHIIMM,  TO/Apa3yMeBalolleil  OBJaJeHUE HOBBIMH  SI3BIKOBBIMH
Cpe/ICTBAMH  (JIEKCMUECKMMH, TIpaMMaTHYecKuMmH, opdorpaduueckumu) B
COOTBCTCTBUU C TCMaMH, cd)epaMH H CUTyallusiMu 06Ll_[eHI/I${, CBSI3aHHBIMHU C
Oynymiedi mpodeccHOHANbHON JEeSTeIbHOCTBIO CTYIEHTOB U PEIICHHEM
COILIMAJIBHO - KOMMYHUKATUBHBIX 3a1a4 B Pas3JIMYHbIX 06_]'[8.CT$[X
npogecCuoHANBLHOM, HayYHOU, KYJAbTYPHOM M OBITOBOM chepax NesTeIbHOCTH
npu OOLIEHWH C 3apyOe)KHBIMU IApTHEpPaMH, a TakxkKe Il AajlbHEHIIero
caM000pa3oBaHUsL.

OCHOBHBIMH 32Ja4aMU Y4eOHOM AU CITUITITIHBI
«IIpodeccroHabHBIIt THOCTPAHHBIH S3bIK» SIBIISIOTCS:

- pacuIMpeHre Kpyrozopa M IOBBIILIEHHE OOIIeH KyJIbTYpbICTYICHTOB;

- pa3BuTHE MHGOPMAIIIOHHON KYIIBTYPBI;

- MOBBILICHHE YPOBHS CIIOCOOHOCTH K CaMO0OPa30BaHHUIO;

- pa3BUTHE KOTHUTUBHBIX YMEHHUIA;

- BOCITUTAHHE TOJIEPAHTHOCTH W YBaXKCHHS K JIYXOBHBIMIIEHHOCTSM Pa3HBIX
CTpaH U HAPOJIOB.

2MECTO JUCIMIIJIMHBI B CTPYKTYPE OIIOII BO

[IpodeccrnoHanbHBIi HMHOCTPAHHBIA S3BIK  OTHOCHTCS K  YHCIY
muctuiuine 61oka b.1. denepabHOrO TocyaapcTBEHHOT0 00pa30BaTEIEHOTO
crargapra Beicuiero obpazosanus (OI'OC BO) no HampaBIeHUIO TOATOTOBKH
19.03.04 «TexHonoruss TMNPOAYKIIMA W OpraHM3alys OOIIECTBEHHOTO
mutaHusy. OOydeHune mpodhecCHOHATFPHOMY HHOCTPAHHOMY SI3BIKY B
HESI3BIKOBOM BY3€ MpEANoNaraeT HaJlMdue y CTYICHTOB 3HAaHWH, yMEHHH



U KOMIICTCHIMH, IOCTUTHYTBIX B MpenbIAyliuxX cemecTpax. CTyIeHTHI
JIOJDKHBI BJAJCTh 0a30BBIMH SI3BIKOBBIMH HABBIKAMH M PEUCBBIMH YMEHHUSIMHU
HHOSI3BIYHOr0 YCTHOTO U MIUCHMEHHOTO OOIICHHS B PaMKaX MPOrPaMMBbI sI3bIKa
JUTst OOIINX, aKaleMHYIECKHX W PO(ECCHOHATIBHBIX TIeIeH.

3. KOMIIETEHIIUU OBYYAIOLIETOCs, @OPMUPYEMBIE B
PE3YJIbTATE OCBOEHUSA AUCHUITJIMHBI

B mporecce ocBoeHHS JAHHON AWUCHUIUIAHBI CTYACHT (HOPMHUPYET U
JIEMOHCTPHUPYET CIEAYIONINEe KOMIIECTCHIINH:

- CnocobeH  TPHUMEHSITh  COBPEMEHHBIE  KOMMYHHUKATHBHBIC
TEXHOJOTMM, B TOM 4YHCIE€ Ha HWHOCTpaHHOM(BIX) sI3bIKE(ax) JUIs
akageMudyeckoro u mnpodeccuonangpHoro B3anmoseiicteus (YK-4); Criocoben
AHANM3UPOBATh W  YYUTHIBATH pasHoOOpasWe KylibTyp B  mporecce
MexkynpTypHOro B3ammoneiicteust (YK-5). B pe3ynbraTte OCBOEHMS
TUCITUTIIHBL  OOYJAIOIHIICS JIOJKEH JEMOHCTPUPOBATH CIICAYIONINE
pe3ynbTaThl 00pa3oBaHMUS:

3namo
- JIGKCMYECKU! W TrpaMMaTH4ecKHudi MUHMMYM B o0ObeMme, HeOOXOIUMOM ISt
paboThl ¢ MHOA3BIYHBIMHM TEKCTaMH IMPO(ECCHOHAIBLHOW HANpaBICHHOCTH H
OCYIIIECTBIICHUS B3aUMOJCHCTBYUA HA HHOCTPAHHOM SI3BIKE.

Ymems
- UCIIOJIB30BAaTh MHOCTPAHHBIN S3BIK [UIS PELICHHS 3aJad MEHKJIMYHOCTHOI'O H
MEXKYJIBTYPHOTO  B3aUMOJEHCTBMA B  MOKIMYHOCTHOM  OOLICHMM H
TPO(ECCHOHAIBHOM ISSTEITBHOCTH.

Bnaoems
- HaBBIKAMH MEJIMYHOCTHOI'O U MEXKYJIBTYPHOTO B3aUMOJIEHCTBHIHA
WHOCTPAHHOM sI3bIKE B MpOodecCHoHaIbHON chepe.

CoaepixaHue TMCIMIIUHBI:

‘JaNbHEHIlee  COBEpPIICHCTBOBAHWE  HAaBbIKA  BENIEGHHA  AWajora Ha
HWHOCTPaHHOM SI3bIKEe Ha OBITOBEIE, Y4eOHO - MO3HABATENbHBIE U COLMAIBHO -
KYIIbTypHBIE c(pephl OOIIeHHS;

- COBEPLICHCTBOBAHHUE - HABBIKOB - H3yYAIOLIETO - HIIPOCMOTPOBOTO YTSHUS
TEKCTOB;

- JaJbHelIee U3ydeHue BHAOB M (OPM IETOBBIX KOHTAKTOB, THKH
JICJIOBOT'O OOIICHUS,

- COBEPLICHCTBOBAHUE y 00YJAIOIIUXCS HABBIKOB BBIOOPOYHOTO U MOJHOTO
MepeBOJa Ha PYCCKUM SI3BbIK TEKCTOB Pa3INYHOM TEMATHUKH;

- COBEPIICHCTBOBAHUE YMCHHUSA COCTABJIATE U OCYIICCTBIIATHE MOHOJIOTMYECKNE
BBICKAa3bIBAHUA (,Z[OKJ'Ia,I[LI, OPE3CHTAINN, BBICTYIIIICHU S, COO6HICHI/I$I);

- ,IlaJ'ILHeﬁIHeG COBCPIICHCTBOBAHUC HABBIKA BOCIIPUATHA W TIOHUMAaHUA
06IIICFO COACPIKaHUA PCEYCBLIX OTPE3KOB, MPOU3HOCHUMBIX Ha MHOCTPAHHOM
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SI3BIKE B OOBIYHOM TEMIIE PEUH I10 PA3IMYHON TEMATHKE;

- JaJbHEHIlee COBEPIICHCTBOBAHNE HABBIKOB HAIMCAHUS HA HMHOCTPAHHOM
SI3pIKE  OTHENBHBIX  BHJOB  JOKYMEHTallUd, JEJIOBOM M  4YacTHOHU
KOPPECIIOHEHIINN, TIUCEM H JIp.

®opMBI TEKYyIIEro KOHTPOJIS

ChopMHUPOBaHHOCTH KOMIIETEHIINI IPOBEPSIETCS:

[0 pe3yapTaTaM IIPOBEPKM BBINOJHEHHWs JAOMAIHMX 3aJaHMi M ompoca
CTY/IEHTOB Ha JIAOOPATOPHBIX ayIUTOPHBIX 3aHITHUIX, KOHTPOJIBHBIX padoT;

C TOMOIIBIO TECTOB MOCTE KaXJOW H3Y4EeHHOM TEMBbI, BBICTYIUICHHH C
YCTHBIM COOOIICHHEM B BHIE (Iuasora),

MOJIMJIOTa, MOHOJIOra; MOATOTOBKH TPYIIOBBIX M MHJIUBUIYAJIbHBIX 3aJaHHMH,
y4acTHs B UHTEPAKTUBHBIX 3aHATHSAX;

BBINOJHEHHS 3aJIJaHUI CAMOCTOSITEIBHOW PaOOTHI.

AyIuTOpHasi cCaMOCTOsITeIbHAsi padoTa BKJIIOYAeT:

YreHus U ITIOHUMaHUS TCKCTOB, BbIIIOJJHCHUC 3a11aHm>'1 K HHUM,;
BBINIOJIHEHUS IIMCbMEHHBIX 3aJJaHUM; 3aJaHUM 110 ayAUPOBAHUID; COCTaBJICHUE
JAAJIOroB, MOHOJIOT'OB; BBIINNOJIHCHUEC KOHTPOJIbHBIX pa60T, HMHANBUAYAJIbHBIX
3aJ]aHUN U TECTOB.

BHeaynuTopHasi camocTosiTeJibHasi pa0oTa -U3ydeHHE TEKCTOB
(Tem, ra3eTHBIX cTaTel, JOMOIHUTEIBHOM JIUTEpaTyphl IO CTPAHOBEACHUIO -
00bEM 6.000 ThIC. 1e4.3HAKOB B CEMECTP.

KoHnTtpoas camocTosiTe/IbHON PaGoThI Mpeanoaraer:

3aCllylIMBaHUE COOOIICHMH pedepaToB, IOKIAAOB, AHHOTALMH, HAIMCAHHE
9cce, BBIOOPOYHBIM IIEPEBOX Ha PYCCKUH SA3BIK TEKCTOB IO JOMAIIHEMY
YTEHHUIO; 3aIUTY MPOEKTHBIX paboT U Mpe3eHTalui.

®opMBbI NPOMEKYTOUYHOTO KOHTPOJIS

IIpoMexxXyTOYHBIM KOHTPONIb TpeAIoNaraeT MpOBEJEHUE KOHTPOJIBHOIO
TECTHUPOBAHMS, HHTEPAKTUBHBIX (OpPM: KpYITBIX CTOJOB, IHCKYCCHIA,
00CYXIEHUS aKTYyaJbHBIX TeM, 3a4€T B TPaJAULHUOHHON (opme.

HroroBplii KoHTpoOAb mMeeT (HOpMYy SK3aMeHa, HA KOTOPOM OLCHUBAETCS
YPOBEHb OBJAJICHHS CTYISHTAMH OCHOBHBIMH BHIAMH PEUEBOH IEATEIHLHOCTH
(BoCTpHSTHEM Ha CIyX, TOBOPEHHUEM, YTCHHUEM, TIHCEMOM ).
IK3aMeH CTABUTCS MO UTOraM:
TeKyIel yCIIeBaeMOCTH CTYICHTA Ha TaOOPATOPHBIX 3aHATHSX; TMCEMEHHON
KOHTPOJIBHOH pabOThl/TeCTPOBAHHUS;
OTCYTCTBUSI 33JI0JDKEHHOCTH IO CAMOCTOSITEIIEHOM paboTe; COOCTBEHHO
9K3aMeHa
Coaep:kaHue dYK3aMeHa
1.IIpocnymmBanue (aBykpaTHoe) Tekcta oobemoM 700 - 800 meu.3HaKoB.

[TrceMeHHOE BBITIONTHEHUE 3aJaHUH 110 ayIHPOBAHUIO.

2.YTeHne TEKCTa MO CTPAHOBEIEHHIO/CIIEIUATIBHOCTH CO CIIOBApEM 00BEM
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(1500 - 1800 11/3.) 1 BBIOIHEHUS 3aJaHUI K TEKCTY. BpeMst i MOArOTOBKH -
45 munyT 3.Y cTHOE M3NI0KEHUE WK Oecesia 1o JI000H NMpoiIeHHOI TemMe
(BBIOOp 1O OMITETaM).

METOJUYECKME PEKOMEHIALINU

OCOOEHHOCTBIO OBJIAJICHUS! HMHOCTPAHHBIM SI3BIKOM TIPH  320YHOM
00y4YeHUH SIBIISIETCS TO, YTO O0BEM CaMOCTOSTENBbHOW paboThHl CTyIEHTa MO
BBIpa0OTKE PEYEBHIX HABHIKOB M YMEHHH 3HAYMTEIBHO IPEBBINIAET 00BEM
ayJUTOPHBIX 3aHATHM C TpenojaBaTeneM, IO3TOMY LENbI0  JIaHHBIX
METOAMYECKUX YKa3aHUHA sBIAETCS OKa3aHHE IIOMOLIM CTYIEHTaM IpHU
OpraHU3allK CaMOCTOSTENbHOH paboThl. CamocTosTeNnbHas paboTa CTyIEeHTa
[0 HW3YYEHHI0O MHOCTPAHHOIO $3bIKA OXBaThIBAe€T: 3ay4MBAaHUE CJIOB
AHIVIMICKOTO  53bIKA, YSACHEHWE JIEWCTBHS TIPaBMJI  CIOBOOOpa3OBaHMS,
rpaMMaTHYCCKUX IIpaBUJI, YTCHUC TCKCTOB Ha AHTJIUUCKOM SI3BIKE BCJIYyX B
COOTBETCTBUH C IpaBUJIaMU UYTCHUS, IOHUMAaHUE TEKCTOB, CIYIIaHUE TEKCTOB,
C TEM, ‘-ITO6BI HaYIYUTLHCA MPaBUIIbHO NPOMU3HOCUTH MW INOHUMATL Ha CIIYyX
coep)KaHUEe COOOLIEHMS; IOCTPOEHHE BOIPOCOB M OTBETOB K TEKCTaM;
NepeBOl Ha PYCCKUH SI3bIK (YCTHBIH W TNUCbMEHHBIH). Jlisi TOro, uTOOBI
JOCTUTHYTh YKa3aHHOI'0 B LIC.]'IeBOﬁ YCTaHOBKE YPOBHS BJIaICHUSA S3BIKOM,
CJIelyeT CUCTEMAaTHYECKH TPEHHPOBAaThb IaMSATh 3aydMBAHHEM HHOS3BIYHBIX
cJI0B, TEKCTOB. Hao MOMHHTB, YTO CIIOCOOHOCTH Pa3BHBAIOTCS B IIpoOLiECCE
paboOTBl, 4YTO OCMBICIICHHBIH MaTepual 3aloMHHAaeTcs Jerde, 4Yem
HEOCMBICIIEHHBIM, UYTO HABBIK BBIPAOATHIBACTCS IIyTEM MHOI'OKPATHO
BBINOJIHAEMOI 0 JEUCTBHSI.

ITPABHJIA YTEHU A

IIpexne Bcero, HEOOXOMUMO HAYIUTHCS IPABHIBHO MIPOM3HOCUTH U
YUTaTh CJIOBA U NpeAnokeHHsA. UYToObl HaydUThCS NMPAaBUIBHO MPOU3HOCHTH
3BYKM M TIPaBUJIBHO YUTaTh TEKCTHl Ha AHIVIMICKOM S3BIKE, CIEIyeT: BO -
NEPBBIX, YCBOMTh  IpaBWia IIPOM3HOIIEHHA  OTAENBHBIX OYKB H
OyKBOCOYETaHMH, a TaKXKe MpaBWiIa YyIAPEHUS B CIOBE U B LEIOM
MPEUIOKEHUH;, TPH STOM 0co0oe BHUMAHHE CleAyeT OoOpaTUTh Ha
MIPOM3HOLIEHNE TEX 3BYKOB, KOTOPBIEHE MMEIOT aHAJIOTOB B PYCCKOM SI3BIKE;
BO - BTOPBIX, PETYIAPHO YMNPaXKHATHCS B UYTCHHM W MPOU3HOLIEHHH IIO
COOTBETCTBYIOIINM pa3zieliaM PEKOMEHIOBAaHHBIX MPOrPaMMOi y4eOHHKOB U
Y9e0HBIX TOCOOHIA.
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BBoaHas Ta0aMIa YTEeHUS TJIACHBIX

I'nacHele UreHne B COYCTAHUHC
OYKBBI (paBuTHOS Kparkoe MOCIICTYIOIHMU [
[ITCHAC ITCHAC riuacHas + rnacHas + 1
BTOpasd WJINM rj1aCHast
rjiacHas +r +r+
nin corjiacHas
riacHasg+ r
+ rjacHas
a [e [&] [ea] [a:]
1] matter repair far
pl lack parents part
a
y
tak
e
0 . .
[> [0] [>] [>1]
u] hot board for
c tore corner
0
at
foc
us
u fju:] I [ju] [o:]
Unit sum Europe fur
tube pure burn
e [i:] [e] [ia:] [0:]
he ten near observe
agr here
ee
ily [ai] [i] [aio] [2:]
light hill prior third
mine tire
fly

[Ipu ureHNMH HEOOXOIUMO HAYUUTHCA ACIHUTH MPEITONKCHUAS Ha
CMBICIIOBBIC OTPE3KH - CHHTArMBI, YTO OOCCIICYHT MPABHIBHYIO TEXHHUKY
YTEHUS, HEOOXOMUMYIO [UIS TPABWIBHOIO TOHUMAHUS TEKCTa. 3allOMHUTE
TIPOM3HOIICHHE U MIPABHIIA YTCHHUS TIACHBIX.
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Il. PABOTA HAJI JIEKCUKOU
Uro0bl MOHMMAaTh YUTAEMYIO JINTEPAaTypy, HEOOXOINMO OBIAJIETh
OIIpEeJIeTIeHHBIM 3aracoM CIIOB M BBIpaXeHWH. [lJisi 3TOro pexomeHmyercs
pPETYISIPHO YWTATh Ha AaHIJIMMCKOM S3bIKE YYeOHBIE TEKCTHI, Ta3eTbl |
OpPUTHHAIBHYIO JIUTEPATypy NPOpEecCHOHAIBHON HampaBleHHOCTH. PaboTy
HaJ 3aKperyieHHeM MW oOoraiieHHeM JIEKCHYeCKOro 3araca pPeKOMEeHAyeM
TIPOBO/IUTH CIIEAYIOUINM 00pa3oM:

1) PaGotas co cioBapeM, BEIyInTe aHTIMICKUIT andaBuT, a TAKKE
03HAaKOMBTECH 110 MTPEUCIIOBHIO C TOCTPOSHUEM CIIOBAPS U CUCTEMOM
YCIIOBHBIX 0003HAYEHUH, IPUHSATHIX B IAHHOM CIIOBape.
2).CrnoBa BBINKUCHIBANTE B TETPAb B HCXOJHOM (OPME C COOTBETCTBYIOIICH B
Heornpe/eeHHoN opMe (B MHQUHHUTHBE), YKa3bIBast Ul HEMPaBHIbHBIX
raroyioB ocHoBHbIe (opmbl. [Ipy riepeBojie ¢ aHTIMICKOTO SI3bIKa Ha
PYCCKUi HEOOXOIUMO TIOMHHUTD, YTO TPYTHOCTH BBHI3BIBAET
cienymoumiee:
1.MHuoro3HagHOCTh Cci10B. Hampumep, ciioBo convention nmeer 3nauenwus: 1)
cobOpaHnue, Che3; 2) I0roBop, CorialieHie, KOHBEHITUS, 3)00b4ait; 4)
ycoBHOCTE. [107100paTh Hy)KHOE 3HaYEHHE CJI0BA MOKHO TOJIBKO UCX OISl U3
koHTekcta. The convention was successful. Cobpanue npomnuro ycremso. That
is not in accord with convention. 9o 3xech He mpuHATO. OMOHUMBI (pa3HbBIC
T10 3HAUYEHHUIO, HO OJJMHAKOBO 3By4alue cioBa). Ux crenyer oTau4ath ot
MHOTO3HAYHBIX CIIOB. SOME - KakoH-HUOYmb 1 SUM cymma break - momats
brake topmo3
left - neswit u left-Past Indefinite or rimarona to leave-ocrasisaTs, mokuIaTh
Only few people write with the left hand. Hemuoruie mumyt nesoiipyxkoit. They
left Moscow for Kiev. Onu yexamu uz Mockss! B Kues. 1. Konsepcust.
OOpa3oBaHNE HOBBIX CIIOB U3 CYIIECTBYIOLIIMX O€3M3MEHEHNS HAIMCAHHUS CIIOB
Ha3bIBaeTcs KoHBepcuel. Hanbomnee pacrpocTpaHeHHbIM SBIISETCA
00pa30oBaHue IJIAr0JI0B OT COOTBETCTBYIOIIMX CYLIECTBUTENBHBIX. Hampumep:
water Bozga to water nmoimBaTth
control xorTposb to control koHTpoIHpOBaTE
cause npuurHa to Cause NpU4HUHATH, SABIATHCAIPUUUHON
2.VHrepHannoHanu3Mbl. B aHIITHIICKOM sI3bIKE OOJBIIIOE MECTO 3aHUMAIOT
CIIOBa, 3aMMCTBOBAHHBIE U3 JIPYIHX A3BIKOB, H OCHOBHOMJIATUHCKOTO U
IPEYECKOro. DTHU CII0Ba MOTYYHIH IMPOKOE PACIPOCTPaHEHUE U CTAIN
WHTEPHAIMOHATIbHBIMH.

ITo KOpHIO TaKUX CJIOB JIETKO JOrajgaThcs 00 MX MepeBoAe Ha PYCCKHH SA3BIK,
Harpumep: Mechanization mexammzanust; atom atom u 1.1, OIHAKO HYKHO
MOMHUTB, YTO MHOI'ME WHTEPHAIIHOHAIM3MBI PACXOJSTCS B CBOEM 3HAYCHHHU B
PYCCKOM M aHTJIMHACKOM SI3bIKaxX, TOTOMY HMX YacTO HA3BIBAIOT <JIOXKHBIMHU
Ipy3bsiMu» TepeBomunka. Hampumep: accurate tounsrir; control me Tompko
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KOHTpPOJIMPOBAaTh, HO M YIPaBIATh U T.N. CioBooOpa3oBaHue. D(PPEKTUBHBIM
CpPE/ICTBOM pacUIMpEHHs 3araca CJIOB B aHTJIMMCKOM SI3bIKE CIY)KUT 3HaHHE
croco0oB CI0BOOOpa3oBaHMS. YMesl pacweHHUTh IPOU3BOJHOE CJIOBO HA
KopeHb, cypdukc u mpeduKc, Jerde ONpeAeNuTh 3HaUeHHE HEU3BECTHOI'O
cinoBa. Kpome Toro, 3Has 3Ha4eHus HanOoee ynoTpeONTENbHBIX NPEGUKCOB U
cybdukcoB, BBl CMOXKeTe O3 Tpyda TIOHSATh 3HAUCHHWE THE3Na CIIOB,

00pa30BaHHBIX U3 OFHOI'O KOPEHHOTO CJI0BA, KOTOPOE BaM M3BECTHO.
Hamuboaee ynorpedurtesbHbie cypGuKchl

[peduxcer ITpumepsr IlepeBon
Anti - Anti - war AHTUBOCHHBII
Co - Co - exist COCYIIIECTBOBATh
Counter - Counter - weight MPOTHUBOBEC
De - demilitarize JIEMUJINTAPU30BaTh
Extra - extraordinary HEOOBIKHOBEHHBIH,
Ype3BbIUANHBIN
In - inlay BCTaBIISITh
Multi - multistage MHOT'OCTYIICHYATHIH
Over - overcome MPEOI0ICTh
Poly - polytechnical MOJUTEXHUYECKUM
Post - postgraduate ACITUPaHT
Pre - predetermine TPEIOTPEETISATH
Re - reorganize PEOpraHm30BaTh
Trans - transformation npeobpa3oBaHue
Super - superprofits CBEPXIPUOBLITH
Ultra - Ultra - violet YABTPapHOTETOBBIH
Under - underground MOI3EMHBIH
OcHoBHbIE cy((PHKCHI CYIIeCTBUTEIBHBIX
Cydduxcer [pumepsi ITepeBon
- arice importance 3HAYCHUE
- ence silence MOJTYAHHE
- sion revision epecMoTp
- dom freedom cBobora
- ion (- tion, revolution PEBOTOITHS
- ation) formation (hopmupoBanue
- ment equipment obopyIoBaHue
- ness softness MSITKOCTB
- ship friendship Ipyx6a
- age voltage HaIpsDKEHUE
-er teacher IpernoiaBaTeib
-ty difficulty TPYIHOCTb
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OcHoBHBbIE cydpuKchl NpuiIaraTeJIbHbIX U Hape4ni

Cydpuxcer IIpumepsr IlepeBon

- able remarkable BBIJIAIOIIUHCS

- ible extensible PacTsHKUMBbII

- ant, - ent resistant COIPOTHUBIISIOIIUNCS
different Pa3IHYHBIIA

- ful successful YCIEIIHbI

- less homeless 0e310MHBIH

- ous famous W3BECTHBII

-y sunny COJTHEYHBII

-ly happily CYACTIIMBO

1.B aHrIHIACKOM SI3bIKE OUEHb YaCTO CYIIECTBUTENLHOE YIOTpeOIseTcs
¢byHKIMU onpeneneHus 6e3 u3MeHeHus ceoer popmbl. CTpyKkTypa
"'CyIecTBUTENBHOE + CYIIECTBUTEIbHOE + CYIeCTBUTENbHOE" (U T.1I.)
BBI3BIBACT TPYAHOCTH NP EPEBOAE, TaK KaK CYIECTBUTEIbHBIC CTOST
nozpsa. I TaBHEIM CIIOBOM B TaKOH IpyNIIEABIAETCS MOCIEIHEE, a BCe
NpeIIEeCTBYIONIHNE CYLIECTBUTENbHbIE SBIISIOTCS ONPENeICHUAMH K HEMY.
Hekoropsle CylecTBUTENBHBIE- ONPEAEIIEHNS MOT'YTIIEPEBOAUTHCS
NpAJIaraTeIbHBIMU, HAIIPUMED:

cane TPOCTHHK, cane sugar TPOCTHHKOBBIM caxap sugar caxap;
sugarcane caxapHbIi TPOCTHUK

machine - building industry mammHOCTpOUTENBHAS TPOMBIILUICHHOCTh
OpHako momoOHBINA coco0 mepeBoja He BCErlla BO3MOXKEH;
YacTO TAaKHe ONPEHETeHHs NPHUXOOUTCS MEPEBOAUTH CYIIECTBHTEIBHBIMH B
KOCBEHHBIX NaJekax MWIH NpeNIOKHBIMA oboporamu. Ilopsmok mepeBona
OOYCJIOBIIMBAETCSl  CMBICIOBBIMH ~ CBSI3SIMH ~ MEXKAY ONpENETCHHAMH U
onpenensieMblM cioBoM. llepeBox ciiemyeT HayMHATH CIpaBa HAJEBO C
TIOCTIEZTHETO CYLIECTBUTEIBHOrO, 8 CYLIECTBUTEINIBHBIC, CTOSIINE TIepe HUM B
polM  ompeleNeHHs,  HYKHO  IIepeBOAUTH  HA  PYCCKHH  S3BIK
CYIIECTBUTEIBHBIMA B KOCBEHHBIX MaJeXaxX (Yalle PpOIMTENEHOM) WM
NPEIUIOKHBIM  000pOTOM, HallpUMep:
export grain 3epHo Ha 3KCTOpT (3KCIOPTHOE 3EPHO)
grain export skcropt 3epHa
1.B TekcTax Hay4HOTO XapakTepa aHTJHHACKUE CIIOBOCOYECTAHHUS YaCTO
TIEPEBOAATCS] OTHUM CIIOBOM:
raw materials ceipne radio operator pamuct
construction works crpoiika 14



Coueranue 3-X, 4-X CJIOB MOXET OBITh MEPENAHO TO-PYCCKHIBYMS-TPEMSI
crmoBamu: an iron and steel mill meramnyprudeckuii 3aBoz. 2.MlHorna npu
MEePEBOJIC C AHTIIMICKOrO SI3bIKa HA PYCCKUUIPUXOAUTCS TPUMEHSITh
OIMCATENILHBIN MEPEBOJT U TIepeiaBaTh 3HAYCHUE aHTITHICKOTO CIIOBA C
MOMOIIBI0 HECKONBKUX pycckux cioB.Hampumep: CyiecTBUTEIbHBIE
characteristics xapakrepnsie ocooennoctu efficiency koadduirent
HOJIE3HOTO IeHCTBHS Necessities mpeamMeTsl nepBoil HeoOxoquMocTroutput
BhINyck npoaykuuu Solid TBepaoe Teno [maronsl u Hapeuus to average
COCTaBIIATh, PaBHSTHCA B cpearem mainly (chiefly) rmasusiv 06pazom
2.HayuHas nuTepatypa XapakTepH3yeTcs HalnuueM OOJbIIOro KOJIHYeCTBa
TepMHUHOB. TepMHUH - CJIOBO HJIM CIIOBOCOYETAHHE, KOTOPOE HMEET OIXHO
CTPOro OHpeenéHHOe 3HaYCHHUE JUTS ONPEICICHHOH 00IacTH HAyKH.
HeusBecTHbIN TepMUH ClleyeT UCKATh B TEPMHHOIOTHYECKOM CIIOBape.
111.0co6eHHOCTH TPAMMATHYECKOT0 CTPOSI AHIJTHHCKOr0 A3bIKA
B cuny 0COOEHHOCTE MCTOPUYECKOTO Pa3BUTHSI aHTIIMICKOTO SI3bIKA B €roO
IPaMMATHIECKON CHCTEME COXPAHUIOCh MUHUMAIbHOE YHUCIO0 OKOHIAHHH.
I'paMMaTHYeCKHE OKOHYAHMSI B AHIVIMIICKOM fI3bIKE

OxoH4aHue Nmenn I'narona CnoBo
CYLIECTBUTEIBHOTO o0pa3oBaHue
-S 1) BO MH. uncIe B 3-m smme
2)’s B ef.umcia B
HPUTSKATEITIBHOM YTBEPAUTEIbHON
Hagexe (dopme HacT.Bp.
(Present
Indefinite Tense)
-er Mmenu npunaraTeasHOro B Nms
CPaBHUTEJIBbHON CTENEHH CYLIECTBUTEIBHOE,
o0o3HavaroIee
JieiicTBytoIee
JIMLO, anmapar,
npubop
- est Nmenn TPHIIAraTeNLHOrO B )
IIPEBOCXO/IHON CTENEeHH
-ed Inarona: 1) B tnusoit Gpopme mpocToro
nporemniero spemern (Past
Indefinite Tense) 2) B HenmuHOH (opme| -
- (Participle 1) B ¢yHukun: a)
omnpeneneHus, 6) 00CTOATENbCTBA

-ing I'narona B Hemu4HBIX opmax: Participle 1 - npuuacrue
Hacrosiero Bpemenu Gerund - repynanii Verbal Noun -
OTIJIArOJIbHOE CYIIECTBUTENBHOE
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[Tpumeps! k Tabmnure -S, ‘s
1.These machines are highly efficient. 3Tu MamMHBI ©UMEIOT BHICOKUIA
KO3((UITUCHT IOJIE3HOTOACUCTBUS. The machine’s capacity is high.
[IpousBoauTENbHOCTH 3TON MaIIMHBI BhIcoKasd. 1. He machines these parts. On
MoJBepraeT MeXaHU4ecKol 00paboTKe 3TH JIeTalH.- er, - est lighter - erye a
teacher - yautess the lightest - camerit nerkuii alighter — saxxuranka - ed He lighted
the lamp.- Ow 3axer nammy lighted -3axoxennsiit - ing lighting - ocBemmaromuit
(ompenenenue), oceemtas (Participle I) lighting - ocBemenne (umeercs B BULY
nporiecc) (Gerund) the lighting - ocsemenue (Verbal Noun) ITockonbky
KOJIN4YECTBO Cy(H(PHUKCOB aHTITMHCKOTO S3bIKA, 10 KOTOPHIM MOXHO
YCTaHOBHTH, K KAKOH YaCTH PEUr OTHOCUTCS JAHHOE CIIOBO, CPAaBHUTEIHHO
HEBEJIMKO, JIJIS YTOYHEHHs TPAMMATHYECKUX (DYHKIIMIA CJIOBA, B3STOrO
OTJICNPHO U B MPENJIOKEHUH, UCIIONB3YIOTCS: CTPOEBBIE CI0BA; 2) TBEPIbIi
nopsiok ciosa. Ciiemyer MOMHUTB, YTO CTPOEBOE CIIOBO YMUTAETCS CITUTHO CO
3HaMEHATENFHBIM CJIOBOM M HE HECET Ha ce0e ymapeHus. 3HaMeHaTenbHOe
CJIOBO BBIPpa)KaeT OCHOBHOM CMBICIT BBICKA3BIBAHUS U MPOU3HOCUTCS C
OoubIIeH CHUIION.

CrtpoeBble €/10Ba - IPU3HAKH
UMEHU [IpenunduHUTHBHAS YyacTHIa: t0 Name —
CYIIIECTBUTEIILHOTO Ha3pIBaTh t0 aim — renuthest to machine
- 00pabaTeIBaThMEXaHUYECKU

ApPTUKIIB. @ Name — uMs an MonanbHbIH UIH
aim — uens the machine - BCIIOMOTaTeIbHBIH TI1arol:
MaIlInHa

1.You must turn to the left. Bamrano
IIOBEPHYTH HAJIEBO.

2.Their efforts wllt zesult in success.
Ux ycunus npuBenyT Kycnexy.
3.They should watch the TV
programme. MM cnenyet
IIOCMOTPETH ITY TEJIEIIEpeaaydy.

IIpennor:

MecTonMeHune (JTUIHOE,
BOIPOCHUTEIBHOE,
OTHOCHUTEITLHOE):

in turn - mo ouepemm without result -
0e3 pe3ynpTaTta
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MecTonMeHne-prIaraTeIbHoe I work. 51 paboraro. He studies. On

(mpUTsDKATENBHOE, 3anumaetcs. Who plans the research?
BOMPOCHTEINbHOE, Heorpenenennoe, | Krommanupyer sto HayaHOe
OTPHUILIATENLHOE, OTHOCHTENBHOE): uccienosanue? The car which seats 5

persons... MarinHa, KOTopasi BMEIIaeT
(paccunTaHa) Ha 5 YeITOBEK. ..

my work - mos pa6ora his studies - ero
sansitus Whose plans are better? Ysn
ruianbl Jiydnre? No vacant seats are
left. (Hukakux) cBOOOIHBIX MECT HE
0CTaJIoCh.

B mporecce uTeHUs TEKCTa HEOOXOAMMO HAY4YUThCS PA3IUUATHIIO
(dopMalIbHBIM MPH3HAKAM HMMEHHBIC M TJIarojibHble coueTaHus. [lokazarenem
Havalla CJIOBOCOUETAaHUsI KAK MMEHHOT'0, TaK U TJIaroJbHOTO CITY)KUT
COOTBETCTBYIOIIIEE CTPOEBOE clI0BO. Hanmpumep, oTCyTCTBUE Mepe/i UMEHHBIM
CJIOBOCOYETAHUEM TPEIIOra CIYKUTIIPU3HAKOM TOT0, YTO OHO TPECTABISIET
co00i TpyIITy MOATIeKAIIero (eCI NPeAmecTBYeT INIaroIbHOMY COYETaHHUIO)
WITH TPYIIITY TPSIMOTO JOTIOMHEHHs (€ ciemyeT 3a Hum). The production
programme of the new automobile plant is being carried out.
[Ipon3BOACTBEHHBIN TJIaH HOBOTO aBTOMOOMIIBHOTO 3aBOJia BRINONHAETCS. B
JAHHOM TIpUMEPE 1B UIMEHHBIX CIIOBOCOUYETAHMS: IPYIIIa MOATIEKAIIETO
(GecnpenniokHOE HMEHHOE CJIOBOCOYETAaHHE B Havasle MPEAIOKEHNU) U TPYIIa
ompe/ieNeHus1, BBeIeHHas pemiorom Of. B rimaronsHOM CII0BOCOYETaHUH
nraHast Gopma riarona fo be - IS CIyKHT IMOKa3aTeneM He TOIbKO BpeMEHH
(Present), nuua u 4ncia, HO B COYETAHUU CO CMBICIIOBBIM IJ1ar0JIioM B opMme
Participle Il #a -ed, a taxxe ¢ riaroiaom to be, ohOpMIICHHBIM OKOHUYAHHUEM -
ing, ykassIBaeT Ha MACCHBHOCTE MEHCTBHUS U YTOUHAET ero xapakrep (Passive,
Continuous). TexHHKa YTEHHs TOABONT K MPABIIFHOMY TOHUMaHHIO TEKCTA.
[Ipn uTeHNM CTyIEHT NODKEH HAY9IUTHCS NEMUTh MPEIOKEHHS Ha CMBICIIOBBIE
OTPE3KH - CHHTarMbl. PEKOMEHIyeTcs IPOBEPSTh TEXHUKY YTCHUS
CJIEAYIOLIMM 00pa3oM: AA0TCs MPEUIOKEHHUS, Ha/l KaKIBIM CIIOBOM KOTOPBIX
crassrest udper, Hanpumep: 123 456 7 89 10 11 The system of tee
hydrogen atom is the simplest of all.
1V.PaGora Hag TekcTOM

ITocKkOIbKY OCHOBHOW TIIEJI€BOM YCTAHOBKOH OOYUEHHS SIBIISETCS
MoTyYeHne MH(GOPMALMM W3 HWHOA3BIYHOTO WCTOYHHKA, 0C000€ BHHMAaHHE
cleAyeT  yHensATh ~ YTeHHIO  TeKcToB.  UreHme — mpodeccHoHaTbHO
OPHEHTHPOBAHHON JINTEPATYphl IO PEKOMEHAYEMBIM TeMaM MpeAroiaraeT
00s13aTeNbHOE COCTaBJICHHE CIIOBAaps W3 HE3HaKOMOH Jekcuku. [lomumo
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OCHOBHOW WENH - PaCIIMpEHHs] JEKCHYECKOro 3araca - NPHUMEHEHHE TaKoH
¢bopMBI  pabOTBHI  CTYJCHTOB MOXET  CIOCOOCTBOBATh:  CO3AaHHUIO
JIOTIOJTHUTENIFHON  SI3BIKOBOM 0a3bl Ul  HCIOJNB30BaHMS B Y4eOHBIX U
npodeccHoHaNbHBIX — LENsAX  (HamucaHue — pedepaToB,  JIOKIANOB  Ha
WHOCTPAHHOM SI3BIKE H T.JI.);

- pacIIMpeHuio  (WIIOJOTMYECKOrO  OIbiTa  CTYAEHTOB IIYTEM
SI3BIKOBETYECKOr0 aHaJIM3a CJIOB;
- U3y4EHHIO CIIOCOO0B CII0OBOOOPA30BaHMSI.

[Ipu aTOM CTyAEHTaM clieyeT pyKOBOICTBOBATHCS CIEIYIOMINMH OOIIMMHU

MIpaBUIIAMH:
- 0TOOpaHHBIE TEPMUHBI U JIEKCHYECKUE €ANHHIIBI JOJKHBI OTHOCHTBCS K
LIMPOKOMY H Y3KOMY MPOQIITIO CHENUaTbHOCTH;
- OTOOpaHHbIE TEPMUHBI U JIEKCHYECKNE SANHHIIBI JJOIDKHBI ObITh HOBBIMU TSI
CTy/IEHTa U He TyOJIMpoBaTh paHee U3y4deHHbIC;
- OTOOpaHHbIE TEPMUHBI U JIEKCHYECKUE SANHHIIBI JOJKHBI OBITh CHA0KEHBI
TPAHCKPUIIIUEH (aHTITMHCKHUH SI3bIK) M TIEPEBOJIOM Ha PYCCKHIl S3BIK (BO
n30ekKaHNe HETOYHOCTEH PEKOMEH IyeTCs MOIb30BaThCS
CHeIHUaTU3UPOBAHHBIMU CIIOBAPSAMHU).
V.Pa6oTa HaJl yCTHBIMU TEMaMHU

Ilpn paGore Haxm YCTHBIMM TEMaMH, BEpCHS KOTOPBIX MdAeTcsi B
npuiaokeHud | yueObHOro mocodus, HEOOXOOMMO BHHUMATENBHO MPOYHTATH U
NIEPEBECTH JAaHHBIC TEMbl Ha PYCCKHH S3bIK, BBINHUCAB HE3HAKOMBIE CIIOBA U
cioBocoueTanus. [locne ycBOeHUs IEKCHYECKUX E€JUHUIL, HA OCHOBE JJAHHBIX
BEPCHIl MOXKHO COCTaBHTh CBOI BapWaHT MO BBICKa3biBaeMoW Teme. YUToObI
3alIOMHHUTh TEKCT, HAJ0 HauYMHATh 3allOMHHAaHHME C MaJoro o0beMa, HaINCaB
MaJIeHbKHE MPEIOKEHUS Ha JMCTOYKAX MM BBIACIHB TEKCT BbIIETUTEIEM
(;mrobuMoro mBeTa) OMNOpHBIE CIIOBA, TOrAa Jierde OyaeT 3aloOMHHTD
cojepkaHue. [lepecka3piBaTh JIydllle BCErO BCIYX, MNOIKIOYAs CIyXOBOH
aHanu3aTop. OTBETUTH HA BOIIPOCHI IO TEME.

V1. Bbino/iHeHHe KOHTPOJIBHBIX 3a1aHUI U opopmIeHUe
KOHTPOJIbHBIX padoT

1.Konn4aecTBO KOHTPOJIBHBIX 3aJaHNH, BBITOIHIEMBIXCTYICHTOM Ha
KaXJIOM Kypce, yCTaHaBIMBAETCs yIeOHBIM IUTaHOM akagemun. Kaxmoe
KOHTPOJIPHOE 3aJJaHNE B JAHHOM ITOCOOMH TIPEIaraeTcsl B ECTH BapHAHTAX.
BbI JO/DKHBI BBIIIOITHATE OJHMH U3 IIECTH BAPUAHTOB. BCE OCTaIbHbIE
BapUaHTBHl MOXKHO UCIIOJIB30BATh B KAUECTBE MaTepuaia JIJis
JIOMTOMHUTENBHOIO YTEHUS U I IIOANOTOBKH K 3K3aMEHY. BhImonHATh
MTICEMEHHBIE KOHTPOJIbHBIE pa0OTHI ClIeTyeT BOT/ENbHOI TeTpaan. Ha
00JI0KKE TeTpajy HAMIINTE CBOK (paMiuio, UG P, HOMEP KOHTPOIBHOMI
paboTHI U Ha3BaHHUE YUSOHHKA, IO KOTOPOMY BBl 3aHUMAETECh.
KonTponbHbIe paboThI JOIKHBI BEITOTHATHCS PYIKOH, aKKypaTHO, YETKUM
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MOYEPKOM, B TETPAJM B KIETKY CIEAYyeT MUcaTh uepe3 cTpoky. [Ipu
BEITIOJTHEHUH KOHTPOJIBHON PabOThI OCTABISITE B TETPAIU MIUPOKHIE HOJS JUTS
3amevanuii, OOBSICHEHUI M METOIMUYSCKUX YKa3aHUH PEIICH3CHTA.
KoHTpospHbIe paOOTHI TOKHBI OBITH BHITOTHEHBI B TOM
MTOCJICTOBATEIBHOCTH, B KOTOPOI OHH JaHBI B HACTOSIIEM ITOCOOUH.
1.BeInoTHeHHBIE KOHTPOJIBHEBIC PAa00THI HEOOXOIUMO OTBEYATh YCTHO.
Paspemaercs JocpoYHOE BBITOTHEHUE KOHTPOIBHON paOOTHI.

2.Ecnu xoHTpobHas paboTa BHIMOJIHEHA HE B COOTBETCTBHH C YKa3aHUSIMU
WM HE TIOJTHOCTHIO, OHA BO3BpAIIaeTCs 03 MPOBEPKH.

VII.UcnpaBienne padoTsl HA OCHOBE pelleH3N i
1.T1pu monyyeHnH OT pelieH3eHTa IPOBEPEHHON KOHTPOIBHOM PaboThI
BHUMATENILHO MTPOYUTANTE PEIICH3UI0, 03HAKOMBTECH C 3aMEUaHHIMHU
pelLieH3eHTa U POaHaIM3UPYHTEe OTMEUEHHBIE B paboTe OMHOKH.
2.PykoBO/ICTBYSICh YKa3aHUSIMU pelIeH3eHTa, MpopadoTaiTe emepas ydeOHbIi
Mmarepuall. Bee npeanoxkeHust, B KOTOPHIX ObUIH OOHAPYKEHBI
opdorpadudeckue, JIEKCHUESCKHAE U ITPaMMATHUCCKHUE OMIHMOKH, a TAKKE
HETOYHOCTH B NIEPEBOJC, NEPCTIUIIUTE HAYUCTO BUCIIPABJICHHOM BUJI€ B KOHIIE
JTAHHOW KOHTPOJIBHOH paboTHI.
3.Tonbko nocie Toro, Kak OyoyT BHIOJHEHBI Bce YKa3aHHs PELCH3EHTa U
HCIIPaBIICHBI BCE OIIMOKH, MOXHO NPUCTYIIUTD K H3YYCHHIO MaTepHaia
04epeAHOro KOHTPOIBHOrO 3aaHNs U €TO BBINOIHEHUIO.
4.0T1peneH3upOBaHHbIE M UCIPABICHHbBIE KOHTPOJIbHBIE PAOOTHI SBIISIOTCS
y4eOHBIMH JOKYMEHTaMH, KOTOpBIE HEOOXOIUMO COXPAHATh; IOMHHUTE O TOM,
YTO BO BpeMs 3a4eTa WIIM K3aMeHa IIPOU3BOAUTCS MIPOBEPKA YCBOCHHUS
MaTepHa’a, BOLIEAIIETO B KOHTPOJIBHbIE pabOTHL
VIl. Koncyabranmmuu
Crienyer cooOmiaTh CBOEMY pELEH3EHTY 000 BCeX 3aTpyIHCHHSX,
BO3HHUKAIOIIUX Yy Bac IPHU CaMOCTOSITEIbHOM M3YYSHHH aHIJIMICKOTrO S3bIKA, a
HMEHHO: a) Kakhe TPEIIOKEHHS B TEKCTe BBI3BIBAIOT 3aTPyAHCHHUS IIPH
nepeBoe; 0) Kakde YHpPaKHEHHS M YTO MMEHHO B HHX IIPEICTaBIISETCS
3aTPYIHHUTEIBHBIM. [IpH 3TOM yKaXxuTe Ha3BaHHE ydeOHHKAa WIH y4eOHOTrO
MOCOOUS, TT0 KOTOPOMY BBI 3aHUMAETECh, H3JATEIBCTBO, IO M3AHUs, CTPAHHILY
yaeOHHKa, HOMEP YIIPaKHEHHUSI.
VIl1.IToaroToBKa K 3a4eTy M IK3aMEHY

B nporecce moaroToBKH K 3a4eTy M 9K3aMEHY PEKOMEHAYeTCs: a)
TTOBTOPHO MPOYUTATH U TIEPEBECTH HANOOIee TPYIHBIE TEKCTHI U3 TOCOOHST; 0)
NPOCMOTPETh MaTepHall OTPEeH3UPOBAHHBIX KOHTPOJIBHBIX padoT; B)
NPOAENATh OTACIbHBIE YIPaKHEHHS M3 YIeOHO - METOANYECKOr0 TOCOOUS ISt
CaMOIIPOBEPKH; T) MOBTOPUTH MaTepua JUIsi yCTHOIO cOOeceJOBaHuSI.
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PA3JIEJ |. BBOJHO - KOPPEKTUBHBIN KYPC
YACTh |. KOPPEKTUBHbBIH ®OHETUYECKUU KYPC

1. Auramiickuii angaBuT

B anrnuiickom angasure 26 OykB.

[TevatHsIit HasBanwue Oyksbi| [TeuatHbrit HasBanne OykBbI
mpuQpT mpudT
Aa [e1] N n
Bb [bi:] Oo [ou]
Cc [si:] Pp [pi:]
Dd [di:] Qq [kju:]
Ee [i:] Rr [a:]
Ff [ef] Ss [es]
Gg [d3i:] Tt [ti]]
Hh [e1t]f] Uu [ju:]
li [a1] Vv [vi:]
Jj [d3er] W w [dAblju:]
K k [ke1] X X [eks]
LI [el] Yy [wai]
M m [em] Zz [zed]
1. 3naku poHeTHYECKOI TPAHCKPUIIIIUM
3ByK | Mpumep | 3ByK | Mpumep
CornacHbie
[f] five [d] do
V] very [K] kind
[6] thing [9] go
[0] that 4] chair
[s] S0 [d3] | just
[z] Z00 [m] my
| ship [n] no
[3] pleasure [n] thing
[h] horse [1] live
[p] park [r] read
[b] book [il yes
[t] tea [w] where

! JInronr - 5T0 racHwIii CO CKONB3AMIEN apTUKYISAIKEH, T.€.
TJIACHBIM, MPH MPOM3HECEHHH KOTOPOrO0 OpPraHbl PEUd H3MEHSIOT CBOE
MOJIOKEHHE K KOHILY IPOU3HECEHUSI.

20



3ByK | IIpumep | 3ByK | ITpumep

I'macueie
[i:] me [2:] bird
[1] it [5] about
[e] met [e1] day
[e] man [a1] my
[a:] father [au] now
] not [>1] boy
[>] all [ou] go
[A] come [19] here
[u] book [€5] chair
[u] too [uo] poor

2.OCHOBHBIE CBE/ICHHs O 3BYKaxX B aHTJIMHCKOM SI3bIKEM UX OYKBEHHOM
uzobpaxenun 1.

a) enacHvle

i; - monruii u

1 - KpaTKU{, OTKPBITHIA U

€ - D KaK B CJIIOBaX 2Mom, dKUll

& - boJiee OTKPBITHIN, YeM 3

a:- IONTUH, TIyOOKHUil & D - KpaTKUii,

OTKPBITHIN 0J: - JOITUH 0
U - KpaTKHid y cO claObIM OKPYTJICHHEM TyO
U: - TONTHii y 6€3 CHIIbHOTO OKPYTJIeHHS TY0

A - KpaTKWi TJIACHBIM, MPHONIKAIOIIUICI K PYCCKOMY a B

CIIOBAX: 6apumsv, OpaHums. AHTIUACKAN TIACHBIA A TIOYTH BCETAa CTOUT

0], yOIapeHUEM

9: -JIOJITMH TJIACHBIH, HECKOJIILKO HAIIOMHHAIOIIMK HEMEIKHIi0

B cioBe hdren, Ho co ci1aGbIM OKpyTIIEHHEM TYO

o0 - OesymapHBI TIACHBIM, HAMOMUHAIOIINN  pPYCCKHI

Oe3yHapHBIi TTTACHBIN B CIIOBAX: HYJCEH, 600AHOL, MOIOMOK, KOMHAMA
0) osyanacHvle

e1 -1 J1- o8
ou-oY 10 -u®
ar-a" €0-5%



au - ay

u -y
[i] _ _
e ee ea ie ei
he green read field receive
she tree speak chief perceive |
we keep teach thief conceive |
[a:]
atr | atss | atst | atsk | a+sp | at+lf | atlm | a+nt | eatr
car | class | past | ask | grasp | half | calm | plant | heart
farm | pass | cast | bask | clasp | calf | palm | can't | hearth
dark | grass | mast | task
[>]
otr a+ll au aw augh ough wa+r
short all sauce draw taught | thought war
horse call autumn claw caught | brought | warm
fall daughter | fought
[u:]
0 00 ou
do spoon too soup group rouble
who move fool
[o:]
i+r e+r u+r ea+r
shirt berth fur learn earn
dirt birth | her | tunburn | year
[A]
u 0 ou 00
but son young blood flood
gun love trouble
must some country
[au]
ou ow |
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found round count how
now
down
[ou] [o1]
) oa ow o+ll,Id oi oy
phone boat know | roll bold boil boy
tone moan slow cold com toy
stone road flow
[a1]

i y igh i+gn i+ld i+nd
nice sky high sign child mind
write fly light align wild kind
kite my right design mild bind

[e1]

a ai ay ey eigh
take rain day they eight
sake plain say grey freight
lame pain may neighbour

[10] [eo] [uo]
etre ea+r atre etre 00+r our
here ear care there poor tour
mere hear dare where

fear fare
Aa
[ei] [e] [a:] [2] [0] [d]
make cat farm tall watch about
plate bag past salt wash around
same catch grass walk what
Ee

[i:] [1] [a:] [18] [a:]

he begin her mere clerk
meet behind berth here sergeant

li
[a1] [1] [i:] [5:]

fine is machine fir

bind pick ravine bird

sign ink

Oo
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[ou] [>] fu] [A] ]
bone not do son more
home got who come for
long move above store
Yy Uu
[a] [1] [i] fiu] Al [u]
sky shaky yes tune cut put
my fully yeast fume fuss pull
by kitty yawn mute plum full
3) coenacnvie
p-n N - H, MPOU3HECEHHOE HE Y 3y0OB,
b-6 aynece | -, r - 3ByK,
m-m HECKOJIBKO IMOXO0XXKHUU HA OYCHb
W - 3BYK, 00Opa3yrouuics c TBEPABIAPYCCKUH K,

MIOJIOKEHHEM T'y0, Kak IpH 0,HO C
MaJICHbKUM OTBEPCTHEM

Mexny rybamu, Kak rmpu
ceucre f-pv-—m

0 (6e3 ronoca): 00a 3ByKa
obpasyrorcs O (¢ Torocom):
IPH TIOMOIIH SI3bIKA, KOHYHK
KOTOPOI'O TOMEIIAeTCs
MEXIy MepeIHUMHI3Yy0aMH. S -
¢Z-3t-T NpOU3HOCUTCS HE
y 3y0oB, ay anmpBeorn d - o

[MpownzHocutcs: Ge3BuOpanuu
KOHYMKA A3bIKA B OTJIMYHE OT
pyccKoro p

J - MsarKUMi pycckuit m

3 - MATKUN PYCCKUH K KaK B CIIOBE
soxcorcu tf - u

d3 - 03BOHUEHHEIT U

k-xg-r

1) 3aJHESI3bIYHBIN H,
IIPOM3HECEHHBIH 3aHENYACThIO
CIIMHKH s13bIKa N - TIPOCTO# BBIIOX |
-

YACTH Il. KOPPEKTUBHbII TPAMMATHYECKHI KYPC

TEMA 1. UM CYIIECTBUTEJIbBHOE
1.06pasosanue mnoscecmeennozo yucia UMEHCYWecmeumenbHuIX.

MHOXXECTBEHHOE YHCIIO CYIIECTBUTENBHBIX 00pa3yeTcs myrém
npubaBieHus K GopMe eJMHCTBEHHOr 0 YiCIaokoHuaHus -S a cat - cats a
book - books myrem npubasnenus x popme eJUHCTBEHHOTO YHCIA
OKOHYaHUA - €S

a) CyII., OKaHYMBAIOMIHUECS B €L.9. Ha -S, -SS, -sh, -ch, -tch,- x a class -
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classes ; a bush - bushes ; a speech - speeches ; amatch - matches
(crrmukm); a box - boxes

0) cyIl., OKAaHYUBAIOIINECS B €/1.9. Ha - 0
hero - heroes potato - potatoes

CymectBuTeNbHBIE piano ¥ photo 00pa3yloT MHOXKECTBEHHOE YHCIO I10
o01IeMy MpaBuily, MPUHAMAs OKOHYaHKe -S : Pianos, photos

B) CYIIl., OKAHYMBAIOIIUECS B €.Y. HA -Y, neped KOMOPOU CIMOum CO21ACHas,
TO -y MEHSIETCS Ha - | ¥ MPUOABIIACTCS OKOHYAHUE -€S
a city — cities , an army - armies

r) cyil., okaHuuBarommecs B en.d. #a —f wmm -fe ;1o - f mMenserca va - v u
npubaBIIseTCs OKOHYAHUE -€S
life - lives
knife - knives
OnHaKO HEKOTOPbIe CYIECTBUTEIbHBIC 00Pa3yIOT MHOKECTBEHHOE
yucio nyTéM npubasiieHus okoHuanus -S. a chief - chiefs; a roof - roofs; a
safe - safes.

Hexomopwie cyw. 06paszyiom mu.u. He no npasuiam:
a man - men a child - children
a woman - women an ox - oxen 6sika foot - feet
a tooth - teeth
a goose - geese
a mouse - mice

Cywecmeyem HECKOIbKO CYW., Y KOMOPbIX hOpMbL €0.U MH. YUCTA
cosnaoarom.
a sheep - sheep a salmon - salmon mococea deer -
deer atrout - trout dopens
a fish - fish a bass - bass oxymb

He umerom mu.uucna: money, knowledge, advice, information, news

MPUTSIKATEJIbHBIN MMAJEX
B anrmmiickoMm s3bIKe CyIIECTBYET JBa Majeka: OOIIUA W HPUTKATCIHHBIH.
[IpuTsHkaTenbHBIA TaIeK YACTUYHO COOTBETCTBYET POJIUTEIHFHOMY MAICKY B
PYCCKOM sI3BIKE M OTBEYAET HA BOMpOC «4ei?». [IpHUTsHKaTeNbHBIA Tmajgex
obpa3yercs OByMs CIocoO0aMu: TyTEM MpPUOaBICHHUS K CYIIECTBHTEIBHOMY
anoctpoda HOKOHYaHUS -S;
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1)c nomorrpio npesyiora -0f;
a) the boy ’s table (cron manpumka) - the boys’ tables;
6) the door of the room (maBeppr xomuathi) - the doors of the rooms.

MMPABUMJIO PSIA
Ecnu mocie apTUKIIS WM CIIOBa, €r0 3aMEHSIFOIIEr0, CTOUT Pl
CYIIECTBUTEIBHBIX 0€3 mpesyiora (CyIIEeCTBUTEIbHBIX MOXET ObITh JH000€
KOJIMYECTBO), TO MOCIIEHEE CIIOBO BCET/Ia SBJISCTCS OMpeaeisieMbiM. [1oaTomMy
LEMOYKY  CYIIECTBUTEIBHBIX  HEOOXOAMMO  MEPEBOAWTH, HA4YMHAs C
nocneHero. IlepeBoi OCTaNbHBIX CIIOB OMpENesieTcss HX JIEKCHYECKHM
3HaueHHeM. a water cooled system cucrema, oxnaxkaaemast BOJO#

TEMA 2. UMS TIPUJIATATEJIBHOE
HNmenem npujaraT€JibHbIM HAa3bIBACTCA YaCTb PEYHU, KOTOpasd
0003HaYaeT MpU3HAK NpeMETa M OTBeYaeT Ha Bompoc what? kakoii?

[TonoxurenpHast | CpaBHUTENbHAsS [IpeBocxoaHas
CTCIICHb CTCIICHb CTCIICHb
IMTPOCTOE dark darker the darkest
TEMHBIN TEeMHEe CcaMbIi TEMHBIN
hot hotter the hottest the
happy happie happiest
r
CJIOXHOE Beautiful more beautiful the most
KPaCHBBIH less Gomee beautiful least
KpacCHUBBIi1 caMblil
MeHee KpaCHUBBIil
caMbIil HEe
KpaCHUBBIil
Hcknrouenusn:

good — better — the best xopowwuii — nyuwe - camouit iywwuuitbad — worse —
the wors nioxoti — xyarce — camwuit nioxoti little — less — the least mano —
Menbuie — Menbule 6ce2o Many — more —the most mnozo — 6onvue —
bonvuue 6ceco YTIOTpeOICHIE TPUIIATATEIBHBIX B IPEITIOKESHIH

as ...as ... - TAKOM K€ .... KaK U ... NOt SO ... @S ...- He TaKoH ... KaK...
The more... the less... - yeM GOMBIIE ..., TEM MEHBIIIE

TEMA 3. MECTOUMEHUA

HaswiBaercs

qacThb

peun,

KOTOpast

yrnoTpebnsercs

CYHICCTBUTCIBHOI'O U MMPUJIAraTCIbHOI 0.
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Jluunvie mecm. K1o? Hpumsorc Boszspamn | Heonpedene Yrasa-
KoMy? KOro? amenvhbie  |ble Mech. HHble MeCm. | melbHble
mecm. mecm.
| -sme-wmue, meas | My -moii myself - Some - This -
He - on His - ero caM KaKoi-To 9TOT,
him - emy, ero Her - eélts - himself - Any - 9Ta, 3TO
She - ona her - eroOUr - Hatr | cam KaKOM- These -
e, eé Your - Bamr herself - HUOY b 9TH
It -oHo it-emy, et | Their -ux cama No - That -
We - MBI US - HaMm, itself - ono | mukakoi TOT, Ta
HacYOU - Thl, BBI ourselves - | Somebod Those -
you - Tebe, TeOs, caMu Y - KTO- TE
BaMm, Bac They - onu yourself - TO
them - um, ux cam Somethin
yourselves | g - uto-
- camu TO
themselves | Anybody
- camu - KTO-
HUOY/Ib
Anything
- 4TO -
HUOY /b
Nobody
— HHUKTO
Nothing -
HUYTO

1-12
1 one
2 two
3 three
4 four
5 five

6 six
7 seven

TEMA 4. YUCJIMTEJIBHOE

VIMeHeM 4YHCAWTENBHBIM Ha3bIBAETCS 4YacTb PEYH, KOTOpas
0003HaYaeT KOJMYECTBO WJIM MOPANOK IpeaMeToB. VIMeHa YHCIUTENbHBIE
JEIATCA Ha KOTMYECTBEHHBIE U TMOPSIKOBBIE.
1. Konuuecmeennvle yuciumenvivie

13-19
13 thirteen
14 fourteen
15 fifteen
16 sixteen
17 seventeen

18 eighteen
19 nineteen

20-100

20 twenty

27

21 twenty- one
22 twenty - two
30 thirty

101a hundred and
one

40 forty

50 fifty



8 eight
9 nine
10 ten
11 eleven

12 twelve

60
70
80

sixty
seventy
eighty

90 ninety

1.llopsioxosvle uuciumensvhvie. 3. XpoHonozuueckueOamul.

1st first mepssrit

2nd second Bropoii

3rd thirdtperuii

4th fourth

5th fifth

6th sixth

7th seventh

8th eighth

9th ninth

10th tenth

16th sixteenth

20th twentieth

21st twenty-first

1900 - nineteen hundred
1978 -
nineteen seventy-eight
2000 - two
thousand
2004 - two
thousand and four

15 th May, 1948 - the
fifteenth of May, nineteen
forty-eight
May 15th, 1948 - May
the fifteenth, nineteen
May 15, 1948 - forty-eight

TEMA 5. T'PYIIIIA INDEFINITE (SIMPLE)
- yHOTpeOIsIeTCs TSl KOHCTATAINK (paKTa COBEPIICHHS ICHCTBHS B
HACTOSIIIEM, TIPOIIISIIEM 1 OYIYIIEM.
5.1.PRESENT SIMPLE (IIpocmoe nacmosugee). PRESENT SIMPLE
coBmazact ¢ Gopmoit ungunumusa 6e3 yacmuybito BO BCEX JHIAX,
KpoMe 3-20 auya eo.uucia, npunumaiowe2ookonyanue - S Hapeaws:

every day kaxmpiii nenb, always Bcerma , usually oOsrano
, often wgacro, seldom penko

Positive Negative Question
| You work.We I Youdo notwork We I you Do wework ?
They They they

She He works. It

She He does not worklt

She Does hework ?
it
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5.2.PAST SIMPLE (IIpocmoe npowedwee)
PAST SIMPLE npaBWIBHBIX TJaroioB oOpa3yercs IyTeM IpruOaBiICHUS
okonuanus -ed k ¢opme unbpuauTHBa. {11 0OpazoBanus PAST SIMPLE
HENMPaBWIBHBIX TJ1arojoB oepércs 2 ¢popma.
Hapeunst: yesterday Buepa, last week wa mpomuuioit Henene, an hour ago uac
TOMY Haszaz, on Monday B nonenenbHuK, iN 1978 B 1978 rony.

Positive Negative Question

| I |

You 'YouShe youshe

She He did not work Did he work ?
He worked Itspeak It speak

It spokeWe \We They We they
They

5.3.FUTURE SIMPLE (IlIpocmoe oydyuee) Hapeuns : tomorrow 3astpa, next
week Ha cienyromieii Hemene , iINtWO years depes aBa roja

Positive Negative Question

I shall workWe I We shall not work I Shall we work ?
You 'You lyou

They  will work 'They will not workShe \Will they work ?
She He It She heit

He It

TEMA 6. CIIPAKEHHE I'JIAT'0J10B TO BE, TO HAVE

to be - ObITH
Present Simple Past Simple Future Simple
I am shall be
He is was will be
She is
Itis
We are You are They
are were will be

to have - umern

Present Simple Future Simple

Past Simple
I We haveYou They had shall have will have
He She haslt had will have
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TEMA 7. OFOPOT THERE IS/ THERE ARE
O6opor there is / there are ciyxut s BeIpaKeHHS HaH4us (OTCYTCTBHS)
Kakoro-inmbo mpeaMeTa B OMpeaeliEHHOM MECTe WM B ONMpENeNEHHOES BPEMs.
There are some pictures on the wall. Ha cTeHe ecTh HECKOIBKO KapTHH.

YIIPA’KHEHUS K BBOJHOMY KYPCY
Yup.l. Ilepenummre npeanoxenus. Omnpenenure m0
rpaMMATHYECKMM INPH3HAKAM, KAKOH 4YacTbI0 pedd SBJIAIOTCS CJI0BA,
oopMiIeHHbIE OKOHYAHMEM -S, M KaKyl0 (YHKIHI0O 3TO OKOHYAHHUE
BBINOJIHSAET, T.€. CIY’KHT JIU OHO:

a) mokasaTejeM 3-TO JIMIa €IMHCTBEHHOro uwcna riarona B Present Indefinite
(Simple); 6) mpu3HAKOM MHOMXECTBEHHOTO YHCJIa MMEHH CYIIECTBUTEIBHOIO UIH B)
MoKa3aTeseM MPUTHKATENFHOTO Majeka UMEHH cylecTBuTeapHOr0. Bob drinks
coffer in the morning
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results

1.We all know the works of this great Russian writer.

2.The student translates the text from English into Russian.

3.Peter’s friends come to our place regularly.

4.Moscow is one of the world’s cultural and scientific centres.

5.The scientist demonstrates new techniques.

6.The improved methods of work in the field gave good

7.The researcher states that the new method of work is of great
importance for the fulfillment of the plan.

8.The city exports its produce to many countries.

9.This newspapers are two days old.

Ynp.2. Ilepenummure cieaywiume NpelIoKeHUsT M TepeBeIuTe HX,
YuuTbiBast 0CO0EHHOCTH nmepesoaa Ha pyCCKI/lﬁ A3BIK OHpEZICHeHPlﬁ,
BBIPA’KEHHBIX HMEHEM CYIIECTBUTEJIbHBIM.

1.There are many machine building factories in our country.

2.This light industry establishment is not far from our Institute.
3.These engineers deal with cosmic ray studies.

4.They discussed the economic development plan.

5.The Tchaikovsky Competitions took place inMoscow.International
6.This power-station equipment in our town is quite new.

7.His sister is a ten-year old girl.

8.This power-station equipment is quite new.

Ynp.3. Ilepenummre ciaeayolue THpeaI0KeHHs, coAep:Kalue
pa3Hbie GopMbI CPaBHEHMS, U NlepeBeAUTe UX HA PYCCKUH A3BIK.
1.This museum is much more interesting than that one.
2.She was not so attractive as her mother.
3.This is the smallest room in our flat.
4.The more often we use English words in speech, the better wlearn them.
5.Nevsky Prospect is much more beautiful than our street.
6.1t isn’t so warm today as it was yesterday.
7.The more you read, the better you know the subject.
8.The second text is not so difficult for translation as the first

text.
9.The Baltic Sea is not so warm as the Black Sea

.10.The tram system isn’t as reliable as it used to be.

Ynp.4. Ilepenumure M NHCbMEHHO TNepeBeIUTe HA PYCCKUH A3BIK
cleayloIye NpelIoKeHus, o0pamasi ocofoe BHHMaHHME HA IEPeBOJ
HeonpeaeJEHHbIX MeCTOMMEHUI.
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1.Any student translates this text without a dictionary

2.Some of the new varieties of potatoes give very good yields.

3.There are some old houses in our street.

4.No student can answer the question.

5.Have you any friends in England?

6.No one wanted to know the truth.

7.1 want to read some English novels.

8.There are some large cities in our country.

9.Have you any friends in England?

Yup.5. llepenumure cieayiomme npeaioKeHusi, onpeaeanTe B HUX BUAO -
BPEMEHHBIC (l)OprI riarojioB 1 yKa:KuTe Hux I/lH(l)I/lHI/lTI/lB; nepeseauTe
MPEAI0KCHUA Ha pyCCKI/lﬁ A3BbIK.

1.1 shall use this article in my report.

2.Farmers begin to harvest crops in autumn.

3.She always completed her work.

4.1 met my former classmate yesterday.

5.Last spring | went to London to see a friend of mine.

6.The book included new interpretations of experimental
results.here. 7.He will spend a week or two at a health resort not far from

8.Russian machine-builders use the latest technical

achievements in their work.

9.Trees give timber for our industry, agriculture and our home life.

10.Robert took his driving test last week.

YI'[p.6. Hanummre cjioBaMu M MpoOu3HECUTE HO-aHFﬂHﬁCKHCJIeI[leIIIHe
YUCJIUTECJIbHBIEC.

13; 43; 39; 789; 205; 4,500; 6,130; 88,239; 105,1111;

723,984; 412; 701; 168; 279; 143.
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PA3/IEJI II. OCHOBHOM KYPC

YUYEBHbBIN MATEPUAJI 1O JUCLUAIIJIMHE
«(TPO®ECCUOHAJIbHBIA HHOCTPAHHBIN SI3BIK»

KOHTPOJIBHOE 3AJIAHHE Ne 1
Bapuant 1 Ex.1. Read and translate the text in

writing.

English Meals

The English proverb says: every cook praises his own broth. One
cannot say English cookery is bad, but there is not a lot of variety init in
comparison with European cuisine. The usual meals in England are breakfast,
lunch, tea and dinner. Breakfast time is between seven and nine am. A
traditional English breakfast is a very big meal. It consists of juice, porridge, a
rasher or two of bacon and eggs, toast, butter, jam or marmalade, tea or coffee.
Marmalade is made from oranges and jam is made from other fruit. Many
people like to begin with porridge with milk or cream and sugar, but no good
Scotsman ever puts sugar on it, because Scotland is the home of porridge. But
nowadays many people just have cereal with milk and sugar or toast with jam
or honey. The two substantial meals of the day are lunch and dinner. Lunch is
usually taken at one o'clock. For many people lunch is a quick meal. Office
workers usually go to a cafe at this time. They take fish, poultry or cold meat
(beef, mutton, veal and ham), boiled or fried potatoes and all sorts of salad.
They may have a mutton chop or steak and chips, followed by biscuits and a
cup of coffee. Tea is very popular among the English; it may almost be called
their national drink. Tea is welcome in the morning, in the afternoon andin the
evening. The English like it strong and fresh made. The English put one tea-
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spoonful of tea for each person. Tea means two things. It is adrink and a meal.
Some people have afternoon tea, so called «high tea» with sandwiches,
tomatoes and salad, a tin of apricots, pears or pineapples and cakes, and, of
course a cup of tea. That is what they call good tea. It is a substantial meal. The
evening meal is the biggest and the main meal of the day. Very often the
whole family eats together. They begin with soup, followed by fish, roast
chicken, potatoes and vegetables, fruit andcoffee. On Sundays many families
have a traditional lunch consistingof roast chicken, lamb or beef with salads,
vegetables and gravy.
Ex.2. Complete the sentences with the words in the box below.

porridge, consisting, meals, fish, tea, fried potatoes, a rasher or two of
bacon

1.The usual ...in England are breakfast, lunch, tea and dinner.

2.A traditional English breakfast consists of juice, porridge,

...and eggs, toast, butter, jam or marmalade, tea or coffee.

3.Many people like to begin breakfast with ...with milk or creamand sugar.
4.At lunch office workers take fish, poultry or cold meat, boiledor ... and all
sorts of salad in a cafe.

5... is very popular among the English.

6.The evening meal begins with soup, followed by... , roastchicken, potatoes
and vegetables, fruit and coffee.

7.0n Sundays many families have a traditional lunch ... of roastchicken,
lamb or beef with salads, vegetables and gravy.

Ex.3. Scan through the text and say if these statements are true orfalse.
Prove your point using the information from the text.
e.g. In my opinion that’s right. / I’m afraid | disagree because...

1.There is not a lot of variety in English cookery in comparisonwith
European cuisine.

2.Jam is made from oranges and marmalade is made from otherfruit.

3.Scotsmen like to begin with porridge with sugar becauseScotland is the
home of porridge.

4.The two substantial meals of the day are lunch and dinner.

5.Tea means one thing. It is a drink.

6.The biggest and the main meal of the day for the whole is theevening
meal.

7.0n Sundays many families have a traditional lunch consistingof boiled or
fried potatoes with salads, vegetables and gravy.
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Ex.4. Find English equivalents in the text.
TIpUeM IIMINHM, MAaclo, CBE&KENPHUTOTOBICHHBIH Yai, OBCSHKA C MOJOKOM WA
CIIUBKaMH, JIOMTHK WM J1Ba OEKOHA, >XKapeHBIH LBIUICHOK, TPaIWIIHOHHBIN
AHIVIMICKUI 3aBTpakK, peida, TyIIEHBI KapTodenb, sila, JOMallHss MTHLA,
caxap, BeTUMHA, TOBSAMHA, TENATHHA, JKapeHBIH KapToQeib, OTOMBHYIO W3
0GapaHUHBI, KOHCEPBUPOBAHHBIA KOMIIOT W3 aOpHKOCOB, OBOLIM, MET
Ex.5 . Translate the following sentences into English.
1.O0bIKHOBEHHBI AHTIHHCKU MMPHEM MUIIHA - 3TO 3aBTPAK, BTOPOM
3aBTpaK, daii 1 o0ex.
2. TpaMIIMOHHBIA aHMIUHCKHUI 3aBTPaK COCTOMT U3 COKA, OBCSHKH, JIOMTHKA
Wi 1ByX OeKOHa, SIMIl, TOCTa, Macia, JPKeMa WIM MapMenaja, dasi Win Kode.
3.MHorue aHriMyaHe JII0AT Ha4aTh C OBCSIHKU C MOJIOKOM HJIM CIIMBKaMH 1
caxapoM.
4 1loTnaHaus - 3T0 POAWHA OBCSIHKH.
5.J1ns1 GONBIIMHCTBA JIFO/Iei BTOPOIT 3aBTPaK - 3TO BPEMsi, YTOOBI IIPOCTO
«TIEPEKYCHUTHY B Kade.
6.Ha BTOpoii 3aBTpak opucHble pabOTHUKK OepyT PHIOY, TOMAIIHIOK MTHILY
WU XOJIOJHOE MSICO, JKapeHbIH WM TyNIeHbIH KapTodenb U pa3Horo poaa
canarsl.
7.Aurinyane odeHs J100AT yail. Yail - 1 HAUTOK, ¥ IHILA. AHITIHYAHE JIFOOST
KPEIIKUN U CBEXEIIPUTOTOBJIEHHBIN Yail.
8.BeuepHuii npueM MHUIIK - CaMblid OOJIBILIONW U CaMbIi TJIaBHBII. JTO - CyII,
TIOCJIE YEero UJIET PbI0a, JKapeHbIi IBIIJICHOK, KapTo(helb U OBOLIH, PPYKTHI U
kode.
Ex.6. Answer the questions.

1.What are the usual meals in England?

2.What time do they have breakfast?

3.What is a traditional English breakfast?

4.What are the two substantial meals of the day?

5.When is lunch usually taken?

6.What does lunch include?

7.1s tea popular among the English?

8.What country is the home of porridge?

Ex.7. Choose the appropriate translation of the words.

1. breakfast a) KapTodebHbIe OJlaJbH
2. a stack of b) Oymouka

pancakes
3. rasher c) BETUYHHA
4. bun/roll d) CTOITKa OJIMHYMKOB
5. cereals e) [pusitHOro ammernTa!
6. cheese f) Kyco4ek xJyieba
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7. cornflakes 0) CIIMBOYHOE MAacCJIO

8. fried eggs h) 3aBTpaK

9. ham i) TOHKHH JIOMTUK OEKOHA/BETYMHBI (U151
MO/KapUBaHUS)

10. | hash brown j) SIMYHULIA - TJIa3YHbs

potatoes

11. | oatmeal k) OBCSTHBIE XJIOMbS

12. | slice of bread 1) CBIp

13. | butter m) | KYKYpYy3HBbIE XJIOMbs

14. | Bon appétit! n) coOuparenbHOe Ha3BaHUE U1l MIOCITH,
KYKYPY3HBIX XJIOIbEB U T.II.

3apanue 8. Read and translate the dialogue. Use the followingwords
combinations to complete the sentences below.
would you like, strong, eggs, cheese, order, coffee, taste, any kind,
breakfast

Breakfast at the restaurant
Waiter: Good morning. Are you ready to ...? What would you like for ...?
Guest: Yes, | am, thank you. I'll have three scrambled ...with countryham,
toast and jam, please.
Waiter: What would you like tea or ...?
Guest: In the morning | prefer a cup of ... coffee.
Waiter: What else ... to order?
Guest: You see, | didn’t want to take a substantial breakfast but todayl’d
like to ... your sandwiches with | see you have sandwiches with cheese on
the menu. What kind of cheese is that?
Waiter: ...you like. We have soft piquant cheeses -Roquefort and Cheddar,
mellow cheeses - Swiss and Cheshire, and soft cheeses - Edam, Camembert
and Brie. Guest: 1"l have soft cheese - Edam.

Waiter: Sure. Coming right up.
Bapuanr 2

Ex.1. Read and translate the text in writing.

Waiter's Working Day
Vladimir works as a waiter at the restaurant "Moscow". It is a big restaurant in
the centre of the city. The dining room of the restaurant is decorated in
Russian style. The restaurant is famous for its dishes of Russian cuisine.

Vladimir is twenty-five and he has already been working at this restaurant for
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three years. He usually comes to work at ten o clock in themorning. He has a
lot of work to do. He dusts his tables and chairs, changes table-cloths on the
tables and the flowers in the vases. Then he sets his tables for dinner. He
brings cruet-sets, napkins, menu-cards and puts clean covers - plates, glasses,
spoons, forks and knives on his tables. All the staff in the dining-room —
headwaiter, waiters and waitresses - prepare the restaurant-hall for receiving
guests. Lunch begins at one o'clock. The guests come to the restaurant. The
headwaiter meets them in the hall, greets them and shows to their tables.
Vladimir and other waiters serve lunch till five o’clock. They recommend
dishes and vines (liquors) to the customers. The customers choose table d°
hote or a la carte dishes. Dinner begins at six and Vladimir serves the guests
till eleven. Herecommends them special dishes or specialties of the restaurant.
The guests eat, drink and have a good time. They usually leave the restaurantat
midnight. VIadimir counts the money and gives the cash to the cashier, cleans
the tables and then he is free to go home. He likes his work because it is
interesting.
Ex.2. Complete the sentences with the words in the box below.

covers, changes table-cloths, for dinner , waiters, to receive guests ,
Russian cuisine, the dining room

1.of the restaurant is decorated in Russian style.

2.The restaurant is famous for its dishes of ....

3.He dusts his tables and chairs, on the tables and the flowers
in the vases.

4. Then he sets his tables ....

5.He brings cruet-sets, napkins, menu-cards and puts clean ... -plates,
glasses, spoons, forks and knives on his tables.

6.All the staff in the dining-room gets ready ....

7.recommend dishes and vines (liquors) to the customers.

Ex.3. Scan through the text and say if these statements are true orfalse.
Prove your point using the information from the text.

e.g. In my opinion that’s right. / I’m afraid | disagree because...

1.Vladimir works as a waiter at the restaurant “Russian Style”.

2.He has already been working at this restaurant for thirteenyears.

3.He hasn’t a lot of work to do that’s why he usually comes towork at ten
o clock in the evening.

4.The headwaiter meets the guests in the hall, greets them andshows to
their tables.

5.Waiters recommend the guests special dishes or specialties ofthe
restaurant.

1.At the end of the working day waiters count the money andthen they are
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free to go home.
2.Vladimir likes his work because it is interesting.

Ex.4. Match the two parts of the sentences.

1.Vladimir works as a waiter in a big restaurant ....

2.Vladimir sets his tables for dinner, brings cruet-sets, napkins,menu-cards
and ....

3.The staff in the dining-room is ...

4.The staff gets ready ....

5.Waiters serve lunch till five o clock, recommend dishes and ....
6.Waiters recommend the guests ...

7.Vladimir counts the money and gives the cash to the cashier, ....
a) to receive guests

special dishes of the restaurant

b)in the centre of the city

c)cleans the tables

d)puts clean covers on his tables

e)vines (liquors) to the customers

f)headwaiter, waiters and waitresses

Ex.5 . Translate the following sentences into English.
1Moii apyr paboTaer ohUIIMAHTOM B pECTOpaHE.

2.0T0 U3BECTHBII pecTOpaH B HAILIEM T'OPOJIE.

3.0H 1100HT CBOIO PadoOTY.

4.0OH npuxoauT Ha paboTy B AECATH YAaCOB yTPa.

5.Moit npyr paGoTaeT B 3TOM pecTopaHe yxKe 5 JeT.

6.Y Hero MHOTO paboTHI.

7.0¢uuuanThl, OPUIMAHTKA U METPIIOTEH TOTOBSIT 3aJ1 K 00ey.

8.Koraa nmpuxonsr roctu, OQHIMAaHTEl PEKOMEHAYIOT NEKYPHBICOTI0a HITH
¢upmenHsIie Omrona s odena.

9.I'ocTH XOPOIIO IPOBOASAT BPEMS BEYEPOM.

Ex.6. Answer the questions.
1.What is Vladimir's profession?
2.Where does he work?
3.When does he come to work?
4.What are the duties of a waiter?
5.What does the waiter put on the table for dinner every day?
6.When do the guests come to dinner?
7.What does the headwaiter do?
8.Do the waiters recommend table d"hote and a la carte dishes tothe guests?
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9.Whom does Vladimir give the cash?
10.When do the guests leave the restaurant?

Ex.7. Choose the appropriate translation of the words.

1. spoon a) | crakan

2. saucer b) | ok

3. plate C) | rmyOokast Tapenka
4, pepper shaker d) | xodeitank

5. knife €) | mermybokas Tapenka
6. butter dish f) | cromnoBeie mpuGOpPHI
7. coffee pot 0) | mepeunua

8. cup h) | 6aromo, Tapenka

9. cutlery i) | Bumka

10. dinner plate j) | 6mroaue

11. dish K) | uarika

12. fork 1) | macnénka

13. glass m) | noxka

14. goblet n) | Gokai

15. soup plate 0) | Tapemka

3apanue 8. Read and translate the dialogue. Use the following wordsto
complete the sentences below.

bill, bottle, dessert, drinks, fish and chips, hungry, menu, non-smoker,order,
restaurant, table

Guest: A ... for two, please.
Waiter: Smoker or ...?

Guest: Non-smoker, please.

Waiter: Here you go. Would you like to see the ...?
Guest: Yes, please. We are very ....

The guests look at the menu.
Waiter: Are you ready to ?

Guest: We'd like , please.

Waiter: Would you like any ?

Guest: An orange juice, a coke and a of red wine.

The guests have finished their meals.
Waiter: Would you like a ?

Guest: No, thank you. Could we have the please?

BapuanTt 3
Ex.1. Read and translate the text in writing.
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A day in the life of “Morris” restaurant

Restaurant “Morris” is located in a place famous for its theatres and cinemas.
It is a big restaurant. It can cater many guests at a time. People usually come
here to eat before the performance. The restaurant hall has modern design with
light-blue carpet and walls, black chairs and white table-cloths, sparkling
cutlery and glasses. The menu offers a variety of dishes from which the guests
can choose. This is called an a la carte menu. “Morris” is an elegant restaurant,
with special service and fine food. All dishes are always fresh. The restaurant
is open for dinner from 6 o’clock in the evening six days a week from Tuesday
to Sunday. It is closed on Monday because the staff has a rest.
The staff and its duties

There are ten people on the staff. They can be divided into two
groups. One group works in the dining room. They serve the customers
Another group works in the kitchen. They prepare meals for the customers.
The head chef, Anna, comes to work at 10 o’clock in the morning. Anna made
a new summer menu with many summer fruits andvegetables. She knows that
people do not want heavy meals during hot weather. Anna works all day, often
more than 8 hours a day. She plans the menu and manages the staff in the
kitchen. She cooks meat dishes and sauces for the main course. Mr. Black is
the manager and he organizes the work for the next week. Mr. Black's first
task in the morning is to check the telephone answering machine. He wants to
know about the reservations for the next week. He manages both the dining
room staff and the kitchen staff. He also effectively manages the finances of
the restaurant.

Ex.2. Complete the sentences with the words in the box below.

all dishes, prepares meals for the customers, is located, on thestaff, the
main course serves the customers, design

1.Restaurant “Morris” ... in a place famous for its theatres andcinemas.
2.The restaurant hall has modern ....

3.in this restaurant are always fresh.

4.There are ten people ....

5.She cooks meat dishes and sauces for ....

6.0ne group works in the dining room and ... .

7.Another group works in the kitchen and ... .

Ex.3. Scan through the text and say if these statements are true or
false. Prove your point using the information from the text.
e.g. In my opinion that’s right. / I’m afraid | disagree because...
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1.Restaurant “Morris” is a big restaurant and it can cater many guests at a
time.

2.“Morris” is an elegant restaurant with special service and fine food.

3.The design of the restaurant hall is light-blue carpet and walls, white chairs
and black table-cloths, sparkling cutlery and glasses.

4.The staff can be divided into the dining room staff and the kitchen staff. The
dining room staff prepares meals for the customers.
5.The kitchen staff serves the customers.

6.The head chef, Anna, made a new summer menu with many summer fruits
and vegetables because she knows that people do not want heavy meals
during hot weather.

Ex.4. Match the two parts of the sentences.

1.“Morris” is an elegant restaurant ....

2.The menu in restaurant “Morris” offers a variety of dishes ...

3.The head chef, Anna, plans the menu and manages ...

4.Mr. Black is a manager and ...

5.Mr. Black’s first task in the morning is to check the telephoneanswering
machine ....

6.He manages both the dining room staff ....

7.Mr. Black, the manager, effectively manages ...

a)the staff in the kitchen
b)with special service and fine food.
c)about the reservations for the next week.
d)he organizes the work for the next week.
e)the finances of the restaurant.
f)and the kitchen staff
g)which the guests can choose.
Ex.5 . Translate the following sentences into English.
1.OnerantHenii pecropan “Mopuc” HaxXOOuUTCS B 3HAMEHHTOM MECTE, TIIE
MHOT'O T€AaTPOB U KHHOTCATPOB.
2.Pecropan MoXeT 00CITY:KUTh MHOTO TOCTEH OJJHOBPEMEHHO.
3.3an pecropana “Mopuc” UMEET COBPEMEHHBIN qHU3alH: CBETJIO- rOayOoit
KOBEp M CTCHBI, YEPHBIC CTYIbS M OEJble CKaTePTH, CBEPKAIOIINE CTOJOBBIC
IpUOOPEI 1 OOKAJEIL.
4 MeHro nipeiaraet pazHooOpa3HbIe CBEXHE OIroa.
5.1Te¢-noBap, AHHA, IPUTOTOBHIIA MSCHBIE OJFO/1a M COYCHI UTSIOCHOBHBIX
oo,
6.Ilepconain cToa0BO 0OCITYKHBAET KIMEHTOB.
7.KyxOHHBII TTepcoHall TOTOBUT OJIr0/1a JUISl KITUEHTOB.
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Ex.6. Answer the questions.

1.Where is “Morris” restaurant located?
2.Is it a big restaurant?

3.What is the design of the restaurant hall?
4.What are the working hours of the restaurant?
5.When is the restaurant closed?

6.How many people are there in the staff?
7.Who is the head chef?

8.When does the head chef come to work?
9.What are the duties of the head chef?
10What are the duties of the manager?

Ex.7. Choose the appropriate translation of the words.

1. at the restaurant a) | canderku

2. to book a table b) | 3aka3/3aka3biBaTh

3. reservation C) | cromoBsIii mpuOOp (BHIIKA,
JIOXKKA, HOX)

4. drink menu d) | BuHHas KapTa

5. wine menu €) | KapTa HamMUTKOB

6. cutlery (fork, spoon, | f) | pesepsupoBanue

knife)

7. plate g) | anMuHHCTpPATOP

8. serve h) | octaBisTh YaeBbIe

9. napkins i) | B pecropane

10. host/ hostess j) | rmaBHOE GOm0

11. order / to order K) | crakan Boapl/COKa

12. a glass of wine/ juice | I) | 3akasaTp cronuk

13. to leave atip m) | momasathb

14, the main course n) | tapenka

3apanue 8. Read and translate the dialogue. Use the followingwords
to complete the sentences below.
Huanoe 1.
main course , to order , aglass , fried , mushroom , the wine
Waiter: Are you ready ....? Guest: Yes,
the ..... soup, please.
Waiter: And for your ...? Guest: T’11
have the ... chicken. Waiter: Would
you like to try ....? Guest: Yes, .... of
white wine, please.
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JMuanoz 2.
baked potatoes , the grilled tuna, specials, to drink, ready
Waitress: Good evening. Are you ... to order?
Emily: What are today’s ....?
Waitress: Today we have grilled tuna and New York strip steak servedwith
creamy ltalian herb sauce.
Emily: I think I’11 have ....
Waitress: It is served with a choice of rice, ...., or French fries.
Emily: Rice, please.
Waitress: Anything ...?
Emily: A glass of lemonade, please.
Waitress: OK. Your order will be served soon.

Bapuanr 4

Ex.1. Read and translate the text in writing.

Famous restaurateur started producing
cheese in the restaurant

Arkady Anatolievich Novikov is the Russian restaurateur, a
famous entrepreneur. He was born in 1962 in Moscow. After school he
graduated from Moscow culinary College No. 174 and then the faculty of
Economics of public catering of the Academy of national economy named
after Plekhanov. He began his professional career in the position of chef at the
restaurant "University". In 1990 he became chef of the famous Hard Rock
Cafe. In 1992 Arkady Novikov opened his first restaurant, Sirena, which
became the first fish restaurant of the capital with a qualitatively new approach
to cuisine, service, decor and atmosphere. This marked the beginning of a
new post-Soviet stage in the development of Russian restaurant business. In
2002 Arkady Novikov organizes own greenhouse "Agronomist” in Gorki-10
(Rublevskoe highway). Since 2005 is engaged in creation and promotion of
environmentally friendly products under the brand NOVIKOV. In 2012
opened the first restaurant in London « NOVIKOV Restaurant&Bar». Today
the famous restaurateur accounts for more than 50 successful projects, five of
which are in London.

Restaurateur Arkady Novikov has opened in Moscow restaurant
"Fromagerie" with its own cheese production. Meals in the restaurant are
advised to start with a cheese tasting. Visitors here will offer cheeses
mozzarella (250 rubles), burrata (280 rubles), ricotta cheese (110 rubles),
straciatella (110 rubles) and caciotta (120 rubles). These and other products

43



from local farmers you can buy in the shop at the entrance to the restaurant.
For starters, the restaurant offers a salad of tomatoes with red onions, herring
with potatoes , salad of tomatoes and cucumbers with feta cheese, bruschetta
with king crab and roast beef. Menu soups are chicken noodle soup, beef
peasant soup, potato soup with leek and straciatella. There is also preparing
spaghetti with Kamchatka crab in tomato sauce, homemade ravioli with
ricotta, spinachand quail egg, spaghetti Bolognese. Shrimp sauteed with garlic
andparsley, chicken giblets with fried potatoes, beef Stroganoff with mashed
potatoes and turbot with roasted potatoes and rosemary are popular in visitors.

Ex.2. Complete the sentences with the words in the box below.

cuisine, restaurateur, visitors, graduated from, menu soups ,in the
position of chef, offers

1.After school Arkady Novikov ... Moscow culinary College andthe Academy
of national economy named after Plekhanov.

2.He began his professional career ... at the restaurant "University".

3.His first restaurant is famous for its ... cuisine, service, decor and
atmosphere.

4.Today the famous ... accounts for more than 50 successful projects.

5.The restaurant ...a salad of tomatoes with red onions, salad of tomatoes and
cucumbers with feta cheese for starters.

6.... are chicken noodle soup, beef peasant soup, potato soupwith leek
and others.

7.Shrimp sauteed with garlic and parsley, chicken giblets with fried potatoes,
beef Stroganoff with mashed potatoes and turbot with roasted potatoes and
rosemary are popularin ....

Ex.3. Scan through the text and say if these statements are true orfalse.

Prove your point using the information from the text.

e.g. In my opinion that’s right. / I’m afraid | disagree because ...

1.In 1992 Arkady Novikov opened his first restaurant"University".

2.In 2012 opened the first restaurant in London « NOVIKOV
Restaurant&Bar».

3.Today the famous restaurateur accounts for more than 50successful
projects, fifteen of which are in London.

1. Products from local farmers consumers can buy in the shop at

the entrance to the restaurant.

2.Meals in the restaurant are advised to start with a cheesetasting.

3.For starters, the restaurant offers chicken giblets with friedpotatoes.

4.Menu soups are chicken noodle soup, beef peasant soup,herring with
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potatoes.

Ex.4. Match the two parts of the sentences.

1.Arkady Anatolievich Novikov is ...

2.In 1990 he became ....

3.His first restaurant, Sirena, with a qualitatively new approach to cuisine,

service, decor and atmosphere marked the beginning of a new post-Soviet

stage ... .

4.His companies created and promoted environmentally friendly products ... .

5.In 2012 opened the first restaurant in London ....

6.Today the famous restaurateur accounts for more than 50 successful

projects, ....

7.Restaurant "Fromagerie" with its own cheese production inMoscow is ... .
a)in the development of Russian restaurant business

b)five of which are in London

c)the Russian restaurateur, a famous entrepreneur

d)popular by visitors

e) NOVIKOV Restaurant&Bar»

f)chef of the famous Hard Rock Cafe

D)under the brand NOVIKOV

Ex.5 . Translate the following sentences into English.

1. Apxanuit AnatonbeBud HOBHMKOB - POCCHHCKHI pecTOpaTop, HW3BECTHBIN
HpeInpUHIMATEb.

2.0H Hayal CBOK MpPo(eCcCHOHANBHYIO Kaphepy B JODKHOCTHU Ined-moBapa B
pectopase "YHHUBEPCUTETCKUI".

3.B 1992 rony Apkaauit HoBUKOB OTKpBLI CBOIi mepBbIiipecTopan "Cupena'.

Pecropan "Cupena" cran mepBbIM pBIOHBIM pecTopaHoM B MockBe cC

KaueCTBEHHO HOBBIM IIOAXOIOM K KyXHe, OOCIY)XHBaHHIO, HHTEPbEPY H

aTMmocdepe.

4.Pecroparop Apkaanit HoBukoB oTkpbl1 B MockBe pecropan "Fromagerie” ¢

COOCTBEHHBIM ITPOU3BOACTBOM CHIPA.

5.Cripel Momaperia, Pukorra, eXeBUKY M Opyrue IPOAYKTHI OT MECTHBIX
(bepMepoB MOXKHO KYITUTh B MarasnHe y BXOZIa B PECTOPaH.

6./l Havama B pecTopaHe INpemIaraercst cajar M3 MOMHAOPOB C KPaCHBIM

JIYKOM, CellbJIb C KapTo(erneM, cajaT U3 IIOMHUIOPOB U OrypuoB ¢ ceipoM dera

1 JKapKoe U3 TOBSIMHBI.

7.MeHr0 Takke TpeanaraeT KypuHBIA CYI ¢ JIATIION WITH KapTO(eNbHBIA CYII

C JIyKOM-TIOPEEM M JIMMOHOM; crareTtd ¢ Kamyarckum KpaOoM B TOMAaTHOM

coyce WM MalTyC ¢ 3alle4eHHBIM KapTodeneM U pO3MapHHOM.

8.CeromHss M3BECTHBIH PECTOpaTOp PYKOBOAUT 50 YCIEMIHBIMHU IPOEKTAMH,
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IATh U3 KOTOPBIX HAXOOATCA B .HOHI[OHC.

Ex.6. Answer the questions.

1.What is Arkady Anatolievich Novikov?

2.When and where was he born?

3.What educational institutions did he graduate?

4.Where did he begin his professional career?

5.What is the name of his first restaurant? What is it famous for?
6.How is his name connected with London?

7.What can you say about his restaurant "Fromagerie"?

Ex.7. Choose the appropriate translation of the words.

1. cabbage soup a) | GauH

2. caviar b) | cenenxa

3. broth C) | mempbMeHH

4, pancake d) | mm

5. curd e) | cynmak

6. clear soup f) | Gapanuna

7. herring g) | ukpa

8. mutton h) | 6ymbon

9. pike -perch i) | kapeHOe TyIIEHOE MSCO
10. meat dumplings J) | mscHoit 6ynp0oH
11. pie k) | Bunerper
12. mushrooms 1) | Bapenux
13. roasted stewed meat m) | rpuGbI

14, beetroot salad n) | mapor

3aganue 8. Read and translate the dialogue. Use the following
words to complete the sentences below.

a glass, meat ,the fried chicken, main course, recommend ,cooked,
delicious, order, free
Dialogue 1.
Waiter: Are you ready to ...?
Guest: Yes, the mushroom soup, please. Waiter: And
for your ...?
Guest: "1l have ....
Waiter: Would you like to try the wine?
Guest: Yes, ............ of white wine, please.
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Dialogue 2.

Guest: Isthis table............ ?

Waiter: Yes, it is.

Guest: I°d like to have a bite (snack). What do you ............ ?
Waiter: This meat dish is usually perfectly....

Guest: And what wine do you recommend to go with............. ?
Waiter: Try this one. Have a pleasant meal!

Guest: Thank you, the dish looks ....

Bapmnanr 5.

Ex.1. Read and translate the text in writing.

Methods of Cooking Cooking is a heat treatment of food to make
it edible. Many products cannot be eaten raw. Meat, fish,
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
marmalades.

The four basic ways to cook food are:

- Heating in a liquid (boiling, stewing)

- Heating in fat or oil (frying and sauteing)

- Heating in steam (steaming)

- Heating by dry heat (baking, roasting and grilling)

Boiling. We may bhoil food in different liquids and mixtures,
including water, stock and wine. Meat, poultry, many vegetables and
spaghetti are cooked in this way.

Stewing is cooking food slowly in liquid. It is often used for meat.
Vegetables, herbs and spices are usually added at the end ofcooking.

Deep-frying is immersion of food in hot fat or oil. Chipped
potatoes and doughnuts are the best example of deep-frying. Deep-fried
foods are called fritters.

Shallow frying is frying on a pan in hot fat or oil, when the food is fried on

both sides. We can fry eggs, meat, vegetables, mushrooms, onions and

pancakes.

Sauteing is frying when natural juices of the food are mixed with the fat or

oil in the saucepan. We can also add stock, wine or cream. As a result we

obtain a dish with a sauce.

Steaming is a method of cooking above the surface of boiling liquid in a

covered saucepan. Fish, vegetables and poultry are especially suitable for
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steaming as some types of puddings.

Baking is dry cooking inside an oven. Bred, cakes, pastries, tarts and
biscuits are baked. Vegetables, especially potatoes, may also be cooked in
this way.

Roasting is cooking meat or poultry, which are placed in an oven and
cooked by dry heat. They are often basted, that is, the juices from the meat
are spooned over during the process. Some cooks wrap the meat in a
roasting foil with a little oil or melted fat. Meat can be also roasted on a spit.
Grilling is a rapid method of cooking poultry, fish, cuts of meat, sausages
and kebabs by heat, the source of which may be gas, electricity or charcoal.

Ex.2. Complete the sentences with the words in the box below.

steaming, deep-frying, stewing, grilling, baked, fry, boil

1.is a rapid method of cooking poultry, fish, cuts of meat,
sausages.

2.We may meat, poultry, and many vegetables in water.

At the end ofmeat we may add vegetables, herbs and spices.
3.isimmersion of food in hot fat or oil.

4.Bred, cakes, pastries, tarts and biscuits are ... .

5.Fish, vegetables and poultry are especially suitable for as
some types of puddings.

6.We can eggs, meat, vegetables, mushrooms, onions and
pancakes on both sides.

Ex.3. Scan through the text and say if these statements are true or
false. Prove your point using the information from the text.

e.g. In my opinion that’s right. / I’m afraid | disagree because ...

1.Cooking is a heat treatment of food to make it edible becausemany

products cannot be eaten raw.

2.The three basic ways to cook food are heating in a liquid,heating in

fat or oil, heating in steam.

3.Many vegetables and spaghetti are cooked with adding herbsand spices at

the end of cooking.

4.Roasting is cooking meat or poultry, which are placed in anoven and

cooked by dry heat.

5.Potatoes may also be baked inside an oven.

6.Fish, vegetables and poultry are especially suitable forsteaming.

7.Deep - frying is a rapid method of cooking poultry, fish, cuts ofmeat,

sausages and kebabs by heat.
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Ex.4. Match the two parts of the sentences.
1.Some fruits such as apples, pears, and currants are also cooked

2.Chipped potatoes and doughnuts are ... .

3.when natural juices of the food are mixed with the fat or oil

or stock, wine or cream in the saucepan.

4.We may boil meat, poultry, many vegetables in differentliquids and
mixtures, ...

5.is a rapid method of cooking poultry, fish, cuts of meat, and
sausages by heat.

6.Eggs, meat, vegetables, mushrooms, onions and pancakes canbe fried in
hot fat or ail ....

7.is often used for meat.

a)Sauteing is a heat treatment of food

B)on both sides on a pan

c)cooked to make jams, jellies, and marmalades

e)Stewing f)Grilling

e)including water, stock and wine

g)the best example of deep-frying

Ex.5 .Translate the following sentences into English.
1.IIpuroToBNeHHE MUK - ATO TEIIoBasg 00pabOTKa MPOAYKTOB MHUTAHUS, IS
4TOOBI CAENATh UX CHEAOOHBIMU.

2.K 0CHOBHBIM croco0aM HPHUIOTOBJICHHA NHUINM OTHOCATCS BapKa, JKapka,

IIPUTOTOBJICHUE Ha Napy, 3alleKaHHe, COJICHUE, KOIMIEHNE, KOHCEPBUPOBAHNE U

TOTOBKAa B MUKPOBOJIHOBOH TIEYH.

3. TopThl, MUpPOXHBIE, NMUPOTH W II€YCHBE, OBOIIM, OCOOEHHO KapTo(enb,
MOXXHO BBINIEKAaTh B TyXOBKE.

4.Bapka - cnoco0 MPHUTOTOBIEHHS JTIOOOT0O MHIIEBOTO MPOAYKTa (OBOIIEH,
(GpyKTOB, PHIOBL, TECTA U T. 1I.) BO BCAKOM JKHIKOH, Halle BCETO BapKy BEIYT
B BOJIE U MOJIOKE.

5.3anekanune, KaKk BUI TEPMAIECKOW 0OpabOTKH, MOIXOANT TSl OONBITHHCTBA
MIPOAYKTOB: PBIOBI, Msica, NMTHIIBI, AWYH, MOJIOYHBIX HPOAYKTOB, (PYKTOB U
oBOLIEH.

6.3HaMeHUThIN KapTodenb-hpu U MHOTHE Ipyrue OJIr0/Ia MOXKHO PUTOTOBUTD
TONBKO ¢ TmoMoImIpio (puttopa. @putiop (ot Ppanmysckoro friture ) - 310
MPOLIECC KApeHHs B PAacKaJIEHHOM JKUBOTHOM JKHPE WM PACTHTEIHHOM
Macie.

7. TymeHne - 3TO MPUTOTOBJIEHHE OIIO/Ia C TOMOIIBIO MAacia, BOJBI M KHCIOT,
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COCAUMHCHHBIX BMECCTEC.
Ex.6. Answer the questions.

1.What are the four basic ways to cook food?
2.What is cooked by boiling?
3.What two methods of frying do you know?
4.What can be baked? What do we usually roast?
5.How do we call frying when natural juices of the food are mixed withthe
fat or oil in the saucepan?
6.How are potato chips cooked?
7.How are beefsteaks cooked?
8.How are spaghetti cooked?

9.How are doughnuts cooked?

Ex.7. Choose the appropriate translation of the words.

1. baked/ fried a) | XoIomHBIE 3aKYCKU
2. | braised/ stewed b) | ocHoBHOE 6s1r010

3. | pork chop C) | xapTodenbpHOE Mope
4. | picled d) | sakycka

5. | poached e) | dapiupoBaHHbIH
6. | smoked f) | mamsix

7. | stuffed g) | cmerka OTBapeHHbIH
8. roast h) | cBuHas orOuBHas

9. | baked pudding i) | >xapeHbrit

10. | mashed potatoes j) | xapkoe

11. | cold platter k) | samekanka

12. | appetizer I) | mapuHOBaHHBII

13. | shish kebab m) | KOIYEHBIH

14. | the main course n) | TymIeHHbIH

3amanue 8. Read and translate the dialogue. Use the followingwords to
complete the sentences below.

hungry, a starter, prawns, delicious, beef, juice, beer, the billOlga: |

am so Let’s have a look at the menu.
David: Shall we have a vegetable soup or salad as ?
Olga: Well, I like the sound of «melon and pear salad».David:
And I'll have ...
Olga: | know they are with avocado.
David: Look at the main courses. Would you like to try a steak andkidney
pie?
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Olga: Oh, yeah, I know it’s a typical English dish made of which is

cut up into pieces along with pieces of kidney in a rich brown sauce. David:
Let’s have it! What shall we drink?

Olga: I’1l order one pineapple And you?

David: | want a glass of ...

After a time.

Olga: May | have ?

David: It’s on me.
BapuaHnT 6

Ex.1. Read and translate the text in writing.

At the bar

If you want to have a drink you can order a cocktail or a glassof beer
at the bar. You can also order rum, wine, liqueurs, whisky and vodka. They also
serve cooling beverages, juices, fruit cocktails, ice cream, pastry, sweets,
chocolates, cigarettes and fruit. A bar is the place where you can have a cup of
coffee with a sandwich or a cold snack. The barman is standing behind the bar
counter. He serves his customers who sit at the counter on high stools in front of
him. They drink cocktails and coffee. Visitors can also sit in comfortable
armchairsat the tables. They drink cocktails, fruit juices, soda and beer. Some
visitors drink coffee with sandwiches and eat ice-cream. Barmen make
cocktails to order. They make aperitifs, digestives and original cocktails.
Aperitif cocktails are served before the meal. They are: “Manhattan” with a
cherry on the bottom, and ‘“Martini”with an olive on the bottom. These cocktails
improve the appetite. They are rather strong and are made with gin, vodka,
whisky and rum. Someof them are made with vermouth, sherry or port. There
are a lot of recipes of dessert cocktails. They are called bowls, cobblers, fizzes,
and sour. They are long drinks and people drink these cocktails using straws.
When you drink through a straw it’s called a long drink, when you drink at
a gulp a shot drink. Cobblersare made with ice and are decorated with fruits:
lemons, oranges and berries. Fizzes are made with sparkling wine (for
example, champagne) or sodas. Highballs and Bourbons are served in high
glasses. They are a mixture of two ingredients: strong drinks, such as whiskey or
vodka, and some soda with ice. “Sour” cocktails have much lemon juice in
them. Come to the grill-bar where you can taste kebabs or shashliks, grilled
sausages, grilled fish, grilled chicken, beefsteaks. There you can also have
coffee. In Beer bars they sell bottled and draught beer, mineral and fruit water.
They usually have no strong drinks on sale. You can order beer of any kind
you like. It may be bitter or lager beer. For a snack you can take potato chips,
biscuits, salted nuts, olives, shrimps, cheese and fish snacks of smoked,
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dried and salted fish. You can also have sandwiches, cold and hot snacks in the
Beer bar.

Ex.2. Complete the sentences with the words in the box below.

a cold snack, a bar, cooling beverages, the meal, a glass of beer,
dessert cocktails, barmen

1.1f you want to have a drink you can order a cocktail or ... at thebar.

2.If you want to have a drink you can order ..., juices, fruitcocktails at
the bar.

3.A bar is the place where you can have a cup of coffee with asandwich or

4.is the place where you can have ice cream, pastry, sweets,
chocolates, cigarettes and fruit.

5.make aperitifs, digestives and original cocktails.

6.Aperitif cocktails are served before ....

7.are long drinks and people drink these cocktails using straws.

Ex.3. Scan through the text and say if these statements are true or
false.Prove your point using the information from the text.
e.g. In my opinion that’s right. / I’m afraid | disagree because ...

1.A bar is the place where you can order cooling beverages,cigarettes
and fruit or a cold snack.

2.The barman is standing in front of the bar counter and serveshis
customers.

3.Visitors drink aperitif cocktails after the meal.

4.Cocktails are made with gin, vodka, whisky and rum.

5.Fizzes are made with sparkling wine or sodas in highglasses.

6.Cobblers are made with ice and are decorated with fruits:lemons, oranges.

7.In Beer bars you can order bitter or lager beer.

Ex.4. Match the two parts of the sentences.Visitors sit at the counter on high

stools in front of the barmanor ....

1.Some visitors drink coffee with sandwiches and eat ice-creamor ....

2.Aperitif cocktails are “Manhattan” with a cherry or....

3.When you drink cocktail ata gulp ... .

4.Highballs and Bourbons are a mixture of two ingredients: ....

5.Come to the grill-bar where you can taste ... .

6.In Beer bars you can take ....

a)it’s called a shot drink
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b)strong drinks and some soda with ice
c)drink cocktails and coffee
e)potato chips, biscuits, salted nuts, olives, shrimps, cheeseand fish
snacks of smoked, dried and salted fish for a snack
g)an olive on the bottom
fkebabs or shashliks, grilled sausages, grilled fish, grilledchicken, beefsteaks
d)in comfortable armchairs at the tables

Ex.5 . Translate the following sentences into English.
1.Ecnu BeI XOTHTE BBIIIUTH, Bbl MOXKCTC 3aKa3aThb MNPOXJIAAUTCIbHBIC HAITUTKHU,
COKH, (DPYKTOBBIE KOKTEHIIN MK OOKaJl Ba B Oape.
2.bapmen cTouT 3a GapHOM CTOWKOW M OOCIYKMBAeT KIMEHTOB,KOTOPBIE
CHUAT 3a CTOMKOM Ha BBICOKUX Ta6ypeTax MNepea HUM.
3.HCKOTOprC IIOCETUTEIIU CUIAT B y}IOGHbIX Kpecjiax 3aCTOJIMKaMU | IbIOT
koe ¢ OyrepOpoaaMu, eIsaT MOPOIKEHOE.
4.BapMeHbI JACJIar0T KOKTCI‘/‘IHH, aAIlCPUTHUBLI, TUKECTUBbI HOPHUTMHAJIbHBIC
KOKTEWJIM Ha 3aKas3.
5.Kokreiinu “MaHX3TTeH” ¢ BUILIEHKOW Ha JHE, U “MapTHHN COJIMBKOI Ha
JHE yIy4IIaroT aleTuT.
6.B nmuBHOM Oape MpojaroT pa3iiMBHOE NMHMBO M B OYTHUIKAX,MHHEPAILHYIO
BOIY ¥ DPYKTOBBIE COKH.
7.Bb1 MOXeTe 3akazaTh J1I000e MHBO, OyTepOpOAbl, XOMOJHBIE HTOpsSYne
3aKyCK{ B TIMBHOM Oape.
Ex.6. Answer the questions.
1.What is a bar for?
2.What is served at the bar?
3.Who serves the customers at the bar?
4.Where do the customers sit at the bar?
5.What is a “long drink™?
6.What are cocktails made of?
7.What is served in grill-bars?
8.What is served in Beer bars?

EX.7. Choose the appropriate translation of the words.

1. highball a) yKpamieHue

2. lemon peel b) TIMITIEBOM KPACHTEINh

3. mint twigs c) SIMYHBIH GETOK

4. garnish d) amep. BUCKH C COIOBOM M JIbJIOM

5. Marasc e) c11a00aJTKOT OJTbHBIN HAITUTOK CO
hino CBEXXUMH (QPYKTaMH (BHIITHS,
cherrie KITyOHHKA)
S
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6. egg white f) BETOYKH MSATHI

7. food colouring | g) COJIOMUHKA

8. bowl h) «TIbsTHASD BUILHS

9. sparkling wine | i) JIECEePTHBIH KOKTEHITb C
ra3upOBaHHBIMU HATIUTKAMHI
(IIaMIIaHCKUM, KOKa-KOJIOH M T.11.)

10. | toleave atip | ]) OCTaBJIAITh Ya€BbIC

11. | fizz K) ra3upoBaHHOE (IIUITYYee) BHHO

12. | cobbler )] HAaIUTOK, BBIMUBAEMBIN OJTHUM TJIOTKOM
(3anmom)

13. | straw m) KOXYypa JINMOHA

14. | ashot n) HAITUTOK M3 POMa MJIK BUCKH C CaXapoM,

MHTOﬁ, JJMMOHOM WJINAIICJIbCHHOM H JIbAOM

3apanue 8. Read and translate the dialogue. Use the followingwords

to complete the sentences below.

serve, order, a midi, aperitif cocktail, locally, the change, a largerglass,
recommend
- Good evening! I’m at your service. What can | do for you?

- I’d like to have a drink before the meal. Can | have some ... ?What would

you ...?
- I’d recommend Martini.
Then one Martini, please.

- Very good, sir! I’ll ... you in a moment. Here is your Martini.
- Here is the money. Keep ....
- Thank you very much. Come again to our bar, please.

Ordering Drinks
-Excuse me. Can | a drink, please?

- Sure, what can | get for you?

- I’d like a beer. What produced beers are there?

- Well, we are having Victoria’s Bitter, which is meaning Victoria - the
southern state. We have Tooheys, which isproduced here in New
South Wales.

- I’ have a Tooheys, please.

- Would you like a glass or ?

- What’s a midi?

-It’s just ....

- I’ have a midi then, please.

- Here you go.

54




- Thank you.

MNPUJIOKEHHUE |
TEKCTBI JUIA /IOINIOJIHUTE/IBHOI'OYTEHHA

Bapuanr 1
1.Read the text. Translate it in writing.
2.Make up Essential VVocabulary.
3.Make up 12 - 15 questions to the text.
4.Summarize the main idea of the text in 12-15 sentences in the
written form.

Meals in England

The English are very particular about their meals and strictly keep to their
meal times. Breakfasts from any time until 8 o"clock in the morning, lunch is
between 12 and 2 p.m., afternoon tea is between 4 and 5 p.m. and dinner
between 7 and 9 p.m. The usual English breakfast is porridge or corn flakes
with milkor cream and sugar, bacon and eggs, marmalade with buttered toast,
rolls, tea or coffee. For a change you can have a boiled egg, cold ham, or
perhaps fish. The English often serve tea with milk. English tea is so strong
that pouring it out into a cup together with a little milk you get abrownish
liquid looking like weak coffee with milk. Most English people put milk in
their coffee too - this is knownas “white” coffee. Waiters will ask you if you
want your coffee “white or black” rather than “with or without milk”. At
lunch time they usually have cold meat and salad or fish often with potatoes or
other vegetables, fish and chips, sausages and a sweet dish (an apple pie, a hot
milk pudding, cold fruit salad, or ice- cream). Those who work have their
lunch in a cafe or a restaurant, cafeteria or a factory canteen. It never happens
that they miss a meal or put it off until a more convenient time. From 4 to 5
they have a very light meal called afternoon tea. You can hardly call it a meal.
It’s rather an occasion in the late afternoonat which they have a cup of tea and
a cake or a biscuit. Some people have the so-called ‘‘high tea’’. It's a meal
taken between 5 and 6 if a dinner is not taken in the evening. Usually it’s a
more substantial meal than afternoon tea. Dinner is much like lunch and is in
many families the last meal of the day. But sometimes when they have guests,
dinner is the biggest meal and they may have some roast beef, roast chicken,
boiled or roast potatoes, vegetables and fruits. Soup is a side dish. Almost
every meal finishes with coffee, cheese and butter. Traditionally, English
people have three meals a day: breakfast, lunch, and dinner. An English
family often has oatmeal porridge with milk and sugar, but never with meat
for breakfast in the morning. They don’t eat much meat. The British have a
toast with some marmalade, a glass of juice and yogurt, and usually drink
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strong tea. Most people do not have a full breakfast as they are always in a
hurry. An English writer Somerset Maugham once gave the following advice:
If you want to eat well in England, eat three breakfasts daily. At one o’clock
Englishmen have lunch in a canteen, a snackbar, a restaurant or a cafe. it
is a light meal. The schoolchildren havetheir lunch at school. On a warm and
sunny day one can see people everywhere in the parks. They are sitting and
relaxing under a tree, on the bench or green grass and take their sandwiches.
Moreover, they usually buy a mug of tea and a bun to go with them. English
people don’t eat much soup. It is always of one kind. That is onion,
mushrooms or tomato. For the main course one can have some fish or chops,
mainly pork or mutton. Then steak or roast beef with vegetables. Their salad
include carrots, cabbage, beans, peas, and potatoes chipped or boiled. Five
o’clock tea is a national habit. Tea drinking developed into a fashionable
social ritual. Tea parties are popular at home, in tea shops or hotels. Most
people prefer a rich and strong tea with milk or without, often without sugar
and always very good. The British take it with thin slices of white and brown
bread and butter with cheese, some cakes or fruit pies. People from abroad do
not speak well about English dinner which begins at about seven or eight
o’clock in the evening. The boiled vegetables such as potatoes, cabbage, and
carrots are rather watery and tasteless. The evening meals consist of soup
sometimes, cooked meatand vegetables, eggs or tinned food. For dessert they
take cheese and biscuits, an apple or plum pie, fruit salad and tea. If you ask
the foreigners to name some typical English dishes, they would answer Fish
and chips. Nearly everybody knows about roast beef and Yorkshire pudding.
A visitor to an English family can enjoy steak or kidney pudding or pie, some
saddle of mutton with red currant jelly or all sorts of smoked fish. Tea is very
popular among the English; it may almost be called their national drink. Tea is
welcome in the morning, in the afternoon andin the evening. The English like
it strong and fresh made. The English put one tea - spoonful of tea for each
person. Tea means two things. It is adrink and a meal. Some people have
afternoon tea, so called «high tea» with sandwiches, tomatoes and salad, a tin
of apricots, pears or pineapples and cakes, and, of course a cup of tea. That is
what they call good tea. It is a substantial meal. Cream teas are also popular.
Many visitors, who come to Britain, find English instant coffee disgusting.
Dinner time is generally between six and eight p.m. The evening meal is the
biggest and the main meal of the day. Very often the whole family eats
together. They begin with soup, followed by fish, roast chicken, potatoes and
vegetables, fruit and coffee. On Sundays many families have a traditional
lunch consisting of roast chicken, lamb or beef with salads, vegetables and
gravy. The British enjoy tasting delicious food from other countries, for
example, French, Italian, Indian and Chinese food. Modern people are so busy
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that they do not have a lot of time for cooking themselves. So, the British buy
the food at the restaurant and bring it home already prepared to eat. So we can
conclude that take-away meals are rather popular among the population.
Eating has become rather international in Britain lately.

MEALS IN USA

Most Americans eat three meals during the day: breakfast,
lunch, and dinner. Breakfast begins between 7:00 and 8:00 am, lunch between
11:00 am and noon, and dinner between 6:00 and 8:00 pm. On Sundays
“brunch” is a combination of breakfast and lunch, typically beginning at 11:00
am. Students often have an evening snack around10:00 or 11:00 pm. Breakfast
and lunch are usually light meals, with only onecourse. Dinner is the main
meal. For breakfast Americans usually eat cereal with milk (often mixed
together in a bowl), a glass of orange juice, and toasted breador muffin with
jam, butter, or margarine. Another common breakfast meal is scrambled eggs
or an omelet with potatoes and breakfast meat (bacon or sausage). People
who are eating light might eat just a cup of yogurt. Lunch and dinner are more
varied. At a formal dinner the number of utensils may surprise you. How do
you explain the difference between a salad fork, a butter fork, and a dessert
fork? Most Americans don’t know the answer either (it’s the number of tines
on the fork and its size). But knowing which fork or spoon to use first is
simple - use the outermost utensils first and the utensils closest to the plate
last. In most parts of the world having lunch or dinner together is an important
part of doing business. In North America eating meals is a way of building a
relationship or celebrating a partnership. And in other cultures such as China
much of the real work of making dealsactually often gets done at the dinner
table. No matter where you are doing business, it’s important to be able to
handle the basics of dining out. This includes ordering food, recommending
dishes, proposing a toast and paying for the check among other skills.

Bapuanr 2
1.Read the text. Translate it in writing.
2.Make up Essential VVocabulary.
3.Make up 12-15 questions to the text.
4.Summarize the main idea of the text in 12-15 sentences in the
written form.

Restaurants in London
British restaurants are not famous for their good food. Too often
they offer only sausages and chips, fish and chips - chips with everything in
fact! But there are some wonderful surprises in British cooking, especially
the many delicious cakes and desserts, and the British certainly enjoy their
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food. There is a fantastic variety of restaurants of all nationalities in London
where you can choose food to your taste: Italian, French, Chinese, Russian
and other restaurants. Most British families only go to restaurants on special
occasions, like birthdays, or wedding anniversaries. The restaurants™ best
customers are businessmen, who meet in them to talk business in a relaxed
atmosphere away from the telephone. They can eat what they like, because
the company pays the bill. But when a boy and a girl want to get to know
each other better, they often go out to e restaurant together. For visitors to
London, eating out can be fun. Try the Rules, in the West End. The
traditional menu and decor are just like they were in Queen Victoria's days,
a hundred years ago. Or take a walk down the King's Road in Chelsea where
there are dozens of small restaurants. But if you want that special London
feeling, go to the Ritz in Picadilly for tea any afternoon at about halfpast
four. Too expensive? Then try England's favourite food “fish and chips”.
Take it away and eat it where you like - in the park, in the bus, or while you
walk down the street. That’s what Londoners do!
The Best Restaurants of England

Travelling in England, it would be a folly not to taste culinary
delicacies in the famous restaurants of the country. There are different
interiors, cuisines, air in the establishments, but all of them are worth
visiting, as they are some of the best restaurants in England. A restaurant
with a humorous name The Fat Duck started its work twenty years ago.
Today it has three stars from Michelin restaurant guide and the second
position in the best restaurants rating according to The Elite Traveler
magazine. The main course of the establishment is duck. It is ordered by
frequent visitors as well as by those who visit the restaurant for the first time.
The cooks astonish clients by marvels of molecular gastronomy. The
restaurant is glorious by its unusual dishes. Here you can try ice- cream
which tastes like bacon and eggs, snail porridge or mustard grain ice cream.
In “The Fat Duck” you can try the courses which are impossible to taste
somewhere else. The restaurant is located in the southern town of Bray. If
you see fifteen restaurants on your way, don’t pass by. Its owner is a TV-
star, famous chef and author of books Jamie Oliver. He was awarded with
the Order of the British Empire for his social activism and healthy diet
promotion. Fifteen restaurant is a part of a charity fund, set up by Jamie
Oliver. Its purpose is a free training of fifteen teenagers from troubled
families to work in a restaurant. The restaurant consists of two zones. In one
of them traditional Italian dishes are served. The other part of the hall is
posher: luxurious interior, dainty menu, open kitchen, wine storage. In the
establishment Jamie Oliver’s specialties are served. Cooking master classes
are often held here. The restaurant is situated in London close to Old Street
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underground station. Is it possible to visit real tropics, staying in England?
Sure! You just need to come by Rainforest café. This is an
establishment with special atmosphere. Its interior decoration is designed to
resemble a tropical forest: lianas, waterfalls, exotic animals and giant
butterflies. Children will like this café for sure. Here you can taste terrines,
seafood dishes, pasta, burgers and many others. The Caramel Room is worth
visiting by candy hounds and fashionmongers. It is a unique café where they
serve sweet pastry in the form of vanities: bags, shoes, swimsuits. Here
you can have a taste ofthe latest pret-a-porter collection. Madonna, Victoria
Beckham, Gwyneth Paltrow visit The Caramel Room. However the café is
famous not only for its pastry. Here onecan try dishes of the Middle Eastern
cuisine: hummus, falafel, sambousek. The Caramel Room is located on the
ground floor of The Berkeley hotel in London. Do you want to beat up the
quarters of one of the world’s most expensive restaurants? Then Gordon
Ramsay is waiting for you. It is oneof the best houses in the capital, awarded
with three Michelin stars. The restaurant was founded in 1988 personally by
Gordon Ramsay, a chef and a cooking show master. This house will catch
fancy for every gourmet. Sophisticated dish descriptions in the menu will
make you hungry even if you have just eaten. Here you can order Sauteed
foie gras with roasted veal, almonds, carrots and Cabernet Sauvignon
vinegar or Roast pigeon with sautéed foie gras, fennel, cherries, lavender,
honey. In Gordon Ramsay restaurant the interior, menu, service are above all
praise. The house is situated near the Thames embankment. There are always
many diners in the restaurant, so you would rather make reservation a few
days in advance.

What Is a Pub?

There are visitors who come to England and leave thinking they
have never been inside a pub. They don't realize that the words “pub” or
“public house” are rarely included in the title of the place. So how do you
know whether a building is a pub and what does a pub offer the visitor? The
first thing to look for is a large sign either hanging over the street or placed
on a pole outside the building. This sign may have a name like The Kings
Arms, The Black Rabbit or The Duke of Kendal or an appropriate picture.
Many pubs have names linked to royalty, popular heroes, sports or great
occasions. There is a pub called The Concorde after the new airliner. On the
doors of a pub you may see the words Saloon Bar or Public Bar. The Saloon
Bar is more comfortably furnished. Occasionally the words Free House can
be seen beside the name of the pub. This doesn’t mean they serve free food
and drinks; it refers to the fact that thepub doesn’t buy its drinks from one
particular brewery only. It isn’t a “tied house” - tied to a brewery. The
services a pub offers vary around the country. The basic service is the sale of
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alcoholic drinks at certain times of the day. Opening times, as these periods
are often called, are usually from 10.30 a.m. to 3 p.m. and from 6 p.m. to 11
p.m. on weekdays (new hours are being discussed by the Parliament). On
Sundays the opening times are 12 noon until 2 p.m. and 7-10.30 p.m.
although these times can vary slightly according to the region. Pubs can also
offer food and accommodation. To help visitors, an experimental system of
symbols is being tried out in Southern England and East England. These
symbols indicate just what is available from a particular pub. The colloquial
expression “cock-and-bull story”, used todescribe information that is highly
exaggerated or untrue , is said by some people to have its origins in pub
names. A century ago a London pub called The Cock caught fire. The panic-
stricken guests were given shelter at a nearby inn called The Bull. The
guests” exaggerated stories of their escape became known as cock-and-bull
stories. The term is used for any long, rambling and unlikely story. There are
several other versions of the derivation of this phrase.
Bapuanr 3

1.Read the text. Translate it in writing.

2.Make up Essential Vocabulary.

3.Make up 12-15 questions to the text.

4.Summarize the main idea of the text in 12-15 sentences in the
written form.

A lot of different restaurants and cafes

Today there are a lot of different restaurants and cafes where
you can eat delicious and expensive food. In restaurants people can alsomeet
and communicate with their friends, relatives or business partners. There are
many types of restaurants. They are divided into groups for price class, for
service type (fast food, smorgasbord, a la carte), for type of cuisine (Italian,
Chinese, Japanese, Indian and others). Fast food is very popular and saves
time for busy working people and it is not expensive. For example,
McDonald's restaurants sell what is called "fast" or "junk™ food - hamburgers,
chips and so on. Such food is very popular, especially with children and
teenagers. Personally, I don’t go to fast food restaurants often because I think
that fast food is tasty, cheap but it is not completely healthy. But sometimes |
can relax, enjoy the food and celebrate some event with my friends there.
There are many traditional restaurants of a la carte menu. Theservice is
usually excellent and friendly waiters help you to relax and enjoy your meal
fully. You can try any types of food in restaurants - you can try homemade
cakes, beefsteaks, pasta and macaroni and others. For a maincourse you can
order fish, meat or chicken with some rice or potatoes, also you can ask for
pasta and salad. You can eat a bowl of ice-cream, a pieces of apple pie,
strawberries with cream or something like that for dessert. For drink you can
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order a glass of water or juice, a cup of coffeeor tea or alcohol drink such as
wine or beer. Many people often prefer restaurants of national cuisine such as
Italian, Mexican and other. This restaurants offer types of food which are
traditional for one or other country. For example, in the Italian restaurant you
find many kinds of pasta, vegetables, cheese. In Mexican restaurant you are
offered many meet dishes with different hot sauces. Personally, | dislike
going to a Chinese restaurant but I prefer to order aportion of traditional rolls
and a cup green tea in Japanese restaurant. Everyone can find a café or
restaurant for own taste. | think thatrestaurants are important part of public
life.

« Job Description of a Restaurant Manager»

A pivotal position at any restaurant is that of manager.
Sometimes an owner acts as a restaurant’s general manager. Other times the
manager is hired as an employee. Restaurant managers have a number of
responsibilities in the day to day business of running a restaurant.
Qualifications required to be a restaurant manager include basics, such as
people skills and organization. However, depending on the size and concept of
a restaurant, candidates may need a degree in business or hospitality. A
restaurant manager may be in charge of hiring new staff and terminating
undesirables, especially for the front of the house. Kitchen positions may be
filled by the head chef, rather than general manager. Another duty of a general
restaurant manager includes ordering inventory. This includes front of the
house items, such as paper napkins, cleaning supplies and restaurant dishware.
General managers may also be in charge of liquor, beer and wine for a
restaurant bar. However, a bar manager or head bartender may undertake this
duty. The head chef or cook should be in charge of ordering food for the
restaurant, since they do a bulk of the cooking. No matter who is in charge of
the food or liquor ordering, a restaurant manager should sign off on the order,
to make sure it is within the budget. A restaurant manager is in charge of
making the weekly schedule and making sure all the shifts are covered. They
also need to approve requests for days off and decide which staff is going to
work thebusy or slow shifts. If a restaurant provides catering services, then a
general manager may be in charge of scheduling the events, room bookings
and coordinating staff to work them. If a catering operation is really large, a
restaurant owner may opt to hire a catering manager instead. First and
foremost, a restaurant manager should excel at customer service. They should
be able to train staff to have superb customer service and make sure that
customers leave the restauranthappy. A restaurant manager can take care of
the advertising and marketing campaigns. They can oversee the budget, place
ads and update social networks, like Facebook or Twitter. They can also
create restaurant promotional ideas, such as happy hour specials or two-for-
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onedeals. Restaurant manager can take care of the daily business reviews and
making sure that the daily and nightly deposits are taken care of. However, it
is a good idea to have a separate person track and reconcile the checking
account and other bank accounts. No matter how much you trust your general
manager, employee theft does happen. Keeping a second set of eyes on the
books keeps everyone honest. restaurant image by Dmitry Nikolaev from
Fotolia.com The role of a restaurant general manager is to oversee the running
of a restaurant and to make sure that it is operating at a profit. The manager is
ultimately responsible for all the activities that go on inside the restaurant,
including the hiring of suitable chefs and waiting staff.

Job Description

In smaller restaurants the managers may also be the owners,
meaning that they will deal with all elements of the business side of the
operation. This will include buying the food and drinks, marketing and
advertising, hiring staff and also working as the cashier. In larger
establishments the role is more administrative and deals specifically with the
work of the staff outside of the kitchen. They must also have knowledge of
accounting, budgeting and banking methods, in addition to understanding the
maintenance requirements for kitchen equipment suchas lighting, ventilation
and ovens.

Qualifications

The minimum requirement to become a restaurant manager is a
high school diploma. However, those who have a college education in
business administration will find that they have a higher chance ofsecuring a
job. Larger restaurants look for managers who have finished programs in
restaurant and hospitality management. Some of the larger restaurant chains
offer aspiring managers the chance to complete internal executive
apprenticeship programs with the aim of becoming managers upon
completion.

Conditions

Restaurant managers are on their feet for considerable periods
of time and often have to deal with pressurized situations dealing with many
customers at a time. They often work 40- to 48-hour weeks, with many
managers working more. Due to the nature of the work, these hours also occur
during evenings and over weekends. Restaurant managers need to have good
communication skills and must be able to deal tactfully with both employees
and customers.

Prospects

The career progression of a restaurant manager is to go from a
smaller restaurant to a bigger one. Larger restaurants generally offer better pay
along with greater professional challenges. Those working for restaurantchains
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can also advance through the company to become regional managers, or move
on to become executive managers in the firm's head office. According to the
Bureau of Labor Statistics, the growth in the restaurant industry is expected to
expand as fast as the national average for all industries through to 2018.
Bapuanr 4
1.Read the text. Translate it in writing.
2.Make up Essential Vocabulary.
3.Make up 12-15 questions to the text.
4.Summarize the main idea of the text in 12-15 sentences in the
written form. The five richest restaurateurs Tell your family that
you want to open a restaurant and you’ll be hit with criticism -
restaurant owners can’t grow professionally, restaurants come
with variable income and long hours and so on. If at all profitable,
restaurant margins are thin and it’s unlikely that restaurateurs will
ever earn enough to retire. Here are the five richest restaurateurs:
Emeril Lagasse ($50 million) Emeril Lagasse wanted to be a chef at a young
age. In high school he was enrolled in a culinary arts program and despite
being accepted into other university programs, he followed his dream of
studying cooking instead.
After graduating from university, Lagasse moved first to France and then to
New Orleans where he still lives today. He worked as an Executive Chef at
the Commander’s Palace, which is still listed as oneof New Orleans’ Best
Restaurants. Soon it was time for Lagasse to branch out on his own. He
opened his first restaurant, Emeril’s, in 1990 and has since opened 11 others.
In 1992 he began appearing on cooking TV shows and by 1996 he had his
own show. It was from this show that Lagasse became famous for his
catchphrase “BAM.” Lagasse also developed a series of kitchenware and
food products, the rights of which were sold to Martha Stewart Living
Omnimedia (MSO) in 2008 for $50 million in cash and shares. Gordon
Ramsay ($127 million) Gordon Ramsay is the loudest chef on TV. With 25
restaurants and a string of TV shows, millions of people in the United States
and in Ramsay's native United Kingdom know his voice and his management
style. In 1993, after studying hotel management and then training with top
chefs, Ramsay opened his first restaurant named Restaurant Gordon Ramsay.
This restaurant went on to win three Michelin stars, and today his restaurants
boast a total of seven Michelin stars while he himself has won a multitude of
awards. Between the restaurants and his television shows, Ramsay's 2015
income was estimated at an impressive $60 million. Paul Bocuse ($185
million) Paul Bocuse is THE chef among chefs. Not only has he taught some
of the best chefs in the world, but his name is attached to one of the most
prestigious culinary awards in the world, he’s been named the Chef of the
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Century and the Culinary Institute of America has renamed their restaurant in
his honor. Between his cooking academy, his cookbooks, his restaurants and
his hotel, Bocuse has amassed a fortune of almost $200 million in hislifetime.
Jamie Oliver ($372 million) Jamie Oliver, like Gordon Ramsay, is most
famously known for his cooking shows. Aside from his Naked Chef
appearances on the British Broadcasting Corporation (BBC), Oliver is a
spokesman for healthy eating, having started a campaign called Feed Me
Better and his own charitable foundation. Oliver's estimated $372-million
fortune comes from his various business ventures which include 40 plus
restaurants, 16 cookbooks, multiple TV shows, an app, kitchenware, and being
a spokesman for both a Canadian and an Australian grocery chain. Tilman
Fertitta ($2.8 billion) Tilman Fertitta is the only non-chef on this list. As a
businessman, Fertitta specializes in buying distressed restaurant businesses
and turning them into mega-profitable eateries by slashing costs and
increasing efficiency. After going public with his company Landry’s in 1993,
Fertitta reversed that in 2010 by repurchasing all the outstanding shares and
making the company private once again. Landry’s started as a single restaurant
co-founded by Fertitta in 1980 and has grown immensely. Today the
company owns 63 brands, over 500 restaurants and a handful of hotels and
casinos across the country. Jamie Oliver is a famous British chef,
restaurateur, author of cookery books, and media personality. The appeal and
reach of many of Jamie Oliver’s dishes lies in the simplicity of his recipes and
the relatively short preparation time for each of his dishes. His speciality is
Italian cuisine. Fans and followers throughout the world have re- discovered
the joy of cooking through his many fresh and delicious dishes and his
countless books. An outspoken campaigner for a healthy system of cooking
foods and maintaining a balanced diet, he has had a love-hate relationship with
his viewers and critics and has become a popular media magnate. He has also
appeared on a number of food and cooking-related reality shows, where he
was called for his expertise and guidance or as a judge. He ardently rages an
unrelenting crusade against unhealthy eating through his television shows, and
cookbooks. A passionate supporter of the use of local produce and quality
ingredients in cooking, his activism has resulted in him going head-to-head
with residents of cities and animal rights groups. Although he started his
career as a pastry chef, he now owns and co-owns several leadingrestaurants,
related enterprises and non-profit organizations throughout the world. To learn
more information about this remarkable chef and businessman, scroll further.
Childhood & Early Life Jamie Trevor Oliver was born to Trevor and Sally,
owners of a pub and restaurant called ‘The Cricketers’, where he began
working at the age of 8. By the time he was 11, he could outdo the kitchen
staff with his chopping skills. In 1989, at the age of 14, Jamie formed the
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band, ‘Scarlet Division’ with composer and musician, Leigh Haggerwood.
Two years later, after an ordinary school life at Newport Free Grammar
School, he joined Westminster Catering College and then, obtained a City and
Guilds National Vocational Qualification (NVQ) in home economics. Career
Although, he started his career as a pastry chef at Antonio Carluccio's Neal's
Yard under his mentor Gennaro Contaldo, it was as a sous chef at ‘The River
Cafe’ that Jamie Oliver was recognized and was catapulted onto a world
cooking platform. His show, ‘The Naked Chef” debuted on BBC Two on April
14,1999 and ran for three seasons. In 2000, he launched ‘Pukka Tukka’ on
Channel 4 and signed a $2-million deal with the UK supermarket chain
Sainsbury's. Although it made him richer by 1.2 million every year, the
relationship soured dueto his disdain for supermarkets. In 2002, his show,
‘Jamie’s Kitchen’, a documentary series, had a successful run. The show
followed Jamie Oliver as he as he attempts to train a group of fifteen
disadvantaged youth. The concept of the show included that those who
complete the course will be offered jobs at Oliver's new restaurant ‘Fifteen’.
Out of the fifteen contestant five managed to secure a job. In 2003, the four-
part sequel to ‘Jamie’s Kitchen’, ‘Return to Jamie’s Kitchen’ was launched.
He was voted the ‘Most Inspiring Political Figure’ for the ‘Feed Me Better’
campaign that worked toward cutting out junk food in the diets of British
schoolchildren. The British Government pledged to spend 280 million on
school dinners. In 2012, he appeared on MasterChef Australia and scored
higher than the three contestants he was up against. He also worked on ‘Jamie's
15-Minute Meals’, ‘Jamie & Jimmy’s Food Fight Club’, and invested in the
Maison Publique, Montreal. In 2013, he became the chef and proprietor of
‘Jamie Oliver’s Diner’.

Bapuanr 5
1.Read the text. Translate it in writing.
2.Make up Essential VVocabulary.
3.Make up 12-15 questions to the text.
4.Summarize the main idea of the text in 12-15 sentences in the
written form.

Methods Of Cooking

The revolution of cooking has evolved massively so has the
methods of cooking too .Cooking has been practiced since ages. Earlier the
ancient man ate only raw food, once accidently a piece of meat fell into the
fire and it got roasted. The man ate the piece and liked it. Thus the process of
cooking began and started evolving. Cooking food is important because it
makes the food easy to digest, cooking improves the appearances flavor colour
texture and taste of food, it also adds variety to the meal, cooking helps the
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food to stay longer and last and the most important is cooking makes the food
safe. (Home science , 2014) Cooking also involves knowledge of ingredients
as well as equipment, the skills and techniques also ability to plan and
organize food preparation within time constraints. Not to forget the classic
methods of cooking are far better as well as healthier as compare to new
methods like microwave. Boiling Boiling point is the temperature at which a
fluid is converted into vapor, with the phenomenon of ebullition. The boiling
point of water is 212 degrees Fahrenheit. In cooking, the term boiling means
the cooking of food in a boiling liquid, and water is the liquid generally used.
Rapidly boiling water is no hotter than when the agitation is less, but in some
cases, as in the boiling of rice, violently boiling water is recommended for the
purpose of keeping the grains of rice separated. The boiling point of water
once reached can be held with a moderate amount of heat. Food is generally
boiled by putting immediately into boiling water. This sears the surface, and
keeps in the juices; but if the water isto be used for soups, gravies, and so
forth, the food is put into cold waterand brought slowly to the boiling point.
Salt is added to the boiling water ordinarily when cooking food, as it tends
to keep the flavor in thefood. Roasting Roasting, truly speaking, is cooking
food before an open fire,so that roasting is seldom accomplished in modern
kitchens. Baking Baking is cooking food by dry heat in an inclosed oven. The
oven should be very hot when the food is first put in, then the heat reduced. In
baking meats, basting frequently with hot fat will drive theheat to the center
and make the meat juicy. Stewing Stewing is cooking food in water kept
below the boiling point,and is similar to simmering. Fricasseeing Fricasseeing
is a combination of sauteing and simmering. Thefood is first sauted and then
simmered until tender. Steaming Moist steaming is accomplished by placing
the food in aperforated dish over a kettle of boiling water and cooking until
tender. Dry steaming is accomplished by placing the food in the top ofa
double boiler and keeping the water boiling in the lower part until the food is
cooked. Simmering Simmering is cooking in water at 185 degrees Fahrenheit
or 27 degrees below the point of boiling. This method of cooking is employed
where long, slow cooking is desired, as in making stews, soups and so forth;
also for cooking tough cuts of meat. As a rule, in both boiling and simmering,
the kettle should be tightly covered. Braising Braising is a form of cooking
generally adopted for cooking tough meats. The food to be braised is placed in
a kettle with a few slices of salt pork, some vegetables, seasonings and a small
amount of liquid, either water or stock. The kettle is then covered closely and
the food cooked until tender. Braising is a long, slow process. Frying Frying is
cooking food in hot fat, deep enough to cover the food. Lard, olive oil,
cottolene or drippings may be used. The fat should be heated hot enough to
brown a piece of bread a golden brown in forty seconds for cooked food, and
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in sixty seconds for uncooked food. There are various theories about the
digestibility of fried food. The latestseems to be that food properly fried and
drained may not be very indigestible. To prepare fat for frying, fill frying
kettle one half full, and heat gradually. Avoid frying too much at a time, as the
temperature will be reduced and the food much more liable to absorb fat.
Reheat fat after each frying. Drain the food on brown paper. Sauteing Sauteing
is cooking food in a frying pan in a small amount of fat. Food is less
digestible cooked in this way than fried food. Broiling Broiling is cooking the
food on a greased broiler before hot coals or the gas flame. The broiler should
be held very near the flame at first to sear the surface of the food, and should
be turned every ten seconds for the first minute of cooking, and afterwards
occasionally. Pan Broiling Pan broiling is cooking the food in a hissing-hot
frying pan without fat. It is employed where it is impossible to broil, and may
be better accomplished where two frying pans are used, and the food turned
from one to the other every ten seconds for the first minute and afterwards
occasionally, as in broiling. Here are the most basic cooking techniques to
help you survive yourfirst culinary year as a university student. Baking This
involves applying a dry convection heat to your food in an enclosed
environment. The dry heat involved in the baking process makes the
outside of thefood go brown, and keeps the moisture locked in. Baking is
regularly used for cooking pastries, bread and desserts. Frying This means
cooking your food in fat — there are several variations of frying: Deep-
frying, where the food is completely immersed in hot oil Stir-frying, where
you fry the food very quickly on a high heat in a oiledpan Pan-frying, where
food is cooked in a frying pan with oil; and Sauteing, where the food is
browned on one side and then the other witha small quantity of fat or oil.
Frying is one of the quickest ways to cook food, with temperatures
typically reaching between 175 - 225°C.Roasting Roasting is basically a high
heat form of baking, where your food gets drier and browner on the outside by
initial exposure to a temperature of over 500F. This prevents most of the
moisture being cooked out of the food The temperature is then lowered to
between 425 and 450F to cook through the meat or vegetables. Grilling This is
a fast, dry and very hot way of cooking, where the food is placed under an
intense radiant heat. You can use various sources of heat for grilling: wood
burning, coals, gas flame, or electric heating. Before grilling, food can be
marinaded or seasoned. A similar method to grilling is broiling, where the heat
source originates from the top instead of the bottom. Steaming This means
cooking your food in water vapour over boiling water. For this, it’s handy to
have a steamer, which consists of a vessel with aperforated bottom placed on
top of another containing water. Steam rises as the water boils, cooking the
food in the perforated vesselabove. Poaching This involves a small amount
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of hot liquid, ideally at a temperaturebetween 160 and 180F. The cooking
liquid is normally water, but you can also use broth, stock, milk or juice.
Common foods cooked by poaching include fish, eggs and fruit. Simmering
This involves cooking liquid on top of a stove in a pot or pan. It should be
carried out on a low heat, and you will see bubbles appearing on the surface of
the liquid as your dish cooks.
Bapnanr 6

1.Read the text. Translate it in writing.
2.Make up Essential VVocabulary.
3.Make up 12-15 questions to the text.
4.Summarize the main idea of the text in 12-15 sentences in the

written form.

At the bar
I enjoy eating out. We often go to a restaurant or to a bar with
my friends. It usually happens at weekend or Friday evenings, when
everybody is free from work and studies. We can find Express-Bars in the
shopping centers, hotels and at the railway stations. Their aim is to serve the
customers as quick as possible. They serve coffee and tea, sandwiches, baked
items, pastry and milk products.

In the evening we can go to a disco - bar. The halls in disco bars are
specially decorated and have special devices producing light effects. People
come to these bars to dance, to listen to the music, to see the performance and
to have a good time. Disco bars usually have the menu with snacks,
sandwiches, cooling and mixed drinks. For dessert the guests can have ice
cream and fresh fruit.

Cocktails decoration

Most often cocktails are decorated with some kind of fruit or cocktail sticks.
Cocktail sticks can be wooden or plastic. Cocktail sticks are used to spear
slices of fruit or cherries. Straws are used with highballs. The traditional
cocktail garnishes are red Maraschino cherries. These are used in just about
any kind of cocktail, and are now also available in green, yellow and blue. In
addition to this, slices of fruit, strips of orange or lemon peel, mint twigs, etc.
can also be used. One often used method of decorating cocktails is frosting.
Frosting leaves sugar, salt, cocoa, or any other fine powder, on the rimof the
glass. There are several ways to frost glasses, and one of the mostfrequently
used of them is this: Rub the rim of the glass with a slice of orange or lemon,
then put the rim in sugar or salt (or any other powder). Other methods use egg
white or other sub stances for gluing the powder to the glass. For a more
colourful frosting, use small drops of food colouring in the powder. For some
cocktails, such as the Margarita, frosting is a standard decoration.
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TYPES OF COCKTAILS

1.Predinner cocktails or aperitifs are usually served before eating. They
stimulate the appetite. They are made with strong and clear spirits, such as
whisky, gin or brandy. They have high alcohol content. They have no more
than three ingredients and are not mixed with juice or cream. 2.Creamy
cocktails are usually served after a meal as a dessert. They are made with ice
cream, milk, sweet liqueurs, fruit, chocolate and coco-nut sprinkles. They can
be made layered.Long cocktails are usually served in a long glass witha
straw. They are not as strong as other cocktails. They consist mainly of ice
with a little spirit, fruit juice and sodas.Sour cocktails are a combination of
spirits and liqueurs withlemon juice and sugar syrup. They are good in hot
weather because they are served with ice.Shot cocktails are served in small
glasses. They can be sipped or “shot”. Non-alcoholic cocktails are made of
fruit juices and soda. They are served in large cocktail glasses with a straw.
They can be decorated with fruit slices.
How to Order a Drink at the Bar
You will get quicker, friendlier service at a bar if you know how to askfor
your favourite drink in English.
Questions the bartender/server will ask you:
What can | get for you?
And for yourself? (Your friend has ordered. Now it’s your turn.)Would
you like the house wine?
Do you want a pint or a glass? (a pint=20 oz, a glass [sometimes calleda
“sleeve“]=12 0z)
Do you want that on tap?
Do you want a double? (2 oz of liquor instead of 1)
On the rocks? (over ice)
Straight up? (no ice and no mix)
Would you like a glass? (with your bottle of beer)
Would you like another? I’1l have a glass of white.

We’d like a half litre of import white.
We’d like a litre of house red. We’d like a
bottle of ... (specific wine from list). We’ll
need threeglasses please. Can | have
another...? (name the drink you already Do
you want to start a tab? (The bartender will
keep track of yourdrinks. You pay at the
end.) We only do cash and carry. (You
have to pay for each drinkseparately.) Do
you have a designated driver?
Questions you can ask the bartender/server:
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What do you have on tap/on draft? Do you have anything light on tap? (a light
beer)Do you have anything dark on draft? Do you have any pale ales? Do
you have anything local? Do you carry any import beers? Do you have any
drink specials?May | start/run a tab? How much is a ...? May | also have a
glass of water? (Try to ask at the same time as youorder your drink.) Can you
call me a taxi, please?

Ordering your drink:

Bartenders are busy people. Don’t take too long to place your order. Askto see

a drink list if you aren’t sure. I’ll have a pint of ...

We’d like a pitcher/jug of beer. (to share between 2 or more)I’ll

have a bottle of (beer name or beer type) I’ll have a glass of red

wine. The house wine is fine. (the wine that thebar uses most

often) had) We’d like another round please. (Each person at your

table would like asecond drink of the same kind.) We’d like a

round of shooters please. I’ll have a .... this time. (change your

second drink to a different type orsize such as a bottle instead of a

pint) 5 Common Types of Beer:

Light beer (slightly less alcohol) Pale

Ale (light brown in colour) Lager

Stout (dark beer) Non-alcoholic beer

(also called “near beer” 0% alcohol)

You can also ask for one of these types of beer:

Domestic (made in the country you are in)Local

(made in the region you are in) Imported (from

another country) Common Cocktails:

Strawberry Daiquiri (rum and frozen strawberry

mix-pronounced “da-cker-ee”) Margarita

(tequila and frozen lime mix) Tequila Sunrise

(tequila and orange juice and grenadine) Cooler

(pre-mixed alcoholic fruit drink that comes in a

bottle, such as an apple cider) Blood

Caesar/Mary (Clamato or tomato juice and

vodka)

5 Common Mixed Drinks:

Rum and CokeGin

and tonic Rye and

ginger (gingerale)

Vodka and orange

juice Coffee drink

(your choice of

liqueur with coffee
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and whipped cream)

5 Common Shots: (1 oz that you drink quickly from a shot glass. Oftenas

part of a celebration such as a birthday or farewell) Tequila Whiskey

JagermeisterVodka Shooter (Various types of shots with a mix of juice or

liquer. Ask thebartender to recommend one.)

Leaving the Bartender a Tip:

You don’t need to say anything when you leave a tip to a bartender. Youcan

just leave the money on the bar or table. Sometimes there is a cup marked

“Tips” to put money in. If the bartender comes back with your change,, you

can say: “That’s okay/fine” or “That’s for you.” You can also wave your hand

and say “Thank you.” He will understand the change is his tip. If you don’t

need change when you offer the payment, you can say: “That’s fine, thank

you.” A tip is usually about 15-20% of the price of the drink or bill.

Note: If you don’t know what to order and you aren’t picky, use this phrase:
“Surprise me.” The bartender will pick your beverage for you. To help
him out you can say, “I’d prefer something light”, or “I’d like something
fruity”.Paznen 111

YUEBHBIU MATEPHAJT

110 AMCUHMILINHE .
«[MPO®ECCUOHAJIbHBIN THOCTPAHHBIA SI3BIK»
KOHTPOJIBHOE 3AJTAHUE Ne 2

BapuanTt 1
Ex.1. Read and translate the text in writing.

Russian Cuisine

Original and varied, Russian cuisine is famous for exotic soups,
cabbage shchi and solyanka, which is made of assorted meats. Russians are
great lovers of pelmeni, small Siberian meat pies boiled in broth. Every
housewife of any experience has her own recipes of pies, pickles and
sauerkraut. Even more varied is the choice of recipes for mushrooms, one of
the most abundant and nourishing gifts of our woods. They are fried,
pickled, salted and hoiled. As good whiskey has come from Scotland, and
port from Portugal, so Russian wheat vodka is the best in the world. We
have an amazing variety to offer, from the clear, colorless Moskovskaya and
Stolichnaya to all kinds of bitters with herbs and spices. Of our folk soft
drinks, kvass is the best known. It is made of brown bread or rye flour. If
you add it to chopped-up meat and vegetables, you get okroshka , an
exquisite cold soup. The Russian people have always been gourmets. Many
namesof Russian dishes and liquors have become international. For example:
vodka, blini, pirozhki, pelmeni. Moscow was traditionally famous for its
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traktirs (diners) and restaurants. Many new restaurants keep the old
traditions of the Russian cuisine and hospitality. Many famous restaurants
were reborn in our time. One can again visit the “Yar” restaurant. The
“Metropol” restaurant has new interiors in “modern” style. The menu in
“Metropol” has the finest dishes of the past. There you can also taste the
traditional Russian fish soup “ukha” with a huge crawfish. There is a big
choice of appetizers, soups, hot and dessert dishes. They recommend the
guests, pressed and red caviar, salmon, stuffed pikeperch, sturgeon in
aspic, herring, marinated herring, smoked sprats and so on. The guests can
also choose blini with caviar and salmon. For snacks the guests can taste
cold meat dishes: ham, cold boiled pork - buzhenina, jellied tongue, meat
jelly with horse-radish sauce and various salads. There are plenty of soups in
the menu: Russian meat soup with fresh cabbage - shchi, meat and fish soup
- solyanka, kidney soup with dills - rassolnik, fish soup - ukha, soup
okroshka, green sorrel soup and cold beetroot soup — svekolnik. For the
main course the guests can order fried pike-perch, sturgeon of any kind —
boiled, steamed or on a spit.

Ex.2. Complete the sentences with the words in the box below.
chopped-up meat; the main course; a huge crawfish; old traditions;
folk soft drinks; can taste; every housewife

1.Many new restaurants keep the of the Russiancuisine and hospitality.

2.There you can also taste the traditional Russian fish soup“ukha” with_.

3. of any experience has her own recipes of pies, picklesand sauerkraut.

4.For the guests can order fried pike-perch, sturgeon ofany kind - boiled,

steamed or on a spit.

4.0f our , kvass is the best known.

5.For snacks the guests_cold meat dishes.

6.1f you add it toand vegetables, you get okroshka, anexquisite cold

soup.

Ex.3. Scan through the text and say if these statements are true or

false. Prove your point using the information from the text.

e.g. In my opinion that’s right. / I’m afraid | disagree.

1.Kvass is made of brown bread or barley flour.

2.Every housewife of any experience has her own recipes of pies,pickles and
sauerkraut.

3.The Russian people haven’t always been gourmets.

4.Moscow wasn’t very famous for its traktirs and restaurants.

5.There are plenty of soups in the menu

Russian cuisine is famous for exotic soups, cabbage shchi andsolyanka, which is

made of assorted fishes.
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6..There is a big choice of appetizers, soups, hot and dessertdishes.

Ex.4. Match the two parts of the sentences.

1.1f you add it to chopped-up meat and vegetables,

2.The “Metropol” restaurant has

3.As good whiskey has come from Scotland, and port fromPortugal,
4.The guests can also choose

5.The Russian people have

6.There you can also taste the traditional Russian

7.For snacks the guests can taste cold meat dishes:

a)new interiors in “modern” style.

b)blini with caviar and salmon.

c)fish soup “ukha” with a huge crawfish.

e)you get okroshka , an exquisite cold soup..

f)ham, cold boiled pork - buzhenina, jellied tongue, meat jellywith horse-
radish sauce and various salads.

g)so Russian wheat vodka is the best in the world.

k)always been gourmets.

Ex. 5. Translate the following sentences into English.
1.Kaxnas xo3siika UMeeT CBOM COOCTBEHHBIEC PEleHThI IIMPOTOB, COJICHUN U
KBalLICHOM KaIyCThl.
2.Ecnu Bbl no0aBUTE €ro K HM3MEJIbUYCHHOMY MSCY W OBOIIAM, TO BBI
MOJIYYUTE OKPOILKY, BOCXUTUTEIBHBII XOIOIHBIN CYIIL.
3.MockBa TpaJUIMOHHO CIIaBUIIACh CBOMMHU TPAKTUPAMHU HPECTOPAHAMHU.
4.Ha 3aKkycky TOCTH MOTYT OTBE/IaTh XOJIOJ{HbIE MSICHbIC OJIIO/1.
5.Pycckue moau Beera OpUTH TypMaHAMH.
6.0HM mpemIaralOT TOCTSAM MAIOCHYI0 M KPacHYIO HKpY, CEMTy,
(apmMpoBaHHYIO IIyKYy WX CyJaKa, 3aJIHBHYIO OCETPHHY, MapWHOBAHHYIO
CeNnénKy, IIIPOTHI.
7.B xauecTBe OCHOBHOTO OJIFO[Ia TOCTH MOTYT 3aKa3aTh >KapeHOro CyIakxa,
OCETpUHY B JI0OOM BHJE — BapeHYIO, TYIICHYIO WU BEpTee.
Ex.6. Answer the questions.

1.What is Russian cuisine famous for?

2.What is the best known Russian soft drink? What is it made of?
3.What was Moscow traditionally famous for?

4.What dishes can you taste in the “Metropol” restaurant?
5.What can the guests taste for snacks?

6.What soups are there in the menu of the“Metropol”?
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7.What can the guests order for the main course?

Ex.7. Choose the appropriate translation of the phrases.

1. Please bring me another a) | I'me MoXxHO OBICTPO MOECTH?
set.
2. Do you like dry or sweet b) | 4 xoren GBI CTOMHUK Yy OKHA.
wines?
3. Where can we get a quick C) | U3BuHHTe, HO 1 3TO HE
meal? 3aKa3bIBaJl.
4. I would like a table at a d) | MoXHO i HaM Cuer,
window. MoXKaJTyicra.
5. What appetizers shall we e) | Yro Bbl mocoBeryeTe Ha
have? 3aBTpaK?
6. Excuse me. | didn’t order f) | Hoxanyiicta, mpUHECHTE eIIie
this. OJTMH HA0opP.
7. Could we have the hill, g) | Ckonbko moHamo0UTCs
please? BpeMeHH (KIaTh)?
8. That was delicious! Thank h) | Msco nepexapeHo.
you.
9. What do you recommend i) | Huuero Gonbliie He HYXKHO,
for breakfast? 6maromapro.
10. | How long will it take? j) | Mory st mOCMOTpeTh KapTy BHH,
noxainyicra?
11. | Meat is s over roasted. k) | Hamr 3aka3 ysxe ToTOB?
12. | Nothing more, thank you. I) | Dro GBUTO OYEHB BKYCHO,
criacu0o.
13. | Could I see the wine list, m) | Yto BO3bMEM Ha 3aKyCKY?
please?
14. | Is our meal on its way? n) | BblmoOuTe CyXHe Wik JecepTHBIC
BHHA?

Hostess: Hello! Do you have a reservation?

Ex. 8. Read, translate and act the dialogue.

Guest: Hello. My name is Geadov. | have booked a table for 3 people. H:
Follow me please, | will show you the table. Have a good evening! G: Thank

you!
Waiter: Hello! Here are your menus.

G: (after 10 minutes) Excuse me, we are ready to order.W:
What would you like to order?
G: Could you tell me please, does this salad contain seafood? | have anallergy.
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W: No, it doesn’t.
G: Ok. Could I have this salad please? Also we would like to order two
portions of tomato soup and vegetable soup.
W: Do you want anything else?
G: Not now, a little bit later, thank you.
Ex. 9. Make up the dialog.
- The menu, please.
- What would you like for dessert?
- Sorry, but the meatballs are finished.
- Why don’t you try the steak?
- Can | take your order?
- Please, come this way.
- Hello! I booked a table for two at six thirty.
- Can | have the menu, please?
- Yes, | am ready. | would like meatballs and potato chips.
- Thank you for the recommendation!
- 1 would like a coffee and a muffin.
- Hello! Have you booked a table?

Bapmuanr 2

Ex.1. Read and translate the text in writing.

National cuisine in Moscow restaurants

What cuisine produces the greatest impression on the guests and
Moskovites besides the leading Russian one? This is so-called international
cuisine, in fact, a free combination of the most well known European,
American and Oriental cuisines. Numerous restaurants in Moscow hotels are
famous for their Russian cuisine, hospitality and style. Restaurant “Suvorov”
is attractive to visitors due to the successful combination of Russian and
European traditions. After a nice walk in the old Moscow Park it is so pleasant
to enjoy elegant European interior and wonderful Russian hospitality. In
Moscow restaurants you can order international dishes although each
restaurant, as a rule, specializes in one of the national cuisines. The French
cuisine has had the leading role in Moscow homes and restaurants since Peter
the Great times. In today’s Moscow you can find a classical choice of French
dishes at the restaurant ‘“Nostalgic”. The splendid wine list of this restaurant is
famous in Moscow. Italian cuisine in Moscow is one of the most popular.
Speaking about Italian cuisine it is impossible not to mention that it is famous
for pasta dishes and internationally popular “pizza”. Best Moscow restaurants,
“Pizza Express” for example, will always offer a great choice of pasta dishes
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with different sauces as well as many kinds of pizza. North American cuisine
has become popular in Moscow lately. Restaurants with American cuisine
offer meat dishes, vegetable dishes and fruit salads. You can taste real
American steak in “Steak - house”, “Exchange” and “B. B. King”. Desserts,
sweets, pastries are numerous: fruit juices, fresh fruit, fruit salads, whipped
cream, biscuits, pies and puddings. Latin-American cuisine is famous for its
spicy dishes with a lot of chili pepper. You can taste excellent Spanish cuisine
in “Bulldog” restaurant. Worldwide popular TexMex dishes prepared by an
AmericanChef are the pride of the restaurant “Cactus Jack”. Caucasian cuisine
has always been very popular in Russia. Juicy and aromatic shish-kebab at
“Suliko” restaurant tastes as if it was cooked at the foot of the Caucasian
mountains.
Ex.2. Complete the sentences with the words in the box below.

numerous; a nice walk; its spicy dishes; the French cuisine;
international dishes; Russian cuisine, hospitality and style; Italian
cuisine; Russian hospitality

1.Numerous restaurants in Moscow hotels are famous for their

2. Latin-American cuisine is famous for_with a lot of chilipepper

3.In Moscow restaurants you can order .

4.has had the leading role in Moscow homes andrestaurants since Peter the
Great times.

_5.is one of the most popular.

6.After in the old Moscow Park it is so pleasant to enjoyelegant European
interior and wonderful .

7.Desserts, sweets, pastries are .

Ex.3. Scan through the text and say if these statements are true or

false.Prove your point using the information from the text.

e.g. In my opinion that’s right. / I’m afraid | disagree.

1.In Moscow restaurants you can’t order international dishes.

2.The French cuisine has had the leading role in Moscow homesand

restaurants since Peter the Great times.

3.In today’s Moscow you can’t find a classical choice of Frenchdishes.

4.Italian cuisine is famous for pasta dishes and internationallypopular

“pizza”.

5.North American cuisine has become popular in Moscow for along time.

6.Latin-American cuisine is famous for its spicy dishes withoutchili pepper.

7.Caucasian cuisine has always been very popular in Russia.

Ex.4. Match the two parts of the sentences.

1.Numerous restaurants in Moscow hotels are famous for.
2.He splendid wine list
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3.Juicy and aromatic shish-kebab at “Suliko” restaurant tastes as

4.After a nice walk in the old Moscow Park it is so

5.Best Moscow restaurants, “Pizza Express” for example,

6.Best Moscow restaurants, “Pizza Express” for example, willalways
7.You can taste real American steak

a)if it was cooked at the foot of the Caucasian mountains.

b)their Russian cuisine, hospitality and style

c)will always offer a great choice of pasta dishes with differentsauces as
well as many kinds of pizza.

d)of this restaurant is famous in Moscow.

E)pleasant to enjoy elegant European interior and wonderfulRussian

hospitality

f)offer a great choice of pasta dishes with different sauces as wellas many
kinds of pizza.

g)in “Steak — house”, “Exchange” and “B. B. King”.

Ex. 5. Translate the following sentences into English.

1.MHOFO‘II/ICHCHHBIC pecTopaHbl B MOCKOBCKHX T'OCTUHHUIAX HW3BECTHBI CBOEH
PYCCKOH KyXHEH, TOCTENPUUMCTBOM U CTHUJIEM.

2.Kaxnplit pecTopaH, Kak NpaBUiIo, CIEHUATU3UPYETCS Ha OJJHOMH3
HaIlMOHAJIBHBIX KyXOHb.
3.UranbsHCKasg KyxXHA — OIHA W3 HanOoiee MOMYIApHBIX BMOCKBe.

4. MTtanbsiHCKast KyXHs 3HAMEHHUTAa CBOMMH OIOJaMU U3 CHAreTTUHU MULEH.

5.JlaTuHOAMepHKaHCKas KyXHS W3BECTHA CBOMMH INPSHBIMUOITIONAMH C
0O0JIBIINM KOJIMYECTBOM JKI'y4ero mnepua.

6.KaBka3sckast KyxHs Bcerja ObLia oueHb nomylisipHa B Poccun.

7.B MOCKOBCKHX pecTOpaHaX MOXHO 3aKa3aTb OJI0Ja HWHTEPHALMOHAJIBHOMN
KYXHH, XOTsI KaKIbIi pecTopaH, Kak NMPaBUIIO, CIICHUATU3UPYETCS Ha OJHOH
13 HAIMOHAJBHBIX KYXOHb.

Ex.6. Answer the questions.

1.Where can you find a classical choice of French dishes?

2.What is Italian cuisine famous for?

3.Where can you taste real American steak?

4.What is Latin-American cuisine famous for?

5.What dishes of Caucasian cuisine are the most popular?

6.What dishes do restaurants with American cuisine offer?
7.What cuisine can you taste in “Bulldog” restaurant?

Ex.7. Choose the appropriate translation of the phrases.
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vegetarian/vegan

dishes/drinks do youoffer?

1. | How’s the (name of plate) | a) | Co B30uTeIME cHBKamu/ 6e3
prepared? B30UTHIX CITHBOK.

2. | Doyou have any specials | b) | [IpuHecuTe MeHIO ¢ ecepTaMH.

(like a plate of the day)?

3. | What would you c) | Bompl 6e3 ra3os win ¢ razamu?

recommend?

4. | With whipped cream/no d) | Hoxanyiicra, HOOOKAUTE, BAC

whipped cream. TOCaJIAT.

5. | Would you like to taste the e) | Kak ckopo 6yaer roroo?

wine?

6. | Could I see the dessert f) | Bymer roroBo mpumepHO dyepes

menu? JIBaJIlIaTh MUHYT.

7. | Some water still or g) | Yro GBI BBI MOPEKOMEH I0BAH?

sparkling?

8. | Please wait to be seated. h) | Kakwue Bererapuanckue
OIr0/1a/HAIIMTKY BbI
npenjaraere?

9. | For my starter I'll have i) | W3Bunute, y HAC 9TO

thesoup, and for my 3aKOHYHIIOCH.
main course the steak.

10. | How long will it take? j) | YaeBblc He BKIOYCHBI B IICHY.

11. | I'msorry, we're out of tha.| K) | V Bac ects kakue-HuOYyIb
crenyanbHbie 0/1r0aa (KaK0IIt010
JtHS)?

12. | Service not included. 1) | Jlis Havama st BO3MY CYII, @ Kak
OCHOBHOE OJIFOZI0 - KyCOKMsICa.

13. | It'll take about twenty m) | BsI xenaere monpo6oBaTh BUHO?

minutes.

14. | What types of n) | Kak (manHoe 611r010)

TOTOBHTCST?

Ex. 8. Read, translate and act the dialogue.

- Can | take your order, sir?
- Yes, I'd like to try the steak.
- How about the sweet?

- Yes, | think I'll have a slice of chocolate sponge.
- And what would you like to drink, sir?

- A black coffee for me, please.
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So one steak, a slice of chocolate sponge and a cup of blackcoffee. Right?
- Yes, that's right.
-You will be served in ten minutes.
-OK. Thanks.
Ex. 9. Make up the dialog.
- A cup of tea and a cheesecake would be nice.
- Nice choice, miss. Would you like to add something?
- Would you like anything for the desert?
- So your order will be ready in approximately 25 minutes. Havea nice
evening. If you need something — just call me.
- 1 would like some fried fish and jacket potato.
- I'd like to reserve a table.
- What would you like to order, miss?
-Yes, please. | would also like to have some vegetables on myplate.
Bapmuanr 3

Ex.1. Read and translate the text in writing.

Caucasian Cuisine

The Caucasus has always been famous for its cooking. It is
often called “the home of long life”. The longevity of the people livingin the
Caucasus is explained not only by the excellent climate, but also by their
healthful and nourishing cuisine. The abundance of vegetables, fruit, and
fragrant herbs and spices help the cooks to invent a distinctive style of cuisine.
The gourmets like the exquisite taste and aroma of thesedishes.

In recent years there has been a growing interest in Europe and
North America in what is usually called a “Mediterranean” cuisine. A number
of Caucasian specialties such as kebabs, dolmas, pilaf, and pahlava are the
same in Turkish and Greek restaurants. Nevertheless, there are many unique
and distinctive qualities in the way Caucasian cooks and chefs prepare these
dishes. One of the most characteristic peculiarities of Caucasian culinary is a
combination of tart with sweet, produced by the addition of pomegranate
juice, dried lemons, or sour plums, along with dried fruits such as apricots,
quince, raisins, and persimmons. Chestnuts are also used to garnish meat and
other dishes, and fresh pomegranate seeds are added to the plate just before it
is brought to the table. Caucasian cuisine is rich in various appetizers, soups,
hot and cold dishes. A great variety of green vegetables are used in making
appetizers. They are: egg-plants, tomatoes, cabbage, sauerkraut, cauliflower,
beets, potatoes, garlic, brown onions, spinach and also greens, spices,
mushrooms and walnuts. Walnuts are widely used in making sauces to dishes
of any kind. Caucasian cuisine has recipes of lots of appetizers:
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- Fried egg-plants with tomato sauce.

- Salted egg-plants and walnuts.

- Stuffed egg-plants with walnuts, garlic, brown onions, cress salad, celery,
parsley, dried cinnamon, clove, vinegar, cayenne,salt.

- Baked egg-plants with walnuts and pomegranate.

- Fried mushrooms with tomatoes and walnut sauce.Caucasian cuisine has
many meat dishes:

- Boiled beef in tomato sauce with greens.

- Roast beef and string-beans with green.

- Beef fillet stewed in walnut and tomato sauce.

- Pork fillet stewed with quince.

- Boiled mutton in garlic sauce.

- Liver in pomegranate sauce.

- Rice pilaf.

Ex.2. Complete the sentences with the words in the box below.
caucasian cuisine; a distinctive style of cuisine; walnuts;
“Mediterranean” cuisine; a combination of tart with sweet; chestnuts;
the exquisite taste

1.In recent years there has been a growing interest in Europe andNorth
America in what is usually called a
1. are also used to garnish meat and other dlshes

2.0ne of the most characteristic peculiarities of Caucasianculinary is
is rich in various appetizers,

soups, hot and colddishes.

3. are widely used in making sauces to dishes of any king.

4.The abundance of vegetables, fruit, and fragrant herbs andspices help the
cooks to invent

Ex.3. Scan through the text and say if these statements are true or false.
Prove your point using the information from the text.
e.g. In my opinion that’s right. / I’m afraid | disagree.

1.The longevity of the people living in the Caucasus is explained only by the
excellent climate.

2.A number of Caucasian specialties such as kebabs, dolmas, pilaf, and
pahlava are different in Turkish and Greek restaurants.

3.0ne of the most characteristic peculiarities of Caucasian culinary is a
combination of tart with sweet.
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4.Fresh pomegranate seeds are added to the plate just after it is brought to the

table.

5.The abundance of vegetables, fruit, and fragrant herbs and spices help the
cooks to invent a distinctive style of cuisine.

6.There are the same qualities in the way Caucasian cooks and chefs prepare
these dishes.

7.Caucasian cuisine is rich in various appetizers, soups, hot and cold dishes.

Ex.4. Match the two parts of the sentences.

1.The Caucasus has always been famous

2.A number of Caucasian specialties such as kebabs, dolmas,pilaf, and
3.A great variety of green vegetables

4.Caucasian cuisine has

5.Chestnuts are also used to garnish meat and other dishes, and

6.In recent years there has been a growing interest in Europe andNorth

7.The longevity of the people living in the Caucasus is explained

A)fresh pomegranate seeds are added to the plate just before it isbrought to
the table.

b)America in what is usually called a “Mediterranean” cuisine. c)for its cooking
d)not only by the excellent climate, but also by their healthful andnourishing
cuisine.

e)pahlava are the same in Turkish and Greek restaurants.

f)are used in making appetizers.

g)recipes of lost of appetizers.

Ex. 5. Translate the following sentences into English.

1.EcTh MHOro YyHHKalbHBIX M OTJIMYHMTENBHBIX KadecTB B CIOCO0ax
MPUTOTOBJICHUS KaBKa3CKUX OJNION M KaK I0Bapa FOTOBAT 3TH OJr0fa.

2.I'ypmaHBI MH00AT U3BICKAHHBIA BKYC ¥ apOMaT STHX OO,

3.bonbII0e KOMTMYECTBO 3eIeHN HCIIONIB3YeTCsl IUITPUT OTOBICHHS 3aKyCOK.

4.®apmmpoBaHHbIe OaKIakaHbl TOTOBAT C TPELKUMH OpPEXaMH, YECHOKOM,

00KapeHHBIM JIYKOM, Kpecc-callaTOM, CeJbJepeeM, IEeTPYIIKOH, CYIICHOM

KOpHIIEH, TBO3MKA, YKCYCOM, KPACHBIM CTPYYIKOBBIM IEPIIEM, COJBIO.

5.B kaBKa3CcKkol KyxHE MMEeTcsd MHOro Omroj M3 Msica: OTBapHas TOBSIWHA B
TOMAaTHOM COYCE C 3€JICHBIO.

6.KaBkasckas KyxHf HMEET pELeNThl 3aKyCOK: J>XapeHble OakiakaHbl B

TOMAaTHOM COYCE€.

7.CBexure ceMeHa rpaHaTa JoOaBISIOT B TAPEINKY Iepe]] oauei Ha CTOIL.

Ex.6. Answer the questions.
1.What has the Caucasus been famous for?
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2.What is the Caucasus often called?

3.What help the cooks to invent a distinctive style of cuisine?
4.What is one of the most characteristic peculiarities ofCaucasian culinary?

5.What are Chestnuts used to?
6.What is Caucasian cuisine rich in?

7.What is the longevity of the people living in the Caucasusexplained by?
Ex.7. Choose the appropriate translation of the phrases.

| 1. | Can I see the manager,

| @) | Paspemwmmre, 5 3ameHio 510 |

please?

(6mromo) st Bac.

order,please?

2. | Thisisnot what I ordered. b) DT0 MSICO HEOKAPEHO/TIEPEKAPEHO.
3. | Can | get this to-go? c) Mory s1 ©3BMEHHTh CBOH 3aKas3,
nokanyicra?
4. | Can we have the bill, d) W3BunuTE, HO 3TO (671F010)
please. XOJIOTHOE.
5. | Let me change it for you. e) BaM He CII0)KHO MO0rpeTh 3T0?
6. | ’'m sorry but I asked for f) MOoXHO MHE JPYTOil HOX,
beef, not chicken. noxanyicra
7. | Excuse me. | think there is 0) Moii 3aka3 elie He MPHUHECITH.
a mistake in the check. We
didn’t order any wine.
8. | My order hasn't come yet. h) MO>KHO HOTIPOCHTB JPYroi
rapHup?
9. | This meat is i) W3BuHHTE, 5 IyMAaro B YeKe OIIHOKa.
underdone/over roasted. Mpl He 3aKa3bIBaJIMBHHO
10.| Can | ask for another garnish?| j) W3BuHMTE, HO 5 3aKa3bIBalla
TOBSINHY, HE KYPHILY.
11.| Could I have another k) MOKHO HaM CUET, TIOKATYHCTa.
knife, please?
12.| Would you mind heating 1) Mory s B35Tb 3TO ¢ C000#?
this up?
13.| I am sorry, but this is cold. m) | Mory s yBHIETh aIMHHACTpATOpa?
14.| Can I change my n) DTO HE TO, YTO s 3aKA3BIBAIL

Ex. 8. Read, translate and act the dialogue.
Waiter: Hello, how can I help you? Customer: |
would like to have some fishWaiter: Would you

like a starter?

Customer: Yes, I’ll have some salad Waiter:
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Would you like anything to drink?Customer: Yes,
a glass of water.

Waiter: Anything else?

Customer: No thank you. Just the bill. Waiter:
Sure. Here you are. Customer: Thank you.

Ex. 9. Make up the dialog.
1.Have a pleasant meal! Enjoy
2.This meat dish is usually perfectly cooked.
3.Try this one.
4.1s this table free?
5.And what wine do you recommend to go with meat?
6.Thank you, the dish looks delicious.
7.What do you recommend?
8.Yes, itis.
9.Id like to have a snack!

Bapuanr 4

Ex.1. Read and translate the text in writing.

Italian Cuisine. The History of Pizza

Greeks were the first who baked large, round and flat breads which
they topped with olive oils, spices and other things. Tomatoes were not
discovered at that time. In Italy in the 18th century, these flat breads called
«Pizzas», were sold on the streets and in the markets. They were not topped
with anything. They were cheap to make and tasty, so they were sold to the
poor in Naples by street vendors. In about 1889, Queen Margherita with
her husband Umberto |, inspected her Italian Kingdom. During her travels
around ltaly she saw many people, especially the peasants, eating this large,
flat bread. The queen ordered her guards to bring her one of these Pizza
breads. The queen loved the bread and ordered her chef Rafaelle Esposito to
bake pizzas for her. Rafaelle decided to make a very special pizza for her. He
baked a Pizza topped with tomatoes, Mozzarella Cheese, and fresh Basil (like
the colors of the Italian flag: Red, white, and green). This became Queen
Margherita’s favorite Pizza and when people knew that it is one of the queen’s
favorite foods, pizza became even more popular with the Italian people. She
also started a culinary tradition, the Pizza Margherita, which you can taste
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today in Naples and which has now spread throughout the world. Since then
Pizza, in the same form as we know it now, was enjoyed by all the Italians. In
different parts of the country Pizza was made differently. In Bologna, for
example, meat was added into the topping. Neapolitan Pizza has garlic,
Neapolitan cheeses, herbs, fresh vegetables, and other spices and flavorings.
Nowadays Pizza has spread to America, France, England and Spain, where it
was little known before. Today we celebrate Pizza. February 9 is International
PizzaDay and the Guinness Book of Records states that the largest Pizza ever
made and eaten was created in Havana, Florida and was 100 feet and 1 inch
across! American and Canadian citizens eat about 23 pounds (about 10,5 kg)
of Pizza per person every year. Pepperoni Pizza and Cheese Pizza are most
favourite Pizzas.

Ex.2. Complete the sentences with the words in the box below.

d, «Pizzas», was created, baked, meat, taste, this large, flatbread

1.In Italy in the 18th century ... were sold on the streets and in the

markets.

2.In about 1889 many people especially the peasants wereeating ... .

3.The chef Rafaelle Esposito ... a Pizza for Queen Margheritatopped with
tomatoes, Mozzarella Cheese, and fresh Basil.

4.You can  the Pizza Margherita, one of the queen’s favorite

foods, today in Naples and it has now spread throughout theworld.

1.In Bologna, for example, Pizza was made adding ... into thetopping.
2.Nowadays Pizza to many counties, where it was little known before.
3.The Guinness Book of Records states that the largest Pizza evermade and
eaten n Havana, Florida and was 100 feet and 1 inch across!

Ex.3. Scan through the text and say if these statements are true orfalse.
Prove your point using the information from the text. e.g. In my opinion
that’s right. / I’m afraid | disagree because ...

1.Greeks were the first who baked large, round and flat breads which they
topped with olive oils, spices and tomatoes.

2.In about 1889 during the travels around his Italian Kingdom Umberto | saw
many people, especially the peasants, eating these Pizza breads.

3.Rafaelle baked a Pizza topped with tomatoes, Mozzarella Cheese, and fresh
Basil.

4.The colors of the Italian flag are red, white, and blue.

5.The Pizza Margherita became very popular with the Italian people and now
it has spread throughout the world.
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6.In different parts of the country Pizza was made the same.
7.The largest Pizza ever made and eaten was created in Havana, Florida.
8.Pepperoni Pizza and Cheese Pizza are most favourite Pizzas.

Ex.4. Match the two parts of the sentences.

1.Greeks were the first who baked large, round and flat breads ...

2.In Italy in the 18th century these flat breads called «Pizzas» nottopped with
anything ... .

3. Queen Margherita with her husband Umberto I inspecting herltalian
Kingdom saw many people ....

4. The queen loved the bread and her chef Rafaelle Esposito madea very
special pizza for her ... .

5. The Pizza Margherita started a culinary tradition and ... .

6. Neapolitan Pizza was made added ... .

7. Today we celebrate International Pizza Day ... .

a) topped with tomatoes, Mozzarella Cheese, and fresh Basil

b) topped with olive oils, spices and other things.

c) was enjoyed by all the Italians

d) eating this large, flat bread

e) on the 9 of February

f) garlic, Neapolitan cheeses, herbs, fresh vegetables, and otherspices and
flavorings into the topping

g) were sold on the streets and in the markets.

Ex.5 . Translate the following sentences into English.

1. UtanesHCKast KyXHS - TpaJuLMOHHAs KyxHS WTamum, pacrnpocTpaHEHHas U
HomyJsipHas BO BcEM Mupe, Onaromapss TakuM OirogaMm, Kak MHIIA H
cmarertd. OHa oO4YeHb pa3HOOOpa3Ha M B KaXKIOM pETHOHE €CTh CBOHU
TpaaUIOHHEIE Or0/1a.

2.Ilvmua - ¥3BeCTHOE Ha BeCh MHpP HalMoOHaJbHOe Omrono Urammm B dopme
OTKpPBITOTO KPYIJIOr0 IHPOra, IOKPBITOIO IO KIACCHYECKOMY PELENTy
TOMaTaMHU M PaCIUIaBICHHBIM CHIpOM (OOBIYHO MoIaperioi). Takas HauMHKA
Ha Npo¢eCcCHOHATLHOMA3BIKE KYJIHHAPOB HA3bIBACTCS TOIITHHT.

3.Ilumma - ogHO W3 caMbIX MOMYISAPHBIX Omon B Mupe. Cpeau KITacCHYecKIX
Pa3HOBUIHOCTEH WTANBSIHCKOM IMHNIBI CIETyeT BBIICIUTh TaKue, Kak
Mapraputa (C TPOAYKTaMH NBETOB HTANbSHCKOro (hrara: momapemia -
OeJIBIil, TOMAaTHBIN COYC - KPAaCHBIHN, 0a3MIIHK - 3eNEHBII).

1. NarHoe 011010 OBICTPO PACTIPOCTPAHUIIOCH IO BCEMY MHUPY, HOHAHOOIBIIINM
CIpOoCOM OHO moib3yercs B EBporie m Amepuke.

2.Cerogasa  cymectByer MexnayHaponaeld  [Jlens  ITumisl,  KoTOpBIi
ormeuaercst 9 eBpais.
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Ex.6. Answer the questions.
1. Who was the first who baked large, round and flat breads?

2. What did a very special pizza look made for QueenMargherita?
3. How was Pizza made in Bologna?
4. How was Neapolitan Pizza made?
5. What countries do people like eating and cooking Pizza in?
6 IsPizza popular in Russia?
7. When do we celebrate International Pizza Day?

Ex.7. Choose the appropriate translation of the words.

1. | What is the special of the a) Yro Bel mocoBeTyeTe Ha 3aBTpak?
house?

2. | How would you like it? b) Urto BO3bMEM Ha 3aKyCKy?

3. | That’s on the house. C) COK KHCIIBIH.

4. | Please give me a cup of d) [Moxkanmyiicta, MPUHECHUTE €Ille OUH
coffee. Habop.
Please bring me another set. | e) Jaiite, nokanyiicTa, 4aeuky Koge.
Do you like dry or sweet f) Bce oueHb BKYCHO.
wines?

7. | Could we have a tablefor 0) 51 He eM MSICO HH B KAKOM
four? BUJIE.

8. | We are ready to order now. h) Memto, 6ympTe TOOPHL.

9. | What appetizers shall we have? | i) Kak BaM mpuroToBuTh?

10.| | don’t care for meat in any i) MO:KHO 3aKa3aTh CTOIMK Ha
shape or form. 4eThIpex?

11.| The juice is sour. k) DTO 3a CUET 3aBEIEHM.

12.| The meal is delicious )] BsI m00HTe CyXHe WM IECEPTHBIC
(tasty). BUHA?

13.| Menu, please. m) MBI rOTOBBI Ceiiuac 3aKa3aTh.

14.| What do you recommend for n) Kakoe ¢pupmentoe 611010 B
breakfast? 9TOM pecTopane?

Ex. 8. Read, translate and act the dialogue.

am so hungry. Let’s have a look at the menu.

- Shall we have a vegetable soup or salad as a starter?
- Well, | like the sound of «melon and pear salad».
- And I’11 have prawns - | know they are delicious with avocado.
- Look at the main courses. Would you like to try a steak and kidneypie?
- Oh, yeah, I know it’s a typical English dish made of beef which is cutup into
pieces along with pieces of kidney in a rich brown sauce.

86




- Let’s have it!
- What shall we drink?
- I’11 order one pineapple juice.
- And you?
- | want a glass of beer.
- May I have the bill?
Ex.9. Make up the dialog. At the restaurant

Sure. Here you are. Keep the change, please. Our chef’s specialty today - tomato
pasta. Anything to drink?

How much is the total? | have not decided yet. What do you recommend?That’s $7,
please.

Yes, please. A cup of latte after the main course. Good

evening, Miss. Can | take your order, please.Thanks a

lot. Enjoy your meals!

Ok, I'll take this.

Bapuanr 5

Ex.1. Read and translate the text in writing.

French cuisine

French cuisine is considered treasure, and
special French philosophy. In France appeared and perfected many of the
fundamental concepts of modern cooking. By the way, you can often read that
the French are gourmets. In the French language, this word means simply
excessive addiction to food. For anyone who delves in particular flavors,
savoring the sensations and technology savvy cooking, there is a special word
- gourmet. The French tradition Traditional French meal might begin with
snacks (hot or cold starters, if we are talking about lunch), followed by soup,
and followed by a main course, salad and cheese. End your meal serves as a
dessert or fruit. The main appetizer is cheese. In France it was used in such
food as a soup with clear broth. Special pride is French wine, e.g. Kings of
French wines of Bordeaux and Burgundy. Also a world famous cognac is
popular there. The use of frogs for food. For the French stuck insulting
nickname «frogs» due to the use of their eating frog legs, but this dish is rather
a delicacy, and not daily meals, and served not in all restaurants. France is the
largest importer of frogs from Asian countries for their consumption. The
French consume an average of 45 pounds per person of cheese per year! It is
safe to say that cheese is a major staple of the French diet and should you be
visiting France, you would be remiss not to sample the region's cheese. There
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are some 400 different types of French cheeses, all classified by the type of
milk they are made with (cow, goat, or ewe), whether or not the milk was
pasteurized, how they were pressed.and so on. What's more, every region is
known forparticular kinds of cheese.
Foods for Which the French are Famous
1.Coq au vin- (pronounced co co van) is a chicken frickaseecooked in red
wine with mushrooms and sometimes garlic.
2.Crépes - (pronounced crehp) is a very flat pancake typicallystuffed with
fruit or cream.
3.Baguette - "(pronounced like it appears) is a long French breadloaf.
4.Chocolate mousse - this lighter than air dessert originated inFrance.
5.Eclair - (pronounced ay clair) is a pastry stuffed with cream andtopped with
icing.
6.Creme Br(lée- (pronounced crehm broo lay) is a custardtopped with hard
caramel.
Ex.2. Complete the sentences with the words in the box below.

snacks, gourmets, appetizer, cuisine, broth, frog legs, pride

1.French is considered treasure, and special French

philosophy.

2.The main ... is cheese, of which there are more than 200varieties.
3.In France cheese was used in such food as a soup with clear ....

4. Traditional French meal might begin with ,followed by soup,

and followed by a main course, salad and cheese.

5.Special ... is French wine, e.g. Kings of French wines ofBordeaux and
Burgundy.

6.By the way, you can often read that the French are ....

7.are rather a delicacy, and not daily meals, and served not in

all restaurants.

Ex.3. Scan through the text and say if these statements are true orfalse.
Prove your point using the information from the text.
e.g. Inmy opinion that’s right. / I’m afraid | disagree because ...
1.In England appeared and perfected many of the fundamentalconcepts of
modern cooking.
2.Lunch in France might begin with hot or cold starters, followedby soup, and
followed by a main course, salad and cheese.
3.You may end your meal with a wine or fruit.
4.Eclair is a custard topped with hard caramel.
5.Special pride is French cheese and the French consume an average of 45
pounds per person of it per year.
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6.French cheeses are classified by the type of milk they are made with (cow,
goat, or ewe), whether or not the milk was pasteurized, how they were
pressed. . .and so on.
7.Baguette is a long French bread loaf.

Ex.4. Match the two parts of the sentences.

1.In France appeared and perfected ...

2.Traditional French meal might begin with snacks, followed bysoup, ...
3.French wine and cognac are ...

4.France is the largest importer of frogs from Asian countries ...

5.Cheese is a major staple of the French cuisine and should yoube visiting
France, ...

6.Every region in France is known for ...

7.Foods for which the French are famous in the whole world are

a)because the French use frog legs for food.

b)and followed by a main course, salad and cheese.

c)many of the fundamental concepts of modern cooking.

d)popular in many countries in the world.

e)particular kinds of cheese.

f)wine, frog legs, cheese, Baguette, Eclair, Créme Brilée and soon.
g)you would be remiss not to sample the region's cheese.

Ex.5 . Translate the following sentences into English.
1.dpaniy3ckas KyxHs - camasi IONYJsApHAasl B MUPE Ha CETONHAIIHNI eHb.
2.MHorue 3HalT O TOM, 4YTO ()PAHIYy30B HEJAPOM CUUTAIOT BO BCEM MHpE
HACTOALIMMHU TypMaHAMH/3HATOKAaMH KyXHH.
3.516mokwu, sirozpl, daconk u roporiek, kKaprodens, JTyK-Mopen, CITUBKH, TPUOBI
U pa3Hble BUABI THIKB U KAIyCTHI - CaMble TOMYJIAPHBIE HHIPEIHEHTHI.
4.HepeasbHo mpeacTaBuTh cede (PpaHIy3CKYI0 KyXHIO 0e3 3-X TJIaBHBIX KUTOB
- TPSHBIX TPABOK, BHHA U CHIPOB.

5. TunwuHple TPOAYKTHI W Oioga (QpaHIy3CKOW KyXHH - Oarer, CBIpEI,
BHHA, OJIMBKOBOE MAcCIoO, JIATYIIAYbH JIANKH, JIYKOBBIM CYI, IETyX B BHHE,
YCTPHUIBI | T. 1.
6. Tpaguuuonnas QpaHIy3ckas Tpame3a MOXET HauyMHAThCS C 3aKyCOK
(TOpSYMX WM XOJIOJHBIX 3aKyCOK, €CIH PEedb HIET O JaHYE), 3aTEM MOCIEeIyeT
CyII, a TIOTOM - OCHOBHOE OJII07I0, canaT ! ChIp.
7.Ecnmu BBl mpuriameHsl Ha o0en K (paHIy3aM, 00s3aTeNbHO HYKHO
MIPUXOOUTE BOBpeMs. B3aTe ¢ cobolf xopomree BHHO B KadecTBE IOAApKa
OynmeT OTIINYHON Hieei.

Ex.6. Answer the questions.
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1.How can you characterize French cuisine?
2.Can you describe traditional French meal?

3.What is special pride of the French?
4.What is the main appetizer in French cuisine?

5.Which foods are the French famous for?

6.How many different types of French cheeses are there?

7.Are frog legs a delicacy or daily meals?.

Ex.7. Choose the appropriate translation of the words.

1. I would like a glass a) | Sl xo4y IUTH.
ofwine, please.
2. Do you have a table b) | Moskere 4TO-TO MOCOBETOBATH?
for... free?
3. Could we see the menu, | €) | Msico nepexapeHo.
please?
4. We are ready to order d) | Dot cym OYeHb BKYCHBIH.
now.
5. Could I have another e) | OcraBbre cmauy cebe.
fork?
6. Can | pay by credit card? f) Mory 5 st pacCUHTaThCSI
KpEeIUTHOM KapToii?
7. Keep the change. g) | Huuero Gosnbiie He HYXKHO,
bnarogapro.
8. That was delicious! h) | U3BunuTE, MOKHO MHE JaIICUKY
Thank you. qasi, mokanyicra?
9. This soup is very tasty. i) MBI rOTOBBI Ceiiuac 3aKa3aTh.
10. | I’'m thirsty. i) 51 xoTen ObI GOKaIl BUHA.
11. | Can you recommend k) V Bac ecTh CBOOOIHBIH CTOIUK HA
something? ... (KOMYECTBO YeNoBeK)?
12. | Excuse me. May | )] D70 OBLIO 04EHB BKYCHO!
have a cup of tea, Cracu6o.
please?
13. | Nothing more, thank | m) MOKHO JTH MHE IPYTYIO BHIKY?
you.
14. | Meat is s over roasted. | n) MOKHO 7T HaM MEHIO,
noxaiyicra?

Ex. 8. Read, translate and act the dialogue.
Waitress: Would you like any drink?
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Mike: Yes, a whisky for me. What do you want, Nick?Nick:
A gin and tonic, please.

Mike: I want roast beef and vegetables. Nick:

The same, please.

Waitress: Will you have anything for dessert?Mike:

I’1l have apple pie and ice-cream.

Nick: A cup of black coffee for me.

Ex.9. Make up the dialog.
At the restaurant
Hello, Can I help you?
Anything else?
Muffins are just perfect today. Black
or white?
I would like a coffee, please.
Black, please.
What about drinks?
Ok, I’1l have this. How much is the total?Here
you are. Keep the change, please. Thanks a
lot. Enjoy your meals!
That’s $7, please.
Yes, what do you recommend for dessert?
Yes, please. | would like a continental breakfast.
Bapuanr 6
Ex.1. Read and translate the text in writing.

Ukrainian cuisine

Ukrainian cuisine is closely linked to the customs, culture, and way of
life of the Ukrainian people. It is famous for its diversity and flavours.
Ukrainian food is one of the richest national cuisines. Its dishes are well
known far away from Ukraine. And the Ukrainian recipes of the foods are
very popular nowadays. The Ukrainian food is characterized with large
number of components. For example the traditional Ukrainian food - borsch -
contains 20 components. The peculiarities have the thermal processing of the
products of the dishes. As a rule, there are used several types of thermal
processing for the preparing of the food (frying, boiling, stewing, baking). The
rules of food processing are strictly held in Ukrainian restaurants, to reach the
best taste of the national dishes. The recipes of the Ukrainian cuisine include
the number of different fruits and vegetables, as well as meat, poultry, fish,
mushrooms and berries. The most common meat product is pork. The meat is
present in large amountin first courses, among which the major one is
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borsch. Mushroom soups, bean and pea soups, soups with dumplings and thick
millet chowders are also popular. "Holubtsi", or stuffed cabbage, is another
favourite dish, as are "varenyky" filled with potatoes, meat, cheese, sauerkraut
or berries such as blue-berries or cherries. Ukrainians like dairy products.
Some samples: cheese pancakes and “riazhanka™ (fermented baked milk).
There are no holidays without pies, "pampushky" (type of fritters), "baba" (a
tall cylindrical cake) and honey cakes. Ukrainian sausage is delicious. It is
preserved in a special way in porcelain vessels filled by melted fat. Among the
traditional sweet foods the most popular are uswars (stewed fruits) and
jellied fruits. To prepare sweet dishes are used plums, apples, pears, apricots,
cherries, red currants, strawberries, wild strawberries, raspberries, honey, nuts.
Ukrainian cuisine was alwaysfamous for the big number of foods with fruits
and berries, raised on the Ukrainian lands. The very tasteful are dishes, which
stewed in ceramic pots: roast meat, curds with sour cream, stewed cabbage,
potatoes with meat and prunes. Of course, every region of Ukraine has its own
recipes and traditions.

Ex.2. Complete the sentences with the words in the box below.

cuisine, foods , thermal processing, mushrooms, blue-berries or
cherries, delicious, components

1.The Ukrainian food is characterized with large number of ....

2.UKrainian is closely linked to the customs, culture, and way

of life of the Ukrainian people.

3.And the Ukrainian recipes of the.............cccuee.e. are very popular nowadays.
4.As arule, there are used several types of...........c.cceeeeen. for the preparing of
the Ukrainian food (frying, boiling, stewing, baking).

5.UKrainian sausage is ... .

6.The recipes of the Ukrainian cuisine include the number ofdifferent
fruits and vegetables, as well as meat, poultry, fish, ...and berries.
7."Varenyky" is another favourite Ukrainian dish, filled withpotatoes, meat,
cheese, sauerkraut or berries such as ....

Ex.3. Scan through the text and say if these statements are true orfalse.
Prove your point using the information from the text.

e.g. In my opinion that’s right. / I’m afraid | disagree because ...
1.Ukrainian cuisine is famous for its diversity and flavours.

2."Holubtsi" is another favourite dish, filled with potatoes, meat,cheese,
sauerkraut or berries such as blue-berries or cherries.

3.Ukrainian food is one of the richest national cuisines.
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4.The most common meat product is poultry.
5.The traditional Ukrainian food - borsch - contains 20
components.
6.The meat is present in large amount in first courses, amongwhich the
major one is soups with dumplings.
7Among the traditional dairy foods the most popular are uswars(stewed
fruits) and jellied fruits.
Ex.4. Match the two parts of the sentences.

1.Ukrainian cuisine is closely linked to the customs, culture, and For the
preparing of the Ukrainian food are used several typesof ...
1The Ukrainian recipes of the foods are well known far awayfrom Ukraine
and ...
2.Borsch, mushroom soups, soups with dumplings and"Holubtsi", "varenyky"
are ...
3.The recipes of the Ukrainian cuisine include the number ofdifferent
fruits and vegetables, ...
4.The very tasteful are dishes the Ukrainian cuisine, whichstewed in ceramic
pots: ...
5.There are no holidays without pies, "pampushky" (type offritters), "baba" (a
tall cylindrical cake) and...
a)favourite dishes of Ukrainian cuisine.
b)roast meat, curds with sour cream, stewed cabbage, potatoeswith meat
and prunes.
c)honey cakes.
d)the life of the Ukrainian people.
e)as well as meat, poultry, fish, mushrooms and berries.
f)are very popular nowadays.
g)thermal processing (frying, boiling, stewing, baking).

Ex.5 . Translate the following sentences into English.
1.VxpauHCKast KyXxHS - OTHA U3 CAMbIX OOTaTHIX M MHTEPECHBIX KyXOHb MHPA.
2.bnaromapsi pa3HOOOpa3ui0 MPEBOCXOJHBIX OJIIOA M UX BBICOKMM BKYCOBBIM
KauecTBaM OHa IOJIyYMJIa pACIPOCTPAHEHHUE JTATEKO 3a NPEeiaMU Y KpauHsbl.
3.YkpauHCKHid OOpIl, TonyOIbl, BAapEHUKH - CaMble 3HAMCHUTHIC M CaMBbIe
pacmpocTpaHeHHBIE OITF0/Ia YKPAMHCKOH KyXHH.
4. YxpamHCKass KyxHS OoraTa BCEBOSMOKHBIMH MYYHBIMH m3menusMu. K
TaKOBBIM OTHOCATCA TaMIYIIKW, BapCHUKH, TAIYIIKA - HaLII/IOHaHBHBIﬁ
CUMBOJI Y KpauHbI.
5.CamMoe momysipHOe YKpanHCKOE OJIF010-00pI. DTOT TYCTOW U BKYCHBIH CyI
TOTOBUTCS W3 PA3NWIHBIX MHTPEAWCHTOB, BKJIFOUYAsl MSCO, TpUOBI, (hacomb, U
JaXXe YCPHOCJIUB.
6.He meHee momynsipHBIM YKpPaWHCKHM OJIO/IOM SIBJISIIOTCS BapeHHWKH. B
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Ka4eCTB€ HAYMHKU MOT'YT HCIIOJb30BATBCA CaMbI€ pPa3HbIC HNPOAYKTHI -
KapTollika, KalnyCcTa, BUIIHA, CJIMBaA, TBOPOr U Jp. HeBepOﬂTHO MOMyJISAPHO Y
YKpauHIIEB CBHUHOC CaJlo, KOTOPOC TMPHUMCHACTCA B TMHUIYy B CaMbIX
pa3HOO6pa3HI)IX BHUOaX. OHO MOXKET BBICTYIIaTh B Ka4YC€CTBC CaMOCTOSITEJILHOHN
€Ibl - COJICHBIM, KOIMYCHBIM, BAapPCHLIM. Cano ST C XJ'IG6OM, C KapTOIHKOﬁ,
nobaBistoT B pasHble Omomga. 1.0ueHp BKycHas, NMpakTHYHAs M IIOJE3HAS
YKpauHCKasi KyXHsl TOTIPaBY CUUTAETCS HOIYJISIPHON M BOCTpEOOBaHHOI!

Ex.6. Answer the questions.
1.What is the Ukrainian cuisine linked to?
2.What is the most popular and well-known Ukrainian dish?
3.How many ingredients are there in borshch?
4.What is the proud of Ukrainian people?
5.What will you be charmed by if you have an occasion to be atthe

Ukrainian home?

6.What is used to prepare sweet dishes of the Ukrainian cuisine?
7.What tasteful dishes of the Ukrainian cuisine do you know?

Ex.7. Choose the appropriate translation of the words.

1. | May | have the menu? a) | s xoren GBI CTONHK Y OKHA.

2. | I’'m hungry. b) | Cpenne noxapeHHsIii.

3. | Do you have areservation? | ¢) | Ckonbko MOHAZOOUTCS BPEMEHH

(xmaTp)?

4. | Can you recommend d) | Moxuo nu Ham cuér, nmoxkanyiicra?
something?

5. | I'would like a table at a e) | JlaiiTe MHE MEHIO.
window.

6. | How long will it take? f) | Bor 6ponupoBai?

7. | Medium rare. g) | A xouy ectb.

8. | Could we see the drinks h) | Mory nu st paccuutaThest
menu, please? KPEINTHOM KapToi?

9. | We are not ready to i) | Bcé 6but0 3aMedaTensHo!

order yet. Could you
give us a few more
minutes, please?

10.| Excuse me, | didn’t order this.| j) | V3BurnTE, MOKHO MHE YaIIeYKy
qasi, moyKaryincra?

11.| Could we have the hill, k) | Moxkere 4TO-TO ITOCOBETOBATE?
please?
12.| Can | pay by credit card? 1) | MoxHO JIu HaM KapTy

HaIMTKOB, OXKayHcTa?
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13.| Everything was great! m) | MBplI e He rOTOBBI 3aKa3aTh.
JaiTe HaMm, noxaiyiicra, emeé
HECKOJIbKO MUHYT.

14.| May | have a cup of tea, n) | U3BuHHTE, HO 5T 3TO HE
please? 3aKa3bIBaJl.

Ex. 8. Read, translate and act the dialogue.
Waiter. What would you like to order? Igor
Smirnov. I’ll have the grilled salmon.Waiter.
And you?
Igor Smirnov’s wife. I’ll have the spaghetti.
Waiter. Would you like anything to drink? Igor
Smirnov. I’ll have green tea.
Waiter. And you?
Igor Smirnov’s wife. I’11 have juice. What kind of juice do you have?
Waiter. Orange, mango, apple and pineapple.
Igor Smirnov’s wife. One pineapple juice please.
Waiter. OK. So that’s one grilled salmon, one spaghetti, onegreen

tea, and one pineapple juice.

Ex.9. Make up the dialog.
At the restaurant
- Today we have a tomato soup, spaghetti bolognaise and truffles. We also
have a very exquisite wine of 1934th. Good day to you, sir. May | take your
order?
- Certainly. But at first | would like to hear today’s special meals.
- What an excellent choice, sir! I will bring you the order in 10 minutes.
- Oh, it sounds fantastic. | would have all of that and also a bloody beef.
- | will take a tea.
- 1 would have a chocolate cake, please. And so you have a tea?
- What would you like to have for desert, sir? We have a great apple pie and
chocolate cake. Of course sir, we have an excellent jasmine tea with
strawberryflavor.

INPUJIOKEHHUE 11
TEKCTbI UIAA JOITOJIHUTEJIbBHOT'O YTEHUA

Bapuanr 1
1.Read the text. Translate it in writing.
2.Make up Essential Vocabulary.
3.Make up 12-15 questions to the text.
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4.Summarize the main idea of the text in 12-15 sentences inthe written
form.

British cuisine

British cuisine is the specific set of cooking traditions and
practices associated with the United Kingdom. British cuisine has been
described as “"unfussy dishes made with quality local ingredients, matched
with simple sauces to accentuate flavour, rather than disguise it. "However,
British cuisine has absorbed the cultural influence of those who have settled in
Britain, producing many hybrid dishes, such as the Anglo-Indian chicken tikka
masala. Fish and chips, a popular take-away food of the United Kingdom
Celtic agriculture and animal breeding produced a wide variety of foodstuffs
for indigenous Celts and Britons. Anglo-Saxon England developed meat and
savoury herb stewing techniques before the practice became common in
Europe. The Norman conquest introduced exotic spices into England in the
Middle Ages. The British Empire facilitated a knowledge of India's elaborate
food tradition of "strong, penetrating spices and herbs". Food rationing
policies, put in place by the British government during wartime periods of the
20th century, are said to have been the stimulus for British cuisine's poor
international reputation. Ithas been claimed, contrary to popular belief, that
people in southern England eat more garlic per head than the people of
northern France. British cuisine has traditionally been limited in its
international recognition to the full breakfast, fish and chips, and the
Christmas dinner. Other British dishes include the Sunday roast, steak and
kidney pie, shepherd's pie, and bangers and mash. British cuisine has many
regional varieties within the broader categories of English, Scottish and Welsh
cuisine. Each has developed its own regional or local dishes, many of
which are geographically indicated foods such as Cornish pasties, the
Yorkshire pudding, Cumberland Sausage, Arbroath Smokie, and Welsh cakes.
Romano - British agriculture, highly fertile soils and advanced animal
breeding produced a wide variety of very high quality foodstuffs for
indigenous Romano-British people. Anglo-Saxon England developedmeat and
savoury herb stewing techniques and the Norman conquest reintroduced exotic
spices and continental influences back into Great Britain in the Middle Ages
as maritime Britain became a major player inthe transcontinental spice trade
for many centuries after. Following the Protestant Reformation in the 16th and
17th centuries "plain and robust" food remained the mainstay of the British
diet, reflecting tastes which are still shared with neighbouring north European
countries and traditional North American Cuisine. In the 18th and 19th
centuries, asthe Colonial British Empire began to be influenced by India's
elaborate food tradition of "strong, penetrating spices and herbs", the United
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Kingdom developed a worldwide reputation for the quality of British beef and
pedigree bulls were exported to form the bloodline of major modern beef
herds in the New World. Developments in plant breeding produced a
multiplicity of fruit and vegetable varieties, with British disease-resistant
rootstocks still used globally for fruits such as apples. During the World Wars
of the 20th century difficulties of food supply were countered by official
measures, which included rationing. The problem was worse in WWII, and the
Ministry of Food was established to address the problems (see Rationing in
the United Kingdom). Due to the economic problems following the war,
rationing continued for some years, and in some aspects was stricter than
during wartime. Rationing was not fully lifted until almost a decade after war
ended in Europe, so that a whole generation was raised without access tomany
previously common ingredients. These policies, put in place bythe British
government during wartime periods of the 20th century, are often blamed for
the decline of British cuisine in the 20th century. In common with many
advanced economies, rapid urbanisation and the early industrialisation of food
production as well as female emancipation have resulted in a highly modern
consumer society with reduced connection to the rural environment and
adherence to traditional household roles. Consequently, food security has
increasingly become a major popular concern. Concerns over the quality and
nutritional value of industrialised food production led to the creation of the
Soil Association in 1946. Its principles of organic farming are now widely
promoted and accepted as an essential element of contemporary
foodculture by many sections of the UK population, and animal welfare in
farming is amongst the most advanced in the world. The last half of the 20th
century saw an increase in the availability of a greater range of good quality
fresh products and greater willingness by many sections of the British
population to vary their diets and select dishes from other cultures such as
those of Italy and India. It is not generally a nostalgic movement, although
efforts have been made to re-introduce pre-20th-century recipes. Ingredients
not native to the islands, particularly herbs and spices, are frequently added to
traditional dishes (echoing the highly spiced nature of much British food in the
medieval era). Much of Modern British cooking also draws heavily on
influences from Mediterranean cuisines, and more recently, Middle Eastern,
South Asian, East Asian and Southeast Asian cuisines. The traditional
influence of northern and central European cuisines is significant but fading.
Beef Wellington The mid-20th-century British style of cooking emerged as a
response to the depressing food rationing that persisted for several years after
the Second World War, along with restrictions on foreign currency exchange,
making travel difficult. A hunger for exotic cooking wassatisfied by writers
such as Elizabeth David, who from 1950 produced evocative books whose
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recipes (mostly French and Mediterranean) were then often impossible to
produce in Britain, where even olive oil could only normally be found in
dispensing chemists rather than food stores. By the 1960s foreign holidays,
and foreign - style restaurants in Britain, further widened the popularity of
foreign cuisine. Recent Modern British cuisine has been very much influenced
and popularised by TV chefs, all also writing books, such as Fanny Cradock,
Clement Freud, Robert Carrier and ect. Christmas dinner A British Christmas
dinner plate, featuring roast turkey, roast potatoes, mashed potatoes and
brussels sprouts. Since appearing in Christmas dinner tables in England in
the late 16th century, the turkey has become more popular, with Christmas
pudding served for dessert. The 16th-century English navigator William
Strickland is credited with introducing the turkey into England, and 16th-
century farmer Thomas Tusser noted that in 1573 turkeys were eaten at
Christmas dinner. Roast turkey is often accompanied with roast beef or ham,
and is served with stuffing, gravy, roast potatoes, mashed potatoes and
vegetables. In addition to Christmas pudding, trifle, mince pies, Christmas
cake are also popular desserts.
Bapuant 2
1.Read the text. Translate it in writing.
2.Make up Essential VVocabulary.
3.Make up 12-15 questions to the text.
4.Summarize the main idea of the text in 12-15 sentences inthe written
form.
Fast food

A basic and popular fast food meal, which includes a
hamburger, french fries, and a soft drink. McDonald's, Kentucky Fried
Chicken, and Pizza Hut fast food restaurants in the United Arab Emirates Fast
food is a type of mass-produced food that is prepared and served very quickly.
It began with the first fish and chip shops in Britain in the 1860s. Drive-
through restaurants were first popularized in the 1950s in the United States.
The food is typically less nutritionally valuable compared to other foods and
dishes. While any meal with low preparation time can be considered fast food,
typically the term refers to food sold in a restaurant or store with preheated or
precooked ingredients, and served to the customer in a packaged form for
take- out/take-away. Fast food restaurants are traditionally distinguished by
their ability to serve food via a drive-through. The term "fast food" was
recognized in a dictionary by Merriam - Webster in 1951. Outlets may be
stands or kiosks, which may provide no shelter or seating, or fast food
restaurants (also known as quick service restaurants). Franchise operations that
are part of restaurant chains have standardized foodstuffs shipped to each
restaurant from central locations. According to the National Institutes of
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Health (NIH), fast foods are quick alternatives to home-cooked meals. They
are also high in saturated fat, sugar, salt and calories. Eating too much fast
food has been linked to, among other things, colorectal cancer, obesity and
high cholesterol. The traditional family dinner is increasingly being replaced
by the consumption of takeaway, or eating "on the run". As a result, the time
invested on food preparation is getting lower and lower, with an average
couple in the United States spending 47 minutes and 19 minutes per day on
food preparation. The concept of ready-cooked food for sale is closely
connected with urban development. In Ancient Rome, cities had street stands -
a large counter with a receptacle in the middle from which food or drink
would have been served. It was during post-WW!II American economic boom
that Americans began to spend more and buy more as the economy boomed
and a culture of consumerism bloomed. As a result of this new desire to have
it all, coupled with the strides made by women while the men were away,
both members of the household began to work outside the home. Eating out,
which had previously been considered a luxury, became a common
occurrence, and then a necessity. Workers, and working families, needed
quick service and inexpensive food for both lunch and dinner. This need is
what drove the phenomenal success of the early fast food giants, which catered
to the family on the go (Franklin A. Jacobs). Fast food became an easy option
for a busy family, as is the case for many families today.
United Kingdom

Blue plague in Oldham, England commemorating the 1860s origins of fish and
chips and the fast food industry In areas with access to coastal or tidal waters,
'fast food' frequently included local shellfish or seafood, such as oysters or, as
in London, eels. Often this seafood was cooked directly on the quay or close
by. The development of trawler fishing in the mid-nineteenth century led to
the development of a British favourite, fish and chips, and the first shop in
1860. A prominent meal in British culture, it was created in 1860 on the
streets of the East End of London by a 13-year- old Jewish boy Joseph Malin
who came up with the idea of combining fried fish with chips. A blue plaque
at Oldham's Tommy field Market marks the origin of the fish and chip shop
and fast food industries. As a cheap fast food served in a wrapper, fish and
chips became a stock meal among the Victorian working classes. By 1910,
there were more than 25,000 fish and chip shops across the country, and in
the 1920s there were morethan 35,000 shops. In George Orwell's The Road
to Wigan Pier (1937), documenting his experience of working class life in the
north of England, the author considered fish and chips chief among the 'home
comforts' which acted as a panacea to the working classes. In 1928, Harry
Ramsden's fast food restaurant chain opened in the UK. On a single day in
1952, his fish and chip shop in Guiseley, West Yorkshire served 10,000
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portions of fish and chips, earning itself a place in The Guinness Book of
Records. British fast food had considerable regional variation. Sometimes the
regionality of a dish became part of the culture of its respective area, such as
the Cornish pasty and deep-fried Mars bar. The content of fast food pies has
varied, with poultry (such as chickens) or wildfowl commonly being used.
Since the Second World War, turkey has been used more frequently in fast
food. The UK has adopted fast food from other cultures as well, such as pizza,
kebab, and curry. More recently, healthier alternatives to conventional fast
food have also emerged.

United States

Neighboring fast food restaurant advertisement signs in Bowling Green,
Kentucky for Wendy's, KFC, Krystal and Taco Bell. A McDonald's sign can
be seen in the very far background. As automobiles became popular and more
affordable following World War 1, drive-in restaurants were introduced. The
American company White Castle, founded by Billy Ingram and Walter
Anderson in Wichita, Kansas in 1921, is generally credited with opening the
second fast food outlet and first hamburger chain, selling hamburgers for five
cents each. Walter Anderson had built the first White Castle restaurant in
Wichita in 1916, introducing the limited menu, high- volume, low-cost, high-
speed hamburger restaurant. Among its innovations, the company allowed
customers to see the food being prepared. White Castle was successful from its
inception and spawned numerous competitors. Franchising was introduced in
1921 by A&W Root Beer, which franchised its distinctive syrup. Howard
Johnson's first franchised the restaurant concept in the mid-1930s, formally
standardizing menus, signage and advertising. Curb service was introduced in
the late 1920s and was mobilized in the 1940s when carhops strapped on roller
skates. The United States has the largest fast food industry in the world, and
American fast food restaurants are located in over 100 countries.
Approximately 4.7 million U.S. workers are employed in the areas of food
preparation and food servicing, including fast food in the USA. BapuanT 3
1.Read the text. Translate it in writing.
2.Make up Essential VVocabulary.
3.Make up 12-15 questions to the text.
4.Summarize the main idea of the text in 12-15 sentences inthe written

form.

Cuisine
Modern commercial fast food is highly processed and prepared on a
large scale from bulk ingredients using standardized cooking and production
methods and equipment. It is usually rapidly served in cartons or bags or in a
plastic wrapping, in a fashion which reduces operating costs by allowing rapid
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product identification and counting, promoting longer holding time, avoiding
transfer of bacteria, and facilitating order fulfillment. In most fast food
operations, menu items are generally made from processed ingredients
prepared at central supply facilities and then shipped to individual outlets
where they are cooked (usually by grill, microwave, or deep-frying) or
assembled in a short amount of time either in anticipation of upcoming orders
or in response to actual orders. Following standard operating procedures, pre-
cooked products are monitored for freshness and disposed of if holding times
become excessive. This process ensures a consistent level of product quality,
and is a key to delivering the order quickly to the customer and avoiding labor
and equipment costs in the individual stores. Because of commercial
emphasis on taste, speed, product safety, uniformity, and low cost, fast food
products are made with ingredients formulated to achieve an identifiable
flavor, aroma, texture, and "mouth feel" and to preserve freshness and control
handling costs during preparation and order fulfillment. This requires a high
degree of food engineering. The use of additives, including salt, sugar,
flavorings and preservatives, and processing techniques may limit the
nutritional value of the final product.
Technology
To make quick service possible and to ensure accuracy and security,
many fast food restaurants have incorporated hospitality point of sale systems.
This makes it possible for kitchen crew people to view orders placed at the
front counter or drive through in real time. Wireless systems allow orders
placed at drive through speakers to be taken by cashiers and cooks. Drive
through and walk through configurations will allow orders to be taken at
one register and paid at another. Modern point of sale systems can operate
on computer networks using a variety of software programs. Sales records can
be generated and remote access to computer reports can be given to corporate
offices, managers, troubleshooters, and other authorized personnel. Food
service chains partner with food equipment manufacturers design highly
specialized restaurant equipment, often incorporating heat sensors, timers, and
other electronic controls into the design. Collaborative design techniques, such
as rapid visualization and computer-aided design of restaurant kitchens are
now being used to establish equipment specifications that are consistent with
restaurantoperating and merchandising requirements.
Major international brands
McDonald's, a fast food supplier, opened its first franchised
restaurant in the US in 1955 (1974 in the UK). It has become a phenomenally
successful enterprise in terms of financial growth, brand- name recognition,
and worldwide expansion. Ray Kroc, who bought the franchising license from
the  McDonald brothers, pioneered concepts which  emphasized
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standardization. He introduced uniform products, identical in all respects at
each outlet, to increase sales. Kroc also insisted on cutting food costs as much
as possible, eventually using the McDonald's Corporation's size to force
suppliers to conform to this ethos. Other prominent international fast food
companies include Burger King, the number two hamburger chain in the
world, known for promoting its customized menu offerings (Have it Your
Way). Another international fast food chain is KFC, which sells Chicken-
related products and is the number 1 Fast Food Company in the People's
Republic of China. Multinational corporations typically modify their menus to
cater to local tastes, and most overseas outlets are owned by native
franchisees. McDonald's in India, for example, uses chicken and paneer rather
than beef and pork in their burgers because Hinduism traditionally forbids
eating beef. In Israel some McDonald's restaurants are kosher and respect the
Jewish Shabbat; there is also a kosher McDonald's in Argentina. In Egypt,
Indonesia, Morocco, Saudi Arabia, Malaysia, Pakistan, and Singapore, all
menu items are Halal. North America Many fast food operations have more
local and regional roots, such as White Castle in the Midwest United States,
along with Hardee's (owned by CKE Restaurants, which also owns Carl's Jr.,
whose locations are primarily on the United States West Coast); Krystal,
Bojangles' Famous Chicken 'n Biscuits, Cook Out, and Zaxby's restaurants in
the American Southeast; Raising Cane's in Louisiana and other mostly
Southern states; Hot 'n Now in Michigan and Wisconsin; In-N-Out Burger (in
California, Arizona, Nevada, Utah, and Texas) and Original Tommy's chains
in Southern California; Dick's Drive-In in Seattle, Washington and Arctic
Circle in Utah and other western states; Halo Burger around Flint, Michigan
and Burgerville in the Portland, Oregon area. Also, Whataburger is a popular
burger chain in the American South, and Jack in the Box is located in the West
and South. Canada pizza chains Topper's Pizza and Pizza Pizza are primarily
located in Ontario. Coffee chain Country Style operates only in Ontario, and
competes with the famous coffee and donut chain Tim Hortons. Maid-Rite
restaurant is one of the oldest chain fast food restaurants in the United States.
Founded in 1926, their specialty is a loose meat hamburger. Maid-Rites can be
found in the midwest - mainly lowa, Minnesota, lllinois, and Missouri.
International brands dominant in North America include McDonald's, Burger
King and Wendy's, the number three burger chain in the USA; Dunkin'
Donuts, a New England-based chain; automobile oriented Sonic Drive-In's
from Oklahoma City; Starbucks, Seattle-born coffee - based fast food
beverage corporation; KFC and Taco Bell, which are both part of the largest
restaurant conglomerate in the world, Yum! Brands; and Domino's Pizza, a
pizza chain known for popularizing home delivery of fast food. Subway is
known for their sub sandwiches and is the largest restaurant chain to serve
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such food items. Quiznos a Denver-based sub shop is another fast-growing
sub chain, yet with over 6,000 locations itis still far behind Subway's 34,000
locations. Other smaller sub shops include Blimpie, Jersey Mike's Subs, Mr.
Goodcents, Jimmy John's, and Firehouse. A&W Restaurants was originally a
United States and Canada fast food brand, but it is currently an International
fast food corporation in several countries. In Canada the majority of fast food
chains are American owned or were originally American owned but have since
set up a Canadian management/headquarters locations such as Panera Bread,
Chipotle Mexican Grill, Five Guys, and Carl's Jr.. Although the case is
usually American fast food chains expanding into Canada, Canadian chains
suchas Tim Hortons have expanded into 22 states in the United States, but are
more prominent in border states such as New York and Michigan. Tim
Hortons has started to expand to other countries outside of North America.
The Canadian Extreme Pita franchise sells low fat and salt pita sandwiches
with stores in the larger Canadian cities. Other Canadian fastfood chains such
as Manchu Wok serve North American style Asian foods; this company is
located mainly in Canada and the USA, with other outlets on US military
bases on other continents. Harvey's is a Canadian-only burger restaurant chain,
present in every province.
Bapuanr 4
1.Read the text. Translate it in writing.
2.Make up Essential VVocabulary.
3.Make up 12 - 15 questions to the text.
4.Summarize the main idea of the text in 12-15 sentences in the
written form.
Italian cuisine

Italian cuisine is traditional Italian food. It is not any one thing,
because it is strongly regionalised. This means that the cooking is different in
different parts of Italy. Naturally there are some basic foods which can be
found all over Italy, and now in many other countries. These are pasta, pizza,
cannoli pastry desserts, ice cream and red or white wine. Calamaridishes of
fried squid (fried calamari) are often on the menu. Olives have been grown in
Italy for thousands of years. Theyare eaten, and also are the basis of olive oil.
Olive oil and vinaigrette or balsamic vinegar are always on the table or nearby.
Italians also make many kinds of breads in a different style from French bread.
Their styles of coffee have also become internationally famous. Some of their
liqueurs, like limoncello, are very distinctive. Italian cuisine is one of the most
refined and varied in Europe, from the piquant flavours of Naples and Calabria
to the pesto dishes of Liguria and the cheese and risotto dishes of the Italian
Alps. We can't discuss Italian traditions without talking about food. It's an
essential part of Italian life, and may be the one Italian tradition that non-
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Italians know best. The most well-known Italian dishes are pasta and pizza,
but Italian cuisine varies tremendously from one region

to another. The popular Italian-American dishes generally hail from the
southern region of Campania and the island of Sicily, just off the southern
coast. Indeed, most Italians will tell you that Italy isn't a monoculture, and
Italians are often as proud of their regional heritage as they are of their nation
as a whole. Italian cuisine is based on peasant traditions and thus relies on
inexpensive, locally available foods to a great extent. The Italian populace has
historically been quite poor and had to rely on locally available foods to create
their recipes [source: Primerano]. This is why many Italian dishes are based on
simple ingredients like cheese, pasta, eggplant, olives and olive oil, as well as
other items that Italians could make themselves or procure inexpensively.
Generally speaking, Italian cuisine is all about using quality ingredients well,
rather than cooking technique. Although Italians are known throughout the
world for pizza, pasta, and tomato sauce, the national diet of Italy has
traditionally differed greatly by region. Prior to the blending of cooking
practices among different regions, it was possible to distinguish Italian
cooking simply by the type of cooking fat used: butter was used in the north,
pork fat in the centerof the country, and olive oil in the south. Staple dishes in
the north were rice and polenta, and pasta was most popular throughout the
south. During the last decades of the twentieth century (1980s and 1990s),
however, pasta and pizza (another traditional southern food) became popular
in the north of Italy. Pasta is more likely to be served with a white cheese
sauce in the north and a tomato-based sauce in the south. Italians are known
for their use of herbs in cooking, especially oregano, basil, thyme, parsley,
rosemary, and sage. Cheese also plays an important role in Italian cuisine.
There are more than 400 types of cheese made in Italy, with Parmesan,
mozzarella, and asiago among the best known worldwide. Prosciutto ham, the
most popular ingredient of the Italian antipasto (first course) was first made in
Parma, a city that also gave its name to Parmesan cheese.

Pasta e Fagioli (Noodle and Bean Soup)
- Ingredients
- 5 cups water
- 6 1% cups dried white beans: navy, baby lima, or northern
- 1 onion, coarsely chopped
- 2 cups canned Italian-style tomatoes, with juice
- 1 cup each of celery and carrots, finely chopped and sliced3 cloves garlic, coarsely
chopped, or 1 teaspoon garlic granules - % pound cooked smoked ham, chopped
3 bay leaves
% cup macaroni (shells, bows, or elbows), uncooked
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- Salt and pepper, to taste % cup Parmesan cheese, grated, for garnish
Procedure
1.Place water and beans in saucepan.
2.Bring to a boil over high heat for 3 minutes and remove fromheat.
3.Cover and set aside for 1 hour.
4.Add the onion, tomatoes, celery, carrots, garlic, smoked ham,and bay leaves.
5Mix well and bring to a boil over high heat.
6Reduce to simmer, cover, and cook until beans are tender(about 1% hours).
Stir frequently.
7.Add macaroni and mix well. Cover and continue simmeringuntil
macaroni is tender (about 12 minutes).
8.Remove and throw out bay leaves before serving.
9.Serve hot soup in individual bowls with a side dish of Parmesan cheese for
the guests to sprinkle into their soup.Serve with crusty bread to dip in the
soup.
Serves about 6.

MEALTIME CUSTOMS

Italians generally eat three meals a day. Adults eat a light breakfast ( la
prima colazione ), often stopping at a coffee shop on their way to work
for a caffellatte (coffee with milk) or cappuccino with bread, butter, and
jam, or cake. Lunch and dinner are similar meals. They consist of an
antipasto (an appetizer based on cold meats), a pasta or rice dish
(depending on the region) such as risotto, a main meat or fish course, a
salad, and cheese and fruit. Lunch (il pranza or la seconda colazione )
is the main meal of the day for many Italians and is eaten between noon
and 2 P.M.

Whether eating at home or in a restaurant, Italians take food seriously.
They prefer to dine in a leisurely fashion, savoring their meals over a
bottle of wine and conversation. Wine and bread are always served
during main meals. Even children are often allowed a taste of wine. In
southern Italy, where people take a long break during the hottest part of

the day, dinner ( la cena ) is served later than in the north, often after
7:30 P.M.

In addition to their main meals, Italians have two traditional snack times.
Spuntini (midmorning snacks) and the mid-afternoon merende . Both
usually serve a type of bread dough with toppings. Some typical
merende are bruschetta (usually a long loaf of bread, cut into slices and
topped with seasonings), focaccio (an Italian flatbread), and crostini
(fried slices of polenta). Originally a rural tradition, these snacks lost
popularity following World War 1l as people migrated to Italian cities.
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However, increased interest in traditional dishes and consuming healthy,

lighter meals has helped these snacks become popular again, even in the

United States.

Frittata

Ingredients
- 2 eggs
- 1 teaspoon flat-leaf parsley, finely-chopped
- 1 small zucchini (known as courgettes throughout Europe),sliced thin
- 1 Tablespoon olive oil
- Salt and pepper to taste

Procedure
1.Place eggs and parsley into a bowl and beat well.
2.Heat oil in a skillet over medium heat.
3.Swirl the oil around in skillet to coat the bottom. Add the eggmixture.
4.Arrange zucchini slices in a single layer on top of the eggs. Cook for 3 to 4
minutes. Hold a lid over the pan, and turn the pan over,flipping the frittata
into the lid. Carefully slide the frittata back into theskillet, cooked side up.
Cook other side until firm, about 2 moreminutes. Add salt and pepper to
taste. 5.Cut into 4 or 6 wedges. 6.Serve warm or at room temperature.
Serves 4 to 6.

Bapuanr 5

1.Read the text. Translate it in writing.
2.Make up Essential VVocabulary.
3.Make up 12-15 questions to the text.
4.Summarize the main idea of the text in 12-15 sentences in the

written form.
French Cuisine

France is the second-largest country in Europe (after Russia). Much of
the country is surrounded by mountains. The highest mountain, Mount Blanc,
is near France's border with Italy. The climate and soil of France create good
conditions for farming. Although only four percent of the French people earn
their living from farming, the country is self- sufficient when it comes to
growing its own food.

In France, there is a distinctive culture of French food that is undeniable.
It is accompanied with pride, exclusive ingredients and techniques, a world
renowned culinary school and those special regions that are known for one
particular kind of food. To not experience the food, both regional and national,
is to not truly experience France.
FOODS OF THE FRENCH
The baguette, a long, thin loaf of crusty bread, is the most important partof any
French meal. Everyone at the table is expected to eat a piece. It is eaten in a

106


http://french.lovetoknow.com/Traditional_French_Foods

variety of ways, including being used to make sandwiches. Melted cheese
spread on a baguette is often presented as part of a meal. A meal of grilled
food (called la raclette ) is sometimes served. Using an open grill, diners
melt their own cheese with ham or beef slices, or fry their own egg. The
grilled food is accompanied by potatoes. Sometimes diners spear pieces of
bread on long-handled forks, and dip the bread into a pot full of melted cheese
called la fondue .The regions of France have varying cuisine: in Brittany
(northwestern France), the main dish is crépes (thin pancakes) withcider; and
in the Alsace region (eastern France near Germany), a populardish is cabbage
with pieces of sausage, called la choucroute . The French from the Loire
River Valley eat a special dish made of the Lotte fish that can only be found in
the Loire River. On the coasts of France seafood is plentiful, including
mussels, clams, oysters, shrimp, and squid. The French enjoy escargots
(snails) cooked with garlic and butter,roast duck, and rabbit.

Baguette (French Bread)

Ingredients

1 package dry yeast

1 Tablespoon salt

2 Tablespoons sugar

2%, cups warm water

7 cups flour

Egg white, lightly beaten

Procedure
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Grease two cookie sheets. Dissolve the yeast, salt, and sugar in water in a large
mixing bowl. Stir in the flour until a stiff dough forms. Turn the dough onto a
flouredsurface (countertop or cutting board) and knead for 10 minutes. Clean out the
mixing bowl, lightly oil it, and return the dough to thebowl. Cover the bowl with
plastic wrap. Let the dough rise until doubled insize, ¥ hour or so. Dip your fist
in flour and push your fist into the center of the dough to"punch” it down. Remove
from the bowl, and knead 3 or 4 more times. Separate the dough into 4 equal pieces.
Form each piece into a long loaf.Place 2 on each of the greased cookie sheets.
Carefully slash the top diagonally every few inches with a knife. Brush the loaves
with the egg white. Cover lightly with plastic wrap andlet the loaves rise again for
about 30 minutes. Preheat oven to 400°F. Bake loaves for 10 minutes.Lower heat to
350°F and bake 20 more minutes. Baguette SandwichIngredients 1 small baguette
(purchased or freshly baked; see recipe above) Cheese (may be soft cheese, such as
Brie, or hard cheese, such asGouda) Ham Tomato Leaf lettuce Mayonnaise or
mustard Cornichons (tiny sweet French pickles)Procedure Slice the baguette in half
lengthwise. Spread one half with mayonnaise or mustard, depending on preference.
Arrange sliced cheese and ham over the mayonnaise. Slice the sweet pickles in half,
and arrange on ham.Top with sliced tomato and lettuce. Wrap in plastic wrap and
carry for lunch away from home. Soupe a I'Oignon Gratinée (Onion Soup)
Ingredients

% pound onions, cut into thin slices3

ounces Swiss cheese, grated

1 Tablespoon butter

3 Tablespoons olive oil

1 cup white wine (optional) or waterl

Tablespoon flour

beef bouillon cube and a dash of Worcestershire sauce (optional)3 cups
water

Four %s-inch thick slices of bread, cut from a baguetteSalt

and pepper

Procedure

Melt the butter and olive oil in large saucepan over medium heat andadd
the onions.

Brown the onions for about 5 minutes.

Sprinkle the flour on onions and stir until dissolved, heating 5 moreminutes.
Add the wine (if desired) and the water. Add

salt and pepper to taste.

Add the bouillon cube and dash of Worcestershire sauce (if desired).
Simmer for 20 minutes.

Pour soup into bowls. Float a slice of bread in each bowl. Top

the hot soup with cheese.
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Serves 4.

Bread and Pastry

Who hasn't eaten a French baguette before? In France, most people go tothe
boulangerie, and get their bread fresh or bake it fresh on a dailybasis.
Bread is eaten with chocolate or with cheese. In the morning, you might
have pain au chocolat avec café "(bread with chocolate and coffee) or in the
evening you might take your bread with wine at your meal. Wine There is
not a region in France that is NOT known for some type of wine. Wine is
commonly served with dinner along with water or carbonated mineral
water. If you were to think about all the wines that have French names, it
would soon become clear that the wine industry isquite large in France. For
example: 1.Champagne comes from the Champagne region in France.
2.Chardonnay (believed to have originated in France) 3.Merlot - Burgundy
wine These are just a small sampling of the wines that are produced in
France.France reportedly makes close to 900 million dollars off of the wine
industry. Distinctives of French Cooking So what makes chicken coq au vin
instead of just plain old chicken in wine sauce? There are a few things that
are distinctive about French cooking. Truffles Although truffles can be
found all over the world, French cuisine is known for them. The truffle is a
pungent tasting fungus that grows undertrees in forested areas. Leave it to
the French to make a fungus simply divine! Techniques You Probably
Know There are many French cooking techniques that you probably
know: Flambé-to cook or finish something by pouring alcohol over itand
then lighting it on fire. Sauté - cooking something in fat, over high heat -
Emulsion- an emulsion means that you have a lot of fat distributed evenly
through a mixture. (An example in mayonnaise.) Julienne-if you julienne
vegetables properly, they will be as thin as match sticks Culture of French
Food: Enjoying What You Eat f you were to sum up the entire French
attitude towards food, you would have to say that the French like to enjoy
their meals. Meals are prepared carefully and sometimes very slowly. They
are influenced by the local region. And of course, you can't forget the
cheese-an important staple of the French diet. LoveToKnow also
information about French food on LTK's Recipes Channel, and don't forget
about French Wine on the Wine channel.

Bapuanr 6
1.Read the text. Translate it in writing.
2.Make up Essential Vocabulary.
3. Make up 12 - 15 questions to the text.
1.Summarize the main idea of the text in 12-15 sentences in the
written form.
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2.Ukrainian Cuisine

Ukrainian borsch is famous not only in the Ukraine but also in
Russia. It is a tasty and nourishing sour-sweet cabbage and meat soup with
stewed beetroot and fried carrots and onions. Borsch will be testierif you put
all the vegetables into a saucepan in a definite order. It can beserved with
dumplings called pampoushki and galoushki. Famous Ukrainian varenici are
dumplings made with cottage cheese or fresh cherries. There are a lot of
recipes of rolls and buns, cakes and desserts dishes of all kinds in the
Ukrainian cuisine. Ukrainian cuisine has dozens thousands of food recipes,
whichare characterized with plane food cooking and high taste qualities. The
modern national culinary art preserved and enriched the old good traditions.
Ukrainian borsch recipe
Ingredients for cooking borsch (for a five-litre saucepan):
1.beetroots
1 carrot
1 onion
4 potatoes
1/2 bulbs cabbage
4 tomatoes or 3 tablespoons piquant / pungent tomato
sauce or 1 litretomato juice
1 tablespoon butter
1 tablespoon sugar
1 teaspoon vinegar (3 %)
3 cloves garlic
3 pieces lard (or
pork fat)parsley
cooked meat broth (with meat): no less
than 3 litrebay-leaf
black pepper, pea-shaped
(peppercorn)salt

How to cook Ukrainian borsch:
Directions:

Chop carrots and beetroots fine or grate it, chop onion. Put it into a
small saucepan. Add to saucepan 1 tablespoon sugar, 1 tablespoon
butter, some broth or water, 1 teaspoon vinegar.Braise it all for 20
minutes, then add to a saucepan tomatoes and braise again for 20
minutes. In a heavy saucepan with cooked meat broth, put chopped
potatoes and cabbage and boil for 10 minutes almost to full readiness.
Then add to thesaucepan braised vegetable, black pepper (peppercorn)
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and bay-leaf to taste and boil again for 10 minutes. Rub 3 cloves garlic,

combine 3 pieces fine-chopped lard and rubbed garlic; add it all and

some parsley to the saucepan.
Recipe of Ukrainian Zrazy
Ingredients for Ukrainian Zrazy:
10 potatoes
2 eggs
2 teaspoons breadcrumbs
2 onions
200 g mushrooms
ground black pepper to tastesalt to

taste

oil (for braising)
How to cook Ukrainian Zrazy
Directions Peel and wash potatoes, boil it to readiness. Pour the water off, mash and
cool potatoes. Peel, wash and chop onion. Fry onion with heated oiluntil golden
brown. Then add eggs and a part of fried onion to mashed potatoes. Salt, pepperand
mix well. Shape prepared potato mass into scones. Wash mushrooms, cut it into small
pieces and fry to readiness. Then take the mushrooms off a stove, let it cool and
combine the mushrooms and remaining fried onion in a bowl. Stuff each potato scone
with the prepared mixture in a bowl and tuck itsends. Roll these potato roulades
(zrazy) in breadcrumbs and fry with heated oil until golden brown on both sides.
Then take zrazy off a stove, place it on a dish and serve at table.
Ukrainian Vareniki with potatoes recipe Ingredients
for Ukrainian Vareniki with potatoes:for making dough:
325 g wheaten flour150 g
water
1/2 egg
sour cream to taste

salt to taste
for making forcemeat:
560 g potato
100 g onion
40 g oil
ground black pepper to tastesalt to
taste
How to cook Ukrainian Vareniki: (recipe)
Directions:
Unleavened dough. Heat up a half-portion of water to 95 — 98 °C. Add the
water in sifted flour and mix very well. Beat up eggs with salt and remaining
water at room temperature. Mix well until the mixture has a homogeneous and
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thick texture and put in a warm place for 30 minutes. Stuffing. Peel and boil
potatoes, dry it a little and rub hot through a sieve, season with onion, fried in
oil, pepper and salt (remain some portion of braised onion for seasoning
cooked vareniki).
Roll out the dough into a 1,5 mm thick layer. Place prepared stuffing,shaped
into balls, through a whole width of rolled out dough layer, stepping back 3
— 4 c¢m from its ends. Cover the stuffing with dough layer, pressing it around
each ball, and cut vareniki out with a specialform. Use again the remaining
dough for rolling out.
Immerse each varenik separately into boiling salted water, separating it
carefully from bottom of a saucepan with skimmer, and cook for 6 — 8
minutes at moderate boiling.
Take vareniks with skimmer out of a saucepan, let the water pour down,season
vareniks with onion, braised in oil, and pour sour cream over it.
Among the first impressions for all the visitors who come to Ukraine is its
national food. Ukrainian cuisine is diverse and unique. It has a rich history and
is very popular in Slavic countries. There are a lot of tasty dishes in Ukrainian
cuisine but the most famous one is perhaps the borscht. It is a vegetable soup,
made of beets, cabbage, tomatoes, carrots and potatoes. They also add garlic,
onion, dill and meat. There are many varieties of this dish. Every housewife in
Ukraine has her own recipe of borscht. Next on the list is the vinegret salad -
salad of beetroot with sunflower oil and vinegar. People also add cooked and
chopped potatoes, sauerkraut or pickles, onions, herbs and carrots. Breads and
wheat products are also important for Ukrainians. For example, they cook
traditional wedding bread called “Korovai”, which is a symbol of national
hospitality. Easter cake is known as ‘“Paska”. Therecipe of paska varies from
place to place, but it usually includes milk, butter, eggs, sugar and raisins.
Traditional Ukrainian drink is uzvar - compote, made of dried apples and
pears. Those, who like fish, would appreciate ukha. It’s a clear soup, made from
various types of fish, for example, bream, catfish or ruff. For the main course
Ukrainian guests especially like varenyky or pirohi. They are small pastries or
dumplings, which can be stuffed with mashed potatoes, cheese, cherries or
strawberries. Of course, everyone knows about Ukrainian salo. Nobody leaves
Ukraine not having tried one.

Ukrainian uzvar recipe

Ingredients for cooking uzvar:

100 g dried apples

100 g dried pears

100 g dried rose

hips3 tablespoons

sugar
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How to cook Ukrainian uzvar

Directions:
Mix all ingredients in a saucepan. Put the saucepan over medium heatand
wait for boiling. If you have a double bottom saucepan, take it immediately
off a stove and let it cool without opening a lid. If you have a single bottom
saucepan, let it boil for 1 minute and thencool without opening a lid. Strain
off uzvar, if you see the liquid be too saturated, or add some waterto dilute
it.

Pancakes with jam recipe

Ingredients for Pancakes with

jam:

50 g ail

160 g jam

40 g butter

40 g powdered sugar

for making dough:

160 g wheaten

flour400 g milk

legg

12 g sugar

How to cook pancakes with jam:

Directions:
Knead thin unleavened dough with milk and make thin pancakes on a frying
pan, smeared with oil. After one side of pancakes are brown andbaked to a
turn, take it off a frying pan.
Put jam to the side of pancakes, baked to a turn, wrap it, shaping into
quadrangles, and fry in oil to readiness.

MNMPUJIOKEHHUE 11

HpI/IMeprIe TEMBbI 1JIA 6ecezlb1
Topic 1. About My Family

Let me introduce myself. My name is Ann, my surname is Sokolova. | am 21
years old. 1 live in Ulyanovsk with my parents. | work as a waiter at the
restaurant "Venez". This year | decided to enter the Ulyanosk State Agricultural
Academy named after P.A. Stolypin. Now | am the first - year student of the
faculty of agro technologies, land resources and food facilities.
I’d like to tell you a few words about my family. My family is not large. It
consists of four people. They are my mother, my father, my sister and me.
My mother’s name is Olga Petrovna. She is a doctor. She is a very nice woman.
My mother likes her profession. My mother keeps house and takes care of our
family. We try to help her with the housework.
My father’s name is Boris Ivanovich. My father is a businessman. He isa
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director of a firm. My parents like gardening and spend all their time growing
tomatoes, potatoes, onions, strawberries.
My sister’s name is Tanya. She is 15. She is a pupil of the 10th form. Tanya
studies well and has many friends. We have much in common. We are very
united. We spend a lot of time together. Sometimes we go to the cinema or to
the theatre, visit small cafes, museums. We discuss films, television
programmes, books.
Questions:

1.What is your first name? What is your surname?

2.How old are you?

3.Where do you live?

4.Where do you work?

5.Where do you study?

6.Is your family large or small?

7.What are your parents?

8.Have you got a sister or a brother?

9.Do you spend a lot of time with your family?

10What sort of things do you do together?

Topic 2. Our Academy

I’d like to tell you some words about our Academy. | study at the Ulyanovsk

State Agricultural Academy named after P.A. Stolypin. It is one of the best

higher educational institutions in our town. The Academy (former

agricultural institute) was founded in 1943. The motto of our academy:

Agrarian education is your way to success! The course of study at our

Academy lasts four or five years. There are four faculties at our Academy: the

Faculty of agro technologies, land resources and food facilities, the Faculty of

Veterinary Medicine and Biotechnology, the Economic and the Engineering

Faculty. Our Academy has a large experimental training farm, machine and

tractor fleet. There are many comfortable hostels here. The students can go in

for sports. Our Academy has an excellent sport complex with a great

swimming-pool. Many sports competitions take part in our sport complex.

There is a highly qualified teacher’s staff at our Academy. Our students learn

how to cultivate the soil, how to drive tractors, how to treat animals. They

carry on lab works and conduct various experiments.Many famous people

have graduated from this Academy. | am glad to study here.

Questions:

1.Are you a student?

2.Where do you study?

3.When was the Academy founded?

4.What is the course of study at your Academy?

5.How many faculties are there at your Academy?

114



6.What does your Academy have?
7.Can the students go in for sports?
8.What do the students learn?

9.What is the motto of your Academy?

Topic 3. Ulyanovsk
I’d like to tell you a few words about Ulyanovsk the centre of the Ulyanovsk
region. Simbirsk is the former name of Ulyanovsk. Simbirsk is one of the
oldest cities of Russia. The history of Simbirsk began in 1648 in order to
defend the eastern border of Russia. In 1924 our city was renamed in
Ulyanovsk in honour of Vladimir Ulyanov, the founder of the first socialist
state. On the whole the territory of Simbirsk-Ulyanovsk is rich in outstanding
people and events. Goncharov, Ogaryev, Yazykov, Minaev made a great
contribution to the development of literature in Russia. Ulyanovsk is situated
on the right bank of the Volga river. About 700 thousand people live in the
city and works at factories and plants, schools and hospitals. The industry in
our city is well developed. The Ulyanovsk Automobile Works produces UAZ
landrovers. Ulyanovsk is a cultural centre. It has Universities, the Agricultural
Academy, museums, theaters, stadiums, parks. There are beautiful streets,
public gardens, old buildings and historical monuments in our town.
Questions:
1.What is the former name of Ulyanovsk?
2.Why was Simbirsk founded?
3.When did Simbirsk become Ulyanovsk?
4.Why was Simbirsk named Ulyanovsk?
5.Whose prominent names are connected with our town?
6.What is modern Ulyanovsk famous for?
7.Ulyanovsk is a cultural and educational centre, isn't it?
8.What is the most popular place in our town?
9.What is your favourite place in Ulyanovsk?
Topic 4. The Russian Federation (RUSSIA)
Russia is a country where | live. It is one of the largest countries in the
world. Russia borders on many countries, such as Finland, Poland, Estonia,
and Korea. The country is washed by 12 seas and 3 oceans: the Pacific, the
Acrctic and the Atlantic. In our country there are many rivers and lakes. The
largest river in the European part of the country is the Volga and the longest
river in the Asian part of the country is the Lena. The deepest lakes are the
Baikal and the Ladoga. The population of Russia is about 140 million
people. Russia is a multinational state. The capital of the Russian
Federation is Moscow. Itis the largest political, scientific, cultural and
industrial centre. There are many large industrial cities, for example: Saint

115



Petersburg, Saratov, Rostov, Chelyabinsk and many others. Russia is a
parliamentary republic. The Head of State is the President. The legislative
powers are exercised by the Duma. The Russian Federation is rich in
mineral resources, such as oil, natural gas, coal and others. The highly
developed industries are machine building, aircraft and shipbuilding.
Russia’s main agricultural products are meat, dairy products and wool.
Questions:
1.What country do you live?
2.Russia is one of the largest countries in the world, isn't it?
3.What countries does Russia border on?
4.What seas and oceans is the country washed by?
5.How many rivers are there in Russia?
7.Which is the longest river in Europe? What lakes are the deepest in
Russia?
8.What is the capital of Russia?
9.Is the Russian Federation a monarchy or a parliamentary republic?
10What mineral resources is the Russian Federation rich in?
11.What branches in industry and agriculture are important in Russia?
12.What great Russians do you know?
Topic 5. My Future Profession (Restaurant manager)
Nowadays the profession of a Café and Restaurant manager has become one
of the most popular, exciting and interesting. It is full of new twistsand gives
plenty of career opportunities. The main functions of amanager are
planning, organizing, motivating and controlling. Café andRestaurant
Managers run the day to day operations of cafés, restaurantsand other food
services. They work in restaurants, cafes, cafeterias, barstaverns and hotels.
The working conditions may be hot, noisy andstressful, and they are often
required to work long hours includingevenings, weekends and public
holidays. Therefore this work requireslots of responsibility. Café and
Restaurant Managers are responsible fororganising and overseeing
employees, catering and special events andordering supplies for the
establishment. They organise and control theoperations of cafes,
restaurants and related establishments to providedining and catering
services.
They must ensure that the facility maintains strong customer service and
adheres to all health and safety regulations. A Café and Restaurant manager
exercises different functions:
- planning menus in consultation with Chefs;
- planning and organising special functions;
- arranging the purchasing and pricing of goods according tobudget;
- maintaining records of stock levels and financial transactions; ensuring dining
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facilities comply with health regulations andare clean, functional and of suitable
appearance;

- conferring with customers to assess their satisfaction withmeals and

service;

- selecting, training and supervising waiting and kitchen staff .

The certain personal qualities are also required to succeed in
this field, because a café or restaurant manager needs: a willingness to help
people; strong organisational skills, the ability to lead and supervise people,
good problem-solving and decision-making skills. A good restaurant
manager is able to delegate tasks and knows when to ask for help. The
golden rule of business - the customer is always right. Even if you don’t
agree with a customer’s complaint, how you handle it will determine if the
customer comes back to your restaurant.

Vocabulary
overseeing [ouva'siim] KOHTPOITUPOBATH,
HaOI0aTh, PYKOBOJIMTh
employee [emplor'i:] CITy)KaIii, pabOTHHK,
COTPYIHHUK
food service [fu:d 's3:vIs] 0OIIECTBEHHOE MMUTaHUE

operation [opa'rerfn] pabota, FKCIuTyaTalus,
JeATEIBHOCTD,
(hyHKIIOHUPOBaHKE

catering ['kertorm] OOIIECTBEHHOE TUTAHHE,
KEUTEPUHT

establishment [1s"teeblrfmont] TPENPUITHE,
OpraHu3anys, 3aBe/IcHHe,
VUIPEKICHHE

stock level [stok levl] YPOBEHB 3a11acoB

dining facility ['damiy fa'stlitr] CTOIIOBas1, 00EIEHHBIN 3all

comply with [kom'plar wid] COOTBETCTBOBATH

[

health regulations

hel6 regjo 'letfns]

MEIUKO-CaHUTapHBIE
IpaBuIa

waiting staff ['wertm sta:f] 00CITyKHUBAFOIIIHH
HEpCOHA

kitchen staff ['kifin sta:f] TIepCoHa KyXHA

handle [heendl] KOHTPOJTHPOBATH,

penIaTh, peryimpoBaTh
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Questions:

1.What are the main functions of a manager?

2.Where do the Café and Restaurant Managers work?

3.What working conditions do Café and Restaurant Managershave?

4.What are Café and Restaurant Managers responsible for?

5.What must they do?

6.What functions does a Café and Restaurant manager exercise?

7.What does a café or restaurant manager need?

8.What is the golden rule of business?
Crucok NCIOIb30BaHHON JINTEPATYPHI
1.Famous restaurateur started producing cheese in the restaurant
[DnexTponHbIit pecypc]. - Pexum JIOCTyTIa : http://
www.agro2b.ruy...news/26321-Famous-restaurateur...cheese. ..
2.How to Order a Drink at the Bar [DnextporHslit pecypc]. - Pexxum moctyna :
http:// www. englishclub.comyefl/survival/at-the-bar/
3.Job Description of the General Manager of a Restaurant [DnekTpoHHBIi
pecypc]. - Pexum  goctyma @ http://  www.ehow.coms...job-
description...manager-restaurant.html
4.List of Famous Restaurateurs - Biographies, Timelines... [DmexrpoHHbIi
pecypc].-Pexxumaocryna:http:// www.thefamouspeople.comsrestaurateurs.php
5.Restaurants [Omektponnsiit pecypc]. - Pexxum mocryma : http://
www. begin-english.rustopic/restaurants-topic
6.The Best Restaurants of England [SmextporHsiii pecypc]. - Pexxum goctyma:
http:// www.tooday.ru>?1=eng...the best restaurants of england...
7.Ukraine cuisine [DmekTponHslii pecype]. - Pexum moctyma:
http://breakfast.net.ua/interesnye-stati/vse-ob-ukrainskojj- kukhne.html
8.Italian cuisine [Dnextponnsiii pecypc]. - Pexxum mocryma:
http://www.foodbycountry.com/Germany-to- Japan/Italy.html#ixzz4WJvMbtlr
9.Arabekssn W.II. Anrmmiickuii s3bIk B chepe obcaykuBanus - English for
students in service sector, tourism, and hospitality /U. I1. Ara6eksn. - W3n.
2-e, crep. - PocroB w/]] : ®enmkc, 2013. - 377, [1] c. - (Bsicuree
oOpa3oBaHue).
10.Anrnuiickue cinoBa M ciioBocodeTanuss » Ena U nuThe [DIEKTPOHHBIN
pecypc]. - Pesxxim JIOCTYTIa : http:// WWW.
correctenglish.russpeaking/vocabulary/food-drinks/
1.Marepuansl Ha aHTIHACKOM sI3bIKE IO TeMe Ena [DmekTpoHHBIN pecypc]. -
Pesxum moctyma : http:// www.languages- study.comsenglish-food.html
2.P6CTOpaHHa$I JICKCMKa WJIKW B PCeCTOpaHEC Ha AHTJIMIACKOM  SI3BIKE

[Onmektponnsiii  pecypc]. - Pexum  goctyma @ httpi//  www.
langnotes.rurenglish/vocabularies. ..
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Vocabulary

Aa
ala carte HOPLMOHHBIE OJTF0/1a M3 MEHIO,
MOYHO BBIOPATh MOOT/IEIBHOCTH
accounts [o'kaont] cuera
advertisement [od va:tzsmant] pexnama
aim [exm] 1elb
all dishes BCe Oiroza
aperitif [0 perxtxf] anepuTHB
aperitif cocktails | [0 perxtxf] KOKTEHIIN-aTIepUTHBEI
appear [0 px2] MOSIBISATHCS
appetite [‘&pxtaxt] aImneTHT
appetizer [&pxtaxzo] 3aKycka
appetizer [(&pxtaxzo] 3aKycKa, allepUTHB
apple pie [pax] SIOTOYHBIH TTHPOT
apricot [‘exprzkot] abpuxoc
as quick as [kwxk] KaK MOXHO OpICTpee
possible
ashtray [&/trex] TenenbHUNA
atagulp [galp] 3aJITI0M
at the restaurant | ["restoro:n] B pECTOpAHE
Bb
bacon [ bexkan] OexoH
baked [bexki] 3aTIeyeHHbIe
baked pudding [ pudxy] 3aIIeKaHKa
baked/ fried [bexkt] JKapeHbIH
baking [bexk xp] TIeYeHNE, 3aTleKaHue
baste [bexst] HIOJTBATh CBEPXY )KUPOM
beans [bi:n] 60051
beef [bi:f] TOBSIIMHA
beetroot salad [bi:tru:t] BHHETPET
behind the [ kavnto] 3a CTOMKOM
counter
berries [berx] STOMBL
beverage [‘bevorik] HAITUTOK
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bitter [bxta] rOpbKOE MHBO

bitter [‘bxto] TOPBKUI

bland [bleend] HEXKHBIH

boil [borl] KHUISATATD, BAPHUTH, OTBAPHUTH
Boiled buckwheat| [*bakwi:t] Kallla rpevHeBast

boiled pearl [ba:lx] Kallia rmepioBast

barley

boiling [bol] BapKa, KHITUCHHE

Bon appétit! [MpustHoro anmerura!
book a table [buk] 3aKa3aTh CTOIUK

bowl [bool] 60y, CI1aG0ATKOrOMIbHbli

HAITUTOK CO CBEXHUMHU
¢dpykramu (BHILIHS,

KITyOHHKa)
braised/ stewed | [brexzd]/ [stju:d] | TymeHHbIit
bread [bred] xJ1e0
breakfast [ brekfost] 3aBTpPaK
brew [bru:] 3aBapUBaTh
broth [bro] MsCHOMH OyJb0H
brown bread [bravn] OynboH, cyn
brunch [brant(] TO3/IHUH 3aBTpaK
(3amMeHsIoNHiA TePBHIN U
BTOPOH 3aBTPaKN)
buffet [ bafxt] «IIBEACKHI CTOM», BypIuer
bun/roll [ban] Oynouka
butter [ bata] CIMBOYHOE MACIIO
butter dish [‘bata] MacIEHKa
Cc
cabbage [ keebidk] KaIycTa
cabbage soup [ kaebids] K
cake [kexk] TOPT, KEKC
calf’s liver [ka:f] TeJLT4bsI [ICUCHb
candy [ keaendx] amep. KOH(ETBL,CIAT0CTH
carafe [ka'reef] rpadun
carrot [keerat] MOPKOBb
cash [keS] HaJIMYHbIC NSHLI' U
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cashier [kee: S19] Kaccup

cater [kexts] KOPMUTH , 00CTY’)KHBATh

caviar [keevia:] UKpa

cereals [[sxorxalz] cobuparenbHOe Ha3BaHKE IS
MIOCITH, KyKYPY3HBIX XJIOIbEB
U T.IL

change table- [fexnd] MEHATH CKaTepPTH

cloths

charcoal [[ta:koul] JIPEBECHBIN yroib

cheap [Ti:p] JeIIeBbIi, HeTOPOroi

check [tek] TPOBEPSIThH

cheese [¥i:z] ChIp

cheeseboard [¥i:z] CBIpHAs Tapeika

cherry [terx] BUILIHSI, YEPEIIHS

chicken [tikzn] UIUIEHOK

chocolate [fokalxt] IIOKOTIa/

Christmas [ krzsmos] PoxnectBo

clear soup [klxo] OynboH

cobbler [ kobloa] K00JIep, HAMTMUTOK U3 POMa HITH
BHCKH C CaXapoM, MSTOM,
JIMMOHOM HJIM aIICIbCHHOM U
JIbZIOM

cod [kod] Tpecka

coffee pot [kofx] Ko elHuK

cold platter = [kould] XOJIOTHBIC 3aKYCKH (MSsICHAsT

hors d’oeuvre Hape3Ka)

consider [kan'szdo] CUUTATh, PACCMATPHBATH

consist of [kan'sxst] COCTOAT U3

consume [kon'sju:m] CbhbelaTh, HOTPEOIISATH

cooked semolina | [kokt] [sema'li:no] | Karma MaHHas

cookery [ kukarx] KYJIMHAPUS; CTPSITHS

cookies [ kukxz] TIeYEHb

cornflakes ['ko:nflexks] KYKYPY3HbIE XJIOMbSI

cover [kava] CTOJIOBBIH TTPHOOP

crabmeat [kreebmxt] KpaOBI

cream [kri:m] Kpem

cream of rice [kri:m] Kallla pUcoBast
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creamy [kri:mx] JKUPHBIH, CITMBOYHBIN

crisp [krzsp] XPYCTAIIUH

crockery nocyza (dasHcoBas)

croissant [krx'sont] KpyaccaH

crumpets [krampxt] TBIIIKN

cuisine [kwi: zi:n] KyXHsl, CTOJ (IIUTaHHE;
[I0BapEHHOE HCKYCCTBO)

cuisine [kwi: zi:n] KYXHSI, KYJIMHapHs

cup [kap] JalKa

cup and saucer [(so:sa] yamnka ¢ OmmoueM

curd [ka:d] BapeHUK

curd [ka:d] TBOpOT

custom [ kastom] 00bIvait

customer [ kastoma] OCETUTEID

cutlery ['katlorx] CTOJIOBBIE PHOOPEI

cutlets [katlxt] KOTJIEThI

Dd

dairy [ deorx] MOJIOYHBII

deep-frying [di:p] o0XapuBaHUe C MOTPYKEHHEM B
KHUIBILIEE MACI0

delicious [dx’l1f0s] BKYCHBII

design [dx'zazn] odopmiieHne

desserts [dx'za:t] JecepT, CIaaKoe

device [dx’vaxs] proOp, NPHCIOCOOEHIIE

diner [‘daxzno] 3aKyCOYHast, IPUIOPOIKHBIN
pecTopaH (BaroH4HK)

dining — room [‘daxnzy ru:m] paboTHHKH B 3a11€ (OPHUIMAHTHI)

staff

the dining room | [‘daznzy ru:m] 00eNeHHBIH 3a1

dinner plate [‘dxno] Hernybokas Tapesika

disgusting [dxs gastn] OTBPATHTENBHBIMN, TUTOXOHH,
POTHBHBII

dish [dif] 6J1F0/10, Tapenka

diversity [dax'va:sxtx] pasHooOpasue, MHOrooGpaswue,
paznuune

divide [dx’vazxd] JICTTATD

doughnut [dounat] MIOHYUK
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doughnut bar ['dounat] 6ap, TOPryroLIHii MOHYUKAMHU
draught beer [dra:ft] O0uUKOBOE MHBO
drink menu ['menju’] KapTa HAIIMTKOB
duck [dAk] yTKa
dust [dast] BBITHPATh TIBLIb
the Dutch [dat] TOJUTAH/IIIBI
Ee
edible [Cedxbl] CheI00HBIIT
eel [i:1] yropb
€gg leg] STI10
entertainment [ento’texnmont] pasBredeHne
Entrée = the [ko:s] ropstaee GIII010, OCHOBHOE
maln course
essential [x'senSal] IJIaBHBIH, OCHOBHOIM
ethnic [(ebnzk] STHUYECKHI
Ff
fancy cake [ fensx] IUPOKHOE
favour [fexve] IpHUIpaBa
fish [fiS] pe1da
fizz [fxz] ¢bu3, mecepTHBIH KOKTEHIb C
ra3upOBaHHBIMH HAITUTKAMHU
(IramMmaHcKuM, KOKa-KOJIOH U
T.J1.)
flavoring [ flexvarzy] HpHIIpaBa
for dinner [ dxna] Ha y)KHH, Ha 00en
fork [fo:k] BHJIKa
fried eggs [frazd] [eg] SIMYHHAIIA - TIIA3yHbs
fritters [frxto] 6mr0/18, JKapeHbie Bo GpuTope
(c morpykeHreM B Macyo)
fry [fra1] KaPHTh, 00KAPHUTE,
frying [frarzy] oO>KapHBaHUE B Macle
Gg
get ready [‘redx] TOTOBUTBCS
glass [gla:s] CTaKaH
a glass of wine/ [gla:s] CTaKaH BOJbI/COKa

juice
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goblet [‘goblxt] OoKan
goose [gu:s] rych
graduate from [ greedjuvot] 3aKOHYHUTh
gravy [grezvz] TIOJNTUBKA (M3 COKa )KapKOro),
coyc
grilling [grzlzn] o0’kapuBaHHE Ha OTKPBHITOM
UCTOYHHKE Teruia (Ha yriisix,
Ha rpuie u T.1.)
grouper [(gru:ps] MOPCKOH OKYHb
guests [gests] rOCTH
Hh
haddock [‘haedok] MHKITA
half-dry [ha™f-drax] THOJTyCyXoe
ham [heem] BETYMHA
hash brown [haeS] KapTo(eabHbIC ONIa b1
potatoes
head waiter [hed] METPIOTEND
head chef [hed] [Sef] med-nosap
healthy ['helbx] 3JI0pOBBIM, TIONE3HBIH
heat [hi:t] Kap, TEIIo
heat treatment [‘tri:tmont] TeroBasi oopaboTKa
heating [hi:tzy] HarpeBaHue
heavy meals [hevx] oOupHas efa
herb [ha:b] TpaBa, IPSIHOCTb, IPUIIPaBA
herring ['herxn] cenenka
highball [‘haxbo:l] BHCKH C COJIOBOI! 1 JIbZIOM
honey [hanx] MéEx
host/ hostess [houst] aJMHHHUCTPATOP
li
ice-cream [‘axs kri:m] MOPOXKEHOE
immersion [x'm3:/n] THIOTpy)KEHHE
in spite of [spaxt] HECMOTpS Ha
ir;]tff'le position of | [po'z1Sn] B JIOJDKHOCTH Tired)-TioBapa
che
instant coffee [‘znstant] PacTBOPHMBIiA Kode
Jj
jam | [geem] BapeHbE
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jellied [‘&elxd] 3aJIMBHOE
jelly [‘selx] xKene
juice [dsu:s] COK
Kk
kitchen staff [ ki'in] pabOTHUKH Ha KyXHE
knife — knives [naxf] HOXK
LI
lager [la:goa] CBETJIOE ITHBO
lamb [leem] MSICO SSTHEHKA
leave [li:v] YXOJIUTh, YE3)KATh, OCTABJIATH,
HIOKH/IATh
leave atip [li:v o txp] OCTaBIIATh YaeBhIE
liquid [lzkwzd] KUJKOCTh
liver [lxva] TeYeHb
lobster [‘lobsta] oMap
locate [lou"kext] pacronarathcst
long drink [lon] [IMTh, HE TOPOITSICH (Uepe3
COJIOMMHKY)
Mm
macaroni [maeka raunx] MaKapOHbI
mackerel ['maekral] CKYMOpHst
the main course | [mexn ko:s] OCHOBHOE 01110710
market [ ma:kxt] PBIHOK
martini [ma:ti:nx] MapTUHU (KOKTEHITh U3 JUKUHA,
BEpPMYTa M TOPbKON HACTONKN)
mashed potatoes | [maSt] KapTodensHoe MIope
meals [mi:l] ena, OIIF010, TIPUEM TIHTITH
meat dumplings | [‘damplzy] HeTbMEHN
meatballs [ mi:tho:l] OUTOUKH
melted fat [ meltxd] TOIIEHBIH KUP
midi ['mi:dx] OoKaJ1 HoOOJIbIIE
mild [maxld] HEOCTPBIH, MATKUH
milk shake [mzlk Sexk] MOJIOYHBIH KOKTEHIIb
millet porridge [ mxlxt por] Kama mménnas
mixture [ mxksta] CMECh
mousse [mu’s] Mycc
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mushrooms ['maSrom] rpHOBI
mussel [masl] MUIHA
mustard mustard ropuuIia
mutton [matn] OapanuHa
Nn
napkins [ neepkzn] candeTku
nuts [nats] opexu
Oo
oatmeal [*outmi:l] OBCSIHBIE XJIOMbSI
occasion [0 ke1zon] coOBITHE
offer [[ofo] npeanaraTh
on a spit [spxt] Ha BepTeie
onion [ anjon] TyK
order / to order [(o:da] 3aKa3/3aKa3bIBaTh
oven [avn] IyX0BOH mKad, TyXoBKa
ox tongue [tan] TOBSDKHH S3BIK
oxtail [ okstexl] OBIumil XBOCT
oyster [ o1sta] YCTPHILIBI
Pp
pancake [ penkexk] OnuH
particular [pa’tzkjula] penKunii, 0coGeHHBbI; 0COObIit
partridge / grouse | [ pa:trids] KypormaTka
pear [pea] rpyima
peculiarity [pxKju:lx @rxtx] 0COOEHHOCTD, XapaKTepHast
4epra
Ppepper [ pepa] repen
pepper shaker [ fexko] TIepevHHIa
perfect [ pa:fxki] TIPEKPACHbIH, OTIHYHBIH;
COBEpIICHCTBOBATD, YIY4IIaTh
pickled [pxkld] MapHHOBAHHEII
pie [pazx] Upor
pike [pazK] TIyKa
pike -perch [paxk p3:f] Cyaax
pineapple [ paxnapl] aHaHac
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plaice [plexs] kamOana

plate [plext] Tapenka

poached [poutf] Clierka OTBapeHHbIH

pork [po:k] CBUHUHA

pork chop [po:k §op] CBUHAsI OTOVBHAS

porridge [ porids] Kallla OBCSIHAs

port [po:t] TIOPTBEHH (KperuIeHoe KpacHoe
MOPTYTaIbCKOE BUHO)

potatoes [pa'textou] Kaprodeinb, KapToIlKa

poultry ['pavltrx] ITHIA

prawn [pro:n] KpPEBETKHU

prepare [pr:‘pgg] TOTOBUTH, IPUT'OTOBUTH

price [praxs] LCHa

prune [pru:n] YEPHOCIIHB

pudding [ pudxn] MYITHAHT

Rr

rapid [‘reepxd] OBICTpBIIt

rasher [reSa] TOHKHMIA TOMTHK
OcKOHA/BETYUHBI (IS
MOPKapUBaHUS)

arasher or two of | [‘raefa] TOHKWM JIOMTHK WJIU [Ba

bacon OexoHa

raspberries [‘ra:zborx] MaJIiHa

raspberry [‘ra:zborx] MaJlnHa

raw [ro] CHIpOi

receive [rx’siv] IPUHIMATh

red currant

[‘red karant]

KpacHasi CMOPOJIMHA

reservation [rezo'verSn] pe3epBHUpOBaHUE

restaurateur [restora’ta:r] pecroparop

roast [roust] JKAPKOE; KapEHbIH

roast beef [roust bi:f] pocToud, sxapeHas TOBSINHA,
KAPEHOE MSICO

roasted stewed [stju:d] JKapeHoe TYIIEHOE MSICO

meat

roasting [roustxy] o0’kapuBaHKE B yXOBKE HIIH Ha
Bepree

roasting foil [roustxn] (orbra 1S KapeHbs
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roll [raul] Oynouka
rye bread [rax bred] prKaHoO# XJ1e0, YepHbIil X1e0
Ss

salmon ['seemon] cemra

salt [so:lt] coInb

salty [‘so:ltx] COJICHBIH

sardines [sa:di:n] Cap/IMHbI

saucer [[so:s9] 6moane

sauerkraut KBallleHas! KaIycTa, KHciast
Karycra

sausage [ sosigs] Konbaca; cocucka

sauteing [so: texxn] o0KapuBaHUE B KACTPIOJIE C
J00aBJIeHHEM Macia MpH
IIOMCIIMBAaHUHN

savoring [‘sexvorzy] HaCJTaXx/ICHHE,CMaKOBaHNE

savory [[sexvorx] [HUKaHTHBIN

sawy [[saevx] CO00pa3uTENbHBIH,
CMEKaJIUCThIH,
HaXOIYMBBIN,OMBITHBIH

scone [skon] Oynouka, nenerka

seafood [Csi: fu:d] MOPETPOTYKThI

semi-sweet ['semz-swi:t] T0JTyClIaIkoe

sensation [sen’se1Sn] OIIYIIIEHHE, TYBCTBO,
BOCIIPHSATHE

serve [s3:v] I0JIaBaTh

set the table [set] HaKPBIBATH CTOJ

shallow [ S=lou] HerJ1yOOKHil, MeJKHit

shellfish [ Jelfif] MOJLITHOCKH

sherry [ ferx] xepec

shish kebab [/1S ko baeb] TIATUTBIK

shot [ _j‘ot] HAIIMTOK, BBITUBACMBIA OTHIM
TJIOTKOM (32JIITOM )

show to [Sov] IPOBOJIUTH

shrimp [Srzmp] KPEBETKH

simmering [‘stmorxn] KUIIEHUE HA MEJICHHOM OTHE

slice of bread [slaxs ov bred] Kycodek xiieba

smoked [smoukt] KOITIEHBIi
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snack [sneek] JIeTKas 3aKycKa

snack [snaek] 3aKycKa

soda ['souds] ra3upoBaHHas BOa

sole [saul] MOPCKO# SI3BIK

soup = the first [su:p] nepBoe OI0/10, CyI

course

soup plate [su:p] riIy0OKasi Tapesika

sour [[savs] KOKTEHJIb C TMMOHHBIM COKOM

sour [‘sauvo] KHCIIbII

spaghetti [spa’getx] CIIareTTH, MaKapOHBI

sparkling [‘spa:klxy] CBEPKAFOIITHIA

sparkling wine ['spa:klxn] ra3upoBaHHOE (IIUIydee)
BUHO

special dishes = [‘speSal dif] (hupmeHHBIe OJTI0/1a

specialties

spice [spaxs] CIIeLysl, IPSIHOCTh, IIPUIPaBa

spicy [‘spaxsx] OCTpBIit

sponge cake [spang kexk] OUCKBHT

spoon [spu:n] JIOKKa

spoon over [spu:n] TMIOJTUBATH CBEPXY U3 JIOKKH

a stack of [steek] CTOIKa OJMHYUKOB

pancakes

staff [sta:f] TIepCcoHa

steaming ['sti:mxp] Bapka Ha mapy

stewing [stju:xn] JUTHTETIPHOE TYIIIEHHE B
KUIKOCTH

stewing beef / [stju:xy] TYIIIEHAS TOBSIMHA

steak

stodgy [ stodki] rycToi

straw [stro:] COIIOMMHKA

strawberries ['stro:barx] KITyOHHUKA, 3eMJITHUKA

strictly [‘strzktlx] OINUTENBHO, BHUMATEIHHO

stuffed [staft] (apIupoBaHHbIH

sturgeon [‘sta:don] OCETpHHA

substantial [sob'sten Sal] MUTATENbHBIA (O MHUILE)

sugar [ Suga] caxap

suitable ['sju:tobl] MOAX OMISIIIMIA, IPUTOHBIN
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surface [‘sa:fxs] IIOBEPXHOCTb
sweet [swi:t] CITAIKAI
sweets [swi:ts] KOH(]ETHI
Tt
table d’hote [texbl] KOMILTEKCHBIH 00es1 (13
HECKOJIbKHUX OJII01T) IO
(huKCcHpOBaHHOH IIeHE
table fork [texbl] BHJIKA JI7I1 BTOPOT'O
table-cloth = [texbl klo6] CKaTepTh
cloth
takeout = take ['texkaot] 3aBeJIeHIe, FOTOBSIIIEE ey Ha
away food BBIHOC
tasteless [texstlxs] 0e3BKYCHBIH

tea-spoonful

[ti: spu:n]

1enast yaiiHas J10KKa

tin

[tzn]

KECTsIHasi KOHCEpBHAst OaHKa

toasted bread

[‘toustxd bred]

IPEHOK; TOCT (JIOMTHK XJe0a,
MOAPYMSIHEHHBIH Ha OTHE)

top [top] BEPXHSIA YaCTh, BEPX, BEPXYIIKA
treasure [‘tre3o] COKPOBHIIIC
trimmings [[trzmxnz] rapHup
trout [travt] dopenn
turkey [‘ta:kx] HHJIEHKA
Vv
variety [va'raxotx] MHOroo0pasue, pazHooOpasue
veal [vi:l] TEIATHHA
venison [venzn] OJIEHHHA
visitor [vzzxto] TIOCETHUTENb, TYPHCT
Ww
waiter [(wexta] ouIHMaHT, OpHUIIHAHTKA
way [wex] cmocob
wedding ['wedxy TOJIOBIIMHA CBaJIOBI
anniversary ®n1'Va:sori]
white bread [waxt bred] Oenblil X11€0, MIIEHUYHBINA
x11ed
wine [wazn] BUHO
wine menu [‘menju:] BHHHAS KapTa
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T'anneBa ﬁOHHbI3 HaunneBHa
AHTJIMACKHUM SI3BIK

VYuebHoe mocobue: aJIst CTYIEHTOB HH)KEHEPHOTr 0aKyIbTeTa,
HAIPAaBJICHHUSI MOATOTOBKU « TeXHOMOrUs MPOAYKIIMK U OpTaHU3aIIHsI
OOLIECTBEHHOTO MUTAHUS». —T.JUMHUTPOBIrpaj: TeXHOIOTHYECKU it
UHCTUTYT - Quman Yun AV, 2021.-131 c.

JumurpoBrpan: TexHOTOTHYECKHil HHCTUTYT- (huiran
VinTAY, 2021.-131 c¢.Ynesnosck: 'AY, 2021. 131 c.
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	English Meals
	Ex.2. Complete the sentences with the words in the box below.
	Ex.3. Scan through the text and say if these statements are true or false. Prove your point using the information from the text.
	e.g. In my opinion that’s right. / I’m afraid I disagree because...

	Ex.4. Find English equivalents in the text.
	Ex.5 . Translate the following sentences into English.
	Ex.6. Answer the questions.
	Ex.7. Choose the appropriate translation of the words.
	Breakfast at the restaurant

	Waiter`s Working Day
	Ex.2. Complete the sentences with the words in the box below.
	Ex.3. Scan through the text and say if these statements are true or false. Prove your point using the information from the text.
	e.g. In my opinion that’s right. / I’m afraid I disagree because...

	Ex.4. Match the two parts of the sentences.
	Ex.5 . Translate the following sentences into English.
	Ex.6. Answer the questions.
	Ex.7. Choose the appropriate translation of the words.
	Вариант 3

	A day in the life of “Morris” restaurant
	The staff and its duties
	Ex.2. Complete the sentences with the words in the box below.
	Ex.3. Scan through the text and say if these statements are true or false. Prove your point using the information from the text.
	e.g. In my opinion that’s right. / I’m afraid I disagree because...

	Ex.4. Match the two parts of the sentences.
	Ex.5 . Translate the following sentences into English.
	Ex.6. Answer the questions.
	Ex.7. Choose the appropriate translation of the words.
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	Famous restaurateur started producing cheese in the restaurant
	Ex.2. Complete the sentences with the words in the box below.
	Ex.3. Scan through the text and say if these statements are true or false. Prove your point using the information from the text.
	e.g. In my opinion that’s right. / I’m afraid I disagree because ...

	Ex.4. Match the two parts of the sentences.
	Ex.5 . Translate the following sentences into English.
	Ex.6. Answer the questions.
	Ex.7. Choose the appropriate translation of the words.
	Вариант 5.

	Methods of Cooking Cooking is a heat treatment of food to make it edible. Many products cannot be eaten raw. Meat, fish, vegetables are usually cooked. Some fruits are not cooked, but some, such as apples, pears, and currants, may be used in pies or t...
	Ex.2. Complete the sentences with the words in the box below.
	Ex.3. Scan through the text and say if these statements are true or false. Prove your point using the information from the text.
	e.g. In my opinion that’s right. / I’m afraid I disagree because ...

	Ex.4. Match the two parts of the sentences.
	Ex.5 .Translate the following sentences into English.
	Ex.6. Answer the questions.
	Ex.7. Choose the appropriate translation of the words.

	At the bar
	Ex.2. Complete the sentences with the words in the box below.
	Ex.3. Scan through the text and say if these statements are true or false.Prove your point using the information from the text.
	e.g. In my opinion that’s right. / I’m afraid I disagree because ...

	Ex.4. Match the two parts of the sentences.Visitors sit at the counter on high stools in front of the barman or ... .
	Ex.5 . Translate the following sentences into English.
	Ex.6. Answer the questions.
	Ex.7. Choose the appropriate translation of the words.
	Ordering Drinks
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	Restaurants in London
	The Best Restaurants of England
	What Is a Pub?
	Вариант 3
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	A lot of different restaurants and cafes
	« Job Description of a Restaurant Manager»
	Job Description
	Qualifications
	Conditions
	Prospects
	Вариант 4
	2.Make up Essential Vocabulary.
	Emeril Lagasse ($50 million) Emeril Lagasse wanted to be a chef at a young age. In high school he was enrolled in a culinary arts program and despite being accepted into other university programs, he followed his dream of studying cooking instead.
	Вариант 5
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	Methods Of Cooking
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	At the bar (1)
	How to Order a Drink at the Bar
	Questions the bartender/server will ask you:
	Questions you can ask the bartender/server:
	Ordering your drink:
	You can also ask for one of these types of beer:
	5 Common Mixed Drinks:
	Leaving the Bartender a Tip:
	Note: If you don’t know what to order and you aren’t picky, use this phrase: “Surprise me.” The bartender will pick your beverage for you. To help him out you can say, “I’d prefer something light”, or “I’d like something fruity”.Раздел III
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	Russian Cuisine
	Ex.2. Complete the sentences with the words in the box below.
	Ex.3. Scan through the text and say if these statements are true or false. Prove your point using the information from the text.
	e.g. In my opinion that’s right. / I’m afraid I disagree.

	Ex.4. Match the two parts of the sentences.
	Ex. 5 . Translate the following sentences into English.
	Ex.7. Choose the appropriate translation of the phrases.
	Ex. 9. Make up the dialog.

	National cuisine in Moscow restaurants
	Ex.2. Complete the sentences with the words in the box below.
	Ex.3. Scan through the text and say if these statements are true or false.Prove your point using the information from the text.
	e.g. In my opinion that’s right. / I’m afraid I disagree.

	Ex.4. Match the two parts of the sentences.
	Ex. 5 . Translate the following sentences into English.
	Ex.6. Answer the questions.
	Ex.7. Choose the appropriate translation of the phrases.
	Ex. 9. Make up the dialog.

	Caucasian Cuisine
	Ex.2. Complete the sentences with the words in the box below.
	Ex.3. Scan through the text and say if these statements are true or false. Prove your point using the information from the text.
	e.g. In my opinion that’s right. / I’m afraid I disagree.

	Ex.4. Match the two parts of the sentences.
	Ex. 5 . Translate the following sentences into English.
	Ex.6. Answer the questions.
	Ex.7. Choose the appropriate translation of the phrases.
	Ex. 9. Make up the dialog.

	Italian Cuisine. The History of Pizza
	Ex.2. Complete the sentences with the words in the box below.
	Ex.3. Scan through the text and say if these statements are true or false. Prove your point using the information from the text. e.g. In my opinion that’s right. / I’m afraid I disagree because ...
	Ex.4. Match the two parts of the sentences.
	Ex.6. Answer the questions.
	Ex.7. Choose the appropriate translation of the words.
	Ex.9. Make up the dialog. At the restaurant

	French cuisine
	Foods for Which the French are Famous
	Ex.2. Complete the sentences with the words in the box below.
	Ex.3. Scan through the text and say if these statements are true or false. Prove your point using the information from the text.
	e.g. In my opinion that’s right. / I’m afraid I disagree because ...

	Ex.4. Match the two parts of the sentences.
	Ex.5 . Translate the following sentences into English.
	Ex.6. Answer the questions.
	Ex.7. Choose the appropriate translation of the words.
	Ex.9. Make up the dialog.
	At the restaurant

	Ukrainian cuisine
	Ex.2. Complete the sentences with the words in the box below.
	Ex.3. Scan through the text and say if these statements are true or false. Prove your point using the information from the text.
	e.g. In my opinion that’s right. / I’m afraid I disagree because ...

	Ex.4. Match the two parts of the sentences.
	Ex.5 . Translate the following sentences into English.
	Ex.6. Answer the questions.
	Ex.7. Choose the appropriate translation of the words.
	Ex.9. Make up the dialog.
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	Directions:
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