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Общие положения

В результате освоения учебной дисциплины Иностранный язык (английский)  в профессиональной деятельности обучающийся должен обладать предусмотренными  ФГОС СПО по специальности 38.02.01 Экономика и бухгалтерский учет (по отраслям) умениями, знаниями, которые формируют общие компетенции:

ОК. 02 Осуществлять поиск, анализ и интерпретацию информации, необходимой для выполнения задач профессиональной деятельности

ОК 10. Пользоваться профессиональной документацией на государственном и иностранном языках
ОК 11. Использовать знания по финансовой грамотности, планировать предпринимательскую деятельность в профессиональной сфере.

Уметь:
У 1. понимать общий смысл четко произнесенных высказываний на известные темы (профессиональные и бытовые);

У 2. понимать тексты на базовые профессиональные темы;

У 3. участвовать в диалогах на знакомые общие и профессиональные темы;

У 4. строить простые высказывания о себе и о своей профессиональной деятельности;

У 5. кратко обосновывать и объяснить свои действия (текущие и планируемые);

У 6. писать простые связные сообщения на знакомые или интересующие профессиональные темы;
Знать:
З 1. правила построения простых и сложных предложений на профессиональные темы

З 2. основные общеупотребительные глаголы (бытовая и профессиональная лексика)

З 3. лексический минимум, относящийся к описанию предметов, средств и процессов профессиональной деятельности

З 4. особенности произношения

З 5. правила чтения текстов профессиональной направленности
Формой аттестации по учебной дисциплине является дифференцированный зачет.

1 Результаты освоения учебной дисциплины, подлежащие проверке 

В результате аттестации по учебной дисциплине Иностранный язык (английский)  в профессиональной деятельности осуществляется комплексная проверка следующих умений и знаний:

	Результаты обучения:  умения, знания и общие компетенции 
	Показатели оценки результата


	Форма контроля и оценивания



	Умения
	
	

	понимать общий смысл четко произнесенных высказываний на известные темы (профессиональные и бытовые); 
	понимает общий смысл высказываний на известные темы (профессиональные и бытовые); 
	 - оценка практических заданий по

работе с информацией, документами, литературой;  

 -  устный опрос

	понимать тексты на базовые профессиональные темы;
	понимает тексты на базовые профессиональные темы;
	- опрос

	участвовать в диалогах на знакомые общие и профессиональные темы;
	участвует в диалогах на знакомые общие и профессиональные темы;
	- оценка результатов практических и самостоятельных заданий 

- 

	строить простые высказывания о себе и о своей профессиональной деятельности;
	строит простые высказывания о себе и о своей профессиональной деятельности;
	тестирование

	кратко обосновывать и объяснить свои действия (текущие и планируемые);
	кратко обосновывает и объясняет свои действия (текущие и планируемые);
	устный опрос

	писать простые связные сообщения на знакомые или интересующие профессиональные темы;
	Умеет писать простые связные сообщения на знакомые или интересующие профессиональные темы;
	письменный опрос

	Знания
	
	

	правила построения простых и сложных предложений на профессиональные темы


	Знает правила построения простых и сложных предложений на профессиональные темы


	 -  устный и письменный опрос 

 -  оценка   результатов   выполнения практических и самостоятельных заданий

	основные общеупотребительные глаголы (бытовая и профессиональная лексика)


	Владеет бытовой и профессиональной лексикой

	- оценка результатов выполнения практических и самостоятельных заданий

	лексический минимум, относящийся к описанию предметов, средств и процессов профессиональной деятельности


	Знает лексический минимум, относящийся к описанию предметов, средств и процессов профессиональной деятельности
	устный и письменный опрос

	особенности произношения

правила чтения текстов профессиональной направленности
	Знает особенности произношения

правила чтения текстов профессиональной направленности
	устный опрос


2. Оценка освоения умений и знаний учебной дисциплины:

Предметом оценки служат умения и знания, предусмотренные ФГОС СПО по специальности  38.02.01 Экономика и бухгалтерский учет (по отраслям) в профессиональной деятельности, направленные на формирование общих компетенций. 

2.1 Типовые задания для текущего контроля знаний 

Контрольная работа по теме « Modalverbs» 
Ι. A) can b) could c) can΄t d) couldn’t e) be able to 
1. They had fish hooks so they ……catch fish. 
2. The raft is so small we……lie down comfortably. 
3. Jane has got two books so she ……read any of them. 
4. They didn’t have any meat so they……cook soup. 
5. When the ship disappeared , Mary cried and cried. She……stop crying. 
6. They will not……to visit some of my relatives. 
7. In a year you will……speak two foreign languages. 
II. a) must b) mustn’t c) have to d) don’t have e) had to f) didn’t have to g) will have to h) won΄t have to 
1. The bus came in time so we……wait long at the bus stop. 
2. We read a long poem in the class yesterday. It was boring. I am glad we……learn it by heart.
 3. Max has already cleaned his bicycle so he……do it tomorrow. 
4. You……walk on the grass. 
5. The rules for basketball say: a) you……run while holding a ball; b) you……bounce a ball while you run; c) you……stand holding a ball for as long as you want; d) you……do something within 5 seconds. 
III. a) must b) may c) might 
1. ……I borrow your ruler? 
2. That……be Charlie. He said he would be here about now. 
3. You……make a little less noise. 
4. There……be a strong wind during the night. 
5. You……drive on the left in England and Japan. 
6. George……be strong: he can lift heavy boxes. 
7. I don’t know what second language he studies. It……be Chinese or Japanese.
 8. ……the New Year bring everybody their heart desires! 
9. ……there always be sunshine! 
10. ……I come in? 
IV. a) to be to b) needn’t c) used to d) ought to e)to have to 
1. When I lived in Japan I……jog in the morning. 
2. If you want to take part in the competition you……be in the gym at 12.
 3. You……hurry, the race has already started. 
4. You……help your younger brother to learn the poem by heart. 
5. When Ann was a little girl she……to cry when she saw a mouse. 
6. Don’t forget that we……meet at four. 
7. What a pity you……go! 
8. You……tell him not to be so rude. 
9. Students……write this exercise for Monday. 
1 Modal Verbs. Keys. 
I. 1.b 2.c 3.b 4 d 5.d 6.e 7.e 
II. 1.f 2.f 3.h 4.b 5.baba 
III. 1.b 2.c 3.a 4.b 5.a 6.a 7.b 8.b 9.b 10.b 
IV. 1.used to 2.are to 3.neednt 4.ought to 1 used to 6.are to 7.have to 8.ought to 9. Needn’t 
Контрольная работа по теме «Резюме» 
Задание 1. Подбери к слову перевод. 1.accountant a) мусорщик 2. architect b) плотник 3. baker c) мясник 4. bricklayer d) уборщик 5. butcher e) шеф-повар 6. carpenter f) электрик 7. chef g) пекарь 8. cleaner h) бухгалтер 9. dustman i) архитектор 10. electrician j) каменщик 
Задание 2. Прочитайте текст. Подберите название к тексту из предложенных вариантов. A person is seen and evaluated through his behavior and communication with other people. If someone has a rich and beautiful inner world he or she demonstrates high level of social etiquette. Sometimes when we simply say “Hello!” meeting people and “Good Bye!” leaving, it shows our good manners. It is also necessary to use polite words in formal situations and when talking to strangers or elderly people. 1 Tablemanners 2 Publicbehavior 3 Goodmanners 4 Courtesy 5 Badmanners 
Задание 3. Установите соответствие между страной и блюдом. 
	Mexica 
Italy 
Russia 
Japan
	a) pasta
b) roll
c) studen
d) tacos

e) sushi

f) zbiten

g) quesadillas
h) pizza




Задание 4. Прочитайте текст. Выбери действующее лицо из левой колонки и соответствующую ему информацию из правой. 
Judy took her first job in a restaurant only as a mean to buy a car, but soon she like it very much. She graduated from the Culinary Institute of America and worked for a time as a line cook in Florida, then was offered the chef position at the Country Club. “I1m happy because I love what I do,” she says. 
	2 Nick
3 Mary
4 David
5 Philippe
6 Judy
	a) His mother couldn`t cook.

b) His father didn`t want him to be a cook.

c) She had plans to be an artist.

d) His father was a baker.
e) She says she`s happy because she loves what she does.

f) He`s a pastry chef at a restaurant.
g) She is a head chef at the Country Club. 

h) She is a co-owner of a restaurant.




Задание 5. Ответьте на любые 5 вопросов о себе. Запишите вопросы и ответы в форме диалога. 
1 When did you decide to become a cook?
 2 Who is the best cook in your family? 
3 Are there cooks among your relatives? 
4 Do your parents approve of your choice?
 5 Have you ever taken part in a culinary competition? 
6 Where would you like to work after college? 
7 Would you like to continue your studies? 
8 What do you like in your profession? 
Задание 
6. Заполните резюме 
Resume Surname____________________________________________________
First name___________________________________________________________ Address_____________________________________________________________
Telephone number____________________________________________________
Age______________________ 
Sex________________________________
 Date of birth_______________________________________________________ Nationality______________________

Marital status____________________ Occupation________________________________________________________

Interests____________________________________________________________Signature_______________________ 
Date____________________________ 
Задание 7. Переведите инструкцию на русский язык. 
The Cook must know: 
-legislation, regulations, orders another guiding and normative documents and materials related to nutrition; 
-sanitary
-epidemiological rules and regulations;
 -recipes, cooking techniques, quality requirements, rules, terms and conditions of storage of dishes; 
-types, properties, and a culinary destination of products; 
-organoleptic characteristics and methods of determining the quality of products; 
-rules, techniques and sequence of operations to prepare products for heat treatment; -assign, rules for the use of technological equipment, industrial equipment, tools, weighing equipment, utensils and care for them. 
Задание 8. Составь предложения из предложенных слов. 
1. Could, rest, have, we, a, room, in, a, special. 
2. Juice, I, and, order, a, salad, an, orange, a. 
3. Restaurants, many, offer, to, their, them, visitors. 
Задание 9. Выберите нужную форму глагола. 
1. It was 8.00 in the morning. A lot of people stood / were standing at the bus stop, waiting to go to work. 
2. When I woke up this morning it rained / was raining.
 3. What did you do / were you doing with that electric drill? I was putting up some book shelves in my bedroom. 
4. The poor chap died / was dying. All we could do was comfort him. 
5. My eyes ached because I had read / had been reading for three hours. 
Задание 10. Заполните пропуск нужной формой глагола have + существительное из приведенных ниже. Обратите внимание на то, что в сочетаниях типа havebreakfast / lunch артикль не используется (но have a meal). drink row look swim bath breakfast word day game time supper talk 
1. “Did you _______ a good _______ of tennis?” “Yes, I won 6-0, 6-2.” 
2. I have a swimming pool at home, so if you want to _______ a ________ , just come round. 
3. John! Could I ______ a _______ with you for a minute? There’s something I want to ask you about. 
Контрольная работа по теме: Английская кухня 
1. Прочитайте текст British Cuisine 
There is no cuisine in the world about which there are as many jokes as there are about British cooking. Particularly the French are great in making jokes about British cuisine. For example, according to one French comic, hell is a place where the cooks are British. 
Or do you know why the British serve mint sauce with lamb? According to French food critics, mint must be the only plant not eaten by sheep. Of course, these all are exaggerations. The British bear them with their superior sense of humour. 
British cuisine cannot present so many internationally renowned dishes as French cuisine does. But British cuisine has contributed a lot to the world's steak culture, and there are a number of inventions in British cuisine which are even adopted by the French — as for example the creation of sandwiches. 
As for steaks, that has in the past been so British that British elite troops were called Beefeaters. And the term porterhouse for a special large kind of steak cuts has nothing to do with porters or luggage carriers but originates from British pubs where a special brand of dark beer, Porterbeer, was served, and where a snack consisted of a steak some 900 grams by weight — a single portion for a single man.
 It's a character trait of the British not to be proud of their cuisine too much. In case of their foods and drinks, the British learnt a lot from the colonies conquered by the beefeaters all around the world. From East Asia (China) they adopted tea (and reexported the habit to India), and from India they adopted curry-style spicing. However, they didn't just copy these food and drink habits but combined them with their own foodstuffs: tea with milk and curry with pastry (to make curried pies). 
Ответьте письменно на вопросы: 
1. What did one French comic say about British cuisine?
 2. Why do you think the British serve mint sauce with lamb?
 3. There are a lot of jokes about British cuisine. How do they bear them?
 4. Do you know inventions of British cuisine? 
5. British cuisine has contributed a lot to the world steak culture, hasn't it?
 6. Can you translate the word beefeater?. 
7. Are the British proud of their cuisine? 
8. What did the British adopt from East Asia (China)? 
9. Where did the British adopt curry-style spicing from? 
10. The British didn't just copy food and drink habits from other countries, did they? 1 Заполните пропуски словами (используйте каждое слово один раз): 
cook, of, and, also, drink, is, made, place, the, eat, are, wins, soup 
Irish Food 
Ireland___(1) on the edge of Europe, with the Atlantic Ocean to its west. In the southwest___(2) the island, the climate is influenced by the Gulf Stream. Dublin is the home of Guinness and a very cool __ (3) for a short break. It has one of __ (4) youngest population in Europe and one that is well-travelled so the culinary influences __ (5) international. You can __ (6) excellent cheese, Japanese and Mediterranean cuisines. There are plenty of oysters, lobsters __ (7) scallops from the West Coast, world-class beef and some of the sweetest lamb you've ever eaten. Irish farmhouse cheese regularly __ (8) awards internationally. Bread is tasty. Soda bread (flour, salt, bread soda and buttermilk) is __ (9) daily in many households. Wheaten bread — another name for brown soda bread — is __ (10) favourite. The Irish people make __ (11) with garden vegetables or wild foods. They also like to __ (12). Irish stew (based on neck of lamb) or a beef casserole, a hearty main course, served with potatoes. There are hundreds of places to eat and to __ (13) i a bottle of excellent wine and a cup of good coffee in the city of Dublin. 
3. Дайте определение следующим продуктам: 
1. Two slices of bread with food between them. 
2. It is a drink. It is made by pouring boiling water onto the dried leaves of a plant with the same name. 
3. It is a small plant. It has a short thick stem with a round top. It looks like a tiny umbrella. 
4. It is a sea creature that has a hard shell, two large claws and eight legs. 
5. It is a food that is made by cooking fruit with a lot of sugar. 
6. It is a food made from milk. It can be hard or soft. Some sorts of it have a strong flavour. 
7. When you do it, you put food in your mouth, chew it and swallow it. 4.Переведите на русский язык кулинарный рецепт “FreshTomatoSoup”
 - ¾ cup butter - 2 tablespoons olive oil - 1 large onion thinly sliced - 2 teaspoons chopped fresh thyme or one-half teaspoon dried thyme - 2 tablespoons chopped fresh basil or one teaspoon dried basil - salt and freshly ground black pepper to taste - 3 pounds ripe tomatoes, cored and quartered - 3 tablespoons tomato paste - ¼ cup flour - 4 cups chicken broth - 1 teaspoon sugar - 1 cup heavy cream 
1 Heat one-half cup of the butter and the oil in a heavy kettle. Add the onion and cook until tender but not browned. 
2 Add the thyme, basil, salt, pepper, tomatoes and tomato paste. Simmer ten minutes. 
3 Mix the flour with six tablespoons of the broth and stir into the tomato mixture. Add remaining broth and cook thirty minutes, stirring frequently. 
4 Pass mixture through the finest blade of a food mill or through a fine sieve. Reheat and stir in the sugar and cream. Do not boil. Swirl in remaining butter. Yield: about eight servings 
5. Выберите правильный ответ: 
1 … this waiter speak English? a) is b) does c) do
 2. My wife … a waitress. a) isn’t b) doesn’t c) do 
3. The pappy bun … tasty. a) was b) were c) are 
4. You can reserve a table … telephone. a) by b) on c) with 
5. We begin to serve breakfast … 
6 a.m. a) atb) inc) on 
6. Переведите содержание следующей ситуации на английский язык: 
- Добрый день, сэр.
 - Хотите заказать обед, сэр? 
- Пожалуйста, меню. 
- С чего начнете? 
- Могу предложить малосольную семгу.
 - К закуске я рекомендую вино. 
Контрольная работа по теме: «Европейская кухня» 
I. Прочитайте и переведите текст. Three-four meals a day - breakfast, lunch, dinner and supper (or late tea)-are enough for most people. The meals should be varied, well cooked and attractive to look at-otherwise, however good they are, no one will want to eat them. Fresh food is better than tinned food and freshly cooked food is better than food that has been left in the oven or reheated after having become cold. Milk and butter (or margarine) are needed every day, with meat or fish or eggs (note or, not and). Fresh green vegetables or fruit are also needed even' day. Every growing person, which means everyone up to the age of 20, should drink at least a pint of milk daily. It is best not to eat last thing at night and not to swim or take a bath just after a meal. In order to give the digestive system time to get to work on food, it is always a good thing to pause for thought - and digestion. A point to remember is that most people eat too much sugar, as they are fond of sweets, cakes and pastry. Too much meat can also be harmful. In the 18th century people ate meat for breakfast, lunch, tea, dinner and supper and they died early of various diseases. The most important rule is moderation - eating neither too much nor too little. 
II. Вставьте, где необходимо, артиклиa, anилиthe: 
Usually … breakfast is served at … 8 o’clock in … morning. He is … waiter. We shall go to … restaurant together with … friends. Ilike … coffeewithout … sugar. III. Поставьте глаголы, стоящие в скобках в настоящем простом времени. What (can) I do for you? Sorry, we (not to have) fruit ice-cream today. The menu (to be) on the table. I (to be) a waiter. Usually they (to order) three helpings of boiled pike. He (to prefer) strong coffee. Our cook (to make) wonder full plum-cake. I (not to like) soups. 
IV. Переведите на русский язык названия следующих продуктов и блюд ground pepper shrimp Swede baked milk beets scrambled eggs onions cornflakes orange eggplant with garlic sauce cherries beef with mushrooms partridge berry boneless chicken with vegetables earth nut fish assorty duck smoked trout sheat-fish grapefruit juice 
V. Переведите следующие диалоги на английский язык: 
Генри, познакомьсясмоейженой. Элиза, это мой друг Генри. Очень рада с Вами познакомиться, Генри. Я также очень рад, Элиза. 
VI. Переведите следующую пословицу: 
Healthisbetterthanwealth. 
Контрольная работа по теме «Причастие» 
1. Образуйте форму причастия второго следующих глаголов: to hope, to sleep, to read, to lie, to involve, to like, to do, to have, to think, to love, to dance, to decide. 
2. Поставьте следующие предложения в отрицательную форму и задай-те к ним общий вопрос: 1. By the end of the month they had completed their experiment. 2. I have seen the film. 3. The student will have passed their final exams by the end of May. 
3. Переведите предложения на русский язык, обратите внимание на сказуемое в совершенном времени: 1. He has forgotten this English word. 2. When the show had finished we went home. 3. WeshallhavetranslatedthisarticlebyFriday. 
4. Выберите правильный вариант перевода сказуемого в страдательном залоге: 1. Thecarwillbeparkednearthehouse. a) будетприпаркована b) припарковали c) ставят 2. The letters was sorted out. a) сортируются b) рассортировали c) сортируют 3. Food can be cooked very quickly in a microwave oven. a) можно приготовить b) готовят c) приготовили 
5. Подчеркните в следующих предложениях причастие II, и переведите на русский язык: 1. I want my hair cut twice a month. 2. When asked he always answers the truth. 3. I lookedathimasifsurprised. 
6. Переведите предложения на русский язык, подчеркните безличную форму глагола и укажите чем она выражена (инфинитив или герундий) : 1. I want to buy a new dress. 2. Her wish is to marry him. 3. Reading the novel made her cry. 4. Complaining is useless. 
7. Составьте 5 вопросов к данному предложению: The average citizen is usually annoyed by all the advertisements printed in newspapers and magazines. 
Задания по фонетике 

1. Заполните таблицу
 Words for help: he, lift, fine, storm, nose, set, fir, more, here, like, pot, her, nut, not, name, turn, pure, tube, care, form, car, cat, fire. 
	
	a
	i
	e
	o
	u

	Открытый слог
	
	
	
	
	

	Закрытый слог
	
	
	
	
	

	гласная + r
	
	
	
	
	

	гласная + r+e
	
	
	
	
	



2. Напишите следующие существительные во множественном числе

1 Place 
2 Library 
3 Language 
4 Bus 
5 Box 
6 Key 
7 House 
8 Dress 
9 Roof 
10 Clock 
11 Country 
12 Life 
13 Factory 
14 Man 
15 Woman 
16 Tooth
 17 Foot
 18 Child 
19 Mouse
 20 Advice 
21 Money 
22 Hair 
23 Fish 
24 Glass

3. Вставьте местоимения: “I”, “you”, “he”, “she”, “it”, “they”. 

1. Greg ..he… 
2. you and I ……….
3. cat ………
4. man ………
5. Steve and I ……….
6. policeman ……….
7. car ……….. 
8. Eva and I …….
9. John …………..
10. John and Charlie …..
11. Father and I ……..
12. skirt ……………
13. dog ………. 

14. hat …………. 

15. David ………… 
16. Joanna ……… 
17. books ……… 
18. tooth ………..

4. Заполните пропуски подходящим глаголом (tobeиtohave) 
1 Everybody likes Tom. He....got a lot of friends. 
2 I can’t open the door. I...(not) got a key. 
3 I...(not) very happy today. 

4 It...10 o’clock. You...late again. 
5 It’s a nice town. It....got a very nice shopping centre. 
6 Mr and Mrs Johnson....got two children, a boy and a girl. 
7 My bed...very comfortable. 
8 Sarah ...(not) got a car. She goes everywhere by bicycle.
 9 The houses in this street...very old. 
10 They like animals. They...got three dogs and two cats. 
11. What colour...his eyes? They...blue.

5. Вставьте правильную форму глагола в PresentSimple 
1….you (to live) near here? 
2. What…your friend (to do)? 

3. He (to drive) a bus. 
4. I ( to play) the piano but I (not play) very well. 
5. I (to get up) at 8 o’clock every morning. 
6. She (not work) in a bank. 

6. Зачеркните лишнее слово. 
1. crooked, straight, almond-shaped, long NOSE
 2. bright, blonde, green, dark EYES 
3. well-built, spiky, curly, wavy, short HAIR 

4. round, shoulder-length, oval, pretty FACE
 Контрольная работа по теме «Специальные вопросы»

 1. Составьте вопросы со словами who или what. Пример: ‘Somebody hit me.’ ‘Who hit you?’ ‘I hit somebody.’ ‘Who did you hit?’ 
1 ‘Somethinghappened.’ ‘What ……..?’ 
2 ‘Someone lives in that house.’ ‘Who……..?’ 
3 ‘Somebody gave me this key.’ ‘Who……..?’ 
4 ‘Henry gave me something.’ ‘What……..?’
5.  ‘Tom meets someone every day.’ ‘Who……..?
2 Задание Соедините части предложения из правой и левой колонок таблицы

	Whendid 
Whathappened 

Whyare 
Werethey 
Didn’tDave 
	toyoulastnight?
surprised?
theygetmarried?
youlaughing?
gotoCanada?


3 Задание ВЫБЕРИТЕПОДХОДЯЩЕЕ ПО СМЫСЛУ СЛОВО 
1. … could you know that was pregnant? a) why b) how c) when d) what 
2. … were you doing last Monday at 6 o’clock? a) what b) why c) when d) who 
3. … was my dog in the evening? W… is he so muddy (грязный)? a) when/what b) where/why c) whom/when d) who/where 
4. … do you go for a trip? – Twice a year. a) how much b) how long c) how often d) how 
5. … mansion is it? – It’s mine. a) who b) whom c) how d) whose 
6. W… ofyou (ПОДСКАЗКА: кого из вас) should I reprimand (делать выговор)? W… is to blame? a) what/whose b) which/who c) what/whose d) when/who
 7. For … are you going to purchase it? – For my little son. a) whose b) whom c) which d) what
 8. At … do you aim? – I aim at money and power. a) why b) which c) what d) who 
9. How … do you earn? W… is your salary? a) many/which b) much/what c) much/why d) many/whose
 10. W… doctor do you like most of all? – Dr. Christina or Dr. Juliet? a) which b) when c) why d) whom
Контрольная работа по теме «Обслуживание» 

1. Прочитайтетекст Menu Planning 
The menu is a listing of the items the food service establishment has for sale. The menu is an important component of food service operations. Without a menu the customers will not know what their choice is for dishes to order. The menu creates an image of the establishment. It should be in harmony with the type of the food service establishment. For example, fast-food or quick-service restaurants offer a limited number of menu items but they sell these items in large quantities. Their customers are served at a sales counter, that is why separate menus are not needed. Customers are familiar with the standardized menu and do not need its description. Fastfood restaurants simply post names and prices of their products near the sales counters. On the other hand, a big restaurant would have an altogether different menu. First, the number of menu items would be much greater. The traditional table-service restaurant might have a menu as large as a book with detailed descriptions of its wide range of dishes. To draw attention to daily specials some restaurants find it useful to box these items on the menu or to write them on a chalkboard near the entrance. The menu planning is organized on the basis of the available food products and kitchen staff. The service transfers the menu items from the kitchen staff to the customers. In order to properly serve customers, the servers should be ready to answer their questions. They should know what items are on the menu, the portion sizes offered, how the items are prepared. Service should also know the meaning of all terms used on the menu so they can explain them to any customers. The menu is generally designed by the chef (head cook) of the restaurant. The structure of the menu is usually based on following courses: 
• Starters
 • Soups 
• Entrees 
• Main courses 
• Desserts 
When a chef designs a menu, he (she) usually starts with the main course and then plans the other courses.
 There are four basic types of menus: 

1. A la carte menu allows the customer to choose dishes which are cooked to order and served to the guests. 
2. Table d'hote menu offers a limited choice of dishes. The guests have to take the whole meal consisting of three or four dishes and pay a fixed price.
 3. Carte du jour means "card of the day" and the dishes of this menu are served on this day only. 

4. Cycle menu is a number of menus, which are repeated in a certain period of time. It is usually used in hospitals, student and school canteens. 
Ответьте письменно на вопросы: 

1. Whatisamenu? 

2. What kind of menu can we see in fast-food restaurants? 
3. What kind of menu might the traditional table service restaurant have? 
4. What do some restaurants do to draw attention to their daily specials? 

5. What should the restaurant servers know about the menu? 
6. Who usually designs the menu of the restaurant? 
7. What is the usual structure of the menu? 
8. What does a chef start with when designing a menu? 
9. What types of menu do you know?
1. Заполните пропуски словами (используйте каждое слово один раз): 
put, soup spoons, tablecloth, dessert, in, cooks, cutlery, ready, forks, plates Receiving Guests 
When we have visitors___(1) our house, I usually lay the table and mother___(2) dinner. First, I spread the___(3). I take out of the cupboard all the___(4) — knives, forks and spoons. I put the knives and the___(5) on the right-hand side and the ___ (6) on the left, except the spoons and the forks for___ (7), which I put across the top. Before each guest I___(8) the service plate. On the left of each guest I put wine glasses. Then I put the napkins to the left of the service ________(9) and I am___(10) for the guests to come in.
3. Дайте определение следующим продуктам: 
1. It is a kind of sweet that you chew but do not swallow. 
2. It is a small fruit with a thin dark red or yellow skin. It has a large stone it the middle.
 3. When you do it, you put something into a liquid and leave it there. 

4. It is a food made with flour and baked in an oven. 
5. When people do it, they cook food in a pan with hot fat or oil. 
6. When you do it, you mix a liquid inside a container with something like a spoon. 
7. It is meat from a pig. The meat is salted and sometimes smoked
4.Переведите на русский язык кулинарный рецепт “SplitPeaSoup”
 - 2 cups dried yellow split peas - cold water - 1 ham bone - 2 ribs celery, chopped - 1 onion, studded with two whole cloves - 1 carrot, quartered - salt and freshly ground black pepper to taste - 1 large potato, diced - boiling water, if necessary 
1) Day before, pick over and wash peas. Cover with cold water and let soak over night. 
2) Next day, drain the peas and place in a kettle with fresh water to cover. Add the ham bone, celery, onion studded with cloves, carrot, salt and pepper. Bring to a boil, cover and simmer two hours, or until peas are tender. Add the potato and cook thirty minutes longer.
 3) Rub the soup trough a sieve or pass through an electric blender. Adjust consistency with boiling water if soup is too thick. Check seasoning. Yield: About eight servings
5. Выберите правильный ответ: 
1. … there any vacant tables? a) is b) are c) was
 2. It … cost much to have dinner at that restaurant? a) doesn’t b) isn’t c) don’t 
3. I’d like to reserve a table … Wednesday evening. a) on b) for c) at
 4. He … at the fritterer’s in the morning. a) was b) were c) are
 5. Salt and pepper … your taste. a) tob) forc) in
6. Переведите содержание следующей ситуации на английский язык: 

- Добрый день, господа. - Вас трое? - Где бы Вы хотите сесть? - Что бы Вы хотели на обед? - Возьмите карпа в сметане. - К рыбе мы подаем сухое белое вино.
Контрольная работа по теме «Ресторан» 

1. Вставьте необходимые слова подчеркните их и переведите предложения:
 experienced, hors d’oeuvres, receive guests, a rest, to serve, located, the staff, menu, the suppliers, apprentice, manages, fresh, customers, uniforms, neat and clean, cuisine, recommends, recipes, cash, table-cloths, menu, cutlery 1. Restaurant “Morris” is _______in a place famous for its theatres and cinemas. 2. The ________offers a variety of dishes from which the guests can choose. This is called an a la carte menu. 3. The restaurant is closed on Monday because the staff has ______. 4. Mr. Black, the manager, prepares the accounts for _______ and organizes the work for the next week. 5. The main part of his job is to control and coordinate the work of _________ in the dining room. 6. Their job is to take the order and ________ the meal to their guests. 7. Jim the, ________, works two months already and has learned a lot of things at a short time. 8. Today he will make the ________, some of the entrees, main course and dessert dishes. 9. The restaurant is famous for its dishes of Russian _________. 10. All the staff in the dining room- headwaiter, waiters and waitresses- get ready ___________. 11. He ________ them special dishes or specialties of the restaurant. 12. ___________always choose the restaurants with good service by waiters. 13. Waiters work with food and serve customers and they must be __________at all times. 14. The barman is very ________ in wines and cocktails. He knows a lot of __________ of cocktails and strong drinks. 15. First they wash their hands and change into their ____________. 16. Victor counts the money and gives the __________ to the cashier, cleans the tables and then he is free to go home. 17. She plans the menu and _________ the staff in the kitchen. 18. The restaurant hall has modern design with light-blue carpet and walls, black chairs and white _________, sparkling __________ and glasses. 19. All dishes are always ____________. 20. Customers like the ________ of this restaurant and the reputation of the place.
2. Вставьте нужные предлоги и переведите предложения. (at, in, on, of) a Table d’hote menu offers a limited choice…… dishes. b It is usually used…… restaurants, café, canteens. c The dishes of this menu are served…… this day only. d Judy was the head chef position…… the Country Club. 
3 Переведите: a She had plans to be a baker. b Tom is a best cook in our family. c When the position of chef was available, he asked to give it a try. d Unfortunately, many people are still poisoned by food and most worry about becoming sick. e The menu is an important component of food service operations. 

4 Составьте словосочетания: 
	1.Kitchen 
2. valuable 
3. future 
4. sanitation 
5. skilled 
6. main 
7. to design 
8. detailed
	a) profession
b) cook
c) course
d) menu
e) descriptions
f) rules
g) experience
h) staff


Контрольная работа по теме: «Здоровая еда» 

1. Прочитайте текст Eating for Good Health 
More and more people today are choosing to take greater responsibility for their own health. We now recognize that we can influence our health by making an improvement in lifestyle — a better diet, more exercise and reduced stress. Your health and general wellbeing is very much determined by what you eat and how even a minor change in your diet can help to strengthen your resistance to many illnesses. It seems almost absurd to state that you need food to live. The body has a built-in alarm signal — hunger — to tell you when your supply of food, the "fuel for the body", is low. That's why you are never in serious danger of forgetting to eat. This alarm signal is also choosy and at times asks for specific supplies, for example, sweet things when your body sugar is low or water when you are thirsty. What many people fail to recognize is that their bodies have more than just one signal. Tiredness, aches and pains, stress, even chronic disease — all these can be indications of a diet that is lacking nutrition. But we сап see the results of a bad diet immediately (often the effects take years to develop), few people realize just how closely bodily health is linked to what they eat and how often they eat. You are what you eat, and the food you eat effects the way you feel and the way you look all through your life. Scientists now know that food and its affects are as complex as our own bodies. Of the thousands of chemicals, minerals and vitamins found in a single food, many are potential life-savers or hazards to health, depending on how much is consumed over time. The link between food and health is an every day but complex issue. So, you should learn how to balance your food intake. Small but well-informed changes to your diet will make a great difference to your wellbeing. By matching your diet to your lifestyle and developing better eating habits both at home and when you eat out, you can keep yourself in the best of health. And also, you have to understand the proper balancing of the social pleasures and of the body. The foods you eat possess powerful capabilities to help and to harm.
Ответьте письменно на вопросы: 

1. How can we influence our health? 
2. Do you agree that our health and general wellbeing are determined by what we eat? 
3. Why are we never in serious danger of forgetting to eat?

 4. What alarm signals do our bodies have to indicate that our diet is lacking nutrition? 
5. Can we see the results of a bad diet immediately?
6. How does the food we eat affect our life? 

7. Why should everyone learn how to balance our food intake? 
8. How can we keep ourselves in the best of health? 
9. What capabilities does the food we eat possess?
 10.Can you balance your food intake?
2.Заполните пропуски словами (используйте каждое слово один раз): our, as, fruit, minerals, heart, is, food, chips, too, vitamins, for, of Good Food 
What___ (1) good food? Is it food that is good___ (2) you or food that tastes good? Nutritionists say we eat___(3) with too much salt, too much sugar and___(4) much oil. They also say that many of _ (5) serious health problems, such as cancer, diabetes and___(6) diseases, are directly affected by diet. Most problem food contains large quantities___(7) salt, sugar and oil and very few___(8) or minerals. That includes food such___(9) potato___(10), doughnuts and cookies. Instead of this "junk" food, nutritionists suggest that we eat more fresh___(11) and vegetables, which are naturally low in sodium and oil and contain lots of vitamins and___(12).
3. Дайте определение следующим продуктам:
 1. It is the extra flesh that people and animals have under their skin. It is used to store energy and help them keep warm. It is also a solid or liquid that is used in cooking. 
2. It is a large metal cupboard. It is kept cool so that the food in it stays fresh longer. 
3. It is a small quick meal. 

4. It is a soft red fruit. It can be cooked or eaten raw. 
5. It is the white liquid that female mammals make in their bodies to feed their young. 
6. It is the opening that you put food into when you eat. 

7. It is an oven with gas or electric rings on top.
4.Переведите на русский язык кулинарный рецепт “CreamofSpinachSoup” 
- 1 ½ pound fresh spinach or one package frozen spinach - 2 tablespoons butter - ½ cup finely minced onion - 2 tablespoons flour - salt and freshly ground black pepper to taste - 4 cups milk or half milk and heavy cream - Cayenne pepper to taste - Whipped cream for garnish
1 If fresh spinach is used, pick it over well and wash in several changes of cold water. Tear off and discard any tough stems. Cook the spinach in a covered kettle in the water that clings to the leaves. If frozen spinach is used, cook according to package directions. Drain spinach well and set aside. 
2 Heat the butter in a saucepan and add the onion. Cook until onion is witted. Sprinkle with the flour, salt and pepper. Add the milk, stirring rapidly with a wire whisk. 

3 Put the spinach trough a food mill or sieve or add to the sauce and blend in an electric blender. Add cayenne, bring just to a boil and serve hot or cold with a garnish of whipped cream.
Yield: about six to eight servings
5. Переведите содержание следующей ситуации на английский язык: 

- Добрый день, господа. 

- Что желаете на обед?

- Я могу порекомендовать Вам бифштекс. 

- Как Вам приготовить бифштекс? 

- Жареный картофель и красное вино хорошо подойдут к бифштексу. 

- Пожалуйста. Приятного аппетита.
2.2 Типовые задания для промежуточного контроля знаний  

Вариант 1
 1 Переведите предложения. 
1 Italian cuisine in Moscow is one of the most popular. 
2 Best Moscow restaurants “Pizza Express” always offers a great choice of pasta dishes with different sauces as many kinds of pizza. 
3 American cuisine offers meat dishes, vegetables dishes and fruit salads. 

4 The Japanese, Koreans, Chinese use little salt, but they use vinegar, soy sauce, rice wine, sesame oil and starch diluted in water as dressings.
 5 Original and varied, Russian cuisine is famous for exotic soups, cabbage shchi and solyanka. 
6 Every housewife has her own recipes of pies, pickles and sauerkraut. 
2 Заполните пропуски необходимыми словами.
 Kvass, goose, guests , pies ,okroshka, fruit 1 Of our folk soft drinks______ is the best known, it is made of brown bread or rye flour. 2 If you add kvass to meat and vegetables, you get ________an exquisite cold soup. 3 They recommend the _______ red and black caviar, salmon, sturgeon, herring and sprats. 4 You can taste roast veal, pelmeni, Beef-Stroganoff, golubtsi, roast chicken, duck and ________ stuffed with apples and sauerkraut. 5 There are a lot of _______ for dessert: apricots, melons, water-melons, peaches, grapes, pears, tangerines, oranges. 6 You can taste various Russian _________: rasstegai, kulebiaka, vatrushki.
3 Переведите предложения. 
1 Добро пожаловать в московские рестораны с русской кухней. 

2 Латиноамериканская кухня известна своими пряными блюдами с большим количеством жгучего перца. 

3 Русская пшеничная водка самая лучшая в мире. 

4 Каштаны используются в качестве гарнира. 

4 Укажите буквой соответствующее русское словосочетание.
	1. roastchicken 
2.usual 
3.varied 
4.substantial 
5.porridge 

6.hotchocolate 

7.cornflakeswithmilk 

8.baconandeggs 

9.for a chat 

10.friedmushrooms
 11.canteen 
	a) плотный

a) какао

b) овсянка

c) жаренные грибы

d) поболтать, поговорить

e) обычно

f) разнообразный

g) плотный

h) столовая

i) кукурузные хлопья с молоком

k) яичница с беконом


Вариант 2

1 Переведите предложения.
1 Numerous restaurants in Moscow are famous for their Russian cuisine, hospitality, style. 
2 Restaurant “Suvorov” is attractive to visitors due to the combination of Russian and European traditions. 
3 Desserts, sweets, pastries are numerous: fruit juices, fresh fruit, fruit salads, biscuits, pies and puddings. 
4 Latin-American cuisine is famous for its spicy dishes with a lot of chilly pepper. 
5 Fish dishes sashimi and sushi are specialties of Japanese restaurants. 
6 There is great choice of recipes for mushrooms: they are fried, pickled, salted and boiled. 
2 Заполните пропуски необходимыми словами. vodka , rye bread ,taste, blini , berry , appetizers 
1 We have an amazing variety of Russian _______, from clear, colorless Moskovskaya and Stolichnaya to all kinds of bitters with herbs and spices. 2 There is a big choice of _______, soups, hot and dessert dishes in this restaurant. 3 The guests can also choose _______ with caviar and salmon. 4 You can _______ Russian meat soup with fresh cabbage-shchi, meat and fish soup-solyanka, kidney soup –rassolnik, fish soup-ukha, soup okroshka, green sorrel soup and cold beetroot soup-svekolnik. 5 For dessert you can have apples baked with sugar, fruit and ________ compotes. 6 Russians eat ________ more than any nation in the world- a peculiarity of the Russian diet.
 3 Переведите предложения
 1 Итальянская кухня знаменита своими блюдами из спагетти и пиццей. 
 2 В этом ресторане вы найдете классический выбор французских блюд.
 3 Кавказская кухня всегда была очень популярна в России. 
 4 Грецкий орех широко используется в приготовлении соусов.
4 Укажите буквой соответствующее русское словосочетание.

	1. roastchicken 
12.varied 
13.substantial 
14.porridge 

15.beefstew 

16.cornflakeswithmilk

 17.muttonchop
 18.for a chat 

19.friedmushrooms 

20.canteen 
	a) плотный

b) овсянка

c) жаренные грибы

d) поболтать, поговорить

e) жаренная курица

f) разнообразный

g)тушеное мясо

h) столовая

i) кукурузные хлопья с молоком

k) баранья вырезка


3. Структура контрольно-оценочных материалов для аттестации по учебной дисциплине

Дифференцированный зачёт проводится в форме контрольной работы. При составлении контрольной работы для итоговой аттестации использован лексический материал профессиональной направленности. Структура данной контрольной работы представлена заданиями разного уровня сложности.
3.1 Инструкция для обучающихся.

Внимательно прочитать и выполнить предложенные задания. 
3.2 Информационное обеспечение

раздаточный материал, учебное пособие.

3.3 Условия аттестации

Количество вариантов задания для экзаменующегося – 2. 

Работа  содержит 4 задания.
Время выполнения задания –      1час 30мин.

Оснащение: раздаточный материал.

