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JuddepennpoBanabpiii 3a4€T MPOBOAUTCS B (OPME HUTOTOBOM KOHTPOJIHHOU
pabotel. IIpenycmoTrpeno nBa Bapuanta paboThl. KonTponsHas paboTa BKItouaeT B ceOs
BOCEMb 3aJjaHul U paccunTana Ha 90 MUHYT.

[lepBbie mATH 3aJaHUl  HaANpaBi€Hbl HAa MPOBEPKY MNpodecCHOHAIBHO-
OpUEHTUPOBAHHBIX JIEKCMYECKUX HABBIKOB. MakcuManbHOE KOJIMYECTBO OalljIoB 3a
MEepPBYIO YacTh paboThl — 28.

Bropas wacte — paboTa ¢ TEKCTOM, COCTOHMT W3 JABYX 3a/JlaHUil W HaIlelieHa Ha
IPOBEPKY HABBIKOB YTEHUS. MakcUMalbHOE KOJIMYECTBO OayuioB 3a BTOpOH OJOK
3aganuii - 10.

TpeTss yacTh HalleleHa HA POBEPKY HABBIKOB MMCHbMEHHOHN PEYH U MPEnoaraet
HaIlMCaHME pelenTa Jro00ro 0JI10/1a Ha aHIMICKOM s3bIKe. MakcumanbHbIi O6amt — 15.

MakcuMaabHOE KOJTMYECTBO OAIJIOB 32 KOHTPOJIBHYIO paboTy — 53.

JI1st momy4deHust OTMETKH «S5» (OTIMYHO) oOydJaromuics JoJKeH HaOpath 53 — 45
0aoB.

JInst moydeHnsl OTMETKH «4» (XOpoIo) o0yJaromuiics 1omkeH Habpath 44 — 35
0aoB.

Jns momydeHuss OTMETKH «3» (YIOBIETBOPHUTENHHO) OOYYAIOIIUICS JOJDKEH
HaOpath 34 — 21 Oaios.

[Tpu monyyenuu 0 — 20 6ayIOB BBICTABISIETCS] OTMETKA «HEYIOBIETBOPUTEIHHO.

1 BapuaHnT

1. IlepeBeaure cjioBa o teme «OBoN, PPYKTHD HA PYCCKHUI A3BIK:

1. an apple 9. figs

2. a pear 10. a melon

3. grapes 11. lettuce

4. a peach 12. onion

5. a cucumber 13. garlic

6. mushrooms 14. peppers

7. carrots 15. beans

8. tomatoes 16. aubergines

2. BoinuinTe HeNmoAXoAsIee M0 CMbICJIY CJI0BO:
a) carrots, potatoes, mozzarella, peppers, tomatoes
b) a prawn, a fish, a carp, a lobster, a lettuce

c) tasty, disgusting, delicious, yummy, fine

d) vinegar, pork, beef, chicken, lamb

3. [TonGepure ciioBa k ux 3HaveHusim: to mix, to fry, to peel

a) to stir ingredients together with a spoon, a fork, a mincer

b) to pull away, strip or cut off the outer covering of a fruit or a vegetable.
¢) to cook something or to be cooked in hot oil

4. BoiOepuTe NpaBUJIbLHBIN ri1aro Kk ¢ppasam: to wash, to peel, to mince, to
grate:



a)...... some potatoes for chips
b)...... fruit and vegetables well
C)ennnn some cheese on your spaghetti
d)...... some meat for meatballs

5. YkakuTe npaBuIbHBII mepeBoa mocaoBuibl “As like as two peas™:
a) He Bce ropommHbl MOX0XKHU.

b) IToxoxwue, KaKk JBE TOPOIIHHBEI.

c¢) Kak nBe xarm Bofbl.

d) Te1 — kak npuHIIECCA HA TOPOLIUHE.

6. IlpouunTaiiTe TEKCT M YCTAHOBHUTE, BEPHbI HJIN HeBepHbI yTBep:kaenus (T /
F):
Ken from Osaka in Japan
In my family we have a traditional Japanese breakfast. It isn’t very different from
lunch and dinner. We have rice, fish, and miso soup, and we drink green tea. Today a lot
of Japanese people have a European breakfast. They have bread and croissants and they
drink coffee, not tea. But | prefer our breakfast. We eat drink and watch TV!

Katalin from Budapest in Hungary
In Hungary breakfast is an important meal. In my family we have eggs, cheese,
cold meat, sausage, and bread. We drink tea or coffee, and fruit juice. Some men have a
small “palinka” at breakfast time — it’s a traditional Hungarian brandy. It’s very strong,
and I don’t like it, especially not for breakfast.

. In Japan people eat very different things for breakfast, lunch, and dinner.
. Ken’s family like croissants for breakfast.

. In Japan lot of people don’t have a traditional breakfast.

. In Hungary people eat a lot for breakfast.

. Some Hungarian men drink beer for breakfast.

O~ W -

. OTBeTBHTE HA BOIIPOCHI K TEKCTY:

. What do Katalin and her family have for breakfast?

. What is traditional Japanese breakfast?

. Do all Japanese people have their traditional breakfast?
. What does European breakfast include?

. Why doesn’t Katalin like palinka?
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4. mepcux
5. orypen
6. TrpuoHI
7. MOpKOBb
8. mommmop
9. wumxup \ pura
10. npmHA
11. canar
12. nyk
13. decHok
14. mnepen
15. dacons
16. OGaxyaxaHbl
a) mozzarella
9 b) a lettuce 4
c) fine
d) vinegar
1. to mix
3 2. to peel 3
3. fry
1. to peel
4 2. to wash 4
3. tograte
4. to mince
5 c 1
1. F
2. F
6 3. T 3)
4. T
5 F
1. Eggs, cheese, cold meat, sausage, and bread. Tea, coffee,
fruit juice.
2. Rice, fish, miso soup, green tea.
7 3. No, they don’t. A lot of Japanese people have a European 5
breakfast.
4. Bread, croissants, coffee.
5. It’s very strong.
8 Kpurtepuu onieHnBaHus HANIMCAHNUSA PelleNnTa 0-15
bannbl Jlekcuka I'pammaruka Opgorpagus u
NYHKTyalus
Vcnionb3yeMblii c10BapHBIi 3anac [Mcrnonb3yroTes rpaM- Opdorpaduueckue
COOTBETCTBYET IOCTABICHHOMN MaTHYECKHE CTPYKTYpPHI B OIINOKU
KOMMyHHKaTHBHOﬁ 3a1a4dce, COOTBETCTBHH C ITOCTABIICHHOM MPAaKTUYCCKH
MPaKTUYECKU HET HApYIIEHU B [KOMMYHUKAaTUBHOM 33/1a4ei. |OTCYTCTBYIOT. TeKCT
3 MCIIOJIb30BAaHUU JIEKCHKH. [IpakTU4ecku OTCYTCTBYIOT  [pa3zelieH Ha
olMOKH (TomycKatoTest 1-2  [peuIosKeHus ¢
HerpyOble OIHUOKH). [PaBUIIbHBIM
MyHKTYallHOHHBIM
0(OpMIICHUEM.
Vcnionb3yemblii crioBapHbIi 3anac [MIMeetcs psin rpammarndeckux|Opdorpaduyeckue
2 COOTBETCTBYET MTOCTABIICHHOM OLIMOOK, HE 3aTPYAHSIONINX  OLIHOKU

KOMMYHUKAaTUBHOM 3aja4e,

IMOHMMAa-Hue TeKcTa (He Oojiee

PaKTUYECKH




0JTHAKO BCTPEYAIOTCS OT/CIIbHBIC
HETOYHOCTHU B yIIOTPEOICHUH
cioB (2-3), 100 clIoBapHBIN
Barac orpaHuueH, HO JIEKCHKa HC-
M0JIb30BaHa MPABUIIBHO.

4-x). OTCYTCTBYIOT. TE€KCT
pa3aerneH Ha
MPEIOKEHUS C
MMpaBUJIbHBIM
NYHKTYallMOHHBIM

o opMIICHHEM.

lcrosb30BaH HEONPaBIaHHO
OTPaHUYEHHBIN CIIOBAPHBIN 3a11ac;
4ACTO BCTPEUYAIOTCS HAPYLICHUS B
MCITOJIb30BAHUU JICKCUKH, HEKO-

WNwmeercs psan opdo-
rpadUueCcKuX U/ uiu
MyHKTYallMOHHBIX
OIIMOOK, B TOM YHUCJIC

MHOTrOYHCICHHBI OIIHOKH
HIIEMEHTAPHOTO YPOBHS, TNOO
OIINOKKM HEMHOTOYHCIICHHBI,
HO 3aTPY/HSIOT TOHUMaHHE

1 TOpbIe U3 HUX MOTYT 3aTPYJIHATh [TeKCTa (AomyckaroTcs 6-7 Te, KOTOpbIe He-
MOHMMaHUE TeKcTa (He Oonee 4-  jommOoK B 3-4 pa3nenax 3HAYUTEINIBHO 3a-
X). rpaMMAaTHKH). TPYAHSIIOT TTOHUMa-
HUe TeKcTa (He Oosee
4-x).
Kpaiine orpaHM4YeHHBII ['pammatnaeckue npasuia He ([IpaBuna opdorpa-
0 CIIOBapHBIN 3arac He MO3BOJSET  [COOMI0AIOTCS, OUTHOKHU buu ¥ MyHKTyaluu
BEITIOJTHUTH TOCTaBICHHYIO 3aTpyIHSAIOT IOHUMAaHUE HE COOJII01at0TCS.
Bamadvy. TeKCTa.
Pemrenne KOMMYHUKATUBHOM
Bbajniabl Opranu3anus TeKcTa
3aa4u
3agaHue BHINOJTHEHO MO0JI-
HOCTBIO: COJIEP)KaHUE OTPaKaeT
BCE aCTCKThI, yKa3aHHBIC B
BrIcKa3pIBaHUE JIOTHYHO, CTPYKTYpa TEKCTa
BaJlaHuu U OTPaKEHHBIE B ]
3 OTIOJHHTEITBHOI CXeMe COOTBETCTBYET NMPE/IOKEHHOMY IIAHY; CPEICTBa
i ITOTUYECKON CBSI3M MCIIOIb30BAHBI IPABHIILHO; TEKCT
OIICHUBAHMUSI; CTUIIEBOE
[pa3eneH Ha ab3arlbl.
oopmIIeHHE peuu BBIOpaHO
MPaBUIBHO (COOII0IaeTCS
HENTpaIbHBINA CTHIIB).
3ajaHue BHINOJHEHO: HEKOTO-  (BhICKa3biBaHNHE B OCHOBHOM JIOTUYHO, UMEIOTCS
pBIC aCTICKThI, YKa3aHHBIC B OTJICTbHBIC OTKIIOHCHHSI OT IIaHA B CTPYKTYpE
9 BaJlaHuu, PaCKPBITHI HE TOJI- BBICKA3bIBAHUS; UMEIOTCS OTJEbHBIE HEIOCTATKU
HOCTBIO; IMEIOTCS OTACITHHBIE MPH UCTIOB30BaHUM CPEJICTB JIOTHUECKOW CBSI3H;
HApYIICHUS CTUJIEBOTO 0pOpM-  [MMEIOTCS OTHEIbHbIC HEAOCTATKY MPH JACTCHUU
FIeHUS peUH. TeKcTa Ha ab3allbl.
3ajaHue BHINOJHEHO He BrickaspiBaHuE HE BCeTa JIOTUYHO, €CTh
MOJTHOCTBIO: COJIEP)KAHNE OTpa- [BHAYUTENIbHbIE OTKJIOHEHUS OT MPEII0KEHHOTO
1 PKaeT He BCE aCTeKThl, yKa3aHHBIC [IJIaHA; IMEIOTCSI MHOTOYMCIIEHHBIE OIUOKY B
B 33J[aHWUH; HAPYIICHUS CTHIICBOTO[HCIIONB30BAHUN CPEACTB JIOTHYECKON CBSI3U, HX
0(OPMIICHHS PeUr BCTPEUAIOTCS [BHIOOP OrpaHUYCH; JIEICHNE TeKCTa Ha a03allbl
ITOCTaTOYHO YacTo; OTCYTCTBYET.
3anaHue He
BBINOJIHEHO: COJIEpKAHKE HE
OTpakaeT Te aCTEKThl, KOTOPhIE
YKa3aHbI B 33/IaHUH, WA HE
0 COOTBETCTBYET TpeOyeMoMy OTCYTCTBYET JIOTUKA B TIOCTPOCHUH BBHICKA3bIBAHUS;

o6bemy, i 6osiee 30% TekcTa
HOCUT HENPOIYKTUBHBIN
XapakTep, TEKCTyaJIbHO COBIAAas
C OIMyOJTUKOBAaHHBIM UCTOYHUKOM

WJIU C IPYTUMHU paboTaMu.

MPEIOKEHHBIN MJIaH OTBETa HE COOJTI0IaeTCHl.
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KOHTPOJIBHYIO padoTy

2 BapHaHT

1. IlepeBeaure ciioBa nmo reme «OBou, PpyKTHI».

1. an orange 9. Brussels sprouts
2. a strawberry 10. a lemon

3. dates 11. radish

4. a watermelon 12. potato

5. courgettes 13. coconut

6. peas 14. cherry

7. cabbage 15. beet (beetroot)
8. spinach 16. apricot

2. BoInumiu ¢J1I0BO HEMOAXOAsIIIEee MO CMBbICJIY.

a) olive oil, mayonnaise, salt, sugar, corn

b) cherry, cheese, ice-cream, cream, yogurt

c) a pineapple, a cucumber, a melon, a watermelon, a pomelo
d) bad, disgusting, yucky, chop, terrible

3. [loxoepure cioBa k ux 3Havenusm: to boil, to chop, to peel,
a) to cut food into small pieces with a knife

b) to cook something in very hot water

C) to take outside part off a vegetable or a fruit

4. BoiOepuTe NpaBUJIbLHBIN Ij1aro Kk ¢ppasam: to peel, to mince, to roast, to
spread

a) .....some potatoes for chips

b) .....some butter on your bread

¢) .....a chicken in an oven

d) .....some meat for meatballs

5. YkaxkuTe npaBu/ibHbIA nepesoa nociaosuusbl “Fine  words  butter no
parsnips.”

a) ConoBbsl OaCHSIMU HE KOPMHIT.

b) KpacuBsiMu ciioBamMu macTepHaK HE TOMACIHIIb.

c¢) [lo3gHo mpuien, KOCTU HAIIEN.

d) IMocie mupa HACTYIACT MOCT.

6. [IpounTaiiTe TEKCT U YCTAHOBUTE, BEPHbI WJIH HeBepHBI yTBep:xKaenus (T /
F):

Ice cream is one of the most popular desserts in the world. Over four billion
gallons (15.1 billion liters) are consumed each year, worldwide. Although many people
enjoy this frozen dessert, not too many people know its history.



Eating frozen sweets started about two thousand years ago. In ancient Italy,
Persia and China, ice (or sometimes snow) was mixed with fruit or fruit juice. In ancient
Rome, the Emperor Nero had snow brought down from the mountains and mixed with
fruit.

Arabs were the first people to add milk to frozen desserts. Instead of fruit juice,
they added sugar as a sweetener. But sugar wasn’t the only thing added. They also added
dried fruits and nuts. As early as 1,000 years ago ice cream could be found in Baghdad,
Damascus and Cairo.

The Oxford English Dictionary claims that the first mention of the phrase “ice
cream” was in a magazine that was published in the year 1744,

Many people don’t enjoy this frozen dessert.

In ancient Persia, Italy, Rome ice was mixed with fruit or fruit juice.

In Rome the Emperor Nero had honey brought down from the mountains.
Arabs added milk to frozen desserts.

The word “ice cream” appeared in Oxford dictionary after 1740.

Ok wphE

7. OTBeThTE HA BONPOCHI K TEKCTY:

1. When did eating frozen sweets start?

2. Who were the first people to add milk to frozen desserts?
3. Why did Arabs add sugar to frozen desserts?

4. Where did the Emperor Nero take snow?

5. What is the most popular and tasty dessert in the world?

8. Hanumure Ha aHIJMHACKOM s3bIKe pelenT NPHUIOTOBJEHUS JIIO00ro
oJIro/1a.
9TajI0OHBI OTBETOB
BapuanT 2

Ne ITAJIOHLI OTBETOB KoanyecTBo 0a/1710B

areIbCHH
KITyOHHMKa

(buHUKH

apOy3

IyKHHH

TOpOIIEeK

Karrycra

HITUHAT
Oproccenbckas Kamycra
10. nemoHn

11. penuc

12. kaptodens

13. kokoc

14. Bumns

15. cBékia

16. abpuxoc

16

©CoNoR~wWNE

2 a) corn 4




b) cherry
c) cucumber
d) chop
a) to chop
3 b) to boil 3
c) to peel
a) to peel
b) to spread
4 4
c) to roast
d) to mince
5 a 1
1. F
2. T
6 3. F )
4. T
5T
1. About two thousand years ago.
2. Arabs.
7 3. They (Arabs) added sugar as a sweetener. 5
4. In the mountains.
5. lce cream.
8 Kputepun onieHuBaHNs HAMMCAHUS PelleNTa 0-15
bansl Jlekcuka I'pammartuka Opgorpagus u
NYHKTyanus
Vcnionb3yeMblii ciioBapHBIi 3anac [Mcrnonib3yroTes rpaM- Opdorpaduueckue
COOTBETCTBYET MOCTABIEHHOM MaTHUYECKHE CTPYKTYPHI B OIINOKU
KOMMYHHKATHBHOMH 3a/1a4e; COOTBETCTBHUH C TIOCTaBJICHHON TPAKTUYECKH
MPAKTUYECKH HET HAPYIIEHUH B [KOMMYHHKAaTUBHOM 3a/1a4eil. |[OTCYTCTBYIOT. TekcT
3 MCTIOJIH30BaHUH JIEKCUKH. [IpakTHYecKu OTCYTCTBYIOT  [pa3felieH Ha
OIIMOKY (omycKaTes 1-2  [mpeiokeHus ¢
HerpyOble OIHUOKH). [IPaBUIbHBIM
MyHKTYallHOHHBIM
0 opMITEHHUEM.
Vcnionb3yeMslii ciioBapHBIif 3amac [Mmeercs psn rpammatudeckux|Opdorpaduaeckue
COOTBETCTBYET ITOCTABICHHON OLIMOOK, HE 3aTPYAHSIONINX  (OLIMOKHU
KOMMYHHUKATHUBHOM 3aj1a4e, MOHMMa-HUE TeKCTa (He O6osee MpPakTHIeCKH
0/THAKO BCTPEUAIOTCS OTJEIbHBIE {4-X). OTCYTCTBYIOT. TekcT
2 HETOYHOCTHU B yNOTpeOIeHUN [pa3aesneH Ha
cioB (2-3), mu0o CIOBapHBIN MPEIOKEHUS C
Barac orpaHuyeH, HO JIEKCHKA HC- MPABUIILHBIM
MOJIb30BaHa MPABUIIBHO. IMYHKTYaIIHOHHBIM
odopmieHuem.
lcrionbp30BaH HEONIPaBAAHHO MHOTrounCcIeHHBI OITHOKHI Vmeetcs psan opdo-
OTpaHMYEHHBIN CIOBAPHBIN 3aI1ac; PIEMEHTAPHOTO YPOBHS, IN00 TpadUyecKux U/ uiu
MaCTO BCTPEUYAIOTCS HAPYIICHUS B [OITMOKH HEMHOTOYHCIICHHBI, [TYHKTYaIlHOHHBIX
MCIIOJIb30BAHUY JICKCHKH, HEKO-  [HO 3aTPYAHSIIOT IOHUMaHUE  (OIIMOOK, B TOM UHCIIE
1 TOpBIE M3 HUX MOTYT 3aTPYAHATH [TeKCTa (JOMycKarTcs 6-7 Te, KOTOpBIC He-
MOHMMaHUe TeKcTa (He 6onee 4-  jomuOok B 3-4 pa3nenax 3HAYUTEIIBHO 3a-
X). rpaMMAaTHKH). TPYAHSIIOT TTOHUMa-
HUe TekcTa (He Ooliee
4-x).
0 Kpaline orpaHu4eHHbII ['pammatnueckue npasuia He |[IpaBuina opdorpa-




CJIOBapHBIH 3arac He MO3BOJISET
BBITIOJIHUTH MIOCTABJICHHYIO
3ajauvy.

COOII0AAIOTCSI, OLIMOKH
BaTpyIHAIOT IOHUMaHHUe
TEKCTA.

(buu 1 TyHKTyaIuu
He cOOIr01at0TCsl.

Banabl

PemieHne KOMMYHUKATHBHOM
3aaa4u

Opranusanus TeKcra

33}13]—[“6 BbIINOJTHCHO I10JI-
HOCTBIO: COACPKAHUEC OTPaAXaACT
BCC aCIICKThI, YKa3aHHbIC B
3agaHu1 U OTPAKCHHBIC B

Bricka3piBaHue JIOTUYHO, CTPYKTYpa TCKCTa
COOTBCTCTBYCT IPCAJIOKCHHOMY ILIaHY,; CPCACTBA

3 ITOTIOJTHUTEIILHON CXeMe u
IMOTUYECKON CBSA3H MCIIOIb30BaHbI IPABUIBLHO; TEKCT
OLICHUBAHMUSI; CTUJIEBOE
[pazzieneH Ha ab3albl.

o opMIICHHE PeYr BBRIOPAHO
MpaBUIBLHO (COOIOAACTCS
HENTpaIbHbINA CTHIIB).
3ajaHue BHINOJHEHO: HEKOTO-  (BbicKka3biBaHHE B OCHOBHOM JIOTUYHO, UMEIOTCS
PBIE aCMIEKTHI, YKa3aHHBIC B OTIeNbHBIC OTKJIOHEHHS OT TUIaHA B CTPYKTYpe

9 BaJlaHuu, PaCKPBITHI HE MOJI- BBICKA3bIBAHUS; UMEIOTCS OTJEJIbHBIC HEIOCTATKU
HOCTBIO; IMEIOTCSI OTACIbHBIC [IPU UCTIOIB30BAaHUM CPEJICTB JIOTHUECKON CBSI3H;
HAPYIICHUS CTUJIEBOTO 0pOpM-  [MMEIOTCA OTHEIbHbIC HEOCTATKY MPH JACTCHUU
IIEHUS peUH. TeKcTa Ha ab3allbl.
3agaHue BHINOJHEHO He BrickasbiBaHuE HE BCera JIOTUYHO, €CTh
MOJTHOCTBIO: COJIEP)KAaHNE OTPa- [BHAYUTEIbHBIC OTKIOHEHHS OT MPEI0KEHHOTO

1 PKAeT He BCE aCMeKThl, yKa3aHHBIE [[JTaHA; IMEIOTCSI MHOTOYHMCIIEHHBIE OIIUOKY B
B 33J[aHUU; HAPYIICHUS CTHIICBOTO[UCIIONB30BAHUN CPEACTB JTOTMYECKON CBSI3U, HX
0(OpPMIICHUS peUr BCTPEUYAIOTCSl [BHIOOP OrpaHUYEH; JEJICHNE TeKCTa Ha a03allbl
ITOCTAaTOYHO YacTo; OTCYTCTBYET.
3agaHue He
BBITOJHEHO: COJIEpP)KaHNE HE
OTpakaeT Te aCTEKThl, KOTOPbIE
yKa3aHbl B 33/IaHUH, WA HE

0 COOTBETCTBYET TpeOyeMoMy OTCYTCTBYET JIOTUKA B TOCTPOCHUH BBICKA3bIBAHUS;

o0bemy, i 6osee 30% Tekcra
HOCHUT HENPOAYKTHUBHBIN
XxapakTep, TeKCTYaIbHO COBITA st
C ONMyOJTUKOBAaHHBIM UCTOUHHUKOM

WJIM C APYTUMHU pabOTaMH.

[IPEUI0KEHHBIN IJIaH OTBETA HE COOIIOIAaeTCH.

MakcumajibHOe KOJIHYecTBO 0a/110B 3a
KOHTPOJIbHYI0 padoTy
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