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1 BBEJAEHUE

BaxHylo yacTh TE€OpeTHUECKOH M MpohecCHOHATBLHONW MPAKTHUYECKOW MOATOTOBKU OOYYaIOLIMXCS
COCTABJISIFOT TPAKTUYECKHUE 3aHATHUS.

CoctaB u coaepKaHME NPAKTUYECKUX 3aHATUN HallpaBlIeHbl Ha peanuzauuio denepanbHOro
roCy/1apCTBEHHOI0 00pa30BaTeNIbHOTO CTaHapTa CpeIHEro NpodecCHOHaILHOTO0 00pa30BaHusl.

Benymieidi  AMIaKTHYeCKOM — LENbI0O  MPAKTUYECKHX — 3aHATUH  sBiseTcss  (opMupoBaHUe
npoeccnoHaNbHBIX MPAKTUYECKUX YMEHHH (IIOHUMAaTh TEKCThl Ha 0a30Bble MPOQPECCHOHANBHBIE TEMBI;
y4acTBOBaTh B JAMAJOrax Ha 3HAKOMBbIE OOImME M TNPo(ecCHOHANbHBIE TEMBI; CTPOUTH MPOCTHIC
BBICKa3bIBaHUSI 0 ce0e M O cBOoed NpoecCHOHAIbHOW NEATENIbHOCTH;, IHCaTh IPOCThIE CBS3HBIC
COOOIICHNsI Ha 3HAKOMbIE HJIM MHTEPECYIOIHe Mpo(ecCHOHATbHBIE TEMBI;, MEPEBOAUTH (CO CIOBapEM)
TEKCTbl MPO(EecCHOHANLHOM HANpaBICHHOCTH; YHTaTh, I[IOHMMAaThb M HAXOAUTh HEOOXOIUMBIE
TEXHUYECKUE JaHHBIC U WHCTPYKIIMU B PYKOBOJCTBAX B JIFOOOM JOCTYIHOM (popmare), HEOOXOIUMBIX B
rocenyromei yaeOHo! AesITEIIbHOCTH.

B coorBerctBuM ¢ pabodeil mporpamMmoil yueOHOW TUCHUIUIMHBI «VHOCTpaHHBIA SI3BIK B
npodeccnoHaNbHOM e TENILHOCTH MPEeyCMOTPEHO MPOBEACHNUE MPAKTHUECKUX 3aHATHI.

BrimonHeHne npakTHYECKHMX padoT 0o0ecredrBaeT TOCTH)KEHHE OOYYaIOUIMMHCS CIIEAYIOIINX
pe3yJibTaToB:

V1 1 nonp30BaThCs U3y4€HHBIMH 0a30BBIMHM IPAMMATUYECKUMU SIBJICHUSIMU;

VY1 2 Bectu Oeceny B cCUTyalusaX NpoQeccuOHAIBHOTO OOIICHHUS;

¥Yn 3 ydacTBOBaTh B OOCYXIEHHH MpOOJEM Ha OCHOBAHWU TPOYUTAHHBIX/ TPOCITYIIAHHBIX
MHOSI3bIYHBIX TEKCTOB, COOJIIO/Iasl MpaBUjia pEYeBOr0 ITUKETA;

Y1 4 paccka3biBaTh 0 CBOCH Oynytiel mpodeccnoHaIbHOM NeATeIbHOCTH, pa00INX 00SI3aHHOCTSIX
Y TIpaBHJIaX TEXHUKU 0€30MaCHOCTH;

¥Yn 5 nucare 1€10BO€ MHCbMO, 3alOJHATH AHKETY, MMCBMEHHO M3Jlarath CBEACHUA O cede B
(dbopMe, IPUHATON B CTpaHE U3y4aeMOTro S3bIKA.

Yna 6 ynTaTh ayTeHTHYHBIE TEKCTHI MPOQECCHOHATBHON HAIpaBICHHOCTH, HCIIOIb3YsI OCHOBHEIC
BUIBl 4YTE€HUS (O3HAKOMHTEIbHOE, M3Yydarollee, IOMCKOBOE/ MPOCMOTPOBOE) B 3aBUCHUMOCTH OT
ITOCTaBJIEHHON KOMMYHMKAaTHBHON 3a/1a4U.

Copneprkanue TUCHUIUIMHBI OPUEHTHPOBAHO HA MOJTOTOBKY OOYYaroIIMXCS K OCBOECHHUIO BUIOB
JeSITeIbHOCTH IPOTrpaMMbl MOATOTOBKHU CHEUAIMCTOB CPEHET0 3BEHA MO CIELNaIbHOCTH U OBJIA/ICHUIO
CIIEAYIOIIUMU NPO(PECCHOHATBHBIMU U OOIMMHU KOMIETEHIIUSIMHU:

IIK 2.1 - Opranu3oBbiBaTh MOATOTOBKY pabo4YMX MeCT, 00OpYyIOBaHUS, CHIPbS, MAaTEPUATIOB MJIS
NPUTOTOBIICHUSI TOPSUMX OMIOA, KYJIMHAPHBIX M3JENUH, 3aKyCOK CIIO)KHOTO acCOpPTUMEHTa B
COOTBETCTBUH C HHCTPYKLIMUSIMHU U PETIIAMEHTAMU;

OK 01 - BeiOupats crioco0sl perieHus 3aaad npo(eccuoHaNbHON NesITeIbHOCTH, IPUMEHUTEIBHO K
Pa3IMYHbIM KOHTEKCTaM;

OK 02 - Mcnonp30BaTh COBPEMEHHBIE CPECTBA TOUCKA, aHATIM3a U HHTepIpeTaluy HHPopMaluu 1
MH(OPMALIMOHHBIE TEXHOJIOTUH JJIs1 BBITIOJHEHMS 3a/1a4 MPOPECCUOHANBHOMN JESATEeIbHOCTH;

OK 03 - [TnanupoBaTh ¥ peain30BbIBaTh COOCTBEHHOE MPO(PECCHOHATBHOE U JIMUHOCTHOE pa3BUTHE,
MpeNPUHUMATEIbCKYIO JEATENIbHOCTh B MpodeccroHallbHOM cdepe, UCIoIb30BaTh 3HAHUS M0 MPaBOBOM U
(uHAHCOBOW T'PAaMOTHOCTH B PA3JIMYHBIX )KU3HEHHBIX CUTYAIHSX.;

OK 04 - DddexkTuBHO B3aMMOAEHCTBOBATH U padOTaTh B KOJUIEKTUBE U KOMaHJE.;

OK 09 - ITonp30oBaTbes MpodhecCHOHATBHON TOKYMEHTAlMel Ha TOCYAapCTBEHHOM M HHOCTPAaHHOM
SI3bIKaX.

BrimonHenne o0y4aromyUMUCs NPAaKTUYECKUX paboT mo y4deOHOW nuctuiimHe «HOCTpaHHBIN
SI3BIK B MPO(ECCUOHAIBHOMN 1EATEIbHOCTH» HAIIPABIIEHO HA:

— o0o0meHue, cucTeMaTH3alyioo, YIIyOlieHHe, 3akpelyieHue, pa3BUTHE M JeTalu3alluio
MOJTyYEHHBIX TEOPETUUECKUX 3HAHUH 110 KOHKPETHBIM TeMaM y4eOHOM JUCIUIUINHBL,

6



— (dopMHpOBaHHE YMEHUI MPUMEHATH MOJyYECHHBbIC 3HAHWS HA MPAKTHUKE, Pea3alfio €IUHCTBA
MHTEJUIEKTYAJIbHOW U IPAKTUYECKON ACATEIbHOCTH;
— BBIPaOOTKY IPU PEUICHUH MOCTABJICHHBIX 3a/1a4 MPO(ECCHOHATFHO 3HAYMMbIX Ka4eCTB, TAKHX KaK
CaMOCTOATEIIBHOCTh, OTBETCTBEHHOCTh, TOYHOCTh, TBOPYECKAsl MHUIIMATHUBA.
[IpakTHueckue 3aHATHS HPOBOIATCS B paMKax COOTBETCTBYIOLIEM TEMBI, IIOCIE OCBOCHMS
JTUIAKTUYECKUX €IMHUL, KOTOPbIE 00ECIIEUNBAIOT HAIMUUE 3HAHUI, HEOOXOIUMBIX JJIs1 €€ BBIIIOJIHEHUS.
CoctaB u copepaHMe NPAKTHYECKUX 3aHATUN HalpaBlIeHbl Ha peanusanuio PDenepalbHOTO
rOCYJapCTBEHHOTO 00pa30BaTENIbHOTO CTaHAapTa CPEIHETO MPOPECCHOHATHHOIO 00pa30BaHUs C YIETOM
II0JIy4ae€MOM CIIEHUaIbHOCTH.



2METOIUYECKHUE YKA3AHUSA

Tema 1.1 Mosit npodeccus (mosryuenne o0pasoBanus, npoheccCHOHAIbHbIC HABBIKH,
JAOTIOJIHUTEIbHbIE HABBIKH, IMYHOCTHbIE KAYeCTBAa, MecTa padoThl)

IIpakTuyeckoe 3ansaTue Nel
IIpodeccuonanbHoe odpazoBaHume.
BBeagenye u akTHBU3ALMA JEeKCHYEeCKUX eauHu. Padora ¢ TekcToM

Heab: ¢dopmupoBaHre yMeHHI HCIONb30BaTh Jekcuky 1o Tteme «lIpodeccrnonanbHoe
o0Opa3oBaHME», UNTATh ¥ IOHUMATh TEKCTHI, CBSI3aHHBIC C TIPOIIECCOM O0yUCHHUS.

BoinosHuB padoTy, Bbl OyaeTe yMeTh: UCIOIL30BaTh JieKCUKY 1o teme «lIpodeccronanbroe
o0Opa3oBaHHe», UNTATh U IOHUMATh TEKCTHI, CBSI3aHHBIE C IIPOIIECCOM OOyUEHUS.

Beinosinenue padorsl cnocodcTByeT GopMUPOBAHUIO:
OK 09.1 OcyuiectBisieT KOMMYHUKAlMIO (YCTHYIO M NHCbMEHHYIO) Ha TOCYJapCTBEHHOM U
MHOCTPAHHOM SI3bIKE

MatepuanbHoe obecniedeHue: He TpeOyeTcs.

3amanmne:

[IpounraiitTe n nepeBeauTe JeKcuueckue eauHuipl: vocational education, educational program,
practical training, apprenticeship, intermediate examinations, final state examination, qualification level,
competence-based approach, continuous learning, accreditation, curriculum, modular structure, distance
learning technologies.

HpO‘IHT&fITG TekcT. OTBETBTE HA BOIIPOCHI.

When do young people usually start their vocational education in Russia?

What kind of institutions provide vocational education programs?

How do students gain practical experience during their studies?

What type of exams do students take during their studies?

What happens when students finish their studies and pass all exams?

In Russia, young people enter vocational education after completing secondary school. They
choose from various educational programs offered by colleges or technical schools. During their studies,
they receive practical training and participate in apprenticeships to gain hands-on experience. Their
progress is monitored through intermediate examinations, leading up to a final state examination at the
end of their studies. This ensures that graduates meet required qualification levels. Many institutions use a
competence-based approach, integrating theory with practical skill development. Some programs may
involve distance learning technologies or be structured in modules for greater flexibility. Upon successful
completion, students can pursue further continuous learning opportunities.

agkrownE

®opMma npeacTaBjieHus pe3yJbTaTa: MMCbMEHHOE BBIITOJIHEHNUE 3aJJaHUI B TETPAIH.

IHopsiioK BHINOJTHEHHS 3a1aHUA:

[Ipounraiite TEKCT.

BrInonnHUTE NTMCHMEHHBIN NEPEBOJT IEKCUYECKUX EAUHUILL.

3. Haiinure B TekcTe OTBETHI HAa BONIPOCHI U 3aIHUILIUTE UX HA aHTJIMICKOM SI3bIKE.
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Kpurepun onenkmn:

OmneHka «OTIMYHO» BBICTABISIETCS] 32 BEPHBIE OTBETHI HA BOIMPOCHI, KAUECTBEHHOE BBIITOJIHEHHUE
JIEKCHUUYECKUX 3aJJaHUN M aKKypaTHOE 0popMIIeHHE PabOTHI.

OneHka «XOpOoIIo» BBICTABISETCS 32 HEOOJBINNE OMINOKK B OTBETAaX HA BOIPOCHI, 3aTPyJHEHUS C
OOAHUM-JABYMS TCpPMHUHAMMU.

OneHka «yIOBJICTBOPUTEIbHO» BBHICTABISETCA 3a MHOTOYHCICHHBIC OHIMOKM B OTBETax Ha
BOIIPOCHI, HCYI[OBJICTBOpI/ITeJIBHBIﬁ YPOBCHBL OCBOCHUS JICKCUKHU.

OneHka «HEYIOBICTBOPUTEIBHO» BBICTABIACTCS 32 HEBBINOJHEHUE TPEOOBaHMN 3alaHMS HIIH
Cepbe3HOe NCKaKEHNE CMBICIIA TEKCTa.

Tema 1.1 Mosi npodeccus (mosryuenne od0pasoBanus, NnpoeccHOHAIbHbIC HABBIKH,
JAOTIOJIHUTEIbHbIE HABBIKH, IMYHOCTHbIE KAYeCTBAa, MecTa padoThl)

IIpakTuyeckoe 3ansitue No2
Cucrema BpeMéH aHIVIMIICKOIO IJ1aroja: rpynna speMén Simple
BbinosiHeHHE JIEKCHKO-TPAMMATHYECKUX YIIPaKHEHUH

Heanb: hopmupoBaHHe YMEHUI HCIIOIB30BaTh TPyIIy BpeMeH Simple B npodeccnonansHOM peu.

BoimosnuB pabGotry, BbI OygeTe yMeTh: HCIOIb30BaTh BpeMeHa TIpymnmbl Simple B
poheCCHOHATTLHON PeyH.

Brinosinenue padorsl cnocodcTByeT GOPMHUPOBAHMIO:
OK 09.1 OcymiecTBiasieT KOMMYHUKaLUIO (YCTHYIO M IHCBMEHHYIO) Ha TOCYJapCTBEHHOM U
MHOCTPAHHOM SI3bIKE

MarepuajibHoe obecnedeHne: He TpeOyercs.

3ananmue:

HpO‘{I/IT aiTe TekcT. OTBETHTE HA BOIIPOCHI.

1. What regular task do chefs perform every day?
2. What new addition happened last week?
3. What scheduled task is planned for next month?

At the local restaurant, chefs work diligently every day to ensure diners receive exceptional meals.
Daily, they begin by reviewing the menu, then proceed to prepare soups, sauces, and marinades. Last
week, the kitchen welcomed a delivery of fresh seafood, which added new items to the evening’s
offerings. Next month, the restaurant plans to introduce a special vegetarian menu featuring innovative
plant-based dishes.

ITonbepute Hyx)HOE BpeMms rimarosa (Present Simple / Past Simple / Future Simple). Hanpuwmep: | ...
(prepare/prepared/will prepare) desserts every day. — | prepare desserts every day.

1. We......o.o..ol. (bake/baked/will bake) cakes yesterday morning.

2. Shealways ............... (makes/making/will make) delicious pastries.

3. Tomorrow we ............... (cut/cutted/will cut) vegetables for soup.

4. Lastweekhe ............... (decorated/decorates/will decorate) the cake beautifully.
5. Everyevening,she............... (washes/washed/will wash) the kitchen utensils.



JlomoHUTE MpEeIOKEeHNS, BBIOpaB NpaBUiIbHYIO hopMy riarosia B ckoOkax (Present Simple / Past
Simple / Future Simple). Hanpumep: He usually ... (cooks/cooked/will cook) pizza on Fridays. — He
usually cooks pizza on Fridays.

1. Yesterday afternoonthey ............... (peeled/peel/will peel) potatoes quickly.

2. Next Monday we ............... (mix/mixed/will mix) dough for bread.

3. My colleague always ............... (chops/chopped/will chop) onions very finely.

4. Last month our team ............... (prepared/prepares/will prepare) three new desserts.
5. Today my assistant ............... (wipes/wiped/will wipe) the countertops cleanly.

Coznmaiite Tpu NpeyIoKeHUs Ha Kaxayro rpynny BpemeH (Present Simple, Past Simple, Future
Simple), cBs3anHbBIE ¢ CUTYAIMSIMEA TPOGECCUOHATILHOMN ICATEILHOCTH ITOBapa-KOHIUTEpa.

Ilopsinok BbINOJIHEHUs padOTHI:
BHumarensHO npovnTaiiTe TEKCT U OTBETHTE HA MOCTaBJICHHBIE BOIIPOCHI.
2. TlonGepute npaBuibHBIE (OPMBI ITIAroNIoB B pemioxkenusx (Present Simple, Past Simple, Future
Simple).
3anoyHUTE MPONYCKU B MPEATIOKCHHUIX MOAXOSIIEH GOPMOii riiaroma.
4. CosmaiiTe Mo TpU npeaaoxeHus Ha kaxaoe Bpems (Present Simple, Past Simple, Future Simple),
COOTBETCTBYIOIINE CUTYAIIH MPO(ECCHOHATFHOTO TI0BApa-KOHAUTEPA.

=
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dopma npeacraBieHust pe3yabTaTa: MUCbMEHHOE BBHIITOJIHEHUE 33aJaHUN B TETPAJIU.

Kpurepun ouneHku:

OneHka «OTIMYHO» BBICTABIIAETCS 3a IMPABUJIBHOCTH BBIIIOJHEHUS BCEX 3aJaHUN, JIOTUYHOCTh
COCTaBJICHHS COOCTBEHHBIX BBICKa3bIBAaHU, COOIO/ICHIE TPABUI TPAMMATHKH.

OneHKka «XOpOULIO» BBICTABISAETCA 3a HEOOJIBIIYIO OO HE3HAYMTENbHBIX OHIMOOK, BEpHOE
ITIOHUMAaHHE IPAMMATUYECKUX KOHCTPYKIIHM.

O1eHKa «y/l0BJIETBOPUTENILHO» BBICTABISAETCA 332 3aMETHbIE OIIMOKM B YNOTPEOJCHUM BpEMEH,
MHOI'/Ia HapyIIaolllee TOHUMAHNE BbICKa3bIBAHUM.

OneHka «HEYJIOBIETBOPUTEIbHO» BBICTABIISAETCS 3a 3HAUMTENIbHBIE OHIMOKH, CYIIECTBEHHO
MEIIAOIINE BOCIIPUATHIO BBICKa3bIBAHUM.

Tema 1.1 Mosit npodeccus (mosryuenne odpasoBanus, npoeccHOHAIbHbIC HABBIKH,
JAONOJTHHUTEIbHbIC HABBIKH, THYHOCTHBIC KAYeCTBA, MeCTa Pa00ThI)

IIpakTnyeckoe 3ansaTue Ne3
CucreMa BpeMéH aHIJIMICKOrO Ijiaroja: rpynmna Bpemén Continuous.
BrinosiHeHHe J1IeKCMKO-TPAMMATHYECKHUX YIIPasKHEHHU I

Heab: popMupoBaHHEe YMEHHUIH UCIOIB30BaTh IPyIy Bpemen Continuous B mpodeccuoHanbHOR
peun.

BoimotHUB paGoTy, BbI OyaeTre yMeTh: WCIOJb30BaTh rpymmy BpemeH Continuous B
po¢eCCUOHAITBHON PEYH.

BoinosineHnue padorsl cnocodcTByeT GopMHUPOBAHUIO:
OK 09.1 OcymiecTBissieT KOMMYHUKAIMIO (YCTHYIO M NHCbMEHHYIO) Ha TOCYJapCTBEHHOM U

HHOCTPaHHOM S3BIKE

MarepuanbHoe obecniedeHune: He TpeOyeTcs.
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3ananue:
[ToxGepute HyxHyr0 Gopmy riarona (Present Continuous / Past Continuous / Future Continuous).

Hampuwmep: Right now, | ............... (am making/was making/will be making) a cake. — Right now, |
am making a cake. ............... They ............... (are washing/were washing/will be washing) the
dishes at the moment.

1. Lastnight,we ............... (were cutting/have been cutting/will be cutting) vegetables for dinner.

2. Soonshe ............... (is kneading/was kneading/will be kneading) dough.

3. Look! Thechef............... (is frying/was frying/will be frying) fish right now.

4. Tomorrow at noon, we ............... will be serving/served/serve) lunch to guests.

JIomoHUTE MPEeUIOKEHNS, BRIOMpast mpaBriIbHYIO0 Gopmy riaroia B ckodkax (Present Continuous
/ Past Continuous / Future Continuous). Harmpumep: While | ............... (am waiting/waited/will wait)
for the pie to cool down, I'll clean the kitchen. — While I am waiting for the pie to cool down, I'll clean

the kitchen.

1. Yesterday evening |l ............... (was stirring/stirred/will be stirring) the sauce slowly.
2. Now the baker ............... (is weighing/weighed/will weigh) flour carefully.

3. At five o’clock tomorrow, we ............... (will be boiling/boiled/boil) water for pasta.
4. Earlier today, they ............... (were seasoning/seasoned/will season) meat perfectly.

5. Atnine o’clock tonight, you ............... (will be slicing/sliced/slice) tomatoes for salad.

Coznanue cOOCTBEHHBIX BHICKA3bIBAHUH.
CosnaiiTe Tpu IpeUIoKEeHHSI Ha Kakayto rpynmny BpemeH (Present Continuous, Past Continuous,
Future Continuous), cBsi3aHHbIC ¢ CUTYAIMSIMHU MPOGECCHOHATBLHOM ESTETbHOCTH [T0Bapa-KOHIUTEPA.

IMopsinok BbINOJIHEHHSI PA0OTHI:
1. Onpenenure mnoxxozmsmyto ¢opmy rmaroga (Present Continuous, Past Continuous,
FutureContinuous).
2. Brmmmre npaBuIIbHYIO (GOPMY IIIaroia B MPOMYCKH MPEIOKEHHH.
3. CaMocCTOATENBHO MpHIyMaiTe MO TPU MpeUIokKeHus uid kaxaoro Bpemenu (Present Continuous,
Past Continuous, Future Continuous).

dopma npeacTaBiieHust pe3yabTaTa: MMICbMEHHOE BBHITIOJIHEHUE 33JJaHUN B TETPAJIH.

Kpurepuu onenkmn:
OneHka «OTJIIMYHOY BBICTABIISETCS 32 TOUHOE BBITIOJHEHUE BCEX DJIEMEHTOB 3a/IaHU.
OreHKa «XOpoI1I0» BBICTABIIAETCS IPU HEOOJIBIIOM KOJIMYECTBE HECYILIECTBEHHBIX OLIMOOK.
OreHKa «yJ0BJIETBOPUTEIBHOY BBICTABIIACTCS MIPH HATUYMH HEKOTOPBIX CEPhE3HBIX OIINOOK.
OneHka «HEyIOBIETBOPUTEIILHO» BBICTABIAETCS 3a OOJBIIOE KOJIMYECTBO OHIMOOK MU

HCBBIITOJTHCHHUEC 3aaHus.

Tema 1.1 Most npodeccus (mosryuenne o0pasoBanus, npohecCHOHAIbHbIC HABBIKH,
JAOIMOJHHUTEC/JIbHBIC HABBIKH, INYHOCTHBIC Ka4Y€CTBAa, MECTa paﬁoTbl)

IIpakTuyeckoe 3ansaTue Ne4

Moii KoJLIIeIK.
BBeaenue v akTUBHU3AMA JEKCHUYECKUX eUHNI. PadoTa ¢ TeKcTOM
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Hean: popMupoBaHHE YMEHUN HCIIOJIB30BATh JICKCUYSCKHUE SIUHUIIBI IO TeMe «MO# KOJISIK,
YUTATh U TTIOHUMATh TEKCThI, CBSI3aHHBIE C OOYUYCHHEM B KOJUICIKE.

BouinosnuB padory, Bbl OyaeTe yMeTh: KHCIOJIb30BATh JICKCUUECKUE €IUHMIBI M0 Teme «Moi
KOJUIE/IXK», YATATh U MOHUMATh TEKCTHI, CBA3aHHBIE C 00YYECHUEM B KOJUICIKE.

BoinosiHeHHe npakTHYeCKOi padoThl ciocoOCcTBYeT GOPMUPOBAHNIO:
OK 09.1 OcymecTtBiser KOMMYHUKAIMIO (YCTHYIO M MHCHBMEHHYIO) Ha TOCYJapCTBEHHOM H
WHOCTPAHHOM SI3bIKE.

MatepuanbHoe obecniedeHue: He TpeOyeTcs.

3amanmue:
[lpounTaiite ¥ 1epeBeaAMTE JEKCHMUYSCKHE eAMHHMILI: vocational —education, engineering
diploma, metallurgical plant, automated control systems, hands-on training.

[IpounTaiite Tekct o MuorompopunsHom kxomtemke MITY um. I''M. Hocoa. OtBerpTe Ha
BOIIPOCHI.

1. What industries do graduates work in?

2. How long do study programs last?

3. What practical skills do students gain?

The Multidisciplinary College of Nosov Magnitogorsk State Technical University (NMSTU) prepares
specialists for various industries. Offered specialties include Automation Control Systems, Hydraulic
Machinery, Metallurgy of Ferrous Metals, Industrial Equipment Maintenance, Computer Systems and
Complexes, Information Systems and Programming, Cookery & Confectionery, Economics, Land
Management.

Study programs vary from two to four years, combining theoretical lessons with practical training
sessions. Students studying Cookery & Confectionery gain hands-on experience working at major
catering companies. Other students undertake practical training at industrial sites like MMK
(Magnitogorsk Iron and Steel Works). Graduates earn recognized diplomas and secure positions in
metallurgical factories, automation firms, restaurants, hotels, land management offices, etc. Through
partnerships with businesses supported by the Federal Project “Professionalitet” the college provides
more than 70% practical training involving advanced technology usage.

Iopsiaok BbINOJIHEHUS PA0OTHI:

BrInosiHUTE TUCHMEHHBIN NTEPEBOJT JIEKCUYECKUX EIUHULL.

[IpounTaiite TEKCT.

3. HaiinuTe B TEKCTEe OTBETHI HA BOMPOCHI M 3aMUIINUTE UX HA AHTJIHICKOM SI3BIKE.

N

(I)opMa npeacraBjdeHus pedyJjabTaTra: NMCbMEHHOC BBIIIOJHEHNE 3aJIaHUM B TETpaau.

OI_ICHKa «OTJIHUYHO» BBICTABJIACTCA 3@ TOUHOC BBIIIOJTHCHHUEC BCCX 3JICMCHTOB 3aaHU .

Onenka «XOpPOIIO» BBICTABJIACTCA ITIPU HEOOJIBIIIOM KOJIMYSCTBE HECYHICCTBCHHBIX OIIINOOK.

OI_ICHKa «YAOBJICTBOPUTCIIBHO» BBICTABJIACTCA IIPU HAJIMYHUU HCKOTOPBIX CEPHE3HBIX OIIIHOOK.

Onenka «HCYAOBJIICTBOPUTECIILHO» BBICTABJIACTCS 3a 0O0JIBIIIOE KOJTMYECTBO OIIUOOK MU
HCBBIITOJTHCHHUEC 3aaHus.

Tema 1.1 Most npogeccus (mosrydyenne oopasoBanus, npogecCHOHAIbHbIC HABBIKH,
JAOIMOJHHUTEC/JIbHBIC HABBIKH, INYHOCTHBIC KAY€CTBAa, MEeCTa paﬁoTbl)
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IIpakTuyeckoe 3ansaTue Nes
Mo KoJLIeK.
CocraBJ/ieHHe PEKJIAMHOI0 MPOCIEKTA

Heab: QopmupoBanue yMEHUH HCIOIB30BATH JIEKCUKY MO TeMe «MoM KOIJIeIK»; OCBOUTH
COCOOBI IOMCKA U MPEJICTaBICHUS HH(pOpMAIK 00 Y4eOHOM 3aBEICHUH.

BoinosinuB padory, Bbl Oyaere yMeTb: HCIOJIb30BaTh JIEKCUKY 10 Teme «MoMl KoJiemx»;
OCYILLIECTBIIATh MOMCK U NPEACTABIATh HH(POpMALHIO 00 yueOHOM 3aBEJCHUN.

BrinoJiHeHHe NpaKTHYeCKOil padoThl cliocoOcTBYeT GOPMUPOBAHMIO:

OK 01.2 OcymiectBnsieT mouck uHpopManuu, HEOOXOAMMOMN AJIsL PEIICHUs 3a1a9u

OK 02.2 AHanmu3upyeT ¥ CTPYKTYPHPYET MOJTydaeMyto HHPOPMAIIHIO, OPOPMIISET PEe3yIbTaThl
oucKa HHPOpMaLuu

OK 09.1 OcymecTtBisieT KOMMYHUKALUIO (YCTHYIO M IHCbMEHHYIO) Ha TOCYIapCTBEHHOM H
MHOCTPAHHOM SI3bIKE

MarepuanabHoe obecnedeHne: He TpeOyercs.

3amanue:
PaspaboraTh pekiaMHBIA IPOCHEKT MarHUTOrOpCcKOro MHOTOMPO(HIBHOIO KOJICIKA Ha
aHFJ’II/If/'ICKOM SI3BIKEC, I/ICHOJ'II)?,YSI Hla6JIOH-KOHCpr1(TOp 1 JAaHHBIC U3 yKa33,HHI)IX HNCTOYHHUKOB.

IMopsi10K BHINOJHEHUS PA0OTHI:

N3yuure paznmensr caiita MI'TY: ucropusi Koiiemka, CeUUaTIbHOCTH, MAPTHEPHI, JOCTHKCHUS
cTyaeHToB  https://www.magtu.ru/, https://www.magtu.ru/sveden/struct/mnogoprofilnyj-kolledzh.html,
https://abit.magtu.ru/college, BeimumIMTE KIIFOYEBHIE JaAHHBIE, 3aTIOJHUTE MIA0JIOH-KOHCTPYKTOP:

1. 3aronoBok:

[Omonus/Bonpoc/Ludpa] + [KntoueBoe npeumyriectso]

[Tpumep: «3aprutata Ha npaktuke? Jla! V3Hall, kak CTyJeHTBI KoJuleka 3apadaThIBalOT yKe Ha 3

Kypce!».

2. Tekcr:
Mer: [Craryc/ITpuHaaie;KHOCTh K BY3Y].
VYuum: [Ton-3 cneunansHocTH]| + [ YHUKaTBEHOE 000pYA0BaHNE/TEXHOJIOTHH .
TBou npeumyniectsa: [Craxxupoku], [Tpynoycrpoiictso], [[Tonnepxkkal.
I'opanmes: [[locTHKeHNs CTYyJEHTOB].

dopma npeacTaBieHus pe3yJbTaTa: npesentanus us 5 ciainos (PowerPoint/Google Slides).
Crpykrypa:

Cnaiin 1 (3arnaBHbIN)

Cnaiin 2 (IIporpamMmer)

Cnaiin 3 (Ilpeumymiectsa)

Cnaiin 4 (JdoctrxeHus)

Cnaiing 5 (KoHTakTsl)

orwdPE

Kpurepun onenkn:
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OneHka «OTJIMYHO» BBICTABISETCA MIPU: IIOJIHOM COOTBETCTBUHU INAOJIOHY, O0€30MHO0YHOM
UCIOJIb30BAHUHU NPOPECCUOHANBHOM JIEKCUKH, KPEaTUBHOM Ju3aiiHe OpoIIopsl, BKIOYEHHH 3 U Oosee
YHUKaJIBHBIX (DAKTOB O KOJUIEIKE.

OneHka «XOpOILIO» BBICTABIACTCA IIPU: HE3HAUUTENIbHBIX OTKJIOHEHMAX OT mabiaoHa, 1-2
omuOKax B Mpo(hecCHOHATBHON JIGKCUKE, HATTMYUH 2 YHUKAIBHBIX (aKTOB.

OrneHka «yJIOBJIETBOPUTEIBHO» BBICTABIIACTCS NPU: HApyLIEHHOH CTpyKType pabothl, 3 u Ooiee
OIMOKaX B JIEKCUKE, HAIMYMU MHHUMYM | mHTEepecHoro (akTa.

OneHka «HEyIOBJIETBOPUTEIIBHO» BBICTABISAETCS IIPU: HEBBINOJIHEHUM 3aJaHMsl, UCIOIb30BaHUU
HEKOPPEKTHBIX JIaHHBIX, OTCYTCTBHH MPO(ECCHOHATEHON JIEKCUKH.

Tema 1.1 Mosit npodeccus (mosryuenne o0pasoBanus, npoeccCHOHAIbHbIC HABBIKH,
JAOTIOJIHUTEIbHbIE HABBIKH, IMYHOCTHbIE KAYeCTBAa, MecTa padoThl)

IIpakTuyeckoe 3ansaTue Ne6
CrpanareibHblii 3aJ10T.
BbinoJiHeHHE JIEKCHKO-TPAMMATHYECKUX YIIPAKHEHUH

Heab: hopMupoBaHre YMEHHI HCIIONB30BATh CTPAJATENbHBIN 3aJI0T B IPo(hecCHnOHATBbHOM pedH.

BoimosinuB  paGotry, BBl OyleTe yMeTh: HCIIOJB30BaTh CTPaJaTelbHBIl  3amor B
poheCCHOHATTLHON PeYH.

BbinoJsiHeHHe MPaKTHYeCKO# padoThI ciocodcTBYeT (POPMUPOBAHMIO:
OK 09.1 OcymecTBisieT KOMMYHUKALUIO (YCTHYIO M HHCbMEHHYIO) Ha TOCYIapCTBEHHOM H
MHOCTPAHHOM SI3bIKE

MarepuanabHoe odbecnedeHne: He TpeOyercs.

3ananue:

[IpeobpasyiiTe ciaeayromne IpeaaoKeHus: U3 akTuBHOTO 3ajora (Active Voice) B cTpagarenbHbIi
3asor (Passive Voice). [Tpumep: They deliver fresh produce daily. — Fresh produce is delivered daily.
Chefs prepare meals according to customer preferences.

Waiters serve appetizers first.

The restaurant offers special discounts for groups.
Guests leave positive reviews about the service.
Customers enjoy the atmosphere created by the staff.
The dishwasher cleans plates efficiently.

The head chef selects ingredients carefully.
Employees follow hygiene regulations strictly.
Visitors recommend the restaurant frequently.

0. Staff members organize events skillfully.

HROoo~NoGOr~WNE

CocraBbTe MO OJHOMY TPETOKEHHIO B Kaxmoit dopme (Present, Past, Future) Passive Voice.
ITpumepsr: Meals are prepared by chefs daily. Events will be organized by the restaurant manager next
weekend. Specialty cocktails were recommended by visitors last night.

[Tpodeccus Bun nestenpHOCTH
chef prepare
waiter serve

14



dishwasher clean

head chef select
restaurant manager organize
visitor recommend

ITopsinok BbINOJIHEHHS PadOTHI:

[IpeoOpasyiiTe akTUBHBIE MPEATIOKEHHUS B TACCHUBHBIE.

[lepedopmynupyiiTe yTBEp>KACHUS, MEHSS aKTUBHYIO KOHCTPYKIIMIO Ha TACCUBHYIO.
3. CocrtaBbTe COOCTBEHHOE MPEATIOKEHUE C UCTIOIB30BAHUEM CTPAIaTeIbHOIO 3aJI0Ta.

N

(I)opMa NnpeacraBJdCHus pe3yjabTaTa: IMCbMCHHOC BBIIIOJTHCHUEC 3aﬂaHI/II71 B TCTpaau.

Kpurepum ouenku:

OLeHKa «OTJIMYHO» BBICTABISETCA 32 TOYHOE BBIMOJHEHHWE BCEX 3aJaHui, TIPaMOTHBIE
npeoOpa3oBaHMs M CAMOCTOSTEIbHBIC MPEIOKEHHUS.

OreHKa «XOpOII0» BBICTABIIACTCS 3a HE3HAYMTEIbHBIC OIMMOKH, YCICIIHOE MPeoOpa3oBaHHE
OOJILIITUHCTBA MIPEIIIOKCHHH.

OrneHka «yIOBJICTBOPUTEIIEHO» BBICTABIISICTCS 3a OIMMOKH, 3aTPYIHSIONINE BOCIPHUSITHE,
HapyIICeHUE MOPSAIKa CIOB WM COTJIACOBAHUS BPEMEH.

OneHKa «HEYIOBJICTBOPHUTEIBHO» BBICTABJISETCA 3a OOJBIIOE KOJIMYECTBO TPYyOBbIX OMIMOOK,
CYUIECTBEHHO UCKAXKAIOIINX UCXOIHBIA CMBICH MPEATIOKEHUH. .

Tema 1.1 Mos npodeccus (moaydenue o0pa3oBaHusi, NpoheccHoOHATIbHbIE HABBIKH,
JAOMOJIHUTE/IbHbIE HABBIKH, JINYHOCTHbIE KA4eCTBa, MeCTa padoThl)

IIpakTHyeckoe 3anaTHE N7
CoBpeMeHHBI MUP CHIeHMATbHOCTEM.
BBenenue u akTuBM3aLud JIeKcHYecknx efuHuu. Padora ¢ tekcrom

Hean: QopMupoBanue yMeHUM UCHOJB30BaTh JIEKCHKY 10 TeMe «COBpEMEHHBIH MHpP
CHEIHaTbHOCTE», YUTATh U MOHUMATh TEKCTHI, CBA3aHHBIE C PA3HOOOPA3UEM CIIeIUaTbHOCTEH.

BoblinosiHuB paGOTy, BbI 6yz[eTe YMETb: HCIIOJIB30BaTh JICKCHUKY IIO TEMC ((COBpeMeHHLIﬁ MHD
CHGIII/IHJ'IBHOCTCI\/'I)), YUTaTh U NIOHUMATh TCKCThI, CBA3aHHBIC C p33H006paSI/I€M CIICIIMAJIEHOCTEH.

BbinoJsiHeHHe MpakTHYeCKO0il padoThl ciocodcTByeT (POPMUPOBAHMIO:
OK 09.1 OcymectBiseT KOMMYHUKalMIO (YCTHYIO M HHCbMEHHYIO) Ha TOCYIapCTBEHHOM H
MHOCTPAHHOM SI3bIKE

MarepuanabHoe obecneyeHune: He TpeOyercs.

3ananue:

HpOQHTaﬁTC TCKCT O COBPEMCHHBIX HpO(beCCI/ISIX B KYJIMHapUWH. HCpCBCI[I/ITC JICKCUYECCKUEC
enuuuilpl: Sous chef, pastry chef, head chef, recipe developer, culinary technologist, menu planner,
nutritional analyst, food stylist.

HpOQHTaﬁTC TekcT. OTBEThTE HA BOIIPOCHI.
1. What new professions exist in the culinary world besides traditional kitchen roles?
2. What duties does a sous chef perform?
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3. Who creates new recipes for restaurants or manufacturers?

The modern culinary world introduces new professions beyond traditional kitchen roles. Sous
chefs coordinate cooking processes and supervise junior cooks. Pastry chefs specialize in baking sweets
and desserts. Head chefs manage restaurant kitchens and menus. Recipe developers create new dishes for
restaurants or manufacturers. Culinary technologists study ingredients and cooking methods scientifically.
Menu planners balance flavor combinations and nutrition content. Nutritional analysts assess meals'
dietary value. Food stylists arrange dishes attractively for photography or presentations.

ITopsinok BbINOJIHEHHS PadOTHI:

BbInosHUTE NMCHMEHHBIN IEPEBOJL IEKCUYECKUX EANHMII.
[Ipounraiite TEKCT.

Haiigute B TekcTe OTBETHI HA BOIIPOCHI.

3anuiuTe UX Ha aHIJIMHCKOM SI3BIKE.

PonbRE

(I)opMa npeacraBjJeHus pe3yjabTaTa: NIMCbMCHHOC BBIIIOJIHCHHUC 3aﬂaHHﬁ B TCTpaau.

Kpurepun onenkn:

OlLIeHKa «OTJIMYHO» BBICTABJISICTCS MPU TPEX TOYHBIX OTBETAX U3 TEKCTa 0€3 ONIMOOK.

OreHKa «XOpOIII0Y BBICTABIIICTCS IIPH JBYX BEPHBIX OTBETAX.

OueHka  «yIOBJIETBOPUTEIbHO»  BBICTABISETCS MPU  YACTUYHO  BEPHBIX OTBETax C
HE3HAYUTEIbHLIMA
OIIMOKaMHU.

O1eHKa «HEYIOBICTBOPUTEIIBHO» BBICTABIISICTCS ITPH OTCYTCTBUU OTBETOB WJI TPYOBIX OIIMOKAX.

Tema 1.1 Mosi npodeccus (mosryuenne odpasoBanms, NnpoeccHOHAIbHbIC HABBIKH,
JAOTOJHUTEIbHbIE HABBIKH, IMYHOCTHbIE KAYeCTBAa, MecTa padoThl)

IIpakTnyeckoe 3ansaTne Ne8
CoBpeMeHHBII MUP CllelIHAJIBHOCTEI.
Monosoruyeckas pe4yb 10 TeMe

Heas: QopMupoBaHue yMEHUH CTPOUTH TMPOCTHIE BBICKA3bIBAaHMA O cebe U O CcBOei
npodeccnoHanbHON NeSTENbHOCTH.

Bbinosnue padory, Bbl OyAere yMeTb: CTPOUTH IPOCTbIE BBICKA3bIBaHUS O cebe M O CBOEH
npoecCHOHATLHON 1E€ATEIbHOCTH.

BeinosiHeHHe npakTH4YecKOi padoThl cnocodOcTBYeT GOPMUPOBAHUIO:
OK 09.1 OcymiectBiser KOMMYHUKalMIO (YCTHYIO M NHCbMEHHYIO) Ha TOCYJapCTBEHHOM U
MHOCTPAHHOM SI3bIKE

MarepuaiabHoe o0ecniedeHue: He TPeOyeTCs.

3amanmue:

CoctaBbTe 5 IPOCTHIX MPEATIOKEHUH 0 cBOoell Oynyiel mpodeccumu.
I study ...............

My specialty is ...............

| willworkat ...............

Twill ............... and ...............

el A
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5. This work is important because ...............

OnopHas JieKcHKa:

e Komnemx: Magnitogorsk Multidisciplinary College

e CrnenuansHocts: Cookery and Confectionery

e Mecto pabortsl café, restaurant, bakery, canteen

o JleiictBus: mix dough, prepare dishes according to recipes, decorate desserts

e Baxnocts pabotsl: satisfy people's need for nourishment and pleasure, inspire others to explore
different flavors and cuisines/

Ilopsinok BbINOJIHEHUs padOTHI:
BriGepure moaxozsiye cioBa u3 CIUCKa.
CocraBbTe NpeIoKEeHUs 10 MAOIOHY.

3. 3anmmmre B TETpab.

N

d)opMa npeacraBjJdeHus pedyjabTaTa: TCKCT BbICKa3bIBaHHA B TETPAIU.

Kpurepum ouenku:

OlLieHKa «OTJIMYHOY» BBICTABIISIETCS 32 TOUHOE BBIMIOJHEHHUE BCEX JIEMEHTOB 3aaHusl.

OreHKa «XOpOIII0Y» BBICTABIAETCS MIPU HEOOIBIIIOM KOJIMYECTBE HECYIIECTBEHHBIX OIINOOK.

OHGHKa «KYAOBJICTBOPUTCIIBHO» BBICTABJIACTCA IMPU HAJTMYHUHU HCKOTOPBIX CEPHE3HBIX OIIHNOOK.

OneHka «HEYAOBIECTBOPUTEIHHO» BBICTABISETCS 3a OOJBIIOE KOJIMYECTBO OIIMOOK WM
HEBBITIOJTHEHUE 3aJaHUsI.

Tema 1.1 Most npodeccus (mosryuenne od0pasoBanus, npoeccuoHAJIbHbIE HABBIKH,
JAOTOJHUTEIbHbIE HABBIKH, IMYHOCTHbIE KAYeCTBAa, MecTa padoThl)

IIpakTnyeckoe 3ansaTne Ne9
MopaanbHbIe I71aroJibl.
BobinoJsiHeHHE JIEKCHKO-TPAMMATHYECKUX YIIPAXKHEHUH

Heasb: QopMupoBaHue yMEHUH MPaBWIBHO  UCIOJb30BaTh  MOJAIbHbIE TIJIAarojibl B
npodeccuoHanbHOM peyn.

BoinosHus padory, Bbl OyaeTe yMeThb: UCIOJ30BaTh MOAaIbHbIE I1aroibl must/should/can mis
OIMCaHMS IPABUI U BO3MOXKHOCTEH.

BeinosiHeHHe npakTH4YecKOi padoThl cnocodOcTBYeT GOPMUPOBAHUIO:
OK 09.1 OcymiectBiser KOMMYHUKAIMIO (YCTHYIO M MHCbMEHHYIO) Ha TOCYIapCTBEHHOM H
MHOCTPAHHOM SI3bIKE

MarepuaiabHoe o0ecniedeHue: He TPeOyeTCs.

3amanmue:

IIpounTaiiTe HHCTPYKIHIO IO IPABUJIAM CaHUTAapUHU U TMTHEHBI HA KyXHE pecTtopaHa. [lepeBenure
tepmunbl: hand washing, sanitary apron, raw meat, hygiene gloves, sterile towels, dishwasher. O6pature
BHUMAHHEC HA UCIIOJIb30BAHNUEC MOJAJIBHBIX I'JIar OJIOB.

Restaurant staff must wash hands thoroughly before handling food. Chefs should wear sanitary
aprons and hairnets. Raw meat must be stored separately from cooked foods. If unsure about food

17



freshness, waiters can consult with the chef. During closing shifts, employees should clean all surfaces
and equipment. Hygiene gloves must be changed frequently. Sterile towels should be used exclusively
for drying hands. Dirty dishes must go directly into the dishwasher.

NookrwnpE

N

Bcerasbere nogxoasmue MogaigbpHbIe TiIarosisl must/should/can.

All employees ............... disinfect their hands after touching raw meat.
Waiters ............... store leftovers in sealed containers.

Managers ............... accept expired ingredients even if they look okay.
New trainees ............... shadow experienced staff for the first few days.
Kitchen staff ............... remove jewelry and watches while working.
Dishes ............... stay outside the dishwasher for too long.

Employees ............... sanitize utensils after each use.

IMopsinok BHINOJIHEHHUS PAadOTHI:

CnenaiiTe NTMCbMEHHBIN NTEPEBO/T IEKCUYECKUX €IUHUII.

[Ipounraiite TEKCT.

[Ipoananm3upyiTe Kaxa0€ NPEIJIOKEHHE JUIsi BCTaBKU: BBIPAKAET JM OHO 00s3aTeIbHOE
TpeboBanue (must), pekomenaanuto/coset (should) mm Bo3MoxkHOCTR/paspernienue (can)?
BceraBpTe moaxoasimuii MoganbHbIH riaron (must, should, can) B kakioe npenioxkeHHeE.

d)opMa npeacraBjJdeHus pedyjabTaTra: IMCbMEHHOC BBIITOJTHEHUC 3aJaHul B TCTpaau.

Kpurepum ouenku:

OlLieHKa «OTJIMYHOY» BBICTABIISIETCS 32 TOUHOE BBITIOJIHEHUE BCEX AJIEMEHTOB 3aJaHUsI.

OreHKa «XOpOIII0Y» BBICTABIIAETCS IPU HEOOIBIIOM KOJIMYECTBE HECYIIECTBEHHBIX OIIHMOOK.
OHGHKa «KYOOBJICTBOPUTCIIBHO» BBICTABJIACTCA IIPU HAJTMYHUHU HCKOTOPBIX CEPHE3HBIX OIIHNOOK.
OneHka «HEYIOBIETBOPUTEIHHO» BBICTABISETCS 3a OOJBIIOE KOJMYECTBO OLIMOOK WU

HCBBIIIOJIHCHHUEC 3aaHus.

Tema 1.1 Mosi npodeccus (mosryuenne oopasoBanus, npoeccuoHAIbHbIC HABBIKH,
AONOJIHHUTEIbHbIC HABBIKH, THYHOCTHbIC KA4€CTBA, MeCTa padoThI)

IIpakTyeckoe 3ansaTue Nel0
Mos npodeccusi: npodeccuonanbubie (hard) u suuHocTHbIE (S0ft) HABBIKM M YMEHUS.

BBegeHne u akTUBH3AIMSA JEKCHYECKHUX eANHMIL. CocraBiienue pe3romMme

HEJ'IB: q)OpMI/IpOBaHI/IC YMCHI/Iﬁ HCIIOJIB30BAaTh JICKCUKY TIIO TCEMC HpO(I)CCCI/IOHaJ'ILHLIX n

JIMYHOCTHBIX KAYCCTB; UNTATh U IOHUMATDb TCKCTHI O B&JKHOCTH HABBIKOB B KapbCpe.

SA3BIKC.

Boinosnus padorty, Bbl Oyjere yMeTb: OCTaBJISATh 0a30BbIE pa3/eibl Pe3lOME HAa aHTIUHCKOM

BoinosiHeHHe npakTHYecKOi padoThl cnocoOcTBYeT GOPMUPOBAHUIO:
OK 09.1 OcyuiecTBisieT KOMMYHUKalMIO (YCTHYIO M TNHCbMEHHYIO) Ha TOCYJapCTBEHHOM U

HHOCTPAHHOM A3bIKC

MarepuaiabHoe o0ecnieueHue: He TPeOyeTCs.

3aganue:;

18



Pacnipenenure HaBbiku Ha 2 Tpynmnbl: preparing dishes according to recipes, decorating desserts,
knowledge of product slicing techniques, adherence to hygienic requirements, operating Kkitchen
equipment, teamwork, stress-resistance, creativity, customer communication, attention to detail.

Hard Skills Soft Skills
2. 3amnoJHUTE pe3roMe.
Objective: ............... CTaTh KBaJTU(UIIMPOBAHHBIM PAOOTHUKOM PECTOPAHHOW WHIYCTPHH,
crocoOHBIM 3(h(PEKTUBHO BHIOIHATH 0053aHHOCTH IMOMOIIIHUKA NIOBAapa WM KOHAUTEPA.
Proficientin ............... IPUTOTOBIICHHE PA3HOOOPA3HBIX CAlaTOB U BBIIICUKH
Experiencedin ............... ObICTpast Hape3Ka OBOIICH U GPYKTOB BPYUHYIO
Soft Skills: ............... 3¢ GEKTUBHOE COTPYIHUYECTBO C KOMaHI0M
Hard Skills: ............... OIIBIT IIPUTOTOBJICHUS MEPBBIX W BTOPBIX OJIFO]

3. CocraBbTe 3 MPeTOKEHUS O CBOUX HABBIKAX.
My expertise in ............... (hard skill) enables ............... (pezynomam). | excel at

vt vveveeen. (SOft skill) to ensure ............... (npeumywecmaeo).

IMopsi10K BHINOJHEHUS PA0OTHI:
Pacnipenenite HaBBIKHM Ha TPYIIIHL.
3anoiaHUTe pe3oMe.

3. CocraBbTe NpeIOKEHHS O CBOUX HaBBIKaX.

N

d)opMa npeacraBjJdeHus pedyjabTaTra: IMCbMEHHOC BBIIIOJITHEHUC 3aJjaHul B TCTpaau.

Kpurepun onenkn:

OHGHK& «OTJIMYHO» BBICTABJISACTCA 3a TOUYHOC BBIITOJIHCEHUE BCEX 3JIEMCHTOB 3a1aHUA.

O1eHKa «XOpOIIO» BBICTABISAETCS MPU HEOOJIBIIIOM KOJIMYECTBE HECYIIECTBEHHBIX OIHUOOK.

OHGHK& «KYAOBJICTBOPUTCIIBHO» BBICTABJIACTCA IMPU HAJTMYHUHU HCKOTOPBIX CEPHE3HBIX OIIIHOOK.

OneHka «HEYIOBJIETBOPUTENIBHO» BBICTABISAETCS 3a OOJbIIOE KOJIMYECTBO OIMIMOOK MM
HEBBITNIOJTHEHHUE 3a/1aHUS.

Tema 1.1 Mosit npodeccus (mosryuenne od0pasoBanus, npoeccHoOHAIbHbIC HABBIKH,
AONOJIHUTE/IbHbIE HABBIKHU, THYHOCTHbIE Ka4eCcTBa, MecTa padoThl)

[pakTnyeckoe 3ansitue Nell
Most npogeccusi: BO3MOKHbI€ BADHAHTBI TPYA0yCTPOMCTBA.
BBenenue u akTuBM3aLuA JIeKcHuecknx efuHuu. Padora ¢ tekcrom

Hean: popMupoBanre yMEHHI aHATU3UPOBAThH AHTJIOS3bIYHBIC BaKaHCUH i oniepatopoB Lledib:
(dbopMUpOBaHHE YMEHHI HCIOJB30BaTh JIEKCHKY IO TeMe TpeOoBaHHWI paboronmareneid K pabOTHUKY;
YUTATh U TTIOHUMATh TEKCTHI O TpeOOBaHUSIX paboToaarenell K pabOTHHKY.

Boinosnue paGory, Bbl Oyaere yMeTb: HCIOJb30BaTh JIEKCUKY IO TeMe TpeOoBaHUil
paboTtopareneit K paOOTHUKY; YATATh U IOHUMATh TEKCTHI O TPEOOBaHMIX paboToaTenel K pabOTHUKY.

Boinosinenue padorsl cnocodcTByeT GopMUPOBAHUIO:
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OK 09.1 OcymiecTtBiseT KOMMYHUKAlMIO (YCTHYIO UM NHMCbMEHHYIO) Ha TOCYJapCTBEHHOM U
MHOCTPAHHOM SI3BIKE

MartepuanbHoe obecniedeHune: He TpeOyeTCs.

3aganue:
[MpounTaiite u nepeBenute jekcuueckue eauuuiipi: college degree, culinary skills, food safety,
teamwork, fast-paced environment.

HquHTaﬁTe TCKCT BAKaAHCHUU JIsI BBIITYCKHHKOB KOHHG,I[}I(CI}'I. OTBeThTE Ha BOIIPOCHI.
1. What qualification is required for the chef assistant position?
2. Which skills are essential for applicants?
3. Why is teamwork important for this position?
Junior Cook position requires a college degree. Applicants must demonstrate basic culinary skills
and a passion for learning. Familiarity with food safety regulations is essential. The ideal candidate
should be a team player capable of working effectively in a fast-paced kitchen environment.

IHopsinok BbINOJHEHUS PA0OTHI:

BrinosiHUTE NTUCHMEHHBIN NTEPEBOJT TEKCUYECKUX €IMHULL.
IIpounTaiite TEKCT.

Haiiaure B T€KCTE OTBETHI HA BOMPOCHI.

3anuImTe UX Ha aHTIIUHMCKOM SI3BIKE.

N =

d)opMa npeacraBjJdeHus pedyjabTaTra: IMCbMEHHOC BBIIIOJITHEHUC 3aJaHul B TCTpaau.

Kpurepum ouenku:

OlLieHKa «OTJIMYHOY» BBICTABJISIETCS 32 TOUHOE BBITIOJIHEHUE BCEX JIEMEHTOB 3a/IaHUS.

OreHKa «XOpOIII0Y» BBICTABIAETCS IPU HEOOIBIIIOM KOJIMYECTBE HECYIIECTBEHHBIX OITHOOK.

OHGHK& «KYAOBJICTBOPUTCIIEHO» BBICTABJIACTCA IMPU HAITMYNUHU HCKOTOPBIX CEPHE3HBIX OIIINOOK.

OneHka «HEYAOBIETBOPUTEIHHO» BBICTABISETCS 3a OOJBIIOE KOJNMYECTBO OIIMOOK WM
HEBBITIOJTHEHUE 3aJaHUsI.

Tema 1.1 Mosit npodeccus (mosryuenne odpasoBanus, npoeccHOHAIbHbIC HABBIKH,
JAONOJTHHUTEIbHbIC HABBIKH, THYHOCTHbIC KA4€CTBA, MeCTa padoThI)

IIpakTnyeckoe 3ansaTue Nel2
CaMopa3BuTHe B ClIEHHATBHOCTH: NIPOA0JIZKEHHE 00Pa30BaAHUS.
Beenenne u akTHBH3aLMA JEKCHYeCKUX equHuL. Padora ¢ TekcToM

HEJ'IB: q)OpMI/IpOBaHI/IC YMCHI/Iﬁ HCIOJIb30BaTh JICKCUKY IIO0 TEMC ((CaMOpa3BI/ITI/Ie B
CIICUAJIBHOCTU: TIPOJOJIKECHUC O6p2130BaHI/I$I>); yuTath W INIOHUMATh TCEKCTBI O (bOpMaX n BHAAX
JAOIIOJITHUTCIIBHOT'O O6pa3OBaHI/I$I.

BobinoaHuB paﬁoTy, BbI 6y;[eTe YMETb: HCIIOJb30BAaTh JICKCHUKY IIO TEMEC «CaMOpEBBI/ITI/Ie B
CIICMUAJIBHOCTU: TIPOJOJIKECHUC O6p2130BaHI/I$I>); quTatb MW INOHUMATh TCKCTBI O (bOpMaX n BHAAX

JAOIIOJITHUTCIIBHOT'O O6pa3OBaHI/I$I.

Boinosinenue padorsl cnocodcTByeT GOopMUPOBAHUIO:
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OK 09.1 OcymecTBiseT KOMMYHUKalMIO (YCTHYIO UM NHCbMEHHYIO) Ha TOCYJapCTBEHHOM U
MHOCTPAHHOM SI3BIKE

MartepuanbHoe obecniedeHune: He TpeOyeTCs.

3aganue:
[MpounTaiiTe W mnepeBeauTe JeKcHyeckue eauHuibl: meal preparation, recipe modification,
portion control, sanitation procedures, customer satisfaction.

[IpounTaiite Tekct. OTBETHTE Ha BOIPOCHI.
1. What are the primary responsibilities during a shift?
2. How often are sanitation procedures performed?
3. What actions are taken to ensure customer satisfaction?

As a cook at a hotel restaurant, my daily duties include meal preparation for lunch and dinner
services. | modify recipes based on guest requests and allergies. Portion control is essential to reduce food
waste. Sanitation procedures are carried out daily to maintain a clean kitchen. | strive to ensure customer
satisfaction by addressing complaints and suggestions promptly.

ITopsinok BbINOJIHEHHS PadOTHI:

BbINOIHUTE MMCHMEHHBIN NIEPEBOJT JIEKCUYECKUX €IUHULL.
[Ipounraiite TEKCT.

Haiinute B TekcTe OTBETHI HA BOIIPOCHI.

3anuiuTe UX Ha AaHTJITMHCKOM SI3BIKE.

el A

dopmMa npeacTaBjieHus pe3yabTaTa: MMICbMEHHOE BBIIIOTHEHUE 33JJaHUN B TETPAIH.

Kpurepun onenku:

OneHka «OTJIIMYHOY BBICTABIISAETCS 32 TOYHOE BBINOJHEHUE BCEX DJIEMEHTOB 3a/laHU.

OrneHKa «XOpoIlI0» BBICTABIIAETCS IPU HEOOJBIIIOM KOJIMYECTBE HECYIIECTBEHHBIX OIINOOK.

OreHKa «yA0BJIETBOPUTEIBHOY BBICTABIIACTCS MIPH HATUYMU HEKOTOPBIX CEPhE3HBIX OIINOOK.

OneHka «HEYIOBIETBOPUTEIILHO» BBICTABIAETCS 3a OOJBIIOE KOJIMYECTBO OIIMOOK WM
HEBBITNOJHEHUE 3a/1aHUS.

Tema 1.1 Most npodeccus (mosrydenne o0pa3oBanus, NnpogecCHOHATbHbIC HABBIKH,
AONOJIHUTE/IbHbIE HABBIKHU, THYHOCTHbIE Ka4eCcTBa, MecTa padoThl)

IIpakTnueckoe 3ansaTue Nel3
Camopa3BuTHe B CIeHAJLHOCTH: OBbIIICHNE KBATH(PUKALNH.
BBenenue u akTuBM3aLuA JIeKcHYecknx efuHuu. Padora ¢ tekcrom

Hean: dopmupoBaHre yMEHUN HCIIOJIH30BATh JIEKCUKY IO TEME TMOBBIMICHHS KBaTU(DHUKAIIUNA U
oOyueHUsl, YUTaTh U IOHUMATh TEKCTHI O (hOpMax U BUJIAX JOMOJTHUTEIHLHOTO 00pa30oBaHUsI.

Bbinosnue padorty, Bbl Oyaere yMeTb: IEPEBOAMTH TEPMHUHBI, CBSI3aHHBIE C IOBBIIICHUEM
KBaJIM(pUKAIMK; U3BJIEKaTh MH(POPMALIMIO O COBPEMEHHBIX 00pa30BaTeIbHBIX IpOrpaMMmax.

BoinosiHeHne padoThl cioco0CcTBYET (POPMUPOBAHMIO:
OK 09.1 OcymiecTBissieT KOMMYHUKAIMIO (YCTHYIO M NHCbMEHHYIO) Ha TOCYJapCTBEHHOM U
MHOCTPAHHOM SI3bIKE
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MarepuanbHoe obecnieyeHune: He TpeOyeTcs.

3aganue:

[Ipounraiite u nepeBenute Jiekcuueckue enuuuibl: professional development, cooking classes,
dessert making, menu design, food presentation, culinary tips, kitchen safety, food allergy awareness,
knife skills, baking techniques.

[Tpounraiite TekcT. OTBETHTE HA BOIPOCHI.
1. What types of cooking classes are available for chefs?
2. Why is learning food presentation important?
3. How do kitchen safety and food allergy awareness courses help chefs?

Many chefs and cooks choose to continue their professional development through various cooking
classes. Such courses can cover topics like dessert making, where participants learn to create impressive
cakes and pastries. Another option is menu design, which teaches how to build balanced and appealing
menus. Classes in food presentation focus on arranging dishes artistically. Students often pick up helpful
culinary tips and tricks to save time and effort in the kitchen. Additionally, there are courses dedicated to
kitchen safety and food allergy awareness, ensuring that chefs can safely accommodate customers with
dietary restrictions. Finally, some programs offer intensive training in knife skills and baking techniques,
refining the basics of cutting and baking.

IHopsinok BbINOJHEHUS PA0OTHI:

[TepeBenuTe ykazaHHbBIC JICKCUYECKUE €UHHULIBI.

IIpounTaliTe TEKCT BHUMATEIBHO.

3. HaiimuTe B TEKCTE OTBETHI HA BOMPOCHI M 3AIHUINUTE X HA AHTJIHICKOM SI3BIKE.

N

dopmMa npeacTaBjieHus pe3yabTaTa: MMICbMEHHOE BBIIIOTHEHUE 3a]JaHUN B TETPAIH.

Kpurepun onenku:

OneHka «OTJIIMYHOY BBICTABIISETCS 32 TOYHOE BBINOJHEHUE BCEX DJIEMEHTOB 3a/1aHU.

OrneHKa «XOpoI1I0» BBICTABIIAETCS IPU HEOOJIBIIIOM KOJIMYECTBE HECYIIECTBEHHBIX OIIMOOK.

OreHKa «yZ0BJIETBOPUTEIBHOY BBICTABIIACTCS MIPH HATUYMH HEKOTOPBIX CEPhE3HBIX OIINOOK.

OneHka «HEYIOBIETBOPUTEIILHO» BBICTABIAETCS 3a OOJBIIOE KOJIMYECTBO OIIMOOK WM
HEBBITNIOJHEHUE 3a/1aHNUS.

Tema 1.1 Most npodeccus (mosryuyenne o0pasoBanus, NpohecCHOHAIbHbIC HABBIKH,
AONOJIHUTE/IbHbIE HABBIKHU, THYHOCTHbIE Ka4eCcTBa, MecTa padoThl)

IpakTuyeckoe 3anaTue Nel4
TecrupoBanue

He.m,: IIpOBEpPKa C(I)OpMI/IpOBaHHOCTI/I YMCHI/Iﬁ MOJIb30BATbCd  M3YUCHHBIMU 0a30BBIMHU
rpaMMaTHYCCKUMU ABJIICHUAMMU.

Bbinmoanus pabGory, Bbl Oygere yMeThb: II0OJIb30BATbCA  M3YYEHHBIMH  0a30BBIMH
IrPaMMaTU4YECKUMU SIBIICHUSMHU.

Brinosinenue padorsl cnocodcTByeT GOPMHUPOBAHMIO:
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OK 09.1 OcymiecTtBiseT KOMMYHUKAlMIO (YCTHYIO UM NHMCbMEHHYIO) Ha TOCYJapCTBEHHOM U

HHOCTPaHHOM S3BIKC

oakrwdE

RR©©oN

13.
14.
15.
16.

17.
18.
19.
20.
21.
22.

23.

24,

25.

3aganue:

[TocraBbTe ri1aroisl B CkoOKax B mpaBuibHYIO (hopmy Simple/Continuous Tenses.

Every morning, chefs ............... (prepare) breakfast. (Present Simple)

Last weekend, we ............... (bake) a huge chocolate cake. (Past Simple)

Tomorrow afternoon, the pastry chef ............... (create) new desserts. (Future Continuous)
Next week, the kitchen staff ............... (attend) a cooking class. (Future Simple)

When I arrived, they ............... (decorate) the wedding cake. (Past Continuous)

Right now, our team ............... (plan) the menu for the banquet. (Present Continuous)

[IpeoOpasyiiTe aKTUBHBIC MPEIIOKEHHUS B TACCHBHBIC.

Cooks prepare meals daily. — Meals ............... daily.

Our head chef created a new dessert yesterday. — A new dessert ............... yesterday.
Waiters serve customers. — Customers ............... .

. The pastry chef decorated the cake. — The cake ............... .
. Tomorrow, the chef will bake bread. — Bread ............... tomorrow.

3aMeHuTE BBIACICHHBIC MOAAJIBHEBIC I'J1aroJjibl DKBHBAJICHTAMM.

. Personnel must wear uniforms. — Personnel ............... uniforms.
Chefs may try new recipes. — Chefs ............... try new recipes.
We should taste-test the soup. —» We ............... taste-test the soup.
Kitchen staff must not leave dirty dishes. — Kitchen staff ............... leave dirty dishes.
New employees can participate in training sessions. — New employees ............... participate in
training sessions.
Y ou must respect hygiene rules. — You ............... respect hygiene rules.

Br16epuTe npaBUIbHBINA BapHaHT.

YOU ...ooovvneennn (mustn’t / shouldn’t) eat raw dough.

............... (Shall / Could) I add more sugar to the batter?

Chefs ............... (might / should) check seasonings before serving.
You........o...... (have to / must) wear clean clothes in the kitchen.

............... (Are / May) these ingredients gluten-free?

[epenuinute ¥ MepeBeanTe CIAEAYIOIINE JIeKkcuueckne eauuuibl: culinary college, graduation
certificate, internship, apprenticeship, culinary skills, menu planning, food styling.

CocraBbTe 3 MPEAJIOKCHUS O KOJUICIKE.
We study ............... Our labs have ............... Internship at a foodservice establishment helps

3anoJIHUTE PE3IOME.

Skills:

............... 3¢ (HEeKTHBHO TOTOBIIIO TOpSYNE OF0/Ia, TAPHUPHI M 3aKYCKU BHICOKOTO Ka4eCcTBa.
............... CBOOO/IHO BIIA/ICI0 TEXHUKON pabOThI ¢ HOXKOM, 00€CIIeYHBaI0 BHICOKYIO CKOPOCTh U
KadeCTBO HAPE3KH MPOIYKTOB.

............... YBEPEHHO CO3/Ial0 pa3HOOOpa3HbIe JECepThl U BBINICUKY, BKIIIOUAs SKCKIFO3UBHBIE
ABTOPCKHUE PELENTHI.
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L MOTY YCIIEIITHO COYeTaTh BKYCBHI PA3IMYHBIX HAIMOHAIBHBIX KYXOHB, CO3/1aBas
YHUKaJIbHBIC OJIF01a 1 KOMOWHAITUH.

26. Harmumire 37eKTpOHHOE THChbMO Kouiere. OOparnTe BHUMaHKHE Ha BPEMEHHBIE (POPMBI TJIaroJioB
(Simple/Continuous).
Next week, We ............... (opecanuzyem) a banquet for 300 guests. ............... ([lomodicewn) With
preparations? The schedule ... ............ (yemanosnen) for Wednesday.

ITopsi/10K BHINOJHEHUS PAGOTHI:

BemmonauTe rpaMmmaTinueckie npeoopa3oBaHus.
BrmonanTe nHCbMEHHBIN NEpCBOJ JICKCHUYCCKUX CANHMUII.
CocraBbTe NPEUIOKEHNS O KOJUIS/IKE.

3anoiaHUTe pa3aen pe3roMe.

HanummTe 351eKTpOHHOE MHCHMO KOJIIETe.

orwdPE

d)opMa npeacraBjJdeHus pedyjabTaTra: IMCbMEHHOC BBIIIOJTHEHUC 3aJaHul B TCTpaau.

Kpurepum ouenku:

OlLieHKa «OTJIMYHOY» BBICTABJISIETCS 32 TOUHOE BBITIOJIHEHUE BCEX JIECMEHTOB 3aJIaHUS.

OHGHKa «XOPOIIO» BBICTABJIACTCA IIPU HEOOIBIIOM KOJUYECTBE HECYIICCTBCHHBIX OIHI/I6OK.

OreHKa «yOBIETBOPUTENHHOY» BBHICTABIISIETCS MTPU HATUYMUA HEKOTOPBIX CEPhE3HBIX OIIHUOOK.

OrneHka «HEYAOBICTBOPUTEIHHO» BBICTABISACTCS 3a OOJBIIOE KOJMYECTBO OIIMOOK WIIH
HEBBITNOJIHEHHE 3a/1aHusl.

Tema 1.2
JlesioBBIE MOE3AKH

IIpakTuyeckoe 3ansaTue NelS
BonpocurebHbIe NPeII0KeHHA.
IInanupoBaHue 1eJ10BOM NMOE3AKU: BLIOOP BH1Aa TPAHCIIOPTA, 3aKa3 Onj1eTa, 3aKa3 rOCTHHUIIBIL.
BBenenne n akTHBH3aNMA JIEKCHYECKUX eIHHULL. BpINoIHEeHNE JIEKCHKO-TPAMMATHYECKHX
yHpasKHEHU |

Hean: ¢opMupoBaHre yMEHHH HCIOIB30BaTh BOMPOCUTEIBHBIC TPEMJIOKECHUS W Pa3InYHbIC
TUNBl  BOIIPOCOB, IIPUMEHATH T'pPaMMAaTHYECKHE IIpaBujia MPU I[OCTPOCHUU  BOIPOCHUTEIBHBIX
MPEJI0KEHU W, YATATh U IOHUMATh TEKCTHI, CBSI3aHHBIE C OpraHU3alyen 1eTOBOM MOE3AKH.

BoinoinuB padotry, Bbl Oydere yMmMeThb: 3aJaBaTh BOIPOCHI Pa3HBIX THUIIOB B OBITOBBIX
CUTYaIUsIX, UCIIOI30BATh JIGKCUKY NIl OpOHHUPOBAHUS TPAHCIIOPTA/OTeNeH, YNTaTh U OHUMATh TEKCTHI,
CBSI3aHHBIEC C OpraHU3alren 1eT0BOM MOE3AKH.

BbinosiHeHue pa6oTsl crioco0cTBYeT (POPMUPOBAHUIO:

OK 04.2 BzaumopeilcTByeT ¢ KOJUIETaMH, PYKOBOJACTBOM, B XoAe NpodecCHOHATBHON
NeSITeIbHOCTH

OK 09.1 OcymiecTBisieT KOMMYHHUKAIMIO (YCTHYIO M TNHCBMEHHYIO) Ha TOCYJapCTBEHHOM H
MHOCTPAHHOM SI3bIKE

OK 09.3 M3Bnekaer HEOOXOIUMYIO HH(POPMALUIO U3 JOKYMEHTAlMM MO NpodecCHOoHaIbHOU
TeMaTHKe
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NookrwnpE

MarepuaiabHoe o0ecniedeHue: He TpeOyeTcs.

3amanmue:

[IpeoOpa3zyiiTe yTBEpKICHHS B BOIPOCUTEIBHYIO (hOpPMY.

She booked a business class ticket. — Crnenuanbhsriii Borpoc (What class?)

The express train arrives at 6 AM. — O6muii Bonpoc (Yes/No) —

She booked a non-refundable ticket. — Cneunansusiit Bonpoc (What type of ticket?) —

The hotel provides airport transfer. — AnsrepuaTuBHbIi Bompoc (transfer or taxi?) —

The conference ends on Friday. — Crernanshsiii Bornpoc (When?) —

This fare includes lounge access. — O6uii Bompoc (Yes/No) —

Guests can use the swimming pool. — AnsTepHaTuBHBII Bonpoc (SWimming pool or gym?) —

[IpounTaiiTe U nepeBenUTE CICAYIOIIUE JICKCHUSCKHE eAMHUIbI: One-way ticket, return ticket,

boarding pass, check-in desk, hotel reception, room key, breakfast included, free wi-fi, late check-out,
luggage storage, ticket counter, window seat, express train, shuttle bus, reservation number.

N

wmn e

¢bpasbl.

[Ipounraiite nucpMo.

Dear Mr. Ivanov,

Your booking is confirmed:

Train: Express EC 175, Berlin, June 15, 8:30 AM
Seat: 2nd class, carriage 3, window seat

Hotel: City Plaza, single room (3 nights)

Includes: Breakfast, free Wi-Fi

Check-in: After 2 PM. Present this email at reception.

OTtBeThTE HA BOITPOCHI.

What time does the train leave?
What type of room is booked?
What services are included?

CocraBbTe 1Uanor ¢ aAMUHUCTPATOPOM, UCIIOJB3YS (pa3bl:
| have a reservation under...

What time is breakfast served?

Is room service available?

ITpumep:

Good evening. | have a reservation under Petrova.
Yes, Ms. Petrova. Room 305. Here’s your key.
What time is breakfast served?

From 7 to 10 AM in the lobby restaurant.

Is room service available?

Yes, until 11 PM. The menu is on the desk.

IHopsinok BbINOIHEHHs PA0OTHI:

BrinonHuTe rpaMmaTiyeckue mpeodpa3zoBaHus yTBEPKACHUH B BOIIPOCUTEIBHYIO (GopMYy.
BrInonHUTE NTMCHMEHHBIN NEPEBOJT TEKCUYECKUX EIUHULL.

[Ipounraiite MpeaOCTAaBIEHHOE TUCBMO U OTBETHTE HA BOIIPOCHI 10 €TI0 CONEPKAHUIO.

CocraBbTe IUAJIOr C aJMHUHHUCTPATOPOM OTEINs, CleAys o0paslly M HCIOJIb3Yysl PEKOMEHIyeMble
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®opma mpeAcTaBJeHHs pe3yJbTaTa: 3alKucy B paboueil TeTpaau, colepsKalirue BhIOJIHECHHBIE
3aanus (TpaMMaTHYeCKUe MPeoOpa30BaHus, IEPEBO] HOBBIX JIEKCUYECKUX €IMHUI], OTBETHI HA BOIIPOCHI,
JTAaJior).

Kpurepum ouenku:

OLIGHKa «OTJIMYHO» BBICTABJISICTCA 3a TOYHOC BBIITOJIHCHUC BCCX 3JICMCHTOB 3a1aHUA.

OreHKa «XOpoI1I0» BBICTABIIAETCS IPU HEOOBIIOM KOJIMYECTBE HECYILIECTBEHHBIX OIIHMOOK.

OLIGHKa «YAOBJICTBOPUTCIIBHO» BBICTABJIACTCA IIPU HAJITMYHUHU HCKOTOPBIX CEPHE3HBIX OH_II/IGOK.

OneHka «HEYAOBIECTBOPUTEIbHO» BBICTABISETCS 3a OOJbIIOE KOJMYECTBO OIIMOOK WM
HEBBIINIOJIHCHUEC 3a1aHus.

Tema 1.2
JlejioBBIE MOE3AKH

[IpakTnyeckoe 3ansitue Nel6
B roctunuie: pemienue npoodJeM.
BBenenue u akTUBM3aLMA JIeKCUYeCKUX equHUL. {uajioruyeckas peub 1o reme.

Hean: GopMupOBaHHE yMEHHUIl HCIOJIB30BATh JIGKCHYCCKUE CAUHMIBI 110 TEME MPOKUBAHUS B
TOCTUHHILC, YUTAaTh U IMOHHWMAThb TCKCTbI, CBA3AHHBLIC C MPOXHUBAHHEM B IOCTUHHIAX W PASPCIICHHUEM
npoOJieM, BECTH JHAIOTHYECKYI) pedb 0 TeMe MPOKUBAHHMS B TOCTHHHUIIC M PELICHHUS BO3MOXKHBIX
npooeMm.

Bbinosnue pa6ory, Bbl OyaeTe yMeThb: WCIIONb30BaTh JIEKCUYECKHUE EIUHUIBI 110 TEME
IPOKUBAHUS B FOCTHUHMLE, YUTATh U IOHUMATh TEKCTbI, CBS3aHHBIC C MPOXKMBAHUEM B T'OCTHHHUIAX U
paspelieHueM npo0biieM, BECTH AMAJOTHYECKYI0 pedb MO0 TeME MPOXKMBAHHUS B TOCTUHUIIE U PEIICHUS
BO3MOJKHBIX ITPOOJIEM.

Boinosinenue padorsl cnocodcTByeT GOPMHUPOBAHMIO:

OK 04.2 BzaumopeicTByeT ¢ KoJUIeraMH, PYKOBOJICTBOM, B XOJA€ MNpoQeccrHOHAIbHON
JeSTeNbHOCTH

OK 09.1 OcymecTBisieT KOMMYHHUKAIMIO (YCTHYIO W TNHCHMEHHYIO) Ha TOCYJapCTBEHHOM W
MHOCTPAHHOM SI3bIKE

MartepuanbHoe ob6ecnieyeHue: He TpeOyeTcs.

3ananue:

[MpounTaiiTe W mepeBeaUTE CIEAYIONIHE JEKCHUECKUE eauHMIBI: NOISy neighbors, broken air
conditioning, lost room key, billing error, housekeeping request, Wi-Fi issues, room change request,
leaking faucet, late housekeeping, complimentary compensation.

[IpounTaiite xanoly rocts.

Dear Manager,

| encountered several issues:

Air conditioning in room 301 doesn't work.

Wi-Fi disconnects every 10 minutes.

Housekeeping didn't replace towels yesterday.

Please resolve these immediately or offer compensation.
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Sincerely, K. Miiller

OTBeThTE Ha BOIPOCHI.

What is wrong with room 301?

How often does Wi-Fi disconnect?

3. What housekeeping mistake was made?

N

CocTaBbTe TUAJIOT ¢ AAAMUHUCTPATOPOM, UCTIONB3Ys (Ppa3bl:
e | need to report a problem with...
e This issue needs immediate attention because...
e What compensation can you offer?

ITpumep:
— Good evening. | need to report a problem with the shower — no hot water.
— Apologies, sir. We'll send a plumber immediately.
— This needs attention because | have an early meeting tomorrow."
— Understood. Would you like temporary access to another room?*
— Yes, please. What compensation can you offer?
— Tonight's dinner will be complimentary. Room 205 is ready.
— Thank you. When will my shower be fixed?"
— By 9 PM. We'll update you."

IMopsinok BbINOJIHEHUS PAadOTHI:
1. BeInosHUTE MUCHMEHHBIN MTEPEBO IEKCHUECKUX €TMHUII.
2. IlpouuTaiiTe TEKCT )KaNOObl U OTBETHTE HA BOIIPOCHL.
3. CocraBbTe IUANIOr MEXKIY TOCTEM M aIMUHUCTPATOPOM TOCTHHHIIBI, UCHOJB3Ys TpeiaracMbie
¢bpassl U crieHapuUH.

®opMa npeacTraBjIeHus pe3yibTara:
[TnceMeHHOE BBINOJIHEHUE 3aJaHUI B TETPAJIH.
2. YcTHOe BOCIPOW3BEACHUE AUAora Ha 3aHATHH (apHas padoTa).

=

Kpurepun onenkn:

OHGHK& «OTJIMYHO» BBICTABJISACTCA 3a TOUYHOC BBIITOJIHCHUEC BCEX JJIEMCHTOB 3a1aHUA.

O1eHKa «XOpOII0» BBICTABISAETCS IPHU HEOOIBIIOM KOJUYECTBE HECYIIECTBEHHBIX OIINOOK.

OHGHK& «KYAOBJICTBOPUTECIIBHO» BBICTABJIACTCA IMPU HAITMYNHU HCKOTOPBIX CEPHE3HBIX OIIIHOOK.

OneHka «HEYIOBJIETBOPUTENILHO» BBICTABISAETCS 3a OOJBIIOE KOJIMYECTBO OIIMOOK WM
HEBBITNIOJTHEHHUE 3a/1aHUS.

OneHka «HeyIOBIETBOPUTEIBHO» BbICTaBIsAeTcs Ipu <50% 3anaHuid.

Tema 1.2
Jlesi0BBIE MOE3AKH

IIpakTuyeckoe 3ansiTue Nel7

ITepenBu:keHue 1Mo ropoay, Kak HAUTH HY’KHOE MeCTO, pellieHre MPodJieM.
BBel]eHI/[e U aKTUBH3alIud JIEKCHUYECKUX €IUHUIIL. )Iua.nornqecmm p€4b 110 TEME
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Heab: popmMupoBaHrne YMEHHUI UCTIOIB30BATh JEKCUYECKHIE SAUHULIBI TIO TEME TIEPEABIKCHUS TI0
ropoAy U OpPUEHTAlMu B MPOCTPAHCTBE, MECT; BECTU IMAJOTMYECKYIO peyb IO TEME IMEepEeMEUICHUs U
paspernieHus npooseM, CBI3aHHBIX C EPEMELICHUEM.

Bbinosinue pa6ory, Bbl Oyaere yMeTb: HCIIONb30BaTh JIEKCUUECKHUE EIUHMUIIBI 110 TEME
IIEPEBUKEHUS 110 TOPOAY U OPUEHTAlUU B IIPOCTPAHCTBE, MECT; BECTU IUAJIOIMYECKYIO0 pedb 110 TEME
IEpEMELLEHUS U pa3pelieHus: IPOo0IIeM, CBA3aHHBIX C IIEPEMEIICHUEM.

BoinosiHeHHe padoThl cNIOCOOCTBYET (POPMUPOBAHUIO:

OK 04.2 BzaumojaeilcTByeT ¢ KOJUIETaMH, PYKOBOJICTBOM, B XoOJe Mpo¢eCcCHOHATBHOU
JeSTEILHOCTH

OK 09.1 OcymecTBisieT KOMMYHHKalUiO (YCTHYIO M THCbMEHHYIO) Ha TOCYAapCTBEHHOM U
WHOCTPAHHOM SI3BIKE

MartepuanbHoe obecniedeHue: He TpeOyeTCs.

3ananue:

[IpounTaiiTe ¥ mepeBeqUTE CICIYIONIME JIEKCHUSCKHe eTuHMIBL NOiSy neighbors, broken air
conditioning, lost room key, billing error, housekeeping request, Wi-Fi issues, room change request,
leaking faucet, late housekeeping, complimentary compensation.

[IpounTaiite xanody rocts:

Dear Manager,

| encountered several issues:

Air conditioning in room 301 doesn't work.

Wi-Fi disconnects every 10 minutes.

Housekeeping didn't replace towels yesterday.

Please resolve these immediately or offer compensation.
Sincerely, K. Miiller

OTBeThTE HAa BOIPOCHI.

What is wrong with room 301?

How often does Wi-Fi disconnect?

3. What housekeeping mistake was made?

N

CocTaBbTe AUaaor ¢ aiIMMHUCTPATOPOM, UCIIOJIb3YS (I)pa?»BI:
e | need to report a problem with ...
e This issue needs immediate attention because ...
e What compensation can you offer?

ITpumep:
— Good evening. | need to report a problem with the shower — no hot water.
— Apologies, sir. We'll send a plumber immediately.
— This needs attention because | have an early meeting tomorrow.
— Understood. Would you like temporary access to another room?
— Yes, please. What compensation can you offer?
— Tonight's dinner will be complimentary. Room 205 is ready.
— Thank you. When will my shower be fixed?
— By 9 PM. We'll update you.
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IHopsinok BbINOJTHEHHUS PA0OTHI:
1. BrImoaHUTE NUCHLMEHHDIH NEpCBOJ JICKCHUYCCKUX CANHMUII.
2. IlpouuTaiiTe TEKCT KanoObl U OTBETHTE Ha BOIIPOCHI 110 HEMY.
3. CocraBpTe IUAJIOT MEXKAY TOCTEM OTEIIS M aJIMHHHCTPATOPOM, UCIIOJIb3Ys MPEJIOKEHHBIE (hpa3bl
U CIICHApUH.

®opma npeacTaBiIeHus pe3yabTara:
[TucbmMeHHOE BBINOTHEHUE 3aJaHU B paboueit TeTpaau.
2. YcTHOE BOCIPOU3BEACHHUE TUAJIOTa HA 3aHATUH (TTapHas paboTa).

=

Kpurepum ouenku:

OLIGHKa «OTJIMYHO» BBICTABJISICTCA 3a TOYHOC BBIITOJIHCHUEC BCCX 3JICMCHTOB 3a1aHHUA.

OreHka «XOpoI1I0» BBICTABIIAETCS IPU HEOOBIIOM KOJIMYECTBE HECYILIECTBEHHBIX OIIHMOOK.

OLIGHKa «YAOBJICTBOPUTCIIBHO» BBICTABJIACTCA IMPU HAJIMYINU HECKOTOPBIX CCPBC3HBIX OH_II/IGOK.

OneHka «HEYAOBIECTBOPUTEIHHO» BBICTABISETCS 3a OOJBIIOE KOJIMYECTBO OIIMOOK WM
HEBBITIOJTHEHUE 3aJaHUsI.

Tema 1.2
Jles10BBIE MOE3AKH

[IpakTnyeckoe 3ansitue Nel8
B xade u pecTopane, pemieHue npoodJeM.
Beenenne u akTHBH3aLHA JIEKCHYECKUX equHUI. /{najornyeckasi peyb 1o reme

Heab: popMupoBaHue YMEHHI UCIOIb30BATh JIGKCHYECKHE €IMHUIIBI 10 TEME TMOoCeIeHHs Kade U
pecTopaHa, UnTaTh U MIOHUMATh TEKCThI, CBSI3aHHBIE C IOCELICHUEM 3aBEJICHUN OOILECTBEHHOTO MUTAHUS
U pelIeHHEM BO3MOXKHBIX MPOOJIEM, BECTH JAUATIOTHYECKYIO pedb [0 TeMe OOCIYXHBAaHUS B 3aBEIACHUIX
OOIIECTBEHHOI'0 MUTaHUSI U PELIEHUS] KOHQIIMKTHBIX CUTYaLUH.

BoinosHus padoty, Bl OyaeTe yMeThb: HCIOJIb30BaTh JEKCUYECKHE €AMHUIIBI IO TEME MOKYIIOK
TOBApOB B Mara3uHe, YNTaTh U IOHUMATh TEKCTHI, CBSI3aHHbIE C IOKYIIKOM TOBapoB, 0OMEHOM HPOYKIUH
U peleHrueM npoOseM B TOPrOBBIX TOUKAX.

Boinosinenue padorsl cnocodcTByeT GOPMHUPOBAHMIO:

OK 04.2 BzaumojeilcTByeT ¢ KoOJUIETaMH, PYKOBOJACTBOM, B XoA€ HpodecCHOHATbHON
NEeSITEIbHOCTH

OK 09.1 OcymiecTBisieT KOMMYHHUKAIMIO (YCTHYIO M TNHCBMEHHYIO) Ha TOCYJapCTBEHHOM H
WHOCTPAHHOM SI3BIKE

MarepuanbHoe obecniedenune: He TpeOyeTCs

3ananue:

[TpounTaiiTe U mepeBeanTE CleAyIOIIME Jekcuueckue equauibl: undercooked dish, overcharged
bill, delayed order, a hair in the food, dirty cutlery, rude waiter, cold food served, wrong order served,
missing side dish, spoiled product.

[IpounTaiite xanoly KIHeHTA.
Dear Manager,
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During yesterday's dinner:
Discovered a hair in my soup
Chicken arrived cold

Garlic bread was missing from order
Demand: Refund and compensation

Sincerely, M. Brown

OTBeThTE HAa BOIIPOCHI.

1. What was found in the soup?
2. How was the chicken served?
3. What food item didn't arrive?
CocTaBbTe TUATIOT ¢ MEHEHKEPOM, UCTTIOJNIb3Ysl (hpa3bl:
e | have an issue with my order ...
e This is unacceptable because ...
e How will you fix this situation?
ITpumep:
— Excuse me, | have an issue with my soup — there's a hair in it.
— Terribly sorry! We'll prepare a fresh portion right away.
— This is unacceptable because I'm dining with important clients.
— Your meal will be complimentary. The new soup will arrive in 5 minutes.
— How will you fix this situation? Our business dinner is compromised.
— We'll offer complimentary desserts and 30% discount. Can | bring appetizers immediately?
— Yes, and please ensure everything is perfect.
— The head chef will personally supervise. Our sincere apologies.
ITopsinok BbINOJIHEHHS PadOTHI:
1. BrmmoaHUTE MUCHMEHHBIH NEPEBOJ JICKCHYCCKUX CANHUII.
2. IlpouwnraiiTe TEKCT *ajo0bl U OTBETHTE MOJPOOHO HA BOIIPOCHI.
3. CocraBpTe AMaNOr MeXay KIMEHTOM M MEHEIKEPOM PEeCTOpaHa, UCIONB3Ys MPeIIoKeHHBIC
PCILIUKH.
dopMa npeacTaBIeHus pe3yabrara:
1. TluceMeHHOE BBHITIOJIHEHUE 3a/IaHHI B TETPAJIH.
2. YcTHOe BOCIPOW3BEACHUE AUAora Ha 3aHATHH (TapHas padoTa).

Kpurepun onenkn:

O1neHKa «OTJIMYHO» BBICTABJISIETCS 32 TOYHOE BBINOJIHEHUE BCEX 2JIEMEHTOB 3aJaHHUS.

Or1ieHKa «XOPOIIIO» BBICTABISAETCS MTPU HEOOIIBIIIOM KOJTMYECTBE HECYIIIECTBEHHBIX OIIMOOK.
OHeHKa «KYAOBJICTBOPUTEIIEHO» BBICTABIIACTCA IMPU HAITMYNUHU HEKOTOPBIX CEPHE3HBIX OIIIHOOK.
OneHka «HEYIOBJIETBOPUTENILHO» BBICTABISAETCS 3a OOJBIIOE KOJIMYECTBO OIIMOOK WM

HEBBIITOJIHCHHUEC 3aaHN.

Tema 1.2
JlesioBBIE MOE3TKH

IIpakTnyeckas padora Nel9
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B marasune, pemienne npooJsaem.
BBeneHue n akTHBH3aLHUs JeKCHYECKHX eIMHHUII.
PaGoTa ¢ TexcroM. Jlnajioruyeckas peub 1o Teme

Heas: popMupoBaHue yMEHUI HCIOIB30BATH JIGKCHYECKHUE STUHHIIBI [0 TEME MOKYIIOK TOBApPOB
B MarasuHe, 4YuTaTb M IIOHUMAaTh TEKCTbI, CBSI3aHHbIE C IOKYNKOH TOBapOB, OOMEHOM HpPOAYKLUH M
pelnieHreM npobaeM B TOPrOBBIX TOYKAX, BECTH AMAJOTHMUYECKYIO Peyb IO TeMe MPUOOPETEHHS TOBAPOB,
BO3Bpara Bellell U pelieHus KOHQIMKTHBIX CUTYalli B MarasuHe.

Beinosnus padory, Bbl Oyaere yMeTb: UCIOJIb30BaTh JCKCUYECKUE €AUHUIIBI [0 TEME ITOKYIIOK
TOBAapOB B Mara3uHe, YNTaTh U IOHUMATh TEKCTHI, CBSI3aHHbIE C IOKYIIKOW TOBapOB, 0OMEHOM HPOIYKIUH
U pelIieHrneM npo0ieM B TOPrOBBIX TOUKAX, BECTH AUAIOTMYECKYIO Pedb 110 TeME NPUOOPETEHNUs TOBApPOB,
BO3Bpara Bellei U penieHns KOHPIMKTHBIX CUTYaIMil B MarasuHe.

BbinosiHeHue padoThl cOCOGCTBYET (POPMHPOBAHHIO:

OK 04.2 BzaumopeiicTByeT ¢ KoOJUIeTaMH, PYKOBOJICTBOM, B XOA€ MNpodeccuOHAIbHON
JeSTEeITbHOCTH

OK 09.1 OcymiecTBiasieT KOMMYHHKAIMIO (YCTHYIO U MHCbMEHHYIO) Ha TOCYJapCTBEHHOM H
MHOCTPAHHOM SI3bIKE

MartepuanabHoe obecnedenne: He TpeOyeTcs

3ananue:

ITpounTaiite u nepeBeaute nekcuueckue exuuuipl: defective product, long queue, incorrect price,
expired goods, missing receipt, rude cashier, damaged packaging, wrong model, out of stock, warranty
claim.

[IpounTaiite xano0y nokynaress.

Dear Store Manager,

After yesterday's laptop purchase:

Keyboard has unresponsive keys (defective).

Charged $1299 instead of $1199 as shown online.

Staff refused warranty repair without proof of purchase.
Demand: Repair or replacement.

Sincerely, A. Miller

OTBeThTE Ha BOIIPOCHI.

What defect does the laptop have?
What pricing discrepancy occurred?
3. Why was warranty service refused?

N

CocTtaBbTe UAJIOT C MEHEIKEPOM, UCTIONb3Ys (pasbl:
e | have an issue with my order ...
e This is unacceptable because ...
e How will you fix this situation?

ITpumep:
— Excuse me, I need help with this laptop. Some keys aren't working.
— Apologies. Do you have your purchase receipt?
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1.
2.
3.

Yes, here it is. This causes issues because | need it for work.

Our system shows you were overcharged $100. We'll refund the difference.
What solution can you offer for the keyboard?

We'll send it for warranty repair. Would you like a loaner device?

Yes, please. How long will repairs take?

3-5 days. As compensation, we'll extend your warranty by 6 months.

HOpﬂ)IOK BbBINNOJIHCHU A paﬁoTbI:

BrimmonauTe nmucrMeHHBIN NEpCBOJ JICKCHUYCCKUX CANHMUII.

[IpounTaiiTe TEKCT >kaq00bl ¥ JaTe pa3BEPHYTHIC OTBETHI HA BOIIPOCHI.
CocraBbTe Auajior MCEXJIy IHOKyHnareJemM W  MCHCIKCPpOM  MarasvHa,

MPeJIOKEHHBIX (pa3 U CLEHAPUEB.

=

1.

®opMma npeacTaBjieHus pe3yJbTara:
[InceMeHHOE BBINOJIHEHUE 3aJaHUI B TETPAIH.
YcTHOE BOCTIPOM3BEACHUE THAJIOTA HA 3aHATUH (TIapHas padboTa).

Kpurepum ouenku:

NPUIECPKUBASICH

OHGHKa «OTJIHUYHO» BBICTABJIACTCA 3@ TOUHOC BBIIIOJTHCHHUE BCCX 3JICMCHTOB 3a1aHN .

OI_IeHKa «XOpPOoIIO» BBICTABJIACTCA IIPpU HEOOJIBIIIOM KOJIHNYECTBE HECYHICCTBCHHBIX OIINOOK.
OHGHKa «YAOBJICTBOPUTCIIBHO» BBICTABJIACTCA IMPU HAJTMYHUHU HCKOTOPBIX CEPHE3HBIX OIIMOOK.
OI_IeHKa «HCYAOBJICTBOPUTCIIBHO»  BBICTABJIACTCA 3a OOJIbIIIOE KOJIMYECTBO OIIMOOK HIIM
HEBBIITOJIHCHHUEC 3aaHuA

Tema 1.2
Jles10BBIE MOE3AKH

[pakTnyeckoe 3ansitue Ne2(
IIpakTH4Yeckoe 3a1aHue

Ienb: KOHTPOJIB YMEHHMs PEIIaTh MPAKTUYECKUE 3a]a4d B MOJAEIMPYEMOW CHUTYAllUH JIE€JIO0BOU
MOE3/IKH, UCIOJb30BaTh U3YYCHHYIO JICKCUYECKHUE €IMHUIIBI, BECTH IUAJIOTUYECKYIO0 pe4Yb B CUTYyalUsX,
CBSI3aHHBIX C J€JIOBOM MOE3AKOM U perieHnss KOHQIMKTHBIX CUTYalUi.

Bbinosnus padory, Bbl Oyaere yMeTb: pellaTh MPAKTUYECKUE 3aJaud B MOJAEIUPYEMOM
CUTyallMu AEJIOBOW INOE3]KU, UCIIOIb30BaTh U3YUYECHHYIO JIEKCUUECKHE €IUHULIBIL; BECTH JHUAJIOTHYECKYIO
peub B CUTYaLIUSX, CBI3aHHBIX C JI€JIOBOM MOE3/IKON U pelIeHUs] KOHQIMKTHBIX CUTYalIUH.

Boinosinenue padorsl cnocodcTByeT GopMUPOBAHUIO:

OK 04.2 BzaumojeilcTByeT ¢ KoOJUIETaMH, PYKOBOJACTBOM, B XoA€ NpodecCHOHATBHON
NeSITeIbHOCTH
OK 09.1 OcymiecTBisieT KOMMYHHUKAIMIO (YCTHYIO M TNHCBMEHHYIO) Ha TOCYJapCTBEHHOM H
MHOCTPAHHOM SI3bIKE

MarepuanbHoe obecniedenune: He TpeOyeTCs

3ananue:

You're in Delhi for Tech Summit 2025.
Today:

14:00 - Hotel check-in (booking not found).
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N

15:30 - Lunch meeting (critical food issue).
17:00 - Presentation setup (equipment failure).

[Ipobnema B oTee: OTCYyTCTBUE OPOHUPOBAHUS.
®pasel 115 guanora:

| have a confirmed booking under Petrov from June 10.
This disrupts my conference schedule because...

What immediate solution can you provide?

[Tpumep:

Good afternoon. I have a confirmed booking under Petrov from June 10.

Apologies, sir. Our system shows no reservation under that name.

This disrupts my conference schedule because | need to prepare for tomorrow's speech!
Let me check manually... Ah, misspelled surname! We'll upgrade you to a business suite.
What immediate solution can you provide? My documents are heavy.

Porter will assist with luggage. Complimentary spa access included.

Thank you. When can | access the room?

Immediately. Here's your key and late check-out voucher.

[IpoGema B kade: HapyIIeHUE CPOKOB 3aKa3a.

®pa3zsbl 115 quanora:

| have an issue with my order — it's been 45 minutes!

This is unacceptable because | have a meeting in 20 minutes!
How will you fix this situation?

[Ipumep:

Manager! | have an issue with my order — it's been 45 minutes for a salad.
Deep apologies. Kitchen backlog due to staff shortage.

This is unacceptable because | have a client meeting in 20 minutes!

Your meal is complimentary. Free express lunch is coming in 5 minutes.
How will you fix this situation? | need to leave soon.

We'll pack it to-go with premium dessert. Delivery to your office?

Yes, to Delhi Tech Hub. Please hurry!

Hpo6neMa B Mara3vHe: HCUCIIpABHAA TCXHHUKA.

®pa3bl 115 AUanora:

| need to return this projector — the HDMI port is broken.
This jeopardizes my presentation tomorrow because...
Can you guarantee same-day replacement?

[Tpumep:

| need to return this projector — the HDMI port is broken.

Proof of purchase? This jeopardizes my presentation tomorrow!
Warranty covers this. Last unit in stock — reserved for you.

Can you guarantee same-day setup? My speech starts at 9 AM.
Technician will deliver and install it tonight at your hotel.
Perfect. Include spare cables as compensation please.
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ITopsiioK BBITOJIHEHUS:

1. CocraBbre 3 quajiora no CLEHapHsIM.

2. Ucnonssyiite muammym 10 tepmmuoB wm3 coucka: confirmed booking, business suite,
complimentary service, express lunch, staff shortage, client meeting, warranty coverage, technician
support, same-day replacement, compensation

3. ToaroroBbTe YCTHYIO HHCLIEHUPOBKY OJITHOTO JAHAJIOTA.

dopma npeacTaBlieHus pe3yJbTara:
[TucbMeHHOE BBINOJIHEHHUE 33JaHHId B TETPAIH.
2. YcTHOe BOCIIPOM3BEICHUE IUAJIOoTa Ha 3aHATHH (apHas padoTa).

=

Kpurepun ounenku:

OneHka «OTJIMYHO» BBICTABIISIETCS, €CJIM BCE IUAJIOIHM BBIIOJHAIOTCA I'PaMOTHO, HCIOJIB3YIOTCS
HE00XOAUMBIE TEPMHHBI, CIOKETHI pa3padoTaHbl PEATUCTUYHO U COOTBETCTBYIOT CHTYAllUH.

OneHka «XOpOILO» BBICTABISACTCA, €CIM JBAa-TPU JHMAJOIOBBIX (hparMeHTa COOTBETCTBYIOT
YCJIOBUSIM 33JIaHUS, OAUH UMEET HETOCTATKH.

OneHka «y[OBJIETBOPUTENIHO»  BBICTABISETCA, €CIAM OJHO pEUIeHHe CHOpMYJINpPOBAHO
YJIOBJIETBOPUTENILHO, OCTAJIbHBIE COAEPIKAT CYILIECTBEHHBIE OIINOKN MJIM HENOJHOLIEHHBI.

OrneHka «HEeyA0BIETBOPUTEIIBHOY BBICTABIISETCS, €CIIM HAOMI0JaeTCsl Hel0CTaTOYHAsl MOANOTOBKaA,
HapyLIEHbI IpaBUjia MOCTPOEHUS AUAJIOTa, IPOUTHOPUPOBAHBI OOJIBIIMHCTBO YCIOBUM 3a/1aHuUs.

Tema 1.3 IIpodeccuonanbuasi oTpacib (MCTOPUS Pa3BUTHS, POJib B JKOHOMHUKE CTPaHbI,
COBpeMEeHHOEe COCTOSIHUE, TOCTHKEHHUS] OTPAC/IH)

IpaxkTnyeckoe 3ansitue Ne21
Cucrema BpeMéEH aHIJIMIICKOrO riaroJia: rpynmna spemen Perfect.
BeinosiHeHHe J1eKCMKO-TPAMMATHYECKHUX YIIPasKHEHHU I

Leas: popMupoBaHue yMeHU UCTIONB30BaTh rpymiy BpeMeH Perfect npodeccnonanbHoi peun.

BbinosiHuB  padory, Bbl Oydere yMeThb: MHCIOJIB30BaTh TIpynny BpemeH Perfect B
npodeccuoHanbHOM peyn.

Boinosinenue padorsl cnocodcTByeT GopMUPOBAHUIO:
OK 09.1 OcymecTBiseT KOMMYHUKalUIO (YCTHYIO M HHCbMEHHYIO) Ha TOCYIapCTBEHHOM U
MHOCTPAHHOM SI3bIKE

MarepuanbHoe obecneyeHune: He TpeOyeTcs.

3ananue:
M3menuTe BpeMeHHYI0 (hopMy TJIaroiyia Ha yKazaHHYIO.
[Tpumep:The chef (prepare) the meal by lunchtime. — Future Perfect — The chef will have
prepared the meal by lunchtime.
1. The bakers (make) all the bread before dawn. — Past Perfect
2. By next Saturday, the pastry chef (create) 50 desserts. — Future Perfect
3. She (serve) the appetizers before the guests sat down. — Present Perfect
4. The kitchen staff (clean) the area twice today. — Present Perfect
5. After the oven (preheat), we inserted the cakes inside. — Past Perfect
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[lepenumuTe U nepeBenTe NpeUI0KEeHUs], BbIAeNss Bpemena Perfect.

Chefs have finalized the menu. By Monday, they will have cooked all dishes. Before the event,
everything had been planned carefully.

IHopsi/10K BHINOJIHEHHS
BeimmonauTe rpaMmmaTiyeckie mpeoopa3oBaHMsL.
2. IlepeBenuTte mpeasioKeHHs HA PyCCKUI S3bIK, moauépkuBas ¢popmsl Perfect.

=

(I)opMa npeacraBjJI€eHus pe3yjabTaTa: IMCbMCHHOC BBIIIOJIHCHHUEC B TCTPAaH.

Kpurtepuu ouenku:

OneHka «OTJIMYHO» BBICTABIISICTCS 3a YCIICIIHOE BBIIIOJHEHHE BCEX 3aJaHUl U TIIyOOKOe
MOHUMaHHUE MaTepHaa.

OrneHka «XOpOUIO» BBICTABISIETCS 3a JOMYCTUMbIE OMIMOKM M XOPOIIUM ypOBEHb MOHUMAHHUS
Mmarepuaa.

OneHka «yJOBJIETBOPHUTEIbHO» BBICTABISETCA 3a HAJUYME CYLUIECTBEHHBIX OHIMOOK MU
He[[OCTaTOLIHblﬁ YPOBCHBb TIOHUMAHUA MaTCpuraia.

OneHka «HEyIOBJIETBOPUTEIbHO» BBICTABISIETCS 3a OOJIBIIOE KOJIMYECTBO OIIMOOK M HU3KYIO
yCIEBAEMOCTb 110 OOJILIIMHCTBY 3aJaHUM.

Tema 1.3 IlpodeccuonaibHasi oTpacib (MCTOpPHS PAa3BUTHS, POJib B 3JKOHOMHKE CTPAaHbI,
COBpPEMEHHOe COCTOSIHUE, JOCTHKEHHUS 0TPAC/IN)

[MpakTnyeckoe 3ansiTue Ne22
HcTopusi BOBHUKHOBEHHS KYJIHHAPHH.
BBenenue u akTMBH3aIMA JEKCHYECKUX eINHUIL.
Pa6ora ¢ TekcTom npodeccuoHANbHONH HANIPABJIEHHOCTH

Hean: popMupoBaHre YMEHUHN HCIIOJIb30BAThH JIEKCUKY 110 T€ME€ MCTOPUHU KYJIMHApUU, YUTATh U
MIOHUMATh TEKCThI IPOPECCHOHATBHOIN HalPaBIEHHOCTH.

Bbinosnus padorty, Bbl Oyaere yMeThb: HCIIOJIB30BATh JIEKCUKY 10 TEME MCTOPUM KYJIMHApHH,
YUTATh U IOHUMATh TEKCThI MPO(HECCHOHATILHON HAIIPABIEHHOCTH.

BbinosiHeHue pa6oTsl cnocodcTBYeT (JOPMUPOBAHHUIO!

OK 09.1 OcymecTBisieT KOMMYHUKALMIO (YCTHYIO M HHCbMEHHYIO) Ha TOCYIapCTBEHHOM H
MHOCTPAHHOM SI3bIKE

OK 09.3 M3Bnekaer HeoOXoauMyl HHGOpPMALMIO M3 JOKYMEHTAllUW MO NpOo(hecCHOHAIbHOU
TeMaTHKe

MarepuanbHoe obecriedeHune: He TpeOyeTCs.
3ananue:
[MpounTaiiTe u mepeBeauTe Jiekcudyeckue emuHuIpl: culinary tradition, national cuisine, food

preparation method, regional specialty, gourmet, menu, taste preference, authenticity, herbal spices,
fermentation, preservation techniques, traditional recipes, agriculture development, medieval cookbooks,
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court cuisine, renaissance banquets, Industrial Revolution, modern gastronomy, globalization impacts,
fusion cuisine, vegan movement, nutritional science, health-conscious eating.

[IpounTaiite TekCT 00 UCTOpUU KynuHapu#. OTBETHTE HA BOMPOCHI.

How did culinary practices change from prehistory to modern times?

What impact did Medieval courts have on culinary development?

How did the Industrial Revolution transform food production and consumption?

What new trends have emerged in recent decades concerning healthy eating and sustainability?
The origins of culinary arts can be traced back to prehistoric times when humans discovered fire
and started roasting meat. Since then, cooking has evolved immensely, transforming from simple boiling
and grilling techniques to sophisticated gourmet experiences. Throughout history, culinary developments
reflected broader socio-economic changes and cultural shifts.

During medieval times, European courts fostered elaborate feasts, showcasing refined table
manners and luxurious ingredients. Meanwhile, monasteries compiled cookbooks documenting culinary
secrets. Renaissance saw lavish banquets celebrating wealth and power, influencing later court cuisines.

The Industrial Revolution brought about standardized production methods, enabling mass
distribution of processed foods. New transportation possibilities facilitated global trade, enriching diets
with exotic spices and ingredients.

Twentieth-century advances in nutrition science promoted healthier eating patterns, prompting
interest in organic farming and vegetarian lifestyles. Globalization encouraged the rise of fusion cuisine,
blending disparate culinary traditions into innovative combinations.

Today, concerns about sustainability and ethical sourcing shape contemporary culinary trends.
Chefs embrace farm-to-table concepts, seasonal produce, and eco-friendly cooking methods, striving to
balance creativity with ecological responsibility.

el N =

Crnenaiite KpaTkuil mepecka3 TekcTa oO0beMoMm okojio 10-12 mpennoskeHul, pacKpblBarOLIUil
OCHOBHBIE HCTOPUYECKHE dTanbl pPa3BUTHUS KYyJWHAPUU, HAYMHASI C T[EPBOOBITHBIX METOJOB
MIPUTOTOBJIEHUS €/Ibl ¥ 3aKaH4YMBasi COBPEMEHHBIMU TEHIEHUUSMHU 3J0POBOT0 MUTAHUSA U 3KOJIOTMYHOIO
MO/IX0/1.

ITopsinok BbINOJIHEHHUS PadOTHI:

BpInonHUTE NUCBMEHHBIN NIEPEBOJL IEKCUYECKUX €IUHULL.
[IpounTaiite TeKCT 00 UCTOPUM KYTHHAPUU.

Haiinure B TEKCTE OTBETHI HA BOIIPOCHI.

3anuiunTe UX Ha AaHTJIMHCKOM SI3BIKE.

Crnenaiite KpaTKUi IepecKas TEKCTa.

orwdPE

(I)opMa npeacraBjJdeHus pedyjabTaTra: IMCbMEHHOC BBITIOJTHEHUC 3aJIaHUi B TETpaau.

Kpurepun onenku:

OneHka «OTIMYHO» BBICTABISAETCS 3a IIOJHOE M TOYHOE BBINOJIHEHUE BCEX 3aJaHUM,
KaueCTBEHHBIN NIEPEBOJ] TEKCTA U IPABUIIBHBIE OTBETHI HA BOIIPOCHI.

OneHka «XOpOIIO»  BBICTABJISETCS MPU  BHIIOJHEHMM OCHOBHOW 4YacTH 3aJaHui ¢
HE3HAUYUTEJIbHBIMU OLIMOKaMHU.

OHeHKa «YOOBJICTBOPUTCIIEHO» BBICTABJIACTCA IMPU HAJTUYINU OTACIIBHBIX 3HAYUTCIIbHBIX OIINOO0K B
OTBETax U NEPEBOJIE.

OneHka «HEYJOBIETBOPUTEIBHO» BBICTABISETCS 3a HENPABUIbHOE BBINOJHEHUE 3aJaHU,
TUIOXYIO 00paboTKY JIEKCHYECKOT0 MaTepHaja U HU3KOe KauecTBO MepeBo/ia.
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Tema 1.3 IlpodeccuonanbHasi oTpacib (MCTOPHS PA3BHUTHS, POJb B JKOHOMHKE CTPaHbI,
COBPEMEHHOE COCTOSIHUE, JOCTHKEHHUS OTPAC/IN)

[IpakTnyeckoe 3ansiTue Ne23
CoBpeMeHHbIE KyJIMHAPHBIE TeXHOJI0TUM. BBeleHne 1 akTUBH3aus MPO(ecCHOHAILHO
Jekcuku. Padora ¢ TekcToM npodeccuoHaILHOH HANPABJIEHHOCTH

Heab: ¢opmupoBaHue YyMEHUN HCIOJB30BaTh MPOPECCHOHANBHYIO JIEKCHUKY 110 TeMe
COBPEMEHHBIX KYJIWHAPHBIX TEXHOJOTHH, 4YUTaTh H TMOHUMATh TEKCThl MPOPECCHOHATBHON
HAIpPaBIEHHOCTH.

BbinosHuB padory, Bbl OyAeTe yMeThb: HCIOJb30BaTh MPO(ECCHOHAIBHYIO JIEKCHKY 10 TeMe
COBPEMEHHBIX KYJIWHAPHBIX TEXHOJOTHH, 4YUTaTh M MOHUMATh TEKCThl MPOPECCHOHATBHON
HaIpPaBJIEHHOCTH.

Beinosinenue padorsl cnocodcTByeT GopMUPOBAHUIO:

[IK 2.1 OpraHusyer NOATOTOBKY pabOuYMX MECT, OOOpYAOBaHHUSA, CbIPbsi, MaTEpUaJOB JJIf
IIPUTOTOBIICHUSI CIIOXKHBIX OJIFOA U KyJMHAPHBIX W3EIUI

OK 09.1 OcymecTBisieT KOMMYHUKalMIO (YCTHYIO M NHCbMEHHYIO) Ha TOCYJapCTBEHHOM U
MHOCTPAHHOM SI3bIKE

OK 09.3 WM3Biekaer HEoOX0auMyI0 WHGOPMALHIO M3 JOKYMEHTAMHd MO MPO(heCcCHOHAIBLHON
TeMaTHKe

MarepuanbHoe obecnieyeHue: He TpeOyeTCs.

3ananue:

[IpounTaiiTe U mepeBeauTe JICKCUUECKHE eAMHUIBI: SOUS-vide cooking, molecular gastronomy,
immersion circulator, emulsifier, spherification, cryogenic freezing, rotary evaporator, hydrocolloid,
centrifugation, smoke gun.

IIpounTaiiTe TEKCT O COBPEMEHHBIX KYJIMHAPHBIX TEXHOJIOTHUSIX.

Over the past decade, the culinary world has seen remarkable transformations driven by scientific
advancements and novel technologies. These innovations allow chefs to explore unprecedented flavors,
textures, and presentations.

One revolutionary technique is sous-vide cooking, where food is sealed in plastic bags and cooked
slowly at precise temperatures. This gentle approach preserves moisture and nutrients, resulting in
perfectly tender dishes.

Another trend is molecular gastronomy, which uses chemistry to alter food structure. Through
processes like spherification, chefs create edible spheres filled with liquid centers, delighting diners with
surprising bursts of flavor.

New preservation methods also emerge. Rotary evaporators extract pure essences from fruits and
herbs, intensifying aromas and tastes. Cryogenic freezing instantly locks in freshness, retaining texture
and nutritional content.

Additionally, centrifugation separates solids from liquids, yielding rich sauces and clear broths.
Dehydration removes moisture gently, preserving flavor and extending shelf-life.

These technologies revolutionize kitchen practices, pushing the boundaries of culinary artistry and
creativity.

Bremoaaute 3aIaHuA K TCKCTY.
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What are the benefits of sous-vide cooking?

How does cryogenic freezing help retain freshness in food?
Explain the concept of molecular gastronomy.

Name the primary function of rotary evaporation.

Discuss the purpose of dehydration in culinary practices.

ko E

ITopsinok BbINOJIHEHHS PadOTHI:
1. BeInonHuTe NUCHMEHHBIN NIEPEBOJ JTEKCUYECKUX €IUHMUII.
[IpounTaiite TEKCT O COBPEMEHHBIX KYJIMHAPHBIX TEXHOJIOTUM.
3. BbinosnHMTE 331aHUS K TEKCTY.

N

(I)opMa NnpeacraBJdCHus pe3yjabTaTa: IMCbMCHHOC BBIIIOJITHCHUEC 3aﬂaHI/II71 B TCTpaau.

Kpurepum ouenku:

OrneHKka «OTJIMYHO» BBICTABIISICTCS 3a YCICNIHOE BBIMIOJHEHUE BCEX 3aJlaHUN M TIIyOOKOe
MMOHMMAaHHUE MaTepuana.

OHGHKa «XO0pOo1mo» BBICTABJICTCA 3a AOIYCTHMBIC OLIMOKU © XOpOHII/Iﬁ YPOBCHb IMOHUMAHUA
MaTepuana.

OHGHKa «YOOBJICTBOPUTCIIBHO»  BBICTABJISICTCA 3a HAJIWMYUC CYHICCTBCHHBIX 0HII/I6OK u
HEJO0CTAaTOYHBIA YPOBEHb IOHUMAHUS MaTepHUaa.

OHGHKa CHCYOOBJICTBOPUTCIILHO» BBICTABJIACTCA 3a 00JIBIIIOE KOJHUYECTBO OIIMOOK M HU3KYIO
yCIIEBAEMOCTh MO OOJIBIINHCTBY 3a/1aHUM.

(I)opMa npeacraBjJaeHus pe3dyjabTaTa: IMCbMEHHOC BBIIIOJTHEHUE B TETPAIHU.

Kpurepum ouenku:
OrneHKka «OTJIMYHO» BBICTABIISCTCS 3a YCICIIHOE BBINIOJHEHUE BCEX 3aJlaHUN M TIIyOOKOe

MOHMMaHHEe MaTepHaa.

OneHka «XOpoIlo» BBICTABISETCS 3@ JIOMYCTUMBIE OLIMOKM M XOPOLIUM YpOBEHb MOHHWMAaHUs
MarepHana.

OneHka «yJIOBJIETBOPUTEIBHO» BBICTABISIETCSd 32 HAJWM4YME CYIIECTBEHHBIX OLIMOOK H
HEJ0CTAaTOYHBIA ypPOBEHb [IOHUMAHUS MaTepuaa.

OneHka «HEyJ0BJIETBOPUTEIILHO» BBICTABISAETCS 3a OOJBIIOE KOJWYECTBO OIIMOOK M HU3KYIO
yCIIEBAEMOCTh 110 OOJIBIIMHCTBY 33aHUH.

Tema 1.3 IIpodeccnonanbHas orpacib (MCTOPHS Pa3BUTHS, POJIb B IKOHOMHKE CTPAHBI,
COBPEMEHHOE COCTOSIHUE, JOCTHKEHHUS 0TPAC/IN)

IIpakTuyeckoe 3ansaTue Ne24
CoBpemMeHHBIE TEXHOJIOTHH XPAHEHHUS MUIIEBBIX NPOAYKTOB.
BBenenue u akTuBM3anMs NPOPECCHOHATBHOM JIEKCHKH.
Pabora ¢ TexcToM npogeccuoHaIbHOI HANIPABJIEHHOCTH

He.m,: (I)OpMI/IpOBaHI/IC yMeHI/Iﬁ HCIIOJb30BaTh HpO(bCCCI/IOHaJ'IBHYIO JICKCUKY 110 TEMC

COBPEMEHHBIX TEXHOJOTHI XpaHCHUA MUK, YWUTaTb W IOHHUMATb TCKCTEHI HpO(l)eCCHOHaHBHOfI
HaIIpaBJICHHOCTH.

38



BbinosiHuB padoTy, Bbl OyaeTe yMeTb: HCIIOJIb30BaTh NMPO(HECCHOHAIBHYIO JEKCUKY IO TeMe
COBPEMEHHBIX TEXHOJIOTMH XpaHEHWsl NHIM, 4YUTaTh W [OHMMAaTb TEKCThl MPO(EeCcCHOHATBHOM
HaIPaBJIEHHOCTH.

Boinosinenue padorsl cnocodcTByeT GopMUPOBAHUIO:

IIK 2.1 OpranusyeT NOATOTOBKY paboyux MecT, OOOpYyIOBaHHUs, CBIPbS, MaTEPHAIOB IS
MIPUTOTOBIICHUS CIIOKHBIX OJIFO]T M KyJTUHAPHBIX U3JICITHIA

OK 09.1 OcymectBiseT KOMMYHUKaIUIO (YCTHYIO M MHCHBMEHHYIO) Ha TOCYJAapCTBEHHOM H
WHOCTPAHHOM SI3bIKE

OK 09.3 M3Bnekaer HeoOX0auMyro HHGOPMAIUI0 M3 JOKYMEHTAllMU IO MpodhecCHOHATBHON
TEMaTHKe

MartepuanbHoe obecniedeHue: He TpeOyeTcs.

3aganue:

[TpounTaiite W mnepeBeaurTe Jekcuyeckwe eauuuubl: refrigeration, freezing, MAP (modified
atmosphere packaging), vacuum packing, irradiation, dehydration, canning, HPP (high-pressure
processing), nano-packaging, nanocoatings.

HpquTaﬁTe TEKCT O COBPEMCHHBIX TCXHOJOTHAX XPAHCHUS MMUIICBBIX ITPOAYKTOB.
Recent advancements in food preservation have provided safer, higher-quality, and longer-lasting
food products. Among the common modern methods are:
e Refrigeration and Freezing: Low temperatures slow down bacterial growth, helping to retain the
freshness of fish, dairy products, and vegetables.
e Modified Atmosphere Packaging (MAP): Adjusting the internal atmosphere of packaging
(lowering oxygen and raising CO, ) extends the shelf life of cheese, meats, and baked goods.
e Vacuum Packing: Air elimination prevents oxidation and microbial growth, useful for storing
coffee beans, nuts, and seasonings.
e Irradiation: Treating food with ionizing radiation eliminates harmful microbes, suitable for spices,
grains, and frozen seafood.
e Dehydration: Removal of moisture allows fruit chips, cereals, and soups to stay edible for much
longer periods.
e Canning: Sterilized metal or glass containers protect tomatoes, peas, tuna, and other canned goods
against spoilage.
e High-Pressure Processing (HPP): Intense pressure destroys pathogens without damaging flavor or
texture, ideal for juices, hummus, and raw meat.
e Nanotechnologies: Materials like nanoparticles strengthen packaging barriers, enhancing shelf life
for milk cartons, yogurt cups, and snack pouches.

Brimmonnure 3alaHus K TCKCTY.

What are the modern food preservation methods discussed in the text?

What benefit of vacuum packing is mentioned in the text?

3. Which technology makes it possible to safely store frozen seafood and spices for extended
periods?

What kinds of packaging help prolong the shelf life of milk and yogurt?

List the eight modern food preservation methods described in the text.

N

ok~

IHopsinok BeINOTHEHHUs PadOThI:
1. BeInonHUTE NUCHMEHHBIN MEPEBO/T JIEKCUYECKUX €IUHUII.
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2. TlpouuTaiiTe TEKCT O COBPEMEHHBIX TEXHOJOTUSX XPAHECHUS MUIIEBBIX MPOTYKTOB.
3. BrimosHATE 33a0aHUS K TEKCTY.

®opma npeacTaBieHUs pe3y/bTaTa: MICbMEHHOE BBIIOJIHEHUE Pa0OThI B TETPAIH.

Kpurepum ouenku:

OLIGHKa «OTJIUYHO» BBICTABJIACTCA 3a TOYHOC BBIITOJHCHHUEC BCEX 3a;:1aH1/1171, I‘paMOTHBIf/’I NepeBoa
TEPMHUHOB U MIPABUIJILHOE BBITIOJIHEHUE 3aJJaHUM

OLIGHKa «XOpPOIIO» BBICTABJIACTCA IIPU HAJITUYUHU OHHOﬁ-HByX HE3HAYUTCIIbHBIX OIJ_II/I6OK.

OneHka «yJ0BIETBOPUTEIBHO» BBICTABIIACTCS MPU HATUYUU TPEX-TISTH OMIMOOK, HE3HAYUTEIILHO
HCKaXXaIOIIUX CMBICI.

OneHka «HEyIOBIETBOPUTEIBHOY» BBICTABIISIETCS 3a IIECTh M Oosiee OMMOOK MIIM HEBBITOJIHEHUE
3a/1aHUsl.

Tema 1.4 bBe3onacHoCTh NPOM3BOJICTBA

IIpakTnyeckoe 3anaTHe No25
IloBenuTe/IbHOE HAKJIOHEHHE.
BbinoJsiHeHHe JIEKCHKO-TPAMMATHYECKUX YIIPAKHEHUH

Heab: popmMupoBanre yMEHHI UCTIOIH30BATh TOBEIUTEIILHOE HAKIIOHCHNE B TIPOPECCHOHATBHON
peun.

BoinmosiHMB  pabdoTy, BBl 0OydeTe yMeTh: HCIOJb30BATh IIOBEIMTEIbHOEC HAKIOHCHHUE B
poheCCHOHATLHON PeyH.

Boinosinenue padorsl cnocodcTByeT opMUPOBAHUIO:
OK 09.1 OcymecTBisieT KOMMYHUKaLUIO (YCTHYIO M HHCbMEHHYIO) Ha TOCYIapCTBEHHOM H
MHOCTPAHHOM SI3bIKE

MarepuanbHoe obecniedeHune: He TpeOyeTCs.

3ananue:
OOpatuTe BHMMaHHE Ha OCOOCHHOCTH MOBEIUTENBHOTO HAKIOHEHHS B MPOodeCcCHOHATHLHOM
AHTJIMHACKOM:
e [Ipsmbie ykazaHus:
“Chop the onions finely.”
e [locnenoBarenbHOCTh AEHCTBUM:
“First, preheat the oven to 180°C. Then, grease the baking pan.”
e Texnuka 6€30MacHOCTH:
“Never touch hot surfaces without mittens!”

[IpeoOpa3zyiiTe B MOBEIUTEIHFHOEC HAKIIOHCHHE.

You should always double-check measurements.

It is advised to let the dough rest for 30 minutes.

You must never use aluminum foil in microwaves.

It's important to wear gloves when handling chemicals.
Workers should clean the counters after finishing

orwdPE
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orwbpE

IlepeBenuTe HHCTPYKIMU HA QHTIIMHACKUM S3BIK.

[Tepen Hadamom paGoTHI Ha KyXHE HaJICHHTE TOJIOBHOM yOOP.
O0s3aTenbHO HCIIONB3YHTE 3aIIUTHYIO OJICKY TPU PadOTE C KUIIATKOM.
PerynsapHo nposepstiiTe CpOK FrOAHOCTH MIPOYKTOB.

Moiite pyku Iepes KOHTaKTOM € IULIEH.

Crporo cobarofaiTe TEXHOJIOTUIO IPUTOTOBIICHUS OJIIO].

Hammmure IIOCJICA0BATCIBHOCTD I[eI\;ICTBI/IfI JJI1 IIPUT'OTOBJICHUA IIPOCTOI'O 6J'IIO,Z[a, HCIIOJIb3YA

MOBEIUTEIbHOE HAKIIOHEHUE (HE MEHee 5 11aroB).

ko E

[Tpumep: KaprodenpHoe mope.

Peel potatoes and cut them into equal-sized chunks.

Place the potatoes in a pot of cold water and bring to a boil.
Once soft, drain the potatoes and mash them.

Add butter, milk, and seasoning, mix well.

Serve immediately.

IIpencraBpTe, 4TO BBl CTapmui nosap. JlaiTe COTpyIHHKY TpPU COBETa IO HCIOJIB30BAHUIO

OCTpOI'0 HOXa:

Hanwumure HHCTPYKIUIO II0 TEXHUKE 0e30MMacHOCTH Ha AaHTJIMHCKOM SA3BIKC, HCIIOJIb3YA

MOBEJTUTEIHHOE HAKIIOHEHUE (HE MEHEee 5 MyHKTOB):

agkrownE

AR

ITpumep:

Always wear gloves when handling hot pans.

Keep the kitchen floor clean and dry.

Never leave sharp knives lying around.

Store chemicals in locked cabinets.

Ensure all appliances are turned off before leaving the kitchen.

ITopsinok BbINOJIHEHHS PadOTHI:

BelnonauTe rpaMMaTUYeCKUE YIIPAKHEHUS.

[IpounTaiiTe TEKCT U NEPEBEINTE UHCTPYKIIUU HA aHTJIMHCKUH SI3BIK.

CocraBbTe MOCIeA0BATENbHOCTD IEHCTBUI 1J1s1 IPUTOTOBJIECHUS OJI0AA.

ITpugymaiiTe COBETHI IO UCIOIB30BAHUIO OCTPOTO HOXKA M YKa3aHUs 110 paboTe ¢ MICOpyOKOI.
CocTaBbTe MHCTPYKIMH IO TEXHUKE O€30MaCHOCTH.

dopMa npeacTaBIeHus pe3yabTaTa: MICbMEHHOE BBIITOJHEHUE 3aJaHUI B TETPAIH.

Kpurepun ouenku:
OrneHka «OTJIMYHO» BBICTABIISIETCA 32 TOYHOE BBINOJIHEHHWE BCEX 3aJaHUI, TPAaMOTHBIN NEPEBOJ

TEPMHUHOB U MMPaBHUJIbHOC BBITTOJIHCHUE SaHaHI/II\/'I

OI_ICHKE[ «XOPpOIIO» BBICTABJIACTCA IIPU HAJITUYUU OI[HOI>'I-I[By7( HE3HAYNUTEIIbHBIX OIIHOOK.
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OreHka «yZOBJIETBOPUTEIILHOY» BBICTABISACTCS MPHU HAIMYUU TPEX-TIATH OMIMOOK, HE3HAYUTEIHHO
HCKaKAIOLUX CMBICIL.
OrneHka «HEYIOBIETBOPUTEILHO» BBICTABISETCA 3a LIECTh M 0oJiee OMMOOK MIIM HEBBITOTHEHHE
3aJJaHMUA.
Tema 1.4 bBe3onacHoCTh NPOM3BOJICTBA

IIpakTnyeckoe 3ansiTue Ne26
IIpou3BoacTBEeHHbIE TPABMBI.
BBenenue u akTuBu3auus npodeccuoHaNbHOM Jekcukn. Pagora ¢ mHcTpykiueit

Heasb: ¢opmMupoBaHHEe YMEHUH HUCHOIB30BATH MPOPECCHOHATBHYIO JIEKCHKY IO TEeMe
IIPOU3BO/ICTBEHHOI 0€30M1aCHOCTH, YUTATh U TOHUMATh HHCTPYKIMHU 110 IPEAOTBPALLCHUIO TPaBMaTH3Ma.

BbinoaHuB padory, Bbl Oyaere yMeTh: HCIOJb30BaTh MPO(ECCHOHATBHYIO JIEKCUKY IO TeMe
MIPOU3BOJICTBEHHON 0€30IaCHOCTH, YUTATh U TOHUMATh HHCTPYKIIUU 10 TIPEIOTBPAIICHUIO TPaBMaTHU3MA.

Boinosinenue padorsl cnocodcTByeT opMUPOBAHUIO:

IIK 2.1 Opranusyer NOATOTOBKY pabO4YMX MeCT, OOOpYIOBaHUs, CbIPbs, MaTepHaJOB s
IIPUTOTOBJIEHUS CJIOKHBIX OJIIOJ1 M KYJUHAPHBIX U3JIEIHH

OK 03.1 Bnameer coaepkaHMEeM akTyalbHOM HOPMAaTUBHO-IIPABOBOM JOKYMEHTalUuu B
npoheCCHOHATILHOM IeATEFHOCTH, COBPEMEHHOM Hay4YHOH MPo(eCcCHOHANTBHON TEPMUHOIOTHEN

OK 09.1 OcymecTBiser KOMMYHUKaLUIO (YCTHYIO M IHCbMEHHYIO) Ha TOCYIapCTBEHHOM U
MHOCTPAHHOM SI3bIKE

OK 09.3 U3Bnekaer HeoOXoAMMYI HH(OpPMALMIO U3 JOKYMEHTAllMUW MO MpodecCHOHaIbHOU
TEMAaTHKE

MarepuanabHoe odbecnedeHne: He TpeOyercs.

3aganue:

O3HaKOMBTECh C OCHOBHBIMH OINACHOCTSIMH Ha TIPOU3BOJICTBE.

Burns — Oxoru

open flame burns — 0O0TH OT OTKPBITOTO OTHS

hot surface contact burns — 00T OT KOHTaKTa C TOPSYUMHU TTOBEPXHOCTIMH
steam/scald burns — 0k0ru mapoM/KHISATKOM

oil splatter burns — o0o0ru oT pa3OpbI3TUBaHUs Macia

Cuts and lacerations — ITope3s! 1 pBaHbIe paHbI

e knife injuries — TpaBMbI OT HOXKEN

e equipment blade injuries — TpaBMBbI OT JIe3BUI 000pyI0BaHU (ciaiicepoB, TEPOK)
broken glass/ceramic hazards — omacHOCTh pa30UTOTO CTEKIIA/KEPAMUKHU

Slips, trips and falls — Tloackanb3piBaHuMs, CIOTHIKAHUS U TIAJCHUS
e wet floor hazards — omacHocTs MOKpOTO TOJIa
e grease/oil spills — pa3nuBel xxupa/macna
e uneven flooring — HEpOBHOE MOKPHITHE MOJA

[MpounTaiiTe u mepeBemuTe Jiekcuueckue eauHMIbl: protective clothing, non-slip footwear,
protective gloves, hairnet, spills, slipping accidents, proper cutting boards, hot liquids, containers, sharp
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waste, designated bins, hazardous chemicals, locked cupboards, handle with care, first aid Kkits, fire
extinguishers, seek medical assistance.

ko E

[IpounTaiite UHCTPYKIMIO. OTBETHTE HA BOMPOCHI.

What measures are recommended to prevent falling accidents caused by slippery floors?
What protective gear should be used when working with hot liquids?

How should sharp waste be handled?

What safety measures should be observed when dealing with hazardous chemicals?
What steps should be taken if someone sustains an injury?

On a professional kitchen, particular attention should be paid to safety measures to prevent

accidents and injuries. Here are basic rules and safety measures:

Always wear appropriate protective clothing, including non-slip footwear, protective gloves, and

hairnets.

el A

Clean up any spills immediately to prevent slipping accidents.

Use proper cutting boards and hold knives safely to avoid cuts.

When dealing with hot liquids, lift containers carefully and move slowly.
Dispose of sharp waste (glass shards, bones) in designated bins.

Store hazardous chemicals in locked cupboards and handle them with care.
Know the location of first aid Kits, fire extinguishers, and exits.

If injured, seek medical assistance immediately.

ITopsinok BbINOJIHEHHS PadOTHI:

BbINOIHUTE NMCHMEHHBIN NIEPEBOJT JIEKCUYECKHUX €IUHULL.
[Ipounraiite TEKCT.

Haiinute B TekcTe OTBETHI HA BOIIPOCHI.

3anuiuTe UX Ha aHTJIIUMCKOM SI3BIKE.

dopma npeacTaBjieHus pe3yabTaTa: MUCbMEHHOE BBHITTOJTHEHUE B TETPAIH.

Kpurepun onenku:
OneHka «OTJIMYHO» BBICTABIISIETCA 32 TOYHOE BBINOJIHEHHWE BCEX 3aJaHUM, IPaMOTHBIN NEPEBOJ

TEPMHUHOB U MMPaBHUJIbHOC BBITTOJIHCHUC SaI[aHI/Iﬁ

OI_ICHKa «XOPpOIIO» BBICTABJIACTCA IIPU HAJITMYNHU OI[HOfI',Z[BYX HE3HAYUTENbHBIX OIINOOK.
OHGHK& «YAOBJICTBOPUTCIIBHO» BBICTABJIACTCA IMPU HAJTIUYNU TpéX-HﬂTI/I OIHI/I60K, HE3HAYHUTCIBbHO

HCKaXaromuXx CMBICII.

OHGHK& «HCYOOBJIICTBOPUTECIILHO» BBICTABIACTCA 3a ICCTh U 0osice OMMOOK HMIIM HEBBLIITOJIHECHHE

3aaHusl.

Tema 1.4 be3onacHoe Npou3BOACTBO

IIpakTuyeckoe 3ansaTue Ne28
KonTtpoabnas padora

Ilesb: npoBepka ypoBHS cpOPMUPOBAHHBIX MTPO(ECCUOHATBHBIX 3HAHUN U YMEHU.

Bbinosnus padorty, Bbl Oyaere yMeTb: NPHUMEHATH IOJTYYEHHbIE 3HAHUSA IS BBIOJHEHUS

TECTOBBIX 3aJIaHUI.

Boinosinenue padorsl cnocodcTByeT GOPMHUPOBAHMIO:
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IIK 2.1 Opranusyer MNOATOTOBKY pabO4YMX MeECT, OOOpYAOBaHHS, CBIPbS, MaTEpUATOB I
MIPUTOTOBJICHUS CJIOKHBIX OJIIO]T M KYJTUHAPHBIX U3JIEITHMA

OK 01.1 Omnpenensier mpodheCCHOHATBHYIO 33729y ¢ Y4€TOM HPOoPECCHOHATHLHOTO M COLUATBHOTO
KOHTEKCTa, COCTAaBJSET IUIAaH ACHUCTBUN A €€ pEelIeHUs, peaju3yeT €ro, B TOM YHhCIE C Y4ETOM
M3MEHSIONIUXCSI YCIIOBUM, M OIICHUBACT PE3yJIbTAThI PeIICHUS MPO(PECCUOHATLHON 3a1a4H

OK 03.1 Brnageer coaepkaHWeM aKTyaJlbHOM HOPMATHBHO-TIPABOBOWM JOKYMEHTAllMU B
npoeCCUOHATIBHOMN IeATEIFHOCTH, COBPEMEHHOIN HayuyHOH NMPO(ecCHOHANTBHON TEPMUHOIOTHEN

OK 09.1 OcymecTBiseT KOMMYHUKAIMIO (YCTHYIO M MHCHBMEHHYIO) Ha TOCYJAapCTBEHHOM H
NHOCTPAHHOM $I3bIKE

OK 09.3 M3Bnekaer HeoOX0auMyro HHGOPMAIUI0 M3 JOKYMEHTAllMU IO MpodhecCHOHATBHON
TEMaTHKE

MartepuanbHoe obecniedeHue: He TpeOyeTcs.
3aganue:

3ananue 1. BocctaHoBUTE TEKCT MKCchMa, Hemoiib3ys ciioBa modify, cancelled, late check-in.
Dear Hotel Manager,

I need to (1) ............... my reservation (#4B205) from March 15 to March 17. My flight was (2)
< ev... (cancel) due to bad weather. Please confirm if a (3) ............... (late check-in) is possible.

Sincerely,

John Smith

3az[aHHe 2. HpOQHTaﬁTe OITIOBCIICHUEC aBUAaKOMIIaHUH. OTBeThHTE HA BOIIPOCHKI.
4. What compensation is offered?
5. Where can passengers get food?
6. How to check updated departure time?

“Flight LX308 delayed 3 hrs. Free meal voucher at Gate Bl12. Check new boarding time online.”

3ananue 3. ConoctaBbTe TEPMUHBI C ONPEACIICHUSMU .

7. Sous-vide

8. Bain-marie

9. Julienne

10. Mise en place

11. Deglaze

A. Preparation of ingredients before cooking
B. Water bath for gentle heating

C. Vacuum cooking at low temperature

D. Adding liquid to dissolve pan residues

E. Thin matchstick vegetable cuts

3ananue 4. OT™MeThTe, ABIsIETCS M yTBepXkKAeHue BepHbIM (T) niu HeBepHbiM (F).
12. Blast chillers are used for slow freezing. T/F
13. Convection ovens circulate hot air. T/F
14. Dehydrators remove moisture from herbs. T/F

3ananue 5. COOTHECUTE MHCTPYMEHTHI C UX Ha3HAYECHUEM.
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15.
16.
17.
18.
19.

moow>

A
B.
C

20.
21.
22.

A
B.
C.

23.
24,
25.

Boning knife
Pastry bag
Fish spatula
Whisk
Zester

Beating eggs or cream
Grating citrus peel

Turning delicate fish fillets
Precise meat deboning
Decorating desserts

3aganue 6.

Onpez[eJmTe IMPaBUJIbHYIO ITOCJICIOBATCIIbHOCTD ITPUTI'OTOBJICHUS 6.]'[}0,[[.

Dish 1: Vegetable Stew

. simmer for 40 mins

chop onions/carrots

. sauté vegetables

Dish 2: Baked Apples
fill with cinnamon/sugar
bake at 180°C for 25 mins
bake at 180°C for 25 mins

Haiigute ommOku B uHCTpyKuuu. McnpaBbTe HX, HCHONB3YS MOJAJIbHBIE TJIAaroJibl.

must/musin't ..... .

26.
217.
28.

29.
30.
31.
32.
33.
34.
35.

Deep Fryer Guidelines

Fill oil to 100% capacity.

Handle hot baskets with wet gloves.
Store knives pointing upwards.

CormocTaBbTe OMACHEIE CUTyallH C IMPaBHUJIbHBIMU PCIICHUSAMMU.
Splashing hot oil

Steam burns

Knife cuts

Slips on wet floor

Back strain

Food contamination

Burns from hot pans
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Clean spills immediately
Use dry oven mitts

Lift with knees bent

Use splatter guard

Curl fingers, claw grip
Open lids away from face
Change gloves hourly

GMmMoO O

IHopsaok BbINOIHEHUS PA0OTHI:

[IpounTaiite 3a7aHNs] BHUMATEIBHO.

[TocnenoBarenbHO BHIMOMHSANUTE MYHKTHI 33/JaHUs, HAYMHAs C TIEPBOTO.

3. IlpoBepsiiTe OTBETHI HA IPEAMET NMPABUILHOCTH 3aITOTHEHUS IIPOITYCKOB U COOTBETCTBUH.

N

Kpurepum ouenku:

OuenHka «oTIHYHO»: 32—35 Gasios.

Ornenka «xopormroy: 25-31 6ar.

OreHka «yI0BIETBOPUTENbHO»: 18—24 Gana.

Or1eHKa «HEYIO0BICTBOPUTEILHO»: 17 1 MEeHee 0aslIoB.

Tema 2.1
Opranu3anusi XpaHeHusl CbIPbsi

IIpakTnyeckoe 3anaTHe Ne29

Cnoco0bl XpaHeHUs ChIPbSI.
BBegenne u akTuBM3anuA NpodecCHOHATBHOM JIEKCHKH.
Pabora ¢ TekcTomM npodeccMoOHAJIBbHON HANTPABJIEHHOCTH

Hean: GopMupoBanre yMeHUIl MCMOIb30BaTh NMPO(ECCHOHAIBHYIO JIEKCHKY IO TEME CIOCOO0B
XpaHEHUs ChIPbsl, YNTATh U MOHUMATh TEKCThI MPOPECCHOHAIBHON HAPaBIECHHOCTH.

Bbinosnue padory, Bbl Oyaere yMeThb: HCIOJb30BaTh MPO(ECCHOHATBHYIO JIEKCUKY IO TEMeE
CIOCOOOB XpaHEHMS ChIPbsl, YUTATh U TOHUMATh TEKCThl MPO(PECCHOHATBHOMN HAalIPaBICHHOCTH.

Boinosinenue padorsl cnocodcTByeT GOpMUPOBAHMIO:

[IK 2.1 OpraHuzyeT NOATOTOBKY pabOuuMx MeCT, OOOpYAOBaHHUSA, CbIPbs, MaTEpUajOB IJIs
MIPUTOTOBIICHUSI CIIOKHBIX OJIFO U KyJTMHAPHBIX U3ETUI

OK 03.1 Bmageer conaepkaHWeM aKTyaJdbHOW HOPMAaTHBHO-IIPABOBOM JOKYMEHTAallUd B
po¢eCCHOHATILHOM J1eATeIbHOCTH, COBPEMEHHOI HayuyHOH NMpodecCHOoHaNbHOM TEpPMUHOIOTHEN

OK 09.1 OcymiecTBisieT KOMMYHUKalMIO (YCTHYIO M NHCbMEHHYIO) Ha TOCYJapCTBEHHOM U
MHOCTPAHHOM SI3bIKE

OK 09.3 UM3Bnekaer HeOOXOAMMYIO HMH(OpPMALMIO U3 JTOKYMEHTALUU IO MpodhecCHOHATbHOM
TEeMaTuKe

MarepuanbHoe obecniedeHune: He TpeOyeTcs.

3ananue:

[TpounTaiite u mepeBeauTe Jiekcuueckue enuHuibl: storage facility, ambient temperature, cold
chain, vacuum packaging, freeze-drying, humidity control, bulk storage, warehouse management,
inventory turnover, first-in-first-out, silo storage, climate-controlled warehouse, dehumidifiers,
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refrigeration units, stock rotation, spoilage prevention, food safety standards, barcoding system, FIFO
principle implementation, thermal insulation.

[IpounTaiiTe TEKCT O CrIoco0ax XpaHEHHUS ChIPbSI.

Proper storage of raw materials is essential for maintaining food quality and minimizing losses.
Each type of ingredient requires specific conditions to ensure maximum shelf life and minimal
deterioration.

Storage facilities must account for factors such as ambient temperature, humidity control, and
inventory turnover. Perishable items like fruits and vegetables necessitate cold chain management, while
dry goods such as flour and rice benefit from bulk storage solutions.

Modern techniques include freeze-drying to prolong shelf life, vacuum packaging to prevent
oxidation, and warehouse management software to optimize stock rotation using the first-in-first-out
principle. Climate-controlled warehouses and thermal insulation prevent environmental fluctuations.

Food safety standards emphasize barcoding systems and spoilage prevention strategies, including
dehumidifiers and refrigeration units.

Brimmonnure 3aaHus K TCKCTY.

What are the key factors affecting proper storage of raw materials?

How does cold chain management support the storage of perishable items?
Explain the role of vacuum packaging in food preservation.

Describe the advantages of freeze-drying.

List three modern techniques for extending shelf life.

orwdPE

IHopsiaok BbIMOIHEHHs PA0OTHI:
1. BeImosHUTE MUCHMEHHBIN MTEPEBOJ JIGKCUUECKUX CIUHHII.
[IpounTaiite TEKCT O crIOcOOax XpaHEHUs ChIPbSI.
3. BrImonHATE 331aHUS K TEKCTY.

N

dopma npeacTaBieHus pe3yJabTaTa: MMCbMEHHOE BHITIOJIHEHUE Pa0OTHI B TETPAJIH.

Kpurepun onenku:

OneHka «OTJIMYHO» BBICTABIISIETCA 32 TOYHOE BBINOJIHEHHE BCEX 3aJaHUM, IPAMOTHBIN NEPEBOJ
TEPMHUHOB U IIPABUJILHOE BBINIOJIHEHUE 3aJaHUN

O1eHKa «XOpOIIO0» BBICTABISAETCS MPU HAIWNYUU OJTHON-ABYX HE3HAUUTEJIbHBIX OIMINOOK.

OneHka «yJ0BIETBOPUTEIBHO» BBICTABIIAETCSA MPU HATUYUU TPEX-TISTH OMIMOOK, HE3HAYUTEIBHO
HCKaKAIOLIUX CMBICIL.

OneHka «HEeyAOBJIETBOPUTENBHO» BBICTABIISIETCA 3a IIECTh M 0oJiee OMIMOOK WIIM HEBBINOJIHEHUE
3aJJaHMUA.

Tema 2.1
Opranuzanust XpaHeHHUs! CbIpbs

IIpakTuyeckoe 3ansaTue Ne3(0
XpaHeHHe CKOPONOPTHIUMXCH MPOAYKTOB.
BBenenue u akTuBM3anMs NPOPEeCCHOHATBHOM JIEKCHKH.
Pabora ¢ TexcToM npogeccuoHaIbHOI HANIPABJIEHHOCTH

Heas: hopMupoBaHre yMEHHI HCIONB30BaTh MPOPECCHOHATBHYIO JIEKCUKY O TeME XpaHEHHS
CKOPONOPTAIMXCS TPOAYKTOB, YATATh U IOHUMATh TEKCTHI MPO(dECCHOHATbHONW HAPaBIE€HHOCTH.
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Boinoanus padory, Bbl OyAeTe yMeThb: HCIOJb30BaTh MPO(ECCHOHATBHYIO JIEKCUKY IO TEMe
XpaHEHHUs CKOPOIOPTAIIMXCA TMPOAYKTOB, YHUTaTh M TOHUMAaTh TEKCThl MPOQecCHOHATHHOMN
HaIpaBJIECHHOCTH.

BoinosiHeHue padoThl cmoco0cTBYET (POPMUPOBAHUIO:

[IK 2.1 Opranusyer MNOATOTOBKY pabO4YMX MeECT, OOOpYAOBaHHS, CBIPbS, MAaTEPUANOB I
IIPUTOTOBJICHUSI CIIOKHBIX OJIFOA U KyJIMHAPHBIX U3EIUI

OK 03.1 Bmageer conaepkaHWEeM aKTyaJdbHOW HOPMAaTHBHO-IIPAaBOBOM JOKYMEHTAllUUd B
poeCCHOHATILHOM 1eATEIbHOCTH, COBPEMEHHOM Hay4yHOH NpodecCHOHaNbHOM TepMUHOIOTHEN

OK 09.1 OcymiecTBisieT KOMMYHUKalMIO (YCTHYIO UM NHMCbMEHHYIO) Ha TOCYJapCTBEHHOM U
MHOCTPAHHOM SI3bIKE

OK 09.3 M3Bnekaer HEOOXO0IUMYIO HH(GOPMAIHMIO M3 JOKYMEHTAIlMH MO Mpo(hecCHOHAIbHOM
TeMaTHKe

MaTtepuaiabHoe o0ecniedeHne: He TpeOyeTcs.

3aganue:

IIpounTaiite u nepeBeante Jekcnyeckue eauuuipl. perishable products, chiller, walk-in cooler,
temperature monitoring, relative humidity, hygiene, cross-contamination, FIFO principle, expiration
date, warehousing.

HpO‘II/IT aliTe TEKCT O crrocodax XpaHCHUA CKOPOIIOPTAIIUXCA ITPOAYKTOB.

Proper storage of perishable products is crucial for maintaining their quality and safety in
professional Kitchens. These products, including dairy, meat, fish, and fresh produce, require specific
conditions to ensure they remain fit for consumption.

Storage begins with understanding the nature of each product. For example, dairy products like
milk and cheese generally need temperatures between 0°C and 4°C, while fish and shellfish are ideally
stored at slightly colder temperatures (around —1°C to 2°C). Fruits and vegetables tend to thrive in
moderate humidity (85-95%), whereas dry goods such as rice and pasta prefer low-humidity
environments.

There are several important factors to consider when managing perishable goods:

e Temperature control: Most refrigerators and walk-in coolers are set to maintain specific
temperatures to prevent spoilage. Devices called thermometers or digital monitors track the temperature
continuously.

e Relative humidity: Adequate humidity prevents dehydration in fruits and vegetables but too much
moisture can cause mold growth.

e Hygiene: Separating raw meat from prepared foods avoids cross-contamination. Cleaning shelves
and racks regularly also helps prevent bacteria growth.

e FIFO principle: Items with earlier expiration dates should be used first to avoid wasting older
stock.

e Expiration dates: Regular checking ensures no outdated products reach customers.

By implementing these measures, restaurants and hotels can ensure the highest standards of food
safety and quality.

Brimonnure 3a1aHuA K TCKCTY.

What are the recommended storage temperatures for dairy products?

How does relative humidity affect the storage of fruits and vegetables?
Explain the significance of the FIFO principle in managing perishable stock.
Why is it important to segregate raw meat from cooked or prepared foods?
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5. Briefly describe how proper temperature control supports food safety.

Iopsiaok BbINOIHEHUS PA0OTHI:

BrInonHuTe NMCHMEHHBIH NePEeBOT TEKCHUYECKUX €IMHHIL.

[IpounTaiiTe TEKCT O CIIOCOOAaX XPaHEHUS CKOPOTIOPTSIIUXCS IIPOTYKTOB.
3. Brimonnute 3agaHus K TEKCTY.

N

®opma npeacTaBJieHUs pe3yJbTaTa: MICbMEHHOE BBIIOJIHEHUE PAa0OTHI B TETPAIH.

Kpurepum ouenku:

OLIGHKa «OTJIUYHO» BBICTABJIACTCA 3a TOYHOC BBIIIOJHCHHUEC BCEX 3a;:1aH1/1171, I‘paMOTHBIf/’I NepeBoa
TEPMHUHOB U IPABUJILHOE BBITIOJHEHUE 3aJaHUN

OLIGHKa «XOpPOIIO» BBICTABJIACTCA IIPU HAJITUYUU OHHOﬁ-HByX HE3HAYUTCIIbHbBIX OIJ_II/I6OK.

OneHka «yJI0BIETBOPUTEILHO» BBICTABIIAETCSA MPHU HAJIUUYUU TPEX-TSTH OMIMOOK, HE3HAYUTEILHO
HCKaXXaIOIIUX CMBICI.

OrneHka «HEeYyAOBIECTBOPUTEIBHO)» BBICTABISIETCA 32 IIECTh M 0oJiee OMIMOOK HIIM HEBBINOIHEHUE
3a/1aHHUSl.

Tema 2.1
Opranusanusi XpaHeHus ChIPbs

IpakTnyeckoe 3ansitue Ne31
XpaHeHue MSICHOI M PbIOHOM MPOAYKUUH
BBenenue n akTuBu3anusi npogeccHOHAIbHOM JTEKCHUKH.
Pa6ora ¢ TekcToMm npodeccuoHAIbHOH HANIPABJIEHHOCTH

Heanb: popMupoBaHre yMEHUN HCIONb30BaTh MPO(ECCUOHATBHYIO JEKCUKY [0 TEME XPaHEHHUS
MSICHOM M phIOHOM MPOIYKIIMHU, YATATh U TIOHUMATh TEKCThI PO(ECCHOHATbHON HANIPaBIEHHOCTH.

BoinosiHuB padoTy, Bbl OyleTe yMeTb: HMCIOJIb30BaTh MPO(ECCHOHAIBHYIO JEKCUKY IO TeMe
XpaHEeHUsT MSCHOM U pbIOHOM NPOAYKIMM, YUTaTh W TOHUMAaThb TEKCThl MNPOPECCHOHATBHON
HaIPaBJIEHHOCTH.

BeinosiHenue padéoTsl cnoco0cTBYeT (POPMUPOBAHUIO:

[IK 2.1 OpraHuzyeT NOATOTOBKY pabOUMX MECT, OOOPYAOBAHHUS, CBIPbSl, MaTEpUAJIOB JUIs
MIPUTOTOBIICHUSI CIIOKHBIX OJIFO U KyJTMHAPHBIX U3ETUI

OK 03.1 Bmageer conaepkaHWeM aKTyaJdbHOW HOPMAaTHBHO-IIPABOBOM JOKYMEHTAallUd B
npo¢eccCHOHATILHOM 1eATEIbHOCTH, COBPEMEHHOI HayuyHOH NMpodecCHoHaNbHOM TepMUHOJIOTHEH

OK 09.1 OcymiecTBisieT KOMMYHUKalMIO (YCTHYIO M NHCbMEHHYIO) Ha TOCYJapCTBEHHOM U
MHOCTPAHHOM SI3bIKE

OK 09.3 UM3Bnekaer HeOOXOAMMYIO HMH(OpPMALMIO U3 JTOKYMEHTALUU IO MpodhecCHOHATbHOM
TEeMaTuKe

MarepuaiabHoe o0ecniedeHue: He TPeOyeTCs.

3ananue:

[MpounTaiiTe u mepeBeaAWTe JIEKCHYECKHWe eauHMIBI. raw meat, seafood, deep-freezing, cold
storage refrigeration, vacuum-sealed packaging, shelf life extension, pathogens, best before date, quality
assurance.
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[IpounTaiiTe TEKCT O MpaBUIaX XPaHEHUS MSICHON U PHIOHOM MPOTYKIIHH.
Proper storage of meat and seafood products is essential for maintaining their quality and safety.
Both categories require specific storage conditions to prevent decay and the growth of harmful pathogens.
Raw meat, whether beef, pork, lamb, or poultry, should be stored at temperatures between 0°C and
4°C. Lower temperatures (-18°C or below) are needed for long-term storage, known as deep-freezing.
Similar rules apply to seafood, such as fish and shellfish, which must be cooled immediately after
catching or purchasing.
Several methods enhance the shelf life of these products:
e Vacuum-sealed packaging: Removes air from the container, reducing the chance of spoilage.
e Quick freezing: Retains moisture and flavor, limiting cellular damage.
e Low-temperature storage: Keeps products at a constant, cool environment, slowing bacterial
growth.
Additionally, proper labeling and adherence to "best before™ dates ensure that products are
consumed within their prime period.
By observing these rules, restaurants and hotels safeguard the quality of their offerings and
minimize waste.

Brimoanure 3aIaHUA K TCKCTY.

What are the recommended storage temperatures for raw meat?

How does quick freezing help preserve the quality of meat and seafood?
Explain the benefits of vacuum-sealed packaging.

Why is it important to adhere to "best before" dates?

Outline the main methods for extending the shelf life of meat and seafood.

orwdPE

ITopsinok BbINOJIHEHHS Pa0dOTHI:
1. BslnosHKUTE TUCHMEHHBIN NEPEBOJL JEKCUYECKUX €UHUII.
[TpounTaiiTe TEKCT O MpaBUiIaX XpaHEHUsI MSICHON U PHIOHOM MPOIYKLIMH.
3. BrmonHHTE 331aHUS K TEKCTY.

N

(I)opMa npeacraBJCeHus pe3yjabTaTa: IMCbMCHHOC BBIIIOJIHCHUEC pa60T1>1 B TCTpaau.

Kpurepun onenku:

OneHka «OTJIMYHO» BBICTABIISIETCA 32 TOYHOE BBINOJIHEHHWE BCEX 3aJaHUM, TPAMOTHBIN NEPEBOJ
TEPMHUHOB U IPABUJILHOE BBITIOJIHEHUE 3aJJaHUM

O1eHKa «XOpOIIO0» BBICTABISAETCSA MPU HAIMYUU OJHON-ABYX HE3HAUUTENIbHBIX OIMINOOK.

OrneHka «yJ0BIETBOPUTEIILHO» BBICTABIIAETCSA MPU HATMYUU TPEX-TISTH OMIMOOK, HE3HAYUTEIIBHO
MCKaKAIOLUX CMBICIL.

OneHka «HeyAOBIETBOPUTEIBHO)» BBICTABIISIETCA 3a IIECTh M Oosiee OMMOOK MM HEBBITOJHEHUE
3aJJaHMUA.

Tema 2.1
Opranusanust XpaHeHHUs CbIpbs

IIpakTuyeckoe 3anaTue Ne32

XpaHeHHne CyXuX NIPOIYKTOB.
BBenenue u akTuBM3anMs NPOPECCHOHATBHOM JIEKCHKH.
Pabora ¢ TexcToM npogeccuoHaIbHOI HANIPABIEHHOCTH
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Heas: GopMupoBaHre yMEHHH HCIOIb30BaTh MPOPECCHOHATBHYIO JIEKCUKY O TeME XpaHCHHS
CYXMX MPOIYKTOB, YUTATh U TIOHUMATh TEKCTHI TPO(HECCHOHATBLHOU HAIIPABIEHHOCTH.

BbinosHuB padory, Bbl OyAere yMeThb: HCIOJb30BaTh MPO(ECCHOHATBHYIO JIEKCUKY IO TeMe
XpaHEHUS CyXHMX MPOIYKTOB, YNTATh U IIOHUMATh TEKCTHI MPO(HECCHOHATLHON HAPaBIEHHOCTH.

BoinosiHeHune pa6oTsl crioco0cTBYeT (POPMUPOBAHUIO:

IIK 2.1 OpranusyeT MNOATOTOBKY paboyux MecT, OOOpYIOBaHUs, CBIPbS, MaTEPHAIOB I
MIPUTOTOBIICHUS CIIOKHBIX OJIFO]T M KyJTUHAPHBIX U3]ICITHHA

OK 03.1 Brnageer coaepXaHHEM aKTyaJbHOW HOPMATUBHO-TIPABOBOM JOKYMEHTAllMd B
poeCCUOHATILHOM IeATEFHOCTH, COBPEMEHHOM Hay4HOH MPo(ecCHOHANBHON TEPMUHOIOTHEN

OK 09.1 OcymecTtBiser KOMMYHUKAIUIO (YCTHYIO M NHCHBMEHHYIO) Ha TOCYJAapCTBEHHOM H
WHOCTPAHHOM SI3bIKE

OK 09.3 M3Baekaer HeoOX0oauMyro HHGOPMAIUMIO M3 JOKYMEHTallUM 1O TpodhecCHOHATbHOM
TEMaTHKe

MarepuanabHoe obecneyeHne: He TpeOyercs.

3ananue:

[TpounTaiite u mepeBeauTe Jekcuueckue eaunuiprdry storage, bulk bin, hermetic container,
moisture absorber, rodent-proof, insect repellent, packaging integrity, pest control, shelf life, warehouse
organization.

HpoanaﬁTe TCKCT O MPABUJIBHOM XpPAHCHUHN CYXUX ITPOAYKTOB.

Effective storage of dry products is fundamental for maintaining their quality and preventing
spoilage. Dry products, such as flour, rice, legumes, and pasta, require specific conditions to avoid
moisture absorption, infestation by insects or rodents, and degradation over time. Key elements of proper
dry storage include:

e Hermetic containers: Providing airtight seals to prevent moisture penetration.

e Moisture absorbers: Desiccant packets absorb excess moisture, protecting the product from mold

formation.

e Rodent-proof storage: Strong, impervious containers and enclosed spaces prevent animal
intrusions.

e Insect repellents: Chemical or natural deterrents ward off pests like moths and beetles.

e Packaging integrity: Double-wrapped or reinforced packaging protects against punctures and
tears.

e Warehouse organization: Proper stacking and labeling ensure accessibility and rotation of stock.

Through these measures, restaurants and suppliers can minimize waste, maximize product
lifespan, and uphold food safety standards.

Brinoaaute 3aIaHUA K TCKCTY.

What are the key features of hermetic containers?

How do moisture absorbers help maintain product quality?
Explain the importance of rodent-proof storage.

What role do insect repellents play in dry product storage?
List five elements of proper dry storage described in the text.

agrownE

IHopsinok BbINOIHEHHs PA0OTHI:
1. BeInonHUTE NUCHMEHHBIN MEPEBO/T JIEKCUYECKUX €IUHUII.
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2. IlpouuraiiTe TEKCT O MPaBUJILHOM XPaHEHUHU CYXUX MPOIAYKTOB.
3. BbimosnHMTE 331aHUSA K TEKCTY.

®opma npeacTaBieHUs pe3y/bTaTa: MICbMEHHOE BBIIOJIHEHUE PAa0OTHI B TETPAIH.

Kpurepum ouenku:

OLIGHKa «OTJIUYHO» BBICTABJIACTCA 3a TOYHOC BBIITOJHCHHUEC BCEX 3aIIaHI/II>’I, I‘paMOTHBIf/’I NepeBoa
TEPMHUHOB U IPABUJILHOE BBITIOJHEHUE 3aJaHUN

OLIGHKa «XOpPOIIO» BBICTABJIACTCA IIPU HAJITUYUHU OHHOﬁ-HByX HE3HAYUTCIIbHBIX OIJ_II/I6OK.

OneHka «yJ0BIETBOPUTEIBHO» BBICTABIIACTCS MPU HATUYUU TPEX-TISTH OMIMOOK, HE3HAYUTEIILHO
HCKaXXaIOIIUX CMBICI.

OneHka «HEeyAOBIECTBOPUTEIBHO)» BBICTABIISIETCS 3a IIECTh U Oosiee OMMOOK MIIM HEBBIOJHEHHE
3a/1aHUsl.

Tema 2.1
Opranusanusi XpaHeHus ChIPbsi

[pakTnyeckoe 3ansiTue Ne33
XpaHenue GpPyKTOB M OBOLIIEM.
BBenenue n akTuBu3anusi NnpogecCHOHAILHOM JTEKCHUKH.
PadoTa ¢ TekcToM npogeccHOHAIbHOH HANIPABJIEHHOCTH

Heanb: popMupoBaHre yMEHUN HCIONb30BaTh MPO(ECCUOHATBHYIO JEKCUKY 10 TEME XPaHEHHUS
(GpPYKTOB U OBOILEH, YUTATh U TIOHUMATh TEKCThI IPOPECCHOHATILHON HAIIPABIEHHOCTH.

BbinosiHuB padoTy, Bbl OydeTe yMeTb: MCIIOJIb30BaTh MPO(ECCHOHAIBHYIO JIEKCUKY IO TeMe
XpaHeHus (PYKTOB U OBOIIEH, YUTATh M TIOHUMATh TEKCTHI MPOPECCHOHATTLHON HAIIPABICHHOCTH.

Boinosinenue padorsl cnocodcTByeT GOPMHUPOBAHMIO:

IIK 2.1 Opranusyer MNOATOTOBKY paboO4yMX MeCT, OOOpYAOBaHMs, CbIPbS, MaTEpUANOB I
MIPUTOTOBJIEHUS CJIOKHBIX OJIFO]1 M KYJUHAPHBIX U3JIEIHH

OK 03.1 Bmageer conaepkaHMEM aKTyaJdbHOW HOPMAaTHBHO-IIPABOBOM JOKYMEHTallUd B
npodeccnoHaNbHOM 1A TEIbHOCTH, COBPEMEHHOM Hay4YHOH NMpogecCHOHaTbHON TEPMUHOJIOTHEN

OK 09.1 OcymectBisieT KOMMYHUKaLUIO (YCTHYIO M THCbMEHHYIO) Ha TOCYAapCTBEHHOM H
MHOCTPAHHOM SI3bIKE

OK 09.3 M3BnekaeT HEOOXOIUMYIO HH(GOpPMAIMIO M3 JOKYMEHTAllMU MO MNpodecCHOHAIbHOM
TeMaTHKe

MarepuanbHoe o0ecniedeHue: He TpeOyeTcs.

3ananue:
[MpounTaiite u mepeBeauTe jekcuueckue exuuuibl. fresh produce, ripeness stage, ethylene gas,
humidity control, chilling injury, cold storage, grading, bruises, shrink wrap, post-harvest treatment.

[IpounTaiiTe TEKCT O MPaBUILHOM XpaHEHUH (PPYKTOB U OBOIIEH.

Proper storage of fruits and vegetables is essential for maintaining their freshness, texture, and
nutritional value. Depending on the variety, certain conditions must be met to ensure longevity and
prevent premature decay. Factors to consider include:

e Ripeness stage: Different stages require varying storage conditions.
e Ethylene gas: Many fruits emit ethylene, causing others nearby to ripen faster.
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e Humidity control: High humidity promotes firmness but excessive moisture leads to rot.
e Chilling injury: Certain tropical fruits become damaged if exposed to cold temperatures.
e Post-harvest treatment: Processes like wax coating or fungicide application extend shelf life.
Appropriately managed storage prevents bruising, discoloration, and loss of flavor, ultimately
optimizing product quality.

Brimoaaure 3aIaHUA K TCKCTY.

What determines the suitability of storage conditions for fruits and vegetables?
Explain the effect of ethylene gas on neighboring fruits.

Why is controlling humidity important in fruit and vegetable storage?

Define chilling injury and give an example of a fruit susceptible to it.

Describe the benefits of post-harvest treatments.

orwbpPE

®opma npeacTaBieHUs pe3y/bTaTa: NICbMEHHOE BBIIOJIHEHUE Pa0OTHI B TETPAIH.

IMopsinok BbINOJIHEHUS PAadOTHI:

BrinonHuTe NMChMEHHBIN EPEBO/T IEKCUYECKUX SAUHUII.
[IpounTaiiTe TEKCT O MPABHILHOM XpaHEHUH (PPYKTOB U OBOILEH.
3. BeImonHATE 33aHUS K TEKCTY.

N

Kpurepun onenkn:

OrneHka «OTJIMYHO» BBICTABIIAETCS 32 TOYHOE BBINOJIHEHHE BCEX 3a/laHUil, TPaMOTHBII NepeBo
TEPMHUHOB U IPABUJILHOE BBIIIOJHEHUE 3aJaHUN

OreHKa «XOpOII0» BBICTABISACTCS IPU HAIMYUU OJHON-ABYX HE3HAUUTEJIbHBIX OMINOOK.

OneHka «yJ0BJIETBOPUTEIILHO» BBICTABIIAETCSA IPU HAIMYUU TPEX-TISTH OLIMOOK, HE3HAYUTEIILHO
HCKaXKAIOLIUX CMBICIL.

OneHka «HEeyAOBJIETBOPUTEIBHO» BBICTABIISIETCA 3a LIECTh M 0oJiee OMIMOOK WJIM HEBBIOJIHEHUE
3aJJaHMUA.

Tema 2.2 Mexanudeckoe 000pyA0BaHue

IIpakTnyeckoe 3ansaTue Ne34
OobopynoBanue 111 00padOTKM OBOIIIEi U MJI0I0B.
Beenenue u akTuBH3aUHA NPOPECCHOHATBHOH JIEKCHKH.
PadoTa ¢ TekcToM npogeccHoHAIbHOH HANPABJIEHHOCTH

Heab: ¢opmupoBaHne YyMEHUH HCIOJB30BAaTh MPOPECCHOHANBHYIO JIEKCUKY 10 TeMe
o0opynoBaHus 11 00paOOTKH OBOILIEH W TJIONOB, YMTAaTh M MOHMMAaTh TEKCThl MPOQECCHOHATBHOM
HaIpPaBJIEHHOCTH.

Bbinosnue padory, Bbl OyAere yMeThb: HCIOJb30BaTh MPO(ECCHOHATBHYIO JIEKCUKY IO TEMe
o0opyaoBaHus 11 00paOOTKH OBOIIEH W IUIOJOB, YMTAaTh U MOHUMATh TEKCTHI MPO(ECCHOHANBHOM
HaIlpaBJIECHHOCTH.

Brinosinenue padorsl cnocod6cTByeT GOPMUPOBAHUIO:

[IK 2.1 OpraHuzyeT NOATOTOBKY paboOuumx MeCT, OOOpYAOBaHHUSA, CbIPbs, MaTEpUaOB IJIs
MIPUTOTOBIICHHSI CIIOKHBIX OJIIO U KyJTMHAPHBIX W3ETUI

OK 03.1 Bnameer coaepaHWeM akKTyaJlbHOM HOPMAaTHUBHO-IIPABOBOM JOKYMEHTAalMU B
poeCCHOHATILHOM JIeATEIbHOCTH, COBPEMEHHOI HayyHOH NMpodecCHOHANbHON TepPMUHOIOTHEN
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OK 09.1 OcymiecTtBiseT KOMMYHUKAlMIO (YCTHYIO UM NHMCbMEHHYIO) Ha TOCYJapCTBEHHOM U
MHOCTPAHHOM SI3BIKE

OK 09.3 M3Binekaer HEOOXOIUMYIO HH(GOpPMAIHMIO M3 JOKYMEHTAIlMH MO Npo(hecCHOHAIbHOM
TEMaTUKe

MarepuanbHoe obecneyeHune: He TpeOyeTcs.

3aganue:

[IpountaiiTe u mepeBeauTe JEKCHYEeCKUMEe eAMHUIBI: Processing line, slicing machine, peeling
machine, dehydrator, sieve, shredder, weighing scale, sorting machine, packaging machine, conveyor
belt.

[IpounTaiite TeKCT 06 000pPYIOBaHUU /17151 0OPaOOTKH OBOILIEH U TIIOIOB.

Equipment for processing vegetables and fruits is designed to automate various stages of
preparation, ensuring efficiency and consistency in large-scale food production. Typical machines range
from simple slicers to complex integrated processing lines. Common examples include:

e Processing lines: Machinery sets that handle multiple tasks sequentially, from washing to
packaging.
e Slicing machines: Capable of slicing fruits and vegetables into uniform pieces.
Peeling machines: Strip off outer layers of fruits and vegetables, reducing labor intensity.
Dehydrators: Extract moisture from products, preserving them for longer durations.
Sieves: Sort fruits and vegetables by size or weight.
Shredders: Reduce larger produce into smaller fragments, suitable for salads or snacks.
Sorting machines: Classify produce by color, size, or defects.
Packaging machines: Enclose finished products in bags, boxes, or wraps.
Conveyor belts: Transport produce smoothly through different stages of processing.
Such equipment enhances the speed and reliability of food preparation, reducing human errors and
improving output quality.

Brimmoaaure 3aIaHUA K TCKCTY.

What are the main functions of processing lines?

How do slicing machines contribute to food preparation?

Explain the role of peeling machines in the kitchen.

What advantage do dehydrators offer in terms of product preservation?
Identify three essential components of a modern vegetable-processing factory.

orwdPE

(I)opMa npeacraBjJdeHus pedyjabTaTa: IMCbMEHHOEC BBIIIOJTHEHUC pa6OTH B TCTpaau.

ITopsiiok BHINOJHEHUS PaGoOThI:

BrImonHATE MUCEMEHHBIA MTEPEeBO/T TIEKCHYESCKHIX €TNHUIIL.

[IpounTaiite TeKCT 06 000pPYIOBaHUU /17151 0OpaOOTKH OBOIIEH U IJI0JI0B.
3. BrmonHHTE 331aHUS K TEKCTY.

N

Kpurepun ouenku:

OneHka «OTJIMYHO» BBICTABIISIETCA 32 TOYHOE BBINIOJHEHHE BCEX 3a/JlaHuii, TPAMOTHBINA TEPEBOA
TEPMUHOB U ITPAaBUJIbHOE BBIIIOJIHEHUE 33/ IaHUN

OreHKa «XOpOIIO» BBICTABISAETCSA MPU HAIMYUU OJHON-ABYX HE3HAUUTEIIBHBIX OMINOOK.

OrneHka «yJ0BJIETBOPUTEILHO» BBICTABIIAETCS MPU HATMYUU TPEX-TISTH OMIMOOK, HE3HAYUTEIILHO
HCKaXAIOUIUX CMBICI.
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OreHKa «HEYAOBIETBOPUTEIHHO)» BBICTABISIETCS 32 MIECTh M 00Jiee OMMOOK WIIM HEBBIIOJTHEHUE
3aIaHuUsl.

Tema 2.2 Mexanuveckoe 000pya0BaHue

[MpakTnyeckoe 3ansiTue Ne35
Oo6opynoBanue 11 00padoOTKH Msica U PHIOBI.
BBenenue n akTuBu3anus NpogeccHOHAIbHOM JTEKCHUKH.
PadoTa ¢ TekcToM npogeccHoOHAIbHOH HANIPABJIEHHOCTH

Heasb: ¢opmMupoBaHHEe YMEHUH HUCHOIB30BATH MPOPECCHOHATBHYIO JIEKCHKY IO TEeMe
o0opynoBaHusi g 00pabOTKM Msica U pPBIOBI, YUTaTh W MOHMMATh TEKCThl MPOPECCHOHATBHON
HaIPaBJIEHHOCTH.

BbinosiHUB padoTy, Bbl OyaeTe yMeTb: HCIIOJIb30BaTh NMPO(ECCHOHAIBHYIO JEKCUKY IO TeMe
o0opynoBaHusi i 00pabOTKM Msica U PBIOBI, YHWTAaTh W MOHMMATh TEKCTHI MPOPECCHOHATBHON
HaIPaBJIEHHOCTH.

Brinosinenue padorsl cnocodcTByeT GOPMHUPOBAHMIO:

[IK 2.1 OpranuzyerT MNOATOTOBKY paOOuYMX MECT, OOOpYIOBaHHUS, CBIPbS, MaTEpPHANIOB [
IIPUTOTOBJIEHUS CJIOKHBIX OJIFOJI M KYJUHAPHBIX U3JIEIUH

OK 03.1 Bnameer coaepaHueM akTyaJlbHOM HOPMAaTUBHO-IIPABOBOM JOKYMEHTalUu B
poheCCHOHATILHOM IeATETFHOCTH, COBPEMEHHOM HayYHOH MPo(ecCHOHANTBHON TEPMUHOIOTHEN

OK 09.1 OcymecTBisieT KOMMYHUKaLUIO (YCTHYIO M HUCbMEHHYIO) Ha TOCYIapCTBEHHOM W
MHOCTPAHHOM SI3bIKE

OK 09.3 UM3Bnekaer HEOOXOAMMYIO HMH(DOpPMAIMIO U3 JOKYMEHTALUU IO MPOo(dhecCHOHATHHOM
TeMaTHKe

MarepuanabHoe obecneyeHune: He TpeOyercs.

3ananue:

[Ipounraiite W mepeBeauTe JekcHueckue eaumuuibl: boning knife, meat mincer, meat slicer,
filleting machine, smoking cabinet, marination tank, bone separator, sausage stuffing machine, fish
gutting machine, deboning machine.

ITpounTaiite TeKCT 06 000pPYO0BaHUU /1151 0OpaOOTKH Msica U PHIOHI.

Specialized equipment is essential for processing meat and fish efficiently and safely. Modern
kitchens rely heavily on machinery to expedite tasks such as trimming, slicing, mincing, and packaging.
Examples of common equipment include:

Boning knives: Precisely separate meat from bones.

Meat mincers: Grind meat into mince or sausages.

Meat slicers: Produce uniform slices of ham, bacon, or prosciutto.

Filleting machines: Quickly remove flesh from fish skeletons.

Smoking cabinets: Impart distinctive flavors through smoke curing.

Marination tanks: Soak meat in brine or seasoning mixtures.

Bone separators: Divide meat from bones mechanically.

Sausage stuffing machines: Fill casings with meat paste.

Fish gutting machines: Clean fish internally, removing entrails swiftly.

Deboning machines: Remove bones entirely, preparing meat for further processing.
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This equipment saves time, increases yield, and enhances the final product's quality.

Brimoaaure 3aIaHUA K TCKCTY.

What is the purpose of boning knives?

How do meat mincers facilitate food preparation?

Explain the function of filleting machines.

What advantage do smoking cabinets offer in meat processing?
Describe the role of sausage stuffing machines.

orwdPE

®opma npeacTaBieHUs pe3y/bTaTa: NUCbMEHHOE BBIIOJIHEHUE PAa0OTHI B TETPAIH.

IHopsinok BbINOJHEHUSI PadOTHI:

BEITIOTHUTE MUCEMEHHBIN MTEPEBO/T JICKCHUECKHUX SIUHUII.
[Ipountaiite TekCT 00 000pyAOBaHUH ISl 0OPAOOTKH Msica U PHIOHI.
3. BrImonHHTE 337aHUS K TEKCTY.

N

Kpurepun onenku:

OrneHka «OTJIMYHO» BBICTABIIAETCS 32 TOYHOE BBINOJIHEHHE BCEX 3a/laHUil, TPaMOTHBII NepeBo
TEPMHUHOB U IIPABUJILHOE BBIIIOJIHEHUE 3aJaHUN

OreHKa «XOpOIIO0» BBICTABIACTCS IPU HAIMYUU OJHON-ABYX HE3HAUNUTEIIbHBIX OIMINOOK.

OneHka «yJ0BJIETBOPUTEIILHOY» BBICTABIIAETCS IPU HATMYUU TPEX-TISTH OLIMOOK, HE3HAYUTEIILHO
HCKa)KAIOLIUX CMBICIL.

OrneHka «HEYIOBIETBOPUTEIILHO» BBICTABISIETCS 3a MIECTh U Oosiee OMIMOOK HMITM HEBBHIIOJHEHHUE
3aJJaHMUA.

Tema 2.2 Mexanudeckoe 000pyA0BaHue

IIpakTnyeckoe 3ansiTue Ne36
O0opynoBanue 1Jis1 Hape3KH XJ1e6a U r'aCTPOHOMHMYECKHX TOBAPOB.
Beenenue u akTuBH3aUHA NPOPECCHOHATLHOH JIEKCHKH.
Pa6ora ¢ TekcToMm npogeccHOHATbHOH HATIPABJIEHHOCTH

Heab: ¢opMupoBaHne yMEHUH WCIOJIB30BaTh MPOPECCHOHANBHYIO JIEKCHKY 110 TeMe
o0opymoBaHusi ANl Hape3Kd Xjebda M TaCTPOHOMHUYECKMX TOBApOB, UUTaTh M TOHUMATh TEKCTHI
npo¢eCcCuOHAIBHON HANPaBIEHHOCTH.

BoinosHuB padoTy, Bbl OydeTe yMeTh: HCIOJIb30BaTh MPO(ECCHOHAIBLHYIO JIGKCHKY IO TeMe
o0opymoBaHusi ANl Hape3Ku Xiebda M TaCTPOHOMHUYECKMX TOBApOB, UUTaTh M IOHUMAaTh TEKCTHI
npo¢eCcCuOHAIBHON HANPaBIEHHOCTH.

Boinosinenue padorsl cnocodcTByeT GopMHUPOBAHUIO:

[IK 2.1 Opranusyer MNOATOTOBKY pabO4YMX MeCT, OOOpYJOBaHUS, CBIPbS, MaTepHaJOB s
MIPUTOTOBJIEHUS CJIOKHBIX OJIFO]1 M KYJTUHAPHBIX U3JIETHH

OK 03.1 Bmageer conaepkaHMEM aKTyaJdbHOW HOPMAaTHBHO-IIPABOBOM JOKYMEHTAallUd B
npodeccnoHanbHOM e TEIbHOCTH, COBPEMEHHOM Hay4dHOH npodeccHoHaTbHONH TePMUHOJIOTHEN

OK 09.1 OcymiecTtBissieT KOMMYHUKAlMIO (YCTHYIO M NHCbMEHHYIO) Ha TOCYJapCTBEHHOM U
MHOCTPAHHOM SI3bIKE

OK 09.3 M3BiekaeT HEOOXOIUMYIO HH(GOpPMAIMIO M3 JOKYMEHTAllMH MO Mpo(hecCHOHAIbHOM
TeMaTHKe
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MarepuanbHoe obecniedeHune: He TpeOyeTCs.

3aganue:
[TpounTaiite u nepeBeaute jekcuyeckue eaunuipl: bread slicer, crumb remover, dough divider,

sandwich maker, wrapping machine, toast rack, bagging machine, slicing band saw, loaf crimping
machine, rotating slicer.

[TpounTaiite TekcT 00 00OPYIOBAHUY JIJIsl HAPE3KH XJIe0a U TaCTPOHOMHYECKUX TOBAPOB.
Machines dedicated to slicing bread and preparing sandwiches are integral parts of modern cafés,

bakeries, and restaurants. These tools ensure fast, precise, and uniform cutting, enhancing customer
satisfaction and reducing waste. Here are some examples of bread-cutting equipment:

(ﬂ-bwl\JH e 6 o o o o o o o
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Bread slicers: Automatically cut loaves into even slices.

Crumb removers: Collect loose crumbs, keeping workspaces clean.

Dough dividers: Split dough into equally sized portions.

Sandwich makers: Assemble complete sandwiches by layering bread, filling, and garnishes.
Wrapping machines: Wrap sliced bread in paper or plastic film.

Toast racks: Hold freshly toasted bread to prevent sogginess.

Bagging machines: Insert bread into bags, ensuring airtight sealing.

Slicing band saws: Slice dense or irregular-shaped bread precisely.

Loaf crimping machines: Press loaves into compact forms before slicing.

Rotating slicers: Continuously rotate bread while cutting.

This equipment boosts productivity, increases sales volume, and maintains high-quality standards.

Brimoaaure 3aIaHUA K TCKCTY.

What is the primary function of bread slicers?

Explain the purpose of crumb removers.

Describe the role of dough dividers in bread-making.

How do sandwich makers enhance sandwich assembly?

List four types of bread-cutting equipment discussed in the text.

(I)opMa NpeacTaBJIeHUs pPe3yJibTaTa. NMHMCHbMCHHOC BBINIOJTHCHUC pa6OTBI B TCTpaJu.

ITopsinok BbINOJIHEHHS PadOTHI:

BbinonHuTEe NMCHbMEHHBIN NEPEBO/T JIEKCUUECKUX €IUHUILL.

ITpounTaiite TeKCT 00 00OPYAOBAHUU /ISl HAPE3KH XJIeOa U TaCTPOHOMHUYECKUX TOBAPOB.
BoinonHuTe 3aaHusI K TEKCTY.

Kpurepun onenku:
OneHka «OTJIMYHO» BBICTABIISIETCA 32 TOYHOE BBINOJIHEHHWE BCEX 3aJaHUM, TPaMOTHBIN NEPEBOJ

TEPMHUHOB U MMPaBHUJIbHOC BBITTOJIHCHUEC SaHaHI/II\/'I

OI_ICHKE[ «XOPpOIIO» BBICTABJIACTCA IIPU HAJIIUYUU OI[HOI>'I-I[By7( HE3HAYUTEIbHBIX OIIMOOK.
OHeHKa «YOOBJICTBOPUTEIIBHO» BBICTABJIACTCA IMPU HAJTIUYIHUU TpéX-HHTI/I OHH/I60K, HE3HAYHUTCIBbHO

HCKaXXaromuXx CMBICII.

Onenka «HCYOOBJIICTBOPUTECIILHO» BBICTABIIACTCA 3a IIECTh U Oosiee OMMOOK HMIJIM HEBBLITOIHEHHE

3aJaHusl.

Tema 2.2 Mexanuueckoe 000py0BaHue
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IIpakTyeckoe 3ansaTue Ne37
O6opyaoBaHue AJ1s MPOLECCOB BAKYYMHUPOBAHUSA U YIIAKOBKH.
BBenenue n akTuBu3anus npogecCHOHATbHOM JTeKCUKH.
Pabora ¢ TekcToM npodgeccHoHAIbHON HANIPABJIEHHOCTH

Heab: ¢opmupoBaHue YyMEHUH HCIOJB30BaTh MPOPECCHOHANBHYIO JIEKCUKY 10 TeMe
o0opymoBaHusl s TPOIECCOB BAaKyYyMHPOBAHHWS M yINAKOBKH, 4YUTaTh W TIOHUMAaTh TEKCTHI
npodeccnoHanbHOM HAIPaBIEHHOCTH.

BoinosHuB padory, Bbl OyaeTe yMeTh: HCIOJIb30BAaTh MPO(ECCHOHAIBHYIO JIEKCHKY [0 TeMe
o0opymoBaHUsl JJisi TPOIECCOB BAaKyYyMHPOBAHHWS M yINAKOBKH, 4YUTaTh W TIOHUMAaTh TEKCTHI
npodeccnoHaNbHOM HAIIPaBIEHHOCTH.

BoinosiHeHue padoThl cioco0cTBYET (POPMUPOBAHUIO:

[IK 2.1 Opranusyer MNOATOTOBKY pabO4YMX MeECT, OOOpYAOBaHHS, CBIPbS, MAaTEPUANOB I
IIPUTOTOBIICHUSI CIOXKHBIX OJIFOA U KYJIUHAPHBIX W3EIUI

OK 03.1 Bmageer conaepkaHWeM aKTyaJdbHOW HOPMAaTHBHO-IIPABOBOM JIOKyMEHTallUd B
poeCCHOHATILHOMN 1eATEIbHOCTH, COBPEMEHHOM Hay4yHOH NMpodecCHOHaNbHON TEepMUHOIOTHEN

OK 09.1 OcymiecTBisseT KOMMYHUKALMIO (YCTHYIO M NHCbMEHHYIO) Ha TOCYJapCTBEHHOM H
MHOCTPAHHOM SI3bIKE

OK 09.3 M3Biekaer HEOOXOIUMYI HH(GOPMAIHMIO M3 JOKYMEHTAIlMH IO MPOo(hecCHOHATBHOM
TeMaTHKe

MarepuanbHoe obecnieyeHue: He TpeOyeTCs.

3ananue:

[IpountaiiTe n nepeBenUTe JEKCHYECKUE eIUHMILI: vacuum sealer, packaging machine, shrink-
wrap machine, thermoforming machine, stretch wrapper, pallet wrapper, flexible packaging, rigid
packaging, ziplock bag, multilayer films.

[Tpounraiite TeKCT 00 000pPYIOBAaHUS /JIsl IPOLIECCOB BaKYyMHUPOBAHUS M YIIAKOBKH.

Packaging and vacuum-sealing equipment are essential for preserving food quality, extending
shelf life, and ensuring hygienic storage. Modern technology offers a wide array of machines to meet
varied packaging needs. Some common examples include:

e Vacuum sealers: Remove air from packaging, reducing oxidation and microbial growth.
Packaging machines: Automatically wrap products in customizable formats.
Shrink-wrap machines: Apply tight-fitting plastic films around products.
Thermoforming machines: Mold plastics into customized containers.

Stretch wrappers: Cover pallets or large volumes with elastic film.

Flexible packaging: Includes bags, pouches, and sleeves.

Rigid packaging: Features bottles, jars, and trays.

Ziplock bags: Enable convenient opening and closing.

Multilayer films: Offer superior barrier properties against moisture and odors.

Proper packaging enhances brand image, extends product life, and satisfies regulatory
requirements.

Brinoaaute 3aIaHUA K TCKCTY.
What is the purpose of vacuum sealers?
2. Explain the advantages of shrink-wrap machines.
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Describe the differences between flexible and rigid packaging.
How do multilayer films improve packaging effectiveness?
List three packaging-related terms from the text.

ok w

(I)opMa npeacraBjJeHus pe3yjabTaTa: NIMCbMCHHOC BBIIIOJIHCHUEC pa6OTBI B TCTpaau.

ITopsinok BbINOJIHEHHS PadOTHI:

BeInonHuTe NMCbMEHHBIN MEPEBO/T TEKCUYECKUX €IUHMUIL.

[IpounTaiite TeKCT 00 00OPYAOBAHUH TSI TPOLIECCOB BAKYYMHPOBAHUS M YIAKOBKH.
3. BbinosnHMTE 331aHUS K TEKCTY.

N

Kpurepum ouenku:

OLIGHKa «OTJIUYHO» BBICTABIIACTCA 3a TOYHOC BLIIIOJTHCHUE BCECX SaﬂaHHﬁ, FpaMOTHBIﬁ epeBoOJg
TEPMHUHOB U IIPABUJILHOE BBITIOJHEHUE 3aJaHUN

OLIGHKa «XOpPOIIO» BBICTABJIACTCA IIPU HAJITUYUU OHHOﬁ-HByX HE3HAYUTCIIbHBIX OIJ_II/I6OK.

OrneHka «yJI0BIETBOPUTEIBHO» BBICTABIIACTCS MPU HATUYUU TPEX-TISTH OMIMOOK, HE3HAYUTEIIBHO
HCKaXXAIOIIUX CMBICI.

OrneHka «HEeyAOBIECTBOPUTEIBHO)» BBICTABISIETCA 3a IIECTh M 0oJiee OMIMOOK HIIM HEBBINOJTHEHUE
3aJlaHusl.

Tema 2.2 Mexanuueckoe 000pya0BaHue

IIpakTnyeckoe 3ansitue Ne38
O6opyaoBaHue s MOATOTOBKH KOHIUTEPCKOIO ChIPbS.
BBenenue n akTuBu3anus npogecCHOHATbHOM JTeKCHKH.
Pabora ¢ TekcTomM npodeccMoOHAJIBbHON HANTPABJIEHHOCTH

Heasb: ¢dopmMupoBaHHe YMEHUH HCHOJIb30BATH MNPOPECCHOHATBHYIO JIEKCHKY 10 TeMe
00opynoBaHus JUIsl MOATOTOBKH KOHAUTEPCKOTO CBHIPhS, YUTATh U MOHUMATh TEKCThI MPOPECCHOHATBHON
HaIPaBJIEHHOCTH.

BbinosiHuB padoTy, Bbl OydeTe yMeTb: HMCIOJIb30BaTh MPO(ECCHOHAIBHYIO JEKCUKY IO TeMe
00opynoBaHus JUIsl MOATOTOBKH KOHAUTEPCKOTO CBHIPhS, YUTATh U MOHUMATh TEKCThI MPOPECCUOHATBHON
HaIPaBJIEHHOCTH.

BeinosiHenue padoTsl cnoco0cTByeT (POPMHUPOBAHUIO:

[IK 2.1 OpraHuzyeT NOATOTOBKY pabOuYMX MeECT, OOOpYAOBaHHUSA, CbIPbsi, MaTEpUaJOB JJIs
MIPUTOTOBIICHUSI CIIOKHBIX OJIFO U KyJTUHAPHBIX U3JETUI

OK 03.1 Bmageer conaepkaHWeM aKTyaJdbHOW HOPMAaTHBHO-IIPABOBOM JOKYMEHTAallUd B
npo¢eccHOHATILHOMN 1eATeIbHOCTH, COBPEMEHHOM HayuyHOH NMpodecCHoHaNbHON TEPMUHOJIOTHEH

OK 09.1 OcymiecTBisieT KOMMYHUKalMIO (YCTHYIO M TNHCbMEHHYIO) Ha TOCYJapCTBEHHOM U
MHOCTPAHHOM SI3BIKE

OK 09.3 UM3Bnekaer HeOOXOAMMYI0 HMH(OpPMALMIO U3 JTOKYMEHTALUU IO MpodhecCHOHATbLHOM
TEeMaTuKe

MarepuajibHoe odecnieueHue: He TpeOyeTcs

3aganue:;
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[MpounTaiiTe ¥ mepeBeAUTE JICKCHUECKUE CAMHHUIBI. COCOA bean roaster, chocolate tempering

machine, candy puller, fondant roller, cream charger, sifter, crystallizer, nut grinder, mixer, glazing
machine.

[TpounTaiite TeKCT 00 00OPYIOBAHUS ISl IOJITOTOBKH KOHJAUTEPCKOTO CHIPHSI.
Specialized equipment is indispensable for preparing confectionery products efficiently and

consistently. From roasting cocoa beans to tempering chocolate, modern kitchens rely on a range of
machinery to ensure high-quality outcomes. Examples of such equipment include:

SIS e o o 0

N

Cocoa bean roasters: Roast cocoa beans to unlock their full flavor profile.
Chocolate tempering machines: Heat and cool chocolate to achieve a glossy finish.
Candy pullers: Stretch and aerate candy dough, forming distinct textures.

Fondant rollers: Smoothly roll fondant into sheets for decoration.

Cream chargers: Infuse cream with nitrous oxide for instant whipping.

Sifters: Filter dry ingredients, eliminating lumps.

Crystallizers: Induce crystal formation in candies.

Nut grinders: Process nuts into fine powders or pastes.

Mixers: Blend ingredients thoroughly.

Glazing machines: Coat sweets with shiny glazes.

This equipment simplifies complex processes, assuring consistent quality and aesthetic appeal.

Brimoanure 3aIaHUA K TCKCTY.

What is the function of cocoa bean roasters?

Explain the purpose of chocolate tempering machines.
Describe the role of candy pullers in candy-making.

How do cream chargers enhance whipped cream production?
List three types of confectionery-preparing equipment.

(I)opMa npeacraBjJdeHus pedyjabTaTa: IMCbMEHHOC BBITIOJTHEHUC pa6OTBI B TCTpaau.

ITopsinok BbINOJIHEHHS PadOTHI:

BbInonHuTE NMCHbMEHHBIN NEPEBO/T JIEKCUUECKUX €IUHUILL.

ITpounTaiite TeKCT 006 000PYIOBAaHUS /ISl TOATOTOBKH KOHAMTEPCKOTO CHIPbS.
BoinonHuTe 3aaHUs K TEKCTY.

Kpurepun onenku:
OneHka «OTJIMYHO» BBICTABIISIETCA 33 TOYHOE BBINOJIHEHHE BCEX 3aJaHUM, TPAMOTHBIN NEPEBOJ

TEPMHUHOB U MMPAaBHUJIbHOC BBITTOJIHCHUC SaI[aHI/Iﬁ

OI_ICHKa «XOPpOIIO» BBICTABJIACTCA IIPU HAJIIUYUU O):[HOI\/'I',Z[BYX HE3HAYUTENbHBIX OIINOOK.
OHGHK& «YAOBJICTBOPUTECIIBHO» BBICTABJIACTCA IMMPHU HATUYNKN TpéX-HSITI/I OHII/I60K, HCE3HAYHUTCIBbHO

HCKaXXaromuXx CMBICII.

Onenka «HCYOOBJIICTBOPUTECIILHO» BBICTABIACTCA 3a IIECTh U Oosiee OMMOOK HMIIM HEBBLIITOIHEHHE

3aJaHusl.

Tema 2.2 Mexanuueckoe 000py0BaHue

IIpakTnyeckoe 3ansiTue Ne39
IIpaBuiia 0e30nmacHOl IKCIUIyaTAMM MEXaHUYECKOTr0 000py10BaHMS.
Beenenue 1 akTuBH3aUHA NPOPECCHOHATBHOH JTEKCHKH.
Pabora ¢ uHCTpYKUMEH
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Heab: dopmupoBaHre yMeHHI HCIONB30BaTh MPO(PECCHOHANBHYIO JIEKCHKY IO T€ME IpaBHII
0e30macHOil 3KCIUTyaTallud MEXaHHMYeCKOro oO0OpyNOBaHWs, YWUTAaTh M IOHUMAaTh HHCTPYKIHUH IO
0e30MacHoil 3KCITyaTaluu 000pyI0BaHUSI.

BbinoaHus padory, Bbl Oyaere yMeThb: HCIOJb30BaTh MPO(ECCHOHATBHYIO JIEKCUKY IO TeMe
npaBuil OE30MIaCHOM IKCILUTyaTallMH MEXaHMUECKOro 000PYIOBaHUs, YATATh U MOHUMATh UHCTPYKLIUH IO
0e30MacHoil 3KCcITyaTauu 000pya0BaHusl.

BrinosiHeHue padoThl cioco0cTBYET (POPMUPOBAHUIO:

[IK 2.1 Opranusyer MNOATOTOBKY pabO4YMX MeCT, OOOpYAOBaHHS, CBIPbS, MAaTEPUATOB I
IIPUTOTOBJICHUSI CIIOKHBIX OJIFOA U KyJIMHAPHBIX U3EIUI

OK 03.1 Bmageer conaepkaHWeM aKTyaJlbHOW HOPMAaTHBHO-IIPAaBOBOM JOKyMEHTallUUd B
poeCCHOHATILHOM 1eATEIbHOCTH, COBPEMEHHOM Hay4yHOH NpodecCHOHANbHOM TEpPMUHOIOTHEN

OK 09.1 OcymiecTBisieT KOMMYHUKalMIO (YCTHYIO M NHMCbMEHHYIO) Ha TOCYJapCTBEHHOM U
MHOCTPAHHOM SI3bIKE

OK 09.3 WM3Biekaer HEOOXOIUMYIO HWH(GOPMAIHMIO M3 JOKYMEHTAIlMH MO MPOo(hecCHOHAIBHOM
TeMaTHKe

MartepuanbHoe obecrnieueHue: He TpeOyeTcs

3ananue:

[MpounTaiite u mepeBemuTe JieKcuueckue eauHMibl: lockout-tagout procedure, safety switch,
guards, protective clothing, hearing protection, respiratory protection, ergonomic handles, non-slip
flooring, machine maintenance, safety checklist.

[TpounTaiiTe TEKCT O MpaBmiIax O€30MACHON IKCILTyaTallid MEXaHUYECKOTO 000PYI0BaHUSI.

Safe operation of mechanical equipment is paramount in preventing accidents and injuries.
Professional kitchens implement stringent safety measures to ensure worker protection. Essential safety
measures include:

e Lockout-tagout procedure: Disconnecting power sources to prevent unexpected startups.

e Guards: Physical barriers protecting workers from moving parts.

e Protective clothing: Gloves, aprons, and hairnets prevent contamination and injury.

e Hearing protection: Earmuffs or earplugs defend against loud noises.

e Respiratory protection: Face masks protect against dust and allergens.

e Ergonomic handles: Well-designed grips reduce muscle strain.

e Non-slip flooring: Surfaces with traction prevent falls.

e Machine maintenance: Regular inspections and lubrication ensure smooth operation.

o Safety checklists: Verify compliance with safety protocols.
Adherence to these measures creates a secure working environment and minimizes risks.
Brinoaaute 3aIaHUA K TCKCTY.

1. What is the purpose of the lockout-tagout procedure?

2. Explain the function of guards in mechanical equipment.

3. Why is protective clothing important in kitchens?

4. Describe the role of ergonomic handles.

5. List three safety measures highlighted in the text.

dopma npeacTaBjieHus pe3yabTaTa: MICbMEHHOE BBHIITOTHEHUE pa0OThI B TETPAIH.
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Iopsiaok BbINOIHEHUS PA0OTHI:

BrinonHuTe MMCHMEHHBIH MePeBOT TEKCUUYECKUX €IMHHII.

[TpounTaiite TEKCT O MpaBMiIax 0€30MACHON YKCILTyaTAIllH MEXaHUIEeCKOro 000pyI0BaHus.
3. Brimonnute 3agaHus K TEKCTY.

N

Kpurepum ouenku:

OLIGHKa «OTJIUYHO» BBICTABJIACTCA 3a TOYHOC BBIITOJHCHHUEC BCEX 3a;:1aH1/1171, I‘paMOTHBIf/’I NepeBoa
TEPMHUHOB U MIPABUJILHOE BBITIOJIHEHUE 3aJaHU

OLIGHKa «XOpPOIIO» BBICTABJIACTCA IIPU HAJITUYUHU OHHOﬁ-HByX HE3HAYUTCIIbHBIX OIJ_II/I6OK.

OneHka «yJ0BIETBOPUTEIBHO» BBICTABIIACTCS MPU HATUYUU TPEX-TISTH OMIMOOK, HE3HAYUTEIILHO
HCKaXXaIOIIUX CMBICI.

OneHka «HEeyIOBIETBOPUTEIHHOY» BBICTABIISIETCS 3a IIECTh M Oosiee OMMOOK MM HEBBIIOJIHEHUE
3aJlaHusl.

Tema 2.2 Mexanuueckoe 000py/0BaHue

IIpakTnyeckoe 3anaTHe Ne4(
TecTtupoBanme

eab: mpoBepka ypoBHS CHOPMUPOBAHHBIX TPO(HECCUOHATLHBIX 3HAHUN U YMEHH.

Beimmosinne padory, Bbl Oyaere yMeTb: IPHUMEHSTh IOJYyYEHHBIE 3HAHUS ISl BBINOJTHEHUS
TECTOBBIX 3aJaHUN.

Boinosinenue padorsl cnocodcTByeT opMUPOBAHUIO:

IIK 2.1 Opranusyer MNOATOTOBKY pabO4YMX MeCT, OOOpYAOBaHMs, CbIPbsS, MaTEpUANOB I
IIPUTOTOBJIEHUS CJIOKHBIX OJIFO]I M KYJUHAPHBIX U3JIEIUH

OK 03.1 Bmageer conxep:kaHHEM aKTyaJbHOW HOPMAaTHBHO-IIPABOBOM JOKYMEHTAallUd B
npodeccnoHaNbHOM 1eATEIbHOCTH, COBPEMEHHOM Hay4dHOH NMpogecCHOHATbHON TEPMUHOJIOTHEN

OK 09.1 OcymecTBisieT KOMMYHUKALMIO (YCTHYIO M HHCbMEHHYIO) Ha TOCYIapCTBEHHOM H
MHOCTPAHHOM SI3bIKE

OK 09.3 M3BnekaeT HeoOXOIUMYIO HH(GOpPMAIMIO M3 JOKYMEHTAlMM MO MNpo(eccHOHANbHOM
TeMaTHKe

MarepuanbHoe obecniedeHune: He TpeOyeTcCs.
3aganue:

3ananue 1.

ComocTaBbTe TCPMHHBI C ONIPECACIICHUAMU.

Vacuum sealer

Automatically forms packaging and inserts the product

Device that extracts air from packaging to prevent oxidation and microbial growth
Appliance that stretches plastic film over the product

owpr

Packaging machine

Automates the process of placing products into packaging
Used for covering large volumes with strong film
Machine that wraps cargo with stretch film

cwp
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Shrink-wrap machine

Ergonomic tool for bread slicing

Machine that evenly covers cargo with plastic film
Instrument meant for applying protective film

Thermoforming machine

Cooling process

Automated system for forming plastic packagin
Method of deep freezing

Stretch wrapper

Tool for compressing air into packages
Machine that covers cargo with stretch film
Metal frame for transporting cargo

3agaHue 2.

be3onacHas skcruTyaTaius MEXaHU4eCKOTro 000py/T0BaHUS

Br106epuTe «BepHO» WU «HEBEPHOY.

Lockout-tagout procedure protects personnel from unintended activation of equipment.
True

False

Guards are physical barriers that protect from moving parts of machinery.
True
False

Protective clothing includes gloves, aprons, and hairnets, preventing contamination of food.
True
False

Ergonomic handles reduce muscular strain when working with heavy machinery.
True
False

. Non-slip flooring reduces the risk of personnel slipping on wet surfaces.

True
False

3amgadue 3.
XpaHeHue MPOAYKTOB U YIIPABICHUE CKIIAIOM
Br16epute npaBuibHBINA OTBET.

. What does the acronym FIFO mean in food logistics?

First in, first out
Last in, last out
Random product selection

. What factor is most important when storing fresh fruits and vegetables?

Temperature
Light exposure
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Appearance of products

. What measure is necessary to prevent cross-contamination?
Regular glove changing
Joint storage of raw and cooked products
Increase in storage temperature

Ow>g

. What parameter controls the moisture level in storage areas?
Atmospheric pressure
Temperature scale
Relative humidity

Ow>R

. What type of packaging is considered flexible?
Bottles and jars
Bags and pouches
Cardboard boxes

Ow>5

3ananue 4
O6opynoBanue 1 nepepaboTKU NPOAYKTOB
ConocTaBbTe TEPMUHOJIOTHIO ¢ PYHKIUSAMHU.

. Bread slicer
Provides uniformity in bread slicing
Used for decorating cakes manually
Improves ergonomics in bread handling

Ow>5

Juicer
Accelerates the process of extracting fruit juice
Reduces electricity consumption in beverage preparation
Is intended for filtering sugar

Ow>q

. Mixer
Suitable for simultaneous kneading of large batches of dough
Automates the removal of husks from grains
Assists in controlling flour moisture

Ow>5

. Candy puller
Used for automatic rolling of caramel mass
Necessary for halving candies
Serves for automated dosing of chocolate

. Peeler
Automation for quick peeling of potatoes and carrots
Device for dispensing seasoning automatically
Robotic arm for transferring products

OWRH>NOW>G

3aganue 5.
OTBeTHTE HA CIIEIYIONINE BOMTPOCHI.
21. Describe the primary safety measures for operating mechanical equipment in a kitchen.
22. How does proper product storage impact the quality and profitability of a restaurant?
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23. Why is regular maintenance of equipment important?
24. What are the advantages of kitchen automation?
25. Outline the main principles of organizing storage for finished products.

IHopsi/10K BHINOJHEHUS PAa0OThI:

BrinmonHuTe conocraBieHre TEPMUHOB € ONPEACTICHUSIMU.

2. OmpenenuTe NPaBUIBHOCTh YTBEPXKIACHUH IO  BompocaM  0Oe30macHOW  JKCIUTyaTaluH
00opyI0BaHUA.

3. Bribepure npaBuiIbHBIE OTBETHI HA BOIPOCH IO YIPABJICHUIO CKJIAICKUMU 3alacaMy ¥ XpaHEHUIO

MIPOJYKTOB.

ComnocTaBbTe Ha3BaHHE 000PYIOBAHUS C €r0 (PYHKIIHUEH.

Hanummure pa3BépHyThie OTBETHI HA BOIIPOCHI.

=

ok~

®opma npeacTaBieHUs pe3y/bTaTa: NUCbMEHHOE BBIIOJIHEHUE PAa0OTHI B TETPAIH.

Kpurepum ouenku:

O1eHKa «OTIUYHOY: 22-25 0amioB

Onenka «xoporoy»: 18-21 6amr

OrneHka «yaA0BJI€TBOpUTEIbHO»: 14-17 Gamios
OreHka «HEyI0BIETBOPUTENBHOY»: MeHee 14 6anios

Tema 2.3 TensioBoe 000opyaoBaHue

IIpakTuyeckoe 3ansaTue Ne4l
Hesaun4yHnblie (popMbl 1i1arojia: HHQUHUTHUB.
BeinosiHeHHEe JIeKCMKO-TPAMMATHYECKUX YIIPasKHEHH .

Heas: dpopmupoBaHHe yMEHUI HCIOJIB30BaTh HEMUYHbIE (POPMBI I1aroja B MpodeccunoHaIbHON
peun.

BbinosiHuB pabory, BbI OyaeTre yMeTb: HCIOJb30BAaTh HEIMYHbIE (OpPMBI TIJlarosa B
po¢eCCUOHAIBHON PEYH.

Boinosinenue padoTsl ciocodcTByeT GOpMUPOBAHUIO:

OK 09.1 OcymiecTBisieT KOMMYHUKalMIO (YCTHYIO M NHCbMEHHYIO) Ha TOCYJapCTBEHHOM U
MHOCTPAHHOM SI3bIKE

MarepuanabHoe o0ecnieyeHue: He TpeOyeTcH.

3ananue:
Teopernueckas cpaBka.
WNHupuHUTHUB (t0 + T71aroia) MOXer:
1. BsIpaxars 1enb JEeHCTBUS — OTBEYAET Ha BOMPOC «3aueM?»
To decorate cakes professionally, practice daily.
Ymoobul ykpawams mopmul npogeccuoHanbHo, MpeHUpyumecs exceOHesHo.
2. Tlocne mpwiaratebHbIX — TOSCHSET, O YéM UMEHHO HIET pedb
It's important to measure ingredients accurately.
Baoicno mouno ommepsams unepeouenmeol.
3. Pabotath ¢ MOaIbHBIMU TJIATOJAMH —> TIepelaéT HEOOXOAMMOCTh, BO3MOYKHOCTb, COBET
You must chill the dough before baking.
Tecmo HysHcHO 0X1A0UMb nepeod 8bINEUKOII.
4. BbITh 4aCTBIO CJIOKHOTO JIOTIOJIHEHUSI — KOT/1a ISHCTBHE HAIMIPaBIEHO HA KOTO-TO
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I want you to fold the batter gently.
}Z)CO’{)/, ymooObwl 6bl AKKypamuo cmewaau mecmo.

®dopmbl HHOUHUTHBA:
Active: to prepare, to be preparing
Passive: to be chilled, to have been baked

OcoOble KOHCTPYKILIUHU:
in order to - ayst TOro 4YT00BI — LIS MTOTYEPKUBAHUS LICIH
t00...to / enough t0 — CITUIIKOM ... 4YTOOBI /IOCTATOYHO ... YTOOBI — CTEHEHb BO3MOXXHOCTH

Bribepure npaBuIIbHBIN BapuaHT HHOUHUTHBA.
You need (to mix / mix) the ingredients well.

It’s important (to chill / chill) the dough.

The chef showed me (to cut / cut) vegetables safely.
This oven is too hot (to touch / touch).

The recipe is easy (to follow / follow).

B kaxoM npeayioxKeHUU OTYePKHUTE HHPUHUTUB U YKAXKUTE, KaK OH UCIIOJIb3YETCSI:
ITOKa3bIBACT IIEJIh JICHCTBUS

MOSICHSIET NIPUJIaraTeIbHOE

coYeTaeTCs ¢ MOJAIbLHBIM TJIaroJI0M

SIBJISIETCS YaCThIO CJIOKHOIO JOITOJTHCHUS

To achieve perfect texture, sift flour twice.
The chef taught me to temper chocolate.
It's crucial to preheat the oven.

This cream is too thick to pipe.

You need to check the expiry date.

[TepenuimTe, UCNoab3yst UHOUHUTHB.

For perfect croissants, you must laminate the dough. —
The recipe says you should add vanilla last. —

For even baking, rotate the tray halfway. —

It is necessary to rest the dough for an hour. —

You have to chill the cream before whipping. —

BcraBbTe npaBusibHyto GopMy HHPUHUTHUBA.

............... (temper) chocolate properly requires skill.

The dough needs ............... (chill) for 30 minutes.
............... (achieve) glossy glaze, heat to 115°C.

It's essential ............... (use) fresh ingredients.

This knife is sharp enough ............... (slice) tomatoes thinly.

[TepeBeauTe Ha AaHTIMICKUIA, UCTIONB3YSI UHOUHUTHB.

UtoOBI B30UTH UCATBHBIN 0€3€, COOI0AANTE YUCTOTY MOCYIBI.
BaxxHo He neperpeBarhb MIOKOJIa.

JocTtaToyHo oxiaauTh aecepT Ha 30 MUHYT.

Hled-noBap nokaszan MHE, KaKk IPaBUIbHO 3aMELINBATh TECTO.
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5. HyxHo npoBepuTh TEMIIEPATYpy AYXOBKH IEPE]] BHIIIEUKOM.

ITopsinok BbINOJIHEHHS PA0OTHI:

Bri6epute npaBusiibHy0 GpopmMy HHOUHUTHBA B IPEUIOKECHUSIX.
[TomuepkHUTE HHOUHUTHB U ONPEICITUTE €r0 HCIIOIb30BaHHE.
[lepenuiuTe npeaioKeHNs, UCIOIb3Ys] MHPUHUTHB.

BcraBbTe npaBuibHYI0 (OpMYy HHPHHUTHBA B IPOMYCKH.
[lepeBenute mpeIOKEHHS HA aHTTIMHCKUN, UCTIONB3YSI UHPUHUTHUB.

orwdPE

®opma npeacTaBieHUs pe3y/bTaTa: NUCbMEHHOE BBIIOJIHEHUE PAa0OTHI B TETPAIH.

Kpurepum oueHkmu:

O1eHKa «OTIUYHOY: 23-25 O6amioB

OneHnka «xoporioy»: 18-22 6ama

OrneHka «yA0BJIETBOpUTEIbHO»: 15-17 Gamios
OreHka «HEeyI0BIETBOPUTEIBHO»: MeHee 15 6aioB

Tema 2.3 TensioBoe o0opyaoBaHue

[pakTnyeckoe 3ansitue Ne42
Henuynbie ¢popMBI Iy1aroJia: Npu4acTue, repyHImi.
BeinoJsiHeHHe JIEKCHKO-TPAMMATHYECKUX YIIPAKHECHHUH.

Heab: hopmMupoBaHHE yMEHHI HCIIOJIB30BAaTh HEMMYHBIE (POPMBI Taroja B MpodecCHOHATBEHON
peun.

BoimosinuB padoty, BbI OyJeTe yMeTh: HCIIOJNB30BaTh HEJNWYHBIE (OPMBI Tjaroja B
podecCHOHATLHOM PEYH.

Boinosinenue padorsl cnocodcTByeT GOPMUPOBAHMIO:

OK 09.1 OcymiecTBisieT KOMMYHUKalMIO (YCTHYIO M NHCbMEHHYIO) Ha TOCYJapCTBEHHOM U
MHOCTPAHHOM SI3bIKE

MarepuanabHoe o0ecniedeHue: He TpeOyeTcs.

3aganue:

Teopernueckas cpaBka.
1. TIIpuuactue Hactosuero Bpemenu (Participle I)

riarout + -ing — whisking, rising
e While whisking eggs, add sugar gradually. — neiicTBHE TPOUCXOAUT OJHOBPEMEHHO
e The rising dough should double in size. — onmcanue nporecca

2. llpuyactue npomenuiero Bpemenu (Participle II)
MpaBUJIbHBIE TIIaroJibl: riaaroi + -ed — chopped
HenpaBWIbHBIC Taroisl: 3 hopma — written, frozen
e The baked apples are ready to serve. —3aBepiieHHOE JeiicTBHE
e The tempered chocolate has a glossy texture. — maccuBHOE 3HaYCHHE
e Keep frozen goods at -/8°C. — omucanue COCTOSTHUS

3. Tepynawmii (Gerund)
ryaroit + -ing — Kak CyIieCTBUTEIILHOE
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Before/After/While/When/Without + repynauii (-ing) — kak CyIecTBUTEILHOE
Peeling vegetables requires sharp knives. — ¢yHKIus moajesKxaiero
After cooling, decorate the cake. — mocie 3aBepieHust qeiicTBHS

[Toguepkuute: G (repynnuii), Pl (mpuuactue I), Pl (mpuuactue I1).
Baking bread requires patience.

The rising dough needs monitoring.

Chopped herbs lose flavor quickly.

While tempering chocolate, control the temperature.

Frozen vegetables retain nutrients.

[lepenumunTe, UCIONB3YS YKa3aHHYIO GopMy.

You must sanitize tools before using. — I'epynauii

The team works while following protocols. — IIpuuactue |
Store the wrapped products properly. — IIpuuactue Il

It's important to check expiry dates. — I'epynmii

She decorates while wearing gloves. — Ilpuuacrue |

BcraBbTe rnaron B Hy:xHOU hopme.

............... (blanch) vegetables preserves color.
............... (work) with knives requires caution.
The ............... (chill) dessert cuts cleanly.
............... (temper) chocolate prevents blooming.
............... (store) spices properly maintains flavor.

BcraBbTe IIpaBHUJILHBIC (1)0pr1 TJ1arojioB B IPCIJIOKCHHUA C IPEAJIOTaMU.

Before ............... (start) cooking, prepare all ingredients.

While ............... (pipe) cream, hold the bag at a 45-degree angle.
After ............... (cool) the mixture, add the vanilla extract.
Without ............... (grease) the pan, the cake will stick.

When ............... (handle) hot items, always use oven mitts.

IlepeBenuTe HA PYCCKHI A3BIK.

B36uBas sitia, 1o6aBstiiTe caxap MOCTEIIEHHO.
[TacTepn30BaHHOE MOJIOKO XPaHUTCS JOJIbIIE.
PaGoras ¢ 1yxoBKOMH, UCTIONB3YITE MIPUXBATKH.
Hapesannsle 0BOILIM FOTOBBTE Cpasy.
Oxunaxnaas necepT, HAKpONTE €ro MIEHKOM.

ITopsinok BbINOJIHEHHS PA0OTHI:

Haiitu 1 moanucates ¢hopmel riaronos (G, PI, PII).

[lepenenats mpeaIoXeHUs: B HY)KHYIO (popMmy.

BceraButh nmpaBuiibHbIE POPMBI TTIAT0JIOB.

BcraButh npaBuibHbIE (POPMBI IT1ar0JI0B B MPEATOKEHHS ¢ IPEJIOTaMH.
[TepeBecTr npennoXeHrs Ha AaHTJIMUCKHIA.

dopma npeacTaBjieHus pe3yabTaTa: MICbMEHHOE BBHITTOTHEHUE pa0OTHI B TETPAIH.

Kpurepun oueHku:
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Onenka «oTyHOY»: 23-25 6amios

Onenka «xoporioy»: 18-22 Gama

OrneHka «yA0BJIETBOpUTEIbHO»: 15-17 Gamios
OlieHKa «HEYAOBIETBOPUTEILHO»: MEeHee 15 6amioB

Tema 2.3 TenuioBoe 000pyaoBaHue
IIpakTnyeckoe 3ansiTue Ne43
BapouHnoe o0opyaoBanue.
BBenenue n akTuBu3anus npogecCHOHATbHOM JTeKCUKH.
Pa6ora ¢ TekcToM npodeccHoOHAJIbHON HANIPABJIEHHOCTH

Heab: popmupoBanne yMeHUN UCHOIb30BaTh MPOPECCHOHANBHYIO JEKCUKY MO TeME BapOYHOIO
000pyI0BaHUSs, YUTATH ¥ TIOHUMATh TEKCTHI MPOPECCUOHATHLHON HANIPABIEHHOCTH.

BbinosiHUB padoTy, Bbl OyaeTe yMeTb: HCIIOJIb30BaTh NMPO(ECCHOHAIBHYIO JEKCUKY IO TeMe
BapOYHOI0 000PYIOBaHMS, YUTATh U IOHUMATh TEKCTHI MPO(ECCHOHAIBHONW HANPaBIEHHOCTH.

Beinosinenue padorsl cnocodcTByeT GOpMUPOBAHUIO:

[IK 2.1 OpraHuzyeT NOATOTOBKY pabOuux MeCT, OOOpYAOBaHHUSA, CbIpbs, MaTEpUaJOB IJIf
IIPUTOTOBIICHUSI CIIOKHBIX OJIFO U KyJMHAPHBIX U3ETUI

OK 03.1 Bmageer conaepkaHWeM aKTyaJdbHOW HOPMAaTHBHO-IIPABOBOM JIOKYMEHTallUd B
po¢eCCHOHATILHOM J1eATEIbHOCTH, COBPEMEHHOM Hay4yHOH NMpodecCHOHaNbHOM TEpMUHOIOTHEN

OK 09.1 OcyuiecTBisieT KOMMYHUKalMIO (YCTHYIO M NHCbMEHHYIO) Ha TOCYJapCTBEHHOM U
MHOCTPAHHOM SI3bIKE

OK 09.3 M3Binekaer HEOOXOIUMYI0 HH(GOPMAIHMIO M3 JOKYMEHTAIlMH MO MPOo(hecCHOHAIBHOM
TeMaTHKe

MartepuanbHoe ob6ecnieyeHue: He TpeOyeTcs.

3ananue:
[MpounTaiiTe U mepeBeanTE JIEKCUUECKUE eIuHUIIBL: Stove-top, range hood, gas burner, hotplate,
griddle, braising pan, saucepan, boiling vat, stockpot, pressure cooker.

IIpounTaiTe TEKCT.

Cooking equipment is crucial for preparing a wide variety of dishes in professional kitchens. Its
efficiency largely depends on selecting the right appliances suited for specific culinary tasks.

Stovetops and range hoods are essential components of every kitchen. Gas burners and hotplates
provide different heat levels for simmering, boiling, or frying. Griddles are great for cooking flatbread,
pancakes, or burgers. Braising pans are ideal for slow-cooking meats or vegetables. Saucepans are used
for making sauces, soups, and gravies. Boiling vats are employed for large-scale cooking of pasta,
potatoes, or other staples. Stockpots are excellent for brewing broths and stocks. Pressure cookers
accelerate cooking by increasing pressure and temperature.

Selecting the right cooking equipment ensures both efficiency and quality in food preparation.

Brimonaure 3aIaHUA K TCKCTY.

What are the main types of cooking equipment mentioned in the text?
How do braising pans differ from saucepans?

Explain the benefits of using boiling vats.

What is the purpose of pressure cookers?

el A
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5. List three essential components of a professional kitchen.

ITopsinok BbINOJIHEHHS PadOTHI:

BbInOHUTE MMCEMEHHBIN NIEPEBOJT JIEKCUYECKHUX €IUHULL.
[IpounTaiiTe TEKCT O BAPOYHOM 00OPYAOBAHHH.

3. BbinosnHMTE 331aHUS K TEKCTY.

N

®opma npeacTaBieHUs pe3yJbTaTa: NUCbMEHHOE BBIIOJIHEHUE Pa0OThI B TETPAIH.

Kpurepum ouenku:

OLIGHKa «OTJIUYHO» BBICTABJIACTCA 3a TOYHOC BBIIIOJHCHHUEC BCEX 3a;:1aH1/1171, I‘paMOTHBIf/’I NepeBoa
TEPMHUHOB U MIPABUJILHOE BBIMIOJIHEHUE 3aJaHU

OLIGHKa «XOpPOIIO» BBICTABJIACTCA IIPU HAJITUYUU OHHOﬁ-HByX HE3HAYUTCIIbHbBIX OIJ_II/I6OK.

OrneHka «yJI0BIETBOPUTEIBHO» BBICTABIIACTCSA NMPU HATUYUU TPEX-TISTH OMIMOOK, HE3HAYUTEIILHO
HCKaXXaIOIIUX CMBICI.

OrneHka «HEyAOBIETBOPUTEIBHOY» BBICTABIISIETCA 3a IIECTh U OoJiee OMMOOK WIIM HEBHIIOJHEHHE
3aJlaHusl.

Tema 2.3 TensioBoe o6opy1oBaHue

IIpakTuyeckoe 3anaTue Ne44
Bapounoe o0opynoBanmue.
IIpaBuia Ge3onacHoi 3kcruryaTauun. Padora ¢ mncrpykumeit

Hesas: popmMupoBaHue yMEHHI UCHOIH30BATH MPO(PECCHOHATBHYIO JIEKCUKY 110 TeME BapOYHOTO
000opy0BaHuUs U O€30MacHON SKCIUTyaTalluy, YNTaTh U IOHUMATh MHCTPYKLIMH 10 SKCILTyaTalllu.

BobinosiHUB padoTy, Bbl OyaeTe yMeTb: HCIOJIB30BaTh MPO(ECCHOHAIBHYIO JEKCHKY IO TeMe
BapOYHOT0 000py/nOBaHMs M O€30MacHOM SKCIUTyaTallMd, YUTaTh W IOHMMAaTh HMHCTPYKLUH IO
IKCILTyaTaIuH.

Boinosinenue padorsl cniocodcTByeT GOpMUPOBAHUIO:

[IK 2.1 OpraHuzyeT NOATOTOBKY pabOuuMX MeCT, OOOpYAOBaHHUSA, CbIPbsi, MaTEpUajoB IJIs
MIPUTOTOBIICHHSI CIIOKHBIX OJIFO U KyJTUHAPHBIX U3JETUi

OK 03.1 Bmageer conaepkaHHeM aKTyaJdbHOW HOPMAaTHBHO-IIPABOBOM JOKYMEHTAallUd B
npo¢eCCHOHATILHOM 1eATeNIbHOCTH, COBPEMEHHOM Hay4yHOH NMpodecCHOHaNbHOM TepMUHOIOTHEN

OK 09.1 OcymiecTtBisieT KOMMYHUKalMIO (YCTHYIO M NHCbMEHHYIO) Ha TOCYJapCTBEHHOM U
MHOCTPAHHOM SI3bIKE

OK 09.3 UM3Bnekaer HEOOXOAMMYIO HMH(OpPMALMIO U3 JOKYMEHTALUU IO MpOodhecCHOHATHHOM
TEeMaTUKe

MartepuanbHoe ob6ecnieyeHue: He TpeOyeTcs.

3amanmue:

[TpounTaiiTe U epeBeaNTE JIEKCHUECKHE eAMHUIIBL: USer manual, operating mode, ignition system,
flame spreader, auto-shutoff feature, gas detector, pilot light, anti-overflow protection, self-cleaning
option, safety lock.

[IpounTaiiTe MHCTPYKITHIO MO OE30MACHOM IKCIUTyaTallid BAPOYHOTO 00OPYIOBAHHS.
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Using cooking equipment safely is crucial for preventing accidents and ensuring the longevity of

appliances. Adhering to manufacturer guidelines is essential for maintaining proper operation and
avoiding hazards. General safety measures include:

akrownE

N

Reading the user manual before initial use.

Selecting the correct operating mode for specific tasks.

Ensuring proper ventilation to prevent gas buildup.

Regularly checking the ignition system and flame spreader.

Utilizing the auto-shutoff feature to prevent overheating.

Equipping the kitchen with gas detectors.

Verifying the pilot light is lit before lighting the burner.

Implementing anti-overflow protections to prevent boiling liquids from reaching the burner.
Taking advantage of self-cleaning options for easier maintenance.

Engaging safety locks to prevent unauthorized use.

Following these guidelines ensures safe and efficient operation of cooking equipment.

Beimonnute 3alaHus K TCKCTY.

What are the primary safety measures for using cooking equipment?
Explain the purpose of the auto-shutoff feature.

Why is it important to check the ignition system regularly?
Describe the function of gas detectors.

List three safety features mentioned in the text.

Iopsiaok BbINOIHEHUS PA0OTHI:

BrInonHuTEe MUCHMEHHBIH MepeBO/T IEKCHUECKUX €IUHUII.

[IpounTaiiTe MHCTPYKLMIO IO OE30MACHOH IKCILTyaTalliyd BAPOYHOTO 00OPYIOBAHUSI.
BrinmonnuTe 3aaHust K TEKCTY.

(I)opMa NpeacTaB/JIeHUs pPe3yJibTaTa. NHMCHbMCHHOC BBINIOJTHCHUC pa6OTBI B TCTpaau.

Kpurepun onenkn:
OHGHK& «OTJIMYHO)» BBICTABJIICTCA 3a TOYHOC BBIIIOJIHEHHEC BCEX SaﬂaHHﬁ, FpaMOTHI)II;'I NnepeBoa

TCPMUHOB U ITPABUJIBHOC BBITIOJIHCHUC 3aJIaHUMN

OHGHK& «XOpOIIO» BBICTABIACTCA IIPU HAITUYUHU OHHOﬁ-HByX HE3HAYUTEJIbHEIX OIIHOOK.
OI_ICHKa «YOOBJICTBOPUTCIIBHO» BBICTABJIACTCA IIPU HAJITUINUU TpéX'HSITI/I OIJ_II/I6OI(, HC3HAYHUTCIbHO

HCKaXXarmuXx CMBICII.

OI_IGHKa «HCYHOBJICTBOPUTCIIbHO» BBICTABJIACTCA 3a HMICCTH U OoJiee OMMOOK WM HEBBITOJHECHHE

3aaHusl.

Tema 2.3 TensioBoe o6opy1oBaHue
IIpakTHyeckoe 3anaTHEe Ne45
7KapouHoe o0opyaoBaHue
Beenenue 1 akTuBH3aUMA NPOPECCHOHATBHOH JTEKCHKH.

Pa6ora ¢ TekcTom npodgeccuoHAJIbHON HANIPABJIEHHOCTH

Hean: popMupoBanrne yMeHUH HCIOIB30BaTh MPOGECCHOHATBHYIO JIEKCHKY 10 TEME JKapOYHOTO

O60py,Z[OBaHI/I${, YuTaTh U IOHUMAaTh TCKCThI HpO(I)eCCHOHaHBHOﬁ HaITpaBJICHHOCTHU.
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BbinosiHuB padoTy, Bbl OyaeTe yMeTb: HCIIOJIb30BaTh NMPO(HECCHOHAIBHYIO JEKCUKY IO TeMe
KapOYHOTO 00OPYIOBaHUS, YNTATh U IOHUMATh TEKCTHI PO eCCHOHATBHON HAIPAaBIEHHOCTH.

BrinosiHeHue padoThl cioco0cTBYET (POPMUPOBAHUIO:

[IK 2.1 Opranusyer MNOATOTOBKY pabO4YMX MeECT, OOOpYAOBaHHS, CBIPbS, MAaTEPUAIOB I
IIPUTOTOBJICHUSI CIIOKHBIX OJIFO U KyJIMHAPHBIX U3EIUI

OK 03.1 Bmageer conaepkaHHeM aKTyaJbHOM HOPMAaTHBHO-IIPAaBOBOM JOKyMEHTAllUd B
poeCCHOHATILHOM J1eATEIbHOCTH, COBPEMEHHOM Hay4yHOH Npo(ecCHOHaNbHOM TepPMUHOIOTHEN

OK 09.1 OcyuiecTBisieT KOMMYHUKalMIO (YCTHYIO M NHCbMEHHYIO) Ha TOCYJapCTBEHHOM U
MHOCTPAHHOM $I3bIKE

OK 09.3 M3Binekaer HeoOXonuMyI HHGOPMAIMIO M3 JAOKYMEHTAIMH IO MPO(ecCHOHANBHOM
TeMaTHKe

MarepuanbHoe obecniedeHune: He TpeOyeTcs.

3ananue:

[MpounTaiite u nmepeBeauTe Jekcuueckue eauuuiisl: broiler, deep fryer, salamander, panini press,
contact grill, pizza oven, stone hearth, rotisserie, BBQ pit, electric griddle, charcoal grill, infrared
heater, cast iron griddle, wood-fired oven, toaster oven.

[IpounTaiiTe TEKCT O KapOYHOM O0OPYAOBAHUH.

Roasting and frying equipment are essential for cooking a broad spectrum of dishes, from grilled
meats to fried snacks. Proper selection and utilization of these appliances are critical for achieving high-
quality results.

Broilers and salamanders provide direct top-heat for browning meats or reheating dishes. Deep
fryers immerse food in hot oil, creating crispy exteriors. Panini presses cook sandwiches with even
pressure. Contact grills sear both sides of food simultaneously. Pizza ovens with stone hearths enhance
the flavor and texture of pizza bases. Rotisseries spin meats, ensuring even cooking. BBQ pits allow
slow-roasting over open flames. Electric griddles offer consistent heat distribution for cooking pancakes,
omelets, or burgers.

Choosing the right roasting and frying equipment ensures efficient and delicious cooking.

Brimoaaure 3aIaHUA K TCKCTY.

What are the main types of roasting and frying equipment listed in the text?
How do contact grills differ from panini presses?

Explain the benefits of pizza ovens with stone hearths.

Describe the function of rotisseries.

List three types of equipment for cooking grilled foods.

AR

ITopsinok BbINOJIHEHHS padOTHI:
1. BrinosHKUTE TUCHMEHHBIN MEPEBO/ JEKCUUECKUX EANHHII.
[IpounTaiiTe TEKCT 0 )kapo4HOM 00OPYIOBAHUU.
3. BrmonHHTE 331aHUS K TEKCTY.

N

dopma npeacTaBjieHus pe3yabTaTa: MICbMEHHOE BBHIITOTHEHUE pa0OTHI B TETPAIH.

Kpurepun ouenku:
OrneHka «OTJIMYHO» BBICTABIISIETCA 32 TOYHOE BBINOJIHEHHWE BCEX 3aJaHUM, TPaMOTHBIN NEPEBOJ
TEPMUHOB U ITPAaBUJIbHOE BBIIIOJIHEHUE 33/ IaHUN
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OLIGHKa «XOPpOIIO» BBICTABJIACTCA IIPU HAJITUYUU OI[HOﬁ-I[ByX HE3HAYUTEIIbHBIX OIIHOOK.

Onenka «YOOBJICTBOPUTEIIBHO» BBICTABJIACTCA IMPU HAITUYHUU TpéX-HfITI/I OHII/I6OK, HE3HAYHUTCIBbHO
HCKaXXarmuXx CMBICII.

Onenka «HCYHOOBJIICTBOPUTEIILHO» BBICTABIACTCA 3a HIECCTh U 0osiee OIMMOOK HMIJIM HEBBLITOIHEHHE
3aJaHusl.

Tema 2.3 TensioBoe 000opyaoBaHue
IIpakTnyeckoe 3ansitue Ne46

7KapouHoe obopyroBaHue
IIpaBuaa 0e3onacHoii 3kcruryarauuu. Padora ¢ mHcTpyKIuei

Heab: hopMupoBaHue yMEHUN UCHOIb30BaTh MPOPECCUOHAIBHYIO JIEKCUKY IO TEME KapOYHOTO
00opynoBaHus 1 0€30MacHON AKCIUTyaTalluy, YATATh U IOHUMATh HHCTPYKLIMH T10 SKCILTyaTalllu.

BobinosiHUB padoTy, Bbl OyleTe yMeTb: HCIIOJIb30BaTh MPO(HECCHOHAIBHYIO JIEKCHKY IO TeMe
KApOYHOro 000pyAoBaHMS W 0€30MacCHOM HSKCIIyaTallud, YUTaTh M IIOHUMaTh HMHCTPYKLUUH 110
IKCIUTyaTaluH.

Boinosinenue padorsl cnocodcTByeT opMUPOBAHUIO:

IIK 2.1 Opranusyer NOATOTOBKY pabO4YMX MeECT, OOOpYHOBaHUs, ChIPbs, MaTE€pPHAJIOB IS
IIPUTOTOBJIEHUS CJIOKHBIX OJIFO]1 M KYJUHAPHBIX U3JIEIUH

OK 03.1 Bnameer coaepaHME€M akTyaJlbHOM HOPMAaTHUBHO-IIPABOBOM JOKYMEHTalMu B
poeCCHOHATILHOM IeATETFHOCTH, COBPEMEHHOM HayYHOH MPo(eCcCHOHANTBHON TEPMUHOIOTHEN

OK 09.1 OcymecTtBiseT KOMMYHUKaLUIO (YCTHYIO M HUCbMEHHYIO) Ha TOCYIapCTBEHHOM W
MHOCTPAHHOM SI3bIKE

OK 09.3 M3BnekaeT HEOOXOIUMYIO HH(GOpPMAIMIO M3 JOKYMEHTAllMU MO MNpodeccCHOHAIbHOM
TeMaTHKe

MarepuanabHoe obecneyeHune: He TpeOyercs.

3ananue:

[IpounTaiiTe W TepeBeauTe JIEKCHUECKHe eauHUIbl: temperature controller, grease trap, heat-
resistant gloves, splatter guard, oil filtration system, automatic timer, fireproof mat, fat residue collector,
hood exhaust fan, thermometer probe.

HpO‘lI/IT aiiTe HWHCTPYKIHUIO IO Oe3ormacHoOI OKCILTyaTaluu Xapo4HOT O O60py,HOBaHI/I$I.

Operating roasting and frying equipment safely is imperative to prevent accidents and ensure the
longevity of appliances. Complying with safety guidelines ensures optimal performance and avoids
potential hazards. General safety measures include:

Setting the correct temperature using controllers.
Installing grease traps to prevent oil overflow.

Using heat-resistant gloves when handling hot surfaces.
Employing splatter guards to avoid oil splashes.
Regularly cleaning the oil filtration system.
Programming automatic timers to prevent overcooking.
Placing fireproof mats beneath fryers.

Emptying fat residue collectors frequently.
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e Ensuring proper ventilation with hood exhaust fans.
e Periodically checking thermometer probes for accuracy.
Adhering to these safety measures ensures safe and efficient operation of roasting and frying
equipment.

Brimoaaure 3aIaHUA K TCKCTY.

What are the primary safety measures for using roasting and frying equipment?
Explain the purpose of grease traps.

Why is it important to empty fat residue collectors regularly?

Describe the function of thermometer probes.

List three safety accessories mentioned in the text.

orwdPE

IHopsinok BbINOJIHEHHUS PA0OTHI:
1. BrmmoaHUTE NUCHLMEHHBIH NEpCBOJ JICKCHUYCCKUX CANHMUII.
[IpounTaiiTe MHCTPYKIHIO 110 0€30MaCHON HKCILTyaTaI[H )KapOYHOT0 000PYI0BaHHUSL.
3. BeImonHATE 33aHUS K TEKCTY.

N

(I)opMa npeacraBJeHus pe3yjabTaTa: IMCbMCHHOC BBIIIOJIHCHUEC pa6OTBI B TCTpaau.

Kpurepun onenkn:

OrneHka «OTJIMYHO» BBICTABIIAETCS 32 TOYHOE BBINOJIHEHHE BCEX 3a/laHUil, TPaMOTHBII NepeBo
TEPMHUHOB U IIPABUJILHOE BBIIIOJIHEHUE 3aJaHUI

OreHKa «XOpOIIO0» BBICTABIACTCS IPU HAIMYMU OJHON-ABYX HE3HAUUTEJIBHBIX OIMINOOK.

OneHka «ya0BJIETBOPUTEIILHOY» BBICTABIIAETCSA IPU HATMYUU TPEX-TISITH OLIMOOK, HE3HAYUTEIILHO
HCKa)KAIOLIUX CMBICIL.

OneHka «HEeyAOBJIETBOPUTEIbHO» BBICTABIISIETCA 3a IIECTh U Oosiee OMIMOOK MM HEBBIIIOJHEHUE
3aJJaHUs.

Tema 2.3 TensioBoe 00opyaoBaHue
IIpakTnyeckoe 3ansitue Ne47

MHoro(pyHKIMOHAJbHOE 000PY/10BAHHUE.
BBenenue u akTuBM3anMs NPOPecCHOHATBHOM JTEKCHKH.
Pabora ¢ TekcToM npodeccnoHaIbHOI HANIPABIEHHOCTH

Heasb: ¢dopmMupoBaHHe YMEHUH HCHOJIb30BATH MNPOPECCHOHATBHYIO JIEKCHKY 10 TeMe
MHOTO(YHKIIMOHAJILHOTO ~ 000OpYyJIOBaHMS, YMTaTh M IMOHMUMATh TEKCTHl  NPOQecCHOHATBHOM
HaIpPaBJIEHHOCTH.

Bbinosnue padory, Bbl Oyaere yMeThb: HCIOJb30BaTh MPO(ECCHOHATBHYIO JIEKCUKY IO TEMe
MHOTO(YHKIIHOHAJILHOTO ~ 00OpyIOBaHMs, YHTaTh M TOHUMATh TEKCTHl  MPOQEeCcCCHOHATHHOMN
HaIlpaBJIECHHOCTH.

Boinosinenue padoTsl cnocodcTByeT GopMHUPOBAHUIO:

IIK 2.1 Opranusyer MNOATOTOBKY pabO4YMX MeECT, OOOpYAOBaHHS, CHIPbS, MAaTEpUANOB I
MIPUTOTOBJIEHUS CJIOKHBIX OJIFO]1 M KyJTUHAPHBIX U3JIETHH

OK 03.1 Bmageer conaepkaHMEM aKTyaJdbHOW HOPMAaTHBHO-IIPABOBOM JOKYMEHTAallUd B
npodeccnoHanbHOM e TEIbHOCTH, COBPEMEHHOM Hay4dHOH NpodeccHoHaTbHON TePMUHOJIOTHEN
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OK 09.1 OcymiecTtBiseT KOMMYHUKAlMIO (YCTHYIO UM NHMCbMEHHYIO) Ha TOCYJapCTBEHHOM U
MHOCTPAHHOM SI3BIKE

OK 09.3 M3Bnekaer HEOOXOIUMYIO HH(GOPMAIHMIO M3 JOKYMEHTAIlMH MO MpOo(hecCHOHAIbHOM
TEMaTUKe

MarepuanbHoe obecniedeHune: He TpeOyeTcs.

3aganue:

[MpounTaiite u mepeBeaUTe JIEKCHYECKHUE eAMHHUIBI: combination oven, immersion blender,
planetary mixer, food processor, multi-function kettle, rice cooker, soup kettle, vacuum packer, coffee
brewer, ice maker.

[TpounTaiiTe TEKCT 0 MHOTO(YHKITHOHATBHOM 000pYIOBaHUU.
Multi-function kitchen equipment is becoming increasingly popular in professional kitchens due to its
versatility and efficiency. These appliances combine multiple functionalities into one unit, saving space
and reducing costs.
Combination ovens allow for simultaneous baking, roasting, and steaming. Immersion blenders easily
puree soups and sauces. Planetary mixers knead dough and whip cream. Food processors chop, grate, and
mix ingredients. Multi-function kettles brew tea, cook porridge, and heat soups. Rice cookers prepare
perfectly cooked rice. Soup kettles ensure consistent heating of soups. Vacuum packers extend the shelf
life of food. Coffee brewers provide espresso and lattes. Ice makers produce ice cubes for cocktails and
drinks.
Employing multifunctional equipment makes kitchens more productive and economical.

Brimoanure 3aIaHUA K TCKCTY.

What are the main types of multifunctional kitchen equipment mentioned in the text?
How do combination ovens enhance cooking capabilities?

Explain the purpose of planetary mixers.

Describe the advantages of using multi-function kettles.

List three benefits of employing multifunctional equipment in professional kitchens.

orwbPE

ITopsinok BbINOJIHEHHS PadOTHI:
1. BrinosHKUTE TUCHMEHHBIN NEPEBO/ JEKCUUECKUX EANHMII.
IIpounTaiiTe TEKCT 0 MHOTO(YHKIIMOHAIBHOM 000pYyI0BaHUH.
3. BrmonHHTE 331aHUS K TEKCTY.

N

(I)opMa npeacraBJCeHus pe3yjabTaTa: IMCbMCHHOC BBIIIOJIHCHUEC pa60T1>1 B TCTpaau.

Kpurepun onenku:

OneHka «OTJIMYHO» BBICTABIISIETCA 32 TOYHOE BBINOJIHEHHWE BCEX 3aJaHUM, IPAaMOTHBIN NEPEBOJ
TEPMHUHOB U MIPABUJILHOE BBITIOJHEHUE 3aJaHUI

OreHKa «XOpOIIIO» BBICTABISAETCSA MPU HAIMYUU OJHON-ABYX HE3HAUUTEIIBHBIX OMINOOK.

OrneHka «yJ0BIETBOPUTEILHO» BBICTABIIAETCS MPU HATMYUU TPEX-TISTH OMIMOOK, HE3HAYUTEIILHO
HCKKAIOUINX CMBICII.

OrneHka «HEyOBIETBOPUTEILHO» BBICTABISAETCA 3a LIECTh M 00Jiee OMMOOK MM HEBBIOJHEHHE
3aJlaHusl.

Tema 2.3 TensioBoe 000opyaoBaHue
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IIpakTnyeckoe 3ansiTue Ne48

MHuoropyHkiuoHajabHoe 000py/10BaHKe.
IIpaBuaa 0e3onacHoii 3kcruryarauuu. Padora ¢ mHcTpyKIuei

Heab: ¢opmupoBaHue YyMEHUH HCIOJB30BaTh MPOPECCHOHANBHYIO JIEKCUKY 10 TeMe
MHOTO()YHKITHOHATILHOTO 000pY/IOBAaHUS U OE30MACHOM IKCIUTYaTallMH, YATATh U TIOHUMATh UHCTPYKIIUU
I10 3KCILTyaTalnH.

BbinosHuB padory, Bbl OyAeTe yMeThb: HCIOJb30BaTh MPO(ECCHOHANBHYIO JIEKCUKY IO TeMe
MHOTO(YHKITHOHATILHOTO 000pYIOBAaHUS U OE30MACHOM IKCIUTYaTallMH, YATATh U TIOHUMATh UHCTPYKIIUU
I10 3KCILTyaTalnH.

BoinosiHeHue padoThl cioco0cTBYET (POPMUPOBAHUIO:

[IK 2.1 Opranusyer MNOATOTOBKY pabO4YMX MeECT, OOOpYAOBaHHS, CBIPbS, MAaTEPUANOB I
IIPUTOTOBIICHUSI CIIOKHBIX OJIFO U KyJTUHAPHBIX U3JEIUI

OK 03.1 Bmageer conaepkaHWeM aKTyaJdbHOW HOPMAaTHBHO-IIPABOBOM JIOKyMEHTallUd B
poeCCHOHATILHOMN 1eATEIbHOCTH, COBPEMEHHOM Hay4yHOH NMpodecCHOHaNbHON TEepMUHOIOTHEN

OK 09.1 OcymiecTBiseT KOMMYHUKalMIO (YCTHYIO M NHCbMEHHYIO) Ha TOCYJapCTBEHHOM U
MHOCTPAHHOM SI3bIKE

OK 09.3 M3Biekaer HEOOXOIUMYI HH(GOPMAIHMIO M3 JOKYMEHTAIlMH IO MPOo(hecCHOHATBHOM
TeMaTHKe

MarepuanbHoe obecnieyeHue: He TpeOyeTCs.

3ananue:

[MpounTaiite u nepeBeautTe Jekcuueckue eauuuipl: safety latch, automatic shut-off, overload
protection, temperature limiter, emergency stop button, non-skid feet, cool-touch housing, cable clamp,
lockout-tagout procedure, circuit breaker.

[IpounTaiiTe =~ MHCTPYKIMIO IO  0€30MacHOM  AKCIUTyaTalMd  MHOTO(YHKIIMOHAJIbHOIO
000py/IOBaHUS.

Ensuring the safe operation of multifunctional kitchen equipment is crucial for preventing
accidents and maintaining appliance longevity. Observing safety guidelines is essential for optimal
performance and hazard reduction. Basic safety measures include:

e Securing the equipment with safety latches.
Enabling automatic shut-off mechanisms.
Installing overload protection to prevent motor burnouts.
Setting temperature limiters to avoid overheating.
Accessibility of emergency stop buttons.
Using non-skid feet to stabilize equipment.
Employing cool-touch housings to prevent burns.
Fastening cables with cable clamps.
Implementing lockout-tagout procedures for maintenance.
Connecting to protected circuits with circuit breakers.
Complying with these safety measures ensures safe and efficient operation of multifunctional
equipment.

Brinoaaute 3aIaHUA K TCKCTY.

1. What are the primary safety measures for using multifunctional kitchen equipment?
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Explain the purpose of automatic shut-off mechanisms.
Why is it important to install temperature limiters?
Describe the function of non-skid feet.

List three safety features mentioned in the text.

okrwmn

IHopsinok BbINOJIHEHHUS PA0OTHI:

1. BrmmoaHuUTE NUCHLMEHHBIH NEpCBOJ JICKCHUYCCKUX CANHMUII.

2. IlpouuTailiTe  UHCTPYKUUIO 1O  0O€30MacHOM  JKCIUIyaTalldd  MHOTO(YHKIIMOHAJIHHOIO
000pyIOBaHUsI.

3. Brimonnute 3a7aHus K TEKCTY.

®opma npeacTaBieHUs pe3y/bTaTa: NUCbMEHHOE BBIIOJIHEHUE Pa0OThI B TETPAIH.

Kpurepum ouenku:

OLIGHKa «OTJIMYHO» BBICTABJISACTCSA 3a TOYHOC BBIIIOJIHCHUEC BCECX 3a;:1aH1/1171, I‘paMOTHBIf/’I HepeBOI[
TEPMHUHOB U MTPaBUJILHOE BBITOJTHEHUE 3aITaHUN

OHGHKa ((XOpOIHO)) BBICTABJISICTCA HpI/I HaJIN4Ynn OI[HOﬁ-I[ByX HC3HAUYUTCIIBHBIX OHII/I60K.

OrneHka «yJI0BIETBOPUTEIBHO» BBICTABIIACTCS MPU HATHYUU TPEX-TISTH OMIMOOK, HE3HAYUTEILHO
HCKKAIOIIUX CMBICII.

OrneHka «HEYAOBIECTBOPUTEIBHO)» BBICTABISIETCA 32 IIECTh M 0oJiee OMIMOOK HIIM HEBBINOIHEHUE
3aJ]aHMs.

Tema 2.4 XonoauabHoe 000pyA0BaHue

IIpakTuyeckoe 3ansaTue Ne49

XoJoauJIbHbIE IKAQBI, X0JI0UJIbHbIE KAMEPHI.
BBenenue u akTuBU3anus NPogecCHOHAIBHOM JTEKCUKH.
Pabora ¢ TekcToM npodeccnoHaIbHOI HANIPABJIEHHOCTH

Heasb: ¢dopmupoBaHHe YMEHUH HCHOJIb30BATH MNPOPECCHOHATBHYIO JIEKCHKY 10 TeMe
XOJIOMJIBHBIX IIKa(OB U KaMep, YUTaTh U IOHUMATh TEKCThI IPO(ECCUOHATBLHONW HAIIPABIEHHOCTH.

Bbinosnue padory, Bbl Oyaere yMmMeThb: HCIOJb30BaTh MPO(ECCHOHATBHYIO JIEKCUKY IO TEME
XOJOAMIIBHBIX HIKa(OB U KaMep, YUTATh U TOHUMATh TEKCThI PO ECCHOHATIBHON HAIIPABICHHOCTH.

BeinosiHenue padoTsl cnoco0cTByeT (POPMHUPOBAHUIO:

[IK 2.1 OpraHuzyeT NOATOTOBKY pabOuuMx MeCT, OOOpYAOBaHHUSA, CbIPbsi, MaTEpUajOB IJIs
MIPUTOTOBIICHUSI CIIOKHBIX OJIFO U KyJTUHAPHBIX U3JETUI

OK 03.1 Bmageer conaepkaHHEeM aKTyaJbHOW HOPMAaTHBHO-IIPABOBOM JOKYMEHTAllUd B
npo¢eCCHOHATILHOM 1eATeNIbHOCTH, COBPEMEHHOM Hay4yHOH NMpodecCHOHaNbHOM TepMUHOIOTHEN

OK 09.1 OcymiecTBisieT KOMMYHUKalMIO (YCTHYIO M TNHCbMEHHYIO) Ha TOCYJapCTBEHHOM U
MHOCTPAHHOM SI3BIKE

OK 09.3 UM3Bnekaer HeOOXOAMMYI0 HMH(OpPMALMIO U3 JTOKYMEHTALUU IO MpodhecCHOHATbLHOM
TEeMaTuKe

MarepuaiabHoe o0ecniedeHue: He TpeOyeTCs.

3amanmue:
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[IpounraiitTe n nmepeBeaute Jekcuueckue eauHunbl: reach-in refrigerator, walk-in cooler, glass-
doored display, frost-free system, defrost cycle, digital thermostat, LED interior lights, antibacterial
lining, door gasket, self-closing doors.

[IpounTaiiTe TEKCT O XOMOIMIBHBIX MIKadax 1 Kamepax.

Commercial refrigeration units are vital for maintaining the quality and safety of perishable foods.
They come in various configurations tailored to different needs, such as reach-in refrigerators, walk-in
coolers, and glass-doored displays.

Reach-in refrigerators are compact units designed for storing smaller amounts of food. They are
often found in restaurants and bars, providing easy access to ingredients and beverages. Walk-in coolers,
on the other hand, offer spacious interiors perfect for bulk storage, allowing businesses to manage large
inventories efficiently. Glass-doored displays act as dual-purpose solutions, both preserving and
showcasing products, especially in grocery stores and delis.

Advanced features, such as frost-free systems, prevent ice accumulation, ensuring consistent
cooling. Defrost cycles automatically melt built-up frost, reducing maintenance efforts. Digital
thermostats allow precise temperature adjustments, ensuring food stays fresh. LED interior lights brighten
the interiors, enhancing visibility. Antibacterial linings inhibit microbial growth, contributing to food
safety. Door gaskets create airtight seals, preventing temperature fluctuations. Self-closing doors ensure
minimal energy losses by closing automatically.

Overall, choosing the right refrigeration solution contributes significantly to maintaining food
quality and operational efficiency.

Brimoanure 3aIaHUA K TCKCTY.

What are the main types of commercial refrigeration units mentioned in the text?
Explain the advantages of frost-free systems.

Describe the role of digital thermostats in refrigeration units.

List three advanced features of modern refrigeration units.

Outline the benefits of antibacterial linings.

orwdPE

ITopsinok BbINOJIHEHHS PadOTHI:
1. BrinosHKUTE TUCHMEHHBIN MEPEBO/ JEKCUUECKUX EAMHMII.
[IpounTaiiTe TEKCT O XOJOAMIBHBIX IIKadaxX U Kamepax.
3. BrmonHHTE 331aHUS K TEKCTY.

N

(I)opMa npeacraBjJceHus pe3yjabTaTa: IMCbMCHHOC BBIITIOJIHCHUEC pa60T1>1 B TCTpaau.

Kpurepun onenku:

OrneHka «OTJIMYHO» BBICTABIISETCS 32 TOYHOE BBINOJIHEHHE BCEX 3a/laHUil, TPAaMOTHBII NepeBo
TEPMHUHOB U IIPABUJILHOE BBINIOJIHEHUE 3aJaHUN

O1eHKa «XOpOIIO» BBICTABISAETCSA MPU HAIMYUU OJHON-ABYX HE3HAUUTENIBHBIX OIMINOOK.

OrneHka «yJ0BJIETBOPUTEILHO» BBICTABIIAETCS MPU HATMYUU TPEX-TISTH OMIMOOK, HE3HAYUTEIILHO
HCKKAIOUINX CMBICII.

OrneHka «HEyIOBIETBOPUTEILHO» BBICTABISAETCA 3a LIECTh M 00Jiee OMMOOK MM HEBBITOJHEHHE
3aJlaHusl.

Tema 2.4 XonoauabHoe 000pya0BaHue

IIpakTnyeckoe 3ansiTue Ne50
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XoJ10AWIbHbIE IPUJIABKA U BUTPUHBI.
BBenenue n akTuBU3anus NpogeccHOHAIbHOMN JTEKCHUKH.
PadoTa ¢ TekcToM npogeccuoHAIbHOH HANIPABJIEHHOCTH

Heasb: ¢opmMupoBaHHE YMEHUH HCHOIB30BATH MPOPECCHOHATBHYIO JIEKCHKY IO TEeMe
XOJIOAUIIBHBIX IPUIABKOB U BUTPUH, YUTATh U NIOHUMATh TEKCThI IPOPECCHOHATBHON HAIIPABICHHOCTH.

BbinosHuB padory, Bbl Oyaere yMeThb: HCIOJb30BaTh MPO(ECCHOHATBHYIO JIEKCUKY IO TeMe
XOJIOTMTHHBIX MPUJIABKOB M BUTPUH, YUTATh U TIOHUMATh TEKCTHI MPO(eCcCHOHATLHOMN HATPABICHHOCTH.

BoinosiHeHue pa6oTsl cocodcTBYeT (POPMUPOBAHUIO:

IIK 2.1 OpranusyeT NOATOTOBKY paboyumx MecT, OOOpYIOBaHUs, CBIPbS, MaTEPHAIOB JIs
MIPUTOTOBIICHHSI CIIOKHBIX OJIIO U KyJTMHAPHBIX W3ETUI

OK 03.1 Brnageer coaepKaHHEM aKTyaJdbHOW HOPMATUBHO-TIPABOBOM JOKYMEHTAllMU B
npoeCCUOHATILHOM IeATEIFHOCTH, COBPEMEHHOM Hay4YHOH MPo(ecCHOHANBHON TEPMUHOTIOTHEN

OK 09.1 OcymecTtBisieT KOMMYHUKALUIO (YCTHYIO M IHCbMEHHYIO) Ha TOCYIapCTBEHHOM H
MHOCTPAHHOM SI3bIKE

OK 09.3 U3BnekaeT HEOOXOAMMYIO HMH(OpPMAIHMIO U3 JOKYMEHTALUU IO MPOo(hecCHOHATHHOM
TeMaTHKe

3ananue:

[IpounTaiiTe U mepeBeAMTE JEKCHUYECKHE eauHMIBI. countertop refrigerator, deli case, display
freezer, built-in wine cooler, undercounter drawer, mobile merchandiser, pass-thru cooler, drop-down
shutter, modular display, curved glass front.

HpO‘II/IT aliTe TeKCT O XOJIOAWJIbHBIX ITPpHUJIaBKaX U BUTPHUHAX.

Retail refrigeration units are designed to attract customers and preserve the quality of displayed
products. These units include countertop refrigerators, deli cases, display freezers, and modular displays.

Countertop refrigerators are ideal for displaying smaller items. Deli cases exhibit meats, cheeses,
and salads. Display freezers show frozen treats like ice cream. Built-in wine coolers preserve wines at
optimal temperatures. Undercounter drawers provide extra storage space. Mobile merchandisers promote
impulse purchases. Pass-thru coolers allow access from both sides. Drop-down shutters protect products
from UV rays. Modular displays adapt to various layouts. Curved glass fronts enhance visual appeal.

Selecting the right retail refrigeration unit ensures both product safety and attractive presentation.

Beimonnute 3aIaHUA K TCKCTY.

What are the main types of retail refrigeration units mentioned in the text?
How do deli cases benefit food retailers?

Explain the advantages of mobile merchandisers.

Describe the function of curved glass fronts.

List three features of retail refrigeration units that enhance product visibility.

agkrownE

IHopsiiok BbINMOTHEHHUS PA0OTHI:
1. BbInonHUTE NUCHMEHHBIN MEPEBO/I JIEKCUYECKUX €IMHUII.
[IpounTaiiTe TEKCT O XOJOANUIIBHBIX NMPUIaBKaX U BUTPUHAX.
3. BrimonHMTE 331aHUS K TEKCTY.

N

d)opMa npeacraBjJdceHus pedyjabTaTa: IMCbMEHHOC BBIIIOJTHEHUC pa6OTBI B TCTpau.
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Kpurepun onenkn:

OneHka «OTJIMYHO» BBICTABJIAETCS 32 TOYHOE BBINOJHEHHE BCEX 3aJaHUM, I'PaMOTHBIN ME€PEBOA
TCPMUHOB U IMPABUJIBHOC BBIITIOJIHCHUC 3aHaHHﬁ

OrneHKa «XOpOII0» BBICTABIACTCSA IPU HAIMYUU OJHON-ABYX HE3HAUUTEJIBHBIX OIINOOK.

OLIGHKa «YOOBJICTBOPUTCIIBHO» BBICTABJIACTCA IMPU HAJTIUYHUU TpéX-HHTI/I OH_II/IGOK, HE3HAYUTCIIBHO
HCKaKAIOLIUX CMBICIL.

OLIGHKa «HCYIAOBJICTBOPUTCIILHO» BBICTABJIIACTCA 3a ICCTh U OoJiee OMIMOOK WMIIM HEBBITOIHEHHUE
3aJJaHMUs.

Tema 2.4 XosoamwibHoe 000pya0BaHue

IIpakTuyeckoe 3ansaTue Ne51
IIpaBujia 6e30nacHOM IKCILTyaTAUMU X0JIOAUIBHOT0 000Py/10BAHUS.
Pabora ¢ uncTpykumei

Heanb: ¢opmupoBaHHEe YMEHUH HCHOJIb30BATh MNPOPECCHOHATIBHYIO JIEKCHUKY [0 TeMe
0€30MaCHOTO HMCIOJIB30BAHUS XOJOAMIBHOTO OOOpYIOBAaHWS, YHTATh W IMOHUMAaTh WHCTPYKLIHHU IIO
JKCILTyaTalUu.

BbinosiHuB padoTty, Bbl Oyaere yMeTb: HCIIOJIb30BaTh NMPO(ECCHOHAIBHYIO JIEKCHKY IO TeMe
0€30MaCHOTO HMCIOJIB30BAHUS XOJOAMIBHOTO OOOpYIOBAaHWS, YHTATh W IOHUMAaTh WHCTPYKLIHHU IIO
JKCILTyaTalUu.

Beinosinenue padorsl cnocodcTByeT GOpMUPOBAHUIO:

[IK 2.1 OpraHusyeT NOATOTOBKY paboOuux MeCT, OOOpYAOBaHHUSA, CbIPbsi, MaTEpUaJOB JJId
IIPUTOTOBIICHUSI CIIOKHBIX OJIFO U KyJUHAPHBIX W3S

OK 03.1 Bmageer conaepkaHWeM aKTyaJlbHOW HOPMAaTHBHO-IIPABOBOM JOKYMEHTallUd B
po¢eCcCHOHATILHOM 1eATENbHOCTH, COBPEMEHHOM Hay4yHOH NMpodecCHOHANbHOM TEpMUHOIOTHEN

OK 09.1 OcymiecTBiseT KOMMYHUKalMIO (YCTHYIO M NHCbMEHHYIO) Ha TOCYJapCTBEHHOM U
MHOCTPAHHOM SI3bIKE

OK 09.3 UM3Bnekaer HEOOXOAMMYI0 HMH(OpPMALMIO U3 JOKYMEHTAlUU IO MPOodecCHOHATbHOU
TEeMaTuKe

3ananue:

[pounraiite u nepeBenuTe Jiekcuueckne enuHmisl: safety valve, condenser coil, defrost cycle,
temperature sensor, drain pan, refrigerant leak detector, alarm system, electrical fuse, insulation cover,
ventilator.

HpO‘lI/IT aiiTe HWHCTPYKIHUIO IO Oe3ormacHoOI OKCILTyaTalluu XOJOJAUIIBHOT'O 060py,HOBaHI/I}I.

Safe operation of refrigeration units is essential for preventing accidents and ensuring reliable
functionality. Here are basic safety measures to observe:

e Installation: Ensure the equipment is installed in a well-ventilated area away from flammable
materials.
Regular Maintenance: Check condenser coils periodically to keep them clean and free of debris.
Defrost Cycle: Follow the defrost schedule to prevent ice buildup inside the unit.
Emergency Stop Button: Know the location of the emergency stop button and test it occasionally.
Refrigerant Leak Detection: Monitor the equipment for leaks using appropriate sensors or
indicators.
Alarm System: Configure the alarm system to alert personnel promptly in case of malfunctions.
e Electrical Protection: Install electrical fuses or circuit breakers to prevent short circuits and fires.
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e Insulation Cover: Keep all insulation intact to avoid unnecessary heat transfer.
e Ventilation: Ensure adequate ventilation to dissipate heat generated by the compressor.

Brimoaaure 3a1aHUA K TCKCTY:

What are the main steps for installing refrigeration units safely?
Explain why regular maintenance of condenser coils is important.
Describe the purpose of the defrost cycle.

What is the function of the refrigerant leak detector?

List three safety features outlined in the instruction.

orwbpPE

IHopsinok BbINOJIHEHHUS PA0OTHI:
1. BrmmoaHUTE NUCHLMEHHBIH NEpCBOJ JICKCHUYCCKUX CANHMUII.
[IpounTaiiTe HHCTPYKLHIO 110 0€30MAaCHON HKCILTyaTallMi XOJIOAUILHOTO 000PYA0OBAHHUS.
3. BrImonHHTE 337aHUS K TEKCTY.

N

(I)opMa npeacraBJeHus pe3yjabTaTa: NIMCbMCHHOC BBIIIOJIHCHUEC pa6OTBI B TCTpaau.

Kpurepun onenku:
OrneHka «OTJIMYHO» BBICTABIIAETCS 32 TOYHOE BBINOJIHEHHE BCEX 3a/laHUil, TPaMOTHBII NepeBo

TCPMHUHOB U MMPaBHUJIbHOC BBIITIOJHCHUC 3aHaHHﬁ
OI.IeHKa «XOpPOoIIO» BBICTABJIACTCA IIPU HAJITMYHNH OﬂHOﬁ'HBYX HE3HAYUTENIbHBIX OIINOOK.
OHGHKa «YOOBJICTBOPUTCIIBHO» BBICTABJIACTCA IMPU HAJTIUYHUU TpéX-HﬂTI/I OHII/I6OK, HC3HAYHUTCIBbHO

HCKaXaromuXx CMBICJI.
OHGHKa «HCYOOBJICTBOPUTCIILHO» BLICTABJIACTCA 3a HICCTh U 0oJice OIMOOK HMIIM HEBBLIIIOJIHCHHUE

3a1aHusl.
Tema 2.4 XonoauabHoe 000pyA0BaHue

IIpakTyeckoe 3ansaTHe NeS2
KounTtpoabHnas padora

Hean: mpoBepka ypoBHs chOPMUPOBAHHBIX MPO(ECCUOHATBLHBIX 3HAHUN U YMEHUM.

Bbinosnus padory, Bbl Oyaere yMeTb: NPHUMEHATH IOJTYYEHHbIE 3HAHUS ISl BBIIOJHEHUS
TECTOBBIX 3a/laHUM.

Beinosinenue padoTsl ciocoOCTBYET Pa3BUTHIO:

IIK 2.1 Opranusyer NOATOTOBKY pabO4yMX MeCT, OOOpYAOBaHUS, CBIPbsS, MaTE€pUATOB JUIS
MIPUTOTOBJIEHUS CJIOKHBIX OJIFO]1 M KYJUHAPHBIX U3JIEIHH

OK 03.1 Bmageer conxepkaHMeM aKTyaJdbHOW HOPMAaTHBHO-IIPABOBOM JOKYMEHTallUUd B
npodeccnoHaNbHOM e TEIbHOCTH, COBPEMEHHOM Hay4HOU NpodecCHOHaTbHOW TEPMUHOIOTHEH

OK 09.1 OcymniecTBisseT KOMMYHUKaIMIO (YCTHYIO M NHCbMEHHYIO) Ha TOCYJapCTBEHHOM U
MHOCTPAHHOM SI3bIKE

OK 09.3 M3Biekaer HeoOXOIUMYIO0 WH(GOpPMAIMIO M3 JOKYMEHTAlMU MO NpodhecCHOHAIbHON
TeMaTHKe

MarepuanbHoe o0ecniedeHue: He TpeOyeTcs.

3amanmue:
3amanue 1.
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13.

14.
15.
16.

17.

18.

3arosHUTE MPOIMYCKH, UCTIONB3YsI UHOUHUTUB / TEPYHAUN / IPUYACTHE).

The chef decided ............... (purchase) a new combi oven.

............... (operate) industrial equipment requires training.

The technician repaired the ............... (break) fryer and solved the problem.
Avoid ............... (touch) hot surfaces without gloves.

The sous-chef finished ............... (chop) vegetables just before the rush hour.

3amanue 2.

CoorHecure BUIbI 000pymoBanus (1-5) ¢ ux xapakrepuctukamu (A-E).
Induction cooker

Convection oven

Blast chiller

Salamander broiler

. Immersion circulator

High-heat top-down broiling

Rapidly cools food to +3°c

Uses magnetic fields for precise heating

Circulates hot air for even baking

Precisely controls water temperature for sous-vide cooking

3ananue 3.
N3yuurte npasuiia 6€30MacCHOCTH.

Rational Combi Oven Safety Manual

Always preheat to recipe temperature +15°C.

Use heat-resistant gloves when loading/unloading.
Never spray water on hot surfaces.

Clean grease filters weekly.

OTBeTBLTE Ha BOIIPOCHI.

What temperature accuracy is required?

What protective gear is needed for handling trays?
How often should grease filters be cleaned?
3aganue 4.

Haiimute 1 ucripaBbTe 3 OMMOKH, KCIIOIB3Ysl MOJAIBHBIC TIIaroyibl YOU must/mustn't

Grill Safety

Clean surfaces with water while hot.
Wear loose sleeves near open flame.
Store knives blade-up for quick access.

3agaunue 5.

CocraBbTe HHCTPYKIUIO U3 4 mraroB MO MCIOJb30BaHUIO BAKYYMHOI'O yIIaKOBIIHWKaA.

Preparation: ...............

[ToaroroBeTe MPOMYKTHIL: HApEkKbTE, oxyaguTe 10 +4°C.
Sealing: ...............

[TomecTuTe NPOYKTHI B AKET, BBIPOBHANTE Kpasi.
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19. Machine setup: ...............
VYcranoBute pexxum «Moist Foodsy, 3amycTuTe BakyyMUpOBaHHE.
20. Safety: ...............
He kacaiiTech HarpeBaTeIbHOTO 3JIEMEHTA; IPOBEPHTE I[EIOCTHOCTH ITAKETa.

IHopsinok BbINOJIHEHHUS PA0OTHI:

BrinonnuTe 3a1anus 1o NepeBoly U 3alI0JIHEHHUIO MTPOITYCKOB.
CooTHecuTe BUIBI 000PYIOBAHUS C ONTMCAHUSIMH.

N3yunTe MHCTPYKIUIO 110 O€30MaCHOCTH U OTBETHTE HA BOIPOCHI.
Haiinure 1 ucnpaBbTe OMMOKHU B TEKCTE.

CocraBbTe NMOUIArOBYI0 UHCTPYKILIUIO IO UCTIOIB30BAHUIO 000PYIOBaHUS.

el A

(I)opMa npeacraBjJaeHus pe3yjabTaTra: NIMCbMCHHOC BBIIIOJIHCHUEC pa6OTbI B TCTpaau.

Kputepun onenku:

OreHka «otanguoy»: 19-20 6annos

Ouenka «xopotmio»: 15-18 6amios

OrneHka «yA0BIETBOPUTENBbHOY: 12-14 Ganos
OrnieHKa «HEYAOBIETBOPUTEIHLHO»: MeHee 12 6amioB

Tema 2.5 Texnnueckoe ocHalIeHHe MPOUECCOB KYJIMHAPHOTO U KOHAUTEPCKOT0 MPOU3BOJCTB

IIpakTnyeckoe 3ansaTue NeS3
Kiaaccupukanus opranu3anmii MUTaHUAS.
BBenenue n akTuBu3anus npogecCHOHATbHOM JTEKCUKH.
Pabora ¢ TekcTomM npodeccMoOHAJIBbHON HANTPABJIEHHOCTH

Heanb: ¢dopmupoBaHHe YMEHHUH HCHOJIB30BaTh MPO(ECCHOHAIBHYIO JIEKCUKY 10 TeMe
KJIacCUpUKALUN  TMPEANpPUSATHH NHUTaHMUS, 4YUTaTh M TIOHMMATh TEKCThl NpPOo¢eCCHOHATbHON
HaIPaBJIEHHOCTH.

BbinosiHuB padoTy, Bbl OydeTe yMeTb: HMCIOJIb30BaTh MPO(ECCHOHAIBHYIO JEKCUKY IO TeMe
KJIacCUpUKALUK  TMPEeANpUATHH NUTaHMUS, YUTaTh M TIOHMMAaTh TEKCThl NpPOo¢eCCHOHATbHON
HaIPaBJIEHHOCTH.

BeinosiHenue padéoTsl cnoco0cTBYeT (POPMUPOBAHUIO:

I[IK 2.1 OpraHusyerT NOATOTOBKY pabOuMX MECT, OOOpYIOBAaHHUS, CBIPbS, MaTEpHUalIOB JUISA
MIPUTOTOBIICHUSI CIIOKHBIX OJIFO U KyJTUHAPHBIX U3JETUI

OK 03.1 Bmageer conaepkaHWeM aKTyaJdbHOW HOPMAaTHBHO-IIPABOBOM JOKYMEHTAallUd B
npo¢eCCHOHATILHOM 1eATeNIbHOCTH, COBPEMEHHOM Hay4yHOH NMpodecCHOHaNbHOM TepMUHOIOTHEN

OK 09.1 OcymiecTBiseT KOMMYHUKAIMIO (YCTHYIO M THUCHbMEHHYIO) Ha TOCYJAapCTBEHHOM H
MHOCTPAHHOM SI3BIKE

OK 09.3 M3Bnekaer HeoOXoauMmyro HHGOPMAIMIO W3 JTOKYMEHTAIMd 1O MpodhecCHOHATBHOMN
TEeMaTuKe

MarepuaiabHoe o0ecniedeHue: He TpeOyeTCs.

3amanmue:
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[IpounraiiTe u nepeBeauTe JEKCHYECKUE SAMHUIIBI: restaurant, cafeteria, buffet, bar, takeaway
outlet, fine dining establishment, casual dining restaurant, family-style restaurant, theme restaurant, pop-
up restaurant, sit-down service, diverse menus, self-service, buffets, serving lines, full-service dining,
alcoholic beverages, convenience, haute cuisine, elegant décor, moderate prices, relaxed atmospheres,
homey settings, shared platters, temporary ventures.

[IpounTaiite TeKCT O KiIaccu(DUKAUU MPEATPUITHI TUTAHKS.

Classification of foodservice establishments varies depending on their format, service style,
pricing strategy, and target audience. Understanding this classification helps professionals tailor business
strategies accordingly. The most common categories include:

e Restaurant: Traditional dining venues offering sit-down service, diverse menus, and formal or
informal ambiance.

e Cafeteria: Self-service eateries featuring buffets or serving lines, common in institutions like
schools and hospitals.

e Buffet: Full-service dining with extensive choices presented in a single area, encouraging patrons
to select what they desire.

e Bar: Primarily focused on alcoholic beverages, with limited food offerings, often acting as social
gathering spots.

e Takeaway outlet: Businesses specialized in delivering or carrying out orders, emphasizing
convenience and speed.

e Fine dining establishment: Luxury restaurants offering haute cuisine, elegant décor, and
impeccable service.

e Casual dining restaurant: Moderate-priced venues focusing on relaxed atmospheres and heartier
fare.

e Family-style restaurant: Homey settings geared towards families, often characterized by shared
platters and communal seating.

e Theme restaurant: Venues distinguished by unique themes, from retro diner styles to futuristic
interiors.

e Pop-up restaurant: Temporary ventures appearing briefly in locations such as parks or event halls.

Understanding these classifications aids in effective marketing and meeting client preferences.

Brimmoaaute 3aIaHUA K TCKCTY.

What are the main categories of foodservice establishments outlined in the text?
Explain the difference between fine dining and casual dining restaurants.
Describe the characteristics of a theme restaurant.

Name two categories aimed predominantly at drink services rather than food.
List three types of establishments associated with quick service.

orwdPE

ITopsinok BbINOJIHEHHS PadOTHI:
1. BrinosHKUTE TUCHMEHHBIN NEPEBO/ JEKCUUECKUX EANHMII.
[IpounTaiiTe TEKCT 0 KJIacCU(PUKALUY TPEATPUITUN TUTAHUSL.
3. BrmonHHTE 331aHUS K TEKCTY.

N

dopma npeacTaBjieHus pe3yabTaTa: MICbMEHHOE BBHIITOTHEHUE pa0OThI B TETPAIH.

Kpurepun ouenku:

OrneHka «OTJIMYHO» BBICTABIISIETCA 32 TOYHOE BBINOJIHEHHWE BCEX 3aJaHUI, TPAaMOTHBIN NEPEBOJ
TEPMUHOB U ITPAaBUJIbHOE BBIIIOJIHEHUE 33/ IaHUN

Or1eHKa «XOpOIII0» BBICTABISAETCSA MPU HAIMYUU OJHON-ABYX HE3HAUUTEIIBHBIX OMINOOK.
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OLIGHKa «YAOBJICTBOPUTCIIBHO» BBICTABJIACTCA IMPU HAJIUYUU TpéX-HHTI/I OIJ_II/I60K, HE3HAYUTCIIbHO
HCKaXXarlmuX CMBbICII.

OLIGHKa «HCYIOBJICTBOPUTCIILHO» BBICTABJIIACTCA 3a IICCTh U 0oJiee OMIMOOK HJIM HEBBIIOJHEHHE
3aJaHus.

Tema 2.5 Texnuveckoe ocHAIIeHHE MPOLECCOB KYJTHHAPHOI0 U KOHAUTEPCKOT0 IPOU3BO/ICTB

IIpakTnyeckoe 3ansitue NeS4
IlnanupoBKa NPOU3BOJACTBEHHBIX MOMEIEHNI OPraHu3anuii NMTaHusl.
BBenenue n akTuBu3anus NpogeccHOHAIbHOM JTEKCHKH.
PadoTa ¢ TekcToM npogeccuoHAIbHOH HANIPABJIEHHOCTH

Heab: popmupoBanue yMEeHU UCTIOIB30BaTh TPOGECCHOHATBHYIO JIEKCUKY IO TeMe TIAHHPOBKU
NPOM3BOACTBEHHBIX  MOMCIICHUH  OPEANPUATHA  MUTAHUS, YATaTh W [OHUMATh  TEKCTBI
npodeccnoHaLHOM HAIPABICHHOCTH.

BoInosiHUB padoTy, Bbl OyjleTe YMeTb: HCII0Jb30BaTh MPO(ECCHOHAIBHYIO JEKCHKY IO TeMe
IUTAHKPOBKK TPOU3BOJICTBEHHBIX MOMEHICHUN MPEANPHUATHN MHTAHWS, YUTaTh U TOHUMATh TEKCThHI
npodeccnoHaTEHOM HAIIPABICHHOCTH.

BbinosiHeHue pa6oThl cocodcTBYeT (POPMUPOBAHUIO:

IIK 2.1 Opranusyer MNOATOTOBKY pabO4YMX MeCT, OOOpYAOBaHMs, CbIPbsS, MaTEpUANOB I
IIPUTOTOBJIEHUS CJIOKHBIX OJIFO]1 M KYJUHAPHBIX U3JIEIUH

OK 03.1 Bnameer coaepaHMEeM akTyaJlbHOM HOPMATUBHO-IIPABOBOM JOKYMEHTalMu B
poeCCHOHATILHOM IeATETFHOCTH, COBPEMEHHOM HayYHOH MPo(eCcCHOHANTBHON TEPMUHOIOTHEN

OK 09.1 OcymecTtBisieT KOMMYHUKALUIO (YCTHYIO M IHCbMEHHYIO) Ha TOCYIapCTBEHHOM H
MHOCTPAHHOM SI3bIKE

OK 09.3 M3Bnekaer HeoOXOIUMYI HHGOpPMAIMIO M3 JOKYMEHTALMH 10 HpoQeccHOoHaIbHON
TeMaTHKe

MarepuanabHoe obecneyeHune: He TpeOyercs.

3ananue:

[pounraiite U mepeBenuTe Jekcuueckue eauuuinl: layout, workflow, zone segregation, cross-
contamination, handwashing station, waste disposal area, HACCP-compliant layout, walkway, storage
zone, preparation area.

HpO‘lI/IT aliTe TeKCT O ITAaHUPOBKE IIPOU3BOJACTBCHHBIX l'IOMeH_[eHI/Iﬁ HpeI[l'IpI/I}ITI/Iﬁ IIMUTaHUA.

Efficient kitchen layout and organization are essential for maximizing productivity, ensuring food
safety, and minimizing operational inefficiencies. A well-planned setup considers the flow of work,
division of tasks, and prevention of contamination.

A strategic layout integrates all kitchen zones, such as preparation, cooking, and cleanup areas, to
streamline workflow. By dividing the space into functional sections, each task becomes easier to perform.
For instance, zone segregation prevents cross-contamination by isolating raw ingredients from cooked
ones. Having dedicated handwashing stations ensures staff follow hygiene protocols. Clearly defined
waste disposal areas prevent clutter and odor issues. Compliance with HACCP (Hazard Analysis Critical
Control Points) principles guarantees food safety through structured layouts.
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Well-defined pathways, known as walkways, prevent collisions among employees, ensuring

smoother traffic flows. Storage zones house supplies and ingredients logically, enhancing retrieval
efficiency. Preparation areas are arranged for maximum efficiency, with essential tools readily accessible.

Overall, an intelligent kitchen layout improves workflow, enhances safety, and contributes to

overall operational excellence.

Bremomaaute 3alaHuA K TCKCTY.

orwdPE

N

What are the key elements of an efficient kitchen layout?
Explain the importance of zone segregation.

Describe the role of handwashing stations in a kitchen.

List three features that make a kitchen layout HACCP compliant.
Outline the benefits of well-designed walkways.

IHopsinok BbINOJIHEHHUS PA0OTHI:

BrimmonauTe nmucrMeHHBIN NEpCBOJ JICKCHUYCCKUX CANHMUII.

[IpounTaiiTe TEKCT O MIAHUPOBKE MPOU3BOJCTBEHHBIX MOMEIICHUN TPETPUITUNA TUTAHHUSL.
Brimmonnure 3adaHus K TCKCTY.

®opma npeacTaBieHUs pe3yJbTaTa: MICHbMEHHOE BBIIIOJTHCHUE PA0OTHI B TETPAIH.

Kpurepun onenkn:
OrneHka «OTJIMYHO» BBICTABIIAETCS 32 TOYHOE BBINOJIHEHHE BCEX 3a/laHUil, TPaMOTHBII NepeBo

TECPMHUHOB U MMPAaBHUJIbHOC BBITTIOJHCHUC 3aHaHHﬁ

OI_[eHKa «XOpPOoIIO» BBICTABJIACTCA IIPU HAJITMYHUH OHHOﬁ'HBYX HE3HAYUTEJIbHBIX OIINOOK.
OHGHKa «YOOBJICTBOPUTCIILHO» BBICTABJIACTCA IMPHU HAJIUYNU TpéX-HSITI/I OIHI/I60K, HC3HAYHUTCIIBbHO

HCKaXXaromuXx CMBICJI.

OHGHKa «HCYOOBJIICTBOPUTCIILHO» BBLICTABJIIACTCA 3a HICCTh U 0oJice OIMOOK HMIIM HEBBLIIIOJIHCHHE

3aaHusl.

Tema 2.5 Texunueckoe OCHaIIeHHE MPOLECCOB KYJIMHAPHOT0 U KOHAUTEPCKOI0 MPOU3BOJCTB

IIpakTnyeckoe 3ansiTue Ne55
TexHuveckoe ocHallEHHE 30H KYXHH.
Beenenue u akTuBH3aUHA NPOPECCHOHATBHOH JTEKCHKH.
PadoTa ¢ TekcToM npogeccHoHAIbHOH HANPABJIEHHOCTH

Heab: ¢opmupoBaHne YyMEHUH HCIOJB30BATh MPOPECCHOHANBHYIO JIEKCHUKY 10 TeMe

TCXHUYCCKOI'O OCHAIICHHUA 30H KYXHU, YUTATb U TIOHUMATDh TCKCTHI HpO(i)eCCHOHaHBHOﬁ HaIlpaBJICHHOCTHU.

BobinosiHuB padoTy, Bbl OydeTe yMeTb: HMCIOJIb30BaTh MPO(ECCHOHAIBHYIO JEKCUKY IO TeMe

TEXHUYECCKOT'O OCHAIICHUA 30H KYXHH, YNTATh U IOHUMAaTh TCKCThI HpO(l)eCCHOHaHBHOfI HaIpaBJICHHOCTH.

Boinosinenue padorsl cnocodcTByeT GOpMHUPOBAHUIO:
[IK 2.1 OpraHuzyeT MNOATOTOBKY pa0OuWX MeCT, OOOpYHOBaHHUSA, CHIPbS, MAaTEPUATIOB IS

MIPUTOTOBJIEHUS CJIOKHBIX OJIFO]1 M KYJTUHAPHBIX U3JIETHH

OK 03.1 Bmageer conaepkaHMEM aKTyaJdbHOW HOPMAaTHBHO-IIPABOBOM JOKYMEHTAallUd B

npodeccnoHanbHOM e TeIbHOCTH, COBPEMEHHOM Hay4dHOH NpodeccHOHaIbHON TePMUHOJIOTHEN

OK 09.1 OcymiecTBissieT KOMMYHUKAIMIO (YCTHYIO M NHCbMEHHYIO) Ha TOCYJapCTBEHHOM U

HHOCTPaHHOM S3BIKE
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OK 09.3 M3Bnekaer HEOOXOIUMYI0 WH(GOpPMAIMIO M3 JOKYMEHTAlMU MO Npo(hecCHOHAIbHOM
TEeMaTHKe

MartepuanbHoe obecniedeHune: He TpeOyeTCs.

3aganue:

[TpounTaiiTe W mepeBeaUTE JIEKCHYCCKHE SAMHUIBI equipment specification, utility connection,
ventilation system, drainage system, HVAC system, point-of-use sink, centralized utilities, water filtration
system, electrical panel, fire suppression system.

[IpounTaiiTe TEKCT O TEXHUYECKOM OCHAIIEHUH 30H KYXHHU.

Kitchen zones are equipped with specialized appliances and infrastructure to support efficient food
preparation and service. Each section requires specific installations to ensure smooth functioning and
comply with safety regulations.

Equipment specification dictates the choice of appliances according to the required functions.
Kitchen zones necessitate reliable utility connections, such as water, gas, and electricity, distributed
strategically across the space. Ventilation systems expel odors and regulate air circulation, creating a
pleasant and safe working environment. Effective drainage systems dispose of wastewater quickly and
reliably. HVAC systems control temperature and humidity levels, preventing condensation and
unpleasant smells.

Other essentials include point-of-use sinks for immediate cleaning purposes, centralized utilities
grouping water, gas, and electrical connections, water filtration systems guaranteeing clean water supply,
electrical panels distributing power safely, and fire suppression systems addressing emergencies
effectively.

Properly installed equipment and infrastructure enhance kitchen efficiency, improve safety, and
deliver high-quality results.

Beimonnute 3aIaHUA K TCKCTY.

What are the key elements of kitchen zone equipment installation?
Explain the importance of ventilation systems.

Describe the role of drainage systems in a kitchen.

List three essential systems supporting kitchen operations.

Outline the benefits of centralized utilities.

agkrownE

Iopsiaok BbINOJIHEHUS PA0OTHI:
1. BrinmonHUTE TUCHMEHHBIN MEPEBO/I JEKCUIECKUX EAMHHII.
[IpounTaiiTe TEKCT O TEXHUYECKOM OCHAIIEHUU 30H KYXHHU.
3. BrimonHuTe 3a7aHUS K TEKCTY.

N

(I)opMa npeacraBjJdeHus pedyjabTaTra: IMCbMEHHOC BBITIOJTHEHUC pa6OTBI B TCTpaau.

Kpurepun onenkn:

OrneHka «OTJIMYHO» BBICTABIISIETCS 32 TOYHOE BBIMOJIHEHHE BCEX 3aJaHUil, TPaMOTHBIN NEepPEeBOJl
TEPMHUHOB U IPAaBUIIbHOE BBINIOJIHEHHUE 3alaHUi

OreHKa «XOpOILI0» BBICTABISETCS MPU HAJTMYUU OJTHOM-/IBYX HE3HAYUTENbHBIX OIINOOK.

OrneHka «yJ0BJIETBOPUTENILHOY» BBICTABISAETCA MPU HAMYUU TPEX-TIATH OMIMOOK, HE3HAYUTEIHHO
MCKaXKaIOUINX CMBICII.

OrneHka «HEYI0BIETBOPUTENILHO» BBICTABISETCA 3a LIECTh M 0oJiee OMMOOK MM HEBBIOTHEHHUE
3aJJaHMU.
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Tema 2.5 Texunueckoe ocCHalIeHHe MPOLECCOB KYJIMHAPHOTO U KOHAUTEPCKOr0 MPOU3BOJACTB

IIpakTnyeckoe 3ansitue Ne56
Texnuveckoe ocHallleHHe KOHANTEPCKOIO Lexa.
BBenenne n akTuBM3anusa NpogecCHOHATbHOM JIEKCHKH.
Pabora ¢ TekcToM npodgeccuoHAJIbHON HANIPABJIEHHOCTH

Heab: ¢opmupoBaHue YyMEHUN HCIOJB30BaTh MPOPECCHOHANBHYIO JIEKCHUKY 110 TeMe
TEXHUYECKOTO OCHAIIECHUS KOHJIUTEPCKOrO II€Xa, YUTaTh M TIOHUMATh TEKCThI TPO(ECCHOHATHHOU
HAIpPaBIEHHOCTH.

BbinosHuB padory, Bbl Oyaere yMeThb: HCIOJb30BaTh MPO(ECCHOHANBHYIO JIEKCUKY IO TeMe
TEXHMYECKOTO OCHAIIECHUS KOHIUTEPCKOrO II€Xa, YUTaTh M TOHUMATh TEKCThI TPO(EeCCUOHATHLHOU
HaIpPaBJIEHHOCTH.

Beinosinenue padorsl ciocodcTByeT GOPMUPOBAHUIO!

[IK 2.1 OpraHuzyeT NOATOTOBKY pabOuux MeCT, OOOpYAOBaHHUSA, CbIPbs, MaTEpUaJOB JJId
IIPUTOTOBIICHUSI CIIOKHBIX OJIFO U KyJUHAPHBIX W3S

OK 03.1 Bmageer conaepkaHWeM aKTyaJdbHOW HOPMAaTHBHO-IIPABOBOM JIOKYMEHTallUd B
po¢eCCUOHATILHOM 1eATEIbHOCTH, COBPEMEHHOM Hay4yHOH NMpodecCHOHaNbHON TEpPMUHOIOTHEN

OK 09.1 OcymiecTBisieT KOMMYHUKalMIO (YCTHYIO M NHCbMEHHYIO) Ha TOCYJapCTBEHHOM U
MHOCTPAHHOM $I3bIKE

OK 09.3 WM3Biekaer HEoOX0muMyl0 WHGOPMAIHIO M3 JOKYMEHTAMU MO MPO(heCcCHOHATBLHON
TeMaTHKe

MartepuanbHoe ob6ecnieyeHue: He TpeOyeTcs.

3ananue:

[IpountaiiTe W mnepeBeqUTE JIEKCHYECKUE CIMHUIBI pastry oven, proofing cabinet, mixing
machine, cake decorator, chocolate tempering machine, sugar spinner, macaron moulder, silpat sheet,
wire rack, cookie press.

[IpounTaiiTe TEKCT O TEXHUYECKOM OCHAIIEHUH KOHAUTEPCKOro 1eXa.

Proper technical equipment is essential for producing high-quality confectionery products.
Modern machinery enhances productivity, efficiency, and aesthetic appeal. Core equipment typically
includes:

e Pastry ovens for baking everything from bread to cakes.
Proofing cabinets that assist in the leavening process.
Mixing machines for thorough mixing of dough and batter.
Cake decorators that facilitate artistic finishing touches.
Chocolate tempering machines for achieving glossy finishes on chocolate creations.
Sugar spinners that craft spun sugar threads.
Macaron moulders for uniform macaron shell shapes.
Silpat sheets that prevent sticky dough from adhering to baking trays.
Wire racks for efficient cooling of baked goods.
Cookie presses for shaping cookie dough creatively.
Proactive investment in proper equipment transforms ordinary baking into exquisite pastry
artistry.

88



Brimoaaure 3a1aHUA K TCKCTY.

What are the core pieces of equipment in a pastry workshop?
Explain the purpose of proofing cabinets.

Describe the function of chocolate tempering machines.

List three essential tools for decorating cakes.

Outline the benefits of using wire racks

orwbpE

IHopsinok BbINOJIHEHHUS PA0OTHI:
1. BrmmoaHUTE NUCHLMEHHBIH NEpCBOJ JICKCHUYCCKUX CANHMUII.
[IpounTaiiTe TEKCT O TEXHUYECKOM OCHAIIEHUH KOHIUTEPCKOro IieXa.
3. BrmonHMTE 331aHUS K TEKCTY.

N

(I)opMa npeacraBjJeHus pe3yjabTaTa: NIMCbMCHHOC BBIIIOJIHCHHUEC pa6OTBI B TCTpaJu.

Kpurepun onenkmu:

OrneHka «OTJIMYHO» BBICTABIIAETCS 32 TOYHOE BBINOJIHEHHE BCEX 3a/laHUil, TPaMOTHBII NepeBo
TEPMHUHOB U IPABUJILHOE BBIIIOJHEHUE 3aJaHUN

OreHka «XOpOII0» BBICTABIAETCS IPU HAINYMU OJJTHON-ABYX HE3HAUUTEJIbHBIX OIMINOOK.

OneHka «yJ0BJIETBOPUTEIILHOY» BBICTABIIAETCSA IPU HATMYUU TPEX-TISTH OLIMOOK, HE3HAYUTEIILHO
HCKaKAIOLIUX CMBICIL.

OneHka «HEeyAOBJIETBOPUTEIBHO» BBICTABIISIETCA 3a LIECTh M 0oJiee OLIMOOK WJIM HEBBIOJIHEHUE
3aJJaHUs.

Tema 2.5 Texnnueckoe OCHalIeHHE MPOUECCOB KYJIMHAPHOIO U KOHAUTEPCKOI0 NPOM3BOJACTB

IIpakTuyeckoe 3ansaTue Ne57
TecrupoBanue

Hean: mpoBepka ypoBHs chOPMUPOBAHHBIX MPO(ECCUOHATBLHBIX 3HAHUN U YMEHUH.

Bbinosnus padory, Bbl Oyaere yMeTb: NPHUMEHATH IOJTYYEHHbIE 3HAHUS ISl BBIIOJHEHUS
TECTOBBIX 3a/laHUM.

BeinosiHeHue padoTsl cnoco0cTBYeT (POPMUPOBAHUIO:

[IK 2.1 OpraHuzyeT NOATOTOBKY pabOuuMx MeCT, OOOpYAOBaHHUSA, CbIPbs, MaTEpUajOB IJIs
MIPUTOTOBIICHUSI CIIOKHBIX OJIFO U KyJTMHAPHBIX U3ETUI

OK 03.1 Bmageer conaepXaHHEeM aKTyaJbHOW HOPMAaTHBHO-IIPABOBOM JOKYMEHTAllUd B
npo¢eCcCHOHATILHOM 1eATENbHOCTH, COBPEMEHHOM Hay4yHOM NMpodecCHOHANbHOM TEpMUHOIOTHEN

OK 09.1 OcymiecTBisieT KOMMYHUKalMIO (YCTHYIO M NHCbMEHHYIO) Ha TOCYJapCTBEHHOM U
MHOCTPAHHOM SI3bIKE

OK 09.3 UM3Bnekaer HEOOXOAMMYIO HMH(OpPMAIMIO W3 JOKYMEHTALUU IO MPOodhecCHOHATHHOM
TEeMaTuKe

MarepuaiabHoe o0ecniedeHue: He TPeOyeTCs.

3amanmue:
3ananue 1. ComocTaBbTe TEPMUH C €70 ONPEAECICHUEM.

1. Combinational oven
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Oven capable of cooking with steam and hot air simultaneously
Small appliance for generating ice cubes

Device for mixing ingredients

Bain-marie

A tool for mixing ingredients

A boiler used for indirect heating

A kitchen accessory for rolling dough

Immersion blender

A handheld blender inserted directly into a container

A small oven for warming food

A stand-alone machine for blending ingredients

Deep fryer

An appliance for submerging food in hot oil

A container for holding liquids

A machine for making bread

Pressure cooker

A device that cooks under elevated pressure and temperature
A vessel for measuring liquids

A plate for serving food

3ananue 2. BeiOepure npaBuiIbHbINA OTBET.

What is the purpose of a combinational oven?
Simultaneous baking and steaming

Heating water

Brewing coffee

Which piece of equipment is used for gentle heating?
Bain-marie

Microwave

Toaster

What is the main function of a deep fryer?
Submerging food in hot oil

Making bread

Grinding coffee beans

What type of refrigeration unit is best for bulk storage?
Walk-in cooler

Mini-bar fridge

Counter-top cooler

. What is the purpose of a pressure cooker?

Speeding up cooking by increasing pressure
Measuring ingredients
Mixing dough

3aganue 3. OTBEThTE HAa BOMPOCHI.

. Describe the main types of refrigeration units used in professional kitchens.
. Explain the purpose of ventilation systems in kitchens.

. What are the advantages of using combinational ovens?

. List three essential pieces of equipment for a pastry shop.
. Describe the benefits of having an immersion blender.
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3ananue 4. 3aBepIIUTe MPEII0KEHUS.
16. The main purpose of a combinational oven is to...
17. A deep fryer is used for...
18. The pressure cooker speeds up cooking by...
19. Bain-maries are essential for...
20. Immersion blenders are helpful because...

Ilopsinok BbINOJIHEeHHsI PA0OTHI: BHIIIOJHUTE TECTOBBIC 3aJaHUSI.
®opma npeacTaBieHUs pe3y/bTaTa: NUCbMEHHOE BBIIOJIHEHUE PAa0OTHI B TETPAIH.

Kpurepum ouenku:

OrneHka «oTauuHo»: 19-20 6amioB

Onenka «xoportioy»: 15-18 6amios

OrneHka «yA0BJI€TBOpUTEIbHO»: 12-14 Gamios
OreHka «HEeyI0BIETBOPUTEIBHOY»: MeHee 12 6aioB

Tema 2.6
Opranun3anus o0c1y:KMBaHUSA

IIpakTnyeckoe 3anaTHe No58
CroJaoBas nocyja.
BBegenne u akTuBM3anMA NPpodecCHOHATBHOM JIEKCHKH.
Pabora ¢ TekcToM npodeccuoHAIBbHON HANTPABJIEHHOCTH

Heab: GopMupoBaHre yMeHUI MCHOIb30BaTh MPO(ECCUOHAIBHYIO JIEKCUKY 10 TEeME CTOJIOBOU
MOCY/bl, YATATh U IOHUMATh TEKCTHI NPOPECCHOHATBHON HAIIPAaBJIEHHOCTH.

Bbinosnue padory, Bbl Oyaere yMmMeThb: HCIOJb30BaTh MPO(ECCHOHATBHYIO JIEKCUKY IO TEMeE
CTOJIOBOM MOCY/Ibl, YUTATh U IOHUMATh TEKCTHI MPO(EeCCHOHAIBHOM HAapPaBIEHHOCTH.

BeinosiHenue padoTsl cnoco0cTBYeT (POPMUPOBAHUIO:

[IK 2.1 OpraHuzyeT NOATOTOBKY pabOuuMx MeCT, OOOpYAOBaHHUSA, CbIPbs, MaTEpUajOB IJIs
MIPUTOTOBIICHUSI CIIOKHBIX OJIFO U KyJTMHAPHBIX W3ETUI

OK 03.1 Bmageer conaepkaHWeM aKTyaJdbHOW HOPMAaTHBHO-IIPABOBOM JOKYMEHTAallUd B
npo¢eCCHOHATILHOM 1eATENbHOCTH, COBPEMEHHOM Hay4yHOH NMpodecCHOHANbHOM TepMUHOIOTHEN

OK 09.1 OcymiecTBiser KOMMYHUKAlMIO (YCTHYIO M MHCbMEHHYIO) Ha TOCYIapCTBEHHOM H
MHOCTPAHHOM SI3bIKE

OK 09.3 UM3Bnekaer HeOOXOAMMYIO HH(OpPMaLMIO U3 JOKYMEHTalUU MO MpoecCHOHATbHOU
TEeMaTuKe

MarepuajbHoe obecneyeHune: He TpeOyercs.
3amanmue:
[TpounTaiitTe u mepeBenuTe Jekcuyeckre eauHuIb: china, ceramic, stainless steel, silverware, cutlery,

stemware, crockery, dishware, serveware, bakeware.

[IpounTaiite TEKCT O CTOJIOBOM IOCYZE.
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Tableware encompasses a vast array of vessels and implements used in dining settings. Selection

criteria depend on aesthetics, material durability, and functionality. Types of tableware include:

e China: Ceramic-based dinnerware prized for its elegance and durability.

e Ceramic: General category encompassing earthenware, stoneware, and porcelain.

e Stainless Steel: Popular for its rust-resistance and ease of cleaning.

e Silverware: Utensils made from sterling silver or silver-plated metals.

e Cutlery: Broad term referring to knives, forks, and spoons.

e Stemware: Wine glasses and champagne flutes with stems.
Crockery: Generic term for bowls, plates, and teacups.
Dishware: Wide-ranging term for plates, bowls, and platters.
Serveware: Platters, trays, and servers used for presenting food.
Bakeware: Pans, molds, and dishes used for baking.
Understanding tableware typology helps operators make informed decisions regarding purchase
and usage.

Beimonnute 3alaHus K TCKCTY.

What are the main categories of tableware mentioned in the text?
Explain the difference between china and ceramic.

Describe the advantages of stainless steel tableware.

List three types of cutlery.

Outline the benefits of using serveware.

akrownE

ITopsinok BbINOJIHEHHS PadOTHI:
1. BeInonHuTe NUCHMEHHBIN IEPEBO/I JIEKCUYECKUX €IUHUII.
2. ITlpoumraiiTe TEKCT O CTOJIOBOM MOCY/IE.

BrinonHuTe 3a1aHus K TEKCTY.

(I)opMa npeacraBjJdeHus pedyjabTaTa: IMCbMEHHOC BBITIOJTHEHUC pa6OTBI B TCTpaau.

Kpurepun onenkn:

OHGHK& «OTJIMYHO)» BBICTABJIICTCA 3a TOYHOC BBIIIOJIHEHHEC BCEX SaﬂaHHﬁ, FpaMOTHI)II;'I NnepeBoa
TEPMHUHOB U MPAaBUIILHOE BBINIOJIHEHNE 3alaHUI

OHGHK& «XOpOIIO» BBICTABJIIACTCA IIPU HAJITMYUHU OI[HOﬁ-I[ByX HE3HAYUTENILHBIX OIIHOOK.

OrneHka «yZ0BJIETBOPUTENIbHO» BBICTABISAETCA MPU HAMYUU TPEX-MIATH OLIMOOK, HE3HAYUTEIHHO
HCKaXKAIOUINX CMBICII.

OrneHka «HEYI0BIETBOPUTENILHO» BBICTABISETCA 3a LIECTh M 0oJiee OMMOOK MM HEBBIOJHEHHE
3aJJaHHUs.

Tema 2.6
Opranunzanus o0c1y:KMBaHUs

IIpakTnyeckoe 3ansitue Ne59
Cros10BbIE TPUOOPBI.
BBenenue u akTuBM3anMs NPOPeCCHOHATBHOM JIEKCHKH.
Pabora ¢ TekcToM npodeccuoHaIbHOI HANIPABJIEHHOCTH

Heas: hopmMupoBaHre YMEHHMH HMCIIOIb30BaTh MPO(ECCHOHANBHYIO JIEKCUKY MO TeME CTOJIOBBIX
puOOPOB, YUTATh U MIOHUMATh TEKCTHI MPOPECCHOHAIBHON HapaBIECHHOCTH.
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BbinosiHuB padoTy, Bbl OyaeTe yMeTb: HCIIOJIb30BaTh NMPO(HECCHOHAIBHYIO JEKCUKY IO TeMe
CTOJIOBBIX MPUOOPOB, YUTATh U MOHUMATh TEKCTHI TPO(ECCHOHATLHONW HAIIPAaBIEHHOCTH.

BrinosiHeHue padoThl cioco0cTBYET (POPMUPOBAHUIO:

[IK 2.1 Opranusyer MNOATOTOBKY pabO4YMX MeECT, OOOpYAOBaHHS, CBIPbS, MAaTEPUAIOB I
IIPUTOTOBJICHUSI CIIOKHBIX OJIFO U KyJIMHAPHBIX U3EIUI

OK 03.1 Bmageer conaepkaHMeM aKTyaJdbHOM HOpPMAaTHUBHO-IIPABOBOM JOKYMEHTAllUd B
poeCCHOHATILHOM J1eATEIbHOCTH, COBPEMEHHOM Hay4yHOH Npo(ecCHOHaNbHOM TepPMUHOIOTHEN

OK 09.1 OcyuiecTBisieT KOMMYHUKalMIO (YCTHYIO M NHCbMEHHYIO) Ha TOCYJapCTBEHHOM U
MHOCTPAHHOM $I3bIKE

OK 09.3 M3Bnekaer HeoOXomuMyl0 WHGOpPMAIMIO U3 JAOKYMEHTAIMH IO MIpOoQecCHOHaTbHON
TeMaTHKe

MarepuanbHoe obecniedeHune: He TpeOyeTcs.

3ananue:
[MpounTaiite u nmepeBenuTe Jekcudeckue eaquuuibl: tableware, cutlery, silverware, flatware, fork,
spoon, knife, teaspoon, tablespoon, dessert fork

[IpounTaiiTe TEKCT O CTOJIOBBIX MPUOOpaXx.

Tableware comprises various implements used for eating and serving food. Proper usage enhances
dining experiences and reflects etiquette.

Cutlery encompasses knives, forks, and spoons. Silverware refers to tableware made of silver or
stainless steel. Flatware collectively denotes knives, forks, and spoons.

Differentiating types of cutlery aids in formal dining. Tablespoons and teaspoons serve different
purposes. Forks come in various forms, such as salad forks, dinner forks, and dessert forks. Specialized
knives include butter knives, steak knives, and carving knives.

Knowledge of tableware ensures correct usage and elevated dining experiences.

3aI[aHI/I$I K TCKCTY:

What are the main categories of tableware?

Explain the distinction between flatware and silverware.
Describe the function of specialized knives.

List three types of forks.

el N =

ITopsinok BbINOJIHEHHS PadOTHI:

BoInonHuTE NMCHbMEHHBIN NEPEBO/T JIEKCUUECKUX €IUHUILL.
[IpounTaiiTe TEKCT O CTOIOBBIX MPUOOpPAX.

3. BrmonHHTE 331aHUS K TEKCTY.

N

dopma npeacTaBjieHus pe3yabTaTa: MMICbMEHHOE BBHIITOTHEHUE Pa0OThI B TETPAIH.

Kpurepun ouenku:

OrneHka «OTJIMYHO» BBICTABIISIETCA 32 TOYHOE BBINOJIHEHHWE BCEX 3aJaHUM, TPaMOTHBIN NEPEBOJ
TEPMUHOB U ITPAaBUJIbHOE BBIITOJIHEHUE 33/ IaHUN

OreHKa «XOpOIIO» BBICTABISAETCS MPU HAIMYUU OJTHOW-ABYX HE3HAUUTENIBHBIX OMINOOK.

OrneHka «yJ0BJIETBOPUTEILHO» BBICTABIIAETCS MPU HATMYUU TPEX-TISTH OMIMOOK, HE3HAYUTEIILHO
HCKaXAIOIIUX CMBICIL.
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OreHKa «HEYAOBIETBOPUTEIHHO)» BBICTABISIETCS 32 MIECTh M 00Jiee OMMOOK WIIM HEBBIIOJTHEHUE
3aIaHusl.

Tema 2.6
Opranuzanust 00CTy>KMBaHUS

IIpakTyeckoe 3ansaTue Ne60
OO0mue npaBuJia CepBUPOBKH CT0J1A.
BBenenue n akTuBu3anus npogecCHOHATbHOM JTeKCUKH.
Pabora ¢ TekcToM npodeccHoHAIbHOI HANIPABJIEHHOCTH.

Heab: hopMupoBaHre yMEHUHN HCIOJIB30BATh NMPO(PECCUOHAIBHYIO JIEKCUKY 10 TEME CEPBUPOBKHU
CTOJIa, YUTATh U TIOHUMATh TEKCTHI MPO(EeCCHOHATLHOM HAITPABICHHOCTH.

BbinosiHUB padoTy, Bbl OyaeTe yMeTh: HUCIOJIb30BaTh MPOPECCHOHATBHYIO JIEKCUKY IO TeMe
CEpBUPOBKHU CTOJIA, YATATh U IIOHUMATh TEKCTHI IPO(HECCHOHAIBHON HapaBIEHHOCTH.

BeinosiHenue padorsl cnocodcTByeT GOPMUPOBAHMIO:

[IK 2.1 OpraHuzyeT NOATOTOBKY pabOuux MeCT, OOOpYAOBaHHUSA, CbIpbs, MaTEpUaJOB IJIf
IIPUTOTOBIICHUSI CIIOKHBIX OJIFO U KyJMHAPHBIX U3ETUI

OK 03.1 Bmageer conaepkaHWeM aKTyaJdbHOW HOPMAaTHBHO-IIPABOBOM JIOKYMEHTallUUd B
npo¢ecCHOHATILHOM 1eATeIbHOCTH, COBPEMEHHOM HayuyHOH podeccnoHaIbHOM TEPMUHOIOTHEH

OK 09.1 OcyuiecTBisieT KOMMYHUKalMIO (YCTHYIO M NHCbMEHHYIO) Ha TOCYJapCTBEHHOM U
MHOCTPAHHOM SI3bIKE

OK 09.3 WM3Biekaer HeoOX0auMyl0 WHGOPMALHIO M3 JOKYMEHTAMU MO MPO(heCcCHOHATBLHON
TeMaTHKe

MartepuanbHoe ob6ecnieyeHue: He TpeOyeTcs.

3ananue:
[MpounTaiite u nepeBeaute aekcuueckue eauuuibl: tablecloth, cutlery, napkin, plate, glassware,
silverware, candlestick, centerpiece, serviette holder, place card.

[TpounTaiiTe TEKCT O MpaBHUIIaX CEPBUPOBKH CTOJIA.

Proper table setting follows strict rules to achieve elegance and functionality. It involves arranging
table linens, cutlery, plates, glasses, and other accessories according to specific principles. Here are some
general guidelines:

» Tablecloth: Choose colors and textures appropriate for the occasion.

* Cutlery: Arrange utensils in sequence of use, from outside inward.

* Napkins: Place them either folded under forks or centered above plates.

* Plates: Use suitable sizes for different courses.

* Glassware: Position drinking vessels in clusters near the upper right corner.

* Silverware: Polish silver regularly to maintain shine.

* Centerpieces: Keep floral arrangements low enough to avoid obstructing conversation.

* Serviette holders: Hold napkins neatly, adding visual charm.

* Place cards: Ensure names are legibly displayed for easy seating arrangement.

Following these guidelines creates harmonious and inviting dining experiences.

Bremoaaute 3aIaHUA K TCKCTY:
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What are the main components of a properly set table?
Explain the rule for placing cutlery.

Where should napkins be positioned?

What advice is given for choosing a tablecloth color?
Outline the importance of proper placement of centerpieces.

ko E

Iopsiaok BbINOIHEHUS PA0OTHI:
4. BBINOJIHUTE MUCEMEHHBIA MEPEBOJ] IEKCUYECKUX €TUHUIIL.
[TpounTaiiTe TEKCT O CTOJIOBBIX IPUOOpaX.
6. BrimonHute 3a7aHUS K TEKCTY.

o

®opma npeacTaBieHUs pe3y/bTaTa: NUCbMEHHOE BBIIOJIHEHUE Pa0OThI B TETPAIH.

Kpurepum ouenku:

OLIGHKa «OTJIHUYHO>» BBICTABJIACTCA 3a TOYHOC BBIIIOJHCHHUEC BCEX 3a;:1aH1/1171, I‘paMOTHBIf/’I NepeBoa
TEPMHUHOB U MIPABUIILHOE BBITIOJIHEHUE 3aJaHH

OHGHKa «XOpOIIO» BBICTABJIACTCA IIPU HAJITUYUU OI[HOfI-I[ByX HE3HAYNTEILHBIX OIIHOOK.

OrneHka «yJI0BIETBOPUTEIBHO» BBICTABIIACTCS MPU HATHYUU TPEX-TISTH OMIMOOK, HE3HAYUTEILHO
HCKaXXAIOIIUX CMBICI.

OrneHka «HEeyIOBIETBOPUTEIHHOY» BBHICTABIISIETCS 3a IIECTh U Oosiee OMIMOOK MM HEBBITOTHEHUE
3aJlaHusl.

TeMma 2.6
Opranusanmst 00CTy:KMBaAHUS

IIpakTuyeckoe 3ansaTue Ne6l
OO0mume npaBu/ia CepBUPOBKH CTOJIA.
Beenenue u akTuBH3aUHUA NPOPECCHOHATLHOH JIEKCHKH.
Pa6ora ¢ TekcToM npogeccuoHATbHONH HANIPABJIEHHOCTH.

Heanb: ¢dopMupoBaHue yMEHUH HCIONB30BaTh MPO(ECCHOHATBHYIO JIEKCUKY 0 TEME BUOB
MEHIO, YUTaTh ¥ MOHUMATh TEKCThI IPOpEeCCHOHATBHOIN HAIIPAaBICHHOCTH.

BobinosiHuB padoTy, Bbl OydeTe yMeTb: HMCIOJIb30BaTh MPO(ECCHOHAIBHYIO JEKCUKY IO TeMe
BUJIOB MEHIO, YUTaTh U TOHUMATh TEKCTHI MPo(hecCHOoHaNbHOM HallpaBIEHHOCTH.

BbinosiHeHue pa6oTsl cnocodcTBYeT (POPMUPOBAHUIO:

IIK 2.1 Opranusyer MNOATOTOBKY paboO4YMX MeCT, OOOpYAOBaHHs, ChIPbS, MaTEpUANOB I
MIPUTOTOBJIEHUS CJIOKHBIX OJIFO]1 M KyJUHAPHBIX U3JIEIHH

OK 03.1 Bmageer coxepkaHMEM aKTyaJdbHOW HOPMAaTHBHO-IIPABOBOM JIOKYMEHTAallUH B
npodeccnoHanbHOM e TeIbHOCTH, COBPEMEHHOM Hay4dHOH NpodeccHOHaTbHONW TePMUHOJIOTHEN

OK 09.1 OcymiecTBissieT KOMMYHUKAIMIO (YCTHYIO M NHCbMEHHYIO) Ha TOCYJapCTBEHHOM U
MHOCTPAHHOM SI3bIKE

OK 09.3 M3BinekaeT HEOOXOIUMYIO0 WHGOpPMAIMIO M3 JOKYMEHTAlMU MO TMpodhecCHOHAIbHON
TeMaTHKe

MarepuanbHoe obecniedeHune: He TpeOyeTcs.

3aganue:
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[MpounTaiiTe U mepeBeqUTE JIEKCHYECKUE EAMHUIBI. pastry oven, proofing cabinet, mixing
machine, cake decorator, chocolate tempering machine, sugar spinner, macaron moulder, silpat sheet,
wire rack, cookie press.

[IpounTaiiTe TEKCT O TEXHUYECKOM OCHAIIEHUH KOHAUTEPCKOro LeXa.

Proper technical equipment is essential for producing high-quality confectionery products.
Modern machinery enhances productivity, efficiency, and aesthetic appeal. Core equipment typically
includes:

e Pastry ovens for baking everything from bread to cakes.
e Proofing cabinets that assist in the leavening process.
e Mixing machines for thorough mixing of dough and batter.
e Cake decorators that facilitate artistic finishing touches.
e Chocolate tempering machines for achieving glossy finishes on chocolate creations.
Sugar spinners that craft spun sugar threads.
Macaron moulders for uniform macaron shell shapes.
Silpat sheets that prevent sticky dough from adhering to baking trays.
Wire racks for efficient cooling of baked goods.
Cookie presses for shaping cookie dough creatively.
Proactive investment in proper equipment transforms ordinary baking into exquisite pastry
artistry.

Beimonnute 3alaHus K TCKCTY.

What are the core pieces of equipment in a pastry workshop?
Explain the purpose of proofing cabinets.

Describe the function of chocolate tempering machines.

List three essential tools for decorating cakes.

Outline the benefits of using wire racks

akrownE

Iopsiaok BbINOJIHEHUS PA0OTHI:
1. BrImonHUTE TUCHMEHHBIN MEPEBO JEKCUIECKUX SAMHHII.
[IpounTaiiTe TEKCT O TEXHUYECKOM OCHAIIEHUH KOHIUTEPCKOro 1eXa.
3. BrimonHuTe 3aaHUS K TEKCTY.

N

(I)opMa npeacraBjJdeHus pedyjabTaTra: IMCbMEHHOC BBITIOJTHEHUC pa6OTBI B TCTpaJau.

Kpurepun onenkn:

OHGHK& «OTJIMYHO)» BBICTABJIICTCA 3a TOYHOC BBIIIOJJHCHUE BCEX 33}13HI/II71, IpaMOTHBIﬁ nepeBoa
TEPMHUHOB U MPAaBUIILHOE BBINIOJIHEHNE 3alaHUI

OHGHK& «XOpOIIO» BBICTABJIACTCA IIPU HAJTUYUHU OI[HOﬁ-I[ByX HE3HAYUTENILHBIX OIIHOOK.

OreHka «yJ0BJIETBOPUTENILHOY» BBICTABISAETCA PU HAMYUU TPEX-TIATH OLIMOOK, HE3HAYUTEIHHO
MCKaXKaIOUINX CMBIC]I.

OreHka «HEYI0BIETBOPUTENILHO» BBICTABISETCA 3a LIECTh M 0oJiee OMMOOK MM HEBBITOJHEHHUE
3aJJaHHUs.

Tema 2.6
Opranusanus 00c1y:KHUBaHUA

IIpakTnyeckoe 3ansiTue Ne62
TecrupoBanue
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Hean: npoBepka ypoBHS cHhOPMUPOBAHHBIX MPO(HECCHOHATBLHBIX 3HAHUN U YMEHHH.

BouinosinuB padoty, Bbl Oyaere ymMeTb: NPUMEHSITH MOJYYEHHbIE 3HAHMS [JI1 BBITOJTHEHUS
TECTOBBIX 3aJIaHUU.

Boinosinenue padoTsl cnocodcTByeT (OPMUPOBAHUIO!

IIK 2.1 OpranusyeT MNOATOTOBKY paboyux MecT, OOOpYIOBaHUs, CBIPbS, MaTEPHAIOB I
MIPUTOTOBIICHUS CIIOKHBIX OJIFOJT U KYJUHAPHBIX U3JIETUI

OK 03.1 Brnageer coaepkaHMeM aKTyaJlbHOM HOPMATHBHO-TIPABOBOM JOKYMEHTAllMd B
poeCCUOHATILHOM IeATEFHOCTH, COBPEMEHHOM Hay4HOH MPo(ecCHOHANBHON TEPMUHOIOTHEN

OK 09.1 OcymecTtBiser KOMMYHUKAIUIO (YCTHYIO M NHCHBMEHHYIO) Ha TOCYJAapCTBEHHOM H
WHOCTPAHHOM SI3bIKE

OK 09.3 M3Bnekaer HEOOX0auMYyH HHGOPMAIHMIO W3 JOKYMEHTAIMU IO MPpOodheCcCHOHATBHOM
TEMaTHKe

MatepuanbHoe obecniedeHue: He TpeOyeTcs.
3amanue:

3ananue 1. ConocraBbTe TEPMUH C €70 ONPEIEICHUEM.
1. China

A. Porcelain-based dinnerware known for its elegance and strength.

B. Metal utensils used for serving.

C. Type of dishware used for breakfasts and lunches.
2. Cutlery

A. Knives, forks, and spoons.

B. Cooling racks for baked goods.

C. Tools for making macarons.
3. Serveware

A. Equipment for cake decoration.

B. Items used for presenting food on the table.

C. Machines for tempering chocolate.
4. Crockery

A. Collective term for cups, plates, and bowls.

B. Disposable plastic dishware.

C. Universal name for glass drinkware.
5. Bakeware

A. Special tools for pressing cookies

B. Forms and pans for baking and roasting

C. Devices for spinning sugar filaments manually.

3ananue 2. Boibepute npaBUiIbHBIA OTBET.

What material is considered the finest and most durable among ceramic dishware?
China

Earthenware

Stoneware

What is the purpose of serveware?

Placing raw ingredients on the work surface.

>NOWP O
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16.
17.
18.
19.
20.

Presenting finished dishes on the table.
Long-term storage of food products.
What is the function of dessert knives?
Cutting dense meat dishes.

Peeling fruits and vegetables.

Slicing delicate creams and puddings.
What does cutlery refer to?

Thermal equipment for bread baking.
Table utensils (knives, forks, spoons).
Electrical appliances for surface cleaning.

. What is the main characteristic of bakeware?

Used solely for cheese slicing.
Suitable for storing spices.
Appropriate for baking and roasting.

3aganue 3.0TBEThTE HA BOIIPOCHI.

. Explain the difference between china and ceramics.
12.
13.
14.
15.

What role do silverware play in the restaurant business?

List the advantages of using stainless steel (stainless steel) in dishware production.
What special tools are used for degustation menus?

Describe why choosing the right cutlery is important for a restaurant.

3ananue 4.3aBepLINTe MPEITI0KEHUS.

China is known for its ...

Choosing good-quality silverware is important because ...

The main advantage of stainless steel coating is that it ...
Cleaning tools for cutlery are necessary for ...

Using decorative serviette holders improves the appearance of ...

HOpH}JOK BbINNOJTHCHUA paﬁDTbI! BBIIIOJIHUTC TCCTOBBIC 3alaHUA.
(I)opMa npeacTaBJdCHus pe3yabTaTa: IMCbMEHHOC BBITIOJTHEHUC pa6OTLI B TCTpaJau.

Kpurepun onenkn:

Onenka «otinuyHo»: 19-20 6amnoB

Onenka «xopomoy»: 15-18 6annos

OrieHKa «yI0BJIETBOPUTEIRHOY: 12-14 GamioB
OreHKa «HEyIOBJIETBOPUTENHHO»: MeHee 12 6aioB

Tema 2.7
IIpurorosJieHue 01101

IIpakTuyeckoe 3anaTue Ne63
IIpurorosJienne 0y1b0HOB, OTBAPOB, CYIIOB.
Beenenue u akTuBH3anus nNpodeccHOHAIbHOM JJekcukH. PadoTa ¢ TekcToM
npogeccuoHAJIbHOH HANIPABJIEHHOCTH
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Heasb: ¢opmMupoBaHHEe YMEHUH HUCHOJIB30BATh MPOPECCHOHATBHYIO JIEKCHKY 10 TeMe
MPUTOTOBJIEHUST OyJIbOHOB, OTBApOB M CYNOB, YWUTaTh M MOHUMATh TEKCThl MPO(ecCHOHATBHOM
HaIPaBJIEHHOCTH.

BbinosHuB padory, Bbl OyAere yMeThb: HCIOJb30BaTh MPO(ECCHOHATBHYIO JIEKCUKY IO TeMe
NPUTOTOBIICHHUST OYJIbOHOB, OTBAapOB W CYNOB, YHUTAaTh M TOHUMATh TEKCTHl NPO(EeCcCHOHATBHOM
HaIpPaBJIEHHOCTH.

BrinosiHeHne padoThl cioco0cTBYET (POPMUPOBAHUIO:

[IK 2.1 Opranusyer MNOATOTOBKY pabO4YMX MeECT, OOOpYHOBaHHS, CBIPbS, MAaTEPUAIOB I
IIPUTOTOBJICHUSI CIIOKHBIX OJIFO U KYJIMHAPHBIX U3EIUI

OK 03.1 Bmageer conaepkaHMeM aKTyaJlbHOW HOPMAaTHBHO-IIPAaBOBOM JOKyMEHTAallUd B
poeCCHOHATILHOM 1eATEIbHOCTH, COBPEMEHHOM Hay4yHOH Npo(ecCHOHaNbHOM TepPMUHOIOTHEN

OK 09.1 OcymiecTBisieT KOMMYHUKalMIO (YCTHYIO M NHMCbMEHHYIO) Ha TOCYJapCTBEHHOM U
MHOCTPAHHOM $I3bIKE

OK 09.3 M3Biekaer HeoOX0IuMYI0 WHGOPMAIMIO M3 JOKYMEHTAlMH MO MPOo(hecCHOHAIbHOM
TeMaTHKe

MatepuanbHoe obecnieyeHue: He TpeOyeTcs.

3aganmue:

[MpounTaiite u mnepeBeaute Jekcuueckue exumuuipl: broth, stock, bouillon cube, straining,
clarification, poaching, reduction, mirepoix, velveting, sautéing, braising, gelatinization, infusion,
deboning, consommé.

[Ipouutaiite TEKCT O crroco0ax MPUrOTOBJICHUs OYyJILOHOB, OTBAPOB U CYIIOB.

Soups and broths are essential components of global cuisines. Their success depends on proper
preparation techniques affecting flavor, texture, and quality.

Broth is obtained by simmering meat, bones, vegetables, and aromatics in water. It provides a
mild base for lighter dishes. Stock, on the other hand, contains additional ingredients like wine, tomatoes,
or extra vegetables, imparting deeper, richer flavors. Clarification refines the liquid by removing
impurities, creating a clearer broth.

Poaching gently cooks ingredients submerged in simmering liquid, preserving tenderness and
subtlety. Reduction concentrates flavors by boiling away excess liquid, resulting in intense, savory broths.

Ingredients like mirepoix (carrot, celery, onion) add layers of flavor. Velveting coats proteins in
cornstarch slurry prior to boiling, creating a smoother texture. Gelatinization occurs when collagen breaks
down into gelatin, thickening the broth naturally.
Understanding these techniques guarantees consistently delicious and satisfying soups and broths.
Beimonnute 3aIaHUA K TCKCTY.
What is the difference between broth and stock?
Explain the clarification process in soup making.
Describe the technique of velveting.
What is the purpose of reduction in soup preparation?
List two techniques used to enhance soup flavor.

ko E

IHopsinok BbINMOIHEHHUs PA0OTHI:
1. BeInonHUTE NUCHMEHHBIN MEPEBO/I JIEKCUYECKUX €IUHUII.
[IpounTaiite TEKCT O crtocobax MPUrOTOBJIEHUS OyJIHOHOB, OTBAPOB U CYIIOB.
3. BrimosnHMTE 331aHUS K TEKCTY.

N
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®opma npeacTaBiaeHus pe3yJbTaTa: MICbMEHHOE BBITIOJIHEHUE PaOOTHI B TETPAIH.

Kpurepun onenkmn:

O1neHKa «OTIMYHOY» BBICTABISAETCA 32 TOUHOE BBIIOJHEHHE BCEX 3aJaHMM, IPaMOTHBIA MepeBO]
TEPMHUHOB U IPAaBUIIbHOE BBINIOJIHEHUE 3alaHu

O1eHKa «XOpOLIO» BBICTABISAETCS IPU HAIMYUU OJJHON-ABYX HE3HAUUTEJIbHBIX OLIMOOK.

O1eHKa «yIOBJIETBOPUTEIHFHO» BBICTABISICTCS MPU HATMYUHN TPEX-TISITU OMIMOOK, HE3HAUYUTEIBHO
HCKaKAIOLIUX CMBICIL.

O1eHKa «HEYIOBIIETBOPUTEIHHOY» BBICTABISIETCS 32 MIECTh U 0osiee OMMOOK MM HEBBIIOTHEHHUE
3aJJaHMUs.

Tema 2.7
IIpurorosJienne 0.1101

IIpakTnyeckoe 3ansaTue Ne64
IIpuroroB/ieHHE TOPAYNX COYCOB.
BBenenne u akTuBu3anus npogeccuoHaILHOM Jekcuku. Padora ¢ TekcTom
npodgeccuoHATbHONH HAMPABJIEHHOCTH

He.]]b: q)OpMI/IpOBaHI/IC YMCHI/Iﬁ HUCIIOJIB30BAaTh HpO(I)eCCI/IOHaJ'IBHYI-O JICKCUKY TII0 TEMC
IMPUTOTOBJICHUA T'OPAIUX COYCOB, HUTATh U IIOHUMATh TCKCThHI HpOCt)eCCI/IOHaHBHOfI HaITpaBJICHHOCTH.

BobinosiHUB padoTy, Bbl OydeTe yMeThb: HCIOJIb30BaTh MPO(ECCHOHAIBHYIO JEKCHKY IO TeMe
IIPUTOTOBIICHHSI FTOPSIYUX COYCOB, UUTATh U MIOHUMATh TEKCThI IPO(HECCHOHAILHON HAIPaBIEHHOCTH.

BeinosiHenue padorsl cnocodcTByeT GOPMHPOBAHUIO!

I[IK 2.1 OpraHusyer NOATOTOBKY pabOuMX MECT, OOOpYIOBAaHHUS, CBIPbSl, MaTEpPUATIOB JUISA
MIPUTOTOBIICHHSI CIIOKHBIX OJIFO U KyJTMHAPHBIX U3JETUI

OK 03.1 Bmageer conaepkaHWeM aKTyaJdbHOW HOPMAaTHBHO-IIPABOBOM JOKYMEHTAallUd B
npo¢eCCHOHATILHOM J1eATENbHOCTH, COBPEMEHHOM Hay4yHOH NMpodeccHOHaNbHOM TEpMUHOIOTHEN

OK 09.1 OcymiecTBiseT KOMMYHUKAIMIO (YCTHYIO M MHCbMEHHYIO) Ha TOCYJIAapCTBEHHOM H
MHOCTPAHHOM SI3bIKE

OK 09.3 UM3Bnekaer HeoOXoAMMYI HH(OpPMaLMIO U3 JOKYMEHTalUU MO MpodecCHOHATbHOU
TEeMaTuKe

MarepuanabHoe o0ecniedeHue: He TpeOyeTcs.

3aganue:

[IpounrtaiitTe W mepeBeAWTe JIeKCHYEeCKHe eTWHMIBI. rouX, liaison, demi-glace, espagnole,
hollandaise, reduction, emulsion, béchamel, velouté, brown sauce, glace de viande, mirepoix, fond, liason
de créme fraiche, nappage, consommé, purée, whisk, double boiler, clarified butter, simmer.

HpO‘{I/IT aliTe TEKCT O crrocodax MMPUTOTOBJICHUS TOPAINX COYCOB.

Sauces are integral to culinary traditions, elevating dishes with complexity and sophistication.
Classical French cuisine recognizes five mother sauces as foundational elements.

One key component is roux, a mixture of flour and fat cooked together to act as a thickener.
Another technique is liaison, incorporating binders like egg yolks or heavy cream to smooth and enrich
sauces.

Classic sauces include espagnole, made from a dark roux, mirepoix, tomato paste, and beef stock,
which becomes concentrated into demi-glace by slow reduction. Hollandaise is an emulsified blend of
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egg yolks and butter, flavored with lemon juice. Béchamel starts with a light-colored roux mixed with
scalding milk, stirring constantly to prevent lumping. Velouté relies on a blonde roux combined with light
stocks such as chicken or fish.

Other essential techniques involve reductions (simmering liquids to concentrate flavors) and
emulsions (combining ingredients that don't naturally mix, like fats and liquids). Mastering these
techniques allows chefs to create nuanced, balanced sauces.

Brimoaaure 3aIaHUA K TCKCTY.

What are the five classical French mother sauces?

Explain the role of roux in sauce-making.

Describe the process of making Hollandaise sauce.

Compare the preparation methods of Velouté and Espagnole sauces.

List three essential techniques used in creating sauces.of a perfect Béchamel sauce.

orwdPE

IHopsinok BbINOJIHEHHUS PA0OTHI:
1. BrmmoaHUTE NUCHLMEHHBIH NEpCBOJ JICKCHUYCCKUX CANHMUII.
[IpounTaiite TEKCT O crIOcOOaX MPUTOTOBICHUS TOPIYUX COYCOB.
3. BeImonHATE 33aHUS K TEKCTY.

N

dopma npeacTaBiaeHus pe3yJabTaTa: MMCbMEHHOE BHITIOJIHEHHE pa0OTHl B TETPA/IH.

Kputepun onenkmn:

OrneHka «OTJIMYHO» BBICTABIIAETCS 32 TOYHOE BBINOJIHEHHE BCEX 3a/laHUil, TPaMOTHBII NepeBo
TEPMHUHOB U IIPABUJILHOE BHIIIOJHEHHUE 3aaHUH.

OreHKa «XOpOIIO0» BBICTABIACTCS IPU HAIMYMU OJHON-ABYX HE3HAUUTEJIBHBIX OIMINOOK.

OneHka «yJ0BJIETBOPUTEIIBHO» BBICTABIIAETCSA IPU HATMYUU TPEX-TISITH OLIMOOK, HE3HAYUTEIILHO
HCKa)KAIOLIUX CMBICIL.

OneHka «HEeyAOBJIETBOPUTEIBHO» BBICTABIISIETCS 3a IIECTh U Oosiee OMIMOOK WIIM HEBBIIIOJIHEHUE
3a/laHusl.

Tema 2.7
IIpurorosJienne 6.1101

IIpakTHyeckoe 3anaTHE Ne65
IIpuroroBjienune 0J1101 M TAPHUPOB U3 OBoOLIei, TPU0OB, KPYyI,
0000BbIX U MAKAPOHHBIX M3/1eJIH.
Beenenue u akTuBH3aUHA NPOPECCHOHATBHOH JTEKCHKH.
PadoTa ¢ TekcToM npogeccuoHAIbHON HANIPABJIEHHOCTH
Heasb: ¢dopmMupoBaHHe YMEHUH HCHOJIb30BATh MNPOPECCHOHATBHYIO JIEKCHKY 10 TeMe
MIPUTOTOBJIEHUS OJIFO/1 M TAPHUPOB U3 OBOILEH, IpUOOB, KpyIl, 0000BBIX U MaKapOHHBIX U3AEIUH, YUTATh
Y TIOHUMATh TEKCTHI NPO(eCCHOHATIbHOM HaNpaBIEHHOCTH.

BbinosiHuB padoTy, Bbl OyaeTe yMeThb: HCIIOJIb30BaTh MPO(ECCHOHAIBHYIO JEKCUKY IO TeMe
MIPUTOTOBIIEHUS OJIIO/1 M TAPHUPOB U3 OBOILEH, IpUOOB, KpyI, 0000BBIX U MaKapOHHBIX M3AEIUH, YUTATh

1 ITIOHUMAaTh TCKCThI HpO(I)CCCI/IOHaJ'ILHOI‘/’I HaITpaBJICHHOCTH.

mushroom risotto, ratatouille, pilaf, couscous, gnocchi, braised leeks, al dente, parboiled, au
gratin, gratinated, farro, polenta, bulgur, quinoa, tagliatelle, Arborio rice, mushrooms.
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[TpounTaiitTe TEKCT O croco0ax MPUTOTOBICHHUS ONION M TapHUPOB U3 OBOLICH, TPUOOB, KpPYII,

0000BBIX U MaKapOHHBIX U3CITHMA.

Dishes derived from vegetables, mushrooms, grains, pulses, and pasta represent staples across

cultures. Effective preparation techniques ensure optimal texture and flavor.

Classic Italian risotto involves gradual addition of broth to Arborio rice, resulting in creamy

consistency. Ratatouille showcases Mediterranean vegetables, sautéed and stewed together. Pilaf infuses
rice with broth and spices. Couscous is traditionally steamed above boiling water. Gnocchi dumplings are
boiled briefly.

Braised leeks achieve tenderness and subtle sweetness. Al dente cooking gives pasta a desirable

firmness. Parboiling prepares vegetables partially before further cooking. Au gratin tops dishes with
cheese and bakes until bubbly.

oakrwdE

Familiarity with these methods delivers diverse, nourishing, and appetizing dishes.

Bremomaute 3aJIaHuA K TCKCTY.

What are the main ingredients of Mushroom Risotto?
Describe the process of making Ratatouille.

Explain what it means to cook pasta “al dente”.

What is the purpose of parboiling vegetables?

List three methods for preparing vegetable-based dishes.

ITopsinok BbINOJIHEHHS PadOTHI:

BbINOIHUTE NMCHMEHHBIN NIEPEBOJT JIEKCUYECKUX €IUHULL.

[IpounTaiiTe TEKCT O cmoco0ax MPUTOTOBICHHS OJIOJ M TapHUPOB U3 OBOIIEH, rpuOOB, KPYII,
0000BBIX U MaKapPOHHBIX U3CITHMA.

BeInonHuTe 3aaHUs K TEKCTY.

dopma npeacTaBiaeHus pe3yJabTaTa: MMCbMEHHOE BHITIOJIHEHUE pa0OTHI B TETPAIH.

Kpurepuu onenkmn:
OneHka «OTJIMYHO» BBICTABIISIETCA 32 TOYHOE BBINOJIHEHHE BCEX 3aJaHUM, TPAMOTHBIN NEPEBOJ

TEPMHUHOB U MMPAaBHUJIbHOC BBITTOJIHCHUC 3aI[aHI/II\/’I.

OI_ICHKa «XOPpOIIO» BBICTABJIACTCA IIPU HAITUINU O,[[HOI\/’I',Z[Byx HE3HAYUTENbHBIX OIINOOK.
OHGHK& «YOOBJICTBOPUTCIIBHO» BBICTABJIACTCA IMPU HAJTIUYNUU TpéX-HﬂTI/I OIHI/I60K, HCE3HAYHUTCIBbHO

HCKaXaromuXx CMBICII.

OHGHK& «HCYOOBJIICTBOPUTECIILHO» BBICTABIACTCA 3a ICCTh U 0oJsice OIMMOOK HMIIM HEBBLIITOJIHECHHE

3aJaHusl.

Tema 2.7
IIpurorosJienne 6.1101

IIpakTnyeckoe 3ansitue Ne66
IIpurorosJienne 011071 U3 sIUL, TBOPOIa, CbIPA.
BBenenue u akTuBM3anMs NPOPECCHOHATBHOM JIEKCHKH.
Pabora ¢ TekcToM npodeccuoHaIbHOI HANIPABJIEHHOCTH
Heab: ¢opmupoBaHne YyMEHUH HCHOJIB30BATh MPOPECCHOHANBHYIO JIEKCUKY 10 TeMe

MPUTOTOBJICHUA 6.1'[}0)1 U3 Aul, TBOpOora MU CbIpa, YATATb W IIOHUMATb TCKCThI HpO(I)CCCHOHaHBHOf/'I
HAITpaBJICHHOCTH.
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BbinosiHuB padoTy, Bbl OyaeTe yMeTb: HCIIOJIb30BaTh NMPO(HECCHOHAIBHYIO JEKCUKY IO TeMe
MPUTOTOBNIEHUST OJIOJ W3 SIMIl, TBOPOTa U CbIpa, YUTATh W TOHUMATh TEKCTbl MPOdeCcCHOHATHHOU
HaIPaBJIEHHOCTH.

Boinosinenue padorsl cnocodcTByeT GOPMUPOBAHUIO!

IIK 2.1 OpranusyeT MNOATOTOBKY pabo4yumx MecT, OOOpYIOBaHHs, CBIPbS, MaTEPHAIOB JIs
MIPUTOTOBIICHUS CIIOKHBIX OJIFO]T U KYJUHAPHBIX U3

OK 03.1 Brnageer coaepkaHMEeM aKTyaJlbHOM HOPMATHBHO-TIPABOBOM JOKYMEHTAllMd B
poeCCUOHATILHOM IeATENFHOCTH, COBPEMEHHOM Hay4HOH MPo(ecCHOHANBHON TEPMUHOIOTHEN

OK 09.1 OcymecTtBiser KOMMYHHUKAIMIO (YCTHYIO M NHCHBMEHHYIO) Ha TOCYJAapCTBEHHOM H
WHOCTPAHHOM SI3bIKE

OK 09.3 M3Bnekaer HEOOXOauMyr HHGOPMAIMIO M3 JOKYMEHTAIMU IO MpodhecCHOHATBHOM
TEMaTHKe

MartepuanbHoe obecniedeHue: He TpeOyeTCs.

3amanue:
[TpounTaiite u mepeBeauTe JeKCHUeckue eauHuibl. omelette, quiche, scrambled eggs, soufflé,
custard, mousse, frittata, timbale, curd cheese, baked ricotta

[IpounTaiite TEKCT 0 crioco0ax MPUTOTOBICHUS OO U3 SIMII, TBOPOTA U CHIpA.

Eggs, cheese, and cottage cheese are versatile ingredients, allowing for a wide range of culinary
creations. Knowledge of their properties and preparation techniques enhances versatility in cooking.

An omelette folds neatly around fillings. Quiche pairs eggs with savory fillings in a crust.
Scrambled eggs are softly cooked, often with added cream. Soufflé¢ leavens egg whites for lightness.
Custards gelatinize with heat, creating creamy desserts.

Cheese varieties find roles in sauces, toppings, and standalone dishes. Cottage cheese stars in
timbales or baked dishes. Ricotta appears in lasagna or cheesecakes.

Mastery of these techniques amplifies culinary ingenuity.

3aaHus K TEKCTY:

What defines an omelette?

Describe the preparation of Quiche.

Explain the technique of making a soufflé.

Name two types of egg-based desserts.

List three methods for utilizing cheese in cooking.

orwdPE

ITopsinok BbINOJIHEHHS PadOTHI:
1. BrinosHKUTE TUCHMEHHBIN NEPEBO/ JEKCUUECKUX EANHMII.
[IpounTaiiTe TEKCT O crtocobax MPUTrOTOBIEHUS OO/ U3 UL, TBOPOTa U ChIPA.
3. BrmonHHTE 331aHUS K TEKCTY.

N

dopma npeacTaBjieHusi pe3yJabTaTa: MMCbMEHHOE BBHITIOJIHEHHE pa0OTHl B TETPA/IH.

Kpurepum ounenku:

OneHka «OTJIMYHO» BBICTABIISIETCS 32 TOYHOE BBINOJIHEHHME BCEX 3aJlaHUM, IPaMOTHBINA MEPEBOJ
TEPMHUHOB U ITPAaBUJIbHOE BBINIOJIHEHUE 33/IaHAN.

OreHKa «XOpOIIIO» BBICTABISAETCSA MPU HAIMYUU OJHON-ABYX HE3HAUUTEIIBHBIX OMINOOK.
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OLIGHKa «YAOBJICTBOPUTCIIbHO» BBICTABJIACTCA IMPU HAJTUYNUU TpéX-HHTI/I OIJ_II/I60K, HE3HAYUTCIIbHO
HCKaXXarlmuX CMBbICII.

OI_IeHKa «HCYIAOBJICTBOPUTCIILHO» BBICTABIIACTCA 3a ICCTh U 0oJiee OMIMOOK HJIM HEBBIIOJHEHHE
3aJaHus.

Tema 2.7
IIpurorosJienne 0.1101

IIpakTyeckoe 3ansaTHe Ne6/
IIpuroroBJjieHne 0,110 U3 PHIOBI.
BBenenue n akTuBu3anus NpogecCHOHATbHOM JTeKCUKH.
Pabora ¢ TekcToM npodgeccuoHAIbHOM HANIPABJIEHHOCTH

Heab: ¢opmMupoBaHne YyMEHUH HCIOJIB30BaTh MPOPECCHOHANBHYIO JIEKCHUKY 10 TeMe
MIPUTOTOBIICHUS OJII0]] 3 PHIOBI, YUTATh U MOHUMATh TEKCThI MPO(PECCHOHAILHON HAPABICHHOCTH.

BobinosiHUB padoTy, Bbl OyleTe yMeTb: HCIIOJIb30BaTh MPO(HECCHOHAIBHYIO JIEKCHKY IO TeMe
IIPUTOTOBIIEHUSI Ot U3 PIOBI, UNTATh U IOHUMATh TEKCThI TPO(ECCHOHATLHON HAIIPaBIEHHOCTH.

Beinosinenue padorsl cnocodcTByeT GOPMUPOBAHUIO!

[IK 2.1 OpraHuzyeT NOATOTOBKY paboOuux MeCT, OOOpYAOBaHHUSA, CbIPbsi, MaTEpUaOB JJIf
IIPUTOTOBIICHUSI CIIOKHBIX OJIFO U KyJMHAPHBIX U3JETUI

OK 03.1 Bmageer coxaepkaHHEM aKTyaJbHOW HOPMAaTHBHO-IIPABOBOM JIOKYMEHTallUUd B
po¢eCCHOHATILHOM J1eATEIbHOCTH, COBPEMEHHOM Hay4yHOH NpodecCHOHaNbHON TEpMUHOIOTHEN

OK 09.1 OcymiecTBisieT KOMMYHUKalMIO (YCTHYIO M NHCbMEHHYIO) Ha TOCYJapCTBEHHOM U
MHOCTPAHHOM $I3bIKE

OK 09.3 WM3Biekaer HEoOXOIUMYI0 HH(GOPMAIHMIO M3 JOKYMEHTAIlMH IO MPOo(hecCHOHATBHOM
TEeMaTuKe

MarepuanbHoe ob6ecnieyeHue: He TpeOyeTcs.

3ananue:
[MpounTaiite n nepeseaute ekcudeckue eaunuiisl: filleting, poaching, confit, escabeche, ceviche,
sous vide, tempura, marinade, smoked salmon, grilling.

HpO‘{I/IT aliTe TEKCT O crrocodax MMPUT'OTOBJICHUSA 6J'IIOI[ nu3 pBI6BI.

Fish dishes exemplify global culinary heritage, offering diverse preparation techniques. From
traditional filleting to innovative sous vide, learning these methods builds versatility in cooking.

Filleting separates meat from bones and skin. Poaching gently cooks fish in liquid. Escabeche
pickles fish in acidic marinades. Ceviche chemically cooks raw fish in citrus juices. Sous vide cooks fish
precisely in vacuum-sealed bags.

Tempura batter-coats fish before deep-frying. Marinating infuses fish with bold flavors. Smoked
salmon receives flavor through curing and smoking.

Knowledge of these techniques enriches culinary repertoire.

3aI[aHI/I$I K TCKCTY:

What is the purpose of filleting fish?
Describe the process of poaching fish.
3. Explain the transformation in ceviche.

N
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4. List three techniques used to enhance fish flavor.
5. Compare Escabeche and Ceviche.
IHopsinok BbINOJIHEHHUSI PA0OTHI:
1. BrmmoaHUTE NUCHLMEHHBIH NEpCBOJ JICKCHUYCCKUX CANHMUII.
2. IlpouunTaiiTe TEKCT O CrIOCOO0aX MPUTOTOBIICHUS OO U3 PHIOKI.

3. BrImonHHTE 337aHUS K TEKCTY.
@opMma npeacTaBeHus pe3yJbTaTa: TICHbMEHHOE BBIIMIOJTHEHUE PA0OTHI B TETPAIH.

Kpurepun onenkmn:

OneHka «OTJIMYHO» BBICTABIIAETCS 32 TOYHOE BBINOJIHEHHE BCEX 3a/laHUil, TPaMOTHBII NepeBox
TEPMHUHOB U IIPABUJILHOE BHITIOJHEHHUE 3a/1aHUH.

OrneHKa «XOpOIIO» BBICTABIACTCS IPU HAIMYUU OJHON-ABYX HE3HAUNUTEJIBHBIX OIINOOK.

OrneHka «yZ0BJIETBOPUTEIILHOY» BBICTABISETCA NIPU HATMYUU TPEX-TIATH OMIUOOK, HE3HAYUTEIHHO
HCKa)KAIOLIUX CMBICIL.

OrneHka «HEYIOBIETBOPUTEILHO» BBICTABISIETCS 3a MIECTh U OoJiee ONIMOOK I HEBBITIOJHEHUE
3aJJaHUA.

Tema 2.7
IIpurorosJienne 0.1101

IIpakTnyeckoe 3ansiTue Ne68
IIpuroroBJ/ienue 01101 U3 MsACA.
BBenenue n akTuBu3anus npogecCHOHATbHOM JTEKCUKH.
Pabora ¢ TekcToM npodeccuoHAIBbHON HANTPABJIEHHOCTH

Heasb: ¢dopmMupoBaHHe YMEHUH HCHOJIb30BATH MNPOPECCHOHATBHYIO JIEKCHKY 10 TeMe
MIPUTOTOBIIEHUS OJII0]] U3 MsIca, YUTATh U IOHUMATh TEKCTHI MPO(ecCHOHAIbHOM HallPaBIEHHOCTH.

Bbinosnue padory, Bbl Oyaere yMeThb: HCIOJb30BaTh MPO(ECCHOHATBHYIO JIEKCUKY IO TEMeE
IIPUTOTOBIICHUS OJIIO]T U3 MsIca, YUUTATh U IIOHMMATh TEKCThI MPO(heCcCHOHAIbHONW HAlpaBIEHHOCTH.

BeinosiHeHue padoTsl cnoco0cTBYeT (POPMUPOBAHUIO:

[IK 2.1 OpraHuzyeT NOATOTOBKY pabOuuMx MeCT, OOOpYAOBaHHUSA, CbIPbs, MaTEpUajOB IJIs
MIPUTOTOBIICHUSI CIIOKHBIX OJIFO U KyJTMHAPHBIX U3ETUI

OK 03.1 Bmageer coxaepXaHHEM aKTyaJdbHOW HOPMAaTHBHO-IIPABOBOM JOKYMEHTAllUUd B
npo¢eCcCHOHATILHOM 1eATENbHOCTH, COBPEMEHHOM Hay4yHOM NMpodecCHOHANbHOM TEpMUHOIOTHEN

OK 09.1 OcymiecTBisieT KOMMYHUKalMIO (YCTHYIO M NHCbMEHHYIO) Ha TOCYJapCTBEHHOM U
MHOCTPAHHOM SI3bIKE

OK 09.3 U3Bnekaer HEOOXOAMMYI0 HMH(OpPMALMIO U3 JIOKYMEHTALUU IO MpOodhecCHOHATHLHOM
TEeMaTuKe

MarepuanbHoe obecniedeHue: He TpeOyeTcs.
3amanmue:

[TpounTaiiTe u mepeBeaAnTE JIEKCUUECKUE eUHMIIBI: Draising, barbecuing, grilling, roasting, sous
vide, curing, dry aging, marinade, rubbing, stewing.
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[TpounTaiiTe TEKCT 0 crocodax MPUrOTOBIEHUS OO U3 Msica.

Meat dishes demonstrate a variety of preparation techniques, each influencing texture and flavor.
From braising to sous vide, mastery of these methods enhances culinary excellence.

Braising slow-cooks tough cuts in liquid, achieving tenderness. Barbecuing applies indirect heat,
delivering smoky aromas. Grilling exposes meat to direct heat, resulting in caramelized exteriors.
Roasting occurs in ovens, enabling even cooking.

Advanced techniques include sous vide, cooking meat precisely in vacuum-sealed bags, and dry
aging, enhancing flavor through controlled decomposition. Seasoning with marinades or rubs infuses
flavors before cooking.

Expertise in these techniques guarantees succulent, flavorful meat dishes.

3a,I[aHI/I}I K TCKCTY:

What distinguishes braising from barbecuing?
Describe the process of grilling meat.

Explain the concept of sous vide cooking.

What is the purpose of dry aging?

List three techniques used to enhance meat flavor.

ko E

ITopsinok BbINOJIHEHHS PadOTHI:
1. BeInonHuTEe NUCHMEHHBIN IEPEBOJT JIEKCUYECKUX €IUHUII.
IIpounTaiite TEKCT O crrocoOax MPUrOTOBIIEHUS OO U3 Msca.
3. BbimonHMTE 331aHUS K TEKCTY.

N

(I)opMa npeacraBjaeHus pedyjabTaTa: IMCbMCHHOC BBIIIOJTHEHUEC pa6OTbI B TCTpaau.

Kpurepun oneHku:

OHGHKa «OTJIMYHO» BBICTABJIACTCA 3a TOYHOC BBIIIOJIHCHHEC BCEX 3a11aH1/1171, FpaMOTHBIﬁ MepeBoa
TEPMUHOB U IPABUJILHOE BBIITOJHEHUE 3aJaHUM.

OHGHK& «XOpOIIO» BBICTABJIACTCA IIPU HAJTUYUHU OI[HOﬁ-I[ByX HE3HAYNTEIILHBIX OIIHOOK.

OreHKa «yI0BIETBOPUTENBHO» BBICTABIIACTCS MPU HATHYUU TPEX-TISITH OMMOOK, HE3HAYUTEIEHO
HCKaXXAIOIIUX CMBICI.

OreHKa «HEYAOBIETBOPUTEIHHO» BBICTABISIETCA 32 IIECTh M 0oJiee OMIMOOK HIIM HEBBIMOTHEHUE
3aJlaHusl.

Tema 2.7
IIpurorosiienne 0.1101
IIpakTnyeckoe 3ansiTue Ne69
IIpuroroBJ/jieHue 0,110 U3 TOMALIHEH NTULBI.
BBenenue u akTuBM3aLMSA NPO(PECCHOHATBHOMN JTEKCHKH.
Pabora ¢ TekcToM npodeccnoHaIbHOI HANIPABJIEHHOCTH

I.Ie.]'lb: (I)OpMI/IpOBaHI/IC yMeHI/Iﬁ HCIIOJb30BaTh HpO(bCCCI/IOHaHBHYIO JICKCUKY 110 TEMC
IIPUTOTOBJICHUA 6.]'[}0)1 nus3 )IOMaHIHefl OTUIBI, YHUTATh MW IIOHUMATh TCKCTbI HpO(i)eCCHOHaHBHOﬁ
HaITpaBJICHHOCTH.

BbinosiHuB padoTy, Bbl OyaeTre yMeTb: HMCIIOJIB30BaTh MPO(ECCHOHAIBHYIO JEKCUKY IO TeMe
MPUTOTOBIIEHUST OO M3 JOMallHeW MNTULBI, YUTaTb M MOHUMATh TEKCThl MNPOQPECCHOHATBHON
HaIIpaBJIEHHOCTH.

BobinosiHeHue pa6oThl cnocodcTBYeT (POPMUPOBAHUIO:
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[IK 2.1 Opranusyer MNOATOTOBKY pabO4YMX MeECT, OOOpYyJOBaHUS, CBIPbS, MaTE€pHaJOB s
IIPUTOTOBJICHUSI CII0KHBIX OJIFOA U KyJIMHAPHBIX U3EIUI

OK 03.1 Bmageer conaepkaHHeM aKTyaJlbHOW HOPMAaTHBHO-IIPAaBOBOM JOKYMEHTallUd B
poeCCHOHATILHOM J1eATEIbHOCTH, COBPEMEHHOM Hay4yHOH Npo(ecCHOHaNbHOM TEpPMUHOIOTHEN

OK 09.1 OcyuiecTBisieT KOMMYHUKalMIO (YCTHYIO U NHMCbMEHHYIO) Ha TOCYJapCTBEHHOM U
MHOCTPAHHOM $I3bIKE

OK 09.3 WM3Biekaer HEoOXOIuMYI0 WHGOPMAIMIO M3 JOKYMEHTAlMHM MO MPOo(hecCHOHAIBHOM
TeMaTHKe

MarepuanbHoe obecniedeHune: He TpeOyeTCs.

3aganue:

[TpounTaiiTe 1 nepeBeaUTE JCKCHUSCKUE eAUHUIIBI poultry, roast chicken, confit, gravy, stuffing,
basting, brining, pot-roasted, marination, bone-in breast, pan-fried, poultry stock, game bird, fowl,
giblets.

[Ipouuraiite TEKCT O crioco0ax MPUTrOTOBJICHUSI OO U3 TOMAIITHEH MTHIIBI.

Poultry dishes embrace diverse preparation techniques, transforming humble ingredients into
refined delicacies. From roasting to pan-frying and complex compositions, mastery of these methods
enriches culinary expertise.

Roasting evenly cooks whole birds until tender and golden, typically achieved by slow cooking at
medium-high temperatures. Brining enhances flavor and juiciness by soaking poultry in saltwater before
cooking. Confit cooks duck legs or other cuts in rendered fat, producing fall-off-the-bone tenderness.
Basting applies fat or drippings periodically to distribute moisture and promote even browning.

Additional techniques include pot-roasting, combining moist and dry heat for succulent results;
marinating, infusing flavor through acidic or herb-infused liquids; and pan-frying, quickly searing poultry
for crisp skin and juicy flesh.

Understanding these techniques enables chefs to prepare a wide range of poultry dishes, from
simple roasted chickens to intricate stuffed capons.

Brimmoaaure 3aIaHuA K TCKCTY.

What are the main techniques described in the text for preparing poultry dishes?
Explain the purpose of brining poultry.

Describe the process of making confit.

What is the aim of basting poultry during roasting?

List three methods for enhancing flavor in poultry dishes.

orwdPE

ITopsinok BbINOJIHEHHS PadOTHI:
1. BrinosHKUTE TUCHMEHHBIN NEPEBO/ JEKCUUECKUX EANHMII.
ITpounTaiiTe TEKCT O crocodax MPUrOTOBIEHUS OO/ U3 TOMAITHEH MTHIIBI.
3. BrmonHHTE 331aHUS K TEKCTY.

N

Kpurepum ounenku:

OneHka «OTJIMYHO» BBICTABIISIETCS 32 TOYHOE BBINOJIHEHHME BCEX 3aJlaHUM, TPaMOTHBIM NEPEBOJ
TEPMHUHOB U ITPABUJIbHOE BBINIOJIHEHUE 33/IaHAN.

OreHKa «XOpOII0» BBICTABISAETCS MPU HAIMYUU OJHON-ABYX HE3HAUUTEIIBHBIX OMINOOK.

OrneHka «yJ0BJIETBOPUTEILHO» BBICTABIIAETCS MPU HATMYUU TPEX-TISTH OMIMOOK, HE3HAYUTEIILHO
HCKaXAIOIIUX CMBICIL.
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OLIGHKa «HCYIOBJICTBOPUTCIBHO» BBICTABJIACTCA 34 MICCTh U Oosiee OMIMOOK MIIM HEBBLIIOIHEHHUE
3a7aHusl.
Tema 2.7 IlpuroroBienue 01101

IIpakTnyeckoe 3ansaTHe Ne70
KonTpoabHasi padora

Ieab: mpoBepka ypoBHS CHOPMUPOBAHHBIX TPO(HECCUOHATBLHBIX 3HAHUN U YMEHH.

BouinosinuB padoty, Bbl Oyaere ymMeTb: NPUMEHSTH MOJYYEHHBIC 3HAHMS [IJI1 BBITOJIHEHUS
TECTOBBIX 3aJIaHUU.

Boinosinenue padoTsl ciOCOOCTBYET Pa3BUTHIO:

IIK 2.1 OpranusyeT MNOATOTOBKY paboyux MecT, OOOpYIOBaHUs, CBIPbS, MaTEPHAIOB I
MIPUTOTOBIICHUS CIIOKHBIX OJIFO]T M KyJTUHAPHBIX U3JICITHHA

OK 03.1 Bnameer coaepaHuUeM akKTyaJlbHOMl HOPMATUBHO-IIPABOBOM JOKYMEHTalUMu B
poheCCHOHATILHOM IeATEIFHOCTH, COBPEMEHHOM HayYHOH MPo(ecCHOHANTBHON TEPMUHOIOTHEN

OK 09.1 OcymecTtBisieT KOMMYHUKALUIO (YCTHYIO M IHCbMEHHYIO) Ha TOCYIapCTBEHHOM W
WHOCTPAHHOM SI3bIKE

OK 09.3 UM3Bnekaer HeoOXOAMMYIO HMH(YOpPMAIHMIO W3 JOKYMEHTALUU IO MPOodhecCHOHANBHOM
TEMAaTHUKE

MatepuanbHoe obecniedeHue: He TpeOyeTcs.
3amanmue:

3ananue 1. [lepenummre npennokeHus, UCIONb3ys CTPAJaTEIbHbIN 3aJI0T.
Chefs grill salmon fillets skin-side down.

They braise lamb shanks in red wine.

Cooks sear duck breasts until crispy.

Restaurants serve sea bass with herb butter.

Pasta (cook) al dente before serving.

orwdPE

3ananue 2. CooTHecuTe 010712 ¢ TEXHUKAMU MX TPUTOTOBJICHHUS.
Consommeé
Béchamel
Risotto
Souftlé
. Ceviche

©oo~No

[ERY
o

Reduction of milk + roux
Clarified clear broth
Marination in citrus juice
Slow stirring of rice
Whipped egg whites + baking

moowp

3ananue 3. M3yunrte ¢pparMeHThl pelienToB.
Perfect Poached Eggs
e Simmer water (80°C) with vinegar.
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e Create whirlpool, slide in egg.
e Cook 3-4 minutes.
e Remove with slotted spoon.

OTBeThTE Ha BOIPOCHI.
11. What water temperature is ideal?
12. How to achieve egg shape?
13. What is the cooking time?

Creamy Tomato Soup
Sauté chopped onions and garlic.
Add canned tomatoes, simmer 15 min.
Blend until smooth.
Stir in cream before serving.

OTBeThTE HAa BOIPOCHI.
14. What vegetables are cooked first?
15. What is the simmering time for tomatoes?
16. What final ingredient is added?

3ananue 4. Haiinute u uicnipaBbTe 3 OMIMOKU B TEKCTE PELIENTA, UCHOIB3Ysl KOHCTPYKLHIO “YOU
should ... “.
Mushroom Soup
17. Fry mushrooms on high heat.
18. Add cold cream immediately.
19. Blend with metal spoon.
20. Boil 30 minutes.

3amanue 5. Onpenenure NpaBUILHYIO TTOCIIEIOBATEIFHOCTH 3TANOB MPUTOTOBIEHUS OJTI01a.
Beef Wellington
21. Sear fillet on high heat.
22. Coat with mushroom duxelles.
23. Wrap beef in puff pastry.
24. Brush with egg wash.
25. Bake at 200°C until 54°C internal temp.

Iopsiaok BbINOJIHEHUS PA0OTHI:

[lepenummTe npennoKeHus], UCTIOIb3Ys CTPaAATEIbHbBIN 3aJI0T.

CootHecuTte 0110712 € METOJIAMU X TPUTOTOBJICHMS.

N3yunte hparMeHTHI pelenTOB U OTBETHTE HA BOMIPOCHI.

Haiinure 1 ucnpaBbTe OMMMOKHU B TEKCTE peIlenTa.

Omnpenenure NpaBUIbHYIO TIOCTIEI0BATEIBHOCTD 3TAMOB MPUTOTOBICHUS OJI01a.

AR

d)opMa npeacraBjJdceHus pedyabTaTa: IMCbMEHHOC BBIIIOJIHEHUC paGOTBI B TCTpaau.

Kpurepun onenkn:

Onenka «oTInyHO»: 22—25 OannoB

Onenka «xopomoy»: 18-21 Gamn

OrneHka «yaoBJIeTBOpUTEIRHO»: 14—17 GamioB
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OreHKa «HEyIOBJIETBOPUTENHHO»: 13 1 MeHee OanioB
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