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l. IMacnopT KOMIJIEKTAa OLEHOYHBIX CPEACTB

1.1 KourposbHo-onieHounbie cpeactBa (KOC) mnpenHasHadeHbl [UIsi KOHTPOJISE M OLICHKH
TOCTHKEHUH 00Yy4JaronMXcsi, OCBOMBIIUX Mporpammy yuebnoit aucrumiuasl OI1.07 MHocTtpaHHbIi
S3BIK B IPO(ECCUOHATBHOM NIEATETbHOCTH (AHTIHICKHN).

KOC BKIIOYalOT KOHTPOJIBHBIE MaTe€pUalIbl JJsl NPOBEACHMUSI IPOMEKYTOUHOM aTTeCTAallUU B
dbopme mudhepeHIIMPOBAHHOTO 3a4eTa.

B pesynbrate OCBOCHMS Y4eOHOW TUCIUILIAHBI OIl.07 WHoCTpaHHBIA SI3BIK B
npodeccHOHaNPHOW ~ AeATenbHOCTH  (AHTIMiiCKHMiA) — oOywaromuiicss — ToJbkeH — 00iaaaTth
npenycmorperabiva @I'OC o npodeccun cpemnero npodeccruonansuoro oopasoanus 43.01.09
[loBap, KOHOUTEpP CIEAYIOIIMMU YMEHMSIMH, 3HAHUSIMH, KOTOpble (OPMHUPYIOT oouiue
KOMIIETEHIUH:

Ymerb
v O6uue ymenus
v/ HCIOJIBb30BaTh S3BIKOBBIE CPEACTBA Ui OOLIEHUs (YCTHOrO M MUCHMEHHOIO) Ha MHOCTPAHHOM
SI3BIKE HA MPO()EeCCHOHABHBIC U TTOBCETHEBHBIC TEMBI;
BIIQJIETh TEXHUKOW TIepeBoIa (Co cioBapeM) MpodeccnoHAIbHO-OPHEHTUPOBAHHBIX — TEKCTOB;
CaMOCTOSITEIIEHO COBEPIICHCTBOBATh YCTHYIO M TUCBMEHHYIO Peub, IMOTIOJHATEH CJIOBAPHBIA 3armac
JIEKCUKOH  Mpo(ecCHOHAIbHON  HAmNpaBJIEHHOCTH, a TakkKe JICKCUYCCKHMMH CIWHUIIAMH,
HEOOXOUMBIMH JJI Pa3rOBOPHO-OBITOBOTO OOIIECHNS,
JAuasiornyeckas peyb
y4acTBOBATh B IMCKyccur/Oecesie Ha 3HAKOMYIO TEMY;;
OCYILIECTBIISTH 3alpoc U 0000111eHre HHpOpMaLu;
oOpaiarbcs 3a pa3bsICHEHUSIMU;
BBIpakaTh CBOE OTHOIIICHHE (COTIacue, HeECoTacue, OIEHKY)
K BBICKa3bIBAHUIO COOECEIHNKA, CBOE MHEHHE 10 00CYK1aeMOii TeMe;
BCTYIATh B 001IeHUE (TOPOXKACHNE NHUIIMATUBHBIX PEIUTUK Ul Hadyalla pa3roBopa, Ipu Nepexoie
K HOBBIM T€MaM);
MOJJIEP>KMBATh OOIIEHHE WM MEPEXOIUTh K HOBOM TeMe (MOPOXKACHHE PEAKTHBHBIX PEIUIUK —
OTBETHI Ha BOIIPOCHI COOECEHIKA, a TAK)KE KOMMEHTApUH, 3aMeUaHusl, BBIPa)KEHUE OTHOIICHHUS);
3aBepIIaTh OOIIEHNUE;
MoHoJsioru4ecKas peb
JieNiaTh COOOIIeHus, coepkalire Hanboiee BaXHy0 HHPOPMALIKIO [0 TeMe, Ipodiieme;
KpaTKO MepeAaBarh Co/iep:KaHrue NoJydeHHOW HHPOPMaIny;
B COJIEpP)KaTeNIbHOM IUJIaHE COBEPIIEHCTBOBATH CMBICJIOBYIO 3aBEpIICHHOCTh, JIOTMYHOCTD,
L[EJI0CTHOCTb, BBIPA3UTEIHHOCTh U YMECTHOCTb.
ITucbMeHHAasi peyb
HeOOJIBIIION pacckas (dcce);
3aMoJHEHHUE aHKET, OJIaHKOB;
HanucaHue Te3UCOB, KOHCIIEKTa COOOIICHHUS, B TOM YHCIIE HA OCHOBE Pa0OTHI C TEKCTOM.
AynupoBaHue
MMOHUMATh:
OCHOBHOE COJIEp)KaHME TEKCTOB MOHOJOTMYECKOr0 M JHAJIOTMYECKOT0 XapakTepa B paMKax
M3Y4aeMbIX TEM;
BBICKa3bIBaHUSI coOeceqHHKa B HauOoliee paCHpPOCTPAHEHHBIX CTAaHAAPTHBIX CHUTYaIUsIX
MTOBCETHEBHOTO OOIIEHUSI.
OTJIENSITH TJIABHYIO HH(POPMAIUIO OT BTOPOCTETNICHHOH;
BBISIBIISITH HAMOOJIee 3HAUMMBbIE (DAKTHI;
OTIpEJIeNIATh CBOE OTHOIIEHHWE K HHUM, H3BJIEKaTh W3 ayJUOMaTepUATIOB HEOOXOJAUMYIO WU
HWHTEPECYIOIIYI0 HH(OPMAIIHIO.
v Yrenue
v’ u3BJIEKaTh HEOOXOAUMYIO, HHTEPECYIOLIYIO HH(POPMAIIUIO;
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OTJEIATH IIaBHYIO HH(POPMAIIHIO OT BTOPOCTEIIEHHOM;
UCIOJb30BaTh NPUOOPETEHHBIC 3HAHUS M YMEHHUS B MIPAKTUYECKOH JEATEIILHOCTH U TIOBCETHEBHOM
KU3HU.

AN

3HATH:

v’ IPOECCHOHANBHON TEPMHUHOJIOTMU C(Epbl MHAYCTPUM TUTAHHSA, COLHMAIBHO-KYIbTYPHBIX H
CUTYallUOHHO O6YCJIOBJICHHI)IX IMpaBuJI O6III€HI/I$I Ha HHOCTPAHHOM A3BIKE;

v/ JIEKCHYECKHMI U IPAMMAaTHIECKUN MUHUMYM, HEOOXOMMBIH JJIs YTEHHS U [IEpeBoIa (CO CIoBapeMm)
MHOCTPAHHBIX TEKCTOB MPO(ECCHOHATLHON HANPaBICHHOCTH;

v IIPOCThIE MPENIOKEHHS, PACIPOCTPAHEHHBIE 32 CYET OJHOPOIHBIX YWIEHOB MPEIIOKEHHS H/UIIH
BTOPOCTCIICHHBIX YICHOB IMPCAJIOKCHUA,

v NpCATOKCHNA YTBCPAUTCIBHBIC, BOIIPOCHUTCIIBHBIC, OTPUIATCIBHBIC, HO6YI[I/IT€J'H)HI)I€ " TTOPAIOK

CIIOB B HMX; O€3JMYHbIE NPEUIOKEHMS; CIONKHOCOUMHEHHBIE MPEIOKEHHS: OECCOIO3HBIE U C

coro3amu and, but;

UM CYIICCTBHUTCIBHOC. €TI0 OCHOBHBLIC q)YHKHI/II/I B NPCIIOKCHHNNU, UMCHA CYIICCTBHUTCIBHBIC BO

MHO>XKECTBCHHOM YUCJIC, 06p2130BaHHI>I€ 110 IpaBUITy, 4 TAKKC UCKIIIOUYCHUS

apTHUKJIb: ONPEECICHHBIN, HEOTPEICICHHBIN, HYJIEBOM;

OCHOBHBIE CITydau yIoTpeOIeHHs ONPEIeTICHHOTO U HEOTIPEAEICHHOTO apTUKIIS;

ynoTpebaeHNe CYIECTBUTENbHBIX 0€3 apTHKIIS;

HMCHA IpuIaratcibHbIC B HOHOX(HTGHBHOﬁ, CpaBHHTeHBHOﬁ n HpGBOCXO}IHOﬁ CTCIICHAX,

00pa3oBaHHBIE 110 TMPABHITY, & TAKKE HUCKITIOYCHUS;

Hape4usi B CPABHUTEIBHON U MTPEBOCXOHOM CTEIEHSX;

HEOIPEEIICHHBIE HApEeYHs, IPOU3BOJHEIE OT SOME, any, every,

KOJIMYECTBEHHBIE MecTouMeHus: much, many, few, a few, little, a little;

TJ1aroJi, MOHSATHE IJ1aroJia-CBsI3Ku;

obpasoBanue u ynorpebienue riarojos B Present, Past, Future Simple/Indefinite, Present, Past,

Future Continuous/Progressive, Present, Past, Future Perfect

<
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obwue KOMNeTeHUun

OK 01. Beibupats crmocoObl penieHus 3aaa4d npoGecCHOHAIBHON ASITEIHHOCTH, TPUMEHUTEIBLHO K
Pa3IMYHBIM KOHTEKCTaM.

OK 02. OcymiecTBisTh MOUCK, aHATU3 M HHTEPIpETalui0 HHGOPMALUK, HEOOXOAUMOM JUIs
BBITIOJIHEHUS 3a7a4 PO (eCcCHOHATbHON AESITEIbHOCTH.

OK 03. ITmannpoBaTh U peain30BbIBaTh COOCTBEHHOE MTPO(PECCHOHAIBHOE U JIMYHOCTHOE Pa3BUTHE.
OK 04. PabGortaTh B KOJUIEKTMBE M KOMaHHe, 3(PQGEKTHBHO B3aMMOJICHCTBOBATH C KOJUICTAMU,
PYKOBOJICTBOM, KIIMEHTaMH.

OK 05. OcymiecTBisTh YCTHYIO U MUCBMEHHYIO KOMMYHHUKAIIMIO HA TOCYIAPCTBEHHOM SI3BIKE C
y4eTOM 0COOEHHOCTEH COIMANFHOTO U KYJIbTYPHOTO KOHTEKCTA.

OK 06. IIposBisTh TIpaxAaHCKO-MATPUOTUYECKYI0 TMO3MIMIO, JIEMOHCTPUPOBATh OCO3HAHHOE
MOBE/ICHUE HA OCHOBE TPAAUIIMOHHBIX 00II€YeIOBEYECKUX IIEHHOCTEH.

OK 07. CopnelicTBOBaTh COXpaHEHHIO OKPY)KaIOLIEH cpensl, pecypcocOepexennto, 3ppekTuBHO
JIeMCTBOBATh B UPE3BBIYAIHBIX CUTYAIIUSX.

OK 09. Ucnonb3oBaTh HH(YOPMAIIMOHHBIE TEXHOJOTUH B MPO(ecCHOHAIBHOM eI TENbHOCTH.

OK 10. [Monb3oBatbest mpodeCCHOHATBFHONW AOKYMEHTAlUeH Ha TOCYJapCTBEHHOM M MHOCTPAHHOM
SI3BIKE.

npogeccunoHAIbLHbIEC KOMIIETEHIMH:

IIK 1.1. IlogroraBnuBarh pabouee MecTo, 00OpyIOBaHME, CBIPbE, HCXOJHBIE MaTepUANIbl JUIS
00pabOTKMU CBHIPbs, TPHUTOTOBJIECHUS M0Jy()aOpUKATOB B COOTBETCTBUM C WHCTPYKLUUSMU H
periaMeHTaMH.

IIK 1.2. OcymectBisaTh 00pabOTKy, MOATOTOBKY OBOIIEH, I'puOOB, PbIOBI, HEPHIOHOTO BOIHOTO



CBIPbsI, MsICa, TOMAIIIHEH MTUILIbI, IUYU, KPOJIHUKA.

[1K 1.3. TIpoBOIUTH IPUTOTOBJICHHUE U MOATOTOBKY K peann3aluy noiyhadpukaToB pasHOOOpa3HOTO
accoOpTUMEHTa JJ1sl OJIr0/1, KYJMHAPHBIX U3JETU 13 PhIObI 1 HEPHIOHOTO BOJHOTO CHIPHSL.

[1K 1.4. TIpoBOIUTH IPUTOTOBJICHUE U MOATOTOBKY K peann3aiuy noiyhadpukaToB pasHOOOpa3HOTO
accopTUMEHTa JJIsl OJIr0/1, KyJMHAPHBIX U3CU 13 Msica, IOMAITHEeH NTHLbL, JUYH, KPOJIHKA.

I[IK 2.1. TloxroraBiuBaTh pabouyee MeCTO, OO0OpPYIOBaHUE, CHIPhE, HCXOIHBIC MaTEpHAIbl IS
IIPUTOTOBJICHUS TOPSAUMX OJFOJ, KYJIMHAPHBIX W3JEJINH, 3aKyCOK pa3HOOOpa3HOro acCOpTUMEHTa B
COOTBETCTBUU C UHCTPYKLUSMHU U PETJIAMEHTAMHU.

I[IK 2.2. OcymecTBisiTh NPUTOTOBJIEHUE, HENPOJOKUTEIbHOE XpaHEHHE OYJIbOHOB, OTBapOB
pa3zHo0Opa3HOro aCCOPTUMEHTA.

1K 2.3. OcymmecTBIATh IPUTOTOBJICHHE, TBOPUYECKOE OPOPMIICHHE U TIOJATOTOBKY K pEalIN3aIiU CYIIOB
pa3Ho00pa3HOro aCCOPTUMEHTA.

I[IK 2.4, OcymecTBisTh NPUTOTOBJICHHE, HEMPOJOJDKUTEILHOE XpaHEHHE TOPSYUX COYCOB
pa3zHo00pa3HOrO aCCOPTUMEHTA.

IIK 2.5. OcyiecTBasiTh NPUTOTOBJIEHUE, TBOpUECKOe O(OpMIIEHHE W MOArOTOBKY K peanu3aluu
ropsuux OO W TapHUPOB U3 OBOLIEH, TpuOOB, Kpyn, OOOOBBIX, MaKapOHHBIX W3JENHUN
pa3zHo00pa3HOrO aCCOPTUMEHTA.

[IK 2.6. OcymecTBisTh NPUTOTOBJICHHE, TBOpUYECKOe OGOPMIICHHE W TIOJTOTOBKY K pealh3aliuu
ropsuux OJI0J, KyJWHApHBIX H3JEIHH, 3aKyCOK M3 SUI], TBOPOra, ChbIpa, MYKH pPa3zHOOOPa3HOTO
aCCOpPTUMEHTA.

[IK 2.7. OcymecTBasTh NPUTOTOBJICHHE, TBOpUYECKOe OGOPMIICHHE W TIOJTOTOBKY K pealn3aliuu
ropsYux OJIF0]1, KYJIMHAPHBIX U3JIEIHH, 3aKyCOK U3 PbIObI, HEPHIOHOTO BOJTHOTO CHIPhs pa3HOOOPa3HOTO
aCCOpPTHUMEHTA.

IIK 2.8. OcymecTBisiTh MPUTOTOBJICHHE, TBOpUYECKOE OGOPMIICHHE W TIOJATOTOBKY K pealh3aliuu
ropsuux OJI0Jl, KYJIMHAPHBIX HW3JIENHMA, 3aKyCOK M3 Msca, JOMAalIHEH NTHIBI, AUYU U KpOJIHMKA
Ppa3zHoo0pa3HOro aCCOPTUMEHTA.

I[IK 3.1. TloxroraBimuBaTh pabouyee MeCTO, OOOpYIOBaHHME, CHIPhE, HMCXOJHBIC MaTepuaibl s
MIPUTOTOBJICHUS XOJIOAHBIX OJII0/, KYJIHHAPHBIX U3/IEIHM, 3aKYCOK B COOTBETCTBUU C HHCTPYKIUSMU U
periamMeHTamH.

I1K 3.2. Ocy1iecTBasTh MIPUTOTOBIICHUE, HEMPOI0KUTEIBHOE XpaHEHUE XOJI0JHBIX COYCOB, 3aIIPaBOK
pa3zHoo0pa3HOro aCCOPTUMEHTA.

IIK 3.3. OcymecTBisiTh MPUTOTOBJICHHE, TBOPUYECKOE OGOPMICHHE W TOJATOTOBKY K pealli3aliuu
caJlaTOB pa3HOOOPa3HOTO aCCOPTUMEHTA.

IIK 3.4. OcymecTBisiTh MPUTOTOBJICHHE, TBOPUYECKOE OGOPMICHHE W TOJATOTOBKY K peallh3aliuu
OyTepOpoI0B, KaHare, X0JI0JHbIX 3aKyCOK pa3HOOOPa3HOTO aCCOPTUMEHTA.

IIK 3.5. OcyiecTBasTh MPUTOTOBIEHUE, TBOpUYECKOEe OGOpPMIICHHE U TMOATOTOBKY K peallu3aluu
XOJIOJIHBIX OJIF0]] U3 PHIObI, HEPHIOHOTO BOJHOTO CHIPhS PA3HOOOPA3HOTO ACCOPTHMEHTA.

IIK 3.6. OcyiiecTBasATh MPUTOTOBJICHUE, TBOpPUECKOE O(OpMIIEHHE W MOATOTOBKY K peaau3aluu
XOJIOJIHBIX OJF0]] 3 MsICa, IOMAIIHEH NTULIBI, THYd PA3HOOOPa3HOTO aCCOPTUMEHTA.

I[IK 4.1. IlogroraBiuBaTth pabouee MeCTO, 00OpYAOBaHUE, CHIPbE, HCXOIHBIE MaTepHabl IS
MPUTOTOBIICHUSI XOJOJHBIX U TOPAYMX CIAAKUX ONI0J, JIeCepTOB, HAMUTKOB pPa3zHOOOPa3HOTO
aCCOPTUMEHTA B COOTBETCTBUM C UHCTPYKIUSIMH U PErIaMEeHTaMH.

IIK 4.2. OcymuiecTBasTh MPUTOTOBIEHHE, TBOpUYECKOE O(GOpMIIEHHE U MOATOTOBKY K peaau3aliu
XOJIOZHBIX CIIAAKHUX OO/, 1eCEPTOB pa3HOOOPA3HOIO aCCOPTUMEHTA.

I1IK 4.3. OcymiecTBasATh MPUTOTOBJIEHUE, TBOpUECKoe O(opMiIeHHE M TOATOTOBKY K peau3aliu
TOpSIUUX CIAAKUX OJI0A, JeCepTOB Pa3HOOOPA3HOTO ACCOPTHUMEHTA.

IIK 4.4. OcymuiecTBiasATh MPUTOTOBIEHHE, TBOpUYECKOE O(OpMIIEHHE M MOATOTOBKY K peaau3aliu
XOJIOJIHBIX HAIIUTKOB Pa3HOOOPA3HOTO aCCOPTUMEHTA.

IIK 4.5. OcymuiecTBasATh MPUTOTOBJIEHHE, TBOpPUECKOE O(GOpMIICHHE U TMOATOTOBKY K peau3aliu
rOpsIYMX HAIIMTKOB Pa3HOOOPA3HOTO aCCOPTHMEHTA.

IIK 5.1. IloaroraBnuBare pabouee MECTO KOHAWUTEpPA, 000pYIOBaHHE, MHBEHTAPb, KOHIUTEPCKOE
CBIPBE, HCXOIHBIE MaTepPHAIbl K pab0TE B COOTBETCTBUH C MHCTPYKIUSMU U PETIaMEHTaMU.



I[IK 5.2. OcymecTBisiTh NPUTOTOBJIEHHE W TOATOTOBKY K HCIHOJBb30BAaHUIO  OTIEIOYHBIX
noJry(haOpuKaToB I XJ1e000yTOUHBIX, MyYHBIX KOHAUTEPCKUX U3/ICITHH.

IIK 5.3. OcymuiecTBisTh HM3rOTOBIEHHE, TBOpUYECKOe OGopMIIeHHE, TOATOTOBKY K pean3aluu
XJ1e000yIOYHBIX U3IENHIA U XJIeba pa3HOOOPa3HOTO ACCOPTUMEHTA.

[IK 5.4. OcymuiecTBIsTh HM3rOTOBIIEHHE, TBOpUYECKOe O(opMIiIeHHE, TOATOTOBKY K pean3aluu
MYUHBIX KOHAUTEPCKUX U3/IEIUI pa3HOOOPa3HOT0 aCCOPTUMEHTA.

IIK 5.5. OcyuiecTBiasTh HM3rOTOBJIEHUE, TBOpUECKOE O(OpPMIICHHE, MOArOTOBKY K peajlu3aluu
MIUPOXKHBIX U TOPTOB Pa3HOOOPA3HOTO aCCOPTUMEHTA.

Tecthbl 11 AP PepeHIHPOBAHHOIO 3a4eTa
Bribepure npaBUIIbHBIN OTBET.

Bapuanr 1

3ananmue 1. [londepure pycckue IKBHBAJIEHTHI K CJIEIYIONIUM CJ10BOCOYETAHUSM.

Shop catering for needs of the population, regular customer, tinned fish, all kinds of cereals,
ready packets, a big choice of items, all year round, to compare prices.

3ananue 2. [IpounTaiiTe TeKcT, ycTHO NepeBeanTe. OTBeThTE HA BOMPOCHI NMOCJI€e TEKCTA.

Text : Cooking the french way

"The secret of fine French food," said a famous gastronome, "is primarily the careful selection of
the ingredients™ and this is much in evidence when you watch a French woman shopping. She uses
her eyes, nose and fingers, as well as her head, to check quality and compare values before she buys.
Having obtained the best possible raw materials the art of the French cooks is then directed to
bringing out their full flavour. And this is where a little patience and attention to detail in cooking is
really beneficial for the dish. If, for instance, the recipe says, "dry the meat or chicken joints
thoroughly before frying", it is important to do so for this aids the browning process and seals in the
juices in the meat. It takes a little time but it achieves a purpose. Often a recipe will tell you "to
reduce the liquid to half by rapid boiling™ which is another typically French method of concentrating
flavour and one that can make all the difference between a fine dish and a mediocre one. "Simmer"
really does mean simmer - that is to say cooking just below boiling point so that only an occasional
bubble breaks the surface of the liquid. There can be no compromise with time either. If a recipe
says, "simmer for 4 hours", the flavour will be much better after 4 hours cooking that after 3, for only
long slow cooking can achieve the right amalgamation of flavours to give the dish its character. This
is especially so with French casserole dishes such as daubes, cassoulets and so on.

Rich food does not figure in French homes nearly as frequently as one might suppose, for one
thing the cost is prohibitive and for another the French are quite as diet and health conscious as the
rest of us. What most typifies good French cooking is high quality raw materials cooked simply but
perfectly to enhance their natural flavour.

1) French way of cooking?

2) What cooking methods do French use while preparing the food?

3) What do French do to enhance natural flavour of foodstaffs?

3aganue 3. [logdepure HauboIee MOAXOASININIA BADHAHT U MOJCTABbTE B MPOMYCK.

1. I love Thai food - but sometimes it's too ............... for me.

hot, peppery, sharp, warm.

2. Japanesesushi (raw fish) is one of my favourite ........... :

bowls, courses, dishes, plates, sauces.

3. That was absolutely delicious. Can you give me the .....?

formula, instructions, prescription, receipt, recipe.

4. How would you like your steak cooked? Well done, medium or.....

bloody, blue, rare, raw, red

5. A lot of food you buy nowadays contains all sorts of artificial ........

additions, additives, extracts, spices, supplements.

6. Waiter, could | see the.............. , please?



card of wines, list of wines, card wine list, wine menu
Bapuanr 2

3aualme 1. HonﬁepnTe PYCCKHUE IKBUBAJICHTHI K CJICAYIOINUM CJIOBOCOYECTAHUSM.

Home-baked bread, smoked pork, a huge variety of food, fresh bleck-yead beans, a lot of
slithering silver fish, self-respecting cook, slightly gamy flavor.

3ananue 2. [IpounTaiiTe TeKcT, ycTHO NepeBeanTe. OTBeThTE HA BOMPOCHI NMOCJI€e TEKCTA.

Text : Some dishes of American cookery pot roast and mashed potatoes

If everyone knew how to cook, he would be sure to eat when and what he wanted. Cook books
issueing American publishing houses should serve the same end: better, more flexible eating. These
books show the variety and sophistication of modern American cookery. Some years ago the U.S.
was stuck in the pot-roast and mashed potato syndrome.

The earlier version has only one straight forward recipe for pot-roast and for mashed potatoes.
And what about the new American cuisine with all the flavours and delicacy?

How can one do it in the kitchen?

First of all it must be «pot-roast paste»

Yes, you make this pot roast, that sounds delicious, but then you chop it all up

and with its juices spoon it over a pound with its juices of penne. The old pot-roast is now
actually a «stracotto».

Here is recipe of the paste.

Three listing: the basic one, with sour cream, one that has a whole head of cooked garlic: and
one that is half potatoes and half parsnips. Representing the new American cuisine this dish is
practiced in imaginative restaurants across the country.

1. In what way do the American cookbooks serve people in modern cookery?

2. What was the earliest version of potato-cooking?

3. Is “pot-roast paste” a basic dish of modern American cuisine?

4. How can we convert old pot-roast into actually stracotto?

5. What are the main components of "pot-roast paste"?

6. Where is this dish practiced in America?

3ananmue 3. [lonbepure HanboJIee MOAXOAS NI BAPUAHT U MOJCTABLTE B MPOMYCK.

1. I love Thai food - but sometimes it's t00 ............... for me.

hot, peppery, sharp, warm.

2. Japanesesushi (raw fish) is one of my favourite ........... :

bowls, courses, dishes, plates, sauces.

3. That was absolutely delicious. Can you give me the .....?7

formula, instructions, prescription, receipt, recipe.

4. How would you like your steak cooked? Well done, mediumor.....

bloody, blue, rare, raw, red

5. A lot of food you buy nowadays contains all sorts of artificial ........

additions, additives, extracts, spices, supplements.

6. Waiter, could | see the.............. , please?

card of wines, list of wines, card wine list, wine menu.

Bapuanr 3

3ananmue 1. [TonGepure pycckne 3KBUBAJIEHTHI K CJIEAYIOIHMM CJI0BOCOYETAHUSM.

Before being smoked, honey soaked doughnuts in syrup, a big choice of items, all year round, to
compare prices.

3ananme 2. [IpounTaiiTe TeKkcT, ycTHO nepeBeauTe. OTBeTbTe HA BONPOCHI MOCJIE TEKCTA.

Text: Modern methods of cooking

Cooking is both a science and an art. Perfect cooking can only be the result of a combination of
skill, attention to detail, and love of the trade. A good cook must be thoroughly conversant with the
different methods of cooking food.

ROASING is cooking in a current of hot air. Originally, roasting applied to cooking in front of
an open fire and baking applied to cooking in an oven, such as the baker's or the pastry cook's.



Though rare nowadays, spitted roast is considered best. Thanks to new electric appliances, roasted
meat is regaining its popularity, but it always requires some basting, i.e. spooning liquid or melted fat
over the roast to keep it sufficiently moist.

GRILLING is carried out on the same principles as roasting, a gridiron being used instead of a
spit and no basting being required. The advantage of it is that the juices concentrate in the central part
of the joint.

FRYING is cooking in hot fat or dripping (or even butter) . Shallow frying implies the use of a
small quantity of fat, as is the case in sauteed potatoes, which are tossed in the fat. The amount of fat
may be quite small with steaks, chops, and cutlets; fat may even be dispensed with when it comes to
frying bacon or sausages.Deep fat frying is used for fish, chips, doughnuts... A frying-basket often
proves most useful for this sort of frying.

BAKING is cooking by radiant heat in an oven. All cakes are baked.

BOILING is applied to a variety of foods, meat, fish, vegetables, fruit, and, consequently, suits a
variety of purposes.Fast boiling easily spoils the appearance of the food and should be limited to the
reduction of liquids.

When meat, fish or vegetables are added to boiling water, it goes off the boil for a while; it has
returned to the boil, it should be kept simmering and just bubble gentry by reducing the heat.

STEWING is a definitely slower process, carried out in a pan or casserole, for

cooking tender the cheaper tough cuts of meat. They must cook to simmer instead of to boil.
Stewing should be started in cold water, then the water must be slowly brought up to the boil, but it
should never boil fast.

BRAISING is a more elaborate style of cooking than stewing. Rather tough joints can be much
improved by braising.

POACHING is cooking in liquid below boiling point. Poached eggs are very popular.

STEAMING is cooking in the heat of steam. Many puddings are steamed.Now it is up to the
cook to choose the appropriate process in accordance with the foods, time and turn them to the best
possible use.

1. How can perfect cooking be ensured?

2. What must a good cook know?

3. What is roasting?

4. What foodstuffs can be cooked by roasting?

5. What's the difference between roasting and grilling?

3ananmue 3. [londepure HanGoJIee MOAXOAS M BAPUAHT U NMOACTABbTE B MPOIMYCK.

1. Can you tell the difference between shallow frying and deep fat frying?

2. The reason why he always eats so much is simply that he's very ......

eager, greedy, hungry, starving.

3. She liked the dessert so much she asked for a second ......... :

dish, go, helping, plate, serving, try

4. If you’re on a diet, there are some foods you have to ........... :

avoid , deny, escape, lack, stop.

5. You forgot to put the milk in the fridge and now it has gone ...... :

away, back, down, off, out.

6. Would you prefer sparkling mineral water or........... ?

still, fizzy, dull, gassy, flat,

Bapuanr 4
3aganue 1. [logGepure pycckue IKBUBAJIEHTHI K CJIEIYIOIIHUM CJI0BOCOYETAHUSIM.
regular customer, tinned fish, all kinds of cereals, ready packets, a big choice of items, smoked
pork, a huge variety of food, fresh bleck-yead beans.

3ananme 2. [IpounTaiiTe TeKcT, ycTHO nepeBeauTe. OTBeThTE HA BONPOCHI MOCJIE TEKCTA.

Text : Some dishes of American cookery pot roast and mashed potatoes

If everyone knew how to cook, he would be sure to eat when and what he wanted. Cook books
issueing American publishing houses should serve the same end: better, more flexible eating. These



books show the variety and sophistication of modern American cookery. Some years ago the U.S.
was stuck in the pot-roast and mashed potato syndrome.

The earlier version has only one straight forward recipe for pot-roast and for mashed potatoes.
And what about the new American cuisine with all the flavours and delicacy?

How can one do it in the kitchen?

First of all it must be «pot-roast paste»

Yes, you make this pot roast, that sounds delicious, but then you chop it all up

and with its juices spoon it over a pound with its juices of penne. The old pot-roast is now
actually a «stracotto».

Here is recipe of the paste.

Three listing: the basic one, with sour cream, one that has a whole head of cooked garlic: and
one that is half potatoes and half parsnips. Representing the new American cuisine this dish is
practiced in imaginative restaurants across the country.

1. In what way do the American cookbooks serve people in modern cookery?

2. What was the earliest version of potato-cooking?

3. Is “pot-roast paste” a basic dish of modern American cuisine?

4. How can we convert old pot-roast into actually stracotto?

5. What are the main components of "pot-roast paste"?

6. Where is this dish practiced in America?

3ananmue 3. [lonOepurte HanGoOIee MOAXOAANIMI BAPUAHT U MOACTABbTE B MPOMYCK.

1. I love Thai food - but sometimes it's too................ for me.

hot, peppery, sharp, warm.

2. Japanesesushi (raw fish) is one of my favourite ........... :

bowls, courses, dishes, plates, sauces.

3. That was absolutely delicious. Can you give me the .....7

formula, instructions, prescription, receipt, recipe.

4. How would you like your steak cooked? Well done, mediumor.....

bloody, blue, rare, raw, red

5. A lot of food you buy nowadays contains all sorts of artificial ........

additions, additives, extracts, spices, supplements.

6. Waiter, could | see the.............. , please?

card of wines, list of wines, card wine list, wine menu.

CocTaBHUTD JIHAJIOL 110 TEME HA AHIJIMICKOM _SI3BIKE:
«3HaKOMCTBOY

«IToAroTroBKa K 3MMHUM IIpa3THUKAM)
«Yuéba B KOJUIEDKE U TUTaHbI HAa OyayIIee»
«X000m»

«[IpurnaiieHue B KHHO, B TeaTp»

«B xade, B pectopane»

«B MarasuHe, Ha pbIHKE»

«B Typuctuyeckom 0r0po»

«Ha TamoxxHe»

«B roctunmIIE»

«ITpuém Ha paboTy»
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