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[Mporpamma ydeOHON aucuuIUIMHBL «MHOCTpaHHBIA  SI3BIK» JIT  NMPO(MECCHH  CPEIHEro
npodeccuonansHOT0 00pazoBanus «IloBap, KOHIUTEPY.

[Iporpamma paspaborana Ha ocHOBe @DelepaibHOrO TOCYJApCTBEHHOTO 00pa30BaTEIbHOTO
crarnaprta (nanee — ®I'OC) mo npodeccun cpenHero npodeccuoHanbHOro oopazosanus (ganee - CI10)
«[loBap, KOHAWTEpP» ¥ MNPUMEPHOH NPOTpaMMbl Y4eOHOW AUCHUIUTUHBI «VHOCTpaHHBIA S3BIK
(AHrMHCKUIA  S3BIK)» JUIS  PO(ECCHOHATBHBIX 00pa30BaTENbHBIX OpraHu3aluii. PexoMeHIoBaHO
denepanbHBIM TOCYAAPCTBCHHBIM aBTOHOMHBIM YupexiaeHueM «dDenepanbHblii MHCTUTYT Pa3BUTHSI
obopazoBanmsiy (OI'AY «DPHUPO») B KauecTBe MpOrpaMMbl ISl pEIM3aldd  OCHOBHOM
npodeccuoHanbHON 00pa3oBatenbHoi mporpammbl CIIO Ha 6a3ze OCHOBHOTO 0OIIETr0 OOpa3oOBaHUs C
oJiydeHueM cpeiaero oomero oopasosanus ([Iporokon Ne 3 ot 21 urons 2015 1.).
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1. OBILIASI XAPAKTEPUCTHUKA PABOYEN ITPOr'PAMMBI YYUEBHOU JIAUCIIUILIAHBI
«HHnocmpannbwlii A361K»

1.1. MecTo ucuMIJIMHBI B CTPYKTYPE OCHOBHOM 00pa30BaTe/IbHOM IIPOrpaMMBbl:

Vyebnas nucturiuHa «VHOCTpaHHBIA S3bIK (QHTJIMHACKHUI)» SIBISETCS O0sS3aTEIBHOW YaCThIO
00111e00pa30BaTENILHOTO UKJIa OCHOBHOW 00Opa3zoBaTenbHON mporpammsbl B cootBercTBHH ¢ PI'OC mo
npodeccuu IloBap, konauTep.

VYuebnas nucruruinHa «MHOCTpaHHBIN SA3bIK (aHTIIMACKUI)» oOecrieunBaeT (OPpMHUPOBAHKE OOILINX
KOMITETeHIIMI 1Mo BceM Buaam aestenbHOocTH PI'OC mo mpodeccuun Mactep CTONSPHO-TIIIOTHHYHBIX,
MApKETHBIX M CTEKOJIHBIX paboT. Ocoboe 3HaYCHHE JUCIUIUIMHA UMEET IpU (POPMHUPOBAHUU U PA3BUTUHU
OK:

OK 01 BeiOupats crioco0Osl pemeHust 3a1ad npodecCHoHAIbHON AEATeNbHOCTH, IPUMEHUTENBHO K
Pa3IUYHBIM KOHTEKCTAM.

OK 02 OcymecTBiATh IMOUCK, aHATU3 M HMHTEPIPETAU0 WH(pOpManuu, HEOOXOAUMOH Ui
BBINOJIHEHUS 3a/1a4 IPOpECCHOHATIBHOM 1€ATEIbHOCTH.

OK 03 ITnaaupoBaTh ¥ peaan30BBIBATh COOCTBEHHOE MPO(ECCHOHAIBHOE U INYHOE Pa3BUTHE.

OK 04 PabGorath B KOJUICKTHBE M KOMaHJE, 3(P(EKTUBHO B3aMMOJICHCTBOBATH C KOJUICTaMH,
PYKOBOJICTBOM, KJIMEHTAMH.

OK 05 OcymecTBisATh YCTHYIO UM IMUCBbMEHHYIO KOMMYHMKAIIMIO Ha TOCYAApCTBEHHOM SI3BbIKE C
y4eTOM 0COOEHHOCTEH COIMAIBHOTO U KYJIbTYPHOTO KOHTEKCTA.

OK 08 Hcnonb3oBaTh cpeacTBa (PU3NYECKON KYIbTYpPbI AJIsi COXPAHEHHS U YKPEIUIEHUS 310POBbs B
nporecce Mpo(ecCHOHANBHON e TETbHOCTH.

OK 09 Hcnonb3oBaTh HHPOPMALMOHHBIE TEXHOJIOTHH B IPOGECCHOHATIBHOM 1€ TEIbHOCTH.

OK 10 ITomp3oBatbest poheCcCHOHATFHON JOKYMEHTAIMEeH Ha TOCyJapCTBEHHOM M MHOCTPAHHOM
A3BIKE.

OK 11 Hcnonb3oBaTh 3HaHUA 110 (PUHAHCOBOM IPaMOTHOCTH, TUIAHUPOBATH MPEIIPUHUMATEIBCKYIO
JesTeIbHOCTh B PO eCCHOHATIBHOM cepe.

[Iporpamma pa3paboTaHa B COOTBETCTBHHM C OCOOEHHOCTSIMH OOpa30BaTENbHBIX MOTpEeOHOCTEH
uHBaIMA0B U Jjun ¢ OB3, ¢ yd4eroM BO3MOXHOCTEH HX TICHXO(U3MOJIOTHYECKOTO pa3BUTHS,
WHIUBUAYAIBHBIX BO3MOXKHOCTEH M METOAMYECKMX PEKOMEHJAIUil 10 pa3paboTKe U peanu3aliu
aJlanTUPOBAHHBIX  00pa3oBaTelbHBIX MPOTPaMM  CpPEAHEro  IMpodeccuoHanbHOro  00pa3oBaHus,
YTBEPKACHHBIE TUPEKTOPOM JlemapTraMeHTa rocyJapCTBEHHOM MOJIUTUKH B chepe MOArOTOBKU pabouux
kanpoB u 11O Hayku Poccun ot 20 ampenst 2015 r. Ne 06-830.

OOpa3zoBaHre HMHBAIWJIOB U OOYy4alOUIMXCAd C OIPAaHUYEHHBIMH BO3MOXKHOCTSIMU 370POBbS
OpPTraHU30BaHO COBMECTHO C APYTMMHU 00 y4YarOIIUMHUCS.

AnanTupoBaHHas Iporpamma pa3paboTaHa B OTHOIIEHUU 00YYarOIIUXCsl C KOHKPETHBIMU BUJAMU
OrpaHUYEHU 3710pOBbs (HapyIIEHUs Clyxa, HapyLIeHUs JBUTAaTeIbHOW aKTUBHOCTH, HapyILIEHUs 3pEHUs,
coMaruyeckue 3a0oeBaHus ), 00y4aroIuXCsi COBMECTHO € APYTMMHU OOy4arolUMUCS B y4eOHOM TpyTIie.

Peanu3zanus aganTHpOBaHHOM MPOrpaMMBbl OCYIECTBIISETCS C UCIIOJIb30BaHUEM Pa3IMYHBIX (OpM
oOyJeHwus.

1.2. leap ¥ niIaHUpyeMble pe3yJIbTAThbl 0CBOCHHUS M CIMIIJIMHbI:
B pamkax nporpamMmbl yueOHON AUCHUIIIIMHBI 00yYaIOUIMMUCS OCBaWBAIOTCSI YMEHUS U 3HAHUS

Kon Ymenus 3HaHus
IIK, OK
OK 01 JINYHOCTHBIE! - c(OpPMHUPOBAHHOCTH LIEHHOCTHOI'O
OK 02 — pa3BUTHE HMHTEpeca W CHOCOOHOCTH K HAOJIOJNEHMIO 3a | OTHOIIEHWS K S3bIKYy KaK KYJIBTYPHOMY
OK 03 MHBIM CII0COOOM MHUPOBHUJICHHS; (eHOMEHY M CpEICTBY  OTOOpaKeHUs
OK 04 - TOTOBHOCTh M CHOCOOHOCTH BECTH AWAJIOT HA AHTIMHCKOM | Pa3BHUTHS OOIIECTBA, €TO NCTOPHU M TyXOBHOM
OK 05 S3BIKE C NPEACTABUTEISIMH JPYTUX KYJNbTyp, IOCTHTaTh | KyJIbTYDHI,
OK 09 B3aMMOTIOHMMAHUS, HAXOAUTh OOIIUE [IENH U COTPYIHUYATh B | — c(hOpMHUPOBAHHOCTH LIMPOKOTO
OK 10 Pa3MUYIHBIX OOJIACTSIX IS UX TOCTIDKEHUS, NIPEACTABICHUS o JIOCTHXKEHUSIX
OK 11 - YMEHHE TMpOSABIATH TOJEPAHTHOCTH K JAPYroMy o0pa3y | HAaIlMOHANBHBIX KyIbTYp, O POJIU aHIJIUHCKOTO
MBICJICH, K THOHM MO3ULUK NapTHEPa 10 00IIEHHIO; SI3plKa U KYJNbTYphl B Pa3BUTHM MHPOBOH
-MeTanpe/IMeTHbIE! KYJIbTYpBI;
— YMEHHE CaMOCTOSITeJIbHO BHIOMPATh YCIICIIHbIC - TOTOBHOCTh M CIIOCOOHOCTH BECTH JHAJIOr Ha




KOMMYHHUKATUBHBIC CTPATETUH B PA3IMYHBIX CUTYAIIUAX
OOIICHHUS;

—  BUaJCHHE  HABBIKAMH  TPOCKTHOH  JESITEIBHOCTH,
MOJCIUPYIOIICH  peajbHbIe CHTYallud  MEXKYIbTYPHOI
KOMMYHUKAIIUH;

— yMEHHE OpPraHM30BaTh KOMMYHHKATHBHYIO AEATEIbHOCTD,
NPOJYKTUBHO OOINAThCSA H  B3aUMOJCHCTBOBaTH C €€
YYaCTHHKAMH, y4YHUTHIBaTh UX MHO3UIMH, SPPEKTHBHO
pa3pemate KOH(INKTHI;

— yMEHHE SICHO, JIOTUYHO U TOYHO H3JaraTb CBOIO TOYKY
3pCHHS, UCTIOJB3YsI AICKBATHBIC SI3bIKOBBIC CPEIICTBA;

- IPeIMETHBIE!

-c(hOpPMHUPOBAHHOCTb KOMMYHUKATHBHOW  WHOS3BIYHON
KOMIICTCHIIMH, HEOOXOANMOM Il YCTICHTHOW COLUATU3alnm
U caMopeann3aliy, KaKk HHCTPYMEHTa MEXKYJIbTYPHOIO
OOIIeHHS B COBPEMEHHOM MOJHKYIBTYPHOM MHPE;

- YMEHHE BBIICISATH O0Iee U Pa3IUYHOE B KyJIbType POJHON
CTpaHbI U aHTJIIOTOBOPSIIUX CTPAH;

— chOpPMHUPOBAHHOCTh YMEHHS HCIIONB30BATh AHTIHHCKHUI
S3bIK  KaK CPEACTBO sl MonydeHus uHpopManuu u3
AHIVIOS3BIYHBIX ~ HUCTOYHHKOB B 00pa3oBaTelbHBIX U
caM000pa30BaTEIbHBIX ENIIM

AHIVIMICKOM ~ SI3BIKE € INIPEJCTABUTEISIMHU
JIpYrux KYJIBTYP, JIOCTHTaTh
B3aUMOIIOHMMAHHMsI, HAXOAUTH OOIIUE LIENU U
COTPYJHHUYATh B Pa3IMUHBIX 00JACTIX IUIS UX
JOCTIDKCHUS;

— TOTOBHOCTH W CHOCOOHOCTH K
HENIPepBIBHOMY ~ 00pa3OBaHWIO,  BKIIOYAs
camooOpa3oBaHHe, KaKk B NMPOo(ecCHOHATHHOMN
O0NIaCTH C HCIIOJIB30BAHUEM aHIJIMHCKOTO
SI3bIKa, TaK U B chepe aHTIIHMHCKOTO SA3bIKa;

— BJaJICHUE 3HAHUSMU O COLMOKYJIBTYPHOU
crienudrKe aHTJIOTOBOPSIIMX CTPaH U YMEHHUE
CTPOMTH CBOE pEYEeBOE M  HEpedyeBoe
MOBEICHHE aJICKBaTHO ITOMH crienuduke;

— JIOCTYDKEHHE TIOPOTOBOTO YPOBHS BIIaJICHHS
AHIIINICKUM SI3BIKOM, TMIO3BOJISIOILIETO
BBIIIyCKHUKaM  OOWIaThcsi B  YCTHOW W
MUCBMEHHOH (opMax Kak € HOCHTEIAMH
QHTJIMHCKOTO S3BIKA, TaK u c
NpeCTaBUTEIAMH IOpYTrux CTpaH,
UCIIONB3YIOIIUMH JaHHBIN A3BIK KaK CPEACTBO
o01LeHUS

2. CTPYKTYPA ¥ COJAEP)KAHUE YUYEBHOM JUCIIUILINHBI

2.1. O0beM y4eOHOI TMCHUIIMHBI M BH/IbI Y4eOHOH padoThl

Buj y4yeOHoii paboThI

O0BbeM yacoB

O0bem 00pa3oBaTeIbHOI NPOrpaMMbl YU4eOHO 1M CIUIIJIHHbI

256

B TOM YHCIJIC:

TEOpeTUYECcKoe 00ydeHne

nmabopaTopHbIe paOOTHI

MPAKTUYCCKUC 3aHATUSA

KypcoBasi paboTa (IpoeKT)

KOHTpOJIbHAs paboTa

CaMOCTOATCIIbHAA pa60Ta

Hrorosas arrecranus




2.2. TemaTn4yeckni IJIAH U coJepkaHNe Y4eOHON TUCHUNIMHBI

Konapl
KOMIIeTEeHIIHIA,
OPMHPOBAHHUIO
HaumeHnoBanue pasaesioB u Oo0bem (bopmup
Tem ConepxaHue y4eOHOro MaTepraJa U (popMbl OPraHU3aLUHU JeATeTbHOCTH 00yYaloIuXcs 4aCOB KOTOPBIX
crnocodcTByeT
3JeMeHT
MPOrpaMmbl
1 2 3 5
Coneprxanue yaeOHOT0 MaTepHania: OK 01,
1.Hemwn u 3agauu u3ydeHns yaeOHON TUCTUILIHHEI «THOCTpaHHBIH SI3BIK». AHTIIMICKHAN S3bIK KaK S3BIK MEXKIYHAPOIHOTO 2 8§ gg >
0OIIEHNs ¥ CPEICTBO IMO3HAHUS HALIMOHAIBHBIX KyNbTyp. OCHOBHBIC BapHAHTHI aHIJIMICKOTO S3bIKa, UX CXOJCTBO M Pa3IUyUsL. OK 04’
Tema 1. Beenennue. Posnb anrmmiickoro s3pika npu ocsoeHun npodeccun CIIO 19.01.17 «IloBap, KoHIUTEPY. OK 05’
B TOM uiciie IpakTHYECKUX 3aHATHI U 1a0OpaTOPHBIX padoT OK 09’
1 ITpaktuueckoe 3anstue «Hacrosiee Bpems rpynmsr Indefinitey 2 OK 1 0’
2
CamocTosTensHas paboTa 00yJaronuxcs - OK 11.
Coneprxanue yaeOHOr0 MaTepuana: 6
Tema 2. llpusercrene, 1 IIpuBercTBUE, IPOIIAHKE, IPE/CTaBIeHUE ce0s U APYruX mojeil B opuIatbHOl 1 HeoQUIMATLHON 00CTAHOBKE.
POIANMNE, HPEACTABACHUE [ B 1\ yycjre MPaKTUYECKUX 3aHATHH 1 1aO0paTOPHBIX paboT 6
ceds1 M IPYrux jJwjaei B
oA HOI 1 1. IlpakTrueckoe 3ausTHE «Hapeuns HeonpeaeIeHHOTO BPEMEHM» 2
HeOPUIHATLHOH 2. IlpakTrueckoe 3anstre «O0pazoBanue GopMbl 3-To JIMIA eTUHCTBEHHOTO YKCJIa HACTOSIIEro BpeMenu rpymisl Indefinitey 2
06CTAHOBKE. 3. IIpaktuueckoe 3aHsTHE «BOMPOCH K HOAJIEKAIEMY HWIIH €r0 OIPEJICIICHUIO) 2
CamocrostenbHas padoTa 00ydJaromxcs -
Coneprxanue yaeOHOTO MaTepHuana: OK 01,
Tema 3. Onucanne yenoBeka | 1.0mucanue yenoseka (BHEIIHOCTb, HAIIMOHAIBLHOCTD, 00pa30BaHue, JINYHBIC KAYECTBa, POJI 3aHATHH, JOJDKHOCTH, MECTO 6 8§ gg’
(BHELIHOCTb, paboTsl 1 ap.). OK 04’
HallMOHAJILHOCTD, B TOM umciIe IpakTHYecKX 3aHATHI 1 JJaOOpaTOpHBIX padoT 6 OK 0 5’
o0pasoBaHue, IMIHbIE 1.IlpakTryeckoe 3austue «O60poT to be going to 115 BEIpaskeHNs1 HAMEPEeHUs B Oy IyIieM BpEeMEHM) 2 OK 09’
" s
Ka4eCTBa, POASAHATHH, | 3 ITpakrnueckoe 3ausTHe «MecTo Hapeunii 06pasa HeHCTBU 2 OK 10
JT0JKHOCTh, MeCTO padoThI U - ’
ap.). 3.IlpakTrnueckoe 3ansATHe «MecTO HAPEUHi CTETICHM» 2 OK 1.
CamocrostenbHast paboTa 00ydaronxcs -
Coneprxanue y4eOHOrO MaTepuana; 6 OK 01,
it - OK 02
Tema 4. Cembsi M ceMCHHbBIC | | Coympg u ceMeifHble OTHOMIEHHS, TOMAITHHE OGA3AHHOCTH. OK 03’
OTHOLIEHHS, AOMAIIHHE — )
OBS3AHHOCTH. B TOM umcIe npakTHYeCKUX 3aHATHI U 1JaOOpaTOPHBIX padoT OK 04,
1.IIpakTryeckoe 3ansaTue «OOBEKTHBIN MaIeK MECTOUMCHHID 2 OK 05,




2 Ilpaxtrdeckoe 3ansaTre «CoCTaBICHNAE THAIIOTOB C HOBOH JIEKCHKO

OK 09,

- OK 10
3.IIpaktudeckoe 3austie «Much/many muoro, little/few mamo» OK 11’
CamocrosTenbHast paboTa 00ydaromuxcs -
Cozepxanue y4eOHOTO MaTepHaa: OK 01,
6 OK 02,
1.0nucaHue Xuuia 1 yueOHOTo 3aBeieHust (31aHue, 00CTaHOBKa, YCIOBUS KU3HU, TEXHUKA, 000pYI0OBaHHUE). 0K 03
b
Tema 5. Onucanue KUIMIMA | B 1oy qycie mpakTHYECKX 3aHATHI 1 TaGOPATOPHEIX paboT 6 OK 04,
H y4eOHOr0 3aBeIeHus OK 05,
(31aHue, 00CTAHOBKA, 1.IlpakTryeckoe 3ausTue «OCHOBHBIC (POPMBI IITAroIa 2 OK 09,
YCJIOBMS KU3HHU, TEXHUKA, I 1 5 OK 10,
oGopyoBaHMe). Tlpakriueckoe 3ausitue «IIpaBUiIbHbIC U HEMIPABUIBHBIC TTIArOJIbI» OK 11.
3.IIpaxtuueckoe 3anarue «[Ipomenniee Bpems rpymmsl Indefinite» 2
CamocrosTenbHast paboTa 00ydJaronuxcs
CojaeprxkaHue yueOHOr0 MaTepuana: OK 01,
1.Pacniopsiiox CTy/ICHTa KOJIIeKa ° OK 02,
. 18(0)0)°8 Hs CT HT JIJT .
PAZOK 1 pLL s OK 03,
B ToM dncie npakTUYeCKUX 3aHATUN U 1a00paTOpHBIX paboT 6 OK 04,
Tema 6. Pacnopsizok nHst -
PF0K I 1 ITpaktuueckoe 3austue «IIpomemee Bpems rpymisl Indefinite rnaromna to bey 2 OK 05,
CTY/AeHTA KOJLIeKA. OK 09,
2 Ilpaktuyeckoe 3ansaTue «IIpuTsxaTebHbIN nanesk» 2 OK 10
2
3.IpakTnyeckoe 3aHsATHE «MECTO IPAMOTO M KOCBEHHOTO JOTOIHEHHS B PEIIOKEHUI 2 OK 11.
CamocrosiTenbHast paboTa 00y4YaromXcst -
Conepxanre yueOHOT0 MaTepuana; 6
1.X066wm, mocyr.
B TOM uiciie IPaKTUYECKUX 3aHATHI 1 JTAOOPATOPHBIX paboT 6
Tema 7. Xo60u, gocyr. 1.Ipaktuyeckoe 3austue «I'maroi to have u o6opor have got» 2
2.Ipakruyeckoe 3aHsTue «HeorpeaeneHHbIe MECTOMMEHHS SOME U any» 2
3.IIpaktuueckoe 3ansarue «[Ipemsor of B coueranusx one of, some of u ap.» 2
CamocrosrenbHas paboTa 00ydJaromuxcs -
Cozeprxanye yueOHOT0 MaTepHana; OK 01,
o 5 ” 6 OK 02,
Tema 8. Omucane .Omncanue MecToImoIoKeHHs 00BEKTa (aapec, KaKk HaAWTH). OK 03,
MeCTOIOJIOKEHUS 00beKTa B ToM umcie mpakTHYecKrX 3aHATHH 1 Tab0paTOPHBIX padoT OK 04,
(anpec, kak HalTH). 1.Ipaktuyeckoe 3austue «O0oport there is (there are) B HaCTOAIIEM U MPOILEAIIEM BpeMeHax rpymmnbsl Indefinite» 85 gg ’
b

2.Ilpakruyeckoe 3anstue «MoJanbHBIN r1aroi can ¥ 000pot to be able to»




3 IpaxTtiueckoe 3austue «Ilonatue o nmpuaactun II ( Participle IT)» 2 OK 10,
OK 11.
CamocrosresnbHas pabora 00yJaromumxcs -
Copeprkanue yueOHOr0 MaTepuaa; OK 01,
6 OK 02,
1.Ena, criocoObl IPUTOTOBICHUS MUK, TPAJULINH TUTAHHS. OK 03
Tema 9. Ena, cnioco6nt B TOM 4HCIIE NPaKTUIECKUX 3aHATHI U Ta00PaTOPHBIX paboT 6 OK 04,
MPUTOTOBJIEHHS MUK
p i, 1.Ipaktiueckoe 3austre «Hacrostmee Bpemst rpymst Perfect(The Present Perfect Tense)» 2 OK 05,
TpPaguUMHU MUTAHUS. OK 09,
2 IlpakTuyeckoe 3aHaTHe «IUCIUTENbHBIE, 0003HAYAIOMIUE TOIbD) 2 OK 10
b
3.IIpaktudeckoe 3ausaTHe «OTCYTCTBHE apTHKIIA TIEPel HEKOTOPBIMH CYIIECTBUTENbHBIMU» 2 OK 11.
CamocrosTenbHast padboTa 00ydJaronuxcs -
Cozepxanne yaeGHOTO MaTepHaa: OK 01,
. 6 OK 02,
1.@u3KyAbTYpa U CIIOPT, 310POBBI 00pa3 KUIHU. OK 03
b
Tewma 10. duzkyabTypa u B TOM umcIiie IpaKTHYeCKUX 3aHATHI U 1Ja0OpaTOPHBIX padoT 6 OK 04,
CIIOPT, 310POBbIii 00pa3 1.IIpaktuueckoe 3anatue «BpipaxkeHne JOHKEHCTBOBAHUS B aHTJIMICKOM SI3BIKE 2 8§ gg ’
KH3HM. 2 TlpakTuyeckoe 3aHsaThe «BOmpoCUTENIbHO-OTPUIATENLHBIE [PEIOKEHHA 2 OK 10:
3.IlpakTuueckoe 3ansaTie «ClI0XHOIOIYMHEHHBIE TIPEUIOKeHUs ¢ colo3amu that, if, then, as, because» 2 OK 11.
CamocTosTenbHast paboTta 00yJaromHuXxcs -
Cogepixanue yueOHOr0 MaTepHana; OK 01,
1.9k 6 OK 02,
.OKCKypCHH U IyTELIeCTBHUS. OK 03.
B TOM uHcIiTe MpakTHIECKHUX 3aHATHI U Ta00paTOPHBIX paboT 6 OK 04,
Tema 11. Dkckypcuu u - —
ewa 11. Jrexype 1.ITpaktiueckoe 3ausitue «byaymee Bpems rpymmst Indefinite( The Future Indefinite Tense)» 2 OK 05,
nyTelmecTBHUs. OK 09,
2 IlpaxTryeckoe 3ausTre «OnpeaeauTenbHbIe TPHIATOYHBIE TPEIOKEHIS 2 OK 10
2
3.IIpaktudeckoe 3aHsTHE « {OMONHUTEbHbIC IPHIATOYHBIC [PEIIOKEHHS 2 OK 1.
CamocrosrenbHas paboTa 00ydaromuxcs -
Cozeprxanye yueGHOT0 MaTepHana; 6 OK 01,
N OK 02
1.Poccusi, ee HaMOHAIBHBIE CUMBOJIBI, TOCYAAPCTBEHHOE U OJIMTHIECKOE YCTPOMCTBO. OK 03’
2
Tema 12. Poccus, ee B TOM umcIIe MPaKTHYECKKMX 3aHATHH U 1a00paTOPHBIX PaboT 6 OK 04,
HAIHOHAJIbHbIE CHMBOJIbI, OK 05,
I.HpaKTI/IquKoe 3aHATHEC ((COFHaCOBaHI/Ie BPEMCEH B CJIOKHBIX NPEATTOKECHUA C JOITOJTHUTECIIbHBIMU IPUIATOYHBIM > 2
rocy1apcTBeHHOE OK 09,
nosmTHYecKoe yerpoiicro. | 2.IIpakTuueckoe 3ansaTHE «PacusieHEHHbIE BOMPOCHD) 2 OK 10,
3.IlpakTuueckoe 3anstue «maromns to speak, to talk, to say, to tell» 2 OK 11.

CamocTosTenpHast padoTa 00ydJaronuxcs




Tema 13. AHr/1I0rOBOpSALIHE

Coneprxanne yq4eOHOTO MaTepHaia:

OK 01,

CTpaHbl, reorpaguyeckoe 1. AHrI0TOBOpSIIIINE CTPaHbI, TeorpaguyecKkoe MOJI0KEeHNEe, KIUMar, ¢giopa u ¢payHa, HallMOHAJIbHBIE CHMBOJIBL, 6 8E 8%’
HO0JI0XKeHHe, KIUMAT, (JI0Pa | rocymapcTBEHHOE M MOJUTHYECKOE YCTPOCTBO, Hanboiee pa3BUTBIC OTPACITM SKOHOMHKH, IOCTONPUMEYATENLHOCTH, ’
U (payHa, HAIMOHAJbHbIE TPaJULIUH. OK 04,
OK 05
CHMBOJIbI, FOCYAAPCTBEHHOE | B 16\ ypiciie npakTHUECKMX 3aHATHIA M TA6OPATOPHBIX PaGoT 6 OK 09’
1 MOJUTHYECKOe T B 5 5 1 3 > )
N Ilpaktnueckoe 3ansTHEe «BBIpaxkeHne NPOCLOBI MM MTPUKa3aHUsl, 00paIleHHBIX K 1 -My Win 3-My JHIy»
ycTpoiicTBo, HauboJiee P P P P » 0bpam y .y 1y OK 10,
pa3BHTbIE OTPACIH 2 IlpakTrdeckoe 3aHsTHE «JlommoTHUTE TBHBIE IPUIATOYHBIE TIPEITIOKECHNS, BBeIeHHbBIe coro3oM if i whether. (OOmme 2 OK 11.
HKOHOMUKH, BOIPOCHI B KOCBEHHOH pedn)»
pocronpumeuareabHocTn, | O-IIPAKTHIECKOE 3aHATHE «YTIOTPEOICHHE APTHKIIS C UMCHAMH CYIICCTBUTCIBHBIMH BEIECTBCHHBIMID) 2
Tpaauuuu. CamocrosrenbHast paboTa 00yJaromuxcs -
Coneprxanue yaeOHOTO MaTepHana: OK 01,
” 6 OK 02,
1.HayuHo-TexHM4Yeckuii mporpecc. YenoBek U Mpupoa, SKOIOTHIECKHE TIPOOIEMBI. OK 03
b
Tema 14. Hayuno- B TOM uiciIe TpaKTHYECKUX 3aHATHI U 1JaOOpaTOPHBIX padoT 6 OK 04,
TeXHUYEeCKHUH mporpecc. -
porp 1.ITpaktiyeckoe 3ausitue «Coveranus a little, a fewy 2 OK 05,
Yenosexk u npupoja, OK 09,
3KojIornyeckue npoduemnl. | 2.IIpakruaeckoe 3ansrue «CTpagaTesbHbINA sastor( The Passive Voice)» 2 OK 10,
3.IpakTnueckoe 3aHATHE «AGCOMIOTHAS (CaMOCTOATENbHAs) (OPMa MPUTSKATENBHBIX MECTOMMEHUI» 2 OK 11.
CamocrosTenbHast padoTa 00ydJaromnxcst -
Cogeprxanue yueOHOr0O MaTepHana; OK 01,
. 1.Crenapuii TeeBU3MOHHON NMPOTPAMMBI O >KU3HH ITyOIMYHON TIepCcOHBL: Onorpadudeckne GpakThl, BOIPOCH! U HHTEPBBIO U 6 OK 02,
Tema 15. Cuenapuii 1p OK 03,
TeJIeBU3UOHHOH NPOIrPaMMbI B - - 5 5 5 OK 04,
P — TOM YHCJIe IPAKTHIECKNX 3aHATHH U 1a00paTOPHBIX padboT OK 05,
nepconpl: Ouorpadguyeckue | 1.Ilpaxruueckoe 3ausatue «Bymyrmee Bpems rpymmer Continuous (The Future Continuous Tense)» 2 OK 09,
(akTBI, BOMPOCHI 1151 OK 10,
2 Ilpaktuyeckoe 3ausitne «CTENEHU CPaBHEHUS ITPUIIaraTeIbHbIX ) 2
HHTEPBBIO U P OK 11.
3.IlpakTrnueckoe 3aHsaTHe «VIMEHHbBIE OE3JIMYHbBIE NPEATI0KEHHS 2
CamocrosTenbHast paboTa 00ydaromxcs -
Coneprxanue yueOHOrO MaTepHuaia: 6 OK 01,
OK 02
1.9KkcKypcHst I0 pOAHOMY TOPOY (IOCTOMPUMEYATEeTLHOCTH, Pa3padoTKa MapIIpyTa). OK 03’
b
Tema 16. Ixckypceust mo B TOM uiciie IPaKTUYECKUX 3aHATHI 1 JTaOOPATOPHBIX paboT 6 OK 04,
OIHOMY T'OPO,
POIHOMY ropoxy 1.Ipaktryeckoe 3austue «Ilepenada npockObl M MPUKA3aHUSD) 2 OK 05,
(nocronpuMevYaTeTbHOCTH, OK 09,
pa3paboTka MapuIpyTa). 2 Ilpaktrdeckoe 3ansTre «Cl0Ba-3aMEeCTUTEIH 2 OK 10,
3.IIpaxtudeckoe 3anarue «CTeneHU CpaBHEHUS Hapeunii» 2 OK 11.

CamocrostenbHast paboTa 00ydaromuxcs
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Coneprxaane yq4eOHOTO MaTepHuaja: OK 01,
6 OK 02,
Tema 17. IyreBogurens mo | 1.IIyTeBOIMTEIb [0 POAHOMY Kpato: BUSUTHAS KAPTOUKA, HCTOPHS, TeOrpadus, IKOIOTNICCKas 00CTaHOBKA, (OIbKIOP OK 03,
HOMY KPalo: BUBHTHAS =

POAHOMY KpaI0: BH3 B TOM ymciie IpaKTHYeCKUX 3aHATHI U 1a0OpaTOPHBIX padoT 6 OK 04,
KapTO04Ka, HCTOPHS, = OK 05
1.Ilpaktryeckoe 3austue «Ilepegaya npockObl ¥ NpUKa3aHUsl B KOCBEHHOM pedn» 2 ’
reorpadusi, 3K0J0rn4yecKas S TI C > OK 09,
06CTAHOBKA, GOTBKIOP Tlpaxtnueckoe 3ansaTHe «CpaBHHTEIbHBIE KOHCTPYKIHH a8S...aS, NOt SO...as» OK 10,
3.IIpaktHyeckoe 3ausTHe «/IMEHHBIC U ITIar0JIbHBIC OC3JIMYHBIC IPEIOKECHHS) 2 OK 11

CamocrosrenbHas paboTa 00ydJaromuxcs -
Coneprxanue y4eOHOrO MaTepHaa: 6 OK 01,
1. Kakum nosmkeH ObITh HacTOSIIMH npodeccuoHan? 85 g‘zj’
Tema 18. llpesenTanus B ToM umce mpakTHYecKrX 3aHATHHA U Tab0paTOPHBIX padoOT 6 OK 04’
«Kakum po/keH ObITh ’
o y 1.TIpakTuueckoe 3aHATHE «Y OTPEOICHHE apTHKIIS C MMEHAMHU COOCTBEHHBIMMU 2 OK 05,
HacToSIMii OK 09
npodeccronan?». 2 Ilpaktiyeckoe 3aHsaTHe «HeonmpeneneHHpIe MECTOMMEHHS M Hapedusl, IPOM3BOJHEIC OT SOME, any, no, every» 2 OK 1 0’
b
3.IIpaxtudeckoe 3anarue «[Ipuaactapie 060poTH ¢ mpudactieM | u |l B GpyHKIMN onipenienneHus 1 00CTOSTEIHCTBAY 2 OK 11.

CamocrosTenbHast paboTa 00ydJaronxcs -
CozepxaHue y4eOHOrO MaTepuara: OK 01,
1.®usnueckue OJIHBIC SBJIC ° OK 02,

.Ou3HYECKHE U IPUPOIHBIC STBICHUSL.

PHPOA OK 03,
B ToM uHcie MpakTHYECKHX 3aHATHH U 1a00paTOPHBIX padoT 6 OK 04,
Tema 19. Ouymaecxue w 1.IpakTrdeckoe 3ansTre «YnoTpedieHune HacTosIero Bpemenu rpymist Perfect co ciosamu since, for a long time, for ages» 2 OK 05,
NPUPOIHBIE SIBJIECHUS. OK 09,
2 Ilpaktiyeckoe 3aHsATHE «YIOTPEOICHHE apTHKIISA C IMEHAMH COOCTBEHHBIMUY 2 OK 10
2
3.IIpaxTudeckoe 3aHATHE «/|BOIHBIE CTETIEHU CPABHEHUS» 2 OK 11.

CamocrosrenbHas paboTa 00ydaromuXCs -
Conepxanne yaeOHOT0 MaTepuana; 6 OK 01,
1.JlocTr)XeHHs] 1 MHHOBALIMK B 00JIACTH €CTECTBEHHBIX HAYK. 8§ gg’
Tema 20. locTukenust 1 | B TOM UncIie IPaKTHYIECKUX 3aHATHH 1 1a00OpaTOPHBIX paboT 6 OK 0 4’
2
WHHOBAIMHU B 00J1aCTH 1. Ilpaktrdeckoe 3ansATHE «KOHCTPYKIHS «CI0XHOE AOMOJTHEHUE MOCIe Taroios to want, to expect u Boipaskenus should 2 OK 05,
€CTeCTBEHHBIX HayK. (would) like» OK 09,
2. IlpakTryeckoe 3aHaTHE «YIOTpEOIEHHE TEPYH M TIOCIIE Iarojios to stop, to continue, to begin, to go on, to finish, to mind» 2 OK 10,
3.IIpaktuaeckoe 3ausrue «IIporeamiee Bpems rpymmst Perfect» 2 OK I1.

CamocrostenbHas paboTa 00ydJaronxcst -
Coneprxanne y4eOHOrO MaTepuania: OK 01,
Tema 21. 6 OK 02
1.9konornueckre mpooOIEMBI. ’
9KoaornvecKkne npoodieMel. — OK 03,

B TOM umcIe pakTHYECKUX 3aHATHI U 1aOOpaTOPHBIX padoT 6
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1.TIpaktuueckoe 3anaTHe «KOHCTPYKIHUS «CIIOKHOE JOMOIHEHHE TI0CIE [JI1Ar0jI0B BOCIPUATUS 2 OK 04,

2.Ilpaktuyeckoe 3ausTHe «Bo3BpaTHbIE MECTOMMEHUS» 2 8§ 83 ’

3.IIpaktudeckoe 3ausaTHe «KOHCTPYKIHS «CI0KHOE IOMOTHEHHEY mociie riaarona to make(3actaBisiTs)» 2 OK 10’

b

CamocrosrenbHas paboTa 00ydJaromuxcs - OK 11.

Conepixanue y4eOHOrO MaTepHuaa: 6 OK 01,

1.Y4acTue B OTpaciieBbIX BBICTABKAX. 8§ 85’

B TOM umcIiIe TpaKTHYECKUX 3aHATHI U 1Ja0OpaTOPHBIX padoT 6 ’

Tema 22. YuacTue B P - P p. 4 OK 04,
OTPACIEBBIX BHICTABKAX. 1.Ilpaktugeckoe 3ansTue «Coro3sl neither...nor, either...or, both...and» 2 OK 05,
2.Ipakruyeckoe 3austue «CoKpalieHHbIe YTBEpAUTEIbHbIC 1 OTpUIlaTeNbHble npeaiokerus Tuna So shall I, Neither(nor) did 2 OK 09,

he» OK 10,

3.IIpaktudeckoe 3austuie «byaymiee Bpemst rpymsl Perfecty 2 OK 11.

CamocrosTenbHas paboTa 00yyaronuxcst -

CozepxaHue y4eOHOr0 MaTepuara: 5 OK 01,

1.ITon6op nepcoHanza Ha OTKPHITHIE HA MPEINPUATHH BaKaHCHH. 8§ gg’

Tema 23. Toa6op B TOM 4HMCIIe NPaKTUYECKUX 3aHATHI U Ta00PaTOPHBIX paboT 6 OK 0 4
MePCOHAJIa HA OTKPBITHIE HA ’
1.IIpaktuyeckoe 3ansitue «lIpuyactue | nepdexTHOE» 2 OK 05

NpeANpHUsATHH BAKAHCHM. ’
2 Ilpaktuyeckoe 3aHsaTue «[IpUTSHKATENBHBIN MaIeK ¢ HEOAYLICBICHHBIMH CYILECTBUTEIBHBIMID 2 OK 09,

3.IIpaktudeckoe 3austie «Bpemena rpymmer CONtiNUOUS cTpasaTebHOTO 3a7I0Ta 2 8§ i(l),

CamocrosrenbHas paboTa 00ydaromuxcs - '
Conepxanne yueOHOTO MaTepuana; OK 01,

Tema 24. llonyaspHas ” 6 OK 02
NeKuust 06 1.IlonynspHas Jekiys 00 OTKPHITUH/M300pETEHNH B 00JIACTH €CTECTBEHHBIX HayK. OTBETHI Ha BOIIPOCHI CIIyLIaTelNei. OK 03’
OTKPBITHH/H300pETeHNN B B ToM umciIe MpakTHYECKHX 3aHATHI U T1a00paTOPHBIX padoT 6 OK 0 4’
2

00J1aCTH €CTECTBEHHBIX 1.ITpaktiueckoe 3ausitue «Bpemena rpymmnst Perfect Continuousy 2 OK 05,
Hayk. OTBETbI Ha BONPOCHL [ 1Ty cryyeckoe sanaTue «CyGCTaHTHBALINSA TPHIArATEBHBIX H TPHYACTHID 2 OK 09,
cyluaTeJien. % = " OK 10,

Tlpaxtnueckoe 3ansatue «Mcnonpzoanue used t0 u wWould myis BeIpaKeHUS TOBTOPSIOIIMXCS ACHCTBHI B IIPOLLLIOM» 2 OK 11

CamocrosTenbHas paboTa 00ydJaromuxcst - ’

Coneprxanue y4eOHOrO MaTepHania: 5 OK 01,

1.MHTepBBIO AJIs SKOJIOTMYECKOT0 JKypHAJa: KOJIOTHUYECKUN OPTPET NPEANPUSITHS. OK 02,

Tema 25. UHTePBLIO IS ["B 10y upcrie npakTHuecKuX 3aHATHIL U 1a6OPATOPHBIX PaGoT 6 8E gi’
IKOJOTHUECKOTO AKypHATa: 1.Ilpaktyeckoe 3anstue «'epyHaniiy» 2 ’
JKOJIO0THYEeCKHi mopTper oI - 5 OK 05,
npeanpusTHsI. M.Holiggf:ee:;cg; 121;;1;;6 «VMeHa cymecTBUTENbHBIE, YHOTpeOIseMble TOJIBKO B €AMHCTBEHHOM, HJIH TOJIBKO BO 2 OK 09,
OK 10,

3.Ilpaktuueckoe 3ansrue «CocnarareabHoe HaKIOHEHHE |» 2 OK 11.

CamocrostenbHast paboTa 00ydaromuxcs 2
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Conepxanne yaeOHOTO MaTepHaa: OK 01,
Tema 26. Ha 1.Ha mMextyHapoJHO#H cCrieiaIn3upOBaHHOMN BBICTaBKe (IPeICTaBICHHE IPOAYKIHH, IEPErOBOPHI C MOTEHIUATbHBIMU 10 OK 02,
MeSKILYHAPOIHOI KIIUEHTaMH). OK 03,
. = OK 04
crenuaTU3HPOBAHHOI B TOM umcIie IpaKTHYECKUX 3aHATHI U 1Ja00paTOPHBIX padoT 10 OK 0 5’
b
BhICTaBKe (HPEACTABACHHE | | [Tpagrpueckoe 3anaTne «CocraraTenbHoe Haknonerue |y 2 OK 09,
NMPOAYKLHH, IEPeroBophI ¢ —
K 1
OTeHIMATbHBIMH 2.Ilpaktuyeckoe 3aHsTHE «Y CHINTENIbHAS KOHCTPYKIus it is(was)... thaty 2 8K 1(1)’
KJIMEHTaMHu). 3.IlpakTraeckoe 3aaaTie «MHOUHATHBY 2 )
4 Ilpaktuyeckoe 3ausaTHe «CI0KHOE JOTIOJHEHUE) 2
5.IlpakTudeckoe 3anstue «MoganpHbii riaron shouldy 2
CamocrosrenbHas paboTa 00yJaroMuXCs -
Copepskanue yueOHOro MaTepuaa; OK 01,
1.3amuTa OKpyKaromen cpesl 8 OK 02,
i ; OK 03,
B TOM umce MpaKTHYECKUX 3aHATHH 1 1JaOOpaTOPHBIX padoT 8 OK 04,
OK 05,
Tema 27. 3auura 1. Ipaxktuueckoe 3anstre «[Ipumgatounoe meau ¢ coro3om SO that» 2 OK 09
[ b
OKpYKaIOUWIEH CPENbL. 2. lpaxtuueckoe 3anstre «I[IpumaTounoe cpaBHeHus ¢ corozamu as if, as thoughy 2 OK 10,
. OK 11.
3. IIpaktuueckoe 3ansatue «HeomnpeneneHHbIi apTHKIb (TOBTOpeHHE-00001IeHne)" 2
4. Ipaktrdeckoe 3ansATHe «ONpeIeIeHHBIN apTHKIB (TIOBTOPEHUE-0000IIeHIE)) 2
CamocrosrenpHas paboTa 00ydJaromuxcs -
Copepxanne yueOHOro MaTepuana; 8 OK 01,
1.5e301acHOCTb KU3HEIESI TEIBHOCTH. OK 02,
B ToM yncie npakTHYeCKUX 3aHATHI U JaOOpaTOPHBIX paboT 8 OK 03,
Tema 28. Be3onacHocTh 1. TTpaktrueckoe 3anaTre «MecTonMeHus (MOBTOPEHUE-0000IICHNE)Y 2 85 gg’
KU3HEEeATEeIbHOCTH. 2. IlpakTrueckoe 3ansTHe «CTENEHN CpaBHEHUs! (TTOBTOPEHNE-0000IICHNE)» 2 OK 09’
3. Ilpaktuueckoe 3ansTHe «BpeMeHa riaroyia B akTHBHOM M ITACCHBHOM 3aJI0Te (TIOBTOpeHHE-0000111eHNE)) 2 OK 10’
4. IlpakTrueckoe 3aHsTHE «BpeMeHa riarona B akTHBHOM M ITACCHBHOM 3aJ10Te (IIOBTOPEHHE-00001IEHNE). » 2 OK 11’
CamocrosTenbHast paboTa 00yUJaronuxcst -
Cooepoicanue yuebno2o mamepuana. 58 OK 01,
1. IIpocmomp kyaunapnozo woy iceiumu Onusepa « 060 3a 30 munymy na aueauiiCKom sA3vike 0K 02,
Tema 29. IIpocmomp - OK 03
. B mom uyucne npaxmuueckux 3aHamul u 1a00pamopHuix pabom 58 )
Kynunapnozo wioy /Ixceiimu —— - OK 04
Oaueepa «06ed 3a 30 1. Ipaxmuueckoe sausmue «Iloocomoska k npocmompy cepuu «Piri-piri chickeny: egedenue u 3axpenienue no6otl nexcuru )
MuRYm» Ka anziuiickom (chicken-ywsinaenox, chilli- vunu, coriander- xopuanop, oven- oyxoexa, skin- koorca, flavor-exyc, pepper- nepey, caramel- OK 05,
P Kapamenw, 10p- eepxywxa, eepxuss cmopona, puff pastry- croenoe mecmo, butter-umacao, cinnamon- xopuya, mould- ¢popma ona 2 OK 09,
svineuxu, 10 squeeze- dasume, évidcumams, t0 tUrN Over- nepesepryms, Sweet potato-o6amam, bowl- mucka, to wash-mwime, 8K 1(1)’
K 11.

preheated- pazoepemuui, filling- nauunka, egg-siiyo, table spoon- cmonosas noscka, sugar- caxap, vanilla paste-eanunvras




nacma, Cream- cauexu, orange- aneavcum, 10 Mix- nepemewams, Mine version- mos eéepcus, different- pasuwui, red onion-
kpacuwiil ayx, lightness- zeexocms, sweetness- cradocms, zest of 1 lemon-yedpa oonozo rumona, garlic- uecnox, vinegar-yxcyc,
extra virgin oil- onusxosoe macno nepsozco omoicuma, paprika- nanpuxa, to season- npunpasismes, salt- cone, tray- npomusens,
dangerous- onacuwiti, be careful- 6yobme ocmopooicnwr, o Kids around- cuompume, umobwi psioom ne 610 MarenvKux demelil,
feta cheese- coip ghema, at the table- na cmoan, just in a bag- npsmo 6 naxeme, simple but definitively | need- npocmo, no mo,
umo mue nyscno, beautiful- npexpacuoiii, lovely- uyodecnuiil, gorgeous- eeruxonennwui, brilliant- 6necmswyuii, 2enuanvuwiii).

2. Ilpaxmuueckoe zansmue «IIpocmomp cepuu «Piri-piri chickeny na anenuiickom sizvixe. Bocemanosnenue npoyecca
nPU20MOBIEHUsL CANAMA, OCHOBHO20 O1I00a U decepma. 3aKpeniienue 2pamMmamuKy Ha OCHO8e HOB020 NEKCUUECKO20
Mamepuana: CoCmasienue npeoOioNCeHUll Ha PYCCKOM NO CIONCENTYy WOy, UX Nepe6od HaA AHSAUTICKULL 8 HACMOAUeM,
npowedwem, Oy0yuem epemenax, 6 ymeepOumenbrotl, 0NpoCUmMenbHOl U OMPUYAmenbHol hopmen.

3. Ilpakmuueckoe 3ansmue «Iloocomoska k npocmompy cepuu « Thai red prawn Curry»: gsedenue u 3akpennienue HoGol
nexcuxu(thal — maiickuil, prawn — kpesemxa, CUrry- kappu, rice- puc, cucumber- ozypey, dressing- sanpasxa, lime-zaiiu, acid-
Kucioma, Sesame- xynoicym, S0ya Sauce- coegwlii coye, jasmine- oicacmun, lemon grass- sumon epacc (copeo numonnoe), 10
spank- omunenams, SMoky flavor- konuennwiti sxyc, garlic- uecnox, to squash- pazoasums, ginger- umbups, lime leaves aucmut
navima, Asian store- macasun azuamcxux npodykmos, Smell of heaven- 6oowcecmeennuiii 6xyc, My Lord! Boz moii!, paste- nacma,
sugar peas- craokuii 2opoutex, COco milk-xoxocosoe monoko, papaya-nanaiis, yogurt-iiozypm, Macaroons- muxoanbHoe
newenve, Under an angle- noo yerom, discoloring- o6ecyseuusanue)y.

4. [Ipakmuueckoe 3ansmue «Ilpocmomp cepuu «Thai red prawn curryy wa anenutickom sizvike. Boccmanosnenue npoyecca
NPUSOMOGIEHUs. CANamd, OCHOBHO20 01100a U decepma. 3aKpeniieHue spamMmamury Ha OCHOBE HOB8020 IEKCUYECKO20
Mamepuana: cocmasienue npeoiloNCeHull Ha PycCKOM RO CIOJICENY WOy, UX Nepesood HA AHSIUUCKULL 8 HACMOSWEM,
npoweouiem, OyOyulem 8pemMenax, 8 ymeepoumeibHou, ONPOCUMENbHOU U OMPUYAMETbHOU Gopmer.

5. llpakmuueckoe 3ausmue «Iloocomoeka k npocmompy cepuu «Roast beefy: esedenue u 3axpenienue nosoti 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. [Ipakmuueckoe 3anamue «IIpocmomp cepuu «Roast beefy na anenuiickom azvike. Boccmarnoenenue npoyecca npueomognenus
canama, 0CHO8HO20 611004 U decepma. 3aKpenienue SpAMMAmMuKY Ha OCHOBE HOBO20 JIEKCUYECKO20 MAMEPUANA: COCNAGIEHUE
NPEONOANCEHUL HA PYCCKOM NO CIOJCENY WOY, UX Nepesoo HA AH2IUNCKUL 8 HACMOAWeM, npoueduiem, 6y0yujem 6pemenax, 6
YmeepoumenbHol, 60NPOCUMENbHOU U OMPUYAMENbHOU OopMey.

7. I[lpakmuueckoe 3auamue «Ilodzomoexa k npocmompy cepuu «Spinach and fetay: esedenue u 3axpenienue HOB0U
nexcuxu(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. Ilpaxmuueckoe s3anamue «Ilpocmomp cepuu «Spinach and fetay na anenuiickom sasvixe. Boccmanoenenue npoyecca
npucomosieHUs canama, 0OCHO8HO20 b100a u decepma. 3aKkpenyieHue pamMmamuKy Ha 0CHO8e HOB020 JIEKCUUECKO20
Mamepuana: cocmasienue nPeosoHceHUull Ha pyCCKOM NO CIONCemy WOy, Ux nepesoo HA aHeIUUCKUL 8 HACMoAueM,
npoweouiem, 6yoyujem 8pemMeHax, 8 ymeepoumenbHoU, 0NPOCUTNENbHOU U OMpUuyamenvHou opmey.
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9. Ilpaxmuueckoe 3ausmue «Iloocomoexa k npocmompy cepuu «Pastay: esedenue u 3axpeniienue Hogou nexcuxu(Processor,
board, full kettle of water, carrot, spring onion, celery; | 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; | will season it at the last minute, parmesan, basil; Take a mug of water
from pasta)».

10. Ilpakmuyeckoe 3anamue «IIpocmomp cepuu «Pastay na anenutickom azvixe. Boccmanoenenue npoyecca npueomosnenus
canama, 0cHO8HO20 61100a U decepma. 3aKpenienue SpAMMamuKy Ha OCHOBe HOBO20 JIEKCUYECKO20 MAMEPUANA: COCMABIeHUEe
NPeON0ACEHUL HA PYCCKOM NO CIOJCENY WOY, UX NePesoo HA AHIUUCKUL 8 HACMOAWeM, npouteduiem, 6yoyuem epemenax, 6
YmeepoumenbHol, 60NPOCUMENbHOU U OMPUYAMENbHOU hopmey.

11. Ilpakmuueckoe 3anamue «Iloocomoska Kk npocmompy cepuu «Rogan Joshy. esedenue u 3akpenyenue HOBOU
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(Mnous); 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(/nous)».

12. Ilpakmuueckoe zansmue «Ilpocmomp cepuu «Rogan Joshy na anenutickom szvike. Boccmanognenue npoyecca
NPUSOMOGIEHUs. Canama, OCHO8HO20 0.1100a U decepma. 3aKpenyieHue spamMmamuKy Ha OCHOB8E HOB020 JIEKCUYECKO20
Mamepuana: cocmaegienue npeoioNCeHUll Ha PYCCKOM RO CIOACEMY WOY, UX Nepeso0 HA AHSIUUCKULL 8 HACMOSWEM,
npoutedutem, 6yoyujem epemenax, 8 ymeepoumenbHou, B0NpPOCUMeNbHOU U OMpUyamenbHol opmer.

13. paxmuueckoe 3anamue «Ilodzomoexa k npocmompy cepuu «Duck salady: esedenue u 3axpennenue nogoit nexcuxu(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. Ilpakmuueckoe 3ansmue «IIpocmomp cepuu « Duck salady wa anenuiickom szvike. Boccmanosnenue npoyecca
npucomosieHUs canama, 0CHO8HO20 b100a u 0ecepma. 3aKkpenyieHue SpamMmamuK Ha OCHO8e HOB020 JIEKCUUECKO20
mamepuana: cocmasienue npeoiodCeHUll Ha pycCKOM HO CIONCEMY WOy, UX Nepesoo HA AHSIUUCKULL 8 HACMOSWEM,
npoutedutem, Oyoyujem epemenax, 8 ymeepoumenbHoll, 6ONPOCUMENbHOU U OMPUYAMETbHOU hopmey.

15. Ilpaxmuueckoe 3anamue «Iloocomoska k npocmompy cepuu « Mushroom risotto»: 68edenue u 3aKpenienue Hoeol
nexcuxu(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,
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)».
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16. IIpakmuueckoe 3ansmue «Ilpocmomp cepuu « MUshroom risottoy wa anenutickom szvike. Boccmanosnenue npoyecca
NPpUSOMOBIEHUs Canama, 0CHOBHO20 0.1100a u decepma. 3axKpenieHue spamMmamuKky Ha OCHO8e HOB020 IEKCUYECKO20
Mamepuana: cocmasienue npedioNCeHUll Ha PycCKOM NO CIOJICENY WOY, UX Nepe6o0 HA AHSAUNICKULL 8 HACTOAWeM,
npouiedutem, 6y0yujem 6pemeHax, 8 ymeepoumenbHou, 60NpOCUMENbHOU U OMPUYAMENbHOU opmey.

17. Ipaxmuuecxoe 3ansmue «Ilodcomoska k npocmompy cepuu «Steaky: seedenue u 3axpennenue nosou 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. Ilpakmuueckoe 3anamue «Ilpocmomp cepuu «Steaky na anenuiickom sAzvike. Boccmarnosnenie npoyecca npusomogienus
canama, ocHO8HO20 611004 U decepma. 3aKpenienue SpAMMamuK Ha OCHO8e HOBO20 JIEKCUYECKO20 MAMEPUANd: cOCmasieHue
NPEON0ACEHUL HA PYCCKOM NO CIOACENY WOY, UX Nepedoo HA AHIUNCKUU 8 HacmosaueM, npouweouem, 6yoyuem 8pemenax, 6
YmeepoumenbHol, 60NPOCUMENbHOU U OMPUYAMENbHOU (Popmey.

19. Hpaxkmuuecroe 3ansmue «Ilodzomoska k npocmompy cepuu « Chicken piey: egedenue u 3axpenienue HO80U 1eKCUKU
(aubergine - 6aknascan, vegetable marrow- ka6auox, onion- zyx, pepper- nepey, tomato- nomudop, goat cheese- kosuti cwip,
olive oil-onuexosoe macno, lemon juice- rumonnwiii cox, handful- zcopcme, parsley- nempywixa( kunza), basil- 6asuiux, sea salt-
MOPCKAsl CONb) ».

20. IIpaxmuueckoe 3ansamue «IIpocmomp cepuu « Chicken piey» na anenuiickom szvixe. Boccmanosnenue npoyecca

NpUSOMOBIEHUs Canama, 0CHOBHO20 0.1100a u decepma. 3axKpenyieHue spamMmamuKky Ha OCHO8e HOB020 NEKCUYECKO20
mamepuana: cocmasienue npediodCeHull Ha PyCCKOM NO CIOJICEmY WOy, UX Nepesoo HA AHSIUUCKULL 6 HACMOAWEM,

npouteduiem, 6yoyujem epemenax, 8 ymeepoumenbHou, BONPOCUMeNbHOU U OMPUYAmenbHou opmer.

21. Ilpaxmuueckoe sanamue «lloocomosxa k npocmompy cepuu «Fish. Tray. Bakey. esedenue u 3axpennenue nogoil iexcuxii.

22. IIpaxmuueckoe 3ansmue «lIpocmomp cepuu «Fish. Tray. Bakey na anenutickom sizvike. Boccmanosnenue npoyecca
npucomosieHUs canama, 0CHO8HO20 br00a u decepma. 3akpenyienue epamMmamuk Ha OCHO8e HOB020 JIEKCUUECKO20
Mamepuana: cocmasienue nPeoioHceHUull Ha PYCCKOM NO CIOXHCEmy uloy, UxX nepesoo HA aH2IUUCKUL 8 HACMOAUEM,
npoutedutem, 6yoyujem epemenax, 8 ymeepoumenbHou, B0NPOCUMeENbHOU U OMPUYAMenbHOU opmer.

23. llpaxmuueckoe 3anamue «l[loocomoska k npocmompy cepuu « Cauliflower macaroniy: sgedenue u 3axpennenue Hogoll
JIEKCUKUY.

24. IIpaxmuueckoe sanamue «lIpocmomp cepuu « Cauliflower macaroniy na anenutickom sizvike. Boccmanosnenue npoyecca
NpUSOMOBIEHUs Canama, OCHOBHO20 0.1100a u decepma. 3axKpenjieHue spamMmamuKki Ha OCHO8e HOB020 NEKCUYECKO20
Mamepuana: cocmasienue npediodCeHUll Ha pyccKom No CIOACEMY WOy, UX Nepesoo HA AHIUICKUL 8 HACMOoAueM,
npoutedutem, 0yOyujem epemenax, 8 ymeepoumenvbHou, BONPOCUMeNbHOU U OMPUYAMeEnbHOU opmer.

25. [lpaxmuuecroe 3anamue «I[loocomoska k npocmompy cepuu « Stuffed focacciay. seedenue u 3axkpenienue HO80U TEKCUKUY.

26. Ipaxmuuecxoe 3anamue «l[Ipocmomp cepuu «Stuffed focacciay na anenuiickom szvixe. Boccmanosnenue npoyecca
NpUSOMOBIEHUs Canama, 0CHO8H020 0.1100a u decepma. 3axKpenjieHue spamMmamuKki Ha OCHO8e HOB020 NEKCUYECKO20
mamepuana: cocmasienue npediodCeHull Ha pycCKoM NO CIOJCemy oy, UxX nepesoo Ha AHeIUUCKUL 6 HACMOAWEM,
npouieduiem, 6y0yuem 6pemenax, 8 ymeepoumenbHou, 60NpoCUmMenbHOU U OMpUYamensHol popmen.

27. Ipaxmuueckoe sanamue «Iloocomoska k npocmompy cepuu « Moroccan lamby: esedenue u saxpennenue nogoii aexcuxuy.

28. Ilpaxmuueckoe 3anamue «IIpocmomp cepuu «Moroccan lamby na anenuiickom szvixe. Boccmanosnenue npoyecca
nPU2OMOBIEHUs CANamd, OCHOBHO020 61100a U decepma. 3aKpenienue SpAMMamuKy Ha 0CHO8Ee HO8020 1eKCUYECKO20
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Mamepuana: cocmasienue npedioHCeHUll Ha pyccKoM RO CIOACENY WOY, UX Nepedood HA AHSIUICKUL 8 HACMOSWEM,
npouiedutem, 6y0yujem 6pemeHax, 6 ymeepoumenbHo, 60NpoOCUMeNbHOU U OMPUYAMENbHOU Qopmey.
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29. Ipaxmuueckoe sanamue «Iloocomoska k npocmompy cepuu «Seabassy: gsedenue u 3akpenyienue HOBOU NeKCUKIULY. 2
Camocmosmenvhasn paboma obyuarowuxcs -
Coodeporcanue yuebnoeo mamepuania: 6 OK 01,
1. Unmepnayuonanvrule c1o6a u 8bipadicenusi 6 pecmopannom busHece. OK 02,
B mowm uucne npaxmuueckux sanamuil u 1a60pamopHulx pabom 6 OK 03,
1. [lpakmuueckoe 3anamue « Opanyy3ckue clo8a U BbIPANCEHUSL, WUPOKO UCNOTb3YeMble 6 pecmopantom busnece(a la carte- no OK 04,
mento (no sanucu), a la mode- no mode, bouquet garni- nyuox npsaunocmeir (cyxux mpas), brut- neobpabomanmuwiii, neouuuenmwlil OK 05,
(cyxoe wamnanckoe), chambré- komnammnoti memnepamypwi, chateau- samox, 3acopoonas ycaovba (6uno 6esynpeuro OK 09,
svioepacannoe), chef de cuisine- wegh nosap, cordon bleu- 1)nanuposannuiii 6 cyxapsix winuyens uz meisimunvl, HAUUHEHHDBIL OK 10,
Tema 30. CHIPOM U 6eMHUUHOU 2) KYIUHAPHAS WKOA, u3eecmiuas 6o ecem mupe, de luxe- kracca moxe, digestif- arxoconvneiii nanumox 0o 2 OK 11.
Humepnayuonansusie cnoga | Wi nocie eobl, €N Pension- gce exmoueno( 3asmpak, 0beo, yocun u nanumku), hors-d '0euvre- xonoonas sakycka, mditre
U bIPAdICEHUA 6 d*hétel- koopounamop pabomer ob6cayscusanus nocemumenet, nouvelle cuisine- «noeas Kyxms», nanpasienue 6 Kyaunapuu,
pecmopannom busnece. plat du jour- 6000 ons, plongeur- motiuux nocyoet, sauté — scapensiii ¢ macae, SOUPeON- “kanenvxa”, table d*héte- xossiickui
CMoJ, KOMRIEKCHbLIL 06e0, busnec nany, traiteur- mpaxmupwux, nocmaswux, Vinaigrette- gppanyyscrkas sanpaska)y.
2. Ilpaxmuueckoe 3ansmue « Clo8a u @blpadcenusi PA3HbIX A3bIK0S, CMAGUIIE UHMEPHAYUOHALHBIMU 8 Chepe 00uWecm8eHH020
numanus (mille-feuille, tartar, forshmak, ajabsandal, velouté, espuma, kundyum, gratin, sets, sushi, sashimi, maki&temaki, 2
cappuccino, sencha, latte, espresso, americano, digestive)».
3. Ilpakmuueckoe 3ansmue «Mouomvr na anenuiickom, ceszannvle ¢ kyxrei (to reach the boiling point, to simmer down, to burn 2
out, to be the greatest thing since sliced bread, to bring home the bacon, to be on a roll, a baker's dozen)».
Camocmosimenvras paboma 06yuaiouuxcs -
Codeporcanue yuedbnozo mamepuana: OK 01,
= 6
1.Cnocobwi peutenus kongauxmuvix cumyayuil 8 cgpepe 00WecmeeHH020 NUMAHUSL. OK 02,
B mom uucne npaxmuueckux 3ausmuil u 1a60pamopHslx pabom 6 OK 03,
Tema 31. Cnocobut p CMENUR | | [Tpaxmuueckoe 3anamue «Beedenue u 3axpenienue ciiog u Guipajcenutl, cés3anubix ¢ npunecenuem ussunenus (I°m very OK 04,
KongauKkmuylx cumyauuii 6 | sqrr- | do apologize; Please, accept my apologies...)». 2 OK 05,
cghepe obuecmeennozo OK 09,
MR 2. [lpaxmuueckoe 3anamue « Peaxyus obcuysrcusaiouje2o nepconana Ha Heanody uiu noXedany HOCemumensy. 2 OK 10,
3. Ipaxkmuueckoe 3ansmue « Cocmasgienue KOpomkux OUdio208, 00blepblaouux KOHGIUKmMHble cumyayuu (00a20e odxcudanue, 5 OK 11.
He mom CMOAUK, ZPS3HAsL CKAMEPNlb, XOJOOHBLI CYN, NAMHO HA KOCMIOME N0 GUHE OQUYUAHMA...)».
CamocmosmenvHas paboma 00yuaowuxcs -
Coodeporcanue yuedbno2o mamepuana: 12 OK 01,
1. Mzyuenue mento 1ywiuux 0elcmsyouux peCmopanos Ha pyccKoM U AHIUNICKOM S3bIKAX. OK 02,
Tema 32. H3yuenue menro . OK 03,
N B mom uucne npakmuueckux 3ausmuil u 1a60pamophuix pabom 12 OK 04
JAYUMMUX 0elCmYIouux )
pecmopanosé na pycckom u 1. llpaxmuueckoe 3auamue «H3yuenue ocHoeHo2o meHio pecmopana « Tany Ha pycckom u ananutickom asvikax. Oceoenue 8§ 83’
AHZIUUCKOM A3BLKAX. Jexcuku menio (passion fruit, panna-cotta, shark, ribs, quail egg, sea weed, sesame oil, soybeans, bell pepper, marrow, noodles, 5 OK 1 0’
buckwheat, squid, carp, salmon steak, asparagus, blackberry, lychee, punch, sea buckthorn, coconut, herbs, oyster, peanuts, OK 11’

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. I[Ipakmuueckoe 3anamue «M3yuenue yaiiHou kapmol pecmoparna « 1any na pycckom u aunenutickom asvikax. Oceoenue
nexcuku mento(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. Hpakmuuecme 3aHAmue ((H3y1leHMe KOKMEUNbHO20 MEHIO pecmopana «Tany na PYCCKOM U anenutickom azvikax. Oceoenue
Jlexcuxu menio (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. Ilpakmuueckoe 3ansmue «HM3yuenue ochoeno2o menio pecmopana «Heritagey na pycexom u anenuiickom sizvixax. Oceoenue
JIEKCUKU MEHIO(3aKYCKU, CANambl, CONEHbs, HA YeIsiX, 2APHUPbL, WAULTBIK, OCHO8Hble OIH00d, CYNbl, NebMeHU, 20psiiie 3aKYCKU,
6bINeUKA(NUPo), polOHAsL HAPE3KA, KONYEHAsl OCEMPUNA, CelbOb, COM, NEPENEIUHOe SUYO, 2PeDEULOK, 208IICULL S3bIK,
KPACHAs/MepHas uKkpa, pax, aioiu, KOHONISIHOe MACLO, K8AWEHAs. Kanycma, MoYeHble s0l0KY, 2pedd, pend, noioa, uwjeuxu,
xeocmul, OOpUY, NAMAYWIKA, WU, WABeb, PANaH, MUOUU, XOI00eY)».

5. Ilpakmuueckoe 3anamue «M3yuenue menio cywu 6apa pecmopana «Heritage» na pycckom u anenutickom azvikax. Oceoenue
JIEKCUKU MEHIO(CauuMu, MaKu u memaku, Cywu, 3aKycKu 1 Cynol, COnbl, MyHey, J10COCh, 1aKeopd, KpegemKa, epeb ewok, Kpao,
MOPCKOU €3, MOPCKUE 8000POCU) ).

6. Ilpaxmuueckoe 3ansimue «MU3zyuenue decepmnozo menio pecmopana «Heritage» na pyccxom u anenuiickom sizvikax. Oceoenue
JIEKCUKU MeHio(Oecepmbl, oudicecmus, Kogbe, uaenumue, 4epHOCIUE, QuUHUKU, coyc moghgu, naiim, obrenuxa, amMepukaHo,
acnpecco, iamme, KANYYUHO, TUCMOGOU Yall, CEHUd, HCACMUH, MAMA, POMAWKA, YAl OOMAULHE20 NPUSOMOGIEHUL)».

CamocTosTenbHas padboTa 00ydaronuxcst

17

Kypcooii npoekT (padota) (ke npedycmomper yuebHbIM NIAHOM)

CamocTosiTeJIbHAasI ydeOHasi paboTa 00y4aroUIerocsi(ie npedycmompen yueonuvim niaHom)

l'lpomemyTquaﬂ aTTrecranus
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3. YCJIOBUS PEAJIM3AIIMHA ITPOTPAMMBI YYEBHOM JUCIATLIMHBI

3.1. g peaau3auuy NPOrpaMMbl Y4eOHOH IMCHUIUIMHBI JOJLKHBI OBITH MPEIyCMOTPEHBI
cjeylolUe crenuaibHble MOMeleHus :

Kabuner «MHOCTpaHHOTO $3bIKay», OCHAIIEHHBIH 000OpynOBaHMEM: pabodyee MECTO IMPEToaaBaTENs,
pabodee MeCTO CTYAEHTa, KOMIUIEKT y4eOHO-METOAMYECKOro MaTepuasia; TEeXHUYECKUMHU CpEeICTBaMU
00y4deHUs: HOYTOYK, KOMILJICKT JUCKOB JUIsl (POHETHYECKHUX YIPAXKHCHUN U ayIUPOBAHUSI.

VY4eOHblii KaOMHET OCHAIIeH JJisi OO0YYaroIIMXCS C Pa3NUYHBIMU BHJIAMU OTPAHUYEHUN 3710POBbS
(HapyIIeHUs 3peHMsI, CTyXa, HEPBHO — MICUXUYECKHUE HAPYIICHHS, COMAaTHYECKHUE 3a00JIeBaHNs).

Jns cnaboBuasamux oOydaromuxcs B yaeOHOM ayAUTOpUU MTPETyCMOTPEHA BO3MOXKHOCTh TPOCMOTpa
yIaJeHHBIX 00BEKTOB (HaIpUMep, TEKCTa Ha JIOCKE WM CJaiiia Ha dKpaHe).

OOydeHue JUI] C HAPYIICHUSIMHU CIIyXa MpEeArnojaraeT UCIOoIb30BaHUE MYJIbTUMEIUNHBIX CPEICTB U
JIPYTHX TEXHUYECKUX CPENICTB MpHeMa-Tiepeaun yaeOHoi nHpopManuu B JOCTYIHBIX (opmax.

3.2. UnopmannonHoe odecneyeHne peajsu3amum NporpamMmmbl

Jliis peanuzanuu mporpaMMmbl OHOIHMOTEYHBINH (HOHA 00pa30BaTEIbHONW OpraHU3AINH JIOJDKEH UMETh
NeYaTHbIE W/WIM JJIEKTPOHHBIE 00pa3oBaTelibHble W MH(OPMAIIMOHHBIE PECYpPChl, PEKOMEHAYEMBIX IS
UCIIOJIb30BaHusl B 00pa30BaTeIbHOM IIpoliecce

3.2.1. IleyaTHble U3AaHUA

1. JlaBpuk I'.B. Planet of English. Social & Financial Services Practice Book = Anrnuiickuii s3bIK.
[TpakTukym [1s mpodeccuii U crnennaibHOCTel coluanbHo-3KoHOMHuYeckoro npodwuis CIIO (6-e uzn.,
cTep.) yueb. mocodue — M.: znatenbekuii meHTp «Akanemusi», 2017

2. llepbakoBa H.M. AHrnmiickuii sI3bIK IJi CIEUUATMCTOB c(hepbl OOLIECTBEHHOIO MUTAHUS =
English for Cooking and Catering (13-¢ u3n., crep.) yueOuuk — M.: M3narenbckuil HEHTp «AKaaeMus»,
2017

3. Bopo6reBa C.A., Kucenea A.B. [lenoBoil aHTIMICKUN i pecTopaHHOro OusHeca.- M.:
«Punomatrucy, 2017

3.2.2. DyeKTpoHHbIe M31aHus (3JIEKTPOHHBIE pecypchl)

1. Texuudeckoe onucanue komnereHuu «Ilosap, kouautep» «\WorldSkilsy.

3.2.3. JlonoJiHuTeIbHbI€ HCTOYHUKHT
1. www.lingvo-online.ru (6osiee 30 aHTII0-pYCCKHX, PYCCKO-aHTIIMHCKUX U TOJIKOBBIX CIIOBapel oOIiel u
OTpacJIeBOM JIEKCUKH).

2. www.macmillandictionary.com/dictionary/british/enjoy (Macmillan Dictionary ¢ BoO3MOXHOCTBIO
IPOCITyIIaTh MPOU3ZHOIICHHUE CIIOB).

3. www.britannica.com (a3unmknoneaus «bpuTaHHUKAY).

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

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


http://www.lingvo-online.ru/
http://www.macmillandictionary.com/dictionary/british/enjoy
http://www.britannica.com/
http://www.ldoceonline.com/

4. KOHTPOJIb U OLIEHKA PE3VJbTATOB OCBOEHUS YYEBHOM AU CIHUILIMHBI
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Pe3ysibTaThl 00yUeHHUS

Kpurtepnu onesku

MeTtoabl OlIEHKH

Iepeuenv 3nanuil, oceéausaemvix 8 pamxax
OUCYUNIUNb

- -OCHOBBI PAa3rOBOPHOW peud C NPUMEHEHHEM
JICKCUYECKOI0 M IpaMMaTHYeCKOT0 MHHUMYMa,
HEOOXOIUMOTO IS po(heCCHOHATFHOTO
OOIIIEHHS;

- mpodeccHOHaNbHbIE TEPMHUHBI W OMNpEACICHHS
JJISI YTCHUA HOpMaTHBHOﬁ ]IOKyMeHTaI_II/II/I;

- mpodeccHOHaNbHbIE TEPMHUHBI W OMpEACICHHS
JJISA YTCHUA TCXHOJIOTHNYCCKUX KapT
MIPUTOTOBJICHUS OO

- npodeccHOHaNIbHBIE TEPMHUHBI U ONpEACICHHS
JUTSL YTCHUS] HHCTPYKIMN

Kpumepuu oyenku ycmmuozo onpoca cmyoenmog:

Orenka S(otan4aHo): CTyIeHT AOJDKEH TITyOOKO M YeTKO BIIAEeTh yYeOHBIM MaTePHAaJIOM IO 3aJaHHBIM
TemaM. COCTaBHTS 10 U3JIAraeéMOMY BOMPOCY, YETKHUI OTBET, OTBETHTH HA BOIPOCHL.

Orenka 4(xopomio): CTaBUTCS B TOM CIIydae, eClId 00YJIaroIIuiicst MOJTHO OCBOMI Y4eOHBII MaTeprall, mo
(bopMe 1 U3IIOKESHHUS OTBETA UMEIOT OT/IEJIbHbIC HETOYHOCTH, HEKOTOPBIE TTOIOTUYETHI M 3aMEUYaHUSL.
Orenka 3 (yrnoBneTBoputenbHo): CTaBUTCA €Cli, 00yJaIOMIUNACs 00HAPYKIBACT 3HAHNE U IIOHUMAaHHE
OCHOBHBIX TIOJIOKEHHUH yueOHOr0 MaTepHaia, HO U3JaraeT ero He MOJHOCTBIO, He MOCIIeI0BAaTeNIbHO, HE
OTBEYaeT Ha JOTOJIHUTEIBLHBIE BOTIPOCHI.

Orenka 2(HeynoBieTBOpHUTENbHO): CTaBUTCS, eciu 00y4Yarolmuiics UMeeT pa3po3HeHHbIe OECCUCTEMHBIE
3HAHMS1, NCKAXKAET CMBICIT OCHOBHBIX HOHSTHI, HEBEPHO OTBEYAET Ha BOMPOCHL.

Kpumepuu ouenku mecmuposanus:

OreHka S(OTINYHO):

100-90% mpaBUIIBHBIX OTBETOB

OreHka 4(X0porio):

89-60% mpaBUIBHBIX OTBETOB

Orerka 3 (YIOBICTBOPUTEIBHO):

59-30% mpaBHIBHEIX OTBETOB

OreHka 2(HEYIOBICTBOPUTEIBHO):

menee 30 % mpaBUIbHBIX OTBETOB

Kpumepuu ouenxu nuddepeHIMpOBaHHOTO 3a4eTa

Oyenka uHOUBUOYANbHBIX 00PA308AMENbHBIX OOCMUNCEHUL NO PE3VIbMAMAM 6bINOIHEHUS 3A4emHbIX
3a0aHull NPOBOOUMCsL 8 COOMBEMCMEUU C YHUBEPCATbHOU WKAIOU:

OreHka S(OTINYHO):

100-90% mpaBUIbHBIX OTBETOB

OreHka 4(X0porio):

89-60% npaBUIILHBIX OTBETOB

OrieHka 3 (YIOBICTBOPUTEIBHO):

59-30 % npaBUIBHBIX OTBETOB

OrieHka 2 (HEYIOBJICTBOPUTEIBHO):

menee 30 % npaBUIIbHBIX OTBETOB

OreHka pe3ynbTara yCTHOTO
ompoca

OreHKa pe3yIbTaToB
TECTHPOBAHUS

Oruenka pe3yipTaTa

i hepeHInpOBaHHOTO
3ayera.

Ilepeuenv ymeHuil, 0c8auaemvix 8 pAMKAX
OUCYUNTUHDL

-IPUMEHATH TPO(PECCHOHATBHO-OPUECHTUPOBAHHYIO
JICKCUKY TIPH BO3HHKHOBEHUM CJOXHOCTEH BO
BpEeMsI H3TOTOBJICHHS CTOJISIPHBIX U3ICITHIA;

-4UTATh TEXHHYCCKYIO JOKYMEHTALMIO COTJIACHO
crargapram 1SO

Kpumepuu ouenku pesynsmamos npakxmuueckoi padoomol

Onenka 5(0TAMYHO): paboTa BBHINOJIHEHA B TTOJIHOM 00BbEME C COOIFOCHUEM TTOCIIEIOBATEILHOCTH
}leﬁCTBHﬁ, B OTBECTE HpaBI/IHBHO nu aKKypaTHO BBIIIOJIHCHHBI BCE 3a1aHUS. .

Ornenka 4(xopomo): CTaBUTCS B TOM Cllydae, €Clid €CTh OT/AeIbHbIC HETOYHOCTH, HEKOTOPBIE HEIOUEThI U
3aMevaHus (2-3 HETOYHOCTH B HAJTMYUN).

Orrenka 3 (yaosieTBopuTenbHO): CTaBUTCS €CIH, MPaKTHYECKast paboTa BBITOJHEHA B 00beMe 1-2
3aJaHNMH.

OreHka pe3yiabpTara
MIPAaKTUYIECKOIl paboThI
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Orenka 2(HeyoBIeTBOpUTENEHO): CTaBUTCSA, €CIM 00YUJaIOMIHIACS HEBEPHO CIIENIAN BCe 3aAaHUs
MUCBMEHHOU paboTHI.

Kpumepuu oyenxu nuddepeHIMpOBaHHOTO 3a4eTa

OyeHnka uHOUBUOYANbHBIX 00PA308AMENbHBIX OOCHMUNCCHUL NO PE3YIbMAMAaM EbINOJHEHUS. 3aUeNHbIX
3A0aHULl NPOBOOUMCSL 8 COOMBEMCMBUU C YHUBEPCANbHOU WUKAIOU.

Ouenka 5(0TIMYHO):

100-90% mpaBHUIBHBIX OTBETOB

Onenka 4(X0po1io):

89-60% mpaBUIBHBIX OTBETOB

Ornenka 3 (YIOBJIETBOPUTEILHO):

59-30 % npaBUIIEHBIX OTBETOB

Ornenka 2 (HEYIOBJIETBOPUTEIBHO):

MeHee 30% npaBUIIBHBIX OTBETOB

OreHka pe3ybTara
i hepeHInpoBaHHOTO
3aueTa

20
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st ocymiecTBiieHUs MEPONIPUSTAI UTOTOBOM aTrTecTali MHBAIMAOB U Jinil ¢ OB3 npumeHsroTcs
(GOHIIBI OIEHOYHBIX CPEJCTB, AJANTHPOBAHHBIC IS TAKUX OOYYAIOIIMXCS U TIO3BOJISIONIUE OIICHUTH
JOCTHDKCHHE WMH 3aIlJIJAHUPOBAHHBIX B OCHOBHOW MpOdeCcCHOHANIBHOW 00pa30BaTeIbHON Iporpamme
pe3yNIbTaTOB O0yUYEHUS ¥ YPOBEHb C(HOPMUPOBAHHOCTH BCEX 3asBIICHHBIX KOMIICTCHIIUM.

C menpio onpenesaeHuss 0COOCHHOCTEH BOCHPHUATHS 00ydaromuxcss nHBaMIoB 1 aul, ¢ OB3 u ux
TOTOBHOCTH K OCBOGHHUIO YYE€OHOr0 Marepuayiia MPEeayCMOTPEH BXOJHOW KOHTPOIb B (opme
TECTUPOBAHUS.

Tekymuii KOHTPOJIb YCIEBAEMOCTH OCYIIECTBIISIETCS MPENOAABATEISIMU B COOTBETCTBUU C
pa3pabOTaHHBIM KOMILJIEKTOM OILIGHOYHBIX CPEJCTB MO Yy4eOHOW IUCHUIUIMHE, aJanTHPOBAHHBIM K
0COOBIM TIOTPEOHOCTSAM CTYACHTOB MHBaMHIOB U Jull ¢ OB3, B mpoliecce mMpoBeAeHUs MPAKTUICCKUX
3aHATUH U 1a00paTOPHBIX PadOT, a TAK)KE BBHITOJTHEHUS HHIUBUIYAJIbHBIX paOOT M JJOMAITHUX 3aJlaHul, B
peXHME TPEHUPOBOYHOTO TECTUPOBAHMSI B IENIAX MOTYyYeHUS WHPOPMAIIMU O BBHIIOJHEHUU 00ydaeMbIM
TpeOyeMbIX ACHCTBUU B Tpollecce y4eOHOW ACATENHHOCTH, NMPABUIBHOCTH BBIMIOJHEHUS TpPeOyeMBbIX
JeMCTBUH; COOTBETCTBUU (OPMBI JCHCTBUSA JaHHOMY JTally YCBOCHHS Y4eOHOrO MaTepuaa;
(bOpMHUPOBaHUH TEUCTBUS C JOJKHON MEpOoi 0000IICHHUS, OCBOCHHS (aBTOMAaTU3UPOBAHHOCTH, OBICTPOTHI
BBINOJIHEHUS U Jp.) B 00yueHuu ucnonb3yroTcs KapThl HHAUBUAYAIbHbBIX 3a1aHuil (M T.1.).

dopma TpPOBENECHUS MPOMEKYTOUHOM aTTeCTallMM IS CTYJEHTOB-UHBaIMIOB M jaul ¢ OB3
YCTAaHABIIMBACTCS C YYETOM WHIAMBUAYAIBHBIX TICHXO(PU3NYCCKUX OCOOCHHOCTEH (IMMChMEHHOE
TECTHPOBAHUE, KOMIIBIOTEPHOE TECTHpOBaHUE U T.1.). [Ipu HeoOxoaumocTu nHBaMaaM U Jmiam ¢ OB3
MPEAOCTABIIACTCS TOMOJHUTEIBHOE BPEMs JJIs MOJTOTOBKH OTBETA HA 3a4€TE UIU HK3aMEHE.

[TpomexyTouHasi arrectanus g oOydaroniuxcs uHBanuaoB u jui ¢ OB3 mo HeoOxoaumocTu
MOKET TIPOBOJUTHCS B HECKOJIBKO JTamoB, (OPMBI W CPOK MPOBEICHHUS KOTOPBIX ONPEICIIIeTCS
MperoaBaTeyieM.

B kxadecTBe BHEIIHMX JKCIIEPTOB TPU IMPOBEACHUU MPOMEKYTOYHON ATTECTAIMH OOYJArOIIHXCS
uHBaM0B U s ¢ OB3 mpuBiekaroTcs mpeaceaaTesib MUKIOBOM KOMHCCHH M (MJIM) IPEToaBaTeib
CMCKHOM TUCIMILINHEL.
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