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l. IMacmopT KOMIJIEKTAa OLIEHOYHBIX CPeCTB

1.1 KoutponsHo-oneHouHble cpenactBa (KOC) mnpemnHasHaueHbl IS KOHTPOJS W OIEHKH
JTOCTIDKEHUH 00YydJaroluxcsi, OCBOMBIIUX Mporpammy ydebHoi aucuuiuinasl OI1.07 MHocTpaHHbBII
SI3BIK B TPOPECCUOHAIBHON JAEATENHHOCTH (AHTIIMICKUN).

KOC BkiI104atoT KOHTPOJIBHBIE MaTEpUaNbl JJIsl MPOBEJACHUS IMPOMEXKYTOYHOH aTTeCTalliu B
dbopme nuddepeHITMPOBAHHOTO 3aYeTa.

B pesynprare ocBocHHsS y4eOHOH AMCIUTIIMHBI OIl.07 WHocTpaHHBIN S3BIK B
npoeCCHOHAIBHOW ~ JAesITeNbHOCTH  (AHITIMHCKUI)  oOywaromuiicss ~ JOJDKeH — o0anarth
npenycmorpenbiMu - @I'OC no npodeccun cpeanero npodeccuonanbHoro oopasosanus  43.01.09
[ToBap, KOHOUTEp CIEAYIOIIMMH YMEHUSIMH, 3HAaHUSMHU, KOTOpble (HOPMHUPYIOT oOrmiue
KOMIICTEHIIHH:

Ymersn
v O0ume yMeHust
v/ HCIIOJIb30BaTh A3BIKOBBIC CPEJICTBA ISl OOIICHHUsS (YCTHOTO M MHCHMEHHOIO) Ha HWHOCTPAHHOM
s3bIKe Ha Mpo(decCHOHaNbHBIE U TOBCEIHEBHBIE TEMBI,
BJIQJIETh TEXHUKOH 1epeBoa (Co cioBapeM) NpopecCuOHaIbHO-OPUEHTUPOBAHHBIX ~ TEKCTOB;
CaMOCTOSITENIFHO COBEPIICHCTBOBATh YCTHYIO M MUCHMEHHYIO Peub, MOMOJHATH CIIOBApHBIN 3amac
JEKCUKOW TpOo(ECCHOHATBHONW HANpaBIEHHOCTH, a TakXe JIEKCHYECKUMH eIMHHUIIAMH,
HEO0OXOIMMBIMHU JUISI PA3rOBOPHO-OBITOBOTO OOIICHHUS;
JAuanornyeckas peyb
y4acTBOBaTh B IUCKyccuu/Oeceie Ha 3HAKOMYIO TEMY;
OCYILECTBIIATH 3aIpoc U 00001IeHne HH(OpMaLINK;
oOpataThcs 3a pa3bsICHEHUSMH,
BBIPAXXaTh CBOE OTHOIIICHHE (COTIIacKe, HECOTIIACUE, OLICHKY)
K BBICKa3bIBaHHIO COOECEIHMKA, CBOE MHEHHUE M0 00CYX1aeMoil TeMe;
BCTYIATh B 00IIeHHE (TTOPOXKIEHNE HHUIIMATUBHBIX PEILUIMK JUIsl Hayajia pa3roBopa, MpH Imepexoie
K HOBBIM TE€MaMm);
MOJIJICPKUBATh OOIICHUE WJIM MEPEXOANTh K HOBOM TeMe (TOPOXKIACHHE PEAKTUBHBIX PEILTUK —
OTBETHI Ha BOIIPOCHI cOOECEIHIKA, a TAK)KE KOMMEHTApUH, 3aMeUaHusl, BRIPAKEHUE OTHOIICHHUS );
3aBepIIaTh OOIIECHUE;
Mononoruyeckas pe4b
JienaTh COOOIIEeHUs, CoieprKalue Hanbosee BaXHYI0 HH(POpMAIIUIO 110 TeMe, Ipodieme;
KpaTKo MepeaaBaTh CoAepKaHue MOIydeHHON nHpopmanmu;
B COAEP)KAaTEJIbHOM IUIaHE COBEPIICHCTBOBATH CMBICIOBYIO 3aBEpIICHHOCTh, JIOTHYHOCTH,
I[EJIOCTHOCTD, BBIPA3UTEIHHOCTh M YMECTHOCTD.
IMucbsMeHHas peyb
HeOOJBIION pacckas (dcce);
3aIl0JIHEHUE aHKET, OJIaHKOB;
HamucaHue Te3UCOB, KOHCTIEKTa COOOIICHHMSI, B TOM YUCJIE HA OCHOBE pabOTHI C TEKCTOM.
AyauposaHue
MMOHUMATh:
OCHOBHOE COJIep)KaHHE TEKCTOB MOHOJOTMYECKOTO M JHAJIOTHYECKOTO XapaKTepa B paMKax
M3Y4aeMbIX TE€M;
BBICKa3bIBaHUSl COOECEHHKAa B HaWOOJee pacIpOCTPAaHEHHBIX CTAaHIAPTHBIX CHTYAIUsIX
MOBCETHEBHOT'O OOILIECHHUS.
OTJEISATH TIIaBHYIO HH()OPMAIIHIO OT BTOPOCTEIIEHHOM;
BBISIBJISTH HanOoJiee 3HaYNMble (haKThI;
OTIPENIeNIATh CBOE OTHOIICHWE K HHUM, H3BJIEKATh U3 ayJuOMaTepHAIOB HEOOXOAMMYIO HITH
MHTEPECYIOIIYI0 HH(pOpMAIHIO.
Yrenue
M3BJIEKATh HEOOXOIMMYI0, HHTEPECYIONIYI0 HH(pOpMaLIHIO;
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OTJENATH IIaBHYIO HH(OPMAIIHIO OT BTOPOCTEIICHHOM;
UCIOJIb30BaTh MPUOOPETECHHBIE 3HAHNS U YMEHHUS B IPAKTUYECKOH NEATEIbHOCTH U IOBCEHEBHOM
KU3HMU.

AN

3HATD:

v mpodeCcCHOHAILHON TEPMHHOIOIHU C(hEPbl MHAYCTPUU IUTAHUS, COLMAIBLHO-KYJIBTYPHBIX M
CHTYaIIMOHHO O0YCIIOBJICHHBIX MPABHJI OOIIECHHUS HA HHOCTPAHHOM SI3BIKE;

v/ JIeKCHYeCKU M TpaMMATHYECKUN MHHHMYM, HEOOXOAMMBIA JUIs 4YTeHHMs W IepeBoga (co
CJIOBapEeM) HHOCTPAHHBIX TEKCTOB MPO(HECCHOHATLHOM HAMTPABICHHOCTH,

v [IPOCThIE MPEUIOKEHHUS, PACIPOCTPAHEHHBIE 38 CYET OJHOPOIHBIX YICHOB IMPEIIOKEHUS H/UIN
BTOPOCTEIICHHBIX YJICHOB MPEIIOKCHHUS;

v’ [IPEIIOKEHUST YTBEPAUTEILHBIE, BOIPOCUTEIBHbIE, OTPUIATENLHBIE, TOOYUTENbLHBIE U IOPAIOK

CIIOB B HHX; OC3JIMYHBIC TMPEAIOKEHUS, CIOKHOCOUMHEHHBIC MPEIIOKEHUs: OECCOIO3HBIE U C

coro3zamu and, but;

UMS CYIICCTBUTEIIHOE: €r0 OCHOBHBbIC (PYHKIIMU B MPEIIOKCHUU; UMCHA CYIIECTBUTEIBHBIC BO

MHO>KECTBEHHOM YHCIIe, 00pa3oBaHHbBIC IO MTPABHUITY, & TAKKE HCKITFOUCHUS;

apTHUKJIb: ONPEEICHHBIN, HEONPEAEIECHHBIN, HYJIEBOM;

OCHOBHBIC CITy4au yIMOTPEOICHUS ONPEIEICHHOTO U HEOTPEICIICHHOTO apTUKIIS;

ynoTpeOIeHUe CYIIeCTBUTEIBHBIX 0€3 apTHKIIS,

MMEHA IIpWJIaratejbHble B IOJIOXKHUTEIBHOW, CPABHUTEIBLHOM M IPEBOCXOJHOM CTEIEHSX,

o0Opa3oBaHHBIC TIO MTPABHUITY, & TAKKE HCKITFOUCHUS;

Hapeyus B CPABHUTEIbHOM U IPEBOCXOHOM CTEIICHSX;

HeoIpeAeICHHbIC HapeUuus, IPOU3BOIHBIE OT SOMe, any, every;

KOJIM4YeCcTBEHHBIE MecTonMeHus much, many, few, a few, little, a little;

rJ1aroJji, IOHSATHE IJ1aroJjia-CBs3KH,

obpa3oBanue u ynoTpebienue riaroios B Present, Past, Future Simple/Indefinite, Present, Past,

Future Continuous/Progressive, Present, Past, Future Perfect

<\

ANENENEN

ANANENENEN

obuwme KomneTeHUUU

OK 01. Boibupats croco0bl pemieHus 3ajad npopecCuoHaNbHON JeSTeNbHOCTH, TPUMEHUTEIBHO K
Pa3INYHBIM KOHTEKCTAM.

OK 02. OcymiecTBiasTh NOWUCK, aHAIW3 W HMHTEPHpPETAlUI0 HHPOpMAIMHK, HEOOXOIUMOM s
BBITOJIHEHUS 3a]1a4 PO ECCHOHATBLHOMN 1EATEIbHOCTH.

OK 03. ITnanupoBath 1 peaan30BbIBaTh COOCTBEHHOE MPOPECCUOHATBHOE U IMYHOCTHOE PA3BUTHE.
OK 04. PaGotath B KOJUIEKTHBE M KOMaH7E, 3(P(PEKTUBHO B3aUMOJEHCTBOBaTH C KOJIJIEraMH,
PYKOBOJICTBOM, KITHEHTaMH.

OK 05. OcymecTBiasATh YCTHYIO U MHCbMEHHYIO KOMMYHHMKAIMIO Ha TOCYIAapCTBEHHOM S3bIKE C
y4eTOM 0COOCHHOCTEH COIMAIBHOTO U KyJIbTYPHOTO KOHTEKCTA.

OK 06. IIposBisTh Tpa)IaHCKO-NIATPUOTUYECKYIO MO3UIHI0, JIEMOHCTPUPOBATH OCO3HAHHOE
MOBEJICHHE Ha OCHOBE TPAIUIIMOHHBIX OOIIEYEITOBEYECKUX IEHHOCTEH.

OK 07. CopneiicTBOBaTh COXPAaHEHHIO OKpPY)KaIOLIEH cperpl, pecypcocOepexeHnto, 3¢dekTuBHO
JICHCTBOBATh B UPE3BBIYANHBIX CUTYalUsX.

OK 09. Ucnonb3oBaTh HHPOPMALMOHHBIE TEXHOJIOTMH B IPOPECCUOHATIBHOM 1€ TETbHOCTH.

OK 10. IlTonp3oBaThcsi MpodeccHOHANBHON JTOKYMEHTallMeld Ha rocylapCTBEHHOM U MHOCTPaHHOM
S3BIKE.

npogeccnoHaIbHbIe KOMIIETEHIINH:

[IK 1.1. IloaroraBnuBath paboyee MecTo, 00OpYAOBaHHE, CBHIPhE, HCXOAHbIE MaTepuabl IS
00pabOTKMU CBIPbs, TPHUTOTOBJIEHUS IM0Ny()aOpPUKATOB B COOTBETCTBHUM C WHCTPYKLUMAMHU U
perilaMeHTaMH.

IIK 1.2. OcymectBnare 006pab0TKy, MOATOTOBKY OBOILEH, IpuOOB, pbIObI, HEPHIOHOIO BOJHOTO



CBIpbsI, MsiCa, TOMAIIHEH NTHUIIbI, JUYH, KPOIHUKA.

[1K 1.3. [IpoBOANUTH MPUTOTOBJICHHUE W TIOJITOTOBKY K peain3aiuu monydadpukaToB pa3HOOOPa3HOTO
acCOpTUMEHTA /sl OJIF0/1, KyJTMHAPHBIX U3/I€TUN U3 PHIOBI U HEPHIOHOTO BOJHOTO CHIPBSI.

[1K 1.4. [IpoBOauTh NPUTOTOBJICHUE U MOATOTOBKY K peanu3aiu noiayhadprukaToB pasHOOOpa3HOro
aCCOpTUMEHTA /IS OJI0/1, KyJTUHAPHBIX U3JIENINI U3 MACA, TOMAIIHEH ITULBL, IUYH, KPOJIHKA.

IIK 2.1. IlogroraBnuBath pabodee MecTo, 0OOPYIOBAHHUE, CHIPhE, HCXOJHBIE MaTepHaIbl s
NPUTOTOBIICHUS TOPAYUX OO, KyJIMHAPHBIX W3ENHUil, 3aKyCOK Pa3HOOOPa3HOTO acCOPTHMEHTa B
COOTBETCTBUU C MHCTPYKLHUSAMU U PErjJaMEHTaMU.

I[NIK 2.2. OcymecTBiiTh NPUTOTOBICHHE, HEMPOJIOJDKUTEIBHOE XpaHeHHe OyJbOHOB, OTBapOB
pa3zHo00pPa3HOr0 aCCOPTUMEHTA.

IIK 2.3. OcymuiecTBisiTh MPUTOTOBJICHUE, TBOPUECKOE O(OpPMIIEHHE W TOATOTOBKY K peau3alliu
CYIIOB Pa3HOOOPA3HOI0 aCCOPTUMEHTA.

[IK 2.4, OcyuecTBiiarh NPUTOTOBICHUE, HEMPOJOJDKUTEIBHOE XPAaHEHUE TOpSAYUX COYCOB
pa3zHo00pPa3HOro aCCOPTUMEHTA.

IIK 2.5. OcymiecTBasTh MPUTOTOBJICHUE, TBOpPUYECKOE OGOPMIICHHE W MOATOTOBKY K pealn3aluu
ropsyux OMI0OA M TapHUPOB U3 OBOILEH, TIpuOOB, Kpym, OOOOBBIX, MaKApOHHBIX W3AEIUI
Pa3HOO0Pa3HOro aCCOPTUMEHTA.

[1IK 2.6. OcymiecTBasTh MPUTOTOBIECHUE, TBOPUYECKOE OPOPMIIEHHE M IMOATOTOBKY K peaiu3aluu
ropsuux OJIt0J, KyJWHApHBIX M3AENIUH, 3aKyCOK W3 SHIl, TBOPOra, Chlpa, MYKH pa3zHOOOpa3HOro
ACCOPTHUMEHTA.

[IK 2.7. OcymiecTBisATh MPUTOTOBJICHUE, TBOPUECKOE O(OPMIIEHHME W TOATOTOBKY K peau3alliu
ropsyux ON0J, KYIMHAPHBIX W3IENUN, 3aKyCOK U3 PpbIObI, HEpPHIOHOTO BOJHOTO CHIPBS
Pa3HOO0Pa3HOr0 aCCOPTUMEHTA.

[1IK 2.8. OcyuiecTBasTh MPUTOTOBIEHUE, TBOPUYECKOE OPOPMIIEHHE M TMOATOTOBKY K pealld3aliu
ropsiaux ONro/, KyJWHApHBIX HM3AEJHA, 3aKyCOK M3 Msca, JOMAIIHEH NTHIBI, UYMW W KPOJIHMKA
pa3HOO0pPa3HOrO aCCOPTUMEHTA.

I[IK 3.1. TlogroraBmuBaTh pabouee MecTO, 0OOpYyIOBaHME, CHIPhE, HCXOJHBIC MaTepUabl s
IIPUTOTOBJICHUS XOJOIHBIX OO, KyIUHAPHBIX U3JIEIHIA, 3aKYCOK B COOTBETCTBHH C MHCTPYKIMSIMHU
U pEryIaMEHTaMHU.

[IK 3.2. OcymecTBisiTh HNPUTOTOBICHHUE, HEMPOJOJKUTEIBHOE XPAHEHUE XOJOJIHBIX COYCOB,
3arpaBoK Pa3HOOOPa3HOr0 aCCOPTHMEHTA.

I1IK 3.3. OcyuiecTBasTh MPUTOTOBIEHHE, TBOpUYECKOE O(OpPMIIEHHE U TOJATOTOBKY K peau3aliu
CaJIaTOB pa3HOOOPa3HOT0 aCCOPTUMEHTA.

I1IK 3.4. OcyuiecTBiasTh MPUTOTOBIIEHHE, TBOpUYECKOE O(OpPMIIEHHE U TOJATOTOBKY K peau3aliu
O0yTepOpo0B, KaHare, XOJOIHBIX 3aKYCOK Pa3HOOOPa3HOT0 aCCOPTUMEHTA.

I1IK 3.5. OcyuiecTBiasTh MPUTOTOBIIEHHE, TBOpUYECKOE O(OpPMIIEHHE U TMOJATOTOBKY K peau3aliu
XOJIOAHBIX OJIFO/1 U3 PHIOBI, HEPHIOHOTO BOJAHOTO CHIPhSI Pa3HOOOPA3HOTO aCCOPTUMEHTA.

I1IK 3.6. OcyuiecTBiasTh MPUIOTOBIEHHE, TBOpPUYECKOE O(OPMIIEHHE U TOATOTOBKY K peau3aliu
XOJIOJIHBIX OJIFO]T U3 Msica, TOMAaIlHEH NTHLIbI, TUYU Pa3HOOOPa3HOI0 aCCOPTUMEHTA.

[IK 4.1. TloaroraBnuBath pabouee MecTo, OOOpPYIOBAaHHE, CHIPbE, HCXOJHBbIE MaTepHabl JUIs
IPUTOTOBJICHUSI XOJIOAHBIX W TOPSYMX CIAJKUX OJI0J, JeCepTOB, HAIUTKOB pPa3HOOOpPA3HOTO
aCCOPTHMEHTA B COOTBETCTBUU C MHCTPYKIMSIMH U PETIIAMEHTaMHU.

[IK 4.2. OcymiecTBasTh NPUTOTOBJIEHUE, TBOpUECKOE O(GOPMIIEHHE U TMOATOTOBKY K pealu3aluu
XOJIOJHBIX CIAIKUX OJI0, JeCepTOB pa3HOOOPA3HOTO ACCOPTUMEHTA.

[IK 4.3. OcymecTBisiTh MPUTOTOBJIICHHE, TBOpPUYECKOe OGOPMIIEHHE W TIOJITOTOBKY K pean3alluu
TOpSIYUX CIAIKUX OJII0[I, IECEPTOB Pa3HOOOPA3HOTO ACCOPTUMEHTA.

[1K 4.4. OcyuiecTBasTh MPUTOTOBIEHUE, TBOPUYECKOE O(POPMIIEHHE M IMOATOTOBKY K peald3aluu
XOJIOJHBIX HAUTKOB Pa3HOOOPA3HOTO aCCOPTUMEHTA.

[IK 4.5. OcymecTBisiTh MPUTOTOBJICHHUE, TBOPUYECKOE OQOpPMIIEHHWE W TOJATOTOBKY K peain3aIiuu
TOpsIYMX HATMTKOB Pa3HOOOPA3HOTO aCCOPTUMEHTA.

[IK 5.1. IloaroraBnuBatk pabodyee MeCTO KOHAWTEpPA, 00OpYyJAOBaHWE, MHBEHTAPh, KOHIUTEPCKOE
CBIpbE, UCXOJIHBIE MaTepHajbl K pabOTe B COOTBETCTBUU C MHCTPYKIMSAMH U periaMeHTaMH.



I[IK 5.2. OcyumecTBiasaTh NPUTOTOBIEHHE UM TOArOTOBKY K HCIOJIb30BAHUIO OTIEIOYHBIX
nory(habpuKaToB TSl XJI€000yIOUHBIX, MyYHBIX KOHIUTEPCKHUX WU3/ICTUH.

I[NIK 5.3. OcymecTBisTh H3rOTOBIEHHE, TBOpYecKoe O(OpMIIEHHE, IMOATOTOBKY K pealu3aliu
x71€000yIOUHBIX M3IETHI 1 XJ1eba pa3sHOOOPa3HOTr0 aCCOPTUMEHTA.

I[IK 5.4. OcymecTBisTh H3TOTOBIEHHE, TBOpYECKOe O(OpMIICHHE, MOATOTOBKY K pealu3aliu
MYYHBIX KOHAUTEPCKUX U3JIeIUH pa3HOOOPa3HOro aCCOPTUMEHTA.

I[IK 5.5. OcymecTBisiTh H3rOTOBIEHHE, TBOpYECKOe OGOpMIIEHHE, MOATOTOBKY K pealn3aluu
IUPOKHBIX U TOPTOB Pa3HOOOPA3HOT0 aCCOPTUMEHTA.

Tectbl 111 AU PepeHIMPOBAHHOIO 3a4eTa
Bribepure npaBUIIbHBIN OTBET.

Bapmuanr 1

3ananue 1. [logdepure pycckne 3KBUBAJEHTHI K CJIETYIONAM CJI0BOCOYETAHUSAM.

Shop catering for needs of the population, regular customer, tinned fish, all kinds of cereals,
ready packets, a big choice of items, all year round, to compare prices.

3ananue 2. [IpounTaiite TeKCT, ycTHO nepeBeauTe. OTBETHTE HA BONMPOCHI MOCJE TEKCTA.

Text : Cooking the french way

"The secret of fine French food," said a famous gastronome, "is primarily the careful selection of
the ingredients"” and this is much in evidence when you watch a French woman shopping. She uses
her eyes, nose and fingers, as well as her head, to check quality and compare values before she buys.
Having obtained the best possible raw materials the art of the French cooks is then directed to
bringing out their full flavour. And this is where a little patience and attention to detail in cooking is
really beneficial for the dish. If, for instance, the recipe says, "dry the meat or chicken joints
thoroughly before frying", it is important to do so for this aids the browning process and seals in the
juices in the meat. It takes a little time but it achieves a purpose. Often a recipe will tell you "to
reduce the liquid to half by rapid boiling" which is another typically French method of concentrating
flavour and one that can make all the difference between a fine dish and a mediocre one. "Simmer"
really does mean simmer - that is to say cooking just below boiling point so that only an occasional
bubble breaks the surface of the liquid. There can be no compromise with time either. If a recipe
says, "simmer for 4 hours", the flavour will be much better after 4 hours cooking that after 3, for only
long slow cooking can achieve the right amalgamation of flavours to give the dish its character. This
is especially so with French casserole dishes such as daubes, cassoulets and so on.

Rich food does not figure in French homes nearly as frequently as one might suppose, for one
thing the cost is prohibitive and for another the French are quite as diet and health conscious as the
rest of us. What most typifies good French cooking is high quality raw materials cooked simply but
perfectly to enhance their natural flavour.

1) French way of cooking?

2) What cooking methods do French use while preparing the food?

3) What do French do to enhance natural flavour of foodstaffs?

3aganue 3. [logdepure Hanbo1ee MOAXOAAIIMII BADUAHT M OACTABbTE B MPOINYCK.

1. I love Thai food - but sometimes it's too .............. for me.

hot, peppery, sharp, warm.

2. Japanesesushi (raw fish) is one of my favourite ........... :

bowls, courses, dishes, plates, sauces.

3. That was absolutely delicious. Can you give me the .... ?

formula, instructions, prescription, receipt, recipe.

4. How would you like your steak cooked? Well done, medium or.....

bloody, blue, rare, raw, red

5. A lot of food you buy nowadays contains all sorts of artificial ........

additions, additives, extracts, spices, supplements.

6. Waiter, could I see the ............. , please?



card of wines, list of wines, card wine list, wine menu
Bapuanr 2

33[[31-[1/16 1. HonﬁepnTe PYCCKHE IKBUBAJIEHTHI K CJICAYIOIIUM CJIOBOCOYECTAHUSM.

Home-baked bread, smoked pork, a huge variety of food, fresh bleck-yead beans, a lot of
slithering silver fish, self-respecting cook, slightly gamy flavor.

3ananue 2. [IpouyuTraiite TeKCT, yCTHO nepeBeanTe. OTBETbTE HA BONPOCHI MOCJIE TEKCTA.

Text : Some dishes of American cookery pot roast and mashed potatoes

If everyone knew how to cook, he would be sure to eat when and what he wanted. Cook books
issueing American publishing houses should serve the same end: better, more flexible eating. These
books show the variety and sophistication of modern American cookery. Some years ago the U.S.
was stuck in the pot-roast and mashed potato syndrome.

The earlier version has only one straight forward recipe for pot-roast and for mashed potatoes.
And what about the new American cuisine with all the flavours and delicacy?

How can one do it in the kitchen?

First of all it must be «pot-roast paste»

Yes, you make this pot roast, that sounds delicious, but then you chop it all up

and with its juices spoon it over a pound with its juices of penne. The old pot-roast is now
actually a «stracotto».

Here is recipe of the paste.

Three listing: the basic one, with sour cream, one that has a whole head of cooked garlic: and
one that is half potatoes and half parsnips. Representing the new American cuisine this dish is
practiced in imaginative restaurants across the country.

1. In what way do the American cookbooks serve people in modern cookery?

2. What was the earliest version of potato-cooking?

3. Is “pot-roast paste” a basic dish of modern American cuisine?

4. How can we convert old pot-roast into actually stracotto?

5. What are the main components of "pot-roast paste™?

6. Where is this dish practiced in America?

3aganue 3. [logdepure HanboIee MOAXOAAIIMII BADHAHT U NOACTABbTE B NPOILYCK.

1. I love Thai food - but sometimes it's too .............. for me.

hot, peppery, sharp, warm.

2. Japanesesushi (raw fish) is one of my favourite ........... :

bowls, courses, dishes, plates, sauces.

3. That was absolutely delicious. Can you give me the .... ?

formula, instructions, prescription, receipt, recipe.

4. How would you like your steak cooked? Well done, medium or.....

bloody, blue, rare, raw, red

5. A lot of food you buy nowadays contains all sorts of artificial ........

additions, additives, extracts, spices, supplements.

6. Waiter, could | see the ............. , please?

card of wines, list of wines, card wine list, wine menu.

Bapuant 3

3ananue 1. [londepure pycckue IKBUBAJEHTHI K CJIeIYIOIIUM CJI0BOCOYETAHUSM.

Before being smoked, honey soaked doughnuts in syrup, a big choice of items, all year round, to
compare prices.

3aganue 2. [IpounTaiite TeKCT, ycTHO nepeseauTe. OTBeTbTE HA BONPOCHI MOCJIE TEKCTA.

Text: Modern methods of cooking

Cooking is both a science and an art. Perfect cooking can only be the result of a combination of
skill, attention to detail, and love of the trade. A good cook must be thoroughly conversant with the
different methods of cooking food.

ROASING is cooking in a current of hot air. Originally, roasting applied to cooking in front of
an open fire and baking applied to cooking in an oven, such as the baker's or the pastry cook's.



Though rare nowadays, spitted roast is considered best. Thanks to new electric appliances, roasted
meat is regaining its popularity, but it always requires some basting, i.e. spooning liquid or melted fat
over the roast to keep it sufficiently moist.

GRILLING is carried out on the same principles as roasting, a gridiron being used instead of a
spit and no basting being required. The advantage of it is that the juices concentrate in the central part
of the joint.

FRYING is cooking in hot fat or dripping (or even butter) . Shallow frying implies the use of a
small quantity of fat, as is the case in sauteed potatoes, which are tossed in the fat. The amount of fat
may be quite small with steaks, chops, and cutlets; fat may even be dispensed with when it comes to
frying bacon or sausages.Deep fat frying is used for fish, chips, doughnuts... A frying-basket often
proves most useful for this sort of frying.

BAKING is cooking by radiant heat in an oven. All cakes are baked.

BOILING is applied to a variety of foods, meat, fish, vegetables, fruit, and, consequently, suits a
variety of purposes.Fast boiling easily spoils the appearance of the food and should be limited to the
reduction of liquids.

When meat, fish or vegetables are added to boiling water, it goes off the boil for a while; it has
returned to the boil, it should be kept simmering and just bubble gentry by reducing the heat.

STEWING is a definitely slower process, carried out in a pan or casserole, for

cooking tender the cheaper tough cuts of meat. They must cook to simmer instead of to boil.
Stewing should be started in cold water, then the water must be slowly brought up to the boil, but it
should never boil fast.

BRAISING is a more elaborate style of cooking than stewing. Rather tough joints can be much
improved by braising.

POACHING is cooking in liquid below boiling point. Poached eggs are very popular.

STEAMING is cooking in the heat of steam. Many puddings are steamed.Now it is up to the
cook to choose the appropriate process in accordance with the foods, time and turn them to the best
possible use.

1. How can perfect cooking be ensured?

2. What must a good cook know?

3. What is roasting?

4. What foodstuffs can be cooked by roasting?

5. What's the difference between roasting and grilling?

3aganue 3. [logdepure Hanbo1ee MOAXOAAIIMI BAPDHAHT M MOACTABbTE B MPOMNYCK.

1. Can you tell the difference between shallow frying and deep fat frying?

2. The reason why he always eats so much is simply that he's very ......

eager, greedy, hungry, starving.

3. She liked the dessert so much she asked for a second ......... .

dish, go, helping, plate, serving, try

4. If you’re on a diet, there are some foods you have to ........... :

avoid , deny, escape, lack, stop.

5. You forgot to put the milk in the fridge and now it has gone ...... :

away, back, down, off, out.

6. Would you prefer sparkling mineral water or........... ?

still, fizzy, dull, gassy, flat,

Bapmuanr 4
3ananmue 1. [londepure pycckue IKBUBAJEHTHI K CJIeIYIOIIUM CJI0BOCOYETAHHUSAM.
regular customer, tinned fish, all kinds of cereals, ready packets, a big choice of items, smoked
pork, a huge variety of food, fresh bleck-yead beans.

3ananue 2. [IpouuTraiite TeKCT, yCTHO nepeBeauTe. OTBeThTE HA BONPOCHI MOCJIE TEKCTA.

Text : Some dishes of American cookery pot roast and mashed potatoes

If everyone knew how to cook, he would be sure to eat when and what he wanted. Cook books
issueing American publishing houses should serve the same end: better, more flexible eating. These



books show the variety and sophistication of modern American cookery. Some years ago the U.S.
was stuck in the pot-roast and mashed potato syndrome.

The earlier version has only one straight forward recipe for pot-roast and for mashed potatoes.
And what about the new American cuisine with all the flavours and delicacy?

How can one do it in the kitchen?

First of all it must be «pot-roast paste»

Yes, you make this pot roast, that sounds delicious, but then you chop it all up

and with its juices spoon it over a pound with its juices of penne. The old pot-roast is now
actually a «stracotto».

Here is recipe of the paste.

Three listing: the basic one, with sour cream, one that has a whole head of cooked garlic: and
one that is half potatoes and half parsnips. Representing the new American cuisine this dish is
practiced in imaginative restaurants across the country.

1. In what way do the American cookbooks serve people in modern cookery?

2. What was the earliest version of potato-cooking?

3. Is “pot-roast paste” a basic dish of modern American cuisine?

4. How can we convert old pot-roast into actually stracotto?

5. What are the main components of "pot-roast paste™?

6. Where is this dish practiced in America?

3ananmue 3. [londepure HanboIee MOAXOAAIIMI BADHAHT M MOJACTABbTE B MPOMYCK.

1. I love Thai food - but sometimes it's too .............. for me.

hot, peppery, sharp, warm.

2. Japanesesushi (raw fish) is one of my favourite ........... :

bowls, courses, dishes, plates, sauces.

3. That was absolutely delicious. Can you give me the .... ?

formula, instructions, prescription, receipt, recipe.

4. How would you like your steak cooked? Well done, medium or.....

bloody, blue, rare, raw, red

5. A lot of food you buy nowadays contains all sorts of artificial ........

additions, additives, extracts, spices, supplements.

6. Waiter, could | see the ............. , please?

card of wines, list of wines, card wine list, wine menu.

CoCTaBHTh JIHAJIOT 110 TeMe HA AHIJIHHCKOM SsI3bIKeE:
«3HAKOMCTBOY

«[ToaroToBKa K 3MMHUM Tpa3THUKAM
«Yuéba B KOJUIEIKE U TUTAHBI Ha Oy TyIIee»
«X000m»

«[Ipurnamnienue B KHHO, B TeaTp»

«B xade, B pectopane»

«B MarasuHe, Ha pbIHKE

«B typuctuueckom 0ropo»

«Ha TamoxxHe»

«B roctunmIEe»

«IIpuém Ha paboTy»




