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MeTtoauyeckue ykazaHus MpeIHa3HaYeHbl JJIsl CTYACHTOB M CIyXaT MOCOOMEM MPH BBITOJTHEHUN
PaKTUYECKUX padoT.

Conepxanre U 00beM IPAKTUYECKUX PAOOT MO TUCIHUIUINHE «AHTITMHCKHAN S3BIK» COOTBETCTBYET
tpeboBanusim ®I'OC CIIO.

[IpakTuueckue 3a1aHus HAIPaBIIEHbI Ha SKCIIEPUMEHTAIBLHOE MOATBEPKICHNE TEOPETUUECKUX T10-
JOXKeHUH 1 PopMHUpOBaHUE YICOHBIX U IPAKTHUECKUX YMEHUH, OHU COCTABJISIOT BAXKHYIO YacTh TEOPETH-
YECKOW M MPAKTUIECKOM MOATOTOBKU IO OCBOSHHUIO AUCITUILUIMHBL. B pe3ynbprate ocBoeHHs yueOHOM auc-
[UTUTMHBL «AHTTUHCKUAN S3BIK» CTYACHT JOJDKeH 00namarh mpemycmoTpeHHbiMu OI'OC crnenyrommmu
YMEHUSIMHU U 3HAHUSIMH.

YmerTs:

1. Bectu amanor (amanor - paccupoc, 1uajior-oOMeH MHEHUSIMU/CYKIECHUSIMH, UAIOT-TIO0YKIeHNE
K JICWCTBHUIO, STUKETHBIA TUAJIOT U UX KOMOMHAIINN) B CUTYalUsIX O(QUIIMATBHOTO U HEO(DUITUATH-
HOTO 0OIIIEeHUs B OBITOBOM, COIIMOKYIBTYPHOH M y4eOHO - TPYIOBO# chepax, UCIONIb3ys apryMeH-
TallHI0, SMOLMOHAIBHO - OLICHOYHBIE CPEJICTBA.

2. Paccka3zbpiBatTh, pacCyXaaTh B CBA3U C U3YYCHHOM TEMATHKOM, TPOOIEMATHKOMN MPOYUTAHHBIX/ IIPO-
CIIYIIIAHHBIX TEKCTOB; OMUCHIBATh COOBITHUS, H31araTh (PaKThl, AEIATh COOOIECHUSI.

3. Co3naBaTh CIOBECHBIM COIMOKYJIBTYPHBIM MOPTPET CBOCH CTpaHBI M CTPAHBI/CTPaH U3y4aeMOTO
SI3bIKa HA OCHOBE PAa3HOOOPA3HOM CTPAHOBEIYECKON U KYIbTYPOBEAUYECKON MHPOPMAITIH.

4. TloHMMAaTh OTHOCHUTEIILHO MOJHO (OOIIMIA CMBICT) BBICKA3bIBAHHS HA W3y4aeMOM HHOCTPAHHOM
A3BIKE B PA3JIMYHBIX CUTYaLUAX OOIICHHUS.

5. TloHuMaTh OCHOBHOE COAEpPX AHUE AYTEHTUUYHBIX ayAHO- WJIA BUJCOTEKCTOB [IO3HABATEIBHOTO Xa-
pakTepa Ha TeMbI, IIpearaéMble B paMKax Kypca, BBIOOPOUHO M3BJIEKATh U3 HUX HEOOXOIUMYIO
UH(OPMAILIHIO.

6. OreHnBaTh BAXXHOCTH/HOBU3HY HH(OPMAITHH, ONIPEACIIATh CBO€ OTHOIIICHHUE K HEH.

7. UwuTtarh ayTeHTUYHBIE TEKCTHI PA3HBIX CTHIICH (MTyOIUIIUCTHYECKHE, X Y10 KECTBEHHBIE, HAYYHO-TIO-
NyJSpHbIE U TEXHUYECKHUE), UCIOIb3Ys] OCHOBHBIE BUJIbI YTEHUS (03HAKOMHUTEIbHOE, H3yYarolllee,
MIPOCMOTPOBOE/TIOUCKOBOE) B 3aBUCUMOCTH OT KOMMYHUKATUBHOM 3aJ1a4H.

OnuceIBaTh ABIEHUS, COOBITHS, U3JaraTh (GaKThl B MUCbME JUYHOTO U JIEJIOBOTO XapaKTepa.

9. 3anonHATH pa3nUYHbIC BUbI aHKET, COOOIATh CBeIeHUs 0 cebe B (hopMe, IPUHATON B CTpaHe/CcTpa-

HaX M3y4aeMoro si3bIKa.

10. TToHnMaTh TEKCTHI, MOCTPOCHHBIE HA S3BIKOBOM MaTepHraie MOBCEIHEBHOTO U MPO(hecCHOHATEHOTO
oOLIeHMs], B TOM YMCJIe MHCTPYKIIMKM U HOpMaTUBHBIE JOKYMEHTHI o npodeccusm HIIO u cnenu-
ansHOCTsIM CIIO.
3HaTh:

1. 3HaveHHs HOBBIX JIGKCUUYECKUX E€IUHUII, CBA3aHHBIX C TEMATUKOW JAHHOTO ATana U C COOTBETCTBY-
IOLUMU CUTYaI[USIMU OOIICHHUS.

2. SI3pIKOBOM Marepuai: UAMOMATHYECKUE BBIPAXKEHHS, OLCHOUHYIO JIEKCHKY, €IMHHIBI PEYEBOTO
ATHKETA, epEeUHCIIEHHBIE B pa3jieiie «S3bIK0BOM MaTepuam» U 00CIyKUBaIOIINE CUTYalluu 0011Ie-
HUS B paMKaX U3y4aeMbIX TEM.

3. HoBble 3Hau€HUS N3YUYEHHBIX TJAroibHbIX (GOpM (BHAO - BpEMEHHBIX, HEIMYHBIX ), CPECTBA U CIIO-
COOBI BBIPKEHHUSI MOIATTIbHOCTH; YCIIOBUS, MPEATIOI0KEHUS, TPUINHBI, CIICACTBHS, MTOOYKICHUS K
JNIEUCTBUIO.

4. JIMHTBOCTPAaHOBEIYECKYIO, CTPAHOBEIUYECKYIO U COLIMOKYIBTYPHYIO HH()OPMAIINIO, PACIIUPEHHYIO
3a CYeT HOBOM TEeMAaTHKHU U MPOOJIEMATHKH PEYEBOTO OOIICHHUS.

BrinmonHneHnHbie pabOTHI JOKHEI OBITH MPEACTABIICHBI B BUJIE OTYETa O MPOJIeNIaHHOM padoTe.

Pe3ynbrar BhINMOIHEHMS MPAKTUYECKUX 3a/laHUi OlleHHBaeTcs B (opMe 3ayeTa.

KpurepusimMu OlIeHKH CITyKaT: YCTHAs 3aliuTa padoThl, IO BOPOCAaM, KOTOPBIEC MPOIKMCAHBI B KOHIIE
K10 pabOTHI.
Kaxxmoe mpakTudeckoe 3aHsATHE COACPKUT LIeJh, IEPeUeHb OCHAIICHHS pabOThI, COAEpKaHUE paboThI, Me-
TOJIMYECKOE PYKOBOJICTBO K BBIMOJIHEHUIO, KOHTPOJIbHBIE BOMPOCH], GOpMY MPEAbIBICHUS OTUETa, KPUTE-
pHYHU OLIEHKH.

*



YBAKAEMBIA CTYJIEHT!

Metoauueckue yka3aHusl 110 AUCUUIUIMHE «AHTIUIACKUIN S3bIK» JUISl BHIITOJIHEHUS IPAKTHUECKUX
paboT co3nansl Bam B moMorip 17151 paOOThI Ha 3aHATHUSX, TOJTOTOBKYU K IPAKTHUECKUM paboTaM, MpaBUIlb-
HOT'O COCTABJIEHUSI OTYETOB.

[Ipuctynas K BBITOJIHEHUIO MPAKTUYECKON paboThl, Bl 10MKHBI BHUMATENbHO IPOYUTATH LIETh U
3aJauu 3aHATHUS, O3HAKOMHUTHCS ¢ TpeOOBaHUSAMU K YpOBHIO Barieil moaroTroBku B COOTBETCTBUU ¢ (ere-
paIbHBIMU TOCYAAPCTBEHHBIMH CTaHAApTaMK TpeTbero mokoneHus (PI'OC-3), KpaTKUMHU TEOPETHICCKUMU
U y4eOHO-METOMYECKUMHU MaTepuallaMH M0 TeMe MPaKTHUECKOW paboThl, OTBETUTH HA BOMPOCHI JJIS 3a-
KpEIJICHUsI TEOPETUYECKOr0 MaTepuara.

Bce 3amanus k mpakTuueckoi pabore Bbl JOKHBI BBHIIOIHITH B COOTBETCTBUU C MHCTPYKIHEH,
AQHAJIM3UPOBATH MTOJIYYEHHBIE B XO/€ 3aHATUS PE3YIbTAThI 10 IPUBEACHHON METOUKE.

Otuer 0 mpakTU4YecKoi paboTe Bbl JOIKHBI BBIMOIHUTE IO IPUBEJCHHOMY AJITOPUTMY, OIIMPAsICh
Ha oOpaserl.

Hannune nonoxuTebHOM OLEHKH MO MPAaKTHYECKUM paboTaM HeoOX0AMMO IS ITOJTyYSHHS 3a4eTa
M0 JTUCIUIUINHE «AHTIMHCKUM A3BIK», IOATOMY B CIIy4ae OTCYTCTBHUS Ha 3aHATHUE I10 JII0O0H NpUYHHE WIH
NOJIyYEHHUs] HEYJOBJIETBOPUTEIHHOMN OLIEHKHU 32 MPAKTUYECKYI0 paboTy, Bbl MOMKHBI HAWTH BpeMs Ui ee
BBIIIOJIHEHUS WIIH [IEpECIayuH.

Buumanmue! Eciii B iporiecce moAroTOBKM K MPAaKTHYECKUM paboTaMm y Bac BO3HMKAIOT BOIIPOCHI, pa3pe-
HIUTH KOTOpBIe CaMOCTOATCIBHO HE y,[[aeTCSI, HCOGXO,Z[I/IMO 06paTI/ITbC$I K HpeHOI[aBaTG.HIO JUUIA HO.Hy‘-IGHI/IH
pa3bACHEHUH WIIM YKAa3aHHWI B THU NMPOBEICHUS JONMOJIHUTEIbHbBIX 3aHITHH.

BpeMH HpOBe,Z[eHI/ISI JOITOJIHUTCIIBbHBIX BaHHTI/Iﬁ MOXHO y3HaTI> y Hpeno;[aBaTenﬂ NN HOCMOTpeTB
Ha cteHae «Pacmucanuey.

Kenaem Bam ycnexos!!!



MeTtoauyeckue peKoOMeHAAIUH M0 BHINOJIHEHUIO
NPAKTHYECKHUX 3aJaHU I

[ToaroroBka Kk mpakTUYeCKUM paboTaM 3aKIIOYUTCS B CAMOCTOSTEILHOM U3YyYEHUH TEOPUH T10 pe-
KOMEHIyeMOM JIUTepaType, MpeaIyCMOTPEHHOM paboueii mporpaMmoi.

Jnig 53¢ deKTUBHOTO BHIOTHEHUS 3aaHui Bbl JOKHBI 3HATh TEOPETUYECKUE MAaTepUANIbl U YMETh
MPUMEHSTh 3TH 3HAHUS TSI TPUOOPETEHUS MPAKTUIECKUX HABBIKOB MPH BBITTOJHEHUHU MMPAKTUIECKHUX 3a-
AHWUH.

B KkoHIle 3aHATHS TpernoaBaTelb BBHICTABISECT OICHKY, KOTOpasl CKIIAIbIBACTCS U3 PE3yIbTaTOB
HaOJIOZICHUS 32 BBITIOJIHEHHEM MPAKTUYECKON YacT paboThl, MPOBEPKU OTUETa, Oecenbl B X0e pabOThI
WIH 1IOCJIE HEE.

OneHkH 32 BBINIOJTHEHHE MPAKTUYECKUX 3aHSITHI BBICTABIIAETCS MO MATHOAIIILHOM cUCTEME.

Yenosus u nopsiook evinonnenus pabomol:

[IpounTarh MeTOIUYECKNE PEKOMEHIAIINH 110 BBIIOJIHEHUIO MPAKTUYECKON PadOTHI.
OTBETUTH Ha BOMPOCHI, HEOOXOUMBIC JJIsl BHITIOTHEHHMSI 3aIaHUH.
N3yunTth copepkaHue 3alaHUi ¥ Ha4aTh BHITIOJIHEHUE.
PaboTy BBIMOMHUTE B pabouuX TETpaasix, opOpMHUB HaIJIEKAIIMM 00pa3oM.
KoHcynpTanuio Mo BBIMOJIHEHHUIO Pa0bOTHI MOMYYUTh y TpEnojaBaTeNsl WIM 00ydarolerocs,
YCHEIIHO BBIMOJIHUBIIETO padoTy.

6. Pabota ornieHMBaETCsI B 1IETIOM, TIO UTOTaM BBITIOJTHEHHS pa0OThI BRICTABIISIETCS OIICHKA

3amuTa NpoBOJUTCS MyTeM MHAMBHUAYabHOI Oecelbl WM BHIIOJHEHHS 3a4€THOTO 3afaHus. Pa-
0oTa cUMTaeTCsl BHITIOJHEHHOW, €CIM OHA COOTBETCTBYET KPUTEPUSM, YKa3aHHBIM B MOSICHUTEILHOU 3a-
MHACKE K TPaKTUYECKON padoTe.

[TpomnyieHHbIe paKTUYeCKUe paboThl OTPAOATHIBAIOTCS B OTIOTHUTEIHLHOE BPEMSI.

DAl



NHCTpYyKIUA 110 BHINOJHEHUIO MPAKTHYECKOH padoThl

Ha BeImosHeHne pakTUYeCKOr pabOThI 10 aHTIUHCKOMY SI3BIKY Ha€TCs 2 ayTIuTOpHBIX Yaca (90 mu-
HyT). PaboTa cOCTOUT U3 HECKOIBKUX YacTel. 3ajaHusl HeOOXOIUMO BBIIIOJIHATH B TOM MOPSIIKE, B KOTOPOM
OHM J1aHbl. J[71s1 5KOHOMHUHU BpeMEeHH IpOoIycKaiiTe 3aanue, KOTopoe He yIaéTcs BBIMOIHUTD Cpasy, U Ie-
pexonute K cienyromiemy. Ecim mociie BeimosHeHus Beeir paboTel y Bac ocranercst Bpems, Bbl cmoskere

BEPHYTHCS K MPOMYIIEHHBIM 3anaHusaM. Kaxxnoe BeIMoTHEHHOE 3a1anne oneHuBaercs 1 6amnom. [locra-

paiiTech BBITOJHUTH KaK MO>KHO OOJIbIlIe 3ajaHuid, 4ToObl HaOpaTh Ooibine OamnoB. Bee mpakTuyeckue

paboThI BBIMOMHAIOTCS B pabounx Terpagsax. OTuer mo padotam opopMIIIeTCs ¢ MOCIEAYIoIel craden

nmpenoaaBaTeiIto.

Ne

Tun (Bux) 3a1a-
HUSA

Kpurepun onenkn

Y cTHBIE OTBETEI

OreHKa «5» CTaBUTCSI B TOM CiIy4ae, €CJIA CTYACHT MPAaBHIBHO MOHUMAET
CYIIHOCTb BOTIPOCA, Ja€T TOYHOE ONPECICHHE U UCTOJIKOBAHNE OCHOBHBIX T10-
HATHI; TPaBUIBHO aHAIM3UPYET YCIOBHE 33/1a4H, CTPOUT OTBET MO COOCTBEH-
HOMY IIJIaHY, COITPOBO’KJAET OTBET HOBBIMU IPUMEPAaMH, yMEET IPUMEHUTH 3Ha-
HUS B HOBOW CUTYAIlH; MOXET YCTAaHOBHUTbH CBSI3b MEXy U3y4aeMbIM U paHee
M3YYEHHBIM MaTepUaoOM M3 Kypca HHOCTPAHHOTO SI3bIKa, a TAKXKE C MaTepua-
JIOM, YCBOCHHBIM TIPY U3yYCHHUH APYTUX AUCIUTUINH/MOTYIICH.

OrneHka «4» CTaBUTCS, €CIM OTBET CTYICHTa YIOBIETBOPSIET OCHOBHBIM
TpeOOBaHUSAM K OTBETY Ha OLICHKY 5, HO J1aH 0e3 MCII0JIb30BaHUs COOCTBEHHOTO
IUIaHa, HOBBIX PUMEPOB, 0€3 MpUMEHEHHs 3HaHUI B HOBOI cuTyanuu, 6e3 uc-
MOJIb30BaHUS CBS3EH C paHee M3YYEeHHBIM MaTepHUajIoOM U MaTe€pUaIoM, YCBOCH-
HBIM TIPH U3YYCHHH IPYTUX AMCHUIUINH/MOIYJIEH; CTYIEHT JOMYCTHI OJHY
omuOKY WK He OoJiee ABYX HEIOUETOB M MOJKET UX HCITPABUTH CAMOCTOSITEIIEHO
WM C HEOOJIBIIIOH MOMOIIBIO YUUTEIIS.

OmeHka «3» CTaBHUTCS, €CITU CTYACHT MPABHIBLHO MOHUMAET CYIIHOCTh BO-
poca, HO B OTBETE UMEIOTCS OTACIbHBIE TPOOEbl B YCBOSHHUH BOIIPOCOB Kypca
MHOCTPAHHOTO $3bIKA, HE NPEMATCTBYIOIIME AaJbHEHIIEMY YCBOCHHUIO IpPO-
IrpPaMMHOTO MaTepuaia; JOMyCcTHUJ He Ooyiee OAHOM rpy0oil OmMOKM U ABYX
HEJI0UeTOB, HE OoJyiee OJHOW T'pyOOM M OJHOM HerpyOoi ommOku, He Oosee
JBYX-TPEX HErPyOBIX OMIMOOK, OJTHON HETpyOOi OIMOKH U TPEX HEJ0UETOB; J10-
MyCTHJI YETHIPE-TISATh HEIOUETOB.

OreHKa «2» CTaBUTCS, €CIIH CTYJCHT HE OBJIAJIe]l OCHOBHBIMH 3HAHUSIMU U
YMEHHUSIMU B COOTBETCTBUH C TPEOOBAHUSMH MPOrPAMMBI U JIOIYCTHUI OOJIbILE
OIMOOK ¥ HEJ0YETOB, YeM HEOOXOIMMO ISl OLIEHKU

2 TecTsl «5» - 100 — 91% npaBUIBHBIX OTBETOB
«4» - 80 - 90% npaBUIBHBIX OTBETOB
«3» - 50 — 79% npaBUIbHBIX OTBETOB
«2» - 49% n MeHee NpaBUIbHBIX OTBETOB
3 Konrponsnas (ca- | «5» - 100 — 91% npaBUIbHBIX OTBETOB
MOCTOSITEIbHAs) «4» - 80 - 90% npaBUIIbHBIX OTBETOB
pabora «3» - 50 — 79% npaBUIbHBIX OTBETOB
«2» - 49% n MeHee NpaBUIbHBIX OTBETOB
4 KoncnexTs CootBercTBHE coNlepkaHus pabOTHI, 3asBICHHON TeMe, TpaBUiIaM 0popmiIe-
HUS paOOTHI.
5 Jlokmampl, Orenka 5 cTaBUTCSI, €CTM BHITIOJIHEHBI BCE TPEOOBAaHMS K HAITMCAHUIO U 3a-

acce, TBOPUECKHE
paboThI

nuTe paboThl: 0003HaYeHa podiemMa 1 000CHOBaHa €€ aKTyalIbHOCTh, CCIIaH
KpaTKUW aHAJIW3 Pa3TUYHBIX TOUEK 3PEHUS Ha pacCMaTpUBAaEMYIO IIPOOIIeMy U
JIOTHYHO M3JI0’KEeHa COOCTBEHHAs MO3UIHS, C(HOPMYITHUPOBAHBI BHIBOJIBI, TEMA




packKphITa MOJTHOCTHIO, BBIIEPKaH 00BEM, COOIIOIEHBI TPEOOBAHUS K BHEII-

HeMy 0(hOpMIICHHUIO, 1aHbl IPABUIIBHBIE OTBETHI HA IOTIOJTHUTEIIbHBIE BOTIPOCHI.
Onenka 4 — ocHOBHBIE TpeOOBaHU K paboTe U e€ 3aluTe BHIOIHEHBI, HO MIPH
3TOM JIOMYIIEHB! HeA0UETH. B 4acTHOCTH, NMEIOTCS HETOYHOCTH B M3JI0KEHUH

MaTepHuasa; OTCYTCTBYET JIOTUYECKAs! MOCIEI0BATEIBHOCTD B CYXKICHUAX; HE
BbIJIEpKaH 00BEM; UMEIOTCS YIYLIEHHUs B 0DOPMIIEHHUN; HA JONIOJHUTEIbHbIE
BOIIPOCHI IIPH 3aILUATE AAHBI HETIOIHBIE OTBETHI.

OneHka 3 — UMEIOTCS CYIIECTBEHHbIE OTCTYIICHHSI OT TpeOoBaHuUH K padoTe.
B wactHOCTH, TeMa OCBellleHa JUIIb YaCTHYHO; JOMYIICHbI (pakTHUYecKue
OLIMOKH B COJICPKAHUU HITU TIPH OTBETE HA JOMIOJHUTEIBHBIE BOIIPOCHI; BO
BpEMS 3aIUTHI OTCYTCTBYET BBIBOJ.

Orenka 2 — TeMa He pacKpbiTa, 0OHAPYKUBAETCS CYLIECTBEHHOE HEIIOHUMaHHE

poOJIEMBI.
IIpaktrueckoe 3ansatue Ne 1. IIpogyKTeL. 5
IIpaktrueckoe 3arsitrie Ne 2. I'pymiimsl TPOyKTOB. 7

IIpaktrueckoe 3aasitrie Ne 3. OCHOBHBIC THUIIBI IPEATIPUATHNA 0OIIIECTBEHHOTO TUTAHMS.9

IIpaktrueckoe 3ansatue Ne 4. MeHro. 10
IIpakTudeckoe 3anstre Ne 5. Ha xyxHe. 12
[IpakTiueckoe 3ansatue Ne 6. CepBHpOBKa CTONA 15
[Ipaktuueckoe 3ansatue Ne 7. OOCHyXKHUBaHUE TOCETUTENCH. 16

IIpaktuueckoe 3anstre Ne 8. YCIIOBUA U CPOKH XPaHEHUS POJAOBOIBCTBEHHBIX TOBAPOB
IIpaktuueckoe 3anstue Ne 9. 3aka3 eabl 22

[Ipaktuueckoe 3ansatue Ne 10. Tpaguunonssie 6arona B BenukoOputanun 25

IIpakTuyeckoe 3ansaTue Ne 1.

IIpoaykThI.
3aganmne 1. OnpeaennTe K KAKMM I'PyNnaM OTHOCATCA cienyomue npoaykThl( [Thoose from the categories:
a. vegetables, b. meat, ¢. poultry, d. fish, e. fruit, f. dairy products)
1. Apples, bananas, kiwis, oranges;
2. Beef, pork, veal, mutton, lamb;
3. Milk, yoghurt, cheese, cream, sour cream;
4. Tuna, salmon, carp, herring;
5. Darrots, cabbages, onions, lettuce;
6. Thicken, duck, goose, turkey;
3ananue 2[lepeBeauTe U BLIYUUTE CJI0BA

Meat
.Bacon, beef, beefsteak, chop, cutlet, ham, lamb, liver, mutton, paté, pork ,sausage, veal
Paultry

[hicken, duck, goose, pheasant, turkey.

Sea Products
Herring, sardine, sole, pike, plaice, salmon, trout, tuna, turbot .
caviar(e), crab, crayfish ,langoustine, lobster, mussels, oyster, prawn, shrimp.

Dairy Products
Butter, cheese, cream, cottage cheese, yoghurt, milk, skimmed milk, sour cream, sour milk, whole milk.
Vegetables
Asparagus, aubergine, beans, sprouts, cabbage ,carrot, cauliflower, celery, cucumber, fennel, garlic, green beans,
horse radish, leek ,lentils ,lettuce, mushrooms, onion, parsnip, peas ,pepper, potatoes, pulses,radish, spinach,
sweetcorn, tomato, watercress .
Fruit

Apple, apricot, banana, cherry, grapes, lemon, lime, mango, melon, orange, peach ,pear, pineapple, plums, pom-
egranate, tangerine, watermelon.




Berries
Bilberry, blueberry, blackberry, blackcurrants, cranberry, Gooseberry, raisin, raspberry, redcurrants, strawberry,
wild strawberry.

Nuts
Almond, cashews ,hazelnut, peanut, pine nuts, pistachios walnut.
Seasonings and spices

Basil, cinnamon, dill, ginger, mint ;,mustard, nutmeg, paprika, parsley, pepper, rocket, salad, rosemary, vinegar.
3ananue 3. CocTaBbTe NpPeIJI0:KEeHUs 10 00pa3ny
Example: — What is you favourite meat? — My favourite meat is veal. — What fish do you like? — I like herring.
— What dairy product do you hate? — I hate skimmed milk.
3aganue 4 [lepeBegure MeHIO

Starters
Asparagus with Hollandaise sauce
Mushroom and red wine paté.
Smoked salmon blinis

Main Courses
Pork chops with port wine and plum sauce
Lamb cutlets with rosemary and garlic
Salmon coulibiac
Mixed seafood for two
Penne arrabbiata
Grilled aubergine with red peppers
3ananue 5. [IpouuTtaiiTe u mepeBeaUTE THAJIOT.
Lady: Excuse me, could you explain the menu to us, please?
Waiter: Yes, of course, madam.
Lady: What’s the penne arrabbiata made from?
Waiter: Well, this is a pasta dish. It consists of penne, a type of pasta, in a chilli and tomato sauce. It’s made
from chilli, tomato, garlic, and pine nuts.
Lady: Hmm ... sounds good. And what’s the salmon coulibiac?
Waiter: This dish is made from layers of rice mixed with onions and mushrooms, fresh salmon, and hard
boiled eggs. It’s wrapped in puff pastry and baked in the oven.
Lady: And what’s the seafood dish?
Waiter: This is a dish for two people. It contains half a lobster, king prawns, scallops, and mussels. And it’s
served warm with a crisp, green salad.
What is this dish made from? — What does it consist of? — What does it contain? — What’s in it? — This dish is
made from .... — It consists of ... . — It contains ... . — This dish is made from .... — It consists of ... . — It con-
tains ... .
IIpakTH4eckoe 3ansitue Ne 2.
I'pynnbl npoaykToB
3ananmue 1. IlpounTaiiTe Ha3BaHuUd 6J110/1, TepeBeUTE U COCTABLTE THAJIOT MO 00pa3iy.
Bolognese Spaghetti
Pizza Napolitana
Fish [Thowder
(obpaszey)
What is the Spaghetti Bolognese made from? (What does the =~ Spaghetti Bolognese contain/ consist of)?
— It’s made from minced meat, tomato puree, carrots, celery, onions, oregano, and garlic.
— How is it eaten?

— It is eaten hot.
— How is it served?
— It is served with spaghetti, parmesan cheese and red wine.
1t consists of ... It’s made from ...
minced meat, tomato puree, carrots, celery, onions, oregano, and garlic.
Mozzarella cheese, tomato, sauce, black olives, anchovies, capers
sea fish, mussels, prawns, potatoes, garlic, paprika
1t’s eaten ... hot t’s served with ... green salad, garlic bread, red or white wine ,bread, white wine
3ananmue 2.IlepeBeauTe HA AHTJIHIACKUA
1. U3 yero caenano 1o 6110107 — OHO IPUTOTOBJICHO U3 TOBSHKLETO (hapiiia, TOMATHOTO MIOPE, KA, MaCTHI,
Oenoro coyca u yecHoka. 2. Kak ero ensat? — Ero easr ropsunm. 3. C yem ero nogarot? — Ero nogarot ¢ yecHou-
HBIM XJI€OOM U KpacHBIM BHHOM. 4. M3 9ero cocTout 310 01107107 — ITO OIIO0 COCTOUT U3 PUCA, YSCHOKA, JIYKa,
KYPHIIbI, KPEBETOK, MOJITFOCKOB, TOPOXa, TAIIPUKH U OJIMBKOBOTO Macia. Ero ensat ropstaum. Ero mogaror ¢ xie-
OOM U OeTBIM BUHOM.



5. Ilnua Hanonurana roToBUTCS M3 chbipa Monapesia, TOMaTHOTO cOoyca, MaciHH, aH90yCOB U KarnepcoB. E¢
ensT ropsiaei. E€ momaroT ¢ 3ej1eHbIM cagaToM, YeCHOYHBIM XJ1e00M, KpacHBIM WM OeIbIM BHHOM. 6. Pr1OHas
yxa (chowder) npuroroBiieHa U3 MOPCKOH PBHIOBI, MOJUTIOCKOB, KPEBETOK, KapTOQesi, YeCHOKa, manpuku. Eé
enar ropsiueit. E€ momaroT ¢ xie6oM 1 OeTIbIM BHHOM.

3ananmne 3. IlepeBeaute MeHIO
3akyckn
I'pu6s! B uecHoOke ¢ ceipoM [lapmesan
Tapranerku(tartlets) ¢ aBokag0o U KOPOJSBCKUMHU KPEBETKAMU
TapTtaneTku ¢ JIOCOCEM U YKPOIIOM
Tapranerku ¢ TpudaMu ¥ KpaCHBIM TIEpIIEM
KpaboBsrit mapor
Baxmaxxanpl Ha rpusie ¢ TOMATOM U 9Y€CHOKOM
TapTanieTku ¢ BETUMHOM U CHIPOM
Komuenas ¢openb ¢ TMMOHHBIM COKOM
Crapika ¢ yKpOITHO-4ECHOYHBIM COYCOM
[Tamrer n3 yTuHON NIeueHU
MOJIITFOCKH C TUMOHHBIM COKOM
Cynbl
TomatHbIi ¢ 6a3HITUKOM
JIykoBbIii ¢ oM
KapTrodenpHbIii ¢ yKpOIIOM U IETPYIIKOM
CrmapeBbIit ¢ YeCHOKOM
OcHoBHBIE 011012
Komnuenslit 10cock ¢ yKponiom
CBuHast OTOMBHAS C CeNbIEPEEM U IMMOHHBIM COKOM
Kotnera u3 6apaHuHbI ¢ yKPOITHBIM COYCOM
Budinrexc B kpacHOM BHHE C TepIieM
KoponeBckue kpeBeTKH ¢ YeCHOKOM U TIEPIEM YHIH
Jlocock ¢ yKpOITHBIM COYCOM
['puOBI C TyKOM B CMETaHHOM COYCE
Jlococst ¢ TMMOHHBIM COYCOM M 0a3UITHKOM
2Kapenslii LIBIMIJIEHOK ¢ PYKKOJIOW U CIMBOYHBIM COYCOM
Creiik U3 (hunes ¢ KpaCHBIM JTYKOM.

IIpakTuyeckoe 3ansaTue Ne 3.
OcHOBHBIE THIIBI PeNPHATHI 00IIeCTBEHHOI0 MUTAHMS.
3ananue 1
1)Are there many establishments in our city where people can enjoy food and get entertainment?
2)How often do you go to restaurants? Is service good in them?
3)Is the level of waiters’ proficiency enough in our country? What are the tendencies in public service industry
in our city? Is it developing? Are new public service establishments appearing?

3aganue 2

1. Match the words from the 2 columns to make word combinations. Use them in the sentences of your own.
1. to pay a. service

2. to improve b. an objective

3. to achieve c. attention

3aganue 3.IIpounTaiiTe M mepeBegnuTe TEKCT

Public catering establishments in [ussia are becoming more and more popular. In years 2006-2010, the number
of such establishments increased by 54 per cent compared to the previous years. As well as the number of em-
ployees hired in this sphere did by 12 per cent.

You can observe the positive dynamics in the development of public catering establishments. Many new restau-
rants, cafes, bars and other food service establishments (including 180 fast food establishments) were opened in
2010 after reconstruction and construction works to seat 17, 6 thousand people in them. A major attention is paid
to opening public food service establishments that are based on national cuisine traditions. It should be men-
tioned here that a chain of specialized public food service establishments is developing, too.

The net of cafés and snack-bars in trading centres, hyper- and supermarkets is developing fast. More than 600
culinary and confectionery shops function in many stores. To improve road catering service and to provide
people on the road with food service many catering establishments were opened in the country. The main objec-
tive of public food sphere is providing all strata of population with food service and improving its quality
along with providing price affordability. Off-premise catering often involves producing food at a central
kitchen, with delivery it to and service provided at the client’s location. Part or all of the production of food



may be executed or finished at the location of the event. Off-premises catering takes place in a remote location,
such as a client’s home, a park, an art gallery, or even a parking lot, and the staff, food, and decor must be trans-
ported to that location. Fast food industry is developing as well. Along with popular Mc Donald’s restaurants
that provide people with fast service and not very expensive food and drinks.
3ananmue 3.3anoHUTE NPONYCKH, HCTIOJAL3YS HH(POPMAIUIO U3 TEKCTa
1. Public food service establishments in our country are becoming more and more . 2. There is
dynamics in development of public food service establishments. 3. Much attention is paid to
opening public food service establishments that are based on Belarusian traditions.
4. You can taste beer brewed in Belarus in specialized places. 5. More than 600
and confectionery shops in many stores. 6. The main aim of public food sphere is
all population with public food service.
3ananmue 4.IlepeBeaure NpAJI0KeHHS
1. O0BEKTHI O0IIECTBEHHOTO MUTAHUA B bemapycu cTaHOBATCS BCE MTOMyJIIsIpHEE.
2. Habmroaetcsi MoJI0KUTENbHAs JMHAMUKA B PAa3BUTUU WHIIYCTPHH OOIIECTBCHHOTO MUTAHHS B HAILICH
CTpaHe.
3. Tlociie peKOHCTPYKIIMOHHBIX M CTPOUTENBHBIX PA0OT B CTPaHE OTKPBLIMCH HOBBIC pECTOpaHbl, Kade,
Oapbl U JpyrHe 3aBECHUSL.
4. BosplIoe BHUMAHUE YICNSCTCS. OTKPBHITHIO O0OBEKTOB OOIIECTBEHHOTO MIUTAHUS, KOTOPBIE OMTHPAKOTCS
Ha TPaJHUIAH OEIOPYCCKON HAITMOHAIBHON KYXHH.
5. B cenuann3upoBaHHBIX 00BEKTaX OOLIECTBEHHOTO MUTAHUS BBl MOXKETE MOMPOOOBATh ITMBO, CBA-
penHoe B benapycu.
6. bonee 600 KymTUHAPHBIX M KOHAUTEPCKUX IIEXOB pabOTAIOT BO MHOTHUX Mara3mHax.
7. I'maBHO# 1eNTbI0 HHAYCTPUH OOIIECTBEHHOTO TUTAHUS SBJISIETCS 00ECTIeUeHHE BCEX CIIOEB HACEIICHHUS
yCIyraMu OOIIECTBEHHOTO MMUTAaHUS M yJIy4lIeHHE e€ KauecTBa Hapsay ¢ IIEHOBOW TOCTYITHOCTBIO.
8. B cdepe pecropanHoro 6muzneca OyayT MpeBaIMPOBATh PECTOPAHEI «IEMOKPATHIHBICY, TOCTYITHBIC
HACEJICHHIO CO CPEITHUM JIOCTATKOM.
9. KoiitepuHr sABIsieTCs MEPCIEKTUBHON TEHICHINEH B MHAYCTPUH o0iecTBeHHOro nuTanus. 10. B
CTpaHe TaK)Ke Pa3BUBACTCS MHIYCTPHsI OBICTPOTO MHTAHUSL.
IIpakTuyeckoe 3ausTue Ne 4,
Memnro.

3ananne 1. OTBeTHTE HA BONPOCHI.

What is a menu?

What types of menu do you know?

What parts does a menu consist of?

Do you know the order of courses in a menu?

What dishes go first on a menu?

3aganue 2.IIpounTaiite TeKCT

When you go to a restaurant you normally have three courses: a starter (e.g. soup), a main course (e.g. steak or
chicken), and a dessert (e.g. strawberries or cake). You may also have an aperitif (a drink before the meal to
stimulate the appetite, e.g. a gin and tonic), and coffee after the meal. When the meal is over you ask for the bill/
the check (the money for the meal) and you also sometimes leave a tip (money) for the waiter if service is not
included in the price (a normal tip is 10 per cent of the price). If the restaurant you are going to is popular you
may also need to book (reserve) a table in advance.

3aganue 3. [IpounTaiiTe MEHIO M 0TBETHTE HA BONPOCHI

Starters

Asparagus Soup

Home-made [Thicken

Liver Pate

Tagliatelle with Courgettes,

[ream and Bacon

Main Courses

Baked Salmon with Spinach Breast of [hicken in a White Wine Sauce with Mushrooms

Grilled Fillet Steak

Desserts

[hocolate Mousse

Fruit Salad

Ice [lream

Bomnpocsl

1. Which starter doesn’t contain vegetables?

2. Which dish contains pasta?

3. Which dish may be rare or well-done?

4. Which dish is definitely cooked in the oven?



5. Which dish will probably be quite spicy?
6. Which dish contains alcohol?
7. Which meat may be fatty or tough if you are unlucky?
8. Which dessert(s) will be quite sweet?
9. Which dessert must be very fresh?
10. Which would probably be the best dish to choose for each course if you are on a diet?
3aganue 4IIpounTaiiTe TeKeT
Menu A menu represents the range of food and beverage items offered in a restaurant. When the menu is repre-
sented on a card, it is referred to as the menu card. A lot of effort is made to compile the menu card, which
should not only be attractive but both informative and gastronomically sound as this refl ects the quality of the
restaurant. In a restaurant there are two different types of menus, which are the following: A la Carte Menu This
is a menu in which each food item is separately priced in order to give the guest a choice to suit his taste and
budget. The choices offered in various courses are many. Table d’hdte A menu in which the entire meal is priced
and charged, irrespective of whether the guest has the complete meal or not. Sometimes there are choices of indi-
vidual courses within a completely priced meal. A restaurant may offer two table d’héte menus for a guest to
have a choice of a meal. The classical French menu consists of eleven courses. The number of courses are re-
stricted in modern times to an appetizer, soup, main dish and sweet dish. Cloffee may be served after it. A course
is a food item eaten at a particular time and sequence during a complete meal.
Bomnpocsl
a. What is a menu? b. Is it easy to compile a good menu? Why/ why not? c. What is an “a la carte” menu? d.
What is a “table d’hote” menu? e. What types of menu are more popular in our country?
3aganue 5.CocTtaBbTe CBOE MEHIO.
IIpakTuyeckoe 3ansitue Ne 5.
Ha xyxne.
3aganue 1.3anummnTe U BHIYYHTE CJIOBA
1. to make, to cook dinner (supper, etc.) mpUroToBIAThH (00€d, y>KUH U T.4.) 2. to bake  meus, 3amekars 3. to
beatup otOuBarth (Msc0) 4. to boil (eggs, meat, water, etc.) BapuTb, KUIISITUTH 5. to braise  TyIIuThb, IpeBa-
putenbpHO oOxapuB 6. to cut (bread, cheese, etc.) into slices pe3ats moMmTuKamu = to slice 7. to chop  Hapesartb,
IIMHKOBATH 8. to drain  mporekusath 9. to dress salad  mpuroToBiaTh, 3anpasinarh canar 10. to fillet  mpu-
rotaBnuBath ¢puiie 11. to fry (eggs, meat, vegetables) >xaputh B kumsimeM xxupe  12. to grill  xaputs Ha pa-
mmepe 13. to grate  TepeTh Ha Tepke, pacTuparthb 14. to mash  pa3munath, nenate mrope 15. to mince  ze-
naTh dapiu 16. to peel, to pare (vegetables, fruit) yncTuTh, CHUMATh KOXKYpPY 17. to poach  BapuTh stif1io-
TIaIoT, BApUTH B KATIAIIEH >kuakocTh 18. to roast (meat, chicken) »aputh, 3amieKaTh B JyXOBKE ITPH BHICOKOM
TeMIlepaType, MOoJIUBast COKOM HiIH kupoM 19. to shred  pesarts, kpommTh, H3MenpuaTh 20. to simmer  ka-
pPHUTH Ha MeAJIeHHOM orHe 21. to steam  TOTOBHUTB, BApUTh Ha mapy 22. to stew (meat, vegetables) TymuTh,
TOMUTH B 3aKPBITOH MOCyIe HAa MeUIeHHOM orHe 23. to stuff — HaumHATh, hapmmpoBaTs 24. au gratin -~ 06ka-
peHHsIi B cyxapsx 25. the cake is a success/failure TopT ymancs (ue ynancs) 26. clear  mpo3paunslii 27.
creamy KHPHBIH, KpeMOOOpa3HbId 28. consommé  MsICHOM OyJIbOH, KOHCOME 29. raw, rare  CBIpOii, HeJo-
BapeHHBIN (MsICO ¢ KpoBbi0) 30. spicy  MpHUIpaBICHHBIN, TUKAHTHBIN 31. salty  cosieHslid 32. sour  Kuc-
nelid, mpokucinuii 33. thick  rycroii 34. tender/tough meat He)xHOE, MATKOE/sKeCTKoe Msico 35. overdone
nepexkapeHubiii  36. underdone  HemoxkapenHsrit 37. well done  xopomro npurotoBneHssii 38. offal  mo-
Tpoxa, TpeOyxa 39. giblets  morpoxa nomarsei nTunbl 40. sea fish  Mopckas pei0a 41. fresh water fish
cBexxast peuHas peida 42. shellfish  maHIupHBIC BOAHBIC )KUBOTHBIC (Yepenaxa, kpad) 43. poultry  goMariHss
ntura 44. game  guub 45. fat  xup 46. 0il  pacrutensHoe Macio 47. egg yolk  sudHEBIN xenTok 48. egg
white  stmunHbIf Oenok 49. condiments — npumnpasa, crieruu 50. flavourings  npumpasa, apoMaTHYECKUE Be-
mectBa 51. to lay (set) the table HakpsiBaTh Ha cToa 52. napkin  candetka 53. cork-screw  mrronop 54. tin-
opener  KOHCEPBHBINM HOX 55. to uncork (to open) a bottle otkymopuBaTh OyThUIKY 56. salt-cellar  cononka
57. pepper-box  mepeununa 58. mustard-pot ropumununa 59. water-jug  KyBIIWH, TpaduH A5 BoAbl 60.
milk-jug  Momounuk 61. sugar-basin  caxaphuuia 62. butter-dish ~ macnenka 63. tea-pot  4aiHuUK (1715 3a-
Bapkm) 64. tea-kettle waiHMK (171 KATIT9EeHUSA BoAbl) 65. frying-pan  ckoBopoza 66. saucepan  KacTPIOJISI
67. to clear the table (the dishes) ybOupats mocyay co crona 68. to wash up (to do the washing up) MbITh TO-
cyny 69. cuisine (English, etc.) kyxHs (aHIIHiicKas, U T.1.)

3aganue 2.IIpounTaiite TeKCT

TEXT . ADD SPICE TO DINING
The Americans living in the USA are known to call their country a melting pot", because people of different na-
tionalities on arriving in the USA start melting as if they were in a pot. As a result, any newly melted average
American is fond Coca-Clola, Western cowboys, and has a sweet dream of having a home of his own. As for
food habits, Americans of course enjoy all-American famous hot dogs and hamburgers, but surrounded by a
great variety of Asian and Old World Cestaurants they enjoy [hinese, Vietnamese, Korean, Thai as well as
French, Jewish, [ussian, Italian and Ukrainian cuisine or way of cooking. In New York alone you are free to at-
tend a Moroccan, Ethiopian, Greek, southern and northern Italian restaurants, not to mention “hina Town where



everything smells [hinese, and everybody speaks [hinese. So, ethnic small cafe-like restaurants, called today
cateries, with exotic food for all tastes, are becoming more and more popular. Former meat-and-potatoes eaters,
so fond of pancakes with maple syrup, and well-known applepies, with banana split for desserts, people not only
in New-York, but across the United States people are developing a great taste for foods they had never heard of
five years ago and which are still difficult to pronounce. They are ordering the Moroccan dish, called couscous,
which is made of steamed milled grain, or Greek taramosalata made of mashed cod roe and olive oil. They can
grasp green peas with chopsticks, and digest red-hot Indian curries, or plenty of chili peppers together, with lots
of coriander and garlic, which is so typical of Thai food. Today restaurants and smaller eateries are ready to
serve more and more authentic food. For example, [hinese restaurants are replacing burgers for shark soup, sea
cucumbers and sweet buns. The reasons for this enormous enthusiasm for ethnic food is increased interest in au-
thentic dishes, more dining out, the impact of immigrants, and an emphasis on nutrition, plus increased trade.
Working men and women, who travel or have travel abroad, and who are involved in moneymaking businesses
have enough money to dine out several times a week. The restaurant industry is trying hard to appeal to this
group.

Ethnic groups new to the USA brought their food with them and their authentic and very often exotic dishes are
adapted for American tastes. The popularity of fresh and exotic foods is also due to a demand by diners for less
fatty and thus healthier foods. Everybody knows today that the Asian diet uses almost no butter, milk, or cheese,
containing about half the fat of the American diet. And [Thinese eat small portions of non-fatty fish, with lots of
rice. All over the USA people alter their menu - less steak, less crab and more stews and soups. Shoppers across
the country have stopped buying snack foods. There is a tendency to eat less, and buy a medium-sized packet of
something now instead of a large one. Most authentic ethnic foods are consequently based on small portions,
fresh seasonal vegetables, and quick cooking. True Italian food is not heavily layered with sauces and cheese but
depends on cholesterol-free olive oil and grilled fish. French cuisine stresses light sauces and more steamed veg-
etables. Mexican food is rich in beans and rice, and Japanese put an emphasis on fish and different seafoods. It
might be mostly because of this that heavier ethnic cuisines such as German and Hungarian, so high in fat, have
not shown any increase of popularity. More than anything else, interest in ethnic cuisines has grown because in-
creased trade has brought in many foods never before seen in the USA. One delicacy shop in New-York carries
40 different kinds of olive oil and 360 cheeses, as well as a wide array of other foods that couldn't be found at
any price five or ten years ago. All those fast food eateries and street vendors with the so-called authentic Italian
pizzas are becoming less and less popular. Besides, nowadays it is not a big problem to cook one in an oven, or a
microwave oven, which will be more time-consuming.

3ananne 3.Bonpocel

1. What's an average American fond of? 2. What are his food habits? 3. What Asian cuisines do Americans ap-
preciate? 4. Why are small eateries becoming more popular? 5. How do Americans get familiar with new dishes?
6. What's the reason to be more interested in authentic ~ dishes? 7. Americans dine out often, don't they? 8.
What's the Asian impact for taste changes? 9. Why aren't German and Hungarian cuisines as popular? 10. What's
the common tendency in food?

3ananmue 4. Haiinute nepeBoa BhIpakeHUil B TeKCTe.

OompIioe pasHooOpasue, Ha 000 BKYC, OJHUHBI ¢ KIIEHOBBIM CHPOTIOM, TPYIHOIIPOU3HOCUMBIC, HATypaabHas
MUIIIa, BO3POCIINI UHTEPEC, AKIICHT Ha MUTATeILHOCTh, BOBJICUCHBI B 3apabaThIBaHUE JICHET, HAICIICHBI HA 3Ty
TPYMITy, CBSI3aHO C MOTPEOHOCTHIO, MEHSFOT MEHIO.

3aganue 5 3anoqHUTe MponmyckH cjoBamu.( reach light smell eatery taste
seafoods alter demand healthier surrounded stress appeal )

1. Americans have lots of opportunities to dine out. They are ... by a great variety of national restaurants. 2. In
[hina Town everything ... [hinese. 3. In New York, for example, you can try any dish. There're restaurants for
all... . 4. Small cafe-like restaurants in America are called .... 5. Nowadays the tendency is towards less fatty and
... food. 6. [Jestaurant business ... to those who dine out at least several times a week. 7. Fresh and exotic dishes
are becoming more popular due to ... for less fatty and healthier foods. 8. Nowadays people try to ... the menu —
less fat, more steamed food. 9. French cuisine ... light sauces and steamed vegetables. 10. Mexican food is ... in
beans and rice. 11. Japanese put an emphasis on fish and .... 12. Food eateries and ... with pizzas are becoming
less popular.
3ananne6 OTBeTHTE HA BONPOCHI
1. How do we cook food?

. What do we fry, boil, roast, stuff, bake?

. What do you do with potatoes before frying it?

. Do you ever pare an apple before eating it?

. Where is salt (pepper, mustard, sugar, butter) kept?

. Are you good at cooking (baking)?

. How do you lay the table for breakfast (dinner, supper)?
8. What do we use a cork-screw (a tin-opener) for?
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9. Do you boil milk before drinking it? 10. Who does the washing up in your family?

3aganue 7 [lepeBequte

3a)KapuTh T'YCsl, IPUTOTOBUTD 3aBTPAK, IOYUCTHTH KapTO(deib, TOYUCTHTH arelbChuH, TOPe3aTh HOMHUIOPHI
KpYXOYKaMHM, HAKPBITh HA CTOJI, KOHCEPBHBII HOXK, BApUTh MSICO, IEPEYHULIA, CKOBOPOJIKA, (haplIMpOBaHHBIN
nepei.

IIpakTH4eckoe 3anstue Ne 6.
CepBupoBKa cToja

3aganue 1 IlepeBenure ciioBa
a butter knife

a napkin
a candle [ 'keend]]

a pepper (mill)

a dessert fork
a dessert spoon
a plate [plert]
fish fork
fish knife
a flower arrangement
salt cellar
side plate
tablecloth
3aganue 2.IIpounTaiite Auanor
Instructor: This morning I want to check that you all know the standard restaurant place setting. So, Tina, can
you start, please?

Trainee: Well, fi rst, place a clean tablecloth and napkin on the table and make sure that the napkin is correctly
folded and placed on the side plate to the left of the plate position. Then put the butter knife on top of the napkin.
For each cover, work from the inside out. Place a main course knife and fork to the right and left of the plate po-
sition, and then a fi rst course knife and fork outside them.

Instructor: Good, what else?

Trainee: Finally, a soup spoon is placed to the right of the fi rst course knife. Oh, and put a wine glass above the
soup spoon.

Instructor: Good, is there anything else, Tina? Trainee: Yes, that’s right. Don’t forget the salt and pepper, a
flower arrangement, and if it’s the evening, a candle.

Instructor: Yes, that’s right. Put them in the middle of the table. And what if the customer orders fi sh, Tina?
Trainee: If the customer orders fi sh, the main course knife and fork are replaced with a fish knife and fork before
you bring the main order.

Instructor: Good, Tina. Carry on. What about the dessert cutlery?

Trainee: When the customer finishes the first course, clear the table. Take away the cutlery, dishes, and salt and
pepper. Just leave the wine glasses. Then bring the dessert, a clean napkin, and a dessert spoon and fork. These
are placed on top of the clean napkin, to the right of the plate position.
3ananmue 3.IlepenenaiiTe mpenioKeHUs,HCIOIb3Ys MACCUBHBIN 3aJI0T
Example: We make mousse from cream, sugar and egg whites. Mousse is made from cream, sugar and
egg whites.

1. Waiters lay the table before the meal. 2. The waitress places the flower arrangement on the table. 3. We serve
the dish hot with garlic bread. 4. The waiter takes the order at the table. 5. The waitress lays the table in the even-
ing. 6. The waiter places the tablecloth on the table. 7. The waiters fold napkins and put them on the side plate. 8.
The waiter places a knife and a fork on each side of the plate. 9. The waitress puts a wine glass above the soup
spoon. 10. The waiter puts the salt and pepper in the middle of the table. 11. The waitress takes away the main
course place. 12. The waiter brings the dessert spoon and fork with the dessert menu. 13. The waiter cleans the
table after the course is finished. 14. The waiter places the fl ower arrangement in the middle of the table.

IIpakTuyeckoe 3ansitue Ne 7.

O6cay:kuBaHue MoceTUTEIeH.
3ananne 1.0TBeTHTE HA BONPOCHI
Do you agree that an evening in a restaurant begins with the way a waiter meets customers? Why do they say
that a waiter is a “face” of an establishment?

Do you agree with this statement?
3ananmue 2.IIpounTtaiiTe MEHIO M CKAKHTE KaKue 0JII0]1a ABJIAIOTCS BereTapuaHCKUMU

First courses
Avocado and prawn tart

Mushrooms in garlic



Asparagus with Hollandaise sauce

Chicken liver pate
Goat’s cheese
salad
Smoked trout
Main Courses

Fillet steak
Pork chops with lemon and celery

Lamb cutlets in red wine
Salmon with dill sauce

Grilled aubergines with Parmesan

King prawns with chilli and garlic

Ued pepper and mushroom tart
3aganue 3.IIpounTaiiTe AUATOT 1O POJISIM U NepeBeNTe.
Waiter: Good evening, sir. A table for two?
Mr Martinez: Yes, please. The name’s Martinez.
Waiter: I’ll show you to your table. This way. [an I take your coats?

Mr / Mrs Martinez: Thank you.
Waiter: Here’s the menu and wine list. [Jan I get you an aperitif?
Mrs Martinez: Yes, please. A gin and tonic.

Mr Martinez: And the same for me, please.
Waiter: Here you are. Two gin and tonics. Are you ready to order now?
Mrs Martinez: Yes, I think so. What’s the soup of the day?
Waiter: It’s tomato and basil.
Mr Martinez: Hmm ... I think I’1l have the avocado and prawn tart to start with, followed by the salmon. Mr
Martinez: And the goat’s cheese salad for me please, followed by the fi llet steak.
Waiter: How would you like your steak?

Mr Martinez: Medium rare, please.
Waiter: And would you like to order some wine?
Mr Martinez: Yes. What about the Clabernet Sauvignon, Emma?
Mrs Martinez: I think I’d prefer white. Why don’t you have half a bottle of the Cabernet and I’ll have a glass of
[hablis. And can we have a bottle of mineral water, please?
Waiter: Still or sparkling?
Mrs Martinez: Still, please.
3aganue 4. ConocTaBbTe BBIPAKeHUS] HA aHIVINHCKOM C UX MIePeBOAOM

1. I’ll show you to your table. a. Mory 4 B3a1s Bamu naneto?

2. Dan I take your coats? b. Kenaere 3akazath BUHO?

3. Here’s the menu and wine list. c. A Bac mpoBeay k Baremy cronuky

4. [Jan I get you an aperitif? d. Bbl roTOBBI CIeNIaTh 3aKa3aTh?

5. Are you ready to order now? e. Kak BwI )xenmaere Bam cretik?

6. How would you like your steak? f. Mory s npemioxuts Bam amneputus?

7. Would you like to order some wine? g. Bor MeHt0 1 KapTa BUH.

3ananue 5 3anoHNTE NPONMYCKH CI0BAMU, MOAXOASIIIUMHU 0 CMbICITY.

Waiter: Good ¢ ,sir. At for two?

Mr Vane: Yes, please. The n ’s Vane.

Waiter: I’ll s you to your table. This w please. [J I take your co ?

Mr/Mrs Vane: Thank you.

Waiter: Here’s the m and w . [Jan I get you an a ?

Mrs Vane: Yes, please. A gin and t . Mr Vane: And the s for me please.

Waiter: here you are. Two gin and t s. Are your to o now?

Mrs Vane: Yes, I think so. What’s the s of thed ?

Waiter: It’s ce with t . (cenmpnepeit ¢ ToMaToM).

Mrs Vane: Hmmm... I think I will h the (camaT U3 KO3bETO CHIpa) to
s with, f by the (KOTTUEHBIH JIOCOCH C YKPOITHBIM coycoM). Mr Vane:
And the (TapTayieTKH C KpaCHBIM JIyKoM), by the s

Waiter: How w you like your s ?

Mr Vane: M -T please.

Waiter: And would you like to o some wine?

Mr Vane: Yes. What a O t, Diana?

Mrs Vane: I think I’d pr white. Why don’t you have h ab of O t, and I will have a

g of [hablis. And can we have a b of m w please?




Waiter: St or Sp ?
Mrs Vane: Sp , please.
3ananue 6. [lepeBeaure.

1. S Bac mposexay k Bamemy cronuky. [Ipoxonute crona, moxanyiicta.— Cracu6o. 2. Paspermmre B34Th
Bamm mansTo. 3. BoT MeHro u kapta BuH. 4. Mory Jiu s TIpeiiIokuTh Bam anieputus? 5. Bel TOTOBEHI 3a-
kazath? 6. Kakoii crenmenn rposxapku Brl xxemaere creiik? — C KpoBbIo, Tokamyiicrta. 7. JKenmaete 3aka-
3ate BHHO? 8. JloOpsbIii Beuep, cap. Cronuk Ha Tpoux? — [a, Ha umst Babep. 9. Kakoii cyn nusa? — ['pub-
Hoti ¢ aiinamu. 10. 5 mymato, st 661 ipennouén Oemnoe BuHO. 11. [Touemy Ol TeOe He 3aKka3aTh MOIOY-
TeuTKH Kabepne? 12. A O6yxy 6okan bopao. 13. S gymaro, st BO3bMY TapTaIETKH ¢ KPEBETKaMU U Kpecc-
canaToM Ui Hayala, a 3aTeM — 0apaHbplo OTOMBHYIO B KpacHOM BUHE. 14. A g Oyay canat u3 aBOKazio u
J10CcOCs, a 3aTeM — IMPUITYLIEHHBIN MaNTYC CO capKel B yKpOIHOM coyce, mokanyiicra. 15. MoxxHo HaM
OyThUIKY MUHEpanbHOU BoAbI? — C razom mwin 6e3? — C razoM, mokamyicra.

IIpakTuyeckoe 3ansiTue Ne 8.

Yc10Busi 4 CPOKH XPAHEHMSI POJ0BOJILCTBEHHBIX TOBAPOB

3ananmue 1. [IpouuraiiTe U nepeBeauTe.
1.0ustomer:Excuse me, we ordered our drinks 30 minutes ago.
Waiter: I’'m sorry, madam. I’ll be with you in a moment. The restaurant is short-staffed (not enough waiters) to-
night.
2. [ustomer: The steak is really overcooked. I asked for it medium rare.
Waiter: I’'m sorry, sir. I’ll speak to the chef and bring you another one.
3. A.: Excuse me, the beer is flat.
B.: ’'m sorry, sir. I’ll get you another one.
4. A.: Excuse me, the fish is undercooked.
B.: I'm sorry, madam. I’ll talk to the chef and bring you another
5. A.: Excuse me, this table is too small. There are six of us.
B.: I’'m sorry. I’ll change your table straight away.
6. A.: Excuse me, this fork is dirty.
B.: I’'m so sorry. I’ll get you a clean one.
3ananuel.llepeBequTe HA AHTJIMACKUIH

1
WzBunute, opunmant!
— Ha, mamam. Kakas-to mpooGiema?
— Moii cym X0m0HBI#H!
— MHe oueHb Kajb, 1 MOMEHSI0 €ro HEMEJIEHHO.
— W noxxka rpszuas! — [Ipocture, s npuHECY YUCTYIO
2

— IIpocture, opuruaHr.

— Ha, cop.

— S 3aka3siBaji KapTodens GpHu, a He caar.

— Ipomry npomienus, s ceiigac npuHecy Barr kaptodens.
— W MoxxHO MHE emi€ cTakaH BOJbI, MOXKayiicTa?

— Jla, xoneuno. C razomM i 6e3?

— bes.

— N3Bunute, opunuant!

— Ha, magam.

— DTO BHHO yKacHoe!

— IIpocrure, s ceifuac nmpuHecy APYryio OYTBUIKY.
— W1 moii crelik moaropen!

— S npunecy Bam npyroi.

— W3punnTe, odunmant!

— Jla, cop, Kakas-To mpobiaema?

— Cuet HenpaBWIBHBIN. S1 3aKa3bIBall KpacHOE BHHO, a He Oeroe.

— [IpocTute, s HEMEJIEHHO HCIPABIIIO €ro.

— Buno 65110 yokacHBIM!

— MHe oueHb Kalb, Cp.

3aganue 3.IIpounTaiiTe TEKCT U 0TBETHTE HA BONPOCHI

While in the park chatting about their plans for the summer, Tara invited Matt to dinner at her favourite restau-
rant. This time it’s Tara’s ‘treat’, which means she will pay for the meal, though usually she and Matt ‘go Dutch’
which means that each of them pays a share of the cost.” Lots of people like to eat at this restaurant, so Tara



wants to make sure that there will be a place for herself and Matt to sit. So she makes a reservation. A reserva-
tion is when you call the restaurant on the telephone and ask them to keep a place for you. Tara’s reservation is
for 8 p.m. At 7.45 in the evening Tara and Matt arrive at the restaurant. They must wait to be seated, which
means they can’t sit anywhere, but must wait for the waiter to take them to a particular table. Tara has asked for
a table in the nonsmoking area, because she does not want to be disturbed by cigarette smoke while she eats. Be-
cause they are slightly early, Matt and Tara decide to have an aperitif at the bar. An aperitif is a light drink that
you have before a meal. Now they are at the table, The waiter brings a wine list, so that Matt and Tara can
choose what wine they want to drink with their meal. The wine can be ordered by the bottle, but Matt and Tara
decide to have just one glass each. Now it’s time to study the menu. The menu lists what food you can order at
that restaurant. The menu has three courses. Each course is one part of the meal. There is a starter (also called an
appetizer or hors d’ouvers) a main course, and a dessert. The dessert is the last course of the meal. For her
starter, Tara has chosen the vegetarian option, which is a spring salad. Most restaurants try to have at least one
vegetarian option for people who do not eat meat. Matt eats meat, and has chosen beef soup. For the main
course, Tara will have salmon, and Matt has decided to have a steak. (A steak is a large thick slice of meat — and
that’s a really big steak Matt!) In this restaurant, and in most restaurants, it is normal to order the starter and the
main course, and order the dessert after these two courses have been eaten. If Matt and Tara need to call the
waiter, it is polite to wait for him to notice you looking at him, or even to give a small wave. Don’t click your
fingers or shout! See? The waiter has seen that Matt and Tara have finished their main course, and he has come
to offer a dessert menu. Matt chooses a chocolate mousse, but Tara thinks this is too fattening, and has a vanilla
sorbet instead. Now that they have eaten Tara and Matt are ready to leave. So they ask the waiter for the bill. (In
North America they would ask for the ‘check’). To thank the waiter for the excellent service he has given them,
they pay him an extra twelve percent as a ‘tip’. (How much to tip a waiter is different in every country, and
sometimes even in different parts of the country, so it is a good idea to find out how much to tip before going to
the restaurant.) After they have left the restaurant Matt and Tara decide to stop for coffee. Tara is drinking hot
chocolate and Matt has ordered a cafe latte. Enjoy the rest of your evening!

3. Answer the questions.

1. What does a “treat” mean? 2. What is a reservation? 3. What is an aperitif? 4. What is a menu? 5. What is a
vegetarian option? 6. How is it polite to let a waiter know you have finished your courses? 7. What does Matt
choose for dessert? 8. What do you ask for at the end of the dinner? 9. Where do Tara and Matt go after the res-
taurant? 10. What does it mean to “go Dutch”? 11. What does it mean “to wait to be seated”? 12. How can wine
be ordered? (2 ways) 13. How many courses does a menu have? What are they? 14. When do you order the des-
sert? 15. [an you click your fi ngers or shout to call for the waiter? 16. What does Tara order for the dessert? 17.
How much is a tip if you liked the service? 18. What do they order when they go for coffee?

3aganue 4 PacctaBpTe a NpaBWJIBLHOM NOPSIAKE.

DIALOGUE 1

“[istorante Tameli”, can I help you?

__ Thank you very much. We will look forward to seeing you tonight.
__Iseight o’clock okay?  [lertainly, how many people will it be for?
___ Hello, I"d like to make a reservation for tonight.

Yes, I think we have places there. What time will you arrive?

Two people, in the non-smoking area

That’s a good time. What name shall we make the reservation in?
Tara [Catava. My phone number is 250 6735

_ Thank you

DIALOGUE 2

. Good evening. Welcome to Cistorante Tameli.

__ Hold on please. Ah, yes. Here you are-non smoking, is that correct?
___Hello, we’re looking for a table for two.

__ Why not? We’ll have a small aperitif.

__ For two? Do you have a reservation?

___ If you would go to the bar, we will get your table ready.

__ Yes. My name is Tara [latava, I’'m booked for eight o’clock.

_ Thank you.

__Yes, we can put you there. Would you like a drink before your meal?
___ That’s right. Is the place by the window free?

DIALOGUE 3

May I take this plate?

__ Yes, I’ve fi nished, thank you.

__ T'will bring it immediately. _

_ Would you like anything else?

__ No, thank you.



__ Thank you. fan I pay by credit card?
___ Would you like to fi nish with some coffee?
__ It was. In fact it was delicious.
__ Was everything okay?
_ No, that’s fine. [Jan I have the bill, please?
IIpakTuyeckoe 3ansaTue Ne 9.

3aka3 efbl
3ananue 1. ConocraBbTe ¢ EPEBOIOM.
1. a supervisor a place, where you can leave your car for some time
2. a manager b. to book a table or a room
3. a message c. a person who is in charge of a group of people (here waiters and cooks)
4. a parking space d. someone whose job is to
organise and control the work of a business/ organization
5. to reserve e. a short text, containing information
3ananmue 2. IlpouuTaiiTe U nepeBeauTe.
1.

— Good afternoon, “New Palace” restaurant. Nora speaking. How can I help you?
— Good afternoon. I’d like to make a reservation for tomorrow night, please. For 7 o’clock.
— Yes, sir. [Jan I have your name, please?
— Jackson. Geoffrey Jackson.
— For how many people is the reservation?
— For two, please.
— Yes, sir. One table for two for tomorrow night, for 7 p.m.
— Thank you.
— Thank you, Mr Jackson. Looking forward to seeing you in our restaurant
2.
— Good morning, restaurant “Apple”. Anna speaking. (an I help you?
— Good morning. I’d like to cancel my reservation, please.
— Yes, sure. [lan I have your name, please?
— Faller. Doris Faller.
— One moment, please. A table for four on the 11th of December. [Jight?
—Yes, right.
— The reservation is cancelled.
— Thank you.
— Hope to see you in our restaurant soon. Goodbye.

— [Café “Sunrise”. Jane speaking. (an I help you?
— Could I reserve a table for Saturday night, please?
— Just one moment, please. Unfortunately, we are fully booked on Saturday. It is the 14th of February, you know.
— Oh, what a shame. But thank you anyway
.— You are welcome. CJome to our place another day. You are always welcome here!
— Thank you! Goodbye!
— Bye.
4.
— “Bravo Sushi”, Ivan speaking. How can I help you?
—I"d like to book a table for a small group of my friends, please.
— Yes, sir. What day would you like to have the party on?
— Next Sunday, the 17th of June. At about 5 or 6 o’clock, please.
— How many are you?
— 7 friends and me.
— [an I have your name, please?
— Shcherbatski. David Shcherbatski.
— Thank you, Mr Shcherbatski. Your reservation is for the 17th of June. A table for 8 at 5.30 p.m.
— Thank you so much. —
You are welcome. Look forward to seeing you in your restaurant.
3ananmue 3. [IpounTaiiTe pa3roBop u cocTaBbTe CBOIi TUAJIOT .
— Good morning, Cestaurant “Vasilki”. Helen’s speaking. How can I help you?
— Hello, could I talk to the manager, please?
— Just one moment, and I’ll connect you. I’m sorry, there’s no answer. [lan I take a message for you?
— Yes, please. My name’s Alexander Petrov. Please, tell him there’s a meeting tomorrow at 10 o’clock at the Ho-
tel “Victoria”.
— Certainly, sir.



3ananue 4. [lepeBeaure
1

— Jo6psrii nens. Pectopan «Munck». 'oBoput AnHa. Yem mory Bam nomoun?

— JloOpelii neHb. S OBl X0TeN 3a0pOHUPOBATH CTOJHMK HAa YETBEPHIX HA 3aBTPA, MOXKAIyICTa.

— Jla, cop. Ha kakoe Bpemsi?

— OKo010 IIeCTH.

— Mory s y3HaTh Bamie ums, noxxanyiicra?

— SHccen. Yuibsam SHcceH.

— Cmacubo, muctep SIHccen. Bamt 3aka3 npuasT. CTOIMK Ha YETBEPHIX HA 3aBTpA.

— bnaronapro.

— C HerepnienueM xaéM Bac B Hamem pecropane. Jlo cBuIaHus.

— Jlo cBumaHms.

2.

— Jlobpoe ytpo, pecropan «benapycb». ['oBoput Anekcanap. Mory st Bam momoun?

— JTo6poe ytpo. S OBl XOTeN 3aKa3aTh CTOIUK HA TPOUX Ha MATHUILY BEYESPOM.

— OnHy MEHYTKY, TToxanyiicTa. K coxkajeHuIo, Bce CTOTMKH 3aKa3aHbl.

— Kak xaib! Ho Bc€ paBHO, criacu6o0!

— He 3a uto. Ilpuxoaute B apyroii nens. Msl Becerna paast Bam.

— Cnacu60. /Io cBugaHus.

— o cBunmanus.

3aganue 5. CocTaBbTe ANAJIOT.

. 1. You want to have a birthday party for your kid.

2. You would like to have a romantic dinner with your girl/boyfriend.

3. You would like to have a business lunch with your partners.

4. You would like to have a family dinner.

IIpakTuyeckoe 3ausitue Ne 10.
TpannunonHslie 6,102 B Betnkoopuranun
Meals in Great Britain

3ananmue 1. [lpounTaiiTe M MepeBenUTE TEKCT

Some English people have their biggest meal in the middle of the day and some have it in the evening, but most
people today have a small mid-day meal — usually sandwiches, and perhaps some crisps and some fruit. The
English have three main meals a day:

* Breakfast — between 7:00 and 9:00,

* Lunch — between 12:00 and 1:30 p.m.

* Dinner (sometimes called Supper) — The main meal. Eaten anytime between 6:30 and 8:00 p.m. (Evening
meal) Traditionally, and for some people still, the meals are called:

* Breakfast — between 7:00 and 9:00 a.m.,

* Dinner (The main meal) — between 12:00 and 1:30 p.m.

* Tea — anywhere from 5:30 at night to 6:30 p.m.

On Sundays the main meal of the day is often eaten at midday instead of in the evening.

BOEAKFAST: Most people around the world seem to think a typical English breakfast consists of eggs, bacon,
sausages, fried bread, mushrooms and baked beans all washed down with a cup of coffee. Nowadays, how-
ever, a typical English breakfast is more likely to be a bowl of cereals, a slice of toast, orange juice and a cup
of coffee. Many people, especially children, in England will eat a bowl of cereal. They are made from different
grains such as corn, wheat, oats, etc. In the winter many people will eat porridge or boiled oats. The traditional
English breakfast consists of eggs, bacon, sausages, fried bread, baked beans and mushrooms. Even though not
many people will eat this for breakfast today, it is always served in hotels and guest houses around Britain. The
traditional English breakfast is called the ‘Full English’ and sometimes referred to as “The Full English Fry-
up”.

LUNCH: Many children at school and adults at work will have a ‘packed lunch’. This typically consists of a
sandwich, a packet of crisps, a piece of fruit and a drink. The ‘packed lunch’ is kept in a plastic container. Sand-
wiches are also known as a ‘butty’ or ‘sarnie’ in some parts of the UK

. DINNELL The evening meal is usually called ‘tea’, ‘dinner’ or ‘supper’. A typical British meal for dinner is
“meat and two veg”. They put hot brown gravy (traditionally made from the juices of the roast meat, but more
often today from a packet!) on the meat and usually the vegetables. One of the vegetables is almost always pota-
toes. The traditional meal is rarely eaten nowadays, apart from on Sundays. A recent survey found that most peo-
ple in Britain eat curry! Rice or pasta dishes are now favoured as the ‘British Dinner’. Vegetables grown in
England, like potatoes, carrots, peas, cabbages and onions, are still very popular The Sunday Coast dinner:
Sunday lunch time is a typical time to eat the traditional Sunday [Joast. Traditionally it consists of roast meat
(cooked in the oven for about two hours), two different kinds of vegetables and potatoes with a Y orkshire pud-
ding. The most common joints are beef, lamb or pork; chicken is also popular. Beef is eaten with hot white
horseradish sauce, pork with sweet apple sauce and lamb with green mint sauce. Gravy is poured over the meat.



Yorkshire pudding: This dish is not usually eaten as a dessert like other puddings but instead as part of the main
course or at a starter. Yorkshire pudding, made from fl our, eggs and milk, is a sort of batter baked in the oven
and usually moistened with gravy. The traditional way to eat a Yorkshire pudding is to have a large, fl at one
filled with gravy and vegetables as a starter of the meal. Then when the meal is over, any unused puddings
should be served with jam or ice-cream as a dessert.

3ananue 2.Bonpocebl.

1. How many meals a day do English people have? 2. What is a typical English breakfast? 3. What is a tradi-
tional English breakfast? 4. Where can you taste a traditional Fry-up? 5. What is another name for a sandwich in
Britain? 6. What is a “packed lunch™? 7. What is a typical meal for dinner in England? 8. What vegetables are
popular in Britain? 9. Why is curry known now as British? 10. What is a traditional Sunday Coast dinner? 11.
What sauces are eaten with beef, pork and lamb? 12. What is Yorkshire pudding made from? How can it be
eaten?

3ananmne 3. IlepeBeauTe HA AaHTJIMICKUIA.

1. OcHoBHOI npuém numu — y>xuH, Mexay 18.30 u 20.00. 2. TUNUYHBIN aHTTIMHACKUHN 3aBTPaK COCTOUT U3
SIMYIHUIIBI, 3aTICYCHHBIX 0000B, COCHCOK, OEKOHA, )kKapeHoro Xjeba u rpudoB. 3. MucoUYka 3epHOBBIX XJIO-
6B — TUITUYHBIN 3aBTPaK IS IeTeH B AHIIIHH. 3UMOM MHOTHE JIFOJIA AT OBCSHYIO Karry. 4. Jlanga
COCTOMUT W3 COHJBHYA, TAKETa YHUTICOB, KaKOro-Tu00 gpykra u HanuTka. OOBIYHO JTaHY XpaHHUTCS B ILIa-
CTHUKOBOM KOHTEWHepe. 5. BpUTaHIIbI MOJUBAIOT MACO KOPUIHEBOH MONTMBKONH. OHU OOBIYHO EST MSCO
¢ oBoramMu. OnuH U3 oBoieii — kapTodenb. 6. OBOIIN, KOTOPhIE BHIPAIIMBAIOT B AHIJIMHU, — KapTO(EIb,
KaIlycTa, MOPKOBb, JIyK B TOpoX. 7. TpaAuIMOHHBIN BOCKPECHBIH Y>KUH COCTOUT U3 XKapKOT0, OBOLIEH 1
HopKIIMpcKoro myauHra. 8. [oBsAnHY elsT ¢ COycOM U3 XpeHa, CBUHUHY — CO CIIaJKUM SIOJIOUHBIM CO-
ycoM, a GapaHHHY — C MATHBIM cOycoM. 9. MOpKIIMPCKuMii Ty AMHT Ieal0T U3 MyKH, SIUI] ¥ MOJIOKA. DTO
CBOETO poJa KUAKOE TECTO, 3areueHHoe B AyxoBke. 10. Hencnonp3oBaHHbBIE My AWHTH MTOAAIOTCS C JIKe-
MOM HJIM MOPO>KEHBIM B Ka4eCTBE JiecepTa.



