


HuddepeHurpoBanHbIil 3a4€T TPOBOAUTCSA B (OpME UTOTOBOM KOHTPOJIBHOM
pabotel. IlpexycMoTpeno nBa BapuanTa padoThl. KonTponbHas paboTa BKIIOYAET B
ce0s ueThIpe 0110Ka 3a7aHuil U paccuuTaHa Ha 90 MUHYT.

[lepBas uyacTh «AyaMpoOBaHHME» HalpaBieHa Ha MPOBEPKY YMEHHI
BOCIIPUHUMATh Ha cIyX HHGOpPMAIIMIO, COJAEpXKAIIylocs B 3BydalleM Tekcre. B
3aJlaHMd  HEOOXOJAMMO YCTaHOBUTh, BEPHBI WJIM HEBEPHBI  YTBEPKIACHUSI.
MakcumanbHOE KOJIMYECTBO 0allIOB 3a MEPBYIO YacTh pabOThI — 8.

Bropas 4dacte «Jlexcnka M rpamMMaTtHkKa» COCTOMT U3 YETHIPEX 3aJaHUN U
HanpaBlieHa Ha TPOBEPKY JEKCUKO-TPAMMAaTHYECKHX HAaBBIKOB IO TeMam
«Yucnurenpubiey, «Dopmbl Tiaroma to be, to have B Hacrosimem BpeMeHU»,
«CrnoBooOpazoBanue».  MakcuMaiabHOE KOJMYECTBO OallJIOB 3a BTOPYIO YacTb
paboTsl — 42.

Tpetbst yacTh «PaboTa ¢ TEKCTOM» COCTOUT M3 TPEX 3a/laHUM W HAlEJIeHA Ha
MPOBEPKY HABBIKOB UTEHHUA. MaKCHUMalbHOE KOJUYECTBO OalIOB 3a TpETUH OJIOK
3amanui - 13.

YerBépTas yacTth «Icce» HaleleHa Ha MPOBEPKY HABBIKOB MMCbMEHHOM peun
U TpearoJiaraeT HalnucaHue COYMHEHUs Ha TeMmy «llo3BosibTe MpencTaBUTHCS».
O0bEM paboTsl — 14-15 npennoxkenuit. MakcumanbHbii 6yt — 15.

MakcumanbHOE KOJTUYECTBO 0aJUIOB 32 KOHTPOJIbHYIO paboTy — /8.

JIJist momy4eHus: OTMETKHU «5» (OTJIMYHO) 00yYaromuics JoJKeH HabpaTh 68
— 78 6amnos (87 — 100%).

JI71st mostyyeHust OTMETKHU «4» (XOpoliio) oOyyaromuiics: JokeH Haopath S0 —
67 6amnoB (64 — 86%).

JUist mostydeHust OTMETKU «3» (yIOBJIETBOPUTENBHO) 00YyYarOUICs JTOJKEH
HaOpath 31 — 49 6amios (40 — 63%).

[Ipu nonyyenun 0 — 30 OammoB (0 — 38%) BeICTaBiIsSIETCS OTMETKA
«HEYJI0BJIETBOPUTEIILHOM.



Hrorosasi KoHTpObHAs padoTa
10 AHIJIMICKOMY SI3BIKY

Bapuant 1
Yacts 1. AynupoBanue

1.1. Listen to the text “The Waiter's Work-Day” twice. Mark the
statements True or False.

Vocabulary:
COVer — CTOJIOBBIN MTPUOOP
to dust — BeITHpATh TBLIH
{0 sweep — moamerarhb
to spread [spred] a cloth on the table — nakpbITh cTON CKATEPTHIO
cloth = table-cloth — ckareptb
vase [va:z, veiz] — Baza
to receive guests — npuHUMATH roCcTEH
cruet-set — npubop (11 comnu, nepua, Creruil)
mate — toBapui (1o padoTe, Mo OOLIEKUTHIO)
to serve — oOcayxuBaTh (rocTeil); moaaBaTh (€1y)

to recommend [ , reka'mend] — pexomeng0BaTH

table d'hote dishes — nexypubie O1r01a

a la carte [alo'ka:t] Fr. — moprimonHO

special dishes = specialties ['spejaltiz] — pupmennbie Omrona
break — mepepniB

to dance — ranueBars

to leave — ye3xaTh, MOKHIATH

cash money — Haau4HbIE JEHBIH

cashier — kaccup

every other day — gepe3 neHb

to like — HpaBuTHCS

1. I work as a vet at the restaurant "Moscow".

2. | bring napkins and menu-cards.

3. The head waiters, waiters and waitresses prepare the restaurant-hall for
receiving works.

4. My mates and | serve dinner till nine.

5. We recommend table d'hote and a la carte dishes.

6. Guests come to supper at six and we serve them till eleven.

7. The guests have a bad time.

8. Waiter puts clean covers: spoons, forks, knives and cruet sets every month.



Yacts 2. Jlekcnka 1 rpaMMaTHKa

2.1. Translate the following words.

. cuisine

. huts

. dish

. ingredient
. vegetable
. toast

. cook

. dessert

. delicious

0. beef-tea

P OoO~NOoO Ok WNPE

2.2. Form the new words using suffixes or prefixes, translate them.

taste -ful
market -er

to heat non-
to use -less
to freeze up-
alcoholic over -

2.3. Write down the following numerals in numbers.
1) thirty
2) ninety-three
3) eighty
4) seventeen
5) four
6) eleven
7) sixty-five
8) fifty-two
9) eight hundred and sixty nine
10) four thousand two hundred thirty five

Task 2.4. Put in the appropriate forms of the verb to be(am /is/ are) or to
have (have/has)

1. In England the last meal of the day... supper. 2. Most families ... three meals a
day. 3. The main course ... the most substantial course of the meal. 4. We ...
hungry enough. 5. The traditional British afternoon tea ... a dying custom at home.
6. | ... not thirsty. 7. The traditional cocktail garnishes ... red Maraschino cherries.
8. Dessert ... the sweet course at the end of a meal or before coffee. 9. The usual
meals in England ...: breakfast, lunch, tea and dinner. 10. Dairy department ... a
wide choice of milk products.



Yacrtp 3. Padora ¢ TekcToOM

3.1. Choose the suitable heading for the text.

a) Cook's injuries | b) The most ¢) Cooks must d) The cooks
popular profession | have physical
stamina

There are a lot of job opportunities for people with an interest in cooking. The
most popular are the positions of a chef or a cook. Chefs and cooks prepare food. A
chef or head cook supervises other culinary workers (all kinds of line cooks,
communards, kitchen assistants, dishwashers and so on), oversees the running of the
kitchen and sometimes the entire establishment. He or she may also be called an
executive chef or chefs de cuisine. A cook who works under the head cook's
supervision may be called an assistant or line cook. They may also have a job title
that refers to the duties, for example a fry cook, a grill cook or a pastry cook.

Most people who are employed in these culinary careers work in restaurants
or other dining establishments. Healthcare facilities and schools also employ cooks.
These jobs are typically full-time. Such work is very fast-paced and can be stressful.
It also involves standing for long periods of time which can be exhausting. Such
injuries as cuts, burns, slips and falls are quite common.

Cooks and chefs can take courses in high school or through vocational school
programs. In order to work as a head cook one should complete a formal training
program. They are offered by culinary arts schools and colleges. A culinary student
will usually complete an internship in order to gain practical experience.

Cooks must have physical stamina, manual dexterity and a good sense of taste
and smell. Chefs and head cooks must also have the creativity to develop recipes.
They must be able to function as a member of a team. They must be strong leaders
and have excellent communication and time management skills.

3.2. Answer the questions.
1. What are the most popular positions for people with interests in culinary art?
2. What do cooks do?
3. How can line cooks be called?
4. Where can cooks work?
5. What are the disadvantages of the position of a chef? .
6. What qualities and skills are required for this position?

3.3. Find the English equivalents for the following phrases in the text.
KyXOHHBIA paOOTHUK —
pPOrpamMMbl 00yUEHUST —
JIOBOJIBHO PaCIpPOCTPaHEHHBI —
(I)I/IBI/I‘-ICCKEUI BBIHOCJIIMBOCTDH —
C ICJBIO MOJIYUCHH IMTPAKTHYCCKOTO OIIbITA —
HaBBbIKU TaﬁM-MeHeHH(MeHTa —




Yacte 4. Icce

Write an essay “Let me introduce myself”’. You may tell about: your family,
profession, hobbies, sport activities, and so on. Write 14-15 sentences.



ITAJIOHbI OTBETOB

Bapuant 1
Ne ITAJIOHLI OTBETOB KoandecTBo 0aJ1710B
The Waiter's Work-Day (Pa6ouuii 1eHb opuiiuanTa)
| work as a waiter at the restaurant "Moscow". | come
to at about ten o'clock, dust my tables and chairs, sweep
the floor, spread cloths on the tables, put flowers into the
vases and set the tables for dinnerl. | bring napkins and
menu-cards. | put clean covers (spoons, forks and knives)
and cruet-sets on each table. The head waiters, waiters and
waitresses prepare the restaurant-hall for receiving guests.
At twelve o'clock guests come to dinner. My mates and |
serve dinner till five. We recommend table d'hote and a la
carte dishes. From five to six we have a dinner break.
Guests come to supper at six and we serve them till
eleven. We recommend special dishes. The guests have a
1.1. good time. They eat, drink, dance and talk. At midnight 8
they leave the restaurant. | give the cash money to the
cashier, take the dirty dishes away and go home. | work
every other day. I like my work. What does the waiter put
on the table for dinner every day? He puts clean covers:
spoons, forks, knives and cruet sets.
1.F
2.T
3.F
4. F
5T
6. T
7.F
8.F
1. kyxHs
2. opexu
3. Omomo
4, HHI'PEAUCHT, COCTaBHAA 4aCTb
21, |2 oBom 10
6. TpEeHOK, TOCT
7. TmoBap; TOTOBUTH
8. mecept
9. O4YeHb BKYCHBIH
10. kpenkuii 6yIbOH U3 TOBSIMHBI
1. tasteless ['teistlos] Ge3BKycHBII
2. upmarket [:aAp'ma:K1t] BBICOKOKa4eCTBEHHBIN (0
TOBapax, yciIyrax)
2.2. 3. overheat [::ouvo'hi:t] meperpeBarh 12
4. useful mome3nbIit
5. freezer ['fri:zo] mMopo3uibHas Kamepa
6. non(-)alcoholic [::nonalka'hol 1k] Ge3ankoroabHbBII
1. 30
2.3. 2. 93 10
3. 80




4. 17
5 4
6. 11
7. 65
8. 52
9. 869
10. 4235
1. is
2. have
3. s
4. are
24, |21 10
6. am
7. are
8. is
9. are
10. has
3.1. d) The cooks 1
1. The most popular are the positions of a chef or a cook.
2. A chef or head cook supervises other culinary workers,
oversees the running of the kitchen and sometimes the
entire establishment.
3. A cook who works under the head cook's supervision
may be called an assistant or line cook.
4. Most people who are employed in these culinary careers
3.2. ' - . 6
work in restaurants or other dining establishments
5. This work involves standing for long periods of time
which can be exhausting. Such injuries as cuts, burns,
slips and falls are quite common.
6. Cooks must have physical stamina, manual dexterity and
a good sense of taste and smell.
1. kyxouHbIif paboTHHK— Kitchen assistant
2. mporpammbl o0yueHuss — training programs
3. JIOBOJIBHO PacIpoOCTpaHEeHHBI — (uite common
4. ¢dwusuueckas BbIHOCIMBOCTH — physical stamina
3.3. ['stem1na] 6
5 ¢ HCJIBIO MMOJTYYCHUS NPAKTHYCCKOTO OIIbITA — in order
to gain practical experience
6. HaBBIKHM TaiiM-MeHeIKMeHTa — time management skills
4. Kpurepnu oneHnBaHus HaMCAHHUA JCCe 0-15
Babl Jlekcuka I'pammaruka Opgorpadust u
NMYHKTyauus
Hcnons3yeMslil CIIOBapHBIN Hcnonw3yrores rpam- Opdorpaduueckue
3a1ac COOTBETCTBYET MaTHUYECKHE CTPYKTYPhl | OLIMOKH MPaKTUYECKU
IOCTaBJICHHON B COOTBETCTBHUU OTCYTCTBYIOT. Texkct
3 KOMMYHUKaTUBHOM 3aJ1a4e; C IIOCTaBJIEHHOH pa3zieneH Ha

MPAKTUYECKH HET HapyIIEeHUI
B HCIOJIb30BAHUH JIEKCUKHU.

KOMMYHHKATHUBHOM
3agaydeil. [Tpaktuuecku
OTCYTCTBYIOT OIIMOKHU

IPEIIOKEHUS C
MPaBUIILHBIM ITYHKTYa-
IIMOHHBIM 0(hopMmIIe-




(momyckarotcst 1-2 HUCM.
HErpyOble OMNOKH).
Hcnonb3yeMblii c10BapHbIN HNmeercs psan rpamma- Opdorpaduueckue

3arnac COOTBETCTBYET
IIOCTaBJICHHOU
KOMMYHUKaTUBHOM 3a/1aye,

THYECKHUX OIINOOK, HE
3aTPYAHSIONIUX TIOHH-
Ma-HHE TeKcTa (He

OLIMOKH MPAKTUYECKH
OTCYTCTBYIOT. TeKCT
pasjeneH Ha

5 OJIHAKO BCTPEYAIOTCS 6oxee 4-x). MPEJIOKEHUS C
OTJICIbHBIE HETOYHOCTH B MPABWJILHBIM ITYHKTYa-
ynotpebsienun cjioB (2-3), IIHOHHBIM oopmite-
00 CIIOBapHBIN 3amac HUEM.

OrpaHHYeH, HO JIEKCHKA HC-

M0JIb30BaHA PABUIIBHO.

Hcnonb3oBan HeonpaBaaHHO | MHOroOYHCICHHBI Nmeetcs psg opdo-
OTrpaHUYEHHBIN CIOBApHBIN OLINOKH 31e- rpaduUecKux /i
3arac; 4acTo BCTPEUaroTCs MEHTApHOTO YPOBHSI, MYHKTYaI[MOHHBIX
HapYIICHHS B HCIIOJIb30BAHUH | JTUOO OIMMOKU HEMHOTO- | OIIMOOK, B TOM YHCIIE

1 JIEKCUKH, HEKOTOPBIE U3 HUX YHCIIEHHBI, HO 3aTpY/I- T€, KOTOpPBIE HE-
MOTYT 3aTPYIHATh HSIOT TTIOHUMAaHHE 3HAYUTEIIBHO 3a-
MMOHMMaHHE TeKCTa (He Oonee | TekcrTa (IomycKaroTcs 6- | TPYAHSIOT MIOHUMaHUE
4-x). 7 ommbok B 3-4 TekcTa (He Oosee 4-x).

paszzenax rpaMMaTHKH).
Kpaiine orpaHudeHHBIN I'pammarnveckue mpa- [IpaBuna opdorpaduu

0 CIIOBapHBIH 3amac He BUJIA HE COONMIONAIOTCS, | U MMyHKTYyalluu HE
MO3BOJISIET BHITIOJIHUTD OIIUOKH 3aTPYIHSIOT coOJr01at0TCsl.
MIOCTABIICHHYIO 33/1a4y. MOHMMAaHHE TEKCTa.

Pemienne KOMMYHUKATHBHOM
Baaasl Opranu3anus TeKCTa
3ajaum
3agaHue BbINOJTHEHO
MOJIHOCTBIO: CO/IEp)KaHUe
OTpa)kaeT BCE aCIEKTHI,
yKa3aHHBIE B 33/1aHUU U Bricka3biBaHUE JTIOTHUHO, CTPYKTYpa TEKCTa

3 OTpakCHHEIC B COOTBETCTBYET NPEUIOKECHHOMY IIAHY; CPEJICTBA
JIOTIOTHUTEBHON cXeMe JIOTHYECKOMN CBSI3M HUCIIOJIb30BAHbI MPABUIIBHO;
OIICHUBAHHUS, CTUIICBOC TEKCT pa3zelieH Ha a03allbl.
odopmiieHre peun BHIOpaHO
MPaBUIILHO (COOMIOIaeTCS
HENTpaJIbHBIN CTUJIb).
3aganue

BrickaspiBaHrE B OCHOBHOM JIOTHIHO, HMEIOTCS
BBINOJIHEHO: HEKOTOPHIE

OTJIeNbHBIE OTKIIOHEHHUS OT IJIaHa B CTPYKTYpE
aCTICKTHI, yKa3aHHBIC B

BBICKA3bIBAHUS; UMEIOTCS OT/ICJIbHBIC HEIOCTATKU

2 3aJlaHuU, PACKPBITHI HE TIOJI- .

IPU UCTIOJIB30BAHUU CPEJCTB JIOTUYECKOM CBSI3M;
HOCTBIO; IMEIOTCS OT/CIbHBIC

MMEIOTCS OT/ICTbHBIC HEJIOCTATKY TPH JICTICHUU
HapYIICHUs CTUIIEBOTO

TeKCTa Ha a03allbl.
odopMmIIeHHs peun.
3agaHne BLINOJIHEHO HE

) Bricka3piBaHne HE BCeT/a JIOTUIHO, €CTh

MOJTHOCTBIO . COJIEPIKAHHE

3HAYUTENBbHBIE OTKIIOHEHUS OT MPEATI0KEHHOTO

1 OTPaXXaeT HE BCC aCHCKTBL, | pjapa; MErOTCS MHOTOYHCIICHHBIC OIINOKY B

YKa3aHHBIC B 33JIaHUH;
HapYIICHUS CTHJIEBOTO
odopMIIeHUS peun
BCTPEUAIOTCS IOCTATOYHO

WCIIOIb30BAHUM CPEICTB JIOTUYECKOM CBA3M, UX
BBIOOD OrpaHUYEH; JIeIeHEe TeKCTa Ha a03a1ibl

OTCYTCTBYET.




4acTo;

3agaHne He BLINOJHEHO:
COJICp)KaHUE HE OTPAKACT TE
aCIIeKThI, KOTOPbhIC YKa3aHbI B
3aJJaHHUH, WU HEe
COOTBETCTBYET TpeOyeMoMy
o0bemy, miu 6omnee 30%
TEKCTa HOCUT
HETPOIYKTHBHBII XapakTep,
TEKCTYaJIbHO COBIAAAs C
OIyOJIMKOBaHHBIM
HUCTOYHUKOM HJIH C JAPYTUMH
paboTamu.

OTCYTCTBYET JIOTHKA B TIOCTPOCHUH
BBICKA3bIBAHUS; IPEIIOKCHHBIN TUTAH OTBETA HE
coOuroaercs.

MaxkcumasnbHO€e KOJIN4YeCTBO 0A/I0B 32
KOHTPOJIbLHYI0 padoTy

78




Bapuanr 2
Yacts 1. AynupoBanue

1.1. Listen to the text “The Waiter's Work-Day” twice. Mark the
statements True or False.

Vocabulary:
COVer — CTOJIOBBIN MTPUOOP
to dust — BeITHpAThH TBLIH
{0 sweep — moameraTh
to spread [spred] a cloth on the table — HakpeITH CTON CKATEPTHIO
cloth = table-cloth — ckarepts
vase [va:z, veiz] — Baza
to receive guests — npuHUMATH rOCTEH
cruet-set — npubop (11 comu, nepua, Creruii)
mate — toBapui (1o padoTe, Mo OOLIEKUTHIO)
to serve — oOcayxuBaTh (ToCcTei); mogaBaTh (€1y)

to recommend [ , reko'mend] — pexomennoBath

table d'hote dishes — nmexypnsie Omoma

a la carte [alo'ka:t] Fr. — moprmonHo

special dishes = specialties ['spejaltiz] — ¢upmennbie Omrona
break — mepepniB

to dance —ranneBarhb

to leave — ye3xaTh, MOKUIAThH

cash money — nanuuHble JCHBIH

cashier — kaccup

every other day — gepe3 neHb

to like — HpaBuTHCS

1. I work as a waiter at the hotel "Moscow".

2. | put clean covers (spoons, forks and knives) and cruet-sets on each table.
3. At twelve o'clock guests come to swim.

4. From five to seven we have a dinner break.

5. We recommend special dishes.

6. They eat, drink, dance and talk and at midnight they leave the restaurant.
7. | take the cash money and go home.

8. I hate my work.



Yacts 2. Jlekcnka 1 rpaMMaTHKa
2.1. Translate the following words.

kitchen
potato chips
plate

course

fruit
sandwich
cooking
chocolate

. tasteless food
0. white tea

HOeo~Nooo~wNE

2.2. Form the new words using suffixes or prefixes, translate them.

taste -less
to decorate self-
to open -ion
to use -ful
service over-
weight -er

2.3. Write down the following numerals in numbers.
1) twenty-one

2) ninety-eight

3) seventy

4) fourteen

5) nine

6) twelve

7) eighty-three

8) fifty-five

9) two hundred and sixty six

10) three thousand one hundred seventy eight

Task 2.4. Put in the appropriate forms of the verb to be (am /is/ are) or to
have (have/has)

1. Lunch ... usually a light meal of soup, sandwiches or salad, cheese and fruit. 2.
Strawberries and apple ... red. 3. Supper ... a light meal eaten late a night, perhaps,
after a visit to the cinema or theatre. 4. The poultry dishes ... also very popular in
Caucasian [ko:'ke1zon] cookery. 5. This menu ... a list of all the dishes. 6.1 ... a
porridge lover. 7. Good waiters ... as important as good cooks. 8. The traditional
English breakfast ... a full meal. 9. Sour cocktails ... a combination of spirits and



liqueurs [l1'kjuas] with lemon juice and sugar syrup ['sirop]. 10. In spring and
summer the shops ... a great variety of berries: strawberries, cherries, raspberries,
black and red currants, gooseberries.

Yacrp 3. Padora ¢ TeKcTOM

3.1. Choose the suitable heading for the text.

a) Reading a b) When should c) Table manners | d) Breaking the rules
newspaper you use a knife?

Table manners are very important. There are a lot of rules of behaviour at
table. Some of them are difficult to follow, the others are not. But the main ones are
the following.

You should try to make as little noise as possible when eating. Don’t sip your
soup as though you wanted the whole house to hear. And don’t talk with your mouth
full. First chew, then swallow and talk. Refusing a dish say “No, thank you” instead
of “I don’t eat that staff”. Avoid making faces or noises to show that you do not like
the food.

When you sit at table, don’t put your elbows on the table. When you are being
served, don’t pick. One piece is as good as the other. Take a slice of bread from the
bread plate by hand. Don’t harpoon it with a fork.

Chicken requires special handling. First cut as much as you can, and when
you can’t use a knife and a fork any longer, use your fingers. But you should not use
a knife for fish, cutlets or omelets. While vegetables and macaroni are placed on
your fork with the help of your knife.

After stirring your tea remove the spoon and place it on the saucer. Don’t lick
your spoon. If you want more, just ask for another helping.

| am a well-bread person so I do my best to follow table manners. But I’'m
human and sometimes | can break the rules. For example, | never read during a meal
when | have a company. But when | am alone | can look through a newspaper.

3.2. Answer the questions.

1. How many rules of behaviour at table are there?
2. Is it difficult to follow good manners at table?
3. When can you use a knife?

4. What dishes are eaten without a knife?

5. How will you refuse a dish?

6. How should you eat chicken?

3.3. Find the English equivalents for the following phrases in the text.
He NpuXxJEObIBaiiTe cynm —

TpebyeT ocoboro oOpameHust —

CO6J’HOI[aTI> IIpaBrJia IIOBCACHHA 3a CTOJIOM —

MMPOU3BOAUTH KaK MOKHO MCHbBIIIC IITyMad —




HE TPUMACHAYAaNTE U HE U3aBAUTE 3BYKOB —
IIOJINCTATh ra3eTry —

Yacte 4. Icce

Write an essay “Let me introduce myself”’. You may tell about: your family,
profession, hobbies, sport activities, and so on. Write 14-15 sentences.



ITAJIOHbI OTBETOB
Bapuanr 2

9Ta0HBI OTBETOB

KoaunuyecTBO 0a/1710B

1.1.

The Waiter's Work-Day (Pa6ouuii 1eHb opuiuanra)

| work as a waiter at the restaurant "Moscow". | come
to at about ten o'clock, dust my tables and chairs, sweep the
floor, spread cloths on the tables, put flowers into the vases
and set the tables for dinnerl. I bring napkins and menu-
cards. | put clean covers (spoons, forks and knives) and
cruet-sets on each table. The head waiters, waiters and
waitresses prepare the restaurant-hall for receiving guests. At
twelve o'clock guests come to dinner. My mates and | serve
dinner till five. We recommend table d'hote and a la carte
dishes. From five to six we have a dinner break.

Guests come to supper at six and we serve them till
eleven. We recommend special dishes. The guests have a
good time. They eat, drink, dance and talk. At midnight they
leave the restaurant. | give the cash money to the cashier,
take the dirty dishes away and go home. | work every other
day. I like my work. What does the waiter put on the table
for dinner every day? He puts clean covers: spoons, forks,
knives and cruet sets.

NG RLN P
MTMH44 T+

2.1.

KyXHS

kapTodensb ¢ppu

Tapernka, mopius (easr)

OJI1I0710, OT/IETBHOE KYIIAHbE TPATe3bl
wioa, GpykT

O0yTepopon

KYJIMHAPUS; CTPSITHS

IIOKOJIA

. mpecHast / 6e3BKyCHas MHIIA

0.4aif ¢ MOJIOKOM

e e S A A

10

2.2.

tasteful BKyCHBIN, anMIeTUTHBIN

decoration [s:dek(a)'re1J(o)n] ykpaiieHue

opener ['oup(9)nd] KOHCEPBHBIN HOXK, OTKPHIBATKA
useless ['ju:slos] Gecrone3nbrit

self-service [::self's3:vis] camooOcmyxuBaHue
overweight [<:ouvo'we1t] mepeBec

12

2.3.

21
98

A R A A o

10




3. 70
4. 14
5. 9
6. 12
7. 83
8. 55
9. 277
10. 3178
1. is
2. are
3. is
4. are
24. | > has 10
6. am
7. are
8. is
9. are
10. have
3.1. c) Table manners 1
1. There are a lot of rules of behaviour at table.
2. Some of them are difficult to follow, the others are not.
3. While vegetables and macaroni are placed on your fork with
the help of your knife.
39 4. But you should not use a knife for fish, cutlets or omelets. 5
o 5. Refusing a dish say “No, thank you” instead of “I don’t eat
that staft”.
6. First cut as much as you can, and when you can’t use a knife
and a fork any longer, use your fingers.
1. He npuxnéopIBaiiTe cym — don’t sip your soup
2. Tpedyet ocoboro obparenus — requires special handling
3. cobmromarh mpaBmia moBexeHus 3a cronom — to follow
table manners
3.3. 4. mpoM3BOAUTH KaK MOXKHO MeHbIIe rryma — to make as little 6
noise
5. He rpuMacHUYaiTe 1 He u3naBaiite 3BykoB — avoid making
faces or noises
6. monmcrath razery — l0ook through a newspaper
4. Kpurtepuu oneHnBaHus HaMCaHUA Jcce 0-15
Bbanabl Jlekcuka I'pammartuka Opgorpadus u
NYHKTYalus
Hcnonb3yeMblil C10BapHbIN Hcnonb3yrores rpam-
CTOTIB3Ye caoap OTIB3YIOTCA TP Opdorpaduueckue
3arac COOTBETCTBYET MaTHYECKHE CTPYKTYPHI
. OLIMOKH MPAKTUYECKH
MOCTaBJIEHHON B COOTBETCTBHUH
. N OTCYTCTBYIOT. T€KCT
KOMMYHHUKATHBHOH 3a/1a4¢; C TIOCTaBJICHHOU a3 een Ha
3 MPAKTUYECKH HET HAapyIIeHUH | KOMMYHHMKAaTHBHOM p
. MIPETIOKEHUS C
B UCIIOJIB30BaHUU JICKCUKH. 3aa4dycu. HpaKTquCKH
NPaBUIbHBIM ITyHKTYa-
OTCYTCTBYIOT OIIUOKU
LMOHHBIM 0(opmiIe-
(morryckarotes 1-2
HUEM.
HErpyOble OINOKN).
2 Hcnons3yeMslil ClI0BapHBIN Nwmeercs psa rpamMma- Opdorpaduueckue




3amac COOTBETCTBYET
OCTaBJICHHOH
KOMMYHUKaTUBHOM 3aj1aue,

THUYECKUX OIINOOK, HE
3aTPYIHSIONINX TOHH-
Ma-HUe TeKcTa (He

OIMOKH MPAKTHIECKU
OTCYTCTBYIOT. TekcT
pazeneH Ha

OJIHAKO BCTPEUAIOTCS oonee 4-x). MPEIIOKEHUS C
OTJIC/IbHbIE HETOYHOCTH B MPaBWIbHBIM ITYHKTYya-
yrnoTpedieHun ciioB (2-3), IIUOHHBIM O(opmIte-
00 CIIOBapHbIH 3amac HUEM.

OTrpaHUYeH, HO JIEKCHUKA HUC-

10JIb30BaHa MPABHIIBHO.

Hcnonb30Ban HEOIPaBAAHHO MHOro4MuCIEeHHbI Nwmeercs psan opdo-

OTPaHUYECHHBIN CIOBAPHBII
3arac; 4acTo BCTPEYarTCs
HapyUICHUs B UCIIOIb30BAHUU

omnOKu dJie-
MEHTapHOTO YPOBHSI,
JI00 OMIMOKY HEMHOIO-

rpagu4YecKux u/Win
MYHKTYaI[MOHHBIX
omuOO0K, B TOM YHCJIE TE,

1 JIEKCUKH, HEKOTOPBIC U3 HUX YHCIICHHBI, HO 3aTPY/I- KOTOPBIC HE3HAYUTEIILHO
MOTYT 3aTPYIHSTh HSIOT TOHUMaHUE 3aTPYAHSIOT TOHUMAaHHE
MMOHMMAaHHE TeKCTa (He Oonee | Tekcra (omyckaroTcs 6- | Texcra (He 6oiee 4-x).
4-x). 7 ommbok B 3-4

pazziesax rpaMMaTHKH).
Kpaiine orpaHuyeHHbII I'pammaruueckue mpa- [IpaBuna opdorpaduu u

0 CIIOBapHBIH 3amac He BUJIA HE COOIOAIOTCS, | IIYHKTYalllH HE
MTO3BOJISICT BHITIOJIHUTH OIINOKHU 3aTPYIHSIOT coOJro1aroTCs.
MTOCTABIICHHYIO 3a/1a4y. MMOHMMAHNE TEKCTA.

Pemienue KOMMYHUKATHBHOM
Baaasl Opranusanus TeKcTa
3ajaum
3agaHne BLINIOJIHEHO
MOJIHOCTBIO: COJICPKAHUE
OTpa)kaeT BCE aCIEKTHI,
yKa3aHHBIC B 3aJJaHUU U BrIicka3pIiBaHUE JIOTHYHO, CTPYKTYpa TEKCTa

3 OTpa)KEHHBIC B COOTBETCTBYET MPEIOKEHHOMY ILIaHY; CPEJICTBA
JIOTIOJTHATEIFHON CXeMe JIOTUYECKOU CBSI3H MCIIOJIb30BAHBI TIPABHIIBLHO; TEKCT
OIICHUBAHUS;, CTHJICBOE paszienieH Ha a03alibl.
odopmiieHne peun BHIOpaHO
MPaBHIBHO (COOMI0IaeTCs
HEHUTPaJIbHBIA CTHIIB).
3amaHne BLINIOJTHEHO:

Bricka3biBaHHE B OCHOBHOM JIOTHYHO, UMEIOTCS
HEKOTOPBIC ACTICKTHI,

OTJIeIbHBIC OTKIIOHCHHSI OT IIaHa B CTPYKTYPE
yKa3aHHBIC B 3aJaHUH,

BBICKA3bIBAaHUS, UMEIOTCS OT/ICIbHBIC HETOCTATKH

2 PACKPBITHI HE MTOJIHOCTHIO; .

MIPY UCITOJIE30BAHUH CPEJICTB JIOTHUECKOH CBSI3M;
HMMEIOTCS OT/ICTILHBIC

MUMEIOTCS OTJIENIbHBIE HEIOCTATKH MPH JIeJICHUH
HapYIICHHS CTUIICBOTO

TEKCTa Ha a03aIrbl.
oopmieHus peun.
3anaHue BBINMOJIHEHO HE
MOJIHOCTBIO: COJIEPIKAHHE Bricka3piBaHUe HE Beera JIOTHYHO, €CTh
OTpa)kaeT He BCE aCIeKTHI, 3HAYUTEIIbHBIC OTKJIOHECHUS OT MPEI0KEHHOTO

1 yKa3aHHBIC B 3aJ]aHUU; IJ1aHa; UMEIOTCS MHOTOYHCIICHHBIE OIIMOKH B
HapYIICHHUS CTUIICBOTO WCIIOJIb30BAHUH CPEJICTB JIOTHYECKOM CBSI3HU, UX
oopMIICHUS PEUH BBIOOp OrpaHUYCH; JCIICHUE TeKCTa Ha a03allbl
BCTPEYAIOTCS JOCTATOYHO OTCYTCTBYET.
9acTo;
3anaHue He BBITOJIHEHO:

OTCyTCTBYeT JIOTHKA B IOCTPOCHUH BBICKA3bIBAHUS;

0 COJIep>KaHuE HEe OTPaXkaeT Te

ACIICKThI, KOTOPEIC YKAa3aHbI B

HpCI[J'IO)KCHHHﬁ I1JIaH OTBE€TA HE CO6JIIOI[3.CTC$I.




3aJJaHHH, WU HEe
COOTBETCTBYET TpeOyeMoMy
o0bemy, miu 6omnee 30%
TEKCTa HOCUT
HETPOIYKTHBHBII XapakTep,
TEKCTYaJIbHO COBIAIas C
OIyOJIMKOBaHHBIM
HMCTOYHUKOM WU C IPYTUMU
paboTamu.

MaxkcumasbHO€e KOJIN4YeCTBO 0A/VI0OB 32
KOHTPOJILHYI0 padoTy
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