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1 BBEJAEHHUE

BaxHyto yacTb TeopeTHueckoil U mpodecCHoHaILHON MPAKTHYECKOW MOATOTOBKU OOyYaromUXCs
COCTaBJISAIOT IPAKTUUECKUE 3aHATHUS.

CoctaB M coaepkaHME NPAKTUYECKUX 3aHATUN HalpaBleHbl Ha peanuzauuio dDenepanbHOro
rOCyJapCTBEHHOTO 00pa30BaTEIBHOTO CTaHAaPTa CPEAHEr0 MPoPeCcCCHOHATHHOTO 00pa30BaHNSI.

Benymielt  aunakTUyeckodl  I€NIblI0  NMPAKTUYECKUX  3aHATUH  sABiseTcs  (OpPMUpOBaHUE
podecCHOHABHBIX MPAKTHYCCKUX YMCHHM (MIOHUMATh TEKCTHI HAa 0a30BbIC MPOPECCHOHATBHBIC TEMBI;
y4acTBOBAaTh B JMAjOraXx Ha 3HAKOMBIE OOImHMe W TNPOPEeCcCHOHATBHBIE TEMBI, CTPOUTH IPOCTHIE
BBICKa3bIBaHUSI O cebe M O CcBOEH NpodecCHOHAIBHOW NESTEeNbHOCTH; THCAaTh INPOCTHIE CBS3HBIC
COOOIIeHNS Ha 3HAKOMBIC WJIM MHTEPECYIoUIre MpodecCHOHATbHBIE TEMBI, IEPEBOAUTH (CO CIOBApEM)
TEKCTBI TPO(ECCHOHATBLHOW HANMPABICHHOCTH; YWTaTh, IOHMMATh W HAXOJIUTh HEOOXOIUMBIC
TEXHUYECKUE JAHHbIE U UHCTPYKIMH B PYKOBOJICTBAX B JHOOOM JOCTYMHOM (hopmare), HEOOXOAUMBIX B
nocyeayronel yueOHo! IesTeTbHOCTH.

B cootBerctBUM ¢ pabouelt mporpamMMoil y4eOHOW JUCHUIUIMHBI «HOCTpaHHBIA SI3BIK B
podeccroHaAIbHOMN IeATENBHOCTHY MPETYyCMOTPEHO IPOBECHHUE MTPAKTUUYECKUX 3aHATUH.

BoinosiHeHue mnpakTudeckux paboT obOecreyrBaeT JOCTHKEHHE OOYJaroIIMMUCS CIEeIYOIINX
pe3yJbTaToB:

VY1 1 nonp30BaThCs H3ydeHHBIMU 0a30BBIMU TPAMMATHUYECKUMU SIBJICHUSIMH;

VY12 Bectu 6eceny B CUTYyalusaxX MPoPeCcCHOHAITBHOTO OOIICHUS;

¥Ya 3 yuactBoBaTh B OOCYXJE€HHWUM NpOOJEM Ha OCHOBAHMU MPOYMTAHHBIX/ MPOCIYIIAHHBIX
MHOSI3bIYHBIX TEKCTOB, COOJIOIasl MpaBUjIa pe4eBOro STUKETA;

VY1 4 paccka3siBaTh 0 CBOEH Oymymei mpodecCuoHAIBHON IEATeTLHOCTH, pa00YNX 00SI3aHHOCTIX
U IIpaBWJIaX TEXHUKH 0€30MacHOCTH;

¥Ya 5 nucaTh Jen0BO€ MHCbMO, 3alOJHATH aHKETY, MUChbMEHHO HU3Jlarath CBEAEHHSA O cebe B
¢dbopme, IPUHATOH B CTpaHe U3y4aeMOTO0 S3bIKa.

Ya 6 yuTaTh ayTeHTUYHBIE TEKCThI MPO(ECCHOHATBHONW HANPaBICHHOCTH, HCIOIb3ysd OCHOBHBIC
BHJBI UYTEHUS (O3HAKOMHUTEIBHOE, H3ydJarollee, IMOMCKOBOE/ TPOCMOTPOBOE) B 3aBUCHMOCTH OT
ITOCTaBJIEHHON KOMMYHHKAaTUBHOM 3a/1a4U.

CopnepxaHue NUCHUIUIMHBI OPUEHTHPOBAHO HA MOATOTOBKY OOy4alOHIMXCA K OCBOCHHIO BHUOB
JEATENBHOCTH MIPOTrpaMMBbl IOJATOTOBKH CIIELIMAIIMCTOB CPEJHETO 3BEHA MO CHEUATBHOCTHA U OBJIAJACHUIO
CJIEYIOIUMU MPO(eccHnoHaNTbHBIMU U OOUTUMH KOMITETEHIIUSMU:

IIK 2.1 - Opranu3oBbIBaTh MOJArOTOBKY Pab0O4YMX MeCT, 0OOpYIOBaHHUs, CHIPhS, MAaTECPHUATIOB IS
MPUTOTOBJICHUSI TOpAYUX ONO[, KYJIMHAPHBIX U3JENHUNA, 3aKyCOK CIOKHOTO acCOPTHMMEHTa B
COOTBETCTBUU C UHCTPYKLHUSMU U pETIaMEHTaMU;

OK 01 - Beibupats criocoObl pemieHus 3a1a4 NpopecCHOHAIBHON JIeATEIbHOCTH, IPUMEHUTEIHHO K
pa3IMYHBIM KOHTEKCTaM;

OK 02 - Mcnonp30BaTh COBpEMEHHBIE CPEICTBA MTOUCKA, AaHATN3a U UHTEpIpeTaluy nHhOopMauu 1
nH(OPMALMOHHBIE TEXHOJIOTUHU AJISl BBITIOJTHEHUS 3a/1a4 MPO(PECCUOHANBHOMN 1eATEIbHOCTH

OK 03 - IInanupoBath U peaiv30BbIBATh COOCTBEHHOE MPO(PECCUOHANTBHOE U JIUYHOCTHOE Pa3BUTHE,
MPEeANPUHUMATENBCKYIO JeSITebHOCTh B MpodeccnoHanbHOM cdepe, UCIoIb30BaTh 3HAHKS IO TPAaBOBOM U
(buHAHCOBOW TPAMOTHOCTH B Pa3JIMYHBIX )KHU3HEHHBIX CUTYaLIUAX. ;

OK 04 - Db dexTuBHO B3aUMOICHCTBOBATh M padOTaTh B KOJUIESKTHBE U KOMAaH/IE. ;

OK 09 - ITonb3oBatbes MpodecCHOHANBHON JOKYMEHTAIMEH Ha TOCYIapCTBEHHOM U MHOCTPaHHOM
SI3bIKAX.

Brimonnenue oOyuaronuMucs MpakTUYeCKuX paboT mo yueOHou aucuurniauHe «HOCTpaHHBIH
SI3BIK B MPO(ECCHOHANTBHOMN JeATEeILHOCTHY HAIIPABJICHO Ha:

— o0oOmieHne, cuUcTeMaTH3alMio, YriayOlieHue, 3akperjieHHe, pa3BUTHE U JeTalu3alMio
MOJIyYEHHBIX TEOPETHUECKUX 3HAHUH M0 KOHKPETHBIM TeMaM y4eOHOMN AUCIUTIIINHBL;
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— (dopMupoBaHHE YMEHHH MPHUMEHATH MOJIYYCHHbIC 3HAHHMS HA MPAKTHUKE, peau3alfio €IUHCTBA
MHTEJUIEKTYAJIbHOW U IPAKTHUYECKOU IEATEIbHOCTH;
— BBIPaOOTKY IPU PELICHUH OCTABJICHHBIX 3a/1a4 MPO(eCcCHOHAIFHO 3HAYMMBIX Ka4eCTB, TAKUX KaK
CaMOCTOSITEJIBHOCTb, OTBETCTBEHHOCTD, TOYHOCTh, TBOPYECKAsI MHUIIMATHUBA.
[IpakTHueckue 3aHATHA MPOBOLATCA B pPaMKax COOTBETCTBYIOIIEH TEMBI, IIOCIE OCBOCHUS
JTUIAaKTUYECKUX €TUHUL], KOTOpble 00ECIeUnBaIOT HAIMUNE 3HAaHUN, HEOOXOIUMBIX JJIsl €€ BBIIIOJIHEHUS.
CoctaB U coaepxaHHE NPAKTUYECKUX 3aHATUN HaIpaBiIeHbl Ha peanuzauuio DenepanbHOTO
rOCY/IapCTBEHHOTO 00pa30BaTEILHOTO CTaHAAPTa CPEAHETo MPOoQeCcCHOHAIBLHOTO 00pa30BaHus C yIETOM
[I0JIy4aeMOM CIEUaIbHOCTH.



2 METOANYECKUE YKA3AHUSA

Tema 1.1 Most npodeccus (mosryuenne odpasosanus, npogeccHoHAIbHbIC HABBIKH,
AONOJIHUTEIbHbIE HABBIKH, THMYHOCTHBIEC KAYeCcTBa, MecTa padoThl)

IIpakTnueckoe 3ansiTue Nel
IIpogeccuonanbHoe odOpa3oBanmue.
BBenenne n akTuBU3anMs JeKCHYeCKUX equHuL. Padora ¢ TekcTom

Heab: dopmupoBaHue yMEHH HCIONB30BaTh JEKCUKY 1o Teme «lIpodeccuonansroe
O6pa3OBaHI/IC>), YUTaTh U IOHUMATh TCKCThI, CBA3aHHBIC C IPOLCCCOM O6yquI/I$I.

BeinosinuB padorty, Bbl OyAeTe yMeTh: HCIOJB30BaTh JieKcUKy 1o teme «lIpodeccnonanbnoe
o0Opa3oBaHue», YUTATh U IOHUMATh TEKCThI, CBSI3aHHBIE C MPOLIECCOM O0YUYEHHUS.

Boinosinenue paéorsl cnocoocTBYeT GOPMUPOBAHUIO:
OK 09.1 OcymectBiasieT KOMMYHHKAuioO (YCTHYIO M IMHUCbMEHHYIO) Ha TOCYAapCTBEHHOM U
WHOCTPAHHOM SI3BIKE

MarepuajibHoe obecrnieueHue: He TpeOyeTcs.

3ananue:

[MpounTaiiTe U mepeBenuTe Jekcuveckue equuuipl: 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.

[IpounTaiite TekcT. OTBETHTE HA BOIPOCHI.

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.

orwdE

(I)opMa npeacraBjJdeHus pedyjabTara: IMCbMEHHOC BBIITIOJTHEHUEC 3aJaHuM B TCTpalu.

IMopsiioK BHINOJHEHHS 3aJaHUA:

[IpouuTaiite TEKCT.

BrInosHUTE TMCHMEHHBIN NTEPEBO/T TIEKCUYECKUX €IUHULL.

3. HaiinuTe B TeKCTEe OTBETHI HA BOMPOCHI U 3AIMUIIUTE UX HA aHTJIMHCKOM SI3bIKE.
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Kpurepuu oneHku:

OHCHKa «OTJIMYHO» BBICTABJIACTCA 3a BCPHBIC OTBCTHI HAa BOIIPOCHI, KAUYCCTBCHHOC BBITIOJIHCHUC
JIEKCUYECKHX 3aJJaHUH U aKKypaTHOE 0(opMIIeHHE PabOTHL

OHCHKa «XOpOoHI0» BBICTABJIACTCA 3a He6OHBH_II/I€ OHH/I6KI/I B OTBCTAx HAa BOIMPOCHI, 3aTPYAHCHHUA C
OHHUM-ABYMA TCPMHUHAMMH.

OHeHKa «YHAOBJICTBOPUTCIBHO» BBICTABJIACTCA 3a MHOTI'OYHCJICHHBIC OIIMOKK B OTBETaX Ha
BOITPOCHI, HeyIIOBJ’ICTBOpI/ITeJIBHLIf/'I YPOBCHBb OCBOCHUSA JICKCUKHU.

OHeHKa «CHCYHAOBJICTBOPHUTCILHO» BBICTABJIACTCA 3a HCBBLIIIOJIHCHUC Tp€6OBaHI/II71 3alaHusl HNJIN
CepPbE3HOE NCKAKEHUE CMBICIIA TEKCTa.

Tema 1.1 Mos npodeccus (mosryuenne od0pasoBanus, npogeccCHOHAIbHbIC HABBIKH,
AOMOJIHUTE/IbHbIe HABBIKH, TMYHOCTHBIE KAUecTBa, MecTa padoThl)

IIpakTnueckoe 3ansitue Ne2
Cucrema BpeMEH aHIVIMICKOrO riaroJia: rpynmna spemén Simple
BrinoJsiHeHHe J1eKCHKO-TPAMMATHYeCKUX YIIPAKHEHU I

Heanb: GpopmMupoBaHre yMEHUI HCOIB30BaTh TPyIITy BpeMeH Simple B npodeccnoHanbHOM pey.

BbimosinuB  padotry, BbI Oydere YyMeTb: WCIOJIB30BaTh BpeMeHa Trpymnmbel  Simple B
npodeccrnoHalbHOMN peuH.

BbinosineHne padoThl coco0CcTBYET (POPMUPOBAHUIO:
OK 09.1 OcymiecTBisieT KOMMYHUKalMIO0 (YCTHYIO M HUCBMEHHYI0) Ha TOCYAApCTBEHHOM U
MHOCTPAHHOM $I3bIKE

MarepuajbHoe obecneyeHue: He TpeOyeTcs.

3ananue:

[IpounTaiite TexkcT. OTBETHTE HA BOIPOCHI.

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.

[Tonoepute HyxHO€e Bpems riarona (Present Simple / Past Simple / Future Simple). Hanpuwmep: | ...
(prepare/prepared/will prepare) desserts every day. — | prepare desserts every day.

1. We............... (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.



JlomosiHUTE TPEJIoKECHHUS, BRIOpaB paBUiIbHYIO (hopMy riarosa 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. Mycolleague 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.

CosznaiiTe Tpu TpeIUIoKeHUS Ha Kaxayio rpymmy BpemeH (Present Simple, Past Simple, Future
Simple), cBsi3anHbIe ¢ cUTYauUsIMH POQPECCHOHATIBHOM JIEATEILHOCTH TIOBapa-KOHIUTEPA.

IMopsiiok BbINOJIHEHUS PA0OTHI:
BHUMaTEenpHO POYNTATE TEKCT U OTBETHTE HA TMOCTABIICHHBIE BOTIPOCHI.
2. TloxGepute mpaBmiibHBIE (POPMBI TIIarosioB B mpemiokeHusx (Present Simple, Past Simple, Future
Simple).
3amnoJIHATE MPOITYCKH B TIPEITIOKEHUIX MOAXOAsIIeH popMoii riaroa.
4. CoszpaiiTe 1o TpH IpeIokeHus Ha Kaxgoe Bpems (Present Simple, Past Simple, Future Simple),
COOTBETCTBYIOIINE CUTYAIHH PO (HECCHOHAIFHOTO TIOBapa-KOHIUTEPA.

=

w

(I)opMa NnpeacraBJaCHus pe3yjabTaTa: IMCbMEHHOC BBIIIOJTHCHHUE SBJlaHI/Iﬁ B TETpaau.

Kpurtepun ouenku:

OneHKa «OTJIMYHO» BBICTABISICTCA 3a IPABUIIBHOCTH BBIITOJHEHHUS BCEX 3aJaHUM, JIOTUYHOCTH
COCTaBJIEHUSI COOCTBEHHBIX BbICKa3bIBAHUMN, COOIO/IEHUE MPAaBUIT TPAaMMAaTHKH.

OrmeHKa «XOpOILIO» BBICTABISAETCA 3a HEOOJBIIYIO A0 HE3HAYUTENBHBIX OHIMOOK, BEPHOE
[TOHMMAaHKUE IPAMMAaTUYECKNX KOHCTPYKIIUH.

O1eHKa «yIOBJIETBOPUTEIBHO» BBICTABISAETCS 3a 3aMETHbIE OIIMOKM B YHNOTPEOJIEHUU BPEMEH,
MHOT]a HapyHIarollee MOHUMaHUE BbICKAa3bIBAHUN.

OneHKka «HEYIOBJICTBOPUTEIbHO» BBICTABISIETCS 3a 3HAYMTEIbHBIE OLIMOKH, CYIECTBEHHO
MeUIal0IINe BOCIPUATHIO BBICKAa3bIBAHUI.

Tema 1.1 Mos npodeccusi (moyueHue oopasoBanusi, npodeccuoHaIbHbIE HABBIKH,
JAOMOJIHUTE/IbHbIE HABBIKH, IMYHOCTHbIE KauecTBa, MecTa padoThl)

IIpakTnyeckoe 3ansitue Ne3
CucreMa BpeMEH aHIVIMICKOrO rjiaroJjia: rpymnmna Bpemén Continuous.
BrinoJiHeHHE JIEKCUKO-TPAMMATHYECKUX YIIPAKHEeHUM

Heanb: GopmupoBaHKe YMEHHUI HCIOJIB30BaTh rpyminy BpeMen Continuous B mpodeccroHaIbHOM
peun.

BoinosnuB paGory, Bbl Oyldere YMeTb: WHCIOJb30BaTh TIpymnmy Bpemen Continuous B
npodeccuoHaIbHOM peuH.

Brinosinenune padorsl cnocod6cTByeT GOPMUPOBAHUIO:
OK 09.1 OcymecTBisseT KOMMYHUKAIMIO (YCTHYIO M NHCBMEHHYIO) Ha TOCYJapCTBEHHOM H
MHOCTPaHHOM $I3BIKE

MarepuajibHOe o0ecniedeHre: He TpeOyeTcs.
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3amanmue:
[Monoepute HyxHyto popmy rinarona (Present Continuous / Past Continuous / Future Continuous).

Hanpuwmep: 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.

JlomoiHUTE MPEUTOKEHHUs, BRIOMpasi IpaBUiIbHYIO0 (opMy Tiiarosa B ckookax (Present Continuous
/ Past Continuous / Future Continuous). Hampumep: While I ............... (am waiting/waited/will wait)
for the pie to cool down, I'll clean the kitchen. — While | am waiting for the pie to cool down, I'll clean
the kitchen.

1. Yesterdayeveningl ............... (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. At nine o’clock tonight, you ............... (will be slicing/sliced/slice) tomatoes for salad.

Co3nannie COOCTBEHHBIX BBICKA3bIBAHUM.
Co3zmaiite Tpu TpeayokeHus: Ha Kaxayro rpynmny BpemeH (Present Continuous, Past Continuous,
Future Continuous), cBsi3aHHBIE C CUTYaIMSIMH TPO(HECCHOHATLHON AEATEILHOCTH TIOBapa-KOHAUTEPA.

Iopsinok BbINOJIHEHHSI PadOTHI:
1. Onpegenure moxaxoxsmiyto ¢opmy rmaroma (Present Continuous, Past Continuous,
FutureContinuous).
2. Bnumure npaBuiibHYyI0 (hOpMY TIIarosa B IPOIMYCKH MPEIOKEHUN.
3. CamocTrosATensHO MpUAYManTe 1Mo TpU MPEIJIOKEeHUs A1 Kaxaoro BpeMenu (Present Continuous,
Past Continuous, Future Continuous).

(I)opMa npeacraBJCHus pe3yjabTaTa: IMCEbMEHHOC BBIIIOJTHCHHE Sa,I[aHI/Iﬁ B TETpaau.

Kpurepun oueHku:
OneHka «OTJIIMYHOY BBICTABIIAETCS 32 TOYHOE BBITIOJHEHUE BCEX 3JIEMEHTOB 3a/IaHUSI.
OrneHka «XOpOII0» BBICTABIISIETCSA TPU HEOOJBIIOM KOJIMYECTBE HECYIIECTBEHHBIX OLIUOOK.
OneHka «yI0BIETBOPUTEIBHO» BBICTABIISIETCS MPH HAJTMUYUU HEKOTOPBIX CEPHE3HBIX OIINOOK.
OneHka «HEYAOBIETBOPUTEIBHO» BBICTABISETCS 3a OOJNBIIOE KOJIHYECTBO OIIMOOK WIH

HCBBIIIOJIHCHHUC 3a1aHUA.

Tema 1.1 Most npodeccust (moaydeHue oopa3oBanusi, NpogecCHOHAIbHbIE HABBIKH,
JAOMOJIHUTE/IbHbIE HABBIKU, TMYHOCTHBIE KaUecTBa, MecTa padoThl)

IIpakTnyeckoe 3ansaTue Ned

Moii KoJLIeIK.
BBenenue u akTuBU3aANMSA JeKCHYeCKUX eaunun. Padora ¢ TekcTrom
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Heab: popMupoBaHUEe YMEHHI HCIIOJIB30BATh JEKCHUECKUE SAUHUIBI IO TeMe «Mo# KOJUTemKk,
YUTATh U IOHUMATh TEKCTHI, CBS3aHHBIE C 00yUYEHUEM B KOJUICIDKE.

Bouinosinus padorty, Bbl Oyjere yMeThb: HCIOJIb30BaTh JIGKCUYECKUE €IUHMIIBI 110 Teme «Moi
KOJUICDKY», YATATh ¥ IOHUMATh TEKCTHI, CBSI3aHHBIC C O0YYCHHEM B KOJIJICIKE.

BbinosHeHHne NpakTH4YecKoii padoThl croco0cTByeT (hOpMUPOBAHUIO:
OK 09.1 OcymectBiaseT KOMMYHUKalUoO (YCTHYIO M INHCbMEHHYIO) Ha TOCYIapCTBEHHOM U
WHOCTPAHHOM SI3BIKE.

MarepuajbHoe obecnieueHue: He TpeOyeTcs.

3ananue:
[MpounTaliTe ™ mepeBeauTe Jiekcuueckue eauHuIbL: vocational —education, engineering
diploma, metallurgical plant, automated control systems, hands-on training.

[IpounTaiite Tekct o Muoronpo¢punsHoM komuemke MI'TY um. I''M. HocoBa. OtBerbTe Ha
BOIIPOCHL.

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.

Iopsinok BbINOJIHEHHSI PA0OTHI:

BrinosiHuTe NMCbMEHHBIHN MEPEBO/I IEKCUYECKUX €HMHHUII.

[IpounTaiiTe TEKCT.

3. HaiinuTe B TeKCTEe OTBETHI HA BOMPOCHI U 3AIMIINTE UX HA AHTJIHMICKOM SI3bIKE.

N

(I)opMa npeacraBjdeHus pedyjbTaTra: NMCbMEHHOC BBIIIOJHCHNE 3aJaHuM B TCTpaau.

OHeHKa «OTJIHNYHO» BBICTABJIACTCA 3a TOYHOC BBIIIOJTHCHUEC BCCX JJICMCHTOB 3a1aHU.

OHeHKa «XOPOLIO» BBICTABJIACTCA ITPHU HEOOJIBIIIOM KOJIMYECTBE HECYIICCTBCHHBIX OIINOOK.

OHeHKa «YHAOBJICTBOPHUTECIIBHO» BBICTABJIACTCA IMTPU HAJIMYUHU HCKOTOPBIX CEPHE3HBIX OIIIHOOK.

OHCHKa «HCYHOBJICTBOPUTECIIBHO» BBICTABJISACTCA 34 0O0JIBIIIOE KOJIMYECTBO OIIMOOK UJIH
HCBBITIOJIHCHHUEC 3a1aHus.

Tema 1.1 Most npodeccus (mosrydyenne o0pasoBanus, npogecCHOHAIbLHbIC HABBIKH,
JAOMOJIHUTEIbHBbIC HABBIKH, THYHOCTHBIC KA4eCTBA, MecTa padoThI)
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IIpakTHyeckoe 3anaTHE NS
Moii koJLIeIK.
CocraBiieHHe PeKJIaMHOI0 POCIeKTa

Heab: dopMupoBaHWEe yMEHUW HCIIOIB30BATh JICKCHKY MO TeMe «MOW KOJIICIK»; OCBOHTH
crocoObl IOMCKA ¥ MPeCTaBIeHHs HHpopMaIy 00 yaeOHOM 3aBEACHUH.

BbinoiHuB paGoty, Bbl OyJdeTe yMeTh: HCIOJB30BATh JEKCHKY MO TeMe «MoO# KOJUIemK»;
OCYIIECTBISTH MOUCK M MPEACTABIATh HH(POpMALHIO 00 y4eOHOM 3aBEICHUN.

BbinosHeHne NpakTHYeCKoil padoThl croco0cTBYyeT (hOPMUPOBAHUIO:

OK 01.2 OcymiecTasieT nouck nHGopMalnu, He0OX0IMMOM IJIs pelIeHUs 3a/1a4u

OK 02.2 AHanu3upyeT U CTpYKTYpUPYET MOJIydaeMyro HHPOPMaLKio, 0POPMIISIET PE3YIbTAThI
MOMCKa UHPOpMaALUU

OK 09.1 OcymectBiasieT KOMMYHHKauoO (YCTHYIO M IMHUCbMEHHYIO) Ha TOCYAapCTBEHHOM U
WHOCTPAHHOM SI3BIKE

MarepuajbHoe obecneueHue: He TpeOyeTcs.

3ajganue:
Pa3paborare pexsaMHBIM MpocnekT MarHUTOropckoro MHOTONpPO(GMIBHOTO KOJIJIeHXKa Ha
AHTJIMHCKOM SI3bIKE, UCII0JIB3YS I1a0JIOH-KOHCTPYKTOP U JaHHbIE U3 YKa3aHHBIX UCTOYHUKOB.

Ilopsinok BbINOJIHEHHS PA0OTHI:

N3yuute paznensl caiita MI'TY: ucrtopus KoJuieaxka, CIEUaIbHOCTH, MAPTHEPHI, JOCTHKEHUS
crymentoB  https://www.magtu.ru/, https://www.magtu.ru/sveden/struct/mnogoprofilnyj-kolledzh.html,
https://abit.magtu.ru/college, BeimuIINTE KiIFOUEBbIE aHHBIE, 3ATOJTHUTE MAOI0OH-KOHCTPYKTOP:

1. 3aronoBok:

[Omorus/Bonpoc/Iudpa] + [KmroueBoe nmpenmyiecTso|

[Tpumep: «3apmnarta Ha npaktuke? Jla! Y3Hal, Kak CTyJAeHTHI KOJUIeIKa 3apadaThIBAIOT yXKe Ha 3

Kypce!».

2. Tekcr:
Mar: [Cratyc/IIpuHaaiexxHOCTh K BY3Y].
VYuum: [Ton-3 cnenuanbHoCTH] + [ YHUKAIBHOE 000PYI0BaHUE/ TEXHOJIOTHH .
TBou npeumyiectna: [CtaxupoBku], [Tpynoycrporicto], [[loanepxkal.
lopaumcs: [ [JocTuxeHns CTyIEHTOB].

dopma npeacTaBiieHHs pe3yJbTara: npe3eHrtanus u3 5 ciaiinos (PowerPoint/Google Slides).
Crpykrypa:

Cnaiin 1 (3arnaBHblif)

Cnaiin 2 (ITporpammer)

Cnaiin 3 (Ilpeumyiiectsa)

Cnaiin 4 (Joctuxenus)

Cnaiin 5 (KoHTakTh)

AR A

Kputepun onenkn:
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OneHKka «OTJIMYHO» BBICTABISAETCSA NMPH: TOJHOM COOTBETCTBUM INA0JIOHY, 0€30MHO0YHOM
WCTOJIb30BAHMU NIPO(PECCHOHATBHON JIEKCUKH, KPEaTUBHOM JH3aiiHe OpOIIOpHI, BKIOUYEHUHU 3 U Oojee
YHUKaJIBbHBIX (PaKTOB O KOJUIEIDKE.

OmeHka «XOpOIIO» BBICTABIISACTCS MPH: HE3HAUYUTENBHBIX OTKIOHEHHMAX OT Mmabiona, 1-2
omunOKax B Mpo(hecCHOHAIBHON JIEKCUKE, HATMUNH 2 YHUKAJIBHBIX (PaKTOB.

OneHka «yIOBJIETBOPUTEIBHO» BBICTABIISETCS NPU: HAPYIIEHHON CTPYKType paboTel, 3 u Oosee
OIMOKax B JIEKCHKE, HATMYMA MUHIUMYM | HHTEpECHOTO (haKTa.

O1neHKka «HEYOBJIETBOPUTEIILHO» BBICTABIISCTCS MPH: HEBBIMOJHEHUH 33JaHHS, UCIIOIb30BaHUH
HEKOPPEKTHBIX TaHHBIX, OTCYTCTBHH MPO(HECCHOHATLHON JIEKCUKH.

Tema 1.1 Most npodeccus (mosryuenne odpasosanus, npogeccuoHaIbHbIC HABBIKH,
AOMOJIHUTE/IbHbIe HABBIKH, TMYHOCTHBIE KAUecTBa, MecTa padoThl)

IIpakTnueckoe 3ansiTue Ne6
CrpanareJibHBIii 3aJ10r.
BbinosHeHnne JIEeKCHKO-TpaMMAaTHYeCKUX YIIPAKHEH Ui

Henab: popmupoBaHue yMEHHI HCTIOIb30BaTh CTPAIATENIbHBIN 3aJ10T B IPOPECCHOHAIBHOMN pedH.

Beimosinue  paGory, BbI Oyaere yMeTb: MCIOJIB30BaTh CTPAJaTEeNbHBIM  3al0T B
npodeccrnoHalIbHOMN peyH.

BoinosiHeHue npakTu4eckoii padoTsl cnocoocTByeT (OPMUPOBAHUIO:
OK 09.1 OcymectBisieT KOMMYHHKAIuioO (YCTHYIO M IMHCbMEHHYIO) Ha TOCYAapCTBEHHOM U
MHOCTPaHHOM SI3bIKE

MarepuajibHoe obecnieyeHue: He TpeOyeTcs.

3ananue:

[TpeobpasyiiTe cieayromue MpeUIoKeHNs U3 akTHBHOTO 3ajora (Active Voice) B ctpagaTeabHbIN
sanor (Passive Voice). ITpumep: 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.

BOo~NoGR~WNE

CocraBbTe MO OJHOMY MpPETIOKEHHUIO B Kaxmoit ¢opme (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.

ITpodeccus Bun nesrensHOCTH
chef prepare
waiter serve
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dishwasher clean

head chef select
restaurant manager organize
visitor recommend

IMopsiiok BbINOJIHEHHS PA0OTHI:

[IpeoOpasyiiTe akTUBHBIC MTPETIOKEHUS B TTACCHBHEIE.

[lepedopmynupyiiTe yTBepKACHUS, MEHSSI aKTHBHYIO KOHCTPYKIIMIO Ha TTACCUBHYIO.
3. CoctaBbTe COOCTBEHHOE MPEIOKEHHUE C MCIIOJIB30BAHUEM CTPAIATEIBHOTO 3aJI0Ta.

N

dopmMa npeacTaBjieHus pe3yabTaTa: MUCbMEHHOE BBITIOJHEHHUE 3aJaHUI B TETPAJIH.

Kpurtepuu onenku:

OneHka «OTJIMYHO» BBICTaBJISIETCS 3a TOYHOE BBIMOJIHEHHE BCEX 3aJaHUM, TI'pPaMOTHbBIE
peoOpa30BaHMsI U CAMOCTOSITENIbHBIE TPEATIOKEHUS.

OneHka «XOpoIlo» BBICTABISAETCS 3a HE3HAUMTEIbHbIE OLIMOKM, YCIEIIHOe IpeoOpa3oBaHHe
OOJIBIIMHCTBA IPETIOKEHHI.

OneHka «yIOBJIETBOPUTENIBHO» BBICTABISETCS 3a OIIMOKH, 3aTPYIHSIOLUIUME BOCIPHUSTHE,
HapylIeHHUE MOPsIIKA CJIOB UM COTJIACOBAHUS BPEMEH.

OneHka «HEYIOBJIETBOPUTEIBHO» BBICTABISETCS 3a OO0JBIIOE KOJIMYECTBO TIPYyOBIX OIIMOOK,
CYIIIECTBEHHO MCKAKAKOIIMX UCXOHBIN CMBICI MPEITIOKEHHUI. .

Tema 1.1 Most npogeccus (moaydenue oopa3oBaHusi, NpopecCHOHATbHbIE HABBIKH,
AOMOJIHUTE/IbHbIe HABBIKH, TMYHOCTHbIE KaUecTBa, MecTa padoThl)

IIpakTnyeckoe 3ansitue Ne7
CoBpeMeHHBbI MUP CHIENUATBHOCTEI.
BBeneHue n akTUBH3AUMS JIeKCHYeCKUX efuHUL. PadoTa ¢ TekcToM

Hean: dopMupoBaHWe YMEHHWW MCIOJB30BaTh JIeKCHMKY 10 TeMe «COBpEMEHHBI MHpP
CHEIHaIbHOCTEW», UNTAaTh U MOHUMATh TEKCThI, CBI3aHHBIE C pa3HOOOpa3ueM CIeUaIbHOCTEH.

BbinosinuB padory, Bbl Oyaere yMeThb: HCIOJIb30BATH JICKCUKY MO TeMe «COBPEMEHHBIN MUpP
CHEIUATLHOCTE, YNTATh U IOHUMAaTh TEKCTHI, CBSI3aHHBIE C pPa3HOOOpa3ueM CIIeIHAIbHOCTEH.

BbinosiHeHMe NpakTHYeCKO padoThI crioco0cTBYeT GOPMHUPOBAHUIO:
OK 09.1 OcymecTBiasieT KOMMYHHKalUIO (YCTHYIO M NMHCBMEHHYIO) Ha TOCYJapCTBEHHOM M
WHOCTPaHHOM SI3BIKE

MarepuajibHoe obecniedeHue: He TpeOyeTcs.

3ananue:

HquHTaﬁTC TCKCT O COBPCMCHHBIX HpO(beCCI/I}IX B KYJIMHApHUH. HepeBez[I/ITe JICKCHUYCCKHEC
enunuipl: Sous chef, pastry chef, head chef, recipe developer, culinary technologist, menu planner,
nutritional analyst, food stylist.

HpOLII/IT ante 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.

Ilopsinok BbINOJIHEHHS PadOTHI:

BrInonHuTe NTMCEMEHHBIN NIEPEBOJL IEKCUUECKUX €IUHUIL.
[IpouwnTaiite TEKCT.

Haiimure B TEKCTE OTBETHI HA BOIPOCHI.

3anuinTe UX Ha aHTJIMHCKOM SI3bIKE.

PoNbE

dopmMa npeacTaBjieHus pe3yabTaTa: MICHbMEHHOE BBHITIOJIHEHUE 3aJaHUI B TETPAIU.

Kpurepuu onenku:

OneHka «OTJIIMYHO» BBICTABIISIETCS MPU TPEX TOYHBIX OTBETAX U3 TEKCTa 0€3 OIIMOOK.

OneHka «XOpoI0y BBICTABIISIETCS MIPU IBYX BEPHBIX OTBETAX.

OneHka  «yIOBJETBOPUTENIbHO»  BBICTABJISETCS TMpPU  YaCTUYHO  BEPHBIX OTBETaX C
HE3HAYUTENbHBIMU
OLIMOKaMHU.

OneHka «HeyI0BIETBOPUTEIBHO» BBICTABIISIETCS MIPU OTCYTCTBUHM OTBETOB HJIM IPYOBIX OIIMOKAX.

Tema 1.1 Mos npodeccusi (moanyueHue oopaszoBanusi, npodeccuoHaIbHbIe HABBIKH,
AOMOJIHUTE/IbHbIe HABBIKU, TMYHOCTHBIE KaUecTBa, MecTa padoThl)

IIpakTnyeckoe 3ansitue Ne§
CoBpeMeHHBbI MUP CHIENHATBHOCTEI.
MoHoJiorn4eckasi peyb 1o TemMe

Heab: QopmupoBaHue yMEHUH CTPOUTH TMPOCThie BBICKa3bIBaHUS O cebe u O CcBoel
npodeccrnoHalbHOM IS TEIBHOCTH.

BoinosiHuB padoTty, Bbl OydeTre yMeTb: CTPOUTH IMPOCThIE BBICKA3bIBAHUS O cebe U O CBOEH
npodeccuoHaNbHOM IS TEIBHOCTH.

BbinosiHeHMe NpakTHYeCKO# padoThI criocoOcTBYeT GOPMHUPOBAHUIO:
OK 09.1 OcymecTBisieT KOMMYHUKAIMIO (YCTHYO M NHMCbMEHHYIO) Ha TOCYJapCTBEHHOM H
MHOCTPAHHOM $I3bIKE

MarepuajibHoe obecniedeHue: He TpeOyeTcs.

3amanmue:

CocrtaBbTe 5 IPOCTHIX NMpeIoKEeHNH 0 cBoel Oyayiei mpodeccuu.
Istudy ...............

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

I will workat ...............

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

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

OnopHas JeKcuKa:

e Komnemx: Magnitogorsk Multidisciplinary College

e CneuunansHocTb: Cookery and Confectionery

e Mecro pabotsl café, restaurant, bakery, canteen

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

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

IMopsiiok BbINOJIHEHUS PAdOTHI:
Bribepure moaxoasmme ciioBa U3 CIucKa.
CocraBbTe NpeAoKeHus o madaoHy.

3. 3amummre B TETPaIb.

N

dopma npeacTaBjieHus pe3yabTaTa: TEKCT BRICKA3bIBAHUS B TETPA/IH.

Kpurepuu onenku:

O1eHKa «OTJINYHOY BBICTABIISETCS 32 TOYHOE BHITIOJIHEHUE BCEX IEMEHTOB 3a1aHusl.

O1eHKa «XOPOIIO» BBICTABIISAETCS IPU HEOOJIBIIIOM KOJIMYECTBE HECYIIECTBEHHBIX OIINOOK.

OneHka «yI0BIETBOPUTEIBHO» BBICTABIISIETCS MTPH HAJTMUYUU HEKOTOPBIX CEPhE3HBIX OIINOOK.

OneHka «HEYJIOBJIETBOPUTEIBHO» BBICTABISAETCA 3a OOJBLIIOE KOJMYECTBO OIIMOOK WIN
HEBBITIOJTHEHHUE 3a/1aHUSl.

Tema 1.1 Most npogeccus (moaydyeHnue o0pa3oBaHusi, NpoeccuoHaJIbLHbIC HABBIKH,
JAOTOJHUTEIbHbIE HABBIKH, IMYHOCTHbIE KAYeCTBa, MecTa padoThbl)

IIpakTnyeckoe 3ansitue Ne9
MoaanbHbIe 171aroJibl.
BrinoJiHeHHE JIEKCUKO-TPAMMATHYECKUX YIIPAKHEeHUM

Heab: QopmupoBaHue yMEHHIl NpPaBUIBLHO  HKCIOJB30BaThb MOJAJIbHBIE  IJIarojibl B
npodeccuoHaIbHOMN peuH.

BoinosinuB padoTy, BbI OyJeTe yMeTh: HUCIOJIb30BaTh MOAAJIbHBIC T1arosibl must/should/can s
OTMCAHMS TPABHUI U BO3MOXHOCTEH.

BbinosiHeHMe NpakTHYeCKO# padoThI criocoOcTBYeT GOPMHUPOBAHUIO:
OK 09.1 OcymecTBisseT KOMMYHUKAIHMIO (YCTHYIO M NHCbMEHHYIO) Ha TOCYAAPCTBEHHOM U
MHOCTPAHHOM $I3bIKE

MarepuajibHoe obecniedeHue: He TpeOyeTcs.

3ananue:

IIpounTaiiTe HUHCTPYKLHIO IO ITpaBUjIaM CAHUTAPUU U TMTMEHBI HA KyXHe pecropana. Ilepesenure
tepmuHbl: hand washing, sanitary apron, raw meat, hygiene gloves, sterile towels, dishwasher. O6pature
BHHUMAaHHUE HA UCIIOJIB30BAHUEC MOJAaJIbHbBIX I'JIarOJIOB.

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
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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.

Nook~wdpE

N

BceraspTe noaxoasiiue MoaaidbHbIe riraroyisl 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.

IMopsiaok BHINOJTHEHHS PAOOTHI:

CnenaiiTe TUCHbMEHHBIN TIEPEBOJT IEKCUICCKUX €IMHHII.

[IpouwnTaiite TEKCT.

[Ipoananu3upyiiTe Kaxaoe NpPEAIOKEHHE JUISi BCTaBKH: BBIPAKAET JIM OHO O00s3aTeNbHOE
TpeboBanue (must), pekoMmenaaiuto/coseT (should) nmu Bo3moxkHOCTH/pazpemnienue (can)?
BcraBbsTe moaxoasmuii MoganbpHBIN riaron (must, should, can) B kaxkaoe npeaioxeHue.

®opma npeacraBjeHus pe3yJbTaTa: MMCbMEHHOE BBITIOJIHEHUE 3aJaHUN B TETPAJIH.

Kpurtepun ouenku:

OneHka «OTJIIMYHO» BBICTABIIACTCS 32 TOYHOE BBITIOJHEHUE BCEX DJIEMEHTOB 3aJaHUS.

O1eHKa «XOpOIIO» BBICTABIIAETCS IPU HEOOJIBIIIOM KOJMYECTBE HECYIIECTBEHHBIX OINOOK.
OneHka «y10BIETBOPUTEIHHO» BBICTABIISIETCS MPH HAJTMUYUU HEKOTOPBIX CEPhE3HBIX OIINOOK.
OneHKa «HEYJOBJIETBOPUTEIBHO» BBICTABIACTCA 3a OOJBIIOE KOJIMYECTBO OMIMOOK WM

HEBBITIOJIHCHHUEC 3aaHus.

Tema 1.1 Mos npodeccusi (moayueHue oopaszoBanusi, npodeccuoHaIbHbIE HABBIKH,
AOMOJIHUTE/IbHbIe HABBIKU, TMYHOCTHBIE KaUecTBa, MecTa padoThl)

IIpakTnyeckoe 3ansitue Nel(Q
Mosi npogeccusi: npodeccuonasibHbie (hard) u n4yHoCcTHBIE (S0ft) HABBIKM U YMEHUS.

BBenenue u akTuBH3aNMs JeKcudeckux equHuIl. CocTaBjieHUEe pe3roMe

Heab: ¢dopMupoBaHue yMEHH UCHOJB30BaTh JIEKCUKY IO TeMe Mpo(ecCHOHANBHBIX U

JIMYHOCTHBIX KQ4Y€CTB; UNTATh U IOHUMATh TCKCTHI O BAXXHOCTH HABBIKOB B KapbEpe.

SA3BIKC.

Boinnoanus pa60Ty, BbI 6yueTe YMETBh: OCTaBJIATh 0a30BEBIE pa3aciibl pe3roME Ha aHTJIUHCKOM

BrinosiHeHne npakTH4Yecko padoTsl cmocodcTByeT (OPMUPOBAHNUIO:
OK 09.1 OcymecTBisseT KOMMYHUKAIMIO (YCTHYIO M NHCBMEHHYIO) Ha TOCYJapCTBEHHOM H

HHOCTPAHHOM S3BIKC

MarepuajibHOe o0ecnedeHue: He TpeOyeTcsl.

3aganue:
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Pacnpenenute HaBbiku Ha 2 rpynmbl: 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.

2.

N

Hard Skills Soft Skills
3anoJHUTE pe3roMe.
Objective: ............... CTaTh KBATU(HUIMPOBAHHBIM PAOOTHUKOM pPECTOPAHHOW WHIYCTPHH,
cr1ocoOHBIM 3()(HEKTUBHO BBIMOIHSATH 00S3aHHOCTH MOMOIIIHUKA TIOBapa WM KOHIUTEPA.
Proficientin ............... IPUTOTOBJICHHE PA3HOOOPA3HBIX CAJATOB M BHIMCYKU
Experienced in ............... ObICTpast Hape3Ka OBOIIEH 1 PPYKTOB BPYyUHYIO
Soft Skills: ............... 3¢ GEKTUBHOE COTPYTHHUECTBO C KOMaHIOH
Hard Skills: ............... OTIBIT MTPUTOTOBJICHUSI ITEPBHIX U BTOPBIX OJIFOJT

CocraBbTe 3 TIpeIOKEHUS O CBOMX HABBIKAX.
My expertise in ............... (hard skill) enables ............... (pezyromam). | excel at

veeneeeen (SOft SKill) to ensure ............... (npeumywecmeso).

Ilopsinok BbINOJIHEHHS PA0OTHI:
Pacnipenenure HaBbIKM Ha TPYIMIIBI.
3amnoJIHATE pe3IoMeE.

CocraBbTe NPEUIOKEHN O CBOUX HABBIKAX.

dopma npeacTaBiieHUs pe3yJbTaTa: NUCHbMEHHOE BBINOJIHEHNE 3aJaHUI B TETPaJIu.

Kpurepun oueHku:

OneHka «OTJIIMYHOY» BBICTABIISIETCS 32 TOYHOE BBIMOJTHEHNE BCEX AIIEMEHTOB 3aJaHMs.

OneHka «XOpoI1I0» BBICTABISIETCSA TPU HEOOJBIIOM KOJIMYECTBE HECYILIECTBEHHBIX OLIUOOK.
OneHka «yI0BIETBOPUTEIHHO» BBICTABIISIETCS MPH HAJTMUYUU HEKOTOPBIX CEPhE3HBIX OIINOOK.
OneHka «HEYAOBICTBOPUTEIBHO» BBICTABISAETCS 3a OOJBIIOE KOJIMYECTBO OIIMOOK WM

HCBBIITOJIHCHHUC 3aJaHUA.

Tema 1.1 Mos npodeccusi (moayueHue oopasoBanusi, npodeccuoHaIbHbIE HABBIKH,
JAONMOJIHUTE/IbHbIE HABBIKU, THYHOCTHBIE KaUecTBa, MecTa padoThl)

IIpakTuyeckoe 3anaTue Nell
Mos npodeccusi: BO3MOKHbIE BADHAHTHI TPYAOYCTPOICTBA.

BBenenne u akTHUBH3ALMA JIeKcHYecKHX eaunui. Padora ¢ Tekcrom

Heﬂb: (I)OpMI/IpOBaHI/Ie YMCHI/Iﬁ AHAJIM3UPOBATH AHIJIOA3BIYHBIC BAKAHCHUHU JISI OIICPATOPOB I.[e.m;:

dbopMHpoBaHHE YMEHUU HCIOJIb30BaTh JIEKCHKY IO Teme TpeboBaHUi paboromareneil kK pabOTHHUKY;
YUTaTh U IOHUMATh TEKCTHI O TPEOOBaHUAX paboTonaTenel K paboTHUKY.

BbinotnuB padGotry, Bbl Oydere yMeTh: HCIOJb30BaTh JEKCHKY IO TeMme TpeOOBaHUI

paboToaareneit K pabOTHHUKY; YATaTh U IOHUMATh TEKCTHI O TpeOOBaHUIX paboToaTenel K pabOTHHKY.

Brinosinenune padorsl cnocod6cTByeT GOPMUPOBAHUIO:
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OK 09.1 OcymectBiaseT KOMMYHUKauiO (YCTHYIO M INHCBMEHHYIO) Ha TIOCYAApCTBEHHOM U
MHOCTPAHHOM SI3bIKE

MartepuajibHOe o0ecniedeHue: He TpeOyeTcs.

3aganue:
[TpounraiiTe u nepeseaute jekcuueckue exuuuibl: college degree, culinary skills, food safety,
teamwork, fast-paced environment.

HquHTaﬁTe TCKCT BAaKaHCHU IJIs BBIITYCKHHUKOB KOHHGHH(eﬁ. OTtBeThTE 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.

IMopsiaok BbINOJIHEHHS PA0OTHI:

BrInosHUTE TUCHbMEHHBIN MTEPEBO/T JIEKCUYECKUX €NHUII.
[Ipouwnraiite TEKCT.

Haitaure B TekcTE OTBETHI HA BOMPOCHI.

3anuImmnTe UX Ha aHTITHHCKOM SI3BIKE.

el N =

®opma npeacraBjeHus pe3yJibTaTa: MMCbMEHHOE BBITIOJIHEHUE 3aJaHU B TETPAJIH.

Kpurepun oueHku:

OneHka «OTJIIMYHOY BBICTABIISETCS 32 TOUHOE BHIMOJIHEHUE BCEX AJIEMEHTOB 3a/1aHU.

OrneHka «XOpoI1I0» BBICTABISIETCS TPU HEOOJBIIOM KOJIMYECTBE HECYILIECTBEHHBIX OLINOOK.

OneHka «yI0BIETBOPUTEIHHO» BBICTABIISIETCS MPH HAJTMUYUU HEKOTOPBIX CEPHE3HBIX OIINOOK.

OneHka «HEYAOBJIETBOPUTENBHO» BBICTABISETCS 3a OO0JbIIOE KOJWYECTBO OMIMOOK WK
HEBBITIOJTHEHHUE 3a/1aHUSI.

Tema 1.1 Mos npodeccusi (moyueHue oopasoBanusi, npodeccuoHaIbHbIE HABBIKH,
JAONMOJIHUTE/IbHbIE HABBIKU, THYHOCTHBIE KaUecTBa, MecTa padoThl)

IIpakTnyeckoe 3ansaTue Nel2
Camopa3BuTue B ClIeNMAJIBLHOCTH: NPO0JIKeHEe 00pa30BaHus.
BBenenue u akTuBH3anug Jekcuyeckux exunun. Padora ¢ rekcrom

He.]]b: (I)OpMI/IpOBaHI/IC YMCHI/Iﬁ HCIIOJIB30BATh JICKCUKY IIO TEMC ((CaMOpa3BI/ITI/Ie B
CIICHUAIIBHOCTH: IIPOOOJIKCHHC 06p330BaHI/I$I)>; YuUTaTb KW IIOHHMATb TCKCTBI O (1)opMaX U BHIOAX
JOITIOJIHUTCIBHOI'O O6pa30BaHI/I$I.

Boinnoanus paﬁoTy, BbI 6y11eTe YMETBh: HCIIOJIB30BATh JICKCHUKY II0 TEMC ((CaMopaSBI/ITI/Ie B
CIICUAJIBHOCTU: TPOJOJIKCHUC O6pa3OBaHI/I$I)>; YyuTaTb M IIOHUMATb TCKCTBI O (I)OpMaX Hn BHIOAX

JAOIIOJIHHUTCIIBHOT'O 06pa30BaHI/I}I.

Brinosinenune padorsl cnoco6cTBYeT GOPMUPOBAHUIO:
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OK 09.1 OcymectBiseT KOMMYHUKAluoO (YCTHYIO M IHCbMEHHYIO) Ha TIOCYAApCTBEHHOM U
MHOCTPAHHOM SI3bIKE

MartepuajibHOe o0ecniedeHue: He TpeOyeTcs.

3ananue:
[Ipounrtaiite m mnepeBeaWTe JEKCHYeckwe eauHMIBI: meal preparation, recipe modification,
portion control, sanitation procedures, customer satisfaction.

[IpounTaiite Tekct. OTBETHTE HAa BOMPOCHI.
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.

Ilopsinok BbINOJIHEHHS PA0OTHI:

BrIinosHUTE TUCHMEHHBIN MTEPEBOT TEKCUYECKUX €IUHUII.
[IpouwnTaiiTe TEKCT.

Haitaure B TekcTE OTBETHI HA BOMPOCHI.

3anumuTe X Ha aHTJTTMUCKOM SI3BIKE.

PoONE

®opma npeacraBjeHus pe3yJbTaTa: MMCbMEHHOE BBITIOJIHEHUE 3aJaHUN B TETPAJIH.

Kpurepun oueHku:

OneHka «OTJIMYHOY» BBICTABIISIETCS 32 TOYHOE BBIMOJTHEHNE BCEX AIIEMEHTOB 3aJaHMs.

OrneHka «XOpOILI0» BBICTABISIETCS TPU HEOOJBIIOM KOJIMYECTBE HECYIIECTBEHHBIX OMIMOOK.

OneHka «yI0BIETBOPUTEIBHO» BBICTABIISIETCS MPH HAJTMUYUU HEKOTOPBIX CEPHE3HBIX OIINOOK.

OneHka «HEYAOBJIETBOPUTENBHO» BBICTABISETCS 3a OOJbIIOE KOJWYECTBO OMIMOOK WK
HEBBITIOJTHEHHE 3a/1aHUSI.

Tema 1.1 Most npodeccusi (monyuyeHue oopaszoBanusi, npodeccuoHaIbHbIE HABBIKH,
JAOMOJIHUTE/IbHbIE HABBIKU, TMYHOCTHBIE KaUecTBa, MecTa padoThl)

IIpakTnyeckoe 3ansaTue Nel3
Camopa3BuTHe B ClIeHAJIBHOCTH: MOBbINIEHHE KBATU(UKALUN.
BBenenne u akTUBU3aLMA JeKCHYeCKUX equHuL. PadoTa ¢ TekecTom

He.]]b: q)OpMI/IpOBaHI/Ie YMGHI/Iﬁ HCIIOJIB30BATh JICKCUKY 110 TEMC IMOBBIIIICHUA KBaJ'II/I(l)I/IKaI_II/II/I n
O6y‘{eHI/IH, YUTaTb U IOHUMATh TCKCThI O (1)opMaX 1 BHJaX JOIIOJITHUTCIBHOI'O 06p330BaHI/I${.

Boinnoanus paﬁoTy, BbI 6y11eTe YMETb: TNCPEBOJUTHL TCPMHHBI, CBA3aHHBIEC C IMOBBIIICHUEM
KBaJ'IPI(bPIKaI.[PIH; HU3BJICKATb HHQ)OpMaLII/IIO 0 COBPpEMCHHBIX O6pa30BaTeJ'IBHBIX nporpamMmmax.

Brinosnenune padorsl cnocod6cTByeT GOPMUPOBAHUIO:
OK 09.1 OcymecTBisieT KOMMYHUKAIHMIO (YCTHYIO M NHCbMEHHYIO) Ha TOCYJapCTBEHHOM H
MHOCTPaHHOM $I3BIKE
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MarepuajibHOe o0ecniedeHne: He TpeOyeTcs.

3amanmue:

[IpounraiiTe U mepeBenuTe Jekcuueckue eauuuipl: professional development, cooking classes,
dessert making, menu design, food presentation, culinary tips, kitchen safety, food allergy awareness,
knife skills, baking techniques.

[IpounTaiite Tekct. OTBETHTE HAa 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.

Ilopsinok BbINOJIHEHHS PA0OTHI:

[TepeBeauTe yka3aHHbIE TEKCUYECKHUE €MHUIIBI.

[IpounTaiiTe TEKCT BHUMATEIBHO.

3. HaiimuTe B TEKCTE OTBETHI HA BOIPOCHI M 3AIMINUTE UX HAa aHTJIMHCKOM SI3BIKE.

N

dopma npeacTaBiieHUs pe3yJbTaTa: NUCHbMEHHOE BBINOJIHEHNE 3aJaHUI B TETPaJIu.

Kpurepun oueHku:

OneHka «OTJIMYHOY» BBICTABIISIETCS 32 TOYHOE BBIMOJTHEHNUE BCEX AIIEMEHTOB 3a[aHMS.

OrneHka «XOpoII0» BBICTABISIETCS TPU HEOOJIBIIIOM KOJIMYECTBE HECYIIECTBEHHBIX OIINOOK.

OneHka «yI0BIETBOPUTEIBHO» BBICTABIISIETCS MPH HAJTMUYUU HEKOTOPBIX CEPHE3HBIX OIINOOK.

OneHka «HEYAOBJIETBOPUTEIBHO» BBICTABISETCS 3a OOJbIIOE KOJWYECTBO OMIMOOK MK
HEBBITIOJTHEHHE 3a/1aHUSl.

Tema 1.1 Mos npodeccusi (mosryueHue oopazoBanusi, npogecCHoOHAIbHbIE HABBIKH,
JAONMOJIHUTE/IbHbIE HABBIKU, THYHOCTHBIE KaUecTBa, MecTa padoThl)

IIpakTnyeckoe 3ansitue Nel4
TecTupoBanmue

He.]]b: IIPpOBCpPKa C(I)OpMI/IpOBaHHOCTI/I YMCHI/Iﬁ MOJIb30BATHCA  HM3YYCHHBIMU 0a30BBIMU
I'paMMaTUYCCKUMMU SIBJICHUSMU.

BbinmonnuB  padotry, BbI Oyaere yMeTb: IIOJb30BaThbCsi  M3YUYEHHBIMH  0a30BBIMHU
rpaMMaTHYECKUMH SIBJICHUSMU.

Brinosnenune padorsl cnoco6cTByeT GOPMUPOBAHUIO:
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OK 09.1 OcymectBiaseT KOMMYHUKauiO (YCTHYIO M INHCBMEHHYIO) Ha TIOCYAApCTBEHHOM U

HHOCTPAHHOM A3bIKC

oakrwnpE

BB oo~

13.
14.
15.
16.

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

23.

24,

25.

3amanmue:

[ToctaBbTe rinaromisl B ckoOKax B mpaBwibHy0 Gopmy 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)

[IpeobpasyiiTe akTUBHBIE MPEIOKEHUS B TTACCUBHBIE.

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.

3amMeHuTe BBIACJICHHBIC MOJAJIBHBIC I'JIaroJibl 3dKBUBAJICHTAMU.

. 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.
You must respect hygiene rules. — You............... respect hygiene rules.

BriGepuTe npaBuIbHBINA BapHaHT.

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

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

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

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

[epenuinnute W mepeBeaAnTe Cleayromue jekcuueckue eauuuipl: culinary college, graduation
certificate, internship, apprenticeship, culinary skills, menu planning, food styling.

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

3aHOJ'IHI/ITC pE3OME.

Skills:

............... B(I)(I)CKTI/IBHO TOTOBJIIO TOPAYINC 6JHOI[8., rapHUpPLI U 3aKyCKH BBICOKOT'O KaueCTBaA.
............... CBO60,[LHO BJIAJICHO TEXHUKOU pa60TBI C HOXOM, o6ecnqu/IBa10 BBICOKYIO CKOPOCTb U
KaueCTBO HApPC3KU IIPOAYKTOB.

............... YBEPCHHO CO3ar0 pa3H006pa3HLIe ACCCPThI U BBITICUYKY, BKIIHOYAA SKCKIIFO3UBHBIC
ABTOPCKHUEC PCLCIITHI.
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¢ MOI'y YCIEIIHO COYeTaThb BKYCHl Pa3JIMYHBIX HALMOHAJIBHBIX KYXOHb, CO3[aBas
YHUKaJbHBIE OT10/1a 1 KOMOMHALIUH.

26. Hanmummmre 3neKTpOHHOE TUCHMO KoJiere. O0paTuTe BHUMaHNE Ha BPEMEHHBIE ()OPMBI TJIarojioB
(Simple/Continuous).
Next week, We ............... (opeanusyem) a banquet for 300 guests. ............... (I[lomoxcewn) With
preparations? The schedule ... ............ (yemanoenen) for Wednesday.

IMopsiTok BBINOJTHEHHS PAOOTHI:

BrinosinuTe rpamMmmaTiyeckue npeoopazoBaHusl.
BrinonanTe nmucsMeHHBIN MEpeBOJ JICKCUICCKHUX CANHUILIL.
CocrtaBbTe MPEATIOKEHNS O KOJIISIIKE.

3anoJIHATE pa3ien pe3toMe.

Hamummmre 21eKTpoHHOE TUCHMO KOJIIETe.

agkrwbE

dopma npeacTaBjieHus pe3yabTaTa: MUCHbMEHHOE BBHITIOJHCHHE 3aJaHUI B TETPAJIH.

Kpurtepuu onenku:

O1eHKa «OTJINYHOY BBICTABIISIETCA 32 TOYHOE BBITIOJIHEHUE BCEX YIEMEHTOB 3aJlaHMsL.

O1eHKa «XOpOIIO» BBICTABIIAETCS IPU HEOOJIBIIIOM KOJMYECTBE HECYIIECTBEHHBIX OIINOOK.

OneHka «yI0BIETBOPUTEIHHO» BBICTABIISIETCS MPH HAJTMUYUU HEKOTOPBIX CEPhE3HBIX OIINOOK.

OneHKka «HEYIOBJIETBOPUTEIBLHO» BBICTABISAETCA 3a OOJBLIIOE KOJMYECTBO OIIMOOK WIN
HEBBITIOJTHEHHUE 3a/1aHUS.

Tema 1.2
JlesoBbIe MOE3AKH

IIpakTuyeckoe 3ansitue Nels
BonpocurenabHble NpeaI0KeHHs.
Ils1anupoBaHue 1eJI0BOI MOe31KN: BLIOOP BU/Ia TPAHCIIOPTA, 3aKa3 OMIeTa, 3aKa3 rOCTUHHUILbI.
BBenenne n akTUBU3ALMSA JeKCHYECKUX eJUHULL. Bbino/iHeHHe JIEKCUKO-TPAMMATHYECKHX
yHpaKHeHU i

Heﬂb: (bOpMI/IpOBaHI/Ie yMeHI/Iﬁ HCIIOJIB30BAaTh BOIIPOCUTCIIBHBIC MPCAJIOXKCHUA W Pa3JIMYHBIC
TUIIBI  BOIIPOCOB, IIPUMCHATHL TI'paMMAaTHU4YCCKUC IIpaBHJia IIPU IIOCTPOCHHU  BOIIPOCHUTCIBHBIX
Hpe,Z[JIO}I(eHPlﬁ, YyuTaTh U IIOHUMATh TCKCThI, CBA3aHHBIC C OpFaHHSaHI/Ieﬁ ,Z[GHOBOI;'I ITIOC3IKHU.

BoinmosiHuB paboty, Bbl Oyaere ymeThb: 337aBaTb BOINPOCHI PA3HBIX THUIIOB B OBITOBBIX
CUTYAIUSIX, UCIIOJIb30BaTh JICKCUKY JUIs OPOHHPOBAHUS TPAHCIIOPTA/OTENEeH, YNTAaTh U MIOHUMATh TEKCTHI,
CBSI3aHHBIE C OpraHu3aluel 1e10BOM MOe3IKHU.

Brinosinenune padorsl cnocodcTByeT GOPMUPOBAHUIO:

OK 04.2 BzaumopeiicTByeT ¢ KOJUIETaMH, PYKOBOJCTBOM, B XOJA€ MNpodeccroHaNbHOMN
JeATeNIbHOCTH

OK 09.1 OcymecTBisieT KOMMYHHMKalMIO (YCTHYIO M IHCHMEHHYIO) Ha TOCYJapCTBEHHOM H
MHOCTPAHHOM $I3bIKE

OK 09.3 M3Bnekaer HeOOXOIuUMYK HH(POPMALUIO U3 JOKyMEHTAlMH MO Npo(ecCHOHATbHOU
TeMaTuKe
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Nook~wdpE

MatepuajibHOe o0ecniedeHue: He TpeOyeTcs.

3ananue:

[IpeobpasyiiTe yTBepKI€HHS B BOIPOCHTEIBHYIO (POpMY.

She booked a business class ticket. — Cnenuanbhsriii Boripoc (What class?)

The express train arrives at 6 AM. — O6mwuit Bonpoc (Yes/No) —

She booked a non-refundable ticket. — Cnenmanbusiii Bopoc (What type of ticket?) —

The hotel provides airport transfer. — AnsrepHaTuBHbIi Bonpoc (transfer or taxi?) —

The conference ends on Friday. — Cneuuansusiii Bonpoc (When?) —

This fare includes lounge access. — O6muii Borpoc (Yes/No) —

Guests can use the swimming pool. — AnbsrepHaTuBHBI Boripoc (SWimming pool or gym?) —

[MpounTaiiTe M MepeBeaAUTE CICAYIOIIME JIGKCHUSCKHe 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

wrh e

¢bpasbl.

[IpouwnTaiiTe MUCHMO.

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.

OTBeThTE HA BOIIPOCHI.

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

CocraBbTe AUATIOT ¢ AAMUHUCTPATOPOM, UCTIONB3Ys (Dpasbl:
| have a reservation under...

What time is breakfast served?

Is room service available?

[Tpumep:

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.

Ilopsinok BbINOJIHEHHS PadOTHI:

BrimonnuTe rpaMmaTUyecKue mpeoOpa3oBaHus yTBEPKACHUN B BOIIPOCUTENBHYIO GOpMYy.
BrinonHuTe NTMCEMEHHBIN IEPEBO/T IEKCUUECKUX €IUHUILL.

[IpounTaiiTe npegoOCTaBICHHOE MMCHMO U OTBETHTE Ha BOMPOCHI MO €r0 COACPHKAHUIO.

CoctaBbpTe AMAJOT C aAMUHUCTPATOPOM OTElNs, CleAys 00pasily U HCIOJIb3YysS PEKOMEHIyeMbIe
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@opma npeAcTABIEHUS Pe3yJbTaTa: 3aluCh B paboueil TETpaju, COACPKAIINE BBHIOTHESHHBIC
3alaHus (I‘paMMaTI/I‘IGCKI/Ie Hp606pa303aH1/151, MEPCBOJ HOBBIX JICKCUUCCKUX CAUHUI], OTBCTHI HA BOIIPOCHI,
JTIAJIor).

Kpurepuu onenkn:

OneHka «OTJIIMYHO» BBICTABIISETCS 32 TOUHOE BHINIOJIHEHUE BCEX 3JIEMEHTOB 33JaHUS.

OneHka «XOpoIlI0» BBICTABIISIETCSA IPU HEOOJIBIIOM KOJIMYECTBE HECYILIECTBEHHBIX OLIUOOK.

OneHka «y10BIETBOPUTEIBHO» BBICTABIISIETCS IIPU HAJTMYUU HEKOTOPBIX CEPHE3HBIX OLINOOK.

OneHka «HEYIOBJIETBOPUTEIHLHO» BBICTABISETCS 3a OOJBIIOE KOJWYECTBO OIIMOOK WU
HEBBIIIOJHEHHE 3a/1aHusl.

Tema 1.2
JlesoBBIE MOE3AKH

IIpakTnueckoe 3ansiTue Nel6
B rocrunuue: pemenue npoodJeM.
BBenenne n akTuBU3aUMA JeKCHYECKUX eqUHUL. /{najsorudeckas peys 1o reme.

Hean: ¢popMupoBanue yMEHHH HCIOIH30BATh JIGKCHUYECKUE €TUHUIIBI M0 TE€ME IMPOKUBAHUS B
TOCTUHHUIIC, YNTAaThb W IOHMMATb TEKCTbI, CBA3AHHBLIC C MPOXMUBAHHUEM B IOCTUHHUIAX W Pa3pCHICHUECM
HpO6J'IeM, BECTU AHAJIOTHYCCKYIO pPE€Yb IO TEMC MNPOXKUBAHUA B TOCTHHHUIEC W PEHICHUSA BO3MOXXHBIX
poOIeM.

Beinmosinue padory, BblI Oyaere yMeTb: MCIOJIb30BaTh JIEKCHUECKHE EIUHUIBI IO TeMe
MPOKMBAHUSI B TOCTHHHIIC, YUTATh M TMOHUMATh TEKCTHI, CBA3aHHBIC C MPOXKMBAHUEM B TOCTHHUIAX U
paspenieHreM TpoOiIeM, BECTH JHAJOTHYECKYI0 pedb MO TEME MPOKUBAHHS B TOCTHHHIIC W PEIICHUS
BO3MOJKHBIX MPOOIIEM.

BbinosiHeHne padoThl cioco0CTBYET (POPMUPOBAHUIO:

OK 04.2 BzaumojaeicTByeT ¢ KoJUIeraMH, PYKOBOJCTBOM, B XOJe MpodecCHOHAIBHON
JEATEIbHOCTH

OK 09.1 OcymecTBisieT KOMMYHHKaIMiO (YCTHYHO M THCBMEHHYIO) Ha TOCYJAApCTBEHHOM M
WHOCTPAHHOM SI3bIKE

MarepuaJjibHoe obecneyeHune: He TpeOyeTcs.

3aganue:

[MpounTaiiTe W MepeBeAUTE CIEAYIONIME JICKCHYECKHe eauHUIBL 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.
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Sincerely, K. Miiller

OTBeThTE HAa BOIIPOCHI.

What is wrong with room 301?

How often does Wi-Fi disconnect?

3. What housekeeping mistake was made?

N

CocraBpTe AMaJIOr C aIMUHUCTPATOPOM, UCTIOJIB3YS (hpa3bl:
e | need to report a problem with...
e This issue needs immediate attention because...
e What compensation can you offer?

[Tpumep:
— 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."

Ilopsinok BbINOJIHEHHS PA0OTHI:
1. BHIMOJHATE MUCEMEHHBIH MTEPEBOI TEKCHYECKHUX €TNHHUII.
2. TlpouwutaiiTe TEKCT KajJ00bl M OTBETHTE HA BOMIPOCHI.
3. CocraBbTe AMAJIOr MEXKIY TOCTEM U aJMUHUCTPATOPOM TOCTHHUIIBI, MCIOJB3YS MpeluiaraeMbie
(dbpa3bl U crieHapHil.

@dopma npeacTaBJieHus pe3yjabTara:
[TrceMeHHOE BBITIOJTHEHUE 3aJjaHUI B TETPAJIU.
2. YCcTHOE BOCIPOU3BEACHHUE AUATIOTA HA 3aHATUH (TIapHas padboTa).

=

Kpurepun oueHku:

OneHka «OTJIMYHOY» BBICTABIISIETCS 32 TOYHOE BBIMOTHEHNUE BCEX AIIEMEHTOB 3a[aHMUs.

OrneHka «XOpOoIL0y BBICTABISIETCS MTPU HEOOJIBIIIOM KOJIMYECTBE HECYIIECTBEHHBIX OIINOOK.

OneHka «yI0BIETBOPUTEIBHO» BBICTABIISIETCS MPH HAJTMUYUU HEKOTOPBIX CEPHE3HBIX OIINOOK.

OneHka «HEYAOBIETBOPUTEIBHO» BBICTABISETCS 3a OOJbIIOE KOJMWYECTBO OIIMOOK HIIK
HEBBITIOJTHEHHE 3a/1aHUSI.

OueHka «HeyI0BIETBOPUTENBHO» BbICTaBisAeTCs Ipu <50% 3a1aHuil.

Tema 1.2
Jlej10BBIE MOE3AKH

IIpakTnyeckoe 3ansaTue Nel7

IlepenBu:keHue 1Mo ropoay, Kak HalTH HY’KHOE MeCTO, peleHne mpodJiem.
BBenenne n akTMBH3anMA JEeKCHYECKUX equHUL. /{nanornyeckast peyb 1o Teme
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Heas: popMupoBaHre YMEHUI UCIIOJIB30BATh JIEKCUUYECKUE EAUHUIIBI TI0 TEME MEPEIBUKCHUS T10
ropoAy U OPHUEHTALMU B IIPOCTPAHCTBE, MECT; BECTU JUAJIOTMYECKYI0 pedb II0 TEME IEPEMEIICHUS U
paspernieHus npoodaeM, CBA3aHHBIX C TIEPEMELICHUEM.

Beimosinue paboty, Bbl Oyaere yMeThb: KCIOJIb30BaTh JIEKCMUECKUE EIUHMIBI [0 TEME
MEepEIBUKEHUS 110 TOPOJY U OPUEHTALMU B MPOCTPAHCTBE, MECT; BECTU JUAIOIMUYECKYI0 PeUb 110 TeMe
IepeMEILEHUS U pa3pelieHns IpooiieM, CBA3aHHBIX C IEPEMEILIEHUEM.

Boinosinenue padorsl cnoco6cTBYeT GOPMUPOBAHHIO:

OK 04.2 BzaumMopaeicTByeT ¢ KOJUIETaMH, PYKOBOACTBOM, B XOJe NPOQPECCHOHATHHON
JEATEIbHOCTH

OK 09.1 OcymecTBisieT KOMMYHHKAIMIO (YCTHYIO W TMHCHBMEHHYIO) Ha TOCYJapCTBEHHOM H
WHOCTPAHHOM SI3BIKE

MarepuasibHoe obecnedeHune: He TpeOyeTcs.

3ananue:

[IpounTaiiTe W TEepeBeaAUTE CIACIYIONINE JEKCHUYECKUE eAMHHMIBI: 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 rocrs:

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 HA BOIIPOCHI.

What is wrong with room 301?

How often does Wi-Fi disconnect?

3. What housekeeping mistake was made?

N =

CocraBbTe UATIOT ¢ AIMUHUCTPATOPOM, UCTIOJB3Ys (Ppa3sbl:
e | need to report a problem with ...
e This issue needs immediate attention because ...
e What compensation can you offer?

IIpumep:
— 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.
28



Ilopsi1ok BbINOJTHEHHS PA0OTHI:
1. BrImonHHUTE TUCHMEHHBIN TIEPEBO TEKCUICCKUX €HMHHII.
2. TlpounTaiiTe TEKCT Kauo0bl U OTBETHTE HA BOMIPOCHI [0 HEMY.
3. CocrtaBbTe AMATOT MEXIY TOCTEM OTEIS M aJIMHHUACTPATOPOM, UCIIONB3YS MPEII0KEHHBIC (pa3bl
U CIICHApHUH.

®dopma npeacTaBiIeHUs pe3yabTara:
[TucbmMeHHOE BBIMOJTHEHUE 3aJaHUi B pabouelt TeTpaju.
2. YcTHOE BOCIIPOM3BEACHUE TUANIOTa Ha 3aHATUH (TapHas padoTa).

=

Kpurtepuu onenkn:

OneHka «OTJIIMYHO» BBICTABIISIETCS 32 TOUHOE BBINOJIHEHNE BCEX AIIEMEHTOB 3aJaHMsL.

OrneHka «XOpoIlI0» BBICTABIISIETCSA TPU HEOOJIBIIOM KOJIMYECTBE HECYILIECTBEHHBIX OLINOOK.

OneHka «y10BJIETBOPUTEIBHO» BBICTABIISIETCS MTPU HATMYMH HEKOTOPBIX CEPhE3HBIX OIHUOOK.

OneHka «HEYIOBJIETBOPUTENBHO» BBICTABISETCS 3a OO0JbIIOE KOJMWYECTBO OMIMOOK WU
HEBBITIOJHEHHUE 3a/1aHUSl.

Tema 1.2
JlesoBBIE MOE3AKH

IIpakTuyeckoe 3ansaTue Nel8
B kage u pecropane, pemienue npoodJiem.
BBenenue n akTuBH3aNMA JEKCHYECKUX eqMHMI. /(najioruyeckasi pedn 1o reMe

Henab: popmupoBanue ymMeHHUI UCIOIB30BaTh JIEKCUYECKUE €IMHUIIBI T10 TEME MOocelleHus Kade u
pecTopaHa, YNTaTh U MOHUMATh TEKCThI, CBSI3aHHBIE C MOCEIEHNEM 3aBe/ICHUN OOIECTBEHHOTO MUTAaHUs
U pelIeHUEM BO3MOXKHBIX MPOOIEM, BECTH TUAIOTUYECKYIO pedb 10 TeMe OOCIY)KHBAaHUS B 3aBEACHHUSAX
OOLIECTBEHHOTO MUTaHUSI U pellieHns] KOHGIUKTHBIX CUTYallUH.

BoinosiHuB padoTty, Bbl Oy/eTe yMeTh: UCIOJIb30BaTh JEKCUYECKHE €AMHUIIBI 110 TEME MOKYIIOK
TOBapOB B Mara3uHe, YUTaTh U IOHUMATh TEKCTHI, CBA3aHHBIE C MOKYIKOI TOBApOB, 0OMEHOM IPOAYKLIUU
U peleHueM npooaeM B TOPrOBBIX TOUKAX.

BbinosineHne padoThl cnoco0CTBYET (POPMUPOBAHUIO:

OK 04.2 BzaumojaeWcTByeT ¢ KoJUIEraMH, PYKOBOJCTBOM, B XOJe HpodecCHOHAIBHON
NeSITeNIbHOCTH

OK 09.1 OcymiecTBisieT KOMMYHHKAIMIO (YCTHYHO M THMCBMEHHYIO) Ha TOCYJAapCTBEHHOM M
WHOCTPaHHOM SI3bIKE

MarepuajibHoe o0ecniedeHue: He TpeOyeTcs

3ananue:

[TpouunTaiiTe U MepeBeauTe Cleayromme Jekcuueckue eauuuinl: 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.

[Ipouwnraiite xkanoly KIMEHTA.
Dear Manager,
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N

1.
2.
3.

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 Ha BOIIPOCHI.

What was found in the soup?
How was the chicken served?
What food item didn't arrive?

CocraBpTe 1MaI0r C MEHEIKEPOM, UCTIONB3Ys (Ppasbl:
| have an issue with my order ...
This is unacceptable because ...
How will you fix this situation?

[Tpumep:

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.

Iopsinok BbINOJTHEHHSI PadOThI:

BrinosiHuTe MMCbMEHHBIH EPEeBO/T TEKCUUECKUX €IUHULL.

[IpounTaiiTe TEeKCT kKanoObl U OTBETHTE MOAPOOHO HA BOIPOCHL.

CocraBpTe AMANOr MEXIY KIMEHTOM U MEHEPKEPOM pEecTOpaHa, HCHOJb3ys MpeIoKEHHbIE

PCILIUKU.

=

dopma npeacTraBiieHus pe3yJbTara:
[TuceMeHHO€ BBITIOJIHEHUE 33JaHUN B TETPAIH.
YcTHOE BOCIIpOU3BEICHUE Majiora Ha 3aHsIThH (apHas paboTa).

Kpurepum oueHku:

OrneHka «OTJIMYHOY» BBICTABIISIETCS 32 TOYHOE BBIMOJTHEHHE BCEX PIIEMEHTOB 3aJaHMUs.

OreHKa «XOpOILI0» BBICTABISIETCSA IPU HEOOIBIIIOM KOJIMYECTBE HECYIIECTBEHHBIX OIINOOK.
OrneHka «yI0BIETBOPUTEIHHOY» BBICTABIISIETCS MPH HAJTMYUU HEKOTOPBIX CEPHE3HBIX ONINOOK.
OneHka «HEYAOBICTBOPUTENBHO» BBICTABISETCS 3a OOJBIIOE KOJWYECTBO OMIMOOK HIIK

HCBBITIOJIHCHHUEC 3a1aHus.

Tema 1.2
Jles10BBIE MOE3AKH

IIpakTnyeckas padora Nel9
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B mara3une, pemienue npooJiem.
BBeeHue n aKTHBU3ALMA JIEKCMYECKUX IMHUIIL.
PaGoTa ¢ Tekcrom. /luanoruyeckas peds 1o Teme

Heas: popmMupoBaHne yMEHUI MCIOIB30BATDH JIGKCUUYECKUE €JMHULIBI IO TEME IMOKYIIOK TOBAPOB
B MarasMHe, YATaTb M TOHUMATh TEKCTHI, CBSI3aHHBIC C TOKYIKOH TOBapOB, OOMEHOM HpPOAYKIIHMH U
pelieHreM podiieM B TOPrOBbIX TOUKAX, BECTU AUAJIOTUYECKYIO PeUb 10 TEME MPHOOpPETEHUsI TOBAPOB,
BO3BparTa BeIled U peleHnss KOHQIMKTHBIX CUTYaIMil B MarasuHe.

BeinosinuB padoty, Bbl Oyaere yMeThb: UCIOJIb30BaTh JEKCUUYECKUE €AUHHULIBI [0 TEME MOKYIIOK
TOBapOB B Mara3uHe, YUTaTh U IOHUMATh TEKCThI, CBA3aHHbIE C MIOKYIIKOI TOBApOB, 0OMEHOM IPOAYKLIUU
U pelIeHrEeM Mpo0IeM B TOPTOBBIX TOUKAX, BECTH JTUATIOTUYECKYIO pedb M0 TeMe MPHoOpeTEH s TOBApOB,
BO3BpaTa Bellel U pelieHus] KOHQIUKTHBIX CUTyalluil B Mara3suHe.

Boinosinenue padorsl cnoco6cTBYeT GOPMUPOBAHUIO:

OK 04.2 BzaumojeicTByeT ¢ KoJUJIeraMH, PYKOBOJCTBOM, B XOJ€ Mpo(ecCHOHAIBHON
JEATENbHOCTH

OK 09.1 OcymectBisier KOMMYHHKanuioo (YCTHYIO W TIHCBMEHHYIO) Ha TOCYAapCTBEHHOM U
WHOCTPAHHOM SI3BIKE

MarepuajibHoe obecnieueHue: He TpeOyeTcs

3ananue:

[TpouwnraiiTe u nepeBeante ekcuueckue eauuuils: defective product, long queue, incorrect price,
expired goods, missing receipt, rude cashier, damaged packaging, wrong model, out of stock, warranty
claim.

[IpouwnTaiite kanoOy MOKymaTess.

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

OTBeTBTE HA BOIIPOCHI.

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

N =

CocraBbTe AUajior ¢ MCHCIKEPOM, UCII0JIb3Y:1 (1)pa31>1:
e | have an issue with my order ...
e This is unacceptable because ...
e How will you fix this situation?

ITpumep:
— Excuse me, | 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.

Ilopsinok BbINOIHEHHS PadOTHI:

BrinomanTe nmucsMeHHBIN MEpeBOJ JICKCUICCKHUX CANHUILIL.

[IpounTaiiTe TEeKCT )ano0bl U JaiiTe pa3BepHYTbIe OTBETHI Ha BOIIPOCHI.
CocraBbTe Juajior MCEXKIAy [IOKylnarejJIeM W MCHCIDKCPOM  MarasuHa,

MIPEI0KEHHBIX (pa3 U CLIEHAPHUEB.

=

PCUb B CUTYyallUAX, CBA3AHHBIX C ,Z[GHOBOﬁ 1'[063,[[1(0171 " PCIICHUA KOH(i)J'II/IKTHBIX CHTyaHHﬁ.

1.

dopma npeacTaBjieHus pe3yabTara:
[TrceMeHHOE BBITIOJTHEHUE 3aJaHUI B TETPAJIU.
YcTHOE BOCTIpOM3BEICHUE AUANIOTA Ha 3aHATHH (TIapHas padboTa).

Kputepuu onenkmn:

IIPUACPKUBAICH

OIIGHKa «OTIIUYHO» BBICTABJIACTCA 3a TOYHOC BBITIOJTHEHHUEC BCCX 3JICMCHTOB 3aJaHus].

OHGHKa «XOPpOUIO» BBICTABJIACTCA IMPU HEOOIBIIOM KOJTUYECTBE HECYIICCTBCHHBIX OIINOOK.
OHGHKa «YAOBJICTBOPHUTECIIBHO» BBICTABIACTCA IMTPU HAJTMYHUHU HEKOTOPBIX CEPHE3HBIX OIIIMOOK.
OHGHKa «CHCYOOBJICTBOPUTECIBHO)» BBICTABJISACTCA 3a 0O/BIIIOE KOJIMYECTBO OIMHMOOK HIIM
HEBBITIOJIHECHHUEC 3alaHUs

Tema 1.2
JlesoBbIe MOE3AKH

IIpakTnyeckoe 3ansitue Ne2(
IIpakTnyeckoe 3axanue

Lenab: KOHTPOJIb yMEHHUS pellaTh MPAKTUYECKUE 3aJaud B MOJECIUPYEMOM CUTyallMH AEJIOBOM
MOE3/IKM, UCIOJIb30BaTh U3YYEHHYIO JIEKCUUECKUE €UHUIIbI; BECTH IUAJIOTHYECKYIO0 peub B CHUTYallUsX,
CBSI3aHHBIX C JICIOBOM MOE3KOM U pelieHrs KOHGIUKTHBIX CUTYalHid.

BoinosiHuB padoty, Bbl OyaeTe yMmeThb: pelIaTh NPAKTUYECKUE 3aJaud B MOJEIUPYEMOM
CUTYaIlMH JIEJIOBOM MOE3[KH, UCIOJIb30BaTh U3YUYEHHYIO JIEKCUUECKUE €IUHUIIbI; BECTH JUATOTHYECKYIO

BrinosiHnenune padorsl cnocod6cTBYeT GOPMUPOBAHNIO:

OK 04.2 BzaumopeiicTByeT ¢ KOJUIETaMH, PYKOBOJCTBOM, B XOJA€ MNpodeccroHANbHON
JeATeNIbHOCTH
OK 09.1 OcymecTBisieT KOMMYHHMKAalMIO (YCTHYIO M IHCBbMEHHYIO) Ha TOCYJApCTBEHHOM H
MHOCTPAHHOM $I3bIKE

MarepuaJjibHoe o0ecniedeHue: 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).

[IpoGnema B oTese: OTCyTCTBUE OPOHUPOBAHHUS.
®pasbl A1 quanora:

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

What immediate solution can you provide?

[Ipumep:

Good afternoon. | 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.

[Ipob6nema B kade: HapylIeHHe CPOKOB 3aKa3a.

®pa3bl 17151 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?

[Tpumep:

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? I 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 MarasvHe: HCUCIIpaBHasd TCXHUKA.

®dpa3bl 17151 quasnora:

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

IIpumep:

| 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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HOpﬂIlOK BBINIOJIHCHUA:

1. Cocrabre 3 1uanora 1no CLEHaPUsIM.

2. Wcnonw3yiite muaumym 10 TepmmuHoB u3 cnwmcka: confirmed booking, business suite,
complimentary service, express lunch, staff shortage, client meeting, warranty coverage, technician
support, same-day replacement, compensation

3. ToaroToBpTe YCTHYIO HHCIIEHUPOBKY OJHOTO JHAJIOTa.

dopma npeacTaBjieHus pe3yabTara:
[TceMeHHOE BBINIOJTHEHUE 3aJaHUI B TETPAJIU.
2. YcTHOE BOCIIPOM3BEACHUE qUAJiora Ha 3aHATUH (TapHas padoTa).

=

Kpurepuu onenkn:

OneHka «OTJIMYHO» BBICTABIISIETCS, €CJIM BCE JUAJOTH BBINOJHAIOTCS TPAMOTHO, HCIOJIB3YIOTCS
HE00X0IMMbIE TEPMHHBI, CFO’KEThI pa3pab0TaHbl PEATUCTUYHO U COOTBETCTBYIOT CUTYALIUH.

OneHka «XOpOLIO» BBICTABJIAETCSA, €CIM JABa-TPU JUAJIOTOBBIX (PparMeHTa COOTBETCTBYIOT
YCIIOBUSIM 3aJIaHUsl, OJJUH UMEET HETOCTaTKHU.

OneHKa «yIOBJIETBOPUTENIBHO» BBICTABISIETCA, €CIM OJHO pEUIeHHEe CHOPMYIUPOBAHO
YIOBJIETBOPUTEIBHO, OCTAIbHBIE COACPKAT CYILIECTBEHHbIE OIIMOKN MIJIM HEMOJHOIICHHBI.

O1eHKa «HEeyI0BIETBOPUTEIIBHO» BBICTABIIAETCS, €CJIN HAOII0AAaeTCsl HEJOCTaTOYHAS MOJITOTOBKA,
HapyIIeHbI IPaBUJia IOCTPOEHUS IUajIora, IPOUTHOPUPOBAHBI OOJIBITMHCTBO YCIOBHH 3a/1aHus.

Tema 1.3 IIpodeccuonanbHast 0TPacib (MCTOPHS PAa3BUTHS, POJIb B IKOHOMHUKE CTPAaHBI,
COBPEMEHHOE COCTOSIHUE, JOCTHKEHUSI 0TPACJIH)

IIpakTnyeckoe 3ansiTue Ne21
CucreMa BpeMEH aHIJIMIICKOrO rJ1aroJia: rpynna spemen Perfect.
BrinoJiHeHHE JIEKCUKO-TPAMMATHYECKUX YIIPAKHEeHUM

Hean: popmupoBaHue ymMeHUN UCIIOIB30BaTh IpyIny BpemeH Perfect mpodeccronansroi peun.

BouinosinuB pabotry, BbI OyldeTre YMeTh: WCIOJB30BaTh Trpymnny BpemeH Perfect B
npodeccuoHaIbHOMN peuH.

Bbinosinenune padoThl cnoco0CcTBYET (POPMUPOBAHUIO:
OK 09.1 OcymecTBisieT KOMMYHUKaIMIO (YCTHYIO W MHCHBMEHHYIO) Ha TOCYJapCTBEHHOM H
MHOCTPaHHOM f3bIKE

MarepuajibHoe obecniedeHue: He TpeOyeTcs.

3amanmue:
N3menurte BpeMeHHYI0 (JOpMY riaroya Ha yKa3aHHYIO.
ITpumep: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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[lepenuinTe 1 nepeBeaAUTE MPEITOKEHNUS, BhIAETAS BpeMeHa Perfect.

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

ITopsiAOK BHINIOJTHEHHS
BeinosiHnuTe rpamMmarryeckue npeoopazoBaHusl.
2. IlepeBenuTe mpeioKEHUS] HA PyCCKUN S3bIK, MOa4EpKuBas popmsl Perfect.

=

dopma npeacTaBjieHus pe3yJabTaTa: MUCbMEHHOE BBHIIIOJHEHHUE B TETPAIH.

Kpurtepuu onenku:

OneHKa «OTJIIMYHO» BBICTABISIETCS 32 YCICNIHOE BBIMOJHEHWE BCEX 3aJaHUN M TIyOOKOe
MOHWMaHHNe MaTepuaa.

O1eHKa «XOpOIIO» BBICTABISIETCS 32 JOMYCTUMBIE OMIMOKM W XOPOIIWH YPOBEHb TMOHUMAHUS
Marepuana.

OneHka «yIOBIETBOPHTEIBHO» BBICTABISETCS 3a HAJIWYHME CYIIECTBEHHBIX OMIMOOK |
He)IOCTaTO‘—IHI:Jﬁ YPOBCHb TIOHUMAaHUA MaTepuaa.

OmueHka «HEYJOBIETBOPUTEIHHO» BBICTABIISCTCA 3a OOJBIIOE KOJMYECTBO OMIMOOK M HHU3KYIO
yCIIeBaeMOCTh IO OOJIBIIMHCTBY 33JaHUM.

Tema 1.3 IIpodeccuonanbHasi oTpacib (HCTOPUS Pa3BUTHS, POJb B IKOHOMHKE CTPaHBI,
COBPEMEHHOE COCTOSTHUE, JOCTHKEHUS 0TPACJIH)

IIpakTnyeckoe 3ansiTue Ne22
HcTopusi BOBHNKHOBEHNUS KYJTHHAPHH.
BBeneHue u aKkTHBH3ALMA JIeKCHYECKUX eJUHULL.
Pabora ¢ TekcToM npodeccHnoHaIbHO HATIPABJIEHHOCTH

Heanb: popmupoBaHue yMeHUIN HCIOJIB30BATh JIEKCUKY 10 TEME MCTOPUU KYITMHAPUU, YUTATh U
MMOHUMATh TEKCThI MPO(EeCCHOHANBHOI HAPABICHHOCTH.

BoinosiHuB padoty, Bbl OyJeTe YMeTh: HCIOJIb30BATh JIEKCUKY IO TeME MCTOPUHU KYJIUHApHH,
YUTATh U IOHUMATh TEKCTHI MPO(ecCHOHANBEHOM HANIPABIEHHOCTH.

Bbinosinenne padoTbl cnocodcTBYeT (OPMUPOBAHMIO:
OK 09.1 OcymecTBiser KOMMYHUKaIMIO (YCTHYIO M IMHCHbMEHHYIO) Ha TOCYIapCTBEHHOM H
WHOCTPaHHOM SI3bIKE

OK 09.3 U3Bnekaer HEOOXOAMMYIO WH(GOPMAILMIO M3 JOKYMEHTAIMH MO MNpodeCcCHOHATbHON
TeMaTUKe

MarepuajibHoe odecriedenne:; He Tpedyercs.
3ananmne:
[MpounTaiite W mepeBenuTe Jekcumueckue eauuuilpl: 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.

[Ipounraiite TeKCT 06 UCTOpHUU KyauHApHH. OTBETHTE Ha BOIPOCHI.

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.

PopnE

CrnenaiiTe KpaTKui Tiepecka3 Tekcta o0bemMoMm okoyio 10-12 mpemiokeHuid, pacKpbIBArOITUI
OCHOBHBIE HCTOPUYECKHE JTamlbl pa3BUTHs KyJIWHApUHM, HA4YMHAsg C TEPBOOBITHBIX METOJIOB
MIPUTOTOBJICHUS €/1bl U 3aKaHYMBasi COBPEMEHHBIMHM TEHICHIIMSAMH 3J0POBOTO MUTAHUS U 3KOJOTUYHOTO
MOAX0/1a.

Iopsinok BbINOJIHEHHSI PadOTHI:

BrinosiHuTe NMCbMEHHBIN MepeBOI IEKCUYECKUX €AMHHUII.
[IpouuTaiite TekCT 00 UCTOPUH KYITHMHAPUH.

Haiigute B TekcTe OTBETHI Ha BOIIPOCHI.

3anuIlInTe UX Ha aHTJIMMCKOM SI3BIKE.

Crenaiite KpaTKUi IepecKas TEKCTa.

oo PE

(I)opMa npeacraBJaCHus pe3yjabTaTa: IMCbMEHHOC BBIIIOJTHCHHE BaﬂaHI/Iﬁ B TETpaau.

Kpurepun oueHku:

OneHka «OTJIMYHO» BBICTABJISETCS 3a IIOJIHOE M TOYHOE BBIMIOJIHEHUE BCEX 3aJaHMUIA,
KaueCTBEHHBIN MEPEeBO]] TEKCTA U MPABUIILHBIE OTBETHI Ha BOIIPOCHI.

OneHka «XOpOIIO»  BBICTABISIETCS TPU  BHINOJHEHWH OCHOBHOW 4acTH 3aJlaHud ¢
HE3HAYUTENbHBIMH OIIHOKaMHU.

OrneHka «yI0BIETBOPUTEIHHOY» BBICTABISETCS MPU HATUYUH OTACTBHBIX 3HAUUTEIHHBIX OITHOOK B
OTBETaX U MEPEBOJIE.

OueHka «HEYJIOBJIETBOPUTENIBHO» BBICTABISETCS 32 HENPABWIBHOE BBINOJHEHUE 3aJaHUM,
IJI0XYI0 00paboOTKY JIGKCHYECKOTO MaTepraia U HU3K0e Ka4yecTBO MepeBo/ia.
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Tema 1.3 IIpodeccuonasibHasi orpacib (MCTOPHS Pa3BUTHSA, POJb B JKOHOMHKE CTPaHbI,
COBpEeMEHHOEe COCTOSIHUE, TOCTHKeHHUSI OTPACJIH)

IIpakTnueckoe 3ansaTue Ne23
CoBpeMeHHbIe KYJTUHAPHbIE TEXHOJIOTHH. BBeleHne 1 akTHBU3aLUs NPOdeccuOHATLHOI
Jekcuku. Pagora ¢ TekcTom npogeccHoHaIbLHONH HANTPABJIEHHOCTH

Heasb: dopmMupoBanne yMEHHH HCHOIB30BATh MPO(ECCHOHATBHYIO JIEKCHKY [0 TeMe
COBPEMEHHBIX KYJIMHAapHBIX TEXHOJOTHi, YUTaTh M IOHWMATh TEKCTHl TMPO(ecCHOHATEHON
HaIPaBJIEHHOCTH.

BbinoinuB padoty, Bbl OyaeTe yMeTh: HCIOJIB30BaTh MPO(PECCHOHATBHYIO JIEKCHKY MO TEeMe
COBPEMEHHBIX KYJMHApHBIX TEXHOJOTMH, YUTaTb M T[OHMMAaTb TEKCThl MPOPECCHOHATBLHOMN
HaIpPaBJIEHHOCTH.

Boinosinenue paéorsl cnocoocTBYeT GOPMUPOBAHUIO:

I[IK 2.1 OpranuzyeT NOArOTOBKY pabOuuX MeECT, OOOpYAOBAaHMS, CBIPbS, MaTEpHUaJOB IS
MIPUTOTOBJIEHUS CJIOXKHBIX OJIFO/1 U KYJUHAPHBIX U3JEIHH

OK 09.1 OcymectBiaseT KOMMYHHKAluio0 (YCTHYIO M IMHCbMEHHYIO) Ha TOCYAapCTBEHHOM U
MHOCTPaHHOM SI3bIKE

OK 09.3 U3Bnekaer HEoOX0AMMYH0 HH(GOPMAILMIO M3 JOKYMEHTAIMH O MNpodecCHOHATbHON
TeMaTHKe

MarepuajbHoe obecneueHue: He TpeOyeTcs.

3ananue:

[TpounTaiiTe ¥ mepeBeaUTe JCKCHMUYCCKHE eIWHHIIBI SOUS-vide cooking, molecular gastronomy,
immersion circulator, emulsifier, spherification, cryogenic freezing, rotary evaporator, hydrocolloid,
centrifugation, smoke gun.

[IpounTaiiTe TEKCT O COBPEMEHHBIX KYJUHAPHBIX TEXHOIOTHUSX.

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.

BrinoaxuTe 3amaHus 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.

agrwbE

IHopsinok BbINOJITHEHHS PadOTHI:
1. BslnonHuUTE NTUCHMEHHBIN NEPEBOJ JIEKCUUECKUX €UHMUII.
[IpounTaiiTe TEKCT O COBPEMEHHBIX KYJIMHAPHBIX TEXHOJIOTUH.
3. BrmonHHTE 331aHUS K TEKCTY.

N

dopma npeacTaBjieHus pe3yabTaTa: MUCbMEHHOE BBHITIOJHEHHUE 3aJaHUI B TETPAJIH.

Kpurtepuu onenku:

OneHKa «OTJIIMYHO» BBICTABISIETCS 32 YCICNIHOE BBIMOJHEHWE BCEX 3aJaHUN M TIyOOKOe
MOHWMaHHNe MaTepuaa.

O1meHKa «XOpomIO» BBICTABISIETCS 32 JOMYCTUMBIE OMIMOKHM W XOPOIIWH YPOBEHb TMOHUMAHUS
Marepuana.

OneHka «yIOBIECTBOPHTEIBHO» BBICTABISAETCS 3a HAJIMYHME CYNIECTBEHHBIX OMIMOOK |
He)IOCTaTO‘—IHI:Jﬁ YPOBCHb TIOHUMAHUA MaTepuaa.

OmueHka «HEYJOBIETBOPUTEIHHO» BBICTABISCTCS 3a OOJBIIOE KOJMYECTBO OMIMOOK M HHU3KYIO
yCIIeBAaeMOCTh 0 OOJIIIMHCTBY 33aHUM.

®dopma npeacraBjieHus pe3yJibTaTa: MMCbMEHHOE BBITIOJIHEHNE B TETPAIH.

Kpurepun oueHku:

OneHka «OTJIMYHO» BBICTABISETCS 3a YCIEUIHOE BBIMIOJHEHUE BCEX 3aJaHuil M IIyOoKoe
MMOHMMaHKe MaTepuana.

OneHka «XOpoIlo» BBICTABISETCS 32 JOMYCTHUMbIE OIIMOKM U XOPOLIUM ypOBEHb MOHHUMaHUS
Marepuana.

OneHka «yJIOBJIIETBOPUTEILHO» BBICTABISETCS 32 HaJIWYME CYIIECTBEHHBIX OLIMOOK H
HEJO0CTAaTOYHBIM ypOBEHb IOHMMaHUs MaTepuaa.

OneHka «HEyIOBJIETBOPUTEIILHO» BBICTABISAETCA 32 OOJBIIOE KOJUYECTBO OMIMOOK M HHU3KYIO
yCIIEBAEMOCTh O OOJIBIIMHCTBY 33JaHUM.

Tema 1.3 IIpodeccuonanbHasi 0TPac/ib (MCTOPUSI PA3BUTHS, POJIb B IKOHOMHKE CTPAHDI,
COBpeMeHHOe COCTOSIHUE, T0CTHKEHUSI 0TPACJIH)

IIpakTuyeckoe 3ansaTue Ne24
CoBpeMeHHbIE TEXHOJOTHMU XPAHEHHUS NTUIIEBBIX POAYKTOB.
BBenenue n akruBu3anus nNpogeccuoHaANbHON JEKCUKH.
Pabora ¢ TekcToM npodeccnoHaIbHO HANTPABJIEHHOCTH

He.]]b: (1)OpMI/IpOBaHI/IC YMCHI/Iﬁ HUCIIOJIB30BaTh HpO(l)eCCI/IOHaJ'ILHYIO JICKCUKY IIO0 TEMC

COBPEMCHHBIX TEXHOJIOTUI XpaHCHHUA IUIOHA, YUTATb W IOHUMATb TCKCThHL HpO(I)eCCHOHaHLHOﬁ
HaIIpaBJICHHOCTH.
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BbinoiHuB padoty, Bbl OyAeTe yMeTh: HCIOJIb30BaTh NMPO(ECCHOHANBHYIO JEKCHKY IO TeMe
COBPEMEHHBIX TEXHOJIOTUH XpaHEHHWsS MHIIM, YUTaTh W TOHUMATh TEKCThl MPOQPECCHOHATBHOM
HaIPaBJIEHHOCTH.

BeinosiHenne padoTsl ciocodcTBYeT (hopMHPOBaAHHIO:

I[IK 2.1 OpranusyeT NOArOTOBKY pabOuuMX MeECT, OOOPYAOBAHHUS, CBIPbSl, MAaTEpPUAJIOB IS
MIPUTOTOBIICHUSI CJIOKHBIX OJIIO U KyJTHHAPHBIX U3CITUI

OK 09.1 OcymectBiaseT KOMMYHUKAIuoO (YCTHYIO U INHCbMEHHYIO) Ha TOCYAapCTBEHHOM U
MHOCTPAHHOM SI3BIKE

OK 09.3 U3Bnekaer HEOOX0AMMYK HH(MOPMALMIO M3 JOKYMEHTAlMU O Npo¢eCcCHOHAIbHON
TEMaTHKe

MarepuasibHoe obecniedeHune: He TpeOyeTcs.

3ananue:

[Mpountaiite u mnepeBeauTte Jekcuueckue emuuubl: refrigeration, freezing, MAP (modified
atmosphere packaging), vacuum packing, irradiation, dehydration, canning, HPP (high-pressure
processing), nano-packaging, hanocoatings.

HpO'—II/IT aliTe TEKCT O COBPEMCHHBIX TEXHOJIOTHUAX XPAHCHUS IMUIICBBIX ITPOIYKTOB.
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.

Brinonaure 3aIaHUA 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

Ilopsinok BbINOJTHEHHS Pa0OTHI:
1. BeInojHMTE NUCEMEHHBIHN EPEBO JTEKCUYECKUX €IUHUII.
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2. IlpounTaiiTe TEKCT O COBPEMEHHBIX TEXHOJIOTUSX XPAHEHHUS MTUILEBbIX MPOTYKTOB.
3. BrmonHMTE 33/1aHUS K TEKCTY.

(I)opMa npeacraBJeHus pe3yjabTaTa: NIMCbMCHHOC BBIIIOJIHCHHUE pa60TBI B TCTpaau.

Kpurepuu onenkn:

OneHka «OTJIMYHO» BBICTABJISIETCS 32 TOYHOE BBINOJIHEHHWE BCEX 3aJaHMM, I'PaMOTHBIN NEPEBOJL
TEPMHUHOB U IIPABUJIBHOE BBINIOJIHEHUE 3aJaHUM

O1eHKa «XOPOIIO» BBHICTABIISCTCS MIPH HAINYHH OJJHON-IBYX HE3HAUYUTEIIBHBIX OMIMOOK.

OneHka «yl0BJIETBOPUTEIIBHO» BBICTABIIAETCS IPU HAIWYUU TPEX-NATU OLIMOOK, HE3HAYUTEIBHO
HCKaXaIOIINX CMBICI.

OneHka «HEy0BJIETBOPUTEIBHO» BBICTABIISIETCS 3a IIECTh U 00Jiee OMMOOK WM HEBBIIIOJHEHUE
3aJlaHusl.

Tema 1.4 be3onacHoCTh NPOU3BO/ACTBA

IIpakTnueckoe 3ansiTue Ne25
IloBesmMTE/ILHOE HAKJIOHEHHUE.
BrinosiHeHHE JIEKCUKO-TPAMMATHYECKHUX YIIPaKHEHU I

Henab: hopMupoBaHne yMeHHI NCIOIB30BaTh MOBEIUTEIHHOE HAKIIOHEHHE B TPO(ECCHOHALHOM
peun.

BoinmosiHuB paGory, Bbl Oygere yMmeThb: HCIOJIb30BaTh IOBEIUTEIBLHOE HAKIOHEHUE B
npodeccrnoHabHOM peuH.

BbinosineHne padoThl cioco0CTBYET (POPMUPOBAHUIO:
OK 09.1 OcymecTBisieT KOMMyHUKalUiO (YCTHYIO M TNHCHbMEHHYIO) Ha TOCYAapCTBEHHOM H
MHOCTPaHHOM fI3bIKE

MarepuajbHoe obecneyeHue: He TpeOyeTcs.

3aganue:
OOparture BHMMaHHE HAa OCOOCHHOCTH IIOBEJIUTEIBHOTO HAKJIOHEHHS B MPOQPECCHOHATBHOM
AHTJIMHCKOM:
e [Ipsameie ykazaHus:
“Chop the onions finely.”
e JlocnenoBaTeIbLHOCTH IENCTBUM.
“First, preheat the oven to 180°C. Then, grease the baking pan.”
e TexHuka 0€30IIaCHOCTH.
“Never touch hot surfaces without mittens!”

Hpeo6pa3yI7ITe B INIOBCJIUTCIIBHOC HAKJIIOHCHHC.

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

AR A
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IlepeBeuTe MHCTPYKIIMU HA QHTJIMUCKUH SA3BIK.

[Tepen HayamoMm pabOTHI HA KyXHE HAJIEHBTE TOJIOBHOM yOOD.
O0s13aTeNbHO HCIIONB3YHTE 3AIIUTHYIO OJICKTY IPU PadOTE C KUTISTKOM.
PeryinsipHo npoBepsiiTe CpOK TOJHOCTH IPOAYKTOB.

MoiiTe pykHu nepes KOHTaKTOM € IULIEH.

Ctporo cobmroaiiTe TEXHOJIOTUIO IPUTOTOBJICHUS OJIIOI.

Hanumure mocnenoBatenbHOCTh AEHCTBUM JUISI TMPUTOTOBJICHUSI MPOCTOTO OJI0/IA, HCIIOJB3Ys

MIOBEJIUTEIbHOE HAKJIOHEHUE (HE MEHEE 5 111aroB).

agrwdE

[Tpumep: KaprodenbHoe 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.

[IpeacraBpre, 4TO BBI CTapmui nosap. JlailTe COTPyIHHKY TpH COBETa IO HCIOJIB30BAaHUIO

OCTpOr'o HOKa:

Hammummre HHCTPYKOHUIO II0 TEXHUKE 0€30IIaCHOCTH Ha AaHIJIUKCKOM A3BIKEC, HCIIOJIb3YyA

MOBETUTEIHFHOE HAKIIOHEHHE (HE MEHEee 5 MyHKTOB):

orwdE

oo PE

[Tpumep:

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.

IMopsinok BbINOJIHEHHSI PA0OTHI:

BrinosHuTe rpaMmMaTiyecKue ynpaxxHeHHUs.

[IpouuTaiite TEKCT U NEPEBEAUTE NHCTPYKLIMU HA AHTJIMHUCKUU SA3BIK.

CocraBbTe MOCIEA0BATENBHOCTD ICHCTBUM JIJISl IPUTOTOBJICHUS OO/,

[IpunymaiiTe COBETHI MO UCIIOJIB30BAHUIO OCTPOTO HOXA M YKA3aHUSA [0 paboTe C MICOPYOKOA.
CocTaBbTe HHCTPYKIIUH 110 TEXHUKE OE30MaCHOCTH.

dopMa npeacTaBeHus pe3yabTaTa: UCbMEHHOE BBIIIOJIHEHHUE 3aJaHUI B TETPA/IN.

Kputepun onenkn:
OneHka «OTJIMYHO» BBICTABIISIETCS 32 TOYHOE BBINOJIHEHHWE BCEX 3aJaHMM, I'PAMOTHBIN IIEPEBOJ

TCPMHUHOB U ITPABUJIBHOC BBITIOJIHCHUC 3aJlaHui

OHCHKa «XOpOUIO» BBICTABJIACTCA IPU HAJTUINU OﬂHOﬁ'HBY)( HE3HAYUTEIIbHBIX OIIHOOK.
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O1eHKa «yIOBJIETBOPUTEIEHOY» BBICTABIISACTCS MPU HATMYUU TPEX-TISITH OMIMOOK, HE3HAYUTEIILHO
HCKaXaIOIINX CMBICI.
O1eHKa «HEYIOBJIETBOPUTEILHO» BBICTABISICTCS 32 HIECTh M OoJiee OMMOOK MIIM HEBBIIOJHEHHE
3aJ1aHusl.
Tema 1.4 Be3onacHOCTh IPOM3BOJACTBA

IIpakTnueckoe 3ansiTue Ne26
ITpou3BoacTBeHHbIE TPABMBI.
BBenenue n akTuBu3auus npodeccuoHaabHOM Jekcukn. Padora ¢ nHcTpyKuHMeit

Heasb: dopmMupoBanne yMEHHH HCHOIB30BATh MPO(ECCHOHATBHYIO JIEKCHKY II0 TeMe
IIPOM3BOJICTBEHHON 0€30MacCHOCTH, YUTaTh U IOHUMAaTh MHCTPYKIIMHU 10 IPEJOTBPAILEHUIO TpaBMaTH3Ma.

BoinosiHuB padory, Bbl Oyaere yMeTb: HCIIOJIB30BaTh NMPO(ECCHOHANBHYIO JIEKCUKY MO TEME
IIPOU3BOJICTBEHHON 0€3011aCHOCTH, YATATh U MOHUMATh UHCTPYKLIUU 10 IPEIOTBPALLICHUIO TPaBMaTHU3MA.

Boinosinenue padorsl cnoco6cTBYeT GOPMUPOBAHHUIO:

I[IK 2.1 OpranusyeT NOArOTOBKY pabdOuyux MeECT, O0OOpYAOBaHHUSA, CBIPbS, MAaTE€pHAJIOB IS
MIPUTOTOBJIEHUS CIIOKHBIX OJIIO]T U KyJUHAPHBIX U3JIEIUN

OK 03.1 Brnageer coaepaHHEM aKTyaJlbHOM HOPMAaTHUBHO-TIPABOBOM JOKYMEHTAIlUUd B
npodeccroHaIbHOM 1eATENbHOCTH, COBPEMEHHON HaAYyYHON NPO(ecCHOHATIbHON TEPMHUHOJIOTHEN

OK 09.1 OcymectBiasieT KOMMYHHKaIUi0 (YCTHYIO M NHCbMEHHYIO) Ha TOCYJapCTBEHHOM H
MHOCTPaHHOM SI3bIKE

OK 09.3 U3Bnekaer HE0OX0AMMYH0 HH(GOPMALMIO M3 JOKYMEHTAIMH MO MNpo¢ecCHOHATbHON
TEMATUKE

MarepuajibHoe obecnieyeHue: He TpeOyeTcs.

3aganue:
O3HaKOMBTECH C OCHOBHBIMHU ONACHOCTSIMH Ha IIPOM3BOJCTBE.
Burns — Oskoru
e open flame burns — 05X0r" OT OTKPBITOTO OTHS
e hot surface contact burns — 0K0r”l OT KOHTAKTa C TOPSYUMU TTOBEPXHOCTSIMU
e steam/scald burns — 0k0ru HapoOM/KHIIITKOM
e oil splatter burns — oxoru oT pa3zOpPHI3TUBAHKS Maciia

Cuts and lacerations — ITope3s! 1 pBaHbIE paHbI
e knife injuries — TpaBMbI OT HOXEH

e cquipment blade injuries — TpaBMBbI OT Jie3BUI 000pya0BaHUs (cIaiicepoB, TEPOK)
broken glass/ceramic hazards — omnacHOCTb pa30MTOro CTEKIa/KEPAMUKH

Slips, trips and falls — Iloackanb3bIBaHus, CIOTHIKAHUS M ITAICHUS
e wet floor hazards — omacHOCTH MOKpOTO MOJIa
e grease/oil spills — pa3auBsl )xupa/macia
e uneven flooring — HEPOBHOE MOKPHITHE TIOJIA

[MpounTaiite W mMepeBeauTe JEKCHYEeCKHe emuHMIbl: 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 kits, fire
extinguishers, seek medical assistance.

agkrwdE

[IpounTaiite nHCTpYKIUIO. OTBETHTE HA BOIIPOCHI.

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.

Eall e

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.

Ilopsiaok BbINOJIHEHHS PA0OTHI:

BrimomHuTE MMCEMEHHBIN TIEPEBO/T TEKCUUECKUX €UHUIL.
[IpounTaiite TEKCT.

Haitaure B TekcTE OTBETHI HA BOMPOCHI.

3anumuTe X Ha aHTJIMHCKOM SI3BIKE.

dopma npeacTaBiieHUs pe3y/JbTaTa: NUCbMEHHOE BHINIOJIHEHNUE B TETPaIH.

Kpurepun oueHku:
OneHka «OTIMYHO» BBICTABJISIETCS 32 TOYHOE BBINOJIHEHHE BCEX 3aJaHMii, TPaMOTHBIN MEPEBO]I

TEPMHUHOB U MPAaBUJIBHOC BBIIIOJIHCHUE SaﬂaHI/Iﬁ

OHeHKa «XOpOoUIO» BBICTABJIACTCA IIPHU HATUYNUHA OHHOﬁ'HByX HE3HAYUTEIbHEIX OLIHOOK.
OHeHKa «YHOBJICTBOPHUTECIIBHO)» BBICTABJIACTCA IIPpH HAJIUYUU TpéX'HHTI/I OH_II/I6OK, HE3HAYUTCIBHO

HCKaXXarouXx CMBICJI.

OHeHKa «HCYHOBJICTBOPHUTECIIBHO)» BBICTABJISACTCA 3a IICCTh U 0oJiee OIMOOK UM HEBBIIOJIHEHHE

3aJaHHuAd.

Tema 1.4 be3onacHoe NPOU3BOACTBO

IIpakTnyeckoe 3ansitue Ne28
KonTpoasHnasi padora

Henab: npoepka ypoBHs cHOPMUPOBAHHBIX MTPO(HECCUOHATBHBIX 3HAHUN H YMEHHH.

BbIinosiHuB paﬁoTy, Bbl 6yzleTe YMETBh: NPUMCHATH IOJYYCHHBIC 3HaHHA IS BBITIOJTHECHUSA

TECTOBBIX 3aJIaHUM.

Brinosinenune padorsl cnoco6cTBYeT (OPMUPOBAHUIO:
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I[IK 2.1 OpraHumsyer MNOATrOTOBKY paboO4YMX MECT, OOOpYHOBaHUS, CBIPbS, MAaTEPUATIOB JUII
IIPUTOTOBJIEHUS CJIOKHBIX OJIIOJ1 M KyJUHAPHBIX U3JIENUN

OK 01.1 Ompenensier mpohecCHOHANBHYIO 3a7a4y ¢ y4ETOM MPOo(HEeCCHOHATHFHOTO M COUATBLHOTO
KOHTEKCTa, COCTABJSACT IUIaH JEHUCTBUM A €€ pPELIEHUs, peaju3yeT €ro, B TOM 4YHCIE C YYETOM
M3MEHSIOIINXCS YCIIOBHM, M OIICHUBACT PE3y/IbTaThl peleHHUs MPo(ecCHOHATLHON 3a1a4H

OK 03.1 Bnanmeer cojaepXaHMEM aKTyalbHOH HOPMAaTHBHO-IIPABOBOM JIOKYMEHTalMd B
npodeccHOHATFHON IATEIIFHOCTH, COBPEMEHHON HAYYHOU MPo(heCCHOHATTbHON TEPMHUHOJIOTHEH

OK 09.1 OcymectBiseT KOMMYHUKAIuoO (YCTHYIO U INHCbMEHHYIO) Ha TOCYAapCTBEHHOM U
MHOCTPaHHOM $I3bIKE

OK 09.3 HM3Biekaer HEOOXOOUMYIO HH(POPMANHMIO W3 JOKYMEHTAMU MO MpOo(ecCHOHATBLHOU
TEMaTUKe

MarepuajibHOe ob0ecniedeHue: He TpeOyeTcs.
3amanue:

3amanue 1. BoccranoBuTe TEKCT MUChbMa, HCTOb3yst cioa modify, cancelled, late check-in.
Dear Hotel Manager,

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

Sincerely,

John Smith

3amanwue 2. [IpounTaiiTe onoBenieHre aBuakoMmanui. OTBETHTE Ha BOTIPOCHI.
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 B12. Check new boarding time online.”

3aganue 3. ConocTaBbTE TEPMUHBI C ONPEACITICHUSIMU .

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. OTMeTbTe, SBIsSETCS U yTBepkaeHue BepHbIM (1) unu HesepubM (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

3a,Z[aHI/Ie 5. CootHecute HHCTPYMCHTHI C UX HA3HAYCHUCM.
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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.

OHpGHGJ’II/ITe MPaBHJIbHYIO MMOCICA0BATCIbHOCTD IPUTOTOBJICHUA 6JHO)I.

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

HaﬁHHTe OIIMOKU B HHCTPYKIUH. I/ICHpaBBTe HUX, HCIIOJIB3yd MOJAJIIBHBIC TIJIaroJibl.

must/mustn't ..... )

26.
217.
28.

29

Deep Fryer Guidelines

Fill oil to 100% capacity.

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

CormocTaBbTe OITaCHBIE CUTyaluu C IIpaBUJIIbHBIMHU PCHICHUAMMU.

. Splashing hot oil
30.
31
32.
33.
34.
35.

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

GmMmMO O

Ilopsinok BbINOJIHEHHS PadOTHI:

[IpouwnTaiiTe 3anaHNs BHUMATEIBHO.

[TocnenoBarenbHO BBIIOJHANWTE ITYHKTHI 3aaHUs, HAUUHAS C IIEPBOTO.

3. TIpoBepsiiTe OTBETH Ha MPEIMET MPABUIBLHOCTH 3aMIOJIHEHHS IPOITYCKOB U COOTBETCTBHUH.

N

Kputepuu onenku:

Ornenka «oTIMYHO»: 32—35 Gasos.

Orenka «xoporioy»: 25-31 Ga.

OreHka «yI0BIIETBOpUTEIRHO»: 18—24 Gamna.

Or1eHKa «HEYIOBJIETBOPUTEILHOY: 17 1 MeHee 0alioB.

Tema 2.1
Opranu3anus XxpaHeHUs ChIPbs

IIpakTHyeckoe 3ansaTue Ne29

Cnioco0bl XpaHeHHsI CHIPbSI.
BBenenue n akTuBu3anus NpogecCHOHATbHOM JEKCHKH.
Pabora ¢ TekcToM npodeccHnoHaIbHO HATIPABJIEHHOCTH

Hean: dhopmupoBaHKEe YMEHHUI HCIOIB30BaTh NMPO(ECCHOHATBHYIO JIEKCHKY 0 TeME CIOCO00B
XPaHEHUs CBIPhsI, YUTATh H TOHUMATh TEKCTHI MPO(HECCHOHATLHOW HAIPABICHHOCTH.

BoinosiHuB padory, Bbl Oyaere yMeTh: HCIOJB30BAaTh NMPO(PECCHOHANBHYIO JIEKCUKY MO TeMe
CHOCOO0B XpaHEHUs! ChIPhs, YNTATh U TOHUMATh TEKCThI MPO(EeCcCHOHAIBHOM HAIIPaBICHHOCTH.

Bbinosinenne padoThl c1oco0CTBYET (POPMUPOBAHMIO:

I[IK 2.1 OpranuszyeT MnOAroTOBKY pabo4yumx MecT, 0OOpYyIOBaHUSA, CBHIPbS, MaTEpPHAIOB IS
MIPUTOTOBIICHUS CJIOKHBIX OJIIOJ1 U KyJUHAPHBIX U3JIEIHMA

OK 03.1 Bmazmeer coaepXKaHUEM aKTyaJlbHOM HOPMATHBHO-TIPAaBOBOM JOKYMEHTAIlUW B
npodeccroHabHOM J1eATeIbHOCTH, COBPEMEHHON HAYYHO! MPO(eCcCHOHATEHON TEPMHUHOIOTHEH

OK 09.1 OcymecTBisieT KOMMYHUKAIMIO (YCTHYIO M NHCBMEHHYIO) Ha TOCYJapCTBEHHOM H
WHOCTPaHHOM SI3bIKE

OK 09.3 U3Bnekaer He0OX0AMMYI HH(MOPMAIMIO M3 JOKYMEHTAIlMU MO MpodecCHOHATbHOU
TeMaTUKe

MarepuajibHoe obecniedeHue: He TpeOyeTcs.

3ananmue:

ITpounTaiiTe ¥ nepeBemuTe Jekcuueckue eauHuibl: 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 CIOCOOAX XPAaHEHUS CBHIPBSI.

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.

Brimomaute 3alaHuA 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.

agrwNpE

Ilopsiniok BbINOJIHEHHS PA0OTHI:
1. BsinonHKUTE NUCHbMEHHBIN MEPEBO/I IEKCUYECKUX €MHMUII.
[IpouwnTaiiTe TEKCT O criocobax XpaHEHUs ChIPbHSI.
3. BrimonHuTe 3a7aHUS K TEKCTY.

N

dopma npeacTaBiieHUs pe3y/bTaTa: MUCbMEHHOE BHINOJIHEHUE PaOOThl B TETPAIH.

Kpurepun oueHku:

OneHka «OTIMYHO» BBICTABISIETCS 32 TOYHOE BBINOJIHEHHUE BCEX 3aJaHMii, TPaMOTHBIN MEPEBO]I
TEPMHUHOB U MIPABHIIBHOE BBITIOJIHEHUE 3aJaHU

OrneHKa «XOpOILI0» BBICTABISETCS MIPU HAJTMYUU OJTHOM-/IBYX HE3HAYUTENIbHBIX OLINOOK.

OneHka «yI0BICTBOPUTEIBHO» BBICTABIIACTCS MPU HAIMYUU TPEX-MATU OLIMOOK, HE3HAYUTEIHHO
MCKaKaIOIINX CMBICI.

OneHka «HEyI0BIECTBOPUTEIBHO» BBICTABIISIETCS 3a IIECTh M 0oJiee OMMOOK UM HEBBINOJIHEHUE
3a/laHusl.

Tema 2.1
Opranu3anusi XpaHeHusl ChIPbs

IIpakTnyeckoe 3ansitue Ne30
XpaHeHne CKOPONOPTAIIHUXCH MPOAYKTOB.
BBenenue u akTuBu3anus NpogecCHOHANbLHOH JEKCHKH.
Pabora ¢ TekcToM npogeccnoHaNbHON HANIPABICHHOCTH

IIe.m;: (I)OpMI/IpOBaHI/IC yMeHI/Iﬁ HCIIOJIb30BaTh HpO(l)eCCI/IOHaJ'ILHYIO JICKCUKY II0 TEMC XPaHCHUIA
CKOPOIIOPTAIIUXCA HNPOAYKTOB, YATATh U IOHUMATh TCKCTHI HpO(beCCHOHaHBHOﬁ HAITpaBJICHHOCTH.
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BbinoiHuB padoty, Bbl OyAeTe yMeTh: HCIOJIb30BaTh MPO(ECCHOHANBHYIO JEKCHKY IO TeMe
XpaHEHUSI CKOPOIOPTSIIMXCS MPOAYKTOB, YWTaTh M TOHUMAaTh TEKCTHl NPOQEeCcCHOHATBHOM
HaIPaBJIEHHOCTH.

Boinosinenue padorsl cnoco6cTBYeT GOPMUPOBAHHIO:

I[IK 2.1 OpranusyeT NOArOTOBKY pabOuux MecCT, O0OOpYAOBAaHHUS, ChIPbsi, MaTEpUaJOB JUIs
IIPUTOTOBJICHUS CJIOKHBIX OJIIOJ1 M KyJUHAPHBIX U3JIEIUN

OK 03.1 Bnanmeer cojaepkaHMEM aKTyalbHOM HOPMAaTHBHO-IIPABOBOM JIOKYMEHTAllMd B
npodeccHoOHATFHON IEATENILHOCTH, COBPEMEHHOI HaydHOU PO(eCcCHOHATBHON TEPMHUHOIOTHEH

OK 09.1 OcymectBiaseT KOMMYHUKalUoO (YCTHYIO M INHCbMEHHYIO) Ha TOCYJapCTBEHHOM U
MHOCTPaHHOM $I3bIKE

OK 09.3 U3Bnekaer HeoOX0AMMYI HH(MOpPMAIMIO M3 JOKyMEHTAalUU MO Npo¢ecCHOHaTbHOU
TEMaTHKe

MarepuajbHoe obecneyeHue: He TpeOyeTcs.

3ananue:

[MpounraiiTe U nepeBeauTe Jekcudeckue eauuuisl: perishable products, chiller, walk-in cooler,
temperature monitoring, relative humidity, hygiene, cross-contamination, FIFO principle, expiration
date, warehousing.

[TpouwnTaiiTe TEKCT 0 crtoco0ax XpaHEHUsI CKOPOTIOPTAIIUXCS MPOTYKTOB.

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.

Brimonaure 3aIaHuA 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.

IMopsiok BbINOJIHEHNS PA0OTHI:

BrInosHUTE NTUCHbMEHHBIN MTEPEBOJT JIEKCUYECKUX €UHUILI.

[IpouwnTaiiTe TEKCT O crioco0ax XpaHEHUsI CKOPOTIOPTAIIUXCS MPOTYKTOB.
3. BrImonHMTE 331aHUS K TEKCTY.

N

@opma npeacTaBlieHUs: pe3yJbTaTa: MUCbMEHHOE BHITIOJHCHUE PA00THI B TETPAIH.

Kpurtepuu onenkn:

OneHka «OTJIMYHO» BBICTABJISIETCS 32 TOYHOE BBINOJIHEHHWE BCEX 3aJaHMM, I'PaMOTHBIN NEPEBOJL
TEPMHUHOB U IIPABWJIBHOE BBINIOJIHEHUE 3aJaHUN

OneHka «XOpoIlI0» BBICTABIISIETCA IPU HAJTMUNU OJJHOM-/IBYX HE3HAUUTEIbHBIX OIINOOK.

OneHka «yI0BIETBOPUTEIBHO» BBICTABIIAETCS MPHU HATMYUU TPEX-TATHU OLIMOOK, HE3HAYUTEIHHO
MCKaXaIOIINX CMBICI.

OneHka «HEeyI0BJIETBOPUTEIBHO» BBICTABIISIETCS 3a LIECTh M 0oJiee OMMOOK UM HEBBINOJIHEHNE
3aJlaHusl.

Tema 2.1
Opranu3anus XxpaHeHUs ChIPbs

IIpakTuyeckoe 3anaTue Ne31
XpaHeHue MSAICHOW U PHIOHOM NMPOAYKIMH
BBenenue u akTuBu3anus NpogecCHOHATbHOM JEKCHKH.
PadoTa ¢ TekcToMm npodeccuoHaIbHOH HANTPABJIEHHOCTH

Heab: dopmupoBaHre yMEHUN HCIOIB30BaTh MPO(ECCHOHANBHYIO JEKCUKY MO T€ME€ XpaHEHUs
MSCHOI U pBIOHOM MPOIYKIIMH, YUTATh U IOHUMATh TEKCTHI IPO(ECCHOHATLHONW HaIllpaBJICHHOCTH.

BoinosiHuB padory, Bbl Oyaere yMeTh: HCIOJB30BaTh NMPO(ECCHOHANBHYIO JIEKCUKY MO TeMe
XpaHEHUs] MSCHOW M pbIOHOW NPOAYKUMH, YUTaTh U TOHUMAThb TEKCThl MpodecCHOHATHLHON
HaIPaBJIEHHOCTH.

Bbinosinenne padoThl cnoco0CcTBYET (POPMUPOBAHUIO:

I[IK 2.1 OpranuszyeT NOATOTOBKY paboyux MecT, 00OpyTOBaHHUS, CHIPbs, MaTEpPUAIOB IS
MIPUTOTOBIICHUS CJIOKHBIX OJIIOJ1 U KyJUHAPHBIX U3JIEIHMA

OK 03.1 Bmazmeer coaepXKaHUEM aKTyaJlbHOM HOPMATHBHO-TIPAaBOBOM JOKYMEHTAIlUW B
npodecCHOHANTBHOM JIeATEILHOCTH, COBPEMEHHON HaydHOH MTPO(EeCCHOHATIEHON TEPMUHOJIOTHEH

OK 09.1 OcymecTBisieT KOMMYHUKAIMIO (YCTHYIO M NHCBMEHHYIO) Ha TOCYJapCTBEHHOM H
WHOCTPaHHOM SI3bIKE

OK 09.3 U3Bnekaer He0OX0AMMYI HH(MOPMAIMIO M3 JOKYMEHTAIlMU MO MpodecCHOHATbHOU
TeMaTUKe

MarepuajibHoe obecniedeHue: He TpeOyeTcs.

3ananmue:

[TpounTaiiTe ¥ TmepeBeaWTE JEKCHYEeCKHWe eauHMIbl: raw meat, seafood, deep-freezing, cold
storage refrigeration, vacuum-sealed packaging, shelf life extension, pathogens, best before date, quality
assurance.
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[IpouuTaiiTe TEKCT O NMpaBUIaX XpaHEHUs MSICHOM U pbIOHOM MPOTyKIUH.
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:

Vacuum-sealed packaging: Removes air from the container, reducing the chance of spoilage.
Quick freezing: Retains moisture and flavor, limiting cellular damage.

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.

agrwdE

N

Brimomaute 3alaHuA 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.

Iopsinok BbINOJIHEHHSI Pa0OTHI:

BrinosHuTe NMCHbMEHHBIH MEPEBO/T IEKCUYECKUX €MHMUII.

[TpouwnTaiiTe TEKCT O MpaBUIaX XpaHCHHsI MACHOW U PHIOHOM MPOIYKIIHH.
BrinosiHuTe 3a1aHus K TEKCTY.

dopma npeacTaBiieHUs pe3yJbTaTa: NUCbMEHHOE BHINOJIHEHUE PaOOThl B TETPAIH.

Kpurepun oueHku:
OneHka «OTIMYHO» BBICTABISIETCS 32 TOYHOE BBHINOJIHEHHE BCEX 3aJaHMii, TPaMOTHBIN MEPEBO]I

TEPMHUHOB U IPaBUJIBHOC BBIIIOJITHCHHEC SaHaHI/Iﬁ

OHeHKa «XOpOoUIO» BBICTABJIACTCA IIPHU HAJIUYNU O,Z[HOIZ',I[B}’X HE3HAYHUTEIbHBIX OILIHO0K.
OHeHKa «YHOBJICTBOPHUTECIIBHO)» BBICTABJIACTCA IIPHU HAJIUYUU TpéX'HHTI/I OH_II/I6OK, HE3HAYUTCIIbHO

HCKaXXaromuXx CMBICJI.

OHeHKa «HCYHOBJICTBOPHUTECIIBHO» BBICTABIISICTCA 3a IIECTh U 0oJiee OIIMOOK WIIM HEBBIMOJHEHUE

3aJaHHuAd.

Tema 2.1
Opranu3anusi XpaHeHusl ChIPbs

IIpakTnyeckoe 3ansaTue Ne32

XpaHeHHe CyXux NpoAyKTOB.
BBenenue u akTuBu3anus NpogecCHOHANbLHOH JEKCHKH.
Pabora ¢ TekcToM npogeccnoHaNbHON HATIPABICHHOCTH
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Heas: GpopMupoBaHue yMEHHI HCIONB30BaTh MPOMECCUOHATBHYIO JICKCHKY 10 TeME XpaHECHHUs
CYXHUX MPOJIYKTOB, YATATh ¥ MOHUMATh TEKCTHI MPO(PECCHOHATHLHON HAIIPABICHHOCTH.

BbinoiHuB padoty, Bbl OyAeTe yMeTh: HCIOJIb30BaTh MPO(ECCHOHANBHYIO JEKCHKY IO TeMe
XpPaHEHUs CyXHX MPOJYKTOB, YATATh U IOHUMATh TEKCTHI MPO(HECCHOHAILHON HANPaBIEHHOCTH.

Boinosinenue padorsl cnoco6cTBYeT GOPMUPOBAHUIO:

I[IK 2.1 OpranusyeT NOArOTOBKY pabOuux MeCT, O0OOpYAOBAaHHUS, ChIPbsl, MaTEpUaJOB JUIs
IIPUTOTOBJICHUS CJIOKHBIX OJIFOJ1 M KyJMHAPHBIX U3JIEIUN

OK 03.1 Bnmageer cojaepkaHMEM akKTyalbHOW HOPMAaTHBHO-IIPABOBOM JIOKYMEHTAlMd B
npoheccHOHATFHON IEATENILHOCTH, COBPEMEHHOI HaydHOU IPO(eCcCHOHATBHON TEPMHUHOIOTHEH

OK 09.1 OcymectBiseT KOMMYHUKalUIoO (YCTHYIO M INHCbMEHHYIO) Ha TOCYJapCTBEHHOM U
MHOCTPAaHHOM SI3bIKE

OK 09.3 U3Bnekaer HeoOX0AMMYIO HH(pOpPMaIMIO U3 JTOKyMEHTAllMU IO Mpo(decCHOHaIbHOU
TEMaTHKe

MarepuajibHoe obecnedeHune: He TpeOyeTcs.

3ananue:

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

[IpounTaiiTe TEKCT O IPaBUIBHOM XPaHEHUU CYXUX IPOIYKTOB.

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.

Brinonnure 3a1aHuA 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.

AR A

ITopsinok BbINOJTHEHHS PadOTHI:
1. BeInojHMTE NUCEMEHHBIHN EPEBO JTEKCUYECKUX €IUHUII.
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2. IlpounTaiiTe TEKCT O MPABMWIBHOM XPaHEHUHU CYXUX MPOIYKTOB.
3. BrmonHMTE 331aHUS K TEKCTY.

(I)opMa IpeACTABJICHHUSA pe3yabTara: IIMCbMCHHOC BBIIIOJHCHUEC pa6OTbI B TCTpaau.

Kpurepuu onenkn:

OneHka «OTJIMYHO» BBICTABJISIETCS 32 TOYHOE BBINOJIHEHHWE BCEX 3aJaHMM, I'PaMOTHBIN NEPEBOJL
TEPMHUHOB U IIPABWJIBHOE BBINIOJIHEHUE 3aJaHUN

O1eHKa «XOPOIIO» BBHICTABIISCTCS MIPH HAINYHH OJJHON-IBYX HE3HAUYUTEIIBHBIX OMIMOOK.

OneHka «yl0BJIETBOPUTEIIBHO» BBICTABIIAETCS IPU HAIWYUU TPEX-NATU OLIMOOK, HE3HAYUTEIBHO
HCKaXaIOIINX CMBICI.

O1neHKa «HEYIOBIETBOPUTEILHO» BBHICTABIISIETCS 32 IIECTh U O0Jiee OMIMOOK MM HEBBITIOJIHEHHUE
3aJlaHusl.

Tema 2.1
Opranu3anusi XpaHeHusl ChIPbs

IIpakTnueckoe 3ansiTue Ne33
XpaHeHue ppyKTOB U OBOIIIEH.
BBenenue n akTuBu3anus NpogecCHOHATbHOM JEKCHUKH.
PadoTa ¢ TekcTom npodeccuoHaIbHOH HANTPABJIEHHOCTH

Heab: dopmupoBaHre yMEHUH HCNOIb30BaTh MPO(ECCHOHANBHYIO JEKCUKY MO T€ME€ XpaHEHUs
(GpPYKTOB U OBOLIEH, YUTATh U IOHUMATh TEKCTHI MPO(HECCHOHATILHOM HAIIPABJIEHHOCTH.

BoinosiHuB padory, Bbl Oyaere yMeTh: HCIOJB30BAaTh NMPO(PECCHOHANBHYIO JIEKCUKY MO TeMe
XpaHeHUs! GPYKTOB U OBOIIEH, YUTATh U IOHUMATh TEKCTHI IPO(ECCHOHATBLHON HAIIPABJIEHHOCTH.

BbinosiHeHne padoThl cioco0CTBYET (POPMUPOBAHUIO:

I[IK 2.1 OpranusyeT MNOArOTOBKY pabo4ymx MecT, OOOpYyIOBaHHUA, CHIPbS, MaTEpPHAIOB IS
MIPUTOTOBJICHUS CJIOKHBIX OJIIOJT M KyJUHAPHBIX U3JIEIHUHA

OK 03.1 Bmazmeer coaepXKaHHEM aKTyaJlbHOM HOPMATHBHO-TIPAaBOBOM JOKYMEHTAIlUU B
npohecCHOHANTBHOM JIEATETLHOCTH, COBPEMEHHON HaydYHOH TTPO(eCcCHOHATLHON TEPMHUHOJIOTUEH

OK 09.1 OcymecTBiaser KOMMyHUKalMKO (YCTHYIO M NMHCHbMEHHYIO) Ha TOCYJapCTBEHHOM U
WHOCTPaHHOM fI3bIKE

OK 09.3 U3Bnekaer HEOOXOauMYyH HHGPOPMAIMIO M3 JOKYMEHTAIIMU IO MpohecCHOHATBHOM
TeMaTuKe

MarepuaJjibHoe obecneyeHune: He TpeOyeTcs.

3ananue:
IIpounraiite u nepeBeaure nekcuueckue exuuuipl. fresh produce, ripeness stage, ethylene gas,
humidity control, chilling injury, cold storage, grading, bruises, shrink wrap, post-harvest treatment.

[IpouuTaiiTe TEKCT O MPABUIBHOM XpaHEHUH (PPYKTOB U OBOILIEH.

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.

Brimomaure 3alaHuA 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.

agrwbE

dopma npeacTaBjieHus pe3yabTaTa: MUCbMEHHOE BBITIOJTHEHUE pa0OThl B TETPAIU.

Ilopsiaok BbINOJTHEHHS PadOTHI:

BrInonHuTE NTMCEMEHHBIN IEPEBOJT IEKCUYECKHUX €UHULL.
[IpouuTaiiTe TEKCT O MPaBUIBHOM XpaHEHUH (PPYKTOB U OBOLIEH.
3. BrmonHHTE 321aHUS K TEKCTY.

N

Kpurtepun ouenku:

OneHKa «OTJIIMYHOY» BBICTABIIICTCA 34 TOYHOE BBINOJIHEHHWE BCEX 3aJaHUM, TPaMOTHBIM NEPEBO]
TEPMHUHOB U ITPABUJILHOE BBINOJHEHUE 3a/IaHUN

OrneHka «XOpoIlI0» BBICTABISIETCSA TPU HAJTHUUNU OJJHOM-/IBYX HE3HAUUTENbHBIX OIINOOK.

O1eHKa «ylOBJIETBOPUTEIIBHO» BBICTABIACTCA IMPU HATMYUU TPEX-TISATH OLIMOOK, HE3HAUUTEIIBHO
HCKaXaIOUINX CMBICIL.

O1eHKa «HEyOBJIETBOPUTENILHO» BBICTABISAETCS 32 LIECTh M 00Jiee OMMOOK MIIM HEBBINIOJHEHHE
3a/laHusl.

Tema 2.2 Mexanuveckoe 000pya0BaHue

IIpakTu4yeckoe 3ansitue Ne34
OoOopynoBaHue AJis1 00pad0OTKH OBOIIEH M IJIOJI0B.
BBenenne n akTuBusanmsi npogeccuoHAIbHOM JTEKCUKH.
Pabora ¢ TekcToM npogeccnoHaIbHON HANIPABJIEHHOCTH

Heab: ¢dopMupoBanue yMEHUN HCHOJB30BaTh MPOGECCHOHANbHYIO JIEKCUKY 10 TeMe
obopynoBaHus s 00pabOTKU OBOIIEH M IJIOJIOB, YMTATh U TOHHUMATh TEKCTHI MPO(EeCcCHOHATBLHOM
HAIPaBJIEHHOCTH.

BbinoinuB padorty, Bbl OyAeTre yMeThb: HCIOJIb30BaTh NMPO(ECCHOHANBHYIO JEKCUKY IO TeMe
oOopynoBaHus aiast 0OpabOTKM OBOLIEH W IUIOJOB, YMTAaTh M MOHUMATh TEKCTbI MPO(ECCHOHATBHOM
HaIpaBJICHHOCTH.

Brinosinenne padorsl cnoco6cTBYeT GOPMUPOBAHNIO:

IIK 2.1 OpraHusyer NOATrOTOBKY paboO4YMX MeECT, OOOpYAOBaHUS, ChIPbsS, MAaTEpUATOB JUIS
MIPUTOTOBIICHUS CJIOXKHBIX OJIIO U KyJIMHAPHBIX U3JETUI

OK 03.1 Bnmageer coxepkaHHEM AaKTyaJbHOH HOPMAaTHBHO-IIPABOBOM JOKYMEHTAalUU B
npodeccuoOHaTbHON AEATEIbHOCTH, COBPEMEHHON HaydyHO! Mpo¢eccHOHaIbHON TEPMHUHOJIOTHEH
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OK 09.1 OcymectBiaseT KOMMYHUKauiO (YCTHYIO M INHCBMEHHYIO) Ha TIOCYAApCTBEHHOM U
MHOCTPAHHOM SI3bIKE

OK 09.3 U3Bnekaer HE0OXOOUMYI0 WH(POpPMAIMIO W3 JOKYMEHTAUU MO MPO(ecCHOHATBLHON
TEeMaTUuKe

MarepunajibHoe obecriedeHue: He Tpedyercs.

3ananmue:

[MpounTaiiTe W mepeBenUTe JICKCHMYECKUEe eAMHUIBI: Processing line, slicing machine, peeling
machine, dehydrator, sieve, shredder, weighing scale, sorting machine, packaging machine, conveyor
belt.

[Tpouwnraiite TeKCT 00 000pYAOBaHUU ISl 0OpPaOOTKM OBOIIEH M IJIO/I0B.

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.

BrmonaunTe 3alaHUA 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.

orwdE

dopma npeacTaBiieHUs pe3y/JbTaTa: MUCbMEHHOE BBIMOJIHEHHE PAa0OTHI B TETPAIH.

IMopsiiok BHINOJTHEHHS PA0OTHI:

BhInoJIHUTE MUCHMEHHBIHN MEPEBOT JICKCHYESCKUX €IUHUIL.

[IpouuTaiite Tekct 06 000pynoBaHuU i1 0OPaOOTKH OBOIIEH U TIOJ0B.
3. BeimonHHTE 331aHUS K TEKCTY.

N =

Kputepun onenkn:

OneHka «OTJIIMYHO» BBICTABJISETCS 32 TOUYHOE BBINIOJHEHHE BCEX 3aJlaHUM, TPAMOTHBIM IIEPEBOL
TEPMHMHOB U MPABUJILHOE BHINIOJHEHNE 3a/1aHUI

O1eHKa «XOPOIIO» BBICTABIISAETCS MPU HAINYMU OJJHON-IIBYX HE3HAUNUTEJIbHBIX OIMIMOOK.

O1eHKa «ylI0BJIETBOPUTEIIBHOY» BBICTABISACTCA MPU HATMYUHU TPEX-TISTH OLIMOOK, HE3HAUUTEIILHO
HCKaXaIOUINX CMBICII.
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OI.[CHKa «HCYHOBJICTBOPHUTCIILHO» BBICTABJISCTCA 3a IICCTh U 0oJiee OMIMOOK MIIM HEBBIITOJIHCHUE
3adaHus.

Tema 2.2 Mexanuueckoe 000py10BaHue

IIpakTnueckoe 3ansiTue Ne35
OobopyaoBanue 1jisi 00padOTKHU Msica U PbIOBI.
BBenenne u akTuBu3anus NpodheccHOHATBLHOM JIEKCUKH.
PadoTa ¢ TekcToM npogeccuoHaIbHOH HANTPABIEHHOCTH

Heasb: dopmMupoBanne yMEHHH HCHOIB30BATh MPO(ECCHOHATBHYIO JIEKCHKY II0 TeMe
oOopynoBanusi ansi oOpabOTKM Msica W pbIOBI, YHWTaTh W TOHUMATh TEKCTHl MPO(ECCHOHATBHOM
HaIlpaBJICHHOCTH.

BoinosiHuB padory, Bbl Oyaere ymMeTh: HCIIOJIB30BaTh NMPO(ECCHOHANBHYIO JIEKCUKY IO TEME
oOopynoBaHus i 00pabOTKM Msica M pPbIOBL, YUTaThb W MOHMMATh TEKCThl MNPOQecCHOHATbHON
HaIpPaBJIEHHOCTH.

BbinosiHeHne padoThl coco0CTBYET (POPMUPOBAHUIO:

I[IK 2.1 OpranusyeT NOArOTOBKY paboOuyux MeECT, 00OpYAOBaHHUSA, CBIPbS, MaTepHaAJIOB s
MIPUTOTOBJIEHUS CIIOKHBIX OJIIO]1 M KyJUHAPHBIX U3JIEIUN

OK 03.1 Brnageer coaepaHWEeM aKTyaJlbHOM HOPMAaTHUBHO-TIPABOBOM JOKYMEHTAIlUd B
npodeccroHalbHOM 1eATENbHOCTH, COBPEMEHHON HaAYYHON NPO(ecCHOHAaTbHOW TEPMHUHOIOTHEN

OK 09.1 OcymectBiasieT KOMMYHHKaIUoO (YCTHYI0O W NHCbMEHHYIO) Ha TOCYJapCTBEHHOM H
MHOCTPaHHOM SI3bIKE

OK 09.3 U3Bnekaer HeoOXoauMyro HHGPOPMAIMIO M3 JOKYMEHTAIIMU IO MpohecCHOHATHHOM
TEMaTHKe

MarepuajbHoe obecneyeHue: He TpeOyeTcs.

3ananue:

[Ipounraiite M mepeBeauTe JCKCHUecKHe emuHuIbl boning knife, meat mincer, meat slicer,
filleting machine, smoking cabinet, marination tank, bone separator, sausage stuffing machine, fish
gutting machine, deboning machine.

[IpouwnTaiite TeKCT 00 000pYIOBAaHUH ISl 0OPaOOTKU Msica M 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:

e 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.

Brmonaute 3alaHuA 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.

SR

dopma npeacTaBiieHUsi pe3yJbTaTa: MUCbMEHHOE BHITIOJHCHUE PA00THI B TETPAIH.

IMopsiiok BbINOJIHEHHS PA0OTHI:

BrinonHuTe MTMCEMEHHBIN IEPEBO/T IEKCUUECKUX EIUHUIIL.
[Ipounraiite TeKkCT 00 000pYIOBAaHUU ISl 0OpPaOOTKU Msica U PHIOBI.
3. BeImonHATE 331aHUS K TEKCTY.

N

Kpurepuu onenku:

OneHka «OTJIMYHO» BBICTABJISIETCS 32 TOYHOE BBHINOJIHEHHWE BCEX 3aJaHM, I'PaMOTHBIN NEPEBOJI
TEPMHUHOB U MTPABUJIBHOE BBITIOJIHEHUE 3aJJaHUM

OrneHka «XOpoIlI0» BBICTABIISIETCSA TPU HAJTHMUUU OJJHOM-/IBYX HE3HAUUTENbHBIX OIINOOK.

OneHka «yI0BJIETBOPUTEIBHO» BBICTABIIAETCS MPU HAIUYUHU TPEX-MATH OLIMOOK, HE3HAYUTEIHHO
MCKaXaIOIINX CMBICI.

O1eHKa «HEyIOBJIETBOPUTENILHO» BBICTABIISETCS 33 LIECTh U O0Jiee OMIMOOK MM HEBBITIOJIHEHUE
3a/laHusl.

Tema 2.2 Mexanuveckoe 000pya0BaHue

IIpakTuyeckoe 3ansaTue Ne36
OobopynoBanue it Hape3KH XJie0a U raCTPOHOMHMYECKHX TOBAPOB.
BBenenne u akTuBuzanusi npogeccuoHAJIbHOM JTeKCUKH.
Pabora ¢ TekcToM npogeccHoOHAIbHOI HATIPABJIEHHOCTH

Heab: ¢dopMupoBaHue yMEHUN HCHOJB30BaTh MPOGECCHOHANbHYIO JIEKCUKY 10 TeMe
o0opynoBaHus Ui Hape3Kd xjaebda W TacTPOHOMUYECKHMX TOBApOB, YMUTAaTh U TOHUMATh TEKCTHI
npodeccruoHabHOM HANPaBICHHOCTH.

BoinosiHuB padory, Bbl Oyaere yMeTh: HCIOJIB30BaTh NMPO(ECCHOHANBHYIO JIEKCUKY MO TeMe
o0opynoBaHus Ui Hape3kd xjaebda W TacTPOHOMUYECKHMX TOBApOB, YHUTAaTh U TOHUMATh TEKCThI
npodeccruoHalbHOM HANPaBICHHOCTH.

Brinosinenune padorTsl cnocod6cTByeT GOPMUPOBAHUIO:

IIK 2.1 OpraHusyer HNOAroTOBKY pabo4yMX MeECT, OOOpYyIOBaHHUSA, ChIPbs, MaTepUalOB IS
IIPUTOTOBJICHUS CJIOXKHBIX OJIIO U KyJIMHAPHBIX U3ETUI

OK 03.1 Brnageer coaepaHWEeM aKTyaJbHOM HOPMAaTUBHO-TIPABOBOM JOKYMEHTAllUUd B
npoeccuoOHaTBbHON AEATENILHOCTH, COBPEMEHHOI HaydyHO! podecCHOHaIbHON TEPMUHOIOTHEH

OK 09.1 OcymecTBisieT KOMMYHUKAIHMIO (YCTHYIO M NHCbMEHHYIO) Ha TOCYJapCTBEHHOM U
MHOCTPaHHOM $I3BIKE

OK 09.3 U3BnekaeT HEOOXOOMMYK HHGPOpPMALMIO U3 JOKYMEHTALUU MO MpOodhecCHOHATbHOU
TEMaTHKE
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MatepuajibHOe o0ecniedeHue: He TpeOyeTcs.

3amanmue:

[IpounraiiTe U mepeBenuTe aekcuueckue eaunuiisl: bread slicer, crumb remover, dough divider,
sandwich maker, wrapping machine, toast rack, bagging machine, slicing band saw, loaf crimping
machine, rotating slicer.

[IpounraiiTe TeKCT 06 000PYIOBAHUY JIJIsl HAPE3KH XJ1eOa M 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:
e 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.

BrmonaunTe 3alaHUA 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.

grwnE

dopma npeacTaBiieHUs pe3y/bTaTa  MUCbMEHHOE BBIMOJIHEHUE Pa0OThl B TETPAIH.

IMopsinok BbINOJIHEHHSI PA0OTHI:

BrInosiHuTe MMCbMEHHBIH ePEeBO/T TEKCUUECKUX €IUHUILL.

[IpounTaiite TekcT 00 000pyIOBaHUY Ui HApE3KU Xj1e0a U TaCTPOHOMUYECKHX TOBAPOB.
3. BrimonnHuTe 3a7aHUS K TEKCTY.

N

Kpurepum oueHku:

OneHka «OTIMYHO» BBICTABISIETCS 32 TOYHOE BBINOJIHEHHE BCEX 3aJaHHii, TPAMOTHBIN MEPEBO]I
TEPMHUHOB U MIPABUIILHOE BBITIOJIHEHUE 3aJaHU

OreHKa «XOpOILI0» BBICTABISIETCS TP HATHYUU OJJHOM-/IBYX HE3HAYUTENbHBIX OIINOOK.

OrneHka «yI0BIETBOPUTEIBHO» BBICTABIIACTCS MPU HAIUYUU TPEX-MATU OMIMOOK, HE3HAYUTEIHHO
HCKaXXAIOIIUX CMBICI.

OrneHka «HEyIOBIETBOPUTENHHO» BBICTABISIETCS 3a IIECTh M 0oJiee OMMOOK WU HEBBIMIOJIHEHUE
3a/1aHHUs.

Tema 2.2 Mexanuueckoe 000pya0oBaHue
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IIpakTnueckoe 3ansiTue Ne3/
O0opynoBanue 1J1s NPOLECCOB BAKYYMHPOBAHHUS U YIIAKOBKH.
BBeenue n akTUBH3aLMA NPO(ecCHOHATBHOMN JIEKCHKH.
PaGoTa ¢ TekcToM npogeccuoHaTbHOI HAIPABJIEHHOCTH

Heanb: dopMupoBaHre yMEHHH HCHOAB30BaTh MPO(ECCHOHATBHYIO JIGKCHKY [0 TEeMe
o0OpymoBaHUs JJIS TPOIECCOB BaKyyMHUPOBAHHS H YIAKOBKH, 4YUTaTh W TIOHUMAaTh TEKCTHI
npodeccnoHAIBHOM HAMPaBICHHOCTH.

BoinosiHuB paGoTy, BbI OyaeTe yMeThb: HCIIOJIB30BaTh MPO(ECCHOHANIBHYIO JEKCHKY 10 TeMe
o0opymoBaHUs JJI TPOIECCOB BaKyyMHUPOBAHHS H YIAKOBKH, 4YUTaTh W TIOHUMAaTh TEKCTHI
npodeccnoHAIEHOM HAPaBICHHOCTH.

Boinosinenue padorsl cnoco6cTBYeT GOPMUPOBAHHUIO:

I[IK 2.1 OpranusyeT NOArOTOBKY paboOuyux MecT, O0OOpYAOBAaHHUS, CBIPbSi, MaTEpUaJOB JUIs
MIPUTOTOBJICHUS CJIOXKHBIX OJIFO/1 U KYJUHAPHBIX U3JIEIUH

OK 03.1 Bnmageer cojaepkaHHEM aKTyalbHOM HOPMAaTHBHO-TIPABOBOM JIOKYMEHTalMd B
podeccroHabHOM 1€ TENbHOCTH, COBPEMEHHON HaYyYHON NPO(eCCHOHATbHOW TEPMHUHOIOTHEN

OK 09.1 OcymectBinsieT KOMMYHUKaluoO (YCTHYIO U TMHCbMEHHYIO) Ha TOCYIapCTBEHHOM U
MHOCTPaHHOM SI3bIKE

OK 09.3 U3Bnekaer HeoOX0oAMMYI HH(MOpPMAIMIO U3 JOKyMEHTAlMd MO Mpo¢decCHOHaTbHOU
TeMaTHKe

MarepuajbHoe obecneueHue: He TpeOyeTcs.

3ananue:

[TpounTaiiTe ¥ MepeBeaUTE JIGKCHYECKHE €AMHUIBI. vacuum sealer, packaging machine, shrink-
wrap machine, thermoforming machine, stretch wrapper, pallet wrapper, flexible packaging, rigid
packaging, ziplock bag, multilayer films.

[IpouwnTaiite TeKCT 00 0O00PYIOBAHUS ISl MPOIECCOB BAKYYMUPOBAHUS U YITAKOBKH.

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.
e 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.

Brinmonaute 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 npeacraBJeHus pe3yjabTaTa: NIMCbMCHHOC BBIIIOJIHCHHUEC pa6OTBI B TCTpaau.

Ilopsinok BbINOJIHEHHS PadOTHI:

BbinosiHuTE NMCHbMEHHBIHN EPEBO/T IEKCUUECKUX €IUHULL.

[IpounTaiite TekcT 00 000pyI0OBaHUU AJISl IPOLIECCOB BAKYYMUPOBAHUS U YIIAKOBKHU.
3. BrmonHHTE 331aHUS K TEKCTY.

N

Kpurtepuu onenkn:

OneHka «OTJIMYHO» BBICTABJISETCS 3a TOUHOE BBHINOJHEHHE BCEX 3aJaHUil, IPAMOTHBIA MEpEeBOA
TEPMHUHOB U IIPABWJIBHOE BBITIOJIHEHUE 3aJaHUI

OneHka «XOpoIlI0» BBICTABIISIETCSA IPU HAJTUUUU OJJHOM-/IBYX HE3HAUUTEIbHBIX OLINOOK.

OneHka «yI0BIETBOPUTEIBHO» BBICTABIIAECTCS MPU HAIMYUU TPEX-TIATH OLIMOOK, HE3HAYUTEIHHO
MCKaXKaIOIINX CMBICII.

OneHka «HEeyI0BJIETBOPUTEIBHO» BBICTABIISIETCS 3a LIECTh M 0oJiee OMMOOK UM HEBBINOJIHEHNE
3aJJaHHUS.

Tema 2.2 Mexanuveckoe 000pya0BaHue

IMpakTnyeckoe 3ansiTue Ne38
OO0opyaoBaHue Al MOATOTOBKHA KOHAUTEPCKOTO ChIPbS.
BBenenue n akTuBH3anus NPopecCHOHAIbLHOMN JTEKCHKH.
Pabora ¢ TekcToM npodeccHnoHaIbHO HATIPABJIEHHOCTH

Heab: ¢dopMupoBanue yMEHUH HCHOJIB30BaTh MPOGECCHOHANbHYIO JIEKCHKY 10 TeMe
o0opynoBaHus 17151 MOATOTOBKH KOHAUTEPCKOTO CBHIPhS, YUTATh U MOHUMATh TEKCThI MPO(ECCHOHATBHON
HaIpPaBJIEHHOCTH.

BoinosiHuB padory, Bbl Oyaere yMeTh: HCIOJIB30BaTh NMPO(ECCHOHANBHYIO JIEKCUKY MO TeMe
o0opynoBaHus IJ1s1 MOATOTOBKH KOHAUTEPCKOTO CBHIPhS, YUTATh U MOHUMATh TEKCThI MPOECCHOHATBHON
HaIpPaBJIEHHOCTH.

BbinosineHne padoThl coco0CTBYET (POPMUPOBAHUIO:

IIK 2.1 OpranuszyeT NOATOTOBKY pabo4yux MecT, 0OOpYyTOBaHHUS, CHIPbS, MaTEpPHAIOB IS
MIPUTOTOBIICHUS CJIOKHBIX OJIIOJ1 U KyJTUHAPHBIX U3JIEIHIMA

OK 03.1 Brnageer coaepaHWEeM aKTyaJbHOM HOPMAaTUBHO-TIPABOBOM JOKYMEHTAallUd B
npodeccHoHaANBbHOM JIeATENBHOCTH, COBPEMEHHOI Hay4YHOU PO (ecCHOHaIbHO M TePMUHOJIOTUEN

OK 09.1 OcymecTBisseT KOMMYHUKAMIO (YCTHYIO M NHCBMEHHYIO) Ha TOCYJapCTBEHHOM H
WHOCTPaHHOM SI3BIKE

OK 09.3 U3Bnekaer HEOOX0AMMYI HH(MOPMAIMIO M3 JOKYMEHTAIMU MO MpodecCHOHATbHOU
TeMaTUKe

MarepuajibHOe 00ecniedeHne: He TpeOyeTcs

3aganue:
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[MpounTaiiTe W TepeBeauTe JEKCUYECKHE CIMHMILI: COCOa bean roaster, chocolate tempering

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

[TpouuTaiite TekcT 06 060PyIOBaHUS IS TOATOTOBKYA KOHIUTEPCKOTO 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:

oo E

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.

Brimomaure 3alaHUA 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.

dopma npeacTaBiieHUs pe3y/bTaTa: MUCbMEHHOE BHINOJIHEHUE PaOOTHl B TETPAIH.

Iopsinok BbINOJIHEHHSI PadOTHI:

BrInosiHuTe MMCbMEHHBIH ePEeBO/T TEKCUUECKUX €IUHUILL.

[IpounTaiite TekcT 00 000pyIOBaHUS AJIsl HOJATOTOBKU KOHAUTEPCKOTO CHIPbS.
BrinosinuTe 3a1aHus K TEKCTY.

Kpurepun oueHku:
OneHka «OTIMYHO» BBICTABISIETCS 32 TOYHOE BBINOJIHEHHUE BCEX 3aJaHHi, TPaMOTHBIN MEPEBO]I

TEPMHUHOB U MPAaBUJIBHOC BBIIIOJIHCHUE SaﬂaHI/Iﬁ

OHeHKa «XOPOLI0» BBICTABJIACTCA ITPHU HAIIUINH OﬂHOﬁ'HBYX HE3HAYUTEIbHBIX OLIHO0K.
OHeHKa «YAOBJICTBOPHUTCIILHO» BBICTABJISICTCA IIPU HAJIUYUU TpéX'HSITI/I OH_II/I6OK, HC3HAYUTCIIbEHO

HCKaXXaromuXx CMBICJI.

OHeHKa «HCYHOBJICTBOPUTECIIBHO» BBICTABIISICTCA 34 IIECTh U 0oJiee OIIMOOK UM HEBBIIOJIHEHHE

3aJaHHnA.

Tema 2.2 Mexanuueckoe 000pya0oBaHue

IIpakTnyeckoe 3ansitue Ne39
IIpaBunia 0e30macHOM IKCIIyaTAMU MEXaHN4Ye€CKOro 000pyA0BaHMA.
BBenenue u akTuBu3anus NpogecCHOHANbLHOH JEKCHKH.
Pabora ¢ uHCcTpYKIIHEH
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Heas: dopmupoBaHMEe YMEHHUH HCIOJIB30BaTh MPO(ECCHOHANBHYIO JIGKCUKY IO TEME IpaBHII
0€30IMacHOM SKCIUTyaTallkd MEXaHW4YeCKOro OOOpyJIOBaHUS, YWUTaTh M IOHUMAaTh MHCTPYKIHH IIO
0e30MacHOM KCILTyaTalui 000PYIOBaHHUS.

BoinosnuB padory, Bbl OyaeTe yMeThb: HCIOJIB30BaTh NPO(ECCHOHATIBHYIO JIGKCHKY TI0 TeMe
IpaBuJ1 0€30MaCHOM AKCIUTYaTallul MEXaHUYECKOTO 000PY/A0BaHUS, UNTATh U IOHUMATh HHCTPYKLUU 10
0e301acHOM KCILTyaTallui 000pYyA0BaHUS.

Boinosinenue padorsl cnoco6cTBYeT GOPMUPOBAHUIO:

I[IK 2.1 OpranusyeT NOArOTOBKY pabOuyux MecCT, O0OOpYAOBAaHHUS, ChIPbsl, MAaTEpUaJOB JUIs
IIPUTOTOBJIEHUS CJIOKHBIX OJIFOJ1 M KyJUHAPHBIX U3JIENUN

OK 03.1 Bnmanmeer cojaepkaHHEM aKTyalbHOM HOPMAaTHBHO-IIPABOBOM JIOKYMEHTAllMUd B
podeccroHaIbHOM 1€ TENbHOCTH, COBPEMEHHON HaAYyYHON NPO(eCCHOHATIbHOW TEPMHUHOJIOTHEN

OK 09.1 OcymectBiaseT KOMMYHHKAuioO (YCTHYIO M IMHUCbMEHHYIO) Ha TOCYAapCTBEHHOM U
MHOCTPaHHOM $I3bIKE

OK 09.3 U3Bnekaer HeoOX0AMMYK HH(MOpPMAIMIO M3 JOKyMEHTAalUU MO Mpo¢decCHOHaTbHOU
TEMaTHKe

MarepuajbHoe obecnieyenue: He TpedyeTcs

3ananue:

[Tpounraiite u mepeBenuTe Jekcudyeckue emuHmibl: lockout-tagout procedure, safety switch,
guards, protective clothing, hearing protection, respiratory protection, ergonomic handles, non-slip
flooring, machine maintenance, safety checklist.

[IpouwnTaiiTe TEKCT 0 MpaBUIaX 0E€30MACHON IKCILTyaTallMF MEXaHUYECKOTO 000PYI0BaHHUS.

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.
Safety checklists: Verify compliance with safety protocols.
Adherence to these measures creates a secure working environment and minimizes risks.
Brinonaure 3a1aHuA K TCKCTY.
What is the purpose of the lockout-tagout procedure?
Explain the function of guards in mechanical equipment.
Why is protective clothing important in kitchens?
Describe the role of ergonomic handles.
List three safety measures highlighted in the text.

okrwnPE

(I)opMa npeacTraBjJdeHus pedyjabTara: IMCbMEHHOEC BBIITOJTHEHUEC pa6OTBI B TCTpaau.
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IHopsiiok BbINOJIHEHUS PA0OTHI:

BrinonHuTe nMCbMEHHBIN NEPEeBOT TEKCUUECKUX €UHUIL.

[IpouuTaiiTe TeKCT O MpaBuiIax 0€3011aCHON IKCIUTyaTallMl MEXaHUYECKOI0 000Py10BaHNUS.
3. BrImonHuTE 33aHUS K TEKCTY.

N

Kpurepuu onenkn:

OneHka «OTJIMYHO» BBICTABJISIETCS 32 TOYHOE BBINOJIHEHHWE BCEX 3aJaHMM, I'PaMOTHBIN NEPEBOJL
TEPMHUHOB U IIPABUJIBHOE BBINIOJIHEHUE 3aJaHUN

O1eHKa «XOPOIIO» BBICTABIISCTCS MIPH HAINYUH OJJHON-IBYX HE3HAUNUTEIIBHBIX OIIMOOK.

OneHka «yl0BJIETBOPUTEIIBHO» BBICTABIIAETCS IPU HAIWYUU TPEX-NATU OLIMOOK, HE3HAYUTEIBHO
HCKaXaIOIINX CMBICII.

OneHka «HEy0BJIETBOPUTEIBHO» BBICTABIISIETCS 3a IIECTh M 00Jiee OMMOOK MM HEBBIIIOJHEHUE
3aJJaHHUs.

Tema 2.2 Mexanuueckoe 000py10BaHue

IIpakTnueckoe 3ansiTue Ned(
TecrupoBaHue

ean: mpoBepka ypoBHs c(hOpMUPOBAHHBIX TPO(PECCHOHAIBHBIX 3HAHUN U YMECHHIA.

BbinmosinuB padotry, Bbl Oyaere ymeTb: NPUMEHSTH MOJYYEHHBIE 3HAHUS MJI BBIOJTHEHUS
TECTOBBIX 3aJaHUH.

BbinosineHne padoThl coco0CcTBYET (POPMUPOBAHUIO:

I[IK 2.1 OpranusyeT MNOATOTOBKY pabo4ymx MecT, OOOpYyIOBaHHUA, CHIPbS, MaTEpPHAIOB IS
MIPUTOTOBJICHUS CJIOKHBIX OJIIOJ1 M KyJUHAPHBIX U3JIEIHMA

OK 03.1 Bmameer coaepkaHHEM aKTyaJlbHOM HOPMATUBHO-TIPABOBOM JOKYMEHTAI[UW B
npodeCcCHOHANTBHON JEATETLHOCTH, COBPEMEHHON HaydYHOH TTPO(eCcCHOHATLHON TEPMHUHOJIOTUEH

OK 09.1 OcymecTBasieT KOMMyHHKalUO (YCTHYIO M THCBMEHHYIO) Ha TOCYIapCTBEHHOM H
MHOCTPaHHOM fI3bIKE

OK 09.3 U3Baekaer HeoOXOauMyr HHGOPMAIMIO M3 JTOKYMEHTAIMU 1O MpodhecCHOHATbHON
TeMaTHKe

MarepuaJjibHoe obecneyeHune: He TpeOyeTcs.
3aganue:

Samaunue 1.

ComnocTaBbTe TCPMHHBI C OIIPCACIICHUSAMMU.

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

Ow>E

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

Owx>mn
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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

3amganue 2.

be3onacHas skcrTyaramus MEXaHH4eCKOTO 000py1I0BaHUS

Br16epute «BepHO» WIIH «HEBEPHOM.

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

3aganue 3.
XpaHeHue MPOAYKTOB U YIIPABICHUE CKIIAJIOM
BriGepuTe npaBuiIbHBIN 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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C. 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>

. 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

Om>H

3ananue 4
Ob6opynoBanue i1 mepepabOTKH MPOJIYKTOB
ConocTaBbTe TEPMHUHOJIOTHIO C (PYHKIUSMHU.

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

Owx>5

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

Owx>y

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

Owx>s

. 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

OWB>ENOW>S

3anganue 5.
OTBeTBTE HaA CJICAYHOIIHUEC BOIIPOCHI.
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.

HOpﬂ)IOK BbIITOJTHCHHU A paﬁoTbI:

1. BBIMOJHUTE COMOCTABICHHE TEPMUHOB C OIPEACTCHUSMHU.

2. OmpenenuTe TNPABWIBHOCTh  YTBEPXKICHHH 1O  BOmpocaM  0O€30MacHOW  JKCIUTyaTaluu
00opyIOBaHUSI.

3. Bribepure npaBHUIbHBIE OTBETHI Ha BOIPOCHI IO YIIPABJICHUIO CKIAJCKIMHU 3alacaMi U XpaHEHUIO
MPOIYKTOB.

>

ComnocraBbTe Ha3BaHHEe 000PYIOBAHUS C €T0 (QYHKIHEH.
5. Hanumure pa3BépHyThiE OTBETHI HA BOIIPOCHI.

dopma npeacTasiieHUs pe3yJbTaTa: NUCbMEHHOE BBINIOJIHEHNE pabOThl B TETPAIH.

Kputepuu onenkmu:

OreHKa «OTIMYHOY: 22-25 GaioB

Orenka «xoporoy»: 18-21 6amn

OreHKa «y0BIETBOPUTEIRHO»: 14-17 GamioB
Or1eHKa «HEY/IOBICTBOPUTEILHO»: MeHee 14 6arioB

Tema 2.3 TensioBoe o0opy1oBaHue

IIpakTuyeckoe 3ansaTue Ne4l
Hesan4ynblie ¢popmbl ri1arosia: HHGUHUTHUB.
BrinoJiHeHHe JIEKCUKO-TPAMMATHYECKUX YIIPAsKHEeHUI.

Heab: dopMupoBaHre yMEHHI HCIOIb30BaTh HEMWYHBbIE (POPMBI IU1aroja B MpodeccroHalbHOMN
peun.

BoinmosiHuB paGory, BbI Oyaere yMeTh: HCIOJIb30BaTh HeJNWYHble (GOpPMBI TIiaroja B
npodeCcCHOHATBHON peyH.

BbinosineHne padoThl cnoco0CcTBYET (POPMUPOBAHUIO:

OK 09.1 OcymecTBiser KOMMYHUKaIMIO (YCTHYIO M IMHCHbMEHHYIO) Ha TOCYIapCTBEHHOM H
MHOCTPaHHOM f3bIKE

MarepuaJjibHoe obecneyeHune: He TpeOyeTcs.

3aganue:
Teopernueckas crpaBka.
NuduHUTHB (t0 + T71aroi1) MOXeT:
1. BsIpaxatb 1enb IHCTBUS — OTBEYAET HA BOMPOC «3auemM?»
To decorate cakes professionally, practice daily.
Ymobwvl ykpauams mopmul NPoheccuoHanIbHO, MPEeHUPYUmech e’ceoOHesHOo.
2. Tlocie npujaraTCJibHbIX — IMOACHACT, O 4&M UMEHHO I/I,I[éT pEYb
It's important to measure ingredients accurately.
Baoicrio mouno ommepAntb uﬂepedueHmbl.
3. PabGorath C MOJaJIBHBIMU TJIarojlaMmmm — nepe):[aéT H606XOJII/IMOCTL, BO3MOX>XHOCTB, COBECT
You must chill the dough before baking.
Tecmo Hys#cHO oxnaoums nepeo GbINeyYKol.
4. BBITh YaCTBIO CIIOKHOIO JOIIOJIHEHUA — KOoTr'Ja HeﬁCTBHe HAIIpaBJICHO Ha KOI'0-TO
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| want you to fold the batter gently.
/(])COHy, umoobl bl AKKypamHo cmewatu mecmo.

®opmbl HHPUHUTHBA:
Active: to prepare, to be preparing
Passive: to be chilled, to have been baked

Oco0ble KOHCTPYKIIHH:
in order to - wist TOro 4YT00BI — YIS TOTYCPKUBAHUS LICIN
t00...to / enough to — cUIIKOM ... YTOOBI /HOCTATOYHO ... YTOOBI — CTEIEHb BO3MOKHOCTH

Br16epute npaBuiIbHbINA BapuaHT WH()UHUTHUBA.
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 xaxaom npeyioxkeHny o J9epKHUTe UHPUHUTUB U YKOKHUTE, KaK OH UCTIOJIb3yeTCS:
MMOKA3BIBACT IIeNb JIEHCTBUS

MOSICHSIET NMpUJIaraTeIbHOE

CcOoYeTaeTCcs ¢ MOJAJIbHBIM IJIaroJI0M

SIBIISIETCST YaCTHIO CI0KHOTO JOIIOTHEHUS

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.

[TepenummuTe, UCTIONB3YsT MHPUHUTHUB.

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. —

BcraBbre mpaBuibHy0 GopMy HHDUHUTHBA.

............... (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.

IlepeBeaure Ha aHTTTMICKUA, UCTIONB3Ys] MHPUHUTHB.

YroObl B30UTH HIcaNbHBIN O€3€e, COOM0AaNTEe YUCTOTY MOCY/IbI.
BaxcHo He neperpeBaTh MIOKOJA.

JlocTaTo4Ho 0XJ1aauTh AecepT Ha 30 MUHYT.

Hled-noBap nokaszan MHe, KaKk IPaBUIBHO 3aMELIMBAThH TECTO.
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5. HyxHo npoBepuTh TEMIIEPATYPY AYXOBKH I1E€PE BBIIIEUKOI.

ITopsiiok BbINOJIHEHUSI PA0OTHI:

Bribepure npaBuibHy0 popMy HHOUHUTHBA B IPEATIOKEHUSIX.
[ToyepkHUTE MHOUHUTHUB U ONIPEICITUTE €r0 HCIOIb30BaHHE.
[epenumunTe MpeAIOKEHUS, HCTIONB3Ys HHOHUHUTHUB.

BcraBpTe npaBmiibHyI0 (hopMy HHPHHUTHBA B TIPOITYCKH.
[lepeBeauTe npeaoKEHUS HAa AaHTJIMHACKUH, UCTIOJIb3Yysl MHQHHUTHUB.

SR

dopma npeacTaBiieHUs pe3yJbTaTa: MUCHbMCHHOE BBIMIOJTHCHNUE PA0OTHI B TETPAIH.

Kputepuu oneHku:

OreHka «OTIMYHOY: 23-25 GaioB

Onenka «xoportioy: 18-22 Gama

OreHKa «yI0BIETBOpUTEIBHO»: 15-17 Gamios
Or1eHKa «HEYIOBJIETBOPUTEIHLHOY: MeHee 15 6amioB

Tema 2.3 TensioBoe o0opy1oBaHue

IIpakTuyeckoe 3ansaTue Ne42
Hesmnunsbie (poOpMBbI 171a10/1a: NIpUYACTHE, TEPYHINH.
BrInosiHeHHe JIEKCHKO-TPAMMATHYECKHUX YIIPAKHEHH.

Heab: dopMupoBaHre yMEHHI HCIOIb30BaTh HEMWYHBbIE (OPMBI I1aroja B MpodeccroHalbHOMN
peun.

BoinmosiHuB padory, BbI Oyaere yMeTh: HCIOJIb30BaTh HeJNWYHble (GOpPMBI TIaroja B
npodeCcCHOHATBHON peyH.

Bbinosinenne padoThl c1oco0CTBYET (POPMUPOBAHUIO:

OK 09.1 OcymecTBasieT KOMMyHHKalMO (YCTHYIO M THCBMEHHYIO) Ha TOCYAapCTBEHHOM H
MHOCTPaHHOM SI3bIKE

MarepuaJjibHoe obecneyeHune: He TpeOyeTcs.

3aganue:

Teoperndeckas cripaBka.
1. Tlpuuactue Hacrosmiero Bpemenu (Participle I)

riarou + -ing — whisking, rising
e While whisking eggs, add sugar gradually. — nefictBre mpoHCX0IUT 0THOBPEMEHHO
e The rising dough should double in size. — omnmcanue mporuecca

2. Ilpuuactue npomenmiero Bpemenu (Participle IT)
IpaBHJIBHBIC IJ1aroJbl: riaaroa + -ed — chopped
HenpaBUJIbHBIC TJ1arojbl: 3 gopma — written, frozen
e The baked apples are ready to serve. —3aBepiieHHOE ICHCTBHE
e The tempered chocolate has a glossy texture. — maccuBHOE 3HaUYeHUE
e Keep frozen goods at -/8°C. — omnucanue COCTOSIHUS

3. Tepynmuii (Gerund)
raaroin + -ing — Kak CyIIeCTBUTEIBHOE
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Before/After/While/When/Without + repysauii (-ing) — Kak CyIIeCTBUTEILHOE
Peeling vegetables requires sharp knives. — ¢yHkIus moanexariero
After cooling, decorate the cake. — mocne 3aBepiueHus JeHCTBHS

[Monmuepkuute: G (repynamii), Pl (mpuuacrtue 1), Pll (mpuuactue II).
Baking bread requires patience.

The rising dough needs monitoring.

Chopped herbs lose flavor quickly.

While tempering chocolate, control the temperature.

Frozen vegetables retain nutrients.

[lepenumuTe, NCHOIB3YS YKa3aHHYIO opMmy.

You must sanitize tools before using. — Iepynnuit

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

It's important to check expiry dates. — ['epynauit

She decorates while wearing gloves. — Ilpuuacrue |

BcrabTe riiaron B Hy)kHOU opme.

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

BcraBbTe npaBuiibHbIE ()OPMBI TJIAr0JI0B B MPEJIOKEHUS C TMPEUIOTaMHU.

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.

[TepeBeauTe Ha pyCCKHIl S3BIK.

B36uBas sitia, 106aBiIsiTe caxap MOCTEIICHHO.
[TacTepr3oBaHHOE MOJIOKO XpAaHUTCS JIOJIbIIE.
PaboTas ¢ qyXOBKOM, UCHIOJIb3YHTE MTPUXBATKHU.
Hapesannsie oBoLu rOTOBBTE Cpasy.
Oxnaxas gecepT, HAKPOUTE ero MIEHKOM.

IMopsinok BbINOJTHEHHSI PadOTHI:

Haiitu un moanucate gopmel rnaronos (G, P1, PII).

[lepenenarp npeanoKeHus B HyKHYIO Gopmy.

BceraBuTh npaBuiibHbIE (DOPMBI TJIAr0JIOB.

BceraBuTh npaBuiibHbIE (POPMBI TJIAr0JIOB B MPEUIOKEHUS C TIPEIATIOTaMH.
[IepeBecTr npennoxeHus Ha aHTJIIMUCKUM.

(I)opMa npeacTraBjJdeHus pedyjabTara: IMCbMEHHOEC BBIITOJTHEHUEC pa6OTBI B TCTpaau.

Kputepun onenkn:
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Onenka «oTHuHOY: 23-25 6amioB

Onenka «xoportoy: 18-22 Gamna

OrneHka «yI0BIETBOPUTENBHOY: 15-17 Gaios
OneHka «HEyIOBICTBOPUTEIILHOY: MeHee 15 6amioB

Tema 2.3 TensioBoe o0opy1oBaHue
IIpakTnueckoe 3ansiTue Ne43
Bapounoe o0opynoBanue.
BBenenue n akTuBu3auus npogecCMOHATbLHOM JIEKCUKM.
PadoTa ¢ TekcToM npogeccuoHaATbHOM HATIPABJIEHHOCTH

Heas: hopmupoBaHre yMEHHI HCHOIB30BATH MPOPECCHOHATBHYIO JIEKCHUKY MO0 TeME BapOYHOTO
000pyIOBaHUsl, YUTATh U IOHUMATh TEKCTHI MPOPECCHOHAIBHOIN HAPaBIECHHOCTH.

BoinosiHuB padory, Bbl Oyaere ymMeTh: HCIIOJIB30BaTh NMPO(ECCHOHANBHYIO JIEKCUKY IO TEME
BApOYHOr0 000PYJOBaHUS, YUTATh U IOHUMATh TEKCTHI TPO(HECCHOHATLHOW HAIIPABJIEHHOCTH.

Boinosinenue padorsl cnoco6cTBYeT GOPMUPOBAHUIO:

[IK 2.1 OpranusyeT NOArOTOBKY pabOuyux MecCT, O0OOpYAOBAaHUS, CBIPbS, MaTEpUaJOB IS
MIPUTOTOBJIEHUS CIIOKHBIX OJIIO]1 M KyJUHAPHBIX U3JIEIUN

OK 03.1 Brnageer coaepKaHWEM aKTyaJIbHOM HOPMAaTHUBHO-TIPABOBOM JOKYMEHTAIlMUd B
npodeccroHabHOM 1eATENbHOCTH, COBPEMEHHON HaYy4HOH NPO(ecCHOHAaTIbHON TEPMHUHOIOTHEN

OK 09.1 OcymectBisieT KOMMYHHKaluioO (YCTHYIO M IMHUCBMEHHYIO) Ha TOCYAapCTBEHHOM U
MHOCTPaHHOM SI3bIKE

OK 09.3 U3Bnekaer HeoOX0AMMYI HH(MOpPMAIMIO M3 JOKyMEHTAlMd MO Mpo¢ecCHOHaTbHOU
TEMaTHKe

MarepuajibHoe obecneyeHue: He TpeOyeTcs.

3ananue:
[TpounraiiTe U TepeBeanTE JIEKCHUECKUE eauHUIIBL. Stove-top, range hood, gas burner, hotplate,
griddle, braising pan, saucepan, boiling vat, stockpot, pressure cooker.

[IpounTaiite 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.

IMopsiok BbINOJIHEHNS PA0OTHI:

BrInosHUTE NTUCHMEHHBIN MTEPEBO/T IEKCUYECKUX €IMHULL.
[IpouuTaiiTe TEKCT O BAPOYHOM 000PY/IOBAHUU.

3. BrImonHMTE 331aHUS K TEKCTY.

N

dopma npeacTaBiieHUs: pe3yJbTaTa: MUCbMEHHOE BHITIOJHCHUE PAaOOTHI B TETPAIH.

Kpurtepuu onenkn:

OneHka «OTJIMYHO» BBICTABJISIETCS 32 TOYHOE BBINOJIHEHHWE BCEX 3aJaHMM, I'PaMOTHBIN NEPEBOJL
TEPMHUHOB U IIPaBUJIBHOE BBIIIOJIHEHUE 3aJJaHUI

OneHka «XOpoIlI0» BBICTABIISIETCSA IPU HAJTMUUU OJJHOM-/IBYX HE3HAUUTEIbHBIX OLINOOK.

OneHka «yI0BIETBOPUTEIHHO» BBICTABIIAETCS NMPU HAIWYUU TPEX-MATHU OLIMOOK, HE3HAYUTEIHHO
HCKaXaIOIINX CMBIC]I.

OneHka «HEyI0BJIETBOPUTENBHO» BBICTABIISIETCS 3a IIECTh U 0ojiee OMMOOK MIIM HEBBINIOJHEHHE
3aJJaHHUs.

Tema 2.3 TenioBoe 000pyaoBanue

IMpakTuyeckoe 3ansaTue Ned44
BapouHoe odopynoBaHue.
IIpaBuaa 6e3onacHoi IKkcIIyaTannu. Padora ¢ uHcTpyKIuei

Heab: popmupoBanne yMeHUN UCHOIB30BaTh MPOGECCHOHANBHYIO JEKCUKY 110 TeEME BapOYHOIO
o0opynoBaHus U 6€30MaCHOM IKCIUTyaTallMK, YUTATh U IOHUMAaTh MHCTPYKIIMH 10 SKCIUTyaTalllu.

BoinosiHuB padory, Bbl Oyaere yMeTh: HCIOJB30BaTh NMPO(ECCHOHANBHYIO JIEKCUKY MO TeMe
BApOYHOro 00OpynoBaHUS M O€30MacHOM SKCITyaTallid, YWTaTh M TMOHUMAaTh HMHCTPYKIHUH I10
SKCIUTyaTaIlH.

BbinosiHeHne padoThl cioco0CTBYET (POPMUPOBAHUIO:

I[IK 2.1 OpranusyeT MNOArOTOBKY pabo4ymx MecT, OOOpYyIOBaHHUA, CHIPbS, MaTEpPHAIOB IS
MIPUTOTOBIICHUS CIIOKHBIX OJIIO]1 U KyJTUHAPHBIX U3JIEIHMA

OK 03.1 Bmameer coaepXKaHUEM aKTyaJlbHOM HOPMATHBHO-TIPABOBOM JOKYMEHTAIlUW B
npoheCcCHOHANTBHOM JIEATETLHOCTH, COBPEMEHHON HaydyHOH ITPOo(ecCHOHaTbHON TEPMHUHOJIOTUEH

OK 09.1 OcymecTBiser KOMMYHUKaIMIO (YCTHYIO M MHCHbMEHHYIO) Ha TOCYIapCTBEHHOM H
MHOCTPaHHOM f3bIKE

OK 09.3 M3Bnekaer HEoOXOauMyr HHGPOPMAIMIO M3 JOKYMEHTAIIMU IO MpohecCHOHATBHOM
TeMaTHKe

MarepuajibHoe obecniedeHue: He TpeOyeTcs.

3ananue:

[IpouwnTaiiTe 1 IepeBeANTE IEKCHYECKUE eIUHHIIBI: USEr manual, operating mode, ignition system,
flame spreader, auto-shutoff feature, gas detector, pilot light, anti-overflow protection, self-cleaning
option, safety lock.

HquHTaﬁTe HHCTPYKIHUIO 110 0e30IacHOM OKCILTyaTalluk BapO4YHOI'0O 060p}/'I[OBaHI/I$I.
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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:

agrwdE

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.

Brimomaure 3alaHuA 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.

Ilopsinok BbINOJIHEHHS PA0OTHI:

BrinosiHuTE NMCHbMEHHBIHN EPEBO/T TEKCUUYECKUX €IUHULL.

[TpounTaiiTe HHCTPYKITUIO 1O OE30TACHOM PKCIUTyaTalluk BAPOYHOTO 000pYA0BaHUSI.
BeinonHuTe 3a1aHUs K TEKCTY.

dopma npeacTaBiieHUs pe3y/JbTaTa  MUCbMEHHOE BHINOJIHEHUE PaOOTHl B TETPAIH.

Kpurepun oueHku:
OneHka «OTIMYHO» BBICTABJISIETCS 32 TOYHOE BBINOJIHEHHE BCEX 3aJaHMii, TPaMOTHBIN MEPEBO]I

TEPMHUHOB U MPAaBUJIBHOC BBIIIOJIHCHUE SaﬂaHI/Iﬁ

OHeHKa «XOPOIIO0» BBICTABJIACTCA IIPHU HAIINYINHA O,I[HOI>'I',I[ByX HE3HAYUTEJIbHBIX OILIHO0K.
OHeHKa «YHOBJICTBOPHUTECIIBHO» BBICTABJIACTCA IIPH HAJIUYUU TpéX'HHTI/I OH_II/I6OK, HE3HAYUTCIIBHO

HCKaXXaromuXx CMBICJI.

OHeHKa «HCYHOBJICTBOPHUTECIIBHO)» BBICTABJISACTCA 3a IICCTh U 0oJiee OIMOOK UM HEBBIIOJIHEHHE

3aJaHHus.

Tema 2.3 TensioBoe o0opynoBanue
IIpakTuyeckoe 3ansaTue Ne45
KapouHoe o00opyaoBaHue
BBenenue u akTuBu3anus NpogecCHOHANbHOH JEKCHKH.

Pabora ¢ TekcToM npogeccnoHaNbHON HANPABJICHHOCTH

He.m;: (I)OpMI/IpOBaHI/IC yMeHI/IP’I HCIIOJIB30BaTh HpO(l)eCCI/IOHaJ'IbHyIO JICKCUKY IO TEMEC KAapOYHOTI'O

O60py,[[OBaHI/IH, YUTaTh U IIOHUMATh TCKCThI HpO(bCCCHOH&JIBHOfI HAITpaBJICHHOCTH.
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BbinoiHuB padoty, Bbl OyAeTe yMeTh: HCIOJIb30BaTh NMPO(ECCHOHANBHYIO JEKCHKY IO TeMe
KapOYHOTro 000PYAOBaHUS, YATATH U IOHUMATh TEKCTHI TPO(PECCHOHATLHON HAIIPABICHHOCTH.

BeinosiHenne padoTsl ciocodcTBYET (hopMHPOBAHHIO:

I[IK 2.1 OpraHusyer MNOATOTOBKY pabo4YMXx MECT, OOOpYAOBaHUS, CBIPbS, MAaTEPUATIOB JUIA
IIPUTOTOBJIEHUS CJIOKHBIX OJIIOJ1 M KyJMHAPHBIX U3JIEIUN

OK 03.1 Bnmageer cojaepkaHHEM akKTyalbHOW HOPMATHUBHO-IIPABOBOM JIOKYMEHTAlMU B
npodeccHOHATFHON IEATENILHOCTH, COBPEMEHHOH HaydHOU PO(eCcCHOHATBHON TEPMHUHOIOTHEH

OK 09.1 OcymectBiasieT KOMMYHUKalUIO (YCTHYIO M INHCbMEHHYIO) Ha TOCYIJapCTBEHHOM U
MHOCTPaHHOM $I3bIKE

OK 09.3 U3Bnekaer HEOOXO0AMMYI HH(OpPMAIMIO U3 JOKYMEHTAllMU IO MPo(hecCUOHATIbHOU
TEMaTUKe

MarepuaiibHoe obecnedeHune: He TpeOyeTcs.

3ananue:

[IpounraiiTe u mepeBeauTe JIekcuueckue 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 XKapOYHOM 00OPYIOBAHUH.

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.

Brmmonaute 3aJIaHuA 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.

A

Ilopsinok BbINOJIHEHHS PadOTHI:
1. BrinonHUTE TUCHMEHHBIN MEPEBO TEKCUYECKUX €IHMHHII.
[IpouuTaiiTe TEKCT O XKAPOUYHOM OOOPYIOBAHUU.
3. BrimonHuTE 3a7aHUS K TEKCTY.

N

(I)opMa npeacTraBjJdeHus pedyjabTara: IMCbMEHHOEC BBIITOJTHEHUEC pa6OTBI B TCTpaau.

Kputepun onenkn:
OneHka «OTJIMYHO» BBICTABJISIETCS 32 TOYHOE BBINOJIHEHHWE BCEX 3aJaHMM, I'PAMOTHBIN IIEPEBOJ
TEPMHMHOB U IPAaBUJILHOE BHINIOJHEHNE 3alaHUI
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OI.[CHKa «XOPpOUIO» BBICTABJIACTCA IMPU HAJTUINU OI[HOI>’I-I[BYX HE3HAYUTEIbHBIX OIIHOOK.

OI.[CHKa «YAOBJICTBOPHUTCIBHO» BBICTABJIACTCA IIPHU HAJIMYKUU TpéX-HSITI/I OLHI/I6OK, HE3HAYUTCIIBHO
HCKaXXarlmuX CMBICII.

OI.[CHKa «HCYHOBJICTBOPHUTCIILHO» BBICTABJISACTCA 3a IICCTh U 0oJiee OMIMOOK HMIIM HEBBIITOJHCHUE
3aJaHus.

Tema 2.3 TensioBoe o0opy1oBaHue
IIpakTnueckoe 3ansiTue Ne46

KapouHoe odopynoBanue
IIpaBuia 6e3onacHoii d3xkcryarauuu. Padora ¢ nHcTpykumei

Heab: popmupoBaHre yMEHHI UCIOJB30BaTh MPOGECCHOHANTBHYIO JIEKCUKY IO TEME KapOyHOTO
o0opynoBaHus U 0€30M1aCHOM IKCIUTyaTalluM, YUTaTh U IOHUMAaTh MHCTPYKIIMH 10 SKCIUTyaTalllu.

BoinosiHuB padory, Bbl Oyaere ymMeTh: HCIIOJIB30BaTh NMPO(ECCHOHANBHYIO JIEKCUKY MO TEME
XKapo4yHOro oOOpynoBaHUS M O€30MacHOM SKCIUTyaTallid, YWUTaTh M MOHMMATh HWHCTPYKIUHU I10
JKCILTyaTaI1H.

BbinosineHne padoThl cioco0CTBYET (POPMUPOBAHUIO:

I[IK 2.1 OpranusyeT NOArOTOBKY paboOyux MeECT, 00OpYAOBaHHUSA, CBIPbS, MaTEpPHAIOB s
MIPUTOTOBJIEHUS CIIOKHBIX OJIIO]1 M KyJUHAPHBIX U3JIEIUN

OK 03.1 Brnageer coaepaHHE€M aKTyaJbHOM HOPMAaTHUBHO-TIPABOBOM JOKYMEHTAIlUUd B
npodeccroHabHOM 1eATENbHOCTH, COBPEMEHHON HaAYyYHOH IPO(ecCHOHAaTIbHOW TEPMHUHOIOTHEN

OK 09.1 OcymecTBasier KOMMyHUKauiO (YCTHYIO ¥ MHCBMEHHYIO) Ha TOCYJapCTBEHHOM M
MHOCTPaHHOM SI3BIKE

OK 09.3 U3Bnekaer HeoOXoauMyro HHGPOPMAIMIO M3 JOKYMEHTAIIMU IO MpohecCHOHATHHOM
TEMaTHKe

MarepuajbHoe obecneyeHue: He TpeOyeTcs.

3aganue:

[IpounraiiTe M mepeBeauWTe JEKCHUYCCKHE eaWHMILI: temperature controller, grease trap, heat-
resistant gloves, splatter guard, oil filtration system, automatic timer, fireproof mat, fat residue collector,
hood exhaust fan, thermometer probe.

[IpounTaiiTe HHCTPYKITUIO IO OE30MACHOM IKCILTYaTalluy KapOUYHOTO 000PYAOBaAHUS.

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:

e 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.

Brimomaure 3alaHuA 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.

agrwbE

Ilopsiaok BbINOJTHEHHS PadOTHI:
1. BrinonHKUTE NUCHMEHHBIN NEPEBO JEKCUUECKUX €UHMUII.
[IpounTaiiTe HHCTPYKIUIO IO 0€30MaCHON AKCIUTYaTallMK KapOYHOT0 000PpYAOBaHMUS.
3. BrmonHMTE 321aHUS K TEKCTY.

N

dopmMma npeacTaBjieHus pe3yabTaTa: MUCHMEHHOE BBHITIOJHEHUE pa0OThl B TETPAIHU.

Kpurtepun ouenku:

OneHKa «OTJIMYHOY» BBICTABIIAECTCSA 34 TOYHOE BBINOJIHEHHWE BCEX 3aJaHUI, TPaMOTHBIM NEPEBO]
TEPMHUHOB U ITPaBUJILHOE BBINOJIHEHUE 3a/IaHUN

OrneHka «XOpoIlI0» BBICTABIISIETCS TPU HATUUNUU OJJHOM-/IBYX HE3HAUUTENbHBIX OIINOOK.

OneHka «yI0BIETBOPUTEIBHO» BBICTABIIAETCSA MPU HAIUYUHU TPEX-MATHU OLIMOOK, HE3HAYUTEIHHO
HCKQXAIOIIUX CMBICI.

OreHKa «HEyIOBJIETBOPUTEIILHO» BBICTABIIAETCS 3a LIECTh U 0o0Jiee OMIMOOK MIIM HEBBIOJIHEHUE
3alaHusl.

Tema 2.3 TenuioBoe 000pyaoBanue
IIpakTuyeckoe 3ansaTue Ne47

MHuorogpyHKIMOHAJILHOE 000py/10BaHHE.
BBenenne n akTuBu3anmsi npogeccuoHAJIbHOM JTEeKCUKH.
Pa6ora ¢ TekcToM npodeccnoHaIbHO HANIPABJIEHHOCTH

Heab: ¢dopMupoBaHue yMEHUN HCHOJB30BaTh MPOGECCHOHANbHYIO JIEKCHKY 10 TeMe
MHOTO(YHKIIMOHAJIBHOTO  OOOpyJOBaHMUS, 4YHTaTh U [OHUMATh TEKCThl  NPO(eCCHOHATBHOU
HAIPaBJIEHHOCTH.

Boinnoanus paﬁoTy, BbI 6y11eTe YMETh: HCIIOJb30BaTh HpO(beCCI/IOHaJIbHYIO JICKCUKY IIO0O TEMC
MHOFO(bYHKI_[I/IOHaJILHOl"O O60py,HOB8.HI/IH, YHUTAaTh nu IIOHUMAaThb TCKCTHI HpOd)eCCHOHaHBHOﬁ
HaIIpaBJICHHOCTH.

Brinosinenune padorsl cnocod6cTByeT GOPMUPOBAHUIO:

IIK 2.1 OpraHusyer MNOATrOTOBKY paboO4yMX MECT, OO0OpYAOBaHUS, ChIPbsS, MAaTEpUATOB JUIA
MIPUTOTOBIICHUS CJIOXKHBIX OJIIO U KyJIMHAPHBIX U3JETUI

OK 03.1 Bnanmeer coxaepkaHHEM aKTyalbHOH HOPMAaTHBHO-IIPABOBOM JOKYMEHTAalUU B
npoeccuoOHaTbHON IEATEILHOCTH, COBPEMEHHOM HaydyHOU po¢ecCHOHaIbHON TEPMUHOIOTHEH
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OK 09.1 OcymectBiaseT KOMMYHUKauiO (YCTHYIO M INHCBMEHHYIO) Ha TIOCYAApCTBEHHOM U
MHOCTPAHHOM SI3bIKE

OK 09.3 U3Bnekaer HE0OXOOUMYI HH(POPMAIMIO W3 JOKYMEHTAMU MO MPO(ecCHOHATBLHON
TEeMaTUuKe

MarepunajibHoe obecnedeHne: He TpeOyeTcs.

3ananmue:

[IpounraiiTe W mepeBenuTe JIEKCHYECKHE eAMHHUIBI: cOombination oven, immersion blender,
planetary mixer, food processor, multi-function kettle, rice cooker, soup kettle, vacuum packer, coffee
brewer, ice maker.

[IpounTaiiTe TekCT 0 MHOTO(YHKIIMOHATBLHOM 000pYI0BaHUH.
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.

Brimomaure 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.

oo E

IMopsinok BbINOJIHEHHSI PA0OTHI:
1. BrinonHUTE TUCHMEHHBIN MEPEBO JEKCUUECKUX €IUHHUII.
[IpouuTaiiTe TekCT 0 MHOTO(YHKIIMOHATHLHOM 000pYI0OBAaHUH.
3. BrimonnuTe 3a7aHUS K TEKCTY.

N

dopma npeacTaBiieHUs pe3y/JbTaTa: NTUCbMEHHOE BBINOJIHEHUE PaOOThl B TETPAIH.

Kpurepum oueHku:

OneHka «OTIMYHO» BBICTABISIETCS 32 TOYHOE BBINOJIHEHHE BCEX 3aJaHMii, TPAMOTHBIN MEPEBO]I
TEPMHUHOB U MIPABUIILHOE BBITIOJIHEHUE 3aJaHU

OreHKa «XOpOILI0» BBICTABISIETCS MTPU HATHYWU OJJHOM-/IBYX HE3HAYUTEIbHBIX OIINOOK.

OrneHka «yI0BIETBOPUTEIBHO» BBICTABIIACTCS MPU HAIUYUU TPEX-MATU OMIMOOK, HE3HAYUTEIHHO
MCKaXXAIOIINX CMBIC]I.

OrneHka «HEyIOBIETBOPUTENHHO» BBICTABISIETCS 3a IIECTh M 0oJiee OMMOOK UM HEBBIMIOJIHEHUE
3a/1aHMUsl.

Tema 2.3 TensioBoe o0opynoBaHue
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IpakTuyeckoe 3ansitue Ne48

MHoropyHKknoHaIbHOE 000pY/I0BaHHe.
IIpaBuia 6e3onacHoi 3xkcryaranuu. Padora ¢ nHcTpykumei

Heas: dopmMupoBanne yMEHHH HWCHOIB30BATh MPO(ECCHOHATBHYIO JIEKCHKY IO TeMe
MHOTO(YHKIIMOHAJILHOTO 000PYA0BaHUS U O€30MMacCHON SKCIUTYaTalliH, YATATh ¥ IOHUMATh MHCTPYKIHH
I10 DKCIUTyaTallH.

BoinoiHuB padoty, Bbl OyAeTe yMeThb: HCIOJIB30BaTh MPO(ECCHOHANBHYIO JEKCHKY TI0 TeMe
MHOTO(YHKIIMOHAJIEHOTO 000PY0BaHUS U O€30MacHON SKCIUTyaTalliy, YATaTh ¥ IOHUMATh MHCTPYKIHH
I10 KCILTyaTaluu.

Boinosinenue padorsl cnoco6cTBYeT GOPMUPOBAHHUIO:

I[IK 2.1 OpranusyeT NOArOTOBKY paboOuyux MecT, O0OOpYAOBAaHHUS, CBIPbSi, MaTEpUaJOB JUIs
MIPUTOTOBJICHUS CJIOKHBIX OJIIO/ U KyJUHAPHBIX U3/EIHH

OK 03.1 Bnmageer cojaepkaHHEM aKTyalbHOM HOPMAaTHBHO-TIPABOBOM JIOKYMEHTalMd B
podeccroHabHOM 1€ TENbHOCTH, COBPEMEHHON HaYyYHON NPO(eCCHOHATbHOW TEPMHUHOIOTHEN

OK 09.1 OcymectBiaseT KOMMYHHKAuioO (YCTHYIO M IMHUCbMEHHYIO) Ha TOCYAapCTBEHHOM U
MHOCTPaHHOM SI3bIKE

OK 09.3 U3Bnekaer HeoOX0oAMMYI HH(MOpPMAIMIO U3 JOKyMEHTAlMd MO Mpo¢decCHOHaTbHOU
TeMaTHKe

MarepuajbHoe obecneueHue: He TpeOyeTcs.

3ananue:

[Ipounraiite u mepeBeauTe Jekcuueckue eauuuil: 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  WHCTPYKHHIO TI0  O€30MACHOM  JKCIUTyaTallud  MHOTO(YHKIIMOHAIBHOTO
000pyI0BaHUA.

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.

Brinmonaute 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.

abrwn

Ilopsinok BbINOJIHEHHS PadOTHI:

1. BslnonHKUTE TUCHMEHHBIN NEPEBOJ JIEKCUUECKUX €UHMUII.

2. IlpounrtaiiTe  MHCTpYKHHMIO 1O  O€30MacCHOM  OSKCIUTyaTallid  MHOTO(QYHKIMOHAIHHOTO
00opyIOBaHUSI.

3. BrmonHHTE 331aHUS K TEKCTY.

dopma npeacTaBlieHUsi pe3yJbTaTa: MUCbMEHHOE BHITIOJHCHHUE PAO0THI B TETPAIH.

Kpurtepun onenku:

OHGHKa «OTJIMYHO» BBICTABJIACTCA 3a TOYHOC BBIIIOJIHCHHUEC BCEX SaI[aHI/Ifl, FpaMOTHBIﬁ EepEBOJ
TECPMHWHOB 1 MPAaBUJIBHOC BBIIIOJITHCHUC SaI[aHI/Iﬁ

OHGHKa «XOpOUIO» BBICTABIIACTCA IMPH HAJTNYINU 0I[HOI>1-]1ByX HE3HAUYNTEJILHBIX OIIMOOK.

OIIGHKa «YHAOBJICTBOPHUTECIBHO» BBICTABJIACTCA IIPHU HAJIUYUU TpéX-HSITI/I OHII/I6OK, HE3HAYUTCIIbHO
HCKQKAFOIITUX CMBICIT.

OrneHka «HeyI0BIETBOPUTEIBHO» BBICTABIISIETCS 3a IIECTh M 0oJiee OMMOOK UM HEBBINOJIHEHUE
3a/laHusl.

Tema 2.4 Xos0aujibH0e 000py10BaHHE

IIpakTuyeckoe 3ansitue Ne49

XoJoauabHble IKa(bI, X0J10AUJIbHbIE KaAMepPHI.
BBenenne u aktuBusanusi npogeccuoHAJIbHOM JTEKCUKH.
Pabora ¢ TekcToM npodeccHnoHaIbHON HANIPABJIEHHOCTH

Heab: ¢dopMupoBanue yMEHUN HCHOJIB30BaTh MPOGECCHOHANbHYIO JIEKCHKY 10 TeMe
XOJIOMJIBHBIX MIKAa(OB U KaMep, YUTATh U IOHUMAaTh TEKCThI TPO(ECCHOHATLHOM HAITPABJIEHHOCTH.

BoinosiHuB padory, Bbl Oyaere yMeTh: HCIOJIB30BaTh NMPO(ECCHOHANBHYIO JIEKCUKY MO TeMe
XOJIOIMJIBHBIX MIKAa(OB U KaMep, YUTATh U IOHUMATh TEKCThI TPO(HECCHOHATBFHON HAIIPABJIEHHOCTH.

BbinosineHne padoThl coco0CTBYET (POPMUPOBAHUIO:

I[IK 2.1 OpranuszyeT MNOArOTOBKY pabo4yumx MecT, 0OOpYyIOBaHUA, CBHIPbS, MaTEpPHAIOB IS
MIPUTOTOBIICHUS CJIOKHBIX OJIIOJ1 U KyJTUHAPHBIX U3JIEIHIMA

OK 03.1 Brnageer coaepkaHMEM aKTyalbHOM HOPMATUBHO-TIPABOBOM JOKYMEHTAllUd B
npodeccruoHabHOM IeATENBHOCTH, COBPEMEHHOM HaYyYHO! MPO(eCCHOHATBbHOM TEPMHUHOIOTHEH

OK 09.1 OcymecTBisseT KOMMYHUKAMIO (YCTHYIO M NHCBMEHHYIO) Ha TOCYJapCTBEHHOM H
WHOCTPaHHOM SI3BIKE

OK 09.3 U3Bnekaer HEOOX0AMMYI HH(MOPMAIMIO M3 JOKYMEHTAIMU MO MpodecCHOHATbHOU
TeMaTUKe

MarepuajibHOe o0ecniedeHne: He TpeOyeTcs.

3aganue:
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[MpounTaiiTe u nepeBenute Jekcuueckue eauuubl: 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 XOJOAMIBHBIX HIKadax U 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.

Brimomaure 3alaHUA 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.

oo E

Iopsinok BbINOJTHEHHSI PAa0OTHI:
1. BrinonHHUTE TMCHMEHHBIN MEPEBO JEKCUUECKUX €IUHHUII.
[IpounTaiiTe TEKCT O XOJOAMIBHBIX IKadax U Kamepax.
3. BrimonnHuTe 3a7aHUS K TEKCTY.

N

dopma npeacTaBiieHUs pe3yJbTaTa: MUCbMEHHOE BBINOJIHEHUE PaOOThl B TETPAIH.

Kpurepun oueHku:

OneHka «OTIMYHO» BBICTABJISIETCS 32 TOYHOE BBINOJIHEHHE BCEX 3aJaHMii, TPaMOTHBIN MEPEBO]I
TEPMHUHOB U MIPABUJILHOE BBITIOJIHEHUE 3aJaHU

OreHKa «XOpOILI0» BBICTABISIETCS TPU HATHUUU OJJHOM-IBYX HE3HAYUTENbHBIX OITUOOK.

OneHka «yI0BIETBOPUTEIBHO» BBICTABIACTCS MPU HAIUYUU TPEX-MATU OMIMOOK, HE3HAYUTEIHHO
MCKaXXAIOIINX CMBIC]I.

OneHka «HeyI0BIECTBOPUTEIBHO» BBICTABIISIETCS 3a IIECTh M 0o0Jiee OMMOOK UM HEBBIMIOJIHEHUE
3a/laHusl.

Tema 2.4 XonoanabHoe 000py10BaHue

IIpakTnyeckoe 3ansiTue Ne50
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X0/J10aUJIbHBbIE NpUuJIaBKU H BUTPHUHDI.
BBeneHne u akTUBHM3ALUA npo&beccnonanbnoﬁ JIEKCHKMU.
PaboTa ¢ TekcToM HpO(l)QCCHOHﬂJIbHOﬁ HanpaBJC€HHOCTHU

Heasb: dopmMupoBanne yMEHHH HWCHOIB30BATh MPO(ECCHOHATBHYIO JIEKCHKY [0 TeMe
XOJIOJMIIBHBIX IPUJIABKOB U BUTPUH, YATATh U IOHUMATh TEKCTHI MPO(ECCHOHAIBHON HAIPABICHHOCTH.

BoinoiHuB padoty, Bbl Oy/leTe yMeTh: HCIOJIB30BaTh MPO(ECCHOHANBHYIO JEKCHKY IO TeMe
XOJIOJMIIBHBIX TIPUIIABKOB M BUTPUH, YUTATh M IOHUMATh TEKCTHI TPOPECCHOHATBHOMN HAIIPABICHHOCTH.

Boinosinenue padorsl cnoco6cTBYeT GOPMUPOBAHUIO:

I[IK 2.1 OpranusyeT NOArOTOBKY pabOuux MecCT, O0OOpYAOBAaHHUS, ChIPbsi, MaTEpUaJOB JUIs
MIPUTOTOBJICHUS CJIOKHBIX OJIIOJ1 M KyJUHAPHBIX U3JIEIUN

OK 03.1 Bnmanmeer cojaepXaHMEM aKTyalbHOW HOPMAaTHBHO-IIPABOBOM JIOKyMEHTalMd B
podeccoHaIbHOM 1eATENbHOCTH, COBPEMEHHON HaAYYHON NPO(eCCHOHATbHOW TEPMHUHOIOTHEN

OK 09.1 OcymectBiasieT KOMMYHHKauoO (YCTHYIO M IMHUCbMEHHYIO) Ha TOCYAapCTBEHHOM U
MHOCTPaHHOM $I3bIKE

OK 09.3 U3Bnekaer HeoOX0oAMMYK HHGMOpPMAIMIO U3 JOKyMEHTAalUU MO Npo¢decCHOHATbHOU
TeMaTHKe

3ananue:

[MpounTaiiTe ¥ mepeBeauTe JCKCHUYSCKHE eTMHMIBI. 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.

[IpounTaiiTe TEKCT O XOJIOIUIBHBIX MPUIaBKaX U BUTPUHAX.

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.

Brmmonaute 3a/IaHuA 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.

agrwnE

Ilopsinok BbINOJTHEHHUS PA0OTHI:
1. BrinonHUTE TUCHMEHHBIN MEPEBO JTEKCUUECKUX €IHMHHII.
[IpounTaiiTe TEKCT O XOJOAUIBHBIX MPUIABKAX U BUTPUHAX.
3. BrimonHuTE 3a7aHUS K TEKCTY.

N

(I)opMa npeacTraBjJdeHus pedyjabTara: IMCbMEHHOEC BBIITOJTHEHUEC pa6OTBI B TCTpaau.
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Kpurepun onenkn:

OneHka «OTJIMYHO» BBICTABJISETCS 3a TOUHOE BBINOJHEHHME BCEX 3aJaHMM, IPaMOTHBINA MEPEBOJ]
TEPMHMHOB U IPABUJILHOE BHIIIOJHEHHUE 3a/1aHUi

O1eHKa «XOPOIIO» BBHICTABIISACTCS MIPH HAINYUH OJJHON-IBYX HE3HAUUTEIIBHBIX OMIMOOK.

O1eHKa «yIOBJIETBOPUTEILHOY» BBICTABISETCA MPU HATMYUU TPEX-TISTH OMIMOOK, HE3HAYUTEIHHO
HCKaXaIOIINX CMBICII.

OneHka «HEey/I0BJIETBOPUTEIBHO» BBICTABIISIETCS 3a LIECTh M 0o0Jiee OMMOOK UM HEBBIIOJIHEHUE
3aJJaHus.

Tema 2.4 Xos0aujibHoe 000py10BaHHE

IIpakTnueckoe 3ansiTue NedSl
IIpaBuia 6e30nacHOi IKCIJIYyaTALIMH X0J0AHIBHOT0 000PY10BaHNS.
Pabora ¢ uHCcTpYKIIHEH

Heab: ¢dopMupoBaHue yMEHUN HCHOJIB30BaTh MPOGECCHOHANBHYIO JIEKCHKY 110 TeMe
0€30MaCHOTO HCIIOJIb30BAHUS XOJIOAWJIBHOTO OOOpYNOBaHUS, YUTaTh W IOHUMAaTb HHCTPYKIHUH IO
IKCILTyaTal1H.

BoinosiHuB padory, Bbl Oyaere yMeTh: HCIOJIBb30BaTh NMPOQPECCHOHANBHYIO JIEKCUKY 10 TeMe
0€30MacCHOTO HCIIOJIb30BAHUS XOJIOJAWJILHOTO OOOpYNOBaHHUS, YUTaTh W TMOHUMAaThb HHCTPYKIUH IO
JKCIUTyaTaluu.

BbinosineHne padoThl cioco0CTBYET (POPMUPOBAHUIO:

I[IK 2.1 OpranuzyeT NOArOTOBKY pabOuyux MecT, O0OOpYAOBAaHHUS, CBIPbS, MaTEpUaJOB IS
MIPUTOTOBJICHUS CJIOKHBIX OJIIO/ M KyJTUHAPHBIX U3JIETHH

OK 03.1 Bmameer coaepXKaHHEM aKTyaJlbHOM HOPMATHBHO-TIPABOBOM JOKYMEHTAIlUM B
npodeCcCHOHANTBHOM JEATETLHOCTH, COBPEMEHHON HaydYHOH TTPO(eCcCHOHATEHON TEPMHUHOJIOTUEH

OK 09.1 OcymecTBasieT KOMMYHHKalUO (YCTHYIO W THCBMEHHYIO) Ha TOCYAapCTBEHHOM U
MHOCTPAHHOM SI3bIKE

OK 09.3 U3Bnekaer HeoOXoauMyro HHGPOPMAIHMIO M3 JOKYMEHTAIIMU IO MpoheCcCHOHATHHOM
TeMaTHKe

3axanue:

IIpounraiiTe u mepeBenuTe jekcuueckue eauuuiel: safety valve, condenser coil, defrost cycle,
temperature sensor, drain pan, refrigerant leak detector, alarm system, electrical fuse, insulation cover,
ventilator.

[IpounTaiiTe HHCTPYKITUIO 10 OE30TaCHOM 3KCILTYaTalluy XOJIOAMIBHOTO 000y I0BaHHUS.

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.

80



e Insulation Cover: Keep all insulation intact to avoid unnecessary heat transfer.
e Ventilation: Ensure adequate ventilation to dissipate heat generated by the compressor.

Brinomaure 3alaHus 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.

agkrwbE

Ilopsinok BbINOJIHEHHS PadOTHI:
1. BslnonHuUTE NMCHMEHHBIN NEPEBOJ JIEKCUUECKUX €UHMUII.
[IpounTaiiTe HHCTPYKIUIO IO 0€30MaCHON AKCIUTYaTallMK XOJIOAUIBHOIO 000PY/I0BaHNUS.
3. BrmonHMTE 321aHUS K TEKCTY.

N

dopmMa npeacTaBjieHus pe3yabTaTa: MUCHMEHHOE BBHITIOJTHEHUE pa0OThl B TETPAIU.

Kpurepuu onenku:

OneHka «OTJIMYHO» BBICTABJISIETCS 32 TOYHOE BBINOJIHEHHE BCEX 3aJaHMi, TPaMOTHBIN NEpPeBO]I
TEPMHUHOB U IIPABUJIBHOE BBITIOJIHEHUE 3aJaHUI

OrneHka «XOpoIlI0» BBICTABIISIETCSA TPU HATHUUNU OJJHOM-/IBYX HE3HAUUTENbHBIX OIINOOK.

OneHka «yI0BJIETBOPUTEIBHO» BBICTABIIAETCSA NMPU HAIUYUHU TPEX-MATU OLIMOOK, HE3HAYUTEIHHO
MCKaXXaIOIINX CMBIC]I.

O1eHKa «HEyIOBJIETBOPUTENILHO» BBICTABIISAETCS 3a LIECTh M 00Jiee OMMOOK MIIM HEBBIOJHEHHE
3aJJaHHUS.

Tema 2.4 XoJsioquabH0e 000py10BaHHe

IIpakTnyeckoe 3ansiTue NeS52
KonTpoasHnas padora

Henab: nposepka ypoBHs cHOPMUPOBAHHBIX MPO(HECCHOHATBHBIX 3HAHUN U YMEHHH.

BoinoiHuB paﬁoTy, Bbl 6yneTe YMETb: MNPUMCHATH IIOJTYYCHHBIC 3HAHUA [JIA BBIIIOJIHCHUSA
TCCTOBBIX BaﬂaHHﬁ.

BbinosineHne padoThbl CIOCOOCTBYET PA3BUTHIO:

I[IK 2.1 Opranu3yeT MNOArOTOBKY pabOYMX MeECT, OOOpYHOBaHHMsI, CBHIPbS, MaTEpPHANOB IS
MIPUTOTOBIICHUS CJIOKHBIX OJIIO]I U KyJTUHAPHBIX U3IEIHMA

OK 03.1 Brnageer coaepaHWeM aKTyaJbHOM HOPMAaTUBHO-TIPABOBOM JOKYMEHTAallUd B
npodeccHoHaABbHOM JIeATENBHOCTH, COBPEMEHHOM Hay4HOU PO (decCHOHaIbHOW TEPMUHOTIOTHEN

OK 09.1 OcymecTBisseT KOMMYHUKAIMIO (YCTHYIO M NHCBMEHHYIO) Ha TOCYJapCTBEHHOM H
WHOCTPaHHOM SI3BIKE

OK 09.3 U3Bnekaer HEOOXOAMMYIO WH(GOPMALMIO M3 JOKYMEHTAIMH MO MNpodecCHOHATbHON
TEMaTHUKe

MarepuajibHoe obecniedeHue: He TpeOyeTcs.

3aganue:
Samaunue 1.
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RO ~NO
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11.
12.
13.

14.
15.
16.

17.

18.

3arnoyHUTE MPOMYCKH, UCIIOIB3YSI UHOUHUTHB / TEPYHIUH / 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.

3ananue 2.

CooTtHecute BuIbI 000pynoBanus (1-5) ¢ ux xapakrepuctiukamu (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.
N3yuure mpaBmiia 6e30MacHOCTH.

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.

OTBeTBTE Ha BOIIPOCHI.

What temperature accuracy is required?

What protective gear is needed for handling trays?
How often should grease filters be cleaned?
Samanue 4.

Haiinure u ucnpasbTe 3 0mMOKH, HCIIOJIB3Ys MOJAIBHBIE TIaroykl 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.

3aganue 5.

CocraBbTe HHCTPYKIUIO U3 4 1IaroB MO UCIIOJb30BAHUIO BAaKYYMHOTI'O YIIaKOBIIIMKaA.

Preparation: ...............

IToaroroBbTE NPOAYKTHI: HApEXKbTE, oXnagute 10 +4°C.
Sealing: ...............

ITomecTHTe MPOAYKTHI B IAKET, BBIPOBHSITE Kpasl.
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19. Machine setup: ...............
Ycranosute pexum «Moist Foodsy, 3amyctute BakyyMupoBaHue.
20. Safety: ...............
He kacaiitech HarpeBaTeIbHOIO 2JIEMEHTA; IIPOBEPHTE LIEJIOCTHOCTD ITAKETA.

IMopsiiok BbINOJIHEHHS PA0OTHI:

BrinosiHuTE 33/1aHKS IO IEPEBOY U 3aIIOJTHEHUIO MPOITYCKOB.
CooTHecuTe BUIbI 000PYIOBAHMS C OTIUCAHUSIMHU.

N3yunTte HHCTPYKIMIO 110 OE301TaCHOCTH U OTBETHTE HA BOIIPOCHI.
Haiinure u ucnpaBbTe OMMOKHN B TEKCTE.

CocraBbTe MOMIArOBYIO0 HHCTPYKIIMIO O UCTIOIB30BAHUIO 000PYIOBaHUSI.

PoNbE

dopmMa npeacTaBjieHus pe3yabTaTa: MUCbMEHHOE BBIOJTHEHUE pa0OTHI B TETPAIU.

Kputepun onenku:

Ornenka «oTiuaHO»: 19-20 GamioB

Orenka «xoportioy»: 15-18 Gamios

Or1eHKa «y/I0BIETBOPUTEIBHO»: 12-14 GamioB
Or1eHKa «HEYIOBJIETBOPUTEILHOY: MeHee 12 6amioB

Tema 2.5 Texnnueckoe OCHaALIEHHE NPOLECCOB KYJTHHAPHOI0 U KOHAUTEPCKOI0 MPOU3BOACTB

IIpakTHyeckoe 3anaTHe NeS3
Knaccudukanus opranu3aniii NuTaHUs.
BBenenue n akTuBu3anus NpogecCHOHATbHOM JEKCHKH.
Pabora ¢ TekcToM npodeccHnoHaIbHO HATIPABJIEHHOCTH

Heab: ¢dopMupoBanue yMEHUH HCMOJIB30BaTh MPOGECCHOHANBHYIO JIEKCHKY 10 TeMe
KIacCU(pUKAMU  TPEeNNpUsITHH MNHUTaHWUS, YUTaTb M TIOHUMAaTh TEKCTbl NpPO(ecCHOHaIbHOU
HaIpPaBJIEHHOCTH.

BoinosiHuB padory, Bbl Oyaere yMeTh: HCIOJIB30BaTh NMPO(ECCHOHANBHYIO JIEKCUKY MO TeMe
KIacCU(pUKAUUU  NPEeNNpUsITHM MNHTaHUS, YUTaTh M TOHHUMAaTh TEKCThl Npo¢ecCHOHATbHOU
HaIpPaBJIEHHOCTH.

BbinosineHne padoThl cnoco0CTBYET (DOPMUPOBAHUIO:

I[IK 2.1 OpranuszyeT MmOAroTOBKYy pabo4yumx MecT, OOOpYyJAOBaHHUs, CBHIPbS, MaTEPUAJIOB IS
MIPUTOTOBIICHUS CJIOKHBIX OJIIOJ1 U KyJTUHAPHBIX U3JIEIHIMA

OK 03.1 Brnageer coaepaHWEeM aKTyaJbHOM HOPMAaTUBHO-TIPABOBOM JOKYMEHTAallUd B
npodeccruoHabHOM IeATENBHOCTH, COBPEMEHHOM HaYyYHO! MPO(eCCHOHATBbHOM TEPMHUHOIOTHEH

OK 09.1 OcymecTBisieT KOMMYHUKaIMIO (YCTHYO M HUCbMEHHYIO) Ha TOCYIapCTBEHHOM MU
WHOCTPaHHOM SI3BIKE

OK 09.3 U3Bnekaer HEOOXOAMMYIO WH(GOPMALMIO M3 JOKYMEHTAIMH O MNpodecCHOHATbHON
TeMaTUKe

MarepuajibHOe o0ecniedeHne: He TpeOyeTcs.

3aganue:
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[IpounraiiTe U mepeBeauTe JIeKCHYeckne enuHUIbBL: 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 0 KiIacCU(PUKALUU TPEIIPUATUN TUTAHUS.

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.

o 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.

o 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.

Brmmonaute 3a/IaHuA 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

Ilopsinok BbINOJIHEHHS PadOTHI:
1. BrinonHUTE TUCHMEHHBIN MEPEBO TEKCUYECKUX €IHMHHUII.
[IpouuTaiiTe TeKCT 0 KiIaccCuUKALUU TPEIIPUIATUN TUTAHUS.
3. BrimonHuTE 3a7aHUS K TEKCTY.

N

(I)opMa npeacraBjJdeHus pedyjabTara: IMCbMEHHOEC BBIITIOJITHEHUEC pa6OTbI B TCTpaau.

Kpurepun onenkn:

OneHka «OTJIMYHO» BBICTABIISIETCS 32 TOYHOE BBINOJIHEHHE BCEX 3aJaHMM, I'PAMOTHBIN IIEPEBOJ
TEPMHMHOB U MPABUJILHOE BHINIOJHEHNE 3a/1aHUI

O1eHKa «XOPOIIO» BBICTABIISAETCS MIPU HAINYMU OJJHON-IIBYX HE3HAUNUTEJIbHBIX OMIMOOK.
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OHCHKa «YHOBJICTBOPHUTCIBHO» BBICTABJIACTCA NPHU HAJIUYIHUU TpéX-HSITI/I OLHI/I6OK, HE3HAYUTCIIbBHO
HCKaXXarluX CMBICII.

OHCHKa «HCYHOBJICTBOPHUTCIIBLHO» BBICTABJISCTCA 3a ICCTh U 0oJiee OMIMOOK HMIIM HEBBIITOJIHCHUE
3aJaHus.

Tema 2.5 Texnuyeckoe ocHalleHHe TPOLECCOB KYJIMHAPHOI0 M KOHMTEPCKOr0 NPOU3BO/ACTB

IIpakTnueckoe 3ansitue NeS4
IInanupoBKa NPOU3BOACTBEHHBIX OMEIIEHUI OPraHu3auMii NUTAHUS.
BBenenne n akTuBu3anus NPoecCHOHAIBHOM JIEKCHUKH.
PadoTa ¢ TekcToM npogeccuoHaIbHOH HATIPABIEHHOCTH

Hean: popMupoBanue yMEHHI UCTI0JIB30BATh MPO(PECCUOHATIBHYIO JIEKCUKY 110 TeME ITAHUPOBKH
IMPOU3BOJACTBCHHBIX HOMCIIICHI/Iﬁ Hp@l[HpI/IHTI/Iﬁ IMUTaHus, qUTaTh u IIOHUMAaThb TEKCTHI
npodecCHoHANTBHOM HAMPABIEHHOCTH.

BoinosiHuB padoTy, BbI OyaeTe yMeTh: HCIIOJIB30BAaTh MPO(PECCHOHAIBHYIO JIGKCHKY IO TEME
IUIAaHUPOBKU MPOU3BOJACTBCHHBIX HOMCHICHI/Iﬁ Hpe)]HpI/IHTI/Iﬁ NUTaHuA, 4YUTaThb M IIOHHUMATh TCEKCTHI
npodecCHOHATBHON HAMPABICHHOCTH.

BbinosineHne padoThl cioco0CTBYET (POPMUPOBAHUIO:

I[IK 2.1 OpranuzyeT NOArOTOBKY paboOuyux MecCT, O0OOpYAOBAaHHUS, CBIPbS, MaTEpUaJOB IS
MIPUTOTOBJIEHUS CIIOKHBIX OJIIO]1 M KyJUHAPHBIX U3JIEIUN

OK 03.1 Brnageer coaepkaHWE€M aKTyaJlbHOM HOPMAaTUBHO-TIPABOBOM JOKYMEHTAIlUd B
npodeccroHabHOM 1eATENbHOCTH, COBPEMEHHON HaAYyYHOH IPO(ecCHOHAaTIbHOW TEPMHUHOIOTHEN

OK 09.1 OcymecTBasieT KOMMyHHKalMIO (YCTHYIO M THCBMEHHYIO) Ha TOCYIapCTBEHHOM H
MHOCTPaHHOM SI3BIKE

OK 09.3 UzBnekaer HEOOX0auMyr0 HMHGOPMAIHMIO W3 JOKYMEHTAIlMd TO TpodeccruoHambHOM
TEMaTHKe

MarepuajbHoe obecneyeHue: He TpeOyeTcs.

3aganue:

IIpounraiiTe U nepeBeaute ekcuueckue eauaunbl. layout, workflow, zone segregation, cross-
contamination, handwashing station, waste disposal area, HACCP-compliant layout, walkway, storage
zone, preparation area.

HpO‘H/IT alTe TEKCT O IIJIAaHUPOBKE ITPONU3BOJACTBCHHBIX HOMGIHCHI/If/i npez[npmmﬁ IIUTaHUA.

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.

85



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.

BrmonaunTe 3alaHus K TCKCTY.

agrwNpE

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.

Ilopsiaok BbINOJTHEHHS PadOTHI:

BrInonHuTE NTMCEMEHHBIN IEPEBOJT IEKCUYECKHUX €UHULL.

[IpounTaiiTe TEKCT O IIIAHUPOBKE IPONU3BOJICTBEHHBIX TOMEIICHUIN IPETPUATUN TUTAHUS.
BeInonHuTe 3aaHUS K TEKCTY.

dopma npeacTaBjieHusi pe3yabTaTa: MUCHMEHHOE BBHITOJTHEHHE Pa0OTHI B TETPA/IH.

Kpurtepun ouenku:
OneHKa «OTJIMYHOY» BBICTABIIACTCSA 34 TOYHOE BBINOJIHEHHWE BCEX 3aJaHUM, TPaMOTHBIM NEPEBO]

TEPMHUHOB 1 MPAaBUJIBHOC BBITIOJITHCHUE 3a)1aH1/1171

OHGHKa «XOPpOUIO» BBICTABJIACTCA IMPHU HAJTUINHN 0)1HOI71-}1ByX HE3HAYUTEJBHEIX OIIHO0OK.
OHGHKa «KYOOBJICTBOPHUTCIBHO» BBICTABJIACTCA IPHU HAJIUYUU TpéX-HHTI/I OHII/I6OK, HE3HAYUTCIIbBHO

HCKaXXarIuX CMBICII.

OHCHKa «CHCYOOBJICTBOPHUTECIBbHO)» BBICTABJISCTCA 3a IICCTh U 0oJiee OIMMOOK UM HEBBIIOJIHEHHE

3aIaHusl.

Tema 2.5 Texnunueckoe OCHalleHHe MPOLECCOB KYJIUHAPHOI0 M KOHJAUTEPCKOr0 MPOU3BO/JCTB

IIpakTuyeckoe 3ansaTue NeS5
TexHu4eckoe ocHALLlEHHE 30H KYXHU.
BBenenne n akTuBu3anmsi npogeccuoHAIbHOM JTeKCUKH.
Pa6ora ¢ TekcToM npodeccnoHaIbHO HANIPABJIEHHOCTH

Heab: ¢dopMupoBaHue yMEHUN HCHOJIB30BaTh MPOGECCHOHANbHYIO JIEKCUKY 10 TeMe

TEXHUYCCKOT'O OCHAICHUA 30H KyXHHU, YUTATh U IIOHUMATh TCKCTHI HpO(l)eCCHOHaHBHOfI HaIIpaBJICHHOCTH.

Boinnoanus paﬁoTy, BbI 6y11eTe YMETh: HCIIOJb30BaTh HpO(beCCI/IOHaJ'IbHYIO JICKCUKY IIO0O TEMC

TEXHUYCCKOTO OCHAIIICHUS 30H KYXHHU, YUTATh U IIOHUMATH TCKCThI HpO(I)CCCHOHaHBHOﬁ HaIIpaBJICHHOCTH.

Brinosinenune padorsl cnocod6cTBYeT GOPMUPOBAHMIO:
I[IK 2.1 Opranu3yeT MNOArOTOBKY pabouyux MecCT, 00OpYAOBaHHUS, CBIPbS, MAaTEpUAJOB JUIA

MPUTOTOBJICHUSA CJIOKHBIX 6J'II-0I[ " KYJIMHAPHBIX 263 (107074

OK 03.1 Bnanmeer coxaepkaHMEM aKTyalbHOH HOPMAaTHBHO-IIPABOBOM JOKYMEHTalUMU B

npoeccuoOHaTBbHON AEATEILHOCTH, COBPEMEHHOI HaydyHOU pogecCHOHaIbHON TEPMUHOIOTHEH

OK 09.1 OcymecTBisieT KOMMYHUKAIHMIO (YCTHYIO M NHCbMEHHYIO) Ha TOCYJapCTBEHHOM H

HHOCTPAHHOM A3bIKC
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OK 09.3 U3Bnekaer HE0OXOOUMYI HH(POpPMALHMIO W3 JOKYMEHTAUUMU MO MPOo(ecCHOHATBLHOU
TEeMaTUuKe

MartepuajibHOe o0ecniedeHue: He TpeOyeTcs.

3ananue:

[IpounraiiTe U mepeBenuTe JEKCHYCCKHE eAMHUIBI: 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 OCHAILEHNHU 30H KyXHH.

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.

BrmonaunTe 3alaHuA 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.

orwdE

Iopsinok BbINOJIHEHHSI PA0OTHI:
1. BrinonHUTE NTUCHMEHHBIN MEPEBO JEKCUYECKUX €IMHHUII.
[IpounTaiiTe TEKCT O TEXHUYECKOM OCHAIIICHUU 30H KyXHHU.
3. BrimonnHuTe 3a7aHUS K TEKCTY.

N

(I)opMa npeacraBjJdeHus pedyjabTara: IMCbMEHHOEC BBIITIOJTHEHUEC pa6OTbI B TCTpaau.

Kpurepum oueHku:

OneHka «OTIMYHO» BBICTABISIETCS 32 TOYHOE BBINOJIHEHHUE BCEX 3aJaHHii, TPAMOTHBIN MEPEBO]I
TEPMHUHOB U MIPABUJILHOE BBITIOJIHEHUE 3aaHU

OreHKa «XOpOILI0» BBICTABISIETCS TP HAJTHMYNUN OJJHOM-/IBYX HE3HAYUTENbHBIX OITUOOK.

OrneHka «yIOBIETBOPUTEIBHO» BBICTABIIACTCS MPU HATUYUU TPEX-MATU OMIMOOK, HE3HAYUTETHHO
HCKQXXAIOIINX CMBICI.

OrneHka «HEyIOBIETBOPUTENHHO» BBICTABISIETCS 3a IIECTh M 0o0Jiee OMMOOK UM HEBBIMIOJIHEHUE
3a/1aHMUsL.
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Tema 2.5 Texunueckoe OCHAIICHHE INPOLHECCOB KYJIUHAPHOTI0 U KOHAUTEPCKOIo Mpou3BoACTB

IpakTuyeckoe 3ansitue Ne56
TexHu4eckoe ocHaILleHNE KOHANTEPCKOro Lexa.
BBenenne n akTuBU3anus NPoPecCHOHAIBHOM JIEKCHKH.
PadoTa ¢ TekcToMm npogeccuoHaIbHOH HANIPABJIEHHOCTH

Heasb: dopmMupoBanne yMEHHH HCHOIB30BATh MPO(ECCHOHATBHYIO JIEKCHKY [0 TeMe
TEXHUYECKOTO OCHAIICHUS KOHAWUTEPCKOTO IeXa, YUTaTb M IOHMMATh TEKCTHI MPOQecCHOHATBHOM
HaIPaBJIEHHOCTH.

BoinoinuB padoty, Bbl Oy/AeTe yMeTh: HCIOJIB30BaTh MPO(ECCHOHANBHYIO JEKCHKY IO TeMe
TEXHUYECKOTO OCHAIlIEHHUsS KOHJIUTEPCKOro II€Xa, YUTAaThb M TOHHMMATh TEKCThI MpodeccuoHaIbHON
HaIpPaBJIEHHOCTH.

BroinosiHenune padoTsl ciocodcTBYET (OPMHPOBAHHIO:

I[IK 2.1 OpranusyeT NOArOTOBKY paboOuyux MecT, O0OOpYAOBAaHHUS, ChIPbsi, MaTEpUaJOB JUIs
MIPUTOTOBJICHUS CJIOKHBIX OJIFO]1 M KYJUHAPHBIX U3JIEIUN

OK 03.1 Brnageer coaepaHWE€M aKTyaJlbHOM HOPMAaTHUBHO-TIPABOBOM JOKYMEHTAIlUUd B
npodeccroHabHOM 1eATENbHOCTH, COBPEMEHHON HaAYyYHOMN NPO(ecCHOHAaTIbHON TEPMHUHOIOTHEN

OK 09.1 OcymectBisieT KOMMYHHKAIuioO (YCTHYIO M IMHUCbMEHHYIO) Ha TOCYAapCTBEHHOM U
MHOCTPaHHOM $I3bIKE

OK 09.3 U3Bnekaer HE0OX0AMMYH0 HH(GOPMALMIO M3 JOKYMEHTAIMH MO MNpo¢ecCHOHATbHON
TeMaTHKe

MarepuajbHoe obecneyeHue: He TpeOyeTcs.

3ananue:

[IpounTaiiTe W mepeBeaUTe JIEKCHYECKHWE EAMHHUIGI. pastry oven, proofing cabinet, mixing
machine, cake decorator, chocolate tempering machine, sugar spinner, macaron moulder, silpat sheet,
wire rack, cookie press.

HpO‘H/IT alTe TEKCT 0 TEXHUYECKOM OCHalllCHUH KOHAUTCPCKOI'O cxa.

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.
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Brinomaute 3alaHuA 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

S

IMopsiiok BbINOJIHEHHS PA0OTHI:
1. BeInosHUTE MUCHMEHHBIN MEPEBOJT JIGKCHUYECKUX €IMHUII.
[IpounTaiiTe TEKCT O TEXHUYECKOM OCHAIIEHUH KOHIUTEPCKOTO LI€XA.
3. BoImonHHTE 337aHUS K TEKCTY.

N

dopmMa npeacTaBjieHus pe3yabTaTa: MUCbMEHHOE BBHITIOJIHEHUE pa0OThl B TETPAIU.

Kputepuu onenku:

OneHka «OTJIMYHO» BBICTABJISIETCS 32 TOYHOE BBHINOJIHEHHWE BCEX 3aJaHMM, I'PaMOTHBIN NEPEBOJI
TEPMHUHOB U IIPABWJIBHOE BBITIOJIHEHUE 3aJaHUI

OneHka «XOpoIlI0» BBICTABISIETCS TPU HAJTMYHUK OJHOM-/IBYX HE3HAUUTENbHBIX OLINOOK.

OneHka «yI0BIETBOPUTEIBHO» BBICTABIIAETCSA MPU HAIUYUHU TPEX-MATU OLIMOOK, HE3HAYUTEIHHO
MCKaXaIOIINX CMBIC]I.

O1eHKa «HEyIOBJIETBOPUTEILHO» BBICTABIISAETCS 32 LIECTh M 00Jiee OMMOOK MIIM HEBBIIOJHEHHE
3aJJaHHUS.

Tema 2.5 Texnnueckoe OCHalleHHeE MPOLECCOB KYJIMHAPHOT0 M KOHAUTEPCKOr0 MPOU3BOACTB

IIpakTuyeckoe 3ansaTue Ne57
TecTupoBaHue

ean: mpoBepka ypoBHs c(hopMUPOBAHHBIX TPO(PECCHOHABHBIX 3HAHUN U YMECHHIA.

BoinosiHuB padorty, Bbl Oygere yMeTb: MPUMEHATH IMOJYYEHHbIE 3HAHUS JJIS BBIIOJHEHUS
TECTOBBIX 3a/IaHUH.

Bbinosinenne padoThl cnoco0CcTBYET (POPMUPOBAHUIO:

I[IK 2.1 OpranuszyeT MnOAroTOBKY pabo4yumx MecT, 0OOpYyIOBaHUSA, CBHIPbS, MaTEpPHAIOB IS
MIPUTOTOBIICHUS CJIOKHBIX OJIIOJ1 U KyJUHAPHBIX U3JIEIHMA

OK 03.1 Bmazmeer coaepkaHHEM aKTyaJlbHOM HOPMATUBHO-TIPABOBOM JOKYMEHTAIlMW B
npodecCHOHANTBHON JIEATETLHOCTH, COBPEMEHHON Hay4YHOH ITPOo(ecCHOHaTBEHON TEPMHUHOJIOTUEH

OK 09.1 OcymecTBisieT KOMMYHUKAIMIO (YCTHYIO M NHCBMEHHYIO) Ha TOCYJapCTBEHHOM H
WHOCTPaHHOM SI3bIKE

OK 09.3 U3Bnekaer HeoOXoAWMYIO HH(OpPMAIMIO U3 JTOKyMEHTAlMU IO MPOo(decCHOHaIbHOM
TeMaTUKe

MarepuajibHoe obecniedeHue: He TpeOyeTcs.

3aganue:
3ananue 1. ConoctaBbTe TEPMUH C €r0 ONPEICTICHUEM.

1. Combinational oven
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OBPOOWPEOTVPPLOBBNOD P

ODPEOPPOCODPPOIPNOD> O

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. BoibepuTe 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 HA 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. 3aBeplInTe NPeII0KEHUS.
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...

IMopsiaok BbINOJHEHUS PA0OTHI: BBHITIOJTHUTE TECTOBBIE 3aJaHUS.
dopma npeacTaBiieHUsi pe3yJbTaTa: MUCbMEHHOE BHITIOJHCHUE PA00THI B TETPAIH.

Kputepuu onenku:

Ornenka «oTiauaHo»: 19-20 Gamios

Orenka «xoportioy: 15-18 6amios

Or1eHKa «y/I0BIETBOPUTEIBHO»: 12-14 GamioB
Or1eHKa «HEYIOBJIETBOPUTEILHOY: MeHee 12 6amioB

Tema 2.6
Opranunsanusi 00C1y:KMBaAHUS

IIpakTuyeckoe 3ansaTue NeS8
CroJ0Bast mocyjaa.
BBenenue n akTuBu3anus NpogecCHOHATbHOM JEKCHKH.
PadoTa ¢ TekcToMm npodeccuoHaIbHOH HANTPABJIEHHOCTH

Hean: dopmupoBaHre yMEHHI HCIOJIB30BaTh MPO(ECCHOHATBHYIO JIEKCHKY M0 TEME CTOJIOBOM
MOCY/Ibl, YATATh U IOHUMATh TEKCTHI PO (ECCHOHATBHON HAIIPABIEHHOCTH.

BoinosiHuB padory, Bbl OyaeTre yMeTh: HCIOJB30BaTh NMPO(ECCHOHANBHYIO JIEKCUKY MO TeMe
CTOJIOBOM MOCY/Ibl, YNTATh U MOHUMATh TEKCThI MPO(pEeCCUOHANTBHON HApPaBIECHHOCTH.

Bbinosinenune padoThl cnoco0CTBYET (POPMUPOBAHUIO:

I[IK 2.1 OpranuszyeT MNOArOTOBKY pabo4yumx MecT, OOOpYyJOBaHUA, CBHIPbS, MaTEpPHAIOB IS
MIPUTOTOBIICHUS CJIOKHBIX OJIIO]1 M KyJTUHAPHBIX U3JIEIHMA

OK 03.1 Bmazmeer coaepXaHHEM aKTyaJlbHOM HOPMATHBHO-NIPAaBOBOM JOKYMEHTAIlUW B
npoheCcCHOHANTBHOM JEATETLHOCTH, COBPEMEHHON Hay4YHOH ITPOo(ecCHOHaTEHON TEPMHUHOJIOTUEH

OK 09.1 OcymecTBisier KOMMYHUKalMIO (YCTHYIO M MHCHbMEHHYIO) Ha TOCYIapCTBEHHOM U
MHOCTPaHHOM fI3bIKE

OK 09.3 U3Bnekaer HEOOXOAMMYIO WH(GOPMALMIO M3 JOKYMEHTAIMH MO MNpodecCHOHATbHON
TeMaTUKe

MarepuajibHoe obecniedenne: He TpedyeTcs.
3amanmue:
[TpounTaiiTe ¥ mMepeBeaAnTe JIeKCHYeckue enuHuIbl: china, ceramic, stainless steel, silverware, cutlery,

stemware, crockery, dishware, serveware, bakeware.

IIpounTaiiTe 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.

Ceramic: General category encompassing earthenware, stoneware, and porcelain.
Stainless Steel: Popular for its rust-resistance and ease of cleaning.
Silverware: Utensils made from sterling silver or silver-plated metals.
Cutlery: Broad term referring to knives, forks, and spoons.
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.

Brimomaure 3alaHuA 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.

agrwdE

Ilopsinok BbINOJIHEHHS PA0OTHI:
1. BrinonHHUTE TUCHMEHHBIN MEPEBO JEKCUUECKUX €IUHMII.
2. TlpouunTaiiTe TEKCT O CTOJIOBOMU MOCy/Ie.

BeinonHuTe 3a1aHUs K TEKCTY.

dopma npeacTaBiieHUs pe3y/bTaTa: MUCbMEHHOE BHINOJIHEHUE PaOOTHl B TETPAIH.

Kpurepun oueHku:

O1eHKa «OTJIMYHO» BBICTABIIAETCS 32 TOYHOE BBITOJIHEHHE BCEX 3aJaHMM, TPaMOTHBIN IEepeBo
TEPMUHOB U IIPAaBUJIBHOE BBITIOJIHEHUE 3alaHUH

O1eHKa «XOpOIIO» BBICTABIIAETCS MIPU HAINYMU OJJHON-IIBYX HE3HAUUTEJIbHBIX OIIMOOK.

O1eHKa «ylO0BJIETBOPUTEIIBHOY» BBICTABIACTCA IPU HATUMYUU TPEX-TISATH OLIMOOK, HE3HAUUTEIIBHO
HCKa)KAIOLIUX CMBICIL.

O1eHKa «HEyOBJIETBOPUTENILHO» BBICTABISAETCS 32 LIECTh M 0oJiee OMMOOK MIIM HEBBIIIOJHEHHE
3aJJaHuUs.

Tema 2.6
Opranmn3anusi 00C1y:KNBAHUS

IIpakTuyeckoe 3ansaTue Ne59
CrosioBBIE TPUOOPHI.
BBenenue n akruBu3anus nNpogeccuoHaANbHON JEKCUKH.
Pabora ¢ TekcToM npogeccnoHaNbHON HANPABICHHOCTH

IIe.m;: q)OpMI/IpOBaHI/IC yMeHI/Iﬁ HCIIOJb30BAaTh HpO(l)eCCI/IOHaJ'ILHyIO JICKCHUKY 110 TCMC CTOJIOBBIX
HpI/I60pOB, YUTaTh U IOHUMATh TCKCTHI HpO(beCCHOHaHBHOﬁ HaITpaBJICHHOCTH.
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BbinoiHuB padoty, Bbl OyAeTe yMeTh: HCIOJIb30BaTh NMPO(ECCHOHANBHYIO JEKCHKY IO TeMe
CTOJIOBBIX MMPUOOPOB, YUTATH M TOHUMATh TEKCTHI IPO(PECCHOHATILHON HAIIPABICHHOCTH.

BeinosiHenne padoTsl ciocodcTBYeT (OPMHPOBAHHIO !

I[IK 2.1 OpraHusyer MNOATOTOBKY pabo4YMXx MECT, OOOpYAOBaHUS, CBIPbS, MAaTEPUATIOB JUIA
IIPUTOTOBJIEHUS CJIOKHBIX OJIIOJ1 M KyJMHAPHBIX U3JIEIUN

OK 03.1 Bnmageer cojaepKaHHEM aKTyalbHOW HOPMATHUBHO-IIPABOBOM JIOKYMEHTAlMU B
npodeccHOHATFHON IEATENILHOCTH, COBPEMEHHOH HaydHOU PO(eCcCHOHATBHON TEPMHUHOIOTHEH

OK 09.1 OcymectBiasieT KOMMYHUKalUIO (YCTHYIO M INHCbMEHHYIO) Ha TOCYIJapCTBEHHOM U
MHOCTPaHHOM $I3bIKE

OK 09.3 U3Biekaer HEOOXOOUMYI0 HH(POPMANWIO W3 JOKYMEHTAMU IO MPO(eCcCHOHATBHOM
TEMaTUKe

MarepuaiibHoe obecnedeHune: He TpeOyeTcs.

3aganue:
[TpounraiiTe U nepeBeauTe Nekcudyeckue exuuuibl: tableware, cutlery, silverware, flatware, fork,
spoon, knife, teaspoon, tablespoon, dessert fork

[IpounTaiiTe TEKCT O CTOJIOBBIX MPUOOPAX.

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.

3agaHus K TEKCTY:

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.

i N =

IMopsinok BbINOJIHEHHSI PA0OTHI:

BrInosiHuTe MMCbMEHHBIH ePEeBO/T TEKCUUECKUX €IUHUILL.
[IpounTaiiTe TEKCT O CTOJIOBBIX MPUOOpaAX.

3. BrimonHuTE 3a7aHUS K TEKCTY.

.

(I)opMa npeacraBjJaceHus pedyjabTara: IMCbMEHHOC BBIITIOJTHEHUEC pa6OTbI B TCTpaau.

Kpurepum oueHku:

OneHka «OTIMYHO» BBICTABISIETCS 32 TOYHOE BBINOJIHEHHE BCEX 3aJaHMii, TPAMOTHBIN MEPEBOJI
TEPMHUHOB U NIPABUIILHOE BBIIOJTHEHUE 3aJaHUI

OreHKa «XOpOIII0» BBICTABISIETCS TP HATHYUU OJTHOM-IBYX HE3HAYUTENbHBIX OITHOOK.

OrneHka «yIOBIETBOPUTEIBHO» BBICTABIIACTCS MPU HATUYUU TPEX-TATU OMIMOOK, HE3HAYUTETHHO
HCKaXXAIOIIUX CMBICI.
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OI.[CHKa «HCYHOBJICTBOPHUTCIILHO» BBICTABJISCTCA 3a IICCTh U 0oJiee OMIMOOK MIIM HEBBIITOJIHCHUE
3adaHus.

Tema 2.6
Opranun3anus 006Cca1y:KUBaAHUS

IIpakTnueckoe 3ansiTue Ne60
OO0mme npaBuJia cCepBUPOBKHM CTOJIA.
BBenenne n akTuBu3anus NpoecCHOHAIBHOM JIEKCHUKH.
PadoTa ¢ TekcToM npogeccuoHaIbHOH HANTPABJIEHHOCTH.

Heab: GpopmupoBaHre yMEHUH HCIIOJIB30BATH MPOPECCHOHATBHYIO JIEKCHUKY MO TEME CEPBUPOBKH
CTOJIa, YUTATh U IOHUMATh TEKCTHI MPOGECCUOHATBHOM HAMPABIEHHOCTH.

BoinosiHuB padorty, Bbl Oyaere ymMeTh: HCIOJIb30BaTh MPO(ECCHOHATBHYIO JIEKCUKY MO TeMe
CEpBHUPOBKHU CTOJIA, YNTATh U MOHUMATh TEKCTHI MPO(PECCHOHAIBHOI HANIPaBIECHHOCTH.

BroinosiHenune padoTsl ciocodcTBYET (hopMHUPOBAHMIO:

[IK 2.1 OpranusyeT NOArOTOBKY pabOuyux MecCT, O0OOpYAOBAaHUS, CBIPbS, MaTEpUaJOB IS
MIPUTOTOBJIEHUS CIIOKHBIX OJIIO]1 M KyJUHAPHBIX U3JIEIUN

OK 03.1 Brnageer coaepaHHE€M akKTyaJlbHOM HOPMAaTHUBHO-TIPABOBOM JOKYMEHTAIlUUd B
npodeccroHabHOM JIeSTENbHOCTH, COBPEMEHHOM Hay4YHOH MpodeccnoHaNbHON TEPMUHOIOTHEHN

OK 09.1 OcymectBisieT KOMMYHHKaluioO (YCTHYIO M IMHUCBMEHHYIO) Ha TOCYAapCTBEHHOM U
MHOCTPaHHOM SI3bIKE

OK 09.3 U3Bnekaer HE0OX0AMMYH0 HH(GOPMALMIO M3 JOKYMEHTAIMH MO MNpo¢ecCHOHATbHON
TEMaTHKe

MarepuajibHoe obecneyeHue: He TpeOyeTcs.

3ananue:
[Tpounraiite u nepeBeaute nekcuueckue equnauiel: tablecloth, cutlery, napkin, plate, glassware,
silverware, candlestick, centerpiece, serviette holder, place card.

[IpounTaiiTe TEKCT O MpaBUIIaX CEPBUPOBKH CTOJA.

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.

BrinoanuTe 3agaHus 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.

agrwbE

IMopsiiok BbINOJIHEHHS PA0OTHI:
4. BpInoaHUTE TUCHMEHHBIN NEPEBO/T JEKCUUECKUX SIUHUIL.
[IpounTaiiTe TEKCT O CTOJIOBBIX MPUOOPAX.
6. BeImonHHUTE 3aJaHUS K TEKCTY.

o

dopma npeacTaBlieHUsi pe3yJbTaTa: MUCbMEHHOE BHITIOJHCHHUE PAO0THI B TETPAIH.

Kpurepuu onenku:

OneHka «OTJIMYHO» BBICTABJISIETCS 32 TOYHOE BBHINOJIHEHHWE BCEX 3aJaHMM, I'PaMOTHBIN NEPEBOJI
TEPMHUHOB U IPABUJIBHOE BBITIOJIHEHUE 3aJaHUN

OneHka «XOpoIlI0» BBICTABIISIETCSA TPU HAJTMUNUU OJJHOM-/IBYX HE3HAUUTENbHBIX OIINOOK.

OneHka «yI0BIETBOPUTEIBHO» BBICTABIIAETCS MPU HAIWYUU TPEX-MATHU OLIMOOK, HE3HAYUTEIHHO
MCKaKaIOIINX CMBIC]I.

O1eHKa «HEyIOBJIETBOPUTEIILHO» BBICTABIIAETCS 3a LIECTh U 0o0Jiee OMMOOK MJIM HEBBIIOIHEHUE
3aJJaHHUS.

Tema 2.6
Opranunsanusi 00C1y:KMBaAHUS

IIpakTuyeckoe 3ansaTue Ne6l
O01ue NpaBuJia CepBUPOBKH CTOJIA.
BBenenne u akTuBuzanusi npogeccuoHAJIbHOM JTEeKCUKH.
Pabora ¢ TekcToM npodeccnoHaIbHO HANIPABJIEHHOCTH.

Heab: dopmupoBaHue yMeHUN HCHOIB30BaTh MPO(PECCHOHAIBHYIO JEKCHUKY IO TE€ME BHUIOB
MEHIO, YUTATh U IOHUMATh TEKCThI IPO(HECCHOHATbHON HAPaBIEHHOCTH.

BoinosiHuB padory, Bbl Oyaere yMeTh: HCIOJIB30BaTh NMPO(ECCHOHANBHYIO JIEKCUKY MO TeMe
BUJIOB MEHIO, YUTATh U MOHUMATh TEKCTHI MPO(ecCHOHAIBLHOM HAIIPaBIEHHOCTH.

BbinosineHne padoThl coco0CTBYET (POPMUPOBAHUIO:

I[IK 2.1 OpranusyeT MNOArOTOBKY pabo4yumx MecT, OOOpYyIOBaHUA, CHIPbS, MaTEpPHAIOB IS
MIPUTOTOBIICHUS CJIOKHBIX OJIIO]1 U KyJTUHAPHBIX U3IEIHMA

OK 03.1 Brnageer coaepKaHUEM aKTyaJlbHOM HOPMATUBHO-IIPABOBOM JOKYMEHTAallUUd B
npodeccruoHaIbHOM IeATENbHOCTH, COBPEMEHHON HaAYyYHOH PO (eCcCHOHATBbHOM TEPMHUHOIOTHEH

OK 09.1 OcymecTBisseT KOMMYHUKAIHMIO (YCTHYIO M NHCBMEHHYIO) Ha TOCYJapCTBEHHOM H
WHOCTPaHHOM SI3bIKE

OK 09.3 U3Bnekaer HEOOXOAMMYIO WH(GOPMALMIO M3 JOKYMEHTAIMH O MNpodecCHOHATbHON
TEMaTHUKe

MarepuajibHOe o0ecniedeHre: He TpeOyeTcs.

3aganue:
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[IpounrtaiiTe W mepeBenuTe JIGKCHYECKUE CAMHHUIBI. Pastry oven, proofing cabinet, mixing

machine, cake decorator, chocolate tempering machine, sugar spinner, macaron moulder, silpat sheet,
wire rack, cookie press.

[IpouunTaiiTe TEKCT O TEXHUYECKOM OCHAIIEHUN KOHIUTEPCKOTO LIEXA.
Proper technical equipment is essential for producing high-quality confectionery products.

Modern machinery enhances productivity, efficiency, and aesthetic appeal. Core equipment typically
includes:

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.

ogrwdE
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Brimomaute 3alaHUA 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

Iopsinok BbINOJTHEHHSI PAa0OTHI:

BrInosiHuTe NMChbMEHHBIH MepeBO/I IEKCHUYECKUX €IUHUII.
[IpounTaiiTe TEKCT O TEXHUYECKOM OCHAIICHUU KOHAUTEPCKOTO IIeXa.
BrinosiHuTe 3a1aHUS K TEKCTY.

dopma npeacTaBiieHUs pe3y/bTaTa: MUCbMEHHOE BBIMOJIHEHUE PaOOThl B TETPAIH.

Kpurepun oueHku:
OneHka «OTJIMYHO» BBICTABJISIETCS] 32 TOYHOE BBITIOJHEHHE BCEX 3aJlaHUM, TPaMOTHBIN IEPeBOJ]

TCPMHHOB U IIPABUJIbHOC BBIIIOJIHCHUC 3aJaHul

OHeHKa «XOPOLI0» BBICTABJIACTCA ITPHU HAITUYINH OﬂHOﬁ'HBYX HE3HAYUTEIbHBIX OLIHO0K.
OHeHKa «YHAOBJICTBOPHUTECIIBHO» BBICTABJIACTCA IIPHU HAJIMYUU TpéX'HHTI/I OH_II/I6OK, HC3HAYUTCIIbBHO

HCKaXXaromuXx CMBICII.

OHeHKa «HCYHOBJICTBOPHUTECIIBHO» BBICTABIISICTCA 3a IICECTh U 0oJiee OIIMOOK UM HEBBIIOIHEHHE

3aJaHHnA.

Tema 2.6
Opranuszanust 00cIyKNBaHUSA

IIpakTnyeckoe 3ansitue Ne62
TecrupoBanue
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Heab: npoBepka ypoBHs c(HOPMUPOBAHHBIX TPO(HECCUOHALHBIX 3HAHUN M YMCHHM.

BoinosinuB pa6ory, Bbl Oydere yMmMeTb: NPUMEHSTH IMOJYyYEHHbIC 3HAHUS U1l BBIMOJIHEHUS
TECTOBBIX 3aJIaHUH.

BreinosiHenune padoTel cnocodcTBYET (OPMHUPOBAHHIO:

I[IK 2.1 OpranusyeT NOArOTOBKY pabOuux MeCT, O0OOpYAOBAaHHUS, ChIPbsl, MaTEpUaJOB JUIs
IIPUTOTOBJICHUS CJIOKHBIX OJIFO]1 M KyJIMHAPHBIX U3JEIIHM

OK 03.1 Bnmageer cojaepkKaHHEM aKTyalbHOM HOPMAaTHBHO-IIPABOBOM JIOKYMEHTalMd B
npoheccHOHATFHON IEATENILHOCTH, COBPEMEHHOI HaydHOU IPO(eCcCHOHATBHON TEPMHUHOIOTHEH

OK 09.1 OcymectBiseT KOMMYHUKalUIoO (YCTHYIO M INHCbMEHHYIO) Ha TOCYJapCTBEHHOM U
MHOCTPAaHHOM SI3bIKE

OK 09.3 U3Bnekaer HeoOX0AMMYH HH(MOPMALMIO M3 JOKYMEHTAIMH MO MNpo¢ecCHOHATbHON
TEMaTHKe

MarepuajbHoe obecneyeHue: He TpeOyeTcs.
3aganue:

3ananue 1. ConocTaBbTe TEPMUH C €TI0 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 npaBuiIbHBIN 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.

>NOmP>e
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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.

3ananue 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.

3ananve 4.3aBepIIUTE MPEIIOKEHNUS.

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 ...

Ilopsinok BbINoTHEHNsI PA0OTHI: BBHITIOJHUTE TECTOBBIC 3aJaHUSI.
dopma npeacTaBieHUs: pe3yJbTaTa: NUCbMEHHOE BBINOJIHEHUE Pa0OTHI B TETPA/IU.

Kpurepun oueHku:

OrieHka «0TJIIMYHOY: 19-20 OamwioB

Ornenka «xoportioy: 15-18 6amios

OreHKa «yI0BJICTBOPUTEIBHO»: 12-14 GamioB
OreHKa «HEYAOBJICTBOPUTEILHO»: MeHee 12 6amioB

Tema 2.7
IIpuroroBJjienue 60,1101

IIpakTnyeckoe 3ansaTue Ne63
IIpurorosiienue 0y 1bOHOB, 0TBAPOB, CYNOB.
BBenenne n akTuBu3anusa NpopecCHOHAIBHOM JIeKcnKkH. Padora ¢ TekcTom
npogeccuoHAJIbHOM HANPABJIEHHOCTH
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Heasb: dopmMupoBanne yMEHHH HUCHOIB30BATh MPO(ECCHOHATBHYIO JIEKCHKY [0 TeMe
NPUTOTOBJICHHUSI OYJIHOHOB, OTBAapOB W CYNOB, YHTaTh M TOHUMATh TEKCThl NPOQPECCHOHATBHOM
HaIlpaBJICHHOCTH.

BbinoiHuB padoty, Bbl OyAeTe yMeTh: HCIOJIb30BaTh MPO(ECCHOHANBHYIO JEKCHKY IO TeMe
MPUTOTOBJICHUSI OYJILOHOB, OTBapOB W CYNOB, YHTaTh M TOHUMATh TEKCThl NPOQECCHOHATBHOM
HaIIpaBJICHHOCTH.

BreinosiHenne padoTel ciocodcTBYET (OPMHUPOBAHHIO:

I[IK 2.1 OpranusyeT NOArOTOBKY pabOuux MeCT, OOOpYAOBAaHHUS, ChIPbsl, MaTEpUaJOB JUIs
IIPUTOTOBJICHUS CJIOKHBIX OJIIOJ1 M KyJIUHAPHBIX U3JIEIUN

OK 03.1 Bnmageer cojaepkKaHHEM aKTyalbHOM HOPMAaTHBHO-IIPABOBOM JIOKYMEHTAlMd B
npoeccHOHATFHON IEATEIFHOCTH, COBPEMEHHOI HaydHOU PO(eCcCHOHATBHON TEPMHUHOIOTHEH

OK 09.1 OcymectBiaseT KOMMYHHKAluioO (YCTHYIO M IMHUCBMEHHYIO) Ha TOCYAapCTBEHHOM U
MHOCTPaHHOM $I3bIKE

OK 09.3 U3Bnekaer HEOOXOAMMYHO HH(GOPMALMIO M3 JOKYMEHTAIMH O MNpo¢eCcCHOHATbHON
TEMaTUKe

MarepuasibHoe obecnedeHune: He TpeOyeTcs.

3ananmue:

[Ipounraiite u mepeBemuTe Jekcuueckue emuuuipl: broth, stock, bouillon cube, straining,
clarification, poaching, reduction, mirepoix, velveting, sautéing, braising, gelatinization, infusion,
deboning, consommé.

[IpouwnTaiiTe TEKCT O crmoco0ax MPUTOTOBIICHUSI OYJIBOHOB, OTBAPOB H 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.
Brmmonaute 3aaaHus 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.

AR A

Ilopsinok BbINOTHEHHS PadOTHI:
1. BeInojHMTE NUCEMEHHBIH EPEeBO TEKCUYECKUX €IUHUII.
[TpounTaiiTe TEKCT 0 croco6ax MPUroTOBIEHUS OyIbOHOB, OTBAPOB U CYIIOB.
3. BeimonHMTE 331aHUS K TEKCTY.

N
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(I)opMa npeacraBJeHus pe3yjabTaTa: NIMCbMCHHOC BBIIIOJIHCHHUE pa6OTbI B TCTpau.

Kpurepun onenkn:

OneHka «OTJIMYHO» BBICTABIISIETCSA 332 TOYHOE BBIIOJIHEHUE BCEX 3aJaHUI, IPaMOTHBIA MEPEBOA
TEPMHMHOB U IPaBUJILHOE BHINIOJHEHHUE 3aaHUM

O1eHKa «XOPOIIO» BBHICTABIISCTCS MIPH HAIMYMH OJJHON-IBYX HE3HAUNUTEIIBHBIX OMIMOOK.

OneHka «yl10BIETBOPUTEIIBHO» BBICTABIISAETCS MPU HATUYUU TPEX-TATU OMIMOOK, HE3HAUNUTEIHHO
HCKaXaIOIINX CMBICII.

OneHka «HEey10BJIETBOPUTEIBHO» BBICTABIISIETCA 3a LIECTh U 00Jiee OMIMOOK MM HEBBIIIOJIHEHHUE
3aJaHuUs.

Tema 2.7
IIpurorosJienune 6.1101

IIpakTnueckoe 3ansitue Ne64
IIpuroroBiienne ropsgs4ux cOycoB.
BBeenune n akTuBU3anusA NpodeccuoHaNbLHOM Jekcuku. PagoTa ¢ TekcTom
npodeccuoHaJIbHOH HANIPABJIEHHOCTH

Heab: ¢dopMupoBanue yMeHUN HCHOJB30BaTh MNPOGECCHOHANBHYIO JIEKCHKY 10 TeMe
MIPUTOTOBJIIEHUS TOPSYUX COYCOB, UNTATh U MOHUMATh TEKCThI MPOPECCUOHAIBHOI HapPaBIEHHOCTH.

BoinosiHuB padory, Bbl Oyaere yMeTh: HCIOJIB30BaTh NMPO(ECCHOHANBHYIO JIEKCUKY MO TeMe
IIPUTOTOBJICHUA TOPAYUX COYCOB, YUTATh U IOHUMATh TCKCThI HpO(l)eCCHOHaHBHOﬁ HaIpaBJICHHOCTH.

BbinosiHeHne padoThl coco0CTBYET (POPMUPOBAHUIO:

I[IK 2.1 OpranusyeT MNOATOTOBKY pabo4Ymx MecT, OOOpYIOBaHHUSA, CBHIPbS, MaTEpPHAIOB IS
MIPUTOTOBJICHUS CJIOKHBIX OJIIOJT U KyJUHAPHBIX U3JIEIHUIA

OK 03.1 Bmagmeer coaepXKaHHEM aKTyaJlbHOM HOPMATHBHO-TIPABOBOM JOKYMEHTAI[UW B
npoheCcCHOHANTBHOM JIEATETLHOCTH, COBPEMEHHOM HaydYHOH TTPO(PeCcCHOHATEHON TEPMHUHOIOTUEH

OK 09.1 OcymecTBasier KOMMyHUKaluiO (YCTHYIO M NMHCHbMEHHYIO) Ha TOCYJapCTBEHHOM U
WHOCTPaHHOM fI3bIKE

OK 09.3 U3Bnekaer HEOOXOMUMYH0 HMH(POPMAIMIO W3 JOKYMEHTAIIMH IO MPOheCCHOHATBHON
TeMaTuKe

MarepuaJjibHoe obecneyeHune: He TpeOyeTcs.

3aganue:

[Ipounraiite M mepeBeaWTE JEKCHMYCCKHE eauHMIBI. 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 criocobax IMPUTOTOBJICHUS T'OPSAINX 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.

Brimomaure 3alaHus 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.

agrwNpE

Ilopsiaok BbINOJTHEHHS PadOTHI:
1. BrinonHKUTE NTMCHMEHHBIN NEPEBO JEKCUUECKUX €UHMII.
[IpouuTaiiTe TEKCT O criocodax MPUTrOTOBIEHUS TOPSIUUX COYCOB.
3. BrmonHMTE 321aHUS K TEKCTY.

N

dopma npeacTaBjieHusi pe3yabTaTa: MUCHMEHHOE BBHITIOJTHEHUE pa0OThl B TETPAIU.

Kpurtepun ouenku:

OneHKa «OTJIMYHOY» BBICTABIIACTCSA 34 TOYHOE BBINOJIHEHHWE BCEX 3aJaHUM, TPaMOTHBIM NEPEBO]
TEPMHUHOB U ITPABUJIBHOE BBINIOJHEHUE 3aaHUI.

OrneHka «XOpoIlI0» BBICTABIISIETCSA TPU HAJTUUNU OJJHOM-/IBYX HE3HAUUTENbHBIX OIINOOK.

OneHka «yI0BJIETBOPUTEIBHO» BBICTABIIAETCS MPU HAIUYUU TPEX-MATH OLIMOOK, HE3HAYUTEIHHO
HCKaXaIOUINX CMBICIL.

O1eHKa «HEyIOBJIETBOPUTEIILHO» BBICTABIIAETCS 3a LIECTh U 0o0Jiee OMIMOOK MM HEBBIIOJIHEHUE
3alaHusl.

Tema 2.7
IIpuroroBJiieHue 60,1101

IIpakTuyeckoe 3ansaTue Ne65
IIpuroroBjieHue 0,101 1 TAPHUPOB U3 0BOILLEH, TPUOOB, KPYII,
0000BBIX H MAKAPOHHBIX M3eJIN.
BBenenune n akTuBusanmsi npogeccuoHAJIbHOM JTEKCUKH.
Pabora ¢ TekcToM npogeccHoHAIbHOI HATIPABJIEHHOCTH
Heab: ¢dopMupoBanue yMEHUN HCHOJB30BaTh MPOGECCHOHANbHYIO JIEKCUKY 10 TeMe
MPUTOTOBIICHUS OJIIOJI U TAPHUPOB U3 OBOIIEH, IpUOOB, KpyI, 0000BBIX U MaKapOHHBIX U3JEIHI, YUTAThH
Y IOHUMATh TEKCTHI MPO(ecCHOHANBLHOM HAIIPaBICHHOCTH.

BoinosiHuB padory, Bbl OyaeTre yMeTbh: HCIOJB30BaTh NMPO(ECCHOHANBHYIO JIEKCUKY IO TeMe
MIPUTOTOBIICHUS OJIIOJI U TAPHUPOB U3 OBOIIEH, IpUOOB, Kpyr, 0000BBIX U MaKapOHHBIX U3JEIHI, YUTAThH

U IIOHUMATh TCKCThI HpO(i)eCCI/IOHaHBHOI;'I HaIIpaBJICHHOCTH.

mushroom risotto, ratatouille, pilaf, couscous, gnocchi, braised leeks, al dente, parboiled, au
gratin, gratinated, farro, polenta, bulgur, quinoa, tagliatelle, Arborio rice, mushrooms.

101



[IpounraiiTe TEKCT O crnoco0ax MPUTOTOBIICHUS OJIFOJ M TapHHUPOB W3 OBOLICH, TPUOOB, KPYII,

0000BBIX U MAaKAPOHHBIX W3JICITHIA.

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.

oakrwnE

Familiarity with these methods delivers diverse, nourishing, and appetizing dishes.

Brimomaure 3aaHus 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.

Ilopsinok BbINOJIHEHHS PA0OTHI:

BrInosiHuTE MMCHbMEHHBIH EPEBO/T TEKCUUECKUX €IUHULL.

[IpounTaiiTe TekcT 0 cnocobax MPUTOTOBJIEHMS OJIIOJI W TapHUPOB M3 OBOLIEH, rpubOB, Kpyr,
0000BBIX 1 MAKAPOHHBIX WU3/IETHI.

BrinosiHuTe 3a1aHUS K TEKCTY.

dopma npeacTaBiieHUs pe3y/bTaTa: MUCbMEHHOE BHIMOJIHEHNE paOOThl B TETPAIH.

Kpurepun oueHku:
OneHka «OTIMYHO» BBICTABISIETCS 32 TOYHOE BBHINOJIHEHHE BCEX 3aJaHMii, TPaMOTHBIN MEPEeBO]I

TEPMHUHOB U MPAaBUJIBHOC BBITIOJITHCHUEC 3az[aH1/n71.

OHeHKa «XOpOoUIO» BBICTABJIACTCA IIPH HAJTUYHUHA O,Z[HOIZ',I[B}’X HE3HAYHUTEIbHBIX OILIHO0K.
OHeHKa «YHOBJICTBOPHUTECIIBHO)» BBICTABJIACTCA IIPHU HAJIUYUU TpéX'HHTI/I OH_II/I6OK, HE3HAYUTCIBHO

HCKaXXaromuXx CMBICJI.

OHeHKa «HCYHOBJICTBOPHUTECIIBHO)» BBICTABJISACTCA 3a IICCTh U 0oJiee OIIMOOK UM HEBBIIOJIHEHHE

3aJaHHus.

Tema 2.7
IIpuroroBJieHue 60,1101

IIpakTuyeckoe 3ansaTue Ne66
IIpurorosJieHue 0J110 U3 ANL, TBOPOra, ChbIpa.
BBenenue n akruBu3anus nNpogeccuoHaANbHON JEKCUKH.
Pabora ¢ TekcToM npodeccnoHaIbHOI HANTPABJIEHHOCTH
Heab: ¢dopMupoBaHue yMEHUN HCMONB30BaTh MPOGECCHOHANBHYIO JIEKCHKY IO TeMe

IIPUTOTOBJICHUA 6J'II-OI[ HU3 dauIl, TBOpOra M CbIpa, YUTATb U IMOHHMATb TCKCTHI HpO(beCCHOHaHBHOﬁ
HaIIpaBJICHHOCTH.
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BbinoiHuB padoty, Bbl OyAeTe yMeTh: HCIOJIb30BaTh NMPO(ECCHOHANBHYIO JEKCHKY IO TeMe
NPUTOTOBIICHUST OJIIOJ] W3 SUI, TBOpOra M CHIPa, YUTaThb M IMOHMMATh TEKCThl NPOQecCHOHATBHOMN
HaIPaBJIEHHOCTH.

BreinosiHenne pa6oTsl ciocodcTBYeT (OPMHPOBAHHIO

I[IK 2.1 OpranusyeT NOArOTOBKY pabOuux MecCT, O0OOpYAOBAaHHUS, ChIPbsi, MaTEpUaJOB JUIs
IIPUTOTOBJICHUS CJIOKHBIX OJIFO]1 M KyJIMHAPHBIX U3JIEIHUH

OK 03.1 Bnmageer cojaepKaHHEM aKTyalbHOM HOPMAaTHBHO-IIPABOBOM JIOKYMEHTalMd B
npodeccHOHATFHON IEATENIFHOCTH, COBPEMEHHOI HaydYHOU PO(eCcCHOHATBHON TEPMHUHOIOTHEH

OK 09.1 OcymectBiseT KOMMYHUKalUoO (YCTHYIO M INHCbMEHHYIO) Ha TOCYIJapCTBEHHOM U
MHOCTPAaHHOM $I3bIKE

OK 09.3 U3Briekaer HEOOXOOUMMYI0 WH(POPMALWIO W3 JOKYMEHTAMU MO MpOo(dhecCHOHATBLHOU
TEMaTHKe

MarepuasibHoe obecnedeHune: He TpeOyeTcs.

3amanue:
[IpounraiiTe u mepeBemuTe JeKCcHueckue emuHuIbl. Oomelette, quiche, scrambled eggs, souffle,
custard, mousse, frittata, timbale, curd cheese, baked ricotta

[IpouuTaiiTe TeKCT O criocobax MPUTOTOBJIEHUSI OJIFO/T 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.

3agaHus 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.

oo PE

Iopsinok BbINOJIHEHHSI PAa0OTHI:
1. BrinonHUTE TUCHMEHHBIN MEPEBO TEKCUUECKUX €IHMHHII.
[IpouuTaiiTe TEKCT O croco0ax MPUTOTOBICHUS OO/ U3 SIUII, TBOPOTA U ChIpa.
3. BrimonHuTE 3a7aHUS K TEKCTY.

N

(I)opMa npeacraBjdeHus pedyjabTara: IMCbMEHHOEC BBIITOJTHEHUEC pa6OTBI B TCTpaau.

Kputepun onenkn:

OneHka «OTJIMYHO» BBICTABIISIETCS 32 TOYHOE BBINOJIHEHHE BCEX 3aJaHMM, I'PAMOTHBIN IIEPEBOJ
TEPMHMHOB U IPABUJIBHOE BBITIOJHEHHUE 3a/1aHUN.

O1eHKa «XOPOIIO» BBICTABIISAETCS MPU HAINYMU OJJHON-IIBYX HE3HAUNUTEJIbHBIX OMIMOOK.
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OHCHKa «YAOBJICTBOPHUTCIIBHO» BBICTABJIACTCA IIPHU HAJIMYUU TpéX-HSITI/I OLHI/I6OK, HE3HAYUTCIIbBHO
HCKaXXarluX CMBICII.

OHCHKa «CHCYHOBJICTBOPHUTCIBHO» BBICTABJIACTCA 34 IICCTh U 0oJiee OMIMOOK MM HEBBIITOJIHCHUE
3aJaHus.

Tema 2.7
IIpurorosJienne 0.0

IIpakTnueckoe 3ansiTue Ne6/
IIpurorosJienue 0.110/1 U3 PbIOBIL.
BBenenne n akTuBu3anus NpoecCHOHAIBHOM JIEKCUKH.
PadoTa ¢ TekcToM npogeccuoHaAIbLHONH HANTPABJIEHHOCTH

Heab: ¢dopMupoBaHue yMEHUN HCHOJB30BaTh MPOGECCHOHANBHYIO JIEKCHKY 110 TeMe
MIPUTOTOBJIEHUS OJII0]] U3 PHIObI, YNTATh U OHUMATh TEKCThI IPO(HECCHOHATLHOM HAIIPABJIEHHOCTH.

BoinosiHuB padory, Bbl Oyaere ymMeTh: HCIIOJIB30BaTh NMPO(ECCHOHANBHYIO JIEKCUKY MO TEME
MIPUTOTOBJIEHUS OJII0]] U3 PHIObI, UNTATh U MOHUMATh TEKCTHI MPO(eCcCHOHAIBHOM HallPaBIEHHOCTH.

BbinosineHne padoThl coco0CTBYET (POPMUPOBAHUIO:

[IK 2.1 OpranuzyeT NOArOTOBKY paboOuyux MecT, O0OOpYAOBAaHHUS, CBIPbS, MaTEpUaJOB IS
MIPUTOTOBJIEHUS CIIOKHBIX OJIIOJ1 M KyJUHAPHBIX U3JIEIUN

OK 03.1 Brnageer coaepKaHHEM aKTyaJlbHOM HOPMAaTUBHO-TIPABOBOM JOKYMEHTAIlMUd B
npodeccroHaIbHOM 1eATENbHOCTH, COBPEMEHHON HaYy4HO!N NPO(ecCHOHATbHON TEPMHUHOIOTHEN

OK 09.1 OcymectBiasieT KOMMYHHKaluio0 (YCTHYIO M IMHUCbMEHHYIO) Ha TOCYAapCTBEHHOM U
MHOCTPaHHOM SI3BIKE

OK 09.3 U3Bnekaer HEoOXoauMyro HHGOPMAIMIO M3 TOKYMEHTAIIMU IO MpohecCHOHATBHOM
TEMaTHKe

MarepuaJjbHoe obecneyeHue: He TpeOyeTcs.

3aganue:
ITpouwnraiite u nepeBeaute jgekcuueckue equnauinl; filleting, poaching, confit, escabeche, ceviche,
sous vide, tempura, marinade, smoked salmon, grilling.

[IpouwnTaiiTe TEKCT O croco6ax MPUTOTOBJICHHS OO U3 PHIOKI.

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.

3a,Z[aHI/I$I K TCKCTY:

What is the purpose of filleting fish?
Describe the process of poaching fish.
3. Explain the transformation in ceviche.

.
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4. List three techniques used to enhance fish flavor.
5. Compare Escabeche and Ceviche.
HOpﬂI[OK BBINNOJIHCHU A paﬁoTbI:
1. BrmmoyHATE NUCEMEHHBIN MEepeBOJ JICKCUICCKHUX CANHUILIL.
2. TlpoumTaiiTe TEKCT O CIOCOOAX MPUTOTOBJICHUS OJIFO]T U3 PHIOBL.

3. BrImonHuTE 331aHUS K TEKCTY.
dopma npeacTaBlieHUs: pe3yJbTaTa: MUCbMEHHOE BHITIOJHCHUE PA0OTHI B TETPAIH.

Kpurepuu onenkn:

OneHka «OTJIMYHO» BBICTABJISIETCS 32 TOYHOE BBINOJIHEHHWE BCEX 3aJaHMM, I'PaMOTHBIN MEPEBOJL
TEPMHUHOB U IPABWJIBHOE BBITIOJIHEHUE 3aJaHUH.

OneHka «XOpoIlI0» BBICTABIISIETCS IPU HAJTMUUU OJJHOM-/IBYX HE3HAUUTEIbHBIX OLINOOK.

OneHka «yI0BIETBOPUTEIBHO» BBICTABIIAETCS NMPU HAIWYUU TPEX-MATHU OLIMOOK, HE3HAYUTEIHHO
MCKaXKaIOIINX CMBICII.

OneHka «HEeyI0BJIETBOPUTENBHO» BBICTABIISIETCS 3a IIECTh U 0ojiee OMMOOK MIIM HEBBIIIOJHEHHE
3aJJaHHUs.

Tema 2.7
IIpuroroBiienue 01101

IMpakTnyeckoe 3ansiTue Ne68
IIpuroroBJ/ieHue 0,110 U3 MsCA.
BBenenue n akTuBu3anus NpogecCHOHATbHOM JEKCHKH.
Pabora ¢ TekcToM npodeccnoHaAIbHOI HANIPABJIEHHOCTH

Heab: ¢dopMupoBanue yMEHUH HCHOJIB30BaTh MPOGECCHOHANbHYIO JIEKCHKY 10 TeMe
MIPUTOTOBIICHUS OJII0]] U3 Msica, YUTATh U IOHUMATh TEKCThI MPO(HEeCCHOHATLHOW HAIIPaBJIEHHOCTH.

BoinosiHuB padory, Bbl Oyaere yMeTh: HCIOJB30BAaTh NMPO(PECCHOHANBHYIO JIEKCUKY MO TeMe
MIPUTOTOBIICHUS OJII0]] U3 MsiCa, YUTATh U TOHUMATh TEKCTHI MPO(ecCHOHAIbHON HAPaBICHHOCTH.

Bbinosinenne padoThl cnoco0CcTBYET (POPMUPOBAHUIO:

I[IK 2.1 OpranuszyeT MnOAroTOBKY pabo4yumx MecT, 0OOpYyIOBaHUSA, CBHIPbS, MaTEpPHAIOB IS
MIPUTOTOBIICHUS CJIOKHBIX OJIIOJ1 U KyJUHAPHBIX U3JIEIHMA

OK 03.1 Bmazmeer colepkaHHEM aKTyaJlbHOH HOPMATUBHO-NIPABOBOM JOKYMEHTAIlUW B
npodecCHOHANTBHON JIEATETLHOCTH, COBPEMEHHON Hay4YHOH ITPOo(ecCHOHaTBEHON TEPMHUHOJIOTUEH

OK 09.1 OcymecTBisieT KOMMYHUKAIMIO (YCTHYIO M NHCBMEHHYIO) Ha TOCYJapCTBEHHOM H
WHOCTPaHHOM SI3bIKE

OK 09.3 U3Bnekaer HEOOX0AMMYI HHGMOPMAIMIO U3 JOKYMEHTAlMU MO MpodecCHOHATbHOU
TeMaTUKe

MarepuajibHoe obecniedeHue: He TpeOyeTcs.
3aganue:

[TpounTaiiTe U MepeBeIUTe IEKCHUYECKUE eAMHUIIBL: braising, barbecuing, grilling, roasting, sous
vide, curing, dry aging, marinade, rubbing, stewing.
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[IpounTaiiTe TEKCT O CrIOCOOAX MPUTOTOBIICHUS OJIFO]] U3 Msca.

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.

3aaHus K TEKCTY:

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.

agrwdE

Ilopsiaok BbINOJHEHHS PA0OTHI:
1. BrinonHHUTE TUCHMEHHBIN MEPEBO JEKCUUECKUX €IUHMII.
ITpounraiiTe TEKCT O cr1OCOOaX MPUTOTOBIICHUS OJIFO] U3 MsIca.
3. BrmonHHTE 321aHUS K TEKCTY.

N

dopma npeacTaBjieHusi pe3yJabTaTa: MUCBMEHHOE BBHITIOJTHEHUE pa0OTHl B TETPAIU.

Kpurepun oueHku:

OneHka «OTJIMYHO» BBICTABJSETCS] 33 TOYHOE BBIMOJHEHHME BCEX 3aJaHHM, IPaMOTHBIN MEpPEBOJ
TEPMHUHOB U IPABUJIBHOE BBITIOJIHEHUE 33JaHUH.

OrneHka «XOpoIlI0» BBICTABISIETCS TPU HAJTHMUUU OJHOM-/IBYX HE3HAYUTENIbHBIX OIINOOK.

OneHka «yI0OBIETBOPUTEIBHO» BBICTABIIAETCS NMPU HAIUYUU TPEX-MATU OLIMOOK, HE3HAYUTEIHHO
HCKaXaIOIINX CMBIC]I.

OneHka «HeyI0BIECTBOPUTEIBHO» BBICTABIISIETCS 3a IIECTh M 0oJiee OMMOOK UM HEBBINOJIHEHUE
3a/laHusl.

Tema 2.7
IIpurorosjieHue 60,1101
IIpakTuyeckoe 3ansaTue Ne69
IIpuroroBJjieHue 01101 U3 JOMANTHEH NMTHIIBI.
BBenenue n akruBu3anus nNpogeccuoHAIbHON JEKCUKH.
Pabora ¢ TekcToM npodeccnoHaIbHO HANTPABJIEHHOCTH

He.]]b: q)OpMI/IpOBaHI/IC YMCHI/Iﬁ HUCIIOJIB30BaTh HpO(beCCI/IOHaJ'ILHYIO JICKCUKY IIO0 TEMC
IIPUTOTOBJICHUA 6.]'[}0,[[ nu3 ,I[OMaIHHeﬁ IITUIOBI, 4YUTaThb MW IIOHHUMATb TCKCTHI HpO(l)eCCHOHaHLHOﬁ
HaIIpaBJICHHOCTH.

BbinoinuB padory, Bbl OyAeTe yMeThb: HCIOJIBb30BaTh NMPO(ECCHOHANBHYIO JEKCUKY IO TeMe
NPUTOTOBJICHUS OJIIOJ M3 JIOMAllHEM NTHIBI, YUTaTh M MOHHUMAaTh TEKCThl MNPOQECcCCHOHATBHOM
HaIPaBJIEHHOCTH.

Brinosinenne padoTsl ciocodcTBYET (hOpMHPOBAHHIO
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I[IK 2.1 OpraHusyer MOOATrOTOBKY pabo4yMx MecT, OOOpydOBaHHUSA, CHIPbS, MaTEpPHAJOB IS
IIPUTOTOBJIEHUS CJIOKHBIX OJIIOJ1 M KyJUHAPHBIX U3JIENUN

OK 03.1 Bnmageer cojaepkKaHHEM aKTyaJbHOM HOPMAaTMBHO-IIPABOBOM JIOKYMEHTAlMU B
npodeccHoHaTbHON AEATENILHOCTH, COBPEMEHHOM HaydyHOU Po(ecCHOHATBHON TEPMHUHOIOTHEH

OK 09.1 OcymecTBisseT KOMMYHUKAIMIO (YCTHYIO M INHCbMEHHYIO) Ha TOCYAapCTBEHHOM U
MHOCTPaHHOM $I3bIKE

OK 09.3 U3Biekaer HEOOXOOMMYI0 WH(POPMALUIO W3 JOKYMEHTAMU MO MpOo(dhecCHOHATLHOU
TEMaTUKe

MarepunasibHoe obecnedeHne: He TpeOyeTcs.

3ananue:

[TpounTaiiTe M mepeBeaAnTE JEKCHUECKUe eauHuUIl: poultry, roast chicken, confit, gravy, stuffing,
basting, brining, pot-roasted, marination, bone-in breast, pan-fried, poultry stock, game bird, fowl,
giblets.

[TpouwnTaiiTe TEKCT O crocoOax MPUTOTOBIICHUSI OO U3 TOMAITHEHN MTHIIBL.

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.

BrmonaunTe 3aaaHus 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.

oo PE

Iopsinok BbINOJIHEHHSI PadOTHI:
1. BrinonHUTE TUCHMEHHBIN MEPEBO TEKCUUECKUX €IHMHHII.
[IpouuTaiiTe TeKCT O crioco0ax MPUTOTOBICHUS OO U3 TOMAIIHEH NTHILIBL.
3. BrimonnuTe 3a7aHUS K TEKCTY.

N

Kpurepum oueHku:

OneHka «OTIMYHO» BBICTABISIETCS 32 TOYHOE BBINOJIHEHHE BCEX 3aJaHMi, TPAMOTHBIM MEPEeBO
TEPMHUHOB U IPABUIIBHOE BBIIOJIHEHUE 3aJaHUM.

OreHKa «XOpOIII0» BBICTABISIETCS TP HATHYUU OJJHOM-/IBYX HE3HAYUTENbHBIX OITUOOK.

OrneHka «yIOBIETBOPUTEIBHO» BBICTABIIACTCS MPU HATUYUU TPEX-TATU OMIMOOK, HE3HAYUTETHHO
HCKaXXAIOIIUX CMBICI.
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O1eHKa «HEYIOBJIETBOPUTEIILHOY» BBHICTABIISICTCS 3a MIECTh U 0oJiee OMIMOOK MM HEBBIOTHEHHE
3a1aHusl.
Tema 2.7 IlpuroroBienne 01101

IIpakTnueckoe 3ansTue Ne70
KonTtpoabnas padora

eab: npoepka ypoBHS c(HOPMUPOBAHHBIX MTPO(HECCUOHATBHBIX 3HAHUN ¥ YMCHHM .

BouinosinuB paGory, Bbl Oyaere yMeTb: NPUMEHSTH IMOJYyYEHHBIC 3HAHUS U1l BBIMOJTHEHUS
TECTOBBIX 3aJaHUN.

Boinonnenne padoThl coco6CTBYET PAa3BUTHIO!

I[IK 2.1 OpranusyeT NOArOTOBKY pabOuux MecT, OOOpYAOBAaHHUS, CBIPbs, MaTEpUaJOB JUIs
MIPUTOTOBJICHUS CJIOKHBIX OJIIOJ1 M KyJUHAPHBIX U3JIEIUN

OK 03.1 Bnmageer cojaepkaHHEM akKTyalbHOW HOPMATHBHO-TIPABOBOM JIOKYMEHTAalMU B
podeccroHaIbHOM 1€ TEeNbHOCTH, COBPEMEHHON HaYyYHON NPO(eCCHOHATbHOW TEPMHUHOIOTHEN

OK 09.1 OcymectBiaseT KOMMYHHKAluioO (YCTHYIO M IMHCbMEHHYIO) Ha TOCYAapCTBEHHOM U
MHOCTPaHHOM SI3bIKE

OK 09.3 U3Bnekaer HeoOXoAMMyr HH(OpMAIMIO U3 JTOKYMEHTAlMU IO MpodhecCHOHaTIbHOM
TeMaTHKe

MarepuajbHoe obecneueHue: He TpeOyeTcs.
3ananue:

3aganue 1. [lepenummre npeioKeHus, UCMIOIb3Ysl CTPAAATEeIbHBIN 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.

oo E

3amanue 2. CooTHecuTe OJIF0/1a ¢ TEXHUKAMH MX TIPUTOTOBJICHHS.
Consommé¢
Béchamel
Risotto
Souftlé
. Ceviche

© o~

=
o

Reduction of milk + roux
Clarified clear broth
Marination in citrus juice
Slow stirring of rice

Whipped egg whites + baking

moow»

3ananue 3. V3yunte ¢hparMeHThI PEIENTOB.
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 HAa BOIIPOCHI.
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 Ha BOIIPOCHI.
14. What vegetables are cooked first?
15. What is the simmering time for tomatoes?
16. What final ingredient is added?

3ananue 4. Haliqute u ucnpaBbTe 3 OMIMOKU B TEKCTE PELIEINTa, UCHOJIB3YS KOHCTPYKIHUIO “You
should ... “.
Mushroom Soup
17. Fry mushrooms on high heat.
18. Add cold cream immediately.
19. Blend with metal spoon.
20. Boil 30 minutes.

3amanne 5. Onpenenure NpaBUILHYIO TOCIEIOBATEILHOCTD ATAMOB MPUTOTOBIICHUS OJTI0/1a.
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.

IMopsinok BbINOJIHEHHSI PA0OTHI:

[lepenuinTe MpeIoKeHNs, UCTIONB3YS CTPaJaTeIbHbIN 3aJI0T.

CootHecute 6110712 ¢ METOIaMU UX TPUTOTOBIICHHUSI.

N3yuute hparMeHThI perenToB U OTBETHTE HA BOMPOCHI.

Haiigure u ucnpaBbTe OMIMOKU B TEKCTE peleNTa.

Omnpenenure TpaBMIIbHYIO MOCIEI0BATEIBHOCTh 3TANIOB MPUTOTOBIICHUS OJFO/IA.

okrwNPE

(I)opMa npeacTaBjJdeHus pedyjabTara: IMCbMEHHOC BBIIIOJIHECHUC pa6OTLI B TCTpaau.

Kpurtepun onenkn:

OreHka «OTIINYHO»: 22—25 GaioB

Onenka «xopomoy: 18-21 6amn

OreHka «yfoBIeTBOpUTENbHO»: 14—17 GamnoB
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OrneHka «HEYIOBICTBOPUTEIBHOY: 13 1 MeHee OaioB
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