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[Iporpamma y4yeOHON aucuMIUIMHBL «/HOCTpaHHBIM  SI3BIK» NI  MPOQPECCUU  CPETHETO
npodeccuonanpHoro oopazoBanus 43.01.09 [Tosap, koHaUTEP.
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npodeccroHabHOM 00pa3zoBaTenbHO mporpaMMbl CIIO Ha 6a3e ocHOBHOro oOmiero oOpa3oBaHMs C
noJydeHueM cpeanero odmero oopazoanus (IIporoxon Ne 3 ot 21 uronsg 2015 r.).
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1. OBIIASI XAPAKTEPUCTUKA PABOYEN ITPOIr'PAMMbBI YUESEHOM JUCIUTLIVHBI
«Hunocmpannbwlii A361K»

1.1. MecTO IUCHUILIUHBI B CTPYKTYpe OCHOBHOI 00pa3oBaTe/ibHON NPOrpaMMbI:

VYyebnas JTACUUTUINHA «MIHOCTpaHHBIM  S3BIK»  SABJISETCS 00s13aTeTHLHOM YacThIO
0011e00pa3oBaTeIpHOrO IIMKIIa OCHOBHON 00pa3oBaTesIbHOM mporpaMMsl o npodeccuu 43.01.09 [Tosap,
KOHJUTEP.

VYueOHnas nucrumnHa «IHOCTpaHHBIHN A3bIK» 00ecrieunBaeT GopMUpOBaHUE OOLIUX KOMIIETEHIIHUM
B cootBeTcTBUU ¢ DI'OC no npodeccun 43.01.09 Ilosap, konaurep.

Oco0oe 3HaueHKEe JUCUMIINHA UMeET Ipu GpopmupoBanuu U pazsutuu OK:

OK 01. Beibupats crioco0Obl penieHus 3a1a4 NpopeccuoHaIbHON JAesITeNbHOCTH, IPUMEHUTENBHO K
Pa3IMYHbIM KOHTEKCTaM.

OK 02. OcymiecTBiaTh MOUCK, aHAIU3 M HMHTEPHpPETALUI0 HHQOpPMAIMK, HEOOXOIUMOH i
BBINIOJIHEHUS 3a71a4 PO(HEeCCUOHATILHOM NeSTeIbHOCTH.

OK 03. [TnanupoBath U peaqu30BbIBaTh COOCTBEHHOE NPO(ECCHOHAIBHOE U JIMYHOE Pa3BUTHE.

OK 04. PaGoraTh B KOJUIEKTHBE M KOMaHze, 3(PPEKTUBHO B3aMMOJCHCTBOBATH C KOJUIETaMH,
PYKOBOJICTBOM, KJINEHTaMHU.

OK 08. Ucnonp3oBathk cpeacTBa GU3NUECKON KYIbTYPHI Ui COXPAaHEHUS U YKPEIUIEHUS 310pOBbS B
nporecce NpopecCuoHaIbHON e TEIbHOCTH.

OK 09. Ucnonp3zoBaTh HHGOPMALIMOHHBIE TEXHOJOTUHU B IPO(ECCUOHATILHON e TEIIbHOCTH.

OK 10. ITonb3oBatbes mpodeccuoHalbHOM TOKyMEHTalueld Ha rocyAapCTBEHHOM M MHOCTPaHHOM
S3BIKE.

OK 11. [1TnanupoBath NpeANnpUHUMATENBCKYIO AESITEHOCTh B MPO(eCcCUOHANIBHOMI cdepe.

[Iporpamma pa3paboTaHa B COOTBETCTBHU C OCOOCHHOCTAMH OOpa30BaTENbHBIX MOTPEOHOCTEH
uHBamuA0B M sun ¢ OB3, ¢ yuyetoM BO3MOXHOCTEH UX NCHUXO(PHU3NOIOIMUECKOTO pa3BUTHS,
MHIUBUAYAIbHBIX BO3MOXHOCTEH M METOJAMYECKHMX PEKOMEHJAUUN IO pa3padoTKe U peanus3aluu
aJIalITUPOBAHHBIX ~ 00pa30oBaTENbHBIX IPOrpaMM  CPEAHEro  MpPOQecCHOHANIbHOrO  00pa3oBaHUS,
YTBEPKICHHbIE UPEKTOpOM JlernapTaMeHTa rocy1lapcTBEHHONW MOJUTHKU B cepe MOATOTOBKH pabodmnx
kagpoB u 110 Hayku Poccuu ot 20 anpenst 2015 r. Ne 06-830.

OOpa3zoBaHue HMHBAIWJIOB U OOYYarOMIMXCS C OIPAHUYEHHBIMH BO3MOXKHOCTSMHU 370POBbS
OpraHU30BaHO COBMECTHO C JIPYTMMH 00y4arOIUMHUCS.

AnanTupoBaHHas MporpaMMa pa3paboTaHa B OTHOIICHUH OO0YJArONIUXCSl ¢ KOHKPETHBIMHU BUAMU
OTpaHUYEHUH 3/I0pOBBS (HAPYLIEHUS ClIyXa, HapYyLIEHUs JBUTaTeIbHONW aKTUBHOCTH, HApYILLIEHUS 3pEHUS,
coMaTtuyeckue 3a00JeBaHus), 00y4arouXCsi COBMECTHO C IPYTMMH 00y4aroIlMMuUcs B y4eOHOM IpymIie.

Peanuszanus agantTupoBaHHON MPOTrpaMMbl OCYILIECTBIISIETCS C UCIOJIB30BAHUEM Pa3IMUHbIX (hopm
0o0y4eHHs.

1.2. Heqpb 1 ni1aHupyemMblie pe3yabTaThl OCBOCHUS AU CHUIINHbBI:
B pamkax nporpamMMbl yueOHOH AUCITUIUTMHBI 00YJarONUMUCS OCBAMBAIOTCS YMEHUS U 3HAHUS

Kon YMmenus 3HaHuA
1K, OK

OK 01 JINYHOCTHBIE: - c(OpMUPOBaHHOCTH LIEHHOCTHOT' O
OK 02 — pa3BUTHE HHTEpeca W CIOCOOHOCTH K HAOJIONEHWIO 3a | OTHOIIEHHS K S3bIKYy KaK KYJIBTypHOMY
OK 03 WHBIM CIIOCOOOM MUPOBUJICHHST; (eHOMEHY M CpEeICTBY  OTOOpa)KEeHUs
OK 04 - TOTOBHOCTH M CIIOCOOHOCTH BECTH JHAJOr HAa aHTJIMHCKOM | pa3BUTHUs OOIIECTBa, €r0 HCTOPUU U JYXOBHOU
OK 05 SI3BIKE C MPEJICTaBUTENAMHU JPYTMX KYIbTYp, JOCTUTATh | KYJIbTYpBI;

OK 09 B3aMMOIIOHUMAaHHsI, HAXOJUTh OOIIHE 1IeTH U COTPYAHNYATh B | — c(OpMHUPOBAHHOCTH LIXPOKOTO
OK 10 Pa3IMYHBIX 00JIACTSX AJIS UX JOCTHIKEHNS; MIPE/ICTaBIICHUS o JIOCTHKEHUSIX
OK 11 - YMEHWE NPOSBIATH TOJEPAHTHOCTH K APYroMy o00pas3y | HallMOHAJBHBIX KYJIbTYP, O POJIH aHTIMHCKOTO

MBICTICH, K HHOM ITO3UIINU apTHEPA IO OOIICHUIO;
-MeTafnpeaMeTHbIE:

— YMCHHE CaMOCTOSITEIBHO BBIOMPATh YCIICIIHBIC
KOMMYHHKATUBHBIC CTPATCTHH B PA3TMYHBIX CHUTYAITUSIX
0O0IIEHHS,;

—  BJAJEHHE
MOJIETTUpYIOUIei
KOMM YHHUKAIIVH;

HaBBIKAMH
peainbHbIe

MIPOEKTHOM
CUTYalluu

JIesITeIbHOCTH,
MEXKYIbTYPHOU

sA3bIKa W KYJIBTYpblI B pPa3BUTUH MHpOBOﬁ

KYJIBTYPBI;
- TOTOBHOCTb U CIIOCOOHOCTH BECTH JJHAJIOr Ha
AQHIJIMHACKOM ~ f3BIKE C  IPEICTaBUTEIAMU
JPYTHX KYJBTYP, JIOCTUTaTh

B3auMOIIOHUMaHUs1, HAXOAUThb 06m1/1e e u
COTpYyAHUYATH B pPa3JIMYHBIX obnacrax JJI1 UX
JOCTHXKCHUS,




— yMEHHE OpraHW30BaTh KOMMYHHKATUBHYIO JESTEIbHOCTD,
NPOAYKTUBHO 0OIIAThCS W B3aMMOJAEHCTBOBaTH C €€
y4aCTHUKAaMH, YYUTBIBaTh WX NO3UIMH, S(PPEKTUBHO
paspenaTh KOH(IUKTHI;

— YMEHHE SICHO, JIOTHYHO M TOYHO H3JIaraTh CBOIO TOYKY
3pEHUsI, UCTIOIB3Ys aJIeKBATHBIE S3BIKOBBIE CPEICTBA;

- mpeaMeTHbIE:

-c(hOPMHUPOBAHHOCTh ~ KOMMYHHKATHBHOH  HMHOS3BIYHOMN
KOMITIETEHIIMY, HEOOXOAMMOHN Ul YCHENIHOW COLMAaTN3alin
U caMopealu3alfi, KaKk HHCTPYMEHTa MEXKKYJIbTYPHOI'O
O0ILIEHNSI B COBPEMEHHOM HOJIMKYJIBTYPHOM MUDE;

- YMEHHUE BBIIENATH 00Iee U Pa3IMuHOE B KYJIBTYype POIHON
CTpaHbl U aHTJIOTOBOPSIIUX CTPaH;

— Cc(OpPMHUPOBAHHOCTH YMEHHSI HCIIOIB30BaTh AHTIIUHCKHIM
S3BIK  KaK CPEACTBO ISl TOJy4YeHHs uHopManmu wu3
aHIVIOSI3BIYHBIX ~ WUCTOYHMKOB B 00pa3oBaTeNbHBIX U
camMo00pa30BaTENbHBIX HEISIM

— TOTOBHOCTh M CIIOCOOHOCTH K
HETIPEpPHIBHOMY ~ OOpa3OBaHUIO,  BKIIOYAs
camMo00pa3oBaHue, KaKk B MPOQeccCrOoHANTbHON
obmacT C WCIOIb30BAHHEM AHTIIMACKOTrO
SI3bIKA, TaK U B Chepe aHTITUHCKOrO A3bIKA;

— BIIQJICHUE 3HAHUSAMH O COIMOKYJIBTYPHOMN
crierupuKe aHTTIOrOBOPSIIIUX CTPAaH U YMEHHE
CTpOWTH CBOE peEYeBOE U  HepeueBoe
MOBEJICHUE aJIeKBATHO TOH CrieluQpuKe;

— MOCTH)KEHHE MOPOrOBOr0 YPOBHS BJIAJICHUSA
AHTITHHACKUAM SI3BIKOM, TO3BOJISIOIIETO
BBITYCKHUKaM  OOMIaThci B  YCTHOH W
MUCHbMEHHON (opMax Kak C HOCHTEISIMH
AHTITHHCKOTO S3BIKA, TaK " c
MPEeICTaBUTEISIMH JIPYTHX CTpaH,
HCTIONB3YIOIIUMH JIAHHBIN A3BIK KaK CPEACTBO
00IIeHNs

2. CTPYKTYPA Y COJIEP)KAHUE YUEBHOM JUCIIUILINHBI

2.1. O0beM yueOHOM AUCHHUIIMHBI M BU/bI Y4eOHO#l padoThl

Buja yueOHo# padoThl

O0neM yacoB

O0beM 00pa3oBaTe/IbHONM NPOrpaMMbl Y4eOHOM TUCHMIINHBI

256

B TOM YHCIJIC:

TEOPETUYECKOE 00YUEeHHE

nabopaTopHBIC PAOOTHI

IMMPAKTUYCCKUC 3aHATHUA

KypcoBasi paboTa (IIpoeKT)

KOHTpOJIbHAs paboTa

camocCTosiTeNIbHas paboTa

HTrorosas arrecranusa




2.2. TemaTnueckuii IVIaH M cofiep:KaHue Y4eOHOMH TUCIUTIHHbI

Koabr
KOMIeTeHIU i,
HaumeHoBaHue pa3iesioB u Oépen | POPMHPOBaHHIO
Conep:xanue yueOHOro Matepuana u ¢opMbl OPraHU3alUHU AesITEJIBHOCTH 00yYAIOIIHXCS KOTOPBIX
TEM 4acoB
cnocodcTByeT
3JIEMEHT
TIPOTPAMMBI
1 2 3 5
Conepkanue yueOHOro Matepuana: OK 01,
1.1lenu u 3a1a9u U3ydeHUsT YI4eOHOU AUCIUTUTNHBI « THOCTPAHHBIN A3BIK». AHTIIMHCKHUN S3BIK KaK A3BIK MEXTYHAPOIHOTO 2 8§ 8?’
OOIICHUS U CPEACTBO MO3HAHUS HAIIMOHAIBHBIX KYIETYp. OCHOBHBIC BAPHAHTHI aHTTHMHCKOTO S3bIKA, HX CXOJCTBO U Pa3JIHYUSL. OK 04’
Tema 1. Beeaenue. Porp anrmiickoro si3bika npu ocoeHun npodeccun CITO 19.01.17 «IloBap, KoHTUTEPY. OK 05’
B ToM umcie IpaKTUYeCKUX 3aHATHH U JTabOpaTOPHBIX padoT OK 09’
1.ITpaktuueckoe 3anstue «Hacrosmiee Bpemst rpynmsl Indefinitey 2 OK 10’
b
CamocrosTenbHas paboTa 00yJaronuxcst - OK 11.
ConeprkaHue yueOHOro Marepuana: 6
Tewma 2. llpusercrene, 1.IIpuBeTcTBUE, IIPOLIAHKE, PEACTABICHHE cebs M APYruX JIofeiH B OpUIMATLHOM M Heo(QHIMATLHOM 06CTaAHOBKE.
TpoIanue, NPEACTABICHNE ['p 14\ yycie npakTHICCKHX 3aHATHIT 1 J1a00PATOPHBIX PAOOT 6
ceds1 M Apyrux Jwjei B
o rmmaTbHOH B 1. TlpakTyeckoe 3anatue «Hapeunst HeonpeeIeHHOr0 BPEMEHN 2
Heo HIMATEHOI 2. Tlpaktryeckoe 3anarue «O0pa3oBanue GOpMbI 3-ro0 JIHIA SAUHCTBEHHOTO YUCIIa HACTOAIIEr0 BpeMeHu rpymnmbl Indefinitey 2
0BCTAHOBKE. 3. Tlpaktuueckoe 3aHsaTue « Bompockl k mojyiexaneMy Wid €ro ornpeieieHUIo» 2
CamocrosTenbHas padoTa 00yJaronuxcst -
ConepxaHue yueOHOTO MaTepUaa; OK 01,
Tema 3. Onucanne yeaoBeka | 1.Onucanve yeaoBeka (BHEITHOCTD, HAIIMOHAIBHOCTh, 00pa30BaHKE, IMYHBIC KAYECTBA, POJl 3aHITUH, TOJDKHOCTh, MECTO 6 8§ 8?’
(BHEITHOCTD, paboTHI U 1p.). OK 04’
HAMOHAJIBHOCTD, B TOM uncie npakTuuecKux 3aHATHI U 1a00paTOPHBIX paboT 6 OK 0 5’
o0pasoBanue, JTHIHbIE 1.Ilpaktuueckoe 3anstue «O60por to be going to 1uIs BeIpakeHHs: HAMEpEHHUs B OyAyIeM BPEMEHI 2 ’
Ka4yecTBa, Poj 3aHSITHIA » » OK 09,
P ’ 2.Ilpaktuueckoe 3ausaTre «MecTo Hapeunii 00pas3a ICHCTBUS 2 OK 10
JAO0JIZKHOCTh, MECTO PadoThI 1 >
ap.). 3.Ilpaktuyeckoe 3aHsTre «MecTo Hapeuuid CTENeHM» 2 OK 11.
CamocrosTenbHas paboTa 00yJaronuxcst -
ConepxaHue yaeOHOTO MaTepUaa; OK 01,
1.CeMbst U ceMEIHBIC OTHOIIICHUSI, JIOMAITHUE 00S3aHHOCTH 6 OK 02,
Tema 4. CeMmbs1 1 ceMeliHbIE : e 3aHHOCTH. OK 03,
OTHOILICHHUSI, JOMALITHHAE B TOM umcie npakTHYecKux 3aHATHH 1 J1a00paTOpHBIX paboT OK 04,
00sI3aHHOCTH. 1.IIpaktrueckoe 3ausaTHe «OOBEKTHBIN MAeK MECTOMMEHUIDY 8§ 82 ’
b

2.IlpakTuueckoe 3aHsaTie «CocTaBlieHUE AUATIOTOB C HOBOM JIEKCUKOM»




3.Ipakrryeckoe 3anstue «Much/many mHoro, little/few mano» 2 OK 07,
OK 08,
OK 09,
CamocTosiTensHast paboTa 00yJaromuxcs - OK 10
OK 11.
Coneprxanue yaeOHOT0 MaTepuaa; OK 01,
6 OK 02,
1.0Onucanue XUuiia u yueOHoro 3aBeieHus (37janue, 00CTaHOBKA, YCIIOBUS JKH3HHM, TEXHHKA, 000pyJOBaHHE). OK 03
Tema 5. Onucanue KUIHMA | B 1oy upcrie NpakTHYECKUX 3aHATHIA H 1a60PaTOPHBIX PaGoT 6 OK 04,
U YueOHOro 3aBe/ieHus1 OK 05,
(31anue, 00CTAHOBKA, 1.IIpaktuueckoe 3anstne « OCHOBHBIE (DOPMBI I1arosa» 2 OK 06,
YCJIOBHUSI KM3HH, TEXHUKA, I I 5 OK 07,
oGopynoBanmue). IIpaxruueckoe 3ansitre «IIpaBUiIbHBIE M HENTPABUIILHBIE IIIATOIBD) OK 08,
3.Ipakruueckoe 3austue «IIpomenmee Bpems rpynmnsl Indefinitex» 2 OK 09,
OK 10,
CamocTosiTensHast paboTa 00yJaromuxcs - OK 11.
CopepsxaHue yueOHOro MaTepuana: OK 01,
1.P 6 OK 02,
.Pacriopsiiok nHS cTyzneHTa Komaemka. OK 03,
B ToM umciie IpaKTUYeCKUX 3aHATHH U JTabOpaTOPHBIX padoT 6 OK 04,
Tema 6. Pa :
ema 6 CTIOPSI/IOK JIHI 1.IIpaktuueckoe 3anstue «lIpomeninee Bpemst rpynmnsl Indefinite riaromna to bey 2 OK 05,
CTYACHTA KOJLJIeKA. OK 06,
2.Ilpaktuueckoe 3aHsaTHe «[IpUTsSKaTEeNbHBINA MaaexO» 2 OK 07,
3.Ilpakrryeckoe 3aHsTHE «MeCTO MPSIMOroO U KOCBEHHOT'O JIOTIONHEHHUS B TIPEIJIOKEHHUID 2 OK 08,
OK 09,
CamocTosiTensHast paboTa 00yJaromuxcs - OK 10
Coneprxanue yaeOHOT0 MaTepuaa; 6 OK 11.
1.X0006wu, nocyr.

B TOM umcie npakTHYecKUX 3aHATHH 1 J1a00paTOpHBIX padoT 6

Tema 7. Xo060u, gocyr. 1.IIpaktrueckoe 3ausatue «[ maron to have u o6opot have got» 2

2.IIpaktuueckoe 3anstue «HeorpeeneHHbIe MECTOMMEHUS SOME U any» 2

3.Ipakruueckoe 3austue «IIpemsnor of B coueranusix one of, some of u ap.» 2

CamocTosiTenbHast paboTa 00yJaromuxcs -
CogepsxaHue yueOHOro MaTepuana: 6 OK 01,
- OK 02,
Tema 8. Onncanne 1.0nucaHue MeCTONONOKe U 00beKTa (afpec, KaK HailTh). OK 03
MEeCTONO0JIOKeHHsT 00beKTa — ,
(anpec, Kak HaiiTH) B TOM umcie npakTHYecKUX 3aHATHH 1 J1a00paTOpHBIX padoT OK 04,

2 .

OK 05,

1.IIpaktuueckoe 3anstue «O6opor there is (there are) B HacTosieM 1 mpoieamemM BpeMeHax rpynmsl Indefinitey




2.IIpaktuueckoe 3ansTre «MoJabHbIN TIaron can u 00opor to be able toy

OK 09,

- OK 10
3.Ipakrrueckoe 3austue «Ilonsitue o mpuyacrun 1 ( Participle II)» OK 11’

CamocrosTenbHas paboTa 00yJaronuxcst -
Cozepikanue yueOHOro MatepHuana: 6 OK 01,
OK 02
1.Ena, crroco0br TpUTOTOBJIEHUS TN, TPATUIIUY TUTAHUS. OK 03’
b
Tema 9. Ena, criocoGuI | B tom uncre MPaKTHYECKUX 3aHSATHH U JJaOOpaTOpHBIX padboT 6 OK 04,

NPUTOTOBJIEHUS ITUIIH

p T 1.IIpaktuueckoe 3anstue «Hacrosmiee Bpemst rpynmsl Perfect(The Present Perfect Tense)» 2 OK 05,
TPpagUuIIU DUTAHUA. OK 09,
2.IIpaktuueckoe 3anstue «UucnurenapHble, 0003HAYAIOIINE TO/IBD) 2 OK 10
b
3.Ipakrryeckoe 3aHsTHE «OTCYTCTBHE apTHKIIS Iepe]l HEKOTOPBIMH CYIIECTBUTEIBHBIMI 2 OK 11.

CamocrosTenbHas padoTa 00yJaronuxcst -
ConepxaHue yueOHOTO MaTepUaa; OK 01,
” 6 OK 02,
1.®u3KyNbTYpa ¥ CHOPT, 310POBBI 00pa3 KHU3HU. OK 03
b
Tema 10. dusKyIHLTYpA H B TOM umcie npakTHYecKux 3aHATHH 1 J1a00paTOPHBIX paboT 6 OK 04,
CIOPT, 3/10POBBIii 00pa3 1.IIpaktuueckoe 3ansTne «BrlpakeHHne TOKEHCTBOBAHMS B aHTJIMHCKOM SI3BIKE» 2 8§ 83 ’
JKH3HH. ’
2.IIpaktuueckoe 3ansTre «BonpocuTenbHO-0TpUIATETbHbIE TIPEIIOKEHUSD 2 OK 10,
3.IIpakTryeckoe 3aHsaTHe «CI0KHOTIOAYMHEHHBIC TIPETIOKEHHS ¢ coro3amu that, if, then, as, because» 2 OK 11

CamocrosTenbHast paboTa 00yJaronuxcst -
Cozepikanue yueOHOro MatepHuana: OK 01,
1.DkcKypcuu U IMyTelecTBUsS 6 OK 02,
JEROP s : OK 03,
B TOM umcie npakTHYecKux 3aHATHH 1 J1a00paTOpPHBIX padoT 6 OK 04,

Tema 11. Dkckypenu n ] :

yp 1.IIpaktuueckoe 3anstue «bynymee Bpems rpynmsl Indefinite( The Future Indefinite Tense)» 2 OK 05,
NMyTelecTBUS. OK 09,
2.IIpaktuueckoe 3anstue «OnpeaenuTeabHbIe TPUIATOYHBIE TTPEITIOKEHHSD 2 OK 10
b
3.Ilpakrryeckoe 3aHsTHE «/|ONMOMTHUTENBHBIE TPUAATOYHBIE TIPEIIOKEHUSD) 2 OK 11

CamocrosTenbHas paboTa 00yJaromuxcst -
Conepikanue yueOHOro Matepuana: 6 OK 01,
OK 02
1.Poccus, ee HalMOHAIBHBIE CUMBOJIBI, TOCYIAPCTBEHHOE U ITOJIMTUYECKOE YCTPOMCTRO. ’
Tema 12. Poccus, ee ’  TOCYAap yerp OK 03,
HALMOHAJBHbIE CHMBOJIBI, B ToM uncne npakTH4ecKUX 3aHATHI U 1a00paTOpPHBIX paboT 6 OK 04,
rocy1apCTBCHHOC U 1.IIpakTrueckoe 3ansaTHEe «CoriaacoBaHUe BPEMEH B CIOXKHBIX MPEIIOAKEHHS C TOTOTHUTEIbHBIMY IPUIATOYHBIMU 2 OK 05,
HOJUTHYECKOE YCTPOiicTBO. OK 09,
2.Ilpaktnueckoe 3aHsATHE «PacunieHeHHbIE BOIPOCHD) 2 OK 10
b
3.IIpakTuueckoe 3ansatue «I maronsl to speak, to talk, to say, to tell» 2 OK 11.




CamMocTosTenbHast pa60Ta o6yqafonmxca

Tema 13. Auraorosopsimue | Coxepxanne ydeOHOTO MaTepuana: OK 01,
CTPaHbI, reorpaguiecxkoe 1. AHroroBopsmMe cTpaHsl, reorpaduueckoe MojJoKeHne, KIIMMar, ¢iopa u ¢payHa, HaMOHAIBEHBIE CHMBOJTBI, 6 8§ gg’
M0JI0KEeHHe, KIUMar, guiopa TOCYJIapCTBEHHOE U TIOJIUTHYECKOE YCTPOHUCTBO, HAMOOJIEE pa3BUTHIC OTPACTH SKOHOMHUKH, JOCTONPUMEUATCTLHOCTH, >
u ayna, Hanmonanbube | Tpajuuum. 8§ 8;‘,
CUMBOJIBI, TOCYAAPCTBEHHOC | B 70y yyicie mpakTHUECKUX 3aHATHI U TaGOPATOPHBIX PaGoT 6 ’
H NOJHTHYECKO0E OK 09,
yeTpoiicTBo, HanGoIee 1.IIpaktuueckoe 3ansitue «BrlpaxkeHne MpochObl MM NPUKa3aHHs, OOpaIeHHbIX K 1-My WIH 3-My JIUIY» 2 OK 10,
pa3BHTBIE OTPACIH 2.IIpaktuueckoe 3ansTue «J{ononmHuTeNnbHbIE IPUAATOYHBIE IPEIOXKEHNS, BBeJeHHbIe coto3oM if mim whether. (OOmue ) OK 11.
YKOHOMHKH, BOIPOCHI B KOCBEHHOH Pedn)»
JocTONpUMedaTe bHocTH, | O-1IPAKTHYECKOE 3aHATHE «YTIOTPCONCHHE aPTHKIIS C MIMCHAMH CYLICCTBUTE/ILHBIMH BEICCTBCHHBIMI 2
TPaguIHH. CamocTosiTenbHast paboTa 00yJaromuxcs -
CogepsxaHue yueOHOro MaTepuana: OK 01,
” 6 OK 02,
1.HayuHo-TexHMUIeCcKM IIporpecc. YenoBek U MpUpOa, IKOIOTHIECKUE MPOOIEMBIL. OK 03
b
Tema 14. Hayuno- B TOM umcie nmpakTHYecKux 3aHATHH 1 J1a00paTOPHBIX padoT 6 OK 04,
TeXHU4IeCKUU Mporpecc. .
porp 1.IIpaktrueckoe 3ausatue «Coderanus a little, a few» 2 OK 05,
Yenosek u npuposna, OK 09,
skosiorndeckue npodiaemsl. | 2.IIpaktuueckoe 3anatue «Crpanarenbhbiii 3anor( The Passive Voice)» 2 OK 10,
3.IlpakTryeckoe 3aHsTHE «AOCOMIOTHAS (CaMOCTOsITENbHAs ) (hopMa PHUTSHKATELHBIX MECTONMEHUID) 2 OK 11.
CamMmocTosiTenbHast paboTa 00yJaromuxcs -
CogepsxaHue yueOHOro MaTepuana: OK 01,
. 1.Cuenapuii TeleBU3HOHHOW IPOrPaMMBI O KH3HH ITyOJIMYHOM epcoHbl: Onorpaduydeckre (paxTbl, BOIIPOCH sl HHTEPBHIO U 6 OK 02,
Tema 15. Cuenapuii p OK 03,
TeJIeBU3UOHHOMH NPOrpaMMbI B - = 5 5 o OK 04,
0 KH3HH Ty GAMHO TOM YHCIIe IPAKTHYECKUX 3aHSATHH M JJaOOpaTOpHBIX padboT OK 05,
nepconbl: ouorpadpuueckue | 1.Ilpaxruueckoe 3austue «Bymymee Bpems rpymmsl Continuous (The Future Continuous Tense)» 2 OK 09,
aKTBI, BONPOCHI JJIsI
b ’ p A 2.Ilpaktnueckoe 3aHsTHE «CTENEHN CPaBHEHMS MPUIAraTeIbHBIX» 2 OK 10,
HHTEPBLIO U AP OK 11.
3.Ilpakrryeckoe 3ausTHe «VIMeHHBIE OE3TMYHBIE PEITIOKEHHSD) 2
CamocTosiTensHast paboTa 00yJaromuxcs -
CogepsxaHue yueOHOro MaTepuana: 6 OK 01,
OK 02
1.DKcKypcust I0 poAHOMY TOpOJTy (JOCTONPHUMEYaTETbHOCTH, pa3paboTka MapuipyTa). ’
Tema 16. Ixckypcus no P P y FopoRy ( P » Pasp puIpyTa) OK 03,
POTHOMY rOpoxy B TOM umcie npakTHYecKUX 3aHATHH 1 J1a00paTOpHBIX padoT 6 OK 04,
(10cTonpuMeyaTeabHOCTH, | | TIpakTuyeckoe 3ansaTHe «Ilepenaua npockObl ¥ MPHKA3aHMsD 2 8§ 83’
azpadoTka MapLipyTa).
pasp pipyTa) 2.IIpaktuueckoe 3ansitre «CioBa-3aMeCTHTEII 2 OK 10’
b
3.Tpaktuueckoe 3ansTre «CTeNeHN CpaBHEHUS HAPEUMID 2 OK 11




CamocrosiTenbHas pa60Ta o6yqafonmxca

ConepxaHue y4eOHOT0 MaTepuaa; OK 01,
6 OK 02,
Tema 17. MlyreBomurens mo | 1.IlyreBomurens mo poxHoMy Kparo: BU3UTHAsS KapTOUKa, HCTOPHs, reorpadusi, SKonornyeckas 00CTaHoBKa, (HOIbKIOP OK 03
b
O/THOMY KPalo: BUBHTHas =
POIHOMY KP B TOM uncie npakTuuecKux 3aHATHH U 1a00paTOPHBIX paboT 6 OK 04,
KapTO4Ka, HCTOpHS, = OK 05
1.Ilpaktuueckoe 3anstue «Ilepenadya npockObl M ITPUKa3aHKUs B KOCBEHHOH peyrn» 2 ’
reorpagus, 3KoJ0ru4ecKas ST C " > OK 09,
06CTAHOBKA, (OTBKIOP Jlpaxtuueckoe 3ansTre «CpaBHUTENBHBIE KOHCTPYKIUH as. ..as, NOt SO...as» OK 10,
3.Ilpakrryeckoe 3aHsTHE «VIMEHHBIE U TI1arobHBIE OE3JTMYHBIE MTPEITIOKEHHSD) 2 OK 11
CamocrosTenbHas paboTra 00yJaronuxcst -
Conepikanue yueOHOro MaTepuana: 6 OK 01,
1. Kakum nomkeH ObITh HacTosiuiil mpodeccronan? 8§ gg’
Tema 18. IIpesenTanus B TOM umcie nmpakTHYecKux 3aHATHH 1 J1a00paTOpHBIX paboT 6 OK ()4’
b
«Kakum 10/15keH ObITH
! . 1.IIpaktuueckoe 3ansaTue «YmoTpeOieHre apTHKIIS ¢ UMEHaMU COOCTBEHHBIMI) 2 OK 05,
HACTOS LU OK 09
npodeccronan?». 2.IIpaktuueckoe 3anstue «HeorpeeneHHbpIe MECTOMMEHUSI M HAPEUHsl, IPOM3BOIHBIE OT SOME, any, no, eVery» 2 OK 1 0’
b
3.Ipakrryeckoe 3austue «IIpnuyactaeie 060pots! ¢ npuuactueM | u 11 B QpyHKIMK onpeneneHns U 00CTOSATENLCTBA» 2 OK 11.
CamocrosTenbHas padoTa 00yJaronuxcst -
Conepkanue yueOHOro Matepuana: OK 01,
6 OK 02,
1.®Ousmueckre U IPUPOTHBIE IBJIEHUS. OK 03
b
B TOM umcie nmpakTHYecKux 3aHATHH 1 J1a00paTOpPHBIX paboT 6 OK 04,
Tema 19. Dusuueckue u . .
€ 9 SHecKne 1.IIpaktuueckoe 3ansaTue «YnorpebieHue HacTosero BpeMenu rpymmsl Perfect co cnoBamu since, for a long time, for ages» 2 OK 05,
IPUPOIHLIE IABJIEHU. OK 09,
2.IIpaktuueckoe 3aHsATHE «YIOTPEOIEHHE apTHKIIS C UMEHAMHU COOCTBEHHBIMID) 2 OK 10
b
3.Ilpakrryeckoe 3aHsTHE «/|BOHHbIE CTENIEHN CPAaBHEHUSD) 2 OK 11.
CamocrosTenbHas padoTa 00yJaronuxcst -
ConepxaHue yueOHOTO MaTepUaa; 6 OK 01,
1.JlocTmixeHnst 1 MHHOBAIUY B 00JIACTH €CTECTBEHHBIX HAYK. 8§ 85’
Tema 20. JJocTusxenusa | B TOM 4ncre npakTnueckux 3ausTuii 1 1abopaTopHbIX paboT 6 OK 0 4’
b
1 MHHOBanmu B odstacru | 1. [Ipaktuueckoe 3ausaTie « KOHCTPYKIMS «CII0KHOE OMONTHEHUE» MOCIIE TT1aroNioB to want, to expect u Boipaskenus should 5 OK 05,
€CTeCTBEHHBIX HaYK. (would) like» OK 09,
2.IIpakTrueckoe 3aHATHE «YTIOTpeOIeHHE TepYHIUS TOCIIE TIIaroiioB to stop, to continue, to begin, to go on, to finish, to mind» 2 OK 10,
3.Ilpakruueckoe 3austue «IIpomeniee Bpems rpymmsl Perfecty 2 OK 11
CamocrosTenbHas paboTa 00yJaronuxcst -
Tema 21. Conepkanne yaeOHOrO MaTepuaa: 6 OK 01,
JKoJI0OTHIECKHE 1.9KoyoruyecKre IpodIeMBbL. OK 02,
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mpoGIeMEL B ToM umCIe NpaKTUYECKUX 3aHATHH U 1a00paTOPHEIX paboT 6 OK 03,
1.IIpaktuueckoe 3anstne « KOHCTPYKIMS «CIIOXKHOE JIOMIOIHEHKE TIOCTIE TIar0jIoB BOCTIPHSTHSDY 2 8§ gg’
2.IIpaktnueckoe 3aHsaTHE «BO3BpaTHBIE MECTOUMEHUSD) 2 OK 09’
b
3.Ipakrryeckoe 3aHsTHE «KOHCTPYKINS «CII0XKHOE JAOTIOJTHEHUE) TT0cie Tarona to make(3acTaBiisiTh)» 2 OK 10,
CamocrostesnbHas pabota 00yJaronmxcs - OK 11.
ConepxaHnue yueOHOTO MaTepHUaa; 6 OK 01,
1.Vuactue B 0TpaciieBBIX BHICTABKAX. 8§ 83’
Tema 22. VaacTue B B TOM umcie nmpakTHYecKux 3aHATHH 1 J1a00paTOpPHBIX paboT 6 OK 04’
b
OTPACJIEBBIX 1.IIpaktrueckoe 3ansatue «Coro3sl neither...nor, either...or, both...and» 2 OK 05,
BBICTABKAX. 2.IIpaktuueckoe 3anstne «COKpalleHHbIe yTBEpAUTEIbHBIE U OTpUaTeNIbHbIe TpeaoxeHus tina So shall I, Neither(nor) did ) OK 09,
hey» OK 10,
3.Ipakrrueckoe 3austue «bymnymiee Bpemst rpynmsr Perfect» 2 OK 11.
CamocrosTenbHas paboTra 00yJaronuxcst -
ConepxaHue yueOHOTO MaTepUaa; 6 OK 01,
Tema 23. IToaGop 1.1Tobop mepcoHasia HAa OTKPBITHIE HA TPEIIIPUITUNA BAKAHCHUU. 8§ 8?
repconasia Ha B TOM uHCIIE MPaKTHYECKUX 3aHATUH U 1ab0paTopHBIX paboT 6 OK 04,
OTKPBITHIE HA )
1.IIpaktuueckoe 3anstue «lIpuyacrue I nepdexrHoe» 2 OK 05
npesnpusaTuu )
BAKAHCIL. 2.IIpaktuueckoe 3anstue «lIpUTsHKaTeIbHBIN MaeX ¢ HEO YIIEBICHHBIMU CYIIECTBUTEIBEHBIMIDY 2 8§ (1)3,
3.Ipakrrueckoe 3ansTHe «Bpemena rpynmsr Continuous cTpaiaTenbHOTO 3aJ10Tay» 2 OK 11’
CamocrosTenbHas paboTa 00yJaronuxcst - '
ConepxaHue yueOHOTO MaTepUaa; OK 01
Tema 24. Ilonynspuas OK 02’
fexuus 06 1.IlonynsspHas sekius 00 OTKPHITHH/M300peTeHNH B 00J1aCTH eCTeCTBEHHBIX HayK. OTBETHI HA BOIIPOCH 6 >
CJIyTIaTesen. OK 03,
OTKPHITUN/M300pEeTeHN N OK 04
o >
B 06IACTH B TOM umcie npakTHYecKux 3aHATHH 1 J1a00paTOpPHBIX padoT 6 OK 05
. b
€CTeCTBEHHBIX HayK. 1.IlpakTrueckoe 3ausaTre «Bpemena el Perfect Continuousy 2
P rpyn OK 09,
Otsersr Ha BOIIPOCHI 2 Ipaktuueckoe 3austue « CyOCTAHTUBAIIUS MPUIATATENLHBIX U IPUYACTAN 2 OK 10,
ciaymareyeun. u ~ OK 11
3.Ipakrrueckoe 3austue «VcmonszoBanue used to u would utst BeIpa)KeHHs MOBTOPSIOMINXCS ISHCTBHIA B TIPOIILIIOM» 2 .
CamocrosTenbHas paboTa 00yJaronuxcst -
ConepxaHue yueOHOTO MaTepUaa; 6 OK 01,
Tema 25. Uurepsrio 1./IHTepBBIO IS 3KOJOTHYIECKOT0 KyPHAJIA: SKOJIOTHUeCKHI IOPTPET NPeIIPUITHA. OK 02,
AJLHA SKOJIOTIIECKOTO B TOM ynce npakTH4ecKux 3aHATHI 1 Ja00paTOpPHBIX paboT 6 OK 03,
JKypHaJIa: T > OK 04,
. Jlpaktnueckoe 3anstue «I'epyHaniiy 2
9KOJIOTHYECKUI OK 05,
HOPTPET IpeIPUATHA. 2.IIpaktuueckoe 3anstue «VIMeHa CylecTBUTENbHBIE, YIIOTPEOIIsieMble TOJILKO B €IMHCTBEHHOM, HIIH TOJIBKO BO 5 OK 09,
MHO)KECTBEHHOM YHCIIE) OK 10
b
3.IIpaktudeckoe 3ansaTre «CocnaraTeabHOe HaKJIoHeHHE [» 2
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CamocTosiTensHast paboTa 00yJaromuxcs 2 OK 11.
Coneprxanue yaeOHOTO MaTepuaa; OK 01,
Tema 26. Ha OK 02
MeKIyHAPOSHOM 1.Ha mesxxnyHapomHo# crienuaan3upoBaHHOM BEICTaBKe (IIpeICTaBIeHNe IIPOIYKIIUHT, IIEPETOBOPEI € 10 OK 03’
CHeLII/IaJII/ISI/IpOBaHHOﬁ IIOTEHIIMAJIbHBIMI KJII/IeHTaMI/I). OK 04’
BBICTABKeE B TOM umcie npakTHYecKux 3aHATHH 1 J1a00paTOpHBIX paboT 10 OK 0 5’
b
(mpencrasienue 1.Ipaktnueckoe 3anstue «CocnaraTenbHoe HakIoHerHue [1» 2 OK 09,
2.IIpaktuueckoe 3aHsATHE «Y CHIIUTENbHAs KOHCTPYKIUS it is(was)... thaty» 2 )
IepPeroBOPEI C OK 11
HNOTEeHIHAJIBHBIMU 3.Ipakruyeckoe 3aHsTHE «THOUHUTHBY 2 )
KIMeHTamu). 4 Ilpaxtrueckoe 3auaTue « CI0KHOE JONOTHEHHE) 2
5.I0pakrryeckoe 3ansTue «MopanpHbli rinaron should» 2
CamocTosTensHast paboTa 00yJaromuxcs -
Coneprxanue yaeOHOT0O MaTepuaa; OK 01,
1.3armura OKpyRAIOIIEH CPEIBI 8 OK 02,
B TOM umce npakTHYecKUX 3aHATHH 1 J1a00paTOpPHBIX padoT 8 OK 04,
OK 05,
Tema 27. 3amuTa 1. TIpaktrdeckoe 3ansarue «lIpumaToaHoe eIH ¢ COr30M so thaty 2 OK 09
o b
OKPpYy:Kalomen Cpensl. 2. Ipaktryeckoe 3auarue «[IpunaTtounoe cpaBHeHus ¢ corozamu as if, as though» 2 OK 10,
7| " OK 1 1
3. IpaxkTnueckoe 3ansiTHe «HeonpeneneHHbIi apTUKIIG (TOBTOPEHUE-00001IeHNE) 2
4. IpakTryeckoe 3anaTre «OnpeneneHHbIH apTHKIb (TTOBTOPEHUE-00001IIEHHUE)» 2
CamocTosTensHast paboTa 00yJaromuxcs -
Coneprkanre yaeOHOTro MaTepuaa; 3 OK 01,
1.BesomacHOCTE KU3HEeIeATeILHOCTH. OK 02,
B TOM uncie npakTudecKux 3aHATHI U 1a00paTOPHBIX paboT 8 OK 03,
Tema 28. OK 04
1. IIpakTryeckoe 3ansaTre «MecToumeHus (ITOBTOpeHNE-00001IeHNE)» 2 ’
besonmacHocCTh T C = > OK 05,
MU3HeNeAaTeIHHOCTIL . [Ipaktryeckoe 3anstie «CTerneHy cpaBHEHHs (IIOBTOPEHNE-00001IeHNE)) OK 09.
3. IpaxkTnueckoe 3aHsTHE «BpemMena riarona B akTHBHOM M TACCHBHOM 3aJiore (II0BTOpeHne-00001eHne)» 2 OK 10
b
4. INpakTnyeckoe 3ausaTHe «Bpemena riarona B akTHBHOM ¥ MACCHBHOM 3ajiore (IIOBTOpeHNe-000011eHNE).» 2 OK 11.
CamocTosiTensHast paboTa 00yJaromumxcs -
Cooepoicanue yuebHo2o mamepuana: 53 OK 01,
Tema 29. IIpocmomp 1. Ilpocmomp xkyaunaprozo woy [ocetimu Onusepa «06e0 3a 30 munym» na aneautickom s3vike OK 02,
Kyunaprozo woy JAyuceimu | B mom uucne npaxmuueckux 3aHamuil u 1a00pamopHbix pabom 58 OK 03,
Onusepa «0be0 3a 30 1. Tlpaxmuueckoe 3anamue «Iloocomosxa k npocmompy cepuu «Piri-piri chickeny: 66edenue u 3axpenienue HO80U NeKCUKU OK 04,
MUHYH) HA AH2TUICKOM (chicken-ywvinnenox, chilli- wunu, coriander- xopuandp, oven- oyxoexa, skin- kooica, flavor-exyc, pepper- nepey, caramel- ) OK 05,
A3bIKeE. Kapamenw, top- epxywKa, eepxusisi cmopoua, puff pastry- croenoe mecmo, butter-macno, cinnamon- kopuya, mould- ¢popma ona 8§ (l)g’
b

sbineyK, to squeeze- 0asUmb, GbIJICUMAMb, 0 tUIn over- nepedepHyms, sweet potato-oamam, bowl- mucka, to wash-moimo,
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preheated- pasoepemuiii, filling- nauunxa, egg-saiyo, table spoon- cmonosas nosicka, sugar- caxap, vanilla paste-eanunvhas
nacma, cream- CIueKuU, orange- aneibCuH, to mix- nepemeuiams, mine version- mos eéepcus, different- pasnuiii, red onion-
Kpachwil ayk, lightness- neckocme, sweetness- craoocmo, zest of 1 lemon-yedpa oonozo numona, garlic- uecnox, vinegar-ykcyc,
extra virgin oil- 01u6K060€e Macio nepeoco omicuma, paprika- nanpuxa, to season- npunpasnsmy, salt- conv, tray- npomueens,
dangerous- onachutil, be careful- 6yobme ocmopodicuwl, no kids around- cmompume, umobwvi paoom He ObLIO MANIEHbKUX Oemell,
feta cheese- coip ¢hema, at the table- na cmon, just in a bag- npsimo 6 nakeme, simple but definitively I need- npocmo, no mo,
umo mHe HyodicHo, beautiful- npexpacnvuii, lovely- uyoecnwiil, gorgeous- eenuxonennuiil, brilliant- bnecmsawuii, 2eHUaIbHDBLIL).

2. Ipaxkmuueckoe 3anamue «Ilpocmomp cepuu « Piri-piri chickeny» na anenuiickom sizvike. Boccmarnoenenue npoyecca
NPUSOMOBIEHUs. CANaAma, OCHOBHO20 ONI00a U decepma. 3aKpenieHue SpAMMamuKy Ha OCHO8e HOBO20 JIEKCUHECKO20
Mamepuana: cocmagienue npedoAHCeHUll Ha PYCCKOM NO CIONCEMY W0y, UX nepesoo HA aH2IUNICKULL 8 HACTNOAUEM,
npowedutem, 6y0yujem 8pemenax, 8 ymseepoumenbHoll, 6ONPOCUMENbHOU U OMPUYAMETbHOU (opmey.

3. Ipaxmuueckoe 3anamue «Iloocomoexa k npocmompy cepuu « Thai red prawn curryy: 66edenue u 3akpenienue Ho8oll
aexcuku(thai — maiickutl, prawn — Kpegemka, curry- kappu, rice- puc, cucumber- oeypey, dressing- sanpaexa, lime-naim, acid-
KUcioma, sesame- KyHiCym, S0ya sauce- COegbulil COyc, jasmine- jHcacmut, lemon grass- MUmMoH epacc (copeo iumonHoe), to
spank- omwnenamo, smoky flavor- konuennulit 6xyc, garlic- uecnok, to squash- pazoasums, ginger- umoups, lime leaves nucmol
aatima, Asian store- mazazun azuamckux npodykmos, smell of heaven- 6osicecmsennvlii éxyc, My Lord! Boe moit!, paste- nacma,
sugar peas- ciadkuii copouiex, coco milk-koxocoeoe monoko, papaya-nanaiis, yogurt-tio2ypm, macaroons- MUHOAIbHOe
nevenve, under an angle- noo yenom, discoloring- obecyseuusanue)y.

4. I[Ipaxmuueckoe sanamue «lIpocmomp cepuu « Thai red prawn curry» na anenutickom sizvike. Boccmanognenue npoyecca
NPUSOMOGIEHUs. CANama, OCHOBHO20 ONI00a U decepma. 3aKpenieHue SpAMMamuKy Ha 0CHO8e HOBO20 JEKCUHECKO20
Mamepuana: cocmagienue npedoAHCeHUll Ha PYCCKOM NO CIONCEMY U0y, UX nepesoo HA aH2IUNICKULL 8 HACTOsWEeM,
npoweduiem, 6y0yujem 8pemenax, 8 ymseepoumenbHoll, 6ONPOCUMENbHOU U OMPUYAMETbHOU (opmey.

5. Ilpaxmuueckoe 3ansmue «Iloocomoexa k npocmompy cepuu «Roast beefy: séedenue u 3axpenienue nHosot aexcuxu( Really
nice but dead-dead simple; two big bags of spinach; secret ingredient; pine nuts; straight in; be generous; I'm using, I think it’s
better, just a couple table spoons; zest of one lemon; little knob of butter; sweet Corinth pepper; repeat the layers;, maybe a
little extra cheddar cheese; if it's wrong it's write; 2 minutes to high heat; your favorite coffee; my next job is a beautiful
cucumber salad; same size as olives, first salad done; just wise it up; a big plate; enough to cover the bottom of the plate; a nice
big knife; it's a beautiful dish)».

6. Ilpaxmuueckoe 3ansmue «IIpocmomp cepuu «Roast beef» na anenutickom sizvike. Boccmanosnenue npoyecca npueomoenenus
canama, ocHO8HO20 OI00a U decepma. 3aKpenyieHue epaMmamuKy Ha OCHOB8E HOB8020 JIEKCUYECKO20 MAMePUald.; COCMAgneHue
NPeONOACCHUTE HA PYCCKOM HO CIOJICEMY WOY, UX Nepeso0 HA AHSIUUCKULL 8 HACMOseM, npouedweMm, Oyoyuem 6pemMeHax, 8
YMEepOUmenbHOuU, 60NpOCUMENbHOU U OMpuyamenvHoll hopmey.

7. [lpaxmuuecxoe 3anamue «Iloocomoexa k npocmompy cepuu «Spinach and fetay: 66edenue u 3akpenienue HO8ol
aexcuku(spinach, pastry, cedar, to toast, egg, feta cheese, cheddar, pepper, generous, origana, fork, to do well, nutmeg, to turn
down, lemon zest, butter, best friend, grease stable paper, we need to be clever, sheet, if you are real idiot like me, like that,
coffee beans, processor, nuts, ball of ice-cream, rosemary, quickest desert in the world, freezer, pie, cucumber salad, tomato
salad, olive, salty, balsamic, to score with fork, same size, spring onion, mint, to sprinkle on the top, to mix up, basil leaves,
white wine vinegar, green dressing, all your guests will be absolutely mady.

8. IIpaxmuueckoe 3ansmue «IIpocmomp cepuu «Spinach and feta» na anenuiickom szvixe. Boccmanosnenue npoyecca
NPUSOMOBIEHUs. CANaAma, OCHOBHO20 ONI00a U decepma. 3aKpenieHue SpAMMamuKy Ha OCHO8e HOBO20 JIEKCUHECKO20
MAmepuana: cocmagienue npedodiCeHUll Ha PYCCKOM NO CIONCEMY W0y, UX nepesoo HA aH2IUNICKULL 8 HACTNOUeM,

OK 11.
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npowtedutem, 6yoyuem 8pemeHax, 8 ymseepoumenbHoll, ONPOCUMENbHOU U OMPUYAMETbHOU Gopmey.

9. Ipaxmuueckoe 3anamue «Iloocomosra k npocmompy cepuu «Pastay: esedenue u saxpennenue nogoii rexcuxu(Processor,
board, full kettle of water, carrot, spring onion, celery, I developed this recipe to be tasty and quick; olive oil, good sausages,
Take it off!; ready cases,; You can buy it in supermarket; filling, raspberry jam, butter, sugar, almond flour, egg, vanilla extract;
Zest half an orange, frangipane( @p.); Little tea spoon of jam then tea, spoon of filling; I will do it twice; Anyone can remember
it; artichoke; balsamic vinegar; a little bit of garlic, straight in, tea spoon of salt; Beautiful salad, crunchy and fresh; slice up,
mixed salad of different leaves, sea salt, half a lemon; I will season it at the last minute, parmesan, basil; Take a mug of water
from pasta)».

10. Ilpaxmuuyecroe 3anamue «IIpocmomp cepuu «Pasta» na anenuiickom sizvike. Boccmanogienue npoyecca npucomosieHus
canama, ocHO8HO20 OI00a U decepma. 3aKpenyienHue epamMmamuku Ha OCHO8E HOB020 JIEKCUYECKO20 MAMePUald; COCMAagneHue
NPeON0ACCHUTE HA PYCCKOM HO CIOJICEMY WOY, UX Nepeso0 HA AHIUUCKULL 8 HACMOSeM, npoueduem, Oyoyuem 6pemMeHax, 8
YMEepOUmenbHouU, 60NpOCUMENbHOU U OMpuyamenvHoll hopmey.

11. IIpakmuueckoe 3anamue «Iloocomoska k npocmompy cepuu «Rogan Joshy. esedenue u 3akpenienue HOGOU
aexcuku(Cauliflower, cabbage, pumpkin, cloves, great attachment, half them, to slice up, some olive oil into pan, very very
carefully; Don't waste your time; to squash, paste; As much chili as you want; a garlic crusher, Now it smells fantastic,
coriander, sticks and leaves, dead simple; a mug of rice and 2 mugs of water;, Wash and stretch the grease stable paper;
chapaty(Unous); Chapaties don't dry in the oven, carrot salad, remove the ends, chili, ginger, a lid, to squeeze the lemon,
lemon pickle, remove seeds, black mustard seeds, curcuma; 2-3 table spoons of yogurt;, Have a taste; bag of spinach for
freshness; a little bit more water, papadon(Unous)».

12. I[Ipaxmuueckoe 3anamue «IIpocmomp cepuu «Rogan Joshy na anenuiickom sizvixe. Boccmarnoesnenue npoyecca
NPUSOMOBIEHUs, CANAMa, OCHOBHO20 ONI00a U decepma. 3aKpenieHue SpAMMAmuKy Ha 0CHO8e HOBO20 JIEKCUHECKO20
Mamepuana: cocmagienue npedoAHCeHUll Ha PYCCKOM NO CIONCEM) W0y, UX nepesoo HA aH2IUNICKULL 8 HACTNOAUEM,
npowedutem, 6y0yujem 6pemenax, 8 ymseepoumenbHoll, 6ONPOCUMENbHOU U OMPUYAMETbHOU (opmey.

13. IIpaxmuueckoe 3anamue «Iloocomoska k npocmompy cepuu «Duck salady: esedenue u 3akpennenue nogoul aexcurxu(duck
fillet, croutons,; Chinese 5 spices, to season duck, thyme; Score just the skin; Weight up a lid by a heavy mortar to speed up
cooking; a little tray, a sieve, crunchy almonds for the topic, ciabatta(uman.) from supermarket; Slices or cubes, there is no
rules; fennel seeds; garlic, squashed and whole cloves; rosemary; Rub spices in duck, massage it; a peeler; Don't throw away!
Fry potatoes later, using this fat; icing sugar, tea spoon of vanilla paste, peaches, nectarines, figs, Let’s check my nuts; They
cracked together, pomegranate; The juice is all over the plate; Carrot shavings; blue berries; I'm going to dress my board with
mint, chili, olive oil, salt and pepper; Croutons absorb all juice from board; My duck is not rare; to stew; rice pudding from
supermarket; Rest of stewed fruits is good with yogurt in the morning,; Sprinkle on the top and around; People will fight for
it)».

14. I[Ipaxmuueckoe 3anamue «IIpocmomp cepuu «Duck salady na anenuiickom a3zvixe. Boccmanosnenue npoyecca
NPUSOMOBIEHUs. CAIama, OCHOBHO20 OnI00a U decepma. 3aKpenieHue SpAMMamuKy Ha 0CHO8e HOBO20 JEKCUHECKO20
Mamepuana: cocmagienue npedoAHCeHUll Ha PYCCKOM NO CIONCEM) W0y, UX nepesoo HA aAH2AUICKULL 8 HACTNOAWEM,
npoweduiem, 6y0yujem 8pemenax, 8 ymseepoumenbHoll, 6ONPOCUMENbHOU U OMPUYAMETbHOU (opmey.

15. Ilpaxmuueckoe sansmue «Ilooecomosxa k npocmompy cepuu «Mushroom risottoy: esedenue u 3aKpenieHue Ho8ol
aexcuku(pastry, cedar, to toast, egg, feta cheese, cheddar, pepper, generous, fork, to do well, nutmeg, to turn down, lemon zest,
butter, best friend, grease stable paper, we need to be clever, sheet, if you are real idiot like me, like that, coffee beans,
processor, nuts, ball of ice-cream, rosemary, quickest desert in the world, freezer, pie, cucumber salad, tomato salad, olive,
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salty, balsamic, to score with fork, same size, spring onion, mint, to sprinkle on the top, to mix up, basil leaves, white wine
vinegar, green dressing, all your guests will be absolutely mad)».

16. IIpaxmuueckoe 3anamue «IIpocmomp cepuu «Mushroom risotto» na anenuiickom sizvike. Boccmarnosnenue npoyecca
NPpUSOMOGIEHUs. CAIama, OCHOBHO20 ONI00a U decepma. 3aKpenieHue SpAMMamuKy Ha 0CHO8e HOBO20 JEKCUHECKO20
Mamepuana: cocmaegienue npedodHCeHUll Ha PYCCKOM NO CIONCEMY U0y, UX nepesoo HA aH2IUNICKULL 8 HACTNOAUWEM,
npowedutem, 6y0yujem 8pemenax, 8 ymseepoumenbHoll, 6ONPOCUMENbHOU U OMPUYAENbHOU (opmey.

17. Ipaxmuueckoe s3ansamue «Iloocomosxa k npocmompy cepuu «Steaky: 6sedenue u 3axpenienue Hogot nexcuxu(Wet cloth
under the board; brown champignons; baked mushrooms; I like to peel mushrooms, it's therapeutic, Garlic and mushrooms are
best friends, a little bit of chili; cheddar, 2 little slices; Don't grate; Very quick- very delicious, supermarket ingredients,
beetroot, feta cheese; balsamic vinegar, some lemon juice; parsley, Be generous!; Preheat the grill-pan about 5 minutes;, Chop
pickled peppers with parsley, Use a flat lid or something flat; Horseradish: 3 nice tea spoons, rucola; ciabatta; loofah)».

18. IIpaxmuueckoe 3anamue «IIpocmomp cepuu «Steak» na anenuiickom sizvike. Boccmanoenenue npoyecca npueomognenus
canama, ocHO8HO20 OI00a U decepma. 3axKpenyieHue epamMmamuKy Ha OCHO8E HOB8020 JIEKCUYECKO20 MAMePUald.; COCMAasneHue
NPeON0ACCHUTE HA PYCCKOM HO CIOJICEMY WOY, UX Nepeso0 HA AHIUUCKULL 8 HACMOseM, npouedwem, Oyoyuem 6pemMeHax, 8
YMEepOUmenbHouU, 60NpOCUMENbHOU U OMpuyamenvHoll hopmey.

19. Ilpaxmuueckoe 3ansmue «lloocomoska k npocmompy cepuu « Chicken piey: 66edeHue u 3aKkpenieHue HoGou JIeKCUKU
(aubergine - 6axnascan, vegetable marrow- kabauok, onion- 1yK, pepper- nepey, tomato- nomuoop, goat cheese- ko3utl coip,
olive oil-onuskosoe macno, lemon juice- numonnsiil cox, handful- copcmo, parsley- nempywxa( kunza), basil- 6asunux, sea salt-
MOPCKAsL COIb) Y.

20. Ilpaxmuueckoe 3anamue «lIpocmomp cepuu « Chicken pie» na anenuiickom sizvike. Boccmanoenenue npoyecca
NPpUSOMOBIEHUs. CANaAma, OCHOBHO20 ONI00a U decepma. 3aKpenieHue SpAMMamuKy Ha 0CHO8e HOBO20 JEKCUHECKO20
Mamepuana: cocmagienue npedoAHCeHUll Ha PYCCKOM NO CIOICEM) WOy, UX nepesoo HA aH2IUNICKULL 8 HACTOSUEM,
npowedutem, 6y0yujem 8pemenax, 8 ymseepoumenbHoll, GONPOCUMENbHOU U OMPUYAMETbHOU (opmey.

21. Ilpaxmuuecroe 3anamue «Iloocomoska k npocmompy cepuu «Fish. Tray. Bakey. esedenue u 3axpennienue HO8OU JIEKCUKU.

22. lpaxmuueckoe 3anamue «lIpocmomp cepuu «Fish. Tray. Bakey na anenuiickom sizvixe. Boccmarnoenenue npoyecca
NPUSOMOBIEHUs. CANAMma, OCHOBHO20 ONI00a U decepma. 3aKpenieHue SpAMMAamuKy Ha 0CHOBe HOBO20 JEKCUHECKO20
Mamepuana: cocmagienue npedodHCeHUll Ha PYCCKOM NO CIOICEM) WOy, UX nepesoo HA aH2IUNICKULL 8 HACTOAUEM,
npoweduiem, 6y0yujem 8pemenax, 8 ymseepoumenbHoll, 6ONPOCUMENbHOU U OMPUYAMETbHOU (opmey.

23. Ilpaxmuueckoe 3anamue «Iloocomosxa k npocmompy cepuu « Cauliflower macaroni»: esedenue u 3akpenieHue Ho8ou
JIEKCUKUY.

24. Ilpaxmuueckoe 3anamue «lIpocmomp cepuu « Cauliflower macaroniy na anenuiickom sizvike. Boccmanoenenue npoyecca
NPUSOMOBIEHUs. CANAMma, OCHOBHO20 ONI00a U decepma. 3aKpenieHue SpAMMAamuKy Ha 0CHOBe HOBO20 JEKCUHECKO20
Mamepuana: cocmagienue npedodHCeHUll Ha PyCCKOM NO CIOJICEM) WOy, UX nepesoo HA aH2IUNICKULL 8 HACTOAUEM,
npoweduiem, 6y0yujem 8pemenax, 8 ymseepoumenbHoll, 6ONPOCUMENbHOU U OMPUYAMETbHOU (opmey.

25. Ilpaxmuueckoe 3anamue «Iloocomosxa k npocmompy cepuu «Stuffed focaccia»: esedenue u 3axkpenienue HO8OU IEKCUKUY.

26. Ilpaxmuuecxoe 3anamue «lIpocmomp cepuu «Stuffed focaccia» na anenuiickom sizvixe. Boccmarnoenenue npoyecca
NPUSOMOBIEHUs. CANaAma, OCHOBHO20 O1I00a U decepma. 3aKpenieHue SpAMMamuKy Ha 0CHO8e HOBO20 JEKCUHECKO20
Mamepuana: cocmagienue npedodHCeHUll Ha PyCCKOM NO CIOICEM) WOy, UX nepesoo HA aH2IUNICKULL 8 HACTNOAWEM,
npowedutem, 6y0yujem 8pemenax, 8 ymseepoumenbHoll, 6ONPOCUMENbHOU U OMPUYAMETbHOU (opmey.

27. lpaxmuuecroe 3auamue «I[loocomoska k npocmompy cepuu «Moroccan lamby: 66edenue u 3akpeniienue Ho80U JeKCUKUY.
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28. Hpaxmuueckoe 3ansamue «lIpocmomp cepuu «Moroccan lamby na anenutickom sisvike. Boccmanoenenue npoyecca
NPUSOMOBIEHUs. CANAma, OCHOBHO20 ONI00a U decepma. 3aKpenieHue SpAMMamuKy Ha 0CHO8e HOBO20 JEKCUHECKO20

Mamepuana: cocmagieHue npedodHCeHUll Ha PYCCKOM NO CIONICEM) U0y, UX nepesoo HA aH2IUNICKULL 8 HACTNOAUEM, 2

npowedutem, 6y0yujem 8pemenax, 8 ymseepoumenbHoll, 6ONPOCUMENbHOU U OMPUYAMETbHOU (opmey.

29. Ipaxmuueckoe 3ansamue «I[lodcomosxa k npocmompy cepuu «Seabassy: éedenue u 3aKpenieHue Ho80U NeKCUKIULY. 2

Camocmosimenvhas paboma o6yyarowuxcs -

Cooepoicanue yuebHoco mamepuana: 6 OK 01,

1. Uumepuayuonanvhvle ciosa u 8blpadicenusi 8 pecmopaniom busHece. OK 02,

B mom uucne npakmuyeckux 3ausmuil u 1a60pamopHuIx pabom 6 OK 03,

1. Ilpakmuueckoe 3ansmue «Ppanyysckue cl08a U BbIPAICCHUSL, WUPOKO UCHOTb3YeMble 8 PeCMOPAHHOM busHece(d la carte- no OK 04,

MeHio (no 3anucu), a la mode- no mooe, bouquet garni- nyyok npsHocmeti (Cyxux mpas), brut- HeobpabomanHvlil, HeOUULEeHHbIL OK 05,

(cyxoe wamnamnckoe), chambré- komnamuot memnepamypul, chdteau- 3aMoK, 3a20pooHas ycaovoa (6UHO 6e3ynPeyHo OK 09,

svi0epacannoe), chef de cuisine- weg nosap, cordon bleu- 1)nanuposannvlii 8 Cyxapsax wHuyelb U3 MEIAMUHBL, HAYUHEHHDIL OK 10,
Tema 30. CHIPOM U GeMHUUHOU 2) KYIUHAPHAS WKOA, U38eCHAs 60 6cem mupe, de luxe- knacca moxe, digestif- arKo2onbHblL HANUMOK 00 2 OK 11.
Humepnayuonansnvie cnoga | Wi nocie eovl, en pension- éce 6Knoueno( 3a6mpax, 00eo, yojcun u nanumku), hors-d’oeuvre- xonoonas sakycka, mditre
U GLIpadIcenusn 6 d hétel- koopounamop pabomel 0b6cyacusanust nocemumeneti, nouvelle cuisine- «Ho8asi KyXHs», HaNpPasieHue 8 KyIuHapuu,
pecmopannom busnece. plat du jour- 611000 Ous, plongeur- motiwux nocyovl, sauté — JHcapenslil ¢ macie, soupgon- “xanenvka’”, table d hote- xossiickuii

CMOJI, KOMIIEKCHBIUL 00e0, OuszHec Jany, traiteur- mpaKmupuwux, NOCMAaswux, vinaigrette- (ppanyy3ckas 3anpaera)y.

2. I[lpaxmuueckoe sanamue «Cnoéa u 8ulpadcenusi pa3HblX sA3bIK08, CMABUIIE UHMEPHAYUOHATILHBIMU 6 cdhepe 00ecmBenHo2o

numanus (mille-feuille, tartar, forshmak, ajabsandal, velouté, espuma, kundyum, gratin, sets, sushi, sashimi, maki&temaki, 2

cappuccino, sencha, latte, espresso, americano, digestive)».

3. Ilpakmuueckoe 3anamue « Mouomel Ha anenuiickom, cészanmuvle ¢ Kyxretl (fo reach the boiling point, to simmer down, to burn )

out, to be the greatest thing since sliced bread, to bring home the bacon, to be on a roll, a baker’s dozen)».

Camocmosimenvnas paboma o6yyarowuxcs -

Cooepoicanue yuebHo2o mamepuana: 6 OK 01,

1.Cnocobwi peutenust KOHOIUKMHBIX CUMYayull 8 chepe 00ujeCmeenH020 NUMAHUSL. OK 02,

B mom uucne npakmuyeckux 3ausmuil u 1a60pamopHux pabom 6 OK 03,
Tema 31. Cnocobet p CMenun | |1 [Ipaxmuueckoe 3anamue «Beedenue u 3axkpenienue ciio6 u 8bipaicenutl, C6sA3aHHbIX ¢ npunecenuem ussunenus (I'm very OK 04,
KOHAuKmuyLx cumyayuii ¢ sorry, Ido apologize; Please, accept my apologies...)». 2 OK 05,
cehepe oouwecmeennozo OK 09,
UM AR 2. [lpaxmuueckoe 3anamue « Peaxkyust 06Cyacusaroujeco nepcoHana Ha #eaioby un nOX6any noCemumeniy. 2 OK 10,

3. Ipaxmuueckoe 3anamue «Cocmagnenue KOPOMKUX OUAN0208, 0ObICPIEAIOWUX KOHDIUKMHbIE cCUumyayuu (00120€e 04cuoanue, ) OK 11.

He Mom CMOMUK, PSI3HASL CKAMEPMb, XO0JO0OHbII CYN, NAMHO HA KOCMIOME N0 8UHE OQUYUAHMA...)».

Camocmosimenvnas paboma o6yyarowuxcs -

Cooepoicanue yuebHo2o mamepuana: 12 OK 01,
Tema 32. Hayuenue menio 1. H3yuenue menio yuuux 0eiicmeyiouux pecmopanos Ha pYCCKOM U AH2IUIICKOM SI3bIKAX. 8§ 8?;
APUUIUX OCTCmEyIOUquX B mom uucne npaxmuyecxkux sausamuil u 1a60pamopHuix pabom 12 OK ()4’
pecmopanos na pycckom u OK 05’
AHZIUUCKOM AILIKAX. 1. Ipaxmuueckoe 3ansmue «HM3yuenue ocroeno2o menio pecmopana « Tany na pycckom u anenutickom szvikax. Oceoenue ) OK 09:

JleKCuKu Merio (passion fruit, panna-cotta, shark, ribs, quail egg, sea weed, sesame oil, soybeans, bell pepper, marrow, noodles,
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buckwheat, squid, carp, salmon steak, asparagus, blackberry, lychee, punch, sea buckthorn, coconut, herbs, oyster, peanuts,
seafood, prawns, vasabi, roll, ears, legs, tongue, mango, radish, rice flour, dough, flatbread, pancakes, chicken broth, eggplant,
leek, broccoli, corn, cowberry, thyme, agarics, wheat, octopus, wood ear mushroom, porcini mushroom, fins, cashew, bamboo
shoots, paultry)».

2. llpaxmuyeckoe 3anamue «H3yuenue uaiinoii kapmol pecmopana « Tany na pycckom u anenutickom aswvikax. Oceoenue
Jlekcuku merio(passion fruit, panna-cotta, shark, ribs, quail egg, sea weed, sesame oil, soybeans, bell pepper, marrow, noodles,
buckwheat, squid, carp, salmon steak, asparagus, blackberry, lychee, punch, sea buckthorn, coconut, herbs, oyster, peanuts,
seafood, prawns, vasabi, roll, ears, legs, tongue, mango, radish, rice flour, dough, flatbread, pancakes, chicken broth, eggplant,
leek, broccoli, corn, cowberry, thyme, agarics, wheat, octopus, wood ear mushroom, porcini mushroom, fins, cashew, bamboo
shoots, paultry)».

3. Ilpaxmuueckoe 3anamue «H3yuenue kokmetinono2o mento pecmopana « Tan» na pycckom u anenutickom sazvikax. Oceoenue
JleKcuKu Merio (passion fruit, panna-cotta, shark, ribs, quail egg, sea weed, sesame oil, soybeans, bell pepper, marrow, noodles,
buckwheat, squid, carp, salmon steak, asparagus, blackberry, lychee, punch, sea buckthorn, coconut, herbs, oyster, peanuts,
seafood, prawns, vasabi, roll, ears, legs, tongue, mango, radish, rice flour, dough, flatbread, pancakes, chicken broth, eggplant,
leek, broccoli, corn, cowberry, thyme, agarics, wheat, octopus, wood ear mushroom, porcini mushroom, fins, cashew, bamboo
shoots, paultry)».

4. Ipaxmuueckoe 3anamue «HM3yuenue ocHogHo2o meHto pecmopana «Heritagey na pycckom u anenuiickom sazvixax. Oceoenue
JIEKCUKU MEHIO(3aKYCKU, CANAmbl, CONEHbs, HA Y2TIAX, 2APHUPbL, WAULIbIK, OCHOGHbLE D100, CYNbl, NeIbMEHU, 2opsayue 3aKyCKU,
svineyKa(nupoeu), poloHas HapesKd, KONYeHds OCempUHa, celbob, COM, NEPENeIUHoe AUYo, ePebeUuloK, 206AINCULL S3bIK,
KPACHAs/MepHas UKpa, pax, ationy, KOHONJSIHOe MACL0, KGAUEHAs Kanycma, MoueHvle 00KY, epeua, pend, nonda, ujeuxu,
xeocmol, OOPUW, NAMIYUWIKA, WU, WABeb, PANAH, MUOUU, XOJI00eY)».

5. Hpaxmuueckoe sansmue «M3zyuenue menio cyuwu 6apa pecmopana «Heritagey» na pycckom u anenutickom azvikax. Oceoenue
JIEKCUKU MEHIO (CauuMu, MaKu U MemMaKu, Cyuwu, 3aKyCKU U Cynbl, Comyl, MyHey, 10COCh, 1aKeopa, Kpeeemxa, pebewok, kpao,
MOPCKOU édic, MOPCKUE 8000POCTIU)».

6. [lpaxmuueckoe 3ansmue «H3yuenue decepmnozo menio pecmopana «Heritage» na pycckom u anenuiickom sizvikax. Oceoenue
JIEKCUKU MeHio (Oecepmbl, Oudicecmus, Koge, uaenumue, YepHOCIUG, (UHUKU, coyc mogpu, aatim, odaenuxa, AmMepuKaHo,
acnpecco, 1amme, KanyuuHo, TUCMOGOU 4ail, CEeHUa, HCACMUH, MAMA, POMAWIKA, 4ail QOMAWHE20 NPUSOMOBIEHUS)).

CamMocTosTeNnbHas pa60Ta 06yqafonmxca

OK 10,
OK 11.

KypcoBoii npoekT (padota) (ne npedycmompen yueOHbIM NAAHOM)

CamocTosiTeTbHAsI y9eOHAsI padoTa 00y4aIoIIerocs (He npedycmMompen yueOHbIM NIAHOM)

HpOM CKYTOYHAHA aTTCCTALUA

Bcero: |
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3. YCJIOBUS PEAJIM3AIIMHI ITPOTPAMMBI YUYEBHOM JUCIIUILINHBI

3.1. [Jas peanu3auMd NpPOrpaMmbl Y4yeOHOH JMCUMIUIMHBI JOJKHBI  OBITh
NpeayCMOTPEeHbI cJIeAyIolue criellialbHble OMelleHUs:

Kabuner «WHoCTpaHHOTO s3bIKa», OCHAIIEHHBII O0OOpyaoBaHUEM: pabouee MeECTO
npenojaBarens, pabodee MECTO CTYJIEHTa, KOMIUIEKT Yy4eOHO-METOJUYECKOro MaTepHuala;
TEXHUYECKUMHU CpeJICTBaMU OOYYeHHs: HOYTOYK, KOMIUIEKT JUCKOB sl (OHETUUYECKUX
YIpa)KHEHUH U ayIUPOBAHHUS.

Y4eOHblil KaOMHET OCHAIIEeH I OOydYarolUXCsl C pPa3IMYHBIMM BUIAMH OrpaHUYEHHH
30pOBbsl (HapyIIEHHs] 3pEHMs], ClyXa, HEPBHO — IICUXUYECKHE HapyLIEHUs, COMaTHYECKUE
3a00JieBaHMUs).

Jliga cnaGoBUIAIIMX OOyYaromUXcsl B y4eOHOM ayAMTOPHM IMPEAyCMOTpPEHa BO3MOXKHOCTh
IIPOCMOTpA yJAJIEHHbIX 00BEKTOB (HapuMep, TEKCTa Ha JI0CKE WK Cilaiijia Ha dKpaHe).

OOydeHue JHIl C HapyIIEHUSMM CllyXa IPEArojiaraeT HCIO0JIb30BAHUE MYJIbTUMEIUNHBIX
CPEACTB M JPYTUX TEXHHUYECKUX CPEICTB MpHeMa-Tepenadn yaeOHOH MHPOpPMAUU B JOCTYITHBIX
dbopmax.

3.2. UudopmanmoHHoe odecriedyeHUue peajin3alii NporpaMmmbl

Jliia peanuzanuu nporpaMMmbl OMOIHOTEUHBIN (OHIT 00pa30BaTENbHON OpraHU3aluK JOJDKEH
UMETh TIeYaTHble€ W/WIM DIIEKTPOHHbIE 0Opa3zoBaTelbHblE M WH(OPMALMOHHBIE PECYPCHI,
PEKOMEHAYEMBIX JIJIsl UCIIOJIb30BaHus B 00pa30BaTeIbHOM IMpoliecce

3.2.1. IleyaTHble M3AaAHUS

1. JlaBpuxk I'.B. Planet of English. Social & Financial Services Practice Book = Anrnuiickuit
sa3bIK. [IpakTuky™m uist mpodeccuil u crienuanbHOCTER colMalibHO-3KOHOMHYecKoro npoduis CIIO
(6-e u3n., crep.) yuebd. mocodue — M.: U3garenbekuii ieHTp «Akamemusi», 2017

2. lllep6axkoBa H.N. AHrnuiickuii S3bIK Ui CHELUAINCTOB Cepbl 00IIECTBEHHOTO MUTAHUS
= English for Cooking and Catering (13-e u3n., crep.) yueOnuk — M.: M3parenbckuil LEeHTP
«Axagemus», 2017

3. BopooOneBa C.A., Kucenera A.B. [lenoBoil aHriuiickuii s pecTopaHHOTO Om3Heca.- M.:
«Punomarucy, 2017

3.2.2. Dy1eKTPOHHBbIE N3JaHUS (3JIeKTPOHHBbIE PecypPChl)

1.Texunueckoe onucanue komnerenmun «I[losap, konaurep» « WorldSkillsy.

3.2.3. JlonoJIHUTEIbHbIE HCTOYHUKH
1. www.lingvo-online.ru (6omee 30 aHTJIO-pYCCKUX, PYCCKO-aHTIIMHCKUX M TOJIKOBBIX CIIOBapei
oO1u1eil 1 0TpacieBo JEKCUKN).

2. www.macmillandictionary.com/dictionary/british/enjoy (Macmillan Dictionary ¢ BO3MO>KHOCTBIO
MPOCIYIIaTh IPOU3HOLIEHUE CIIOB).

3. www.britannica.com (3HUKKJIONIEAUs «BpUTaHHUKAY).

4. www.ldoceonline.com (Longman Dictionary of Contemporary English).

5. www.lang-eng.ru/bonk-uchebnik-1/index0435.php



4. KOHTPOJIb 1 OHEHKA PE3YJbTATOB OCBOEHMS YYEFHOM JUCHUILINHBI
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PesynbTaTsl 00y4yeHus

Kpurepun ouenkn

MeToanl OIEHKH

Ilepeuensv 3nanuil, 0c6aUBACMbBIX 8 PAMKAX
OUCYUNTIUHDL

- -OCHOBBI PAa3rOBOPHOW peYd C MPUMEHEHUEM
JIEKCHYECKOT0 M IPaMMAaTHYECKOr0 MHHUMYMA,
HEOOXOUMOro JUIst po(eCCHOHAIBEHOTO
0O0IIeHMNS,;

- npodecCHOHANbHBIE TEPMUHBI U OIpPEIAETCHUS
JUTSL YTEHUSI HOPMATUBHOM JIOKYMEHTAIINH;

- mpodecCHOHANbHBIE TEPMUHBI U OIpPEAETCHUS
JUTSt YTEHUS TEXHOJIOTUYECKUX KapT
TIPUTOTOBJICHUS OJIIO;

- mpodecCHOHATbHBIE TEPMUHBI M OTMpPECTICHUS
JUTSL YTEHUSI HHCTP YK

Kpumepuu ouenku ycmnozo onpoca cmyoeHmos:

Ornenka S(otanyno): CTyAEHT AOIKEH MTYOOKO U YeTKO BIIAETh yIEOHBIM MaTEepUaIOM I10 33 JaHHBIM
TemaM. COCTABUTH 110 U3JIaraeMOMY BOIPOCY, YETKUU OTBET, OTBETUThH HA BOIPOCHL.

Orienka 4(xopoiio): CTaBUTCS B TOM Cliydae, €CIu 00YYAIOIUICS TIOTHO OCBOMIT yIeOHBIH MaTepuall, mo
(hopMe ¥ U3JIOKEHHUS OTBETA UMEIOT OT/IEJIbHbIE HETOYHOCTH, HEKOTOPBIE MOAOTYETHI U 3aMEUaHMS.
Orenka 3 (yaoBnerBopuTenbHo): CTaBUTCS €CIi, 00ydJaromuiicss OOHapy)KMBaeT 3HaHHE M TOHUMaHHe
OCHOBHBIX OJIOKEHUH YyueOHOr0 MaTepHaa, HO U3JIaraeT ero He MOJHOCTBIO, He MOCIIE0BaATENILHO, HE
OTBEYAET Ha JOMOJHUTEILHBIE BOITPOCHL.

Orenka 2(HeyaoBIeTBOPUTEIbHO): CTAaBUTCS, €CIIU O0Y4AIOIINiiCAd UMEET pa3po3HEHHbIE OECCUCTEMHBIE
3HAHMS, HCKAYKAET CMBIC] OCHOBHBIX MOHSTHH, HEBEPHO OTBEYAET HA BOMTPOCHI.

Kpumepuu ouenku mecmuposanusn:

OrieHka 5(OTIUYHO):

100-90% npaBUIBLHBIX OTBETOB

OrieHka 4(X0polro):

89-60% npaBUIIbHBIX OTBETOB

OrieHka 3 (VIOBICTBOPUTEIIBHO):

59-30% mpaBUIIbHBIX OTBETOB

OrieHka 2(HEYIOBIETBOPUTEIILHO):

menee 30 % mpaBUIIbHBIX OTBETOB

Kpumepuu ouenxu nuphepeHmpoBaHHOTO 3a4eTa

Oyenka unousuUOYaIbHbIX 00PA306AMENbHBIX OOCIMUINCEHUL NO PE3VTbMAMAM 6bINOIHEHUS 3AYeMHbIX
3a0aHuil NPOBOOUMCSL 8 COOMBEMCNBUL C YHUBEPCAbHOU WIKATIOU.!

OrieHka 5(OTIUYHO):

100-90% npaBUIBLHBIX OTBETOB

OrreHka 4(X0polro):

89-60% npaBUIIbHBIX OTBETOB

OrieHka 3 (VIOBICTBOPUTEIIEHO):

59-30 % npaBUIBLHBIX OTBETOB

OrieHka 2 (HEYIOBICTBOPUTEIBHO):

meHee 30 % mpaBUIIbHBIX OTBETOB

OlieHKa pe3ynbTaTa YCTHOTO
orpoca

OrieHKa pe3yabTaToB
TECTUPOBAHUS

OreHka pe3ynbrara
nmddepeHnrpoBaHHOTrO
3ayera.

Ilepeuensv ymenuil, oceausaemvix 8 pamkax
OUCYUNTIUHDBL

-IIPUMEHSATH TPOQECCHOHATBHO-OPUCHTUPOBAHHYIO
JICKCUKY TIPH BO3HUKHOBEHUH CJIOXKHOCTCH BO
BpEMSI H3TOTOBJICHHS CTOJISIPHBIX U3JICITUIA;

-4UTATh TEXHHYECKYIO JJOKYMECHTAIUIO COTJIACHO
cranaaptam [SO

Kpumepuu oyenxu pezynomamog npakxmuueckoii paoomaot

Ouenka 5(0TINYHO): paboTa BBIIOIHEHA B IIOJHOM 00bEME C COONIOAEHUEM MOCIEA0BATEIbHOCTH
JIEWCTBHH, B OTBETE INPABHIBHO M aKKypaTHO BBIMIOJIHEHBI BCE 3aJIaHMSI..

Onenka 4(xopouto): CTaBUTCS B TOM CIIydae, €CIHM €CTh OT/IeJIbHbIE HETOYHOCTH, HEKOTOPHIE HEAOUETHI 1
3aMeuaHus (2-3 HETOYHOCTH B HATUYUH).

Orenka 3 (ynoBnerBopuTenbHo): CTaBUTCS €ciy, IpaKTHYecKast paboTa BHITIONHEHA B 00beMe 1-2
3a/laHUM.

Ouenka 2(HEY10BIETBOPUTENbHO): CTaBUTCA, €ClIM 00y4aromuiicss HEBepHO caenal Bce 3a1aHusl

OrneHka pe3ynbTrara
MIPAaKTHYECKOH PadOTHI
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MMUCBMEHHOU Pa0OTHI.

Kpumepuu ouenxu nuddepeHIupoBaHHOTO 3a4eTa OrieHka pe3ynbpTaTa
Oyenka uHOUBUOYAILHBIX 00PAZ0B8AMENLHBIX OOCIMUNCECHU NO PE3YIbIMAMAM GbINOJIHEHUS. 3AYENHbIX QG hepeHIIUPOBAHHOTO
3a0anuti NPOGOOUMCSL 8 COOMBEMCMEUU C YHUBEPCATbHOU UIKALOUL! 3a4era

Ouenka 5(0TIMYHO):

100-90% npaBUIBHBIX OTBETOB
Ouenka 4(x0polio):

89-60% npaBUIIbHBIX OTBETOB
Ouenka 3 (YIOBJIETBOPUTEILHO):
59-30 % npaBUIBHBIX OTBETOB
Onenka 2 (HEYIOBJIETBOPUTEILHO):
menee 30% mpaBUIIbHBIX OTBETOB

JIyist oCyIlleCcTBIICHUS] MEPONIPUSATUN MUTOTOBOM arTecTalini MHBAIMIOB U Jull ¢ OB3 mpuMeHstoTcss (POHABI OLICHOYHBIX CPEJICTB, alallTUPOBAHHBIC IS
TaKUX 0OYUYAIONIUXCS U TTO3BOJISIONINE OIICHUTH JOCTH)KEHUE UMH 3alUIAHUPOBAHHBIX B OCHOBHOM MPO(ecCHOHATEHOM 00pa30BaTeIbHON MPOrpaMMe pe3yabTaToB
oOydeHust U YpOBEHb C(POPMHUPOBAHHOCTH BCEX 3aSIBJICHHBIX KOMIICTCHITUN.

C uenpio ompeneneHuss 0COOEHHOCTEW BOCHpUATHS oOyyaroumuxcs MHBaIWAOB M jull ¢ OB3 M uX TNOTOBHOCTHM K OCBOEHHIO Y4eOHOrOo MaTepuana
MPETYCMOTPEH BXOHON KOHTPOIHL B (hOpME TECTUPOBAHHUS.

Texymuit KOHTPOJIb YCIIEBAEMOCTH OCYIIECTBIISICTCS MPETIOIaBATEISIMI B COOTBETCTBHH C Pa3padOTaHHBIM KOMILJIEKTOM OIICHOYHBIX CPEJCTB MO Y4eOHOM
JTMCIHUILTAHE, aIallTHPOBAHHBIM K 0COOBIM IMOTPEOHOCTSM CTYIEHTOB MHBAMHIOB 1 Jwil ¢ OB3, B mporiecce MpoBeIeHUs MPAKTUISCKUX 3aHITHIA U JTA00PATOPHBIX
paboT, a TakKe BBIMOJTHEHUS WHIWBHIYaTbHBIX pabOT M JOMAIIHUX 33J[aHUH, B PEKUME TPECHUPOBOYHOTO TECTHUPOBAHUS B IEJSAX MOTyYeHHS WH(DOpPMAIUH O
BBITIOJTHEHUHN 00y4aeMbIM TpeOyeMbIX JNEHCTBUI B mporiecce yueOHOU JESITeNbHOCTH;, MTPABMIIBHOCTH BBITIOJIHEHUSI TPEOYEMBIX JEUCTBUIA; COOTBETCTBUH (POPMBI
NENUCTBUS TaHHOMY J3Tally YCBOEHHsI Y4eOHOro martepuasia; (popMHUpOBAHUM JIEHCTBHS C JODKHOM Mepoid 0000IIeHHs, OCBOEHHUS (aBTOMATH3HPOBAHHOCTH,
OBICTPOTHI BHITIOJHEHUS | Jp.). B 00y4eHHH UCTIONB3YIOTCS KapThl WHAUBUIYATbHBIX 3aaHUH (U T.]I.).

dopma mpoBeACHUS TPOMEKYTOUHOH aTTECTAIH JUIS CTYIEHTOB-UHBAIHUI0B 1 Juil ¢ OB3 ycTaHaBIMBAETCS ¢ yUETOM MHIUBUIYATBHBIX ICUX0(DU3NIECKIX
0COOCHHOCTEH (IMMCBPMEHHOE TECTUPOBAHHME, KOMITBIOTEPHOE TECTHpOBaHWE U T.1.). llpm HeoOxomammoctu wmHBamuaam u junam ¢ OB3 mpemocraBisercs
JOTIOJTHUTENBHOE BpeMsI JIJIsi TOJATOTOBKU OTBETA Ha 3a4eTe HIIU SK3aMEHE.

[TpomexyTodHast aTTecTanus st 00yJarommxcss HHBaIUI0B U Jinil ¢ OB3 1Mo HeoOX0MMOCTH MOKET IPOBOJAUTHCS B HECKOJIBKO ATAroB, (JOPMBI M CPOK
MIPOBEACHUS KOTOPHIX OMPEACIAETCS MPETogaBaTeIeM.

B kadecTBe BHENTHUX JKCIEPTOB MPHU MPOBEJACHUU MPOMEKYTOYHOW aTTecTaruu oOydaromuxcs WHBaIUA0B u jun ¢ OB3 mpuBiekaroTcs npeacenaTenb
LUKJIOBOM KOMUCCHUM U (MJIH) TPETOAaBaTENb CMEXKHOU TUCIUTIIAHEI.
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