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1.ITacmopT KOMIIEKTA KOHTPOJIbHO-U3MEPHUTEIbHBIX MATEPHAJIOB

HOpMaTI/IBHbIMI/I OCHOBAHMAMH JJIs1 IMPOBCACHUA HpOMC)KYTO‘IHOﬁ aTTcCTallnn
ABJIAKOTCA:

— ®I'OC CIIO) mo mpodeccun 43.01.09 ITloBap, KOHAUTEP, YTBEPKIACHHOTO IPUKA30M
MunuctepctBa obpa3zoBanusi U Hayku Poccuiickoit @enepanun ot 9 gexabps 2016 rona
No 1569 (3apeructpupoBan MunuctepctBoM toctuiiuu Poccuiickoit @enepauun garta 22
nexadbps 2016 rona, peructpaunoHubiii Ne 448981IpumepHoit 0CHOBHOM 00pa30BaTEIbHON
porpamMMbl  CpeHero o001iero o0pa3oBaHMs, OJ00pPEHHOE pelleHueM GeaepalbHOro
y4eOHO-METOIMUECKOTO 00beAMHEHHUS 1O 00IIeMy 00pa30BaHUIO (IIPOTOKOJ OT 28 HUIOHS
2016 1. Ne 2/16-3) yTOYyHEHMSMH K PEKOMEHJALUSIM I10 OpTraHU3AIUU TOJYyUYCHHS
cpeaHero mpogecCuOHAIbHOrO 00pa30BaHMs Ha 0a3e OCHOBHOIO OOIIEro oOpa3oBaHUs
(PTAY «DUPO», npotokoi Ne 3 ot 25 mast 2017 r)

— yueOnsiii ad ['BIIOY YKUIIu C;

— pabouas mporpaMMbl y4eOHOW MUCIMIUIMHBI WHOCTPAHHBIN S3BIK B TMPO(ECCHOHATLHOMN
JIEUTEIIbHOCTU

B pesynpraTe ocBoeHHS y4eOHON AuCHUIUIMHBI «MHOCTpaHHBIN S3BIK»
oOyuarouics JIOJIKEeH o0nanaTh, IpeyCMOTPEHHBIMU denepanbHBIM
rocyJAapCTBEHHBIM 00pa30BaTEIbHBIM CTAHIAPTOM CpEeAHEero oOluiero oOpa3oBaHUs
(yrBepkaeH mnpukazoM MunoOpHayku Poccum ot 17 wmas 2012 r. Ne 413 ) nus
npodeccun  CIIO 43.01.09  «IloBap, koHmuTep» Ha 0a3e ocHOBHOro (00IIEro)
o0pa3oBaHusl, CNEAYIOMUMH 3HAHUSIMU U YMEHUSIMHU:

HOJIZKECH 3HATh/TIOHUMATh:
3 1 3HaYeHUs HOBBIX JIEKCHYCCKHX CAHMHUI, CBJA3aHHBIX C TEMaTUKOM JaHHOTI'O 2Talla
uc

COOTBETCTBYIOIIMMHU CUTYAITUSIMU OOIIEHUS;

3 2 s3BIKOBOM MaTepual: HUIAOMATHYECKUE BBIPAKEHUS, OICHOYHYIO JIEKCHKY,
€JIMHMIIBI PEUYEeBOTO JTHUKETA, IEPEUYUCIICHHBbIE B pazjene «S3pIKOBOM Marepuam» |
00CITy’>)KMBAIOITUE CUTYAIIMX OOIIEHUS B paMKaX U3y4aeMbIX TEM,

3 3 HOBBIC 3HAUCHUS M3YYCHHBIX TJIArOJIBHBIX (OopM (BUI0-BPEMEHHBIX, HEIMIHBIX),
CpPe/ICTBa U CHOCOOBI BBIpaXXEHUS MOJATBLHOCTH; YCJIOBHS, MPEANOI0KEHUS, MPUUYUHBI,
CJIEJICTBUSI, MOOYKJICHUS K JEHCTBUIO;

3 4 AUMHTBOCTPaHOBETYECKYIO, CTPAHOBEAUYECKYIO M COIMOKYJIHTYPHYIO

uH(pOopMaIHIo,
pacHIMpEeHHYI0 3a CYET HOBOW TEMAaTUKH U MPOOJIEMATHUKUA PEUEBOTrO
0OIIIEeHM;

3 5 TekcThl, NOCTPOCHHBbIE Ha SA3BIKOBOM MaTepHayie MOBCEIHEBHOTO U
poeCCHOHATBLHOTO OOIICHHSI, B TOM YHCIIC MHCTPYKIIMA U HOPMATUBHBIE TOKYMEHTHI TI0
cnenuanbHocTIM CITIO

JOJIZKCH YMETb:

ropopeHue
¥ 1 Bectu auanor (auanor-paccupoc, Juajaor-oOMeH MHEHHUSIMU/CYXIESHUSIMH,
JIUAJIOT -



noOyX/JIeHHe K JEHCTBUIO, JTUKETHBIM JWAJOT W WX KOMOWHAIIMK) B CUTYyaIUsX
opUIMATHHOTO U HEO(DUIIMATLHOTO OOIIEHUS B OBITOBOM, COMMOKYIBTYPHOU U y4eOHO-
TPYAOBOH cepax, UCIOIIb3YS apTyMEHTAIUIO, SMOLMOHAIIEHO-0IICHOYHbIE CPE/ICTBA;

¥ 2 paccka3biBaTh, pacCyX/1aTh B CBSI3U C M3yUYCHHOW TEMATUKOW, MPOOIeMATHKON
MPOYUTAHHBIX/TIPOCIIYIIAHHBIX TEKCTOB; OMHUCHIBATH COOBITUS, W3JIaraTh (HaKThl, AENaTh
CcOOOIIICHMUS,

Y 3 co3maBaTh CHOBECHBIM COLIMOKYJIBTYPHBIM TOPTPET CBOEH CTpaHbl U
CTPaHBI/CTpaH M3Yy4aeMoro s3blka Ha OCHOBE pa3HOOOpPA3HOW CTPAHOBEIYECKON U
KYJIbTYpPOBEAUECKOU HH(pOpMauy;

ayJupoBaHHe

Y 4 noHuMaTh OTHOCHUTENIBHO MOJHO (OOIIMI CMBICT) BBICKA3bIBaHMS Ha
H3y4yaeMoM

MHOCTPAHHOM $I3bIKE B PA3JIMYHBIX CUTYaLUSIX OOLLIEHUS;

Y 5 noHumaTe OCHOBHOE€ COAEpPKaHWE AYTEHTHYHBIX AyAHO- WM BHJIEOTEKCTOB
MO03HABATEJILHOTO XapakTepa Ha TeMbl, IpeljiaraeMble B paMKax Kypca, BBIOOPOYHO
U3BJIEKATh U3 HUX HEOOXOUMYIO HH(OPMAIIHUIO;

¥ 6 olleHUBaTh BaXKHOCTH/HOBU3HY MH(OPMAIIHHU, OTIPENIENIATH CBOE OTHOIICHUE K

HEW;

YyTeHHue
Y 7 4uTaTh ayTCHTHYHBIC TEKCTHI pa3HbIX CTHIEH (MyOJUIIUCTHYECKHUE,

XY/I0KECTBEHHbBIC, HAYYHO-TIOMY/ISPHBIE W TEXHHUYECKHE), HCIOJb3YysSd OCHOBHBIC BHJIBI
yTeHus1 (0O3HAKOMUTEIbHOE, HM3Yy4Yaroliee, MPOCMOTPOBOC/IOMCKOBOE) B 3aBUCHMOCTH OT
KOMMYHHUKAaTUBHOMW 3a]1a4U;

nucbMeHHas pedyb
Y 8 omnuceiBaTh SBIICHHS, COOBITHS, M31arath ()akThl B IHCHME JIMYHOTO U
JIEJIOBOTO

XapakTepa,
Y 9 3anonHATH pa3nauuHble BUIBI aHKET, cOOOIIaTh cBeleHus o cebe B (opme,
NPUHSATON B CTpaHE/CTpaHaX U3ydaeMOoro S3bIKa,;

Hcnonb3oBarth npuoOpeTéHHBbIE 3HAHMS M yYMEHHMS B NPAKTHYECKOH U
npodecCHOHATBHOM AeSITeJIbHOCTH, IOBCETHEBHOM KU3HU.

Ooyuarommicst JOJIKEH 001a1aTh HHOA3BLIYHBIMH
KOMMYHHMKATHBHBIMH KOMIIETEHUMSIMH:
PeueBasi KoMIeTeHIIMSA- COBEPIICHCTBOBAHNE KOMMYHUKATUBHBIX YMEHHI B

YeTHIPEX OCHOBHBIX BHJIAX PEUEBOW NEATEIHHOCTH (TOBOPEHUH, ayIUPOBAHWH, YTCHUU
¥ TIHCHME); YMEHUH IUIAHUPOBATH CBOE PEUEBOE M HEPEUCBOE TIOBEICHUE,

SI3pIKOBasi KOMIIETEHUHMSI- OBJIAJICHUE HOBBIMHU SI3BIKOBBIMH CPEICTBAMU B
COOTBETCTBHE C OTOOpPaHHBIMM TeMaMH U cdepamu OOUICHHUS; YBeIMYEHHE OO0BEMa
UCTIOJIBb3YEMBIX JIEKCMYECKUX €IUHHUL; DPa3BUTHE HABBIKOB OIEPHPOBAHUS S3BIKOBBHIMU
eIMHUIIAMU B KOMMYHHUKATHUBHBIX LEJIX;

CoumnokyabTypHasi  KOMIETEHIUsl-  yBeJIMYeHHME  00bEMa  3HAHUM  ©
COLIMOKYJBTYPHOU crenu(puKe CTPAHBI/CTPAaH H3Y4aeMOTO S3bIKa, COBEPIICHCTBOBAHUE
YMEHHUI CTPOUTH CBOE PEUEBOE M HEPEUEBOE IMOBEACHHE aJCKBATHO ATOW crenuduke,
(dopMupoBaHue yMEHUH BBIAETATH 00IIee U crienupuiIeckoe B KyJIbType POJHON CTpaHbI U

4



CTpaHbl U3y4aeMOoro S3bIKa;

KoMneHncaTopHasi KoMIeTeHIMs- JajbHeliee pa3BUTHE YMEHHHA OOBSICHATHCS
B YCIOBUAX JAe(uuuTa S3BIKOBBIX CPEICTB MPU TMOJYYCHHHM U Tepeaaye HWHOS3BIYHOM
uHpOopMaIuH;

YuyeOHO-IO3HABATEIbHAS KOMIIETEHUMA- pPa3BUTHE OOMMX M CHEIUAIBHBIX
y4eOHBIX yMEHHH, TO3BOJIIONINX COBEPUICHCTBOBATh YYEOHYIO JESTENBHOCTh IO
OBJIA/ICHUI0 MHOCTPAaHHBIM S3BIKOM, YIOBJIETBOPATH C €ro IMOMOUIbIO IMO3HABATEIbHBIC
MHTEPECHI B IPYTHX 00JIACTSIX 3HAHMSL.

dopmoii aTTecTaluy Mo y4eOHON AUCHUILIIMHE sABIseTCs AU PepeHupoBaHHbIN
3a4€T.



Tao6mmma Nel

Pacnpenesienne oneHUBaHUSA Pe3yJIbTATOB 00y4eHHs 10 BUIAM KOHTPOJIA

HaumeHoBaHMe 3JieMeHTAa yMEHUI UJIM 3HAHU I

YMeTh:

Y 1 Bectu aumanor (Iuanor-paccrpoc, AUAIor-oOMEH MHEHUSMH/CYXKIACHUSMHU, JTHAIIOT-
noOyX/IeHue K JeHCTBUIO, OJTUKETHBIH IHATOT M WX KOMOWHAIIMM) B CHUTYaIHsIX
opUIIMaTHLHOTO W HEOPHUIINATHLHOTO OOIIEHHS B OBITOBOHM, COIMOKYIHTYPHOW M ydeOHO-
TPYZIOBOM cdepax, UCTIONb3Ys apryMEHTAINI0, SMOLIMOHATIBHO-OLIEHOYHbIE CPECTBA,

Y 2 pacckas3blBaTh, pacCyXJaTh B CBSI3M C H3YYCHHOM TEMAaTHKOW, IMPOOJIEMAaTUKOM
IIPOYUTAHHBIX/IIPOCIYLIIAHHBIX TEKCTOB; ONUCBHIBATh COOBITHS, W3JaraTb (PaKThl, AeIaTh
COOOILICHHMS;

Y 3 co3maBarh CIIOBECHBIM COIMOKYJIBTYPHBIH TOPTPET CBOEW CTPaHBl M CTPaHBI/CTpaH
M3y4aeMoro s3blKa Ha OCHOBE pPa3HOOOpa3HON CTPaHOBEAYECKOW M KYJIbTYPOBEIYECKOM
uHpopMaLuy;

Y 4 noHuMaTh OTHOCHTEIHHO MONHO (OOIIMIA CMBICT) BBICKA3bIBAHUS HA H3y9aeMOM
WHOCTPAHHOM SI3BIKE B PA3JIMYHBIX CUTYAILIUAX OOIICHHUS;

Y 5 mnoHumMaTh OCHOBHOE COJIEp)KaHHWE AayTEeHTUYHBIX ayIuo- WM BUJEOTEKCTOB
MO3HABATEIILHOTO XapakTepa Ha TEMbl, MpeasiaraeMble B paMKax Kypca, BbIOOPOYHO

M3BJIEKATh U3 HUX HE0OX0IuMYyI0 HH(OPMAIIUIO;

VY 6 orleHHMBaTh BKHOCTH/HOBH3HY HH(POPMAIIUH, OTIPEICIIATh CBOE OTHOIICHHE K HEH;

Buanl arrecranmii

Texywiuit Konmpop IlIpomesricymounasn
ammecmayus
Y, VILL T Jughghepenyuposannuiii
3auém
VY, VIL LIL T JuddepeHurpoBaHHbII
3a4€T
Y, A, 1
YV, VIL 4,11
Y, VIL 11
I, 1



Y 7 unTaTh ayTEeHTUYHBIE TEKCTHI Pa3HbIX CTHJICH (MyOIUIIMCTHYECKHE, XYI0KECTBCHHBIE,
HAYYHO-TIOMYJIAPHBIE WM TEXHUYECKHUE), HCIOJb3yd  OCHOBHBIC  BHJbI  UYTCHHS
(0O3HAKOMHTEIBHOE,  HM3ydYaroliee, IMPOCMOTPOBOC/TIONCKOBOE) B 3aBUCHMOCTH  OT
KOMMYHUKATUBHOM 3a7a4H;

YMeTh HCITOJIL30BATH 3HAHUS U YMCHUA:

Y 8 onwuceBaTh fBICHUS, COOBITUS, W3JaraTh (akThl B MUCbME JUYHOTO M JIEIOBOTO
XapaxTepa,

Y, VILIL, 1

Y 9 3anonHATH pazaMyHbIE BUIBI aHKET, COO0IIaTh cBeeHNus 0 cebe B (hopme, MPUHATON B
CTpaHe/CTpaHaxX U3y4yaeMoro SI3bIKa;

3HaTh:

VIL VY, 11

3 1 3HauYeHHUSA HOBBHIX JICKCHYSCKUX CINHUILI, CBA3AHHBIX C TEeMaTHUKOM JaHHOT'O doTalia u C
COOTBCTCTBYIOIIUMHU CUTyallUSIMU 06I_HGHI/I$I;

YV, VI, T

JuddepeHurpoBaHHbII
3a4€T

3 2 s3bIKOBOM MaTepwaa: MIUOMATUYCCKUE BBIPAXKCHHS, OLCHOYHYIO JIEKCHUKY, €IMHHIIBI
pPEUeBOro ATUKETA, NEPEUUCIICHHbIE B pa3fene «S3bIKOBOM Marepuaa» U OOCIYKHUBAIOIINe
CUTYaIH OOIIEHHUS B PAMKaX U3Y4aeMBIX TEM;

Y, VIL T, 11

JuddepeHurpoBaHHbII
3a4€T

3 3 HOBbIC 3HaYEHHs HM3YYCHHBIX IJIAroJIbHBIX (GOpPM (BUIO-BPEMEHHBIX, HEIHYHBIX),
CpeAcTBa M CHOCOOBI BBIPAKEHUS MOAAIBHOCTH; YCIOBMS, NPEANOI0KEHUS, MPUUUHBI,
CIIeICTBUS, MOOYKICHHUS K ACHCTBUIO;

YV, VI, T

JuddepeHurpoBaHHbII
3a4€T

3 4 JMHTBOCTPaHOBEAYECKYIO, CTPAHOBETYECKYIO M COLMOKYIBTYPHYIO HH(OpMALHIO,
pacIIMpeHHYIO 3a CUET HOBOM TeMaTHKHU U MPOOJIeMaTUKH PEYeBOro OOIIeHHUS,;

Y, VIL I, 1

3 5 TeKcThl, MOCTPOEHHBIE Ha S3bIKOBOM MaTepHalie MOBCETHEBHOTO M MPO(ECCHOHATBHOTO
OO0IIEeHUS, B TOM YHCJI€ HHCTPYKIIUN U HOPMATUBHBIE IOKYMEHTHI 10 criermanbHocTsiM CITO

YV, IL I, T

JuddepeHurpoBaHHbII
3a4éT




OueHuBaHue pe3yIbTATOB 00y4eHHUsI HA NIPOMEKY TOUHOI

Ta6umna 2

aTrecraluu
O0beKThI OLIECHUBAHUS Ioxa3zarenn Kpurtepun Tun 3apanns; ®opma
Ne 3aJaHUuA aTrrecTalnuu
(B
COOTBETCTBUHA
¢ y4eOHbIM
TIAHOM)
YMmern:
Y 1 Bectu auanor (quanor- | - COCTaBJICHHE JUAIOTa-paccipoca, Juajora-ooMeHa - IUAJIOTH COCTAaBJIEHBI BEPHO, B T3 Juddepenu
paccmpoc,  auanor-ooMeH MHEHUSMH/CYXICHUSMHU, TUATI0Ta-TIO0YKISHUS K COOTBETCTBHUH C 3aJJaHHOU TecTupoBaH | U- pOBaHHBII
MHEHHAMH/CYKICHUAMH, IEHCTBHIO, STHKETHOTO JINAJIOTa; CUTYyaIuel; ue 34T
JUaIor-noOyx1eHne K o
. . | - ucronp30BaHKe TeMaTHUECKUX (hpa3 v CIIOBOCOUYETAHUM;| - TeMaTH4YecKue ppasbl U
JACUCTBUIO, OTUKCTHBIN

JUAJor W WX KOMOWHAIINN)
B CUTYalUsAX O(QUIIHATEHOTO
u HEO(HUIINATILHOTO
oOleHuss B OBITOBOM,
COIMOKYIBTYPHOM "
y4eOHO-TpynoBOi  cdepax,
UCTIOJNIB3YSl  apTyYMEHTAIIHIO,
SMOILMOHAIBHO-OI[EHOYHBIC
CpE/ICTRA,

- pa3bIrpbIBaHUE JUAJIOTOB I10 POJISIM

CJIOBOCOYETAHHS UCIIOJIH30BaHbI

BEPHO, B COOTBETCTBUH C

3aIaHHOM CUTYyaIlueH;

- IMAJIOTH pa3bIrpaHbl 110 POJIIM B
ycTHOM (hopme

Y 2paccKa3bIBaTh,
paccyxmatb B CBS3M C
M3Y4ECHHOU TEMaTUKOM,
npo0JIeMaTUKON
MPOYNTAHHBIX/TIPOCITYIIIaHH
BIX TEKCTOB; OIMCHIBATH
CcOOBITHSA, W37arath (HaKThl,
JIeJ1aTh COOOIICHUS,

- UCTIOJIb30BAHUC U3YUYCHHBIX TCMATHYCCKUX CAUHUILL;

- IOHUMaHHUEC IPOCIYIIaHHbBIX U IPOYHUTAHHBIX TCKCTOB,
- BBIACJICHUEC OCHOBHOI'O CMbBICJIa TCKCTA,

- U3JIOKCHUEC U3YUCHHOTO MaTCpuajia

- TeMaTUYECKUE ¢TUHUITBI

WCIIOJIb30BaHbl B YCTHOM peuH;

- IPOCIYLIAHHBIEC U IIPOYUTAHHBIC
TEKCTHI TIOHSTHI;

- OCHOBHOM CMBICHT TEKCTa ITOHAT

BEPHO, B COOTBETCTBUH C

3a7aHuEM,;

- MRVUAHHLINA MATENUAT URIOKEH

3HaTh 3 13HaueHUS HOBBIX

- SBHAYCHHUS HOBBIX TEMATHYCCKUX JICKCUYCCKUX CAWHUIL

- HOBBIC TEMATHYCCKUEC JICKCUICCKUC CAWMHULIBI
U3YUCHBI U




JIEKCHYECKUX CJIMHMUIIL,
CBSI3aHHBIX C TEMaTHUKOM
JaHHOrO dTalma H = C
COOTBETCTBYIOIIMMHU
CUTYaIMsIMU OOIIICHNS,

3 2 sA3BIKOBOIl MaTepuai:

HIMOMATHYECKHE

BBIPAXCHUS, OIICHOYHYIO
JIEKCHKY, €IMHULIBI
pedeBoro JTHKETA,

IIEPEYUCIICHHBIE B pa3felie
«I3pIKOBOM MaTepHan» U
00CITy)KUBAIOIIUE CUTYaINH

-3HAYCHHUA HIANOMATHYCCKHX BI:Ipa)KeHI/II\/'I;
- 3BHAUYCHU A OHCHO‘IHOP'I JICKCUKU,
- 3HAYCHHUA JICKCUYCCKUX CANHUIL] pCYCBOTI'O 3TUKETA

-UIMOMATUYECKUE BHIPAXKECHUS, OLICHOYHAs
JIEKCHUKA,

JIEKCUYECKHUE STUHUIIBI PEUEBOTO

ATUKETA U3yUYEHBI U IPUMEHEHBI 110
Ha3HAYECHUIO

oO01eHus B pamKax
U3y4aeMbIX TEM;
3 3 HOBBIE 3HAYCHHUS | - 3HAYCHHUS TJIarojdbHBIX (OpPM (BHUIO0- BpPEMECHHBIE, - TJIaroJjibHbIe POPMBI IPUMEHEHBI BEPHO, B
H3y4CHHBIX [JIArOJIBHBIX | HenuyHBIC); COOTBETCTBHH C
bopm  (Bumo-BpemeHHBIX, | _ 3HAYECHUS MOIAIBHBIX TJIArOJIOB; HpaBUIaMU;
HCIIMYHBIX), CpEACTBA H .
- 3HAUEHUS MPUIATOYHBIX TPEIIOKCHHN YCIIOBHS, - MOJIaJIbHBIC TJIAroJIbl IPUMEHEHBI BEPHO, B
CTIOCOOBI BBIPKEHUS
MOLQIbHOCTH yeropusi, | NPEATIONOKEHHS, IPUTHHBI, CIIE/ICTBHS, COOTBETCTBHH C TIPAaBUIIAMHU;

MPEIOJIOKECHUS, TTPHYUHBI,
CIENCTBUS, TMOOYXKICHUS K
IercTBu0; 3 5 TEKCTHI,
MOCTPOCHHBIE Ha SI3BIKOBOM
MaTepuaie TOBCEIHEBHOTO
u poeCcCHOHATLHOTO
oOIIleHHsI, B TOM HHCIIE
WHCTPYKITUH n
HOPMATUBHBIC  JIOKYMEHTHI
o crenuaibHoctaMm CIIO;

noOYKICHUS K ICHCTBUIO

- CHOJIb30BAaHUE M3YyYCHHBIX TEMATUUYECKHUX €IUHUIL

npodeccCHoHaTBbHON HATIPABIIECHHOCTH;

- MOHUMAaHWE TIPOCITYIIAHHBIX U MPOYUTAHHBIX TEKCTOB,;

- BBIJIEJIEHHE OCHOBHOTO CMBICTIA TEKCTA;

- U3JI0’KEHUE U3YYCHHOT'O MaTepHaa;

- ICTIOJTb30BAaHUE HHCTPYKIIMHA U HOPMATHBHBIX
JOKYMEHTOB;

- 3aI0JIHEHUE OJIAHKOB

- IPUATOYHBIE TPEATIOKEHHS COCTABIICHBI
BEPHO, B

COOTBETCTBHH C MTPaBHJIaMU
- TEMaTHUYECKUE €AMHULIBI

npodecCHOHATEHON

HaIpaBJIEHHOCTH HCIOJIb30BaHBI B

YCTHOU peuy;

- IPOCIYIIaHHBIE ¥ TPOYUTAHHBIC TEKCTHI
MTOHSTHL;

- OCHOBHOI1 CMBICII TEKCTa MOHAT BEPHO;

- U3YYEHHBIM MaTepuai U3JI0XKEeH;




Komnerenunu:

PeueBas
KOMIIeTeHIU-
COBEPILIEHCTBOBAHUE
KOMMYHUKATUBHBIX YMECHUI
B YETHIPEX OCHOBHBIX BHJIAX
peueBoit NEeITENbHOCTH
(roBopeHMH, ayIHPOBaHUH,
YTCHUU U TIHCHME); YMEHHIA
TUIAHUPOBATH CBOE PEUEBOE
Y HEpEeueBOE NOBEACHUE;

- GOPMUPYIOTCS pELIENTUBHBIE U IKCIIPECCUBHBIE
CIIyXOIPOU3HOCUTEIbHBIE, TEKCUYECKUE U
rpaMMaTH4YE€CKUE HABBIKU;

- GOPMUPYIOTCSI HABBIKM YTEHUS U MHChMa

- aBTOMATU3M, YCTOWYHMBOCTb, THOKOCTB,
0€e301IM00YHOCTb,

COOTBETCTBHE HOpPME SI3bIKA, OINTHMAJIbHAS
CKOPOCTb BBITIOJHEHHS 3aJJaHUH JOCTUTHYTHI
B mpomecce  (popMuUpOBaHUS

HaBbIKOB

peYEBbIX

A3bikoBas
KOMIIETeHIUsI- OBJIaJICHHEC
HOBBIMHU SI3BIKOBBIMU
CpeICTBaMHU B COOTBETCTBHE
C OTOOpaHHBIMH TEMaMH U

chepamu oO1IeHus;
yBEJIHMUCHHE 00BEMa
UCTIOJTb3yeMBIX

JEKCHYECKUX SIIMHHIL;
pa3BUTHE HaBBIKOB
OTIEPUPOBAHUS  S3BIKOBBIMU
eIMHUTIAMHA B

KOMMYHHUKATUBHBIX LCIAX,

- (hopMuUpyIOTCS HAaBBIKU BJIaJIEHUS IPABUIIAMHU
BBITMIOJIHEHUSI TE€X UJIM UHBIX

PEYEBBIX MOCTYIKOB, OCO3HAHHO OCYIIECTBIIATH UX,
OCYILIECTBIAThH MEPEHOC COOTBETCTBYIOIINX 3HAHUI
U3 POJTHOTO fA3BIKA, OCYILIECTBIIATH MEXKIIPEIMETHBIE
CBSI3U

- yJaluecsi HIOHUMAKOT CTPYKTYPY
BBITIOJTHSEMOT'O JICHCTBHSA
, OTJIMYAIOT OAHY (opMy OT JIpyro u
MOHUMAIOT €€ 3HAUYCHHE

ConunokyabTypHas
KOMIIeTeHIUSI- YBETTMUCHNE
00BEMa 3HaHUH 0
COIMOKYIBTYPHOM
cneun(uKe CTpaHbl/CTpaH

- hopMHpYeTCsl KOMIUIEKC 3HAHUH COIMOKYIIBTYPHOTO
xapakrepa , a

TaK)Ke 3HAHUH, TOMOTAIONINX OBJIAJIETh YIeOHBIMU
YMEHHSIMH U CTIOCOOCTBYIOINX Oonee dhpekTuBHOMY

rhnnmtnnnnaunm KOTUUTURHAU COCTARIIINIIIAIL

- yUalmecss 3HAlOT OCOOCHHOCTH JKH3HH B
HOJUKYJIETYPHOM

00111eCTBE,
BCXKIINBOI'O

COOUOKYJIBbTYPHEIC ImpaBujia

IIOBCACHUA B CTaHAApTHBIX

CUATNVATIALGYX COITIAA TILH{'\-ﬁLITnD{'\ﬁ COITAATEHO=

TlopTdon
Ho

Hudpepenn
u-
POBAHHBIH
3a4éT




M3y4aeMoro A3bIKa,
COBEPILIEHCTBOBAHUE
YMEHHM  CTPOUTH  CBOE

pedyeBoe U HEPEUEBOE
IIOBEICHUE aJeKBaTHO JTOH
cneuuguke, GopMupoBaHue
YMEHUI BBIIEIATH o0lIee U
cneunuyeckoe B KylIbType
pOIHOM CTpaHbl W CTPaHbI
M3Yy4aeMoro sI3bIKa;

CHTYaUUsIX OQUIHAIBHOTO 1 HeO(UIHATIEHOTO XapaKkTepa

Komnencaropnas
KOMIIeTeHIUsI-
naJpHenIee pas3BuTHE
YyMEHUH  OOBSICHATHCA B
YCIOBUSAX neduuuta
A3BIKOBBIX ~ CpPEACTB  IpHU
NOJy4eHUH U  Tepeaaye

- (OpMUPYIOTCSI YMEHHS UCTIOIb30BATH UMEIOLIHIACS
WHOSI3bIYHBIN

pEeYEBOi OIBIT MJIS IPEOJOJICHHS TPYIHOCTEN

OOIIEeHUs, BBI3BAHHBIX JEPHUIIUTOM S3BIKOBBIX

CPEICTB;

- Pa3BUBAIOTCSA CIENYIOIINE YMEHHUS: HCIIOJIb30BATh

- yyaiuecs
NapaJMHTBUCTHYECKUE

HCIIOb3YIOT

(Hes3bIKOBBIE) cpencTBa (MHMHUKY, JKECTHI),
PUTOpPUYECKHE  BOIMPOCHI, CIIPaBOYHBIN
anmapat (KOMMEHTapUH, CHOCKH),

IPOTHO3UPYIOT ~ COJEP)KAHUE TEKCTa  I10

WHOSI3BIYHOMN I/IH(bOpMaHI/II/I; MapaJIruHIBUCTUYCCKUC npe;:uaapmomeﬁ
(HesI3BIKOBBIC) CpeNCTBa (MUMHKY, KECTHI), UHpOpMaLUu (3aromoBKy, Havay),
PUTOPHYECKHE BOMPOCHI, CIIPABOYHBIH armapar HOHMMAIOT 3HAUCHHE HEU3YYCHHBIX
(koMMeHTapuH, CHOCKH ), IIPOrHO3HUPOBATh SI3BIKOBBIX Cpe/CTB Ha OCHOBE
YuebHo- - ()OPMUPYIOTCS pallMOHAIbHBIE TPUEMBI PabOTHI C - yyammecs panroHAIBLHO
NMo3HABaTeIbHAs paboTaloT ¢  yd4eOHBIM

KOMIIETeHIUsI-  pa3BUTHE
o0mMX ®  CIenHaJIbHBIX
y4eOHBIX YMEHHUH,
MTO3BOJISTFOIIIAX
COBEpPIIICHCTBOBATh
Y4e€OHYIO JESITEIBHOCTh IO
OBJIAJICHUIO WHOCTPAHHBIM
SI3BIKOM,  YJIOBJICTBOPSTH C
ero TIOMOIIIBIO
MO3HABATEIIbHBIE WHTEPECHI
B JIDYT'UX O0JIACTSIX 3HAHHUSI.

y4eOHBIM MaTepHaIOM

(mpu€MBI KyJIbTYphI YTCHUS U CIyIIAHUS, IPUEMBI
paboThI ¢ TEKCTOM, TPUEMBI PAOOTHI C JIEKCUKOH,
MpUEMBI KPaTKOW U HanboJiee parioOHAIbHON 3aITHCH,
MPUEMBI 3aTIOMUHAHHUS, IPUEMBI pabOTHI CO CIIPABOYHOM
JTUTEPATYPOI);

- COBEPILIEHCTBYIOTCS CIIEYIONINE YMEHHUS:
MOJIb30BATHCA SI3BIKOBOM M KOHTEKCTYAJIbHOM JOTaKOM
IIPU YTEHUH U ayAUPOBAHHUHU, IPOTHO3UPOBATH
CoZIep)KaHKe TEKCTa IO 3aroJIOBKy/Havay,

z

MaTepHuaioM (TeKCTaMH, JEKCHUKOMH,
CIIPaBOYHOM JIUTEPATYPO);
- ydaluecs IpOTHO3MPYIOT COZAEp KaHue
TEKCTa II0 3aroJIOBKaM;
- yyalmuecs yMEIOT I0JIb30BaThCs
CJIOBAPSIMU, SHIUKIIONIEAUSIMH,
KaTaJIoraMH, ClIpaBOYHUKaMHU
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2. Kommjaekr KOHTPOJIbHO-OIICHOYHBIX CPEACTB

BxrogaeT B ce0si OIEHOYHBIE CPEACTBA, NMPEIHA3HAYCHHBIE KaK JJIS MPOBEICHUS
IPOMEXKYTOUHOM aTTectanuu (auddepeHIMPOBAaHHOTO 3a4éTa), TaK W IS IPOBEIACHHS
OMEepPAaTUBHOIO KOHTPOJISA 3HAHUHN O0YUYarOIIUXCA.

KOHTpoJIb U OlIEHKa OCYIIECTBIISIIOTCS C UCIIOJIB30BAaHUEM CIIEYIOMINX POopM U

METOJIOB:

Onepamuenstii  KOHmpoab: GPOHTAIBHBIN, WHIWBUAYAJIbHBIM M YIUIOTHEHHBIN
OMpoc, TECTHpOBaHWE B OJAHKOBOM BapuaHTE, MpPOBEpKa U OlLEHKa pedeparos,
COOOIIEHUM, TOKJIAI0B, TPE3CHTALIHI.

Pybesicnolii.  KOHmponb: TECTUPOBAHHE B OJIAHKOBOM BapHaHTE, NHUChMEHHAas
KOHTpPOJIbHAs paboTa Mo BapHaHTaM.

Ilpomesricymounan ammecmayusa: NTOTOBBIM KOHTPOJIb B (pOopME TECTHUPOBAHUS.
Hcnonb3ytoTcsi TeCThl €  BBHIOOPOM  OJIHOTO TMPABUIBHOTO OTBETA U3 HECKOJBKUX
MPEIJIOKEHHBIX,  TECTOBBIX  3aJlaHU  HA  JIOMOJIHEHWE ¢ Ha  COOTBETCTBHUE,
npeHa3HaYeHHBIX J1s TpoBepku Y1, V2, 31, 32, 33, 35.

OneHka OCBOEHHUSI TUCHUIUIMHBI MTPEAYCMATPUBAET UCIOJIb30BAaHUE HAKOMUTEIHHOU
CUCTEMBI OLICHUBAHUS U MTpoBeicHHE MU PEepeHIIMPOBAHHOTO 3a4ETA.

KOMIIJIEKT OLIEHOYHBIX CPE/ZICTB
JU1s TIpoBeieHus (g dhepeHIIMPOBaHHOTO 3aUeTa
10 JUCLUIIJIMHE «MHOCTPAHHBbIN SA3bIK (AHTJIMACKHH)»

IJI1 CTYZACHTOB, 06yT—IaIOH_II/IXC$I I10 HAITPaBJICHHUIO ITOJATOTOBKH

43.01.09. lloBap, KOHAUTED
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Bpewms BoinonHeHus: 90 MUHYT.

3aganus:

1) IIpounTaiite U nepeBeUTE TEKCT TUCbMEHHO

2) BpInoaHUTE NOCIE TEKCTOBBIE YIIPAXKHEHUS

3) CocTaBuTh cI0Bapb MpodeccHoHaTbHBIX TePMUHOB 10 CIIOB M BBIpaKEHHIA

PexoMeHaanuy Mo BHITMIOJTHEHHIO 32/IaHNUS TI0 YTEHHIO H MEePEBOIy TeKCTa
npodeccHoHAILHOI HATTPABJIEHHOCTH.

Otansl paboThI:
1. IIoTHOCTBIO MPOYUTATH TEKCT U YACHUTH €T'0 CMBICIL.
2. [ToBTOpHO MPOYUTATH TEKCT C UCIOIB30BAaHUEM PAOOUNX UCTOUYHMUKOB HH(POPMAITHH.

3. CI[CJIaTI) I{epHOBOI\/'I IIepeBoOa, pa60Ta51 IIOCJIICAOBATCIBHO HAa/Jl JIOTHYCCKHU BBIACICHHBIMUA
qacTsaMH TCKCTA.

4. OTpenakTupoBaTh MOJYIHBIIHICS TEKCT, OOpalias BHUMaHHUE Ha CMBICII, CTHITb,
€AMHO00pa3ue U JIOTUKY U3JI0KEHUS.

BrInoaHsas TeXHUUYECKUI InepeBoa, CTOUT IIOMHHUTD, YTO:

¢ €CJIM MBICJIb MOKHO BbBIPA3UTH IIO-PA3HOMY, HA1O BI)I6I/IpaTI> caMbIi HpOCTOI?I )41
JIJAKOHUYHBIN BapHaHT,

¢ C 3aroJIOBKOM CJICAYCT pa6OTaTb B IIOCJICAHIOIO O4YCPCb, BEAL B HCM 3aKJIIOYCHA CYTh
TCKCTa,

* Ha3BaHMUSIM M TEPMHUHAM HEOOXOJIUM CTPOTUM, OJJHO3HAYHBIH MEPEBO/I.

Kpurtepuu onleHUBaHUS YTEHHA:

[Ipu orieHKe YTEHUS yUYUTHIBAIOTCS CIEAYIONINE KPUTEPUU:

- cBOOO/IHOE YTEHHUE BCIYX;

- coOJII0IeHUE TIPaBUIT YTECHUS;

- YMEHHE BBIJICIUTH OTIOPHBIE CMBICTIOBBIE OJIOKH B OTPBIBKE;

- BBIJICJICHUS JIOTHUECKUX CBSI3E€H B OTPBIBKE;

- coOJII0IeHNEe MHTOHAIIMOHHOTO PHCYHKA, CBOMCTBEHHOTO HHOCTPAHHOMY SI3BIKY.
3a kaxablid u3 kpurepues 1 6ain. Mroro 5 6aos.

Kpurepun onieHMBaHMs NHCbMEHHOI0 NlePeBO/A

[InceMeHHBIN IEPEBOJ, OPUTHHAIIBHOTO CIEIUATIN3UPOBAHHOTO TEKCTA C MHOCTPAHHOTO
SI3bIKA HA POTHON SBISIETCS 3(PHEKTHBHBIM CIIOCOOOM KOHTPOJIS IOJTHOTHI M TOYHOCTH
MMOHUMaHHSL.
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IIpu oLleHKE MMCBMEHHOTO NIEPEBO/IA YUUTHIBAKOTCS CIIEYIOLINE KPUTEPUU:
- HAYYHBIM CTUJIb IIEPEBOJA;

- TOYHOCTb ¥ DKBUBAJICHTHOCTb NIEPEBOAA;

- CBOOOHOE BiIa/ieHNE IPO(eCCUOHATIBHOM TEPMUHOJIOTHEH;

- cCOOJTI0ZICHNE BCEX CTPYKTYPHO-TPAMMATUYECKUX KAaTerOpuil Ipu nepeaade
uH(bOpMaInu.

B cootBeTcTBUM C YPOBHEM BBLINIOJIHCHUA 3aJlaHUA MOKCT IIOJIYUYUTh CICAYIOMICS
KOJIMYECTBO OaJIJIOB:

5 6ayJIOB — COOTBETCTBHE BHIIICTIEPEUUCICHHBIM KPUTEPHUSM B TIOJTHOM 00bEME;
4 Ganna — Hay4YHBIM CTUJIb HE BBIIEP KaH, OCHOBHBIE CTPYKTYPBI TEKCTa MepeAaHbl YaCTUYHO;

3 Ganna — S3bIKOBBIE CPEICTBA UCIIOIB30BaHbl HEKOPPEKTHO, HAPYIIIEHA JIOTUYECKas
[OCJIEI0BATENBHOCTD IEPEBO/IA, OTEPSHO CTPYKTYPHO- CEMAHTUUECKOE PO TEKCTA;

2 Oaia — He CO6J'II-O,H€HBI OCHOBHBIC KPUTCPHUHU, CTYACHT HC UMECT JOCTATOUYHOI'O 3HAHUS
JICKCUYCCKOT'O Marcpurajia 1o CriciuaJbHOCTH.

Kpurtepuu oneHusiBaHus MOCJIETEKCTOBOIO 3 IaHUS:

30amna — BeiosHeHo 90 - 100% ot Bcero 3amaHus

2 6amna — BeimoaHeHo 80 - 90% ot Bcero 3aganus

1 6amn — BemmosHeHo 70 - 80% ot Bcero 3aganus

0 6ayu1OB - BBINIOJIHEHO MeHbIe 70%

Kpurepuu onieHUBaHUS JIEKCUYECKOT0 3aIaHUA:

Kaxxnpiit TepMuH otieHUBaeTcs B 1 6ai, MakcuMaabHOe KojimuecTBo 0asmioB — 10.
OO11ee orleHUBaHNE

ITo 3aKkIr0ueHNIO MPOBENECHUS UCIIBITAHUS KOJIMYECTBO OAJJIOB BBICTABIISIETCS C YUETOM
BBIIIICTIEPEUNCICHHBIX KPUTEPUEB U BHIBOAUTCS CpeaHUN 0asut mo 4-X OaIbHON CUCTEME:

21 - 23 6amioB — "oTIAUYHO"
17 - 20 6amnoB — "xoporio"
13 - 16 6amioB — "yIOBIETBOPUTEIHHO"

Hwxe 12 6amoB — "HEy10BJI€TBOPUTEIBLHO"
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Bxonnas cpe3oBast paboTa Mo aHTJIMHCKOMY SI3BIKY

1. BbiOGepute npaBUJIbLHBINA OTBET
My name ... Ann.

a) am

b) are

C) is

d) were

2. Time ... a good teacher.

a) are

b) is

C) am

d) was

3. She ... three brothers.

a) has

b) have

c) is

d) get

4) I’m reading. What ... doing?
a) you are

b) you

C) are you

d) isyou

5. llogyepkHUTE JIMIIIHEE CIOBO.
a) sugar

b) tea

c) coffee

d) mouse

6. CooTHecHTe BbICKA3bIBAHMS
a) I’m hungry. 1) A cuactius.
b) I’'m tired. 2) 51 3ameps.

¢) I’m happy. 3) A rononeH.
d) I’m cold. 4) 51 ycran.

7. HaiiguTe aHTOHUM cJioBa «hot»
a) cold

b) warm

c) hungry

d) small

| BapuaHT
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8. Boi0epuTe npaBUIbHYI0 (OPMY MHOKECTBEHHOTO YHCJIA CYIIeCTBUTEIHLHOTO
«City»

a) city

b) citys

C) cities

d) cityes

9. BoiGepure npaBwibHy0 opmy riaaroja «know» B Past simple
a) know

b) known

c) knows

d) knew

10. Kak nepeBoanTCcsi COUMHUTENbHBIN cor03 nNot only ... but also?
a) Tak e Kak u

b) unu, nHaue

C) HE TOJIBKO... HO U

d)xak ... Tak u

BxonHast cpe3oBasi paboTa 1o aHTJIMMCKOMY SI3BIKY
Il BapuanT
1. BbiOepuTe npaBUJIbLHBINA OTBET
My name ... Bob.
a) are
b) am
C) were
d) is
2. They ... students.
a) is
b) are
c) am
d) was
3. We ... three apples.
a) has
b) have
c) is
d) get
4) I’'m cooking. What ... doing?
a) you are
b) are you
C) you
d) is you
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5. lloayepkHUTE JIMIIIHEE CI0BO.
a) cat

b) sugar

c) dog

d) mouse

6. CooTHecHTe BHICKA3bIBAHUSA
a) I’m hungry. 1) A cuactnus.

b) I’m cold. 2) 5 3ameps3.

¢) I’m happy. 3) A ycran.

d) I’'m tired. 4) 51 romojeH.

7. Haiigute aHTOHUM cJioBa «big»
a) cold

b) warm

c) hungry

d) small

8. Bpi0epuTe NPaBUIbHYIO (HOPMY MHOKECTBEHHOT0 YHCJIA CYIIECTBUTEILHOIO
«baby»

a) baby

b) babys

c) babyes

d) babies

9. Kak mepeBoauMTCs COYMHUTEILHBIN cor03 NOt only ... but also?
a) HE TOJIBKO... HO U

b) unu, nHaue

C) TaK e Kak u

d) kax ... Tak u

10. BoiGepuTe npaBwibHYI0 opmy riaroja «do» B Past simple
a) did

b) done

c) does

d) do
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BxoaHas cpe3oBasi 10 aHIJIMICKOMY f3BIKY AJIsl CTyAeHTOB | Kypca

1-Bapuant

1. HaiiguTe cJ10BO JIMIIIHEE B PSAY:

a)cheese o)milk B)Cream r)meat

2. UTo HeJIb3sl MUTh:

a)water 0)juice B)orange r)tea

3. Haiigure c10BoO JINIIIHEEe B PSIAY:

a)meat 0)sausage B)burger r)potato

4. Yt1o sBISIETCA HECHETOOHBIM:

a)cheese 0)book B)sausage r)ice-cream
5. YUto He ABJIAETCH OBOLIEM:

a)potato 0)chicken B)tomato rycucumber
6. Uto He aABJsAETCA (PPYKTOM:

a)cheese 0)banana B)apple r)pineapple
/. HaiiauTe CJI0BO JUIIHEE B PALY:

a)jam 0)honey B)ice-cream r)water
8. UTo He ABJIAETCA /IECEPTOM:
a)chocolate 0)cake B)iCe-cream r)sausage
9. HaiiguTe ¢JI0BO JIMIIIHEE B PAY:
a)strawberry  0)blackberrys)melon r)bilberry
10. HaiiguTe cJIOBO JINIIIHEE B PSAY:
a)goose 0)duck B)chicken r)fish

BxoaHas cpe3oBasi 10 aHIJIMICKOMY f3BIKY JJIsl CTyAeHTOB | Kypca

2-BapuanT
1. Uto He siBaAsIETCHA PPYKTOM:
a) banana 0) cheese  B) pineapple r) apple
2. HaiinuTe CJI0BO JMIIIHEE B PALY:
a) meat o)milk B)Cream r) cheese
3. YUTo HeJIb3sl MUTh:
a)water 0)sugar B) juice r)tea
4. HaiiguTe ¢JIOBO JIMIIIHEE B PAY:
a)goose 0)duck B) fish r) chicken
5. Haliaure cJI0BO JIMIIIHEE B PAAY:
a)strawberry 0)blackberry B)banana r)blueberry
6. Uto He sBJIsIETCH 1eCePTOM:
a)chocolate 6)cake B)ice-cream r)sausage
7. Haiigure CJI0BO JIMIIIHEE B PAAY:
a) ice-cream 0)honey B) jam r)water
8. Uto siBJIsieTCsl HECHEJOOHBIM
a)cheese 0)book B)butter r) sausage
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9. Yto He ABJIAETCH OBOIIEM:

a)potato 0)fish B)tomato r)cucumber
10. HajinuTe ¢JIOBO JIMIIIHEE B PAAY:
a)meat 0)sausage B)burger r)potato
Ne B-1 B-2

1 r 0

2 B a

3 r 0

4 0 B

5 0 B

6 a r

7 r r

8 r 0

9 B 0

10 r r

HToroBas cpe3oBasi padoTa 1o aHIJIMICKOMY S3BIKY JIfl CTyIeHTOB 1 Kypca
| BapuanT
1. Yto He oTHOCHUTCS K OBOIAM?
A) cabbage  b) potato  B) tomato T) beef
2. Y10 He OTHOCHTCSH K MOJIOYHBIM NPOAYKTAM?

A) milk b) meat B) cheese T') butter

3. YUto siBisieTcAa Aroa0u?

A) melon B) lemon  B) strawberry I') banana

4. Kakoe cJI0BO JIMIIHEeE B Py ?

A) orange B) lime B) grapefruit I') banana
5. Kakoe cj10BO JMiHee B psaay?

A) beef b) pork B) fish ') lamb

6. B xakom crnoco0e MPUroTOBJIEHHUS €1bl He UCMOJIb3YIOT MACJIO0?
A) steaming  B) shallow-frying B) sauteing I') deep-frying

7. Haiigure COOTBETCTBHE:

1) Alacarte menu  A) IUKINYECKOE MEHIO

2) table d’ hote menu B) meHro Ha qaHHBIN ACHD

3) carte du jour menu B) komieKCHBIN 00e, YKUH

4) cycle menu ') ment0 a-11s1 KapT (BBIOOP OJIFO ITO MEHIO)

8. Kakoe c10B0O JiniHee B psaay?

A) fishsalad  B) vegetable salad B) crab salad I') chicken soup
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9. BriOepuTe npaBUW/ibHbIN BapuaHT oTBeTa: «lce creamis ...»
A) side dish  B) soup B) dessert I') appetizer

10. BoioepuTe npaBuJibHbBIH BapuaHT oTBeTa: «Orange juice is ...»

A)cocktail b) soft drink  B) strong drink I') aperitif

HToroBas cpe3oBasi paboTa 1o aHIJIMICKOMY A3BIKY JIfl CTyeHTOB 1 Kypca

Il BapuanT
1. Yro He OTHOCHTCH K OBOIIaAM?
A) chicken b) potato  B) tomato I') pumpkin
2. YT0 HEe OTHOCUTCH K MOJIOYHBIM NMPOAYKTAM?

A) milk b) cheese  B) fish ') cream

3. Yro aABiageTcHa Aroaoi?

A) banana b) apple B) pear I') blackberry

4. Kakoe cJ10BO JHIIIHEE B pAxy?

A) watermelon B) lemon  B) orange I') mandarin

5. Kakoe cj10BO JMiIHee B paxy?

A) chicken b) fish B) duck I') goose

6. B xakom cnoco0e MpUroTOBJICHHUS €Abl HE MCIIOJIb3YIOT MACJI0?
A) sauteing  bB) shallow-frying B) boiling I') deep-frying

7. Hailaure COOTBETCTBHE:

1) table d’ hote menu A) rukiryeckoe MEHIO

2) A lacarte menu  b) MeHIO Ha TaHHBIN JACHD

3) cycle menu B) xomiiekcHbIN 00e, y)KUH

4) carte du jour menuI’) MeHro a-st KapT (BBIOOP OJIIO] 1O MEHIO)
8. Kakoe cj10B0 JiuIIHEE B pay?

A) fish salad  B) mushroom soup B) onion soup TI') chicken soup
9. BridepuTe npaBW/ibHBIN BapuaHT oTBeTa: «Boiled riceis ... »

A) side dish  B) soup B) dessert ') appetizer
10. BoiGepuTe npaBWIbHBIH BapuaHT oTBera: «\Wine is ...»
A)cocktail b) soft drink  B) strong drink T') aperitif
Kuarouu k TecToBoii padote Ne2
I BapuanT IT BapuanT
1 r 1 A
2 b 2 B
3 B 3 r
4 r 4 A
3) B 5 b
6 A 6 B
7 1-T 7 1-B
2-B 2-T
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3-b 3-A
4- A 4-b
8 r 8 A
9 B 9 A
10 b 10 B

HToroBas cpe3oBasi padoTa 1o aHIJIMICKOMY S3BIKY JIfl CTy1eHTOB 1 Kypca

| BapuanT
1. YTo He OTHOCHTCS K OBOIIAM?
A) cabbage  b) potato  B) tomato I') beef

2.YT0 He OTHOCHUTCSI K MOJIOYHBIM NPOAYKTamM?

A) milk b) meat B) cheese T') butter

3. YUto siBisieTCAa AToA0M?

A) melon B) lemon  B) strawberry I') banana

4. Kakoe cJI0BO JIMIIIHeE B Py ?

A) orange B) lime B) grapefruit I') banana
5. Kakoe c;10B0 JinIIHee B psay?

A) beef B) pork B) fish I') lamb

6. B xakom cnoco0e MPUroTOBJIEHHUS €bl He HCIOJIb3YIOT MACJI0?
A) steaming  B) shallow-frying B) sauteing I') deep-frying

7. Haiigure cooTBeTCTBHE:

1) Alacarte menu  A) uKIHYecKOe MEHIO

2) table d’ hote menu B) meHro Ha JaHHBIN ACHD

3) carte du jour menu B) komieKCHBIN 00e, YKUH

4) cycle menu ') ment0 a-11s1 KapT (BBIOOP OJIFO ITO MEHIO)

8. Kakoe c10B0 JiniHee B psaay?

A) fishsalad B) vegetable salad B) crab salad I') chicken soup

9. BriOepuTe NpaBUJIbHBIN BapuaHT oTBeTa: «lce creamis ...»

A) side dish  B) soup B) dessert I') appetizer
10. BoiOepuTe npaBuJIbLHBIH BapuaHT oTBeTa: «Orange juice is ...»
A)cocktail b) soft drink  B) strong drink I') aperitif
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Hrorosas cpe3oBasi padora 1o aHIJIMHCKOMY SI3BIKY JIfl CTyIeHTOB 1 Kypca
Il BapuanT
2. YTo He OTHOCUTCHA K oBOIIAM?
A) chicken b) potato  B) tomato I') pumpkin
2.UTo He OTHOCUTCH K MOJIOYHBIM NPOAYKTAM?

A) milk b) cheese  B) fish ') cream

3. Uto siBasieTcs SAIroa0ii?

A) banana b) apple B) pear I') blackberry

4, Kakoe ¢JI0BO JHIIIHEE B pAxy?

A) watermelon B) lemon  B) orange I') mandarin

5. Kakoe cj10BO JiMiHee B psaay?

A) chicken B) fish B) duck I') goose

6. B kakoM cnoco0e MPUroTOBJIEHHS €/Ibl He MCIIOJIB3YIOT MacJi0?
A) sauteing  B) shallow-frying B) boiling I') deep-frying

/. Hailigure COOTBETCTBHE:

1) table d’ hote menu A) rukiryeckoe MEHIO

2) A lacarte menu  b) MeHIO Ha TaHHBIN ACHD

3) cycle menu B) xomiiekcHBIN 00e, y)KUH

4) carte du jour menuI’) mento a-Jis1 KapT (BEIOOP OJIFO 1O MEHIO)
8. Kakoe cjioBO j1u1IHee B psiay?

A) fish salad  B) mushroom soup B) onion soup TI') chicken soup
9. BbiOepuTe NpaBUJIbHBII BapuaHT oTBeTa: «Boiled riceis ... »

A) side dish  B) soup B) dessert I') appetizer
10. BoiGepuTe npaBWIbHBIH BapuaHT oTBera: «\Wine is ...»
A)cocktail b) soft drink  B) strong drink I') aperitif
Karwouu k TecToBoii padote Ne2
I BapuaHnT Il BapuanT
1 r 1 A
2 b 2 B
3 B 3 r
4 r 4 A
5 B 5 b
6 A 6 B
7 1-T 7 1-B
2-B 2-'
3-b 3-A
4- A 4-b
8 r 8 A
9 B 9 A
10 b 10 B
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| BapuanT
3. YTo He OTHOCHUTCS K oBOIIaAM ?
A) chicken B) potato  B) tomato I') pumpkin
2. UTo He OTHOCUTCH K MOJIOYHBIM NPOAYKTAM?

A) milk b) cheese  B) fish ') cream

3. Uto siBasieTcs SAITOA0#?

A) banana b) apple B) pear I') blackberry

4. Kakoe ¢JI0BO JHIIIHEE B pAxy?

A) watermelon B) lemon  B) orange I') mandarin

5. Kakoe cj10B0 JniHee B psaay?

A) chicken B) fish B) duck I') goose

6. B kakoMm cnoco0e MPUroTOBJIEHHS €/Ibl He MCIIOJIB3YIOT MacJio?
A) sauteing B) shallow-frying B) boiling I') deep-frying

/. Hailigure COOTBETCTBHE:

1) table d” hote menu  A) HUKINYECKOE MEHIO

2) A la carte menu b) MeHt0 Ha TaHHBIN ICHb

3) cycle menu B) xomiiekcHbIN 00en, yKUH

4) carte du jour menu I') MeHro a-y1 KapT (BBIOOP OJIFOJ IO MEHIO)
8. Kakoe cj10B0 JiIIHEE B psay?

A) fish salad B) mushroom soup B) onion soup I') chicken soup
9. Bri0epuTe NpaBUWJIbLHBIN BapuaHT oTBeTa: «Boiled riceis ... »
A) side dish B) soup B) dessert ') appetizer
10. BoiGepuTe npaBWIbHBIH BapuaHT oTBera: «\Wine is ...»
A)cocktail b) soft drink  B) strong drink I') aperitif
11. YTo He siBJIsI€TCA KYXOHHO MOCY10#?
A)bowl b)baking tray B)frying pan I")wine glass
12.Yt0 He siBJsIeTCS1 DapHOIi mocya0ii?
A)martini glass  B)wine glass B)ladle ') tupil flute
13.YT10 He siBJSIeTCS CTOJOBBIM NPUOOPOM?
A)knife B)napkin B)fork [")spoon

14. Yto He siBJIsIEeTCHA 000PYyI0BAHUEM

A)deep-fryer  B)fridge B)knife I')stove.

15. Haiinute cooTBeTCcTBHE!

1) cold section A) ropsiumnii 1iex

2) pastry sectionb) ckman, knamgoBas
3) hot section  B) xomoxaHbIit mex
4) store room  I') KOHAUTEPCKHIA TIEX
16.Call the national dish of Russian cuisine!
A)pasta b) okroshka B) entrecote ') dolmas
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17. Call the national dish of French cuisine!

A) pizza b)pudding B)salad nicoise  T') ucha
18.Call the national dish of English cuisine!
A) borsch b) porridge B) satsivi I') spaghetti
19.Call the national dish of Ukranian cuisine!
A) borsch b) chicken tabaka  B) frog’s legs I') lasagna
20.Call the national dish of Caucasian cuisine!
A) shashlyk b) cabbage soup  B) pelmeni I') pasta
21.Bri0epuTe npaBuIbHBINH BapuaHT oTBeta «\What is the main ingredient of ucha?»
A) potato b) fish B) onion I') meat

22.Bbi0epuTe npaBuibHbIH BapuaHT oTBeTa «l ordered the scallops and you’ve
brought the sole!»

A) I’ll ask the chef to put it back on the grill. B) I’ll change it for you.
B) I’ll bring you another bottle immediately. I') I’ll bring you a clear one immediately.
23. BoiOoepuTe npaBuiIbHBII BapuaHT oTBeTa « T he steak is too rare to my taste!»
A) I’ll ask the chef to put it back on the grill. B) I’ll change it for you.
B) I’ll bring you another bottle immediately. I') I’ll bring you a clear one immediately.
24. Bri0epuTe npaBuJIbHbI BapuaHT oTBeTa « T he Knife is dirty!»
A) I’ll ask the chef to put it back on the grill. B) Would you order something else?
B) I’ll bring you another bottle immediately. I') I’ll bring you a clear one immediately.
25. BoioepuTe npaBuibHbI BapuaHT oTBeTa «\We ordered food forty minutes ago!»
A) I’'ll ask the chef to put it back on the grill. B) Would you order something else?
B) I’m sorry, but we’re short-staffed. ') I’ll bring you a clear one immediately.

KJ/IIOYHU K 1 BAPUAHTY

Ne OTBET
1 A
2 B
3 r
4 A
5 b
6 B
7 | 1-B,2T, 3-A, 4-
B
A
A
10 B
11 r
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12 B
13 b
14 B
15 1-B, 2-T, 3-A, 4-

16
17
18
19
20
21
22
23
24
25

| T T | T R T

Il BapuanT

1. Yro He OTHOCHUTCH K OBOIIAM ?
A) cabbage b) potato  B) tomato T) beef
2.YT0 HEe OTHOCHTCSH K MOJIOYHBIM NPOAYKTAM?

A) milk b) meat B) cheese T') butter

3. Yro aABjagercHa Aroaoi?

A) melon B) lemon  B) strawberry I') banana

4. Kakoe cJ10BO JIMIIIHeE B Py ?

A) orange B) lime B) grapefruit I') banana
5. Kakoe cj10BO JMilIHee B paxy?

A) beef b) pork B) fish I') lamb

6. B xakom cnoco0e MPUroTOBJIEHHUS €bl HE UCIOJIb3YIOT MACJIO?
A) steaming b) shallow-frying B) sauteing I') deep-frying

7. Haiigure cCoOOTBETCTBHE:

1) A la carte menu A) HUKIHYECKOE MEHIO

2) table d’ hote menu b) MeHI0 Ha TaHHBIA JeHb

3) carte du jour menu  B) xomiIeKCHBIN 00€, YKUH

4) cycle menu ') meHt0 a-J1s1 KapT (BBIOOP OJIFO ITO MEHIO)
8. Kakoe c10B0 JinHee B psaay?

A) fish salad b) vegetable salad B) crab salad I') chicken soup

9. BoiGepuTe npaBMIILHBIN BapuaHT oTBeTa: «lce cream is ...»

A) side dish B) soup B) dessert I') appetizer

10. BoioepuTe npaBuiIbHbBIH BapuaHT oTBeTa: «Orange juice is ...»
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A)cocktail b) soft drink  B) strong drink T') aperitif

11. Yto He sBAsSIeTCH OapHOM mOCYA0i?

A)martini glass  B)wine glass B) tupil flute I') ladle
12.Y10 He siBJIsIETCA KYXOHHOM MOCYy10ii?
A)bowl B) wine glass B)frying pan I') baking tray
13.Y10 He sIBJISIETCH CTOJOBBLIM NPpUOOpPOM?

A) napkin b) knife B)fork I")spoon

14.Haiinute cooTBeTCcTBHE!

1)waiter A) mre-mmosap

2)bartender b) noBap — crrerr mo prioe

3)fish cook B) 6apmen

4) head chef I') opurmant

15. YUro He siBJsIeTCS 000pyA0BaHUEM?

A)oven b)fridge B)knife I')stove
16.Call the national dish of Russian cuisine!

A) cabbage soup B)pasta B) entrecote I') dolmas

17. Call the national dish of French cuisine!

A) pizza B)frog’s legs B)porridge I') ucha
18.Call the national dish of English cuisine!

A) spaghetti B) satsivi B) lasagna I') pudding
19.Call the national dish of Italian cuisine!

A)beef- Stroganoff bB)doughnut  B)pasta I') chicken tabaka
20.Call the national dish of Caucasian cuisine!

A) pudding b) dolmas B) pelmeni I') pasta
21. Boi0oepute npaBuiabHbIi BapuanT orBeTa «\What is the main ingredient of borsch?»
A) potato b) carrot B) beetroot  I') cabbage

22. BeiGepuTe npaBWILHBIN BapuaHT oTBeTa «The glass is dirty!»
A) I’ll ask the chef to put it back on the grill. B) Would you order something else?
B) I’ll bring you another bottle immediately. I') I’ll bring you a clear one immediately.
23. Bri0epuTe npaBuJibHbINA BapuaHT oTBeTa « T his soup is too salty!»
A) I’ll ask the chef to put it back on the grill. B) Would you order something else?
B) I’ll bring you another bottle immediately. I') I’ll bring you a clear one immediately
24.Bbi0epuTe MpaBUJIbHBIA BApHAaHT oTBeTa « T his wine has a strange taste. | think
it is corked.»
A) I’ll ask the chef to put it back on the grill. B) Would you order something else?
B) I’ll bring you another bottle immediately. I') I’ll bring you a clear one immediately.
25. BoiOGepuTe npaBuiIbHBII BapuaHT oTBeTa « T he steak is cold to my taste!»
A) I’ll ask the chef to put it back on the grill. B) I’ll change it for you.
B) I’ll bring you another bottle immediately. I') I’ll bring you a clear one immediately.
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KJIIOYH K 2 BAPUAHTY

Ne OTBET

1 r

2 b

3 B

4 r

5 B

6 A

7 | 1-T,2-B, 3-B, 4-
A
r
B

10 b

11 r

12 B

13 A

14 | 1T, 2-B, 3B, 4-
A

15 B

16 A

17 B

18 r

19 B

20 b

21 B

22 r

23 b

24 B

25 A
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1] BapnanTt
1.YT10 He OTHOCHUTCH K OBOIIaM?

A) meat b) potato  B) tomato I') pumpkin
2. YT0 HEe OTHOCUTCH K MOJIOYHBIM NMPOAYKTAM?
A) milk B) fish B) cheese TI') cream

3. Uto siBasieTcs ATOA0M?
A) blackberry b) apple B) pear ') banana
4. Kakoe cJ10BO JHlIIHee B pAxy?

A)  watermelon B) lime B) orange I') tangerine
5. Kakoe c;10B0 JinIIHee B psay?
A) chicken B) steak B) duck I') goose

6. B xakoMm cmoco0e NpUroToBJIEHMS €/ibl He UCIO0Jb3YIOT Macja0?
A) sauteing b) shallow-frying B) deep-frying I') boiling

7. Haiigure cooTBeTCTBHE:

1) table d” hote menu  A) KOMJIEKCHBII 00€1, yKUH

2) A la carte menu bB) nukim4yeckoe MEHIO

3) cycle menu B) MeHI0 Ha TaHHBIH IeHb

4) carte du jour menu  I') MeHto a-11 KapT (BBIOOP OJIIOJ IO MEHIO)
8. Kakoe c;10B0 JiniIHee B psay?

A) fruit salad b) mushroom soup B) onion soup I') chicken soup
9. Bri0epuTe NpaBUJIbLHBIN BapuaHT oTBeTa: «Boiled riceis ... »
A) side dish B) dessert B) soup ') appetizer
10. BoiGepuTte npaBuwiIbHBIH BapuaHT orBera: «Mineral water is ...»
A)cocktail b) soft drink  B) strong drink I') aperitif
11. Yro He siBJISIETCHA KYXOHHOM MOCYy/ 101 ?
A) wine glass b)baking tray B)frying pan I') bowl
12.Y9T10 He siBJasIeTCH OapHOM moCy0ii?
A)martini glass b) ladle B) wine glass I') tupil flute
13.YT10 He siBJsSIETCS CTOJOBBIM PUOOPOM?
A)knife b) spoon  B)fork I') napkin
14. Yto He siBJIsIETCHA 000PYyI0BAHUEM
A)deep-fryer  B) knife B) fridge  I')stove
15. Haiinure cooTBeTCcTBHE!
1) cold section A) ckiaj, KiaagoBas

2) pastry section b) ropstumii riex
3) hot section  B) xomoaHbIit mex
4) store room  I') KOHAUTEPCKHIA TIEX
16.Call the national dish of Russian cuisine!
A) okroshka b) pasta B) entrecote I') dolmas
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17. Call the national dish of French cuisine!
A) pizza b) salad nicoise B) pudding I') ucha

18.Call the national dish of English cuisine!
A) borsch b) porridge B) spaghetti I') satsivi

19.Call the national dish of Ukranian cuisine!
A) borsch b) lasagna B) frog’s legs I') chicken tabaka

20.Call the national dish of Caucasian cuisine!
A) cabbage soup BbB) shashlyk  B) pelmeni I') pasta

21.Bri0epuTe npaBuIbHBINH BapuaHT oTBeta «\What is the main ingredient of ucha?»
A) potato B) onion B)fish I') meat

22.Bbi0epuTe npaBuibHbIH BapuaHT oTBeTa «l ordered the scallops and you’ve

brought the sole!»

A) I’ll change it for you. b) I’ll ask the chef to put it back on the grill.
B) I’ll bring you another bottle immediately. I') I’ll bring you a clear one immediately.
23. BoioepuTe npaBuiIbHBII BapuaHT oTBeTa « T he steak is too rare to my taste!»
A) I’ll ask the chef to put it back on the grill. B) I’ll bring you another bottle immediately.
B) I’ll change it for you. ') I’ll bring you a clear one immediately.
24. Bri0epuTe npaBuJIbHbI BapuaHT oTBeTa « T he Knife is dirty!»
A) I’'ll ask the chef to put it back on the grill. B) I’ll bring you a clear one immediately.
B) I’ll bring you another bottle immediately. I') Would you order something else?
25. Boi0oepuTe mpaBuibHbI BapuaHT oTBeTa «\We ordered food forty minutes ago!»
A) I’m sorry, but we’re short-staffed. b) Would you order something else?
B)  I’ll ask the chef to put it back on the grill. T') I’ll bring you a clear one immediately.

KJIIOYH K 3 BAPUAHTY

Ne OTBET
1 A
2 b
3 A
4 A
5 b
6 r
7 | 1-A,2T, 3-B, 4-
B
A
A
10 b
11 A
12 B
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13 r
14 b
15 1-B, 2-T), 3-b, 4-

16
17
18
19
20
21
22
23
24
25

> T | | | T T |

IV Bapuant

1. YTo He OTHOCHUTCSI K OBOIIIaM ?
A) cabbage b) potato  B) tomato TI') apple
2. YTO0 He OTHOCUTCSI K MOJIOYHBIM MPOAYKTaM?
A) milk b) butter B) cheese TI') meat
3. YUto siBisieTcAa Aroaou?
A) strawberry B) lemon  B) melon T) pear
4. Kakoe cJ10BO JIMILIHee B Py ?

A) orange b) lime B) lemon T') banana
5. Kakoe cj10B0 JidIIHEee B psay?
A) fish b) pork B) beef I') lamb

6. B xakom crnoco0e MPUroTOBJIEHHUS €1bl He UCIOJIb3YIOT MACJIO0?
A) deep-frying  B) shallow-frying B) sauteing I') steaming

7. Haiigure cooTBEeTCTBHE:

1) A la carte menu A) MeHIO Ha JJaHHBIN JCHb

2) table d’ hote menu  B) nukinyeckoe MEHIO

3) carte du jour menu  B) xomiieKCHBIN 00€, YKUH

4) cycle menu ') ment0 a-11s1 KapT (BBIOOP OJIFO IT0 MEHIO)
8. Kakoe c10B0 JiniHee B psaay?

A) fish salad b) vegetable salad B) chicken soup I') crab salad
9. BriOepuTe NpaBUJIbHBIN BapuaHT oTBeTa: «lce creamis ...»
A) side dish B) soup B) appetizer I') dessert

10. BoioepuTe npaBuiibHbBIH BapuaHT oTBeTa: «Orange juice is ...»
A) soft drink b) cocktail B) strong drink I') aperitif
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11. Yto He sBAsIeTCH OapHOM mOCyA0ii?
A)mrtini glass b) ladle B) tupil flute I') wine glass

12.Y10 He siBJISIETCA KYXOHHOM MOCYy10i1?
A)bowl b) frying pan B) wine glass I') baking tray

13.YT10 He siBJISIeTCS CTOJOBBIM PUOOPOM?
A) napkin b) knife B) spoon I') fork

14.Haiigute coorBeTCcTBHE!

1)waiter A) oBap — crery o pside
2)bartender b) med-noBap

3)fish cook B) odurmant

4) head chef I') 6apmen

15. Uto He siBJIsAETCS1 000pYyAOBaHUuEM?
A)oven b) knife B) fridge I')stove

16.Call the national dish of Russian cuisine!
A) dolmas B)pasta B) entrecote I') cabbage soup

17. Call the national dish of French cuisine!
A) frog’s legs b) pizza B)porridge I') ucha

18. Call the national dish of English cuisine!
A) spaghetti B) lasagna B) satsivi I') pudding

19.Call the national dish of Italian cuisine!
A) doughnut b)chicken tabaka B)pasta I') beef- Stroganoff

20.Call the national dish of Caucasian cuisine!
A) pudding B) pelmeni B) dolmas I') pasta

21. BridepuTe npaBuibHBII BapuanT oTBeTa «\What is the main ingredient of borsch?»
A) beetroot B) carrot B) potato I') cabbage

22. BoiOepuTe NpaBWIbLHBII BapuaHT oTBeTa « The glass is dirty!»
A) I’ll bring you a clear one immediately. B) Would you order something else?
B) I’ll bring you another bottle immediately. I') I’ll ask the chef to put it back on the grill.
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23. BoiOepuTe npaBUIbHBIN BapuaHT oTBeTa « T his soup is too salty!»
A) I’ll ask the chef to put it back on the grill. B) I’ll bring you a clear one immediately
B) I’ll bring you another bottle immediately. I') Would you order something else?
24.Bpi0epuTe NpaBuIbHbIIA BapuaHT oTBeTa « This wine has a strange taste. | think it is
corked.»
A) I’ll bring you another bottle immediately. 5) Would you order something else?
B) I’ll ask the chef to put it back on the grill. T') I’ll bring you a clear one immediately.
25. BeiGepuTe npaBuiIbHBII BapuaHT oTBeTa « T he steak is cold to my taste!»
A) I’'ll change it for you. B) I’'ll ask the chef to put it back on the grill.
B) I’ll bring you another bottle immediately. I') I’ll bring you a clear one immediately.

KJIIOYH K 4 BAPUAHTY
Ne OTBET

=1 | =1 | |
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Bapuasnr 1.
1. IIpouyuraiiTe U NepeBeAUTE TEKCT, BHIMOJHUTE 3aaHUS.

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

2. 3anoJHUTETAO MY

Factfile on food.
Typical meal: meze, dips, bread and a main course.
Spices/souses/dips:
Traditional cooking technique/pot: skewered meat, grilled on an open fire.
Habits and
customs:
Typical
dishes:
Typical
drinks:
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Bapuanr 2.

1. IIpouuTaiiTe U MepeBeANTE TEKCT.
Mexicans love to eat together. Traditional Mexican cuisine is hot and spicy, with chilli and
garlic and herbs like oregano. A central ingredient is corn to make tortilla, a type of
ftatbread. Tortillas can be fried and filled with meat, fish, vegetables, beans and cheese to
make enchiladas. They are often served with a spicy tomato sauce called salsa, sour cream,
or an avocado dip called guacamole. Mexicans also eat a lot of rice and sweet potatoes and it
Is the birthplace of chocolate! Mexican beers and fresh fruit juices are popular drinks.
Cooking methods include grilling, frying and boiling, but they also have a more traditional
technique of slow cooking marinated meat over an open fire known as barbacoa. It is easy to
see where the word ' barbecue' came from.

2. 3arnoaHuTeTa0uIly.
Factfile on food.
Typical meal:
Spices/souses/dips:
Traditional cooking technique/pot: barbacoa.
Habits and
customs:
Typical dishes: enchilada.
Typical
drinks:
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1. IIpounTaiiTennepeBeIUTETEKCT. :
Chinese cuisine is popular and varied, reflecting China's different regions. A typical Chinese
meal includes several dishes, with a balance of meat, fish or tofu, combined with vegetables
and served with rice or noodles. Tasty sauces like soy, oyster or yellow bean and a
combination of spices such as ginger, garlic, cloves and peppers, create unique flavors .
Meals usually end with a cup of green tea. The Chinese believe in the philosophy of
opposites , yin and yang. This is evident in the food with many hot and cold, spicy and mild,
and sweet and sour dishes, such as sweet and sour pork. Cooking techniques include
steaming, boiling and stir-frying in very little oil using a wok, a traditional deep frying
pan.People eat food with wooden sticks called chopsticks.

2. 3anoJiHUTE MPOMYCKH.

Factfile on food.

Typical meal:
Spices/souses/dips: ginger, garlic, cloves and peppers, soy, oyster, yellow bean sauce.
Traditional cooking technique/pot: barbacoa.

Habits and

customs:

Typical dishes:

Typical drinks: green tea.
ar

i
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Bapuasnr 4.

1. IIpouuTaiiTe U MepeBeANTE TEKCT.
Indian meals are based on rice and curry, a dish of meat, fish or vegetables cooked in a spicy
sauce. Common spices are chilli, cumin , turmeric, ginger, coriander and garlic, while dips
include mango chutney, lime pickle and raita , made of yoghurt and cucumber. There are
many vegetarian dishes too, because Hindus, the main religious group in India, do not
usually eat meat. Indian food is traditionally eaten by hand and accompanied by different
kinds of flatbread such as naan, baked in a tandoori , a traditional hot clay oven, where you
also cook the famous dish, tandoori chicken. Indians love drinking masala chai: tea leaves,
spices and milk boiled together to make a very sweet drink. Lassi is also a popular drink,
combining yoghurt, milk , fruit and spices.

O
\

2. 3amoiHUTE IPOIMYCKHU.
Factfile on food.

Typical meal:
Spices/souses/dips:
Traditional cooking technique/pot:
Habits and customs: often vegetarian, eat by hand.
Typical dishes: tandoori chicken.

Typical drinks:
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Bapuanrt 5.

1. IIpouuraiiTe U nNepeBeaNTE TEKCT.
I’ve always liked food. | was slim when | was young. However, when | was 40 | was very
overweight and | didn’t have much energy. My doctor gave me lots of information about
diets and exercise, but it was very complicated. Then | read about it in the newspaper. It’s
very simple. You eat only one meal a day - in the evening, so | don’t eat breakfast or lunch.
However, for dinner in the evening you can eat as much as you like.
So, a normal dinner for me is a big piece of grilled fish or a really big steak with a medium-
sized bowl of pasta or a couple of baked potatoes, and a lot of vegetables or salad. | often
have one or two fried eggs with that. Then | have desserts - some fruit or a big slice of apple
pie. After that | have some cheese with several biscuits and a couple of glasses of wine, too.
| have dinner at 9 o’clock, so when | go to bed | feel very full. However , | always sleep
well.
| started the diet a few months ago. It was very hard at first. | felt very hungry by midday and
| wanted a biscuits or a sandwich, but it’s OK now. | don’t have any snacks and | just drink a
lot of water during the day. And it works. I’ve lost 20 kilos. I’ve got more energy, too, so |
feel great.

IIpounraiite TeKCT, BbIOEPHUTE BEPHBIl BADMAHT OTBETA.
What is the basic rule of the diet?

You eat a little but often

You don’t eat anything on one day a week

You only eat one meal a day

When does he eat?

in the evening b) every four hours c) in the morning

2.
1.
a.
b.
C.
2.
a.

36



Bapuasnr 6.

1. IIpouuTaiiTe U MepeBeANTE TEKCT.
Kitchen design may vary according to the following things: the food outlet location, the type
of customer, the number of covers, the menu, the service and the number of staff. However,
the organization of every kitchen should always follow two basic rules: a linear production
line, so that there is a logical progression from preparation to service to improve efficiency,
and a separation of processes, to avoid contact between raw materials, packaging, leftovers
and kitchen waste, which can lead to contamination.
Therefore, the kitchen should be in a strategic point, between the storage areas and the
restaurant, so that raw materials are conveniently stored and final dishes are served quickly
to customers. Access to storage premises should be easy for vehicles carrying goods and
waste from outside, but totally separate from food preparation areas. Storage premises should
cover the smallest possible area to avoid wasting space and to ensure the regular supply of
raw materials. Inside the kitchen, space is divided according to the type of activity carried
out in different areas. Each area (or specialist station) is equipped and located to
communicate with the other areas. For example the cold preparation section, the area where
raw materials are prepared, must be near the cold storage rooms, where perishable goods are
stored. Next to this, you usually find the storeroom, where equipment and non-perishable
goods are stored. Whereas the main kitchen or hot dish section, where hot food is prepared,
must be directly connected to the service area, where orders are placed and waiting staff
collect food. This in turn must be near the dishwashing area, where dishes, pots and pans are
washed and stored.

L9 'shwashing 31| [cold r;mra_g{: {_st_nhem-am
reaarn
x *
| sahvice ares
| main kitchen GG preparation area |

|
L

.4 l
i = |
2. CoenHNTE HA3BAHMS YaCTeil KYXHH C MX Ha3HAYEHHEM.

1) The main kitchen is .. .

2) The cold preparation section is ...
3) The service arealis ...

4) The storeroomis .. .

5) The cold storage roomis .. .

6) The dishwashing area is .. .
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a) where equipment and non-perishable goods are stored.
b) where dishes, pots and pans are washed and stored.

¢) where hot food is prepared.

d) where orders are placed and waiting staff collect food.
e) where perishable goods are stored.

f) where raw ingredients are prepared.
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Bapuant 7.

@

1. IIpouuTaiiTe U NepeBeanTE TEKCT.
How much do you know about the history of some of your favorite foods? Do you know
when people in England started cooking curry dishes? Do you know in which country pizzas
or hamburgers were first made? The facts might surprise you.
Many people think the English found out about curry from people in India in the 1600s. In
reality, wealthy English people were eating dishes made with curry spices hundreds of years
before British ships traveled to India. Cooks of wealthy English families during the time of
King Richard I were making curry dishes, and in fact, the word “curry” can be found in an
English language cookbook as far back as 1377.
As for pizza, this dish was probably first made in Persia (what is now Iran). The Persians
were eating round, flat bread with cheese in the 500s. That was nearly 1,000 years before
pizza caught on in Naples, Italy! Finally, let’s look at the truth behind hamburgers. Many
people think hamburgers are an American food. However, according to some stories,
hamburgers came from Hamburg, Germany. A German named Otto Kuasw created the first
hamburger in 1891. Four years later, German sailors introduced hamburgers to
Americans.Where foods come from isn’t nearly as important as how they taste; as long as
they are delicious! So, go get some of your favorite food and dig in.

2. BbiOepuTe npaBUJIbHbIN BAPUAHT OTBETA.

1. What is the main idea of this reading?
a) Curry was created in England. b) There are many foods that help your body.
c) People created fast food long ago. d) Some facts about foods are surprising.
2. Which is probably true about British curry dishes in the 1400s?
a) The dishes did not have meat. b) The spices cost a lot.
c) People ate curry on special days. d) British sailors first made curry.
3. What did people in Naples learn from Persians?
a) How to make pizza b) How to cook cheese
c) How to use spices from Iran d) How to make flat bread
4. Who introduced hamburgers to America?
a) Persians b) Otto Kuasw
¢) Italians d) German sailors
5. Which food was probably made first?
a) Hamburgers b) Cheesy Persian bread
c) Italian pizza d) English curry
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Bapuanr 8.
1. IIpouyuraiiTe U MepeBeAUTE TEKCT.

John Montagu loved playing cards. When he was in London he played all the time. One day
| 1762, he was hungry - but he wanted to continue playing cards. So he took two pieces of
bread and a piece of meat. he put the meat between the bread — and made the world’s first
sandwich! Why did he call it a sandwich? Because that was John Montagu’s other name —
the Earl of sandwich.

South American Indians ate potatoes 4000years ago. Potatoes arrived in Europe nearly 5
centuries ago, but they weren’t popular at first. People didn’t eat them - because they thought
they were poisonous! The most popular fast food is “French fries” — or in the USA, just
“fries”. The British call them “chips” - “fish and chips” is traditional British fast food.
A baker called Raffaele Esposito of Naples, Italy invented the modern pizza in 1889 when
the Italian king and queen went to Naples. Raffaele wanted his new pizza to look like the
Italian flag — it was white (mozzarella cheese), green (basil) and red (tomatoes).
The queen really liked this pizza. She was called Queen Margherita, so this kind of pizza is
now called a Margherita.

2. OTBeThTE HA BONMPOCHI.
What is the American name for ‘chips’?
Who invented the modern pizza?
What’s the traditional fast food?
How did the Earl of Sandwith make the first sandwich?

B wh e
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Bapuant 9

.74
7%

1. IIpouuTraiiTennepeBeaUTETEKCT.
Choosing a restaurant .
Most cities have hudreds of restaurant, so travelers have many options. Fast food reataurants
are good for people who don’t have a lot of time. These restaurants make your food very
quickly and some even have drive — through service. A family restaurant usually has table
service. Here the waitstaff takes your order and brings your food to you. A steakhouse is
another type of restaurant. It offers many cuts of meat. reastaurants serve different types of
cuisines. For example, Indian cuisine has a lot of vegetarian dishes. Before you choosen a
restaurant, look at a guide that contains ratings. A restaurant with better food and service
receives more stars.

2. CooTHecHuTe CJI0OBA H UX 3HAYECHHUS.

1. Family restaurant 4) Steakhouse

2. Waitstaff 5) Drive-through

3. Cuts 6) Cuisine

A restaurant that serves different types of meat
a. A restaurant that weicomes children and adults
Different types of meat
Restaurant workers who serve customers
A type of restaurant service in which customers receive their food in their car
The style of food from a place

® o0 o
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Bapwuant 10.

1. IIpouuTaiiTe U MepeBeANTE TEKCT.
Miracle oil.
Did you know that there is a fruit juice that you can cook with, wash with and preserve
things with? Well, there is. Ithas been used for thousands of years in countries such as
Greese, Italy and Spain. What is it? It’s olive oil, of course, and it’s fast becoming the most
popular oil in the world.
Although people in Meditarranean countries have been using olive oil over 4000 years, it has
only recently become popular in other parts of the world.in fact, people beyond the
Mediterranean once saw olive as little more than an exotic but expencive luxury. However
recent stidies linking an olive oil-rich diet with low rate heart disease have made the rest of
the world sit up and on notice. As a result , more and more people have come realise the
many health and nutritional benefits of giving other oils and using olive oil instead.
As well as tasting delicious and being the health cooking oil available, olive oil has many
other uses. It is major ingredient in many cosmetics, hair conditioners soaps. It also has a
wide variety of lesser known uses, as fixing squeaky doors and even polishing diamonds also
a preservative , and will keep fish and cheese years.
Perhaps more important , though, is olive oil’s value a medicine. Not only can eating olive
oil lower the risk serious diseases, such as cancer and heart disease, it can also have a healing
effect on many stomach disorders. On top of this Mediterranean people have traditionally
used it to treat minor wounds and illness. This could explain why people in Mediterranean
countries tend to live longer. So the next time you go shopping, don’t forget to add olive to
your list. It will make your food taste better and your life last longer.

2. BbiOepuTe npaB/ibHBII BADUAHT OTBETA.

To polish wood
To keep food fresh
Olive oil can

Cure heart disease

1. Oliveail....

a. Is not well known

b. Is going populariety

c. Isafruit

d. Isused only in the Mediterranean
2. The people of the Mediterranean
a. Have been using olive oil for a very long time
b. Think olive oil is too expensive

c. Nave recently discovered olive oll
d. Have a high rate of heart disease.
3. Olive oil is not used

a. To wash with

b. To cook with

C.

d.

4.

a.
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b. Heal serious injuries
c. Cause stomack problems
d. Help you live longer
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3. OueHka ocBOeHUS YUeOHOM M CIUTIIUHBI
3.1. ®opMbl U METO/IbI OLICHUBAHMUS

[IpeaMeTOM OLIEHKH CTy’KaT YMEHUS U 3HaHUs, IpeycMoTpeHHble DenepanbHbIM
rOCyJapCTBEHHBIM 00pa30BaTEIbHBIM CTAHIAPTOM CPEIHETO (ITOITHOT0) OOIIETOo
o0Opa3oBaHus MO AUCUUIUIMHE «IHOCTpaHHBIN S3bIK», HANPaBJICHHbBIE HA (DOPMUPOBAHHE
WHOSI3bIYHBIX KOMMYHHUKATUBHBIX KOMIIETEHLIUN.

IIpoBepka 1 OLleHKa 3HaHUM, YMEHUH U HABBIKOB YYaILUXCS SABIISCTCS BAKHBIM
CTPYKTYPHBIM KOMIIOHEHTOM Ipoliecca 00y4yeHuUsl 1 B COOTBETCTBUU € IIPUHIUIIAMU
CUCTEMATUYHOCTH, I1OCJIEI0BATEILHOCTH U IIPOYHOCTH 00YUYEHHUS OCYIIECTBIISETCS B
TEYEHHE BCETO Neproia 00ydeHus. DTUM 00yCIaBIUBAIOTCS pa3INdHbIe POPMBI U METOBI
KOHTPOJIS:

OCHOBHBIMHU U3 HUX SIBJISIOTCS CICAYIOIIHC:

a) oTNepaTUBHBIN KOHTPOJIb M OIIEHKA 3HAHHM, MPOBOIMMASI B XOJI€ MIOBCETHEBHBIX YICOHBIX
3aHSTHUH;

0) pyOeXHBII KOHTPOJIb W OIIEHKA 3HAHWW, KOTOPBHIATPOBOAMTCS MO WTOTaM
V3yUYCHUS paszena JUCUUTUINHBI;

B) UTOTOBBII KOHTPOJIb 3HAHUH, T.€. OIIEHKA YCIIEBAEMOCTH YJallluXCsl 10 OKOHYaHUU
M3y4YCHUS Kypca AUCUUIUIUHBI «IHOCTpaHHBIN SA3BIK»;

[Ipu mpoBepke M OLIEHKE KayecTBa YCIEBAEMOCTH BBIABISIETCS: KaK pelaloTcs
OCHOBHBIE 3a/layl OO0y4yeHHus, T.e. B KaKOW Mepe Yydalluecs OBJIAJICBAIOT 3HAHUSIMH,
YMEHUSIMU U HaBbIKAMU, MUPOBO33PEHYECKUMH U HPABCTBEHHO-3CTETUYECKUMU UJICSIMU, a
TaK)Ke Croco0aMu TBOpPYECKOM neATeabHOCTH. CyllecTBEHHOE 3HAYEHUE HMMEET TaKkKe
TO, KaK OTHOCHTCS TOT WJIM WHOW ydamuics K oOydeHuto, paboTaeT 1M OH C
HEOOXONMMBIM HaIpsDKEHUEM TIOCTOSHHO WM JK€ pBhIBKAaMH W T.J. Bce 2310
00yCJIOBIIMBA€T HEOOXOJUMOCTh MPUMEHEHHSI BCE COBOKYITHOCTH METOJIOB MPOBEPKU U
OLICHKY 3HAHUM.
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IToBceqneBHOE HaO/IIOAeHME 32 Y4eOHOIT padoToil yYammxcs

DTOT METOJI TIO3BOJISIET COCTABHTh IIPEJICTABIICHUE O TOM, KaK BEIyT ceOs ydaniuecs
Ha 3aHATHAX, KaK OHM BOCHPUHUMAIOT W OCMBICIUBAIOT M3ydyaeMbld MaTepuai, Kakas y
HUX TaMsITh, B KaKOW MEpPE OHH MPOSBISIOT COOOPA3UTEIHHOCTh M CaMOCTOSTEILHOCTh
IpU BBIPAOOTKE MPAKTHUYECKMX YMEHMM W HABBIKOB, KAKOBHI UX Y4YEOHBIC CKJIOHHOCTH,
UHTEPECHl U criocoOHocTH. Ecnm mo BceM 3TUM BOMpOCaM HAKAIIUBACTCS JTOCTATOYHOE
KOJIMYECTBO HAOIIOJIEHUM, HTO TO3BOJISET TMpernojaBareio  0onee  0OBEKTHBHO
MOJIXOJIUTh K MPOBEPKE W OICHKE 3HAHWW yJaIuXcs, a TaK)Ke CBOCBPEMECHHO NPHHUMATH
HEO0OXOMMBIC MEPHI IS TIPEIYTIPEIKICHUS HEYCITICBAEMOCTH.

YCTHBIN ONIPOC — MHAMBUAYAJIBHBIA U (PPOHTAIBHBIN

DTOT MeToHa sBIIAETCS HawbOoJiee PacIpOCTPAHCHHBIM TIPU TPOBEPKE M OICHKE
3HaHui. CyIIHOCTh 3TOTO METOJA 3aKIYacTcs B TOM, 4YTO MPEINOJaBaTeNlb 3ajacT
yYaIIuMCs BOIIPOCHI IO COJACPIKAHUIO N3YYCHHOIO MaTepHalia U moOyKIaeT uX K OTBETaM,
BBISIBJISISL TAKUM 00pa3oM KayeCTBO M ITOJIHOTY €ro YCBOCHHS. I10CKOJIBKY YCTHBIM OMpoc
SIBJIIETCSL BOIPOCHO-OTBETHBIM CITOCOOOM IIPOBEPKH 3HAHHWH YYaIlMXCs, €ro eIie MHOTrIa
Ha3bIBAIOT Oecenoil uiau coOece 0BaHUEM.

[Ipu ycTHOM ompoce mpenofaBaTeNh pacwWICHsSET HW3y4aeMbld MaTepual Ha
OTJICIBHBIC CMBICIIOBBIC E€IMHUIBI (YacTH) W MO KaXKIOW M3 HUX 337aeT ydalluMCs
BOnpockl. Ho MOKHO mipeyiaraTh yqamuyMcsi BOCIIPOM3BOAUTE TY WM MHYIO HU3YYCHHYIO
TEMy TIOJIHOCTBIO C TEM, YTOObI OHM MOIJIM TIOKa3aTh OCMBICJICHHOCTh, TIIYOMHY W
MPOYHOCTh YCBOCHHBIX 3HAHWW, a TaKXKEe WX BHYTPEHHIOIO JOruky. [lo MHOTHEM
npeaMeTaM YCTHBIM onpoc (Oecema) coderaeTcsl ¢ BBINOJHEHUEM CTYISHTaMH YCTHBIX H
MUCBMEHHBIX yhpaxHeHuil. bymayun >(QQexkTuBHBIM H caMbIM  pacHpoOCTpaHEHHBIM
METOJIOM TPOBEPKHU U OIEHKH 3HAHUN 00yJarOIINXCs, YCTHBIM OMpoc uMeeT HemoueThl. C
€ro MOMOIIBI0 HAa YPOKE MOXKHO IMPOBEPUTH 3HaHUA He Oosiee 3- 4yuammuxcs. [loatomy
Ha TPaKTUKE MPUMEHSIOTCS pPa3iMyYHble MOJIM(HUKAIMK ATOTO METOJa M, B YAaCTHOCTH,
(bpOHTATBHBIN U YINTIOTHEHHBIN OTIPOC.

CymHocTh (pPOHTATBLHOTO OMPOCa COCTOUT B TOM, UTO MPETOJIaBaTeh PacUJICHSET
W3y4aeMblii MaTepuajl Ha CPaBHUTEJIIBHO MEJIKME YacTH C TE€M, YTOObl TaKUM IMyTeM
MPOBEPUTH 3HAHUs OoJbllIeT0 uuciaa oOydaronuxcsa. I[lpu QpoHTabHOM, €ro Takxke
Ha3bIBAIOT OETJIBIM, OMPOCE HE BCETJa JIETKO BBICTABIISTH OOYYaIOIIUMCSl OIEHKH, Tak
KaKk OTBeT Ha 1-2 MenKkuX BOMpOca HE J1aeT BO3MOXHOCTH OMNPEACNIUTh HU O00beMa, HU
rJIyOMHBI YCBOCHUS MIPOMICHHOTO MaTepHaia.

CYHIHOCTB YIUIOTHCHHOT'O OIIpOCa 3aKIr049acTCd B TOM, YTO IPCIIOAaBaTClIb
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BBI3BIBAET OJTHOTO yYEHHWKA JIJIi YCTHOTO OTBETA, @ YETHIPEM-TISITH yUYalIuMCs Tpeiaract
JIaTh TMCHMEHHBIE OTBETHI HA BOMPOCHI, MOJTOTOBICHHBIC 3apaHee Ha OTICIHHBIX JTUCTKAX
(kapTouKax). YIUIOTHEHHBIM 3TOT OIPOC HA3bIBAETCS IMOTOMY, YTO MPEIOIaBaTEIb BMECTO
BBICTYIIMBAHUSA YCTHBIX OTBETOB IIpocMaTpuBaeT (MPOBEPSIET) IMUCHbMEHHBIE OTBETHI
yUYaIlUXCs U BBICTABJISIET 32 HUX OLICHKH, HECKOJIBKO "YIUIOTHSSA', T.€. SKOHOMS BpeMs Ha
IIPOBEPKY 3HAHWM, YMEHUN U HABBIKOB.

[TpakThKa yIJOTHEHHOTO OIpoca IMpHBEJIa K BO3HUKHOBEHHIO METOJIUKHU
MMCbMEHHOM MpOBEpKU 3HaHUU. CyTh €€ B TOM, UTO YUUTENb PA3JacT y4yalluMcCs 3apaHee
MOJIFOTOBJICHHBIE Ha OTHAEIBHBIX JIUCTKaX OyMaru BONPOCHI WM 33Jaud U TPUMEPHI, Ha
KoTOophle OoHM B TeueHue 10-12 MuH. Aar0T mUChbMEHHbIE OTBETHI. [IlMChMEHHBIH Ompoc
IO3BOJIIET HAa OJHOM YpPOKE OLICHMBAaThb 3HAaHUS BCEX OOYyYaromIMXCSA. OTO BayKHas
IOJIO’KUTENIbHASI CTOPOHA JAHHOTO METOJA.

KoHTpoabHbIe padoThI

Oro BecbMa 3((PEKTHBHBIM METOA NPOBEPKM U OLEHKUM 3HAHWM, YMEHUH U
HaBBIKOB OOy4arolUXcs, a TaKkKe HUX TBOPYECKUX crocoOHocTed. CyIIHOCTh 3TOro
METOZa COCTOMT B TOM, 4YTO IIOCJIE HPOXOXKICHHMS OTACIBHBIX TEM WM pPa3leiioB
y4eOHON MporpaMMbl YYWUTEIb MPOBOAUT B MUCHBMEHHOM WJIM MpakTHUecKoh (opme
IIPOBEPKY M OILIEHKY 3HAaHWM, yYMEHUHM M HaBBIKOB ydammxcs. llpu mposenenun
KOHTPOJIBHBIX Pa0OT COOJIIOJAIOTCS CIIECAYIOIIUE NTUIAKTUIECKUE TPEOOBAaHNUA:

- KOHTPOJbHBIE PabOThl MPOBOJATCS TOrJa, KOrja IMpenojaaBarelib yOeauscs, 4YTo
MPONJICHHBIN MaTepras XOPOIIO OCMBICIIEH U YCBOCH 00YYaIOIUMHUCS.

- yyanigecss 3a OJHY-JBE HEIENH NPEeIyNpekJaloTcs O MPEACTOSIIEN KOHTPOJIbHOM
paboTe M B CBSI3M C ATUM IPOBOJUTCS COOTBETCTBYIOIIAs MOArOTOBKA. OMHOBPEMEHHO C
OTUM HYXHO JaBaTh OOy4YaIOIUMCS 3aJlaHus, TPEOYIOIIME MPOSIBICHUS TBOPYECKOTO
MBIIUIEHUSI U COOOPa3UTEIBLHOCTU C TE€M, YTOObl OHM YYWIHCh HCKaTh IPAaBUIIbHBIC
pelLIeHNs HECTAaHAAPTHBIX 3a7a4 U YITPAXKHEHHUI.

- Coep’KaHue KOHTPOJIBHOW pabOThl OXBAaTHIBAET OCHOBHBIE MOJIOKEHUS H3YYEHHOIO
MaTeprasia ¥ BKJIIOYAaeT B ce0S TakWe BOIPOCH, pEHICHHE KOTOPBIX TpedyeT ot
yUYaluXCsl MPOSBIICHUS COOOPA3UTETLHOCTH W TBOPYECTBA.

- IIPpHU MPOBCACHUN KOHTPOJBHBIX pa60T 00eCIeYnBaeTCs CAMOCTOSATEIBHOE BBLITTOJHEHNE
YUHanMHUCA 1aBaCMbIX BaﬂaHHﬁ.

- [OpcernogaBaTciib IPOBEPSACT U 0OBEKTHBHO OLCHHUBACT KOHTPOJILHBIC pa6OTI>I, a TaKXKeE
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IPOBOANUT AaHAINU3 KAaueCTBA UX BHINOJHEHUS, KIACCUPUIUPYET MOMYIICHHBIE YUAIIUMUCS
OLIMOKHU U OCYIIECTBIISICT MOCIEAYIONIYI0 paboTy M0 YCTPaHEHUIO TPOOENIOB B UX 3HAHUSX.

IIpoBepka caMOCTOSITEIBLHBIX PA0OT YYAIIMXCH

JUis TpOBEPKM U OLEHKU YCIIEBAEMOCTH Y4YalIUXCsS OCYIIECTBIISETCS IpPOBEpKa
BBIMIOJIHEHHUSI UMU CaMOCTOSITENIbHOM BHEayAUTOPHOM pPaOOTHI (MpEe3eHTAIMH, JOKJIAJbI,
coobmienus). OHa MO3BOJISIET MPENOAABATENIO N3YdaTh OTHOUICHHE YYalUXcsad K y4eOHOM
paboTe, KayecTBO YCBOEHHUS M3y4yaeMOI'o Marepuaia, Hajludue IpoOesoB B 3HAHMX, a
TaK)Ke CTETIEHb CAMOCTOSTEIILHOCTH TIPH BBHIITOJIHEHUH CAMOCTOSITEIBHON pabOTHI.

IIporpaMMupOBaHHBIN KOHTPOJIb

B cucreme mnpoBepkHM 3HAaHMM Yy4YalUXCA MPUMEHSETCS MPOrPaMMUPOBAHHBIN
KOHTPOJIb (TECTUPOBaHUE), YdalleMmycs MpeiaraeTcsi OTBETUTh HAa TECTOBBIC BOIPOCHI,
Ha KQXKIbIM M3 KOTOPBIX JAETCS TPU-YETHIPE OTBETA, HO TOJBKO OJWH U3 HUX SBIACTCSA
OpaBWJIBHBIM. 3ajadya oOydaromierocs - BbIOpaTh MpaBWiIbHBIA OTBeT. Heckonbko
MOJOOHBIX BOMNPOCOB U OTBETOB MOXET OBITh JaHO B TpYIIe OJHOBPEMEHHO BCEM
y4YaluMcsl Ha OTIENbHBIX JINCTaX Oymaru Wil ¢ MOMOIIBIO KOMIBIOTEPA, YTO MO3BOJISIET
B TEYECHHUE HECKOJIBKUX MHUHYT NPOBEPUTH UX 3HAHUA

HTOorosbiii KOHTPOJIb

[IpoBoauTCAs 1O OKOHYAaHWHM H3YyYECHMs Kypca JUCHMIUIMHBI «lIHOCTpaHHBIN
s3pik» B Gopme auddepeHupoBanHoro 3adéta. JuddepeHnmpoBaHHpii  3a4éT
npoBoauTcs B (GOpME TECTUPOBAHUA M MPaKTUYECKUX YynpaxkHeHuil. CryaeHTam
IIpPEeIaracTcsi OTBETUTh HA TECTOBBIE BOIIPOCHI PA3HOTO YPOBHA U BBIIIOJIHUTH
IPaKTHUYECKUE YNpaxHEHHs. TecTbl W MpaKTUYECKHE YIMPaKHEHHs BKIIOYAIOT B ceOs
3aJlaHusl, MPOBEPSIOLIUE PE3Yy/IbTaThl OCBOEHUS Y4e€OHOrO Marepualla U3 BCEX pa3JieiioB

Kypca.
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