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IHacmopr poHIAa OLIEHOUYHBIX CPEICTB

@®onn oneHouHblx cpeacts (POC) mpenHasHayeHbl JJIsi KOHTPOJIA M OLEHKH
00pa3oBaTeNIbHbIX JOCTHKEHHI O0y4YarolUXCsl, OCBOMBLIMX IPOrpaMMy y4deOHOM
TUCHUIUIUHBL MTHOCTpaHHBIA $I3BIK (AHTIMUCKUM S3bIK) MO MpodheCcCHOHATBHOMN
HaIpaBJICHHOCTU

OOC BKIIOYAIOT KOHTPOJIbHBIE MaTEpHUAJIbI ISl IPOBEJICHUS PyOEKHOTO KOHTPOJIS
B (opMe KOHTPOJNBHBIX M MPAKTUYECKUX  PAOOT, TEKYLIEro KOHTPOJIA MU
IPOMEKYTOUYHOH arTecTaluu B popme nuddhepeHImpoBaHHOIO 3a4eTa.

B pesynbraTe ocBoeHMs yueOHOM TUCIUTITUHBI « THOCTpaHHBIN S3BIK
(AHTTIMIACKUH  S3BIK) OOyYAIOIIMIICS JOJKEH 00Jaaarh, MPeayCMOTPEHHBIMHU
denepadbHBIM  TOCYIAPCTBEHHBIM  00pa30BaTEIbHBIM CTAHIAPTOM  CPEIHETrO
obmero obpazoBanms (yTBEpKIeH npukazoM MwuHOOpHayku Poccum ot 17 mas
2012 1. No 413) nna npocdeccun CIIO 19.01.17 «IloBap, xoHautep» Ha 0aze
OCHOBHOTO (00111€r0) 00pa3zoBaHus, CIECIYIONIMMU 3HAHUSIMHU U YMEHUSIMH:

1. B pesynbrate OocBOEHHUSI y4eOHOW MUCHUIUIMHBI «HOCTpaHHBIM S3bIK IO
npodeccuoHaIbHON HAIPABICHHOCTH

Ymers:
V.1 Bectu Oeceny (Iuanor, meperoBopbl) MpodecCHOoHATbHON HANPaBIEHHOCTH Ha
AQHIJIMHACKOM SI3BIKE;
VY2. paboTtaTh ¢ UCTOYHHKAMHU TPO(HECCHOHATBHON HH(POpPMAIMK HAa AHTJIMHCKOM
A3BIKE;
3HaTh:
3.1 JeKCUKO-TpaMMAaTUYECKU MaTepuall MO CHEHUATbHOCTH, HEOOXOIUMBIN st
po¢heCCUOHAIIBLHOTO OOIIEHUS;
3.2 pa3nuyHbIe BUbI PEYEBOU AEATEIBHOCTH U (POPMBI pEUH;
3.3 UCTOYHUKH NPOPECCUOHATBHON HHPOPMAIIUU HA AaHTIIMICKOM SI3BIKE;
3.4 TeXHUKY MepeBo/ia MPOoPECCUOHANIBHO OPUEHTUPOBAHHBIX TEKCTOB.
Pe3ynbraToM OCBOEHHUS MpOrpaMMmbl Y4eOHOM TUCHUIUIMHBI « MHOCTpaHHBIN S3bIK
no NpodecCUOHANLHON HAIPaBICHHOCTH» SIBISIETCS OBJaJCHHE OOy4YaroIIUMHUCS
BUJIOM TPO(EeCCHOHATILHON NIeATeTbHOCTH, B TOM YHCIE MPOPECcCUOHATBHBIMU
(ITK) u o6mumu (OK) xoMIieTeHIusIMH



2. PE3VJILTATBI OCBOEHHMS YYEBHOM JUCIUILINHBI,
HOJVIEZKAHIUE ITPOBEPKE

MPOBEpKa CIEAYIOMNX YMEHUHN 1 3HAHUH, a TAKXKE TUHAMHUKA (POPMUPOBAHUS
OOIIMX KOMIETeHIIN: TUMOBbIE 3aaHUS ISl OLICHKU 3HAHUN U YMEHHIA.

IIpakTuyeckoe 3ausitue 1.

[IpuroroBneHue 01t01 U3 OBoIEH U rPUOOB. UTeHUE U TEPEeBO]I TEKCTOB,
MIPOCMOTP BUJEOMATEPHAIOB
At the Supermarket
There are many kinds of shops catering for needs of the population/ You can go
shopping to small food stores: the grocery store, liquor store, store of dairy
products, butchers, bakery, greengrocer*s, fish-monger*‘s, confectionery, candy
store. But I prefer to shop in large stores — supermarkets. Supermarkets sell more
than just food. Many sell items for the car, household goods, cosmetics and
cigarettes. Some even sell books, medicines and flowers. A large modern
supermarket has been opened recently not far from my block of flats and most
often I go shopping there. I am its regular customer now. When you come into the
supermarket, you have to take a food basket or a shopping cart to put all the
products you buy. All the necessary foodstuffs can be bought here: meat, fish, milk,
grocery, baked items, sweets, cooked sausages, smoked foods, vegetables and fruit.
In the meat aisle the customers can buy beef, pork, mutton, veal, poultry and game.
There is always a rich choice of fish there: live carp, pike, bream and sheat fish.
There is much fresh-frozen fish: perch, cod, plaice and some other like pike-perch
and sturgeon. here is herring, kipper and much tinned fish too.

IIpakTHyeckoe 3ansaTHE 2

[TpuroroBnenue 611071 U3 OBOIIEH U TPUOOB BhimoaHEeHNE JIEKCHKO-
rpaMMaTUYECKHUX yIPAKHEHUN.

[TonGepute pycckuii SKBUBAJICHT K CIICIYIOIINM CIIOBOCOYETAHUSIM: shops
catering for needs of the population, regular customer, to put all the products you
buy, tinned fish, all kinds of cereals, ready packets, a big choice of items, all year
round, it doesnt take much time, to compare prices.

IIpakTuyeckoe 3ansaTHe 3

[IpurorosneHue 6.1r011 U3 oBolel U rpudoB TpeHHpPOBKa HABBIKOB
MOHOJIOTHYECKON M TUAJTOTHICCKON pPEUH, CBSI3aHHOM C IMTOBCEIHEBHO-OBITOBBIMU
CUTYaIMsIMH U TTPO(heCCHOHAIBHON 1eATeThHOCTh

Pacckaxure o ToM, Kak BbI fenmaere moKynmku, UCTIONb3Ysl BOIPOCHI
1. Which is preferable for you — to buy food in a big supermarket or in small 16
shops? Why? 2. Is the shop where you prefer to buy food close to your block of
flats or far from it?

3. What is your favourite supermarket?

4. Are the foodstuffs expensive or cheap there?

5. Do you pay attention to the price of the foodstufts?

6. How do you make choice when buying food?

7. Do you pay attention to the brand name when you buy food?



8. Do you buy at once or look around for lower prices?

9. How often do you go shopping?

10. Do you often buy expensive products?

11. What kind of products are those?

12. When does it happen?

13. How do you pay —in cash, by checks or by credit card?

IIpakTHyeckoe 3ansaTue 4

[TpuroroBnenue 0101 U TAPHUPOB U3 KPyIH, 00OOBBIX U MAaKapOHHBIX U3/EUH,
A1, TBOpPOTA, TecTa. UTEHNE U MepeBO] TEKCTOB

, What Is Sold Where Until a few years ago the English used to shop at their local
greengrocer‘s, butcher‘s, baker‘s and so on. Now these small shops have all but
capitulated as their customers pile into their cars and get everything they need at
huge out-of-town-centre hangars filled with all their hearts desire. The only shops
to have survived the march of the supermarkets in any numbers are the corner
shops, known in some quarters as Patelleries since so many of them are run by
Ugandan Asian immigrant families. These corner shops are often supermarkets in
miniature and sell anything from sweets to sweat bands, from napkins to
newspapers. Many of them are also open all day and half the night. The English
say that there is only one golden rule. You can get anything you need in very small
or very big shops and nothing in medium-sized ones.

IIpakTHyeckoe 3ansaTue 5

[IpuroroBnenue 0107 U TAPHUPOB U3 KPyIl, 00OOBBIX U MAKaPOHHBIX U3/EIUH,
SIMII, TBOPOTA, TECTA. BBIMOIHEHUE JIGKCHKO-TPAMMATHICCKHUX YIPaKHCHUH,
TPEHUPOBKA HABBIKOB MOHOJIOTHUECKOW 1 AUATIOTUICCKON PEUH, CBSI3aHHOM C
MIOBCETHEBHO- OBITOBBIMU CUTYAIUSMH H MPO(ECCHOHATBHON IS TeTbHOCTb.
Paznenute cnosa Ha 4 rpynmel: 17 a) Meat, Fish, Fruit, Vegetable Beef, carp,
apple, marrow, banana, plum, plaice, onion, veal, cod, lemon, mushroom, mango,
pike, radish, pear, ruff, pork, bream, mutton, bean, carrot, date, raisin, mullet,
potato, grape, lamb, sprat, cucumber, trout, tomato, pea, fig. 6) Bakery, Dairy,
Berry, Cereal Cherry, cheese, jam, bun, barley, puff, bilberry, milk, semolina,
bread, cowberry, dumpling, cream, biscuit, butter, gooseberry, cookie, millet,
strawberry, curd, jam puff, oatmeal, cranberry, pot cheese, roll, hamburger.
IIpakTuyeckoe 3anaTHE 6

[IpuroroBnenue 6107 U TAPHUPOB U3 KPyI, 00OOBBIX U MAaKaPOHHBIX U3AEIUH,
W1, TBOPOTA, TecTa. TPEeHNPOBKA HABBIKOB MOHOJIOTHUECKOW 1 TUATIOTUIECKON
peuu, CBSI3aHHOM C TIOBCETHEBHO-OBITOBBIMH CUTYAITUSIMHU U MPOPECCUOHATLHON
JESITEeTLHOCTD

[lepeBeauTe TEKCT Ha PYCCKUM SI3BIK:

1.To know everything is to know nothing. 2. Everybody‘s business is nobody‘s
business. 3. Can you see anything? — Nothing at all. 4. She never gives anything
to anybody. 5. Somewhere someone is crying. 6. She has nowhere to live. 7. I can‘t
remember anything. 8. Nothing new under the sun. 9. Never put off till tomorrow
what you can do today. 10. It is never too late to learn. 11. They must be
somewhere near hear. 12. She hasn‘t got anybody to talk to. 13. They never go



anywhere in the evening. 14. He never reads anything exept newspapers. 15. Can
you smell anything? — Yes, something burning.

IIpakTuyeckoe 3ausitue 7

[IpuroroBneHue CymnoB U COycoB UTeHUE U NepeBO TEKCTOB,

Reading Food Labels Over the past 40 years, the range of foods available in
packets, jars and cans has increased dramatically. Legislative bodies recognized
that consumers required more information in order to make the best choices for
health, which resulted in improved product labels. Food manufacturers in the
European Community and North America are required by law to provide the
following information on product labels: total weight or volume, a list of the
ingredients and of the additives in order of weight, the name and address of the
manufacturers and the country of origin. Manufacturers should also list caloric
value per 100 g, suggested number of servings the packaged food provides and the
date after which the product cannot be sold or should not be eaten. This date is
usually stamped on the lid or the base of products. Many labels also provide a
nutritional analysis of food, such as total fat, carbohydrate and protein content.

IIpakTuyeckoe 3ansitue 8
[IpuroroBrneHue CynoB U COYCOB BBHITTOJHEHHE JIEKCUKO-TPAMMATUYECKUX
ynpaxxHeHuil BctaBpre aptukiu A (an), the, ruoe HeoOxonumo
1.Do you want ...cup of coffee? 2. I’ m ...student. 3. She has got car. 4. It’s ...
pencil. ...pencil is red. 5. My cousin is ... nurse. 6. There are ... children in ...
yard. 7. I'see ... girl in ... street. ... girl is nice. 8. There is ... bottle of milk in ...
refrigerator. 9. Do you like ... cheese? 10. My daughter likes ... chocolate. I‘ll give
her ... bar of chocolate. 11. Close ... door and open ... window, please. 12. Are
there any books on table? 13. I usually have ... breakfast before I go to ... school.
14. Where is your ... mother? — She is at ... work. 15. Where do you usually have
... dinner? 16. Does she speak ... English well? 17. Bring me ...glass of water,
please. 18. Buy ...loaf of ...white bread, please. 19. When does he go to ...bed?
20. Her sons are ... pupils

IIpakTnyeckoe 3ansitue 9
IIpuroroBnenue cynoB U cOycoB TpeHUPOBKA HABBIKOB MOHOJIOTHYECKOU U
JAUAIOTUYECKON PEeUH, CBSI3aHHON C TTOBCETHEBHO-OBITOBBIMU CUTYAIUSIMU H
po¢eCCUOHATBLHON ESITETLHOCTb.

[lepeBeauTte Ha pycckuit si3bIk: 1. We eat soup with a spoon. 2. I usually wait for
my friend at the bus stop. 3. He spoke to our teacher yesterday. 4. This house was
built by my father. 5. He asked his friends for help. 6. I‘1l try to explain the
situation to you. 7. My mother likes to listen to music. 8. I am looking for my
umbrella. 9. She is interested in literature. 10. You can be proud of your work. 11. I
invited him to my tomorrow‘s party. 12. Do you know the beginning of the story?
IIpakTnueckoe 3ansaTue 10
[IpuroTtoBnenue 61107 U3 pe1OBI UTeHHE 1 TIepeBOT TeKCTOB Russian cuisine is rich
and varied.

There is a big choice of appetizers, soups, hot and dessert dishes. Soup makes an
important part of a Russian meal. The traditional Russian soups are shchee (fresh
cabbage meat shchee, sauerkraut shchee, shchee Petrovsskie cooked from pike-



perch and fresh cabbage), borshch, rassolnik (kidney and salted cucumber soup),
meat and fish solyanka, ukha, mushroom soup and soup in season — okroshka and
cold beetroot soup.No two recipes are the same for borshch and shchee. Many
ways of cutting and cooking meat came from France, that is why they have French
terms: antrekot, eskalop, file. Roast suckling pig is a classic festive dish on the
Russian table. The traditional method was to roast the pig on a baking tray in the
oven. It was cooked with the head left on, basted frequently with oil or butter and
served with buckwheat and sometimes with a hot sauce. Alexander Grigoryevich
Stroganoff gave his name at the end of the 19th century to a dish—beef Stroganoff.
Stroganoff lived in Odessa and had a very good cook who was either French or
French-trained. Beef Stroganoftf is a dish made of meat cut into strips and cooked
1n sour-cream sauce.

IIpakTnyeckoe 3ansitue 11

[TpurortoBnenue 611071 U3 PHIOBI BHITIOJHEHNE JEKCUKO-TPAMMATUYECKUX
YIPa)KHEHUN

Answer the question

1. What is the name of the popular Russian dish made of meat cut into strips and
cooked in sour-cream sauce?

2. What is the name of the highly seasoned soup made of beetroot and cabbage and
served with sour cream?

3. What is the name of the Russian fermented beverage made of rye?

4. What are the names of the most popular Russian yoghurt-type beverage of
fermented cow‘s milk?

5. What is the name of the national Russian dish made of cooked grain?

6. What Caucasian name do the Russians use in reference to what Americans know
as _shish-kebab*?

7. What is the name of the Russian Easter cake?

8. What are the French terms for some Russian meat dishes?

9. What is the name of open-topped pies with curd-stuffing?

10. What is the most typical trait of the Russian character?

IIpakTnuyeckoe 3anaTue 12

[TpuroroBnenue 61104 U3 pbiObl TpeHUPOBKA HABBIKOB MOHOJIOTMYECKOW U
TUAIOTHYECKON PeUH, CBSI3aHHOU C MMOBCETHEBHO-OBITOBBIMUA CUTYAIUSIMU U
po¢eCCUOHAIBHOM ESITEHHOCTb.

[TepeBeauTe NMpeayIoKEHNUS HA aHTIIMUCKUH SI3BIK, UCTIOIB3YS CJIOBA U BBIPAKEHUS
U3 TEKCTA:

1. Cyn — 370 yacth obena B pycckoit kyxHe. 2. lllu- 3To TpaaUIIMOHHBIN pyCCKU
CyIl, MPUTOTOBJIEHHBI M3 Msica W KamycThl. 3. IleTpoBckue mu TOTOBATCS U3
Cylaka M CBeXel kamycTol. 4. MHOTHE COCOOBI Hape3KU U MPHUTOTOBJICHUS Msica
3aMMCTBOBaHbBI U3 (paHIly3CKOM KyxHU. 5. B nepeBHsix CulOupu CyimecTByeT 1ienast
IIEPEMOHMSI TIPUTOTOBIICHUS TienbMeHel. 6. Pycckoe cimoBo «kamay 0003HaYaeT
MOYTH BCE CMOCOOBI MPUTOTOBNICHHS Kpym. 7. CMeTaHa — 3TO yHHBEpCAJIbHAs
npunpaBa B pycckoil kyxHe. 8. COUTEHb — 3TO CTapUHHBIA PYCCKHI HAIIUTOK,
KOTOPHIA TOTOBAT W3 KBAaca, KOHbJKA WMJIM BOJKM, MEAA, 4asg W crenuit. 9.



9

[ocTenpuUMCcTBO — TUMIMYHAS dYepTa pycckoro xapakrtepa. 10. Pycckue mromu
OYCHb FOCTEIIPUUMHBI; OHU MIPHUTJIAIIAIOT K CTONY KaXKJOT0, KTO BXOIUT B JIOM.
IIpakTHyeckoe 3ansaTue 13
[IpuroTtoBnenue 6101 U3 Msica U JOMAITHEN NTUIBI YTEHUE U TIEPEBOJ] TEKCTA
Pelmeni is another specialty of Russian cookery, which has its history. Under the
Mongol yoke pelmeni became established in Siberia and the Urals and gradually
spread on all the territory of Russia. Nowadays there is a great number of recipes
and varieties of them. Traditional muxture of beef, pork and elk is used to make
minced meat. It is interesting that the whole ceremony of making pelmeni exists in
the villages of Siberia. There is a local tradition there that the families gather at the
table once or twice a month in winter and spend the whole affernoon to make a
vast batch of pelmeni. The women make the dough and chop the meat, the men do
the folding. The traditional form is ear-shaped, but they come in all shapes from
square to triangles. Then the pelmeni are deep frozen and kept in sacks, bags or
buckets in cold pantries. Russian cooking makes greater and more varied use of
mushrooms than any other cuisine in the world. They are eaten raw, dressed with
herbs, cooked into soups and pies, baked with cream. A popular winter delicacy is
pickled or salted mushrooms, which are eaten as hors d'oeuvres.
IIpakTnuyeckoe 3ansatTue 14
[IpuroToBnenue Om0og W3 Msca W JOMANTHEH NTHIBI BHITOJHEHUE JICKCHKO-
IrpaMMaTHYECKHUX yIPaKHEHUN
He (to drink) coffee in the morning. 2. I (not to drink) coffee in the evening. 3.
They (to like) dairy products. 4. We (not to like) meat dishes. 5. My mother (to go)
shopping on Sundays. 6. She (not to do) her homework. 7. Mike usually (to have
lunch) at 12 o‘clock. 8. You (to cook) well? 9. We always (to eat) healthy food? 10.
She (to do) shopping every day?
IIpakTnuyeckoe 3anaTue 15

[IpurotoBnenue Omrom W3 Msica W JOMAIIHEW NTHUIBI TpeHUPOBKA HABHIKOB
MOHOJIOTUYECKON W JUAJOTHYECKOW PEeUH, CBSI3aHHOW C IMOBCEIHEBHO-OBITOBBIMHU
CUTYaIUAMH U TPOPECCUOHATHHON JIEATETLHOCTD.
Hanumure npeasioxkeHus: B BONpocuTeabHOM U otpunarensHoi gopme: 1. I like to
cook. 2. We go to the restaurant at 9 o’ clock. 3. My sister makes good coffee. 4.
Pete has dinner with his friends. 5. They work every day. 6. She washes up after
supper.

IIpakTuyeckoe 3anaTue 16

[TpurotoBieHNE XOIOAHBIX OJIFO]] U 3aKYCOK YTEHHE U TMIEPEBOJ] TEKCTA
The great Russian fish are freshwater fish, headed by the celebrated sterlet from
the river Volga. They include several varieties of sturgeon and over a dozen
different salmon. Of the extensive salmon family fera(trout) — sig — is still
known to some people as "the Tsar's fish". They are served hot and cold, smoked,
in aspic or stuffed, fried, marinated and the like. And, of course, soft, pressed and
red caviar is the hit of every festive table. The English word "porridge" is no good
for translating kasha, which covers almost all ways of cooking all grains in water,
milk, stock and cream. There is a large variety of consistencies from dry (like rice)
to a thick puree. The simplest and traditional way to serve Russian kasha is with

9



10

plenty of good butter. As the saying goes: "You can't spoil kasha with butter".
There is a large variety of poultry and game dishes in Russian cuisine: roast
chicken, roast duck and goose stuffed with apples and sauerkraut, roast partridge,
hazel grouse, woodcock, black cock, pheasant and quail. They are juicy and tender
dishes.
IIpakTueckoe 3anarTue 17

[IpuroToBneHNE XOJNOAHBIX OMIOA W 3aKyCOK BBIMIOJHEHUE  JICKCHKO-
IrpaMMaTHYECKHUX YIPaKHEHUN
[IpounTaiite mo ponsim u nepeseaure: Mother’ s Helper Mother : There is little
flour left. Will you go to the grocer’ s and buy a bag of flour and some sugar,
please?

Daughter : Shall I also buy a packet of tea?

Mother : Could you buy two and a packet of buckwheat?

Daughter : What about salt?

Mother : There is a lot. But we haven‘t got any rice.

Daughter : All right, Mum. I am off.

Mother : Don‘t forget the money and the shopping bag. Going Shopping

Elder sister : Look, Kate. We haven‘t got any milk. Go to the dairy shop and buy a
packet of milk.

Younger sister : Anything else?

Elder sister : Get half a kilo of hard cheese and a kilo of curds.

Younger sister : Do we need bread?

Elder sister : Sure. On your way back drop in to the bakery and buy a loaf of
brown bread and a long loaf of white.
Younger sister : How about buns?
Elder sister : Yes. Buy buns and biscuits for tea.
IIpakTnueckoe 3ansaTue 18

[IpurotoBnenne XOMOMHBIX OO M  3aKyCOK TPEHUPOBKA HABBIKOB
MOHOJIOTUYECKON W JUAJOTHYECKOW PEeUH, CBSI3aHHOW C IMOBCEIHEBHO-OBITOBBIMHU
CUTYaIUAMH U TPOPECCUOHATHHON JIEATETLHOCTD.

[lepeBeauTe npeuIoKEeHHUsI U cOCTaBbTe KOpOTKUi auanor: 1. How much are the
oranges? 2. How much is a bag of potatoes? 3. How many kilos are there in the
bag? 4. Four kilos of potatoes at 10 roubles a kilo. 5. Two packets of milk at 15
roubles a packet. 6. The total bill is 85 roubles. 7. What is the price of it? 8. How
much does it cost? 9. Where is the price list?

IIpakTuyeckoe 3ansitue 19

[TpuroroBiienne ciagkux OFOJ M HANMMTKOB YTEHHWE W TIepeBOx TekcTa A large
variety of milk products are used in Russian cooking: a sort of dry, granulated
cream cheese called tvorog, thick sour cream called smetana and several types of
sour-milk products of the yoghourt type. Smetana can be used with almost
anything: we can dress soups, meat dishes, strawberries and apples sliced up with
it. It is also used on pancakes and drunk by the glassful with or without sugar.
Smetana is also an almost universal flavouring sauce. Smetana is made from cream
and contains 2,5% of protein, 20—40% of fat, lactic acid. Kefir is a dietary
beverage made from cow's milk, yeast and lactic acid bacteria. Ryazhenka is a sour

10



11

milk product made from baked milk. Russian cuisine is famous for its pies which
were baked in Russia in good old times and are very popular nowadays. They are
rasstegai (open- topped pirozhki with meat of fish stuffing), kulebiaka (a pie with
meat, cabbage or fish filling), vatrushki (yeast dough rolls with hollows filled with
curds or jam), krendeli (knot-shaped bread), boubliki (thick ring- shaped rolls),
baranki (ring-shaped rolls), sooshki (small ring-shaped crackers), koolich (Russian
Easter cake).

IIpakTuyeckoe 3ansaTue 20
[IpuroToBneHue craakux OO W  HAIUTKOB  BBITTOJIHCHHE  JICKCHKO-
IrpaMMaTHYECKHUX yIPaKHEHUN
[TonGepute pycckue 3KBUBAJIEHTHI K clioBocoueTaHusM: —home-baked bread,
smoked pork, a huge variety of food, fresh black-eyed beans, a lot of slithering
silver fish, self-respecting cook, slightly gamy flavour, depending on where it is
made, before being smoked, one of the mobile baking stands, honey soaked
doughnuts in syrup.

IIpakTnyeckoe 3anaTue 21
[IpurotoBnenue  cmaakux OMIOA W HANMWTKOB  TPEHUPOBKA  HABHIKOB
MOHOJIOTUYECKON W JUATOTHYECKOW PEUH, CBSI3aHHOW C MOBCEIHEBHO-OBITOBBIMHU
CUTYaIUSAMH U TPOPECCUOHATHHON IEATETLHOCTD.

[IpounTats mo posnsim u nepesectu: At the Greengrocer’ s Greengrocer : Good
morning, madam. What can I do for you?

Ann : | want a large cabbage, please, and a kilo of carrots.
Greengrocer : Yes, madam. Anything else?
Ann : How much are those oranges? I don‘t see a price ticket there.

Greengrocer : They are 30 roubles a kilo.
Ann : Well, two kilos and a kilo of those apples.

Greengrocer : The peaches are very good today.
Ann : The peaches do look good. What do they cost?
Greengrocer : Forty roubles a kilo.
Ann : Thats a real bargain. [°ll take a kilo.
Greengrocer : Okay. Now, what else?

Ann : Nothing else, thank you. That‘s all for today. How much do I owe you?
Greengrocer : That’ s 120 roubles. Here’ s your change from your five hundred
note —380 roubles.
Ann : Thank you.
Goodbye. Greengrocer : Goodbye. Thank you. Have a nice day
IIpakTuyeckoe 3ansiTue 22
[TpuroroBnenue xie000YIOUHBIX, MYYHBIX M KOHIUTCPCKHUX H3JCITUN UYTCHHE W
nepeBoy Tekcta As for drinks, Russian cuisine offers you its orignal beverages:
kvas and zbiten, and a lot of different fruit and berry beverages. Kvas is a beverage
made from rye bread and water fermented by yeast. There is a lot of sorts of kvas:
mushroom kvas, kvas with mint, beetroot kvas, kvas with horseradish and a lot of
others. Zbiten is an old Russian beverage made from kvas, cognac or vodka, honey,
tea and spices. Russian people are very hospitable and generous at the table. They
invite everyone who enters their house to eat with them. Bread and salt are the
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symbolic offering at welcome and also a sign of respect from host to guest. The
guest i1s welcome to share the food even if the house has no more to offer than
bread and salt. Hospitality is a typical trait of character of a Russian.

IIpakTHyeckoe 3anaTne 23
[IpuroTtoBnenue xy1e600yI0YHBIX, MYYHBIX U KOHJAUTEPCKHUX WU3/ICTUIN BHITIOJTHEHUE
JIEKCUKO-TPAMMATHUCCKUX YITPOKHCHUH.

BceraBbre cnoBa: a tube of, a packet of, a loaf of, baker‘s, a box of, a bar of,
grocer‘s, chocolate Mum: Kate, will you go to the (1)? Kate: OK, Mum.
What should I buy? Mum: I think, we need (2) bread and two buns.
Kate: And I want (3) chocolate. Mum: All right, you can buy some

(4) and drop in to the (5) and get (6) of flour,
(7) sugar and (8) mustard. Kate: Very well. I‘m ready.
IIpakTuyeckoe 3ansitue 24

[TpuroroBnenue x1e600yIOUHBIX, MyUHBIX U KOHAUTEPCKUX U3ICIUA TPECHUPOBKA
HAaBbIKOB MOHOJIOTHYECKOM M JUAJIOTHUYECKOW PEYM, CBSA3AHHOW C IOBCEIHEBHO-
OBITOBBIMH CUTYAITUSIMU U TTPO(PECCHOHAIBHON e TEIHHOCTD.

[IpounTats u mepeBectu: At the Supermarket
Bob : Let‘s go together. I‘ll buy something for dinner, too.

Nick : I have to buy some meat. Look, they‘ve got excellent choice today. I need
some beef and a chicken. The beef is of superior quality.

Bob : Maybe. But I don‘t care for meat. I am a vegetarian, you know.

Nick : And I can‘t do without meat. I°ll take this bit of shoulder and a boiling
chicken.

Bob : What‘s next on your shopping list?

Nick : Two packets of milk and half a kilo of cheese.

Bob : I’ 1l buy some cartons of yogurt and cream there. I’ m fond of dairy
products.

KonTposabnas 1.
1. TIpouunTaiiTe U MEpeBEaUTE TEKCT, BBITTOJIHUTE 3aJaHUs.

The Greeks have Mediterranean eating habits with a diet of fresh fruit, vegetables,
meat, fish, cheese and olive oil. The herbs and spices used are oregano, mint,
garlic, onion, dill and bay leaves. Lunch is the main meal with meze, traditional
Greek starters like grilled octopus, olives, aubergine or goat's cheese salad. Food is
usually served with bread and dips such as taramosalata, made of fish roe, or
tzatziki, made of yoghurt and cucumber and accompanied with a glass of red wine.
This is followed by main courses such as moussaka, made with aubergines, lamb
and cheese, or souvlaki, skewered meat cooked in a traditional way, grilled on an
open fire. Other

cooking techniques include frying, sauteing, boiling, baking and roasting.

2 3amonHuTe TAOIUITY

Factfile on food.
Typical meal: meze, dips, bread and a main course.
Spices/souses/dips:

12
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Traditional cooking technique/pot: skewered meat, grilled on an open fire.
Habits and

customs:

Typical

dishes:

Typical

drinks:

KonTpoabnas padora 2
Meals in England

The English are very particular about their meals and strictly keep to their meal
times.

Breakfasts from any time until 8 o'clock in the morning, lunch is between 12 and 2
p.m., afternoon tea is between 4 and 5 p.m. and dinner between 7 and 9 p.m.

The usual English breakfast is porridge or corn flakes with milk or cream and
sugar, bacon and eggs, marmalade with buttered toast, rolls, tea or coffee. For a
change you can have a boiled egg, cold ham, or perhaps fish.

The English often serve tea with milk. English tea is so strong that pouring it out
into a cup together with a little milk you get a brownish liquid looking like weak
coffee with milk.

Most English people put milk in their coffee too — this is known as “white” coffee.
Waiters will ask you if you want your coffee “white or black” rather than “with or
without milk”.

At lunch time they usually have cold meat and salad or fish often with potatoes or
other vegetables, fish and chips, sausages and a sweet dish (an apple pie, a hot milk
pudding, cold fruit salad, or ice-cream).

Those who work have their lunch in a cafe or a restaurant, cafeteria or a factory
canteen. It never happens that they miss a meal or put it off until a more convenient
time.

From 4 to 5 they have a very light meal called afternoon tea. You can hardly call it
a meal. It's rather an occasion in the late afternoon at which they have a cup of tea
and a cake or a biscuit.

Some people have the so-called ‘‘high tea™. It's a meal taken between 5 and 6 if a
dinner is not taken in the evening. Usually it's a more substantial meal than
afternoon tea.
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Dinner is much like lunch and is in many families the last meal of the day. But
sometimes when they have guests, dinner is the biggest meal and they may have
some roast beef, roast chicken, boiled or roast potatoes, vegetables and fruits. Soup
is a side dish.

Almost every meal finishes with coffee, cheese and butter

Tasks

1. Translate these words and word-combinations:

Meal; meal time; breakfast; lunch; afternoon tea; high tea; dinner; I cream;
cornflakes; sugar; bacon; egg; boiled egg; marmalade; buttered toast; roll; tea; cold
ham; brownish liquid; serve (soup, etc); meat; fish; potatoes, pudding; sweet dish;
cheese; factory canteen; biscuit; sandwich; substantial meal; roast beef; vegetables.

2. Find the English equivalents for the following:
3aBTpak; o0e/; YKUH; e/a; MIIOTHAs €/1a; OBCAHAs Kallla; CIMBKHU; KOIMYEHas
rpyauHKa (OEKOH); KyKypy3HbIE XJIOMbs; TPEHOK; JUKeM; Oyliouka; yail; kode; Msco;

pBIOa; MEeYCHBE; MYUHT; CIaJKOe OJIF0JI0; CBIP; OBOIIH; GPYKTHI; KapeHasI
roBsiinHa (poctOud); KapTodens.

3.Answer the following questions:
1.Do the English keep to their meal times?
2.How many meals a day do the English usually have?
3What are these meals?
4.What is the usual English breakfast?
5.At what time do the English have lunch?
6.What do they usually have for lunch?
7.Where do those who work have their lunch?

8.What is the difference between “afternoon tea” and “high tea”?
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9.At what time do the English have dinner?
10.What do they usually have for dinner?

11.What do they usually have for dinner?

KonTpoasnasa pabora 3.

1. IIpounTaniTe 1 nepeBeInTe TEKCT.

How much do you know about the history of some of your favorite foods? Do you
know when people in England started cooking curry dishes? Do you know in
which country pizzas or hamburgers were first made? The facts might surprise
you.

Many people think the English found out about curry from people in India in the
1600s. In reality, wealthy English people were eating dishes made with curry
spices hundreds of years before British ships traveled to India. Cooks of wealthy
English families during the time of King Richard I were making curry dishes, and
in fact, the word “curry” can be found in an English language cookbook as far
back as 1377.

As for pizza, this dish was probably first made in Persia (what is now Iran). The
Persians were eating round, flat bread with cheese in the 500s. That was nearly
1,000 years before pizza caught on in Naples, Italy! Finally, let’s look at the truth
behind hamburgers. Many people think hamburgers are an American food.
However, according to some stories, hamburgers came from Hamburg, Germany. A
German named Otto Kuasw created the first hamburger in 1891. Four years later,
German sailors introduced hamburgers to Americans. Where foods come from isn’t
nearly as important as how they taste; as long as they are delicious! So, go get
some of your

favorite food and dig in.

2 BeiGepuTe npaBMIIbHBIA BApUAHT OTBETA.

1. What is the main idea of this reading?

a) Curry was created in England. b) There are many foods that help your body.

c) People created fast food long ago. d) Some facts about foods are surprising.

2. Which is probably true about British curry dishes in the 1400s?

a) The dishes did not have meat. b) The spices cost a lot.

c) People ate curry on special days. d) British sailors first made curry.

3. What did people in Naples learn from Persians?

a) How to make pizza b) How to cook cheese

c) How to use spices from Iran d) How to make flat bread

4. Who introduced hamburgers to America?

a) Persians b) Otto Kuasw

c) Italians d) German sailors

5. Which food was probably made first?

a) Hamburgers b) Cheesy Persian bread

c) Italian pizza d) English curry

15



16

KonTpoabnas padora 4.

1. IlpounTaiiTe 1 epeBeIUTE TEKCT.

Kitchen design may vary according to the following things: the food outlet
location, the type of customer, the number of covers, the menu, the service and the
number of staff. However, the organization of every kitchen should always follow
two basic rules: a linear production line, so that there is a logical progression from
preparation to service to improve efficiency, and a separation of processes, to avoid
contact between raw materials, packaging, leftovers and kitchen waste, which can
lead to contamination.

Therefore, the kitchen should be in a strategic point, between the storage areas and
the restaurant, so that raw materials are conveniently stored and final dishes are
served quickly to customers. Access to storage premises should be easy for
vehicles carrying goods and waste from outside, but totally separate from food
preparation areas. Storage premises should cover the smallest possible area to
avoid wastingspace and to ensure the regular supply of raw materials. Inside the
kitchen, space is divided according to the type of activity carried out in different
areas. Each area (or specialist station) is equipped and located to communicate
with the other areas. For example the cold preparation section, the area where raw
materials are prepared, must be near the cold storage rooms, where perishable
goods are stored. Next to this, you usually find the storeroom, where equipment
and nonperishable goods are stored. Whereas the main kitchen or hot dish section,
where hot food is prepared, must be directly connected to the service area, where
orders are placed and waiting staff collect food. This in turn must be near the
dishwashing area, where dishes, pots and pans are washed and stored.

2. CoenHUTE Ha3BaHUS YacCTEW KyXHHU C UX Ha3HAYCHUEM.

1) The main kitchen is .. .

2) The cold preparation section is ...

3) The service area is ...

4) The storeroom is .. .

5) The cold storage room is .. .

6) The dishwashing area is .. .

a) where equipment and nonperishable goods are stored.

b) where dishes, pots and pans are washed and stored.

c) where hot food is prepared.

d) where orders are placed and waiting staff collect food.

e) where perishable goods are stored.

f) where raw ingredients are prepared

KonTpoannas padora 5

The staff and its duties.
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There are ten people on the staff. They can be divided into two groups. One group
works in the dining room. They serve the customers. Another group works in the
kitchen. They prepare meals for the customers.

The head chef, Anna, comes to work at 10 o’clock in the morning. Anna made a
new summer menu with many summer fruits and vegetables. She knows that
people do not want heavy meals during hot weather. Anna works all day, often
more than 8 hours a day. She plans the menu and manages the staff in the kitchen.
She cooks meat dishes and sauces for the main course.

Today is Friday, a very busy day for the restaurant. Anna starts work early at 8
o’clock because she must go to the market to buy fruit and vegetables for the
weekend. This is not usually necessary, but the restaurant has recently changed
suppliers. Today Anna must buy provisions herself until she finds new good
suppliers. She will return to the restaurant at 10 o’clock and will start preparing the
evening meals.

On Fridays, Mr. Black , the manager, prepares the accounts for the suppliers and
organizes the work for the next week. Mr. Black's first task in the morning is to
check the telephone answering machine. He wants to know about the reservations
for the next week.

He manages both the dining room staff and the kitchen staff. He also effectively
manages the finances of the restaurant

Tasks
Answer the questions
1. Where is “Morris” restaurant located?
2. Is it a big restaurant?
3. What is the design of the restaurant hall?
4. What are the working hours of the restaurant?
5. When is the restaurant closed?
6. How many people are there in the staff?
7. Who is the head chef?
8. When does the head chef come to work?

9. What are the duties of the head chef?
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10.What are the duties of the manager?

2. Translate into English

1. AHHa HaunMHaeT padOTy paHbllle TOTOMY, YTO OHA JOJKHA UJITH HA PHIHOK
MOKYMAaTh (PPYKTHI U OBOIIH.

2. AHHa TIJTaHUPYET MEHIO M cama paboTaeT Ha KyXHe.
3. Arna paboTtaeT 0oJIbIie, YeM 8 4acoB B JICHb.

4. OHa rOTOBUT MSICHBIE OJIFOJ]a U COYCHI.

5. PecTopan He1aBHO CMEHUJI ITOCTaBUIUKOB.

6. MeHnemxep roTOBUT cueTa JJis MOCTABIIMKOB U OPTaHU3yeT padoTy OPUIIMAHTOB U
MOCTaBIIMKOB.

KonTpoabnas padora Ne6
Waiter's Working Day

Victor works as a waiter at the restaurant “Russian Style”. It is a big
restaurant in the centre of the city. The dining room of the restaurant is
decorated in Russian style. The restaurant is famous for its dishes of Russian
cuisine.

Victor is twenty-five and he has already been working at this restaurant for
three years. He usually comes to work at ten o' clock in the morning. He has
a lot of work to do. He dusts his tables and chairs, changes table-cloths on
the tables and the flowers in the vases. Then he sets his tables for dinner. He
brings cruet-sets, napkins, menu-cards and puts clean covers — plates,
glasses, spoons, forks and knives on his tables. All the staft in the dining-
room — headwaiter, waiters and waitresses — get ready to receive guests.

Lunch begins at one o'clock. The guests come to the restaurant. The
headwaiter meets them in the hall, greets them and shows to their tables.
Victor and other waiters serve lunch till five o' clock. They recommend
dishes and vines (liquors) to the customers. The customers choose table
d’hote or a la carte dishes.
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Dinner begins at six and Victor serves the guests till eleven. He recommends
them special dishes or specialties of the restaurant. The guests eat, drink and
have a good time. They usually leave the restaurant at midnight. Victor
counts the money and gives the cash to the cashier, cleans the tables and
then he is free to go home. He likes his work because it is interesting

Tasks

. Answer the Questions

. What is Victor's profession?

Where does he work?

. When does he come to work?
. What are the duties of a waiter?

. What does the waiter put on the table for dinner every day?

When do the guests come to dinner?
What does the headwaiter do?
Do the waiters recommend table d hote and a la carte dishes to the guests?

Whom does Victor give the cash?

10.When do the guests leave the restaurant?

2.TranslateintoEnglish

1.Bukrop paboTtaet opuiimaHTOM.

2.0H paboTaet B pecTopaHe.

3. OH npuxonuT Ha paboTy B JAECITh YAaCOB yTpa.

4. OdunmanTel, OPUIIMAHTKH U METPIOTEIH TOTOBST 3aJ1 KOOEy.
5. T'ocTh mpUXoIsAT B OJMHHAIIATH YACOB.

6. OpunmanTsl pEKOMEHIYIOT MOPIIMOHHBIC OJII0/Ia U Ie)KypHBIE OJTI0/1a Ha
o0er.

7. OdunuanTsl peKOMEHIYI0T (GUpMEHHBIEC OIr0a 1J1s1 00eaa.

8. 'ocTu XOpOI1I0 TPOBOJAT BPEMSI BEUEPOM.
19
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9. Bukrtop 100UT CBOIO padoTy.

10.0¢dunmanTe 00CTYKUBAIOT TOCTEH 10 TIOTYHOYH.

3. KOHTPOJIbHO-OIIEHOYHBIE MATEPHAJIBI J1JISI UTOI OBOM
ATTECTAIIMH 11O YYEBHOW JUCIIUTIJINHE

[IpenmeToM OIEHKM SIBISIOTCS YMEHHS W 3HaHUSA H TpodeccruoHabHas
komneTeHuus. KOHTpoib W OIlEHKa OCYIIECTBISIETCS C  HUCIOJIb30BAHHEM
cienyronmx GopM U METO/IOB: MPAKTHUECKOE 3aHSATHE, CAMOCTOSITeNIbHAS padoTa U
YCTHBIN ONPOC.

I. TIACIIOPT
1.1 Hasznauenune: KOM mnpenHasHayeH I8 KOHTPOJISI U OLIEHKH PE3YJIbTaTOB
OCBOGHHUsI YueOHOM AMCHUILIMHBI Ha3BaHue Mo mpodeccun 43.09.01 Ilomap,
KOHJIUTEP, YPOBEHb NOJArOTOBKM 0a3oBblii TpeOoBaHus (yMEHHUS U BHJbI
JESATETLHOCTH), MPOBEPSIEMbIC 3aJaHUSIMU TUCBMEHHOUW auddepeHmpoBaHHON
paboThI
Ymers: YV 1. - Bectu Oecemy (auanor, MeperoBopsl) MpodheccuoHaIbHOM
HAIPaBJIECHHOCTU HA AHTJIMIICKOM SI3bIKE.
3uatb: 3 1. JEKCHKO-TrpaMMaTH4YeCKUH Marepuaa [0  CHEUHAIbHOCTH,
HEO0OXOMUMBIN 11 TTpodeccuoHaNbHOTO 00IeHus 3 2. pa3IuyHbIe BUIBI PEUEBOM
JEeSTENBbHOCTH U (POpMBI peur. 3 3. HCTOUHUKH TPOo(eCCHOHATbHON WHGOpMAITHH
HAa aHIJIMACKOM  si3bike 3 4. TEXHUKY TiepeBoja MpodeCCHOHATBHO
OpPUEHTUPOBAHHBIX TEKCTOB Pe3ynbTaToM OCBO€HHUSI MPOTPpaMMbl  Y4EOHOM
TUCUUIUIUHBL «THOCTpaHHBIN $3BIK MO MNPO(ECCHOHATBLHON HAMpPaBICHHOCTH
ABIIETCS OBJIAJIEHUE O0OYYAIOIIMMHUCS BUJIOM NPO(ECCHOHATBHOMN e TENbHOCTH, B
oM unciie npodeccuonanbHbiMu (I1K) u o0mumu (OK) komneTeHIusIMu:

I1. SAJAHUE I ANO®@O®EPEHIIUPOBAHHOI'O 3AYETA
. 2.1. MHCTpyKIUs 10 BBIMOJHEHUIO MUCbMEHHOU TuddepeHnpoBaHHON paboThI
no yueOHoit nucuurmimHe OI1.07 «MHocTpaHHBIN SI3bIK 1O MPOQECCHOHATBHON
HANpPaBJIIEHHOCTU» MPOrPaMMbl TOATOTOBKUA KBATH(UIIMPOBAHHBIX paboumX,
ciyxammx 1o npodeccun 19.01.17 Tlosap, kouautep. Ha 6aze cpeanero ooiiero
oOpa3zoBaHus

Ha Brmonnenne mnuchMeHHON muddepeHMpoBaHHON palboThl JaeTcs 2
akajgeMuueckux yaca. [lomyyuB qUCTBI ¢ TEKCTOM 3aaHui AU PepeHInpPOBaHHOMI
paboOThl, JUCTHI JIJISl €€ BBITIOJHEHUSI W JIUCTHI JIJI1 YEPHOBUKOB, MOJIMMUIINUTE HX.
BauMmarenbHO 03HAaKOMBTECH C 3aJaHUAMHM O0S3aTENbHOW U JIOMOJIHUTEILHOMN
yacteil tudpepeHrpoBaHHON padOThI.

CocraB 3amanusi (oOs3arenbHbIC): ® [IpounTaTh TEKCT HA AHTJIIMICKOM SI3BIKE ©
JIONONHUTE MPENIOKEHU 110 COAEPKAHUIO TeKcTa ® [lepeBecTn Ha AHITIMKCKUN
s3bIK ® OTBETUTHh Ha BOMPOCHI 1O MPOUYUTAHHOMY TEKCTy ® Boimomnuts TtecT s
MOJTyYEHHUSI OIICHKU YJOBIETBOPUTENHHO (3) JOCTATOUHO MPABUIBLHO BBHIIOJIHUTH 3
3alaHug  00si3aTeNbHOM dYacTu. JIJis TONydeHUs OLEHKH XOopomio (4) HyKHO
MPaBUJIBLHO BBITIOJHUTH 5 3a/laHus 00s3aTenbHOM Yactu; [ monydeHus: OneHKH
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OTIMYHO (5) HYKHO BBITIOJIHUTD S5 3alaHUI 00s3aTeIbHON YacTu; 3ajaHusl CHavyaJIa
I1EJIECO00Pa3HO BBIMOJIHITH HA YEPHOBHKE, a MOTOM O(QOPMIISTH BCIO pabOTy Ha
JUCTaxX JJiS BbINONMHEHUs auddepeHImpoBanHol pabotel. Haunnaiite paboty c
3QIaHUi 00s3aTeIbHOW YacTH M IIOCTapalTech CHadaja HaOpaTh JOCTATOYHOE
9quciio OalaoB ISl TOJYYEHHUs OICHKU yJoBIeTBOputenbHO (3). BuimomasiiTte

3aJIaHUs B IPEITI0KEHHOM MOPSIJIKE. 3aKoHYUB BBITIOJTHCHUE
muddepeHupoBaHHON pabOThl, CcAAliTE €€ BMECTE CO BCEMH YEPHOBUKAMU
MPETIOIaBATENIO.

Bapuanr 1. O6a3zamenvnan yvacmeo
IIpounraiite : Russian cuisine is rich and varied. There is a big choice of
appetizers, soups, hot and dessert dishes. Soup makes an important part of a
Russian meal. The traditional Russian soups are shchee (fresh cabbage meat
shchee, sauerkraut shchee, shchee Petrovsskie cooked from pike-perch and fresh
cabbage), borshch, rassolnik (kidney and salted cucumber soup), meat and fish
solyanka, ukha, mushroom soup and soup in season — okroshka and cold beetroot
soup.No two recipes are the same for borshch and shchee. Many ways of cutting
and cooking meat came from France, that is why they have French terms: antrekot,
eskalop, file. Roast suckling pig is a classic festive dish on the Russian table. The
traditional method was to roast the pig on a baking tray in the oven. It was cooked
with the head left on, basted frequently with oil or butter and served with
buckwheat and sometimes with a hot sauce. Alexander Grigoryevich Stroganoff
gave his name at the end of the 19th century to a dish—beef Stroganoff. Stroganoff
lived in Odessa and had a very good cook who was either French or French-
trained. Beef Stroganoff is a dish made of meat cut into strips and cooked in sour-
cream sauce.

2. JIOTIOJTHUTE MPETIOKESHHSI TI0 COACPKAHHIO TeKCTa:
2. 1. The traditional Russian SOUPS Qre .........ccceccveeeeeiiiieeeiiiee e e eiveee e
2. 2. Soup makes an impOortant PAt............ceeeuveeeeririeeeeiiiieeeeireeeeereeeeeireeeeeenenes

2. 3. Roast suckling pig is a classic festive dish...........ccoccvvevviieniiiiniiiiiiiees
2. 4. Alexander Grigoryevich Stroganoff ............cccccoieiiiiiiiieniiiceeee e,
2. 5. Beef Stroganoff is a dish...............

3. 1. Cyn — 310 yacTh obOena B pycckod KyxHe. 3. 2. Pycckoe CJIOBO «Kalla
0003HAYaeT MOUYTH BCE CMOCOOBI MPUTOTOBICHHS Kpyl. 3. 3. Pycckue moau oueHb
TOCTCIPUHUMHBI; OHHU TMPHUIJIAMIAIOT K CTOIY KaXJI0I0, KTO BXOTHUT B JIOM.

4. OTBETUTH Ha BOIIPOCHI IO MPOYUTAHHOMY TEKCTY

4. 1. What is the name of the popular Russian dish made of meat cut into strips
and cooked in sour-cream sauce?
4. 2. What is the name of the highly seasoned soup made of beetroot and cabbage
and served with sour cream?

4. 3. What is the name of the Russian fermented beverage made of rye?

4. 4. What are the names of the most popular Russian yoghurt-type beverage of
fermented cow‘s milk?

5. BeimonHuth TECT paznaenute ciosa Ha 4 rpynnsl: Meat, Fish, Fruit, Vegetable:
Beaf, carp, apple, marrow, banana, plum, plaice, onion, veal, cod, lemon,
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mushroom, mango, pike, radish, pear, ruff, pork, bream, mutton, bean, carrot, date,
raisin, mulet, potato, grape, lamb, sprat, cucumber, trout, tomato, pea, fig.
Bapuanr 2 Oésa3amenvnan yacms 1.
[TpounTaiite : Pelmeni is another specialty of Russian cookery, which has its
history. Under the Mongol yoke pelmeni became established in Siberia and the
Urals and gradually spread on all the territory of Russia. Nowadays there is a great
number of recipes and varieties of them. Traditional muxture of beef, pork and elk
1s used to make minced meat. It is interesting that the whole ceremony of making
pelmeni exists in the villages of Siberia. There is a local tradition in Siberia there
that the families gather at the table once or twice a month in winter and spend the
whole affernoon to make a vast batch of pelmeni. The women make the dough and
chop the meat, the men do the folding. The traditional form is ear-shaped, but they
come in all shapes from square to triangles. Then the pelmeni are deep frozen and
kept in sacks, bags or buckets in cold pantries. Russian cooking makes greater and
more varied use of mushrooms than any other cuisine in the world. They are eaten
raw, dressed with herbs, cooked into soups and pies, baked with cream. A popular
winter delicacy is pickled or salted mushrooms, which are eaten as hors d'oeuvres.
2. JIononmHUTE IPEMIOKEHUS IO COIEPKAHUIO TEKCTA:

2. 1. Pelmeni is another specialty..........ccccvviviiiiiiniiiiiiiie e

2. 2. Nowadays there is a great number of ...........ccccceeviviiiiieniiin i,

2. 3. There is a local tradition in Siberia there that ..............c..cccooooiiiiie.

2. 4. Then the pelmeni are ........cccceeeeiiieieciiee e

2. 5. Russian cooking makes greater and more varied use.............ccceeeenenennn.

3. IlepeBenuTe HA AHTIIMHACKUN SA3bIK:

3. 1. [llu- 3T0 TpAAMIIMOHHBIA PYCCKUMN CYII, IPUTOTOBICHHBIN U3 MsCA U KAITyCThI.
3. 2. I'ocTenpuUMCTBO — TUIMYHAS YEPTA PYCCKOrO XapaKrepa.

3. 3. MHorue cnoco0bl HAPE3KU U IPUTOTOBJICHUS MsICa 3aMMCTBOBAHbBI U3
(bpaHITy3CKOI KyXHHU.

4. OTBETUTH HA BOIIPOCHI [10 IPOYUTAHHOMY TEKCTY

4. 1. What is the name of the national Russian dish made of cooked grain?

4. 2. What is the great Russian fish?

4. 3. What is the name of the Russian Easter cake?

4. 4. What are the French terms for some Russian meat dishes?

S. BBIIIOJTHUTH TECT

paznenute cioBa Ha 4 rpynnsl: Bakery, Dairy, Berry, Sereal Cherry, cheese, jam,
bun, puff, bilberry, milk, semoline, bread, cowberry, cream, biscuit, butter,
gooseberry, cookie, millet, strawberry, curd, jam puff, oatmeal, cranberry, pot
cheese, roll, hamburger

Bapuant 3 Oosa3amenvnan yvacms 1.

[Ipountaiite : The great Russian fish are freshwater fish, headed by the celebrated
sterlet from the river Volga. They include several varieties of sturgeon and over a
dozen different salmon. Of the extensive salmon family fera(trout) — sig — is still
known to some people as "the Tsar's fish". They are served hot and cold, smoked,
in aspic or stuffed, fried, marinated and the like. And, of course, soft, pressed and
red caviar is the hit of every festive table. The English word "porridge" is no good
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for translating kasha, which covers almost all ways of cooking all grains in water,
milk, stock and cream. There is a large variety of consistencies from dry (like rice)
to a thick puree. The simplest and traditional way to serve Russian kasha is with
plenty of good butter. As the saying goes: "You can't spoil kasha with butter".
There is a large variety of poultry and game dishes in Russian cuisine: roast
chicken, roast duck and goose stuffed with apples and sauerkraut, roast partridge,
hazel grouse, woodcock, black cock, pheasant and quail. They are juicy and tender
dishes.

2. JlomomHUTE MPEITOKESHUS TI0 COCPKAHUIO TEKCTa:
2. 1. The great Russian fish are
2. 2. They are served ...

2. 3. The English word "porridge" 1S ......ccccecvureeeriiiieeiiiee et
2. 4. AS the SAYING OGS ....cccuviiieiiiieeeiiieeeeieeeeeeee e e eiree e e etreeeestaeeeeesaeeeenseaeens
2. 5. Alarge variety of milk products are ..........cccoeeceieviiieiniieniieeiieee
3. IlepeBenuTe HAa aHTIIMUCKUUN SI3BIK:

3.1. [leTpoBcKueE 1M TOTOBATCA U3 CyJaKa U CBEXKEU KaIyCThI.

3. 2. CMmeTaHa — 3TO yHUBEpCaJIbHAas IPUIIPABA B PYCCKON KyXHE.

3. 3. COUTEHB — 3TO CTAPUHHBIN PyCCKUW HAITUTOK, KOTOPBII OTOBAT U3 KBaca,
KOHBSIKA WM BOJKH, MEJIA, Yas ¥ CIICIIUIA.

4. OTBETUTH HA BONPOCHI [0 TPOUYUTAHHOMY TEKCTY

4. 1. What is the name of open-topped pies with curd-stuffing?

4. 2. What is the most typical trait of the Russian character?

4. 3. What is the name of the classic chicken dish invented in Russia in the Soviet
period?

4. 4. What is the Russian counterpart of Italian ravioli?

5. BonHuTh TECT pasznenuTe NpoayKThl nuTaHus Ha 2 rpynnsl — Healthful u
Notfaithful
cake, yogurt, cookie, sweets, apple, pie, mineral water, potato cheeps, orange,
sandwich, carrot, popcorn, cornflakes

Bapuant 4 Ooazamenvnan uacme 1.

[TpounTaiite : Russian cuisine is famous for its pies which were baked in Russia
in good old times and are very popular nowadays. They are rasstegai (open- topped
pirozhki with meat of fish stuffing), kulebiaka (a pie with meat, cabbage or fish
filling), vatrushki (yeast dough rolls with hollows filled with curds or jam),
krendeli (knot-shaped bread), boubliki (thick ring- shaped rolls), baranki (ring-
shaped rolls), sooshki (small ring-shaped crackers), koolich (Russian Easter cake).
As for drinks, Russian cuisine offers you its orignal beverages: kvas and zbiten,
and a lot of different fruit and berry beverages. Kvas is a beverage made from rye
bread and water fermented by yeast. There is a lot of sorts of kvas: mushroom
kvas, kvas with mint, beetroot kvas, kvas with horseradish and a lot of others.
Zbiten is an old Russian beverage made from kvas, cognac or vodka, honey, tea
and spices. Russian people are very hospitable and generous at the table. They
invite everyone who enters their house to eat with them. Bread and salt are the
symbolic offering at welcome and also a sign of respect from host to guest. The
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guest is welcome to share the food even if the house has no more to offer than
bread and salt. Hospitality is a typical trait of character of a Russian.

2. JlonomHUTE MPEIIOKEHHS TI0 COACPKAHUIO TEKCTa:

2. 1. Russian cuisine is famous fOr...........coeceiviiriiiiiiiiiieieeeecieeeeeee

2. 2. The guest is Welcome t0 Share .........ccceevvieeiiiieniiieeieeciee e

2. 3. ThEY are TaSSIEZAL .. ..eeevcveeeiieeeiieeriieeitieeereeesreeeteeesareeeeaeesnbeeeseeesnseeennns

2. 4. Bread and salt are the Ssymbolic ........ccccceviriiiiiinciieeee e

2. 5. RUSSIAN PEOPIE Q€ ....eeviieieiiiieeiiie et e

3. IlepeBeaute Ha aHTMKCKUM sA3bIK: 3.1. [IeTpoBCKHE K rOTOBATCS U3 CyaKa v
cBexel kamycThl. 3. 2. Pycckoe clioBo «karra» 0003Ha4aeT IMOYTH BCE CIIOCOOBI
npHUroToBjIcHUS Kpyi. 3. COMTEHb — 3TO CTAPUHHBIN PYyCCKUN HAITUTOK, KOTOPBIH
TOTOBST U3 KBACA, KOHbSKA UM BOIKH, MEJIA, Yas M CIICLIUH.

4. OTBETUTH HA BOIPOCHI 110 TIPOYUTAHHOMY TEKCTY

4.1. What is the name of the russian cottage cheese?

4. 2. What Caucasian name do the Russians use in reference to what the Americans
know as «shish kebab»?

4. 3. What are the French terms for some Russian meat dishes?

4. 4. What is the name of open-topped pies with curd stuffing?

5. BBINOJIHUATE TECT 3alOJIHUTE MPOMYCKHU CleayomuMu cioBamu — salt shaker,
fork, bowl, pepper shaker, knife, spoon, glass, napkin, plate, cup

1. Drink coffe from a ....... 2. Drink water from a .....3. Eat soup from a .....4. Eat
vegetable and meat from a .......5. Puta .... on your lap. 6. Cut meat witha ......7.
Eat soup with a .....8. Eat vegetable with a .....9. Shake salt from a ........ 10.
Shake pepper from a ......

[T KPUTEPUU OLIEHKU

Kputepun o1ieHKH BBITOTHEHUS! PaOOTHI

OneHka KOMMYECTBO 3a/JaHHM, HEOOXOAUMBIX JUIsl TIOMYyYEHUS OLEHKH <«3»
(YynoBieTBOpUTEIHHO) 3 M3 00s13aTEIBbHON YacTh «4» (xopoio) 4 u3 00s3aTeIbHOM
JacTH

«5» (0OTIMYHO) 5 U3 00s3aTeNbHON YacTu

Kpurepun o1ieHKH BBITIOJTHEHHOTO MPAKTUYECKOT0 3aJaHus:

Ouenka 5 craBUTCA 3a padOTy, BBHIMIOJHEHHYIO MOJHOCTBbIO 0e3 OmudoK u
HEJI0YETOB.

Onenka 4 ctaBuTCS 3a pabOTY, BBIMOJHEHHYIO MMOJTHOCTHIO, HO TIPH HAJIMYUU B HEH
He Goiee OHOM Herpy6oi OMIMOKKM ¥ OHOTO HEJOUYETA, HE 0OJIEE TPEX HEJOUETOB.
Onenka 3 cTaBUTCS, €CIM CTYJICHT MPAaBWIBHO BBHIMIOJHUI HE MeHee 2/3 Bcel
paboTHl WM JOIYCTUI He Gosee OQHOM Ipy0oi OMMOKM U ABYX HEIOYETOB, HE
Oonee omHOM TpyOOH M OmHOM He Tpyboii ommMOKM, He 6ojee TPEX HErpyObIX
OIKOOK, OXHOM HErpyboil OMMOKM M TPEX HENOYETOB, NPH HAIMYHMU YETHIPEX-
sty HegoueroB. OneHka 2 CTaBUTCSA, €CIM YHMCIO OMMOOK M HEJIOYETOB
MPEBBICHIIO HOPMY JJIi OLEHKMA 3 WJIM IPaBWJIBHO BBHIMOJIHEHO MeHee 2/3 Bceit
pabotbl. Ouenka 1 cTaBUTCS, €CIU CTYIEHT COBCEM HE BBIMOJHWI HHU OJHOTO
3a/laHus.
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