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1. NOACHUTEJNIbHAA 3ANMUCKA

@®onn oueHouHelx cpeactB (POC) nangd OpoBeleHMs] MPOMEXKYTOUHOM aTTecTaluu
NpeJHa3HaYeH Ui TPOBEPKU pe3yIbTaTOB OCBOCHHUS JUCHMUIUIMHBI HOCTpaHHBIM SI3BIK B
npoheccCHOHATBFHON AEATENILHOCTH (aJanTaoHHast JUCIUTUTHHA).

[TpomexxyTounas aTTecTanus 1o JTMCIUTUIAHE TIPOBOTUTCS B dopme
mddepeHInpOBaHHOTO 3a4eTa.

Texymmii KOHTPOJIb OCYILECTBIISIETCS HA Ka)JIOM 3aHSATHH B XOJ€ OCBOCHHUS MaTepHhaia B
(dopme YCTHOTO OIpoca, BBITIOJHEHUS] TUCHbMEHHBIX 3aJaHUi M0 TeMe 3aHATHA. B Xozme Tekymiero
KOHTPOJIS OCYIIECTBISIETCS HMHIMBUAYAJIBHOE KOPPEKTHpYHolee OOLIeHHe NpenojgaBareis ¢
obOyuatormumcs. [Ipu Hammauu TpyaHOCTeH W (WIKM) OMMOOK y oOydaromierocs mpernoaaBareib B
XOJI€ TEKYILEro KOHTpOJII AyOnupyeT OOBSICHEHHE HOBOIO MaTepuaa C y4eTOM OCOOEHHOCTEH
BOCTIPUSTHS M YCBOCHHUS 00YJAIONTUMCSI COJIEpYKAHHS MaTepraia y4eOHO! AUCIUTITNHBI.

Kpurtepuu onieHKkH ypoBHSI 0CBOEHUsI IPOrPpaMMBbl

[Ipu mpoBeneHNWM TEKYIIETO KOHTPOJISI CTYICHTOB HCIIOJNB3YIOTCS CIICAYIONIUE KPUTEPUH
OILIEHOK:

Onenka "OTIUYHO" CTaBUTCS CTYIEHTY, MPOSIBUBLIEMY BCECTOPOHHHUE U TITyOOKHE 3HAHUS
y4eOHOT0 MaTepuasna, OCBOMBIIEMY OCHOBHYIO U JOTOJHUTENBHYIO JIUTEPATypy, 0OHAPY KUBIIEMY
TBOpPYECKHE CTIOCOOHOCTH B TIOHMMAaHWH, U3JI0KCHUH U TPAKTHYECKOM HCIIOIh30BAHUU YCBOCHHBIX
3HaHuM. OneHka "OTIIMYHO" COOTBETCTBYET BBICOKOMY YPOBHIO OCBOEHHUS OTIEIBHOM TEMBI,
paznena Wik IpoTpaMMBbl JUCITUTIIHHBL.

Omenka "Xopomo" CTaBUTCS CTYACHTY, TMPOSBHUBIIEMY TIOJHOE€ 3HAHHE Y4eOHOTO
MaTrepuanga, OCBOMBIIEMY OCHOBHYIO PEKOMEHJIOBAaHHYIO JIUTEpaTypy, OOHapyXHUBIIEMY
CTaOWJIBHBIA XapakTep 3HAHUM U YMEHUH M CIIOCOOHOMY K MX CaMOCTOSITEIbHOMY NPUMEHEHUIO U
OOHOBJICHHIO B XOJI€ TIOCJICIYIOMIETO 00yUYEHUST M IPAKTUIECKOH nesTenbHOCTH. Orenka "xopormio"
COOTBETCTBYET JOCTATOYHOMY YPOBHIO OCBOEHHUS OTIEIbHOM TEMBI, pasjiena WM IPOrpaMMbl
JUCLUIIIINHBL.

Ouenka "ymOBIETBOPUTEIBHO'" CTAaBUTCSA CTYACHTY, MNPOSBUBIIEMY 3HAaHHUS OCHOBHOTO
yueOHOro Marepuaja B oObeMe, HeoOXOTUMOM Jis MOCIEAYIOIIEr0o OOy4eHHS U TMPEeACTOSIIeH
MPAKTUYECKOW JESATENbHOCTH, 3HAKOMOMY C OCHOBHOM PEKOMEHJOBAaHHON JIUTEPATYpOU,
JOTIYCTUBIIEMY HETOYHOCTH IPU OTBETE€ WM NPHU BBINOJHEHUU 3aaHU, HO B OCHOBHOM
obrnanaroieMy He0OX0AUMBIMHU 3HAHUSMU U YMEHUSMU JUIS UX YCTPAHEHUs NPU KOPPEKTUPOBKE CO
CTOpOHBI npenojaBaresns. OueHka "yJqOBJIETBOPUTEIBHO" COOTBETCTBYET JOCTATOYHOMY YPOBHIO
OCBOEHHMS OTJEIBHOM TEMBI, pa3/iesa Wik NPOTrpaMMbl JUCIUTUIMHBI.

Onenka "HEyJOBIETBOPUTENIBHO" CTABUTCA CTYACHTY, OOHApY>KUBIIEMY CYIECTBEHHBIC
mpoOenbl B 3HAHUKW OCHOBHOTO y4eOHOTO MarepHala, JOMYyCTUBIIEMY MPUHIUIHAIBHBIE OLITUOKU
[IpU NPUMEHEHUH TEOPETUUYECKUX 3HAHUM, KOTOpbIE HE MO3BOJSIOT €My OCBOUTH IPOrpammy.
OueHka "HEyIOBIETBOPUTENIBHO'" COOTBETCTBYET HHM3KOMY YPOBHIO OCBOEHHMS OTACIBHOW TEMBI,
pazzena Wik NporpaMMbl JUCHUIIINHBL.

Jlis  oueHKH ypOBHS OCBOGHHUS JUCIHIUIMH, NPOPECCUOHANBHBIX MOAyNeH (uX
COCTABIISIOIINX) YCTAaHABIMBAIOTCS CIIEAYIOIIEE COOTBETCTBUE:

«OTIUYHO» - BBICOKHI YPOBEHb OCBOCHHUS;

«XOPOLIOY, «YJOBJIETBOPUTEIIBHO» - TOCTATOYHBIN YPOBEHb OCBOCHHUS;

«HEYIOBIETBOPUTENBHOY» - HU3KHI (HEIOCTATOYHBIN) YPOBEHb OCBOCHHUSI.

Jns omeHku oOmUX U NPOoPEeCCHOHATBHBIX KOMIIETEHIIMI CTYAEHTOB HCIIOJIb3YeTCs
TMXOTOMUYECKAsi cucTeMa oleHuBaHus: «0» — KOMMIETeHIHs HE OCBOEHAa, «l» — KOMMIETEeHIHS
ocBoeHa. OreHka oOMMX U MPO(HECCHOHANBHBIX KOMIETEHIIMA MO JAUCHHUIUIMHE OTpaXKaeTcs B
KypHaJle y4eOHBIX 3aHATUH ¥ BBICTABISIETCS HA OCHOBAHWU PE3YJbTATOB BBIOJHEHUS
MPaKTUKOOPUEHTUPOBAHHBIX 33JJaHUN.



2. MPOrPAMMA TEKYLLEN ATTECTALIUU (KOMNNEeKT oLeHOYHbIX CPeacTB Ans
OLIeHKU YPOBHSA1 OCBOEHUS1 YMEHUN, YCBOEHUS 3HaHMWN, CchOPMUPOBAHHOCTU OOLLMX
1 npodpeccUoHanbHbIX KOMMETEHUUA NP NPOBEeAEHNM TEKYLLEero KOHTpons)

®opMBbI M METO/IbI TEKYLIEr0 KOHTPOJIS.

Jlnst 3aKperyieHus W YCBOCHHUS MOJYYEHHBIX 3HAHHMH MCHOJB3YIOTCS cienyromue Gopmsl
METO/bl KOHTpOJIS: YCTHBIH M TNHCbMEHHBI OINpOC, MOATOTOBKAa COOOLIeHul, pedepaTos,
TECTUPOBAHUE, PEUICHUE CUTYallMOHHBIX 3a7ad U T.J. POpMbI U METOABI TEKYLIETO KOHTPOJIS
MPEyCMaTPUBAIOT KaK CAMOCTOSITENILHYIO padoTy, Tak U paboTy B TpyIIIIe.

Texyiuil KOHTPOJIb HAIlpaBJIEH Ha UHAMBUAYAJIbHYIO KOPPEKIHUIO PE3yJbTaTOB 00y4YeHUs 10
JUCLMIUIMHE IO CIIEIYIOIIUM BHUJIaM padoT:

OTtpaboTKa HaBBIKOB ITOMCKA U TIepeiaun HHPOPMALIUH.

OTpaboTka HABBIKOB 0€30TTaCHOTO MH(OPMAIITMOHHOTO U COIMATLHOTO B3aMMOICHCTBHUSI.

[ToaroroBka TOKyMEHTOB B pa3HbIX (popmaTax.

PaboTa no uHIMBHAYAIBHOM MTpOTpaMMe.

Moryt ObITh JOTIOIHUTEIBHO UCIOJIB30BaHBI CIEAYIOMINE (POPMBI:

PedeparuBHoe 3amanue saBisgercs (Gopmoil caMocTOSATENbHON paboThl CTyAeHTOB. Pedepar
BBITNIOJIHSAETCS B COOTBETCTBUM C METOJMYECKUMH PEKOMEHAALUSIMU 10 €ro BBINOJHEHHUIO,
odpopmisiercs B OyMaKHOM BapuUaHTE B COOTBETCTBHM CO CTaHAAPTOM KOJIJIEIXKA U MO KEJTaHHUI0
CTYIEHTa MOJKET COIPOBOXKIATHCS AIEKTPOHHOM Ipe3eHTanuel. 3amura pedepara NpoBOIUTCS B
YCTHO# (hopMe B paMKaX TEOPETHUECCKUX 3aHSATHH.

BrinonHenue uccieoBaTenbCKoro 3a/laHusl, pe3yabTaToM KOTOPOTO BBICTYMAeT pa3paboTka
ANIEKTPOHHOU MPE3CHTAIHH, SIBISETCS (POPMOM CaMOCTOSATEIHHOM pabOTHI CTYIEHTOB. DJIEKTPOHHAS
npe3eHTalus pazpabaTeiBaeTcs CTYACHTaMU WHAMBUIYaJIbHO WJIHM TPYNION CTYAEHTOB (2-3 yel.) B
COOTBETCTBUU C METOJWYECKUMHU PEKOMEHIAIMAMU MO €€ MOJArOTOBKE. 3alliuTa Mpe3eHTaluu
MIPOBOJUTCS B YCTHOHM (hopMe B paMKaxX TEOPEeTHUECKHX 3aHsATHH. [Ipu moAroToBke BBICTYIICHUS
IO MPE3EHTAIMH MOXHO PYKOBOACTBOBATHCS PEKOMEHIAIMSAMU K TIOJTOTOBKE YCTHOTO COOOIICHHUS.

YCTHBIM ONpOC — KOHTPOJIb, MPOBOJMMBIN TMOCIE W3YYEHUsS MaTepuana no OJAHOMY WU
HECKOJIbKUM TeMaM (pa3fesiaM) [IWMCUUIUIMHBI B BHUJE OTBETOB Ha BONPOCHI U OOCYKICHHS
CUTYyallUi.

[luceMeHHBIM KOHTPOJb — KOHTPOJb, HpPENojaralmuil  padoTy C MOCTaBICHHBIMU
BOIIPOCaMHU, PEIICHUEM 3a]la4, aHAJIM30M CUTYaIi 10 OTAEIbHBIM TeMaM (pazJiesnaM) Kypca;.

KoMOuHupoBaHHBI ~ ONpOC  —  KOHTPOJb, MPEeIyCMaTPUBAIOUIUN  OAHOBPEMEHHOE
WCI0JIb30BAHME YCTHOM U MUChMEHHOU (POPM OIIEHKH 3HAHUI 110 OJTHOM MJIM HECKOJIBKUM TeMaM.

3amuTa U Mpe3eHTalus JOMAIIHUX 3aJaHUi — KOHTPOJIb 3HAHUW MO MHAWBUYaIbHBIM WIN
TPYNIIOBBIM JIOMAIIHUM 3a/IaHUSIM C IIeJIbI0 TPOBEPKH MPABUIBHOCTH UX BBIMOJTHEHHS, YMEHHS
00001aTh MPOUICHHBIA MaTepHal M MyOIWYHO €ro MPeACTaBIsATh, MPOCIECKUBATH JIOTUYECKYIO
CBSI3b MEXKJy TEMaMH Kypca.

Jlokian, cooOlieHne — MPOAYKT CaMOCTOSITeNbHOM paboThl CTyAEHTa, MPEeICTaBISIOMIAN
co0oil myOnMyYHOE BBICTYIUICHHE IO MPEACTABICHHUIO TIOJYYECHHBIX pE3yJIbTaTOB pPEIICHUS
oTpeeIeHHON yueOHO-TIPaKTUUECKOH, y1eOHO-MCCIeI0BATEIbCKOM U HAYYHOU TEMBI

Dcce — CpeCcTBO, MO3BOJISIIONIEE OLIEHUTh YMEHHE 00yJaroierocss IMCbMEHHO U3JIarath CyTh
MIOCTaBJICHHOM MPOOJIEMBI, CAMOCTOSTENILHO MTPOBOJUTH aHAINU3 3TON MPOOIEMBI C UCIIOJIB30BaHUEM
KOHIIENINI U aHATUTUYECKOTO HHCTPYMEHTAPHs COOTBETCTBYIOIIEH AUCIMIUIMHBL, AEJIaTh BHIBOIBI,
000011aro1I1e aBTOPCKYIO MO3UIIMIO TI0 MOCTABJICHHOH mpolieme.

IIpy mnpoBeAeHMHM TEKyIIEro KOHTPOJS YCIEBAEMOCTH CTYACHTOB HCIOJIB3YKOTCS
caeayoIye KPUTepPHH OLCHOK:

1) Kpurepun OIEHKH BBIMOJHEHUS YCTHOTO OINpPOCa, KOHTPOJBHOW pabOTHI, TECTOBBIX
3aJJaHUi, ayIMTOPHOU CaMOCTOSATEIILHONU PabOTHI:



[IponeHT pe3ynbTaTHBHOCTH OlieHKa YpOBHsI OATOTOBKU
Oasmn (oTMeTKa) BepOaJIbHBIN aHaJIor
90 + 100 5 OTJIMYHO
80 + 89 4 XO0pomIo
70+79 3 YJIOBJIETBOPHUTEIILHO
MeHee 70 2 HEYZOBJIETBOPUTEIHHO

Bce 3ammanupoBaHHbIE KOHTPOJIBHBIE, CAMOCTOSITEIbHBIE pA0OTHI M TECTHI 10 JUCIUILIHHE
00s13aTEIIbHBI JUIs1 BBITIOJIHEHHS.

2) Kpurepuu o1leHKM UHAWBUIyaIbHOTO MPOEKTA:

OLICHKa «OTJIMYHO» BBICTABJISIETCS 3@ IPOEKT, KOTOPbI HOCHUT HCCIIEN0BATEIbCKUM
XapakTep, COAECPKHUT IPAMOTHO H3JIOKEHHBIM MarepHal, ¢ COOTBETCTBYIOIIMMHM OOOCHOBaHHBIMU
BBIBOJIAMU;

OIIEHKA «XOPOILI0» BBICTABJISETCS 32 IPAMOTHO BBIIOJIHEHHBIA BO BCEX OTHOLIECHUSX MPOEKT
MIpY HATMYUK HEOOJIBIINX HEJOUYETOB B €0 COACPKAHUU WIH 0(OPMIICHHH;

OIICHKA «YyJOBJIETBOPUTEIBHO» BBICTABJISETCS 3a MPOEKT, KOTOPHIH YAOBIETBOPSET BCEM
MpeNbABISEMBIM TPEOOBAaHUSAM, HO OTJIMYAETCS IMOBEPXHOCTHOCTHIO, B HEM IPOCMAaTpPUBAETCS
HEMNOCJIEZI0BATEIBLHOCTh U3JIOKEHUS MaTepuaa, IpeaCTaBIeHbl HEOOOCHOBaHHBIE BBIBO/IBI;

OIICHKa «HEYJOBJIETBOPUTEIbHO» BBICTABIISIETCS 3@ IPOEKT, KOTOPHI HE HOCHUT
HCCIIEIOBATENILCKOTO XapaKTepa, HE COJEPKHUT aHalIu3a UCTOYHUKOB M IOJXOJIOB MO BBIOpaHHOU
TeMe, BBIBOJIbI HOCST JEKIapaTUBHBIN XapakrTep.

3) Kputepuu o1ieHKH 3JeKTPOHHON MPE3CHTAIIHH:

Kpurepuu onieHKH CopnepkaHue OLIEHKH

1. ConeprkaTenbHblii KpUTEepUil | 0OOCHOBaHME BBHIOOpA TEMbI, 3HAHUE IIpeaMeTa W CBOOOAHOE BIIAJICHHE

(0-20 6a0B) MaTepHalioM,  TPaMOTHOE  MWCIOJB30BAHME  HAYYHOM  TEPMHHOJIOTHH,
UMIIPOBH3aLUs], PEUEBON 3THUKET
2. Jlornyeckuii kpuTepun CTPOMHOE  JIOTMKO-KOMIIO3ULIMOHHOE IIOCTPOEHHE PEYH, JI0Ka3aTeIbHOCTD,

(0-20 6a0B) apryMEHTHPOBAHHOCTh

3. PeueBoii kpurepuii
(0-20 GaoB)

UCII0JIb30BaHHUE SI3BIKOBBIX (MeTadopbl, (ppa3eosoru3Mpl, OCIOBUIIBL, TONOBOPKH
U T.J.) U HEI3BIKOBBHIX (1032, MaHepsl U T.A.) CPEICTB BBIPA3HUTEIHHOCTH;
(oHeTHUeCKass OpraHU3alusl Pedud, NMPAaBWIBHOCTh YOAPEHUs, YeTKasl UKIIUS,
JIOTUYECKHE YAAPECHUsI U T. 1.

B3aUMOJICHCTBHE ¢ ayauTopued (mpsmas W oOpaTHas CBs3b), 3HAHHE M y4eT
3aKOHOB BOCIIPHUATHSA PEUH, UCIOIb30BAaHNE PA3IMIHBIX IPUEMOB NMPHUBIICUECHUS U
aKTHBU3AIMM BHUMaHM

4. TIcuxomoruyecKuil KpUTEepHit
(0-20 GatoB)

5. Kpurepuii cobumtonenust
JU3alH-3PrOHOMHUYECKHUX
TpeOOBaHUI K KOMITBIOTEPHON

coOioieHne TpeOOBaHUI K IEpBOMY U IOCIETHEMY ClIaiaM, MPOCIICKHBAHNE
000CHOBaHHOM IOCJIENOBATENbHOCTH CIAioB M HH(pOpMAIUMU Ha Cclainax,
HEOOXOJMMOE W JOCTATOYHOE KOIUYECTBO (POTO- M BUACOMATEPHAIIOB, Yy4ET

ocoOeHHOCTel BoCTpuATHS Tpaduueckoll (WILTFOCTpATUBHON) HWH(OpMaIny,
KOppeKTHOoe codeTanne (GoHa M rpaduky, OpraHMYHOE COOTBETCTBHE AW3aiiHa
NPE3EHTALMH €€ CONeP)KaHNI0, TPAMOTHOE COOTHECEHHE YCTHOTO BBICTYIUICHUS
KOMIBIOTEPHOI'O CONPOBOXKICHHS, OOIlee BIEYATIEHHE OT MYIbTHMEIUHHOMN

Hpe3eHTalyu
(0-20 GaitoB)

MIpe3eHTaINN
KomngectBo HabpaHHBIX 0ajIoB Or11eHKa YPOBHS MOJITOTOBKH
110 KPUTEPHSIM OLEHKU MTPE3EHTALMH 6ayt (OTMeTKa) BepOAIbHBINA aHAIOT
90 + 100 5 OTJINYHO
80 + 89 4 XOpOIIO
70+ 79 3 YJIOBJICTBOPHUTEIHHO
menee 70 2 HEY/IOBJICTBOPHUTEIHHO

B cooTtBeTcTBHU C NpUHOUIIaMU TCEXHOJIOTUH l"pynl'[OBOfI pa6OTI>I npu OLCHUBAHUU
BHCKTpOHHOﬁ MNpE3CHTAallU BBICTABISCTCA OJIHA OIICHKAa BCEM YYaCTHUKAM MUKPOTPYIIIIBI.
CTy,Z[eHTBI, HC MPEACTAaBUBIINC I'OTOBYIO 3JICKTPOHHYIO IPE3CHTALNIO UJIN NPCACTABUBIINC pa60Ty,
KOTOpas ObLIa OIICHCHA Ha «KHCYAOBJICTBOPUTCIILHO», BBIIIOJIHAKOT pa60Ty 3aHOBO.



Pe3yJ'II>TaT]>I OCBOCHUS: 3BHAHUA U YMCHHUS, IICMCHTHI KOMIICTCHIIUH, NOAJICKAIME TEKYIIEMY KOHTP 0110

OcHOBHbBIE MOKA3aTETH OLEHKHU ®opma u metoanl | [lopsiakoBbIii
Pe3yabTaThl OCBOCHHS Pa3nen, tema
pe3yJibTara KOHTPOJIs Homep OC
JlosiskeH 3HATH
Jlexcuueckuii (1200- [lepenaet kpaTtkoe coaepkaHue Tema 1. IlpoayKkThl mUTaHUS U CIIOCOOBI VYcTHbI onipoc 1,12
1400 nexcuueckux MIOJIy4€HHOU UHQOpMAaIIIH. KyJUHapHOH 00paboTKH
eIUHUI]) U VYyacTtByeT B Oecene Ha 3HakOMyt0 TeMy; | Tema 8. Opranuzamus paboTsl opuilnanTa
IrpaMMaTHYECKUHT MIEPEBOJIUT CO CIIOBAPEM TEKCTHI u 6apMeHa
MUHHUMYM, HE0OXOIUMBIH | MpodeccHoHaNbHON HAPaBJIEHHOCTH.
JUTS 9YTCHHSI M TIepeBojia | BocmpuHUMaeT rpaMMaTudecKue
(co cnoBapem) 0COOEHHOCTH aHTJIMHACKOTO SI3BIKA;
WHOCTPaHHBIX TEKCTOB pacro3HaeT U IePEeBOINT MPABUITBHO
npodeccrnoHaTbHOH MIPETIOKEHUS, COJICpIKAIINe JaHHBIS
HaIPaBJICHHOCTH. rpaMMaTHYeCKue GOPMBI B YCTHOU H
MMACbMEHHOM peuH.
JomkeH ymeThb
O6marbcs (YCTHO U Henaer CoOOIIIeHUS, conepkammue | Tema 1. [IpoaykThl mTUTaHUS U CITOCOOBI YcTHBI# onpoc 1,12
MMUCbMEHHO) Ha HanOoJiee BXHYIO0 HHPOPMAITUIO 110 TeME, | KyIMHapHON 00pabOoTKH
WHOCTPAHHOM SI3bIKE Ha | TIpoOieme. Tema 8. Opranuzanus paboTsl opHUITHAHTA
npodeccuoHalbHbIC U Kpatko nepenaet coJiepkanue |1 bapMeHa
MTOBCE/IHEBHbBIE TEMBI. MOJIy4€HHOI MHPOpMAITIH. Tema 1. IIpoayKThl MUTAHUSA U CIIOCOOBI [TuceMeHHBIH onpoc 2,4,6,9
PacckasbiBaeT 0 cebe, CBOEM OKPYXKEHUHU, | KyJAMHAPHOM 00paboTKH
CBOMX ILJIaHAX. Tema 2. Tunbl oprauu3anuii TUTaHUS U
Co3pmaer nuCbMEHHbIE COOOLIEHHUS Pa3HBIX |paboTa IepcoHaia
TUIIOB: MMHUCHMO; HEOOJIBIION paccKas; Tema 3. CocraBnenue MmeHro. HasBanus
H3JI0KEHUE CBEJEHUI 0 cele; oo
COCTaBIICHUE IJIaHA TEKCTA. Tema 6. O6cny)uBaHUE OCETUTENEH B
pecTtopaHe
Tema 1. IIpoaykTel NMUTaHUS U CIOCOOBI | AyAUTOPHAS 3,5,7,10
KyJIMHapHOU 00paboTKH CaMOCTOSITEbHAS
Tema 3. CocraBnenue meHro. Ha3zBanwus pabota

OO
Tema 4. KyxHsl, MpOU3BOACTBEHHbBIE
TIOMEINICHHUS U 000py/I0OBaHKE




OcHoBHbIE IOKa3aTeIH OLEHKHU ®opma u meroasl | [lopsaakoBblii
PesyabTaThl ocBOCHHMS Pa3nen, Tema
pe3yJabTara KOHTPOJIS Homep OC
Tema 6. O0cnykxuBaHUE TTOCETUTEIICH B
pecTopaHe
Tema 5. KyxonHas, cTtosioBas u OapHast TectupoBanue 8
nocyna
Tema 7. CucreMa 3aKymnoK U XpaHEHUs HenoBas u/unm 11
IPOJYKTOB poJieBas urpa
Tema 9. Kyxuu HapooB Mupa u perentsl | Co3qaHue u 3amura 13
IPUTOTOBJICHUS OO IEKTPOHHOU
pe3eHTAlNH
[lepeBouTs (coO [IepeBouT NpaBUIIBHO OCHOBHBIE Tema 1. IIpoayKThl MUTaHUS U CIOCOOBI IInceMeHHBI o1Tpoc 2,4,6,9
CJIOBapeM) MHOCTPAaHHBIC |MpodeccHoHaTIbHBIE TEPMHUHBI; BIIAJICET KYJTHHApHOU 00pabOTKH
TEKCTBI OCHOBaMHM IIEPEBOJA TEKCTOB Tema 2. Tunbl opraau3anuii TUTaHUS U
npodecCuoHaTBHOM npoecCHoHAIBHOM HAMPABIEHHOCTH. paboTa nepcoHanta
HaMpaBJIECHHOCTH. Tema 3. CocraBnenue meHo. HazBanust
oro T
Tema 6. O6cmykuBaHUE TTOCETUTEIICH B
pecTopaHe
Tema 1. IlpoaykTbl mUTaHUS W CIOCOOBI | AyaUTOpHAS 3,5,7,10
KyJIMHAapHOU 00paboTKH CaMOCTOSITEIbHAS
Tema 3. CoctaBnenue meHwo. HazBanust pabora
OJro 1
Tema 4. KyxHsi, Tpou3BOJACTBEHHbIE
MOMeEIEHUsI U 000pyIOBaHHE
Tema 6. O6¢cnyxuBaHue OCETUTENEH B
pecTopaHe
Tema 5. KyxoHHas, crosioBast u 6apHas TectupoBanue 8

nocyzna




Pe3YJ1[>TaT]>I OCBOCHHUSHA

OcHOBHbBIE ITOKA3aTeJIn OICHKH

Paznen, Tema

Dopma U METOAbI

opsiakoBbIi

pe3yJbTara KOHTPOJIS Homep OC

CaMocCTOSATENBHO Haxomut nononxurensHyro nHpopmanuio, | Tema 9. Kyxuu HaponoB mupa u peuentsl | Co3aaHue U 3amiura 13
COBEPLIECHCTBOBATH WCTIOJIB3Ys AJIbTePHATHBHBIEC HCTOUYHHUKH, B | IPUTOTOBJICHUS OJIIO/T AJIEKTPOHHOMU
YCTHYIO ¥ TUCBMEHHYIO | T.4. HHPOPMALIMOHHO- IIpe3eHTaLUH
peub, MOTOJHSITh KOMMYHHKAIIMOHHbIE TEXHOJIOTUU.
CJIOBApHBIM 3amac.
OK 1. BeiOupats PacnioznaBaHue C0KHBIX TPOOIEMHBIX Tema 1. IlpoayKThl mUTaHUS U CIOCOOBI VYeTHbI onpoc 1,12
CHOCOOBI pelIeHUs 33/1a4 | CUTyallui B pa3IMYHbIX KOHTEKCTaX. KyJIMHapHOU 00paboTKH
npodeccruoHalIbHON [IpoBenenue ananuza ciaoxHbIX cutyauuid | Tema 8. Opranu3zanus paboTsl ounmanTa
NesITENbHOCTH, MIpH pelIeHNnH 3a]a4 MpoPeccuoOHaIbHON |1 OGapMeHa
MIPUMEHUTENBHO K NeSITeIbHOCTH
pa3IMYHbIM Omnpenenenre 3TarnoB pemeHns 3aJauu.
KOHTEKCTaM. Onpenenenre NoTpeOHOCTH B

nHpopManuu

OcymectBiienne 3pPEeKTUBHOTO TTOKUCKA.

Beienenue Bcex BO3MOKHBIX HICTOUHUKOB

HYXHBIX PECYPCOB, B TOM

qHcJIie HEOUYEBUIHBIX.

Pa3zpaboTka neranpHOTO TUTaHa 1eHCTBUMA

OreHKa pUCKOB Ha KaKIOM ILIary

OneHnBaHue MIFOCOB U MUHYCOB

IIOJIy4EHHOTO pe3yibTaTa, CBOEro IJIaHa u

€ro peajim3alum, IpeJI0KeHNEe KpUTepUeB

OLIEHKU ¥ PEKOMEHJJAlUH 10 YIyYIICHUIO

IUIaHA.
OK 2. Ocy1iecTBisTh [TnanupoBanue HHPOPMAITIOHHOTO Tema 1. IIpoayKThl MUTAHUS U CIOCOOBI [TucbMeHHBIH OTTpoC 2,4,6,9

MOWCK, aHAJTU3 U
UHTEPIPETAIHIO
uH(popmManuy,
HE0OX0IUMOM JyIs
BBITIOJTHCHUS 3a/1a4
npodeccuoHaIbHON

MOUCKa M3 IIUPOKOTO Habopa
HCTOYHHUKOB, HEOOXOIMMOTO IS
BBITIOJTHEHUS POGECCHOHANBHBIX 3a/1a4
[IpoBeneHue aHaM3a MOTYYEHHOMU
nH(pOpMalnH, BbIJICTICHNE B HEll
TJIaBHBIX aCIEKTOB.

KyJUHapHOH 00paboTKH

Tema 2. Tumnsl opraHu3anuii NUTaHUs U
paboTa nepcoHana

Tema 3. CocraBnenne meHio. HaszBanus
omrox

Tema 6. O6cnyXuBaHUE IOCETUTENEH B




OcHOBHbIE MIOKA3aTeJH OLleHKH ®opma u metoabl | [lopsiakoBbIi
Pe3ysabTaThl 0CBOEHHUS Paznen, Tema
pe3yJbTara KOHTPOJIS Homep OC
NESATENBHOCTH. CrpykrypupoBaHue 0ToOpaHHON pecTopane
nH(OPMALIUK B COOTBETCTBUH C Tema 1. IlpoaykTbl mUTaHUS U CIOCOOBI| AyAUTOpHAs 3,5,7,10
napaMeTpamMu IOHCKa; KyJUHapHOH 00paboTKH CaMOCTOSATEIbHAS
HNuTepnperanus noJryd4eHHOM Tema 3. CocraBnenue meHto. Ha3zBanus paborta
nH(pOpMaLUY B KOHTEKCTE omon
podeccrnoHaIbHOM I TENbHOCTH Tema 4. KyxHs1, Npou3BOJACTBEHHbIE
MOMEIIEHUsI U 000pyAOBaHUE
Tema 6. O6cmy>kuBaHUE TTOCETUTENICH B
pecTopaHe
Tema 5. KyxonHas, cTtosioBas u OapHas TectupoBanue 8
nocyna
OK 3. [InanupoBath 1 Hcnonb3oBaHue akTyaabHOU Tema 7. Cucrema 3aKyrnokK U XpaHEHUs! HenoBas u/unm 11
pealin30BbIBATh HOPMAaTUBHO-TIPABOBOM TOKYMEHTAIMH 10 | TPOJIYKTOB poJieBas urpa
coOCTBEHHOE npodeccuu (CrenuaaTbHOCTH) Tema 9. Kyxuu HaponoB mupa u peuentsl | Co3gaHue u 3aniura 13
npodecCHoHANBHOE U [IpuMeHeHre cCoBpeMEeHHON HayqHOM HPUTOTOBJICHUS OJIIO AJIEKTPOHHOU
JUYHOCTHOE Pa3BUTHE.  |MpO(decCHOHATbHONW TEPMUHOJIOTHN Mpe3eHTALNH
Omnpenenenre TpaeKTOPUH
podecCHoHAIBHOTO Pa3BUTHS U
camo00pazoBaHus
JlenaeT BBIBOJIBI U IPUHUMAET PELICHUS B
YCIIOBUSIX HEOMPEICTICHHOCTH.
OK 4. Paborats B VYyacTue B 1eI0BOM OOIEHUH IS Tema 1. [TpoayKThl MUTAHUS U CIIOCOOBI VYcTHbII onpoc 1,12

KOJUIEKTUBE U KOMaHJIE,
3pPeKTUBHO
B3aUMO/ICHCTBOBATh

C KOJIJIETaMH,
PYKOBOJICTBOM,

3 PEeKTUBHOTO PELIeHUs AETIOBbIX 33/1a4
[TnanupoBanue npodeccnoHaaIbHON
JESITEILHOCTH

KyJUHapHOH 00paboTKH
Tema 8. Opranuzanus paboTsl opuLaHTa
u OapMeHa




OcHOBHbBIE TOKA3aTEJIH OLIEHKHU ®opma u meroasl | [lopsaakoBblii
Pe3yabTaThl 0cBOeHUS Pa3nen, tema
pe3yJabTara KOHTPOJIS Homep OC
KJIIMEHTAMH
OK 5. OcymiecTBasTh I'pamoTHO ycTHO M nucbMeHHO u3narath | Tema 1. [IpoaykTel nuTanus U cocoObl IInceMeHHBI o1Tpoc 2,4,6,9
YCTHYIO ¥ TUCBMEHHYIO | CBOU MBICJIH 110 TTPO(ECCHOHATIBEHON KyJUHapHOH 00paboTKH
KOMMYHHMKAIUIO Ha TEMAaTHUKE Ha TOCYIAPCTBEHHOM SI3BIKE Tema 2. Tumnbl opraHu3anuii MUTaHUS U
rocyapcTBeHHOM s3blke |I[IposiBaeHME TosiepaHTHOCTH B pabodyeM  [paboTa mepcoHana
C Y4€TOM OCOOCHHOCTEH |KOJIJICKTHBE Tema 3. CoctaBnenne meHo. HaszBaHus
COLIMAJIBHOTO U oo
KYJbTYPHOT'O KOHTEKCTA. Tema 6. O6cmykxuBaHUE TTOCETUTENICH B
pecTopaHe
Tema 1. IlpoaykTsl NMUTaHUS U CIOCOOBI | AyAUTOpPHAS 3,5,7,10
KYJIMHapHOU 00paboTKH CaMOCTOSITENIbHAS
Tema 3. CocraBnenne meHo. HazBanust paborta
oJro I
Tema 4. KyxHsi, mpou3BOJICTBEHHBIE
MOMEIIEHUs U 000pyAOBaHUE
Tema 6. O6cmykuBaHUE TTOCETUTENICH B
pecTtopaHe
OK 9. Ucnonb3oBath [Ipumenenue cpenctB undopmaruzanuu u | Tema 5. KyxonHas, ctonoBas u 6apHas TectupoBanue 8
nH(bOpPMaLMOHHbIE MH(OPMALIMOHHBIX TEXHOJIOTUH IS nocyna
TEXHOJIOTHH B . peal3alii NpoPeccHoHaNbHOU Tema 9. Kyxuu HaponoB mupa u peuentsl | Co3gaHue u 3aimra 13
NpO(eccHOHANbHON ACATEIPHOCTH MPUTOTOBJIICHUS OO AIIEKTPOHHOU
JeSITeIbHOCTH. Mpe3eHTAIHH
OK 10. [Tonb3oBaThcA [Ipumenenue B npodeccruoHalbHON Tema 7. CucremMa 3aKynoK U XpaHEHUs JenoBas u/unu 11

npohecCHoHaNbHOM
JIOKYMEHTaluenl Ha

rOCyAapCTBEHHOM U
WHOCTPAHHOM SI3bIKE

JeATeIbHOCTH HHCTPYKLUI Ha
roCylapCTBEHHOM U MHOCTPAHHOM SI3BIKE.
Benenue oOmenus Ha npodeccuoHaIbHbIe
TEMBI

IIPOJYKTOB

poJeBas urpa
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KoHTpo/IbHO-0LIeHOYHBIE CPeACTBA VISl POBEAeHHUS TeKYIIero KOHTPOJIst
OINEHOYHOE CPEJICTBO Ne 1
VYceTHbI onpoc
Tema 1. IIpoayKThl NUTAHKUS M CTIOCOOBI KYJMHAPHOH 00padoTKu
1. Pacckasatb 0 cioco6ax KyauHapHOH 00pabOTKH MPOAYKTOB MUTAHUS.
2. Ilepeckas Tekcra «Methods of cooking»

OINEHOYHOE CPEJICTBO Ne 2
[TuceMenHbIM onIpoC
Tema 1. IIpoayKThl NUTAHUS M CTIOCOOBI KYJIMHAPHON 00padoTKu
1.Bbi0epuTe npaBU/IbHBIN BAPDHAHT OTBETA:
Example: A vase for...a.. is in the middle of the table.
a. flowers b. cigarettes c. pencils
. First we place. ...
. anapkin b. a tablecloth c. a soup plate
. A side plate is...
. to the left. b. to the right c. in the middle
. We put........ on the top of the napkin.
. aglass b. a bowl c. a butter knife
e is to the right and left of the plate
. knife and fork b. fork and spoon c. knife and spoon
5. A soup spoon is outside ...
a. the side plate b. the knife c. the fork
6. ....... is above the soup spoon.
a. a glass b. a napkin c. salt and pepper
7. A waiter puts ...... on the side plate
A. a dirty napkin b. correctly folded napkin c. a torn napkin
8. There is ...... in the middle of the table.
a. an ashtray b. a wine glass c. a side plate
9. We leave only....... before we bring the dessert menu.
a. a soup plate b. cutlery c. a wine glass.
10. We light the candle if it is.... .
a. morning b. evening c. weekend
2. PaccraBbTe €JIOBA B COOTBETCTBYIOILYIO KOJIOHKY.
poultry meat  offal  seafood fish vegetables
Beef, cabbage, mussels, caviar, beet root, trout, cucumber, lamb, liver, prawns, pork, veal, brains,
leek, pike, duck, halibut, lobster, turkey, aubergine, cauliflower, eel, squide, chicken, carrot, heart,
beans, sole
3. Complete the text with the following words :
Boiled, dish, dough, also, is, baked, are, marinated, filled, in, fish, served
Fish dishes

The best-known & probably the most popular fish dish served {1} a Russian restaurant is
monastery style sturgeon. Pieces of sturgeon are {2} with mushroom & sour cream.
Another appetizing {3} is sturgeon Tzar-style shashlik with tartar sauce, olives & green
lemon. Before frying the sturgeon pieces are {4} in white wine with onions and lemon.
This makes the {5} particularly tender.

Beyond all praise {6} pike-perch rolls. Pieces of the fillet are first coated with
salmon mousse &then wrapped in {7} & baked. The rolls are {8} with potatoes &
cauliflower. Another way to prepare pike-perch {9} to fry the pieces in beer dough.

The fish dishes also include {10} sturgeon & horseradish in kvas, trout {11}
with mushrooms & cheese & carp baked with mushrooms. Fried or steamed salmon dishes
are {12} delicious.

D WO N —

QD A
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OLHEHOYHOE CPEJACTBO Ne 3
AynuTopHas caMOCTOsTeNIbHAs paboTa
Tema 1. [IpoayKThl NUTAHUSA U CIOCOOBI KYJIMHAPHOI 00padoTkn
Bapuanm 1
BriOepuTe 01UH BepHbIil BADHAHT OTBETA.
1. Cream of chicken is a kind of ...

a) dessert b) salad C) soup
2. Ice-cream is ...

a) side dish b) a main course C) dessert
3. Ham, lettuce and tomato is a kind of ...

a) soup b) appetizer C) beverage

4. Coca-Cola is usually served as ...

a) dessert b) beverage C) appetizer

5. Apple pie is ...

a) sandwich b) appetizer c) dessert

6. Put ..... at the left side of the serving plate.

a) the fork b) the knife c) the spoon
7. The word .... means a list of dishes with prices served in the restaurant or café.
a) main course b) menu C) appetizer

8. The appetizers are served .....

a) at the beginning of the meal b) at the end of the meal

c) between the main course and desserts

9. A la carte menu is...

a) a menu having individual dishes listed with separate prices
b) a menu having different dishes every day

c) a menu offering a complete meal at a fixed price

10. Mashed potato is a kind of ....

a) side dish b) a main course c) dessert
11. Caviar is ...

a) soup b) appetizer C) beverage

12. Beef steak, roast chicken and mutton chop is a kind of ...
a) side dish b) a main course c) dessert
13. Hot chocolate is usually served as ...

a) dessert b) beverage C) appetizer
14. Sturgeon in aspic is....

a) sandwich b) fish snack c) dessert

15.) The dessert is served .....
a) at the beginning of the meal b) at the end of the meal
c) between main course and desserts

Bapuanm 2

Bri0epuTte oavH BepHbIil BADHAHT OTBETA.
1. Which is a kind of cabbage?

a) cucumber  b) cauliflower c) carrot d) cherry

2. This vegetable can be fried, boiled, roasted, mashed.

a) tomato  b) corn C) pepper d) potato

3. The only red vegetable among the following is ...?

a) garlic b) onion C) beet d) cabbage
4. This type of berries grows in bunches.

a) grape b) melon C) cherry d) apple

5. The only yellow fruit among the following is ...?
a) Kiwi b) orange c) strawberry d) apricot



6. The most popular ice-cream topping is made of ...

a) apple b) strawberries c) watermelons d) plums

7. A big green striped berry is called ...

a) a lemon b) a pineapple c) a watermelon d) an apple

8. Pork, beef, mutton are ...

a) fish b) meat c) poultry  d) pastry

9. Seasoning is the synonym of the word ...

a) alcohol b) raining c) seafood d) relish

10. The main ingredient of all cakes and pies is ...

a) flour b) bread c) cereal d) spices

11. People who don’t eat meat are called ...

a) alcoholics b) vegetarians  c) gourmets  d) sweet tooth
12. People who have stomach problems try to avoid ... food.

a) salty b) sweet C) spicy d) warm
13. Those who want to lose weight should not eat ...

a) chocolate b) meat C) eggs d) fish

14. Milk, cheese, butter and yoghurt are called ...

a) Porridge b) game c) liquor d) dairy products
15. If you want to have a good sleep, don’t drink ... in the evening.

a) mineral water  b) juice c) coffee d) tea

OINEHOYHOE CPEJICTBO Ne 4
[TuceMenHsIi onpoc
Tema 2. Tunbl opranu3auuii NUTAHUA U padoTa nmepcoHaia
“The Service Staff and its Duties”

The waiters who work in the dining room create the atmosphere that determines
restaurant's popularity, so their work is important to the success of the restaurant.

The headwaiter and  the barman usually come to the restaurant before it
opens. Headwaiters are usually skilled. They have many years of experience in this and other
restaurants. The main part of their job is to control and coordinate the work of the staff in the dining
room. They also greet the guests when they arrive and show them to their tables.

The barman should be experienced in wines and cocktails. He must know a lot of recipes of
cocktails and strong drinks.

The waiters in the dining room come half an hour before the opening. First they wash their
hands and change into their uniforms. Then they set the tables before the guests arrive.

Some waiters often want to earn some money and travel to Europe to get experience
in some of the hotel restaurants in European cities. As usual they want to become headwaiters and
restaurant managers one day.

Cooks often do their work with the help of their apprentices who make the pates, the ice
cream and desserts. Cooks also prepare the main course meat dishes and then apprentices cook
them.

Apprentices usually learn a lot of things in a short time. They clean, cut and prepare the
vegetables and make fruit salads. They learn to make garnishes and decorations on the dishes.
They must keep the kitchen clean. They also help to slice mushrooms, peel potatoes and wash the
dishes.

1. Answer the questions

1. What are the duties of the headwaiter?

2. What are the duties of the waiter?

3. When does the service staff begin its work?
4. What does the apprentice do in the kitchen?
2. Write it in English

1. npuUroTOBUTH rapHUP
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. IPUBETCTBOBATH [I0CETUTEIIEN
. Hape3aTh TpUOBI TOMTUKAMHU

. 0JIeTbCs B yHU(DOPMY

. pelenTsl KOKTenen

. IPUHECUTE MHE CYET

. BKYCHBIE€ KOH(ETBI

. IPOBOAUTH K CTOJTY

. 3aHATH CBOE MECTO 3a CTOJIOM

10. 0OCITYy)KUTH TIOCETUTEIISI

3.

Complete the sentences using words from the list below

having prepared; made; baked; making; changed; having been asked; baking; serving

After ... the main course the apprentice felt tired.
... different kinds of cakes is my best friend’s hobby.
... garnish to the steak Jane made a mistake.

. In the canteen he suddenly saw Mary ... into a new uniform.

. The tart ... by my brother was very delicious.

. The headwaiter asked Nick to be polite while ... the guests in the dining hall.
. ... the question the apprentice was thinking of an answer.

. The crackers ... at that snack bar are of a good quality.

. Choose the right word to make the sentences complete.

. Look! She (is working / is sleeping) at that fast food restaurant now!

. What (would / could) you like to order?

. Working as an apprentice John always washes (dishes / his hands) at that café.
. She used to make delicious (salads/ tarts) in summer.

. Instead of helping the (guest/ cook) with the dish she was chatting.

OLEHOYHOE CPEJICTBO Ne §
AynuTopHas caMocTosTeNIbHas paboTa

Tema 3. CocraBienue menio. Hazsanus 01101

1. 3anoaHuTe TA0AMLY — pa3Je/ibl MEHIO COOTBETCTBYHOIIMMHU 0JII0AaMHU

Appetizers Main dishes Side dishes Desserts
Raspberry in red currant jelly Pears with ginger

Chicken stew with prunes Shrimp cocktail

Pea soup with smoked chicken; Goose liver pate

Steamed vegetables Cream soup of cauliflower
Strawberries with whipped cream. Pork chopped with pineapple and cheese
Jellied pike perch Ham rolls with horseradish

Fresh vegetables assorted Baked lamb ribs

Herring in mustard sauce French onion soup

Mashed potatoes Sole baked with cream

Boiled rice Biscuits with cinnamon

Pistachios ice cream Fried turkey fillet

Tomatoes filled with spicy curds and herbs Eel stew in white wine

Grilled trout with tarragon Pan cakes stuffed with minced beef
2. IlepeBennTe MEHIO ¢ PYCCKOI0 A3bIKA HA AHIJIMIACKHIA:

Memnio

Xonoousie 3aKycku

— Canar u3 peauca 1 oryplia ¢ siiom, 3apaBiIeHHbIA MallOHE30M
— UYepHas ukpa, MoJaércs ¢ MacjaoM U TOCTaMHU
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— MsicHas xonoaHas Tapenka (BETUYMHA, XOJIOAHAs OTBAapHas TENSATHHA, S3BIK, K0JI0ac, KypHUHbBIE
PYJAETHKH) MOJAETCS CO CBEKUM OTYpLIOM, IOMHUI0OPOM, JIMCTOM Cajiara, XpeHOM U Topunieit

— TBopor ¢ nomunopom (Ilomuaop, HAUMHEHHBII TBOPOIOM C YECHOKOM, TAPXyHOM U
CBEXEMOJIOTHIM YEPHBIM MEPLEM) MOAAETCS OXIIAXKICHHBIM.

Ocnognvie 6100a

— Ogomrnblie rosryos! — KamyctHbie pyneTs! ((papin 13 MOPKOBH, JIyKa, CeNbAepest U METPYIIKH,
3aBEPHYTHIIN B KaIlyCTHBIH JIUCT, TYIUEHBIH ¢ HOMUIOPOM)IIOAAETCS B TOPIIOYKE.

— JXapeHblii 0CBMUHOT, TOJAETCS C TEPTHIM CHIPOM.

— Cynax ¢ oBOIIaMH, TyHICHBIH B IIaMITAHCKOM (Kabauku, KapTo(eb, MOPKOBb, OOJTapCKuid
nepen).

— 3aifuaTuHa ¢ Tpubamu (3aiiuaTUHA, JIYK, YECHOK, IIAMITMHBOHBI) TIOJIAETCSI B COYCE U3 CMETAHBI,
KpacHOT'0 CyXOTo BHHA, Mepla, FBO3UKU U CYXUX MPSHBIX TPaB

T'apnupur

— OtBapHOil M0JI0I0H KapTO(deab C YKPOIIOM

— lIlBeTHas kamycra Ha nmapy

Jlecepmul

— JlecepT u3 uepHUKHU CO B3OUTHIMHU CIIMBKAMHU

— CBexHii mepcuK ¢ CUPOTIOM U3 MSATHI U J1aBpoBoro jucta(Caxap, MsiTa, JaBPOBbIH JIUCT, COK
naiiMa) moAaéTcsi C MOPOKEHBIM

Monounvie u kpynsamnvie 61100a

— JKapensblii CbIp (JJIOMTHUKH ChIpa, OOBAJISIHHBIE B siiflle U CyXapsX, )KapeHble Ha PACTUTEIHHOM
MacJie) MoJalTCs ¢ TPaBaMU U CBEXUM ITOMUIOPOM.

— OBcsHad Kala ¢ Maciom

3. HaiiguTe u ucnpaBbTe OMIUOKY:

Example: Pies are made from batter. — Pies are made from dough.

. This dish is served with a pot.

. What do you like to start with?

. Meat plate assorted contains smoked halibut, mackerel and boiled sturgeon.

. Boiled means cooked in the oven.

. I’d prefer mash potatoes.

. Dolma is made from minced meat, wrapped in a cabbage leaf.

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

. I’d like my salad dressed with olive butter.

. Pan cakes are cooked in a pot.

10. Dairy products are: curds, prunes, milk and cheese

O©CoO~NOUTEWNPEF

OLIEHOYHOE CPEJCTBO Ne 6
ITucemMenHsbIN OTpoc

Tema 3. CocraBienue meno. Hazsanus 01101
IlepeBecTH HA PYCCKHIi SI3bIK PeleNThI
Recipe
Russian cake with cabbage and eggs
In Russia like to say: "red hut pies". Has long been a favorite dish in Russia were pies with cabbage.
They put on a feast in the center of the table and was served to all guests. We offer you a modern
Russian cabbage pie and eggs.
Ingredients:
o flour - 1 kg;
* butter — 350 grams;
* water — 2.5 cups;
* yeast — 25 grams;
* milk — 200 ml;
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* egg — 5 pieces;

e salt;

» cabbage — 1 large loaf.

Method of preparation

In warm water dissolve the yeast. Divide the flour into 2 equal parts and pound to mix with the
swollen yeast. This is the basis for the dough — dough. The resulting mixture ist cover with a towel
made of natural material that penetrated through the air, and set aside for 2 hours.

2 beat eggs, adding salt and a spoonful of sugar. A lot to combine with the remaining flour, pre-
sifted. To enter into the milk and knead the dough.

The dough is mixed with yeast mixture until smooth. On floured Board knead the dough with oil.
Pre-the butter should be frozen. To hit and roll out.

To prepare the filling you need to grind the cabbage with a sharp knife and pour boiling water. In a
pan melt the butter, add chopped cabbage and fry until soft.

3 boil hard-boiled eggs, finely chop. Mix them with the cooled cabbage, salt and pepper to taste.
On the rolled out layer of dough evenly put the filling, sumipntg edge and place on a baking sheet.
Bake in a preheated oven at 180-200 degrees for 35-40 minutes.

Bon appetit!

Charlotte

Ingredients:

3 eggs

1 cup sugar

1 cup flour

3 apples

Method:

Wash and dry the apples then cut each one into four wedges, then core and slice. Set aside. In a
large bowl mix thoroughly the flour, sugar, and three eggs to form a batter. Line a 3 inch deep
baking tray with parchment, greased to prevent sticking. Put the apples in the dish then pour the
batter over them. Bake at 180 degrees Celsius for 35-40 minutes till brown and a wooden pick
inserted into the cake comes out clean.

Ham and egg sandwich

Ingredients:

4 eggs, hard-boiled

2 thsp reduced-fat mayonnaise

1 pinch ground black pepper

8 slices wholemeal bread from a large loaf

4 wafer-thin slices roast ham

4 Iceberg lettuce leaves, shredded

4 tomatoes, sliced carrot, celery and cucumber sticks, to serve

Method:

Shell the hard-boiled eggs and chop them finely. Mix with the mayonnaise and season with ground
black pepper. Spread the egg mixture over 4 slices of wholemeal bread, top with a slice of ham,
then finish off with the lettuce and tomatoes. Sandwich together with the remaining slices of
wholemeal bread. Cut the sandwiches in half. Wrap in cling film and keep chilled until ready to eat.
Serve with carrot, celery and cucumber sticks.

Tip 1: Use cress or watercress instead of Iceberg lettuce, if you prefer.

Tip 2: For a vegetarian version, use 50g grated reduced-fat hard cheese instead of ham.

Tip 3: Try topping the ham with some grated carrot or sliced cucumber instead of tomatoes, for a
change.

OINEHOYHOE CPEJACTBO Ne7
AynuTopHas caMoCTOoATeNbHAs paboTa
Tema 4. Kyxusi, Npou3BOACTBEHHbIE OMELeHUsI H 000py/0BaHHe
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Bapuanr 1
1. HaiiguTe pycckue 3KBHBaJIeHThI Ha3BaHUII KyXOHHOT0 odopynoBanusi: Glass Grater Jug
Juicer Kettle Kitchen scales Knife Ladle Meat fork Microwave Mincer Mixer Napkin Oven

Oven glove

2. [lepeBeanTe cJioBa HA AHTJIHHCKHIA SI3BIK

OapOekto, MaHTaI OaHKa JJIs KpyTI

MUCKa CTY

XJIeOHUIIA BEIEPKO TSI [IIAMITAHCKOTO
Tapeika Ui xjueba MOPO3HITKa

Oyder dapdop

TyMOOUKa CepBaHT

jomnarka Juisi TopTa ko(eBapka

3. K kakomMy ObITOBOMY NPHGOPY OTHOCHTCS 3TAa HHCTPYKIMS 10 TEXHHKE 0e30MaCHOCTH:
1. Avoid touching the hot metal parts of the unit. Do not operate the unit lying on its side — this
could cause a fire! Slices of bread in the unit may burn. For this reason, don’t use the unit near
flammable objects.

a) atoaster  b) a kettle

2. Unplug the unit before filling it with water. Avoid any contacts with the steam jet to prevent
burns. When you finish the work, unplug the unit. Don’t use the unit if you have wet hands.

a) atoaster  b) a kettle

Bapuanr 2

1.3ano1HUTE NPONMYCKHU CJIOBAMM:

much children’s costs opened close to works not far Italy prices service children Italian
from car seats on work menu many closed friendly

On the 1st of September a new restaurant ‘“Palace” opened ...... (1) in the city center.............. (2)
from the zoo. They serve................ (3) cuisine. The restaurant is not very big, there are only 30
........ (4) but the bar and a jazz band in the evening are perfect. Waiters are ............ (5) and helpful
and the ......... (6) is excellent. “Palace” .......... (7) daily in summer but in winter it ............. (8) on
Mondays. The restaurant is open ........... (9) 11 a.m. to 11 p.m. but at weekends they ........ (10) to the
last guest. Usually “Palace” has a table d’hote menu at lunch time and an a la carte is ..... (11) in the
evening. .... (12) Sundays families like having dinner in the restaurant, so there is also a

special.............. (13) menu; there are ......... (14) tasty desserts to choose from and the ....... (15) are
reasonable. A meal for two ......... (16) about 30 $. “Palace” restaurant is very popular. Tourists from
........ (17) and .............(18) like it very ........ (19) because pasta there is delicious. There isa ...........
(20) park ............ (21) it.

2. BoiOepuTe npaBUJIbHBII BAPUAHT OTBeTA:
Example: An orchestra is usually next to the ...c...
a. toilets b. cloakroom c. dance floor

1.Gent’s 1s a toilet ....... men.

. from b. for c. to

. GUESLS ... in the cloak room.

. leave coats b. book tables c. make orders

. Chef is in charge of the ...........

. restaurant b. kitchen c. dining room

. A restaurant staff works ....... shifts.

.onb. with c. in

. A cashier prepares........

. bills b. pastry c. fish dishes

AL mixes cocktails

. wine waiter b. bartender c. cook

7. Desserts are prepared ina .........

DO UTY ADD® WY N
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a. dishwashing section b. vegetable section c. pastry section

8. A . looks after wines.

a. wine waiter b. waitress c. cashier

9. A headwaiter is responsible for the quality of .......

a. food b. service c. bills

10. If the weather is fine, guests have meals ........

a. in a smoking section b. on the dance floor c. on the terrace

. IlepeBeauTe ¢ pyccKoOro si3bIKa Ha aHTJIMHACKUH

. Toprossli1 3a11 HAXOAUTCS CIPABa.

. Korna BeI 3ax01uTe B Halll peCTOpaH, Bbl BUAUTE Pa3/IeBAIIKY CJIeBa, 3aTeM Oap.
.B CCPCAMHC KYXHU HAXOOATCS IIJIMTHI U ICYH.

. Ha KYXHC HCCKOJIBKO XOJJOAUJIIbHUKOB U MOPO3WJIbHAad KaMepa.
. TOoproseli1 3a1 I€IUTCS HA 30HY JUIS KYPAILIAX U HEKYPSIIHX.

. llle¢ moBap oTBeUaeT 3a Ka4e€CTBO IMHUIIH.

. TyaneTsl paciosio’KeHbI PAIOM € Pa3ICBaIKOM.

. OunnanTe! 6epyT 3aKa3bl y TOCTEH.

. bBapMeH rotoBUT HanMTKU 1 00CITyKUBAET TOCTel B Oape.

O 0 JN DNk W~ W

OINEHOYHOE CPEJICTBO Ne 8
TectupoBanue

Tema 5. Kyxonnasi, cTosioBasi u 0apHasi nocyjaa
Bri0epuTe 0AMH BEepHBIi BADUMAHT OTBETA.
1. Cooking in the is very clean and efficient.
a) coffee grinders b) microwave oven c) fridge d) tea set
2. Evidently someone had stocked the yesterday; there was a box containing bacon,
packets of milk, eggs, butter and a few other things.
a) coffee grinders b) microwave oven c) fridge d) tea set

3. Some will only hold a few of beans, whereas some will hold a quarter pound or
more.

a) coffee grinders b) spice rack c) knife

4. 1 love, love, love that modern , it’s adorable! Maybe I’ll buy one for myself, even

though the last thing | need is more cups.

a) dishwashers b)teaset c) grater

5. The crockery is ....

a) knives, forks, spoons

b) plates, cups, soup bowls

c) sugar-basin, salt-seller, pepper shaker

6. The cutlery is.....

a) knives, forks, spoons

b) plates, cups, soup bowls

c) sugar-basin, salt-seller, pepper shaker

7. ... are placed at the left side of the serving table, tines pointed up.
a) spoons b) forks c) knives

8. Put the butter ... on the bread plate.

a) knife b) spoon  c) fork

9. ... used for the main course.

a) salad bowl b) dinner plate c) soup bowl

10. ... used for cutting meats.
a) fish fork b) steak knife c) fish knife
11. ... used for bread and rolls, also for cheese.

a) soup bowl b) small plate c) salad bowl
12. The ... also may be folded and placed on the service plate.
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a) knife b) napkin  c) spoon
13. The blades of all ... must face left.

a) spoons b) forks c) knives
14. Put the wine ... in front of the main knife.
a) spoons b) cups c) glasses

15. ... used with salt-cellar.

a) place knife b) fish fork c) salt spoon
16. ...used when a fish course is served.

a) place knife b) steak knife c) fish knife
17. ... used for cream soups.

a) salad bowl b) dinner plate c) soup bowl

OIEHOYHOE CPEJICTBO Ne 9
[TuceMenHsbI onpoc
Tema 6. O6cay:xnBaHue NOCETUTEICH B pecTOpaHe
1. IIpaBHJIBHO PACIOJIOKUTE PEIVIMKH B 1HaJI0Te.
What would you like to begin with?
We'd like to have supper.
Very good. | can offer you a wide choice of snacks and main-course dishes.
I'd rather take crab salad for an appetizer and what about you?
And the main course.
Good evening, gentlemen. What can | do for you?
Veal for my friend and the rare beefsteak for me please. Bring us also two minced vegetable
salads and a bottle of red wine please.
— Okay gentlemen. I'll serve you immediately.
I think I'll have the prawn cocktail. I'm fond of prawn.
. [locTaBbTE IJ1ar0JbI, CTOSAIME B CKOOKAX B HYKHYIO (hopmy.
. Sorry we (to have got/not) fruit ice-cream today.
. This restaurant (to offer) Russian cuisine.
. We (to like) our coffee strong and hot.
. (to take) a seat at this tariff please.
. What dishes you (to offer) for dinner?
. Orange jam (to be called) marmalade.
. The menu (to lie) on the table.
. The waiter (to get) an order from the greater now.
. Bbi0epuTe NpaBUJIbHBIN OTBET.
. Will you order... cup of coffee and ... cake for me?
a) the; b) a; ¢) an; d) -
2. ...me two helpings of salmon please.
a) to bring; b) bring; ¢) brought
3. I'd like ... to skate.
a) can; b) could; c) be able to
4. Here ... your lunch.
a) were; b) are; ) is.
4. IlepeBennTe JaHHbIE NMPEIJIOKCHUSI HA AHTIMICKUHA A3BIK, 00palasi BHUMAHHE HA
ynorpedjeHue npeajioros.
1. Mexy 3aKycKoi M BTOpPbIMU OJIFOIaMU 5 €M CYII.
2. Ps1jioM ¢ Yalkoi JISKHUT YaifHas JIOKKa.
3. Ha 3aBTpaxk s mpto kode.
4. Ha ctone IexuT CKaTCpTh.
5. Msico oAaroT ¢ rapHUPOM.

P WOoOONO OIS, WNEN |
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6. OHa ecT prIOy 0€3 TapHUpA.

OHEHOYHOE CPEJACTBO Nel0

AynuTopHas caMOCTOATENbHAs paboTa
Tema 6. O0cay:kuBaHMe MOCETUTE/ICH B pecTOpaHe
1. BeraBbTe He0OX0AMMBIE CJIOBA:
experienced, hors d’oeuvres, receive guests, a rest, to serve, located, the staff, menu, the suppliers,
apprentice, manages, fresh, customers, uniforms, neat and clean, cuisine, recommends, recipes,
cash, table-cloths, menu, cutlery
1. Restaurant “Morris” is___in a place famous for its theatres and cinemas.
2. The__offers a variety of dishes from which the guests can choose. This is called an a la carte
menu.
3. The restaurant is closed on Monday because the staff has .
4. Mr. Black, the manager, prepares the accounts for__and organizes the work for the next week.
5. The main part of his job is to control and coordinate the work of __in the dining room.
6. Their job is to take the order and____the meal to their guests.
7. Jimthe, __, works two months already and has learned a lot of things at a short time.
8. Today he will make the __, some of the entrees, main course and dessert dishes.
9. The restaurant is famous for its dishes of Russian __.
10. All the staff in the dining room- headwaiter, waiters and waitresses- get ready .
11. He___ them special dishes or specialties of the restaurant.
12. _ always choose the restaurants with good service by waiters.
13. Waiters work with food and serve customers and they must be ___at all times.
14. The barman is very__in wines and cocktails. He knows a lot of _of cocktails and strong drinks.
15. First they wash their hands and change into their .
16. Victor counts the money and gives the __to the cashier, cleans the tables and then he is free to
go home.
17. She plans the menu and ___ the staff in the kitchen.
18. The restaurant hall has modern design with light-blue carpet and walls, black chairs and white
__,sparkling___ and glasses.
19. All dishes are always___.
20. Customers like the __ of this restaurant and the reputation of the place.

2. BcraBbTe Hy:KHbIE PEIJIOTH M NlepeBeIuTe NpeanokeHus: at, in, on, of
a. Table d’hotel menu offers a limited choice...... dishes.

b. It is usually used...... restaurants, café, canteens.

C. The dishes of this menu are served...... this day only.

d. Judy was the head chef position...... the Country Club.

3. IlepeBeanTe MpeaI0KeHUsI HA PYCCKUH A3BIK.

a. She had plans to be a baker.

b. Tom is a best cook in our family.

c. When the position of chef was available, he asked to give it a try.

d. Unfortunately, many people are still poisoned by food and most worry about becoming sick.
e. The menu is an important component of food service operations.

4. CocTaBbTE CJIOBOCOYETAHMSI:

1. kitchen a) profession

2. valuable b) cook

3. future C) course

4. sanitation d) menu

5. skilled e) descriptions

6. main f) rules

7. to design g) experience

8. detailed h) staff
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OIIEHOYHOE CPEJICTBO Nel1
JlenoBast u/unm posieBas Urpa
Tema 7. Cucrema 3aKynoK U XpaHeHUsI NIPOIAYKTOB
1. CocTaBuTh M pasbirpath auajior «B cynepmapkere»
2. CocrtaBuTh U pas3bIrpath auajor «Ha BOCTOUHOM pBIHKE

OLHEHOYHOE CPEJICTBO Nel2
VYeTHbIM onpoc
Tema 8. Opranusanus pa6orsl opuuanTa U 6apmMeHa
1. Pacckasarp, Kak HaKpbITh CTOJ JUIS 3aBTpaKa, JJaH4a, ceMelHoro obdena, odumansHoro obdesa.
2. Paccka3zaTh, KaKk yKpacUTbh KOKTEIIIH.
3. Iepecka3zath TekcT «About the waiters».

OLHEHOYHOE CPEJACTBO Nel3
HccnenoBaTenbckoe 3a1aHne — CO3/IaHKUE U 3aIIUTa AIEKTPOHHOU MPE3CHTAIIUH
Tema 9. Kyxuu Hapo10B Mupa 4 peunentbl IPUroTOBJIeHUs 0JI10]

DNEeKTpOHHAs MPE3CHTAIMS — ATO TPYIIOBOE HCCIEI0BATEIIbCKOE 3aJaHue. DJIEKTPOHHAs
Mpe3eHTaIMs pa3pabaThIBacTCs IPYIoi cTyaeHToB (2-3 4en.) B mporpamme MS PowerPoint wmu
OpenOffice.org Impress B COOTBETCTBHH C METOIUUECCKUMHU PEKOMEHIAIUAMHU T10 €€ TIOArOTOBKE.

B npomecce pabGoTel Haa Tpe3eHTanuell CTyAeHTaM HEOoO0XOAMMO CIIaHUPOBAaTh
MH(POPMAITMOHHBIN TOUCK. PexomMeHyeTcss M3y4uTh TEXHUUYECKYIO JUTEPATypy U COBPEMEHHBIE
Hay4HbIE pa3pabOTKu B 00JacTH WHPOPMAIMOHHON O€30MaCHOCTH, aKTyaJbHYI0 HOPMAaTHBHO-
MIPaBOBYIO JOKYMEHTAIUIO, & TAKXKE CAaMOCTOSITENILHO MOJ00paTh IUTEpaTypy U APyrue HCTOUYHUKH,
B TOM umncie MHTepHeT-pecypchl.

[Tocne w3ydeHHUss UCTOYHHUKOB M OTOOpa MaTepuaja Mo BHIOpAaHHOW TeMe HWH(OpMaInio
HEOOXOIMMO CHCTEMaTHU3UpOBaTh. B mpe3eHTanui0 MO 3aJaHUI0 TPErnoAaBaTessi CTYACHTHI
BKJIIOUAIOT IPUMEPHI U3 MPOPECCUOHATBHOMN AEATENbHOCTH.

DONeKTpOHHAas NPE3eHTalusl CAAaeTCs NPEernoJaBareli0 B YKa3aHHbIE UM CPOKH. 3alluTa
Mpe3eHTaly IPOBOAUTCA B YCTHOU ¢dopMme B paMKax TeopeTrudeckux 3aHsaTuil. [Ipu moaroroske
BBICTYIUIGHHUS IO MPE3CHTAllMU CTYIEHTaM MOXHO PYKOBOJCTBOBAaTHCS PEKOMEHAALUAMU K
MOATOTOBKE YCTHOTO COOOIIEHUSI.

OneHka 3JEKTPOHHOM MpPE3eHTALUU OCYHIECTBISICTCS MO  CIEAYIOIUM KPUTEPHSIM:
COJICpXKATEIbHBIA,  JIOTUYECKHH,  pPEYEBOM,  IICHMXOJIOTHYCCKUU,  COOJIOJCHHMS  JMU3aiiH-
sproHoMuyeckux TpeOoBaHuil. [Ipu mnpoBeneHMH KOHCYAbTAMH M Ha 3alUTE MPE3CHTALUU
MIpernojaBaTeNi0 He0OX0AUMO OOpaTUTh BHHMAaHHE Ha BKJIAJ KaXJOrO CTYJIEHTa B BBINOJHEHHE
TPYNIIOBOTO 3aJjaHMsl, €r0 aHajdu3 pe3ylbTaTOB CBOEH MAEATEeIbHOCTH M OCO3HAHUSA CTEIEeHU
MepPCOHAIbHON OTBETCTBEHHOCTH.

®opma BbINOJTHEHUS 32/IaHNUS: BHEAYAUTOPHASI CAMOCTOATEIbHAsI paboTa CTY/ICHTOB.

B nepuox  pa3paboTkKu  DNEKTPOHHBIX  MpE3EHTAlMil  MpernojaBaTelb  MPOBOIUT
WHIUBUAYaJIbHbIE KOHCYJIBTALUU I CTYJICHTOB

Bpems Ha BbInoIHeHHe: 6 4acOB

Tembl npe3eHTALMM:

1. Pycckas kyxHs

2. KaBka3ckas KyxHs

3. EBpornelickas KyxHs

4. UtanbsHCKas KyXHS

5. AHrnuiickas KyxHs

6. Azuatckas 1 BocTtouHas KyxHs
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3. MPOrPAMMA NMPOMEXXYTOYHOW ATTECTALUU (KOMNNEeKT OLEeHO4YHbIX CpeaAcTB
AN OLLeHKN YPOBHS OCBOEHUSA YMEHUN, YCBOEHUS 3HaHUU, ChOPMUPOBAHHOCTHU
o6Wwmx u npocpeccnoHanbHbIX KOMMNETEHLMA NP NPOBeAEHNN NPOMEXYTOYHON

aTrecTauum)

[Ipomexxyrounasi aTrrectanust NPOBOAUTCA B (opme audQepeHIUpOBaHHOTO 3auéTa.
HuddepenunpoBannplii 3a4€T, 3aBepIIAIOIINANA M3y4eHHE Y4YeOHON MMCIHMIUTUHBI, — 3TO (dopma
IIPOMEKYTOYHOIO KOHTPOJIS, LEJIBI0 KOTOPOM SBISAETCA OLEHKAa TEOPETUYECKUX 3HAHUHW H
MIPaKTUYECKUX HAaBBIKOB, CIOCOOHOCTH CTyJAEHTa K MBIIUIEHUIO, NPUOOPETEHHE HaBBIKOB
CaMOCTOSITEJIbHOM pabOThl, yMEHUE CHHTE3UPOBATh IMOJIYYEHHbIE 3HAHUS M MPUMEHATh UX MpU
pemieHnyn  npaktudyeckux. Ilpu  mpoBeneHHMHM — NPOMEXYTOUHOM — aTTectauud B (opme
T hepeHIPOBaHHOTO 3a4éTa YPOBEHb OCBOCHUSI OLIEHUBAETCS OLIEHKAMH «OTIUYHOY, «XOPOIIIOY,
«YIOBIIETBOPUTENBHO», «HEYAOBIECTBOPUTEIBHOY.

[Ipn npoBeneHMM HPOMEKYTOUHON AaTTECTALMU HCIOJB3YIOTCS CIEAYIOIIHNE OLEHOYHBIC
CpeacTBa:

- TECTOBBIC 3aJJaHUS PA3HOTO YPOBHS CIIOKHOCTH.

Ilepeuens TeM a1 3a4€Ta BBIAAETCS CTYICHTAM HE MO3IHEE, YEM 3a MECAL IO Havaja CECCUU.

YcaoBus npoBeaeHus auddepeHIMpoOBAHHOIO 3a4éTa
JudpdepeHupoBaHHbIi  3a4€T MPOBOAUTCA B Yy4eOHOM ayauTOpuu 1O BapuaHTaM B
nucbMeHHoOM ¢opme. Ha Hamucanue Tecra cryneHtaM oTBoauTcs 60 MUHYT, B T€YEHHE KOTOPBIX
OHHM TMHCBMEHHO TOTOBSTCSI Ha MecTaxX (BBIMOJHAIOT MPAKTHYECKHE 3aJaHUsl MO IpaMMaTHKE U
JIEKCHKE), a 3aTEM CJIAl0T CBOIO PadOTy MPENOIaBaTeN0 Ha IPOBEPKY.

IIporpamMmMa mpoOMeKyTOYHOH aTTecTAlMs B TUCTAHUMOHHOM (popMarte

JuddepeHunpoBaHHbIN 3a4€T C HCIOIb30BAaHHEM JUCTAHIIMOHHBIX TEXHOJIOTUIN MPOBOIUTCS
B MMUCbMEHHOM (hopMe B BUE TECTOBBIX 33JaHUN PAa3HOIO YPOBHS CIOKHOCTH. [lepeueHs Tem uis
3auéTa BBIJIACTCS CTY/IEHTaM He MO3/IHee, YeM 3a MECSI] 10 Hayaya CeCCHH.

Jis mpoBeneHuss AUQQPepeHIMPOBAHHOTO 3adeTa C KCIOJIb30BAaHUEM TUCTAHIIMOHHBIX
TEXHOJIOTUH TOHAA00STCS Clenylole TEXHUYECKHEe CpeICcTBa/ MPOrpaMMbl/ MECCEHIDKEPHI:
kommbroTep/ https://zo00m.us/, snexTpoHHast moura.

[Ipomexyrounas arrecranus B popme AuQQpepeHInpOBAHHOTO 3a4eTa C MCHOJIb30BaHUEM
JTUCTAHLIMOHHBIX TEXHOJOTMM MPOBOAUTCA BO BpeMs Y4eOHBIX 3aHATHI 3a CYET BPEMEHH,
OTBEJICHHOTO Y4€OHBIM IJIAHOM Ha OCBOEHUE JIUCIUTUIMHBIL.

YcaoBusi npoBenenus auddepeHIMPOBAHHOIO 3a4€Ta B IMCTAHIUOHHOM dopmare

bunets! pacnpenenstorcs Mo BapuaHTaM U OTCHUIAIOTCS CTY/ICHTAaM Ha AJIEKTPOHHYIO MOYTY.
Ha nanucanue tecra crygeHtaM otBoautcsa 60 MHMHYT, B TE€YEHHE KOTOPBIX OHU MHUCbMEHHO
TOTOBSATCS Ha MecTax (BBIMIOJHAIOT MPAaKTUYECKUE 3a/laHus IO IpaMMaTuke M Jjekcuke). [Ipu
poxoxkaeHnH auddepeHIpoBaHHOIO 3a4eTa CTYICHTHl MOTYT HCIOIb30BaTh PyCcCKO-aHTIUICKHIA
U AHIJIO-PYCCKUH ClOBapH. BhINOJHEHHbIE 3aJaHusl OTIPABISIOTCS MPENOJAaBaTEN0 HA MPOBEPKY
10 UCTEYECHUU BPEMEHMU.

Kpurtepun oneHuBaHNs TECTOBBIX 3aaHUI

[potieHT pe3ybTaTUBHOCTH O1ieHKa YPOBHSI MOATOTOBKH
Oay (oTMETKa) BepOaTbHBIN aHAJIOT
95 + 100 5 OTJIUYHO
75+ 94 4 XOPOIIIO
60 + 74 3 V/IOBJICTBOPHUTEILHO
MeHee 60 2 HEYJIOBJIETBOPUTEIBHO
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Pe3y.]IBTaTLI OCBOCHUS: 3HAHUA U YMCHUH, KOMIICTCHUHHUHU, NMOMJIECKAIIUE KOHTPOJIIO
IPpU MPOBECACHUMN HpOMe)KyTO'{HOﬁ arreCranmumn

Pe3yabTaThl 0CBOEHUS

OcHOBHbIE NOKA3aTeJN OLEHKH pe3yJjabTaTta

IopsiakoBbIii HOMeEP
OLIEHOYHOI0 CpeIcTBa

JloszkeH 3HATH

Jlekcnueckwuii (1200-1400
JIEKCHYECKUX CIUHUII) U
rpaMMaTHYECKHA MUHUMYM,
HEOOXOIMMBI# JJIs UTCHHS U
riepeBoyia (o CIoBapeMm)
HWHOCTPAHHBIX TEKCTOB
podeCCHOHATBLHON
HAMPABJICHHOCTH.

[epenaer xpaTkoe conepkaHue MOTy4EHHONH HH(POPMAIHH.
VYyactByer B Oecene Ha 3HAKOMYIO TEMY; IIEPEBOAMT CO
CJIOBAapEM TEKCTHI MPO(eCCHOHANBEHON HAIIPaBIEHHOCTH.
Bocnpruanmaer rpaMMaTHYeCcKue 0COOCHHOCTH
AHIJIMICKOTO SI3BIKA;

pacrio3HaeT ¥ NMepeBOANT NMPABIIILHO TIPEIIOKEHNS,
cozieprKallyie JaHHbIe TpaMMaTH4eckre (POPMbI B YCTHOU U
NHCBMEHHOMN peuH.

Baganust A1-A6
Bapuantsr 1-16

JloJzKeH yMeTh

OOmmathest (YCTHO |
MUChbMEHHO) HA HHOCTPAHHOM
SI3bIKE Ha MPodeccHoHANTbHbIC
Y MOBCE/IHEBHBIE TEMBI.

Hdenaer cooOmieHus, coiepkamiye HauOonee BaKHYIO
uHpopmanuio 1o Teme, mpoodiieme.

Kpartko nepenaer coneprxanue noJry4eHHONH HH(pOPMAaIHH.
PacckasbiBaer o cebe, CBOEM OKpPYKEHUH, CBOMX ILIaHaX.
Co3zaeT nUCbMEHHbBIC COOOMICHHS Pa3HBIX THIIOB: MHCHMO;
HEOOJIBIIION pacckas; HM3JIOKSHUE CBEICHUM O ceOe;
COCTaBJICHHE TJIaHA TEKCTA.

3ananue C1
Bapuanrsr 1-16

[TepeBomuts (co cioBapem)
HWHOCTPAHHBIC TEKCThI

[TepeBoauT MpaBUIILHO OCHOBHBIE NMPO(ECCHOHATILHbIC
TEPMUHBI; BJIa/ICET OCHOBAaMU IIEPEBO/IA TEKCTOB

3amanus B1-B3
BapuanTts! 1-16

npodeccuoHaTBHOM npodeccuoHaIbHOM HANPABICHHOCTH.
HaIpaBJIeHHOCTH.
CaMocTosATebHO Haxonut 1onoiHUTENbHY0 HHOPMAIHIO, UCTIONB3YsI 3ananue Cl

COBEPIIEHCTBOBATh YCTHYIO U
MIUCbMEHHYIO peub, MOMOIHATh
CJIOBAapHBIN 3amac.

aJIbTepHATHBHBIE HCTOUYHUKY, B T. 4. HHPOPMALMOHHO-
KOMM yHHKAIIHOHHbIE TEXHOJIOT HH.

Bapuanrsr 1-16

OK 1. BeiOupatb criocoObl
pelueHus 3aaa4
npoeccroHaNbHOMN
JeSITeTbHOCTH,
OPUMEHHUTENBHO K
Pa3IHYHbIM

KOHTEKCTaM.

PacriozHaBaHHe CIIOKHBIX IPOOIEMHBIX

CUTyallMii B pa3JIMYHBIX KOHTEKCTAaX.

IIpoBeneHue aHaIu3a CIOKHBIX CUTYALMH IIPYU PELLIEHUN
3a7a4 NIpo(eccuoHaIbHOH AeATeNbHOCTH

OmnpeneneHue 3TanoB pelIeHNs 3a1a4H.

Omnpenernenue notpedHOCTH B UHGQOPMALTUH
OcymiectieHne 3G HeKTUBHOTO MOKCKA.

BeigeneHue Bcex BO3MOXKHBIX HCTOUHHKOB HYKHBIX
pECypCoB, B TOM YHCIIE HEOUEBUIHBIX.

Pa3pabotka neranapHOro ItaHa AeHCTBUN

OreHKa pUCKOB Ha KaXKIOM Iary

OneHnBaHNE IUTIOCOB M MUHYCOB ITOIYYEHHOI'O PE3y/IbTaTa,
CBOETO ITaHA U €r0 PeaTn3allii, NPEIIOKEHIE KPUTEPHEB
OLICHKU ¥ PEKOMEHIAIMHI 110 YIYJIICHHUIO IUIaHa.

3aganne C1
Bapuanrs 1-16

OK 2. Ocy111ecTBIsATh OKCK,
aHAIIN3 U MHTEPIIPETALINIO
nH(pOpMaLKK, HEOOXOTUMOI
JUTSL BBITTOJHCHHMS 33124
podeCCUOHATBHOM
JESITEbHOCTH.

[TnanupoBaHye HHPOPMAIIOHHOTO MTONCKA W3 IIHPOKOrO
Habopa NCTOYHHUKOB, HEOOXOTMMOTO /ISl BBIIOJIHCHUS
podeCCHOHATBHBIX 3a1a4

[IpoBenenue ananm3a MoaydeHHON MH(DOpMAIUH,
BBLJIEIIECHUE B HEH

TJIaBHBIX aCHEKTOB.

CtpyKTypHpOBaHHE OTOOpAaHHOIN HH(OpPMAIIH B
COOTBETCTBHH C MTapaMeTPaMH MTOUCKa;

WuaTepnperanys nonydeHHONH HHOOPMAITIH B KOHTEKCTE
npoecCHOHANBHOMN IEITENFHOCTH

3amganns B1-B3
Bapuanrs 1-16

Sagannsa A1-A6
Bapuantsr 1-16

3amanne C1
Bapuants 1-16
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Pe3yabTaThl 0CBOEHUS

OcHOBHbIE NOKA3aTeJN OLEHKH pe3syJjabTarta

IopsiakoBbiii HOMeP
OLIEHOYHOI0 CpecTBa

OK 3. [InanupoBath u
peaTM30BBIBATh COOCTBEHHOE
npohecCHOHATBHOE H
JIUYHOCTHOE Pa3BHUTHE.

Hcnonp3oBanue akTyaabHOW HOPMATHBHO-TIPaBOBOM
JOKyMEHTAINH 110 ipodeccru (CrnenuaabHOCTH)
IIpyMeHeHrEe COBpEMEHHON HaYy4YHOU

npoeccHoHaNbHON TEPMUHOJIOTHA

OnpeneneHre TpacKTOpHUX MPo(HeCCHOHATEHOTO Pa3BUTHS U
camMoo0pa3oBaHUS

Jlenaer BHIBOABI U IPHHUMAET PELICHHS B YCIIOBUIX
HEONpeeICHHOCTH.

3ananue C1
Bapuanrsr 1-16

OK 4. PaboraTh B KOJUIEKTUBE
H KOMaHje,

3¢ PEeKTUBHO
B3aUMOJCHCTBOBATh

C KOJUIETraMH, PYKOBOJICTBOM,
KJIIMEHTaAMU

VYyacTue B e7I0BOM 0OIIeHHHN 1 3PPEKTUBHOTO PEIICHHS
JIETIOBBIX 3aJ1a4

[TnanupoBanue npodecCHOHANBHON AeITETBHOCTH
['paMOTHO YCTHO M MMCEMEHHO U3JIaraTh CBOU MBICIIH IO
npodeccuoHaTBHOM

TEeMaTHKe Ha TOCYIapCTBEHHOM SI3BIKE

[IposiBiIeHNE TONEPAHTHOCTH B paboueM KOJUICKTHBE

3ananus B1-B3
Bapuanrsr 1-16

OK 5. OcymiecTBisiTs YCTHYIO
U MUCbMEHHYIO
KOMMYHHUKAITHIO Ha
rOCYIapPCTBEHHOM SI3BIKE C
y4eTOM 0COOEHHOCTEH
COIMAITBHOTO U KYJIBTYPHOTO
KOHTEKCTA.

[Ipumenenue cpeacTB HHPOPMATUIAINU U
UH()OPMALMOHHBIX TEXHOIOTUH IS peaTn3aiuu
npodecCHOHATBHOM AeITEeBHOCTH

3ananue C1
Bapuanrsr 1-16

OK 9. lcnonbs3oBaTh
UH(OPMAIIMOHHBIC
TEXHOJIOTHH B
npodeccroHaILHOM
JESTEITBHOCTH.

[Tpumenenue B npodeccHoHATBHOM e TeTbHOCTH
MHCTPYKUMI HAa OCYAApCTBEHHOM U HHOCTPAHHOM SI3BIKE.
Benenue obuienns Ha npodeccoHaNbHbBIE TEMBI
PacriozHaBaHHe CIIOKHBIX POOIEMHBIX

CUTyallMii B pa3JIMYHBIX KOHTEKCTaX.

IIpoBeneHue aHaiu3a CIOKHBIX CUTYALMH IIPYU PELLIEHUN
3a7a4 Npo(ecCHOHATbHOMN NesATeNbHOCTH

OmnpeneneHue 3TanoB PeIIeHNs 3a1a4H.

Omnpenesnenue norpedHOCTH B MHGOPMALIUH
OcyuiecrnieHue 3 (HeKTUBHOTO MOKCKA.

BeigeneHue Bcex BO3MOXKHBIX HCTOUHUKOB HYKHBIX
pecypcoB, B TOM

YIICJIe HEOUEBUIHBIX.

Pa3pabotka neranapHOro ItaHa AeHCTBHUN

OreHKa pUCKOB Ha KaXK/IOM IHary

OueHnBaHNE IUTIOCOB M MUHYCOB IOY4EHHOI'O Pe3y/IbTaTa,
CBOETO IJIaHA U €r0 pealn3allii, NPeNIoKEHHE KpUTEPHEB
OLICHKU M PEKOMEHAINH 110 YIyqIICHHUIO IIaHa.

3aganne Cl
BapuanTs! 1-16

OK 10. ITonas3oBaThCs
poheccroHaILHOM
JOKYMEHTAIIMCH Ha
rOCyIapCTBEHHOM U
WHOCTPAHHOM SI3BIKE

[TnanupoBaHye HHPOPMAIIMOHHOTO MTIONCKA W3 IIHPOKOr0
Habopa NCTOYHHUKOB, HEOOXOMMOTO /ISl BBIIOJIHCHUS
podeCCHOHATBHBIX 3a1a4

[IpoBenenue ananm3a MoayIeHHON MH(POpMAIUH,
BBIJICTICHUE B HEl TJIABHBIX aCIICKTOB.

CrpykTyprpoBaHHe 0TOOpaHHO# HH(pOpMAIMK B
COOTBETCTBHH C MTapaMeTPaMH MTOUCKa;

WuaTepnperanys nonydeHHoNH HHOOPMAITUH B KOHTEKCTE
poecCHOHANBHON JIESITEeNFHOCTH

3amanne C1
Bapuanrsr 1-16
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KoHTpo/IbHO-0LIeHOYHBIE CPeACTBA JJIsl IPOBEAeHUs IPOMEKYTOYHOM aTTecTanuu (s
OLICHKH YPOBHSI OCBOCHHSI YMEHMI, yCBOeHUSsI 3HAaHU, GopMHUpPOBaHHs 00IIUX U
npogeccHoOHAIBHBIX KOMIIETCHIUI IIPH NPOBEJeHUH NMPOMEKYTOYHOI0 KOHTPOJIs1)

VARIANT 1

Wncrpykuus
1. BHumaTensHO npouMTaiiTe 3ajaHie U NpeiaraeMble BApUaHTHI OTBETA, €CIM OHU UMEIOTCS.
2.01BevaiiTe TOIBKO MOCIE TOr0, KaK BbI MOHSUIN BOIIPOC U MIPOaHATU3UPOBAIIN BCE BApUAHTHI OTBETA.
3. BeimonusiiTe 3agaHKs B TOM NOpSAAKE, B KOTOPOM OHU JaHBIL.
[TocnenoBaTenbHOCTD M YCIIOBHS BBINOJIHEHMS YacTel 3a1aHus:
Yactp A Bkirouaer 6 3amanuii (Al — A6). K xaxxaoMmy 3amanHuio npuBoauTcs 4 BapHaHTa OTBETa, OJMH M3 KOTOPBIX
BEPHBIIL.
Yacte B comepxur 3 3amanus (B1 — B3): 1 — ¢ BEIOOpOM Tpex BEpHBIX OTBETOB M3 IIECTH, | — HA COOTBETCTBHE, | — Ha
YCTaHOBJIEHHUE ITOCIIEA0BATEILHOCTH IPOLECCOB, SIBIICHNUH, 0OBEKTOB.
Yacts C comepkut 1 3aganue co cBoOoaHbM oTBeTOM (C1).
st otBeroB Ha 3azanue Cl ncrnonp3yiiTe OaHK OTBETOB. 3anuinure cHavyaita Homep 3ananus (Cl u T.11.), a 3aTeM OTBET
K HEMY.
BbI MOXXeTe BOCTIONIB30BaThCS CIIOBAPEM.
MaxkcumanbHOe BpeMs BBITIOJTHEHUS 3aJaHUS — MUH./4ac.
Pa3natoyHble ¥ JONOITHUTEIbHBIE MATEPHUATIBI.

[Ipu BemonHeHuu 3amanuii Al-A6 B Tabnuile MOCTaBbTE 3HAK «X» B KIETOYKY, HOMED
KOTOPOM COOTBETCTBYET HOMEPY BHIOPAaHHOTO BaMH OTBETA.
Al. Itis a small town in the north ... England.
A. of
B. from
C.to
D.in

A B C D

. It’s Mr Johns, ... ?
A. isnot it

B. isn’t he

C.isit

D. isn’tit

A B C D

A3. She always ... me with my homework.
A. help
B. helping
C. shall help
D. helps

A B C D

A4. A human body ... a balanced diet.
requirements

requires

wants

request

COw>

A B C D

A5, It’s ... news I’ve ever heard.
A. sadder
B. the saddest
C. more sad
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D. sad

A B C D

A6. Hpoanaif[Te TEKCT U BBINNOJIHUTE 3aITaHUA K HEMY.
Bri0epute 3aroJioBOK K TEKCTY.

A. Milling and baking

B. The development of the food industry

C. The history of the food industry

D. The processing industry

A B C D

1. The food industry developed in full with the growth of the processing industries and with
improvement in food machines, transportation, refrigeration, storage and packaging.

2. The food industry is a very ancient industry. Almost every branch of the food industry and
particularly those dealing with grain and bread, meat and meat products, fish and fish products, was
a well defined trade guild.

3. Milling and baking were well developed in ancient times. There were both private and public
ovens for baking bread. Olive oil and honey were widely sold and bought. Cheese was
manufactured thousands of years ago. Butter is also an ancient food.

B1. IlocraBbTe a03a1bl TEKCTa B IPABUJILHOM IOPSJIKE.

|

|

B2. [logGepure pycckue IKBUBAJIEHTHI K AHTIMIICKUM BbIPa:KeHUSAM (110 TEKCTY) B TadJmnue
1. mepepabatbIBaroIIasi MPOMBIIIIEHHOCTh
2. OJINBKOBOE MacJIo

A. storage

B. packaging

C. processing industry
D. olive oil

3. XpaHeHHEe
4. ynmakoBka

A

B

C

D

B3. BoiOepure 3 yrBepikaeHus U3 6, KOTOpbIe COOTBETCTBYIOT COIEPKAHUIO TEKCTA.
Wine making and beer brewing were well developed in ancient times.
The bread was baked in private and public ovens.
Butter is an ancient food.
Milk and vinegar were widely sold and bought.
The food industry developed with improvement in food machines, transportation,
refrigeration, storage and packaging.

F. Cheese was manufactured hundreds of years ago.

| | |

Cl. ITepeBennTe HA AHTJIHIICKUH SI3BIK.
B sTom cynepmapkeTe UMEIOTCsI MSICHOM, phIOHBIN, OaKanelHbIN, KOHAUTEPCKUHN, MOJIOYHBINA 1
OBOIIIHOU OTIEJBI.
Uro BbI OyaeTe nuTh, Yait uim kode?
O(I)I/H_II/IaHT IMpUHEC HaM MCHIO, U MBI CACIIAJIN 3aKa3.
3aKy0KI/I CTUMYJIHUPYIOT alllICTHUT U IOJAI0TCA B HAYAJIC C/BbI.
HranpsgHackas KYXHJ 3HAMCHUTA CBOUMU 6J'IIO)IaMI/I U3 CI1ar€TTu u HHI.II.IefI.

moowx>

VARIANT 2

HHcrpykuus
1. BHnmaTensHO IpodnTaiTe 3aJaHue U MpeaiaraeMble BApHaHThl OTBETA, €CITM OHU UMEFOTCS.
2.01BeyaiiTe TOIBKO MOCIIE TOr0, KaK BBI MOHSUTH BOTIPOC U MPOaHAIM3UPOBAIN BCE BAPHAHTHI OTBETA.
3. Bemmonustiite 3a1aHnst B TOM IOPSIZIKE, B KOTOPOM OHU JIaHBI.
[ocnenoBaTensHOCTD M YCIOBHS BBITTOJHEHMS YACTEH 3aJaHNUs:
Yactp A Bruouaer 6 3agannii (Al — A6). K xaxxgoMy 3aanmio npuBoanTcs 4 BapuaHTa OTBETa, OAWH U3 KOTOPBIX

26



BEPHBIIL.

Yactp B conepxur 3 3amanns (Bl — B3): 1 — ¢ BEIOOpOM Tpex BEpHBIX OTBETOB U3 IIECTH, | — Ha COOTBETCTBHE, 1 —
Ha YCTaHOBJICHHUE ITOCIIE0BATEIEHOCTH IIPOIIECCOB, SIBICHUI, 00HEKTOB.

Yacts C comepxut 1 3amanue co cBoOomHBM oTBeTOM (C1).

s orBeToB Ha 3amanue Cl ucnonp3yiTe OlaHK OTBETOB. 3anwmuTe cHavana Homep 3ananus (Cl u T.1.), a 3aTeM
OTBET K HEMY.

BbI MOXKeTE BOCTIONIB30BAThCS CIIOBAPEM.

MaxkcumanbHOe BpeMs BBIIIOTHEHUS 3aJaHus — MUH./9ac.

Pa3naTouHble U 1ONOIHUTEIbHBIE MaTEPUAIIBI.

[Ipu BemonHeHuwn 3amanuii Al-A6 B Tabnuie MOCTaBbTE 3HAK «X» B KIETOYKY, HOMEP
KOTOPOil COOTBETCTBYET HOMEPY BHIOPAHHOI'O BaMU OTBETA.
Al. My friends came ... car yesterday.
A. with
B. by
C.on
D.in

A B C D

A2. ... mobile phone is on the table?
A. Whose
B. Whos’
C. Who’s
D. Whoes

A B C D

A3. Different kinds of hobbies ... into four categories.
A. are divided
B. divide
C. have divided
D. was divided

A B C D

A4. Every ... person should drink milk every day.
A. grown-up
B. grow
C. growth
D. growing

A B C D

Ab. Today I’ve come to the office ... than usual.
A. the latest
B. late
C. later
D. latest

A B C D

AG6. IIpounTaiiTe TEeKCT U BHINOJHUTE 32JaHUS K HEMY.
Bri0epuTe 3aroJI0BOK K TEKCTY.

Water

Diet

Food

Vegetables and fruits

COow>

A | B C D




1. A normal healthy diet for one day is a salad, fruit of some kind, a pint of milk, fish or meat, some
cheese or an egg and some bread. Apple, orange or grapefruit juice is always a good thing, at
breakfast or at any other time, so is a glass of water first thing in the morning and last thing at night.
2. A person’s diet is what he eats and drinks, and it is highly important because both growth and
health are affected by it. Everyone knows that without food people starve to death, and every year
this happens in some country of the world in the times of famine. Even people who can get food,
however, sometimes suffer from various kinds of illness because they are eating too much of one
kind of food and not enough of another.

3. Water is absolutely necessary to every kind of diet. About 70% of the weight of the human body
is water, and a healthy man requires four quarts of water every 24 hours. However, since about 70%
of most of the foods eaten is water, a large proportion of water comes from his food. The rest must
be provided by tea, coffee, milk, soup and plain water.

Bl. ITocTraBbTE aﬁ3alll)l TEKCTA B IPAaBUJILHOM IOPAIKE.

| | |

B2. IlogGepuTe pycckue IKBUBAJIEHTHI K AHTJIMIICKUM BbIPasKeHUSAM (110 TEKCTY) B TadJmue

A. illness 1. cmepTh
B. require 2. BeC
C. weight 3. TpeGoBaTh
D. death 4. 60JIe3Hb
A B C D

B3. BeiOepure 3 yrBepaxkaeHus U3 6, KOTopble COOTBETCTBYIOT COAEPKAHUIO TEKCTA.
A person’s diet affects growth and health.

A person’s diet is what he drinks.

A normal healthy diet for one day is only fish or meat.

It is harmful to eat much of one kind of food.

About 70% of the weight of the human body is wine.

A healthy man requires about 4,5 liter of water every 24 hours.

mTmoowy

| |

Cl. ITepeBenuTe HA AHTJIHIICKUH SI3BIK.

I'ne BBI moKkymaeTe kapTodesb, KaycTy, CBEKIY, MOPKOBb U IPYTUe OBOIIN?

S1 Xo4y B3ATh OMJIET, YalIKy KO(E U THPOT.

KaBkasckast KyxHst Bcerjia Obliia 04eHb nomysisipHa B Poccum.

Korza MBI rOTOBHMM MUIILY, MBI BAPHM, JKapUM Ha CKOBOPOJIE, ITe4YeM, TYIIIUM B KacTpIOJIe Ha
MEJIJICHHOM OTHE, BApUM Ha 1apy.

Ha 3aBTpak y aHrjmuaH MOeET ObITh OBCSIHAS Kallla WIIM KyKYPY3HBIC XJIOIbS C MOJIOKOM, STMYHHUIIA
¢ 6exoHOM, Yaii uim Kode.

VARIANT 3

HHcrpykuus
1. BHMMaTeIbHO NPOYHTANTE 3a/JaHUE U TIPe/yIaraeMble BApHaHThI OTBETA, €CIIM OHH UMEIOTCSL.
2.0TBeuaiiTe TOIBKO MOCIE TOr0, KAK BbI MOHSUTH BOMIPOC U MPOAHATM3UPOBAIU BCE BAPUAHTHI OTBETA.
3. Beinonustiite 3alaHusi B TOM MOPSIIKE, B KOTOPOM OHH JIaHBI.
IMocnenoBaTenbHOCT M YCIIOBHS BBITOHEHHS YaCTEeH 3a[aHusI:
UYacts A Brurouaer 6 3amannit (Al — A6). K kaxxmomy 3a1anuro IpUBOANTCS 4 BapuaHTa OTBETA, OJIUH U3 KOTOPHIX
BEPHBIM.
UYacts B conepxut 3 3aganus (Bl — B3): 1 — ¢ BEIOOpOM Tpex BEpHBIX OTBETOB U3 IMIECTH, | — Ha COOTBETCTBHE, | —
HA YCTaHOBJICHHE MOCIICIOBATEIIHHOCTH TPOIIECCOB, SBICHUH, 00BHEKTOB.
Yacts C comepxut 1 3amanue co cBobomHbM 0TBeTOM (C1).
s orBeToB Ha 3amanue Cl ucnonp3yiTe OMaHK OTBETOB. 3anwiiTe cHavana Homep 3aganus (Cl u T.1.), a 3aTeM
OTBET K HEMY.
Br1 MOXkeTe BOCIIONB30BaThCS CIIOBAPEM.
MaxkcnuMasbHOE BpeMsl BBIITOTHEHUS 3aJaHUs — MHH./49ac.
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Pa3I[aTO‘IHBIe 1 OOIMOJHUTCIbHBIC MAaTCPpHUAJIbI.

[Ipu BemonHennn 3amanumii Al-A6 B Tabmuie NMOCTaBbTE 3HAK «X» B KIETOYKY, HOMED
KOTOPO# COOTBETCTBYET HOMEPY BBIOPAHHOTO BaMU OTBETA.
Al. What are you waiting ... ?
A. from
B. in
C. for
D. at

A B C D

A2. ... does his father work?
When

Who

What

. Where

o0 wp

A B C D

... the foreign languages now.
. learnt

am learning

was learning

. are learning

00>~

A B C D

A4. Rice is one of the ... sources of vitamins.
A. poor
B. poorer
C. poorest
D. most poor

A B C D

A5. Who of you goes to the theatre ... ?
A. often
B. more often
C. most often
D. the oftenest

A B C D

AG6. IIpounTaiiTe TEKCT U BBHINOJIHUTE 32/IaHUS K HEMY.
Brbi0epuTe 3aroJioBOK K TEKCTY.

A. Calcium
B. The necessary food for the human body
C. Iron
D. Minerals
A B C D

1. There are more than 20 different minerals in the body. The human body contains 65 per cent
oxygen, 18 per cent carbon, 10 per cent hydrogen, 3 per cent nitrogen, about 2 per cent calcium and
1 per cent phosphorus.

2. Iron is found in kidney, liver, other meat products, some vegetables, dried fruits and bread. A
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small quantity of iodine is also necessary for good nutrition. Sea foods are rich in this element.

3. Three of the most important minerals are calcium, phosphorus and iron. Calcium and phosphorus
work together. The bones and teeth have 99 per cent of the calcium in the body, in the form of
calcium phosphate. Milk and hard cheeses are the best sources of calcium. Calcium compounds are
present in fruits, vegetables and fish, phosphates in eggs, meat and fish.

B1. IlocraBbTE 36321[11)1 TCEKCTA B IPAaBHJILHOM IOPSAIKE.

| | | |

B2.Ilon0epure pycckne 3KBHBaJIEHThI K AaHIJIMIICKUM BbIpakeHHUSAM (110 TEKCTY) B Ta0Jue

A. oxygen 1. Bomopox
B. hydrogen 2. KHCIIOPOJ
C. nitrogen 3. mouka
D. kidney 4. a30T
A B C D

B3. Bei0epure 3 yrBepakaeHus u3 6, Koropble COOTBETCTBYIOT COAEPKAHUIO TEKCTA.
The human body contains 3 per cent nitrogen.
Milk and bread are the best sources of calcium.
There are more than 20 different vitamins in the body.
Teeth have 96 per cent of the calcium in the body.
Phosphates are present in eggs, meat and fish.
| A small quantity of iodin’e is necessary for good nutrition.‘
C1. IlepeBeauTe HA AHTJINHCKUH SI3BIK.
[IpunecuTe HaM, TOXKAITYICTa, Yail CO JIbIOM, aOPUKOCOBBIN U TIEPCUKOBBIN COKH.
Cynsl MOTYT OBITh TYCTBIMH H JKUJIKUMH.
S He XoTen 3aBTpakaTh MIIOTHO, HO CETOAHS 51 XOTeJ Obl MOMPOOOBAaTh MSICHOM IMAIITET.
B sTOM cynepmapkeTe Bbl MOKETE KYITUTh BCE, UTO BaM HYXKHO.
[Tpomry mporeHus 3a 6€CIoOKOUCTBO.

nmoow>

VARIANT 4

HNHcerpykuus
1. BuumarensHO IpoYUTaliTe 3aJaHKUE U MIpeAIaraeMble BapHaHThl OTBETA, €CIIM OHU MMEIOTCH.
2.0T1BeuaiiTe TOJIbKO MOCIIE TOT0, KaK BbI IOHSIIM BOIPOC U ITPOaHATIM3UPOBAIIM BCE BAPHAHTHI OTBETA.
3. BeinmonusiiTe 3a1aHKS B TOM HOPSIKE, B KOTOPOM OHHM JIaHBL
[NocnenoBaTenbHOCT U YCIOBUS BHIIONHEHHS YacTel 3aJaHus:
Yacts A Brmouaet 6 3aganuii (Al — A6). K xaxmoMy 3a1anuio puBOaUTCS 4 BapuaHTa OTBETA, OJUH U3 KOTOPBIX
BEPHBII.
Yacts B conepxut 3 3aganus (Bl — B3): 1 — ¢ BEIOOpOM Tpex BEpHBIX OTBETOB U3 IIECTH, | — Ha COOTBETCTBHE, | —
Ha YCTAHOBJICHHUE ITOCIIEA0BATEIBHOCTH MPOLIECCOB, SBICHUH, OOBEKTOB.
UYacts C comepxut 1 3aganue co cBobomHbM oTBeToM (C1).
s orBeToB Ha 3amanue Cl ucnonp3yiiTe O1aHK OTBETOB. 3anwiiTe cHavana Homep 3aganus (Cl u T.14.), a 3aTeM
OTBET K HEMY.
BrI MOKeTe BOCIIONB30BATECS CIIOBAPEM.
MakcuMalibHOE BpeMsl BBIIIOIHEHHS 3aIaHUs — MUH./4ac.
Pa3naToyHbIe M IONOIHHUTEIBHBIE MATESPHAIIBL
IIpu BeimonHenuwn 3amanuil Al-A6 B Tabiuie HOCTaBbTE 3HAK «X» B KIETOYKY, HOMEp

KOTOpOfI COOTBCTCTBYCT HOMEPY BBI6paHHOFO BaMH OTBCTA.
Al. My aunt was ill, so she had to go ... home.

A. for

B. to

C. in

D. at

A B C D
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A2. ... do you go to the swimming pool?
A. When
B. Whose
C. What
D. Where
A B C D

A3. They were sure that the girl ... the money.
A. had been lost
B. had lost
C. loses
D. has lost
A B C D

A4. About 70 % of the ... of the human body is water.
A. weight
B. weigh
C. weightless
D. weighty
A B C D

A5. T have written ... articles than you have written.
most
many
more
much
A B C D

COow>

AG6. IIpoyuTaiiTe TEKCT U BHINOJHHUTE 3aJaHUSI K HEMY.
Bbi0epuTe 3aro0/I0BOK K TEKCTY.
A. Vitamin A
B. The food products
C. Vitamins
D. Vitamin D
A B C D

1. Vitamin D is called the “sunshine” vitamin. It is in cod-liver oil, in the yellow of the eggs, milk
and butter. Vitamin D helps the body to absorb calcium. It helps to build strong bones. Other
vitamins (E, K, M, etc.) prevent other diseases, but all of them have a function in normal nutrition.
2. B vitamins come from meat and vegetables, milk, cheese and whole grain. Vitamin C helps skin
tissues to recover from cuts and burns. Vitamin C is supplied by tomatoes, citrus fruits like lemons
and oranges, by cabbage and green peppers.
3. Nutritionists think there are 13 vitamins that humans need. Vitamins are important because they
prevent diseases and help to control body processes. Vitamin A is important for healthy skin and
eyes. Vitamin A in the diet comes from deep yellow fruits and vegetables, such as carrots, dark
green leafy vegetables and milk, liver, cod-liver oil.
‘ B1. IHocraBeTe a03a1bI TeKCTT B IPABUJILHOM NOPSIAKeE. ‘ ‘
B2. Ilog6epuTe pycckue IKBUBAJIEHTHI K AHTJIMIICKUM BbIPa:KeHUSM (110 TEKCTY) B TaduIie
A. cod-liver oil 1. muranue
B. disease 2. 0OJe3Hb
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C. skin tissue 3. pBIOHii XKHUp
D. nutrition 4. Ko)KHasg TKaHb

A B C D

B3. Bei0epure 3 yrBepaxaeHus u3 6, Koropble COOTBETCTBYIOT COAEPKAHUIO TEKCTA.
Scholars think there are 13 vitamins that humans need.

Vitamin A is important for eyes.

Vitamin C helps the body to absorb calcium.

Vitamin A in the diet comes from milk, liver, cod-liver oil.

B vitamins come from milk, cheese and meat.

Vitamin D contributes a disease in children that is called rickets.

mmoow»

| |

C1. IlepeBeauTe HA AHTJIMICKHIA SI3BIK.

51 He m00ITI0 paHO BCTaBaTh, HO MHOTJ[Aa MHE MTPUXOIUTCS.

[lled-moBapa monpocunu caenath OOJIBIION TOPT KO JTHIO POXKICHHS.

JlaTuHOAMepUKaHCKasi KyXHSI U3BECTHA CBOMMH NPSIHBIMU OJIF0JIaMU € OOJIBIIUM KOJIMYECTBOM
KTy4ero nepua.

I'octu 06BIYHO BBHIOMPAIOT CHAYajla OCHOBHBIE OJIIO/IA.

ACCOPTHMEHT 3aKyCOK, OJIFO] ¥ HAITMTKOB OOBIYHO Oorar.

VARIANT 5

WucTtpykuus
1. BHuMaTensHO MpOYUTaiTe 3alaHne U MpejiaraeMble BApUaHThl OTBETA, €CIIM OHU UMEIOTCS.
2.01BeyaiiTe TOJIBKO MOCIIE TOr0, KaK BbI IOHSIIN BOIIPOC U MPOAaHATM3UPOBAIIN BCE BAPUAHTHI OTBETA.
3. Beinonustiite 3a1aHust B TOM MOPSIIKE, B KOTOPOM OHU JIaHBI.
ITocnenoBaTenbHOCTD U yCIIOBUS BBIIIOIHEHMS YacTel 3aJaHust:
Yacts A Brmouaer 6 3aganuii (Al — A6). K xaxmoMy 3a1aHuio mpuBOIUTCS 4 BapuaHTa OTBETA, OJUH U3 KOTOPBIX
BEPHBIN.
Yacts B conepxut 3 3aganus (Bl — B3): 1 — ¢ BEIOOpOM Tpex BEepHBIX OTBETOB U3 IIECTH, | — Ha COOTBETCTBHE, | —
Ha YCTaHOBJICHUE ITOCJIEA0BATEIbHOCTHU MPOLIECCOB, SIBICHUI, 00BEKTOB.
Yacte C comepxurt 1 3ananue co cBoooaHbM oTBeTOM (C1).
s orBeroB Ha 3aianue C1 ucnone3yiite OaHK OTBETOB. 3anuinure cHadana Homep 3ananus (C1 u T.11.), a 3aTemMm
OTBET K HEMY.
Bel MOXxeTe BOCIIOIb30BATHCS CIIOBApEM.
MaxcumanbHOe BpeMsl BBIIOJIHEHUS 3a0aHus — MHH./4ac.
PaznaTodHble U JONOTHUTENbHBIE MATEPUAIIBL.

[Ipu BemonHeHuu 3amganuii Al-A6 B Tabnuile MOCTaBbTE 3HAK «X» B KIETOYKY, HOMED
KOTOpOI71 COOTBCTCTBYCT HOMCEPY BBI6paHH01"O BaMU OTBCTA.
Al. Their parents went by car and the children went ... foot.
. on
B. with
C. by
D. to

>

A B C D

AZ2. ... does my mother spend a lot of time at the firm?
Where

Whose

Why

. When

COw>

A B C D

A3. She knew they ... the book next day.
A. would read
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B. have read
C. read
D. had read
A B C D

A4. Foods ... us with energy, body-building material, mineral salts and vitamins.
A. provision
B. provided
C. provider
D. provide
A B C D

A5. 1t’s ... question I’ve ever answered.
A. the most difficult
B. most difficult
C. difficult
D. difficultest
A B C D

A6. TIpouunTaiiTe TEKCT U BBINOJIHHUTE 32/IaHUS K HEMY.
Bri0epuTe 3aro/10BOK K TEKCTY.
A. Dough
B. Technology of breadmaking
C. Bread
D. Baking process
A B C D

1. The mixed dough undergoes the second main stage of bread production called fermentation. At
this time the yeast changes sugar to carbon dioxide and alcohol and the volume of the dough
increases.
2. The fermented dough is cut into pieces by a dividing machine. The dough pieces are taken to the
next machine called a rounder. The rounded dough balls are then subjected to a short fermentation
period. The moulded dough pieces undergo the final proofing in large chambers called proof boxes.
The last and most important step in the production of bread is the baking process, which is
performed in the ovens.
3. Bread is a valuable food. Excellent bread can be made with flour, yeast, salt and water. Other
ingredients may be added, such as sugar, fat, eggs, milk, nuts and fruit. The first basic step in the
production of bread is the mixing of the ingredients to form a dough. This process takes place in
mixers.

‘ Bl. IlocTaBbTe a63anbl TeKCTill B IPAaBUJILHOM MOPS/IKeE. | ‘
B2. ITon0epure pycckne SJKBUBAJIEHTHI K AHTJIMICKIM BbIPaskeHUsIM (110 TEKCTY) B Taduauue

A. fermentation 1. OpoxeHue

B. yeast 2. popmoBaTh
C. dough 3. IpOXOKU
D. mould 4. Tecto
A B C D

B3. BoiGepure 3 yrBepakIeHHsI U3 6, KOTOPbIe COOTBETCTBYIOT COAEPKAHMIO TEKCTA.
A. Bread isn’t a valuable food.
B. The first basic step in the production of bread is fermentation.

33



C. Excellent bread can be made with salt, yeast, flour and water.

D. The mixing of the ingredients to form a dough takes place in mixers.

E. The first and most important step in the production of bread is the baking process.
F. The fermented dough is cut into pieces by a dividing machine.

C1. IlepeBeauTe HA AHTJINHCKUH SI3BIK.

Kakue nenukarechbl Bbl IOKyNaeTe B Balel KyauHapuu?

Ceroanst MbI OMIEM B OaKaJIeHHBIN OTICT U KYITUM MYKY U MaKapOHBI.
51 X04y B3ATb MOJIOYHBIH CyII, IMYHUILY U CTAKaH alleJIbCHHOBOIO COKA.
[TompocuTe MpUHECTH BaM TOpsYHiA YepHBIN Kode.

S He Mor MONTH AOMOH, 51 TOTKEH ObLT BBIMBITH TIOCY/TY.

VARIANT 5

Wncrpykuus
1. BHumaTensHO npouMTaiiTe 3a1aHKe U NpejiaraeMble BapuaHThl OTBETa, €CIIM OHU MMEIOTCSI.
2.01BeyaiiTe TOIBKO MOCIE TOr0, KaK BbI OHSUIM BONPOC U MPOaHATU3UPOBAJIN BCE BAPUAHTHI OTBETA.
3. BeimonusiiTe 3agaHus B TOM NOpsAAKE, B KOTOPOM OHU JaHBI.
ITocrenoBaTenbHOCTh U YCIOBUS BBIITOJHEHUS YacTel 3aJaHUs:
Yacts A BrimrogaeT 6 3aganuii (Al — A6). K kaxxnoMy 3agaHnio npuBoauTcs 4 BapHaHTa OTBETa, OAUH U3 KOTOPHIX
BEPHBIN.
Yacte B congepxut 3 3amanus (B1 — B3): 1 — ¢ BLIOOpOM Tpex BepHBIX OTBETOB M3 LIECTH, | — Ha COOTBETCTBUE, 1 —
Ha YCTaHOBJICHUE MOCIIEI0BATEILHOCTH MPOILIECCOB, SIBIICHUI, 00bEKTOB.
Yacts C comepxur 1 3amanue co cBoooaHbIM oTBeTOM (C1).
st orBeroB Ha 3aianue C1 vcnone3yiite O1aHK OTBETOB. 3anummuTe cHavana Homep 3ananust (C1 u T.11.), a 3aTem
OTBET K HEMY.
Bebl MoXxeTe BOCIIOIb30BATHCS CIIOBAPEM.
MaxcumanbHOe BpeMsl BBINOJIHEHUS 3a0aHus — MMH./4ac.
Paznatodnble U JONOIHUTENbHBIE MATEPUAIIBL.

[Ipu BemonHeHun 3amanuii Al-A6 B Tabnuie MOCTaBbTE 3HAK «X» B KIETOYKY, HOMEpP
KOTOPOH COOTBETCTBYET HOMEPY BHIOPaHHOTO BaMH OTBETA.
Al. I can’t wait. I’'m ... a hurry.
with
in
on
for

oOowp

A B C D

A2. She will knit a sweater, ... ?
will she

won’t she

will not she

won’t it

COw>

A B C D

A3. If you ... to town tomorrow, will you do some shopping for me?
will be going

went

go

will go

COw>

A B C D

A4. Some people eat mainly vegetables as they think that they are ... than animal foods.
A. healthy
B. health
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C. more healthy
D. most healthy
A B C D

AD5. This book costs ... than | thought.
A. the least
B. less
C. little
D. least
A B C D

A6. HpoquTaﬁTe TEKCT U BBINNOJIHUTE 3aITaHUA K HEMY.
Bri0epute 3aroJioBOK K TEKCTY.
A. Methods of mixing dough
B. Bakery products
C. The sponge and dough method
D. The straight method
A B C D

1. The straight method differs from the sponge and dough process in that all ingredients are added at
one time and that there is only one mixing stage and one fermentation period. After fermentation is
complete, the dough enters the divider and continues through the same makeup equipment as for the
sponge and dough method.

2. Bakery products are made from flour by moistening, processing raw materials. Namely, flour,
water, salt and yeast are mixed into a dough and allowed to ferment for a given number of hours,
the dough mass is then divided into pieces of the desired weight, moulded, again allowed to expand
during the final proof period and finally are baked. There are two main methods of mixing dough:
the “sponge and dough” method and the”’straight” process.

3. In the sponge and dough method the yeast is first mixed with warm water and a small quantity of
flour and the mixture is worked up into a kind of sponge. This mixture is then put aside and
fermented for nearly 3-4 hr; all the ingredients are mechanically mixed and become a dough. The
dough is given a short fermentation period, after which it is run through the various makeup
equipment.

B1. ITocTaBbTe a03a1bl TEKCTA B MPABUJIbHOM MOPSIIKE.

| | | |

B2. IlogGepuTe pycckue IKBUBAJIEHTHI K AaHTJIMIICKUM BbIPAa:KeHUAM (110 TEKCTY) B TaduIe

A. equipment 1. cmech
B. raw materials 2. 06opyaoBaHKe
C. moistening 3. yBIaKHEHUE
D. mixture 4. cpIpBE
A B C D

B3. BoiGepure 3 yrBep:kIeHHs] U3 6, KOTOpPbIe COOTBETCTBYIOT COAEPKAHMIO TEKCTA.

A.

COw

nm

In a sponge and dough method the yeast is first prepared by mixing with warm water and a
small quantity of flour.

There are two main methods of mixing dough.

In the sponge and dough method the dough is given a short fermentation period.

The straight method differs from the sponge and dough process in that there is no
fermentation period.

Bakery products are made from flour by moistening, processing wood materials.

Namely, flour, wine, salt and yeast are mixed into a dough.
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C1. IlepeBeauTe HA AHTJINHCKUI SI3BIK.

Tol 70JKEH HAKPBITH CTOJ JUIS HIECTH TOCTEH.

Br1 xoTeau Obl, 4TOOBI 00€e OBLI MOJaH ceivac?

E#t npemioxmim paboTy B OOJIBIIIOM pecTOpaHe.

B sTOM pecTopane BBl HaiiieTe KJIaCCHYECKHiA BEIOOP (PaHITy3CKIX OO
Y Hac ceroJiHs ecTh CBeKUE (PPYKTHI: BAHOTPAJI, SIOJOKH U TPYIIH.

VARIANT 7

Wncrpykuus
1. BHumaTensHO npounTaiiTe 3ajaHue U NpejiaraeMble BapuaHThl OTBETA, €CIIM OHU UMEIOTCSL.
2.01BeyaiiTe TOIBKO MOCIE TOr0, KaK BbI MOHSUIM BONPOC U MPOaHATU3UPOBAIIN BCE BAPHAHTHI OTBETA.
3. BeimonusiiTe 3agaHus B TOM NOpSAAKE, B KOTOPOM OHU JaHBIL.
[TocnenoBaTenbHOCTD M YCIIOBHS BBINOJIHEHUS YacTel 3a1aHus:
Yactp A Brutouaet 6 3aganuii (Al — A6). K kaxxnomy 3agaHuio npuBoanTcs 4 BapuaHTa OTBETA, OJMH U3 KOTOPBIX
BEPHBII.
Yactp B conepxur 3 3amanus (Bl — B3): 1 — ¢ BEIOOpOM Tpex BEpHBIX OTBETOB U3 IIECTH, | — HA COOTBETCTBHE, | —
Ha YCTaHOBJICHHUE TOCJIEA0BATEIFHOCTH IPOIECCOB, SIBJICHUI, 00HEKTOB.
Yacts C comepxur 1 3amanue co cBoooaHbIM oTBeTOM (C1).
Hunst orBeroB Ha 3aianue C1 ucnone3yiite O1aHK OTBETOB. 3anuinuTe cHadana Homep 3ananus (C1 u T.1.), a 3atem
OTBET K HEMY.
BrI MoXeTe BOCIIOIIB30BATHCS CIOBAPEM.
MaxcuManbsHOe BpeMsl BHIIIOIHEHHS 3aJaHMs — MUH./4ac.
Pa3natoyHble U JONOIHUTEIbHBIE MATEPHUAIBI.

[Ipu BemonHeHuu 3amanuii Al-A6 B Tabnuie MOCTaBbTE 3HAK «X» B KIETOYKY, HOMED
KOTOPOil COOTBETCTBYET HOMEPY BHIOPAHHOTO BaMU OTBETA.
Al. We lived in Geneva ... two weeks.
A. in
B. while
C. for
D. during

A B C D

A2. Your family is big, ... ?
isn’t it

are you

aren’t you

is it

oo w»

A B C D

A3. Inever ... to Rome.
A. was
B. had been
C. am
D. have been

A B C D

A4, Citrus fruits are ... sources of Vitamin C.
A. best
B. better
C. good
D. well

A B C D
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A5. ... ofall I like books of adventures.
A. Dbetter
B. best
C. well
D. good
A B C D
A6. HpoanaﬁTe TEKCT U BBINNOJIHUTE 3aITaHUA K HEMY.
Bri0epute 3aroJioBOK K TEKCTY.
A. Baking oven
B. The structure of bread
C. Ingredients of bread
D. From the history of bread
A B C D

1. There are no records of when or where bread originated. It is certain, however, that the known
history of bread is longer than the history of any other food; and that the history of bread runs
parallel with the known history of man.

2. In very early times grain was pounded and consumed as a watery paste. During the Stone Age
grain was crushed between stones and gave a crude flour which was mixed to a dough with water,
shaped to a round, flat cake and then cooked on a large flat stone over a fire. The next step was
baking of fermented doughs. An old story says that a forgetful young Egyptian left some uncooked
dough sitting for some time before he remembered it, and during this time the dough fermented.
After baking the loaves, our young Egyptian baker found he had produced the first light textured
risen bread.

3. Although the history of bread is nearly as old as the history of mankind, the basic formulation has
changed little. The history of bread is actually the history of the baking oven, and of the raw
materials used in the preparation of bread — mainly the flour and leaven.

B1. ITocTaBbTe a03a1bl TEKCTA B NPABHJIbHOM MOPSIIKeE.

| | |

B2. Ilon6epuTe pyccKkue 3KBUBAJIEHTHI K aHTJIMICKUM BbIpaKeHHUsIM (110 TEKCTY) B TabJmnme
A. forgetful 1. n€rxkui, NBIIIHBIN X71e0
B. light textured risen bread 2. OCHOBHAs perenTypa
C. basic formulation 3. 3a0bIBYMBBII
D. leaven 4. 3aKBacka

A B C D

B3. BoiOepure 3 yrBepakaeHus U3 6, KOTOpble COOTBETCTBYIOT COAEPKAHUIO TEKCTA.
A. The people know exactly when and where bread originated.
B. During the Middle Ages grain was crushed between stones and gave a crude flour which

was mixed to a dough with water.

The history of bread doesn’t run parallel with the known history of man.

The last period is characterized by baking fermented dough.

The light textured risen bread is baked from the fermented dough.

The history of bread is actually the history of the baking oven.

C1. IlepeBeauTe HA AHTJINHCKUI SI3BIK.

CYHLI 0OBIYHO MNOAar0TC ropsIInUMU, HO MOTYT ITOAABATLCA XOJIOAHBIMH.

Omna pa60TaeT KaCCUPOM B KOHIUTCPCKOM OTACIIC.

VY Hac coBceM HET caxapa.

51 GBI XOTENa KynuTh OyxaHky Oenoro xjeba, 1Be OyXaHKH YepHOTro xJjieba U iBe OYJIOUKH.

Kamnmﬁ PECTOPAaH, KaK MMpaBuJIo, CIICHUATIU3UPYCTCA HaA O,Z[HOI71 N3 HAlITMOHAJIBHBIX KYXOHb.

mmoo
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VARIANT 8

Wnctpykuus
1. BanmarensHO pouuTaiiTe 3aaHue U MpeaiaracMble BAPUAHThI OTBETA, €CITH OHU UMEFOTCSI.
2.0TBeyaiiTe TOIBKO MOCIIE TOr0, KaK BBI MOHSUTH BOIIPOC U MPOAHAIM3UPOBAIIN BCE BAPUAHTHI OTBETA.
3. BeimonHsiiTe 3agaHus B TOM NOpSAAKE, B KOTOPOM OHU JaHBIL.
[TocnenoBaTenbHOCTD M YCIIOBHSA BBHINOJIHEHUS YacTell 3a1aHus:
Yactp A Brutouaer 6 3aganuii (Al — A6). K xaxxgoMy 3a7anHuio NpuBoANTCs 4 BapuaHTa OTBETa, OAWH U3 KOTOPBIX
BEPHBIIL.
Yactp B conepxur 3 3amanns (Bl — B3): 1 — ¢ BEIOOpOM Tpex BEpHBIX OTBETOB U3 IIECTH, | — HA COOTBETCTBHE, | —
Ha YCTaHOBJICHHUE ITOCIIE0BATENEHOCTH IIPOIECCOB, SIBICHUI, 00HEKTOB.
Yacts C comepxut 1 3amganue co cBoOomHbM oTBeTOM (C1).
st orBetoB Ha 3aiaHue C1 ucnonp3yiiTe OJ1aHK OTBETOB. 3anumuTe cHavana Homep 3aaanus (C1 u T.1.), a 3atem
OTBET K HEMY.
BbI MOXXeTE BOCIIONB30BaThCS CIIOBAPEM.
MaxkcumanbHOe BpeMs BBIIIOJTHEHUS 3a1aHus — MUH./4ac.
Pa3paTouHble U TONOIHUTEIbHBIE MATEPUAJIBI.

[Ipu BemonHeHuwn 3amanuii Al-A6 B Tabnuie MOCTaBbTE 3HAK «X» B KIETOYKY, HOMEP
KOTOPOil COOTBETCTBYET HOMEPY BHIOPAHHOTO BaMU OTBETA.
Al. He has a meeting ... nine o’clock in the morning.
A. in
B. on
C. for
D. at

A B C D

A2. They live in a comfortable flat, ... ?
A. doesn’t they

B. do they
C. don’t they
D. doesn’t it
A B C D
A3. She ... the dishes from five till six yesterday.
A. was washing
B. washed
C. had washed
D. will wash
A B C D

A4. Glucose is the ... form of sugar.
A. more simple
B. simplest
C. simple
D. simpler

A B C D

Ab5. This house is ... than that one.
A. worst
B. bad
C. worse
D. badly

A B C D
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A6 HpoanaﬁTe TEKCT U BBINNOJIHUTE 3aITaHUA K HEMY.
Bri0epuTe 3aroJi0oBOK K TEKCTY.
Moscow restaurants
Russian cuisine
Russian soups
Russian traditions
A B C D

COw>

1. For the main course the guests can order sturgeon of any kind — boiled, steamed or on a spit.
There are a lot of meat dishes on the menu: roast veal, beef-Stroganoff, minced meat wrapped in
cabbage leaves — golubtsi, roast chicken, roast duck, goose stuffed with apples and sauerkraut, and
so on. Russians are great lovers of pelmeni, small Siberian meat pies boiled in broth.

2. In Moscow restaurants you can taste the traditional Russian fish soup “ukha” with a huge
crawfish. There is a big choice of appetizers, soups on the menu: shchi, solyanka, rassolnik,
svekolnik. For snacks the guests can taste cold meat dishes: ham, cold boiled pork — buzhenina,
jellied tongue, meat jelly with horseradish sauce and various salads.

3. Russian Cuisine is a mixture of many cultural traditions. Russian cuisine includes all kinds of
vegetables, mushrooms, meat, milk products, honey, fruits and berries, and a variety of wheat,
barley, and rye grains. The Russian people have always been gourmets. Many names of Russian
dishes and liquors have become international.

B1. IlocTaBbTe a63a1bl TEKCTA B NIPABHUJIbHOM NOPsIAKe.

| | | |

B2. [logGepuTe pycckue IKBUBAJIEHTHI K AHTIMIICKUM BbIPa:KeHUSAM (110 TEKCTY) B TabJmnue

A. gourmet 1. ocetp
B. sturgeon 2. KUCTast Kamycra
C. sauerkraut 3. 3aKycKa
D. appetizer 4. rypman
A B C D

B3. BoiOepure 3 yrBepKieHUus U3 6, KOTOpbIe COOTBETCTBYIOT COIEPKAHUIO TEKCTA.
A. All kinds of vegetables, mushrooms, meat, milk products, honey, fruits and berries, and a
variety of wheat, barley, rye grains are used in Russian cuisine.
Buzhenina is a small Siberian meat pies boiled in broth.
The names of Russian traditional soups are shchi, ukha, solyanka, rassolnik, svekolnik.
The names of Russian meat dishes are prianiki, baranki, sooshki and boubliki.
Russian Cuisine is a mixture of many cultural traditions.
| The roast veal is mincedlmeat wrapped in cabbage Ieaves.| ‘
C1. IlepeBenuTe HA AHTJIHIICKUH SI3bIK.
K xode Ob11M 1101aHBI TUPOIKHBIC U TTIEUCHBE.
MHoro4uciieHHbIC peCTOpaHbl B MOCKOBCKHX I'OCTUHHUIAX 3HAMCHUTDI cBoeil pYCCKOﬁ KYXHeﬁ.
51 He TBIO KPENKUU Yaii Be4epoM.
Kakoii rapaup BbI XoTenu Obl 3aKa3aTh?
Pa3pern mHe mobecnokouTh TeOsI, YTOOBI MepeiaTh MHE Kycouek xiieda.

nmmo o w

VARIANT 9

HHucrpykuus
1. BHnmaTensHO podnTaiTe 3aJaHue U MpeaiaraeMble BApHaHThl OTBETA, €CITM OHU UMEFOTCS.
2.0TBeyaiiTe TOIBKO MOCIIE TOT0, KaK BBl MOHSUTH BOIIPOC 1 MPOAHAIM3UPOBAIIN BCE BAPHAHTHI OTBETA.
3. Beimonustiite 3a1aHust B TOM MOPSIZIKE, B KOTOPOM OHU JIaHBI.
[NocrenoBaTenbHOCTD M YCIIOBHS BBITIOIHEHMS YACTEH 3aJaHus:
Yactp A Bruouaer 6 3agannii (Al — A6). K xaxxgoMy 3a1anuio npuBoanTcs 4 BapuaHTa OTBETa, OJJMH M3 KOTOPBIX
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BEPHBIIL.

Yactp B conepxur 3 3amanns (Bl — B3): 1 — ¢ BEIOOpOM Tpex BEpHBIX OTBETOB U3 IIECTH, | — Ha COOTBETCTBHE, 1 —
Ha YCTaHOBJICHUE ITOCJIEA0BATEIFHOCTH IIPOIIECCOB, SIBICHUH, 00HEKTOB.

Yacts C comepxut 1 3amanue co cBobomubM otBeToM (C1).

s orBeToB Ha 3amanue Cl ucnonp3yiTe OlaHK OTBETOB. 3anwmuTe cHavana Homep 3ananus (Cl u T.1.), a 3aTeM
OTBET K HEMY.

BbI MOXKeTE BOCTIONIB30BaThCS CIIOBAPEM.

MaxkcumanbHOe BpeMs BBIIIOTHEHUS 3aJaHus — MUH./9ac.

Pa3paTouHble U TONOIHUTEIbHBIE MATEPUAIIBL.

[Ipu BemonHeHuwn 3amanuii Al-A6 B Tabnuie MOCTaBbTE 3HAK «X» B KIETOYKY, HOMEP
KOTOPOil COOTBETCTBYET HOMEPY BHIOPAHHOI'O BaMU OTBETA.
Al. This man died ... blood-poisoning last night.
A. from
on
by
in

OOw

A B C D

A2. ... a good sportsman?
Does he

He is

Is he

Has he

Cow>

A B C D

... my homework by four o’clock tomorrow.
have been doing
shall have done
will be doing
will do

OO WP~

A B C D

A4. Fresh food is ... than tinned food.
A. well
B. better
C. best
D. good

A B C D

A5, It’s ... woman I’ve ever spoken to.
A. beautiful
B. more beautiful
C. most beautiful
D. the most beautiful

A B C D

AG6. IIpounTaiiTe TEeKCT U BHINOJHUTE 32JaHUS K HEMY.
Bri0epuTe 3aroJI0BOK K TEKCTY.

A. Caucasian culinary

B. Caucasian dishes

C. Caucasian cuisine

D. Juices

A | B C D




1. 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.

2. The Caucasus has always been famous for its healthful and nourishing cuisine. Vegetables, fruit,

and fragrant herbs and spices help the cooks to make dishes with exquisite taste and aroma.

3. 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.
B1. ITocTraBbTE aﬁ3allbl TEKCTa B IPAaBHJILHOM IOPSIKE.

| |

B2. IlogGepuTe pycckue IKBUBAJIEHTHI K AHIJIMIICKMM BbIPAa:KeHUAM (110 TEKCTY) B Tadjume

A. persimmon 1. rpanar
B. chestnut 2. Xypma
C. pomegranate 3. u3tom
D. raisins 4. Kamtan
A B C D

B3. Boi0epure 3 yrBepakaeHus u3 6, KOropble COOTBETCTBYIOT COAEPKAHUIO TEKCTA.

The Caucasus hasn’t been famous for its healthful and nourishing cuisine.

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

A great variety of green vegetables are used in making cold dishes.

One of the most characteristic peculiarities of Caucasian culinary is a combination of tart
with sweet.

Rye bread helps the cooks to make dishes with exquisite taste and aroma.

Walnuts are widely used in making sauces to dishes.

COow>

im

| |

C1. IlepeBenuTe HA AHTJIHIICKUH SI3bIK.

VY Hac ceroJiHs ecTh SUYHHUIIA ¢ OEKOHOM, MSICHOM MAaIITET U KYKYPY3HBIE XJIOTbS C MOJIOKOM.
S coBceM 3a0buTa, YTO XOTeNa KYmUTh MaUHBI M KpyacCaHbl Ha 3aBTPaK M MEYEHbE K Yalo.
W3 yero npuroToBieH 3TOT canat?

Hac wacTo npurmiamaroT B 3T0 MajieHbKOE Kade.

Ha cronax ckarepTu, TapeliKku, HOXH, BUIKU U JTOXKKH.

VARIANT 10

HHucrpykuus
1. BanmaTensHO pounTaiiTe 3a1aHIe U IpeiaraeMble BApUAHTHI OTBETA, €CTH OHU MMEIOTCS.
2.0T1BevaiiTe TOIBKO MOCIE TOr0, KaK BBI MOHSUIA BOIIPOC M MIPOAHATN3UPOBAIIN BCE BAPHAHTHI OTBETA.
3. BommonusiiTe 3aqaHus B TOM TOPSAKE, B KOTOPOM OHHU JaHBL.
[ocnemoBaTenbHOCTE M YCIIOBHS BHITIONHEHUS YacTeil 3a1aHus:
UYacts A Brurouaer 6 3amannit (Al — A6). K kaxmoMy 3a1anuto puBOINTCS 4 BapuaHTa OTBETA, OUH U3 KOTOPHIX
BEPHBIM.
Yacts B conepsxut 3 3aganus (Bl — B3): 1 — ¢ BEIOOpOM Tpex BEpHBIX OTBETOB U3 IIECTH, | — Ha COOTBETCTBHE, | —
HA YCTaHOBJICHHE MOCIEIOBATEIFHOCTH MPOIIECCOB, SBICHUH, OOBEKTOB.
UYacts C comepxut 1 3aganue co cBoOomHBM oTBeTOM (C1).
s orBeToB Ha 3amanme Cl ucnonp3yiTe OMaHK OTBETOB. 3anmimTe cHavana Homep 3aganus (Cl u T.1.), a 3aTeM
OTBET K HEMY.
BrI MOXkeTe BOCIIONB30BaThCS CIIOBAPEM.
MaxcumansHOE BpeMs BHITTOTHEHUS 3aaHUST — MUH./4ac.
Pa3naTo4HbIe U TOMOTHUTEIHHBIC MATESPHAIIEL.
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[Ipu BemonHennn 3amanmii Al-A6 B Tabmuile MOCTaBbTE 3HAK «X» B KIETOYKY, HOMED
KOTOPO# COOTBETCTBYET HOMEPY BBIOPAHHOTO BaMU OTBETA.
Al. We talked ... this book yesterday.
A. on
B. of
C. about
D. over

A B C D

A2. ... play chess yesterday?
Did they

Do they

Are they

Were they

o0 m>

A B C D

A3.1... Ann today.
A. saw
B. see
C. had seen
D. have seen

A B C D

A4. The animal proteins are ... for the body than the vegetable proteins.
A. more essential
B. most essential
C. essential
D. essentials

A B C D

Ab5. This room is ... than that one.
A. large
B. largest
C. more large
D. larger

A B C D

AG6. IIpounTaiiTe TEKCT U BBHINOJIHUTE 32/IaHUS K HEMY.
Bri0epure 3aro/10BOK K TEKCTY.

A. The confections groups

B. Chocolate

C. History of chocolate

D. Confections

A B C D

1. Next to sugar chocolate is a very common ingredient of many candies. Chocolate was first
brought to Europe by Spaniards in the 16" century. The 17" century was a period of considerable
progress in confectionery. Many new types of confectionary items appeared. But till the end of 18"
century most of the processes in confectionery production had been carried out manually or by
water-driven machines. Nowadays all the processes in confectionery production are done by
machines.
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2. Confections are divided into several large groups: hard candies, chewy confections, aerated
confections and chocolate candies. Common sweeteners used in confections are refined crystalline
cane or beet sugar, liquid sugar, corn syrup, starch, honey and some others.

3. Confectionery industry has a long history. It starts with the discovery of honey. Chopped fruits
and nuts mixed with honey was the first confectionery item in the world. When in the middle ages
cane sugar was brought to Europe it was used for the production of sugar sweets.

B1. ITocTtaBbTE 3633111)1 TEKCTA B IPAaBHJILHOM IOPSJIKE.

| | | |

B2. IlogGepuTe pycckue IKBUBAJIEHTHI K AHTIMIICKUM BbIPasKeHUSAM (110 TEKCTY) B TadJmue

A. confectionery item 1. neneHnoBBIE KapamMenn
B. aerated confections 2. xKeBaTelIbHble KOH(DETHI
C. hard candies 3. cOUBHbBIE KOHAUTEPCKUE U3IETUs
D. chewy confections 4. KOHAUTEPCKOE U3JeNne
A B C D

B3. BeiOepure 3 yrBepakaeHus u3 6, Koropble COOTBETCTBYIOT COAEPKAHUIO TEKCTA.
The 18" century was a period of considerable progress in confectionery.
Next to sugar honey is a very common ingredient of many candies.
The history of the confectionery industry starts with the discovery of honey.
Chocolate was first brought to Asia by Spaniards in the 16" century.
The first confectionery item in the world was chopped fruits and nuts mixed with honey.
Refined crystalline cane or beet sugar, liquid sugar, corn syrup, starch, honey are common
| sweeteners used in confe‘ctions. ‘ ‘
C1. IlepeBenuTe HA AHTJIHIICKUH SI3BIK.
B nenTpe croma Ba3a ¢ iBetaMu U IpUOOP JJIs CIICIIAM.
Kode moxer mogaBaThcs ¢ KoH(peTaMH WM MAPOKHBIMHU.
A 3akazan canaT U3 TOMHUAOPOB U OTYPIIOB, OU(IITEKC C KapeHBIM KapTodeseM, MOpokeHoe, Kode
1 maMITaHCKOC€.
S T'OJIOZACH U XO41Y IIUTD.
AHTIMICKUN 3aBTpaK 0OBIYHO IUIOTHBIA U Pa3HOOOPa3HBIH.

mTmoowp

VARIANT 11

HHcerpykuus
1. BanmaTensHO npounTaiiTe 3a1aHue U MpejiaraeMble BapuaHThl OTBETa, €CIIM OHU HMEIOTCSI.
2.0T1BevaiiTe TOIBKO MOCIIE TOr0, KaK BBI MOHSUIA BOIIPOC M MPOAHAIM3UPOBAIH BCE BAPHAHTHI OTBETA.
3. BommonsiiTe 3agaHus B TOM MOPSAKE, B KOTOPOM OHU JaHBL.
[locnemoBaTenbHOCTE M YCIIOBHS BBIIOIHEHUS YacTel 3a1aHus:
UYacts A Brumrouaer 6 3amannii (Al — A6). K xaxmoMy 3a1anuio IpUBOINTCS 4 BapuaHTa OTBETA, OMUH U3 KOTOPHIX
BEPHBII.
Yacts B conepxut 3 3aganus (Bl — B3): 1 — ¢ BEIOOpOM Tpex BEpHBIX OTBETOB U3 IIECTH, | — Ha COOTBETCTBHE, | —
Ha YCTaHOBJICHHE MOCIEI0BATEIHHOCTH MPOLIECCOB, SIBICHUH, 00BHEKTOB.
UYacts C comepxut 1 3aganue co cBoOomHBM oTBeTOM (C1).
s orBetoB Ha 3amanme Cl ucnonp3yiiTe OraHK 0TBETOB. 3anmumuTe cHadaira Homep 3amaans (C1l u 1.1.), a 3aTeM
OTBET K HEMY.
Br1 MOXkeTe BOCIIONB30BaThCS CIIOBAPEM.
MaxkcumansHOE BpeMs BBIITOTHEHUS 3aJaHUs — MUH./4ac.
Pa3aTo4HbIe U TOMOTHUTEIHHBIC MATEPHAIIEI.

IIpu BeimonHenuwn 3amanuii Al-A6 B Tabiuie HOCTaBbTE 3HAK «X» B KIETOYKY, HOMEp
KOTOpOfI COOTBCTCTBYCT HOMCPY BBI6paHHOF O BaMU OTBCTA.
Al. My friends came ... car yesterday.
A. with
B. by
C.on
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D.in

A B C D

AZ2. ... mobile phone is on the table?
A. Whose
B. Whos’
C. Who’s
D. Whoes

A B C D

A3. Different kinds of hobbies ... into four categories.
A. are divided
B. divide
C. have divided
D. was divided

A B C D

A4. Every ... person should drink milk every day.
A. grown-up
B. grow
C. growth
D. growing

A B C D

A5. Today I’ve come to the office ... than usual.
A. the latest
B. late
C. later
D. latest

A B C D

A6. IIpoyuTaiiTe TEKCT U BHINOJHHUTE 3aJaHUSI K HEMY.
Bbi0epuTe 3aro0/I0BOK K TEKCTY.

A. Water

B. Diet

C. Food

D. Vegetables and fruits

A B C D

1. A normal healthy diet for one day is a salad, fruit of some kind, a pint of milk, fish or meat, some
cheese or an egg and some bread. Apple, orange or grapefruit juice is always a good thing, at
breakfast or at any other time, so is a glass of water first thing in the morning and last thing at night.
2. A person’s diet is what he eats and drinks, and it is highly important because both growth and
health are affected by it. Everyone knows that without food people starve to death, and every year
this happens in some country of the world in the times of famine. Even people who can get food,
however, sometimes suffer from various kinds of illness because they are eating too much of one
kind of food and not enough of another.

3. Water is absolutely necessary to every kind of diet. About 70% of the weight of the human body
is water, and a healthy man requires four quarts of water every 24 hours. However, since about 70%
of most of the foods eaten is water, a large proportion of water comes from his food. The rest must
be provided by tea, coffee, milk, soup and plain water.
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B1. ITocraBbTe 363311131 TEKCTa B IPAaBUWJILHOM ITOPHAIAKE.

B2. Ilon0epuTe pycckue 3KBUBAJEHTHI K AHTJIMIICKUM BbIpa:KeHHUSAM (110 TEKCTY) B Ta0Jauue

A. illness 1. cmepTh
B. require 2. BeC
C. weight 3. TpeboBath
D. death 4. 6oJIe3Hb
A B C D

B3. Bei0epure 3 yrBepaxaeHus u3 6, Koropble COOTBETCTBYIOT COAEPKAHUIO TEKCTA.
A person’s diet affects growth and health.

A person’s diet is what he drinks.

A normal healthy diet for one day is only fish or meat.

It is harmful to eat much of one kind of food.

About 70% of the weight of the human body is wine.

A healthy man requires about 4,5 liter of water every 24 hours.

mTmoow>

Cl. lepeBenuTe HA AHTJINHCKUI SI3BIK.

I'ne BBI mokymaeTe KapTodeb, KamycTy, CBEKIY, MOPKOBb U IPyrUe OBOTIIH?

S x0uy B34Th OMJIET, YaIKy KO U MUPOT.

KagBkasckas kyxHs Bcerna Obl1a o4eHb nomnyispHa B Poccun.

Korma MbI roTOBHM MHIITY, MBI BApHUM, )KapuM Ha CKOBOPO/IE, TIeUYeM, TYIIIUM B KacTpIOJie Ha
MeEJIJICHHOM OTHE, BApUM Ha Imapy.

Ha 3aBTpak y aHrnmyan MoxeT ObITh OBCSIHAS Kallla WM KYKYpY3HbIE XJIOMbs ¢ MOJIOKOM, SUYHUIIA
¢ 6exoHOM, yaii uim Kode.

VARIANT 12

HHcerpykuus
1. BHMaTeIpHO NPOYUTANTE 3aJaHUE U TIpeylaraeMble BapHAaHThI OTBETA, €CIIM OHU UMEIOTCHL.
2.01BeyaiiTe TOJIBKO MOCIIE TOr0, KaK BbI IOHSUIH BONIPOC U MPOaHAIU3UPOBAIU BCE BAPUAHTHI OTBETA.
3. Beinonustiite 3a1aHust B TOM MOPSIIKE, B KOTOPOM OHU JIaHBbI.
ITocnenoBaTensHOCTD U yCIIOBUS BBIOTHEHMS YacTel 3aJaHus:
Yacts A Brmouaer 6 3amanuii (Al — A6). K xaxmoMy 3a1anuio puBOaUTCS 4 BapuaHTa OTBETA, OJUH U3 KOTOPBIX
BEPHBIN.
Yacts B conepxxut 3 3aganust (Bl — B3): 1 — ¢ BEIOOpOM Tpex BEepHBIX OTBETOB U3 IIECTH, | — Ha COOTBETCTBHE, | —
Ha yCTAHOBJICHHE ITOCIIEA0BATEIbHOCTH MPOLIECCOB, SBIECHUH, OOBEKTOB.
UYacts C comepxut 1 3aganue co cBobomHbM oTBeToM (C1).
s orBeToB Ha 3amanue Cl ucnonp3yiiTe 61aHK OTBETOB. 3anmimiTe cHadana Homep 3aganus (Cl u T.14.), a 3aTeM
OTBET K HEMY.
BeI MOXeTE BOCIIOIB30BATHCS CIIOBApEM.
MaxkcumanbHOE BPeMsI BBITOTHEHHSA 3aaHuUsT — MHUH./4ac.
Pa3naTodHble U JOOTHUTEIBHBIE MAaTEPUAIIBL.

HpI/I BBIIIOJIHCHU N 3aI[aHI/II71 Al-A6 B Ta6n1/1ue MOCTAaBbTC 3HAK «X» B KIIECTOYKY, HOMCEp
KOTOpOfI COOTBCTCTBYCT HOMEPY BBI6paHH01"0 BaMU OTBCTA.
Al. My aunt was ill, so she had to go ... home.
A. for
B. to
C. in
D. at

A B C D

AZ2. ... do you go to the swimming pool?
A. When
B. Whose
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C. What
D. Where

A

B

A3. They were sure that the girl ... the money.

A. had been lost
B. had lost

C. loses

D. has lost

A

B

A4. About 70 % of the ... of the human body is water.

A. weight

B. weigh

C. weightless
D. weighty

A

B

A5. T have written ... articles than you have written.

most

many
more
much

OCOw>

A

B

AG6. IIpoyuTaiiTe TEKCT U BHINOJHHUTE 3aJaHUSI K HEMY.

Bbi0epuTe 3ar0/I0BOK K TEKCTY.

A. Vitamin A

B. The food products

C. Vitamins
D. Vitamin D

A

B

C

D

1. Vitamin D is called the “sunshine” vitamin. It is in cod-liver oil, in the yellow of the eggs, milk
and butter. Vitamin D helps the body to absorb calcium. It helps to build strong bones. Other
vitamins (E, K, M, etc.) prevent other diseases, but all of them have a function in normal nutrition.

2. B vitamins come from meat and vegetables, milk, cheese and whole grain. Vitamin C helps skin
tissues to recover from cuts and burns. Vitamin C is supplied by tomatoes, citrus fruits like lemons

and oranges, by cabbage and green peppers.

3. Nutritionists think there are 13 vitamins that humans need. Vitamins are important because they
prevent diseases and help to control body processes. Vitamin A is important for healthy skin and
eyes. Vitamin A in the diet comes from deep yellow fruits and vegetables, such as carrots, dark
green leafy vegetables and milk, liver, cod-liver oil.

B1. IlocraBbTe a03a1bl TEKCTA B NPABHJILHOM NOPsIKe.

|

|

B2. ITonbepure pycckne SJKBUBAJIEHTHI K AHTJIMICKHUM BbIPaskeHUSIM (110 TEKCTY) B Tadauue

A. cod-liver oil 1. nuTanue
B. disease 2. 001e3Hb
C. skin tissue 3. pBIOHii XKHUp
D. nutrition 4. Ko)KHasg TKaHb
| A B | C D
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B3. Bei0epure 3 yrBepakaeHus u3 6, KOropble COOTBETCTBYIOT COAEPKAHUIO TEKCTA.
Scholars think there are 13 vitamins that humans need.
Vitamin A is important for eyes.
Vitamin C helps the body to absorb calcium.
Vitamin A in the diet comes from milk, liver, cod-liver oil.
B vitamins come from milk, cheese and meat.
| Vitamin D contributes a ’disease in children that is called r‘ickets.
C1. IlepeBeauTe HA AHTJINHCKUH SI3BIK.
51 He mMOOITI0 paHO BCTaBaTh, HO MHOTA MHE MPUXOIUTCH.
[lled-moBapa monpocunu caenath OOJIBIION TOPT KO JHIO POXKICHHS.
HaTI/IHoaMepI/IKaHCKaﬂ KYXHS U3BCCTHA CBOUMHU IIPAHBIMUA 6J'IIOZ[aMI/I ¢ OOJIBIINM KOJIMYECTBOM
KTy4ero nepua.
lNoctr 06BIYHO BRIOMpPAIOT CHAaYaIa OCHOBHEIE OO/,
ACCOpPTUMEHT 3aKyCOK, OJIt0]1 1 HAITUTKOB OOBIYHO OOTar.

mTmo oo

VARIANT 13

WHucTpykuus
1. BHuMaTensHO MpOYUTalTe 3alaHne U MpejiaraeMble BapUaHThl OTBETA, €CIIM OHU UMEIOTCS.
2.01BeyaiiTe TOIBKO MOCIIE TOr0, KaK BI MOHSUIM BOIIPOC U MPOaHATIU3UPOBAIIM BCE BApUAHTHI OTBETA.
3. BemmonusiiTe 3agaHus B TOM MOpSAAKE, B KOTOPOM OHHU JaHBL.
[TocnenoBaTenbHOCT M YCIIOBHS BHIIIOJIHEHHUS YaCTeH 3aJaHus:
Yacts A BrirogaeT 6 3aganuii (Al — A6). K xkaxxaoMy 3agaHnio npuBoauTcs 4 BapHaHTa OTBETa, OAUH U3 KOTOPBIX
BEPHBIN.
Yacts B conepxut 3 3aganust (Bl — B3): 1 — ¢ BEIOOpOM Tpex BEepHBIX OTBETOB U3 LIECTH, | — Ha COOTBETCTBHE, | —
Ha YCTaHOBJICHUE ITOCJIEA0BATEIbHOCTHU MIPOLIECCOB, SIBICHUI, 00BEKTOB.
Yacte C comepxurt 1 3ananue co cBoo6oaHbM oTBeToM (C1).
Hust orBeroB Ha 3aianue C1 vcnone3yiite O1aHK OTBETOB. 3anumuTe cHavana Homep 3aaanus (C1 u T.1.), a 3atem
OTBET K HEMY.
Bebl MoxeTe BOCIIOIB30BATHCS CIIOBAPEM.
MaxcumainbHOe BpeMsl BBIIOJIHEHUS 3a0aHus — MHH./4ac.
PaznaTodHble U JONOTHUTENbHBIE MATEPUAIIBL.
[Ipu BemonHeHuu 3amganuii Al-A6 B Tabnuile MOCTaBbTE 3HAK «X» B KIETOYKY, HOMED
KOTOPOM COOTBETCTBYET HOMEPY BHIOPAaHHOTO BaMU OTBETA.
Al. I can’t wait. I’'m ... a hurry.
with
in
on
for

A B C D

COw>

A2. She will knit a sweater, ... ?
will she
won’t she
will not she
won’t it
A B C D

COw>

A3. If you ... to town tomorrow, will you do some shopping for me?
will be going

went

go

will go

COow>
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A B C D

A4. Some people eat mainly vegetables as they think that they are ... than animal foods.
healthy
health
more healthy
most healthy
A B C D

00>

AD5. This book costs ... than | thought.
A. the least
B. less
C. little
D. least
A B C D

A6. IIpouuTaiiTe TEKCT U BBINOJHHUTE 32/IaHUS K HEMY.
Bri0epuTe 3aro/10BOK K TEKCTY.
A. Methods of mixing dough
B. Bakery products
C. The sponge and dough method
D. The straight method
A B C D

1. The straight method differs from the sponge and dough process in that all ingredients are added at
one time and that there is only one mixing stage and one fermentation period. After fermentation is
complete, the dough enters the divider and continues through the same makeup equipment as for the
sponge and dough method.
2. Bakery products are made from flour by moistening, processing raw materials. Namely, flour,
water, salt and yeast are mixed into a dough and allowed to ferment for a given number of hours,
the dough mass is then divided into pieces of the desired weight, moulded, again allowed to expand
during the final proof period and finally are baked. There are two main methods of mixing dough:
the “sponge and dough” method and the”’straight” process.
3. In the sponge and dough method the yeast is first mixed with warm water and a small quantity of
flour and the mixture is worked up into a kind of sponge. This mixture is then put aside and
fermented for nearly 3-4 hr; all the ingredients are mechanically mixed and become a dough. The
dough is given a short fermentation period, after which it is run through the various makeup
equipment.
‘ B1. [TocTraBbpTe ad3anbI TeKCTT B PAaBUJIbLHOM NOPSIIKeE. | ‘
B2. IlogGepuTe pycckue IKBUBAJIEHTHI K AaHTJIMIICKUM BbIPAa:KeHUAM (110 TEKCTY) B TaduIe
A. equipment 1. cmech
B. raw materials 2. obopynoBaHue

C. moistening
D. mixture

3. yBna)xHEeHHE
4. ceIppé

A

B

C

D

B3. BoiGepure 3 yrBep:kIeHUsI U3 6, KOTOPbIe COOTBETCTBYIOT COAEP/KAHUIO TEKCTA.

A. Inasponge and dough method the yeast is first prepared by mixing with warm water and a

small quantity of flour.

B. There are two main methods of mixing dough.
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C. Inthe sponge and dough method the dough is given a short fermentation period.

D. The straight method differs from the sponge and dough process in that there is no
fermentation period.

E. Bakery products are made from flour by moistening, processing wood materials.

F. Namely, flour, wine, salt and yeast are mixed into a dough.

| |

C1. IlepeBeauTe HA AHTJINHCKUI SI3BIK.

Thl TOKEH HAKPBITH CTOJI JIJISl ILIECTH TOCTEM.

Bru1 xoTenau Obl1, yToOBI 00€a OBLI MoJaH cervac?

E#t npemioxumim paboTy B OOJIBIIIOM pecTOpaHe.

B sTOM pecTopane BBl HaiiieTe KiIaCCHYECKHid BEIOOP (PpaHITy3CKUX OO
VY Hac ceroJiHs ecTh cBeKUEe (PPYKThI: BUHOTPA, sI0OJIOKU U TPYIIH.

VARIANT 14

Wncrpykuus
1. BHumaTensHO npouMTaiiTe 3a1aHKe U NpejiaraeMble BapuaHThl OTBETa, €CIIM OHU UMEIOTCSI.
2.01BeyaiiTe TOIBKO MOCIE TOr0, KaK BbI MOHSUIM BOIIPOC U MPOaHATU3UPOBAIIM BCE BApUAHTHI OTBETA.
3. BemmonusiiTe 3a1aHNus B TOM MOPSAKE, B KOTOPOM OHH JJaHbI.
ITocrnenoBaTeNnbHOCTD U YCIOBUS BBIITOJTHEHUS YacTel 3aJaHUs:
Yacts A BrirogaeT 6 3amanuii (Al — A6). K xkaxxaoMy 3agaHnio npuBoauTcs 4 BapuaHTa OTBETa, OAUH U3 KOTOPHIX
BEPHBIN.
Yacte B conepxut 3 3amanus (B1 — B3): 1 — ¢ BEIOOpOM Tpex BepHBIX OTBETOB M3 LIECTH, | — Ha COOTBETCTBUE, 1 —
Ha YCTaHOBJICHUE MOCIIEA0BATEILHOCTH NIPOLIECCOB, SIBICHUI, 00BEKTOB.
Yacte C conepxut 1 3amanue co cBo0oaHbM otBeToM (C1).
st orBetoB Ha 3aiaHue C1 ucnonp3yiiTe OJaHK OTBETOB. 3anuinuTe cHavana Homep 3aaanus (C1 u T.71.), a 3atem
OTBET K HEMY.
Bebl MOXxeTe BOCIIOIb30BATHCS CIIOBAPEM.
MaxcumainbHOe BpeMsl BBIIIOJIHEHUS 3a0aHus — MMH./4ac.
PaznaTodnble 1 JONOTHUTENbHBIE MATEPUAIIBL.

[Ipu BemonHeHuwn 3amanuii Al-A6 B Tabnuile MOCTaBbTE 3HAK «X» B KIETOYKY, HOMED
KOTOPOH COOTBETCTBYET HOMEPY BHIOPAaHHOTO BaMH OTBETA.
Al. He has a meeting ... nine o’clock in the morning.
A. in
B. on
C. for
D. at

A B C D

A2. They live in a comfortable flat, ... ?
A. doesn’t they
B. do they
C. don’t they
D. doesn’t it

A B C D

A3. She ... the dishes from five till six yesterday.
was washing

washed

had washed

will wash

COw>

A B C D

A4. Glucose is the ... form of sugar.
A. more simple
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B. simplest
C. simple
D. simpler
A B C D

Ab5. This house is ... than that one.
A. worst
B. bad
C. worse
D. badly
A B C D

A6. HpoquTaﬁTe TEKCT U BBINIOJHUTE 3aJaHUSI K HEMY.
Bri0epute 3aroJioBOK K TEKCTY.
A. Moscow restaurants
B. Russian cuisine
C. Russian soups
D. Russian traditions
A B C D

1. For the main course the guests can order sturgeon of any kind — boiled, steamed or on a spit.
There are a lot of meat dishes on the menu: roast veal, beef-Stroganoff, minced meat wrapped in
cabbage leaves — golubtsi, roast chicken, roast duck, goose stuffed with apples and sauerkraut, and
so on. Russians are great lovers of pelmeni, small Siberian meat pies boiled in broth.

2. In Moscow restaurants you can taste the traditional Russian fish soup “ukha” with a huge
crawfish. There is a big choice of appetizers, soups on the menu: shchi, solyanka, rassolnik,
svekolnik. For snacks the guests can taste cold meat dishes: ham, cold boiled pork — buzhenina,
jellied tongue, meat jelly with horseradish sauce and various salads.

3. Russian Cuisine is a mixture of many cultural traditions. Russian cuisine includes all kinds of
vegetables, mushrooms, meat, milk products, honey, fruits and berries, and a variety of wheat,
barley, and rye grains. The Russian people have always been gourmets. Many names of Russian
dishes and liquors have become international.

B1. IlocTaBbTe a63a1bl TEKCTA B NIPABUJIbHOM MOPSIIKe.

| | | |

B2. ITon6epuTe pyccKkue 3KBUBAJIEHTHI K AaHTJIMACKUM BBIPaskeHUsIM (110 TEKCTY) B Tad/1uIle

A. gourmet 1. ocetp
B. sturgeon 2. KUCJIas Kaycra
C. sauerkraut 3. 3aKycKa
D. appetizer 4. rypman
A B C D

B3. BoiGepure 3 yrBepakIeHHs] U3 6, KOTOPbIe COOTBETCTBYIOT COAEPKAHMIO TEKCTA.
A. All kinds of vegetables, mushrooms, meat, milk products, honey, fruits and berries, and a
variety of wheat, barley, rye grains are used in Russian cuisine.
Buzhenina is a small Siberian meat pies boiled in broth.
The names of Russian traditional soups are shchi, ukha, solyanka, rassolnik, svekolnik.
The names of Russian meat dishes are prianiki, baranki, sooshki and boubliki.
Russian Cuisine is a mixture of many cultural traditions.
The roast veal is minced meat wrapped in cabbage leaves.

C1. IlepeBeauTe HA AHTJINHCKUI SI3BIK.

mTmoow
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K koce OblTH M101aHBI TUPOKHBIC U TIEYCHBE.

MHOro4YuciIeHHbIE PECTOPaHbl B MOCKOBCKUX TOCTUHUIAX 3HAMEHUTHI CBOEHU PYCCKOU KyXHEM.
51 He IpIo KPENKUi Yaii Be4epoM.

Kakoii rapaup Bbl XoTenu Obl 3aKa3aTh?

Pazpemn mae noGecriokouTs T€0s1, YTOOBI IepeiaTh MHE Kycouek xjea.

VARIANT 15

Wncrpykuus
1. BHumaTensHO npouMTaiiTe 3ajaHue U NpejiaraeMble BapuaHThl OTBETa, €CIIM OHU UMEIOTCS.
2.01BevaiiTe TOIBKO MOCIE TOr0, KaK BbI MOHSUIN BOIIPOC U MIPOaHATU3UPOBAIIN BCE BapUAHTHI OTBETA.
3. BeimonHsiiTe 3agaHus B TOM NOpSAAKE, B KOTOPOM OHU JaHBIL.
ITocnenoBaTenbHOCTD M YCIIOBHS BBINOJIHEHUS YacTell 3a1aHus:
Yactp A Brutouaet 6 3aganuii (Al — A6). K xaxxaomy 3agaHuio npuBoanTcs 4 BapuaHTa OTBETa, OJMH U3 KOTOPHIX
BEPHBII.
Yactp B conepxur 3 3amanns (Bl — B3): 1 — ¢ BEIOOpOM Tpex BEpHBIX OTBETOB U3 IIECTH, | — HA COOTBETCTBHE, | —
Ha YCTaHOBJICHHUE TOCJIEA0BATEILHOCTH IPOIIECCOB, SIBJICHUI, 00HEKTOB.
Yacts C comepkut 1 3aganue co cBobomHbM oTBeTOM (C1).
st orBetoB Ha 3aiaHue C1 ucnonp3yiite OJ1aHK OTBETOB. 3anumuTe cHavana Homep 3aaanus (C1 u T.1.), a 3atem
OTBET K HEMY.
BrI MoXeTe BOCIIOIIB30BATHCS CIOBAPEM.
MaxcumMasnbsHOe BpeMsl BHIIIOIHEHHS 3aIaHMs — MUH./4ac.
Pa3naTtoyHble ¥ JONOTHUTEIbHBIE MATEPHUATIBI.

[Ipu BemonHeHun 3amanuii Al-A6 B Tabnuie MOCTaBbTE 3HAK «X» B KIETOYKY, HOMED
KOTOPOM COOTBETCTBYET HOMEPY BHIOPAaHHOTO BaMH OTBETA.
Al. We talked ... this book yesterday.
A. on
B. of
C. about
D. over

A B C D

A2. ... play chess yesterday?
Did they

Do they

Are they

Were they

o0 >

A B C D

A3.1... Anntoday.
saw

see

had seen
have seen

COw>

A B C D

A4. The animal proteins are ... for the body than the vegetable proteins.
more essential

most essential

essential

essentials

COw>

A B C D

ADb. This room is ... than that one.
A. large
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B. largest
C. more large
D. larger
A B C D

A6. HpoanaﬁTe TEKCT U BBINNOJIHUTE 3aIaHUA K HEMY.
Bri0epute 3aroJioBOK K TEKCTY.
A. The confections groups
B. Chocolate
C. History of chocolate
D. Confections
A B C D

1. Next to sugar chocolate is a very common ingredient of many candies. Chocolate was first
brought to Europe by Spaniards in the 16" century. The 17" century was a period of considerable
progress in confectionery. Many new types of confectionary items appeared. But till the end of 18™"
century most of the processes in confectionery production had been carried out manually or by
water-driven machines. Nowadays all the processes in confectionery production are done by
machines.

2. Confections are divided into several large groups: hard candies, chewy confections, aerated
confections and chocolate candies. Common sweeteners used in confections are refined crystalline
cane or beet sugar, liquid sugar, corn syrup, starch, honey and some others.

3. Confectionery industry has a long history. It starts with the discovery of honey. Chopped fruits
and nuts mixed with honey was the first confectionery item in the world. When in the middle ages
cane sugar was brought to Europe it was used for the production of sugar sweets.

B1. ITocTaBbTe a03a1bl TEKCTA B NPABUJIbHOM MOPSIIKeE.

B2. ITon6epuTe pyccKkue 3KBUBAJEHTHI K AHTJIMIICKUM BbIpaKeHUsIM (110 TEKCTY) B TabJue

A. confectionery item 1. neaeHIoOBBIC KapaMenn
B. aerated confections 2. 5KeBaTelbHbIe KOH(ETHI
C. hard candies 3. cCOMBHBIE KOHIUTEPCKUE U3ICTUS
D. chewy confections 4. KOHIUTEPCKOE U3CIINe
A B C D

B3. BoiOepure 3 yrBepiKiaeHUs U3 6, KOTOpPbIe COOTBETCTBYIOT COIeP:KAHUIO TEKCTA.
The 18" century was a period of considerable progress in confectionery.
Next to sugar honey is a very common ingredient of many candies.
The history of the confectionery industry starts with the discovery of honey.
Chocolate was first brought to Asia by Spaniards in the 16" century.
The first confectionery item in the world was chopped fruits and nuts mixed with honey.
Refined crystalline cane or beet sugar, liquid sugar, corn syrup, starch, honey are common
sweeteners used in confections.
| | | |
C1. IlepeBeauTe HA AHTJINHCKUI S3BIK.
B LHEHTPC CTOJIa Ba3a € IBETAMHU U HpI/I60p I Cl'IeI_[I/II\/'I.
KO(be MOZKET IOJaBaThCA C I(OH(i)eTaMI/I WJIK IIAPOKHBIMH.
51 3aKka3zain canar u3 MOMHJIOPOB U OTYPIIOB, OMQIITEKC C )KapeHbIM KapTodeneM, MopoxeHoe, Kode
U IaMIIaHCKOC.
A TOJIOJACH U X041y IUTh.
AHramniickuii 3aBTpak 0ObIYHO IJIOTHBIN U Pa3HOOOPA3HBIM.

mmoowp
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VARIANT 16

Wnctpykuus
1. BHuMaTenbHO IpoYUTalTe 3aJaHKe U NIpeUlaraéMble BapUaHThl OTBETA, €CIIM OHU UMEIOTCSL.
2.01BevaiTe TOIBKO MOCIE TOr0, KaK BbI OHSUIA BONIPOC U MPOaHAIU3UPOBAIIN BCE BapUAHTHI OTBETA.
3. Bemmonustiite 3a1aHust B TOM IOPSIIKE, B KOTOPOM OHU JIaHBI.
[TocnenoBaTenbHOCTD M YCIIOBHS BBINOJIHEHMS YacTel 3a1aHus:
Yactp A Brutouaer 6 3aganuii (Al — A6). K xaxxaoMy 3a7aHuio NpuBoANTCS 4 BapruaHTa OTBETa, OAWH U3 KOTOPBIX
BEPHBIIL.
Yactp B conepxur 3 3amanus (Bl — B3): 1 — ¢ BEIOOpOM Tpex BEpHBIX OTBETOB U3 IIECTH, | — HA COOTBETCTBHE, | —
Ha YCTaHOBJICHUE TOCIIEA0BATEIFHOCTH IIPOIIECCOB, SIBJICHU, 00HEKTOB.
Yacts C comepxut 1 3amanue co cBoOomHbM oTBeTOM (C1).
s orBeToB Ha 3amanue Cl ucnonp3yiTe OJIaHK OTBETOB. 3amuinuTe cHadaida HoMmep 3amanus (C1 u 1.1.), a 3aTeM
OTBET K HEMY.
BbI MOXXeTe BOCTIONIB30BaThCS CIIOBAPEM.
MaxkcumanbHOe BpeMs BBIIIOJTHEHUS 3a1aHus — MUH./4ac.
Pa3jaTouHble U TONOIHUTEIbHbIE MATEPUAIIBI.

[Ipu BemonHeHuwn 3amanuiit Al-A6 B Tabnuie MOCTaBbTE 3HAK «X» B KIETOYKY, HOMEP
KOTOPOM COOTBETCTBYET HOMEPY BHIOPAaHHOTO BaMHU OTBETA.
Al. What are you waiting ... ?
A. from
B. in
C. for
D. at

A B C D

A2. ... does his father work?
When

Who

What

. Where

COw>

A B C D

... the foreign languages now.
. learnt

am learning

was learning

. are learning

OO0 wW>—

A B C D

A4. Rice is one of the ... sources of vitamins.
A. poor
B. poorer
C. poorest
D. most poor

A B C D

A5. Who of you goes to the theatre ... ?
often

more often

most often

the oftenest

COw>

A B C D

AG6. IIpounTaiiTe TEKCT U BHITIOJHUTE 32]aHUSI K HEMY.
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Bri0epuTe 3aroJI0OBOK K TEKCTY.

A. Calcium
B. The necessary food for the human body
C. lron
D. Minerals
A B C D

1. There are more than 20 different minerals in the body. The human body contains 65 per cent
oxygen, 18 per cent carbon, 10 per cent hydrogen, 3 per cent nitrogen, about 2 per cent calcium and

1 per cent phosphorus.

2. Iron is found in Kkidney, liver, other meat products, some vegetables, dried fruits and bread. A

small quantity of iodine is also necessary for good nutrition. Sea foods are rich in this element.

3. Three of the most important minerals are calcium, phosphorus and iron. Calcium and phosphorus
work together. The bones and teeth have 99 per cent of the calcium in the body, in the form of
calcium phosphate. Milk and hard cheeses are the best sources of calcium. Calcium compounds are
present in fruits, vegetables and fish, phosphates in eggs, meat and fish.

B1. ITocraBbTe 3633111)1 TEKCTAa B IPABHJILHOM MOPSIKE.

|

|

B2. [logGepuTe pycckue IKBMBAJIEHTHI K AaHTJIMIICKUM BbIPa:KeHUAM (110 TEKCTYy) B TaldJauie

A. oxygen 1. Bomopon
B. hydrogen 2. KUCI0posa
C. nitrogen 3. mouka
D. kidney 4. a30T
A B C D

B3. BoiOGepure 3 yrBepKiaeHUus U3 6, KOTOpbIe COOTBETCTBYIOT COIEPKAHUIO TEKCTA.
The human body contains 3 per cent nitrogen.

Milk and bread are the best sources of calcium.

There are more than 20 different vitamins in the body.
Teeth have 96 per cent of the calcium in the body.
Phosphates are present in eggs, meat and fish.

A small quantity of iodine is necessary for good nutrition.

mTmoow>

|

|

C1. IlepeBenuTe HA AHTJIHIICKUH SI3BIK.

[IpunecuTe HaM, MOXKAITYICTa, Yall CO JIbIOM, aOPUKOCOBBIN M TIEPCUKOBBIM COKH.

Cy1ibl MOTYT OBITh T'YCTBIMU U JKUAKHMHU.

51 He XOTen 3aBTpakaTh IJIOTHO, HO CETOJHS s XOTes Obl MONPOOOBATH MACHOM MaIlTeT.
B sTOM cynepmapkeTe Bbl MOXKETE KyIUTh BCE, YTO BaM HYXHO.

IIpomry npouienus 3a 6eciOKONHCTBO.
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4. OCOBEHHOCTM TEKYLWENO KOHTPOJIA U MPOMEXYTOYHOWN ATTECTALUU
nuvy ¢ oreAHMYEHHbIMU BO3MOXHOCTAMU 340POBbA C HAPYLWWEHUAMU
CINYXA

[Ipu mpoBeneHMM TEKyHIETO KOHTPOJS M TPOMEXKYTOYHOW aTTeCTallMu 00eCreunBaeTCs
COOIIIOJICHHE CIIEAYIOMINX TPEOOBAHUA:

Ui 0Oy4arOMMXCS M3 YMCHA JIUI ¢ OTPAaHWMYCHHBIMH BO3MOKHOCTSIMHU 37I0POBbSI TEKYILIUI
KOHTPOJIb U IPOMEKYTOYHAS aTTECTAIHS IIPOBOJAUTCS C YIETOM 0COOCHHOCTEH MCUX0()U3NIECKOro
Pa3BUTHS, WHAWBUIYAIBHBIX BO3MOXKHOCTEH M COCTOSTHUS 3/I0POBbsI TAKUX BBIITYCKHUKOB (1aiee -
UHIUBUAYaJIbHbIE OCOOCHHOCTH).

MEPONPHUATHS TI0 TEKYIIeMy KOHTPOJIO H TPOMEKYTOUYHOH arTecTanuu s JIUI C
OTPaHUYCHHBIMU BO3MOYKHOCTSIMH 37I0POBbSI B OJJHOHM ayJIUTOPUU COBMECTHO C OOYyUYaIOMIMMUCS, HE
MMEIOIAMH OTPAaHWYCHHBIX BO3MOJKHOCTEH 3II0OpOBBS, JOIYCKAeTCs, €CIH 3TO HE CO37aeT
TPYAHOCTEH ISl 00YJaIOIIIXCS;

MPUCYTCTBUE B AayIUTOPHH ACCHCTEHTa, OKA3bIBAIOIIEro OOydJaromMMCs HEO0OXOIUMYIO
TEXHUYECKYIO MOMOINb C YU4ETOM WX HHIMBHUIYaJbHBIX O0COOEHHOCTEH (3aHATH pabodee MecTo,
MOHATH U 0OPMUTH 3aJjaHKe, OOIIATHCS C IPETIOAABATEIIEM );

o0ecrieyeHre HaJIMYUS 3BYKOYCHIIMBAIOIICH armapaTypbl KOJUICKTHBHOTO TMOJB30BAHUS, MPU
HEOOXOJMMOCTH  TIPEIOCTABISETCS  3BYKOYCHJIMBAIOIIAS — ammaparypa  WHIWBHIYATBHOTO
MOJIb30BAHHS;

nyOIupoBaHuEe HEOOXOIUMOM 3BYKOBOM MH(MOpMAIMU, 00yJaromero MaTrepuaia TEKCTOBBIMU
U rpadudeckuMy U300paXKeHUSIMH, 3HAKAMHU WM B BUE DIIEKTPOHHOTO JIOKYMEHTa, JIOCTYITHOTO C
MTOMOIIIBIO KOMITHIOTEPA;

MpeI0CTaBIeHHE 00yJarolMMCs ITpaBa BbIOOPA MMOCIIE0BATEIbHOCTH BBIIIOJIHEHUS 3a/1aHus U
yYBEJIMUYEHUE BPEMEHHU BBIMOJIHEHUS 3a/1aHus (110 COTVIACOBAHUIO C MPENOJaBaTesieM); 0 KeJTaHUI0
00yuaronierocs: yCTHbIM OTBET MPU KOHTPOJIE 3HAHUN MOKET MPOBOAUTHCS B TUCHbMEHHOHU (hopMme.

MPEeIOCTaBJIICHUE HMHBAIUIAM MO CIyXYy NP HEOOXOJAMMOCTH YCIYTHM C HCIOJIb30BaHHUEM
PYCCKOTO >KECTOBOTO s3bIKa, BKIIOYasi oOecredyeHue JoMycka Ha OOBEKT CypJIONepeBOIYMKa,
tudiionepeBoUnKa (B OpTraHW3alldd JOJKEH OBbITh TaKOW CHEIUAINCT B IITare (€Ciu 3TO
BOCTpeOOBaHHAs yCiIyra) WIHM JOTOBOP C OpraHU3alldsIMHU CHCTEMbl COLIMAIbHOW 3alllUThl WU
0OLIECTBOM TIIyXUX 10 IPEJOCTABICHUIO TAKUX YCIYT B Cilydae He0OXOUMOCTH).

IIpaBuiia 3THKETA NPHU O0LIEHUHU € O0YYAIOIMMUCH, UMEIOIUMH HAPYIIEHUS CJIyXa

[Tpu pa3roBope ¢ 4eIOBEKOM, Y KOTOPOTO IJIOXOH CIIyX, CIEIyeT CMOTPETh MPSIMO Ha HEro, He
3aTeMHSS JIMIO M HE 3aropakuBas €ro pyKamH, BOJOCAMH WM KAaKUMH-TO TpEAMETaMH.
CoOeceTHUK JI0JDKEH UMETh BOBMOYKHOCTD CIICANTH 32 BHIPAKEHHEM BAILIeTo JIUIIA.

CyliecTByeT HECKOJBKO THUIOB M CTeneHei riyxoTbl. COOTBETCTBEHHO, CYIIECTBYET MHOTO
croco0OB OOIICHHUsSI C JIFOJIBMHU, KOTOPbIE IJIOXO ciblmiar. Kakod mpeamnodectb crocod — MOKHO
CIIPOCHTH Y HHX.

HekoTopble m0aM MOTYT CJBINIATH, HO BOCHPUHHMAIOT OTICIbHBIC 3BYKH HEMpPaBUIBHO. B
TOM cliydae cClielyeT TOBOPUTh 0Oojiee TPOMKO W YETKO, MoAOHpas MOAXOAAIUN ypoBeHb. B
JIpYyroM cliydyae TMOHAJOOUTCS JHIIb CHU3UTh BBICOTY TO0JIOCa, TaK Kak YeNOBEK YTPaTHI
CIOCOOHOCTH BOCTIPUHIMATh BHICOKUE YACTOTHI.

UTo0Obl MpuBIEYs BHUMAHHE YEJIOBEKAa, KOTOPBINA MJIOXO CHBIIIMT, HEOOXOJUMO TMO3BaTh €T0
o uMeHu. Eciiu oTBeTa HeT, JoMycKaeTcsl clerka TPOHYTh YellOBEKa MITH JKe TIOMaxaTh PYKOH.

OO61ue npaBuia OOMIEHUS:

- ClleZlyeT TOBOPHUTH SICHO M POBHO. He HY)KHO W3NUIIHE MOJYEepKUBaTh uTO-TO. Kpuuats,
0COOEHHO B yXO0, TOXKE HE CIeyeT;

- MpU HEOOXOTUMOCTU MOBTOPUTH (ppasy cremyer mepedpa3supoBaTh CBOE MPEATIOKEHHE U
WCIIOJIb30BaTh KECTHI;
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- HOpMOH SIBJIIETCS CIIPOCHTH, TMOHSUT JIM Bac COOECEAHHMK; HEOOXOIUMO YOSAMTHCS, HTO
cobeceTHUK MOHST HH(POPMAIIHIO B TIOJTHOM 00BbeME;

- ecmu cooOmmaercs WH(OpPMAIMS, KOTOpas BKJIIOYAET B ce0sl HOMEp, TEXHWYCCKUH WU
JIPYTrO# CIIOKHBIA TEPMUH, aJpec, JIy4dllle HalucaTh €¢;

- €CJIM CYIIECTBYIOT TPYAHOCTH HPU YCTHOM OOIIEHHH, HEOOXOIUMO YTOYHHUTH yH0OCTBO
crioco0a OOIIECHHS — TIEPETINCKHY;

- n30eraiite oOImIeHHUsT B OOJBIIMX WM MHOTOJIOAHBIX ITOMEIIEHHSIX, TaK Kak TPYIHO
00IIaThCS C JIOBMH, KOTOPBIE IJIOXO CIBIIIAT B IIYMHBIX MMOMEIIEHUIX. SIpKO€ COJHIIE WM TEeHb
TOKE€ MOTYT MTOCITYXHTh Oapbepamu;

- OYEHb YACTO TIIyXHE JIFOJIM HCIOJB3YIOT SI3BIK KECTOB. Ecimu oOIIeHne OCyIecTBIIseTCs
gyepe3 IepeBOJYMKa, HEOOXOAWMO YYHTHIBaTh, 4YTO OOpamatbcs HAIO HEMOCPEACTBEHHO K
co0ece/IHUKY, a HE K IIepEBOTUHKY;

- HE BC€ JIFO/1, KOTOPbIE TIOXO CIIBIIIAT, MOTYT YWTaTh 10 rydam. OO 3TOM cienyeT yTOUYHUTh
npu nepBoit Berpeue. Ecim cobeceqnuk 007a1aeT 3TUM HaBBIKOM, HY)KHO COOJIIOAATh HECKOJBKO
BXHBIX MTPABUJI U IOMHUTb, YTO TOJILKO TPH U3 JIECATH CJIOB XOPOIIO MPOYUTHIBAIOTCS;

- He0OXOMMO CMOTPETH B JIUIIO COOECETHUKY M TOBOPUTH SICHO M MEIJICHHO, MCIIOJIB30BATh
npoctele (ppa3bl ¥ n30eraTb HECYHIECTBEHHBIX CIIOB;

- HeOOXOMMO HCIOJIb30BATh BBIPAKEHHUE JIAIA, JKECTHI, TEIOABIIKEHHS, €CIH XOTHTE
MOTYEPKHYTH WM TIPOSICHUTH CMBICIT CKa3aHHOTO.
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