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MeTtoauyeckue ykazaHus MpeIHa3HaYeHbl JJIsl CTYACHTOB U CIyXaT MMOCOOMEM MPH BBITOJIHEHUN
PaKTUYECKUX padoT.

Copepxanuie ¥ 00beM MpaKkTUYECKUX padoT mo aucuurinHe «MHOCTpaHHBIH sA3bIK B Ipodeccuo-
HAJILHOW JeATeNbHOCTHY» co0TBeTCcTBYET TpeboBanusiMm ®I'OC CIIO.

[IpakTuueckue 3aJaHus HaIpaBJICHbl HAa SKCIEPUMEHTAJIBHOE IMOATBEPKICHUE TEOPETHUECKHUX
MOJIOKEHUH M POpMHUpPOBAHUE YUCOHBIX U MPAKTUYECKUX YMEHHH, OHH COCTABIISIOT BAKHYIO YacCTh TEO-
peTUYECKON M MPAKTUYECKOW MOATOTOBKH 10 OCBOCHUIO TUCIUILIINHBL. B pe3ynbrare ocBoeHHs yaeOHOU
TUCIUTUINHBL «IHOCTpaHHBIN S3bIK B MPO(ECCHOHATBLHOW AESITeTbHOCTU» CTYACHT JOJKEH 00JIajaTh
npeaycmoTpeHHbiMU PI'OC craegyronMu yMEHUSIMHU U 3HAHUSIMU.

YmeTs:

1. Bectu amanor (amanor - paccupoc, 1uajior-oOMeH MHEHUSIMU/CYKIECHUSIMH, UAIOT-TIO0YKIeHNE
K JICWCTBHUIO, STUKETHBIA TUAJIOT U UX KOMOHMHAIINN) B CUTYyalUsIX O(QUIIMATBHOTO U HEO(DUITUATH-
HOTO OOIIEHUsI B OBITOBOM, COIMOKYJIBTYPHOW U y4eOHO - TpYZAOBOM cepax, MCIOIB3Ys apry-
MEHTAlIUI0, SMOLIMOHATIBHO - OIIEHOYHBIE CPEJICTBA.

2. PacckaspiBaTh, paccykaaTh B CBS3M C M3YYCHHOM TEMATUKOW, MPOOJIEMATUKOW MPOYUTAHHBIX/
MPOCITYIIIAHHBIX TEKCTOB; OMMCHIBATH COOBITHUS, U31araTh (GaKThl, JeIaTh COOOIICHUSI.

3. Co3naBaTh CIOBECHBIM COIMOKYJIBTYPHBIM MOPTPET CBOCH CTpaHBI W CTPAHBI/CTPaH M3y4aeMOTO
SI3bIKa HA OCHOBE PAa3HOOOPA3HOM CTPAHOBEIYECKON U KYIbTYPOBEAUYECKON MHPOPMAITIH.

4. TloHMMAaTh OTHOCHUTEIIHO MOJHO (OOIIMiA CMBICT) BBICKA3bIBAHHS HA W3y4aeMOM HHOCTPAHHOM
A3BIKE B PA3JIMYHBIX CUTYalUIX OOIICHHUS.

5. TloHuMaTh OCHOBHOE COAEpPXKAHUE AYTEHTUUYHBIX ayAHO- WJIA BUJCOTEKCTOB [TO3HABATEIILHOTO Xa-
pakTepa Ha TEeMbI, IIpesIaraéMble B paMKax Kypca, BBIOOPOUHO M3BJIEKATh U3 HUX HEOOXOJUMYIO
UH(OPMALIHIO.

6. OrneHnBaTh BAXXHOCTH/HOBU3HY HH(OPMAITNH, ONIPEACIIATh CBO€ OTHOIIICHHUE K HEH.

7. Uutarth ayTeHTUYHBIC TEKCTHI PAa3HBIX CTHUJICH (ITyOIMITMCTHYECKUE, XYI0KECTBCHHBIE, HAy4IHO-
MOMYJSIPHbIE M TEXHUYECKHUE), UCIOIb3ysI OCHOBHBIE BUABI YTCHUsS (O3HAKOMUTEIbHOE, U3Yy4dalo-
1iee, IPOCMOTPOBOE/TIOMCKOBOE) B 3aBUCUMOCTH OT KOMMYHUKAaTHBHOM 3a1a4u.

OnuceIBaTh ABIEHUS, COOBITUS, U3araTh (akThl B MUCbME JIUYHOTO U JIEJIOBOTO XapaKkTepa.

9. 3amonHATH pa3aMyYHBIE BHJIBI AHKET, COOOIIaTh CBeneHUs o cebe B ¢opme, NPUHATOH B

CTpaHe/CTpaHax U3y4yaeMoro si3bIKa.

10. TToHuMaTh TEKCTHI, TOCTPOSHHBIC HA S3BIKOBOM MaTepHalie TTOBCETHEBHOTO U MPOJeCcCHOHATBHO-
ro oOIIeHus, B TOM YUCJIe UHCTPYKIIMM U HOPMATUBHbBIE JOKYMEHTHI 1o npodeccusim HITO u cre-
nuansHocTaM CIIO.
3HaTh:

1. 3HadeHHs] HOBBIX JICKCHYECKUX €IMHHII, CBSI3aHHBIX C TEMATHKOM JaHHOIO 3Tama U C COOTBET-
CTBYIOIIMMHU CUTYallUsIMU OOLIECHUSI.

2. SI3pIKOBOM Marepuai: UAMOMATHYECKUE BBIPAXKECHUS, OLCHOUHYIO JIEKCHKY, €IMHHIBI PEYEBOTO
ATHKETA, IepEeUHCIIEHHBIE B pa3jiene «S3bIKoBOM MaTepuam» U 00CIyKHUBAIOIINE CUTYalluH 0011Ie-
HUS B PAMKaX U3Y4aeMbIX TEM.

3. HoBble 3HaueHUS HU3YYEHHBIX TJIAroybHbIX (OpM (BHUIO - BPEMEHHBIX, HEIMYHBIX), CPEACTBA U
CHOCOOBI BBIPAKEHUSI MOJIATbHOCTH; YCIOBHS, TIPEINONIOKEHUS, IPUINHBI, CIESICTBUSA, TTOOYKIe-
HUA K JEHCTBHUIO.

4. JIMHTrBOCTPAHOBEIYECKYIO, CTPAHOBEIUYECKYIO U COIMOKYIBTYPHYIO HH(OPMAIINIO, PACIIUPEHHYIO
3a CYET HOBOM TEMATHKHU U MTPOOJIEMATHKH PEYEBOTO OOIIECHUS.

BrinmonHnenHbie pabOTHI JOKHEI OBITH MPEACTABIICHBI B BUJIE OTYETa O MIPOJIeNIaHHOM padoTe.

Pe3ynbrar BhINOIHEHHS MPAKTUYECKUX 3a/laHUi OlleHHBaeTcs B opMe 3ayeTa.

Kpurepusimu OlleHKH CITyKaT: YCTHas 3aliuTa padoThl, IO BOMPOCaM, KOTOPHIEC MMPOMHMCAHBI B KOHIIE
K10 pabOTHI.
Kaxxnoe mpakTudeckoe 3aHsATHE COICPXKUT IIelb, MEePEUYeHb OCHAIIEHUS padOThI, ColepKaHue paboThl,
METOJIMYECKOE PYKOBOJCTBO K BBIMIOJIHEHUIO, KOHTPOJBHBIE BOMPOCH, (POpPMY NpEqbsIBICHUS OTYETa,
KPUTEPUU OLICHKHU.

*



YBAKAEMBIA CTYJIEHT!

Mertoanyeckue ykazaHusi 0 TUCHMIUIMHE «IHOCTpaHHBIN S3bIK B MPOQECCHOHATBHON JEATeNb-
HOCTH» JUISl BBIITOJIHEHHsI IIPAKTUYECKUX paboT co3iaHbl Bam B moMolup Juist paboThl Ha 3aHATUSAX, MTOJI-
TOTOBKH K NMPAKTHYECKUM paboTaM, MPaBUIIBHOTO COCTABJICHUS OTYETOB.

[Tpuctynas K BBIIOJIHEHUIO IPAKTUYECKON paboThl, BBl AOIKHBI BHUMATEIBHO IPOYUTATH 1I€]Ib U
3a[auu 3aHATHUS, O3HAKOMHUTBCA ¢ TpeOOBaHUSAMU K YpOBHIO Barei moaroTroBku B COOTBETCTBUU C (eze-
paJbHBIMHU TOCYJApPCTBEHHBIMU CTaHAapTaMu TpeTbero nokojeHus (GI'OC-3), kpaTKuMu TEOPETUICCKHU-
MH U y4eOHO-METOIUYECKUMHU MaTepuallaMu o TeMe MPaKTHYECKONW paboThl, OTBETUTH Ha BOMPOCHI IS
3aKpEIJICHUS TEOPETUYECKOr0 MaTepHraa.

Bce 3aganus k mpakTuueckoi pabore Bbl JOKHBI BBHIIOIHITH B COOTBETCTBUU C MHCTPYKIHEH,
AQHAJIN3UPOBATH MOJTYYCHHBIE B XOC 3aHATHs PE3YJIBTATHI 110 IPUBEICHHON METOJUKE.

Otuer 0 mpakTU4YecKoil paboTe Bbl JOIKHBI BBIMOIHUTE IO TPUBEJCHHOMY AJIITOPUTMY, OIIMPAsICh
Ha oOpaserl.

Hannune monoKuTenbHON OLIGHKU MO MPAKTHYECKUM paboTaM HEOOXOAMMO /ISl TIOTY4EHUs 3ade-
Ta 1o aucuuiuinHe «VMHOCTpaHHBIN A3BIK B MPO(ECCUOHAIBHON JESATEIbHOCTH», IO3TOMY B ClIydae OT-
CYTCTBHSI Ha 3aHATHE T10 JII000H MPUYMHE WK MTOTYyYSHHs HEYIOBIETBOPUTEILHON OIICHKH 32 IIPaKTHYe-
CKy!0 paboTy, Bbl 10JKHBI HAWTH BpeMs 711 €€ BBIITOJIHEHHS WM epecaayH.

Buumanmue! Eciu B mporiecce mMoAroToBKM K MpakTHUECKUM paboTam y Bac BO3ZHMKAOT BOMPOCHI, pas-
PCHINUTL KOTOPBIC CAMOCTOATCIIBHO HC YAACTCA, H606XO,Z[I/IMO O6paTI/ITbC$I K npernoaaBaTeiro JJid mojayvc-
HUS Pa3bsICHEHUN WM YKa3aHUN B THU MPOBEACHUS JOMOJIHUTEIbHBIX 3aHATHH.

BpeMH MMPOBCACHU JOMMOJHUTCIBHBIX 3aHSTUU MOKHO Y3HATh y npenoaaBaTejst U IMOCMOTPETh
Ha cteHae «Pacmucanuey.

Kenaem Bam ycnexos!!!



MeTtoauyeckue peKoOMeHAAIUH M0 BHINOJIHEHUIO
NPAKTHYECKHUX 3aJaHU I

[ToaroroBka K NMpakTUYECKUM pabOTaM 3aKJIIOUUTCS B CAMOCTOSITEIbHOM HM3YyYE€HUU TEOPHUH I10
PEKOMEHAYEeMOH JInTepaType, NPeAyCMOTPEHHOM padouei mporpaMmoi.

Jiig 3¢ dekTUBHOTO BHIOTHEHUS 3aaHui Bbl JOKHBI 3HATh TEOPETUYECKUE MaTepUaNbl U YMETh
MPUMEHSTh 3TH 3HAHUS JUISI IPUOOPETEHUS MPAKTUICCKUX HABBIKOB MPHU BBHITTOJHEHUU MTPAKTUIECKHUX 3a-
aHWUH.

B koHIle 3aHSATHS TMpernoiaBaTelb BBHICTABISIECT OIECHKY, KOTOpas CKIIAIbIBACTCS U3 PE3yIbTaTOB
HaOJIOZICHUS 32 BBITIOJIHEHHEM MPAKTHYECKON YacT paboThl, MPOBEPKU OTUETa, Oecebl B X0e pabOThI
WIH 1IOCJIE HEE.

OneHkH 32 BBITIOJTHEHHE MPAKTUYECKUX 3aHSITHIA BBICTABIIAETCS MO MATHOAIIILHON cUCTEME.

Yenosus u nopsiook evinonnenus pabomol:

[IpounTarh MeTOIUYECKNE PEKOMEHIAINH 110 BHIIOJIHEHUIO MPAKTUYECKON PabOTHI.
OTBETUTH HA BOMPOCHI, HEOOXOUMBIC JJIs1 BHITIOTHEHMSI 3a/IaHUH.
N3yunTh copepkaHue 3alaHUi U Ha4aTh BHITIOJIHEHUE.
PaboTy BBIOMHUTH B pabouuX TETpaasix, 0pOpMHUB HaAJIEKAIIMM 00pa3oM.
KoHcynpTanuio Mo BBIMOJIHEHHUIO Pa0OThI MOJYYUTh y TMpEnojaBaTeNs WIM 00ydarolierocs,
YCTEIIHO BBIMOJHUBIIETO padoTy.

6. Pabota orieHHBaeTCs B LIEJIOM, IO UTOTaM BBIMIOJIHEHUS! paOOTHI BBICTABIISETCS OILICHKA

3amuTa NpoBOJUTCS MyTeM MHAMBHAYabHOIN Oeceabl WM BHIOJHEHHS 3a4€THOTO 3adaHus. Pa-
00Ta cuMTaeTCsl BBHIIOJHEHHOM, €CIM OHa COOTBETCTBYET KPUTEPHUSAM, YKAa3aHHBIM B MOSICHUTEIBHON 3a-
MACKE K TTPaKTUYECKON pabdoTe.

[TponymieHHbIe TpakTUYECKUE PadOThI 0TPaOATHIBAIOTCS B OTIOJIHUTEIFHOE BpEMSI.

DAl S



NHCTpYyKIUA 110 BHINOJHEHUIO MPAKTHYECKOH padoThl
Ha BhImomHEHNE MPaKTUYECKON pabOTHI MO aHTIUHCKOMY SI3BIKY JaéTcsi 2 ayauTopHbIX yaca (90

MHUHYT). PaboTa cOCTOUT U3 HECKONBKUX YacTeil. 3aaHusl HEOOXOIMMO BBITNOIHATE B TOM MOPSAKE, B KO-
TOPOM OHH JaHbl. J[7151 5KOHOMHUM BpEMEHH MPOIYCKalTe 3aJjaHue, KOTOPOe He YAAETCs BBINOJHUTH Cpa-
3y, M TIEpeXoAuTe K cieayromemMy. Ecim mocie BeimosHeHus Bceil paboThl y Bac octanercst Bpemsi, Bor
CMOXETEe BEPHYTHCS K IPOMYIICHHBIM 3ajaHusaM. Kak/10e BBIOJIHEHHOE 3a/1aHue OlleHUBaeTcs 1 Oanmom.
[TocrapaiiTech BHIOIHUTH KaKk MOKHO OOJIbINE 33aHui, 4TOOB HaOpaTh Oosbiie OamnoB. Bee npakTuye-
CKHe pabOThI BHIMOIHAIOTCS B pabounx TeTpansix. OTder mo paboram ohopMIseTcs ¢ mocleayromen caa-
4yel IIPEeroIaBaTelo.

Ne Tun (Bun) 3ana- Kpurepun onenkn
HUs
1 VCTHBIC OTBETHI Ouenka «5» CTaBUTCSA B TOM Cily4dae, €Ciu CTYACHT MPaBUIbHO MTOHUMAET

CYIIHOCTb BOIIPOCA, JAaeT TOYHOE OMNpEeJesieHHEe M HCTOJIKOBAHHWE OCHOBHBIX
MOHATUH; NMPaBUIBHO AHAIM3UPYET YCIOBUE 3aJjaud, CTPOUT OTBET IO COO-
CTBEHHOMY ILJIaHY, COIIPOBOKIAET OTBET HOBBIMH NPUMEpPaMH, yMEET IpuMe-
HUTb 3HAHUS B HOBOW CUTYAIIH; MOXET YCTAHOBHUTD CBA3b MEXAY U3y4aeMbIM
U paHee M3YYEeHHBIM MATEpUAIOM M3 Kypca WHOCTPAHHOTO SI3bIKA, & TAKXKE C
MaTepHaiOM, YCBOCHHBIM TP U3YYECHUH IPYTUX TUCIHILTHH/ MOTYIICH.

OrneHka «4» CTaBUTCS, €CIM OTBET CTYICHTa YIOBIETBOPSIET OCHOBHBIM
TpeOOBaHUSAM K OTBETY Ha OLEHKY 5, HO JAaH 0e3 MCIOJIb30BaHUs COOCTBEHHO-
o IJIaHa, HOBBIX IPUMEPOB, O€3 MPUMEHEHHsI 3HAaHUI B HOBOW cUTyaluu, 0e3
UCTIOJBb30BAaHUS CBsI3€ll ¢ paHee M3YYCHHBIM MaTepHalioOM U MaTepuaioM,
YCBOCHHBIM TNPH WU3YYEHUH JPYTUX JUCHUTUIMH/MOIYJICH; CTYACHT IOITYCTHII
OJTHY OIMOKY WJIM He 0oJiee IBYX HEIOUETOB U MOXKET UX HCIPABUTH CAMOCTO-
SATENBHO WM C HEOOIBIION MOMOIIBIO YUUTEIIS.

OmeHka «3» CTaBHUTCS, €CITU CTYACHT MPABHIBLHO MOHUMAET CYIIHOCTh BO-
poca, HO B OTBETE UMEIOTCS OTAEIbHBIEC TPOOEIBI B YCBOGHUH BOIIPOCOB KYp-
ca MHOCTPAHHOTO 53bIKa, HE MPEMATCTBYIONINE JalbHEHIIEMY YCBOCHHUIO TIPO-
IrpPaMMHOTO MaTepuaia; JOMyCcTHUJ He Ooyiee OAHOM rpy0oil OmMOKM U ABYX
HEJI0UeTOB, HE OoJyiee OJHOW T'pyOOM M OJHOM HerpyOoi ommOku, He Oosee
JIBYX-TPEX HErpyOBIX OIMOOK, OJHOW HErpyOOi OMMOKH M TpeX HEIOYETOB;
JOIMYCTHIT YE€THIPE-TISATh HEJOYECTOB.

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 | Tectnl «5» - 100 — 91% npaBUIBHBIX OTBETOB
«4» - 80 - 90% npaBUIBHBIX OTBETOB
«3» - 50 — 79% npaBUIbHBIX OTBETOB
«2» - 49% n MeHee NpaBUIbHBIX OTBETOB

3 Kontponshas (ca- | «5» - 100 — 91% npaBuibHBIX OTBETOB
MOCTOSITEJIbHAS) «4» - 80 - 90% npaBUIbHBIX OTBETOB
pabota «3» - 50 — 79% npaBUIBHBIX OTBETOB
«2» - 49% n MeHee NpaBUIbHBIX OTBETOB
4 | KoncnekTsl CootBercTBHE coNlepkaHus pabOTHI, 3asBICHHON TeMe, TpaBuiIaM 0popmiIe-
HUS paOOTHI.
5 Jlokmaasl, OreHka 5 CTaBUTCSI, €CITM BBITIOJIHEHBI BCEe TPEOOBAHMS K HAITMCAHUIO M 3aIlH-
9CCe, TBOPICCKUC Te paboThl: 0003HaUeHa MpobiieMa U 000CHOBaHA €€ aKTyalbHOCTh, ClIEeIaH
paboTsr KPaTKMi aHAJIM3 Pa3JIMYHBIX TOYEK 3PEHMS HA PACCMATPUBAEMYIO POBIEMY U

JIOTHYHO M3JI0’KEeHa COOCTBEHHAs MO3UIHS, C(HOPMYIHUPOBAHBI BHIBOJIBI, TEMA

packKphITa MOJIHOCTHIO, BBIIEPKaH 00BEM, COOIIOIEHBI TPeOOBAaHUS K BHEIITHE-




My 0(pOpPMIICHHIO, JJaHbI IPABUIIbHBIC OTBETHI HA JOMOJHUTEIbHBIE BOIPOCHI.
Onenka 4 — ocHOBHBIE TpeOOBaHU K paboTe U e€ 3aluTe BHIOJHEHBI, HO IIPH
9TOM JOIYILEHbI HEJOUYETHI. B 4acTHOCTH, UMEIOTCSI HETOYHOCTH B U3JI0KCHUU

MaTepuaia; OTCYTCTBYET JIOTHYecKas IOCIeI0BaTeIbHOCTh B CYK/ICHUAX; HE
BbIIEpKaH 00bEM; UMEIOTCS YIYIIEHUs B 0()OPMIICHUH; HA JOTIOJHUTEIbHbBIE
BOIIPOCHI MTPH 3aIIUTE JAHBI HETIOIHBIE OTBETHI.

OreHka 3 — IMEIOTCA CYIIECTBEHHBIE OTCTYIUICHHS OT TpeOOBaHMil K padoTe.
B YaCTHOCTH, TEMA OCBCIICHA JIMIIb YaCTUYHO,; JOMYIICHLL @aKTHHGCKI/IC
OH_II/I6KI/I B COACPKAHUU WJIN TTPHU OTBCTC HA JOIMOJIHUTCIIbHBIC BOIIPOCHI; BO
BpEMA 3allIUThI OTCYTCTBYCT BLIBO.

Ornenka 2 — TeMa He pacKpbITa, 0OHAPYKUBAETCS CYIIECTBEHHOE HETIOHUMAaHUE

poOIEMBI.
IIpaktrueckoe 3ansatue Ne 1. [IpogyKTeL. 5
IIpaktrueckoe 3arsitTrie Ne 2. I'pymimsl TPOyKTOB. 7

IIpaktrueckoe 3aasitiie Ne 3. OCHOBHBIC THUITBI IPEATIPUATHNA 0OIIIECTBEHHOTO TUTAHMS.9

IIpaktrueckoe 3anstue Ne 4. MeHro. 10
IIpaktrueckoe 3ansitrie Ne 5. Ha xyxHe. 12
IIpaktrueckoe 3arstre Ne 6. CepBHUpOBKa CTOJIA 15
[Ipaktuueckoe 3ansatue Ne 7. OOcHyXKHUBaHUE TOCETUTENCH. 16

IIpaktuueckoe 3anstre Ne 8. YClIOBUA U CPOKHU XPaHEHUS POJAOBOIBCTBEHHBIX TOBAPOB
IIpaktuueckoe 3ansatue Ne 9. 3aka3z eabl 22

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

IIpakTuyeckoe 3ansiTue Ne 1.

IIpoaykTsI.
3aganue 1. OnpeneanTe K KAKAM IPyNaM OTHOCSTCs ciexyroniue npoaykrel( Choose 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. Carrots, cabbages, onions, lettuce;
6. Chicken, duck, goose, turkey;
3ananue 2[lepeBequTe M BHIyYUTE CJI0BA

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

Chicken, 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.
3ananne 3. CocTaBbTe NMpPeIJIOKEeHUs IO 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 IlepeBenure 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
3ananmue 5. IIpoyuTaiiTe U mepeBeaUTE TNAJIOT.
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 3ansiTHe Ne 2.
I'pynnsl npoxykTos

3ananue 1. [lpounTaiiTe Ha3BaHUs 0J110/1, IepeBeTUTE U COCTABBLTE THAJIOT MO 06pa3uy.
Bolognese Spaghetti
Pizza Napolitana
Fish Chowder

(obpasey)
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.
It conmsists 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 1t’s served with ... green salad, garlic bread, red or white wine ,bread, white wine
3aganne 2.IlepeBennTe HA aHTINHCKAT

1. 13 gero caenano 3to 6moa0? — OHO MPUTOTOBIICHO M3 TOBSIKBETO (hapia, TOMATHOTO MIOPE, JTyKa, MacTHI,
Oemnoro coyca u yecHoka. 2. Kak ero enst? — Ero emsrt ropsunm. 3. C yeMm ero nogarot? — Ero mogarot ¢ yecHou-
HBIM XJ1€00M M KpacHbIM BUHOM. 4. 13 uero cocrout 310 6110107 — DTO GJII0JJ0 COCTOUT M3 pUCa, YECHOKA, JIyKa,
KYPHIIbI, KPEBETOK, MOJUTFOCKOB, TOPOXa, MANPUKH 1 OTMBKOBOTO Macia. Ero enst ropsanm. Ero nopator ¢ xie-
OoM u OCNBIM BUHOM.
5. TTumiia Hanonutana roToBUTCS U3 chipa Momiapesia, TOMaTHOTO COyca, MaciIiH, aHY0YCOB U KarepcoB. EE
ensat ropsiueii. E€ momaroT ¢ 3e/IeHBIM calaToM, YeCHOUHBIM XJ1€00M, KPACHBIM MITH O€NbIM BUHOM. 6. PhiOHas



yxa (chowder) mpuroroBiieHa U3 MOPCKOM PHIOBI, MOJUTIOCKOB, KPEBETOK, KapTOQeis, YeCHOKa, manpuku. E¢
enat ropsueid. E€ momgaror ¢ xjeboM u OeIbIM BUHOM.

3aganne 3. IlepeBennte MeHI0
3akyckn
I'puObI B gecHOKE ¢ chipoM [lapmesan
Tapranerku(tartlets) ¢ aBokago 1 KOPOJICBCKUMH KPEBETKaMU
TapTaneTku ¢ 10COCEM U YKPOIIOM
Tapranerku ¢ TpubaMu ¥ KPaCHBIM TIEpLIEM
Kpabosslit mupor
BaxnaxxaHpl Ha TpHUJIE C TOMATOM U Y€CHOKOM
TapraneTku ¢ BETYUHOMN U CHIPOM
Komnuenast hopeib ¢ TMMOHHBIM COKOM
Cnapxa ¢ yKpOITHO-4YECHOYHBIM COYCOM
ITamteT U3 yTUHOM NeyeHn
MonrocKky ¢ TUMOHHBIM COKOM
Cynbi
TomatHbIi ¢ 0a3HITUKOM
JIykoBbIH ¢ gifliom
KapTodenpHblil ¢ yKporioM 1 MeTpyLIKon
Crnap>keBbIi ¢ 4ECHOKOM
OcHoBHBIE 011012
Komuenslit 1ocock ¢ ykporom
CBuHas OTOMBHAS C CEIBbACPEEM U JINIMOHHBIM COKOM
Kotnera u3 6apaHuHbI ¢ yKPOITHBIM COYCOM
bugrekc B KpacHOM BUHE C TIepIieM
KoponeBckue KpeBeTKH ¢ YECHOKOM U MEPLEM YU
Jlococh ¢ yKpOITHBIM COycOM
I'puOBI ¢ TyKOM B CMETaHHOM COycCe
Jlococst ¢ TMMOHHBIM COYCOM ¥ 0a3MITHKOM
JKapeHsbril HBITUIEHOK ¢ PYKKOJIOW U CTMBOYHBIM COYCOM
Creiik u3 umest ¢ KpaCHBIM JTYKOM.

IIpakTHyeckoe 3ansiTHe Ne 3.
OcHOBHBIE THIIBI NPeNPUATHI 001eCTBEHHOT 0 MUTAHMSI.
3aganue 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?

3ananmue 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

3ananue 3.Ilpouuraiite u nepeBeaNTE TEKCT

Public catering establishments in Russia 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.
3aganune 3.3am0/IHUTE MPONYCKH, HCIOJIb3Ys! HHPOPMAIUIO 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.
3aganne 4.IlepeBegurte NpaIoKeHUA
1. OOBbeKTHI O0IIECTBEHHOTO TUTaHUs B benapycu cTaHOBsATCS BCE MOMyIIsipHEE.
2. Habnroaetcst IOJIOKUTENbHAS IMHAMUKA B PA3BUTHH UH]TYCTPUHU OOIIIECTBEHHOTO NMUTAHUS B HaIIeH
CTpaHe.
3. ITocie peKOHCTPYKIIMOHHBIX ¥ CTPOUTEIBHBIX Pa0OT B CTpaHE OTKPBLIMCH HOBBIE PECTOPaHbI, Kade,
Oapsl U IpyTHE 3aBEICHHUS.
4. Boiblioe BHUMaHUE YAEISIETCS OTKPHITHIO 00BEKTOB OOIIECTBEHHOTO MTUTAHUS, KOTOPBIC OMUPAIOTCS
Ha TpaJUIMU OEIOPYCCKOW HAIIMOHAIBHON KyXHH.
5. B cnenuanu3upoBaHHBIX 00BEKTaX OOMIECTBEHHOTO MUTAHMS BBl MOXKETE MOMPOOOBaTh MHBO, CBa-
penHoe B benapycu.
6. bonee 600 Ky TMHAPHBIX U KOHAUTEPCKHUX [IEXOB pabOTAIOT BO MHOTHX Mara3mHax.
7. I'maBHO# 1IeTIbI0 UHYCTPHU OOIIIECTBEHHOTO MUTAHUS SBJISIETCS 00SCIICUCHUE BCEX CIIOCB HACCIICHUS
yCcIyraMu OOIIECTBEHHOTO MUTAHUS M yIydllieHHe e€ KauecTBa Hapsily ¢ IIEHOBOH JOCTYIMHOCTEIO.
8. B cthepe pecTopanHoro OuzHeca OyAyT MPEeBaAITHPOBATh PECTOPAHBI «JIEMOKPATUIHBICY, JIOCTYITHbIC
HACEJICHHIO CO CPEAHUM JOCTATKOM.
9. KoifTepuHr SIBISICTCS TIEPCIIEKTHBHOM TEHACHITUEH B HHIYCTpHUH 00mIecTBeHHOTro uTanus. 10. B
CTpaHe TaK)Xe pa3BUBAETCS UHJIYCTPHUS ObICTPOTO MUTAHUSL.
IIpakTHyeckoe 3ansiTHe Ne 4.
MeHr1o.

3ananue 1. OTBeTHTE HA BOMPOCHI.

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?

3aganne 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.

3ananue 3. [IpounTaiiTe MeHIO U OTBETHTE HA BONMPOCHI

Starters

Asparagus Soup

Home-made Chicken

Liver Pate

Tagliatelle with Courgettes,

Cream and Bacon

Main Courses

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

Grilled Fillet Steak

Desserts

Chocolate Mousse

Fruit Salad

Ice Cream

Bonpocsl

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?
3ananue 4IIpounTaiiTe TEeKCT
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 1a 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 in-
dividual courses within a completely priced meal. A restaurant may offer two table d’hdte 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. Coffee may be served after it. A course
is a food item eaten at a particular time and sequence during a complete meal.
Bompocsr
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’h6te” menu? e. What types of menu are more popular in our country?
3aganne 5.CocTaBbTe CBOE MEHIO.
IIpakTHyeckoe 3ansiTHe Ne 5.
Ha kyxHe.
3aganue 1.3anummuTe U BHIyYUTE CJI0OBA
1. to make, to cook dinner (supper, etc.) npuroToBisITh (06€xd, yKHUH U T.4.) 2. to bake  meus, 3amekatsb 3. to
beatup otbuBath (Msico) 4. to boil (eggs, meat, water, etc.) BapuTh, KHIIATUTH 5. to braise  TymmTh, IpeaBa-
putensHO 00xapuB 6. to cut (bread, cheese, etc.) into slices pe3ars JoMTuKaMu = to slice 7. to chop  Hapesarts,
IIMHKOBATH 8. to drain  mponexkusats 9. to dress salad  mpurotoBmnsTh, 3anpasnsath canat 10. to fillet  npu-
rotaBiuBaTh ¢uie 11. to fry (eggs, meat, vegetables) >xaputs B kumsiteM sxupe 12 to grill  >xapuTh Ha pa-
mmepe 13. to grate  TepeTh Ha Tepke, pacTupaTh 14. to mash  pa3muHaTh, AenaTh miope 15. to mince  me-
natb ¢ap 16. to peel, to pare (vegetables, fruit) uncTuTh, CHUMATh KOXKYpY 17. to poach  Baputs sifmo-
HanioT, BAPUTH B KUTISIIIEH kKHUIKOCTH 18. to roast (meat, chicken) »aputh, 3anekaTh B JyXOBKE IIPH BBICOKOW
TeMIIepaType, MoJIMBas COKOM Win xupoM 19. to shred  pesats, KporuTs, u3mMenp4ath 20. to simmer  xa-
PHUTh Ha MEJICHHOM OrHe 21. to steam  roTOBUTH, BAPUTH Ha mHapy 22. to stew (meat, vegetables) TyImTh,
TOMHTB B 3aKPBITOH NIOCY/ie HAa MeJIeHHOM orHe 23. to stuff — HaumHATH, QapupoBaTh 24. au gratin -~ o0Oxa-
peHHbIi B cyxapsix 25. the cake is a success/failure Topt yzancs (He ynancs) 26. clear  mpospaunsiii 27.
creamy  KHUPHBINA, KpeMOOOpa3HeIid 28. consommé  MsCHOM OyiIboH, KOHCOME 29. raw, rareé  ChIpOH, Helo-
BapeHHBIH (Msico ¢ KpoBblo) 30. spicy  NpUIpaBICHHbIN, TUKaHTHBIN 31. salty ~ comnewnsrii 32. sour  Kuc-
neii, mpokucmmii 33. thick  rycroit 34. tender/tough meat  HexxHOe, MATKoe/xecTkoe Msico 35. overdone
nepexapennslii  36. underdone  HemoxkapenHsii 37. well done  xoporino npurotoBieHHbi 38. offal  mo-
Tpoxa, TpeOyxa 39. giblets  morpoxa gomarisei nTunbl 40. sea fish  Mopckas pei0a 41. fresh water fish
cBexxas peunas pei0a 42. shellfish  maHumpHBIE BomHBIE )KUBOTHBIE (Yepenaxa, kpad) 43. poultry  momamHss
ntuna 44. game  awub 45. fat  xxmp 46. oil  pactutenbHOE Macno 47. egg yolk  SMUHBIH KeNTOK 48. egg
white  stmunbIif Oenok 49. condiments  mpunpasa, crietnuu 50. flavourings — mpumpasa, apoMaTHUECKHE Be-
mectBa 51. to lay (set) the table HakpwiBaTh Ha cTon 52. napkin ~ canderka 53. cork-screw  mronop 54. tin-
opener  KOHCEPBHBIN HOX 55. to uncork (to open) a bottle otkynopusath OyThIIKY 56. salt-cellar  conmonka
57. pepper-box  mepeunuria 58. mustard-pot ropumuHuila 59. water-jug  KyBIIMH, TpaduH I BoAbI 60.
milk-jug  Monounuk 61. sugar-basin  caxapuuna 62. butter-dish  macienka 63. tea-pot  yalHHK (a7 3a-
Bapku) 64. tea-kettle  waitHuk (g kunstaeHUst Boapl) 65. frying-pan  ckoBopona 66. saucepan  KacTproJis
67. to clear the table (the dishes) yOupaTh mocyay co croja 68. to wash up (to do the washing up) MbITb TIOCY-
ny 69. cuisine (English, etc.) KyxHs (aHriuickas, v T.nI.)

3ananmne 2.IIpoyuTtaiiTe 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
nationalities 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-Cola, 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 Restaurants they enjoy Chinese, Vietnamese, Korean, Thai as well as
French, Jewish, Russian, Italian and Ukrainian cuisine or way of cooking. In New York alone you are free to
attend a Moroccan, Ethiopian, Greek, southern and northern Italian restaurants, not to mention China Town
where everything smells Chinese, and everybody speaks Chinese. So, ethnic small cafe-like restaurants, called
today eateries, 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, Chinese restaurants are replacing burgers for shark
soup, sea cucumbers and sweet buns. The reasons for this enormous enthusiasm for ethnic food is increased in-
terest in authentic dishes, more dining out, the impact of immigrants, and an emphasis on nutrition, plus in-
creased trade. Working men and women, who travel or have travel abroad, and who are involved in moneymak-
ing 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 Chinese 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.

3aganue 3.Bonpocsl

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?

3aganue 4. Halinute nepeBoj BhIpaskeHUI B TeKCTe.

OonblIoe pazHooOpasue, Ha 000 BKyC, OJIMHBI ¢ KJICHOBBIM CUPOIIOM, TPYIHOIIPOU3HOCHMBIE, HATypallbHast
M1, BO3POCIINM HHTEPEC, aKLIEHT Ha IUTATEIbHOCTh, BOBJICUEHBI B 3apa0aThlBaHUE JICHET, HALIEIEHb] Ha 3Ty
IpyMILy, CBSI3aHO ¢ IOTPEOHOCTHIO, MEHSIOT MEHIO.

3ananne 5 3anoanuTte mponycku ciaoBamu.( 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
China Town everything ... Chinese. 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. Restaurant 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 BONMPOCHI
1. How do we cook food?

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

3. What do you do with potatoes before frying it?

4. Do you ever pare an apple before eating it?

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

6. Are you good at cooking (baking)?

7. How do you lay the table for breakfast (dinner, supper)?

8. What do we use a cork-screw (a tin-opener) for?

9. Do you boil milk before drinking it? 10. Who does the washing up in your family?



3aganue 7 IlepeBenure

32)KapUTh I'yCsl, IPUTOTOBUTH 3aBTPAK, MOYMCTUTH KapTO(eib, TOYNCTHTH allelIbCHH, TOPe3aTh HOMHOPEI
KPY’KOUYKaMH1, HAKPBITh Ha CTOJI, KOHCEPBHBII HOX, BApUTh MACO, IEPEUYHHUIIA, CKOBOPOJKA, (hapLIMpOBaHHBII
nepel.

IIpakTu4yeckoe 3ausiTue Ne 6.
CepBupoBKa cT0J]1a

3aganue 1 [lepeBequre cjioBa
a butter knife

a napkin
a candle [ 'keendl]

a pepper (mill)

a dessert fork
a dessert spoon
a plate [plert]
fish fork
fish knife
a flower arrangement
salt cellar
side plate
tablecloth
3ananmne 2.IIpouuTtaiiTe quasor
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 npeanoKeHUs,MCIO0Jb3Ysl NACCUBHBIIM 32101
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.

IIpakTH4eckoe 3ansiTHe Ne 7.

O0cay:kuBaHue MOCETUTE e,
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?
3aganne 2.IIpounTaiiTe MEHIO U CKAKATE KaKHe 011012 SIBJSIIOTCS BereTapMaHCKAMH

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

Red pepper and mushroom tart

3ananue 3.IlpounTaiiTe TMAJIOT MO POJISAM U MepeBeIUTE.

Waiter: Good evening, sir. A table for two?

Mr Martinez: Yes, please. The name’s Martinez.

Waiter: I’1l show you to your table. This way. Can I take your coats?

Mr / Mrs Martinez: Thank you.

Waiter: Here’s the menu and wine list. Can 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 Cabernet Sauvignon, Emma?

Mrs Martinez: I think I’d prefer white. Why don’t you have half a bottle of the Cabernet and I’1l have a glass of
Chablis. And can we have a bottle of mineral water, please?

Waiter: Still or sparkling?

Mrs Martinez: Still, please.

3ananue 4. ConocraBbTe BbIpaKeHHs HA AHTJIHIICKOM € UX NEPEBOIOM

1. I’ll show you to your table. a. Mory s B3aTs Bamu nansto?

2. Can I take your coats? b. XKemaere 3akazats BUHO?

3. Here’s the menu and wine list. c. A Bac mpoBeny k Bamewmy cronuky

4. Can I get you an aperitif? d. Bel roTOBEI cienaTh 3aKazath?

5. Are you ready to order now? e. Kak BrI xxemaere Bam creiik?

6. How would you like your steak? f. Mory s npenyoxxutb Bam ameputus?

7. Would you like to order some wine? g. Bot MeHIo0 u kapTa BHH.

3aganue 5 3anoTHUATE NPONYCKH CJI0BAMHU, MOAXOASUAMH 10 CMBICTY.

Waiter: Goode  ,sir. At for two?

Mr Vane: Yes, please. The n ’s Vane.

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

Mr/Mrs Vane: Thank you.

Waiter: Here’s the m and w .CanIgetyouana ?

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 too now?

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

Waiter: It’s ce with t . (cenmpaepeii ¢ TomaToMm).

Mrs Vane: Hmmm... I think I will h the (canaT U3 KO3bEro chipa) to
] with, f by the (KOMUYEHBIH JIOCOCHh C YKPOIIHBIM coycoM). Mr Vane:
And the (TapTaneTku ¢ KpacHBIM JIyKoM), by the s

Waiter: How w you like your s ?

Mr Vane: M - please.

Waiter: And would you like to o some wine?

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

Mrs Vane: I think I’d pr white. Why don’t you have h ab of C t, and I will have a
g of Chablis. And can we have a b of m W please?

Waiter: St or sp ?

Mrs Vane: Sp , please.



3ananmne 6. IlepeBenure.

1. 4 Bac mposeny x Bamemy cronuky. [Ipoxogute croma, moxanyiicra.— Criacnu6o. 2. Pa3pemure B3SITh
Bamm naneTo. 3. BoT MeHto u kapta BuH. 4. Mory a1 g npeioxuts Bam aneputus? 5. Bel roTOBHI 3a-
ka3atb? 6. Kakoii crenenun nposkapku Brl xxenaete creiik? — C kpoBblo, moxanyiicra. 7. Xenaere 3aka-
3aTh BUHO? 8. JIoOpHIit Bedep, cap. Cronmk Ha Tpoux? — Jla, Ha mms1 Babep. 9. Kakoit cyn nas? — I'puo-
Ho¥1 ¢ siimmamu. 10. S mymato, st 661 ipenmouén 6emoe BuHO. 11. [Togemy Ob1 TeOe He 3aKaszaTh MOIOY-
TeiIKH Kabepue? 12. 51 6yxy Ookan bopno. 13. 5 nymaro, s BO3bMY TapTaleTKH ¢ KPEBETKaMH U Kpecc-
caJlaToM JUIs Hayalia, a 3aTeM — 0apaHblo OTOMBHYIO B KpacHOM BUHE. 14. A s Oyay canat u3 aBOKaao 1
JI0COCS, a 3aTeM — MPHUITYIIECHHBIN MaJITyC CO CIapKel B YKPOITHOM coyce, oxanyicra. 15. MoHo HaM
OyTbUIKY MUHEpanbHOM Boabl? — C razom mim 0e3? — C razom, noxxanyicra.

IIpakTHyeckoe 3ansiTHe Ne 8.

Yci10BUS U CPOKH XpPaHEeHUS NMPO0BOJILCTBEHHBIX TOBAPOB

3ananmue 1. IIpounTaiiTe u nepeBeauTe.
1.Customer: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. Customer: 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.: ’'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.
3aganne2.llepeBequre Ha AHTJIMIACKHIA

1
M3BunuTe, odurmant!
— Ja, magam. Kakas-to npoGiema?
— Moii cyn xononHsIi!
— MHe oueHb Kajb, 1 TOMEHSIO ero HeMEICHHO.
— W1 noxxka rps3uas! — [Ipocture, s IpUHECY YHCTYIO
2

— IIpocture, opunmaHT.

— Ha, cap.

— 41 3aka3piBan kaprodens Gppu, a He canar.

— [Ipomry mporenus, s ceitdac npuHecy Bam kapTodens.
— W MoxHO MHE emmé cTakaH BOJBI, TTOXKaITyicTa?

— Ha, xoneuno. C razom wmim 6e3?

— bes.

— W3BuHuTe, oduirant!

— Jla, magam.

— DTO BHHO yXacHoe!

— IIpocture, 51 ceiuac MpuHECY APYTYIO OYTHIIKY.
— W moii creiix noaropen!

— 5l npunecy Bam apyroil.

— W3BuHuTe, oduirant!

— Jla, cap, kakasi-To npoodiema?

— Cuer HenpaBWIBHBIN. Sl 3aKa3pIBa KpaCHOE BUHO, a HE Oelloe.

— [IpocTure, 5 HEMEJIEHHO HCIIPABIIIO €TO.

— Buno 6b110 yxacHbIM!

— MHe oueHb Xanb, CIP.

3ananue 3.IlpounTaiiTe TEKCT U OTBETHTE HA BOMPOCHI

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 start-
er, Tara has chosen the vegetarian option, which is a spring salad. Most restaurants try to have at least one vege-
tarian 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 in-
stead. 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 some-
times 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 choc-
olate 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. Can 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?

3aganune 4 PacctaBbTe a NPaBUJILHOM NOPSIAKE.

DIALOGUE 1
“Ristorante Tameli”, can I help you?
__ Thank you very much. We will look forward to seeing you tonight.
__ Iseight o’clock okay?  Certainly, 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 Ratava. My phone number is 250 6735
___ Thank you
DIALOGUE 2
. Good evening. Welcome to Ristorante 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 Ratava, 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.
__ Iwill bring it immediately. _
_ Would you like anything else?
___ No, thank you.
___ Thank you. Can 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. Can I have the bill, please?
IIpakTHyeckoe 3ansiTHe Ne 9.

3aka3 eapl
3aganue 1. ConocraBbTe C MepPeBOIOM.
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. [IpounTaiiTe 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. Can 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. Can I help you?
— Good morning. I’d like to cancel my reservation, please.
—Yes, sure. Can I have your name, please?
— Faller. Doris Faller.
— One moment, please. A table for four on the 11th of December. Right?
— Yes, right.
— The reservation is cancelled.
— Thank you.
— Hope to see you in our restaurant soon. Goodbye.

— Café “Sunrise”. Jane speaking. Can 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. Come to our place another day. You are always welcome here!
— Thank you! Goodbye!

— Bye.

4.
— “Bravo Sushi”, Ivan speaking. How can I help you?
—Id 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.
— Can 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.
3ananue 3. [IpounTaiiTe pa3roBop u cocTaBbTe CBOIi TUAJIOT .

— Good morning, Restaurant “Vasilki”. Helen’s speaking. How can I help you?
— Hello, could I talk to the manager, please?

— Just one moment, and I’1l connect you. I’m sorry, there’s no answer. Can 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
Hotel “Victoria”.

— Certainly, sir.
3ananmne 4. IlepeBeaure

1
— J1oOperii gens. Pectopan «Muncky. I'oBoput Anna. Yem mory Bam nomous?



— J1o6pbrit geHb. S Obl X0Ten 3a0pOHUPOBATH CTOJIMK Ha YETBEPHIX HA 3aBTPa, MOXKAIyHCTA.

— Ha, cop. Ha xakoe Bpems?

— Oxoo mecTH.

— Mory s y3Hats Bamie nms, noxanmyiicra?

— SlHcceH. YunbsaMm SHcceH.

— Cmmacu6o, muctep SIHccen. Bamt 3aka3 mpussiT. CTOIMK Ha YETBEPHIX HA 3aBTPA.

— bnaronapro.

— C HerepnienneM x1éM Bac B Hamem pecropane. J[o cBHIaHus.

— Jlo cBumaHwms.

2.

— Jlo6poe ytpo, pectopan «benapyce». ['oBoput Anekcanp. Mory s Bam nomous?

— Jlo6poe ytpo. £ OBl X0TeN 3aKa3aTh CTOIUK HA TPOUX Ha MATHHILY BEYEPOM.

— OnmHy MEHYTKY, Toxkauryiicta. K coxaneHuno, Bce CTOJIMKY 3aKa3aHbl.

— Kak xains! Ho Bc€ paBHo, ciacu6o!

— He 3a uro. [Ipuxoaute B aApyroit neds. Mbl Bcerja pajsl Bam.

— Cnacu6o0. Jlo cBUIaHus.

— Jlo cBugaHus.

3aganne 5. CocTaBbTe IHAJIOT.

. 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 3ansitTue Ne 10.
Tpannuuonnsie 61012 B Bennkoopuranun
Meals in Great Britain

3ananue 1. [lpounTaiiTe N nepeBeauTE 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.

BREAKFAST: 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.
Sandwiches are also known as a ‘butty’ or ‘sarnie’ in some parts of the UK

. DINNER: 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
people 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 Roast dinner:
Sunday lunch time is a typical time to eat the traditional Sunday Roast. Traditionally it consists of roast meat
(cooked in the oven for about two hours), two different kinds of vegetables and potatoes with a Yorkshire 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.

3aganue 2.Bonpocsl.

1. How many meals a day do English people have? 2. What is a typical English breakfast? 3. What is a tradition-
al 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 Roast dinner? 11.
What sauces are eaten with beef, pork and lamb? 12. What is Yorkshire pudding made from? How can it be eat-
en?

3aganue 3. [lepeBeanTe HA AHTVINACKUH.

1. OcHoBHOM npuém nuuy — yxuH, Mexay 18.30 u 20.00. 2. Tunn4HbIN aHMIHNACKHAN 3aBTPAK COCTOUT U3
SIMIHUIIBI, 3aTICYCHHBIX 0000B, COCHCOK, O€KOHA, )kKapeHoro Xjeba u rpudoB. 3. MuUCoUYKa 3epHOBBIX
XJIOTIbEB — TUITUYHBIN 3aBTpaK I AeTel B AHIIMHA. 3UMOM MHOTHE JIIOIN €8T OBCAHYIO Kanry. 4. Jland
COCTOUT M3 COIHIBHYA, [TAKETa YHUIICOB, KaKOr0-TM00 PpykTa u HanuTKa. OOBIYHO JTaHY XpaHUTCS B ILIa-
CTUKOBOM KOHTeHHepe. 5. BpUTaHIbI TOTUBAIOT MSICO KOPUIHEBOU MOTUBKOM. OHU OOBITHO €AST MSCO
¢ oBomamu. OauH U3 oBoIei — kapTodenb. 6. OBOITH, KOTOPBIC BRIPAIIUBAIOT B AHTIIHH, — KapTO(EIb,
KaIlycTa, MOPKOBb, JIyK U TOpoX. 7. TpaAuMOHHBII BOCKPECHBIH Y>KUH COCTOUT M3 KapKOT0, OBOIIECH 1
HOPKIIKMPCKOTOo myauHra. 8. [oBsIuHy eIsT ¢ COycOM U3 XpeHa, CBUHUHY — CO CIIaJIKUM SIOJIOYHBIM CO-
ycoM, a GapaHHHy — ¢ MATHBIM COycoM. 9. MOPKIIMPCKHMii Ty AHHT 1ear0T U3 MyKH, SIUIT M MOJIOKA. DTO
CBOETO pOJia JKUAKOE TECTO, 3areueHHoe B JyxoBke. 10. Heucmnonp3oBaHHbIE Ty AMHTH OJAIOTCS C JKe-
MOM HJTU MOPO>KEHBIM B Ka4eCTBE JIeCepTa.



