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IHosicuuTeIbHAA 3aNIMCKA
®onx  ouneHouHbix cpeacts  (POC) mnpenHasHayeH 8  KOHTPOJSL U OLEHKHU
00pa3oBaTENbHBIX JIOCTHKEHUN OOYyYarolMXCs, OCBOMBIIMX MpPOrpaMMy y4eOHOH
aucuuuHbl [IpaBoBoe oOecnieuenne mpoheccnoHaNIbHOM e TENbHOCTH.

®OC BKIIOYACT KOHTPOJIBHBIC MAaTEpPHAIbl JJIi TPOBEICHUSI TEKYIIEro KOHTPOJS U
MIPOMEKYTOUHOM aTTecTaruu B hopme mudPpepeHImpoBaHHOTO 3aueTa

®OC pa3paboTaH Ha OCHOBE:

- @enepallbHOTO  IroOCyAapcTBEHHOro  oOpaszoBarenpHOoro crangapra (PI'OC) mno
CIIEHMAIBHOCTH  cpeAHero mpodeccuonanbHoro obpazoBanus 43.02.01 Opranuzanus
oOCiTy’kMBaHUSI B OOIIECTBEHHOM IMUTAaHUM B YAaCTH OCBOCHHUS BHUAA NPOdECcCHOHATHLHOU
nestenbHocTH (BII/I): opranuzanuss ¥ NpPOBEACHUE IKOHOMHYECKOM W MAapKETHHTOBOM
JESITEIbHOCTH U COOTBETCTBYIOIIUX MPO(PECCHOHATBHBIX KOMITETEHITHI.

- paboueit mporpamMmbl yaeOHON aucUIuMHb [IpaBoBoe obecnieueHmne npodeccuoHanbHOMU
TeSTETHHOCTH.

B pe3ynbraTe 0CBOEHUS AUCHUIUIMHBI O0yUYaIOLIUIICS T0JKEH YMETh!

v Bect Oecemy (mmamor, IeperoBopbl) MpO()ECCHOHAIBHOM HANpaBiIEHHOCTH Ha
WHOCTPAHHOM SI3BIKE;
v’ paboTaTh ¢ HICTOYHHKAMH MPOPECCHOHATLHON HH(POPMAIIMU Ha HHOCTPAHHOM SI3BIKE
B pe3ynbpTaTe 0CBOCHUS TUCIUTLTMHBI O0YUYaIOIIUIACS TIOJKEH 3HATh:

v JIEKCHKO-TPaMMaTHYeCKUil Marepuan [0 CIENUAIbHOCTH, HEOOXOAUMBIH  JUIs
podheCCUOHAIBHOTO OOIIICHHUS;
v/ pasjM4HbIE BUIBI PEUEBOM IE€ATEIBHOCTH U (POPMBI pEUH;
v UCTOYHUKH NPOYECCHOHANIBHOM HH(POPMAIIMK Ha HHOCTPAHHOM SI3BIKE;
v’ TEXHHUKY IepPeBOIa MPOPECCHOHATEHO OPUEHTUPOBAHHBIX TEKCTOB
Boeimyckauk, ocBouBimmit  [IIICC3  pomkeH o06nagaTe OOIMMH  KOMIETEHUMSIMH,

BKJIFOYAIOIIIUMU B CE0sI CIIOCOOHOCTB:

e OK 1. [lonumMaTh CyIIHOCTb U COLMATBbHYIO 3HAYUMOCTb CBOEH Oyay1ieit nmpodeccun,
IIPOSIBIIATH K HEW YCTOMYUBBIN UHTEPEC;

e OK 2. OpranuzoBsIBaTh COOCTBEHHYIO JI€SITEILHOCTD, BHIOUPATh TUIIOBBIE METOIbI U
CIOoCOOBI BHIMOTHEHHS MPO(EeCCUOHATBHBIX 33/1a4, OLIEHUBAaTh UX 3()(PEKTUBHOCTD U
Ka4eCTBO.

e OK 3. [IpuHuMaTh pemieHus B CTAaHAAPTHBIX U HECTAHAAPTHBIX CUTYalUsX U HECTH 3a
HUX OTBETCTBEHHOCTb.



e OK 4. OcymiecTBisATh NOUCK U UCIIOJIb30BaHKE HH(POPMALIMU, HEOOXOAUMOM ISt
3¢ ()EeKTUBHOTO BHIMOIHEHUS MPO(HECCUOHANBHBIX 33]1a4, MPOPECCUOHAITBHOTO U
JUYHOCTHOTO Pa3BUTHUS.

e OKS5. Ucnons3oBarh HHPOPMAIMOHHO-KOMMYHHUKAIITMOHHBIE TEXHOJIOTUH B
npodecCHoHaNbHOM NesATENbHOCTH.

e OK 6. PaboTtatp B KOJJICKTHBE U B KOMaH€, 3P(HEKTUBHO OOIIATHCA C KOJUIETaMH,
PYKOBOJICTBOM, MTOTPEOUTEIISIMHU.

e OK 7. bpatp Ha ce0s1 OTBETCTBEHHOCTb 3a pabOTy WIEHOB KOMaH Ibl (IIOAYMHEHHBIX ),
pe3yNbTaT BHIIOJIHEHUS 33JIaHUN.

e OK 8. CamocTosTEIBHO ONPENENATH 3aJJa4l TPOPECCUOHATLHOTO U INYHOCTHOTO
Pa3BUTHS, 3aHUMATHCSI CAMOOOPAa30BaHUEM, OCO3HAHHO TJIAHUPOBATH MMOBBIIIICHUE
KBaTU(DUKAIIUH.

e OK 9. OpueHTHpOBaTHCS B YCIOBUAX YACTONH CMEHBI TEXHOJIOTUH B
poecCHOHATEHOM NESITEIIEHOCTH.

e OK 10. CobnronaTs 1eCTBYIOIIEE 3aKOHOAATENBCTBO U 00s3aTeNIbHbIE TPEOOBAHMS
HOPMaTUBHO-IIPaBOBBIX IOKYMEHTOB, a TAK)Ke TpeOOBaHMs CTaHJAPTOB U UHBIX
HOPMAaTUBHBIX JTOKYMEHTOB.

Brnagerp 3HaHMSAMM W YMEHHUSAMH, HEOOXOAMMBIMHU 11 (OPMHUPOBAHUS
npohecCHoHaTBHBIX KOMIIETEHIINH, COOTBETCTBYIOIIMNX OCHOBHBIM BHUJIAM
po(hecCHOHANBEHOM e TEIIbHOCTH:

I1K 1.4. YuacTBOBaTh B o11eHKE 3PPEKTUBHOCTH JAEATESILHOCTH OPTaHU3AIIN
OOILIECTBEHHOIO MUTAHHUS.

[IK 2.2. Ynpansats paboToil opuiimaHToB, 6apMeHOB, COMENBE U APYTUX PAaOOTHUKOB
10 00CITy>KMBAHUIO MTOTPEOUTENCH.

[1K 2.4. OcyuiecTBasTh HHGOPMAIMOHHOE 00ecTieueHre Mpoliecca 00CIyKUBaHUS B
OpraHu3alMsIX 00IIEeCTBEHHOTO MUTAHUS.

IIK 2.5. Ananu3upoBaTh 3QPEKTUBHOCTb 0OCTY)KUBAHUS MOTPEOUTENEH.

[1K 3.1. BeisiBassTh HOTpeOHOCTH MOTpEOUTENEH TPOIYKIIMU U YCIYT OpraHu3aluu
OOIIECTBEHHOTO TUTAHMUS.

[1K 3.2. ®opmupoBaTh CIpOC HA YCIYTH OOIIECTBEHHOTO MUTAHUSA, CTUMYJIHUPOBAThH
UX COBIT.

1K 3.3. OnenuBaTh KOHKYPEHTOCIIOCOOHOCTh MPOAYKIIMU U YCIYT OOIIECTBEHHOTO
MUTaHUs, OKa3bIBAEMBIX OPTaHU3AIIHCH.
[1IK 4.3. TIpoBOANTH KOHTPOJIH KAYECTBA YCIYT OOIIECTBEH

KoHTpoJanpyemble KOMIIETeHINU:

OO0mue KOMIIETEHIIUM

OK 1. IlonnmaTh CyHIHOCTH M COLMAJbHYIO 3HAYMMOCTh CBOEW Oynymieidl mnpodeccuu,
IIPOSIBJIATH K HEW YCTOWYMBBINA UHTEPEC.



HUcnoab3oBarth npuoOpeTéHHble 3HAHUSL M YMEHUSI B NPAKTHYECKOH M
npodecCHOHATBHOM AeSITeJILHOCTH, IOBCETHEBHOM KU3HU.

Ooyuarommicst JOJKEH 00/1a1aTh HHOA3BIYHBIMH
KOMMYHHMKATHBHBIMH KOMIIETEHUMSIMU:
PeueBasi koMIeTeHIIMSA- COBEPIICHCTBOBAHNE KOMMYHUKATUBHBIX YMEHHI B

YeTHIPEX OCHOBHBIX BHJIAX PEUEBOW NEATEIHLHOCTH (TOBOPEHUH, ayIUPOBAaHWH, YTCHUH
¥ THCHME); YMCHHH TUIAHUPOBATh CBOE PEUEBOE M HEPEUEBOE MIOBEICHHE;

S3pIkoBasi KOMIETEHIUsI- OBJIAJCHUE HOBBIMH SI3BIKOBBIMU CpPEICTBAMHU B
COOTBETCTBHE C OTOOpaHHBIMH TeMaMu U cdepamu OOIIEeHUs; yBeIUYeHHE O00BEMa
UCIOJIb3YEMBIX JIEKCUUECKUX €IMHUL; Pa3BUTHE HABBIKOB OIEPUPOBAHUS A3BIKOBBIMU
€MHULAMU B KOMMYHUKATUBHBIX LEJISIX;

CouuokyabTypHasi  KOMIETEHIHUsI-  yBeJIMYeHHE  0o0bEMa  3HAHUM O
COLIMOKYJBTYPHOU cHeru(puKe CTPAaHbI/CTPAH H3y4aeMOTO S3bIKa, COBEPILIEHCTBOBaHHE
YMEHHUH CTPOUTH CBOE PEUEBOE M HEPEUYeBOE MOBEICHUE aJCKBATHO ASTOW cHerudukKe,
(dbopMupoBaHUEe yMEHU BBACIATE 00lIee U crielu(UIecKoe B KyJIbType pOAHON CTPaHbI U
CTpaHbl U3y4aeMOTO SI3bIKA;

KomneHcaTopHasi KoOMNeTeHIUs- JajbHEllIee pa3BUTHE YMEHUU OOBSICHATHCS
B YCJIOBUAX Je(duuuTa A3BIKOBBIX CPEJICTB MPU TOJYYCHHHM U Tepenaye HWHOS3bIYHOM
uHpopmaruu;

Y4yeOHO-IO3HABATEIbHAS KOMIIETEHUMA- DPA3BUTHE OOLMX M CHEIUAIBHBIX
y4eOHBIX YMEHUH, NO3BOJIAIOIIMX COBEPLICHCTBOBATh YYEOHYIO JEATENBHOCTH 110
OBJIAJICHUIO MHOCTPAHHBIM SA3BIKOM, YIIOBJIETBOPSATH C €r0 IOMOIIbIO IMO3HABATENIbHbIC
MHTEPECHl B IPYTrUX 00JIACTSIX 3HAHUA.

dopMoii aTTecTalvu 1Mo y4eOHOM TUCUUIUIMHE sIBAsieTCs AU(depeHIIMpOBaHHbBIN
3a4€T.

Bpems Beimonnenns 90 MuHyT.

3apanuga:

1) [IpouunTaiite 1 nepeBeaUTE TEKCT MTUCEMEHHO

2) BeinonaHUTE NMOCIE TEKCTOBBIE YIPAXKHEHUS

3) CoctaBuTh ciioBaph npodeccruoHambHbIX TepMUHOB 10 CJI0B U BRIpaKEHUI

PexoMeHnIanuu 1o BbINOJHEHHUIO 3aJaHUA 110 YTEHUIO U NEPEBOY TEKCTA
npo¢ecCHOHAIBLHON HANIPABJIEHHOCTH.

Dtanbl paboThI:
1. [ToTHOCTBIO MPOYUTATH TEKCT U YSICHUTH €70 CMBICIL.
2. [ToBTOpHO MPOYUTATH TEKCT C UCTOIB30BAaHHUEM PAO0YNX UCTOUYHIUKOB HHPOPMAITHH.

3. Cnenath 4epHOBOM MEPEeBOJ, paboTasi MOCIEA0BATEILHO HAJ[ JIOTUYECKH BbIICIICHHBIMU
JacTSIMH TEKCTa.



4. OTpenakTupoBaTh MOJYIUBIIHICS TEKCT, OOpalias BHUMaHUE Ha CMBICII, CTUITb,
€AMHO00pAa3ue U JIOTUKY U3JT0KEHUS.

BrInoHsas TeXHUUYECKUI nepeBoa, CTOUT INIOMHHUTD, YTO:

¢ €CJIM MBICJIb MOKHO BbBIPA3UTH I1O-PA3HOMY, HAIO BI)I6I/IpaTI> caMbIi HpOCTOﬁ )41
JIJAKOHUYHBIN BApPHUAHT,

¢ C 3aroJIOBKOM CJICAYyCT pa6OTaTB B IIOCJICIHIOIO O4YCPCb, BEAb B HCM 3aKJIFOYCHA CYTh
TCKCTaA,

* Ha3BaHUSIM M TEPMUHAM HEOOXOUM CTPOTHH, OJTHO3HAYHBIN MTEPEBOI.

Kpurtepuu onieHuBaHus YTEHHA:

[Ipu orieHKe YTEHUS YUYUTHIBAIOTCS CIEAYIONINE KPUTCPUU:

- cBOOOIHOE YTEHHUE BCIYX;

- coOJTIO/IeHNE MTPABHJI UTCHHUS,

- YMEHHE BBIJCIUTH OMOPHBIE CMBICIOBBIE OJIOKH B OTPHIBKE;

- BBIJICJICHUS JIOTHYECKUX CBSI3€H B OTPBIBKE;

- coOJII0/IeHNEe NHTOHAIMOHHOTO PUCYHKA, CBOMCTBEHHOTO HHOCTPAHHOMY S3BIKY.
3a kaxablid u3 kpurepues 1 6ain. Mroro 5 6aios.

Kpurtepuu onieHuBaHus NUCHbMEHHOT0 NepeBoia

[InceMeHHBIN IEPEBOJ] OPUTHHAIIBHOTO CIIEIUATU3UPOBAHHOTO TEKCTA C MTHOCTPAHHOTO
SI3bIKA HA POTHON SBISIETCS 3P (HEKTUBHBIM CIIOCOOOM KOHTPOJIS IOJTHOTHI M TOYHOCTH
[MOHUMAaHHSL.

[Tpu onieHKe MUCHMEHHOTO TIEPEBO/Ia YUYUTHIBAIOTCS CICIYIOIINE KPUTESPHH:
- HAy4YHBIN CTUJIb MIEPEBOJIA;

- TOYHOCTh U DKBUBAJICHTHOCTh TIEPEBO/IA;

- cBOOOTHOE BacHUE MPOo(hecCHOHATFHOW TEPMUHOJIOTHEH;

- COOJTI0ZICHHNE BCEX CTPYKTYPHO-TPAMMATUYECKUX KAaTeTOpUi TIpU Tiepeade
uH(pOpMaInu.

B cooTBeTCTBHYM ¢ ypOBHEM BBITTOJTHCHHS 3aJaHUS MOXKET ITOJTYYUTH CIICIYIONICe
KOJIMYECTBO OAJLIOB:

5 6aJIJIOB — COOTBETCTBHE BBIIIETIEPEUUCICHHBIM KPUTEPUSM B IIOJIHOM 00bEME;
4 Oanna — Hay4YHbIN CTHIIb HE BBIJIEPKAaH, OCHOBHBIE CTPYKTYPhI TEKCTA NEpEIaHbl YaCTUYHO;

3 Oaja — I36IKOBBIC CpCaCTBa UCIIOJIB30BAHBI HCKOPPCKTHO, HAPYHICHA JIOTHYCCKAA
IMOCJICA0BATCIBbHOCTDL IICPCBOAA, ITIOTCPSAHO CTPYKTYPHO- CCMAHTUYICCKOC AAPO TCKCTA,

2 6ayia — He coOJII0ICHBI OCHOBHBIE KPUTEPUH, CTYJICHT HE UMEET JOCTATOUHOTO 3HAHUS
JIEKCUYECKOr0 MaTepuaa o CreuaibHOCTH.



Kpurepuu oneHusiBaHus NMOCJAETEKCTOBOI0 3/ IaHUS:

36amra — BemonHeHo 90 - 100% ot Bcero 3amanus

2 6amna — BemoaHeHo 80 - 90% oT Bcero 3agaHus

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

0 6ana0B - BeITOJHEHO MeHbIe 70%

KpuTtepun onieHMBaHUSA JIEKCUYECKOT0 3aJaHUS:

Kaxnapiit TepMuH olieHUBaeTcs B 1 6ai, MakcuMaabHOe KojimuecTBo OasioB — 10.
OO01ee oLCHUBAHUE

[1o 3aKIr04eHNIO MPOBEACHUS UCIIBITAHUS KOJIMYECTBO OAJJIOB BBICTABIISIETCS C YUETOM
BBIIICTIEPEUNCICHHBIX KPUTEPUEB U BHIBOAUTCS CpeIHUMN 0asut 1o 4-X OaIbHON CUCTEME:

21 - 23 6amioB — "oTauyHO"
17 - 20 6amtoB — "xoportio"
13 - 16 6amtoB — "yn0BIETBOPUTEITHHO"

Hwxe 12 6amoB — "HEY10BJI€TBOPUTEIIBHO"

Bapuasnr 1.

1. IIpouyuraiiTe U NepeBeAUTE TEKCT, BHIMOJHUTE 3a1aHUS.

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. 3anoJHUTETAOIUIY

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:

Bapuanr 2.

1. IIpouuraiiTe U nepeBeaNTE 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. 3amoJIHUTETA0HILy.

Factfile on food.




Typical meal:

Spices/souses/dips:

Traditional cooking technique/pot: barbacoa.

Habits and
customs:

Typical dishes: enchilada.

Typical
drinks:

e

Bapwuanr 3.

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.

A

"

Bapuasnr 4.
1. IIpouuraiiTe U NepeBeaNTE 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.

N

2. 3amoJIHUTE MPOITYCKH.

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:

Bapuanr 5.
1. IIpouuraiiTe U NepeBeANTE TEKCT.

I’ve always liked food. | was slim when | was young. However, when | was 40 | was very
overweight and I didn’t have much energy. My doctor gave me lots of information about
diets and exercise, but it was very complicated. Then I 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 I 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 I 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.

2. IlpouuraiiTe TeKCT, BbIOepPUTE BEePHbIil BADMAHT 0TBETA.

1. 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?

N

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

Bapuasnr 6.
1. IIpouuraiiTe U nNepeBeaNTE 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.
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2. CoenHNTE HA3BAHMS YACTeil KYXHH C MX HAa3HAYEHUEM.
1) The main Kitchen is .. .

2) The cold preparation section is ...

3) The service area is ...

4) The storeroomiis .. .

5) The cold storage roomis .. .

6) The dishwashing area is .. .

a) where equipment and non-perishable goods are stored.
b) where dishes, pots and pans are washed and stored.

c) where hot food is prepared.

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

e) where perishable goods are stored.

f) where raw ingredients are prepared.
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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 NpaBWIbHBIM 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

¢) 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




Bapuanr 8.

1. IIpouyuraiiTe U NepeBeAUTE 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.

1. What is the American name for ‘chips’?

2. Who invented the modern pizza?

3. What’s the traditional fast food?

4. How did the Earl of Sandwith make the first sandwich?

Bapuant 9
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1. IlpouuTaiiTennepeBeIUTETEKCT.

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 CJIOBA U MX 3HAYEHMUSI.

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
b. Different types of meat
c. Restaurant workers who serve customers
d. A type of restaurant service in which customers receive their food in their car
e. The style of food from a place
Bapwuant 10.
1. IIpouuraiiTe U nNepeBeaNTE 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.
1. Oliveoil....

a. Is not well known



QO 0O T ® MO O T P WO T ® N2 O T

Is going populariety

Is a fruit

Is used only in the Mediterranean
The people of the Mediterranean
Have been using olive oil for a very long time
Think olive oil is too expensive
Nave recently discovered olive oil
Have a high rate of heart disease.
Olive oil is not used

To wash with

To cook with

To polish wood

To keep food fresh

Olive oil can

Cure heart disease

Heal serious injuries

Cause stomack problems

Help you live longer




2. OneHKa 0cBOCHHA Y4eOHOM IMCUMIIINHBI
3.1. ®opmbl U METOABI OLICHUBAHUS

[IpeamMeToM OLEHKH CITy’KaT YMEHUS M 3HaHUs, IpeycMoTpeHHble DenepanbHbIM
rOCyJapCTBEHHBIM 00pa30BaTEIbHBIM CTAHIAPTOM CPEIHETO (ITOTHOT0) OOIIETO
oOpa3oBaHus 10 AUCUUIUTMHE «MHOCTpaHHBIN A3BIK», HAIIpaBJICHHbIE Ha (HOPMUPOBAHHE
MHOSI3bIYHBIX KOMMYHHKATUBHBIX KOMIIETEHIIHM.

IIpoBepka u OLieHKa 3HAHUW, YMEHUN U HABBIKOB YUYaIlIMXCS SBJISIETCS BaKHBIM
CTPYKTYPHBIM KOMIIOHEHTOM IIpoliecca 00y4eHHUsI U B COOTBETCTBUHU C PUHIUIIAMU
CUCTEMATUYHOCTH, TIOCIIEIOBATEILHOCTU U IPOYHOCTH O0YUEHHS OCYIIECTBIISIETCS B
TE€YEHHUE BCEro nepuojia 00yueHusi. ITuM oOyCIIaBIUBAIOTCS pa3IndHble (POPMBI U METOIbI
KOHTPOJIS:

OCHOBHBIMH U3 HHUX SIBISIOTCS CIICOYIOIIMC:

a) OTrepaTUBHBIN KOHTPOJIbh M OIIEHKA 3HAHUM, MPOBOIUMASI B XOJI€ MIOBCETHEBHBIX YICOHBIX
3aHSTUH;

0) pyOeXHBIIi KOHTPOJIb M OIICEHKA 3HAHWW, KOTOPBHIATIPOBOIUTCS IO UTOTaM
W3y4CHUS pas3gena JUCUUIUINHBIL;

B) UTOTOBBIN KOHTPOJIb 3HAHUM, T.€. OIICHKA YCIIEBAEMOCTH YYaIlllUXCs 10 OKOHYaHUU
M3YYCHHS Kypca TUCIUTUIMHBI «MTHOCTpaHHBIN S3bIK»;

HpI/I IMPOBCPKEC U OLCHKC KAa4YCCTBA YCIICBACMOCTH BBIABJECTCS: KaK PCIIarOTCA OCHOBHBLIC
3aJa4Hn O6Y‘I€HI/ISI, T.€. B KaKoOH MCPC YydallIHueCA OBJIAJACBAIOT 3HAHWAMH, YMCHUAMH U
HaBbIKaMH, MHPOBO33PCHYCCKUMU MW HPABCTBCHHO-3CTCTHYCCKHUMHU MHACAMH, ad TaAKXKC
criocobamu TBOp‘{eCKOﬁ JACATCIIBHOCTH. CYHIGCTBGHHOC 3HAQYCHHUC HMMCCT TaKXXC TO, KakK
OTHOCHUTCS TOT WJH HHOHU yanIHﬁCH K O6y‘I€HI/II-O, pa60TaeT Jhu OH C HCO6XOI[I/IMI>IM
HAlIPSOKCHUEM IIOCTOAHHO HJIM K€  PbIBKAMU W T.A. Bce »a10 06YCHOBHI/IBaCT
HCO6XOI[I/IMOCTB IIPUMCHCHUSA BCEM COBOKYITHOCTH MCTOA0B IIPOBCPKU U OLICHKU 3HAHMH.

IloBcenHeBHOE HAO/IIOIEHNE 32 YUeOHOM Pa00TOM yUaMXCsl



DTOT METOJ MO3BOJSET COCTABUThH MPEICTABICHWE O TOM, KaK BEAyT ceOs ydamuecs Ha
3aHATHSAX, KaK OHU BOCHPHHHMAIOT M OCMBICIMBAIOT M3y4aeMblii MaTepHas, Kakas y HUX
naMsATh, B KaKOWM Mepe OHU MPOSBISIOT COOOPA3UTEIHLHOCTh M CaMOCTOSITEIIBHOCTh TIPU
BBIPAOOTKE TMPAKTUUECKHMX YMEHUN UM HaBBIKOB, KaKOBbl WX Yy4€OHBIE CKJIOHHOCTH,
WHTEPECHl M CIOoCcOOHOCTH. Ecim 1Mo BceM 3THM BOIpOCaM HAKAILUTMBACTCS JOCTAaTOYHOE
KOJIMYECTBO HAONIOJEHWH, OTO TO3BOJISIET MpernojiaBaTesiio  0ojiee  OOBEKTUBHO
MOJIXO/IUTh K TIPOBEPKE M OICHKE 3HAHWM yJaIlMXCsl, a TAKKE CBOSBPEMEHHO NMPUHUMATH
HEO0OXOIMMBIE MEPHI JUIS TIPEIYIPEKICHUS HEYCIIEBAaEMOCTH.

YCTHBIN ONPOC — MHAMBUAYAJIbHBIA U (PPOHTANBHBIN

DTOT MeTOJ ABISAETCS HanOoJiee PaCHpPOCTPAHEHHBIM IPH MPOBEPKE M OILCHKE 3HAHHUM.
CyIIHOCTh 3TOr0 METOJA 3aKJIIYaeTCs B TOM, YTO IPENoJaBareib 3aJacT yJaluMCs
BOIIPOCHI 110 COACPKAHHWIO M3YyYCHHOI'O0 MaTephaa M MOOYXKJaeT MX K OTBETaM, BBISBIIASL
TaKUM 00pa3oM Ka4eCTBO M IOJHOTY €ro yCBOeHHs. [TOCKOJIbKY YCTHBIH ONpPOC SIBIISICTCS
BOIIPOCHO-OTBETHBIM CITOCOOOM TPOBEPKH 3HAHWHN YYaIlIUXCS, €r0 €Ie WHOTAA Ha3bIBAOT
Oecenoi MM cOOECEIOBAHUEM.

IIpn ycTHOM ompoce INpenoaaBaTellb PacwICHSET U3ydaeMbld MaTepual Ha OTICJIbHbBIC
CMBICTIOBbIC €AMHUIIBI (YacTH) W MO KaXIOW W3 HUX 3aJaeT ydaummmcs Borpochl. Ho
MOXHO IIpeJJjiaraTb y4JallMCS BOCIPOM3BOAUTH Ty WIM HMHYK0 H3YYCHHYIO TEMY
MOJIHOCTBIO C TE€M, YTOObl OHHM MOTJIM IMOKAa3aTh OCMBICICHHOCTb, TIyOMHY U MPOYHOCTD
YCBOCHHBIX 3HAHUM, a TAaK)K€ MX BHYTPEHHIOK JIOTWKY. [Io MHOrMM mnpeamMeram yCTHBIN
ompoc (Oecema) coderaeTcssi C BBIIOJHEHUEM CTYJCHTAMH YCTHBIX M IHChMECHHBIX
yrpaxHeHud. Bynyun 3pQexTUBHBIM U caMbIM pacHpOCTPaHEHHBIM METOJIOM IMPOBEPKH
U OLICHKHM 3HaHUM O0ydYarommxcsi, yCTHBIM onmpoc uMeeT HepoueThl. C ero moMOIIbio Ha
YpOKE MOKHO TpOBEpUTh 3HaHUS He Oonee 3- 4yyamwmxcs. [losTomy Ha mnpakTuke
IPUMEHSIOTCS pa3iIMyHble MOAM(UKALMKA 3TOr0 METOAA U, B YACTHOCTH, (PPOHTAJILHBIN U
YIUIOTHEHHBIN OIPOC.

CymHocTh  (pOHTAIBHOIO ONpOca COCTOMT B TOM, 4YTO IIPENOJaBaTellb pPacuJICHSET
M3ydyaeMblil MaTepual Ha CPaBHUTEIBHO MEIKHE YacTh C TeM, 4YTOObl TakKUM IyTeM
IPOBEPUTHh 3HaHUS OoJjblnero uyuciaa oOywatommxca. [lpu dponTampHOM, ero Taxxe
Ha3bIBAIOT OErJibIM, OMpPOCEe HE BCEr/a JIErKO BBICTABIATh OOYYArOIIMMCS OLIEHKH, TaK
Kak OTBeT Ha 1-2 MeNKHX BONpOCca HE JAaeT BO3MOXKHOCTH OIPENEIUTh HU 00beMa, HU
IITyOMHBI YCBOEHHS MPONHICHHOTO MaTepHuaa.

CyIlHOCTh YIJIOTHEHHOTO OMpOCa 3aKJII0YaeTcsi B TOM, YTO MPENOAaBaTeib BHI3bIBACT
OJTHOTO YYEHHMKa JJsi YCTHOTO OTBETa, a YETHIPEM-TISATH YydYalluMCs MpenjaraeT aaTh
NUCHbMEHHBIE OTBETHl Ha BOMNPOCHI, MOJTOTOBJICHHBIE 3apaHee Ha OTIEIbHBIX JUCTKAX
(kapToukax). YIJIOTHEHHBIM 3TOT OMPOC HA3BIBACTCS MOTOMY, YTO IMPEIOIaBaTeNlb BMECTO
BBICIIYIIIMBAHUSI YCTHBIX OTBETOB IpOCMATpUBAeT (MPOBEPSET) NUCHBMEHHBIE OTBETHI
yUYallluXCs ¥ BBICTABIISET 32 HUX OLICHKU, HECKOJIBKO ''YIUIOTHSSA', T.€. SKOHOMsI BpeMs Ha
IIPOBEPKY 3HAHUN, YMEHUH U HABBIKOB.



[IpakTKa YIJIOTHEHHOIO OIIpOCa MpHUBEJa K BO3HUKHOBEHUIO METOJUKH IMHCbMEHHOU
npoBepku 3HaHuil. CyTb €€ B TOM, YTO YYMTENIb pa3laeT YdJalluMCs 3apaHee
MOJIFOTOBJICHHBIE HA OTJENbHBIX JIMCTKAX OymMard BOMPOCHI WM 33aJaud U MPUMEPHI, HA
KOTOphle OHM B TeueHue 10-12 MuH. naroT muchbMeHHbIE OTBeThL. [luchMeHHBIN ompoc
NO3BOJIIET HAa OJHOM YPOKE OIIEHMBAaTh 3HAHMsS BceX OOydaroumxcs. OTO BaKHas
IIOJIOKUTENbHASL CTOPOHA AAHHOTO METOJA.

KonTpoJsbHbIe padoThI

Oto BecbMa 3(G(EKTUBHBIA METOJ TMPOBEPKH U OLICHKH 3HAHWM, YMEHUNW U HaBBIKOB
oOydJarommxcsi, a TaKKe HMX TBOPYECKUX cHocoOHocTe. CyIHOCTh ATOTO METoJa
COCTOMT B TOM, YTO IIOCIE€ MPOXOXKIEHUS OTHCNIBbHBIX TEM WU pa3/ieioB ydeOHOU
IpOrpaMMbl Y4UTEIb MPOBOAUT B NMHUCbMEHHOW WJIM TNpakTU4YecKod (opMe NpOBEpPKY U
OLICHKY 3HaHUW, YMEHUW W HaBBIKOB ydauuxcs. [Ipu mpoBeaeHHH KOHTPOJIBHBIX paboT
COOJTIONAIOTCS CeNYIONINE TUAAKTHUYEeCKUE TPeOOBaHUS:

- KOHTPOJbHBIE PAOOTHI TPOBOMATCS TOTJA, KOTJAa TMPENojaaBarelib yOemuscs, dYTo
MPONJICHHBIN MaTepras XOPOIIO OCMBICIIEH U YCBOCH 00YYaIOIUMHUCS.

- ydqammecss 3a OJIHY-IBE HEAECIM MNPEAYINPEKIATCS O NPEACTOALIEH KOHTPOJIbHOU
paboTe U B CBSI3U C 3TUM IMPOBOAUTCS COOTBETCTBYIOIIAS MOATOTOBKA. OJHOBPEMEHHO C
ATUM HYXHO JaBaTh OOYYaIOIIUMCS 3aJaHus, TPEOYIOIINE MPOSBICHUS TBOPYECKOTO
MBIIICHUST U COOOPa3UTEIBHOCTH C TE€M, 4YTOObI OHHM YYWINCh HCKaTh MPaBUIbHBIC
pELICHUsI HECTAHIAPTHBIX 33/]1a4 U YIPAXKHCHUH.

- CcoJep’KaHue KOHTPOJIBHOW pabOThl OXBAaTHIBAET OCHOBHBIE MOJIOKEHUS H3YYEHHOIO
MaTepualia W BKJIOYaeT B ce0d TakKhe BOIPOCH, pEUIEHUE KOTOPBIX TpedyeT ot
y4Yaluxcs IposBIIEHUs COOOPA3UTENLHOCTH U TBOPYECTBA.

- IIpH ITPOBCACHHUHA KOHTPOJIBHBIX pa60T oOecneunBaeTCs CaMOCTOATCIIbHOC
BBIINIOJIHCHHUC YHallTUMUCS JaBaACMbIX SaHaHI/Iﬁ.

- TperojaBaTelb MPOBEPSIET U OOBEKTUBHO OIICHUBAET KOHTPOJBHBIE PAa0OTHI, a TAKKE
MPOBOJUT aHAIM3 KayeCTBA UX BBIMOIHEHUS, KJIAaCCUPUIUPYET AOMYIICHHbIE YYallUMUCS
OLIMOKU U OCYHIECTBIISIET MOCIEAYIONIYIO0 Pa0OTy MO YCTPAHEHHUIO TPOOEIOB B UX 3HAHUSX.

IIpoBepka caMOCTOSITEILHBIX PA0OT YYAIMXCH

JIns TpoBEpKM W OIEHKH YCIIEBAEMOCTH YYaIlUXCS OCYILECTBISIETCS MpPOBEpPKa
BBINIOJIHEHUST MMH CaMOCTOSATENIbHON BHEAyJUTOPHOM paloThl (Mpe3eHTaluu, TOKJIaabl,
coobuienus). OHa MO3BOJIAET MPENOJABATENI0 U3y4aTh OTHOILLIEHUE yYalluXcsd K y4eOHOMH
paboTe, KauecTBO YCBOCHHMS H3Y4aeMOro marepuala, Haiuuue MnpoOesoB B 3HAHMSX, a
TaK)Xe CTETEHb CAMOCTOSITEIBHOCTH MIPU BBIMOJIHEHUH CAMOCTOSITEIbHON PabOTHI.

IIporpaMMHpOBaHHBINA KOHTPOJIb



B cucreme npoBepkM 3HAHMM Yy4alUMXCsA NPUMEHSAETCS NPOrPaMMHUPOBAHHBIA KOHTPOJb
(TecTrpoBaHue), YyameMycsl MpejiaraeTcs OTBETHTh HAa TECTOBBIC BOIMPOCHI, Ha KaXKIbIH
U3 KOTOPBIX JAETCSl TPU-YETHIPE OTBETA, HO TOJBKO OAMH W3 HUX SBISETCS MPABUIbHBIM.
3agada oOyyaromierocs - BbIOpaTh MpaBUJIbHBIA OTBET. HECKOIbKO MOJAOOHBIX BOIPOCOB
U OTBETOB MOXET OBITh JAHO B TPYINE OJHOBPEMEHHO BCEM YYalIUMCS HAa OTIEIbHBIX
aucTax Oymaru Wid C MOMOIIbIO KOMIIBIOTEPA, YTO MO3BOJISIET B TEUEHHUE HECKOJIbKHX
MUHYT MPOBEPUTH UX 3HAHUS

HUTOoroBbIii KOHTPOJIb

[IpoBomuTCS TO OKOHYAHWHM H3Y4YEHUS Kypca IUCHUILIMHBI «MHOCTpaHHBIM S3BIK» B
dbopme nuddepenunpoanHoro 3auéta. JuddepeHupoBaHHBIN 3a4ET MPOBOAUTCA B
dbopMe TECTUPOBAHMS W TMPAKTHYCCKUX yrpakHeHuH. CTyaeHTaM TpejiaraeTcs OTBETHTh
Ha TECTOBBIC BOIIPOCHI PA3HOTO YPOBHS M BBHITIOJHUTH MPAKTUYCCKUE YIPaKHEHUS. TeCThI
U TIPaKTUYECKHUE YIPAKHECHHS BKJIIOYAIOT B ceOs 3aJaHusl, MPOBEPSIONINE PE3YyIbTaThl
OCBOCHHMs Y4eOHOr0 MaTepuaia u3 BCeX paszesioB Kypca.
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